PECTOPAH

mMEKAPHH4H

CHinaHnxu

CHipaHok Bin weda
Chef’s Breakfast
- 400 * 395 rpH -

KrtacuuyHum aHTIiNCbKUM CHiIaHOK
Classic English Breakfast

- 550 375 pH -

beHenukTCbKi Mg 3i WIMUHATOM
Ta TOJIaHACbKUM COYCOM
Eggs Benedict with Spinach and Hollandaise Sauce

-220 195 rpnu -

Jlococb cnaboconenun
Lightly salted salmon

-50°+90 rpH -

banux
Cured beef (‘balyk’)

-50 65 pH -

KpyacaH 3 6aymkom
Croissant stuffed with cured beef

-1wTt * 145 TpH -

KpyacaH 3 nococem BJ1IaCHOTO NIOCOJTY
Croissant stuffed with salmon (salted to pteference)

-1wT *190 rpH -

Sleunsi/omnet/Bapeni smus
Fried eggs/ Omelet / Boiled egg

- 3wt * 115 rpu -

Sleuns 3 nepenesmMHUX S€EUb
Fried quail egg
- 6wt * 135 rpH -

r
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mMEKAPHH4H

Tomamu
Tomatoes

- 50 ¢35 rpH -

TBepaun cup abo 6eKOH, a0 COCUCKM,
a00 nikapcbka KoBbaca
Hard Cheese, or bacon, or sausages, or bologna

-50 70 TpH -

(DpiTa'ra 3 TOMATaMM Ta aBOKao0
Tomatoes and avocado frittata

- 340 * 245 rpH -

CM])HMKM 3 MeaoM Ta CMEeTaHO10
Cottage cheese pancakes, served with honey and sour cream

-150/50 * 155 rpu -

MruHui 3 M'sicom
Crepes staffed with beef

- 200/50 * 195 rpH -

MiHi MITUHLLI 3 CUPOM Ta POA3UHKAMM
Mini crepes staffed with cottage cheese and raisins

-200/50 < 165 rpn -

I'paHona
Granola

- 280 145 rpH -

Kawa Ha Boai/monoui
(Ha BUOGIp MaHHa, BiBCSTHA a00 TpevyaHa)
Porridge made with water/milk (semolina, oat, buckwheat)

- 250 95 rpu -

BiBcstHa xawa 3 ropixamm Ta cyxoppykramu
Oatmeal with mix of dried fruits and nuts

- 300 155 rpn -
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mMEKAPHH4H

XONMOMHI 3aKYCKHU
Cold Appetizers

Tap Tap i3 TyHUd 3 TyaKkoMoJ1e Ta TOMaTaMu
Tuna tartar with guacamole and tomatoes

- 290 * 475 rpH -

Tap Tap i3 nococs 3 coycom Mauyxico
Salmon tartar under Matsuhiso sauce

-140/30 * 420 TpH -

TleyiHKOBUM NawITeT 3 MEAOBUMM TPIHKaMM

Ta TPIOQPEeJIbHUM aPOMaTOM
Pate with honey croutons and truffle flavour

-100/100 « 230 rpH -

Lllyua ixpa 3 rpinkamm
Pike caviar with croutons

- 60/60 * 395 rpH -

Tapinka MSICHO1 Ta CUPHOT TaCTPOHOMIT
3 Me10M Ta iIHDKMpOM
Plate of meat and cheese gastronomy
with honey and fig

-200/100 * 395 rpH -

dopuimak no-onecbku 3 rpiHkamu
Odessa style forshmac with croutons

-150/7100 * 235 rpn -

r




PECTOPAH

mMEKAPHH4H

dipmoBe reHepasnbCcbke CaJlo 3 Tipumuelo,

XPiHOM Ta KBAaWI€HUMU OTipKamMm
General's cured pork fat (‘salo’) with mustard,
horse-radish and pickles

