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W/ FORNO

ITALTAN RESTAURANT

CKMNAKA 20% [TOAITMCBIBANTECDH

Ha NepBbIA 3aKas C canTa Mbl B COLLMaJIbHbIX CETAX
Mo NpoMoKoay

FIRST

IocTaBka Ha cauTe: @ilfornomoscow
ilforno.delivery.ilfornogroup.ru

YBarkaeMble roCTu, €C/INY BaC a//1IEPTUS Ha KaKOM-IMO0 NPOAYKT, NOXKaNyMCTa, npeaynpeayTe 00 3TOM Ballero opuLmanHTa.
Bce ueHbl yKkasaHbl ¢ yyétoMm HIC. MeHto aBAgeTcsa peknamMHOM MpoayKLMeN Hallero pectopaHa. YTBep»KAEHHOoe
KOHTPOJIbHOE MEHI C BbIXoAamMu OG04, ONMCAHMEM W CBEAEHMAMM O MULIEBOV LIEHHOCTWM FOTOBOW MPOAYKLMM:

KasopUIMHOCTK, coaepykaHun GesnkoB, KMPOB, YIIEBOA0B HaxOAMTCS B Yrosike MoTpebuTens 1 npeaoctaBaseTcs no
nepBoMmy BalleMy TpeboBaHuto



NEW

NEW

NEW

CBEKAA PbIBA M1 MOPEITPOAYKTDbI

FRESH FISH AND SEAFOOD

RAW BAR

TapTap N3 J10COCA C pUCOBbIMU YUTNMCaMU
Salmon tartare with rice crisps

TapTap 3 TyHL,a C ryakamoJie
Tuna tartare with guacamole

Tpuo TapTap 13 ococs, TYHLUA U A0pajo
Salmon, tuna and dorado tartare trio

Tpu1o ceBUYe ¢ KpeBeETKaMU, A0Paa0 U TOCOCEM
Trio of ceviche with shrimp, dorado and salmon

Kapnay4yo 13 ocbMuMHoOra
Octopus carpaccio

MOPEITPOAYKTDI
SEAFOOD

PomapuHka ycTpuua (1 wr.) Romarinka oyster (1 pc.)
Mypouy ycTpuua (1 wr.) Murotsu oyster (1 pc.)
Akacaku yctpuua (1 wr.) Akasaki oyster (1 pc.)
XKenappo yctpuua (1 wt.) Gelardo oyster (1 pc.)
PosoBasa [ykonu yctpuua (1 wr.) Pink Jolie oyster (1 pc.)
MopcKoi éxx Sea urchin

CaxanmHckum rpebelok Sakhalin scallop

KamMuaTcKkuim Kpab 100 r: & coyce Tepmuaop / B coyce Yummyyppu

Kamchatka crab 100 g: in thermidor sauce / in chimichurri sauce

3ane4yeHHbI caxaJIMHCKUM rpebeLlokK (1 wr.)
Baked Sakhalin scallop (1 pc.)

3aneyeHHas ycTpuua PoMapuHKa (1 wr.)
Baked Romarinka oyster (1 pc.)

SAITEYEHHDBIE 'PEBEIIKIN M YCTPWILIbI

BAKED SCALLOPS AND OYSTERS

€ coycoM Ha Bblbop/ with sauce of your choice:
coyc TprodenbHbIl / coyc 6t04mn3 / coyc napMesaH / coyc MapuHapa
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce

1490°P

690 P

1300°P

1300°P

1600P

1700P

1600P

650 P

750 P

750 P

800 P

800 P

550 P

1090°P

1250¥P




XNUT

XNUT

NEW

NEW

NEW

3AKYCKM

APPETIZERS

ACCOpTVI CbIPOB: 60KKOHYMHM, CKaMopLLa, 6ennep KHole, CTpavaTesna,
cKaMopLa TptodesibHas, KaMambep, ToMaThbl Yeppu 61aHLL, 0JIMBKU TaayKacCKue
Assorted cheeses: bocconcini, scamorza, belper knolle, stracciatella,

truffle scamorza, camembert, cherry blanche tomatoes, taggis olives

ACCOpTVI UTAJIbAHCKUX 3aKYCOK: napMmckas BeT4MHa, caiiMn MUJIaHo,
ckamopua TprodesbHasg, [paHa nagaHo, Mouapenna, onneku Kanamata u [uraHT,
nepew, 601rapckuit, 06yKapeHHbIN C YHECHOKOM U TUMbSIHOM, TOMaTbl Yeppu, 6asnInK
Assorted Italian appetizers: parma ham, milano salami, truffle scamorza,

