«Kriek» («Kpuk») - «Brasserie» («<bpaccepus»)

CaMblii U3BECTHbIN B MUPE CTUJ/Ib - 3TO YIOTHOE MEeCTO
Genbruiickoro nuBa, B NpouM3BoOACTBE C U3bICKAHHOM KyXHEN n
KOTOPOro UCMOJIb3YyI0TCA CheJible Arofbl 061wMpHoIt Konnekumeit
KpacHOW BULLHWN. nuea.

BRASSERIE

since Oz KR?EK 2008

Meat. Seafood. Belglan beer.



ATIEPUTUBBI 1 AUKECTUBBI «.

JTumoHYenno Limoncelo
BexepoeKc Becherovka
QFepMOCTep Jagermeister
ApopaT A6pVIKOC Ararat Apricot

$pyko Lynby B accopTumeHTe Fruko Schulz

NTPUCTOE

[Npocekko Kasa ledbpa — NTanusa

540 P
540 P
540 P
590 P

Casa Defra, Prosecco — Italy
Csexum BKYC, rOPMOHUYHOE MOCMEBKYCUE U DNErCaHTHbLIN

LBETOMHO-COPYKTOBLIM APOMAT.

PASAMBHOE TTMBO

BULLUHEBBIE COPTA

== Kpuk ge JoTtuH
Kriek de Lutin 14/4%

1l ByH Kpuk
Boon Kriek 14/4%

11 KacTtun Pyx
Kasteel Rouge 20/7,0%

CBETJIbIE JTATEPHI

== [pent Pusep Jarep
Creat River Lager 12/4,5%

11 Kamnyc Npemuym
Campus Premium 12,9/5%

CBET/ITbIE 25

== [opbkoBCKkas NMBOBApPHS [PA
Corkovskaya Brewery IPA 14,5/5,9%

18 Crunbprorre 6riong
Steenbrugge Blond 14,6/5%

1l Cen denen Tpunn
St Feuilien Triple 22,7/8,5%
MWEHNYHOE NMBO
== bnoHw ge JTotuH
Blanche De Lutin 12/4,5%

1l bnaoHw ge bpabaHT
Blanche De Brabaont 11,3/4,9%

MOJITYTEMHBIE ST

1E[lanm
Palm 12,4/5,4%
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HACTOWKW OMALLHME

MaHro-Mapakyms Mango passion fruit
BuuHa Cheny
KJ‘IY6HVIKO Strawberry

MOH,qCIpMH Tangerine

CeT HaCTOEK Set of finctures 40 mn x 4

125mn/ 750 mn

59073500 P
11%

TEMHBIE 271

= banTuka bpro bproH
Baltika Brew Bruin 14,7/6,5%

18 CruHbprorre bproH
Steenbrugge Bruin 14,5/6,5%

$PYKTOBOE NMMBO

== dpambya 3k
Framboise Ale 19/6,9%

CMNEUNATIBHBIE COPTA

== bantuka CrayT
Baltika Stout 10/4,2%

11 bypryHs ge $Priangep
Bourgogne des Flondres 12,9/5%

AEryCTAumMoHHbI Habop Nel  4.01n
Tasting set Nel
JErYCTAUMOHHBIN HaBop Ne2  4x01n

Tasting set Ne2

40 mn
320P
320P
320P

320P
1150P
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B HOwem MeHIO €CTb rocTeBble KPOHLI, COPTA MMBA HA KOTOPbLIX MOCTOAHHO
OBHOBRAIOTCA. DTH COPTA CBAPEHBI MTMMUTUPOBAHHLIMA NAPTUAMM

1 SIBAAOTCS HOCTOSAIUMMM LIEAEBPAMU NMMBOBAPEHWS.
MoapOBHOCTM yTOUHSITE Y OCOULIMAHTQ.

We have a few kinds of beer which constantly roating. It's brewed in

a limited numbers. It's true masterpiece of brewing. Ask the waiter for detail.

