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BEPMYTbl / VERMOUTH /100 ml/

Dolin (Blanc, Rouge, Dry)
Ginzano (Rosso, Extra Dry, Bianco)

XEPEC / JEREZ /50 ml/

Fino Inocente
Valdespino Oloroso Solera 1842

MOPTO / PORTO /50 ml/

Graham's Fine Ruby
2012 Graham's Late Bottled Vintage
Graham's 10 Years Tawny

ANEPUTUBbI UBUTTEPDI /
APERITIFS & BITTERS /50 ml/

Ferro China Baliva

Byrrh

Suze

Lillet Blanc

Bitter Luxardo
Quintessentia Amaro Nonino
Luxardo Amaro Abano
Cocchi Vermouth Amaro
Cocchi Americano
Cocchi Rosa
Becherovka

Becherovka Lemond
Jagermeister

Aperitivo Luxardo
Campari

Aperol

CAKE / SAKE /50 ml/

“Kaiun lwaizake”
Hakushika Snow Beauty Nigori
Junmai Daiginjo Kiwami

CETIO U COKY / SHOCHU & SOJU /50 ml/
Umenishiki Ayame 25
lichiko Shochu

ABCEHT / ABSENTHE /50 ml/
Luxardo Absinthe
Herbsaint Absinthe

PYCCKUE OPUTMHAJIbHbIE HATIUTKW /
RUSSIAN ORIGINAL SPIRITS /50 ml/

Monyrap N21 «Poxkb 1 niweHua» Polugar N21 Rye and Wheat
Monyrap N22 «YecHok v nepel» Polugar N22 Garlic and Pepper
Monyrap N23 «bopoanHckmin ¢ TMMHOM» Polugar

Ne3 Rye and Caraway

Monyrap N4 «Mép n nepeu» Polugar N24 Honey and Pepper
Monyrap N25 «XpeH» Polugar N25 Horseradish

Monyrap N26 «[1epeL» Polugar N26 Pepper

Monyrap N210 «Mox>keBenoBbI» Polugar N210 Juniper
Monyrap «P>xaHon» Polugar Rye

Monyrap «peuniHbln» Polugar Buckwheat

Monyrap «P><aHoi Bblaep>kaHHbI» Polugar Rye Old
Monyrap «Conoposblit» Polugar Malty
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BOAKA / VODKA /50 ml/

Organika 300
Organika Life 350
Organika Truffle 450
Grey Goose 450

BOAKA / VODKA /1750 ml/
Organika Life Magnum Special 15750

XXEHEBEP U J)KWH / JENEVER & GIN /50 ml/

Monkey 47 Schwarzwald Dry Gin 1200
Jenever Bols 450
Gin Luxardo 450
Generous Gin 550
Malfy 450
Brockmans 650
Hendrick's 450

POM / RUM /50 ml/

Beach House Mauritian Spiced 450
Beach House White Spiced & Fruity 450
Ron de Jeremy Spiced 550
Turquoise Bay Mauritius Amber 550
Blackwell Fine Jamaican Rum Black Gold Special Reserve 450
Havana Club Anejo 3 Anos 400

KALUACA / CACHACA /50 ml/
BemBom 400

MECKAJIb / MEZCAL /50 ml/

Bruxo N@1 650
Burrito Fiestero (Cenizo) 750

TEKWNA / TEQUILA /50 ml/

Olmeca Blanco 400
Olmeca Altos 100% Agave 450
Espolon Blanco 400
Espolon Reposado 450

BUCKWN / WHISKY

LUOTNAZICKUIA CONOAO0BbIA BUCKMU /
SINGLE MALT SCOTCH WHISKY /50 ml/

Speyside

The Glenrothes Sherry Cask Reserve 850
Balvenie Caribbean Cask 14 Years 0Old 1200
Oban 14 Years 0ld 1200
“The Maltman’ Mortlach 22 Years Old 1950
Lowland

