


Ao6po noxansoatb Bo BTopor pecropaH Chelentano
ot CHE GROUP, koTOpbI# OTKPBIA CBOM ABEPU AAS BCEX
LIEHUTEAEH UTAAbSHCKOTO BKYCa U KYABTYpbI!

MeI He MpocTO NepeHOCHM BCIO HEMOBTOPHMYIO aTMOCdepy

MOMYASIPHOIO 3arOPOAHOTIO pecTopaHa B LeHTp [leTep6ypra,

a AQpPUM YHHUKAAbHOE MyTeLleCTBUE, MO3BOASIS MICCAEAOBATh

TpaauLrK MTaaru B COBpeMeHHbIX UCTTOAHEHUSIX OT HaLLUMX
AYYLIMX MMOBAPOB.

Hosbirt Chelentano - ato amoumu, BKyc, atMocdepa
M M3bICKAaHHbIA OTABIX B CAMOM LIEHTPE HaLlero ropoAa.
Ao6po noxasoaThk B Haly MTtaauio!



COTE (Saute)

Mnaumn 320
Mussels 1or
BOHIOJE 390
Clam 100 r
& 3AMNEYEHHAS ®ANAHTA 1690
o KAMYATCKOIO KPABA 150t
C COYCOM bBEP BNAH
Baked red king crab phalanx
with beurre blanc sauce
PUNDb / COTE
(Grill / Saute)
TUTPOBbBIE KPEBETKW 190
Tiger shrimp fr
IPEBELIOK 650
Scallop 1or
KAJTbMAP 520
Squid 100 r
e
o]
L
<
]
(95}
YCTPULLbI
(Oysters)
(&, CE3OHHDIE YCTPULIbI 490
(oT2wr) Twr.
Seasonal oysters
(from 2 pcs.)
(& CE3OHHBIE YCTPULIbI 2190
5 wWr.

Seasonal oysters

MOPEINPOOYKTbI
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Please, tell your waiter if you have any food allergy to certain products.
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BPYCKETTA C NAPMCKOW BETYUHOW, BANEHbIMWA TOMATAMW U COYCOM <LIE3APb>»

490

Bruschetta with parma ham, sun-dried tomatoes and caesar sauce 85r
BPYCKETTA <«BUTEMNTIO TOHHATO» 470
Bruschetta Vitello tonnato 80T
BPYCKETTA C TUTPOBbIMU KPEBETKAMMU, CJTUBOYHbIM CbIPOM U MECTO 470
Bruschetta with tiger prawns, cream cheese and pesto sauce o
BPYCKETTA CO CBEXXUM TYHLOM, TOMATAMU U «CANbCA BEPIE> 490
Bruschetta with fresh tuna, tomatoes and salsa verde B
BPYCKETTA C BANEHbIMW TOMATAMU, CTPAYATE/INION U PYKKONOW 450
Bruschetta with sun-dried tomatoes, stracciatella and arugula 90T
3AKYCKMW (starters) KONBACDI (Sausages)
ONMBKU TOHOO 430 NAPMCKA4 BETYMHA 480
80r 30r
Tondo olives Parma ham
BANEHbIE TOMATDI 490 CANIMHM NUK AHTE 370
. 80r . 30r
Sun-dried tomatoes Salame piccante
APTULLOKMU 650 MOPTALENNA 360
. 80r 30r
Artichokes Mortadella
CbIPbl (Cheese)
’PAHA NAJAHO 350 TET-OQE-MYAH 490
Grana Padano 0T Téte de Moine or
FTOPIOH30MNA 350 CTPAYATENINA 410
30r 80r
Gorgonzola Stracciatella
MO>KHO 3AKA3ATb Ry PEKOMEHOYEM
[MOCIJIE 23:00 &ﬁ% HA ABOUX @ SOK b} OOBABUTb TPHOPESTb @ OT WESA J OCTPOE



AHTUNACTU ONE GLASS 860

Antipasti for one glass for

IpaHa NagaHo, roproHsona, TeT-ge-MyaH, MopTagesnia, napMckas BeTunHa, GUHWUKK, ONIMBKM TOHAO, BANIEHbIEe TOMaTbl, Kanepchbl, apTULLIOK,

6a3unuk u rpuccunmn / Grana padano, gorgonzola, téte de moine, mortadella, parma ham, dates, tondo olives, sun-dried tomatoes, capers,
artichoke, basil and grissini

(& AHTUNACTU MUKC 2250
300 r

Mixed antipasti

lpaHa NagaHo, roproH3ona, TeT-ge-MyaH, caisMu NuKaHTe, MopTagenna, NnapMckas BeTYMHA, MEL, TPUCCHHU, GUHMKK, Kypara, UHKUP, ONIUBKK
TOHAO, BANEHble TOMaTbl, apTULIOKK, Kewwbto n 6asunnk / Grana padano, gorgonzola, téte de moine, mortadella, parma ham, dates, tondo
olives, sun-dried tomatoes, capers, artichoke, basil and grissini



