MEAT PLATTER
WITH SWEET MUSTARD

Pork neck / mortadella /
roast beef / pork belly /
sweet mustard

OcTpsliid yvnv /BBQ

CHICKEN WINGS
Hot chili /BBQ

MSICHOE ACCOPTH /
CO CJAJKOU TOPYHMLIENA '

CeuHag Wwes / mopTagenna /
poctbud / cBMHasA rpyaunHKa /

ropyuua cnajgkas /

1 700P

MHWJIUHU B COYCE U3 BEJIOT'O BUHA
MUSSELS IN WHITE WINE SAUCE

1/2 nopuuu
| . e 1 190P
PeKoMeHzyeM K oMy 61tofly BUHO: ) e ] ngft’i-ton: esor 2 200P
The wine we recommend you: _ y o B P
Salwey, Grauburgunder Oberrotweiler RS., ! ¥ s
Germany _ o i=



I'PAH/I-CET IIUBHBIX 3AKYCOK

peseTkn / cyaak / pébpa / kpeinbs
[pTogens No AepeBeHckn / coyc aiionn

RAND SET: BEER SNACKS
mps / pike perch / ribs / wings
¢ potato / aioli sauce

- 3 800P

WaeanbHo ¢
Ideal with

LEFFE AMBREE
fiHTapHbiiA 3nb, benbrus

CBUHBIE PEBPA
YepHbili nepey / BBQ

PORK RIBS
Black pepper / BBQ

30o0r  9O(0P

BPEIEJIBHBIE I'PEHKHA

I'PEHKH C YECHOKOM N3 BOPOAUHCKOI'O XJIEBA
Coyc «Anonu» Coyc «Aonu»

PRETZEL CROUTONS BORODINSKY

WITH GARLIC CROUTONS

Aioli sauce Aioli sauce

1sor730r  390P 1sor/3or  390P




ACCOPTH CBIPOB C T'PYHIEBBIM YATHH
Tony6oii culp / KO3WiA Cbip / CbIp IMEHTaNb

cbip kamambep / obauga

CHEESE PLATE WITH PEAR CHUTNEY

Blue cheese / goat cheese / emmental cheese
camembert / obatzda

37or ] 8 00P PeKoMeHayem ;

We recommend you:
Zweigelt Rose Fresh & Easy.

Austria

XPYCTSIIUE KPEBETKH
C COYCOM «AVOJIN»

CRISPY SHRIMPS
WITH AIOLI SAUCE

2503040 | 350P

OBKAPEHHBI KAMAMBEP C BPYCHUYHBIM COYCOM
FRIED CAMEMBERT WITH LINGONBERRY SAUCE

2000 850P

CVJIAK B IIMBHOM TECTE
C COYCOM «ANOJIN»

PIKE PERCH IN BEER DOUGH
WITH AIOLI SAUCE

300r  8OOP




BPEIIEJIb

Eciv HaumoHanbHbIM HanuTkoM OaBaplieB sBJISETCs MUBO, TO cpeau Ooraroro
d4CCOpPTHMEHTA xneﬁoﬁynoqﬂmx HBHeﬂHﬁ 6630FOBOPOIIHOG HepBeHCTBO YHE JaBHO
ynepxuBaet Operens ( pretzel).

Caoio popocnoHyto 6penent Benet ¢ XIII Bexa, ¢ To#t camoii snoxu, xorna Bcé B Eppone
ObLIO CKOHLIEHTPUPOBAHO BOKPYT LEPKBH U CKOBAHO PAMKAMH PEIMTHO3HBIX BO33PEHUIH, I0ITOMY
Operiens ¥ TIOHBIHE — OJHO M3 IMABHBIX ChEMOOHBIX yKpamieHuil B ['epMaHHM Ha XpHCTHAaHCKHE
npasaHuky. CuuTaeTcs, 9T0 TPH OTBEPCTHS HTOIO KPEHJENs CUMBOIM3MUPYIOT TpoHIy, U 9TO OH
TPHHOCHT /a4y, NPOIBETAHHE H TyXOBHYIO 1I€I0CTHOCTb.

