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KOHb & JEJIDOHH

IEPBBIH YEPHOMOPCKHH T'ACTPOIIAB

KOHb & JENbOUH HOHb U ENDPUH
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MEPBbIA YEPHOMOPCKWIA FACTPOINAB



Bumezpem ¢ HepHOM.OpC.KOfL xamcotl 2758
Black sea anchove vinaigrette

Tennwtil canam ¢ MedanbOHAMU U3 CBUHUHDL
Warm creamy salad with pork chops

Canam «Pyc
Russian seafood sala

«Ce3ap» ¢ kypuyeil 340 P
Caesar salad with chicken

C
aram c momamany, Ucbipom 275 p

Wint
er tomato and farmers cheese salad

Canam co ceunbimu yukamu 275 £
Pig ear and coleslaw salad

325 L

cKoe Mope» 475 2

Tennwuii nusnoii canam 300 £
chicken sausage beer salad

CANATHI
SALADS

CAJIAT TPEYECKUI
Greek salad

CAJIAT C SUMHUMU TOMATAMUA
N ®EPMEPCKHM CBIPOM
Winter tomato and farmers cheese salad

CAJIAT CO CBUHBIMU YIIKAMN
N XPYCTAIIVIMY OBOIIIAMUN
Pig ear and coleslaw salad

BUHETPET C YEPHOMOPCKO# XAMCOM
Black sea anchove vinaigrette

OJIMBBE C PAKOBBIMU IIEMKAMU
1 MYCCOM M3 JIOCOCH

Russian salad with crayfish

and salmon mousse

TEIUIBIV IIMBHOY CAJIAT
C KYPHHBIMHA KOJIBACKAMHN
Chicken sausage beer salad

CAJIAT «CE3AP» c kypunei
Caesar salad with chicken

CAJIAT «CE3AP» ¢ TUTPOBBIMU KpeBeTKaMU
Caesar salad with shrimp

TEIUIBII CAJIAT C MEJIAJIbOHAMU
N3 CBUHMWHBI 1 TPUBOYKAMMN
Warm creamy salad with pork chops
and mushrooms

CAJIAT 13 BBIPE3KH ATHEHKA C MUOT'YPTOBBIM
COYCOM, ®EPMEPCKHM CbhIPOM 1 XYMYCOM
Lamb fillet salad with yoghurt dressing,

farmer’s cheese and hummus

CAJIAT «PYCCKOE MOPE»

(OanvHesocmouHble Kpegemku, KaMuamcKkuil
Kanbmap, uepHomopckas 6apabyns u kedans)
RUSSIAN SEAFOOD SALAD (far-east shrimp,
calamari, black sea grilled surmullet and mullet)

Ynoe ong , Catch of the day 500 p

Kpagmosoe pbiGHOe accopmul 495 £

Crafted salty fish platter

PELLENTDI
YEPHOMOPCKUX
PblbAKOB

LOCAL FISHERMANS
SPECIALITIES

KPA®TOBOE PBIBHOE ACCOPTH

CJIABOM COJIN 110/852p 495 P

Crafted salty fish platter

YEPHOMOPCKUWE PATIAHBI .
3ATIEYEHHBIE I10/Z] CbIPHO KOPOYKOU 2002p
Black sea clam baked under cheese crust

CKYMBPVA HA TPUJIE C KPEMOM

N3 CEJIBJEPEA 11 CBEKOJIBHBIM

TAIIEHA/IOM 120/1902p
Grilled mackerel with celery cream

and mini veggies

®OPEJIb 3AITEHEHASA LTEJINKOM,
C APOMATHBIMHU TPABAMM 160/50/75¢2p
Whole baked local trout

KACTPIOJIbKA YEPHOMOPCKHWX MU/JINIA,
B BEJIOM COYCE 440zp
Black sea mussel pannikin - white vine sauce

