Tprodeas uépusrii (1 rp)
Black truffle

Wkpa kpacHas ¢ 6aunamu (50/160/50/35 rp)
Salmon Caviar with pancakes

Wgkpa yepuas ¢ 6amnamu (50/160/50/35 rp)
Black Caviar with pancakes

«Rpyno nn mape» (Verpuua, rpebemox, dguiue cubaca,

JaHTYCTUH, TAPTAP U3 KPACHOTO TYHIIA, KapIaydo u3 6eJaoro TyHia,
MapHHOBaHHbIIi Jlococh, kamyarckuii kpa6) (1 mr/1 wrr/0,25 mr/1 wr/215 rp)
Crudo di mare (Oyster, scallop, sea bass fillet, langoustine, red tuna larlar,
while luna carpaccio, marinated salmon, Kamchatka crab)

Yerpuipt (1 mr)
Oysters

Rpyno us nanryera (190 rp)
Spiny lobster crudo

Rapnaudo u3 cubaca ¢ BAJTEHBIMI TOMaTaMi 1 criapskeii (0,5 mr/75 rp)
Sea Bass carpaccio with sun dried tomatoes and asparagus

Rapnauuo us jgococs (125 rp)
Salmon carpaccio

Rapnagyo u3 roajmnsl ¢ Monapennoii u aprunioramn (270 rp)
Beef Carpaccio with Mozzarella and artichokes

Taprap us mpaMmopHoii roBAiMHbI (280 rp)
Marbled beef tartar

CeBuue n3 cndaca Jerkoro KOm4eHus ¢ Taprapom
U3 3alle4eHHOI MOPKROBH (200 rp)
Light smoke Sea Bass ceviche with baked carrots tartar

Taprap n3 TyHIa ¢ KAPHAY9I0 U3 MOPCKOTO TpedermKa (140 rp)
Tuna tartar with sea scallop carpaccio

ITapmcras BeTunHa ¢ ipiHeii u csipom Crpavarenna (250 rp)
Parma ham with melon and Stracciatella cheese

Buremno Tonmaro (160 rp)
Vitello Tonnato

3JeléHble JIMCThA cajlaTa ¢ aBOKajlo, crapskeii
U CTPYYROBOIi (Pacoiibio (260 rp)
Green salad with avocado, asparagus and french beans

Po3sosbie TomaTsl ¢ aBoKajio (320 rp)
Pinlk tomatoes with avocado

——————————) e @ o (—————
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Canar ¢ sugusueM, Tyniom bimodun u konkacce
U3 IOMUJI0POB ROHPU (270 rp)
Salad with endive, Bluefin tuna and tomatoes confit concasse

KpaboBblii casgar ¢ TomaraMu i MyccoM 13 aBOKaJI0 (355 rp)
Crab salad with tomatoes and avocado mousse

Caxat 13 ocbMuHOTa ¢ MUHU-KapTodeaem (250 rp)
Warm salad with octopus and steamed baby potatoes

Pykkoaa ¢ skapeHbIMU THTPOBBIMH KpeBeTKaMu (155 rp)
Rocket salad with fried tiger prawns

Ténuslii canar 3 MOpPenpoayKTOB (350 rp)
Warm seafoods salad

Byppara ¢ Tomatamu n pyRRoJIoii (1 mr/230 rp)
Tomaloes with Burrala cheese and rockel salad

Canar u3 mpopomeHHbIX POCTKOB ¢ MAHTOJIBIOM
" KpacHbIMI KpeBeTkamu (180 rp)
Salad with mix sprouts, mangold and red shrimps

Caunar ¢ mepenénkoii n 6eabivMu rpudamm, 00RapeHHBIMI
¢ Y4ECHOKOM M PO3MapuHoM (1 /175 rp)

Green salad with warm quail and ceps, fried with garlic
and rosemary

Ranpese ¢ Monapeddoii n aurypuiickum necrto (270/30 rp)
Caprese of Mozzarella cheese with ligurian pesto

Accopru koabac: TMapmcras Berauna, Caxavn Muiano,

nponryTTo sirderka, Cansmn CnbsaHara Pomana, octpas kosabaca (200 rp)
Assorled sausages: Parma ham, Salame Milano,

lamb prosciutto, Salame Spianata Romano, spicy sausage

Coipnas Tapenka: l'opronsoaa, [Tapmesan, [Tpuwiy 1’Oros,
Ro3Mii cuIp, Bpurdon, Pakaer (480 rp)

