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JOMALWIHUE
TAJNMbOJTNHW /
SETTYUYUYUNHE
w B OJIOBE CbIPA
NMAPME3AH
: 2 , Homemade tagliolini /
o~ P~ fettuccine in Whgo/e wheel
- of parmesan
FHEBAMTHESE
KR 98 THI 2%

FE A 7R 35 475
- 990 -
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o
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AOPALO / CUBAC
B COJIN
HA TPUJTE UTTKN

HA MAPY
Grilled or steamed dorado /
sea bass in salt

8. Joe 1 785 DR o i ALk
- 1190 -

XAMOH
Jamon

PHHLEZF KR

LEHA 3A 50T

(orice per 50 g)
(50 T,)

- 990 -
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KAPMAY4Y0 U3 BOPANO
Dorado carpaccio

BELEHE

KAPMNAYY0 U3 roBAOUHLI /
C TPIO®EJIbHbIM KPEMOM

Beef carpaccio / with truffle cream

AP Fr / AAER Y5

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

XOJIOAHbIE 3AKYCKHU

COLD STARTERS | JihEF H 3¢

& .'-}". o -.
o TAPTAP 13 JlocOCH : 690 TAPTAP U3 FOBANUHLI / . 790/890
690 KAPIMA4Y4Y0O N3 nNroMnNaoorPoB 5 690 Salmon tartare C TPIOPEJIbHOWU 3ATMPABKOU :
Tomato carpaccio AR : @ Beef tartare / with truffle seasoning :
® 7 AL . ®® LI IR : ®

790/890 KAPIAYY0O U3 NOCOCHA 790
Salmon carpaccio TAPTAP U3 TYHLUA : 790 TAPTAP U3 KPABA g 1190
=R : @ Tuna tartare Crab tartare :
® ey L ® 8 P 2

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | ZnSRAOBELER fr o= A i B SOW, Il IR S5 B T s J2 R 25 7 = A i



BPYCKETTA C TOMATAMU N COYCOM MNECTO i 360

F'YAKAMOJE KJTACCUYECKOE / C KPABOM i 460 /990 YCTPULA (1 WIT.) 3 290
Bruschetta with tomatoes and pesto sauce Classic guacamole / with crab @, DC @
B2 LEEAFEZT & JRBR AR MR o A i SR : L :

NAHWUHU C KYPUHBIM ®UJTTE U TOMATAMU : 560
Panini with chicken fillet and tomatoes :

A P4 R AN PG 2L AT Y IR JE 5 G = B3R)

e il T s A
2 L ! \;f o = -_'I_
f b - - N = , e |
LR L SRR - f"

ACCOPTU MACHbIX OENTUKATECOB : 980 MAPMCKASl BETYMHA C ObIHEWN : 990
y (canaMu, napMckas BeTUMHa, cansaMu c Tpodenem) Prosciutto di Parma with melon :
BPYCKETTA C KPEBETKAMU N ABOKALO 490 Assorted meat delicacies : e D NS @
Bruschetta with shrimps and avocado (salami, parma ham, salami with truffle) :
== W AT L TR B

PWRER BHHOKER, M/REKEE, AL E TR i) . ®

&

- "1-_;‘.(- #
L - - " . . : - - : * \ﬂ; :;
: = f CbIPHASA TAPEJIKA : BUTENJ1O TOHHATO
BPYCKETTA C TYHLIOM . 490 MAHVWHW C MOLAPENIION BY®®ANIO U TOMATAMKU : 590 (rpaHa NafaHo, NeKOPUHO, roproH3ona) N Sornate
Bruschetta with tuna : Panini with buffalo mozzarella and tormatoes : Cheese plate (grana padeno, pecorino, gorgonzola)
BEREHANEa : I3 T AR P A ) i JE R 2 | /

IV DA i £
WA &L (RRCE Rk vE ol , iR RIS, STt e yig)

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | 154t e £ 2 7= A 1eh 4 2 7 35 38 1 I T IR 45

g BereTapwuaHckoe / Vegetarian dish / %3 besnakTtosHoe / Lactose-free dish / G B
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AHTUMNACTHU
Antipasti
BARMIT B

- 990 -

CTPAYATENA
C TOMATAMMU
U PYKKOJIOM

Stracciatella
with tomatoes
and arugula
BRI KA 5
BC % il -5 2 RR Sk

- 1090 -

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A RO FELE P fr 2o A 1 USRI AT AR 55 B BT A ks R AR 0 At e

MOLUAPENNA
C TOMATAMHU
Mozzarella
with tomatoes

B itie S A B A
- 690 -

BYPPATA
C TOMATAMHU

Burrata with tomatoes

it A o B
-1190 -

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



CAJIATHI
SALADS | ¥4k

™

OJINBbLE MO-AOMALIHEMY C AA3bIKOM / C KOJIBACOXU : 390 OBOLLHOW CANAT 390
Homemade Russian salad with beef tongue / with sausage Vegetable salad :
REBAD I T / B : S . ®®

FPEYECKUN 490 KAJIbMAPbI C MUKC-CAJIATOM U TOMATAMU YEPPU : 560
Greek salad : Squid with mixed salad and cherry tomatoes :
A s B 3 £ PR 4 : ®

