SARTORIA

LAMBERTI

HNOIUYMHAS IISITEPKA / PODIUM FIVE

lNepBbie «MOAE/IN» KOKTEN/IbHOIO «r0ANYyMa» KO/IIEKLMN BECHA-/1eTO 24 BAOXHOB/IEHBI Ky THOPHBIMU
nMeHamu 1 rpOMKUMU MOAHbIMY 6peHAamu. [TbiLLHbIN, BULLHEBbINA 1 3pe/NLLHBIV, KaK 60Kan Ans
0AHOMMEHHOIO KOKTel/1s1, noka3s «/le LLlywy» or CumoHa XKakmioca, caepkaHHasi « Touaga» no MoTusam

Camoro /1akOHU4YHOro n HEeT/1IEHHOI 0 «TPEYro/ibHOro» 6peH,qa. MUHUManNCTUYHBIV KaK naeTeHne MHTPEeK4YnaTo

ot borTera BeHeTa - KOKTel/b «porn». N3sLHbIf n BennyecTBeHHbIV «beibnKaTy, nogaHHbIM B BUHHOM
60Karie, 1 nofYepKUBaloLLMI CTabnIbHOCTb M CAEPXKaHHOCTb Hacaeauns Besmkoro Visa CeH JlopaHa.

W nerkombIC/1eHHBIN, COBPEMEHHbIN 1 HEMHOrO NMPOBOKaLUMOHHbINA «MuyMuy [eps», mo MoTneam AeBudbux
rpe3 Muyyuu Npaja.

MWYMWUY repn/ MIUMIU GIRL

Jlerkuii cBexxe-C/1aiKnii C/1erka rasnpoBaHHbIN KOKTel/1b C HOTamu »Ba4ku Love is v rasuposkmu

Doctor Pepper, 40M0/IHeHHbI MArKOi TeKCTYPO# Ma/mHOBOM «KPbI», KOTOPas 3aBepLuaeT «obpasy,
BLOXHOB/IEHHbIN CTUIMCTUKOM MOJIOAEXKHOIrO 6peHAa, co3gaHHoro Muyyyn B 1993 rogy. “Prada - aTo To,

4YeMm 5 ABAACk, a Miu Miu - 310 To, Yem 51 xoTena 6bl 6bITh, - CKadana ogHaxxabl Muyyda lNpaga o cBoem
camMOM 60/1bLLIOM 3KCIEPUMEHTE.

Light, fresh and sweet “frizzante” cocktail with a notes of Love Is bubble gum and Doctor Pepper lemonade,
supplemented with soft texture of raspberry caviar, which complements cocktail’s character, inspirated by
youth style of brand, created my Miuccia Prada at 1993. “Prada - its what | do, Miu Miu - its what | want to be" -
sayd once Miuccia Prada about her biggest experiment.

TPUALA / TRIADA

MHororpaHHbIi napgromHbIii cripuTy LuseTa Green Prada ¢ npoAo/mKuTe IbHbIM MArKUM oC/1eBKYCHMEM ambpbI.
B ocHoBe HanuTKa ANCTUIAT U3 aMbPbl M 3CTParoHa, Kopamas U3 aHaHaca 1 BaHu/IM U UrpucToe BUHO.
Multi-faceted perfumed spritz with a Green Prada colour and continuous soft aftertaste of ambra. Cocktail
based on ambra and tarragon distillate, pineapple and vanilla cordial and sparkling wine.

JIE Wywy /L CHOUCHOU

CBEXXWI, COYHbIN 1 HACbILLEHHbIN HUTPO-KOKTEI/Ib Ha OCHOBE AUCTU/IIATA 3 3U31POPbI, IKepa U3 6Y3uHb!

U BULLHW. BAOXHOBIEHHBINI HEBEPOSTHBIM 10 MacLUTaby U KpacoTe MOAHbIM OKa3oM CuMoHa XKakmroca KonneKumm
oceHb-3uma 23/24 nog HazsaHnem “/le LLlywwy” B Bepcansckom asopue.

Fresh, rich and lush nitro-cocktail based on ziziphora, elderflower liquor and cherry juice. Inspirated by incredible
measure and beauty fashion show of Simone Jaquemuse collection autumn - winter 23/24, called “Le Chouchou”
at Palaces of Versailles.

