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DISHES AT THE TABLE | il s A

NOMALWHUE
TAJNNbOJINHU /
PETTYYYUHE

B NOJIOBE CbIPA

MAPME3AH

Homemade tagliolini /
fettuccine in whole wheel
of parmesan

RKERBAFTHE
RO A BE T 2%

FEMH /R 35 5
- 990 -

R a P

- {3 -

AOPALO / CUBAC
B COJIN
HA TPUJIE NN

HA MAPY
Grilled or steamed dorado /
sea bass in salt

8. Joe e 785 DR oy i ALk
- 1190 -

XAMOH
Jamon

PHHEZF KR

LEHA 3A 50T

(orice per 50 g)
(50 5,)

- 990 -

@ BereTapuaHckoe / Vegetarian dish / &3¢ @ Be3nakTo3Hoe / Lactose-free dish / fF 4




XOJIOAHbIE 3AKYCKHU

COLD STARTERS | JihEF H 3¢

TAPTAP U3 J10COCH 690 TAPTAP U3 TroBAAWUHLI / 790/890
KAPMA4Y40 U3 OOPALO 690 KAPIMA4Y4Y0 N3 nNroMnNaoorPoB : 690 Salmon tartare C TPIO®ENbHOMW 3AMNPABKOM :
Dorado carpaccio § Tomato carpaccio =S : @ Beef tartare / with truffle seasoning :
LR =" AL . ®® LI IR : ®

KAPMNAYYO0 U3 roBaauiHbl / : 790/890 KAPMAYY0 N3 NOCOCHA : 790
D 1 < E DO Salmon carpaccio : TAPTAP U3 TYHUA : 790 TAPTAP U3 KPABA : 1190
Beefﬁarpacao /o th truffle cream = A ] @ Tuna tartare Crab tartare :
FIST / HAGR : ® e fp A . ® P
MPOCBBA MPEAYMPEXOATb BALIEFO OGULIMAHTA OB MMEILIENACS Y BAC ANTEPTUM HA OMPERENEHHBIE MPOAYKTHI MUTAHWS @ Bererapuarickoe / Vegetarian dish / %3 @ BesnakroaHoe / Lactose-free dish / 474k

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | ZnSRAOBELER fr o= A i B SOW, Il IR S5 B T s J2 R 25 7 = A i



BPYCKETTA C TOMATAMU N COYCOM MECTO F'YAKAMOJE KJTACCUYECKOE / C KPABOM 460 / 990 YCTPULA (1 WT.) 290
Bruschetta with tomatoes and pesto sauce Classic guacamole / with crab @, DC @
B2 LEEAFEZT & JRBR AR MR o A i SR : L :

NAHWUHU C KYPUHBIM ®UTTE U TOMATAMU : 560
Panini with chicken fillet and tomatoes :

A PA) R AOPE 2L Y IR JE 56 G = B3R)

# 7 e ; J _ D --1--_,-.- e,

e il T s A
o % N =T
f b - - N = , e |
LR L SRR . f"

ACCOPTU MACHbIX AENTUKATECOB : 980 MAPMCKAS BETYMHA C AbIHEMN : 990
: (canaMu, napMckas BeTunHa, canamum c TpiocdeneM) : Prosciutto di Parma with melon :
BPYCKETTA C KPEBETKAMU N ABOKALO 490 Assorted meat delicacies M /7R £ KR i JIC @
Bruschetta with shrimps and avocado : (Salami, parma ham, salami with truffle)
WA RNNETIESTHES WEER FROREN, MR AN, 8 S KFINE ) . ®

&

e "1-_;‘.(- #
. ‘d: : ;
BPYCKETTA C TYHLOM . 490 MAHWUHU C MOLIAPEJINION BY®®ANO U TOMATAMU 590 (Cr'zap:':ﬂalﬁii"ﬁémp“”o FoproHson3) 3?;2"£?ﬂ;g”HATO
Zﬁru;chetm il %ﬂm : Panini with buffalo mozzarelia and tomatoes : Cheese plate (Grana Padano, Pecorino, Gorgonzola) : JINZ P Bty £
BARESMmERE : A R P o : R (RS RCB WAk URNS , (RRLEE R DING, R TTUERLOORG)

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

p AP S o AN " @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A fasst BEea i fr o A e R B, 15 388 IS IR 55 B3 P A0 s S AR 0 1 A1 s



BYPPATA

C TOMATAMHU

AHTUNMACTHU
Antipasti Burrata with tomatoes
BARMITBE il 5 Ay 35
- 990 - - 1190 -

UTATNTbAHCKUE
CbiPbl
BEPPINO OCCELLI
(c BUCKKN N AYMEHHbIM
COoNlofoM, C YepHbIM nepuem,
B C€HEe aJIbMUNCKUX 1yroB)
Italian cheese Beppino Occelli
(with whiskey and barley malt,

g?&rﬁiiﬂﬂa with black pepper;
in Alpine meadows " herbs)
_MOZZCM@//G Beppino Occelli =W BRI
_ with tomatoes (L BIEMIRZZ 2228, s AU
iG55 7 B R ) LUHAML, e T L)

- 690 -

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A RO FELE P fr 2o A 1 USRI AT AR 55 B BT A ks R AR 0 At e

