W/ FORNO

ITALIAN RESTAURANT

CKMAKA 20%
Ha NepBbIi 3aKas Mo NPoMoKoay

FIRST

[locTaBka Ha canTe

NEW - HOBas no3uumsa / new position

if) - wed pexomenayet / chef recommends



CBEKAJ PbIBA 1 MOPEITPOAYKTDbI

FRESH FISH AND SEAFOOD

RAW BAR

NEW  Kapnay4o 13 ocbMMHOra c TomaTamm Kpaiu 1750P
Octopus carpaccio with crushed tomatoes

NEW  Kapna44o u3 kpeBeTku KapabuHbepoc ¢ macaoM Frescobaldi 2150P
Carabinero shrimp carpaccio with Frescobaldi olive ol
TapTap 13 10COCA C PUCOBbLIMM YUNCaMM 1700P
Salmon tartare with rice crisps
TapTap 13 TyHLa € ryakamose 1450P
Tuna tartare with guacamole
Tpuo TapTapoB n3 10cocs, TyHUa U AMKoro cubaca 1750P
Trio tartare of salmon, tuna and wild sea bass

i — MKPA /| CAVIAR
YepHas ukpa 28,6 r ¢ onagbsimMu 7 500 P
Black caviar 28,6 g with pancakes
YepHasa uKpa 57 r ¢ onagpsimMu 11700 P
Black caviar 57 g with pancakes
YepHasa uKkpa 113 r C 01a4bAMM 22000°P
Black caviar 113 g with pancakes
KpacHas vkpa 100 r ¢ onaapaMm 4 500 P
Red caviar 100 g with pancakes

CPEAMSEMHOMOPCKAA PblBA
MEDITERRANEAN FISH

NEW  Owukwui Cnbac 100 r 1200P
Wild sea bass 100 g
CHennep 100 ¢ 1150°P
Snapper 100 g
Hopapo 100 - 1000P

Dorado 100 g

CITOCOBBI TIPUTOTOBAEHMA | COOKING METHOD:

crudo / ceviche / carpaccio / tataki

Kpyao / cesude / Kapna4y4o / TaTaku




CBEKAA PblIbA 1 MOPEITTPOAYKTbI

FRESH FISH AND SEAFOOD

MOPEITPOAYKTDbI

SEAFOOD

NEW  Kam4aTtckuid Kpab 100 r: e coyce Tepmugop / B coyce yumMuuyppm 1500°P
Kamchatka crab 100 g: in thermidor sauce / in chimichurri sauce

NEW  CpeausemMHoMoOpcKkue Muammn 100 r Mediterranean mussels per 100 g 600 P
coyc TprodenbHbIA / coyc 610 4m3 / coyc napmesaH / coyc mapwuHapa ot 500 1
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 500 g

NEW  [lepeas ¢panaHra kamyaTckoro Kpaba 100 r 1800°P
The first phalanx of a kamchatka crab 100 g
coyc TprodenbHbld / coyc 6o uu3 / coyc napmesaH / coyc mapuHapa ot 2001
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 200 g

Yctpuua PomapuHKka 1 wr Romarinka oyster 1 pc. 700 P
Yerpuua Mypouy 1 wr. Murotsu oyster 1 pe. 800 P
Yctpuua Akacaku 1 wr. Akasaki oyster 1 pe. 800 P
Yerpuua XXunapgo 1 wr. Gelardo oyster 1 pc. 850 P
Yctpuua pososas yxkonn 1 wr. Pink Jolie oyster 1 pc. 900 P
Mopckoi ex 1 wrT. Sea urchin 1 pc. 600 P
CaxanuHckum rpebewsok 1 wr. Sakhalin scallop 1 pe. 1350P

SATTEYMEHHDBIE 'PEBEILLIKI U YCTPUILIbI ]
BAKED SCALLOPS AND OYSTERS

c coycoMm Ha Bbli6op/ with sauce of your choice:
coyc TptodentHblid / coyc 6o 4u3 / coyc napmesaH / coyc MapuHapa
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce

3aneyeHHbIr caxaJIMHCKUMA rpebeLuok 1 wr. 1650P
Baked sakhalin scallop 1 pc.

