


XOJTOOHDbIE 3AKYCKMU -
STARTERS

Ce30HHble yCTpULbI 3 LUT.
Seasonal oysters 3 pcs.

Kpynoo 13 cmbaca ¢ OBOLHOW FPaHnTOM M MaMo MOH3Y
Sea bass crudo

TaTakM M3 TyHLaA C TYKOBbIM Mamo
Tuna tataki with onion sauce

Kapnayuyo 13 roBagmHbl ¢ Tpo@eNbHbIM KPeMOM

N YEPHbLIM YECHOKOM
Beef carpaccio with truffle sauce and black garlic

Kapnawo N3 OCbMMHOINa C JIMMOHHbBLIM KpeMOM
Octopus carpaccio with lemon sauce

TapTap U3 10COCA C MacTepHaKoM U1 KOMbpabu
Salmon tartare with parsnips and kohlrabi

TapTap M3 roBagmHbl C MOPOXKEHbIM N3 COEBOro CoyCa
Beef tartare with soy sauce ice cream

ByppaTta c TomatamMm
Burrata with tomatoes

MNawTeT M3 KYPUHOWM NEYEHM C CONEHOW BULLHEW U MacKaproHe
Chicken liver pate with salted cherries and mascarpone

BuTtenno ToHHaTo
Vitello tonnato

VMTanbaHCKMe MACHble genmKaTechl
Italian meat plate

ACCOpTl/I NTaNMbAHCKKMX CblPOB
Italian cheese plate

AHTUMACTU
ONIMBKM / BA/IeHble TOMATbI / QpPTULLIOKM

Antipasti
olives / sun-dried tomatoes / artichokes

1500 P

700 P

1050 P

950 P

1400 P

950 P

900 P

750 P

700 P

800 P

1200 P

1300 P

650 P



MOPENMPOLOYKTDbI -
SEAFOOD

MuOun B coyce roproHsona (Ha ogHoro / Ha 4Boux)
Mussels with gorgonzola sauce (for one / for two)

ApFeHTl/IHCKI/Ie KpPeBETKU MPoWJ1b C rpyLleBbIM HaTHW
Crilled argentine shrimp

MpebelloK C LIBETHOW KarnycTowm, COyCOM roproH3osia
n Tprodenem
Scallop with cauliflower and truffle

Kpab ¢ MOPOXKEHbIM 13 KYKYPY3bl M MAPUHOBAHHOWM CBEK/TOMN
Crab with corn ice cream

KpeBeTkuM ¢ 6enbiMu rpubamMum u TptodenbHbIM Mope
M3 NMacTepHakKa
Shrimp with porcini mushrooms

OCbMUHOT C KapTodeNbHbIM FPATEHOM M KPEMOM YOPKM30
Octopus with potato gratin and chorizo sauce

MopenpoayKTbl Ha rpuie

muamm / BoHrone / rpe6eluok / Kpab / kasabmap /
QPreHTUHCKNE KpeBeTK / OCbMUHOr

Grilled seafood

mussels /vongole /scallop / crab /squid / shrimp / octopus

[NnaTo MOopenpoayKTOB
Crilled seafood platter

850/1600 P

1400 P

1900 P

1800 P

1400 P

2300 P

4500 P

9500 P

* K ntobomy 6nto4y MNo »yenaHmo MOXXHO 006aBUTb
YyepHbIN Tprodenb
* You can optionally add black truffle to any dish

r

200 P



BPYCKETTbI U XJIEB -
BRUSCHETTAS AND BREAD

BDyCKeTTa C roBa>XXbMMmmn LeKaMn 1 HMMM4Yyppm
Bruschetta with beef cheek

BpyckeTTa C MKPOW 13 ONMMBOK
Bruschetta with olives

BDyCKeTTa C KYPVMHbIM MalUTETOM N KapaMeJTIM3npOBaHHbIM JTYKOM
B XepeCoBOM BUMHE
Bruschetta with chicken pate

