
BQ STEAK
salad mix • Bryansk Denver steak
honey mustard dressing

WARM EGGPLANT WITH SHRIMP
grilled sweet pepper • spinach • anchovy 
dressing • cherry tomatoes

ROAST BEEF SALAD   
green salad • marble roast beef • honey 
mustard dressing •  sun-dried cherry tomatoes

BQ CAESAR SALAD 
chicken / shrimp
 
MOZZARELLA
pesto sauce • balsamic cream

GREEN MIX
sorrel • green apples • citrus dressing • squash 
spinach • basil • beet leaves • sun-dried 
tomatoes • pine nuts

GREEK SALAD
fresh vegetables • cheese mousse • Italian 
dressing

RUSSIAN BORSCH 
lard • garlic croutons • green onion

TOM YUM WITH SHRIMP

PHO SOUP  
traditional Vietnamese soup with beef

HOMEMADE SOUP WITH EGG AND CHICKEN

BROCCOLI CREAM SOUP
smoked salmon • cream cheese 

TARTAR OF BRYANSK BEEF

ROAST BEEF BQ 
ciabatta • aioli sauce • chimichurri sauce

BRUSCHETTES
spicy cheese mousse 
roast beef • gherkins
rabbit pate • truffle oil • cranberry and 
cowberry confiture  
           
KALAMATA OLIVES

JALAPEÑO PEPPERS WITH CHEESE

JERKY  
Black angus/Voronezh

PARMA HAM  
pear • cheese mousse • pear jelly

COLD STARTERS 

510

550

290
400
300

260

270

240

320

SOUPS

365

510

395

265

320

ASSORTMENTS

RUSSIAN ASSORTMENT
mushrooms • herring • pickles • lard
marinated tomatoes • sauerkraut • beef 
tongue •mini potatoes

ASSORTED CHEESE BOARD 
parmesan • cheese mousse • camembert
blue cheese • honey Grape • nuts

FISH ASSORTMENT
halibut • salted salmon • herring • smoked fish 
salmon roe

VEGETABLES ASSORTMENT
cucumbers • tomatoes • sweet pepper    
onions herbs • celery • pickled cabbage • 
pickles • black olive 

FRUIT ASSORTMENT 
oranges • grapes • apples • melon • honey 
pineapple • mango • dates

 720

860

 860

410

550

MEAT DELICATESSEN
ON THE BOARD

parma coppa loin • smoked 
pork ham • shrimp dip            
sun-dried tomato dip      
rabbit pate • parmesan 
Uruguay 

860

SALADS
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broccoli cream soup

SINGAPORE STYLE EGGPLANT
sweet chili sauce

CHICKEN WINGS
choice of BBQ sauce • Jack Daniel’s sauce
salted peanut powder • blue cheese sauce

CAMEMBERT IN A CRISPY BATTER 
berry jam

SQUID RINGS WITH SPICES

CROUTONS WITH GARLIC AND CORIANDER
aioli sauce

ASSORTED BEER SNACKS FOR 3-4 PEOPLE
chicken wings • squid rings • bacon chips
croutons with garlic

AMERICAN BREAKFAST  
bacon / beef sausages

GRILLED CARROTS
blue cheese • maple syrup

HOT STARTERS 

430/750

450

370

175

670

360

330

310

hot dish                chef’s choice             vegetarian dish

430/510

525

490

390

650

320

440



all burgers and sandwiches are served with 
French fries and BBQ sauce

OUR FAMOUS      -BURGER
classic loaf /ciabatta

BLACK BURGER
cheddar cheese • tomatoes 
jalapeño • cilantro leaves • aioli sauce
 
DUCK BURGER
duck confit • onion jam 
honey mustard sauce • cucumber

VEGETARIAN BURGER  
WITH PORCINI
porcini • iceberg salad • tomato • red 
onion • sun-dried tomatoes • spinach

