NTAIBAHCKUE AHTUITIACTHU / ITALIAN
ANTIPASTI

Bbpyckerta ¢ ToMmaTamu 1 6a3MIMKOM
Bruschetta with tomatoes and basil / 95 2p

Bbpyckerta ¢ neueHsIM GakiiakaHOM U STHIIOM
Bruschetta with baked aubergine and egg / 131 2p

Bpyckerra c [Ipomyrro Can Janusne u cansimu Mumnano
Bruschetta with Prosciutto San-Daniele and Salami Milano / 95 2p

MapI/IHOBaHHBIC OBOIIIH (CI/IL[I/IJ'II/II\/'ICKI/Ie MaCJIMHbI U OJIMBKH, BAJICHBIC TOMATHI,
OTYPUUKH, Karepchl)
Pickled: black, green olives, sun dried tomatoes, pickles, capers /83 2p

Jlococh Hle(l) MoCoJia € IICYCHbEM U3 ITapME3aHa
Chef salted salmon with Parmesan crackers / 110 zp

XOJIOAHBIE 3AKYCKHM / COLD STARTERS

I'mranTckue MaciIMHBI M OJTMBKHU

Giant green and black olives / 108 2p

Kapnauuo u3 ne4€Hoi cBeKIbl ¢ MycCcOoM n3 DeThl U IITUHATOM

Roasted beetroot carpaccio with spinach and Feta cheese / 245 2p

HranbsHCKUE CHIPHI ¢ BapeHbeM u3 KabaukoB. ['pana [Tagano, ['opron3zoa,
Kaukasasno, [IpoBosone

Italian cheeses with jam. Grana Padano, Gorgonzola, Caciocavallo, Provolone /
250 ep

Kapnau4o u3 mococs ¢ pyKKoJoi
Carpaccio of salmon with arugula / 180 2p

Taprap 13 TyH1Ia cO cTebsIeM celbJepes U NePUMKOM YHIIN
Tuna tartar with celery and chili peppers / 185 2p

BuTtenno TOHHATO ¢ TUCTHIMHU cajiaTa

Vitello tonnato with lettuce / 150 2p

Uranssauackue msicusie nenukareckl: [pomyrro Can lanusie u cansimu
Mumnano

Italian meat delicacies: Prosciutto San-Daniele and Salami Milano / 133 2p

110 p

130 p

160 p

160 p

190 p

150 p

180 p

440 p

340 p

390 p

350 p

480 p



Kapnauuo u3 roBaauHbl ¢ pykkosoil u ceipoM ['pana [lagano
Carpaccio of beef with rucola and Grana Padano cheese / 220 2p

CAJIATBI / SALADS

Camnar a-ns1 Pycco ¢ BeTunHOM, OTBapHBIM KapTO(enaeM U 3eJIeHBIM TOPOIIKOM

Salad a la Russo with ham, boiled potatoes and green peas / 240 2p

I'pedecknii canar ¢ IMMOHHOMW 3aITpaBKOM
Greek salad with lemon dressing / 235 2p

Canat ¢ pykKOJIOi, TOMaTaMH Y€ppU U MIapME3aHOM
Salad with arugula, cherry tomatoes and Parmesan cheese / 130 2p

JOBABBTE K CAJIATY: Turpossie kpeBetku / TyHer
Toppings: tiger shrimps / tuna / 40 2p

Cauat ¢ KypuIilei, MHAEHKOW 1 MapUHOBAaHHBIM OT'YPUYHKOM
Salad with chicken, turkey and pickled cucumber / 205 2p

Canart ¢ MOJIOABbIM CBIPOM, neYeHon CBCKJ’IOfI, yuIcaMy U3 OeKoHa
1 CaJIaTHBIMU JIUCTBhIMHAU
Salad with young cheese, roasted beet, bacon chips and salad leaves / 235 2p

Caart u3 KaJibMapa, BCTYUHBI U MMAIIPUKHU
Calamary salad with bacon and sweet paparika / 205 2p

