


3ABTPAK / BREAKFAST |
BAVHYUKK / RUSSIAN STYLE PANCAKES

C cemroii 1 3 wr./pcs 350C
With salmon !
Cukpoin ' 3 wr./pcs 270C
With caviar
Cmacom | 3 wr./pcs 250C
With meat

. CtBoporom | 3 wr./pcs 200C
With cottage cheese

|

Co cmeTaHoi 3 wr./pcs 100C
With sour cream

NAHKEWKU n BAQI

PANQ‘ZAKES and WAFFLES
i e

IllokonagHble NnaHKeNKu | 3 wr./pcs 150C
Choco pancakes

BeHckue Bad)lllll C LLOKONAAHBIM / KNeHOBbIM cnponom 2 I.I.IT./p(S 180C
* Viennese waffles with chocolaté'[ maple syrup

KAWL / PORRI

MaHHas
Semolina porridge

200 g /150C

OBcAHaA 200¢g/150C
. Oatmeal porridge

PucoBas 200g/150C

Rice porridge

[peuHeBas | 200g/150C

Buckwheat porridge




I |
OMETbI, ANMHULLD
EGGDISHES #}

\
OmneT 13 ABYX ANLY, | i
Omelet of two eggs
finynnua rasyHba / inuHnya 6onTyHba / U3 aByx any
AlnyHnua ¥apeHaAa C ABYX CTOPOH | 0f two eggs
Fried eggs / Scrambled eggs / Fried eggs on both sides |

I L

finunnua beHeguKT Ha NoAylLKe U3 WNMHATA U3 ogHoro anua
Eggs Benedict on a spinach pillow 0f one egg

NOBABKM K BNIOJIAM U3
ADDITIONS FOR EGG DISH

Cemra
Salmon -

Cocncku M -
Sausage LA -

bekon
Bacon

HOMVI,I.'I,Opr mnuorypubl 5 _ .. q
Tomatoes or Cucumber

Cbip |

Cheese

lpun6bI

Mushrooms

o

i
S

150C

100€

30g/95C
25q/30C
30g/95C
25g/20C
25¢/50C

25 g/50C



CANIATDI
SALADS

165 g/ 410C

Canart c TennbIM nococem
(KycouKm 10C0CA B COYETaHUN C CaNaTOM MINKC, TOMaTaMu Yeppi
11 ManuHOBO-KYHXYTHOI 3anpaBKoii)

Salad with warm salmon

(salmon pieces with mixed salad, cherry tomatoes and
raspberry-sesame dressing)

P g




Canart c poct6ugom u ‘

MapuHOBaHHbIM nepLem
(TenATuHa, rpubbl, BANEHble TOMaTbI, PyKK0/a, MapuHOBaHHbI nepeLl, Mapme3aH)
Veal and mushrooms salad with roasted pepper

(veal, champignon, sun-dried tomatoes, pepper in marinade, arugula, Parmesan)

200 g/ 420C

Canat 13 cBeKJIbl U KO3bero cbipa ’ 230g/290C

(cBekna, 6pOKKONM, rPeHKI, ThIKBEHHbIE

cemeukn, colp OeTa)

Salad from beetroot and goat cheese

(beetroot, broccoli, toasts, pumpkin seeds, Feta cheese) |

Canar BmavaHKa
(kanycta, MOpKOBb, cqekna, TbIKBa, A0/0KM, CEMEUKM NO/CONHEUHbIE, 07IMBKOBOE MAC/o)
Vitaminka Salad

(cabbage, carrot, beet‘oot, pumpkin, apples, sunflower seeds, olive oil)

| -
OnuBbe ¢ MACOM/cemroit 200g/200C/250C
(3eneHblil ropoLLeK, 3eeHb, MaiioHe3, MapUHOBAHHbIE OrypLibl, FOBAANHA/CEMA, KapTodenb, MOPKOBb, AiLlo)
Olivier with meat/salmon
(green peas, greens, mayonnaise, pickled cucumbers, beef/salmon, potatoes, carrots, eggs)

Bunerper 200g/190C
(ropox, MapVIHOBaHHaF Kanycta, MapuHOBaHHbIE OrypLibl, KapTOenb, YK, MOPKOBb, CBEKNa)
The Vinaigrette

(peas, marinated cabbage, pickled cucumbers, potatoes, onions, carrot, beets)

180 g/ 190C

Canar rpeyeckun , .-;

(Tomarbl, orypubi, 60/rapckuii nepet, 3eniexb, Cbip Deta, Macno 01MBKOBOE) 4
Greek salad [ (
(tomatoes, cucumber, |sweet pepper, greens, feta cheese, olive oil)

230 g/280C

Caesar with chicken breast / smoked salmon |
(Iceberg salad, Caesar sauce, cherry tomato, chicken breast / smoked salmon, Parmesan)

(canar Aiic6epr, coyc Lleapb, nomuzopbl ueppu, KypuHas rpyaKa/nococh KonueHbli, cip Mapme3at)
5(' 220 g/360C

