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SALAD

Tuna salad 20g 1350 P
Tuna, baby potatoes, egg, cherry tomatoes, salad mix, radish,
pesto sauce

@ Caesar salad wich grilled shrimp 20g 1250 P
Romaine lettuce, cherry tomatoes, caesar dressing, croutons,
shrimp, parmesan
Duck breast and blue cheese salad 200g 1150 P
Mix salad, smoked duck breast, blue cheese, pear, pine nuts,
honey-muscard dressing

@) Caesar salad wich chicken fillet 2208 1050 P
Romaine lettuce, cherry tomatoes, caesar dressing, croutons,
chicken fillet, parmesan

) Green salad 208 990 P
Avocado, spinach, lime, chia seeds, broccoli, cucumbers, cherry
tomatoes, wasabi, Asia sauce

) Greek salad 2008 790 P
Tomatoes, cucumbers, bell pepper, feta cheese, red onion, black
olives, green olives, capers, oregano, soy sauce, olive oil
Georgian salad 250¢ 790 P
A mix of fresh greens, pink tomato, fresh cucumber, bell
pepper, pomegranate, and walnut dressing
COLD STARTERS

@Antipasti 200g 1320 P
Prosciutto, parma ham, salchichon, parmesan, tilsit cheese,
scamorza cheese, grapes, grissini

@ Bruschetta with salmon and avocado 30g 990 P

Salmon, ciabatta, cream cheese, avocado, sun-dried tomatoes,
olive oil, lime juice

| Pita with falafel 275 780 P

Greek pita, red onion, fresh cucumber, pickled cucumber,
falafel, tahini sauce
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BREAD

QDFreshl baked bread with corn oil 30/30/60/30 ¢ 280 R

On kefir-based starter, buckwheat, cereal, corn oil

QDPita 100 g 230 P

SOUPS

@) Tom-Yam 300/15¢ 1130 P
Shrimps, mushrooms, cherry tomatoes with coconut milk,
rice basmati and straw mushrooms

QD BOVSChE 200/30/30 g 720 P

Served with meat pie and sour cream

() Chicken noodles soup 5508 590 P
Chicken broth, chicken noodles and one whole egg

SNACKS

() Burger with beef and french fries 325/100/30 ¢ 1190 P
Beef patty, bacon, cheddar cheese, red onion, pickled
cucumbers, tomatoes, iceberg lectuce, mobli sauce

QD Club SClTld‘UDiCh UJlth fTCTlCh ries 300/100/30/30 g 1050 P
Turkey, egg, bacon, fresh vegetables, ketchup,
tartar sauce

) Pinsa Margarita 4408 980 P
Mozzarella, tomatoes, oregano, tomato sauce
Shawarma in pita 326 890 P
Chicken, fresh cucumber, tomato, iceberg lettuce,
pickled cucumber, and a ryazhenka-based sauce

870 P

@) Focaccia with pesto 310 g

Pesto, parmesan
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BEER SNACKS

() Beer set 315/50 ¢ 1500 P
Pork sausages, cheese medallions, tiger prawns, chicken strips,
grill sauce

Chicken popcorn wich teriyaki sauce 200g 790 P

() Fried shrimp with garlic and a sauce 160/50 ¢ 1100 P

at your choice
Tarcar / sweet chili | raspberry

) Chicken strips with a sauce at your 180/50g 620 P
choice
Tartar / sweet chili | raspberry

@) Cheese medallions with a sauce at your tio/sog 570 P
choice
Tartar / sweet chili | raspberry

G Garlic croutons 100/40g 490 P
Served with sour cream, mayonnaise and horseradish sauce

@ Salted peanuts / pistachios 508 3507

() Sauces
Tartar 50 g 100 P
Sweet chili 50 g 100 P
Raspberry s0g 150 P

\ Grill sauce s0g 150 P

Ketchup 50¢ 100 R
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MAIN COURSES, GRILL

Ribeye 300/50 g 3800 P
Served with pepper sauce

@ Salmon with broccoli and 235¢ 2430 P
hollandaise sauce

() Beef Strogano 185/150/60 g 1490 P
Mashed potatoes, pickled cucumber, cherry tomatoes
Fried pike perch with broccoli and 230g 1350 P

caviar sauce
Pike perch fillet, white wine sauce, caviar, broccoli,
olive oil, butter, microgreens

a!