BpyckeTTa ¢ KpaboM 1 aBoKaao
Bruschetta with crab and avocado

AccopTu 6pycKeTT
Leku / onmBKM / naLitet

Assorted bruschettas
beef cheek /olives / chicken pate

Xneb c Kon4YyeHoM CoMbio M MAC/IOM M3 YEPHOTO YeCHOKA
Bread with garlic butter

PUMCKA4A NMAUUA - ROMAN PIZZA

MaprapuTta C KOn4yeHbIM CKaMopL,a
Margherita with smoked scamorza

C MopTagennon n GrCcTallKoBbIM MecTo
Mortadella pizza with pistachio pesto

C nococeM, MackaprnoHe 1 TprodeibHbIM Mac/1oM
Salmon pizza with mascarpone and truffle oil

CAJIATDbI - SALADS

peyeckunmn canat
Greek salad

OBoOLWHOWM carnaT C nacTom M3 ceMeyek
Vegetable salad

CanaT C TYHLOM, KEHUMNCKOM daconbio U TprodenbHbIM KPeEMOM
Tuna salad with beans and truffle sauce

CanaTt ¢ NoaKoNn4YeHHOM YTKOW, PUKOTTOM U MaHIO
Salad with smoked duck, ricotta and mango

3eneHblM canaTt c aBoOKaao M TapTapoM U3 KPeEBETOK
Green salad with avocado and shrimp tartare

CanaTt C OCbMUHOTIOM, NeYeHbiM KapTodenem 1 YKpPOornHbIM KPpeMoMm

Salad with octopus, baked potatoes and dill cream

CTelnk-canaT c TonMHaMObypoM 1 MapmMe3aHoM
Steak salad with parmesan

320P

220 P

220 P

750 P

750 P

250 P

600 P

700 P

800 P

650 P

450 P

1300 P

800 P

850 P

1500 P

1100 P



CYTlbl - SOUPS

MuHeCTpoOHe Ha OBOLLHOM ByfiboHe
Minestrone

MWHeCTPOHe C TENATUHOM
Minestrone with veal

[acrnayo
Gazpacho

facnayo c kKpabom
Gazpacho with crab

CIIMBOYHDINM CYT C JTOCOCEM M 3CTPAroHOM
Creamy soup with salmon

KaquKo C MopernpoaykKrtamMm
Cacciucco with seafood

TancKMI cyn C KpeBeTKaMu
Thai shrimp soup

400 P

800 P

550 P

1200 P

700 P

900 P

950 P

MACTA N PU3OTTO - PASTA AND RISOTTO

DeTyumHM € KpaboMm B coyce BUCK C BELLEHKaMM
Fettuccine with crab and oyster mushrooms

CnareTTn HePO C MOpenpoayKTaMm
Spaghetti nero with seafood

I'IaKKele C KpeBeTKaMn 1 C])VICTaLLIKOBbIM MnecTo
Paccheri with shrimp and pistachio pesto

ByKaTl/lHl/I C BOHIosmne B C/iIMBOYHO-LUMNTPYCOBOM CoycCe
Bucatini with vongole and creamy citrus sauce

JIMHFBUHW C TapTapOM U3 TYHLA
Linguine with tuna tartare

Pasuonun c 6blubMIU XBOCTaMK, LuancbeeM N KO3bMM CbIPOM
Oxtail ravioli

PaBnonun ¢ ofieHMHOM, BANNEHOM MOPKOBbLIO M MaTMHOM
Venison ravioli

PM130TTO C MapMow, rOProH30/IoM U BUHOIPaaoM
Risotto with parma ham, gorgonzola and grapes

Pu30TTO C 6€nbiMU rpnbamMim 1 YepHbIM Tptodenem
Risotto with porcini mushrooms and truffle

