YcTpHYHOE NPEAAOKEHHE
Oyster offer

Ycrpuna ¢ BUHHBIM YKCYCOM, AYKOM IITAAOT U TOCTaMH 4€pHOro xaeba
Oyster with wine vinegar, shallots and toast of black bread
590,00p.

Yerpuila ¢ AMMOHHBIM I3KWHOM, B COPOETOM U3 3eA€HOT0 A0A0Ka U MAThl New
Oyster with lemon gin, green Apple sorbet and mint

640,00p.
Ycrpuna ¢ copbeToM U3 Mapakydu U IIeHOH M3 Tabacko New
Oyster with passion fruit sorbet and tabasco foam
650,00p.
Mukc u3 TpéxX BHIOOB YCTPHUILL New

Mix of three types of oysters
1590,00p.




Haix xaAe0
Our bread

XaebHast KOp3uHAa
Bread basket
260,00p.

I'puccunu (100rp.)
Bread sticks (100gr.)
100,00p.

Byaouka c celpomM u nmapmckod BeTyuHoH (S50rp.)
Bread with parma ham and cheese (50gr.)
50,00p.

Yuabarra (250rp.)
Ciabatta bread (250gr.)
190,00p.

Xaeb uHTerpase U3 IeABHO3epHOBOM MIeHUIH! (2501p.)
Whole grain bread (250gr.)
180,00p.

YepHsIit xaeb (250rp.)
Black bread (250gr.)
180,00p.




MEHFO APTHIILIOKOB
Artichoke Menu

Aprtumoxk cBexuii (100rp/gr)
Kapmiayyo / sxapeHHBIH / Ha rpuse / B TEMIIype
Carpaccio / artichokes sauteed in a pan / grill / in tempura
1990,00p.

3amney€nHblii apTUInoK c [lapme3zanoMm, Tomatamu u morapeasoi  New
Artichoke baked with tomatoes, Parmesan cheese and mozzarella
890,00p.

Kapmayyo u3 cubaca U apTHIIOKOB
Seabass carpaccio with artichokes
1820,00p.

Kapriaydo 13 roBsuHbI C PyKKOAOH U apTHIIOKAMH
Beef carpaccio with arugula and artichokes
1880,00p.

duse Cubaca B iepraMeHTe C apPTUIIIOKAMU, YePHBIMHU OAUBKaMU, KarlepcaMu U
KapTodeseM
Sea bass in parchment with artichokes, black olives, capers and potatoes
2100,00p.
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Tap-map u kapnauuo
Tartare and carpaccio

Tap-Tap u3 oBolle# ¢ 6aab3aMUYeCKUM YKCYCOM U OAUBKaMU
Vegetable tartare with balsamic vinegar and olives
590,00p.

Kaprniay4yo u3 roBgauHbI ¢ pyKKoAoM U [lapme3anom
Beef carpaccio with arugula and Parmesan cheese
590,00p.

Kapnagyyo u3 cubaca
Seabass carpaccio
590,00p.

Tap-Tap U3 MAPUHOBAHHOTO AOCOCSI CO CBEXKHUM CHLIPOM H aBOKa0
Marinated salmon tartare with avocado and fresh cheese
1290,00p.

Tap-Tap U3 roBaaANHEBI
Beef tartare
1290,00p.

New Kapriauyo u3 yTKU C rpaHaTOM U MUKC-CaAaTOM
Duck carpaccio with pomegranate and mixed salad
1390,00p.

New Kapmaugo u3 TyHIIa
Tuna carpaccio
1790,00p.

New [TaaTo ;Ast MBOMX: YCTPUIIBI, AQHTYCTHHEBI, KpacHble KpeBeTKH, Ha aBe
BOHT'0OA€, TYHEI] 1 OCBMHHOT IIEePCOHBI
Big plate of raw seafood: oysters, langoustines, For two
Red shrimps, vongole, tuna and octopus persons
5900,00p.
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3arxycrku
Appetisers

BpyckerTa ¢ TomMmaTaMu U 4eCHOKOM (3 11IT)
Bruschetta with tomatoes (3 pieces)
390,00p.