CAJAT
HUCYA3
C TYHUOM
Nicoise salad
with fried tuna
JEHTID RLAN R4 £ : A
CAJIAT C TYHLUOM : 560 LE3APb C KYPULIEWN / C KPEBETKAMMU :  590/690
o0 Salad with tuna : Caesar salad with chicken / with shrimps 5
B ol (=R DA X R B / SR

@ BereTapuaHckoe / Vegetarian dish / &3¢ @ besnakTtosHoe / Lactose-free dish / G B
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CAJIAT C MAPMCKOWN BETYMHOMN, : 640

CANAT CO CBEKIIOW, KO3bUM CbIPOM : 590 .
T STV E A LR O VB E eV : ggg"ﬁ%#g&?ﬁ% E'L}JZ%EO%;'S% ?O%légnom CAJNAT C KOMYEHBIM JTOCOCEM : 690 MMWKC-CAJIAT C TENSIbIMU KPEBETKAMU U ABOKALLO i 790
sq{aiIJW/‘fh b@efroot#g:oaz cheese and caramelized pear : parmesan and arugula i s : Salad with smoked salmon Mixed salad with warm shrimps and avocado

s Tl SR ? W/RES AR, 4R BURESNG . SRR =3t 2 AR R A - ®

MUKC-CAJAT C XXAPEHOW MEPEMENKON i 690 PYKKOJA C KYPUHOW MEYEHbLIO i 690 CANNAT C KAMYATCKUM KPABOM 1290 CAJIAT C OCbMUHOIOM ; 1490

Mixed salad with fried quail Arugula with chicken liver Salad with king crab : Salad with octopus

HORS A £ s ST o s TE . ® ST . ®
MPOCHBA MPEYMPEXIATb BAWEMO OPULIMAHTA OB UMEIOLLEMCSA Y BAC AJTMEPTUN HA OMPEAENEHHBIE MPOAYKTHI MUTAHNA @ Beretapuarickoe / Vegetarian dish / 23 @ BeanakTosHoe / Lactose-free dish / 4L

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SAACK FELEiR 2o A S BUSN3  A SESH HI55 DA BT AT ARG 2 AR5 0 P A1 (e



FOPAYUE 3AKYCKH CYMNbl

HOT STARTERS | #Jt H 3% SOUPS |

BAKINAXAH NMAPMUOXAHO 790 CcYNn C LAPAMU MOPH 990
Eggplant parmigiano : Seafood soup
/R T : i35 . ®

COTE U3 MUAMIN B TOMATHOM COYCE / BESIOM BUHE : 890 COTE W3 BOHIOJSIE : CbIPHBIN CYN 420 ThIKBEHHbIN CYM C PUKOTTOM . 390
Sauteed mussels in tomato sauce / white wine : Sauteed clam ! %;i;‘e S ouP ;ﬁg}fﬁ;}qg&ow WL :
AR T e . ® A4 i g

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

- BereTapuaHckoe / Vegetarian dish / &3¢ besnakTtosHoe / Lactose-free dish / G B
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | St RESE 1R £ 4277 A ot Uo7, SR TS A 35 B A s 80 B 1 4 4 ©) P 9 r ®



FACIMAYO C KPEBETKAMU / KPABOM : 590/690
Gazpacho with shrimps / crab @

UF/ S5 BE VUL R

TOMATHbIN CcYN MUHECTPOHE BOPLL CO CMETAHOM rPMBEHOM CYN CO CMETAHOM
Tomato soup @ @ Minestrone : Borscht with sour cream : Sour cream mushroom soup

i RARFZRE D § LIS IR W § 3t 05 PR 5

MPOCbBA MPEOYMPEXOATb BAWEIO OGVLIMAHTA OB UMEILLENCS Y BAC AJTIEPTUM HA OMPELENEHHbBIE MPOOYKTHI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | il S M it S o i £ £ s A g A s 7,355 188 AP IR 55 D3 JT AT s S 1 20 1 75 A A

@ BereTapwuaHckoe / Vegetarian dish / %3 @ Be3nakTo3Hoe / Lactose-free dish / fF 4




OUPMEHHASA MULLLA-KAJIBLLOHE BRrRANDED PIzzA CALZONE | i piafy ettt =

o MOLI.APEJ:IJ'IOVI BY®®AJO,
PUKOTTOW, BA3UITUKOM
M TOMATHbIM COYCOM

Buffalo mozzarella, ricotta,
basil, tornato sauce

= AR, Kb AR,
EARRFLIE TR, P8, Hihivg
- 490 -

.

e v 'ﬁi,..

KANbLIOHE C KYPULIEN : 390
Mouapenfa, roproH3ona, KypuHas rpyaka, ToMaTel Yeppu,
coyc 6elwamMenb, KpacHbIM Nyk, 6a3nnmk

Calzone with chicken and bechamel

X PR A R 3 R R A B

KAJTbLUOHE C BEKOHOM U CANAMU : 490
CnMBOYHBIV Cblp, NapMesaH, cansaMu, 6eKkoH, p
KpacHbIN 1yK, YeCHOK, 6a3nnmnk

Calzone with bacon and salami

EHR B HKR R /R

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SLAET SE e 0 fr o 7 A ik AR 1o s e R AR VIR 55 D3 Jin A M s 2 A 80 1 A ks

