
ЗОЖ
Чиа пудинг с клубникой, бананом 
и лавандовым медом   450
Асаи боул с клубникой, бананом, гранолой, 
кокосом и семенами чиа   580
Киноа боул с авокадо и сальсой   590
Морковный пирог с пеканом и кокосовым кремом   500

ЯЙЦА
Мы приготовим яичницу / омлет / скрамбл   290
Добавим: сыр / грибы / лук / шпинат   150 
                    лосось / пастрами / томаты / сосиска   280

СЭНДВИЧИ / ТОСТЫ
Круассан с лососем и сливочным сыром   620
 Круассан с тунцом и зеленым яблоком   540
Авокадо и киноа тост сыр / яйцо / лосось   440 / 480 / 570

All our milky coffees will be served at around 
65’ С drinking temperature
If you prefer them hotter or colder please let 
us know when you order

PASTRY
Croissant classic   290
Served with butter and orange marmalade
 Cottage cheese ring with poppy   490 
Canele   190

WITH MILK
Curd casserole with black currant   450

 Cheesecakes with cherry sauce and sour cream   360
Organic granola with yogurt berries 
and buckwheat honey   450

PANCAKES
Thin pancakes sour cream / condensed milk / honey   390
Thin pancake with red caviar   590
Pancakes with strawberries and sour cream   580

 Zucchini fritters with sour cream   580
Sweet potato fritters with avocado mousse   550

HEALTHY EATS
Chia pudding with strawberries, banana 
and lavender honey   450
Аcai bowl with strawberries, banana, granola, 
coconut and chia seeds   580
Quinoa bowl with avocado and salsa   590
Carrot cake with pecan and coconut cream   500

EGGS
We will make fried eggs / omelet / scrambled eggs   290
Add: cheese / mushrooms / onions / spinach   150
          salmon / pastrami / tomatoes / sausage   280

SANDWICHES / TOASTS
Croissant with salmon and cream cheese   620
 Croissant with tuna and green apple   540
Avocado and quinoa toast cheese / egg / salmon   440 / 480 / 570

Daily: 12:00 am—2:00 pm

This menu is an advertising material.
The control menu is available at the property.

If you prefer we can add thyme or mint to your tea

DRINKS

 — Must Have
Free Wi-Fi: Gorynich

Blueberry   350
Banana   200

Strawberry   250
Persimmon   250

FRUITS AND BERRIES / 100 g

BREAKFAST

COFFEE
MILK OF YOUR CHOICE /  50 ml   100
almond / soy / coconut / lactose-free 
Ristretto / Espresso / 10 ml   290
Americano / 125 ml   290
Double espresso / 40 ml   290
Cappuccino / 300 ml   410
Raf / 300 ml   410
Affogato / 100 ml   410

LATTE / 300 ml   410
Latte pumpkin masala
Hojicha latte
Matcha latte
Borodino latte

ICE COFFEE / 300 ml   450
Banana cloud
Borodin’ espresso tonic
Frappuccino

COFFEE WITHOUT COFFEE / 300 ml   410
Buckwheat raf
Cocoa

TEA
Earl grey / 500 ml   450
English breakfast / 500 ml   450
Chinese / 500 ml   570 
in assortment

HERBAL / 500 ml   480
Altai collection / Taiga fee 
Blooming Sally / Rose hip
Ginger, mint, kaffir lime

FRESH / 300 ml
Grapefruit / apple /  orange   500
Carrots / celery   500
Pineapple   980

MIXES / 250 ml   650
Awakening / grapefruit, ginger, apple, mint
Freshness / apple, strawberry, kiwi
Cheerfulness / pineapple, cucumber, calamansi
50 shades of green / cucumber, apple, celery cinnamon

SMOOTHIES / 320 ml   630
Lassi Energy / mango, yogurt, banana 
Elixir of youth / blueberry, banana, mint
Coconut boost / raspberry, coconut, oatmeal
Milkshake   630

JUICES / 250 ml   400
Swell / orange, apple, cherry, tomato



COFFEE
MILK OF YOUR CHOICE /  50 ml   100
almond / soy / coconut / lactose-free 

Ristretto / Espresso / 10 ml   290
Americano / 125 ml   290
Double espresso / 40 ml   290
Cappuccino / 300 ml   410
Raf / 300 ml   410
Affogato / 100 ml   410

LATTE / 300 ml   410
Latte pumpkin masala
Hojicha latte
Matcha latte
Borodino latte

ICE COFFEE / 300 ml   450
Banana cloud
Borodin’ espresso tonic
Frappuccino

COFFEE WITHOUT COFFEE / 300 ml   410
Buckwheat raf
Cocoa

PASTRY
Croissant classic   290
Served with butter and orange marmalade
 Cottage cheese ring with poppy   490 
Canele   190

MILK
Curd casserole with black currant   450

 Cheesecakes with cherry sauce and sour cream   360
Organic granola with yogurt berries and buckwheat honey   450

PORRIDGE
Buckwheat, oat in milk / on the water   340
Rice with raisins in milk   370
Millet with pumpkin in milk   390
Quinoa porridge with coconut milk and banana   420

HEALTHY EATS
Chia pudding with strawberries, banana and lavender honey   450
Аcai bowl with strawberries, banana, granola, coconut and chia seeds   580
Quinoa bowl with avocado and salsa   590
Carrot cake with pecan and coconut cream   500