Kampese. Monapesia co CBeXHUMH TOMaTaMU U 0a3MITHKOM
Caprese. Mozzarella with fresh tomatoes and basil / 253 2p

TEémplii canaT U3 NeYeHN KPOIUKA C COYHBIMH JINCTHSIMU CallaTa

Warm salad of rabbit liver with lettuce leaves / 203 zp

CajaTt U3 HEXXHOH TEISITUHEL C JIMCTBSIMU cajlaTa ¢ MITHO-OJIUBKOBOU
3arpaBKO ¥ MOJIOJIBIM KapTodereM
Salad of veal with lettuce with olive-mint dressing and young potatoes / 287 2p

Cautat ¢ nococem nred-mnocona, perxenaeM 1 IUMOHHO-MET0BOH 3ampaBKoi
Salad with chef salted salmon, fennel and honey-lemon dressing / 198 2p

Caar u3 06)KapeHHBIX TUTPOBBIX KPEBETOK C TUTaHTCKOM MI/I,[LI/Ieﬁ
1 KaJIbMapOM Ha JIMCTBIAX CaJlaTa
Salad with fried tiger shrimps, calamary and giant mussel on lettuce / 240 zp

390 p

210 p

240 p

270 p

190 p

240 p

270 p

280 p

290 p

380 p

370 p

370 p

550 p



Lle3aps ¢ kypuuei
Caesar salad with chicken / 210 ep

Lle3aps ¢ 6exoHOM
Caesar salad with bacon / 200 zp

[le3app ¢ kpeBeTKaMu
Caesar salad with shrimps / 210 2p

I'OPAYME 3AKYCKH / HOT STARTERS

XKapensliii celp Moliapenia ¢ coycoM CIIaiIKuil Yuiu
Fried Mozzarella with Sweet Chili Sauce / 183 2p

3aneueHHbIN Oakiaxan ¢ Mouapeioi 1 TOMaTHBIM COYCOM
Baked eggplant with Mozzarella and tomato sauce / 233 2p

TurpoBbie KpeBETKH ¢ (peHXENIeM U cTe0JIeM cebaepest
Tiger shrimps with fennel and celery / 183 2p

MI/I,Z[I/II/I KHBH 3allICYCHHBIC 1101 COYCOM U3 OeJIbIX I‘pI/I6OB
Kiwi mussels baked with mushroom sauce / 177 2p

MenanboHbI U3 TEISTUHBI B IAHYETTE C COYCOM FOProH30J1a
Veal medallions wrapped in pancetta with gorgonzola sauce / 161 2p

CVYIIbI / SOUPS

BysbOH KypuHBIN C IACTOH TaIbATEIUIN

Chicken broth with pasta tagliatelle / 300 zp

Cyn Musnectponu
Minestrone / 300 2p

TomaTHBIH CyII CO CBCIKHUM 0a3HINKOM
Tomato soup with fresh basil / 300 zp

Cyn u3 Oynrypa u cTelIis cenpaepes ¢ TeIATHHOM
Soup with bulgur and celery with veal / 300 2p

Cymn-kpeM u3 OenbIx TpudoB
Cream soup of mushroom / 300 zp

Cyn U3 MOPENpOIYKTOB € JOCOCEM
Seafood soup with salmon / 300 2p

320 p

380 p

460 p

250 p

330 p

420 p

430 p

370 p

180 p

210 p

210 p

260 p

270 p

390 p



IMACTA, PABUOJIN U PU3OTTO / PASTA,
RAVIOLI AND RISOTTO

Hroxku ¢ ceipoM ['opronsosa B CIMBOYHOM COyCe 270 p
Gnocchi with Gorgonzolla cheese and creamy souce / 285 2p

HbokKkH ¢ IBIIJIEHKOM U IAMIIMHBOHAMHM B CIIMBKaX 270 p

Gnocchi with chicken and mushrooms in cream / 308 2p

CrareTTu ¢ TOMaTHBIM COYCOM U TIOMUOpaMH Yeppu 230 p
Spaghetti with tomato sauce and cherry tomatoes / 263 2p