@ ®OKAYYA C COYCOM MECTO 290
FOCOCCIO WIth PESIO SAUCE et
Frir iR E

© ®OKAYYA C MAPME3AHOM 340

Focaccia with parmesan

RIS ZR 3 R 2

© MAPTAPUTA 360

TOMATHbIV COYC, MOLIAPENIA

Margherita
Tornato sauce, mozzarella

MR AR e A, IR

O C BAKJTAXXAHAMU, BETYNHOWU U MAPME3AHOM 590

TOMATHbI COYC, MOLIAPESNA, BAKITAXAH, BETYMHA, MAPME3AH, OPEFAHO

With eggplants, ham and parmesan
Tomato sauce, mozzarella, eggplant, ham, parmesan, oregano

Bouiti o, KHE, MAFbSRA5
WAie, SIREAL, AT, KB, R, A

@ BereTapwuaHckoe / Vegetarian dish / %3

© C MOLIAPEJIJTION BY®®ATIO,
TOMATHbIM COYCOM, TOMATAMU YEPPU
TOMATHBIN COYC, MOLIAPENIIA BY®®ATO,
TOMATbI YEPPU, BASUINUK

With buffalo mozzarella, tomato sauce and cherry tomatoes
Torato sauce, buffalo mozzarella,
cherry tomatoes, basil

BokAZ L, g, M
IKABEEE Bl , ARSI, ELIR, B

O C BEKOHOM U MNEYEHOM MAMNPUKOMN
TOMATHbIN CQOYC, MOLIAPENIIA, BEKOH, CANNAMMU,
MEPEL], EOJ'IFAPCKI/II?I, LWWAMIMNHBOHBI, BA3UITNK, TUMbAH

With bacon and smoked paprika

Pizza with tormato sauce, mozzarella, bacon, salami,
bell pepper, champignons, basil, thyme
BCEEAR 5 21

A DIRERYING . BN B S
B 2. HEAE

@ besnakTtosHoe / Lactose-free dish / G B
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© C BETYMHOWU U TPUBAMMU 590
TOMATHBI COYC, BETYMHA, TPUBbI, MOLIAPENSIA

With ham and mushrooms
Tormmato sauce, ham, mushrooms, mozzaréella

B KRRl Fenfid, KR, BEalh, SIREh

© C COYCOM BOJIOHbE3E N KPACHbIM JTYKOM 590
KPACHbIV YK, MOLLAPENJIA, COYC BOJTOHBE3E,
KYCOUYKM TOBAXBEIO ®UIE, CBUHNHA

With bolognese sauce and red onion
Red onion, mozzarella, bolognese sauce, pieces of beef fillet, pork

BCEAMA S LA 204, DB ng, Faae, FWEAER, A

© C CANAMU U WAMMUHBOHAMU 570
TOMATHbI COYC, MOLIAPESSIA, CANAMU, WAMMMHBOHBI, OPEFTAHO

With salami and champignons
Tormato sauce, mozzarella, salami, champignons, oregano

ReRHhoK S s A ifvg, SoriEhr, BRI, BB, 2

O C KYPULIEW, TPUBAMU U COYCOM MECTO 690
TOMATHbI COYC, MPUBLI, KYPUHOE ®UIE, COYC MECTO, MACIIUHbI, OPETAHO

With chicken, mushrooms and pesto sauce
Tomato sauce, mushrooms, chicken fillet,
pesto sauce, black olives, oregano

BEXGPY, Bl S R A e i
AleG, B, AP\, FEe, W 4R

© CO CNNMBKAMU N BEKOHOM 590
CIMBKMW, BEKOH, MOLIAPENSIA, MAPME3AH

With cream and bacon
Crearn, bacon, mozzarella, parmesan

W5t SRR 53, SR AL, SRR, D AR W3

O C NAPMCKOW BETYMHOW, PYKKOSTOM U MAPME3AHOM 790

WUTANBAHCKMIA OKOPOK MAPMA, PYKKOJSIA, MAPME3AH,
TOMATHbI COYC, MOLIAPENIA

With parma ham, arugula and parmesan
Italion parma ham, arugula, parmesan, tomato sauce, mozzarella

FObA/R¥SKBR, ZRR3E, WA SR
RORRIR/RID KR, 2R3, TSRk, A, SorEar

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | iR &I 2eik

TP R L I I R B 55 5% BT A IR SR R T P A AN A%

© CO CTPAYATENJION, 560
CBEXWUMU TOMATAMU U BA3USTUKOM
CTPAYATEJIIIA, TOMATbI, BAUITVK, MOLLAPESJIA

With stracciatella, fresh tomatoes and basil
Stracciatella, tornatoes, basil, mozzarella

B R Ay SEALER B i S PH ZLAIAN 27 4
ey AL, PULLAT, B, SR

© C CANAMU U MOLLAPENNON 590
NTATIBAHCKASA CATTAMU MNKAHTE,
MEPELL YAW, TOMATHGIN COYC

With salarmi, mozzarelia
Italian salame piccante, chili pepper,
tomato sauce

(LSl iV SIS PiN: = Xavs
ORI WM i AL A it o

© C KYPULLEM U BANEHbIMU TOMATAMU 490
COYC MECTO, MOLIAPENNA, KYPULIA,
BAJEHBIE TOMATbI, BA3UITUK

With chicken and sun-dried tomatoes
Pesto sauce, mozzarella, chicken, sun-dried tomatoes, basil

