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Acqua Pana - /50 ml

San Pellegrino - /50 ml

Byuregh - 330 ml

Jermuk - 330 ml

Thomas Henry Tonic Water (Indian tonic
/ Ginger Beer / Pink Grapefruit) - 200 ml
Santal Juicy [Green Apple / Red Orange
/ Pineapple / Peach-Mango) - 250 ml
Freshly orange juice - 250 m
Coca-Cola / Coca-Cola Zero - 250 ml

Blueberry Noir
Coconut - Duchess
Grapefruit

English BreakFast

Blue Earl Grey

Sencha Sempai

Milk Oolong

Red Fruit Flash

Almond Pie

Rooibos Vanilla Toffee
French Rose

Armenian Herbal Blend

Espresso
Doppio
Americano
Cappuccino
Latte

Flat White

Hot Chocolate

2.200
2.200
500
500

1600

1000

1800
500

1700
1700
1700

1600
1600
1600
1600
1600
1600
1600
1600
1600

1000
1600
1000
1600
1800
1800
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Kir Royal (Cremant de Bordeaux, blackcurrant

liqueur]

Limoncello Spritz (Limoncello, Prosecco,

mineral water)

Aperol Spritz (Aperol, Prosecco, mineral water]

Bellini [Prosecco, peach puree)

Negroni [Bombay Sapphire, Campari,
Vermouth Cocchi]

Gimlet (Bombay Sapphire, lemon juice, sugar

syrup)
French 75 [Bombay Sapphire, Cremant de
Bordeaux, lemon juice)

Boulevardier [Four Roses, Campari, Vermouth

Cocchi)

Whiskey Sour (Jameson, Angostura Bitters,
lemon juice, sugar syrup)

0ld Fashioned [Four Roses, Anqgostura Bitters,

brown sugar]

Manhattan (Jameson, Vermouth Cocchi,
Angostura Bitters)

French Martini (Grey Goose, raspberry liqueur,

pineapple juice)

Cosmopolitan [Absolut, Triple Sec, lime Juice,

cranberry juice)

Bloody Mary [Absolut, tormato juice, lemon
juice, salt, pepper, Tabasco)

Daiquiri (Bacardi, brown sugar, lemon juice]

Mai Tai (Bacardi, orange liqueur, almond syrup,

sugar syrup)
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