
Dear Guest! If you are allergIc to any of the InGredIents,  
please tell thIs to your waIter.

STARTERS STARTERS

SMOKED BEEF 1350 ruB 
Smoked beef, Parmesan, garden rocket, walnut 150 g

TAr-TAr STEAK 1250 ruB 
beef tenderloin, caPers, quail egg, Dijon muStarD,  230 g 
cognac anD worcestershire Sauce 

CArPACCIO 1350 ruB 
beef tenderloin, garden rocket, Parmesan anD olive oil 200 g

CHEESE PLATE 1690 ruB 
Parmesan, brie, gruyere, Dor blue 380g

SALADS

SALAD WITH TuLuM CHEESE 1050 ruB 
mixeD SalaD, cherry tomatoes, tulum cheeSe, walnutS, 400 g 
Pomegranate, raisinS, apPle chipS, citrus DresSing 

BurRATA SALAD 1150 ruB 
burrata cheeSe, garden rocket, tomatoes, Pine nuts,  400 g 
olive oil, PeSto anD balsamic Sauce

CAESAR WITH CHICKEN 890 ruB 
lettuce leaves, grilleD chicken, Parmesan,  340 g 
toasts anD caesar Sauce

CAESAR WITH SHrIMPS 970 ruB 
lettuce leaves, grilleD ShrimpS, Parmesan,  280 g 
toasts anD caesar Sauce

CHOBAN SALAD 850 ruB 
tomatoes, cucumberS, onion, olive oil anD lemon, Pomegranate Sauce 420 g

SALAD WITH ToMAToES AND AvOCADO 950 ruB 
avocado, tomato, balsamic Sauce, olive oil, 320 g 
lemon, narsharab, Salt

SMOKED SALMON SALAD 1250 ruB 
Smoked Salmon, cherry tomatoes, avocado, caPers, 300 g 
reD onion, mixeD SalaD, cucumber, tuna-baSeD Sauce 

VEGETABLE MIX 1750 ruB 
Fresh vegetables, greens 750 g

GAVurDAG SALAD 970 ruB 
tomatoes, onion, walnut, hot PePperS anD Pomegranate Sauce,  420 g 
Pomegranate, olive oil

ONLINE  
MENu
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MEZE (VEGETABLE STARTErS)

SHAKSHUKA 520 ruB 
eggplantS, tomatoes, green PePper,  150 g 
olive oil, reD PePper 

GRILLED EGGPLANT 520 ruB 
grilleD eggplantS, garlic, olive oil anD Salt 150 g

YAPRAK SArMA 580 ruB 
onion, PiStachios, olive oil, rice, raisinS 150 g 
black PePper, PaPrika, hot PePper, Salt

HuMMUS 520 ruB 
chickpea, tahina, lemon juice, olive oil anD Salt 150 g

CELErY 550 ruB 
celery root, turnip onion, carrot, garlic 150 g

BEANS IN OLIvE OIL (Seasonal) 520 ruB 
green beanS, carrotS, tomatoes, onions,  150 g 
garlic, olive oil anD Salt 

AvOCADO EZME 680 ruB 
caPers, Dijon muStarD, avocado, lime juice, 150 g 
garlic, olive oil

TuLuM CHEESE WITH BuTTER  680 ruB 
turkish tulum cheeSe, butter anD walnutS 110 g

ACILI EZME 520 ruB 
tomatoes, onion, green PePperS, greens, 150 g 
caPia PePper, reD PePper, olive oil 

