NPEQNIOMEHWUE OT HUHO TPALUAHO W JIYKW BEPLOJIMHK
MENU FROM NING GRAZIANG AND LUCA VERDOLINI

IAPbl MOPA

SEAFOOD RAW BAR

MNATO “PALERMO * - ACCOPTH MOPENPOLYKTOB (HA 2 MEPCOHbI) 13500
SEAFOOD PLATTER FOR TWO “PALERMO” *

YCTPULLbI FIN DE CLAIRE (2 wr)

YCTPULbI GILLARDEAU (2 wr)

YCTPULLbI SPECIALES PERLE BLANCHE (2 wr)

MOPCHKOM EX{ (2 wr)
NAHTYCTHHBI (2 wr)
AJTAHTA KPABA

HPACHBIE KHPEBETHU HA TTAPY
PANAH

COYC: CPEZIMSEMHOMOPCHUI /
P030BbIA / KATATIAHA

YCTPULLbI (LLEHA 3A LUT)
OYSTERS (PRICE FOR ONE)

BAPbI MOPA

YCTPULLbI FIN DE CLAIRE

YCTPULLbI GILLARDEAU

YCTPULLbI JYCC

YCTPULLbI SPECIALES PERLE BLANCHE

YCTPULbI JETHCHES

OYSTERS FIN DE CLAIR (2 pc)
OYSTERS GILLARDEAU (2 pc)
PERLE BLANCHE QYSTERS (2 pc)
SEA URCHINS (2 pc)
LANGOUSTINES (2 pc)

CRAB PHALANGES (300 g)
STEAMED RED SHRIMP (200 g)
SEA SNAILS (200 g)

SAUCE: MEDITERRANEAN / PINK
LEMON

800
OYSTERS FIlV DE CLAIRE et
OYSTERS GILLARDEAU
OYSTERS DUSS
OYSTERS PERLE BLANCHE
OYSTERS DELISEZ
SEAFOOD RAW BAR



TIATO “TAORMINA” - ACCOPTH MOPENPOAYKTOB (HA 4 IEPCOHbI) 25500
SEAF0OD PLATTER FOR FOUR “TAORMINA”

YCTPULb! GILLARDEAU (4 wr) 0YSTERS GILLARDEAU (4 pc)
YCTPULLb! FIN DE CLAIRE (4 wr) OYSTERS FIN DE CLAIR (4 pc)
YCTPULLbI SPECIALES PERLE BLANCHE (4 wr) PERLE BLANCHE OYSTERS (4 pc)
NAHTYCTHUHBI (4 wr) LANGOUSTINES (4 pc)
[PEBELIKK SCALLOPS (160 g)
MOPCKOM EX (4 wr) SEA URCHINS (4 pc)
PANAH SEA SNAILS (400 g)
KPY[0 U3 BENOW Pblbbl WHITE FISH CRUDO (200 g)
CVILWIHVIHCHVIE KPACHBbIE KPEBETKHU SICILIAN RED SHRIMP (400 g)
®ANAHTA KPABA CRAB PHALANGES (600 g)
COYC: CPEIM3EMHOMOPCKUNA / SAUCE: MEDITERRANEAN / PINK /
PO30BbI / KATATTAHA LEMON
MOPENPOQYKTbI
MOPCKOM EM 100 g 600
SEA URCHIN
JIAHTYCTHHbI 100 g 1200
LANGOUSTINES
CULLMNMACKME KPACHBIE KPEBETHKM 100 g 1800
SICILIAN RED SHRIMP
MOPCKWE I'PEBEILKK 100 g 1900
SEA SCALLOPS

MOPENPOJYKTbI SEAFOOD



CEBWYE / TAPTAP U3 TYHLIA 1009 3000/2800
TUNA CEVICHE / TARTARE

CEBWMYE / TAPTAP U3 JIWKOW BENOK PhbIBbl 100 ¢ 3000/2800

(CUBAC, NATP, 3YBAH, MEPO, EPLL, I0PALL0)
WHITE FISH CEVICHE / TARTARE (SEA BASS, PAGRUS, DENTEX, GROUPER, SCORPION FISH, SEA BREAN)

