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LECOMNIWNEIMN

wegh nosap pekomeHdyem

PYATPA
FOIE GRAS

KPEBETKH ®AHTA3US
GAMBERETTI FANTASIA

CAAAT HU3 I'PEBEIIIKOB
CAPESANTE AL COGNAC

CIIATETTH KAPTOYYHO
SPAGHETTI FRUTTI DI MARE AL CARTOCCIO

CIIATETTH C AOBCTEPOM
SPAGHETTI ALL’ASTICE

PU30TTO C KAYBHHKOM H IIIAMIIAHCKHM
RISOTTO FRAGOLE E CHAMPAGNE

PU30TTO C BEABIMHA 'PHBAMH H KPEBETKAMH
RISOTTO FUHGHI PORCINI E GAMBERETTI

AOCOCH C XPYCTSIILIIEM KAPTO®EABHOM KOPOYKOHM
SALMONE IN CROSTA DI PATATE

CAATHMBOKKA AAAA POMAHA
SALTIMBOCCA ALLA ROMANA

KOCTOAETTE O’ATHEAAO AAB BHHO POCCO
COSTOLETTE D’AGNELLO AL VINO ROSSO

PEHHA HH CAABCA NJOABYE
RENNA IN SALSA AGRO DOLCE

680

900

800

1250

1500

420

550

600

800

880

1500



KATAIIAAHA OE MAPHIIIKY
CATAPLANA DE MARISCO
Ha Oee nepcoHbl/On two persons

OCBMHHOTI' HA KATAIIAAHE
OCTOPUS “CATAPLANA”
Ha O0ee nepcoHul/On two persons

KPOAHK HA KATAIIAAHE
RABBIT IN THE CATAPLANA
Ha Oee nepcoHbl/On two persons

A

6s1100a Ha kamarnJsaHe

1550
2550

1890



SHoifers

3aKyCcKu

MHUOUU 3ANIEYEHHBIE
BACKED & STUFFED CLAMS 520

I'PUBHOH XIOABEH
STUFFED MUSHROOMS WITH CHEESE 320

HUCIIAHCKHH TAIIAC C AOCOCEM
SPANISH APPETIZERS WITH SALMON 200

HCIIAHCKHH TAIIAC C TOBSIAHHOH
SPANISH APPETIZERS WITH BEEF 220

BPYCKETTA

(mocmul ¢ nomudopamu, ONUBKOBbIM MACSIOM,

nepuem, 6asunuxKom)

BRUSCHETTA

(toast with tomatoes, olive oil, pepper, basil) 70

KAPITAYY0 H3 I'OBsAOAHUHBI

(nommuru 208510UHbL CO CneyusmMuU,

napmesaHom, oOAUBKO8bLM MACTOM)

CARPACCIO

(beef, parmesan, olive oil) 420

KAPITAYY0 U3 AOCOCHA
(nommuKu s1ococst ¢ mapmapom u3 Kpegemok)
SALMON AND TIGER SHRIMPS CARPACCIO 600

CBIPOKOITYEHASI BETYHHA C OBIHEH
DRIED HAM WITH MELON 440

INAPMEIJXAHA U3 BAKAAXKAH

(c napmeszaHom, moyapennoi, 6a3UIUKOM U NOMUOOPAMU)

EGGPLANT

(with parmesan, mozzarella, basil and tomato) 300



3AKYCKA PYCCKAA

(cenw0Ob, Kapmogeno, MapuHO8AHHDBLU YK,
macasma, KOPHUULOHbL)

RUSSIAN'S STARTER

(herring, potato, marinaded onions,
mushrooms, cornichons)

HTAABSTHCKOE CBIPHOE ACCOPTH
(c suroepadom u opexamu)

MIX ITALIAN CHEESE PLATE

(with grapes and nuts)

OCBMHHOT ITIO-CPEITU3EMHOMOPCKH
OCTOPUS MEDITERRANEAN STYLE

XAPEHBIE CAAOKHE ITIEPIIbI
(c kKanepcamu u macauHamu)
BACKED BELL PEPPERS WITH CAPERS & OLIVES

