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Franegee

MTANbLAHCKUI PECTOPAH

Jopozue dpy3u4,

Mbl OMKpbleaeM ce30H YepHo20 mpirohens «Illpedncamo»
u padsl Bam nped103cums MHO20 HOBbIX 6/1100: ApmuuwioKu,
Kpem cyn u3 muikebl ¢ Kamuamckum Kkpa6om... pazy no-

HeanosemaHcKu...
om bpend-wega Ppanuecko bapbamo

Dear friends,
our restaurant has a pleasure to presented you the opening of the

season of the fine black truffle from Italy and also a lot of new dishes:
Artichokes, cream of pumpkin soup with Kamchatka krab... ragu

Neapoletano...
from our Chef-Brand Francesco Barbato.

G
SenZen NOVIROY



YépHulii. mprogens

The black truffle

B meHy BKAIO4YEHBI 3 I'p. YepHOro Tprodeasa
The price includes 3 gr. of black truffle

TaAbOAWHU C YEPHBIM TproeseM
The tagliolini with butter and black truffle
890,00p.
Kapnayyo u3 nykkuHu c 'pana [lagaHo u yepHbIM TprodeseM New
Carpaccio of zucchini with Grana Padano and black truffle
1090,00p.
Kapmniagdo u3 ceapziepest ¢ JOMAIIIHUM ChIpOM [leKOpHHO U YepHBIM TpiodeseM
The carpaccio of celery and tuscan Pecorino with black truffles
1110,00p.
Pu3zorTo ¢ 4yepHBIM Tprodesem
Risotto with black truffle
1390,00p.
Kaprniay4do 13 cubaca ¢ 4epHbIM Tprodesem
Carpaccio of sea bass with black truffle
1490,00p.
[Tantapaeaau ¢ yepHBIM TprodeseM u CTtpadaTearoit
Pappardella with black truffle and Stracciatella
1490,00p.
Kapnagyyo 13 roBgANHBI C Y€PHBIM TplodeseM
The beef carpaccio with black truffle
1550,00p.
CroareTTu c 60Taproi TyHIIa U Y€PHBIM TPIOEAEM
Spaghetti with tuna roe and black truffle
1590,00p.
[Tepenieaunsbie siilla ¢ 3eA€HOM criapskel U YepHBIM TprodeseM
Quail eggs with green asparagus and black truffle
1790,00p.
duae roBgauHbl AHTyC «PoccuHmM» ¢ 4YepHBIM TproeseM U ya-rpa
The fillet of Angus beef with black truffle Rossini
3900,00p.

ITo eawemy senanuro, BoL moiceme 3axasams OONOTHUMENLHO C8EHUU UEPHBLIUL
mprogens:

If you wish, you can order more truffles black:
1l2p. uéprozo mprogpensi/1g. black truffle 1000 ,00p.
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Hmanesinckue 3axycku/ Italian appetisers ( 100gr) New

BakaakaHbl, [yKKWHY, ThIKBA H II€PEL] Ha IPHUAE C 3€A€HBIMH U YEPHBIMH OAMBKaMH,
BAAEHBIMH TOMaTaMH U KOHCEPBHUPOBAHHBIMU apTHUIIIOKaMHU
Eggplant, zucchini, pepper and pumpkin on grill with green and black olives, sun dried
tomatoes and artichokes in oil
950,00p.

MsacHoe accopmu / Assorted Cold Cuts ( 100gr) New

Caagamu ¢ Tprodeaem / Salami with truffle
Caagamu Tockano/ Salami Tuscano
Caaamu u3 kabauna/ Salami of wild boar
CaagaMu U3 oA€HUHEBI / Salami venison
Caaamu u3 rycs/ Salami goose
830,00p.

