KAPTA BAPA

ITMBO BOYKOBOE / DRAUGHT BEER

XAMOBHHKMU BEHCKOE 0,3/0,5 1 290/390 P.
HAMOVNIKI VENSKOE

IJINL, ITIPEMMXYM XEJIJIEC 0,3/0,5 1 320/420 P.
SCHLITZ PREMIUM HELLES

B,I[EJILBEI;IC HE®WJIbTPOBAHHOE 0,3/0,5 1 350/440 P.
EDELWEISS WEISSBIER

ITMBO BY TBIJIOYHOE / BOTTLED BEER

KPYIIOBUIE CBETJIOE B/A 330 v 410 P.
KRUSOVICE SVELTE 0.0

KPYHMIOBHIE CBETJIOE/TEMHOE 450 1 410 P.
KRUSOVICE SVELTE/CERNE

MUWHEPAJIBHAA BOJJA/ MINERAL WATER

JIETEH A BAVIKAJI TA3. 330/750 a1 450/750 P.

Legend of LEGEND OF BAIKAL SPARKLING

Baikal

JIETEHIIA BAVKAJI BE3 TA3A 330/750 v 450/750 P.
LEGEND OF BAIKAL STILL

TACCAM B/T, TA3. 250 s 350 P.
TASSAY STILL, SPARKLING

TACCAM DKCEJUIEHT B/T 750 v 1050 P.
TASSAY EXELLENT STILL

HNCTUCY T'A3. (JIEYEBHO-CTOJIOBASA) 250 mu 300 P.
ISTISU SPARKLING MINERAL WATER

JIAPMU B/T (CTOJIOBAA) 500 i 190 P.
LARME NATURAL STILL WATER

BOP>KOMM 500 v 410 P.

BORJOMI
DQBEPBECC KOJIA 250 v 390 P. DQBEPBECC 250 mi 390 P.
EVERVESS COLA BUTTEP JIEMOH
EVERVESS BITTER LEMON

OBEPBECC KOJIA 250 M1 390 P.

ATIEJICUHOBBIM 0,2/0.4 1 380/760 P.
ORANGE

TPEUII®PYTOBBIMU 0,2/0,4 1 440/880 P.
GRAPEFRUIT

AHAHACOBBIH 0,2/0,4 1 660/1320 P.
PINEAPPLE

SBJIOYHBIU 0,2/0,4 1 370/740 P.
APPLE

MOPKOBHBIM 0,2/0,4 1 360/720 P.
CARROT

YAU / TEA

YA B ACCOPTUMEHTE 500 i 550 P.
(3€JICHBIN € KACMUHOM, KJIACCUUCCKUM 3CJICHBIH, UCPHBIMN)
ASSORTED TEA

(Green tea with jasmine, green tea, black tea)

