XbKOIo / HUGO 900
CBexxuii anepuTBHbIA KOKTEI/Ib Ha OCHOBE (ppaHLy3CKOro MKepa 13 UBETOB 6y3uHbl B CONPOBOXAEHNM MPOCEKKO U My3blPbKOB.
Fresh aperitif cocktail based on the french liqueur made from elderberry flowers, accompanied by prosecco and bubbles.

UTANIbAHCKUU CMPUTL, / ITALIAN SPRITZ 900
OcBexaroLLuii CIPUTL C UTANIbIHCKUM XapaKTEPOM, COYHOE COYETaHME AXKNHa, CBEXEro 6a3uvka,

UrPUCTOro BUHA 1 UMTPYCOB COCTaBMUT MPEKPACHYH raCTPOHOMUYECKYHO Napy K BbIGPaHHOMY 6/1K04Y.

A refreshing spritz with an Italian character, a juicy combination of gin, fresh basil, sparkling wine

and citrus are make an excellent gastronomic pair of the chosen dish.

CNPUTL, CTAPOIO CBETA / OLD WORLD SPRITZ 900
CripUTL B 4€CTb TPEX OCHOBHbIX CTPaH-npoussoauTeneii BuH Ctaporo Ceeta. ®paHums — KpernaeHoe BuHo [TnHo Ae LLlapaHT,

WcnaHuns - kaBa, NTanusa — ninkep AMapeTTo. [aCTPOHOMUYHAS CUHEPIUSA C MPUATHBIM 1 3arOMUHAIOLLMMCS] [OC/IEBKYCHUEM.

Spritz named after the three main wine-producing countries of the Old World. France - Pineau de Charentes, Spain — Cava,

Italy — Amaretto. Gastronomic synergy with a pleasant, memorable aftertaste.

MOJAEPH NAJIOMA / MODERN PALOMA 900
CoBpeMeHHasi UHTepnpeTaLms O4HOIO U3 CaMbiX U3BECTHBIX K/IaCCUYECKUX KOKTel/1el Ha Tekune. PpyKTbl, CBEXKECT,

6a/1aHC - TPY OCHOBbI, OPUEHTUPYSICH Ha KOTOPbIE Mbl CO3A4a/1M 3TOT HAMMTOK.

Modern interpretation of one of the most famous classic tequila cocktails. Fruitiness, freshness,

balance - there are the three pillars, focusing on which we created this drink.

MOJIA HYJIEBBIX / NOUGHTIES FASHION TRENDS

B aTOM Ce30He MOoAHbIe 0Ma MOCBALL@IT CBOU KO/IEKLMM /1aMyPHbIM Hy/1eBbIM, MOAXBATbLIBASA TPEHA, 6apHbI Ky TIopbe
Cepreii [TnaToHOB NepeKpouns1 Be/IMKUE HarnUTK1 TOV 9roxu, cae/aB nx 60/1ee U3SLLHLIMU 1 COBPEMEHHbIMM.

This season, fashion houses dedicate their collections to the glamorous noughties, picking up on the trend,

bar couturier Sergey Platonov reshaped the great drinks of that era, and made them more elegant and modern.

CNAPKJIMH M3PWU / SPARKLING MARY 900
CoBpeMeHHbIV B384 Ha iereHAapHbIf KoKTeiib KposaBas Mapu, aBTopcKoe rpoyTeHue

C HOBbIMM HOTaMK BKYCa 1 TEKCTYPOU. B OCHOBE NpsHbIiA ANCTUANIAT, TOMAaTHbII KOpAUaa u HEMHOIO 1y 3bIPbKOB.

A modern look at the legendary Bloody Mary cocktail, an author’s reading with new notes of taste and texture.

It is based on spicy distillate, tomato cordial and a little bubbles.

HEOKOJIAAA / NEOCOLADA 950
TBuCT Ha BCeMu /II06UMbIN KOKTelnb [TnHa Konaaa, nCro/IHeHHbI B COBDEMEHHOM CTU/1e Ha TPogesIbHOM POME,

KopAmarne U3 aHaHaca v KOKOCa, 4OMO/THEHHBIN K/yGHUKOM M KHSKEHUKOM.

A twist of everyone’s favorite Pina Colada cocktail. It was made by a modern style with truffle rum, pineapple

and coconut cordial, complemented with strawberries and Antarctic raspberries.

MOJAEHA XAUBO / MODENA HIGHBALL 900
CoBpemeHHas anbTepHaTVBa 04HOro U3 CaMbiX MOy ISPHbIX Xaki60108 20ro Beka. Ero Bkyc cTasn 60/1ee MHOrorpaHHbIM

M [10-UTa/IbAHCKN raCTPOHOMUYHbIM 6/1aronaps 6a/1b3amM14eCcKoMy Kpemy, A0MOMHsoLEMY 6YPGEOH N MMOUPHBIN 3/1b.

A modern alternative one of the most popular highballs of the 20th century. Its taste has become more multifaceted

and gastronomic in Italian because balsamic cream complements bourbon and ginger ale.

KOCMOCWUTUN / COSMOCITY 900
O6HOB/IEHHAs BEPCUS BCEMM SIDGUMOro KOKTeH/ 151 KOCMOMOAMTEH, B KOTOPOM AroAbl 1 UMTPYChI MOMEHS/INCH POSIAMM.

KntoKBY 3aMeHIU KN3u 1 KanamaHCeu, @ BOAKa BCTYNM/a B rapMOHNYHBIN COKO3 C rpelingdpy Tamu v CULMIMACKUMU anesibCUHaMM.

An updated version of everyone’s favorite Cosmopolitan cocktail, in which berries and citrus fruits have changed roles. Cranberries were
replaced by dogwood and calamansi, and vodka entered into a harmonious union with grapefruits and Sicilian oranges.

* ExxefHEBHO € 16 40 19 YacoB HACTOALLME UTA/IbSHCKNE anepuTUBLI B COMPOBOXAEHMM 3aKYCOK OT Lueg-rosapa.
True ltalian aperitifs, accompanied by starters from the Chef are available daily from 4 p.m. to 7 p.m.