Accopmu cuipoe u3 kopoevezo monorxa / Cheese assorted made from
cow's milk ( 100gr)

'pana [Nagano (16 mecaueB) / Grana Padano (16 months) New
Kommuenasa Ckamopius / Smoked cheese Scamorza
Ckamopnusa Kaaccudeckas / Scamorzza classical
Fopronsoaa Baro/ Gorgonzola Blue
630,00p.

Accopmu cuipoe u3s oeeuve2o monoka / Cheese assorted made
Jrom sheep's milk ( 100gr)

[Tekopuno Capno (6 mecsaieB) / Pecorino Sardo New
[Tekopuno Tockana / Pecorino Toscano
[Tekopuno Pomano/ Pecorino Romano

[TekopuHO ¢ yepHBIM Tprodeaem / Pecorino with black truffle
1050,00p.

L - Baroao 6e3 aakTo3bl; V —-Bererapuanckoe 60A1010
L - Senza Lattosio; V - Vegetariano



Tap-map u kapnauuo / Tar-tar and carpaccio

Tap-Tap u3 oBoIle#l ¢ 6aab3aMUYECKHUM YKCYCOM M OAUBKaMH
Vegetable tartare with balsamic vinegar and olives
590,00p.

Kapriaggo u3 roBaauHel ¢ pykKKoaoH U [lapmesanom
Beef carpaccio with arugula and Parmesan cheese
920,00p.

Kapnayyo u3 cubaca
Seabass carpaccio
920,00p.

Tap—Tap u3 aococsi, MAPHHOBAHHOI'O C aBOKa0 I10[ COYCOM H3 MUXKOHCKOM MOpYHIIbI
Marinated salmon tartare with avocado and Dijon mustard dressing
1150,00p.

Tap-Tap U3 roBaaANHBI
Beef tartare
1150,00p.
Kapmayyo 13 KOITYEeHOI'0 AOCOCS C (PEHXEAEM, alleAbCHHOM U PEIHCOM
Carpaccio of smoked salmon with fennel, orange and radish
1450,00p.

3axycku / appetisers

BpyckerTa c ToMaTaMu 1 4YeCHOKOM (3 1IT)
Bruschetta with tomatoes
490,00p.

Canar «le3aps»
Insalata “Cesare”
C kypuneti / Chicken
690,00p.
C kpeBetkamu / Shrimps
990,00p.

Tenabiii casaT c IEPETIEAKOM, CEAbIEpeeM, BIA€HBIMHU TOMaTaMU U
KEAPOBBIMU OPELIKaMU

Warm salad with quail, celery, dried tomatoes and pine nuts
890,00p.

L - Barogo 6e3 AakTo3bI; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian
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Canat Hucyas no-Cpenn3zeMHOMOPCKH C COyCOM M3 KOHCEPBUPOBAHHOIO TYHIIA
Salad «Nisuaz Francesco» with tuna sauce
790,00p.
Caaart c 6eaott pacoabto, TYHIIOM B MacAe, aHY0ycaMHU, ToMaTaMHU YeppH,
KPaCHBIM AYKOM B PYKKOAOM
Salad with white beans, tuna in oil, anchovies, cherry tomatoes,

red onion and arugula
990,00p.

Crpauareasa c IOMHUOOPAMHU
Stracciatella with tomatoes
990,00p.

ToHKO Hape3aHHad oTBapHad TeAdTHHA C COYCOM M3 TYHIIA
Vitello tonnato
1090,00p.

Caaart u3s KPEBETOK no-KaranaHcku

Shrimp salad in Catalana style
1100,00p.

Canart ¢ Macom Kpaba, OTypIlioM, CEABIEPEEM U PYKKOAOM
Crabmeat salad with cucumber, celery and ruccola
1280,00p.

[TapMckag cbIpoKOITYeHasd BETYMHA C AbIHEH
Parma ham with melon
1290,00p.

Monapeansa Kampese
Mozzarella of the Caprese
1290,00p.

