Charcuterie

690 409 Chorizo beef salami  Jamén Serrano 409 1200
690 409 Felino-style beef salami  Jamon lberico 409 3200
Cecina 40¢ 950
Salads and Starters
1900 Scallop tartare with cucumber and lime  Grilled vegetables salad 1450
1700 Mountain trout tartare  Pulled beef salad 1600
1600 Kampot pepper beef tartare Empanada with vegetable and mozzarella 750
1600 Beef tartare with homemade potato chips Burrata with anchovies, beetroot and grapes 1250
1850 Beef tartare with bone marrow Roasted ramiro peppers with smoked
1700 Dry aged striploin carpaccio g oil and anchovies 1150
900 Kohlrabi carpaccio with Parmesan cheese r Warm olives and homemade potato chips 750
950 Green salad ';' Olives 650
1500 Tomatoes with green olive tapenade ¢ Cheese platter 1900
jadids, amigos!
Mains
1200 Baked potato gnocchi with porcini  Veal milanesa 2800
1300 Stewed oxtail sorrentinos  Chicken milanesa 1900
1900 King crab sorrentinos  Veal ribs 3008 2 650
Asador
3200 Mountain trout Coal-roasted potatoes with jamdn 1600
2900 Octopus with coal-roasted potatoes Polenta with Parmesan cheese 700
2500 2%9¢ Lamb Sweet potato with green chimichurri 750
1100 Coal-roasted eggplant with yogurt sauce Coal-roasted baguette with salsa 350
Adobe
950 Empanada with trout roe  Malbec stewed oxtails 1900
900 Empanada with stewed beef Ratatouille 750
1900 Scallops with baked parsnip and bone marrow Potato domino 650
1650 Empanada with crab meat Roasted peppers 950
Grill
1800 Argentinian prawns with red chimichurri  Moronga with wheat flatbread 1100
1100 Chorizo with roasted pepper sauce Mollejas with mashed potatos and herbs 1500
1100 Salsiccia with charred onion purée  Bone marrow with chimichurri 1400
1200 Brie cheese with pickled grapes Beef tongue with pepper sauce 2100
3500 2009 Filet mignon
Dry-aged steaks
RETIRED DAIRY COW/VACA VIEJA
18 500 10009 Bone-in Ribeye Ribeye 1009 2200
7000 °%s Bone-in Striploin  T-bone 10009 24000
PRIME VEAL STEAKS
18 500 1000r Bone-in Ribeye T-bone 1000r 24 000
7000 ®o°r Bone-in Striploin  Ribeye 1009 2200
Desserts
550 Dulce de leche ice cream Créme caramel with Fernet liqueur 750
900 Roasted pineapple with dulce de leche ice cream  Alfajores 600
750 Persimmon with lime ice cream Handmade candy 320
Wines by the Glass
CARNICERIA VINO 0,125
1000 Prosecco Brut 2® Sauvignon Blanc &Torrontés 23 1000
Italy, Veneto Argentina, Mendoza
1000 Prosecco Brut Rosé 2* Malbec %3 1000
Italy, Veneto  Argentina, Mendoza
BUBBLES 0,125
1200 Cava Brut Reserva Arrels Montau de Sadurni ?*  Champagne Brut Premier Cru Carte d’Or Gaidoz-Forget V' 2 400
Spain, Catalonia France, Montagne de Reims
1400 Magnatum Brut Blanc de Blancs Mantra Estate 2> Champagne Brut Origine A.Bergere WV 2900
Russia, Lefkadia Valley France, Vallée du Petit Morin
1700 Crémant de Limoux Brut Rosé N269 Paul GValentin 22 Riesling Sparkling Kuhling-Gillot (non-alco) 1000
France, Limoux Germany, Rheinhessen
WHITE 0,125
1200 Pinot Blanc Ried Seeberg Prieler > Kokur Cler Polati Pavel Shvets* 24 2700
Austria, Burgenland  Ryssia, Rodnoe
1400 Riesling In Deidesheim Von Winning 23 Coétes du Rhone Blanc Inopia Rotem & Mounir Saouma* #* 3 0o
Germany, Pfalz  France, Cotes du Rhéne
2000 Chardonnay Los Parientes Baettig* ?° Chardonnay Mainqué Chacra* 2 3700
Chile, Malleco Valley  Argentina, Patagonia
2 500 Bourgogne Aligoté Cuvée Acacia Nicolas Burguet* > Chablis Premier Cru Les Séchets Patrick Piuze* 22 4600
France, Burgundy  France, Burgundy
RED ,125
1300 Malbec Desquiciado ??  Fleurie Passion Petit-Roy* 22 3000
Argentina, Mendoza France, Burgundy
1500 Syrah Mantra Estate 22 Pinot Noir Cote d’Or Pierrick Bouley* 2 3300
Russia, Lefkadia ~ France, Burgundy
1700 Bonarda Los Paraisos El Enemigo ?* Maranges Le Bas des Loyéres Maison A&S* 22 3200
Argentina, Mendoza France, Burgundy
1800 Malbec La Marchigiana Catena Zapata 22 Bourgogne Les Lormes Petit-Roy* 22 3700
Argentina, Mendoza France, Burgundy
2000 Lousas Vifia de aldea Envinate 2* Yacochuya M.Rolland* *® 4200
Spain, Ribeira Sacra  Argentina, Mendoza
2300 Nigrine Domaine Laroque d’Antan* ?°  \/olnay la Vertuese Rossignol - Cornu&Fils* 22 4500
France, South West  France, Burgundy
2600 Cocodrilo Corte Vifia Cobos 2?2 Domaine de I’Aurage Famille Mitjavile* 1° 4600
Argentina, Mendoza  France, Bordeaux
2800 Chianti Classico Cigliano di Sopra* 2
Italy, Tuscany
ROSE & AMBER 0,125
1350 Cué Cantina Marilina?*  Belle Naturelle Jurtschitsch 2° 1400
Sicily, Italy ~ Austria, Kamptal
DIGESTIF 0,05
2300 Sauternes Domaine de L’Alliance %>  Ratafia Solera Henri Giraud MV 3500
France, Bordeaux France, Champagne
2700 Tanavea Alberto Burzi ?*  Vin Jaune Philippe Chatillon ¢ 4500