BpyckeTrTa c TBIKBOH ,cTpadaTeasrod u rpenkumu opexamMu (3 mmt) New
Bruschetta with pumpkin, strachatella and walnuts (3 pieces)
290,00p.

Bpyckerra ¢ CunnaniickuMu andoycamu, CtpadaTesroi
U BSIA€HBIMHU TOMaTaMu (2 1IT)
Bruschetta with Sicilian anchovies, Stracciatella cheese
and dried tomatoes (2 pieces)
780,00p.

Canar «le3app»
“Caesar” Salad
C kypuneti / with chicken
790,00p.
C kpeBerkamu / with shrimps
1050,00p.

Canat Hucyas no-Cpeanu3eMHOMOPCKH C COyCOM M3 KOHCEPBHPOBAHHOIO TYHIIA

Salad «Nisuaz Francesco» with tuna sauce
890,00p.

Crpaugareasa c IOMHOOPAMHU
Stracciatella cheese with tomatoes
990,00p.

[TapMcKkadg CBIPpOKOITYEHAsI BETYUHA C AbIHEH
Parma ham with melon
990,00p.

Tenablii casaT C IIEPENIEAKON, CeAb/IepeEM, BIAEHBIMHU TOMaTaMU U
KEeZIPOBBIMH OpPEIIKaMU
Warm salad with qualil, celery, sun-dried tomatoes and pine nuts
990,00p.

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

Caaat u3 KpeBeToK 1no-KararaHcku
Shrimp salad in Catalana style
1100,00p.

Monapeansa Kampese
Caprese salad
1350,00p

Canart ¢ Mmacom Kpaba, OTypIiioM, CEABIEPEEM U PYKKOAOH
Crabmeat salad with cucumber, celery and arugula
1390,00p.

Moaonoii ceip «Byppata» ¢ ToMaTaMu U MUKC-CaAaTOM
Burrata cheese with tomatoes and mixed salad
1590,00p.

CaaaT u3 OCBMUHOTA C KapToeAeM, ToOMaTaMU YEPPH U CEAbJIepeeM
Octopus salad with potatoes, cherry tomatoes and celery
1950,00p.

CHUnmAMNCKHH caaaT ¢ MOPENPOAYKTaMHU
Seafood salad in Sicilian style
1990,00p.
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I'opstuue 3axyckxu
Hot appetizers

BakaaskaHbl 3arie4eHHBIE C TOMaTaMu U Monapearoit
Eggplants baked with tomatoes and mozzarella
590,00p.

Xpycrdinas yTKa ¢ Tpyliei, coycoM MaHTr'o, UMOUPEM U ITallITEeTOM
Warm and crispy duck with pears, ginger mango sauce and liver pate
690,00p.

2KapeHble KaabMaphbl C MUKC-CAAATOM U TOMAaTaMH YeppH
Fried squids with mix salad and cherry tomatoes
890,00p.

Kommio mo-HearoaeTaHCKH: KaAbMapbl, KPeBEeTKU, 0101 aHYOyCHI,
IyKWHU, 0aKAaKaHbI U OOATAPCKHH ITeper] BO PpUTIOpe
Cuoppo Napoletano: deep fried squids, shrimps, baby anchovies,
zucchini, eggplant and bell pepper
990,00p.

Munu-KasbMaphbl paplIupoBaHHbIE MUHU-OCBMHIHOTOM B TOMaTHOM coyce. New
Mini squids stuffed with mini octopus in tomato sauce.

1390,00p.
Ha aBe Corte mAs IBOUX: MUIHUH, BOHTOAE, KPEBETKH U OCBMHUHOT New
IIEepPCOHBI c OpyckeTTaMi U MUKAHTHLIM TOMATHBIM COyCOM
For two Grande Sauté for two persons: mussels, vongole, shrimps and
persons octopus with bruschettas and savory tomato sauce

2990,00p.
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Mscnoe accopmu (50 2p.)
Assorted Cold Cuts (50 gr.)

BeTuynuna «Korro» / «Cottor Ham
270,00p.

Moprazneasa Boaonesze / Mortadella Bolognese
360,00p.

[omarragasa TocKaHcKas Koabaca / Homemade Tuscan sausage
450,00p.

New Kyaateano / Culatello
490,00p.

Caagmu ¢ Tprodeaem / Salami with truffle
550,00p.

