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GRILL & LOUNGE BAR
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XonopHbie 3akycku | Cold platter

bpuoLLb C XaMOHOM 1 MackaprioHe 16,00

Brioche with ham and mascarpone
1701

Kapnayyo 3 roBsauHb 19,00

Beef carpaccio
1751

Taptap u3 roBAMHbI C YeCHOUHbIM Aionu v Benbruitckum kaprodenem 21,00

Beef tartare with garlic aioli and belgian potatoes
240t

Taraku u3 10COCA C TPHOQENbHBIM NOH3Y 24,00

Salmon tataki with truffle ponzu
1601

babaraHyu ¢ MyCCoM U3 (eTbl 1 3eeHb0 15,00

‘Baba ganoush green and feta mousse
454t

M#ACHOV CeT U3 CManblia, NAHYETTbI M CBUHOTO 60uKa B NpAHbIX Cneuusx 22,00

Meat set of lard, pancetta and pork barrel in spicy spices
4531

Canarwi | Salads

(Canar ¢ noaKoNYeHHbIM N0COCEM W MYCCOM U3 NeyeHoro sibnoka 22,00

Salad with baked salmon and baked apple mousse
220+

(Canar ¢ KonyeHbIM A3bIKOM 1 TOMNIEHO CTUBONA 22,00

Smoked tongue salad with stewed plum
2457

(Canar ¢ BSNEHbIM OKOpOKOM 18,00

Sun-dried ham salad
195t

Tennwlii canar ¢ XpyCTAwmm baknaxaHoM 18,00

Hot salad with crispy eggplant
335T

Canar Lle3apb 18,00

Caesar salad
1751

(anat B OankaHckom ctune 13,00

Balkan style salad
260t



Cynbt | Soups

XONOZHHK U3 CBEKNbI C NEYEHbIM K&pTOd)EﬂeM

Cold beet soup with baked potatoes
250/100/60 r

LLln cyTouHble

Cabbage soup
Mir

KpEM'(yI'I 13 TbIKBbI CO CTpaanennoﬁ 1 BANEHbIM OKOPOKOM

PumpKin cream-soup with strachatella and dried ham
1341

9,00

9,00

9,00

Bropble 6ntoaa | Main course

MMOMPHbIiA LibINAEHOK C TPIOGENbHBIM MHpE U COYCOM KappH

Ginger chicken with truffle puree and curry sauce
3781

YTHas HOXKA KOHQM C KBALIEHOI KanyCTO

W MOPOXeHbIM 13 benbix rpuboB

Duck leg confit with sauerkraut and porcini ice cream
Twr/293r

3aneyeHHbli 6akaXaH C CbIpOM CTpayaTesnna 1 yrpem yHarv

Baked eggplant with strachatella cheese and unagi eel
460t

3aneyeHHbIi kamaMoep C AroHbIM KOHAUTIOPOM v (hokayya

Baked camembert with berry confit and focaccia
485t

ToMnieHHas 6apaHyHa C YeyesHLiei

Stewed lamb with lentils
400/229

buLuTeKC U3 rOBSAMHbI C CbIPOM O, rPUOHbIM COYCOM
1 KpEMOM U3 NEYEHOr0 KOPHA Cenbaepes
Beef steak with brie cheese , mushroom sauce

and baKed celery root ice cream
397r

ToMIeHblii OCbMUHOT € KapTO(ENbHBIM KPEMOM W fIEY0 M3 TOMTOB

Stewed octopus with potato cream and tomato lecho
380

29,00

26,00

27,00

30,00

26,00

55,00




Jlococh TEPUAKKM C OBOLLHBIM COTE M KPEMOM U3 batara 35,00

TeriyaKi salmon with vegetable sautée and yam cream
3281

Oune TYHLd Ha rpune C kacyne u3 ¢a(OﬂM 26,00

Grilled tuna fillet with bean cassoulet
4301

Konbacku BBQ ¢ neyeHbIM kaptodenem 22,00

BBQ sausages and baked potatoes
200/275r

[LlawwnbIK M3 CBUHMHBI HA NaBaLLie ¢ MapWUHOBAHHBIM JTYKOM U 3€N1EHbIO 20,00
BBQ pork shashlik on pita with pickled onions and herbs