Lle3apb ¢ KypuHoi rpyaKoi/KonueHbiM nococem ‘ 220g/350C/480C
(anat ¢ TeNATMHOM 1 LUNUHATOM NOA MMOUPHBIM COYCOM i

(TendTuHa, Ny, nepeLl, cos, UMOMPb, YECHOK, LUINNHAT, KUTalCKMiA YKCyC) "

Spinach and veal salad with ginger sauce

(veal, onions, pepper, soy, ginger, garlic, spinach, Chin€Se vinegar) 1 = .
Canar ¢ Kypuueil ¥ WUNMHaTOM 3009g/360C

noa coycom Tepusiku 1 CBUT-YUIM

(Kypuua, Kyc-Kyc, LIaMMHBOHbI, WNIHAT, coyc TepusKy, oy CBUT-unnm)
Spinach and chicken salad with teriyaki and sweet chili sauce -
(chicken, couscous, spinach, sauce teriyaki, sauce sweet-chili) \
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XOJIOAHDIE
SAKYCKU
/COLD SNACKS

300 g /420C

(MOpKOBb, YECHOK, NepeL; Y, NOMUAO0PbI, COEBbIN COYC,
pucoBas 6}/Mara, KpeBeTKMm)

Spring roll with shrimp and vegetables

(carrot, garlic, chili pepper, tomatoes, soy sauce,

rice paper, shrimps)

(npuHr poin C KpeBeTKamMun 1 oBoLLlamMn

—
-~




MuBHasA 3aKycka 350g/390C
(colp Yeumn, kpaboBble nanouki B KNApe, yKOBbIe KObLIA, YAMChI U3 N1aBaLLa,

C0YC YECHOYHBIN, COYC MEKCUKAHCKMIA OCTPbIiA) |
Beer snack |

(Chechil cheese, crab sticks in batter, onion rings,
pita chips, garlic sauce, spicy Mexican sauce)

1
MsacHoe accopTi | ,
(roBA/MHa KonueHas, KypuHblii pyeT, roBsXMii A3bIK 0TBAPHOIA, KOHUHA KOMUEHas, OCTPbIii ToMaTHbIii coyc Canbca)

Meat Platter

(smoked beef, chicken roll, boiled beef tongue, smoked horse meat, spicy Salsa sauce) [ o
(konueHas cemra, KONUeHbIil 3cKonap, UKPa KpacHas, fikpa uepHas, coyc beapHes) !
Assorted fish platter ("m v

|
Pbi6HOe accopTy J
(smoked salmon, smoked escolar, red caviar, black caviar, Bearnez sauce) !

CprHaﬂ TapeJika | I -
(Nopbnio, [paHa IManano, Kamambep, Yennep) 5

Cheese plate r ;

(Dorblu, Grana Padano, Camembert, Cheddar)

Conenbs no-gomaiuHemy

(kanycTa, WaMNUHbOHBI, NAaTUCCOHbI, KOPHULLOHDI, MOMIUAOPLI Yeppn)

Homemade pickles

(cabbage, mushrooms, squash, gherkins, cherry tomatoes)
¢

|
KaBka3ckas 3aKycka .
(TomaTbl, 6pbIH3a, MMCTbA CanaTa, MACIMHbI, ONMBKIA, 3e1eHblii YK,
OrypLibl, 0IMBKOBBI COYC)
Caucasian snack i
(lettuce, white cheese, tomatoes, cucumber, olives,
black olives, green onion, olive sauce)



FTOPAYUE
3AKYCKU
HOT SNACKS

250 g /320C

finyHble 6GMIMHYNKN CYTKOM >

U coycom XoMcuH 3 .
(KamycTa nekMHcKas, orypubl, 6nuHbI, coyc XoicuH, dune YTk o’

Egg pancakes with duck meat and Hoisin sauce
(cabbage, cucumber, pancakes, Hoisin sauce, duck fillet)




5

3aneyeHblit 6aKnaxaH ¢ 6prH30M N NnaBalloM
(6aknaxaH, orypew, YECHOK, HOTYPT rpeueckiii, naBatu, blp prm3a)
Baked eggplant with cheese and pita bread

(eggplant, cucumber, garlic, Greek yogurt, pita bread, Bryndza cheese)

Kypqule KPbINIbILWKN B MeKCMKQHCKOM CTUne
(KypuHble KpblnblLuKu, XnebHble uuncl, coyc Canbca)
Mexican-style chicken wings

(chicken wings, bread crisps, Salsa sauce) 3
Munn t|e6ype|(u C TOBHAI/IHOM/C KXPI/II.IEI/I
Mini Chebureki (meat pastry) with beef/with chicken

)KaPEHbIM CMPUHT ponn ¢ Kypl'll.lEVI nosowamu

(kypuua, MOPKOBb, 0ONTApCKIMi MepeL, LyKMHH, CoyC CriafiKo- OCTpbIiA)
Fried spring roll with chicken and vegetables
(chicken, carrot, bell pepper, zucchini, tomatoes, sauce sweet-chili)