Bpeuens Gbu1 NpUIyMaH OMHUM IIPOBHHUBIIUMCS TEKAPEM, NOIYYHBILHM [IPHKA3 OT KOPOIs
ucnedb OynaKy, Yepe3 KOTOpyr 3 pasa MOXKHO YBHIETH comHue. s mekaps, mpOTHEBHBINETO
Kopons, u3obperenue 4yno-0ynku ObUIO NOCIEAHUM MIAHCOM U30ekaTh kazHu. Bo3smute B pyku
Openens, B3MIAHUTE Yepe3 Hero Ha Hebo M CTAHEeT MOHATHO, YTO HAXOAYWBBIN MEKaph He ObLT
Ka3HEH.

PRETZEL

If the national drink of the Bavarians is beer, then among the rich
assortment of bakery products, unconditional superiority has long been held
by pretzel.

The pretzel dates back to the 13th century, from the very era when
everything in Europe was concentrated around the church and bound
by the framework of religious beliefs, so the pretzel is still one of the
main edible decorations in Germany for Christian holidays. It is
believed that the three holes of this pretzel symbolize the Trinity and
that it brings good luck, prosperity and spiritual integrity.

The pretzel was invented by one guilty baker who received an
order from the king to bake a bun through which you can see the sun 3
times. For the baker who angered the king, the invention of the miracle
roll was the last chance to avoid execution. Pick up a pretzel, look through
it at the sky and it will become clear that the resourceful baker was not
executed.

BABAPCKWH BPEIIEJIb
BAVARIAN PRETZEL

st 169P




CBEKJIA C YEPHOCJ/IMBOM
U JOMAIITHUM MOPOKEHHBIM

BEETS WITH PRUNES
AND HOMEMADE ICE CREAM

720P

250r

AJIAT U3 CBEKHUX
OBOIIEH C KO3bUM
CBIPOM

FRESH VEGETABLE
SALAD WITH GOAT
CHEESE

2000 500P

JIOCOCH C COYCOM
N3 ITACTEPHAKA

SALMON WITH PARSNIPS
SAUCE

1550 850P

Monpobyiite c :
Taste it with:
Salvalai Pinot Grigio delle Venezie DOC Cesari.

Italy

TpapuuMoHHOE COYeTaHune
Traditional combination

SPATEN'HELL
Ceetnbiid larep, lfepmanus

OBAIUIA C BPEIEJEM
OBAZDA WITH PREZEL

15or  590P




POCTBHU® C COYCOM PEMVJIAJ
ROAST BEEF WITH REMOULADE SAUCE

s0or  770P

®UIE CEJBAHN «XAYCPPAYIH APT»
HERRING FILLET «HAUSFRAUEN ART»

2200 500P

WaeansHo ¢:
Ideal with:

Schnapps / wanc

®PAHKOHCKHUU I'PUJIb-CAJIAT
FRANCONIAN GRILLED SALAD

2sor  690P




TAPTAP

D10 XonoxHas 3akycka (ppanmysckoit kyxuu. [lo knaccuueckomy
pelenty ee roToBsT U3 Hape3aHHOH KyOHKaMU MOBSIMHLL, CIPOrO
SIMYHOTO HIIH TIEPENeTMHOTO KeNTKa, JTyKa-11anoTa, Kalnepcos,
MACJIMH, NETPYIIKH, CTPAaroHa, OIMBKOBOI0 Maciia i COyCOB: 3TO
MOT'YT OBITB KeT4yT, TabacKo, ByCTEPCKHI H COEREBIH COYCHL. Takoe
GO0JIBIIOE KOJIMYECTBO HHTPEIHEHTOB 06YCIIaBIMBAETCS TEM, YTO
CeIpoe MACO Heobxonumo obpaboTars (Mpoae3nHGHUIIMPORATE) H
npHIarth eMy BKyc. [1oaToMy Knaccudeckuii Taprap, Ha caMoM
Jiene, oueHsb npsaHoe 011010,

Ilonpobyume naw mapmap ¢ Kpemom
u3 nacmepuaxa!

TARTAR

Is a cold appetizer in French cuisine. According to the classic
recipe, it is made from diced beef, raw egg or quail yolk, shallots,
capers, olives, parsley, tarragon, olive oil and sauces: it can be
ketchup, tabasco, Worcester and soy sauces. So many ingredients
are needed to decontaminate raw meat and give it flavor. Therefore,
classic tartar 1s, in fact, a very spicy dish.

Taste our Parsnip Cream Tartare!