Caaamu u3 kabaua / Wild boar salami
620,00p.

[Tapmckag BeTunHa / Parma ham
650,00p.

Caagmu u3 oaeHuHbI / Venison salami
680,00p.

Caaamu u3 rycsa / Goose salami
790,00p.

New ek u3 ytku / Duck speck
850,00p.
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Colpuol (50 2p.)
Cheese assorted (50 gr.)

Colpbl u3 Kopoevez0 MonoKa
Cheese made from cow's milk

I'pano [Tapano (16 mecanen) / Grano Padano (16 months)
350,00p.

Ckamopiusa KomdeHasa / Scamorza Affumicata
350,00p.

Ckamopnusa Kaaccuueckada / Scamorza classica
350,00p.

Fopron3oaa Baro / Gorgonzola Blue
380,00p.

[Mapmumkano Pemzxkano 24 mec. / Parmigiano Reggiano 24 months
450,00p.

Tanemxuo / Taleggio
530,00p.

Coulpbl u3 oeeubez2o0 Mmonokxka
Cheese made from sheep's milk

ITlekopuHo Pomano /Pecorino Romano
480,00p.

[Tekopuno Capmno (6 mecsauen) / Pecorino Sardo (6 months)
480,00p.

[TekopuHo Tockana / Pecorino Toscano)
480,00p.

[TekopuHo ¢ yepHBIM TpiodeaeM / Pecorino with black truffle
490,00p.



Cyn
Soup

KypuHBIil CyIl ¢ fOMAallIHEH AQIIIION

Chicken soup with home-made noodle
390,00p.

TomaTtHBIH cyn
Tomato soup
390,00p.

TomatHsI# cyn co CTpadaTeasoit
Tomato soup with Stracciatella cheese
490,00p

OBoOIIHOH CyIl MUHECTPOHE
Vegetable Minestrone soup

550,00p.
New Cyn u3 6eaoit pacoan ¢ MEAUSMH U PA3HBIMU BHAAMH I1aCThI
White bean soup with mussels, and mixed pasta
730,00p.
New Cym U3 yTKH CO CcTpadaTeAAOr U3 daUlla, JOMAIIHEN AQIIIIoON

U ITapMe3aHOM
Duck soup with egg stracciatella, homemade pasta and parmesan
1050,00p.

New KpewM cy1m U3 TBIKBBI C KpaboM U MUHIAAEM
Pumpkin cream-soup with crab and almonds

1150,00p.

Pe10HBIH cym mo-Cpeau3eMHOMOPCKH B 6eA0OM BHUHE / B TOMATHOM COYCe
Mediterranean fish soup with white wine / tomato sauce
1490,00p.
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INacma u3 I'paHbsiHO
Gragnano Pasta

CriareTTy «AAHO OAHIO» C TIEPIIEM YHAM, IETPYIIKOH ¥ OAMBKOBBIM MacCAOM
Spaghetti “Garlic, oil and chili pepper”
390,00p.

CriareTTd ¢ TOMaTaMu Yeppu U 6a3MANKOM
Spaghetti with cherry tomatoes and basil
450,00p.

[lenHe ¢ ppuKageAbKaMU U3 F'OBSAWHBI, TOMATHBIM COYCOM New
U IIapMe3aHOM
Penne with meatballs, tomato sauce and parmesan
490,00p.

CriareTToHHU C UKpoOH Kedaau
Pasta Spaghettoni with mullets roe
590,00p

Cmarertu «KapGonapan
Spaghetti Carbonara
650,00p.

CoareTTu C pakylIKaMH BOHT'OAE
Spaghetti with clams
950,00p.

CriareTTH co CAaJKUM 3€A€HBIM IIE€PIIEM, JKEATHIMH TOMaTaMHU New
gyeppu u [lekoprHo Pomano
Spaghetti with sweet green pepper, yellow cherry tomatoes and Pecorino Romano
1050,00 p.

[TlenHe ¢ BeTYHMHON U rpubaMu B CAUBOYHOM COYyCe
Penne with ham and mushrooms in cream sauce
1050,00p.

