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Po3oBbIe TOMATHI ¢ aBORANIO 1 OARIAKAHAME (320 rp)
Pink tomatoes with avocado and eggplant

baxrmamans! «anma [lapmmsranas (260 rp)
Eggplant «alla Parmigiana»

Dpurro MucTo ¢ daraazRaHamMm (200/60/80 rp)
Fritto Misto with eggplant

3areueHHbIil OarIaKaH ¢ rPeYecKnM Horyprom
U CTPY:RKOI U3 TYHIIA (260 rp)

Baked eggplant with greek yogurt
and bonilo flakes

JloMaine TaaboaHm ¢ GarIazanoM

1 MOLIAPEILIOil B TOMATHOM COYCe ¢ TPaBaMMu (400 rp)
Homemade lagliolini with eggplant

and mozzarella in tomato sauce with herbs

Pusorro «anna [apmujzranas (380 rp)
Risotto "alla Parmigiana"

Due TIOp6O HA 3a1eYCHHOM OarIazkaHe ¢ TalRACCRKUMHU MacJinHamMm,
RaliepcaMu 1 pjarrepuim ¢ YmicamMum n3 Oariaskana (300 rp)

Turbot fillet on baked eggplant with olives,
capers and dalterini with eggplant chips

Iuima ¢ 6aknaskanamu, [lapmesanom, coycom mecro
1 KeJPOBBIMU Opexamu (450 rp)

Pizza with eggplant, Parmesan, peslo sauce
and pine nuls

ITuia «Bererapuanckas»> — rpuObl, IyRKIHN, OaRkjJIaskaHbl, OOJrapcKuii mepeit,
TOMATBI YePPH, KPACHBIIL JIYK, Oa3WINK, TOMATHBII COYC (450 rp)

Pizza «Vegelarian» — mushrooms, zucchini, eggplant, paprika

cherry tomaloes, red onion, basil, tomalo sauce

HOHq)I/IT n3 Rapamejan3oBaHHbIX OariIaKaHoB

€ KpeMOM MacRapIioHe (135 rp)
Caramelized Eggplant Confil

with mascarpone cream
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1850

2950
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2900
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950

750




Yerputpr (1 mr)
Oysters 220

Mopcroii éx (1 mr)
Sea Urchin 350
Nkpa kpacnas nocoes (50/160/50/35 rp)

Salmon red caviar 1250

HNrpa uepnas ocerpoBas (50/160/50/35 rp)

Sturgeon black caviar 9800
Cubac: — Kapradyo ¢ XpycrsAuieii cnapsreii
Sea bass n roMaramu Rou(u (0,5 mr/75 rp)

carpaccio with crunchy asparagus 1250

— ceBHYE JErKOro KOMYEeHNA ¢ TapTapoM
U3 3areyeHHOl MOPROBU (200 rp)

light smoke ceviche with baked carrots tartar 1250
Jlococs: — Taprap ¢ 3eJeHbIMI A0IOKaMu (160 rp)
Salmon lartar with green apples 980

— Kaprayvuo ¢ BAJeHbIMU TOMaTamMu (125 rp)

carpaccio with sun-dried tomaloes 980
Tyner : — Taprap ¢ Rapnaddo
Yellowfin tun 13 MOPCROro rpedenika (140 rp)

lartar with sea scallop carpaccio 1850

— kapnagdo (135/40 rp)
carpaccio 1250

Tpropens yépubiii (1 rp)
Black truffle 370

bpyckerTa ¢ kpaboM, aBOKAI0 U YCTPUIHBIM COYcOM (190 rp)
Bruschelta with crab, avocado and oysler sauce 1850

Bpyckerra ¢ tomaramu n 6asuamkom (160 rp)
Bruschella with tomaloes and basil 750

Burenno Tonnaro (160 rp)
Vitello Tonnato 990

Rapnawvo n3 mpamopHoii roBAannasl ¢ Momapemioii
1 sRapeHbIMI apTHIIIOKaMH (270 rp)
Marbled beef carpaccio with Mozzarella and fried artichokes 2450