BANBUKAT / BABYCAT

CTporuii n KPernkuii yHUCEKC-KOKTEI/Ib C HaChlLeHHbIM apOMaTHbIM BKYCOM aHre/inKy, B OCHOBE KOTOPOro TeKkuaa

U ppaHLy3CKuii anepuTns anane 61aH, C MArkuM nocsieBKycuem 60608 ToHKa. Appuka Bceraa 6blia UCTOYHUKOM
BAOXHOBeHWs A/15 MiBa CeH JlopaHa, AeTCKue roAbl KOTOPOro MpoLL/v B A/Kupe. SK30Tndeckuii npuHT “babycat”,
B/IOXHOB/IEHHbIV KHUramu 1 BoobpaxkeHnem, s CeH JlopaH BriepBble NC10/1b308a/1 B KOI/IEKLMM OCEHb-3uMa 82/83.
Strong and strict unisex cocktail with a deep taste of angelica root, based on tequila and Lillet Blan, with a soft
aftertaste of tonka beans. Africa always was source of inspiration to Yves Saint- Laurent, whose childhood years were
spent in Algeria. Exotic print "babycat’, inspirated by books and imagination, Yves Saint-Laurent used first time at
collection autumn-winter 82/83.

APon/DROP

YmepeHHO Kpenkuii ra3npoBaHHbIV KOKTel/1b Ha TeMHOM pOMe C 06beMHOM TOHaMu aYyJ/in v MoC/IeBKYCHEM XaCMUHa.
KoKTelinib o MmoTvBam MHeliKn yKpaLueHuii «[jpon» ot boTTera BeHeTa, KOTopas HarloMUHaeT Kari/lto BOAbI B ABWXEHUM,
C/IMBaIOLLYIOCS C TE/TOM, HO CO3/alOLLYI0 OPraHNYHYHo Gy TyPUCTUHECKYIO GOPMY.

Medium-strong carbonated cocktail based on a dark rum with voluminous taste of patchouli and aftertaste of jasmine.
Cocktail based on jewellery collection called “Drop” by Bottega Veneta, which looks like drop of water in movement,
merging with the body, but created organic futuristic form.

First “models” of a cocktail “podium” collection spring-summer 24 inspirated by couture names and

big fashion brands. Lush, cherry entertaining, like eponymous cocktail’s glass, “Le Chouchou” show

by Simone Jaquemuse; modest “Triada” based on the most laconic and immortal “triangle” brand.
Minimalistic like intrecciato weaving by Bottega Veneta - cocktail “Drop”. Elegant and majestic "BabyCat”,
served in a wine glass and accentuating stable and modesty of Yves Saint-Laurent’s heritage. And giddy,
modern and a little bit provocation “Miu Miu Girl", based on a girl's dreams of Miuccia Prada

“"Moga - 3710 TpeHg. CTusb XKUBET BHY Tpy YyesnoBeka” — Ockap ge e PeHTa
“Fashion is a trend. Style lives within a person” - Oscar de la Renta
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KOKTEIIN-AIIEPUTUBDBI / APERITIVO®

JIMMOHYEIJ10 CMPUTL,/ LIMONCELLO SPRITZ

BapuaLms KnacCu4ecKoro IMMOHYE/N/IO CPUTLA, MPUrOTOBAEHHAES U3 JOMALLIHErO SIMKepa

C MArKUMU HOTaMu 3U31pOPBLI U aPOMATOM abXa3CKOro IMMOHA.

Variation of classic limoncello spritz, based on homemade liquor with soft notes of ziziphora and flavor of Abkhazian lemons.

NYPNYPHbIA TUHW / PURPLE TINI

KoKTeiisib ¢ MHOrorpaHHbIM UMTPYCOBO — ArOAHbLIM MPOgUIEM Ha OCHOBE TEKU/IbI

C MaHsILLMM LBETOYHbIM aPOMaTOM U MOC/IEBKYCHEM JlaBaH/bl 1 YePHO CMOPOAMNHBI.

Cocktail with a multifaceted citrus-berry profile based on tequila with an attractive flower aroma
and aftertaste of lavender and blackcurrant.

LBETOYHbIV CMPUTL, / FLOWER SPRITZ

ABTOPCKMIA TBUCT Ha K/1TaCCUYECKUI KOKTeM/Ib Xbroro. CoyeTaHne urpuctoro BuHa 1 imkepa u3 6y3nHol

C HOTaMu JIMMOHHOW BEP6EHbI 1 XKaCcMUHa.