Blueberry   350
Banana   200

Strawberry   250
Persimmon   250

FRUITS AND BERRIES / 100 g

DRINKS

THIN PANCAKES / FRITTERS
Thin pancakes sour cream / condensed milk / honey   390
Thin pancake with red caviar   590
Pancakes with strawberries and sour cream   580

 Zucchini fritters with sour cream   580
Sweet potato fritters with avocado mousse   550

SANDWICHES AND TOASTS
Croissant with salmon and cream cheese   620
Fried brioche with mozzarella and mortadella   610
 Croissant with tuna and green apple   540
Avocado and quinoa toast cheese / egg / salmon   440 / 480 / 570

 Hot rye toast with pastrami, cheddar cheese, egg and truffle   580

a glass of sparkling wine for each guest

BREAKFAST Daily:  
8:00 am — 12:00 am

We will make fried eggs / omelet / scrambled eggs� 290
Add: cheese / mushrooms / onions / spinach� 150

     salmon / pastrami / tomatoes / sausage� 280

EGGS

POACHED EGG
Benedict /poached egg, pastrami, brioche toast, Hollandaise sauce � 550
Atlantic / poached egg, salted salmon, brioche, Hollandaise sauce   � 690
 Kim Chi / poached egg, rice, avocado, grillled turkey� 580
Crab Eggs Royale / poached, crab, toasted brioche, Hollandaise sauce� 820
 I am losing weight / poached, asparagus, guacamole, quinoa toast� 690

 Shakshuka / eggs, tomatoes, yogurt, hot oil, cilantro and toast� 540 
Scrambled eggs with crab and sour cream� 790 
Egg white omelette with tomatoes, goat cheese and parsley� 480

 Chorizo hash / fried egg, chorizo, potatoes, Sriracha chili sauce and spinach� 470
 Huevos a la Mexicana / chatterbox with tomatoes and jalapeno� 520

KIDS MENU
Banana pancakes with condensed milk / honey / varanie / maple syrup   490
Waffles with Nutella and Strawberries   580
Milkshake   630
Freakshake   780

 — Must Have      — spicy food   Free Wi-Fi: Gorynich

JUICES  / 250 ml   400
Swell / orange, apple, cherry, tomato

FRESH / 300 ml
Grapefruit / apple /  orange   500
Carrots / celery   500
Pineapple   980

MIXES / 250 ml   650
Awakening / grapefruit, ginger, apple, mint
Freshness / apple, strawberry, kiwi
Cheerfulness / pineapple, cucumber, calamansi
50 shades of green / cucumber, apple, celery cinnamon

SMOOTHIES / 320 ml   630
Lassi Energy / mango, yogurt, banana 
Elixir of youth / blueberry, banana, mint
Coconut boost / raspberry, coconut, oatmeal
Milkshake   630

ORDERING YOUR
FAVORITE DISHES

TEA
Earl grey / 500 ml   450
English breakfast / 500 ml   450
Chinese / 500 ml   570 
in assortment

BUBBLE TEA / 320 ml   650
Currant / strawberry

FRUIT TEA / 500 ml   500
Sea buckthorn, mango
Lingonberry, sagan, wild strawberry
Tangerine, spruce, cinnamon

HERBAL / 500 ml   480
Altai collection
Taiga fee 
Blooming Sally
Rose hip
Ginger, mint, kaffir lime

ICE TEA / 320 ml   510
Jasmine jelly / Jasmine oolong, banana
Currant haze / Da Hong Pao, currant, carnation



 — spicy food    — vegetarian food
this section shows the weight of raw products

Free Wi-Fi: Gorynich
*

If you have allergies or other food preferences, please let us know This menu is an advertising material. 
The control menu is available at the property.

BREAD
ORGANIC SOUR BREAD FROM OUR FULL CYCLE WOOD STOVE BAKERY. YOU CAN ALSO BUY IT AND TAKE AWAY

With seeds   350
Wheat   350

Borodinsky   350
Rye-wheat   350

Quinoa and chia gluten free   450
Dried fruit bread   450

APPETIZERS TO SHARE
Sea ​​urchin   420
Oyster / Japan   450
Pickled olives / Sicily, Italy   470
Marble beef and foie gras sushi   520
Beetroot with hazelnuts, bottarga and potato tortilla   520
Duck liver pâté with maple syrup   590
Baked camembert with cowberry   890
Meat delicacies Pancetta, chorizo, speck, parma, fuet   970
Cheeses Camembert and goat cheese with ash, parmesan, gorgonzola / Smolensk   1250
Scallop, tuna and salmon crudo with lemon   1860 

SNACKS
Baked Eggplant with tomatoes and Greek cheese   580
Fried prawns with guacamole   740
Smoked eel tartare with cucumber and stracciatella   790
Beef tartare with red caviar and potato pita bread   790
Potato fritter with oxtails and sea urchin caviar   980
Poke with salmon and avocado   990
Crab «Gorynych» with guacamole, passion fruit and Tiger Milk sauce   1620
Roasted bone marrow with beef tartare   990

PIZZA
Margarita   590
Four cheeses   750
Pepperoni and yellow tomatoes   890
Gorgonzola Pear   890
Parma ham with stracciatella   990
Burrata with black truffle   1150
Pastrami, sauerkraut and sunflower seeds   1250
“Gorynich” Pastrami, gorgonzola and pear, kimchi shrimp    1250