Cheese plate: Gorgonzola, Parmesan, Prince d’Ogoz,
goal cheese, Brilchon, Raclette

Mopckue rpebemkm co CBesRIM HITMHATOM, 3eJIEHOIT criapskeii
U CMOpPYRaMU IO TPIO(PEeIABHBIM COYCOM (200 rp)
Sea scallops with green asparagus, fresh spinach, morels and truffle sauce

@Mya-rpa ¢ yedeBuIeii n ATOIHO-0aNb3AMIYECKIM COYCOM (140 rp)
Foie gras with lentils and berry balsamic sauce

barnaskanpl «anaa [lapmugsmana» (260 rp)
Eggplant «alla Parmigiana»

2350

3450

2520

1350

2890

1450

1450

1450

1250

2650

2250

2820

1950

720
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Vaurtku, 3aneuénnbie B CJIMBOYHOM Macie «Byprunbons (6 mr/70 rp)
Baked snails with butter «Bourguignon»

Cnapska ¢ ThIKBOIi, 3anieuennbie ¢ [lapmesanom
u TprodeabibiM [lamorom (200 rp)
Asparagus with pumpkin baked with Parmesan cheese

ApTHINORH, sKapeHHbIe ¢ MATOiT (110 rp)
Artichokes fried with mint

®purro Mucro (200/60/80 rp)
Fried seafoods and vegetables «Fritto misto»

Cyue u3 mykrunm ¢ csipom @ontuna u Tprodesem (260/35 rp)
Zucchini souffle with Fontina cheese and truffle

bpyckerra ¢ momugopamu n 6a3miankom (160 rp)
Bruschella with lomaloes and basil

bpyckerra ¢ KpaGom, aBOKAJI0 U YCTPHIHBIM COycOM (190 rp)
Bruschetta with crab, avocado and oyster sauce

@W&/ Risotles

Pu3oTTo ¢ apTHiokaMi 1 KaMuaTcKuM Kpadom (360 rp)
Risotto with artichokes and Kamchatka crab

Cepoe pusorTo ¢ Kapararuiieii u 60Traproii (320 rp)
Gray risotlo with cutltlefish and bottarga

PusorTo ¢ mopenpogykramu (400 rp)
Risollo with seafoods

Pusorro ¢ 6exnpivu rpubamu (320 rp)
Risotlo with ceps

KpeMm-cym us 6arara n kKappy ¢ KpacHbIMEH KpeBeTRaMHu (360 rp)
Batata and curry cream soup with red shrimps

Tockaunckuii Tomarusblii cyn «llanna aan ITomonopo» (300 rp)
Tuscan tomato soup «Pappa al Pomodoro»

Munectpone (560 rp)
Minestrone

Kpem-cym us 6enbix rpuboB (280/50 rp)
Ceps cream soup

Cyn RypuHBIii ¢ TjoMarnineii AnYHoil Janmoii (520 rp)
Chicken broth with homemade egg noodles

750

1250

1850

1450

950

490

1820

3690

2250

2150

1350

650

650

720

1150

220




Cyn u3 MOpPenpoxyKkToB (600 rp)
Seafood soup 3150

Rpewm-cyi u3 ThIRBBI (300/20 rp)
Pumpkin cream soup 490

Teepdwvie copma / Hard wheat

Cnarertn «Aano Osmo lleneponunto» (250 rp)
Spaghetti «Aglio Olio Peperoncino» 260

CniareTTn ¢ BOHTOJIE, TPEHRAMU W PO3BMapuHOM (430 rp)
Spaghetti with vongole, toasts and rosemary 1540

[Takkepu ¢ MUTMAME 1 MOCKAPAUHN (450 rp)
Paccheri with mussels and moscardini 1450

JIMHTBIHYT ¢ MOpenpoyRTaMu (395 rp)
Linguini with seafoods 2250

ITenne ¢ pepmepekuM KPOINKOM IIO-HCKUTAHCKU (300 rp)
Penne with ischia-style farm rabbit 980

CriareTTH ¢ skapeHbIMH apTHINOKAMH, criap:keil u nKpoii kedaian (300 rp)
Spaghetti with fried artichokes, asparagus and mullet caviar 2250

HHomawnsaa nacma / Home Made Pasta

Tpodbe co cANBOYHBIM pary U3 KypHiibl (360 rp)
Trofie with creamy chicken stew 650

Taaboaunau ¢ Tomaramn Jlarrepnam n 6a3uInKkom (250 rp)
Tagliolini with Datterini tomaloes and basil 650