200/194r
(BuHble pedpa BBQ ¢ neyeHbiM xnebom 27,00
BBQ pork ribs with baked bread

350/1507

(BMHast rPYAMHKA C XapeHbIM PUCOM U KUTTO-CMZKMM COYCOM 24,00

‘Pork brisKet with fried rice and sweet and sour sauce
4681

bniona Xocnep | Hosper dishes

[0BSXbA BbIPE3KA C COYCOM M3 3e1EHONO Nepua

M TIeYeHbIM Ha YISX KapToQenem 30,00

Beef tenderloin with green pepper sauce and char-grilled potatoes
160/204 r

Crevik Hbto-Mopk * 25,00
New York steak

Creitk Onank™ 20,00
Flank Steak

Crpup, dyn | Street Food

byprep ¢ roBAaMHOiA 22,00

Hamburger
586/100/50 1

byprep ¢ pBaHoit CBUHUHOIA 22,00
Burger with ripped pork
5651

byprep ¢ 6apaHuHoit 1 batatom pu 25,00

Lamb buiger with sweet potato fries
360/80/50 1



[usHas ucropus | Beer Story

[BHas Tapenka 24,00
(TykoBble K0bLA, KPEBETKM, KOMbLA kanbMapa B MaHUPOBKE, Yenaep,
(0YC YECHOYHBII, FOPYUYHbIA, CbIPHBIH)

Beer Platter (onion rings, shrimp, breaded squid rings, cheddar, garlic

sauce, mustard sauce, cheese sauce)
55/65/85/85/60 r

Yium cBuHble” 8,00
Pork ears*

PebpbiLuky CBUHbIE® 10,00
‘PorK ribs*

[apHupl | Side dishes

Kaprodenb neyenbiii ¢ poamapuom 150 1 4,00

Baked potatoes with rosemary
150+

[iope kapTodenbHoe 2,50

Mashed potatoes
200

OBouwy rpunb 10,00

Grilled vegetables
2001

KaptodenbHble [0NbKM 4,00

Potato wedges
150t

Kaprodens pu 4,00
French fries
150r

barar ¢pu 7,00

Sweet potato fries
100t

Coycol | Sauces

Xpen/lopunua /Amxuka /Ketuyn/Coyc BBO/
[opunyHblit/ColpHbli/YeCHOuHbI 3,00
Horseradish/Mustard/Agica/Ketchup/BBQ Sauce/

Mustard/Cheese/Garlic
50T




Necepr | Desserts

Men0BuK Ha IPEYMILIHOM MEE C PXaHbIM MOPOXEHbIM 10,00

Honey cake on bucKwheat honey and rye ice cream
231

(MeTaHHVK C KDEMOM W3 XaPEeHOro LOKONaAa 10,00

Smethennik with fried chocolate cream
177r

backckuii umkenk 10,00

‘Basque cheesecake
206t

(blpHast Tapenka 25,00

Cheese platter
158 r

Copber B accopTumenTe 5,00

Sorbet in the assortiment
50r

MopoxeHHoe C TonuHroM 5,00

Ice cream with topping
100/32r

Xneo | Bread

XnebHas Kop3uHa € YecHouHbIM Maciom 3wt/50 1 10,00

Bread basKet with garlic butter
Jur/50r

Ynabarra 3,00

Ciabatta
110t

(paHuy3ckas Byn0uKa C 4YECHOUHOM HAYMHKOI 3,00

French bun with garlic butter filling
751

MynbTu3nakoBas bynouka 3,00

Multigrain bun
5r

TeMHblii xneb 1,00

Dark Bread
701

" Llena ykazana 3a 100 r rotosoro 61043, 0KOHUaTENbHAS LieHa bntoaa Gopmupyetcs
C y4eTOM (DaKTHYECKOrO Beca

* The given price is the price for 100 g of prepared dish, final price forms
accounting actual weight

™ (npocuTe Hanuume 1 LieHy y OQULMaHTa

** Please, ask a waiter about the availability



Mento pericteutenbho ¢ 24.04.2025 .m0 51.10.2025 .
The menu is valid from 24.04.2023 to 31.10.2023
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+375 33 384 384 3 (loctuHuua)
+37529 169 60 60 (Pectopan)
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park-hotel.by



