MTANbLAHCKWUA pecTOpPaH

/Jopozue dpy3bs, Mbl OMKpbleaem 0CeHHUll Ce30H 6e/1020
mprdgeasn u padsi Bam nped.1031cume MHO20 HO8bIX 61100 Om
bpend-uwiecpa Ppanuecko bap6amo

Dear friends,

our restaurant has the pleasure of announce the presentation of many
new dishes to try that are processed for the autumn season that is
about to start from our Chef-Brand Francesco Barbato, and also the
opening of the season of the white truffle.

@ sy
N
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Tprogpensv usz Anvbui
From Alba and around the truffle

B 1leHy BKAIOYEHEI 3 I'p Y€pPHOro H 2rp. 6eaoro Tprodeasna
The price includes 3 gr. of black truffle and 2 gr. of white truffle

TaavoanHU C Tprodesem
The tagliolini with butter and truffle
890,00p./ black
2090,00p./ white

PuzorTo ¢ Tprogesem
Truffle risotto
990,00p./ black

2450,00p./ white

Kapniauyo u3 ceapaepesi C JOMAIITHUM ChIpoM [IeKOpHUHO U TprodpeseM
Celery carpaccio with home pecorino cheese, walnuts and with truffle
1110,00p./ black
2290,00p./ white

Kaprniaugo u3 cubaca c Tprocesem
Seabass carpaccio with truffle

1150,00p./ black
2430,00p./ white

Kapriauyyo 13 roBIOUHBI C TPIOhereM
The beef carpaccio with truffle
1190,00p./ black
2590,00p./ white

L - Barono 6e3 AakTo3bl; V -BereTrapHaHCKoe 0AIOI0
L - Lactose free; V - Vegetarian



> 4
#

[Tannapaoeaau ¢ TprodeseM u CTpadyaTesroH
Papardelle with truffle and Strachatella
1240,00p./ black
2390,00p./ white

[TepernieauHbIe S#illa C 3€A€HOM criapzkedl U TprodesreM
Quail eggs with green asparagus and truffle
1270,00p./ black
2950,00p./ white

CniareTtu c 6oTapro#i TyHIla U TprodeseM
Spaghetti with bottarga of tuna and truffle New

1690,00p./nero
2640,00p./bianco

druae roBaanHel PoccuHu ¢ TprodgeaeM ¢pya-rpa
Fillet of beef Rossini with truffle, foie Gras
2900,00p./ black
3900,00p./ white

ITo eawemy »xenanuro, Bol moseme 3axca3ams OONOTHUMENBLHO CEEHCUL UEPHBLU UnU
6envLii mprogens:

If you wish, you can order optional truffle:
l2p. uéprozo0 mprogpens/lgr. black truffle  350,00p.
12p. 6enozo mprogpens /1gr white truffle  990,00p.

L - Barono 6e3 AakTo3bl; V -BereTrapHaHCKoe 0AIOI0
L - Lactose free; V - Vegetarian



LV

LV

3axycku / Carpaccio

BpyckerTra ¢ ToMaTaMu U 94€CHOKOM (3 IIIT)
Bruschetta with tomatoes
450,00p.

Kapnagygyo u3 roBgauHbI ¢ casaaToM U [lapmezaHom
Beef carpaccio with lettuce and Parmesan cheese
890,00p.

Kapniaydo u3 cubaca
Seabass carpaccio
920,00p.

ToHKO Hape3aHHasi oOTBapHasl TEAITHHA C COYCOM M3 TYHIIA
Vitello tonnato
990,00p.

Kapmayyo 13 KOITYEHOI'0 AOCOCS C (PEHXEAEM, alleAbCUHOM U PEAHCOM
Carpaccio of smoked salmon with fennel, orange and radish
1100,00p.

Bpyckerra c kpaboMm, aBOKazio U AUKOHCKOH TOpUYHIleH
Bruschetta with crab, avocado and dijon mustard
1280,00p.

Tap-map / Tar-tar

Tap-Tap u3 oBoIlel ¢ 6aab3aMUYECKHUM YKCYCOM M OAUBKaMH
Vegetable tartare with balsamic vinegar and olives
630,00p.

Tap—tap u3 aococd, MAPUHOBAHHOI'O C aBOKAaO 10 COYCOM M3 AUXKOHCKOH FOPYUIIbI
Marinated salmon tartare with avocado and Dijon mustard dressing
990,00p.

