FROM 120 10 1700 v0s 4
ON WEEKDAYS/-H -40

<40

040P 512pP
640R 512P
480P 336P
D00PR 448P
040P 384P

FROM 234 TO B
SUN.. MON., TUE., WED.

<40

950 665P
1750R 1225P
2800R  -/I-
980P 686P
140R 444P
1680P 1344P

HOT DISHES/#h=z:

SOUPS/37:
TOM YUM/:aEB* 5% 350GR ;}hy

FISH SOUP/f;7 350GR

LANK STEAK/flZE4-HE 240GR

GRASS-FED RIBEYE STEAK/EfERDERA-HE 300GR

SHEPHERD'S BROTH/Ei% 400GR GRAIN-FED RIBEYE STEAK/&HIErRIRNARAHE 300GR

SOLYANKA/Z#FI#m+& 350GR BEEF CHEEKS/4-%1 260GR

BORSCH/ZE53% 350GR MOOSE STEW/4HEERE 320GR

PORK KNUCKLE/3E18%7 1000/200/40GR

BURGER OFFER/;X{EH:
WITH BEEF PATTY/BcH4AITH 250GR

SPICY/RFERXEE 270GR }}bj

CHICKEN/?8E 300GR

760 608P
780P 624P
650P 520P

COMPANY MENU// E)52Ea:

MEAT OFFER/BAZELE

b100R -/I-
3200R -/I-

LARGE MEAT SET/AXBIAZSEZR 2200GR

SAUSAGE MIX/&EImES+H 1100GR

SAUSAGE OFFER/&#7:
BEEF/4~4 350GR 650P 455P
590R 413P
650P 455P
090P 413P

680P 4/6P

SAXON/#EGEzEM A 350GR

SPICY/RF#R 350GR }hﬁ,

CHICKEN/*8E 350GR

LAMB/=ER 350GR

PASTA/ZE17:
TAGLIATELLE WITH CHICKEN AND MUSHROOMS /S AFIETEmESE 280GR 540P 43 2P‘

040R 378P
780R 546P

TAGLIATELLE WITH BACON/IE1RE S 260GR

PASTA STEAK/4-AmEas 280GR

MEAT DUMPLINGS/@#5% 250/40GR

FISH DUMPLINGS/&{% 250/40GR

PORK BRISKET/4&ft280GR

CHICKEN CUTLET/XSHE 270GR

PORK RIBS/HE® 210/70/40GR ﬂéﬁ%"
KOSTROMA PIG/3A 320GR

CHICKEN ROAST/X5A¥E 360GR
MEDITERRANEAN-STYLE COD FILLET/EE& / 210GR

GRILLED TROUT/¥&fiifa280GR

PIKE CUTLETS/#F8& B3 270GR

SIDE DISHES/Fo3:

STEWED CABBAGE/SEH3E 220GR

MASHED POTATOES /1-=)2200GR

POTATD- STRIPS/Z#E5% 150GR
FRENCH FRIES/¥E24% 150GR
BROCCOLI/FE=7% 150GR

VEGETABLE PLATE/#EER 270GR
GRILLED VEGETABLES/¥&#5€ 220GR
BREAD INSOLES/[fif 120GR

BREAD BASKET/E ¥ 120GR

DESSERTS/EH ('

BANANA CHEESECAKE/&FE=1EEE 150GR

CHOCOLATE BROWNIE/I550faBAfE 100/50GR

PEAR STRUDEL/F{&#&ET 120/50GR

STRAWBERRY CRUMBLE/E%# 180GR

ICE CREAM/SORBET/K:E#/7kEE S0GR

040P

670P
680P
090P
870P
680P
680P
880P

750P

220P
220P
290P
320P
290P
495P
J50P

70P
245P

450P
470P
450P
450P
105P

OUR SPECIAL PRICES ARE VALID: 12:00-17:00 WEEKDAYS, AND 23:00-06:00 SUN-WED. DISCOUNTS AND PROMOTIONS ARE NOT CUMULATIVE WITH OTHER OFFERS, DISCOUNT CARDS, OR MOBILE APP SPECIALS/

