Yerpuipt (1 mr)
Oysters 490

MNxpa kpacuas aococs (50/160/50/35 rp)
Salmon red caviar 1250

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

Sturgeon black caviar 9800
Pososbie kpeBeTRI — Taprap ¢ aBORajio U CyHIeHoii
(AprenTnna): RIYOHUKOI (120/40 rp)
Red shrimp (Argentina) tartar with avocado and dry strawberry 950
Cubac (Tyunc): — Kaprav4do ¢ Xpycraueii cnapkeii
Sea bass (Tunisia) u ToMmatamu ROH(PH (0,5 mr/75 rp)

carpaccio with crunchy asparagus 1450

— ceBUYe JIerKOro KOIMMYEH s ¢ TapTapoM
U3 3a1e4eHHOI MOPKOBH (200 rp)

light smoke ceviche with baked carrots tartar 1250
Jlococn (Papepckne o-Ba): — Taprap ¢ 3eJeHbIMU A0I0KaMu (160 rp)
Salmon (Faroe Islands) tartar with green apples 890

— Rapnavyo ¢ BAJIEHbIMU TOMaTaMu (125 rp)

carpaccio with sun-dried tomaloes 980
Tynen (ITpu-Jlanka): — Taprap ¢ Kapiayuo
Yellowfin tuna (Sri Lanka) — m3 Mopckoro rpedenika (140 rp)

tartar with sea scallop carpaccio 1650

— kapnauyo (135/40 rp)

carpaccio 1250
sRusbie nanrycTnnst
(Papepckue ocrpoa): — Kpyao (1 mr/20 rp)
Live Langoustine crudo 1750

(Faroe Islands)

«Rpyno nu mape» (Verpuua, rpeGeniok, naurycrus,

(pute cubaca, Taprap U3 KpaCHOro TYHIA, Rapnaduo us 6eJaoro TyHIa,

MapHHOBAHHBII I0coch, kamuarckuii kpad) (1 mr/1 mr/1 wr/0,25 mr/215 rp)

Crudo di mare (Oyster, scallop, langoustine, sea bass fillet,

red tuna tartar, white tuna carpaccio, marinated salmon, Kamchatka crab) 9750
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Tprodrens uépubrii (1 rp)
Black truffle

bpycrerra ¢ kpaboM, aBOKaJI0 1 YCTPHYHBIM coycoM (190 rp)
Bruschelta with crab, avocado and oyster sauce

bpyckerra ¢ Tomaramu n 6asniankom (160 rp)
Bruschetta with tomatoes and basil

Rapnaudo u3 ppiobi-mMeu ¢ kanepcaMmu, 6a3HInKOM
u cBeskuMu romaramu 6ud (160 rp)
Swordfish carpaccio with capers, basil and fresh beef tomatoes

Cnap:ra koH(U 1 po3oBas KpeBeTKa B rpeiingpyrom coyce UTpPoHeT (240 rp)
Asparagus confil and pink shrimp in grapefruil cilronel sauce

Buremno Tonmaro (160 rp)
Vitello Tonnalo

[Tapmcras BeTunna ¢ ipiaeii u csipom Crpavarednia (250 rp)
Parma ham with melon and Stracciatella cheese

Rapnayuo uz mpamopnoii ropsagunbs ¢ Monapeddoii
1 sRAPEHBIMU APTUIIORAMU (270 rp)
Marbled beef carpaccio with Mozzarella and fried artichokes

Taprap us MpamMopHoii roBANHbBI (280 rp) ﬁib
Marbled beef tartar

Vrunas rpyjika ¢ koeiiapiMm KpaMOJI0M 1 coycoM 13 00aenuxu (230 rp)
Duck breast with coffee crumble and sea buckthorn sauce

Runoa co csesxnmn opomamu n Monapeioii (370 rp)
Quinoa with vegetables and Mozzarella

byppara ¢ Tomaramu n pyrRkro:qoii (1 wr/230 rp)
Tomatoes with Burrata cheese and rocket salad

PozoBbie TomaThl ¢ aBoRaj0 (320 rp)
Pink tomatoes with avocado

Accopru koabac: Ilapmeras Beranna, caasmu Cribsinara PomaHo,
ROIIA, YTUHBI [ITeR, POILYTTO U3 AITHEHKA, KollYeHas oJeHnHa (170 rp)
Selection of cured meats: Parma ham, Salame Spianata Romano,
Coppa, duck speck, lamb prosciutto, smoked Venison

