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——————— CRUDO : CICCHETTI 3AKYCKU/APPETIZERS
@ 8
CEBUWYE 13 GAPEPCKOIO JTOCOCH 690 P XXAPEHBIE OPEXU 290°P KTACCUYECKNW BUTEIIO TOHHATO /
SEVICE FROM FAROE SALMON FRIED NUTS C YEPHbIM TPODEJIEM 690 / 850 P
& CLASSIC VITELLO TONNATO / WITH BLACK TRUFFLE
;5 TAPTAP V13 FTOBSAVHbI C TPIODEEM MAPUHOBAHHBIE OJTMBKW 290° .
N KAPTO®E/IEM ©PU 790° MARINATED OLIVES (@) & BYPPATA C TPIO®EJIEM
BEEF TARTARE WITH TRUFFLE CREAM N JOMALLUHNM XJIEBOM 890 P
AND FRENCH FRIES BSAJIEHBIE TOMATbI 290° BURRATA WITH TRUFFLE AND HOMEMADE BREAD
SUN-DRIED TOMATOES
TAPTAP 13 JIOCOCH C ABOKALO 850°P @ BAKJTAXAHBI MTAPMUZKAHA 690 P
SALMON TARTARE WITH AVOCADO PUMCKWE APTVILLIOKM B MACTTE / EGGPLANT ALLA PARMIGIANA
HA TPUJIE C MOTYPTOM 450/ 590P
TAPTAP U3 TYHUA C ABOKALO 890° ROMAN ARTICHOKES IN OIL /
TUNA TARTARE WITH AVOCADO GRILLED WITH YOGHURT
. PUTTO/FRITTO
E! KPYOO M3 10COCH MACHAA TAPEJIKA D.O.P. 850°P
C TPHODE/IbHbBIM MOH3Y 850P MEAT PLATE D.O.P KOJIbLIA KAJTBMAPA 450 P
SALMON CRUDO WITH TRUFFLE
PONZU SAUCE CbIPHAS TAPEJIKA D.O.P. 950P DEEPFRIED CALAMARI
ova oeTOUHOM CHEESE PLATE DO.R 3AMEYEHHbIN BATAT 450 P
KPYOO U3 LLAJIbHEBOCTOYHOT
R e 950P AHTUMACTU M / L 950 /1490P BAKED SWEET POTATO
SCALLOP CRUDO ANTIRAST) KPEBETKM 590 P
DEEP FRIED PRAWNS
. . PUTTO MUCTO 960 P
BPYCKETTbI lc:DRITTO MISTO
............. Y *~ (i @ ocoecnins
X g : BRUSCHETTAS
- : (@) C TOMATAMM 11 ABOKAZIO 4909 CAANAATbI/SALADS
: WITH TOMATOES AND AVOCADO
UKOPHASA AEFYCTALUA L . ;
A L : B e e I e e Y 3E/EHbBIN OBOLLHOWM CANIAT C ETOM 490 P
CAVIAR TASTING WITH CHICKEN LIVER PATE GREEN VEGETABLE SALAD WITH FETA
C OolagbsaMU, 3€N1EHbIM U KPacCHbIM JTYKOM, @ ByppATOM 560P CAJIAT C NMEYEHOM CBEKHOM’

KO3bWMM CbIPOM N KEOPOBbIMX OPEXAMW 520 P

B36UTbIM C/IMBOYHBIM Mac/IOM U CMETAHOM WITH BURRATA RS SR e e S AT s e e
Served with pancakes, green and red onions, > AND PINE NUTS
whipped butter and sour cream Svprﬁir&ll HAM 650°
; (#) CANAT C TOMATAMM N ABOKAZIO /
3950 ——— C PYETOM U3 1OCOCH 750 P C KPABOM 650/1390 %