BpyckerTra c KpaboMm, aBOKazo U AUKOHCKOH TOpUYHIleH
Bruschetta with crab, avocado and dijon mustard
1390,00p.

Moaopoit ceip «Bypparta» ¢ ToMaTamMu 94eppu U MHUKC-CaAaTOM

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

CaaaT c OCBMHHOTOM Ha mapy, KapTopeAeM U ToMaTaMU YeppH
Octopus salad with potatoes and cherry tomatoes
1850,00p.

CHLMAMHCKUM casaT C MOPENPOAYKTaMHU
Sicilian seafood salad
1990,00p.

L - Barogo 6e3 AakTo3bI; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian
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I'opsiuue 3axycrxu / Hot appetizers

Xpycrdias yTKa ¢ rpyliei, coycoMm MaHTro, UMOUPEM U ITAlITETOM
Crispy duck with pear, liver pate and ginger-mango sauce
570,00p.

2KapeHsble KaabMaphbl C MUKC-CAAaTOM U TOMaTaMU YeppH
Fried squids with mix salad and cherry tomatoes
790,00p.

LlykkuHU 3ariedeHHbIE C pUKOTTON U [lapme3aHom
Zucchini baked with ricotta and Parmesan

830,00p.

BakaazkaHbl 3ariedeHHBIE C TOMaTaMU U MOIlapeAroH
Eggplants baked with tomatoes and mozzarella

930,00p.

Mupanu B ToMaTHOM coyce / 6eaoM BHHE
Mussels in tomato sauce / white wine sauce

930,00p.

Core c BoHTOAE
Soute of clams
1590,00p.

Tpu Buaa 3aKyCKH: ITapMeaKaHO C CU0acoM; KaabMaphl C KapToPeAbHBIM COYCOM U
TOMAaTaMH 4YepPpPH; 3KapeHHBIH OCBMHHOT 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
2670,00p.

Ockanorm u3 ¢ya-rpa ¢ S0A0YHBIM KpaM0A€ U COyCOM B3 MapaKyHu

Foie gras escalope with apple crumble and passionfruit sause
3590,00p.

L - Barogo 6e3 AakTo3bI; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



Cyn / Soup

KypuHEBIll Cynl ¢ JOMAIITHEN AQIIIIION

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

Tomarusl#t cyri/ Tomato soup
430,00p.
co Crpauareasoit/ with Stracciatella
590,00p

Cymn U3 yTKH C JOMAaIITHEN AQIIIION
Soup to the duck and pasta-made houses New
450,00p.

OBOIIIHOM CyIl MHUHECTPOHE
Vegetable Minestrone
530,00p.

Cyn u3 Ye4YUBUIILI, AOMAIITHEH NacTbl U TEAITHHBI
Lentil soup with veal and pasta
550,00p.

KpeM cyrr U3 TBIKBBI C KpaboM U MHUHIAAEM New
Cream of pumpkin soup with crab and almond
890,00p.

Pe10HBIN cynt mo-Cpeau3eMHOMOPCKH B 6€A0OM BHHE / B TOMaTHOM COyCe
Mediterranean fish soup with white wine / tomato sauce
1490,00p.

L - Barogo 6e3 AakTo3bI; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



Puszommo / Risotto

PuszorTo c pary u3 arHeHKa

Risotto with lamb ragout with red wine sauce
830,00p.

Pu3zorTo c 6eabIMu rpubamMu

Risotto with porcini mushrooms
1030,00p.

PusorTo ¢ Mmopenpoaykramu

Risotto with seafood
1350,00p.

Pu3oTTo Cc 4epHHAAMHU KapaKaTHIIbI U I'PeOeIIkom

Risotto with cuttlefish and scallop
1370,00p.

PuszorTo ¢ KpaboMm, IyKKUHHU B COyCe M3 KEATHIX TOMATOB
Risotto with crab, zucchini in a yellow tomato souse New

1490,00p.

