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o
40/0 OFF KITCHEN DISHES FROM 12:00 TO 17:00 ON WEEKDAYS/--¥

&LUNCH/FE &

240

BEER SNACKS/E;88/ V&

FONDUE/ ‘A %@, ‘X 900/250G 1950P/1365P
LARGE BEER SET/KZUNR;BEEZ X 1000/1206 2800P/2240P
SMALL BEER SET//NREHZERE 240/40G 1350P/1080P
IRISH BREAKFAST/Z/R2XBE 3500 680P/544P
CHICKEN WINGS/&3 300G 650P/455P
CHICKEN POPCORN/XBRII&EAKTE 120/40G 450P/360P
ONION RINGS/;¥ZFE 120/40G 400P/280P
SQUID RINGS/Ei & 120/40G 560P/392P
CROUTONS WITH CHEESE AND GARLIC/IE===mE T 170G 380P/266P
MINI DUMPLINGS/E{R7K1&Z 180/50G 450P/315P
CHICKEN HEARTS/ZBil» 150G 450P/360P
LA PUTIN/ZE M¥EE 2206 620P/496P

AGAMA MUSSELS IN THE SHELL IN WHITE WINE/B&EBEE T =MDl 4006 1400P/840P

AGAMA MUSSELS IN THE SHELL IN DORBLU SAUCE/Z T &7t

bl 400G 1400P/840P

AGAMA MUSSELS IN THE SHELL IN TOMATO SAUCE/ZFEnEEH=MaD1 400G 1400P/840P

DUBLIN SHRIMP/%R 350G

PIG EARS/F&H = 1500

SET OF SASHIMI/ZEHEr4 & 3006

UNAGI SASHIMI/ZEfaF 1006

TUNA SASHIMI/ &S & H 1006

TROUT SASHIMI/#I Bf#f 1006

ANTIPASTI TO WINE/XEZE AR RE 20006
ASSORTED VODKA SNACKS/fHE84K45FM/\iZ 200G
SHISO-WASABI TATAKI/277BRME £ £ 1406
CARPACCI0/-FIHFF 160G

OLYUTORSKAYA HERRING/f£¥fa 200G

BEEF TARTARE/¥ik#B4-Py 240G

BRUSCHETTA WITH PATE/ECAEBRNERNEE S H 180G
BRUSCHETTA WITH ROAST BEEF/PI=HH}& 120G
BRUSCHETTA WITH TROUT/f# £ =HAE 120G
BRUSCHETTA WITH SPRATS/fa =HBH3& 160G
PISTACHIOS/Fm>5R 100G

ALMOND/Z51=, #51= 100G

CASHEWS/RZE5R, i&Z>R 1006

KOPPA/ZE 7 506

DRY-SMOKED VENISON/4EREF 506

PINK SALMON STICKS/BkifgtttatE 506
KALAMATA OLIVES/##4 50G

PORK BELLY/4 E3H 500

CHICKEN BALYK/XSE1/3BE 506

1540P/1232P
540P/378P
1600P/1280P
600P/480P
600P/480P
600P/480P
1350P/945P
1300P/910P
870P/696P
960P/768P
440P/308P
960P/768P
500P/400P
500P/400P
550P/440P
500P/400P
605P/484P
605P/484P
605P/484P
500P/350P
590P/472P
540P/432P
540P/432P
350P/280P
350P/280P

SPICED AIR-DRIED BEEF (BASTURMA) /&EHIMTH4ER (EBHrE/RIE) 506 590P/472P

PICKLED EGG/BEXSZE 1PC
FISH CHEHON/fa 120G

PARMESAN CHIPS/PE 3 FHER=H 400

BEEF CHIPS/XF4BRFH 506G

PORK/CHICKEN JERKY/3ERAFMBHAFRE 506
SHRIMP FRIES/BEREXEXRR 120/40G

CHEESE STICKS/*EZ1# 150/50G

SOUPS/;%4

CREAMY FISH SOUP/#J};Hfa37% 300G
SOLYANKA/A;z 300/40G
BORSCH/ & 57 300/40/20/60G
GOULASH SOUP/®)FFISF-RA;A 350G

145P/102P
430P/344P
480P/384P
580P/464P
580P/464P
650P/455P
580P/464P

840P/588P
650P/455P
620P/434P
620P/496P

|1}
[Th

H12:00F17:00ZH%E40%




&S UNCH/FE &

SALADS/& I

STEAK SALAD/HFIibHhi 220G

SALAD WITH CHICKEN PASTRAMI/XERIbHi 200G
SALAD WITH SHRIMP/%RbHhi 200G

VEGETABLE SALAD/#=3E;bHI 280G

=40

920P/736P
620P/496P
780P/624P
550P/385P

VEGETABLE SALAD WITH STRACCIATELLA CHEESE/H3EybRIECYNEE 280G 580P/464P

SMOKY SALAD/{HEPRI;PHL 2206

WITH EGGPLANT/5%rF 240G

WITH TROUT/ 5t 200G

SALAD WITH CHICKEN BREAST/XEEIbhI 220G

GRILL/EEZE

RIBAY STEAK/EE D14-HE 300/40G
FLANK STEAK/fUE4HE 180/40G
MINION STEAK/A4HE 200/40G
BROCCOL | /A =%E 150G

GRILLED VEGETABLES/¥EFESE 200G
PEPPER STEAK/#AHI4HE 1406

HOT DISHES/ 3352

LARGE MEAT SET/KBIFKEL 1980/1206
DUBLIN SAUSAGE SET/&HFIFEIE 900/1206
CHICKEN SAUSAGES WITH CHEESE/XSEIFBFHECIAEE 150/400
MINI CHICKEN SAUSAGES/({R¥SBRIZER 150/406
SAXON SAUSAGES/#72i#h AZERE 150/40G
SPICY SAUSAGES/#k#& s 150/40G

