GOOD CIHOICI

suggerite da Giuseppe
cucinate da noi
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INSPIRATION WORDS

or eat the pasta slowly, otherwise it will fall down like a stone in the soul ...

My dear friends,

Creating the new Felice Menu, together with my team | came up with the question, about the fashionable
concept of "Proper nutrition".

And | found out, that my followers, same as myself, we have never separated the concepts of correct things
and conscious ones... regarding to the food, same as regarding to the entire life as well ...
Our correct nutrition points help to get that valuable pleasure moments, that are so important
for the happy existence of ourselves, our family, friends, our guests and their environment.

Don't rush, enjoy the moment, respect yourself and respect your body needs, enjoy the things you truly love,
and don't be sad just because you have to be ...

Get free from such ratings and labels like "good food" or "bad food."
Appreciate the things what you like and enjoy only.

The “Slow Food” movement was born In Italy in 1986. Its philosophy was based on the close relationship
between the quality of the food and ingredients, together with saving all local culinary and cultural traditions.
We always welcome our organic products and wines, but in the same time we don’t emphasize that.

The concept "i piaceri della tavola" is much more important for us - this is how Italians talk about the joys
of good meal with family and friends ... Lunch, same as the other meals, should be a special time when people
sitting at the table have to focus on food and wine, standing in front of them, and enjoy the conversation.
Among the Italians the conviction that life is precious is combined with the determination to live their life
as full as possible. Every effort is being made to make regular life as pleasant as possible, to minimize boring
things and smooth out the rough edges of reality.

Leisure is simply appreciated by Italians but daily enjoyment of food is considered as sacred.

My friends, I'm begging you to enjoy quality food in the warm family company, together with friends
and like-minded people, saving the atmosphere of love and community that helps us all to feel.

THE RIGHT FLOW OF OUR BEAUTIFUL LIFE!
And the best way to repay a pleasant, wonderful moment is just to enjoy this moment.

These are the principles of our proper nutrition ...

Sincerely yours,
Felice Brand Chef

ém%/& @Wam

Photo credit by Mauro Taveggia



The cameriere will tell you about the best
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- leggera tentazione -

OSTRICIIE
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SEAFOOD ASSORTED

oysters, shrimps, salmon and tuna ceviche, salmon and scallop tartare

for 4 persons

48000.—

for 2 persons

28000.—-



Salmon and tuna crudo
on a cucumber pillow
6200.—-




.‘T_gno tartare
with Tonnato sauce
4800.- "

3 o
Beef tartare with
. dressing and oni
ocaccia
800.—
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Antipasti maggiore
21000.—-




rata Tartufo fichi (145 an
by Formaggeria Felice
with fig mousse, ground coffee
an: ocado

5400.-

technology
creativity

sun-dried cherry tomga
leaves and green grapes

5400~ _

10




Burrata classica pomodori (225 g1 /
by Formaggeria Felice

with colored tomatoes,
fresh herbs and Ligurian pesto
5800.-




“Try to listen at least once instead of giving a nod with a purpose to get what you want. It is not enough
to keep your mouth shut, you will have to monitor your thoughts, along with mastering the art of sincerely
empathizing. Attention to the interlocutor is not a monologue, but a participation.

Mostly, if the person decides to share a problem means he wants to be heard. Any good relationship starts
with a similar interest and listening skills. A good listener makes a person feel comfortable,
but the best listener makes a person feeling wanted, this is such a confidence that you feel like you
are among friends even in the middle of the darkest night.

You have to stay with people and accept their shortcomings, not to criticize them whenever you
will get a chance. It's also important to choose people who fits you only, it could be personal life, at work,
and friendship. Life is too short if you will try to become pleased by everyone and to endlessly please
everyone by yourself. If you are scissors, you will fit with the paper.
What's the point of being friends with a hammer that needs nails?

This is the main point of being a part of certain circle of people, where you will always be accepted,

listened by, understood and supported ..."