NBO AId NOBAPOB

Bbl MOXETE YroCTUTH MOBAPOB NMUBOM,
€CN BaM MOHPAOBUMACH HALWA KyXHS

290P



HEN3MEHHAA
AL e

® 3AKYCKHA
XapeHbin ceip 620P

(nopaeTcs ¢ aByMs COyCOMM: IrofHLIN U TAP-TAP)
Criled cheese (served with two sauces: berry and tartar)

CbIpPHO-KAPTOQOENBHLIE AP AHUKM 580 P

CO CMETAHOM
Cheese and potato pancakes with sour cream

CbIpHO-KAPTOAOENBHBLIE JPAHUKM 890 P

C nococem cnabom Conm n KPACHON MKPOM
Cheese and potato pancakes with salmon, low salt and red caviar

® JIENMAM CAMU

JloMaluHme nenbMenm 610P

C PEPMEPCKON CMETOHON
Homemade dumplings with farm sour cream

MNenbmeHn ¢ couHon 6apaHnHOM 670P
Dumplings with juicy lamb

[lenbMenn ¢ MPAMOPHOWM roBaANMHON 670P
Marbled beef dumplings

BapeHnukn ¢ kapTodbenem 640 P

(noparoTCa CO WKBAPKAMM M XPYCTALLMM FTyKOM)
Dumplings with potatoes (served with pork rinds and crispy onions)

® CYTbl

MscHas congHka € konyeHsiM pedpbiukom 660 P
Meat hodgepodge with smoked rib

Yxa ns nococs, TPECKU U MUAUA 690 P
Salmon, cod and mussel ear

® [OPAYME BITKOLA

Konbacku ¢ XapeHbM kKapTodoenem 780P
C MYKOM U YECHOKOM

(nopaeTca HO PACKANEHHOM CKOBOPOAE)
Sausages with fried potatoes with onions and garlic

(served in @ hot frying pan)
YTUHOS HOXKO KOHODOM 1190P

C KAOPTODENbHLIM MIOPE U MbIHOW BULLHEWN
Duck leg confit with mashed potatoes and drunk chenies

KoTneTa no-knescku 890 P
C KOPTOMOENBHBLIM MIOPE U FPUOHBLIM COYCOM
Kiev cutlet with mashed potatoes and mushroom sauce

® IECEPTHI

JlomalHuin MeoBrK C GAHAHOM 560 P

N KAPAMENUSNPOBAHHBLIM APAXMCOM
Homemade honey cake with banana and caramelized peanuts @




/) MOPETTPOAYKTBI
YCTPULBI

MMI‘IOpTHO'Fl ycTtpuya Nel ¢ uuTpycosbiM coycom 1 wT 490 P
Imported oyster Nel with citrus sauce 3AKA3 OT 2-X LUTYK
MMI‘IOpTHO'Fl ycTtpuya Ne2 ¢ uMTpycosbiM coycom 1 wT 620P
Imported oyster Ne2 with citrus sauce 3AKA3 OT 2-X LUTYK
3aneyenHble ycTpuubl Nel 2 wr 980 P
Baked oysters Nel

3anevenHas yctpuya Ne2 1wt 640 P
Baked oysters Nel

XBBIE MNONN 790/1990®

B 6enom suHe ¢ nposaHckummn Tpasamm |h white wine with provencal herbs
B coyce Tom 9m With Tom Yam sauce

B crnneouHo-uecHouHOM coyce With creamy garlic sauce

B TprodoensHom coyce With fruffie sauce

MOPCKOU EX
C nepenernuHbiM XeNnTKOM U COYCOM MOH3Y
Sea urchin with quail yolk and ponzu sauce

490 P

lwr

CTAPTDBI K TIMBY U BUHY

3eneHblie ONMBKM B MPSHOM MACHE C YabaTTom
Creen olives in spicy oil with ciabatta

Banenas 6acTtypma
Dried basturma

[NoakonueHHas onerHvHa
Smoked venison

XpyCTSAlWME KPEBETKN C COYCOM NEMOHIPACC
Crispy shrimp with lemongrass sauce

P)XOHbIE rPEHKM C CBIPHO-YECHOYHBLIM COYCOM
Rye croutons with cheese and garlic sauce

