BE ITALIAN

BISTRO § DANCE

3apeructpupyiics

B Halen cucreme
e+ JI0ANbHOCTY!

MENU COLAZIONE
3aBTpaku Kaxablit geHb: [MH-[1T 10 go 14.00 / Cb-Bc 10.00 go 16.00

Porridge e Cereali Piatti con uova
Pucosas Kawa / lNpaHas BuwwHs 490 [nasyHbsa / Omnet / Ckpem6n 350
Rice porridge / Spiced cherries Fried eggs / Omelette / Scrambled eggs
3eneHas peya / ABokago / Mawort 290 Omnet / KpeBeTku 550
Green buckwheat / Avocado / Poached egg Omelette / Shrimps
. . Ckpem6n / Tomatbl / CTpavartenna 550
PaStlccerI d Scrambled eggs / Tomatoes / Stracciatella / Pesto
CbipHuku / MpaHas BulHA / 060XKkeHHas cMeTaHa 460
Syrniki / Spiced cherries / Caramelized Sour Cream
KpyaccaH / CnuBoyHoe Macno 460 Moxem po6aBuTb:
Croissant / Butter [pawHa MagaHo 200 CTpayarenna 320
Grana Pad Stracciatell
KpyaccaH / KpeseTkn / ABOKazo 710 e e
Croissant / Shrimps / Avocado Asokapo 220 beko 200
Avocado Bacon
KpyaccaH / Jlococb / TonnaHges 790 Tomarbl 150 TapTuH 100
Croissant / Salmone / Hollandaise Tomatoes Tartine
BpyckeTTa / Mopragenna / Ckpem6n 690 NI 220 JCLTUEETI LS Zh
py PTaA p Shrimps Stewed Duck
Bruschetta / Mortadella / Scramble
Moptagenna 350 Poctound 390
bpycketTa / Jlococh / lNawot / fonnaHAaes 810 Mortadella Roast Beef
Bruschetta / Salmone / Poached egg / Hollandaise Jlococb 390
Salmon

IL MENU
Be-Ur 12.00-00.00. M1-C6 12.00 - 01.00

Antipasti Freddi Bruschette
@® 0nueku Houennapa 490 TomneHas pywa / Pykkona / Coyc bnto Yus 600

Nocellara Olives Poached pear / Aragula / Blue cheese sauce

@ CTpavatenna / TomneHblit Bunorpag / ®uctawku 810 TomneHbiit Buhorpag / Pykkona / 690
Stracciatella / Stewed grapes / Pistachios KapaMEHMBMDOBaHHbIﬁ MNekaH

ByppaTa / TomaTbl / KJ'IY6HVIK8 810 Stewed grapes / Aragula / Caramelized pecans
Burrata / Tomato / Strawberry Poctbud / Pykkona / MapuHoBaHHbIii JTyk 690
TYHHO TOHHATO 850 Roast Beef / Aragula / Pickled onion
Tunno Tonnato

® Butenno ToHHaTo / BaneHnaa Ceekna 850 Antlpastl Caldi
UG VO e LT Creiik u3 LiseTHoit KanycTbl / MpaHa MagaHo 650

@® Kapnayyo u3 Mosaguubl / Mpana Magaxo / Pykkona 850 SR SEEl ) e e e
Beef carpaccio / Grana Padano / Aragula BaknaxaH napMI/I,D,)KaHO 790
Kapnauyo u3 Jlococs / ®eta / MoH3y 950 Eggplant Parmigiana
SEIIUICET R G e [pebewku / Kpem u3 LiBeTHoii KanycTbl / 980
Taptap u3 [oBsiguHbl / TprodenbHbin Aitonn / Taptud 950 Coyc Mapakyiis
Beef tenderloin tartare / Truffle aioli / Tartine Scallops / Cauliflower cream / Passion fruit sauce
@ 6e3 NaKTo3bl Ecnu y Bac ecTb anneprusi Ha kame NM60 NPOAYKTbI, 06e3aTeNbHO COOOLMTE 06 3TOM BaleMy OhULNAHTY.

g 6e3 rnioTexa Tak e Bbl MOXeTe NMPOKOHCYNbTUPOBATCA NO COCTaBY 6)'”0}1, B KaXOM OTAEeJIbHOM CJiy4ae.