L - Baroao 6e3 aakTo3b1; V —BereTapHaHCKoOe 0AI0I0
L - Lactose free; V - Vegetarian



INacma u3 I'panesino / First courses
Pasta Gragnano

CriareTT «AAMO OAMO» C IIEPLIEM YHAM, IIETPYIIKON ¥ OAUBKOBBIM MaCAOM
Spaghetti “Garlic, oil and chili pepper”
620,00p.

LV

CriareTTd C TOMaTaMU Yeppu U 0a3MANKOM
LV Spaghetti with cherry tomatoes and basil
620,00p.

Cnarertu «Kapbouapa»
Spaghetti alla Carbonara
630,00p.

CriareTTH C pakyllIkKaMi BOHTOAE
L Spaghetti with clams
890,00p.

dys3uaau ¢ pary nmo-HearmoaeTaHCKU C TOBAAVHON U CBUHHUHOM,
TOMAaTHBIM COYCOM U KPEMOM M3 PUKOTTHI New
Fusilli with ragu Neapoletano with beef and pork,
tomato sauce and cream of ricotta cheese
890,00p.

AMHTBHHU C KOITYEHBIM AOCOCEM, OPOKKOAHM U KPACHOU HKPOU
Linguine with smoked salmon, broccoli and red caviar
980,00p.

[TenHe ¢ BeTYMHOU M rpubaMi B CAUBOYHOM COyCe
Penne with ham and mushrooms in cream sauce
1030,00p.

CriareTTu C MOPENpPOAYKTaMHU B 0eAOM BUHE / B TOMaTHOM COyCe
Spaghetti with seafood in white wine / tomato sauce
1030,00p.

Kaaamapara c kpabom u 0akaaskaHaMH, JKEATBIMH TOMaTaMH New
" KpeMoM u3 CtpadaTeansbl
Calamarata with crab and eggplant, yellow tomato souse
and cream of Stracciatella
1390,00p.

L - Barono 6e3 aakTo3bl; V —BererapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



Hdomawnsisn nacma / Homemade pasta

Taapgareare «BoAOHBE3EY

Tagliatelle «Bolognese»
570,00p.

[Tamrapaeaan ¢ 6eAbIMH TpuOaMHU
Pappardelle with porcini mushrooms
730,00p.

®eTTY4YHHH C pary U3 KpOAUKa U OAMBKaMU Io-TaaKacCKu

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

NaszaHbg ¢ coycoM «BoaoHBE3E?

Lasagne «Bolognese»
880,00p.

PaBuoau apirupoBaHHbIE KPaOOM U PUKOTTOM C KPEMOM H3 3€A€HOTO MOPOIIIKa U
Bypparts!
Ravioli stuffed with crab and ricotta cheese with cream of peas and Burrata New
890,00p

PaBuoau c ryceM, CAMBOYHBIM MacAOM, I1aadeeM U cbipoM [leKoprHO
Goose ravioli with butter, sage and Pecorino cheese
990,00p.

PaBuoau c TYHIIOM C TOMaTHBIM COYCOM M KpeMoM u3 CTpadaTeAsbl
Ravioli with tuna, tomato sauce and cream Stracciatella New
990,00p.

PaBuoau ¢ Bypparoii, TomaTamu yeppu 1 POHIIO0 U3 OHaKAa’KaHOB
Ravioli with Burrata cheese, cherry tomatoes and eggplant fondue
1100,00p.

L - Barono 6e3 AakTO3bI; V —Bererapuanckoe 6aroan0
L - Lactose free; V - Vegetarian
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I'opsaiuue pouibHbule 6n1r00a / Fish main courses

®driae TPECKH C TOMaTaMH YEPPH, OAUBKaAMU U KallepcaMH
Cod fillet with cherry tomatoes, olives and capers

720,00p.

