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
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ASSUNTA MADRE

IL MEGLIO
CHE PUO
DARE L'UOMO
DEL MARE

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

-

= WED-TTOBAP
KATEAAO CAHCOHE
. CHEF CATELLO SANSONE



3ABTPAKIN

[MTOHEAEABHMK-TTATHMLIA
11:00-13:00

KALWA OBCAHAA C LHIOKOAAAOM

KAWA OBCAHAA C BAHAHOM

ANUA BEHEAMKT C AOCOCEM

OMAET C TPIO®EAEM M CTPAYATEAAOM
OMAET-PYAET C MOPTAAEAAOM M KO3bMM CbIPOM
CbIPHMNKM

(HA BbIBOP: CMETAHA/CITYILEHHOE MOAOKO/AXEM)

3ABTPAK OT LWEDA

(OMAET C KO3bMM CbIPOM, BPYCKETTA C ABOKAAO
M TOMATOM, CAAAT CO WMWMHATOM W KEAPOBbIMM
OPEXAMM, AOCOCb)

KPYACCAH KAACCUYECKMNM
AOBABDBTE K KPYACCAHY: AOCOCb
OAAAHTA KPABA

OUCTAWKOBbLIM TAHALL

LHIOKOAAAHbBIM TAHALL
CblP KPEMETTE
KPACHAA MKPA
ABOKAAO

MINKC CAAATA

2501

250r1

260T1

260T

2951

1501
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50r

S0r

S0r

S0r

S0r

S0r

25T

s0r

S0r

500
500
700
200
900
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800
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900
500
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250
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650
350
450



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 10o0r 1900
SEA BASS
1 400 TIOPBO 100r 2100
TURBOT
1 800 CMBAC ®EPMEPCKMM 100+ 1 300
FARM SEA BASS
1 800 MOPCKOMW 43blK 100r 2900
SOLE
AKBAPMNYM
AQUARIUM
2 300 YCTPULA twr 1500
OUMH AE KAEP
OYSTER FINE DE CLAIRE
KACABAAHKA
750 CASABLANCA OYSTER
YCTPMLA 1 wT 2100
KUAAPAO
4 400 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 MOPETPOAYKTOB YTOYUYHAMTE Y OOULIMAHTA

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

ECIN Y BAC ECTb ANNMEPTNA, COOBLUNTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



OUMAE PblIbbl

FISH FILLET

OUAE ANOCOCH 100r 1900 OUAE TYHLA 1oor 2700
SALMON FILLET TUNA FILLET
OUAE TTAATYCA 1oo0r 1100 ®UAE AMKOW PbIBbl* 100+ 3 800

HALIBUT FILLET WILD FISH FILLET

*HAITMYUME ACCOPTMMEHTA YTOYHATb Y OOUMLUMAHTA
PLEASE ASK THE WAITER TO SPECIFY THE MENU SELECTION AVAILABILITY

OXAAXAEHHBIE MOPEITPOAYKTDbI

CHILLED SEAFOOD

ODAAAHTA KPABA 100r 4900 MOPCKOM TPEBEWIOK 100+ 2 200
CRAB LEG SCALLOP
KPEBETKA 100r 1100 AAHTYCTUHDbI 100r 5100
THUTPOBAA4 LANGOUSTINES
TIGER PRAWN OCbMMHOT 100 2900
KAAbMAPDI 100 r 750 OCTOPUS (BOILED)
sQUID
KAPABMHEPO 100r 3300
CARABINEROS
AETYCTAUMOHHDbIN CET KPYAO (HA 2-3 TMMEPCOHHbI) 7 900
CRUDO DEGUSTATION SET (FOR 2-3 PERSONS)
[MAATO N3 MOPETMPOAYKTOB (KPEBETKM KPACHbIE 24 000

CULIMAMMCKUME, YCTPULIbI ®UMH AE KAEP, AOCOChb
CAWLMMU, TYHEL CAWUMMU, EXU, TPEBELLOK)

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

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

[MTMYBE MOAOKO
BIRD'S MILK CAKE

THUPAMUCY
ASSUNTA MADRE
ASSUNTA MADRE TIRAMISU

MOPCKWME 3BE3AbI
SEA STARS

140 r

180 r

120 r

AECEPTHI
DESSERTS

1 600 AECEPT NMABAOBA 175r
C 3EMASIHUMKOM

1 200 WILD STRAWBERRY PAVLOVA
TOPT NOVIKOV 165 r
NOVIKOV CAKE

1 100 ABAOYHbIN MUPOT 200 r

LHOKOAAAHBIMN ®OHAAH 220+ 950

CHOCOLATE FONDANT

'PAH OPYTTHHW (HA 6-8 TIEPCOH)