FISH / SEAFOOD
Cod with mashed potatoes and poached egg   960
Crab with baked eggplant, yogurt and black pepper sauce   990
Grilled tuna fillet with sauteed green vegetables   1020
Dorado fillet with orzo and pesto   1090
Octopus with baked potatoes and paprika sauce   1320
Scallops with truffle puree and green peas   1370
Fried smelt with baby potatoes   1820

DESSERTS
Honey cake   450
Smetannik cake with persimmon   540
Cheesecake with baked milk, ryazhenka and black currant   570
Rum Baba with raspberries   580
Pecan pie with stracciatella ice cream   580
Milfes with vanilla cream and fresh blueberries   590

Kanele   190
Chocolate sweets with baked milk  190

GRILL
STEAKS / 100 g
Striploin / Prime   990
Fillet Mignon / Choise   1250
Fillet Mignon / Prime   1370
Ribeye / Prime   1390
Striploin / Wagyu A5   5990

RIBS / 100 g
Pork   490
Rack of lamb   780

TONGUES / 100 g
Beef tongues   690
Lambs tongues   690

SMOKER / 100 g
Sausages   420
Brisket   530   from 19:00
Beef ribs   850

FISH AND SEAFOOD / 100 g
Tiger prawns   620
Halibut   670
Salmon   920
Scallops   1120
Octopus  1220
Crab falanges   1530

SAUCES
Plum BBQ   140
Black pepper   140
Tomato salsa   140

DRY AGE / 100 g
Striploin on the bone / Prime   990
Porterhouse / Prime   1050
Rib eye on the bone «Cowboy» prime   1070 

RUSCHETTAS WITH OUR BREAD
Eggplant, stracciatella, pecan and unagi sauce   670
Crab, avocado and chili sauce   820

SOUPS
Chicken noodles   550
Borsch with beef pastrami and smoked pear   590
Tom Yam with BBQ shrimp   690
Ramen with brisket and Asian mushrooms   820

SALADS
Tomatoes, cucumbers, olives and Bryndza cheese salad   690
Kale with tomatoes, avocado and pecorino cheese   710
Grilled chicken with couscous, tomatoes and spinach   740
Green salad with asparagus, strawberry and avocado   790
Caesar salad with shrimp and grilled halloumi   970
Nicoise with tuna, baby potatoes and green beans   1190

PASTA AND RISOTTO
Porcini mushrooms tagliatelle   710
Penne Arrabiata with pastrami   790
Spaghetti with vongole and bottarga   850
Crab risotto   1190

MEAT / CHICKEN
Chicken breast with broccoli   800
Baked turkey drumstick with unagi sauce   920
Marbled Beef Burger with Truffle Fries   980
Beef cutlet «Gorynych» with lingonberry sauce   990
Duck with crushed potatoes and spinach   1020

PLANTS IQ
Broccoli with asian sauce   480
Cauliflower with cheese sauce   480
Truffled French fries with parmesan   530
Grilled vegetables   550
Fried potatoes with white mushrooms   550
Grilled avocado with chimichurri sauce   590

ORDERING YOUR
FAVORITE DISHES

@gorynichmoscow
#gorynichmoscow
#whiterabbitfamily

CHOOSE THE CRUST / 30 g
Onion chips   80
Roasted coffee   100
Black pepper   100

SUPPLEMENT FOR STEAK
Smoked cheese   30 g   200
Bone marrow   1 pc   240
Porcini mushrooms   50 g   250
Foie gras   30 g   300



DESSERTS
Honey cake   450
Smetannik cake  with persimmon   540
Cheesecake with baked milk, 
sweet fermented baked milk and black currant   570
Pecan pie with stracciatella ice cream   580
Sweets with baked milk   190

PIZZA
Margarita   590
Four cheeses   750
Pepperoni and yellow tomatoes   720
Gorgonzola Pear   720
Parma ham with stracciatella   990
Burrata with black truffle   1150
Pastrami, sauerkraut and sunflower seeds   1210 
“Gorynich” Pastrami, gorgonzola and pear, kimchi shrimp    1250

@gorynichmoscow

#gorynichmoscow

#whiterabbitfamily

DAILY FROM
23:30

BREAD
ORGANIC SOUR BREAD FROM OUR FULL CYCLE WOOD STOVE BAKERY. YOU CAN ALSO BUY IT AND TAKE AWAY

Wheat   350
With seeds   350

Borodinsky   350
Rye-wheat   350

Quinoa and chia gluten free   350
Dried fruit bread   450

GRILL 

 — spicy food   — vegetarian food
this section shows the weight of raw products

Free Wi-Fi: Gorynich
*

If you have allergies or other food preferences, please let us know This menu is an advertising material. The control menu is available
at the property.

