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3aneyeéHHas
ycTpumua

C COyCOM MWCO Mano

AQUA
ZONE

Baked oyster
with miso mayo sauce
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}“.3‘-: CBEXAWLLUME MOPENMPOAOYKThI f 'y;
3 N3 HALLEN COBCTBEHHOWM /ind

AKBA3OHbI

_-‘Mopckme Xuson
eXxu Ycrpuubl rpe6eLok

Sea urchin Oysters Scallops

—’—

310.- 440.- 310.-
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CDanaHra KaM-@Tckoro Kpaba;
dTBapeHHaﬂ B MOpCKOI/I BOAE.

Phalanx of klngn‘:rab b:ﬁ{ed insea water i
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A

HAYAJA

TO START WITH

Ukpa oceTpoBas
C XpYyCTALUMM Xnebom
M Macsiom

Sturgeon caviar with baguette.

5600.' 57/200 r

KaM4aTCKoro
Kpaba

C 3€/1éHbIM CanaToM-MUKc
N UNTpycoBbiM Mac/iomMm

King crab meat with-mixed
greéen salad-and:citrus-ail:

&
b

2860.- 100/156 r




TonneHbin
cblp

c 6e6um kKaptochenem,
KpeBeTKaMu
¥ LynanbLlaMu KaJibMapoB

Melted cheese with baby potatoes,
shrimps and squid tentacles.

&

1380.-

180/300 r
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7 o
- TonneHbIN CbIp
;€.6e6n kapTohenem, WaMNUHbOHAMM,
=8 - 6enbiMu rpubamMm n BeweHkamu
' '-'Melted cheese with baby potatoes,

&~ mushrooms, white mushrooms
and oyster mushrooms.

o
°

;‘;} b 1100- 180/280 r

."ﬂ_ -

Tapenka
6n1aropoHbIX CbIpoB

Noble cheese platter.

840.- 200-




i'e‘s:"_E_eI?no salami with truffle







MNate
U3 yTUHOW
; neyeHu

© € (hpYKTOBbIM
‘Xxne6om

Ddck liver pa_té_
- with fruit -
- bread.

TapTap 13 CNUHKK Taprap Taprap

c aBokapo, C YCTPUYHbLIM KPpEMOM C AOMALUHUM 6OPOANHCKUM
NMPUroToB/IEHHbIN Ha rpune n 6opoaMNHCKUM xnebom Xne6boMm U LWy4ben uKkpon

Back Yellow Fin tuna tartar 890.' Beef tartar with oyster cream 890.' Beef tartar with oyster cream 860.'

with grilled avocado. 120/100 r and Borodinskiy bread. 150/30 r and Borodinskiy bread. 120/60 r



Omrcpvunie

BPYCKETHI




CAJATDI

SALADS

07

Xpycrawmmn
canar

C KNy6HUKOMN, Kpabom
U rpaHaToBbIM HUMUYYPU

Crispy salad with strawberries,
crab and pomegranate
chimichurri sauce.

1390.- 260 %




lrl3 pQBOBOM
: ,roasg,mqbl %

3 Muxcom
; .rGaHaTHbIXﬁbeTbeB

b Al
3 Plnk beef salad wrth’tuha

: --_sauce baby potatoes and z-

£ criﬁpy Qreerrmlx

C kpeBeTKamy,

rpeGeM'KaMM,'
yl-_g;er_t"é_HblM MWUKCOM
CanaTHbIX INCTbEB

.+ Salad with sh'rimps., scallops;
_:and mixed greens.

880.-

220r

je green salad

= ﬁit-ﬁ:t-ahc_joori chicken.




CrpavaTtenna
C PYKKOJIOM,

U po30BbiMU TOMAaTaMu

Stracciatella cheese
with arugula and tomatoes.

760.' 150/80 r

Canat
Llesapb
C TUrpPOBbIMU KpeBeTKaMun

Caesar salad with tiger prawns

760.-  2co-

~ Byppata

€HbIM nepuem
OBbIMM TOMaTamMu

CbIPOBAPHS N1

R i



Xne6Haa
KOp3WHa

C KOM4YeHbIM |~
Mac/ZioMm o

DuHCKUN cyn

C ylococem, TpecKown,
PO30BOW KPpEeBETKOM,
MKPOW JTIOCOCH U rpeHKamu

Finnish salmon soup with cod,
pink.prawn, salmon caviar and ¢croutons.