Coipaas rapenka: l'oprousoaa, [lapmesan, [puuig 1’ Oros,
ro3uii coip, bpuruon, Pakier, Ilekopuno (480 rp)

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

ﬁ BJ'IIO,T[() MORET CEPBNUPOBATHCA Y CTOJIA

370

1990

850

1150

1250

990

1450

2450

1950

1550

1250

1750

1350

2750

2250



Canar ¢ oke u3 Jjococs u KOIYeHoii yepenneii n (pynmykom,
¢ coycom u3 dasmimka (200 rp)

Salad with salmon poke and smoked cherries

and hazelnuts, with basil sauce

Canar ¢ kpaGoBbiMu (pajaHTaMM, TOMATAMU 1 ABOKAJIO (270 rp)
Salad with phalanx of Kamchatka crab, tomatoes and avocado

CaJgat 13 ocbMIHOTa ¢ MacIMHAMH, TOMAaTaM1 1 KPEMOM
13 MOJI0/IoT0 KapTodeds (250 2p)
Warm salad with octopus, olives, lomaloes and baby poltatoes cream

PyKKOJIa ¢ 3KapeHbIMEI TUIPOBBIMI KpeBeTKamit (155 p) T3
Rocket salad with fried tiger prawns

Témuslii canar 3 MOPEnpoayKTOB (350 rp)
Warm seafoods salad

Cazar ¢ iepenéaroii n GeapivMu rpudamu, odmapennpin - ¢ P
C Y€CHOKOM U pO3MapuHOM (1 mr/175 rp)
Green salad with warm quail and ceps, fried with garlic and rosemary

3esiénple IHCThs callara ¢ aBOKajo0, A0JI0KOM, criapskeii
U CTPYYROBOI1 (pacoibio (230 rp)
Green salad with avocado, apple, asparagus and green beans

®Dpurro Mucto (200/60/80 rp)
Fried seafoods and vegelables <Fritlo misto»

MopcEkne rpebeniki co CBesRIM IIMTIHATOM, 3eJI6HOIT crapskei
" CMOPYKaMMU T0]L TPIO(PETbHBIM COYCOM (200 rp)

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

Yautkn, 3anedéHHbie B CJIMBOYHOM Macie «byprunbon» (6 mr/70 rp)
Baked snails with bulter «Bourguignon»

Ropenb ceabjiepes ¢ Munu-kajibMapaMu, sRapeHHble
¢ MATOI 1 po3MapuHoM (180 rp)
Celery root with baby squids, fried with mint and rosemary

CrpadeTTn U3 roaANHbI ¢ pykkodaoii n [lapmesanom (220 rp) CEP
Beef Straccetti with rocket salad and Parmesan

Dya-rpa ¢ coycoMm n3 KyMKBaTa u YUIcOM U3 TanoKa (140 rp)
Foie gras with kumquat sauce and tapioca chips

ﬁ B.TIIO}I() MOJRET CEPpBUPOBATHCA Y CTOJIA

1450

3150

2950

1450

2950

1850

990

2150

2650

980

750

2150

2150
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bakaamkannp! «amna [Tapmujizranas (260 rp)
Eggplant «alla Parmigiana»

ApTHINOKN, sRaApEHHbIE ¢ MATOI 1 4eCHOROM (110 rp)
Artichokes fried with mint and garlic

llacriago ¢ KOMYeHbIMI MOPETTPOLYRTaMH (320 rp)
Gazpacho with smoked seafood

ORpolnIka ¢ TYHIIOM U aBOKaJo (370 rp)
Okroshlka with tuna and avocado

Cy1 3 MOpenpoyKRToB (600 rp)
Seafood soup

KpaGoBblii cIMBOYHBII CyTI ¢ aBOKAJIO (350 rp)
Crab cream soup with avocado

Cyn RypuHbIii ¢ JoManneii AnYHOIl Janmoii (520 rp)
Chicken broth with homemade egg noodles