Bladnoch 11 Years Old 1100
Highland

Glenmorangie “The Nectar d'Or” 1200
Macallan 12 Years Old Fine Oak 900
Glenfiddich 12 Years Old 850
Dalmore 12 Years Old 850
Islay

Ledaig Aged 10 Years Old 900
Ardbeg 10 Years Old 900

Bunnahabhain 12 Years Old 900

Jura

Jura Origin 10 Years Old 650
Campbeltown

Springbank 15 Years Old 1400
Skye

Talisker 10 Years Old 900

LOTJIAHACKUIA KYNMAXXUPOBAHHbIA BUCKW /
BLENDED SCOTCH WHISKY /50 ml/

Grant’s 350
Chivas Regal 12 Years Old 550
Black Bottle 500

WPNTAHACKWIA BUCKW / IRISH WHISKY /50 ml/

Jameson 400
Powers John's Lane Release 12 Years Old 1700
Redbreast 12 Years Old 1250

BUCKMU CLUA / USA WHISKY /50 ml/

Jack Daniel's 450
Jim Beam 400
Jim Beam Black 450
Jim Beam Honey 450
Maker's Mark 550

AMNOHCKWUMA BUCKW / JAPANESE WHISKY /50 ml/

Nikka Blended 400
Nikka From the Barrel 750

KOHbAK / COGNAC /50 ml/

Martell VS 550
Martell VSOP 650
Martell XO 2200
Hine Rare VSOP 800
Frapin Chateau Fontpinot XO 1400

BPEHAWM / BRANDY /50 ml/

Torres 5% 400
Torres 10* Gran Reserva 450

KAJIbBAJOC / CALVADOS /50 ml/
Boulard Grand Solage Calvados Pays d’Auge 550

FPAMMA / GRAPPA /50 ml/

Nonino Tradizione 400
Nonino Riserva Antica Cuvée 550

MUCKO / PISCO /50 ml/

Barsol Primero Quebranta 450
Barsol Supremo Mosto Verde Italia 600

JIMKEPDI / LIQUEURS /50 ml/

Sambuca Luxardo 350
Frangelico 400
Baileys 400
Cointreau 400
Kahlua 320
Drambuie 450



Amaretto Luxardo 350

Maraschino Originale Luxardo 350
Luxardo Mint 350
Luxardo Sour Apple 400
Luxardo Cherry Sangue Morlacco 350
Combier 400
Limoncello Luxardo 350
Chartreuse Green 700
Chartreuse Yellow 670
The Bitter Truth Violet Liqueur 600
The Bitter Truth Golden Falernum 600
The Bitter Truth Elder 600
Strega Classic 350
Ancho Reyes Verde 600

BYTbIJIOYHOE NMUBO / BOTTLED BEER

NATEP / LAGER
Grolsch Premium Lager /450 ml/

Huaepnanabl. KpenocTb: 4,9% 500
9J1b / ALE

BrewDog Punk IPA /330 ml/

Llotnanamsa. KpenocTb: 5,6% 500

HE®UNbTPOBAHHOE / UNFILTERED

Weihenstephan Hefe Weissbier /500 ml/

lepmaHus. KpenocTb: 5,4% 350
TEMHOE / BLACK

Budweiser Budvar Dark /500 ml/

Yewuckana Pecnybavka. KpenocTb: 4,7% 400

BE3AJIKOIOJIbHOE / NON-ALCOHOLIC
Clausthaler Classic /330 ml/
l'epmManusa. Kpenoctb: 0,45% 300

MUHEPAJIbHAA BOAA / MINERAL WATER

The Pearl Of Baikal /250 ml/530 ml/ 200/300
Baikal Reserve /250 ml/530 ml/ 200/300
Acqgua Panna /250 ml/750 ml/ 300/500
San Pellegrino /250 ml/750 ml/ 300/500

