» LUNCH/4F <

%
BURGERS/;N &8 -20
ANDY/{N &4 260G 620P 496P
WITH BEEF CHEEKS/4-$iiX & 250T 680P 544pP
ITALTAN/ R KF|SC 250G 540P 432P
SICHUANESE/PU JI| 250G 580P 464P
WITH MARBLED BEEF/H KB 4K 2206 590P 472P
THE BIG BURGER/¥X &4 370G 830P 664P
WITH CRISPY CHICKEN/XE Py £& 220G 460P 368P
MINI BURGER/XE/RINEE 170G 450P 360P
RUSTIC/ 2 F 220G 630P 504P
CHEESE/ %% 250G 560P 448P
FISHY/JE 200G 880P 704P
QUESADILLA/ % g%t i 220G 360P 288P
HOT DOG WITH CHICKEN SAUSAGE/XS R Z #f] 180G 420P 336P
HOT DOG WITH PORK SAUSAGE//3EPFFlp#HH) 180G 420P 336P
PIZZA/ELEE
WITH HAM/5 ‘KJi& 580G 820P 656P
CHEESE/#3& 550G 860P 688P
A LA PESTO/FHF#ni& 570G 820P 656P
MARGARTTA/F3 & NN EE B BE 5206 550P 440P
WITH HUNTING SAUSAGES/S¥¥¥E% #5706 820P 656P
FOUR SEASONS/PUZE 580G 820P 656P
PEPPERONI/#& KF| 3% 5406 710P  568P
FUET GORGONZOLA PEAR/FEAZLFILEL 580G 920P 736P
TOM YUM/ 580G 940P ;gzg
PIZZA WITH PASTRAMI/HIBEEE 540G gggg 652P
PIZZA WITH PROSCIUTTO/:KBBH:EE 540G
BEER SNACKS/ME;fE/ B
BEER HALL SET/MjliE&3: 400G 1290P 1032P
BEER PLATEAU SET/MfiE354R/N 2006 990P 792P
SHRIMP SAUTE/¥3E% 180G 720P 576P
CHEESE STICKS/#}E& 150G 420P 336P
CHICKEN CHIPS/XSEQJ 200G 460P 368P
SQUID RINGS/#f 150G 580P 464P
RYE CROUTONS/Mif ] 180G 330P 264P
ONTON RINGS/P£% M 150G 450P 360P
BALTIC HERRING WITH POTATOES/#ffa#i+ & 2206 gégg Zggg
A MIX OF FAT/¥BINgHT 180G 220P 576P
PICKLES/#I3£ 300G 720P 276p
TROUT CEVICHE/TROUT CEVICHE 150G 240P 592P
MARBLED BEEF TARTARE/KEL A 4-PI#k4H 1506 980P 784P
ANTIPASTI/Zfr 180G 640P 512P
PASTRAMI WITH NUT SAUCE/'RF¥EH 160G 320P 256P
BRUSCHETTA WITH BEEF BACON/4-PIHR =Hi¥h 1406 320P 256P
RUSCHETTA WITH PROSCIUTTO/KEE=HH¥#: 140G 320P 256P
BRUSCHETTA WITH ROASTED PEPPER/#HM =W 160G 420P 336P
BRUSCHETTA WITH TROUT/f=HiJ& 130G 620P 496P
GRAPE SNAILS/#i%iu#4- 6PC 1200P  960P
GRAPE SNAILS/#i%iui4d- 12PC 740P 592P
MUSSELS BAKED DOR BLUE/W&4 I 250G 740P 592P
CLASSIC BAKED MUSSELS/#W& I 2506 980P 784P
PORK RIBS/HEE 300G 450P 360P
CHICKEN WINGS/X%# 300G 595P 476P
MARROW BONE/‘E {6, 1 300G 580P 464P
ENGLISH BREAKFAST/F R .4 2806 150P 120P
FRIED EGGS/R{%, A% 100G 420P 336P
BLT/#AH AT E S 2006 gggg 3225
PIG EARS/¥EH- 2= 100G 3%0p Step
PORK BELLY/# MK 70G 240P 352P
CHICKEN BALYK/XH 70G 440P 352P
PORK CHIPS/ZK)y 30G 450P 360P
CHICKEN CHIPS/¥SHAJ 30G 340P 272P
PINK SALMON STICKS OF COTTON/¥4L=3Cfi 706G 340P 272P
PISTACHIOS/FF 25 80G 340P 272P
PEANUT/4£4 80G 380P 304P
SMOKED ALMONDS/#1=, #1= 806 420P 336P