Autor’s twist on a classic Hugo. Combination of sparkling wine and elderflower liquor with a notes of lemon verbena and jasmine.

AMNOHCKUIA BEJIIUHWU / JAPANESE BELLINI

BosayLHbIN, HEXHbIN 1 06beMHbIN BapuaHT K/1aCcCu4ecKoro besnmHm, cMellaHHbIA B a3MaTCKoM CTUIMCTIKE U3 Cake,
C/IMBOBOrO COAXKY, CMpOna 3 CaKypbl, Mope U3 pO30BOro NepcmKa C UrPUCTbIM BUHOM U 6E/TKOM.

Fluffy and soft variation of a classic Bellini, mixed in Asian style, based on sake, plum soju, sakura syrup, pink peach puree,
sparkling wine and egg white.

UTANIBAHCKWI CMPUTL, / ITALIAN SPRITZ
OcBexxaroLmii CrIPUTL| C UTa/IbAHCKIUM XapaKTepOoM, COYHOE COYETaHNe AXKVNHA, CBEXero 6a3n/nka, UrpucToro BUHa 1 IUTPYCOB.
A refreshing spritz with italian character, a juicy combination of gin, fresh basil, sparkling wine and citrus.

MAJIMHOBbIV CBAJIbAITO / RASPBERRY SBAGLIATO

BeceHHsis1 Bepcusi K/1lacCU4eCcKoro KOKTelis HerpoHu c6abAaTo ¢ HoTamu MasinHbl. [0pbKO-C/1aAKWIi anepuTUBHbIA KOKTelb,
MPUroTOB/IEHHbIN U3 PO30BOro BUHA 1 BEPMyTa, 6UTTEpa M Ma/mHOBOIO UrPUCTOrO.

Spring version of a classic Negroni sbagliato with raspberry notes. Bitter and sweet aperitiv cocktail,

made by rose wine and vermouth, bitter and raspberry sparkling wine.

ABTOPCKME KOKTEI/IN/ SIGNATURE COCKTAILS

AHUMAJZIN3M / ANIMALISM

KokTeiinib, BAOXHOBEHHBIN Ae6r0THOV Konnekumeri Kpuctnara [nopa B 1947 rony — New Look ¢ aHUMannCTUYHbIMU
U306paXKEHNAMM Ha TKaHSAX. FPKK KOKTeI/Ib Ha [XKUHE, ANCTU/ISITE U3 BETUBEPA, OMO/IHEHHbINA N1aliMOM, 87103, 3CTPArOHOM 1 6E/TKOM.
A cocktail inspired by Christian Dior's debut collection in 1947, the New Look, featuring animal prints on fabrics.

Bright cocktail on gin, vetiver distillate, complemented with lime, aloe, tarragon and protein.

HEOKOJIAAA / NEOCOLADA

TBUCT Ha BCemu I06MMbIN KOKTe/1b [TnHa Kosiaaa, nCrosHeHHbIV B COBPEMEHHOM CTU/1e Ha TPHopeIbHOM poMe,
Kopawnasie n3 aHaHaca v KOKOCa, 4OMO/IHEHHbINA K/TyOGHUKOM U KHSXKEHNKOM.

A twist of everyone's favorite Pina Colada cocktail. It was made by a modern style with truffle rum, pineapple
and coconut cordial, complemented with strawberries and Antarctic raspberries.

KOCMOCUTWU / COSMOCITY
06HOB/IEHHas1 BEPCYUS BCEMU JI0GMMOIO KOKTEN/151 KOCMOIO/IUTEH, B KOTOPOM ArOAbl M UMTPYChbI MTOMEHS/ICE POSISIMA.

KrtoKkBY 3aMeHM1 KN3n 1 KaslaMaHcH, a BOAKa BCTYNM/Ia B rapMOHUYHbIN COKO3 C rpesingpyTamu n CULMIMIACKUMM aneslbCuHamm.
An updated version of everyone's favorite Cosmopolitan cocktail, in which berries and citrus fruits have changed roles. Cranberries

were replaced by dogwood and calamansi, and vodka entered into a harmonious union with grapefruits and Sicilian oranges.

BEJIJTIA BUTA / BELLA VITA

Halua aBTOpCKas, HeXXHasi, ppyKTOBasi U MHOrorpaHHasi BapuaLms Kiaccudyeckoro [McKko cayspa.