BRUSCHETTAS WITH OUR BREAD
Eggplant, stracciatella, pecan and unagi sauce   670
Crab, avocado, persimmon and chili sauce   820

PLANTS IQ
Grilled vegetables   550
Grilled avocado with chimichurri sauce   590

ORDERING YOUR
FAVORITE DISHES

APPETIZERS TO SHARE
Pickled olives / Sicily, Italy   470
Marble beef and foie gras sushi   520
Beetroot with hazelnut bottarga and potato tortilla   520
Duck liver pate with maple syrup   590
Meat delicacies Pancetta, chorizo, speck, parma, fuet   970
Baked camembert with cowberry   890
Cheeses / Camembert and goat cheese with ash, 
parmesan, gorgonzola / Smolensk   1250

SNACKS
Baked Eggplant with tomatoes and Greek cheese   580
Smoked eel tartare with cucumber and stracciatella   790
Beef tartare with red caviar and potato pita bread   790
Poke with salmon and avocado   990

SALADS
Kale with avocado, tomatoes and pecorino cheese   690 
Green salad with asparagus, strawberries and avocado   790

NIGHT

STEAKS / 100 g
Striploin / Prime   990
Fillet Mignon / Choise   1250
Fillet Mignon / Prime   1370
Rib / Prime   1390
Striploin / Wagyu A5   5990

DRY AGE / 100 g
Striploin on the bone / Prime   990
Porterhouse / Prime   1050
Rib eye on the bone «Cowboy» prime   1070 

CHOOSE THE CRUST / 30 g
Onion chips   80
Roasted coffee   100
Black pepper   100

SUPPLEMENT FOR STEAK
Smoked cheese   30 g   200
Bone marrow   1 pc   240
Foie gras   30 g   300

RIBS / 100 g
Pork   490
Rack of lamb   780

TONGUES / 100 g
Beef tongues   690
Lambs tongues   690

SMOKER / 100 g
Sausages   420
Brisket   530   from 19:00
Beef ribs   850

FISH AND SEAFOOD / 100 g
Tiger prawns   620
Halibut   670
Salmon   920
Scallops   1120
Octopus  1220
Crab falanges   1530

SAUCES
Plum BBQ   140
Black pepper   140
Tomato salsa   140



APERITIFS / 50 ml
Aperol   430
Campari   430
Luxardo  Aperitivo   410
Ricard   400
Martini Bitter   560
Martini Fiero / 80 ml   430

VODKA / 50 ml
 MAMONT   610
 MAMONT Ivory   640
 MAMONT Rye   610
NERPA DEEP&ICE   630
NERPA DEEP&ICE WHITE   630
ONEGIN   610
Grey Goose   690

GIN / 50 ml
Bulldog   950
Bombay Sapphire / Bramble   670
Hyogo 135   780
Hendrick`s   1310
Botanist   960

TEQUILA / 50 ml
Don Julio Blanco   1760
Jose Cuervo Reposado   750
Patron Silver   930
Espolon Blanco   750
Espolon Reposado   860
Brujo / Mescal   1090
The Azul Reposado Class  7090

RUM / 50 ml
Mezan XO   750
Zacapa 23   1710
El Dorado 12 y.o    940
Plantation Pineapple   830
Botucal Reserva Exclusiva   1070
Oakheart Original   540
Barcelo Imperial Onyx   1030

WHISKEY / 50 ml
IRELAND
Jameson   740
Proper Twelve   970

SCOTLAND
Dewar’s White Label   610
Dewar’s 8 Japanese Smooth   670
Johnnie Walker Black Label   890
Monkey Shoulder   1470
Chivas Regal 12   850
Chivas Regal 18   2060
Macallan 12 y.o   2980
Aberfeldy 12 y.o   2470
Laphroaig Select   1350
Glenlivet 12 y.o   1430 
Glenfiddich 12 y.o   1470 
JAPAN
Shin Serene   910
Matsui San-In    1080
Sakurao   1810
AMERICA
Jim Beam   650
Woodford Reserve   970
Jack Daniels №7   700

COGNAC / BRANDY / 50 ml
Remy Martin VSOP   1470
Courvoisier ХО   4700
Bisquit&Dubouché VS   1090
Bisquit&Dubouché VSOP   1120

DISTILLATES / 50 ml
Cachaça   510
Pisco Tres Erres   590
Bayczyu Moutai Чунь   1130
Bayczyu Moutai Prince   1020
Bayczyu Fenjiu Qinghua   2830
VERMOUTH / 80 ml
Martini Ambrato / Rubino / Bianco   670
Silvio Carta Bianco / Rosso   1125
Sandiliano Bianco / Rosso   270
SPARKLING / 750 ml   5800
Martini Asti
Martini Prosecco

SPIRITS

COCKTAILS

This menu is an advertising material. 
The control menu is available at the property.

The temperature of all our coffees 
with added milk is 65’.
If you prefer hotter coffee, please let us know.

COFFEE  

Optionally, we can add thyme 
or mint to your tea

TEA
Earl grey  / 500 ml   450
English breakfast / 500 ml   450
Chinese / 500 ml   570 
in assortment

HERBAL   / 500 ml   480
Altai collection
Taiga fee 
Blooming Sally
Rose hip
Ginger, mint, kaffir lime

MILK OF YOUR CHOICE / 50 ml  100
almond / soy 
coconut / lactose-free

Ristretto / Espresso / 10 ml   290
Americano / 125 ml   290
Double espresso / 40 ml   290
Cappuccino / 300 ml   410
Raf / 300 ml   410
Affogato / 100 ml   410

LATTE / 300 ml   410
Latte pumpkin masala
Hojicha latte
Matcha latte
Borodino latte
ICE COFFEE / 300 ml   450
Banana cloud
Borodin’ espresso tonic
Frappuccino
COFFEE WITHOUT COFFEE / 300 ml   410
Buckwheat raf
Cocoa