CHEHON/ff1 1PC
OLIVES/H#i 70G

-20% ON WEEKDAYS, FROM 11:00 A.M. TO 5:00 P.M. /3£ H11:00~17:00



» LUNCH/FF8<

%

SALADS/ i -20
SHRIMP SALAD/MFib4z 220G 700P 560P
TUNA SALAD/&Agfa b 200G 640P 512P
STEAK SALAD/“FHEVbHr 260G 820P 656P
SALAD WITH CRISPY EGGPLANT/#EFi¥bHr 250G 550P 440P
SALAD WITH MOZZARELLA CHEESE/WyE&¥bHi 220G 580P 464P
SALAD WITH BEEF BACON/¥:HRibH: 2206 680P 544pP
VEGETABLE SALAD/#E3EibHi 220G 420P 336P
NORTH AMERICAN SALAD/¥& YL+ 220G 520P 416P
SOUPS/ ;7
TOM YAM WITH RICE/1LiZ5%R 350G 660P 528P
GOROKHOVY/ X F FE4E 350G 520P 416P
BORSCH/ % 4% 350G 580P 464P
KIMCHI SHCHI/3E 350G 580P 464P
CHEESE RAMEN/#'E&i7 400G 580P 464P
CHARGRILL/Z=#& B /R
CHICKEN THIGH KEBAB/XSPJ#% A E 250G 620P 496P
PORK NECK KEBAB/#&¥EIH: 250G 680P 544p
MINI POTATOES/S#% 220G 280P 224P
VEGETABLES/# 3% 300G 420P 336P
CHAMPIGNONS/BE %% 220G 450P 360P
GRILLED/ }5¢ J#&
FLANK STEAK/4=HE 220G 990P 792P
RIB EYE STEAK/MhHR4-HE 280G 1450P 1160P
TROUT /filifa, i f1200G 1100P 880P
TUNA/&:# 2 200G 950P 760P
CORN/E K 100G 250P 200P
MAIN DISHES/Z 3
HOMEMADE CUTLET/H #IAIHE 280G 630P 504P
MEAT DUMPLINGS/PU¥E 250G 470P 376P
FISH DUMPLINGS/#4% 250G 490P 392P
BEEF CHEEKS/4:#1 280G 895P 716P
CHICKEN FILLET WITH MUSHROOM RISOTTO/EEZEXZH 280G 680P 544P
COD IN BATTER/&% a1 fEHI# 260G 590P 472P
PASTA AND RISOTTO/Hi;bFn#iHh
MAC & CHEESE WITH BEEF CHEEK/‘-#ific#E% 250G 610P 488P
CREAMY AND SMOKY PASTE/#Whifiifi%% 300G 610P 488P
CHICKEN PASTA WITH DOOR BLUE/AMAITHI %% 280G 660P 528P
BOLOGNESE PASTE/Fic UK 4L ¥ 220G 480P 384P
CARBONARA PASTE/¥:HRTHi 46 250G 480P 384P
SHRIMP PASTA/MFZiE Lo 220G 840P 672P
SIDE DISHES/fig 3k
POTATO STRIPS/Z F 150G 280P 224P
MASHED POTATOES/-+ &3¢ 150G 280P 224pP
FRENCH FRIES/YEZ 4% 150G 290P 232P
BASMATI RICE/fr 180G 200P 160P
RYE BREAD/H ), 50G 50P 40P
BORODINSKY BREAD/MIH, 506G 50P 40P
FOCACCIA WITH PARMESAN CHEESE/ff#i-EE 2206 280P 224P
LAVASH/#$r LAt 1PC 160P 128P

