NEW

STARTERS STARTERS

SMOKED BEEF

SMOKED BEEF, PARMESAN, GARDEN ROCKET, WALNUT

TAR-TAR STEAK

BEEF TENDERLOIN, CAPERS, QUAIL EGG, DIJON MUSTARD,
COGNAC AND WORCESTERSHIRE SAUCE

CARPACCIO

BEEF TENDERLOIN, GARDEN ROCKET, PARMESAN AND OLIVE OIL

CHEESE PLATE

PARMESAN, BRIE, GRUYERE, DOR BLUE

SALADS

SALAD WITH TULUM CHEESE
MIXED SALAD, CHERRY TOMATOES, TULUM CHEESE, WALNUTS,
POMEGRANATE, RAISINS, APPLE CHIPS, CITRUS DRESSING

BURRATA SALAD
BURRATA CHEESE, GARDEN ROCKET, TOMATOES, PINE NUTS,
OLIVE OIL, PESTO AND BALSAMIC SAUCE

CAESAR WITH CHICKEN

LETTUCE LEAVES, GRILLED CHICKEN, PARMESAN,
TOASTS AND CAESAR SAUCE

CAESAR WITH SHRIMPS

LETTUCE LEAVES, GRILLED SHRIMPS, PARMESAN,
TOASTS AND CAESAR SAUCE

CHOBAN SALAD

TOMATOES, CUCUMBERS, ONION, OLIVE OIL AND LEMON, POMEGRANATE SAUCE

SALAD WITH TOMATOES AND AVOCADO
AVOCADO, TOMATO, BALSAMIC SAUCE, OLIVE OIL,
LEMON, NARSHARAB, SALT

SMOKED SALMON SALAD
SMOKED SALMON, CHERRY TOMATOES, AVOCADO, CAPERS,
RED ONION, MIXED SALAD, CUCUMBER, TUNA-BASED SAUCE

VEGETABLE MIX

FRESH \/EGETABLE‘S, GREENS

GAVURDAG SALAD
TOMATOES, ONION, WALNUT, HOT PEPPERS AND POMEGRANATE SAUCE,
POMEGRANATE, OLIVE OIL y

DEAR GL T IF-YOU A ALLERGI ) {E INGREDIENTS,

1350 RUB
PSIO&E
1250 RUB
230 G
1350 RUB
200 G
1690 RUB
3806
1050 RUB
400 G
1150 RUB
400 G
890 RUB
340G
970 RUB
280 G
850 RUB
420 6
950 RUB
320 G
1250 RUB
300 G
1750 RUB
750 G
970 RUB
420 G

ONLINE
MENU




MEZE (VEGETABLE STARTERS)

SHAKSHUKA

EGGPLANTS, TOMATOES, GREEN PEPPER,
OLIVE OIL, RED PEPPER

GRILLED EGGPLANT

GRILLED EGGPLANTS, GARLIC, OLIVE OIL AND SALT

YAPRAK SARMA

ONION, PISTACHIOS, OLIVE OIL, RICE, RAISINS
BLACK PEPPER, PAPRIKA, HOT PEPPER, SALT

HUMMUS

CHICKPEA, TAHINA, LEMON JUICE, OLIVE OIL AND SALT

CELERY

CELERY ROOT, TURNIP ONION, CARROT, GARLIC

BEANS IN OLIVE OIL cseasonan)

