MEAT PLATTER
WITH SWEET MUSTARD

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

OcTpelid uinu /BBQ

CHICKEN WINGS il
Hot chili /BBQ -
: MACHOE ACCOPTH
CO CJIAJIKOH 'OPYMLIENA

CeuHasn wen / mopTagenna /
poctbud / cenHag rpyanHka /
rop4yula cnagkas

asor 1 700P

MHUJIUHU B COYCE U3 BEJIOI'O BUHA
MUSSELS IN WHITE WINE SAUCE

12nopumm o35 1 100

: 1/2 portion
PexomeHgyem k 3toMy 6niogy BUHO: & 2 1 n-o,?t]-"m 660r 2 200P
The wine we recommend you: . = » S portion
Salwey, Grauburgunder Oberrotweiler RS,, - T
Germany




I'PAHJI-CET IIUBHBIX 3AKYCOK

“peseTkn / cypak / péépa / Kpbinba
“prodents No AepeBeHcKkr / coyc arionu

RAND SET: BEER SNACKS

mps / pike perch / ribs / wings
¢ potato / aioli sauce

o 3 800P

WaeansHo ¢
Ideal with

LEFFE AMBREE
fiHTapHbINA Inb, benbrus

CBUHBIE PEBPA 1} e
YepHeli nepey / BBQ e
PORK RIBS , ,l.!_ 3
Black pepper / BBQ /f - .‘
If
¥
00r  99(0P / oy

BPELEJIBHBIE TPEHKH C YECHOKOM
Coyc «Aionu»

PRETZEL CROUTONS WITH GARLIC

Aioli sauce

150r / 30r 33OP




ACCOPTH CBIPOB C I'PYIHEBBIM YATHU

Tony6oii cuip / Ko3uli coip / cbip 3MeHTanb
chlp kamambep / obauga
CHEESE PLATE WITH PEAR CHUTNEY

Blue cheese / goat cheese / emmental cheese
camembert / obatzda

s7or 1 800P Pekomenayem ;

We recommend you:
Zweigelt Rose Fresh & Easy.

Austria

XPYCTAIINE KPEBETKH
C COYCOM «AVOJIN»

CRISPY SHRIMPS
WITH AIOLI SAUCE

2503040 | 300P

OBKAPEHHBI KAMAMBEP C BPYCHUYHBIM COYCOM
FRIED CAMEMBERT WITH LINGONBERRY SAUCE

2000 850P

CYJAK B IMBHOM TECTE
C COYCOM «ANOJIN»

PIKE PERCH IN BEER DOUGH
WITH AIOLI SAUCE

300r  8OOP




BPELIEJIb

Ecni HanpoHanbHeIM HanuTKOM Oapaples sBIseTCs NMUBO, TO cpeau Goraroro
accopTHMeHTa XJIe00OynOuHBIX H3/IeNHi  0€30T0BOPOYHOE MEPBEHCTBO Y)KE JIaBHO
yiepxkusaer Gperiens ( pretzel).

Ceoto pomocnoBHyio Openens Bengér ¢ XIII Beka, ¢ Toii camoii smoxu, xorga Bcé B EBpore
OBUIO CKOHLIEHTPUPOBAHO BOKPYT LEPKBH U CKOBAHO PAMKAMH PEIIMIHO3HBIX BO33PEHHH, I0ITOMY
Openens W TOHBIHE — OJTHO M3 INIABHBIX ChENOOHBIX YKpameHHH B I'epMaHumM Ha XpHCTHaHCKHE
npazgauki. CUMTaeTCs, YTO TPH OTBEPCTHS TOrO KPEHIENs CHMBOIU3UPYIOT TpPOHILY, M 4TO OH
TIPHHOCHT Y/aqy, MPOIBETaHHE H TYXOBHYIO IETOCTHOCTD.

Bpeuens ObUI OpHIYMaH OJHUM IPOBHHUBIIMMCA ITEKAPEM, MOIYYHBIIHM IIPHKA3 OT KOOI
Hereys OynKy, 4epes KOTopyk 3 pa3a MOKHO YBHAETE comane. ns mekaps, MpOTHEBHBIIETO
Kopouist, H300peTeHue Tyno-6yaKu GBLIO MOCIeAHUM MAHCOM H30eKaTh Ka3HH. Bo3pMHUTE B pyKH
Opelens, B3MISAHUTE Yepe3 Hero Ha HebO M CTAHET MOHATHO, YTO HAXOJAUMBBIA TIeKapb 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.