TAPTAP U3 IN'OBsI/IMHbI
C KPEMOM M3 IACTEPHAKA

BEEF TARTAR
WITH PARSNIP CREAM

150r  K90P

3aKammre ero c;
Order it with:

Malbec Reserva Maule DO |. Bouchon.
Chile




KAPTO®EJIbHBINA KPEM-CYII
POTATO CREAM SOUP

3sor  S550P

CVYII U3 CYJIAKA
ZANDER SOUP

soor  740P

THIKBEHHBIN KPEM-CYTI
PUMPKIN CREAM SOUP

YEYEBUYHBIA AMHTOII® C BEKOHOM
LENTIL EINTOPF WITH BACON

a0r  S590P




[

I'PAH/I CET BABAPCKHX KOJIBACOK C KAPTO®EJIEM U rOPYHIEU
GRAND SET: BAVARIAN SAUSAGES WITH POTATO AND MUSTARD

KOJIBAC



HEMEULUKHE KOJIBACKH GERMAN SAUSAGES
CT'APHUPOM HA BBIBOP:  WITH GARNISH OF YOUR CHOICE:

U '
.HA

BABAPCKHE OCTPBIE m
BAVARIAN SPICY ®
150r

KPAMHCKUE C CHIPOM
RANIAN WITH CHEESE
170r




T'APHUP HA BbBIBOP:
GARNISH OF YOUR CHOICE:

Bce / all 150r

KAPTO®EJIbHbINA CAJIAT
POTATO SALAD

KAPTO®E/ILHOE ITIOPE
MAsHﬂfJf‘POTATo

BINBH KAPTOOETh
BABVPOTATO ||

KATIYCTA SAUERKRAUT
SAUERKRAUT CABBAGE




ACCOPTH MIOHXEHCKHUX KOJIBACOK
C KAIIYCTOM SAUERKRAUT
HiopHb6eprckue / THOpUHICKUe / KpanHcKne
ASSORTED MUNICH SAUSAGES

WITH SAUERKRAUT CABBAGE
Nuremberg / Thuringian / Krajinsky

s60r  950P

TPAJULUHOHHBIE KOJIBACKH WEISSWURST
CO CJAIKOM TrOPYULIENA

TRADITIONAL WEISSWURST SAUSAGES
WITH SWEET MUSTARD

120/ 80/ 30r 67OP

0653aTeNbHO 3aKaNUTE C:

*Enehensnabuerion iedy You have to taste it with:

*Pretzel served to the dish FRANZISKANER HEFFE WEIZEN
Heq)HﬂprGBaHHUE NWeHHYHOE CBETN
TepmaHus

CURRYWURST C KAPTO®EJIEM ®PHU
CURRYWURST WITH FRENCH FRIES

1700 690P
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CYJIAK B IMBHOM TECTE
C KAPTO®EJIEM ®PH

PIKE PERCH IN BEER DOUGH
WITH FRENCH FRIES

soor | 100P

BenukonenHo coveraerea ¢
Is great in pair with:

Zinfandel North Coast AVA Lapis Luna. &
USA

CYIAK CO
CJIMBOYHBIM NEPJIOTTO

PIKE PERCH
WITH CREAMY PERLOTTO

990P

270r

JJOCOCH B CEMEYKAX C PATATYEM
W3 CE30HHBIX OBOIIEHR

SALMON IN SEEDS WITH
SEASONAL VEGETABLES RATATOUILLE

240 1 450P

w g



KPEBETKH B YECHOYHOM COYCE
SHRIMPS IN GARLIC SAUCE

300 | 450P

B K 6ntopy pexomenyem:
We recommend:

LEFFE BRUNE
TeMHblil 3N, Benbrus




MEJIAJIBOHBI U3 BAPAHUHBI
C CE30HHbBIMH OBOILIAMHA
HA I'PUJIE

LAMB MEDALLIONS WITH
GRILLED SEASONAL VEGETABLES

aoor ] 450P

I'PUJE UBIMJIEHOK
C KAPTO®EJLHBIMHU
JIOJIbKAMH

GRILLED CHICKEN WITH
POTATO WEDGES

ssor 1 100P

BEHCKHWW HIHULIEJIb

c obXxapeHHbIM kapTodenem /
KapTodenbHbLIM canaTom

WIENER SCHNITZEL

fried potato / potato salad

a0r ] 250P
WpeansHo nofoiiger HacblyerHas TekcTypa:
Ideal taste of rich texture: .- -
SPATEN MUNICH DARK / //
Temubiit flarep, Tepmanms