GREEN BEANS, CARROTS, TOMATOES, ONIONS,
GARLIC, OLIVE OIL AND SALT

AVOCADO EZME

CAPERS, DIJON MUSTARD, AVOCADO, LIME JUICE,
GARLIC, OLIVE OIL

TULUM CHEESE WITH BUTTER

TURKISH TULUM CHEESE, BUTTER AND WALNUTS

ACILI EZME

TOMATOES, ONION; GREEN PEPPERS, GREENS;
CAPIA PEPPER, RED PEPPER, OLIVE OIL

HAYDARI

STRAINED YOGURT, DILL, MINT, BUTTER, GARLIC

PICKLED PEPPER

STRAINED YOGURT, DILL, MINT, BUTTER, GARLIC

HOT PEPPER

PICKLED PEPPER

ATOM

STRAINED YOGURT, EGGPLANT, DRIED HOT TURKISH PEPPER

PICKLED BEETROOT

BEETROOT, VINEGAR, GARLIC, LEMON JUICE

PICKLED CUCUMBER

CUCUMBERS, GARLIC, DILL

PICKLES

CABBAGE, CARROTS, CUCUMBERS, PEPPER, VINEGAR, LEMON JUICE, GARLIC

D'EAR GUESTL IF YOU ARE.ALLERGIC TO ANY OF THE INGREDIENTS
PLEASE TELL THIS TO YOUR WAITER

520

150 G

520

150 G

580

1:5:076

520

150 G

550

336506

520

150 G

680

150 G

680

110 G

520

150 G

520

150 G

520

15,086

520
150 G
520
150 G

520

150 G

580

150 G

520

150 G

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB

RUB



NEW

NEW

HOT STARTERS

IGLI KOFTE / FRIED STUFFED MEATBALL

MINCED BEEF AND LAMB, BULGUR, GRITS, ONIONS,
WALNUTS, PISTACHIOS AND BLACK PEPPER

SMOKED BEEF IN CHEESE SAUCE

SMOKED BEEF, CHEDDAR SAUCE AND BLACK PEPPER

SUJUK

BIEEIF &S PIC ES|

TANDUR

LAHMAJUN

THIN PASTE WITH MINCED MEAT AND FRESH VEGETABLES

CHEF'S SPECIAL LAHMAJUN

THIN PASTE WITH MINCED MEAT, WALNUT,
ONION AND POMEGRANATE SAUCE

TURKISH BREAD

PIDE

KUSBASILI PIDE

CLASSIC PIDE WITH MINCED MEAT AND BEEF TENDERLOQIN

PIDE WITH CHEESE

CLASSIC PIDE WITH KASHAR CHEESE

PIDE WITH CHEESE AND SUJUK

CLASSIC PIDE WITH KASHAR CHEESE AND BEEF SUJUK

PIDE WITH MINCED MEAT

CLASSIC PIDE WITH MINCED LAMB

SOUPS

LENTIL SOUP

SOUP OF THE DAY

MUSHROOM, TOMATO, VEGETABLE, CHICKEN

FISH AND SEAFOOD

DORADO

GRILLED DORADO, RED ONION, ROCKET, LEMON

SEA BASS

GRILLED SEA BASS, RED ONION, ROCKET, LEMON

SALMON STEAK

GRILLED SALMON, ASPARAGUS, LIME, SAUCE

SHRIMPS IN A CASSEROLE

SHRIMPS, AVOCADO, TOMATOES, SOY SAUCE, GARLIC

LANGOUSTINE

ARGENTINE SHRIMP, BUTTER, GARLIC, LEMON

SAUCE (OLIVE OIL, GARLIC, ROSEMARY, THYME, LEMON, CHILI PEPPER)