—_—

760." 340




Tom fim
c MopenpoayKTtamu,
KNenKNUM pucom

Tom yum with seafood,
sticky rice.

760." 4501

KypuHHbIN cyn
C AOMaLUHEN NACTON U KYPUHBIMU KHENTAMMN

Chicken soup with homemade pasta and chicken meatballs.

390.- ssor

BopLy ¢ roesgnHom

M LOMALLHUM CasioOM Ha pXXaHoM xnebe

Borsch with beef served with homemade «salo» on rye bread.

490-' 450r
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MOAbKO
PyeHas padoma

IMACTA

PASTA A
HANDMADE ONLY

YépHbie paBuonu 2

C Kypuuenn 'KlpeBeTKoﬁ.-: s
N YCTPUUHBIN COYC C KpaIGbM:‘

‘Black chickeri'and shr
with oystertand c



YépHana nacra

C wynanbLuamm
Kanbmapa
M UKPOM TOOMKO

Black pasta with squids
tentacles and tobiko caviar.

790.' 260r

MacTta c nococem

CnareTtu c BELLEHKaMMm,
U KpeBeTKaMm

6enbiMyn rpubamMmn B apomMaTHOM

B coyce pU30TTO TptohesibHOM Kpeme
Green fettuccine with salmon Spaghetti with oyster mushrooms
and shrimps in risotto sauce. and white mushrooms in a fragrant truffle cream.

1080.- 3s0- 840.- ssor
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//;3eNnéHas nacra

¢ BeceHHMMM oBoLLaAMU,
Jin-BelueHKamum o 1

P i
——

) yster mushrooms. #, =
F o fﬁ‘ 1% ¢
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xeér?pas{é \7vﬁjt_'h Spring vegetat_;lé's :



ROMAN PIZZA
HANDMADE ONLY

Muuua
4 cbipa

Pizza 4 cheese.

C nococem
U PYKKOson

With salmon and arugula.

C kanbmapamu,

C konbackamu KpeBeTKamMu
U UKPOMN TOOUKO

rpvunb

With grilled sausages.

With squid, prawns and tobiko caviar.

690.- s00r 870.- s70- 640.- 00- 790.-  ss0r
O B () ]_LH/I YcTpunyHoe KMHoa BospaywHoe kapTtocenbHoe nope

C COYyCOM IrpaHaToOBbIM YMMUYyppU 290.- Ha rycTbIX CIMBKax 200.-

& BJIAKI/I Oyster quinoa with chimichurri sauce. 300r Soft mashed potatoes with heavy cream. 2001

VEGETABLES
& CEREALS I, = _ _
h o Xpyctawmmn kaptodens chpu 200. OBowwm rpunb 390.
B 150 r 200 r

Crisp french fries.

Grilled vegetables.




Crenik KoB6omn -

ToncTbin Kpah pe6epHOM YacTn 6biKa Ha KOCTMU.
OuyeHb HEeXHbIW U COYHbIN C XPYCTSALLLEA KOPOYKOM

Cowboy steak - the thick edge of the rib part of the bull on the bone.
Very tender and juicy with a crispy crust.

4650.- o075+




AABITIEPHAITINBHbLE

CTEUKN

ALTERNATIVE STEAKS

baBeT

M3 kocTpeua 6bika, ¢ 6onee
BbIpaXX€HHOW TEKCTYpoOi MAca.

Bavette steak - from the rump of a bull,
with more pronounced meat texture.

1240.- 31075+

Haun gupenisie coyct

COYCbI

OUR BRANDED SAUCES

Yumunuyppu / AbanoH / BBQ /
Tangypw / TptoenbHbin /
Apxuka / Pepe Verde

Chimichurri / Abalon / BBQ / Tandoori /
Truffle / Adjika / Pepe Verde

PE6epHbIN CTENK, | \ )\ ; : - e
HeXHaf TekcTypa, = ~ AL L ar, = . 150.-

(Y b 751
HacblweHHbIN MACHOWU BKYC.

