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RUSSIAN PANCAKES

C KOIMYEHBIM JIOCOCEM 2 LIT

WITH SMOKED SALMON 2 PCS.
380 p / rub

C KPACHOM UKPOW 3 LUT
WITH CAVIAR 3 PCS.
450 p / rub

:::;::E:: ;; :::"“
(Dune amiaHTMYeCKoi Cebau cnaboi conu ¢ 06KapeHHbIM
KapTodenem 1 CnajkvM KpacHbIM IyKOM

HERRING WITH BAKED POTATOES

Slightly salted Atlantic herring fillets with roasted
potatoes and sweet red onions

320 p / rub

C )KAPEHbIMU TPUBAMMU 2 LT
WITH ROASTED MUSHROOMS 2 PCS.

320 p / rub

CO CMETAHOWU 3 WUT

WITH SOUR CREAM 3 PCS.
CA”O Mo CTapMHHOMY 170 p / rub
- PeLenTy C paHbiM xnebom -
TpaauumoHHoe CBMHOE Cano C NPOCoAKoM MACa C BAPEHbBEM 3 LUT rﬁ
MOfIAeTCA Ha PHKaHOM Xnebe WITH PRESERVE 3 PCS R
SALO ACCORDING TO THE OLD RECIPE 170 p / rub L

WITH RYE BREAD

Traditional salo with a layer of porkmeat
served with rye bread

210 p / rub

CO CTYLLEHKOM 3 WIT
WITH CONDENSED MILK 3 PCS.
180 p / rub

COYHbIN YEBYPEK

- C MACOM X TOMATHbIM COYCOM -
RICH CHEBUREK

with meat and sour cream

210 p / rub

-CAJIATbI-

CE3O0HHBIE OBOLLN C TPAOKU KYBAHCKWUWA OJINBbE
C MSICOM METYXA U FTOBSXbUM 513bIKOM

CBesKiMe NOMMTOPbI, OrypLbl, apOMaTHas 3eNeHb,

3anpas/ieHHble ONIMBKOBBIM MaC/oM Wil CMETaHOi TpaauuMOHHBIN canaT U3 0TBapHbIX OBOLLIEM, 3eNIEHOr0 ropoLLKa
SEASONAL VEGETABLES ¢ fobaBnexnemM 0TBapHOrO rOBAKLENO A3bIKA M HEHOIO (ure
Fresh tomatoes. cucumbers. herbs MOJIOf10r0 NETyLUKa. 3anpaBiAeTc MaoHE30M

dressed with olive oil or sour cream KUBAN RUSSIAN SALAD WITH CHICKEN AND BEEF TONGUE
280 p /rub Traditional salad of boiled vegetables, green peas with boiled beef tongue

and tender chicken fillet. Dressed with mayonnaise

340 p / rub



- CYIbl-

-TAPHUPDbI -

y - ; SV W 4/14{,/14; OTBAPHOM PUC XK
SAaaccunecknss TPAANLINOHHbIN 0 -2 N '
TpaTMUMOHHIY Cy Ha KyPUHOM ByboHe [OpAYMiA CBEKOMbHBIN CYN HA FOBAMbEM BynboHe, 360 p / rub 190 p / rub
C NaNLUOH, MOPKOBbIO M AVILIOM. 3anexaeTca nof NofyLLIKOW 13 TecTa.

CLASSICAL CHICKEN SOUP OB DL P RO Vo Kapmeqaess qaps JXAPEHbBII KAPTO®E/Tb
Traditional soup on chicken broth with noodles, HTR,;!)DITIUNAL BfngH ﬂ”;HkS:UIZCRfAﬁ FRENCH FRIES C JIYKOM-TIOPEA

ot beet soup on beef broth, baked under dough.
carrot and egg. Served in a pot with thick sour cream. 230 p / rub FRIED POTATOES WITH LEEK
280 p / rub p/ru 1
p/ru 290 p / rub 330 p/ru
KAPTO®EJIbHOE INMKOPE
= MASHED POTATOES
@ @ 250 p / rub

Kafrenochinse 06f1y
0 ospetanau. * BETETAPUAHCKME -
CnewuuanbHbIi peLent CBEKObHOMO cyna ¢ benbiMu rpubamu. m

§ . N AN B
3anexaeTcA nog NOAYLLKOA U3 TecTa, NOKAETCA B FOPLUOYKE C YCTOM CMETaHON. S % , O P ﬂ q M E B " ,0 A
KARELIAN BORSCH WITH BOLETUS @ 7

Beetroot soup with porcini mushrooms following a special recipe.
Baked under the dough, served in a pot with thick sour cream. CAS @

