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Sesame seaweed salad,
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Fried anchaovies.
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Korean rice roll stuffed
with vegetables,
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KOABOBEE NAMNCHRA.

Korean rice roll stuffed with
beef and pick_red daikon,
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Korean omefer roll
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Fried 2ucchini
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Stuffed mushrooms

with meat
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 ADgjors 650,-
Cokorm MaHgy 2009
[enbperE Ha Napy © FoEAIHHOR “

Steamed beel dumplings
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Kumum maHgy x4 i
(=)  Flenvueny Ha Napy C KAMLA 1 CBARHUHOR .
Steamed dumplings with kimchee and pork
Cey maHay 200
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shrimp dumplings .
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Mogbim MaHay el
ACCOPTH M3 NENBMEHER Ha Napy
Assorted steamed dumplings —
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. Fried beef dumplings
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Fried dumplings with kimchee and pork
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Fried shrimp dumplings
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Assorted fried dumplings
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Ramyvon, Noodies,
WEHE / MET— A

et 450.-
400

xl=etH 550.-
Yz PameH 4009
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Cheese noodies e
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A little bit spicy wheaten noodles
with vegetables.,
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XOnQnHAA MUEHESHIA Nana

B C CROLAMM W FOBATKHDA,

B O TN COWCE

Cold wheaten noodies with beef,
vegelables in spicy fauce
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@) Noodlesinblack chinese
 soya sauce, egg and vegetables
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Hat, not spicy soup with
naadies, seafood mix, mushrooms
and vegetables.
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Fried ddeat noodles with u‘é-%ﬁjtgt‘—!ﬁ
TENTRREY RTBR LA

HREIT
- Tak[lokym K‘_-,fl{c;r

MLeHWIHIA AN C KYDAUEH 1 OB
Ffied-wheat isodies w

WETARRNE ] 354 EFEUBES

m AD7HEIS
Cm:nru '

HEEEPE
= Xemynb HamnoH YaoH

; r':f-: 1 I.P}'.-1 T r=. b

C ML CBOEaMA
Hot spicy soup with seafood mix,
mushrooms and vegetables.
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Wheaten noodles with seafood
mix and vegetables
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= Xemynb Yanuye 500

| CrexnaHsas nanua
PR € MODENDOMYETAMA ¥ OBOURAMM
Fried rice noodles
with seafood mix
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wilth shrimps.
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Spicy noodles with baby

octopuses and vegetables
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Aue Yyk fone
PHCOBaH xallia C OBOWaMH

Rice pornge with vegetables
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Cokorn Yyk $
PUconan Kala © reEARHHON B OEOIHAME
Rice pornge with beef and vegetables.
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Xemynb YyK g ¥
Prconan Kalia

€ MODENPOOYKTAN ¥ OBOULISMH
Rice porrige with seafood and vegetables. |
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e with chinese
sauce and vegetables
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Fried rice with beef, vegetables
and hot soya paste
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FApeHaA Kypuya

WA C OBOLAMM 1 DYICON.
H Rice bow! capped
wiith fried chicken
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Cokoru Mokym Ma6 “**

FRADEHSA DG

Ry C FOBAAMHON M DBOWAMM
Fried rice with fried
beef and vegetables
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a KMrpa netyued prbs C pucom,
oy KPAbOBEIME NANOYKING 1 OBOLAMM,
Egas of flying fish with vegetables.
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30| SUE Higy  690.-
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PHC C MapeHBMIA

OCBMIAHORKIMM 1 DOCTRAMA COM,
el A bowd of rice mined with spicy sauce,
“ fried baby octopuses and vegetables
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2Ok LBLORK
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e, CayMokymnab %09
AADEHBIMA PHAC

C BEEBCTRAN S M DECILLEMH.
% Fried rice with shrimps
— andvegetables and fried egg
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HADEHHE KanbMaDH

| € PACOM M DBOWAMM,
| Fried squid & vegelabies
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Yewok Jonab
HADEHAR CBHHMHA
C OBOLAMM ¥ DHCOM
Hoast pork and vegeiables
served on rice,
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 Cokoru [lonab

served on rice
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MADEHBIE OCHMUHOMKM
C OBOWEMA 1 PHCOM
A bowd of rice mibeed with fried baby
= OClopuses and vegetables,
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bJ1FOZIA C PUUCOM RicEL

Rice bowl capped with
fried beef and vegetables
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FRADEHAR YTODE C DHCOM.
A bowl of rice capped
with broiled eel,
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Bibimbab. Rice mixed with
beef & vegetables and hot sauce
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Muek Kyk ’

loBAmual ByNbOH

C MOPCHORA Kamy

Beef broth with seaweed.
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CyHay6y s
Ly M3 OCTPOM KamyCTw,
CEHHUME M COSBOR GDHHIN,
Hot and spicy soup with tofu,
kimchi, pork and egg
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@ Azl 550.-
iy MUK Ture “og
% Cyn 123 OCTPOIR KamyCT € DeKOHOM

e Hotand spicy soup with Rimchi,
bean curd, tofu and green onions
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Cokorn TeHaaH Ture e