HAYDARI 520 ruB 
Strained yogurt, Dill, mint, butter, garlic 150 g

PICKLED PEPPER 520 ruB 
Strained yogurt, Dill, mint, butter, garlic 150 g

HoT PEPPER 520 ruB 
PickleD PePper 150 g

ATOM 520 ruB 
Strained yogurt, eggplant, DrieD hot turkish PePper 150 g

PICKLED BEETroOT 520 ruB 
beetroot, vinegar, garlic, lemon juice 150 g

PICKLED CuCuMBER 580 ruB 
cucumberS, garlic, Dill 150 g

PICKLES 520 ruB 
cabbage, carrotS, cucumberS, PePper, vinegar, lemon juice, garlic 150 g
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HOT STARTERS
IÇLI KÖFTE / FRIED STUFFED MEATBALL 360 ruB 
minced beef anD lamb, bulgur, gritS, onions, 1 Pc/70g 
walnutS, PiStachios anD black PePper 
SMOKED BEEF IN CHEESE SAUCE 1580 ruB 
Smoked beef, chedDar Sauce anD black PePper 300 g
SujuK 650 ruB 
beef, Spices 200 g
 
 TANDUR
LAHMAJUN 690 ruB 
thin PaSte with minced meat anD Fresh vegetables 220 g
CHEF’S SPECIAL LAHMAJUN  720 ruB 
thin PaSte with minced meat, walnut,  250 g 
onion anD Pomegranate Sauce 
TurKISH BREAD 250 ruB 
 80 g
 PiDE
KuSBASILI PIDE 1600 ruB 
clasSic PiDe with minced meat anD beef tenderloin 280 g
PIDE WITH CHEESE  1100 ruB 
clasSic PiDe with kaShar cheeSe 250 g
PIDE WITH CHEESE AND SujuK 1400 ruB 
clasSic PiDe with kaShar cheeSe anD beef Sujuk  280 g
PIDE WITH MINCED MEAT 1400 ruB 
clasSic PiDe with minced lamb 270 g
 
 SOUPS
LENTIL SoUP 520 ruB 
 250 g
SoUP OF THE DAY 550 ruB 
muShroom, tomato, vegetable, chicken 250 g

 
 FiSH AND SEAFOOD
DorADo 1580 ruB 
grilleD DoraDo, reD onion, rocket, lemon 1 Pc
SEA BASS 1750 ruB 
grilleD Sea baSs, reD onion, rocket, lemon 1 Pc
SALMON STEAK 1980 ruB 
grilleD Salmon, asParaguS, lime, Sauce 220 g
SHrIMPS IN A CASSEROLE 1780 ruB 
ShrimpS, avocado, tomatoes, Soy Sauce, garlic 250 g
LANGOuSTINE 1850 ruB 
argentine Shrimp, butter, garlic, lemon 5 PcS 
Sauce (olive oil, garlic, roSemary, thyme, lemon, chili PePper)
GüVEç SHrIMPS 1750 ruB 
Shrimp, butter, garlic, lemon, 350 g 
bulgarian reD PePper, cheeSe, reD PePper
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KÖFTE (MEATBALLS)

jIZ-BIZ KÖFTE 860 ruB 
beef anD lamb meatballS with herbS, 180/280 g 
Spices anD French FrieS 
CHEF’S SPECIAL KÖFTE 930 ruB 
beef meatballS with Fresh Spices 250/390 g 
anD French FrieS 
KÖFTE WITH CHEESE 930 ruB 
StufFeD cheeSy meatballS -  180/345 g 
with herbS, Spices anD French FrieS 
SPECIAL KÖFTE 1840 ruB 
StufFeD cheeSy meatballS -  320/450 g 
with herbS, Spices, two tyPeS of chedDar cheeSe

BURGERS
CHEF’S SPECIAL BurGER 1050 ruB 
beef cutlet, caramelizeD onion, chedDar cheeSe, 200/500 g 
Potato chipS, reD cabbage Sauce, French FrieS 
SMOKED BEEF BurGER 1050 ruB 
beef cutlet, Smoked beef, caramelizeD onion, 200/400 g 
chedDar cheeSe, French FrieS
сLASSIC BurGER 1050 ruB 
beef cutlet, tomatoes, lettuce leaves, onions, 200/380 g 
PickleS anD reliSh Sauce 
LuKuM BurGER 1150 ruB 
thin Slices of tenderloin, caramelizeD onion,  150/300 g 
chedDar cheeSe, French FrieS