250 g /320C
200 g /350C

150 g/ 180C
350 g /360C




300 /310C

Cyn U3 KONMYeHOU CBeKJbl
(cBeKna, rpeHKM, TBOPOXKHIN Cbip)
Smoked beet soup

(beet, toast, cottage cheese)




Cyn cmopenpoayKtamun
(cynak, hopenb, MLIW, NyK, TUrPOBble KpeBETKu, NoMIA0pbI, bpyckeTTa)
Seafood soup
(zander, mussels, trout, onion, tomatoes, tiger shrimp, bruschetia)

|
Kpem-cyn rpu6Hoit L
(LLAMNUHBOHI, CIMBKM, YeCHOUHbIE TPEHKN)
Mushroom cream soup
(champignons, cream, garlic croutons) .

Cyn-nanma no-gomMallHemy C Kypuueﬁ
Homemade noodle soup with chicken

Kpem-cyn yeueBnMHbIN

(ueueBuLa, YK, CIMBKIA, MOPKOBb, IMMOH, TOMaTHas nacta)
Lentil cream soup

(lentils, cream, onion, rarrot, lemon, tomato paste)

Tom Am ¢ KypuLiei/KpeBeTKaMu

¢ (LLaMNUHBOHBI, IEMOHTPACC, KOKOCOBOE MOJIOKO, N1acTa TOM-AM, COYC YK, NepeL} Gonrapekmii, puc, KypuLia/KpeBeTKIn YUNCbl)

“Tom yam with chicken/ shrimps
(champignon, lemongrass, coconut milk, tom-yam sauce, chili sauce, sweet
chicken/shrimp chips)

1
%
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Fepper, rice,

300 g/ 540C

300 g/330C




) N
% HALMOHA
HALNCHS

-

''''''''

300 g /350C

bew 6apmaK CcMACOM
(nanwa, 6apaxuHa, nyk, 6oopcok
Beshbarmak with meat =

(pasta in special «lamb-onion»
sauce with chopped lamb




lllopno U3 roBAAUHbI
(roBAaMHa, NyK, MOpKOBb, 6onrapckuii nepew, Kaptoenb, camca) &
Beef soup ' .

(beef, onion, carrot, bell pepper, potatoes, meat pastry)

|
Hauuouanbuaa Hape3Ka (quyK, KapTa) [
National cutting (sausages from horse meat) |
O . |
Yyusapa ' I

(cyn c uyuBapoii, aHanor pycckux nenbmeHeli)

Chuchvara
(Soup with chuchvara - analog of ravioli) i !
MaHTbl 13 6apaHuHbI f
Manti with lamb (dumplings)

Kyypaak

(*apeHblil kapTodenbic MAcom)
Kuurdak
(fried potatoes with meet)

Tokou
Tokoch (national bread) |

boopcoku co cmeTaHoi '
Boorsoks with sour cream
(fried dough balls) |

300 g /300C

250/ 850C
3009/280C [

300 g /350C
300 g /390C

50 g/30C
200 g /100C



NACTDI
PASTA

B

(Oapdane Anb-Apabbsata
(®apdanne, nomuaopbI, COK TOMATHBIN, Cbip [lapme3aH, ne;
Farfale Al-Arabiata '

(Farfalle, tomatoes, tomato juice, Parmesan cheese, chili pe|
|

|
(DeTTyunHu Cnococem
Fettuccini with salmon

Tanbatenne ¢ 6enbimu rpubamu
Tagliatelle with \Allhite mushrooms

|
CnarerTu «bononbese»

pew, unnu)

pper)

(FOBH,CWIHa, CnareTT, nyk, MOPKOBb, BIUHO KpacHOE, COK TOMATHbIN)

Spaghetti «<Bolognese»
(beef, spaghetti, onion, carrot, red wine, tomato juice)




rOPAYUE BIIOZA/MAIN DISHES
‘B/II0/IA 3 MOPEMPOAYKTOB - |
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i"SFI\FO_(_)D DISHES
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| |
CemraB Kapal\rleanOﬁ rasypu coBolamu V*OVCOM «buck»
(Gune cemrn, 6pokKo/N, LiBETHAA KamycTa, COyC «bUCK»)

|
Salmon in caramel glaze and sauce «Bisque» ‘
(salmon, broccoli, cauliflower and sauce «Bisque») |

Oune nococa B C/INBOYHO-UKOPHOM Coyce I '
(mococb, CnUBKN, CbIp CIMBOYHBIIA, MKPA KPacHas, CELM, IMMOH) '
Salmon fillet with cream-caviar sauce

(salmon, cream, cream cheese, red caviar, spices, lemon)

3aneyéHHas unu xapeHas pagyxHaa ¢popenb
Oven-baked or roastrd trout
CymaK apeHblil €O CTPYyuKoBOil paconbio

Fried Zander fried with green beans
|




F .

bJIOOA U3 MACA 2009/ 790C
Pubaii cTeitk
(pekomeHzyemas npoxapka:

