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— CRUDO - \ CICCHETTI 3AKYCKU/APPETIZERS
CEBUYE N3 DAPEPCKOIO JTOCOCH 650 P YXAPEHbBIE OPEXU 190° i‘i KJTACCUNYECKUI BUTEJIJ10 TOHHATO / 550/ 750%P
SEVICE FROM FAROE SALMON FRIED NUTS C YEPHbIM TPIODEJIEM

& CLASSIC VITELLO TONNATO/ WITH BLACK TRUFFLE
;! TAPTAP N3 TOBAOVHbI C TPKODEJIEM 690 P MAPVHOBAHHbIE OJIMBKU 290°P "
N KAPTODENEM ®PU MARINATED OLIVES (@ & BYPPATA C TPIODE/IEM 790°P
BEEF TARTARE WITH TRUFFLE CREAM M JOMALLHUM XJIEBOM
AND FRENCH FRIES BAJIEHBIE TOMATDI 250° BURRATA WITH TRUFFLE AND HOMEMADE BREAD
SUN-DRIED TOMATOES
TAPTAP N3 JTOCOCH C ABOKALO 690 P @ BAKTAXXAHbDbI MAPMUOXAHA 560P
SALMON TARTARE WITH AVOCADO PUMCKUE AP_TMLUOKVI B MACJIE / 350 / 450° EGGPLANT ALLA PARMIGIANA
HA TPUJE C NOTYPTOM
TAPTAP N3 TYHLIA C ABOKALO 870° ROMAN ARTICHOKES IN OIL / GRILLED WITH YOGHURT
TUNA TARTARE WITH AVOCADO
@ CbIPHAA TAPEJIKA D.O.P. 790° ¢PHTTOIFRITTO
KPYOO N3 TOCOCH 690P CHEESE BOARD D.O.P.
% CTROGENbHEIM MIOH3Y NOHI=L0 DS Lt 250
SALMON CRUDO WITH TRUFFLE PONZU SAUCE AHTUMNACTU M / L 950 /1450°P DEEP FRIED CALAMARI
ANTIPASTI . -
KPYLIO U3 JA/IbHEBOCTOYHOMO 7609 SAMEYEHHbIN BATAT 350°
rPEBELLIKA BAKED SWEET POTATO
SCALLOP CRUDO KPEBETKM 5509
YCTPULLB 390P DEEP FRIED PRAWNS
OYSTERS ——~ BPYCKETTbl +~—— oPUTTOMUCTO 890P
BRUSCHETTAS
............. ° ; ~. // O @CTOMATAMMMABOKA,D,O 390P CAAATbIISALADS
oy : WITH TOMATOES AND AVOCADO o
TV , ) (§) CAIAT C MEYEHON CBEKIOM, 420P
: C NATE N3 KYPUHOW MEYEHU 390°P KO3bUM CbIPOM
UKOPHASA AEF\/CTAU.HQ : WITH CHICKEN LIVER PATE N KEOPOBBIMM OPEXAMU
_ BAKED BEETROOT SALAD
CAVIAR TASTING : C BYPPATOW 490¢ WITH GOAT CHEESE AND PINE NUTS
: WITH BURRATA
C onapbsiMu, 3e1EHBIM U KPACHbBIM JTYKOM, _ @ CAJTIAT C TOMATAMU U ABOKALO / 590 /1190¥P