BE3AJIKOIOJIbHbIE HAMUTKW / SOFT DRINKS

Fentimans (Ginger Beer, Ginger Ale, Lemon Shandy,
Curiosity Cola, Rose Lemonade, Tonic) /125/275 ml/ 250/300
Coca-Cola, Coca-Cola Zero, Sprite, Fanta,

Schweppes Tonic /330 ml/ 200
Red Bull /250 ml/ 420
COK /JUICE

Cok B accopTumeHTe / Juice in assortment /200 ml/

ANenbcuH, 3enéHoe A6710K0, TOMAaT, BULLHS, 200

NnepcuK, aHaHac, KNokea /
Orange, Green apple, Tomato, Cherry, Peach,
Pineapple, Cranberry

CBexeBbhKaTbli cok / Freshly squeezed juice /250 ml/

AHaHac / Pineapple 550
AnenbCcuH, S610K0, MOPKOBb, Cenbaepen / 350
Orange, Apple, Carrot, Celery

MpenndpyT / Grapefruit 400
Tomart / Tomato 450

CMELWAHHbIE HAMATKW /
MIXED DRINKS CLASSIC COLLECTION

Bellini Ce30HHbIN HanuTok /140 ml/ Seasonal drink 400
HensBecTHo, korga [kysenne YunpuaHn B CBOEM Harry's Bar
BMEpBble NPeasioXXUN rOCTAM U3bICKaHHbIA HanMTOK U3 UrpUCTO-
ro BMHa M NMEPCUKOBOrO MOPe, HO Ha3BaHWeE MPULLIO EMY Ha YM
nocne MocCeLeHNa BbICTaBKM 3HAMEHUTOrO >XMBOMUCLE 3MOXM
Bospoxaerus — [ykoBaHHK bennmHu, Ténnas nepcrmkoBas raMma
NOJIOTEH KOTOPOro rapMOHMpoOBasna ¢ LIBETOM HarnmuTka.

It is unknown when Giuseppe Cipriani in his Harry's Bar first offered
his guests a refined drink of sparkling wine and peach purée, but the
name came to his mind after visiting the exhibition of the famous
Renaissance artist — Giovanni Bellini, where warm peach palette of
the canvases reminded him of the color of the drink.

Rossini Ce30HHbIN HanmTok /150 ml/ Seasonal drink 450
HanuToK nony4nn CBOE Ha3BaHWe B YECTb UTafIbSHCKOrO KOMMO-
auTopa XIX Beka [>KoakkMHO PoccuHK. [1osIBUBLLMIACS B cepeanHe
XX Beka, cnaboankorofbHbIi HANUTOK MPeacTaBseT cCo60M CMeChb
UrpucToro BMHa (TpaanuUMOHHO NMPOCEKKO) M CBEXKErO KIYGHUYHO-
ro ntope. OTHOCUTCS K TOMY XXe TUMY HaMnUTKOB, YTO U «BennHny,
«MnMo3ay», « TUHTOPETTOY.

The drink was named after the 19th century ltalian composer
Gioachino Rossini. The Rossini is a type of alcoholic mixed drink
made with sweet sparkling wine (Prosecco) and puréed strawberries.
The cocktail is the most popular alternative to the classic Bellini,
"Mimosa” and “Tintoretto”.

Hemingway Special /150 ml/ 450
Bap El Floridita La Habana n3BecTeH B Mype KaK «Konbl6enb Aanku-
pu», OH 6bIN OTKPLIT B 1817 rogy 1 npocnaeuacs 6aarogaps nmca-
Tento IpHecTy XeMuHrysto. OTBeaB TaM NpPesIOXEHHbIN HAanmMTOK
«[laikmpny, oH ckazasn: «9TO XOpOoLOo, HO s MpeanoynTato 6e3 ca-
xapa 1 C ABOVHbIM PpOMOM». CneynanbHO 4NA M3BECTHOMO nucare-
ns 6bInn cosfaHbl «Mana Jobne» (ucn. Papa Doble) — «daiknpu»
C OBOWHOW nopumner poMa 1 Hemingway Daiquiri, TONy4vBLUMA 13-
BECTHOCTb Kak «XeMWHryam cnewusi». CneynansHo ansd MNanbsl Xema,
CTpagatollero agnabeToM, KokTenab Hemingway Daiquiri roToBuam



