MENU

COLD STARTERS

Bruschetta with roasted peppers

Bruschetta with chicken and sun-dried tomatoes

Bruschetta with roast beef
Atlantic herring with potatoes
Cheese platter

Sun-dried tomatoes

Black / green olives

Bread basket

HOT STARTERS

Chicken and Parmesan gratin on a potato waffle

Fried suluguni cheese with sesame and berry
sauce

Baked Camembert with blackcurrant sauce

Chicken quesadilla
Beef quesadilla
Add jalapenos
Prawns in Thai sweet-and-sour sauce
Garlic toasts with Parmesan and ranch sauce

French fries with ranch sauce

SALADS
Light vegetable salad

Roast beef and sun-dried tomato salad

Crispy aubergine and roasted pepper salad with

chilli-mango sauce
Salmon salad with a poached egg
Prawn salad with a poached egg

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.

390

=~$4.81

420

~$5.18

450

~$5.55

370

~$4.56

900

~$11.09

350

~$4.31

350

~$4.31

240

=$2.96

420

~$5.18

430

~$5.30

700

~$8.63

390

~$4.81

500
~$6.16

50

~$0.62

690

~$8.51

350

=$4.31

320
~$3.94

380

~$4.68

590

=$7.27

600

=$7.40

750

=$9.24

790

~$9.74



SOUPS
Chicken soup with potato gnocchi
Cream of mushroom soup
Cream of pumpkin soup with bacon
Cream of pumpkin soup with prawns
Borscht with salo and sour cream

Salmon ukha with wheat bread and a shot of
house-made horseradish-infused spirit

PASTA
Pappardelle with sun-dried tomatoes and basil
Spaghetti cacio e pepe
Spaghetti Bolognese
Casarecce with pulled beef
Penne with salmon

Casarecce with prawns

MAIN COURSES
Flemish-style white fish baked in parchment
Fish & chips
Beefsteak with truffle oil and fresh vegetables
Pork with BKS marinade and stewed vegetables
Wine-braised beef cheeks with mashed potatoes

BURGERS
Beef burger with onion marmalade

Italian burger with fries, mozzarella and pesto

Canarian burger with pineapple, kiwi and DORBLU blue cheese
Chicken burger

DESSERTS
House-made medovik honey cake
San Sebastian cheesecake with vanilla cream
Chef's chocolate fondant with ice cream
Sorbet (selection)
Ice cream (selection)

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.

390

~$4.81

400

~$4.93

420

~$5.18

490

~$6.04

500

~$6.16

680

~$8.38

580
=$7.15

650

=~$8.01

650

=~$8.01

630

=$7.77

810

=$9.98

780

=$9.61

690

=$8.51

700

~$8.63

700

~$8.63

570
~$7.03

350

~$4.31

430

=$5.30

490

~$6.04

220

~$2.71

190

~$2.34

760

=$9.37

700

~$8.63

800

~$9.86

800

~$9.86

980

~$12.08



CHILDREN'S MENU

Chicken Caesar salad with Provencal sauce §6572
Cream of pumpkin soup é’??%
Spaghetti with cheese e
Chicken patties with mashed potatoes 229
Chicken burger §77003
BREAKFAST
(9:00-12:00)
Oatmeal with fresh berries and nuts ??}3
Syrniki curd cheese pancakes (honey / sour cream / condensed milk) ﬁg’o%
Brioche with ham ?f%
Brioche with chicken ‘3?6%
Shakshuka o
Potato waffle with salmon and a poached egg 391%
Toast with ham, scrambled eggs and Parmesan ;}57 9
English breakfast Ee0
Scrambled eggs z§35.o%
Fried eggs zslsfzg
Omelette zslszg.sq
Additions:
Lightly salted salmon 290
Roast beef ;;)329(4)1
Bacon 31;13600
Turkey ham :11;15805
Parmesan 31;13600
Mushrooms z$19,8
Tomato z%l(.)203
Red beans z$198

LUNCH SPECIALS

(weekdays, 12:00-16:00)

1 dish + drink 252
2 dishes + drink §486(é)3
3 dishes + drink P
Add dessert %102(3
Add wine %158%

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.