Vladimir Cvetinovic
Felice Chef



with stracciatella
2800.—

with salmon
3900.—

with roast beef
3200.—

RRUSCHIETEA




HORSE MEAT salad

SHRIMP and arugula salad

with fried eggplant

TONO salad

with tuna and romaine leaves

7800.—




LIGURIAN CAPRESE
with Mozzarella and tomatoes
5200.—-



CHICKEN
salad with romaine leaves

and grilled beef prosciutto
5800.—-

gIoPCs:”

. sa ith potatoes
nd pickled vegetables
00.—




M i o
.onte bianco Beetroot salad with ricotta mousse and walnuts
Pink tomatoes, cucumbers, 2800.—

and mix of greens with a "snowy"
feta-made peak on top
3800.-
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IRSTRLOVE IS5 NEVER FORGOITEN

Granchio
with Kamchatka crab and yuzu aioli sauce
9800.—-




Zuppa di Pesce

Mediterranean white and red fish
soup with vegetables

5200.—-




Zuppa Piccante : Zuppa di Tacchino
\ cold tomato soup with bell pepper, a clear broth turkey soup

spices and stracciatella mousse with homemade noodles
3400.— 3600.—

Zuppa di Mare

a traditional seafood soup
with tomato concassé
8200.—






NPPETITE

COMLES

GGPLANTS
nigiano and Srtacciatella



PASTA FOR PERFECT SHAPE

La pasta di Felice, cosa

si in fo

mangiare per mantener



FRUTTI DI MARE POMODORO
seafood spaghetti
in tomato sauce

FRUTTI DI MARE LA CREMA AL BURRO
seafood spaghetti in creamy sauce

«CACIO - E - PEPE»
spaghetti with salmon

and black pepper sauce
5200.-

CARBONARA AGLIO E OLIO SPAGHETTI

with stracciatelle

«CACIO - E —= GRANCHIO»
spaghetti with king crab
9900.-

23



Linguine

with [TORSE MEAT
arugula and pine nuts
6200.—

Linguine

with PORCINT MUSIHROOMS

6400.—

24







| The
— RISOTTO
recipe that will change

Risotto all FUNGHI

with porcini mushrooms
7200.—-

y I\ . ' |
Risotto di CAA R\ ﬂ 6.

with stewed beef rib \‘

26 5600.~



I.a ricetta del

¥ RISOTTO
| &- . ber cambiare
| idea sul
' RISOTTO

Risotto \YERDE

with shrimps and spinach

5800.—

)
N




FOCACCIA TIPO RECCO
with Burrata
5200 -,

with beel prosciutto
5800 - -
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FORMAGI

ol WIS A ) - mozzarella, stracciatella, gorgonzola, parmesan
5800 .-

31



GAMBERETTO
shrimps, stracciatella, green onions, olives
5800 .-

32



W

s, salsa verde, mozzarella, spinach
5800 .—

33



i : )

MARGARITA
mozzarella, tomatoes, basil, olives
d 3200 —






i O e CARBONARA
' ' ' roc}st beef, stracciatella, gorgonzola, olives, basil
5600 .—

36



FUNGI

porcini mushrooms, truffle cream, mozzarella
5800 .-







NEAPOLITANA

tomatoes, mozzarella, basil
3200 —

39



WINE AND PIZZA: VERSATILE OPTIONS

These wines will fit with almost any pizza.
e Barbera;
e Game;
e Medium-bodied rosé wines;
e .Sangiovese;
e . Frappato;
e . Dry, fresh white wines;
- Nero d'Avola.

CLASSIC NEAPOLITAN PIZZA

If you want to pair with the classic wood-fired
Napoletana pizza (Neapolitan pizza), with the main
ingredients such as tomatoes and mozzarella cheese,
you should choose a wine with a good acidity and

it should be full of fruit notes that can balance the
natural tomatoes acidity.

If you choose the Italian red wines, it could be
Barbera d'Asti, light-style Sangiovese, or even a
Sicilian frappato. Also, to pair with pizza based on
tomatoes or tomato sauce the best option will be the
red Rioja unseasoned in oak barrels or Beaujolais Cru
wines will be suitable as well.

