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KpeBeTKa KpacHas 470.-
Red Prawn

KpeBeTKa *uBaA BaHHaMenn  850.-
Vannamei prawn

KpeBeTKa TMrpoBan YyepHasn 500.-
Black tiger prawn

["pebeLLKrm caxanuHcKme HumBble 850.-
Sakhalin Scallops

Mynaak 6enbiii/4YepHbl *ueor 1100.-
Guidak Clam

Muaum Kusble 300.-
Live Mussels

BoHrone »uBble 350.-
Vongole

Tiop60 anKuiA 1000.-
Wild Turbot

Marp ankunin 1200.-
Wild Pagrus

[opago amkuin 950.-
Wild Dorado

Cubac oukmn 950.-
Wild Sea Bass

Omap *u1Bou 1900.-
Live Lobster

KamuaTckuit Kpab HuBom 1350.-
Live Kamchatka Crab

J1aHryCTUHBI *KMBble 1600.-
Live Langoustine

Tpyb6au KumBon 600.-
Buccinidae

TyHew BniodpuH 750.-
Bluefin Tuna fillet

TyHeL, Akamu 1100.-
Bluefin Akami

TyHew EnnoyduH 550.-

Yellowfin Tuna filett

Lenot ykasanot 3a 1002p cvipoeo npodykma
All prices are given per 100g of product gross weight

AN Ha sauw ev160p cnoco6 npuzomosnenus

AN Choices of preparation

Kpymo / Crudo

Ha napy / Al Vapore

B conu /Al Sale

B 6enom BuHe / Al Vino Bianco

C numoHoM / Al Limone

C onuBKoBbIM MacrioM / Aglio e olio

A Coyca cobcmeennozo npuzomosnenus
A Ha 6v160p

Homemade sauces at your choice

LintpoHeTto / Citronette

LintpoHeTto us uutpycos / Citronette di Agrumia
BuHerpet us Tpiodeneit / Vinegrette al Tartufo
MaiioHe3 13 MKpbl pakoobpasHbIX /
Majonese Di Corallo

MaloHe3 13 Macna aBokago /

Majonese con Oliodi Avogado

Knaccuueckuii MaoHes ¢ SIMMOHOM /
Maijonese Classica al Limone

ANONU (uecrox, maiiones, nempywixa) | Ajoli
Llaunkm (ceesxcue ozypuypt, mapurosartvie
02ypUypl, yKpOn, Nanpuxa, 4ecHoK, nempyuika,
epeueckutl tiozypm) | Tzatziky

TalcKuI coyc (med, kyrucym, pvibHuiil coyc, Kun3a,
nepeu, wunu, cox mumona, cneyuu) / Thailandese
J1alM 1 UMBUPb (umbupos, caxap, cox naiima,
o6 coyc, yempuunbiii coyc, cheyuu) |

Lime e Zenzero

‘{ Iopyus Ha déoux / 2 person

PblBA U MOPENPOOYKTHI

Fish & seafood




PblbA U MOPENPOLOYKTHI

A XOJIOOAHBIE 3AKYCKM

KAPITA4YY0

Tartarus

AA
~

TAP-TAP

Fish & seafood

A Cold starters

A Carpaccio

Tap-Ttap 13 LLoTtnanackoro nococs,
C *KY/IbEHOM M3 CladKoro MMHAanA,
UYM3KEMKOM C MPAHLIMWU TPaBaMn U
3€/1eHbIM A610KOM

Scottish salmon Tartar, with sweet
almonds julienne, herbs and green apple
cheesecake

1050.-

Tap-Tap 13 TyHLa, C KPEMOM U3 Cbipa
Ctpauatenna, KyHKyTa, GUCTaLLek,

C COYCOM U3 Nnanma 1 umbups

TyHew, AkaMu — 2075.-

TyHew, BnoduH - 1470.-

Tuna Tartar, with a cream of Stracciatella
cheese, sesame seeds and pistachios, with
lime and ginger sauce