PxaHble rP€Hkn C CbiPHO-YE€CHOY4YHbLIM COYCOM 1 NAPME3CAHOM

Rye croutons with cheese and garlic sauce and parmesan

XpyCTSLWME BELEHKN K MUBY
Crispy oyster mushrooms for beer

CBMHbIe YW B COYyC€E CBUT YU
Pork ears in sweet chili sauce

W KAPTO®ESb $PU 11 B

benbruncknn kapTodpens dopu ¢ TprodoENbHEIM MOMOHESOM

Belgian fries with truffle mayonnaise

C/Vew/ bBenbrunckmin kapTodoens dopu C NOPMESOHOM U TPIOGOESTBHEIM COYCOM

" Belgion fies with pameson and nuffie sauce

c/VW/ Benbrunckun kapTodoens dopu ¢ coycom gop 6nto

" Belgian fries with dor blue sauce

C/Vew/ Benbrunckuin kapTodoens dopu ¢ 6eKOHOM 1 coycom Tom m

" Belgion fries with bacon and tom yam sauce

(© OCKAPTO

I BuHorpagHbi€ YnMTKM B YECHOYHOM COYCE C 3EMEHBIO

Crape snail in garlic sauce with heros

LEMY CTALUMOHHBIN CET 2590 p

NmnopTtHas yctpuya Nel 2wt
NmnopTHas ycTpuya Ne2 2 wr
Mopckon ex 2wt

CINMELUNATTIBHOE MPEATIOXKEHNE

6 uMnopTHbIX ycTpuy Nel 2640 P
6 MNOpPTHBIX ycTpuy Ne2 3340P
6 MOPCKUX EXEN 2640P

580 P

590 P

590 P

820 P

440 P

490 P

560 P

620 P

540 P
580 P
580 P

590 P

12wur 1090 P
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@ 3AKYCKU N CAAATHI

1l KypuHbin nawteT ¢ 6proLbio U NbSHOM BULIHEN
Chicken pate with brioche and drunk cherries

BpyckeTTa c KPABOM M KPACHOM MKPON
Bruschetta with crab and red caviar

TapTap 13 roesguHbl B TPIOGOENBEHOM COYyCe C BPUOLLLIO
Beef tartare in truffle sauce with brioche

Q/VeaJ/ BpyckeTTa ¢ QBOKOAO, TOMATAMM U CTPAYATENNOM
Bruschetta with avocado, tomatoes and stracciatella

'l Tennbin canaT ¢ kypuHbiM 6€APOM, CBEXMMM OBOLAMU ¥ MAPMESAHOM
Warm salad with chicken thigh, fresh vegetables and parmesan

c/V«W/ CanaT C NOCOCEM, NEYEHBIM KOPTOGDENEM 1 KDOACHOM UKPOIA
Salad with salmon, baked potatoes and red caviar

C/VQW/ CanaT ¢ nogkonYeHHON MPAMOPHOM rOBAAUHOM U AMNEMbCUHOM
Salad with smoked marbled beef and orange

Llesapb ¢ nogkon4eHHOM yTKOM
Caesar with a smoked duck

C/V@“’/ Cnapkue ToMaThl B COYCE C Ynrm CO CTPAYATENNON
Sweet fomatoes in chili sauce with stracciatella

C/l)ew/ CanaT ¢ KPEeBETKAMM, TBOPOXHBLIM CLIPOM U {YUNCaMmn us bataTa
* Salad with shrimp, cottage cheese and sweet potato chips

C/Vew/ Tennbin CaNaAT C S36IKOM B TRIOCPENBHOM COYCE C ABOKAAO
" Warm salad with tongue in truffie sauce with avocado

POAADI

3OI'IeL‘|eHHbII)'I ponn ¢ noAKONYE€HHbIM NOCOCEM N MUOUAMU
Baked roll with smoked salmon and mussels

Ponn Temnypa ¢ TapTapom ns nococs
Tempura roll with salmon tartare

3aneyYeHHbIn cnamncu kpab
Baked spicy crab

Ponn ¢ Turposom KpeBETKON, TYHLIOM Y CIIMBOYHbIM CHIPOM
Roll with tiger shrimp, tuna and cream cheese