GUVEG SHRIMPS

SHRIMP, BUTTER, GARLIC, LEMON,
BULGARIAN RED PEPPER, CHEESE, RED PEPPER

LDEAR GUEST! IF'YOU ARE ALLERGI ) ANY O {E INGREDIENTS,

360 RUB
1 PC/706
1580 RUB
300 G

650 RUB
200 G

690 RUB
22046

720 RUB
250 G

250 RUB
80 G

1600 RUB
280 G

1100 RUB
250 G

1400 RUB
280 G

1400 RUB
270 G

520 RUB
2(5i026

550 RUB
225|056

1580 RUB
1PC

1750 RUB
1PC

1980 RUB
220 G

1780 RUB
250 G

1850 RUB
5 PCS

1750 RUB
SSIONG



KOFTE (MEATBALLS)
JIZ-BIZ KOFTE

BEEF AND LAMB MEATBALLS WITH HERBS,
SPICES AND FRENCH FRIES

CHEF'S SPECIAL KOFTE
BEEF MEATBALLS WITH FRESH SPICES
AND FRENCH FRIES

KOFTE WITH CHEESE

ST EEEDS CIRIEE SYEMEAT BALIES =
WITH HERBS, SPICES AND FRENCH FRIES

SPECIAL KOFTE
STUFFED CHEESY MEATBALLS -
WITH HERBS, SPICES, TWO TYPES OF CHEDDAR CHEESE

BURGERS

CHEF'S SPECIAL BURGER
BEEF CUTLET, CARAMELIZED ONION, CHEDDAR CHEESE,
POTATO CHIPS, RED CABBAGE SAUCE, FRENCH FRIES

SMOKED BEEF BURGER

BEEF CUTLET, SMOKED BEEF, CARAMELIZED ONION,
CHEDDAR CHEESE, FRENCH FRIES

CLASSIC BURGER

BEEF CUTLET, TOMATOES, LETTUCE LEAVES, ONIONS,
PICKLES AND RELISH SAUCE

LUKUM BURGER
THIN SLICES OF TENDERLOIN, CARAMELIZED ONION,
CHEDDAR CHEESE, FRENCH FRIES

KIDS MENU

NUGGETS

BREADED CHICKEN BREAST WITH FRENCH FRIES

MINI BURGER

BEEF CUTLET BURGER WITH FRENCH FRIES

KIDS KOFTE

BEEF MEATBALLS WITH FRESH SPICES AND FRENCH FRIES

MINI LOKUM

SLICED BEEF TENDERLOIN WITH FRENCH FRIES

SMALL LAMB CHOP

LAMB CHOPS WITH FRENCH FRIES

MINI LAHMAJUN

THIN PASTE WITH MINCED MEAT AND FRESH VEGETABLES

KIDS PIZZA

DOUGH, KASHAR CHEESE, CHERRY TOMATOES, KETCHUP

DEAR GUEST! IF YOU ARE.ALLERGIC TO ANY OF THE INGREDIENTS
PLEASE TELL THIS TO YOUR WAITER

860 RUB

180/280 G

930 RUB

250/390 G

930 RUB

180/345 G

1840 RUB

320/450 G

1050 RUB

200/500 G

1050 RUB

200/400 G

1050 RUB

200/380 G

1150 RUB

150/300 G

450 RUB

300 G

550 RUB

2,PCS.

550 RUB

20.0 G

1100 RUB

270 G

650 RUB

290 G

250 RUB

120 G

550 RUB

180 G



NEW

KEBAB

URFA KEBAB

CHOPPED LAMB, FRIED TOMATOES, GREEN PEPPER

ADANA KEBAB

CHOPPED LAMB, TURKISH PEPPER, TOMATOES FRIED WITH GREEN PEPPER

PISTACHIO KEBAB

CHOPPED LAMB WITH PISTACHIO FILLING

CHEF'S SPECIALTY KEBAB

CHOPPED LAMB WITH VEGETABLES AND PASTRAMI AND KASHAR CHEESE,

WRAPPED IN THIN PASTE WITH SESAME, SERVED
WITH YOGURT, HONEY AND PISTACHIOS

KiTIR KEBAB

CHOPPED LAMB MEAT WRAPPED WITH THIN PITA BREAD, CHEDDAR CHEES,

EGGPLANT, TOMATO SAUCE AND BUTTER

KUZU SHISH

LAMB TENDERLOIN, GRILLED TOMATOES WITH GREEN PEPPER

BEGENDI KEBAB

GRILLED LAMB IN SPECIAL SAUCE, FRIED EGGPLANT ON HOT PITA,
WITH MILK AND TURKISH CHEESE

ALINAZIK KEBAB

CHOPPED LAMB MEAT, EGGPLANT, SPICES, GARLIC AND TOMATOES

ALINAZIK FROM LAMB FILLET

LAMB FILLET, EGGPLANT, SPICES, GARLIC AND TOMATOES

CHOBAN KAVURMA

CHOPPED LAMB FILLET, MUSHROOM,TOMATO,PEPPER AND THYME

ABAGANOUSH KEBAB

CHOPPED LAMB MEAT, EGGPLANTS, TOMATO, PEPPER,
BUTTER, TURKISH SPICES, KASHAR CHEESE

ORUG KEBAB'