BEEF SAUSAGES/4A&F A5 150/406
TROUT/85 A, it 180G

COD/#Ef 240G

BEEFSTEAK/4EF 220G

PORK MEDALL IONS/JEFI3E= 3006

BEEF STROGANOFF/&PFJF 300G
CODDLE/fEFERIERS 2506

PORK KNUCKLE/¥&35XT2 1PS/150G
CLASSIC BURGER/;N1EZ B 220G

SPICY BURGER/;X‘Z1R#k 230G

MEAT DUMPL INGS/PFI%% 250/50G

FISH DUMPLINGS/f 1% 250/50G

CHICKEN CUTLETS/XZHE 290G

TONGUE ROULADE/FIf 240G

CHICKEN BREAST/XER§E] 250G

COD IN BATTER/fafEHI# 260/50G

CRAB CAKE/ZERA&ELE 180G
PORK RIBS/HER 400G

STEWED PORK NECK/Ki¥&%i 250G
SHEPHERD'S PIE/JE 240G

SIDE DISHES/Bd3¢

MASHED POTATOES/1tT3FE 150G
STEWED CABBAGE/ZE >3 1506
FRENCH FRIES/HEZE 4L 1500
STONE POTATOES/¥+ T 150G
POTATO STRIPS/ZF 1506
POTATO GRATIN/¥i;it+ 5 120G
BREAD BASKET/H €. 250G

DESSERTS/#H s=/0»

PEAR STRUDEL WITH NUTS AND ICE CREAM/7K:HiMi&a4# 120/50G
CHOCOLATE BROWNIE WITH ICE CREAM/I535E Huk:EH#K 100/50G
STRAWBERRY CRUMBLE WITH ICE CREAM/JK:E#%tF 120/50G
BANANA CHEESECAKE/&THEZT&EHE 1506

ICE CREAM/SORBET IN ASSORTMENT /£ FhikiH#/7k¥E 506

O
WA-O /© " OFF KITCHEN DISHES FROM 12:00 TO 17:00 ON WEEKDAYS/- . E

620P/496P
780P/624P
880P/704P
620P/496P

3500P/2800P
1900P/1520P
1900P/1520P
350P/280P
620P/496P
2100P/1680P

8800P/7040P
3500P/2800P
640P/512P
640P/512P
640P/512P
640P/512P
640P/512P
1520P/1216P
1250P/1000P
975P/780P
840P/672P
1050P/840P
760P/608P
2500P/2000P
940P/658P
1100P/770P
600P/480P
620P/496P
740P/592P
980P/784P
850P/680P
850P/595P
760P/608P
1120P/896P
780P/624P
740P/592P

250P/200P
350P/280P
270P/216P
270P/216P
270P/216P
220P/176P
320P/256P

470P/376P
520P/416P
470P/376P
470P/376P
150P/120P

12:00E17:00=Hx840%




%t /Seafood #

£50% . 15 #/ON SEAFOOD

1542 /CRAB 1000/50/50/50%5/
9900R/ 4950

¥ B W/MUSSELS
AGAMA 50023/,
985p/ 493p

PE4F/TIGER CHRIMP 450/5025 . ¥§EIF/LANGOUSTINES 66/0c/5025/
2795/ 13988 ] 1840r/9202

A

,, f

AT

sﬁﬁ%%/SEAFOOD SET

1000/ 500!450{‘6#;.:3/50/5 0/501:3%;
S8, AGAMA J6 1. B, Hacur. %t A EX.,
/CRAB, AGAMA MUSSELS, TIGER PRAWNS LANGOUSHNES
SAUCE: TARTAR, SWEET CHILI, NUT. SEAFOOD GOES ESPECTALLY WELL WITH WHITE WINE

145002/72502

HiTiN/PRICE Yl dfdn, 4019, J B 12:00-23:00% % /THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23:00
'WITH DISCOUNT HriwEHFERTHEE, T840l 55 H B R4 5 6 /oscons we ruumons s o7 vaun on uounars, camer se FAGH OTHER, AND NOBILE APPLICATION PROMOTIONS




TR

: . '-. e 14T 1h e * ks 4 Bt b e | .
%Eﬁ%/IMPERIAL OYSTER 14 /pcs 40012/240?
Ak AL R T UL AP — SR, 348 A 4 % 7/THE TASTE OF THE OYSTER IS DELICATE AND SWEET.
BEFORE USE YOU CAN SPRINKLE A COUPLE OF DROPS LEMON OR ADD A LITTLE MIGNONETTE SAUCE. RECOMMENDED TO PAIR WITH WHITE WINE

/ ol i

P

LR/ A

_ A B >
DOZEN OYSTERS 4/4/4¢/, 4935P/ 29612 - FITHY/HALF A DOZEN OYSTERS 3/3¢
LRAtes, WEES. AL, Bt B, AR, SR8 AEEN aF/
MAAKA OYSTER, IMPERIAL OYSTER, KHASAN OYSTER. SAUCE: PONZU, MIGNONETTE.
_‘PAIRS PERFECTLY WITH CHILLED WHITE WINE

2465P/1479»

