CPA3Y KBVHY /IL VINO

[ PUCCHU
GrissiNI / 30 rp

BSAEHBIE TOMATB
SUN-DRIED TOMATOES / 20 1P

PUMCKWVE APTULLOKM B MAC/IE
ROMAN ARTICHOKES INOIL/ 40 rp

[TEPUMKI DAPLLIMPOBAHHBIE CbIPOM PUKOTTA
STUFFED PEPPERS WITH RICOTTA CHEESE / 40 rp

CbiP [ OPrOH30MA
(GORGONZOLA CHEESE / 30 1P

Cobip ['PAHA [1AZAHO
GRANA PapaNoO cHEese / 30 rp

Cbip KAMAMEEP
CamAMBERT/ 30 P

Canamt MunaHo
SaLami Mitano / 20 rp

[TPowyTTO CAH [JAHVANE
Prosciutto SAN DANIELE / 20 P

bPYCKETTbl/BRUSCHETTA

BPYCKETTBI C TOMATAMM KOHKACCE U BA3MKOM VEG
BRUSCHETTA WITH TOMATO CONCASSE AND BASIL / 120 rp

BPYCKETTbI C TOCOCEM, PYKO/IOM U YCTPUYHBIM ANOAN
BRUSCHETTA WITH SALMON, RUCOLA AND OYSTER AlouI / 116 P

bryckeTTbl € [PoLLyTTO CAH [AAHMINE U cANIMA MNAHO
BRUSCHETTA WITH PROSCIUTTO SAN-DANIELE AND saLAMI Mitano /111 rp

190

250

310

290

250

250

250

310

310

430

520

520



CETbl/SETS

VITAnbsHCKUE cbiPbl. ['PAHA [1AnAHO, ['oProH30NA, KAMAMBEP 850
ITALIAN CHEESES. GRANA PADANO, GORGONZOLA AND CAMAMBERT / 201 P

V/ITANBAHCKUE MACHBIE OENUKATECH!:

[Powwytro CaH dAHVANE 1 cAnamy MAHO 1090
ITALIAN MEAT DELICACIES: PROSCIUTTO SAN-DANIELE

AND SaLami Mitano / 113 1P

CET K BUHY. [ 1POLLIYTTO, CbIPbl, AHTWUNACTIA. 890
WINE SET. PROSCIUTTO, CHEESES, ANTIPASTI / 140 P

ITANBSHCKME AHTUNACTA. APTULLIOKW,
MEPYMKI C ChIPOM PUKOTTA, ONMBKA, BANEHBLIE TOMATBI VEG 950
[TALIAN ANTIPASTI. ARTICHOKES, OLIVES, SUN-DRIED TOMATOES,

PEPPERS WITH RICOTTA CHEESE / 201 p

SARYCKW / ANTIPAST]

KAnPE3E. MoLAPENIA C TOMATAMK 1 BA3VIIMKOM VEG 650
CAPRESE. MlOZZARELLA WITH FRESH TOMATOES AND BASIL / 256 P

[1ATE 13 MEYEHW LBINMNEHKA C YATHM PATATYEM 450
CHICKEN LIVER PATE WITH RATATOUILLE CHUTNEY / 181 P

KPyZIO 113 NOCOCA C TOMATHBIM MYCCOM 1 OTYPLIOM 690
SALMON CRUDO WITH TOMATO MOUSSE AND CUCUMBER / 181 P

KPY[10 113 KPEBETOK B LIATPYCOBOM COYCE C TOMATAMI YEPPY B CPOTTE 650
PRAWN CRUDO WITH CHERRY TOMATOES IN SYRUP / 131 1P

TAPTAP 113 TYHLIA C C YCTPAYHBIM AAONA 650
TUNA TARTAR WITH OYSTER AIOLI SAUCE/ 155 P

TAPTAP 113 FOBAAMHbI CO CTPAYATENION 720
BEEF TARTARE WITH STRATCHELLA /211 1P

Butenno TOHHATO C PYKONOW 1 BANTEHBIMW TOMATAMM /30
VITELLO TONNATO WITH ARGULA AND SUN-DRIED TOMATOES / 196 P

My Anbrero B BUHHOM COYCE / B TOMATHOM COYCE 520
ALGHERO MUSSEL IN WHITE WINE SAUCE / IN TOMATO SAUCE / 180 1P

Osowyt reunb. TEPEL, LIYKMHI, BAKIAMAH, TOMAT, LUAMMMHBEOHBI VEG 480
GGRILLED VEGETABLES / 101 P



CAJIATDBI/INSALATE

['TEYEHD LIBINVIEHKA C JIMCTBAMIM CAJTATA C YCTPUYHBIM AOSIA
CHICKEN LIVER WITH LETTUCE LEAVES AND OYSTER AlOLI / 216 TP

CTPAYATENA C NEPCUKOM, PYKOINOW W KEQPOBbLIMI OPEXAMI VEG
STRACHATELLA WITH PEACH, RUCOLA AND PINENUTS / 171 1P

[ PEMECKUI CANIAT C ONMBKAMM YEPMHBLONA VEG
(GREEK SALAD WITH CHERIGNOLA OLIVES / 216 1P

TEMNbIM CANAT 113 TENSTUHBI C KAPTO®ETTEM CTOYH, KEHUMCKOW
OACOJbIO N COYCOM MNECTO
\WARM VEAL SALAD WITH STONE POTATOES AND KENYAN BEANS /311 rp