KiDS MENU
NuGGETS 450 ruB 
breaDeD chicken breaSt with French FrieS 300 g
MINI BurGER 550 ruB 
beef cutlet burger with French FrieS 2 PcS.
KIDS KoFTE 550 ruB 
beef meatballS with Fresh Spices anD French FrieS 200 g
MINI LoKuM 1100 ruB 
Sliced beef tenderloin with French FrieS 270 g
SMALL LAMB CHOP 650 ruB 
lamb chopS with French FrieS 290 g
MINI LAHMAJUN 250 ruB 
thin PaSte with minced meat anD Fresh vegetables 120 g
KIDS PIZZA 550 ruB 
Dough, kaShar cheeSe, cherry tomatoes, ketchuP 180 g
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KEBAB
URFA KEBAB 1380 ruB 
chopPeD lamb, FrieD tomatoes, green PePper 180/350 g
ADANA KEBAB 1380 ruB 
chopPeD lamb, turkish PePper, tomatoes FrieD with green PePper 180/380 g
PISTACHIO KEBAB 1480 ruB 
chopPeD lamb with PiStachio Filling 180/380 g
CHEF’S SPECIALTY KEBAB 1980 ruB 
chopPeD lamb with vegetables anD PaStrami anD kaShar cheeSe, 220/770 g 
wrapPeD in thin PaSte with SeSame, Served 
with yogurt, honey anD PiStachios
KıTır  KEBAB 1890 ruB 
chopPeD lamb meat wrapPeD with thin Pita breaD, chedDar cheeS, 220/450 g 
eggplant, tomato Sauce anD butter
KuZu SHISH 1650 ruB 
lamb tenderloin, grilleD tomatoes with green PePper 220/350 g
BEGENDI KEBAB 1700 ruB 
grilleD lamb in Special Sauce, FrieD eggplant on hot Pita, 200/550 g 
with milk anD turkish cheeSe
ALINAZIK KEBAB 1650 ruB 
chopPeD lamb meat, eggplant, Spices, garlic anD tomatoes  180/440 g
ALINAZIK FROM LAMB FILLET 1750 ruB 
lamb Fillet, eggplant, Spices, garlic anD tomatoes 200/480 g
CHOBAN KAVurMA 1700 ruB 
chopPeD lamb Fillet, muShroom,tomato,PePper anD thyme 200/420 g
ABAGANOuSH KEBAB 1650 ruB 
chopPeD lamb meat, eggplantS, tomato, PePper, 180/440 g 
butter, turkish Spices, kaShar cheeSe
ORUç  KEBAB 1600 ruB 
chopPeD meat, bulgur, mint, black PePper, onion, 200/320 g 
kebab SalaD, tomato Sauce
TAVuK BEYTI KEBAB 920 ruB 
chopPeD chicken hiPs Fillet, Spices,  220/350 g 
tail Fat, grilleD tomatoes anD green PePper 
KANAT SHISH 980 ruB 
chicken wingS grilleD on SkewerS 240/320 g
ÇıTır KANAT 1100 ruB 
chicken wingS grilleD on SkewerS with Spicy Sauce 240/320 g
TAVuK SHISH 920 ruB 
chicken hiPs Fillet marinateD in Special Sauce From chef, 240/350 g 
grilleD tomatoes anD green PePper 
ISTANBUL KEBAB 1620 ruB 
lamb back with vegetables anD Spices,  240 g 
grilleD tomatoes anD green PePper 
BEYTI SArMA 1450 ruB 
chopPeD lamb meat, bell PePper, garlic,  thin Pita breaD, 220/500 g 
Served with Strained yoghurt anD tomato Sauce
KÜŞLEME 1620 ruB 
lamb tenderloin, FrieD tomatoes, green PePperS 200/310 g
METEr KEBAB 6500 ruB 
minced lamb meat, FrieD tomatoes, green PePperS 900/1500 g
KEBAB MIX For 2-4 PErSONS 5200/9800 ruB 
lamb loin, kuzu Shish, kanat Shish, tavuk Shish, 1050/2100 g 
galata Shish, jiz-biz, vegetable kebab 450/1000 g 
Served on vegetables 
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SPEciAL ORDER