HEYAWHBIE YAU / NOT SO TEA LIKE TEA

YAV IMBUPHBIM 500 yu1 690 P.
GINGER TEA

YAU C YABPEIIOM 500 nut 650 P.
THYME TEA

YAU C OBJIEITIXOUN ¥ UMBUPEM 500 1 730 P.
TEA WITH SEA-BUCKTHORN AND GINGER

KO®E / COFFEE

QCITPECCO 60 M 250 P.
ESPRESSO

AMEPUKAHO 150 v 340 P.
AMERICANO

JBOMHOU SCITPECCO 120 1 480 P.
DOUBLE ESPRESSO

KAIIYYHHO 200 vt 430 P.
CAPPUCCINO

KAIIYYHHO 200 v 560 P
HA KOKOCOBOM, MUHJJAJIBHOM MOJIOKE
CAPPUCCINO WITH COCONUT OR ALMOND MILK

JIATTE 180 v 470 P.
LATTE

JIATTE 180 M 570 P.
HA KOKOCOBOM, MUHIJAJIBHOM MOJIOKE
LATTE WITH COCONUT OR ALMOND MILK

BE3 CAXAPA AJIPEHAJIVTH PAIII 250 vin 460 P.
EVERVESS COLA ZERO SUGAR ADRENALINE RUSH PA® KOBE 190 a1 460 P
RAFF COFFEE
OBEPBECC AITEJIbGHH 250 vu1 390 P. JIMMOHAJT 500 y1 270 P. co
EVERVESS ORANGE (IFOILEC, TAPXYH, JINIMOH) PA® KO®E 190 s11 560 P.
LEMONADE HA KOKOCOBOM, MHUHJIAJIbLHOM MOJIOKE
ABEPBECC 250 v 390 P. (DUSHES, TARKHUN, LEMON) RAFF COFFEE WITH COCONUT OR ALMOND MILK
JIMMOH-JIAIM
EVERVESS LIMON LIME COK «RICH» 250 v 180 P. BIJIDT YAUT 200 vun 520 P.
B ACCOPTMMEHTE FLAT WHITE COFFEE
DBEPBECC 250 vir 390 P. ASSORTED JUICE RICH .
VHIIVAH TOHUK 5 SJIST YAUT 200 \u1 620 P.
EVERVESS INDIAN TONIC ~ MOPG KJIFOKBEHHBIMH 250 su1 290 P. HA KOKOCOBOM, MIHJIAJIJLHOM MOJIOKE
CRANBERRY DRINK FLAT WHITE COFFEE WITH COCONUT

JTOMAIITHHUE TUMOHAJBI /
HOMEMADE LEMONADE

MAJIMHA-MAPAKY A 1/700 v 1650 P.
RASPBERRIES - PASSION FRUIT

BA3NJINK-AHAHAC 1/700 v 1650 P.
BASIL - PINEAPPLE

OR ALMOND MILK

KAKAO 200 v 430 P.
CACAO

TF'OPAYME HAIIMTKH / HOT BEVERAGES

TJIMHTBEMH 200 yu1 720 P.
Ha OCHOBEC Kp'leH()l"O nianm 6(‘,.)‘[0I‘0 BUHA

MULLED RED OR WHITE WINE

OTIEJI KOPIIOPATHUBHBIX ITPOJIAZK, BPOHUPOBAHU A I'PYTIIIOBBIX ITPOI'Y JIOYHBIX PENICOB
1 BAHKETHBIX MEPOITPUATHUN ITPUYAJIL «'OCTHUHHIA «YKPANHAY,

TEJIL. +7 (495) 228-55-55
INFO@RADISSON-CRUISE.RU
BPEMA PABOTABI: C 10:00 ITO 19:00 BE3 BBIXOJIHBIX.

AJIPEC [TEHTPAJILHOTO O®HICA ITPOTAK:

HABEPE’KHAA TAPACA IIEBYEHKO, ITPUYAJI «TOCTHUHHUIIA «YKPATHA».

TEJIE®OH: +7 (495) 228-55-55
BPEMA PABOTBI: C 10:00 1O 21:00 YACA BE3 BBIXOJHBIX.

OPULTUAJIBHBIN CAUT ®JIOTUJIUU:
WWW.RADISSON-CRUISE.RU
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0 XOJIOTHBIE 3AKYCKH / COLD APPETIZERS 0

CMETAHHBIN CAJIAT 1/300 750 P.
€ y30CKCKUMU [TOMUOPAMHE, OTYPLIAMU, PEINUCOM U MPSHBIMU
TpaBaMu
SOUR CREAM SALAD
with tomato, cucumber, radish and spicy greens

A3BHWATCKHU CAJIAT 1/195 650 P.
¢ BaxJIaXXaHOM, TOMATAME ¥ KHH301
ASIAN SALAD
with eggplant, tomato and cilantro

CTPAYATEJIJIA C TOMATOM U OI'YPIIOM 1/240 1350 P.
STRACCIATELLA WITH TOMATO AND CUCUMBER

TPEYECKMU CAJIAT 375/30/30 1370 P.
C KPEMOM U3 ®EThI 1 COYCOM
GREEK SALAD WITH FETA CREAM AND DRESSING

MMWHU MOLAPEJLJIA 1/225 1390 P.
C PYKKOJION 1 TOMATAMUM YEPPU
MINI MOZZARELLA WITH ARUGULA AND CHERRY
TOMATOES

I'YAKAMOJIE C KPEBETKAMM - I'PHJIb, 1/270 2250 P.
TOMATHOM CAJIbCOU 11 OCTPBLIM ITEPITEM
GUACAMOLE WITH TOMATO SALSA, GRILLED SHRIMPS
AND HOT PEPPER

T'PAJIB-CAJIAT C OCBMHWHOTI'OM, 1/285 2250 P.
TOMATAMM 11 KAPTO®EJIEM
GRILLED SALAD WITH OCTOPUS, TOMATOES AND
POTATOES

CAJIAT C KOITYEHOM HEPKOM, 1/285 1490 P.
kpabom, Gpokkosn, canaroM «Uyka» U ANALIOM, 3aIPaBICHHBIA
MPOBAHCKAM COYCOM
SALAD WITH SMOKED RED SALMON,
crab, broccoli, seaweed salad and egg, dressed with Provence
sauce

CJIABOCOJIEHBIN JIOCOCH 1/175 1750 P.