[TaaTyc Ha rpuAe Co HITHUHATOM, aHYOyCaMU U IIIOPE CO BKYCOM AMMOHAa
Grilled halibut with spinach, anchovies and mashed potatoes with lemon flavor
1290,00p.

AccopTH MOPENPOAYKTOB Ha I'PUAE C II€YEHBIMU OBOIIIAMHU
( KaabMap, OCBMHHOT, KPEBETKHU U AOCOCH )
Assorted grilled seafood with baked vegetables
( squid, octopus, shrimp and salmon)
1690,00p.

Cubac Ha CKOBOPOAKE C TOMaTaMHU YeppH, YECHOKOM U IEeTPYLIKOH
Sea bass in a frying pan with cherry, tomatoes, garlic and parsley
2050,00 p.

OCBMHHOT B TOMaTHOM COYyCe
(OCcbMHHOT IIPUTOTOBAEH HAa CKOBOPOJAKE B TOMATHOM COyCE€ C OAUBKAaMH,
KallepcaMHU U YHAHU IIEPIIEM)
Octopus «Alla Luciana» in tomato sauce

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

dune TIOpOO ¢ YepHBIM TprOeseM U rpubdbamMu
Turbot fillet with black truffle and champignons
2950,00p.

L - Barono 6e3 aakTo3bl; V —BererapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian
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I'opsauue macHuie 6nr00a / Meat main courses

[Teuens no-BenenmmaHcKku ¢ KapToPeABHBIM ITIOPE
The Venetian liver with mashed potato
490,00p.

TyuieHaqa TeadTHHa C TOMAaTHBIM COyCOM, MOIIAPEAAOH U
KapToPEeABHBIM ITIOPE C 3€AEHBIM AYKOM
Veal “Pizzaiolo” with tomato sauce, mozzarella and
mashed potatoes with green onions
1060,00p.

KoToaerta mo-MuaaHcKu
Cotoletta Milanesa
1090,00p

Occobyko nmo-MuaaHCKHU
Ossobuco in Milanese style
1230,00p.

TockaHCKHE COCHCKHM Ha Irpuae ¢ 6pokKoau no-HearoseTaHcku
Tuscan sausage on grill with broccoli Neapolitano New

1290,00p.

AccopTu Mdca Ha I'pUA€ C IIEYE€HBIMHU OBOIIAMU
( roBgauHa, KypHulia, ATHEHOK U TOCKaHCKHUE COCHCKH)
Assorted grilled meat with baked vegetables
( beef, chicken, lamb and Tuscan sausage)
1350,00 p.

TyIlIeHbIH KPOAHK C IOMHA0OPAMU, OAMBKaMH,
ceAb/iepeeM U KarlepcaMu
Rabbit "Hunter style': braised rabbit with tomatoes, olives, celery and capers
1560,00p.

[pimaeHoK Ha ckoBopoge (500 rp) ¢ oBomamMu rpHab U (pokadyda
Chickens on the grill (500 gr) with grilled vegetables and focaccia
1590,00p.

TaabgaTTa 13 rOBIANHBI AHTYC C PyKKOAOH, ToMaTaMu YyeppU U ceipoM ['pana [Tagano
Tagliata of Angus beef with arugula, cherry tomatoes and Grana Padano cheese
3090,00p.

L - Barono 6e3 aakTo3bl; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



I'puns msco / Grilled meat

Creiik no-Paopentuticku (100 rp)
L Florentine beef steak (100 g)
900,00p.
Kape arueHka c oBOIllaMH Ha I'pHAE
L Rack of Lamb with grilled vegetables
1350,00p.
duae u3 roaauHel AHryc (150rp)
Beef filet Angus (150 gr)
2430,00p.
®drire MUHBOH U3 roBgAuHBI AHrycC (150rp)
L Filet mignon Angus
2490,00p.
AnTpekot AHryc (300rp)

Entrecote Angus (300gr)
3300,00p.
[ITaTo Bpuan ®uae roBaauHbI C 3aTrle4€HHBIM KapTo(heaeM M OBOIIIaMH Ha T'PHUAE C
TOAAQHJICKHM COYCOM H COyCOM M3 KpacHoro BuHa (400rp)
Chateau Briand Beef fillet with baked potatoes and grilled vegetables with hollandaise
sauce and red wine sauce (400 g)
3500,00p.