B36UTbIM C/TMBOYHBIM Mac/IoM U CMeTaHoM CNAPMOM 590 C KPABEOM
WITH PARMA HAM TOMATOES AND AVOCADO SALAD / WITH CRAB
Served with pancakes, green and red onions, whipped :
butter and sour cream : C PUETOM U3 J1OCOCHA 650°P CAJIAT C PYKKOTOV I KPEBETKAMMU 620P
: WITH SALMON RILLETTES SALAD WITH ARUGULA AND SHRIMPS
3950¥P
o C KPABOM 970%° CAJIAT H/CYA3 690°P
TPKO®DEJIbHbIE O.I'IA,EI,bl{I CO CMETAHOWY, : WITH CRAB NICOISE SALAD
KPACHASA NKPA (50r) / HEPHASA UKPA (25TI) : T — @ _ _
TRUFFLE PANCAKES, RICOTTA AND . KAMPE3E C MOLLAPEJI/ION / C BYPPATOUM 550 / 790P
' : HA [IOMALLHEM BE3[POM>KEBOM X/IEBE,
CAVIAR RED (50G) / CAVIAR BLACK (25G) : KOTOPbIN MEYEM KAX/IOE YTPO CAPRESE WITH MOZZARELLA / WITH BURRATA
: WE SERVE BRUSCHETTAS ON HOMEMADE
950/2950P ——— : NON-YEAST BREAD, WHICH WE BAKE EVERY MORNING CAJIAT C POCTBMPOM, LMMHATOM 650°
] o N XPYCTALLMMKM OBOLLAMU
I PP PTTTreT J 1 ) ROAST BEEF SALAD WITH SPINACH
AND CRISPY VEGETABLES
- PUMCKAA MUULA/ROMAN PIZZA - S A SIS 890%
KAPTO®EJIEM 1 ABOKALO
OCTOPUS SALAD WITH POTATOES AND AVOCADO
MAPIFAPUTA 320/450P MOPTALENNA, DUCTALLKN 480/650P - _
@ Nt MORTADELLA AND PISTACHIO TPAOVNLMOHHbBIA UTANIBSIHCKUI CANAT 450P
n3 CDEPM§PCKI/IX OBOLLEWN C JOMALLHEN
BETYMHA, FPUBbI 390/530 P MAPMA, BYPPATA, PYKKOJIA 720/870P BPbIH30W / TRADITIONAL ITALIAN SALAD OF FARM
HAM AND MUSHROOMS PARMA HAM, BURRATA AND RUCCOLA VEGETABLES WITH HOMEMADE CHEESE
MALULUA «TPYLLUA N TOPTOH3OJ1J1A» 460/590P KPEBETKW, LIYKNHW 570/730P
@ PEAR AND GORGONZOLA SHRIMPS AND ZUCCHINI CYNbl/SOUPS
@ . -
MULLA C CANAMU, BETYUHOW 560/680P (#) & YETBIPE CbIPA, YEPHbIN TPIODESb 680/870° TbIKBEHHbBIM CYM C KPEBETKAMMU 590P
M MNEMMEPOHN QUATRO FORMAGGI WITH BLACK TRUFFLE