Munectpone (560 rp)
Minestrone

Cyn ¢ aecupivMu rpubamu (320/30 rp)
Wild mushrooms soup

Rpem-cyn u3 cniapsxn (350 rp)
Asparagus cream soup

me/o%mﬂw/@bmmc/%y

Mope u Orean / Sea and Ocean

JImHTrBUHN ¢ MOpenpoyRTaMI (395 rp)
Linguini with seafoods

YépHble ciareTTn «rmrapas ¢ KaM4aTCKIM KpaboM, aBoKajio

1 CIIMBOYHBIM COYCOM (400 rp)

Black spaghetti «alla chitarra» with Kamchatka crab, avocado
and cream sauce

Pasunoau ¢ Tiop60 1 rpeGentkaMu moj TPIoebHbIM COyCOM
¢ myccoM u3 kaprogeasa (190 rp)
Ravioli with Turbot, scallops, potatoes mousse and truffle sauce

Pasuosin ¢ po3oBbIMH KpeBeTKaMu, PUKOTTOI,
aneabLCHHOM H CIIMBOYHBIM OUCK (120 rp)
Ravioli with red shrimps, Ricotla, orange and creamy bisque

-
[ ]

790

2150

1150

650

3650

2450

220

780

650

890

2650

3250

1650

750




CnareTTn ¢ skapeHbIMI apTUIIOKAME, MUHU-KaJIbMapamMu u 60Ttaproii (320 rp)
Spaghetli with fried artichokes, baby squids and botlarga 2550

PusoTTo ¢ MmopenpogykTaMu (400 rp)
Risotto with seafoods 2950

Yepnoe pusorTo ¢ kaapmapamu (280 rp)
Black Risotto with Squids 1250

Pusorto ¢ dococem, nykkunu u ['opronsomnoii (320 rp)
Risotto with salmon, zucchini and Gorgonzola 1250

Topot u 3emaa /| Mountains and lands

[lenne ¢ (pepMepckUM KPOJINROM MO-NCKUTAHCKH (300 rp)
Penne with Ischia-style farm rabbit 980

Pasuonn co mrmnarom, PukoTroii n cpeskum maideem (150rp) TP
Ravioli with spinach, Ricolla and fresh saffron 290

Taabosunau ¢ Tomaramn Jlarrepnanm n 6a3uInKOM (250 rp)
Tagliolini with Datterini tomatoes and basil 650

Taabsaremnie B [lapmesane co camBounsiv coycom T 5
" CBeRUM TprodpesieM (410/3 rp)
Tagliatelle with cream sauce and truffles in Parmesan cheese 2200

Huokku no-coppentuiicku ¢ romaramu [larrepunn,
Crpagarreioii n 6a3miImKkom (380 rp)
Gnocchi alla Sorrentina with Dallerini lomaloes, Straccialella and basil 750

Jlazanbsa boaonbese ¢ Purortoii u coycom «bemamenn» (370 rp)
Classic lasagna <«alla Bolognese» with Ricotta and «Bechamel» sauce 1900

Pusorro ¢ 6emnpivu rpubamu (320 rp)
Risotlo with ceps 1650

Jlocock ¢ kpemom u3 penxets (190 rp)
Salmon with cream of fennel 1250

Cubac, 3are4éHuplii B coyu (1 mr)
Sea bass baked in sea salt 3180

®Puie TyHIla ¢ TPAHATOBBIM COYCOM (200 rp)
Tuna fillet with pomegranale sauce 1950

@Puite cubaca ¢ oBomamu «<AJib RAPTOII0» (0,5 mr/320 rp)
Sea bass fillet with vegetables <Al cartoccio» 1320

ﬁ B.TIIO}I() MOJRET CEPpBUPOBATHCA Y CTOJIA



Yuauiicknii cubac co cIMBOYHO-TPHGHBIM COYCOM (270 rp)
Chilean Sea bass with mushroom cream sauce

Mopcroii A3bIKR, 3anieuennblii ¢ Tomaramu /larrepunu,
KarepcaMu 1 0a3mInKoM (1urr/180 rp)
Baked sole fish with Dallterini tomaloes, capers and basil

OcbMuHOT «AJb TYanieTTo» (0,5 mr/160 rp)
Octopus “Al Guazetto”

