K ITAMITAHCKOMY

TAPTAP N3 TOBAOVHbBI HA MOJTEHTE

Beef tartare on polenta

TAPTAJTETKA C TPEBELLIKOM

N sc 9}

mp

TAPTAJTETKA C YITPEM

Eel tartlet

ACCOPTU MNHN-3AKYCOK

eu ores

1150 P

950 P

750 P

1450 P

4 500 P



AHTUIIACTHA

MAPUHOBAHHbIE APTULLOKW/

d artichokes
a artichokes

BAJTEHbIE TOMATDI

Sun-dried tomatroes
Sun-dried tomatoes

OJTMBKN

Oljvecs

MOPTALEJTA C ONCTALLKAMN

Mortadell

MAPMCKAA BETYMHA

Parma ham

XAMOH

ACCOPTU CbIPOB

Assorted cheeses

MACHOE ACCOPTHU

\ccorted
Assorted meat

MALUTET U3 YTUHOWM MEYEHMN

Duck liver pate

OOKAYYA C POSMAPVIHOM

Focaccia with rosemary

OOKAYYA C TOMATOM U OPEFAHO

Focaccia with tomato and oregano

MblIlUHAA ®OKAYYA C OJIMBKAMW 1 BANTEHBIMW TOMATAMM

Lush ia with oliv

/n-dried tomatoes

1290 P

750 P

850 P

850 P

850 P

4 450 P

2550 P

2550 P

750 P

400 P

450 P

450 P



XOJIOJIHBIE 3AKYCKH

MOUAPEJIJTA C MTOMNOOPAMM
Mozzarella with tomatoes 1750 P

racciatell par

CTPAYATE/IIA C MAPMOWN N ®UHUKOBbIM COYCOM
Stracc / oarma and date sauce 1900 P

BYPATTA C MOMWNOOPAMU
Bt with tomatoes 1900 P

KAPTMAYYO M3 LUBETHOW KAMYCThbI
Cc carpaccio 1900 P

KAPMAYYO M3 LWYKMHWN C TTOMNOOPAMN
i o 990 P

Zucchini carpac

C

KAPTTAY4YO N3 JTOCOCH
Salmon carpaccio 1850 P

KAPTMAY4YO N3 OCbMWHOTA
Octopus carpaccio 2250 P

KAPIMAYYO N3 TOBAOVHDbI
Beef carpaccio 2250 P

CEBUYE N3 KPEBETOK

rimp ceviche 1550 P

CEBWYE N3 CMBACA
Sea Bass ceviche 2550 P

TAPTAP N3 JTOCOCH
Salmon tartare 2550 P

TAPTAP N3 TYHUA C ABOKALO

funa tartare with avocado 1550 P

TAPTAP N3 TOBAXKbEW BbIPE3KM

Beef tenderloin tartare 2250 P

TAPTAP N3 KPEBETOK
Shrimp tartare 1550 P

BUTEJT1O TOHHATO
e B 1850 P

8



CAJIATBI

3ENEHDBIN CANAT CO CBEXMMMK OBOLLI,AMI/I M MAPME3AHOM

sreen salad with fresh veget tables and parmesan

MoOMKOOPblI C KPACHbBIM JTYKOM

h red onion

CAJNTAT CTYHLOM

Salad with tuna

TEMbIA CANTAT C OCbMUHOIOM

arm salad with octopus

TEM/bIN CANAT C MOPEMPOLYKTAMM

LLE3APb C KPEBETKAMMU

Caesar salad with shrimps

LI,E3APb C KYPULIEW

_aesar salad with chicken

I'OPAYUNE BAKYCKU

BAKITAXAH MAPMUWOXAHO

Eggplant Parmigiana

KAPEHbBIE MOPEMPOOYKTbI ('IOOr)

PUMCKWE KPOKETbI SUPPLI

Kayvo-3-nene /c KaabMapom / ¢ roproH3010u7

Roman croquettes Suppli

1450 P

1550 P

2550 P

1550 P

1550 P

2950 P

2950 P

1850 P

1650 P

1550 P

850/1250/2500/2800P

700 /700 /700 P



CVYIIbI

TbIKBEHHbIV KPEM-CYT C KPEBETKAMMU

FUmpkKkin cream soup witn snrimps

OBOLHOM CYIN MUHECTPOHE

one vegeta P

CYTM N3 BEJNTbIX TPNBOB

AVhite mushrooms soup

CYM 3 MOPEMPOOYKTOB

>ed

1150 P

1150 P

1490 P

1950 P

JOMANIHSSA ITACTA

TAJIBATEJIJIE C TPIO®EITEM

TATTbATEJINE C BENTbBIMUN TPUBAMIN
Tagl! lle with porcini mushrooms

>[le Wit!

