Yerputipr (1 mr)
Oysters

Uxpa kpacnas gococs (50/160/50/35 rp)

Salmon red caviar

Nrpa yepnas ocerpoBas (50/160/50/35 rp)

Sturgeon black caviar

Po3zoBbie kpeBeTkn
(AprenTnna):

Red shrimp (Argentina)

[Tarp (Mapokko):
Red snapper (Morocco)

Cubac (Tynmuc):
Sea bass (Tunisia)

— TapTap ¢ aBOKaJ0 1 cyIIeHoit
RIYOHUKOII (120/40 rp)
lartar with avocado and dry strawberry

— Taprap ¢ MaHTO U IYRKUHH (128 rp)
tartar with mango and zucchini

— Kaprad4do ¢ Xpycraueil cnapskeii
" ToMaTamMu Kouu (0,5 mr/75 rp)
carpaccio with crunchy asparagus

— ceBUYe JIerkoro KOIYeHus ¢ TapTapom
U3 3a1ie4eHHOIi MOPKOBH (200 rp)

light smoke ceviche with baked carrols tartar

Jlococn (Papepckne o-Ba): — Taprap ¢ 3eJeHbIMU AdIoKaMu (160 rp)
Salmon (Faroe Islands) lartar with green apples

— Rapnavyo ¢ BAJIEHbIMU TOMaTaMu (125 rp)
carpaccio with sun-dried tomaltoes

Tynen (ITpu-Jlanka):
Yellowfin tuna (Sri Lanka)

— Taprap ¢ Rapnaiio
13 MOPCKOro rpedemnika (140 rp)
tartar with sea scallop carpaccio

— Kapna4a4o (135/40 rp)
carpaccio

sRusbie nanryernnst

(Papepcrue ocrpoa): — Kpyao (1 mr/20 rp)
Live Langoustine crudo

(Faroe Islands)

«Rpyno nn mape» (Verpuua, rpedemoxk, dguie cubaca,

JAHTYCTUH, TAPTAP U3 KPACHOTO TYHIIA, Kapaydo u3 6eJjaoro TyHia,
MapHHOBaHHbIii Jlococh, kamyarckuii kpa6) (1 mr/1 mrr/0,25 mr/1 wr/215 rp)
Crudo di mare (Oyster, scallop, sea bass fillet, langoustine, red tuna larlar,
while luna carpaccio, marinaled salmon, Kamchatka crab)
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Tprocdeap yépunbiii (1 rp)
Black truffle

Rumnoa co cBesknvu oponamu n Momnapewioii (370 rp)
Quinoa with vegetables and Mozzarella

Yrunas rpyjika ¢ RopeiiHbIiM KpamMOJI0M 1 cOycoM 13 00aennxu (230 rp)
Duck breast with coffee crumble and sea buckthorn sauce

Teppun us pya-rpa ¢ pepenem u (ppyKTOBbIM cajaTom (180 rp)
Foie gras terrine with rhubarb and fruit salad

Rapnagyo uz mpamopnoii ropsapuisl ¢ Monapedoii
" FRaApEeHbIMU apTHIIIORaMU (270 rp)
Marbled beef Carpaccio with Mozzarella and fried artichokes

Taprap n3 mpamopnoii roBsajuHbI (280 rp)
Marbled beef tartar

[Tapmcras BeTunna ¢ apineii n csipom Crpauarenna (250 rp)
Parma ham with melon and Stracciatella cheese

Burenmno Tonnaro (160 rp)
Vitello Tonnato

PoszoBbie ToMaTsl ¢ aBokajo (320 rp)
Pink tomatoes with avocado

byppara ¢ romatamu u pykroioii (1 mr/230 rp)
Tomatoes with Burrata cheese and rocket salad

bpyckerra ¢ momugopamu n 6a3uiankom (160 rp)
Bruschetta with tomatoes and basil

bBpyckerra ¢ kpabom, aBOKaJI0 1 yCTPHIHBIM cOycoM (190 rp)
Bruschelta with crab, avocado and oyster sauce