-150/7100/100 = 265 rpn -

CKyMOPpist XONIOTHOT'O KOTIYEHHST

3 coinoaoBumm FpiHKaMM
Cold-smoked mackerel with malt croutons

-100/100 « 215 rpH -

Ocenenelpb B1IAaCHOTO NIOCOJTY 3 KAapTOTIJIE10
Home-made herring with potatoes

-100/150 * 190 TpH -

JloMawHin xonoaeub 3 XpiHOM
Homemade meat jelly with horse-radish

- 250750 < 195 rpn -

bpyckeTu 3 TI0/1€YKO010 Ta YEePBOHOI0 iKPO10
Bruschetta with Black Sea sprat and red caviar

-110 *145 rpnu -

ACOPTiI NOMalUIHIX PI3HOCOJIB
Assorted homemade pickles

-500 * 245 rpn -

"~y
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mMEKAPHH4H

Canamu
Salads

Canart 3i CMaXkeHuM J10CcoceM,

TyaKoMoJie Ta UYKiHi
Grilled salmon, guacamole and zucchini salad

- 280 * 395 rpH -

Canar 3 TensATMHO0 Ta 6AKJTIAKAHOM

niZ;, COyCcoM 3 TIeYeHOT O Tiepuio
Veal and eggplant salad with roasted pepper sauce

- 200 * 345 rpH -

Canart 3 pykosow Ta KpeBeTkaMmu
Arugula and shrimps salad

- 200+ 420 rpH -

Jlerkum canar 3i uyynanabusgsmMym BOCbMUHOTA
Light salad with octopus tentacles

- 290 * 555 rpn -

Tennun canaT 3 MOpeNpoayKTaMU

B TOMATHOMY COYCi
Warm seafood salad in tomato sauce

- 280 * 545 rpH -

Canar Lle3ap 3 aHuoycamu
Anchovies Caeasar salad

-210 « 265 rpnu -

r
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mMEKAPHH4H

Canart 3 Byrpem 1a ropixoBum coycom
Eel salad under nut sauce

- 200/50 « 445 TpH -

TlikaHTHUM canaT 3 A3UKOM
Spicy salad with beef tongue

-240 275 TpH -

Canat 3 6axJlaXkaHoM, ToMaTamu,

aBOKaao0 Ta MKAHTHUM CcCoycom
Spicy Eggplant salad with tomatoes and avocado

- 230+ 245 pH -

OBoueBum canat 3 cupom PeTa

Ta B'SIJIEHUMM OJIUBKaMU
Vegetable salad with fetta and air-dried olives

- 280 * 250 rpH -

Canart 3 xypuam T1a coycom Lle3ap
Chicken Caeasar salad

- 230 245 pH -

Ocenepeup Nia wy6010
Dressed herring layered salad

- 300 * 245 rpH -
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mMEKAPHH4H

OniB'e 3 nococem
Home-made Olivier salad with salmon

-270 « 295 rpH -

OniB'e 3 NiKapCcbko10 KOBOACO10
Home-made Olivier salad with bologna

-270 190 rpnu -

OniB'e 3 Kypuam
Home-made Olivier salad with chicken

-270 190 rpn -

Binerpet 3 MapyHOBaHUMM OTIeHbKaMU
‘Vinegret’ salad with marinated mushrooms

-250 195 rpnu -

Canar 3i CBi>XKO1 KanyCTu 3 HaCiHHSIM COHSTWIHUKA
Fresh cabbage salad with sunflower seeds

-150 « 135 rpH -

"~y
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I'apsiui 3aKyckm
Hot Appetizers

JlepyHm 3 Tpu6amMu Ta CMETaHOol0
Potato pancakes with mushrooms and sour cream

-180/100/50 « 210 rpn -

CMadkeHi xpeBeTKM B XPYCTKiV CKOPUHLUI
Crispy fried shrimp

-120/40 * 375 rpH -

YopHOMOPCHKi parnaHm 3i CMa)XeHO10 KapTonJelo
Black Sea rapans with fried potatoes

