OFFERTA
DEL CHEF

SPECIAL OFFER FROM CHEF

The menu of 11 Lago restaurant is based on classic Italian cuisine dishes cooked by the well-known
Italian chef Vincenzo Verdoscia, a professional who worked in the best European Michelin restaurants.
He personally selected suppliers from Piedmont, Tuscany, Sicily and other Italian regions to provide
Saint Petersburg with a combination of regional recipes and the freshest ingredients from Italy.
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OFFERTA
SPECIALE
DEL CHEF

The menu of II Lago restaurant is based on classic Italian cuisine dishes cooked by the well-known Italian chef Vin-
cenzo Verdoscia, a professional who worked in the best European Michelin restaurants. He personally selected suppliers
from Piedmont, Tuscany, Sicily and other Italian regions to provide Saint Petersburg with a combination of regional
recipes and the freshest ingredients from Italy.

P lease refrain from taking pets to the restaurant.
Please mute the ringtone volume on your mobile phone.
Thank you for your understanding.

COLD STARTERS
ANTIPASTI

ANTIPASTI MISTO FRESH BURRATA CHEESE
Antipasto misto, 100 g WITH SWEET TOMATOES
Olives, 570 rubles Burrata, 200 g
Gherkins, 570 rubles 1 piece
Sun-dried tomatoes, 990 rubles 1590 rubles
Artichokes, 990 rubles ———
Pickled mushrooms, 990 rubles MARINATED
T SALMON WITH ASPARAGUS
OYSTERS Salmone con asparagi, 230 g
Ostriche, 1 piece 1380 rubles
Rock oysters ——
White pearl SAN DANIELE HAM
Japanese Osaki AND MELON
900 rubles San Daniele e melone, 300 g
—o— 2100 rubles
FISH AND SEAFOOD CRUDO -
(price per 100 g) «VITELLO TONNATO»
Cru.do di mare VEAL
Lal.lg.ou.stlne.s, 2400 rubles Vitello tonnato, 220 g
Carabinieri shrimps, 1800 rubles 920 rubles
Scallops, 1050 rubles o
Tuna, 1200 rubles BLUEFIN TUNA TARTAR

Lobster, 4700 rubles
Salmon, 600 rubles
Beluga caviar (50 g), 5500 rubles

Tartar di tonno, 215 g
2150 rubles

SELECTION SALMON TARTAR
OF FINE CHEESES Tartar di salmone, 270 g

1250 rubles

— e

Fromaggio misto 50 g
(Italy, Spain, Switzerland)
650 rubles SMOKED
WHITE-FISH TARTAR

—
Tartar di coregone, 140/105 g
JAMON 990 rubles
Black Iberian pork
Jamon, 100 g T
2200 rubles SEABASS TARTAR
o Tartar di branzino, 230 g
1630 rubles
ASSORTED SAUSAGES
WITH JERKED MEAT T
(For 2-3 persons) BEEF TARTAR
Affettato misto, 360 g Tartar di manzo, 215 g
2050 rubles 1650 rubles
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CARPACCIO

CARPACCIO
FRESH ARTICHOKES SEABASS CARPACCIO
CARPACCIO WITH GREEN ONIONS
Carpaccio di carciofi, 190 g Carpaccio di branzino, 100 g
2190 rubles 1150 rubles

ZUCCHINI CARPACCIO BEEF CARPACCIO WITH ROCKET
WITH TOMATOES SALAD AND PARMESAN
Carpaccio di zucchine con pomodoro, 275 g Carpaccio di manzo, 130 g
550 rubles 980 rubles
OCTOPUS CARPACCIO BEEF CARPACCIO
WITH FRESH CELERY WITH WARM GORGONZOLA
AND FENNEL CREAM SAUCE
Carpaccio di polpo, 155 g Carpaccio al gorgonzola, 210 g
1350 rubles 1100 rubles
BRETON VENISON CARPACCIO
LOBSTER CARPACCIO WITH PORTO SAUCE
Carpaccio di astice, 120/40 g Carpaccio tiepido di cervo, 135 g
4900 rubles 1850 rubles
SALMON CARPACCIO WARM BEEF
WITH PICKLED CARPACCIO ON
ARTICHOKES A ROCKET SALAD BED
Carpaccio di salmone, 120 g Carpaccio tiepido di manzo, 140 g
820 rubles 950 rubles