LY
DESSERTS/FH s>
PEAR STRUDEL WITH ICE CREAM/ZLY-EfrfS 120/50G 450P 360P
STRAWBERRY CRUMBLE/H®LZE&E] A 180G 450P 360P
BANANA CHEESECAKE/#F#Z - H¥E 150G 450P 360P
CHOCOLATE BROWNIE WITH ICE CREAM/I53 &t/ 100/50G 470P 376P
ICE CREAM OR SORBET/¥KILkekykcks 506 155P 124pP

-20% ON WEEKDAYS, FROM 11:00 A.M. TO 5:00 P.M. /£ H11:00~17:00



N (" TEA CARD

L

GABA OOLONG Q;}
Gaba Luga 600P
Gaba Alishan 650pP
LIGHT OOLONGSQ?*
Ginseng 450P
Milk 450P

Te Guan Yin _550P

DARK OOLONGS Qj}

Yes Hong Pao 550P
)R
EVERYDAY TEAS —
Assam 400P
Earl Grey 400P
Cheeky fruit | 400P
s g

= —

‘!i’

e

(

( PUR /=

Shu Puer Menghai 550P
Spicy Puree on juice 600P

(apple, cherry)

HERBAL TEAS Q;}

Ivan-tea 400P
Buckwheat 400P
Chamomile 450P
GREEN TEAS @

Jasmine A50P

-



>  DRAFT BEER

ng

o
JATHKA

Baltika Helles %’m
Russia, light filtered gel 4.7%, density 11.2%

Cesky Kabancek Wheat .ﬁ
Russia, light unfiltered wheat 4.4 %, density 11.5%

Brander Bier Dark Brander
Russia, dark filtered lager 3.5%, density 10.8% s
Cherry Night

Russia',)?iltergercli fruit beer 4,6 %

Primator Premium
Czech Republic, light lager 5%, density 12%

Gorkovskaya Brewery Apple Cider
Russia, semi-dry apple c1der %

> BRANDED LIQUEURS <
Take

The fucking thing
Rum on cherry

Gin on black currant
Sea buckthorn

Hawaiian macadamia nut

<

40ml

250P
290P
290P
250P
260P

0,5L
270P

270P
270P
300P
430P
290P

it with you
100ml
625P
725P
725P
625P
650P



>

0.331. - 330P
i1 B B Belgium
E light elf 7.5%

DOUBLE ENGHIEN
BLONDE

The aroma and taste of this beer
make up a success “I symphony,
ompo aare,
i but withou excesswe restrictions.
‘ M The initial taste creates
| S an mpressmng bitterness that
never becomes
'E..NBHlE.N overwhelming, balanced
by a round soﬁness in

- the center and aftertaste.

0.331. - 330P
B B Belgium
Riark non-filter.ale 6%

DOUBLE BIE

The light, sweet taste
Hihlts' beer has

intriguing notes of caramel
brandy. Double B is distinguisheg
by i |ts rown color,

m (ap
|s dar
with large bugbles

0.45l. - 350P
y— RUSSIA

The beer is golden in color
with moderate hop bitterness and
| malt tones in the taste,

3 complemented by herbaceous
and citrus tones in the aroma.
Hops from North America

give a special character to this
beer.

0.33l. - 330P
l B Belgium
.ale 89

A classic light ale
made from barley
malt, hops, yeast and water.
It has a pleasant light
golden color and
a durable foam cap.

0.331. -330P
I l Belglum
er.ale

For you, it has a special,
spicy-caramel taste,
a characteristic aroma
and a rich color with
a light brown
foam cap.