Taglia

TAJNTbATEJINE B TOJTOBE MAPME3AHA

) a Parmesan head

JTASAHbBYA

Lasagna

PABMO/TN C KPEBETKOWM N CUBACOM

wioli with shrimmo and Sea Bass
=avioll with snrimp ana sed b5adss

PABMOJTN C KPABEOM N COYCOM U3 LLUADGPAHA

Ravio crab and saffron sauce

PABNOJIN C CbIPOM PUKOTTA N LUTTMHATOM

Havioll with ricotta cheese and spinach

1750 P

1950 P

2150 P

1850 P

1550 P

2350 P

1350 P

XN
X



[TACTA 11 PU3OTTO

CMATETTW KAYO-3-MEME

1250 P
aghett e Olio 990 P
CMATETTW C COYCOM TMECTO
Spaghetti al Pesto Genovese 1650 P
CMATETTU KAPBOHAPA
) ar 1450 P
PUTATOHW C BbldMbMWN XBOCTAMIN
Rigatoni with oxtails 2190 P
CMATETTW BOJTOHbE3E
Spaghetti Bolognese 1350 P
CMATETTV C MOPEMPOOYKTAMUA
Spaghetti with seafood 2350 P
MEHHE APPABUATA ©)
Penne Arrabiata 1190 P
MEHHE C JTOCOCEM B CJTMBOYHOM COYCE
n 2190 P
MEHHE YETbIPE CbIPA
Penne Quattro Formaggi 1750 p
PN3OTTO C BEJTbIMW TPUBAMK
Risotto with porcini mt 2190 P
PN30OTTO C KPEBETKAMWM
Risottc st 1950 P
PU3OTTO C ThIKBOW M TOMJTEHOW LLIEKOW
Risotto with pumpki d stewed cheek 1850 P

XN
X/



PBIBA

JTOCOCb HA TPUNE

Crilled salm 3190 P
3490 P
3490 P
2950 P

OOPALO «AKBA ALLLLA>>

Sea Bream «Aqua-Pazz 3490 P

MsICO

UBITMTEHOK KOPHUNLWWOH C CAJTATOM N3 TOMATOB C JTYKOM

Cherkin chick ith salad tormato and onion 2350 P

MEOAJIbOHbI N3 MHOEWKWM C TOPFOH30/10M

Turkey medallions with gorgonzola sauce 1990 P

SCKAJTOMblI N3 TENATUHBI B JIMMOHHOM COYCE

Scaloppine al Limone 2950 P

MWUNAHCKNA LUHWLENb

Milanese 2950 P

TENAYDA LWEYKA C KAPTO®EJIbHbBIM MIOPE N BYATBIO

N3 I'PELI,I-(OFO OPEXA

eek with hed potatoes ana /el 2300 P

TENA4YbA NMEYEHD C LUWAJTOEEM N KAPTO®EJTbHbBIM MKOPE

Calf liver with sage and mashed potatoe 2250 P

CTEMK N3 BbIPE3KMU

Tenderloin steak 4950 P

CTEWK CTPUTMTOWMH

triplioin steak

4550 P



'APHUPBI

SEJTEHAA CIMAPXA BPOKKOJIN, LBETHAA KAMYCTA,
Green as us 1850 P KAPTOCD Eﬂ b

Broccoli, cat wer, potatoes 750 P
KAPTO®E/1b Ir'PUJ1b

lled potatoes 550 P oBOLWWM IrPUITb

Gri J 750 P
KAPTO®EJIbHOE MIOPE
Mashed potatoes 550 P MOJEHTA

Polenta 450 P

PUMCKASA ITUIIITA
MToMnMaoPbI, MOLLAPEﬂﬂA BA3UNJTTNK
Tomatoes, mozzarella, bas 1250 P
I'IOMI/I,D,OPbI MOLI,APEJ'IJ'IA OCTPOE CATAMK
Tomatoes, mozzarella, spicy salami 1650 P
YETbIPE CbIPA CO CBEXMWN MOMWNOOPAMN
Q ro Formagc fr ) tomatoes 1550 P
MOUAPEJIIA, TPIOOEJIbHOE MACJ1O
Mozzarella, truffle oil 1750 P
MTOMNOOPDI, MOLLAPEﬂﬂA BETYMNHA, TPUNBDbI
Tomatoes, mozzarella, ham, mushrooms 1550 P
MTOM I/I,D,OPbI MOLI,APEﬂﬂA MAPMCKAA BETYMNHA, PYKKOJTA
To arella, parma ham, arugula 1850 P
1350 P
1950 P

XN
X