TN PAJ -7 I ) PR L Al
EARE e, SOpER, WA, WTRIPLL, 2

O YETLIPE CbIPA 690
MAPME3AH, MOLIAPENSIA, FOPFOH30S1A, CKAMOPLIA, CIIMBKM

Four cheese
Parmesan, mozzarella, gorgonzola, scamorza, cream

PR o
AR YIS SR ERINE WrR LT W 2RO

© C KYPUHbIMU KONBACKAMMW, BETYNHOW, TPUBAMM, 760
APTUWLOKAMU U MACJTUHAMMU

CAJNBbCUYYA, BETYMHA, T'PUBbI, APTULLOKN, MACIINHGI,
TOMATHbI COYC, MOLIAPESSA, OPETAHO

With chicken sausages, ham, mushrooms, artichokes and black olives
Salsiccia, ham, mushrooms, artichokes, black olives,
tomato sauce, mozzarella, oregano

BCXGhs, KBE, BEukh, SIsEsl, SHECR
FLAEN, KEE, Bk, DIes], W s, SorEn, FE

O C KAPTO®ENEM U BEKOHOM 420

CO CIMBOYHO-YECHOYHBLIM COYCOM, MOLIAPESINION, 3AMNEYEHHBIM
KAPTO®EJIEM, BEKOHOM, PO3MAPVHOM W CBEXXEMOJIOTbIM MEPLIEM

With potatoes and bacon

With creamy garlic sauce, mozzarella, baked potatoes,
bacon, rosemary and freshly ground pepper

fitid, #iR B

BeWmtrssit, SorEdy, beEE, R, wiEE, DI

@ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G #H



NMACTA

PASTA | & KR 4%

Bbl MOXETE BbIBPATb JIIOBOW BU[ NACTbI
You can choose any kind of pasta

PUFATOHMW / RIGATONI / 88y

CNATETTW / SPAGHETTI / K354

-

e N

SAPDATNIIE / FARFALLE / Bty

Homemade tagliolini with parmesan

R R TETh A 5 AR W3

CMNATETTU C YEPHUITAMU KAPAKATULbI /
SPAGHETTI WITH CUTTLEFISH INK /81 Sk &8

MAKKEPWU / PACCHERI / kK & .008)

SUNREENRAREE AR N

SY3UNNN / FUSILLI / 5iEk

NEPbA / QUILLS / Bl ¥y

MEHHE C BAKJTA)XAHOM N PUKOTTOM ;520
Penne with eggplant and ricotta :

Ly, T, BRI

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | AnsRxf FeLeti frox = L BUR L i Is MU AR S5 0% BT A ks R0 2 S A ks

NJOMAWHWUE TAJNTbOJIUHU C MAPME3AHOM : 490

CNMATETTU C TOMATAMU YEPPU - 340 CNATETTU C UYKWUHWN, ONTIUBKAMU

N BABUJTMKOM : N TOMATAMU YEPPU

Spaghetti with cherry tomatoes and basil : Spaghetti with zucchini, olives and cherry tomatoes
R ey N ] : RORA RS PEHE 7, SN Rk 2 it

MEHHE C TOMATHbBIM COYCOM M YUNTU NEPUEM 420 BOJIOHbE3E : 560
Penne with tomato sauce and chili pepper Bolognese
BBy, A, M : it A BRI THT 4%

TOPTEJIJIN C PUKOTTOM 490 KAPBOHAPA ;540
M WNMHATOM B TOMATHOM COYCE ; Carar :
Tortelll with ricotta and spinach in tomato sauce 3 L T

) T 5 75 - 58 e TR A 82 - I i

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



OPEKbETTE C BETYNHOW U TPUBAMMU 560 HbOKKW YETbIPE CbIPA 690 TANbOJINHN C KPABOM 1390

Orecchiette with harm and mushrooms Gnocchi Four cheese Tagliolini with crab
BB B 2t WE 7S 4y : ALK ] S : Nl

MEHHE C KYPUHOW rPYAKON U BANEHBIMU TOMATAMU: 690 MEHHE C KOMYEHbLIM JTOCOCEM : 690 TANbATENNE C TYHUOM 560 NANMOAPAENNE C TPUBAMU 640
Penne with chicken breast and sun-dried tomatoes Penne with smoked salmon Tagliatelle with tuna Pappardelle with mushrooms :
TELIE M P X ) AT R 2 P 2T A : E=ormEIEY : EHAAE KR TH @ i3S ik iy

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

e " @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G 7
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SAACK FELEiR 2o A S BUSN3  A SESH HI55 DA BT AT ARG 2 AR5 0 P A1 (e



A<

i

TANBATENNE C PATY U3 TOBAOUHDI : 640 TOPTEJIIMHU C PATY U3 YTKU U TbIKBOU g 690 JIA3AHbA 690 KAHHENNOHWU, ®APLWIMPOBAHHBIE YTKON 690
Tagliatelle with stewed beef Tortellini with duck stew and pumpkin Lasagna Cannelloni stuffed with duck 5
Sl 2F A ORI T : 8 A e S KRR : T+ EmH B 13

PABUOJIN C MOPEMPOAOYKTAMU 690 JIMHFBUHUN C OCBLMUHOIOM U MONJNIOCKAMU : 690 CNATETTU C MOPEMPOAYKTAMU 990
Ravioli with seafood Linguine with octopus and shellfish Spaghetti with seafood :
TR TR : A g P 2 T : NELi - Wil i

