BADA OT WE®A

PbIBA

Cewmra Ha rpune 200r 890 py6.
ObxapeHHasa cemea Ha 2pusie ¢ CoycoM «b/i-4u3»
30n10TUCTBIN cnap 300r 950 py®6.
'lo npocmomy «dopado» 3anekaemcs

8 dyxosku ¢ mpasamu

Mopckas kambana 450r 850 py6.

3anekaemcs 8 KOH8epme ¢ mpasamu

U YeCHOKOM

TaTakum 13 TyHUa 200r 750 py®6.

TyHey npoxapku «Rear», ¢ MUKCOM COyCO8

«ba1b3amuko» U «lepusdku»
MOPETTIPODYKTbI

Kanbmap rpunb 150r 550 py®6.

ObxapeHHsIU Kanemadp Ha epuse

C COYCOM «YUU-AaUM»

Muanu 450r 750 py6.

ObxxapeHHsle MUdUU C JiyKOM U YeCHOKOM,
nooaromcs ¢ nempywkoli 8 CIUBOYHOM Coyce

KpeBeTku 200r 790 py®6.
8 /110bom 8ude ( omedpHele, XapeHsie,
ocmpele, KUC/I0-ciaokue )

MmTULA

LibinneHok Tabaka 450r 520 py6.
CoYHbIU XXapeHbIU YbinieHoK

Ha epujie nod eHemom, ¢ MOMamHsIM coycom

Crenk u3 KypuHoro ¢pune
HexHbIlU U COYHbIU cmetk
U3 KypuHo2o uie Ha epusie

YTKka no-neknHckun

B npsHbix cneyusix 3aneqeHHas 8 dyxoeke
nodaemcs ¢ kumadickod nenewkol «LlyH buH».
Bpems npueomosieHusa 40-50 MuHym

http://caferedbrick.com/
http://redbrickhotel.com/
#redbrickcafemsk #redbrickhotelmsk

200r 360 py6.

1/2 890 py6.
n1ytka 1650 py6.

MACcO

MepanboHbl N3 Bbipeskn 190r
MedaneoH u3 co8saxeel 8blpe3kU Ha 2puse
C ApOMAMH6IM MAC/IOM.

PekomeHdyemas npoxapka «Medium»

890 py®6.

Kape arHeHka 400r 780 py6.
ObxapeHHoe Ha 2pusie ¢ YeCHOKOM

U apoOMAamHsIMU Mpasamu Kape seHeHka

0CMpbIM MOMAMHbIM COYCOM

PekomeHdyemas npoxapka «Medium Well»

Pebpa «[>xek AeHunenc» 400r
CauHble pebpa, 3ane4éHHsle ¢ YeCHOKOM
apoMammHseiMuU mpasamu U coycom «/Ixek JleHuenc»

650 py®6.

TyweHoe msco

No-KpeMJIeBCKUN 400r 750 pyb6.
[0830UHA MywUMsCA 8 CIUBOYHOM MAC/e

¢ ogowamu 00 NOSIHO20 PA3PYMAHUBAHUS.

rAPHUPDI

150r 150 py6.
150r 200 py®6.
150r 150 py6.
150r 200 py®6.

Kaptodenb ¢ppu
Osowm-rpnab
Puc c oBowamu

Kaptodenb no-aepeBeHCcKu

Bpokkoan 150r 200 py6.
COoYCbl
Ketuyn «Heinz» 50r 50 py6.
«BBQ» 50r 50 py6.
lopumnua «AnxxoHckas» 50r 50 py6.
«Tap-Tap» 50r 50 py6.
«[>ek AeHunenc» 50r 100 py6.
«lop-bnto» 50r 100 py6.
Red dexil 50r 50 py6.
Tepusakn 50r 50 py6.
CoeBbil coyc 50r 50 py6.

Ha cneynpednoxeHus
CKUOKU He pacnpoCmpaHsomcs



CHEF'’S SPECIAL

FISH

Grilled salmon 200 g RUB 890
Grilled salmon with blue cheese sauce

Dorado 300 g RUB 950
Dorado baked with herbs

Plaice 450 g RUB 850
Folded in dough and baked
with herbs and garlic

Tuna Tataki 200 g RUB 750
Rear fried tune dressed
with Balsamico and Teriyaki sauce mix

SEA FOOD

Grilled squid 150 g RUB 550
Grilled squid dressed with chilli lime sauce

Mussles 450g RUB 750
Mussles fried with onion and garlic,
served with parsley and cream sauce

Shrimps 200 g RUB 790

Of any kind (boiled, fried, spiced, sour and sweet)
POULTRY

Chicken Tabaka 450 g RUB 520

Juicy chicken press-grilled,
served with tomato sauce

Chicken fillet steak 200 g RUB 360
Delicate and juicy grilled chicken steak

Beijing Roast Duck 1/2 of the duck RUB 890
and 1 duck RUB 1,650

A duck backed with spices and served

with Chinese onion cake

Cooking time 40-50 minutes
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MEAT

Tenderloin medallions

190 g RUB 890

Tenderloin medallion grilled
with fragrant oil. Medium is recommended.

Rack of Lamb

400 g RUB 780

Rack of lamb grilled with garlic and herbs,
dressed with spicy tomato sauce
Medium-Well is recommended

Jack Daniel’s ribs

400 g RUB 650

Pork ribs grilled with garlic and herbs,
dressed with Jack Daniel's sauce

Kremlin-style stew

400g RUB 750

Beef stewed in cream sauice
and vegetables until it is full brown.

SIDE

French Fries

Grilled Vegetables
Vegetable Fried Rice
Baked Potato Wedges
Broccoli

DISHES

150 g RUB 150
150 g RUB 200
150 g RUB 150
150 g RUB 200
150 g RUB 150

SAUCES

Heinz Tomato Ketchup
BBQ

Dijon Mustard

Tartar

Jack Daniel’s

Blue Cheese

Red Devil

Teriyaki

Soy sauce

50 g RUB 50
50 g RUB 50
50 g RUB 50
50g RUB 50
50 g RUB 50
50 g RUB 100
50 g RUB 50
50 g RUB 50
50 g RUB 50

[he discounts do not apply
to Special Offer