CouyeTaHue rpyLueBoii pakum, A6/104HOro BEPAXKYCa, asbniCKoro TpaBsHOro ropHOro JIkepa XxeHenu 1 6esixa.
Our signature creation is an exquisite, fruity, and versatile twist on the classic Pisco Sour. Blending pear brandy,

apple verjus, alpine herbal mountain Genepi liqueur, and egg white, we have crafted a delicate and multifaceted
libation that will captivate your senses.

PYMAHEL, / BLUSH

KoKTelinb, BAOXHOBAEHHbIN NapgroMepHbIM Ae/I0M U coYeTarowmii B cebe BOAKY C PO30H, AOMAaLLHWI Kopana
U3 UTaZIbAHCKOro PeBEHS, GUTTEP C LuappaHOM 1 Kapamesibio, & TaKKe BaHWU/Ib, IPengpy T n Urpuctoe BUHO.
Perfumery-inspired cocktail that combines vodka with rose, homemade Italian rhubarb cordial,

saffron and caramel bitters, with vanilla, grapefruit and sparkling wine.

BEYEPHEE MNJIATbE / EVENING DRESS

KokTerinib ¢ 60raTovi nanmTpowi BKyca Ha OCHOBE AXK1Ha, HACTOSIHHOIO Ha CMOPOAUHOBbIX BETKax, C 06aB/IeHNeM
Cep6CKOro KPernaeHoro B1Ha, CIaAKOro Xepeca, MKepa n3 YepHoOU CMOPOAUHbI, KaKao 6UTTepa 1 YepPHOU COM.

A cocktail with a rich palette of tastes based on currant branches infused gin with the addition of fortified

Serbian wine, sweet sherry, black currant liqueur, cocoa bitter and black salt.

BYMA>XHbI CAMOJIETUK / PAPER AIRPLANE

Tponnyeckuii KOKTe#/Ib Ha OCHOBE JOMUHNKaHCKOIro POMa, HaCTOSIHHOIO Ha 1aliMOBbIX JIACTBAX,
C 406aB/IeHNeM TPaBAHOIO JIMKePa, LUTPYCOBOro anepuT1Ba 1 JOMaLLHero J1aiiMoBOro Kopamana.
Tropical cocktail based on lime leaves-infused Dominican rum with the addition of herbal liqueur,

citrus aperitif and homemade lime cordial.

* E>xxeiHeBHO ¢ 16 40 19 4acoB HaCTOALYME UTa/IbSHCKUE anepuTiBbl B COMPOBOXAEHMM 3aKYCOK OT Lueg-nosapa.
True ltalian aperitifs, accompanied by starters from the Chef are available daily from 4 p.m. to 7 p.m.
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MAP@®IOMEPHDBIE KOKTEILIN /
PERFUME COCRKTAILS

Konna6opauyus nappromepa Hatanmm CepreeBoii n weg-6apTeHaepa, B KOTOPOL 6biv pa3paboTaHb!

MHOIOKOMIMTOHEHTHbIE Map@roMbl Ha OCHOBE 3pUPHbIX Maces1 4718 TPEX YANBUTE/IbHbIX KOKTeune.

Collaboration of perfumer Natalia Sergeeva and chief-bartender, in which multicomponent perfumes

based on essential oils were developed for three amazing cocktails with the aromas of perfumes

OcBexxaroLymii M NTaKOHUYHbIV ra3npoBaHHbI HANMUTOK Ha OCHOBE ANCTWU//IATa U3 a/lTaiCKoi
3U31POPbI,C NErKOU KNCTIMHKOM /1ariMa 1 HaCbILEHHbIM apOMaTOM BaHWU/IN.

Refreshing and concise carbonated drink based on Altai ziziphora distillate

with light lime sourness and rich vanilla aroma.

3EJIEHbIN C/IAQKWUIA / GREEN SWEET

LLlenIKoBbIfi M KOMNAIEKCHBIK KOKTEN/Ib C MOI0AbIM POMOM B KayecTae 6a3bl,
10M0/THEHHBIM PPAHLY3CKIM anepuTUBOM U KOPANATOM U3 OCMaHTYCa 1 60608 TOHKa.
Silky and complex cocktail with young rum as a base, complemented by a French aperitif
and osmanthus and tonka bean cordial.

