Mbl BYOEM BJTATOOAPHbBI BAM 3A COBJIKOOEHME
CNEAYIOWMX TPABIIT B HALLEM PECTOPAHE:

1. B CNTYYAE HAJIMYUS Y BAC NMULLEEBOK AJIIIEPTUU, MOXANYACTA,
COOBLUNTE Ob 3TOM OPULIMAHTY NPEXAE, YEM Bbl COAEJIAETE
3AKA3

2. Mbl UMEEM NPABO OTKA3ATb B OBCJ1Y)KMBAHUU JIULLAM,
HAXOAALWMNMCSA B COCTOAHUU AJIKOTOJIbBHOIO UJIM HAPKOTUYECKOIO
OMNbAHEHUSA

3. Mbl UMEEM NPABO OTKA3ATb B OBCJ1YXXUBAHUU JIULIAM,
NPOSABNAIOLLMUM ATPECCUIO B AAPEC HALLUX TOCTEMU U MEPCOHAJIA

4. B HALLEM PECTOPAHE 3AMNPELUEHDI JIOBbIE ASAPTHbIE
M HACTOJIbHbIE UTPbI

5. Mbl TOTOBUM AJ1 BAC BJIIOAA, KOTOPbIE 3ASIBJIEHDbI B HALLUEM
MEHIO. BALLU UHOANBUAYAJIbHbIE MOXXEJTAHUS Mbl TOTOBbI
OBCYAUTb 3APAHEE NEPEA NOCELLEHVNEM HALLEIFO 3ABEAEHUA

6. Mbl HE IESIUM CYET 11 KOMMAHUA BOJIEE 6-TW YEJIOBEK.
ECJIM BAM HEOBXOAMMO NMOAENIUTb CYET U BAC MEHEE 6-TU YEJIOBEK,
TO COOBLUUTE HAM OB 3TOM O 3AKA3A.

7. B CNTYYAE, ECJIU KOJIMMECTBO FOCTEN BALLEXA KOMMAHWUU 8 U
BOJIEE, Mbl MPUBABUM K BALLEMY CYETY CEPBUCHbIA CBOP 10%

8. B HALLUEM PECTOPAHE 3ANPELLEHO YNOTPEBJIEHUE MPOAYKTOB
NUTAHUS, ANNKOTOJIbHbIX U BE3AJIKOTOJIbHbIX HAMUTKOB, MPUHECEHHbIX
C CObOM

WE WILL BE GRATEFUL IF YOU FOLLOW THE
FOLLOWING RULES IN OUR RESTAURANT:

1. IF YOU ARE ALLERGIC TO ANY FOOD, PLEASE LET THE WAITER KNOW ABOUT
THIS BEFORE MAKING AN ORDER

2. WE RESERVE THE RIGHT TO REFUSE SERVICE TO PEOPLE INTOXICATED BY
ALCOHOL OR DRUGS

3. WE RESERVE THE RIGHT TO REFUSE SERVICE TO PEOPLE BEHAVING
AGGRESSIVELY TO OUR GUESTS AND STAFF

4. ANY GAMBLING OR TABLETOP GAMES ARE NOT ALLOWED IN OUR RESTAURANT

5. WE COOK FOR YOU DISHES ONLY OFFERED ON THE MENU. YOUR INDIVIDUAL
WISHES CAN BE DISCUSSED IN ADVANCE, BEFORE VISITING OUR ESTABLISHMENT

6. WE DO NOT SPLIT THE BILL FOR COMPANIES OF MORE THAN 6 PEOPLE.
IF YOU NEED TO SPLIT THE BILL AND THERE ARE LESS THAN 6 PEOPLE,
PLEASE INFORM US BEFORE PLACING THE ORDER.

