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Tproceap yépunbiii (1 rp)
Black truffle

«Kpyno nu mape» (Verpuua fnaapio, kpacHas kpeBeTka,
JAHTYCTUH, Tap-Tap U3 KPAcHOro TYHIA, Kapnaudo us 6ejoro TyHna,
MapHHOBAHHBII I0cOCh, (puiie cubaca, kamuarcruii kpad) (3 mr/260 rp)
Crudo di mare (Gillardeau oyster, red shrimp, langoustine,

red tuna tar-tar, white tuna carpaccio, marinated salmon,

sea bass fillet, Kamchalka crab)

Yerpunpt (1 mr) Runapno/Gillardeau
Oysters beawtii emuyr/White Pearls

sRuBoii naHrycTnH «<kpyiuTs» ¢ TOHKO Hape3aHHbIMI
paniysckumu apruiokamu (1 mr/70 rp)
Live langoustine «crudites with sliced french artichokes

Rapmauuo u3 cubaca ¢ Bajaensimu Tomaramu Jlarrepunn
u criapsreii (0,5 m/75 rp)

Sea Bass carpaccio with sun dried Datterini tomatoes
and asparagus

Rapnaudo u3 6emoro Tynma (170 rp)
White Tuna carpaccio

Rapnawuo u3 nopBeskcroro rococs (125 rp)
Norwegian salmon carpaccio

Kapna‘lqo N3 TOBAJIUHDBI C JRAPEHbIMU apTUIIORaM1
n Momapesioii (190 rp)

Beef carpaccio with fried artichokes

and Buffalo Mozzarella cheese

[Togkomuénnas rycunas rpyjika co cBe:RUMHI ATOTaMu (140 rp)
Smoked goose breast with berries

Tap-rap uz MmpaMopHoii roBanubl (153 rp)
Marbled beef tar-tar

Tap-rap u3 TyHIIA ¢ KapnaYdo u3 MOPCKOTo rpedenika (140 rp)
Tuna tar-tar with sea scallop carpaccio

Tap-rap us puire cpegnzemaomoperoro llarpa ¢ manro n aBokano (175 rp)
Mediterranean Pagrus fillet tar-tar with mango and avocado

[lapmckas BeTunHa ¢ nranbsAaHcKoii biHeii «Ranraaynas (50/250 rp)
Parma ham with Italian melon «Cantaloupe»

Burenmno Tonnaro (140 rp)
Vitello Tonnato

) @ (——————

260

4500

420

1600

1150

1400

820

1250

1250

950

1450

1550

1150

980




3eséHble IUCThs cajara ¢ aBoKajo, crapskeii
U CTPYUYROBOI1 (pacoiibio (340 rp)
Green salad with avocado, asparagus and french beans

Po3soBbie ToMaThl ¢ aBOKaI0, KIYOHUKOI H KO3BHM CHIPOM (370 rp)
Pink tomatoes with avocado, strawberries and goat cheese

Kpabospiii cagar ¢ tomaramu Jlarrepuan u myccom ns aBokajo (190 rp)
Crab salad with Datterini tomatoes and avocado mousse

Canar n3 McmaHeKROTo OCbMUHOTa ¢ MUHU-KRapTodenem Ha iapy (330 rp)
Warm salad with Spanish octopus and steamed baby potatoes

Pykrousa ¢ skapeHbIMU THTDOBBIMU KPeBETRAMHU
u coipom ITapmesan (160 rp)
Rocket salad with fried tiger prawns and Parmesan cheese

Témublii canar 3 MOPENPoOAYKTOB (255 rp)
Warm seafoods salad

CaJtar ¢ KO4EéHbIM JI0COCEM, criapskeil n UTpycoBbIM cabaiioHoM (155 rp)
Salad with smoked salmon, asparagus and lemon sabaillon

byppara ¢ kapnayyo us romaros bud ¢ nraabancroii
PYRKOJIOM (0,5 urr/210 rp)
Tomalo <«beef> carpaccio with Burrala cheese and Ilalian rockel salad

Canar ¢ nepené;akoii u 6eJbiMu rpudaMu, KapeHHblii
€ 4ECHOKOM M PO3MapuHoM (175 rp)
Green salad with warm quail and ceps, fried with garlic and rosemary

Dya-rpa «Topmon» ¢ aecupimu sirogamu (170 rp)
Foie gras <lorchon» with wild berries