Insalate

@® LlyknHu / bpokkonu / ABokapgo / 760
BuHorpap / bobbl pamame
Zucchini / Broccoli / Avocado / Grape / Edamame Beans
KpeBeTku / Mukc CanatoB / ABoKago / KyHxyT 840
Shrimps / Salad mix / Stone potato
Poctoud / MapuHoBaHHbIii JTyk / 950
Mukc CanaToB / Kaptodenb CTOyH
Roast beef / Pickled onion / Salad mix / Stone potato
@® TyHew / Mukc CanaToB / Kaptodenb CTOyH 950
Tuna / Salad mix / Stone potato
Zuppe
(® MuHecTpoHe 550
Minestrone
Kpem cyn u3 ToikBbl / CTpavatenna 590
Pumpkin soup / Stracciatella
@® Jlurypuitckas lMoxnebka 710
Ligurian fish stew
Piatti Caldi
KypuHoe ¢une lpunb / TpeyotTo / [paHa MagaHo 1050
Chicken fillet / Grechotto / Grana Padano
YTka Konou / Kaptodenb / [lemurnac 1100
Duck leg confit / Potatoes / Demi-glace
TomneHas loaguHa / MNepnotto / Lemurnac 1100
Slow-braised beef / Perlotto / Demi-glace
Cubac / MeueHnblii Mepew, / JINMOHHBIi coyc 1200
Sea bass / Roasted pepper / Lemon sause
[pebewwkn / Pu3oTTo 1200
Scallops / Risotto
®une MuHboH / Op3o 3eneHoe / BeweHku 1350
Filet mignon / Green orzo / Oyster mushrooms
Tanbata / CMOpYKH 1790
*3dekTHas nogaya oT wed-nosapa
Tagliata / Morels
*spectacular presentation from the chef
Contorni
(8@ Mpunb: baknaxaH / Llykunu / bonrapckuii Mepew / LWamnuHboHbl 380
Glilled: Eggplant / Zucchini / Red Pepper / Champignons
LiBeTHas Kanycta / paHa MagaHo / OpexoBsbliit Coyc 380
Cauliflower / Grana Padano / Nut sauce
Mapraputa 750
Margherita
Canamu NukaHTte 790
Salami Picante
4 Cbipa 850
Four Cheese
[pywa / FoproHsona 890
Pear / Gorgonzola
®OuHKK B Wokonage /ducralika 190
Chocolate-covered dates / Pistachio
Copb6ert / )xenato 350
Sorbet / Gelato
KaHHoNK 490
Cannoli
LLlokonagHblii pnaH / KomnoTe us bpycHMku 950
Chocolate flan / Lingonberry compote
JINMOHHbIN TapT 950

Lemon Tart

Pizza

Dolce

Pasta Fresca

JlasaHbs bonoHbese
Lasagna Bolognese

Hbokku / BeweHnku / benble [pubsbl
Gnocchi / Oyster mushrooms / Porcini

PaBuonu / KpeeeTka
Ravioli / Shrims

PuratoHu / ToikBa / foproHsona
Rigatoni / Pumpkin / Gorgonzola

Puratonu / TomneHas foBsianHa / [lemurnac
Rigatoni / Slow-cooked beef / Demi-glace

Toptennu / BeweHku / TpiodenbHas nacra

Tortelli / Oyster mushrums / Truffle paste

CnaretTn Kap6oHapa
Spaghetti Carbonara

PaBunonu / fossxbs LLeka / TpopenbHas MacTa
Ravioli / Beef cheek / Truffle paste

Kasapeyue / YTka / BaneHble TomaTbl

Casarecce / Duck / Sun-dried tomatoes

Tanbatenne / KpeseTtku B coyce 6uUck
Tagliatelle / Shrims in bisque sauce

JlazaHba ¢ Jlococem
Lasagna with Salmon

CnaretTun / lpe6eLku
Spaghetti / Scallops

Cnarettu B roniose paHa [lagaHo

*6N040 Ha ABOUX

**3dhekTHaa nogaya ot wed-nosapa
Spaghetti in Grana Padano Wheel

*dish for two

**spectacular presentation from the chef
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Focaccia

lMecto / paHa MNapaHo
Pesto / Grana Padano

BaneHble Tomatbl / paHa MafgaHo
Sun-dried tomatoes / Grana Padano

350

350

Kpesetku / Llykuuu / [ecto
Shrimps / Zucchini / Pesto

Mopragenna / Ctpavatenna
Mortadella / Stracciatella

[oBsxbu LLLEkK / Mepey Pamupo
MapuHOBaHHbI NyK

Beef checks / Ramiro Pepper / Pickled onions

910

910

920

Tomato YokonaTte
Chocolate Tomato

backckun Yuskenk
Basque cheesecake

Tupamucy / ly6anckuii wokonag
Tiramisu / Dubai Chocolate

Be Italian
Be Italian
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790