Kanamapara <AMaTpuyaHa» B TOMaTHOM COyCe€ C BOHTOAE, New
KaAbMapaMH, MUAUIMU U KpeBEeTKaMH
Kalamarata “Amatrichiana” in tomato sauce with clams, squids,
mussels and shrimps

1190,00p.

I>xunabo TockaHO ¢ caanbcuu4deii, 0eAbBIMU TPpUOaAMHU U New
ceipom [lekopuHOo PoMmano
Giglio Toscano with Toscana sausage, Pecorino Romano
and white mushrooms
1350,00p.

AumHrBuHU CKOAHO C KpEBETKaMU, MUIUAMKH, OCBMHXHOI'OM, BOHI'OAE



ot

u AagapamMu
Linguine allo Scoglio: with shrimps, mussels, octopus, vongole and squids
1490,00p.

AdomawHsist nacma
Homemade pasta

Taapgarease «BoAOHBE3EY

Tagliatelle «Bolognese»
390,00p.

[Tanmmapmeasn ¢ 0eAbIMH TpUbaMHU
Pappardelle with porcini mushrooms
860,00p.

cIDCTTy‘II/IHI/I C pary u3 KpoAuKa U OANBKaMH HO—TaIL}KaCCKI/I

Fettuccine with rabbit ragout and Taggiasche olives
880,00p.

AazaHbpg ¢ coycoM «boAOHBE3E»

Lasagne «Bolognese»
880,00p.

New PaBuoau c yTKOH, CAMBOYHBIM MacAOM, H1aadeeM U ChIpoM [leKopuHO
Duck ravioli with butter, saffron and Pecorino cheese
890,00p.

New DeTTYy4HuHH C AOCOCEM, BOAKON U KPAaCHOH UKPOH
Fettuccine with salmon, vodka and red caviar
1050,00p.

PaBuoau ¢ Bypparoii, TomaraMu yeppu U POHII0 U3 ODaKAaKaHOB

Ravioli with Buratta cheese, cherry tomatoes and eggplant fondue
1090,00p.

New PaBuoau, (papuipoBaHHbIE TYHIIOM, C JKEATBIMH TOMaTaMHU YeppH
U MOPETIPOAYKTaMU
Ravioli, stuffed with tuna, with yellow cherry tomatoes and seafood
1490,00p.

New PaBuoawn, papirnpoBaHHble UHAEHKON U ThIKBEHHBIM COYCOM
Ravioli stuffed with turkey and pumpkin sauce
590,00p.
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Puzommo
Risotto

PusorTo c pary u3 srHeHKa

Risotto with lamb ragout with red wine sauce
890,00p.

Pu3oTTO C THIKBOM, TOPrOH30A0M U TOCKAHCKOUW COCHUCKOM
Risotto with pumpkin, gorgonzola and Tuscan sausage
1050,00p.

PusoTTo c KpeBeTkaMu, cnapxkei u Oyppartoi
Risotto with shrimps, asparagus and burrata cheese
1100,00p.

Pu3zorTo c 6eabiMu rpubamMu

Risotto with porcini mushrooms
1180,00p.

PusorTo ¢ MopenpoaykramMmu

Risotto with seafood
1490,00p.

New

New
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I'opsaiuue puibHbLEe 61100a
Fish main courses

drire TpeCcKH C ToMaTaMHU YeppU U OAUBKaMU
Cod fillet with cherry tomatoes and olives

760,00p.
New dune cubaca, :kapeHOe Ha CKOBOPOZE, CO CIiapkell I'puAb U
KPEMOM M3 3€A€HOI'0 FOPOIIIKa
Fried sea bass fillet with grilled asparagus and green peas cream
990,00p.

[TaaTyc Ha rpHAe CO HITHMHATOM, aHYOyCaMU U ITIOPE CO BKYCOM AMMOHAa
Grilled halibut with spinach, anchovies and mashed potatoes with lemon flavor
1290,00p.
New ACCOPTH MOPENPOAYKTOB Ha I'PUAE: 0PaL0, AOCOCH, Ha aBe
KapakaTulla, KaAbMap, KpeBETKHU U ToOMaT
Mixed grilled seafood with vegetables: dorado, salmon,
cuttlefish, squids, shrimps and tomato
1490,00p.