M EAT D I S H ES "CpenHas — CpenHe-Xopowas")

Rib-eye steak
(recommended level of cook
"Medium - Medium Well")




/

(Oune roBaaNHbI C OBOLLHbIM COTE -
(roBAAVHA, LYKIHY, MOPKOBb, YePPY MOMU0PBI, COYC AEMUINAC)
Beef fillet with vegetable sauté

(beef, zucchini, carrot, cherry tomato, demi-glace sauce) | | |
114 &

Msco c oBowamu B octpom coyce «llynbKoru» 250 g/480C

(roBAaMHa, Ny, nepeLl Gonrapckuii, LykuHm, coyc «Mynbkoru»

Meat with vegetables in a spicy sauce "Bulgogi" |
(beef, onion, bell pepper, zucchini, spicy «Bulgogi» sauce) (

Q
Creiik Tomarage
(c coycom bapbekto)

Tomahawk steak
(with BBQ sauce)

200 g/ 790C

Tu—boH cTeiik
(c coycom Canbca,
peKoMeHzyeMas npox
"CpenHaa — CpeaHe-
T-Bone steak

(with Salsa sauce, reco;
of cooking: "Medium -

200 g/ 650C

. ]

K 450 g/1200C

apkKa:
XopoLwuaa")

mmended level
Medium Well")

S~




BNIOJA U3 NTULL!
_~ POULTRY DISHES | .

\ A |
. KypuHblii pynet ¢ BAneHbIMM ToMaTamm 180 g/380C

'- (Kypuu, LLyK1HYM, MOPKOBb, LUNKMHAT, BANEHbIE TOMATbI, KYC-KYC, 3eNeHb, NyK, yeppu) /

* Chicken roll with sun-dried tomatoes

(chicken, zucchini, clarrot, spinach, sun-dried tomatoes, couscous, greens, onion, cherry tomatoes)

Kypuua c oBowamm u coycom Tepuak 3009g/380C
(Kypuua B naHUpoBKe, LyKIHI, MOPKOBb, nepeLl bonrapckuii, 6pokkonu, Tepuakm coyc)
Chicken with vegetables and Teriyaki sauce

(breaded chicken, zucchini, carrot, bell pepper, broccoli, Teriyaki sauce)

Kypuua crpn6amu B cniuBouHom coyce 300g/390C
L]

(Kypuua, coip [pana MagaHo, CMBKMA, LWaMMNHBOHbI)
Chicken with mushrooms in cream sauce
(chicken, Grana Padiano cheese, cream, champignons) "

-

- Kypuua B Kucno-cnapkom coyce 200g/380C
(KypuHoe Gune, cnewnm, Macno pPacTUTeNbHOE, ANLO, KYHXYTHble ceMeyKn)
Chicken in sweet and sour sauce

(chicken fillet, spices, vegetable oil, egg, sesame seeds)
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[APHUPDI
GARNISHES

KapTodenbHble KnuHbA
Potato wedges

Osowyu rpunb/Ha napy
Grilled/steamed vegetables

KapTodenb xapeHblit no-gomaiuHemy
Homemade fried potatoes

KonyeHoe KapTocbeanoe niope
Smoked mashed potatoes

Kaptodenb ppu

French fries

Puc 6enbiin
Rice

e

e |

.







- MULLbI/ PIZZA

MekcukaHckas octpas 650¢g/500C

(roBauHa py6neHas, ¢acan> CTPYYKOBa#, NEPUIK YA, TOMATI, TULILA COYC)

Mexican spicy

(beef, green beans, Chili pepper, tomatoes, pizza sauce)

K

Muyua c Kypuuein v WNUHaTOM

(KypuHas rpyaiKka, CIMBKI, Cbip, YK penyarbiii, WwnuHar)

650 g/460C

Pizza with chicken and spinach
(chicken, cream, cheese, onion, spinach) |

& | :
| Yetbipe cbipa | . 650g/600C
(coip Mouapenna, [lop6nto, [lapme3aH, ronnanackuii, nuuua-coyc) | :
Four Cheeses , LS
(Mozzarella, Dorblu, Parmesan, Holland cheese, pizza sauce) ,
o -.
|
Mapraputa | . & 650g/380C
(Tomarbl, cblp Mouapenna, Cbip ronnaHAckuii, nuua coyc)
|
Margarita
(tomatoes, Mozzarella cheele, Holland cheese, pizza sauce)
. | |
L4 | I
|
Muuua Mennepoun . 650 g/450C
(konbacku Menneponu, nep'*u CNafiKuiA, nepeL oCTpblii, 0IMBKM, OPeraHo, crf Mouapenna)
Pizza Pepperoni

o

(Pepperoni sausage, sweet pepper, hot pepper, olives, oregano, Mozzarella) !