Tap-Tap U3 roBSIAHUHEBI
Beef tartare
1150,00p.

Tap-Tap U3 AUKOro TyHIIAa C YepHbIMHU oAMBKaMH (120 rp)

Wild tuna tartare with black olives (120 gr)
1740,00p.

L - Baromo Ge3 aakTo3b1; V —BererapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



Canamet / Salads

Caaar «lle3zapp» ¢ Kypueu

“Caesar” salad with chicken
670,00p.

TenabIii caaar c nepeneAKoﬁ, CEABAEPEEM, BAACHBIMH TOMAaTaMH U
KEAPOBBIMHU OpE€IIKaMMn

Warm salad with quail, celery, dried tomatoes and pine nuts
780,00p.

Caaat Hucyas no-Cpenn3eMHOMOPCKH C COyCOM U3 KOHCEPBHUPOBAHHOTO TYHIIA

Salad «Nisuaz Francesco» with tuna sauce
790,00p.

Caaar «le3zapp» ¢ KpeBeTKaMu
“Caesar” salad with shrimps
990,00p.

Caaart c 6eaoit pacoabio, TYHIIOM B MacAe, aH4Y0yCcaMHU, YeppUu ToMaTaMU,
KpPaCHBIM AYKOM M PYKKOAOM
Salad with white beans, tuna in oil, anchovies, cherry tomatoes,
red onion and arugula
990,00p.

L - Barozo 6e3 aakTo3b1; V —BererapuaHckoe 0Arono
L - Lactose free; V - Vegetarian



3
jﬁi

Crpauyareasa ¢ moMHUIOPaAMU
Stracciatella with tomatoes
1100,00p.

[TapMckag CchIpOKOITY€HAsI BETYUHA C AbIHEH
Parma ham with melon
1100,00p.

Canart u3 KpeBeToK no-Karasrancku

Shrimp salad in Catalana style
1150,00p.

Moruapeansa Karmpese
Mozzarella of the Caprese
1190,00p.

Caaar c MsicoM Kpaba, OrypliOM, CEABEPEEM K PYKKOAOH
Crabmeat salad with cucumber, celery and ruccola
1280,00p.

Moaonoii ceip «Byppata» ¢ ToMaTaMU 4Y€PPU U MHUKC CaraTOM

Burrata cheese with cherry tomatoes and mixed salad
1540,00p.

CaaaT c OCBMHHOI'OM Ha Iapy, KapTodeAeM U ToMaTaMu YeppHu
Octopus salad with potatoes and cherry tomatoes
1850,00p.

Cunmanickuil caaaT ¢ MOPENPOAYKTAMHU
Sicilian seafood salad
1990,00p.

L - Barogo 6e3 aakTo3bl; V —BererapuaHckoe 0Ar0n0
L - Lactose free; V - Vegetarian



3
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I'opsiuue 3axyckxu / Hot appetizers

Xpycrdias yTKa ¢ rpyliei, CoycoMm MaHTo, UMOUpPEM U ITAlITETOM
Crispy duck with pear, liver pate and ginger-mango sauce
520,00p.

BakaazkaHbl, 3alle4eHHbIE C TOMaTaMH U MOLIAPEAAOH
Eggplants baked with tomatoes and mozzarella

580,00p.

Kapennaga Byppa-pukorTa ¢ TOMaTHBIM COyCOM New
Fried Burr-ricotta with tomato sauce

590,00p

LlykkuHU, 3anie4eHHbIe C PUKOTTOU U [Tapmezanom
Zucchini baked with tomatoes and mozzarella

790,00p.

2KapeHble MUHH-KaAbMaphbl C MUKC-CaAaTOM U YeppHU
Fried mini-squids with mix salad and cherry tomatoes
790,00p.

Muauu B TOMaTHOM coyce / OeAoM BHHE
Mussels in tomato sauce / white wine sauce

930,00p.

CoTe c BOHTOAE
Soute of clams
1830,00p.

Tpu Buna 3aKyCcKH: ITapMeXKaHO C cubacoM; KaabMaphbl ¢ KapToeABHBIM COYCOM U
TOMaTaMH 4YeppH; }KapeHHbIH OCBMUHOT C TOMaTHBIM COYCOM, OAMBKaMHU U KallepcaMH
Tris: eggplant parmigiana with sea bass; squid with potato sauce and cherry tomatoes;
octopus with tomato sause,
black olives and capers New

2390,00p.