¢ /



TOMJIEHBI TOHKHUM KPAM
TOBSIJIAHBI C IYKOBBIM COYCOM
STEWED BEEF STRIPLOIN

WITH ONION SAUCE

ssor 1 490P

®UPMEHHbI BYPTEP
«PULLED PORK» C KAPTO®EJIEM ®PHU
PULLED PORK BURGER - FRENCH FRIES

aor  850P

YTHHASA TPYIKA
C BPYCHUYHBIM COYCOM

DUCK BREAST
WITH LINGONBERRY SAUCE

2000 1 100P

JononuuTe BKyC C:
Complete the taste with:

LEFFE RUBY
Py6uHOBLINA 3nb, Benbrus




YIS U3 TEJSITUHBI C OBOLLIAMHU
¥ JOMAIITHAMM IITEIJIE

VEAL GOULASH WITH VEGETABLES

AND HOMEMADE SPATZLE

2000 790P

TYIIEHAS I'OBAJUHA SAUERBRATEN
C IPAHUYHBIM COYCOM -'
STEWED BEEF SAUERBRATEN

WITH GINGERBREAD SAUCE

300r  K30P

SATIEYEHHASI CBUHAS HIIES
SCHWEINEBRATEN

B TEMHOM IIUBE SPATEN
BAKED PORK NECK
SCHWEINEBRATEN

IN DARK SPATEN BEER

330r  770P

MpesocxogHoe petieHue:
The perfect solution:
FRANZISKANER DUNKEL

HedunbTpoBaHHoE NiUEHWYHOR TEMHOE,
TepmaHug




CBHUHAIS PYJIBKA

HauuonansHoe Hemenkoe Omono. B kaxmom
peFHOHe crpamﬂ (BCMJIC) €ro TIOTOBAT HO-CBOGMy.

OpHako ecth o0IME MpaBuia: BO-NIEPBBIX, PY/IbKa

IOIDKHA OBITH TIHIATENBHO NMPOMAapHHOBAHA, BO-BTOPHIX,
MSICO HYXKHO OpaTh ¢ repe/jHei 9acTH TYILIH.

TpaJIHIIHOHHO PYJIBKY BbIMAa4HMBaJIH B MapHHane,
IIPUIOTOBIICHHOM Ha BOJIE. COBpGMeHHL!e BapHaluu
IMO3BOJIAFOT BBIMA4YMBATh W TYWHTE PYIBKY B IIHBE,
KpaCcHOM BHHE H JIa)KE€ COCBOM COyce.

B Baapuu BeI MokeTe nonpobosats Schweinshaxe
— CBHHas pylbKa Ha IpHile, NPEIABAPUTEILHO
TIPOMapHHOBAHHAS B YECHOYHOM Paccoie ¢ TMHHOM.

Ilonpobyiime nauty céunyo
PYAbKY C Xpycmsaweu KOpouKou
CHAPYHCU U HEHCHBIM MACOM
eHympu!

B akaxure 1n:

Order 1L of:

SPATEN HELL
Ceernwiid Narep, Tepmanng

CBHUHASI PYJIBKA C KAITYCTOM SAUERKRAUT

PORK KNUCKLE WITH CABBAGE SAUERKRAUT
1000r 1 590P

PORK KNUCKLE

National German dish. In each region of the country
(land) it is prepared in its own way. However, there are
general rules: firstly, the shank must be carefully
marinated, and secondly, the meat must be taken from the
front of the carcass.

Traditionally, shank was soaked in a marinade
cooked in water. Modern variations allow you to soak
and stew the knuckle in beer, red wine and even soy
sauce.

In Bavaria, you can try Schweinshaxe, a grilled
pork knuckle marinated in caraway garlic brine.

laste pork knuckle with crispy
outside and tender meat inside!




TAPHUPDI

PATATYH U3
'CE30HHBIX OBOLIEM
RATATOUILLE |
SEASONAL VEGETABLES

1sor  390P

MOJIOJION BAWBH
| | KAPTO®DENb
BABY POTATO

1500 390P

KAPTO®EJBHBIE JJOJbKH
POTATO WEDGES

1sor  390P |

- KAPTO®EJIBHOE MIOPE.
MASHED POTATO:

1 50r 3 7 0P

KAPTO®EJIb ®PU
FRENCH FRIES

1500 390P

KAITYCTA SAUERKRAUT
SAUERKRAUT CABBAGE

1sor  360P




TOPT «IMYEJUHBIA YKYC»
BEE STING CAKE

18or - 650P

KAW3EPILIMAPPH:
€ Kapamenu3npoBaHHbIM S610KOM
WA CNABOIA

KAISERSCHMARRN:

with caramelized apple or plum

2800 650P




BAHWIBHBIN YN3KENK
C OBJIEITUXOM

VANILLA CHEESECAKE
WITH SEA BUCKTHORN

140r  550P

TOPT «<4EPHBIN JIEC»
BLACK FOREST CAKE

18or  650P

R Jononture 6niopo:

Add the taste:
BELLE-VUE EXTRA KRIEK
BuwHessli Kpuk, bensrug

BABAPCKHWM KPEM
C JIECHBIMHU ATOJAMH

BAVARIAN CREAM
WITH WILD BERRIES

2000 590P




].l.[ TPy)—-[EJIb H3BCCTCH Ha  TPOTAMEHHH

HECKOJTBKO BEKOB, M B TEUYEHHE JBYX MOCHEIHUX CTONETHH OH
npHo6pen NOMyIApHOCTD Jalleko 3a npefdenamu Benrpun, AscTpun
u baBapuu.

Hemupl TOBOpAT, YTO TONLKO BIIOONEGHHEIH KOHIUTEP
crocobeH TPHUIOTOBHTH TIO-HACTOANIEMY BOJMIEOHBIH AeCepT.
Cuutaercs, 94T0 TE€CTO Ha MITPYHENb JAO/DKHO OLITE TAKHMM TOHKHM,
4T00BI Yepe3 HEro MOJKHO OBLIO YUTATE THODOBHEIE MHCHEMA.

B Hamm jgHu Haubonee MonynsipHbIA s0NOYHBIH MITPYASHh
(Apfelstrudel). On Hauan cBorO %U3HE M3 ABCTpHH B baBapuu, ¥ co
BpeMeHEM pa3oliesics Mo BceMy Mupy. Jenaior ero, 3aBopaunBeas B
TECTO KyCOYKH AOTOK, H3fOM, HO0aBsAs KOpHILy M XieOHbIE
KPOLUKH. BeTpedaloTes TaKike PeLenTsl, [Ie MOXHO HAHTH OpeXu U
pom. [0TOBEIH IITPYAEIE 92CTO MOMAKT ¢ B30OMTBIMH CITMBKAMH HITH
BaHHJIEHBEIM MOPOKEHEIM.,

Kpome sbmounoro mTpysiens HEMeNKas KylMHAapHas
TpajulUs MpejiaraeT: BHIIHM M IPYIIM, NMEPCUKUA M abpHKOCHI,
OpEXH M Mak, TBOPOT H KPEM-ChIp.

llonpobyiime naw wmpyoens ¢

A0M0KAMU U OOMAUIHUM
Mopodicervim !

SIBJIOYHBIN LITPYIE]Ib
C BAHWIBHBIM COYCOM
APPLE STRUDEL

WITH VANILLA SAUCE

590P

250r

STRUDEL has been known for several centuries,

and over the past two centuries it has gained popularity far beyond
the borders of Hungary, Austria and Bavaria.

The Germans say that only a confectioner in love is able to
prepare a truly magical dessert. It is believed that the dough for
strudel should be so thin that love letters can be read through it.

Today the most popular apple strudel (Apfelstrudel). He began
his life in Austria and Bavaria, and eventually spread around the
world. They make it by wrapping pieces of apples, raisins in the
dough, adding cinnamon and bread crumbs. There are also recipes
where you can find nuts and rum. Ready strudel is often served with
whipped cream or vanilla ice cream.

In addition to apple strudel, the German culinary tradition
offers: cherries and pears, peaches and apricots, nuts and poppy
seeds, cottage cheese and cream cheese.

Try our apple strudel with homemade
ice cream!




NETCKOE
MEHIO

KYPHHBIE HATTETCbBI C KAPTO®EJIEM ®PU
CHICKEN NUGGETS WITH FRENCH FRIES

150r / 150r / 50r 470P

INIEIJIE C CbIPOM
SPAETZLE WITH CHEESE

27or - 390P

HIOPHBEPI'CKUE KOJBACKHA
C KAPTO®EJ/IbHBIM TTIOPE

NUREMBERG SAUSAGES
WITH MASHED POTATOES

2700 550P

KYPUHBIN BYJIbOH CJIAIIILIOMA
CHICKEN NOODLE BROTH

250r  S00P




New Flagship
Restaurant

St V4
SPATEN-HAUS

Grane
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