7. IF THE NUMBER OF GUESTS AT YOUR TABLE IS 8 OR MORE, 10% SERVICE FEE O I
WILL BE ADDED TO YOUR BILL o o ‘ :
| Y Y ' ’ R
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8. THE USE OF FOOD, ALCOHOLIC AND SOFT DRINK Sl . f_*, - firm gost b P 3
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AMNEPUTUBDLI U ANXKECTUBDI

! Aperitifs and Digestifs

BuluHeBbIN XeHeBep 350 P HacTtoiku pomMalHne 40 mn 310P
TpapuvumoHHas Genbruickas HacTovka MaHro-Mapakymsi, ManpapuH, Buwns, KnybHuka
Cherry Jenever - Traditional Belgian tincture Heremese fneuEs
(Mango-passion fruit, Mandarin, Cherry, Strawberry)
Urpuctbii Pucnunr — Poccus 390 / 2300 P
Sparkling Riesling — Russia 125 mn / 750 mn JlnMonuenno Limoncello 540 P
! Draft beer
BNLLUHEBBIE COPTA ? ? NMONIYTEMHbBIE 2J1N 9 ?
= Kpuk pe JliotuH 410 520 M ManM 570 690
Kriek de Lutin 14/4% Palm 12,4/5,4%
M ByH Kpuk 580 720
Boon Kriek 14/4% TEMHBbIE 3}'”4 ? ?
0 Kactun Pyx 690 860 M CruHbptorre BpioH 570 690
Kasteel Rouge 20/7,0% Steenbrugge Bruin 14,5/6,5%
CBETJIbIE JIATEPbI ? ? CNEUMAJTIBHBIE COPTA ? ?
= lpewt PuBep Jlarep 390 490 = bantuka CrayT 490
Great River Lager 12/4,5% Baltika Stout 10/4,2%
(0 Kamnyc MNMpemuym 570 690  MBypryHe Ae ®nanaep 640 760
Campus Premium 12.9/5% Bourgogne des Flandres 12,9/5%
CBET/IbIE 3/1n ? ? [erycTtaunoHHbin Habop N21 4x01n. 590
= lopbkoBckas [uBoBapHa UMA 420 540 Tasting set N1
Gorkovskaya Brewery IPA 14,5/59%
M Addnmrem 6noHa, 460 560 JerycTaumoHHblit Habop N22 4x01n. 590
Affligem Blonde 13.3/6,7% Tasting set N22
0 CruHbpiorre 6510H4 570 690
Steenbrugge Blond 14,6/5%
B HalweM MeHIo ecTb rocTeBble KpaHbl, copTa N¥Ba Ha KOTOPbIX MOCTOAHHO
? T 3 copra cBap NMMATHP p
I-ILUEHML‘IHOE I-IVIBO F P -:‘yrouuuﬁ'rey ¢ unanTa, i
— Sper ne s 410 520 V\{e hav:afew kimlis of beer which const?ntly roatir;?.l:t‘; brewed i;\ el
a limites b t's true iece of brewing. Ask the waiter for detail.
Blanche De Lutin 12/4,5%
M BnaHw pe Hamiop 570 690

Blanche de Namur 10/4,5%

MMBO 019 NMOBAPOB 290 P

Bbl MoxeTe YroctuTb NOBapoB NMUBOM,
©C/IM BaM NoHpaBu/iacb Halla KyxHs

HEU3MEHHA{A KJIACCUKA

3AKYCKHU

>KapeHblii cbip 620 P

(nopaeTcs ¢ AByMs coycaMu: ArOAHbINA U Tap-Tap)
Grilled cheese (served with two sauces: berry and tartar)

Cynbl

MsicHasa consiHka 660 P

C Kon4yeHbiM pe6prLUKOM
Meat hodgepodge with smoked rib

CnuBoyHas yxa 690 P
Creamy ear

rOPAYUE BJIIOAA

Konbacku ¢ xapeHbiM KapTodenem 720 P

C JIYKOM U YeCHOKOM

(no.u.ae‘rca Ha paCKaneHHoﬁ CKOBOpOAe)
Sausages with fried potatoes with onions and garlic
(served in a hot frying pan)

Byprep 780 P

C KOT/IeToN U3 MpaMOpHOﬁ roBAAUHbI
Burger with marbled beef patty

KoTtneta no-kueecku 890 P

(o3 KapTOd)eanblM nope n rpVI6HbIM CcoycoM
Kiev cutlet with mashed potatoes and mushroom sauce

CauHble pebpa 890 P

B coyce ID,)KeK .EleHMenc ¢ 6UTbIMK orypuamu
Pork ribs in Jack Daniels sauce with smashed cucumbers