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



CAJ1ATHI
SALADS | 7

-

CAJIAT

HUCYA3
C TYHUOM
A ~

W : .
R RN R i w“h F CAJIAT C KO3bWUM CbIPOM, MEPCUKAMHU CAJIAT C OCbMMUHOIOM

- 890 - . 4 COYC_OM Ml : Salad with octopus
. K ‘<jxwwﬂ ( S, pe o S\ yh
L1 2 4751 BE Bk A R P hr

@ BereTapuaHckoe / Vegetarian dish / &3¢ @ Be3nakTo3Hoe / Lactose-free dish / fF 4




CAJIAT C TPEMA BUAAMU TOMATOB 490 CANAT C TYHLOM 560

OJINBbLE MO-AOMALIHEMY C A3bIKOM / C KOJIBACOXU : 390 OBOLLHOW CANAT 390
Homemade Russian salad with beef tongue / with sausage Vegetable salad : Salad with three types of tomatoes 3 Salad with tuna
FHEAD AT ) A : B . ®® SFEHID A Bk 4t b Ry

LLE3APb C KYPULIEW / C KPEBETKAMMU 590 / 690 MUKC-CAJIAT C XXAPEHOW NEPEMNEJNIKON 690

FPEYECKUN 490 KANTbMAPbI C MUKC-CAJIATOM U TOMATAMU YEPPU : 560
Greek salad : Squid with mixed salad and cherry tomatoes % Caesar salad with chicken / with shrimps : Mixed salad with fried quail
Gy RURE E LRERIZAE R DA Rt : ® A BRI/ SRELEOE : Y LR e

5‘ . a ' - L1 -y

640 PYKKOJIA C KYPUHOW MEYEHbIO 690
: 1090

CAJIAT C MAPMCKOW BETYMHOMN, 3 :
TOMATAMWHERPU, TTAPMESEHOM IEWKKEIIOFIER, - Arugula with chicken liver : CTPAYATEJINIA C TOMATAMU U PYKKOMOWM
Salad with prosciutto di Parma, cherry tomatoes, : S FF 2 RS : & aeciatella with totidbs cdtuonT

KRR A Y3 BO s in -5 2 RSk

parmesan and arugula

/RIS KRR ZE20R S MA/RESHINE . ROk ID

MPOCBBA MPEOYMNPEXOATL BALETO OPMLIMAHTA OB MMEIOWENCA Y BAC ATIEPT M HA ONPEAENEHHBIE MPOOYKTbI MUTAHWA @ BereTapuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / %3 f

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SLAET SE e 0 fr o 7 A ik AR 1o s e R AR VIR 55 D3 Jin A M s 2 A 80 1 A ks



FOPAYUE 3AKYCKH CYMNbl

HOT STARTERS | #Jt H 3% SOUPS |

XIONbEH C KYPULIEWM U TPUBAMM © 590 BAKJTAXXAH NMAPMUAXKAHO : 760 OKPOWKA HA KE®UPE / HA KBACE . 360 FACMAYO 390 :  TACIMAYO 590/690

: : : : i ; - : Okroshka with kefir / kvass Gazpacho : C KPEBETKAMMW / KPABOM
ij//\eimef\vff chicken and mushrooms : Eg/gﬁp/af parmigiano : V> 2 b R 5 FL ; Y U @ @ : I R S - @
X PA] T 3 it S : A /7R H k1 8 W / I DY S F 0

: ""g'-t;;f

COTE M3 MMM B TOMATHOM COYCE / . 890 COTE U3 BOHTONE CBEKOSIbHMK . 360 OTYPEYHbIN CYM CO CTPAYATESINON
BESIOM BUHE : Squtcet R : o b : W BSNEHBIMU TOMATAMM
Sauteed mussels in tomato sauce / white wine : R R A A K7 Cucumber soup with Stracciatella and cured tomatoes
7 4 U, 11 T . ® 35 T8 A 5 306 5 78
MPOCbBA MPEOYMPEXOATb BAWEIO OGVLIMAHTA OB UMEILLENCS Y BAC AJTIEPTUM HA OMPELENEHHbBIE MPOOYKTHI MATAHUS @ BereTapuarckoe / Vegetarian dish / 23 @ BesnakTosHoe / Lactose-free dish / %3 f

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SAACK FELEiR 2o A S BUSN3  A SESH HI55 DA BT AT ARG 2 AR5 0 P A1 (e



MUHECTPOHE 290 BOPLL CO CMETAHOM 360 AOMALIHUN KYPUHBIX CYN 290 TbIKBEHHbIA CYN C PUKOTTOM 390

Minestrone Borscht with sour cream Homemade chicken soup Pumpkin soup with Ricotta
R4 . ®© LT3 R R A . ® I 5 07

T

|+ p ..

= - iy ! .