0.45l. - 350P
- RUSSIA

'8 ' TRUE HOPS ALE

The beer is amber-brown
in color with a caramel
malt flavor profile
and a characteristic grain

aroma.

BOTTEED BEER <

0.33l. - 330P
l Il Belglum
7.5

-sweet balance, malt,
spices and high strength.
ue to its special flavor,
§  this beer will appeal to both
' men and women.

0.51. - 400P
— russia

An IPA that combines all
% the power of New World hoj
with aromas of tropical fruits,
rus fruits and pine needles. The fivg
hop varieties added
during the bmlm$ of the wort
\id the maturation of the beer create
nowerful profile that is recognizablg
from the first sip.

0.45I. - 330P
mm RUSSIA

1B AHTApHO-KOPHYHEBOTO
1jBeTa C Kapamenbho
-CON0A0BbIM BKYCOM
TRUE HOPS EREIE G St
apOMaTOM.

sTOUT

DISCOUNTS AND PROMOTIONS ON THE BOTTLE RANGE DO NOT APPLY.

Whteresting bitter combination in its faste.




> BOTTLED BEER <

0.451. - 300P
p— RUSSIA

The dark lager has a mild
caramel malt flavor
and a subtle aroma,

0.451. - 320P
— RUSSIA

ﬁ mild and refreshing
non-alcoholic beer,
 The taste of the beer is pleasant,
well balanced,
with a delicate
malt sweetness

0.51. - 400P
mm RUSSIA
blanche 4.5%

JAWS BLANCHE

Belgian
-style wheat beer has a light,
> enveloping taste
7. of fresh white bread with coriander
H_AH[IHE and citrus without strong bitterness
== in the aftertaste and a dense,
persistent foam.

0.45l. - 300P
== RUSSIA

Soft wheat beer
brewed in classic
German style

0.331. - 270P
mm RUSSIA
n light ale 0%

ﬁ unique light
unfiltered

non-alcoholic Indian
ale with a unique

citrus flavor.

': roPbKOBCKASA

> MMBOBAPHA

0.5l1. - 320P

3 m= RUSSIA

dark elf 6.2%

KONIX BELGIAN
DUBBEL

A velvety filtered
ale with rich fullness
of taste and chocolate-
caramel
shades in the aroma.

KONIX

BEREWERY

weissbir 4.5%

0.451. - 300P
- RUSSIA

VASKA SVETLOYE

A classic light
filtered lager
with a mild malt flavor.

0.451. - 400P
== RUSSIA

5.5
BULLE
B ACCOPTUMEHT!

One hundred percent product quality
lﬁyment from every sip!
= der refreshes in the summer heat and
warms in the winter cold.

s EEE.EEUIE It will always be a great
T[FFFEE 3 addition to a romantic
& dinner or fun gatherings

with friends, a tnrpnra%e

— i meeting or a family celebration,

0.51. - 320P
== RUSSIA
- _light ale 6.1% _

"NONIXTE

A light filtered ale
with a rich taste
and aroma, and notes
of malt and coriander
in the aftertaste.

KONIX

BREWERY

y BLONDE

DISCOUNTS AND PROMOTIONS ON THE BOTTLE RANGE DO NOT APPLY.



> WHISKE V<

»>SCOTCH BLENDED WHISKEY <

William Lawson's / 40%
Ballantine's Finest / 40%
Sea Witch / 40%

> IRISH WHISKY <

Jameson / 40%

> VERMOUTH <

Martini Bianco / 16%
Martini Fiero / 14,9%

> VODKA <

Czar’s Original / 40% i
Czar’s Gold / 40%
Husky Original / 40%  XACKM

40ml
320P

340P
300P

40ml

400P

40ml

260P
260P

40ml

180P
190P
170P




>»COGNACK

Ararat 5* / 40% & APAPAT
Noy / 40%

» TEQUIEA <

Pueblo Viejo Reposado / 40%
Pueblo Viejo Blanco / 40%

>ROM <

Oakheart Original / 35%
Caribu Blanco Supremo / 37,5%
Caribu Black-Strap Spiced / 37,5%