B TOMATHOM COYCE C UCPHBIM OYJIrypoM
LIGHT-SALTED SALMON

with tomato sauce and black bulgur

CAJIAT C KPEBETKAMM, 1/230 1580 P.
KaJIbMAPOM, MAHI'0, ABOKAJI0, JICICCTKAMH MUAHJIAJLA U
YECHOUHBIM COYCOM
SALAD WITH SHRIMP,
squid, mango, avocado, almonds and garlic sauce

LSS
VIV

KECAJIMJIbA C T'PUBAMM 1/270 1150 P.
MUSHROOM QUESADILLA

KECAIMJIBSA C KYPUIIEH 1,270 1250 P.
CHICKEN QUESADILLA

KECAIIMJIbA C MACOM 1/270 1470 P.
MEAT QUESADILLA

ITEJIBMEHM 240/100/4 1450 P.
13 CUBPCKOM PbIBbI HEJIBMbI
SIBERIAN WHITE SALMON DUMPLINGS

BOHTOHBI C KPABOM 1/320 1900 P.
CO CJIMBOUHBIM U [TAHA3HATCKAM COyCAMU
CRAB WONTONS
with cream sauce and pan-Asian sauce

CAJIAT C MOPEITPOJIYKTAMM 1/400 1700 P.
N IIMKAHTHOMU! 3AITPABKOUA
(MHIMH, KaJIbMAP, KOITUEHAsI CEMI', TIOMUIOPb] YEPPH,
LIATPYCOBBIC, 3CJICHD, IMKAHTHAS 3AIIPABKA)

SALAD WITH SEAFOOD AND SAVORY DRESSING
mussels, squid, smoked salmon, cherry tomatoes, citrus fruits,
Is, squid ked sal 1 i
savory dressing

CAJIAT «CAIIIMMM JIOCOCH» C BAKJIAJKAHAMM 1/215 1450 P.

SASHIMI SALMON SALAD WITH EGGPLANTS

CAJIAT «IJE3APBb» C KPEBETKAMM 1/270 1400 P.
CAESAR SALAD WITH SHRIMPS

CAJIAT «IJE3APb» C LIBIIIJIEHKOM 1/270 1200 P.
CAESAR SALAD WITH CHICKEN

JIMCTBA CAJIATA C POCTBH®OM, 1/275 1590 P.
[ICUYCHON CBCKJION, QUIIC AMICIBCHHA IO, MCJOBO-TOPUHMUHBIM
COYCOM C FOPrOH30JI01
SALAD LEAVES WITH ROAST BEEF,
baked beetroot, orange flesh in honey-mustard sauce with
gorgonzola

TEILJIBIN CAJIAT C TOBAJMHOM, 1/300 1950 P.
KEHUNCKOU $ACOJIbIO U TPUBAMU
SALAD WITH BEEE, KENYAN BEANS AND MUSHROOMS

PA3HOCOJIBI 1/450 1300 P.

(MOPKOBB TIO-KOPENCKH, KBAIICHHAS KAITYCTa, MAJIOCOJIBHB1C
Orypusl, papIIMPOBAHHbIE IIOMUIOPBL, MAJIOCOIBHBIC YCPPH,
KOHCECPBUPOBAHHBIN ITATUCCOH, TIEPEL] UUJIM, COJICHBIC OTYPIIbl,
gapIuMpoBaHHbIN IIepeLr)

PICKLES
(Korean carrots, sauerkraut, lightly salted cucumbers, stuffed
tomatoes, lightly salted cherry tomatoes, pickled pattypan squash,

- chili peppers, pickles, stufted peppers)

OBOIITHOE ACCOPTH 1/500 1020 P.
(moMuIOpPB1, orypu;magpegnc, CBEXMU TIEPE, CCIbICPEH,
YKET 3CIICHH)

VEGETABLE PLATTER
(tomatoes, cucumbers, radish, bell pepper, celery, greens)

CBIPHOE ACCOPTH 275/210 2550 P.
CHEESE PLATTER

PBIBHOE ACCOPTH 240/80 3300 P.
FISH PLATTER

MACHOE ACCOPTH 150/80/15 2100 P.
MEAT PLATTER

LSS

VIV

7KAPEHBIE KPEBETKM 100/30 1750 P.
CO CJIMBOUHBIM U IIAHASUATCKUM COYCAMHU
FRIED SHRIMP
with cream sauce and pan-Asian sauce

KYPHUHBIE KOTJIETBI 130/110 1100 P.
C KAPTO®EJIbBHBIM PU3OTTO
CHICKEN CUTLETS WITH POTATO SLICES

IIEJIbMEHUM N3 TEJIATHUHBI 340/55/4 950 P.
VEAL MEAT DUMPLINGS

== XOJIOTHBIE CYTIBI/COLD SOUPS ey

T'ACITAYO 250/5/20/70 690 P.

