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CRILL & LOUNGE

elcome to our wood charcoal grill steakhouse, where

we take pride in serving the finest cuts of meat. Our
menu features a variety of premium steaks, each hand-
selected for its quality and mediterranean flavor. From our
juicy ribeye to our traditionally made Kebabs and mezzes.
Every bite is sure to satisfy your cravings. We also offer
a range of delicious sides and appetizers, as well as an
extensive wine list to complement your meal. Whether
you're celebrating a special occasion or simply looking for
a great meal, we invite you to join us for an unforgettable
dining experience.

HQ ApeBECHOM yrne, rae Mbl FropaUMCS TeM, YTO
rnogaeM camble nyyLume copTa MACca. B HaLeM MeHio
npeacTaB/ieHbl PA3HOO6PA3HbIE CTENKM MPEMUYM-
KIQCCa, KAaXXAbIM 13 KOTOPBIX BPYYHYH OTOBUPAETCS N0
KQ4ecCTBY 1 Cpean3eMHOMOPCKOMY BKyCY. OT COYHOro
pnéan 4o TPAANLMOHHBIX Ke6a6boB M Me3se. Kaxxabin
Kyco4yek 0653aTe/1bHO yA0BIETBOPUT BALLM XETAHUS.

ﬂ 060 M0XXQ/I0BATb B HALL CTEMK-XAYC C rpUnem

k| 1
Mbi TaK)Xe npeanaraem WUPOKMIA BbIGOP BKYCHBIX Vo — > .
rQPHMUPOB M 3AKYCOK, A TAKXE OBLLMPHYI BUHHYIO KAPTY, .‘ :

KoTopQs AOMO/IHMT BaLLy Tpane3y. Ecav Bbl npasgHyeTe
0co60e CobbITHE UM MPOCTO XOTUTE BKYCHO MOECTb,

Mbl PUITIALLIAEM BAC NPUCOEANHUTLCS K HOM, YTO6bI
MOJTY4NTb HE3Q6bIBAEMbIE BEYATIEHMSI.

NO SERVICE CHARGE
BE3 I1JIATbl 3A OBCJ/1Y)KUBAHUE . »

Prices are subject to % 7 goverment tax.
LleHb! yKQ3QHbI C y4eToM % 7 rocyaapCcTBEHHOro HAs10ra.

All Pictures shown here are for illustration purpose only.
Actual product size may vary.

Bce n306paxkeHns npmueeneHbl To/1bKO A71F npumMepa,
PeQ/IbHbIV PA3MEP M3OE/TNT MOXKET OT/TIMYATHCS.




CUTS CHEESE
PLATTER 740.-

Brie, Parmesan, Blue Cheese,
grape, almond, dried
cranberry, apricot, fig.

Bpwu, NMapmesaH, Monyéon
CbIp, BUHOrpaAd, MUHAAD,
CyLUeHQas K/TIOKBQ, A6pUKOC,
VHXUP.
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SALMON
TARTAR  390.-

Finely chopped raw salmon
mixed with a variety of
seasonings.

Taprap 13 1ococs. Mesiko
HApe3aHHbIN CblpOM JI0COCH,
CMELUQHHbIN C PA3/TNYHbIMU
npunpasamm

SHRIMP ROLL  290.-

Pastry rolled fried shrimps.

CrnpUHrposibl C HAYMHKOMN U3
XPYCTALLMX OBOLLEM, 3€/IeHMN, PUCOBOM
QMM U CBEXXMX TAUCKUX KPEBETOK.

TUNA TARTAR 340.-

Raw tuna, avacado purée, paprika,
lemon dressing,olive oil.

TapTap 13 TyHUQ. Hape3aHHbIN
KY6UKamMu, npunpaBAE€HHbINA CbipOM
TYHeL, MAcC/10, CEMEHA KYHXXyTa n
MPSIHOCTU, TAKMNE KAK KPACHbIN rnepeL
nnn Bacabu

CALAMARI  290.-

Crispy calamari, lemon & tartar sauce.