» LIQUOR <

Jagermeister / 35%
Fireball / 33%

> @IN <

Broom Dry Gin / 40% BRO®M

40ml

320P
300P

40ml

390P
370P




MLUNC/FEL
BURGER/ 3% &

COUNTRY BURGER/? #\1‘ # 220/100G
TORN BBQ/% ¥ X % 250/100G

BBQ/ % 230/100G

BIG BURGER/ A X % 370/100G
DELICIOUS BURGER/%'*&{J)D’( 220/100G
MORTGAGE/##f 170/100G

CHICKEN BURGER/# B X % 250/100G
SPICY BURGER/#% X % 250/1 ooc

PIZZA/ b 5"

CAESAR/¥l# 30CM
NEW YORK/#L % 30C M
FOUR CHEESES/ /4 # 7 % 30
DOUBLE PEPPERONI/ J
FRANCESA/ & A A #¥= 30C
HUNTING/#7 % 30 C M
MARITIME/# + 30CM

BBQ/% ¥ 30C M

PERFETTO CARNE/ & X #| 7% 30C M.

PIZZA POLO/# §*
FOCACCIA/ & &
KHACHAPURI/-£ 5% E 200/30/30/30G/1PCS

BEER SNACKS/"# 7 /N v,

DRINKING SET/4kE 120/120/120/100/100/40/40G
SET BEER PLATEAU/? Eﬂﬁaﬂ & & 30/30/30/30/30/30/30G
BREADED SHRIMP/ & ﬁF 120/40G

CHICKEN STRIPS/?E’; 00/40G

SQUID RINGS/#k % 1 /40(;

ONION RINGS/ﬁ&“E 160/40G

RYE CROUTONS/EZ%E'& T 180/40G

PIG EARS/# ® % 100G

PORK BALYK/%# EEJ B A 5 7

CHICKEN BALYK/F% fu)t

PORK CHIPS/# ¥ } 50G

CHICKEN CHIPS/ }% 50G

PINK SALMON STICKS COLD-SMOKED/ % E# 41 # 1 70G
SQUID STRAWS/ # & % % 70G

PISTACHIOS/F 2 3 100G

CASHEW/E X 100G

SMOKED ALMONDS/ ¥ & #1= 100G

COLD SNACKS/%-/¥7,

MARBLED BEEF TARTARE/;’( ﬂ::%? ¢E %tﬁw 4H 170G
SALMON TARTARE/#k 31 =

MEAT PICKLE/ # ¥ 50/50/50/30/30(}

LARD MIX/% & &% 50/50/50/40/10G

CELLAR PICKLES/#: % # 3¢ 50/50/50G

BRUSCHETTA WITH SEARED SCALLOP/ & M E A ¥ E 4 170G
BRUSCHETTA WITH SMOKED RIB MEAT/ & i%?ﬁ@ A 210G
ANTIPASTO/JF § ¥ 30/30/30/30/30/30/30/1 0/30

