SOR - BEER

Szent Andras Napkines buza - wheat beer
Foti Zwickl

Rothbeer Bakancslista IPA

Szent Andrés Black Rose dark ale

KOKTEL - COCKTAIL

Gin / Vodka Martini
Kir Royal

Mimosa
Cosmopolitan
Aperol Spritz
Pimm's Lemonade
Hugo

VERMUT -

Martini Bianco
Martini Dry
Martini Rosso

VERMOUTH

LIKOR - LIQUEUR

Sambuca Fratelli Ramazzotti
Malibu

Pimm’s

Amaretto Disaronno
Aperol

Kahlua

Frangelico

Baileys

Cointreau

Crand Mamier
Campari

GIN

Beefeater
Tanqueray
Hendkick's

VODKA
Absolut
Grey Goose
Beluga
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KESERO - BITTER

Jagermeister
Unicum

WHISKEY ES WHISKY

Jameson - Irish

Jack Daniel's - Tennessee
Maker's Mark - Kentucky
Glenfiddich 12y - Speyside
Laphroaig - Islay

Nikka From The Barrel - Japan
Aran Tokaii Finish 10y - Isle

PALINKA

Bestillo Gonci barack - peach
Bestillo sziva - plum

Agardi birs - quince

Agardi cigbnymeggy - cherry
Agardi mélna - raspberry

KONYAK -

Hennessy V.S,
Hine Homeage
AEDor Cigar

COGNAC

CALVADOS
Chéteau du Breuil VSOP

RUM

Matusalem Platino
Matusalem Solera 7
Dictador 20y

Ron Zacapa 23y

TEQUILA

Jose Cuervo Reposado
Olmeca Blanco

CACHACA

Ypidca

Please, note that our prices include the VAT and we charge a 12% service fee to the final invoice.

Felhiviuk kedves vendéegeink figyelmét, hogy araink tartalmozzak az afa- és a szamla végdsszegehez 12%-os szervizdijat szamitunk fel.
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Chef: Richard Honig

Restaurant manager. Kitti Szabo