MPOCbBA MPELYMPEX/IATb BALIETO OGULIMAHTA OB UMEIOWENCS Y BAC ATNTEPTUM HA OMPELESEHHBIE MPOAYKTbI MATAHWUS @ Bererapuarickoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / 4 FLih

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SAACK FELEiR 2o A S BUSN3  A SESH HI55 DA BT AT ARG 2 AR5 0 P A1 (e



PU30TTO

RISOTTO | 7= ki1

PU3OTTO C MOPEMPOAYKTAMU 990 PU3OTTO C TAPTAPOM U3 FOBAAUHDI : 790
Risotto with seafood : Risotto with beef tartare g
HEEENS DU KRR @ A B EE B KRR IR

PU30TTO C LYKMHU N KPEBETKAMU 690 PU30OTTO C TbIKBOM U MEYEHBIO KPOSTUKA 490 PU3OTTO YETbIPE CbIPA 620 PN30OTTO C TPUBAMU 690
Risotto with zucchini and shrimps § Risotto with pumpkin and rabbit liver Four cheese risotto : Risotto with mushrooms :
R T AR 1 . ® 0 7 R TR KR : U T UK AR : BEREAEIR

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

BereTapuaHckoe / Vegetarian dish / &3¢ BbeanakTo3Hoe / Lactose-free dish /
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | Ui RAEx BE 2Lt B 25 7= AR R R 7 I8 Tl AR R SF 3 B s 2 (2 1 P A i @ P ° @ i



BEAPO LUbINNMEHKA, TYLWWEHHOE i 540 KYPUHBIE KOTNETbl C KAPTO®EJIbHbIM MIOPE / i 540
AFHEHOK, TOMJIEHHbIN C HYTOM U MOPKOBbI0 C OJIUBKAMU N TOMATAMU : LOMAILUHUE KOTNETbl C KAPTO®EJIbHbIM MIOPE :
Lamb stew with chickpea and earrot Chicken thigh stewed with olives and tormatoes Chicken cutlets with mashed potatoes /
: RS 2 i i X R : Homemade cutlets with mashed potatoes

ZE L R ML TR /AL T R

roBAXbU PEBPA C OBOLWHbLIM PATATYEM 990

Beef ribs with vegetable ratatouille
W2 M e A B

OCCOBYKO NO-MUJNTAHCKHA 1190 BE®CTPOrAHOB C TPEYEN : 590 CAJIbTUMBOKKA MO-PUMCKU C OBOWAMUTPUSTL : 890
Ossobuco Milanese style : Beef stroganoff with buckwheat Saltimbocca “alla romana” with grilled vegetables :
EEWIRR AR IE : B R NE R KRS

W B AR e A A

\‘?,;JT . .

] ) MELOAJIbOH N3 TOBAOAUHDI : 990 YTUHAA HOXKKA KOH®U 980
TATIbATA U3 TOBAOUHDI : 2290 KPOJIMK KAYYUATOPE 1190 C TPIODENbHBIM MIOPE : C KAPTO®ENbHbIM MIOPE :
Beef tagliata Egbb/‘f Cgcj(t:/'afor@ Beef medallion with mashed potatoes and truffles Confit duck leg with mashed potatoes
AR : R AR A : A R R E D A TR S A 5 e 2 RlHEDELYL T R o
MPOCbBA MPELYMPEX/IATb BALIETO OGULIMAHTA OB UMEIOWENCS Y BAC ATNTEPTUM HA OMPELESEHHBIE MPOAYKTbI MATAHWUS @ Beretapuatickoe / Vegetarian dish / 25 @ BesnakTosHoe / Lactose-free dish / 4 FLih

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SAACK FELEiR 2o A S BUSN3  A SESH HI55 DA BT AT ARG 2 AR5 0 P A1 (e



PbIBA

FISH | i &F

®APLWIMPOBAHHbIN KANNBMAP
Stuffed squid
Hinsha

CUBAC C BAKITAXAHOM U MPAHbIM KAPTO®EJIEM : 760
Sea bass with eggplant and spicy potatoes :

BB R 5 & L5

"ol

3AMNEYEHHASA TPECKA
HA NMOAYWKE U3 LYKUHU

Baked cod on a bed of zucchini

RORA R A5 £

TAJIbATA

M3 TYHUA e g, N
. 5T e
Tuna tagliata o T
SR ‘ i
®UJTE CUBACA NO-CULUNTTUNCKH i 990 SUNE NATTYCA, : 990
,*'-' Sicilian style sea bass fillet : 3AMEYEHHOE B NEPTAMEHTE
T4 7 Byt 0 : @ Parchment-baked halibut fillet E @
- B ARHE R\ :

@ BereTapuaHckoe / Vegetarian dish / &3¢ @ besnakTtosHoe / Lactose-free dish / G B




CUBAC / DOPALO AKBA MALLA 1190 OCbMUHOTI C KAPTO®EJIEM 1790

Sea bass / dorado “acqua pazza“ Octopus with potatoes
R 2 ki S5 % ® Wt T

KPEBETKW MO-KATAJIOHCKHN 1590 3AMEYEHHbIE ®AJIAHTU KPABA C JIUCTOBbLIM CAJIATOM (2 WIT.) 2790
Catalan style shrimps : Baked crab phalanges with leaf lettuce (2 pcs) :
4 R s ® PRI ET (250)

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A SLAET SE e 0 fr o 7 A ik AR 1o s e R AR VIR 55 D3 Jin A M s 2 A 80 1 A ks