6e3 caxapa, C COKOM Naima u NMKEPOM «MapackmHo». o3xe
peuenT 6bln M3MeHEH (B cMecb AobaBfeH rpernndpyToBbIA COK),
nocse Yero HanMTOoK NOMyYnn HasBaHne «XeMUHIyait creLLs».

The bar “El Floridita La Habana” is known in the world as the “cradle
of daiquiri”. It was opened in 1817 and became famous thanks to
American writer Ernest Hemingway. After having tasted the proposed
“‘Daiquiri” drink there, he said: “It's good, but | prefer sugar-free and
double rum.” Specially for the famous writer “Papa Doble” (Spanish
version Papa Doble) — “Daiquiri” with a double portion of rum and
"Hemingway Daiquiri’, known as “Hemingway Special” were created.
Specially for “Papa Hem’, who suffered from diabetes, the cocktail
‘Hemingway Daiquiri” was prepared without sugar, with lime juice
and liqueur "Maraschino”. Later the recipe was changed (grapefruit
juice was added to the mixture), after which the drink was called
‘Hemingway Special”.

Mojito /200 ml/ 450
Y «MOxuTO» BECbMa ANMHHAA NMPUYYAINBas UCTOPKS, B KOTOPOU
noyyacTBoBann u GnnbycTbepbl, U appukaHckme xpetbl. Camo
Ha3BaHWe HanuTKa UccnefoBaTeNn UHTEPNPETUPYHOT NO-Pa3HOMY.
B 3anagHo Adprke mojo — 3TO MELLOK CO CHago6bAMM NS Maru-
yeckux putyanoB. Ha Ky6e 1 KaHapax mojo — eLwlé 1 nonynspHblIi
OCTpbIA CoyC.

The Majito has a very long winding story, where both filibusters and
African magis took part. The name of the cocktail is interpreted by
researchers in different ways. In West Africa mojo is a bag of drugs
for magical rituals. In Cuba and the Canaries mojo is also a popular
hot sauce.

Margarita /120 ml/ 500
C TOYKM 3peHns TexHonorum «Mapraputa» — 9TO YCOBEPLUEHCTBO-
BaHHasA dopmMyna HanuTka Brandy Crusta 1862 roaa, no anroput-
My KOTOPOro MOCTPOEeHbl MHOrMe 60see no3aHue 3HaMeHUTble
MuKebl: White Lady, Kamikadze, Side Car. B cnydae «Maprapu-
Tbl» M3MEHEHWE BblpaXkanocb B MOSIBMEHWM B COCTaBE HanuTKa
nama, a TpaguLUMOHHbIA 060A0K M3 caxapa CTasl CONSHbIM.
Takxxe cnegyeT OTMETUTb, YTO «MaprapuTa» — eAMHCTBEHHbIN Ha-
MUTOK, KOTOPbIV MMEET CBOW AeHb B KaneHaape. Bo BCsSKoM cryyae,
MHOBUTENW XKaHpa CYMTatoT, YTO 22 heBpans Hy>XHO MogHMMaTb
60Kan MMEHHO 3TOro HaNUTKa.

With regard to technology, “Margarita” is an improved formula of the
Brandy Crusta cocktail of 1862, according to the algorithm of which
many further famous mixes were created: White Lady, Kamikadze, Side
Car. In case of “Margarita”, the novelty was expressed in the addition
of lime into the cocktail, and the traditional rim of sugar became salty.
It is an interesting fact that "Margarita” is the only cocktail that has its
own day on the calendar. Anyway, those loyal to "Margarita” believe
that on February 22 it is necessary to raise a glass of this drink.