XpycTaume KasbMapbl, IMMOH U COYC
TapTap.

FiISH & CHIPS  540.-

Deep-fried battered fish & Steakhouse
French fries.

)XapeHas pbiba B K/SIpe U
KapTogesb ppu.



\

—
| /=

HAYDARI  200-

Traditional Turkish Yogurt dip made with
herbs & butter

TPaANLIMOHHbIV TYPeLKUM MOrypTOBbIN
COyC C TPABAMU U COSIEHBIM CbIPOM

EZME 200-

Spicy dip made with tomato, bell pepper
and traditional herbs chopped very finely by
hand

OcCTpbiti COyC U3 MOMUAOPOB, 60/IrAPCKOro
nepLa 1 ToAAMLMNOHHbIX TPAB.

HUMMUS  200--

Mediterranean smooth sauce made from
chickpea puree, garlic, lemon and tahini

Xymyc. Cpegmn3eMHOMOPCKUM HEXHBIN
COYC 13 HYTOBOIO MIOpPe, HECHOKA
M IMMOHQ TAXUHU

CUCUMBER PICKLE 190.-

Traditionally pickled cucumbers

TpaaNLMOHHO MAPUHOBAHHbIE OrypPLbl

BEEF CARPACCI0 390.-

Finely sliced Angus meat, pesto,
mustard, parmesan, rocket

Kapna4y4o n3 roBganHbl. Mesko
Hape3aHHOe MSACO AHrYC, MecTo,
ropyuua, napMe3aH, pykKkosaa




SHAKSHUKA 200.-

Mediterranean mezze made of eggplant,
potato, chunky tomato and bell pepper
sauce.

Cpean3eMHOMOPCKOe Me33€e 13
6QKIAXKAHOB, KapTOpess, KpynHbIX
MOMUAOPOB M COyca U3 60/IrAPCKOro
nepua.

FALAFEL 200.--

Levantine style fried balls made from
chickpeas which has high plant-based
protein

®danagens. XapeHbie WapuKu

Mo-71IEBAHTUNCKN U3 HYyTQa C BbICOKUM
cogepxaHnemM pacTnTesibHOro 6enka.

GARLIC BREAD 140.-

Sliced baquette bread toasted &
topped with garlic, butter and herbs.

Hape3aHHbIv 6areT, NoaXXapeHHbIN
M MOKPbITbIY YECHOKOM, C/TMBOYHbIM
MQC/IOM U 3€/1EHbIO.
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SEAF00D
SPAGHETTH 540.-

Mixed seafood, prawn & shrimp
CnareTTy ¢ MOpenpoayKTamMm

VONGOLE
SPAGHETTH 390.-

Fresh clams, parsley, butter &
white wine sauce

CnareTTtu ¢ MonntocKaMu. Ceexxune
MOJITIOCKM, NETPYLUKA, C/IMBOYHOE
Macno n coyc n3 6en1oro BMHa

SALMON CARBONARA
FETTUCCINE 540.-

Parmesan, salmon, and black
pepper
deTTyH4yMHe Kap6boHApPQA C JI0COCEM.

TBepAbIv Cbip, OCOCb U YEePHbIN
nepey




PESTO PENNE ~
CHICKEN 340-

Grilled chicken breast with fresh
pesto & parmesan

KypuHasa rpyaka rpuib Co CBEXUM
MecTo 1 NapMe3aHoOM

BOLOGNESE
SPAGHETTH 340-

Angus beef ragu, & parmesan

Cnarettu 6an0HbE3€E. Pary n3
roBsiANHbI AHIYC 1 napmMe3aH

PENNE
VEGETARIAN 340-

Mixed fresh veggies
OBoLyHasg nacra neHHe




& | SURF & TURF
= 1490.-

Hanger 150 gr, Grill King Prawn,
seafood sauce, cafe de paris sauce
and grilled vegetables

