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CTelk
Tomarask

B TUMbSAHE 1 pO3MapuHe,

Ha OTKPbITOM OFHe ¢ ToMaTaMu
ueppu, cnap>kein, nepueM Luuak
1 apomMaTHbIM KapTodenem

Tomahawk steak in thyme and rosemary,
over an open fire with cherry tomatoes,
asparagus, tsitsak pepper and aromatic

potatoes, 1000/500/100 g

12 000 CouHbIM WaLLUNbIK
N3 CBUHOU WLen

B HacblLLEeHHOM MapuHane
M3 KaBKa3CKUx creuun,
nyKa v KMH3bl

Shashlik of juicy pork
tenderloin straight from the
knife on a flatbread, with
pickled onions and cilantro
200/100 g

800

PAPMEHHDIE
BAKOOA

SIGNATURE DISHES

Byprep
MO-COYMHCKMU

MpamopHasa koTneTa

Ha cBe>KeucrneyeHHoOW nenewike,
C ToMaToM 1 Bakna>kaHoM
rpwvnb, NNaBNEHHbIM CYNYryHN,
nepuem ynuak rpunb. Coyc
CNVMBOYHDBIV AeMUTI[cc

Chef's burger. Marble

cutlet on freshly baked flatbread,

with grilled tomato and eggplant, melted
suluguni, grilled tsitsak pepper. Creamy
demiglass sauce, 300 g

[Hoporovi rocts! JonroxxagaHHbliv pasgen
«DPupmeHHble 6roga» — 3TO cobpaHue BbICOKMX
BKYCOB U HEOXKUAAHHbIX raCTPOHOMUYECKNX
MHTepripeTauunii B pOCKOLHOM nogade. Ka>kayro
MO3ULMIO U3 3TOrO MEHIO Mbl HaMblBasiv Kak
30/10TO. Bbibupanite nobyro — BocTopr Bam 6ynert
rapaHTupoBaH.

KoTneTa «[punbark» 1050
M3 MpaMOpHOW roBAAMHbI
B coyce 13 6enbix rpnboB

kapTodens nan, TprodensHoe Macno

Marble cutlet in porcini
mushroom sauce. Potato pie,
truffle oil, 300 g



SAKY CKWV

TapTap U3 TenaTUHbI

C MYCCOM U3 MapMHOBaHHbIX OrypLLOB
M ymncamm ns 6opoanHckoro xneba

Veal tartare with pickled

TapTap ns dpopenm

COYyC MEHTaNKo, MapUHOBaHHbIe
orypLibl B coyce LUn1co

Trout tartare, mentaiko

> TapTap 13 TenaTuHbI

STARTERS

cucumber mousse and Borodino sauce, pickled cucumbers
bread chips, 140 g in shiso sauce, 170 g

[MoNKOPH M3 TUTPOBbIX 490 XpYyCTALLMM CbIp 400

KpeBeTOK, C COyCOM A, UaEANBHO rayga, Yefgnep, Kpem ums
MaHFO-Ynnm W «nusy € 6PYCHUYHbBIM COYCOM

Crispy gauda-cheddar cheese with

Tiger shrimp popcorn. With sauce lingonberry sauce, 125/30 g

mango-chili, 130 g

200 TomaThbl 550

Mepey uMuak
CaH MapuaHo BaneHble ? nREANBHO

Ha rpuse c coipom deTa
M rpeLKMM OpPeEXOM

ﬂaﬂpMKOIZ N KpacCcHbIM MacsioMm

K BUHY
C cblpoM dpeTa Ha coyce necTo

Sun-dried San Marzano tomatoes with feta
cheese with pesto sauce, 140 g
Grilled tsitsak peppers with feta cheese,
walnuts, paprika and red oil, 140 g

XpycTawmnm 280

BaneHaa ytka c FpéLLIeBbIM 650 KOMYEHDI Cyy Ty 0
v K nuBy
4yaTHW 1 BareTom ? — Lo T<onamT
Dried duck with pear KBUHY

Crispy smoked suluguni
with berry tkemali, 120 g

chutney and baguette, 200 g

CnaboconeHaa dopenb 550 MawTeT 3 yecapkwu:
B MapuHage 13 anenbcuHa Ha OpyckeTTe 400
M FrMMananckowm conm C UH>XNPHbIM BapeHbeMm DaEALHO
Cured trout marinated with orange Guinea fowl pate on bruschetta ? MY
and Himalayan salt, 50 g with fig jam, 290 g
CouunHCKMM 6amMbyK 200 C BULUHEBBLIM KOMMOTE 400
MapUMHOBaAHHDbIN Guinea fowl pate MAEANBHO
Local pickled bamboo, 50 g with cherry compote, 290 g ? ey

