RESTAURANT - BREWERY
ESTD. 2011

MENU

DAILY 11-22

COLD STARTERS

Homemade chicken pate

Cheese plate.
Served with pink fig puree

Plate of delicious Italian meats
Hand-made salo
Herring with potatoes

Bruschetta:
Salmon bruschetta with pesto sauce

Beef tartar bruschetta
with fried eggplants

Bruschetta with Parma and baby peppers
Bruschetta with tomato salsa
Bruschetta with tomatoes and Brynza cheese

SALADS

Greek salad
Caesar salad with sous-vide chicken
Caesar salad with grilled shrimps

Norwegian salad
with light-salted salmon

Salad with roastbeef and dor blu sauce

Green salad with avocado, apple and
shrimp with truffle-lime dressing

Mixed green salad with tomatoes,
shrimps with truffle-lime dressing

HOT STARTERS

Panko shrimps

Crispy shrimp popcorn

Crispy squids

Fried Camembert cheese
Chicken wings with BBQ sauce
Crispy smelt
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250
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250
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Pan of mussels stewed with sauce on your choice.

Served with an oven-fresh handmade ciabatta,
French fries and delicate mustard sauce:

Mussels with wine sauce and vegetables 900/450 720/450
Mussels with creamy mustard sauce 900/450 720/450
900/450 '720/450

Mussels with coconut milk
Tom Yam sauce

Mussels with tomato sauce with basil 900/450 720/450
* Special price, discount does not apply

SOUPS

Traditional Ukrainian borsch
Chicken broth with farmer's chicken
Traditional Asian Tom Yam
Okroshka with chicken fillet

300
300
350
400

290
190
399
220

MAIN COURSES

Grilled salmon served with spinach
Grilled dorado

Tuna steak

Sichuan style chicken

Chicken schnitzel

Pork steak*

Rib eye steak*

Rack of beef*

Rack of lamb*

250
300
150
370
250
100
100
100
100

690
680
590
460
420
340
600
460
560

* Price per 100 g

SIDE DISHES

French fries

Mashed potatoes
Grilled vegetables
Farmer's potatoes
Basmati rice with butter
Fried sweet potatoes

PASTA

Pasta Carbonara
Pasta with shrimps
Zucchini pasta with vegetables

SAUCES

Tartar, Ketchup, Mayonnaise,
BBQ, Aioli

Caesar, Cheese, Nut

“Hhesh Beoer

LIGHT BEER

Unfiltered, unpasteurized.

Malt aroma with light flower notes..
Mild taste with hops flavor.

ABV 4,5%. OG 12%. IBU 14-16

WEISSBIER

Light wheat beer,
unfiltered, unpasteurized.
Spicy aroma

with light notes of cloves.

150 150
200 120
220 320
150 150
200 120
150 280
240 320
300 390
270 270
50 40
50 75
0.3 1o
0.5 140
1 210
0.3 1o
0.5 140
1 210

Malt taste with perceptible bitterness

and grassy notes of hops.
ABYV 5,0%. OG 13%. IBU 15

Beer sampling:

BURGERS

House specialty - double cutlet 485 520
Cheeseburger

Italian chicken burger 440 450
with mozzarella

Minced veal burger 440 450
Beef burger with Phila sauce 450 450

and onion jam

All burgers are served with French fries or sweet
potato fries and a choice of ketchup or mayonnaise.

SETS

Assorted grilled sausages 650 750
Set of fried snacks 550 750
Meat snacks set 300 1100
Fish snacks set 200 750
Hot starters set 1800 2300
Craft jerkies set 900 1700

DESSERTS

Classic Napoleon cake 230 220
Honey cake 210 220
with black currant compote
Cheesecake with salted caramel 185 220
Chocolate fondant 180 240
Served with ice cream
Crepes Suzette - pancakes 220 240
with orange caramel
Cottage cheese fritters. Served with 260 250
cherry sauce, honey and sour cream
Ice cream 50 70
STOUT
Dark beer, unfiltered, 03 110
unpasteurized. 05 140

Clear fermented aroma
with singed maltiness, notes 1 210
of roasted coffee and smoked prunes.
Moderately dry taste with light bitterness

of roasted coffee.

ABV 4,7%. OG 12%. IBU 18-20

ALE

Cosmopolite brewer each time

surprises guests with new sort of ale —
classic recipes of world-known craft beer
made professionally and passionately.

He does his best for our guests to try really
unusual and special ales!