MUKSUN (WHITE FISH)
CARPACCIO
Carpaccio di coregone, 90/50 g
1150 rubles

SALADS
INSALATE
MIXED GREEN SALAD BEAN AND TUNA TAGLIATA SALAD
WITH CELERY, FENNEL WITH CELERY, POTATOES
AND CHERRY TOMATOES AND YALTA ONION
Insalata mista, 315 g Insalata di fagioli e tonno alla griglia, 380 g
720 rubles 1250 rubles
SWEET LARGE LETTUCE LEAVES
TOMATOES SALAD WITH WITH FRIED SCALLOPS
YALTA ONION AND BASIL AND ORANGE SAUCE
Insalata di pomodoro, 450 g Insalata verde con capesante, 310 g
990 rubles 1390 rubles
OCTOPUS SALAD
WITH ARTICHOKES
ROCKET SALAD AND CHERRY TOMATOES
WITH CHERRY TOMATOES Insalata di polpo e carciofi, 320 g
Rucola ai porcini, 240 g
1100 rubles o
BRETON LOBSTER
ROCKET SALAD WITH SHRIMPS, AND VEGETABLE SALAD

CHERRY TOMATOES AND AVOCADO
Rucola con gamberoni, 320 g
1450 rubles

KING CRAB ON LETTUCE LEAVES
WITH FENNEL AND CELERY
Insalata di granchio, 300 g
2750 rubles

WARM SALAD
WITH SEAFOOD
Frutti di mare tiepidi, 450 g
1950 rubles

WITH CELERY AND FENNEL
Astice alla catalanaa 100 g
2400 rubles

CAESAR SALAD WITH
CHICKEN OR TIGER SHRIMPS

Cesare insalata con pollo o gamberoni, 330 g
880/1650 rubles

WARM DUCK BREAST
SALAD WITH ROCKET
SALAD AND CHERRY DRESSING
Insalata di anatra e rucola, 340 g
950 rubles
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SOUPS HOT STARTERS
LUPPA ANTIPASTI CALDI
EGGPLANTS BACKED POACHED EGG
VEGETABLE SOUP SEAFOOD SOUP WITH HOMEMADE MOZZARELLA WITH GREEN ASPARAGUS
Minestrone, 250 g Zuppa di pesce, 400 g AND PARMESAN AND TRUFFLE FLAVOUR
450 rubles 1950 rubles Melanzane alia parmiggiana, 300 g Uova con asparagi, 2/50 g
1150 rubles 840 rubles
BABY CUTTLEFISH STEW VEAL BRAINS FRIED
IN LIVORNESE SAUCE WITH POLENTA IN BUTTER, IN TRUFFLE SAUCE
Mini seppia alla livornese con polenta, 260/150 g SERVED WITH ASPARAGUS
980 rubles Cervello di vitello con asparagi, 260 g
TOMATO PUMPKIN AND PRAWN 980 rubles
CREAM OF SOUP CREAM OF SOUP T )
Crema di pomodoro, 250 g Crema di zucca e gamberoni, 350 g T
450 rubles 550 rubles SCALLOPS
IN PORTO WINE SAUCE VENETIAN STYLE VEAL LIVER
Capesante, 140/120 g WITH LETTUCE LEAVES
1820 rubles Fegato di vitello alla veneziana, 95/115 g
o - 1050 rubles
CLAMS AND MUSSELS SAUTE
IN A SELECTION OF SAUCES: GOOSE LIVER
SEASON MUSHROOMS BROTH WITH with white wine, WITH WILD BERRIES
CREAM OF SOUP HOMEMADE NOODLES tomato sauce, Fegato d'oca, 100/150 g
Zuppa funghi, 250 g Pastina in brodo, 250 g cream sauce 1980 rubles
670 rubles 380 rubles Vongole e cozze, 400/50 g
1690 rubles ——
SEAFOOD FRIED WITH
T GARLIC AND ROSEMARY, 100 g
T T Frutti di mare
SEAFOOD BAKED Scallops, 1050 rubles
IN PARCHMENT PAPER Squids, 450 rubles
(Mussels, clams, gc;topus, scallops) Baby cuttlefish, 490 rubles
Portioned for two .
ASPARAGUS VEAL BROTH Cartoccio ai frutti di mare, 420/60 g Shrimps, 650 rubles
CREAM OF SOUP WITH VEGETABLES Octopus, 650 rubles