> BaneHada yTka Cc rpylesbiM YaTHU 1 6aretom



SAKY CKWV

STARTERS

> 3aneuveHbll B MepeyHoM coyce Gakna>kaH

3anedyeHHbIN B MepeYyHoM
coyce Bakna>kaH

CO CNMBOYHbBIM CbIpOM CTpadaTenna
1 BapeHbeM 13 FpeLIKoro opexa

Eggplant baked in pepper
sauce with stracciatella cream
cheese and walnut jam, 230 g

XpycTawme
Bakna>xaHbl B coyce
Tepusakn c MoLLapensiomn

Eggplant with mozzarella, 190 g

600 XpycTdLme CoUHble
KYPUHbIE KPblbs

B COeBO-MeO0BOM MapuHage
C NepueM Ynnm n namMmom

Chicken wings marinated
in soy and honey sauce, 200 g

550 TomMneHble cBMHbIE pebpa
B coyce bapbekto

Pork ribs simmered
in BBQ sauce, per100 g

550

.“\. WAEANBHO
W «nusy

350

.“. VOEANBHO

W «nuey

> Xadanypw HapTa

Xayanypu no-gomatLluHeMmy.
Mbi roToBuM Mo peuyernTy
Mambl wegpa, a rmaBHoe U3
COYHOro MoJIogoro CynyryHu

Xauanypvl Mo-ag>XapcCcKun
Adjarian khachapuri, 340 g

Xauanypun HapTa

Narta khachapuri, 450 g

500

650




CAJIAT Dbl

SALADS

peueckunin

M3 CBEXWMX OBOLLEN

Cc OpbIH30W, MCMNAHCKMMM
oNMBKaMu U MacnmHamm

Greek made from fresh vegetables with feta
cheese, Spanish olives and black olives, 270 g

Hucyas
C TYHULOM Ha rpune
Nicoise with grilled tuna, 310 g

650 domawiHnim
canaT 13 CBeXKMxX OBOLLLEeMN

CO CMeTaHOM 1N OJIMBKOBbBIM

MacsioM Ha BbIbop

Homemade salad of fresh vegetables with
your choice of sour cream or olive oil, 250 g

900 Tennblv canaT
N3 TeNATWHbI B TANCKOM

CTUNEe C KYH>XXYTOM U
ymncamMmm nMmbumps

Warm Thai-style veal salad with sesame
seeds and ginger chips, 220 g

480

750

Ténnbl canaT ¢ TOMJIeHbIM
A3bIKOM U AUYHBIM OM/1E€TOM

nedyeHbIMK Gakna>kaHamu,
nepuem, WaMnmHboHaMU, LIMUHATOM
M CbipOM MapmesaH

Warm salad with tongue, baked
eggplant, peppers, mushrooms,
spinach and parmesan, 250 g

Tennbln canaT
C MopernpoaykTamMum

B OPEeXOBO-KYH>XYTHOI 3anpaBke
C TanMoKom MaHro-mMapamnkyms

Warm salad in nut-sesame sauce
mango-passion fruit tapioca
dressing, 230 g

650 CTtewk canar,
aBokago Ha rpune,

poMaHo, pyKKofa, WwnmHar,
OpPYCHUYHbIN anonu

Skirt steak salad
grilled avocado, romano, arugula, spinach,
lingonberry aioli, 170 g