420 p / rub N BAPEHUKU OT AA4U BAHU «KAPEXA» I10 PELENTY BABYLLKU
TpapmumoHHoe pyccKoe 611010 M3 TECTa C HaUMHKOM. Tywenble rpubbi ¢ MoNoAbIM KapTodenem B oMalLHEM
W MopatoTcA 0TBapHBIMU CO CMETAHOIA. CMETaHHOM coyce. Bpems npurotoBneHuns 25 MuH.
i VARENIKI FROM UNCLE VANYA "ZHAREKHA" ACCORDING
gonansieny freserniny 70 GRANDMA'S RECIPE
[yCTOM cyn C MACHBIMM KOMYEHOCTAMM M 0BOLLAMM. Traditional Russiqn dish_ of dough with filling.
¥$ NoaaeTcs ¢ AEPeBEHCKOi CMETaHO. Served boiled with sour cream 580 p / rub
2‘) SOLYANKA ACCORDING TO HOMEMADE RECIPE
Thick soup with smoked meat and vegetables. C KAPTO®EJIEM WITH POTATOES
Served with village sour cream. 220 p / rub
X g 350 p / rub C BULLIHEW WITH CHERRIES
74 £ : 250 p / rub




r'oPAYUE MACHDIE bJTOLA

- T'PUJID -

OtbuBHOE KypuHoe dune B Cyxapsax C KapToenbHbIM Niope ¢
CHICKEN CHOP IN BREADCRUMBS WITH MASHED POTATOES

590 p / rub
KPECTbSIHCKME NMEJIbBMEHU CoIa R g
TPavLMOHHOE PYCCKOE BMIOI0 U3 TECTa C MACHOM HAUMHKON. W Wa
o lopatotca 0TBapHBIMM CO CIMBOYHBIM MAcioM U CMETaHOM
WM ¢ BYNbOHOM NO FKENaHMIO FOCTA. Ha KOCTU C apPEHbIM
F \ PEASANT DUMPLINGS

MO/IOfbIM KapTogenem

= - Traditional Russian dish made of dough with a meat filling.

y Served boiled with butter and sour cream ON BONE WITH {
- or broth at the request of the guest. FRIED NEW POTATOES = M 3 P b , B b ' .
360 p / rub 790 p / rub
BbE®CTPOIrAHOB

A o

qaue Slenunpagckere cpgaka KOT/IETKM U3 PYBJIEHHO
MYPMAHCKOW TPECKHU
5 < Ha NoJyLKe U3 KapTodenbHOro niope
- 3. TenA4beli neyeHn B coyce bewwamenb- CBUHOMU LLUHULIETTb ° ﬁ & cﬂ ya singo ”p ”(me " ° i MINCED MURMANSK
COD PATTIES
C NI6fLe U3 HONCGOL6 Kafiogrensd C Kafimoqpenest g °
| \ LENINGRAD ZANDER FILLET IN MASHED POTATOES V) 380 p / rub
\ STROGANOFF TENDER PORK SCHNITZEL g BED WITH POACHED EGG 2
calf liver in bechamel sauce WITH FRENCH ERIES
with mashed potatoes 580 p / rub
590 p / rub

560 p / rub
d é é

= PAAY)XHASA ®OPEJIb HA TPUJIE
rOPSIYUE BJIIOJIA : f

oY mdfrus
HEGREMCR C NfLYCIngstmun

] et o] gomannero kennerms
U3 NMTULLDbI -

m nTy wed-nos A e fRETRI RS R
. peue y e¢ { apa j % '_,&&l{" @ %E '---L' i EEEEE?_:: Ii.
GRILLED RAINBOW TROUT HOMEMADE SMOKED MACKEREL ACCORDING <|IET PR e
SERVED WITH CRISPY POTATO CHIPS TO THE CHEF'S RECIPE 08 (A RN T R PR
590 p / rub : - 'm U=
860 p / rub _ P"" i________ ,ﬂ"”"
__._-—t::—l-: pr———r | —1 = x H" r f
pm— = %f! ra s ~
| = “-E & F n
KOT/IETKU KYPUHBIE KYPUHOE ®PUJIE :
no PELENTY C FPAHATOBbIM COYCOM U
TICKOBCKOU T YBEPHUNUWN  nioPE u3 Mosoaoro KAPTO®ESSA
CHICKEN CUTLETS ACCORDING T0 THE RECIPE OF THE PSKOV CHICKEN FILLET WITH POMEGRANATE
PROVINCE SAUCE AND MASHED NEW POTATOES
380 p / rub 590 p / rub




XOJ10AHbIE

. -3AKYCKMU
%nm.,mm L e ‘éafmaa mafrenka

prngle 3eneHble 0UBKI CopTa Manzanittac w3 Cesunbu YeTbipe BYAa UTaNbAHCKMX CHIPOB NIOAAIOTCA C06AEMNX0BbIM
-~ [IKEMOM, IpelKuMi opexamit-i MejoM

= — —MSICHDIE JE/MKATECbHI S FIAIMCTN 6T CHN

.....