HTAABSITHCKASTI AHTHIIACTA
(napma, wnex, canamu, napmesam)
ITALIAN MEAT PLATE

TAP-TAP H3 I'OBs1iTUHBI
TAR-TAR BEEF

KAIIPE3E

(mouapenna, nomudopsl, 6A3UNUK, OTUBKOBOE MACIO)
CAPRESE

(mozzarella, tomato, basil, olive oil)

Sl

CAAAT H3 THTPOBBIX KPEBETOK

C PYKKOAOM U TAPME3AHOM

TIGER SHRIMPS SALAD WITH ARUGULA
AND PARMESAN

cas/iambli

OBOIIIHOM CAAAT
VEGETABLES SALAD

-Z

350

640

790

380

600

440

460

600

340



LIE3APb C KYPHUIIEH U BEKOHOM

CHICKEN CEASAR SALAD & BACON 420
IIE3APb C KPEBETKAMH
TIGER SHRIMPS CEASAR 560

IIE3APH C AOCOCEM
SALMON CEASAR SALAD 490

CAAAT U3 PYKKOABI

(c mouapennoii u nomudopamu ueppu)

SALAD WITH ARUGULA

(with mozzarella & cherry tomatoes) 460

CAAAT U3 MOPEIIPOAYKTOB «Delfim's style»
SEAFOOD SALAD «Delfim's style» 490

T'PEYECKHH CAAAT
GREEK SALAD 380

CAAAT H3 BBIPE3KH I'OBsIIHHBI B
OPEXOBOM COYCE

TENDERLOIN SALAD WITH NUTS SAUCE 510

CAAAT IIO-PUMCKH

SALAD ROMAN STYLE 380
cyn

MSICHOH CYII IIO-KATAAOHCKH
MEAT SOUP CATALAN STYLE 370

MHHECTPOHE (ogowHoti cyn)
VEGETABLE SOUP 320

CYII U3 MOPEITPOAYKTOB «<AHCCABOH»
LISBON SEAFOOD SOUP 480

KYPUHBIN BYABOH ITO-AOMAIIIHEMY
CHICKEN SOUP 280

KPEM-CVYII H3 THI'POBBIX KPEBETOK
TIGER SHRIMPS CREAM SOUP 450

KPEM-CYII U3 BEABIX 'PUBOB
CREAM SOUP WITH WHITE MUSHROOMS 520

-



+

Kisollo

PU30TTO C BEABIMH 'PHBAMH
RISOTTO WITH WHITE MUSHROOMS

PHU30TTO C JAPAMH MOPS
SEAFOOD RISOTTO

A

nacma

AUHI'BHHH C JAPAMH MOPs
LINGUINE WITH SEA-FOOD

AUHI'BHHH C TUI'POBBIMH KPEBETKAMH
N BAKAAXKXAHAMH

(Ha eblboOp: MoMmamHbLUI UNU CATUBOUHBLU COYC)
LINGUINE WITH TIGER SHRIMPS & EGGPLANT

TAABSITEAAE MEAAHE3E

(208510uHa, nanpuka, baknia)>KaHvl, MomamHulii coyc)
TALIATELLE MILANESE

(with eggplant & beef)

CIIATETTH KAPBOHAPA
SPAGHETTI CARBONARA
(spaghetti with bacon, egg, olive oil)

CIIATETTH C IIOMHIOPAMH YEPPH
SPAGHETTI WITH CHERRY TOMATO & BASIL

CIIATETTH AMATPHYAHA

(c nomudopamu, 6€KOHOM, ONUBKOBBIM MACSIOM)
SPAGHETTI AMATRICIANA

(with tomatoes, bacon, olive oil)

IIEHHE 4 CBIPA
PENNE 4 CHEESE
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490