S ibdly, W EAAR. b T AR H/MAAKA OYSTER, IMPERIAL OYSTER.
SAUCE: PONZU, MIGNONETTE
T —

F= i
WA A4, HFH N, A B 12:00-23:004 #/THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23:00
oA HAFERATHEE, F#54o-Ffmaah A2 525 5 B /oscoiTs i POMeTIONs AHE ROT VALID 0N HOUDAYS, CANNGT BE COMBINED WITH EACH THER, WITH DISCORNT CARLS AND MOBILE APPLICATION PROMOTIONS




442 ¥ % /SEAFOOD PLATEAU 2/2/2/200.  4400B/3640%

Lo thah, FEHA, ek, EE. i BT ARE SRES. MRS P, —HEREE5ER R RRER. /
MAAKA OYSTER. IMPERIAL OYSTER, ANADARA. SEA URCHIN. SAUCE: PONZU, MIGNONETTE, YOLK IN SOY SAUCE.
SHOT WITH THE BLOOD OF ANADARA CLAM. A GLASS OF WHITE WINE GOES PERFECTLY WITH SEAFOOD DELICACIES,

== =T -

I+ H %5 /MAAKA OYSTER 14,.  D4ASPR/327p
DhHsoaRs, SR ERes, AFES. HEZ-FEARENHE ERRWEMEELAERGET SNTETREZE, ENESY - REREEE/S
THE MAAKA OYSTER HAS A REFINED TASTE WITH A BRIGHT SEA WAVE AFTERTASTE AND MEDIUM SALINITY. THIS IS AN ABSOLUTELY UNIQUE OYSTER THAT IS GROWN WITH CARE ON A FARM
IN THE PICTURESQUE SEASIDE THE CITY OF CANGZHOU, LYING ON THE SHORES OF THE YELLOW SEA, PART OF THE BOHAT BAY. SERVED WITH MIGNONETTE SAUCE
= GEE R = i R 2" 4
WM A4, B M, FH12:00-23:004 #/THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23:00
HFfoFRHEFERATHRE, F# 5 o-Ffm a5 2 5 {25 5 B0 /nscoinrs A PROMoTIONs AHE ROT VALID 0N HOLIDAYS, CANRIT BE COMBINED WITH EACH THER, WITH DISCOUNT CARLS AND MOBILE APPLICATION PROMOTIONS




FFEAE/ANADARA 14/ 630R/3788
MmoHA RN ESN AN, TR A A H IR ETE R A ARV A EEEGS,. B ERESE, PEERERET U E ARSI, EtE R e EhEED, KEELE
vr R AT ok fi BigiE, G, FHiElmagid. FEyskdrst B B —4r @ % 7/ THE ONLY BIVALVE MOLLUSK WITH A CIRCULATORY SYSTEM. IT IS HIGHLY VALUED ALL OVER THE WORLD ESPECIALLY ER
IN JAPAN AND IS CONSIDERED A DELICACY. THE PRODUCT IS VERY USEFUL AND EVEN WITH PERIODIC USE CAN IMPROVE THE FUNCTIONING OF THE HUMAN BODY. GOURMETS DRINK PURIFIED ANADARA

BLOOD AND THEN EAT THE SHELLFISH. EATING ANADARA RAW, SPRINKLED WITH LEMON AND DIPPED IN SOY SAUCE, SOMETIMES ADDING WASABI. ANADARA GOES WELL WITH A GLASS OF WHITE WINE -
-

BAKED SEA URCHIN 1PC 550?/ 275P
SEA URCHIN WITH TOMATOES AND SNOW CRAB WITH PARMESAN CHEESE AND SALMON CAVIAR
#5AE/SEA URCHIN 144 410R/246P

EH R E AR ST R RGBS TR EAATREEEE, REAMEN—F . RaTFHE.

ANEAEELREE. ® MLAflh. BRES, AYTRE—8HZ A
LA (TRFE—R) , MERSRE. 7 X002l @ %5 § %% /HEDGEHOGS ARE EXTREMELY NUTRITIOUS AND HEALTHY. BLACK HEDGEHOGS ARE FOUND IN THE WATERS

OF THE PRIMORSKY TERRITORY COAST. TO EAT SEA URCHIN CORRECTLY, YOU SHOULD LIFT THE YOLK WITH A SPOON AND TRANSFER IT TO HALF OF THE URCHIN. WITH CAVIAR.
DRIZZLE WITH A LITTLE SOY SAUCE. MIX LIGHTLY, TAKE PART OF THE MASS WITH A SPOON, ADD PUT A COUPLE OF DROPS OF LEMON JUICE IN IT (YOU CAN SQUEEZE OUT A SLICE)

AND PUT ITIN YOUR MOUTH. PERFECT TASTE HARMONY SEAFOOD AND WHITE WINE
_'_”%'a =

Wrasfdrdn, #A M, FH12:00-23:004 #/THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 1..2 00 TO 23 00
ﬁ#ﬁﬁﬁ*ﬁﬁ?ﬁﬁﬁ. F 48 & 4o -f Fo b 54 B2 K] A {2 48 7] B4 5]/ niscounTs AND PROMBTIONS ARE ROT ¥ALID 0N HOLIDAYS, CANRT BE COMBINED WITH EACH OTHER, WITH DISCOUNT CARDS AND MOSILE APPLICATION PROMETIONS




>
-

B N /SCALLOP CRUDO 10022/ o)
AR, FiaFE, BT, MEE. X, BT ¥, BEEWEHAE/ /

FAR EASTERN SCALLOP, AVACADO, ORANGE. PICKLED ONION, LEEK, PONZU SAUCE,
IT 15 RECOMMENDED 0 COMPLEMENT THE TASTE WITH WHITE WINE