TOMATOES AND AVOCADO SALAD / WITH CRAB
TPIOME/IbHBIE ONTALBY CO CMETAHOM, WITH SALMON RILLETTES

KPACHAS MKPA (50 r) / YEPHAS NKPA (25 1) C KPAEOM 1190P CAJIAT HNCYA3 850 P
TRUFFLE PANCAKES, RICOTTA : WITH CRAB NICOISE SALAD
AND CAVIAR RED (50 CAVIAR BLACK (25 : _ _
Gog/ @59 : @ KAMPE3E C MOLLAPEJI/ION / C BYPPATOUM 590 / 850 P
: 121 IUOYEYAEIY) TP METTTE: [k O AU =1 CAPRESE WITH MOZZARELLA / WITH BURRATA
990 /2950 ——— : BE3IPOX)XXEBOM XJIEBE, KOTOPbIV MEYEM KAXOOE YTPO

e e et ettt eer et eeeae et aaaaenaaad . WE SERVE BRUSCHETTAS ON HOMEMADE CAJIAT C POCTBEU®OM, LLUMUHATOM

NON-YEAST BREAD, WHICH WE BAKE EVERY MORNING

N XPYCTALLNMN OBOLLIAMU 690 P
\ r N s ROAST BEEF SALAD WITH SPINACH
AND CRISPY VEGETABLES

CAJIAT C OCbMWHOIOM,
o P“MCKAQ nHLl.LI.A/ROMAN PIZZA o KAPTO®EJ/IEM N ABOKALO 1290%°

OCTOPUS SALAD WITH POTATOES AND AVOCADO

MAPTAPUTA 390/ 490 P MAPMA, BYPPATA, PYKKOJIA 850 / 950 P TPAANLIMOHHDBIN

MARGHERITA PARMA HAM, BURRATA, RUCCOLA VITANBAHCKIN CANAT 13 DEPMEPCKUX
OBOLLEM C IOMALLHEV BPbIH30M 550 P

BETYWMHA, FPUEDI 450/ 550 P KPEBETKM, LIYKNHN 790 / 890 P TRADITIONAL ITALIAN SALAD OF FARM

HAM, MUSHROOMS SHRIMPS, ZUCCHINI VEGETABLES WITH HOMEMADE CHEESE

(#) TPYLLIA, TOPTOH30N/IA 590/690P  (#) YETHIPE CbIPA 650 / 750 P
PEAR, GORGONZOLA QUATRO FORMAGGI
. CYNbl/SOUPS

CANSIMU, BETYMHA, NMEMMEPOHM 560 /680 P (4) W YETBIPE CbIPA, YEPHBIV TPIODE/b 750 /890 P 5

SALAMI, HAM, PEPPERONI QUATRO FORMAGGI WITH BLACK TRUFFLE TbIKBEHHbIN CYI C KPEBETKAMU 620 P
PUMPKIN CREAM SOUP WITH SHRIMPS

APTULLIOKM, TPUBDI, ONIUBKM, BETYMHA 690 / 790 P NIOCOCh, MACKAPTOHE 750 / 850 P } ) 5

ARTICHOKES, MUSHROOMS, OLIVES, HAM SALMON, MASCARPONE KYPUHBIM CYMN C AOMALLUHEV NTAMLLIOW 390 P
CHICKEN BROTH WITH HOMEMADE NOODLES

MOPTALE//IA, ®UCTALLKM 590 /690 P KAMYATCKMIA KPAB, BYPPATA 1290/1390°P :

MORTADELLA, PISTACHIO KAMCHATKA CRAB, BURRATA TOMATHbIUN CYT «<KAYYKKO»

C MOPEMNPOOYKTAMU 850 P
TOMATO SOUP «CACCIUCCO» WITH SEAFOOD

[ ]