Ockaaor u3 (pya-rpa ¢ sOA0YHBIM KpaM0bAe M COyCOM U3 MapaKyHHu
Foie gras escalope with apple crumble and passionfruit sause
3100,00p.

L - Barogo 6e3 aakTo3b1; V —BEreTrapuaHCKoOe OAIOO
L - Lactose free; V - Vegetarian



LV

LV

LV

LV

LV

LV

Bygpem «Ppanuecko» (50 2p) / Buffet with Italian starters

“Francesco’ (50 gr.)

Boarapckuii nmeper rpyuab
Grilled paprika
120,00p.

LykkuHHU Scapece
Zucchini Scapece

180,00p.

BakaaskaHBI TPUAB
Aubergines grilled
170,00p.

OAUBKH, MaCAHUHBI
Green olives, black olives
240,00p.

Baaeunie ToMmaThI
Sun-dried tomatoes
290,00p.

ApPTUIIOKH
Artichokes
310,00p.

[lapMmckag BeTYHHA B MacAe
Parma ham in oil
490,00p.

L - Barono 6e3 AakTo3bI; V —BererapHaHcKoe 0AI0O
L - Lactose free; V - Vegetarian



> 4
#

Msicnoe accopmu(502p.)/Assorted Cold Cuts (50 gr.)

Bertunna «Korro»/ «Cotto» Ham
350,00p.

MopTtaneara BoaoHesze/ Mortadella Bolognese
360,00p.

[TapMmckaga BeTunHa/ Parma ham
490,00p.

Caagamu c Tpropeaem/ Salami with truffle
590,00p.

Howmarningasa TockaHcKas kKoabaca/ Homemade Tuscan sausage
590,00p.

Caagmu u3 kabana/ Salami of wild boar
620,00p.

Caagamu u3 oreHuHbI/ Venison salami
590,00p.

Caapcuyya HearnoautTaHckada/ Giulia of Naples
750,00p.

L - Barono 6e3 AakTo3b1; V —BererapHaHckoe 0A1010
L - Lactose free; V - Vegetarian



> 4
#

Coipul (502p.) / Cheese assorted (50 gr.)

Cuipbl u3 Kopoevezo monorxa / Cheese made from cow's milk

I'pano [MTagano (16 mecsaneB)/ Grano Padano (16 months)
350,00p.

Ckamopuusa Adpymukara/ Scamorzza Affumicata
390,00p.

Ckamopiusa Kaaccudeckasi/ Scamorzza classical
390,00p.
Taaemxuo/ Taleggio DOP

440,00p.

Kaugo pukorra/ Cacho ricotta
390,00p.

Fopronsoaa Bay/ Gorgonzola Blue

490,00p

Cuipul us oeeuvezo monoxa / Cheese made from sheep's milk

[Tekopuno Capmo (6 mecsaieB)/ Pecorino Sardo
530,00p.

[Tekopuno Tockana/ Pecorino Toscano
580,00p.

[Tekopuno Pomano/ Pecorino Romano
580,00p.

[TekopuHo ¢ yepHBIM Tpiopeaem/ Pecorino with black truffle
690,00p.

L - Barozo 6e3 aakTo3b1; V —BererapuaHckoe 6Aron0
L - Lactose free; V - Vegetarian



LV

Cyn / Soup

KypuHBIl Cyll C fOMAIIIHEN AQIIIION

Chicken soup with home-made noodle
350,00p.

TomaTHBIH CyII
Tomato soup
370,00p.

TomatHsI# cynl ¢ CtpadyaTearoi
Tomato soup with Stracciatella
590,00p

OBoIIIHOM Cyll MUHECTPOHE
Vegetable Minestrone
530,00p.

Cyn U3 4e4yuBUIIbI, AOMAIIHEHN IIacThbl U TEAITHHBI
Lentil soup with veal and pasta
550,00p.

dacoaeBbIH CyII ¢ MUAUSAMHU U KaabMapaMU
Bean soup with mussels and squid
650,00p.

Pr10HBIN cynt mo-Cpeau3eMHOMOPCKH B 6€A0OM BHHE / B TOMaTHOM COyCe
Mediterranean fish soup with white wine / tomato sauce

1490,00p.