Taprap uz mpamopnoii roBsanubl (280 rp)
Marbled beef tartar 1950
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ITapmceras BeTunna c apiaeii n ceipom Grpadaremia (250 rp)
Parma ham with melon and Stracciatella cheese

Vrunas rpyka ¢ Ko(peitHpIM KpaMOIOM i COyCOM 13 00IenXH (230 rp)

Duck breast with coffee crumble and sea buckthorn sauce

Runoa co csesknmu opomamu u Monapeinoii (370 rp)
Quinoa with vegelables and Mozzarella

Byppara ¢ Tomaramu un pyRROJ071i (1 m1/230 rp)
Tomatoes with Burrata cheese and rocket salad

Po3sosbie TomaTsbl ¢ aBoKrano (320 rp)
Pink tomatoes with avocado

Ranpese ¢ Monapeaoii u aurypuiickum mecro (270/30 rp)
Caprese of Mozzarella cheese with ligurian pesto

Rapmnaggo n3 aBorano n rpiodeabnasa Crpadaremnna (260 r)
Avocado carpaccio and truffles Strachatella cheese

ACCOpTI/I Rrouoac: HapMCRaH BeTYMnHa, cajJdaMmn Crbsanara pOMaHO,

Moprajnenna, Canavmun Muano, [Topkerra (170 rp)

Selection of cured meats: Parma ham, Salame Spianata Romano,

Mortadella, Salame Milano, Porchetla

Cwipnas rapeara: l'opronsona, [lapmesan, [Tpuni 1’Oro3,
ro3uii ceip, bpuruon, Pakner, [Tekopuno (480 rp)

Cheese plate: Gorgonzola, Parmesan, Prince d’'Ogoz,
goal cheese, Britchon, Raclette, Pecorino

Canar ¢ kpaGoBbiMu pasiaHraMu, ToMaTaMi u aBOKajio (270 rp)
Salad with phalanx of Kamchatka crab, tomatoes and avocado

Pykkoaa ¢ skapeHbIMU THTPOBBIMU KpeBeTRaMU (155 rp)
Rocket salad with fried tiger prawns

Témumtii canar 13 MOpenpojyKTOB (350 rp)
Warm seafoods salad

Canar ¢ niepenéiroii n 6eapiMn rpudamm, 06RapEHHBIMI
€ Y€CHOKOM 1 po3MapuHoM (1 mr/175 rp)

Green salad with warm quail and ceps, fried with garlic
and rosemary

3eJEéHbIe INCThs callata ¢ aBOKajl0, A0JIOKOM, crapskeil
U CTPYUYROBOI (pacoiblo (230 rp)
Green salad with avocado, apple, asparagus and green beans

1150

1350

1250

1650

1250

1250

980

2450

2150

2450

1250

2650

1650

1250



Ropenb cenbjiepes ¢ MUHH-KalbMapamu, skapeHHble
¢ MATOI1 1 po3MapuHOM (180 rp)
Celery root with baby squids, fried with mint and rosemary

®purro Mucro (200/60/80 rp)
Fried seafoods and vegetables «Fritto misto»

Mopckue rpedemin co CBesRIM HITIMHATOM, 3eJIEHOI crapikei
U CMOpPYKaMMU T10JT TPIO(PETbHBIM COycOM (200 rp)

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

YanTku, 3aneyéHuble B CIMBOYHOM Macie «bypruabons» (6 mr/70 rp)
Baked snails with bulter «Bourguignon»

barnaskansl «amma [Tapmusranas (260 rp)
Eggplant «alla Parmigiana»

(Pya-rpa ¢ coycom n3 RyMKEBaTa 1 4UICOM U3 Tarmora (140 rp)
Foie gras with kumquat sauce and tapioca chips

Mumnecrtpoue (560 rp)
Minestrone

Cyn u3 MOpEnpogyKTOB (600 rp)
Seafood soup

Cy1 RypuHBIii ¢ JoManiHeii AnYHoil Janmoii (520 rp)
Chicken broth with homemade egg noodles