650PR/325p
e - o %-

H 7R 52 IESN/OYSTER ROCKEFELLER 14/ |
PEBYAERLE, ANBUEESHEH 2 KX FATHEE/OYSTER IN TOM YAM SAUCE 14/

OYSTER BAKED IN ROQUEFLEUR SAUCE. WE SUGGEST PAIRING WITH WHITE WINE ZBATHEE/OYSTER BAKED IN TOM YUM SAUCE

505R/3038 4751!/28511

B S o S DS S L
mg?’iﬁ'%ﬂ FA M, /&H12:00-23:004 #/THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23 00
CHrinFREFERATHERE, TG ik 5 A F R 45 F BH0E A /uscomrs axo PROMSTIONS ARE N7 VALID 0N HOLDAYS, CANNOT BE COMBINED WITH EACH OTHER, WITH DISCOUNT CARDS AND MOBILE APPLIEATION PROMBTIONS




4

. : 1 ‘f" b =\ " 1 . - S5 ;
)
N,
Dy K 25 ¥ £ JROYAL SET
: LB R EE A SHe EA ¥ ONR, B TEH, R S8 S ARE, LRET, S8EE. oSN EE SRR RELE/
SASHIMI: OCTOPUS, SALMON, TUNA, EEL, GINGER, WASABI, OYSTERS: MAAKA, IMPERIAL; ANADARA, SEA URCHIN, CRAB. SAUCE: MIGNONETTE, TRUFFLE PONZU,
YOLK IN SOY SAUCE. WHITE WINES ARE THE BEST CHOICE FOR PAIRING WITH SEAFOOD

14175P/8505p 2

Wit A T4, FA N, A B 12:00-23:004 #/THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23:00
Hrdnf R EFEATIRE, FieGdrdn-FFdah 5 2 F 0245 15 B0 /usconrs av PROSTIONS ARE WOT VALID ON HOLIGAYS, CANNGT BE COMBINED WITH EACH OTHER, WITH DISCOUNT CARDS AND MOSILE APPLICATION PAOMATIONS



i Ak 7 A /SET ADMIRAL
S H ES, ZE, SR M EoR, HEF: MAAKA, FEHER, #IE, & ARE RAREET. Ba%E, AN EERFEREAWE N, /
SASHIMI: OCTOPUS, SALMON, TUNA, EEL, GINGER, WASABI. OYSTERS: MAAKA, IMPERIAL; ANADARA, SEA URCHIN, SAUCE: MIGNONETTE, TRUFFLE PONZU,

YOLK IN SOY SAUCE. THE IDEAL COMPLEMENT TO SEAFOOD IS CHILLED WHITE WINE.

_7560P_/ 4536P

Fr———

A4, FHM, FAH12:00-23:00 ?UE[/%HE PRICE |5- DISCOUNT.ED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23:00
HAnF R YFERTHRE, Fi53rdoFFod sh {22 5 (L4 5 55 E /7 /scoinTs AR PROMGTIONS ARE ROT VALID ON HOLIGAYS, CANNIT BE COMBINED WITH EACH THER, WITH DISCOUNT CARDS AND MOBILE APPLICATION PAOMOTIONS




& 4 & P /SASHIMI 9

/SALMON 9023/
_98512/ 493p

4 #: £ /TUNA 9047
73_512/ 368P

ﬁﬁ/ocmpus 905
1510p/ 7558

1210{!/ 605P

B S EZR/SASHIMI SET
90/90/90/90/30/ 10/5047/
¥, = X8, &8 L AR E. HH. DWESEGSEAMNIEEERE, /
OCTOPUS, SALMON, TUNA, EEL, G IN(“ ER, WASABI, SOY SAUCE_ V\{HITE WINE IS IDEAL FOR SEAFOOD DELICACIES,
A4200R/21002

M AHram, HAHW, FHHB12:00-23:004 #/THE PRICE IS DISCOUNTED AND VALID EVERY THURSDAY AND SUNDAY FROM 12:00 TO 23:00
iR R FERATYRE, FRE4rdnf o sh s F A2 (2 45 F B Al /uscomrs ax pROMSTIONS ARE BOT ¥ALID 0N HOLIDAYS, CANNOT BE COMBINED WITH EACH UTHER, WITH DISCOUNT CARDS AND MOSILE APPLICATION PROMATIONS



BRANDED LIQUEURS

Horseradish tincture
Rum on cherry
Gin on black currant

Feijoa Tincture
Sea buckthorn
Hawaiian (for macadamia nuts)

40ml

300P
350P
330P
330P
300P
300P

100ml

750P
875P
825P
825P
750P
750P




DRAFT BEER

BELGIUM 0,3L 0,5LJ1
Affligem ALE 350P|333P| 550P|523P
Abbey Light Ale 6.7%, density 15.4%

Blanche Vieux Bruxelles 435P|414P| 720P|684P
white unfiltered 4.8%, density 11.5%

