AL LW HEY
IS

Clllerero )/ Mena




Yerpunpi (1) 590
Oysters
Mopexkoii é:x (1 mr) 450

Sea urchin

Nkpa kpacunas gocoes (50/160/50/35 rp) 1250
Salmon red caviar

Nxkpa yepuas ocerponas (50/160/50/35 rp) 9800
Sturgeon black caviar

Cubac:
Sea bass

Kapnaddo ¢ Xpycrsuleil enap:xeii
u Tomaramu Koudu (0,5 mr/75 rp) 1350
carpaccio with crunchy asparagus

ceBnue JErRoro ROomIeHusA ¢ TaprapomMm
u3 3aneyeHHoi Moprosu (200 rp) 1250
light smoke ceviche with baked carrols lartar

Jlococn:

Salmon

Taprap ¢ 3ejeHbimMu sso10kavu (160 rp) 980
lartar with green apples

Kapnav4o ¢ psajieHbivu romatavu (125rp) 1050
carpaccio with sundried tomatoes



Tymnerr:
Yellowfin luna
Taprap ¢ Kapnaado

13 MOpPCKOro rpedemka (140 rp)
tartar with sea scallop carpaccio

rapnauuo (135/40 rp)
carpaccio

Tprogeanb uépubiii (1 rp)
Black truffle

bpyckerra ¢ kpadbom, aBokaji0
U YCTPUYHBIM coycoM (190 rp)
Bruscheltta with crab, avocado and oyster sauce

bpyckerra ¢ romaramu n 6asmuiankom (160 rp)
Bruschetta with tomatoes and basil

bpyckerra ¢ aBokajo, necro n
KeposbiMu opexamu (180 rp)
Bruschetta with avocado, pesto and pine nuts

bpyckerra ¢ Tomaramn u
Crpauarennoii (180 rp)
Bruschetta with tomatoes and Stracciatella

Tpuo 6pyckerT (aBokajo, necro/
Crpauareaia, Tomarsl/ TOMaThI
oasmiank) (3 ur)

Trio bruschelt (avocado, pesto/
Stracciatella, tomato/tomato and basil)

1850

1250

370

1850

750

650

750

550



Bureiio Tounaro (160 rp)
Vitello Tonnalo

Rapnayuo n3 MpaMopHoOii roBsi{HHbDI
¢ Monapeioii (270 rp)
Marbled beef carpaccio with Mozzarella

Taprap n3 mpaMopHoii roBsAuHbI (280 rp)
Marbled beef tartar

Ilapmcras BeTunHa ¢ AbIHEl 1 CHIPOM
Crpauareaa (250 rp)
Parma ham with melon and Stracciatella cheese

YruHas rpyjka ¢ ko eiiHbIM KpaMoaom
1 coycoM u3 ooaennxu (230 rp)

Duck breast with coffee crumble

and sea buckthorn sauce

Kunoa co ¢Be:xumm opomamMn
u Mouapeaoii (370 rp)
Quinoa with vegetables and Mozzarella

byppara ¢ TomaraMn u pyKKoJIoii
(1 /230 rp)

Tomatoes with Burrata cheese and rocket salad

Po3oBbie TomarTnl ¢ aBorajo (320 rp)
Pink tomatoes with avocado

Ranpese ¢ Monapeuoii
W JIUTYPHHCKHAM TiecTo (270/30 rp)
Caprese of Mozzarella cheese with ligurian pesto

990

2450

1950

1150

1350

1250

1650

1250

1250



Rapnaqqo N3 aBorRajao n
Tprogeabnasa Crpauareia (260 rp)
Avocado carpaccio and truffle Stracciatella

Rapnauyyo u3 ¢Be;kux apTuiiokoB
¢ 6orraproii u [lapmezanom (125 rp)
Fresh artichokes carpaccio with bottarga
and Parmesan

Accopru Koadac:

ITapmekas Berunna, Moprajeiaa,
Caaavu Cnbsanara Pomano,
Caasamu Muaano, Ilopkerra (170 rp)
Selection of cured meats: Parma ham,
Mortadella, Salame Spianata Romano,
Salame Milano, Porchella

Coipuas rapeara: I'opronsoaa,
ITapmesan, Ilpunn 1°Oro3, Ko3uii epIp,
bpurtuon, Paraer, llekopuno (430 rp)
Cheese plate: Gorgonzola, Parmesan,

Prince d’Ogoz, goal cheese, Brilchon,

Raclette, Pecorino

980

1950

2450

2150



Caaar ¢ kpaGosbiMu (pajanramu,

ToMaTaMu u aBpokajuo (270 rp) 2450
Salad with phalanx of Kamchatka crab,

lomaloes and avocado

PyKkKoJa ¢ skapeHbIMU TUTPOBBIMU
KpeBeTkamu (155 rp) 1250
Rocket salad with fried tiger prawns

Ténabiii canar
U3 MOPENPOYKTOB (260rp) 2950

Warm seafoods salad

Tenublii cajar ¢ KypuHoi ne4yeHbio

u 0eabivu rpudavu (260 rp) 1950
Warm salad with chicken liver and

ceps mushrooms

CaJaar ¢ nepenéjikoi u 6eJIpIMu

rpudéamMu, 00;KapeHHbIMI ¢ YCCHOKOM

u posMapuHom (1 mr/175 rp) 1650
Green salad with warm quail and ceps,

Jried with garlic and rosemary

Jeaénple aueThA cajara

¢ aBOKAaj0, SI0JI0KOM, criap:keil

U CTPYUKOBOil (pacoabio (230 rp) 1250
Green salad with avocado, apple,

asparagus and green beans



@QW /WW/

Ropenn ceabiepesi ¢ MUHH-KaJbMapamMu,
sKapeHHbIe ¢ MATOoI n podmapuHoM (180 rp)
Celery rootl with baby squids, fried with mint

and rosemary

@®purro Mucrto (200/60/80 rp)

Fried seafoods and vegelables <Fritto misto»

Mopckue rpedenik ¢o CBe;KIM IMIIIMHATOM,
3eJIEHOH cnapsKeil 1 eMOpYKaMM MO
Tpro@eabHbIM coyeoMm (200 rp)

Sea scallops with green asparagus, fresh spinach,
morels and truffle sauce

YauTku, 3ane4éHHbie B CJANBOYHOM
macJe «<bypruabon» (6 nrr/70 rp)
Baked snails with butter «Bourguignon»

bakaaskanni «<aaaa lHapmugaana» (260 rp)
Eggplant «alla Parmigiana»

(I)yarpa C COyCOM M3 KyMKBAarTa
1 YuIncom u3 ranmoka (140 rp)
Foie gras with kumquat sauce and tapioca chips

ApTuimokn, ;kapennsbie ¢ maroii (110 rp)
Artichokes fried with mint

750

1850

2650

990

850

1950

2150



%W/%W

Munectpone (560 rp)
Minestrone

Cyn u3 mopenpoaykTos (600 rp)
Seafood soup

Cyn KypuHbIii ¢ JoManHeii
AWYHOM Janmmoii (520 rp)
Chicken broth with homemade egg noodles

Cyn ¢ aecapivu rpudamm (320/30 rp)
Wild mushrooms soup

Rpem-cyn u3 cnap:ku (350 rp)
Asparagus cream soup

Kpem-cyn us 6eqabix rpudon (280 rp)
Ceps cream soup

Rpem-cyn u3 ToikBbI (305/20 rp)
Pumplkin cream soup

650

2950

590

720

910

1150

550




Prsta and Risotles

Mope u Orean / Sea and Ocean

JIuHrsuHm ¢ Mmopenpoaykramu (395 rp) 2450
Linguini with seafoods

YépHble cniareTT ¢ KaM4aTcKuM Kpadoom,

aBOKAJI0 U CJIUBOYHBIM coycom (400 rp) 3250
Black spaghelti with Kamchatka crab, avocado