Accopru koabac: Ilapmeras Berunna, Camxsavmn Musano,

npomyrro sirnenka, Cansmu Cnpsnara Pomana, ocrpas koabaca (200 rp)
Assorted sausages: Parma ham, Salame Milano,

lamb prosciutto, Salame Spianata Romano, spicy sausage

Coipuas rapenra: loprousona, [Tapmesan, [pumi i’ Oros,
rozuii ceip, bputuon, Parier (480 rp)

Cheese plate: Gorgonzola, Parmesan, Prince d’Ogoz,
goal cheese, Britchon, Raclette
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310

1050

1250

1950

2150

1990

1450

990

1350

1650

650

1950

2550

2050




3eJIéHble JINCThA cajara ¢ aBoKajio, A0JOKOM, criapiKeil
U CTPYUYROBOIi (pacoibio (230 rp)
Green salad with avocado, apple, asparagus and green beans

Cadaar ¢ kpaGoBbIME (hajlaHTaMuI, TOMaTaMI 1 aBORAJIO (270 rp)
Salad with phalanx of Kamchatka crab, tomatoes and avocado

CaJgat 13 ocbMUHOTa ¢ MacamHamMu, Tomaramu /larrepuin
1 KPeMOM 13 MOIIofIoTo KapTodens (280 rp)

Warm salad with octopus, olives, Dallerini lomaloes

and baby polaloes cream

Pykkoaa ¢ skapeHbIMU TUTPOBBIMH KpeBeTKaMu (155 rp)
Rocket salad with fried tiger prawns

Ténaplii canar U3 MOpPenpopyKTOB (350 rp)
Warm seafoods salad

Caaar ¢ nepenéiroii u 6esbiMu rpudbamu, 00sapeHHbIMI
C Y€CHOKOM 1 po3MapuHoOM (1 mr/175 rp)
Green salad with warm quail and ceps, fried with garlic and rosemary

Mopckue rpedemim co CBe;RIMM HIITMHATOM, 3€JICHOI criapskeii
U CMOpPYKaMU IOJ TPIO(peAbHBIM COyCOM (200 rp)

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

dya-rpa ¢ coycom U3 KyMKBaTa, 4YepHbIM Tprodenem
U YUTICOM U3 Tannora (140 rp)
Foie gras with kumquat sauce, black truffle and tapioca chips

barmasranw «anna [lapmugskana» (260 rp)
Eggplant «alla Parmigiana»

Yautkn, sanedéHHbie B CJIMBOYHOM Maciie «<bypruabon» (6 mr/70 rp)
Baked snails with bulter «Bourguignon»

ApPTUIIORH, sKAPEHHBIE ¢ MATOI 1 4eCHOKOM (110 rp)
Artichokes fried with mint and garlic

®purro Mucro (200/60/80 rp)
Fried seafoods and vegelables <I'ritto misto»

[Ipsinble MOpenpoyKTbl, IPUTOTOBIECHHbBIE HA 11apy (220/50 rp)
Steamed spicy seafoods

CrpadeTTn u3 roaAnHbI ¢ pykkodaoii n [lapmesanom (220 rp)
Beef Straccetti with rocket salad and Parmesan
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Mumnecrtpone (560 rp)
Minestrone

Cy1 Rypunblii ¢ jomanieii AnYnoii Janmoii (520 rp)
Chicken broth with homemade egg noodles

Cym ¢ recHpIMU rpudamu (320/30 rp)
Wild mushrooms soup

Cyn u3 MOpPEnpoyKTOB (600 rp)
Seafood soup

Rpem-cyn us cniapsxu (350 rp)
Asparagus cream soup

KpaGosblii cIMBOYHbBIIT CyTI ¢ aBOKaJIO (350 rp)
Crab cream soup with avocado

WWWWW/@WM%J/

Mope u Oxrean / Sea and Ocean

JIMHTBIHYT ¢ MOpeNpoyRTaMu (395 rp)
Linguini with seafoods

Yépuble cnarerTn «rutapas ¢ KaM4aTcKuM RpaGOM, aBoRajo
1 CIIMBOYHBIM COYCOM (400 rp)