Ramnpese ¢ Monapeaaoii «bygdano»
1 JIATY PUIICKIM COYCOM I1ecTOo (270730 rp)
Caprese of Bufalina mozzarella cheese with ligurian pesto sauce

Wrajibanckue Koadachl: OKOPOK ATHeHKa,

cajxamu u3 rycs, moprajnenia n [lapmerasa Betanna (180 rp)
Ttalian sausages: Lamb gammon, Goose salami,
mortadella and Parma ham

HNranpsauckue coipbli: Herkopuno Axn bapoao, Ravorasanio, Ranmpuno,
ITekopuno Tocrano, Taxensxo, [lapmesan, l'opronsoma (155/105/1 wr/50 rp)
ltalian Cheeses: Pecorino Al Barolo, Caciocavallo, Caprino,

Pecorino Toscano, Taleggio, Parmesan, Gorgonzola

980

990

1740

1290

990

1520

750

1620

1480

1250

1250

1550

1280



Core u3 munii «Mapunapa» (500 rp)
Marinara mussels saule

Mopckue rpebemim ¢o CBesKIM IITITHATOM, 3eJI6HOI crapskeii
U CMOpPYRaMU 1107 TPIO(PEILHBIM COYCOM (200 rp)
Sea scallops with green asparagus, fresh spinach, morels and truffle sauce

Dya-rpa ¢ coycoM n3 yepHOCInBa 1 AGIOKa (210 rp)
Foie gras with prunes and apple sauce

Yautku, 3anedéHHble B CJIMBOYHOM Macie «bypruabon» (6 mr/70 rp)
Baked snails with buller «Bourguignon»

ApTUIIORH, sKAPEHHbBIE ¢ MATOI 1 4eCHOROM (110 rp)
Fried artichokes with mint and garlic

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

@W/ Risotles

Puzorro ¢ 6espivu rpubamu (320 rp)
Risotto with ceps

Pusorro «anaa [Tapmuiskana» (380 rp)
Risotto «alla Parmigiana»

Yépuoe puzoTTO ¢ RaparaTuiieii (320 rp)
Black risotto with cuttlefish

PusorTo ¢ kpacHbiMuI KpeBeTkamu 1 magpatom (360 rp)
Risollo with red shrimps and saffron

PusorTo ¢ mopenpogykramu (450 rp)

Risotto with seafoods
Cpuse” oo

l'acriawo ¢ Kamuarcknm kpabom (300 rp)
Gaspacho with Kamchatka crab

XoJI0/HbIii MUHJAJALHBII eyl «AX0 bianko» (200740 rp)
Cold almond soup <«Ajo blanco»

Kpem-cyn us 6esbix rpuboB (280/50 rp)
Ceps cream soup

Munecrtpone (380/20 rp)
Minestrone

Cyn RypuHbBIii ¢ fomManineii An4Hoii Jamioii (350 rp)
Chicken broth with homemade egg noodles

Cyn 13 MOPenpoayKTOB (450 rp)
Seafood soup

Rpem-cy1r u3 TeIkBbI (305/20 rp)
Pumpkin cream soup

1400

1390

1450

750

1250

1310

890

920

980

1500

1950

1250

450

690

210

480

1250

450



Teepdvie copma / Hard wheat

CnareTrTn ¢ sRapeHbIMH apTHIIORaMU, criapskeii m borrapra (300 rp)
Spaghetti with fried artichokes, asparagus and Bottarga

Cnarertu «Ammo Osmo [leneponunno» (250 rp)
Spaghetti «Aglio Olio Peperoncini»

CmarerTtn ¢ pary «boxonbese» (370 rp)
Spaghetti with ragout «Bolognese»

CnarerTn ¢ BOHTOIIe, TPEHRaAMU 1 PO3MapPUHOM (430 rp)
Spaghelti with vongole, toasts and rosemary

CrareTTn ¢ arranTudecKknM oMapom (0,5 mr/200 rp)
Spaghetli with Atlantic lobster

Jlunrsunm ¢ mopenpogykTamu (395 rp)
Linguini with seafoods

JIunrsunm ¢ aprunoramMu n RajdbMapamui B 0el10M TOMaTHOM coyce (300 rp)

Linguini with artichokes, squids and white tomalo sauce

Ilenne ¢ (pya-rpa B cauBouHom coyce ¢ apomaToM Tprodedis (400 rp)
Penne with foie gras, truffle and cream sauce