NACTA/PASTA -

@ AJIO OJINO / APPABUATA / TAJIbATEIJIE C TIOCOCEM 850 P - P“30TTOIRISOTT° e
AJlb MOMOOOPO / KAYO-3-TIEME 490 P TAGLIATELLE WITH SALMON
AGLIO E OLIO / ARRABIATA / o . & TPIOD®E/IbHBIN PU3OTTO 650 P
AL POMODORO / CACIO E PEPE E! TATbAPVH C YHEPHbBIM TPKOPEJIEM 750 P RISOTTO WITH TRUFFLE CREAM
. TAGLIERINI PASTA WITH BLACK TRUFFLE
@ o TAJIBATEINIE TAPTYDATA PN3OTTO C BEJIbIMU TPUBAMU 790 P
CrPUBAMU 550 P CMATETTUHWM C JAJTIbHEBOCTOYHbIM RISOTTO WITH PORCINI MUSHROOMS
TAGLIATELLE TARTUFFATA FPEBELLKOM N MOPETNPOAYKTAMU 1350 %P @
WITH MASHROOMS SEAFOOD SPAGHETTINI PN3OTTO C TAPTAPOM
N3 roBagnHbl 1 YEPHbIM TPIODESIEM 1190 P
CMATFETTU KAPBEOHAPA 550 P TAJNIBATENJIE C KPABOM 1450° RISOTTO WITH MARBLED BEEF TARTARE
SPAGHETTI CARBONARA TAGLIATELLE WITH CRAB AND BLACK TRUFFLE
@ CMNATETTWU CTMNECTO V1 BYPPATOMU 850 P @ PABVOJIN C BAKJTAXXAHAMU OCCOBYKO N3 TOBAONHDI
SPAGHETTI WITH PESTO AND BURRATA M BANEHBbIMM TOMATAMK 590 P C LUA®PAHOBbBIM PU3OTTO 950 P
RAVIOLI WITH EGGPLANT AND SUN-DRIED TOMATOES BEEF OSSOBUCO WITH SAFFRON RISOTTO

@ h-! MEHHE YETbIPE CbIPA 750 P
PENNE QUATRO FORMAGGI

TOPTE/IIM C MONIOABIMM ChIPAMU
W YEPHBIM TPIO®E/EM / YEPHOWM UKPOW 990 /1670 P

e

&
K TANIBSATENIE BO/TOHBE3E 850 P TORTELLI WITH YOUNG CHEESE w - B/1I0[0 C MbEMOHTCKUM TPIO®E/EM
TAGLIATELLE BOLOGNESE & BLACK TRUFFLE / BLACK CAVIAR

(#) - BNIOLO BE3 MACA

SAKAXUTE JTIOBYHO MACTY ABBONDANTE — HA IBOUX N1 HA KOMIMAHUIO
WE CAN PREPARE ANY PASTA ABBONDANTE (TO SHARE) — FOR TWO PERSONS OR FOR A COMPANY * - NEW




rPMAbIGRILL* (30a00050000600 :