1300 P

1200 P

1300 P

850 P

1200 P

550 P

650 P

700 P

900 P

* ﬂ}06yPO MacTy Mo XesaHMo MOXHO 3aMEHNTb Ha 6e3FJ'IFOTeHOByPO

* Any pasta can be substituted for gluten-free if desired



rOPH44YME BJIIOOA -
MAIN COURSES

CTelK 13 NIOCOCH C MoPEe U3 XIXKEHOM LIBETHOM KaMyCTbl C GYHOYKOM
Salmon steak with cauliflower puree and hazelnuts

JanbHeBOCTOYHAA HepHad TpeCKa C KpeMOM N3 BAJIEeHbIX TOMaTOB

N COYCOM N3 XXKEHOTIo CeHa
Sablefish with sun-dried tomato cream and burnt hay sauce

Cumbac c KonyeHblM 6epMoHTEe
Sea bass with smoked Beurre Monte sauce

LLbII'IJ'IeHOK C TpFOC])eJ'IbeIM pneToM M MapmHOBaHHbIMU LLYKUNHN
Chicken with truffle riyet and marinated zucchini

CTenk puie MMHbOH C MIOPE U3 3eMIAHOW FpyLLU

N COyCOM M3 YepHOCJIMBa
Filet mignon steak

CTeWK 13 OfTEHMHbI CO CBEKJTOM U LLOKONAAHbIM COYyCOM
Venison steak with beetroot and chocolate sauce

Ctelk pmban ¢ Mmacnom Kade-ge-napu
Ribeye steak with Cafe de Paris sauce

TOMNeHbIE LLeYKM TefIleHKa C KPeEMOM K3 cenbaepes

M COYyCOM MOpPTO
Veal cheeks with celery cream and porto sauce

BpucKeT B MMBHOM rMa3sypu ¢ 060X KeHHbIM KapTodenem

N a6nokaMun B rMUHTBENHE
Brisket in beer glaze with roasted potatoes

FTAPHUPDI - SIDE DISHES

OBoLWM Ha rpune
Crilled vegetables

OBOXIKEHHbIN KapTodesb C CbIPHOM MeHOoM
Roasted potatoes with cheese foam

LUnmHaT, NpUnyLWweHHbIM ¢ GYyHOYKOM
Spinach with hazelnuts

Puc yxacMuH
Jasmine rice

BDOKKO}'II/I C NapMe3aHOM N HEeCHOKOM
Broccoli with parmesan and garlic

1500 P

1200 P

1500 P

800 P

1800 P

1200 P

3200 P

1200 P

1400 P

450 P

280 P

600 P

250 P

450 P



OECEPTDI -
DESSERTS

BpuvoLlb B KapaMenuv C MOPOXXeHbIM BaHWb-606 TOHKa
Brioche with caramel and ice cream

Me[OoBUK C Ky Mapakymns
Honey cake with passion fruit puree

LLIkaTynka TnpamMmmcy
Tiramisu

PoMoBaga 6aba ¢ MaHOaPWHOBbLIM KPpeMOoM, rpyLlein

N KapaMeJibHO-MaHOapWMHOBbIM MOPOXEeHbIM
Baba au rhum with pear and caramel-tangerine ice cream

AccopTn KoHpeT
Assorted candies

NaBnoBa Ha akBadabe c OBCAHO-MaHIOBOM HaMenakom
(6e3 NnaKkTo3bl, rMtoTEHA, AML)

Pavlova on agquafaba with oatmeal-mango cream
(lactose-free, gluten-free, no eggs)

CopbeTt
Sorbet

MoporxkeHoe
Ice cream

OPYKTbI A Aroabl -
FRUITS AND BERRIES

Ce30HHble QPYKThI
Seasonal fruits

[1aToO CE30HHbIX GPYKTOB
Seasonal fruits platter

drogHaqa Ta perKa
Berry plate

420 P

400 P

450 P

380 P

400 P

450 P

150 P

150 P

850 P

3500 P

2900 P

* MpocuM Bac npenynpeanTb 3apaHee 0 HeNepPeHOCUMMOCTH

onpegeneHHbIX NMNpoayKToB
* Please let us know in advance if you have any food intolerance






