BUTENIO TOHHATO
VITELLO TONNATO

BAKJTAXAH MAPMNAXAHO C TOMATHbIM COYCOM U BA3NTMIKOM
EGGPLANT ALLA PARMIGIANA

MWNTBObI MO PELLEMTY MAMbI AHHbI
MEATBALLS OF MAMMA ANNA

BO1bl 3 TMTAPME3AHA C TPIO®E/IbHbIM COYCOM
PARMESAN BALL WITH TRUFFLE

>KAPEHbIE TUTPOBBIE KPEBETKIW CO CTPAYATENIION U TYAKAMOIJTE
FRIED SHRIMPS, STRACCIATELLA, GUACAMOLE

AHYOYCbIl KAHTABPUKO C TOMATHOW MACTOW, OPETAHO 1 CIIMBOYHbBIM MACTOM
CANTABRICO ANCHOVIES, TOMATOE PASTE, ORIGANO, BUTTER

BPYCKETTA CO CBEXVMW TOMATAMMW, CTPAYATENION,
BA3VTMIKOM N BATTBAAMUNYECKINM KPEMOM
BRUSCHETTA WITH FRESH TOMATOES, STRACIATELLA, BASIL

KAPTAY4O W3 TOBAAMHbBI C PYKONIOW, MAPME3AHOM U TPKODEIbHBIM ANOMN
BEEF CARPACCIO WITH TRUFFLE AIOLI, ARUGULA AND CRISPY PARMESAN

KAPMAY4O 113 KOMYEHOW YTKM C APAXCOBbBIM MAWIO W BULLHEBBIM AXXEMOM
CARPACCIO OF SMOKED DUCK, PEANUT MAYO, BLACK CHERRY JAM

TAPTAP 13 TOBAZMHbI C APAXCOBbBIM MAWVO 1 INCTbAMU CANTATA POMAHO
BEEF TARTARE, PEANUT MAYO, ROMANA SALAD LEAVES

KAPMAY4O W3 3ATMEYEHHOTO MNMEPLUA PAMUPO C COYCOM TOHHATA
ROASTED RAMIRO PEPPER, TONNATA SAUCE

MATE 13 KYPUHOW MEYEHW C KOMYEHbBIM OJTIMBKOBbIM MAC/TOM
CHICKEN LIVER PATE, BALSAMIC VINEGAR, PISTACCHIO, SMOKED OIL

XAPEHASA MONEHTA C MAPME3AHOM W YEPHBIM TPO®EJIEM
FRIED POLENTA WITH PARMESAN AND BLACK TRUFFLE

KAPTAY4O W3 LIBETHOW KAMYCTbl C BOTTAPIOMN
CAULIFLOWER CARPACCIO WITH BOTTARGA

KAPMAY4O W3 TPYLLUW C TOPFOH30/I0N, MEAOM W MEKAHOM
PEAR CARPACCIO, GORGONZOLA, HONEY, PECAN

MATb 3AMEYEHHbLIX KPEBETOK B COYCE 3 BEJTOTO BHA, YHECHOKA W METPYLLKW
FIVE BACKED SHRIMPS IN WHITE WINE, GARLIC AND PARSLEY SAUCE

ECITNY BACECTb AJINTEPTUA HA KAKUE-TTMBO MHTPEOUEHTbBI —
MPOCUM COOBLLNTBL OB 3TOM OOULUMNAHTY

1500

1150

1400

950

1300

1300

950

1450

1200

2500

1200

1200

1200

950

1050

1300



TAPTAP N3 CTABOCOJIEHOTO TOCOCH C KPEM-4N3OM,
OCTPbIM MAC/TOM, ABOKAO, ®OKKAYEN
MARINATED SALMON, CREAM CHEESE, SPICY OIL, AVOCADO, FOCACCIA

KAPEHbIE KAJTbMAPbBI C YECHOYHBIM AONM
FRIED CALAMARI WITH GARLIC AIOLI

ACCOPTN UTANTBAHCKWX CbIPOB (MEKOPNHO, MAPME3AH,
CTPAKKWNHO, TANEAXO, TOPTOH3O/1A)
ASSORTED ITALIAN CHEESE (PECORINO, PARMESAN, STRACCHINO, TALEGGIO, GORGONZOLA)

