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CHEF SPECIALS
——— STARTERS AND SOUPS | PIZZA | MAIN COURSE | | DISHES TO SHARE |
v
s 100 9002
|
PUMPKIN SOUP #¢ PIZZA <MARGHERITA» @g FRESH FISH
with ravioli filled of prawns and mascarpone cheese BARBECUE PORK TENDERLOIN FROM INDIAN OCEAN

JERUSALEM ARTICHOKES SOUP @¢

with wood mushrooms and coffee powder

SEASONAL MIX SALAD @¢
with avocado, tomato, asparagus

9002

FOCACCIA WITH STRACCIATELLA
CHEESE AND CHERRY TOMATOES @¢

12002

with wasabi creamy sauce, grilled broccoli
in ponzu sauce

ROASTED CHICKEN BREAST

with pommes Maxim’s and salad with orange

(9002 per 200 gr / min 600 gr)

LOBSTER
(15002 per 100gr)

and sunflower sprouts | — ;ZOOP |
“BALZI ROSSI JULIENNE” #¢ HZZA “BLACK TRUFFLE” BRAISED BEEF SHANK ' FRESH FISH
potato spuma with seasonal mushrooms w1th.m.ozzarella cheese, with beetroots chutney and green sauce FROM MEDITERRANEAN SEA
porcini mushrooms and Speck (15002 per 200gr / min 600 gr)
ROASTED QUAIL:

9002
|
MUSSELS AND CLAMS SAUTE

with white wine and tomatoes

TARTLET WITH MARINATED SALMON,

cucumber, sour cream and mint sauce

SMOKED DUCK BREAST CARPACCIO
WITH BLACK TRUFFLE,
coffee powder and cacao bean

6002
|

RAVIOLI FILLED OF RABBIT

and spinach with rabbit sauce

TULIPANI #¢

with mushrooms sauce and scamorza sauce

quail breast with grilled sweet pepper salad
and raspberry sauce, fried quail leg in almond crust

ROASTED HALIBUT FILLET,
quinoa with smoked butter, black garlic sauce
and enoki salad

PAN FRIED SALMON
with eggplant “Parmigiana”
and Bulgarian pepper sauce

EGGPLANT “PARMIGIANA” @f

in Mr. Shiraz style

MIX OF ITALIAN FRESH CHEESE @¢

“FRITTURA DI PESCE?,
mix of deep fried fish and sea food

P
MILLEFEUILLE WITH ARTICHOKES, @¢ 200 BALZI ROSSI BLACK ANGUS BURGER PEKING DUCK
stracciatella cheese, quinoa and celeriac sauce PENNONI “ARRABBIATA STYLE” marble beef minced Wl.th foie gras,
with squid and mussels mozzarellg cheese, !)asﬂ pesto sauce OYSTERS
15008 (served with uzbekistan tomato, -
L SPAGHETTI “ALLE VONGOLE” lattuce salad and homemade potato fries) (6 pieces)

SALAD WITH CRAB,
mango and carpaccio of tomatoes

BURRATA CHEESE

with cress mix, red prawns and confit tomatoes

15002
|
STEWED OCTOPUS

with tomato, red wine,
mini potatoes and vegetables

BLACK ANGUS BEEF TARTAR
with seasonal mushrooms
and Parmigiano Reggiano

RAVIOLI FILLED OF MOZZARELLA
AND SMOKED CHEESE @¢

with eggplant sauce and tomato coulis

RISOTTO WITH SMOKED
RICOTTA CHEESE,
marinated duck breast

and dehydrated vegetables

12002
>
LINGUINE WITH RED PRAWNS

and zucchini sauce

15002
PAN FRIED SEA BASS FILLET

with cauliflower cream, Bruxelles sprouts
and fish infusion

GRILLED LAMB CHOP

with vegetebles “caponatina” and cumin sauce

20002
|
“ZUPPA DI PESCE”

octopus, squid, sea bass, prawns, mussels and clams

FILLET MIGNON «ROSSIND>

with foie gras

KAMCHATKA CRAB FALANGA
steamed served with black pepper sauce,

chilly sauce and creamy sauce

(30002 per 300 gr)

| BLACK ANGUS BEEF ON THE GRILL

STRIPLOIN
9002 per 100 gr

PASTA MISTA SIDE DISH
RED PRAWNS TARTAR WITH KAMCHATKA CRAB, 600P 12002
with orange sauce soft potatoes sauce and scamorza cheese | RIB-EYE
SEQEED SICALLOP ) RISOTTO WITH SEAFOOD MASH POTATOES WITH TRUFFLE 12008 per 100 gr
with broccoli sauce, puttanesca powder
and borodino chips TAGLIOLINI (OR RISOTTO) ST AMED PROCCOLE TENDERLOIN