OKPOIIKA C TEJITYBEN KOJIBACOM 370/25/15/15 620 P.

GAZPACHO (Ha BB1I6OP C KBACOM MK KCPUPOM)
COLD RUSSIAN SOUP OKROSHKA WITH CHOPPED
VEGETABLES AND VEAL SAUSAGE
(at option with kvass or kefir)
TSN CYTIBI / SOUPS JEIN

CYTI «TOM AM» 1/340 1450 P.
C MOPENPOJIYKTAMH, OCTPHIM TIEPLEM M KUH30H
«TOM YUM» SOUP
with seafood, hot pepper and cilantro

CYII C MOPEITPOJIYKTAMM 1/450 1850 P.
(TaHryCTHHBI, rPebEIIOK, KaabMap, OCBMUHOT, TOMUJIOPBL, JIYK IIAJIOT,
UCCHOK, KUH32
SEAFOOD SOUP
(langoustines, scallop, squid, octopus, tomatoes, shallots, garlic, cilantro)

YXA C CYITAKOM 1/485 950 P.
FISH SOUP WITH PIKE PERCH

JIAITIITA KYPHUHAZ 1/385 750 P.
CHICKEN NOODLE SOUP

BOPIII C TOBSKBEN I'PY JUHKOI 330/140/20/80/40 1200 P.
BORSCH WITH VEAL BRISKET SERVED IN DEEP PAN

LSS
VoV

CITATETTH C OBOIIIAMM 1/400 950 P.

(crrareTTH, CJTANKUM IICPEL, IyKKUHHU, aK/IaXaHbl, IIAMIMHLOHBL,

GasUIINK, JIYK IIAJIOT, MACJIHHB], UCCHOK, COYC ITHUIATH)
SPAGHETTI WITH VEGETABLES

(Spaghetti, sweet pepper, zucchini, eggplant, mushrooms, basil, shallot

black olives, garlic, pilati sauce)
SETTYUYMUMHU C BEJIBIMU 'PUBAMM 300/15 1150 P.
FETTUCCINE WITH CEP MUSHROOMS

CITIATETTH C KYPI/ILIEI;I 1 IT'PUBAMM 1/360 1300 P.
B CJINMBOYHOM COYCE

LSS
VoV

ITACTA C KPEBETKAMH 1 COY COM «BHCK» 1/400 1650 P.
PASTA WITH SHRIMPS AND BISQUE SAUCE

SPETTYUYNHHU C JIOCOCEM 320/15 1650 P.
FETTUCCINE WITH SALMON

CITATETTH KAPBOHAPA 1/300 1050 P.
SPAGHETTI CARBONARA

SPAGHETTI WITH CHICKEN AND MUSHROOMS IN CREAMY SAUCE

TOPSTYUE BJIIOJIA / MAIN DISHES

1=}

L o ¢2%y o+ PBIBA / FISH

KAJIBMAPBI HA TPHUJIE 1/380 1450 P.
C [IEUCHBIM KAPTO(EJIEM ¥ TOMATHON CANBCON
GRILLED CALAMARI SERVED
with baked potato and tomato salsa

30JIOTUCTBIA CITAP 1/240 2300 P.
CO CTPAYATEJION U TOMATAMH
GILTHEAD SEABREAM
with stracciatella and tomatoes

CYJIAK C OBOIIIAMI 125/150/30 2350 P.
PIKE PERCH WITH VEGETABLES

CHUBAC U3 ,IIPOB}IHOI;I ITEYM 235/80 1400 P.
SEABASS BAKED IN WOOD STOVE

JOPAJIO U3 JIPOBSTHOM ITEYH 235/80 1550 P.
DORADO BAKED IN WOOD STOVE

OCBMHHOT U3 ,IIPOBHHOI;I ITEYH 100 re. 2400 P.
OCTOPUS BAKED IN WOOD STOVE

YEPHAA TPECKA B ASBUATCKOM COYCE 1/270 2100 P.
C UTAJIbSIHCKUM IMAPHUAPOM U3 LYKKHHHU U TTAPME3aHOM
BLACK COD IN ASIAN SAUCE
served with Italian style zucchini and parmesan