ACCOPTN UTAJTbAHCKNX KOJIBAC (MPOLLUYTTO KPYAO, MOPTALENNA,
MPOLWYTTO KOTTO, CATAMW HAMON, CIMTMAHATA KANTABPA)
ASSORTED ITALIAN SAUSAGES (PROSCIUTTO CRUDO, MORTADELLA,

PROSCIUTTO COTTO, NAPOLI SALAMI, CALABRA SPIANATA)

FPAHA MAATO IL MATTO: CALLMMUW N3 TYHUA, CALLNMIA 13 TOCOCH, APTEHTNH-
CKWE KPEBETKW, KPYAO N3 CMBACA B TPIO®EJIbBHOM MOH3Y, KPYAO V3 AOPAAO C

OA3Y, CALLUMMM U3 TPEBELLKA C BAJIb3AMUYECKOW KPOW N CBEXVIMIK ATOAAMM,

TAPTAP 13 KPEBETOK C ABOKAO W1 KPACHOW NKPOW, YCTPULLbI 1 MOPCKUE EXI
GRAN PLATEU IL MATTO: SASHIMI TUNA, SASHIMI SALMON, ARGENTINIAN SHRIMPS, CRUDO SEA BASS

IN PONZU TRUFFLE DRESSING, CRUDO DORADA IN YUZU DRESSING, SCALLOP SASHIMI WITH BALSAMIC

CAVIAR AND FRESH BERRIES, SHRIMP TARTARE WITH AVOCADO AND RED CAVIAR, OYSTERS 3PZ, SEA
URCHIN 3PZ

TAPTAP 13 TOCOCS C KPEMOM W3 ABOKAZO, KPACHOWM MKPOW 1 ®OKAYYEN
SALMON TARTARE WITH AVOCADO CREAM, RED CAVIAR, FOCACCIA

KAPMAY40 13 CUBACA C YEPHOW MKPOW 1 MUHAANBHBIM MOPOXEHbBIM
SEA BASS CARPACCIO WITH BLACK CAVIAR AND ALMOND ICE CREAM

TAPTAP N3 TPEBELLKA C ABOKAZO U AME/TIbCMHOBbIM COYCOM
SCALOPP TARTARE, AVOCADO, ORANGE DRESSING

TAPTAP 13 TPEX BUZOB PblB: TOCOCH C KPACHOW MKPOW, CUBAC C YEPHOW
VIKPOW, TYHEL, C MAHIO 1 ABOKAZLO
TRIS TARTARE WITH TUNA, SALMON AND SEA BASS

KAPIMAY4O 113 KPACHOTO TYHLLA B COYCE MAPVIHAPA, BYPPATO U MKPOW 13
BATb3AAMUNYECKOTO YKCYCA N3 MOJEHbI

CARPACCIO OF RED TUNA ALLA MARINARA, BURRATA, CAVIAR FROM BALSAMIC VINEGAR FROM
MODENA

KAPMA4Y4O N3 NOCOCH C TOMATHbBIM TAPTAPOM, BA3NJTMKOM, KPACHbBIM JTYKOM
1 COYCOM MNMOH3Y
CARPACCIO OF FRESH SALMON WITH TOMATO TARTARE, BASIL, RED ONION, PONZU DRESSING