PO30BbIN TEPMKUI / PINK TART

Heob6bI4HbIN 1 AEP3KMIT HAMMTOK Ha OCHOBE aHITINVICKOIO CyXOro AXuHa 1 ppyKTOBOro BUHa

lnHo ge LLapaHT n3 ®paHLummu.HeTpyBMabHbIN apOMAaT 1 31EraHTHYIO TEPIIKOCTb MpuaaeT
UTaNbAHCKWI anepuTnB ¢ 60/1rapCKuM nepLeM v MPOBaHCKUIi Kopanas.

An unusual and daring drink based on English dry gin and Pineau de Charentes. A non-trivial flavor
and elegant roughness are given by lItalian aperitif with bell pepper and Provence cordial.

BE3AJIKOTOJIbHBIE KOKTEI/IN /
NON-ALCOHOL COCRKTAILS

PO3A U INYN / ROSE AND LICHEE

Po3a vy - npekpacHas napa, 0CO6eHHO B 60Kasie ¢ 6e3a/1K0ro/1bHbIM PUC/TUHIOM.

3TOT CBEXXUIi rapMOHUYHBIN COHO3 OT/IMYHO MOAXOANT A/151 TOro, YTOGbI Ha4aTh BEYEP UMEHHO C Hero.
Rose and lychee are wonderful couple, especially in a glass with non-alcoholic riesling.

This fresh harmonious union is perfect to start the evening.

XbHOIo / HUGO

Besasnkoro/sibHas Bepcusi KOKTe//151 Xbroro — LIBETOYHbIN 1 OCBEXKaroLUMi CrIpUTL
C [IOMaLLHIM KOPANAIOM U3 By 3uHbI U LIUTPYCOB U 6€3a/IKOro/IbHbIM PUCTIMHIOM.
The non-alcoholic version of the Hugo cocktail is a floral and refreshing spritz
with homemade elderberry and citrus cordial and non-alcoholic riesling.

MOPH CTAP "MAPTUHWU" / PORN STAR "MARTINI"

BbesankoronsHas Bepcus nereHgapHoro Hanutka. CodeTaHne 6e3a/1Koro/ibHOro PUC/INHIa,
MapaKyvin 1 ruaponara u3 BaH/IbHOro MOPOXKEHOrO.

A non-alcoholic version of the legendary drink. A combination of non-alcoholic riesling,
passion fruit and vanilla ice cream hydrolate

IPEMN®PYTOBbIN AMEPUKAHO / GRAPEFRUIT AMERICANCO

Benkunii Knaccu4eckuii KOKTel b C UTasbsHCKUMU KOPHAMM U BEKOBOWK MCTOpUeEN CTas Ha BKyC 6o/siee
MHOIrOrpaHHbIM U K TOMY >Ke 6€3a71Koro/ibHbIM. Jlyulumii anepuTuB u3 6€3a/Koro/ibHbix 6uTTepa u BepmyTa

C AoMalLLHeli rpesingpy ToBOK COA0BOM.

The great classic cocktail with Italian roots and a century-old history has become more versatile

and also non-alcoholic.The best aperitif of non-alcoholic bitter and vermouth with homemade grapefruit soda.

MOHTE AMAPO TOHUK / MONTE AMARO TONIC

Hawua 6e3anKorosibHas nHTEpPrpeTaLms K1aCCU4eCKOro NTasbsHCKOro anepuTBHOIoO KOKTe19 — AMapo TOHUMK.
lacTpoHomum4YecKoe 1 3anoM1HaroLeecs coyeTaHne JOMAaLLHero «amapoy» U3 LBeTOB ane/ibCuHa,
6e3a/1K0ro/IbHOr0 AX1Ha, Crieymni, Kopavana ua rpeingpyTa u TOHUKa.

Introducing our non-alcoholic take on a classic Italian aperitif cocktail - Amaro Tonic.

A gastronomic and unforgettable blend of homemade orange flower “Amaro’, alcohol-free gin,

spices, grapefruit cordial, and tonic.

* ExxegHeBHO ¢ 16 0 19 yacoB HaCTosALME UTa/IbAHCKME arnepuTUBbl B CONPOBOXAEHUM 3aKYCOK OT Lueg-rnoBapa.

True ltalian aperitifs, accompanied by starters from the Chef are available daily from 4 p.m. to 7 p.m.
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