[ Ha koMnaHMIO |

G 3AI'IE‘-II'§HHbIl;Iv CblP 6PU C BEKOHOM, BA/TEHbIMXA TOMATAMU
N XPYCTSALLEEN YUABATTOU

Baked brie cheese with bacon, sun-dried tomatoes and crispy ciabatta

1160
330

starters

3AKYCKWU



(©& MOPEMPOAYKTbI «AKBA MALILIA» 1090

Seafood «Acqua Pazza»

BUTENNO TOHHATO 850 BAK/TAXAHbI MAPMUIXKAHO 560

) 120 220
Vitello tonnato i Eggplant parmigiana '



TAPTAP U3 TOBAAMHbI 780 APTULLOKU C NAPME3AHOM 670
C MYCCOM W13 YIP4 155 1 90 r

Artichokes with parmesan
Beef tartare with eel mousse

@ KPYQO M3 TYHUA C TOMATAMMU 790 (& PbIBHOE ACCOPTU C MYCCOM 1650
175 1 U3 NOCOCH 240 r

Fish platter with salmon mousse

Tuna crudo with tomatoes



750

(& CTPAYATENNA C TYHLOM

185

Stracciatella with tuna

>
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(& CTPAYATENNA C YIPEM

(3

185r

Stracciatella with eel

2
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(&, CANAT C 3ANEYEHHOW ®ANAHTON KAMUYATCKOTO KPABA,
ABOKA[IO U TAPTAPOM U3 OI'YPLA

Salad with baked king crab, avocado and cucumber tartare

1690
280

salads

CANATBI



A,

G CTEWMK-CANAT 1100 CANAT «HUCYA3» C TYHLIOM 980
C MPAMOPHOW rOBSIMHON 05 ¢ 290 1

Salad "Nicoise" with tuna
Steak salad with marbled beef

& CANAT C MOPEMPOAYKTAMMU 890 CANAT C YIPEM, BAKNAXAHOM 780
rPUNb U ABOKALO 170 r U CNTMBOYHbIM CbIPOM 230r
Grilled seafood and avocado salad Salad with eel, eggplant and cream cheese

KanbMap, rpebeliok 1 TUrposas kpeseTka /
Squid, scallop and tiger shrimp



<LIE3APb> _ )
C KYPUHOM IPY[IKOA

«Caesar» salad with chicken breast

200r 740

G

<«LIE3APb>»
C TUrPOBbIMM KPEBETKAMMU

«Caesar» salad with tiger shrimps

200r 870

HO/MbLUOW rPEYECKUA CANAT

Big Greek salad

KANbMAP, 780
CANATHbIN MUKC, MAHIO 160 r

Squid, salad mix, mango Greek salad

TPEYECKWIA CANAT

690
240 r



(& CNMBOYHBIM CYN C MOPENPOAYKTAMM 860

Creamy soup with seafood 240r

e

soups

CYnbl




KYPWHbBIA BYNbOH C NAMLIOW 460

Chicken noodle soup 300 r

UTANbSIHCKMWA CYN C TENITUHON U ®ACONbIO 650

Italian soup with veal and beans



& TOM M C MOPENPOIYKTAMU 870

=2 Tom yum with seafood 350/100 r

Turposble KpeBeTKkM, KanbMap 1 BoHrone / Tiger shrimp, squid and vongole



{ Ha KOMITaHHIO w

(& COTE U3 MOPENPO[IYKTOB B COYCE «bEP B/IAH>

Seafood sauteed in beurre blanc sauce

Muamm, BOHrone, MMHu-kanbMapsbl, rpebeLlkn U kpeseTku B coyce «6ep bnan» /
Mussels, vongole, mini squid, scallops and shrimp in ber blanc sauce

2290
550 r

hot dishes fish

rOPAYUE BNTIOAA PbIBA



(& BOPA[LO NO-CULUIMACKK 1570

Sicilian-style dorado

& CTEMK U3 NOCOCH 1350 CTEWK U3 TYHUA C BPOKKONU 950
200 N TOMATAMMU YEPPU 250 r

Tuna steak with broccoli and cherry tomatoes

Salmon steak



(& KPEBETKW C TUMbSHOM B BENIOM BWUHE 1750
240 r

Prawns with thyme in white wine




[ Ha KoMnaHuio |

(&, ACCOPTU U3 MOPENPOAYKTOB HA TPUNE 2290
Assorted grilled seafood 400 r

KanbMap KOMaHBOPCKUM, TyHeL, MUHW-KanbMapbl, rpebewku n KpeseTku /
Commander squid, tuna, mini squid, scallops, and shrimp