KAPIMTAY4O 13 KPEBETOK C MAHIO N MOH3Y
SHRIMP CARPACCIO WITH MANGO AND PONZU

1900

1500

2600

2900

7800

1350

1700

1500

2500

1600

1650

1400



YCTPULA MOPCKOW EX KPEBETKW PEBELLOK

QOYSTER SEA URCHIN SHRIMPS SCALLOP
500r 1000 r
850 550 3500 6500 850
KAMPE3E IL MATTO 1300

CAPRESE ILMATTO

LLE3APb C KYPULLEW 1M KPEBETKAMU 1400 /1700
CAESAR WITH CHICKEN OR SHRIMPS

NTANBAHCKNIA CANAT C KPABOM 1950
ITALIAN CRAB SALAD

CAJIAT C PYKOJTIOW, TINCTbAMIM ANCEEPT, CBEXVMI TOMATAMMU, 1500
KAPEHBIMWN TUTPOBbIMW KPEBETKAMI B CJTMBOYHOM MACITIE,

AVLLOM MALLOT M MAPME3AHOM

ARUGOLA AND ICEBERG SALAD, FRESH TOMATOES, FRIED SHRIMPS IN BUTTER GARLIC SAUCE, 1500
POACHED EGG AND PARMESAN

BYPPATA C 3AMOPOXEHHbBIM TOMATOM, BAJTbB3AAMUNKOM, 1200
PUCTALLKAMKN N OTMBKOBLIM MAC/TOM
BURRATA WITH FROZEN TOMATOE, BALSAMIC, PISTACCHIO, OLIVE OIL

CE3OHHbIE TOMATbI C KPACHbIM JTYKOM U BA3VTNKOM 1300
SEASONAL TOMATOES CARPACCIO WITH BALSAMIC, RED ONION AND BASIL

OCbMWHOT C KAPTO®ENEM, TAAXACCKUMMN ONIMBKAMMU, TYKOM W METPYLLKOW 1750
OCTOPUS WITH POTATOES OLIVE TAGGIASCHE, ONION, PARSLEY

MWKC CANAT W3 LUMNHATA, PYKOJTbl U TNCTLEB ANCBEPT 1200
CO CNAAKVMWN TOMATAMU, OT'YPLLOM, KPACHBIM JTYKOM,

NIMMOHHbBIM COKOM,3AMPABJIEHHbIA OJIMBKOBBIM MAC/TOM

MIX SALAD SPINACH, ARUGULA AND ICEBERG LEAVES WITH SWEET TOMATOES,

CUCUMBER, RED ONION, LEMON JUICE, DRESSED WITH OLIVE OIL

BUHOTPAL HA TPUE CO CTPAYATENION, MEAOM 1 CEMEYKAMM 1350
GRILLED GRAPE, STRACCIATELLA, HONEY AND MIX SEEDS

3ENEHbBIA CANAT C ABOKAZLO, TOPOXOM, CTPYYKOBOW ®ACOJIbIO, 1450
BA3IMKOM, LUMMHATOM, KMHOA, ®ETOW 1 MOTYPTOM

GREEN SALAD WITH AVOCADO, GREEN PEAS, PEAS, BASIL, SPINACH, QUINOA, FETA AND YOUGURT

DRESSING

XPYCTALLAA YTKA, MNKC 3EJTEHOTIO CAJTATA, TOMATbI HEPPI, 1550
AVIKOHCKASA TOPYMLA
CRISPY DUCK , MIX SALAD, CHERRY TOMATOES, MUSTARD DIJON DRESSING



FACIMAY0O C KPABOM
GAZPACHO WITH CRAB

KPEM-CYI N3 BEJIBIX TPMBOB C ®YHAYKOM U KYPUHBIM ®UIIE
PORCINI MUSHROOMS CREAM SOUPS WITH HAZELNUTES AND CHICKEN FILET

TYWEHBI MMHECTPOHE C MAPME3AHOM W MECTO
STEWED MINESTRONE WITH PARMESAN CRUST AND PESTO

TOMATHBIV CYMN C KPEBETKAMM
TOMATO SOUPS WITH SHRIMPS

UTANBAHCKIWI PbIBHbBIA CYM C MOPEMPOAYKTAMM
ITALIAN FISH SOUP WITH SEA FOOD

TOPTEN/TINHWN C LLECAPKA BYJIBOHOM
TORTELLINI'IN CHICKEN BROTH

JTA3AHbBA
LASAGNA

OPUTVNHANBHbBIE TAIBATENJTE AIb®PEAO B CJIMBOYHOM MACITIE
N BbIAEPXKAHHOM 48 MECALIEB MAPME3AHE
TAGLIATELLE ALFREDO

TANBATENNE C PATY BOJTOHBE3E
TAGLIATELLE WITH RAGU BOLOGNESE

CMATETTW C BOHTIOJE M BOTTAPTOW
SPAGHETTI WITH VONGOLE E BOTTARGA

TATbOJIMHWN CO CTAAKNMU TOMATAMNA,
TUTPOBbIMIW KPEBETKAMMW 1 CTPAYATEJTITON
TAGLIOLINI WITH FRESH SWEET TOMATOES, TIGER PRAWNS AND STRACCIATELLA