BeretapnaHckaa nuuua | 6509/350C

(LLAMMUHbBOHBI, nomMuzopbl, Cbip, LBETHAA Kany(Ta, CNAAKMiA nepeu, operaHo)

Vegetarian pizza
(tomato, Champignons, cheese, cauliflower, sweet pepper, oregano)




OACT OYL, / FAST FOOD

Kecapunbsa ¢kypuuen 300g/270C
(Kypuuia, colp Yezaep, cnewui, coyc ryakomone)
Quesadilla with chicken

(chicken, Cheddar cheese, spices, guacamole sauce)

Kecapunba ¢cmacom 300¢g/310C
(bapw macHoii, nyK penyaTblii, KyKypy3a, nepeLl unnu, cnetyiu, colp rosnanAckii) P
Quesadilla with meat

(forcemeat, onion, com, chili pepper, spices, Holland cheese

Kna6-caHaBuu ¢ Kypuuei 300g/270C
Club sandwich with chicken

Kna6-caHpBNY C TeNATUHON 300¢g/350C
Club sandwich with veal

Famb6yprep c ppu 300¢g/270C
Hamburger with French fries

Yusbyprep c dpu | 310g/310C

Cheeseburger with French fries

CEThI

AccopTi u3 MAca : 800 g/2200C

(cTelikn pubail, Tu-G0H, KypuHble KPbINIbILLKY, KYpUHbIE 3CKaonbl)
Assorted meat

(rib-eye, t-bone, chicken wings, chicken escalope)
Accoptu Konbacok i 600 g/1200C
(konbackm 6apaHbu, KypuHbIE, FOBAXbY, KBALLEHAA KanyCcTa, Yunu nepeL, cneLuy) |
Assorted sausages

(lamb beef, chicken sausages, sauerkraut, chili pepper)

Kypuua uenas 1200 g/ 1200C

(Kypuua, ropumua, IMCTbA CanaToB, anenbCyH, Cnewum)
*3aKa3 NPUHNMAETCA 3 [IEHb

Whole chicken

(chicken, mustard, lettuce, orange‘gdices and seasonings)
*order is accepted one day in advance

o

Cet rapHuposB \ 500 g/ 420C
(kapToLLKa Gpu, pUC, 0BOLLM R, JINCTHA CanaTos)
Set of garnishes

(French fries, rice, grilled vegetables, lettuce)

NECEPTbI / DESERTS

W

IlokonagHbIN GOHAAH C BAHMNAbHBIM MOPOXKEHbIM 609/60g/310C
Chocolate fondant with vanilla ice-cream

Ynskenk | . 125 g/300C
Cheesecake |

Tupamucy ‘ | 125 g/300C
Tiramisu

Topt «KpacHbiii 6apxaT» 150 g /300C
Cake «Red Velvet»

MepoBbiit TOpT 170 g/ 220C
Honey cake

MopoxeHoe dpucrawkoBoe 150 g /200C
Pistachio ice-cream

ILlokonagHoe mopoxeHoe ¢ CMPONOM 1 YePHbIM LLOKOSIAA0M 150 g /200C
Chocolate ice-cream with syrup and black chocolate .

BaHunbHoe MmopoxeHoe ¢ ppyKkTamu 150 g/200C
Vanilla ice-cream with fruits

(DpyKTosaﬂ Tapenka 250¢g/250C
Fruif plate







|
NPOXNIALUTENbHbIE HANUTKW
COLD DRINKS

HatypanbHble coku 250 mi/1000 ml / 60C/200C
Natural Juice |

MuHepanbHaa Bopa ¢ ra3om/6e3 rasa 2 500 ml/ 60C
Mineral water still/sparkling

bopxomu | 500 mi/200C
Borjomi

Weenc | J 200 ml/ 100C
Schweppes

Koka-Kona, Kona 3epo, ®anTa, Cnpaiir 500 ml/70C
Coca-Cola, Coke Zero, Fanta, Sprite

(BeXxeBbNKaTbIN aneNnbCUHOBDIN COK 250 ml /300C
Fresh squeezed orange juice

(BexxeBbIKaTblil MOPKOBHbIIl COK 250 ml/150C
Fresh squeezed carrot juice

(BeXxeBbhKaTblii A6710YHbIN COK 250 ml/200C
Fresh squeezed apple juice

(BeXxeBbNKATbIN MUKC 250 ml/ 250C
Fresh squeezed mix juice

flroaHbIi nUMOHaA 300 ml / 280C

(ManuHoBbI, KNyGHUYHBIIA)
Berry lemonades
(raspberry, strawberry)

JlumoHap, co cBexxumn (I)pyKTaMI/I 300 ml/280C
(NMMOHHDIIA, A6710YHbII, aNeNbCUHOBbII

Fresh fruits lemonades
(lemon, apple, orange) ;*

Pep 6yn - {4 250 ml/ 250C
Red bul , 1
Tau Ay 1000 ml / 100C

(HaTypanbHblii KucIIOMONOYHbII HAMUTOK, NPUTOTOBNEHHDII U3 LiENIbHOTO KOPOBLETO MOJIOK, MyTeM CKBALLNBAHMSA
0C00bIMY 3aKBaCKaMI1, COCTOALLMMM U3 MONIOYHOKMCIbIX 63KTepHiA, MONIOUHBIX APOXKelt, BoAbI U MOBapeHHol cony)
Tan (
(A natural sour-milk|drink made from cow’s milk by fermentation with special starter cultures consisting of lactic acid b
bacteria, milk yeast, water and salt)