Beef cheeks 280/50 g 1280
Braised beef cheeks, mashed potatoes, cherry tomato
concass¢, demi-glace sauce

Beef Steak U)lth mUShroomS sauce 290 ¢ 1120 P
Marbled beef patry, spinach, mashed potatoes, mushroom
sauce

@) Chicken steak 225 1090 P
Grilled chicken steak, salad mix, cherry tomatoes
Spaghetti with shrimp and bisque sauce 3508 990 P
Spaghetti, shrimp, bisque sauce, chili

@) Spaghetti Carbonara 280g 960 P
Spaghetti, bacon, shallots, egg yolk, parmesan, cream of milk,
white wine

() Russian Dumplings 170/150/30 g 960 P
Chicken broth, sour cream

@ Tagliatelle with wild mushrooms and 300g 870 P
chicken breast
Tagliacelle with chicken breast, oyster mushrooms, button
mushrooms, shallots, Parmesan, and creamy mushroom sauce

@) Fried potatoes with mushrooms 280g 690 P
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@SIDE DISH

Basmati rice / Grilled vegetables / s0g 480 P
Steamed vegetables / Mashed potatoes /
French fries / Potatoes wedges

DESSERTS

@) Fruit placcer s00g 1100 P
Pineapple, pear, kiwi, apple, orange, grape
Brownies with vanilla ice cream i50/50g 690 P
@) Honey cake with creamy sauce 150/40g 590 P
() San Sebastian cheesecake yog 630 P
Assorted Ice cream i50g 490 P
vanilla / chocolate / strawberry
Sorbet 1 ball 50 250 P

Your choice: raspberry / mango

Some menu items may contain traces of alcohol. Fish dishes may
contain small bones.

The ingredients of the dishes are subject to change and
availagility.

For any dietary requirements or allergies kindly inform in
advance a member of our staff.

Prices include VAT 22%.

When ordering in the room service, 10% is charged in addition to
the account for the service.
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HOT BEVERAGES

Coffee

Cappuccino 280 ml 430 P
Latte 280ml 430 P
Flat White 280 ml 430 P
Raf coffee 28oml 450 P
Matcha ice raspberry 530 ml 460 P
Frappuccino 330ml 430 P
Bumble coffee s0ml - 630 P
Cocoa 280 ml 430 P
Cocoa with marshmello 280ml 430 P
Double Espresso goml 390 P
Americano 220ml 390 P
Espresso goml 350 P
Syrup: hazelnut, vanilla, caramel, chocolate, 20 ml 50 P
coconut, almond, salted caramel, pumpkin

Leaf tea

Homemade tea s00ml 620 P

Passion fruit / Raspberry-ginger / Wildberries /
Strawberry / Sea buckthorn-orange /
Pear-cardamom / Kiwi-apple-cinnamon

10
Black tea so0ml 3
Assam / Earl grey / Ceylon with thyme

Hg

Green tea sooml 510 £
Chun-mi / Milk Oolong / With jasmine

Herbal tea sooml 510 %
Rosehip / Chamomile / Krasnaya polyana mix |

ITvan-tea

*All coffee can be decaffeinated or with alternative milk

*Any syrup or cinnamon of your choice
Yy sy Yy
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SOFT DRINKS

Water

San Benedetto 250/750ml 590/990 P
Borjomi 330 ml 390 P
Mia 330/750ml - 320/410 P

sparkling / still

Soft drinks

Adrenaline 250ml 450 P
Cola Evervess / Lemon-lime 2s5oml 390 P
Evervess / Orange Evervess

Tonic Evervess 250ml - 390 P
Juices

Freshly squeezed Ijuices 250 ml 590 P
Orange / Carrot / Celery / Apple

Freshly squeezed juice grapefruit s50ml - 620 P
Homemade lemonades 350[1000 ml 620/1400 P
Passion I!ruit / Strawberry-basil / Raspberry-ginger /

Sea Buckthorn-vanilla / Tarragon-lychee / Mand‘glrin/

Duchess / Black curmnt—lychee

Chilled juices 200ml 310 P

Orange / Apple / Tomato /
Cherry / Pineapple / Peach
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ALCOHOLIC BEVERAGES