KACTPIOJIbKA YEPHOMOPCKHWX MUJINI,

B KPACHOM COYCE 4402p
Black sea mussel pannikin - basil

and tomato sauce

YJI0OB JHA - (Bapabyns, capeaH,

Mopckoil 0KyHb, cmaspuda u opyaue

UepHOMOpCKUe CNeyuanicmst,

nonasuiuecs 8 cemu - nodaemcsi

¢ 0bLMKOM) 330/150/402p
Catch of the day - a bunch of deep fried 1

ocal black sea fishes

HYepromopckue panamwi

3aneuenHsle o0 CbIPHOLL Kopoukoli 350 £
Black sea clam baked under cheese crust

Kacmpronvka uepromopckux muduti 550 £ Ciym6pust Ha zpue 375 £

CCUzam u
Black sea mussel pannikin Grilled mackerel

.13 8blpes
Lamb filjer saild ﬁ/l;;;ZeHeHKa 400 p

«Cezap» c mueposvimMu kpegemkamu 425 P

I'peueckuil 250 £
Caesar salad with shrimp CanamIp

Greek salad



XONOAHBIE
3AKYCKU

COLD APPETIZERS

BAJEHAA TEJIATHA COBCTBEHHOI'O
IMPUT'OTOBJIEHUA 802p
Homemade smoked veal

KAPITAYYO M3 TEJIATHUHBI 1652p
Veal carpaccio

my4dbd NKPA CTPEHKAMU «bBOPOANHO»  80/542p
Pike caviar odessa style

BAJIEHA{ TAPAHb 1702p
Local dried fish

TAPEJIKA ®EPMEPCKIX CbIPOB 160/1452p
Farmers cheese platter

KOHb U OJIEHb 1502p
Local meat platter including horse
and deer specialities

INAINTET N3 KYPUHOU ITIEYEHN

1 MAPMEJIATHBIM JIYKOM U ITAIIITET

N3 ITIOAKOITYEHHOU CKYMBPINI

CO CBEKOJIbHBIM PEJIMIIIEM 100/100/1552p
Chicken liver pate and smoked mackerelle pate

with onion marmalade and beetroot relish

MAPHMHOBAHHBIE 'PUBOYKU
N CEJIEAOYKA C ABJIOKAMMU
CO CJINBOYHBIM KAPTO®EJIEM

Yempuypt caxanunckue Iwm 300 P
Sahalin oysters

Kapnauuo u3 menamunst 400 P

Veal carpaccio Hlyubsa ukpa 450 £

Pike caviar odessa style

Kypunuie kpouivas 325 £
Spicy tempura chicken wings

[OPAYME
3AKYCKH
HOT APPETIZERS

Ocmpble cbipHble wapuku 280 P
Spicy breaded cheese snacks

U TPEHKAMU 200/160/100/2102p
Sauteed mushrooms and herring

«OPEXOBBII1 ROCK AND ROLL» (pucmawxu

yuau, UMOUPHLLLL apaxuc, nepyosblil MUHOAb,

U COJleHOe Kellblo) 1002p
Nut rock-n-roll

KYPUHBIE KPUILA B OCTPOM TEMIIYPE 390/ 502p
Spicy tempura chicken wings

KYPVHBIE KPOKETBI C HYTOM
Kpe " COYCOM MACAJIA 160/652p
p. eemku omeapHuie 475 p Chicken croquettes with garam masala sauce
Boiled shrimps

YCTPULIBI CAXAJINHCKUE -
BYCCD 1 30JIOTBIE
Sahalin oysters

Tueposble kpesemiku «BPUK> 450 P

UL & YHIIC Tiger shrimps in philo dough

13 YEPHOMOPCKOTI'O EPIITA 150/50/502p

Black sea ruff fish’n’chips

GUPMEHHBIN YECHOYHBII XJIEB 1402p
Garlic bread

OUPMEHHBIE CYXAPHVIKU K ITIBY 120/202p
Beer bread crusts

Mapunosan HBIE 111
Hble 2pu6oq;cu u cened OCTPBIE CbIPHBIE HNIAPUKU B nuBHOM
oYK 95 p
Sauteed mushrooms and herrin uka 4 Bsuienaa measmuna 200 £ MAHUPOBKE C IIePYMKAMU XaIalleHbo 2502p

Homemade smoked veal Spicy breaded cheese snacks

«CH3OK KOMBO» (kypuHble KpbLIbLUIKLL,
CbIPHble WAPUKU, KYPUHble KPOKeMbl,
JIyKO8ble KoJleuKU U coyc ationu)

«BEER SNACK COMBO»

(chicken wings,cheese balls,chicken croquettes,
onion rings)

TUT'POBBIE KPEBETKU «bPUK>»
c coycoM «OpaHx» U IOJIOBUHKOM Jaiima 116/50/402p
Tiger shrimps in philo dough