¥, i . TN PO BT
B T RS

TOMATHbIN CYN : 360 rPUBEHOM CYN CO CMETAHOM 360 KPEM-CYN U3 BPOKKOJIN C FOPITOH30J101 i 490 cyn ¢ AAPAMU MOPA i 990
Tomato soup : Sour cream mushroom soup Crearn of broccoli soup with Gorgonzola : Seafood soup
B . ®©® B - A 2 0 53 R AL s HEE . @

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

e " @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | ZnSRAOBELER fr o= A i B SOW, Il IR S5 B T s J2 R 25 7 = A i



o MOLI.APEJ:IJ'IOVI BY®®AJO,
PUKOTTOW, BA3UITUKOM
M TOMATHbIM COYCOM

Buffalo mozzarella, ricotta,
basil, tornato sauce

= AR, Kb AR,
EARRFLIE TR, P8, Hihivg
- 490 -

s L—
G
. . = -y

TR = i
ST P MRS e

©® POKAYYA C COYCOM NECTO 290 © BEYPDATIO 640
Focaccia with pesto sauce TOMATHbI COYC, MOLIAPESTIA BY®®ATIO,
Fadefpg TOMATDI UEPPU, BASUIMK e
Buffalo
© ®»OKAYYA C MAPME3AHOM 340 Tornato sauce, buffalo mozzarella,
o FOCOCCIG Wt DOTNESON e e e e
WGSBS T e Sl RABERE FAdE, AP SR ER, XL, P
o, « © MAPFAPUTA 360 O ryctosA 690
\  — & TOMATHBI1 COYC, MOLIAPEMSIA TOMATHbI COYC, MOLIAPETSIA, BEKOH, CATSIMU,
LT, T N Margherita MEPEL BOTITAPCKUW, WAMMWHBOHb, BASWIWK, TUMbAH
N AT . TR s Tomato sauce, mozzarella Gustosa
W, - - Y e N, # Al 5 { . s - . . . .
o il L aae LATD - . &: RS IIRA % . o009, SR A s Pizza with tomato sauce, mozzarella, bacon, salami,
DS 1:""'-: (- " e B % bell pepper, champignons, basil, thyme
KAJTbLIOHE C KYPULIEN 390 KAJTbLIOHE 490 KATbLIOHE CbIPHAS 590 O ®OKA4HA C BANEHBIMI TOMATAMM 1 NEKOPUHO 390 Gustosa” {15
Mouapernna, roprom3sona, NYNbYNHENA Mouapenna 6ychano, focaccia with cured tomatoes and pecorino A DR EAING TREA. B L
KYpWHasa rpyaoka, ToMaThl Yeppu, CnVBOYHBIM CbIp, NapMe3aH, canamu, roproHsona, napMesaH, - EEEC T VLD AR SRR 45 2F R B B, D8, BES
coyc 6elamerib, KPacHbIM JyK, 6a3MnK 6eKOoH, KPaCHbIN JyK, Y€CHOK, 6a31nnk NeKopuHO, CoyC belamMenb
Calzone with chicken and bechamel Calzone Pulcinella Calzone with cheese
S P R 9 AR A P A # B calzone pulchinella W R JR AR N A

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

e " @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | ZnSRAOBELER fr o= A i B SOW, Il IR S5 B T s J2 R 25 7 = A i



© NPOLWYTTO ®YHIA 590
TOMATHBI COYC, KAPBOHA, MPVIBbI

Prosciutto e Funghi
Tomato sauce, carbonade, mushrooms

KBRS TG, A A, S, WK

T

© BOJIOHbE3E 590

KPACHbIV YK, MOLLAPENJIA, COYC BOJTOHBES3E,
KYCOYKM FTOBAXBEIO oUNE, CBUHNHA

Bolognese
Red onion, mozzarella, bolognese sauce, pieces of beef fillet, pork

BAMAERDT. 202, SRR, A, FAEER, B

© TOCKAHA 570
TOMATHBI COYC, MOLIAPENIIA, CANAMU, WAMIMMHLOHLI, OPETAHO

Toscana
Tomato sauce, mozzarella, salami, champignons, oregano

FLrRay. Falivg, SIREf, SRR, BB, T2

g o et -

O Norso necto 690

TOMATHbI COYC, MPUBLI, KYPUHOE ®UIIE,
COYC MECTO, MACINHBbI, OPEFTAHO

Follo Pesto
Tornato sauce, mushrooms, chicken fillet,
pesto sauce, black olives, oregano

B e s i, Bk, WA\, FAead, M bR

© KAPBEOHAPA BbSIHKO 590
CIMBKW, BEKOH, MOLIAPENJIA, MAPME3AH

Carbonara Bianco
Cream, bacon, mozzarella, parmesan

LR AR B o
WhTH, SR A, Shon A, MR F AR WA

O MPOLLYTTO KPYAO 790
UTANBSHCKMI OKOPOK MAPMA, PYKKOJSTA, MAPME3AH

Prosciutto Crudo
ltalian parma, arugula, parmesan

KRG /R SRR KRR, ZHEE, THESER IR

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | iR &I 2eik

TP R L I I R B 55 5% BT A IR SR R T P A AN A%
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e, ey g .