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



'PUJIb

GRILL | % #5

KOPEWKA CBUHAS

Pork loin with ba

HAEREELE

HEXHAS CBUHWHA, MPUTOTOBJIEHHASA HA YIrngax UbINNMEHOK HA IT'PUJIE
Charcoal roasted tender pork 3

7 Re U A

ACCOPTHU
M3 MACA HA TPUNE
(kape ArHeHKa,
chunne roeaauHb,
Kypuua, CBUHUHA)
Assorted arilled ot

CNICKen, D«
2 T IR A 52 4% A . iy
(CEEMA. 428, BA) ‘ — . CTEWK CTPUMNJIONH § ®UJTE-MUHbOH U3 MPAMOPHOW roBSAAANHbI
Strip steak C MACJIOM METPYKWN
AL %A HE : i e
3 TR R

@ BereTapuaHckoe / Vegetarian dish / &3¢ @ Be3nakTo3Hoe / Lactose-free dish / fF 4




PEBPbILLKN ATHEHKA C TPAHATOBbIM COYCOM : 1890 ®UNE (MPAMOPHAS FOBSIANHA) : 2490 3 . .
Lamb ribs with pomegranate sauce C MEPEYHbIM COYCOM : CUBAC / LOPALO : 1190 CTEMK U3 JTIOCOCHA : 1290
FORHEE A ] ® Marbled beef fillet with pepper sauce Sea bass / Dorado : ® Salmon steak
: A L ® miitn | LK : =St : ®
FAEA AP A : i

ACCOPTU U3 MOPEMPOOYKTOB OCbMUWHOTI HA TPUNE

PUBAM (220 r) i 2590 : .

Rib (220 g) : (dbune cmnbaca, kanbMapbl, rpeb6ewKn, KpeBeTKHU) 3 Grilled octopus 3

Véﬁzﬁ;ﬁt / @ Assorted seafood (sea bass fillet, calamari, scallop, shrimps) ez )\ fa @
) IHHERE CRGF Y, B, B, D @

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

e " @ BereTapwuaHckoe / Vegetarian dish / %3 @ BesnakTosHoe / Lactose-free dish / G ¥
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | A fasst BEea i fr o A e R B, 15 388 IS IR 55 B3 P A0 s S AR 0 1 A1 s



FTAPHUPDI

GARNISH | fif 3% :

LY

> , R A J -
4 v - . ‘_#‘ % 5 .r & .I
‘#.-q' ! T, - ; = - ‘_I kL L, - : v t.
N S &I Y
PUC BACMATH - 90 KAPTO®EJIb XXAPEHbIN g 140
Basmati rice Fried potatoes p
EBEF K : M+T
oBoWwwn
HA NAPY / TPUNb
Steamed / grilled vegetables
7/ R
- 390 / 440 -
s
KAPTO®EJIbHOE MIOPE : 170 KAPTO®EJIb C POSMAPUHOM 180
Mashed potatoes : Potatoes with rosemary :
LT : I 5 . ®®

WANHAT, XXAPEHHbIX C YECHOKOM 490 BPOKKOJIN C CbIPOM : 590 BPOKKOJIM HA MAPY 3 390 CNAPXA rPUNb (100 r) ; 890
Fried spinach with garlic Broccoli with cheese Steamed broccoli Grilled asparagus (100 g) :
AN . ®® Ere z WAL . ®© e

MPOCbHBA MPEAYTMPEXIATE BALIETO O®ULIMAHTA OB UMEIOWENCS Y BAC ASINEPTUM HA ONPEAESNEHHBIE MPOAYKTbI MUTAHUA

BereTapuaHckoe / Vegetarian dish / &3¢ BbeanakTo3Hoe / Lactose-free dish /
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | Ui RAEx BE 2Lt B 25 7= AR R R 7 I8 Tl AR R SF 3 B s 2 (2 1 P A i @ P ° @ i



ONECEPTbI

DESSERTS | &

KOH®ETbHI TPHO®EJIb
B ACCOPTUMEHTE
Assorted truffle candies /' s mskhaks s s

TOPT C PUKOTTOM U rPYLLUEN : 360
Cake with ricotta and pear :
CRICIBecS Ly g =S
1/ Y - . Ff‘m

C KAKAO C FrOProH3soJsioun CbIPHbIN MAHIOBbI MYCC : 360 - g

with cacao with gorgonzola cheese : S e

AT ) R WA 5 901 Mango mousse Yrass 3

TR Gt

SKINEP BAHUJIbHbIN / ®UCTALWIKOBbIU / dYHOYYHbIN 250
Eclairs vanilla / pistachio / hazelnut :

A YA GE / THORYFMARDE / & 5 Wh kAR DF

YN3KEUK KJTACCUYECKUN : 390
Classic cheese cake :

JR R W5 A

TOPT 3KJEPHbIN | 290 LWOKOJAHbIA MYCC 3K30TUK i 260 MAJIMHOBBIN MYCC : 370
Eclair cake ; Exotic chocolate mousse : Raspberry mousse :
NEER(OES =g 3 5 S E YT 5 540 5 BT