N 2. FH12:00-17:00, A H-H=23:00-06:00. FrilM{eHEmsIASHMIE . I F B3N TR0 R R

384P
469P
D44P
412p
609P
416P
994P
104p

1380 1104P

925P

176P
176P
232P
256P
232P
396P
280P

49p
196P

360P
376P
360P
360P

84P




ON WEEKDAYS/H

FROM 120 T0 1740

BEER SNACKS/I&H/N\E:

LARGE BEER SET/ABIEBEES 1130GR

RYE CROUTONS WITH CHEESE/ZEZmEE T BcWifg 160GR 340P

300P
420p
480P
420p
460P
350P
350P
420P
440p
380P
440p
370P
450P
560P
350P
085P
085P
480P
960P
780P
190P

RYE CROUTONS WITHOUT CHEESE/mEmE T 130GR

CHICKEN POPCORN/BIEAK4E 150GR

CHEESE STICKS/9ig#s 160GR

ONION RINGS/#%Z | 150GR

MINI FRIED DUMPLINGS/2{RR1{%Z 140GR
CHICKEN BALYK/XBER 70GR
PORK BALYK/¥&A 70GR

PARMESAN CHIPS/BEFEEZ= H 40GR

PISTACHIOS/F >8R 70GR

SMOKED PEANUTS/484 70GR

ALMOND/Z5{Z 70GR

TOASTED BREAD WITH SPREAD/E® T 180GR

PIG EARS/3&H 2= 220GR

DRIED VENISON/REER 50GR

KOPPA/&##s 50GR

PORK JERKS/¥E R+ 50GR

CHICKEN JERKS/?BjE 50GR

SMOKED PINK SALMON S(EZKS/EE /0GR

BASTURMA/3F=H 50GR J

COLD SMOKED MACKEREL/fiEa 1PC

RYE CRACKERS/ZEZEH+ S50GR

THE "COMPANIONABLE" SET/—XE 750GR
SET "BEER HALL NO. 2"/2S18fE% 450GR 890P’
COLD BEER SET/EEEZS 250GR
LARGE-BODIED SHRIMPS/4F 270GR
SAUTE SHRIMP/#b4F 180GR

BAKED MUSSELS/¥EIRI 250GR

LA PUTIN/Z==N¥58E8 200GR

COD CROQUETTES/#E&XEH,+F 250GR

MYCELIUM/¥EERE 250GR

CHICKEN WINGS/3583# 330GR

CHICKEN WINGS/%83# XL 760GR

DRANIKI/SZ$EF KB 250GR

UP T0/%]
[

“40

2100P 1680P

204P
180P
336P
336P
294P
368P
245P
245P
294P
308P
304P
308P
222P
315P
448p
245P
468P
468P
384P
448P
624P
114P

1350P 1080P

712p

1300P 1040P
1250 1000P

081P
623P
413P
408P
48 3P
392P
686P
288P

BREAKFASTS/E%:

450P
SCRAMBLED EGGS WITH PASTRAMI/Z4-AHE 250GR 680P

680P

SHAKSHUKA/RiIZE 260GR

ENGLISH BREAKFAST/Z25 E2%& 350GR

COLD SNACKS/iZ1X:

A SET OF DIFFERENT TYPES OF FAT/3&ifRY4% 2 320GR 65 OP
480P
120P
CABBAGE OF ITS OWN PICKLING/H3H S/IE% 100GR 260P
260P
b40P
230P
230P
b80P
640P

HERRING AND POTATOES/E&EH11T+ S 250GR

ASSORTED PICKLES/{+&8i83€ 330GR

PICKLED HONEY MUSHROOMS /[ 22 EE5E 70GR
OLIVES/##% 70GR

GHERKINS//N&JT 70GR

SALTED TOMATOES/#hi&a4I#h 70GR
SMORREBROD WITH PATE/(,=H8;4 250GR

SMORREBROD WITH TUNA/£=BF4 260GR

MORREBROD WITH SMOKED MACKEREL FORSHMAK/

620P

f58 —BA)a 250GR

SMORREBROD WITH BEEF TARTARE/
4N =BHa 230GR

680P

FOR WINE/XITFEEE:

ANTIPASTI/EAFIFEZE 270GR

'FOR VODKA/{R410:

THAT'S RIGHT, HAVE A SNACK/{R%5INFF B3 200GR 510P

SALADS/&H1:

ARUGULA WITH SHRIMP/Z SESHF 260GR

840P
620P
680P
620P
750P
080P
920P

PASTRAMI SALAD/Z4-pEyibHL 220GR

TUNA SALAD/Efe&a i i 220GR

WITH CRISPY CHICKEN/BCEBFS 250GR

WITH TONGUE/FEA= 300GR

WITH EGGPLANT/Sjhn+ 220GR

SUCCESSFUL/RTH 220GR

FROM 230 T0 boc
SUN., MON., TUE., WED.

“40

360P
944P
044P

920P
336P
0/6P
208P
208P
432P
184P
184P
406P
448P

434P
416P

1250 1000P

357p

6/72P
434P
416P
434P
600P
406P
304P

OUR SPECIAL PRICES ARE VALID: 12:00-17:00 WEEKDAYS, AND 23:00-06:00 SUN-WED. DISCOUNTS AND PROMOTIONS ARE NOT CUMULATIVE WITH OTHER OFFERS, DISCOUNT CARDS, OR MOBILE APP SPECGIALS/
BATHI R & -
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BRANDED TINGTURES
Beer Hoase S

A
B

L
3

GIN ON BLACK CURRANT
HORSERADISH TINCTURE
FEIJOA TINCTURE

SEA BUCKTHORN

HAWAIIAN (MACADAMIA NUT)

TR




BRANDED TINGTURES

Beer Hoase
TAKE IT WITH YOU

. e

100ml.

-/ GIN ON BLACK CURRANT 825p |
~ HORSERADISH TINCTURE 750p |
' FEIJOA TINCTURE 825p
| SEA BUCKTHORN 750P
* | HAWAIIAN (MACADAMIA NUT)  750p
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2[][] 7[1[]
ON WEEKDAYS

-40

FOR ALL DISHES

FOUR SENIORS 30CM.

NEW YORH 30CM.

DOUBLE PEPPERONI 30CM..
CAESAR IS 30CM.
HUNTING' 30CM.

FRENCH 30CM.

PERFETTO CARNE 30CM.
THE HEIGHT IS 30CM.

BBQ 30CM.

MARGARITA 30CM.

MARINE 30CM. .
QUATTRO FORMAGGIO 30CM.
FOCACCIA 220G

SAUCES/ =

TAR-TAR/473 58 ar\ﬁ 50qr. 90P
GARLIC SAUCE/ K75 sogr.  75P
SOUR CREAM/EEYD;H s0qr /0P
MAYONNAISE/&EZEE soq. 0P
CHEESE SAUCE/#i# % s0qr.  85P
BBQ/szkEEE 40qr. 100P
HETCHUP/ZE #6288 soqr /0P
SWEET CHILE/#R#12Z 4o 90pP
TERIYAHI SAUCE/88 %% s0qr.  70P

CAESAR-PARMESAN/Z/1 1% 40gr. 70P

ASIAN SAUCE/NE 2 4ogr. 0P
VEGETABLE OIL/%&%758 30qr.  70P
OLIVE OIL/##55H 30r. /0P
HORSERADISH/#R 4R 30gr. 95pP
MUSTARD/ZZ 20qr. 10P
SOY SAUCEIE;EE 10qr. /9P
TABASCO/3Z 2 &L 10gr. 95

54P
40P
42P
42P
01pP
60P
42P
4P
42P
42P
42P
42P
42P
2/P
42P
45P
2P

3l]I] BU[]
SUN.,MON.,TUE. WE.