Pizza should create a relaxing atmosphere, so the
different wine combinations will work perfectly if you
will choose a wine that "won't overpower the dish’,
according to sommelier Helen Johannessen'’s advice.

“| like to pair lighter red wines with pizza, such as
«game» or «rosé» wines, made from interesting
grape varieties, such as rosé Montepulciano, and
even the orange wines fit here," Helen told for the
Decanter magazine interview.

"Obviously, you can light up the dinner with some
outstanding Barolo or with the juicy rustic Rosso di
Montepulciano, but | think that then the lightness and
sense of comfort can be lost in that case.”

If you will pair your pizza with too heavy wines, dark
and deep ones, tannins of these wines will be mixed
with the high acidity level of the tomato sauce,
leaving an unpleasant metallic taste in the mouth.
Master Sommelier Mathieu Longuer warned about
this point in his article about the combination of
red wine and fish, which was published in Decanter
magazine.

PEPPERONI PIZZA / MEAT PIZZA

However, spicy pizza toppings such as the famous
pepperoni sausage will definitely overpower the
flavor of the dish, so they will fit a good pairing with
more distinctive wines. You may take a look for Syrah
wines or Syrah / Grenache blends that will be able

to deal with the rich pepperoni notes of a pepperoni
pizza, but try to avoid wines with the high tannin
levels and long oak barrel aging wines.

Sicilian wines from the «Nero d'avola» variety,
created in a fruity style, have taken the main
positions in the wine lists of some famous pizzerias
in the world, they are full-bodied enough to follow
with the variety of meat pizzas. But keep in mind
that some of the cheap «nero d'avol» wines may lack
balance, especially if they will be served too warm.

WHITE PIZZA WITH CREAMY SAUCE OR MUSHROOMS

Pizzas based on white sauces have changed the
entire rules of gastronomic combinations, as the
tomatoes with high acidity are not included in their
composition any more, and, accordingly, are no
longer a problem.

“| like to pair with young cream cheeses and truffles
pizza some white wines produced in the volcanic
soils of Sicily or Campania’, - says Johannessen.

"Highly acidic carignan or zinfandel, or even a Pet-
Nath rose with a hint of residual sugar, sometimes
these wine combinations match perfectly with a rich
mushroom combination in pizza."

A'LOT OF GARLIC

Garlic can be another ingredient that may change
the entire pizza flavor, and if you choose to combine
garlic with basil, try experimenting with white

wines that macerate the must on the skins, such as
vermentino - wines from this variety will fit well with
green pesto sauce.

Buon appetito e buon Vino!




WE SELECT

%%ZA

"Decanter” magazine tips

Pizza is one of the most versatile and wonderful culinary creations of the world,
and the Neapolitan pizza technology was even listed as an Intangible Cultural
Heritage by UNESCO in 2017.

For all its seeming simplicity, due to the combination of various fillings and sauces,
pizza can become quite a complex dish, which will not be perfectly combined with
all type of wines.

Chris Mercer, News Editor for Decanter Magazine, with the support of sommelier,
who knows almost everything about pizza and wine - Helen Johannessen, together
they have put a small guide that gives simple tips on pairing of the most popular
types of pizza with a variety of different wines.




Corn Fed Beef

COSTATA STEAK

with rich-flavoured meat
sauce green asparagus

24000 —

TOMAGAWK

steak with mushroom spezzatino
4600 .—\100g
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Horse meat fillet mignon
with onion sauce with
baked young beets
8200 .-

carne
IN
tasca
che
un
tordo
IN
frasca

Better the meat today
then a chicken tomorrow...