3aneyeHHasa ycTpuua PomMapuHka 1 wr. 850 P
Baked Romarinka oyster 1 pc.




NEW

NEW

NEW

NEW

3AKYCKM

APPETIZERS

lNepew TOHHATO C KAaHTaBpPUMUCKNM aHYO0YCOM
Peppers with tonnato and cantabrian anchovy

Kapnay4yo 13 roBsauHbl ¢ Tprodpenem
Beef carpaccio with truffle

TapTnHW 13 BaknaxKaHoB
Eggplant tartines

CIOKPUH C COYCOM M3 aHYOYCOB M NapMefyKaHo
Sucrine with anchovy dressing and Parmigiano

ACCOpTHU CbIPOB: TeT-ae-MyaH, roproH3oa, ckamopua, napmesaH, 6asunuk,
OOKKOHYMHU, KapaMen13upoBaHHbIe rpeLkne opexu, ronybuka, MacTapaa M3 UHXKpa
Assorted cheeses: tete de moine, gorgonzola, scamorza, parmesan,

basil. boccencini cheese, caramelized walnuts, blueberries. g mustard

ACCOp"I‘H MTaNIbAHCKUX 3aKYCOK: napmckas BeTumHa, canamu Munawo,
cKkamopua TprodensHas, lNpaHa nagado, mouapenna, onvekk Kanamarta v TurauT,
nepeuy 6o0Arapckmi, 06XKapeHHbIA C YeCHOKOM U TUMbLAHOM, TOMaThI Yeppu, Basznnuk
Assorted Italian appetizers: parma ham, milana salami. truffle scamorza,

Grana Padano, mozzarella, Kalamata and Giant olives,

bell pepper fried with garlic and thyme, cherry tomatoes, basil

Knaccuyeckui TapTap 13 roBsiiMHbl

Classic beef tartar

3aneyeHHble YIMTKM No-0ypryHackm
C apoMaTHbIM CNIMBOYHBIM MacnoM M YyuabaTTOMN
Baked snails burgundy style

®putTo Mucto
I‘opnqaﬂ XPYCTALWL AR 3aKyCKa M3 MOpPEenpoayKTOR,

NoAaeTcs € COYCOM CraicH
Fritto Misto

BuTenno ToHHaTO

Dune TeNATHHBI nog coycom M3 TyHUa

¢ TplodeNbHbLIM Maca0M, KanepcaMn U TOMaTamMu Yeppu
Vitello tonnato - veal fillet with tuna sauce

and truffie oil, capers and cherry tomatoes

BaknakaH ¢ TomatamMu 1 CTpaqa‘rennoﬁ
Eggplant with tomatoes and stracciatella

1200°P

1800°P

950 P

1100 P

1850¥P

2450°P

1600P

1700¥P

1600P

1250¢P

900 P



NEW

NEW

CAAATDI

SALADS

Canart c kMHOa n aBokago Quinoag and avocado salad

Mouapenna co cnesbiMyu ToMaTaMmn
1 BaNb3aMUYECKMM KPEMOM
Mozzarella with ripe tomatoes and balsamic cream

Canat ¢ KpaboMm, aBokago 1 coycom Axu AMapunno
Crab and avocado salad with ahi amarillo sauce

3eneHblid canaTt ¢ MopenpoayKTaMK
Green salad with seafood

Canat il FORNO ¢ macnom / ¢ coycom
Salad il FORNQO with oil / with dressing

lpeueckuit canat ¢ racnado Greek salad with gazpacho

Coblp 6yppaTa Ha Kapnay4o M3 TOMaToB
Burrata cheese on tomato carpaccio

Canat Le3sapb ¢ kypuuein Caesar salad with chicken

Canat Lesapb ¢ KpeBeTKamm Caesar salad with shrimp

Tennbiv canaT ¢ KaabMapamu Warm salad with squid

Canat lapaeH Salad Garden
HAPEHbIE KPEEBETHKM C XYMYCOM M3 aBOKa40, TOMaTaMH,
MWUKCOM 3e/1eHM KU COYCOM K3 CBEXMHX TPaB