Cyin W3 COLB0H NACTH C MOBRAMHOR,
Hot soya bean soup with beef,
tofu and vegetables
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g Spicy soup with pollock
and vegetables
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Tak KensaH
BYDHHES YT COBOWANMM W NATILIOW

; Hot chicken soup with noodles
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Cyn w3 COLBOA NACTH
B C MOPENPOIyKTAMA
| Hot soya bean soup with seafood
cockiail, vofu and vegetables.
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ATy Black pudding soup.
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[ Soup with dumplings
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Yamnon MNab ¥
MYCTOH QCTPMA CyT1
| M3 MOPENDONYKTOR C OBOLYANMM
@ Hot and spicy soup with seafood
s - mix, mushrooms and vegetables
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CCTpaf Cyn 00 cauHoR konbacon,
MLLEHESHOA RaMUoE 1 QRO aMA
Spicy soup with pork sausage,
s wiheat noodles and vegetabies
ey —t—UrBWRAY 2N
R S P S

L) (B 700.-
Toranwm TaH s00g

YN K2 FORANBM CYXANIAA,

y Beef tendon soup.
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MeyH TaH

) OCTDRA CyN W3 NANTYCA C OBOWEMM. 4
Hat and spicy halibut soup with vegetables.
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M3 MaNTYCa 'C QB3N
Haliout scup with vegetables.
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Spicy soup with salmon
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Clear seafood soup-with spices served ina'pot.
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Hemulchiri. Clear seafood
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Hot and spicy dorado soup. v
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Hot and spicy soup with seafood mix,

4 mushrooms and vegetables e
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M 1E0{70| 700.-
? KogbiHo Myn  **°9
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. Grlled Mackerel
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MNococh Ha rpune.

s  (anlled Salmon
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MADEHHIE KANBMADH C OBOLLAMA
Roast squid & vegetables
In hot sauce
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x| DEHZE

KumMun KoabsiHOo HYopum

TYweHan CRyWODMA, KMMUYK

Stew mackered with spicy kimchee
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ROPLACKIA MTHULA C MODENDOOYRTAMM,

Korean pancake with
sealood & spring onions.
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~. Xemynb Tum e
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e TYLWEHERA MOPCHOH BEORTERNE

€ OBOWEAMM B OCTPOM COyCe.
Stew seafood with vegetables,
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- Cay Nokym

HADEHBIE KPEBETRN € OBOLULNMH

Fried prawns with vegetables,
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Yano MNyu Sl
AADEHBH YIoODb.
; Brmleg;l-eel with Teriyaki sauce
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Stew shrimps with mussels
and vegetables
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§ Stew halibut with vegetables
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[OBAQMHE B COYCE K3 HATYDANbHBU MEYLL
\' [oToauTCA Ha kyxne. Cove Mynbror
‘ ! Bulgogl. Marinated beef rib meat with
: vegetables and sweet sauce.
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[OTORATCH Ha Maz0B0H
Bulgogi. Beef rib meat
and sweet sauce,
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TOHKG HaDEIAHHHE
NOMTHEM MOBAIMHL.
Thin shices of beef
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MapwHOBaHHaA
MPAMODHAR rOBARMHS.
Marinated angus beep
if pear sauce,
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Co Cen Kanbbu et

B CBEXME NOBRANbM DelphiLxm
M3 MPaMODHOR MBAIMHE
PeromeHTyeman CTeneHs
npomapKka MEDILIM,

; Freshangusribs
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b £9EEH 1900.-
# .CosarHemKanbbn ¢
MAPHHOBAHHEE rOBH: Y

PEODEMLIN WS MDAMEIHOR rOBATHMHY
Marlpated angus short ribs in fruit sauce:
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o 10K Xe e

D HesHaR CHPAA FrOsANWES
CO CTEL MM,

Haw beef in pear sauce
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0 AD7EEUF 1500.-
~* Cokoru Ty6y Kumun **°°

| TosanusHa, ofsapeniian

C OCTROR KaMyoTom 1 TogY.