EU” Bewanka 150 rp, KoponeBckas
KpeBeTKa rpusb, COyC 13
= MopenpoayKToB, coyc Kade ge
Mapwu 1 oBoLM rpuUnb.
(€

by
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NICOISE SALAD 330.--

Crilled tuna loin, bell peppers, black
olives & mesclun salad

Canart Hucyas. Bbipe3ka TyHUa Ha
rpune, 601rapcKu nepeL, Mac/nHbl
n canar

TUNA SALAD 390--

Mix salad with tuna fish, tomato,
onion, bell pepper

Mukc-canar ¢ TyHLoM,
rnomMugopamu,
JIYKOM, 60/IrAPCKMM repLem




TOMATO BURRATA
SALAD 390-

Grilled tomato, buratta cheese,
balsamic, olive oil

CouHble XapeHble MoMugopPbl Yeppu,
C/IMBOYHbIV Cbip 6yppaTa, NeCTo, HEMHOIO
ONTMBKOBOIO Macra M XpycTaLmin xne6

CAESAR SALAD 340-

Romaine lettuce, chicken, parmesan,
croutons, tomatoes & caesar dressing

Canar Le3saps. J/Inctbs canaraq,
Kypuua, NapmMe3aH, rPeHK!,
riomMugopbl 1 3anpaBxKa “Llesapb

”

GRILLED
MARINATED
VEGETABLES 340.-

Crilled veggies, mint sauce and
balsamic caramel

OBoLUM rpunb, MATHBINA COYC U
60a/1b3aMMYECKAS] KOPAME/Tb

15
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PHUKET CRAB
SALAD 430-

Fresh Crab meat with avocado,
cherry tomatoes, mango lemon
dressing and mayonnaise

[XyKeTCKui KpQ6OoBbIV CanarT.
CBexxee Msico Kpaba ¢ aBOKAAoO,
rnomMugopamMm 4yeppwu,
MQHIo-IMMOHHbIM

COYCOM U MQMOHE30M

GREEK
SALAD 390-

Finely sliced cucumbers,
tomatoes, bell pepper, red
onion, olives, and feta cheese.

peyeckuy canart. Mesnko
Hape3aHHbIe orypubl,
rnomMnaopsbl, 3e/1eHbIN
6onrapckui nepedw,
KPQCHbIV YK, ONTMBKM U CbIP
¢era

16
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AUSTRALIAN
BLACK ANGUS

TOMAHAWK

Tomahawk: 30-40mn cooking time, size
subject to availability served with 2 sides
and 2 sauces of your choice

Crenikun: Bpems npurotoBieHus

30-40 MUHyT, pa3Mep 3aBUCUT OT
HaIn4mns, nogaeTcs ¢ 2 rapHUpamMu n 2
coycamu Ha BbI6OPAPEBECHDIX YITIAX

12 KG.  4040-
14 KG.  4840-
16 K6. 5390-
1.8 KG.  6090.-

20 K6. 6590.-

GREEN SALAD
3EJIEHbBIV CATIAT

CREAMY SPINACH
C/INBOYHDbIN LUTIMHAT

CUT STEAKHOUSE FRIES
CTEVKXAYC ©PU

MASHED POTATOES
KAPTO®E/IbHOE TMtOPE

RATATOUILLE
PATATYU

BAKED POTATO
MEYEHbIVI KAPTO®EJ1b

CAULIFLOWER GRATIN
3ATMNEKAHKA 113
LUBETHOW KATIYCTb

BEARNAISE
BEAPHES3

MUSHROOM
rPyb

PEPPER
MEPEL

NAM JIM JAEW
HAM [IDKUM JXK2Y

TARTAR
TAPTAP

AIOLI
ANO/IU

BBQ
BAPEEKIO

BLUE CHEESE
ro/1iybou Cbip




BLACK ANGUS
TENDERLOIN (2506) 1340.-

150 days grain fed, grilled in wood charcoal grill

[oBAAMHQA, BbIPALLYEHHAS HQ 3€PHOBOM
OTKOpMe B TedeHue 150 AHe, MPUroToBIeHHAs
HQ APEBECHbIX Yrnsax