Long Island Iced Tea /320 ml/ 650
B ropoake BaewunoH, rae ¢ 1969 no 2003 rog paboTtan npocnae-
NeHHbI HouHo kny6 OBI (Oak Beach Inn), no pacxoxeit Bepcuwy,
6b11 cMellaH nepBbiii Long Island Iced Tea 6apmeHomM PobepTom
BatToM no npo3BuLLy Po3aHuymK. [lpyrasg nCTopusa rinacuT, 4To pa-
60oTaBLIKI B 6ape Leonard's KypopTHOro ropojka Ipent-Hek Kpeir
BelicMaH Ha HeKoM MONoAEXKHOM cBaabbe cCHavYana cMeLlan B nuT-
Yyepe HamuTOoK Nof HasBaHueM Leonard's Iced Tea M3 NaTK BMAOB
CMVPTHOrO, @ Y>»K MOTOM €ero MapHW Hay4nnu GapmeHoB 13 OB
y6OMHON peLenType.

According to a popular version, “‘Long Island Iced Tea” drink was
first mixed by bartender Robert Butt, nicknamed Rosebud, in the
famous nightclub “OBI” (Oak Beach Inn) which was opened from
1969 till 2003 in the town of Babylon, Suffolk County, New York.
Another story says that Craig Weisman who tended bar “Leonard’s”
in the resort town of Great Neck at a young wedding party prepared
a pitcher of what they called “Leonard’s Iced Tea’, made with five

types of spirits, and after that the bartenders of “Leonards” taught
this Killer drink to the guys at “OBI".

Aperol Spritz /120 ml/ 450
NTanbsaHupbl NONKOOUAM CBOKD BEPCUIO OCBEXAlOLEero HanmuTka
C NOKanbHbIMW anepuTMBamMn — BepMyTaMu, BUTTEPaMK, NPOU3-
HOCS1 ero Ha3BaHWe Ha cBol nafg: «CnpuTu» UM — Ha BeHeLmnaH-
Cckuii maHep — «Cripucy». B 50-x 6peHf «Aneporib» CKOHLIEHTPUPO-
Ba/l BHMMaHVe Ha CBOel pelenTtype «CnputLar, yCuame «6pbI3rny
MECTHbIM UIPUCTbIM MPOCEKKO W MOKa3aB peknamy Mno TeneBu-
nerHnto. B 2000-x rogax Hadanacb HoBas BOJSHa MOMynspusaumm
«Aneponb CnpuTu», K CErOAHALLHEMY OHKO CTaBLUErO yXXe Knac-
CUKOW, KOTOPYHO AeNaem 1 Mbl.

The Italians loved their recipe of a refreshing drink with local
aperitifs — vermouths and bitters, pronouncing its name in its
own way “Spritz” or in the Venetian manner “Spris”. In the 50's the
brand “Aperol” focused attention on its recipe of Spritz, adding local
sparkling Prosecco for more bubbles and running TV commercials. At
the beginning of the new millennium, the new wave of popularization
of the "Aperol Spritz” was launched, which by now has become
a classic, which we also propose.

Bloody Mary /200 ml/ 500
B 60-x rogax B CBOEM MHTepBbO ®epHaHa [eTno yTeep>kaars, 4To
npuayMan aToT KOKTe b, Korga paboTan 3a CTOMKOM OHOMO 3Ha-
MEHUTOro 3aBeleHNA. XOTS HU CBUAOETENBCTB OYEBMALIEB, HU 4O~
KYMEHTalbHbIX MOATBEPXKAEHNA STOMY HET. [1epBoe ynoMuHaHme
MUKCa BOLKM M TOMATHOIo coka nof HaseaHnem Bloody Mary no-
ABMNOCh B Npecce 1939 roga ¢ NOSICHEHWEM, YTO STO BENNKOSIEN-
HO€e CPeliCTBO OT NMOXMETbA.

