


ASSORTMENTS

DELICATESSEN ON THE BOARD
parma coppa loin « smoked pork ham
shrimp and sun-dried tomato dips
rabbit pate * parmesan

RUSSIAN ASSORTMENT

mushrooms « herring * pickles « lard
marinated tomatoes * sauerkraut « beef
tongue * mini potatoes

ASSORTED CHEESE BOARD
camembert « parmesan * blue cheese
Roquefortee « spicy cheese mousse
on ciabatta « honey + grape * nuts

FISH ASSORTMENT
halibut - salted salmon « herring * smoked
fish » salmon roe

VEGETABLES ASSORTMENT #
cucumbers « tomatoes * sweet pepper
celery * greens * pickled cabbages
pickles * black alive

FRUIT ASSORTMENT #
oranges * grapes * apples * melon
honey * pineapple * dates

280g / 860

390g /720

280g / 860

390g / 860

4509/ 410

430g / 550




BFSTFEA 270g /650
salad mix « bryansk denver steak - honey
mustard dressing

BUAST BEEFGARAD 120g/490.
green salad * marble roast beef - honey mustards
dressing -+ sun-dried cherry tomatoes =8

¥

BURRATA WITH SWEET TOI\/IAIDES éOg /680
AVOCADO WITH AHGENTIN‘EﬁHED 1909 /590
SHRIMPS AND TOI\/IATOES e

ON NUT CREAM 7 »

plne nut cream + cashew/* sesame

WARM SALAD WITHOCTOPUS 230g / 680
young potatoes - green. salad * celery root 3

taggiasca olives ’;a* s&
BQ CAESAR SALAD . et 2109/18091430/510
chicken / shrimps g

GREEK SALAD
fresh vegetables « cheese mousse
Italian dressing

GREEN SALAD WITH AVOCADO, FLAX
SEEDS AND DRIED CRANBERRIES

tomatoes * sorrel - fieta cheese + spinach
citrus dressing k-’

hot



HOMEMADE SQUP W 3409/ 280

PHOSGUP 370g /395
traditional Vietnamese soup with beef sy
‘ B ot A
TOM YUM WITH SHRII\/IP > & }, 300g,€510
& B
SMOKED c ES CREAT S%P\w 250/309/360‘; '
p|nenut~ cm ad bacon . Ieel<fhay ’

))) smok:ed ” vegeterian



1 with chipotle pepper - gree

COLD STARTERS

BRYANSK BEEF TARTAR 160g/510 " _
ROAST BEEF BQ 1500 /550
ciabatta + aioli sauce * chimichurri sauce s
PASTRAMI BQ =/ W 150/500

ROAST BEEF ON A GRAIN BREAD WITH FRESH 1859/ 410
HORSERADISH AND PARMESAN CHIPS

lettuce « onion-honey dressing * sun-dried cherry
tomatoes « marbled roast beef

RABBIT LIVER PATE WITH CONFITURE 110g / 330
Aperal gel = orange mostard

s

HOT STARTERS

BAKED CAMAMBER 180g / 520
walnut « pistachios * berry confiture « crispy
baguette * dried cranberries * honey *« maple syrup

CHICKEN WINGS / DOUBLE 340/40g|680/40g / 430|750
hot / not hot

choice of BBQ sauce / Jack Daniel's sauce salted
peanut powder * blue cheese sauce

SQUID RINGS WITH SPICES

CROUTONS WITH GARLIC AND CORIAND
aioli sauce

BEER SNACKS
chicken wings + squid * bacon in
marbled beef jerky « garlic toas

BEER SHRIMP fried / boiled /
chili = garlic « soy sauce * caes

JERKY ;
DRIED NORTHERN FISH =
VENISON CHIPS



smoked marbled beef | PIS% _
coleslaw - pickles + honey mu:
baked potatoes with herbs

JACK DANIELS
marbeled beef cutlet = b
cheese - iceberg salad -
Daniel's » French fries

PAKISTANI BURGER
marbeled beef cutlet in sp
tomatoes * red onions * yo
sauce * French fries

RACLETTE BURGER

. marbeled beef cutlet - toma
onions * cheese Raclette * B
salad * French fries

MEXICAN 245/90/30g / 540
marbeled beef cutlet « tomatoes

avocado * red onions - jalapeno pepper

hot BBQ sauce * cheddar * coriander

French fries

i

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



You can order any burger on a salad leaf

BLACK BURGER 320/110/30g / 550
marbeled beef cutlet « cheddar cheese

tomatoes - jalapeno - cilantro leaves

aioli sauce * baked potatoes with herbs

BUBGER WITH SCAMORZA 350/120/30g / 610
CHEESE )]

marbled beef cutlet - grilled squash
truffle mayonnaise

SANDWICH WITH PASTRAMI )))

French fries « BBQ sauce

240/60/30g / 580

MINI-BURGERS

JACK DANIELS 135/70/30g / 285
marbeled beef cutlet - bacon * cheddar

cheese -+ iceberg salad - pickle

French fries

CHEESEBURGER 135/70/30g / 285
marbeled beef cutlet « cheddar cheese

blue cheese sauce * fried onions

pickle « French fries

BLACK BURGER 135/70/30g / 285
stewed beef cheeks * cheddar cheese

sun-dried tomatoes * chipotle BBQ sauce

dressing black bread « French fries

400/200/30g / 750
M|N|—BURGEHS SE35: D 670/250/30g / 1200
French fries 940/300/30g / 1550