” ]uJELJU I '"7&'*0&!

800P
7650
790p
660P
7058
- 660P
1630p
660P
830P
4759
1155p
670P
210p

'I'IIPPINGS/ @Eﬂ

I'fu

ADDITIONALLY:

ORANGE 50G. /5P
APPLE 50G. /0P
CREAM 400G. 65P
MILK 40G. 50P
HONEY 40G. 110P
LEMONI/LIME 30G. H0P
WHIPPED CREAM 10G. HoP

“SYRUP IN THE ASSORTMENT OF 106. 45R

FRESH MINT 5G.
JALAPENO 40G

90pP
95

DISCOUNTS AND PROMOTIONS ARE NOT COMBINED WITH EACH OTHER, WITH DISCOUNT CARDS
AND PROMOTIONS OF MOBILE APPLICATIONS




TR

HVASS 500ML 260P
EVERVESS TONIC, EVERVESS BITTER LEMON / EVERVESS COLA / 250ML/ 2500
AQUA MINERALE / WITH GAS, WITHOUT GAS / 260ML/ 200P
LEGEND OF BAIKAL / WITH GAS, WITHOUT GAS / 330ML _ 250P
ADRENALINE RUSH / ENERGY DRINK / 250ML 270P
JUICE "YA" IN ASSORTMENT / 250ML 3 190p
FRESHLY SQUEEZED JUICE | ORANGE, GRAPEFRUIT, CITRUS MIX / 250ML 290P

CRANBERRY JUICE / 250ML ' 150P
SEA BUCHTHORN JUICE / 250ML 150P

e

TEA/ %1

TEA POT/Zt3 1500ms - 290P
BLACK EARL GREY/#% E (=5 2s

BLACK ASSAM/pii= 4841 %

GREEN JASMINE /575 2%

MILK OOLONG/ 4432
ROOIBUSH CARAMEL/s: 555+

GOFFEE/ "5k

ESPRESS O/ mmmk / 9/40ml = 170p

N2

AMERICANO/ == 3%, mnmE / 9/80ml | - 170p

“AQUA

COFFEE WITH ICE CREAM /i 707k #0732, CREAMY FILLING/ 331 | 91120/50ml 220P
CAPPUCCINO/-< #5255, COFFEEms, MILK/::s5 | 9/150ml. \ 1908

= ‘x\,t;f

k——fd:‘




ALGOHOL I:ABD

YOU CAN SEE THE CURRENT ASSORTMENT ON THE WEBSITE.

_1 VEBMOUTH . 40ml i
MARTINI FIERO / 14,9% ' 270p |
MARTINI BIANCO / 16% 270 |
MARTINI ROSSO / 16% 270P
MARTINI EXTRA DRY /18% 270p
BITTER N soml
BECHEROVHA | 3e% 395 |
ABSITHE 40ml (
ABSINTHE / 70% ' 3900 |
GIN - _ dom
BEEFEATER / 47% K00R |
BOMBAY SAPPHIRE | 47% 495p
BARRISTER / 40% 360P
BROOM DRY / 40% 380R
BUM _ _ . _ 40ml /
OAKHEART ORIGINAL 1 3% 90p |
EL RON PROHIBIDO RESERVA 12 Y.0. 1 40% 550p
CARIBU BLACK-STRAP SPICED | 375% 400P
VARADERO ANEJO 7 ANOS | 35% 480P
BACOO 11 YO. / 40% 750R

LIQUOR doml |
SAMBUCA / 38% 395 |
JAGERMEISTER / 35% 4700 |



ALGOHOL I:ABD

YOU CAN SEE THE CURRENT ASSORTMENT ON THE WEBSITE.