I'puaw / Grill

AccopTi MOPenpogyKRTOB (450 rp)
Selection of seafoods

Ramuarckuii kpa6 (100 rp)
Kamchatka crab

Pananra KaMuaTCKOTO Kpa6a (30/10 rp)
Phalanx of Kamchatka crab

Cubac (100 rp)
Sea bass

Jlopajo (100 rp)
Dorade

Trop6o (100 rp)
Turbot

Roposescras kpeseTka (100 rp)
King prawn

Jlanryerunst (100 rp)
Langoustine

OcbmuHoOr (100 rp)
Octopus

Mopcroii rpe6emtor (100 rp)
Scallops

Munu-raapmapsi (100 rp)
Baby squids

3960

7350

1950

7200

990

1850

380

380

890

1650

1850

3650

1750

1250
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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
Roruerst uz: ropsjauub (100 rp) 1250
TeIATHHBI (100 Tp) 1250
RYPUILBI (100 rp) 990

Ha BBIOOP, MHHUMYM — 200 rp
Meatl cultlel russian style: beef, veal, chicken (on choice), min. 200 gr

[Taapn u3 rexsaTnHBI HA rpHie ¢ RKAPTO(eTbHBIM HIope (150/210 rp)
Beef Paillard grilled with mashed potatoes 1650

(DI/IJIe TOBAINHDI ITO]] CJINBOYHDBIM CoyCOM ?
«axp lleme Bepue» (170/80 rp)
Beef fillet with green pepper and cream sauce 3950

Mouounas reasaruna «CajabTHMOOKKa» ¢O HIITMHATOM
U 1eYéHbIM kaprodeaem (160/150/20 rp)*
Bobby veal «Saltimbocca» with spinach and baked potatoes 2450

Tensubs BoIpe3Ka ¢ 4eperHeBbIM coOycoM i cydhie n3 KadauKkoB
" MATDI (300 rp)
Veal tenderloin with cherry sauce and zucchini and mint souffle 1980

IInkara 3 rexsaTuHbl ¢ Kpemom u3 (pyarpa u Mapcaaa (230 rp)
Beef Piccata with foie gras sauce and Marsala 2450

Tesisiabs EYCHD MO-BEHEIMAHCKN ¢ KAPTO(EIbHBIM HIope (390 rp)
Veal liver venetian style with mashed potatoes 1050

loBsAsRBY MEYRM, TOMIEHHBIE ¢ apOMATHBIMU TpaBamMu (390 rp)

Slow cooked beef cheeks with aromatic herbs 1250

JCRAJOIN N3 YTHHOI TPYJKN € aleJIbCHHOBBIM COYCOM (250 rp)

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

l'oBsaskbsA Boipe3ra (160 rp)*
Beef tenderloin 3150

Pubaii creiik (230 rp)*
Beef rib eye s20

Aruénor Ha KocTu (170 rp)*
Lamb chops 2650

) @ (——————
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Moutounas TensTHHA HA KOCTH (130 rp)*
Dairy veal carre

Crpunaoiin (100 rp), Mmunnmym 200 rp*
Striploin (100 gr), minimum 200 gr

Tu-6on creiik (100 rp), Munumym 900 rp*
T-bone steak (100 gr), minimum 900 gr

[pimaénor (1 wrr/30 rp)
Baby chicken

Senénprii cagar (50 rp)
Mix green salad

Munu-kaprodes, skapeHHbIii ¢ po3MapiHoM (150 rp)
Baby potatoes fried with rosemary

Raprodenbnoe mope (200 rp)
Mashed potatoes

ITiope u3 ceabaepes (150 rp)
Celery puree

beawrii puc (150 rp)
Whilte rice

Jiurwmii puc (150 rp)
Wild rice

Cnapska na nmapy (150 rp)
Steamed asparagus

OBomnu Ha rpuiie (400 rp)
Grilled vegetables

[IInunar, skapeHublii ¢ 9ecHOROM (120 rp)
Spinach, fried with garlic

CrpyuroBas (pacoman (130 rp)
Green beans

Jlecubie rpudbl ¢ poamapnHom (160 rp)
Wild mushrooms with rosemary

2250

1050

1050

990

250

350

380

450

320

450

1250

850

450

850

1650




Moposkenoe (BanmibHOe, JIMMOH, IIIOKOIA/IHOE, RapaMebHoe,

KejJpoBoe, (preTalkoBoe, daab3aMnieckoe ¢ RIyOHHKOiT) (50/6 rp)

Ice-cream (vanilla, lemon, chocolate, caramel, cedar, pistacchio,

balsamic with strawberries) 250

Cop0Oerbl (MaHTO, KIyOHUKA, 9épHAsn cMopoauHa, rpanar ¢ [lopro,

rpeiindpyT ¢ nepiem u Ramnapu) (50/6 rp)