INjIK IN SALT (incik) 7500 ruB Salt-crusteD leg of lamb 900 g
rACK OF LAMB 5500 ruB Salt-crusteD rack of lamb 750 g
LAMB CROwN 5000 ruB rack  of lamb cooked in butter From chef 600 g
GüVEç 6500 ruB lamb Shank, garlic, bell PePper, onion, butter, 3300 g black PePper, cherry tomatoes, eggplant

DRY AGE STEAKS*
DALLAS STEAK 4800 ruB 
Dallas Steak, homeStyle Potatoes, Spinach 450-500 g
rIB EYE STEAK 4500 ruB 
rib eye Steak, homeStyle Potatoes, Spinach 400 g
ToMAHAWK STEAK 6900 ruB 
tomahawk Steak, homeStyle Potatoes, Spinach 850-900 g
T-BoNE STEAK 4800 ruB 
t-bone Steak, homeStyle Potatoes, Spinach 450-500 g
NEW YorK STEAK 3950 ruB 
new york Steak, homeStyle Potatoes, Spinach 300-350 g
PorTER HoUSE 6700 ruB 
Porter house, homeStyle Potatoes, Spinach 700 g
FLORENTINE STEAK 7900 ruB 
Florentine Steak, homeStyle Potatoes, Spinach 1000 g
 

SAUcES
MuSHroOM  250 ruB 
muShroomS, cream, onion, butter, black PePper 100 ml
CAFE DE PArIS  250 ruB 
roquefort, butter, roSemary, green onion, Parsley, oregano 100 ml
CHEDDAr  350 ruB 
chedDar cheeSe, cream  100 ml
STEAK SAUCE 250 ruB 
wine, Demiglace, black PePper, reD onion, butter 100 ml
 
 
*fry the steak in butter +500 rub
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gOLD MEAT
GoLD STEAK ToMAHAWK 24 KArAT 28900 ruB  850-900 g
GoLD KEBAB METEr 24 KArAT 25900 ruB  1500 g
GoLD KAFES 24 KArAT 29000 ruB  1000-1200 g
GoLD ASADO 24 KArAT 4 PersonS 26900 ruB 
 2400 g

  WET AGED MEAT
ASADO For 2-4 PErSONS 3800/6800 ruB veal ribs cooked For Four hourS,  800/1600 g 
Served with rocket anD reD onion SalaD 
MIGNON FILLET 2950 ruB Filet mignon, asParaguS, maShed Potatoes with muStarD, 250 g muShroom Sauce, lemon
BEEF LoKuM 2800 ruB beef tenderloin, maShed Potatoes with muStarD 220 g
BEEF SKEwER 2700 ruB beef FilletS marinateD with reD onion anD Special Sauce 300 g
BEEF SPAGHETTI 2700 ruB beef Spaghetti, maShed Potatoes with muStarD 200 g
LoKuM IN CAFE DE PArIS SAUCE 2950 ruB Sliced beef tenderloin, Dor blue Sauce 220 g
ENTRECOTE 2800 ruB thinly Sliced rib-eye, Potatoes anD Spinach 250 g
CHATEAUBrIAND For 2-4 PErSONS 5800/8200 ruB beef tenderloin 400/800 g
LAMB CHOP 1650 ruB lamb chop, maShed Potatoes with muStarD 350 g
rACK OF LAMB For 2 PErSONS 5300 ruB rack of lamb  (10-12 ribs) 1000-1200 g