COFFEE

Espresso %1699

Americano %1699

Cappuccino 220

Latte L

Flat white oy

Raf coffee %97%

Cocoa %238(4)}

Chocolate %2158

Classic Bumble coffee %;’997%

Milk alternatives %10203

Syrups z$f4%

TEA (500 m))

Classic black tea 3307%
Black tea with ginger and honey ;347 >
Black tea with sea buckthorn and orange zﬁfgos
Sencha green tea L0
Taiga Blend green tea e
Milk oolong tea %3:7303
Cheeky Fruit tea b

JUICES, LEMONADES & SHAKES

Classic house-made lemonade 400 ml
House-made strawberry / basil lemonade (seasonal)

400 ml
Juices (selection) 200 ml
Freshly squeezed juices 200 ml
Mineral water 500 ml
Milkshake (classic, chocolate or caramel)

310 ml
Berry mors fruit drink 400 ml
Berry mors fruit drink — 1 litre 1000 ml
Alcohol-free mulled wine 150 ml

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.

300

~$3.70

300

=$3.70

250

~$3.08

350

~$4.31

250
~$3.08

380

~$4.68

230

~$2.84

500

~$6.16

250

~$3.08



SPIRITS

Barrister gin Russia
Dicken's gin Russia
Ballantine's Finest whisky Scotland
Lord Jack whisky Scotland
Jim Beam bourbon whiskey USA
Courvoisier VS cognac France
Armenian VS brandy Armenia
Tsarskaya vodka Russia
Lord Jack white rum France
Lord Jack dark rum France
Olmeca Blanco tequila Mexico
Jose Cuervo Especial Reposado

tequila Mexico
Distilled spirits (selection) Armenia
Jagermeister liqueur Germany
Absinthe Russia
Porto Alegre Ruby port Portugal

BEER & CIDER
Draught pale lager
Byulvi apple cider (selection)
Brodilka apple cider (selection)
Konix Hefeweizen — unfiltered pale lager
Konix Czech Pilsner — filtered pilsner
Starovar APA
Zavod IPA
Zavod Blanche de Moscou
Starovar Black Velvet — dark lager
Zavod Chocolato — milk stout
Konix Moloko Ubezhalo — milk stout
Konix Morozhenoe — unfiltered porter (selection)
Konix Rubinovaya Vishnya — fruit beer
Konix Non Alcoholic — unfiltered pale beer

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml

40 ml

40 ml
40 ml
40 ml
40 ml

80 ml

Russia
Russia
Russia
Russia
Russia
Russia
Russia
Russia
Russia
Russia
Russia
Russia
Russia

Russia

Please tell your server about any food intolerances.

360

~$4.44

400

~$4.93

500

~$6.16

430

=$5.30

600

~$7.40

850

$10.48

350

~$4.31

250

~$3.08

380

~$4.68

380

~$4.68

520

~$6.41

Q

530

~$6.53

320

~$3.94

400

~$4.93

450

=$5.55

520

~$6.41

400 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml
450 ml

330

=~$4.07

520

=$6.41

520

~$6.41

450
=~$5.55

450
=~$5.55

520

=$6.41

520

=$6.41

520

=~$6.41

450
~$5.55

520

=~$6.41

450

=$5.55

520

=$6.41

520

~$6.41

450
~$5.55



WINE

Sparkling wine

Prosecco DOC Pitars spumante brut

White wine
Pinot Grigio Puglia
Riesling Rhein Miss Schmitt
Holly Blue Vinho Verde
Sauvignon Blanc Pierre Chainier
Sauvignon Blanc Rooiberg Winery
Dry white Chardonnay

Red wine

Purato Nero d'Avola Organic Rosso
Chianti Reserva DOCG
Para Dos Malbec, San Juan
Cabernet