MacHoe accopru: Canamit-Benvito, WTanbAiHCKasA BapeHas CouBETUA apTMLLIOKOB, MapUHOBaHHbIE B TMKGHTHOM

r ™ - -~ konbaca Moprapenna, Aywucran factypMa 1 MpAHBRA CYmHYK : S _Macne yRpateHHsle 6asnnnKoM

S X SESE Ll e, ROMAN-STYLE ARTICHOKES -
e :, > = = Salami Felia, latiqp Mortadgl lar Cokéd Saisage, Artichoke florets, pickled in spicy oil and decorated with basil

== = : g racy basturma and spicy sudzhuk - =] -_=

e : v : — : 640 p / rub

\‘}g} = = — = rOPSIYNE = = il

BAKI'IA)KAHbl AI'U'IA
NMAPME)KAHA

JloMTMKN 6aKnaxaHa, 3aneyeHHble C TOMaToM
1 coipoM Mouapenna

EGGPLANT ALLA PARMIGIANA

Slices of eggplant, baked with tomato :
__and mozzarella cheese

- 390p /rub

HCayprenre

XpycTALLMe COLBETUA aPTHLLIOKOB, KapeHble
B MAKQHTHOM Macne ¥ yKpaueHHsle 6a3nanKoM

17| ARGASTED ARTICHOKES
Crispy artichoke florets, roasted in spicy oil
and decorated with basil _

640 p / rub _

—

— ITALIAN OHI/ES .
= Manzanlllac large green ohves from Sewlle - CHEESE PLATE :
i e e — Four types of Italian cheese served with sea buckthom jam,
= s —— -.330_p / rub — f.!f:-'_"'*x, _ walnuts and honey. - = :
: : .. . -
B = 390 p / rub . )
o —

OBOLHbIE

KATIPE3E C TOMATAMU
N CbIPOM-MOLIAPEJIJIA

Canar u3 cnenbix TOMaToB 1 1 HEXKHro chipa Mouapenna nop coycom flecto
CAPRESE WITH TOMATOES AND MOZZARELLA CHEESE

Salad of ripe tomatoes and tender Mozzarella cheese with Pesto sauce

480 p / rub

COUS-COUS C KPEBETKAMM

TurpoBbIE KPEBETKM C KYCKYCOM, LyKWUHM,-MOPKOBBIO 1 CTEONEM cenbuepeﬂ e
3anpaBrieHHble 0MBKOBLIM MacnoM Extra Virgin u yKpaLueHHble KpemoM banb3aMuk

COUS-COUS WITH SHRIMP

Tiger shrimps with cous-cous, zucchini, carrots and celery stalk,
seasoned with Extra Virgin olive oil and decorated with balsamic cream

/ 290 p / rub

MSCHDIE

KAPIMAY4Y0 110 PELIENTY
I)KY3ETINE YUNTTPUAHU

Cnatcbl MapI/IHOBaHHOVI TENATUHBI NOA COYCOM U3 TyHLA

VITELLO TONATO Kapniauuo 13 roBAauHbI ¢ pyKKoNoi 1 coipoM [paHa llagaHo
Slices of marinated veal with tuna sauce CARPACCIO BY GIUSEPPE CIPRIANI
550 p / rub Beef carpaccio with rocket salad and Grana Padano cheese

o= 480 p/ rub

-CAJIATbI:

Slen.nine canan
C 0AKAANCANHA N

Canar ¢ xpycrAwmmy 6aKnarkaHaMi, CBEKMMIM TOMaTaMM, TBOPOMHBIM g
apoMaTHOM 3eNeHblo, KeAPOBbIMY BPELLKAMI U CAIKUM YN COYC

WARM EGGPLANT SALAD

Salad with crispy eggplants, fresh tomatoes, curd cheese,
aromatic herbs, pine nuts and sweet chili-sauce =~

420 p/rub—
A C MoPEnPthKTAMM

LIE3APb C-TUTPOBbIMU - - .
“KPEBETKAMM | - = —=°

Canar ¢ TMrpoBbIMY KPEBETKAMM, JIMCTLAMYU POMEiiH; TOMataMiuEppH, e e
XPYCTALAMIA FPEHKAM/ COYCOM LE3aph ~ “yp 1 - - SERTES

CAESAR SALAD WITH TIGER SHRIMPS
Salad with tiger shrimps, romaine leaves, cherry tomatoes,

crispy croutons and caesar sauce

470 p / rub

Canar ¢ KypuHbIM Qune, MCTbAMY POMEiAH, TOMaTaMM HEppH;
XPYCTALYMMIA FPEHKAMM 1 €0yCOM LiE3apb

CAESAR SALAD WITH CHICKEN -

- LY LR R

Salad with chicken fillet, romaine leaves, cherry tomatoes,
crispy croutons and caesar sauce