[Tannappese ¢ 6espiMu rpudamMm (335 rp)
Pappardelle with ceps 1450

Cnarertn 'mrapa ¢ nanryerom (0,5 mr/230 rp)
Spaghetli «alla Chitarra» with spiny lobster 2590

YépHble criareTTi ¢ KAaMYaTCKUM KPaboM, aBOKaJI0
U CJAMBOYHBIM COYCOM (400 rp)
Black spaghetti with Kamchatka crab, avocado and cream sauce 3250

Taassaremnne B [lapmesane co clIMBOYHBIM COyCcOM
n cBesRNM Tprodenem (410/3 rp)
Tagliatelle with cream sauce and truffles in Parmesan cheese 2200

Anponorru ILinmn ¢ Gbrabiumu XBoctamu (220 rp)
Agnolotti Plin with oxtail 750
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Pasuoau co mmunaTom, ceipom PukorTa n cBesxum nandgeem (150 rp)
Ravioli with spinach, Ricotta cheese and fresh saffron 290

Pasuosin ¢ Tiop6o n rpeGenikamu 1moj TpiogelbHbIM COYCOM

¢ MyccoM u3 Kaprogeas (190 rp)

Ravioli with Turbot, scallops, potatoes mousse

and truffle sauce 1250

Jlazanbsa boaonbese ¢ ceipom PukorTa n coycom «bemamens» (370 rp)
Classic lasagna <«alla Bolognese» with ricotta cheese
and «Bechamel» sauce 1950

Jlococn ¢ kpemom u3 (perxedns (190 rp)
Salmon with cream of fennel 1250

®Puae [lantyca ¢ MOPKOBHBIM YaTHU (250 rp)
Halibut fillet with carrot chutney 1450

Cubac, 3ane4éHuplii B couu (1 mr)
Sea Bass baked in sea salt 3180

®Dune Tynia ¢ (puctamraMu, jKapeHHoe ¢ rpaHaToBbIM COycoM (200 rp)
Tuna fillet, breaded pistachios, fried with pomegranate sauce 1650

Dute endaca ¢ opomamu «Aib KAPTOI40»> (0,5 /320 rp)
Sea Bass fillet with vegetables «Al cartoccio» 1320

Yummiicknii endac co camBOYHO-TPHOHBIM COYCOM (270 rp)
Chilian Sea Bass with mushroom cream sauce 3960

Jopano «Mapunapa rauykraTa» (1 mr/450 rp)
Sea Bream <Marinara cacciuccata» 3340

Jlanryer 'paren, 3aneuenusblii co ciimBraMmn
U 1epoii amMoHa (1 wrr/50 rp)
Spiny lobster Gratin, baked with cream and lemon peel 2850

Tiop6o 1Mo-cpeIn3eMHOMOPCKH ¢ OBOIAMI, Kanepcamn

n MacjauHamu (lmr/300 rp)

Turbot Mediterranean style with vegetables,

capers and olives 2960

Mopcroii A3bIK, sKapeHHbIii ¢ 4eCHOROM H PO3MaprHOM (1 mt/50 rp)
Baked sole fried with garlic and rosemary 2400



Puiba u mopenpodyxmut / Fish & Seafoods dishes

AccopTi MOpPenpoayRTOB (450 rp)
Selection of seafoods

Dajanra kKaMIaTCKOro Kpada (30/10 rp)
Phalanx of Kamchatka crab

Ramuarckuii kpad (100 rp)
Kamchatka crab

Jlauryer (100 rp)
Spiny lobster

Cubac (100 rp)
Sea Bass

Jlopajio (100 rp)
Sea Bream

Ropoaescras kpeseTra (100 rp)
King prawn

Turposas kpeserra (100 rp)
Tiger shrimp

Jlanrycerunsi (100 rp)
Langoustine

Munn-kaasmapsi (100 rp)
Baby squids

OcbmuHOT (100 rp)
Octopus

Mopcroii rpe6emtor (100 rp)
Scallops

Mzaco / Meat

loBsaskbs BeIpeska (160 rp)*
Beef tenderloin

Pudaii creiik (230 rp)*
Beef rib eye

fAruénok Ha KocTu (170 rp)*
Lamb chops

Moutounas TensAaTuHa HA KOCTH (130 rp)*
Dairy beef on the bone

Crpumnuroiin (100 rp), Munnmym 200 rp*
Striploin (100 gr), minimum 200 gr

—————————) ¢ @ (————

6850

1750

1150

650

380

380

1650

1050

1750

1150

2990

1950

3150

2950

2150

2350

980




Tu-60H creiik (100 rp), muanmym 900 rp
T-bone stealk (100 gr), minimum 900 gr 990