Grana Padano, mozzarella, Kalamata and Giant olives,

bell pepper fried with garlic and thyme, cherry tomatoes, basil

3aneyeHHble Y/IMTKU NMo-6ypryHacKku
C apOMaTHbIM C/IMBOYHbIM MacJIoM U YnabaTTomn
Baked snails Burgundy style

®putTo MIcrto

[opsyas xpycTauLasa 3aKycka 13 OBOLLLEN U MOPENPOAYKTOB,
noJaeTcsl C COycoM chnamcu

Fritto Misto

Kapnayyo 13 roesigmHbl ¢ Tprodenem
Beef carpaccio with truffle

TapTap 13 roBaanHbI Ha KapTOpeIbHbIX KpOKeTax
Beef tartare on potato croquettes

BuTenno ToHHaTo

®dune TeNATUHbI MO/, COYCOM M3 TyHLA C Tprode/ibHbIM Mac/1oM,
Kanepcamu 1 ToMaTaMu Yyeppu

Vitello tonnato - veal fillet with tuna sauce

and truffle oil, capers and cherry tomatoes

MepLbl paMMpo co B3GUTHIM CbIpOM
Ramiro peppers with whipped cheese

®okayya a-ng 6pyckeTTa
AccopTu MUHM BPYCKeTT Ha doKayye: ToMaTbl, MaLapesina, necto /

CTpayvaTe/iia, aH40yC, aBOKaA0 / BUTEJIJI0 TOHHATO / JI0COCh, C/IMBOYHBIN ChbIp, OrypeL,

Focaccia a la Bruschetta assorted:
tomatoes, mozzarella, pesto / stracciatella, anchovy, avocado /
vitello tonnato / salmon, cream cheese, cucumber

BaknarkaH ¢ ToMaTaMu 1 cTpayaTesnion
Eggplant with tomatoes and stracciatella

1400 P

2250¥P

1250P

1450 P

1400°P

1150 P

1150 P

1100 P

1750 P

850 P



XUT

XNT

NEW

CAAATDI

SALADS

CanaT c KpaboMm, aBOKa0 1 COYCOM axmu aMapuino
Crab and avocado salad with Ahi Amarillo sauce

3eneHbIN canaT ¢ MopenpoayKkTamu Green salad with seafood

pevecknin canat c racnayo Greek salad with gazpacho

Cbip 6yppaTa Ha Kapna4y4o 13 ToMaToB
Burrata cheese on tomato carpaccio

Mouapesnina co crnesibiMu ToMaTaMun
M 6an1b3aMUYECKNM KPEMOM
Mozzarella with ripe tomatoes and balsamic cream

Canat Ue3sapb ¢ Kypuuen Caesar salad with chicken

Canat Ue3zapb ¢ kpeBeTKamm Caesar salad with shrimp

Tennbii canaTt c KanbMapamMu Warm salad with squid

Canat lNapaeH Salad Garden

>KapeHble KPEBETKM C XyYMYCOM U3 aBOKa/l0, TOMaTaMu,
MWKCOM 3€JIEHM U COYCOM U3 CBEXMUX TPaB

fried shrimp with avocado hummus, tomatoes, mixed greens and fresh herb sauce

TennbIn canaT ¢ OCBMUHOIOM U CcoycoM u3 6en0ro BMHa
Warm salad with octopus and white wine sauce

Hwucyas Nicoise

C HaCbILLEHHbIM KOHCEPBMPOBAHHBIM r0J1y6bIM TYHLLOM, Ca/laTOM POMaHo,

TOMaTaMMU, NeYeHbIM NepL.EeM, KPacHbIM JIYKOM U Gacosibio

with rich canned bluefin tuna, romaine lettuce, tomatoes, baked peppers, red onions and beans

