ASSUNTA MADRE

PbIBHbIM PECTOPAH
«ASSUNTA MADRE»

SEAFOOD RESTAURANT «ASSUNTA MADRE»

MOBAPCKAA 52 /55, K. 2
POVARSKAYA STREET 52 / 55, BLDG 2

+7 (495) 730-66-66

ASSUNTAMADRE_MSK

r-ll-...

-il;l,I

."1-,'_-1.

= ',-d%'ﬂ

ASSUNTAMADRE.RU

ASSUNTA MADRE

IL MEGLIO
CHE PUO
DARE L'UOMO
DEL MARE

BCE CAMOE JTYMLUEE, YTO MOXXET OATb YE/TOBEKY MOPE!

WED-TNTOBAP
KATEAAO CAHCOHE
CHEF CATELLO SANSONE







YAOB AHA

CATCH OF THE DAY

ANKASA PbIBA DKCKAIO3MBHO AAA PECTOPAHA ASSUNTA MADRE
WILD FISH EXCLUSIVELY FOR ASSUNTA MADRE RESTAURANT

AOPAAO 100 r
DORADO
MEPY 100 r
MEROU-GROUPER
[MTAIP 100 r
COMMON SEABREAM
CAH-TIbEP 100 r
SAINT PIERRE
KPAB 100 r
KAMYATCKMM
RED KING CRAB
MOPCKOM EX 1wr
SEA URCHIN
BOHITOAE 100 r
VONGOLE
OMAP 100 r
LOBSTER

1 700 CUBAC 100r 1600
SEA BASS
1 400 TIOPBO 100r 2000
TURBOT
1 600 CMBAC ®EPMEPCKMM 100+ 1 100
FARM SEA BASS
1 600 MOPCKOMW 43blK 100r 1900
SOLE
AKBAPMMYM
AQUARIUM
1 600 YCTPHULA 1 wT 1T 100
DOUMH AE KAEP
OYSTER FINE DE CLAIRE
750 YCTPHMLUA lwr 1200
KACABAAHKA
750 CASABLANCA OYSTER
YCTPMLA 1 wT 1 600
KUAAPAO
3700 GILLARDEAU OYSTER

CIOCObBbI TTPUTOTOBAEHWMA

COOKING METHODS

KPYAO / TAPTAP / KAPTTAYHYO / KATAAAHA / A AA TIAAHLWA / A AA MUHBEP
KAYHMATOPA / TYALETTO / B AYXOBKE / B COAM / BO ®PUTIOPE

CRUDO 7/ TARTARE 7/ CARPACCIO /7 CATALANA / A LA PLANCHA / A LA MEUNIERE
CACCIATORE 7 GUACETO / IN THE OVEN / IN SALT / DEEP-FRIED

ACCOPTMMEHT M CITOCOBb INMPHUTOTOBAEHMSA PbIbbI
M MOPEMPOAYKTOB YTOYUYHAMTE Y OOULIMAHTA

PLEASE ASK THE WAITER TO SPECIFY COOKING METHOD & MENU SELECTION AVAILABILITY OF FISH AND SEAFOOD

ECN Y BAC ECTb ANNMEPTNA, COOBLUINTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



OWAE Pblbbl

FISH FILLET

OUMAE ANOCOCHA 10r 1900 OUMAE TYHLA 1o0r 2700
SALMON FILLET TUNA FILLET

OUAE TTAATYCA 1o0r 1100 ®UAE AMKOW PbIBbl* 100r 3 500
HALIBUT FILLET WILD FISH FILLET

*HAITMYUNE ACCOPTMMEHTA YTOYHATb Y OOUMUMAHTA
PLEASE ASK THE WAITER TO SPECIFY THE MENU SELECTION AVAILABILITY

\__/

OXAAXAEHHBIE MOPETTPOAYKTDbI

CHILLED SEAFOOD

NOVIKOV CAKE

AECEPTDbI
DESSERTS
UM3KEMK MATYA 950 KPEM BPIOAE 980
MATCHA CHEESECAKE CREME BRULEE
TUPAMUNCY 1 200 3EMASAHMKA CABAMOH 1 100
ASSUNTA MADRE WILD STRAWBERRY SABAYON
ASSUNTA MADRE TIRAMISU MAHHA KOTTA 1200
MOPCKWME 3BE3ADbI 1100 PANNA COTTA
SEASTARS ABAOYHbIM MMPOT 1100
LWIOKOAAAHBIM ®OHAAH 950 C BAHMAbHbIM
CHOCOLATE FONDANT MOPOXEHBIM
APPLE PIE WITH VANILLA ICE CREAM
TOPT NOVIKOV 1 100