© CO CTPAYATENJION, 560
CBE)XWUMU TOMATAMU U BA3UJTTUKOM
CTPAYATENIIA, TOMATbI, BA3UITMK, MOLLAPEJIIIA

With stracciatella, fresh tomatoes and basil
Stracciatella, tomatoes, basil, mozzarella

o ar AL R B Friee B PULLAR AN S )
PERTSLALT L, PHZIAE, B8, SrEAr

© CANAMU NMUKAHTE 590
WUTANBAHCKAA CANAMW MUKAHTE, MEPELL YA, TOMATHBIN COYC

Salame Piccante
Italian salame piccante, chili pepper,
tomato sauce

AR A= o
ORI W i AL A it o

© C rOProH30J10U U rPYLWEN 690
MOUAPENNA, TOPIFOH30/MJA, PUKOTTA, FPYLIA, I'PELLKI/IVI OPEX, ME[1

With gorgonzola and pear
Mozzarella, gorgonzola, ricotta, pear, walnut, honey

Be 3 /R o7 A AL -
SR A, AN AR, BORRIFLE TR, AL, Bk,

O YETLIPE CbIPA 690
MAPME3AH, MOLIAPENSIA, FOPFOH30J1A, CKAMOPLIA, CIIMBKM

Four cheese
Parmesan, mozzarella, gorgonzola, scamorza, cream

VYR o
DD ARYING . S A W RS TR Wi 2R

© KAMPUYE3A 760

CAJTbCUYYA, BETHYUHA, TPUBbI, APTULLOKK, MACTINHBI,
TOMATHbI COYC M MOLIAPESIIA, OPETAHO

Capricciosa
Salsiccia, ham, mushrooms, artichokes, black olives,
tornato sauce, mozzarella, oregano

FATERIRI I F LA, KR, af, e,
HRE, Foafivg, SR, 4R

O YETbIPE CE3OHA 790

TOMATHbI COYC, MOLIAPESA, BETYMHA ®ENIMHESE,
APTULIOKN, MACITINHBI, MPUBbI

Four seasons
Tomato sauce, mozzarella, felinese ham, artichokes, olives, mushrooms

s

A, IR, FELINESEARE, SEs], i,

@ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G #H



NMACTA

PASTA | & KR 4%

Bbl MOXETE BbIBPATb JIIOBOW BU[ NACTbI
You can choose any kind of pasta

|![. I‘r I"i |{I' !‘ |

0 O wa

PUFATOHMW / RIGATONI / 88y

—
e
CNATETTW / SPAGHETTI / K354
< e ir e «
Y “‘ i < A

SAPDATNIIE / FARFALLE / Bty

CMNATETTU C YEPHUITAMU KAPAKATULbI /
SPAGHETTI WITH CUTTLEFISH INK /81 Sk &8

2089

MAKKEPU / PACCHERI / k7K &8 000

OARELD NURARE RN ARV

SY3UIIN / FUSILLI / $25EK:

NEPbA / QUILLS / Hidk;

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SLAET SE e 0 fr o 7 A ik AR 1o s e R AR VIR 55 D3 Jin A M s 2 A 80 1 A ks

noMmMaoPUHHU : CNATETTU C LUYKUHN, OJIUBKAMMU
Pomodorini N TOMATAMW YEPPU

FThiE AR Spaghetti with zucchini, olives and cherry tomatoes
RORA RS PEHE 7, SN Rk 2 it

NMEHHE C KONYEHbLIM JTOCOCEM 690

Penne with smoked salmon
A EE

i
L

R

APPABUATA - 420 BOJIOHbE3E 490
Arrabbiata Bolognese :
L EVE(EEW= Rk : 2 A PR RORR THI 4%

, TOPTEJISIN C PUKOTTOM 490 KAPBOHAPA 540
TAINMbOJINHU C KPABOM 1390 M WMMHATOM B TOMATHOM COYCE Carbonara :
Tagliolini- with crab Tortelli with ricotta and spinach in tomato sauce § A 2 TR
5 B KA % T 5375 5 95 S R 50 7 I3 o

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



NOMAIWHWE TANTbOJIUHU C NMAPME3AHOM 490 HbOKKW YETbIPE CbIPA 590 NMEHHE AJNJTIA HOPMA 520 OPEKbETTE C BETYNHOW U TPUBAMU 560

Homemade tagliolini with parmesan Gnocchi Four cheese Penne alla norma Orecchiette with ham and mushrooms
A T AN hA 5 AR 2 ‘PR IEE T AR : e B 5 KR g W 7 Ay

MEHHE C KYPUHOW rPYAKOWU N BANEHBIMU TOMATAMMU 640 ®Y3UIJIN C TYHLOM 560 MNANNAPAENINE C TIPUBAMU 590
Penne with chicken breast and sun-dried tomatoes : Fusilli with tuna Pappardelle with mushrooms :
Y S 1 4 T P2 z A . ® B AT

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

e " @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | ZnSRAOBELER fr o= A i B SOW, Il IR S5 B T s J2 R 25 7 = A i



[ r."..