OTBAPHBIE B MUMBMPHOM BYJIbOHE
KPEBETKHN 250/50 2p
Boiled shrimps

Kypunvie kp

Chicken croguetter oty MM 300 2

2

c 300F

puw & yun it ﬁsh’ n’chips KPEBETKU I1O-TAPUBCKMU »apeHbie quett .
es with garam masala sayce

BlaCk sea Tl B OCTPOM coyce 1802p
Banenasa mapaHb 400 £ Stir fried shrimp
Local dried fish

Iawmem u3 Kypurotl neueHu U nauimem us noOKON4eHHoLl ckymbpuu 495 P
Chicken liver pate and smoked mackerelle pate

Hectounmii xneq 150 p Cyxapuku k nugy 1758

«Opexosuu rock CHAK KO j READ
MEO:- 50 P
Nut rock-nro androll» 300 p Tapenka gepmepckux coipos 495 £ Kowb u Onens 450 £ :BEER SNACH CE)MZBf > Garlic breqd BEER B CRUSTS

Farmers cheese platter Local meat including horse and deer



bopw / Borsh 275 p

CYIbl
SOUPS

BOPIII HA YTUHOM BYJIbOHE
C IMTAMITYITIKAMMH 1 CAJIOM

300/65/50/202p
Borsh

KPEM-CYII 113 O3EPHBIX PAKOB 2202p
Craufish cream soup

KPEM-CYII 13 CJIAKOTI'O ITEPITA
C BAPAHBVIM KEFABOM 300/502p
Red pepper cream soup with lamb kebab

CYII-BO3BAIII 113 BAPAHVIHBI C HYTOM 300/502p
Middle east lamb soup

YEPHOMOPCKAS{ PBIGHA{ ITOXJIEBKA 3002p
Black Sea fish chowder

BYPI'EP

BURGERS

YUKEHBYPTEP 310/30rp 360 P

ITodaemcs ¢ yuncamu (KypuHoe gune Ha 2piie, 6eKoH, caedncuie
osowu, culp ema, coyc azuamckuili ocmpblil)

CHICKEN BURGER - grilled chicken, bacon, greek cheese, veggies
and spicy sauce, served with country potatoes

BUTI' BYPT'EP 300/30rp 400 2

IModaemcs ¢ wuncamu (¢ mpamopHoil komaemotil, cbipom Yeddep,
coycom Canbea, 02ypeuHbLM peauuiem U JyKoM-gpu)

BIG BURGER - angus beef, cheddar cheese, relish, salsa, crusty
onion, served with country potatoes

BAPAH-BYPTEP 280/30rp 400 P

ITodaemcs ¢ uuncamu (6apaHuHAa-2pUIb, BSIEHbLE MOMAMNbL,

CTUBOUHBLIL CbLP, XYMYC, KPACHDLU JIYK U APOMAMHASA 3€JIeHb)

LAMB BURGER - grilled lamb, winter tomatoes, cream cheese,
hummus, red onions, served with homemade chips

OUII-BYPTEP 290/30rp 400 P

ITodaemcs ¢ uuncamu (Pune cydaxa, 8sieHble MOMAMbL, COYC
mapmap, 1y« pu)

FISH BURGER - zander fillet, winter tomatoes, tartar sauce, served
with homemade chips

BUI' BYPT'EP / BIG BURGER 400 £

Kpem-cyn u3 o3epHbix pakog 350 P

Craufish cream soup

Black Sea fish chowder

BAPAH-BYPI'EP
LAMB BURGER

Kpen-yn 3
Red pepp C1adkozo "€PUa ¢ baparey,,

YepHomopckas pulOHas noxnebka 350 £

Cyn-Bo3baw us 6aparunst 275 P
Middle east lamb soup

@®UIII-BYPTEP 400 R

400 P FISH BURGER

YHKEH Byprp /" CHICKEN BURGER 360 p

€T cream soup ey, lamb keba;)<€5a6oM 300 £

PblbA U
MOPEINPOAYKTHI

MAIN ENTREES —
SEAFOOD

OGUPMEHHBIE KAJIbMAPBI
3AITEYEHHBIE HA YIJIAX,
C COYCOM YMIMHUYYPPU
Grilled calamari

150/50/30ep 375 P

OBOXKEHHBII B IPOBAHON ITEYU
JIOCOCH C JIAUMOBBIM COYCOM
Fire-burned salmon with lime sauce