Abbe Brune 355P|331P] 560P/521P
dark ale 6.5%, density 15.6%

Abbe Blonde 355P331P| 560P/521P
light ale 6.6%, density 15.6%

Kasteel Rouge 485P| -//- | 820P|-//-
cherry ale 7.8%, density 20%

St.Louis Premium Kriek 435P| -//-| 1720P|-//-
cherry lambic 3.2%, density 14%

Bourgogne Des Flandres 485P -//-| 820P| -//-
Abbey Dark Ale 5%, 14% ABV

Campus 425P|404P| 699P/665P
light camp 5%, density 9%

Palm 425P|404P| 699P/665P
Amber Ale 5.2%, density 12.4%

ENGLAND

Greene King IPA AA5P423P| 740P;703P
light yew 4%, density 10.7%

Woodbridge Premium Ale AA5P423P, 740P/703P
Brown Ale 4.9%, density 12.5%

Fuller's London Pride 470P447P| 1790P/751P
Amber Ale 4.1%, density 12%

SCOTLAND

Belhaven Black Scottish Stout 450P|428P| 750P|713P
stout 4.1%, density 10.2%

Edelweiss Sgenveelic 335P|302P| 520P|468P
wheat unfiltered 4.9%, density 11.8%

CIDER

Cider Royal 270P|243P| 390P351P
=g SEMi-sweet pear cider 5%

PRICE (IN RED): A piscount of up 10 10% IS AVAILABLE WHEN ORDERING VIA THE APP.
DISCOUNTS AND PROMOTIONS ARE NOT AVAILABLE ON HOLIDAYS, AND THEY DO NOT COMBINE WITH
~*“EACH OTHER, WITH DISCOUNT CARDS AND OTHER PROMOTIONS FROM MOBILE APPS.




DRAFT BEER

0,3L 0,5L

GERMANY : ;
Franziskaner 325P 293P 500P450P
lisht unfiltered 5%, density 11.8%

paten [ SPATEN 325P|293P| 500P|450P
light lager 5.2%, density 11.7%
Steinbrau Schwarzbier 400P380P| 650P618P
dark lager 5%, density 11.5%
CZECH
Krusovice Svetle ! 320P288P, 495P/446P
light lager 4.1%, density 10.3% KPYILOBHLLE
Primator Weizenbier 405P377P| 660P614P
light unfiltered 5%, density 11.8%
Litovel Premium 405P|365P| 660P 594P
light camp 5%, density 12%
IRISH
Guinness 520P| -//- | 890P -//-
stout 4.2%, density 9.9%
RUSSIA >y
Black Sheep moecser  340P|306P| 530P|477P
stout 4%, density 10% ==
IPA Ber\lﬁal 290P|261P| 430P|387P
5.8% ABV light ale, 15% density ol
Baltika Helles quii? 275P|248P| 399P|360P
light filtered heles 4.7%, density 11.2% |

aws American Pale Ale e 360P335P| 570P/531P

.5% ABV light ale, 13.5% density BLANCHE
Krone Blanche Biere 305P284P| 460P428P
wheat 4.5%, density 1 1%
bBlack Sheep Pub Lager 340P317P| 530P|493P

nitrogen camp 5%, density 12%

—

PRICE (IN RED): A piscounTt o up 10 10% IS AVAILABLE WHEN ORDERING VIA THE APP.
DISCOUNTS AND PROMOTIONS ARE NOT AVAILABLE ON HOLIDAYS, AND THEY DO NOT COMBINE
~**“WITH EACH OTHER, WITH DISCOUNT CARDS AND OTHER PROMOTIONS FROM MOBILE APPS.




BOTTLED BEER

0.33L - 780P
Belgium

dark brown ale 11%
HASTEEL DONKER

Dark brown ale s&%e

gru%dru |, characterized by
ngth and transition from
sweetness to bitterness, Taste with

® predominance of malt, with

§ features of caramel, coffee and
chocolate, which are formed

due to spedial

roasting of malt.

0.33L - 790P
Belgium

HASTEEL RUBUS FRAMBOISE
\ Belgian fruit beer, =
d brewed with the addition of

real raspberries.

The taste is a perfect balance
‘ qfsv.free_tt nd a slightl

ripe fruit and a sli

bﬁteer underluma.g y

0.33L - 790P
Belgium

A .

{0

- AJEITY A ) /0
. PETRUS AGED
A well-aged, exquisite
cherry beer that impresses

even the most discerning
B wine connoisseurs.

0.45l. - 600P
RUSSIA

Master Tables. A masterfu

Earty of sour ale and rich
erry flavor. Classic

base saur with the addition of

juicy raspberries with refreshing

sour notes of blueberries.

Jungle Spirit fruit

sour ale. A combination of sour

passion fruit and juicy pineapplg.

0.5L - 550P

GLETCHER, MILK OF AMNESIA

Boldly mixed with beer
natural juices of pineapple,

| mango and passion fruit, season
4 with a portion of lactose.

4 I For the aroma and

| long-lasting bitterness

in the finale, the hops

Nugﬁt, Columbus, Centenial
and Mosaic are responsible.

"

0.33L - 780P
Belgium

Strong Light Ale 11%
HASTEEL TRIPEL

A strong Ii?ht ale,
which is felt

at the same time bitterness
of malt

and fruity hops,

floral notes and cloves.

The main shade of taste -
fruity.

0.33L - 780P
Belgium
KASTEEL XTRA

A light ale that has both
bitterness and fruity hops.
It has a subtle aroma with

fruity notes that intertwine
M with malt and cloves.

0.33L - 790P
BELGIUM
__Flemish Ale 5.5%

sl PETRUS BORDEAUX

[

| | of Belgian brewing.

| Flemish ale, sweet
taste with a pleasant wine
aftertaste. Dried fruits

S 3
in the aroma and caramel
I;E%S on the exhale.

0.451. - 580P
RUSSIA
[CNECId

" PARADOX MICHELADA

528 A legendary South American

) i mrk!iail based on light

"1 0 lager, tomato juce, and spices.

"l Arefreshing drink with a

SRR rich, bright ed color, a pleasant aroma
. of spices and tomato, a moderately spicy

flavor, and a subtle smoky undertone.