Draft Beer

Baltika Helles

Blanche Biere

Bottled Beer

Corona Extra
Spaten
Baltika Brew Zavodnoy Krik

Baltika Brew Bruin

Baltika Brew Pneumo Cider

Krone Blanche Biere
Krone Lager Biere
Krusovice Cerne
Baltika Ne1

Krone Blanche Biere
Alcohol Free

Cognac
Monnet XO
Monnet VSOP
Monnet VS

Vodka
Onegin
Beluga

Russian Standard

330/50() ml 49 0/620
330/500 ml 470/580

355 ml
450 ml

440 ml

440 ml

440 ml

450 ml
450 ml
450 ml
330 ml

450 ml

so ml
50 ml

50 ﬂ’ll
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Hg
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570
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ALCOHOLIC BEVERAGES

Gin

Bombay Brambl
Hoppers

Rum

Calados White
Calados Dark

Whiskey

Macallan 12 years
Glenfiddich 12 years
Bushmills

Jack Daniel’s

Jameson

Jim Beam

Tequila

Jose Cuervo

Jose Cuervo Reposado

50 ml 890 £

50 ml 620 P

50 ml 580 2

50 ml 580 P

s0 ml 3100 £
50 ml 1320 P
50 ml 120072
soml 900 P

soml 900 P

50 ml 750 D

).1

50 ml 690 2

50 ml 690 P
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LIQUORS / APERITIFS /

DIGESTIVES

Jdgermeister

Onegin Currant
Onegin Dried Apricots
Onegin Ashberry
Onegin Cherry

Campari
Aperol

Baileys

Kahliia
Martini Bianco

Martini Extra Dry

Marcini Fiero

soml 670 P
soml 630 P
soml 650 P
soml 650 P
soml 650 P
soml 650 P
soml 650 P
soml 650 P
soml 620 P
soml 650 P
soml 650 P
soml 650 P
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COCKTAILS

Aperol Spritz

Sparkling wine, Aperol

Lon% Island Iced Tea

Rum, Vodka, Gin, Tequila, Triple Sec, Cola

Negroni
Gin, Campari, Vermouth

Margarita
Tequila, Triple Sec, Lime juice

Gin - Tonic

Gin, Tonic

Whiskey Sour

Bourbon, Lemon juice, Angostura

Fiero - Tonic
Martini Fiero, Tonic

White Russian
Vodka, Kahliua, cream, simple syrup

Passion fruit spritz
Gin, sparkling wine, passion fruit puree

Cuba Libre

Dark rum, Coca-Cola, fresh lemon juice, lime

Tequila Sunrise
Tequila, orange juice, grenadine
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WINE BY GLASS

White wine

Ernst Ludwig Riesling

Germany, Riesling, Dry

Hans Baer Gewlirztraminer
Germany, Gewiirztraminer, Semi-sweet

Pinot Grigio
Il:aly, Pinot Grigio, Semi—dry

Rigo Rigo Chenin Blanc

South Africa, Chenin Blanc, Dry

Inkerman Kokur
Russia, white Kokur, Dry

Nuvole Aromatico
Russia, Chardonnay, Dry

Nuvole Bianco
Russia, Chardonnay, Dry

Rose wine

MaredGrill Vinho Verde Rose

Portugal, Touriga National, Espadeiro, Semi-dry

Red wine

Noseworthy Shiraz
Australia, Shiraz, Semi-dry

Rondone Chianti
Italy, Tuscany, Dry

Cape Original Pinotage
South Africa, Pinotage, Dry

Inkerman Saperavi
Russia, Saperavi, Dry

Nuvole Merlot-Cabernet
Russia, Merlot-Cabernet, Dry

150

150

150

150
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150
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150
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SPARKLING WINE

Prosecco Valdobbiadene Ruggeri 750 ml

Italy, Veneto, Dry

Casa Defra Prosecco Rose 750 ml
Italy, Veneto, Dry

Prosecco Terre del Doge 750 ml
Italy, Trevizo, Dry

Nuvole 750 ml

Russia, Taman Peninsula, Dry

Casa Defra Prosecco Rose 150 ml
Italy, Veneto, Dry

Prosecco Terre del Doge 150 ml
Italy, Trevizo, Dry

NUUOZG 150 ml

Russia, Taman Peninsula, Dry

6240
5300
5150
3350
1120
1050

690

WHITE WINES BY BOTTLE

Luigi Bosca 750 ml
Argentina, Mendoza, Chardonnay, Dry
Paddle Creck 750 ml

New Zealand, Marlborough, Sauvignon
Blanc, Semi-dry

Medusa Verdejo Rueda 750 ml
Spain, Rueda, Verdejo, Dry

Ernst Ludwig Riesling 30 il
Germany, Rheinhessen, Riesling, Dry
Pinot Grigio 750 ml
Italy, Veneto, Pinot Grigio, Semi—dry
Ocean Buffet Vinho Verde 750 ml