1500°P

1450 P

1150 P

1000°P

1100 P

900 P

1100 P

1150 P

1100 P

2600P

1500P



NEW

NEW

XUT

NEW

NEW

CVYIIbI

SOUPS

OBoOLLLHOM Ccyn MUHECTPOHEe
Vegetable minestrone soup

KypWHbI 6YNbOH C AOMAaLLHEN NarLomn
Chicken broth with homemade noodles

OkKpollKa Ha Kedupe
Okroshka with kefir

OkKpoLlKa Ha KBace
Okroshka with kvass

PnbHOM KpeM-cyn
Mushroom cream soup

lacnayvo c Kpabom u cTpayvaTesision
Gazpacho with crab and stracciatella

Cyn Kayuykko Cacciucco Soup

Ccyn Ha ocHoBe 6MCKa, TOMAaTHOro COycCa, BUHA 1 OBOLLEN,

¢ po6aBsieHNEM MUOMUIA, KPEBETOK, NanTyca, KaJibMapa U BOHrosie
soup based on bisque, tomato sauce, wine and vegetables,

with the addition of mussels, shrimp, halibut, squid and vongole

PMN3OTTO

RISOTTO

700 P

700 P

650 P

750 P

900 P

1250°P

1600 P

P130TTO C TprodesbHbIM COycoMm,
NMPUroToBJIEHHOE B CbipHOM rosoBke paHa NMagaHo
Risotto with truffle sauce cooked in a Grana Padano cheese wheel

PusoTtTo c 6enbiMu rpubamum
Risotto with porcini mushrooms

PusoTtTo JInBOpHE3€E C MOpEnpoaAyKTaMn U COYCOM BUCK
Risotto Livornese with seafood and bisque sauce

1600 P

1650°P

1500¥P



ITACTA

PASTA

TanbaTenne c nococem n TprodeibHbIM KPpEMOM
Tagliatelle with salmon and truffle cream

Tanbatenne c 6enbiMu rpubamMun B C/IMBOYHOM COyCe
Tagliatelle with porcini mushrooms in creamy sauce

Tanbatenne ¢ TprodesibHbIM KPEMOM
Tagliatelle with truffle cream

JluHreuHum Nomopgopo
Linguine Pomodoro

PuratoHn AmaTtpuuaHo

Rigatoni Amatriciano

Ha OCHOBE roBsXXbero 6eKoHa, cTenka Ton 6aena,

TOMaTHOrO coyca, YeCcHOKa 1 6a3nanka

based on beef bacon, top blade steak, tomato sauce, garlic and basil

JoMaluHsaa na3aHbs 60/10HbE3E
Homemade lasagna bolognese

Cnarettn c MopenpoayKTaMn B TOMAaTHOM Coyce
Spaghetti with seafood in tomato sauce

CnareTTn ¢ KaM4aTCKMM KpaboM U KpeBeTKaMm
Spaghetti with Kamchatka crab and shrimp

CnareTTu Kap6oHapa (xansanb)
Spaghetti carbonara (halal)

lMeHHe c 6yppaToit U TOMaTHLIM COYCOM
Penne with burrata and tomato sauce

JInHreuHu «Grande Mare»
Linguini «Grande Mare»

CnareTTu co cterikomM Ton bneng,
Spaghetti with Top Blade Steak

GRANDE PASTA (ua 2 HepCOHbI)

GRANDE PASTA (for 2 persons)

5800°P

3000°P

1500°P

1000 P

1600P

1050°P

1200°P

1300°P

1590°P

1700¥P

950P

1300°P




BATIOAA N3 MACA U TTTULIBI

MEAT AND POULTRY DISHES

®use MMHBOH C TaTeHOM Filet mignon with tatin 2200°P
noAaeTcs ¢ coycoMm 6esble rpubbl U 3aneyYeHHbIM KapTodesem
served with porcini mushroom sauce and baked potatoes