Machete steak= rib steak,
delicate texture, rich meat taste.

%

1360.- 22075+

) |

MPAMOPHAS
roBAAMHA BLACK ANGUS,
200 AHEW 3EPHOBOIO OTKOPMA,

Punban HbIO-V|OpK 21 JEHb BJIAXXHOTO BbI3PEBAHMS,
ToncTbiit Kpait pé6epHoit YacTu ToHkwuiA cpuneiiHblin Kpait us MUPATOPT
6blka, HEBEPOSATHO COYHbIiA MpPaMOPHOW roBsiANHbI, HEBEPOATHO Black Angus marbled
Rib eye - the thick edge of the rib part 2080.- COYHBIN C XPYCTSALLEN KOPOUKOWA. 1590.- gfily?i?efiéfn%ia‘” fed,
of the bull, incredibly juicy. ° Steak New York - a thin fillet of marbled beef, * «Miratorg».

320/75r incredibly juicy with crispy crust. 320/75r

CTEMEHW MPOXAPKW CTEMKA / STEAK DONENESS

RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL DONE
O6>apeHHbIA CHapyXW, KPaCHbIA BHYTPY Creiik € KPOBbIO, KPACHO-PO30BbIA BHYTPY CpeaHenpoxapeHHblii CTeiK, PO30BbIA BHYTPU Moyt NpoXapeHHbIii CTeNK, CBETN0-PO30BbIA BHYTPH CnnbHO NpoXapeHHblii CTeiiK, noyTh 6e3 coka
Roasted on the outside, red on the inside Steak with blood, red and pink on the inside Medium roasted steak, pink on the inside Nearly roasted steak light-pink inside Cooked though, with almost no juice

B MEHIO YKA3AH BEC CbIPOTO CTEMKA. BEC FOTOBOMO CTEMKA 3ABUCUT OT BbIBPAHHOW CTEMEHM NPOXAPKW. / THE WEIGHT OF THE RAW STEAK. THE WEIGHT OF THE FINISHED STEAK DEPENDS ON THE SELECTED DEGREE OF ROASTING






OKOpOK OneHs

*.C KOnYeHOW BULIHEN -
U KapTodenbHbIM Nope

“-Deer ham _
with smoked cherries
and.-mashed potatoes.-

1280.- 12010061300+

LLleapbin KyCOK CBUHUHBI C caniatom
N3 CBEXUNX OBOLLEN U KABKA3CKON af>KNKOMN

A generous piece of grilled pork with fresh vegetables and Satsibelli sauce.

920.- 250280
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Sea trout in crab berblanc sauce.

with young vegetables.




Crenk
U3 CMUHKWU
Yellow Fin TyHua

C a3MaTCKMM COYyCOM
N3 MONNIOCKOB «AGasioH»

Yellow Fin tuna steak
with asian Abalon clam sauce.

—.—_

1280.' 140/120 r

~ Salmon burni on the ou
"~ _inside with quinoa a
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pusorro Nero Verone
halibut.and 'gro:Veﬁ'one'.risotto.
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JAPAN

Tatowme
cycun-6onnbl
Melting sushi balls

Melting'sushi balls:
- 960.- 200-



TapTap perm *.

I'

.C rpe6eu.|K0M_

Taprap ponn
- € nococemMm
Tqrt.lar roll vyith salmon.

3 960.'_ ._36l0 £

~ Tataku ponn
c nococ’éM

Tataki roll with salmon‘

o
9

980.' 300




SANEYEHHBIA
PO
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& . . c Kpa.6oM - i 7 : y : -. 44 i v -_ ! -' I.-l : : 5 "-. e s
cyrpém. . ' MW KPEBETKON .cnococem i
i eel . crab & shrimp. ! A s e ke S T v

860, [ ' ''8e0.
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Kpaﬁq péﬂn -

Crunchroll

11800
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*

Philadelphia with:eél!

