
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
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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



Dear Guest! If you are allergic to any of the ingredients,  
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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 
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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 
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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. 