TANBATENNE C PATY U3 TOBAOUHDI : 640 TOPTEJIIMHU C PATY U3 YTKU U TbIKBOU g 690 JIA3AHbA 690 KAHHENNOHW, ®APWINPOBAHHbIE YTKON 690
Tagliatelle with stewed beef Tortellini with duck stew and pumpkin Lasagna Cannelloni stuffed with duck 5
i 2F A KR T : 5 Py i SR KRR AT : T2 : AN A 1

!-

et
i
-
-

;ﬁﬁ};

PABUOJIN C MOPEMPOAYKTAMU : 690 JIMHFBUHWU ANNO CKOJbO ; 690 CNATETTU C BOHIOJE : 890 CNATETTU C MOPEMPOAYKTAMU 990
Ravioli with seafood Linguine allo scoglio Spaghetti with clams Spaghetti with seafood :
T AR Il : i B KR J T 2% : e W TET 5% 5 NELi - Wil i

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

BereTapuaHckoe / Vegetarian dish / &3¢ BbeanakTo3Hoe / Lactose-free dish /
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | Ui RAEx BE 2Lt B 25 7= AR R R 7 I8 Tl AR R SF 3 B s 2 (2 1 P A i @ P ° @ i



PU30TTO

RISOTTO | 7= ki1

\" og b A
¥~ -
\ NEE B

_—
PU3OTTO C MOPEMPOAYKTAMU 990 PU3OTTO C TAPTAPOM U3 FOBAAUHDI : 760
Risotto with seafood : Risotto with beef tartare :
HEEENS DU KRR @ A BB KRR IR

=1 F

\ =t -
PU3OTTO C LIYKMHU N KPEBETKAMMU 690 PU30OTTO C YEPHUITAMU KAPAKATULIbI U KANIbMAPOM : 840 PU3OTTO YETBIPE CbIPA 620 PU3OTTO C TPUBAMMU 690
Risotto with zucchini and shrimps : Risotto with cuttlefish ink and squid : Four cheese risotto : Risotto with mushrooms :
RIAR T4 0 N\ 5 oK 666 41 : ® PR 5 R R s BRI

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

" DS o - AN @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SAACK FELEiR 2o A S BUSN3  A SESH HI55 DA BT AT ARG 2 AR5 0 P A1 (e



b

= ‘.jl
G5
i
| ‘5-' KYPUHBIE KOTJ1IETbl C KAPTO®EJIbHbIM MKPE / ¢ 540 KYPUHOE ®UJIE C BPOKKOJIN 2 590
e OOMALWHWUE KOTINETblI C KAPTO®EJIbHbBIM MKPE : N PAOUKKBIKO C COYCOM FOPIrOH30J1A :
*-:i,".' Chicken cutlets with mashed potatoes / : Chicken Tillet with broccoli and radicchio
%-*i Homemade cutlets with mashed potatoes : with gorgonzola sauce
= RGP EEYE / RE R E e 2 X5 Jf) PR C Y =2 AR 2 T I 2 T A

m

-
o

: R, L - >
T o %ﬂk{éfrl—: = 6 S

TOMJIEHbIA ATHEHOK C MOJIEHTOMN U KAPAMEJIU3UPOBAHHbIM JTYKOM : 990
Braised larmb with polenta and caramelized onions :

JF I C B AC IS AR R

BE®CTPOrAHOB C FPEYEN : 590 YTUHASA TPYOKA C KYCKYCOM 690
Beef stroganoff with buckwheat W KPEMOM U3 NMEYEHLIX ABNOK :
B Ib 4 A 52 0 : Duck breast with couscous and baked apple cream

S g AT IRC 24 220 6 2 SR 53

MEOAJTbOHbI N3 TOBAOUHbBI 990 TATIbATA U3 TOBAOWUHDbI : 2290 CANbTUMBOKKA MO-PUMCKMH 890 YTUHAA HOXKA KOHdU 980
C TPO®EJIbHbIM MKOPE : Beef tagliata : C OBOLWAMU I'PUNb . C KAPTO®EJIbHbIM MIOPE .
Beef medallions with mashed potatoes and truffles 2 Py v : Saltimbocca “alla romana” with grilled vegetables Confit duck leg with mashed potatoes
AR R BB R S A R T : 2 G FUNE KRS : RlHEDELYL T R o
MPOCHBA MPENYMPEX[IATH BALIETO O®ULIMAHTA OB UMEIOLWENCS Y BAC ANTEPTUM HA OMPELENEHHBIE MPOAYKThI MUTAHS @ Bererapuarickoe / Vegetarian dish / %3¢ @ BesnakTosHoe / Lactose-free dish / 4 5Lif

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SLAET SE e 0 fr o 7 A ik AR 1o s e R AR VIR 55 D3 Jin A M s 2 A 80 1 A ks



PbIBA

FISH | &t

®APLWIMPOBAHHbIN KANNBMAP
Stuffed squid
Hinsha

CUBAC C BAKJTAXAHOM U MPAHLIM KAPTO®EJIEM
Sea bass with eggplant and spicy potatoes

BB R 5 & L5

3ANMEYEHHASA TPECKA
HA NOAYWKE U3 LYKUHU

Baked cod on a bed of zucchini

ORI 5 £

TAJIbATA
M3 TYHLUA

L ! ¥ ; P - '3 . L o _,.. E
Tuna tagliata - « ey _ " - =0 e A '

%
L

S e = FELaRE PR | ; 4 0 ST LS.