Serve with ice!

0.5L - 650P
RUSSIA

) dl /0
JAWS ATOMNAYA
PRACHECHNAYA

An unusually bitter,
live craft beer in the
IPA style. The taste of the bee|
is surprisingly multifaceted
and balanced, and the aroma
"1i| reveals bright

#4)| tropical and coniferous
S NUANCes.

-

. The brightest representative T

0.33L - 790P

Belgium

dark brown ale 12%
CUVEE DU CHATEAU —

This strong, dark

brown ale combines
sweetness and bitterness
o with the taste

J) of roasted caramelized
8l malt. Beer100%
gastronomic.

0.441. - 670P
Scotland ,

*L‘- MCCALLUM'S

BN SWEET STOUT
AR RETH A traditional Scottish
L il stout, rich dark
color. Fruity flavor and
light sweetness make
it hapﬂy in the bottle.
More hops than in a kangaroo
-if in a big fan,
you will like McCallums

0.331. - 430P
RUSSIA

MELON ALE

A fragrant fruit beer.
It is made from selected
ingredients, in particular -

== hops, malt and melon pulp.
i The beer acquires a bright
| /1?‘_0“! fruit flavor.
| ale
0.45l. - 580P
RUSSIA

PARADOX BASIC ELEMENT

QOatmeal stout in the best
traditions. A dense body,
coffee-chocolate notes

¢ of caramel and dark
malt, a light creamy
hack%mund of oatmeal and
e 80 mild hop bitterness.

0.45l. - 550P
Russia

 BULLEVIE

Bullevie is 100% product quality and
3 enjoyment
 from every sip! Cider
* " will refresh you in the summer heat asd
warm you in the winter cold.
*_ ltwil always be a great
3 addition to g romantic
dinner or a fun gathering
with friends, a corporate’
meeting or a family celebration.

CKMAKN U PEKITAMHbBIE AKLIMW PACTIPOCTPAHAKOTCS HE HA BECb ACCOPTUMEHT BYTBINTIOK
DISCOUNTS AND PROMOTIONS ARE NOT AVAILABLE FOR THE ENTIRE BOTTLE RANGE



BOTTLED BEER

0,51 - 790P

irish

red ale 5%

SULLIVAN'S MALTINGS
IRISH ALE

Rich malty
et profile with hints of sponge
| cake, toasted bread and
soft caramel. Very easy to

drink, finish is clean
= and slightly dry.

0.5l. - 790P
IRELAND
ilsner 4.7%

 SULLIVAN'S, NA BOII PILSNER

Refreshing and balanced.
i In the foreground - soft
malt sweetness (reminiscent
fresh bread or cracker),
which quickly gives way to
crunchy, dry hop bitterness.

0.51. - 690P
GERMANY
Hefeweizen 4.99

CHNEIDER WEISSE TAP 01

The rich, sparkling taste of the beer
attracts with refLeshmidng
Z@! citrus notes combi

' m,m | with malt sweetness, soft

U3 hop bitterness and spicy

touches. The unusual rich
aftertaste demonstrates the notes

- of hops and ditrus.

0.51. - 720P
= GERMANY
dark unfiltered 8.2%

SCHNEIDER WEISSE
AVENTINUS TAP 06

A unique, deep, complex
| wheat doppelbock is created for
solemn moments or relaxation
by the fireplace. This is a world-class begf,
8 with an amazing balance and smooth
fantastic taste. The beer has 7
gold, 3 silver, and 6 bronze
awards of prestigious world competiti

HEFEWEISSBIER

0.51. - 790P
irish
light ale 4.7%

A light amber beer with a
. mild aroma of mandarin
and orange peel.

The hop bitterness is moderatg,
with an emphasis on freshness

0.441. - 650P
IRELAND
dark filtered 5.1%

SULLIVANS BLACH
MARBLE STOUT

BONBPIN A classic authentic Irish stout
that delights with a rich flavor
and distinct notes of roasted
coffee and fruit, all softened
by a pleasant hoppy bitterness.

—

TBLACK MARELE
STOUT Wl
B

0.5l. - 790P
IRELAND
ale 5.2%

| 'SULLVAN'S IRISH GOLD ALE

A honey-grain malty flavor that
| is balanced by a noticeable hop
bitterness with hints of apricot,
citrus, and spices.

0.33L. - 690P
England
brown ale 4.7%

of hops, which provides
the absence of bitterness in the taste.
The taste of beer is sweet, caramel,
soft. After the malt notes

follow the shades of herbs and light
nut and fruit nuances.

0.51. - 720P
GERMANY

Weizenbock 8.2

SCHNEIDER WEISSE
HOPFENWEISSE TAP 05

Created in a new style for light beer
- a wheat double side.

The idea of creatini beer was

born in 2007. Thanks to the
collaboration of American brewers
with a famous German brewery.

=Y

Schnejders

lefl

il

2 @4

0.51. - 690P
GERMANY
heles 4.9%

SCHNEIDER'S HELLES

with a distinctive taste and
aroma. It is produced using
hops from Hallertau.

An ideal companion for salads
and Bavarian white sausages.

0.51. - 690P
GERMANY
Hefeweizen 5.4%

SCHNEIDER WEISSE TAP 07

1 Unfiltered wheat beer, accordingto T
the original recipe. Thanks to a

" el harmonious combination of

R ex[eptionalll; best ingredients, it
has a smooth, rich taste. This beer,
which demonstrates the complexity
of authentic Bavarian wheat beer,
is recommended to be consumed
with a rich meal.