CANAT M3 TUMPOBBIX KPEBETOK, MO U KAJIbMAPA
C MATHO-OJIMBKOBOW 3AIMPABKOW
SALAD OF SHRIMPS, MUSSELS AND SQUID WITH SICILIAN DRESSING / 256 P

CANAT C OCbMHOTOM, LIATPYCOM W A3MATCKOW 3AMPABKOW
SALAD WITH OCTOPUS, CITRUS AND ASIAN DRESSING / 210 1P

LIE3APb C CANATOM POMEIH W LIbINVTEHKOM
(CAESAR WITH ROMAINE LETTUCE AND CHICKEN/ 215 P

LIE3APL C CANATOM POMEIH 1 KPEBETKAMM
CAESAR WITH ROMAINE LETTUCE AND SHRIMPS / 225 1P

CYIbl / ZUPPE

ToMATHBIM Cyn co cTPAYATEITION VEG
TOMATO SOUP WITH STRACHETELLA / 300 P

KYPUHBIM BYNBOH C HBOKAMM
CHICKEN BROTH WITH GNoccHi / 300 P

TOCKAHCKIAIN CYN C TENSTVHOM Y GACOMbBIO
TUSCAN SOUP WITH VEAL AND BEANS / 350 P

KPEM oy 13 BENBIX rP1B0oB VEG
CREAM SOUP OF MUSHROOM / 300 1P

BWAABEC 113 TIOPBO C JIOCOCEM M MAIVSMM
BOUILLABAISSE OF TURBOT WITH SALMON AND MUSSELS / 430 rp

650

630

550

730

3880

620

750

430

590

620

790



[TACTAUPU3OTTO
/PASTAERISOTTO

HBOKKI C LbINIEHKOM W TPUBAMM
(GNOCCHI WITH CHICKEN AND MUSHROOMS / 331 1P

Cnarertm Anb-TTommaoro VEG
SPAGHETTI AL POMIDORO / 253 1P

CnArETTM KAPEOHAPA
SPAGHETTI ALLA CARBONARA / 233 1P

YEPHbIE CMATETTA C POCTBU®OM 13 TENSTUHBI B NEPEYHOM COYCE
BLACK SPAGHETTI WITH VEAL ROAST BEEF IN PEPPER SAUCE / 301 P

YEPHbIE CMATETTIA C KPEBETKAMM, MAOVSMIM 1 KATIbBMAPOM
BLACK SPAGHETTI WITH SHRIMPS, MUSSELS AND SQUID / 303 rp

['TEHHE € cbiPAMM [oProH30NA, [PAHA 1ADAHO 1 KamamBEP VEG
PENNE WITH CHEESE GORGONZOLLA, GRANA PADANO AND CAMAMBERT/253 1P