- 320 * 295 rpn -

Onapxwm i3 1uyKiHi 3i C1aGOCONIEHUM J1I0COCEM

Ta CMETaHOI0
Zucchini pancakes with salmon and cream

-160/50/50 * 345 TpH -

Bbaxkna)kaH 3aneuyeHun 3 I3UKOM Ta Mouapeiior
‘Roasted egg plant with beef tongue and mozzarella

- 300715 295 rpn -

MiHi yebypexu 3 IOMAUIHbLOIO AIKUKOI0
‘Mini chebureks with homemade adjika sauce

- 200/50 * 235 rpH -

Tony6ui no-gpoMaliHbLOMy
Veal and pork stuffed cabbage rolls
- 300/40 195 rpH -

"~y
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mMEKAPHH4H

Ilepwi cTpasu
First Courses

bopuy, ykpaiHcbkun
3 OOPOAVHCBLKUM XJTIOOM Ta CaJiIoM
Traditional Ukrainian borsch with Borodinskiy bread and
cured pork fat (‘salo’)

- 350/50/30 * 185 rpH -

bopuy 3eniennn 3 TeNATUHOI
Veal Green borsch

-300/50 * 175 TpH -

Kpem cyn i3 neueHoro rapoy3a 3 kpeBeTkamm
Roasted pumpkin and shrimp cream soup

-300 * 295 rpH -

I'puGHMNM Kpem Cym 3i CMaKeHUMU CMOpYKamu
Morchella cream soup

-300 275 TpH -

Yxa no-naHcbku
Master's fish broth

- 300 * 320 rpH -

Kypstumii 6y7b10H 3 ppukaaenbkamu
Chicken broth with meatballs

- 300 * 135 rpH -

"~y
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mMEKAPHH4H

CTtpaBu 3 pubu Ta MOPENPOAYKTIB
Fish and Seafood Dishes

Corte 3 MmopenpoaykTiB y wlapppaHOBOMY COYCi
Sauteed seafood under a saffron sauce

- 400 « 585 rpH -

CTenk i3 10cocs 3 aBOKal0 Ta TPIOPEJIbHUM COYyCOM
Salmon steak with avocado and truffle sauce

- 240/45/30 « 475 rpH -

CmadkeHi uynasnblsi BOCbMUHOTA 3 KapTomnJielo Ta

BePKOBUM MacCJioOM
Fried octopus tentacles with potatoes and butter

- 350/50 * 950 rpH -

KoTrnetu 3 cynaka Ha napy
Steamed pike-perch cutlets

-150/7120/50 * 345 rpn -

Jlopano 3aneveHa 3 BSJIeHUMY TOMaTaMU

Ta WINHATOM
Grilled dorado with dried tomatoes and spinach

-180/100 * 430 TpH -

®dine cidoaca 3 oBouamu
Sea bass fillet with vegetables

-120/200 « 395 rpH -

CTenk i3 )KOBTONEPOTOo TYHUS
Yellowfin tuna steak

-100 « 210 rpn -

Yunincbkum cibac 3i inMHaToM, BEPIIKOBUM

COYCOM Ta YepPBOHOI0 iKPOIO
Chilean sea bass with spinach, cream
sauce and red caviar

- 300 * 950 rpH -

~y
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mMEKAPHH4H

OcCHOBHI cTpaBu 3 M'sica i nTuui
Meat and Poultry Main Courses

Crenk Pi6-amn
Ribeye steak
-100 * 195 rpH -

Crenk Pi6-an USA
Ribeye steak USA
- 100 * 495 rpu -

®dipMmoBuM cTtenk MiHbLOH
Filet mignon steak

- 1807100730 « 450 rpn -

Kape ATHATU 3 3€J1IeHO10 a1I)KUKO1I0
Rack of lamb with green adjika

-100 * 455 rpn -

KauuvHa rpynka cy-Bif, 3i cnapxxeio

Ta CBLOKMMM QpyKTamm
Sous-vide duck breast with asparagus and fresh fruits

-160/150/20 « 485 TpH -

Tomnene STHS 3 OYNITYPOM Ta COYCOM AEMITTISIC
Stewed lamb with bulgur and demiglas sauce