.'\. -
o

Beef fillet mignon
with mushroom sauce
and fried vegetables
8200 .-




Duck leg

with orange sauce,
mashed potatoes
and fried romaine leaf

5800.—

Savoury chicken

with mint parmigiano
mousse and baked
cabbage

6800.—

44
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BLACK COD

with fish bisque and vegetable tartare
21000.—-

SALMON

with creamy sauce,
asparagus and poached egg
8800.—-

TUNA

with Tonato sauce
sun-dried ton

s 3

INVESTIMENTO PER TESTISSO ¢

gy
L

HALIBUT

with mushroom sauce and stewed spinach




LI RICETTE
DELLA
NOSTRA VITA

Ligurian Cappon Magro Grilled seafood
Steamed sea-fish and seafood with garlic sauce and fresh greens
with beetroot mousse and salsa verde 18600 —

16800 .-




Seafood sauté

in tomato or crean] sauce
with herbs and lightly
toasted ciabatta

18600 .-

orina creamy sauce







LOBSTERS
CRABS
MUSSELS
VONGOLES
SCALLOPS
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The cameriere will tell you about today's fresh catch and the price.
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Plate of seasonal fruits
9500.—

Tiramisu
3200.—

Semifreddo
3200.—

Berries in.creamy clouds
9200.—

BEAUTY

is in the eye of the beholder




Giuseppe
ESCLUSIVA

NUCHOLA

hazelnuts and caramel in chocolate clouds

3400.-

D2
8



Walnut dolce
2200.—

Meringue with white chocolate mou
raspberry creas
3800.— .

-strow'y, lemon

am '

Panna cotta with tropical mango and pineapple
2800.—-

2

it's time to

FLOWER

53



Improvvisamente, come sulle cime dei monti,
i avvolgera una nuvola

GELATO 1500.—
chocolate
vanilla
coffee
red wine
pistachios




She is a window flower,
and he is winter breeze

SORBETTO 1200.—
mango
basil

coconut
strawberry

citrus

SORBETTO ALCOLICO 1900.—

pina colada .

mojito




CIAO a'TUTTI

Las




FRUTT DRINIKC s00m

Mango-Passion Fruit-Coconut-Basil

1500.—

Black currant-Raspberry-Melissa Grapes-Red cabbage-

1200.— Cinnamon-Rooibos
400 ml / 2500.-

Strawberry-Cherry-Aloe-Cardamom Citrus-Passion Fruit-Mango-Ginger
400 ml / 2500.- 400 ml / 2500.—




Apple with cucumber and spinach
3000.—

Passion Fruit with mango and stracciatella  4000.—

StrawberyWihliaeae el e 4000~ Strawberries with cherries and raspberries

3000.—-

-— Orange with strawberries, mango and passionfruit
Chocolate with cherry  4000.— ' . 3000.-
Apple with banana 4000.—




Espresso
Americano
Latte
Cappuccino
Decaffeinato

Coffee with Vegan milk
soy or almond

Cocoa
Hot chocolate with cherries
Berry punch

25 m|-30 ml
180 ml
300 ml
180 m

250 ml
150 ml
250 ml

900.—
1000.—
1300.—

1100.—
1400.—

2100.—-

2500.—-
3500.—-
2 400.—-



teressante

\

c 111

Masala tea
from siphon
with caramel
and sea salt

550 ml 6 000.—-

Moroccan tea

from siphon

with citrus, mint
and Sudanese rose

550 ml 6 000.-

Sea buckthorn tea with passionfruit, Citrus tea with ginger Raspberry tea with strawberries,
mango, aloe Vera and spices and mint e lime and Sudanese rose
550 ml 3 500.- 500 MiESISO0= 550 ml 3500

60



Berry Sangria 1L
17 000.—-

_ I y Berry mulled wine Strawberry 4 Fruit mulled wine .
250 ml 3500.—- 250 ml 3500.—- &




VENTO

light wind
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HEZZA ESTlVA> SUMMER FR
basil/ sparkling/ roc

BOLLE

shiny bubbles

PALOMA DI LAMPONI/ RASPBERRY PALOMA
mezcal Gusano Rojo/juice grapefruit and lime/
raspberry and rose/ SANPELLEGRINO CITRUS