Crnarertu Kap6onapa 350 p
Spaghetti alla carbonara / 283 zp

CnarerTy ¢ TUTPOBBIMHU KPEBETKAMHU, KAIbMapaMH U MUJIUEH KUBHU 440 p
Spaghetti with tiger shrimps, calamari and mussel kiwi / 303 2p

[Tenne ¢ ceipamu ['opronzomna, I'pana [lagano, [IpoBonone 290 p
Penne with cheese Gorgonzolla, Grana Padano, Provolone / 260 zp

[Tenne ¢ mapMcKoil BETYMHON U CIIMBKaMH 360 p

Penne with prosciutto and cream / 250 2p

TanpsTesun 00JI0HBE3E 290 p
Tagliatelle alla Bolognese / 283 2p

Tanpsremm ¢ 6eapiMu TprbaMu U cbipoM lapmesan 420 p
Tagliatelle with White mushrooms and Parmesan cheese / 293 2p

TanbpsATENIN € JTOCOCEM U CIIMBOYHBIM COYCOM 440 p
Tagliatelle with salmon and cream sauce / 321 2p

Jlazanps O60OHBE3E 390 p
Lasagna alla Bolognese / 248 2p

PaBuoau co cBUHUHOM U FOBS[Z[HHOﬁ B CJIMBOYHOM COYCC C AYIIHNCTBIM
nepuem 370 p
Ravioli stuffed with beaf and pork and creamy souce with green pepper / 283 zp

PaBuonu ¢ 1ococeM U MIMUHATOM B CIIMBKAX 440 p
Ravioli stuffed with salmon and spinach in cream / 273 2p



PusorTo ¢ 6enpiMu rpubamu
Risotto with White mushrooms / 253 2p

Puzorro ®pyrTu 1tu Mape
Risotto Frutti di Mare / 233 2p

BJIIOJA U3 PbIBbI / MAIN COURSE FISH

Tpecka mo-CUIMINICKH C OBOIIAMU
Cod a la Sicily with vegetables / 248 2p

Kanbmap rpuins ¢ Oyarypom, pykkoJioi u C coycom 0ernoe BUHO
Grilled squid with bulgur, arugula and white wine sauce / 323 2p

YepHomopckast kambasia ¢ TOMJIEHBIMU B 0€JI0M BUHE OBOLAMHU 0] COYCOM
apalbsTTa
Flatfish with stewed in white wine vegetables and Arabiatta souse / 273 2p

Crelik U3 10€c0CS C PUCOM NIECTO U coycoM [IpoBaHCkue TpaBel
Salmon steak with rice pesto and sauce Provence herbs / 333 2p

TI/IFpOBBIe KpCBCTKH, MUJUNU KUBH U KaJIbMapbl C TOMAaTaMU 4YCPpPH
Tiger shrimps, kiwi mussels and squid with cherry tomatoes / 313 2p

TanpsiTa U3 TyHUA C paTaTyeM U KalepcaMu
Tagliata of tuna with ratatouille and capers / 343 2p

®une cubaca ¢ manmapaeNIi U3 OBOIIEH Ha COyce KpacHas MKpa
Sea bass fillet with Pappardelle vegetable on red caviar sauce / 301 2p

Cubac ¢ 6a3nnmukoBbIM mrope u coycoM IIpoBanckue tpassl. [lonaetcs
nenukoM. Ilo Bamemy BeIOOpY Ha mapy WM Ha Tpuie

Steamed Sea bass with basil puree and Provence herbs sauce. Grilled or steamed /
453 2p

BJIIOJA U3 MSICA / MAIN COURSE MEAT

NE® PEKOMEHVYET. Occobyko no-mumancku (400rp) ¢ rpamymnaroit
1 magpaHOBBIM PU30TTO
Ossobuco Alla Milanese with gramulata and saffron risotto / 710 2p

