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Yerpuns




LLled bpyHo KoaeTttn

C TOPAOCTLIO NpeaAaraeT
CBOW BbIOOP yCTPUL,
«[PAHA Kpto»

Xunaapao «Gillardeau» N2
350

- CTApEeNLLAas 1 A0 CKX NMOP HENPEB3OWMAEHHAS MAPKA YCTPWL,
Cpean Npoumx MapouHbIX yCcTpul Cnecranb XKUAQPAO
BBIASASIIOTCS MUKAHTHBIM CAGAKOBATBIM BKYCOM, CBEXUM U
CWAbHBIM QPOMATOM NOAC 1 MOPS, M MAOTHOW, MIICUCTOMN
KOHCUCTEHUMEN. [YPMAHbI TOKXXE HOXOAST B HUX ASTKNI
MPVBKYC AECHOIO OpEeLLKA 1 MOCAEBKYCHE apby3a.

PervoH MopeH (OAepoH)

YepHaga XemuyxuHa «Perle Noire» N2
350

Yctpuubl YepHbI XXeMUYT - MOAOXMPHbIE YCTPULbI

"MOAOYHOM CNEAOCTU". DAETAHTHbBIE, MATKNE CAODBOCOAEHbIE
YCTPULbI YePHbIN XXEMUYT, HENPEMEHHO NOPAAYIOT BCEX
LeHuTeAen yctpuu!

PerroH HopmaHaus

IOTa buy «Utah beach Bretagna» N3
250

VIMeeT OpUTMHOABHBIV BKYC 1 AOATOE MOCAEBKYCUKE, BAArOAQPS
OCOBEHHOCTSIM BbIPALLMBAHMS B paroHe KOT1a by,
PervoH HopmaHaus

Lapckasg «Tsarskaya» N2
350

Yctpuubl LIQpckne HeXXHbIE 1 CASTKA XXUPHbIE, OblAV BbIBEAEHbI
GPAHLY3AMM CNEUNAABHO AAS POCCUNCKOTrO MMMNEPATOPCKOTO
ABOPA, BAAroAQps Yemy 1 MOAYUMAM CBOE HO3BAHME.
VICKAIOUUTEABHBIE, MICUCTbIE NAOTU, MPEKPACHO
COANAHCUPOBAHHBIE CO CAQAKNM NOCAEBKYCUEM.

PermoH bpetaHb (KAHKAAb)

dAat beaoH «Flat Belon» N2
250

Monnockn OAAT BEAOH OTANUAIKOTCS BOAEE NHTEHCUBHOM
OKPACKOW, NAOTHBIM MSICOM 11 BOAEE CTOMKUM NOCAEBKYCUEM,
[MNPU3HAHME T'YPMOHOB CO BCEro MUPA BEAOH 3ACAYXVAM CBOUM
CBEXNM U HEXXHbBIM BKYCOM C BbIPOXXEHHbIM OCTPbLIM MOANCTBIM,
METAAMUNYECKVM MPUBKYCOM N AEAVKATHOW OPEXOBOW HOTKOWM,
PermoH bpetaHb

Fines de Claire Marennes «DuH pe Kaep» N2
250

YCTpULbl OBAQACIOT SPKO BbIPAXKEHHBIM  PbIOHBIM 1 COAEHbBIM
BkycoM. Cpean depmepckumx yctpul OuH ae Knep cuntaiotes
OAHVMW 13 CAMbIX AyuLLX, COUYHOE HEXHOE MSICO OTAMYOETCS
AEAMKATHBIM, MPAKTUYECKN HECOAEHBIM BKYCOM. ViMeeT
3eAEHOBATbIN OTTEHOK 113-30 GUTONACHKTOHA, XXMBYLLIETO

B KAEPOX, TA€ OHQA HABUPAET CUAY.

PervioH MopeH (OaepoH)
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Le Ostriche




Lo Chef
Bruno Coletti

E' Orgoglioso di Offrire
La Sua Faomosa
Selezione di Ostriche
«Grand Cru»

Gillardeau N2

350

Sapore: Raffinato ed equilibrato, la perfezione!
Equilibrio notevole tra dolcezza e salinita, untuoso
e croccante ad un fempo, di estrema lunghezza
in bocca.

Perle Noir N2

350

Sapore: Un colore serico, una carne croccante
e un gusto fruttato dalle notte di zucchero.

Utah beach Bretagna N3
250
Sapore: Gusto deciso e iodato con una punta

di nocciola Origine: Francia - Normandia

Tsarskaya N2

350

L'ostrica dello Zar

Sapore: Eccezionale, carne polposa, perfetto
equilibrio con reftrogusto dolciastro.

Origine: Francia - Bretagna settentrionale -
Baia Le mont Saint Michel

Flat Belon N2

250

La caratteristica delle sue carni 1 di avere un
gusto dovuto all'alto grado di iodio presente in
esse. |l gusto inconfondibile di nocciola.

Fines de Claire Marenes N2

250

L'importanza di essere Fines de Claires Sapore
di "ferra marina" con un gusto che si prolunga
in bocca.
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Oysters




Chef Bruno Coletti
Is proud o offer you
His choice of oysters
«Grand Crew»

Gillardeau N2
350

This is the oldest and unrivaled oyster brand name so far.
Among the other brand names speciales Gillardeau is
recognized for its pungent slightly sweet taste , strong fresh
iodine and marine odor, and plum flesh. A gourmet will find
a slightly nutty taste and a water melon aftertaste as well.
Moran region

Perle Noir N2
350

Perle Noire oysters are noft fat, elegant, soft and slightly salty.
They will definitely please those who love oysters.
Normandy region

Utah beach Bretagne N3
250

The oysters have an extraordinary taste and a long afftertaste.
[t's a result of the specific way of raising the oyster seedlings

in Utah Beach region.

Normandy region

Tsarskaya N2
350

L'ostrica dello Zar

Tsarskaya oysters are tender and slightly fat. They were bred
by the French especially for the Russian Emperor Court,
That is how they received their name.

Plump and wonderfully balanced with a sweet affertaste.
Bretagne region

Flat Belon N2
250

Flat Belon Mollusks have more colour, plump flesh and

a longer aftertaste. In the world of gourmet they are famous
for their distinct fresh and iodic flavour and overshadowed
by metallic and nutty tones.

Bretagne region

Fines de Claire Marennes N2
250

The oysters possess a distinct fishy and salty flavour. Among
the cultivated oysters Fines de Claire oysters are considered
to be one of the best. Juicy tender flesh is sophisticated and
practically not salty. They look slightly green because of

the phytoplankton, the natural food of the oysters.






