
DRAUGHT BEER

ÑÒÀÓÒ|STOUT

Áàëëàíòàéí

Áàëëàíòàéí Øîêîëàä

Êðàôò Ìàñòåð Íèòðî

Êîëëèíç

ÝËÜ|ALE

ËÀÃÅÐ|LAGER

ÑÈÄÐ|ÔÐÓÊÒÎÂÎÅ ÏÈÂÎ

SIDER & FRUIT BEER

Àñòåðè Áëàíø

Âóäôîðä Âîëüò Èïà

Âóäôîðä Âýððè Àìáåð Ýëü

Êàñêîâûé Ýëü

Äåëèðèóì Íîýëü

Áðåõîí Êèëëàíè Ðýä

Ìàéçåëü’ñ Âàéñ

Ìîíê’ñ Êàôå

Âóäôîðä Íåëüñîí’c Áèòòåð

Êðàôò Ìàñòåðñ Ïýéë Ýëü

Ãîñòåâîé êðàí

Áðþìàñòåð Àéðèø ÈÏÀ

Áðþìàñòåð Ðýä Ýëü

Êèêáýê Ïýéë Ýëü

Áýëôàñò Ìàêêåíà Ðýä

Áðþìàñòåð Àéðèø

Äóáëèí Ëàãåð

Ìåíàáðåà

Ïàáñ Áëþ Ðèááîí

Ñàëëèâàí’c Ãîëä

Ýéáðàõîëëñ

Áóí Êðèê

Íîðôîëê

ÁÅÇÀËÊÎÃÎËÜÍÎÅ ÏÈÂÎ

AF BOTTLED BEER
*Ìàéçåëü’ñ Âàéñ

*Áèã Äðîï

*Ñåíò Ïèòåðñ Äàðê

*Ñåíò Ïèòåðñ Ãîëä

*Áðþìàñòåð ÈÏÀ

*Áðþìàñòåð Ëàãåð
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Ballantine | 4,1%

Ballantine Chocolate | 5,2%

Craft Master Nitro |England| 4,3%

Collin’s |England| 4,8%

Asterie Blanche |Belgium| 4,9%

Woodforde’s Volt IPA |England| 4,5%

Woodforde’s Wherry Amber Ale |England| 3,8%

Cask Ale

Delirium Noel |Belgium| 10,5%

Brehon Killanny Red |Ireland| 4,5%

Maisel’s Weisse Original |Germany| 5,1%

Monk’s Cafe |Belgium| 5,5%

Woodforde’s Nelson’s Bitter |England| 4,5%

Сraft Masters |England| 4,2%

Guest’s tap |Ireland|

Brewmaster Irish IPA |Ireland| 5,6%

Brewmaster Red |Ireland| 4,2%

Kickback |Ireland| 4,3%

Belfast McKenna Red |Ireland| 4,9%

Brewmaster Irish Lager |Ireland| 4,2%

Dublin Lager | 5%

Menabrea Lager Blond |Italy| 5%

Pabst Blue Ribbon |USA| 4,6%

Sullivans Gold |Ireland| 5,2%

Abrahalls |England| 6%

Boon Kriek |Belgium| 4%

Norfolk adder |England| 4,5%

Maisel’s Weisse |Germany| 0,0%

Big Drop |England| 0,5%

St.Peters Dark |England| 0,0%

St.Peters Gold |England| 0,0%

Brewmaster IPA |Ireland| 0,5%

Brewmaster Lager |Ireland| 0,5%
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*ñêèäêè íå ðàñïðîñòðàíÿþòñÿ

ÁÎ×ÊÎÂÎÅ ÏÈÂÎ

ÝËÜ|ALE



ÁÓÒÛËÎ×ÍÎÅ ÏÈÂÎ

Delirium Nocturnum|0,33|

Delirium Red|0,33| 

Delirium Tremens|0,33|

Delirium Christmas|0,33|

La Trappe Isid'or|0,33|

La Trappe Dubbel|0,33|

La Trappe Tripel|0,33|

La Trappe Blond|0,33|

Trappist 
Rochefort 6/8/10|0,33|

Westmalle 
Extra|0,33|

Westmalle 
Trappist Dubbel|0,33| 

Westmalle 
Trappist Tripel|0,33| 

BOTTLED BEER

Àëêîãîëüíàÿ ïðîäóêöèÿ íå îòïóñêàåòñÿ ëèöàì äî 18 ëåò|Ðåêëàìíàÿ ïðîäóêöèÿ. 01.08.2022|Cêèäêè íå ðàñïðîñòðàíÿþòñÿ

|Belgium| 8,5%

|Belgium| 8%

|Belgium| 8,5%

|Belgium| 10%

|Belgium| 7,5%

|Belgium| 7%

|Belgium| 8%

|Belgium| 6,5%

|Belgium| 7,5% / 9,2% / 11,3%

|Belgium| 4,8%

|Belgium| 7%

|Belgium| 9,5%
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|England|Dry| 6,0%

|England|Medium-dry| 5,2%

|England|Sweet| 4,5%

|England|Medium-dry| 0,5%

|England|Sweet| 4%
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BELGIUM

SCOTLAND

SPAIN

IRELAND

ENGLAND
Abrahalls AD |0,5|

Thundering Molly |0,5|

Sheppy’s Original Cloudy|0,5|

Holly Golightly |0,5|

Rattler Healeys Cider|0,5|
BrewDog Dead Pony Club|0,33| 390
|Scotland| 3,8%

M.Busto Tradtional 
Natural |0,7|
|Spain|Dry| 6,0%

|Ireland| 7,5%

|Ireland| 4,8%

|Ireland| 6,8%

|Ireland| 5,6%

|Ireland| 6% 

880

Guinness Foreign Extra|0,33|

Black Donkey Buck IT|0,5|

Brewmaster 
Tropical Hazy IPA|0,44|

Brewmaster Irish IPA|0,5|

Hopfully Shinebright|0,33|

520

590

590

590

420



Ìîñêâà,óë.Íèêîëüñêàÿ,10
thedublinerpub.ru
8(495)966-09-06
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Äæîííè Óîêåð Áëýê Ëýéáë 40%

Êîìïàññ Áîêñ "Ïèò Ìîíñòð" 46%

Ìàíêè Øîóëäåð 40%

Ìàíêè Øîóëäåð Ñìîêè 40%

×èâàñ Ðèãàë 18 ëåò 40%

Johnnie Walker Black Label 40%

Compass Box "The Peat Monster" 46%

Monkey Shoulder 40%

Monkey Shoulder Smokey 40%

Chivas Regal 18 y.o. 40%
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ØÎÒËÀÍÄÑÊÈÉ ÂÈÑÊÈ 
SCOTCH WHISKEY| 40ìë. 

Àáåðôåëäè 12 ëåò 40%|Õàéëýíä

Àêåíòîøàí 12 ëåò 40%|Ëîóëýíä

Àðäáåã 10 ëåò 46%|Àéëà 

Àðäáåã Êîððèâðåêàí 57,1%|Àéëà 

Àðäáåã Óäæýäýë 54,2%|Àéëà 

Àðäáåã Ýí Îà 46,6%|Àéëà 

Àýðîëàéò Ëèíäñåé 10 ëåò 46%|Àéëà

Áîìî 12 ëåò 40%|Àéëà 

Ãëåíêèí÷è 12 43%|Ëîóëýíä  

Ãëåíôàðêëàñ 105 60%|Ñïåéñàéä

Ãëåíôàðêëàñ 12 ëåò 43%|Ñïåéñàéä

Ãëåíôàðêëàñ 15 ëåò 46%|Ñïåéñàéä

Ãëåíôàðêëàñ Õåðèòåéäæ 40%|Ñïåéñàéä

Ãëåíôèääèê 12 ëåò 40%|Õàéëýíä

Ãëåíôèääèê 15 ëåò 40%|Õàéëýíä

Ãëåíôèääèê 21 ëåò 40%|Õàéëýíä

Äàëâýéíè 15 ëåò 43%|Õàéëýíä

Äæóðà 10 ëåò 40%|Îñòðîâ Äæþðà

Äæóðà 12 ëåò 40%|Îñòðîâ Äæþðà

Äæóðà Äæîðíè 40%|Îñòðîâ Äæþðà

Çý Èëà 40%|Àéëà

Êàðäó 12 40%|Ñïåéñàéä 

Êèëõîìàí Ìàõèð Áýé 46%|Àéëà 

Aberfeldy 12 y.o. 40% | Highland

Auchentoshan 40% | Lowland

Ardbeg 10 y.o. 46% | Islay 

Ardbeg Corryvrekan 57,1% | Islay 

Ardber Uigeadail 54,2% | Islay 

Ardbeg An Oa 46,6% | Islay 

Aerolite Lyndsat 10 y.o. 46% | Islay 

Bowmore  12 y.o. 40% | Islay

Glenkinchie 12 y.o. 43% | Lowland 

Glenfarclas 105 60% | Speyside

Glenfarclas 12 y.o. 43% | Speyside

Glenfarclas 15 y.o. 46% | Speyside

Glenfarclas Heritage 40% | Speyside

Glenfiddich 12 y.o. 40% | Highland

Glenfiddich 15 y.o. 40% | Highland

Glenfiddich 21 y.o. 40% | Highland

Dalwainnie 15 y.o. 43% | Highland

Jura 10 y.o. | Island of Jura

Jura 12 y.o. 40% | Island of Jura

Jura Journet 40% | Island of Jura

The Ileach 40% | Islay

Cardhu 12 y.o. 40% | Speyside

Kilchoman Machir Bay 46% | Islay
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ÎÄÍÎÑÎËÎÄÎÂÛÉ ØÎÒËÀÍÄÑÊÈÉ ÂÈÑÊÈ
SCOTCH WHISKEY SINGLE MALT| 40ìë. 

Êðýááè 12 ëåò 40%|Õàéëýíä   

Ëèíäîðåñ  Áóðáîí êàñê 49,4%|Ëîóëýíä

Ìàêàëëàí 12 ëåò 40%|Õàéëýíä

Ìàêàëëàí 18 ëåò Äàáë êàñê 43%|Õàéëýíä 

Ìàêêëåëëàíäñ Àéëà 40%|Àéëà 

Ìàõðè Ìóð 56,2%|Îñòðîâ Àððàí 

Ñìîóêõåä 43%|Àéëà  

Ñìîóêõåä Õàé Âîëüòèäæ 58%|Àéëà 

Òàëèñêåð 8 ëåò 59,7%|Ñêàé

Òàëèñêåð Ñêàé 10 ëåò 45,8%|Ñêàé 

Òàëèñêåð Øòîðì 45,8|Ñêàé 

Òàìíàâóëèí Øåððè Êàñê 40%|Ñïåéñàéä 

Òîìàòèí 12 ëåò 40%|Õàéëýíä

Òîìàòèí Ëåãàñè 43%|Õàéëýíä 

Õàéëàíä Ïàðê 12 ëåò 40%|Îðêíåéñêèå Îñòðîâà 

Õàéëàíä Ïàðê 18 ëåò 43%|Îðêíåéñêèå Îñòðîâà 

Crabbie 12 y.o. 40% | Highland 

Lindores Bourbon Cask 49,4% | Lowland

Macallan 12 y.o. 40% | Speyside

Macallan 18 y.o. Double Cask 43% | Speyside 

McClelland’s Islay 40% | Islay

Machrie Moor 56,2% | Island of Arran 

Smokehead  43% | Islay 

Smokehead High Voltage 58% | Islay 

Talisker 8 y.o. 59,7% | Islay

Talisker Skye 45,8% | Islay

Talisker Storm 45,8% | Islay

Tamnavulin Sherry Cask 40% | Speyside 

Tomatin 12 y.o. 40% | Highland

Tomatin Legacy 43% | Highland

Highland Park 12 y.o. 40% | Orkney Islands

Highland Park 18 y.o. 43% | Orkney Islands
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Áóøìèëç Áëýê Áóø 40%

Ãåëñòîíç Ñèíãë Ïîò Còèë 40%

Ãåëñòîíç 40% 

Çå Àéðèøìåí Çå Õàðâåñò 40% 

Ïàóýðñ Äæîíñ Ëýéí Ðåëèç 12 ëåò 46%

Ïîóãñ 40% 

Ðàéòåðç Òèðç Äæàïàíèç êàñê Ôèíèø 55%

Ðàéòåðç Òèðç Êîïïåð Ïîò 40%

Òóëëàìîð Äüþ 40% 

Õèí÷ 10 ëåò Øåððè Êàñê 43%

Bushmills Black Bush 40%

Gelston's Single Pot Still 40%

Gelston's Blended 40%

The Irishman The Harvest  40% 

Powers John's Lane Release  12 y.o. 46%

Pouges 40%

Writers Tears Japanese Cask Finish 55%

Writers Tears Copper Pot 40%

Tullamore Dew 40% 

Hinch 10 y.o. Sherry Cask Finish 43%  
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ÈÐËÀÍÄÑÊÈÉ ÂÈÑÊÈ 
IRISH WHISKEY| 40ìë.
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Àáåð Ôîëñ 40% | Óýëüñ

Ïåíäåðèí Ðîÿë Âåëø| Óýëüñ
Aber Falls 40% | Wales

Penderyn Royal Welsh 43%| Wales

420

1100

ÂÀËÈÉÑÊÈÉ ÂÈÑÊÈ WALES WHISKEY| 40ìë.