Portugal, Arinto, Vinho Verde, Semi-dry

Rigo Rigo Chenin Blanc 750 ml
South Africa, Cape, Chenin Blanc, Dry

Inkerman Kokur 250 ml
Russia, Crimea, white Kokur, Dry

Nuvole Aromatico 750 ml
Russia, Taman Peninsula, Chardonnay, Dry

Nuvole Bianco
Russia, Taman Peninsula, Chardonnay, Dry

7400

5900

4900

4400

4180

3920

3730

3420

3350

187/750 ml 880/3350
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RED WINE BY BOTTLE

Zinfanphﬂ Primitivo del

Salento
I[taly, Zinfandel (Primitivo), Semi-dry

Citran Bordeaux Superieur
France, Merlot, Cabernet Sauvignon, Dry

Malbec La Linda
Argentina, Malbec, Dry

El Pillo Roble

Spain, Castile and Leon, Tempranillo,
Semi-dry

Maison Castel Grande Reserve

France, Languedoc Roussillon, Cabernet

Sauvignon, Dry

Noseworthy Shiraz
Australia, South East Australia, Shiraz, Semi-dry

Rondone Chianti
Italy, Tuscany, Sangiovese; Kanailo;
Terebiano; Merlot; Cabernet, Dry

Cape Chﬂ%gnalpinotage

South Africa, Western Cape, Pinotage, Dry

Inkerman Saperavi
Russia, Crimea, Saperavi, Dry

Nuvole Merlot-Cabernet

Russia, Taman Peninsula, Merlot-Cabernert, Dry
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	menu
	Hotel Moscow Krasnoselskaya

	menu
	SALAD
	Tuna salad
	210 g
	1350 ₽

	Caesar salad with grilled shrimp
	Romaine lettuce, cherry tomatoes, caesar dressing, croutons, shrimp, parmesan
	210 g
	1250 ₽
	Duck breast and blue cheese salad
	Mix salad, smoked duck breast, blue cheese, pear, pine nuts, honey-mustard dressing
	200 g

	1150 ₽

	Caesar salad with chicken fillet
	Romaine lettuce, cherry tomatoes, caesar dressing, croutons, chicken fillet, parmesan
	220 g
	1050 ₽

	Green salad
	Avocado, spinach, lime, chia seeds, broccoli, cucumbers, cherry tomatoes, wasabi, Asia sauce
	990 ₽
	210 g
	210 g
	250 g

	790 ₽
	790 ₽
	210 g
	130 g
	327 g

	1320 ₽
	990 ₽
	780 ₽

	Greek salad
	Tomatoes, cucumbers, bell pepper, feta cheese, red onion, black olives, green olives, capers, oregano, soy sauce, olive oil

	Georgian salad
	A mix of fresh greens, pink tomato, fresh cucumber, bell pepper, pomegranate, and walnut dressing


	COLD STARTERS
	Antipasti
	Prosciutto, parma ham, salchichón, parmesan, tilsit cheese, scamorza cheese, grapes, grissini
	Bruschetta with salmon and avocado
	Salmon, ciabatta, cream cheese, avocado, sun-dried tomatoes, olive oil, lime juice

	Pita with falafel
	Greek pita, red onion, fresh cucumber, pickled cucumber, falafel, tahini sauce
	The Garden Grille Restaurant & Bar



	menu
	BREAD
	Freshly baked bread with corn oil
	On kefir-based starter, buckwheat, cereal, corn oil
	30/30/60/30 g

	Pita
	100 g
	280 ₽
	230 ₽


	SOUPS
	Tom-Yam
	Shrimps, mushrooms, cherry tomatoes with coconut milk,
	rice basmati and straw mushrooms
	1130 ₽
	300/15 g
	200/30/30 g
	250 g

	720 ₽
	590 ₽
	325/100/30 g
	300/100/30/30 g
	440 g
	326 g
	310 g

	1190 ₽
	1050 ₽
	980 ₽
	890 ₽
	870 ₽

	Borscht
	Served with meat pie and sour cream
	Chicken noodles soup
	Chicken broth, chicken noodles and one whole egg