CTEUK U3 JIOCOCS HA ITAPY 1/140 2400 P.
STEAMED SALMON STEAK

TAPHUP / SIDE DISHES

KAPTO®EJIbPHOE ITFOPE 1/150 510 P.
MASHED POTATOES

PUC «KACMMH)» 1/250 410 P.
JASMINE RICE

TOMATBI C KPACHBIM JIYKOM 1/215 790 P.
TOMATOES WITH RED ONION

OBOIIIM I'PUJIb M3 IPOBSHOM ITEYH 1/250 810 P.
GRILLED VEGETABLES BAKED IN WOOD STOVE

OBOIIIHOM I'APHHP 1/200 1100 P.
(MHHI MOPKOBb, CJIQJIKHH IepeL], OProccesibekast Kamycra,
OGPOKKOJIM, IBETHAS KAITYCTa, CIIAPXKa, YCCHOK, THMbSIH)
VEGETABLE SIDE DISH

(mini carrots, bell peppers, Brussels sprouts, broccoli, cauliflower,

asparagus, garlic, thyme)

KAPTO®EJIb [TIEYEHBIN C TPABAMM 1/250 450 P.
BAKED POTATOES WITH HERBS

THIS MENU IS THE PROMOTIONAL MATERIAL. THE CONTROL MENU IS AT
THE CUSTOMER’S DESK. [F YOU HAVE ALLERGIC REACTIONS TO ANY FOODS,
PLEASE INFORM YOUR WAITER.

S MSACO / MEAT —o—&——

FARM CHICKEN BAKED IN WOOD STOVE

CTEMK PUBAU U3 ITPOBAHOU ITEYH 1/240 4900 P.
RIB-EYE STEAK BAKED IN WOOD STOVE

TUBOH-CTEMK 580/50 10500 P.
T-BONE STEAK

TOBAKBA BBIPE3KA 160/50/60 2900 P.
BEEF TENDERLOIN

BE®CTPOI'AHOB C I‘OBH,I[I/IHOI;I 1 IT'PUBAMM 190/150 1400 P.
BEEF STROGANOFF WITH MUSHROOMS

SN

BEEF CHEEKS AND MASHED POTATOES

BAPAHHWHA C TUKHUM PHUCOM 260/150/50 2850 P.
LAMB WITH WILD RICE

KAPE ATHEHKA C 3EJIEHBIO 160/22 2700 P.
RACK OF LAMB WITH GREENS

BBIITEYKA / PASTRY

BYJIOUYKHU B ACCOPTHUMEHTE | 1T 80 P.
ASSORTED BREAD ROLLS

XJIEBHAA KOP3HHA 680 P.
(MHHE GareT ¢ YeCHOKOM, MUHU UnabarTa,
Gysouka 8 31ak0B, 2 CHIPHBIX OYJIOUKH, MACIIO C BAJICHBIMH TOMATAMU)
BREAD BASKET
(mini baguette with garlic, mini ciabatta,
8-grain bun, 2 cheese buns, butter with sun-dried tomatoes)

COYC HA BBIBOP / SAUCES

50 rp 190P.

«KPACHOE BHHO», <BEJIOE BHHO»,
«CJIMBOYHO-ITEPEYHBIN», <AJIXKHUKA», <HAPUIAPAB>,
«TKEMAJIH», <KHCJIO-CJIAJAKHH», JINKAHTHBIH>,
HECHOYHBbIH», «CJTHBOYHO-YCTPUYHBIN», IIE3APb»
«RED WINE», <\WHITE WINE»,

«CREAMY PEPPER»>, «<AJIKA», <NARSHARAB»,
TKEMALI», <SSWEET AND SOUR», <SAVORY SAUCE»,
«GARLIC SAUCE», <CREAMY-OYSTER», <CAESAR>»

I[AHHOE MEHIO SIBJISIETCSI PEKJIAMHBIM MATEPHAJIOM. KOHTPOJTBHOE MEHIO
HAXOJIUTCSI B YTOJIKE TIOTPEBUTEJISI. ECJINT V BAC ECTB AJUIEPTHST HA KAKHME-TUBO
BUJIBI TTIPOJIYKTOB, TTOKAJIVHCTA, COOBIITUTE OB 3TOM O®HUITUAHTY.