[oBSXKbW LLEYKUN C KapTodebHbIM Mtope 1900P
n 6esbiMK rpnbamm
Beef cheeks with mashed potatoes and porcini mushrooms

TomneHoe roBsixkbe pebpo ¢ KapTodesibHbIM TaTEHOM 2200FP
Braised beef rib with potato tatin

Byprep il FORNO c KapTodenem 1700P
Burger il FORNO with potatoes

LibinneHok MNMukaHTe ¢ canatom 1800P
Chicken Picante with salad

KypuHas rpyaka ¢ KanoHaToM 13 OBOLLLEN 1300°P
Chicken breast with vegetable caponata

I'PNADb MACO

GRILLED MEAT
32100r/per100g

BAAKHOE BbISPEBAHWME CYXOE BbI3PEBAHME
WET AGE DRY AGE
Crerik Ton bnenp, (ot 150r) 1 100 P Crelik Pubait Ha KocTH 1950°P
Top Blade steak (from 150 g) Ribeye steak on the bone
Bbipeska 1300°P Kna6 Cteik (ot 600 ) 1300°P
U3 roBaAMHbI (o1 250T1) Club steak (from 600 g)
Beef tenderloin (from 250 g)

MopTep Xayc (ot 800 r) 1350P
Crenk Pubaii (ot 300 1) 1650P Porter House steak
Ribeye steak (from 300 g)

Crerk TMboH (ot 700 1) 1350°P
Cterk ToMarask (ot 900 1) 2300P T-bone steak (from 700 g)

Tomahawk steak (from 900 g)




BAIOAA M3 PbIbbl 1 MOPEITPOAYKTOB

FISH AND SEAFOOD DISHES

Hopano c kKapTodebHbIM Ntope 1 coycoM NyTaHecko 1800+,
Dorado with mashed potatoes and Putanesco sauce
ManTyc ¢ TyweHbIMK OBOLLLAMU 1900P
Halibut with steamed vegetables
Jlococb Ha rpune c oBowamu Hucyas 2200P
Grilled salmon with vegetables Nicoise
TyHew, Ha rpune c 6enoi ¢aconbio 1 CIaAKUM MepueM 1400P
Grilled tuna with white beans and sweet peppers
Kacyana c MmopenpoayKkTtamu 1950P
Casuela with seafood
C KaJibMapoM, apreHTMHCKMMU KpeBeTKaMu, MManNAMnN n CM6aCOM,
B TOMaTHOM coyce c wadpaHoM. lNMogaeTcs ¢ pokayvyemn
squid, Argentine shrimp, mussels and sea bass,
in tomato sauce with saffron. Served with focaccia

GRILLED FISH AND SEAFOOD
®une cubaca (100 1) 1250P Jlococb (12071) 1750P
Sea bass fillet (100 g) Salmon (120 g)
®dune popano (100r) 1100P TyHew, (100 1) 1000#P
Dorado fillet (100 g) Tuna (100 g)
Kanbmapsbl (100 1) 800P ManTyc (13071) 1400P
Squid (100 g) Halibut (130 g)
Koponesckue 1100°P LLynanbue 2500°,
KPEeBETKM (100 ) OCbMMHOTra (100 )

King prawns (100 g) Octopus tentacle (100 g)




CPEAM3BEMHOMOPCKAZA PblIbA

MEDITERRANEAN FISH

CHennep (100 r) 1150P Hopazno (100 r) 1000#P
Snapper (100 g) Dorado (100 g)

Marp (1007r) 1600P Tiop6o0 (100 1) 2350P
Pagr (100 g) Turbot (100 g)

Cubac (10071) 1100°P

Sea bass (100 g)

CITOCOB ITPUTOTOBAEHMA /| COOKING METHOD:
Kpyao / ceBnye / kapnayyo / TaTaku / B conun / Ha napy / Ha rpune /
B coyce AkBa lMaua / c neyeHbIM KapTodesieM U BS/IEHbIMM TOMaTaMu
crudo / ceviche / carpaccio / tataki / salted / steamed / grilled /
in Aqua Pazza sauce / with baked potatoes and sun-dried tomatoes
SIDE DISHES