». e - ®UNE CUBACA NO-CULIUITUNACKMU : ®UNE MANTYCA,
- 1490 - ‘ - ' B\ ' Sicilian style sea bass fillet 3AMNEYEHHOE B MEPTAMEHTE
Ph 7Y R AR )\ : Parchment-baked halibut fillet
=F ARG AR

@ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥




CUBAC / OOPALO AKBA MALLA 1190 OCbMUWHOTI C KAPTO®ENEM 1790

Sea bass / dorado “acqua pazza“ Octopus with potatoes
AR AN L0 % ® VAR

(PEBETKY NO-KATANIOHCKA . 1500 JATIEEHHLIE SANAHIY KPABA Ll
Catalan style shrimps : Belee cicls ;

phalanges with leaf lettuce (2 pcs)
NIEE NI ®

BEMESEN 2H

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SLAET SE e 0 fr o 7 A ik AR 1o s e R AR VIR 55 D3 Jin A M s 2 A 80 1 A ks
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'PUJIb

GRILL | % #5

KOPEWKA CBUHAS

Pork loin with ba

HAEREELE

HEXHAS CBUHUHA, MPUTOTOBNEHHASA HA YIIAX LUbIMNEHOK HA TPUNE
Charcoal roasted tender pork :

7 Re UK A

ACCOPTHU
M3 MACA HA TPUNE
(kape ArHeHKa,
chunne roeaauHb,
Kypuua, CBUHUHA)
Assorted arilled ot

CNICKen, D«
2 T IR A 52 4% A .
(CEEMA. 428, BA) ‘ — . CTEWK CTPUMNJIONH § ®UNTE-MUHbOH U3 MPAMOPHOW rOBSAANHbI
Strip steak C MACJIOM METPYIIKHN
ML -4k ot mignon with pc
S F MW

@ BereTapuaHckoe / Vegetarian dish / &3¢ @ Be3nakTo3Hoe / Lactose-free dish / fF 4




" —

PEBPbIWKN ATHEHKA C TPAHATOBbIM COYCOM ;1890 SUNE (MPAMOPHAS TOBAOUHA) i 2490 . )

Lamb ribs with pomegranate sauce C NEPEYHbLIM COYCOM CUBAC / OOPALO 1190 CTEUK U3 NNOCOCHA 1290

FORHEE A ; ® Marbled beef fillet with pepper sauce ® Sea bass / Dorado ® Salmon steak ®
FAE A A Hlya [ LK : =3 :

-
-

PUBAN (220 r) : 2590 ACCOPTU U3 MOPENMPONYKTOB : oquMHor HA FTPUNE 2990
Rib (220 g) : (dbune cmubaca, kanbMapbl, rpeb6ewKu, KpeBeTKU) 3 Grilled octopus 3

V;ﬁgﬁiﬁp ’ : @ Assorted seafood (sea bass fillet, calamari, scallop, shrimps) @ e\ N 4R @
A : :

fHoniie GRETR, Bif, FHIL AP

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

79 o Do s 78 S B RRA AR B A ~ @ BereTapwuaHckoe / Vegetarian dish / 23¢ @ BesnakTosHoe / Lactose-free dish / G ¥
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FTAPHUPDI

GARNISH | fid 32

PUC BACMATU ; 90 KAPTO®ESb XXAPEHbIV : 140
Basmati rice Fried potatoes
EEA K z Aita : ®

OBOLWMH
HA NAPY / TPUNb

Steamed / grilled vegetables
7/ R

- 390 / 440 -
®®

KAPTO®EJIbHOE MIOPE : 170 KAPTO®EJIb C PO3SMAPUHOM 180
Mashed potatoes : Potatoes with rosemary :
i : SE ] . ®®

WANHAT, XXAPEHHbIX C YECHOKOM 490 BPOKKOJIN C CbIPOM : 590 BPOKKOJIM HA MAPY A 390 CNAPXA rPUNb (100 r) ; 890
Fried spinach with garlic ; Broccoli with cheese Steamed broccoli Grilled asparagus (100 g) :
AN . ®® 25 0 TR : ® AT . ®© e

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

BereTapuaHckoe / Vegetarian dish / &3¢ BbeanakTo3Hoe / Lactose-free dish /
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | Ui RAEx BE 2Lt B 25 7= AR R R 7 I8 Tl AR R SF 3 B s 2 (2 1 P A i @ P ° @ i



ONECEPTbI

DESSERTS | #f i

TOPT C PUKOTTOM U IPYLLUEN : 360
Cake with ricotta and pear -

) B 5 A AR R

. . A MAHIOBbIA MYCC i 360
3KJIEP BAHUNbHbINA / ®UCTALLKOBBINA / dYHAYYHbLIK : 250 y , - :
. . il g 4 = : WOKOJTAAHbIA MYCC 3K30TUK : 260 MEIRZo MroUsse
Eclairs vanilla / pistachio / hazelnut : : e B

Exotic chocolate mousse

B EYHAAGE / THODRYSMARDE / BT YhihAs Of B TG ) A

[ -
e
R YM3KEMK KJTACCUYECKUN : 390
RS Ay Classic cheese cake :
N E >
ety Ji R AT I 25K

o -
-, *I’
TN S— ™t
MEPEHTATA C $PYKTAMMU i 280 KPEMA KATAJIAHA 280 MAJTMHOBbIK MYCC 370
Meringata with fruits Catalana cream Raspberry mousse :
HEMELE ; R BRI : BRETHES