390 p / rub




BE I'E TA PMA HCKAS

1 d_ Yo
arRth ﬂwuua C MATKNM-T07Y6bIM CbipoM
J-enenoi rpymew

GUURMET
~ Pizza with soft blue cheese and ripe pear

. '.;-'..H,

2 ETblPE CblPA

[ulia co cimBouHBIM CbipoM Mouapenna, chipoM

C T0AY60M. NIeceHbIa. [oproH3oNa, KOMYEHbIM-CEIPOM -

i CKaMopu_m TBOpO)HHblM cipom Ounapensus—

:-_":' FUURSU].RHUR -— ' S —
— P‘zzaqwnh Mozzarella cream cheese, Gorgonzola

T blue nold cheese, Skamorets smoked cheese
and P lladelphla curd cheese X

= 24 (fu 350:p 72 rub
‘ = 32 cm 490 p / rub

MARGARET

. —24cm 410 p/ rub
... 32cm 790 p/ rub

MﬂCHAﬂ

L'."-"‘

> ITMHaHTHaﬂ nuLLa-C UTabAHRCKOI Konbacoit ; __ﬂilluué C-KYPUHBIM Grneli .rpM()HbIM HI0AbEHOM
¥ ;?_. CaAM Wunn-nepuem- = NEAPOLITAN
= :i._ = SALAMI ; Pizza wrth ch|cken fillet and mushroom jullenne
s Splcy pizza with ltalian sausage -
S .salaml and chili pepper 24 cm 460 p / rub
—— — 24 cm 350p/ rub -~ 32cm 890p/rub
- _f' _‘_ =3 "32cm 580 p/rub e e e

' PbIBHAS

Crumnuitckasn poibHas mULLA C TYHLOM M 0NMBKaMH
TON

Sicilian fish pizza with tuna and olives

24cm 350 p / rub

MAPIAPUTA

HeanonuTatcKasa nuua ¢ noMMEopamMu
Can-Mapuano, csipoM Moljapensia 1 operaHo

Neapolitan pizza with San Marzano tomatoes,
Mozzarella cheese and oregano

24cm 250 p / rub
= 32cm 390 p / rub

.....

= 32em 590p/rub—

VEGETABLES

CHILLI PEPPER
70 p / rub

RED-ONIONS—
50 p / rub

ARUGULA
130 p / rub

CHERRY TOMATOES
— 160 p / rub
KAPbOHAPA
luua ¢ UTanbAHCKUM BANEHbIM BEKOHOM TIaHYETTa, CbIpOM
Mouapennna, TOMaTHbIM €0YCOM M AMHHBIM KENTKOM
CARBONARA = o
Pizza with Italian dried bacon pancetta, mozzarella cheese, C M u Mﬂ M M C K M M Cy n

tomato sauce and egg yolk

24cm 350 p / rub
32cm 590 p / rub

N3 bPOKKOJIN

Kpem-cyn u3 bpoKKonm U 3HaMEHWTOFO UTa/IbAHCKOrO Chbipa
¢ rony6oid nneceHbto foproH3ona

SICILIAN BROCCOLI SOUP

Cream of broccoli and the famous Italian-cheese
with blue mold Gorgonzola

260 p / rub

OBOLLM

Kfracromtl LYk 20
JV AR 151

MO HAIIL UL W 7002 —

TOMMUHIY K MULILE

MSACO/ CbIPbI COYChbI KH Y =
MOPEINPOAYKTbI CHEFSE SAUCES
MEAT / SEAFOOD

/U0 NOf1ed Ts YPIAHE NAGANE 101  MOSUINNILNE

Kpebenhn 3 mm K- MACY 701

GRANA PADANO _
SHRIMP 60 p / rub TOMATO FOR MEAT
240 p / rub 150 p / rub
OO NN 501
GReANUNC 502 MOZZARELLA 40_4_
SALAMI FELIND 200 p / rub_ i E— ==
150 p / rub : e 130p/rub '
— AAAOAHN 7257 L 3_04
MOZZARELLA ————————— - PESTU - - .-
__ GALBANI 50p/rub —
450 p / rub ==

/smtgm-sm
= = wofprorsend 10 - — ..