BABAPCKHH BPEIIEJIb
BAVARIAN PRETZEL

st 169P




CBEKJIA C YEPHOCJIMBOM
U JOMAIIIHUM MOPOKEHHBIM
BEETS WITH PRUNES

'AND HOMEMADE ICE CREAM

250 720P

AJIAT U3 CBEKHMX
OBOIIEH C KO3bUM
(@ 810)%1

FRESH VEGETABLE
SALAD WITH GOAT
CHEESE

2000 540P

JIOCOCH C COYCOM
N3 ITACTEPHAKA

SALMON WITH PARSNIPS
SAUCE

1550 850P

Monpo6yiite ¢ :
Taste it with:
Salvalai Pinot Grigio delle Venezie DOC Cesari.

taly

n TpaguumokHoe coyeranne
Traditional combination
SPATEN HELL
Csernbiid Nlarep, Tepmatng

OBAILJIA C BPELIEJIEM
OBAZDA WITH PREZEL

1500 590P




POCTBH® C COYCOM PEMVYIJIAZ
ROAST BEEF WITH REMOULADE SAUCE

300r  690P

OUJIE CEJIBAN «XAYCDPAYIH APT»
HERRING FILLET «<HAUSFRAUEN ART»

2200 590P

WpeansHo ¢:
Ideal with:

Schnapps / lUwanc

®PAHKOHCKHU I'PUJIb-CAJIAT
FRANCONIAN GRILLED SALAD

sor - 640P




TAPTAP

1o XonoaHas 3aKkycka (ppanysckoit kyxuu. [lo knaccuueckomy
PeLenTy ee roTOBIT U3 HAPe3aHHOH KyOuKaMu roBsUIMHBI, CHIPOTO
AUYHOTO WK TIEPETISTHHOTO YKENTKa, JTyKa-Iaj0Ta, Karepcos,
MaCIHH, NeTPYIIKH, A3CTPAroHa, OJIMBKOBOrO Maclia i COYCOB: 3T0
MOTr'yT OBITE KeTHyIl, Tabacko, BYCTEPCKHI M COEBBIH COYCHL. Takoe
00JIBII0E KOJIMYECTBO HHTPEIHEHTOB 00YCIIaBIHBAETCS TEM, YTO
ChIpoe MsCO Heobxommmo obpabotars (Mpoae3MHGHIMPORATE) U
IpHIaTh eMy BKyc. [loaToMy Kiaccudeckuil TapTap, Ha caMoM
AeNe, OYeHBb npAHoe 000,

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 fo decontaminate raw meat and give it flavor. Therefore,
classic tartar is, in fact, a very spicy dish.

Taste our Parsnip Cream Tartare!

TAPTAP U3 I'OBsI/IMHbI
C KPEMOM M3 INTACTEPHAKA

BEEF TARTAR
WITH PARSNIP CREAM

1sor  850P

3aKamuTe ero c;
Order it with:

Malbec Reserva Maule DO |. Bouchon.
Chile



KAPTO®EJIbHBINA KPEM-CYII
POTATO CREAM SOUP

ssor  S550P

CYII U3 CYJAKA
ZANDER SOUP

soor  720P

TBIKBEHHBIV KPEM-CYITI
PUMPKIN CREAM SOUP

340r

YEYEBUYHBIN AMHTOII® C BEKOHOM
LENTIL EINTOPFWITH BACON

aq00r  S590P
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I'PAHJI CET BABAPCKHX KOJIBACOK C KAPTO®EJIEM U 'OPYHIIEN
GRAND SET: BAVARIAN SAUSAGES WITH POTATO AND MUSTARD

1e600r 3 600P

KOJIBAC




HEMELKHE KOJIBACKH GERMAN SAUSAGES
CT'APHHUPOM HA BBIBOP:  WITH GARNISH OF YOUR CHOICE:
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T'APHUP HA BBIBOP:
GARNISH OF YOUR CHOICE:

Bce / all 150r

-.KIAP"I__‘QC_DEJILHBII‘E'[ CAJIAT
POTATO SALAD -

TN IE
|

KAPTQ)EJ‘ILHOE l'IIOPE '
MASHED POTATO

o
o )

BIIBH KAPTO®E]Th
BABY:POTATO ||

- F
e

1
A NN

KATIYCTA SAUERKRAUT
SAUERKRAUT CABBAGE

L
il



ACCOPTH MIOHXEHCKHX KOJBACOK
C KAITYCTOW SAUERKRAUT
HtopHbeprckue / THOpUHICKUE / KpanHCKne
ASSORTED MUNICH SAUSAGES

WITH SAUERKRAUT CABBAGE

Nuremberg / Thuringian / Krajinsky

3e0r  950P

TPAJUIMOHHBIE KOJIBACKH WEISSWURST
CO CJAJIKON TrOPYUILIEA

TRADITIONAL WEISSWURST SAUSAGES
WITH SWEET MUSTARD

120 /80 /30r 63OP

0653aTeNbHO 3aKANUTE C:

e You have to taste it with:

*Pretzel served to the dish FRANZISKANER HEFFE WEIZEN
HedunkTpoBaKHOE NileHN4HOe CBeTN0
TepManing

CURRYWURST C KAPTO®EJIEM ®PHU
CURRYWURST WITH FRENCH FRIES

1700 690P




CYJIAK B IMBHOM TECTE
C KAPTO®EJIEM ®PU

PIKE PERCH IN BEER DOUGH
WITH FRENCH FRIES

s0r 1 100P

BenukonenHo coueraeTcs c;
Is greatin pair with:

Zinfandel North Coast AVA Lapis Luna.
USA

CJIMBOYHBIM NMEPIOTTO

PIKE PERCH
WITH CREAMY PERLOTTO

2700 - 99(0)P

JIOCOCH B CEMEYKAX C PATATYEM
W3 CE30HHBIX OBOIIEH

SALMON IN SEEDS WITH
SEASONAL VEGETABLES RATATOUILLE

2400 1 450P

o

;l“ 5

MOPEMPO,




KPEBETKH B YECHOYHOM COYCE
SHRIMPS IN GARLIC SAUCE

soor 1 400

K 6niogy pexomengyem:
We recommend:

LEFFE BRUNE
TeMHBli Inb, Benbrus




ME/JAJIOHbI U3 BAPAHUHbBI
C CE30HHBIMH OBOIIIAMMA
HA I'PIJIE

LAMB MEDALLIONS WITH
GRILLED SEASONAL VEGETABLES

aoor 1 450P

FPAJIE HBITMIEHOK
C KAPTO®EJIBHBIMH
JTOJIBKAMHA

GRILLED CHICKEN WITH
POTATO WEDGES

3sor  990P

€ 06xapeHHbIM kapTodenem /
KapTodenkHLIM canatom

WIENER SCHNITZEL

fried potato / potato salad

s30r 1 100P

WgeansHo NOAOAAET HaCbILeHHaR TEKCTypa:
Ideal taste of rich texture:

SPATEN MUNICH DARK
Temubii flarep, lepmatng




TOMJIEHBIN TOHKHUH KPAW
TOBSI/IAHBI C TYKOBBIM COYCOM
STEWED BEEF STRIPLOIN

WITH ONION SAUCE

ssor 1 390P

®UPMEHHbI BYPTEP
«PULLED PORK» C KAPTO®E/JIEM ®PU
PULLED PORK BURGER - FRENCH FRIES

s00r  850P

YTHHAS IT'PYIKA
C BPYCHUYHBIM COYCOM

DUCK BREAST
WITH LINGONBERRY SAUCE

2000 1 100P

n JLononHUTE BKYC C;

Complete the taste with:
LEFFE RUBY
PyBuHoBIi 3nb, benbrug




'Y/ U3 TEJSITUHEI C OBOLLIAMHM
¥ JOMAIITHAMM IITEIJIE

VEAL GOULASH WITH VEGETABLES

AND HOMEMADE SPATZLE

2000 790P

TYIIEHASA I'OBAIUHA SAUERBRATEN
C NPSTHUYHBIM COYCOM

STEWED BEEF SAUERBRATEN

WITH GINGERBREAD SAUCE

s00r  790P

SATIEYEHHAS CBUHAS HIESA
SCHWEINEBRATEN

B TEMHOM ITUBE SPATEN
BAKED PORK NECK
SCHWEINEBRATEN

IN DARK SPATEN BEER

30r - 740P

p [peBocxofHOe pelleHue:

The perfect solution:
FRANZISKANER DUNKEL
HedunbTpoBaHHOE NLUEHNYHOE TEMHOE,

Tepmanus




CBHUHAS PYJIBKA

HanumonansHoe Hemenkoe Omopo. B kakaom
peruoHe CTpaHbl (3eM/e) ero TrOTOBAT MO-CBOEMY.
Opnako ecTh o0wWMe npaBuila: BO-NEPBBIX, PYy/IbKa
IOJKHA OBITH TIIATEIFHO IMPOMapHHOBAaHa, BO-BTOPHIX,
MJCO HYXKHO OpaTh ¢ epeqHeil YacTH TYILIH.

T]Ja}]HIJ,HOHHO PYIBKY BbBIMAa4YHMBaJIH B MapHHane,
IIPUIOTOBIICHHOM Ha BOJE. COBpCMeHH]:l@ BapHAIIMH
NO3BOJIAKT BbIMAYHMBATE MW TYIIHTE PYJIALKY B IIHBE,
KpacHOM BHHE H JJalKe COCBOM coyce.

B Bapapuu BB MOkeTe monpodoBats Schweinshaxe
— CBHMHasg pyjibka Ha TpuUiie, NPEIBAPUTCILHO
TIPOMapUHOBAHHAS B YUECHOTHOM Paccoiie ¢ TMHHOM.