CHOPPED MEAT, BULGUR, MINT, BLACK PEPPER, ONION,
KEBAB SALAD, TOMATO SAUCE

TAVUK BEYTI KEBAB

CHOPPED CHICKEN HIPS FILLET, SPICES,
TAIL FAT, GRILLED TOMATOES AND GREEN PEPPER

KANAT SHISH

CHICKEN WINGS GRILLED ON SKEWERS

GiTiR KANAT

CHICKEN WINGS GRILLED ON SKEWERS WITH SPICY SAUCE

TAVUK SHISH

CHICKEN HIPS FILLET MARINATED IN SPECIAL SAUCE FROM CHEF,
GRILLED TOMATOES AND GREEN PEPPER

ISTANBUL KEBAB

LAMB BACK WITH VEGETABLES AND SPICES,
GRILLED TOMATOES AND GREEN PEPPER

BEYTI SARMA

CHOPPED LAMB MEAT, BELL PEPPER, GARLIC, THIN PITA BREAD,
SERVED WITH STRAINED YOGHURT AND TOMATO SAUCE

KUSLEME

LAMB TENDERLOIN, FRIED TOMATOES, GREEN PEPPERS

METER KEBAB

MINCED LAMB MEAT, FRIED TOMATOES, GREEN PEPPERS

KEBAB MIX FOR 2-4 PERSONS
LAMB LOIN, KUZU SHISH, KANAT SHISH, TAVUK SHISH,
GALATA SHISH, JIZ-BIZ, VEGETABLE KEBAB

SERVED ON VEGETABLES

LDEAR GUEST! IF'YOU ARE -ALLERGIC TO ANY O {E INGREDIENTS,

PLEAS I L THIS TO YOUR WAI

1380 RUB

180/350 G

1380 RUB

180/380 G

1480 RUB

180/380 G

1980 RUB

220/770 G

1890 RUB

220/450 G

1650 RUB

2,20/ 35056

1700 RUB

200/550 G

1650 RUB

180/440 G

1750 RUB

200/480 G

1700 RUB

200/420 G

1650 RUB

180/440 G

1600 RUB

200/320 G

920 RUB

220/350 G

980 RUB

240/320 G

1100 RUB

240/320 G

920 RUB

240/350 G

1620 RUB

240 G

1450 RUB

220/500 G

1620 RUB

200/310 G

6500 RUB

900/1500 G

5200/9800 RUB

1050/2100 G
450/1000 G



SPECIAL ORDER

INJIK IN SALT oncino

SALT-CRUSTED LEG OF LAMB

RACK OF LAMB

SALT-CRUSTED RACK OF LAMB

LAMB CROWN

RACK OF LAMB COOKED IN BUTTER FROM CHEF

LAMB SHANK, GARLIC, BELL PEPPER, ONION, BUTTER,
BLACK PEPPER, CHERRY TOMATOES, EGGPLANT

DRY AGE STEAKS®

‘e’ DALLAS STEAK

DALLAS STEAK, HOMESTYLE POTATOES, SPINACH

%’ RIB EYE STEAK

RIB EYE STEAK, HOMESTYLE POTATOES, SPINACH

‘e’ TOMAHAWK STEAK

TOMAHAWK STEAK, HOMESTYLE POTATOES, SPINACH

‘e’ T-BONE STEAK

T-BONE STEAK, HOMESTYLE POTATOES, SPINACH

‘e’ NEW YORK STEAK

NEW YORK STEAK, HOMESTYLE POTATOES, SPINACH

‘e PORTER HOUSE

PORTER HOUSE, HOMESTYLE POTATOES, SPINACH

‘9’ FLORENTINE STEAK

FLORENTINE STEAK, HOMESTYLE POTATOES, SPINACH

SAUCGCES

MUSHROOM

MUSHROOMS, CREAM, ONION, BUTTER, BLACK PEPPER

CAFE DE PARIS

ROQUEFORT, BUTTER, ROSEMARY, GREEN ONION, PARSLEY, OREGANO

CHEDDAR

CHEDDAR CHEESE, CREAM

STEAK SAUCE

WINE, DEMIGLACE, BLACK PEPPER, RED'ONION, BUTTER

*FRY THE STEAK IN BUTTER

EAR GUES F YOU ARE.AL RGIC TO ANY OF THE INGREDIE
PLEASE TELL THIS TO YOUR WAITER

7500 RUB

900 G

5500 RUB

750 G

5000 RUB

600 G

6500 RUB

3300 G

4800 RUB

450-500 G

4500 RUB

400 G

6900 RUB

850-900 G

4800 RUB

450-500 G

3950 RUB

3,005 351056

6700 RUB

700 G

7900 RUB

1000 G

250 RUB

100 ML

250 RUB

100 ML

350 RUB

100 ML

250 RUB

100 ML

+500 RUB



GOLD MEAT

GOLD STEAK TOMAHAWK 24 KARAT

GOLD KEBAB METER 24 KARAT
GOLD KAFES 24 KARAT

GOLD ASADO 24 KARAT 2 rcrsons

WET AGED MEAT

‘e’ ASADO FOR 2-4 PERSONS
VEAL RIBS COOKED FOR FOUR HOURS,
SERVED WITH ROCKET AND RED ONION SALAD

‘9’ MIGNON FILLET
FILET MIGNON, ASPARAGUS, MASHED POTATOES WITH MUSTARD,
MUSHROOM SAUCE, LEMON

‘e BEEF LOKUM

BEEF TENDERLOIN, MASHED POTATOES WITH MUSTARD

‘e BEEF SKEWER

BEEF FILLETS MARINATED WITH RED ONION AND SPECIAL SAUCE

‘e’ BEEF SPAGHETTI

BEEF SPAGHETTI, MASHED POTATOES WITH MUSTARD

‘e’ LOKUM IN CAFE DE PARIS SAUCE

SLICED BEEF TENDERLOIN, DOR BLUE SAUCE

‘e’ ENTRECOTE

THINLY SLICED RIB-EYE, POTATOES AND SPINACH

9 CHATEAUBRIAND FOR 2-4 PERSONS

BEEF TENDERLOIN

LAMB CHOP

LAMB CHOP, MASHED POTATOES WITH MUSTARD

RACK OF LAMB FOR 2 PERSONS

RACK OF LAMB (10-12 RIBS)