Akami tuna — 2075.-

Bluefin tuna — 1470.-

A

A

Kaprnay44o 13 ocbMUHOra ¢ canatom

13 apTULLIOKOB M 60TTapromn n3 kepanm
Octopus Carpaccio with artichoke

salad and mullet bottarga

1460.-

Kapnaudo u3 larpa, ¢ Kucno-
CNafikMM COYCOM U1 C POCTKaMu Cou
Pagrus Carpaccio, with sweet

and sour sauce and soybean sprouts

1200.-

Kapnaudo 13 gukoro Tiopbo

C TYKOM-MOpeN, KOHPUTIOPOM U3
MMBMPA N COYCOM U3 3eS1eHOM
To6MKO

Wild Turbot Carpaccio with leek, jam
confiture and green tobiko sauce
1245.-

AN

A

KaMuatckuit kpab ¢ Tabyne u3 MATbI
N U3I0Ma U HyNbeHa 13 cenbiepesn
Kamchatka crab with Tabbouleh of mint
and raisins, and celery julienne

1300.- (fresh frozen crab meat)
1900.- (life crab)

HomawwHui ceip Mouapenna c
HaYMHKOM U3 OCbMWHOIA, KaJlbMapoB
M KapaKkaTuL, KOHOWU U3 KPbIMCKOTO
KpacHoro nyKa, bpyHyasa us
Karepcos, Mac/iMH N OJIBOK
Homemade mozzarella cheese stuffed
with octopus, squid and cuttlefish filling,
Crimean red onions confit, brunoise from
capers and olives

1540.-




Canart «Lle3apb» ¢ negsaHom pbiboi
W YMrcamMm U3 KpeBeTOK
Caesar salad with Icefish and prawn chips

1050.-

Canat «0OnuBbe» C XpyCTALLUM OCbMUHOIOM,
3e/1eHOM crapHen, HynbeHa U3 6onrapckoro
nepua Ha rpune

"‘Olivier" Salad with a crispy octopus, green
asparagus, and grilled Bulgarian pepper julienne
1205.-

Canart n3 Kamuatckoro Kpaba ¢ orypuamu,
noMuaopamu, cesibaepeeM 1 aBokao, byKeTom
13 BECEHHEro casiata M CMeTaHHbIM COYCOM
King crab salad with cucumbers, tomatoes, celery
and avocado, a bouquet of spring salad and sour
cream sauce

1650.- (fresh frozen crab meat)

2330.- (life crab)

AN
o

KpyToH 13 goMallHero 6areta ¢ KpeBeTKaMu

1 C CbIpHbIM COYCOM
Homemade baguette croutons with prawns and
cheese sauce

730.-

BpyckeTTa ¢ MMONAMUK 1 BOHroNe, C
YEeCHOYHbIM COYCOM, JIUMOHOM U METPYLLIKOU
Mussels and Vongole Bruschetta, with garlic
sauce, lemon and parsley

570.-

BpyckeTTa ¢ 6e6u-ocbMMHOraMK a-nsa JlyumaHo
Baby octopuses Bruschetta “a la Luciano”
1000.-

AN
o

"ony6Libl U3 KpaCHOKOYaHHOW KanycTbl C pblboi
Fish stuffed boiled cabbage rolls
1450.-

YaTHM 13 TOMaToOB, MaHI O U KPacHbIX KPEBETOK
Tomatoe, mangoe and red prawns Chatni

950.-

Pakoob6pasHble 1 MOSIIOCKM, at
NpUroToB/eHHble Ha napy B cTune Knambeink
(Ha KaMHAX U BO,EI,OpOCJ'IFlX) (muouu, sonzone,
Kpesemka me0sedKa, Kpesemu, U Kamuamckuti Kpao)
Assorted of Crustaceans and shellfish, steamed in

the style of Clambake (on rocks algae)
(mussels, vongole, shrimp, honey, shrimp, and king crab)

3950.-

MaArkui canat U3 pakoobpasHbix No-KatanoHckm
(omap, koponesckue Kkpesemku, 1aH2YCMUHDL)
Crustaceans soft Salad al la Catalonia

(lobster, king prawns, langoustines)