130/1002p 600 P

CYZAK HA TPIIE C ITIOPE

1 TOMATHBIM KOH®UTIOPOM
Grilled zander with mashed potatoes
and tomato confiture

110/165/502p 450 P

KOTJIETHI 13 NIYKN C KPEMOM

N3 KAPTO®EJIA U1 ITIEYEHBIMIN

OBOIIIAMU 150/1352p 3752
Pike cutlets with potato cream

and baked veggies

[NTHULIA
POULTRY DISHES

KYPHUHBI PYJIET SOUS VIDE C JIbIMKOM,
IMMOATIEYEHHBIM KAPTO®EJIEM

1 COYCOM 13 ITPAHBIX CITELINN 160/120/502p
chicken roll sous vide with baked potatoes

and spicy sauce

I[TIOJIOBMHKA IIBITVIEHKA TAITAKA

C EXXEBUYHO-YECHOYHBIM COYCOM 260,/210/502p
Georgian style roasted half chicken

with blackberry&garlic sauce

YTUHAA I'PYJIKA C TPUBHBIM ®PUKACE

1 KAPAMEJIBHBIM KEIIIBIO 150/1252p
Duck breast with mushroom stew

and caramelized cashews

YTUHAA HOXKA IIO/,

ME/ZIOBO-LIITPYCOBBIM MAPUHA/ZIOM

C KAPTO®EJIbHBIM ITIOPE 180/150/752p
Duck leg under honey&orange dressind

and mashes potatoes

Ymuras 2pydka ¢ epubrsim Ppuxacce 525 P

Duck breast with mushroom stew

DupmenHble kanbmapst 375 £

Grilled calamari

Komuembt us ugyyku 375 £

Grilled mackerel

Ymunas nomcka 495 P

Duck leg

]960m3¢ceHHbtﬁ 8 neuu siococs 600 £
ire-burned salmon with lime sauce

Cydaxk Ha epune 450 P
Grilled zander

blUIUIEHKA Manaxka 450 B

TTono8uUHKA U hicken with blackberry

Roasted half ¢

Kypunutii pynem SOUS VIDE 350 P
Chicken roll sous vide



MACO
MAIN ENTREES — MEAT

CBUHBIE PEEPA B ®IPMEHHOM IJIA3YPU 2202p
Glazed pork ribs

CBUHO¥ TOMJIEHBIN BOK

C KAPTO®EJIbHbIM KPEMOM

11 COYCOM BAPBEKIO 130/140/502p
Grilled pork side with potato cream

and bbq sauce

KYBAHCKAA CKOBOPOJIOYKA 300zp

Ke_6a6uu;<u bapanvu 475 I;Q Sizzling pan with meat BapaHbsa zonauwka momaeHas c 6ynzypom 525 P
Middle east style lamb kebabs SAHTACTHII PYIHKA Lamb shank with bulgur
Accopmu konbacok epuns 1250 £ Y3 IPOBAHOI ITEYU

1 C KAITYCTOMU I10 BEPJIMHCKHN 770/1502p
Assorted grllled sausages German style baked whole pork shin

TOMJIEHA I BAPAHbBA I'OJIAIIKA
C BYJII'YPOM 220/1502p
Lamb shank with bulgur

[APHUPDI

SIDE DISHES

BEJIEPKO C IEPEBEHCKVM KAPTO®EJIEM 150/502p
Bucket of country fried potatoes

50 R
BYJ/ITYP C OBOIIAMU 1502p Ky6anckast ckogopodouka 3

Bulgur with veggies Sizzling pan with meat Z.YJZbKa 3aneuennas e neyuy 800 p
erm ,
KAPTO®EJIbHOE ITIOPE 1502p an style baked whole pork shin
Mashed potatoes
5 ) Crrov OBOIIIY F'PYJIb 1502p
Cmelix pubaii 3a 1002p 450 P meuyyx CmPUTUZOﬁH Grilled veggies

Reeb eye angus steak Striploin angus steq 3@ 1002p 450 p XYMYC 1502p
Hummus

COYCbl/sAucEs

502p 50 P

Cmetix pune munvon 550 £
Fillet mignon angus steak

[PUNDb
FROM THE GRILL

CMETAHA KPEM BAJIb3AMUK
MAIMOHE3 CEKPETHBII COYC
COEBBIN COYC YMIMU YyYPU

TAP TAP COYC EXKEBUYHDBIN BBQ
TPUBHON MEKCUKAHCKAS CAJIbCA
ANOJIU CJIAZIKASI TOPYMILIA

BJIIO Y13 [EPEYHBIN

BBEPK YMMUYYPPU Ceumbte pebpa 450 P Csunoil momnemslii 6ox 375 £
Glazed pork ribs Grilled pork side