ODAAAHTA KPABA 100r 2900 MOPCKOM TPEBELLIOK 100+ 1 900
CRAB LEG SCALLOP
KPEBETKA 100r 1100 AAHITYCTUHDI 100r 2500
THUTPOBAA4 LANGOUSTINES
TIGER PRAWN OCbMMHOT 100r 2 500
KAAbMAPHGHI 100r 750 OCTOPUS (BOILED)
sQUID
KAPABMHEPO 100r 2400
CARABINEROS
AETYCTALUMOHHDbIN CET KPYAO (HA 2-3 TMMEPCOHHbI) 6 900
CRUDO DEGUSTATION SET (FOR 2-3 PERSONS)
[MAATO M3 MOPETMPOAYKTOB (KPEBETKM KPACHbIE 19 800

CULIMAMMCKUME, YCTPULIbI ®UMH AE KAEP, AOCOCb
CAWLMMU, TYHEL CAWUMMU, EXXU, TPEBELLOK)

SEAFOOD PLATEAU (RED SICILIAN SHRIMPS, FIN DE CLAIRE OYSTERS,
SASHIMI SALMON, SASHIMI TUNA, SEA URCHINS, SCALLOPS)

ECNMY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

AFFOGATO 30 ml 700

ECN Y BAC ECTb ANNMEPTNA, COOBLUNTE OB 3TOM OOUMUNAHTY

PAH ®PYTTMHM (HA 6-8 MEPCOH) 8 500
GRAND FRUTTINI (FOR 6-8 PERSONS)
TOPAYINME HATTNTKU
HOT DRINKS
COFFEE BLACK TEA 500 ml
SINGLE GINSENG soml 420 ASSAM 850
SWEET / SEMI-SWEET 7/ UNSWEETENED
EARL GREY 1050
DOUBLE GINSENG soml 660
SWEET / SEMI-SWEET / UNSWEETENED
OTHER TEA 500 ml
AMERICANO 120ml 340 PU'ER 7 YEARS 200
CAPPUCCINO 150mt 480 JASMINE TEA HUA LUN ZHU 1 200
LATTE 200 ml 540

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



[APHINPDI

SIDE DISHES

KAPEHBIN APTMIIOK C YECHOKOM M MATOM
FRIED ARTICHOKE WITH GARLIC AND MINT

WIMMHAT AAb CAABTO
SPINACH AL SALTO

OBOWM TPHUADb
GRILLED VEGETABLES

3ATIEYEHHbBIM KAPTO®EADb
BAKED POTATOES

[MOPE KAPTO®EAbHOE
MASHED POTATOES

BATAT 3AMNEYEHHbIN
BACKED SWEET POTATOES (BATATA)

CITAPXA HA TPUAE / HA TTAPY
GRILLED / STEAMED ASPARAGUS

LIYKMHWN ©PU
ZUCCHINI FRIES

KAMMOHATA MO-CUUMAMMCKU
SICILIAN CAPONATA

EPOKKOAM
BROCCOLI

ANKNM PUC
WILD RICE

130 r

100 r

100 r

100 r

100 r

140 r

100 r

100 r

100 r

100 r

100 r

3 800

700

1400

450

450

850

1 500

600

950

750

950

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

ASMATCKOE MEHIO

ASIAN MENU
XOAOAHDBIE 3AKYCKM
COLD APPETIZERS
KPYAO M3 CHMBACA 3200 TAPTAP M3 KPEBETOK 2 600
SEA BASS CRUDO C YEPHOWM UKPOM
FPEBELIOK CEBMYE 2100 M WMBUPHOM
SCALLOP CEVICHE 3ATIPABKOM
SHRIMPS TARTARE WITH BLACK
KPYAO M3 AOCOCH 2 100 CAVIAR & GINGER DRESSING
C COYCOM TMOH3Y CEBMYE TYHELI AKAMM 3 900
stIm%I;I\?zRLLJJ[s)SUCE AKAMI TUNA CEVICHE
POAADI
ROLLS
KAAMDOOPHMY 1 900 C PYBAEHHbIM 5 400
CALIFORNIA TYHULOM AKAMMU
M OCETPOBOM MKPOM
KAHAAA 1800 CHOPPED AKAMI TUNA
CANADA § STURGEON CAVIAR ROLL
C XAMAY 2 500 C TYHUOM 2 600
M KPACHOWM MKPOMU M OYPUKAKD
HAMACHI & RED CAVIAR ROLL WITH TUNA & FURIKAKE
C PYBAEHHbBIM 1 600 POAA TAPTAP TYHEL 2 900
AOCOCEM TUNA TARTARE ROLL
CHOPPED SALMON ROLL
CAWLUMMM
SASHIMI
AOCOCb 50 r 950 PEBELLOK sor 1 200
SALMON SCALLOP
TYHELU sor 4 200 AMA-DBM sor 1500
TUNA AMA EBI
ECNIN Y BAC ECTb ANMNEPTMNYA, COOBLWMTE OB STOM ODOUUMNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