IHEepPCOHBI
For two
persons

Cubac Ha CKOBOpPOZE C TOMaTaMU YeppH, YECHOKOM U IIeTPYIIKON
Sea bass in a frying pan with cherry tomatoes, garlic and parsley
1590,00p.

New Aocochk Ha mmapy/Ha rpHAe C IMIope U3 OPOKKOAU

Steamed salmon / grilled salmon with mashed broccoli
1690,00p.

'pebeniky Ha TPHUAE C MUKC-CaAaTOM
Scallops on the grill with mixed salad

1690,00p.

Taapgarra u3 TYHIIa C cCanaTOM M3 TOMAaTOB U apPTHUIIIOKOB

Tuna tagliata with tomatoes and artichokes salad
2950,00p.
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Polb6a (Ha 2pune/Ha napy)
Fish (grilled/steamed)

Hopamno (3a 100 rp.)
Dorado (per 100 gr.)
350,00p.

Cubac (3a 100 rp.)
Sea bass (per 100 gr.)
350,00p.

KpeBetku Ha rpuae (3a 100 rp.)
Grilled shrimp (per 100 gr.)
730,00p.

Trop6o (3a 100 rp.)
Turbot (per 100 gr.)
1140,00p.

Aanrycrunsl (3a 100 rp.)
Langoustine (per 100 gr.)
1590,00p.

OceMmuHor (3a 100 rp.)
Octopus (per 100 gr.)
2190,00p.

Coycsl, mpeasaraeMsbli€ OAS PHIOBI Ha I'PpHAE:
Sauces recommended to grilled fish:

AVMOHHBIN IPECCHUHT C OPETaHO
Lemon dressing with oregano

150,00p.

[lpeccuHT c BopuecTepoM U Tabacko
Dressing with Worcester and Tabasco

150,00p.

[lnkaHTHBIA TOMATHBIN COyC
Savory tomato sauce
150,00p.



> 4
#

I'opauue msacHoule 61r00a
Meat main courses

[TeueHs 1mo-BeHelmaHCKU ¢ KapTO(PEeAbHBIM MTIOPE
Venetian liver with mashed potatoes
560,00p.

New TockaHCKasl COCHCKa C TOMaTHBIM COYCOM U CAQIKHUM 3€A€HBIM
nepieM no-HeanmoanTauncku
Tuscan sausage with tomato sauce and sweet pepper Napolitano
950,00p.

TyuieHada TeAdTHHA C TOMAaTHBIM COyCOM, MOLIAPEAAOH U
KapToPeAbHBIM ITIOPE C 3€AEHBIM AYKOM
Veal “Pizzaiolo” with tomato sauce, mozzarella and
mashed potatoes with green onions
990,00p.

KotoaeTrTa mo-Muaaucku
Cotoletta Milanesa

990,00p
New LIpITIA€HOK IO-CHUIIMAHMHCKH C OBOIIIAMH Ha I'pPUAE U POKAYUIO
Chicken in Sicilian style with grilled vegetables and focaccio
990,00p.
New AccopTu Msca Ha TPHUAE: TOBAAWHA, [IBITIAEHOK, ATHEHOK U Ha nBe
TockaHCKHE COCUCKU U DOArapCKHH ITeperg IepPCOHBI
Assorted grilled meat: beef, chicken, lamb and For two
Tuscan sausage and bell pepper persons
1290,00 p.

Occobyko nmo-MuaaHCcKH
Ossobuco in Milanese style
1390,00p.

New TaapsaTa U3 yTKU C ATOAHBIM COyCOM U MIOPE U3 KOITYEHOU THIKBBI
Duck tagliata with berry sauce and smoked pumpkin puree
1290,00p.

TyIIeHbIE KPOAUK C IOMHA0OPAMH, OAUBKaMH,
CeAbJIepeeM U KarlepcaMu
Braised rabbit with tomatoes, olives, celery and capers
1560,00p.

TaabgaTa n3 roBISAUHBI AHTYC C PYKKOAOU, TOMaTaMU YEPPU U CHIPOM
I'pana IlagaHo
Beef tagliata with arugula, cherry tomatoes and Grana Padano cheese
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I'punes msnco
Grilled meat

Creiik no-daopenTuiicku (3a 100 rp.)
Florentine beef steak (per 100 gr.)