- 350/25 * 535 rpH -

Pyonenui 6igpuitexc 3 mope Ta COycom i3 CMOpUKiB
Chopped steak with puree and Morchella sauce

-120/150/80 * 345 rpH -

M'SICO TO-CTPOTAHIBCbKYU 3 TPIOPEJTbHUM Tope
Stroganoff Style with truffle puree

- 2507150 * 345 rpH -

3aneueHa Kypsivua rpyjka 3i WwnMHaToM Ta Ji3-mmope
Roast chicken breast with spinach-cheese puree

- 2007150 « 310 rpH -

r
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TengaTuna MApPUHOBAHaA B TIPSTHOWAX 3 TOMAaTaMU
Veal in herbs and tomatoes marinade

-180/120 * 425 rpn -

LLniuens i3 iHOUYKKY 3 YepPBOHOT0JIOBOIO KAaNyCTOl0
Turkey schnitzel with red cabbage

-180/100 * 285 rpn -

Kypua B nikaHTHOMY COYCi
Grilled chicken under a spicy sauce

- hwut/80 * 385 rpH -

Kypua B coyci Tepisxi
Sous-vide chicken with teriyaki sauce

- 400 * 340 rpH -

TlonoBUHKaA Kauku 3 16J7TyKaMmu Ta OBOUYaMU
Roast half duck with apples and vegetables

- 5007150 « 650 rpH -

Ko1netu i3 iHauukm 3 0BOUEBUM COTEe
Ground Turkey cutlets with vegetable saute

- 180/150 = 365 rpn -

KoTneTa no-KxuiBCbku 3 BEepuUKOBUM Tiope
Chicken Kyiv with creamy puree

- 1507150 » 260 rpH -

KoTnetu 3 Kypkm B XpyCTKinl NaHipoBUi 3

MAQPUHOBAHUM OTIPKOM
Ground Chicken cutlets in crunchy coating with pickles

-140/140/40 * 245 rpH -

TensiTHa cy-Bif 3 6aTaTOM
Sous-vide veal with batata

- 290/10 * 435 rpH -

"~
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bopouwHsHi BUPOOU - BJIACHOTO
TIPUTOTYBAHHS
Homemade Flour Based Food

TlenbmMmeni 3 TeNSITUHM | CBUHVHM

Veal and pork dumplings
- 250/30/50 * 225 rpH -

Bapenuxu 3 m'ssicom
Traditional “varenyky” (pierogi) with meat

- 250/50 * 225 rpH -

BapeHuku 3 KapTomnsielo Ta rpuéamm

Traditional “varenyky” (pierogi)
with potatoes and mushrooms

- 250/50 * 175 rpn -

BapeHuxku 3 BuuiHsIMu
Traditional “varenyky” (pierogi) with cherries

- 250/50 * 195 rpH -

"~y
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mMEKAPHH4H

TapHipn
Side Dishes

I'pevaHa xawa 3 6iniumMu rpudamm
Buckwheat with porcini mushrooms

-220 165 rpnu -

KapTomm CMa’>k€Ha To-10MallHbOMY
Homemade fried potatoes

- 200 * 135 rpH -

KiHoa 3 oBouamm
Quinoa with vegetables

-220 195 rpH -

OBoui Ha Tpui
Grilled vegetables

-150 * 195 rpn -

KapTonnsHe mope
Mashed potatoes

-150 * 85 rpn -

Cnapxa
Roasted or grilled Asparagus

-150 « 210 rpn -

JIVMKun yepBoHUN puUcC
Wild red rice

-150 * 95 rpH -
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NECEPTU
Dessert