870 L|,e3apb
C MHOEeMKoM Ha rpune

Caesar salad with
grilled turkey, 210 g

850

650



C Y Il Dbl

SOUPS

CongHka MacHasa
C KOMYeHbIM A3bIKOM,

CBUHUWUHOW, TENATUHOM

nogaeTcs
co cMeTaHon

Hodgepodge with smoked tongue, pork
veal, 350/50 g

ToM aM C LbIN1EeHKOM,
KpeBeTKaMu 1 dopenbto

Tom yum with chicken,
prawns and trout, 300 g

550 Bopuy
C TOMMIeHoOM

TenatTnHom

nonaeTcd C canom,
YEeCHOKOM U CBEXXNM JTYKOM

Borsch with
stewed veal, 320/80 g

850 IlykoBbI cyn
C xpycTduiem unabaTtTom
M CbipOM MapMes3aH

Onion soup with crispy ciabatta
and parmesan cheese, 280/45 g

580

400

N TenaTuHom

> Bopuy c TomneHo

HaBapucTag
Yxa 13 cygaka
nogaeTcd C XpeHOByXOl;I N yronbkom

Pike-perch fish soup with
horseradish and coal, 330 g

400

Cyn 3 gomMawHew nanwm
N KYPUHOTo pyneTa

Homemade noodle
and chicken soup, 350 g

400

oiquadod 1 nwextegadx ‘yanndAd o W WO (



OCHOBHDIE

bJ1KO O A

MAIN DISHES

> Tendubu LWeUkn ¢ kKapTodenbHbIM Nope

Kypl/lele KOTNeThbl

Cc KapTodenbHbIM Mope

Chicken cutlets with
mashed potatoes, 340 g

bedcTporaHos
C TOMNEeHOW TenaTuHoOMm

B C/IMBOYHOM CoycCe

Beef stroganoff with stewed veal
in creamy sauce, 290 g

Tenaubu LWeuKM
Cc KapTodenbHbIM Mtope

B COyCe geMunriacc

Veal cheeks in demiglass sauce
with mashed potatoes, 300 g

—

550

890

150

dopenb C KMHOA
B COoyce MorypT-namm

Trout quinoa in yoghurt-lime
sauce, 260 g

CkepT-CcTelnK c kapTodenem

MnrnepeydHbIM COyCoOM

Skirt steak with potatoes
in pepper sauce, 330 g

Byprep ¢ mpamopHon
roBAOVMHOM U CbIpOM Yenaep

Burger with marbled beef
and cheddar cheese, 300/80/30 g

> KoTneTbl n3 cynaka

1350 KoTneTbl U3 cygaka

C nMope 13 UBEeTHOM KanycTbl, MUHAANbHbIM
npanuHe, KpacHoOM UKPOM U LLUNMHATOM

Pike-perch cutlets with
cauliflower puree, almond praline,
red caviar and spinach, 300 g

950
MHpoenka
Ha OTKPbITOM OIrHe
B a3MaTCKOM coyce C OBOLLaMu BOK
Turkey on an open fire in Asian sauce
950 wok with vegetables, 300 g

850

750




XOCITIEP

JOSPER

ToMMneHblIV FOBA>XXWIM 943blK

C COYyCOM M3 CNTMBOYHOTO
XpeHa, 3a100 r

Beef tongue with creamy
horseradish and mustard sauce
per 100 g

drne MMHBOH
B coyce m3 rpmnbos
CO cnagKMM Ynnu, 3a 100 r

Filet mignon in sweet chili
mushroom sauce, per 100 g

550

900

Xocnep - 3To McraHckas reyb, B KOTOPOL Mbl FOTOBUM
A1 Bac Ha HaTyparsibHbix 6epe30Bbix yriasax. OCHOBHbIN
CMbIC/ B MPUrOTOBIEHMN, TaK Kak yrosb ripyaaeT 61104y
[OMONHUTE IbHbIN apOMaT CO BCeX CTOPOH, a r/1laBHoe
HEernoBTOPUMbIM BKYC.

Kape parectaHckoro 900
Gapalwka, za 100 r

B MmapuHage 13 HeCKOMbKMX BUOOB
rnepua, cBe>xero nyka, KyMmmHa 1 3aunpbil.
[oTOBWM Ha OTKPbITOM OrHe N nogaeM Ha
cBeXkencrnevyeHHom neneLuxke ¢ oBoLLamm

Rack of Dagestan lamb, on a freshly baked
flatbread, with yogurt-baked eggplant sauce
per 100 g

> CTenk prbain ¢ dupMeHHbIM COyCOM Ha TOMaTHOM OCHOBe

CTtenk pmnban
Cc PMpPMEHHDBIM COYCOM Ha
TOMATHOWM OCHOBE, 3a 100 r

Ribeye steak with signature
tomato-based sauce, per 100 g

CTenk ns popenun, saloor
Trout steak, per 100 g

Jopano, sa1o0r
Dorado, per 100 g

> Kape parecTtaHckoro 6apaluka

1350 Ddurne NHOEeNKN
C OFypeuYHbIM
COYCOM, 32100 r

Fillet of turkey with
cucumber sauce, per 100 g

900 TurpoBble

KpeBeTKW, 3a 100 r
Tiger shrimps, per 100 g

400

380

850




KyMuH, kopuaHap, 3epgedan, maviopaH —

| | | A | | | ‘ | b I |-< 3TO BCero Anub 4YacTb crieumm, KoTopble
mcnonb3yeT Haw Llled A8 npuroToBneHus