KAPIAY40 / TAPTAP U3 CULIMJIMMCKUX KPACHBIX KPEBETOK 100 1800/2000
SICILIAN RED SHRIMP CARPACCIO / TARTARE

CEBWYE / TAPTAP U3 110COCA 1009 3000/1900
SALMON CEVICHE / TARTARE
CEBHYE / TAPTAP U3 I'PEBELIKOB 1009 3000/2500

SCALLOPS CEVICHE / TARTARE

MEPBAA ®ANAHTA RPABA 100 g 2500
KAMCHATKA CRAB PHALANGE

PANAH 100 g 800
SEA SNAILS

MALNK 100 g 500
MUSSELS

BOHIOJIE 100 g 900
CLAMS

0CbMHUHOTH 100 g 2800
0CTOPUS (200 GR)

TUrPOBbIE KPEBETHH 100 g 1000
TIGER SHRIMPS

HANbMAPbI 100 g 2000

CALAMARI (250 GR )

MOPENPOJYKTbI SEAFOOD



HALWIW TPAJULLHW. PECTOPAH CEMWUDPEN L0 2003-2019

OUR TRADITIONS 2003-2019

HAPMAY40 U3 APTULLOKOB C 0JIUBHOBbIM MACTOM, COROM NTMMOHA 1960

W CbIPOM MAPME3AH
ARTICHOKE CARPACCIO WITH OLIVE OIL, LEMON JUICE AND PARMESAN CHEESE

MACTA ALLA NORMA C BARJIAHAHAMU U TOMATAMA, 1100

OBHAPEHHAA HA CKOBOPOJIE
PASTA “ALLA NORMA” PAN-FRIED WITH EGGPLANT AND TOMATOES

TAPTAP U3 FOBALMHBI BJI3K AHTYC NPAAM C KANEPCAMM, TOPYMLIER, 2100

AMYHBIM HENTKOM, TYKOM, NETPYLIKOM X KOPHULIOHAMM
BEEF TARTAR BLACK ANGUS PRIME WITH CAPERS, MUSTARD, EGG YOLK, ONION, PARSLEY AND GHERKIN

CTYQEHb N0 CTAPUHHOMY PELIENTY CEMbW I'PALIMAHO 900
CALF’S HEAD SALAD ACCORDING TO AN OLD GRAZIANO FAMILY RECIPE

MAJIEHbRUE KATIbMAPYUKW C APTULLOKAMMU, 2800

MOJMAPEHHBIE HA TPUNE C MOPCKOW CONbH0
BABY CALAMARI WITH ARTICHOKES GRILLED WITH SEA SALT

BAKNAXAHDI C CbIPHbIM COYCOM W3 NAPME3AHA ¥ NOMWI0POB 1100
AUBERGINE CAKE SERVED WITH PARMESAN SAUCE AND A CREAM OF TOMATOES

CMAFETTH C BOTTAPTOM, OSIMBKAMM W KANEPCAMH 1500
SPAGHETTI WITH BOTTARGA, OLIVES AND CAPERS

CMATETTH C HPOCTAYE, HAPEHBIMU LIYRUHU W UCTALIKAMW BRONTI 2000
SPAGHETTI WITH SHELLFISH, FRIED ZUCCHINI AND BRONTE PISTACHIOS