RN S| (FEPVC (YRUMSTRURPR, - 1| SOSN8 RIS (FEUT | (S YRR ZUVUNN | JOUOIRTRS. PO o | N 1] I
Tred _..l....l..'_-' MIN avocaao nummus, Tematecs, mixea Sreens ana Jresn nero saLice

S CET S i

Tennbii canaT c OCbMMHOIOM M COYCOM M3 6en10ro BUHa

Warm salad with octopus and white wine sauce

Canat Hucyas Nicoise salad

1100°P

1200°P

1950 P

1800°P

1300P

1300P

1300P

1200P

1400P

1450 P

1350°P

2700°P

1650°P



NEW

NEW

NEW

NEW

NEW

CVYIIbl

SOUPS
TomaTtHbIN cyn [acnayo ¢ Kpabom 1400FP
Tomato soup Gaspache with crab
OkKpoluKa Ha Kedupe C roBsi»>KbMM 53bIKOM 1100 P
Okroshka with kefir and beef tongue
OKpoLuKa Ha KBace C rOBsi*KbWUM $i3bIKOM 1100P
Okroshka on kvass with kvass tongue
Bopuy, 1100P
Borsch
OsowHou cyn MuHecTpoHe 850 P
Vegetable minestrone soup
KypuHbIli 6yNbOH C AOMALLHEX nanwom 850 P
Chicken broth with homemade noodles
MpubHOIM Kpem-cyn 1050P
Mushroom cream soup
Cyn Kauuykko Cacciucco Soup 1750P
Ha OCHOBe BUCKa, TOMaTHOro COYCa, BMHa K OBOLLI,EH;L
G ,D,OﬁaBﬂEHMGM MH,D,Hﬁ. KPEBETOK, NanTyca, KansMapa 1 BOHIone
soup based on bisgue, tomato sauce, wine and vegetables,
with the addition of mussels, shrimp, halibut, squid and vongole
PU3OTTO
RISOTTO
PuzoTtTo JInBOopHese ¢ MopenpoayKTamMmn U coycom BUck 1650P
Risotto Livornese with seafoad and bisque sauce
PuzoTtTo ¢ 6enbimu rpubamm 1350P
Risotto with porcini mushrooms
PuzoTtTO C TprodenbHbIM COyCcoM, 1900FP

NMPpUroToBJIEHHOE B CbIDHOﬁI roJioBKe !'paHa nagaHo
Risotto with truffle sauce cooked in a Grana Padano cheese wheel



NEW

NEW

ILAGTA

PASTA

JIHrBMHKM c BOHrose n 6oTtTaproun
Linguine with vongole and bottarga

PaBnonu c TomneHHown TensTUHOM U Wandeem
Ravioli with braised veal and sage

CnareTttut BonoHbesze
Spaghetti Bolognese

TanbsTenne c nococem u Tpde)EﬂbelM KpemMom
Tagliatelle with salmon and truffle cream

TanbaTenne c 6enbiMm rpbamm B CZIMBOMHOM coyce
Tagliatelle with porcini mushrooms in creamy sauce

Tanbatenne c TprodeibHbIM KpEMOM
Tagliatelle with truffle cream

NunreuHn NMomopgopo
Linguine Pomodoro

Puratonn AmatpuyaHo

Rigatoni Amatriciano

Ha ocHoBe rosaxbero bekoHa, ctenka Ton bnena,
TOMATHOMNO Coyca, HeCHOKa K1 BasrnuKa

based on beef bacon, Top Blade steak, tomato sauce, garlic and basil
JHomaluHsa nasaHba bonoHbese

Homemade lasagha Bolognese

CnareTTu ¢ MOpenpoayKTamMu B TOMaTHOM coyce
Spaghetti with seafood in tomato sauce

CnareTTi ¢ KaM4aTCKUM KDHGOM N KpeBeTKaMH
Spaghetti with kamchatka crab and shrimp