3565.- (Fresh frozen Lobster meat)
6505.- (Life Lobster)

Bapwuauua cote ns Mmugmm i‘
1 BOHrore ¢ 6eibiM BUHOM No-CoppeHTUNCKM
Variation of mussels and vongole saute

with white wine al la Sorrentina

1595.-

PblBA U MOPETNMPOOYKTHhI

A [OPAYUME 3AKYCKU

KPYTOHblI M BPYCKETTHI

A
~

CAJIATHI

Fish & seafood

A Hot appetizers

A Croutons and bruschettes

Salads




PblBA U MOPEMPOAYKTHI

~ [OJOMALUHAA MNMACTA

CYMNbl N KPEM-CYT
Soups and Cream Soup

Fish & seafood

M Hommade Paste

Kpem-Cyn «buck» ¢ MeganboHamm

13 oMapoB Tepmngop

Bisque cream-soup with Thermidor lobster
medallions

2390.- (Fresh frozen Lobster meat)

6475.- (Life Lobster)

Cyn ¢ ¢puKagenbKkaMm 13 ococs,

KYH}yTa 1 ¢ Bogopocnamm Hopu

Salmon meatballs, sesame seeds

and seaweed nori Soup

1250.-

Pbi6HbIN cyn i‘

Cc MopenpoayKkTamu «Huuuapaa»

(nodaemcs ¢ kapmogenem u KeHutickoti paconvio,
NpU20MOBIEHHDIMU HA NAPY U COYCOM aTioNU)
"Nitzsard" Fish & seafood soup (served with steamed
potatoes and Kenyan beans and aioli sauce)

2990.-

Ha saut 6v160p dononnumenvHo - pviba, MOAIOCKU,
pakoobpasHuvie

In addition on your choice - fish, shellfish, Crustaceans
Cyn Tom fAAM ¢ MopenpoayKTamm

M KOKOCOBbIM MOJIOKOM

Tom-Yam soup with seafood and coconut milk
730.-

Cyn 13 MopenpoayKToB ad
no-TocKaHCKM «KauvyKKo»

(nodaemcs ¢ 6pyckemmoti ¢ OnUBKOBLIM MACTIOM

Tuscany "Cachucco” Seafood soup
(served with a bruschetta and olive oil)

4550.-

Ha sawi 8v100p 00nonHUmMenvHo - pviba, MOAIOCKY,
paxoobpasHuvie
In addition, on your choice - fish, shellfish, Crustaceans

A

o

[MTUTUM C KNaccMYecKmM pary 13
MopenpoayKToB U [1ecTo ¢ NneTpyLUKOM
Classic seafood ragout Ptitim served

with parsley pesto

3000.-

[MaKkKepu ¢ pary 13 MypMaHCKON TPECKU, YEPHBIMU
MacIMHaMK1 1 0BEYLMM CbIpoM [1eKoprHO
Murmansk Cod Paccheri, black olives and
Pecorino Goat cheese

850.-

Bapwuauua ns cnarettu i‘
a-nAa Kutappa c BoHrone

(60neone u 6ommapea, Ilapmesar u 6oHzone)

On your Choice “Variation of Spaghetti a la Kitarra”
(Vongole, Vongole and Bottgarga, Parmesan and Vongole)
1500.-

Knaccuyeckue TanbepuHm € COycoM 13 oMapoB
Lobster Sauce Classic Tagleirini

3300.- (Fresh frozen Lobster meat)

6100.- (Life Lobster)

CnaretTn KapboHapa ¢ Tpema B1uaamMu UKpbl
N XPYCTALLMMM YUIICAMU U3 Pbibbl

Spaghetti Carbonara, with three kinds

of caviar and crispy fish chips

640.-

3enéHble TanbATenne ¢ KPEMOM U3 LIBETHOM
KanycTbl, KPEBETOK WU aH4Y0YCOB

Green Tagliatelle with cauliflower cream, prawns

and anchovies
1050.-




P130TT0 13 N0OCOCA 1 3€1€HOM CNapHu,

¢ cblpoM Ounagenbousa v AnLoM «MawwoTt»
Salmon and green asparagus Risotto, with Philadelphia
cheese and poached egg