TEQUILA oml_ |
OLMECA BLANCO /38% 40P |
OLMECA GOLD SUPREMO / 38% 4T0P
OLMECA ALTOS REPOSADO / 38% 660P
PUEBLO VIEJO REPOSADO / 40% 440P
PUEBLO VIEJO BLANCO / 40% 470R
GOGNAG doml |/
MARTELL V.S. 140% 7950 |
MARTELL V.S.0.P / 0% 900p
ROULLET V.S. / 40% 650R
LHERAUD V.S.0.P / 40% 840p
LHERAUD V.S. / 40% 690P
 METAXA 5* | 43% 40P |
ARARAT 5* | 40% 400P
FANAGORIA 7 YO. /40% 400R
cnb!m@“nns_.- _ 4oml |/
PERE MAGLOIRE V.S.0.P / 0% 4e |
PUBT ﬂ _dom |l
HOPKE FINE RUBY | 195% 360p |
KOPKE FINE WHITE PORTO | 19,5% 360p
KOPKE FINE TAWNY PORTO / 19,5% 360P



WHISKEY
| SCOTCH WHISKEY .n

BLENDED WHlSHEY . |
s

WILLIAM LAWSON'S / s0%

WILLIAM LAWSON'S SUPER SPICED / 35% . 380R
BALLANTINE'S FINEST / 40% 430R
CHIVAS REGAL 12 Y.0. / 40% | 750R
DEWAR'S WHITE LABEL / 40% : 420P
DEWAR'S 8 Y.0. CARIBBEAN SMOOTH | 40% 495p
CUTTY SARH / 40% 460P
MONKEY SHOULDER 1/ 43% 690R
DEWAR'S 12 Y.0. /40% 600R
SINGLE MALT WHISHEY |

DEVERON 12 Y.0. 1 40% | 999p
GLENDFIDDICH 12 Y.0. / 40% oy 999p
MACALLAN FIN OAHK 12 Y.0. / 40% ey 1 GO0R
GLENLIVET FOUNDER'S RESERVE / 40% 770R
AUCHENTOSHAN AMERICAN OAH / 40% 690R
SINGLETON 12 Y.0. / 40% 950P
LAGAVULIN 8 Y.0. / 48% 1600R
LAGAVULIN 16 Y.0. / 43% 2000P
ABERFELDY 12 Y.O. / 40% 999p
LAPHROAIG 10 Y.O. / 40% 850R
GLENLIVET 12 Y.0. / 40% 970r
IRISH WHISKEY soml |/
BUSHMILLS ORIGINAL / 40% 450R |
JAMESON 1/ 40% 470R

THE GALTEE MOUNTAIN BOY / 40% 440P
KIRKER SHAMROCHK / 40% 490R

THE WHISTLER THE GOOD, THE BAD, THE SMORY / 48% 790R

THE WHISTLER CALVADOS / 43% 740R
BLACH IRISH 1 40% ) 470P
DUBLINER / 40% 430P
AMERIGAN WHISI(EY 40ml
JIM BEAM | 40% 440p

JIM BEAM RED STAG / 40% Y mee L 460R

JACH DANIEL'S 1 40% i 490p
BOWSAW | 43% 590R
I:ANADIAN WHISKEY sm |/

FIREBALL /33% 3707



CZAR'S ORIGINAL / 40%

CZAR'S GOLD 1 40% ;

CZAR'S ORIGINAL / TASTE / 40%

HUSKY ORIGINAL / 40%

WHITE BIRCH / 40%

WHITE BIRCH GOLD / 40% T L

GASTRONOM BLEND N4 / 375%  cASTRONON 550

GASTRONOM BLEND N7 137{»% 250P
_IMPORTED VODI{A E—

GREY GOOSE [ 40% _ 520P

GRAPPA =~~~

VALDOGLIO VILLADALTA CHARDONNAY / 40% 490p

YOU CAN SEE THF CURRENT ASSORTMENT ON THE WEBSITE.

--\‘-



_ WHITE WINE .