SIDE DISHES

FRENCH FRIES

SPINACH IN CREAM SAUCE
GRILLED VEGETABLES
MASHED POTATOES
GRILLED ASPARAGUS
BAKED POTATOES

DEAR GL T IF-YOU A ALLERGI ) ANY O {E INGREDIENTS,

28900 RUB

850-900 G

25900 RUB

1500 G

29000 RUB

1000-1200 G

26900 RUB

2400 G

3800/6800 RUB

800/1600 G

2950 RUB

250 G

2800 RUB

220 G

2700 RUB

300 G

2700 RUB

200 G

2950 RUB

220 G

2800 RUB

250 G

5800/8200 RUB

400/800 G

1650 RUB

351076

5300 RUB

1000-1200 G

450 RUB

200 G

510 RUB

200 G

650 RUB

380 G

450 RUB

200 G

690 RUB

120 G

450 RUB

1PCS



DESSERTS

CHOCOLATE SOUFFLE

CHOCOLATE SOUFFLE, WITH HOT CHOCOLATE INSIDE,
SERVED WITH ICE CREAM

KUNEFE

CRUNCHY KADAIF PASTE SOAKED IN SYRUP,
WITH TURKISH CHEESE FILLING,
DECORATED WITH PISTACHIO CHIPS

AND SERVED WITH AN ICE CREAM BALL

KATMER (2-4 persons)

WARM DESSERT BASED ON A THIN PUFF-PASTE
FILLED WITH KAYMAK AND PISTACHIO CHIPS,
TOPPED WITH ICE CREAM

HAVUC DILIMI

TURKISH PISTACHIO BAKLAVA, SERVED WITH TURKISH ICE CREAM

CEVIZLI BAKLAVA

THIN PUFF PASTRY, WALNUT FILLING

FISTIK SARMA

PISTACHIO ROLLS BAKLAVA

BALON BAKLAVA

THIN PUFF PASTRY,.PISTACHIO AND CAIMAC FILLING

SOGUK BAKLAVA

THIN DOUGH, PISTACHIOS, BUTTER,
MILK, GRATED CHOCOLATE

FRUIT PLATE

DEAR GUESTL IF YOU ARE,ALLERGIC TO ANY OF THE INGREDIENTS

PLEASE TELL THIS TO YOUR WAITER

720 RUB

200 G

890 RUB

210 G

1250/2050 RUB

230/490 6
1090 RUB
140/70 6
990 RUB
180 ©

1250 RUB
120 6 -
1250 RUB
140/70 6
1090 RUB
120 G

1800 RUB

1300 G



BAR



ORGANIC-VODKA

SPELTA
CHISTI ROSI
CHISTI ROSI RYE

VODKA
ONEGIN

GREY GOOSE
MAMONT

BELUGA NOBLE
FINLANDIA VODKA

COGHNAGC

COURVOISIER XO

COURVOISIER VSOP
HENNESSY X0
HENNESSY VSOP
HENNESSY VS

BACHE-GABRIELSEN VSOP TRIPLE CASK
BACHE-GABRIELSEN VS TRE KORS

CHABOT, VSOP DELUXE

EAR GUES F YOU ARE.AL RGIC TO ANY OF THE
PLEASE TELL THIS TO YOUR WAITER

NGREDIE

SO

50 ML

50 ML

50 ML

50 ML

SO

50 ML

KO MHE

50 ML

50 ML

S0 T HE

50 ML

50 ML

50 ML

50 ML

50 ML

780 RUB
600 RUB
600 RUB

570 RUB
650 RUB
500 RUB
570 RUB
480 RUB

3900 RUB
1550 RUB
3900 RUB
1550 RUB
1150 RUB
1250 RUB
800 RUB

1350 RUB



CALVADGOS

CALVADOS DU PERE LAIZE VS

BRANDY/PISGO

VECCHIA ROMAGNA
PISCO MISRTAL ESPECIAL

WHISKEY

BLEND

CHIVAS REGAL 12 Y. O.

