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GezycmauuoHHslu cem

DEGUSTATION MENU

Op3o ¢ wadpaHom u ductawkamu

Orzo with saffron & pistachio

KaHHennoHwu c pary
W3 KpoJuKa u abpukocamm

Cannelloni with rabbit ragout & apricot

PusotTo € KpeBeTkamu
U apTULIOKaMK

Risotto with prawns & artichokes

[pebewwok ¢ TbIKBOW M Niope
M3 LLBETHOW KanycCTbl

Scallop with pumpkin & cauliflower puree

Munbdeit ¢ kapamenbto
N CBEXUMM ATOAAMMU

Mille-feuille with caramel & fresh berries

2000,-



mapmap u Kapnavyo

TARTAR AND CARPACCIO

TapTtap u3 roBaauHbl

Beef fillet tartar served with vegetables, quails eggs, olives, capers & anchovies

Mo wenaruto Haw lllecp-nosap 3anpasum ezo dns Bac

IIOO,-

TapTap M3 TYyHUa C TOMATHbIM Xe€Jjie, 0BOWAMU N dHYO0YCOM

Tuna tartar served with vegetables&anchovy
2z20,-

Kapnauyo u3 nococs ¢ AbiHei, peaucomM U arogamu

Salmon carpaccio with melon, citrus fruit salad, radish & berries

29o0,-

CeBuue U3 cnbaca ¢ Myccom U3 TpeCcKu M ryakamone

Seabass ceviche with cod mousse & guacamole

570s"

Kapnauuo u3 Mopckoro okyHs ¢ 5610KoM @

Grouper carpaccio with apple

590"




Ca./lam bl /SALADS

Mukc nuctbeB canaTta ¢ NeYeHON NanpuKown,
BANEHbIMX TOMATaMu, AblHEN U MANIMHOBOW 3anpaBKon

Salad mix with baked paprika, sundried tomatoes, melon & raspberry dressing
390,-

Tennbiil canaTt ¢ KPOJIMKOM U MOPKOBHOM 3anpaBKoW

Mix salad with warm rabbit & carrot sauce

610,-

Tennbii canat U3 oBoLiel C aHYoycamu
N COYyCOM M3 LBETHOW KanycTbl

Warm vegetable salad served cauliflower sauce
410,-

Canat c KpeBeTKamu, AblHel U Arogamu

Salad mix with shrimps, melon & berries

¢90,- 1 1/, 590,

Canat c npowyTTo, rpylwen, opexamu U napMe3aHom

Salad mix with prosciutto, pear, nuts & parmesan cheese

590~ 1 1/ 3¢0

Kanpese bypparta

Caprese di burrata
Ceexyto 6yppamy npuso3sm no yemsepzam
cnpawusaiime o Hanuyuu y Bawezo ogpuyuanma

IIOO’-



K BUHY" oo ror e

OnuBKKU U BANEeHble TOMAThI

Olives & sun-dried tomatoes
350,-

MPOTYNKA MO SMUTNN-POMAHbE:
NeKOpUHO B nucte HGUHUKOBOIA Nanbmbl,
NEeKOPUHO C LUTPYCOBLIMM,
NEeKOPUHO B NUCTE KaKao, CanfiMu C nepuem,
nomb6eTTo, KONNA W NbAAUHA

Pecorino in the leaf of date fruit,
pecorino with citrus, pecorino in the leaf of cacao,
salame with pepper, lombetto & coppa

1400,-

Mapmckas BeTuYMHa C AblHEN U OpeXOBbIM KpaMbnom

Prosciutto di Parma with melon and nuts

750"