ABJTOYHbIN MUPOT C OPEXAMM, : 490 . .
TOPT YEPHOCTUB B WIOKONANE 290 RBAMENLHEIMACOYCOMIENE G R : HAMOJIEOH ;390 NPO®UTPONM C NIECHBIM OPEXOM i 420
Cake with prunes in chocolate App/@ p/’@ with nuts, caramel squce and ice-cream /\/G,OO/QOW cake Pfo/T@/’O/@S with hazelnut :
I 2 T AR FIRIRG IR, AR : EHCERE % LRI

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

o BereTtapuaHckoe / Vegetarian dish / 3¢ besnakTtosHoe / Lactose-free dish / G B
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | St RESE 1R £ 4277 A ot Uo7, SR TS A 35 B A s 80 B 1 4 4 ©) P 9 r ®



BPYCHWUYHbIA TOPT C BABAPCKUM MYCCOM : 290 NOrYPTOBbLIA TOPT ;340 TR . 340 UTATbSIHCKMIN MELOBYK . 340
Lingonberry cake with Bavarian mousse CY: MhAJ'ItVIHSVI ”T:MC-'Z‘”JKOB:;'M ?MﬁKBMTOM " Mille-feuille § S L :
WG ERE T O B0 : oghurt cake with raspberry and pistachio sponge-cake : e )

J BT TP DR R R : T35 ) T 2Bk : AR

rOPAYNN WWOKOJNALHBIN KEKC 420 IUOKONMAAHO-OPEXOBbIA ECEPT 590
Hot chocolate muffin : Chocolate-nut dessert :
IG5 R : T 58 A0 B SR

MEJOBUK OT WWE®-NMOBAPA i 340 TOPT 3AXEP : 360

Chef's honey cake Zakher cake :

K Vo e 2 EE R : B b K

3ABAPHAA 50 NMOLUENYHU 70 TAPTAJIETKA 90 TAPTAJIETKA 110 KOJ1IEYKO 180
BYJTIOYKA C KPEMOM MPUHLUECCHI C MANMTMHOM ®PYKTOBAA C 3ABAPHbIM KPEMOM
Custard bun Kiss of the princess Tartlet with raspberry Fruit tartlet Custard ring
il KNEFY) BATHE VUE S B e T A
Macarons / B+#
X 0 1 1 0 =
\.«h.:_tf:;_‘f
, S—
MOPOXEHOE : 90 KIMYBHUYHbIN CYIN C BAHUJTbHBIM MOPOXXEHbIM : 590 COPBET : 90
B ACCOPTUMEHTE : j il ico- : B ACCOPTUMEHTE : - .
s Sl gggggggéég%fﬁhvmwm”ceC@Om : oy ¢?C;AQKOBHM C OPEXOBbIM KPEMOM C WOKOMAAHBIM KPEMOM  OPEXOBO-LIOKOSTALHbI
. 5 " : e : PISTAchio / FRo+k with nut cream / wewmo+k with chocolate cream / wsmo+k nut and chocolate / mshms+k
E2L mIZRENY SIERT § : E2LUNIIRENYN = :

MPOCBLBA MPELYMPEXIATb BAWETO OPULIMAHTA OB VMEIOWEMCS Y BAC ANNIEPTM HA OMPELENEHHBIE MPOAYKTbI MATAHUS @ Beretapuarickoe / Vegetarian dish / 23 @ BeanakTosHoe / Lactose-free dish / 4L
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | 15 Aasxd B s i fr £ = A b i R 7 385 18 A IR 5 B3 AT R S A0 20 3 P A 1 ks h i



BA®GEJIbHbIN POXXOK C KPEMOM HYTATUH 190
M BUWLWHEBbBIM COYCOM 5

Waffle cone with nougatine cream and cherry sauce

ESETA Y Wil 3

TUPAMWUCY i 460
Tiramisu :
7K TR

b
TOPT MATA MAJIMHA : 190 NMAHHA KOTTA : 290
Mint raspberry cake Panna cotta :
AT B 1 A E =S W LR

BULIIHEBbLIN TOPT 290 BAHAHOBbIUA TOPT : 370
Cherry cake Banana cake :
BRKEERE : THEER

MPOCbBA MPEOYMPEXOATb BAWEIO OGVLIMAHTA OB UMEILLENCS Y BAC AJTIEPTUM HA OMPELENEHHbBIE MPOOYKTHI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | il S M it S o i £ £ s A g A s 7,355 188 AP IR 55 D3 JT AT s S 1 20 1 75 A A

MAPMEJIALl B accopTuMeHTe
Marmalade in assortment

Z T TR 7K SR BOpE

MEYEHBE C CYXO®PYKTAMMU
N OPEXAMMU

Cookie with dried fruits and nuts

Ty Skt

MACKAPMNOHE C KPEMOM
Mascarpone with cream

3R R e Wik B 5

80 NMEYEHBE KAHTYYYH 90
Cantucci cookie :

KBt

110 POMOBASA BABA 120
Rum cake :

BRI A

190 ®YHOAYYHOE MPAJIMHE : 190
Hazelnut praline :

A

KAHHONU C 3ABAPHbIM KPEMOM : 110
Cannoli with custard :

WA FH IR K

MEPEHTA oYHOYYHAA : 120
Hazelnut meringue :

BT FIE B

NMAHHA KOTTA 3K30TUK i 260
Panna cotta exotic :