980, 01

dunapenbcpus dunapenncpus dunapenbcpusa KanudopHusa
K/laccuk K/1TaCCUK C Yrpém C 10COCEM U TOOUKO TO6UMKO

Philadelphia Classic. Philadelphia with eel. Philadelphia with salmon & tobiko. California tobiko.

840.- g0 860.- 300r 870.- 2s0- 740.- 2s0-

Kanudpophus
" toouko,

California tobikd.

.890.-. 3201 .-
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ECEPT

DESSERTS

ﬂénOKo

CNIMBOYHBIN Mycc "
W A6 N10YHbIN-MapMenan «
B Fnasypuns 6enoro’

MapaKyw;l

cnuqoqnbm Mycc
e | Mapmenan
NUES MaHro'u Mapakyiin

uiokonapga. T B moxonra\miou rnasypw.

Apple - creamy. mou_.;se..
and apple’$'marmalade’ "
in white chocr'o'rate glaze

Passm‘n frum creamy mousse,

<

490.-- -1lo.o r G




LLlokonagHbin choHAaH o - TopT «lMpara»

Warm chocolate cake ] ] «Prague» cake

390.: mor . gei sl 5 . A480:- zo:




He)XHbIn cIMBOYHbIN
CMPUHIr-pPosIN C srogamu

Delicate creamy spring.rollwith.berries




Backckun unskemk Yuskenk

C K/IOKBOM U anefibCMHOBbLIMU LlyKaTamMu CO CBeXXumu dArogamm
Baked camembert with honey, cashew nuts and fresh berries. Cheesecake with fresh berries.
490.' 140/80 r 460.' 170r

YBAXAEMbIE FOCTW! EC/IM Y BAC ECTb AJITEPTUS HA KAKOV-IMBO MULLIEBO NPOAYKT, MPOCbBA COOBLLWTH OB 3TOM BALLEMY OGULIMAHTY.
Dear guests! If you are allergic to any food product, please inform your waiter.
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KOKTENN

RED RIVER PUNCH

Koskenkorva ManuvHa, ManvHa cybnnMmpoBaHHas, COK IMMOHa,
caxapHblli cupor, 6enok.

MPOBAHC CTMPATLL

MOHWH apIHS, UrpucToe BUHO, NaliM, COAOBas.

NEW FASHION

OpwuruHan, nope Kny6HUKK, TKep KyBHMKa,
COK cenbaepes, COK namma.

FRENCH BELLINI
Nukep Mepcuk, MOHWH ApbIHS, TMMOHHDIN COK, COA0Bast, UTPUCTOE BUHO.

KTOBEP K/TAB

L>xuH, cok naiMa, ntope ManunHa, 6enok ainua, ManmnHa.

BMCKW CAYSP

Byp6oH [Dxunm BumM, nuMoHHbIN cok, 6enok anua, cupon, 6uttep AHrocTypa.

HETPOHWM
IxmH bomben Candup, MaptuHn Pocco, Kamnapu, anenbcuH, MaTa.

ong oewH
Byp6oH xunm BumM, coposas, caxap, 6utTep AHrocTypa, anesbcuH.

MOCKOBCKWNI MYN
Llapckas 3onoTas, cok namMa, UM6Upb,
3BepBec MHKUHXKEP 3/1b, MATa, alM

KPOBABASA MEPU
Boara OHeruvH, ToMaTHbIN COK, anenbCUHOBbIN COK, COK IMMOHa, COYC
6apbekio, ByCTepCKUIA COyc, COyc Tabacko, TOMaTbl YeppU, ONIMBKMN.

620.
90 ml

680.
220 ml

660.
160 ml

610.
170 ml

660.
90 mlL

660.
105 ml

620.
90 ml

690.
80 ml

640.
170 ml

660.
170 ml



AMEPO/JTb CMPUTL],
Aneporsb, UrpucToe BUHO, COQ0Bas, MATA.

N ®nN33
Boaka MoH bnaH nukép «nepcuky», cok naima,
rpennpyToBbIf COK, COROBas, rpenndpyT, TUMbSH.

MAPTUHWN ®UEPO TOHNK

MapTtuHu ®@urepo, TOHUK, anenbeuH.