Monopgas cnap»ka (100 r) 630P
Young asparagus (100 g)

KapTodesb no-gomMaluHeMy 350P
Homemade potatoes

KapTodenb ntope Mashed potatoes 500 P
KapTtodenb dpu French fries 450 P
KapTodenb yeppu ¢ 6esbiMmu rpubamm 750 P
Cherry potatoes with porcini mushrooms

Puc Rice 400 P
Bpokkoau Ha napy / Ha rpune Steamed / grilled broccoli 500P
OsBoLum Ha rpune Grilled vegetables 700 P

COYChbI
SAUCES

ApabbsTa Arabyata 200P
MepeyHbIn Pepper sauce 250P
lopunyHbIN coyc Mustard sauce 300°P
TprodenbHbin Truffle sauce 400 P



XUT

XNUT

XNUT

XUT

MTALILA

PIZ7ZA

JTro6as nuuua Ha pucaHom nnu Integrale Tecte
Any pizza with rye or Integrale dough

+100 P

Muuua c rpyLen u roproH30/10M
MacKaprnoHe, MeJ, MOoLLapesifa, rpyLua, roproHsosa

Pizza with pear and gorgonzola
(mascarpone, honey, mozzarella, pear, gorgonzola)

Muuua YeTbipe canamum
TOMAaTHbIIM COYC, MOLLApesINia, BETYMHA U3 UHAENKM,
napma, CaaaMum Xanasajb, CaiiMnN MU1aHO

Four Salami pizza (tomato sauce, mozzarella,
turkey ham, parma, halal salami, milano salami)

Muuua MaTtb cbipos
TOMaTHbII COyC, MOLLapesifia, FOProH30/1a, 6pu, NapmesaH, KpeMeTTe

Five Cheese pizza (tomato sauce, mozzarella, gorgonzola,
brie, parmesan, cremette)

Muuua c Tprodenem
TprodesibHbIN coyc, MoLapenna, 6enbie rpubsl, coip deTa,
YepHbIN Tprodenb, TprodesbHoe Macs1o

Pizza with truffle (truffle sauce, mozzarella,
porcini mushrooms, feta cheese, black truffle, truffle oil)

Muuuya MaprapuTta

TOMAaTHbIN COyC, MoLapenna
Margherita pizza (tomato sauce, mozzarella)

Muuua Utanusa
TOMaTHbIN COyC, MoLapena, Yeppu, 6asuamk,
napmesaH, 0OJINBKOBOE MacCJ10

Italy pizza (tomato sauce, mozzarella, cherry
tomatoes, basil, parmesan, olive oil)

Muuua Monno
TOMAaTHbIN COYyC, KypuLa, MOLLapesna, LUaMMMUHbOHBI,
KpeMeTTe, nepeL, 3ane4yeHHbIn

Pollo pizza (tomato sauce, chicken, mozzarella,
champignons, cremette, baked peppers)

Muuua YeTbipe cesoHa
TOMAaTHbIN COYC, MOLLapesifia, BETYMHA U3 UHAENKM,
APTULLOKM, LLIAMMUHBOHbI, NepeL, 3aneyYeHHbIn

Four seasons pizza (tomato sauce, mozzarella,
turkey ham, artichokes, champignons, baked peppers)

1400¥P

1300°P

1300°P

1650 P

850 P

1000P

1050P

1150 P




NEW

Muuua Obssono
TOMaTHbIN COYC, CaidaMU Xananb, nepeL, 4Y1MJun, nepeL, 3areyvyeHHbIn

Diavolo pizza (tomato sauce, salami halal, chili pepper, baked pepper)

Muuua AnexkcaHgpo

TOMaTHbIN Coyc, Mouapenna, BETYNHa U3 MHAGVIKM, CanaAMm Xansanb
Alexandro pizza (tomato sauce, mozzarella, turkey ham, salami halal)

Muuua MpowyTtTo TapTydo
TptodeibHbIN COyC, MOLLAPENNa, LUAMIMUHbOHbI, BETYMHA U3 UHOENKMU,
cblp TeT ae MyaH, 3eneHbin NyK, TprodeibHoe Macs1o