Ãåëñòîíç Ñèíãë Ìîëò  40%

Çå Àéðèøìåí Ñèíãë Ìîëò 40%

Ïîóãñ Ñèíãë Ìîëò 40%

Ðàéòåðç Òèðç Ðåä Õýä 46% 

Õèí÷ 3 ãîäà Ïèòåä Ñèíãë Ìîëò  43%

Gelston's Single Malt  40%

The Irishman Single Malt 40%

Pouges Single Malt 40%

Writers Tears Red Head 46% 

Hinch 3 y.o. Peated Single Malt 43%
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ÈÐËÀÍÄÑÊÈÉ ÂÈÑÊÈ ÎÄÍÎÑÎËÎÄÎÂÛÉ
IRISH WHISKEY SINGLE MALT| 40ìë.

Äæèì Áèì 40%

Ìýéêåðñ Ìàðê 45%

Ðèòòåíõàóñ Ðàé  50%

Ôî Ðîóçåç 40%

Íèêêà Êîôôè Ãðýéí 12 ëåò 45% 

Òåíæàêó 40%

Òåíæàêó Ïüþà Ìîëò 43%

Íîáóøè 40%

Jim Beam 40%

Maker’s Mark 45%

Rittenhouse RYE 50%

Four Rouses 40%

Nikka Coffee Grain 12 y.o. 45%

Tenjaku 40%

Tenjaku Pure Malt 43%

Nobushi 40%

370

580

760

370
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620

520

ÀÌÅÐÈÊÀÍÑÊÈÉ ÂÈÑÊÈ BOURBONS| 40ìë.

ßÏÎÍÑÊÈÉ ÂÈÑÊÈ 
JAPANESE WHISKEY| 40ìë.

Êàìþ ÂÑ 43% 

Êàìþ ÂÑÎÏ 40% 

Ìàðòåëü XO 40% 

Êàëüâàäîñ Ïåð Ìàãëóàð ÂÑ 40%  

Êàëüâàäîñ Ïåð Ìàãëóàð ÂÑÎÏ 40% 

Camus VS 43% 

Camus VSOP 40% 

Martel XO 40% 

Calvados Pere Magloire Fine 40% 

Calvados Pere Magloire VSOP 40% 

620

790
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ÊÎÍÜßÊ  COGNAC| 40ìë.

ÊÀËÜÂÀÄÎÑ  CALVADOS| 40ìë.

Berkshire Dry 40,3% | England 

Berkshire Rhubarb & Raspberry 40,3% | England 

Berkshire Dandelion & Burdock 40,3% | England 

Berkshire Sloe  28% | England 

Gordons London Dry  37,5% | England 

Green Babbon 43% | Russia 

Ninth Wave 43% | Ireland 

Malfy Con Arancia 41% | Italy 

Nordes 40% | Spain

Roku  43% | Japan 

Whitley Neill 47% | England 

Hendricks 44% | England 
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370

370

370

370

280

370

600

700

550

370

780

Áåëóãà 40%

Áåëóãà Ãîëä 40%

350

540
Beluga 40%

Beluga Gold 40%

Î÷î Áëàíêî 40% 

Êîððàëåõî Áëàíêî 38%

Êîððàëåõî Ðåïîñàäî 38%

Ïåððî äå Ñàí Õóàí 40%

Êðåìà äå Ìåñêàëü 40%

Êî÷ Ýëü Ìåñêàëü 47%

580

480

520

520

750

600

Ocho Blanko 40%

Corralejo Blanco 38%

Corralejo Reposado 38%

Perro de San Juan 40%

Crema de Mezcal 40%

Koch El Mezcal 47%

Áîòóêàëü Ðåçåðâà Ýêñêëþçèâà 40%

Ãàâàíà Êëàá Àíüåõî 3 ãîäà 40%

Ãàâàíà Êëàá Ýñïåñèàëü 40%

Äîí Ïàïà 40%

Ïëàíòåéøí Äàðê Äàáë Ýéäæ 40%

Ïëàíòåéøí Òðè Çâåçäû 41,2%

Ñåéëîð Äæåððè 40%

Botucal Reserva Exclusiva 40%

Havana Club Anejo 3 Anos 40%

Havana Club  Especial 40% 

Don Papa  40% 

Plantation Original Dark 40%

Plantation 3 stars 41,2%

Sailor Jerry 40%

680

370

420

720

370

370

460

Áåðêøèð Äðàé 40,3% | Àíãëèÿ 

Áåðêøèð Ìàëèíà-Ðåâåíü 40,3% | Àíãëèÿ 

Áåðêøèð Îäóâàí÷èê-Ëîïóõ  40,3% | Àíãëèÿ 

Áåðêøèð Òåðíîâûé  28% | Àíãëèÿ 

Ãîðäîíñ Ëîíäîí Äðàé 37,5% | Àíãëèÿ 

Ãðèí Áàáóí 43% | Ðîññèÿ  

Äåâÿòûé Âàë 43% | Èðëàíäèÿ 

Ìàëôè Êîí Àðàí÷à 41% | Èòàëèÿ 

Íîðäåñ  40% | Èñïàíèÿ

Ðîêó 43% | ßïîíèÿ  

Óèòëè Íåéëë  47% | Àíãëèÿ 

Õåíäðèêñ  44% | Àíãëèÿ 

ÂÎÄÊÀ  VODKA| 40ìë.

ÄÆÈÍ  GIN| 40ìë.

ÌÅÑÊÀËÜ È ÒÅÊÈËÀ  
MEZCAL & TEQUILA| 40ìë.

ÐÎÌ  RUM| 40ìë.
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Ãðýì’ñ 10-òè ëåòíèé Òîíè Ïîðò 20%

Óîðð‘ñ Õåðèòåéäæ Ðóáè Ïîðò 19%
Graham’s 10 y.o. Tawny Port 20% 

Warre‘s Heritage Ruby Port 19% 

1180

520

Áåéëèñ 17%

Ãîðüêèé Ëèñò 28% 

Äàáëèíåð Âèñêè ýíä Õàíèêîìá 30% 

Ëèíäîðåñ Àêâàâèò 40%

Ñàìáóêà 40%

Áëýêìàñòåð 35%

ßãåðìàéñòåð 35%

Àðòå Âèâî Ðîñàäî Ñåêî 11%|Èñïàíèÿ

Êîíî Ñóð Áèñèêëåòà Ðèñëèíã |ñóõ.|

Ïèíî Ãðèäæî äåëëå Âåíåöèå |ï.ñóõ.|

Øàáëè Ãîòðîí 12,5% Ôðàíöèÿ 

Àìàðî Ìîíòåíåãðî 23%

Ìàðòèíè Áüÿíêî 15%

Ìàðòèíè Ðîññî 15%

Ïåð Ñå 14,5%

Bailey’s 17% 

Gorky List 28% 

The Dubliner Whiskey & Honeycomb 30% 

Lindores Aqua Vitae 40%

Sambuca 40%  

Black Master 35%

Jägermeister 35%

Prosecco Costaross 11% | Italy 

Prosecco Montelvini 11% | Italy

Cava Muchas Manos 10,5% | Spain

Arte Vivo Rosado Seco 11% Spain 

Cono Sur Bicicleta Riesling

Pinot Grigio del Veneto IGT

Gautheron Chablis 12,5% France

Amaro Montenegro 23%

Martini Bianco  15%

Martini Rosso 15% 

Per Se 14,5% 

370

340

330

490

400

280

420

Ñêàðïà Ìîñêàòî ä’Àñòè DOCG 
Òàêêî Äîäè÷è |ñë.| 5%|Èòàëèÿ
Scarpa Moscato d’Asti DOCG 
Tacco Dodici 5% | Italy 
Òåò äå Øåâàëü Çåðî 
Äîçàæ Ýêñòðà Áðþò 12%|Ðîññèÿ

 
Tete de Cheval Zero Dosage Extra Brut 12% | Russia

460

460

400

3300

2500

390

400

390

6300

Áàðáåðà ä’Àñòè 
DOCG Êàçà Ñêàðïà |ñóõ.|

Íåááèîëî ä’Àëüáà
DOC Áðèê äþ Íîòà |ñóõ.|

Áàðáåðà ä’Àñòè Ñóïåðèîðå
DOCG Ëÿ Áîëüîíà |ñóõ.|

Áàðîëî Òåòòèìîððà |ñóõ.|

Áàðáàðåñêî Òèòòèíåèâå |ñóõ.|

Êüÿíòè Ôîíòåãàéÿ 

Barbaresco Tettineive

Babera d’Asti Superiore DOCG La Bogliona

Barbera d’Asti DOCG Casa Scarpa

Barolo Tettimorra

Chianti Fontegaya

Nebbiolo d’Alba DOC Bric du Nota

8500

5800

490

8500

450

3450

ÏÎÐÒÂÅÉÍÛ  PORT WINES| 80ìë.

ËÈÊÅÐÛ  LIQUEURS| 40ìë.

ÈÃÐÈÑÒÛÅ ÂÈÍÀ  SPARKLING WINES

ÐÎÇÎÂÛÅ ÂÈÍÀ ROSE WINES| 150ìë.

ÁÅËÛÅ ÂÈÍÀ  WHITE WINES

ÊÐÀÑÍÛÅ ÂÈÍÀ  RED WINES

ÂÅÐÌÓÒÛ È ÀÏÅÐÈÒÈÂÛ
VERMOUTHS & APERITIFS

150ìë.

150ìë.

150ìë.

0,75ë.

0,75ë.

Ïðîñåêêî Êîñòàðîñ 11%|Èòàëèÿ 

Ïðîñåêêî Ìîíòåëüâèíè 11%|Èòàëèÿ

Êàâà Ìó÷àñ Ìàíîñ 10,5%|Èñïàíèÿ

150ìë.

150ìë.

0,75ë.

0,75ë.

0,75ë.

150ìë.

0,75ë.

150ìë.

0,75ë.

Ñêàðïà Âåðìóò 
Áüÿíêî äè Òîðèíî 17%
Scarpa Vermouth Bianco di Torino 17%

40ìë.

80ìë.

80ìë.

40ìë.

80ìë.

500

380

380

500

600

Àññàì Ìåëåíã

Æàñìèí Òèíã Þàíü

Ïóýð

Ñåí÷à Ñåíïàé

Ôðóêòîâûé Ìèêñ

Ýðë Ãðåé

Àìåðèêàíî

Êàïó÷èíî

Ôëýò Óàéò

Ýñïðåññî

Assam Meleng

Jasmine Ting Yuan

Puer

Sencha Senpai

Fruit Mix

Earl Grey

Americano

Cappuccino

Flat white

Espresso

350

350

350

350

350

350

220

320

320

220

ÃÎÐß×ÈÅ ÍÀÏÈÒÊÈ  HOT DRINKS

450ìë.

450ìë.

450ìë.

450ìë.

450ìë.

450ìë.

100ìë.

120ìë.

120ìë.

40ìë.
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ÊÎÊÒÅÉËÈ  COCKTAILS

ØÎÒÛ  SHOTS

Èðëàíäñêèé âèñêè|Ñëèâî÷íûé ëèêåð|
Ìÿòíûé ëèêåð|
Irish whiskey | Cream liqueur | Mint liqueur |

Êîôåéíûé ëèêåð|Áåéëèñ|Òðèïë ñåê
Coffee liqueur | Baileys | Triple sec

Áóðáîí|Àíãîñòóðà|Öåäðà àïåëüñèíà
Bourbon | Angostura | Orange Peel

Êîôåéíûé ëèêåð|Âîäêà|Ñëèâêè
Coffee liqueur | Vodka | Cream

Âåðìóò|Áèòòåð| Äæèí 
Vermouth | Bitter | Gin

Âîäêà |Òîìàòíûé ñîê|
Ñîóñ «Âîð÷åñòåð»|Òàáàñêî|Ñïåöèè
Vodka | Tomato juice | Worcestershire sauce | Tabasco | Spices

Áóðáîí|Êðàñíûé âåðìóò|Àíãîñòóðà
Bourbon | Red vermouth | Angostura

Ïåðñèêîâîå ïþðå|Ïðîñåêêî|Ïåðñèêîâûé ëèêåð
Peach puree | Prosecco | Peach liqueur

Óòî÷íÿéòå ñîñòàâ è îáúåì ó îôèöèàíòà
Ask the waiter for the Ingredients & Volume 

Ðîì|Ëèêåð ìàðàñêèíî|Ãðåéïôðóò|
Ñàõàðíûé ñèðîï|Ëèìîí
Rum |Maraschino Liqueur | Grapefruit | Sugar syrup | Lemon

Áóðáîí|Êðàñíûé âåðìóò|Áèòòåð 
Bourbon | Red vermouth | Bitter

Áóðáîí|Ñàõàðíûé ñèðîï|
Ëèìîí ôðåø|Áåëîê|Ïîðòâåéí 
Bourbon | Sugar syrup | Fresh lemon | Egg white | Port wine

Ñêîò÷|Äûìíûé âèñêè|Ëèìîííûé ôðåø|
Ìåäîâûé ñèðîï|Èìáèðíûé ôðåø
Scotch | Smoky whiskey | Lemon fresh | Honey syrup | Ginger fresh