Cyni ¢ recapiMu rpudamu (320/30 rp)
Wild mushrooms soup

Rpem-cyn u3 ciapsku (350 rp)
Asparagus cream soup

Kpem-cyn us 6esbix rpuboB (280 rp)
Ceps cream soup
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1850
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Mope u Orkean / Sea and Ocean

JIuHrBuHM ¢ MopenpopykrTaMu (395 rp)
Linguini with seafoods

Yépuble ciareTT <rurapas ¢ KaM4aTcKuM KpaboMm, aBoKaj0

1 CIMBOYHBIM COYCOM (400 rp)

Black spaghetti «alla chitarra» with Kamchatka crab, avocado
and cream sauce

Pasunoan ¢ Tiop60 u rpebermkamu moj TpiodeabHbIM COyCOM
¢ MmyccoM u3 raprodes (190 rp)

Ravioli with Turbot, scallops, potatoes mousse

and truffle sauce

Pasuosin ¢ po3oBbIME KpeBeTRaMu, PUKOTTOIl, anejJbCuHOM
U CAUBOYHBIM OUCK (120 rp)
Ravioli with red shrimps, Ricolta, orange and creamy bisque

PusorTo ¢ mopenpopykramu (400 rp)
Risotto with seafoods

Yepnoe pusorTo ¢ RaapbMapamu (280 rp)
Black risotto with squids

Topot u 3emaa / Mountains and lands

Crarertn ¢ coycom «bosonbese» (300 rp)
Spaghelli with Bolognese Sauce

Pasuoau co mmmuarom, Purorroii n cesxum masdeem (150 rp)
Ravioli with spinach, Ricolla and fresh gqge

Taaboannum ¢ romaramu Jlarrepunn n 6asuiankom (250 rp)
Tagliolini with Datterini tomatoes and basil

Tanbarenne s Ilapmesane co cIMBOYHBIM COyCOM
1 cBesRUM TprodesieM (410/3 rp)
Tagliatelle with cream sauce and truffles in Parmesan cheese

Hbokku no-coppenruiicku ¢ romaramu [larrepunn, Crpauarrenoii
1 6asnInKoOM (380 rp)
Gnocchi alla Sorrentina with Datterini tomatoes, Stracciatella and basil

Pusorro ¢ 6enbivu rpubamu (320 rp)
Risotlo with ceps

Jlazanbsa boaonbese ¢ Pukorroii u coycom «bemamelnb» (370 rp)
Classic lasagna <«alla Bolognese» with Ricotta and «Bechamel» sauce

2450

3250

1250

750

2650

1250

1250

290

650

2200

750

1650

1250



dute cudaca ¢ oponamu «AJib KapTod40» (0,5 nrr/320 rp)
Sea bass fillet with vegetables <Al cartoccio»

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

Cubac, 3ane4éHublii B coun (1 wr)
Sea bass balked in sea salt

Yuauniickuii cndac co caimBOIHO-TPUOHBIM COYCOM (270 rp)

Chilean Sea bass with mushroom cream sauce

I'punv /Grill

AccopTu MOperpojpyRTOoB (450 rp)
Selection of seafoods

Pananra kamyaTcroro kpaba (30/10 rp)
Phalanx of Kamchatka crab

Yumiickuii endac (100 rp)
Chilean Sea bass

Jlococh (100 rp)
Salmon

Jopano (100 rp)
Dorade

Cudac (100 rp)
Sea bass

Trop6o (100 rp)
Turbot

RopoaeBcras kpesBeTra (100 rp)
King prawn

Jlanryerunst (100 rp)
Langoustine

Ocbmunor (100 rp)
Octopus

Mopckoii rpe6emior (100 rp)
Scallops

Munu-raabmapsi (100 rp)
Baby squids

——ee—

1320

1250

3180

3960

7200

1550

1900

250

380

380

990

1650

1850

2950

1750

1050




Rotiera mo-Mmuaanckm ¢ MURe cajaTom n TomaramMu (140/50/60 rp)