and cream sauce

Pasuosu ¢ Tiop6o u rpedGenikammn

oJI, TPIO(PEIbHBIM COYCOM € MYCCOM

u3 kaprodes (190 rp) 1250
Ravioli with turbot, scallops, potatoes mousse

and truffle sauce

PaBuoiamn ¢ po3oBbiMu KpeBeTkammn, Pukorroii,
aneJbCUHOM M CJAUBOYHBIM Ouck (120 rp) 750
Ravioli with red shrimps, Ricolta, orange

and creamy bisque

Pusorrto ¢ mopenpoaykramu (400 rp) 2650
Risotto with seafoods

YepHoe pu3orTo ¢ Kaabmapamu (280 rp) 1250
Black risotlo with squids

CnarerTn ¢ sKapeHbIMHU

apTHmorRaMm, MUHHU-RaJbMapamMmm,

cnap:keii m 6orraproii (300 rp) 2750
Spaghelti with fried artichokes, baby squids,

asparagus and bollarga



Topot u 3emaa / Mountains and lands

CnarerTn ¢ coycom «<boaonnese» (300 rp)
Spaghetti with Bolognese Sauce

Pasunoan co mmunarom, Pukorroi
u cBeRuMm maJgipeem (150 rp)
Ravioli with spinach, Ricolta and fresh sage

Taaboauun ¢ romaramu Jlarrepunu
n 0asmamrom (250 rp)
Tagliolini with Dalterini lomaloes and basil

Taabaresie B llapmesane co canBoOYHBIM
coycoM 1 cgesruM Tprogeaem (410/3 rp)
Tagliatelle with cream sauce and truffles

in Parmesan cheese

HboKKM n0-coppeHTHIICKN

¢ romaramu [larrepunu, Crpagyarreoi
n 6asmiankom (380 rp)

Gnocchi alla Sorrentina with Datterini tomaloes,
Stracciatella and basil

Pusorro ¢ 6eabivu rpudamu (320 rp)
Risotlo with ceps

Jlazanbsa boaonbese ¢ Pukorroii
u coycoM «bemamen» (370 rp)
Classic lasagna <«alla Bolognese»

with Ricotta and Bechamel sauce

1250

650

650

2200

750

1650

1250



Tish & Cheafocds

Due cudaca ¢ romaramu

arrepunn, Tapmmaceknmm oJmBRaMu

u Cunnimniickuvu kanepeamu (290 rp) 1290
Sea bass fillet with Datterini tomatoes,

Taggiasca olives and Sicilian capers

Duje cudaca ¢ oponamMn

«AJab kKapTouuo» (0,5 mr/320 rp) 1320
Sea bass fillet with vegetables

«Al cartoccio»

Jlococn ¢ kpemom u3 (penxeds (190 rp) 1250
Salmon with cream of fennel

Cubdac, 3aneyénnplii B con (1 mrr) 3180
Sea bass baked in sea salt

Yuaniicknii cudace
€O CJAMBOYHO-TPHOHBIM coycoM (270 rp) 3960
Chilean Sea bass with mushroom cream sauce

I'punv / Grill

AccopTn MOpenpoayKRToB (475 rp) 7200
Selection of seafoods

Masanra Kamyarckoro kpaoa (30/10 rp) 1550
Phalanx of Kamchatka crab

Yuauniicknii cudac (100 rp) 1900
Chilean Sea bass



JInknii euéac (100 rp)
Wild Sea bass

Jlocoen (100 rp)
Salmon

Hopapno (100 rp)
Dorado

Cubdac (100 rp)
Sea bass

Tiop6o (100 rp)
Turbot

Ropoaesekas kpeserka (100 rp)
King prawn

Jlanryerunsni (100 rp)
Langoustine

Ocbmunor (100 rp)
Octopus

Mopexoii rpedemor (100 rp)
Scallops

Munn-kaasmapni (100 rp)
Baby squids

1050

850

380

380

1050

1650

1850

2950

1750

1050




lensee srrega,
Meat Diskes

Koriera no-MHJIaHCKH ¢ MIKC CAJIATOM
u romaramu (140/50/60 rp)