Italy, Piemonte

*wines that we open using the Coravin wine storage system

France, Jura

[op ypoxkasi MOXeT oTnm4yaTbes oT ykasaHHoro. Vintage may differ from the shown one. Bce ueHbl ykasaHbl B pybnsix. All prices are listed in rubles.
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Cocktails

Fernet cola
Tepache radler
Cynarjulep
Pineapple margarita
Mate gin tonic
Whiskey daisy
Agricole daiquiri

Espresso martini
Vermouth soda
Caipirinha
Bloody mary
Baires mull
Negroni nueve

Vermouth
Doragrossa Arlini blanco
Sibona civico 10  Antico Noveis Rosso
Forcalquier Cocchi extra dry
Carpano classico Oliveros reserva
Carpanodry Coccidoppo teatre
Punte Mes Walcher tramonto rosso

Lecarre rouge
Lecarre dry

Walcher sole luna bianco
Carpano antica formula
Nordes

Bitters and Aperitifs

Cynar

Doragrossa rhubarb
Branca menta
Pacharéan belasco
Per se

Bonal

Barele fratelli chinato
Gran Milano bitter
Bitteranza

Carpano

Grand Marnier

Suze

Milla

Byrrh grand quinquina
Quaglia jasmine

Italicus rosolio di bergamotto
Genepy

Del professore

Clos Saint-Joseph Pastis
Doragrossa rhubarb
Absinthe Luxardo

Amaro

Amaro santoni

Amaro sibona

Amaro nonino quintessentia
Amaro averna

Bigallet china-china

Mirto di sardegna bresca dorada
Quaglia fernet

Amaro balsamico

Branca fernet
Amaro montenegro
Amaro venti
Biostilla fernet
Biostillla tyrolensis
Amaro Lucano
Lorenzo Inga Antica

Vodka

Pila grape
Pila
Carvia Lemon on Milk

Carvia Single Spice
Tenjaku
Titos

Spirits

Pisco Barsol selecto acholado

Pisco Barsol selecto Mosto verde

Sibona Grappa Riserva Sherry Wood Finish
Sibona Grappa Riserva Porto

Sibona Grappa Riserva Madeira
Pisco Tabernero quebranta
Nonino grappa tradizione
Bourgoin raisin eau-de-vie

Gin

Sipsmith

Citadelle

The Botanist

Porters tropical old tom

Mare

Portabello Road Navy
Masahiro Okinawa
Walcher la vita el bella

Porters classical Nordes
Monkey 47
Calvados

Morin La Blanche

Christian Drouin Pays d’Auge VSOP

Tequila and Mezcal

Koch EL elemental

La escondida

Rooster rojo anejo
Rooster rojo ahumado
Clase Azul

El koch debarro

Koch tobala

Yoowe bacanora

Arte Azul rose reposado
Ley925 blanco

Whiskey

Glenfarclas 105
Caolislal12

Laphroaig 10 y.o.
BENRIACH 10 y.o.

Tomatin 12

Nikka days

Hatozaki Pure malt
Bellevoye finition sauternes

Fudjigane rich peat

KAVALAN Port cask finish
Fourroses

Boulleit rye

Abasolo

Woodford Reserve double oak
Lagavulin 16 y.o.

Rum

Botran blanco
Fleaur de cana centenario 12
J. M. Rhum Agricole

Zacapa 23

Navy island navy strength
Lazy Dodo Single Estate
Angostura reserva

Cognac

Hine Rare VSOP
Courvoisier XO

Maison Gautier VS
Bourguan double XO

Armagnac

Baron G. Legrand VSOP

Baron G. Legrand VS

Beer

Black swan seasion ipa 4%
Birra Moretti 4,6%

Sint Feuillien Quadrupel 11%
Nittenauer Le Chauffe IPA free

Hofbrauhaus traunstein weissbier 5,5%
Estrelladamm 5,4%
Cidre Gallipette Rosé 4%

Soft Drinks

250/750 mi S.Pellegrino, sparkling water
250/750 ml Acqua panna, still water
Apple / Orange / Tomato / Cherry Juice
Fever Free tonic water

San Miguel 0.0%

Gin Tonic 0%

Peach 0% Spritz

Basil & Tymut Pepper Lemonade
Pineapple-passion

Pineable and Passion Fruit lemonade

Coffee

Espresso Latte
Americano  Flat White
150/230 mi Filter Coffee Espresso tonic
150/300mi Cappuccino Bumble Coffee
Bumble grapefruit-pink pepper
Tea

Keemun

Black Jasmine Tea
Black Rose Tea

Black Osmanthus Tea

Sencha Green Tea
White ‘Moonlight’ Tea
Pomelo Mate
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