ABV 5,5%. OG 14,5%. IBU 35

0.3 1o
0.5 140
1 210

Light, Weiss, Ale, Stout

01/01/01/01 140



BEER TEQUILA ALCOHOLIC COCKTAILS

0330 0.50 0.100 Bottle
Warsteiner n/a 190 Jarana Blanco 100% 11 102 204 2040 HUQgO (sparkling wine, syrup, lime, mint) 190 290
Blue Agave Martini Royale (sparkling wine, vermouth, lime, mint) 180 250
Vo D KA JBallZaenZ F\;evgosado 100% 1l ns 228 2280 Aperol Spritz (sparkling wine, aperol, lime, mint) 250 290
050 0.100  Bottle Don J gl BI R 690 1380 9660 Paper plane (bourbon, jagermeister, aperol) 125 320
RESTAURANT  BREWERY Koskenkorva 11 80 160 1600 on Julio Blanco reserve 071 Boulevardier (bourb _ ) s 250
o ourbon, campari, vermou
Smirnoff Red N221 11 90 180 1800 . .
ESTD. 2011 Negroni (vermouth, gin, orange) 100 240
. Rada ClI icP i ! .
ada Llassic Fremium 071 e =g 5 VERMOUTH Pina Colada (rum, juice, cream, liquor) 180 280
Nikit
—— 1l 75 150 1500 050 0100 Bottle Clover Club (gin, syrup, lemon fresh juice) 100 280
Martini Bianco 11 70 140 1400 . . )
Gin Tonic (gin, tonic) 240 295

COG NAC Mart!n! Rosso B oo [0 Rose Gin Fizz (gin, lemon fresh juice, soda) 160 280
0.50 0.100 Bottle Martini Extra Dry B e LY LA Whisky Sour (whisky, lemon fresh juice) 100 290

Hennessy Very Special 11 380 760 7600 New York Sour

Remny Martin VSOP 0sI 630 1260 6300 e T 100 260

TI NCTU R ES Strawberry Daiquiri 90 240
L 0.50 0100 Bottle (rum, lime fresh juice, syrup)
135 270 2700 Long Island Ice Tea 420 280

B RAN DY JégermeiSter B (tequila, rum, gin, vodka, liquor)

050 0100 sottle Becherovka e BBk TR MOojito (rum, lime, 7 UP) 400 310

Metaxa 5 Stars 071 120 240 1680 Xenta Absenta 11 100 200 2000 Vel T 520 290
el 071 155 310 2170 Campari 11 n7 234 2340 (golden, white, dark rum, syrup, lemon fresh juice, juice)

Saint Remy VSOP 071 120 240 1680 Cosmopolite (vodka, berry drink, lemon fresh juice) 100 250

Flying Dutchman 170 250

(sparkling wine, vodka, liquor, rum, syrup)

WHISKY LIQUERS Bourbon candy 160 365

0.50 0100 Bottle (bourbon, syrup, lemon fresh juice, juice)
SINGLE MALT WHISKEY 0.50 0.00 Bottle Limoncello Rossi d*Asiago 071 100 200 1400 Tennessee Coffee Cup 120 365
. (whisky, lemon fresh juice, liquor)

The Singleton of Dufftown12YO o7, 375 750 5250 Kahlua 11 160 320 3200

Glenmorangie The Original 12YO o7/ 420 840 5880 Baileys The Original 11 160 320 3200

Talisker10 YO 071 480 960 6720 Malibu 11 120 240 2400 FRESH JUICES

11
IRISH WHISKY 050 0100 Bottle Aperol | 90 180 1800 Orange 250 240
i 1

O Brian 071 120 240 1680 ol e slelal sl Grapefruit 250 285
SCOTCH WHISKY Lemon 100 165

0.50 0.00 Bottle

Johnnie Walker Red Label 11 130 260 2600 LEMONADES
Johnnie Walker Black Label 12y.0. 1 270 540 5400 Citrus 400 240 COFFEE AND TEA

Cucumber 400 240 Espresso 30 75
Strawberry 400 240 Americano €0 75

BOU R BON Passion fruit - cucumber 400 240 Americano with milk 60/50 80

0.50 0.100 Bottle

H . 400 H
Bulleit Bourbon 071 225 450 3150 Grapefruit - elderberry 240 Cappuccino o 98
Mojito n/a 400 240 Latte 200 95
Decaf 30 100

GI N Coffee Glace 200 110
050 0100 Bottle NON-ALC BEVERAGES Coffee Frappe o o5

Gordon"s London Dry Gin 1 115 230 2300

Tanqueray London Dry 11 140 280 2800 Pepsi =0 100 Cocoa ZEO 20
7Up 500 85 Brewed tea in assortment 300 140
Evervess Tonic 500 85 Ginger Tea with mint and lemon 600 165

RU M 0.50 0100 Bottle Assorted Sandora juice 250 95 Orange tea 600 165

Captain Morgan original Spiced Gold 11 100 200 2000 Karpatska Djerelna water 500 110

Captain Morgan Black Spiced 11 125 250 2500 Morshinska water still & carbonated 330 120

Captain Morgan Dark 11 125 250 2500 Berry drink 250 60

Captain Morgan White 10 105 210 2100 Fruit drink 250 60

Zacapa Solera Gran Reserva 071 350 700 4900