Äæèí|Ñàõàðíûé ñèðîï|Ëèìîííûé ôðåø|Ñîäîâàÿ
Gin | Sugar syrup | Lemon fresh

Áóðáîí|Êîíüÿê|Àáñåíò|Àíãîñòóðà
Bourbon | Cognac | Absinthe | Angostura

Äæèí |Êðàñíûé âåðìóò|
Ëèêåð ìàðàñêèíî|Àíãîñòóðà
Gin | Red Vermouth | Maraschino liqueur | Angostura

Âîäêà|Ïþðå èç ÷åðíîé ñìîðîäèíû|Òðèïë ñåê
Vodka | Black currant puree | Triple sec

Äæèí|Ñèðîï ìàëèíîâûé|Ëèìîííûé ôðåø|Áåëîê 
Gin | Raspberry syrup | Fresh lemon | Egg white

Òåêèëà|Òðèïë ñåê|Ëàéì|Ñàõàðíûé ñèðîï
Tequila | Triple sec | Lime | Sugar syrup

Âîäêà|Ïþðå ïåðñèêîâîå|
Ïåðñèêîâûé ëèêåð|Ëèìîííûé ôðåø
Vodka | Peach puree | Peach liqueur | Lemon fresh

Àïåðîëü|Ïðîñåêêî|Àïåëüñèí
Aperol | Prosecco | Orange

Áåëûé ñëàäêèé âåðìóò|Ïðîñåêêî|Ôðåø èç ëàéìà
White sweet vermouth|Prosecco|Lime fresh

Äæèí,íàñòîÿííûé íà ëåìîíãðàññå è áàçèëèêå|
Ïðîñåêêî|Ìåäîâûé ñèðîï 
Gin infused with lemongrass and basil | Prosecco | Honey syrup

Àïåëüñèí|ëèìîí|ãâîçäèêà|êîðèöà|âèíî
Orange | Lemon | Clove | Cinnamon | Wine

Ðîì|ëèìîí|àïåëüñèí|÷àé|êîðèöà|êàðäàìîí 
Rum | Lemon | Orange | Tea | Cinnamon | Cardamon

Äàáëèíåð|Êîôå|Ñëèâêè
Dubliner | Coffee | Cream

Ëèêåð Äàáëèíåð Õàíèêîìá|Ñîê ÿáëî÷íûé|
Ìóñêàòíûé îðåõ|ßáëîêî|Ãâîçäèêà 
Dubliner Honeycomb Liqueur | Apple juice | Nutmeg | Apple | Cloves

Ñòàóò|Ñëèâî÷íûé ëèêåð|Èðëàíäñêèé âèñêè
Stout | Cream liqueur | Irish whiskey

ÊËÀÑÑÈÊÀ  CLASSIC

ÑÏÐÈÒÖÛ  SPRITZES

ÃÎÐß×ÈÅ ÍÀÏÈÒÊÈ  HOT ALCOHOL DRINKS

ÏÈÂÍÛÅ ÊÎÊÒÅÉËÈ  BEER COCKTAILS

Á-52|B-52

Èðëàíäñêèé Ôëàã|Irish Flag

Áî÷êîâîé êîêòåéëü | Cask Cocktail

Áåëëèíè|Bellini

Áåëûé Ðóññêèé|White Russian

Áóëüâàðäüå|Bulvardier 

Äàéêèðè Õåìèíãóýé|
Daiquiri Hemingway

Êëîâåð Êëàá|Clover Club 

Êîñìîïîëèòåí|Cosmopoliten

Êðîâàâàÿ Ìýðè|Bloody Mary

Ìàíõåòòåí|Manhattan

Ìàðãàðèòà êëàññè÷åñêàÿ|
Margarita classic

Ìàðòèíåç|Martinez

Íåãðîíè|Negroni

Íüþ Éîðê ñàóåð|New York sauer

Îëä Ôåøíä|Old Fashioned

Ïåíèöèëëèí|Penicillin

Ïè÷÷ Òèííè|Peach Tinnie  

Ñàçåðàê|Sazerak 

Òîì Êîëëèíç|Tom Collins

Àïåðîëü Cïðèòö|Aperol Spritz

Ëåìîíãðàññ Ñïðèòö|
Lemongrass Spritz

Ðîÿëü Ñïðèòö|Royal Spritz

Ãëèíòâåéí|Mulled wine

Ãðîã|Grog

Èðëàíäñêèé êîôå|Irish  Coffee

Ýïïë Òîääè|Apple Toddy

Èðëàíäñêàÿ àâòîìîáèëüíàÿ áîìáà|
Irish Car Bomb

45ìë.

45ìë.

-   

150ìë.

150ìë.

150ìë.

150ìë.

150ìë.

150ìë.

200ìë.

130ìë.

150ìë.

130ìë.

150ìë.

450

450

700

600

600

600

600

600

600

600

600

600

600

600

600

600

600

600

600

600

150ìë.

90ìë.

150ìë.

150ìë.

120ìë.

150ìë.

650

650

650

160ìë.

160ìë.

160ìë.

200ìë.

200ìë.

200ìë.

200ìë.

400|50ìë.

600

600

600

600

650
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Èìáèðíûé ëèìîíàä

Êëàññè÷åñêèé ëèìîíàä

Àïåëüñèíîâîå ïå÷åíüå

Ëèìîíàä ÷åðíàÿ ñìîðîäèíà-áàçèëèê

Ìîëî÷íûé êîêòåéëü â àññîðòèìåíòå: 

|Êëàññèêà

|×åðíàÿ ñìîðîäèíà

|Ïåðñèê-áàíàí

|Øîêîëàäíûé

Rich Êîëà

Rich Òîíèê

Ðåä Áóëë

Ôèàëêà Òîíèê

Àãàâà-Ëèìîí Òîíèê

Âîäà “Æåì÷óæèíà Áàéêàëà”

Ìîðñ êëþêâåííûé

Ñîê Rich â àññîðòèìåíòå

Ñâåæåâûæàòûé àïåëüñèíîâûé ñîê

Ñâåæåâûæàòûé ãðåéïôðóòîâûé ñîê

Ñâåæåâûæàòûé ìîðêîâíûé ñîê

Ñâåæåâûæàòûé ñåëüäåðååâûé ñîê

Ñâåæåâûæàòûé ÿáëî÷íûé ñîê

300

280

280

270

150

200

350

350

350

350

350

Red Bull

Violet Blossom Tonic|England

Agave-Lemon Tonic|England

Bottled Still water|Sparkling water

Cranberry juice

Juice in the assortment

Freshly squeezed orange juice

Freshly squeezed grapefruit juice

Freshly squeezed carrot  juice

Freshly squeezed celery juice

Freshly squeezed apple juice

Ginger lemonade

Classic lemonade

Orange cookies

Blackcurrant-basil lemonade

Milkshakes :

Classic 

Blackcurrant

Peach-banana

Chocolate

Rich Cola

Rich Tonic

300

300

350

350

500

500

500

500

270

270

ÁÅÇÀËÊÎÃÎËÜÍÛÅ ÍÀÏÈÒÊÈ NON-ALCOHOLIC DRINKS

400ìë.

400ìë.

400ìë.

400ìë.

300ìë.

300ìë.

300ìë.

300ìë.

0,33ë.

0,33ë.

0,25ë.

200ìë.

200ìë.

0,25ë.

250ìë.

250ìë.

250ìë.

250ìë.

250ìë.

250ìë.

250ìë.
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MENU

Íüþ Èíãëàíä áóðãåð|235ãð|
New England burger
Ãîâÿæüÿ êîòëåòà|Áåêîí|
Ìåêñèêàíñêàÿ ñàëüñà|Ñûð Ìîöàðåëëà
Beef patty|Bacon|Mexican salsa|Mozzarella cheese

Ôèðìåííûé áóðãåð|370ãð| 
Chef's burger
Ãîâÿæüÿ êîòëåòà|Êàðàìåëèçèðîâàííûé ëóê|Ïîìèäîð 
Áåêîí|Àíàíàñ|Ãóàêàìîëå|Áëþ ×èç|Ñâåæèé îãóðåö
Beef patty|Caramelized onion|Bacon|Grilled pineapple|
Guacamole|Blue Cheese sauce  

Êëàññè÷åñêèé áóðãåð|270ãð|
Classic burger
Ãîâÿæüÿ êîòëåòà|Ïîìèäîð|Ìàðèíîâàííûé îãóðåö| 
Êðàñíûé ëóê|Ñàëàò Àéñáåðã|Áóðãåðíûé ñîóñ
Beef patty|Tomatoes|Pickled cucumbers|Red onion|Salad leaves
  

×èçáóðãåð|255ãð|
Cheeseburger
Ãîâÿæüÿ êîòëåòà|Ïîìèäîð|Ìàðèíîâàííûé îãóðåö| 
Ñûðíûé ñîóñ|Êðàñíûé ëóê
Beef patty|tomatoes|Pickled cucumbers|Cheese sauce|Red onion
 

Êëàá ñýíäâè÷|265ãð|
Club Sandwich
Ïøåíè÷íûé õëåá|Êóðèíàÿ ãðóäêà|
Ñàëàò Àéñáåðã|Ëóê|ßéöî|Ïîìèäîð|
Îãóðåö|Ñûð ×åääåð
Sandwich with chicken fillet|Egg|Fresh vegetables|Cheddar cheese

Äîïû ê áóðãåðàì|
Extras for burgers:
Õàëàïåíüî|Áåêîí|ßéöî|Ñûð
Jalapeno|Bacon|Egg|Cheese

Äîï êîòëåòà|
Extra patty

Ñîóñ íà âûáîð|
Sauces in the assortment

ÁÓÐÃÅÐÛ|ÑÝÍÄÂÈ×È BURGERS|SANDWICHES

ÂÛÁÎÐ ÃÎÑÒÅÉ  GUEST’S CHOICE

Àíãëèéñêèé çàâòðàê|420/40ãð|
English breakfast
Êóðèíî-ñâèíûå êîëáàñêè|Ïå÷åíûé êàðòîôåëü|
Áåêîí|Ïîìèäîð|ßè÷íèöà èç äâóõ ÿèö|
Ôàñîëü â òîìàòíîì ñîóñå|
Õðóñòÿùèé áàãåò|Ñîóñ Êåò÷óï
Chicken&Pork sausages|Backed potatoes|Bacon|Tomatoes|Fried eggs|
Beans in tomato sauce|Crispy baguette|Ketchup sauce

Ôèðìåííûå ñâèíûå 
ðåáðûøêè|370/130/40ãð|
Chef’s pork ribs
Îñòðûå ðåáðûøêè|
Ïå÷åíûé êàðòîôåëü|Êðàñíûé ëóê|
Áîëãàðñêèé ïåðåö|Ñîóñ Ïèëàòè
Spicy ribs. 
Served with baked potatoes|Red onion|Chili pepper &Pelati sauce

Ïèâíîå àññîðòè|420/120ãð|
Beer platter
Êðûëüÿ "Áàôôàëî" è "Áàðáåêþ"|Æàðåíûé ñûð|
×åñíî÷íûå ãðåíêè|Êàðòîôåëü ïî-äåðåâåíñêè
Ñîóñû: Áëþ ×èç|×åñíî÷íûé|×èïîòëå
Buffalo & BBQ wings|Fried Suluguni cheese|Garlic toasts|
Potato wedges
Served with sauces: Blue Cheese|Garlic|Chipotle

Ìÿñíîå àññîðòè 
íà êîìïàíèþ|1020/150ãð| 
Meat platter for the company
Ôèðìåííûå ñâèíûå ðåáðûøêè|Àññîðòè êîëáàñîê|
Êðûëüÿ "Áàôôàëî"|Êðûëüÿ "Áàðáåêþ"|
Êóðèíûå ñòðèïñû|×åñíî÷íûå ãðåíêè|
Êàðòîôåëü ïî-äåðåâåíñêè 
Ñîóñû:×èïîòëå|Áëþ ×èç|Õàíè Ìàñòàðä
Chef’s pork ribs|Assorted sausages|Buffalo & BBQ wings|
Chicken strips|Garlic toasts| Potato wedges 
Served with sauces: Chipotle|Blue cheese|Honey mustard
  
Àññîðòè äîìàøíèõ êîëáàñ 
íà êîìïàíèþ|880/80ãð|
Assorted homemade sausages 
for the company
4 âèäà êîëáàñ: Ãîâÿæüÿ|Ñâèíàÿ|Áàðàíüÿ|
Êóðèíàÿ ñî øïèíàòîì è ñûðîì|
Òóøåíàÿ êðàñíàÿ êàïóñòà|Êàðòîôåëü ïî-äåðåâåíñêè
Ñîóñû: BBQ|Õàíè Ìàñòàðä
4 types of sausages: Beef|Chicken with spinach and cheese|Pork|Lamb 
Served with: Stewed red cabbage|Potato wedges|
BBQ & Honey Mustard sauces
 
Ôàõèòîñ ñ êóðèöåé|250/100/120ãð|
Chicken fajitas
Êóðèíîå ôèëå|Áîëãàðñêèé ïåðåö|Ðåï÷àòûé ëóê|
×åñíîê|Õàëàïåíüî|Ïøåíè÷íûå òîðòèëüÿñ
Ñîóñû: Ñàëüñà|Ãóàêàìîëå|Ñìåòàíà
Spicy dish made of Fried chicken fillet|Sweet pepper|Onion|
Garlic & Jalapeno
Served with wheat tortillas and sauces: Salsa|Guacamole|Sour cream