1600.-

Pu30TT0 C pakoobpasHbiMK, Tap-TapoM

13 NaHryCTUHOB U CbipoM [NapmesaH

Crustaceans risotto, Langoustines Tartar and Parmesan
cheese

3240.-

YepHoe pU30TTO C *KyIbEHOM U3 KapaKaTULbl
Anvo Onuo MNenepoH4YnHO

Black risotto with Alio Olio Peperoncino cuttlefish julienne
1300.-

A

o e

PaBnonu ¢ HAYMHKOWM N3 TPECKU N Ke4POBbIX OPEXOB
C COYCOM 13 NMOMWUOOPOB Ha rpusie, MAThbI U KarnepcoB
Cod and cedar nuts filling Raviolli with grilled tomato sauce,
mint and capers

700.-

PaBronu ¢ YepHWIaMm KapakatuLpbl, C HQUMHKOWN U3
Cubaca, pary n3 KaaibMapoB 1 3eJIeHOro ropotLuKa
Cuttlefish ink colored Raviolli, with Seabass filling, squid
ragout and green pea

1000.-

PaBunonu ¢ Ha4YMHKOWM 13 KPEBETOK U Cbipa P1KOTTO,
C COYCOM M3 CZIMBOYHOIO Macna u MaropaHa
Shrimp and Ricotto cheese Raviolli, with butter

and marjoram sauce

900.-

HbOKKM c KapTodeneM, BOHrose 1 CTPy4KoBOM $Hacosbio
Potatoes, vongole and green beans Gnocchi
780.-

J1a3aHbA ¢ KpeBeTKaMu, COYCOM 4 cbipa

¥ necto no-eHys3cKu
Lasagne with shrimps, four cheese sauce and pesto

al la Genoese
650.-

J1azaHbA ¢ MopenpoayKTaMun U KpeMoM 13 60608 n
6oTTaprom

Seafood Lasagna with bean cream and bottarga

1660.-

AN

AN

Byprep ¢ MypMmaHcKon Tpeckou 1 coycoM Caumku,
C canartom 13 NnoMmMaopoB U OrypL,oB

Murmansk Cod and Tsatsiki sauce Burger,

with tomato and cucumber salad

800.-

DOpukagenbKun U3 nococA

CO CMeTaHHbIM COYCOM U YKPOIoM

Salmon meatballs with sour cream sauce and dill
950.-

PblbA U MOPENPOLOYKTHI

A BYPIEP N MNOJBMETTE

A PABUWOJIV, HBOKKW U JTASAHBA

PN30TTO

Fish & seafood

A Burger and Polpette

A Ravioli, Gnocchi and Lasagna

Risotto




PblbA U MOPENPOLOYKTHI

M~ MUHU-KAJIBLUOHE & TOPAYKME BITIOOA

PbIBA BO OPUTIOPE

Fish & seafood

MAIN COURSES

AA
A~

A MINI CALZONE

DEEP-FRIED FISH

Mou,apenna no-PuMcKm (c KpesemkKoti, aH40ycom)
Roman style Mozarella (with shrimp, anchovies)
700.-

«[lewwe 3 natate ¢pputre»

Peshe e Patate fritte

650.-

«@putTo Mucto» “
(kpesemxu, 6apabynvka, WAUWIbIK U3 MUOULL U KOJlel, Kanvmapos)
Fritto Misto

(shrimps, mullet, shish kebab from mussels and squid rings)
2250.-

Puiba 60 ppumiope nodaemcs ¢ KUCTO-CIAOKUM COYCOM U COYCOM
mapmap
Our Deep-fried fish served with sweet-sour sauce and tartar sauce

