


ASTKOT OfibHbIE
KOKTEWIIN

ALCOHOLIC COCKTAILS

ABTOPCKUE AMKOrONbHbLIE KOKTEWNNK
SIGNATURE ALCOHOLIC COCKTAILS

(@ 3CNPECCO-MAPTMHU  #120ml 420 @

KokTeWnnb, KOTOpbIM He 0acT yCHYTb, B36OAPUT 1 He
MCNOPTUT HacTpoeHne. CoCTaB: 3CMPECCo, BOAKA,
KOheMHbIN NNKep

ESPRESSO MARTINI

The cocktail, which keeps you up all night, invigorates
and brightens your mood. Ingridients: espresso, vodka,
coffee liquor

(@ BAHMNA TBUCT §350ml 490 2

KokTennb 13 Hawero MeHto NpeacTaBnseT cO6on «TBUCT»
Ha KNacCuYecknim «PamMoc IKMH Or33», MONyYMBLWNM
npur3BaHVe BO BCEM Mupe. CIOXHbIM B COCTaBE U HENErknm
B MPUrOTOBMIEHNN, KOKTENSb, OTAENAWMI MacTepa OT
nobuTens, cnocobeH yTONMUTb XaxXay N3bICKAHHOCTW

Laxke KOCMOHaBTy. COCTaB: BaHWbHast BOLKA, BaHWUIIbHbIN
CMpPOM, COK NlanMa 1 NIMMOHA, CIIMBKMK, 6EMOK Anua, COaoBas

VANILLA TWIST

This cocktail from our menu is a «twist» on the classic
«Ramos Gin Fizz», renowned all over the world. With

its complex composition and complicated recipe, it takes
a professional to prepare, leaving an amateur aside. Even
a cosmonaut can quench the thirst for refinement with
this cocktail. Ingridients: vanilla vodka, vanilla syrup, lime
and lemon juice, cream, egg white, soda pop

® nioTHK §120ml 420 2

ABTOPCKasA KapukaTypa, B KOTOPOW OTObpaxeHa CMenocTb
B KpacoTe. 10 3ayMKe, BbINB TaKOW KOKTEWMSb, YKe He
6ynewb NPeXHUM. KOKTENb MPENMYLLECTBEHHO KPEMKMN.

B cocTaBe - NoOpTO, MKMH, TPMM CEK C rapHMPOM
13 IMMOHHOIO COKa M cupona 6y3MHbl. XONoaHbIN
WeK OCTaBUT CBEXECTb, @ MPOASIUT eé -
«3aMOPOXEHHbIN LIBETOK»>. COCTaB: NMopTo,

IDKMH, TPUM CEK, COK NIMMOHA, CUPOnN Gy3MHbI

LUTIK

The author’s caricature to show courage in beauty.

This cocktail is supposed to make you feel brand new.

The cocktail is mostly strong, with ingredients including porto,
gin, triple sec with a garnish of lemon juice and elderberry
syrup. The cold shake leaves a fresh aftertaste, while

«the frozen flower» prolongs it. Ingridients: porto, gin,

triple sec, lemon juice, elderberry syrup

@ PAHATOBbIA UMIMEPATOP  #300ml 510 2

KoKTennb MCNOMNHEH B CTUE NOBCEAHEBHOCTM

«Ha TOH cBeTnee». OTANYHO NOAOMAET K PyKe

B KPYry BECESION KOMMaHWW. [oe Kak He TaM MOXHO
noyyBcTBOBaTh ceba MiIMnepaTopoM. KokTennb LiBeTa
cnenoro rpaHaTa. Bo Bkyce LOMOMHSAIOT NAoL4 Nanm

M BUTTEp, KOTOPbIE «TAHYT» 61arOPOAHbIN BKYC OT COYHO-
KNCMOro [0 MPUTOPHO-FOPBKOr0, HE MEHAS CMbICHT.
CocTaB: rpaHaToBbI hpel, hpel nanma, kamnapu

POMEGRANATE EMPEROR

The cocktail is made in casual style «lighter in tone». Looks
great in your hand at any party. This is where you can feel
like an Emperor. Full pomegranate color and flavour, added
with lime and bitter to «extend» its noble taste from juicy-
sour to sugary-bitter without changing the main concept.
Ingridients: pomegranate juice, fresh lime juice, campari