COYHbIX 6104 Ha MaHrane

SHASHLIK

> Wawnbik 13 COYHOM CBUHOM BbIPE3KU

C
H

E
A TPWMNIE

GRILLED MEAT SET

Kape 6apaluka, 6000 LWawnbik 750 COUHbIN Wawnblk 800
drne MMHbOH, MHOEeMKa KypurHOe 6epo N3 CBMHOM LLen
Ha rpune, cBMHble pébpa Chicken shashlik, 180/300 g B HacCbIeHHOM MapunHane
~ M3 KaBKa3CKUMx CI'IeLI,I/Il;I,
Bapbekto, rOBAXXUNM A93blK, e an
LWalnbliK U3 CBUHKHbBI LHawnblk TenaTnHa 1300 Shashlik of juicy pork
Mopaétca Ha nenewke Veal shashlik, 180/300 g tenderloin straight from the
Cc oBollaMun rpunb 1 kaptTodpenem knife on a flatbread, with
no-gepeBeHCKU pickled onions and cilantro
Lawnbik n3 MaKoTHU 1050 200/100 g

Rack of lamb, filet mignon,
grilled turkey, barbecue pork ribs AarecCctaHCKoro 6apaLuKa

beef t _pork barbecue, 1400
Jeertongue pork barbecue ¢ Lamb tenderloin shashlik 180/300 g



BOK

WO K

O6>kapeHHble Ha

ckoBopoge WOK B coyce
Tepuskun: 6onrapcKkmy neped,
6akna>kaH, kabadyku. C nanwown
Ha BblI6OpP: MUWEHUYHbIV YOOH
mnum rpedyHeBas coba.

Kypuua 550
Chicken, 360 g

TenaTuHa 950
Veal, 370 g

OBoLwm 450

Vegetables, 320 g

Fried in a WOK pan
in teriyaki sauce: bell

pepper, eggplant
zucchini

Choice of nhoodles:
wheat udon or
buckwheat soba.

> DeTyumHe CO CTENKOM M3 MPaMOPHOM FrOBAANHDI

MACTA

PASTA

[MacTa dy3mnnm 850
c dopenbto

Fusilli pasta
with trout, 300 g

deTyurHe CoO CTEMKOM
M3 MpaMOpHOW roBAAUNHbI

B C/IMBOYHOM CoycCe Ha
OCHOBE MSACHOro BynboHa

Fettuccine with marbled
beef steak in a creamy sauce
based on meat broth, 300 g

KapboHapa c 6eKoHOM
B CIMBOYHOM Ccoyce

Pasta carbonara with bacon in a creamy
sauce, 360 g

750 PuraTtoHu c cbipomMm.
Mouapenna, rayga, yeggep
N CNMBOYHbIN CbIp

Rigatoni with cheese.
Mozzarella, gouda, cheddar
and cream cheese, 350 g

650 MacTa Kasapeue
B coyce Hanonu n gemuraacc
C TOM/I€HOW FroBAgMHOMN

Pasta Casarece in Napoli sauce
and demi-glace with stewed beef, 300 g

550

850



ML LA

PlZZA

CrnieymnanbHo a8 Bac mbi rotoBum
TPagULMOHHYIO UTaTbSIHCKYIO MNULILLY 13
mMyku Pizza Napoletana 5 Stagioni. Tecto
3amMelimBaeM BPYyUYHYH MO TeXHOOMru
X0/s104HOro 6poxkeHuda. XapakTepHbi
NTanbIHCKUM XPYCT rapaHTMpoBaH.