Zuppa di asparagi, 300 g
1450 rubles

AND HOMEMADE RAVIOLI
Tortellini in brodo, 350 g

2950 rubles

620 rubles

FRESH ARTICHOKES

FRIED WITH MINT AND GARLIC

Carciofi alla menta e aglio, 130 g
1990 rubles




PASTA

PASTA

SPAGHETTI OR PENNE
WITH TOMATOES AND BASIL
Spaghetti o penne al pomodoro, 350 g
720 rubles

PR —

LINGUINE WITH PESTO SAUCE
Linguine al pesto, 350 g
720 rubles

—_——

PENNE WITH SPICY
TOMATO SAUCE AND BASIL
Penne all* arrabiata, 350 g
720 rubles

R —

SPAGHETTI WITH GARLIC
AND OLIVE OIL (Hot)
Spaghetti aglio e olio, 350 g
680 rubles

—

SPAGHETTI WITH VEGETABLES (Hot)
Spaghetti alle verdure, 350 g
980 rubles

R —

LINGUINE
WITH ARTICHOKES AND BOTTARGA
Linguine con carciofi e botarga, 370 g
1950 rubles

<

PENNE WITH
«FOUR CHEESES» SAUCE
Penne 4 formaggi, 400 g
020 rubles

R —

SPAGHETTI
WITH CLAMS
Spaghetti vongole, 410 g
1510 rubles

PR G—

SPAGHETTI WITH SHRIMPS
AND VEGETABLES
Spaghetti con gamberoni, 350 g
1280 rubles

SPAGHETTI
WITH SEAFOOD
Spaghetti con frutti di mare, 420 g
1390 rubles

= —

SICILTAN
SPAGHETTI INTEGRALE
Spaghetti integrali alla Siciliana, 350 g
980 rubles

—

PENNE WITH WILD SALMON
IN CREAM SAUCE
WITH SAFFRON
Penne al salmone, 400 g
1290 rubles

——

SPAGHETTI WITH
BOLOGNESE SAUCE
Spaghetti bolognese, 400 g
890 rubles

R —

SPAGHETTI
WITH CHOPPED BEEF
AND CHERRY TOMATOES
Spaghetti al filetto, 400 g
990 rubles

RN —

SPAGHETTI
«CARBONARA»
Spaghettii alla carbonara, 400 g
790 rubles

——

PASTA ORCETTA WITH PEPPER SAUCE

(DRESSED IN A BLOCK OF PECORINO
ROMANO SHEEP CHEESE)
Orecchiette cacio e pepe, 350 g
1150 rubles

PASTA TROFIE WITH MOZZARELLA,
EGGPLANTS AND FRESH TOMATOES
Trofi alla Norma, 450 g
820 rubles

HOMEMADE PASTA
PASTA FRESCA

PAPARDELLE WITH FRESH
SEASONAL MUSHROOMS
Papardelle con funghi freschi, 310 g
950 rubles

NOODLES WITH PORCINI
MUSHROOMS IN CREAM SAUCE
Tagliatelle ai porcini, 350 g
980 rubles

