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KOKOSOVY Sirup

Coconut Iced Latte
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2cl MONIN KOKOSOVY SIRUP
15CL MLIEKO

1 ESPRESSO

LAD

Sklo: MONIN Mojito Glass

Postup : do pohara s ladom postupne pridavame suroviny a na zaver
pridame spenené mlieko, zasypeme kakaom alebo gramkom.
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LIME JUICE CODIAL
Q-CUMBER GIMLET
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5cl Albert Michler Green Gin
3cl MONIN LIME JUICE CORDIAL
LAD, LIMETOVA K6RA

SKLO: MARTINI

Postup : v8etky suroviny vymieSame
vo vacsej nadobe s fadom mix glass
( mbze byt aj 0,7 lit.pohar)
vymieSame pomocou dlhej lyZice a
nasledne cez sitko scedime do
pohara tipu martini. Ozdobime
platkom uhorkovej kory alebo
limetkova kora. Servirujeme ©
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SIRUP GRENADINA
RED FIZZ
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5¢l ALBERT MICHLER ORANGE
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2CL MONIN SIRUP GRENADINA
2CL MONIN LEMON RANTCHO
15CL SODA

LAD, citrén/pomaran¢

SKLO: LONG DRINK/TUMBLER
Postup : suroviny okrem sody
vymieSame v Sejkry s cedime do
pohara s ladom a dolejeme sdédou
postupne dozdobime platkami
citronu alebo pomaranca.
Servirujeme ©
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LE FRUIT DE MONIN STRAWBERRY(JAHODOVE PYRE)

SPICED STRAWBERRY DAIQUIRI

INAL SPICt
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6¢cl ALBERT MICHLER OLD BERT
RUM

3CL MONIN PYRE JAHODA

2CL MONIN LEMON RANTCHO
LAD

SKLO: MARGARITA/MARTINI
Postup : vSetky suroviny vymieSame
v Sejkry s [adom a nalejeme do
pohara, dozdobime jahodou.
Servirujeme ©
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MOJITO MINT
MINT G&T
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feosisl 5CL ALBERT MICHLER
GENUINE GIN
‘ 2CL MONIN MOJITO MINT
| | SIRUP
FE N 15CL TONIC
@ /s LAD, Méta, limetka
[ 1
- SKLO: G&T
MO'IH\)IIN A\ Postup . Do pohara s ladom
w postupne davkujeme suroviny, na
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SIRUP BAZA
B-KOMPLEX
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4CL RJ SLOVACKA BOROVICKA
45%

2CL MONIN SIRUP BAZA

1CL MONIN LEMON RANTCHO
15CL SODA

LAD, CITRON/POMARANC

2 streky ANGOSTURA
BITTER(OPTIONAL)

SKLO: COLLINS

Postup : suroviny postupne
davkujeme do pohara s lfadom,
jemne premieSame, ozdobime
platkom pomaranca, pripadné
zvysenie horkosti napoja
dosiahneme pridanim Angostura
Bitter, alebo iny horky bylinny napo;j.
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SIRUP JAHODA
STRAWBERRY ROSE SPRITZER
 Sepa » 2CL MONIN SIRUP JAHODA
— » 12CL SUCHé RUZOVE VINO
> 5CL SODA
> LAD, JAHODY, VETVICKA
ROZMARINU
> SKLO: POHAR NA G&T
» Postup : do pohara s fadom
Tz postupne davkujeme suroviny,
MONIN jemne premie$ame a ozdobime
ﬁf <, - nakrajanou jahodou a vetvickou
& . :frg{sg’*’ ¢ rozmarinu. Servirujeme ©
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SIRUP KARAMEL
SMOKY CARAMEL OLDFASHIONED
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6CL GOLD COCK PEATED WHISKY
1,5CL MONIN SIRUP KARAMEL
3STREKY ANGOSTURABITTER
LAD

SKLO: OLD FASHIONED

Postup : do pohara plného fadu
pridavame postupne suroviny, mieSame
dlhou lyzicou aspon 30sekud, po
domiesani doplnime pohar fadom a
zastrekneme pomarancovou kérou
ktora zaroven sluzi ako ozdoba volne
polozena na hladine vymieSaného
drinku. Servirujeme ©
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SUMMER COOLER
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SIRUP WATERMELON (CERVENY MELON )

3CL RJ PALENKA Z MALIN

2CL MONIN SIRUP WATERMELON
10CL BRUSNICOVY DZUS

5CL SODA

’AD, CERVENY MELON

SKLO: LONGDRINK/HIGHBALL
Postup : do pohara s ladom postupne
pridavame suroviny, pred doliatim
sédou zmes dlhou lyZicou
premieSame, dozdobime platkom
meldna a vetvickou maty.
Servirujeme ©
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SIRUP VANILKA
EMPIRE NAVY SOUR
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» BCLAUSTRIAN EMPIRE NAVY
RUM MAXIMUS alebo AENR Solera
18 ro¢. alebo AENR Reserva 1863
2CL MONIN SIRUP VANILKA