Veal Cutlet Milano style with mix salad and tomatoes 1540
Rornerst n3: roBaauubl (100 rp) 950
RYPUILBI (100 rp) 950

Ha BBIOOP, MEHUMYM — 200 rp
Meat cutlet russian style: beef, chicken (on choice), min. 200 gr

TensAunsa BbIPE3KA ¢ BUITHEBLIM COYCOM 1 cyie N3 KadauyKoB 1 MATHI (300 rp) 1950
Veal tenderloin with cherry sauce and zucchini and mint souffle

[Tasipn n3 reaaTunbl HA rpuie ¢ kKaproeabHbIM mope (1507210 rp)
Beef Paillard grilled with mashed polatoes 1450

Duse roBANHBI IO CIIMBOYHBIM COYCOM
«axb Ilene Bepne» (170/80 rp)
Beef fillet with green pepper and cream sauce 3550

[Inrara u3 TeasaTunsl ¢ kKpemom n3 (pyarpa u Mapcada (230 rp)
Beef Piccata with foie gras sauce and Marsala 1850

loBsAsKBI EYRN, TOMIEHHBIE ¢ ADOMATHBIMHU TpaBaMu (390 rp)
Slow cooked beef cheeks with aromatic herbs 990

I'punv / Grill

IITaTo 6pI/IaH (mun. Ha 2 nepconnt) (400/200 rp)
Chato brian (min. 2 persons) 6500

Taabsara pudaii (vumn. na 2 nepeonsr ) (400,/150/200 rp)
Tagliala ribeye (min 2 persons) 6200

loBsaskbsa BeIpeska (160 rp)*
Beef tenderloin 3150

Pubaii creiik (230 rp)*
Beefrib eye 5200

Aruénor Ha KocTn (170 rp)*
Lamb chops 2650

L pmuréHok (1 wr/30 rp)
Baby chicken 990
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3enénprii canar (50 rp)
Mix green salad

Munn-raprodein, sapeHHblii ¢ po3MapuHoM (150 rp)
Baby poltaloes fried with rosemary

Raprodenpnoe mope (200 rp)
Mashed potatoes

[Tiope u3 ceabaepes (150 rp)
Celery puree

beawrit puc (150 rp)
White rice

Jluxwii puce (150 rp)
Wild rice

Cnap:ka na napy (150 rp)
Steamed asparagus

OBorn Ha rpuae (400 rp)
Grilled vegetables

[IInunar, skapennsblii ¢ 4€CHOROM (120 rp)
Spinach, fried with garlic

CrpyuroBas dacoib (130 rp)
Green beans

2950

350

380

2950

320

450

1250

850

450

850




Moposenoe (BaHmIbHOE, TNMOH, MMOROJIAIHOE, KapaMelbHoe,
KepoBoe, (PHCTAIKOBOE, daib3aMideckoe ¢ RIyOHnKoii) (50/6 rp)
Ice-cream (vanilla, lemon, chocolate, caramel, cedar, pistacchio,
balsamic with strawberries)

CopOerbi (Manro, kiyoHuRa, uépuas cmopojuna, rpanar ¢ Iopro,
rpeiingpyT ¢ nepuem n Ramnapn) (50/6 rp)

Sorbets (mango, strawberry, blackcurrant, pomegranate with Porto,
grapefruil with pepper and Campari)

Kpem-6Gpiose 100/35 rp)
Creme brulee

Jlumonnasa mepenrara (120 rp)
Lemon meringata

Pom-6a0a 1o-neanosierancku (160,/60,/60 rp)
Neapolitan Rum baba

Hexe 13 mammanckoro ¢ JecHpIMI ATOIAMHI (150/85/10 rp)
Champagne jelly with wild berries

[Ipocpurponn ¢ kpemom MackraprioHe u IMOROJIAJHBIM COYCOM (3 m)
Profiteroles wit hMascarpone cream and chocolate sauce