PUMPKIN CREAM SOUP WITH SHRIMPS
SALAMI, HAM AND PEPPERONI

MALUA APTULLIOKW, TPUBDI, 520/680%° SALMON AND MASCARPONE C ,ELOMALUHEPI JIATILLIOW
OJIMBKN N BETHUHA _ CHICKEN BROTH WITH HOMEMADE NOODLES
ARTICHOKES, MUSHROOMS, OLIVES AND HAM KAMYATCKUIN KPAB, BYPPATA 790/990°
FEGUERIATTA ERAE ANID EURRATA TOMATHbIV CYTT «<KAYYKKO» 690P

C MOPEMNPOOYKTAMU
TOMATO SOUP «CACCIUCCO» WITH SEAFOOD

CbIPHbIN CYT 590P
° nACTA /PASTA . CHEESE SOUP
AJINO OJINO/APPABUATA/ 420 TANBATESINIE C JJIOCOCEM 690P
O e e T e LG vSe — PU3OTTO/RISOTTO
AGLIO E OLIO/ARRABIATA/ & .
AL POMODORO/CACIO E PEPE ;5 TANBAPUH C YEPHbBIM TPIODESIEM 630P (g ﬁ TPIODE/IbHbIV PU3OTTO 580P
" TAGLIERINI PASTA WITH BLACK TRUFFLE RISOTTO WITH TRUFFLE CREAM
@ & TANbATE/E TAPTY®DATA C FPUBAMM 490P
TAGLIATELLE TARTUFFATA WITH MASHROOMS CMATETTUHU C OATbHEBOCTOYHbBIM 990P PU3OTTO C BE/IbIMU FPUBAMU 790P
FPEBELLKOM M MOPEMPOAYKTAMU RISOTTO WITH PORCINI MUSHROOMS
CMATETTU KAPBOHAPA 490P SEAFOOD SPAGHETTINI .
SPAGHETTI CARBONARA ‘B PU3OTTO C TAPTAPOM 990P
} TANBATENNE C KPABOM 1190P M3 rOBAOVHbI M YEPHBIM TPIODESIEM
@ CMATETTWU C MECTO N BYPPATOMU 650P TAGLIATELLE WITH CRAB RISOTTO WITH MARBLED BEEF
SPAGHETTI WITH PESTO AND BURRATA TARTARE AND BLACK TRUFFLE
. @ PABUOJIN C BAKJTAXXAHAMM 570P
(@ ¥ MEHHE YETbIPE CbIPA 690 P M BAJIEHBIMY TOMATAMM OCCOBYKO V3 roBsaauHbl 850P
PENNE QUATRO FORMAGGI RAVIOLI WITH EGGPLANT AND SUN-DRIED TOMATOES C LHWA®PAHOBbBIM PU3OTTO / BEEF
& OSSOBUCO WITH SAFFRON RISOTTO
TANbATENIIE BOJIOHBE3E 690P ;5 TOPTE/IIM C MOJIOOBIMU CbIPAMW  980/1670P
TAGLIATELLE BOLOGNESE N YEPHbBIM TPIODESIEM/YEPHOW MKPOW @
TORTELLI WITH YOUNG CHEESE & BLACK TRUFFLE/ E - BAIOLO C MbEMOHTCKUM TPIODEIEM

BLACK CAVIAR

(#) - BNOLO BE3 MACA

SAKAXUTE JTIOBYIO MACTY ABBONDANTE — HA BOUX NJIM HA KOMIMAHUIO
WE CAN PREPARE ANY PASTA ABBONDANTE (TO SHARE) — FOR TWO PERSONS OR FOR A COMPANY * - NEW




