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C‘mapm /START

3aneyeHHblit TOMAT ¢ TplodeNbHbBIM KpeEMOM
M yuncamum M3 MONOAON CBEKIJIbI

Baked tomato with truffle cream and young beetroot chips

1602 | 390,-

TopTUK U3 6aKNaXaHOB U LYKWHM,
C NapMe3aHoM M TomMatamm

Hot aubergine and zucchini :pie with parmesan & tomatoes

120 550,-

Poctoud c pukoTTOii, 1610KOM M Opexamu
Roast beef with ricotta, apple and nuts

1402 650,-

-

TapTap u3 roBaanHbI CO CTPYYKOBOIA chacosnblo,
nepeneanmHbiM ANLOM, OJIMBKAMMW U QHYO0YCOM

Beef tartar with green beans, quail egg,
olives and anchovy

1402 690,-

TapTtap 13 TyHUa ¢ 6poKoNAU, OIMBKAMMU,
TOMaTHbIM Xene u coycom Aiionu

Tuna tartar with broccoli, olives, tomatoes and Aioli sauce

140: | 790,-

Anuo KpokaH co wnuHatom, npowyTTo u Tplocdenem

Crocant egg with spinach, prosciutto and truffle

1502 | 450,-

lMoxanyticma, coobwume oguyuarmy, eciu y 8ac ecme annepaus Ha Kakue-aubo npodykmel



K BUHY" [ oo ror i

CET U3 YETBIPEX BPYCKETT

4 Bruschetta set
C ABOKaao u Kpa60M / crab & avocado

C NpOLYTTO W AblHEN / with prosciutto & melon
C candamMu, oJINBKAMU U BANTEHbIMU TOMATaAMMW / with salami, olives & sun-dried tomatoes
C TOMaTaMu U CTpayvaTennon / with tomatoes & stracciatella
2002 i 700,-
Mol Moxem npuzomogumes 0715 Ieac Kaxoyto 6pyckemmy Ha 8b160p
We can prepare each bruschetta from this set

502 / 250,-

llococb ¢ MapuHOBAHHBIM KPACHbIM TYKOM Ha pXaHbiX TOCTax
Salmon with marinated red onion on rye toasts

902 480,-

NbAOWNHA / piadina

C PYKKONOW, NpoLWyTTO
n 6yppaton

c nococem, CIMBOYHbIM
CbIpOM M pPYKKOJION

with rucola, with salmon,

prosciutto & burrata cream cheese & rucola

2002 i 750,-

MscHasa Tapenka / Meat plate CoipHas Tapenka / Cheese plate

ll/Inek, Konna, lpana Madaro, Acuseo,

Canamu ¢ mprogpenem, bpezaona lopeoH3ona, llekopuHo, Kauomma

Speck, Coppa, Grana Padano, Asiago, Gorgonzola,

Salami al tartufo, Bresaola Pecorino, Morbidoso Toscano

1502 1 900,- 340: | 1200,-

ONuBKK U BANEHbIEe TOMATbI / Olives & sun dried tomatoes
80/302 390,-

If you suffer from a food allergy or intolerance, please let your waiter know upon placing an order



ca.iam / .

Mukc nuctbeB canata
C neyeHou NanpuKown, BANEHbIMWU TOMATaMMu,
AblHEN U MAaNUHOBOW 3anpaBKon

Salad mix with baked paprika, san-dried tomatoes,
melon & raspberry dressing

1502 | 390,-

Tennbid canar ¢ KpPOJIMKOM,
MOPKOBbH, OJINBKAMN U OpEXaMU

Warm rabbit salad with carrot, olives & hazelnut

1802 | 490,-

Canar c npowyTTO, rpywen,
opexamu U napme3aHoM

Salad mix with prosciutto, pear, nuts & parmesan cheese
1502 1 650,- /5 1 390,-

Crpavatenna c xypmoii M 6a3MIMKOBbIM MaC/I0M

Stracciatella with persimmon & basil-oil oil

1302 1 450,-
Kanpese byppata / Caprese di burrata
150 1 650,-

Canart c KpEBETKAMMU, OblHEW U arogamMu

Salad mix with shrimps, melon & berries

1502 290,- /5 590,-

lMoxanyticma, coobwume oguyuarmy, eciu y 8ac ecme annepaus Ha Kakue-aubo npodykmel