990,00p.

Kape ATHEHKa C OBOIIlaMM Ha TI'PHUAE

Rack of Lamb with grilled vegetables
1590,00p.

duae n3 roBgauHel AHryc (150 rp.)
Beef filet Angus (150 gr.)
2490,00p.

duae MUHBOH U3 roBaauHbI AHryC (150 rp.)
Filet mignon Angus (150 gr.)
2690,00p.

[ITaTo BpuaH c 3ane4yéHHBIM KapToeaeM U oBolllaMu Ha rpuse ¢ New
F'oanaHZICKMM COyCcOM U cOoycoM mu3 KpacHoro BuHa (400 rp.)
Chateaux Briand with potatoes, and grilled vegetables served with
Hollandaise sauce and red wine sauce (400 gr.)
3490,00p.

Antpekot Auryc (300 rp.)

Entrecote Angus (300 gr.)
3990,00p.

Coycshl, npeasaraeMslie OASI MsSICAa Ha I'DHAE:
Sauces recommended to grilled meat

TomaTHBIH coyc

Tomato sauce
80,00p.

[lepeuHnsIii coyc
Pepper sauce
140,00p.

Coyc ¢ THMBSHOM B PO3MapHUHOM
Sauce with thyme and rosemary
140,00p.
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I'apHupuvt
Side dishes

KapTodearHoe mrope,/ 3aredyeHHbIH KapTodeab C TpaBaMU
Mashed potatoes / Baked potatoes with herbs
150,00p.

OBo1i Ha rpUAE
Grilled vegetables
250,00p.

[Trope u3 GPOKKOAU
Mashed broccoli
250,00p.

[MInuHaT 063KapPEHHBIM HAa OAMBKOBOM MAacAe
Fried spinach with olive oil
490,00p.

BeaeHada dacoab KapeHasda ¢ YHeCHOKOM B TOMaTHOM COyCe
Fried green beans with garlic and tomato sauce
580,00p.

Cnapxa (100 rp.)
Asparagus (100 gr.)
750,00p.
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IHuyua u Poxauua
Pizza and Focaccia

dokauga
Focaccia
250,00p.

dokayya ¢ mapMe3aHOM
Focaccia with parmesan
550,00p.

dokayya C 1mecro
Focaccia with pesto sauce
590,00p.

[MTuma «Mapraputa»r ¢ Momapeasoit duop agu Aarre
Pizza «Margarita» with Mozzarella
620,00p.

IMTuia Caagmu MuaaHo
Pizza «Salami Milano»
850,00p.

[Muina «dlenneporu»
Pizza "Pepperoni"
860,00p.

dokagya co CtpagaTesroil U MOPTALEAAOH C (pUCTAIITKAMU
Focaccia with Stracciatella cheese and mortadella with pistachio
890,00p.

[Tuna «Yetsipe ceipar
Pizza «Four cheeses»
890,00p.

[Muna ¢ BeTYuHO#M U rpudbamu
Pizza with ham and mushrooms
950,00p.

ITuiaia «4 ce3zonan
Pizza «4 seasons»
990,00p.

[Tuia «MapuHapa» (moMmugopbl, CUIIMAUNCKHE aHYOYCHI,
4yepHbI€ OAUBKH, YECHOK)
Pizza «Marinara» (tomatoes, Sicilian anchovies, black olives, garlic)



New [Muna «Kammpudosa» ¢ BETYNHON, JOMAITHUMU TOCKaHCKUMU
KoADacKaMU ¥ KOHCEPBUPOBAHHBIMHU apTHIIIOKaAMH
Pizza “Capricciosa” with ham, Tuscan sausages and canned artichokes
1090,00p.

[Tnna ¢ MopenpoayKTaMUu
Pizza with seafood

1150,00p.
New [Tuma c [IpomryrTo KorTo, criapkei, MoIlapeAAOr U COyCOM II€CTO
Pizza with cotto ham, asparagus, mozzarella cheese and pesto sauce
1340,00p.
New [Tuiria ¢ caabcuyudei, Morapeasroii u 6pokkoau HeamoauTaHo
Pizza with sausage, broccoli from naples and mozzarella cheese
1490,00 p.