YeTbipe cbipa
MoLapenna, rayaa,
nopbnto 1 napmesaH

Four cheeses. Mozzarella,
gouda, dorblu and parmesan,
490 g

C 6eKoHOM 1 rpmnbamm
|'|opTo6enr|o Ha CbIpHOM
coyce C TpI-OCbeJ'IeM

Bacon and mushrooms Portobello pizza

with cheese sauce
and truffle, 400 g

.4“—.. -y e e ] fj !
e P

850

650

MaprapwuTa
Cblp Mouapenna byddano
M pO30Bble TOMaTbI

Margarita pizza. Buffalo mozzarella
cheese and pink tomatoes, 500 g

Muuua Mono

KypuHoe dune,

MaCNWHbI, BAMeHble TOMaTbl
Ha KpacHOM coyce

Pollo pizza with chicken fillet,

olives, sun-dried tomatoes with
tomato sauce, 520 g

750

850

> MeneporHu. C UTaNbAHCKON CangaMm Ha KpacHOM coyce

MennepoHn 800
C UTanbdHCKOM canaMmm
Ha KpacHOM coyce

Peperoni. With Italian salami
on red sauce, 550 g

dokauyuya 250
C MPOBaHCKMMM TpaBaMu

Focaccia with Provencal herbs, 180 g

dokayuya 250
napmMmesaH v Tprodenb

Parmesan and truffle focaccia, 180 g

XAHATIY PN

KHACHAPURI

Xadarnypu rno-gomMaLuHemy.
Mbi roToBuM Mo peuernTy
Mambl wegpa, a rmaBHoe U3
COYHOro MOJIo4OrO CynyryHu

Xauanypu no-ag>apcku 500
Adjarian khachapuri, 340 g

Xadanypu HapTa 650

Narta khachapuri, 450 g




P OJ1]J1bl c apoKBAo oA coveom At

Eel roll with cream cheese,
R O |_ |_ S avocado and unagi sauce, 270 g

> Ponn saneyeHHbit yropb CO CIMBOYHBIM CbIPOM

> Yropb 1 CNMBOYHbIN Cbip C @aBOKa4o Mog COyCOM yHaru

Ddurnagenbdusd. 1050 KanndopHusa. 950 Ponn 3anedyeHHbIN yropb 850 3aneyeHHbl ponn ¢ 1100
dopenb, CAMBOYHbBIN CbIp, TurpoBaga KpeBeTKa, CO CMIMBOYHbBIM CbIpOM dopenbto, CIMBOYHBIM CbIPOM,
aBoKafo, orypel, aBoKafo, orypel, nkpa M COYCOM yHaru aBoOKaOo U CTPY>KKOW TyHLLa
netyuen pbibbl
Philadelphia roll Baked roll with eel, cream cheese, Baked roll with trout, cream cheese,

Trout, creamy cheese, avocado,
cucumber, 300 g

California roll unagi sauce, 300 g avocado and tuna chips, 290 g

Tiger shrimp, avocado,
cucumber, flying fish caviar, 260 g
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DESSERTS

AHHa [NaBnoBa
CO CBe>XXUMW arogamu

Anna Pavlova. Meringue
with fresh berries, 150 g

doHpaH

3aneydyeHHbIN LoKonaaHbIN KeKC C
pacnnaBneHHbIM 6eNbrMMcKUM LLOKONaaoM
N BaHUbHBIM MOPOXKEHHbIM

Fondant. Baked chocolate cake
with melted Belgian chocolate
and vanilla ice cream, 120/50 g

JomawiHmne opewku
CO Cryul,eHKom

Homemade 'Walnut' pastry with boiled
condensed milk, 3pcs, 75 g

HanoneoH

XPYCTALLME BO3OYLLIHbIE KOPXKN
CO C/IMBOYHbBIM KPEMOM

Homemade Napoleon
cake, 210 g

TupamMmuncy ¢ dpmucrTawkamm
M TEMHbIM 6eNbrMNCKUM
LWoKoMnagom

Tiramisu with pistachios
and dark Belgian
chocolate, 140 g

450

500

150

400

300

dparonbo

XPYCTSLLME CIOEHbIe KOP>KU
C KNYOHWKOW N CAUBOYHBIM KPEMOM

Fragole with crispy puff pastries with
strawberries and butter cream, 170 g

Yuskemk
CaH CebacTbaH

6aCKCKWMA CNMBOYHbIV YN3KEMK C
KapaMenusmpoBaHHbIM KYPCTOM M
UH>XUPHbBIM BapeHbeM

San Sebastian cheesecake ,140 g

BaHunnbHaa naHakoTTa

Cc BapeHbeM 13 dpenxoa
U FpeLKMM Opexom

Vanilla panna cotta with
feijoa jam and walnuts, 170 g

KoHdeTa «[punbarx»
‘Grillage’ candy, 35 g

MepoBuk

MeO0OBble KOP>XXW, 3arnedeHHble
C CTIMBOYHbIM KpeMOM

Honey cake. Layered honey cake
baked with butter cream, 150 g

LWTpyoenb c A6noKom
Apple Strudel, 130/50

550

400

350

150

400

550

exmesnd Aonwedn] <

MOPO>XEHOE

ICECREAM

HomaliHee MoOpoXkeHoe Ha OCHOBe
C/IMBOK W HaTypasibHOro ¢paHLy3CKOro
¢ppyKkTOBOIrO MHOpeE.