Roast spicy kimchi

with beef and tofu.
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“ Cokoru TaHcywk **®

[ORAOHHA B KNADE O CEOUiantA
B RACRD- O RoM LD}'EE'

Fried beef & vegetables with
sweel & sour sauce
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ToraHm Cyiok ~°

OTRANHEE MOBRAMBEH
CYROWMNMA C OROLAMA.
Beef tendon mixed
with vegetables
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MOEANMHA C OS80HLAMA,
Beef with vegetables.
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Conbuu Canb s

Tepuaku

MpasopHan rogafiuea

C OBOIUAMM B COYCE TEDMAKA
Beel & vegetables with Tervaki sauce,

£ 288 2700.-
Mﬂ.ﬂbiM CytoK  1190s

m ACCODTH 3 DTRAPHOR MOBANMHE
Assorted boiled beef
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MeyH Kanbbu Tum "9

PebpbiL KM MPAaMOpHON

FMoSAdMHE C OBV B I.'.I-'TI:'.I{']-H l"l"l.l' L5
ef rips with mushrooms
tables in spicy sauce.
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ferz” ANGuUs ribs with ginseng root,

@ chestnuts and dates /
L g gt ] .

o A TRNAR T HAY T

S M3.r0,B_ﬂJ1MHbI_



900.-
Camrencanb 2009

Eemm FPYAMHKS H3 TPMNE.
Gammon steak.
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CEH Camrencanb 2009
G:-r.rrmﬂ,uennan CHUHAA

J Frech gammon steak without skin,
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. rprmmrca Ha rprne Ges Komm

Cen Tegu Mokcane '8

CRewan CRIEHAR WIBAKS Ha MOuNe.
Fresh park neck
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5 P g 1300.-
Teaw Ban CeH Kanb6bum **°*

Caemne CBMHBE peBpbILIKK Ha rpune.
Fresh pork ribs.
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250
Tanu Mokcane ArHem [yu
MapHHOBAMHER CEMHAA LWERK

%J S H B

Ha TDNE 8 CTAMKOM Coyoe
u}rm._hmf.'- gat salce

W s
I ﬁﬂ Eﬁhl'ﬂ

H 1,!

2¥ auu 1500.-
Noccam 271010 ¢ 'a.ﬁ i

) :pua.ul A CAMMAA TEJia

€ OBOWaMW B OCTPOM COVDE,
Matinated gammion ntFa I.h
spiEy. sauca and vegetat ~.|¢|.-
Boded ook

T o 7 2 e

' -'.i\-r:iih: -i'!'il
e oy =522 8 14005
e T Tyby Kumun | #%°8

- L r
Ao LB AN, -::J'E:Igl-:r]::hs'mrdﬂ
C DCTROR HalyC ToR

3 (CBURWRbI Pork

g =
- e =
- e -

Roastspicy imchi
~ with bolled Bean curd,
ua;; a Ll

| |' 'F"" Iy

LAV

bl

| I! E“ [lh



bJIO[A 13 CBUHWHbI PoRK

=i
CyHpe

Kposaxas konbaca
Blood sausage

Ty Ey—t—%

HXD7IE+S 1400.-
Teau Koru TaHcylok 5509

CBUMMHE B KNADE € DBOLAMK
B KMCNO-CRaKom COyCe.
Fried pork & vegetables with
sweet & sour sauce

BT
TR i e R AT

Hx|Fe Y
Tean Kansbwu

Kumum Tum
TYiUeHbE CBMHEE DebPa C OCTPOR

CAMYCTON KAMUR “

R -

'Y

R 1400.-
Yeiok Mokym ~ **¢

HADEHIA CEUHMHA © OBOLAMA
Roast pork with vegetables.

e LR
Q=2 kift=—2 05

HxI5Y 1800.-
1000

Yoknanb »

CTBapHas CBMHAA DyNbKa

C KPEBETOUHBIM COVIOM

Boiled pork

M e

BRTEEOHAR—-2



EI"i'”JIHﬂ HI'II

FERENFE 2Ha B EH
Tak Hanhr,e e ® : HrﬂemTaH Hanbre %% Kaupad Tak Hanbre
Pi'iap-EHbeE e B J*I{a;:‘ﬁ.-lme KYPHHBE KDbURILKA AHAPEHDIE KyDHDIE KpBNBILEKM
KYPHHBE ﬂpHI'lHllJ-ﬂ'l.. = '; LB TpO-CAaNKOM Coyce., B CNARKOM COyEe.
, Fued chicken wings Fried chicken wings Fried chicken wings

I SWEET SRICY SaLCe. IR ST Sauce
?HEE il ] - padbif ﬁ%ﬂ¢ﬂﬂ! '

.E FUru ey BOFETERT FRROAS— by —2100 -
TR @Cne &G

g  CH 757 250 g/ IR 7SI 250
. Accopti Tak Hanbre / ArHem Tak Hanbre

~ AccopTa mwupunumenc :hrcm 35ﬂr;ﬁea :uy:a lﬁbr
Fried chk:l:en wings in sweet spicy sauce / without sauce.
HRERENE | 7oAy VERERBI(Y— A4 L)

Fglolcxlzl 090.- YdFstocxzl  1100.- U *E}UI“ Iiﬂ 110“.- ;
mpam.u Yuken 7*°?  Ardem Opang Yuked 7% KaHpaH Opaig Yuken 709