Jomawmnaa nacma / Home Made Pasta

Tpodbe ¢ tanryernnamMmn v IUry puiicKuM coycoM I1ecTo
n3 rperkroro opexa (350 rp)
Trofie with langoustine and ligurian pesto sauce with walnut

Tanvonuuu ¢ Tomaramu Jlarrepurn n 6asmiamkom (250 rp)
Tagliolini with Dalterini tomaloes and basil

Tanvonunu ¢ Garaazkanamu n Morapeuioii B TomaTHoM coyce (440 rp)
Tagliolini with eggplant and Mozzarella cheese with tomato sauce

[Tannappenne ¢ 6espiMu rpudamMu (335 rp)
Pappardelle with ceps

YépHble criareTTn ¢ KAaMYaTCKUM Kpadbom,
aBOKA/I0 U CJIMBOYHBIM COYCOM (400 rp)
Black spaghetti with Kamchatka crab, avocado and cream sauce

Taabsareine B Ilapmesane co cJIMBOYHBIM COyCOM
" CBe:RNM TprodpesieM (410/3 rp)

Tagliatelle with fresh sauce and truffles flavoured
in Parmesan cheese

Pasnoaun co mmnunarom, ceipom PurorTa u ceskum maddgeem (150 rp)
Ravioli with spinach, Ricotta cheese and fresh saffron

1500

240

1050

1650

2100

1850

1200

1450

1450

950

820

990

1700

2200

650



Pasunoan ¢ Tiop6o u rpebemmiam mojx TpioheIbHbIM COYCOM
¢ MyccoM u3 ppatiry3ckoro kaprogedus (190 rp)
Ravioli with Turbot, scallops, french potatoes mousse and truffle sauce

[Tun ¢ pary u3s pepmepcroro Kpoiauka (370 rp)
Home made noodles with farm rabbit ragout

Jlazanbsa boaonbese ¢ coipom Pukorra n coycom «bemameins» (370 rp)
Classic lasagna <«alla Bolognese» with ricolta cheese
and «Bechamel» sauce

Munu-raabmapsl ¢ apTHIIORAMH U JIMMOHHBIM COYCOM (200 rp)
Baby squids wilh artichokes and lemon sauce

RopoaeBckue kpeBeTRH ¢ OCTPbIM TOMATHBIM
coycoM «['yanerro» (2 mr/100 rp)
King prawns with spicy tomalo sauce

Owmap, 3anedéHHblIii co CAUBRAMU 1 1EIPOiT AuMona (0,5 mr/50 rp)
Baked lobster with fresh cream and lemon dried peel

Dune opean, kapennoe co cMeTaHoOIi, IMITIMTHATOM
U JINTY PUIiicKUM coycoM (1 mr/180 rp)
Trout fillet, fried with sour cream, spinach and ligurian sauce

Yépnasa Tpecka c coycom «/IuBopuese» n ueueBuiieii (400 rp)
Black Cod with «Livornese» sauce and lentils

Cubac, 3aneyénnplii B coyu (1 mr)
Sea Bass baked in sea salt

Jlopano «Ilyrranecka» ¢ (pranom u3 mmmHaTa (250 rp)
Sea Bream «Pultlanesca» with spinach flan

Jlopajto, skapeHHas ¢ INMOHOM 1 CBE3KIM DCTPAroHOM (1 mr/50 rp)
Fried Sea Bream with lemon and fresh tarragon

Dute cudaca ¢ oomaMu «Ab KAPTOI40»> (0,5 mr/320 rp)
Sea Bass fillet with vegetables <Al cartoccio»

Yuaniicknii cudac co caImBOYIHO-TPUOHBIM COYCOM (270 rp)
Chilean Sea Bass with creamy mushroom sauce

Pune cpequzemuomoperoro [larpa ¢ kpeMom n3 IYRRUHT 1 KappH (245 rp)
Mediterranean Pagrus fillet with cream of zucchini and curry

Tiop6o 10-cpeIn3eMHOMOPCKH ¢ OBOIAMI, Kariepcammn
n Maciamuamu (lmr/300 rp)
Turbot Mediterranean style with vegetables, capers and olives

Mopckoii A3bIK, #apeHHblii ¢ Y4eCHOKOM U po3MaprHOM (1 wt/50 rp)
Baked sole fried with garlic and rosemary

1250

980

1400

1300

1620

2200

1450

1820

2300

1950

2300

1360

1950

1650

4500

4800
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Poioa u mopenpodyrmut / Fish & Seafoods dishes