CYN W3 KPACHBIX CULIMNUACKMX KPEBETOK 2300

N0 CTAPUHHOMY PELIENTY CEMbH I PALMAHO
SICILIAN RED SHRIMP SOUP MADE ACCORDING TO AN OLD GRAZIANO FAMILY RECIPE

HALIKA TPALLULLUK. PECTOPAH CEMU®PE/LLL0 2003-2019 OUR TRADITIONS 2003-2019



bPA3ATO M3 TENATUHbI C COYCOM NERG D°AVOLA
BRAISED VEAL WITH NERO D’AVOLA SAUCE

CEMH®PEQ]I0 C MUHIIANEM U TOPAYUM LIOKONALLOM
ALMOND SEMIFREDDO WITH HOT CHOCOLATE

HENE U3 ANEJIbCUHA
ORANGE JELLY

TOPT bE3E C YEPHOCJIUBOM
MERINGUE CAKE WITH PRUNES

KAHHONX NO-CULLMITACKK
CANNOLI SICILIAN

KACCATA N0-CULUIHACKK
CASSATA SICILIAN

HALIK TPAQLULLUK. PECTOPAH CEMU®PE/LLL0 2003-2019

2300

750

700

750

810

700

OUR TRADITIONS 2003-2019



TPAIMLIHOHHOE CHLLHAMACKOE MEHIO OT LUE-NOBAPA

TRADITIONAL SIGILIAN MENU

CTOMMOCTb MEHI0 5500
MENU PRICE
CTOMMOCTb MEHI B COMPOBOMIEHAN BUHA 11000

MENU PRICE INCLUDING WINE

CBEMME KPACHBIE CULIUNUACKWUE KPEBETKM C TAPTAPOM W3 ABNOKA U CENbJIEPEA
FRESH SICILIAN RED SHRIMP WITH APPLE AND CELERY TARTARE

Pucnuur Peiinray Tpokex — Po6ept Baiinb (Tepmanus) /

Riesling Rheingau Trocken — Robert Weil (Germania)

CNETHA NOIKOMYEHHBIA YUNMACKWI CUBAC C MYCCOM U3 KAPTODENS
LIGHTLY SMOKED CHILEAN SEA BASS “PIZZA” WITH POTATO MOUSSE
BepmenTuHo Jlynae-Mynae bosonu / Vermentino Lunae-Lunae Bosoni (Liguria)

MACTA BOTTONI C CbIPOM CTPAYATENA, KOTOPbIA Mbl [IETAEM CAMM,

1 COYCOM U3 NOMKII0POB

BOTTONI PASTA WITH HOMEMADE STRACCIATELLA CHEESE FILLING AND TOMATO SAUCE
JtHa bbanko Anbta Mopa-Kyaymato (Cuumnus) / Etna Bianco Alta Mora-Cusumano (Sicila)

PU30TTO KAY0 NENE

RISOTTO “CACIO E PEPE”

CosuHboH Mopxuo Anne Fauue-Opxennaiia /

Sauvignon Poggio Alle Gazze-Tenuta dell Ornellaia (Toscana)

HA BbIBOP BPA3ATO U3 TEJIATUHbLI C COYCOM NERO D’AVOLA

OF YOUR CHOICE ~ BRAISED VEAL WITH NERO D’AVOLA SAUCE
Hepo [I’Asona Iy Matpu — banbo Jens Kpucto lu Kamnobenno /
Nero D’Avola Lu Patri — Baglio Del Cristo Di Campobello (Sicilia)

U1/ OR ®UNE Pblbbl IHA C JIETKUM CPEJM3EMHOMOPCKWAM COYCOM U3 APTHLLOKOB,
TOMATOB C JIOMALUHEWA NACTOA ®ATOTTUHM C HAYUHKOW U3 ChIPA PUHOTTA U MATHI
FISH OF THE DAY FILLET WITH A LIGHT MEDITERRANEAN SAUCE MADE OF ARTICHOKES AND
TOMATOES, SERVED WITH HOMEMADE FAGOTTINI FILLED WITH RICOTTA CHEESE AND MINT
llappoue — Tacka ['Anbmeputa / Chardonnay — Tasca D’Almerita (Sicilia)

KACCATA NO-CULIMTIUACKH
CASSATA SICILIAN
beH pue naccuto / Ben Rye Passito Donnafugata (SiciLia)