Coycsel, npeasaraeMslie A MSICa Ha I'PHAE:
Sauces recommended to grilled meat
LV TomaTHBIH coycC

Tomato sauce
80,00p.
[lepeuHsIii coyc
Pepper sauce
140,00p.

Coyc ¢ THMBIHOM U PO3MapPHUHOM
Sauce with thyme and rosemary
140,00p.

Coyc ¢ 4epHBIMH OAMBKaMH
LV Sauce with black olives

150,00p.

LV

L - Barono 6e3 aakTo3bl; V —BererapuaHckoe 0Ar0n0
L - Lactose free; V - Vegetarian
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Poioa / Fish

Hopazno (3a 100 rp)
Dorado (per100g.)
490,00p.
Cubac (3a 100 rp)
Sea bass (per 100g.)
490,00p.
Bonroae (3a 100 rp)
Clams (per 100g.)
490,00p.

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

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

Trop6o (3a 100 rp.)
Turbot (per 100g.)
1020,00p.

Aococh Ha nmapy/ Ha rpuase
Steamed salmon / grilled
1290,00p.

I'pebemky ¢ AMMOHOM U MUKC-caaaToM (100 rp)
Scallops with lemon and mixed salad (per 100g.)
1430,00p.
OceMmuHor (3a 100 rp)
Octopus (per 100g.)
1890,00p.

COYCBI, npeasaara€mMsepi€ aasi pLIGBI Ha I'PHAE€:
Sauces recommended to grilled fish
AVMOHHBIN OAPECCHHT C OPETraHO
Lemon dressing with oregano
140,00p.

[IpeccuHr ¢ BopuyecTepoM 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 —Bererapuanckoe 6A10a0
L - Lactose free; V - Vegetarian



LV

LV

LV

LV

LV

LV

LV

I'aprupwot / Garnishes

KapTodearHoe mrope,/ 3aredeHHbIH KapTodeAb C TpaBaMU

Mashed potatoes / Baked potatoes with herbs
150,00p.

[Trope u3 6POKKOAU
Mashed broccoli
250,00p.

OBo11 Ha TpUAE
Grilled vegetables
270,00p.

[InouHaT 063KapeHHBIH Ha OAUBKOBOM MAacAe
Fried spinach with olive oil
350,00p.

[ykkuHN o63KapeHHbIe Ha OAUBKOBOM MacAe
Fried zucchini with olive oil
360,00p.

3eaeHaa acoab KapeHad ¢ YeCHOKOM
Fried green beans with garlic
740,00p.

Bearle rpubb1 Ha rpuae (100 rp)
Grilled porcini (100 gr.)
790,00p.

Cnap:ka Ha rpuae/Ha napy
Grilled /Steamed asparagus
850,00p.

L - Barogo 6e3 AakTo3bI; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian
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INuuua / Pizza

LV Pokagya
Focaccia
250,00p.

dokayya c ToMmaTaMyu U aH40yCaMH

Focaccia with tomatoes and anchovies
560,00p.
[Tunua «Mapraputa» ¢ Mouapeasoit duop gu Aarre

Pizza «Margarita» with Mozzarella
590,00p.

[Muina «<MapuHapa» ([loMmugopel, aHYOYChI, YEPHbIE OAUBKHU, YE€CHOK)
Pizza «Marinara» (tomatoes, anchovies, black olives, garlic)
680,00p.

TMTurra c «Diavolo» New

Pizza "The Devil"
790,00p.