APERITIFS / 250 ml   850
Aperol Spritz
Campari Spritz
Sineglazka Fizz gin Bulldog / strawberry / tonic
Yuzu Spritz
Purple sunset pomegranate / black currant / prosecco
Fire bird pear / chestnut / prosecco
 Martini Fiero - tonic
a gastronomic complement when buying 2 cocktails
Campari Tonic   700

STRONGS   900
Negroni   200 ml
Supreme whiskey / cherry / linden   225 ml
Bread harvester whiskey / beer / bread   250 ml
Sinbad’s gifts tequila Patron / cocoa / chili   250 ml
Martini ozone vodka Nerpa / cucumber / heather   250 ml

Breath of Gorynych / whiskey, pear, apricot  300 ml   1230
Lukomorie freshness / rum, pineapple, taiga harvest   260 ml   1230
Caftan and Sundress / rum, cherry, raspberry   200 ml   1230

SAUERS
 Nymph’s Kiss  Mamont / strawberry / lime / cherry    100 ml   700
 Spring storyteller Mamont Blood / black currant / thyme   250 ml   850
 Tsarevna  Mamont / tangerine / passion fruit   250 ml   850
Bacchanalia Bombay Sapphire / northern berries / citrus   120 ml   750
Barbie sour  whiskey / cherry / orange   350 ml   850
Malachite Bombay Sapphire / basil / banana   100 ml   750

LONGS / 250 ml   850
 Skorokhod Mamont Blood / blueberry / ginger
 Сomplete feng shui Mamont / chokeberry / prosecco
Cat Baiyun Dewar’s / apple / sagan / vanilla
Bombay-Tonic
Beluga Pear - tonic
Rum Blizzard rum / quince / buckwheat tea 

Lingonberry, sagan   470 / 4700
Dried apricots, sea buckthorn   470 / 4700
Horseradish   470 / 4700
Coconut limoncello   470 / 4700
Tequila on strawberries   470 / 4700
Rum, buckwheat, peanuts   470 / 4700
Chernoplodka, ziziphora, wild rosemary   470 / 4700

TINCTURES / 50 / 500 ml

BAR

LEMONADES / 320 / 1200 ml
Citrus Deep / orange, hibiscus, soda   510 / 1440
Vanilla Deep / grapefruit, vanilla, soda   510 / 1440
Chatterer / black currant, pomegranate   510 / 1440
Water of life / birch juice, peppermint, kaffir lime   510 / 1440

LEMONADE 0 KCAL / 330 / 1200 ml
Vanilla abyss / grapefruit, vanilla, soda   510 / 1440
Chernomor cola / cola, cherry   510 / 1440

WATER / 330 / 750 мл
Legend of Baikal   350 / 540

 SOFT / 370
Evervess Cola / Cola Zero
Evervess Orange / Lemon Lime
Evervess Indian Tonic / Ginger Ale

BEER
BOTTLES
Kulmbacher alco free   500 ml   650
Corona Extra   330 ml   550
Guinness   330 ml   750
DRAFT / 330 / 500 ml
Konix Dubbel   490 / 670
Kronenbourg 1664 Blanc   510 / 710
Einsiedler Pilsener   540 / 790

CIDER
The Good Cider Apple   330 ml   690
Christian Drouin   750 ml   3020

FRUIT DRINKS / 300 ml   300
Cranberry / cowberry / sea - buckthorn

FRESH / 300 ml
Grapefruit / apple /  orange   500
Carrots / celery   500
Pineapple   980

MIXES / 250 ml   650
Awakening / grapefruit, ginger, apple, mint
Freshness / apple, strawberry, kiwi
Cheerfulness / pineapple, cucumber, calamansi
50 shades of green / cucumber, apple, celery cinnamon

SMOOTHIES / 320 ml   630
Lassi Energy / mango, yogurt, banana 
Elixir of youth / blueberry, banana, mint
Coconut boost / raspberry, coconut, oatmeal
Milkshake   630

JUICES  / 250 ml   400
Swell / orange, apple, cherry, tomato

REFRESH YOURSELF
ICE TEA / 320 ml   510
Jasmine jelly / Jasmine oolong, banana
Currant haze / Da Hong Pao, currant, carnation

BUBBLE TEA / 320 ml   650
Currant / strawberry

Loyalty
Program

@gorynichmoscow
#gorynichmoscow

#whiterabbitfamily

 Cedar forest by Ovsyannikov 
Gin / cedar / pear / bergamot   90 ml   850

FRUIT TEA / 500 ml   500
Sea buckthorn, mango
Lingonberry, sagan, wild strawberry
Tangerine, spruce, cinnamon



HALF BOTTLE / 375 ML

CHAMPAGNE
	 Loriot-Pagel Carte d'Or Extra Brut  �   6900
	 Bonnet-Gilmert Blanc de Blancs La Réserve Grand Cru Brut �   9400

WHITE
2022	Verdejo, Marques de Riscal / Spain  �   2900
2022	Gruner Veltliner, Loimer / Austria  �   3400
2022	Lugana, Bulgarini / Italy  �   4200
2021	 Sancerre Selection, Domaine Chatelain / France  �   5300
2022	Jean-Marc Brocard, Chablis AOC / France  �   5900