KYCOMIH YDV RaDeHBIE KYOOUKH Kypuis MADEHLE KYCOUKM KypHLsl
& Fried T._:lﬂchen B KNARE BOCTDO-CRAMKOM COYCE. B CNAMKOM COVEE.
5( RS triedahicken Fried chicken in sweet sauce
ﬁ 5 InfSweet spicy sauce. R -
: BEmrEms | SRR I DAEFELDRA— b — AR -

LISl ES%

g #eto|=x121 350 g/ YE%E0|=XIT1 350 g
Accoptu ®paiig YukeH / Ariem Opaiin YnkeH
E. ..“Hl"lﬁ.ﬂ. Upiken 350 1/ Arrem Dpain Yuken 350 r
: Fried chicken insweet spicy sauce / without sauce. 1250.-
R/ | BB/ —A%L) 7009

BﬂlOlAI/B [TIA LI,bI CHICKEN & DUCK



- Ea7idizioln 900.-
" Tak Tepuaku 1209

HEpeHan KyDHLE C OR0WEMA
B coyce Tepuakm

Fried chicken with Teriyvaki
sauce and vegetables
I

bew FFRF£ e BE

Opw Yymynek .
FRAPEHIR YTHD C OBOUaMWH

Roast duck with vegetables

with spicy pEpRer sauce

mEMLEE
FRMOBELRE T oD

 BREsE 1400.-
' Tak Korv TaHCylOK 4509
FYDLA B KNADE C OBOLLAA
B B NO-CINATIROM COVEe.
Chicken and vegetables
with sweel and sour saude
BEERET
BRIV FF L BE

ElT{ D

=l lea 1590.-
Tak Topwu TaH o
CICTpoIiA VT 13 KypuL

¢ oaowamMd. Bnogo Ha Kok NaHHo
Hot pot of stew spicy chicken
mixed with vegetables

ﬁ'}'_ 'I'_' :'..'.:g' I .-'T"\.'!'-'-"'_l
a-r-:.re--;hr;h‘-“,&{%f H-l"-‘-;--f




x| gt 140.-

,'-.l.?». '.:-C-:_Ll-' ‘{:1 ;%_ 30g
g I-:l- 3 . - ; .II MHpa

SUSHI S50 T neryuenn
pbibb
Flying Fish Caviar

dof  150.-
Nocock 2 edof Anto|A 'Iﬁ?;-
e Cnaitcu :
C NIOCOCEM
Spicy gunkan
with salmon
HA 159;; atx Anto|Al 180.-
PHE” Cnaiicu ik
una
C TYHLIOM
Spicy gunkan
with tuna
Bof 16ﬂ;- arof AntolAl 180.-
» Yropb : Cnaitcu  °
S C yrpém
Spicy gunkan
Wt el
NS 140.-
Tirposan =* Mg 2ntolAl 160.-
2 35g
KpeBeTKa Cnancu
Tiger shrimp C KPEBETKOW
Spicy gunkan
with sheirmnp
eojgr  210.- H 2nt0fAl IH?;;
Mkpa 309 Cnancu
j L% T ckpabBiom
k% ! nococh -- y Spicf gunkan

Salmon caviar with crab



POJJ1bl

ROLLS

2018 180.-

Ponn -
C OrypLIOM

Roll with cuocumber

oj2sicg 220.-

1009
Ponn

C aBOKano
Roll with avocado

gt | 350.-

Ponn e

C TYHLIOM
Foll with funa

Yl 350.-

ao
Ponn 4

C Nococem
Roll with salmon

2@ 350.-

100g
Ponn
C Yrpém
ol with el

alihs 650.-

2109
EHO Anb
THrpOBaR KpERETRD, MERS
NOCOCA, CHEYNET, Orypel.

Thper shrimp, salngn roe,
chives, cucumber

=chEmiof 720.-

2309
Dunagencdua
Pyc, HOPW, NOCOCT, SBORARD,
OFYPHAL YTOPb, CAMBOYHBIR CHp

Fice, mon, salrmon, el cucimber,
ocado, cream choese

AnolAExig 550.-

3 190
OcTpbiii poan
C TYHLIOM

Prc, HopH, Tyniw, orypeuy,

KYHMYT, CHEYIET, COYC srMnIMs

Fice, nor, tuna, cucumber,
Lecame ool Cives, kimchi sauce

HLrC 780.-

e 240 g
KaHagckmm
PHc, HOPH, Y0P, HOCOCH, Orypel,
DOCEARD, Ky HAYT, CIRBOYHEEA Chip