	SNACKS
	Burger with beef and french fries
	Club sandwich with french fries
	Turkey, egg, bacon, fresh vegetables, ketchup, tartar sauce

	Pinsa Margarita
	Mozzarella, tomatoes, oregano, tomato sauce

	Shawarma in pita
	Chicken, fresh cucumber, tomato, iceberg lettuce, pickled cucumber, and a ryazhenka-based sauce

	Focaccia with pesto
	Pesto, parmesan
	The Garden Grille Restaurant & Bar



	menu
	BEER SNACKS
	Beer set
	Chicken popcorn with teriyaki sauce
	1500 ₽
	790 ₽

	Fried shrimp with garlic and a sauce at your choice
	1100 ₽
	620 ₽

	Chicken strips with a sauce at your choice
	570 ₽
	490 ₽
	350 ₽

	Cheese medallions with a sauce at your choice
	Garlic croutons
	Salted peanuts / pistachios
	Sauces
	Tartar
	Sweet chili
	Raspberry
	Grill sauce
	Ketchup
	100 ₽
	100 ₽
	150 ₽
	150 ₽
	100 ₽
	The Garden Grille Restaurant & Bar




	menu
	MAIN COURSES, GRILL
	Ribeye
	3800 ₽

	Salmon with broccoli and hollandaise sauce
	2430 ₽

	Beef Stroganoff
	1490 ₽

	Fried pike perch with broccoli and caviar sauce
	Pike perch fillet, white wine sauce, caviar, broccoli, olive oil, butter, microgreens
	1350 ₽

	Beef cheeks
	1280 ₽
	1120 ₽
	1090 ₽
	990 ₽
	960 ₽
	960 ₽
	870 ₽
	690 ₽

	Beef steak with mushrooms sauce
	Marbled beef patty, spinach, mashed potatoes, mushroom sauce
	Chicken steak
	Spaghetti with shrimp and bisque sauce
	Spaghetti, shrimp, bisque sauce, chili
	Spaghetti Carbonara
	Spaghetti, bacon, shallots, egg yolk, parmesan, cream of milk, white wine
	Russian Dumplings
	Tagliatelle with wild mushrooms and chicken breast
	Tagliatelle with chicken breast, oyster mushrooms, button mushrooms, shallots, Parmesan, and creamy mushroom sauce
	Fried potatoes with mushrooms
	The Garden Grille Restaurant & Bar



	menu
	SIDE DISH
	Basmati rice / Grilled vegetables /
	Steamed vegetables / Mashed potatoes /
	French fries / Potatoes wedges
	480 ₽


	DESSERTS
	Fruit platter
	1100 ₽

	Brownies with vanilla ice cream
	690 ₽

	Honey cake with creamy sauce
	590 ₽
	630 ₽
	490 ₽
	250 ₽

	San Sebastian cheesecake
	Assorted Ice cream
	Sorbet 1 ball
	Some menu items may contain traces of alcohol. Fish dishes may contain small bones.
	The ingredients of the dishes are subject to change and availability.
	For any dietary requirements or allergies kindly inform in advance a member of our staff.
	When ordering in the room service, 10% is charged in addition to the account for the service.
	The Garden Grille Restaurant & Bar




	bar
	HOT BEVERAGES
	Coffee
	Cappuccino
	Latte
	Flat White
	Raf coffee
	Matcha ice raspberry
	Frappuccino
	280 ml
	280 ml
	280 ml
	280 ml
	330 ml
	330 ml
	430 ₽
	430 ₽
	430 ₽
	450 ₽
	460 ₽
	430 ₽

	Bumble coffee
	630 ₽
	330 ml
	280 ml
	280 ml
	80 ml
	220 ml
	40 ml
	20 ml

	430 ₽
	430 ₽
	390 ₽
	390 ₽
	350 ₽
	50 ₽
	500 ml

	620 ₽
	500 ml
	500 ml
	500 ml

	510 ₽
	510 ₽
	510 ₽

	Cocoa
	Cocoa with marshmello
	Double Espresso
	Americano
	Espresso
	Syrup: hazelnut, vanilla, caramel, chocolate, coconut, almond, salted caramel, pumpkin