LECEPTbI

Heknaccuueckuin Harnoneox 440 P
The non-classical Napoleon



% MOPENPOAYKTbI

Seafood
* MnopTHas yctpuua N1 / N22  1ur 490 P/620 P * Muamm (noaarorcs & kactpione 790 / 1360 P
C LUTPYCOBbIM COYCOM 3AKA3 OT 2-X LUTYK B aBTOPCKUX coycax ¢ 6enbrunckum kaptodenem dpm)
Imported oyster Ne1/N22 with citrus sauce - B 6e/10M BUHe ¢ NPoOBaHCKUMU TpaBaMU
Mussels ih white wine with provencal herbs
* Mopckoi éx T 490P .5 coyce Tom fm
C NepenenHbIM XXENTKOM U COYCOM MOH3Y Mussels with Tormn Yam sauce

Sea urchin with quail yolk and ponzu sauce
« B C/IMBOYHO-YeCHO4YHOM coyce
980 P Mussels with creamy garlic sauce

- B TptodenbHOM coyce
Mussels with truffle sauce

*3aneyeHHble ycTpuupbl N1 2wr

nopA, TpiodenbHbIM coycoM/nop, coycoM [lop Brio
Baked oysters N2 with truffle sauce/with dor blu sauce

*3aneyeHHble ycTpuupbl N°2 L 640 P
nog, TprodensHbiM coycom/noa coycom [op Brio
Baked oysters N22 with truffle sauce/with dor blu sauce

JETYCTAUMOHHbBIA CET 2590 P CNEUMANBHOE MNMPEAOJIOXKEHUE
UmnopTtHas yctpuua N1 2ur 6 MMnopTHbIx ycTpuy, N21 2640 P
Imported oyster N1 6 imported oyster N1
WmnopTtHas yctpuyua N2 2uwr 6 MnopTHbIX ycTpuL, N2 3340 P
Imported oyster N2 6 imported oyster N22
Mopckoi ex 2wr 6 Mopckux exen 2640 P
Sea urchin 6 imported sea urchin

CTAPTbI U 3AKYCKH

Starters and snacks

P>kaHble rpeHKu ¢ CbIpHO-YeCHOYHbIM COYCOM/U napMe3aHoM 320 P/440 P
Rye croutons with cheese and garlic sauce

Butble orypubi 390 P

Smashed cucumbers

3eneHble 0NIMBKW B NPSHOM Macie ¢ YnabaTTomn 490 P
Green olives in spicy oil with ciabatta

XpycTaLue BelleHKU K NuBy 520 P
Crispy oyster mushrooms for beer

BsineHas 6actypma/llogkonyeHHas oneHuHa 560 P
Dried basturma/Smoked venison

CBWHble yLIM B coyce CBUT Ynnu 590 P
Pork ears in sweet chili sauce

JKapeHbli1 cbip (MoaaeTcs ¢ ABYMA COycaMu: SroAHbIN U Tap-Tap) 620 P
Grilled cheese (served with two sauces: berry and tartar)

KypuHbiiA nawTeT ¢ 6p1oLLbIo 1 anenbCMHOBO-/yKOBbIM KOHGUTIOPOM 460 P
Chicken pate with brioche and orange-onion jam

KypuHble Kpbinbsi B KapaMesnbHoM rnasypu ¢ 6ypboHom 690 P
Chicken wings in bourbon caramel glaze

BpyckeTTa ¢ KpaboM v KpacHOM UKpo 840 P
Bruschetta with crab and red caviar

TapTap u3 roesiavHbl B TplodenbHOM coyce ¢ 6puolLLbio 860 P
Beef Tartare in Truffle sauce with brioche

BMHOFpa,D,HbIe YANTKM B YeCHOYHOM CoycCe C 3eJieHblo 2wr 1090 P
Grape snail in garlic sauce with herbs




R GEJIbrMACKUA KAPTO®ESTb OPY
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(I Tennbiin canat ¢ KypuHbIM 6e4pOM, CBEXXMMMW OBOLLAMU U NapMe3aHoM
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Belgian French fries
Benbruiickuin kaptodens pu
Belgian fries

Benbruiickuin Kaptodenb ¢pu ¢ NapMesaHoM 1 TpiodebHbIM CoycoM
Belgian fries with parmesan and truffle sauce

Benbruiickuin kaptodens $pu ¢ coycom aop 6o

Belgian fries with dor blue sauce

Benbruiickuit kaptodenb $pu ¢ 6ekoHoM u coycom Tom M
Belgian fries with bacon and tom yam sauce

CAJIATbI

Canat 13 cBeXMxX OBOLLEN C rpeyecKkuM CbipoM
Fresh vegetable salad with Greek cheese