BQ SANDWICH
chicken / beef

250g/570

270g/470

260g/460/490

BURGERS • SANDWICHES

MINI-BURGERS 

JACK DANIELS 
bacon • cheddar cheese • iceberg
salad • pickle

ITALIAN 
tomatoes •  arugula •  sun-dried tomatoes

CHEESEBURGER 
cheddar cheese • blue cheese sauce
fried onions •  pickle

MINI-BURGERS SET  3•5•7

135g/285

135g/285

135g/285

750/1200/1550

GRILLED VEGETABLES
KENYAN BEANS
FRENCH FRIES
STEAMED RICE
SALAD WITH SWEET TOMATOES
BAKED POTATOES WITH HERBS
MASHED POTATOES  

GARNISH

360

155

170
155
150

80/140

170

for one / two people

BREAD BASKET

GRILLED MEAT

aioli / blue cheese / Jack Daniel’s
bbq / chimichurri 

SAUCES

60

the weight of the steaks is listed in its raw form
*marked dishes are served without garnish

* MARBLE BRYANSK
BEEF STEAK
Black angus/Bryansk

* RIBEYE
Black angus/Argentina 

* FILET MIGNON
Black angus/Argentina
 
* DENVER
Black angus/Bryansk
 
* PICANHA STEAK
Black angus/Bryansk

* RACK OF LAMB
New Zealand
 
* PORK RIBS BBQ

GRILLED CORN-FED CHICKEN 
(VORONEZH)
baked potato • sour cream sauce

* BUTCHER’S PLATTER
Bryansk steak • Denver steak • picanha 
steak • chimichurri sauce • BBQ sauce

350g/1700

200g/1410

250g/670

200g/650

300g/1350

560

620

1800

310g/550

For groups of more than 7 people, an automatic 7% service charge 
will be added to the total bill.The menu, full price list and details on 
menu items can be provided by the manager or hostess. All prices are 
indicated in rubles.

ribeye

pork ribs

butcher’s platter

hot dish                chef’s choice             vegetarian dish

250g/895

310g/530

150



CHOPPED STEAK
mashed young peas • meat sauce 

TURKEY FILLET 
light vegetable garnish • pesto sauce

BEEF STROGANOFF

OXTAILS BBQ
mini-potatoes 

CHICKEN CURRY WITH MUSHROOMS

BEEF IN PEPPER SAUCE
Kenyan beans

STEWED BEEF CHEEKS
carrot • wine
herbs • fennel

HOT DISHES

560

575

530

490

510

460

500

BAKED CODFISH FILLET                                          
basil oil • herbs
 
SALMON
puree with celery • grilled squash

SEA BASS WITH SPINACH
mashed potatoes • pea pods

UDON NOODLES WITH SEAFOOD 
oyster sauce

NERI RISOTTO
сodfish • cuttlefish ink

FISH

650

700

560

530

490

CHEESECAKE IN BQ STYLE
salted caramel

CAPPUCCINO
chocolate • coffee • meringue • cinnamon
optional

CANNELLONI
raspberry mousse • lavender • blueberry

SPICY PEAR
Tula gingerbread • citrus sorbet

PANNA COTTA
mashed strawberries • fresh strawberries 
caramel cookies

CHERRY TART 

ICE CREAM AND SORBET 
vanilla / basil / chocolate / strawberry               
sorbet lime lemon / mango

DESSERTS

280

340

340

290

315

100/110

290

230

330

230
310
270

97

AMERICAN BREAKFAST                                       
sausages / bacon 

FRIED EGGS 
Kenyan beans • bruschetta with avocado

THREE SCRAMBLED EGGS 

HOMEMADE SYRNIKI
fried cottage cheese pancakes

COTTAGE CHEESE CASSEROLE
with raspberry 

PORRIDGE
oatmeal  / rice porridge 

PANCAKES
cottage cheese
smoked salmon
meat
red caviar

CROISSANT

360

320

260

240

290

BREAKFASTS       
BQ Pyatnitskaya/Trubnaya/Manezh
                                       Mon – Fri		  04:00 - 12:00 
                                       Sat – Sun		  04:00 - 14:00
BQ Khimki/Metropolis
                                        Mon – Fri		  10:00 - 12:00 
                                        Sat – Sun		 10:00 - 14:00

sea bass with spinach
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hot dish                chef’s choice             vegetarian dish