KPEATHBHOE MEHIO

GREATIVE MENU

MEHK W3 WECTH BNHA OT LWED-NOBAPA 5900
SIX DISH MENU FROM THE CHEF

KPEATHBHOE MEHH CREATIVE MENU



XOJIOAHBIE 3ARYCKW W CANAThI

COLD APPETIZERS AND SALADS

CBEMME KPACHBIE CULIMNMACKME KPEBETKM C TAPTAPOM 1800

U3 ABINOKA U CEJIbJIEPEA
FRESH SICILIAN RED SHRIMP WITH APPLE AND CELERY TARTARE

CATIAT U3 CITARKMX NMOMW0POB U OT'YPLLOB C KPACHBIM NYHOM, 800
APOMATHOM 3ENEHbH) (SANPABNAETCA HA BbIGOP 0JIMBKOBLIM MACIIOM,

MOACONHEYHBIM MACTIOM UK CMETAHOR)
SWEET TOMATOES, CUCUMBERS AND RED ONIONS SALAD WITH FRAGRANT HERBS, DRESSED WITH
YOUR CHOICE OF OLIVE OIL, SUNFLOWER OIL OR SOUR CREAM

CATIAT C KO3bWM CbIPOM, APTUILIORAMH, KOPH CANATOM, COYCOM 1200

U3 KALUTAHOBOIO ME[LA M IECHBIMU OPEXAMH
GOAT CHEESE SALAD WITH ARTICHOKES AND CORN SALAD UNDER A CHESTNUT-HONEY DRESSING
AND SPRINKLED WITH FOREST NUTS

HAPMAY40 U3 OCbMWHOTA C COYCOM W3 0J1UBHOBOI0 MACIIA 2500

W CBEMEN 3ENEHbI0
0CTOPUS CARPACCIO WITH PISTACHIO, CHIVE AND VINAIGRETTE

CATIAT U3 HAMYATCHOT0 KPABA ¥ NOMW]10P0B 2500
KING CRAB AND TOMATOES SALAD

CANAT C KOMYEHOM YTUHOW TPYQIKOM, KE[LPOBbIM OPEXOM, KO3bMM 1500

CblPOM ¥ COYCOM W3 BbIJEPHAHHOT0 bANIb3AMUYECKOr0 YHCYCA
SMOKED DUCK BREAST SALAD WITH PINE NUTS, GOAT CHEESE AND AGED BALSAMIC VINEGAR