4000.—

5 >

1]

- ’=-
‘;.":-’E:'__ _r,.,_ *'Ti

CHEESECAKE&I{l CAFFE/ COFFEE CHEESECAKE MELONE I:_‘)thE/ SWEET MELON
OAKHEART rumy Kahlua/ espresso/ Savoyardi Midori/ ginger root/ passion fruit/ mqngo
4 000.— - | 4 000.—

L

-
-l

COCIK

such

CETRIOLA COLALCUCUMBER COLA
BELLIN AI-'—‘E"Fmﬂ“'D5.i|'-E/ Vodka QAZAQ ELI NOMAD SELECT/ Cointreau/.
ALMOND BELLINI OAKHEART rum/ Bombay Sapphire gin/
peach/ Galliano/ Amaretto/ sparkling Espolon Blanco tequila
4000.- f 4000.~



FORTI

much stronger

TAILLS

different

. SSFLA GRAPPA ALLAN /
grappa” mocked" Beppi Tosolino/. grappa “‘Smocked" Beppi Tosolino/
Amarette/ Amaro Vaca Mora ! ‘ Zacapa 23 rum/ feeibos/ cinnamon
4 000.—,_ 4 4000.—

ADALTO

adult with milk

ng/l. N »
FRAGOLA BISCOTTI g

STRAWBERRY Wi GREAM .-.:!"" Branca Mentd

OAKHEART rum/ strow@rry Bepi Tosolini liqueur dark chocolcte /i |ce‘;re0m / milk
4000.— | 4000.—




FELICE

CIOCCOLATO / chocolate
CLASSICO / classical
CREMOSO / creamy

50 ml  2200.—-



Orange

Grapefruit

Apple

Pineapple

Carrots with vanilla-cheese mousse

PAGO
apple/ orange/ tomato

Coca-Cola/ Fanta/ Sprite/
Coca-Cola 6e3 caxapa

SANPELLEGRINO TONICA (CITRUS)

SANPELLEGRINO TONICA
(MADEIRA DE CARVALHO)

SANPELLEGRINO GINGER BEER
(GINGER)

Red Bull

Red Bull Summer Edition Coconut
Twist

Red Bull Sugarfree

Borjomi
San Benedetto (still/sparkling)

Natural mineral water Turan
(still/sparkling)

Antoniana IPA - 6,7%. Italy

Menabrea, La 150° Ambrata - 5%.
[taly

Menabreaq, La 150° Bionda - 4,8%.
[taly

New Yorker - 4,5%. Italy

Estrella Galicia - 4,7%. Spain
Tsingtao Zero Alcohol. China
Hop House 13 - 5%. Ireland
Guinness Draught - 4,2%. Ireland

300 ml

200 ml

250 ml

200 ml
200 ml

200 ml

250 ml
250 m

250 ml

330 ml

750 ml
500 ml

2500
2900
2900
5000
1500

1500

1000

2200
2200

2200

2500
2500

2500

1500
3500
1100

4 000
4 000

4 000

4000
4 000
4 000
4 000
4000

Alska Passionfruit & Apple - 4%.
Sweden

Alska Strawberry & Lime - 4%.
Sweden

Alska Lemon & Ginger - 4%. Sweden

Martini Bianco

Martini Extra Dry

Martini Rosso

Martini Rosato

Martini Riserva Ambrato
Martini Riserva Rubino
Martini Fiero

Noili Prat

Vermouth 25. Fred Jerbis

Wine drink Lillet Blanc

Campari

Aperol

Martini Riserva Bitter
Cordial Becherovka 38%
Bitter 34. Fred Jerbis
Collesi ORANGE Cuvee
Sambuca. Bepi Tosolini