DUBLINER PUB
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830

830

630

680

620

50

300

90

610

960

890

2900

2200

750
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ÑÓÏÛ  SOUPS

ÑÀËÀÒÛ  SALADS

ÕÎËÎÄÍÛÅ ÇÀÊÓÑÊÈ  COLD APPETIZERS

Ãóëÿø |300/40ãð|Goulash
Ãóñòîé ïèêàíòíûé ñóï
Ãîâÿäèíà|Îâîùè|Cëàäêàÿ ïàïðèêà|Òìèí
Ïîäàåòñÿ ñî ñìåòàíîé 
Thick spicy beef soup with Vegetables|Sweet paprika|Cumin
Served with sour cream

Ãðèáíîé êðåì-ñóï |300ãð|
Creamy mushroom soup
Êëàññè÷åñêèé ñóï èç áåëûõ ãðèáîâ
Ïîäàåòñÿ ñ  ïøåíè÷íûìè êðóòîíàìè
Classic  mushroom soup
Served with wheat croutons

Áîðù|320/40ãð|Borsch 
Òðàäèöèîííûé áîðù
Ïîäàåòñÿ ñî ñìåòàíîé è ÷åñíî÷íûì áàãåòîì
Traditional Borsch
Served with sour cream & garlic baguette

  

Ñòåéê ñàëàò|240ãð|Steak salad 
Ãîâÿæüÿ âûðåçêà|Ïîìèäîðû ÷åððè|Ñûð Ìîöàðåëëà|
Êðàñíûé ëóê|Ìèêñ ñàëàòîâ|Âóñòåðñêàÿ çàïðàâêà 
Fried beef tenderloin|Cherry tomatoes|Mozzarella cheese|Red onion|
Mix of salad and Worcestershire dressing 

Öåçàðü ñ êóðèöåé|255ãð|
Caesar with chicken 
Ëèñòüÿ ñàëàòà Ðîìàíî|Àéñáåðã
Êóðèíàÿ ãðóäêà|Ïîìèäîðû ÷åððè|
Ñûð Ïàðìåçàí|Ïåðåïåëèíîå ÿéöî|Ñîóñ Öåçàðü|
Ïøåíè÷íûå êðóòîíû 
Romano Lettuce leaves|Fried chicken fillet|Cherry tomatoes|
Parmesan cheese|Boiled egg|Caesar sauce |Wheat croutons

Ñàëàò ñ òóíöîì|175ãð|
Tuna salad 
Òóíåö îáæàðåííûé íà ãðèëå|
Ìèêñ ñàëàòîâ|Ìÿêîòü ãðåéïôðóòà|
Êàïåðñû|Ëóê êðàñíûé|
Çàïðàâëÿåòñÿ ñîóñîì Þäçó
Grilled tuna|Mix salad leaves|Grapefruit slices|Capers|Red onion|
Dressed with Yuzu sauce

Ãðå÷åñêèé ñàëàò|390ãð|Greek salad 
Ïîìèäîð|Îãóðåö|Áîëãàðñêèé ïåðåö|Àéñáåðã|
Ñûð Ôåòà|Ìàñëèíû|
Ôèðìåííàÿ ÿáëî÷íàÿ çàïðàâêà 
Mixed vegetable salad with: Olives|Feta cheese 
& Speciality Apple dressing

Îâîùíîé ñàëàò|220ãð|
Vegetable salad 
Ïîìèäîð|Îãóðåö|Áîëãàðñêèé ïåðåö|Ðåäèñ| 
Çåëåíü|Ñàëàòíàÿ çàïðàâêà 
Fresh tomatoes|Cucumbers|Sweet pepper|Radish &Greenery| 
With salad dressing

Òåïëûé ñàëàò ñ 
òèãðîâûìè êðåâåòêàìè|190ãð|
Warm salad with tiger shrimps
Òèãðîâûå êðåâåòêè îáæàðåííûå íà ÷åñíî÷íûì ìàñëå|
Ìèêñ ñàëàòîâ|Ïîìèäîðû ÷åððè|Ñûð Ïàðìåçàí|
Àçèàòñêàÿ çàïðàâêà 
Tiger prawns fried in garlic butter|
Served with a mix of salads|Cherry tomatoes| 
Parmesan cheese with Asian dressing

Òàðòàð èç ãîâÿäèíû|180ãð|
Beef tartar
Ãîâÿæüÿ âûðåçêà|Ëóê øàëîò|Êîðíèøîíû|
Ñîê ëèìîíà|Ñîóñ Âóñòåðñêèé| 
Ïîäàåòñÿ ñ ÿè÷íûì æåëòêîì|
×èàáàòòîé è ðóêêîëîé 
Beef tenderloin|Shallots|Pickled Gherkins|
Lemon juice|Worcestershire sauce|
Served with egg yolk|Chiabatta & Arugula

Ìÿñíîå àññîðòè|120/40ãð|
Meat platter 
Áóæåíèíà|Êîï÷åíàÿ êóðèíàÿ ãðóäêà|Ðîñòáèô
Pork|Smoked chicken fillet|Roast beef

Ñûðíîå àññîðòè|130/70ãð|
Cheese platter 
Êàìàìáåð|Êîçèé ñûð|Ïàðìåçàí|
Ñûð ñ ãîëóáîé ïëåñåíüþ| 
Ïîäàåòñÿ ñ ìåäîì è âèíîãðàäîì 
Camambert|Goat cheese|Parmesan & Roquefort 
Served with honey and grapes

Ðîñòáèô|130ãð|Roast beef 
Ãîâÿæüÿ âûðåçêà îáæàðåííàÿ íà ãðèëå|
Ìèêñ ñàëàòîâ|Êðàñíûé ëóê|Âÿëåíûå ïîìèäîðû| 
Îâîùíàÿ çàïðàâêà 
Grilled beef tenderloin|Mix of salad|Vegetable dressing|
Dried tomatoes & Red onion

Ñåëüäü ñ ãàðíèðîì|290ãð|
Herring with garnish 
Ôèëå ñåëüäè|Îòâàðíîé ìèíè-êàðòîôåëü|
Çåëåíü|Ëóê|Ãîð÷è÷íûé ñîóñ 
Herring fillet served with boiled potatoes|Greenery|Onion & mustard

Ñîëåíüÿ|330/20ãð|Pickles 
Êàïóñòà êâàøåíàÿ|Îñòðûé ïåðåö|×åñíîê|
Ìàðèíîâàííûå êîðíèøîíû|Ïîìèäîðû ÷åððè|Áåêîí| 
Ïîäàþòñÿ ñ ãîð÷èöåé 
Pikled Cabbage|Hot pepper|Garlic|Gherkins|Cherry tomatoes|Bacon  
Served with mustard

Ëîñîñü ñëàáîñîëåíûé|100/45ãð|
Lightly salted homemade salmon 
Ôèëå ëîñîñÿ ñîáñòâåííîãî ïîñîëà 
Ïîäàåòñÿ ñ òîñòàìè èç ïøåíè÷íîãî õëåáà 
Lightly salted homemade salmon 
Served with wheat bread toast 
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Îëèâêè èëè Ìàñëèíû|100ãð|
Giant olives green or black 
Â ìàðèíàäå:
Îëèâêîâîå ìàñëî|×åñíîê|Êàåíñêèé ïåðåö 
Dressed with Olive oil|Garlic & chili pepper

Ïàøòåò êóðèíûé|100/45ãð|
Chicken pate 
Êóðèíàÿ ïå÷åíü|Îâîùè|Áåêîí 
Ïîäàåòñÿ ñ ëóêîâûì ìàðìåëàäîì|
×èàáàòòîé îáæàðåíîé íà ãðèëå 
Pate based on Chicken liver|Vegetables|Bacon 
Served with Onion marmalade & Grilled ciabatta
 

380

520

ÃÎÐß×ÈÅ ÇÀÊÓÑÊÈ  HOT APPETIZERS

Êðûëüÿ "Áàôôàëî"|240/70/40ãð|
Buffalo wings 
Îñòðûå êóðèíûå êðûëüÿ| 
Ìîðêîâü|Cåëüäåðåé|Ñîóñ Áëþ ×èç 
Spicy chicken wings. 
Served with Carrots|Celery|Blue Cheese sauce 

Êðûëüÿ "Áàðáåêþ"|260/70/40ãð|
BBQ wings
Ñî÷íûå êóðèíûå êðûëüÿ| 
Ìîðêîâü|Cåëüäåðåé|Ñîóñ Áëþ ×èç 
Chicken wings. 
Served with Carrots|Celery|Blue Cheese sauce 

Êðåâåòêè â êëÿðå|160/40ãð|
Tiger prawns 
Òèãðîâûå êðåâåòêè â ïèâíîì êëÿðå 
Ñ ñîóñîì íà îñíîâå Câèò ×èëè
Tiger prawns in beer batter|Served with Sweet Chili sauce

Êðåâåòêè â òîìàòíîì ñîóñå|240/70ãð|
Tiger prawns in Pelati sauce
Òèãðîâûå êðåâåòêè|Ñîóñ Ïèëàòè|×åñíîê|
Ñûð ïàðìåçàí|
Ïîäàþòñÿ ñ õëåáîì
Tiger prawns stewed in Pelati sauce with Garlic|Parmesan cheese
Served with bread

Êðåâåòêè "Êàððè-Ìàíãî"|240ãð|
"Curry-Mango" Tiger prawns
Òèãðîâûå êðåâåòêè|Ñîóñ Êàððè-Ìàíãî|
Ðèñ Æàñìèí|×èëè ïåðåö|Êèíçà
Tiger prawns|Curry-Mango Sauce|Jasmine rice|Chilli pepper|Kinza  

Õðóñòÿùèå áàêëàæàíû|165ãð|
Crispy eggplants 
Îáæàðåííûå áàêëàæàíû 
Ìàðèíîâàííûå â Àçèàòñêîé ãëàçóðè 
Fried eggplant marinated in Asian glaze

Õâîðîñò èç ãîâÿäèíû|80/40ãð|
Beef straws  
Ìàðèíîâàííàÿ ãîâÿäèíà â ïàíèðîâêå
Îáæàðåííàÿ äî õðóñòÿùåé êîðî÷êè
Marinated beef|Fried to a crisp

Íà÷îñ ÷èëè|320ãð|Chili nachos 
Îñòðûé ìÿñíîé ôàðø ñ îâîùàìè|Õàëàïåíüî
Êóêóðóçíûå ÷èïñû|Ñûð ×åääåð|Ãóàêàìîëå 
Hearty snack based on spicy minced meat with Vegetables|
Beans & Corn chips 

Êåñàäèëüÿ ñ êóðèöåé|280/80ãð|
Quesadilla with chicken 
Ïøåíè÷íàÿ ëåïåøêà|Êóðèíîå ôèëå|
Ñûð|Ìåêñèêàíñêàÿ ñàëüñà
Ñîóñû: Ñìåòàíà|Ãóàêàìîëå|Õàëàïåíüî
Wheaten tortilla stuffed with Chicken fillet|
Cheddar cheese & Mexican salsa 
Served with Sour cream & Guacamole

Ñâèíûå óøêè|170ãð|Pig ears 
Êîï÷åíûå ñâèíûå óøêè â ñîóñå Ñâèò ×èëè
Smoked pork ears in Sweet Chili sauce

Æàðåíûé ñóëóãóíè|150/40ãð|
Fried Suluguni  
Êîï÷åíûé ñóëóãóíè â ïàíèðîâêå 
Ñ êëþêâåííûì ñîóñîì
Fried pieces of smoked Suluguni in crumbs
Served with Cranberry sauce

Ïèâíîå àññîðòè|420/120ãð|
Beer platter
Êðûëüÿ "Áàôôàëî"|Êðûëüÿ "Áàðáåêþ"|Æàðåíûé ñûð|
×åñíî÷íûå ãðåíêè|Êàðòîôåëü ïî-äåðåâåíñêè
Ñîóñû: Áëþ ×èç|×åñíî÷íûé|×èïîòëå
Buffalo & BBQ wings|Fried Suluguni cheese|Garlic toasts|
Potato wedges
Served with sauces: Blue Cheese|Garlic|Chipotle 

×åñíî÷íûå ãðåíêè |150ãð|
Garlic toasts 
Ãðåíêè èç Áîðîäèíñêîãî õëåáà|×åñíîê 
Garlic toasts made of Borodino bread

Àíãëèéñêèé çàâòðàê|420/40ãð|
English breakfast
Êóðèíî-ñâèíûå êîëáàñêè|Ïå÷åíûé êàðòîôåëü|
Áåêîí|Ïîìèäîð|ßè÷íèöà èç äâóõ ÿèö|
Ôàñîëü â òîìàòíîì ñîóñå|
Õðóñòÿùèé áàãåò|Ñîóñ Êåò÷óï
Chicken&Pork sausages|Backed potatoes|Bacon|Tomatoes|Fried eggs|
Beans in tomato sauce|Crispy baguette|Ketchup sauce

Ìåäàëüîíû èç ãîâÿäèíû|
130/120/40ãð|Beef medallions 
Ãîâÿæüÿ âûðåçêà îáæàðåííàÿ íà ãðèëå
Ãàðíèð: Ìèíè-êàðòîôåëü|Áîëãàðñêèé ïåðåö|
Øàìïèíüîíû|Êðàñíûé ëóê|Ïåðå÷íûé ñîóñ
Grilled beef tenderloin
Served with a side dish of fried vegetables & pepper sauce