CTEMK PUBAI 3a100zp 450 P
Reeb eye angus steak

CTEMK CTPUILJIONH 3a 1002p 450 P
Striploin steak

®WJIE MUHbOH . .
C 3EJIEHOU ITIMEHNYHOU KAIIEN 1402p
Fillet mignon with green wheat

KEBABYWKH BAPAHBU

B BJIMZKHEBOCTOYHOM CTUIE

C XYMYCOM U FIOTYPTOBBIM COYCOM  150/1452p 475 P Bonbuias MAcHAs mapeka Ha komnanuio - 2000 £
middle east style lamb kebabs with hummus Great meat platter

and yoghurt sauce

I'PJIb-ACCOPTH - KAPE U1 CEAJIO
XAJISVIBHOTI'O BAPAIITKA 200/1702p
Grilled lamb rack platter

310 ANA MeHA TaK KE ecTeCcTBeHHO, KaK
npueM nNuiuy, U CTOJIb HE Heo6XxoauUMO.

MHe ¥ B ro0BY He NpUAET ecTb MACO
W NpU 3TOM He NUTb

NUBO

9pHecT XeMuHryau ©

ACCOPTU KOJIBACOK I'PI1JIb COBCTBEHHOT' O
TMMPUTOTOBJIEHUA (no yenomy KpyscKy KypuHotl

¢ momamamu, C8UHOIL ¢ cblpoM, bapaHbveli

¢ apomamHotl 3eieHb10, Konbacok

¢ KapmogenbHbIM Nope U Kanycmotil) 600/250/502p 1250 P
Assorted grilled sausages

BOJIBIITASI MSICHA{ TAPEJIKA

(non-uyvinnenka manaka, GasHk cmeliik, CBUHbLE

pebpa, kypunasa konbacka, bapanuil kebabuux,

KYDUHbLE KPbLIbSL, XYMYC, Kapmogdeb

no-0epedeHcKU, UeCHOUHbL X1e6) 1645/350/1002p 2000 P
Great meat platter

(half a chicken, flank steak, pork ribs, chicken

sausage, lamb kebabs, hummus, country potatoes

anb garlic bread)

I'punsv-Accopmu / Grilled lamb rack platter 750 R




. 180°P Topm «Mawmennoy» s2o0uwiii 180 R
Topm «Cﬂulliepc ’ Berry marshmellow cake
Snickers cake

AECEPTDI
DESSERTS

TOPT «CHUKEPC» 110/202p 180 P

Snickers cake

TOPT «MAIIIMEJIJIOY» SITO/IHBIA 125/202p 180 P

Berry marshmellow cake

OCTEPXA3U 100/50zp 180 B
Jcmepxasu 180 £ Esterhazi

Esterhazi . .
TOPT «413 KEMK HBIO MIOPK>» 130/202p 210 P

Cheese cake New York

LITPYZEJb ABJIOYHBIN ¢ MopoxensiMm 240/50/452p 210 P
Apple strudel with ice cream

IITPY/EJIb TBOPOXKHBI ¢ Mopoxensim 140/50/452p 210 P
Curd strudel with ice cream

ArOIHO-®PYKTOBBIN CAJIAT 250/502p 250P
Fruit&berry salad

IIImpydesib MBOPOJNCHBILL C MOPONCEHBIM 210 P
Curd strudel with ice cream

ALY
qu ellK Hb}({{ HopK
m « ;
C}]i)eese cake New Yo
1 250
Hzoauo-gbpyxmoeblu canam
Fruit&berry salad

LlImpydenwv a610uHbLil ¢ MopoxceHvim 210 P
Apple strudel with ice cream



1 — CAPTAH 6 — MUAUA

2 — YCTPULA YEPHOMOPCKASA
YEPHOMOPCKASA 7 — CTABPUAA

3 — BAPABYA 8 — bblYOK

4—MOPCKOM OKYHb 9 — KEGAAb
5 — UEPHOMOPCKHN
PANAH

Factponab «KoHb&denbpuu»
r.HoBopoccuumck,
yn.HabepexXHaa Agmupana Cepebpakosa, a.39a
Ten.: +7 (8617) 30-33-30
Ten.: +7 (918) 242-77-11

@ kon_i_dolphin
kon_dolpnin