Ponn maHro-nococsb
Roll mango-salmon

Ponn saneyenHsIn yropb
Baked Eel Ralll

Ponn c yrpem n ocTpbiM TOCOCEM
Roll with eel and spicy salmon

Ponn dunagensdoms co CnmeoYHLIM COYCOM
Roll Philadelphia with cream sauce

620 P

840 P

910P

/20P

740P

860 P

820P

/60P

610P

840 P

820P

/760 P

810P

890 P

910P

940 P

970P

1040P

1060 P
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11 )KX/BbIE MUANU
790 /1990 P

¢ B 6enom BvHE C NPOBAHCKUMM TPOBAMM
Mussels ih white wine with provencal herbs

*B coyce Tom 9m
Mussels with Tom Yam sauce

* B cnneBoyHO-yYecHOYHOM coyce
Mussels with creamy garlic sauce

B TprodoensHoM coyce
Mussels with truffie sauce

CYIIbI

1 1I3ATTEMEHHBIE MUANUA
780 P

¢ [log coycom gop 6nto
Baked mussels with dor blue sauce

* [log TprodENbHBLIM COYCOM
Boked mussels with truffie sauce

* [log coycom "4 ceipa”
Baked mussels with «4 cheesesy sauce

11 Benbrumckui nykoBbIn 580 P
Belgian onion soup
[PnBHOM KPEM-CYN C BEWEHKAMM U NAPMESAHOM 590 P
Mushroom cream soup with oyster mushrooms and parmesan
® XJ1EB * MOXHO NOBABUTH
XnebHas KopsuHa 360P K BALLEMY BIMtOY
Bread|basket CnmBouHoE Macno 90 P
UnabaTTa 220 P C GA3NUIUKOM U YECHOKOM
Cidbata Butter with basil and garlic
BpuOoLLb 220 P Mapmesan 140P
t ke Parmesan cheese
Nococb, NOAMAPUHOBAHHDIN 490 P
B Nepue pose
e [APHPLI Mini peppers stuffed with soft cheese
KapTodoensHoe nope 310P gr'l(;gg;g';enno 340P
Mashed potatoes
CoycCbl B ACCOPTUMEHTE 140P

XapeHbin kapTodoerns 360P
C INYKOM U YECHOKOM
Fied potatoes with onions and garlic

BuTble orypupl 420P
Smashed cucumbers

Benbruitckuin kapTodpens dopu 540 P
C TPOENBHLIM MOMOHESOM
Belgian fries with truffie mayonnaise

Ogowm rpunb 540 P
Griled vegetables

necTo/TprodoensHbIn /aop 6o
Sauces in the assortment: pesto / truffle / dor blue

TonnuHrn B accopTuMeHTeE: 120P

BAPEHLE, MEA, NbAHASA BULLHA
Toppings in the assortment: jam, honey, drunk cherries

Ces0HHbIE CPPYKThI U Arofbi 170P
Seasonal fiuits and berries






FOPSYME BAIOAA

iy
&> CTEVIKM
Crenk CkepT C COyCOM AEMUrNIAC M OUTBLIMK OrypLIOMM 1440P

Stecak skert with demiglas sauce and broken cucumbers

CTelnk ns MPAMOPHOW rOBSKbEN BLIPE3KU C MOMNOAbIM KAPTOdoENeMm 1690 P
1 COYCOM CUBOMYHBIM Bnak nennep
Marbled beef tenderloin steak with fied potatoes and black pepper sauce

* MACO

Byprep ¢ KOTNETOM 13 MPAMOPHOM FrOBSAVHBI C MbSHOWM BULLHE U coycom gopbrio 890 P
Burger with marbled beef patty with drunk cheries and Dorblu sauce

CeuHble pebpa B coyce [Ixek [lennenc ¢ GuTbiMm orypLamm 970P
Pork ribs in Jack Daniels sauce with smashed cucumbers

B Gspik B TPHOGDENBHOM COYCE C XAPEHBIM KAPTODENEM 1040P
Tongue in truffle sauce with fried potatoes

BedbcTpOraHos 13 MPAMOPHOM rOBSAWHBI C KOPTOCDENBHBLIM MIOPE 1060 P
Beef stroganoff made of marbled beef with mashed potatoes

B TenstuHa B coyce ns 6enbix rpnboB 1 BeWweHok ¢ kapTodpenbHbiM mope 1090 P
Veal in porcini mushroom sauce and oyster mushrooms with mashed potatoess