MonouYHbIN WoKoNag
CTpy4kM BaHUIM
Kycoukun maHro
CBe>kad ManuHa

Homemade ice cream based

on cream and natural French fruit puree.
Tastes: milk chocolate, vanilla pods, mango
pieces, fresh raspberries 50 g

200




ABTOPCKWE
KOKTEWNHU

SIGNATURE COCKTAILS

MPunba x 700

IMKep, po3a, O>XXMH, OroHb, 150 Mn

JTmnMoH4uenno
Cayap 600

AnMMoHYenso, 61k
Kropacao, kKokoc, 150 mn

Munnegmn 600

6y3unHa, urpucrtoe, nunet, 200 mn

NMepcuk XacmuH
O>XKnH-ToHMK 550

KopAauan nepcuK->xacMmH,
O>KNH, TOHWUK, 200 mMn

IMTnunm Cakypa
O>XKNH-TOHMK 550

KopAawuan nndm-cakypa,
O>KNH, TOHUK, 200 M

MOKTEWNNWU

MOCKTAILS

Aged
Negroni 550

KpacHbIN criagKunii BEpMyT,
cyxou O>kuH, kamnapu, 100 mn

Aperol Spritz 750

- e MokTevinb — cMellaHHbIA
arnepo/ib, urpncroe, HanuTok 6e3 asikoross
= ge cogoBas, 250 mn
'\.J,, .
s Porn Star Martini 700
: BaHuWAbHas BoaKa, Mapakyus,
22 npocekko, 150 mn
'h ¥ L J..‘L'T.-
e |

Martini Fiero & Tonic 500 . g g
BepmyT MARTINI Fiero, TOHUK, rpel/ll'lcbpyTOBbll/l Xanbon 400

—_' = = anenbcuH, 250 M Kopawvan rperingpyT-rneped,
! . g TOHUK, 150 M1

/ ?f Sochifornia 550 " g c 400
—— cyxou a>xumH, 6absiram, cogoBas, MBM—cbemxoa aysp
caxapHas Bara, 150 mn KopAauan KuBu-derxoa,
- - %, 967104HbIL COK, 150 M
i = Spicy Paloma 500 o 5 N 00
".;' 1 HacTouKa NpsHbIV rpernopyT, H3y-Oy3nHa Aanbof 4
| Tekuna, ToOHuUK, rpenndpyT, 200 mn KopAawvan rog3y-6ysunHa, anoe, 150 mna
| 8
- ; ¥
R ! :-"“ 4" 4 5{ = e 2
- = = = = g P




37O He NpPOCTO HaACTOMKMW, 3TO KO4oBCTBO! B npurotosneHun
HaLumMx GUPpMeHHbIX HaCTOEK Mbl UCMOb3yeM anbda-

CrMpTbl M HacTamBaem ArogHoe BesiMKoenue Lebiv MecsL.
PesynbTaT — BbipasuTebHbI BKyC, 6ecrnogobHbiv UBeT u1
HO/1b MOXMebs.

HACTOWMKMW

TINCTURES

HacTtoviku, 500/50 mn

HONOKO-KPbI>XOBHWK 2000/250
Fl6/‘lOKO, KPbI>XOBHUK,

BoOOKa

KneBun-6asmnumk 2000/250

KknBu, 6asnnnk, BoakKa,
¢pews numoHa

MNpaHbin rpenndopyT 2000/250

¢pews rpevinppyTa,
MpssHOCTK, BOAKA

YepHonnogka-namm 2000/250

yepHonaonHas psabuHa,
¢pelws naima, Boagka

BuwHa-a6noko 2000/250

BULIHSA, S6/10K0, ppeLy
/IMMOHa, BoAKa

paHaTOBa4 2000/250

rpaHar,
AoMaulHas Jada

XpeHoByxa 2000/250
XpeH, UMOUpb, ropymnLa,

Men, Boaka
JTmnMoH4enno 2000/250

AaBa sBmnga JIMnMOHOB,
caxap, Bogka

CAHIPUHA

SANGRIA

300 mn

BnaHko 500

BepMyT 6bsHKO, LapAoHe, Mapakyiis

Bepgoe 500

BepmMyT 6bSHKO, wapgoHe, KnBu, a6/10K0
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LWAMMNAHCKOE BEJIOE KPACHOE BOKAII