FrPUAB/GRILL

OCHOBHbIE

BAIOAA/MAIN DISHES -

FONNAHOE3 N TOCTAMU OOMALLHEIO XJ1EBA
ASPARAGUS WITH POACHED EGG, HOLLANDAISE SAUCE
AND TOAST

KOPOJTEBCKAS KPEBETKA / 3 w1t/ 6 wT 570/960P W CTEMK U3 TYHLIA C HOYEW 1390 KYPUHOE ®UIIE HA FTPUNE 590°P
KING PRAWN/3PCS / 6 PCS N CIMBOYHBIM POMEMHOM C 3ENEHBIMM OBOLLAMU
: _ TUNA STEAK WITH NDUJA AND CREAMY ROMAINE GRILLED CHICKEN FILLET WITH GREEN VEGETABLES
: OANbHEBOCTOYHbIN 790P
! TPEBELUOK /100 r MUKATA U3 TPECKM 690 YTUHASA HOXKA KOH®U 790P
SCALLOPS /100 G COD PICCATA DUCK LEG CONFIT
KAJTbMAP / 100 r 450P OOPALO LIEJIMKOM/ IOPALO 890/1190P PUTE MUHBOH C TONMUMHAMBYPOM 1490P
SQUID /100 G C CAﬂbCOVI M3 TOMATOB N KAMEPCOB FILE MIGNON WITH JERUSALEM ARTICHOKE
DORADO/ WITH TOMATO AND CAPER SALSA
OCbMWHOr /100 r 1590°P TAZIBATTA C BELLEHKAMMW 1470P
OCTOPUS /100 G JIOCOCb C LIBETHOW KAMYCTOW 1150°P TAGLIATA WITH OYSTER MUSHROOMS
N BPOKKO/IA
MOPEMPOOYKTbI HA TPUJIE /300 r 1950P SALMON WITH CAULIFLOWER AND BROCCOLI MELAJTbOHbI U3 TENATUHBI 1520 P
GRILLED SEAFOOD/300 G CO CMAPXEW UM MIOPE U3 BATATA
: OCbMUWHOTI HA TPUJIE C MOJ10ObIM 1890°P VEAL MEDALLIONS WITH
: TYHEL, /200 r 1750 KAPTO®EJ/IEM 1 CAJIbCOV N3 TOMATOB ASPARAGUS AND SWEET POTATO PUREE
© TUNA/200 G M MEYEHOIO MEPLIA
: GRILLED OCTOPUS WITH BABY POTATOES W OCCOBYKO C KAPTO®E/IbHbIM MKOPE 950P
MJIATO MOPEMPOAYKTOB / 1000 r 3900°F AND TOMATO AND BAKED PEPPER SALSA OSSOBUCO WITH MASHED POTATOES
FRUTTI DI MARE PLATTER
DEPMEPCKWI LIbINMJIEHOK LIESTBIV / 300 r 750 P
FARM CHICKEN/300 G (WHOLE)
PUBAW DRY AGE / 100 r 590P
DRY AGED RIBEYE/100 G FrAPHUPDbI /SIDE DISHES
CKEPT CTEWMK /200 r 970P
SNIR Y E G a KAPTO®E/bHOE MIOPE / 290P FPEYA C MAPME3AHOM 350°P
SR PRIIE [EEE 00 — E?EEC'E%T«;(QP/TSA%E%%%;EQ%XM BUCKWHEAT WITH PARMESAN
RIBEYE PRIME BEEF /300 G C TPIODESIbHBIM COYCOM CNALKME TOMATbI C KPACHBIM 470P
MASHED POTATOES / BAKED POTATOES JTYKOM
WITH HERBS AND GARLIC / FRENCH FRIES SWEET TOMATOES WITH RED ONIONS
WITH TRUFFLE SAUCE
2 A _ OBOLLM HA FPUME 470P
i ® KAPTO®E/IbHOE MIOPE C TPIODE/IEM 350P GRILLED VEGETABLES
COYCbl: APPABUATA / LLVITPYCOBbM S0P MASHED POTATOES WITH TRUFFLE
: AVIONW, BEPBJIAH / TPIODE/TbHbIN / 5 CMAPXA HA TPUJIE 590P
: OEMU MISC / MEPEYHbIN LUMAMHAT NPUNYLLEHHbIN 350P GRILLED ASPARAGUS
. SAUCES: ARRABIATA / SALSA VERDE / TRUFFLE / B C/IMBOYHOM MAC/IE
ROMESCO / DEMI GLASS / PEPPER SPINACH STEWED WITH MELTED BUTTER
AECEPTbI/DESSERTS
LLIOKO/TALOHBIE TPIODESN / 3 wit 250P LLIOKOAOHBIM ®OHOAH 450P MOPOXEHOE W COPBETbI / 50 r 1902
CHOCOLATE TRUFFLES/ 3PCS CHOCOLATE FONDANT |ICE CREAM AND SORBETS /50 G
HEXXHbI MYCC 3CTPATOH-BA3U/INK 450P YU3KEMK C MAJTIMHOM 570P MEPEHIOBbIV PY/IET 650P