Àññîðòè êîëáàñîê|
180/150/40ãð|Mixed grilled sausages 
3 âèäà êîëáàñ: Ãîâÿæüÿ|Êóðèíàÿ|Áàðàíüÿ 
Òóøåíàÿ êðàñíàÿ êàïóñòà|Ñîóñ BBQ 
Three types of sausages| 
Served with stewed red cabbage & BBQ sauce

Ðåêëàìíàÿ ïðîäóêöèÿ. 01.08.2022
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ÄÎÏÎËÍÈÒÅËÜÍÛÅ ÃÀÐÍÈÐÛ

EXTRA SIDE DISHES

ÄÅÑÅÐÒÛ  DESSERTS

ÕËÅÁ È ÏÐÎ×ÅÅ  BREAD & OTHERS

Ôèðìåííûå ñâèíûå ðåáðûøêè|
370/130/40ãð|Chef’s pork ribs
Îñòðûå ðåáðûøêè
Ïå÷åíûé êàðòîôåëü|Êðàñíûé ëóê|
Áîëãàðñêèé ïåðåö|Ñîóñ Ïèëàòè
Spicy ribs. 
Served with baked potatoes|Red onion|Chili pepper &Pelati sauce

Ïàñòóøèé ïèðîã|330/40ãð|
Shepherd’s pie 
Ôàðø èç ñâèíèíû è ãîâÿäèíû òóøåíûé â ïèâå|
Ëóê|Ìîðêîâü|Êàðòîôåëüíîå ïþðå|Ñûð Ãàóäà 
Ïîäàåòñÿ ñî ñìåòàíîé 
Pork and beef|Beer|Carrot|Onion|Mashed potatoes|Gouda Cheese 
Served with sour cream

Ôàõèòîñ ñ êóðèöåé|250/100/120ãð|
Chicken fajitas
Êóðèíîå ôèëå|Áîëãàðñêèé ïåðåö|Ðåï÷àòûé ëóê|
×åñíîê|Õàëàïåíüî|Ïøåíè÷íûå òîðòèëüÿñ
Ñîóñû: Ñàëüñà|Ãóàêàìîëå|Ñìåòàíà
Spicy dish made of Fried chicken fillet|Sweet pepper|Onion|
Garlic & Jalapeno
Served with wheat tortillas and sauces: Salsa|Guacamole|Sour cream

Ðóáëåíûé áèôøòåêñ|180/220ãð|
Chopped beefsteak
Ðóáëåíàÿ ãîâÿäèíà|Ãëàçóíüÿ|
Æàðåíàÿ ñòðó÷êîâàÿ ôàñîëü ñ ÷åñíîêîì|
Êóêóðóçà|Ïîìèäîðû íà ãðèëå
Chopped beef|Fried Egg|Fried string beans with garlic|
Grilled Corn & Tomatoes

Ôèø ýíä ×èïñ|170/100/40/20ãð|
Fish & chips 
Ôèëå òðåñêè â ïèâíîì êëÿðå 
Êàðòîôåëü ôðè|Ñîóñ Òàðòàð 
Codfish fillet in beer batter. 
Served with French fries & Tartar sauce

Ìèäèè â ñîóñå Áëþ ×èç|470/80ãð|
Mussels in Blue Cheese sauce 
Àòëàíòè÷åñêèå ìèäèè â ñîóñå èç 
Cûðà ñ ãîëóáîé ïëåñåíüþ|×åñíî÷íûé áàãåò 
Atlantic mussels in cream and cheese sauce

Øèïÿùàÿ ñêîâîðîäêà|400ãð|
Sizzling frying pan
Ãîâÿæüÿ âûðåçêà|Câèíàÿ âûðåçêà|Êóðèíîå ôèëå|
Îõîòíè÷üÿ êîëáàñêà|Ëóê|Êàðòîôåëü|
Îáæàðèâàþòñÿ è çàïðàâëÿþòñÿ ñîóñîì Ïèëàòè 
Beef tenderloin|Pork tenderloin|Chicken fillet|Hunting sausage|
Onion|Potatoes|Fried with Pelati sauce
Served in a hot pan.

Ñèáàñ|200/80/20ãð|
Sea bass 
Ñèáàñ îáæàðåííûé íà ãðèëå 
Sea bass on fire 

Õëåá|100ãð|Bread basket

Êóêóðóçíûå ÷èïñû |50ãð|
Corn chips

×åñíî÷íûé áàãåò|80ãð|
Baguette

Ñîóñ â àññîðòèìåíòå|50ãð|
Sauce in assortment

Ðèáàé ñòåéê|220/40ãð|Rib-eye 
Ñòåéê èç ìðàìîðíîé ãîâÿäèíû|Ïåðå÷íûé ñîóñ 
Marbled beef steak. Served with pepper sauce based on sour cream

Ñòåéê Ìà÷åòå|190/40ãð|
Machete Steak
Ñòåéê èç ìðàìîðíîé ãîâÿäèíû|Ïåðå÷íûé ñîóñ 
Marbled beef steak. Served with pepper sauce based on sour cream

Êàïóñòà òóøåíàÿ|150ãð|
Stewed cabbage

Îâîùè íà ãðèëå|260ãð|
Grilled vegetables

Êàðòîôåëü ôðè|100ãð|
French fries

Êàðòîôåëü ïî-äåðåâåíñêè|100ãð|
Potato wedges

Êóêóðóçà íà ãðèëå|150ãð|
Grilled corn

Ìîðêîâü ñâåæàÿ|100ãð|
Fresh carrots

Ñåëüäåðåé ñâåæèé |100ãð|
Fresh celery

×èçêåéê Íüþ-Éîðê |100ãð|
Cheesecake New York

Âèøíåâûé øòðóäåëü|125/20ãð|
Cherry strudel

ßáëî÷íûé øòðóäåëü|125/50ãð|
Apple strudel

Òèðàìèñó|100ãð|Tiramisu

Ìîðîæåíîå â àññîðòèìåíòå|50ãð|
Ice cream in the assortment

ÑÒÅÉÊ ÌÅÍÞ  STEAKS
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Äåíâåð|190/40ãð|Denver 
Ñòåéê èç ìðàìîðíîé ãîâÿäèíû|Ïåðå÷íûé ñîóñ 
Marbled beef steak. Served with pepper sauce based on sour cream



350ð

ÑÀËÀÒ Ñ ÓÒÈÍÎÉ ÃÐÓÄÊÎÉ
205ãð|670ð

ÒÎÑÒÀÄÀ Ñ ÒÓÍÖÎÌ
135ãð|320ð

ÀÍÃËÈÉÑÊÀß ÏÎÕËÅÁÊÀ
432ãð|580ð

ÊÅÑÀÄÈËÜß Ñ ×ÎÐÈÇÎ
260ãð|520ð

×ÈÊÅÍ ×ÈÇ ÁÎËËÛ
190ãð|480ð

ÔÈËÅ ×ÅÐÍÎÉ ÒÐÅÑÊÈ
Ñ ×ÀÒÍÈ ÌÀÍÃÎ

260ãð|950ð

ÒÎÌËÅÍÛÅ ÃÎÂßÆÜÈ ÐÅÁÐÀ
Ñ ÊÀÐÒÎÔÅËÅÌ
430ãð|1200ð

ÊÎËÁÀÑÊÀ ÊÅÌÁÅÐËÅÍÄ
310ãð|890ðØÎÊÎËÀÄÍÎ-ÁÀÍÀÍÎÂÛÉ ÁÐÀÓÍÈ

190ãð|450ð

ÇÈÌÍÅÅ ÏÐÅÄËÎÆÅÍÈÅ

ÄÎÌÀØÍÈÅ ÍÀÑÒÎÉÊÈ|40ìë

ÄÆÈÍ ÍÀ ÁÐÓÑÍÈÊÅ

ÄÆÈÍ ÍÀ ÂÈØÍÅ

ÄÆÈÍ ÍÀ ÑÌÎÐÎÄÈÍÅ

ÊÎÍÜßÊ ÍÀ ÎÁËÅÏÈÕÅ

ÁÓÐÁÎÍ ÍÀ ÂÈØÍÅ

ÕÐÅÍÎÂÓÕÀ

ÌÀËÈÍÀ-ÕÀËÀÏÅÍÜÎ

ÀÐÀÍ×ÀÒÀ

ÐÎÌ ÍÀ ÑÌÎÐÎÄÈÍÅ

ÔÀÅÐÁÎË

ÊÎÏ×ÅÍÀß ÂÈØÍß

ÍÀ ÏÅ×ÅÍÎÌ ÏÅÐÖÅ

ÆÈÍÆÈÍÜß

ÊÎÏ×ÅÍÀß ÃÐÓØÀ

ÑÊÈÄÊÈ ÍÀ ÍÀÑÒÎÉÊÈ ÍÅ ÐÀÑÏÐÎÑÒÐÀÍßÞÒÑß
Àëêîãîëüíàÿ ïðîäóêöèÿ íå îòïóñêàåòñÿ ëèöàì äî 18 ëåò|Ðåêëàìíàÿ ïðîäóêöèÿ. 01.09.2022
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ÌÀÑËÈÍÛ|100ãð|Black olives 
Â ìàðèíàäå:
Îëèâêîâîå ìàñëî|×åñíîê|Êàåíñêèé ïåðåö 
Dressed with Olive oil|Garlic & chili pepper

ÎËÈÂÊÈ|100ãð|Green olives 
Â ìàðèíàäå:
Îëèâêîâîå ìàñëî|×åñíîê|Êàåíñêèé ïåðåö 
Dressed with Olive oil|Garlic & chili pepper

ÑÛÐ ÏÀÐÌÅÇÀÍ|60ãð|Parmesan cheese 
Êîëîòûé Ïàðìåçàí ñ âÿëåíûì òîìàòîì 
Chopped Parmesan with dried tomatoes

ÑÛÐ ÊÎÇÈÉ|60ãð|Goat Cheese 
Êîçèé ñûð ñ âÿëåíûì òîìàòîì 
Goat cheese with dried tomatoes

ÑÛÐÎÂßËÅÍÀß ÊÎÏÏÀ|40ãð|Dried Coppa 
Òîíêî íàðåçàííàÿ ñûðîâÿëåíàÿ ñâèíàÿ øåÿ 
Italian dried pork neck, cut into thin slices

ÑÀËßÌÈ «Al Noce»|40ãð|Salami "Al Noce" 
Ñûðîâÿëåíàÿ êîëáàñêà ñ ãðåöêèì îðåõîì 
Spanish cured sausage with walnuts

ÌÀÐÈÍÎÂÀÍÍÛÅ ßÉÖÀ Â ÂÈÍÍÎÌ ÓÊÑÓÑÅ
ÈËÈ ÂÓÑÒÅÐÑÊÎÌ ÑÎÓÑÅ|35ãð|Pickled eggs 
Ïåðåïåëèíûå ÿéöà çàìàðèíîâàííûå 
ïî îñîáîìó ðåöåïòó 
Quail eggs pickled according to a special recipe

ÄÆÅÐÊÈ|50ãð|Jerky 
Ìÿñíûå ÷èïñû èç Êóðèöû|Ãîâÿäèíû 
Jerky made from chicken or beef

ÏÀØÒÅÒ ÊÓÐÈÍÛÉ|100/45ãð|Chicken pate 
Êóðèíàÿ ïå÷åíü|Îâîùè|Áåêîí 
Ïîäàåòñÿ ñ ëóêîâûì ìàðìåëàäîì|
×èàáàòòîé îáæàðåíîé íà ãðèëå 
Pate based on Chicken liver|Vegetables|Bacon 
Served with Onion marmalade & Grilled ciabatta

ÕÓÌÓÑ|120/70ãð|Hummus 
Èçðàèëüñêàÿ çàêóñêà èç íóòà ñ òõèíîé 
Ïîäàåòñÿ ñ ÷èàáàòòîé îáæàðåíîé íà ãðèëå 
Israeli chickpea snack with tahini 
Served with grilled ciabatta

ÕËÅÁ|160ãð|Bread 
Àññîðòè äîìàøíåãî õëåáà 
Assorted homemade bread

ÄÇÀÄÇÛÊÈ|100/45ãð|Zadziki 
Êëàññè÷åñêàÿ ãðå÷åñêàÿ çàêóñêà íà îñíîâå 
Éîãóðòà ñ Îãóðöîì|×åñíîêîì|Çåëåíüþ|Êîðèàíäðîì 
Ïîäàåòñÿ ñ ÷èàáàòòîé îáæàðåííîé íà ãðèëå 
Classic Greek snack based on Yogurt|Cucumber|Garlic|
Herbs & Coriander 
Served with grilled ciabatta

ÎÂÎÙÍÀß ÑÎ ÑËÈÂÎ×ÍÛÌ ÑÛÐÎÌ|100/45ãð|
Vegetable with cream cheese 
Çàïå÷åííûå îâîùè|Ñëèâî÷íûé ñûð 
Ïîäàåòñÿ ñ ÷èàáàòòîé îáæàðåííîé íà ãðèëå  
Appetizer based on baked Vegetables & Cream cheese 
Served with grilled ciabatta

ÒÓÍÅÖ|100/45ãð|Tuna 
Òóíåö|Ñûð Ïàðìåçàí|Êóðèíîå ÿéöî|Ñîóñ áèñê 
Ïîäàåòñÿ ñ ÷èàáàòòîé îáæàðåííîé íà ãðèëå 
Appetizer based on Tuna|Parmesan cheese|
Chicken egg & Bisque sauce 
Served with grilled ciabatta.