MNekopuHo, [pana lopaxa, lopronsona
Ha 8bibop — 302

Pecorino, Grana Padano, or Gorgonzola
240’-

Nococb ¢ MapMHOBAHHBIM KPACHbIM JIYKOM Ha pXaHblX TOCTax

Salmon with marinated red onion on rye toasts

480,-

MbaAUHA C pYKKONOM, NpowWwyTTO M Oyppatoii

Pyadina with ruccola, prosciutto & burrata

590,-

MbaanHa c NococeMm, CIMBOYHBIM CbIPOM U PYKKONOM

Pyadina with salmon, cream cheese & ruccola

750,-



OPAUUEC 3AKYCKU

HOT APPETIZERS

®naH u3 Cnap»xu € COycomMm U3 napmesaHa

Asparagus pie served with asparagus salad, crispy speck and parmesan sauce

630,-

TopTuk u3 6aknaxaHoB ¢ LYKKUHU, MOLLAPENIION U NapMe3aHoM

Hot pie aubergine and zucchini, mozzarella, parmesan served with tomato sauce

390,-

Mepenenka «KpokkaHTe» c rpyweii, KpaCHbIM YKOM U MaNMHOBbIM COYCOM

Roast quails served with pears, red onion and raspberry sauce

790"

OtBapHoOi KapTodenb C YepHOW UKPON M CMETAHHBIM KpeMOM

Boiled potato with black caviar & sour-cream sauce
1200,-

MepBas danaHra kpaba ¢ peHxenem n BUHOTPaAOM

Crab claw with fennel & grape

1680,-

Cyn /SOUP

Kannennettn B 6ynboHe

Small ravioli stuffed with beef & pork mousse served in broth

470" E /2 280

MOpKOBHbIV KpeM-Cyn C HbOKKaMU U3 pUKOTTbI
Cream of carrot soup served with ricotta gnocchi and toasted almonds
340,- i ’/2 190,-
TomaTHbIN cyn ¢ MUAUAMUM U NENNEPOHUYMHO

Tomato soup with mussels & pepperoncino

770 L1/ 4205



JOMAUHAA NACMA oo i

KanHennouu ¢ kponukom u abpukocamu

Cannelloi with rabbit ragout & apricot

620,-

Pasuonuuun bonoHbese

Ravioli stuffed with fresh cheese, meat sauce and Parmesan sauce

520,- . 1/>360,-

TopTennu c agbireickuM cbipom,
MPOLWYTTO, WNWHATOM M KEAPOBbIMU Opexamu

Tortelli stuffed cheese adygeiskii served spinach leaves,
prosciutto, cheese sauce and toasted peanut

520,- .1/ 360,

PaBuonn c yTKOI W BeweHKamu / Ravioli with duck & mushrooms

520,-

HbOKKM € roproH30101M, NEKOPUHO M NPOLWYTTO

Small potato dumplings with gorgonzola sauce and pecorino cheese

380,-

NazaHbs co CKYaKKEpOHeE U pyKKOHOﬁ

Lasagna with scuaccerone cheese & ruccola

580,-

Tanuartennm c KpeBETKaMU N OCbMUHOIOM
B TOMATHOM coyce C naH4yeTToON M BEPpMYTOM

Tagliatelle with prawns, octopus & tomato sauce with pancetta& vermouth

~20,-

Mannapaenne no-gomawHemy (c oBowamu, rpubamMu n nNpowwyTToO)

Pappardelle with vegetables, mushrooms & prosciutto

770s"

Tanuatennu c CM63COM, KaM4yaTCKum Kpa60M n cnapmeﬁ

Seabass fillet with king crab, asparagus & homemade tagliatelli

1540,-

Tanuatennu c YepHoit UKPOIN U KpeMOM U3 3anevyeHHOro Kaptodens
Tagliatelle with black caviare and grilled potato cream

2400,-



nacma u3 CeMoasbl |/ scvoineasa

Handmade in factory Mancini

Tydbdonu anna Matpuuana

Tuffoli Mancini with pancetta, tomato sauce and pecorino cheese
410,-

Cnarett Anuo Onuo lMenepoHunHo ¢ 6oTTaprom

Spaghetti Aglio Olio Pepperoncino with bottarga

460,-

Op3o c wadpaHom u puctawkamu @

Orzo with saffron & pistachio

750,-

Takxe Mbl C paaoCTblo NPUTOTOBMM ANA BAC KNACCUUYECKYI0 NacTy:
Anvo Onuo lNMenepoHumnHo, Apa66buata, Kap6oHapa, Anb 6yppo, Anb lomuaopo