590

600

520

500

420

350

400

450

JT



AUMHI'BHUHH C AOCOCEM B CAHBOYHOM COYCE
LINGUINE WITH SALMON & CREAM SAUCE 480

MOPE KPEBETOK
(MuH28UHU C KOPONIEBCKUMU, MUZPO8LIMU U KOKMeUlbHbIMU 820
Kpegemrkamu ¢ NoMuUoopamu ueppu)
PASTA WITH SHRIMPS

650
HEAIIOAHUTAHCKAS
(muHeeuUHU, MuU2po8ble KpesemKU C YYKUHU,
c 2pubamu 8 CAUBOUHOM coyce) 490
PASTA NEAPOLITANO

KAAABPHA 400
(cnazemmu ¢ 3eneHbIMU U 201YbbIMU MUOUAMU)
PASTA KALABRIA

390
KAHEAOHH
CANNELLONI

AA3AHDBSA
LASAGNA

S - Jood & Fiskh

MopernpodyKmsbl U pbiba

MOPCKOH BOAK HA I'PHAE

(Cc oNUBKOBBLIM MACSIOM, AHUOYCAMU, KANEPC-COYCOM)

GRILLED SEABASS

(with olive oil, anchovies, capers sauce) 760

JOPAIA HA TPHAE

(c onuBKO8bLIM MACOM, AHUOYCAMU, KANEPC-COYCOM)

GRILLED DORADA

(with olive oil, anchovies, capers sauce) 820

AOCOCBH HA TPHAE
(c onusKo8bIM MACSOM, AHUOYCAMU, KANEpPC-COYCcoMm)
GRILLED SALMON
(with olive oil, anchovies, capers sauce)
560
BHAPHII MUKC I'PUAD U3 PHIBBI
H MOPEITPOAYKTOB
(nococe, dopaoa, mueposele KpegemrKu, Kaibmapsl, 2u2aHmcKue Muoul)
BIARRITZ SEAFOOD & FISH MIX GRILL
(salmon, dorada, tiger shrimps, calamari, green mussels)
Ha dee nepconut/for two persons 2100

2



AOCOCbH “IITIABAH” HA TIAPY
STEAMED SALMON WITH CHABLIS SAUCE 640

ITA9ABST BAAEHCHSIHA
PAELLA VALENCIANA
Ha Odee nepconbvl/for two persons 1800

CYOAK “KYHMBPA”

PIKE PERCH “COIMBRA” 580
AOBCTEP
LOBSTER ATLANTIC 1800

KOPOAEBCKHE KPEBETKH “IIOPTOPHHO”
TIGER SHRIMPS “PORTOFINO”
Ha Oee nepconut/for two persons 1370

€

MSICO Ha 2purie

CTEHK U3 I'OBSIAHHBI
C IIEPYEHBIM COYCOM
PEPPER STEAK 860

CTEHK U3 I'OBSIAHHBI
C 'PUBHBIM COYCOM
GRILLED STEAK WITH WHITE MUSHROOMS SAUCE 860

CTEMK M3 I'OBSIZIUHBI
GRILLED STEAK 750

PUBAH CTEHUK
MARBLE GRILLED STEAK 1200

TEASITHHA HA KOCTOYKE
GRILLED VEAL CHOPS POTATOES DAUPHINOIS 1200

BAPAHHHA HA KOCTOYKE

C KAPTOPEAEM “IOOPHHI”
GRILLED LAMB CHOPS 920
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CHIIUAMMCKHUHA MUKC

MSsCHOE ACCOPTH HA I'PUAE

(206510UHA, MENAMUHA, AZHEHOK, CBUHUHA, KYPUUQA)

GRILLED MIX MEAT SICILIAN STYLE

(beef, veal, pork, lamb & chicken )

Ha dee nepconut/for two persons 1650

PUAE YTKH METPE

B AITIEABCHHOBOM COYCE

DUCK BREST “MAIGRET” WITH

ORANGE SAUCE 1240

KYPHHASA I'PYOAKA
C COYCOM I'OPTTOH3O0OAAA
GRILLED CHICKEN BREST WITH

GORGONZOLA SAUCE 550
KYPHUHAS I'PYAKA HA 'PUHAE

GRILLED CHICKEN BREST 320
ITPOBAHCAAD

(8blpeska 208s10uHbL ¢ coycom “Ilopmo” u

3aneueHHbIM Kapmocgpenem)