C/Vew./l B [oBsKbU WEYKM C KAOPTOGOENBHLIM MOPE U YEPHON CMOPOANHOM 1140P
Beef cheeks with mashed potatoes and black currants

%q AccopTu konbac ¢ aKUKON 1 BUTLIMM OrypLAaMM 1490P
Assorted sausages with adjika and broken cucumbers

e [MTHLUA

KypuHbi€ Kpbinibs B KAPOMENBHOM COyCe 780 P
Chicken wings in caramel sauce

® PbIBA

1l PLi6a no-donaMaHACKu 960 P
Fish in Flemish
Ilococb ¢ TOMNEHBIM NOPEEM U KOPTOXDENEM 1390P

C NpsaHbIM KOKOCOBbLIM COYCOM
Salmon with stewed leeks and potatoes with spicy coconut sauce



OMY BIOAY COPT «bANTUKA BPIO BPKOH»
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@ BAOAN U AECEPTDI

BAI I I NIECEPTH| ﬁ

1EBadornm ¢ BapeHom cryweHkon 480 P Heknaccuyeckun HanoneoH 440P
Waffles with boiled condensed milk The non-classical Napoleon

18 Badonm ¢ ManMHoOBLIM COYCOM 480 P lLlokonagxein 6paynu ¢ doyHaykom, 620 P
Waffies with raspberry sauce BULIHEN U CITIMBOYHBIM KDEMOM

Chocolate brownie with hazelnuts, cherry and buttercream

18 Badonm ¢ cesonHbIMKM dopykTamm 360 P

n arogamm
Waffles with seasonal fruits and berries

MopoxeHoe B acCOPTUMEHTE 240P

lce cream in the assortment

11 Badonu ¢ wokonagHbiM raHawem 560 P
Waffies with chocolate ganaches

2 HAITUTKU

* XOJNIOJHbIE HATTTKIA
CBeXeBbKATbIM ANENbCUHOBBLIN COK Freshly squeezed orange juice 200 mn 490 P
JlomMawHun nuMoHa Mapakymsa-ryasa / kKusn-aGrnoko 200/750 mn 520/990P
Homemade passion fruit-guava lemonade
Mopc 13 YepHO CMOPOAMHBI Blackcurant juice 200 mn 290P
CoOKM B ACCOPTUMEHTE Juices in the assortment 200 mn 340P
Bopa «penT Pueep» c rasom / 6es rasa Creat River water sparkl / stil 500 mn 460P
KBac nckoBCkui XnBOWM Pskov kvass| 450 mn 480 P
JluMoHaAbl B ACCOPTUMEHTE Lemonades in the assortment 330 mn 460 P
Osepsec TOHUK Evervess Tonic 250 mn 440P
3Osepsec Kona Evervess Cola 250 mn 440 P
Boga «Taccany ¢ rasom / 6es rasa Tassay water spark / sil 750 mr /80P
* [OPHYNE HATTUTKU
KOPE YA
Ocnpecco  Espresso 30mn 310P Yaw B accopTumenTe 600mn 490 P
AMEPUKOHO  Americano 110mn  310P e 15 CRereninreii
KanyunHo Coppuccino 125w 360P Yam cobcTeenHoro 600mn  640P
dow S0P PSSt cosamne
TOIMMWNHTIA
Monoko / Crineku 40mn 80P
Milk / Cream
PacTtutensHoe Mornoko 40 mn 80P