Warm salad with chicken thigh, fresh vegetables and parmesan

Canart ¢ roesigMHON, NeyYeHbIMU OBOLLLAMU U YMNCaMKU U3 napMesaHa
Salad with beef, baked vegetables, and Parmesan chips

Llesapb ¢ nogkon4yeHHON yTKoW

Caesar with a smoked duck

Canat ¢ KpeBeTKaMn, TBOPOXXHbIM CbIPOM U YMncamu U3 6atata
Salad with shrimp, cottage cheese and sweet potato chip

Canat c ¢openb|o, nevyeHbIM KapTo¢eneM n KpaCHOﬁ MKpOVI

Salad with trout, baked potatoes, and red caviar

POJ1J1bl

3aneyeHHbIn ponn ¢ NoAKONYeHHOW ¢openbio U MUANAMU
Baked roll with smoked trout and mussels

3aneueHHbI cnancy Kpab

Baked spicy crab

Ponn c TVIFpOBOVI erBeTKOl‘;I, TYHLIOM U C/INBOYHbIM CbIPpOM
Roll with tiger prawn, tuna, and cream cheese

Ponn maHro-¢openb

Mango Trout Roll

Ponn saneueHHblit yropb

Baked Eel Roll

Ponn c yrpem n octpoii ¢popenbio

Roll with eel and spicy trout

Ponn ®unapensdus

Philadelphia Roll

Cyrnibl

Benbrurickuit nykoebiv

Belgian onion soup

TbIKBEHHBIV C MapMe3aHOM

Pumpkin with parmesan

lpubHOM KpeM-cyn € BeLeHKaMu U NapMe3aHoM
Mushroom cream soup with oyster mushrooms and parmesan
ThIKBEHHbIN C TUFPOBLIMU KPEeBETKaMu

Pumpkin with Tiger Shrimp

MscHas consiHka ¢ Kon4yeHbIM pe6prLUKOM

Meat hodgepodge with smoked rib

CnuBoyHas yxa
Creamy ear

390 P
560 P
560 P

590 P

Salads
560 P

680 P
690 P
760 P
840 P

890 P

Rolls
690 P

890 P
910 P
940 P
970 P
1040 P

1060 P

Soups
390 P

490 P

560 P

640 P

660 P
690 P




MM M MNOOAKOTCA B KACTPKOJIE .
B ABTOPCKIMX COYCAX C BEJIbIMMCKNM KAPTODEJIEM OPU S/M
S

Mussels (served in a pot with homemade sauces and Belgian fries)

B 6enoM BuHe ¢ NPOBaHCKMMU TpaBaMu 790 /1360 P
Mussels ih white wine with provencal herbs

B coyce Tom M 790 /1360 P
Mussels with Tom Yam sauce

B cnnBoyHo-4yecHOYHOM coyce 790 / 1360 P
Mussels with creamy garlic sauce

B TpiodenbHoM coyce 790 /1360 P

Mussels with truffle sauce

€= 3ANEYEHHDbIE MUAUN

Backed mussels

MNon TpiodensHbIM coycoM 780 P
With truffle sauce

lNMon coycom 4 cbipa 780 P

With Tom Yam sauce

Mo coycom gop 6o 780 P

With dor blue sauce

* XJIEB *TAPHWUPDI

Bread Garnish
XnebHas kop3nHa 360 P KaptodenbHoe niope 250 P
Bread basket Mashed potatoes
YnabatTa 220 P XKapeHblit kapTodensb 340 P
Ciabatta C IYKOM 1 YECHOKOM
Fried potatoes with onion and garlic
BpuoLb 220 P P g
Biodie Butbie orypubi 390 P

Smashed cucumbers

Benbruickuin kaptodens ¢ppn 390 P
Belgian fries

Osowwy rpunb 490 P

Smashed cucumbers

* MOXKHO IOBABUTDb K BALLEMY bJlilOAY

Toppings

CnvBoYHOe Macio ¢ 6a3nUIMKOM U YECHOKOM 90 P
Butter with Basil and Garlic

TonnmHrn B accopTUMeHTe (BapeHbe, Mef, MbsHas BULLHSA) 120 P
Assorted toppings (jam, honey, and drunk cherries)

Coycbl B accopTuMeHTe (necTo, TplodenbHbIi, fop 6:1o) 140 P
Assorted sauces (pesto, truffle, dor blu)