TOPT YEPHOCJIMB B WOKOJIALE : 290 ABNIOYHbIA MUPOI C OPEXAMM, : 490 ) :
Cake with prunes in chocolate § KAPAMEJIbHbIM COYCOM U MOPOXXEHbIM : HAMOJEOH 390 HPQ¢MTPOH}/I C NECHbIM OPEXOM : 420
TG 2 TR : Apple pie with nuts, caramel sauce and ice-cream : AA/ODO/QO” cake : PfOf/\T@fO/@S with hazelnut

SERIRE BER, ERBE PE AVE i : SO ELE ? ESERITES

MPOCBBA MPEOYMPEXXOATb BAWEO OGULIMAHTA OB MMEIOLLENCA Y BAC AJINEPTU HA OMPEAENEHHBIE MPOAYKTbI MUTAHNA @ BeretapuaHckoe / Vegetarian dish / 23 @ BesnakTosHoe / Lactose-free dish / 4 5Lif
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | AnsRxf FeLeti frox = L BUR L i Is MU AR S5 0% BT A ks R0 2 S A ks B D



BEPYCHUYHbIAN TOPT C BABAPCKWUM MYCCOM : 290 VIOFYPTOBijI TOPT
Lingonberry cake with Bavarian mousse : C MANKUHOU ” <bVICTAI.IJKOBbIM EMCKB”TOM
HOGERE TiD OR R I e Yoghurt cake with raspberry and pistachio sponge-cake

BT IO RBR YIRS

MEOOBUK OT WWE®-NOBAPA i 340 TOPT 3AXEP
Chef's honey cake : Zakher cake
K J e 2 EE R B K

MOPOXEHOE : 90 KJTYBHWUYHbBIA CYN C BAHUJTbHBIM MOPOXEHbIM : 590 COPBET
B ACCOPTUMEHTE Strawberry soup with vanilla ice-cream A B ACCOPTUMEHTE
lce-cream in assortment B O A R R Sorbet in assortment

2l TR A DR Z TP TR A RS

MPOCbBA MPEOYMPEXOATb BAWEIO OGVLIMAHTA OB UMEILLENCS Y BAC AJTIEPTUM HA OMPELENEHHbBIE MPOOYKTHI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | il S M it S o i £ £ s A g A s 7,355 188 AP IR 55 D3 JT AT s S 1 20 1 75 A A

360

920

MUNNE®OJIbE
Mille-feuille
50 1T )2k

rOPAYNN WOKONALOHbLIN KEKC i 420

Hot chocolate muffin

IR0 EE R

340 UTANbAHCKUN MEQOBUK : 340
Italian honey cake :

R S

IWOKONTAQHO-OPEXOBbBIA OECEPT 590
Chocolate-nut dessert :

Ty 5e S AN R A

3ABAPHAHA 50 NMOLENYMN 70 TAPTANETKA 90 TAPTAJIETKA 110 OPELWLIKU . 190
BYJTIOUKA C KPEMOM NMPUHLIECCHI C MAJIMHOM dPYKTOBAA CO CrYWEHKOM (4 wr.)
Custard bun Kiss of the princess Tartlet with raspberry Fruit tartlet Wa/nut shaped cookies
WA, INFEEWY) B TRk S with caramel (4 pcs)
BRI (41)
Macarons / g+
\ - 110 -
Do
et

®UCTALLKOBbIN
pistachio / Fuas+

C OPEXOBbIM KPEMOM
with nut cream / wems £

C WOKONAOHBIM KPEMOM
with chocolate cream / mshmo -tk

OPEXOBO-LWOKOJIAAHbIN
nut and chocolate / mihmo+tsk

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B




BA®GEJIbHbIN POXXOK C KPEMOM HYTATUH 190
M BUWLWHEBbBIM COYCOM 5

Waffle cone with nougatine cream and cherry sauce

ESETA Y Wil 3

TUPAMWUCY i 460
Tiramisu :
7K TR

-
TOPT MATA-MAJTIMHA : 190 NMAHHA KOTTA : 290
Mint raspberry cake Panna cotta :
AT B 1 A E =S W LR

BULIIHEBbLIN TOPT 290 BAHAHOBbIUA TOPT : 370
Cherry cake Banana cake :
PEMR RS : THEER

MPOCbBA MPEOYMPEXOATb BAWEIO OGVLIMAHTA OB UMEILLENCS Y BAC AJTIEPTUM HA OMPELENEHHbBIE MPOOYKTHI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | il S M it S o i £ £ s A g A s 7,355 188 AP IR 55 D3 JT AT s S 1 20 1 75 A A

MAPMEJIALl B accopTuMeHTe
Marmalade in assortment

Z T TR 7K SR BOpE

MEYEHBE C CYXO®PYKTAMMU
N OPEXAMMU

Cookie with dried fruits and nuts

T Skt

MACKAPMNOHE C KPEMOM
Mascarpone with cream

3R R e W3 B S

KAHHONMU CUYNTTUAHO
Cannoli siciliani

[ EEUNCY & ey

80 NMEYEHBE KAHTYYYH 90
Cantucci cookie :

KBt

110 POMOBASA BABA 120
Rum cake :

BRI A

190 ®YHOAYYHOE MPAJIMHE : 190
Hazelnut praline :

A

340 MEPEHTATA C oPYKTAMU : 280
Meringata with fruits :

HEAMRER

KAHHONU C 3ABAPHbIM KPEMOM : 110
Cannoli with custard :

WA FH IR K

MEPEHTA oYHOYYHAA : 120
Hazelnut meringue :