ApwaH 1000 ml/ 100C
(be3ankoronbHblii, IK0NOTNYECKM YACTbIA HAMUTOK. /13roTOBAEH 13 0TOOPHBIX COPTOB AUMEHS, MLUEHULbI,

KyKYpy3bl, ¢ fo6aBneHrem o6xapeHHOro apaxuca, Ha apTe3uaHckoli Bope. Copepxut ButamuHbl: B1, B2, C, PP)
Arshan

(Non-alcoholic organic drink. Made from selected
- varieties of barley, wheat, corn, with the addition of roasted peanuts, on artesian water. Contains vitamins: B1, B2, C, PP)

YAN/ TEA

Yait yépHbiii/3eneHbii 750 ml / 120C
Black/Green tea [
MemuyxunHa spakoHa (3eneHblit) 750 ml/ 150C

(06nazaet TOHKIM LIBETOUHbBIM apOMATOM acMIHa, ero IUCTUKN 04eHb TOHKME U ANTNHHbIE,
TaK Kak cobpaHbl B nepuop Ao ae)
Pearl of the dragon (green)

(It has a delicate floral scent of jasmine, its'leaves are very thin and long, because they has been collected

during rainy season)} A

* dpn [peii (uepHbIN) 750 ml/150C
(KpynHbli nuctoBoi vaii ¢ Macsiom bepramora, 0napaeT paccnabnaioLLym ceoitcTBoM).
Earl Grey (black)

(Leaf tea with bergamot oil, has relaxing feature)
|
| [ | u




Yaii co BKycom cnuBOK (3enéHblit)

(Kualickiii 3eneHbilii yail ¢ sobaBneHnem KpacHoro WwadpaHa, apomaT3npoBaH Maciamy CIMBOK 11 MONIOYHOI KapaMenbio)

Cream taste Tea (green)
(Chinese green tea with red saffron, flavored with cream and milk caramel oil)

Namna AnnapguHa (4épHo-3enéHbilit)

(YepHblit KpynHONMCTOBOI Yali ¢ J06aBNEHIeM 3eN1eHOT0 KUTAICKOrQ Yas C KyCOuKaMi MacnHbl, KIyOHWKM 1
KpacHoil CMOPOAMHbI, QpOMATIA3MPOBaH Macnami CMBbI, KNYOHUKIA U SKCTPaKTaMI Kapamenn).

Lamp of Aladdin (black-green)

(Black leaf tea with Chinese green tea, pieces of raspberries, strawberfies and red currants. Flavored with pIums,"
strawberry oil and caramel extracts)

AHrnuitckas Kapamenb (YepHblit)

(KuTaiickiii uepHblit KpynHONMCTOBOI Yaii ¢ J06aBAEHMEM KYCOUKOB Kapamenit 11 LiBETKOB NOACONHEUHNKA)
English caramel (black) |

(Chinese black leaf tea with the addition of caramel and sunflowers)

JlaxyHbnao (uepHbiit)

ron

(HacblLeHHbIN, HO NP 3TOM C HEBEPOATHO HEXHBIM NOCIEBKYCNEM. TOHVI3VIpyET, 60£|pVIT, YMEHbLLIAET COHNINBACTD.

ObnaaaeT MHOXeCTBOM ie4ebHbIX CBOCTB, OAUH 13 CaMblX JeuebHbIX COPTOB Yas B Mupe.)
Dahunpao (black)

(Saturated, but with an incradibIK gentle aftertaste. Tones, invigorates, reduces drowsiness. It has many medicina

properties, it is one of the most t

Mysp | .

Puer

erapeutic teas in the world)

Um6upHbIii Yait
Ginger tea -

1. 4
06nenunxoBbiil Yai -
Sea-buckthorn tea |

Yaii co ceexxumm ppyKkramm (GpyKTbl N0 Ce30HY)
Tea with fresh fruits (fruits on a season) .
I

v vl
ManuHoBbIi Yail -
Raspberry tea

Yaii c yabperom
Tea with thyme | . \

KOOE/COFFEE =

Jcnpecco '
Espresso

Jcnpecco ABONHON
Espresso Double

e

AmepukaHo
Americano

AmepukaHo ABOITHOI
Americano Double

Kanyuuno
Cappuccino

i i,

Kanytmno LBOIHON
Cappuccino Double
LR

NatTe . L
Latte

Aiipuw Kode
Irish Coffee [

Kode beitnuc
Baileys’ Coffee |

OpannyuuHo .
Frappuccino |

"~

o
-

750 ml/150C

750 ml/150C

750 ml/150C

750 ml/150C

750 ml/150C

750 ml/ 250C
750 ml/ 250C
750 ml/200C
750 ml/200C

750 ml/200C

30ml/120C
60 ml / 140C
200 ml / 120C
300 ml / 140C
250 ml/160C
350 ml/210C

250 ml/180C

250 ml/230C
250 ml / 240C

300 ml/180C

{: ’