N COYCOM MAHTO-HYNAN

ACCOPTM HMKKEM
ASSORTED NIKKEI SUSHI

ASMNATCKOE MEHIO

ASIAN MENU
MOKE
POKE BOWL
TYHELL 3 500 KPEBETKM 2 200 AOCOCb 2700
TUNA SHRIMPS SALMON
CYLWM

CYWM HUKKEN C KAMYATCKMM KPABOM UM TYAKAMOAE 1400
RED KING CRAB § GUACAMOLE NIKKEI SUSHI

CYLWWM HMKKEN C KAMYATCKMM KPABOM, COYCOM 1 300

CIMANCH N KAPEHBIMM BELLEHKAMM
RED KING CRAB, SPICY SAUCE & FRIED OYSTER MASHROOMS NIKKEI SUSHI

CYLWM HMUKKEN TAPTAP C ®APEPCKMM AOCOCEM 850

FAROE ISLAND SALMON & MANGO CHILI SAUCE TARTARE NIKKEI SUSHI

CYLIM HUKKEN TAPTAP C TYHLIOM U TPIO®EAbBHBIM COYCOM 850
TUNA & TRUFFLE SAUCE TARTARE NIKKEI SUSHI

CYWM HUKKEN TAPTAP C AMKMM CUBACOM, 850

ABOKAAO M COYCOM MAHTO-HYNAN
WILD SEA BASS, AVOCADO & MANGO CHILI SAUCE TARTARE NIKKEI SUSHI

5900

[OPAYME BAIOAA N3 MACA

HOT DISHES WITH MEAT

RACK OF LAMB

C 3ATIEHEHHbBIM KAPTO®EAEM M BPOKKOAM
FLORENTINE STEAK WITH BAKED POTATOES AND BROCCOLI

TOMATAMK HEPPU N TTAPME3AHOM
BEEF TAGLIATA WITH ARUGULA, CHERRY TOMATOES AND PARMESAN

RIBEYE PRIME STEAK (DRY AGED 15 DAYS)

BYPIEP BLACK ANGUS
BURGER BLACK ANGUS

MNMEYEHDL MNO-BEHELUMAHCKM
VENETIAN STYLE LIVER

OUNAE MUHBOH C ®OYA-TPA,

WIMMHATOM M YHEPHBIM TPIO®EAEM
FILLET MIGNON WITH FOIE GRAS, SPINACH & BLACK TRUFFLE

KAPE ATHEHKA 32100

OAOPEHTUMNCKMM CTEMK 33100 r

TAABSITA M3 TOBIAMHbBI C PYKKOAOM, 52100 r

CTEMK PUBAM TMPAMM (DRY AGED 15 AHEM) 33100 r

2 900

2 200

2 900

2 200

1 800

2 200

5200

bPYCKETTHI

BRUSCHETTA

C TPMUBAMM, PYKKOAOM 1 600
N TMTAPME3AHOM

WITH MUSHROOMS,
ARUGULA & PARMESAN

C KPABOM N ABOKAAO 2 100
WITH CRAB § AVOCADO
C AOCOCEM, OI'YPLIOM 2100

M KPACHOM MKPOM

WITH SALMON, CUCUMBER
& RED CAVIAR

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

C TOBAAMHOM, PYKKOAOM 1 700
N TOPHYMNYHYHBIM COYCOM

WITH BEEF, ARUGULA
& MUSTARD SAUCE

C TOMATAMUA 950

1 CTPAYATEAAOM
WITH TOMATO & STRACCIATELLA

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

ECNN Y BAC ECTb ANNMEPTNA, COOBLUINTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER




[OPAYUNE BAIOAA M3 Pblbbl

HOT DISHES WITH FISH

OUAE YEPHOW TPECKM C AMKMM PUCOM U OBOLLAMM 7 900
BLACK COD FILLET WITH WILD RICE & VEGETABLES
MOPCKOM 43blKk B COYCE MYH44 3 800
SOLE IN MUNYAYA SAUCE
CUBAC C KATTOHATOM 3 800
MO-CMUMAMMCKM TTOA COYCOM M3 KPACHOTO BMHA
SEA BASS WITH SICILIAN CAPONATA WITH RED WINE SAUCE
OCbMMHOT CO CTPAYATEAAOM M1 MAPMHOBAHHBIM TMEPLIEM 3 500
OCTOPUS WITH STRACCIATELLA & PICKLED SWEET PEPPER
MMNKC MOPETTPOAYKTOB C COYCOM WAMITAHDb 5100
ASSORTED SEAFOOD WITH CHAMPAGNE SAUCE
'PAH OPUTTO MMNCTO (HA 2-3 TIEPCOHDbI) 9 900
GRAN FRITTO MISTO (FOR 2-3 PERSONS)

OUAE Pblbbl

FISH FILLET

OUHMAE AOCOCH 100r 1900 OUMAE TYHUA 100r 2700
SALMON FILLET TUNA FILLET
OUMAE TTAATYCA 100r 1100 OUMAE AMKOWM PbIBbI* 100+ 3 500

HALIBUT FILLET

WILD FISH FILLET

*HANMUYME ACCOPTUMEHTA YTOYHATD Y OOULIMAHTA
PLEASE ASK THE WAITER TO SPECIFY THE MENU SELECTION AVAILABILITY

CIocCObbl TTPUTOTOBAEHWMA
COOKING METHODS

KPYAO / TAPTAP / KAPMTAHYYO / KATAAAHA / A AA TIAAHLWA / A AA MUHBEP
KAYHYMATOPA / TYALETTO / B AYXOBKE / B COAM / BO ®PUTIOPE

CRUDO /7 TARTARE 7/ CARPACCIO / CATALANA / A LA PLANCHA /7 A LA MEUNIERE
CACCIATORE 7 GUACETO / IN THE OVEN 7/ IN SALT / DEEP-FRIED

ACCOPTHMMEHT M CITOCOBb INMPUTOTOBAEHWMSA PbIbbI
M MOPETMPOAYKTOB YTOYHAMUTE Y OOULIMAHTA

PLEASE ASK THE WAITER TO SPECIFY COOKING METHOD & MENU SELECTION AVAILABILITY OF FISH AND SEAFOOD

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

XOAOAHBIE 3AKYCKM

COLD APPETIZERS

KAPIMTAYHYO N3 TOMATOB M KATTEPCOB C COYCOM BbAAb3AMIKMK 1300
TOMATO CARPACCIO WITH CAPERS AND BALSAMIC SAUCE

CAAAT TPEYECKMM 2 100
GREEK SALAD

BYPPATA C OAMBKOBbIM MACAOM N ACCOPTM N3 TOMATOB 1400
BURRATA WITH OLIVE OIL AND ASSORTED TOMATOES

CAAAT C KPEBETKAMM, ABOKAAO, PYKKOAOM 1 AMTEABCMHOM 1900
SALAD WITH SHRIMPS, AVOCADO, ARUGULA AND ORANGE

TAPTAP 13 MPAMOPHOWM TOBAAMHDbI 2100
MARBLED BEEF TARTARE

KAPMAYYO M3 MPAMOPHOWM TOBAAMNHDbI 3 100
C PYKKOAOWM M MAPME3AHOM

MARBLED BEEF CARPACCIO WITH ARUGULA AND PARMESAN

BUTEAAO TOHHATO 2 800
VITELLO TONNATO

CEBMYE N3 AOCOCH 1400
SALMON CEVICHE

KAPIMAY4Y0O M3 OCbMMHOTA C KPACHOM MKPOMU 2 400
OCTOPUS CARPACCIO WITH RED CAVIAR

KAPMAY4YO M3 LIBETHOM KAMYCTbl C COYCOM TMOH3Y 1100
CAULIFLOWER CARPACCIO WITH PONZU SAUCE

CTPOTAHMHA M3 Pblbbl TAMMEHbD saloor 2000
STROGANINA FROM TAIMEN FISH

CAAAT CO CTPAYATEAAOM, )XAPEHBIMMI 4 500
APTUILOKAMU N TTAPME3AHOM

SALAD WITH STRACCIATELLA, FRIED ARTICHOKES & PARMESAN

CAAAT OT WEDA (HA 2-3 TIEPCOHHbI) 5600

CHEF'S SALAD (FOR 2-3 PERSONS)