ROSE
2020	Bone Dry Rose, Von Buhl / Germany   �   3400

RED
2016	 Chianti Riserva, Vecchia Cantina di Montepulciano / Italy  �   2900
2020	Pinot Noir, Loimer / Austria  �   3900
2021	 Poggio ai Ginepri, Tenuta Argentiera / Italy  �   5200 
2020	Hautes-Cotes de Nuits, Manuel Olivier / Bourgogne  �   7900 
2010	 Chateau Clement-Pichon / France  �   8800

MAGNUM
SPARKLING

	 Anna de Codorniu Blanc de Blancs Cava Brut Reserva / Spain  �   13400
	 Champagne Gruet Selection Brut / France  �   28500

WHITE
2021	 Riesling Bone Dry, Von Buhl / Germany  �   13600
2021	 Sancerre Blanc Les Baronnes, Henri Bourgeois / France  �   23500

RED
2019	 Ramon Bilbao Crianza / Spain  �   9300
2017	 Barolo San Giovanni, Gianfranco Alessandria / Italy  �   33900

Free WI-FI: Gorynich

БУТЫЛКИ 750 ML 
С ОБРАТНОЙ СТОРОНЫ

BY GLASSES

БОКАЛЫ / 375 ML / МАГНУМЫ 1,5 L / ДИЖЕСТИВЫ

SPARKLING & CHAMPAGNE� 125 ML
Prosecco, Bruni, Brut / Italy  �   740
Cava Brut Rose, Codorniu Clasico / Spain  �   870
Cremant de Loire, Princes de Loire / France  �   960
Ferrari, Maximum Blanc de Blancs / Italy  �   1440
Champagne Brimoncourt Brut Regence / France  �   1900

WHITE� 150 ML
2022	Chardonnay & Sauvignon Blanc,  Skalistyj Bereg / Krasnodar Krai  �  690
2020	Grüner Veltliner Herrenstein, Lenz Moser / Austria  �   750
2022	 Pinot Grigio, Settesoli / Italy  �   770
2022	Chardonnay Reserva, Estate Collection, Viu Manent / Chile  �   810
2022	Sauvignon Blanc, Paddle Creek / New Zealand   �   880
2021	 Riesling, Urban / Germany  �   920
2022	 Riesling, Van Volxem / Germany  �   1500
2020	 Sauvignon Blanc Saint-Bris AOC, Ropiteau / Bourgogne  �   1600
2022	 Chablis, Domaine Louis Moreau / Bourgogne  �   1700
2019	 Aligote Les Vins Du Clair Obscur / Bourgogne  �   2300

ROSE
2022	 Marcel Martin, Les Versaines Rose de Loire / France  �   860

RED� 150 ML
2021	 Garnacha Vinas De Miedes, San Alejandro / Spain  �   690
2021	 Primitivo Primasole, Cielo / Italy  �   790
2021	 Pinot Noir, Esse Unplugged,  Satera / Russia  �   870
2021	 Malbec, Luigi Bosca / Argentina  �   970
2017	 Chianti DOCG Le Seianti, Vecchia Cantina di Montepulciano / Italy  �   940
2021	 Zinfandel Pavo Nero, Geografico / Italy  �   990
2019	 Vina Pedrosa, Cepa Gavilan Crianza / Ribera del Duero DO  �   1600
2020	 Bourgogne Pinot Noir, Lupe-Cholet / Bourgogne  �   2400
2019	 Chateauneuf-du-Pape André Brunel AOC / Rhone Valley  �   2900
2019	 Barolo La Tartufaia, Giulia Negri / Piemonte  �   3600 

AMBER
2019	 Rkatsiteli Qvevri Askaneli Brothers / Georgia  �   650

NON ALCOHOL
NV	 Riesling, Dr. Zenzen (white) / Germany  �   690
NV	 Dornfelder, Dr. Zenzen (red) / Germany  �   690

DIGESTIVES
	 Calvados V.S.O.P. , Chateau du, 50 ml / France  �   880
	 Petit Manseng, Nikolaev & Sons, 70 ml (Sweet wine) / Russia  �   890
	 Jerez, Leonor Palo Cortado DO, Gonzalez Byass, 75 ml / Spain  �   990 
	 Rakija Viljamovka, Kovacevic / Serbia  �   1040  
	 Sloe Gin, Old English, Hammer and Son, 50 ml  �   1100
	 Liquor C'est Nous Cold Brew, 50ml / France  �   1200
	 Grappa Il Moscato di Nonino, 50ml / Italy  �   1300
	 Pruneaux a L'Armagnac, Dartigalongue, 70ml / France  �   1770
	 Porto Churchill’s Tawny 20 Years Old, 75ml / Portugal  �   1890
	 Barolo Chinato, Barale Fratelli,  75ml / Italy  �   1900

2012	 Cognac Bourgoin Eau-De-Mer XO, 50ml / France  �   1900
	 Whisky Michel Couvreur Pale Single Single, 50ml / France  �   2100
1994	 Montilla-Moriles, DO Torro Albala Don Pedro Ximenez, 75 ml / Spain  �   2200
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WHITE
RUSSIA
2020	Fanagoria, Cru Lermont Special Reserve / 
	 Krasnodar Krai  �   4300
2019	 Riesling Petrikor, Shumrinka / Krasnodar Krai  �   4800
2021	 Sauvignon Blanc, Skalistyj Bereg / Krasnodar Krai  �   5500
2020	Chardonnay, Galitskiy & Galitskiy / Krasnodar Krai  �   6900