In the 60's at an interview Fernand Petio claimed that he invented the
cocktail when he was a bartender at a famous bar. Although, there
is no witness evidence, no documentary evidence. The first mention
of a mix of vodka and tomato juice called Bloody Mary appeared in
the press in 1939 with the explanation that this is a great remedy for
a hangover.



KOJUIEKUUA NOJTYTAP
POLUGAR COLLECTION

Cooler N210 /120 ml/ 450
Monyrap N210 Mox>keBenoBbli, UMTPYCOBbIE, KPaCHOE BUHO
Polugar N°10 Juniper, citrus, red wine

Dill Sour /150 ml/ 450
Monyrap N3 BOpoaMHCKMIA C TMUHOM, YKPOM, IMMOH 1 610K
Polugar N3 Rye with caraway, dill, lemon and egg white

Rufus /150 ml/ 450
Monyrap N24 Méf 1 neped, 3anedYéHHbI nepeL,

LMTPYCOBbIE 1 FPEeHaANH

Polugar N°4 Honey and Pepper, baked pepper,

citrus and grenadine

Franky Panky /100 ml/ 650
Monyrap N210 Mox>xkeBenoBbIl, nosyrap «BuliHg»,

KpacHbI BEPMYT 1 OGUTTEP

Polugar N°10 Juniper, Polugar Cherry, red vermouth and bitter

MUNKLWEAKN / MILKSHAKES /330 ml/

MepcukoBblt / Peach 350
LlokonaaHbin / Chocolate 350
ManunHoBblIi / Raspberry 350

JIMMOHADbI / LEMONADES /400/7000 ml/

[pywa / Pear 350/650
ManuHa n mapakyisa / Raspberry & Passion fruit 350/650
Kny6Hwuka n naiim / Strawberry & Lime 350/650
KO®E / COFFEE

Scnpecco / Espresso /30 ml/ 180
Kode 6e3 kodenHa / Decaffeinated Coffee /30 ml/ 180
[BonHom acnpecco / Double Espresso /60 ml/ 200
PucTtpetTo / Ristretto /15 ml/ 180
AmepukaHo / Americano /120 ml/ 180
KanyunHo / Cappuccino /150 ml/ 240
JlatTe / Latte /200 ml/ 260

YAW / TEA /400 ml/
YEPHbIU YA / BLACK TEA

Darjeeling Puttabong 300
CobpaHHbIil B BbICOKOrOPbsX MMManaes, 3TOT M3bICKaHHbIA Yaid
nepBoro ctopa o6nafaeT rapMOHWYHbIM LIBETOYHbIM, Crerka
CNafKoBaTbIM BKYCOM.

This exquisite first-class tea is plucked in the highlands of the Hima-
layas. The tea has a balanced floral, slightly sweet, taste.

Assam Meleng 300
Knaccuyeckmnin nonHoTenbIn Yain n3 CeepHol MHauMM ¢ 60aps-
LWMM MPSHBIM BKYCOM U MSATKUMW COMOAOBbLIMW HOTKamMu. [pe-
BOCXOAHO COYETAETCH C MOSTOKOM.

This is classic full-bodied tea from Northern India that has an
invigorating musky taste with soft malty notes. It is perfectly
combined with milk.

Pu Er An-Bao 300
YHUKaNbHbIN YEPHbBIN Yal U3 KUTANCKOW MPOBUHLUMKW KOHbHaHb
6narogaps oco6omMy crnocoby dhepMeHTauun npuobpeTaeT Mar-
KW BKYC C PEBECHO-3EeMTNCTbIMU HOTKaMMU.

The unique black tea from the Chinese province of Yunnan, thanks
to a special way of fermentation, acquires a soft taste with woody-
earthy notes.