Prosciutto Tartufo pizza (truffle sauce, mozzarella, champignons,
turkey ham, Tete de Moine cheese, green onions, truffle oil)

Muuua c ocbMUHOrom
TOMAaTHbIN COycC, OCbMUHOT, KaJibMap, Kanepcbl, TMMOH,
6a3l/IJ'Il/IK, operaHo, 0JiIMBKOBOE Mac/o

Pizza with octopus (tomato sauce, octopus, squid, capers,
lemon, basil, oregano, olive oil)

XAEbD M1 OOKAYYA

BREAD AND FOCACCIA

1100 P

1050P

1600 P

2000°P

Cepbliih xN1€6 C rPUCCUHU U CIMBOYHbIM Mac/IoM
Gray bread with grissini and butter

®dokayya nieHnYHas co cneumusimm
Wheat focaccia with spices

®dokayya p>kaHas co cneuusmMu
Rye focaccia with spices

®okayya c cbipoM paHa MagaHo
Focaccia with Grana Padano cheese

®dokayya c roproH3o10M
Focaccia with gorgonzola

®dokayya c byppaToit 1 ToMaTaMu
Focaccia with burrata and tomatoes

xew  OBOLLM M OPYKTDI

VEGETABLES AND FRUITS

600 P

450 P

500 P

650 P

600 P

1500P

Apby3 (500 T)
WBteXmelon

YepeluHs (200 1)
Cherries

AbGpuKoc (500 )
Apricot

750 P

750 P

750 P



W/ FORNO

ITALIAN RESTAURANT

bAPHAA KAPTA

BAR LIST




NEW

NEW

NEW

AAKOI'OABHDBIE HATTMTKM

ALCOHOLIC DRINKS
COCKTAILS

Sgroppino 200 ml 1400P
Vodka / Prosecco / Lemon Sorbet
Aperol 6e3a1KoroibHbIN 200 ml 1100P
Aperol non-alcoholic
Aperol Spritz 200 ml 1400P
Aperol / Prosecco / Orange
Martini Fiero & Tonic 225 ml 1200°P
Martini Fiero / Tonic / Orange
Limoncello Spritz 200 ml 1350P
Limoncello / Prosecco / Lemon
Calamansi Spritz 200 ml 1400P
Calamansi / Prosecco / Amaro / Aloe Honey
Lavender Lychee Spritz 200 ml 1350P
Vodka / Prosecco / Cordial Lavender/ Lychee / Soda
Peach Spritz 200 ml 1350P
Peach liqueur / Prosecco / Cordial riesling pomegranate / Soda
Rum French 110 ml 1350P
Rum / Prosecco / Cordial yuzu / Sugar
Martini Negroni 100 ml 1450P
Martini Rosso / Martini Bitter / Bombay Sapphire
Mojito 330 ml 1300P
Rum / Mint / Lime / Sugar / Soda
Bellini 150 ml 1400°P
Prosecco / Peach puree
Long Island Ice Tea 330 ml 1700P
Rum / Gin / Vodka / Tequila / Triple Sec / Lemon / Coca-Cola

MARTINI 2 kokTenns Martini Fiero & Tonic 450 mn 2400°P

BKYC UTaJIbSIHCKOM YKU3HU ABTOpCKMIA ceT OT Wweda: 2 6aknaxkaHa napMmnaKaHo




COCKTAILS

Margarita 130 ml
Tequila / Triple Sec / Lime

Pina Colada 330 ml
Rum Brugal Aniejo / Coconut syrup / Pineapple juice / Pineapple

Bombay-Tonic 200 ml

Basil Smash 100 ml
Gin / Sugar / Lime / Basil

Cosmopolitan 100 ml
Vodka Siberian Express / Tripl Sec / Cranberry juice

Passion Fruit Martini 150 m|
Vodka / Passon Fruit / Lemon

Calamansi Daiquiri 100 ml
Rum / Calamansi / Sugar

Moscow Mule 150 ml
Vodka / Lime / Ginger

Bloody Mary 300 ml

Tomato Juice / Vodka / Lemon / Spice
Home Limoncello 40 ml

MunTBenH Knaccmnyeckuit 250 ml
Mulled wine Classic

BEER
Stiegl (draft beer, Austria) 500 ml
Peroni Nastro Azzurro (Italy) 330 ml
Estrella Free Damm (Spain) 330 ml