50 p'/ rub

— — GORGONZOLA
50 p / rub
- CYIbl- |

[ycToi TOMaTHbIiA Cyn-C TUrpoBbIMM KPEBETKAMM - Wﬂ
CIOPINO -

TopAvMit-TaMaTHbit:Cyft ccoycoM Mecto

PAPPA AL POMODORO
—Hot tomato soup with Pesto sauce

320 p / rub

TAPHUPHI -

JINCThA MOJ1IO40I0
LLIMUHATA C CbIPOM
"TPAHO-NALLAHO-

LEAVES OF YOUNG SPINACH WITH GRANA PADANO CHEESE ===
290p/rub

Thick tomato soup with tiger shrimps

490 p / rub



== ‘.'T-: - '+5‘.'-..‘ i

S e =
s e W C MOPENPOLYKTAMU
S =" CIAFETTHU.C CbIPOM,TPAHO MAJJAHO CMATETTU C COYCOM M3 CIE/IbIX TOMATOB, TAJIbOJIUHU C TUTPOBBIMU TAJILSTE/IIE I10-MPOBAHCKM C
T N3 ABBATCTBA KbSIPABAJVIE IMPOBAHCKUX TPAB U CBE)XUM BA3UJTUKOM KPEBETKAMU U LLYKUHU MUanamun u TOMATAMU YEPPU
e = = B APOMATHOM NPAHOM COYCE
P e SPAGHETTI WITH GRANA PADANO CHEESE SPAGHETTI WITH RIPE TOMATOES SAUCE, | TAGLIATELLE IN PROVENCE-STYLE
= FROM CHIARAVALLE ABBEY. | HERBS OF PROVENCE AND FRESH BASIL TAGLIOLINI WITH TIGER SHRIMPS AND ZUCCHINI ~ WITH MUSSELS AND CHERRY TOMATOES
AL | IN A FLAVORY SPICY SAUCE
280 p / rub ? 320 p / rub 680 p / rub
— =~ - == 650p/rub —
Homemade marvamenne ¢ covfromn PABUO/IN C TONTYEHBIM KAPTO®EJIEM,
o 1/ ga 4 Tocmme HE)XHOW PUKKOTOU U CbIPOM NMAPME3AH
Jfeatie J 4 ceyce J B C/IUBOYHOM COYCE MSICHAS
HOMEMADE TAGLIATELLE WITH GRANA PADANO CHEESE IN-PESTG-SAUCE-— RAVIOLI WITH CRUSHED POTATOES, TENDER RICCOTTA = —
—— AND PARMESAN CHEESE IN A CREAMY SAUCE - ——
320 p / rub
360 p/ rub = =
P CHATETTU «6O/IOHbE3E» ~ CHAFETTU “KAPEOHAPA"
: : == — = . Cnaretn ¢ TPaAMLNOHHBIM UTallbAHCKUM MACHBIM COYCOM, - " VITaﬂbﬂH_CKOVI‘ﬂ_aHLIETTOVI, HERHbIMM CANBRAMW;-KYPUHBIM-MENTKOM. "=
nAnh AP,[I E”""‘:_ C BEJIbIM " TAJILATENNE C KYCOYKAMU MPUrOTOB/IEHHBIM HA OCHOBE MPOTEPTHIX TOMATOB, C CbipoM [paHo llagaHo “WIMKaHTHBIM.cEIpoM-Ipato [Tagate
FPUBAMMN U CbIPOM FPAHO NMABAHO BAKJIAJKAHA, KOIMTYEHBIM: CbIPOM SPAGHETTI BOLOGNESE SPAGHETTI CARBONARA .
B CJINBOYHO-YECHOYHOM COYCE CKAMOPLA U coycom riommaopnHn Spaghetti with traditional Italian meat sauce, cooked on the basis With Italian pancetta, tender cream, chicken yolk
e =y s = of grated tomatoes, with Grana Padano cheese and spicy Grana Padano cheese
PAPPARDEELE WITH PORCINI-MUSHROOMS ——* TAGLIATELLE WITH SLICES OF EGGPLANT, -
AND GRANA PADANO CHEESE SMOKED: SKAMORZA CHEESE 330 p / rub : 360 p / rub
~— INCREAM SAUCE AND POMODORINI SAUCE
580 p/rub 480 p / rub JIA3AHbS "HEATIO/IUTAHA"
: 1 = C TpaanLiuOHHbIM UTaZlbAHCKUM MACHBIM COYCOM, 0BOLLaMi4, COYCOM o
G " bewamesb 1 apoMatHbIM cbipoM [pano-flagaHo
i
5 LASAGNA "NAPOLITANA" \ 3 >
With traditional Italian meat sauce , vegetables, Béchamel sauce and i3 s . (C :
flavourful Grana Padano cheese P o P .
Bbl MO)XETE BbIBPATbD J1I0601 BUJ] MACTbI ﬁ 390 p / rub : 5
Mo BALLUEMY BKYCY, B 9TOM CJ1YHAE f’i p y/
CTOUMOCTb 3AKA3A COCTABJIAET +100 P- % l‘l ‘‘‘‘ p ==/
K CTOUMOCTU BbIBPAHHOTO BAMU BJTIO[IA =22 N B & A3
- =<l ‘@@@ﬂ ﬂ@ﬂ """ \ - ‘/’r\
= = == . S il I/_,;"' - R i [ (‘l{ - &
; > { e = |
| &




—IHALIbIK
- 13 0BOLLEN 1 MOPENPOAYKTOB =

|LlattnbiK 13 0BOLLIEHA; TUrPOBBIX KPEBETOK 1 MLV

SHISH KEBAB OF . VEGETABLES AND SEAFOOD

Shish kebab of vegetables, tiger shrimps and mussels

520 p / rub

— BPEMA IPUFOTOBIERNS: 25-45 MAH
:  B3ABHGUMOCTY OT 3ATPYMKEHHOCTI 3ATA -

310 PACTIPOCTPAHEHHOE UTAJIbAHCKOE bJ/IO/10 U3 PUCA KAPHAPOIIH.
Cl10€0b fIPUTOTOBTIEHNA UMEET OCOBEHHbIN XAPAKTEP, TIPW KOTOPOM HEObX0AWMO
HOB6UTBCA OHOObPAIHON «TEKYYECTU» W KPEMOBOW KOHCHCTEHLIMN
(ET0 HA3bIBAIOT ALL’ONDA-BOJTHA).