Also we can prepare for you any classic pasta:
Aglio Olio Pepperoncino, Arabbiata, Carbonara, Al burro or Al pomodoro

420’-

pu3OmMmOo [soro

Pusotto ¢ dAPTULLOKAMU N KPEBETKAMMU @
Risotto with artichokes & prawns

910’-

Pu3otTo C pary u3 roBaauHbl u TpiodenbHbIM MacioMm

Risotto with beef ragout & truffle oil
720,-

PusoTtTo ¢ rpebewwkom

Risotto with scallops

210,-
N
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potoa /.

®une cnbaca ¢ oBOWAMU U IMMOHHO-NTYKOBOM NEHO

Seabass fillet with vegetables & onion-lemon foam

290,-

Creilk U3 TyHUA CO CpeaM3eMHOMOPCKMM COYCOM
Tuna steak with mediterranean sauce
1200,- 1/ 650,-

®une popaabl Ha napy ¢ Kaptodenem
“ coycoM u3 ¢daconu u oouyei

Steam Dorado fillet with potato, vegetables & beans
210,-

Creiik U3 nococs co WNUMHATOM U KapTodenbHbiM hnaHOM

Salmon steak with spinach leaves & lemon-potato pie

1350,-

Cubac, 3aneyeHHbINn B CONU
Seabass fillet backed in salt
100p 480,-

CoTe M3 Muanit C Cyxum BepMyTOM U CeNnbaepeem

Mussels saute with dry vermouth & celery

1400,-



MACO /MEAT

Occo 6yKo c YepHbIM NeTHUM TprOEeNemM CKOPLOHE U 0BOLWAMM @

Osso buco with black truffle scorzone and vegetables

1250,-

Striploin steak with pepper sauce
1900,-

@®une roBaauHbl € rpywen,
rpmbamu, YepHUKOM U KapToeNbHbIM KpeEMOM

Beef fillet served with pear, mushrooms, blueberry and potato cream

2300,-

KypuHas rpyaka ¢ monogbiM ropowkom u coycom Xy

Chicken breast with young peas and Zhu sauce

520,-

YTUHas HOXKa KoHdU ¢ heHxenem,
ceNbaepeem M anenbCUHOBbLIM COYCOM

Duck leg confit with fennel, celery and orange sauce

260,-

Bpa3aTo N3 roBAaanHbI C OBOLWAMMU

Beef Brasato with vegetables

29o0,-
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Jecepmol [

@DupmeHHbIil gecept Amo cucinare

Our favorite dessert Amo cucinare

490,

WokonaaHblih Mycc ¢ PyHAYYHBIM TPUNBAKEM M BULIHEBbLIM COYCOM

Chocolate mousse with candied roasted nuts & cherry sauce

510,-

JIuMoHHOEe HachaXgeHue

JIUMOHHbIU KpeM nod KOpoyYKoli
u3 6es1020 WOKOIa0a co c8exumu 1200amu

Lemon cream under the crust of white chocolate with fresh berries

620,-

Kpem-6pione ¢ necHbiMu arogamMu 1 WapuKoM ManuHoBoro copbera
Cream brulee with berries & raspberry sorbet

420,-

bbankomanpxape
Mycc u3 dozypma ¢ mepeHzamu u K/yOHUYHbIM COYCOM

Mousse dessert panna cotta and low-fat yogurt with biscuit base meringues & strawberry sauce

410,-

Cemudpeno u3 mapakyim ¢ Mockato [I'Actu
noa KopouKoii u3 6enoro wokonaga

Passionfruit semifreddo with Moscato d’Asti covered with white chocolate crust

540~

Tupamucy
Lomawruii mupamucy ¢ kogpeliHbim coycom

Tiramisu with coffee cream

460,-

Cyl'l N3 MAHI0 CO CBEXUMU AToAaMU

Mango soup with fresh berries

590,-
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