RAVIOLI WITH RICOTTA
AND SPINACH
IN LIGHT CREAM SAUCE
Ravioli di ricotta e verdure, 400 g
850 rubles

RICOTTA GNOCCHI
IN MUSHROOM CREAM SAUCE

Gnocchi alla boscaiola, 400 g
860 rubles

—_——

NOODLES WITH TRUFFLE FLAVOUR,
DRESSED IN A BLOCK OF CHEESE
Pasta al tartufo, 350 g
1150 rubles

SEASONAL TRUFFLE
Tartufo,1g
Black, 390 rubles
White, 750 rubles

FAGOTTINI WITH CUTTLEFISH
INK AND SCALLOP
Fagottini alle capesante, 350 g
2100 rubles

RAVIOLI WITH
KING CRAB AND RICOTTA
Ravioli con granchio, 400 g
1390 rubles

DUCK RAVIOLI
WITH FOIE GRAS SAUCE
Ravioli di anatra, 290/50 g
1290 rubles

PUMPKIN GNOCCHI
Gnocchi di zucca, 250 g
650 rubles

HOMEMADE TAGLIATELLE
WITH LOBSTER IN TOMATO SAUCE
Tagliatelle al astice, 350 g
1/2 lobster
3290 rubles

MEAT LASAGNA
Lasagne al forno, 400 g
950 rubles




RISOTTO

RISOTTI
WITH VEGETABLES TRUFFLE FLAVOR
Con verdure, 380 g Al tartufo, 290 g
980 rubles 890 rubles

—_——

WITH ASPARAGUS AND SHRIMPS
Con asparagi e gamberoni, 350 g

— e

WITH PORCINI MUSHROOMS
Con porcini, 315 g

9050 rubles 1420 rubles
WITH SAFFRON WITH SEAFOOD
Al zafferano, 240 g Risotto ai frutti di mare, 330/185 g
870 rubles 1820 rubles
WITH PARMESAN BLACK RISOTTO
Risotto parmiggiana, 245 g WITH CUTTLEFISH
750 rubles Al nero di seppia, 350 g
— 1250 rubles

RISOTTO WITH ARTICHOKES
Con carciofi, 345 g
1790 rubles

VEGETABLES

VERDURE
650 rubles

BROCCOLI CARROT
Broccoli, 150 g Carotei, 150 g

SPINACH
Spinaci, 150 g

CAULIFLOWER
Cavolfiori, 150 g

FRIED POTATOES GREEN
WITH ONIONS ASPARAGUS
Parare, 250 g Asparagi, 150 g

—e—

— —

ZUCCHINI
Zucchini, 150 g GREEN BEANS EGGPLANT
o Fagiolini, 150 g Melanzane, 150 g
GRILLED — N
MIXED BAKED GRILLED
VEGETABLES SMALL POTATOES SWEET TOMATOES
Verdure WITH GARLIC WITH GARLIC
alla griglia, 250 g AND ROSEMARY Pomodoro alla griglia, 200 g

Mini patate al rosmarino, 250 g

FISH AND SEAFOOD
PESCE E FRUTTI DI MARE A BOSTRO DESITERIO

Fish and seafood, cooked to choice: steamed, in white wine,in foil with vegetables
and herbs, in salt, fried with garlic and rosemary, grilled,
the price of fresh fish and seafood per 100 g

COMMON DORADO CARABINIERI
SOLE Dorata SHRIMPS
Sogliola 450 rubles Gamberoni rossi
950 rubles ) 1800 rubles
TURBOT LOES.TER KING CRAB
Rombo Stlcil Granchio
890 rubles 2400 rubles 950 rubles
CRAWFISH JUMBO SHRIMPS
FRESH ngggUSTINES Aragosta, 1/2 piece Garréberonibgliganti
00 rubles
2400 rubles 2900 rubles o
CHILEAN
WILD SEA BASS SALMON SEA BASS
Branzino Salmon Pesce persico
850 rubles 600 rubles 690 rubles