M MTPUCTOE MO BOKAJ/TAM MO BOKAJTAM PO3E
CHAMPAGNE & BUBBLES GLASS OF WHITE RED WINE ROSE WINE
°
LllamnaHckoe, 750 mn Bokan 6enoro BuHa, 125 mn bokan kpacHoro BuHa, 125 mn bokan pozoBoro BuHa, 125 mn
Moét & Chandon 20 000 Baglio al Sole 650 Barao de Vilar, Timbre, 650 Ocean Buffet 450
Brut Imperial Pinot Grigio Friuli Douro DOC 2019 Vinho Verde Rose
Intuition Brut Champagne 12 000 Urban Riesling 650 Pinot Noir La Petite Perriere 600
AOC Legras & Haas 2% S
g “&*5 Vaccaro Catarratto Zibibo 750 Cotes du Rhone Saint 700
Rosé Brut Champagne 12 000 Arco Bay, 650 Vincent
AOC Legras & Haas i .
) d Sauvignon Blanc 3;6;3 Torri Cantine, Origami 800
Elegance Extra Brut 15 000 Colli Aprutini IGT
Champagne AOC Vincent
Couche
BEJTOE KPACHOE PO3OBOE
BUHO BMUHO BMUHO
rpucTtoe, 750 mn
RED WINE ROSE WINE
Castell Llord, Cava 3500 WHITE WINE
Prosecco 6 000 °
Valdobbiadene Giall'Oro ByTbinka 6enoro, 750 mn By Thinlka KpacHoro, 750 M ByTbisika pose, 750 M
Ferrari Maximum 7 000 5 2 Lola Lolo Albar 5 000 8 Rios Merlot 3500 Domaine Moncourt, 4 000
Blanc de Blancs Ria]aCsOBaistaDCO) o arino, Rose d’Anjou AOC
Chianti Classico, |l Palei 5500
Urpuctoe, 200 mr Gavi ll Valentino, La Scolca 6 500 Villa Antinori, 4700
Rebenhof 3500 Toscana IGT Rosso
Delmar bptoT 500 :
P Gruner Veltliner Pelagrilli Brunello 10 000
i/y%ig Domus Organic Blanc, 4 000 . diMontalcino XEPEC
Cotes de Gascogne 2 % Krinica, Syracuse 4 300 M MOPTO
BOKAJ1 UTPUNCTOTITO Ocean Buffet 2500 Crow's Rock Gamila 4 500
Vinho Verde 986 JEREZ & PORTO
%0 Serbal, Malbec 4 000
GLASS OF BUBBLES 7%5 Graf Johann IV 4500
, ) . °
L Riesling Trocken Sperl,' Valpolicella 5000
Classico DOC
La Petite 3700 POKAn 7o
Bokarn urprctoro, 125 mn Perriere Sauvianon Kindzmarauli, 4 800
9 Chateau Mukhrani Pedro Ximenez El Candado 650
Riunite Prosecco °00 Schmitt Sohne Relax Riesling 3 000 Eneldo, Crianza, Rioja DOC 3500 Martinez Fine Ruby 550
Paddle Creek, 5000
Balaklava Brut Rose 450