S FE W5

KAHHOMUN CUYUTTMAHO
Cannoli siciliani

[EPREVNLY &

340

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



MPEVCKYPAHT C MHGOPMALIMEW N NOTPEBUTENS, COOTBETCTBYIOLLII TPEROBAHIAM NOCTAHOBNEHIA NPABUTENBCTBA Pd OT 15.08.1997 NO 1036
(PEQ. OT 04.10.2012) «Ob YTBEPMAEHW MPABWI OKA3AHUA YCNYT OBLLIECTBEHHOIQ NIATAHWS>, HAXOLWTCA B YTOMKE MOTPEBUTENS. NPENOCTABNAETCA MOCTAM
10 NEPBOMY TPEBOBAHWIO. NPOYKLIMA OBLLEECTBEHHOIO NUTAHIA 1 OKA3IBAEMAA YCIIYTA COOTBETCTBYIOT TPEBOBAHMAM 'OCT 50390-2013
«MEXIYHAPOLHBIV CTAHJAPT. YCIIYTW OBLLIECTBEHHOIO MATAHWA. NPONYKLIUA OBLLIECTBEHHOIO NTAHKA, PEAIU3YEMAR HACENEHWIO. OBLLIME TEXHUYECKWE
YCI0BW$>. BCE LIEHBI YKA3AHDI B PYBIIAX. OTJATA IPOU3BOAWTCA B PYBNAX UMW OCHOBHBIMIA KPELUTHBIMA KAPTAMU. JAHHOE
U3NAHUE ABNAETCA PEKITAMHBIM MATEPUAIIOM.

THE PRICE LIST WITH CUSTOMER INFORMATION ACCORDING TO THE REQUIREMENTS RUSSIAN GOVERNMENT DECREE No 1036 ON VALIDATING THE RULES OF PUBLIC CATERING SERVICES FROM THE
15.08.1997 (04.10.2012 EDITION) IS ON THE CUSTOMER INFORMATION BOARD. YOUR WAITER WILL BRING IT ON YOUR REQUEST.
PUBLIC CATERING PRODUCTS AND SERVICES PROVIDED MEET THE REQUIREMENTS OF GOST 30390-2013 INTERNATIONAL STANDARD. CATERING SERVICES. PUBLIC CATERING PRODUCTS SOLD
T0 THE PUBLIC. GENERAL SPECIFICATION. ALL PRICES ARE IN RUBLES. CASH PAYMENTS IN RUBLES AND CARDS ARE ACCEPTED. THIS MENU IS AN ADVERTISING MATERIAL.

Y R LA I B8 (R BT S P I OB BUR M 19974E8 H 15 H No 1036 ()5 Hfr20124:10 H4H)
“HE AR ESIUE , B DT S S B TR 1R EOR L.
NI E MRS 1EA EZE #30390- 20130 MLE  “HFRbrifE . QNIRRT 4 N R BER QA ILRE T . B BAR
FME o MARLLS AT N AL, 3 A BE T BARAT R 3T S Z!Kth)#i%mf“mnno

wisy

&
GINZA

PROJECT
ENVIHbINA TENMEGOH GINZA PROJECT:
+7(812) 640-16-16

ﬂOCTABKA PECTOPAHA CAPULETTI

MossoxwTe o Tenedhony 8 (812) 930-57-05 u caenaiite 3aka3. Mbl NOMOMEM BaM CO3aTb COBCTBEHHO MEHIO, HCXO[IA U3 BALLIX NEPCOHANbHbIX NOMENAHMU.
Mbi C yR0BONLCTBMEM LOCTABIM 33BTPaK, 00EM MMM YUK N0 BALLIEMY 3BOHKY B NI0BYI0 TOUKY ropozia, UK Bbl MOMETe 3a0paTh 3akasaHHylo ey U3 PecTopaHa Camu.

Call 8 (812) 930-57-05 and make an order. We'll help you to create your own menu based on your preferences. We will be happy to deliver breakfast, lunch
or dinner ordered by phone to any part of the city, or you can pick up your order in our restaurant.

i%??i?TS(?%lZ) 930-57-05 1148,  FATIH LML AR ENE H SRS WA HITAME, AR R ERERHE 42
W 2 Bl Rk B AR AT 7 o S Rl LE C B THRBUE R ¢ .

JIAHHOE U3AHWE ABNAETCA PEKNAMHBIM MATEPUATIOM. MPEACKYPAHT C BbIXOTIOM, MULLIEBOV U 3HEPTETWYECKOIA LEHHOCTHIO BIIIOA W TIPYTOV VHOOPMALIMEN NS
MOTPEBUTENS, COOTBETCTBYHOLLIMA TPEBOBAHIAM 3AKOHA P® OT 07.02.1992 N 2300-1 <0 3ALLIATE MPAB MOTPEBUTENEW> U NOCTAHOBIEHWIO NPABUTENBCTBA P® OT
15.08.1997 N 1036, HAXOIWUTCA B YTONKE NMOTPEBUTENS. NMPOAYKLIA OBLLIECTBEHHOO NATAHWA 11 OKA3LIBAEMAA YCTIYTA COOTBETCTBYIOT TPEBOBAHWAM rOCT 30390-2013.




