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CAFEMILANGC

TAPTAP U3 MPEBELLKA C OCETPOBOU MKPOU
SCALLOP TARTARE WITH STURGEON CAVIAR

KAPIMAY40 U3 XYPMbIl C CbIPOM CTPAYATEJIJ1A
PERSIMMON CARPACCIO WITH STRACHATELLA CHEESE

KAPMA4Y40 U3 CUBACA C OBOLLAMU
SEA BASS CARPACCIO WITH VEGETABLES

OJIBbE C KPABOM N KPACHOU MKPOU
OLIVIER WITH CRAB AND RED CAVIAR

OCbMUNHOI' C KAPTO®EJIEM

OCTOPUS WITH POTATOES

XXAPKOE U3 BAKJ1AXKAH C MOJ1OObIM NMAPMESAHOM
ROAST EGGPLANT WITH YOUNG PARMESAN

PABUOJ1b C JTIOCOCEM U KPACHOM NKPOWM
RAVIOLI WITH SALMON AND RED CAVIAR

PUFATOHU C MOPTALE/IOMN
RIGATONI WITH MORTADELLA

YTNHAA HOXKA C NeYEHbIM APTULLOKOM
DUCK LEG WITH BAKED ARTICHOKE

Ecnu y BAc eCTb KAKAS-MG0 asifieprmyeckas peakums Ha NpoayKThbl,

NOXANyncTa, npenynpenmte Hac 06 9TOM.

If you have any allergic reaction to the products, please let us know about it.
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MAIN MENU
\ A
VIVA LA GASTRONOMIA ITALIANA
3AKYCKMW / APPETIZERS LORASHESAKYCKIA
/ / HOT APPETIZERS
CBEXWE APTULIOKM G ) 1450 KAPMAYY0 U3 OCbMUHOTA 2900 | | YXAPEHBIE APTULLOKMU 850
C MOPEMPOAYKTAMMU C ®EHXENEM C KAJIbBMAPAMM
W INCTbSIMU PYKOJbI { OCTOPUS CARPACCIO WITH FENNEL } { FRIED ARTICHOKES WITH CALAMAR! }
{ FRESH ARTICHOKES WITH SEAFOOD
AND ARUGULA LEAVES | BYPATTA C MOMUOOPAMMU 1850
{ BURATTA WITH TOMATOES } MOMKAPEHHBIE FPUBOYKU 900
C ®OHAIO U3 MAPME3AHA
Y .
{g;rs";‘;'ljsb}' Ul 750  MEPEL TOHHATO C KPAEOM 1800 | | [ROASTED MUSHROOMS
{ TONNATO PEPPER WITH CRAB } WITH PARMESAN FONDUE }
KPYOO U3 C/TAOKOW KPEBETKU 1500 TAPTAP KPAB / TOCOCb / TYHEL, 1950
{ SWEET SHRIMP CRUDO } C YMMNCAMM U3 KYKYPY3bl NAHFYCTWHbBI C ABOKAZIO 950
(T (CIRAE) ITARIARE [/ SALISION f TURA { LANGOUSTINES WATH AVOCADO }
KPYO0 U3 AUKOIrO CUBACA 100r. 900 WITH CORN CHIPS }
{ WILD SEA BASS CRUDO } TAPTAP TOCOCb 1700
KAPIAYYO U3 KABAYKOB 750 W 3E/IEHBIM FOPOLLKOM YaRIICIISTON
{ ZUCCHIN} CARPACCIO } { SALMON TARTARE WITH STRACHATELLA
AND GREEN PEAS } rPEBELLKW C YTUHOM MEYEHBIO, 3200
KAPMAYY0 U3 LIBETHOM KAMYCTbI 750 TAPTAP USTYHLA 1200 TPIO®EJIEM U LUMUHATOM a@
{ CAULIFLOWER CARPACCIO } { TUNA TARTARE } { SCALLOPS WITH DUCK LIVER,
TRUFFLE AND SPINACH }
TAPTAP U3 FOBSIAWHbI 2100
KAPMAYYO U3 JTOCOCH 1850 C MEPLIEM U KPOLLKOM
C APTULLIOKAMMU MAPME3AHA
{ SALMON CARPACCIO WITH ARTICHOKES} { BEEF TARTARE WITH PEPPER J _
AND PARMESAN CRUMBS }
KAPIMAYYO U3 MOPCKOI'O 2200 B E e T e == MULLA / DOKAYYA
I'PEBELIKA { VITELLO TONNATO } PIZZA | FOCACCIA
{ SCALLOP CARPACCIO }
ACCOPTU MSAICHbIX JESIMKATECOB 3500
KAPMAYYO U3 FOBSIAUHDI 2650 { ASSORTED MEAT DELICACIES }
CTPIO®ENEM
ACCOPTMU CbIPOB 2700
MULILA C YEPHBIM TPIO®ENIEM 2850
BEEF CARPACCIO WITH TRUFFLE
{ } { ASSORTTED CHEESE } { PIZZA WITH BLACK TRUFFLE }
MULILA AJIIA OUABOJIA 1950
{ PIZZA ALLA DIAVOLA }
CANATbI / sALADS PUMCKAS MULILA C AOMAILLHEWN 1300
KONBACOM
. . { ROMAN PIZZA WITH HOMEMADE
CAJIAT U3 MUHM-LUMUHATA 1100 OBOLLUHOW CAJIAT C EPbIH30M 1750 | | saUsace)
C MOJoAbiM KO3bWM CbIPOM { VEGETABLE SALAD WITH WHITE CHEESE }
{ MINI SPINACH SALAD WITH —
YOUNG GOAT CHEESE } "‘7”‘”“ P ASEE
CAJIAT C KAMYATCKUM KPAEOM, 2950 { PIZZA FOUR CHEESES }
CbIPOM CTPAYATENTIA,
BOJIbLUOM UTANTbIHCKUM 1500 ABOKAO U TOMATAMU MULILA MAPTAPUTA 1100
3ENEHbINA CANAT { SALAD WITH KAMCHATKA CRAB, { PIZZA MARGARITA }
{ ITALIAN LARGE GREEN SALAD } STRACCIATELLA CHEESE, AVOCADO
AND TOMATOES } MALILIA CTPAYAPUTA 1200
Sl Ol el 1200 CAJIAT C MOPEMPOAYKTAMM 2900 (PEEASTRACTARTAT
C INCTBbSAAMMU BASU/INKA , G .
U KPACHBIM KPbIMCKMM JTYKOM ®EHXE/IEM U CENTbAEPEEM MULLIA C FOPFOHA30JION 1300
{ TOMATO SALAD WITH BASIL LEAVES { SALAD WITH SEAFOOD, FENNEL AND U FPYLLEX
AND RED CRIMEAN ONION } CELERY } { PIZZA WITH GORGONZOLA AND PEAR }
CAJAT C JIAHIYCTUHAMMU 2200 | | PUMCKAS MULILA oo
CANAT HULIAPOA 1800 1 COYCOM KATANTAHA C YTUHbIM MPOLLYTTO U PYKOSIOM