CHIVAS REGAL 18 Y. O.
DEWARS 8 Y.0.

DEWARS 12 Y.O.

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER GREEN LABEL

USA/BOURBON

JIM BEAM

JIM BEAM DOUBLE OAK
MAKERS MARK

JACK DANIEL'S OLD N7
JACK DANIEL'S HONEY

DEAR GL TV IFYOU A ALLERGI ) ANY O {E INGREDIENTS,

S OENE

50 ML

S:O=THl:

50 ML
50 ML
SHC M
50 ML
50 ML

50 ML

5 O/
50 ML
50 ML
50 ML

SO

1350 RUB

750 RUB
820 RUB

1450 RUB
2050 RUB
750 RUB
850 RUB
1350 RUB

1650 RUB

680 RUB
890 RUB
1050 RUB
750 RUB
750 RUB



IRISH
PROPER N TWELVE
BUSHMILLS SINGLE MALT 10Y0

MALT

ARDBEG AN OA
TALISKER 10Y0
CAOL ILA 12Y0
LAGAVULIN 16 YO

JAPAN
FUJIMI
MASAHIRO PURE MALT

MALT

GLENMORANGIE THE ORIGINAL:
THE MACALLAN 18 YO

THE MACALLAN 12 YO

CARDHU 12 YO

AUCHENTOSHAN AMERICAN OAK
ABERFELDY 12 YO

DALMORE 12 YO

SINGLETON OF DUFFTOWN 18 YO

SINGLETON OF DUFFTOWN 12 YO

AR GUES F YOU ARE.AL RGIC TO ANY OF THE INGREDIENTS

PLEASE TELL THIS TO YOUR WAITER

S ORI

O=NIE

50 ML

5.0 ML

SHOANF

SHOT M

50 ML

50 ML

SO

50 ML

SIOEMI

50 ML

50 ML

0L L

50 ML

50 ML

SO

700 RUB
1350 RUB

1100 RUB
1200 RUB
1300 RUB
1850 RUB

1750 RUB
2550 RUB

860 RUB
6800 RUB
2150 RUB
1050 RUB
850 RUB
960 RUB
1620 RUB
2300 RUB
1050 RUB



GIN

ETSU

CRUXIAND
NORMINDIA
AVIATION

BOMBAY SAPPHIRE

BOMBAY BRAMBLE

TEQUILA

SAUZA GOLD

DON JULIO BLANCO

JOSE CUERVO TRADICIJNAL REPOSADO
JOSE CUERVO RESERVA 1800 ANEJO
SE BUSCA ANEJO (MEZCAL)

LDEAR GUEST! IF'YOU ARE -ALLERGIC TO ANY O {E INGREDIENTS,

50 ML

DO

el

50 ML

905 M

50 ML

Ao HE

50 ML

SN

50 ML

GHOAE

1450 RUB
950 RUB
1150 RUB
850 RUB
780 RUB
780 RUB

800 RUB

1350 RUB

1050 RUB
1300 RUB
1550 RUB



RUM

ZACAPA XO

ZACAPA 23

BOTUCAL SINGLE VINTAGE 16 Y.O.
BOTUCAL RESERVA EXCLUSIVA 12 Y.O.
BRUGAL 1888

R.L. SEALE'S 10 Y.O0.