AN

AN

MwuHM-KanbLoHe ¢ KaMyaTcKMM KpaboMm
King Crab Mini-Calzone

190.-

MUHU-KanbLOHE C KpeBeTKaMu
Prawns Mini-Calzone

330.-

MUHKU-KanbLoHe ¢ MypMaHCKoM TpecKown
Murmansk Cod Mini-Calzone

160.-

MWHK-KasbLOHe ¢ roBAOMHON

Angus Beef Mini-Calzone

175.-

ML{HM-Kafle,OHE nodaemcs ¢ NUKAHMHBIM coycom,
COycom U3 Kpesemox u cou u MmatioHe3om U3 yCl’l’lpZ/lH
All our Mini-calzone served with spicy sauce,

shrimp and soy sauce and Oyster mayonnaise

AN

AN

KoponeBcKue KpeBeTKN, NPUrOTOBIIEHHbIE B CONN,
C COTe U3 apTULLOKOB W CNapHu

Sea salt cooked Prawns, with Artichokes

and Asparagus saute

1400.-

®une amkoro Tiop6o C OBOLLHLIM paTaTyeM
W Kanepcamu

Pan fried Wild Turbot fillet served

with vegetable ratatouille and capers

3450.-

Knaccnyeckuin omap «Tepmugop»
"Thermidor" Lobster

4100.- (zamopoxcennwii) (Fresh frozen Lobster meat)
6175.- (ceencur) (Life Lobster)

Jlococb Tepusarm ¢ oBoLamu Bok,

rprbaMU LUMUTAKM N KYHMKYTHBIMW YMrcaMm
Teriyaki Salmon fillet served with Wok fried Vegetables,
Shiitake mushrooms and Sesame chips

2760.-




Kape ArHeHka nopofabl KanMbILKWU MepuHOC
(nopyust om 2502p)

Merinos Lamb rack

1200.-

Crerk Tomaraek us roeaguHbl Black Angus i‘
(nopuus om 1,2xe)

Black Angus Tomahawk steak

1400.-

Crerk Pubai us roeaguHbl Black Angus
(nopyus om 300ep)

Black Angus Rib eye steak

1600.-

®une roeaauHbl Black Angus (nopuus om 2502p)
Black Angus Beef Filet

2100.-

Kynatbl UtanbAHCKWE (nopuyus om 3002p)
Salsiccia sausage

300.-

Keb6ab 13 6apaHuHbl ¢ YnMabaTTom (nopuyus om 3002p)
Lamb Kebab served on Ciabatta bread

700.-

Lenvt ykasanvt 3a 100 ep coipozo npodykma /
All prices are given per 100g of gross weight

A Coyca cobcmeennozo npuzomosnenus Ha 6vi60p
Homemade sauces at your choice

LntponeTo / Citronette

LUutpoHeTo u3 umtpycos / Citronette di Agrumi

BuHerpet us tprodenein / Vinegrette al Tartufo

MaioHe3 13 UKpbl pakoobpasHbIx /
Majonese Di Corallo

MalioHe3 13 Macna aBokago /
Majonese con Oliodi Avogado

Knaccunyeckur MamoHes ¢ IMMOHOM /
Maijonese Classica al Limone

ARNONU (uecrox, maiiones, nempywxa) [ Ajoli

LlaLI,MI-(M (ceestcue 02ypupl, MAPUHOBAHHbLE 02y PUibL, YKPOH,
nanpuxa, uecrox, nempywika, epeueckuii tioeypm) | Tzatziky
Tanckum coyc (meo, kyrocym, polbrviii coyc, kumnsa, nepet
wunu, cox numona, cneyuu) | Thailandese

J1aM 1 UMBUPL (umbups, caxap, cox naiima, pelbblii coyc,
yempuunviii coyc, cneyuu) | Lime e Zenzero

MACO U oBOLWU

Meat and Vegetables

HALLIE MACO HA TPUJIE

Our Grilled Meat Menu




MACO N OBOLLMU

Meat and Vegetables

XOJIOOAHBIE 3AKYCKM & CAJIATH & TOPAYUE 3AKYCKU & CYIbl M BYJIbOHbI & PU30TTO U HBEOKKKA

A Hot appetizers A& Soups and Bullions & Risotto and Gnocchi

Appetizers a& Salads

Yunskenk ns Ctpadatensnol ¢ [TapMcKoM BETYNMHOM N UHHKUPOM
Strachatella, Proscuitto di Parma and figs Cheesecake
1000.-