ITALY
2022	Muller Thurgau, Mastri Vernacoli / Trentino DOC  �   4500
2022	Gavi di Gavi Zerbo, Il Rocchin / Piemonte  �   5300
2022	Chardonnay, Mont Mes, Castelfeder / Trentino  �   5400
2023	Pfefferer, Colterenzio / Trentino  �   5500
2022	Sauvignon Blanc, Primosic / Trentino  �   6300
2022	Pinot Grigio Valdadige DOC 
	 Santa Margherita / Trentino  �   6700
2022	Lugana San Benedetto, Zenato / Veneto  �   6900
2022	Vermentino Samas, Agricola Punica / Sardegna  �   7400
2022	Gavi dei Gavi Etichetta Nera, La Scolca / Piemonte  �   11800
2020	Cervaro della Sala, Antinori / Umbria  �   26800

FRANCE
2021	 Muscadet Sevre et Maine Sur Lie, Clos Joubert, 
	 Domaine La Haute Fevrie / Loire  �   5300
2020	Riesling, Louis Sipp / Alsace  �   5900
2020	Sauvignon Blanc Saint-Bris AOC, 
	 Ropiteau / Bourgogne  �   7500
2022	Chablis, Domaine Louis Moreau / Bourgogne�   7900
2019	Mercurey, Chateau De Chamirey / Bourgogne  �   8900
2019	 Domaine Danjou-Banessy, 
	 Coste Blanc / L-Roussillon  �   9800
2019	 Gewurztraminer, Trimbach / Alsace  �   10600
2019	 Aligote Les Vins Du Clair Obscur / Bourgogne  �   11500
2022	Sancerre, Comte Lafond AOC Blanc / Loire  �   12900
2020	Chablis Premier Cru Vaillons,
	 Domaine Besson / Bourgogne  �   14800
2020	Chassagne Montrachet Les Houilleres AOC,
	 Morey-Coffinet / Bourgogne  �   24900

SPAIN
2021	 Albarino La Sonatina, Vinos del Paseante / Catalonia  �  4700
2021	 Secrets de Mar, Domini de la Cartoixa / Catalonia  �   5800
2020	Verdejo Ossian, Quintaluna / Castilla y León  �   6900

NEW WORLD
2021	 Chardonnay, Long Barn / USA  �   5900
2019	 Pinot Gris, Whalebone Bay / New Zealand  �   6100
2022	Sauvignon Blanc, Oymori Cove / New Zealand   �   6400
2021	 Chenin Blanc Barrel Fermented, 
	 Stellenrust / South Africa  �   7900
2022	Sauvignon Blanc, Clos Henri / New Zealand  �   8500 

GERMANY, AUSTRIA
2022	Gruner Veltliner Point, Nigl / Austria  �   5700
2021	 Riesling Kabinett, Bruno, Karthäuserhof / Germany  �   5900
2022	Riesling Trocken, Weingut Kranz / Germany  �   6700
2022	Riesling, Van Volxem / Germany  �   6900
2021	 Sauvignon Blanc, Wohlmuth / Austria  �   7700
2021	 Riesling Velue, Johannes Zilinger / Austria  �   8200
2022	Riesling Nierstein, Gunderloch / Germany  �   10900 
2019	 Chardonnay, Ried Hasel, Johann Topf / Austria  �   14100 
2017	 Riesling GG  Ungsteiner Weilberg,
	 Karl Schaefer / Germany  �   14800 

SPARKLING
	 Muelle 12 Brut Rosado, Bodegas Parra Dorada / Spain  �   3900
2020	Magnatum Brut blanc de blancs, Lefkadia / Russia  �   4700
	 Cava Vinart Vintage Reserva Extra Brut / Spain  �   4900
	 Prosecco Superiore Asolo, Corvezzo / Italy  �   5800
	 Pet-Nat, Parxet, Nobles i Guillotines Blanc / Spain  �   5700
	 Simonsig, Kaapse Vonkel Brut Rose / South Africa  �   6300
	 Cremant de Limoux, Albert Doulet / France  �   6700
	 Ferrari,  Maximum Blanc de Blancs / Italy  �   8600
	 Tete de Cheval, Brut / Russia  �   4500
2017	 Tete de Cheval, Brut Reserve / Russia  �   6800

CHAMPAGNE
К КАЖДОЙ БУТЫЛКЕ ШАМПАНСКОГО УГОЩЕНИЕ ОТ ГОРЫНЫЧА: 
6 УСТРИЦ ИЛИ 6 ЕЖЕЙ НА ВЫБОР

	 Loriot-Pagel Carte d'Or Brut  �   11900
	 Lanson Black Label Brut  �   13100
	 Domaine de Marzilly Ullens Brut Lot 7  �   14900
	 J. Lassalle Preference Brut 
	 Premier Cru Chigny-Les-Roses  �   16100
	 Nicolas Feuillatte Reserve Exclusive Brut  �   17300
	 Henri Giraud Esprit Nature  �   19900
	 Pommery Apanage Blanc de Noir  �   22900