Amaretto Veneziano Saliza

AIRONE ROSSO - APERITIVO VENETO

VACA MORA - AMARO VENETO

Fragola, Wild Miniature Strawberry
Liquor. Bepi Tosolini

Amaro. Bepi Tosolini

V.S.O.P. Calvados Pays d'Auge AOC
X.0O. Calvados Pays d'Auge AOC

Jagermeister Ice cold shot

75
75
75
75
75
75
75
75
75

75

ml
ml
ml
ml
ml
ml
ml
ml

ml

ml

50 ml
50 ml
50 ml
50 ml
50 ml
50 ml
50 ml
50 ml
50 ml
50 ml
50 ml

50 ml

50 ml
50 ml

50 ml

Maskishow

4000

4000

4000

1900
1900
1900
1900
2300
2 300
2300
2900
8700

2500

2100

2100
2400
2200
5400
3000
3500
4000
3000
3300
4000

4000

4000
3700

2500



ISLAND. WHISKY FROM ARCHIPELAGO

Ardbeg 10 YO. Islay 50 ml
Ardbeg UIGEADAIL 50 ml
Ardbeg CORRYVRECKAN 50 ml
Bowmore 12 YO 50 ml
Bruichladdish The Classic Laddie 50 ml
Octomore 8.1 Scottish Barley 50 ml
Bruichladdich Black Art 25 YO 50 ml
Laphroaig Select 50 ml
Lagavulin 16 YO 50 ml
Talisker 10 YO 50 ml
Samaroli Islay 2018 edition 50 ml
Highland Park 15 YO 50 ml
HIGHLAND.

HIGH-MOUNTAIN WHISKY
Glenmorangie Original 50 ml
Glenmorangie The Lasanta 50 ml
Glenmorangie The Quinta Ruban 12 YO 50 ml
Glenmorangie The Nectar d'O 50 ml
Glenmorangie Extremaly Rare 18 year old 50 ml
Glenmorangie 25 year old 700 ml
Glenmorangie Signet 700 ml
Aberfeldy 12 YO 50 ml
Samaroli Fettercairn 1995 cask 2809 700 ml
The Macallan Triple Cask 12 YO 50 ml
The Macallan Triple Cask 15 YO 50 ml
The Macallan Triple Cask 18 YO 50 ml
The Macallan N26 700 ml

3432000

6700
8 900
10 000
6200
5300
11000
15 000
4 800
9300
6800
15 300
6700

6 800
7000

7 600

8 400
14 300
482 000
312 000
5000
432 000
7700

12 000
19 000

SPEYSIDE.

WHISKY FROM THE SPEY VALLEY ~

The Glenrothes Sherry Cask Reserve — ¢ 50 ml

Cardhu 12 YO » 50 ml
Craigellachie 13 YO — - \'%0ql

Aultmore 12 YO n "hv 59 ml
Glenfiddich 12 YO ml
Glenfiddich 15 YO SO%

Bucku Glenfiddich IPA 50 ‘
Monkey Shoulder 50 mi M

The Balvenie Doublewood 12 YO 50 ml

Buckun Balvenie Single Barrel 12 YO 50 ml

Bucku Balvenie 14 YO 50 ml

Buckun Balvenie 17 YO 700 ml 295000
Bucku Balvenie Doublewood 21 YO 700 ml 595 000
The Glenlivet Excellence 12 YO 50 ml 7 000
The Glenlivet 15 YO 50 ml 8 000

What is the difference between

the sea roll and the WHISKEY effect? . .



SCOTCH
BLENDED WHISKEY

Dewar's 12 YO 50 ml 3500
Dewar's 8 YO 50 ml 2000
Dewar's Founder's Reserve 18 YO 50 ml 5700
Johnnie Walker Black Label 12 YO 50 ml 5000
Naked Grouse 50 ml 2800
Chivas Regal 12 YO 50 ml 4100
JAMESON FAMILY

Jameson Caskmates IPA 50 ml 3000
Jameson Crested 50 ml 3400
Jameson Stout 50 ml 3000
Jameson Black Barrel 50 ml 3900
IRISH

BLENDED WHISKEY

Bushmills Black Bush 50 ml 3200
Bushmills Original 50 ml 2 300
Tullamore D.EW. 50 ml 2 400
IRISH