PU3OTTO C BEJIbIMN TPUBAMU
RISOTTO WITH WHITE MUSHROOMS

®PErOJIA C MOPEMPOAYKTAMU
FREGOLA WITH SEA FOOD

HbOKKW C TPIO®E/IbHbIM COYCOM
GNOCCHI WITH TRUFFLE SAUCE

CHATETTWN ANINO N OJTNO C OCTPbIM MEPLLEM
SPAGHETTI AGLIO OLIO E PEPERONCINO

CMATETTW B CNIMBOYHO-TIMOHHOM COYCE C TAPTAPOM M3 KPACHOW KPEBETKM
SPAGHETTI IN BUTTER LEMON SAUCE, GAMBERO ROSSO TARTARE

CMATETTW ANNNTA KUTTAPA C TPFO®EJIbBHBIM COYCOM
SPAGHETTI ALLA CHITARRA WITH TRUFFLE SAUCE

MEHHE ANTJTA BOOKA
PENNE ALLA VODKA

CMATETTW KAYO 3 MENE
SPAGHETTI CACIO E PEPE

1850

1650

1300

1550

2400

950

1350

1900

1100

1800

2100

1800

2500

1250

1100

1350

1700

1650

1250



PUTATOHW ANTNNA KAPEOHAPA
RIGATONI ALLA CARBONARA

OY3INNIN ANNA HOPMA B TOMATHOM COYCE C BAKJIAXAHOM 1 CONEHOW

PUKOTTOWM

FUSILLI ALLA NORMA IN TOMATO SAUCE WITH EGGPLANT AND SALTED RICOTTA

MAMMAPAENE C BEJIIMU TPUBAMU 1 CTPAYATENINION
PAPPARDELLE WITH PORCINI MUSHROOMS AND STRACCIATELLA

PABMOJIN C PUKOTTOW U LUMNHATOM,
CNMMBOYHBIM MACJTOM 1 COYCOM N3 LUATTOES
RAVIOLI RICOTTA AND SPINACH , BUTTER AND SAGE SAUCE

PABOJT C KPABOM B COYCE 13 CBEXXMX TOMATOM
RAVIOLI WITH CRAB IN FRESH TOMATOES SAUCE

PEAXWHENNE C KPABOM B C/TMBOYHO-TOMATHOM COYCE
REGINELLE WITH CRAB IN CREAMY TOMATO SAUCE

JIMHTBVHW C MOPEMPOAYKTAMMU
LINGUINE WITH SEAFOOD

JIVIHTBUHW C INTYPUNCKKM MECTO
LINGUINE WITH LIGURIAN PESTO

MEHHE AJTJ1A APABbATA
PENNE ALLA ARRABBIATA

PAB/IOSIMHN ®APLUMPOBAHHbIE YTKOW 1 LAEMUTIACOM
RAVIOLINI STUFFED WITH DUCK AND DEMIE GLACE

BCA HALLA MACTA MOXET BbITb BE3 ITKOTEHA

ALL OUR PASTA CAN BE GLUTEN FREE

[OPALO C KAMOHATOW 1 BUCKOM M3 KPACHbIX KPEBETOK
SEA BREAM WITH CAPONATA AND RED SHRIMPS BISQUE

OCbMUHOT C 4BJTOYHbIM AEMNTJTTACOM N LUTTMHATOM
OCTOPUS WITH APPLE DEMI GLACE AND SPINACH

FPEBELLKW, C/TMBOYHO-JIMMOHHbIM COYC, CMAPXA
SCALLOPS, BUTTER LEMON SAUCE, ASPARAGUS

CUBAC 3AMEYEHHbIV CO CPEAM3EMHOMOPCKMMUN TPABAMY
BAKED SEA BASS WITH MEDITTEREAN HERBS

COTE 13 MOPEMPOAYKTOB C BEJIbIM BUHOM, YECHOKOM,
METPYWKOW N CITMBOYHBIM MACJTOM
SEAFOOD SAUTE WHIT WINE,GARLIC, PARSLEY AND BUTTER

