CannoliCafe
.

TRATTORIA ITALIANA




OMneT c BeTYMHOM U rpubamm 250 OMneT c 10coCeM U CIMBOYHBIM CbIPpOM 290
Omelette with ham and mushrooms Omelette with salmon and cream cheese

AvdHuUa-rnasyHbs 150 Kawua oBcsiHas
Sunny-side up eggs S5 Porridge oatmeal

150
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allla rpeyHeBas alla NwwéHHas KOKOCOBbIM MOJIOKOM
Porridge buckwheat 150 Porridge millet 150 Rice porridge with 250

coconut milk

CbIpHUKM CO CMeTaHoM
Cottage cheese pancakes 260
with sour cream

BauvHbI co cmeTaHoM (3 W) 9
Crepes with sour cream 190
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BpyckeTTa c napMcKou BeTYMHOM
Bruschetta with Parma ham

bpyckeTTa ¢ Mouapension u ToMmaTamMum 120
Bruschetta with mozzarella and tomatoes

BpyckeTTa c ryakamosie 1 J1ococem 180
Bruschetta with guacamole and salmon

BpyckeTTa c 10COCEM U C/IMBOYHbBIM CbIPOM 170
Bruschetta with salmon and cream cheese

BpyckeTTa c Kpabom U AMLOM-NALLOT
Bruschetta with crab and poached egg 295

MNaHKkenku

C KJIEHOBbIM CUPOMNOM 290
Pancakes with maple syrup



AHIMUNCKNIA 3aBTPaK
English breakfast




AHTUNAcTH (apTHLOKM, BANEHblE TOMATI,
Onuskun Karnepcbl, 0JIMBKU, MAaTUCCOHbI U MUKY/IN)

Olives 250 Anti pasti (olives, sun-dried tomatoes, capers, 450

artichokes, squash and pickles)

MapmMckasa BeTYMHa € AblHEN 460 Mouapenna c Tomatamu 390
Parma ham with melon Mozzarella with tomatoes
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MscHoe accopTu
Meat assortment 450



Butenno ToHHaTto
Vitello tonnato ‘ 420

CbipHoOe accopTu
Cheese assortment

Mouapensa c TomaTaMu U aBOKaa0
Mozzarella with tomatoes and avocado

560

Kapna4y4yo 13 roeaauHbl

Beef carpaccio ‘ 550
TapTap 13 nococs

Salmon tartar 550

Kapnaql-lo U3 J10COoCA TapTap M3 TYHLa
Salmon carpaccio ‘ 590 Tuna tartar 580



lpeveckum canat
Greek salad 330

Llesapb ¢ Kypuuen Llesapb ¢ KpeBeTKaMu
Caesar with chicken 370 Caesar with shrimps 490



. 3ane4yéHHasn CBEKA C 3€/1IEHBIM
UTanbsHCKMM canat ¢ TYHUOM S16JT0KOM 1 CZIMBOYHDBIM CbIPOM 330
[talian salad with tuna 360 Baked beetroot with green apple

and cream cheese
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OBoLHOM canaTt c Kpabom
M SULOM-NaLLoT
Salad with vegetables and poached egg

460

MwuKc canaToB € NeYeHblo TPEeCKU 480
Salad mix with cod liver

ABOKaZl0 C KpeBeTKamMu 520
Avocado with shrimps
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Puwwb0bI

Fish balls 330

KpeBeTKU nNo-CULUANNCKU
Sicilian style shrimps

Mapmup>kaHa 410 YKapeHbin cbip
Parmigiana Fried cheese



MuHecTpoHe
Minestrone

KypuHbIM cyn ¢ nanwiomn 29 TomMaTHbIN Cyn € TOCTaMu )
Chicken broth with noodles 0 Tomato soup with toast 50
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TbIKBEHHbIN KpeM-cyn
C KOKOCOBbIM MOJIOKOM

U KapTodenbHbIMU YMNCaMKU
Cream of pumpkin with coconut milk
and potato chips

lacnayvo ¢ KHenu n3 Kpaba
Gaspacho with crab dumpling

—

CpeaunseMHOMOPCKNUM Cyn C MOpenpoAayKTaMu
Mediterranean soup with seafood
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CnareTtTtn 6010HbE3E
Spaghetti bolognese

CnaretTn KapboHapa 330 Mannapaenne c nococem 450
Spaghetti alla carbonara Pappardelle with salmon



Kasapeuue

¢ 6akna>kaHamu 320
U rpubamm MeHHe YeTbIpe cbipa lNeHHe amaTpuyaHa
Casarecce with Four cheese penne 360 Penne allAmatriciana | 3950

eggplant and mushrooms

CnareTTn NOMUAOPUHU 290
Spaghetti con pomodorini



PusoTtTo Cc 6€enbiMu rpubamm
Risotto with porcini 390
mushrooms

TanbaTenne pgenna Kasa 9
Tagliatelle della Casa 390

PusotTo C KpeBeTKamMu

PusoTTO € KanbMapamMu n
YepHUIaMU KapaKaTULibl 380 W COYCOM NecTo 520

Risotto with calamari and Risotto with shrimps
cuttlefish ink and pesto sauce



JloMallHAS nacTa ¢ YepHUIaMU KapaKaTULbl U MOPENpPoOAyKTaMu
Homemade pasta with cuttlefish ink and seafood 580

Lasagne Ravioli with spinach and ricotta

ﬂa3aHbiI PaBMOHM CO LUMHATOM U MKOTTOﬁ
‘ 350 P 330



KypuHas rpyaka cy-sup ¢ oBoLLLaMU
U OPEXOBLIM COYCOM

Chicken breast sous-vide with
vegetables and peanut sauce

470
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OBOLLHOM CaNnaT C KpeBETKaMM, 480
ABOKaA0 U KMHOA