L - Barogo 6e3 AakTo3bl; V -BereTrapHaHCKoOe OAIOZO
L - Lactose free; V - Vegetarian

New

New

New



Puszommo / Risotto

Pu3zorTo Cc pary u3 srHeHKa

Risotto with lamb ragout with red wine sauce
780,00p.

PusoTTo c OeabIMH rpubamMu

Risotto with porcini mushrooms
890,00p.

PuszorTo ¢ MopenpoayKTaMu

Risotto with seafood
1290,00p.

PU30TTO C 4YepHHUAAMHU KapPaKATHIIbI U TPEOEIIIKOM

Risotto with cuttlefish and scallop
1370,00p.

L - Barogo 6e3 aakTo3bI; V —-BererapHaHCKoe 0Ar0z0
L - Lactose free; V - Vegetarian



3
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INacma u3 I'panesino / First courses
Pasta Gragnano

CriareTTd C TOMaTaMu 4eppu U 6a3MANKOM
Spaghetti with cherry tomatoes and basil New
Lv 590,00p.

Cnarertu «Kapbonapa»
Spaghetti alla Carbonara

670,00p.
Coarerru c nykunHH, [IpoBoaoHe [lear Morako u [lapme3zanom
Spaghetti to the "Nerano" with zucchini, Monaco cheese and Parmesan New
890,00 p.

[lerHE C BeTYHHOH U rpubaMu B CAUBOYHOM COYyCe
Penne with ham and mushrooms in cream sauce
760,00p.

[[TasaTeasn B mepraMeHTe
C KaAbMapaMy, MUAUSMHU U BOHTOAE, I[YKKUHU U OaKAasKaHaAMU
Scialatielli “ Sea and Mountains “ with mussels, clams, squids, zucckini and eggplants
950,00p.

AVHTBUHU C KOITYEHBIM AOCOCEM, OPOKKOAH U KPaCHOH UKPOH
Linguine with smoked salmon, broccoli and red caviar
950,00p.

[Takkepu c ¢puae cubaca u Tromaramu ¢ Be3dyBuda c 6otaproit Kecpasu New
L Paccheri with fillet of sea bass with tomatoes from Vesuvius and
bottarga mullet
1190.00p.

L CriareTTu C pakylIKaMH BOHTOAE
Spaghetti with clams
1050,00p.

CriareTTy C MOPEIIPOAYKTaMH B 0eAoOM BHHE / B TOMATHOM cOycCe
Spaghetti with seafood in white wine / tomato sauce
1150,00p.

L - Baromo Ge3 aakTo3b1; V —BererapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



HAdomawnsist nacma / Homemade pasta

Taapgarease «BoAoHBE3EY

Tagliatelle Bolognese
530,00p.

[Tammapaeasn ¢ 6eabIMHU rpudbaMu
Pappardelle with porcini mushrooms
650,00p.

PeTTYy4YHHH C pary U3 KpOAHMKa U OAUBKaMH I0-TaaKacCKu

Fettuccine with rabbit ragout and Taggiasche olives
810,00p.

NAaszaHbd ¢ coycoM «BoaoHBE3EY

Lasagne Bolognese
820,00p.

PapwupoearHHast nacma / Stuffed pasta

PaBuoau ¢ Byppartoii, TomaTamMu yeppu 1 POHIIO U3 DaKAaKaHOB
Ravioli with Burrata cheese, cherry, tomatoes and eggplant fondue
790,00p.

PaBuoau ¢ ryceM, CAMBOYHBIM MacAOM, ItaadeeM U cbipoM [leKoprHO
Goose ravioli with butter, sage and Pecorino cheese
1090,00p.

PaBuoau ¢ cubacom u coycoM U3 KaabMapoB, KpacHbIMHU ToMaTaMu ¢ BesyBusi, New
YepHBIMU OAMBKAaMHU U KallepCcaMH
Ravioli with sea bass and squid sauce, tomatoes from Vesuvius
black olives and capers
1390,00p.

L - Barogo 6e3 aakTo3sl; V -BererapHaHckoe 0AI010
L - Lactose free; V - Vegetarian
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I'opsiuue pvloHble 6nro0a / Fish main courses

drire TpecKHu Cc ToMaTaMHU YepPpU, OAMBKaAMHU U KallepcaMu
Cod fillet with cherry tomatoes, olives and capers

690,00p.