MapMesaH 140 P

Parmesan cheese

Ce3s0oHHble GpyKTbl U AroAbl 170 P
Seasonal fruits and berries

®dopenb, noaMapuHoBaHHas B nepLe pose 490 P
Trout marinated in rose pepper




e—« [OPAYYME BJIIOOA

Main dishes
o EyPrEPbI Burgers
Byprep c koTneToi U3 MpaMOpHOW roBAAMHbI 780 P

Burger with marbled beef patty

Byprep c koTneTon U3 MpaMOpHOI FOBAAUHBI C MbSHON BULLHEW 890 P

U coycoM aop 6o
Burger with marbled beef patty, drunken cherries, and Dor Bnto sauce

L MﬂCO M rITMLl,A Meat & Poultry

KypuHble Kpbiibsi B KapaMenbHoM rnasypu ¢ 6yp6oHoM 690 P
Chicken wings in bourbon caramel glaze

Konbacku ¢ xapeHbIM KapTodeneM ¢ IyKoM U YeCHOKOM 720 P
Sausages with fried potatoes, onions, and garlic

CsuHuMHa B coyce "KawTaH" ¢ kapTodeneMm, 840 P
)KapeHbIM C NYKOM U YECHOKOM

Pork in Chestnut Sauce with potatoes fried with onions and garlic

KoTneta no-kneBcku ¢ KapTodenbHbIM Miope U FPUGHBIM COYCoM 890 P
Kiev cutlet with mashed potatoes and mushroom sauce

CauHble pebpa B coyce [xek [eHuenc ¢ 6utbiMu orypuamm 890 P
Pork ribs in Jack Daniels sauce with smashed cucumbers

YTuHas rpyaka ¢ srogHbIM COyCOM U KpeMOM U3 cenbaepest u sbnoka 960 P
Duck breast with berry sauce and celery and apple cream

BedcTporaHoB ns MpaMopHoW roBaAuHbI C KapTodesibHbIM Mope 990 P
Beef stroganoff made of marbled beef with mashed potatoes

fA3bik B TpIodensHOM coyce ¢ XKapeHbIM KapTodeneM 1040 P
Tongue in truffle sauce with fried potatoes

loBs>XXbU LLEYKM C KapTodenbHbIM Miope U YepHOW CMOPOAUHON 1140 P
Beef cheeks with mashed potatoes and black currants

AccopTu konbac ¢ apXXuKon 1 6UTbIMKU orypLamMu 1490 P
Assorted sausages with adjika and broken cucumbers

o CTEMNKU Stakes

Creik CkepT C COycoM aemurniac U 6uTbIMM orypuamm 1390 P
Skirt steak with demi-glace sauce and smashed cucumbers

CTellk U3 MpaMOpPHOW roBsi>XXbel BbIpesku ¢ MonoAbiM kapTodenem 1690 P

N coycom CNVBOYHBIN 653K nennep
Marbled beef tenderloin steak with baby potatoes and blue pepper sauce

e PblBA 1 MOPEMNPOAYKTbI Fish & seafood
Pbi6a no-dnamaHacKm 820 P
Fish in Flemish
Creik U3 ¢popenu ¢ TOMJIEHBIM NOPeeEM 1390 P

n KapTo¢eneM C NpsAHbIM KOKOCOBbIM COyCOM
Trout steak with simmered leeks and potatoes with spicy coconut sauce

PEKOMEHIYEM K 3TOMY B/IIOAY COPT «BAJTTUKA CTAYT»

L ——
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MopoxeHoe B accopTUMeHTe 240 P
Ice cream assortment

Badnm ¢ ManuHoBbIM coycom 390 P
Waffles with raspberry sauce

Badnu c BapeHolt cryuieHkom 440 P
Waffles with boiled condensed milk

Heknaccuueckuit Hanoneox 440 P
The non-classical Napoleon

Cydne MaHro-Mapakyis 540 P
Mango Passion Fruit souffle

Badnu c cesoHHbIMM PpyKTaMu u srogamu 560 P

Waffles with seasonal fruits and berries

Badnu c wokonagHbIM raHaiueM 560 P
Waffles with chocolate ganache

LLlokonagHbin 6payHu ¢ dyHOYKOM, BULIHEH U C/IMBOYHLIM KPEMOM 580 P
Chocolate brownie with hazelnuts, cherries, and cream