Lapsang Souchong Hong-Cha 300
YEPHbIA KMTANCKUA Yaih C 0COBbIM KpPemnkKUM xapakTepoMm. Ero
JINCTbS BbICYLLUMBAKOTCHA C MOMOLLBIO FOPALLMX COCHOBbIX APOB,
4TObBbI NPUAATL Yato [bIMHbIE HOTKW, OTAANEHHO HAaNOMUHAKOLLNE
BblAEPXaHHbIA BUCKMN.

This is black chinese tea with a special strong character. Its leaves
are dried through the use of burning pine firewood, providing the tea
with smoky notes remotely reminding of aged whiskey.

Imperial Earl Grey 300
O4eHb apomaTHbI, 60APSLLMIA N HACBILLEHHbIV Kyna)X 13 YEpPHbIX
LIEMNOHCKMNX U KMTACKMUX COPTOB C APKUMM LIMTPYCOBBIMM HOTKA-
MK GepramorTa.

This is a very aromatic, invigorating and rich blend of black Ceylon
and Chinese tea varieties with bright citrus notes of bergamot.

Strawberry Cream Ameli 300
YTOHYEHHbIN Kynax YEPHOIrO 1 3eIEHOIO Yas C COYHbIM ArOAHbIM
BKYCOM CMeon KNy6HWKN U AENMKATHOW CAAMBOYHOM HOTKOW.

This is a refined blend of black and green tea with a juicy taste of ripe
strawberries and a delicate creamy note.



Mountain Herbs 300
3bICKaHHbIM Yabpel, — HEOOXOAMMbIN MHIPEeANEHT, KOTOPbIN 06-
naropaxkmBaeT 3TOT apOMaTHbIN Kynax YEpPHbIX YaeB, NpuaaBas
ero BKyCy NErkune NpsiHoble OTTEHKM FOPHbIX TPaB.

An exquisite thyme is a necessary ingredient that ennobles this
aromatic blend of black teas, imparting light spicy notes of mountain
herbs to its taste.

3ENEHBINA YA / GREEN TEA

Sencha Senpai 300
CaMbl NONyNApHbINA ANOHCKNA 3eNEHBIN Yar. OTNINYAETCA TEMHbIM
JINCTOM, TOHKWUM MUKAHTHbIM BKYCOM U >KENTOBaTO-3€/1EHBLIM
LiBETOM.

This is the most popular Japanese green tea. It is distinguished by
a dark leaf, a thin piquant taste and a yellowish-green color.

Gyokuro Tanabe 300
3TOT Yal ABISETCA CaMbIM BaXXHbIM «y4aCTHUKOM» AMOHCKOM Yali-
HOW LiepeMoHuK. OH M3rOTOBNSAETCA M3 MOJIOAbIX NIMCTHEB, Bblpa-
LEHHbIX B TeHW, 6narogapst YeMy o61aAaeT HaCbILLEHHbIM BKYCOM
1 TNY6OKMM 3€NEHBIM LIBETOM.

This tea is the most important for the Japanese tea ceremony. It
is made from young leaves grown in the shade, due to which it has
a rich taste and a deep green color.

Genmaicha Raisu 300
CMecCb 3e1EHOMN CeHYM C XKapeHbIM BO3AYLUHbIM PUCOM XapakTep-
Ha WUCKJIKOYUTENBHO /19 AMOHCKOM YalHOW KynbTypbl. PUCOBLIE
3EpHa CMSAryatoT OCTPOTY Yast M CO3Aar0T O4YeHb MSATKUIA OCBEXatO-
LMK BKYC.

A mixture of green senchi with fried airy rice is characteristic
particularly for the Japanese tea culture. Rice grains soften the
spiciness of tea and create a very mild refreshing taste.

Milk Oolong 300
Mony®epMeHTUPOBAHHbIN Yal C TMCTbAMM, CKPYHEHHbBIMW MO OCO-
60l TEXHOMOMMM B MasneHbKMe LWapukn. Bo BpeMsi 3aBapmBaHus
pacKpblBaeTcs B TOHKOM apomaTe CBEXEro MOJIoKa.

