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[106po noxanogatb B HaLly YioTHYH0 «/IeCHyto [aBaHb», [/ Bbl HaiifieTe BCe 419 XOPOLIETO ¥ No-HACToALLEMY BKYCHOTO OTbiXal

Haw PeCTopaH — 310 UCTOpUA No6BY K BKyCHOVI ef1e 1 0cobas, Hi C Yem He CpaBHWMaA 3CTETUKA. B MeHI0 Mbl CORAMHUIM Tpaanuumn
MI/IpOBOI7I KYXHi C MECTHBIMI CNELUANUTETAMI, MOJHBIE TEHAEHLMN C BKYCOBBIMU NMPEANOYTEHUAMU HALIUX NOCTOAHHBIX rOCTeM.
BLoXHOBNEHHbIE I/II'pOVI C npoueccamu NpuroToBNEHNA U HEOObIYHbIM COYETAHMUEM MPOAYKTOB, Mbl CO3[d/IM HALLIE MEHIO.

KoHLenwys Hawwelt kyxHv — aBTOpCKas. B Heil HaLwnm oTpaxeHwe racTpOHOMMUYECKMe TPAAULMK CNABAHCKOM, OpaHLy3CKOH,
WTANbAHCKOM KYXHH, NEPEOCMbICNEHHbIE M 3AANTUPOBAHHbIE K HALMOHANbHO! MeHTANbHOCTY. B BonblMHCTBE BAK0 Mbl UCTIONb3YEM
MECTHbIE MHIPEaVEHTbI, NOAOMPAs UM UAEANbHYK) OTPAHKY U3 MUPOBONO FaCTPOHOMMUYECKOTO Hacneans. Mbl C030aeM CBOK YHUKANbHYH
KYNbTYPY Ha TOM NPOZYKTe, KOTOPbIA eCTb B benapycu. [lnq npurotosneHus 6o Mbl MCNOAb3YeM COBPEMEHHbIE KYAMHAPHbIE TEXHONOTMM:
OT Cy-BUA ¥ MeToAa KOH®M [10 BbICOKOTEXHONOTUYHOM MONEKYASIPHOI KyXHH.

Ham HPABUTCA BAOXHOBNATL U YAMBNATH BAC. W eCnv Halla eaa A0CTaBAUT BaM He TONbKO raCTPOHOMUYECKOE Y10BONBCTBUE,
HO W IOPaAYeT U 3aCTdBUT 3aAyMdTbCA 0 YEM-TO MPUATHOM, 3HA4WT, Hallld LiENb ﬂ,OCTl/II'HyTa!

OtapixaiiTe co BKycOM!
G
Welcome to our cozy Lesnaya Gavan restaurant! Here you will find everything for a good and truly delicious holiday.

Our restaurant is a love story with delicious food and a special incomparable art. In our menu we have
combined the traditions of world cuisine with local specialties, new fashion trends with the taste
preferences of our regular guests. Inspired by experimenting with cooking processes and an unusual food combination,
we have created our meniy.,

Our cuisine is an original concept. It reflects the gastronomic traditions of Slavic, French, and Italian cuisine,
which have been rethought and adapted to the national mentality. As for the most of the dishes served,
we use local ingredients, selecting the perfect frame for them in the world gastronomic heritage.

We create our unique culture with the ingredients produced in Belarus. We use modern cooking technologies:
from sous vide and confit cooking method to high-tech molecular cuisine.

We like to inspire and surprise you. And if our food brings you not only gastronomic pleasure, but also indulges your
soul and maKes you think about somethinyg pleasant for a while, it means that our goal has been achieved!

Relax with taste!




X0NO0AHbIE 33Ky CKH
Cold Starters

Kapnatho 13 TOBALMHbI
Beef carpaccio
175t

Kapnayyo 13 oneHuHbl
Venison carpaccio
150r

(opuumak 13 Cenbay ¢ NOAKONYEHHOM CMeTaHOi
Herring forshmak with smoked sour cream
295r/1ur

Cawmmn u3 TyHLA C COYCOM MOH3Y
Tuna sashimi with ponzu sauce
168r

bpuoLb € XaMOHOM M MackapnoHe
rioche with jamon and mascarpone

170r

MscHol ceT u3 (MaJlbLid, MAHYETTbI ¥ CBUHOTO 60‘4Ka B MPAHbIX CNeLuax
Meat set from lard, pancetta and pork barell in spicy spices
453r

18.00

18.00

18.00

16.00

15.00

20.00

Canartbl
Salads

Canarc MdPUHOBAHHbIM TYHLIOM U cnap)KeFI
ggézo[ad with marinated tuna and asparagus
.