KNACCHYECKOE BUTENTO TOHHATO 1300
CLASSIC VITELLO TONNATO

ACCOPTH CbIPOB (100 r) 1700
ASSORTED CHEESES AND HOME-MADE MARMALADE

XOJIOAHBIE 3AKYCKH W CANATI COLD APPETIZERS AND SALADS



FOPAYUE 3ARYCKH

HOT APPETIZERS

TENNbIA CANAT C MOPENPOYKTAMH
WARM SEAFOOD SALAD

MOPCHME I'PEBELIKH C MHOPE U3 bAKNAHAHOB
SEA SCALLOPS WITH EGGPLANT PUREE

APTHLUOK C MAHLLAHENTION X TOMATAMM
STEWED ARTICHOKE WITH PANZANELLA AND TOMATOES

MHOPE U3 BPOKKOIM M MKAHTHAA KANYCTA MAK YO C MUHLANEM
BROCCOLI PUREE AND SPICY BOK CHOY WITH ALMONDS

KOPH CATAT CO CTPAYATENIION, HAPEHBIMU APTULIOKAMM

U TPHOGENBHOR 3AMPABKOM
MACHE SALAD WITH STRACCIATELLA, ARTICHOKES AND TRUFFLE DRESSING

FOPAYUE BAKYCHH

2800

2600

1500

1200

2100

HOT APPETIZERS



NACTA, PU30TTO, CYMNbl

PASTA, RISOTTO, SOUP

NANAPQENIIN B/0 U3 MYKH KPYNHOr0 NMOMOIIA C OTPYBAMM, 1500

PAT'Y U3 RPOJTURA W BENBIMA TPUBAMU
PAPPARDELLE CON FARINA BIO INTEGRALE AL RAGOUT DI CONIGLIO E FUNGHI PORCINI

NOMALIHHUE TANBATENNW C KAMYATCKMM KPABOM 2100

W HOHKACCE W3 CBEUX NOMU0POB
HOME-MADE TAGLIATELLE WITH KING CRAB AND FRESH CHERRY TOMATOES

MACTA BOTTONI C CbIPOM CTPAYATENNA, KOTOPIA Mbl [IENAEM CAMM 1200

W COYCOM 13 NOMW0P0B
BOTTONI PASTA WITH HOMEMADE STRACCIATELLA CHEESE FILLING AND TOMATO SAUCE

PABHOJIA C YTHOM W COYCOM W3 BENbIX IPUB0B 1350
DUCK RAVIOLI IN A PORCINI SAUCE

KPEM-CYI U3 TbIKBbI C KPEBETKAMW, YEPHbIM PUCOM, 1300

KPABOM ¥ APOMATOM JIAUMA
PUMPKIN CREAM-SOUP WITH SHRIMP, BLACK RICE AND CRAB, AND INFUSED WITH A LIME AROMA

PbIEHbIA CYN NO-CPEJU3EMHOMOPCHM U3 KPEBETOK, CKAMMMA, 3000

BPAH3MHO, MUJIUA U PARYLLEK BOHIONE
MEDITERRANEAN FISH SOUP MADE WITH SHRIMPS, SCAMPI, SEA BASS, MUSSELS AND VONGOLE SEASHELLS

MACTA, PH30TTO, CYNbI PASTA, RISOTTO, SOUP



CYM MAHECTPORE
MINESTRONE SOUP

CYM U3 b0b0B C OCbMWHOI OM, MOAMAPEHHBIM HA CROBOPOLIE
BEAN SOUP WITH PAN FRIED OCTOPUS

CYN U3 bENBIX FPUB0B CO LUMUHATOM
SOUP WITH PORCINI MUSHROOMS AND SPINACH

PU30TTO KAY0 NENE
RISOTTO “CACIO E PEPE”

PU30TTO C MOPENPOYKTAMM
SEAF0OD RISOTTO

PU30TTO C YEPHUNAMU KAPAKATHLIbI U RATIbMAPAMM
SQUID INK RISOTTO WITH BABY CALAMARI

MACTA, PH30TTO, CYNbI

750

1300

950

1500

2500

2100

PASTA, RISOTTO, SOUP



bJIlO[1A U3 Pbibbl / CBEHASA PbIbA

FISH DISHES / FRESH FISH

YANWUACKMA CUBAC, NOJIHAPEHHBIA HA CKOBOPOJLE C OJIMBKAMMK, 3100

HAMEPCAMW, CBEXUM NEPYUKOM U NOMUL0PAMM
CHILEAN SEA BASS WITH OLIVES, CAPERS AND FRESH PAPRIKA AND TOMATO

®UNE Pblbbl IHA C NETKAM CPEJJU3EMHOMOPCRUAM COYCOM 3600
U3 APTULIOKOB, TOMATAMM W [IOMALUIHEA NACTOM dATOTTHHM

C HAYUHKOR M3 CbIPA PUKOTTA U MATHI
FISH OF THE DAY FILLET WITH A LIGHT MEDITERRANEAN SAUCE MADE OF ARTICHOKES
AND TOMATOES, SERVED WITH HOMEMADE FAGOTTINI FILLED WITH RICOTTA CHEESE AND MINT

THOPBO, 3ANEYEHHAA C 0BOLLAMM 100 g 2100

(LyKMHH, BaknamaH, ToMaTbl, 0IMBKM, Kanepcbl, KAPTOhENb, NYK, YECHOK)
TURBOT BAKED WITH VEGETABLES

NOPALLA UNK CUBAC 100 g 1100
SEA BREAM OR SEA BASS

Cnoco6 npuroToBNeHMA: 3aneyeHHas B YX0BKE C 0BOWAMH / CO CIapHed W LYKUHK / N0-CUUMAMIACKH / B CONM / Ha rpune
Cooking method: baked in the oven with vegetables / with asparagus and zucchini / Sicilian style / on the grill / in salt