NEW ZEALAND LAMB RACK
(3206/6406) 1340 / 2430.--

Served with one
side dish and sauce

Milk-fed lamb, naturally seasoned by the sea

Kape HoBO3e/1aHACKOro ArHeHKa,
MOJI0YHbIN ArHEHOK, MPUNPAB/IEHHbIV
MOPCKOM COMblo

Mogaercs ¢ ogHUM
FrapHUPOM U COYyCOM




GREEN SALAD
3EJIEHbBIV CATIAT

CREAMY SPINACH
C/INBOYHDbIN LUTIMHAT

CUT STEAKHOUSE FRIES
CTEVKXAYC ©PU

MASHED POTATOES
KAPTO®E/IbHOE TMtOPE

RATATOUILLE
PATATYU

BAKED POTATO
MEYEHbIVI KAPTO®EJ1b

CAULIFLOWER GRATIN
3ATMNEKAHKA 113
LUBETHOW KATIYCTb

BEARNAISE
BEAPHES3

BLACK ANGUS RiB EYE
(3006 / 5006) 1390 / 2290' PEPPER

MEPEL]
150 days grain fed, grilled in wood charcoal grill NAM JIM JAEW

Pu6ai n3 aHryca. FroBsAMHA, BbIPALLEHHAS HA HAM JDKVM IDRSY
3epHOBOM OTKOPMeE B TeyeHue 150 gHew, TARTAR
MPUroTOBNEHHas Ha APEeBECHbIX YrNaxX TAPTAP

AIOLI

ANOSIN

BBQ
BAPEEKIO

BLUE CHEESE
ro/1iybou Cbip
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BLACK ANGUS
HANGER (2506) 1090.-

150 days grain fed, grilled in wood charcoal grill

[oBsAMHA, BbIPALLEHHASA HQ 3ePHOBOM
oTKopMe B TeyeHue 150 AHew, NpUrotosieHHas
HQ APeBEeCHbIX YIfaxX




SALMON
STEAK 640.-

Barbecued salmon steak
served with sauteed
vegetables

CTevk u3 jococs,
MPUroTOBIEHHbIVM HA rpuse,
noaaQetcs ¢ TyLeHbIMU
OBOLLAMU

TUNA
STEAK  740.-

Grilled Tuna steak, wasabi puree,
tamarind sauce

CTeVik TyHUQ HQ rpune, nope Bacabu,
TAMAPUHAOBbIN COYC
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= MARGHERTA
o PIZIA 340-

tomato, basil

Muuyuya Maprapura
(ToMQaTHbIV coyc,
mMouapesnia, MOMULOPHI,
6a3uUInK)

FOUR CHEESE
PiZZA 490-

Parmesan, fontina,
mozzarella, blue
cheese and brie cheese

Muuua 4 coipa
(MapmesaH, PoHTMHa,
MoLapenna, CUHUMN
CbIp U Cbip 6pK)

Tomato sauce, mozzarella,

PIZZA SEAFOOD 540.-

Tomato sauce, mozzarella, seafood,
olives, mushrooms, peppers, corns,
onions

Muuua ¢ MopenpoayKTaMm

(ToMaTHbIM coyc, MoLapenna,
MOPEenpPOAYKTbl, OIMBKK, FpMbbl, NepeL,
KyKypy3a, JlyK)



PIZZA
VEGETARIAN 390.-

Tomato sauce, mozzarella, tomato,
onions, eggplants olives, mushrooms,
corns

BeretapuaHckas nuuua

(ToMaTHbIV coyc, MoLapesna,
MoMuAZOoPbI, 1yK, 6AKIAXKAHbI, OJTIMBKMY,
rpu6bl, KyKypy3sa)

PIZZA
TURKO 490-

Tomato sauce, mozzarella,
green pepper, sujuk (Turkish
sausage) olives, mushrooms,
corns, onions