[TaaTyc Ha rpuae co UIIHMHATOM, aHYOyCaMH U ITIOpPE CO BKYCOM AMMOHA
Grilled halibut with spinach, anchovies and mashed potatoes with lemon flavor
1390,00p.

AccopTu MOPENpPoAyKTOB Ha I'PHUAE C IIE€YE€HBIMU OBOIIAMHU
( KaabMap, OCBMHUHOT, KPEBETKU U AOCOCH )
Assorted grilled seafood with baked vegetables

( squid, octopus, shrimp and salmon)
1390,00p.

Cubac Ha CKOBOPOZKE C TOMAaTaMU YeppH, YECHOKOM U ITeTPYIIKOHU
Sea bass in a frying pan with cherry, tomatoes, garlic and parsley
2050,00 p.

OcbMUHOT B TOMaTHOM COYCe
(OcbMHHOT ITPUTOTOBAEH Ha CKOBOPOJIKE B TOMATHOM COYCe C OAUBKaMH,
KallepcaMH U YHAU IIePLIEM)
Octopus «Alla Luciana» in tomato sauce

(Pan-fried octopus with tomato sauce with olives, capers and chili pepper)
2190,00p.

Drine T}OF6O C YepHBIM TprodeseM U rpubdbamMu
Turbot fillet with black truffle and champignons
2390,00p.

TaabsITTa U3 TYHIIA C CAAaTOM M3 apTHIIOKOB
Tagliata of tuna with a salad of artichokes
2600,00p.

L - Barogo Ge3 aakTo3b1; V —BererapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian
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I'opsiuue msicHule 6nro0a / Meat main courses

[TeueHs 1Mo-BeHeIMaHCKU C KapTO(PEAbHBIM ITIOPE
The Venetian liver with mashed potatoes
890,00p.

AccopTu Mdca Ha TpUAE C I€YE€HBIMU OBOIIIAMHU
( roBgguHa, KypHlla, ATHEHOK U COCUCKH I10-TOCKaHCKH)
Assorted grilled meat with baked vegetables
( beef, chicken, lamb and skewer sausage)
1050,00 p.

TyleHas TeAITHHA C TOMATHBIM COYCOM, MOLIAPEAAOH U
KapTOo(PEeAbHBIM ITIOPE C 3€AEHBIM AYKOM
Veal “Pizzaiolo” with tomato sauce, mozzarella and
mashed potatoes with green onions
990,00p.

KoToaeTrTa nmo-MuaaHcku
Cotoletta Milanesa
1090,00p

Occobyko rmo-MuaaHCKH
Ossobuco in Milanese style
1230,00p.

TyIeHbIE KPOAHK C IOMHA0PAMH, OAUBKaMH,
CeAblepeeM U KarlepcaMu
Rabbit "Hunter style': braised rabbit with tomatoes, olives, celery and capers
1560,00p.

IpmmaeHOK Ha ckoBopone no-Curnaniicku (500 rp) ¢ oBoIIaMU TPHUAB U
dokauua
Chicken in a frying pan (500 gr) with grilled vegetables and
focaccia New
1590,00p.

TaapsgTTa U3 TOBSIAUHBI C PYKKOAOH, yeppHu U ceipoM ['pano [Tamano
Tagliata of beef with arugula, cherry tomatoes and Grana Padano cheese
1920,00p.

L - Barogo 6e3 aakTo3b1; V —BereTrapuaHcKkoe 0Ar00
L - Lactose free; V - Vegetarian
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I'puns msco / Grilled meat

Cretik nno-Paopentuiicku (100 rp)
Florentine beef steak (per 100 g)

Baronmo Ha aBe nepcoHEI OT 1 KT
Dish for two persons, from 1 kg
900,00p.

Cocucku Ha rpuae (250rp)
Grilled sausages (250gr)
960,00 p.

Kape arHeHKa c oBOIIIaMH Ha I'pHAE
Rack of Lamb with grilled vegetables
1350,00p.
drase MUHBOH U3 roBgAuHbI AHTYyC (1501D)
Filet mignon Angus
2340,00p.
duae u3 roaauHsl AHryc (150rp)
Beef filet Angus (150 gr)
2430,00p.