ÒÀÊÎ ÑÎ ÑËÀÁÎÑÎËÅÍÛÌ ËÎÑÎÑÅÌ|130ãð| 
Tacos with lightly salted salmon 
Ïøåíè÷íàÿ ëåïåøêà ñ ëîñîñåì ñîáñòâåííãî ïîñîëà|
Êðåì ×èç|Àéñáåðã|Îãóðöû 
Wheaten tortilla with lightly salted homemade salmon 
Cream Cheese|Salad|Cucumbers

ÒÀÊÎ Ñ ÐÎÑÒÁÈÔÎÌ|130ãð|
Tacos with roast beef 
Ïøåíè÷íàÿ ëåïåøêà ñ Ðîñòáèôîì|
Ìàðèíîâàííûìè îãóðöàìè 
Wheaten  tortilla with Roast beef & Pickled cucumbers

ÒÀÊÎ Ñ ÊÐÅÂÅÒÊÎÉ|160ãð|
Taco with shrimps 
Ïøåíè÷íàÿ ëåïåøêà ñ Êðåâåòêàìè|
Ãóàêàìîëå|Òîìàòíàÿ ñàëüñà 
Wheaten  tortilla with Shrimps|Guacamole & Tomato salsa

ÁÐÓÑÊÅÒÒÀ Ñ ËÎÑÎÑÅÌ|200ãð|
Bruschetta with lightly salted salmon 
Çàêóñêà-àíòèïàñòî íà õëåáå 
Ëîñîñü ñîáñòâåííîãî ïîñîëà|Êðåì ×èç|Êàïåðñû 
Antipasto appetizer on bread with lightly salted 
Homemade salmon|Cream Cheese & Capers

ÁÐÓÑÊÅÒÒÀ Ñ ÐÎÑÒÁÈÔÎÌ|230ãð|
Bruschetta with roast beef 
Çàêóñêà-àíòèïàñòî íà õëåáå 
Ðîñòáèô|Ãóàêàìîëå|Òîìàòíàÿ ñàëüñà 
Antipasto appetizer on bread with 
Roast beef|Guacamole & Tomato salsa

ÁÐÓÑÊÅÒÒÀ Ñ ÔÅÒÎÉ È ÒÎÌÀÒÀÌÈ|195ãð|
Bruschetta with feta and tomatoes 
Çàêóñêà-àíòèïàñòî íà õëåáå 
Òîìàòû|Ãðå÷åñêèé ñûð Ñèðòàêè 
Antipasto appetizer on bread with Tomatoes & Sirtaki cheese

ÏÈÍ×Î Ñ ÊÐÅÂÅÒÊÎÉ È ÃÓÀÊÀÌÎËÅ|130ãð|
Pincho with shrimp and guacamole 
Òèãðîâûå êðåâåòêè íà ñëîåíîì òåñòå 
Òîìàòíàÿ ñàëüñà|Ãóàêàìîëå 
Tiger prawns with Tomato salsa on Puff pastry with Guacamole

ÇÀÊÓÑÊÈ 3-5 ÌÈÍ     STARTERS 3-5 MIN

ÍÀÌÀÇÊÈ                        SPREADS  

ÇÀÊÓÑÊÈ               COLD APPETIZERS 
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ÐÎÑÒÁÈÔ|130ãð|Roast beef 
Ãîâÿæüÿ âûðåçêà îáæàðåííàÿ íà ãðèëå|Ìèêñ ñàëàòîâ|
Êðàñíûé ëóê|Âÿëåíûå ïîìèäîðû|Îâîùíàÿ çàïðàâêà 
Grilled beef tenderloin|Mix of salad|Vegetable dressing|
Dried tomatoes & Red onion

ËÎÑÎÑÜ ÑËÀÁÎÑÎËÅÍÛÉ|100/45ãð|
Lightly salted homemade salmon 
Ôèëå ëîñîñÿ ñîáñòâåííîãî ïîñîëà| 
Ïîäàåòñÿ ñ òîñòàìè èç ïøåíè÷íîãî õëåáà 
Lightly salted homemade salmon|Served with wheat bread toast

ÊÐÛËÜß ÁÀÔÔÀËÎ|240/70/40ãð|Buffalo Wings 
Îñòðûå êóðèíûå êðûëüÿ 
Ìîðêîâü|Cåëüäåðåé|Ñîóñ Áëþ ×èç 
Spicy chicken wings 
Served with Carrots|Celery|Blue Cheese sauce.

ÊÐÅÂÅÒÊÈ Â ÒÎÌÀÒÍÎÌ ÑÎÓÑÅ|240/70ãð|
Tiger prawns in Pelati sauce
Òèãðîâûå êðåâåòêè|Ñîóñ Ïèëàòè|×åñíîê|
Ñûð Ïàðìåçàí|Ïîäàþòñÿ ñ õëåáîì
Tiger prawns stewed in Pelati sauce with Garlic|Parmesan cheese
Served with bread

ÊÐÅÂÅÒÊÈ Â ÊËßÐÅ|160/40ãð|Tiger prawns 
Òèãðîâûå êðåâåòêè â ïèâíîì êëÿðå 
Ñ ñîóñîì íà îñíîâå Câèò ×èëè
Tiger prawns in beer batter|Served with Sweet Chili sauce

ÊÐÅÂÅÒÊÈ "ÊÀÐÐÈ-ÌÀÍÃÎ"|240ãð|
"Curry-Mango" Tiger prawns
Òèãðîâûå êðåâåòêè|Ñîóñ Êàððè-Ìàíãî|
Ðèñ Æàñìèí|×èëè ïåðåö|Êèíçà
Tiger prawns|Curry-Mango Sauce|Jasmine rice|Chilli pepper|Kinza 

ÍÀ×ÎÑ|320ãð|Nachos 
Îñòðûé ìÿñíîé ôàðø ñ îâîùàìè|Õàëàïåíüî
Êóêóðóçíûå ÷èïñû|Ñûð ×åääåð|Ãóàêàìîëå 
Hearty snack based on spicy minced meat with Vegetables|
Beans & Corn chips 

ÆÀÐÅÍÛÉ ÑÓËÓÃÓÍÈ|150/40ãð|Fried Suluguni 
Êîï÷åíûé ñóëóãóíè â ïàíèðîâêå 
Ñ êëþêâåííûì ñîóñîì
Fried pieces of smoked Suluguni in crumbs
Served with Cranberry sauce

ÕÐÓÑÒßÙÈÅ ÁÀÊËÀÆÀÍÛ|165ãð|Crispy eggplant 
Îáæàðåííûå áàêëàæàíû 
Ìàðèíîâàííûå â Àçèàòñêîé ãëàçóðè 
Fried eggplant marinated in Asian glaze

ÖÅÇÀÐÜ Ñ ÊÓÐÈÖÅÉ|255ãð|Caesar with chicken
Ëèñòüÿ ñàëàòà Ðîìàíî|Àéñáåðã|Êóðèíàÿ ãðóäêà|
Ïîìèäîðû ÷åððè|Ñûð Ïàðìåçàí|Ïåðåïåëèíîå ÿéöî|
Ñîóñ Öåçàðü|Ïøåíè÷íûå êðóòîíû 
Romano Lettuce leaves|Fried chicken fillet|Cherry tomatoes|
Parmesan cheese|Boiled egg|Caesar sauce |Wheat croutons

ÃÐÅ×ÅÑÊÈÉ ÑÀËÀÒ|390ãð|Greek salad 
Ïîìèäîð|Îãóðåö|Áîëãàðñêèé ïåðåö|Àéñáåðã|
Ñûð Ôåòà|Ìàñëèíû|Ôèðìåííàÿ ÿáëî÷íàÿ çàïðàâêà 
Mixed salad with: Olives|Feta cheese & Speciality Apple dressing

ÒÈÐÀÌÈÑÓ|100ãð|Tiramisu

×ÈÇÊÅÉÊ ÍÜÞ-ÉÎÐÊ|100ãð|Cheesecake New York

ÑÀËÀÒÛ                          SALADS 

ÃÎÐß×ÈÅ ÇÀÊÓÑÊÈ       HOT APPETIZERS 

ÑÓÏÛ                             SOUPS 

ÃÎÐß×ÈÅ ÁËÞÄÀ              HOT DISHES

ÄÅÑÅÐÒÛ                      DESSERTS 

ÃÓËßØ |300/40ãð|Goulash
Ãóñòîé ïèêàíòíûé ñóï
Ãîâÿäèíà|Îâîùè|Cëàäêàÿ ïàïðèêà|Òìèí
Ïîäàåòñÿ ñî ñìåòàíîé 
Thick spicy beef soup with Vegetables|Sweet paprika|Cumin
Served with sour cream

ÃÐÈÁÍÎÉ ÊÐÅÌ-ÑÓÏ|300ãð|
Creamy mushroom soup
Êëàññè÷åñêèé ñóï èç áåëûõ ãðèáîâ
Ïîäàåòñÿ ñ  ïøåíè÷íûìè êðóòîíàìè
Classic  mushroom soup
Served with wheat croutons

ÁÎÐÙ|320/40ãð|Borsch 
Òðàäèöèîííûé áîðù
Ïîäàåòñÿ ñî ñìåòàíîé è ÷åñíî÷íûì áàãåòîì
Traditional Borsch
Served with sour cream & garlic baguette

ÍÜÞ ÈÍÃËÀÍÄ ÁÓÐÃÅÐ|235ãð|
New England burger
Ãîâÿæüÿ êîòëåòà|Áåêîí|
Ìåêñèêàíñêàÿ ñàëüñà|Ñûð Ìîöàðåëëà
Beef patty|Bacon|Mexican salsa|Mozzarella cheese

ÔÈÐÌÅÍÍÛÉ ÁÓÐÃÅÐ|370ãð| 
Chef's burger
Ãîâÿæüÿ êîòëåòà|Êàðàìåëèçèðîâàííûé ëóê|Ïîìèäîð 
Áåêîí|Àíàíàñ|Ãóàêàìîëå|Áëþ ×èç|Ñâåæèé îãóðåö
Beef patty|Caramelized onion|Bacon|Grilled pineapple|Tomato
Guacamole|Blue Cheese sauce  

ÊËÀÑÑÈ×ÅÑÊÈÉ ÁÓÐÃÅÐ|270ãð|
Classic burger
Ãîâÿæüÿ êîòëåòà|Ïîìèäîð|Ìàðèíîâàííûé îãóðåö| 
Êðàñíûé ëóê|Ñàëàò Àéñáåðã|Áóðãåðíûé ñîóñ
Beef patty|Tomatoes|Pickled cucumbers|Red onion|Salad leaves
  
×ÈÇÁÓÐÃÅÐ|255ãð|
Cheeseburger
Ãîâÿæüÿ êîòëåòà|Ïîìèäîð|Ìàðèíîâàííûé îãóðåö| 
Ñûðíûé ñîóñ|Êðàñíûé ëóê
Beef patty|tomatoes|Pickled cucumbers|Cheese sauce|Red onion

ÔÈØ ÝÍÄ ×ÈÏÑ|170/100/40/20ãð|
Fish & chips 
Ôèëå òðåñêè â ïèâíîì êëÿðå 
Êàðòîôåëü ôðè|Ñîóñ Òàðòàð 
Codfish fillet in beer batter 
Served with French fries & Tartar sauce

ÑÒÅÉÊ ÑÀËÀÒ|240ãð|Steak salad 
Ãîâÿæüÿ âûðåçêà|Ïîìèäîðû ÷åððè|Ñûð Ìîöàðåëëà|
Êðàñíûé ëóê|Ìèêñ ñàëàòîâ|Âóñòåðñêàÿ çàïðàâêà 
Fried beef tenderloin|Cherry tomatoes|Mozzarella cheese|Red onion|
Mix of salad and Worcestershire dressing 

760

380

380
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Àëêîãîëüíàÿ ïðîäóêöèÿ íå îòïóñêàåòñÿ ëèöàì äî 18 ëåò|Ðåêëàìíàÿ ïðîäóêöèÿ. 01.08.2022

Áàëëàíòàéíñ Ôàéíåñò 40%

Äæîííè Óîêåð Áëýê Ëýéáë 40%

Êîìïàññ Áîêñ "Ïèò Ìîíñòð" 46%

Ìàíêè Øîóëäåð 40%

Ìàíêè Øîóëäåð Ñìîêè 40%

×èâàñ Ðèãàë 18 ëåò 40%

Ballantines Finest 40%

Johnnie Walker Black Label 40%

Compass Box "The Peat Monster" 46%

Monkey Shoulder 40%

Monkey Shoulder Smokey 40%

Chivas Regal 18 y.o. 40%

370

580

920

650

780

880

ØÎÒËÀÍÄÑÊÈÉ ÂÈÑÊÈ 
SCOTCH WHISKEY| 40ìë. 