Muyua ¢ Typeuknmm
Konbackamu

(TomaTHbIV coyc,
MoLapesisia, 3e/1eHbIu
rnepew, CymKyK (Typeukas
Konéaca), oniMBKu, rpnbbl,
KYKypPYy34a, J1yK)

PIZZA
BURRATA  490.-

Tomato sauce, burrata
cheese, cherry tomato,
basil, rocket

Muuya Byppara
(ToMQATHbIV coyc, Cbip
6yppara, MoMugopbI
yeppu, paxkeTa)

25
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SUJUK PIDE
490.-

Turkish sausage (sujuk)
and cheese

Muae ¢ TypeuKnmMm
KonbackaMu (CymKyK)
N CbipoM

MINCED LAMB
PIDE 390-

Grounded Australian
Lamb, cheese &
vegetables

Muge n3
ABCTPAJINNCKOIo
AIFHEHKQA C CbIPOM U1
oBoLyaMM

CHEESY
PIDE 340-




MUSHROOM &
CHEESE
PIDE 390-

SPINACH &
CHEESE
PIDE 340.--

VEGGIES &
CHEESE
PIDE 340-

27



GRILL KING PRAWN
1290.-

400-500 gr King Prawn grilled
on charcoal. Served with
seafood sauce garlic bread and
rocket

400-500 rp KoponeBckunx
KPEBETOK, 06)XAPEHHbIX HA
yrnsix. [logaroTcsi € COycoM U3
MopenpoayKToB, YH€CHOYHbIM
X/1€60M U PYKKOJIOMN.




.

ustralian Angus beef -brioche bun

0 r aBCTPaNMICKON roBAAUHDbI AHryc - 6ynouyka 6puoLub




LR STEAK
B BURGER 590

Tenderloin steak, french onion,
tomatoes and grilled mild
cheddar

Byprep co cterikom n3
QABCTPAJINACKON roBAAMNHBI,
GPAHLY3CKUM /TYKOM,

JINCTBAMM CQNIATA, MOMUAOPAMU
M MAMKUM Yennepom rpusib

CUT BLACK ANGUS
BURGER 490.-

Angus beef patty, cheese,
tomato, lettuce, cucumber pickle

bnak AHryc byprep,
KoTneTa 13 roBsauHbl AHryc,

Cblp, TOMUAOPbI, TUCTbS canata,
OrypeyHbI MapuHag

30



MANHATTAN
BURGER 440.-

Angus beef patty, onion,
mushroom sauce, grilled
cheese, tomatoes, lettuce,

MaHxatreH Byprep

Kotneta u3 roBaanHbl AHryc,

JyK, rPN6HOW coyc,
)KQPEHbIN Cbip, MOMUAOPBI,
canar,

CHEESE
BURGER 440.-

Angus beef patty, mild
cheddar

Yus Byprep
Kotneta n3 roBsanHbI
AHryc, Markum yegaep

VEGETARIAN
FALAFEL
BURGER 440.-

Falafel, fresh onion, lettuce
and tomatoes

Falafel, taze sogan, marul
ve domates

CRISPY CHICKEN
BURGER 390.--

Fried chicken
breasts, fresh onion,
lettuce and tomatoes

Byprep ¢ KypuHomn
rPYyAKOM-rpunslb, CBEXUM
JIYKOM, CQ/IQTOM-/IATYK U
nomMuaopamm



LAMB SHANK
CONFIT 840-

72 hours slowly cooked lamb
shank with rosemary, sun dried
tomatoes and herbs served
with mashed potatoes

72 yaca MegsieHHo
rMPUroToB/IEHHOM rO/ISILLKMN
SrHEHKA C PpO3MAPUHOM,
BSI/IeHbIMY TOMATAMMU

1 3e/1eHblo, MoJaeTcs ¢
KapTogesbHbIM Mope
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CUT SPECIAL 2900.-

Adana, lamb shish, chicken shish, chicken wings, urfa,
tomato, chop shish grilled veggies, pilaf and lavash