MAPTUHW POSANE
MapTtuHu bbaHko, urpuctoe BUHO, COK nanMa, MaTa.

BbAHKO TOHNK

MapTtuHu BbaHko, TOHUK, nanM.

BOMBEM TOHMK
Loxnn bom6eit Candup, ToHUK, orypeL, naim.

LOKOAPC KONA
Bucku roapc Yant Jlenbn, kona, NMMOH.

KAPPUBWAH XAMBON

Buckn roapc 8 Kappub6uan cMys, coposas, cMpomn KOKOC,
coK naMa, nuct 6ambyka.

NOHI AMNEHO ANCTU
Boaka, Tekuna, BXXMH, poM, anenbCUHOBbIN MKep,
cayap MUKC, KOna.

NMMHA KONALOA
Pom, aHaHac, kokoc, cnnekm

MOXNTO
Pom, maTa, narm, caxap, conosas

MAPTAPUTA

TeI(I/Iﬂa, anenbCUHOBBIN nukep, nanm

OAVKNPU
Pom, naiim, caxap

680.
170 ml

650.
165 ml

620.
220 ml

790.
220 ml

620.
220 ml

690.
160 ml

560.
200 ml

660.
200 mL

660.
220 ml

560.
220 ml

580.
220 ml

540.
220 ml

560.
220 ml



TOPIYUE
KOKTENAU

TMUHTBEMH
Buno KpacHoe, Mén, Kopuua, rBo3gmnka, anenbcuH

TMUHTBEWH B/A

BuwHeBbIN cok, MEa, KopuLa, rBO3AMKa, anenbCuH

KAKAO KPUM
Kakao, cnveku, MOMOKO, TEPTbIN WOKONa4, B36UTble CMBKM

AITEPUTUBbI
N BUTTEPDI

MAPTUHW ®UNEPO
MAPTUHW BbSAHKO

MAPTUHW POCCO

MAPTUHW SKCTPA IPAN

MAPTUHW PU3EPBA CMELIMANE BUTTEP
ATIEPO/1b

AMAPO JTYKAHO

BENYTA XAHTUHT ATO4HbIA

[OKOYBOKC NANH3M LXKMHIOXKEP

440.
80 mlL

440.
80 ml

440.
80 ml

440.
80 mlL

440.
40 ml

330.
40 ml

400.
40 ml

350.
40 ml

560.
40 ml

540.
180 ml

390.
180 ml

540.
160 ml

5300.
1000 ml

5300.
1000 ml

5300.
1000 ml

5300.
1000 ml

7000.
700 ml

8250.
1000 ml

7000.
700 ml

4300.
500 ml

9400.
700 ml



ATOAHBIE
HACTOVKU
OHETMH GOURMET

BMLLUHSA
YEPHOM/TOOHASA PABMHA
KYPATA

YEPHAA CMOPOAVHA

[TOAYTAP

TRUE LEGENDARY
RUSSIAN BREAD WINE

MONYTAP N21 (POXb M MWEHWLIA)

AMCTUANATDI

YAYA ACKAHE/TTN 30JTOTA4A

40 ml

320.

320.

320.

320.

40 ml

420.

40 ml

260.

500 ml

4000.

4000.

4000.

4000.

500 ml

5250.

500 ml

3200.



BOAKA

BENYTFA rONA4 NAVH 490. 6120.
40 ml 500 ml
BE/TYTAHOB/ 380. 4750.
40 ml 500 mt
OHEITMH 300. 3700.
40 ml 500 ml
MOH BJ1AH 480. 6000.
40 ml 500 ml
KOCKEHKOPBA 270. 6750.
40 ml 1000 ml
KOCKEHKOPBA YEPHUNKA / MOXXEBEJTbHNK 290. 7200.
40 ml 1000 ml
KOCKEHKOPBA TAMM / NTMMOH / ThICAYENMUCTHUNK 290. 7200.
40 ml 1000 ml
LIAPCKAS 30/10TAS 220. 2750.
40 ml 500 ml
LIAPCKASl OPUTUHAJIbHAS 220. 2750.
40 ml 500 ml
FTACTPOHOM KYTAX Ne4 240. 3000.
40 ml 500 ml
FTACTPOHOM KYMAX Ne7 240. 3000.
40 ml 500 ml

JKNH

BEOMBEW CAMDUP 620. 7350.
40 ml 700 ml
MOPTOBENNO POYA TOHOOH APAN O)KNH 690. 12000.
40 ml 700 ml
IOKNHATO NMNHO TrPUOXKNO 640. 11200.
40 ml 700 ml
BEPYM LPA 400. 5000.