SAUCES

AIOLI / BLUE CHEESE / JACK DANIEL'S / 409/ 60
BBQ / CHIMICHURRI

hot ))) smoked ”vegeterian



% o -

s
30g /1750

' 'AS|an/bapbecuev’ch|potle., v

RS Y
- o

BRISKET - X R s ] :
smoked marbled beef brlsléet sﬁ%w d} L5 el
for 15-16 hours*- coleslayv.-*-gh‘érkw_ % i oy "_!‘ ¥ LRy

:* » J‘u:, *d

-

mustard sauce =~

& rcacd b e g
e o . “if:;,a s '.'*"”"’
‘ CHICKEN THIGH : 3, «' ‘2,?309/&10 g ,. g i
IN CHILI BEAN SAUCE NEW "\ R R __:r:_o 2 'L‘«%""'. R
GRILLED SAUSAGES -0/ B0 I
beef, pork and turkey sausages * honey
mustard sauce + BBQ sauce * coleslaw

gherkins 4



SEAFOOD

ARBRGENTINE RED SHRIMP
chili pepper * ginger
caesar sauce with chipotle pepper

COMMANDER SQUIDS

asian BBQ sauce/* lemon -

OCTOPUS TENTACLES

ASSORTED SEAFOQOD

grilled prawns - grilled squid - musse

A/
BUTCHER'S PLATTER 250/20%356/'30/309/1980
skirt steak - striploine steak « denver -
steak * chimichurri sauce * BBQ sauce :
MEAT BARBECUE FOR 4 PEOPLE 1400g / 2200

garlic toasts « chicken thigh in chilibean sauce
chicken wings « BBQ pork ribs * 3 types of sausages
mustard honey sauce * BBQ sauce

GARNISH

GRILLED VEGETABLES 2309/ 360
KENYAN BEANS 90g /170
FRENCH FRIES 110g / 155
STEAMED RICE 150g / 150
SALAD WITH SWEET TOMATOES 120g / 170
BAKED POTATOES WITH HERBS 120g / 155
MASHED POTATOES 150g / 150
BREAD BASKET

for one « two people 85/170g | 80 / 140

hot ))) smoked ﬁvegeterian

...*‘..




250g /700

W& ED BEEF CHEEKS 200/50g / 720
N AS NS
spicy pickled Kochujang cucumbers
CHOPPED STEAK 270g /560
mashed young peas * meat sauce
TURKEY FILLET, e RN 280g/ 575
||ght egete iERypesto sauce
370g /530
350g /460

300g /500

0g /430




GRILLED FLOUNDER y

0

WHITEFISH STEAK || 4\4

rilled squash i S i P
| qu - o s N,
et ¢ '.é‘ z AL |

BAKED CODFISH |

basil oil « herbs s i

SALI\/ION
puree with celery @I

UDON NOODLES WITH &M@B

oyster sauce

SPAGHETTI NERI WITH

MUSSELS T NS | Ay
served with a crispy ciabatta an ) " 250/125g / 640
a glass of white wine Petirrgjo*Sovinion =

Blan (125ml) cream sauce * shallot

38;/ 760
_.f." ‘
?u \

~ 2509 /790

DESSERTS -
CHEESECAKE IN BQ STYLE 2109/380 o
PANNA COTTA mm\
BROWNIE WITH SMOKED Glis0s/390 N

CHILI PEPPER . ' i B N&
MEDOVIK IN BQ STYLE e ity
ECLAIR ESTERHAZY

walnut in caramel - vanilla sauce

-

DESSERT WITH PASSIONJF:
AND RASPBERRY Mouaé

blueberry « biscuit

ICE CREAM / SQRBE,T"R
vanilla / chocolate / str*awb
black curran / hazefhut :



bar cafe

BQ Metropolis
Leningradskoe Hwy., 16A/4
Mon-Thu, Sun: 10:00-00:00, Fri-Sat: 10:00-02:00

BQ Pyatnitskaya
Pyatnitskaya str., 25/1d
24/7

BQ Khimki
MEGA Khimki shopping mall, 2nd floor
Mon-Thu, Sun: 10:00-23:00, Fri-Sat: 10:00-00:00

BQ Oceania
Oceania Shopping Mall, Kutuzovskiy Avenue, 57, 4th floor
Daily: 10:00-00:00

+7 495 258-09-95

W= We care about the climate
~ saving forests www.co2les.ru.

SAMIA: Tigrus praject is a charity program to safe
ax._é the Amur tigers in Khabarovsk Territory.

You can donate any amount to the Amur tiger rescue fund:

- by sending an SMS to the number 3443 with the word «tigrus»
and the donation amount (for ex. «tigrus 100», where 100
is the amount in rubles);

- through your waiter;

-.on the website www.tigrus-project.com
(use gr-code).

E]I-"i-i".'lm

@ @Tigrus project

i Delivery Club ﬁ\

Bar BQ Cafe Delivery
Enjoy our delicious burgers at our restaurants, at home
or in your office. Delicious burgers personally delivered...
it's easier than it seems.
barbgcafe.ru