MYPMAHCKWW IPEBELIOK U KAPTO®ENBHOE MIOPE C TPIO®ENbHBIM MAC/IOM 890

Murmansk scallop and mashed potatoes with truffle oil 20T



[ Ha KOMITaHHIO ]

(& KAPE IFHEHKA HA TPUNE GRANDE C COYCOM «XIO»

Grilled rack of lamb GRANDE au jus sauce

1650 / 3450
2401/ 500 r

hot dishes

rOPAYUE BNTIOOA



LbINNEHOK NAPMUOXKAHO

Chicken parmigiano

230r 680

YTUHAY HOXKA KOH®U
C MOPKOBHbIM MYCCOM

Confit duck leg with carrot mousse

300r 940

Mosxno caerats VEGAN c couHom koTaeTom
M3 PaCTUTEABHBIX GEAKOB

BYPIEP C KOTI'IEJ'Oﬂ
13 MPAMOPHOWU roBgauHbl

Burger with marbled beef patty

MNopaétcs ¢ xananeHbo / Served with jalapeno

260/30r 950




(G CKEPT-CTEMK U3 MPAMOPHOM rOBSIIUHbI C COYCOM <«XKIO» 1150
220r

Marbled flank steak au jus sauce




TOMINEHBIE TOBAXKbU U.I,EQKM B COYCE "BYPITUHbOH" 780
290 r

Stewed beef cheeks in Bourguignon sauce




TAPHUPbBI U XIEb

side dishes

€22

KAPTO®ENb ®PU C NAPME3AHOM 450 KAPTO®ENIbHOE MIOPE

N TPIO®ENIbHbIM MAC/IOM 150 - C NAPME3AHOM

French fries with parmesan Mashed potatoes with parmesan

and truffle oil

G P @D

OBOLU TPUNNb 540 LUNUHAT C COYCOM <BEP B/1AH»>

Grilled vegetables 150 r Spinach with beurre blanc sauce
G

OTBAPHOW PUC 250 BPOKKOIMUN HA NAPY

Boiled rice 150 r Steamed vegetables

PEKOMEHAYEM AOBABUTb COYC PYKOAA-TIECTO 150

390
150r

490
100 r

450
20t

TAPTUH C AHYOYCHbIM MAC/IOM

Tartine with anchovy butter

290
80r



TANbATENNE C KPEBETKAMWU B COYCE «BUCK>» 950

Tagliatelle with prawns in Bisque sauce 280 T

MOYXHO 3AKA3ATb Q8 wnameonx X sok (P PEKOMEHOVEM @) otwesa  F OCTPOE

MOCIJIE 23:00 < [NOBABUTb TPHODESb
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NUHIBUMHU KAYO-3-TEME CO CKEPT 1090 (& NUHIBMHMN KAYO-3-NENE 690
CTEMKOM W TPIO®E/IbHbIM MAC/IOM 290 r C 3ENEHBIM MEPLEM 250

Linguine Cacio e Pepe with a steak dessert

Linguine Cacio e Pepe with green pepper
and truffle oil

CNATETTU «<KAPBOHAPA>» 650 & NACTA «®PYTTU U MAPE> 1350
Spaghetti Carbonara 245 Spaghetti Frutti Di Mare 30T
CblP MAPME3AH 90 TPIO®ENb 240

Parmesan or Truffle I



NA3AHbBS «6ONMOHDBE3E> 750

Lasagna Bolognese

(& TANbATENNE «ANNA BOAKA» C NTOCOCEM 950

Tagliatelle alla vodka with salmon



PU3OTTO C GANIAHTON KAMYATCKOTO KPABA

Risotto with Kamchatka crab leg

Y 1250
300 r

risotto

PU3OTTO



(& PU3OTTO «NERO» C MOPEMPOAYKTAMU 1100

Risotto «Nero» with seafood 20T



MALLA C MAPMCKOM BETYMHOM U PYKKO/NOK 1100
400/50 r

Pizza with parma ham and arugula




MULILA <4 CE3OHA»>

Four seasons pizza

V4 nuuubl «MaprapuTa», ¥ nuuLbl ¢ 6eKoHOM
M MackaprnoHe, ¥ nuuubl «[lenepoHu»,

Vi nuuubl «4 cobipa» / Vi Pizza Margherita,

Y. Pizza with bacon and mascarpone,

Y. Pizza with Pepperoni, ¥ Four cheese pizza

400/50r 1100

MALLA <4 CbIPA>

Four cheese pizza

Cblip roproHsona, cblp ckamMopua,

cbip Mouapenna, coip rayaa / Gorgonzola
cheese, scamorza cheese, mozzarella
cheese, gouda cheese