AZQHQ, WALL/IbIK U3 6APAHUHBI, LUALLbIK U3 KYPULbI,
KYPU1HbIE KPbIMbILLKM, ypda, MOMMZ0oPbI, OT6UBHOM
LUQLU/IBIK M3 OBOLLEM rpum/b, M08 U IABALL

MIXED
KEBAB 1900.-

Adana, lamb shish, chicken shish,
chicken wings, tomato, chop shish
grilled veggies, pilaf and lavash

ALaHQ, WAaLLbIK M3 6apPAHNHBI,
LUQLL/IBIK U3 KYPULbI, KYPUHbBIE
KPbI/IbILLKW, TOMULOPHI,
OTOUBHOM LUALLJIBIK M3 OBOLLEN
rpw/b, MNJ10B U JIQBALL

34



HASHAS
KEBAB 490.-
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ADANA G
KEBAB 440-

Traditional Turkish kebab
made of spicy minced
lamb on coal fire

TPaANLIMOHHbIN TyPeLKUn
Ke6a6 13 ocTporo ¢papLua
SArHEeHKA MPUroToB/1I€HHbIN
HQ yrnax

Traditional Turkish kebab
made of spicy minced lamb
with chopped veggies on coal
fire

TPaaULMOHHbIV TYPeLKUn
kebab 13 ocTporo ¢papLua
ArHeHKa ¢ 3arne4YeHHbIMU Ha
Yrsx oBOLAMM

URFA
KEBAB 440 -

Traditional Turkish kebab
made of minced lamb on
coal fire

TpPaANLUNOHHBIN TYPELKNA
kebab 13 6apaHbero ¢papLua
MPUroTOBAEHHbIN HQA YriaxX

35
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CHICKEN
SHISH 440-

Grilled and skewered cubes
of chicken

Kypwua Ha rpune 1
LamMnypax

LAMB SHISH 590.-

Lamb meat pieces on skewer on coal
fire

Maco arHeHKa Ha wamnype,
MPUTroTOBJIEHHOE Ha Yyrniax




CHICKEN
WINGS 440.-

Chicken wings marinated in
spices - grilled on coal fire

-
5

KypuHbie KpbIbILLIKHY, L e, it
MQPUHOBAHHbIE B CrieLmsx,
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rpuroTtoB/ieHHbIE HA rpusie & L 8 4 =
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ISKENDER
KEBAB  540-

Adana kebab topped with hot
tomato sauce over pieces of
pita bread and slathered with
butter and yogurt