0.45l. - 590P
RUSSIA
el 4.6%

GOODNESS

GOODNESS A light, English-style
beer. The bitter has a rich
flavor of Pale Ale malt and
a sl'iight bitterness from
Golding hops, with hints of
bread and grain sweetness.

NON-ALCOHOE

0.33L - 395P
Russia

ik
it BUD ALCOHOL FREE

Hn iconi witha grooth
. P

"= figh quatyoyedents
o= v, harey mal aromati
Bad T e

_ and specal rice thet ghes
it & unigue refreshing taste.

0.451. -390P
Russia

Orignalwhest
nior-akuhok veriety with hints of
refreching itris

and spicy coriander,

0.5L - 599P
Germany =
Wheat Unfiltered 0.4%

MAISELS WEISSE

German beer for lovers
and mobile way
S Ife, Has a very rich,
Wl | memarable aste
4 and smell of sweet juice
medt and unieavened dough.

o 033L-395P

|

e ‘. Ithes acinkable, rfreshing,and ey
tate it ot of bl

°f Russia

bright cins adidty, and &
haratteisic hop ittemess n
the aftertaste.



WHISKEVY

SCOTTISH BLENDED

William Lawson's / 40%

William Lawson's Super Spiced / 35%
Ballantine's Finest / 40%

Chivas Regal 12 Y.O./ 40%

Dewar's White Label / 40%

Cutty Sark / 40%

Monkey Shoulder / 43%

SCOTTISH SINGLE MALT

Macallan Double Cask 12 Y.O./ 40% MACALLAN

Glendfiddich 12 Y.O. / 40%
Glendfiddich 15 Y.O. / 40%
Bowmore 12 Y.O./ 40%
Bruichladdich Scottish Barley / 50%
Glenlivet Founder's Reserve / 40%
Auchentoshan American Oak / 40%
Singleton 12 Y.O. / 40%

Lagavulin 8 Y.O. / 48%

Lagavulin 16 Y.O./ 43%

Talisker 10 Y.O. / 45%

Laphroaig 10 Y.O. / 40%

CANADIAN WHISKEY-

Fireball / 33%

40ml

380P
380P
440P
780P
440P
450P
690P

40ml

1900P
900P
1400P
990P
1100P
820P
720P
980P
1600P
2000P
1300P
880P

40ml

390P



WHISKEVY

IRISH WHISKEY

Bushmills Original / 40%
Bushmills Black Bush / 40%
Bushmills Malt 10 Y.O. / 40%
Kirker Shamrock / 43%
Jameson / 40%

The Galtee Mountain Boy / 40%

AMERICAN WHISKEY

Jim Beam / 40%

Jim Beam Red Stag / 40%
Jack Daniel's /40%
Maker's Mark / 45%
Bowsaw / 43%

LIQUOR

Sambuca / 38%
Jagermeister / 35%
Jagermeister Orange / 33%

COGNAC

Martell V.S. / 40%
Martell VS.O.P. / 40%
Roullet V.S. / 40%
Lheraud V.S.O.P. / 40%

JMBEay

YOU CAN FIND THE CURRENT ASSORTMENT ON OUR WEBSITE

40ml

450P
620P
720P
520P
470P
470P

40ml

450P
480P
490P
690P
630P

40ml

390P
460P
460P

40ml

790P
970P
640P
880P



VODKA

RUSSIAN VODKA

Czar’s Original / 40%
Czar’s Gold / 40%

Czar’s Original / 40%
fruit flavor in the assortment

Husky Original / 40%
White Birch / 40%
White Birch Gold / 40%
Beluga / 40%

IMPORTED VODKA

Grey Goose / 40%

GRAPPA

Valdoglio Villadalta Chardonnay / 40%

PORTO

Kopke Fine White Porto / 19,5%
Kopke Fine Tawny Porto / 19,5%

BRANDY

Ararat 5° / 40%
Ararat Ani / 42%
Metaxa 5° / 45%
Fanagoria 7° / 40%

BOIEA

IHAPCKAA

XACKH

» BEAAS «
bEPE3KA

40ml

260P
270P

270P
230P
240P
250P
420P

40ml
540P

40ml

490P

40ml

380P
380P

40ml

400P
470P
450P
400P



VERMOOUTH

Martini Bianco / 16%
Martini Rosso / 16%
Martini Extra Dry / 18%
Martini Fiero / 14,9%

BITTER
Becherovka / 38%
GIN
Beefeater / 40%
Bombay Sapphire / 40%
TEQUILA

Olmeca Blanco / 38%
Olmeca Gold Supremo / 38%
Pueblo Viejo Reposado / 40%
Pueblo Viejo Blanco / 40%

ROM
Oakheart Original / 35%
El Ron Prohibido Reserva 12 Y.O. / 40%
Caribu Black-Strap Spiced / 37,5%
Varadero Anejo 7 Anos / 38%
Presidente 15 Anos / 40%

CALYADOS

Pere Magloire V.S.O.P. / 40%

40ml

270P
270P
270P
270P

40ml
305P

40ml

395P
499P

40ml

460P
470P
460P
450P

40ml

400P
590P
420P
490P
920P

40ml
740P



COCRTAIRLS

'y

S Y

N/ \Wﬂ‘-"- VAN GOGH TIKI - 690 P
o .-\-_/ | Many people know that Van Gogh was devilishly
LS fond of absinthe, but not everyone knows that, while

=)l intoxicated with absinthe, he somehow cut offhis ear
and presented it to a prostitute. By chance, we
came across a recipe for Van Gogh's favorite cocktail,
We've improved it a bit, and here we go.
‘ Van Gogh Tikiis great and gorgeous.