Ilonpobytume nauty ceunyro
PYIIbKY C Xpycmsujel KOpouKouU
CHAPYIHCU U HEAHCHBIM MIACOM
eHympu!

3akaxwure 1n:
Order 1L of:

SPATEN HELL
Cserneiid Nlarep, Tepmanns

CBUHASI PYJIBKA C KAIIYCTO! 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 gatlic brine.

Taste pork knuckle with crispy
outside and tender meat inside!




TAPHWPDI

- PATATYW U3 _ -
'CE30HHBIX OBOIIER
RATATOUILLE "
SEASONAL VEGETABLES

1sor  390P

MOJIOJ0¥ BIWBH
KAPTO(I!‘EJII;
BABY POTATO

150r 3 5.01?

KAPTO®EJIBHBIE 1OJbKHA
POTATO WEDGES

1sor  350P |

- KAPTO®EJIBHOE MIOPK
MASHED POTATO

1gor 350P

KAPTO®EJIb ®PU
FRENCH FRIES

1500 350P

KAITYCTA SAUERKRAUT
SAUERKRAUT CABBAGE

150r. 360P




TOPT «IMYEJUHBIN YKYC»
BEE STING CAKE

18or  560P

KAW3EPIIMAPPH:
C Kapamenv3npoBaHHbLIM S610KOM
N CANBOW

KAISERSCHMARRN:

with caramelized apple or plum

280r  550P




BAHWIBHBIN UYN3KENK
C OBJIEITUXOM

VANILLA CHEESECAKE
WITH SEA BUCKTHORN

wor 470P

TOPT «4EPHBIN JIEC»
BLACK FOREST CAKE

18or  530P

R [ononture 6nto0:

Add the taste:
BELLE-VUE EXTRA KRIEK
BuwHesslit Kpuk, benbrus

BABAPCKHWU KPEM
C JJECHBIMH ATOJAMHU

BAVARIAN CREAM
WITH WILD BERRIES

2000 500P




]_I_I TPYJ—-[EJIB H3BECTCH Ha NPOTANKEHHH

HECKOJIbKO BEKOB, H B TEUEHHE JBYX ITOCIEIHWX CTONETHH OH
npuobpen NonyAspHOCTE JaJeKo 3a peaenaMy BeHrpun, ABCTpHU
u bapapuu.

Hemuer roBopsr,
crocobeH MPHrOTOBHUTH TO-HACTOAIIEMY BOMMIEOHBIH [IECEPT.
CupTaercs, 9T0 TECTO Ha WITPYHENL AO/DKHO OLITH TAKHM TOHKUM,
4TOOBI Uepe3 Hero MOYKHO OBLIO YHTATH THOOOBHEIC MHCEMA.

B Hamwm jguu Hauboliee NMONYIApHBIH A0JOUYHBIA MITPYLEIh
(Apfelstrudel). On nauan cBOK %W3HE W3 ABCTpHH 1 baBapum, 1 co
BpeMEeHEM pa3olresics o BceMy MupY. Jlenaior ero, 3aBopauuBas B
TECTO KYCOYKH S0JOK, H3oM. m0DaRisas KOpHIy H XneOHbe
Kpouku. Berpeuatores Takike peLienThl, Ie MOKHO HalTH OpexH U
pom. ['0TOBBIA MITPYAEIE 9aCTO MOAAIOT ¢ B3OMTHIMH CITMBKAMH HITH
BAaHHJIEHEIM MOPOKEHBIM, : '

Kpome sabmounoro miTpysgesns HEMEHNKas  KyIHHapHas
TpajUiMs TIPEJlaract: BUIIHM M IPYIIM, NEPCUKU U abpUKOCHI,
OpEXH M MakK, TBOPOT H KpEM-CHIp.

Ilonpobyiime naw wmpyoens ¢
AONOKAMU U OOMAUHUM

MOpodxcenbim !

SIBJIOYHBII I TPYIEJb
C BAHMJIBHBIM COYCOM
APPLE STRUDEL

WITH VANILLA SAUCE

520P

250r

4T0 TOMLKO BIIOO/IEHHBIH KOHIHTED

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
wotld. 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 HATTETCbI C KAPTO®EJ/IEM ®PU
CHICKEN NUGGETS WITH FRENCH FRIES

150r / 150r / 50r 380P

HIMEIJIE C CBIPOM
SPAETZLE WITH CHEESE

27or ~ 390P

HIOPHBEPI'CKUE KOJBACKH
C KAPTO®EJ/IbHBIM TTIOPE

NUREMBERG SAUSAGES
WITH MASHED POTATOES

270r  490P

KYPUHbIN BYJIbOH C JIATIIION
CHICKEN NOODLE BROTH

250r  310P




New Flagship
Restaurant

4 Ve /4
SPATEN-HAUS

Grand
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