Black spaghetti «alla chitarra» with Kamchatka crab, avocado

and cream sauce

PagunoJn ¢ Tiop6o 1 rpeGenkaMu moj| TproesibHbIM COyCOM
¢ myccoMm u3 raprodedis (190 rp)

Ravioli with Turbot, scallops, potaltoes mousse

and truffle sauce

CriareTT ¢ coycom n3 Iopajio 1 MOPCKOTO e3Ra (360 rp)
Spaghetti with dorade and sea urchins sauce

CnareTTH ¢ sRapeHbIMH apTUIIORaAM#, MUHU-KaJlbMapamu
u 6oraproii (320 rp)
Spaghetlti with fried artichokes, baby squids and botlarga

PusorTto ¢ mopenpojykramu (400 rp)
Risotto with seafoods

PusorTo ¢ coycom u3 taHnrycTuHOB (330 rp)
Risottlo with langoustine sauce

Pusotro ¢ 1ococem, nykknnu n l'opronsomnoii (320 rp)
Risotto with salmon, zucchini and Gorgonzola
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Topot u 3emaa / Mountains and lands

Ilenne ¢ hepmepeRNM KPOINROM MO-HCKUTAHCKHU (300 rp)
Penne with Ischia-style farm rabbit

Pasnoan co mmunarom, Pukorroii n cseskum maidgeem (150 rp)
Ravioli with spinach, Ricotta and fresh saffron

Tanvonuuu ¢ rtomaramu Jlarrepusn n 6a3niankom (250 rp)
Tagliolini with Datterini tomatoes and basil

Taabsareine B [lapmesane co cJIMBOYHBIM COyCOM
1 cBeKUM TprodesieM (410/3 rp)
Tagliatelle with cream sauce and lruffles in Parmesan cheese

[Tanmappenne ¢ GeapivMu rpudaMu (335 rp)
Pappardelle with ceps

Jlazanbsa boaonbese ¢ Pukorroii n coycom «bemamednn» (370 rp)

Classic lasagna <«alla Bolognese» with Ricotta and «Bechamel» sauce

Pusorto ¢ nopto u (pya-rpa (280 rp)
Risotto with porto and foie gras
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290

650

2200

1520
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Jlococn ¢ kpemom u3 (penxedis (190 rp)
Salmon with cream of fennel

Cubac, 3ane4éHuplii B conu (1 mr)
Sea bass balked in sea salt

Puie TyHIIa ¢ TPAHATOBBIM COYCOM (200 rp)
Tuna fillet with pomegranate sauce

Dune cudaca ¢ opomamu «AJjb KapTouy4o» (0,5 mr/320 rp)
Sea bass fillet with vegelables <Al cartoccio»

Yuumiicknii cndac co camBoYHO-TPUOHBIM COYCOM (270 rp)
Chilean Sea bass with mushroom cream sauce

Mopckoii A3bIK ¢ coycoM U3 Kanepcos n JuMoHa (0,5 mr/120 rp)
Baked sole fish with capers and lemon sauce

Tiop6o MO-CPeTN3EMHOMOPCKY € OBOIIAMHE, Karmepcami
n MacjiauHamu (lmr/300 rp)

Turbot Mediterranean style with vegetables,

capers and olives
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I'puaw / Grill

AccopTi MOPEINpoayRTOB (450 rp)
Selection of seafoods

Ramuarckuii kpad (100 rp)
Kamchatka crab

Dajranra KaMIaTCKOro Kpada (30/10 rp)
Phalanx of Kamchatka crab

Cudac (100 rp)
Sea bass

Jlopajo (100 rp)
Dorade

Roponescras kpeBeTra (100 rp)
King prawn

Jlanryerunsi (100 rp)
Langoustine

OcbmunoOr (100 rp)
Octlopus

Mopckoii rpebeniok (100 rp)
Scallops

Munn-kaasmapsi (100 rp)
Baby squids
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Rorinera no-muianckm ¢ MUKC callaToM 1 ToMmataMu (140/50/60 rp)