Q HATTUTKHU Dk
BE3AJIKOTrOJIbHbIE KOKTEN/IN Soft Dirks

JoMaluHWin fiMMoHap, MapakyWsi-ryasa/KUBn-s6110Ko 200/750 mn 480 /990 P
Homemade passion fruit-guava lemonade

MonouHbit kokTeWsb Milkshake 300 mn 490 P
MoxuTo 6/a Non-alcoholic mojito 220 / 750 mn 590 / 990 P
XOJIO4HbIE HATMMNTKW Cold Drinks
Mopc 13 YepHO CMOPOAMHBI Blackcurrant juice 200 mn 280 P
Coku B acCOpPTUMEHTE Juices in the assortment 200 mn 310 P
SBepBec TOHUK Evervess Tonic 250 mn 410 P
OBepsec Kosna Evervess Cola 250 mn 410 P
Bopa c rasoM / 6e3 rasa Water sparkl / still 500 mn 440 P
JIuMoHapbl B aCCOPTUMEHTE Lemonades in the assortment 330 Mn 460 P
CoKM cBeXeBbKaTble Freshly squeezed juices 200 mn 480 P
KBac NckoBCKUI >XXMBOW Pskov kvass 450 mn 490 P
Bopa c rasom / 6e3 rasa Water spark / stil 750 mn 740 P
FTOPAYNE HATTUTKA Hot Drinks
KOCDE Coffee l-'|A|,;‘| Tea
Scnpecco Espresso 3omn 280 P Yain B accopTuMeHTe 600 mn 460 P
AMepuKaHO Americano 110 mn 280 P fea n the assortment

Yan 600 mn 640 P

KanquHo Cappuccino 125mn 320 P
cob6CTBEHHOrO MNPUroToBJIEHUA:

Natre Late 200mn 360 P obnenvxa/npsiHas cMopoavHa
Self-made tea: sea buckthorn/spicy currant

TOIMMUHI A Toppings

Mornoko / Cnueku 40mn 80P

Milk / Cream

PacturenbHoe Monoko 40mn 80 P
Vegetable milk
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KPEMKW ANTIKOTOJ1b