ol
PU3OTTO MO-MUJTAHCKU C TPUBAMMU, - \N
MPSIHBIM LHA®PAHOM U PYKKOJI0M

MILANESE RISOTIO WITH MUSHROOMS,
SPICY SAFFRON AND ROCKET SALAD

560 p / rub

77 'AU30TTO C APOMATHbIM LIA®PAHOM
> W CHIPOMFPAHO TIAZIAHO —

—— RISOTTO WATHELAVOURY SAFFRON AND GRANA PADANG CHEESE CO CBE)XUM rnomnagorom

U APOMATHbBIM bA3UJTNKOM
WITH FRESH TOMATO AND FRAGRANT BASIL
230 p / rub

_ -_-.:39.05p / rub

PU3OTTO C YEPHUITAMMU
KAPAKATULIbI U TUTPOBbIMU

"PU30TTO-C ﬂECHblMM bEJIbIMU
rPUbAMU B C/TIUBOYHOM-€OYCE

[PAHO.MIAIAHO KPEBETKAMM
RISOTTO WITH WILD PORCINI MUSHROOMS g -_RISU7T, 0 WITH CUTTLEFISH INK AND TIGER SHRIMPS

AIND GRANA PADANO CHEESE S _

2 R 690 p / rub

: 80_" / e Rl S e UTAJIbSIHCKAS KTTACUYECCKAS

NIMEHUYHAA NENELIKA
C NPOBAHCKUMU TPABAMU

PU3OTTO € BE/IbIMU TPUEAMMU

8

U JIYKOM-LLIATIOT - ///////// . . =
S ﬁﬁ,??,ﬂ Zlg;;lst}?Ele_A;USHRUUMs //// e # TALIAN CLASSIC WHEAT TORTILLA WITH HERBS OF PROVENCE
| ’ 24cm 160 p / rub
—_ 780p /mb 2 //////////’////, T ’,: / =
2 ') : i I

UTANIbAHCKASA NIHEHUYHAA
JIEMNEILIKA C COYCOM TIECTO

ITALIAN WHEAT TORTILLA WITH PESTO SAUCE

Lt

e

§ 'y
i i

L4

A

L

.TPUTb-

MAP MUKKOJ10 24 cm

190 p / rub

e
\
.T KanbMap, NpuroToBNeHHbIi Ha rpusie ¢ po3MapuHoM
(5 "l 3pOMaTHbIM TUMBAHOM
b CALABRIAN SQUID |
\ Grilled calamar with rosemary and flavourful thyme
-
390 p / rub .

‘BPYCKETTA:  —

KIACCHYECKAR HTATIbRHCKAR 3AKYCKA, PELCTABNAIOLIAA C 060/ 3ANE ‘I_EHHbIﬂ UTATIbAHCKII X/TER

* ... C TOMATAMU
N KOMYEHbIM - IOCOEEM—

WITH TOMATOES AND-SMOKED SALMON
260 p / rub

OPUFNHATIBHAS € ME,[lOM
N NEPLUEM Y

ORIGINAL WITH HONEY AND CHILI

24cm 190 p / rub
32cm 330 p/ rub

e

CJINBOYHOE 5 CJIINBOYHOE -
KPECTbAHCEKOE MAC/O- KPECTbAAHCKOE MAC/I0--
DAIRY CREAM BUTTER C 3EJIEHbIO U HECHOKOM
80 p / rub DAIRY CREAM BUTTER WITH HERBS AND GARLIC

Sy s : : 32cm 330p/ rub S04 Tl
e _'."_U_T_EV_'.BHaﬂ "lzfﬂﬁfll?ﬂ_HCKVl o] T o sCRIN AR [onybble MMAMK, 3aNEYEHHbIE Ha FPUNE C LWaMNUHBOHAMU NOJ
= : e e BEEF s cbipoM [lapMe3aH 1 aBTOPCKUM COYCOM
= = 3 ¥ .'-:I: A Ho iy ()
talian-style beef chop with herbs of rEr_ovehhe.' p MO 0= ‘ M A 5 A l ] A : —
et ) [ = Grilled blue mussels grilled with mushroams, e :
© 770p/frub— . N ——-Parmesan-and.signature sauce = _ = : = sy ESRALRT =
e === <~ P)KAHASA/TIIUEHNYHAA YUNABATTA : = ' e =
e = . 5:..7'~5_o7p/ o _RYE/ WHEAT GIABATTA - ' T e R

150 p./ rub



BROWNING PANCAKES WITH KING CRAB,

1040 p / rub

RUSSIAN SALAD ACCORDING T0 THE OLD RECIPE
OF 1904 WITH KING CRAB MEAT

410 p / rub

C CanaTHbIMU JIUCTLAMK POMEIAH, XPYCTALLMMM rPEHKaMK
" cbipoM [lapMe3aH, 3anpaBneHHbIN coycoM Liesapb