GRAND FRUTTINI (FOR 6-8 PERSONS)

SINGLE GINSENG

SWEET /7 SEMI-SWEET / UNSWEETENED

DOUBLE GINSENG

SWEET / SEMI-SWEET / UNSWEETENED

AMERICANO
CAPPUCCINO
LATTE
AFFOGATO

30 ml

60 ml

120 ml

150 ml

200 ml

30 ml

C BAHMUABbHbBIM

MOPOXEHBIM
APPLE PIE WITH VANILLA ICE CREAM

3 500

1100

1100

1800r 11 500

[OPAYME HATTHUTKM

HOT DRINKS

490 ASSAM
EARL GREY

750
340 PU'ER 7 YEARS
480 JASMINE TEA HUA LUN ZHU
540
700

ECIM Y BAC ECTb ANNMEPTMA, COOBLUNTE OB 3TOM OOUUNAHTY

500 ml

1500
1 600

500 ml

1 800
1650

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



[APHINPDI

SIDE DISHES

KAPEHbIM APTUIWOK C YECHOKOM 1 MATOM 130r 6800

FRIED ARTICHOKE WITH GARLIC AND MINT

WIMTMHAT AAb CAABTO
SPINACH AL SALTO

OBOLWW TPHUADB
GRILLED VEGETABLES

3ATIEYEHHbIM KAPTO®EADb
BAKED POTATOES

[MOPE KAPTO®EAbHOE
MASHED POTATOES

BATAT 3AMEYEHHbIN
BACKED SWEET POTATOES (BATATA)

CIAPXA HA TPUAE / HA TTIAPY
GRILLED / STEAMED ASPARAGUS

LYKNMHKN ©OPU
ZUCCHINI FRIES

KAMTOHATA MO-CULMAMMCKHA
SICILIAN CAPONATA

BEPOKKOAM
BROCCOLI

ANKNM PUC
WILD RICE

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

100 r 700
330r 1700
2001 450
100 r 450
140 r 850
woor 1500
166 r 600
200 r 950
100 r 750
woor 1100

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

ASMATCKOE MEHIO

ASIAN MENU
SASHIMI
AOCOCb sor 1200 PEGELLIOK sor 1400
SALMON SCALLOP
TYHELL sor 4 200 AMA-DbBM sor 1600
TUNA AMA EBI
ROLL
POAA C AAHTYCTUHAMW TEMITYPA, ABOKAAO 200r 6100

N YHATH COYCOM

ROLL WITH TEMPURA LANGOUSTINES, AVOCADO, AND UNAGI SAUCE

POAA OCTPbI1 C AOCOCEM M KPABOM 220r 3100
SPICY ROLL WITH SALMON AND KAMCHATKA CRAB

POAA OCTPbIM C TPEBELIKOM M KPABOM 220r 3 500
SPICY ROLL WITH SCALLOPS AND KAMCHATKA CRAB

POAA C TYHLIOM, KPABOM M YEPHOM MKPOM 220r 5900

ROLL WITH TUNA, KAMCHATKA CRAB, AND BLACK CAVIAR

ECMIN Y BAC ECTb ANNMEPTNA, COOBLUNTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



[OPAYUNE BAIOAA N3 MACA
B PyC KETT bl HOT DISHES WITH MEAT

BRUSCHETTA KAPE ATHEHKA 52100+ 3 900

RACK OF LAMB

C TPUBAMM, PYKKOAOM U MAPME3AHOM 250+ 2 100 OAOPEHTMMCKMM CTEMK salo0r 2200

WITH MUSHROOMS'ARUGULAE} PARMESAN C BAI_IEL‘IEHHIDIM KAPTO(DE/\EM l/] BPOKKO/\M
FLORENTINE STEAK WITH BAKED POTATOES AND BROCCOLI