Cnarettn Kap6oHapa rosaguHa / cBMHMHA
Spaghetti Carbonara beef / pork

[NeHHe c ByppaToi U TOMaTHbIM COYCOM
Penne with burrata and tomato sauce

['PAHAE ITACTA na 2 nepconbl

GRANDE PASTA for 2 persons

JvHremum Grande Mare
Linguini Grande Mare

CnaretTu co cterkom Ton bneng,
Spaghetti with Top Blade steak

1300¥P

1050¥P

1400 P

1650P

1100P

1800P

1150#P

1600¥P

1500¥P

1750P

1950¥P

1050°

1450°P




BAIOAA U3 MACA N TTTULLDI

MEAT AND POULTRY DISHES

Byprep il FORNO ¢ kapTodenem

Burger il FORNO with potatoes

®une MMHLOH € TaTEHOM Filet mignen with tatin
nogaeTcs ¢ coycom Bensle rpnbebl M 3aneYeHHbIM KapTodenem

served with porcint mushroom sauce

ToBSYKbU LLLEYKM C KapTodenbHbIM Mope

n 6enbiMu rpubamu

i T e o
and baked potatoes

Beef cheeks with mashed potatoes and porcini mushrooms

TomneHoe roesykbe pebpo ¢ KapTodesibHbIM TaTEHOM

Braised beef rib with potato tatin

LibinneHok MNMukaHTe ¢ canatom

Chicken Picante with salad

KypuHasa rpyKa c KanoHaTon 13 OBOLLIEN

Chicken breast with vegetable caponata

Crenk TMBOH or 700 1
T-bone steak from 700 g

Bbipeska
M3 roBAAMHbI oT 250 1
Beef tenderloin from 250 g

Knab CteiK ot 600 r
Club steak from 600 g

Crenk Ton bneng or 150 r
Top Blade steak from 150 g

['PUAD MACO

1950P

2950°P

2100P

2450¥p

1900P

1450 P

GRILLED MEAT
3a100r/per100g

1500 P

1450 P

1450P

1200 P

Creink Pubai or 300 r
Ribeye steak from 300 g

Creik Tomaraek ot 900 r
Tomahawk steak from 900 g

MopTep Xayc ot 800 r
Porter House steak from 800 g

1750 P

2350°

1500P




bAIOAA N3 Pblbbl 1 MOPEITPOAYKTOB

FISH AND SEAFOOD DISHES

NEW  [lnkui cubac / cHennep ¢ BOHroJie v apTULLOKaMM
Wild sea bass / snapper with vengole and artichokes

NEW  OcbMWHOr NO-Ccpeamn3eMHOMOPCKU
Mediterranean-style octopus

NEW  Jlococb ¢ 3eneHbIMU OBOLWWaMK K1 d}EHXEﬂEM

Salmon with green vegetables and fennel

Jopano ¢ kaptodesbHbIM nope u coycom lNyTTaHecKa
Dorado with mashed potatoes and Puttanesco sauce

ManTyc ¢ TylWeHbIMU OBOLLLAMMU
Halibut with steaw vegetables

TyHel, Ha rpune ¢ 6enoi Gaconbio U CNAAKKUM NEpPLEM

Grilled tuna with white beans and sweet peppers

Kacyana c mopenpoayKTaMu
Casuela with seafood

C Ka/ibMapoMm, apreHTUMHCKMMIK KpeBeTKamMK, MUOnaMKM U cubacom

B ToOMaTHOM coyce. [NopaeTcs ¢ hokavyer

i Argeptine cheme micenle and eom Raee
squild, Argentine shrimp, mussels and sea bass,

i IomMate sauce. < I WILN Jocaccia

“HOT

®une CHennep 100 r NEW 1700P
Snapper Fillet 100 g

Oukuin cubac pune 100 NEW 1 700P
Wild sea bass fillet 100 g

Kanbmap 100 ¢ 850 P
Squid 100 g

Koponesckue KpeBeTkn 100r 1 200P
King prawns 100 g

Lopapo 100 r 1400P
Dorado 100 g

— ['PUADb PblbA 1 MOPEITPOAYKTDI

GRILLED FISH AND SEAFOOD

Jlococb 120 ¢
Salmon 120 g

TyHew, 100 r
Tuna 100 g

Mantyc 130 ¢
Halibut 130 g

LLlynasbua ocbMuHoOra 100 r
Octopus tentacle 100 g

3450P

3200°P

2500P

1950°P

2100P

1550P

2500P

1850¥P

1200¥P

1500¥P

2600P




CPEAMBEMHOMOPCKAZA PblbA

MEDITERRANEAN FISH

NEW  [ukunit cubac 100 r 1200k

NEW

NEW

NEW

NEW

Wild sea bass 100 g

CHennep 100 r 1150P
Snapper 100 g

Hopapo 100 r 1000P

Dorado 100 g

CITOCOB ITPUTOTOBAEHMA /| COOKING METHOD:

B conu / Ha napy / Ha rpune / B coyce Axea Mayua  salted / steamed / grilled /' in Aqua Pazza sauce/
/ € neverbiM KapTodenem u eaneHsiMn Tomatamu  with baked potatoes and sun-dried tomatoes

TAPHWPbI

SIDE DISHES

ApPTULLIOKM NO-PUMCKU C MATON M YECHOKOM 100 r 1200P
Reman artichokes with mint and garlic 100 g

Cnap»ka Ha rpwunae 100 r Grilled asparagus 100 g 1400P
KapTodensHoe ntope Mashed potatoes 550 P
KapTodenb ¢pwu French fries 600 P
OBowwm Ha rpune Grilled vegetables 900 P
Puc Rice 450 P
KapTodenb 4yeppu c 6enbiMmu rpubamu 950 p
Cherry potatoes with porcini mushrooms

bpokkonu Ha napy / Ha rpune Steamed / grilled broccoli 550 P

COYCbI
SAUCES

AkBa lMNauyuya Aqua Pazza 100 r 400 P
ColipHbIY napMuppkaHo Cheese parmigiano 40 r 300 P
ApabbsaTa Arabyata 40 r 300P
MepeyHbi Pepper 40 r 300P

TprodenbHbin Truffle 40 r 300P



NEW

NEW

NEW

[THULILIA

PIZZA

Muuua ¢ nococem U CAMBOYHBIM CbIPOM

TOMaTHLINA COYC, 3arneYeHHbli JOCOoCh, C/TMBOUHLIN ChIP,

Mouapenna u nyk cubyner

Pizza with salmon and cream cheese: tomato sauce, baked salmon,

cream cheese, mozzarella and chives

Muuyua ¢ napMon 1 pyKoomn
TOMaTHLINA coyc, Mouapenna, lNMapma, napMmesan,
pyKoNa U ONUBKOBOE MacnNo

Pizza with Parma and Arugula: tomato sauce, mozzarella, Parma ham,
parmesan, arugula and olive oil

Muuua ¢ KpeBeTKaMu 1 PyKoJI0M
TOMAaTHLIWA COYC, KPEBETKM, MOLLAPE/AA, C/IMBOYHbIA Cbip,
PyKOJla ¥ ONUBKOBOE Macno

Pizza with shrimp and arugula: tomato sauce, shrimp, mozzarella,
cream cheese, arugula and olive oil

[M1ya ¢ rpyien u roproH3os10m
MacKaproHe, Mef, MoL,apenna, rpyLla, roproH3ona

Pizza with pear and gorgonzola:
mascarpone, honey, mozzarella, pear, gorgonzola

Muuyua Yetobipe cansamu
TOMaTHbLIWA COYC, MOLLAPeNNa, BETYMHA M3 MHAEHKHN,
napma, canfaMu xanane, canamu MunaHo

Four salami Pizza: tomato sauce, mozzarella,
turkey ham, parma, halal salami, Milano salami

Muuyua MsTb cbipos
TOMaTHbIN CoyC, MOLLapenna, roprodsona, 6[3“, napmMmesaH, KpeMeTTe

Five Cheese Pizza: tomato sauce, mozzarella, gorgonzola,
brie, parmesan, cremette

Muuua ¢ Tprodenem

TprodensHbIA coyc, Mouapenna, bensle rpubel, dpeTa,
YepHblid Tplodens, TplodensHoe Macio

Pizza with truffie: truffle sauce, mozzarella,

porcini mushrooms, feta, black truffle, truffle oil

Muuyua MaprapuTa

TOMAaTHbLIA CoOyC, MmOLUapenna
Margherita Pizza: tomato sauce, mozzarella

Muuua UTanua

TOMAaTHbIN COYC, MOLLApenna, yueppu, 6asmnuk,
napmMmesaH, ONMBEKOBOE Macno

Pizza Italy: tomato sauce, mozzarella, cherry

tomatoes, basil, parmesan, olive oil

1900p

1800P

1750 P

1650P

1600°P

1500°P

1900°P

1000P

1350°P



Muuua NMpowyTtTo TapTydo

TpiodensHbIN Coyc, MOLapenna, LWaMnuHLOHLI, BETYMHA M3 MHOEHKH,
coip Tea-pe-Myan, 3eneHbii Ayk, TprodebHoe Macno