AROMO SAUVIGNON BLANC / CHILE / DRYI 13% 500R/3000P
TELAVI VALLEY ALAZANI VALLEY / GEORGIA | SEMI-SWEET / 12% 480P/2880P
ALMA DEL TORO VIURA / SPAIN'/ DRY / 11.5% ' 520R/3120P
BONAVITA VINHO REGIONAL LISBON / PORTUGAL / SEMI-DRY /9. 5% 520P/3120P
OINOS PINOT GRIGIO BIOLOGICO / ITALY / SEMI-DRY / 12% 520P/3120P
~BOLLA PINOT GRIGIO DELLE VENEZIA / ITALY [ DRY | 12% 520R/3120P

ARCO BAY MARLBOROUGH SAUVIGNON BLANC / NEW ZEALAND / DRY / 12.5% 690p/4140p
INKERMAN MUSCAT WINEMAKERS SELECTION / RUSSIA | SEMI-SWEET / 12.5% 450r/2700P

PALAWANI RHATSITELI / GEORGIA / DRY / 12% 420P/2520P

HAY BAY RIESLING / KUBAN / DRY / 13.5% 440P/2640P

BECHSTEINER WINZER FREIHAND RIESLING / GERMANY / SEMI-DRY / 11.5% - 14100
REDWINE e |

AROMO CARMENERE / CHILE / DRYI 13% 5008130000 |

TELAVI VALLEY ALAZANI VALLEY /| GEORGIA / SEMI-SWEET / 12%  480r/2880P
ELITAIO MONTEPULCIANO D'ABRUZZO DOC / ITALY / DRY ['12%  520r/3120P
BONAVITA VINHO REGIONAL LISBON / PORTUGAL / SEMI-DRY / 13.5% 520P/3120R
INRERMAN PINOT NOIR WINEMARERS SELECT / RUSSIA | SEMI-SWEET [ 12.5% 450R/2700P

PALAVANI SAPERAVI | GEORGIA / DRY / 12% 420R/2520R

HAY BAY PINOT__NOIR | KUBAN / DRY | 13% 440R12640R

CHIANTI GIOGRAFICO I ITALY / DRY | 13% - 14000P
,,,,BOSE W!UF _ _ 125 mugornie _“f

TIROLIRO VINHO VERDE DOC / ITALY I SEMI DRYI 11% 520P/3120P

'SPARKLING WINE 5 whome |

e ———— T p— - Ty T e g ——— -——-—-rm——— . —— T — -?--——'——- e ———— e ——— -r--F ——— - -—.-—.1.“ - '.-

CAVA NUVIANA BRUT / SPAIN / BRUT / 11.5% - 13300P
FONTE PROSECCO / ITALY / BRUT / 11% - 13900P
MARTINI ASTI / ITALY / DRY | 11.5% bottle. 0.2 1. - 1500R/3900R
MARTINI BRUT / ITALY / DRY / 11.5% bottle. 0.2 1. - 1500R/3900R
CHATEAU TAMAGNE / RUSSIA / BRUT | 11.5% bottle. 0.2 1. - 495P/ -

f

CHATEAU TAMAGNE / RUSSIA | SEMI-SWEET | 11.5% bottle. 0.2 1. - 495P/

NON'ALGOHO"IG WINE 125 mugorie |5

r "‘Tvp-r e e e B i & o 4 AR B s T‘ B ARl b e e b i i B b ok *_'_—'"m'-'_"'_'T'_'_‘_'F‘_T_-_'_“'_"‘_ T P

“E\I\\ PAOLOLEO PASSITIVO PRIMITIVO / ITALY / RED, DRY - 13500
nEW OPIA CHARDONNAY / FRANCE / WHITE, SEMI- DRY - 13500P |
nell OPIA CHARDONNAY SPARHLING WINE | FRANCE / WHITE, SEMI-DRY - /3500p _

-—yTe- i
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A juiby, sweet and sour cocktall. Ingredients: Scotch whiskey, pineapple an
orange juice, passion fruit syrup, and lemon juice. Shake in a shaker.
Serve In a tiki glass with ice, a pineapple chip, and a spng of mint.