Topmu
Cakes

TopT CnapTak
Spartacus

-170 125 rpH -

TopT Tlpara
Prague
-135 115 rpn -

Topt KMiBCbKUM
Kyiv
-200 145 rpH -

Topt MenoBux Yyno Ha napy
Honey Cake

-150 * 95 rpH -

Topt Hanoneox
Napoleon

-180 /55 * 115 rpH -
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TopTt CHikepc
Snickers

- 230 * 145 TpH -

TopTt Opeo
Oreo

-190 « 135 rpH -

TopT Onepa
Opera
-90 <100 rpn -

TopTt lN'imHecc
Guinness

-160 = 145 rpnH -

TopT TponikaHka
Tropical

-220 * 145 TpH -

Yi3-keMK KJ1aCUuHUN
Cheesecake

-230 135 rpH -

"~y
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Tluporu
Pies

LTpynens ss6mmyuyHmn
Apple strudel with a scoop of vanilla ice cream

-120/50 * 110 TpH -

LTpynens, BMiuHeBUM
Cherry strudel with cherry sauce

-120/50 * 120 rpH -

CupHa 3anikaHka
Cottage cheese pudding with raisings

-200/50 125 rpnu -

TapTa rpyweBa 3 MEPEHT 010
Pear tart with [talian meringue

-170 * 125 rpH -
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mMEKAPHH4H

TicTeuka
Pastry

Ticteuko Kowwvk 3 IUTUHCTBA
Basket “From childhood” with ltalian meringue

-70 45 TpH -

TicTeuko Tpyo6ouka 3 GIJTKOBUM KpeMoM
Puff pastry cone stuffed with ltalian meringue

-5545rpH -

Exnep woxonagxuum
Chocolate Eclair

-100 * 75 TpH -

TicTeuko 3aBapHe 3 BaHIJIbLHUM KpeMoM
Vanilla choux

-100 * 65 TpH -

3edip A671yUHO-CMOPOAVHOBUN
Apple and black currant marshmallow

- 50+ 60 rpu -

"~y
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TleyuBo
Biscuits & cookies

Topiwox 3i 3ryuieHnmM MoJ1I0KOM
Nut cookie stuffed with condensed milk

-1wrt. * 25 TpH -

AGPUKOCOBO-BUIIHEBE TIEUUBO
Apricot and cherry cookie

-TwTt. 15 TpH -

Poranux 3 BMunelo
Cherry roll

-100 * 65 pH -

dpaHly3bKe NeYnuBo
French biscuits

-100 * 35 TpH -

XBOpocCT
Angel wings biscuits

- 50 ¢35 rpH -
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mMEKAPHH4H

Llykepxu

Handmade candy

LLloxonaaHi uykepku 3 HAUUHKOI0
Assorted bonbons

-1wrt. * 35 TpH -

Tprodpennb
Truffle
-1wT. * 25 TpH -

®diTHec
Fitness

-1wT. * 25 TpH -

~y

MOPO31NBO

lce cream

MoOpO3¥BO B aCOPTUMEHTI
lce cream

- 50 55 pH -

Cop6eTu B aCOpTUMEHTI
Sorbet

-50 65 T1pH -
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bAP
- Bar -
ATIEPUTUB / Aperitif
Martini Bianco 50 ¢ 90 rpu
Martini Extra Dry 50 ¢ 90 rpn
Martini Rosso 50 ¢ 90 rpn
Campari 50 ¢ 140 rpu
Aperol 50 ¢ 95 rpn
HACTOSHKMW / Tincture
Becherovka 50 ¢ 100 rpn
Jagermeister 50 ¢ 120 rpn
I"OPUIKA / Vodka