['TeHHE ¢ [TPowwyTTO CAH HAHWIME
PENNE WITH Prosciutto SAN DANELE/ 281 P

TANATENNE C BENbIMA TPBAMMA U [ TAPME3AHOM VEG
TAGLIATELLE WITH WHITE MUSHROOMS AND PARMESAN CHEESE/ 213 1P

TANBATENUIE C TOCOCEM B CJIMBOYHOM COYCE
TAGLIATELLE WITH SALMON IN CREAMY SAUCE / 281 rp

KINACCYECKAS MACHASA JTA3AHBS]
CLASSIC MEAT LASAGNA / 214 1P

PuzoT1T0 C BENBbIMK PUBAMKM VEG
RISOTTO WITH WHITE MUSHROOMS / 243 1P

TEPTBI MAPME3AH
(GRATED PARMESAN / 20 P

550

520

680

850

950

630

790

720

790

750

170



bJ1KOLA I3 Pblbbl / PESCE

(DWNE TPECKM B HEANIONTUTAHCKOM COYCE M BOBAMI S0AMAME
COD FILLET IN NEAPOLITANO SAUCE AND EDAMAME BEANS / 211 1P

CTEVK 113 JIOCOCS C BPOKKOSTI TEMTMAH 1 COYCOM MPOCEKKO
SALMON STEAK WITH BROCCOLI TEPPAN AND PROSECCO SAUCE / 281 1P

CTEVK 113 TYHUA C LIYK/HM U NOMKOPHOM 43 3ENEHOM IPEYM
TUNA STEAK WITH ZUCCHINI AND GREEN BUCKWHEAT POPCORN / 261 1P

ﬂ,MI{MF’I CUBAC, NACTA MTUTUM, KPEBETOYHBI BIACK
WILD SEABASS, PTITIM PASTA , SHRIMP BISQUE / 354 P

KAIIbMAP PUITb C COYCOM MPOCEKKO U KAPTOMENTEM CTOYH
GRILLED SQUID WITH PROSECCO SAUCE AND STONE POTATOES / 281 1P

OCbMUHOT C NMACTOM AYAHI [N TIEME 1 CUHTATTYPCKAM COYCOM
OCTOPUS WITH ACHINI DI PEPE PASTA AND SINGAPORE SAUCE / 306 1P

bJTFOLA V13 MACA / CARNE

Occoryko (400 rp) C rPEMONMATOW W BYNTYPOM C BEMbIMA TPUBAMM
(OsSOBUCO WITH GREMOLATA, BULGUR AND MUSHROOMS / 631 P

KOTNETKI 13 LIbINITEHKA C MOLIAPESTION 1 KAPTO®ENbHBIM MIOPE
CHICKEN CUTLET WITH MOZZARELLA, MASHED POTATOES / 361 P

YTUHAA HOMKA KOH®W B TPAHATOBOW [TA3YPU
DUCK LEG CONFIT IN POMEGRANATE GLAZE / 361 1P

TANBATA 113 TEFTUHBI C HBOKAMM 1 OMAJTEHHBIMM TOMATAMU
VEAL TAGLIATELLE WITH FRIED GNOCCHI AND ROASTED TOMATOES / 321 1P

TENAYLY LLEYKA C BYITYPOM M MAPME3AHOM
VEAL CHEEKS WITH BULGUR AND PARMESAN / 286 P

DnaT-AMPOH C KAPAMEM30OBAHHOV MOPKOBbIO W MEPEYHbBIM MOPTO
STEAK FLAT-AIRON WITH CARAMELIZED CARROTS AND PORTO SAUCE / 381 rp

CTEVK 13 MPAMOPHOW BbIPE3KM C BPOKKOJT 1 COYCOM FOPFOH30/A
STEAK MARBLE BEEF WITH BROCCOLI AND GORGONZOLA SAUCE / 326 TP

820

1080

970

1190

890

1290

1490

670

790

890

1150

1390



MLILIA / PIZZA

Marraputa. I'Tnuua ¢ TomaTHBIM coycom 1 Mouarennon VEG
MARGARITA. TOMATO SAUCE AND MozzARELLA / 280 1P

Kyattro @opmamk. [ uuua ¢ coipami: TPAHA T1ADAHO,
['oproH3ona, TAnEmkuo, Mouapena VEG
Quattro FormaGgali /310 P

TockaHA. C LbINITEHKOM W rPUBAMM
TuscANY. CHICKEN AND MUSHROOMS /400 rp

KAMPUYO3A.
[T1upuA ¢ BETUMHOW, BEKOHOM, MouAPEoN 1 [ PAHA TTADAHO
CarricciosA. Ham, BAcoN, MlozzARELLA AND GRANA Paban /330

Canamu [ TMKAHT.
[MTvuua c cansgmm MnaHo ¢ Mouarennon 1 INAPMESAHOM

SaLami PicanTe. MiLano satami, MozzARELLA AND PARMESAN / 360 1P

DOOKAYYA / PANE

(DoKAYYA
Focacaa/150rp

DoKAYYA C [ TAPME3AHOM
FocAcclA WITH PARMESAN CHEESE / 160 1p

MokavyA ¢ coycom Mecto
Focacaa witH Pesto sauce / 165 rp

DOKAYYA C MAPMCKO BETYMHOM 1 PO3MAPVHOM
Focacaa witH PARMA HAM AND ROSEMARY / 165 1P

UMABATTA
CinBATTA/ 80 TP

590

790

820

750

890

280

320

320

320

190



HECEPTbI/ DOLCH

TPIODENL PYYHOWM PABOTBI 13 BENIBIMACKOTO LLOKONAA 270
HANDMADE CHOCOLATE TRUFFLE/ 30 1P

[1AHHA KOTTA C AMTENBCHOBBIM W KIIOKBEHHBIM COYCAMM 420
PANNA COTTA WITH ORANGE AND CRANBERRY SAUCE/ 171 P

TEMBIA LUOKONAZHBIA BPAYHM C CONMEHOW KAPAMENBIO 550
VWARM CHOCOLATE BROWNIE WITH SALTED CARAMEL / 161 P

OnNAJEHHBIA MPAMOPHBI YA3KEAK 490
(CRANBERRY MARBLED CHEESECAKE / 166 1P

TupAMMCY 550
TiramiIsU / 154 rp

381 490
DesserT RABBIT/ 141 P

MOoPOXEHOE 170
IcE CREAM /50 1P

HALL ©VPMEHBIIA KEVMK-TIONC 143 LUOKOTAIHOIO BUCKBUTA C KAHOYPMHOM 320

(CAKE POPS OF CHOCOLATE BUSCUIT WITH CANDURIN / 42 TP
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