OCHOBHbBIE BAIOAA/MAIN DISHES -

ENGLISH BREAKFAST

CMAPXA C GMLIOM MALLIOT, COYCOM

FONMNAHOE3 N TOCTAMU OOMALLHEIO XJIEBA 650P
ASPARAGUS WITH POACHED EGG,

HOLLANDAISE SAUCE AND TOAST

@

KOPOJIEBCKAS KPEBETKA / 3wt /6wt  650/1180P : W CTEMK U3 TYHLIAC HOYEWN KYPUHOE ®UJTE HA TPUJIE 650 P
KING PRAWN / 3PCS / 6 pcs : N CZINBOYHbIM POMEVIHOM 1390°P C 3EJIEHbIMW OBOLLAMM
: : TUNA STEAK WITH NDUJA AND CREAMY ROMAINE GRILLED CHICKEN FILLET WITH GREEN VEGETABLES
: OAJIbHEBOCTOYHbIV 1250P
: TPEBELUOK /100 r MNKATA 3 TPECKW 890 P YTUHASA HOXKKA KOH®U 890 P
: SCALLOPS /100 g COD PICCATA DUCK LEG CONFIT
: KAJIbMAP / 100 r 490P MAKPEJIb HA TPUJIE C TAMEHALOM CUPMIONH CTEWIK C TOMMHAMBYPOM 1590P
SQUID /100 g N3 MEPLIEB 1 CAJTATOM 990 P SIRLOIN STEAK JERUSALEM ARTICHOKE
. GRILLED MACKEREL WITH PEPPER TAPENADE
: OCbMMWHOr /100 r 2190P AND SALAD TAJIBATTA C BELLEHKAMMW 1550P
* OCTOPUS /100 g : TAGLIATA WITH OYSTER MUSHROOMS
: KAPE/IbCKASA ®OPEJIb C LIBETHOM
: MOPEMPOAOYKTbI HA FTPUJIE / 300 r 2 950P KAMYCTOW N BPOKKO/IA 1350 P MELAJTbOHBI U3 TENATUHbI
: GRILLED SEAFOOD /300 g TROUT WITH CAULIFLOWER AND BROCCOLI CO CMAPXEW U MIOPE N3 BATATA 1550 P
: VEAL MEDALLIONS WITH ASPARAGUS
: TYHEL| BLUEFIN /200 r 1790P OCbMUHOT HA FPUJIE C MOTOObIM AND SWEET POTATO PUREE
: BLUEFINTUNA/200 g KAPTO®EJIEM U CAJIbCON 13 TOMATOB
WM TEYEHOTO MEPLIA 2950P Yy OCCOBYKO C KAPTO®E/IbHbBIM MIOPE 950#
MAATO MOPEMPOAYKTOB / 1000 r 5200P GRILLED OCTOPUS WITH BABY POTATOES OSSOBUCO WITH MASHED POTATOES
FRUTTI DI MARE PLATTER AND TOMATO AND BAKED PEPPER SALSA
: OEPMEPCKUM
: UbIMJIEHOK LIENBIV / 300 ¢ 790P
FARM CHICKEN / 300 g (WHOLE)
© CKEPT CTEVIK / 200 r 1090P FAPHUPDbI/SIDE DISHES
: SKIRT/200g
PUBAM PRIME BEEF / 300 r 3490°P KAPTO®EJIbHOE MIOPE / MEYEHbBIN KAPTO®DE/b FPEYA C MAPME3AHOM 390 P
RIBEYE PRIME BEEF / 300 g C TPABAMW NN YHECHOKOM / KAPTO®DE/Ib ®PU BUCKWHEAT WITH PARMESAN
C TPIODEJIbHBIM COYCOM 390/390/420P
MASHED POTATOES / BAKED POTATOES CNALOKVE TOMATbI C KPACHBIM JTYKOM 490 P
WITH HERBS AND GARLIC / FRENCH FRIES SWEET TOMATOES WITH RED ONIONS
S ° WITH TRUFFLE SAUCE
: OBOLLM HA TPUE 550 P
i COYCbl: APPABMATA / LIUTPYCOBbI mgg&%}iﬂ?é \Ijvﬁ?: ER%IELKED ClEY 3%0° GRILLED VEGETABLES
: AVIO/IVI / BEPB/IAH / TPIO®E/IbHBIN / CMAPYA HA FPU/IE C MAPME3AHOM 690 P
: OEMW MNSC / MEPEYHbIN 120P v
: SAUCES: ARRABIATA / CITRUS / AIOLI / BERBLANC / LUTIMHAT TPVTTYLOEHHSEIN CRILLED ASPARAGUS WITH PARMESAN
: : B C/IMBOYHOM MAC/IE 390 P
| MRUAALE PRI ELAEE R AR AT SPINACH STEWED WITH MELTED BUTTER
AECEPTbI/DESSERTS
LLIOKONAOHBIE TPIODESIN / 3 it 250 P LLIOKONAOHbBIN ®OHOAH 490 P MOPOXEHOE /1 COPBETbI / 50 r 250 P