-{? 1 // / Salad with vegetables, shrimp,

avocado and quinoa
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_ ManTtyc ¢ nanwon us LyKnHu
- Halibut with zucchini noodles

TbIKBEHHAs 3anNeKaHKa C rpyLien

U CJIMBOYHO-KOKOCOBbIM COYCOM 390
Pumpkin pudding with pears
and creamy coconut sauce
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MuKc caniaToB ¢ KO3bUM CbIPOM,
6pe3aosion n Ky6HMKOM
Mixed salad with goat cheese,
bresaola and strawberry
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Onapbu U3 LyKUHU
Fritters of zucchini

CMy3M 13 aBOKa40 C KOKOCOBbIM
MOJIOKOM U 3CTParoHOM

Smoothie with avocado, coconut milk
and tarragon

280




®dune KposMKa ¢ oBoL,aAMU
YTHHas HOXKKa KOHOMU P Rl

590 TYLIEHOE B C/IMBKAX ‘ 570
C KapTOQe/IbHbIM Miope Rabbit fillet with vegetables, stewed
Duck leg confit with mashed potatoes in cream

CBWHMHa, 3anNe4Y€HHas ¢ KapTodesieM
510 Pork, baked with potatoes 420

bedcTporaHoB ¢ KapTodesibHbIM Ntope
Beef stroganoff with mashed potatoes




Cypnak naturelle c oBowamm
Pike perch naturelle with vegetables

®dune MopcKoro oKyHsi, TOM€Hoe

B COyCe HaroJu, C KYCKyCOM

Grouper, simmered in Neapolitan sauce
with couscous
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Kanbmap B CIMBOYHOM coyce
C KapTodeneM «patre»
Calamari with cream sauce
and baked Ratte potatoes

MepanboHbl U3 roBsiauHbI

c kapTodenem “parTe” 690
M rPUOHLIM COyCcOM

Beef medallions with Ratte

potatoes and mushroom sauce

Coycet
SAUCE

[oproHsona

CO C/IMBKaMM
Cream sauce
with gorgonzola

80

lNMecTo
CO C/IMBKaMM 80
Pesto with cream

OuUpMeHHbIN
Sauce from the chef 100

pnbHOM c NnopTBEMHOM

Cream sauce with 100
mushrooms and

port wine



CreikK cTpuniomH

Strip steak 1100

CBuHas KopemnkKa

Ha KOCTU 490 Grilled calamari 550
Pork loin

CTelK 13 roBsiguHbl 890 Kanbmap Ha rpune

Beef fillet



CreliK u3 s1ococs
C MUKCOM CaJ1aTOB
Salmon steak with salad mix )

1

TyHeL, ¢ TOMaTHOM CaNbCoOM
Tuna with tomato salsa

Jopapna 670 Cubac 740

Sea bream Sea bass



KapTodenbHoe niope KapTtodensb “ainpaxo”
Potato mash ‘ 170 Idaho potatoes 190

OBoLwyn Ha napy
Steamed vegetables

OBoluu Ha rpune Cmecb u3 puca
230 Grilled vegetables ‘ 250 Rice mix ‘ 210
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LiBeTHas KanycTa B C/IMBKaX KyKypy3a Ha rpune
Cauliflower in cream 250 Grilled corn 290



MNennepoHu
Pepperoni 350

Mapraputa Kap6oHapa
Margherita 290 Carbonara 370



Llesapb Mono necto
Caesar 420 Polo pesto

YeTblipe cbipa MsacHas
Quattro formaggio ‘ 390 Meat feast 450

MpowyTTO PYyHIrN
Prosciutto e fungh|
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KanbuoHe

Calzone 320

MuuueTTa c NOAKOMYEHHDBIM
TYHL,OM
Pizzetta with smoked tuna

NMuuueTtTa c Iococem
Pizzetta with salmon 550

®dokayya c napmMesaHoM /

C po3MapuHOM / € COyCOM MecTo
Focaccia with parmesan /
rosemary / pesto sauce

Taptydo
Tartufo

XnebHas Kop3unHa
610 Bread basket
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380

180

120



KaHHOM WoKoagHble,

210 ducrawkoBble, pyHAYUYHbIE
Cannoli chocolate, pistachio,
haselnut

KanHonu Classic
Cannoli Classic

KaHHou ¢pyKTOBBLIE

180 Fruit Cannoli 250

350 Tupamucy ‘ 200

Tiramisu

LLlokonagHbIn poHAaH
Chocolate fondant




Yuskeitk Hbto-Mopk
C KJIYGHMUYHbIM COYCOM
New York cheesecake

with strawberry sauce
$16n04HbLIN NUpor 3 -
C MOPOXKEHbIM 320 ' -"

Apple tart with ice cream
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UuskenK KapaMesibHbIN 310 Kpem-6prone 320

Caramel cheesecake Creme brulee
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MOpPKOBHbIN TOPT
Carrot cake

290

MepaoBuk
Honey cake

HanoneoH BpayHu Kenk
Mille-feuille 310 Brownie cake 330



Cemudpepno
Semifreddo
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NaHHa KOTTa
Panna cotta 320

MoporkeHoe (1 wapuk) KoHdeTa wokonagHo-pyHay4YHas ‘ 50

Ice-cream ‘ 110 Chocolate-hazelnut sweet

Copb6eT (1 wapwuk) Tprodenb c MannHoMm
Sorbet 130 Truffle with raspberry 50
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