" Tnacce 300 ml/220C

Glace

Mokko 300 ml/220C
Mokko

- Kakao 300 ml/160C
Kakao I
fopauwi wokonag 200 ml/220C
Hot Chocolate

BE3ANKOTO/NbHBIE KOKTEINH
ALCOHOL-FREE COCKTAILS

Papyra 300 ml/200C
Rainbow
MoxwuTo (ra3 Boaa, MaTa, naiim) 300 ml/250C
Mojito (soda, mint1 lime)
MoxuTo Kny6HNYHbII (ra3 Boaa, MATa, f1alim, KnyOHIKa) 300 ml/280C
Strawberry Mojito (soda, mint, lime, strawberry)

" Muna Konapa (aHaHacoBbIii COK, aHaHaC TOHcepBMpOBaHHbIVI, CIMBKM 300 ml/250C
Pina Kolada (pineapple juice, pineapple, cream)
JleBa Mapus (TOMaTHBbIiA COK, TMMOHHbIICOK, Tabacko) 300 ml/200C
Virgin Mary (tomato juice, lemon juice, tabasco) |
Aitc-Tu 300 ml/ 150C
Ice Tea
MonouHblie KoKTeinu (LokonaaHblli, BAHWNbHBIN, KapaMesbHbIN, KNyOHNYHbIN) 300 ml/200C

Milk shake (chocolate, vanilla, caramel, strawberry

| AI'IEI?I/ITJ{IBI:I ABERITI#

Martini Bianco

100 ml / 200C
Martini Rossc|) \ 100 ml/200C

\

| o
13

Martini Extra Dry 100 ml/200C
Martini Rosato 100 ml/200C
Campari 3 100 ml/200C

'AJIKOTONbHbIE KOKTENNMU

ALCOHOLIC COCTAILS
Oupmennbiit Ambaccapop 250 ml/350C
(TemHblii pom, Kamnapy, aHaHacoBbIiA COK, NailM, anenbCiH

Ambassador Special
(black rum, Campari, pineapple juice, lime, orange)

MaitTan | 250 ml/300C
(pom, aneanI/IHOBbIIVI COK, MUHAANbHbIIi INKEp, FPeHaauH) X

Mai Tai
. (rum, orange juice, almond liqueur, grenadine)




(Bo6opHasnA Kyba |
(pom, Kona, naiim)

Cuba Libre

(rum, coke, lime)

Haitknpu

(pom, KyaHTPO, NIMMOHHBIIA COK)
Daiquiri

(rum, Cointreau, lemon juicé)

Tekuna Canpaii3
(Tekuna, rpeHaawH, anenbCHOBbIN COK)
Tequila Sunrise
(tequila, grenadine, orange juice)

Xupocuma
(Beinuc, abcent, Cambyka, FpeHaauH)
Hiroshima
(Baileys, absinth, Sambuca, grenadine)

IDKVH TOHUK
Gin Tonic

MoxuTto

(cnpaiit, pom, MATa, Naiim, TOHNK)

Mojito

(sprite, rum, mint, lime, tonic
|

3eneHas nArywka

(pom, Tekuna, bnto Kiopacao, BoAKa, AXWH, pes byn)

Green fro%

(rum, tequila, Blue curacao, vodka, gin, red bull)

e

Mapraputa

(Tekuna, KyaHTpo, NMMOHHBIIA COK)
Margarita

(tequila, Cointreau, lemon juice)

Kocmononuten
(KntokBeHHblIi ok, KyanTpo, Bogka)
Cosmopolitan

(cranberry juice, Cointreau, vodka)

Muna Konapa

(poMm, KOKOCOBBIIA KpeM, aHAHACOBbIiA Kpem, CINBKK)
Pina Colada

(rum, coconut cream, pineapple jlﬂce, cream)

Nonr Aitnenp Aiic Tn

(Pom, Tekuna, KyaHTpo, BoAKa, AXNH, Kona)
Long Island Ice tea |

(rum, Tequila, Cointreau, vodka, gin, coke)

B-52
(beitnuc, Kanya, Kyantpo)
52

(Baileys, Kahlua, Cointreau)

benbiit Pycckuin
(Bonka, Kanya, cinBkum)
White Russian

(vodka, Kahlua, cream)

Tom Konnuu3
(MMMOHHBIN COK, KMH, MMOH, MIHepa/bHas Boda)
Tom Collin’s
(lemon sauce, gin, lemon, sqda)

Herponu
Negroni

LR

"~

Ll
-

200 ml / 250C
150 ml/250C
250 ml /250C

50 ml/200C

250 ml /250C

300 ml/300C
300 ml/370C
200 ml / 280C
200 ml/200C
300ml/ 300
300 ml/330C

50ml/210C
110 ml/200C
150 ml/250C

100 ml/250C

{: #



'TOPAYME KOKTEANW / ﬁOT COCKTAILS

CMLMANIACKUIA anenbCuH 250 ml/ 250C
* (pom, anenbciH, anenbCuHOBbIi COK, FPeHaaMH)