THIN PANCAKES WITH KING CRAB AND SPICY SAUCE SERVED
WITH CURD CHEESE AND RED CAVIAR ﬁ

790 p / rub

RICOTTA CHEESE AND CREAM SAUCE. THIN PANCAKES WITH KING CRAB AND SPICY SAUCE SERVED
WITH CURD CHEESE AND RED CAVIAR

560 p / rub

- KING CRAB CLAW MEAT IN THE JAPANESE STYLE

F'oOPAYUE bJIIOLA

-TPUJIb -

V

AROMATIC RISOTTO WITH KING CRAB MEAT
840 p / rub

HOMEMADE SPAGHETTI WITH KING CRAB MEAT , CHERRY
TOMATOES, WHITE WINE AND PESTO SAUCE

790 p / rub

3290 p / rub ©

GRILLED KING CRAB CLAW MEAT
3290 p / rub



KPAbOBDbIE

- CYTIbI

[ J
: ROYAL TOM YAM
Thai soup with crab meat, lemongrass and coconut milk,
shiitake mushrooms served with rice and glass noodles.
1050 p / rub
°
GRANCHIO A
Rich-flavoured fish soup with crab meat S
and crispy grilled ciabatta toasts T
870 p / rub
MINI TOM YUM WITH CRAB
Thai soup with crab meat, lemongrass and coconut milk,
shiitake mushrooms served with rice and glass noodles.
600 p / rub
SOPAS
Filipino soup with king crab in keeping with %
the best home traditions
990 p / rub N °

GRANCHIO
Thick tomato soup with king crab meat
5
790 b RYE CIABATTA WITH KING CRAB
p/ru ° o AND CURD CHEESE
490 p / rub
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Oune pibll 0 apoMaTHbIMY CMIELMAMY Fapam Macana

W KalleHcK
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BEA
Fish fillet with

NEepLEM; NOAAETCA C PUCOM, O
MallIHe/ MHZWACKON NeneLuKoi

I[ER FISH WITH INDIAN HOME €

with rice, chutney sauce and nan homemade In

640 p / rub |

0yCOM HaTHu
HaH

CAKE

aram Masala spices and cayenne pepper; served

dian flatbread

in Teriyaki sauce; served in

380 p / rub

Kycouku nogskapeHHoro

W3 CBEMKMX TOMATOB C OCTP@W CMEChI) MHAUIUCKMX cneLuy;
OMaLLHei neneLKoi HaH

¥ CHICKEN

NO/JAETCA C PUCOM U
BUTTEI

Slices of toasted chicken ﬁlletslign a thick sauce of fresh tomatges

with spicy Indian spices;

640

|p/ rub

PUC C OBOLILAMM NO-

H{apeHbm pUE C 0BOLLAMM 1 ALIOM B COyCe ﬁFpMﬂHM;

1

nnnaemn Ha CKOBOPOAKe

THAI rT YLE RICE WITH VEGETABLES

fried rice w ﬁ-’vgyetables and egg in Teriyaki sauce;

PUHOTO QUTIE B FyCTOM COYC

rved with rice and nan cakes

+ . servedinapan;

340 p / rub

1

TAUCKM

_ “TANCKWI TOM IM
i clebowga.me

-KnageyHeckwii Taitckuii cyn Ha OCHOBE KypUHOro 6yngoHa
" 1 KoK0QOBOrD MOJIOKA C rpubamu

-~ THAI TOM YAM WITH VEGETABLES

Classic Thai soup based ¢n chicken broth and coconut milk, shiitake ! : (] 1
_ ] ik ety . Served with rice and
mushrooms and lemongrass. Served with rice and nice noodles | LR |
| 11/2| 340p/rub | 5 - 1/2 | 360
1 B 480 p / rub I | 550
il
Slem-a.m " I
A KnaccuugcKuia TaiiCKui cyn Ha 0CHOBE KYpUHOID éynboua i
! M KOHOCOBOTO MO/IOKA C TUrPOBBIMY pEBETKaMM '
NIeMOHrpaccoM 1 nanMo SR
TOM YAM CLASSIC WITH SHRIMPS - |

C

=

JIAVIMOM 1. SW/TH ER

TOM M C

(naccvrqecr(wu TaicKuii cyn Ha

" KOKO_COBOFO MOJTOKa C K
KWUH30M 1 fieMo

T0M YAM WITH

ssic Thai éoup based on chicken
- chicken shiitake mushroom

Classic Thaj soup based on chicken broth an coconut mllk W|th
shtimps, shiitake mushrooms and le :
Served with ncg_and rice noogles

CHICKEN
broth and coconut milk with

{ : | | .
1 S e |
-CY ﬂLl- .
TOM AMYIGLAE TCA C OTBAPHbIM!PHCOM U OYHY0304, |||l |
: EM

YPULIEN |

CHOBE KYpUHOrO BynboHa
ypuuei; rpubamu, |
rpaccom . |

s and lemongrass.
fice noodles

/rulz |
-érﬂb. pa

o o

OynboHa y
MR

ORIGINAL

' shrimps,

'Knaccw 8
GKOCOBOO MOAOKa C KpEBETKalH, Kypwuew

I Classic Thai sl:lp based on chicken broth and cc

CKMM TaVICKVIVI CyMn Ha OCHOBE

pUOAMY LLikiTaKe 1 IEMOHT facc
T0M ')_’AM WITH CHICKEN leq

icken, ‘shiitake mushrooms and

/2 380p / rub
670 p/ rub

Served with rice and rice noodle$

prHDFO |

pM
SHRIMPS

conut milk with
emongrass.

