Scramble with tiger shrimps
and avocado

Toast with avocado,
poached egg and salmon

110 14.00 (TTH-BC)

BREAKFAST

JABTPAKH | BREAKFAST



Hashbrown with bacon, cheese sauce
and poached egg

Buckwheat with avocado,
poached egg and toast with low-salt salmon

DRINK TO CHOICE: Ivan tea with flower honey (400 ml),
Americano, Americano with milk, fresh orange juice (200 ml]



TOMMWHTU I TOPPINGS

bekon
Bacon 309 90,-

Betyunua
Ham 30g 90-

Tomar y3bekckuit
Uzbek tomato 30g 90-

llaMnuHBOHbI
Champignons 30g 90,-

Jlococh cnaboii conu
Salted salmon 309 290,-

Colp Mouapenna
Mozzarella cheese 30g 90.-

Ynabarra
Ciabatta

Coip Yepnep

Cheddar Cheese

ABokazo
Avocado

Pykkona
Arugula

Kpesetku THrposbie

255 40,-
309 90.-
30g 150,-
59 90,
30g 190.-




. CIATETTEPHS

SPAGHETTERIA

Cannelloni with beef
and forest mushrooms

Ravioli with stewed beef, porcini
mushrooms and Pecorino mousse
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Cheese Wheel Pasta
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Pappardelle with beef
and mushrooms

Black caramelle pasta with tiger
shrimps and smoked salmon

Rigatoni with beef ragu,
sun-dried tomatoes
and oyster mushrooms

CMATETTEPHA | SPAGHETTERIA



Lasagna bolognese

Spaghetti Frutti di Mare

Tagliatelle with prawns
and cherry tomatoes



Paccheri with Napoli
sauce and Burrata cheese

Mediterranean-style
spaghetti with vegetables

Risotto with prawns
and Stracciatella cheese

CMATETTEPHA | SPAGHETTERIA



Rigatoni Four Cheeses

Pappardelle with
porcini mushrooms



Spaghetti with seafood in creamy b, Spaghetti Carbonara

pesto sauce

J’ - CITATETTEPHA | SPAGHETTERIA
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JAKYCKHW

STARTERS

MEAT PLATE
Cured ham, coppa neck, truffle salami,
bresaola, chorizo

CHEESE PLATE

Camembert with truffle, Brie, Gorgonzola,
goat cheese, Pecorino cheese, Grana
Padano, grissini, honey

NEW

CET H3 BPYCKETT

Bruschetta Caprese Bruschetta Set 950,- 300g
Mediterranean-style bruschetta Bruschetta with Brie cheese :
with Stracciatella cheese and dry-cured ham

Bruschetta with salted salmon
and cream cheese



Chicken liver pate with onion
confiture and jam

Grissini with sea salt
and oregano

. Olives Mojo Picon

Olives Chupadedos

ANTIPASTO

Babaganoush, tomatoes with roasted
peppers, tzatziki, guacamole, sun-dried
tomato tapenade, olive tapenade, Greek
cheese, ciabatta, crispy potato flatbread



Vitello Tonnato with tuna and
truffle paste sauce

Tiger shrimps with Arrabiata sauce

Lightly salted salmon tartare
with avocado

3AKYCKH I STARTERS



Caprese

.'.',\l.ll.lﬁ\-

Beef tartare with sheep’s cheese
and crispy potato flatbread

JAKYCKM | STARTERS



* Salad with pickled pear,
. dry-cured ham and
- Stracciatella cheese

CANATb

SALADS

Salad with grilled eggplant,
tomatoes and goat cheese

Mediterranean salad
with tiger shrimps

CATATDI | SALADS



Green salad
with sesame dressing




Salad with warm chicken liver
and oyster mushrooms

Caesar with chicken breast




Salad Nicoise

Steak salad with smoked
tomatoes and cashew nuts

CANATDI I SALADS



Pizza with Uzbek tomatoes
and olive tapenade

MULLLLA 1 PIZZA



Pizza with chicken fillet,
pesto and Strachatella cheese

Pizza with Gorgonzola cheese,
pear and the aroma of truffle

~ TMuuArPIZZA



Pizza with ham and mushrooms

and roast beef tonnato

MHLLLA | PIZZA



Pizza Pepperoni

BBQ Pizza



Pizza Carbonara

Pizza Four cheeses




in mediterranean style
Pizza Four seasons



Pizza Margherita

and porcini mushrooms

LA | PIZZA -



Smoked tomato soup
with Mozzarella cheese

Ciabatta

Focaccia with pesto
| Focaccia with Gorgonzola
cheese and pine nuts

CYN I SOUPS



Beef broth with spinach,
egg and oyster mushrooms

Creamy soup
with porcini mushrooms

Cyn I SOUPS



Sicilian fish soup

Brioche with whipped butter

Creamy fish soup with salmon,
zander and perch

. cynisouss



— Grilled / Steamed
chicken breast

[OPAYUE BJIH)

HOT DISHES

[APHUPbI | SIDE DISH

Osowu Ha rpune

1855 390,-

XapeHblii kapromenb
Fried potatoes 150g 190,-

Puc 6acmatu
Basmati rise 15hg 190,

KapTomensHoe niope
C CbipoM
Mashed potatoes with cheese  180g  190,-

Ipeva c cbipoM

I'IapmesaH [/} pyKonoﬁ
Buckwheat with Parmesan

cheese and arugula 140g 190,

TOPAYUE BJTIOAA | HOT DISHES



Farm chicken with Arrabiata sauce

TOPAYUE BJTIOAA | HOT DISHES



Grilled I Steamed salmon

i iy

Sirloin top with baked potatoes
and Carbonara sauce

[OPAYME 6NOAA I HOT DISKES



Veal cheeks with ptitim
and forest mushrooms
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Chicken breast with quinoa
and green salad
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TOPAYME BIHALA I HOT DISHES



Pike perch fillet with green beans
and mashed potatoes

Halibut with Neapolitan sauce
and crushed olives

[OPAYUE BITOAA | HOT DISHES



Seafood saute in truffle sauce

Polpette with shrimps,
pike perch and halibut

TOPAYUE BITIOAA | HOT DISHES



(. : Llenoii Topt | A cake
K o 2350/450g San Sebastian Cheesecake
5500,-

20 nopuwit | 20 pieces

LLenwiit Topt | A cake
Honey cake — 1560/250g

4700.-

12 nopuwii | 12 pieces

LECEPTbI / DESSERTS



CEPTD

DESSERTS

Chocolate biscuit

i s

LLenbiii Topt I A cake

_%_ 1250/30g
3900,

8 nopuwi | 8 pieces

LLECEPTbI 1 DESSERTS



LLenwiit Topt | A cake
2080/300g

4900,

9 nopuwit | 9 pieces

Napoleon

MOPOXEHOE / ICE-CREAM
MOPOXEHOE B ACCOPTHMEHTE

Tiramisu



Homemade cheese cake
with raspberry sauce

Pistachio panna cotta with currant jam