[MTuna ¢ 4yepHBIM TprOgeAeM, MOLIAPEAAOH U PUKOTTOH
Pizza with black truffle, Mozzarella and Ricotta cheese
1850,00p.
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Ldecepmoul om wedga
Desserts from chef

Mycc u3 MaAuHBI 1 6€A0OT0 IIIOKOAaAA New
Raspberry mousse with white chocolate
290,00p.

[lTokoaagHO-KapaMeAbHBIH AeCEPT C BO3AYIIHBIM PHCOM New
Chocolate dessert with caramel
290,00p.

MOpPKOBHBIN TOPT C HOI'YPTOBBIM MyCCOM
Carrot cake with yoghurt mousse
350,00p.

Mruaaedoabe ¢ KpeMOM IIIaHTUABH U AECHBIMH STOIaMU
Millefeuille with Chantilly cream and fresh berries
380,00p.

MopozkeHoe (PHUOpP AU AATTE C UTAABSIHCKOM BUITHEH New
Fior di latte ice cream with Italian cherry sauce
390,00p.

Kanuoao Cuiimauaso
Cannolo Siciliano
390,00p.

KAyOHUYHBIM MyCC C BAHUABHOM ITAHHA-KOTTOH U KPEMOM H3 MSITHI
Strawberry mousse with vanilla panna cotta and mint cream
390,00p.

TopT «HepHBIH aecy:
IITIOKOAIHBIH OMCKBUT C BAHHUABHBIM KPEMOM U UepeIrHeHr
“Black forest”: chocolate cake with vanilla cream and cherries
450,00p.

Hap-6aba I10-HEAIIOAUTAHCKHU
[1 Baba in Naples style
480,00p.

[IpocuTpoau B IIIOKOAATHOM KpeEMeE
Profiteroles in chocolate cream
550,00p.

Tupamucy
Tiramisu
550,00p.

Kycouku cBexkero anaHaca ¢ AUKEPOM
Fresh pineapple with orange liqueur
690,00p.
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Moposrkenoe u Copbemut
Ice cream and sorbets

CopbeTsl
Anmon-aaiim / KayoHUKA

Lemon-lime/Strawberry
300,00p.

Masnro/MasgapuH
Mango/Mandarin
450,00p.

MopozxeHoe
Banuarnoe / [llokoaanHoe / PucramkoBoe / KokocoBoe
Vanilla/Chocolate /Pistachio/Coconut
300,00p.
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Hawa xoHOumepckasi eumpuHa
Our confectionery showcase

TapTaseTKa C TPOIIUYECKUMU PPYKTAMU U KOKOCOM
Tartlet with tropical fruits and coconut
70,00p

MepeHraTra ¢ BaHUABHBIM KpeMoM / Meringue with vanilla cream
80,00p.

KAyOHMYHBIH YHu3KeWK / Strawberry cheesecake
90,00p.

Munu-sKrAep ¢ KkpeMoM [IIaHTHUABY U BUITHEN
Mini-éclair with Chantilly cream and cherries
100,00p.

TapTaseTka c mokoaanom u pyHaykoM / Chocolate tartlet with hazelnut
110,00p.

[TpoduTpoab ¢ BaHUABHBIM KpeMoM / Profiterole with vanilla cream
110,00p.

PUKOTTHHO C KEIPOBBIMH OPELIKAMHU U I[yKaTaMH
Tartlet with ricotta cheese, pine nuts and candied fruits
110,00p.

Mycc u3 1mokoaazsa U CAUBOYHOI'O AUKepa «batiauc»
Chocolate mousse with “Baileys” liquor
110,00p.

[IpodUTpPOAL C GEABIM IITOKOAAIOM U YEPHUKOU
Profiterole with white chocolate and blueberries
110,00p.

dpykToBasa Taprasetka / Fruit tartlet
120,00p.

UYeperrHsa ¢ BaHUABHBIM KpeMmoM / Cherries with vanilla cream
120,00p.

[TpoduTpoAb C MaAMHOM U pUCTAIIIKAMHA
Profiterole with raspberries and pistachios
130,00p.

Mycc n3 aByx mokoaanoB / Mousse made of two kinds of chocolate
130,00p.