IOBIIIJIEHOK SEPMEPCKHUU U3 ,I[POBHHOI;I ITEYM 1/315 1300 P.

g TEJIAYBH ITEYKHU C KAPTO®EJIbHBIM ITFOPE 170/150/20 1800 P.

BEPMYT /VERMOUTH

MAPTHHM 100 mn 460 P.

(bbsauko, Puepo, Dxcrpa Hpaun, Posaro)
MARTINI

(Bianco, Fiero, Extra Dry, Rosato)

KAMIIAPH 100 v 610 P.
CAMPARI

PYCCKAA BOJKA /
RUSSIAN VODKA

OHEI'MH 50 v 380 P.
ONEGIN

BEJIOE 30JIOTO 50 v 180 P.
WHITE GOLD

BEJIAA BEPE3KA 30JIOTAA 50 aot 190 P.
WHITE BIRCH GOLD

HNMIIOPTHAA BOIIKA
IMPORTED VODKA

TPEM I'Y3 50 \u1 480 P.
GREY GOOSE

XOCE KYBPBO 1800 BJIAHKO 50 ru1 620 P.

JOSE CUERVO 1800 BLANCO

XOCE KYJPBO 50 mu 430 P.
DCIIECHAJIb CUJILBEP
JOSE CUERVO ESPECIAL SILVER

XOCE KYBPBO 1800 AHBEXO 50 v 780 P.

JOSE CUERVO 1800 ANEJO

N>KWH / GIN

BOMBEM CAII®UP 50 vin 520 P.
BOMBAY SAPPHIRE

TIOPTOBEJLJIO POY I 50 vix 550 P.
JIOHJIOH IPA IDKUH
PORTOBELLO ROAD LONDON DRY GIN

XAMEJIEOH 50 aut 280 P.
CHAMELEON

TA BAPA

POM /RUM

BAMIO YAUT 50 vt 520 P.
BAYOU WHITE

BAMIO PE3EPB 50 \u 620 P.
BAYOU RESERVE

BAMIO CITAMICE]I 50 vi1 570 P.
BAYOU SPICED

3AKAITA CEHTEHAPHO 50 mi 1900 P,
COJIEPA TPAH PECEPBA 23-JIETHHUH
ZACAPA CENTENARIO SOLERA GRAN

RESERVA 23YO

BUCKH / WHISKY

KYTIAJKUPOBAHHBIN / BLENDED

IDKEK IEHUEJIC 50 v 690 P.
JACK DANIELS

®PUIMOC I'PAY3 ®AMHECT 50 1 530 P.
FAMOUS GROUSE FINEST BLEND

TJIEHI'SPPH 50 aut 380 P.
GLENGARRY

JOIOAPC BEJIAA OTUKETKA 50 vt 430 P.
DEWAR'S WHITE LABEL

OJIHOCOJIO HOBBIM /
SINGLE MALT

MAKAJUJIAH JABJI KACK 12 JIET 50 »ur 1950 P.

MACALLAN DOUBLE CASK 12 YEARS
UPJIAHJICKUMH / IRISH

BYIIMMJIC BJIDK BYIII 50 v 710 P.
BUSHMILLS BLACK BUSH

THUIJIMHI CMOJI BOTY 50 u 620 P.
TEELING SMALL BATCH

BPEHIIN / BRANDY

IJAPH TUT'PAH 7 JIET 50 v 380 P.
TSAR TIGRAN 7 YEARS

KOHBAK / COGNAC

KYPBYAS3BE VS 50z 950 P.
COURVOISIER VS

KYPBYA3BE VSOP 50 1 1350 P.
COURVOISIER VSOP

KYPBYA3BE HAIIOJIEOH 50 v 1900 P.
COURVOISIER NAPOLEON

XEHHECCH VS 50 M1 950 P.
HENNESSY VS

XEHHECCH VSOP 50 v 1500 P.
HENNESSY VSOP

XEHHECCH XO 50 v 4500 P.
HENNESSY XO

HACTOWKA / BITTER

ETEPMEMCTEP 50 1 530 P.
JAGERMEISTER

OHETHH I'YPMD 50 yu1 350 P.
(YEPHASI CMOPO IITHA, BUIITHSI,
TPEUII®PYT, KYPATA)
ONEGIN GOURMET
(BLACK CURRANT, CHERRY,
GRAPEFRUIT, DRIED APRICOT)

JIMKEPBI / LIQUOR

BELJIN3 50 a1 390 P.
BAILEYS

KYAHTPO 50 yu1 410 P.
COINTREAU

JIMMOHYEJIJIO 50 mi 340 P.
LIMONCELLO