40 ml 500 ml



POM

3/1b POH MPOXNBN OO PECEPBA 12 NET 460.
40 ml
XAMBO SKCMPECC 12 PE3EPB B/1IEH/, 600.
40 ml
P34 BOHHW OAPK 600.
40 ml
BAPCE/NIO B/TAHKO 410.
40 ml
OAKXAPT OPUNIOKUHAT 410.
40 ml

TERUJAA

40 ml
100% N3 I'OAYbOW AI'ABBI
MY3BJ10 BbEXO BJTAHKO 540.
MY3BJ10 BbEXO AHBEXO 480.

RAJABbBAAOC

40 ml

N3P MATJTYAP V.S.O.P. 680.

8050.
700 ml

10500.
700 ml

11200.
750 ml

7100.
700 ml

7100.
700 ml

700 ml

9450.

8400.

700 ml

12000.



BNCKU ITOTAAHANN

40 ml 700 mL
MAKANNAH OABT OAK 12 IET (PETMOH CMNENCAINA) 1750.  30000.
IMEH TEPHEP 12 NET 790. 12800.
NNA®POWNI 10 NET 960. 16800.
IMEH TEPHEP PUTAX OAB KACK 500. 8900.
LHOAPC YANT N3MBN 340. 6375.
40 ml 750 ml
[HOAPC 8 KAPUBBMAH CMY3 440. 7700.
40 ml 700 ml
BEANITAHTANC PANHECT 440. 11000.
40 ml 1000 ml
KATTW CAPK MPOXWBULLH 30U LIH 540. 9500.
40 ml 700 mL
YMBAC PUTAN 12 NTET 650. 12180.
40 ml 750 ml
IOXXEMECOH 490. 8530.
40 ml 700 mL
PAMTEPC TWUP3 KOMMEP NOT 660. 11550.
40 ml 700 ml
KWPKEP LLEMPOK 540. 9450.
40 ml 700 ml
BE/T1OK AMPULL 440. 7700.

40 ml 700 ml



BUCKN ®PAHLINNA

BE/TbBYA ®NHNCbOH COTEPH
BE/TbBYA 50MNCbOH TYPBS
BE/TbBYA ®NHNCbOH 'PEH ®EH

BE/TbBYA ®MHNCbOH 'PAH KPHO

BUCKUN ATTOHNUA

LWKMHOBY KYMNAXWPOBAHHbIN

TEHXXAKY MbOA MONT

BUCKN AMEPUKUN

IXKEK A3HUEN'C
IXKUM BUM
PANEPBO

BYPBOH ONA BUPOXNHUNA

ROHbAKR

NTN WAMIMAHb WATO AE MOHTUN®O XO

KYPBYA3bE V.S.O.P.

KYPBYA3bLE V.S.

BPEHAN

TOPPECS5

TOPPEC10

40 ml

1200.

1350.

900.

1500.

740.
40 ml

690.
40 ml

40 ml

590.

540.

370.

370.

1850.

40 ml

1050.

40 ml

790.
40 ml

40 ml

400.

430.

700 mlL

20000.

23600.

15000.

25000.

12950.
700 ml

8600.
500 ml

700 ml

10300.

8900.

6400.

6800.

32300.
700 ml

18350.
700 ml

13800.
700 ml

500 ml

5000.

5800.



JUNKEPBI

BEVMNNC

ATEPMAWCTEP

[TMBO PA3JANBHOE

LUMATEH CBET/TOE (MPEMWYM JIATEP)

XYTAPOEH BENNOE H/®

YEPHOBAP TEMHOE

[IMBO bYTbIIOYHOE

BAKALAR, B/AMEXNA
MUINTPNM, CBET/TOE

MUANTPNM, TEMHOE

420.
40 ml

390.
40 ml

300 mt

520.