This is semi-fermented tea with leaves, rolled into small balls by spe-
cial technology. A delicate aroma of fresh milk opens at the infusion.

Jasmine Ting Yuan 300
TuHr K0aHb, B nepeBofie «»KacCMMHOBbLIN caf», — 9TO S/IEraHTHbIN
M OYeHb OYLUMCTbIA Yal U3 HEXHbIX JIMCTbEB, HACbILLEHHbIX apoMa-
TOM CBEXMX LIBETOB XXaCMM1Ha.

Ting Yuan, meaning “Jasmine Garden’, is classy and very aromatic
tea made of delicate leaves saturated with the aroma of fresh jas-
mine flowers.

®PYKTOBbIA YA / FRUIT TEA INFUSIONS
BE3 KOGENHA / CAFFEINE FREE

Multifit 300
ApOMaTHbI HAaNWUTOK, 060rallEHHbIN BUTAMWUHaMM, CO BKYCOM cre-
NOW AbIHW W TPYLLM NOAAPUT BaM 3apsia aHeprum 6narogaps cogep-
YKaHWIO HaTypanbHbIX GPYKTOB 1 BUTAMUHOB.

This is an aromatic drink, rich in vitamins, with taste of ripe melon
and pear will give you an energy boost thanks to natural fruits and
vitamins.

Coco White 300
HeobbI4HbIN QPYKTOBbBIA Kymna), COCTOALWMIA U3 UHIPEAMEHTOB
TPOMUYECKOro KOKTENNS, TaKMX Kak CNafikunii Crnenbli KOKOC U aHa-
Hac, 1 9K30TUYECKMX CMeLmM — KpacHOro nepua v aHuca.

This is an unusual fruit blend, that consists of such tropical
ingredients as sweet ripe coconut and pineapple, and exotic
spices — red pepper and anise.

TPABAHOW YAWM / HERBAL TEA INFUSIONS
BE3 KOGENHA / CAFFEINE FREE

Wellness Cup 300
3ameuaTenbHbli BEHEC-HAMUTOK Ha OCHOBe c6opa LienebHbiX
¥ TOHW3WPYHOLLIMX TPaB CO CRafKnM MefjoBO-LIBETOYHbIM apOMaTOM.

This wonderful wellness drink is based on the collection of healing
and toning herbs and has a sweet honey-floral aroma.

Japanese Linden 300
HeXXHbIN M MAFKUI LIBETOYHbIA HAMNTOK N3 IMCTOYKOB U COLIBETUN
UMb, 06NaAatoLLIMi CNagKkoBaTbiM BKYCOM U NTEFKUM [IPEBECHbIM
apoMaToM.

This gentle and soft floral drink made from linden leaflets and blos-
soms has a slightly sweet taste and a subtle woody aroma.

Herbal Temptation 300
Kycoukn anos Bepa v Arofdbl rofXmn ycunmBaroT BenHec-aMheKT
STOM MSATKOM TPaBAHOM KOMMO3ULUN C MPUATHBIM FaPMOHUYHbLIM
BKYCOM U NErKon CNnafoCTbto.

Pieces of aloe vera and goji berries enhance the wellness effect of
this soft herbal infusion with a pleasant balanced taste and light
sweetness.

[aHHOe MeHO He aABnsAeTCsa Ny6anYHon ohepTou.

Bce LieHbl ykasaHbl B pOCCUIACKMX py6six ¢ yuéTom HAC.
[laHHOE MeHI0 ABMIAETCA pekslaMHbIM MaTeEPHUanoMm, KOHTPOSbHYIO
BEPCUIO MOXHO MOMYYUTb MO NepBOMY TPEGOBaHMIO.

BpoHMpoBaHuMe CTOSOB:
reserve@namemosCcow.ru

3aKkas H6aHKEeTOB:
banquet@namemoscow.ru

PekomeHaaumm no KyXHe 1 CepBUCy:
owner@namemoscow.ru
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