TOCOCb HA FPUE C KPEMOM U3 LLYKKHW 1 PYKONOW
GRILLED SALMON WITH ZUCCHINI CREAM AND RUCOLA

KAJTbMAPBI HA TPUJIE CO CMAPXEW
CALAMARI GRILL ON OPEN FIRE WITH ASPARGUS

CNBAC ANITA AKBA TALLLLA
SEA BASS ALL’ ACQUA PAZZA

1750

1350

1400

1300

1850

1800

2100

1300

1200

1400

2100

2200

2500

2900

2750

2400

2300

1900



CTEVK MO-®NTIOPEHTUMCKM
FLORENTINE STEAK

OUJIE MNHBOH
FILET MIGNON

KOTOJIETTA ANTITA MNTAHE3E
COTOLETTA ALLA MILANESE

MEZAJIbOHbI 13 TOBAAMHbI, COYC 3E/TEHbIN MEPELL, KAPTO®E/IbHOE MIOPE,

KAPAMEJTIM3MPOBAHHbIN NTYK

BEEF MEDALLION, GREEN PEPPER SAUCE, MASHED POTATOES, CARAMELIZED ONION

CKANOMMMHE B IMMOHHOM COYCE
SCALOPPINE IN LEMON SAUCE

MEYEHb MO-BEHELLIMAHCKI
LIVER ALLA VENEZIANA

LLbIMIEHOK AJIJTA TOCKAHA
CHICKEN ALLA TOSCANA

YTUHAA HOXKA KOH®W, TPFODE/IBHOE IMKOPE, KPEC-TOPOX
DUCK LEG CONFIT, TRUFFLE PUREE, MICRO GREEN PEAS SALAD

OBOLWW TPUIb
MIX OF VEGETABLES

OBOULHASA KAMOHATA NO-CULININIACKA
VEGETABLE CAPONATA ALLA SICILIANA

BPOKKOJIN C MAPME3AHOM
ROASTED BROCCOLI WITH PARMESAN

CIMAPXA HA TPUIE
GRILLED ASPARAGUS

LBETHAA KAMYCTA HA TPUJTE C COYCOM BELLAMEJTb N YYIMUYYPU
ROASTED COULIFLOWER WITH BESCIAMELLA AND CHIMICHURRI

KAPTO®EJTb ®P C MAPME3AHOM 1 APOMATHbIMW TPABAMU
FRENCH FRIES WITH PARMESAN AND AROMATIC HERBS

2800

2600

3900

2950

2500

1600

1650

2100

1400

1200

850

1100

950

850



MAPTAPUTA 950
MARGHERITA

®OKAYYA DI RECCO CO CTPAKKMHO 1500 / 2700
FOCACCIA DI RECCO WITH CREAMY STRACCHINO CHEESE

CKAPMAPUENIA: TOMATHbIV COYC, MAPME3AH, YECHOK, BA3VINK 850
SCARPARIELLA : TOMATO SAUCE, PARMESAN, GARLIC, FRESH BASIL

YEPHbIV TPKO®E/b U MAPME3AH 1750
BLACK TRUFFLE AND PARMESAN

MOPTAZLE/IIA CO CTPAYATENNOW 1 ®UCTALLKAMM 1900
MORTADELLA AND STRACCIATELLA PISTACCHIO

PYLUA C TOPTOH30/1/10M U MEKAHOM 1400
PEAR WITH GORGONZOLA AND PECAN

TYHEL, C KPACHbIM JTYKOM, MOLLAPE/IIA, TOMATHBIV COYC 1 ONNBKM 1800
TUNA WITH RED ONION, MOZZARELLA, TOMATOE SAUCE AND OLIVES