C OBXXKAPEHHbIM TYHLIOM
{ NIZZARDA SALAD WITH FRIED TUNA }

{ SALAD WITH LANGOUSTINES AND
CATALANA SAUCE }

ﬁ@;@ BpeHa-wed pekomeHayeT A06aBUTb AOMONHUTENBHO TPlodenb
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{ ROMAN PiZzZA WITH DUCK PROSCIUTTO
AND ARUGULA }

MULILA C KPEBETKOM U KABAYKOM 1700
{ PIZZA WITH SHRIMP AND ZUCCHIN} }

DOKAYYA C PO3MAPUHOM / 450
C MAPME3AHOM /

C MECTO Y MAPME3AHOM /

C YECHOKOM

{ FOCACCIA WITH ROSEMARY /

PARMESAN /

PESTO AND PARMESAN /

GARLIC }

-

Ecnu y Bac ecTb annieprudeckas peakuysi Ha Kakoi-néo npoaykT,
roxarymncra, obssaTeslbHO cooblUMTE 3Ty MHPpOpMaLIIo
BaleMy obULIMaHTY.
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CVYnbl / soups MACTA / PU3OTTO /PASTA /RISOTTO
3ENEHDBIA MUHECTPOHE 550 JNIA3AHbS U3 FOBSIANHbI 1350 KA3APEYYE C TENATUHOMN 1400
{ GREEN MINESTRONE } { BEEF LASAGNA } U NINCTbAMU PYKOJIbI
{ CASARECCE WITH VEAL AND ARUGULA LEAVES }
KPEM-CYN 850 HbOKKM C NAHIYCTUHAMM 1200
S AT e { GNOCCHI WITH LANGOUSTINES } CMArETTU AJIMO-ONTNO 750
MENEPOHYUHO
(BROCCOLICREANTSOUR WITH SACHON TPIODETIBHAS KATIAMAPATA 2 2400 SPAGHETTI ALIO-OLIO PEPERONCING }
TR T (T ] CTAPTAPOM U3 FOBSIAWNHDI i)
{ TRUFFLE CALAMARATA WITH BEEF CMATETTU ANb KAPTOYYMO 1500
C KPEBETKAMM TARTARE } C BOHIONE
{ CORN SOUP WITH SHRIMPS } { SPAGHETTI AL CARTOCCIO
TANBATENNE 1500
y
CYn U3 NAPOB MOPH oo C APFEHTUHCKMMU KPEBETKAMU WITH VONGOLE }
{ SEAFOOD SOUP} { TAGLIATELLE WITH ARGENTINE SHRIMPS } JIMHIBUHM C IAPAMM MOPSI 1900
%’ET‘; RﬁﬂmEHﬂMM 950 | | TANMBSATENIE C YEPHLIMTPIODENEM 2800 | L/NCUIN/WITH SEAFOCD )
B CbIPHOW FOJIOBE NEW o
{ SOUP WITH TORTELLINI } { TAGLIATELLE WITH BLACK TRUFFLE B angg‘:dc TOMATAMU U ANKUM 1500
CYIN U3 MNETYXA 750 IN A CHEESE HEAD } { RISOTTO WITH TOMATOES AND WILD SEABASS }
C BE/IbIMWU TPUBAMU MANAPOENN C BENbIMU FPUBAMA 1500
M OOMALLHEN NMACTOU { PAPARDELLE WITH PORCINI MUSHROOMS } PU3OTTO C BEJIbIMUA FPUBAMU ﬁ@% 1300
{ ROOSTER SOUP WITH PORCINI { RISOTTO WITH PORCINI MUSHROOMS }
MUSHROOMS AND HOMEMADE PASTA } MANAPOE/IUN C KPOJTUKOM 1450
{ PAPARDELLI WITH RABBIT } PU30OTTO C IAHIYCTUHAMM 1500
. . M CMAPXEN