1

SUMMERPUNCH - 620 & =
Explosive taste, as dizzying as a sunstroke, created '
by Italian aperol and anchored by Russian vodka,
complemented by spicy cinnamon in a duet with
peach puree, and seasoned with icy sparkling wine.
Itis mixed in a shaker and garnished with a slice of

orange and a sprig of rosemary.

> A <

o - > : 5

bb. 5 Bl SOFTTOUCH - 450 P

Besl N | Sweetand souright cockta

ol " based on Caribbean spicy rum, banana
;" liqueur and dry white

/ 4, wine, garnished with fresh lemon.

SIGNATURE

RIGHT MOOD - 650 P
A tropical sweet and sour cocktail

in which white and spicy

Caribbean rum, orange liqueur,

chery juice, passion fruit syrup and lemon juic
are mixed. It is whipped in a shaker and serve
in alarge glass with ice, fresh
lemon and mint.

"BASIL SMASH - 590 P

'y using 2 cooking methods at once. Itis
| decorated
| withasprigoffresh basil

ORCHARD - 590 P

A cocktail of oceanic color and chaming taste,
merging into a single melodly,

surprisingly soft, pear vodka,

apple syrup and orange-vanilla liqueur blue
curacao will not leave any adventurous person
indlifferent.

And the decoration in the form of a bunch of
fragrant mint and a lemon mug will add
sophistication

"LIGHTFIZZ - 550 P

* | Sweetand sour cocktail with raspbery vodka,

citrus-herbal aperitif, lemon juice,
hazelnut syrup and soda. Itis mixed
in alarge glass. Served with ice

and fresh orange.

The refreshing taste of fragrant basil combined
with lemon juice and sugar syrup harmoniously
0% dilute the dryness of gin and open up new

y ' facets of taste. The taste is created in a shaker



COCRTAIRLS

G0 SIGNATURE

REFRESHING SPRING - 550 P o 2
A tropical sweet and sour cocktail in which Scotch
whiskey, passion fruit puree,
vanilla syrup and carbonated water are mixed.
Served with ice and fresh lemon.
A spicy-sweet cocktail with pear vodka, |
almond liqueur, cinnamon syrup, lemon juice
and classic |
tonic. It is prepared in a shaker and gamnished |
with fresh lime. \

oy

i

i

- =

MAIN - 520 P

A Dbittersweet cocktall with a slight sourness.
Ingredients: Scotch whiskey, citrus-herbal aperitif,
German sweet bitter and lemon juice. It is prepared
in a shaker. Served in old-fashioned style with ice and
fresh orange.

DELICIOUS
BUBBLES - 550 P
A bery cocktail with a sweet and sour taste,
obtained by combining
homemade blackcurrant gin and
pomegranate syrup. The cocktail is builtin a
glass, filled with lemon
JUICY FASHION - 550 P tonic and decorated with 2 lemon mugs.
A delicate cocktail with a creamy taste,
Handmade feijoa tinctures
and homemade limoncello create the basis
of taste sensations, and banana syrup in cream :
opens up new shades of flavor combinations. == -
. Served in an old-fashioned glass and garished R —
. with a lemon ring o

— | LASTRESORT - 550 P
Sweet and sour cocktall. Ingredients:
cloudbeny-scented gin, apricot liqueur, peach
syrup and lemon juice.
It is whipped in a shaker and served
in a small glass with ice and

fresh orange.

PASSION KISS - 620 P
A tropical rum treat

with passion fruit flavor and peach
aftertaste. Gentle and light.




COCRTAIkLS

LEMONADES

Sweet and sour lemonade. Ingredients:
passion fruit puree, raspbery syrup, lemon
juice and sparkling water. It is mixed in a
large glass. Served with ice and fresh lemon.

An explosive mix of sweet paprikaand pineapple
~ forms the basis of the taste profile of our
lemonade, and the freshness of lemon juice
makes it incrediibly refreshing in hot weather! The
cocktail has a bright sweet and sour taste with
. pineapple tones smoothly turninginto a pleasant

o PR s

= —

RUSTIC 1n.-900 P

The fresh taste of cucumber and the spicy
aroma

of basil are enchantingly combined into a
single ensemble and revealed in a new way,
thanks to the sweet and sour balance of
Iychee syrup and lemon juice. All
ingredients are kneaded and thoroughly
whipped in a shaker

and served in a carved highball

with a sprig of basil and

2 rings of cucumbers.

IRISH COFFEE - 530 P

This cocktail was created by a bartender working at the
aiport in Ireland, where many planes landed to stop
and refuel. It was vety cold, and a super-

warming cocktail was needed.  _, -%;g
Welcome, lishCoffeel "B €' 7
Agreat S e
combination of Irish Y <l
whiskey, espresso and Y SR '
whipped cream. —

. aftertaste of paprika. Itis decorated with aring of

lemon and
~ paprika. Discover new ones

Fimi

Tropical sweet and sour lemonade with p
pineapple puree, coconut
syrup, lemon juice and
soda. Decorated

with afresh apple.

HOT DRINKS

GLUHENDE WEIN - 520 P GROG - 490 P

Evenin the coldest rainy or A dassic hot cocktail with a spicy-sweet taste.
frosty weather, you can quickly Ingrediients: Caribbean spicy rum, black tea with
warm up with our excellent bergamot, honey, fresh lemon, orange and

ise, cinnamon and cloves.

<7 T - Served hot with fresh
~ fritsand decorations

ad f‘ a cinnamon stick and

mulled wine.%_%
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