ITumria Caagamu MuaaHo
Pizza «Salami Milano»
850,00p.
dokagya ¢ mopTagesod u CtpadaTesron
Focaccia with mortadella and Stracciatella
890,00p.
[MTuuna «HYerwipe cbipar
Pizza «Four cheeses»
890,00p.
[Tuitiia ¢ BETYHHOR U rpubaMu
Pizza with ham and mushrooms
1190,00p.
ITuinia «4 cezonan

Pizza «4 seasons»

1060,00p.
[Tuiiia ¢ caabcuudei, Morapeasroii u 6pokkoau HeamoauTaHo
Pizza with sausage and broccoli from naples and mozzarella cheese
1390,00 p.
[Tuna ¢ mopenpoayKTaMu
L Pizza with seafood

1490,00p
[Tunua ¢ Bypparoi
Pizza with Burrata cheese
1550,00p.
[Tuiiia ¢ yepHbIM TproeaeMm, Morapeansoit u Pukorroit
Pizza with black truffle, Mozzarella and Ricotta cheese

1950,00p.

L - Barogo 6e3 AakTo3bI; V —BereTapuaHckoe 0Ar0a0
L - Lactose free; V - Vegetarian



LV

Kondgemot u Ileuenve / Sweets and Biscuits

Padasaso (lit.)
Raffaello (1 piece)
40,00p.

Kantygyuu (1lmrr.)
Cantucci cookies (1 piece)
40,00p.

[ITokoaagHOE IeYeHbe ¢ (pyHAYKOM (11I11IT.)
Chocolate cookies with hazelnuts (1 piece)
40,00p.

LykaTb!l anieAbcUH (1111T.)
Candied oranges (1 piece)
70,00p.

TaprtaseTka c yepHOCAUBOM (11I1T)
Tartlet with prunes (1 piece)
70,00p.

Kaaya (11r.)
Kahlua (1 piece)
80,00p.

L - Barogo 6e3 AakTo3b1; V —BereTrapuaHCKoe OAI0O0
L - Lactose free; V - Vegetarian



Hdecepm / Desserts

MopozxkeHnoe
[ITokoaagHoe /BanuavHoe /KaybHuuyHoe/ AecHas sroma/
ducraikoBoe
Ice-cream
Chocolate/Vanilla/Strawberr/Wild berries/
Pistachios
250,00p.

CopbeT
AnmonHbIH / MangapuHoBeIH / AHaHacoBbIM / Mapakytisa/ MauroBbiit/ KayOHUYHBIH /
AaliM-KOKOC
Sorbet
Lemon / Tangerine / Pineapple / Passionfruit/ Mango/ Strawberry/
Lime-coconut
300,00p.

OKAep C 3aBapHBIM KPEMOM U BUIIIHEH
Eclair with custard and cherries
280,00p.

KapameabHEBIN TOPT
Caramel cake
350,00p.

Kannoao Cuirmamnaso
Cannolo Siciliano
390,00p.

[IpodUuTpOAHU B LIIOKOAATHOM Kpeme
Profiteroles chocolate
430,00p.

Muasedoabe ¢ KPpEMOM HIaHTHUABU U MaAHUHOHU
Millefeuille with Chantilly cream and raspberry
490,00p.

Kycouku cBexxero aHaHaca ¢ AMKEPOM
Fresh pineapple with orange liqueur
490,00p.
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Tupamucy
Tiramisu
550,00p.

MaAuHOBBIH TOPT
Raspberry cake
550,00p.

MepuHrara c AECHBIMHU STOJaMH B KAYOHUYHOM COycCe
Meringata with berries in strawberry sauce
590,00p.

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

HAb-6ab6a nmo-HeamoAauwrTauncku
« Il Baba» in Napoli style with rum «Zacapa»
630,00p.

CeMmudpeno ¢ MaHro
Semifredo with mango
630,00p.

[llokoaagHBIN TOPT
Chocolate cake
690,00p.
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