It can also be cooked with
Livornese, Sicilian or Thermidor sauce

FISH
PESCE

TURBOT FILLET FRIED
WITH GARLIC AND ROSEMARY
Filetto di rombo, 190/90 g
3650 rubles

WILD SALMON IN CREAM SAUCE
WITH SAFFRON AND WILD RICE
Salmone, 270/120 g
1920 rubles

CHILEAN SEA BASS FILLET BAKED
WITH MINT SAUCE AND VONGOLE
Pesce Persico alle vongole, 160/260 g
2350 rubles

COMMON SOLE FILLET BAKED
IN CREAM SAUCE ON SPINACH BED
Filetti di sogliola, 180/100 g
2790 rubles

SICILIAN STYLE SEA BASS
FILLET WITH VEGETABLES
Filetti di branzino alla siciliana, 170/120/260 g
1950 rubles

WHITE SALMON BAKED
WITH SPINACH IN RYE CRISPY DOUGH
Coregone con pasta integrale al forno, price per 100 g

650 rubles D
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MANZO
RUMP STEAK BRAISED OXTAILS
WITH GREEN PEPPER WITH VEGETABLES AND POLENTA

Bistecca al peperone verde, 210/250 g
2490 rubles

BEEF FILLET WITH PORCINI
(Cooked in cream sauce or demi-glace sauce)
Filleto di angus ai porcini, 150/300 g
2490 rubles

Coda di bue, 330/120 g
1450 rubles

CHATEAU VEAL FILLET,
BAKED WITH ONION AND PRUNES
Filetto di manzo con salsa barbecu,
price per 100 g
1200 rubles

WOOD GRILLED BEEF STEAK
BISTECCHE ALLA GRIGLIA SULLA BRACE DI LEGNA

(Price per 100 g)
1200 rubles

AUSTRALIAN BLACK ANGUS:

Sirloin, tenderloin, fillet medallion

HEREFORD BULL:

Tomahawk (sirloin ribeye)

T-bone steak

TUSCAN CHIANINA:

Fiorentino (T-bone beef steak)

Nodino (T-bone veal steak)

VEAL
VITELLO

VEAL MEDALLION
IN SAUCE TO CHOICE:
white wine, Marsala, Gorgonzola
Scaloppine, 120/150/150 g
1690 rubles

— e

VEAL BRISKET, POUNDED, FRIED
IN BREADCRUMBS OR GRILLED
Milanese, 120/150 g
1380 rubles

—_——

CHATEAU VEAL FILLET
IN TRUFFLE SAUCE
AND CAULIFLOWER
Vitello al tartufo, 160/130 g
1620 rubles

LIVER FRIED
WITH ONION AND APPLE
Felato di vitello alla berlinese, 95/115/100 g
1150 rubles

—_——

VEAL ON BONE
WITH GARLIC AND SAGE
Cotolette di vitello, 190/150 g
1750 rubles

—

OSSOBUCO
WITH POLENTA
Osso buco, 245/120/165 g
2490 rubles

AGNELLO
CUTLET OF LAMB ON THE BONE, LAMB TONGUES
GRILLED WITH GARLIC IN MUSTARD SAUCE
AND ROSEMARY WITH POACHED SPINACH

Cotolette agnello aglio e resmarino, 125/150 g

1750 rubles

—_——

SHOULDER OF CABRITO
BAKED WITH HERBS
(Cooking time: 55 min.)
Capretto al forno, 350/150/150 g
2950 rubles

Lingua di agnello alla senape, 150/150 g
1520 rubles

—_——

BONE-IN CABRITO
CHOPS WITH GARLIC AND SAGE
Cotolette di capretto, 210/150 g
1820 rubles

ICELANDIC RACK OF LAMB,
BAKED WITH HERBS AND GARLIC
Carre d agnello al forno, price per 100 g
1450 rubles
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POULTRY
VOLATILI