Veal Cutlet Milano style with mix salad

and lomaloes

Rotaersi n3: ropaamubi (100 rp)
KRypunbi (100 rp)
Ha Bp1oop, muanmym— 200 rp

Meat cutlet russian style:
beef, chicken (on choice) - min. 200 gr

IHasapa U3 TeaATHHDBI HA TPUJIe
¢ kaprodeiabHbim mope (150/210 rp)
Beef Paillard grilled with mashed polaloes

@duJjie roBsAAMHDbI MO/, CJIMBOYHBIM
coycoM «aub Ilene Bepae» (170/80 rp)
Beef fillet with green pepper and cream sauce

IInkara n3 TeJsATHHBI ¢ RpeMOM
u3 (pyarpa n Mapcaaa (230 rp)
Beef Piccata with foie gras sauce and Marsala

l'oBsA BN MIEYKHU, TOMJICHHbBIC
¢ apomarHbiMu Tpasamu (390 rp)
Slow cooked beef cheeks with aromatic herbs

1750

990

950

1450

3900

1850

1250



TTOL . VN0
SIplilect
’%cjmk‘\a’@‘

I'punw / Grill

Illaro opuan
(MuH. Ha 2 nepceonnt) (400/200 rp)
Chato brian (min. 2 persons)

l'oBsiskbsi BhIpeska (160 rp)*
Beef tenderloin

Pubaii creiik (230 rp)*
Beef'rib eye

Aruénor na koeru (170 rp)*
Lamb chops

Hpimmaénor (1 mr/30 rp)
Baby chicken

7900

3300

3250

2650

1150




Jeaénniii canar (50 rp) 550
Mix green salad

Munn-kaprogenn,
sRapeHHbli ¢ posmapurom (150 rp) 350
Baby potatoes fried with rosemary

Raprodeannoe mwope (200 rp) 380
Mashed polaloes

ITiope u3 ceanaepes (150 rp) 950
Celery puree

beavrii puc (150 rp) 320
White rice

Jinkwuit puc (150 rp) 290
Wild rice

Cnap:ka na napy (150 rp) 1250
Steamed asparagus

OBommn na rpue (400 rp) 950
Grilled vegetables

HInuuar,

KapeHHBIH ¢ YecHOKoM (120 rp) 450

Spinach, fried with garlic

CrpyuroBas ¢pacoan (130 rp) 850
Green beans



Mopo:keHoe (MOI0UHBIIT MOKOJIAT,
BaHWIbHOE, COJIeHAsA KapaMelib,
cunuianiickasn pueramea, erpayare’iia,
TprodeabHoe) (50/6 rp)

Icecream (milk chocolale, vanilla, salted caramel,
sicilian pistachio, stracciatella, truffle)

Copoernbl (MaHro, MaJuHa, o0JIenmnxa,
anepoJib, 4épHas1 CMOPOUHA,

rpeiingpyT ¢ nepuem u Rammapu) (50/6 rp)
Sorbets (mango, raspberries, sea buckthorn, aperol,
blackcurrant, grapefruit with pepper and Campari)

be3 caxapa:

ROROCOBO€ C KOROCOBBIM MOJIOKROM,
RJIyoHmuanoe (50/6 rp)

Sugar free:

coconul with coconut milk, strawberry

Kpem-opioae (100/35 rp)

Creme brulee

Pom-0ada
no-"HeamnoJseraneku (160/60/60 rp)
Neapolitan Rum baba

fRede u3 maMnanckoro
¢ JecHbIMu Aroaamu (150/85/10 rp)
Champagne jelly with wild berries