Estrella Inedit Damm, Unfiltered (Spain) 330 ml

1300°P

1300°P

1250P

1300°P

1300°P

1400°P

1300P

1300P

1500°P

350°P

1200°P

850P

700 P

600 P

700 P



AMARO & LIQUORE RUM
40 ml 40 ml
Amaro Montenegro 650 P Barcelo Blanco 550P
Jagermeister 650 P Oakheart Original Spiced Gold 550P
Branca-Menta 650 P Brugal Anejo 750 P
Fernet Branca 650 P Botucal Reserva Exclusiva 1400P
Amaretto 650P Zacapa Gran Reserva 23 YO 2200FP
Fruko Schulz 500P
PORTO VODKA
80 ml 40 ml
Fonseca Ruby Port 950 P Siberian Express 550P
Taylor's 10 YO 1 800 P Tsarskaja Original 400 P
Beluga Noble 550P
Beluga Gold Line 1200P
Grey Goose 800 P
SHERRY
75 mi Onegin 600 P
Deliciosa Manzanilla, Valdespino 950 P
Amontillado Contrabandista, 900 P
Valdespino
TEQUILA
Oloroso Solera 1842 VOS 1800°P 40 mi
20 aged, Valdespino
.. . Jose Cuervo Especial 900 P
Palo Cortado Viejo, Valdespino 2100P Silver (100% agave)
Jose Cuervo Especial 1100P
Reposado (100% agave)
Laneta Tequila Blanco 3000°P
CALVADOS
Clase Azul Blanco 5500°P
40 ml
Pere Magloire V.S.O.P 1000°P Clase Azul Reposado 8500°



GIN

40 ml
Roku Japanese Craft 900P
Hendrick’s 1650°P
Bombay Sapphire 850 P
Bombay Bramble 850 P
Mare 1600P
The London N21 Original Blue 1350°P

GRAPPA / AQUAVITE

40 ml
Levi Serafino Arneis 1300°P
Il Moscato di Nonino 900 P
Lo Chardonnay di Nonino 1100°P

APERITIFS / BITTERS

Martini Riserva Bitter 40 ml 650 P
Martini: Bianco / Extra Dry 80 ml 650 P
Martini: Rosso / Fiero 80 ml 650 P
Martini Riserva Rubino 80 ml 900 P

COGNAC / BRANDY

40 ml
Camus V.S 1300°P
Camus V.S.O.P 1700P
Camus XO 3500P
Naud VSOP 1400°P
Torres 10 YO 750 P
Lheraud VSOP 1 Gru Petit 2200P

Champagne

—— WHISKEY ————
40 ml
BLENDED
SCOTCH
Chivas Regal 12 YO 1400°F
The Famouse Grouse 650 P
Dewar’s White Label 650 P
Dewar’s 8 YO 850 P
IRISH

Jameson 900 P
Bushmills Original 850 P
Teeling Small Batch 1000°P

AMERICAN
Jim Beam White 650 P
Maker’s Mark 950 P

TENNESSEE
Jack Daniel's Old N7 950 P

SINGLE MALT

THE MACALLAN COLLECTION

The Macallan 12 YO 3000 P
Triple Cask

The Macallan 18 YO 10000 P
Triple Cask

Highland Park 12 YO 1800°F
Auchentoshan American Oak 1400 P
Glenfiddich 12 YO 1900°P
Talisker 10 YO 2000¥P
Heriose Le Petit Tourbe 1600 P




BESAAKOI'OABHbBIE

HAITMTKM

SOFT DRINKS
Baikal Pearl Still / Sparkling 530 ml 600 P
Coca-Cola / Coca-Cola Zero 250 ml 450 P
Rich Cola / Rich Cola Zero 330 ml 370 P
Rich Tonic 330 ml 370 P