Àêåíòîøàí Àìåðèêàí ÎÀÊ 40%|Ëîóëýíä

Àêåíòîøàí 40%|Ëîóëýíä

Àðäáåã 10 ëåò 46%|Àéëà 

Àðäáåã Êîððèâðåêàí 57,1%|Àéëà 

Àðäáåã Óäæýäýë 54,2%|Àéëà 

Àðäáåã Ýí Îà 46,6%|Àéëà 

Áîìî 12 ëåò 40%|Àéëà

Áðóêëàääè Ñêîòòèø Áàðëè 50%|Àéëà

Áóííàõàâýí 12 ëåò 46,3%|Àéëà 

Ãëåíêèí÷è 12 43%|Ëîóëýíä  

Ãëåíëèâåò 12 ëåò 40%|Ñïåéñàéä

Ãëåíëèâåò 18 ëåò 43%|Ñïåéñàéä

Ãëåí Ñêîòèÿ Ðåëèç 2021 54,7%|Êåìïáåëòàóí 

Ãëåíôàðêëàñ 105 60%|Ñïåéñàéä

Ãëåíôàðêëàñ 12 ëåò 43%|Ñïåéñàéä

Ãëåíôàðêëàñ 15 ëåò 46%|Ñïåéñàéä

Ãëåíôàðêëàñ Õåðèòåéäæ 40%|Ñïåéñàéä

Ãëåíôèääèê 12 ëåò 40%|Ñïåéñàéä

Êàðäó 12 40%|Ñïåéñàéä 

Êèëõîìàí Ìàõèð Áýé 46%|Àéëà

Ëèíäîðåñ  Áóðáîí êàñê 49,4%|Ëîóëýíä

Ìàêàëëàí 12 ëåò 40%|Ñïåéñàéä

Ìàõðè Ìóð 56,2%|Îñòðîâ Àððàí 

Îáýí 14 ëåò 43%|Õàéëýíä

Ñèíãëòîí 12 ëåò|Ñïåéñàéä

Ñìîóêõåä 43%|Àéëà 

Auchentoshan American OAK 40% | Lowland

Auchentoshan 40% | Lowland

Ardbeg 10 y.o. 46% | Islay 

Ardbeg Corryvrekan 57,1% | Islay 

Ardber Uigeadail 54,2% | Islay 

Ardbeg An Oa 46,6% | Islay 

Bowmore  12 y.o. 40% | Islay

Bruichladdich Scottish Barley 50% | Islay

Bunnahabhain 12 y.o. 46,3% | Islay

Glenkinchie 12 y.o. 43% | Lowland 

The Glenlivet 12 y.o. 40% | Speyside

The Clenlivet 18 y.o. 43% | Speyside

Glen Scotia Release 2021 54,7% | Campbeltown 

Glenfarclas 105 60% | Speyside

Glenfarclas 12 y.o. 43% | Speyside

Glenfarclas 15 y.o. 46% | Speyside

Glenfarclas Heritage 40% | Speyside

Glenfiddich 12 y.o. 40% | Speyside

Cardhu 12 y.o. 40% | Speyside

Kilchoman Machir Bay 46% | Islay

Lindores Bourbon Cask 49,4% | Lowland

Macallan 12 y.o. 40% | Speyside

Machrie Moor 56,2% | Island of Arran 

Oban 14 y.o. 43% | Highland

Singleton 12 y.o.|Speyside

Smokehead  43% | Islay 
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880
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1620

1180
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940
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880
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920

660

1280

1180

820

490

880

Ñìîóêõåä Õàé  Âîëüòèäæ 58%|Àéëà 

Òàëèñêåð 8 ëåò 59,7%|Àéëà

Òàëèñêåð Ñêàé 45,8%|Àéëà 

Òàëèñêåð Øòîðì 45,8|Àéëà 

Òîìàòèí 12 ëåò 40%|Õàéëýíä

Òîìàòèí Ëåãàñè 43%|Õàéëýíä 

Õàéëàíä Ïàðê 12ëåò 40%|Îðêíåéñêèå Îñòðîâà 

Smokehead High Voltage 58% | Islay 

Talisker 8 y.o. 59,7% | Islay

Talisker Skye 45,8% | Islay

Talisker Storm 45,8% | Islay

 Tomatin 12 y.o. 40% | Highland

Tomatin Legacy 43% | Highland

Highland Park 12 y.o. 40% | Orkney Islands

1080

1600

840

840

780

660

780

Áóøìèëç Áëýê Áóø 40%

Áóøìèëç Îðèäæèíàë 40% 

Ãåëñòîíç 43%

Äàáëèíåð 40% 

Äæåìåñîí 40%

Äæåìåñîí Áëýê Áàððåë 40% 

Äæåìåñîí Ñòàóò Ýäèøí 40% 

Çå Àéðèøìåí  Çå Õàðâåñò 40% 

Ïîóãñ 40%

Ïýääè 40% 

Ðàéòåðç Òèðç Äæàïàíèç êàñê Ôèíèø 55%

Ðàéòåðç Òèðç Êîïïåð Ïîò 40%

Ðàéòåðç Òèðç Ðåä Õýä 46%

Òóëëàìîð Äüþ 40% 

Bushmills Black Bush 40%

Bushmills Original 40%

Gelston's 43%

The Dubliner

Jameson 40%

Jameson Black Barrel 40% 

Jameson Stout Edition 40% 

The Irishman The Harvest  40% 

Pouges 40%

Paddy 40%

Writers Tears Japanese Cask Finish 55%

Writers Tears Copper Pot 40%

Writers Tears Red Head 46%

Tullamore Dew 40% 

390

370

340

370

370

480

420

440

370

340

980

370

820

370

ÈÐËÀÍÄÑÊÈÉ ÂÈÑÊÈ 
IRISH WHISKEY| 40ìë.

ÎÄÍÎÑÎËÎÄÎÂÛÉ ØÎÒËÀÍÄÑÊÈÉ ÂÈÑÊÈ
SCOTCH WHISKEY SINGLE MALT| 40ìë. 

Àáåð Ôîëñ 40% | Óýëüñ
Aber Falls 40% /Wales

420

ÂÀËÈÉÑÊÈÉ ÂÈÑÊÈ WALES WHISKEY| 40ìë.

Ãåëñòîíç Ñèíãë Ìîëò  40%

Ïîóãñ Ñèíãë ìîëò 40% 

Ñåêñòîí 40%

Gelston's Single Malt  40%

Pouges Single Malt 40% 

Sexton 40% 

390

420

440

ÈÐËÀÍÄÑÊÈÉ ÂÈÑÊÈ ÎÄÍÎÑÎËÎÄÎÂÛÉ
IRISH WHISKEY SINGLE MALT| 40ìë.

Íèêêà Êîôôè Ãðýéí 12 ëåò 45% 

Òåíæàêó 40%
Nikka Coffee Grain 12 y.o. 45%

Tenjaku 40%

1280

440

ßÏÎÍÑÊÈÉ ÂÈÑÊÈ 
JAPANESE WHISKEY| 40ìë.
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Áóëëåò 45%

Äæèì Áèì 40%

Èãë Ðýð 10 ëåò 45%

Ìýéêåðñ Ìàðê 45%

Ðèòòåíõàóñ 50%

Ñàçåðàê Ðàé 45%

Ôî Ðîóçåç 40%

Bullet Bourbon 45%

Jim Beam 40% 

Eagle Rare 10 y.o. 45%

Maker’s Mark 45%

Rittenhouse 50% 

Sazerac Rye 45%

Four Rouses 40%

340

370

770

480

760

720

370

ÀÌÅÐÈÊÀÍÑÊÈÉ ÂÈÑÊÈ BOURBONS| 40ìë.

Êàìþ ÂÑ 40% 

Êàìþ ÂÑÎÏ 40% 

Êàìþ Èëü Äå Ðå Ôàéí Àéëåíä  40% 

Сamus 40% 

Camus VSOP 40% 

Camus Ile De Re Fine Island 40% 

620

790

760

ÊÎÍÜßÊ  COGNAC| 40ìë.

An Dulaman  43,2% | Ireland 

Berkshire  40,3% | England 

Berkshire Sloe  28% | England 

Bols Genever 42% | Holland

Bombay Sapphire 47% | England

Del Professore Monsieur 43,7% | Italy

Del Professore Madam 42,9% | Italy

Crafter’s Aromatic Flower 43% | Estonia

Nordes 40% | Spain

Opihr 40% | England

Roku  43% | Japan 

Sipsmith 41,6% | England

Tanqueray 47,3% | England

Tanqueray No. 10 47,3% | England 

Whitley Neill 47% | England 

Hendricks 44% | England 

1020

370

370

440

540

690

690

520

700

590

550

720

440

720

370

780

Àáñîëþò 40%

Áåëóãà 40%

Ãðåé Ãóñ 40%

350

250

670

Absolut 40%

Beluga 40%

Grey Goose 40%

Ìåñêàëü Äåëü Ìàãåé “Âèäà”  38%

Î÷î Áëàíêî/Ðåïîñàäî 40%

Ðóñòåð Ðîõî Áëàíêî 38%

Ðóñòåð Ðîõî Ðåïîñàäî 38%

870

580

490

520

Mezcal Del Maguey Vida 38%

Ocho Blanko/Reposado 40%

Rooster Rojo Blanco 38%

Rooster Rojo Reposado 38%

Áîòóêàëü Ðåçåðâà Ýêñêëþçèâà 40%

Äîí Ïàïà 40%

Ïëàíòåéøí Äàðê Äàáë Ýéäæ 40%

Ïëàíòåéøí Òðè Çâåçäû 41,2%

Ñåéëîð Äæåððè 40%

Botucal Reserva Exclusiva 40%

Don Papa  40%

Plantation Original Dark 40%

Plantation 3 stars 41,2%

Sailor Jerry 40%

680

720

360

360

460

ÂÎÄÊÀ  VODKA| 40ìë.

ÄÆÈÍ  GIN| 40ìë.

ÒÅÊÈËÀ  TEQUILA| 40ìë.

ÐÎÌ  RUM| 40ìë.

Àí Äóëàìàí 43,2% | Èðëàíäèÿ

Áåðêøèð 40,3% | Àíãëèÿ 

Áåðêøèð Òåðíîâûé  28% | Àíãëèÿ 

Áîëñ Æåíåâåð 42% | Ãîëëàíäèÿ

Áîìáåé Ñàïôèð 47% | Àíãëèÿ 

Äåëü Ïðîôåññîðå Ìåñüå 43,7% | Èòàëèÿ

Äåëü Ïðîôåññîðå Ìàäàì 42,9% | Èòàëèÿ

Êðàôòåðñ Àðîìàòèê Ôëàóýð 43% | Ýñòîíèÿ 

Íîðäåñ 40% | Èñïàíèÿ

Îïèð  40%| Àíãëèÿ

Ðîêó 43% | ßïîíèÿ

Ñèïñìèò 41,6% | Àíãëèÿ

Òàíêåðåé 47,3% | Àíãëèÿ

Òàíêåðåé ¹10 47,3% | Àíãëèÿ   

Óèòëè Íåéëë 47% | Àíãëèÿ 

Õåíäðèêñ 44% | Àíãëèÿ 

Barsol Acholado 41,3%

Barsol Torontel 41,3% 

440

440

Alexandro Pedro Ximenez 19%

Alexandro Sanlucar Manzanilla 15%

Alexandro Fino 15% 

580

480

480

Averna Amaro 29%

Amaro Montenegro 23%

Carpano Classico 16%

Cocchi Dopo Teatro Amaro 16%

Martini Bianco 15%

Martini Rosso 15%

Cynar 16,5% 

ÂÅÐÌÓÒÛ È ÀÏÅÐÈÒÈÂÛ
VERMOUTHS & APERITIFS

40ìë.

40ìë.

80ìë.

80ìë.

80ìë.

80ìë.

80ìë.

80ìë.

40ìë.

340

500

560

840

380

380

600

600

340

ÏÈÑÊÎ  PISCO|40ìë.

Áàðñîë Àõîëàäî 41,3%

Áàðñîë Òîðîíòåëü 41,3%

Àëåõàíäðî Ïåäðî Õèìåíåñ 19%

Àëåõàíäðî Ñàíëóêàð Ìàíñàíèëüÿ 15%

Àëåõàíäðî Ôèíî 15%

Àâåðíî Àìàðî 29%

Àìàðî Ìîíòåíåãðî 23%

Êàðïàíî Êëàññèêî 16%

Êîêêè Äîïî Òåàòðî Àìàðî 16%

Ìàðòèíè Áüÿíêî 15%

Ìàðòèíè Ðîññî 15%

Ñêàðïà Âåðìóò 
Áüÿíêî äè Òîðèíî 17%

Ñêàðïà Âåðìóò 
Ðîññî äè Òîðèíî 17%

×èíàð 16,5%

Scarpa Vermouth Bianco di Torino 17%

Scarpa Vermouth Rosso di Torino 17%

ÕÅÐÅÑ  SHERRY| 80ìë.
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Ãðýì’ñ 10-òè ëåòíèé Òîíè Ïîðò 20%

Óîðð‘ñ Õåðèòåéäæ Ðóáè Ïîðò 19%
Graham’s 10 y.o. Tawny Port 20% 

Warre‘s Heritage Ruby Port 19% 

1180

520

ÏÎÐÒÂÅÉÍÛ  PORT WINES| 80ìë.

Ïðîñåêêî Ìîíòåëüâèíè 11%|Èòàëèÿ
Prosecco Montelvini 11% | Italy
Ñêàðïà Ìîñêàòî ä’Àñòè DOCG 
Òàêêî Äîäè÷è |ñë.| 5%|Èòàëèÿ
Scarpa Moscato d’Asti DOCG 
Tacco Dodici 5% | Italy 

460

3300

ÈÃÐÈÑÒÛÅ ÂÈÍÀ  SPARKLING WINES

150ìë.