ITanna RorTa ¢ MalmHOBBIM COyCOM U CBEKNUMU ATOAAMHU (114/25 rp)
Panna Cotta with raspberry sauce and berries

l'opsAunii mokonanHblii paran (90/70 rp)
Hot chocolate flan

Bosnyniubtii cabaiion ¢ necHbiMu sirojgamu (90 rp)
Sabayon with wild berries

[Moroaansrii Tprodeds (120 rp)
Chocolate truffle

Rpemosnsrii TopT «Hamoaeon» (100/30/10 rp)
Cream cake «Napoleon»

TopT TBOPOKHBIN ¢ KIYOHUROI (190 rp)
Strawberry cottage cheesecake

Mammnossrit Munbgeii (235 rp)
Raspberry millefeuille

Tupamucy (150/20 rp)
Tiramisu’

250

250

850

750

890

1250

650

750

780

850

1250

750

950

1550

720




HbIHs (300 rp)

Melon 750
Ap6y3 (1 xr)
Watermelon 750

Bunorpan (100 rp)
Grapes 250

Maparyiis (1 mr)
Passionfruit 250

Ananac (100 rp)
Pineapple 250

Mamnro (100 rp)
Mango 950

AGpuroc (1 mr)
Apricot 150

[Tepeuk (1 mr)
Peach 150

RayGuuka (100 rp)
Strawberry 850

Fosy6ura (100 rp)
Blueberry 850

EsxeBura (100 rp)
Blackberry 1250

Madgauna (100 rp)
Raspberry 1250

flronnoe accoptu (150 rp)
Mix berries 1450
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Dokavvo ¢ po3MaprmHOM 1 MOPCKOIi COIbIO (90 rp)
Focaccia with rosemary and sea sall

Dorauuo ¢ ToMmaTamMu u coIpoM (130 rp)
Focaccia with tomato and cheese

Heanoanranckasa porauuo ¢ yecHokom (210 rp)
Neapolitan focaccia with garlic

Heanoauranckas poraudo ¢ [Tapmesanom (230 rp)
Neapolitan focaccia with Parmesan cheese

Iunna «Mapunapa» — TomMaTHbIi coyc, 6a3MINK, 9eCHOK, OPETaHo (320 rp)
Pizza «Marinara» —tomato sauce, basil, garlic, origan

[Muma «Maprapura> — Mounapeia, 6asuingk, TOMaTHbIE cOye (450 rp)
Pizza «Margherita» —Mozzarella, basil, tomato sauce

[Tnmna «Yerwvipe coipa» — Momnapedia, I'oprousoaa, Ckamopiia,
ITapmesan (400 rp)
Pizza «Four cheese»> —Mozzarella, Gorgonzola, Scamorza, Parmesan

[Mumma «l Lraruaym» — kamuarckuii Kpad, oceTpoBasi HKpa,
ukpa jgococs, Monapeia, coyc 6emoe BUHO (450 rp)

Pizza «Platinum» —Kamchatka crab, sturgeon caviar,
salmon caviar, Mozzarella, white wine sauce

[Tuna «<RpeseTkn n mykkunn»> — Monapedia, RpeBeTKH, IYRKIHH,
PYKRoOJIa, 1ejipa JIMMoHa U anesibenna, ceip Cramopina, [lapmesan (390 rp)
Pizza «Shrimp and Zucchini» —Mozzarella, shrimps, zucchini,

rocket salad, lemon and orange peel, Scamorza cheese, Parmesan

ITumna «Crpavarenna ¢ tomatamu» - Crpavaresia,
Tomartel [larrepunn, TomaTHbIi coyc (470 rp)

Pizza «Stracciatella and tomatoes»- Stracciatella,
Datterini tomatoes, tomato sauce

[Tuna «IIpomyrTo nn Ilapma» —napmeras serunna, Mouapeuia,
pYEKOJa, ToMaThblii coye, Ilapmesan (480 rp)