 SiDE DiSHES
FRENCH FRIES 450 ruB  200 g
SPINACH IN CREAM SAUCE 510 ruB  200 g
GRILLED VEGETABLES 650 ruB  380 g
MASHED PoTAToES 450 ruB  200 g
GRILLED ASPArAGuS 690 ruB  120 g
BAKED PoTAToES 450 ruB  1 PcS
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DESSERTS
CHOCOLATE SoUFFLÉ 720 ruB 
chocolate SoufFlé, with hot chocolate inSiDe,  200 g 
Served with ice cream 
KÜNEFE 890 ruB 
crunchy kaDaif PaSte Soaked in SyruP,  210 g 
with turkish cheeSe Filling, 
DecorateD with PiStachio chipS   
anD Served with an ice cream ball 
KATMER (2-4 PersonS) 1250/2050 ruB 
warm DeSsert baSeD on a thin PuFf-PaSte 230/490 g 
Filled with kaymak anD PiStachio chipS,  
toPped with ice cream
HAVuC DILIMI  1090 ruB 
turkish PiStachio baklava, Served with turkish ice cream 140/70 g
CEVIZLI BAKLAvA 990 ruB 
thin PuFf PaStry, walnut Filling 180 g
FISTIK SArMA 1250 ruB 
PiStachio rollS baklava 120 g
BALoN BAKLAvA 1250 ruB 
thin PuFf PaStry, PiStachio anD caimac Filling 140/70 g
SoĞUK BAKLAvA 1090 ruB 
thin Dough, PiStachios, butter,  120 g 
milk, grated chocolate 
FRUIT PLATE 1800 ruB 
 1300 g
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ORGANIC-VODKA
Spelta  50 ml 780 rub 

Chisti roSi 50 ml 600 rub 

Chisti roSi rye 50 ml 600 rub 
  

VODKA
Onegin  50 ml 570 rub 

Grey GoOse 50 ml 650 rub 

MaMont 50 ml 500 rub 
  
beluGa noble 50 ml 570 rub 

Finlandia Vodka 50 ml 480 rub 

COGnAc
CourVoisier Xo  50 ml 3900 rub 
  
CourVoisier VsOp  50 ml 1550 rub 
  
HennesSy Xo 50 ml 3900 rub 
  
HennesSy VsOp 50 ml 1550 rub 
  
HennesSy Vs 50 ml 1150 rub 
  
baChe-Gabrielsen VsOp triple CaSk 50 ml 1250 rub 
  
baChe-Gabrielsen Vs tre Kors 50 ml 800 rub 
  
ChabOt, VsOp deluXe 50 ml 1350 rub 
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cALvADOS
CALvADOS Du PErE LAIZE VS  50 ml 1350 ruB 

 

BRANDy/PiScO
VECCHIA roMAGNA 50 ml 750 ruB 
  
PISCO MISRTAL ESPECIAL 50 ml 820 ruB 
  

 
WHiSKEY
 blenD 
CHIvAS rEGAL 12 Y. O. 50 ml 1450 ruB 

CHIvAS rEGAL 18 Y. O. 50 ml 2050 ruB 

DEWArS 8 Y.O. 50 ml 750 ruB 

DEWArS 12 Y.O. 50 ml 850 ruB 

joHNNIE WALKER BLACK LABEL 50 ml 1350 ruB 
  
joHNNIE WALKER GREEN LABEL 50 ml 1650 ruB 
  
 usa/bourbon  
jIM BEAM 50 ml 680 ruB 

jIM BEAM DoUBLE OAK 50 ml 890 ruB 

MAKErS MArK 50 ml 1050 ruB 

jACK DANIEL’S OLD N7 50 ml 750 ruB 

jACK DANIEL’S HoNEY 50 ml 750 ruB 

 



Dear Guest! If you are allergIc to any of the InGredIents,  
please tell thIs to your waIter.