520.

520.

7300.
700 ml

6800.
700 mL

500 mt

760.

760.

760.

330 ml

470.

460.

460.



HAIINTRU
bE3AJAKOTI'OJAbHbIE

SBEPBEC KONA

3BEPBEC IAMM

SBEPBEC TOHUK

SBEPBEC OXKWNHXXEP 2/1b

BOJA «BAKAN PE3EPB» IA3.

BOOA «KEMYYXXUHA BAVKANA » B/TA3.
MWHEPA/TbHAA BOOA «BOP)XOMU» TA3.
MWHEPAJTbHAA BOOA «KbSAPE/ITA» TA3.

MWHEPATTbHASA BOOA «KbAPEJT/1A» BTA3.

SHEPTETUYECKUIA HAMUTOK «ALPEHATMH PALL»

COK B ACCOPTUMEHTE 140.
A610KO, BULLHS, anenbCuH, rpenndpyT, TOMaT, aHaHac 200 ml
MOPC 140.
6pPYCHUYHDBIN, YEPHUYHDBI 200 ml
MOPC OBJ1IEMMXOBbIN 160.
200 ml
NIMMOH /TPEMN®PYT / ANENBbCUH 240.
AB/TOKO / CENbOEPEN 100 ml
AHAHAC / TOMAT 360.

100 ml

260.
250 ml

260.
250 ml

260.
250 ml

260.
250 ml

260.
250 ml

260.
260 ml

360.
500 ml

640.
750 ml

640.
750 ml

340.
250 ml

700.
970 ml

700.
1000 ml

800.
1000 ml

480.
200 mt

740.
200 ml



MOJOYHBIE KOKTENAN

KNACCUYECKNI
MOJIOKO, MOpPOXXeHoe, CTMBKU

MMBUPHbIN MPAHUK
MOJIOKO, MOPOXXeHOE, CUPOT, CIINBKMN

LLOKONALHbBIN
MOJIOKO, MOpPO)KeHOe€, CMpon, CIMBKW, LLOKONaa,

BAHAHOBO-K/TYBHUYHbIN
MOIOKO, MOpOXeEHOoe, Ntope KNy6HWKa, CIMBKM, cCUpon 6aHaH, KnybHMKa

KAPAME/1bHbI
MO/IOKO, MOPOXXEHOE, TOMUHT, CIMBKM

®UCTALLKOBO-LLIOKOMALHbIN
MO/OKO, MOpOXXeHOe dpuUCTaLLKa, CUPON, CAIUBKM

BE3AJAKOTOJbHBIE
KOKTEN.AU

MOXNTO NNTAYHX

nanM, MaTa, CMporn, cogosas

MATOMA TAYHX
coK rpenndpyT, nope KNy6HUKa,
COK N1aliMa, copoBas, KNy6HUKa, rpenndpyT

MNHA KONAOA TAYHX
COK aHaHaCcoBbIW, CUPOM KOKOC, CUPOM MUHAAMb, CIMBKM

MMBWPHbIY MAHIO JTAYHXX
6appucTep UMBUPHBIA, CUpon MM6UPH,
CMPOM MaHro, anesbCuH, MaTa

450.
250 ml

450.
270 ml

450.
270 ml

450.
270 ml

450.
270 ml

450.
270 ml

410.
150 ml

440.
180 mlL

380.
150 ml

380.
140 ml



AOMAHIHUE JMMOHA /bl

MANMNHA / TPAHAT

MAHIO / MAPAKY IS

YEPHUKA / MATA

YAVMHBIE KOKTENAU

MAPOKKAHCKNIN YA
MsTa, 3BE304Ka aHW1Ca, KOPULLA, TMMOH, TPOCTHUKOBbI caxap

OB/TIEMMUXOBO-LINTPYCOBbIN YA
ME&n, Mopc 061ennXoBbIN, COK anefbCUHOBbIN,
nasioyka KopuLibl, KOpeHb UMBUPS