YETBIPE CbIPA 1700
FOUR CHEESE
MULLA C MPOLLYTTO KPYZLO, TOMATHBIM COYCOM, MOLLAPE/ITION, PYKOTOM 1750

PROSCIUTTO CRUDO, TOMATO SAUCE, MOZZARELLA, RUCOLA

MMULA AbABOJTA C OCTPbIM CANAMUN 1500
DIAVOLA WITH SPICY SALAME

HbO-MOPKCKAS MULLLLA C KOJIBACKAMUK 1 KAPTODENIEM ®PU 1500
NEW YORK WITH SAUSEGES AND FRENCH FRIES

MLUUA C KPEBETKAMK (TOMATBI, MACKAPIMOHE, APTEHTUHCKIE KPEBETKW, 1750
KAMEPCbI, HECHOYHOE MACNO, LEAPA TMMOHA)
SHRIMPS, TOMATOE, MASCARPONE, GARLIC OIL, CAPPERS, LEMON ZEST

KANTbLLOHE C MPOLLYTTO KOTTO, MOLLAPENIIOW, TOMATAMM 1 PYKONOW 1400
CALZONE STUFFED WITH TOMATO, PROSCIUTTO COTTO, MOZZARELLA, ARUGOLA

MULLLA C HYTEZIZTION U CBEXVMU ATOAAMMN 2000
PIZZA WITH NUTELLA AND FRESH BERRIES

MO BALLEMY XENAHUKO Mbl MOXEM MPUTOTOBNTb
nmyly HA TOHKOM TECTE



TYHEL, C MOLLAPE/IION, KPACHBIM JTYKOM, CAJTATOM 1 MAMOHE3OM
TUNA, MOZZARELLA, RED ONIONS, FRESH SALAD, MAYONESSE

MPOLYTTO KPYAO C MOLLAPENION W MECTO
PROSCIUTTO CRUDO WITH MOZZAREALLA AND PESTO

MOPTALENNA, CTPAYATENIA, PYKKOA M BAJIb3AMUYECK A KPEM
PUCCIA MORTADELLA STRACCIATELLA, RUCOLA, BALSAMIC CREAM

TUPAMUCY IL MATTO
TIRAMISU IL MATTO

KAHHOIM MO-CULNNNIACKIN
TRADITIONAL SICILIAN CANNOLI

MPOGUTPOIN C MOPOXEHBLIM U TOPAYUM LLOKOJTAAOM
PROFITEROLES WITH VANILLA ICE CREAM AND HOT CHOCOLATE

YM3KEWK C KJTYBHUYHBIM COYCOM
CHEESE CAKE WITH RASPBERRY SAUCE

TOPT IL MATTO
CAKE IL MATTO

MEPEHTA C CE3OHHBIMN ATOAAMMK
MERINGA WITH SEASONAL BERRIES

NONKNNO CIMBOYHOTO MOPOXEHOTO C TOMMHIAMIN
MANTECATO ALLA VANIGLIA IL MATTO

LLOKONAZHBIN ®OHAAH C BAHUTbHBIM MOPOXEHbIM
CHOCOLATE FONDANTE WITH CROISSANT ICE CREAM

LY C KPEMETTA V1 BAPEHOW CI'YLLEHKOW
CHOUX WITH MASCARPONE AND BOILED CONDENSED MILK

KAPIMAY40 N3 AHAHACA B ATIEJTbCNHOBOM JTMKEPE C BAHIWNJTIbHBIM MOPOXXEHbIM
PINEAPPLE CARPACCIO IN ORANGE LIQUEUR WITH COCONUT LIME ICE CREAM

KOH®ETbI C COJIEHbIM APAXVICOM U LLOKOJTAZOM
SALTED PEANUTS CANDY CHOCOLATE

3ABAPHOW KPEM 113 KO®E, MOPXEHOE CO BKYCOM KPYACCAHA
N CONEHASA KAPAMEJTb
ITALIAN BREAKFAST: CROISSANT&CAPPUCCINO

CNMMBOYHOE MOPOXEHOE B KPYACCAHOBOM POXKE
CROISSANT STUFFED WITH VANILLA ICE CREAM

1450

1550

1850

750

550

750

650

850

950

1600

950

800

950

1100

950

1100
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