Pizza «Prosciullo di Parma» — Parma ham, Mozzarella,

rockel salad, tomalo sauce, Parmesan

ITunna «Tyser ¢ Monapednnoii» - Monapesuia, tyner,
RpacHblii JIyK, Raniepebl, ToMaTHbI coye (450 rp)
Pizza <Tuna with Mozzarella» - Mozzarella, tuna,
red onion, capers, lomato sauce

[Muma «@pyrru gu Mape» - Mujiuun, kajibMapbl, KpeBeTKHI, RKaparaThuiia
TOMAaThI JATTEPUHN, PYRROJA, IUMOH, TOMaTHbIii coyc, Momapeia (490 rp)
Pizza «Frutti di Mare» - Mussels, squid, shrimp, cuttlefish

Dallterini tomatoes, Rockel salad, lemon, lomato sauce, Mozzarella

250

380

320

2950

750

750

1050

11 800

1250

750

1050

950

1250



ITuna «Ranpuuuosa» —Monapeiia, BeTunHa, maMinmHbOHBI,
apTUIIOKH, MACJINHBI, TOMATHBII1 cOye (440 rp)

Pizza «Capricciosa — Mozzarella, ham, champignons,
artishokes, olives, lomalo sauce

IMunua «Bockaiiona> — Monapeia, BeTunna, rpuobi,
TOMAaTHbIIi coye (470 rp)

Pizza «Boscaiolas — Mozzarella, ham, mushrooms,
lomalo sauce

ITuina ¢ Moprajieanoii, crpauareioii n ¢pucranramu (460 rp)
Pizza with Mortadella, Stracciatellaa and pistachios

[Muma «/IpsBoserras — Monapesta, Hopuzo, Purorra, 6asuinng,
TOMATHBII coyc (510 rp)

Pizza «Diavoletla> —Mozzarella, Chorizo, Ricolla, basil, lomalo sauce

[Tuma ¢ bypparoii, Monape:noii n uepuniM Tprogpesem (460r)
Pizza with Burrata, Mozzarella and black truffle

IMunna «Bererapuanckas» — rpulbl, IyKKUHI, OaKIaskaHbl,
Gosrraperuii neper, ToMaThl Y4eppu, KPacHblii JyK,

0a3uINK, TOMATHBIIT COYC (450 rp)

Pizza Vegetarian» —mushrooms, zucchini, eggplant, paprika,
cherry tomatoes, red onion, basil, tomato sauce

[Innua «'pyuma u l'oprousosna» —Mounapeaaa, I'opronsodqa, rpyma (410 rp)
Pizza «Pear and Gorgonzola» —Mozzarella, Gorgonzola, pear

Raabnone (3arpbrtas nuina) — Monapeiia, mapMcras BeTUYnHa,
apTUIoORY, NMIAMINHBOHBI, PYRROJIA, MACJINHBI, TOMATHBII cOycC (420 rp)
Calzone (closed Pizza) —Mozzarella, Parma ham, artichokes,
champignon, rocket salad, olives, tomato sauce

ITunna «/loabues» - Mackaprione, TeMHblil IOKoJIa1,
RIYOHHKA, TOIyOHKA, MaJmHa (250 rp)

Pizza «Dolce» - Mascarpone, darlk chocolale,
strawberry, blueberry, raspberry

Bee nennt yrasanol B pyGasax ¢ yuérom HJIC
VAT included on the bill
* Bec roroBoro 0.110j1a yRaszan ¢ y4eTom cpejiHeii crenenn npomsapru
The weight of the prepared dish is indicated with medium grilled

B cuer Braoueno obeaysmusanie 5%
Service charge 5%
[Ipn 6anrernom oGcay:RuBanun 6oaee BOCHMHU Iepeon B cuer sraoaeres 10%
Al a banquel for more than eight persons service charge 10%

De@e
De@e(
JlauHbiii OyRIeT ABIACTCA PERIAMHBIM MATEPUAIOM.
[ToaHblii HpefickypaHT HAXOANTCS Y QIMIHUCTPATOPA 1 OYJIeT PeloCTaBIeH
10 1IepBOMY TPeGOBaHIIO.
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