Sorbels (mango, strawberry, blackcurrant, pomegranate with Porlo,

grapefruil with pepper and Campari) 250

Kpem-6pronie (kpacHblii anieibe, BaHWIb, KOKOC) (160 rp)
Creme brulee (red orange, vanilla, coconut) 890

ITpodurpoan ¢ kpemom MackaprioHe n MOKOIATHBIM COYCOM (3 mrt)
Profiteroles with Mascarpone cream and chocolate sauce 650

ITanna RorTa ¢ MannHOBBIM cOyCOM U CBe:RUMMU sArojamMu (114/25 rp)
Panna Cotta with raspberry sauce and berries 750

lopsaunii moxronaubliii piaan (90/70 rp)
Hot chocolate flan 780

Yuskeiik ¢ coycom n3 MaHro u Maparyiin (145 rp)
Cheesecalke with mango and passion fruil sauce 750

Bosnynrmbiii cadbaiion ¢ necupiMu ssrogamu (90 rp) E}"
Sabayon with wild berries 850

Tupamucey (150/20 rp)
Tiramisu’ 720

[Mokomamguelii Tprodendb (120 rp)
Chocolate truffle 1250

Kpemossiii Topt «Hanoaeon» (100/30/10 rp)
Cream cake «Napoleon» 750

TopT TBOPOKHBIII ¢ KITYOHUKOH (190 rp)
Strawberry cottage cheesecake 950

Maaunossiii Muiibgeii (235 rp)
Raspberry millefeuille 1590

Xpyecrsiee 6e3e ¢ OpexXOBbIM KPeMOM 1 MaIuHOI (100/35 rp)
Crispy meringue with nut sauce and raspberry 750

ﬁOI‘ypTOBbIﬁ JecepT ¢ JETHUMM SArojlaMu 1 IOoKOoJaIHbIM BpayHI/I (160 rp)

Yoghurt dessert with summer berries and chocolale brownie 1450
Baunuukn @aamée TP
Blinis Flambe 1800

ﬁ batofo MoskeT cepBupoBaThes y cTola
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Bunorpag (100 rp)

Grapes 250
Maparyiis (1 wr)

Passionfruit 250
I'pywma (1 wr)

Pear 250

Amnanac (100 rp)
Pineapple 450

Masro (100 rp)
Mango 950

RayGauka (100 rp)
Strawberry 650

TomyGura (100 rp)
Blueberry 650

E:xeBura (100 rp)
Blackberry 1250

Madnwuma (100 rp)
Raspberry 1250

fIronnoe accoptu (150 rp)
Mix berries 1450
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Doravyo ¢ po3MapunHOM H MOPCROIi COTBIO (90 rp)
Focaccia with rosemary and sea sall

Dorauuo ¢ ToMmaTamu 1 cbipom (130 rp)
Focaccia with tomato and cheese

Heanoauranckas ¢pokauuo ¢ 4ecHOKOM (210 rp)
Neapolitan focaccia with garlic

Heanonuranckas gporauuo ¢ [lapmesanom (230 rp)
Neapolitan focaccia with Parmesan cheese

®oragunno ¢ Tynmom — Morapelia, ToMarhl, TyHeIr,
caJar aiicbepr, Maiiones (430 rp)

Focaccino with tuna—Mozzarella, tomaltoes, luna,
iceberg salad, mayonnaise

[Mumma «l Lrarnaym» — kamuarckuii kpad, oceTpoBas NKpa,
ukpa nococs, Monapenia, ciimBo4Hblii coye (450 rp)

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

ITuna «<RKpesetku n mykkunn» — Monapeiia, KpeBeTRU, IyYKKUHM,
PYRRoIIa, 1iefipa JJuMoHa u anelabenta, ceip Ckamopna, [Tapmesan (390 rp)

Pizza «Shrimp and Zucchini» — Mozzarella, shrimps, zucchini,

rocket salad, lemon and orange peel, Scamorza cheese, Parmesan

[Mumma «Po6unoana u tococh> — Morapesiia, moJIKOMYEHHbII T0COCh,
TOMATBI, KPEM 13 POOHOILIbI, Oa3MIIK (446 rp)

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

[Tuina «[IpomyrTo nu Ilapmas — napmcras BeTunHa,
Momnapesuia, pyrkodaa, TomaTtHblii coye, I[Tapmesan (480 rp)
Pizza «Prosciullo di Parmas — Parma ham, Mozzarella,
rockel salad, lomalo sauce, Parmesan