irish
PROPER N TwELVE 50 ml 700 ruB 

BuSHMILLS SINGLE MALT 10Yo 50 ml 1350 ruB 
  

 malt
ARDBEG AN OA 50 ml 1100 ruB 
  
TALISKER 10Yo 50 ml 1200 ruB 
  
CAOL ILA 12Yo 50 ml 1300 ruB 
  
LAGAVuLIN 16 Yo 50 ml 1850 ruB 
  
 jaPan
FujIMI 50 ml 1750 ruB 
  
MASAHIro PurE MALT 50 ml 2550 ruB 
  
  
malt  
GLENMorANGIE THE ORIGINAL 50 ml 860 ruB 
  
THE MACALLAN 18 Yo  50 ml 6800 ruB 

THE MACALLAN 12 Yo 50 ml 2150 ruB 

CArDHu 12 Yo 50 ml 1050 ruB 
  
AuCHENToSHAN AMERICAN OAK 50 ml 850 ruB 
  
ABERFELDY 12 Yo 50 ml 960 ruB 
  
DALMORE 12 Yo  50 ml 1620 ruB 

SINGLEToN OF DuFFToWN 18 Yo 50 ml 2300 ruB 
  
SINGLEToN OF DuFFToWN 12 Yo 50 ml 1050 ruB 
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giN
ETSu 50 ml 1450 ruB 
  
CRUxIAND 50 ml 950 ruB 
  
NorMINDIA   50 ml 1150 ruB 
  
AvIATION 50 ml 850 ruB 
  
BoMBAY SAPPHIrE 50 ml 780 ruB 
  
BoMBAY BRAMBLE 50 ml 780 ruB 
  

TEqUilA
SAUZA GoLD 50 ml 800 ruB 
  
DoN juLIO BLANCo 50 ml 1350 ruB 
  
joSE CuERVo TRADICIJNAL rEPoSADo 50 ml 1050 ruB 
  
joSE CuERVo rESErvA 1800 ANEJO 50 ml 1300 ruB 
  
SE BuSCA ANEJO (MEZCAL) 50 ml 1550 ruB 
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RUM
ZACAPA Xo 50 ml 3150 ruB 
  
ZACAPA 23 50 ml 1550 ruB 
  
BoTuCAL SINGLE VINTAGE 16 Y.O. 50 ml 3250 ruB 
  
BoTuCAL rESErvA ExCLUSIvA 12 Y.O. 50 ml 1380 ruB 
  
BRUGAL 1888 50 ml 1850 ruB 
  
r.L. SEALE’S 10 Y.O. 50 ml 1150 ruB 
  
DoORLY’S Xo 50 ml 890 ruB 
  
MEZAN CHIRIqUI 50 ml 650 ruB 
  
BACArDI CArTA NEGRA    50 ml 600 ruB 
  
BACArDI CArTA BLANCA      50 ml 600 ruB 
  
BACArDI SPICED 50 ml 600 ruB 
  
BACArDI ANEJO CuATro 4 Y.O.   50 ml 600 ruB 
  
BACArDI rESErvA OCHo 8 YEARS  50 ml 780 ruB 
  

vERmOUTH
MArTINI BIANCo 100 ml 800 ruB 

MArTINI ExTRA DRY  100 ml 800 ruB 

MArTINI FIERO 100 ml 800 ruB 

MArTINI rISErvA ruBINo 100 ml 800 ruB 

MArTINI rISErvA BITTER 50 ml 490 ruB 
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LiqUOR
FErNET BRANCA 50 ml 750 ruB 

YENI rAKI 50 ml 950 ruB 

BECHEROvKA 50 ml 650 ruB 

LIMoNCELLo MArCATI 50 ml 600 ruB 

jAGErMEISTER 50 ml 750 ruB 

gRAPPA
GRAPPA CANDOLıNı BIANCA 50 ml 850 ruB 

GRAPPA VITE D’ORO BArRIqUE 50 ml 1300 ruB 

GRAPPA rAMANDOLO  
BArRIqUE DECANTER BEPI ToSoLINI 50 ml 2300 ruB 
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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 complimentorDer 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
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hot 
ALMoND MuLLED WINE 250 ml 860 ruB 