Fruit wine
Pomegranate wine
Blackberry wine

Apricot wine

Unlimited wine, every day

WARMING DRINKS

Alcoholic mulled wine

Alcohol-free mulled wine

Grog

House-infused spirits

125 ml 500 ml 750 ml
Italy =§7(.)4% i :2$25072
610 440 600
I[taly ~$7.52 z2$30.os ~2$32.05
Germany zagg igig %392
560 40 950
Portugal ~$6.90 235%7.61 =2$36.36
Pays d'Oc, France z§72_ 69 2&? 59 %?Pg
Pays d'Oc, France s2q 2089 | 2800
Russia :5’397% =1$}305% —
Italy z§60 1% 22$(2)40 6% 215%90 4(52
Chianti, Italy 37(.)4% 35395% 3;989%
Argentina :56%8 z1$§20 1% %2392%
Russia =§32.991 zlss}sos(g —
Yeghvard, Armenia a2 }SS(?Q S
Yeghvard, Armenia o }&_379 e
Yeghvard, Armenia zigg ig?g %ggg
1200
~$14.79

150ml o0

150 ml %350%

220 ml z%?g

(selection) 40 ml z%QlS%

INFUSED SPIRITS SETS

Qty 40 ml glass MUHA 20 ml
4 800 420
~$9.86 ~$5.18
6 1170 620
~$14.42 ~$7.64
8 1520 800
~$18.74 ~$9.86

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.

P & f



COCKTAILS
Signature cocktails
Hot Gold

dark rum, white Chardonnay wine, pear juice, cinnamon stick,

dried orange

Express
vodka, coffee liqueur, espresso shot, vanilla syrup, water

Aurora

dark rum, amaretto, cream, lemon juice, egg white, rose petals,

currant syrup

Sphere

vodka, raspberry-infused spirit, raspberry syrup, blue curacao,

lemon juice, dried orange, pineapple juice

Malvina
pink gin, lemon juice, sugar syrup, blue curacao, peach juice,
strawberry granules, egg white

Swamp

Jagermeister, coffee liqueur, limoncello, absinthe, apple juice,
fresh cucumber, lemon juice

Korovka

brandy, coconut syrup, caramel syrup, cream, apple juice,
coconut flakes, lemon juice

Bravo
vodka, triple sec, mango juice, peach juice, feijoa—spruce
sprigs, sparkling water

Guns'n'Roses
gin, cherry-rosemary infused spirit, cherry juice, lemon juice,
sugar syrup, mint, mint-eucalyptus syrup

Deep Purple

pink gin, currant-thyme infused spirit, lemon juice, sugar
syrup

Labyrinth

white rum, sugar syrup, lemon juice, pineapple juice, basil

Chizhik-Pyzhik
whisky, apple juice, sugar, lemon, apple
Horseradish Mary

horseradish-infused spirit, tomato juice, sugar, lemon,
Tabasco, salt, pepper

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.

200 ml

100 ml

160 ml

150 ml

170 ml

250 ml

220 ml

230 ml

200 ml

120 ml

300 ml

150 ml

200 ml

500

~$6.16

550

~$6.78

650

~$8.01

500

~$6.16

600

~$7.40

710

=~$8.75

700

~$8.63

600

=$7.40

550

~$6.78

490

~$6.04

600

=$7.40

500
~$6.16

500
~$6.16



Classic cocktails

Long Island

white rum, silver tequila, dry gin, vodka, triple sec, cola,
lemon, lemon juice

Whisky Sour

whisky, lemon juice, sugar syrup, Angostura bitters, egg white,
cocktail cherry

Mojito
white rum, sugar syrup, sparkling water, mint, fresh lemon,
lemon juice, mint-eucalyptus syrup

Negroni
gin, vermouth, Aperol bitter, orange zest

Gin & Tonic
gin, tonic, lemon
Cuba Libre

white rum, lemon juice, cola, lemon slice

White Russian
vodka, coffee liqueur, cream

Aperol Spritz

Aperol, sparkling white wine, sparkling water, orange slice

B-52 (shot)

coffee liqueur, triple sec, Irish cream

Boyarsky (shot)

vodka, grenadine, lemon juice, Tabasco

RUB - USD estimates: CBR 23 Oct 2026; payment in RUB.

Please tell your server about any food intolerances.

230 ml

150 ml

250 ml

90 ml

210 ml

210 ml

120 ml

150 ml

50 ml

50 ml

750

~$9.24

650

~$8.01

700

~$8.63

600

~$7.40

500

~$6.16

600

=$7.40

450

=$5.55

650

=$8.01

350

~$4.31

350

=~$4.31