0,75ë.

Àðòå Âèâî Ðîñàäî Ñåêî 11%|Èñïàíèÿ
Arte Vivo Rosado Seco 11% Spain 

390

ÐÎÇÎÂÛÅ ÂÈÍÀ ROSE WINES| 150ìë.

Êîíî Ñóð Áèñèêëåòà Ðèñëèíã |ñóõ.|

Ïèíî Ãðèäæî äåëëå Âåíåöèå |ï.ñóõ.|

 

Øàáëè Ãîòðîí 12,5% Ôðàíöèÿ 

Cono Sur Bicicleta Riesling

Pinot Grigio del Veneto IGT

Gautheron Chablis 12,5% France

Ñàâèíüîí Áëàí Ôèí÷åð&Êî 12,5%
Íîâàÿ Çåëàíäèÿ
Fincher&Co Sauvignon Blanc 12,5% | New Zeland

400

390

590

6300

ÁÅËÛÅ ÂÈÍÀ  WHITE WINES

150ìë.

150ìë.

150ìë.

0,75ë.

Áàðáåðà ä’Àñòè 
DOCG Êàçà Ñêàðïà |ñóõ.|

Êüÿíòè Ôîíòåãàéÿ 
Barbera d’Asti DOCG Casa Scarpa

Chianti Fontegaya

490

450

ÊÐÀÑÍÛÅ ÂÈÍÀ  RED WINES

150ìë.

150ìë.

Àññàì Ìåëåíã

Æàñìèí Òèíã Þàíü

Ñåí÷à Ñåíïàé

Ýðë Ãðåé

Àìåðèêàíî

Êàïó÷èíî

Ôëýò Óàéò

Ýñïðåññî

Assam Meleng

Jasmine Ting Yuan

Sencha Senpai

Earl Grey

Americano

Cappuccino

Flat white

Espresso

350

350

350

350

220

320

320

220

ÃÎÐß×ÈÅ ÍÀÏÈÒÊÈ  HOT DRINKS

450ìë. 

450ìë. 

450ìë. 

450ìë. 

100ìë.

120ìë.

120ìë.

40ìë.

Irish Mist 35%

Bailey’s 17% 

Becherovka 38%

Lindores Aqua Vitae 40%

Minttu Twist Bubble Gum 16%

Minttu Twist Peppermint 40%

Fernet-Branca 40%

340

370

370

490

340

340

480

ËÈÊÅÐÛ  LIQUEURS| 40ìë.

Àéðèø Ìèñò 35%

Áåéëèñ 17%

Áåõåðîâêà 38%

Ëèíäîðåñ Àêâàâèò 40%

Ìèíòòó Òâèñò Áàáë Ãàì 16%

Ìèíòòó Ïåðå÷íàÿ Ìÿòà 40%

Ôåðíåò-Áðàíêà 40%

Êîêà-Êîëà

Êîêà-Êîëà ëàéò

Æåì÷óæèíà Áàéêàëà á/ã 

Æåì÷óæèíà Áàéêàëà ñ/ã

Ñîê â ñòåêëå â àññîðòèìåíòå

Ñâåæåâûæàòûé àïåëüñèíîâûé ñîê

Ñâåæåâûæàòûé ãðåéïôðóòîâûé ñîê

270

270

270

270

200

300

300

Bottled still water

Bottled sparkling water

Bottled juice in the assortment

Freshly squeezed orange juice

Freshly squeezed grapefruit juice

Coca-Cola

Coca-Cola light

ÁÅÇÀËÊÎÃÎËÜÍÛÅ ÍÀÏÈÒÊÈ

NON-ALCOHOLIC DRINKS

0,33ë.

0,33ë.

0,25ë.

0,25ë.

250ìë.

200ìë.

200ìë.
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ÊÎÊÒÅÉËÈ  COCKTAILS

AVIATION
Äæèí|Ôèàëêà|Ëèêåð ìàðàñêèíî 
Gin | Violette | Maraschino liquer 

BASIL SMASH
Áàçèëèê|Äæèí|Ëèìîí
Basil | Gin | Lemon

BELLINI
Èãðèñòîå âèíî|Ïåðñèêîâîå ïþðå
Sparkling wine | Peach puree

BIJOU
Äæèí|Êðàñíûé âåðìóò|Òðàâÿíîé ëèêåð   
Gin | Vermoth rosso | Herbal liquer 

BITTER FRAISE
Äæèí Áåðêøèð îäóâàí÷èê è ëîïóõ|
Çåìëÿíè÷íûé àïåðèòèâ|
Ëèìîí|Êëóáíèêà   
Berkshire dandelion & burdock gin |
Wild strawberry aperitif | Lemon | Strawberries

BRAMBLE 
Äæèí|Ëèìîí|Åæåâè÷íûé ëèêåð 
London dry gin | Lemon | Blackberry's liquer

CHAMBERYZETTE SPRITZ  
Çåìëÿíè÷íûé àïåðåòèâ|Êëóáíèêà|Ñîäîâàÿ
Wild strawberry aperitif | Club  soda | Strawberry puree

CLOVER CLUB
Áåëîê|Äæèí|Ìàëèíà|Ëèìîí
Egg white | Gin | Raspberry | Lemon
 
DRY MARTINI 
Äæèí|Ñóõîé âåðìóò|
Ñåëüäåðåâûé è îëèâêîâûé áèòòåð
Gin | Dry vermouth | Sellery & olive bitter 

ESPRESSO MARTINI
Ýñïðåññî|Ñàõàð|Êîôåéíûé ëèêåð|Âîäêà
Espresso | Sugar | Coffee liqueur | Vodka

GIMLET
Ëàéìîâûé êîðäèàë|Äæèí 
Lime Cordial | Gin

GREEN TINI 
Âîäêà|Ëèìîí|Ùàâåëü
Vodka | Lemon | Sorrel   

HASTINGS  
Òðàâÿíîé ëèêåð|Âèííûé àïåðèòèâ|Òîíèê|Îãóðåö
Strega | Lillet blan | Tonic | Cucumber 

HUGO
Áóçèííûé ëèêåð|Èãðèñòîå âèíî|Ìÿòà
Elderberry liqueur | Sparkling wine | Mint
 
IRISH COFFEE  
Èðëàíäñêèé âèñêè|Êîôå|Ñëèâêè
Irish whiskey | Coffee | Heavy cream 

NEGRONI SBAGLIATO 
Êðàñíûé âåðìóò|Èòàëüÿíñêèé áèòòåð|Èãðèñòîå âèíî
Vermouth rosso | Italian bitter | Sparkling wine

PECAN HIGHBALL 
Ïåêàí âèñêè|Ëèìîí|Ñîäîâàÿ
Toasted pecan whiskey | Lemon | Club soda 

PENDENNIS  
Äæèí|Àáðèêîñîâûé áðåíäè|Áèòòåð Ïèøî|Ëàéì
London dry gin | Apricot brandy | Peychaud's bitter | Lime

PISCO FIX  
Ïèñêî|Èòàëüÿíñêèé òðàâÿíîé ëèêåð|Ëèìîí
Pisco | Strega | Lemon 

PISCO SOUR 
Ïèñêî|Ëàéì|Áåëîê|Áèòòåð|Àíãîñòóðà  
Pisco | Lime | Egg white | Angostura | Bitter 

PORNSTAR MARTINI
Ìàðàêóéÿ|Âîäêà âàíèëüíàÿ|Èãðèñòîå âèíî
Passion fruit | Vanilla vodka | Sparkling wine 

PORTO SOUR 
Ïîðòî ðóáè|Ðîì Äåäìàí ôèíãåð|Ëèìîí
Porto ruby | Deadman finger rum black | Lemon 
 
SLOE GIN FIZZ 
Äæèí òåðíîâûé Áåðêøèð|Èãðèñòîå âèíî|Ëèìîí|Áåëîê
Berkshire sloe gin | Lemon | Sparkling wine | Egg white 

SMOKED NEGRONI  
Ìåñêàëü|Êðàñíûé âåðìóò|Èòàëüÿíñêèé áèòòåð|Äûì
Mezcal Vermouth rosso | Italian bitter|Smoke

STRAWBERRY PALOMA 
Òåêèëà|Ãðåéïôðóò|Ëàéì|Êëóáíèêà|Ñîäîâàÿ
Tequila blanco | Grapefruit | Lime | Strawberry | Club soda 

SWEET & BITTER  
Èòàëüÿíñêèé áèòòåð|Ìàðàêóéÿ|Èãðèñòîå âèíî
Italian bitter | Passion fruit | Sparkling wine

THE TIPPERARY
Èðëàíäñêèé âèñêè|Êðàñíûé âåðìóò|Òðàâÿíîé ëèêåð
Irish whiskey | Vermouth rosso | Herbal liquer

ESPRESSO TONIC   
Ýñïðåññî|Òîíèê|Ëèìîí 
Espresso | Tonic | Lemon 

SICILIAN LEMONADE  
Êëóáíèêà|Ëèìîí|Êðåì áàëüçàìèê|Ñîäîâàÿ
Strawberry | Lemon | Creme de balsamic | Club soda 

STRAWBERRY & LIME  
Ëàéì|Êëóáíèêà|Ìåä 
Lime | Strawberry | Honey 

VIRGIN PALOMA 
Ëàéì|Ãðåéïôðóò|Àãàâà|Ñîäîâàÿ 
Lime | Grapefruit | Agave | Club soda 

Á/À ÊÎÊÒÅÉËÈ  AF-COCKTAILS

700

700

700

700

700

700

700

700

700

700

700

700

700

700

700

400

400

400

400

700

700

700

700

700

700

700

700

700

700

700

700
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350ð
40 ìë.

ÄÎÌÀØÍÈÅ ÍÀÑÒÎÉÊÈ|

ÄÆÈÍ ÍÀ ÁÐÓÑÍÈÊÅ

ÄÆÈÍ ÍÀ ÂÈØÍÅ

ÄÆÈÍ ÍÀ ÑÌÎÐÎÄÈÍÅ

ÊÎÍÜßÊ ÍÀ ÎÁËÅÏÈÕÅ

ÁÓÐÁÎÍ ÍÀ ÂÈØÍÅ

ÕÐÅÍÎÂÓÕÀ

ÌÀËÈÍÀ-ÕÀËÀÏÅÍÜÎ

ÀÐÀÍ×ÀÒÀ

ÐÎÌ ÍÀ ÑÌÎÐÎÄÈÍÅ

ÔÀÅÐÁÎË

ÊÎÏ×ÅÍÀß ÂÈØÍß

ÍÀ ÏÅ×ÅÍÎÌ ÏÅÐÖÅ

ÆÈÍÆÈÍÜß

ÊÎÏ×ÅÍÀß ÃÐÓØÀ

ÑÊÈÄÊÈ ÍÀ ÍÀÑÒÎÉÊÈ ÍÅ ÐÀÑÏÐÎÑÒÐÀÍßÞÒÑß
Àëêîãîëüíàÿ ïðîäóêöèÿ íå îòïóñêàåòñÿ ëèöàì äî 18 ëåò|Ðåêëàìíàÿ ïðîäóêöèÿ. 01.12.2022

0.28ë 0.568ë

Áàëëàíòàéí Ñòàóò

Áðîóã Àéðèø Ðýä Ýëü

Áóí Êðèê

Âóäôîðä’ñ Óýððè

Ìàéçåëü’ñ Âàéñ

Ìåíàáðåà

Ýéáðàõîëñ Ñèäð

Ballantine | 4,1%

Broug Irish Red Ale |Ireland| 4,4%

Boon Kriek |Belgium| 4%

Woodforde’s Wherry |England| 3,8%

Maisel’s Weisse Original |Germany| 5,1%

Menabrea Lager Blond |Italy| 5%

Abrahalls AD Cider |England| 6,0%

290

390

390

390

390

390

390

490

590

590

590

590

590

590

ÏÈÂÎ

ÑÀËÀÒ Ñ ÓÒÈÍÎÉ ÃÐÓÄÊÎÉ
205ãð|670ð

ÒÎÑÒÀÄÀ Ñ ÒÓÍÖÎÌ
135ãð|320ð

ÀÍÃËÈÉÑÊÀß ÏÎÕËÅÁÊÀ
432ãð|580ð

ÊÅÑÀÄÈËÜß Ñ ×ÎÐÈÇÎ
260ãð|520ð

×ÈÊÅÍ ×ÈÇ ÁÎËËÛ
190ãð|480ð

ÔÈËÅ ×ÅÐÍÎÉ ÒÐÅÑÊÈ
Ñ ×ÀÒÍÈ ÌÀÍÃÎ

260ãð|950ð

ÒÎÌËÅÍÛÅ ÃÎÂßÆÜÈ ÐÅÁÐÀ
Ñ ÊÀÐÒÎÔÅËÅÌ
430ãð|1200ð

ÊÎËÁÀÑÊÀ ÊÅÌÁÅÐËÅÍÄ
310ãð|890ðØÎÊÎËÀÄÍÎ-ÁÀÍÀÍÎÂÛÉ ÁÐÀÓÍÈ

190ãð|450ð

ÇÈÌÍÅÅ ÏÐÅÄËÎÆÅÍÈÅ