CHOCOLATE TRUFFLES / 3 pcs CHOCOLATE FONDANT ICE CREAM AND SORBETS / 50 g
HEXHbI MYCC 3CTPAFOH-BA3UJTUK UMN3KEMK C MAJTMHOM 650 P MEPEHIOBbIV PYJIET
C MAJTMHOBbIM MOPOYEHbBIM 490 P RASPBERRY CHEESECAKE C DUCTALLKOM 1 MAJTTMHOW 690 P
LIGHT TARRAGON-BASIL MOUSSE MERINGUE ROULADE WITH PISTACHIO
WITH RASPBERRY ICE CREAM TUPAMUCY 450 P AND RASPBERRY
TIRAMISU
JIMMOHHO-KOKOCOBbIN TAPT 450 P
LEMON-COCONUT TART
° 3ABTPAKU/BREAKFAST °
Mo BYAHSAM [0 15:00, MO BbIXOAHbLIM A0 16:00
ON WEEKDAYS UNTIL 15:00, ON WEEKEND UNTIL 16:00
o*—O
@ MAJTMHOBbIE HbOKKW CO CMETAHOWM KJACCUYECKNIM OMIET / ANYHULIA / OBCSHAS KALLIA C CE3OHHbIMU
N CE3OHHBbIMU ArOOAMU 550 P CKP3MB/1 320P DPYKTAMU U ATOOAMU 370P
RASPBERRY GNOCCHI WITH SOUR CREAM CLASSIC OMELETTE / FRIED EGGS / SCRAMBLED EGGS OATMEAL WITH SEASONAL FRUITS AND BERRIES
AND SEASONAL BERRIES . .
(® & TPIO®E/IbHbIV CKPOMBJT C MAPME3AHOM @ PUCOBAS KALLA HA KOKOCOBOM
@ BO3AYLUHbIE CbIPHUKW C KPACHBIMM N TOCTAMU U3 IOMALLHEIO XJIEBA 520 P MOJIOKE C AHAHACAMU 1 MAHIO 370P
ArogAMn M CMETAHOU 550 P TRUFFLE SCRAMBLED EGGS WITH PARMESAN COCONUT MILK RICE PORRIDGE WITH PINE-APPLE
COTTAGE CHEESE PANCAKES WITH RED BERRIES AND HOMEMADE TOAST AND MANGO
AND SOUR CREAM : :
OMJIET C JIOCOCEM U C/IMBOYHbBIM @ PYXAHOWM TOCT C ABOKAO, ANLIOM
@ BJINHbI C ATOAHBIM BAPEHBEM ) CbIPOM / C KAMYATCKMM KPAEOM MALLOT M CEMEHAMW U CEMEHAMW JIbHA,
N CMETAHOW / MEJOM / CTYLLIEHKOM 320 P N COYCOM rO/IJIAHAOE3 690 / 1090 P TbIKBbI, MOACO/THYXA 550P
PANCAKES WITH BERRY JAM AND SOUR CREAM / OMELETTE WITH SALMON AND CREAM CHEESE / RYE TOAST WITH AVOCADO, POACHED EGG
WITH HONEY / WITH CONDENCED MILK WITH KAMCHATKA CRAB AND HOLLANDAISE SAUCE AND FLAX SEEDS, PUMPKIN, SUNFLOWER
B/IVHbI C TOCOCEM U CZIMBOYHbBIM AVLIA BEHEOUKT C BETYMHOW/ TEM/1bIt PUMCKMIA COHOBUY 420P
CbIPOM / C KPACHOW JTOCOCEBOW C JIOCOCEM / C KPACHOM MKPOW 550 /750 / 660 P WARM ROMAN SANDWICH
MKPOW N CMETAHOW 650 /590 P EGGS BENEDICT WITH HAM / WITH SALMON /
PANCAKES WITH SALMON AND CREAM WITH RED CAVIAR KPYACCAH «KAMPE3E» / C JIOCOCEM,
CHEESE / WITH RED CAVIAR AND SOUR CREAM ) ) CNIMBOYHbBIM KPEMOM W YKPOTOM /
AVLIO MALLOT C FPEYEN, ABOKALO C MOPTALEJITION, PYKKOJ1IOM
@ KAPTO®E/IbHbIE APAHWUKM CO CMETAHOW 350 P M MAPME3AHOM 450P N CKPEMBJIOM 550 / 650 / 650 P
POTATO PANCAKES WITH SOUR CREAM POACHED EGG WITH BUCKWEAT, AVOCADO CROISSANT «CAPRESE» / WITH SALMON,
3 3 AND PARMESAN BUTTER CREAM AND DILL / WITH MORTADELLA,
AHITTMNCKNI 3ABTPAK 650P ARUGULA AND SCRAMBLED EGGS

KPYACCAH KJTACCUYECKINI
CLASSIC CROISSANT

190P

*CKUOKN U AKLIM HE PACMTPOCTPAHSAOTCS / DISCOUNTS AND PROMOTIONS DO NOT APPLY