COKMN P14y

JUICE RICH
200 ml

AnenbcuHoBbIN / A6/104HBbIN / 370P
BuiiHeBbi / TomaTHbIN / [epcrKoBbIi
Orange / Apple / Cherry / Tomato / Peach
Mopc KJIFOKBEHHbIN Cranberry juice 370P

CBEJKEBBIDKATBHIM COK
FRESH JUICE
350 ml / 500 ml

AnenbcuH / TpenndpyT / 700P /1100P
Abnoko / Mopkosb / Cenbaepeit
Orange / Grapefruit / Apple / Carrot / Celery

AHaHac Pineapple 1400P/2200P

AMMOHAADI
LEMONADES
330ml /1L

MoxuTo Mojito 650P /1800P

ApaHyaTa Aranciata 650P/1800°P

Kny6Huka & Jlanm 650P /1800P

Strawberry & Lime

ManuHa & Mapakyiis 650P /1800P

Rasberry & Passion Fruit

KOa3y-nnmum NEW 650P/1800°P

Yuzu-lychee

KO®E /
IIIOKOAAA / KAKAO
COFFEE /| CHOCOLATE / COCOA

Scnpecco Espresso 30 ml 300 P
[BolHoi acnpecco 450 P
Double espresso 60 ml

AMepUuKaHO Americano 100 ml 300 P
KanyumnHo™* Cappuccino* 170 ml 450 P
JBoHOM Kany4mMHo™ 650 P
Double cappuccino* 340 ml

®naT Yant* Flat White* 170 ml 500 P
Natte* Latte* 200 ml 500 P
Pad Kode Raf coffee 170 ml 500°P
Inacce Glasse 75 ml 550°P
Kode 6e3 kodpeunHa Decaffeinato 40 ml 400¥P
Kakao Cocoa 170 ml 370°P
lopsa4nit Wwokonag Hot chocolate 150 ml 500 P

*Mbl MO>KEM MPUTrOTOBUTb KOhe Ha KOKOCOBOM,
MMWHAA/IbHOM UK 6E3/1TaKTO3HOM MoJIoKe /
we can make coffee with coconut,
almond or lactose free milk
AnbTepHaTUBHOE MOJIOKO 130 P
Alternative milk 40 ml

MOAOYUHBIE KOKTEMAM
MILKSHAKE

Banunb / Knybnuuka / LLlokonag, 650 P

Vanilla / Strawberry / Chocolate 330 ml

MATYA
MATCHA

MaTu4a naTTe Matcha latte 220 ml 600 P



UANM
TEA
500 ml

AOMAIIIHNIN YA
HOMEMADE TEA

3EAEHDBIN / GREEN

JIYHU3UH Lunzin 950 P
YKacMWHOBBIN Jasmine 950 P
YAYH / ULUN
Te IN'yaHb NHb Tie Guan Yin 950 P
Mo104HbIN YNYyH Milk oolong 950 P
la6a Gaba 1400P
YEPHBINM / BLACK
AccaM Assam 950 P
2pn [pait Earl Grey 950 P
My 3p Pu-Erh 1400 P
TpaBsiHble A06aBKU: 120 P

Jinna, MeJincca, l-IaG[Z)eLI|
Herbal additives: linden,
lemon balm, hyme

500 ml

TpaBsHoWM cb60p Herbal collection

Kny6HuKa c rpenndpyTom
Strawberry with grapefruit

Mmbupsb ¢ 16,10KOM
Ginger with apple

O6nenuxa c rpyLien
Sea buckthorn with pear

CorpeatoLium
Healthy warming tea with ginger

MapoKKaHCKuI Moroccan

ManunHa-mapakyia c uMbupem
Raspberry - passion fruit with ginger

ArogHbI MUKC Berry mix

PomallkoBbIl ¢ YabpeLom
Chamomile with thyme

JIMnoBbIM ¢ MATOM Linden with mint

950P

950P

950 P

950 P

950 P

950 P

950P

950P

950P

950 P