Keb6ab c ocTpbiM TOMATHbIM
COYCOM HQ KyCOYKaX /1aBALLQ,
HAaMQ3QHHbIN MAC/IOM

W AOrypTOM

BEYTI
KEBAB 540.--

Minced lamb with garlic
wrapped into special bread
called lavash

Ke6a6 13 6apaHmHbI
C YECHOKOM, 30BEPHYTbIM
B 0CO6bIV x/1€6 — 1aBaALL

37



YOGURT
KEBAB  540.-

Minced lamb topped with
yogurt over pieces of pita
bread

Ke6a6 13 6apaHmHbI ¢
MOrypTOM, MOBEPX KYCOYKOB
nasawa

ALl NAZIK KEBAB
LAMB / CHICKEN
560 / 460.-

Lamb or chicken and smoked
pureed eggplant, mixed with yogurt

BapaHuHa nnv kypmua v Kon4yeHas
rope 13 6aK/1IAXXAHOB, CMELLAHHOE C
MorypTom

TOMATO
KEBAB  490.-

Minced lamb with roasted
tomatoes on coal fire

Ke6a6 13 6apaHnHbl ¢
3Qane4YeHHbIMW HA yr/isax
nomugopamm

38
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440.- / 690.- T

Plated with a side and sauce %

[MonoBuHKa pepmepcKoro

UbIr/eHKa, nogaercs ¢ P ( 6-..__.—-/
rapHUpPOM 1 coycom P (

SIDE DISHES SAUCES

GREEN SALAD 90 BEARNAISE
3EJIEHbBIV CAJTIAT - BEAPHE3
CREAMY SPINACH MUSHROOM
CIMBOYHbI WMHAT — 120.- rPub
PEPPER
CUT STEAKHOUSE FRIES
CTEVKXAYC OPU 120.- z i’; E;fM —
MASHED POTATOES 120.- HAM IDKUM 1KY 50.-
KAPTO®E/IbHOE MIOPE . i
50.-
RATATOUILLE 120 TAPTAP .
ST PATATY/ -
. 1—"?‘*. Tt ¥4 AIOLI 50.-
Ny 0.2 BAKED POTATO 120 AV .
i d E-gi’l MEYEHBIN KAPTO®ETb S T =
"0 %Y CAULIFLOWER GRATIN ~!  BAPBEKIO :
A SATEKAHKA M3 140.- BLUE CHEESE 50
LIBETHOW KAMYCTbI rOJYB0M ChiP -

39






VEGETABLES IN
OYSTER SAUCE
CHICKEN / PRAWNS
240 / 290.--

KAO PAD

CHICKEN / PRAWNS
290 / 340.--

GURLLY
CHICKEN / PRAWNS
290 / 340--

Stir fried rice, chicken or prawns,

onions & tomatoes

O6XXQpeHHbIV PUC, KypuLad Uam
KPEeBETKM, IYK 1 MOMUZOPBI.

Stir fried rice noodles with chicken or

prawns - tamarind, peanuts & spring
onions

lMag Tan. XXapeHas pucoBas
71QMLWa C KypuLen niam KpeBeTKkamum,
TAMAPUHAOM, APAXMCOM U 3€/1eHbIM
JIYKOM

41
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KAO PAD SAPPAROT
CHICKEN / PRAWNS
340 / 390.-

Fried rice, chicken or prawns,
pineapple, cashew nuts & raisins

YKapeHbl pUc, KypuLua Unm KpeBeTKM,
aHaHac, Kelbio 1 U3IoM.

8y
PANANG
CHICKEN 340-

Sauteed chicken with curry,
kaffir leaves & coconut milk

YapeHaq KypuLa ¢ Kappwu,
nncTbsiMu Kadpodupa u
KOKOCOBbIM MOJIOKOM

TOM YAM KUNG
PRAWNS /
SEAF00D

340 / 390.--

Hot and sour soup with
prawns, galangal, kaffir
leaves and lemongrass.

ToM 9M. Kucno-ocTpbin cyn
C KpeBEeTKaMW, KaniraHoM,
NnUcTeaMU Kaddupa u
NIEMOHIPaccom

42
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PAD KAPRAO
CHICKEN 340-

Stir fried chicken with garlic,
chili & Thai sweet basil

XKapeHas kypuua ¢
YeCHOKOM, rnepuem Ynim
M TQNCKUM CITQAKUM
6a3U/IMKOM

) J
\‘/r’/~

MASSAMAN
CHICKEN 340-

Sauteed chicken with
massaman curry, potatoes,
coconut milk & roasted peanuts

Kypuua, o6xkxapeHHas B Kappu
“MacamaH”, kapTogess,
KOKOCOBOE MOJIOKO U XKAPEHbIN
apaxuc

CHICKEN
CASHEWNUTS
340.-

Sauteed chicken withgarlic,
bell peppers, spring onion &
roasted cashewnuts

XKapeHas Kypuua ¢
4eCHOKOM, 60/1rapCKNM
rnepLem, 3e/1eHbIM JIYKOM U
JKAPEHbIMU KeLLbIO
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CHICKEN
FINGERS  290.-

Served with Cut steakhouse
fries

KypuHble MNanoyvku.
Mopatotca C Kaptodenem
®pu N Cokom

U

FiSH
FINGERS  290.-

Served with Cut steakhouse
fries

Pbi6Hble manoyku. MopatoTcs
C Kaptodenem ®pu U Cokom.