AnTpekoT AHryc (300rp)

Entrecote Angus (300gr)
3100,00p.
[ITaTo Bpuan ®Puase roBAANHBI C 3alIe4YEHHBIM KapTO(EAEM U OBOIIIAMU Ha T'PUAE C
TFOAAAHICKHUM COYCOM H COycoM H3 KpacHoro BuHa (400rp)
Chateau Briand Beef fillet with baked potatoes and grilled vegetables with hollandaise
sauce and red wine sauce (400 g)
3500,00p.

COYCBI, npeaoaAaracMali€ JAsA Msica Ha I'PHAEC!:
Sauces recommended to grilled meat

TomaTHBIH coyc

Tomato sauce
80,00p.
Ilepeunsiit coyc
Pepper sauce
140,00p.

Coyc ¢ TUMBSTHOM M PO3MapHUHOM
Sauce with thyme and rosemary
140,00p.

Coyc ¢ 4epHBIMHU OAUBKaMH
Sauce with black olives
150,00p.

L - Barogo 6e3 aakTo3b1; V —BEreTapuaHCKOE OAIOO
L - Lactose free; V - Vegetarian



LV

LV
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Poi6a / Fish

Hopano (3a 100 rp)
Dorado (per100g.)
490,00p.

Cubac (3a 100 rp)
Sea bass (per 100g.)
490,00p.
Bonroae (3a 100 rp)
Clams (per 100g.)
550,00p.

Yerpuis! (1mrT)
Ousters (1piece)
790,00 p.

KpeseTtku Ha rpuae (3a 100rp)
Prawns (per 100g.)
890,00p.

Aococh Ha ntapy/ Ha rpuae
Steamed salmon / grilled
940,00p.

Trop6o (3a 100 rp.)
Turbot (per 100g.)
1180,00p.

I'peberrky ¢ AmMOHOM, MHKC casatToM (100 rp)
Scallops with lemon and mixed salad (per 100g.)
1350,00p.

OceMmuHor (3a 100 rp)
Octopus (per 100g.)
1590,00p.

Coycsl, mpeaAaraeMsbI€ A PHIOBI Ha I'PHAE:
Sauces recommended to grilled fish
AVMOHHBIN APECCHUHT C OPETraHO
Lemon dressing with oregano
140,00p.

[peccuHr ¢ BOpuecTepoM U TabacKo
Dressing with Worcester and Tabasco
150,00p.

Coyc «lle3apb»

Caesar sauce
150,00p.

Coyc u3 TyHIIa
Tuna sauce
150,00p.

L - Barogo 6e3 aakTo3bI; V —BereTapuaHcKkoe 0Ar0a0
L - Lactose free; V - Vegetarian



LV

LV

LV

LV

LV

LV

LV

I'apHnupwt / Garnishes

KapTodearHoe miope,/ 3aredyeHHbIH KapTodeab C TpaBaMU
Mashed potatoes / Baked potatoes with herbs
150,00p.

LykkuHHU, 00KapeHHbIe HA OAUBKOBOM MacAe
Fried zucchini with olive oil
250,00p.

OBowiu Ha rpuse
Grilled vegetables
250,00p.

[Trope 13 OPOKKOAHU
Mashed broccoli
320,00p.

IInuHaT, 063kapeHHBIN Ha OAUBKOBOM MacAe
Fried spinach with olive oil
490,00p.
3eaeHad acoab xapeHasd ¢ YeCHOKOM
Fried green beans with garlic
650,0
Bearie rpubb1 Ha rpuae (100 rp)
Grilled porcini (100 gr.)
650,00p.

Cniapzxa Ha rpuae/Ha napy
Grilled /Steamed asparagus
920,00p.

L - Barogo Ge3 aakTo3b1; V —BererapuaHckoe 0Arono
L - Lactose free; V - Vegetarian



LV
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INuuua / Pizza

dokayya
Focaccia
250,00p.
dokayya ¢ ToMaTaMy U aHYOyCaMH
Focaccia with tomatoes and anchovies
560,00p.
dokagua ¢ mopTamesoi u CtpadaTearomt
Focaccia with mortadella and Stracciatella
890,00p.
[Tuma «Maprapurar ¢ Momapeasoit Puop au Aarre
Pizza «Margarita» with Mozzarella
590,00p.

[MTuiia «Mapunapa» ([ToMmumopsel, aH4Y0yChI, YEPHBIE OAUBKU, YE€CHOK)
Pizza «Marinara» (tomatoes, anchovies, black olives, garlic)
680,00p.

ITumia Caagamu MuaaHo
Pizza «Salami Milano»
850,00p.