Vegetable milk






A KPEIMKM AAKOTOAb

Strong alcohol

ANEPUTUBBI N ANXKECTUBDI 40 wr

NMumonuenno 540 P
Limoncello

Bexeposka 540P
Becherovka

AdrepmacTep 540 P
Jagermeister

ApapaTt ABpukoc 590P
Ararat Apricot

$pyko Lynby B accoptumente 490 P
Fruko Schulz

HACTOUVK AOMALUHUE 40

MaHro-mMmapakymns 320P
Mango passion fruit

Buwna 320P
Cheny

Krny6Huka 320P
Strawberry

MaHgapvH 320P
Tangerine

CeT HaCcTOEK 40 mnx 4 1150P

Set of tinctures

BOHKA 40 mn
Llapckas OpurmHansbHas 340P
Tsarskaja Originall

Llapckas 3onoTas 340P
Tsarskaja Gold

Llapckas B accopTumeHTe 360P
Tsarskaya in the assortment

AbcornioT 490 P
Absolut

OHervH 540 P
Onegin

lpen lys 590 P
Crey Coose

POM 40 mn
Bapagepo AHbexo 3 roga 490 P

Varadero Anejo 3 Anos

158 MeHc douHrepc cnacep 6n3k 520 P
Dead Man's Fingers spiced black

H)KVIH 40 mn
Bappuctep 420P
Barrister

Bappuctep knyBHUYHBIA 420P
Barister Pink

Budontep 610P

Beefeater

TEKATIA 40 wn
Koppanexo bnaxko 590P
Cornalejo Blanco

Koppanexo Penocago 670P

Corralejo Reposado

KOHBYK 40 v
Apapat 5* 540P
Ararat 5*

ApapaTt Abpukoc 590P
Ararat Apricot

Pyne BC 740P
Roullet VS

Pyne BCOI 820P
Roullet VSOP

BMCKM 40 mn
Il xemecoH 620P
Jaomeson

xum bum S80P
Jim Beam

BannanTaHc PanHecT 590P
Ballantine's Finest

Uusac Puran 12 net 940 P

Chivas Regal 12 years old

OHOCOJNOAOBBIE SINCLE MALT

'men Mopen SnruH Knaccuk 840 P
Glen Moray Elgin Classic
CuHrntoH 12 net 980 P

Singleton 12 Years Old

INox INomoHg NHumyppun 12 net 990 P
Inchmurin 12 Years Old

Nadopownr 10 ner 1060 P
Laphroaig 10 Years Old
MakannaH 15 neTr 1990P

Macallan 15 Years Old

BEPMYTbI 40

MapTuHm besHko / Dketpa dpain 450 P
Martini Bianco / Extra Dry

A6cenT dpyko LLynby 460P
Absinthe Fruko Schultz

Kamnapwm 540 P
Campari

Aneponb 540P
Aperol



CEKPET KOKO
720P - 115 mn

IKuH HO cuHeM qae,
nnkép abpukoc, Cok

NIUMOHQ, CUPOM KOPMLQ,

cnagkas BaTa

The secret of Koko -
Cin on blue teq,
apricot liqueur,
lemon juice,
cinnamon syrup,
cotton candy

7 KOKTEMABHAS KAPTA

Cocktail card

* KITACCUYECKUE KOKTEUIA

[MAHTBEVH

Mulled wine

ATEPOITb LUMPULI Aperol Spritz
ButTep Anepornb, UrpuCTOE BUHO CyXO€, MUHEPArbHAS BOAQ
Bitter Aperol, dry sparkling wine, mineral water

AXWH TOHUK  jin&Tonic

IxuH, Tormk, orypey / Cin, tonic, cucumber

MOXUTO Moaiito

Bapaaepo AHbexo 3 roaq, CaxapHbI CUPOM, MUHEPArbHAS BOAQ, NIQNM, MATA
Varadero Anejo 3 Anos, sugar syrup, mineral water, lime, mint

KITACCUYECKWE KOKTEMIN MO CIELI3BAKA3Y

INMonr Aitnenp, Herponu, Ky6a ITnbpe, benwin Pycckuin, MaprapuTa

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

MOXUTO B/A Moijito non-clcoholic

MaTa, nanM, MMHEPANbHAS BOAQ, CAXAP
Mint, lime, mineral water, sugar

* ABTOPCKUE KOKTENIA

POHA
720P - 130 mn

Jlumonuenno, J'lukep
6ysnHQ, COK NanMa,
cupon seneHoe
a6noKo, 3eneHas
KApaMenb

Fiona - Limoncello,
elderberry liqueur,

lime juice, green apple
Syrup, green caramel

3ABTPAK
Y TNdDAHN
720P - 130 mn

A6cenT dpyko LLynby,

Brito Kropacao,
dpyko Wynby AbiHg,
CUPON NEPCUKOBLIN,
NMUMOHHBIM dopeLl
Breakfast at Tiffany's -
Absinthe Fruko Schultz,
Blue Curacao,