=

L= ===
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€ I0MOM W ILEITM BatHmsHOrD Moposesorn 200r £O CMETBHOH ¥ DOMBLURHM JEMARHI DM
VIENNESE APPLE STRUDA BAPEHEEM WM CO CTYWesK0N 1 EpycimkoN B3 wbop
with raigins and a scoap of vanilla ice eream 200g CHEESECAKES
with sour cream and homemade strawberry jam or with
200 p /swh condensed milk and partridge bemes to choose from
310 p / rub
Hlenavise FPA®CKUE PA3BAJIUHbI
g feke Hemeriniil TORT, COCTORILAA W3 BOGTYWHORD Ge3e,
£ M BHYTH € WIHHOM CAMB04H0FD MACHOD YEPHOCINEE 4 MUH{ANA CO BIGMTHIM
Mopowiesioro. Bpema npararoanetms 10-15 s, HPEMOM, ROTYTOND WOHAITHMOR a3y pbid
WARM CHOCOLATE CUPCAKE : COUNT'S RUINS” CAKE
with liquid chocolate inside with a scoop of creamy ice Delicate cake consisting of airy meringue, soft prunes
Cooking time 10-15 min, “wl W e
340 p / rub 290 p / rub

¢
f ¢
ME10BUK

Hnaccaacinie pyCCHMH TOpT, IpansTasmsi
MEIS0-CMETIHNBIM HPEMOM

HONEY CAKE

Classic Russian cake, fillad with honey

and sour craam
290 p / rub

MMHHOANBHBIA TOPT MANHHOBLIA YH3KEHK

C JAH3PHLIM HDEMDM C COYCOM Mahro
ALMOND QUICHE CAKE RASPBERRY CHEESECAKE WITH MANGD SAUCE
340 p / rub 320 p / rub
) KaHHOAN-
BAEnHLE ¥pyETRLEE TRybo:
o oS SICILIAN CANNOLI-waffe crispy tubes:
% (0 EAAAYM CHOGM PLRNTING U LNy
% with ncattn creom chesse ond condiad fuit
170 p / rub
mwmummmwmmwwm&m
with ricott creom cheese and plenes of dosk chocoiofe
170 p / rub

)

W&Wﬂ' ot

[omausmies MopHHEHDE:
Hrmmuime, LnmOndiee, BOMLSHDR, Lierr 30 T Lo
Homemade ice cream:
Strowdemy, chocolnts warnlln. Price o 1 seoop
120 p / rub

Capbers

Toawioes-modu, savan. L 30 T ooy

Sorbet:
Leman-lime. mango. Prce jor T scogp
250 p / rub

Amsaronbisiit CophieT no MOTMEAM pauenTa Memwis
8 AUMONE, FOEM-OPGYE, HUEM- KOROC, HOEM—rka R
L{Erin 30 7 Loy
Alcoholic sorbet based on the Medici recipe
L emon, witermelon crenm. coconol CrERm, MEln CremT
Prce for £ scoops. L
190 p / rub ’
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CaHkT-leTepbypr
Hab. pekn QoHTaHKuK, a. 8
+7 (812) 998-998-2
www.chipollino-fontanka.ru

(= @chipollino_restaurant . chipollino_restaurant | Restaurantchipollino

JaHHoe u3faHne ABNAETCH peknamHbiM Matepuanom. Ha dotorpadmax ncnone3yoTca npeametsl gekopa. C nidopmaunen o cocrase 6noa,
BBIXOME W IHEPreTUYeCKOoN LIEHHOCTBIO Bbl MOMKETE O3HAKOMWTLCA Ha foCKe noTpebuTena, NpefocTasnAeTCH roCTAM No nepeomMy TpeboBaHnio.
Bce yeHbl ykaszadbl B pybnax c yyetom HAC, Onnarta npou3soanTca B pyOnax M 0CHOBHBIMK KpeauTHbIMK kKapTami. [poceba npegynpexars
Bawero ogpuumaHTa ob UMeloWencsa y Bac anneprmmm Ha onpeanedHble npogyKTsl nuTadug. Komnaduam oT 8 rocTel BKNIOYaeTcs CepBucHbIi
cbop B pasmepe 10% OT cyMMbI CUETa.

This menu is the promotional print. There is decor items on phoros. Information on the composition, output weight and energy value of the
dishes can be found on the consumer’s board, provided to guests upon request, Prices are in rubles including VAT. Payment is made in rubles
or major credit cards. Please warn the waiter about your allergy to certain food product. The service fee of 8% of the total bill is included for a
group of 10 guests.