[pmaénor (1 mr/30 rp)
Baby chicken 990

Rotiera mo-Mmuiancku ¢ MUKe cajgaroM u romatamu (140/50/60 rp)

Veal Cutlet Milano style with mix salad and tomatoes 1720
Roruernt u3: ropaguHbI (100 rp) 1890
TeJIATHHBI (100 Tp) 1890
ATHEHKA (100 rp) 1890
RYpHILBI (100 rp) 990

Ha BoIGop, munumym - 200 rp
Meat cutlet russian style: beef, veal, lamb, chicken (on choice),
minimum 200 gr

ToBsAKBN MEYKN, TOMIEHHbIE ¢ ApDOMATHBIMH TPaBaMu (390 rp)
Slow cooked beef cheels with aromatic herbs 960

[Taspn u3 TeqATHHDBI HA rpuJie ¢ KapTodebHBIM mope (1507210 rp)
Beef Paillard grilled with mashed polatoes 1820

Moustounasn resaruna «CaabTuMOOKKa» CO IIMHATOM
U 1evYéHbIM kaprodeaem (170/150/20 rp)*
Bobby veal «Saltimbocca» with spinach and baked potatoes 2690

<Tanbsaras ¢ coycom ns 6eapix rpudbos (290 rp)
<lagliata» with white mushroom sauce 3450

flrnenor Ha RocTH 1 MUHH-KapTO(eIb, JKapEeHHbIIl ¢ 4eCHOROM
1 posMapmrHoM (180/100/30 rp)
Lamb chops and fried baby potatoes with garlic and rosemary 2250

TeaAubs eyeHb NO-BeHeIMAaHCKH ¢ RApTO(eJTbHBIM 1Iope (1/390 rp)
Veal liver Venetian style with mashed polaloes 1150

MenaaboHbI N3 OJEeHUHDI ¢ 3aIe4eHHbIMI A0J0KaMI

U COYCOM U3 YePHOI CMOPOJUHBI (240 rp)

Medallions of venison with roasted apple

and black currant sauce 2250

JCRAIOI N3 YTHHOI TPY/IKHU € areJbCIHHOBBIM COYCOM (250 rp)
Duck breast escalope with orange sauce 980

Puiie-MUHBOH U3 CBUHUHBI ¢ TPHOHBIM COYCOM W MAPTHOBAHHBIM

B KasibBajioce (penxesnem (295 rp)

Pork; fillet mignon with mushroom sauce and

marinaled calvados fennel 1250



Senénplii cajgar (50 rp)
Mix green salad

Munu-kaprodes, skapeHHbIii ¢ po3MapiHoM (150 rp)
Baby potatoes fried with rosemary

Raprodenpnoe mope (200 rp)
Mashed potatoes

ITiope u3 ceapaepest (150 rp)
Celery puree

beawrii puc (150 rp)
White rice

Jiuruii puc (150 rp)
Wild rice

Cnapska Ha napy (150 rp)
Steamed asparagus

OBoinu na rpude (400 rp)
Grilled vegetables

[IInunar, skapeHHbIii ¢ 4eCHOROM (120 rp)
Spinach, fried with garlic

CrpyuroBas (pacoman (130 rp)
Green beans

Jlecupie rpudbl ¢ poamapniom (160 rp)
Wild mushrooms with rosemary
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Moposkenoe (BanuiabHoe, JUMOH, IOKOJIA/IHOE, KapaMeJbHOe,
KReqpoBoe, (pucranikoBoe, Tpiodenbhnoe, «upamucy») (50/6 rp)
Ice-cream (vanilla, lemon, chocolale, caramel, cedar, pistacchio,
truffle, <Tiramisu»)

Cop6eTbl (pIHs1, MaHro, KIyOHNKa, 4épHast CMOPOMHA,
3arevYeHHoe A0J0K0, ATONHDI CO CIIeIHAMM,

rpeiindpyT ¢ nepiiem u Ramnapu) (50/6 rp)

Sorbels (melon, mango, strawberry, blackcurrant, baked apple,
berries and spices, grapefruil with pepper and Campari)

Uranbsrckuii GuckBuT ¢ BanniabHbiM KpemoMm I lanTmibn
U TTOKPBITHII BO3JYITHOI MepeHroii (125/50 rp)