BT FIE B

NMAHHA KOTTA 9K30TUK ;260

Panna cotta exotic
S E R

KPEMA KATAJTAHA 280
Catalana cream :

REERE Y G

@ BereTapwuaHckoe / Vegetarian dish / %3 @ besnakTtosHoe / Lactose-free dish / G B



MPEVCKYPAHT C MHGOPMALIMEW NS NOTPEBUTENS, COOTBETCTBYIOLLIAI TPEROBAHAM NOCTAHOBMEHWS NPABUTENLCTBA Pd 0T 15.08.1997 he 1036
(PEQ. OT 04.10.2012) «Ob YTBEPMAEHWM MPABWI OKA3AHUA YCNYT OBLLIECTBEHHOIQ NIATAHWS>, HAXOLUTCA B YTOMKE NMOTPEBUTENS. NPENOCTABNAETCA IOCTAM
10 NEPBOMY TPEBOBAHWIO. NPOYKLIA OBLLEECTBEHHOIO NUTAHIA 1 OKA3bIBAEMAA YCIIYTA COOTBETCTBYIOT TPEBOBAHMAM 'OCT 50390-2013
«MEXIYHAPOLHBIV CTAHIAPT. YCITYTW OBLLIECTBEHHOIO MATAHWA. NPONYKLIUA OBLLIECTBEHHOO NTAHKA, PEANIU3YEMAR HACENEHWIO. OBLLIME TEXHUYECKWE
YCI0BWS>. BCE LIEHBI YKA3AHDI B PYBITAX. OMJATA IPOU3BOAWTCA B PYBNAX UMW OCHOBHBIMIA KPELUTHBIMU KAPTAMU. JAHHOE
W3NAHUE ABNAETCA PEKITAMHBIM MATEPUATIOM.

THE PRICE LIST WITH CUSTOMER INFORMATION ACCORDING TO THE REQUIREMENTS RUSSIAN GOVERNMENT DECREE Ne 1036 ON VALIDATING THE RULES OF PUBLIC CATERING SERVICES FROM THE
15.08.1997 (04.10.2012 EDITION) IS ON THE CUSTOMER INFORMATION BOARD. YOUR WAITER WILL BRING IT ON YOUR REQUEST.
PUBLIC CATERING PRODUCTS AND SERVICES PROVIDED MEET THE REQUIREMENTS OF GOST 30390-2013 INTERNATIONAL STANDARD. CATERING SERVICES. PUBLIC CATERING PRODUCTS SOLD
T0 THE PUBLIC. GENERAL SPECIFICATION'. ALL PRICES ARE IN RUBLES. CASH PAYMENTS IN RUBLES AND CARDS ARE ACCEPTED. THIS MENU IS AN ADVERTISING MATERIAL.

ISR IR IH A (5 BT & P OB BUM R M 19974E8 H 15 H Ne 1036 (FeJm BEB20124:10 H4 H)
CHEARRSME °, E LMETH SRR B T 1R EOREE L.
NI E RS E R #30390- 2013 LE  “HEFRbrE. NIRRT . B4 NREEN QA HLRE . BHBAR%
P o BT LS AT B o 38 T AT B B EARAT R TS . AR HU R

wisy

@
GINZA

PROJECT

—— ginza.ru —

ENVIHbINA TENMEGOH GINZA PROJECT:
+7(812) 640-16-16

% .
s iﬂj_gki

JOCTABKA PECTOPAHA CAPULETTI

MoasotuTe no Tenedhony 8 (812) 930-57-05 u cienaiite 3akas. Mbl noMomeM BaM CO3AaTb COBCTBEHHOE MEHID, UCXOLA U3 BaLLIMX NEPCOHAMbHbIX MIOKENaHHIA,
MbI C yROBONBCTBYEM LOCTABUM 3aBTPaK, 006 UMK Y)WH N0 BALLEMY 3BOHKY B N0BYI0 TOUKY ropoaa, v Bbl MOMETE 3abpaTb 3aKa3aHHyI0 eqy U3 PecTopaHa CaMu.

Call 8 (812) 930-57-05 and make an order. We'll help you to create your own menu based on your preferences. We will be happy to deliver breakfast, lunch
or dinner ordered by phone to any part of the city, or you can pick up your order in our restaurant.

IHTRFT8(812) 930-57-05 114 . FATHEEAR BN AT KOIE B OISR, UG R HEITAMNE,, AR R EREN T4,
I 45 B LB B T AR Mo 7 AT DL E O R E T HE AR 3

JIAHHOE U3AHWE ABNAETCA PEKNAMHBIM MATEPUATIOM. MPEACKYPAHT C BbIXOTIOM, MULLIEBOV U 3HEPTETWYECKOIA LEHHOCTBIO BIIIOA U TIPYTOV VHOOPMALIMEN NS
MOTPEBUTENSA, COOTBETCTBYHOLLIMMA TPEBOBAHIAM 3AKOHA P® OT 07.02.1992 Ne 2300-1 <O 3ALLIATE NPAB NOTPEBUTENEW> 1A OCTAHOBIIEHWO NPABUTENBCTBA Pd OT
15.08.1997 N 1036, HAXOIUTCA B YTONKE NMOTPEBUTEN. NMPOAYKLINA OBLLIECTBEHHOO NATAHA 11 OKA3LIBAEMAA YCTIYTA COOTBETCTBYIOT TPEBOBAHWAM rOCT 30390-2013.