NIUKAA PbIBA [1HA 100 g 1500
WILD FISH OF THE DAY

Cnoco6 npuroToBneHNA: 3aneyeHHan B [1yX0BKE C 0BOWAMH / CO CapMed 1 LYKUHM / No-CHLMAMIACKN / B oM / Ha rpune
Cooking method: baked in the oven with vegetables / with asparagus and zucchini / Sicilian style / on the grill / in salt

GUIE THPBO 100 g 2400
TURBOT

®UNE [IMKON PbIBbl 100 g 2400
WILD FIASH

Cnoco6 npuroToBNEHMA: 3aNe4YeHHan B [IYX0BKE C 0BOWAMA / CO CIapHen v LyKUHK / no-CHUMnuiACKK / B conu / Ha rpune
Cooking method: baked in the oven with vegetables / with asparagus and zucchini / Sicilian style / on the grill / in salt

BJIIOJIA U3 Pblbbl / CBEHAA PbIBA FISH DISHES / FRESH FISH



bJIOJA U3 MACA

MEAT DISHES

HO3MEHOK C 3ANEYEHHBIM RAPTO®ENEM 2800
GOAT WITH BAKED POTATOES
TENAYbA NEYEHD C KOHDU U3 KPACHOI0 NYKA, TPYLIEN 1900

W HAPTO®ENbHBIM NHOPE C APOMATOM CbIPA NNEROPUHO
CALF LIVER WITH RED ONION AND PEAR CONFIT AND POTATO PUREE WITH PECORINO CHEESE FLAVOR

TENAYLU NOYKKM C TPUBAMH, CBEMEN OPYULIEN 1490

W NOPE U3 MOI0J1070 KAPTO®ENA
VEAL KIDNEY WITH MUSHROOMS, FRESH MUSTARD AND NEW POTATO PUREE

BJIIOJIA U3 MACA MEAT DISHES



MACO HA OTHPbITOM APOBAHOM I'PUINE

GRILLED MEAT

TAJIbATA U3 BbIPE3HU TOBALUHDI

(BNI3K AHT'YC / MPAAM / 3KCTPA TON YOKC)
BEEF TAGLIATA (BLACK ANGUS / PRIME / EXTRA TOP CHOICE)

HAPE ArHEHKA C TUMbAHOM W PO3MAPHHOM
LAMB CHOPS WITH THYME AND ROSEMARY

PUBAW BATH BU®
RIBAY VAGU BEEF

BbIPE3HA TOBALUHLI

(BNI3K AHT'YC / MIPAAM / 3KCTPA TON YOKC)
BEEF TENDERLOIN (BLACK ANGUS / PRIME / EXTRA TOP CHOICE)

PUBAW TOBALMHDI

(BNI3K AHT'YC / MIPAAM / 3KCTPA TON YOKC)
BEEF RIBEYE (BLACK ANGUS / PRIME / EXTRA TOP CHOICE)

TUBOH HA KOCTH
FLORENTINE STEAK

100 g

300 ¢

300 ¢

200 g

350 g

100 g

EPMEPCKUH LIbINNEHOK, TPUrOTOBNEHHbIA HA TPUE, C PATY

U3 NOMWI0POB, HANEPCOB, 0JIWBOK, KAPTO®EIA

FARM CHICKEN PREPARED ON THE GRILL WITH A TOMATO, CAPER, OLIVE AND POTATO RAGOUT

MACO HA OTHPLITOM IPOBAHOM rPHNIE

1600

2400

9000

3200

4200

1000

1850

GRILLED MEAT



FAPHUPbI

SIDE DISHES

OBHAPEHHDIW WNUHAT C KE[LPOBbIMU OPEXAMM

W NETRAM APOMATOM HECHOHKA
SAUTEED SPINACH WITH PINE NUTS AND A LIGHT GARLIC FLAVOR

HEXHOE MHOPE U3 MONOAOr0 KAPTO®ENA
TENDER MASHED POTATOES (150 6)