BALTIC HERRING WITH POTATOES/# £ /. + ¥ 220/25G
SPICY-SMOKED MACKEREL/ % 220/256

BOILED TONGUE/# & 3k 100/50/25/30G

BOILED MARBLED BEEF/&#& K3 & 4 # 150/20/2/30/30G
STEWED BOILED PORK/4r %/ 180/30G

HOT SNACKS/#/N"z

GRAPE SNAILS/# % # 4 6 THINGS

GRAPE SNAILS/4 %7 % 4 12 THINGS

BAKED MUSSELS CLASSIC/ % 3 ¥ & I

BAKED MUSSELS DORBLU/ ¥ & Il

BRAIN BONES/ fisi

SMOKED RIBS BBQ/ % H & 5 3%
SMOKED-BOILED BEER RIBS/%E%:‘@IE H& 200G
CHICKEN WINGS/# 3 550G

HEARTY BREAKFAST/ % & # ¥ 425006

FRIED EGGS /R #%& 580G

-20% ON CUISINE FROM 11:00 TO 17:00 ON WEEKDAYS/ T {EH 11:00 E 17:00 SiX =& -

770P
650P
690P
1120P
810P

1570P 1256P

470P

376P

20%



> WINE <

> RED WINE <
Montefiore Rosso / Italy, semi-dry

Osadia Merlo / Chili, dry
Osadia / Chili, semi-sweet

> WHITE WINE <

Montefiore Bianco / Italy, semi-dry
Aromo Chardonnay / Chili, dry
Osadia / Chili, semi-sweet

> SPARKLING WINE <

Chateau Tamagne / Russia, semi-sweet, 200ml.

Inkerman / Russia, semi-sweet brut, 0,75ml.

125ml
420P

400P
390P

120ml
400P

420P
390P

s -

bottle

2520P
2400P
2340P

bottle

2400P
2520P
2340P

bottle

430P




»LUNCH/ 4 %<
SALADS/ % $r

WITH ROAST BEEF/# % 14 ib41 2301
VEGETABLE WITH WALNUTS/# # # % 44 180G
WITH TONGUE/ /A % 3- 220G

VEGETABLE/# 3 160/30G

CAESAR/YL# 220G

GREEK/# i % 2306 ‘

WITH SEARED TUNA/4 # % %+ 2006

SOUPS/ ¥

BORSCH/ % £ 37 350/40G

TOM YUM WITH RICE/ 4 [ zh 4Rk 300/60G
SOLYANKA/ % R 300/40G
FRESH-SOUP/® % 350G =

RAMEN WITH BEEF/4 A $z i 350G

HOT DISHES/# 1.

