OCHOBHOE MEHTIO
MENU






XOAOAHDBIE SAKYCKIN/
COLD STARTERS

BuTtenno ToHHaTO 950
TomMnéHas roBagmHa, 3aneyéHHblin baknaxkaH,

CbIp NekoprHo Hepo

Vitello tonnato

Braised beef, roasted eggplant,

Pecorino Nero cheese

3aneyéHHbIn nepel, Pamupo 750
Map1HOBaHHbIM C apoOMaTHbIMY TpaBamu,

KO3 CbIp LLUEBP

Roasted Ramiro pepper

Marinated with aromatic herbs, Chevre goat cheese

CblpHag Tapernka 1250
Kamambep, koaunn cbip CaH Mop,

[paHa lMagaHo, MNekopuHO, MoHTe Biiym, Kellbto,

CyLLEHas BULLIHS, FPUCCUHM

Cheese platter

Camembert, San Mor goat cheese, Grana Padano,

Pecorino, Monte Bloom,cashews, dried cherries, grissini

AHTUNAcCTN 1250
[MNapmckas BeT4MHa, HYopuso, bpeasona,

dapLUMpPOBaHHbIE ChIPOM NEPHUIKN,

accopTV ONMBOK, PXKaHble Kpekepb!

Antipasti

Parma ham, Chorizo, Bresaola, cheese-stuffed peppers,

assorted olives, rye crackers

CAAATDI/
SALADS

3enéHbin canat 1200
Bpokkonu, aBokago, 606kl spamama,

CBEXXUIN OFypELL, COYC MECTO C KEAPOBLIMY Opexamu

Green salad

Broccoli, avocado, edamame beans, fresh cucumber,

pesto sauce with pine nuts

Ténnbin canat SO 900
XpyCTdLLMe NUCTbA canata, LUaMnHbOHbI,

cenbaepew, ManHOBbIN COYC,

OrypeyYHbIn COYC, KyprHas rpyaka B a3naTtckom coyce

Warm SO salad

Crispy lettuce, button mushrooms, celery, raspberry sauce,

cucumber sauce, chicken breast in Asian sauce

CpegunseMHoMOpCKINA canat 1350
KpeBeTku, rpebeLuKkn, kanbmap B NErkoM MapuHage,

ONMBKM Kanamara 1 BAneHble ToMaThbl

Mediterranean salad

Shrimps, scallops, lightly marinated squid,

Kalamata olives, sun-dried tomatoes



[OPAYNME 3AKYCKIN/
HOT STARTERS
3aneyéHHbIn 6aknaxkaH 950

Coyc necTo, coyc Hanonw, ctpadatenna

Roasted eggplant
Pesto sauce, Napoli sauce, Stracciatella cheese

KpeBeTku 1900

Mak4ol B KMCMNO-CNagkoM COoyce C OBOLLaMM

Prawns
Bok choy in sweet-and-sour sauce with vegetables

KamuaTtckuin kpab 2300
HbOKKIN B coyce brck

Kamchatka crab
Gnocchi in Bisque sauce

CYIIbl/

SOUPS
BopLy, 800

BopoarHcknia Xxneb ¢ apomMaTHbIMY TpaBamm
Borscht
Borodino bread with aromatic herbs

CpegnsemMHOMOPCKINI cyn

N3 CULUITNACKIX TOMAaTOB 1150
KpeseTku, kanbMapbl, rpebeLuKkun

Mediterranean Sicilian tomato soup
Prawnss, squid, scallops

[TACTA 1 PU3OTTO/
PASTA AND RISOTTO

DETTYHNHN C YHEPHBIMU MUGNAMY 1550
Coyc Hanonw ¢ TpaBamMun

Fettuccine with black mussels

Napoli sauce with herbs

Kazapeyye ¢ yTrHbIM KOHOWY 1300
CNBOYHBIN COyC N3 NATn nepLes

Casarecce with duck confit
Five-pepper cream sauce

Manappgenne ¢ 3enéHbiMn OBOLLLaMI 1350
Kpem 13 LyKnHW ¢ GUCTALLKOBOW MYAPOW

Pappardelle with green vegetables

Zucchini cream with pistachio powder



KpemoBoe pn3oTTo 1750
C rpnbamu n apomatom Tprodpens

Creamy risotto
With mushrooms and truffle aroma

PnsoTtTo Kayo a2 nene 1750
C rpebeLlxkom

Risotto cacio e pepe

With scallop

OCHOBHDBIE BAFOAA/

MAIN COURSES
OcbMuUHOr 2700

Monopow kapTodenb C apoMaTHbIMY TPaBaMu,
coyc lNyTTaHecka

Octopus

Young potatoes with aromatic herbs,
Puttanesca sauce

LibinnéHok 1900
KpemoBasi NoneHTa, BAneHble TOMaThl Yeppu

1 coyc n3 dyarpa

Chicken

Creamy polenta, sun-dried cherry tomatoes,
foie gras sauce

MpamopHada roeagnHa 2100
ObxkapeHHasi C NapMCKOW BETHHON,

Kpem 13 nactepHaka, rpudbl QpUHrn, TPOENbHBIA COyC

Marbled beef

Seared with Parma ham, parsnip cream,

Eryngii mushrooms, truffle sauce



AECEPTDbBI/

Mepenra NaBnoBa 750
Kny6HuKa, BAHUNBHBIM MYCC 11 6a3UInK

JleHnBbI HanoneoH 750
B aBTOpPCKOM MCnonHeHnn koHanTepa SO

MopoxkeHoe 1 copbeTbl 650
Co cBexxummn arogamm