Sicilian Orange r] |

(rum, orange, orange juice, grenadine)

|
3THO
(MapTuHu Pocco, BULLHEBBbIN COK, abpUKOCOBbIil NMKep) L]
 Ethno |I =
- (Martini Rosso, cherry juice, apricot liqueur)

[MuHTBeIH 250 ml/330C
Mulled wine |

250 ml/250C

Stella Artois : 500 ml/250C
Stella Artoisi”O” 500 ml/250C
' Coronaxtra | 330 ml/250C
Arpa (local, mecTHoe) : 500 ml/160C
Hoegarden 500 ml/250C
Heineken 330 ml/200C
Musoe nueo (pasnueHoe/draft) v 500 ml/100C
~ XKusoe nuBol (pa3nuBHoe/draft) 330 ml/80C
'K MBY FOR BEER
. Yuncel : 50 ml/100C
Chips :
Oucrawkn 80 ml/200C
Pistachios _
. Apaxuc I! 80 ml/100C
r- Peanuts i
Yeuun ' 50 ml/100C
- Chechil cheese
BOZIKA /VODKA

Grappa ‘ 50 ml | 410C
- Talka 50 ml | 80C

Stolichnaya | 50 ml | 100C




Kyrgyz Aragy

Russkiy Standart Original

Russkiy Standart Platinum

Finlandia
Absolut
Raki

Grey Goose

Beluga

Sierra Silver
SierraLGoId
Olmeca Blanco
Olmeca Gold

Sauza Gold .

BUCKM. BYPBOH, CKOTY |
WHISKEY, BOURBON, SCOTCH

William Lawson’s
J&B

Jim Beam
Jameson

Jack Daniel’s

TEKWIA / TEQUILA

Johnie Walker Red Label

Johnie Walker Bla
Chivas Regal 12 y.
Chivas Regal 18 y.
Macallan 12 y.o.

Glenfiddich 12 y.o.

Bushmills

ck Label
0.

0.

50ml/100C
50ml/150C
50ml/170C
50ml/170C
50ml/170C
50 ml/200C
50ml/370C
50ml/350C

50ml/190C
50ml/190C
50ml/230C
50ml/230C
50ml/190C

50ml/170C
50ml/190C
50 ml/250C
50 ml/270C
50 ml/270C
50 ml/180C
50 ml/350C
50 ml/320C
50 ml/650C
50 ml/870C
50ml/350C
50ml/210C

8 ~
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KOHbAK, BPEHAAN / CO(%

- Kyrgyzstan |

Courvoisier VYSOP

Remy Martin VSOP
- Martell VS
Martell VSOP
Martell X0

Hennessy VS
| Hennessy VSOP
Hennessy X0

Ararat 3*

1| |
POM/RUM
Havana Club
Captain Morgan Black/Gold

Malibu
Bacardi BIack/SuperioﬁréOAKHEART

KUH/ GIN

Beefeater

-0

Gordon’s ‘

Bombay Sapphire

NAC, BRANDY

50ml/150C
50 ml/ 400C
50 ml/500C
50ml/390C
50 ml/450C

50ml/1750C
50ml/350C
50 ml/560C
50ml/1750C
50 ml/200C

50 ml/180C
50 ml/180C

50 ml/180C
50ml/210C

50 ml/200C

50 ml/220C
50 ml/250C




| |
JKCKJTIO3UB ANTKOT0/b
EXCLUSIVE ALCOHOL

|
*10 BTOpHIMKaM 1 ueTBepram 50% cKiaKa Ha BECh «IKCKMI03MB» aCCOPTUMEHT
“every Tuesday and Thursday 50% discount for exclusive alcohol

BUCKMW, BYPBOH, CKOTY
WHISKEY, BOURBON, SCOTCH

CARDHU MALT 12 y.o. 50 ml / 450¢

BULLEIT RVE | ] 50 ml / 450C

OBAN 14 y.0. & 50ml/1000C
- a2

LAGAVULIN 16 y.0 | 50 ml/1200C

50 ml/1200C
50 ml/1200C
50 ml/1600C

JOHNNIE WALKER PLATINUM LABEL |
MACALLAN TRIPLé CASK 15 y.o. |
HIBIKI JAPANESE

KOHbAK / COGNAC

COURVOISIERX.0.50
MARTELL x.o.sto ‘
XENNESSY ~ X.0.50 |

BOLKA /VODKA

ABSOLUT 100 BLACK 50%
BELUGA .
BELVEDERE LUMINOUS
GREY GOOSE ORIGI'NAL
AUFFMAN SOFT GB

SAKE OZEKI OSAKAYA CHOBE

"

=4

50 ml/1400C
50 ml/1750C
50ml/1750C

— i

50 ml/300C
50 ml/350C
50ml/370C
50ml/370C
50ml/370C
50ml/550C

G ’