DOORLY'S X0

MEZAN CHIRIQUI

BACARDI CARTA NEGRA

BACARDI CARTA BLANCA
BACARDI SPICED

BACARDI ANEJO CUATRO 4 Y.O.
BACARDI RESERVA OCHO 8 YEARS

VERMOUTH

MARTINI BIANCO

MARTINI EXTRA DRY
MARTINI FIERO
MARTINI RISERVA RUBINO

MARTINI RISERVA BITTER

EAR GUES F YOU ARE.AL RGIC TO ANY OF THE INGREDIENTS
PLEASE TELL THIS TO YOUR WAITER

50 ML

SIOSNLls

50 ML

50 ML

RO

MO

S0 NN

50 ML

SH{0R N

O

50 ML

SH R s

S ORCA RS

100 ML

100 ML

100 ML

100 ML

50 ML

3150 RUB
1550 RUB
3250 RUB
1380 RUB
1850 RUB
1150 RUB
890 RUB
650 RUB
600 RUB
600 RUB
600 RUB
600 RUB
780 RUB

800 RUB
800 RUB
800 RUB
800 RUB

490 RUB



LIQUOR

FERNET BRANCA

YENI RAKI
BECHEROVKA
LIMONCELLO MARCATI

JAGERMEISTER

GRAPPA

GRAPPA CANDOLiNi BIANCA

GRAPPA VITE D ORO BARRIQUE

GRAPPA RAMANDOLO
BARRIQUE DECANTER BEPI TOSOLINI

LDEAR GUEST! IF'YOU ARE -ALLERGIC TO ANY O {E INGREDIENTS,

50 ML

50 ML

50 ML

5.0 I

5 QML

5OZME

SN

S O M

750 RUB

950 RUB

650 RUB

600 RUB

750 RUB

-850 RUB

1300 RUB

2300 RUB



COCKTAILS

CLASSIC

NEGRONI 150 ML 800 RUB
VERMOUTH, BITTER, GIN

OLD FASHIONED 150 ML 800 RUB
BOURBON, BITTER, CANE SUGAR

MANHATTAN 150 ML 800 RUB
BOURBON, VERMOUTH, BITTER

CORPS REVILER N2 150 ML 800 RUB
GIN, LIQUEUR, WHITE WINE

AMALFI LEMONADE 150 ML 800 RUB
GIN, LIQUEUR, FRESH, TONIC

WHISKEY SOUR 150 ML 800 RUB
BOURBON, SOUR MIX

BASIL SMASH 150 ML 700 RUB
GIN, FRESH BASIL, SOUR MIX

NEW YORK SOUR 150 ML 950 RUB
BOURBON, SOUR MIX, RED WINE

COSMOPOLITAN 150 ML 690 RUB
VODKA, LIQUEUR, MORS

LONG DRINKS/APERITIFS

LONG ISLAND ICE TEA 350 ML 850 RUB
RUM, LIQUEUR, GIN, VODKA, TEQUILA, COLA

MOJITO 350 ML 600 RUB
RUM, LIME, MINT

MOJITO STRAWBERRY 350 ML 650 RUB
RUM, LIME, MINT, STRAWBERRY

BLOODY MARY 250 ML 650 RUB
SAUCE, SPICES, CELERY-LEMON-TOMATO JUICE, VODKA

PINA COLADA 350 ML 590 RUB
JUICE, SYRUP, CREAM, RUM

SINGAPORE SLING 350 ML 850 RUB
GIN, LIQUEUR, JUICE

DAWN OF TEQUILA 350 ML 690 RUB
TEQUILA, JUICE, SYRUP

MARTINI FIERO & TONIC 200 ML 600 RUB
VERMOUTH, TONIC, ORANGE

ORDER TWO COCKTAILS — GET A COMPLIMENT

BOMBAY BRAMBLE & TONIC 150 ML 820 RUB
GIN, TONIC, LIME

BACARDI 4 HIGHBALL 170 ML 690 RUB
RUM, TONIC, LIME

DEWARS 8 HIGHBALL 200 ML 750 RUB

WHISKEY, SYRUP, SODA



HOT
ALMOND MULLED WINE
SPICY GROG

FROZEN

STRAWBERRY DAIQUIRI

RUM, LEMON MIX, PUREE

DAIQUIRI

RUM, LEMON MIX

STRAWBERRY MARGARITA

TEQUILA, LIQUEUR, PUREE

MARGARITA

TEQUILA, LIQUEUR

SPARKLING

BELLINI

PUREE, SPARKLING WINE

ROSSINI

PUREE, SPARKLING WINE

APEROL SPRITZ

BITTER, SPARKLING WINE, SODA

BLACK SPRITZ

BITTER, SPARKLING WINE, TONIC

LIMONCELLO SPRITZ

LIQUEUR, SPARKLING WINE, SODA

KIR ROYAL

LIQUEUR, SPARKLING WINE

MARTINI ROYALE

VERMOUTH, SPARKLING WINE

BEER

ERDINGER

ZHIGULI
EXPORT LIGHT .