Italian biscuit with vanilla cream Chantilly,

covered airy meringue

buckrorTo ¢ pukoTTOIl M COycoM U3 TieIPhI aneabcnHa
u Maparyiiu (175 rp)
Biscotlo with ricotta and orange peel and passion fruil sauce

[TTokoaaaublii TOPT ¢ CHIPHBIM KPEMOM (220 rp)
Chocolate cake with cheese cream

Kpem-6pronie: mapakyiisi, BaHWIb, MUHIAID (180/10 rp)
Creme brulee: passionfruit, vanilla, almond

IIpodurpoan ¢ kpemom Mackaprione 1 MOKOJaHBIM cOycoM (150/25 rp)
Profiteroles with Mascarpone cream and chocolate sauce

[Tanna Rorra ¢ MannHOBBIM cOycoOM U CBesRUMU ATOaMu (114/25 rp)
Panna Cotta with raspberry sauce and berries

lopaawnii moromaaubiii paam (90/70 rp)
Hot chocolate flan

Bosjymnslii cabaiion ¢ JecHbIMU sArogamu (90 rp)
Sabayon with wild berries

Tupamucy (150/20 rp)
Tiramisu

[Hokonanustii Tprogreas (120 rp)
Chocolale truffle

Ciioenplii kpemosblii TopT «Hanomeon» (100/30/10 rp)
Layered cream cake «Napoleon»

TopTt TBOPOKHBIII ¢ KIYOHUROH (190/20 rp)
Cheese cake wilh strawberry

220

220

950

260

750

750

650

650

780

850
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750

820




Maaunossiii Muiibgeii (235 rp)
Raspberry millefeuille

Xpycrsiiee 6ese ¢ OpeXoBbIM KPEMOM I MAJIHHON (100/35 rp)
Crispy meringue with nut sauce and raspberry

Bunorpan (100 rp)

Grapes

Rusu (1 mr)
Kiwi

Mapagryiis (1 mr)
Passionfruit

I'pyma (1 wr)
Pear

Ananac (100 rp)
Pineapple

Masro (100 rp)
Mango

Manmapun (1 wr)
Mandarin

RayGauka (100 rp)
Strawberry

TomyGura (100 rp)
Blueberry

EskeBura (100 rp)
Blackberry

Madgwuna (100 rp)
Raspberry

fIronHoe accoptu (150 rp)
Mix berries

Caxar PpyRTOBBIIi ¢ sKkele u3 rpeindpyra (260/50 rp)
Fruit salad with grapefruit jelly
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Segga/ Figza

Poragvo ¢ po3aMaprmHOM 1 MOPCROIi COBIO (100 rp)
Focaccia with rosemary and sea salt

Dokavuo ¢ ToMaTamMu 1 CbIpoM (140 rp)
Focaccia with tomato and cheese

Heanoauranckas (pokayuo ¢ po3aMapuHoM 1 4eCHOKOM (230 rp)
Neapolitan focaccia with rosemary and garlic

Heanoauranckas ¢poravuo ¢ [Tapmesanom (250 rp)
Neapolitan focaccia with Parmesan cheese

Dokauanno ¢ TyHIOM — Morapesiia, ToMaTsl, TyHell, cajaT aiicoepr (450 rp)

Focaccino with tuna—Mozzarella, lomaloes, luna, iceberg salad

Dokavunno ¢ 10coceM — KOMYEHHbIiT 10cOCh, pyKKOIa, JUMOH (330 rp)
Focaccino with salmon —smoked salmon, rockel salad, lemon

[Muma «Mapunapa»> — Monapeiia, TomarHblii coye, Oa3ming,
4ECHOK, Operato (340 rp)
Pizza Marinara — Mozzarella, tomato sauce, basil, garlic, oregano

ITuma «Yerwipe coipa» — Momnapedia, I'opronsona, Cramopiia,
ITapmesan (440 rp)
Pizza «Four cheese» — Mozzarella, Gorgonzola, Scamorza, Parmesan

ITunna «Maprapura» — Monapeuia, 6asmwm, TOMAaTHBII coyc (480 rp)
Pizza Margherita — Mozzarella, basil, lomalo sauce

[Tumna «Ilpomyrro nu Ilapmas — napmckras Berunna, Monapeduaa,
PYKKOJa, TOMaTHbIi1 coyc (480 rp)

Pizza Prosciutlo di Parma— Parma ham, Mozzarella, rocket salad,
lomalo sauce

ITumna «Ranpuyuosza» — BeTuMHA, NIAMIIMHBLOHBI, APTUIIOKY,
Macauabl, Monapeana, TomaTHblii coye (460 rp)