PROVENCALE

(classical French dish made of beef filets with the

port wine sauce and baked potato) 1450

T'OASAIITKA

(bapaHbs HOKKQ, 3aneueHHast 8 KPACHOM 8UHEe

¢ KapmogenvHbiMm nope)

CHANFANA

(mutton shank baked in red wine with dried ham)

Ha dee nepcoHbl/On two persons 1760

PEBPAIII HA BPASA C KAPTO®EAEM
IIO-AOMAIITHEMY

(ceurast wes Ha 2pusie)
FEBRAS NA BRASA WITH POTATO 600



+

KAPTOPEAD ®PHU
FRENCH FRIES

OBOIIIHA I'PHUADB
GRILLED VEGETABLES

PHUC
BOILED RICE

KAPTO®PEAD «JOPHHI»
POTATOES DAUPHINOIS

KAPTO®EAD IO-IIBEUIIAPCKH
POTATOES ROSTI

3AIIEYEHHBINA KAPTOSEAD
BACKED POTATOES

IIIATO KAPTOPEAD
POTATOES CHATEAU

arnilunre

2apHUpbI

ANCE

TOMATHBIH
TOMATO

IIEPEYHBIA
PEPPER

I'PUBHOM
MUSHROOMS

IF'OPI"'OH30AA
GORGONZOLA

AHCCABOH
LISABON

IIIABAHX
CHABLI

coycChbI Ha 8bI6op

150

250

150

210

240

240

150

70

70

110

110

140

140

JT



Desseifls

decepmbi

PPYKTOBAS TAPEAKA C

IF'OPAYHM IIIOKOAAZIOM

FRUIT PLATE WITH

HOT CHOCOLATE 600

SPYKTOBBIH CAAAT
FRUIT SALAD 280

THAPAMHUCY
TIRAMISU 340

KPEM-BPIOAE
CREM BRULE 260

SBAOYHBIN ITHPOT C
BAHHABHBIM MOPOXEHBIM
APPLE PIE WITH VANILLA ICE CREAM 310

MOPOXEHOE B ACCOPTHMEHTE
ASSORTED ICE CREAM 220

MOPOIXXEHOE MOVENPICK
B aCCOPTHMEHTE

ASSORTED ICE CREAM MOVENPICK 360

COPBET AHMOHHBIHM C BOOKOM
LEMON SORBET WITH VODKA 360

KAYBHHUYHBIN CYII C MOPOXXEHBIM
STRAWBERRY SOUP WIHT ICE CREAM 450

BAMHYHKH B AITEALCHHOBOM COYCE
PANCAKES IN ORANGE SAUCE 380

A



3AIIEYEHHOE SABAOKO

BAKED APPLE 280
COPBETBI ACCOPTH

ASSORTED SORBET 340
IIAHAKOTA

PANNA COTTA 150

KAHHOAO OAEAAO IIE®
(murdanvHasi mpyboura c pukommoii)
ALMOND ROLL WITH RICOTTA 390

SIBAOYHBIN HITPYOEAD C KEAPOBBIMH OPEIIIKAMH
APPLE STRUDEL 250

IIIOKOAAIHAS TOPTHHO C
KAYBHHUYHBIM CEPAITEM

CHOCOLATE CAKE WITH
STRAWBERRIES HEART 280

TEPTBIN IIIOKOAAL

GRATED CHOCOLATE 30
KAYBHHUYHbBINA COYC

STRAWBERRY SAUCE 30
IIIOKOAAIHBIM COYC

CHOCOLATE SAUCE 30
MHKC, SITOOHOE BAPEHBE

MIX, BERRY JAM 70
MEL

HONEY 70
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