RIBEYE STEAK/ i iR 44 220/80/40G

STEAK MINION/ 4 #/N# A 150/150/406

BEEF CHEEKS/4 /& # /) 250/40G

STEAK FLANK/ 2 #Eft| #2 150/80/406G

BEEF CUTLETS WITH MASHED POTATOES/ % 4 + T 38 160/130/40G
MEAT DUMPLINGS/ i % F 200/40G

FISH DUMPLINGS/ £ % F 200/40G

SMOKED CHICKEN LEG/}d % 2 i 200/150/30G
TONGUE WITH RISOTTO/& 3= 5 ¥4 300G
BAKED CHICKEN HEARTS/ % 2 1y 280G

PORK NECK KEBAB /# % i & 2206

PORK TENDERLOIN KEBAB /4 B % i }% 1 & 220G
PORK SHISH KEBAB / % # ¥ 1 # 220G

BEEF KEBAB /4 A # 220G

CHICKEN THIGH KEBAB /3 i ] # 220G

SHISH KEBAB PORK LOIN /3 1 & 4 JE /] 220G
LAMB SEEDS / 3 A #F 220G

SALMON STEAK/ = X fa # 250G

TUNA STEAK, SEARED/4 # & 43 230/30G
STUFFED SQUID/# 4t # 400G

BAKED WHITE FISH/ ¥ & # 300G

PASTA AND RISOTTO/ & A F| & a4k

NERRY WITH BEEF AND SCALLOP/ /4 2 4 4 /& Il 300G
CREAMY SMOKED/#% i ¥ & 250G \

CHICKEN PASTA WITH DOR BLUE/ % /8 I£ # A & & £ & 280G
PASTA CARBONARA/ZE H 3R & | 220G

PASTA WITH SEAFOOD/ i # & & #| | 230G

RISOTTO/ 4% 180G

POKE/#,

WITH SALMON/E & & 350G

WITH TIGER SHRIMP/E /% & 350G
WITH MUSSEL MEAT/ & J& Il i 350G
WITH SEARED TUNA/ B} 4 16 £ 350G

SIDE DISHES/ T 3%

IDAHO POTATOES/ % # i M £ 150G
FRENCH FRIES/}F ¥ % 150G

GREEN PUREE/#%t % 180G

GRILLED VEGETABLES/ ¥ # % 150G
RICE/ X 180G 5

RYE BREAD/Z % i & 50G

BORODINO BREAD/ i & 50G
PITA/ B ¥%5 1PCS

DESSERTS/# & &

CURD MANGO/ E =& 1pcs

CURD DESSERT/%EFL#f & 1pcs

BLACK CURRANT/Z 8 % 1pcs,

BROWNIE WITH ICE CREAM/# B & vk itk 1prcs
ICE CREAM/ 7k ##k 506

SORBET/ 7 4% 506

1615P
1395P
835P
1285P
515P
385P
385P
595P
680P
670P
660P
550P
460P
700P
485P
495P
650P
1285P
825P
815P
790P

— ks kb [N N NI N
N b ks 00 (O e s s
[=]=1=10 [V, =TT ]

520P
1028P
660P
652P
632P

836P
412P
528P
360P
528P
316P

-20% ON CUISINE FROM 11:00 TO 17:00 ON WEEKDAYS/T{FH 11:00 %= 17:00 X8 -20%



COCKTAIELS

SIGNATURE

Y 3 MOM'S GARDEN - 420 P
A fruity sweet and sour carbonated cocktail
- consisting of melon vodka, apple liqueur,
~ elderberty syrup and lemon juice. Served with
‘.‘- | anapple slice.
i
!:*'—*.-z:ri"' yﬁ
LAZY DAY - 420 P
Sweet and sour carbonated cocktail

in which coconut rum, blackcurrant liqueur,
lemon juice, hazelnut syrup and classic
tonic are mixed. Served in a large glass with
ice and pineapple chips.

APEROL SPRITZ - 420 P

Classic aperol spritzin a new

original design, created on the basis

of a classic ltalian aperitif, generously
complemented with sparkling wine, aromatic
lychee liqueur and lemon juice. Itis served

in a wine glass and decorated with a circle of orange.
A sunny mood in your glass!

SUPER WEEKEND - 420 P
Sweet and sour cabonated cocktai
Ingredients: mango vodka, almond liqueur,
passion fruit syrup, lemon juice and lemon
tonic. Decorated with lemon.

COOLBREEZE - 420 P
Bemy sweet and sour carbonated cocktail
based on watermelon vodka, mspbery
liqueur, lemon juice, cinnamon syrup and
sparkling water. It is decorated with fresh
mint.

£

JOKUH - TOHUK - 390 P
An unshakable combination. Herbaceous
taste with a delicate bitterness. A mixture of
" dryginand classic tonic.
© Served with a slice of lime.

TROPICAL FOREST - 420 P

Atropical sweet and sour carbonated cocktall.
Ingredients: vodka with guava and lime flavor,
lychee liqueur, cheny syrup, lemon juice and
classic tonic. It is decorated with fresh lime.

TOO HARD - 420 P
Sweet and sour sparkling cocktail based
on banana rum, citrus-herbal aperitif,
cinnamon syrup and sparkling dry wine,
garnished with banana chips.




COCRKRTAIRS

L]

A classic Mexican summer cocktail consisting
\ !/ of siver tequila, grapefiuit syrup, lemon juice,
\ | sparkling water and salt. It is mixed in a large

; glass and served with fresh lime.

N

' | MARTINI & TONIC
. FIERO - 440 P

Abright bittersweet mix.

A combination of citrus

and spice aperitif with a classic tonic. It is

sold in abranded glass

with a slice of orange.

| } SIGNATURE

LONG ISIAND ICETEA - 430 P

The most popular classic cocktalil

that came to us from the time when

punches were in fashion. Five alcoholic ingredients:
vodka, dassic dry gin, white rum,

silver tequila and orange liqueur.