Strong alcohol

AMNEPUTKBBI N OVXKECTUBbI

Aperitifs and Digestifs

BuLuHeBbIN xeHeBep
Cherry Jenever

JlumoHuenno
Limoncello

BexepoBka
Becherovka

fArepmacTep
Jagermeister

Apapat A6pukoc

Ararat Apricot

Opyko LLynbl, B accopTuMeHTe

Fruko Schulz

40 mn
350 P

540 P
540 P
540 P
560 P

460 P

HACTOUKU JOMALLHUE 40 wn

Homemade tinctures

MaHro-mapakyiist
Mango passion fruit

BuiuHs
Cherry

Kny6Huka

Strawberry

MaHpapuH
Tangerine

CeT HacToek 40 mMn x 4

Set of tinctures

POM

Rum

Bapagepo AHbexo 3 roga
Varadero Anejo 3 Anos

Hapn MeHc duHrepc bnsk
Dead Man'’s Fingers black

IKVH
Jin
BappucTep

Barrister

BappMCTep KJ1y6HVI‘-IHbIl7I
Barrister Pink

Budurtep
Beefeater

TEKUNIA
Teqila

Koppanexo BnaHko
Corralejo Blanco

Koppanexo Penocapo
Corralejo Reposado

310 P

310 P
310 P
310 P

1090 P

40 mn
450 P

540 P

40 mn
390 P

390 P

580 P

40 mn

560 P
620 P

BOOKA

Vodka

Llapckass OpuruHanbHas
Tsarskaja Originall

Llapckas 3onotas
Tsarskaja Gold

Llapckas B accopTUMeHTe
Tsarskaya in the assortment

A6conioT
Absolut

OHeruH
Onegin

lpen Ny3

Grey Goose

KOHbAK

Cognac
Apapar 5*

Ararat 5*

Apapat Abpukoc

Ararat Apricot

Pyne BC
Roullet VS

Pyne BCOI
Roullet VSOP

BUCKN

Whiskey

Karttn Capk
Cutty Sark

J>xum bum
Jim Beam

Bannantanc QaiHect
Ballantine's Finest

J>xeMecoH
Jameson

Yusac Puran 12 net
Chivas Regal 12 years old

40 mn

290 P

290 P

310 P

450 P

490 P

560 P

40 mn
490 P

560 P

680 P

790 P

40 mn
490 P
540 P
550 P
580 P

890 P

OJHOCOJIOAOBbIE SINGLE MALT

IneH Mopeit dnruH Knaccuk
Glen Moray Elgin Classic

CuHrnToH 12 net
Singleton 12 Years Old

Jlox Jlomonp, HuMyppuH 12 net

Inchmurrin 12 Years Old

Nadpoiir 10 net
Laphroaig 10 Years Old

MakannaH 15 net
Macallan 15 Years Old

BEPMYTbI

Vermouths

Ab6ceHT Opyko LLynbu,
Absinthe Fruko Schultz

MapTtuHu Bbsiko / DkcTpa Opai

Martini Bianco / Extra Dry

Kamnapu
Campari

Aneponb
Aperol

790 P
940 P

960 P

990 P

1990 P

40 mn

420 P

450 P

490 P

490 P

rCekpet Koko—
720 P - 115 mn
[IXWH Ha cuHeM yae,
nukép abpukoc, cok
JIMMOHa, CUPON KopuLa,
cnapkas Bata
The secret of Koko -
Gin on blue tea,
apricot liqueur,
lemon juice,
cinnamon syrup,

KOKTEMNIbHAS KAPTA

Y Cocktail card

KJIACCUYECKME KOKTEWIU

MUHTBENH Mulled wine

Aneponb LLnpuu, Aperol Spritz
BVITTep Aneponb, UrpnucToe BMHO Cyxoe, MMHepalbHasa BoAa

Bitter Aperol, dry sparkling wine, mineral water

L>kvH TOHUK  Jin&Tonic
>xuH, ToHUK, orypel, / Gin, tonic, cucumber

Moxuto Mojito

Bapanepo AHbexo 3 roga, caxapHblii CUPON, MUHepasnbHas BoAa, NainM, MaTa
Varadero Anejo 3 Anos, sugar syrup, mineral water, lime, mint

Knaccuyeckue kokTeinum no crneu3akasy
JloHr ArineHa, Herponu, Ky6a Jubpe, Benbiin Pycckuin, Maprapura

Long Island, Negroni, Cuba Libre, White Russian, Margarita

Lot B-52 B-52

ABTOPCKUE KOKTEWN

Bonuosckuit kKny6-
720 P - 75mn
BannaHTtanHc QaiHecT,
KodeWHbIi InKep,
DepHeT BpaHka,
KodeiiHble 3epHa

Fight Club - Ballantine's
Finest, coffee liqueur,
Fernet Branca,

coffee beans

cotton candy

rMyneH Pyxx——
720 P - 185 mn

[xun BapucTtep lMukk,
MapTunmn Skctpa Opait,
TOHWK SBepBecc, cMpon
KIyBHWYHbIIA, MMOHHBIN
dpeLu, ckeneTMposaHHble
JUCTBS, CY6NMMUPOBaHHas
Ma/iuHa

Moulin Rouge - Gin
Barrister Pink, Martini
Extra Dry, Tonic Everless,
strawberry syrup,
skeletonized leaves,
lemon fresh, freeze-dried

raspberries

180mn 540 P

195mn 690 P

195mn 690 P

245mMn 690 P

720 P

45mn 580 P
3aBTpak rYanHaTayH
y Tuddanu 720 P - 160 mn
720 P - 130 mn Benbiit poM Ha nMCTbAX

Abcent Dpyko LLynby,
Bnio Kiopacao,

®pyko LLynby [biHs,
CMPON NePCUKOBbINA,
JIMMOHHBIN dpeLu
Breakfast at Tiffany's -

Absinthe Fruko Schultz,

Blue Curacao,
Fruko Schultz
Melon, peach syrup,
lemon fresh

naiiMa, KOKocoBoe
MOJIOKO, JIUKEP NnuK,
COK JIMMOHa, cupon
neMoHrpacc
Chinatown -

White rum on lime
leaves, coconut milk,
lychee liqueur, lemon
juice, lemongrass
syrup

-®PuroHa
720 P - 130 mn

Jlumonuenno, Jinkep
6y3nHa, coK nanma,
cupon 3eneHoe
A6n0ko, 3eneHas
Kapamenb

Fiona - Limoncello,
elderberry liqueur,
lime juice, green apple
syrup, green caramel