Pizza Capricciosa—ham, champignons, artishokes, olives,
Mozzarella, lomalo sauce

ITumna «Bererapnanckas» — Gesbie Tpuobl, IYKKIHI, OaRIasKaHbl,
Oosrapckuii neperr, pyKKolia, ToMaThl Yeppu, KPACHbIil IyK,
Oa3MINK, TOMATHBII COYC (480 rp)

Pizza Vegelarian — ceps, zucchini, eggplant, paprika, rockel salad,
cherry tomaltoes, red onion, basil, tomalo sauce

Raabiione (3akpbiTas nuifia) —napMcKkas BeTYNHA, apTUIIOKH,

HaMIMHBOHBI, pyKKOJa, Monapeiia, MaciiHbl, TOMaTHBII coyc (440 rp)

Calzone (closed Pizza) — Parma ham, artichokes, champignon,
rockel salad, Mozzarella, olives, lomalo sauce

250

380

320

320

750

1150

750

1350

750

1450

980

950

1210



[Mummua «l Lrarnaym» — kamuarckuii kpad, oceTpoBast NKpa,
ukpa jJococs, Monapedna, cauBouHblii coyc (470 rp)

Pizza Platinum — Kamchatka crab, sturgeon caviar,
salmon caviar, Mozzarella, cream sauce

Iunna «@epan Maprapura » — ToMaTHBIIT coyc, 0a3WIHK,
Momnapemia, omuBROBOE Macao (480 rp)
Pizza Ferdy Margherita —tomato sauce, basil, Mozzarella, olive oil

ITumna «/IpsaBoaerra» —dopuso, pukorra, dasmwink, Momapeiia,
TOMAaTHbIi coye (550 rp)
Pizza Diavoletta — chorizo, ricolta, basil, Mozzarella, tomato sauce

[Muna «bakaaskanst amia [apmuzrana> — Gakaaskanbl, 0a3ninkg,
Monape:ia, TomarHblii coye (380 rp)

Pizza Eggplants alla Parmigiana —eggplants, basil, Mozzarella,
tomato sauce

ITnna «<KpeseTkn n mykknn» — Monapedia, KpeBeTkU, IyKKIUHM,
neapa aumMona n aneiabcnna, Cramopia (420 rp)

Pizza Shrimp and Zucchini —Mozzarella, shrimps, zucchini,

lemon and orange peel, Scamorza cheese

ITuna «Caabenyaua n ppuapenan» — Monapenaa, calibcuuua,
(pnapenau, coip Ckamopiuia (510 rp)

Pizza Salsiccia and Friarelli— Mozzarella, salsicchia, frarirelli,
Scamorza cheese

IMumua ¢ 6eavivu rpudamu u cbipom Cramopia — Geldibie rpuosbl,
Momnapemra, Cramopiia (420 rp)
Pizza with ceps and scamorza —ceps, Mozzarella, Scamorza cheese

ITunna «Tprodens> —Tprodenbhas nacra, Monapeiia, cauBru (430 rp)

Pizza Truffle — truffle pasta, Mozzarella, cream

[Tnmna «/1s#ysenme» —anyoycol, ToMaThl, ChIp cTpavaTeiia,
0a3MINK, TOMATHBIIT cOyc (500 rp)

Pizza Giuseppe — anchovy, tomatoes, stracciatella chese, Mozzarella,

basil, tomato sauce

ITuina «/loapues — crajgras nuiia ¢ ArogaMu U CbIpoM
Macraprmone (490 rp)
Pizza Dolce — sweet pizza with berries and Mascarpone cheese

Bcee nennr yrasanst B pyouasx ¢ yuérom HJIC
VAT included on the bill
* Bec roToBoro 6:11071a ykasa ¢ y9eToM cpeHeii cTenenin mpokapri
The weight of the prepared dish is indicated with medium grilled

B cuer Briaoueno obeaysknsanue 5%
Service charge 5%
ITpu 6ankeTHOM 00CHYRUBaHNI GOJIee BOCBMIL IEPCOH B cueT BRItouaerTcs 10%
Al a banquel for more than eight persons service charge 10%

JlaHHblii OyKJIeT ABIACTCA PeKIAMHBIM MaTePHAIOM.
[Toanslii peiickypanT HAXOAUTCA y aJIMHHUCTPATOPA 1 OY/eT HpejocTaBiIen
0 IEPBOMY TPEGOBAHIMIO.
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