Arnantnueckuii omap (0,5 wr)
Allantic lobster

AccopTiu MOpenpopyKToB (450 rp)
Mix of seafoods

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

Muknska (Panyskuas gpopenn) (100 rp)
Rainbow trout

Cubac (100 rp)
Sea Bass

Jopajo (100 rp)
Sea Bream

Roponescras kpeseTka (100 rp)
King prawn

Turposas kpeseTka (100 rp)
Tiger shrimp

Jlanryerunst (100 rp)
Langoustine

Munn-kaabmapsi (100 rp)
Baby squids

OcwumuHOT (100 p)
Octlopus

Mopckoii rpedemtok (100 rp)
Scallops

Mzaco /| Meat

ToBsaskbsa BeIpeska (160/30 rp)
Beef tenderloin

Pubaii creiir (230/30 rp)
Beefrib eye

Araénor Ha roctu (170/30 rp)
Lamb chops

Tenxaruna Ha kocT (240/30 rp)
Veal chop

Dite UTATBAHCKON TEXATHHBI (170/30 rp)
Italian veal fillet

L pmiénor (1 mr/30 rp)
Baby chicken

1700

2980

1250
Ilena za 100 2p

460

480

480

890

690

750

480

990

650

1550

1850

1950

2600

2230

1100
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Roriera no-Munanckn ¢ MUKC caaaTom

n romaramu /larrepunu (200,120 rp)

Veal Cutlet Milano style with mix salad

and Dallterini tomatoes 2200

Dte TOBANHBI MO CIIMBOYHBIM coycoM «aJrb [lenie Bepae» (170/80 rp)
Beef fillet with green pepper and cream sauce 2300

[Taapn us TexsaTHHBI HA rpuie ¢ RapTodeabHbIM HIope (1507210 rp)
Beef Paillard grilled with mashed potatoes 1900

Pubaii creiik ¢ coycom u3 6eibrx rpuboB (200/120 rp)
Rib eye steak with ceps sauce 1950

Mouounas reasruna «CaabTHMOOKKa» CO MIITMHATOM

U 1e4éHbIM kaprodeaem (1 ur/160 rp)

Bobby veal «Saltimbocca» with spinach

and baked potatoes 1750

Taapsara ¢ pyrkodoii u [lapmesanom (160/80 rp)
Tagliata with rocket salad and Parmesan cheese 1850

flrnenor Ha KocTn U MUHU-KapTo(eb,

sRapeHHbIil ¢ 4eCHOKOM 1 pO3MapuHoOM (180/100/30 rp)

Lamb chops and fried baby potatoes

with garlic and rosemary 1990

TeisAaubs neyeHb M0-BeHEINaHCKH
¢ rapro(edabHbIM 110pe (390 rp)
Veal liver Venelian style with mashed potatoes 1480

TynieHpiii KO3IEHOK ¢ 3ane4EHHBIMU OBOIIaAMHU (330/160 rp)
Stewed goalling with baked vegetables 2850

JCRAJION N3 YTHHOII I'PYJKY ¢ aneJIbCHHOBBIM COYCOM (250 rp)
Duck breast escalope with orange sauce 1250

[{pimaénor ¢ ocTpeim coycoMm «alna JIpsasomaas (1 mr/250 rp)
Baby Chicken <alla Diavola» with spicy sauce 1850

YruHas HOKKaA KOH(PU ¢ BUIITHEBBIM COYCOM
" KapTo(deIbHbIM MIope (330 rp)
Duck leg confit with cherry sauce and mashed potatoes 1850

) @ (——————
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Senéuplii cajgar (50 rp)
Mix green salad

Munn-kaprodenn, skapeHHbIiT ¢ po3MapuHOM (150 rp)
Fried baby potatoes with rosemary

Raprodenbnoe nope (1 mt/180 rp)
Mashed potatoes

ITiope u3 ceabaepes (150 rp)
Celery puree

Jiurwmit puc (150 rp)
Wild rice

Cnap:ka na nmapy (150 rp)
Steamed asparagus

OBomnu Ha rpuite (400 rp)
Grilled vegetables

[ITnunar ¢ kegposeivu opemkamu u [lapmesanom (120 rp)
Spinach with pine nuts and Parmesan

Dpannysckasn dacoib (130 rp)
French beans

Rykypysnas nosenta (180 rp)
Corn polenta

Jlecupie rpudbl ¢ poamapniom (160 rp)
Wild mushrooms with rosemary

Moposkenoe (BanuiabHoOe, HIOKOIAHOE, KapaMellbHOe,

ReqipoBoe, (pucranikoBoe, Tpiodeibhoe, yepennns, < upamucy») (50/13 rp)
Ice-cream (vanilla, chocolate, caramel, cedar, pistacchio,

truffle, cherry, <Tiramisu»)