400/50r 850

MALLA C NENEPOHU
Pizza with Pepperoni

360/50 1 850




MALLA «<MAPTAPUTA» 540

Pizza Margherita 360/50 r

Mouapenna ¢uop am natte / Mozzarella fior di latte

MULILIA «4 CbIPA / NENEPOHW>» 850

Pizza «Four cheese / Pepperoni» 400/50 r

Y2 nuuubl «4 cbipa», Y2 nuuLbl C nenepOHM/
¥5 Four cheese pizza, ¥ Pizza with Pepperoni

MMLULUA C BEKOHOM 790

N MACKAPTOHE 400/50 r

Pizza with bacon and mascarpone

®OKAYYA C NECTO 390
U NAPME3AHOM 120r

Focaccia with pesto and parmesan



 CALIMMM ACCOPTH 6900

Assorted sashimi 660 r

dune Nococs, dKapeHblil yropb, MOpckoi rpebeluok, rpebeluok ¢ TprodenbHbiM ailonu, TyHel, danaHra kpaba, ycTpuubl,
COYC MUHbOHET, ceBuye 13 nococs ¢ TplodenbHbiM Tepuakn / Salmon fillet, fried eel, scallop, scallop with truffle aioli, tuna,
crab leg, oysters, mignonette sauce, salmon ceviche with truffle teriyaki

sashimi

CAWLUMU



G CAWMMM YTOPb

Eel sashimi

(& CALIMMM IPEBELIOK

Sea scallop sashimi

G CAWMMU NOCOCb

Salmon sashimi

690
65r

780
651

650
651

(G, CALUMMM TYHEL,

Tuna sashimi

(& CALUMMMU KPAB

Crab sashimi

550
65r

950
651

Nnococb

Salmon

IPEBEWIOK
Scallop

TYHEL,

Tuna

250

30r

230

30r

YIOPb
Eel

KPAB
Crab

CYLUN CET
Sushi set

370

30r

1190

150



XEH PONN

hand roll
TYHEL, 350
Tuna B
IPEBELIOK 390
Sea scallop =
KPAB 450
Crab B
NnococChb 340
Salmon Hr
YIrOPb 360
35r

Eel



1450
190 r

<«KAIM®OPHUA> C KAMYATCKUM KPABOM U TOBUKO

California roll with king crab and tobiko

Bl

0

A

ROV,
A




@ «OUNALENbOUS> C YTPEM 1350

Roll with eel and avocado

G «OUNALENbOUI> C NOCOCEM 1260

Philadelphia roll with salmon



3AMNEYEHBIA PO C YTPEM 1100

Baked roll with eel

3AMNEYEHBIX POMN C NOCOCEM 1150 (& OCTPbIX TPUMb-POJIN C KPABOM, 1360
190 r IPEBELLKOM U NOCOCEM 190 r

Spicy grilled roll with crab, scallop and salmon

Baked roll with salmon



desserts

OECEPTHI

FOPSYMA LHOKONA[HBIN KEKC C LWAPUKOM MOPOXEHOIO

Chocolate fondant with vanilla ice cream

650
170 r




(& KOKOCOBbIA COPBET C MAHIO, MANIUHOW, TAUMOBbBIM KPEMOM U MEPEHTAMU 780
210 r

Coconut sorbet with mango, raspberries, lime cream and meringues

KAHHOMNWU C KPEMOM 240 (& BACKCKWM YA3KEUK 650
M3 PUKOTTHI (OT 2 LUT.) 1 wr. (50 1) C MAJIMHOM U KAPAMENbBIO 140 r
Cannoli with cream, from 2 pcs. Basque cheesecake with raspberries

and caramel



(9 TAPENIKA TPOIMUYECKUX ®PYKTOB C ArOgAMH 1490
350r

N Tropical fruit platter with berries




(G OUCTALIKOBbIA TUPAMUCY 590

1
Pistachio tiramisu 60 r

CBEXXME 4rofipl 1100 (& MOPOXEHOE U COPBETDI 240
190 r B ACCOPTUMEHTE 60 r

Ice cream & sorbet (1 scoop, assorted)

Fresh berries

Kny6Huka, rony6uka, ManuHa /
Strawberry, blueberry, raspberry



KanopunHocTb 6o,

[aHHoe n3paHve ABNsAeTcA peknaMHbiM MaTepuarnoM. lNogaya v BHelHU BU, 6mion MoXeT
OT/IMUATLCA OT NPefCcTaBeHHbIX oTorpadhun. MpenckypaHT € BbIXOAOM 6o, HAMUTKOB
N UX SHEPreTUUYECKOW LLIEHHOCTbI0 HaX0AMTCA Ha [,0CKe MHJDOPMAaLLMK A8 NoTpebuTenem.

This edition is a promotional material. The presentation and appearance of dishes may differ
from the photos shown. The price list of meals and drinks with serving size
and caloric content is on the consumer information board.