Tlpe3aupentcbkun CtannapT 50 ¢ 75 rpn
Grey Goose 50 ¢ 185 rpn
Finlandia 50 ¢ 105 rpu
Nemiroff Premium 50 ¢ 65 rpn
Nemiroff Lex 50 ¢ 90 rpn
Absolut Elyx 50 ¢ 185 rpn

BICKI (lUoTnangaist) / Whiskey (Scotland)
The Glenlivet Founder's Reserve 50 ® 175 rpn
The Glenlivet Excellence 12 50 ¢ 185 rpn
Chivas Regal 12 50 ¢ 175 rpn

[
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Chivas Regal 18 50 ¢ 290 rpn
Passport 50 ¢ 130 rpn
Glenmorangie Original 50 ¢ 250 rpn
Glenmorangie Nectar d'Or 50 ¢ 330 rpn
BICKI (Ipnangist) / Whiskey (lreland)
Jameson 50 ¢ 135 rpu
Jameson 18 50 ¢ 465 rpu
Bushmills Original 50 ¢ 160 rpn
BbYPBOH / Bourbon
Jack Daniel's 50 ¢ 190 rpu
Jim Beam White 50 ¢ 135 rpu
JIDKUH /7 Gin
Hendrick's 50 ¢ 210 rpn
Beefeater 50 ¢ 110 rpn
TEKUIA / Tequila
Olmeca Blanco 50 ¢ 115 rpn
Olmeca Gold 50 ¢ 135 rpu
Olmeca Altos Reposado 50 ¢ 175 rpn
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POM / Rum
Havana Club 50 ¢ 105 rpn
Havana Club Especial 50 * 110 rpn
Havana Club 7 50 ¢ 160 rpu
Zacapa 23 50 ¢ 450 rpu
KOHbSIK / Cognac
Hennessy V.S. 50 ¢ 225 rpn
Hennessy V.S.O.P. 50 ¢ 405 rpu
Hennessy X.0. 50 ¢ 900 rpn
Martell V.S. 50 ¢ 180 rpu
Martell V.S.O.P. 50 ¢ 300 rpn
Martell X.O. 50 ¢ 700 rpn
JIIKEPM / Liqueur
Kahlua 50 ¢ 120 rpn
Cointreau 50 ¢ 120 rpn
Creme de cassis 50 ¢ 90 rpH
Limoncello 50 ¢ 90 rpn
Baileys 50 © 120 rpu

BOYKOBE TMMBO / Draught beer

Blanche de Bruxelles
Blanche de Bruxelles
Ferdinand Lager

Ferdinand Lager

330 ¢ 95 rpu
500 © 125 rpu
330 * 85 rpn
500 ¢ 115 rpu




. N
NEKAPHS
TIMBO B TUISILLIKAX / Beer

Corona extra n 130 rpn
Clausthaler non-alcoholic ne 115 rpu

CBDKOBUYABJIEHI COKM / Fresh juices
I'pevindpyToBun / Grapefruit 250 * 135 rpn
JIuMoHHuM / Lemon 50 ¢ 45 rpn
TlomapanueBun / Orange 250 ¢ 135 rpn
sIomyunvn / Apple 250 ¢ 105 rpn
CenepoBum / Celery 100 © 95 rpn
MopxBsthun / Carrot 250 * 105 rpn
AHaHacoBun / Pineapple 250 ¢ 295 rpn

HATOI BMTACHOTO BUPOBHULITBA
- Drinks of own manufacture -
JIumoHan umtpyc / Citrus lemonade 300 ® 135 rpu
JIumonap lNMonyunus
Strawberry lemonade 300 © 135 rpn
JIumoHan Mmapaxkysi-o6ninuxa
Passion fruit and sea buckthorn lemonade 300 ® 135 rpn
TapxyH / Tarragon 300 * 135 rpn
JIuMOHa, MaHTO-MaJIMHaA
Mango and raspberry lemonade 300 ® 135rpu
Mopc 3 xxypaBnuHm / Cranberry juice 200 ® 60 rpu
Y3Bap / Dried fruit compote 200 ¢ 50 rpn
KomMnoT nomauuin
Homemade compote 200 * 50 rpn
t r
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BE3AJIKOT'OJ1bHI HATIOI / Soft drinks

