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cm Clpm /START

TopTuk n3 6akna)KaHoB C LYKKUHU, MOLLAPENION U NapMe3aHOM
Hot aubergine pie with zucchini, mozzarella, grana padano, served with tomato sauce

1202 550,-

Kapnay4o u3 roBaauHbl C pUKOTTOM,
TptochenbHbIM KpEMOM U OBOLLAMMU

Beef carpaccio served with ricotta cream
with truffle paste & vegetables

1402 650,-

Taptap u3 roBaauHbl
Beef tenderloin tartar with vegetables, quails eggs, olives & anchovy

Mo xenanuto Haw Lllecp-noeap 3anpasum ezo 015 Bac

1402 650,-

Kapnauuo u3 KpeBeTok ¢ amynbcuen us umoups, @
KeApOBbIMU OpELIKAMMU U MYCCOM U3 3€JIEHOI CNapXu

Prawns carpaccio with ginger emulsion, pine nuts and green asparagus mousse

1252 650,-

TapTap M3 TYyHUa C TOMATHbIM Xe€Jjie, 0BOWAMU N dHYO0YCOM
Tuna tartar served with vegetables & anchovy

1402 250,-

A3bIK C coycom CanbCa Beppe @

Tongue with salsa verde

1502 ¢50,-

CoTe U3 MUaKUIA U BOHTone / Mussels & Vongole saute
5002 250,-
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K BUHY" [ coon ror e

CET U3 YETBIPEX BPYCKETT @

4 Bruschetta set
C aBOKaAo M Kpabom / crab&avocado
C BUTENN0 TOHHATO / vitello tonnato
C TapTapom u3 cmbaca c KYMKBATOM U C/IUBOYHBIM CbIPOM / seabass tartar with cumquat & cream cheese
C TapTapom M3 TyHUA M NeYeHON NanpuUKON / tuna tartar & backed paprika

2002 200,-

Mol MoxxeM npuzomogume 0715 8aC KAy 6pyckemmy Ha 8b6160p
We can prepare each bruschetta from this set

502 / 250,-

JNlococb ¢ MAapUHOBAHHbIM KPACHbIM JTYKOM Ha pPXaHbIX TOCTaX

Salmon with marinated red onion on rye toasts

prosciutto & burrata stracciatella & rucola cream cheese & rucola

902 420,-
NMbAAWNHA / Piadina
C PYKKOJIOW, NpoLLYTTO C MOpTafenIon, CTpayyaTesuyion | € 10CoCeM, CIUBOYHBIM
n bypparoii i U PYKKoJIOM i CbIPOM U PYKKOO¥
with rucola, i with mortadella, i with salmon,

2002 i 750,-

MsacHas Tapenka / Meat plate CbipHaa Tapenka / Cheese plate

linek, Konna, Canamu ¢ mprogenem, bpesaona lpaxa Madaro, Acuseo,

Speck, Coppa, Salame al tartufo, Bresaola

1502 900,-

lopzoH3ona, llekopuHo, Kauomma
Grana Padano, Asiago, Gorgonzola,
Pecorino, Morbidoso Toscano

3402 900,-

OnuBKKM 1 BANEHbIE TOMATbI / Olives & sun dried tomatoes
80/30z | 350,-

Lllecp-nosap Maypuyuo [lekkono / Our Chef is Maurizio Peccolo @




ca.iam / .

Mukc nucTbeB canarta c ne4eHON NanpuKoW,
BAJSIEHbIMM TOMATaMM, ibIHEA N MAJIMHOBOMW 3anpaBKoW

Salad mix with baked paprika, sundried tomatoes, melon & raspberry dressing

1502 450,-

Tennbl canaTt ¢ KPOAMKOM U MOPKOBHOM 3anpaBKoii
Salad mix with warm rabbit & carrot sauce

1802 450,-

Canart c npowyTToO, rpylei, opexamu U napmMe3aHom

Salad mix with prosciutto, pear, nuts & parmesan cheese
1502 650,- /> 390,-

CamapKaanmne TOMaATbl CO CTpaqanennoﬁ
Samarkand tomatoes with stracciatella
2002 650,-

Mol moxem dobasums 015 Bac 6 amo 611000 npowymmo Kpyoo
We can add prosciutto crudo in this dish for you