Sauvignon Blanc



KPEMNKWW
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SPIRITS

Boaka nmropT u Poccus, 40 mn

Absolut

Grey Goose

GASTRONOM

Kyma>k NO7, K MacHbIM 6togam

OHeruH

Cnbunpckumin Ikcnpecc
YumcTtble Pocbl

L>xuH, 40 mn

Roku Gin

Beefeater

Pom, 40 mn

Havana Club Anejo 3 Anos
Havana Club Especial

Zacapa 23
Tekwnna, 40 mn

Jose Cuervo Reposado
Olmeca Blanco

Olmeca Gold

KoHbsk, 40 mn

Martell VS
Martell VSOP

bpeHawn, 40 mn

ApApAT AHun
ApApAT AxTamap

KanbBagoc, 40 mn

Calvados du Pere Laize VSOP

350
500

300

400

330
450

900
450

350
400

1000

600
500
500

750

1200

550
750

850

Cononosbivi BUCKU, 40 M

Balvenie Doublewood 12

Monkey Shoulder

Macallan 12

Bucku LLlotnaHausa, 40 M

Ballantine's Finest
Chivas Regal 12

Bucku drioHuns, 40 mn

Hatozaki Pure Malt

Bucku NpnaHagms, 40 mn

Jameson

Bucku CLLA, 40 mn

Jack Daniels N@7

BepmyT, 100 mn

MARTINI Fiero
MARTINI Bianco
MARTINI Rosso

panna, 40 mn

Nonino Grappa

Monovitigno Moscato

AnepuTtunBbl, 6UTTEPDLI, IMKepbI, 40 M/

Aperol

Campari
Becherovka
Malibu

Xenta Absinthe
Jagermeister
Kahlua

Baileys Original

2200
950

2600

400
800

900

550

600

300
300
300

700

350
400
450
300
500
550
550
350

COK, BOOA
M TMMOHAA

JUICE, WATER & LEMONADE

Mopc, 1000/250mn

KntokBa 800/200
CmMopoauHa 800/200
KomMmnoT BULWHA-a96/10KO 800/200

Cok, 1000/250 mn

Cok B accopTuMeHTe 800/200

PpeLu, 250 mn

AnenbcuH 550
penndpyT 550
MopkoBb 300
Cenboepen 550
HO6noko 3eneHoe 350

MuHepanbHasa Boga, 6y Tbifika

Baikal Pearl 250/530 mn 200400

Delmar Family Aqua 250

500 mn, counHckas apTe3naHckas Boga

Borjomi 330 mn 300

ra3leOBaHHble HarimTKu, LT

Coca Cola 200 mn 250
Adrenaline Rush 250 mn 300
Tonic 250 mn 250

LomauiHune numoHanbl, 250/1000 mn

AnenbcuH-Mapakyins 300/900
ArogHo-Tponunyeckmn 300/900
Abnoko-basunnmk 300/900

MMBO

BEER

PasnumsHoe, 400 mn

CeeTnoe 350

MrBO MMeeT ApPKO BblIpa>keHyr XMeneByto
ropedb, KOTOpasd rapMoOHUYHO coYyeTaeTcH
Cc xNebHbIMWN 1 3epPHOBbLIMU HOTamu. NMuBo

C APKVM CONOLOBbLIM MPUBKYCOM U MAOTHOMN
KpPEeMOoBOW MeHOoMN.

MweHunyHoOe 350

B peuenTtype 6onee 50% nweHMYHOro
conofa, B Co4eTaHnm C KnacCuyeckmnm
AYMEHHDBIM U MIOHXEHCKUM COMTOO0M.

ByTbino4yHoe

Ayinger, Lager Hell 650
fepmaHua, Basapug, 500 mn
Ayinger, Altbairisch Dunkel 650
fepmaHua, Basapug, 500 mn
Dreamteam Brew, “S-Port” 400

Pilsner, Alkoholfrei
Poccua, 6/a, 330 mn

cnapP

CIDRE

DpaHums, 330 mn

Fournier Cidre Rose 650



YA W
N KODE

COFFEE & TEA

Koge, nopuymsa

2cnpecco, 30 mn
Jonnwuo, 60 mn
AMeEpPUKaHO, 120 mna

Kany4yunHo, 180 mn
Ha HaTypas/ibHOM Uun
pactTnTesibHOM MOJ/IOKe

JlTaTtTe MmakmaTo, 200 mn
Ha HaTypa/ibHOM MOJIOKe

lTaTtTe MmakmaTo, 200 mn
Ha pactnte/ibHOM MOJIOKe

Dn>aT yawT, 180 mn
Ha HaTypa/ibHOM Uaun
pactTnTesibHOM MOJ/IOKe

Anc kode, 250 mn
Pad, 200 mn

MaTTa naTtTe, 200 mn
Ha KOKOCOBOM MOJIOKE

[Mo-BOCTOUYHOMY, 100 mn

150

300

150

300

300

350

300

350

350
350

180

Yau, 400 mn

Accam

Oywncrtaa Pomalka
Kuntanckmum >XXacmMmumH
MonouHbIM YAyH

CeHua

pPedYnwHbIM Yan ¢ MéOoM
Opn pen Poganb

ABTOpCKU Yar, 400 M

KpacHomongaHcKum
TpaBsaHOM yau, LMMNOBHUK, MEL

Ob6nenmnxa-nMmbupb

yaun 4épHbin, nope obrenmxa,
MM6GUPb, MATA, anesibCuH

BuwHa-wWmMNnoBHUMK

yar YEépHbIN, Nope BULLIHS,
LUNMOBHUK, Aroaa BULLIHSA

IlecHble arogpbl

yaun 4YépHbIN, nope arogHoe, aroga

350
350
350
350
350
350
350

350

450

450

450

MasnunHa, droga cMmopogunHa, MmdaTa, poaMapuH
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