ECNN Y BAC ECTb ANNMEPTNA, COOBLUINTE OB 3TOM OOUUNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



APTUIWOKWM C bEBM 4 200

OCbMMHOTOM

ARTICHOKES WITH
BABY SQUIDS

CAAAT KATTPH 2100

C MOPETTPOAYKTAMM
CAPRI SALAD WITH SEAFOOD

CAAAT C OCBMMHOTOM 2 400

[MO-HEATTOAMTAHCKHA
NEAPOLITAN OCTOPUS SALAD

[OPAYUNE 3AKYCKM

HOT APPETIZERS

KPAB KAMYATCKIM
B COYCE YEPHbIM

[MEPELI

RED KING CRAB WITH BLACK
PEPPER SAUCE

TEMABIM CAAAT

C TOBAAMHOMU,
MHWN WTTMHATOM

M OBOWAMMU

WARM SALAD WITH BEEF, MINI

SPINACH & VEGETABLES

BAKAAXAHDI

[MAPMUAXAHO
PARMIGIANO EGGPLANTS

KPEBETKWM BACABU 1300
SHRIMPS WASABI

3 600

3 800

1900

COTE N3 MOPETTPOAYKTOB OT WE®A (HA 3-4 TEPCOHDbI)
SEAFOOD SAUTE FROM THE CHEF (FOR 3-4 PERSONS)

5 600

CYTIbl

SOUPS

CYT1 C TPUBAMMU, WUTTMHATOM N OACOADBIO BOPAOTTH
SOUP WITH MUSHROOMS, SPINACH AND BORLOTTI BEANS

AETKMN CYTT M3 CE3OHHbIX OBOLEN C MAPME3AHOM
LIGHT SEASONAL VEGETABLE SOUP WITH PARMESAN

BYWABEC MO-HEAMTOAMTAHCKM C MOPEMPOAYKTAMM
NEAPOLITAN BOUILLABAISSE WITH SEAFOOD

TOM AM C MOPETINPOAYKTAMM
TOM YUM WITH SEAFOOD

YXA TTO-AOMAIIHEMY M3 TPEX BUAOB Pblb
HOMEMADE FISH SOUP «UKHA» OF THREE TYPES OF FISH

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

1 600

1 400

8 900

2 800

2 600

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

[TACTA 11 PM3OTTO

PASTA & RISOTTO

MACTA C MOAAIOCKAMM
SEAFOOD (SHELLFISH) PASTA

ABTOPCKWMN TPOD®U C AMKOM PbIBOM M1 AMUMOHOM
AUTHOR'S TROFIE WITH WILD FISH & LEMON

CHATETTHW TPAHBbAHO C PAKYLWKAMKM BOHTOAE
GRAGNANO SPAGHETTI WITH VONGOLE CLAM SHELL

TAABOAMHM TTO-AOMAWHEMY

C KPABOBbIM MACOM M BEABIM BUHOM
HOMEMADE TAGLIOLINI WITH CRAB MEAT AND WHITE WINE

1400

2 200

1 200

2 900

AMHIBUHW AEA TIECKATOPE C MOPETTPOAYKTAMKM A-Ad COPPEHTO 2 500

LINGUINE DEL PESCATORE WITH SEAFOOD A LA SORRENTO

LHAAATEAAU HATTOAETAHN A-ASl HEPAHO C KPEBETKAMM 1650
SCIALATELLI NAPOLETANI A LA NERANO WITH SHRIMPS
KAACCUMYECKMM TAABOAMHM KAYO-3-TTENME 1300
CLASSIC TAGLIOLINI CACIO E PEPE
[MACTA A-AS AXAHOBE3E 2 600
PASTA ALLA GENOVESE
PNU3OTTO C bEABIMU TPUBAMM 2 700
RISOTTO WITH PORCINI MUSHROOMS
KOMYEHBIM PU3OTTO C KPEBETKAMW N KMP COYCOM 2 100
SMOKED RISOTTO WITH SHRIMPS & GARDEN CRESS SAUCE
PABMOAN C KPOANKOM 1100
RAVIOLI WITH RABBIT
PABMOAW KATTPE3E 1300
RAVIOLI ALLA CAPRESE
AOBABKWN TTO XEAAHMIO
ADDITIONAL INGREDIENTS AT YOUR PLEASURE
YEPHbIM 1r 300 MKPA 1r 200 BOTTAPTA 1+ 170
TPIO®EADb HEPHAA BOTTARGA

BLACK TRUFFLE BLACK CAVIAR

ECIN Y BAC ECTb ANNEPTNA, COOBLUMNTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