MALT WHISKEY

Bushmills Singl Malt 10 50 ml 4 600
Pearse 12 YO. Founder's Choice 50 ml 7000
BOURBON

Wild Turkey 7 soml 2700
Wild Turkey 101 f 50 ml 2900
WILD TURKEY RYE 50 ml 2900
Makers Mark — /"56 ml 4000
Four Roses Smalll Batch 45% b, - 50ml 4000
Four Roses Single Barrel 50% SO ml 4400
rennessee whiskey N (] 4

{
Gentleman Jack o0 g 3700
Jack Daniels Honey : ] ' 500

JAPANESE WHISKY e e N
MARS Maltage "Cosmo" 50 ml 6

Akashi Red Blended 50 ml 3800 =
Akashi Single Mallt 50 ml 8 400

Kamiki Blended Malt Whiskey 50 ml 10 700

WHISKF Ve -



BEAUTIFUL and INVINCIBLE

HEATED TOBACCO STICKS
FOR glo HYPER

Use only with glo ™ device

neo Demi Bright Tobacco 2000
CIGARETTES HEATED TOBACCO STICKS neo Demi Terracotta Tobacco 2000
DUNHILL EO R/gbh o9 neo Demi Red Boost 2000
FINE CUT MASTER BLEND/ se only with glo = device . :
SIGNATURE BLEND 2000 ' neo Demi Violet Click 2000
KENT neo Bright Tobacco 2000 neo Demi Purple Click 2000
BLUE/ SILVER 2000 neo Dark Fresh 2000 neo Demi Tropic Click 2000
KENT neo Rich Tobacco 2000
CRYSTAL BRIGHT/ SHINE/ SPARK 2000 106 Creamy Tobacco 2000 DEVICE
KENT o0 BOOST RED 5000 FORHEATING TOBACCO
NANO SILVER/ WHITE 2 000
- neo BOOST ROYALE 2000 glo pro 10 000
CRYSTAL BLUE/ SILVER/ DUO 2000 neoBOOST SCARLET 2000 gloHYPER 10 000

SMOKING IS BAD FOR YOUR HEALTH



COGNAC.

HE IS A MAN, NOT A BOY
Hennessy VS 50 ml
Hennessy VSOP 50 ml
Hennessy XO 50 ml
Hennessy PARADISE 700 ml
Hennessy RICHARD 700 ml
ARMENIAN BRANDY.

| ONLY NEED HIM...

Ararat Akhtamar 10 YO 50 ml
Ararat Nairi 20 YO 50 ml
Ararat Charles Aznavour 700 ml
ARMAGNAC.

FRENCH COMPANY

Chéteau de Laubade Vintage
Bas-Armagnac 1978 700 ml

BRANDY.

DISPEL THE MELANCHOLY!
TORRES 10 YO 50 ml
TORRES 20 YO 50 ml

GRAPPA. PER FORTUNA!

CastelGiocondo. Frescobaldi 50 ml
Nonino Vendemmia 50 ml
Nonino Vendemmia Riserva 50 ml
Nonino Il Moscato Monovitigno 50 mll
Nonino Il Merlot Monovitigno 50 ml
Nonino Lo Chardonnay in

Barrigues Monovitigno 50 ml
Nonino Riserva 8 YO 50 ml
Nonino Riserva Antica Cuvee 50 ml
Nonino Picolit Cru Monovitingno 50 ml
Grappa Agricola. Bepi Tosolini 50 ml
Grappa Prosecco. Bepi Tosolini 50 ml
Grappa Pinot Grigio. Bepi

Tosolini 50 ml
Grappa Smoked Barrique. Bepi

Tosolini 50 ml
Bassano 24 Carati. Poli 50 ml
EVE - Kosher fo Passover. Poli 50 ml
Cleopatra Amarone Oro. Poli 50 ml
PO di Poli Secca. Merlot. Poli 50 ml
Maria - BIO. Poli 50 ml
Luigi Francoli Grappa Moscato

aged in a barrel 50 ml
Luigi Francoli Grappa Nebbiolo 50 ml

FLY ME TO THE MOON

LET ME PLAY AMONG THE STARS
LET ME SEE WHAT SPRING IS LIKE

41700
7000

16 000
999 000
3699 000

3700
5700
300 000

290 000

2900
5700

5700
3500
3900
4000
4000

4000
10 000
5700
11000
7000
6 000

6 000

13000
4000
4700
6500
4700
3900

3500
2300

ON A-JUPITER AND MARS...