Cop0OeThl (bIHA, MAHTO, JIUMOH, KIYOHNKA, 46pHAA CMOPOIMHA, 3alleYeHH0e
AOIOKO, ATOIHBII cO cernusaMu, rpeiindgpyr ¢ nepriem n Rammapu) (50/8 rp)
Sorbets (melon, mango, lemon, strawberry, blackcurrant,

baked apple, berries and spices, grapefruit with pepper and Campari)

) @ (——————

280

280

380

290

280

610

750

400

450

280

700

190

190
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Kpem-6prone: mapakyiisi, BaHWIb, MUHIAJID (180/15 rp)
Creme brulee: passionfruit, vanilla, almond 210

ITpocpurpoinu ¢ kpemom Mackaprione u IIIOKOJATHBIM cOycoM (180/15 rp)
Profiteroles with Mascarpone cream and chocolale sauce 500

ITanna RorTa ¢ MaanHoOBBIM coycom
1 CBESRUMU ATOAMU (120/25 rp)
Panna Cotta with raspberry sauce and berries 980

lopaunit moroxaausiii (paan (90/75 rp)
Hot chocolate flan 780

Heanoanranckunii Pom-6ada, (praméupoBaHHbIii
TEMHBIM POMOM (230/15 rp)
Neapolitan Rum baba flambe 890

Bosnynrmbrii cabaiion ¢ necapivMu sirogamu (130 rp)
Sabaillon with wild berries 980

Tupamuey (150/20 rp)
Tiramisu 960

Cuinninuiickue KaHHOJU ¢ cbipoM Pukkora

U CTPY#KKOIl TEMHOIO0 IMOKOJIAaA (2 mrr/125 rp)

Siciliani Cannoli with ricotta cheese

and dark chocolate 980

[Mokonamuelii Tprodednb (120 rp)
Chocolate truffle 1280

TopT TBOPOKHBII ¢ KIYOHUKOIT (170/40 rp)
Cheese cake with strawberry 760

Mercedes-Benz (120/30 rp)
Mercedes-Benz 750

Cemupeno «aiab kadpe» (70/60 rp)
Semifreddo <«al caffe» 680

MasmnoBblit Muibgeii (215 rp)
Raspberry millefeuille 1210

<Topra mu Meune> (sa609HbIIT TTIIPOT) (210/60/15 rp)
Apple pie <lorte di Mele» 750

[Mokonagno-munaababii Topt «Rampus (130/50 rp)
«Capri» cake with chocolate and almond 200

MagxoBoe cyduie (135 rp)
Poppy souffle 200

) @ (——————




Bunorpaj (100 rp)
Grapes 160

Rusu (1 m)

Kiwi 150

ITepcur (1 mr)
Peach 150

Mapakryiis (1 mr)
Passionfruit 150

AGpukoc (1 mr)
Apricol 150

Amnanac (100 rp)
Pineapple 250

Mamnro (100 rp)
Mango 420

RayGauka (100 rp)
Strawberry 410

HbiHs (300 rp)
Melon 690

ApOya (900 rp)
Watermelon 750

Fomy6Guka (100 rp)
Blueberry 710

EskeBura (100 rp)
Blackberry 710

Maumaa (100 rp)
Raspberry 820

[Tamaiia (100 rp)
Papaya 250

fropnoe accopTu (200 rp)
Mix berries 1300

DpyKTOBBIII canar (235/40 rp)
Fruit salad 760

D)o ® (|
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Slegga/ Fgzar

bpyckerra ¢ nomumopamu (60 rp)
Bruscheltla with lomaloes

bpyckerra ¢ Jlapno (45 rp)
Bruschetla with Lardo

Dokrayuo ¢ poamMapuHoM (130 rp)
Focaccia with rosemary

Dorauuo ¢ ToMaTamMu 1 CbIPOM (280 rp)
Focaccia with tomato and cheese

IMuma «Maprapura> — Monapenia, 6asuing,
TOMAaTHBIIi coyc (320 rp)
Pizza Margarita — Mozzarella, basil, tomato sauce