[Tuira ¢ BETYMHOM U rpudbamMu
Pizza with ham and mushrooms
870,00p.

[Tunua «Yetbipe cbeipar
Pizza «Four cheeses»
890,00p.

IMTuina «4 cezonan
Pizza «4 seasons»
1060,00p.

[Tuiria ¢ caabcu44ei, Mollapearoil 1 OpoKKoAau HeamoauTaHo
Pizza with sausage and broccoli from naples and mozzarella cheese

1390,00 p.
[MTuiia ¢ MopenpoagyKTaMU
Pizza with seafood
1490,00p
ITunua ¢ Bypparoii
Pizza with Burrata cheese
1550,00p.
[MTuiia ¢ yepHbIM TpropeaeM, Moriapearoit u Pukorroi
Pizza with black truffle, Mozzarella and Ricotta cheese

1680,00p.

L - Barogo 6e3 aakTo3b1; V —BEereTrapuaHCKoOe OAIOO0
L - Lactose free; V - Vegetarian

New

New



LV

Kongemot u Ileuenve / Sweets and Biscuits

Padrasano (1urt.)
Raffaello (1 piece)
40,00p.

KauTyyyu (1lmrt.)
Cantucci cookies (1 piece)
40,00p.

[ITokoaanHOE IeYeHbe ¢ (pyHIAYKOM (1111IT.)
Chocolate cookies with hazelnuts (1 piece)
40,00p.

lykaTb! aneabcuH (1mIT.)
Candied oranges (1 piece)
70,00p.

TapTaseTka ¢ 4epHOCAUBOM (1mIT)
Tartlet with prunes (1 piece)
70,00p.

Kaaya (1mrt.)
Kahlua (1 piece)
80,00p.

L - Barogo 6e3 AakTo3nl; V —-BererapHaHckoe 0AI010
L - Lactose free; V - Vegetarian



LV

Lecepm / Desserts

MopozxeHoe
[ITokoaanuoe/BauuabHoe /KayoHuuHOe/ AecHas srona/
drcTalkoBoe
Ice-cream
Chocolate/Vanilla/Strawberr/Wild berries/
Pistachios
250,00p.

Copbet
AnmoHHBIN / MannapuHoBbeIY / AHaHacoBbI / Mapakyiisa/ Maurobiii/ KayOHUYHBIH /
AaliM-KOKOC
Sorbet
Lemon / Tangerine / Pineapple / Passionfruit/ Mango/ Strawberry/
Lime-coconut
300,00p.

OKAep C 3aBapHBIM KPEMOM M BUIITHEH
Eclair with custard and cherries
280,00p.

KapameAbHBIN TOPT
Caramel cake
350,00p.

Kaxuuoao CuiimamnaHo
Cannolo Siciliano
390,00p.

[IpodpuTpoau B IIIOKOAQTHOM KpeEMeE
Profiteroles chocolate
430,00p.

Tupamucy
Tiramisu
550,00p.

MaAuHOBBIHA TOPT
Raspberry cake
480,00p.

L - Barogo 6e3 aakTo3b1; V —BereTrapuaHcKkoe 0Ar00
L - Lactose free; V - Vegetarian
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PyHOAYYHBIN TOPT
Hazelnut cake
390,00p.

Mruaaedoabe ¢ KpeMOM HIAHTHABY U MAaAWHOM
Millefeuille with Chantilly cream and raspberry
490,00p.

LV Kycouku cBexkero aHaHaca C AUKEPOM
Fresh pineapple with orange liqueur
490,00p.

MepuHrarta ¢ AECHbIMH ArofjlaMU B KAYOHHUYHOM coyce
Meringata with berries in strawberry sauce
590,00p.

[ITokoaaTHCCUMO C PUCTAIIIKOBBIM MOPOXKEHBIM
Hot chocolate cake with pistachio ice-cream
590,00p.

Hab-6aba rmo-HeamoanTaHcKu
« I1 Baba» in Napoli style with rum «Zacapa»
630,00p.

CeMmudpeno ¢ MaHTo
Semifredo with mango
630,00p.

CBexk1e AeCHbIE Irobl C HEKHBIM aHTAUHCKUM KPEMOM
Fresh wild berries with tender English cream
750,00p.

L - Barogo 6e3 aakTo3bl; V —BererapuaHckoe 0Arono
L - Lactose free; V- Vegetarian