CYn [sow

MopKOBHbIV Cyn C HbOKKaMu
N3 PUKOTTbl U MUHAANBHOW KPOLLKOW

Carrot cream soup served with ricotta
gnocchi & almond crumb

350,- />

3002 190,-

Cyn u3 6enbix rpu6os ¢ op30 1 oBoWamMM

Porcini mushroom soup with orzo & vegetables

3502 1 390,-

Kannennerttu B 6ynboHe

Small ravioli stuffed
with beef & pork mince served in broth

3002 450,- I/, 1+ 280,-

ToMaTHbIA Cyn ¢ MUAMAMU, NENEPOHYUYUHO
M rpeHKamm u3 Yunabarrsl

Tomato soup with mussels peperoncini & Ciabatta toasts

300: | 650,- o | 350,

lycToW Cyn ¢ KOMYEHbIM N0COCEM

Potage soup with smoked salmon

300 | 390,-

If you suffer from a food allergy or intolerance, please let your waiter know upon placing an order



naAcma w PuUIOMMO o woro

Pasuonu c YTKOW M BeleHKamu / Ravioli with duck & mushrooms
200 | 650,

TOPTEHJ'IVI C aAbIreNCKUM CbIpOM, NMpoOWYyTTO, WUMNNHATOM U KEOPOBbIMU OpEXaMU
Tortelli stuffed with adygeiskii cheese served with spinach leaves, prosciutto, cheese sauce & toasted pine nuts

2000 i 650,-

KaHHennoHu ¢ pary u3 Kponuka v camBow | Cannelloni with rabbit ragout & plum
230: | 650,-

Tanuatennm c KpeBeTKaMWn U OCbMWHOIOM / Tagliatelle with octopus & prawns
250e | 850,-

CnareTTu ¢ KAMYaTCKUM Kpabom, nenepoHYMHO U NaiimMom
Spaghetti with crab from Kamchatka, peperoncino & lime

200 1 890,-

Hbokku ¢ nococem u cnapxemn / Gnocchi with salmon & asparagus
260 | 850,-

Pusotto c pary u3 roBaauHbl u Tprodenem / Risotto with beef ragout & truffle
300 i 690,-

Pn30TT0 C MATHBIM NecTo u rpe6emKaMM /Risotto with mint pesto & scallops
2702 i 990,-

TAKXE Mbl C PALOCTbIO MPUTOTOBUM ANA BAC KITACCMYECKYHO MACTY:
Anuo Onuo NenepoHumnHo, Apabbuata, Kap6oHapa, bononbese, Anb 6yppo, Anb Momugopo

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

Fl®
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Mo xenaHuto mbl Moxem 0obasume 015 Bac 6 nwboe 611000:
We can add to each dish
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lMoxanyticma, coobwume oguyuarmy, eciu y 8ac ecme annepaus Ha Kakue-aubo npodykmel
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(Mune gopanbl co cnapxeit U MUHOANbHOW KPOLLKOA
Dorado fillet with asparagus & almond crumb

1702 | 950,-

Creiik 13 nococq
CO WNUHATOM M KapTodenbHbiM iaHom

Salmon steak with spinach leaves & lemon-potato pie

200: | 1100,-

CTeik M3 TyHLA CO CpeAM3eMHOMOPCKNM COYCOM / Tuna steak with mediterranean sauce
2602 1 1200,-

OcbmuHor € nwpe U3 HyTa u 6p0KKOJ1I/I / Octopus with chickpea cream & broccoli
200: | 1450,-

Cubac, 3aneyeHHbIn B CONWU / Seabass baked in salt

[lodaemcs ¢ pykonnoli u Yeppu, 080WaMu Ha 2pusie u coycom XosoHdec
Served with rucola, tomatoes, grilled vegetables and Hollandaise sauce

2omosumcs 45 munym / preparing 45 minutes

501002 | 490,-

MACO / e

Kypunas rpyaka ¢ rpubHbiM nope v NyKOBbIM COYCOM
Chicken breast with mushroom puree & onion sauce

300 | 650,

YTunas rpyaka well done c niope u3 nactepHaka U YepHUYHbIM COYCOM
Duck breast well done with parsnip puree & blueberry sauce

220: | 950,

(MaplumpoBaHHbIN KPOSIMK B LUINEKE C LBETHOW KanyCTOW / Stuffed rabbit with speck & cauliflower
300 | €50,-

®une ropaguHbl ¢ rpyweit, rpubammu, YepHUKOI U KapTOenbHbIM KpeEMOM
Beef fillet served with pear, mushrooms, blueberry & potato cream

3200 1 1200,-

If you suffer from a food allergy or intolerance, please let your waiter know upon placing an order
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