TUNA AKAMI TIC TAC TOE

WITH BLACK TRUFFLE @¢

GRILLED ASPARAGUS

CEVICHE OF FISH MIX SALAD

with citrus dressing, mustard

and honey sauce BABY VEGETABLES
steamed or pan fried
GRILLED VEGETABLES

7 vegetarian dish

@7 vegetarian dish

SELECTED AS THE BEST ITALIAN RESTAURANT IN MOSCOW FROM |} GAMBEROROSS)()
o

@7 vegetarian dish

12002 per 100 gr

@£~ vegetarian dish

SELECTED AS THE BEST ITALIAN RESTAURANT IN MOSCOW FROM  {f] (AMBEROROSS()
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———{ 3AKYCKU U CVYIIHI |

600P
|
CVII 13 TbIKBBI #¢

IIOJIAETCsA C paBMOJIN C HA4YMHKOI U3 KpeBETOK
U ChIpa MaCKpallioHe

CVII 13 U3PAMJIDCKMX APTUIIIOKOB @¢

C ipeBecHBIMM Tpubamu 1 KoetHOI MyApOoi

CAJIAT C ABOKAJIO, 8¢

TOMATOM, CH&p)KCf;I " pOCTKaMM IIOACOTHEYHNIKA

«<KYJIbEH BALZI ROSSI»

HeXXHas NeHa 13 KapToderns ¢ cesonHbIMY rpubamu GF

900P
|
COTE 13 MO 11 MOJUIIOCKOB

¢ 6€e/1bIM BUHOM U TOMaTaMM;

TAPTJIET
C MAPVMIHOBAHHBIM JIOCOCEM,

Oorypuom, CMeTaHO U MATHBIM coycoMm

KAPITAYYO 3 KOITYEHOM YTMHOW
I'PYIIKVM C YEPHBIM TPIODEJIEM,

KodeITHOII IyApoIl 1 Kakao-606amu

MUIPEN C APTUIIIOKAMIU, 8¢
CprOM CTpaanemIa, KMHOa
n COYCOM ns3 KOpHH cenbnepeﬂ

12002
|
CAJIAT C KPABOM,

MAaHTO I KapIa4y4o 3 TOMaToOB

CJIIMBOYHAZA BYPPATA
C Kpecc-caaToM, PO30BBIMY KpeBeTKaMI
U TOMaTaMu KOHGU

15002

OCbMUHOT, TYIIEHBIVI C TOMATAMMU
M KPACHBIM BMMIHOM

mogaeTCAa C MUHN KapTOCl)eHeM ”n oBolIaMu

TAPTAP M3 TOBAIOMHBI «<BJIDK AHT'YC»
C Ce30HHBIMU TprbamMu
n [Tapmupxano Pemxano

TAPTAP 113 PO3OBBIX KPEBETOK

C COyCOM I3 aIle/IbCHa

T'PEBEIIOK
C COYCOM U3 OPOKKOIY, IyPOI «ITyTTaHEeCKa»
M IUIICAMU U3 TOMAIIHETO GOPOIMHCKOTO X1eba

TAPTAP 113 TYHIIA AKAMMU
CEBMYE 13 OKEAHMYECKOW PBIBbBI

B M€[JOBO-TOPYMYHOII 3allpaBKe

BF- pererapuanckoe GAI0AO

TTUIIIIA
6002
|

KITACCUYECKAA NTAJIBAHCKAA
I[MNIIIA «<MAPTAPUTA» @

9002

OOKAYYA C CbIPOM CTPAYATEJITA
N TOMATAMM YEPPU @¢

12002
|
IMMIIA C YEPHBIM TPIODEJIEM,

CBIPOM MOLapera, 6e/IbIMy IprbaMu I MIMINKOM

6002
>
PABIMOJIN C KPOJIMKOM

U IIIMHATOM, IPUTOTOBJIEHHbIE TI0 PELEeNTY
UTAJIbHCKOTO pecTopana Balzi Rossi.
Penenit He meHsteTcsa nocnenuue 30 neT.

TYIUIIAHU &g

C COycOM U3 Irpu6OB I CbIpa CKaMoplia

9002
|

INEHHOHMU
B CTUJIE «<APABBATA»