KAPTO®Eb, APEHHbIA C BENbIMU PUBAMMU
PAN - FRIED POTATOES AND CEPS

KAPTO®ESTb 3AMEYEHHbIA
BAKED POTATOES

0BOLLX HA TPUNE
GRILLED VEGETABLES

0BOLLX HA NAPY
STEAMED VEGETABLES (200 GR)

BPOKKOJM HA MAPY G COKOM NAUMA, MAHZATIEM W MOPCKOW COJIbH
STEAMED BROCCOLI WITH LIME JUICE, ALMONDS AND SEA SALT

YEPHBIA PUC VENERO C MAHW-0BOLLAMM W NETKUM COEBbLIM COYCOM
BLACK VENERE RICE WITH BABY VEGETABLES AND LIGHT SOY SAUCE

TAPHUPbI

650

430

1100

400

900

900

800

800

SIDE DISHES



JECEPTbI

DESSERTS

NPO®UTPONKU C BAHUTbHBIM MOPOXEHBIM W FTOPAYUM LUIOKONTALOM
PROFITEROLES WITH VANILLA ICE-CREAM AND HOT CHOCOLATE

ABNOYHBIA MAPOT C BAHUNbHLIM MOPOMEHBIM
APPLE PIE WITH VANILLA ICE-CREAM

TUPAMUCY KNACCHYECKUH
TRADITIONAL TIRAMISU

MANUDOIbE CO CBEHUMU NECHBIMK ATOJAMH
MILLEFOBLIE WITH WILD BERRIES AND RASPBERRY SAUCE

LWOKONALHbIA dJIAH C COPBETOM M3 MANMHBI
CHOCOLATE CAKE WITH SORBET RASPBERRY

TEMMAA MATIUHA C NEYEHBEM W OMALUHUM BAHUIIbHBIM MOPOHEHBIM
WARM RASPBERRY WITH COOKIES AND HOMEMADE VANILLA ICE CREAM

AIBJIOKO «TUPONb»
APPLE <TYROL>

BABA IMMOHYENNO
BABA AL LIMONCELLO

GUCTAILHOBOE CYdIE C COPBETOM U3 MAJIUHbI
PISTACHIO SOUFFLE WITH RASPBERRY SORBET

HOKOCOBAA NMAHHA KOTTA
COCONUT PANNA COTTA

NECEPTHI

750

750

750

1500

1100

1100

750

860

980

800

DESSERTS



CBEHHWE CE30HHbIE ®PYKTbI

FRESH SEASON FRUIT

HNYBHUHA 200 g 2000
STRAWBERRY

EHEBUHA 150 g 2300
BLACKBERRY

MAJIUHA 150 g 2500
RASPBERRY

r0NYBUKA 150 g 2000
BLUEBERRY

AHAHAC 450 g 900

PINEAPPLE

JOMALUHEE MOPOEHOE U COPBETI

HOME-MADE IGE-GREAM AND SORBET

MOPOMEHOE 250

(LUOKONAZIHOE / BAHUNbHOE / GUCTALIKOBOE / BA3UNHKOBOE / HOrYPTOBOE)
ICE-CREAM: CHOCOLATE, VANILLA, PISTACHIO, BASIL, YOGURT

COPBETbI 300
(TMMOH / MAHI0 / NECHBIE ArOAbI / MANKHA / 3ENEHOE ABNOKO / ANENbCHH /
OBJIENUXA-MAHT0)