ITumna «<Ranpuyuosza» — Monapesia, BeTuynHa, NaMIIMHbOHDI,
apTUIIORH, MAaCIUHBI, TOMATHbBIT cOyC (440 rp)

Pizza «Capricciosa — Mozzarella, ham, champignons,
artishokes, olives, tomato sauce

IMuna «bockaiiona» — Monapeina, BeTanHa, rpuosbi,
[Tapmesan, TomatHblii coye (470 rp)

Pizza «Boscaiolas —Mozzarella, ham, mushrooms,
Parmesan, lomalo sauce

ITumna «fArnenor n Crpavarennas — skuro Arnenka, Crpavarelnia,
Momapenia, onIuBKH, 6a3MIHK (460 rp)

Pizza «Lamb and Stracciatellas —gigot, Stracciatella, Mozzarella,
olives, basil

250

380

320

450

750

11800

1250

1350

1050

750

1250

1650



ITumna «Caapenuua n ppuapenan» — Monapeiuia, canpendya,
¢puapenan, ceip Cramopiia (460 rp)

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

ITuia ¢ Mopranennoii, erpadareisnoii u 4epHbIM Tprodeem (460 rp)
Pizza with Mortadella, Stracciatellaa and black truffle

[Munua «/IpsaBoserrar — Monapesia, Yopuso, Purkorra, 6asuink,
TOMATHBIIi coyc (510 rp)
Pizza «Diavoletla» — Mozzarella, Chorizo, Ricolla, basil, lomalo sauce

ITuina «Tapriogaras —uepubiii Tprogen, TpiodenbHasn nacra,
Momnapeia, cainBku, [lapmesan (360 rp)
Pizza <Truffle> —black truffle, truffle pasta, Mozzarella, cream, Parmesan

ITumna «Yeroipe coipa» — Morlapedia, I'oprousoda,
Crawmopiia, [Tapmesan (400 rp)

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

[Muma «Mapunapas — romaTHbIii coyc, 6a3nINK, Y4eCHOK,
operaHo (320 rp)
Pizza «Marinara» —tomato sauce, basil, garlic, origan

[Muma «Maprapnra> — Monapeinia, 6a3uing,
TOMATHbIIi coye (450 rp)
Pizza «Margheritas» — Mozzarella, basil, tomato sauce

[Tumma «Bererapuanckas» — rpudbl, IyKKUHI, OaKJIaKaHbI,
Oosrrapcekuii nepeir, pyKKolia, ToMaThl 9eppu, KPACHbI YK,
Oa3MINK, TOMATHBII coyc (450 rp)

Pizza Vegetarian» —mushrooms, zucchini, eggplant, paprika,
rocket salad, cherry tomatoes, red onion, basil, tomato sauce

ITuia «'pyma u l'opronsoaa» — Monapeaaa, l'opronsona, rpyiia (410 rp)
Pizza «Pear and Gorgonzola» —Mozzarella, Gorgonzola, pear

Raunbione (3akppitas nuiia) — Monapeiiia, napMckas BeT4YnHa,
apTUILIOKH, MAMINHBOHDI, PYKKOJIA, MACINHbL, TOMATHBLI1 coyc (420 rp)
Calzone (closed Pizza) — Mozzarella, Parma ham, artichokes,
champignon, rocket salad, olives, tomato sauce

Bee nennt yrasanpi B pyousx ¢ yuérom HJIC
VAT included on the bill
* Bec rorosoro (NT}O,"[H YRa3an ¢ yueTom ('pe}'["eﬁ CTENneHM NMPoRapRn
The weight of the prepared dish is indicated with medium grilled

B cuer BraoueHo obeaymusanne 5%
Service charge 5%
[Tpu 6ankeTHOM 00CayRUBaHNI GOJIee BOCHMIL IEPCOH B cueT BRItouaercs 10%

Al a banquet for more than eight persons service charge 10%

Jlanuplii 6y RJIeT ABIACTCA PERIAMHBIM MATEPUATOM.
[Moaubtii npeiickypanT HAXOANTCA Y AMUHIICTPATOPA It OY/1eT IpejlocTaBleH
110 IEPBOMY TPeGOBAHNIO.

890

1950

750

1750

1050

750

750

950

980

950