	Leaf tea
	Homemade tea
	Passion fruit / Raspberry-ginger / Wildberries / Strawberry / Sea buckthorn-orange /
	Pear-cardamom / Kiwi-apple-cinnamon
	Black tea
	Assam / Earl grey / Ceylon with thyme
	Green tea
	Chun-mi / Milk Oolong / With jasmine
	Herbal tea
	Rosehip / Chamomile / Krasnaya polyana mix |
	Ivan-tea
	The Garden Grille Restaurant & Bar



	bar
	SOFT DRINKS
	Water
	San Benedetto
	Borjomi
	250/750 ml
	590/990 ₽
	330 ml

	390 ₽

	Mia
	sparkling / still
	330/750 ml
	320/410 ₽

	Soft drinks
	250 ml
	250 ml
	450 ₽
	390 ₽
	250 ml

	390 ₽
	250 ml

	590 ₽
	250 ml

	620 ₽
	350|1000 ml

	620|1400 ₽
	200 ml

	310 ₽

	Adrenaline
	Cola Evervess / Lemon-lime
	Evervess / Orange Evervess
	Tonic Evervess
	Juices
	Freshly squeezed juices
	Orange / Carrot / Celery / Apple
	Homemade lemonades
	Passion fruit / Strawberry-basil / Raspberry-ginger / Sea Buckthorn-vanilla / Tarragon-lychee / Mandarin / Duchess / Black currant-lychee
	Chilled juices
	Orange / Apple / Tomato /
	Cherry / Pineapple / Peach
	The Garden Grille Restaurant & Bar



	bar
	ALCOHOLIC BEVERAGES
	Draft Beer
	Baltika Helles
	Blanche Biere
	490/620 ₽
	470/580 ₽

	Bottled Beer
	Corona Extra
	720 ₽

	Spaten
	700 ₽

	Baltika Brew Zavodnoy Krik
	590 ₽
	590 ₽
	570 ₽
	570 ₽
	570 ₽
	570 ₽
	490 ₽
	450 ₽
	2990 ₽
	1450 ₽
	1050 ₽
	690 ₽
	690 ₽
	590 ₽

	Baltika Brew Bruin
	Baltika Brew Pneumo Cider
	Krone Blanche Biere
	Krone Lager Biere
	Krusovice Cerne
	Baltika №1
	Krone Blanche Biere
	Alcohol Free
	Cognac
	Monnet XO
	Monnet VSOP
	Monnet VS
	Vodka
	Onegin
	Beluga
	Russian Standard
	The Garden Grille Restaurant & Bar



	bar
	ALCOHOLIC BEVERAGES
	Gin
	Bombay Brambl
	Hoppers
	890 ₽
	620 ₽

	Rum
	Calados White
	580 ₽

	Calados Dark
	580 ₽
	3100 ₽
	1320 ₽
	1200₽
	900 ₽
	900 ₽
	750 ₽
	690 ₽
	690 ₽

	Whiskey
	Macallan 12 years
	Glenfiddich 12 years
	Bushmills
	Jack Daniel’s
	Jameson
	Jim Beam
	Tequila
	Jose Cuervo
	Jose Cuervo Reposado
	The Garden Grille Restaurant & Bar



	bar
	LIQUORS / APERITIFS / DIGESTIVES
	Jägermeister
	670 ₽

	Onegin Currant
	630 ₽

	Onegin Dried Apricots
	650 ₽

	Onegin Ashberry
	650 ₽

	Onegin Cherry
	650 ₽
	650 ₽

	Campari
	650 ₽
	650 ₽
	620 ₽
	650 ₽
	650 ₽
	650 ₽

	Aperol
	Baileys
	Kahlüa
	Martini Bianco
	Martini Extra Dry
	Martini Fiero
	The Garden Grille Restaurant & Bar



	bar
	COCKTAILS
	Aperol Spritz
	Sparkling wine, Aperol
	1290 ₽

	Long Island Iced Tea
	Rum, Vodka, Gin, Tequila, Triple Sec, Cola
	1290 ₽

	Negroni
	Gin, Campari, Vermouth
	1190 ₽

	Margarita
	Tequila, Triple Sec, Lime juice
	1090 ₽

	Gin - Tonic
	Gin, Tonic
	960 ₽
	890 ₽
	890 ₽
	890 ₽
	890 ₽
	860 ₽
	780 ₽

	Whiskey Sour
	Bourbon, Lemon juice, Angostura
	Fiero - Tonic
	Martini Fiero, Tonic
	White Russian
	Vodka, Kahlúa, cream, simple syrup
	Passion fruit spritz
	Cuba Libre
	Dark rum, Coca-Cola, fresh lemon juice, lime
	Tequila Sunrise
	Tequila, orange juice, grenadine
	The Garden Grille Restaurant & Bar



	bar
	WINE BY GLASS
	White wine
	Ernst Ludwig Riesling
	Germany, Riesling, Dry
	Hans Baer Gewürztraminer
	Pinot Grigio
	Rigo Rigo Chenin Blanc
	900 ₽
	850 ₽
	850 ₽
	820 ₽