SORBET: LEMON, MANGO, WILD BERRIES, RASPBERRY, GREEN APPLE, ORANGE, BUCKTHORN-MANGO

CBEHHE CE30HHBIE ®PYKTbI FRESH SEASON FRUIT



YAR

TEA

YNIYH 3ENEHBIA TE YAHb UHb BAH

GREEN OOLONG TIE GUAN YIN

HACMUHOBAA HEMYYHMUHA
JASMINE PEARL

HEHBLIEHDL YNIYH
GINSENG 0OLONG

SENEHbIA MONOYHLIA YNYH
GREEN MILKY 00LONG

MAHOH 3ENEHBIA LIBETOYHbIN
GREEN MANON

3ENEHBIA C HAPEHBIM PUCOM
GREEN WITH FRIED RICE

LIEANOH
CEILON

3PN IPEA
EARL GREY

NAPIHUIUAT
DARGILING

IUIMMNOBHUK
DOGROSE

®PYKTOBbIA YAK
FRUIT TEA

YAH MATIMHA C MATOM
RASPBERRY TEA WITH FRESH MINT

700

450

700

700

350

430

320

390

390

350

320

320



YAH CO CBEMEN MATON 360
TEAWITH FRESH MINT LEAVES

YAH MAPOKKAHCKUA C MATOM, KOPULLEA M KEJIPOBbIMU OPELIKAMMU 420
MAROCCO TEA WITH FRESH MINT LEAVES, CINNAMON AND PINE NUTS

LIBETHW POMALLKH 360
CHAMOMILE BLOSSOMS

HODE

dCPECCO 300
ESPRESSO

N1BOVHONM 3CNPECCO 600
DOUBLE ESPRESSO

JCNPECCO bE3 HOPEUHA 330
DECAFFEINATED ESPRESSO

PUCTPETTO 300
RISTRETTO

AMEPUKAHCKUI 300
AMERICANO

MARWATO 340
MACCHIATO

HAMYY4UHO 390
CAPPUCCINO

JIATT3 390

LATTE

AMPHIL-KODE 1100
IRISH COFFEE



CBEHEBbIHATBIE COKH

FRESH JUIGES

TOMATHbIA
TOMATO

AHAHACOBbIN
PINEAPPLE

[PAHATOBbIA
POMEGRANATE

ANENbCUHOBbIA
ORANGE

PEANGPYTOBbIA
GRAPEFRUIT

JIMMOHHbIA
LEMON

MOPHOBHbIA
CARROT

ABNOYHbIA
APPLE

CENbJIEPEEBbIN
CELERY

CBEHEBbIMATBIE CORH

200 ml

200 ml

200 ml

200 ml

200 ml

200 ml

200 ml

200 ml

200 ml

750

660

900

a70

460

460

460

460

460

FRESH JUICES



COKH

JUIGES

ANENbCHHOBBIH 200 ml 290
ORANGE

TOMATHbINA 200 ml 290
TOMATO

AIBJIOYHbIM 200 ml 290
APPLE

NEPCUKOBbIN 200 ml 290

PEACH

CORH JUICES



BOJA MUHEPAJIbHAA BE3 A3A

STILL WATER

ARBA NMAHHA 500/750 ml  420/585
ACQUA PANNA

BOJA MUHEPAJIbHAA C FA30M

SPARKLING WATER

CAHMENINETPUHO 500/750 ml  400/585
S. PELLEGRIANO

HAMUTHH

BOJIA MUHEPAJIbHAA STILL WATER



SOFT DRINKS

KOKA KOJIA 3EPO 330 ml 290
COCA COLA ZERO

KOKA KOMA 330 ml 290
COCA COLA

CMPAUT 200 ml 290
SPRITE

BUTTEP NIEMOH 200 ml 290
BITTER LEMON

TOHUK 200 ml 290
TONIC

CAHMENNETPUHO ANENTBCKH 200 ml 350

SANPELLEGRINO ARANCIATA ROSSA

TOHUK ®EHTUMAHRC 125 ml 350
TONIC WATER FENTIMANS

HOMA ®EHTUMAHRC 275 ml 400
COLA FENTIMANS

[NHARIHEP 3)1b GEHTUMAHC 125 ml 280
GINGER ALE FENTIMANS

HANWUTHH SOFT DRINKS



NMPUATHOIO ANNETHTA

BUON APPETITO