C MAJIMHOBbIM MOPOXEHbBIM RASPBERRY CHEESECAKE C DUCTALLKOM 1 MAJTUHOW
LIGHT TARRAGON-BASIL MOUSSE WITH RASPBERRY ICE MERINGUE ROULADE WITH PISTACHIO
CREAM TUPAMUCY 450P AND RASPBERRY
TIRAMISU
JIMMOHHO-KOKOCOBbIV TAPT 350P
LEMON-COCONUT TART
. 3ABTPAKU/BREAKFAST .
Mo BYAHAM 00 15.00, MO BbIXOAHBIM OO 16.00
ON WEEKDAYS UNTIL 15.00, ON WEEKEND UNTIL 16.00
MAJIMHOBBIE HbOKKM CO CMETAHOWM 470P KJTACCUYECKUIM OMJIET / ANYHULIA / 290 P OBCSHHAS KALLA C CE3OHHbBIMM 310P
N CE3OHHbBbIMU ATOOAMU CKP3MB/1 DPYKTAMU U ATOOAMU
RASPBERRY GNOCCHI WITH SOUR CREAM CLASSIC OMELETTE / FRIED EGGS / SCRAMBLED EGGS OATMEAL WITH SEASONAL FRUITS AND BERRIES
AND SEASONAL BERRIES &
@) & TPIODENbHbBIN CKPOMB/T C MAPME3AHOM 450 P @ PUCOBAS KALLUA HA KOKOCOBOM 370°P
BO34YLLUHbIE CbIPHUKW C KPACHbBIMU 450 P N TOCTAMU U3 IOMALLHEIO XJ/IEBA MOJIOKE C AHAHACAMU I MAHIO
ArogAMnM 1 CM ETAHOVI TRUFFLE SCRAMBLED EGGS WITH PARMESAN AND COCONUT MILK RICE PORRIDGE WITH PINE-APPLE
COTTAGE CHEESE PANCAKES WITH RED BERRIES HOMEMADE TOAST AND MANGO
AND SOUR CREAM 5 5
OMUJIET C JIOCOCEM U C/IMBOYHbBIM 490 / 830°P @ PYXAHOW TOCT C ABOKAO, ANLIOM 450P
B/VIHbBI C AFOAHBIM BAPEHBEM 290 P CbIPOM /C KAMYATCKMM KPABEOM MALLOT M CEMEHAMW U CEMEHAMMW JIbHA,
N CMETAHOW / MEJOM / CIYLLLEEHKOW M COYCOM FrOJIJIAHOE3 ThIKBbI, MOACONHYXA
PANCAKES WITH BERRY JAM AND SOUR CREAM / OMELETTE WITH SALMON AND CREAM CHEESE / RYE TOAST WITH AVOCADO, POACHED EGG AND FLAX SEEDS,
WITH HONEY / WITH CONDENCED MILK WITH KAMCHATKA CRAB AND HOLLANDAISE SAUCE PUMPKIN, SUNFLOWER
BJIVHbBI C JIOCOCEM U C/IMBOYHbBIM 550 / 550 P AVLA BEHEOAWKT C BETYUHOW / 450 /590 / 630 P TEM/1bIYt PUMCKMIA COHOBUY 390°P
CbIPOM / C KPACHOW JIOCOCEBOM C JTIOCOCEM / C KPACHOWM MKPOW WARM ROMAN SANDWICH
MKPOW 1 CMETAHOM EGGS BENEDICT WITH HAM / WITH SALMON /
PANCAKES WITH SALMON AND CREAM WITH RED CAVIAR KPYACCAH «KATMPE3E» / C JIOCOCEM, 550P
CHEESE / WITH RED CAVIAR AND SOUR CREAM ) ) C/IMBOYHbBIM KPEMOM 1 YKPOTOM /
) @ AVLIO MALLOT C FPEYEN, ABOKALO 450P C MOPTALEI/ION, PYKKOJTOM U CKPEMBJ/IOM
KAPTO®E/IbHbIE APAHUKW CO CMETAHOW 350 P M MAPME3AHOM CROISSANT «CAPRESE» / WITH SALMON, BUTTER CREAM
POTATO PANCAKES WITH SOUR CREAM POACHED EGG WITH BUCKWEAT, AVOCADO AND DILL / WITH MORTADELLA, ARUGULA
AND PARMESAN AND SCRAMBLED EGGS
AHIMTNNCKNI 3ABTPAK 490P
ENGLISH BREAKFAST @ CMAPXA C AVLIOM MALLOT, COYCOM 470P @ KPYACCAH KJTACCUYECKU 150P

CLASSIC CROISSANT

BE3/TMMUTHOE NMPOCEKKO 1 900 / BE3/IMMUTHOE LLUAMMAHCKOE BRUT RESERVE, TAITTINGER 6 900
UNLIMITED PROSECCO 1900 / UNLIMITED CHAMPAGNE BRUT RESERVE TAITTINGER 6 900