Kapnau4o 13 roeagmHel Black Angus ¢ M1Kpo-canatom,
HY/IbeHOM W13 LLIAMMUHLOHOB Mo IMMOHHbLIM COYCOM

Black Angus Beef Carpaccio with micro-salad, mushroom julienne &
lemon sauce

1770.-

AN

AN

CanaT U3 MapMHOBaHHbIX OBOLLLEN, 06XapeHHbIX Ha rpuse,

¢ poctbudom, cbipom KayoTra 1 TpiodenbHbIM COycom
Marinated & Grilled vegetables Salad, served with roast beef, cheese
Cachotte and Truffle sauce

700.-

Canat 13 HeCKoJ/IbKMX BUOOB TOMATOB, C 3e/1eHbIM 6a3nINKOM
1 AOMaLUHKM cbipoM BypaTtTo

Homemade Burrata cheese & several types of tomatoes Salad, with
green Basil

1200.-

Knaccmueckuin canat Kanpese ¢ goMaluH1M ceipoM Mouapenna
Homemade Mozzarella cheese Caprese Salad
950.-

A

e

Knaccuyeckas MNapmepgkaHa u3 6aknarkaHos
Classic Eggplant Parmedzhana

500.-

3eneHan u 6enana cnapa «poH brucmapk»

nofd coycoM MopH3, ¢ ceipoM [TapMesaH 1 ANLOM naLoT
‘Mornay” sauce Green and White Asparagus,

with Parmesan cheese and poached egg

860.-

A

]

Knaccuyecknin «MuHecTpoHe»
Classic Minestrone

630.-

Knaccuyeckuii KypuHbIi 6ynboH ¢ TOpTenHM,
papLumpoBaHHbIMK KypuLen a-na KayaTtopu

Chicken bouillon with “a la Cachatori chicken” stuffed Tortelini
600.-

LAA

A

PusoTTo ¢ cbipoM "oproHsona u BuHoM bapbepa,
C TapTapoM 13 roeaguHel Black Angus
Gorgonzola cheese and Barber wine Risotto served
with black Angus Beef tartare

2530.-

«Pvic n 30n10T0» € MO3roBOM KOCTOUKOM U LLadppaHOM
Risotto Oro e Zafferano with roasted Bone marrow
1150.-




TanbATenne c pary 1 KypuHoR neyveHblo ¢ Wanpeem
Meat Ragout Tagliatelle served with sage roasted chicken liver

650.-

J1azaHbA no-HeanonutaHcku ¢ MUHKU NonbneTTe
Lazagna Napoletana with a mini polpette
700.-

CnareTTi Cc Npo3payHbIM COYCOM U3 TOMATOB M 6a3nmka
Tomatoes & Basil transparent sauce Spaghetti
550.-

AN

AN

PaBunonu a-na Kanpese ¢ KOHKacce U3 TOMaToB,

¢ 6a3nnMKoOM 1 operaHo

Ravioli a la Caprese with tomato concasse, basil and oregano
800.-

PaBuonu c cbipoM PUKOTTa 1 LUNWHATOM, C AULLOM NaLloT
M COYCOM M3 JOMALLHEero C/IMBOYHOr0 Macsa c Tpiodenem
Ricotta cheese and spinach Ravioli, with poached egg

and homemade Truffel & butter sauce

500.-

AN
o

BabyLUKMHbI NofibneTTe No COYCOM M3 TOMaToB U 6asunuka,
¢ cblpoM lNapMesaH

Grandma'’s Polpette served with Tomatoes

and Basil Sauce, & Parmesan cheese

700.-

Byprep ¢ yTKou, UMTpYyCOBLIM MaOHE30M U CbIPOM [ OproH3ona
Duck Burger with Gorgonzola cheese and citrus mayonnaise

950.-

Byprep u3 roeaguHbl Black Angus, ¢ coycoM «3abarioH»