Veal Cutlet Milano style with mix salad and tomatoes 1720
Roruernt u3: ropsaguHbl (100 rp) 1250
TeJATUHBI (100 rp) 1250
RYPHILBI (100 rp) 990

Ha BBIOOP, MITHIMYM - 200 rp
Meat cutlet russian style: beef, veal, chicken (on choice), min. 200 gr

[Taspn u3 TeqATHHBI HA rpuJie ¢ KapTogebHBIM mope (1507210 rp)
Beef Paillard grilled with mashed potatoes 1650

Mosounas reasarnna «CaabTnMOOKKa» CO IMIMHATOM
U 1euéHbimM kaprodeaem (170/150/20 rp)*
Bobby veal «Saltimbocca» with spinach and baked potatoes 2750

Rape sirHeHKa ¢ coycom u3 rpyiim u KpacHoro BuHa (0,5 mr/230 rp)
Lamb chops with pear sauce and red wine 1950

IInkara n3 reasTnnbl ¢ Kpemom u3 (pyarpa n Mapcaaa (230 rp)

Beef Piccata with foie gras sauce and Marsala 2250

TesisiabsA EYEHD MMO-BEHEINAHCKN ¢ RapTOo(eIbHbIM HIope (390 rp)

Veal liver venetian style with mashed potatoes 1050

loBsiskbY MEYKY, TOMIECHHBIC ¢ ApDOMATHBIMHU TpaBamu (390 rp)

Slow cooked beef cheeks with aromatic herbs 1250

ICRAJION N3 YTHHOII I'PYJKY € alleJIbCHHOBBIM COYCOM (250 rp)

Duck breast escalope with orange sauce 1250
I'puaw / Grill

l'oBsskbA BbIpe3ra (160 rp)*
Beef tenderloin 3150

Pubaii creiik (230 rp)*
Beef rib eye 2950

Aruénok Ha KocTH (170 rp)*
Lamb chops 2150

Modnounas TeaaTnna Ha KOCTH (130 rp)*
Dairy veal carre 2750

Crpunioiin (100 rp), munnmym 200 rp*
Striploin (100 gr), minimum 200 gr 980

Tu-60u creiik (100 rp), muanmynm 900 rp*
T-bone steak (100 gr), minimum 900 gr 980

L pmiéHok (1 wr/30 rp)
Baby chicken 990
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Senéusplii cajgar (50 rp)
Mix green salad

Munu-raprodennb, srapennspiii ¢ poamapuiom (150 rp)
Baby potatoes fried with rosemary

Raprodenbnoe mope (200 rp)
Mashed potatoes

ITiope u3 ceapuepes (150 rp)
Celery puree

beuawtii puc (150 rp)
Whilte rice

Jiuwrwmit puc (150 rp)
Wild rice

Cnapska na nmapy (150 rp)
Steamed asparagus

OBomnu na rpuire (400 rp)
Grilled vegetables

[MInunar, skapennsplii ¢ 4ecHOROM (120 rp)
Spinach, fried with garlic

CrpyuroBas pacoab (130 rp)
Green beans

Jlecubie rpudbl ¢ poamapnHom (160 rp)
Wild mushrooms with rosemary
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Moposkenoe (BanmibHOe, JIMMOH, IIIOKOIA/IHOE, RapaMebHoe,
KeJpoBoe, (pucralikosoe, daib3zaMuvecKoe ¢ KJIyGHI/IKOﬁ) (50/6 p)
Ice-cream (vanilla, lemon, chocolate, caramel, cedar, pistacchio,
balsamic with strawberries)

CopGerpl (Manro, kiayOHnka, yépaas cMopojpuna, rpasar ¢ [Topro,
rpeiindpyT ¢ nepiem n Rammapn) (50/6 rp)

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

Kpem-6piosie (KpacHblii aniesibCiH, BAHWIL, KOKOC) (180/10 rp)
Creme brulee (red orange, vanilla, coconut)

ITpopurpoan ¢ kpemom Mackapiione u OKOJIaiHBIM cOycoM (150/25 rp)
Profiteroles with Mascarpone cream and chocolate sauce