C KPABOM M ABOKAAO 250+ 4 500 5

WITH CRAB SAVOCADO TA/\I);ITA l/l3 rOBﬂAMHbI C PyKKO/\OM, 3a 100 r 2 900

5 5 TOMATAMM YEPPU M MAPME3AHOM
C AOCOCEM, OTYPLIOM U1 KPACHOM MKPOM 280+ 3 800

BEEF TAGLIATA WITH ARUGULA, CHERRY TOMATOES AND PARMESAN
WITH SALMON, CUCUMBER & RED CAVIAR

- - CTEMK PUBAM MPAMM (DRY AGED 15 AHEM) saloor 2 200
C FTOBSIAMHOM, PYKKOAOM M TOPYUUHBIM COYCOM 200r 1800 RIBEYE PRIME STEAK (DRY AGED 15 DAYS)
WITH BEEF, ARUGULA & MUSTARD SAUCE _ 9
. CTEMK PUBAUN TTO-MAPOKKAHCKM 3a200r 3900
C TOMATAMUN N CTPAHATEAAOUM 280 r 1 800 MOROCCAN RIBEYE STEAK
WITH TOMATO & STRACCIATELLA
BYPIEP BLACK ANGUS 475 2 700
BURGER BLACK ANGUS
MEYEHDb MNMO-BEHELIMAHCKM 300r 2900
VENETIAN STYLE LIVER
OUMAE MMHBOH C OYA-TPA, 225 6 100
LWITMTMHATOM U YHEPHbBIM TPIO®EAEM
Cyl_l bl FILLET MIGNON WITH FOIE GRAS, SPINACH & BLACK TRUFFLE
SOUPS
CYIT C TPUBAMU, IULTTMHATOM N OACOABIO BOPAOTTH 350r 1900
SOUP WITH MUSHROOMS, SPINACH AND BORLOTTI BEANS
AETKMM CYIM M3 CE3OHHbBIX OBOLWEWM C MAPME3AHOM 3so0r 1 500
LIGHT SEASONAL VEGETABLE SOUP WITH PARMESAN
EYMABEC MO-HEATTOAMTAHCKWM C MOPEMPOAYKTAMM 700r 8 900
NEAPOLITAN BOUILLABAISSE WITH SEAFOOD
TOM AM C MOPETTPOAYKTAMM 350r 2 800
TOM YUM WITH SEAFOOD
YXA TMTO-AOMAIWLHEMY M3 TPEX BUAOB Pblb 400r 2 700

HOMEMADE FISH SOUP «UKHA» OF THREE TYPES OF FISH

EC/IM Y BAC ECTb ANJTIEPTNA, COOBLUMNTE OB 3TOM OOUMUMNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER ECNIN Y BAC ECTb ANNMEPTNA, COOBLUINTE OB 3TOM OOUUNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



[OPAYUNE BAIOAA N3 Pblbbl

HOT DISHES WITH FISH

MOPCKOMW 43blK B COYCE MYHS4
SOLE IN MUNYAYA SAUCE

CUMBAC C KATTOHATOM

MNO-CUUMAMMCKM TTOA COYCOM M3 KPACHOTO BMHA
SEA BASS WITH SICILIAN CAPONATA WITH RED WINE SAUCE

OCbMMHOT CO CTPAYATEAAOM M1 MAPUHOBAHHbBIM MEPLIEM

OCTOPUS WITH STRACCIATELLA & PICKLED SWEET PEPPER

'PAH OPUTTO MMUCTO (HA 2-3 TTEPCOHDI)
GRAN FRITTO MISTO (FOR 2-3 PERSONS)