KoTireTkn 13 1pIieHKa ¢ MOIApeIUIoN B KapTO(QeTbHBIM MTIOPE MO0 TPHOHBIM
CcOycoM

Chicken cutlet with mozzarella, mashed potatoes and creamy mushroom sauce /

367 ep

360 p

390 p

380 p

390 p

450 p

530 p

630 p

890 p

640 p

690 p

960 p

340 p



CBUHHUHA noa COycom mopTo € OBOIIaMu
Pork in Porto sauce with vegetables / 292 zp

[Tewenp kponmka (haamobe ¢ sxkapeHbIM KapTodeneM U OeIbIMU TPUOaMHU 10T
coycom Jlemurisic

Rabbit liver flambe’ with fried potatoes, mushrooms and sauce Demiglas | 308 2p

CtpadeTT U3 TEIATUHBI U TOBSAWHEI C (PEHXEIEM U COyCOM CIIMBOYHBII
MecTo
Strachetti veal and beef with fennel and creamy pesto sauce / 243 zp

Kape sirHéHKa ¢ IpsSHBIM KapTO(ETbHBIM ITIOPE MO IPAHATOBBIM COYCOM
Rack of lamb with savoury mashed potatoes and garnet sauce / 376 2p

PacTomiieHHast HOKKa KpoJIMKa Ha OyJrype ¢ 0eIbIMUA TpUOaMH U COYCOM
CJIIMBOYHBIN JeMuriac

Braised rabbit leg on bulgur with white mushrooms and creamy demi-glace souce /
345 ep

TanesiTa n3 TOBAAWHBI C OBOIIHBIM PaTaTyCM
Tagliata beef with vegetable ratatouille / 263 2p

Cantumboka u3 TensTuHbl ¢ kapTodenem Japdan u coycom u3 ['opronsosnst
Saltimboka veal with potatoes Darfan and Gorgonzola sauce / 301 2p

I'PUJIb / GRILL

®dwute UBIIJICHKA TPHIIB C COYCOM U3 O€NbIX TPHOOB
Grilled chicken fillet with mushroom sauce / 185 2p

Yepromopckas kambasa ¢ coycoMm ApadbsaTTu
Flatfish with Arabiatta souse / 256 2p

Jlococh rpuiib ¢ coycom IIpoBaHckue TpaBsl
Grilled salmon with sauce Provence herbs / 223 zp

Crelik u3 TyHIa 1o ropuYnIHO-MCJ0OBbIM COYCOM
Tuna steak in a mustard-honey sauce / 213 zp

[NoBsiarHA TPUIIE € COYCOM U3 3€JIEHOTO MepIia
Grilled beef in green pepper sauce / 193 2p

370 p

390 p

430 p

860 p

620 p

650 p

670 p

320 p

420 p

470 p

680 p

540 p



I'APHUPHBI / SIDE DISHES

Kaprodens ¢ppu
French fries / 150 2p

Kaprodens aitnaxo
Idaho potatoes / 150 ep

KaprodensHoe mope ¢ mapme3aHoM
Mashed potatoes with parmezan cheese / 153 2p

OBoO11IM CBEXHE
Fresh Vegetables / 112 2p

OBoIu rpuiib Nanpuka, yKuHU, OakIakaH
Grilled vegetables / 121 2p

CrpyukoBas ¢acoib ¢ 0a3UIMKOM
French bean with basil / 143 2p

Bynaryp ¢ mapmezanom u GenbiMu rpubaMu
Bulgur with parmesan cheese and white mushrooms / 155 2p

COYCbI / SAUCE

Coyc benoe BUHO ¢ MPOBAHCKUMHU TPpaBaMH
White Wine Sauce with Provence herbs/ 30 2p