Fruko Schultz

Melon, peach syrup,
lemon fresh

220/ 750 mn

BEOVLIOBCKNA
KNyB
720P - 75 mn

bannanTanHc PanHecr,
KOO ENHBIN NUKEP,

depHeT bpanka,
KOJDENHBIE 3EPHA

Fight Club - Ballantine's
Finest, coffee liqueur,

Fernet Branca, coffee beans

180wmn 590 P

195wn  720P

195mn 720 P

245vn 720 P

740P

590/990¥P

MYTIEH PY K
720P - 185 mn

IxvH BapucTep MuHk,
MapTtuHm Skctpa Jpain,
TOHUK DBEPBECC, CUPON
Ky OHAYHBIN, FAMOHHIIN
dopel, CKENETUPOBAHHBIE
JIMCTbS, CYGJ'IVIMMDOBOHHO‘R
MQrnuHa

Moulin Rouge - Gin
Barister Pink, Martini

Extra Dry, Tonic Everless,
strawbery syrup,
skeletonized leaves,

lemon fresh, freeze-dried
raspberies

YAVMHATAYH
720P - 160 mn

Benbin pom Ha MMCTbSX
NAanMa, KOKOCOBOE
MOFOKO, NMUKEP nnyK,
COK NIMMOHQ, CMpon
NEMOHrpacc
Chinatown -

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




Mbl BYOEM BJ1IATOOAPHbI BAM 3A
COBJTIOOEHUE CITEOYIOLWLUX
NMPABUJ1 B HALLEM PECTOPAHE:

1 B cnyyae Hanmuua y Bac nuLLeBoM annepruu, moxarnymncra, coobLumTe
06 3TOM ODULIMaHTY MPexae, YeM Bbl coenaeTe 3akas

2 Mbl UMeeM MpaBo OTKa3aTb B O6C}'Iy)+<l/IBaHI/IVI nuaM, Haxoaauwmnmmca B
COCTOAHWWM aNiKOroN1lbHOMro U HapPKOTUYECKOro ornbaHeHN4

3 Mbl UMeeM MNpaBo OTKa3aTb B O6CJ'Iy)+(l/IBaHl/Il/I nuaMm, NpoaBngoLNM
arpeccumio B agpec Hallmx roctem n rnepcoHarsna

4 B HalweM pecTtopaHe 3arnpeLleHbl nobble a3apTHble
M HaCTOJ/TbHble NTrpbl

5 Mbl rotoBuM ang Bac 61tofa, KoTopble 3agBeHbl B HallleM MeH!o,
Baluy MHOWBMAYyaNbHbIE MOXeNaHna Mbl FOTOBbl 06CyAMTh 3apaHee
rnepen nocelleHneM Hallero 3aBeaeHmns

6 HpM oriaTte Ballero cyeta Mbl He AefiM ero
Ha HeCKObKO YacTen

7 B cnyyae, ecnv Konn4ecTBo rocte Bawen koMnaHum 12 n 6onee, Mbl
nprbaBnM K BalleMy CYETY CepBUCHbIN cbop 10%

8 B HalleM pecTopaHe 3anpelLleHo ynoTpebneHue NpoayKToB MMTaHus,
ANKOrosbHbIX W 6e3anKOrofbHbIX HAMUTKOB, MPUHECEHHbIX C COBoM

10T 6yKJ'IeT AB1AETCAH PEK/TaMHbIM MaTepKnasioM.

Bca nogpobHada MHbopMauma ykasaHa B NpencKypaHTe LieH, KOTopbI Mto6ol COTPYAHMK Hallero 3aBefeHna NpeaoctaBuT Bam no nepeomy TpeboBaHMio.

This booklet is a promotional material.

WE APPRECIATE YOUR
ADHERENCE TO THE RULES
OF 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 final bill. Our manager is able to take several
payments off different cards or cash

7 If the number of guests at your table is 12 or more, 10% service fee will
be added to your bill

8 The use of food, alcoholic and soft drinks brought in our restaurant
with you is banned

Full details indicates in the price list. Any employee of our institution will provide you with a price list on your first requirement.

10% service is not included