C Ka/IbMapoM U MUVISIMA
CITATETTHU C BOHTOJIE

PABIOJIN

C HAYVMHKOW 113 MOILIAPEJIJIBI
VI KOITYEHOTO CBIPA, @¢
HOJAI0TCS C COYCOM U3 GaK/IaXKaHOB

¥l TOMaTHbBIM Ky/In

PM3OTTO C KOITYEHBIM
CbIPOM PUKOTTA,
MapMHOBAHHOM YTUHON TPYKON
U CyLIEHBIMY OBOILAMM

12002
|

JIMHTBMHUN
C PO3OBbIMM KPEBETKAMMI

" COyCOM 3 IYKKIMHI

ITACTA MUCTA
C KAMYATCKVM KPABOM,

HEeXXHBIM KapTO(eIbHbIM COYCOM
U CBIPOM CKaMOpIla

PNU3O0TTO C MOPEITPOJYKTAMMU

TAJIBOJITHU (I PU3OTTO)
C YEPHDLIM TPIO®EJIEM ¢

@7~ pererapuanckoe GAIOAO

AVUITTIAV UTAABSIHCKUVE PECTOPAH 110 BEPCHM |} GAMBEROROSS()
Vo=

//@\\
BAIOAA OT ITIEDA

————| OCHOBHBIE BAIOAA |

9002
|
HEXHAA CBMHAS BEIPE3KA BAPBEKIO

CO CTTMBOYHBIM COYCOM Bacabu, o6>KapeHHOI
Ha rpuie 6pOKKOIIN B COyCe IOH/3Y

OBXXAPEHHAA KYPUHAA TPYIKA

¢ KapTodesieM I caJIaTOM C alleJIbCTHOM

12002
|

TOMIJIEHAA I'OBAKbA I'OJIAIIKA

C YaTHM M3 CBEKJIbI I 3€JIEHBIM COYCOM

IIEPEIIEJIKA B IBOVTHOM VMICIIOJTHEHUN:
JKapeHHas IepelennHas IpyKa ¢ CalaToM

U3 C/IAJIKOTO Ieplia U COYCOM 13 MaJIMHBL, a TaKoKe
neperenyHasi HOKKa B MMHIATbHO [TAaHNPOBKE

OBXAPEHHOE HA I'PVMJIE OMJIE ITAJITYCA
C KOITYEHBIM Mac/IOM, COYCOM J3 YePHOTO YeCHOKa
U CaJIaTOM U3 Ip1OOB SHOKU

OBXAPEHHBII1 HA CKOBOPOJE JIOCOCH
¢ baxmaxaHoM «[TapMumpKaHa» 1 COycoMm
u3 60/IrapcKoro mepua

BYPTEP 13 MPAMOPHOV IT'OBAJIMHBI
“BJISK AHT'YC”

110 GUPMEHHOMY PeLeNTy OT Lied-IIoBapa pecTopaHa
Balzi Rossi. ®api 13 MpaMOpHOIL TOBARMHBI

u ¢ya rpa, CbIp MOL}apeIa, COycC ecTo 13 6asummka
(mopaeTcs ¢ y36eKCKMMU TOMaTaMH, CaJIaTOM JTaTYK

U ZOMAIIHUM KapTodeneM dpu)

15002

OBKAPEHHOE HA CKOBOPOJIE
OUJIE CUBACA

C KpeMOM U3 IIBETHOII KaIlyCThl, POCTKaMM
OPIOCCETTBCKON KAITYCThI M PIOHBIM COYCOM

KAPE ATHEHKA,
IIPUTOTOBJIEHHOE Ha TPUJIE C OBOLIHBIM pary
U COYCOM M3 KyMUHa

20002
>
MOPEITPOOYKTbBI HA CKOBOPOJIKE

OCbMIHOT, KajibmMap, cm6ac, Kpe€BETKU, MUANN
I MOJIUTFOCKI

TAPHUPLI
600P

8
KAPTO®EJIBHOE ITIOPE C TPIO®EJIEM
KAIIYCTA bPOKKOIJIY,

[PUTOTOBJIEHHAS HA APy ¢ 06XKapeHHbIM MIH/IA/IEM
CITAPXA HA TPMJIE

MUKC CAJIAT

OBOUIIN I'PMJIb

MIVHM OBOIIN

JKape€HHbIE€ Ha CKOBOPOJ€ NJIN Ha I1apy

@7~ pererapuanckoe GAIOAO

| BAIOAA HA KOMITAHMIO [————

Emia

CBEXAA PbIBA
VI3 IHIMVICKOTO OKEAHA
(9002 3a 200 r / MmyHUMYM 600 T)

JIOBCTEP
(15002 3a 100 1)

CBEJXAZ PbIGA
3 CPEIM3EMHOI'O MOP/I
(15002 3a 200 r / MuaMMYM 600 1)

«[TAPMUPKAHA» 113 BAKITAJKAH @f

B ctuie r-Ha [llupasa (1 kr)

CBEXME UTAJIbAHCKME CBIPBI @F

MMKC MOPEITPOJYKTOB
M PBIGBI B TEMITYPE

YTKA ITIO-IIEKMHCKU

YCTPHUIIbI
(6 mTyK)

OUJIE MMHDBOH «POCCVHN»

¢ dya rpa

KAMYATCKIW KPAB (GAJIAHTA),
[PUTOTOBJIEHHDIIT Ha [IAPy, HOJAETCS C COYCaMu

13 YEPHOTIO IepIa, CINBOYHBIM U INJIN
(30002 3a 300 rp)

| T'OBAAVHA (bAIK AHI'YC» HA TPMAE

CTPUIUIOVIH
(9002 3a 1001 )

PUBAM
(12002 3a 100 1)

TEHIEPJIOVH
(12002 32 100 1)

@£~ pererapuanckoe GAIOAO

AVUILIMI UTAABSHCKIM PECTOPAH 110 BEPCUY {f] (AMBEROROSS()
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