SPICY GROG 250 ml 860 ruB 

 Frozen
STrAWBERrY DAIqUIrI 250 ml 790 ruB 
rum, lemon mix, Puree
DAIqUIrI 250 ml 720 ruB 
rum, lemon mix
STrAWBERrY MArGARITA 250 ml 860 ruB 
tequila, liqueur, Puree
MArGARITA 250 ml 720 ruB 
tequila, liqueur

Sparkling
BELLINI 150 ml 780 ruB 
Puree, Sparkling wine
roSSINI 150 ml 820 ruB 
Puree, Sparkling wine
APEROL SPrITZ 250 ml 890 ruB 
bitter, Sparkling wine, SoDa
BLACK SPrITZ 250 ml 890 ruB 
bitter, Sparkling wine, tonic
LIMoNCELLo SPrITZ  250 ml 890 ruB 
liqueur, Sparkling wine, SoDa
KIr roYAL 150 ml 780 ruB 
liqueur, Sparkling wine
MArTINI roYALE 250 ml 780 ruB 
vermouth, Sparkling wine

BEER
ERDINGER 400 ml 650 ruB
ZHIGULI  
ExPorT LIGHT 400 ml 550 ruB 
BAr VELvET 450 ml 390 ruB 
BAr NoNALC 450 ml 390 ruB
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LEMONADE
TRADITIoNAL LEMoNADE 250/1000 ml 450/1250 ruB
APPLE LEMoNADE 250/1000 ml 450/1250 ruB
PASSıON FRUıT LEMoNADE 250/1000 ml 450/1250 ruB
STrAWBERrY LEMoNADE 250/1000 ml 450/1250 ruB
 

NON-AlcOHOLic cOckTAilS
BAHAMA-MAMA  300 ml  550 ruB 
PineapPle juice, orange juice, 
banana SyruP, Pomegranate juice
LITTLE PRINCE  300 ml  420 ruB 
PineapPle juice, milk, SyruP
MojITo NoNALC  350 ml  530 ruB 
lime, mint, Sugar SyruP, SoDa
STrAWBERrY MojITo NoNALC  350 ml  580 ruB 
lime, Strawberry, mint, Sugar SyruP, SoDa
 
SOFT DRiNKS
CoCA-CoLA ZEro 330 ml  350 ruB
CoCA-CoLA 330 ml  350 ruB
FANTA  330 ml  350 ruB
SPrITE  250 ml  350 ruB
ToNIC  250 ml  350 ruB
rED BuLL 250 ml  380 ruB
FRUIT DRINK 200 ml  320 ruB
AYrAN  330 ml  320 ruB
AYrAN-BASIL 330 ml  380 ruB
AYrAN-MINT 330 ml  380 ruB
FRESH juICES 
(orange, lemon, apPle, carrot, lemon) 200 ml  400 ruB 
(Pomegranate, PineapPle, celery) 200 ml  750 ruB
juICE in asSortment 200 ml  280 ruB
ŞALGAM SuYu (turnip juice) 200 ml  280 ruB
SAN BENEDETTO Still/carbonated in glasS 250/750 мл 380/780 ruB
BAIKAL PEARL Still/carbonated in glasS  250/530 ml 300/550 ruB
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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  60 ml 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 



Dear Guest! If you are allergIc to any of the InGredIents,  
please tell thIs to your waIter.

Данная печатная продукция является рекламным материалом. Прейскурант цен находится на Информационном 
стенде потребителя. Цены указаны в рублях с учётом НДС. Оплата производится в рублях, наличными или кредитными 
картами.  В ресторане не реализуется табачная и алкогольная продукция лицам, не достигшим возраста 18 лет. Алкоголь 
противопоказан детям и подросткам до 18 лет, беременным и кормящим женщинам, лицам с заболеваниями центральной 
нервной системы, почек, печени и других органов. 