A vibrant, sweet and sour cocktail. Ingredients: Caribbean spiced rum, raspberry
liqueur, coconut syrup, apple and lemon juice. Prepared in a shaker.
Serve In a tiki glass with ice and a fresh apple.

A sweet and sour cocktall. Ingredients: dark Caribbean rum, peach
liqueur, mango syrup, ground cinnamon, orange and lemon juice.

Prepared in a shaker. Served in a tiki glass with ice, fresh orange,

mint, and a cinnamon stick.

Many people know that Van Gogh was a huge fan of absinthe, but not everyone
knows that, while under the influence, he once cut off his own ear and gave

it to a prostitute. We stumbled across the recipe for Van Gogh's favornte cocktail,
and with a little tweaking, here it is. The Van Gogh Tiki - sublime and luxurious.

A tmpical rum delight with passionfruit flavor and a hint of peach.

Delicate and light.

N A heady summer mix made with Italian Aperol and a unique

signature limoncello infusion with a pleasant tartness and vanilla
aftertaste. Shake and garnish with a lemon wedge.

An explosive flavor, as heady as a sunstroke, created

with Italian Aperol and fortified with Russian vodka, complemented by spicy
cinnamon paired with peach puree, and finished with ice-cold sparkling wine.
Shake In a shaker and gamish with an orange slice.

A signature lemonade for adults with a sweet and sour flavor. The base is made with
our signature blackcurrant gin and spicy bitters ligare, while the combination of
rhubarb root puree and fresh strawberry syrup softens the strong base

while adding a fresh flavor. The lemonade is topped with soda

and garnished with a lemon wheel and a sprig of fresh mint.

A berry cocktail with a sweet and sour flavor, created by combining homemade
blackcurrant gin and gamet syrup. The cocktail is made in a glass,
seasoned with lemon tonic, and garnished with two lemon wedges.

590P

590P

590P

680P

650P

80P

650P

550P

550P




GOGKTAIL MENU

A sweet dessert cocktail. Ingredients: coffee liqueur, cream, and vanilla

vodka. Mix in a small glass. Served with ice and fresh
coffee beans.

A sweet and sour cocktall with a slight bitterness. Ingredients: citrus-spicy apentif,
dry sparkling wine, and sparkling water.
Mixed in a wine glass and served with a fresh orange.

') CANDY
=28l COLADA

A popular classic cocktail, dating back to the days when punches were
fashionable. It contains five alcoholic ingredients: vodka, classic dry gin,
white rum, silver tequila, and orange liqueur.

Served with cola and lemon.

H90P
A fresh, sweet and sour cocktail. Ingredients: white rum, simple syrup, freshly _'
crushed lime, mint, and sparkling water. Everything is crushed and mixed right APEROL SPRITZ
In the glass. Served with fresh mint and lime. il

H90P

A sweet and sour tropical cocktall. It contains spiced and dark Caribbean rum,
almond liqueur, vanilla, and pineapple juice. Everything is shaken and served
In a large glass with fresh orange and mint.

A heavy drinker, Count Negroni loved to spend long evenings sipping an Americano,

swapping soda for strong gin.
The result is this masterpiece gin, Camparn, and red vermouth.

1 4908

490P |

A caramelized version of a Pina Colada inspired by the classic combination

of white rum, coconut liqueur, and fresh cream. The nuances of caramel
perfectly complete the symphony of flavors. The cocktail is shaken in a shaker
and gamished with whipped cream.

4300 |

A unique combination of vodka with a pronounced bitterness of grapefruit and
a sweet liqueur with hints of white chocolate and cream. The cocktail is
prepared by blending the ingredients and served with three coffee beans,
which highlights the contrasting flavors of this cocktail.

A sweet and sour balance of flavor achieved by combining blue curacao liqueur
with lemongrass syrup and zesty lime juice, accented
by the bitterness of blue agave distillate. Shake thoroughly in a shaker

i \and gamish with a fresh lime wedge. / I &
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