KiDS
BURGER 290.-

Served with Cut steakhouse
fries

OeTckmi 6yprep. MopaeTca ¢
KapTodenem ppw.




KUNEFE 290 / 490-

' 4
45
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C/IaAKNUM CUPOTIOM, C CbIPHOU U

¢UCTALLKOBO

W TypeLKui aecept U3
1 MPOC/IONKOMN

A traditional Turkish dessert made with
shredded filo pastry, soaked in sweet,
PACChINYATOro TeCTA, MPONUTAHHbIN

layered with cheese & pistachio
ThaanLMOHHbI
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MEDOVIK
(HONEY CAKE) 240.-

Honey and smetana (sour cream)
flavored layer cake

CnoeHbIn TOPT CO BKYCOM
Me[da U CMEeTaHbI

CHOCOLATE
MOUSE TART 240-

Sweet chocolate dough, cream,
hazelnuts, milk chocolate ganache
and chocolate mousse

CnagKoe LOoKoMagHoe TeCTo, C/IMBKM,
dyHAYK, raHall U3 MOMOYHOMO
LLIOKOMaAa U LWOKoNaaHbl Mycc

CHOCOLATE
SOUFFLE  340-

French dessert combines dark
chocolate with a creamy egg yolk base

ﬂauffy egg whites. Served with
Y

ice cream

®paHLYy3CKUIM OecepT COYETAET B
cebe TeMHbIN LLOKOMaA, Co CIMBOYHOM
OCHOBOWM U3 AUYHOIO YXeNTKa U
BO34YLLUHbIMU IUYHBIMU BeNKaMu

DESSERTS ( Souffle) 15-20 min cooking time
LECEPTbI (cypne) - 15-20 MUH.




CHOOSE YOUR
FLAVOURS

Bourbon vanilla
Raspberry
Coconut

Dark chocolate
Strawberry sorbet
Lemon sorbet
Mango sorbet
Rum raisin

Coffee

Passion fruit
Caramel “Fleur de sel”

1 scoop

2 scoops

3 scoops

Extra whipped cream

)
(T
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ALL CHOCOLATE  290.--

Dark chocolate ice cream, chocolate
sauce and whipped cream

Mopo)keHoe 13 TEMHOIO LWOKO/1aAQ,
LLUOKO/IQAHbIN coycu B36UTble C/IMBKU

TOFFEE  290.-

Caramel Fleur de sel ice cream, caramel
topping and whipped cream

KapamesnbHoe mopoxeHoe Fleur de sel,
KapaMmesibHbIM TOMMUHI U B36UTbIE CZIMBKU

MANGO MELBA  290.-

Vanilla ice cream fresh mango, red fruits
sauce and whipped cream

BaHunbHoe MopoxxeHoe, CBeXKee MAHIo,
COYC U3 KPACHbIX pPYyKTOB 1 B36UTbIE
C/INBKM

CAFE LIEGEOIS  290.-

Coffee ice cream, coffee liqueur and
whipped cream

KodenHoe MopoxkeHoe, KopenHbIN
NIMKEP W B36UTbIE CITMBKM

COLONEL  290-

Lemon sorbet & vodka
JIUMOHHbI copbeT 1 BoaKa

BANANA SPLIT  290.-

Vanilla and dark chocolate ice creams,
strawberry sorbet, banana fruit, chocolate
sauce & whipped cream

MopOoXeHoe C BaHUMbO U TEMHbIM
LLIOKONAAOM, KIy6HUYHBIN copbeT, 6aHaH,
LLIOKOMaAHbIN COYC U B36UTbIE CUBKMN

RED FRUITS  290.-

Strawberry and raspberry sorbet,
red fruits sauce & whipped cream

Kny6HMYHO-ManMHOBLIN COp6eET,
COYC U3 KpacHbIX pPYKTOB 1 B36UTbIE
CNUBKM
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GRILL & LOUNGE

feutphuket
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