KITACCUYECKUE AMKOTOfbHBIE -

KOKTEWNN
CLASSIC ALCOHOLIC COCKTAILS

5 (] f I"‘
BACARDI MOJITO . #350ml 550 #
bakapau kapTa 6naHka, MsiTa, NlaiM, TPDOCTHUKOBBIM Caxap, coﬁosag 3
Bacardi Carta Blanca, mint, lime, brown sugar, soda pop
LONG ISLAND ISED TEA #350ml 650
PoM, BofKa, IXKMH, TEKMUMA, NIMKEP, IMMOHAL :
Rum, vodka, gin, tequila, liquor, lemonade
COSMOPOLITAN ”, #130ml 450
Bomka, TpUM CeK, COK JIMMOHA, KITIOKBEHHBIA MOPC - , = :' f '-I
Vodka, triple sec, lime juice, cranberry juice
PINA COLADA s " . #450ml 550 P

BaKapnm KapTa 611aHKa, aHaHACOBbIN COK, KOKOCOBbIM cnpon, CBEXWM aHaHacC

..........................................................................................................................................................................................

KITACCUYECKIE ANKOT OfibHbIE

KOKTEWN
CLASSIC ALCOHOLIC COCKTAILS

. ) e
MARTINI ROYALE . #300ml 600 P
MapTuHWN 6bAHKO, MapPTUHK MPOCEKKO, NanM, MATa .
Martini bianco, martini prosecco, lime, mint
APEROL SPRITZ #250ml 650 P
Aneporb, NPOCEKKO, COAOBas, anesibCuH
Aperol, prosecco, soda pop, orange
NEGRONI L 200 ml 550 2
KpacHbI BEPMYT, DXKMH, KaMnapu .t s 4
Red vermouth, gin, campari Y
SANGRIA . X #300ml 480 P
KpacHoe B1HO, COO0OBasA, KPEM e KaCWc, anenbCuH, rpyLwa, JMMoH g
Red wine, soda pop, creme de cassis, orange, pear, lemon : :




BbESASIKOI OfibHbIE
KOKTEWUMM

NON-ALCOHOLIC COCKTAILS

ABTOPCKUE KOKTEWNN

SIGNATURE COCKTAILS

(@ KPEM - copA @ rPEMN®PEHL
#250ml 280 P #350ml 490 2

OcBexatollas CBA3b Mexay
CcofoBOM, dopeweM anefbCcrHa

KokTelnsb ¢ Opyrown nnaHeThbl.
HeBoobpasnMmbin Ha BKYC U LBET

() UBETYWMI CAL
#350ml 310 2

KokTennb HanomnHeH BKYCOM.
B cocTaBe couHas exkeBrka

W FIMMOHa, KapaMesbHbIM CUPOMOM 6eccnopHo peé&Tcs B Tor. Craakuit VI Be3le y3HaBaeMbI 6a3NVIK.

N HEXKHOW KpeM-MeHoM, nogaHHas KPaCHbIN BUHOMPaA, U3MeNbHYaeTCs 3aNOMMHAIOLLMINCS XapaKTep HanuTKa

B OXJIaXAEHHOM 6okane OaéT BKYC, C (hpewem rpenndpyTa [ONro He MOKMHET Bac. lMiope exxeBmky,
CPaBHUMBII C HACTOALMM V1 COKOM aroa 6a3vnuK, caxap, COK JIMMOHa, CO0Bas
CREAM SODA GRAPEFRIEND BLOOMING GARDEN

The refreshing combination of soda The cocktail from another planet. The cocktail is full of flavour. The

pop, fresh orange juice and lemon, With its incredible taste and color, ingredients include juicy blackberry and
caramel syrup and delicate creamy it definitely hits the top. Sweet red widely known basil. You will certainly

grapes crushed with fresh grapefruit
Juice and aloe juice

foam, served in a chilled glass
to give a genuine taste

TTIMMOHAADLL

remember the bright character of the
drink for a long time. Blackberry puree,
basil, sugar, lemon juice, soda pop

LEMONADES
KIMYBHUYHO-UMBUPHBIN  #350ml 290 ¢ TAPXYH #350ml 290 2
STRAWBERRY GINGER TARRAGON
MAJIMHOBO-MSATHbIN #350ml 290 2 LUTPYCOBbIN #350ml 290 2

RASPBERRY MINT CITRUS
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