[Tanna RoTra ¢ MaJiHOBBIM COYCOM U CBERUMU ATOIaMu (114/25 rp)
Panna Cotta with raspberry sauce and berries

lopauuii morosnanuwbiii paan (90/70 rp)
Hot chocolate flan

Yusreiir ¢ coycoMm 13 MaHTO U Maparyiin (145 rp)
Cheesecalke with mango and passion fruil sauce

Bosnynrusiii cabaiion ¢ necHbiMu sirojamu (90 rp)
Sabayon with wild berries

Tupamucy (150/20 rp)
Tiramisu’

[Mokomamgaerii Tprodend (120 rp)
Chocolate truffle

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

TopT TBOPOKHBIII ¢ KIYOHUKOH (190/20 rp)
Cheese calke with strawberry

Maaunossiii Muiibgpeii (235 rp)
Raspberry millefeuille

Xpycrsinee 6e3e ¢ OpexoBbIM KPEeMOM 1 MaJIWHOIT (100/35 rp)
Crispy meringue with nut sauce and raspberry

[Tokoxaanplii Myce ¢ yniam neprem u ;keie u3 Kolbl (115 rp)
Chocolate mousse with chili pepper and cola jelly
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Bunorpan (100 rp)

Grapes 350
Rusu (1 m)

Kiwi 150
Mapaxyiis (1 mr)

Passionfruit 350
I'pyma (1 mr)

Pear 250

Ananac (100 rp)
Pineapple 250

Mamnro (100 rp)
Mango 950

Maunpapun (1 mr)
Mandarin 150

Ray6Guuka (100 rp)
Strawberry 290

TosyGura (100 rp)
Blueberry 690

EskeBura (100 rp)
Blackberry 1050

Madguna (100 rp)
Raspberry 1150

fIronHoe accoptu (150 rp)
Mix berries 1650

Canar (PpyRTOBBIIi ¢ sRele u3 rpeiindpyra (260/50 rp)
Fruit salad with grapefruit jelly 890
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dokravvyo ¢ poaMaprunHOM H MOPCROIi cOIBIO (100 rp)
Focaccia with rosemary and sea salt 250

dDokauuo ¢ ToMaTamMu 1 CbIpoM (140 rp)
Focaccia with tomato and cheese 380

Heanoauranckas pokaquo ¢ po3aMapuHOM 1 YeCHOKOM (230 rp)
Neapolitan focaccia with rosemary and garlic 320

Heanonurauckas gporauuo ¢ [lapmesanom (250 rp)
Neapolitan focaccia with Parmesan cheese 390

Dorauunno ¢ rynnom — Moiapenna, TomaTsl, TyHell,

canar aiicoepr (450 rp)

Focaccino with tuna—Mozzarella, lomaloes, luna,

iceberg salad 750

[Mumia «Mapunapa»> — Monapeia, TomarHplii coye, Oa3ming,

9eCHOR, operato (340 rp)

Pizza «Marinara» — Mozzarella, tomato sauce, basil,

garlic, origan 750

ITumna «Yeroipe coipa» — Monapedia, I'oprousoaa, Ckamopiia,

ITapmesan (440 rp)

Pizza «Four cheese» — Mozzarella, Gorgonzola, Scamorza,

Parmesan 1350

ITumma «Maprapura> — Monapesia, 6a3nuink, TOMaTHbII coyc (480 rp)
Pizza «Margherita» — Mozzarella, basil, tomato sauce 750

[Tumna «IlpomyrTo nn Ilapma»> — napmckas BeTunna,

Monapeaia, pykroaa, TomaThbliii coye (480 rp)

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

rockel salad, tomalo sauce 1450

ITuina «<Ranpuyvosza» — Monapesia, BeTunHa, NaMIIUHbOHDI,

apTUIIORH, MACIUHBI, TOMATHbBIIT cOyC (460 rp)

Pizza «Capricciosa — Mozzarella, ham, champignons,

artishokes,olives, lomalo sauce 980

ITumna «bockaiiona» — Monapenia, BeTanna, rpuobl,

[Tapmesan, TomaTHblii coye (500 rp)