Itis supplemented with cola and lemon.

WHISKEY COIA - 350 P

This is an amazing combination of two

legendary drinks, creating

aunique cocktail. Scotch whiskey and cola.
 Served with aslice of lemon.

¥ RUM - COLA - 350P
% The most popular combination.
Spicy Caribbean rum

and cola. Served with lime.

SHOOTERS STORY

=~ ——"B-52-320P

Layered sweet shot. It contains
coffee liqueur, cream and orange
liqueur. Served with fire,

~—— ARRIVA-290P

Layered sweet and sour shot with silver tequila,
raspberry liqueur, grapefruit syrup and lemon

juice. Decorated with lime.

Sweet and sour tropical shot, which contains banana rum,
lychee liqueur, passion fruit syrup and lemon juice. Served
with fresh lemon.

Dfa™il i A AA s TaTals
Bl M A/ RO/ - UMY Y
DUUIY i - DAL - LYU 1§

Layered sweet and sour shot with mango
vodka, citrus-herbal apertif, chemy syrup
and lemon juice. Served with fresh orange.




COCRTAIkLS

LEMONADES

Pineapple sweet and sour lemonade, in which CHERRY TROPICANA
pineapple juice, elderbery syrup, lemon juice and LEMO NADE - 280 P
sparkling water are mixed in a large glass. It is Sweet and sour lemonade. Ingredients:
decorated with pineapple chips and fresh mint. chery juice, passion fruit syrup, lemon
juice and sparkling water. Served in a
rd large glass with ice, fresh lemon and
N\ mint.
| — =

MINT & FLOWER L o
LEMONADE - 280 P

fresh sweet and sour lemonade mixed with fresl
mint, elderbery syrup, lemon juice and sparkling FFE S S
water, Served with fresh lemon and mint. : )

! ORANGE & NUT
LEMONADE - 280 P

| Nutty - spicy sweet and sour lemonade with
- cheny juice, hazelnut and cinnamon syrup,
lemon juice and sparkling water. Served with ice,

fresh orange and mint.
GRAPEFRUIT8. CINNAMON
LEMONADE- 280 P
anlcltsoda It is decorated with fresh apple and
DRINKS
Mors black currant / lingonberry 250ml 130P
Freshly squeezed juice in 200ml assortment 260P
Juice assortment 200ml 150P
Aqua Mineral (gas/non-gas) 500ml AOJ 180P
Evervess tonic / bitter lemon / cola 500ml s 220P
Milkshake 250mi i 220P
Legend of Baikal (gas/negaz) 330ml 200P
Adrenaline Rush 250ml 250P
Starbar Lemonade in the 330ml range 220P
COFFEE
Cappuccino 9/150ml 170P
Espresso 9/40ml 140P

Americano 9/80ml 140P



HOOKAH MENU

Clean up | A\ \ \, 1000P"

A delicioussmoke - \\ 1300P
A delicious smoke instead of a couple\ . 1100P
To get high AN . \ \ +300P
To smoke nice and juicy +300P \
To get high on grapefruit +600P /
To smoke'on a grgnade \ . +800P .
**Lift cleanly'twice 1700P
ﬂé’j “‘-lave a delicious smoke twicge 2200P A
\} & 4

*upon presentation of the student ID
** smoking both two hookahs at the same time, and taking turns (re-smoking)



OUR

Alcoholic drink. It is prepared by infusing alcohol or
vodka on various fruits, seeds, spices, fragrant and
medicinal herbs. The liqueur has many useful
properties. It strengthens the immune system.
Liqueurs are good for the body, because they
are infused with natural plants that improve
metabolic processes.
Liqueurs can be consumed both in their pure form,
with water or with ice, and in cocktails.
Any liqueur is perfect - '
as an aperitif.
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