Fice; mo, salmon, eel, cucumber,
i:l"-"‘I-!rdE. CYERI {:| | = e LR L T
Sl

Za|z Lo} 650.-

Kanudoprua °

Py, Hopw, Maco Kpalba,
OrypeLL ANOHANG, ANOHCHAR
MIAOHED, HEDD NETYHER Phibid
Rice, nofi, cucurmber, crab,
avocads, [panese mayonnatss,
fiying fish roe

amgel 120~

Yropb C KyHXKYTOM

Paac, Hips, Yrope, OFypeiL
KYHAYT ANOHCKARA MABOHED
P, maei, cucumiber, ool
JADAMCSE MY ON N weame
LT

ojg 800.-

YaHo Anb i

Py, HORH, ¥TO Db, MACO Kpaba,
SRCHALD, KyHMYT, OTypel,
HEpA neTYYEl b,
ANOHEKAR MAROHED

R, nor, eel, craby, cucurmder,
flyirng fish roe, avocado, sesame
soads, japancse mayonnalse



CALMMM

SASHIMI

HoAAID] 1200.=

CELUHM“ C nococem
Lashimi with salmon

S\ wAl 1200.-

100/50 g
Cawmmm € TYHLOM
Sachirmi with tuna

y

FolAHAD 1200 S e

Cawmmm ¢ yrpém
sashimi with eel

NS AAD| 900.-

0g
'Ca WMWK C KpEBETKaMIK
Sashimi with shrimps



AGC R

SETS

E2E n ﬁ 215'9;;

ACCOpPTW U3 PONNOB

Roll set

Kanugopaua, Danafenegan, EHo A, PORNE € 380KIN0 W OrypUos
Califtenia, Philadetphia, Endg AL Cucumer ol Avodads roll

ADIEE 2100.-
- 420
LACCOPTV U3 cCawmMmu
-_..-._ Sel
YL Bococh, YTops, KpeaeTio

- .'1'-:.'] s, -\.-QEL ﬂ"-,!'_ﬂ'ng n
(=] '|_

NMOGESE  3700.- g

1040g St
bonbwoe dCCOPTH T S F
W3 CaliMmu 1 ponnop | IEENy
et with sashimi and rolls N

Nococs f Sakmon
Tymed / Tuna
Yrope / Eal

POMNB / ROLLS

duvinagenedetn / Philedelphia
Hanwgopra / Califcrnda
Kanagowed / Canadizn




KOREAN
DRINKS

_NUBO (BEER) ¢

Makc  400.-

(Max), Kopea  S00ml,

XanT 360.-  400.-

|:‘.'f'||_:_’::l Hl"Jp{J‘-jl 330m! | S00mi




PUCOBAS BOAKA COAXY (SOJU) 4

Yamucynb KnybHuka 13% 1390.-
{Chamisul Strawberry 13%)

Yamucyne Opew 17,2% 1380.-
(Chamisul Fresh 17.2%) S50l

"-lamucynb Knaccuk 20% 1380.-
(Chamisul Classic 209) 360 mi

e .
Rl 90.-

1390.-
360 mi

(AT Ty

Yamucynb Cnuea 13%

{Chamisul Plum 13%)

OxuHpo 24%
(finro 24%)

&0 ml

1390.-

150 ml

1390.-

A75ml

IO ﬁ '.

CHAMISUL

op"
}‘f’fah

[IMPORTED]



ALCOHOLIC BEVERAGES

JAKYCKW K NKBY

MapeHbie MUHW aHYOYCbi 420.-
CETRpER oo T (Fried anchowis) 15y

NHEO PAINUBHOE / DRAFT BEER

Bantuka 7 19“#' zﬁﬂ-‘
(Paltiica 7) 136 mi 860 mb
Wrahpep Bahc 350.- 450.-
Maﬁl'l E.IIHHAEE 135 mi 043 !
(Schneider Weisse Blonde) fepaasas
Manm 310.- 390.-
(Palm) Benprns 195 mi 00 mi
Manm 300.-
[Paim) bennrva 258 mi
B SR DNHOE
Kponenbypr 1664 350.-
(Kronenbouwrg 1684 Blanc nta) Opaswwes 134 ml
L T T T B
BENOE BUWHO (WHITE WINE)
Myckar Conveunan 1750.-
Aonuna, Kpbim TS0l
fMuscat Sen Valey. Crimea) b rocoe |
Wato TamaHe Cenekr Bnamn, 1800.-
TamaHe 130 el
(Chateau Tamagne Select Blan, Taman) T
Papsya Muxo Mpuaxwo, 2100.-
A T 5 wnl