FARM CHICKEN BAKED
WITH ROSEMARY AND GARLIC
Polletto al forno, 1/150/100 g
990 rubles

WHOLE-BAKED CHICKEN
WITH FOIE GRAS
Polletto ripieno al fegato d oca, 1 piece
1980 rubles

FARM DUCK
WITH STEWED PURPLE CABBAGE
Anatra di fattoria
con cavolo rosso brasato, 400 g
1100 rubles

HALF OF GRILLED GUINEA
FOWL WITH POTATOES
AND MUSHROOMS
Faraona alla diavola, 1/150/100 g
1250 rubles

FARM CHICKEN
BAKED IN SALT
Galleto al sale, 1 piece
1980 rubles

WHOLE-BAKED BRESSE CHICKEN
WITH TRUFFLE FLAVOUR
For 3-4 persons
Pollo di Bress al sale, 1 piece
12800 rubles

KK *
RABBIT STEWED VENISON FILLET WITH RED
IN TRUFFLE SAUCE BILBERRY SAUCE
WITH LENTILS AND PUREED CELERY
Coniglio al tartufo, 180/120 g Filetto di cervo son salsa
1250 rubles mirtilli rossi, 120/100 g
1850 rubles
SUCKLING PIG BAKED

WITH LENTIL AND VEGITABLES
(Gastronomic boutique «Du Molard» Geneva)
Maialino di latte al Forno, 380/120/40 g
2800 rubles

CUTLETS
POLPETTE
CHICKEN CUTLETS VEAL CUTLETS
WITH CHERRY TOMATOES WITH PORCINI MUSHROOMS
AND HERBS Di vitello con porcini, 130/150/70 g
Di pollo, 160/150/80 g 1490 rubles
720 rubles
LAMB CUTLETS WITH MEDITERRANEAN
POMEGRANATE AND ONIONS _FISH CUTLETS
Di agnello, 130/150/50 g Di pesce, 185/150/150 g
1540 rubles 1380 rubles

—_——

CRAB CUTLETS
Di granchio, 170/120/190 g
2100 rubles

VENISON CUTLETS WITH OYSTER
MUSHROOMS AND POLENTA
Cotolette di capriolo con polenta, 160/120 g
1180 rubles

RABBIT CUTLETS
WITH FRIED MUSHROOMS
AND MASHED POTATOES
Cotolette di coniglio, 200/150 g
1250 rubles




P1ZZA

PIZZA
WITH TOMATOES WITH TALEGGIO CHEESE
AND BUFFALO MOZZARELLA AND TRUFFLE FLAVOUR
Margherita, 420 g Taleggio, 320 g
730 rubles 920 rubles
WITH SAUSAGE, WITH VEGETABLES,
MOZZARELLA AND TOMATOES MOZZARELLA AND TOMATOES
Salami, 440 g Vegetariana, 500 g
090 rubles 980 rubles
WITH PARMA, MOZZARELLA, WITH SEAFOOD,
TOMATOES AND ROCKET SALAD MOZZARELLA AND TOMATOES
Parma e rucola, 370 g Frutti di mare, 390 g
1980 rubles 1950 rubles
FOUR CHEESES
Quattro formaggi, 320 g
980 rubles
STUZZICHINI
BRUSCHETTA MIXED HOMEMADE BREAD:
WITH TOMATOES AND BASIL grissini, rye bread, cereal bread,
Bruschetta al pomadoro, 80 g chiabatta, butter and olive oil
150 rubles Pane
300 rubles
CLASSIC HOMEMADE DUCK
OR ROSEMARY FOCACCIA MINI PIES
Focaccia classica o con rosmarino, 110/90 g Krapfen con anatra, 4 pieces
150 rubles 690 rubles
RYE FOCACCIA
WITH ARTICHOKES

AND SUN-DRIED TOMATOES
Focaccia Rustica, 300 g
1320 rubles