MAKKEPU C OUKOM PbIEOM 1450 { RISOTTO WITH LANGOUSTINES
NTULIA / MSACO { PACCHERI WITH WILD FISH } AND ASPARAGUS}
POULTRY | MEAT
J \_
QUIE rOBSAMHBI (i 2650 FAPHUPbI PbIBA / MOPEMNPOAYKTbI
C BE/IbIMW FPUBAMU SIDE DISHES FISH / SEAFOOD
{ BEEF FILET WITH PORCINI
MUSHROOMS }
OTBAPHOM KAPTO®E/b 350 PbIBHOE COTE C COYCOM 2500
TENSYbS NEYEHD 1200 { BOILED POTATOES } M3 CE30OHHbIX BOHIONE
C BbINMAPEHHbIM BAJIb3AMUKOM C YUMABATTOM
{ VEAL LIVER WITH EVAPORATED KAPTOLUKA ®PU C MTAPMESAHOM 450 ) f
(VEAL LI TPIOGENbHBIM MACTIOM (7 2 { FISH SAUTE WITH SEASONAL
} N e ey e W e VONGOLE SAUCE WITH CIABATTA }
LIbIMTIEHOK C TOMATAMM 1800 | | AND TRUFFLEOL ] 5
{ CHICKEN WITH TOMATOES } KAPTO®E/J1b, SANEYEHHbIN 350 JTOCOCb C 3ANEYEHHOM 2350
. . C POSMAPYHOM KAMYCTOW U BELLEHKAMU
CTEWK PUBAM 100I" 1500 { POTATOES BAKED { SALMON WITH BAKED CABBAGE
{RIB EYE STEAK } WITH ROSEMARY } AND OYSTER MUSHROOMS }
KAPTO®E/IbHOE MIOPE 350
KAPE SITHEHKA 2600 C YEPHbIM TPIO®ENIEM . _
{ RACK OF LAMB } { MASHED POTATOES AVKUA CUBAC, SANEYEHHBIN 200
) WITH BLACK TRUFFLE } Sl Lzl e
CTEWK POCCUHU C YEPHbIM ﬂ(é}*’ﬁég 4650 OBOWM HA FPUNE o { WILD SEA BASS BAKED IN LEEK }
TPIO®E/IEM
{ ROSSINI STEAK WITH BLACK TRUFFLE} { CRILLED VECEAEILES | » .
BATAT ®PY C TAPME3AHOM 650 | | AMKWUM CUBAC 200
TENATUHA MUNAHESE 3100 N TPIO®E/NbHBIM MACIIOM B YEPHOW Conu1o0r.
{ VEAL MILANESE } {SWEET POTATO FRIES WITH PARMESAN { WILD SEA BASS IN BLACK SALT }
AND TRUFFLE OIL }
DOUNE MUHBbOH 3200 OUKUA PUC 350
e Qe CKATIOHATOR M CTPAYATERNOR
SAMEYEHHAS CIMAPXA 1600 { GRILLED OCTOPUS WITH CAPONATA
?@;ﬁ%ﬂi}gg?m”bl 2400 C NAPME3AHOM AND STRACCIATELLA }
{ BAKED ASPARAGUS
WITH PARMESAN }
NANTYC 2500
C 3AMNEYEHHBIM KAPTO®ENEM
ﬁ 7, BpeHa-wed pekoMeHAyeT A06aBUTbL AOMOMNHUTENLHO TPIodbernb { HALIBUT WITH BAKED POTATOES }
@@ Tpiodens 1rp 300
OOPALO C TOMATAMMU 1750
U TAIDKACCKMMMN OJNIUBKAMU
{ DORADO WITH TOMATOES
oY I AND TAJAS OLIVES }
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Ecnu y Bac ecTb anieprudeckas peakuysi Ha Kakoi-néo npoaykT,
roxarymncra, obsi3aTesIbHO coobLUMTE 3Ty MHPpOpMaLio

BaleMy OpULIMaHTY.