(Redwood Pinot Grigio, Califomiz) b o |
Cenna v Mocka W Muanw 2500.-
BoaukKo, CapauHMA 750 el
(Sella & Mosca | Pland Blanoo, Sardinia) WL |
laew Cawt Opcona, 2950.-
nhﬂ'ﬂl-nl'lf T30 ml
(Gavi Sant'Orsola, Predmont) b s |
Hep CoevHeoH Bnau 3200,-
Mapucko, Mansbopo 730 md
(Ned Sauvignon Blane Marisco, e b 12 2ented |
MarlEoncregh)
Mporoc Beppexo, 3450.-
(Profos Vierdiio, Ruccda) b i |
l&u: paowe Mpaccn, 3600.-

p-HFH T FH 750 m]
(Chardonnay Grassl, Carnunium) b ascrra |
3onnxod MpoHep 4100.-
BenstnuHep, Kamnrans 750 ml
{Sonnhof Gruner Veltingr, Kampal) b dacires |
Pucniur Mozawk Kyauu-ba,  4200,-
Ane3ac T30 i
(Riesling Mosaik Kuentz-Bas, Alsace) b srum |
Mrw Wabnw Jomen NMapow, 6350.-
Byprynawa 5% ml

tPetit Chablis Domaine Laroche, Burgundy) T

KPACHBLIE BUHA (RED WINE)

Kabepne AGpay, 1700.-
TamaHb 750 ml
(Cabernet Absau, Taman) b P |
KaGepue Conneunan flonwna, 1850.-
Kpbim 50 sl
(Cabernet SunValley, Crimea) b P |

Papsya MuHo Hyap, 2050.-
HH.I'IH'*-I:IPI-IHH 710l
(Redwood Pingt Mok, Calfornia) b |
ﬁ:pmuep Tap;::m 2100.-

HTpanbHaA HHa 750 ml
(Cormenene Tasapaca, Central Valley) b
Mans6ex Tamapw, 2200.-
Menpoca T30 i
{Malbec Tamad, Mendoza) T
Kembpugx Kpoccwur Kabepre 2250.-
CoewHboM, PuBepnaug 750 mi
({Cambrridge Crossing Cabernat P ABCTHRS |
Sauvignon, Riverland)
Kot g Pon Bywap 3ne u Ouc, 2300.-
Aonuxa Poxb 740 md
{Cotes du Rhone Bouchard Aine & Fils, b i |
Fihone Valiey)
Muwor Hepo Ka MoxTeGenno, 2550.-
nﬂ“ﬁlpﬁﬂﬂ‘ 750 ml
(Pinvat Niero Ca” Montebedio, Lombardy) T
Nap Je Nona Temnpauunso 2600.-
Apaekc Puoxa Anaseca 730 mi
1 Cnanmw @ain Yaiue, Puoxa =T
(Lar die Pagda Ternpranilio Araes Rioks
Alzoeca & Spanksh Fine Wines, La Ripja)
DavTvHn CavgHosese, 2700.-
Abpyuuo 750
{Fantind Sangicvese, Abnurao) p it |
AnbTaHo CHMMHITOM, 2850.-
nupy a0 el
(Altano Symingson, Douro) L ot
Bpukxoroupo Bapbepa 3350.-
DonTanadpenna, MoemMonT 750 mi
(Briccotondo Barbera Fontanafredda, bl |
Pigsdmons)
Lieairenst Knaccuk Npacen, 3600.-
KapHyHTYM 730 el
(2weigedt Classic Geass!, Camuntum) b ascrem
Banononwuenna Knaccuko 3900.-
Cnepw Burukontopw, Bexeto 150 mi
(Valpolicelia Classico Speri Vitlooitord, P v
Veneto)
ﬂpmi:;nﬁm. Pubepa 4200.-
[ens po ¥
(Protos Roble, Ribera del Duera) b i |
Pocco g MonTenynbuaHo 5100.-
Mapwa Katepuna [len, Tockana 750 mi
{Rosso di Montepulciana Maris Catering b TLtas
Do, Toscana)

PO30BLIE BWHA (ROSE WINE)
Cenr beatpuc Kioee ge MNpuHc 2600.-
Wavo PyGuw, Nposanc 750 md
{Sadrne Beatrice Cuvee des Princes T
Chateau Roubine, Provence)
Poae g'Awxy lNansbo Opep, 2800.-
Oonuua Nyapw 714 el
{Rose dAniou Guilbaud Frenes, Loine Valley) b chmm
BMHO NO BOKANAM (WHITE/RED WINE)

Benoe. 400.- 2000.-
Wappone Tapanaka 1530 ml 750
iwWhate Chandonnay Tarapacs) |

Kpacroe. Knaccwk Munotaxk 400.- 2000.-
KBB, 3anagHuia Kean 153 el 70 ml
{Red, Classic Panatage KWV, Westermn Cape) b |



UrPHCTOE BUHO (SPARKLING WINE) POM BbIAEPKAHHBIW (RUM)

MapTuHu AcTi, 3400.- Baxapgm Kapra Bnauka 290.-

I"In.e_uuu'r 756wl {Bacarch Carta Blanca) 50 i

(Mactini Asti, Pledmont) T R 300.-

MapTunm Npocexxo, 3400.- {Bacardi Spiced) Prpe

Bexnero T34 !