250

250

250

850

850

1250



Hpodurpoan ¢ kpemom Mackapnone
U IOKOJIAHBIM COYCOM (3 mT)
Profiteroles with Mascarpone cream

and chocolale sauce

ITanna RoTTa ¢ MaJuHOBBIM COYCOM
" cBe:RuMHU Arogamu (114/25 rp)
Panna Cotta with raspberry sauce and berries

Fopsaunii moxoaaausiii paan (90/70 rp)
Hot chocolate flan

Ilokoaanusiii Tprogenns (120 rp)
Chocolate truffle

Rpemosbiii Topt «Hanoaeon» (100/30/10 rp)
Cream cake «Napoleon»

TopTt TBOPO:KHDII ¢ KIyoHuKoi (190 rp)
Strawberry cottage cheesecake

Maannosbiit Mudibgeii (235 rp)
Raspberry millefeuille

Tupamuey (150/20 rp)
Tiramisu

Accoptn Ilukkoian goanues (12 mr)
Mix «Piccoli dolci»

650

750

780

1250

750

950

1550

720

550



?Z;//wuw 2 mayw/

JIlbias (300 rp)
Melon

Xypwma (100 rp)
Persimmon

Manpapumn (1 mr)
Mandarin

Bunorpay (100 rp)
Grapes

Mapaxryiisa (1 mr)
Passionfruit

Aunamnac (100 rp)
Pineapple

Mamnro (100 rp)
Mango

Kayonuka (100 rp)
Strawberry

TFoayouka (100 rp)
Blueberry

E:xkeBura (100 rp)
Blackberry

Maamuna (100 rp)
Raspberry

flropnoe accopru (350 rp)
Mix berries

750

180

150

250

250

550

950

850

850

1250

1250

2500




Swgga) Figpa

Mdokauyuo ¢ po3MapuHOM
1 MOPCKOIi co1bio (90 rp)
Focaccia with rosemary and sea salt

Moraqyuo ¢ ToMaTraMu u cbipom / ¢ neero /
¢ ocTpbiM MacJaom (130 rp)
Focaccia with tomato and chees / pesto / spicy oil

Heanoauranckas porkaudo
¢ 4YeCHOKOM (210 rp)
Neapolitan focaccia with garlic

Heanoanranckasn porkaquo
¢ Ilapmesanom (230 rp)
Neapolitan focaccia with Parmesan cheese

IInmma «<Mapunapa» — ToMaTHbIH coyc,
0a3MINK, YeCHOK, operano (320 rp)
Pizza «Marinara» —tomato sauce, basil, garlic, origan

Hunna «Maprapura»> — Monapeaaa,
0a3mINK, TOMATHBII coye (450 rp)
Pizza «Margherita» — Mozzarella, basil,
tomato sauce

IMunpa «Yernipe esipar> — MonapeJaa,
l'opronsoaa, Ckamopua, Ilapmesan (400 rp)
Pizza «Four cheese» — Mozzarella, Gorgonzola,
Scamorza, Parmesan

250

490

320

650

750

750

1150



ITnmna dlararunym» — KamyaTekni
Kpad, oceTpoBasi NKpa, HKPA JOCOCH,
Mouape.ria, coye 6eaoe BuHo (450 rp)
Pizza «Platinum» — Kamchatka crab,

sturgeon caviar, salmon caviar, Mozzarella,
white wine sauce

ITumna <KpeBeTKku U NYKKUHW» —
Monapesia, KpeBeTkH, IIyKKUHH,
pyKKoJa, coip Ckamopua,

ITapmesan (390 rp)

Pizza «Shrimp and Zucchini» — Mozzarella,
shrimps, zucchini, rocket salad, Scamorza cheese,
Parmesan

IIunna «Crpauareiiiia ¢ romaraMu» —
Crpauareana, romarsl /larrepunu,
TOMATHBIN coye (470 Tp)

Pizza «Stracciatella and tomatoes» — Stracciatella,
Datterini tomaltoes, lomalo sauce

IInnpma «Ipomyrro xu Ilapma» —

napmckas serunta, Mouapeiia, pykkoJa,

ToMaTHbIIi coye, [lapmesan (480 rp)
Pizza «ProsciutlodiParma» — Parma ham,
Mozzarella, rocketsalad, tomatosauce, Parmesan