POLUGAR. DANCE! DANCE!
Polugar Wheat 50 ml
Polugar Malt 50 ml

RUM. FEELINGS FOR HIM ARE

5900
7800

STRONGER THAN A TSUNAMIL...

Appleton Estate Reserve Blend 50 ml

Appleton Estate Rare Blend 50 ml
OAKHEART 50 ml
BACARDI Carta Blanca 50 ml
BACARDI Rum Carta Negra 50 ml
BACARDI ORO 50 ml
BACARDI Reserva 8 50 ml
BACARDI Gran Reserva 10 50 ml
Zacapa 23 50 ml
Zacapa XO 50 ml
Angostura 1787 15 YO 50 ml
Havana Club Seleccion de 50 ml
Maestros

MEZCAL. HE IS HANDSOME..

Gusano Rojo 50 ml

3300
4000
1700
1800
1900
1800
2800
4 000
7 000
12 000
7700
5800

3300

TEQUILA. | HAVE NEVER LOVED

SO MUCH ...

Espolon Blanco 50 ml
Espolon Reposado 50 ml
PATRON Silver 50 ml
PATRON Anejo 50 ml
Don Julio 1942 50 ml
Don Julio Reposado 50 ml
Olmeca Altos Plata 50 ml

JINGLE BELLS, JINGLE GIN.
JINGLE ALL THE WAY

Bulldog London dry Gin 50 ml
Bombay Sapphire 50 ml
The Botanist 50 ml
MARCONI 46. Poli 50 ml
Gin 43. Fred Jerbis 50 ml
Del Professore, Monsieur 43,7% 50 ml
Monkey 47 50 ml
Hendrick's 50 ml
Crafter's Aromatic Flower Gin 50 ml
Gin Mare 50 ml
VODKA

Belveder 50 ml
Tzarskaya Gold 50 ml
QAZAQ ELI NOMAD SELECT 50 ml

3400
3500
3500
4 600
11000
4 600
3500

3400
2200
4 500
5000
14 000
4000
6 000
4 500
4 400
4000

3500
2300
2100
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"Forever hope, never to despair - such is the property of a man with a great soul». -

Lucius Anney Flor
The author of a short history of the Roman Empire "Epitom of Titus Livy"

How many bad things have lately happened to the humanity?!
But in addition to the common misfortune, we achieved something extremely important, bright and kind, common for everyone:

THIS IS HOPE!

This is that inexhaustible SOURCE of ENERGY that encourages our minds to try all the ways to deal with all the troubles we have
been faced to.

This is humanity's greatest victory over the darkness. This is a solid support and in the same time his is a soft pillow on which
everyone can lay his head in the moments of despair.

HOPE is the best doctor ever known.
Also, a kind adviser, and a wise companion.

Never be discouraged. We are together. We are close.
We are able to help ourselves and help each other.
We grow stronger from good hopes.

We have our dreams, goals, desires and aspirations.
Yes, we lost a lot ... but we didn't lose everything!

Life, hope, love, faith, compassion and mercy - these resources are still with us.
And while we breathe, we still can improve and transform.

Keeping hope for the best and moving with the faith in the best every day we achieve truly great happiness.
Happy people have everything in the most favorable way for themselves and for the people around them.
"The life of those who's keeping hope is always full of happy coincidences». -

Thornton Wilder
novelist, playwright, essayist
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LEINE DINING AND WINING
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