{Martini Prosecco, Veneto) p e |

rpaHA Pﬂﬂpﬂ Epm 758 mi

(Louis Bouillot Crernant de Bourgogne T Eﬁg Cunusep 320.-

Grand Reserve Bt AT hee) 30 el

Moer LWanpoH, 10900.- Eﬁgﬁfﬂ iﬁ_ﬂ.-l

HH“EPH‘HH E-PH:IT 5 ml ! L0

(Mot & Chandon impernal Brut) b orume |

AWKEPHI (LIQUOR)
OHKHH (JIN)
Manuby 230.-

ot .

(Beefeate “el Balave .

{Baileys) 15!.,' il
BOAKA (VODKA) Cambyka Uzonabenna 310.-
{Sambuca solabaia) 0wl

Pycckmii cranpapt 200.- 1500.- 2100.-

ﬂPHAHGHHHII 54 :-u :u:':-:u S0 i Igim 31“-:

(Russian Standard Criginal) ; e

Kanya x

Pyccxis CrangapT 260.- 12500, | ooy 360.-
NAaTUHYM E0 el §23 el

(Russian Standard Platingm) ffi;::apm:;m ﬂ:punmnuane 400.-

L SO L egrnaie) 0 il

DunnAHgMA 250.- 2300.-

[eirlgmieng 30 md T el -

HACTOWKM (BITTERS)
benyra 320.- 3200.-
['B'E‘"-F;‘r!: 5 ml 5 el HI"EFHEH-IEI"E':P zgn._
LA LT) 6 sl
KOHBAK (COGNAC)

peninsatys st MapTuHn Beanko 350.-

XeHwecocH 980.- {Martini Banco) 1060 i

holobioc o i MapTiuHu Pozato 350.-

XeHHecoH 2450.- (Martiesi Rosato) 100 i

e ey MapTuHu xcrpa flpai 350.-

{(Marini Extrs Dry) 100 i

u pc Vairr N6 32#_- {Wiarting Rasso) 16 el

(Dewar's Wiine Label) Samt Kamnapw 270.-

HemecoH !N._ {Campar) 50 mi

[lamipson) £35 i

Dwex Nanwenc 380.- ANbKOrONbHBIE KOKTEANK

[lack Dandelsh P (ALCOHOLIC COCKTAILS)

Dxouun Yorkep Pan Nak6n -

Uiohnnie Walker Red Labed) S?E,.,- m;m‘:‘r:glﬂ"“" 4?2."'

Oxonnn Yokep Bnax Naibn -

{ohnaie Walker Black Label) “E - ﬁ'ﬁiﬂ:ﬂ'“m 4‘?3".

Yueac Puran 12 ner .

(Chivas Regal 12V0) ED'EL- g';? 312."

Yueac Puran 18 ner -

L | iy 370
BUCKM OHOCO/IOM0BbIE e 470.-
(SINGLE MALT WHISKEY) Nowr ARneng Afic Tw 510

Makannau Tpunn 950.- {Long island loed Tea) i

Kack Mehuyppg 12 net 31 Maprapura Knacchuyeckan 520.-

(Macallen Triphe Cask Matured 12 Y00 {Marganta) 20 il



NON-ALCOHOLIC BEVERAGES

KOPEACKWE YAR (KOREAN TEA)
+87 100.-

KopeRcknia uMBMpHBIA Yan 150l
(opusd, ralbnpo, duseio), KoroRHERTO MR
(Korsan ginges 123)

lopHnie Tpasel ¢ yabpeuom 270.-
IMountain hetios, black Navoned 1ea) a50 ml
Cenua 270.-
(%encha, green tea) £50 pai
HaCMUHOBAR MEMYYKMIUHA 270.-
iPeart Jasmine, green asooed fea) 254 mil
Wmnepwan 3pn Mpan 270.-
frnperial Eadd Grey, black favored rea) 4340 mi
Accam Jydnatuur 270.-
(rssnrm Duflateng, Black tes) a8 mil
Manro 270.-
NG ted, green Mavwoead tea) A50 mi
Pap ®pyT 270.-
(Fid Fruit, Ravosed ot infusion) A5
Henbwenessvin Ynys opuentane  4710.-
HGirseng Oolong, green flavened 18a) A
MonoyHeiR YnyH 410.-
(Ml Oadong, green favoned bea) A5l ml
Myap Umnepatopckmia 410.-
(PLU-ERH, black Aawaned tea) 430

Kopenckun
NMOMPHbBIN Yan

100.-

150 ml

KO®E (COFFEE)

NOEOR CUPON +30 PYE.
3cnpecco 140.-
[L!-EH'H!-:}!- 5 madl
Habn cnpecco i
(Double Fspresso) 1-! EL
AMEPMKIHOD -
(AmEncana) 1?2:4
KanyuwHo 250.-
{Capuccing) 168 =i
Natre 270.-
(Latte) T80 =l
Macce 3
foffee with ice-cream topping) 1?:!:-1
Anc Kode -
(lced Coffes) “;ﬂ:.