MPAHbBIA YA
YEPHBIM Yai € YabpeLoM, COK A6MOYHbIN, AYLWNCTbIA MEA,
KapAaMoH, rBo3auKa, 1610K0, anenbcuH

ACCAM

3PN TPEM HA ACCAME
YEPHbBIM Yal C LUTPYCOBbIMU HOTaMK GepramMoTa

YEPHbIN YA C YHEPHUKOW N ArOAO0N ACAUN
YEPHbIM Yai B COYETaHNWN C TPOMUYECKUMU SroAaMmn acan 1 YepHUKOMN

nysp
rycTOW, HacCbIWeHHbIN Yalt 13 nposuHumMm KOHbHaHb, KuTait

YA YEPHbIN C YABPELLOM
YEPHbIM Yai C TMCTOM Yabpeua

400.
250 ml

400.
270 ml

400.
270 ml

400 ml

540.

540.

540.

500 ml

390.

390.

390.

390.

390.



HAMACTE
COrpeBaloLWMN YEPHDIN Yal CO Crneumnsmm

TAEXKHbI MUKC
YEPHbIW Yal C TpaBaMU 1 Arogamu

3ENEHbIN YA )KACMUH
3e/1EHbI Yal C apOMaTOM KacMUHa

3ENEHbINA APAKOH

K/TAaCCUYECKUI KUTANCKNI 3eNEHbIN Yal

POMBYLU KAPAME/Tb
NNCT ponbyLl C TenbiM apoMaToOM KapaMenu

ANOHCKAA NNMA
OoCBeXalolllee coyeTaHne 3e/1IEHOrO Yasi CeHYa C COYHOM Lieapon,
CONHEYHO-KENTbIMU LIBETKaMM POMAaLLKW U AYLINCTOM NUMOMN

TPEMMBEPPU
$PYKTOBO-LIUTPYCOBas CBEXECTb anesibCMHOBOW LLeApbl, 1ENECTKN PO3bl
1 NMOLCOMHEYHMKA B COYETaHMM C 3e/1EHBIM YaeM CeHua

TPABSAHOW KOKTEWM/1b
Meincca, NTNCTbA eXXeBUKN, Bep6eHa, nakpuua, copro 1MMoHHoe,
LUBETKU MNOoACONHYXa, NnenecTk BaCcubKka

KNP POMSN
rmbuckyc, nanams, CMOpPOAMHa Y€pHas / KpacHas, YepHUKa,
arofipl 6y3MHbl, 1eNecTKn po3, ManuHa / 3eMasHuKa

MBAH YA
APEBHENLLNIN PYCCKUI TPaBAHOM HaNMUTOK Ha OCHOBE INCTbEB KUMpes

MOJTOYHbIN YIVH

POMBYLL CNAAKUA MUHLAND

AOHOJHUTEABHO K YAIO

BAPEHBE MOPOLLKA 300. JIMNMOH / UMBWPb
30 ml
MEL 60. MSATA / KOPULA

30 mlL

390.

390.

390.

390.

390.

390.

390.

390.

390.

390.

390.

390.

80.
50r

80.
10r



KODK

PUCTPETTO 220. 3CMPECCO
TYHTO 240. [OBOMHOW 3CMPECCO
AMEPUKAHO 230. KAMYYMHO
OBOMHOW KAMYYMNHO 420. FLAT WHITE
NATTE 330. MAKUNATO
NACCE 390. PAD
®ucTawkosbin, JlaBaHaOBbIN,
MuHpanbHbIN
MOKKO 290.
KO®E MNO-NPTAHACKN 640.
ANBTEPHATMBHOE
FTOPAYNM LLOKONAL 380. MOJIOKO
MOJ10KO / CITMBKW 60. KOKOCOBOE MOJTOKO
50 ml
CMPOT MOHWH 60. TOMMHI MOHWH

B aCCOpTUMeHTe

30ml FOpbKVIIZ Lokonaa, Kapamesb

220.

360.

290.

340.

280.

440.

80.

60.
30 ml

60.
20 ml
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