Pizza Prosciutto Tartufo: truffle sauce, mozzarella, mushrooms,

turkey ham, Tete de Moine cheese, green onion, truffle oil

Muuua Monno
TOMAaTHbIA Coyc, KVDUILHH. MOLI.E}D@J'IJ'IB. WaMNMHBOHLI,
KpemeTTe, nepew, sane4eHHbln

Pollo Pizza: tomate sauce, chicken, mozzarella,
champignons, cremette, baked peppers

Muuua YeToipe cesoHa
TOMaTHbIN COYC, MOLAPeNnna, BETYMHA U3 MHOEHKM,
APTULLUOKHK, LWWaMNUHBOHLI, NepeLy 3ane4YeHHsIN

Four seasons Pizza: tomato sauce, mozzarella,
turkey ham, artichokes, champignons, baked peppers

Muuua Absasono

TOMaTHbIA CoycC, CanaMK Xananke, nepel 4Y1nu, nepedy, 3aneyeHHbIN
Diavolo Pizza: tomato sauce, salami halal, chili pepper, baked pepper

Muuua AnekcaHapo

TOMaTHbI Coyc, Mouapenna, bexkoH, Yopuso
Alexandro Pizza: tomato sauce, mozzarella, bacon, chorizo

1800FP

1400P

1450°P

1450¥p

1400P

Jobas nuuyua Ha pacaHom nauv Integrale Tecte
Any pizza with rye or Integrale dough

+100 P

XAEB 1 POKAYYA

BREAD AND FOCACCIA

Cepbliit xneb ¢ rpuccuHU U CIMBOYHBIM MAc/ioM
Gray bread with grissini and butter

®Pokayya co cneymsamm
Focaccia with spices

®okayua c cbipomM paHa nagaHo
Focaccia with Grana Padano cheese

®okayya c roproH3o0/10M
Focaccia with gorgonzola

®okayya c byppaToi 1 ToMaTamMu
Focaccia with burrata and tomatoes

650 P

500P

700 P

650 P

1650P

Jltobas dokayya Ha pucaHom wnu Integrale Tecte
Any focaccia with rye or Integrale dough

+100P




AECEPTHAA KAPTA

DESERTS




AECEPTHAA KAPTA

DESERTS

Alfa Only Alfa ~ Only

BosdywHoe Bese ¢ HeRHbiM 8aAHUNBHBIM KPeMOM, COYHbIMU Ky BUKaMU
CBEMHCE20 MAHZO U APOMAMHbBIM KOKOCOBbIM COYCOM

Airy meringue with delicate vanilla cream  juicy cubes of fresh

- ~ < T e R e ]
mango, and a fragrant coconut sauce

Yuskenk c manmHon NEW
Raspberry cheesecake

Mycc ¢ BuwHen n 606amMmn ToHKa NEW
Cherry mousse with tonka beans

LUOKOﬂa,ﬂ,HbIﬁ TOPT C O/IMBKOBbIM MacnoM NEW
Chocolate cake with olive oil

Mpodutponu ¢ kpemom lMaTucbep
Profiteroles with pastry cream

Tupamucy
Tiramisu

LLlokonaaHbIi poHaaH
Chocolate fondant

MenoBUK C MOPOXKEHLIM U3 PAXKEHKM
Honey cake with baked milk lce cream

MaHHa-KOTTa C MasIMHOM U ATOAHbLIM COYCOM
Panna cotta with raspberries and berry sauce

TopT Ynnpunanm
Cipriani cake

MoporkeHoe Ha BbiGop
Ice cream of your choice

CopbeTbl Ha BbIGOp
Sorbets of your choice

1200°P

1150¥P

950P

1100¥P

1150#

950 P

1200¥P

900 P

1100¥P

950 P

450 P

450 P