	Inkerman Kokur
	710 ₽
	690 ₽
	690 ₽
	790 ₽
	890 ₽
	850 ₽
	750 ₽
	710 ₽
	690 ₽

	Nuvole Aromatico
	Russia, Chardonnay, Dry
	Nuvole Bianco
	Russia, Chardonnay, Dry
	Rose wine
	Mare&Grill Vinho Verde Rose
	Portugal, Touriga National, Espadeiro, Semi-dry
	Red wine
	Noseworthy Shiraz
	Rondone Chianti
	Italy, Tuscany, Dry
	Cape Original Pinotage
	Inkerman Saperavi
	Nuvole Merlot-Cabernet
	Russia, Merlot-Cabernet, Dry
	The Garden Grille Restaurant & Bar




	bar
	SPARKLING WINE
	Prosecco Valdobbiadene Ruggeri
	Italy, Veneto, Dry
	6240 ₽

	Casa Defra Prosecco Rose
	Italy, Veneto, Dry
	5300 ₽

	Prosecco Terre del Doge
	Italy, Trevizo, Dry
	5150 ₽

	Nuvole
	Russia, Taman Peninsula, Dry
	3350 ₽
	Casa Defra Prosecco Rose

	Italy, Veneto, Dry
	1120 ₽

	Prosecco Terre del Doge
	Italy, Trevizo, Dry
	1050 ₽

	Nuvole
	Russia, Taman Peninsula, Dry
	690 ₽
	7400 ₽
	5900 ₽
	4900 ₽
	4400 ₽
	4180 ₽
	3920 ₽
	3730 ₽
	3420 ₽
	3350 ₽
	880/3350 ₽


	WHITE WINES BY BOTTLE
	Luigi Bosca
	Argentina, Mendoza, Chardonnay, Dry
	Paddle Creek
	New Zealand, Marlborough, Sauvignon Blanc, Semi-dry
	Medusa Verdejo Rueda
	Spain, Rueda, Verdejo, Dry
	Ernst Ludwig Riesling
	Germany, Rheinhessen, Riesling, Dry
	Pinot Grigio
	Italy, Veneto, Pinot Grigio, Semi-dry
	Ocean Buffet Vinho Verde
	Portugal, Arinto, Vinho Verde, Semi-dry
	Rigo Rigo Chenin Blanc
	South Africa, Cape, Chenin Blanc, Dry
	Inkerman Kokur
	Russia, Crimea, white Kokur, Dry
	Nuvole Aromatico
	Russia, Taman Peninsula, Chardonnay, Dry
	Nuvole Bianco
	Russia, Taman Peninsula, Chardonnay, Dry
	The Garden Grille Restaurant & Bar



	bar
	RED WINE BY BOTTLE
	Zinfandel Primitivo del Salento
	Italy, Zinfandel (Primitivo), Semi-dry
	7800 ₽
	Citran Bordeaux Superieur

	France, Merlot, Cabernet Sauvignon, Dry
	6900 ₽
	Мalbec La Linda
	Argentina, Malbec, Dry
	5800 ₽
	4900 ₽

	El Pillo Roble
	Spain, Castile and Leon, Tempranillo, Semi-dry
	4300 ₽
	4000 ₽
	4000 ₽
	3600 ₽
	3420 ₽
	880/3350 ₽

	Maison Castel Grande Reserve
	France, Languedoc Roussillon, Cabernet Sauvignon, Dry
	Noseworthy Shiraz
	Australia, South East Australia, Shiraz, Semi-dry
	Rondone Chianti
	Italy, Tuscany, Sangiovese; Kanailo; Terebiano; Merlot; Cabernet, Dry
	Cape Original Pinotage
	South Africa, Western Cape, Pinotage, Dry

	Inkerman Saperavi

	Russia, Crimea, Saperavi, Dry
	Nuvole Merlot-Cabernet
	Russia, Taman Peninsula, Merlot-Cabernet, Dry