Pizza «Boscaiola» — Mozzarella, ham, mushrooms,

Parmesan,lomalo sauce 920

[Tuma «Bererapuanckas» —6elibie rpudbl, IYKKIHN,

OaruaskaHbl, 6OITaPCKMIL IIepell, PyKKoJIa, TOMaThl 4eppHu,

KPacHbIii IyK, 6a3uJInK, TOMaTHbII coye (480 rp)

Pizza Vegetarian» — ceps, zucchini, eggplant, paprika,

rockel salad, cherry tomatoes, red onion, basil, lomalo sauce 1150



[Mumma «l Lrarnaym» — kamuarckuii kpad, oceTpoBas NKpa,
ukpa nococs, Momapenia, ciIimBoYHblIii coye (470 rp)

Pizza «Platinum» — Kamchaltka crab, sturgeon caviar,
salmon caviar, Mozzarella, cream sauce

[Munua «/IpsaBoserrar — Monapesuta, Yopuso, Purkorra, 6asuink,
TOMATHBIIi coyc (550 rp)

Pizza «Diavoletlia» — Mozzarella, Chorizo, Ricolla, basil,

tomato sauce

[Tuna «<KpeseTkn n mykknan»> — Monapedia, KpeBeTku,
IYKKUHH, T[eJipa TUMOHA 1 anelibenHa, cbip Ckamopiia (420 rp)
Pizza «Shrimp and Zucchini» —Mozzarella, shrimps,
zucchini, lemon and orange peel, Scamorza cheese

[Munua «Po6unoaa u tococh> — Momapesiia, mojKOMYEeHHbII 10COCh,
TOMATBI, KPEM 13 POOHOILIbI, OABHINK (446 rp)

Pizza «Robiola and Salmone» —Mozzarella, smoked salmon,
lomaloes, robiola cream, basil

ITumna «Caapenaua n (ppuapenan» — Monapeiia, canpbcndya,
¢puapenan, ceip Cramopua (510 rp)

Pizza «Salsiccia and Friarelli> —Mozzarella, salsicchia,
Jrarirelli, Scamorza cheese

ITumna «Tapriogaras —uepubiii Tprogen, TplodenbHasn nacra,
Momnapeiia, ciimBku (384 rp)
Pizza <Truffle> —black truffle, truffle pasta, Mozzarella, cream

ITuina «<Aprumoxu n I'oprousona» — Monapeiia, apTuniokn,
l'opronsouaa, TomatHslii coye, cBe:Ruil TApXyH (490 rp)

Pizza «Artichokes and Gorgonzola» —Mozzarella, Artichokes,
Gorgonzola, tomalo sauce, fresh tarragon

[Tumna «I'pyma n I'opronsoana» — Monapedaia, I'oprousoaa, rpyma (434 rp)

Pizza «Pear and Gorgonzola» —Mozzarella, Gorgonzola, pear

Raabnone (3akpbiras nuia) — Monapeiia, mapMckas BeTunna,

apTUIIORM, IIAMIMHLOHBI, PYKKOJIA, MacCIUHbI, TOMaTHbI coyc (440 rp)

Calzone (closed Pizza) — Mozzarella, Parma ham, artichokes,
champignon, rocket salad, olives, tomato sauce

Bcee nennt yrasanst B pyouasx ¢ yaérom HJIC
VAT included on the bill
* Bec roToBoro 6:11071a ykasam ¢ y9eToM cpeHeii cTeneni mpokapri
The weight of the prepared dish is indicated with medium grilled

B cuer Braioueno oGeay:xusarie 5%

A
0

Service charge 5

ITpu 6ankeTHOM 00CIHYRUBaHNI GOJIee BOCBMIT IEPCOH B cueT BRatouaerTcs 10%

Al a banquel for more than eighl persons service charge 10%

,C[aHHLIf[ 6)’}{JICT ABJACTCA PERIAMHBIM MaTepunajom.

Tosmbrit lll)l‘)ﬁ(',lcyl)illl’]‘ HaXOJUTCA Y aiMuHucrparopa u 6)’[1(‘5’]‘ npejgocrasiieH
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