(Canar ¢ yrpem
Fel sala
215r

Salad with smashed cucumbers with beef and tree mushrooms

(Canar ¢ buTbIMu OrypL.aMM C TOBALUHON U ;jLPeBeCHblMM rpubamMm
220r

Lleapb
Caesgr salad
275t

(Canat B 6ankackom cTune
QSézo[ud in Balkan style
)

CaﬂaTC NacTpamu 13 OJIEHNHBI
Venison pastrami salad

195r

19.00

19.00

18.00

17.00

12.00

19.00

Cynb
Soups

fIxHu wypna
Yakhni Shurpa
420r

Yxa ¢ paccreraem
Ear with pie
300/120r

Kpem-cyn u3 enbix rpuoos
orcini mushrooms cream soup
195

9.00

10.00

10.00

Myka

Flour

Macta kapboHapa
Pasta carbonara
310r

bykaTuHK ¢ CbipoM Tanepkuo u 6eﬂblMM prﬁaMM
ucatini with taleggio cheese and porcini mushrooms
4

39r

[TenbMeHM U3 0NeHMHbI € COXCOM W3 KBACa 1 MOYEHOI 6pYCH|/1K0i"1
Venison dumplings with Kvass sauce and soaked cranberries
380r

KneuKM C NacTpami 13 ONEHUHDI
enison pastrami dumplings

4241

18.00

18.00

20.00

21.00

Pbiba
Fish

J0COCb C J1MKIMM PUCOM M COYCOM KappH
Salmon with wild rice and curry sauce
3671

(e TyHUA Ha rpune C Kacyne u3 aconu
rilled Tuna Fillet with Bean Cassule
50r

KanbMap B ycTpuyHOM coyce
Squid in oyster sauce

406r

u.ly‘-lbl’l KOTNETbI C TOMYEHbIM KapTod)eneM W 0071€NMMX0BbIM (oycom
Pike cutlets with crushed potatoes and sea bucKthorn sauce
310r

33.00

26.00

20.00

20.00

Xneb
Bread

XneOHas Kop3nHa ¢ YeCHOYHbIM MAUIOM
Bread basket with garlic butter
Swr/50r

Yuabarra Hape3aras
Ciabatta sliced
120r

(D dHLY3CKasd OYN0YKa C YECHOYHOH HAYMHKOM
%encz bun m);fﬁ garlic filling
h

MynbTu3nakosas bynouka
Multigrain bun
351

bopoauHckuit xneb
Borodino bread

70r

8.50

2.70

2.50

1.20

0.50

Msco
Meat

BuchLuTeKC M3 ONEHMHbI C ATOIHBIM COYCOM 1 NeYEHbIM KapTopeneM
‘Venison steak with berry sauce and baked potatoes
354r

OneHuHa B 0PEXOBOM COYCe C KapTOeNbHOM NenewwKoii
Venison in walnut sauce with potato tortilla
502r

Kocyns ¢ non60it 1 BUHHbIM COYCOM
Roe deer with spelt and wine sauce
515r

YTMHOE (une C Naniuoi YLOH U a3MaTcKuM COYCOM
Duck fillet with udon noodles and Asian sauce
3941

[0BSbA Bblpe3Ka C C(/)%’COM 13 YEPHOTO NepLd U TPHoQEeNbHbIM Miope
ﬁ%el 9tsmfer[oin with black pepper sauce and truffle puree
r

[0BAXbM LLIEKM C KpeMOM U3 KOpHA Cenbaepea noj, BUHHbIM COYCOM
Beef cheeks with cream of celery root and wine sauce
3487

Kokot u3 cepaua bbluka
Cocotte from the heart of a bull

300r

22.00

28.00

28.00

26.00

29.00

29.00

25.00

KaptodyenbHble ApaHmky C MapUHOBAHHbIMM TPUOAMM 1 apeHoi CBUHUHON 18.00

Potato pancakes with marinated mushrooms and fried pork

411r

[apHUpbI
Side Dishes

OBotwy rpunb
?015'[ d vegetables
.

Kaprodenb neyeHbii ¢ po3MapuHoM
f%%semary baked potatoes
r

KaprodenbHble foNbKi
1Q;ootato wedges
r

Kaprodenb hpu
frg frie?p
150r

Miope kapToQenbHoe
Mashed potatoes
200r

10.00

4.00

4.00

4.00

2.50

Creliku
Steaks

Creiik Hbto-Mopk”
Steak New York*

Creitk Pubait*
Steak Ribeye*

(Creiik Onaxk”™
Steak Flank*

22.00

22.00

18.00

* LieHa ykasaHa 3a 100 rpamm rotoBoro 6/1t0aa

OkoHuaTenbHas LieHa GopMupyeTcs € y4eToM QakTMYeckoro Beca

" all prices are per 100 grams of the cooked dish
The final price of the lﬁsﬁ sha

[ be formed on the basis of its actual weight

[leceprl
Desserts

(CbipHast Tapenka
Cheese plate
158r

(noeHblit TapTC 90710KaMu1 1 BaHU/bHBIM MOPOXEHbIM
Tz?ff tart with apples and vanilla ice cream
1257

poleon cake with berry coolies

1;(\)[” HAMONEOH C ATOHBIM KYNKn
a
171r

bacKckmit yu3Kelik
Basque cheesecake
230

Copber B accopTuMeHTe
Sorbet in assortment
50r

MopoxeHHoe C TONUHIoM
Ice cream with topping
100/32r

25.00

8.00

8.00

8.00

4.00

4.50

Menio peiicteutensho ¢ 29.10.2022
Prices are valid from 29/10/2022
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