402 /400, -

Kanpese byppata / Caprese di burrata
1502 650,-

Canat c KpeBeTKaMu, AblHel U arogamu

Salad mix with shrimps, melon & berries

1502 290,- /2 590,-



Cyn /SOUP

MopKoBHbIW Cyn ¢ HbOKKaMu
N3 PUKOTTbl U MUHAANBHOW KPOLLKOW

Carrot cream soup served with ricotta
gnocchi and toasted almonds

300: 350, /> 190,-

Cyn u3 6enbix rpu6os ¢ op30 1 oBoWamMM

Porcini mushroom soup with orzo & vegetables

3502 390,-

Kannennerttu B 6ynboHe

Small ravioli stuffed
with beef & pork mousse served in broth

300:  450,- /2 280,-

TomatHbIv cyn
C MUAUAMU N NENEepOHYUHO

Tomato soup with Mussels & peperoncino

300  650,- 1/, 350,-




nACMa u PUIOMMO s wsoro

Pasuonu c YTKOW M BeleHKamMu / Ravioli with duck & mushrooms
2002 650,-

KaHHennoHwu c pary u3 Kpojimka u CNnBOW / Cannelloni with rabbit ragout & plum
2302 650,-

Tannatennu bonoHbese / Tagliatelle Bolognese
2902 650,-

Tanunartennum c npowyTTo U anelbCUHOM / Tagliatelle with prosciutto & orange

2202 750,-

Tanuatennum c KpeBeTKaMu U OCbMWUHOTOM / Tagliatelle with octopus & prawns @

2502 ~50,-

CnaretT ¢ KAaMYaTCKUM Kpa60M, NENEPOHUYMNHO U nanmom

Spaghetti with crab from Kamchatka, peperoncino & lime

2102 950,-

Cnarettn «Kap6oHapa o Mape» ¢ nococem, rpe6ewkamm u KpacHoii UKpoii

Spaghetti Carbonara di Mare with salmon, scallops & red caviar

3202 1200,-

Tanbonuuu ¢ Y€pHoi UKpom u rpebewkamu / Tagliolini with caviar & scallops

2502 1300,-

Hbokku ¢ nococem u cnapxemn / Gnocchi with salmon & asparagus
2602 ¢50,-

Pu3otTo € pary u3 roBaauHbl n TproenbHbIM MACNOM / Risotto with beef ragout & truffle oil
3002 650,-

Pu3zotTto c necto n cTpayyartenson / Risotto with pesto and stracciatella
2702 250,-

B 3mo 611000 Mbl Moxxem 0obasume 01 Bac 6ommapay / We can add bottarga to this dish for you
5ep / 300,-

TAKXE Mbl C PALOCTbIO MPUTOTOBUM N4 BAC KITACCUYECKYHO NACTY:
Anuno Onuo Neneponumnno, Apab6buarta, Kapbonapa, Anb 6yppo, Anb lMomugopo

ALSO WE CAN COOK FOR YOU ANY CLASSIC PASTA: Aglio Olio Peperoncino, Arrabbiata, Carbonara, Al burro or Al pomodoro



potba |«

®une cnbaca ¢ npunyweHHON cnapxen u wadpaHOBLIM COYCOM
Seabass fillet with asparagus & saffron sauce

170e ¢90,-

®Oune aopajabl C cenbaepeem, cnapmeﬁ U MuHAaaneMm / Dorado fillet with celery, asparagus & almond
2702 1200,- 1/5 1702 290,-

Crelik U3 N0COCA HA rpUne C TaneHaaou M3 0JIMBOK M KanepcoB U UMOUPHBIM COYCOM @
Grilled salmon steak with olive&capers tapenada and ginger sauce

2002 1200,-

Creiik 13 TyHUA C YepHUNAMU KapaKaTuLbl U Cnapew / Black tuna steak with asparagus & cherry tomatoes @
2602 1200,-

OcbMuUHOr Ha rpune C oBOLLAMWU U aneibCUHOBbIM KPEMOM / Grilled octopus with vegetables and orange cream @
2002 1350,-

Cubac, 3aneyeHHbIn B CONWU / Seabass fillet backed in salt

Imo 6711000 Mbl 20mOBUM MOJIbKO NO npedsakazy 3a 24 yaca

3a 100e 490,-

MACO / e

YtuHas rpyaka well done ¢ niope 3 nactepHaka u YepHUYHbIM COYCOM @
Duck breast well done with parsnip puree and blueberry sauce

2202 950,-

Kponuk B TOMaTHOM coyce € OBOLWAMMU / Rabbit with tomato sauce and vegetables @
300z 950,-

M®une roBaamnHbl ¢ KapTodenbHbIM FPaTEHOM U BApeHbEM U3 COCHOBbLIX LIMLILEK
Beef tenderloin with potato graten & pine cone jam

1702 1200,-

CtpaueTTvt M3 roBaamMHblI B 6anb3amMUYeCKOM cOyce C NOMUAOPUHMN U PYKKOJOM
Beef tenderloin "straccetti” with balsamic sauce, tomatoes & ruccola

1902 1200,-

Lllep-nosap Maypuyuo lMexkono / Our Chef is Maurizio Peccolo @
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