ECMIM Y BAC ECTb ANNEPTNA, COOBLUNTE OB 3TOM OOUUNAHTY

200r

230 r

220r

650r

5100

4 300

4 200

11 000

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

XOAOAHDIE 3AKYCKWM

COLD APPETIZERS

KAPITAYYO N3 TOMATOB N KATTEPCOB C COYCOM BAAB3AMUK 220«

TOMATO CARPACCIO WITH CAPERS AND BALSAMIC SAUCE

CAAAT TPEYECKMM
GREEK SALAD

BYPPATA C OAMBKOBbIM MACAOM N ACCOPTM N3 TOMATOB

BURRATA WITH OLIVE OIL AND ASSORTED TOMATOES

490 r

250 r

CAAAT C KPEBETKAMM, ABOKAAO, PYKKOAOM N AMTEABCMHOM 320 ¢

SALAD WITH SHRIMPS, AVOCADO, ARUGULA AND ORANGE

KPYAO N3 AOCOCH C COYCOM TTOH3Y
SALMON CRUDO WITH PONZU SAUCE

TAPTAP M3 KPEBETOK C YEPHOM MKPOM

M MUMBMPHOWM 3ATTPABKOM
SHRIMPS TARTARE WITH BLACK CAVIAR & GINGER DRESSING

TAPTAP M3 MPAMOPHOM TOBAAMHbI
MARBLED BEEF TARTARE

KAPMAYY0O 13 MPAMOPHOW TOBAAMHDbI

C PYKKOAOWM U TTAPME3AHOM
MARBLED BEEF CARPACCIO WITH ARUGULA AND PARMESAN

BUTEAAO TOHHATO
VITELLO TONNATO

CEBMYE M3 AOCOCHA
SALMON CEVICHE

KAPTTAY4Y0O M3 OCbMMHOTA C KPACHOM MKPOMU
OCTOPUS CARPACCIO WITH RED CAVIAR

KAPTTAYYO M3 LIBETHOM KATTYCTbl C COYCOM IMOH3Y
CAULIFLOWER CARPACCIO WITH PONZU SAUCE

CTPOTAHMHA M3 CEBEPHOM PbIBbl
SROGANINA FROM NORTHERN FISH

CAAAT CO CTPAYATEAAOM, )XAPEHbBIMM

APTUILOKAMWU N TTAPME3AHOM
SALAD WITH STRACCIATELLA, FRIED ARTICHOKES & PARMESAN

CAAAT OT WEDA (HA 2-3 TTEPCOHDbI)
CHEF'S SALAD (FOR 2-3 PERSONS)

ECIM Y BAC ECTb ANNEPTNA, COOBLUINTE OB 3TOM OOUUNAHTY

120 r

85r

150 r

130 r

200 r

165 r

150 r

180 r

3a 100 r

430 r

700 r

1500

2 900

2 200

2 100

2 100

2 600

2 200

3100

2 900

1900

2 900

1400

4 500

5500

9 200

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



[OPAYUNE 3AKYCKM

HOT APPETIZERS

APTMIHIOKMN C BEBM OCBMMNHOTOM
ARTICHOKES WITH BABY OCTOPUS

CAAAT KATTPH C MOPETTPOAYKTAMM
CAPRI SALAD WITH SEAFOOD

CAAAT C OCbMMNHOTOM TTO-HEATTOAMTAHCKM
NEAPOLITAN OCTOPUS SALAD

KPEBETKM BACABM

SHRIMPS WASABI

KPAB KAMYATCKMIM B COYCE YEPHbII MEPEL
RED KING CRAB WITH BLACK PEPPER SAUCE

TEMABIM CAAAT C TOBAAMHOM, MUHM WMTMHATOM

M OBOLWLAMMU
WARM SALAD WITH BEEF, MINI SPINACH & VEGETABLES

BAKAAXAHbBI TTAPMMNAXKAHO
PARMIGIANO EGGPLANTS

COTE M3 MOPEINPOAYKTOB OT WHEDA

(HA 3-4 TTEPCOHDI)
SEAFOOD SAUTE FROM THE CHEF (FOR 3-4 PERSONS)

ECNNY BAC ECTb ANNEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

250+ 7 600

230r 2 600

260r 3 400

17o0r 1 300

145+ 5 500

300r 5200

250 1 900

1100r 6 900

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

[TACTA 11 PM3OTTO

PASTA & RISOTTO

ABTOPCKMM TPOOU C AMKOM PLIBOM M1 AMUMOHOM
AUTHOR'S TROFIE WITH WILD FISH & LEMON

CHATETTU TPAHBAHO C PAKYLWKAMKM BOHTOAE
GRAGNANO SPAGHETTI WITH VONGOLE CLAM SHELL

TAABOAUHN T1O-AOMALWHEMY

C KPABOBbIM MACOM M1 BEABIM BUHOM
HOMEMADE TAGLIOLINI WITH CRAB MEAT AND WHITE WINE

AMHIBUHM AEA TTECKATOPE C MOPETTPOAYKTAMM

A-AS COPPEHTO
LINGUINE DEL PESCATORE WITH SEAFOOD A LA SORRENTO

IHUAAATEAAN HATTOAETAHW A-AAd HEPAHO C KPEBETKAMM
SCIALATELLI NAPOLETANI A LA NERANO WITH SHRIMPS

KAACCUMYECKMMN TAABOAMHU KAYO-3-TTENME
CLASSIC TAGLIOLINI CACIO E PEPE

[MACTA A-AS AXAHOBE3E
PASTA ALLA GENOVESE

PN3OTTO C BEABIMU TPUBAMM
RISOTTO WITH PORCINI MUSHROOMS

PABUOAKM C KPOAMKOM
RAVIOLI WITH RABBIT

ADDITIONAL INGREDIENTS AT YOUR PLEASURE

YEPHbIN 1r 300 MKPA 1r 200

TPIOOEADb HEPHAA
BLACK TRUFFLE BLACK CAVIAR

BOTTAPTA
BOTTARGA

ECNIN Y BAC ECTb ANNMEPTNA, COOBLUNTE OB 3TOM OOUUNAHTY

230 r

330 r

250 r

410 r

300r

220 r

330 r

400 r

170 r

1r

2 500

1 200

4 900

2 600

1650

1 300

2 600

2 700

1100

170

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