BLANC DE BLANCS
	 Saint Germain de Crayes Brut  �   16700
	 Meteyer Pere & Fils, Nuits Blanches Brut  �   19600

ROSE
	 Thierry Fournier Rose Brut  �   14800
	 La Borderie Douce Folie Rose de Sagnee  �   16700
	 Billecart-Salmon, Brut Rose  �   32900

БУТЫЛКИ 750 ML

ORANGE
2016	 Rkatsiteli Qvevri, Dora / Georgia� 4900
2017	 Amos Baneres, Missatge En Una Ampolla / Spain�8900

ROSE
2020	Garnacha Rosado, Vina Zorzal / Spain  �   5400
2020	Lichtenberger-Gonzalez, Muschelkalk / Austria  �   6700
2018	 Sancerre Rose, Les Pommereaux, Gitton / France  �  7500 
2021	 Tavel, Guigal / France  �   8100 
2022	By.Ott, Domaines Ott / France   �   9900

RED
RUSSIA
2021	 Saperavi Heaven Esse Unplugged, Satera / Crimea  �   4300
2020	Cabernet Franc, Lefkadia / Krasnodar Krai  �   5500
2022	Pinot Noir, Galitskiy & Galitskiy / Krasnodar Krai  �   6900
2020	Syrah, Nikolaev & Sons / Krasnodar Krai  �   7500
2021	 Pavel Shvets, Pinot Noir / Crimea  �   9900

ITALY
2022	Montepulciano d'Abruzzo, Giuseppe Savini / Abruzzo  �  4800
2022	Primitivo Versante,  Vallone / Puglia  �   5200
2021	Chianti Classico DOCG, Riecine / Toscana  �   5900
2021	Valpolicella Ripasso Bolla / Veneto  �   6400
2021	Querciabella, Mongrana / Toscana  �   6900
2020	Alta Mora Etna Rosso DOC, Cusumano / Sicilia  �   7100
2022	Sherazade, Donnafugata / Sicilia  �   8200
2015	Sassi Chiusi, Bertinga / Toscana  �   9700
2016	Brunello di Montalcino DOCG, Visconti / Toscana  �   15900
2019	Barolo La Tartufaia, Giulia Negri / Piemonte  �   17900
2017	Amarone della Valpolicella Classico, Le Salette / Veneto  �  18500
2018	Luce, Luce della Vite / Toscana  �   35900

FRANCE
2022	Cotes du Rhone Chevalier d'Anthelme / Rhone Valley  �  5200
2022	Pinot Noir, Florian Mollet / Loire Valley  �   6500
2015	Chateau Thenac, Rouge / Bordeaux  �   6900
2020	Terrasses, Chateau Pesquie / Rhone Valley  �   7100
2018	Clarendelle, Domaine Clarence Dillon, 
	 Medoc / Bordeaux  �   9800
2020	Bourgogne Pinot Noir, Lupe-Cholet / Bourgogne  �   12400
2010	Chateau Saint-Saturnin Médoc / Bordeaux  �   13500
2020	Hautes Cotes de Beaune, 
	 Domaine Agnes Paquet / Bourgogne  �   14400
2019	Chateauneuf-du-Pape André Brunel AOC / Rhone Valley  �  15200
2021	Chorey Les Beaune, Chapuis et Chapuis / Bourgogne  �   17300
2014	Chateau Guadet Saint-Emilion Grand Cru Classe  �   22700
2019	Gevrey-Chambertin, Geantet-Pansiot / Bourgogne  �   24900
2016	Vosne-Romanee Les Ormes 
	 Domaine Jacques Cacheux / Bourgogne  �   29900
2014	Clos de Vougeot Grand Cru, 
	 Gérard Raphet / Bourgogne  �   59700

SPAIN
2019	Bodegas Ramon Bilbao, Crianza / Rioja DOC  �   4900
2021	 Mencia, Vinos Valtuille / Bierzo DO   �   6400
2020	Vina Pedrosa, Cepa Gavilan Crianza /
	 Ribera del Duero DO  �   7900
2019	Garnacha Valautin, Ca' di Mat / Vinos de Madrid  �   8700 
2015	 Bodegas Ramon Bilbao, Gran Reserva / Rioja DOC  �   9900 
2017	 Abadia Retuerta, Seleccion Especial / Castilla y Leon  �   15900
2016	Mas La Plana, Torres / Penedes DO  �   18500

GERMANY, AUSTRIA
2021	 Spatburgunder, Dautel / Germany, Baden  �   5900
2019	Blauer Zweigelt Vinum Optimum,
	 Weingut Rudolf Rabl / Austria  �   6600
2019	Spatburgunder Classic, Burggarten / Germany, Ahr  �   9100

NEW WORLD
2021	Cabernet Sauvignon, Yali / Chile  �   4200
2021	Pinot Noir, Coleccion Privada, 
	 Navarro Correas / Argentina  �   4800
2021	Malbec Premium, Alta Vista / Argentina  �   5900
2020	Cabernet Sauvignon, Prototype / USA  �   6800
2018	Shiraz, d'Arenberg The Wild Pixie / Australia  �   7900
2021	Zinfandel, Lapis Luna, WarRoom Cellars / USA �   8800 
2020	Pinot noir, 20 Barrels, Cono Sur / Chile �   9400 
2018	Cabernet Franc, Garage Wine Co / Chile �   9900