ITnmma <T'ynen ¢ Monapeiois —
Monapeaaa, TyHen, KpacHbli JyK,
Kamnepcebl, TOMaTHBII coye (450 rp)

Pizza <Tuna with Mozzarella» — Mozzarella, tuna,
red onion, capers, tomalo sauce

12500

1150

1250

1150

950



ITumma «@pyrTi ju Mape» — mujum,
KaJIbMapbl, KPeBeTKH, KApaAKATUILbI,
ToMarsbl /larrepunu, pykkoJa, JMMOH,
TOMaTHbII coyc, Monapeiia (490 rp)

Pizza «Frutti di Mare» — Mussels, squid, shrimp,
cutltlefish, Datterini tomatoes, Rockel salad,
lemon, tomato sauce, Mozzarella

IIunna «<Ranpuuuosza» — Monape.ia,
BeTUYMHA, MIAMIINHbOHDbI, APTUINORN,
MAacCJIHHbI, TOMATHBII coye (440 rp)
Pizza «Capricciosa — Mozzarella, ham,
champignons, arlishokes, olives, tomalo sauce

ITnmna «<bockaiiona» — Monapeaa,
BeTYNHA, I'PUOBI, TOMATHBIIT coye (470 rp)

Pizza «Boscaiola» —Mozzarella, ham, mushrooms,
tomato sauce

ITnmma ¢ Moprajenioii,
crpauareioii n pucramramu (460 rp)
Pizza with Mortadella, Stracciatellaa

and pistachios

ITunma ¢ Bypparoii, Mouapeoii
" YepHbIM Tprogesem (460r)
Pizza with Burrata, Mozzarella and black truffle

IMunpa «/IpsaBojaerras —
Mouapemia, Yopuso, Puxkorra, 6asnink,
TOMAaTHBII coyc (510 rp)

Pizza<Diavoletta» — Mozzarella, Chorizo,
Ricotta, basil, tomatosauce

1850

1050

1350

1950

1750

1050



Iunua «<Bererapuanckas» — rpnobl,

HYKKHHH, 0aKJIasKaHbl, 0oJrapckuii nepeir,
TOMATHI YePPH, KPACHBII JYK, 0a3IINK,

TOMaTHBII coye (450 rp)

Pizza Vegetarian» — mushrooms, zucchini,
eggplant, paprika, cherry tomaloes, red onion,
basil, lomalo sauce

Hunna «'pyma u I'opronsoaa» —

Monapeaaa, I'opronsoaa, rpyma (410 rp)

Pizza «Pear and Gorgonzolas —Mozzarella,
Gorgonzola, pear

Raabnone (3akpbitas numnna) —
MonapeJsia, napMekas BeTunHa,
apTHIHIOKN, MAMINHbOHBI, PYKKOJIA,
MAacJHHbI, TOMATHBII coye (420 rp)
Calzone (closed Pizza) — Mozzarella, Parma ham,
artichokes, champignon, rockel salad, olives,
lomalo sauce

Hunna «/loapue> — Mackapnone,
TeMHDII OKO0.JIa/1, KIyOHHKA,
roJyonka, maamna (250 rp)

Pizza «Dolce> — Mascarpone, dark chocolate,
strawberry, blueberry, raspberry

1050

980

1250

1250



* Bee roroBoro 0.1io1a yKasaH ¢ y4eTom
cpeHeii cTeneHn nNpoKapKn
The weight of the prepared dish is indicated

with medium grilled

Bee nenbt ykazauoi B pyoasix ¢ yuérom HIIC
VAT included on the bill

B cuer Brawueno oocay:kusanme 5%

Service charge 5%

IIpu GankeTHOM 0GCTy;KUBAHIT (0JIee BOCHMI TEPCOH
B cuer Braouaeres 10%
At a banquet for more than eight persons

service charge 10%