2CL MONIN LEMON RANTCHO

1 VAJECNE BIELKO(OPTIONAL)
LAD, POMARANC
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SKLO: OLD FASHIONED

Postup : suroviny vymieSame v
Sejkry a scedime do pohara s
ladom, pre dosiahnutie hustej peny
na hladine napoja mézete pridat do
Sejkra 1 vajecny bielok. Ozdobime
pomarancovou kérou alebo platkom

pomgrapca MONIN
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LE FRUIT DE MONIN MANGO (PYRE)
SPICY MANGO SHOT
4 » 3CLALBERT MICHLER OVERPROOF
r , RUM
» 2CL MONIN PYRE MANGO
» 2STREKY TABASCO
> LAD
» SKLO: SHOT GLASS
/ » Postup : suroviny vymieSame v Sejkry
ﬁ ! scedime do pohara max objem 0,06l a
2T podavame. Pre odvaznejSich
MONIN" odporu¢ame pridat viacej Tabasca.
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SIRUP LEVANDULA
LAVENDER COLD BREW TONIC
E » 2CL MONIN SIRUP LEVANDULA
» 15CL TONIC
» 6CL COLD BREW COFFEE(2CL
COLD BREW KONCENTAT+4CL
VODY)
» LAD
» SKLO: G&T
A Srop de : » Postup : do pohara s fadom postupne
MONIN - Goneenié de priddvame sirup a tonic, zmes na
=T ,’MON IN : zaver zalejeme pripravenym
: koncentratom Cold Brew Coffee.( 2cl
~_ Qande cold brew sirup+4cl vody). Mé6Zeme
ol ozdobit suSenou levandulou.
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SIRUP PASSION FRUIT
PASSION COFFEE G&T
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2CL MONIN SIRUP PASSION FRUIT
3CLALBERT MICHLER GENIUNE GIN
15CL TONIC

6CL MONIN COLD BREW
COFFEE(2CL COLD BREW
KONCENTRAT+4CL VODY)

LAD

SKLO: G&T

Postup : do pohara s ladom postupne
pridavame sirup a tonic, zmes na zaver
zalejeme pripravenym koncentratom
Cold Brew Coffee.( 2cl cold brew
sirup+4cl vody). Dozdobime platkom
pomaranca. Servirujem ©
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LE FRUIT DE MONIN RASPBERRY (PYRE MALINA)

RASPBERRY HOT CHOCOLATE

COCONUT
SRUM
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1 DAVKA MONIN CHOCOLATE
FRAPPE

1,5CL MONIN MALINOVE PYRE
10CL MLIEKO

SLAHACKA, SUSENE MALINY
4cl ESPERO COCOS&RUM

SKLO: SALKA S OBJEMOM CCA
0,25L

Pre upgrade napoja mézme do
hrnéeka pridat 4cl ESPERO
COCONUT&RUM

Postup : frape zmieSame s mliekom,
pridame pyré a zmes zohrievame
kym nezacne hustnut, prelejeme do
servirovacieho pohara alebo hrnéeka
ozdobime Slahackou a suSenymi
malinami. Pre alkoholicku verziu pred
naliatim horucej zmesi pridame
kokosovy rum.
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LE FRUIT DE MONIN PASSION FRUIT (PYRE PASSION FRUIT)
PASSION FRUIT DAIQUIRI
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5CL SAINT JAMES IMPERIAL BLANC
3CL MONIN PASSION FRUIT PYRE
2CL LIMETOVA STAVA

SKLO: MARTINI

Postup : vSetky suroviny vymieSame v
Sejkry s fadom a nalejeme do pohara,
dozdobime rezom limetky.
Servirujeme ©
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SIRUP UHORKA
UHORKOVY BOSTON
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1,5CL MONIN SIRUP UHORKA
4-5CL RJ SLOVACKA BOROVICKA
15CL TONIC

LAD, PLATKY UHORKY

SKLO: LONGDRINK S OBJEMOM CCA
0,35L

Postup : suroviny postupne davkujeme do
pohara s ladom, premieSame a
dozdobime platkami uhorky.
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4CL RJ SLIVOVICA BIELA BUDIK 50%
1,5CL MONIN PYRE CUCORIEDKA
15CL POMARANCOVY DZUS

LAD, POMARANC, SUSENE SLIVKY

SKLO: LONGDRINK S OBJEMOM
CCA0,35L

Postup : slivovicu R.Jelinek a pyré
pridame do pohara s fadom, zmieSame
pomocou dlhej lyZice, nasledne
dolejeme pomarancovym dzusom,
ozdobime platkom pomaranca a
Cucoriedkami.

Servirujeme ©

LE FRUIT DE MONIN BLUEBERRY(PYRE CUCORIEDKA)
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SIRUP BLUE CURACAO
BLUE HUGO
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4CL RJ ELIXIR Z BAZOVEHO KVETU
2CL MONIN BLUE CURACAO

10CL PROSECCO

5CL SODA

LAD, POMARANC/CERVENY GREP

SKLO : vinovy pohar

Postup : Elixir a sirup premieSame v
pohari s fadom, zalejeme prosecom a
sodou, ozdobime platkom pomaranca
alebo grepu.
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SIRUP MANDLE
ALMOND ESPRESSO MARTINI
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5CL ESPERO COFFEE & RUM
2CL MONIN SIRUP MANDLE

1 DOUBLE ESPRESSO

LAD, KAVOVE ZRNA

SKLO: MARTINI

Postup : suroviny spolu vymieSame
spolu v Sejkry, scedime do
servirovacieho pohara a ozdobime
troma zrnkami kavy.
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SIRUP CUKROVA TRSTINA
WILLIAMS FIZZ
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4cl RJ WILLIMAS HRUSKA LIKER
40%

2CL MONIN SIRUP CUKROVA
TRSTINA

1CL MONIN LEMON RANTCHO
12CL SODA

LAD, CITRON, MaTA

SKLO: LONGDRINK

Postup : suroviny okrem sédy
vymieSame v Sejkry, zmes scedime do
pohara s ladom, dolejeme soédou
ozdobime platkom citréna a vetvickou
maty. Podavame ©
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DAKUJEM!

Ladislav Dobos