Coyc lemurnac
Sauce Demiglas / 30 2p

Coyc Ilecto
Pesto Sauce / 30 2p

Coyc TomarnbIit
Tomato Sauce / 30 2p

Coyc KmtokBeHHbI#
Cranberry Sauce / 30 2p

Coyc Cnaaxuii Ynnu
Sweet Chili Sauce / 30 2p

120 p

120 p

120 p

120 p

150 p

130 p

130 p

70p

70p

70Dp

70p

70p

70p



Coyc I'pubHOIi co cTMBKaMu
Creamy Mushroom Sauce / 30 2p

MUALILA / PIZZA

[THILIIIA C COBOI CO CKHJIKOM 30%

Maprapura. [Iumna ¢ ToMaTHBIM COYCOM M MOLIApEIUION
Pizza Margarita. Tomato sauce wiht mozzarella / 290 zp

[Tpumasepa. [Iumna oBouHas (IyKKMHU, OakIakaH, manpuka, GeHxesb,
TOMAThl YEPPH)
Primavera. Zucchini, eggplant, peppers, fennel, cherry tomatoes / 290 2p

Ksatpo ®opmamxu. [Tua c cerpamu: I'pano Ilogana, 'opronsona,
ITpoBonone, Monapemnia

Quattro Formaggi.Pizza with cheese:Grano Podano, Gorgonzolla, Provolone,
Mozzarella / 300

Tockana. [Tunua ¢ xypuuei, IaMIMHbOHAMU, MACIUHAMHU U JIYKOM
Tuscany. Chicken, mushrooms, olives and onion / 325 2p

Kamnpuuo3sa. [unna ¢ BeTunHoi, 6€KOHOM, MOTapesuioi u ceipom ['pana
[Tamano
Kaprichoza. Ham, bacon, mozzarella and Grana Padano / 315 2p

[Teneponu. [Tunua ¢ canssmu Munano, monapesioi u ceipoMm ['pano Ilagano
Pepperoni. Milano salami, mozzarella and Grana Padano / 315 2p

XJIEB / BREAD

XneOHas KOp3UHKa C MacjaoM 2 OyJI0YKH
Bread basket / 95 2p

XneOHas KOp3UHKa ¢ MaciaoM 4 Oynouku
Bread basket / 190 2p

®doxkayua
Focaccia / 150 2p

®dokayya ¢ mapMe3aHoM
Focaccia with parmezan cheese / 175 2p

®oxayua ¢ coycoM Ilecto
Focaccia with Pesto sauce / 165 2p

70p

290 p

350 p

360 p

370 p

380 p

390 p

60 p

120 p

120 p

150 p

150 p



barert ¢ yecHOYHBIM MacjIOM
Baguette with garlic butter / 160 ep

JAECEPTbBI / DESSERTS

Tprodens pydHOit paboThI
Handmade chocolate truffle / 30 2p

ITanna Korra ¢ MOKOJaAHbIM 1 KIIFOKBCHHBIM COyCaMHU
Panna Cotta with chocolate and cranberry sauce / 137 2p

loxonamHblit ceMudpeno B TEMHOMU T1a3ypy € KIIIOKBEHHBIM COYCOM
Chocolate Semifreddo with cranberry sauce / 186 2p

AccopTy U3 MOPOXKEHOT'0 Ha TEIUIBIX PPyKTax
Assorted ice cream with warm fruit / 232 p

®pykTOoBas Tapenka. AHaHAC, TPyIla, BUHOTPA/, areIbCHH
Fruit plate. Pineapple, pear, grapes, orange / 327 2p

Ma(i)(i)I/IH M3 TCMHOI'0 HIOKOJIaJlda ¢ BAHWJIBHBIM MOPOXCHBIM N KIIFOKBCHHBIM

COycoM
Chocolate muffin with vanilla ice cream and cranberry sauce / 267 2p

]_HprI[eJ'IL C BAHUJIbHBIM MOPO>XCHBIM C KJ'Iy6HI/I‘IHLIM COyCcomMm
Strudel with vanilla ice cream and strawberry sauce / 202 2p

Tupamucy
Tiramisu / 157 2p

150 p

0p

240 p

250 p

280 p

290 p

260 p

290 p

290 p