13 KPacHOIo NyKa, CbipoM Yenaep v JepeBeHCKMM KapTodenem
Black Angus beef Burger, with red onions, Cheddar cheese

and rustic potatoes "Zabayon" sauce

1000.-

AN

o

OccobyKo No-MunaHcKkM ¢ 0BOLLLHOM FpeMonaTTomn
1 MO3rOBOM KOCTOYKOM

Osso Buco Milanese served with vegetable Gremolata
and Bones marrow

1350.-

Creink ToMaraBk 13 M01040r0 TeNEeHKa
CO C/IMBOYHbIM MAc/ioM U Lwanpeem
Veal Tomahawk steak served with butter and sage sauce

4640.-

Kape ArHeHKa c coycoM Kopatenna v apTuLLoKamm

Rack of lamb served with Coratella sauce and artichokes
4380.-

MACO N OBOLLMU

A~ [OPAYME BJIIOOA
Meat and Vegetables

A BYPIEPbl U MOJIBTMETTE

Ravioli

PABNOJU

A
~

OOMALLUHAA MACTA

Main Courses

A
~

A Burgers and Polpette

Al
~N

Home Paste







Tuvpamucy OecTpyKTypupoBaHHOE C KpeMoM 13 MackapnoHe 1 Kode acnpecco /
De-structured Tiramisu with mascarpone cream and espresso

700.-

Cemndpeo c Kapamesbto, MasIMHOBLIM COYCOM UM MEOM /
“Semifreddo” with caramel, raspberry sauce and honey

700.-

MaHro 4msKewnk / Mango Cheesecake

600.-

TapTaneTka ¢ IMMOHHbBIM KPEMOM,

UTaNbAHCKON MEPEeHrom u 4-X KapaTHbIM 30/10TOM /

Tartaleta with lemon cream, Italian Merengue and 4 carat gold covered
800.-

Yn3KelnK U3 gomaluHen PUKOTTbI ¢ pUCTALLKaAMK U LLIOKONAAoM /

Homemade ricotta Cheesecake with pistachios and chocolate
750.-

Mai c KpeMoM LLIaHTMK 1 cBeren KnybHUKoM /
Cream Shanty & fresh Strawberry Pie
600.-

MuporkHoe «AHHa MaBnoBa» Co CBEXUMM ArogaMu /
"Anna Pavlova" cake with fresh berries
900.-

MopuTouuo a-nsa PoMaHa ¢ KpeMoM 13 GyHAayKa,
MWHOANbHON KPOLLKOM 1 NKepoM «Alchermes» /
Moritozso a la Romana with hazelnut cream,

almond crumb and "Alchermes” liqueur

650.-

PoM-6ab6a ¢ KpeMoM JTumoHyenno / Rum Baba with Limoncello cream
800.-

IIo cosemy Illep-nosapa Boi moxceme dobasumv pom Ha Baws evibop
By advice of the Chef, or at your choice, Rum can be added

MuporkHoe pucTaluKoBoe / Pistachio Pastry

300.-

MakapoH / Macaron

180.- (1 wm / Ipc)

MeuyeHbe 13 MuHaana «bpytm Ma BoHHW» / "Brutty Ma Bonnie" almond biscuits
250.- (1 wm / Ipc)

MeyeHbe ¢ MapUMNaHoM U abpMKOCOBLIM KPEMOM /
Marzipan and Apricot cream pastry
250.- (1 wm / Ipc)

MoporkeHHoe gomaluHee (1 wapuk) / Homemade ice cream (1 bead) 180.-
- LLlokonapHoe ¢ KoHpeTamu «MepyasunHo» / Chocolate with sweets "Perugino”

- BaHunbHbIN nnombup / Vanilla ice cream

- QucTawwkoBoe / Pistachio

- KnybHuuHoe / Strawberry

- OyHAayK / Hazelnut

- ['peukun opex 1 benbin Wwokronag, / Walnut and white chocolate

Copbet gomawHum (1 wapwuk) / Sorbet home (1 bead) 220.-
- MaHro / Mango

- JlIuMoH-nanMm / Lemon Lime
- INlecHble Aarofpl / Berries
- 3eneHbIN Yyan / Green tea

OECEPTHI
Dessert