BAR VELVET.
BAR NONALC

LDEAR GUEST! IF'YOU ARE ALLERGIC TO ANY O {E ING

EDIEN

251 ORN"

250 ML

250 ML

250 ML

22500 ME

215:07 ML

150 ML

150N 1

250 ML

250 ML

250 ML

150 ML

220i0 S

400 ML

400 ML
450 ML
450 ML

860
860

790

720

860

720

780

820

890

890

890

780

780

650

550
390
390

RUB
RUB

RUB
RUB
RUB

RUB

RUB
RUB
RUB
RUB
RUB
RUB

RUB

RUB

RUB
RUB
RUB



LEMONADE

TRADITIONAL LEMONADE
APPLE LEMONADE
PASSION FRUIT LEMONADE
STRAWBERRY LEMONADE

250/1000 ML

250/1000 ML

250/1000 ML

250/1000 ML

NON-ALCOHOLIC COCKTAILS

BAHAMA-MAMA

PINEAPPLE JUICE, ORANGE JUICE,
BANANA SYRUP, POMEGRANATE JUICE

LITTLE PRINCE

PINEAPPLE JUICE, MILK, SYRUP

MOJITO NONALC

LIME, MINT, SUGAR SYRUP, SODA

STRAWBERRY MOJITO NONALC

LIME, STRAWBERRY, MINT, SUGAR SYRUP, SODA

SOFT DRINKS

COCA-COLA ZERO
COCA-COLA
FANTA
SPRITE

TONIC

RED BULL
FRUIT DRINK
AYRAN
AYRAN-BASIL
AYRAN-MINT
FRESH JUICES

(ORANGE, LEMON, APPLE, CARROT, LEMON)
(POMEGRANATE, PINEAPPLE, CELERY)

JUICE v assorTment

SALGAM SUYU crurnie suice)

SAN BENEDETTO stitL/carBoNATED IN GLASS
BAIKAL PEARL stiti/carBonaTED IN GLASS

EAR GUES F YOU ARE.AL RGIC TO ANY OF THE INGREDIENTS
PLEASE TELL THIS TO YOUR WAITER

300 ML

300 ML

3 HIOMILL

350 ML

313028

330/ ML

RO b

@b

250 ML

250 ML

200 ML

380" MiL:

31308

32O

200 ML

200 ML

200 ML

200 ML

250/750 MN

245101/25 3510314

450/1250 RUB
450/1250 RUB
450/1250 RUB
450/1250 RUB

550 RUB

420 RUB
530 RUB

580 RUB

350 RUB
350 RUB
350 RUB
350 RUB
350 RUB
380 RUB
320 RUB
320 RUB
380 RUB
380 RUB

380/780 RUB
300/550 RUB



MILKSHAKES

CHOCOLATE 300 ML 450 RUB
STRAWBERRY 300 ML 450 RUB
VANILA 300 ML 450 RUB
COFFEE

AMERICANO 150 ML 250 RUB
LATTE 300 ML 350 RUB
LATTE 300 ML 500 RUB
MILK ALMOND / COCONUT / LACTOSE-FREE

CAPPUCCINO 300 ML 350 RUB
CAPPUCCINO 300 ML 500 RUB
MILK ALMOND / COCONUT / LACTOSE-FREE

FLAT WHITE 200 ML 500 RUB
MACCHIATO son. || 250 RUB
ESPRESSO 50 ML 250 RUB
RISTRETTO 25 ML 250 RUB
RAF-COFFEE 300 ML 500 RUB
TURKISH COFFEE 50 ML 300 RUB
EXTRA

MILK ALMOND / COCONUT / LACTOSE-FREE 50 ML 80 RUB
CREAM 50 ML 80 RUB
TEA

BLACK TEA 700 ML 900 RUB
GREEN TEA 700 ML 900 RUB
LINDEN TEA 700 ML 900 RUB

LDEAR GUEST! IF'YOU ARE ALLERGI ) ANY O {E INGREDIENTS,



O AHHAA MEYATHAS NPOOYKLMA ABNAETCA PEKTAMHbBIM MATEPUANOM. MPEACKYPAHT LLEH HAXOOMNTCH HA MHOGOPMALLMOHHOM

CTEHAE NOTPEBUTENA. LLEHbI YKA3AHbBI. B PYBNIAX C YYETOM HOC. ONNATA NPOU3BOOMNTCA B PYBNAX, HAMUYHBIMA UK KPEOUTHBIMK
KAPTAMW. B PECTOPAHE HE PEANU3YETCH TABAYHAS W ANKOrONbHAR NPOAYKL WA NULLAM, HE AOCTUTWKM BO3PACTA 18 NET. ANKOr0Nb
NPOTUBONOKA3AH AETAM W NOOPOCTKAM 00 18 NET, BEPEMEHHBIM U KOPMAULUM KEHULMHAM, TULLAM C 3ABONEBAHUAMU LLEHTPAIbHON
HEPBHOW CUCTEMbI, MOYEK, MEYEHU U OPYLUX OPTAHOB.