ITuna «Bererapnanckas» — 6elibie rpudbl, Iy KKIHN,

Oakriaskanbl, 6OITapCKMii eperr, pykkoia, romars [larrepunn,

KPACHBIIT YK, 0a3UINK, TOMATHBII cOyC (400 rp)

Pizza Vegetarian — ceps, zucchini, eggplant, paprika, rocket salad,

Datterini tomatoes, red onion, basil, tomato sauce

[Tuna «Mapunapa» — mopenpoaykTsl, Monapedia,
TOMAaTHBIIi coyc (470 rp)
Pizza Marinara — seafoods, Mozzarella, tomato sauce

IMuna «bockaiiona» — Beruanna, Gesbie rpuohI,
Momnape:ia, TomarHslii coye (390 rp)
Pizza Boscaiola —ham, ceps, Mozzarella, tomato sauce

[Tunia «<Ranpuyyoza» —apTunIORM, MacCANHbBL, MAMITNHbOHDI,
BeTunna, Momapenna, tomatHbiii coyc (480 rp)

Pizza Capricciosa — artichokes, olives, champignon,

ham, Mozzarella, lomalo sauce

ITuna «Ilapma» — napmcras Berunna, Moiapedaaa, pykkoaa,
ITapmesan, TomaTHbIit coye (390 rp)

Pizza Parma— Parma ham, Mozzarella, rockel salad,
Parmesan, lomalo sauce

ITuna «/Ibaosnas» —caasamu «llukanra», Monapeanaa,
OCTPbIii TOMaTHbII coyc (380 rp)
Pizza Diavola — spicy salami, Mozzarella, spicy tomato sauce

ITnna «4 evipa» — Monapeinia, kormuénbiii coip Ckamopiia,
ITapmesan, I'opronsoua, operato (360 rp)

Pizza Four cheeses —Mozzarella, smoked cheese Scamorza,
Parmesan, Gorgonzola, oregano

120

120

240

310

750

850

1650

1450

1200

1250

1150

1150
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[Mumua «boHo» — kpeBeTkH, Geqbie rpudkl, coip bpu,

tomarsl [larrepunn, pykkoiaa, Monapeaaa, [lapmesan (420 rp)

Pizza Buono — shrimps, ceps, Brie cheese,

Datterini tomatoes, rockel salad, Mozzarella, Parmesan cheese 1700

ITuina «Tpiogens> — Monapeaaa, ceskuii Tpiodedp,

TploeibHasA nacra, CaIuBru (320 rp)

Pizza Truffle — Mozzarella, fresh truffle,

truffle pasta, cream 1150

[Tuna «<Mape mouTu» — Monapeda, maMimHbOHbI, CITUBRH,

TOMAaTHBIIi COyC, BAJICHbIC TOMATbI, TUTPOBbIC KPEBETKHU (430 rp)

Pizza Mare e Monte — Mozzarella, champignon, cream,

tomato sauce, sun dried tomatoes, shrimps 950

ITuia or Ilega — TomaThsiii coye, caasimu Muanauno, [lenepounn,

BeTunHa, Molapeana, maMinmHbOHbI, KPACHBI JIYK (520 rp)

Pizza made by Chief—tomato sauce, salami Milano, Pepperoni,

ham, Mozzarella, champignon, red onion 1650

[Munua «Kapbonapa» — cimsku, siino, Ilapmesan,

mnur, Monapenna (425 rp)

Pizza Carbonara —fresh cream, egg, Parmesan,

speck, Mozzarella cheese 990

[Tunna ¢ nyrgunn, kpeserkamu n cbipoM «bydgdano» (410 rp)
Pizza with zucchini, shrimps and Buffalo mozzarella cheese 1400

Raabnone (3akpbiras nuia) —Beruynna, Morapenna,

TOMATHBIIi COyC , A0, MaMIHHbOHBI (490 rp)

Calzone (closed Pizza) —ham, Mozzarella,

lomalto sauce, egg, champignon 1100

IIna «/loabue» — ciragkasa nuiia

¢ ceipom Macrapnone u Arogamu (410 rp)

Pizza Dolce — sweel pizza with Mascarpone cheese

and berries 1200

[
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Bce ueHbl ykasarbl B pyonsx ¢ y4étom HAOC
B cyeT BkNoYeHo obcnyxnsaHne 5%

[aHHbIN ByKNeT IBNSAETCS PeKNaMHbIM MaTepranom.
MonHbIN NPencKypaHT HaxoauTes y agMuH1cTpaTopa 1 GyaeT NpefocTaseH no NepBoMy Tpe6oBaHwIo.