BE3ANKOTONbHBIE KOKTEWAW (FLINGS)

Moxwuro -
(AT O BRSO O b IEHL
MoxMTo KnyBHUUHBIA 270.-
[Straadarry Moito] GeXansortansoe X34 i
MOXHTO MANWHOBBIA 270.-
[Rasphertry Maiifo) BELanKoronmsoe N4 il

MONOYHBIE KOKTEAMM (MILK SHAKES)

BanaHoBbIA 310.-
(B-aryna) 250 mi
BanunsHbIR z
[Wanailah Ii!snn:fm
KayGHuuuHeii 310.-
Catrawameryl 230 ml
WokronagHeii -
(Chaatane) 31;;“;- il

MWHEPANBHAA BOOA (MINERAL WATER)

Bopa muHepanbHan box Axkea 170.-
FAREPOGEHHEA AR DORIsAR (BOnaqua) 138 !
Burtene 180.-
HeraBpoaaHH (WiETe) LT
Bopaomu 300.-
raspoairma (Bapomi} Hrml
Mepbe 310.-
ramspoeareEn (Porrern) 13gmi
Axsa ManHHa 320.-

HErakARosaHHIA (Ao Panna) 204 ml



TASWPOBAHHBIE HAMKWTKK
(NON ALCOHOLIC BEVERAGES)

Koka-Kona, Koka-Kona aepo

{crexno)
(Cota-Coka, Coca-Lola Feo)

Manra, Cnpair (crexno)
{(Fanta, Sprite)

Wsenc (crexno)
(S heranpas)

Koka-Kona (Ganxa)
(Coca-Lokal

COKW B ACCOPTWMEHTE (JUICE)

Coku Pago & accopTumenTe
AR i, G LreEnnn, TOSMA THb,
ANCILCHHOANE, NEDCHRDERE, KoK
[Appie, chatry, LOMmdio, Ofang,

peach, cranbsiryg juice)

COKW CBEMEBBIMATBIE (FRESH JUICE)

MopHOBHBIH

(Fresh Canot juipe)

AnenboMHOBLIA
(Feesh Drpnge juice)

AbGnouHbIR
(Fesh Aped unce)

MpedngpyToBbiA

(Fiersh Grapstfindt julce)

AHAHACOBBIN
(Faesh Pineappie jusce)

Cenbaepeeebii

(Feesh Coleny juste)

NUMOHAB! (LEMONADE)

TapxyH 290.-
{ larragong 35 mi
KnyGHHYHBIA 290.-
(Straevberry) 330ml
BrwHeBbIA i
[Cherny) zg}.na.:l
AnensCiHOBLIA 290.-
[Orange) 330 i
ManuHoBwIR 290.-
(Rasphenny) 150 ml
NMOHHBIA .
(Leran) 2?21.
Naim 290.-

(L) 338 ml

180.-

JEd mi

13“-'

130 md

180.-

250 mif

150.-

NG Wi

150.-

=g

250.-

200 mi

Iﬁ'u-'

T8 pil

zm.'

363 mi

zﬁu.'

=g md

m o

A0 mdl

Sﬁ'u-"

2650 mif

sgﬂ.‘

1000 mdl

Sﬂl'

1650 it

590.-

1650 mf

SW.‘

1 023

590.-

1653 mil

EWI.

==

5“-'

1350 md




MOPOMKEHOE Ik creaM

Orange  400.- Lemon 400.- Coconut  400.-

AnenpcuHosce 199 Nnonnoe 1639 KoKoCoBoe 1739
MODOHAHDE B FLAMOHE MODOWEHOE B CKODNYNE
ROROCE

Melon 470.-
Mopoxeroe 13y
€ KYCOUKAVA ObiHi:

Tiramisu  550.-
Mopomeroe s

C IEEDOM W KRKIO

o
Das gemeil For rids 500
BAHMBHO- WORONIAHOE MOPONEHOE Sha i




JIECEPTDBI DESSERTS

Huzkenk
«Horo-Mopk»

BpeToHCKWiA
ABNOYHBIA NUPOr

TopT «PukoTtTa
1 FpyLUas»

320.-

1109

320.-

RLu=E ]

330.-

100g

TopTt «MepnoBuK
OPUTHMHaNbHbIWY

Tupammcy
MacKapnoHe

300.-

135 g

:;!i"i'

1Moy

[1poxHoe
wIJCTepXazn:

30[!;-

TopT «/TMMOHHBIN
C MEDEHIoW»

350.-

gig

Mycc
TPpW Wokonaga

330.-

150
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