San pellegrino c/r
San pellegrino c/r
Acqua panna 6/t
Acqua panna 6/t
bopxxomi
MopuvHcbKa /T, 6/T
Coca-cola

Fanta

Sprite

Tonic

Coxu B acopTumeHTi / Juices

"~y

KABA / Coffee
Ecnipeco / Espresso
PicTpeTo / Ristretto
AMepukaHo / Americano
KarmyuuHo / Cappuccino
Jlate / Latte
®dpane / Frappe
Kaxkao / Cacao

750 © 165 rpu
250 ¢ 95 rpu
750 ¢ 185 rpn
250 * 110 rpn
330 ® 85 rpn
330 ® 55 rpn
250 ¢ 50 rpn
250 ¢ 50 rpn
250 ¢ 50 rpn
250 ¢ 50 rpn
200 ¢ 30 rpn

65 rpu
65 rpn
65 rpn
65 rpn
75 TpH
75 TpH
75 TpH

3ITPIBAIOUL HATIOI / Warming Drinks

I'minTBEeMH XxJ1acuyHuM
Gluhwein classic

I'por xnacuuumm / Grog classic

"~
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200 ¢ 145 rpn
200 © 155 rpn
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YAW / Tea
MapoxaHncbkun uan / Morocco tea 600 © 150 rpn

TonyHuuus 3 M'satoio / Strawberry 600 ¢ 150 rpn

IMOGUpHUNM / Ginger 600 ¢ 150 rpu
sirimnun mikc / Berries 600 ¢ 150 rpn
Oo6ninuxa 3 M'91010

Sea buckthorn with mint 600 ¢ 150 rpn
BiTamin / Vitamin 600 ¢ 150 rpn

YOPHUU YAM / Black tea
Assam Bari 600 * 135 rpn
Earl Grey 600 ¢ 135 rpn

3EJIEHUM / Green tea

Greenleaf 600 ¢ 135 rpn
Jasmine Gold 600 ¢ 135 rpn
Morgentau 600 ¢ 135 rpn
Milky Oolong 600 ¢ 135 rpn
MaTtua-uan / Match-tea 150 ¢ 150 rpu

TPABSIHUW / Herbal tea

Kapnatcbkun yan 3 menom
Carpathian tea with honey 600 © 135 rpn
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ABTOPCbBKI YAl / Author's tea
MapoxkaHcbkun uam / Morocco tea 600 © 125 rpu

Tlonynnus 3 m'atorwo

Strawberry with mint 600 ¢ 125 rpn

IMOGUpHUN / Ginger 600 ¢ 125 rpn

SIrigHum mMikc / Berries mix 600 ¢ 125 rpn

Oo6ninuxa 3 M'91010

Sea buckthorn with mint 600 ¢ 125 rpn

BiTamiH / Vitamin 600 ¢ 125 rpn
BE3AJIKOTOJIbHI KOKTEUJL

- Non-alcoholic cocktails -

MoXiTO 6e3a/IKOTOJTbHUM

Mojito N.a 380 © 120 rpn
HeBuHHa Mepi / Virgin Mary 210 ¢ 100 rpn
MONMOYHUNM KOKTEMIb KJITACUUHUN

Milkshake classic 350 ¢ 110 rpn
MONOYHUN KOKTENITb TIOJTYHUYHUN

Strawberry milkshake 350 ¢ 110 rpn

LIMTAPKMW / Cigarettes

TlapnamenT / Parliament hur e *
CoopaHnie / Sobranie hut e *
HaBino¢ / Davidoff hurt e *
3ananbHuuka / Lighter hutr e *
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