Bpesaona roBambA Beef bresaola 50 g
bpezaona U3 onieHuHbI Venison bresaola 50 2
Betuuna lMapma Parma ham 50 2
MopTagenna Mortadella 50 2

MNaHueTTa Pancetia

Hanonu MuKKaHTe (octpas) Napoli Piccar
CanAaMu Marpo Salami Magro 50

Canamun CTPONLIUHO Salami Strolghine 50
Canamu lNene Hepo Salami Pepe Nero 50
Canamu lNepyaAuUHO Salami Perugino 51
Canamu c Tprodenem Salami with truffle 50 2
CanamMu QennHo Salami Felino 5

Canamm HepBo (oneus) Salami Cervo 50 2
YTuUHaA rpyaKka Duck breast 502

Xamon CEBO IBERICO Jamon CEBO IBERI

loproxsona lNukaHTe Gorgonzola Picante 50 2
lpaHa NapgaHo Grana Padano 50 2

Tanemmo Taleggio 50 2

Mproitep Gruyere 50 .

Roz3uit cuip long Goat cheese gold 50 -
Ouuenun Anb bapono Occelli Al Barolo -
Ouyenuu ¢ KaWTaHoM Occelli with chestnut 50

Ovyenun Mansto Op30 BUCKK Occelli Malio Orzo Whiskey 50

Ouuenuu c dpyKkTamu 1 rpannon Mockato

MNapmesaH Parmesan 50 2
MerkopuHo PoMaHO Pecoring Romano -
MNekopuHo TocKaHo Pecoring Toscano 50 2

MonuHTepH ¢ Tprodenem Moliterno Al Tartufo 5

APTULLIOKK B MacCne Artichokes in oil 100
Tomatbl BANEHble Dricd tomatoes 100 2
Cnagrue ToMaTtbl Yeppw Sweet dierry tomat
OnNUBKW TUraHTCRUE Giant olive

OnuBKKM CUUMNUIACKKUE Sicilian olives 100
Onusru Tagracku 6/K Taggiasche olives 100 2
Kanamata Kalamara 150 2

900
900
900
800
800
800
800
800
800
800
800
800
800
600
2900

800
800
800
800
800
1100
1100
1100
1100

800
800
800
1000

1000
700
900
900
700

1200
900



YTKa ToHHaTa n TapTydara

5y R 1A PV || IPURRN., LUV (LI LU L
LAMCK LOFIFLGELM CEFD LT L L fEAL Lt

Hapnaqqo n3 LI,BETHOM KanycTbl ¢ Tptodenem

Cauliflower carpaccio with truffle

TapTap roBAAuHbI NpaiM C KOHLAKOM U TplodenemM

Prime beef tartare with ¢

Kapnauyo 13 rosaauHbl Npaim, py4Hoin 0TOUBKK
c Tprodenem

Prime beef carpaccio, hand cut with LYuJjie

HomaiuHue Tansatennv ¢ dasaHom m bensiMu rpubamm
c Tpiodenem

Homemade tagliatelle with pheasant and porcini mushrooms with truffle

TanbATa U3 roBAOUHbI pmﬁaﬁ non coycom M3 rnapmMesaHa

C Tpmq)eneM

R |.._. s T T A L e R
eye bee tagliata with Parmesan sauce with truffle

1600

1800

2800

3000

2800

2200

2200

1900

6300



Taptap

Tartare

Kapnayvo

Carpaccio

...2450

YeTpuubl

u3 nococA................ 1400

salmone ]

1 wm / Oysters
.1600

M3 apTUwioka ...
C KO3bWUM CbipOM

artichoke with goat cheese

u3 auKoro cubaca ... 1800

WIS laacco
Seapass

®uvH ge knep 03 ......850

Fin de clere

us rpebewra ...
scallop
U3 apreHTuHckmx ... 1500

HPeBEeTOHK
C CTpadartenion

950 argentine shrimp

with stracciatelia

IO s 350

Jolie

1400

mscmbaca .. ...

SN .
SEADAss

bpetanb N°3 .

2300 Brittany

13 MpPaMOpHOW ...
roBAAVHbI

marble beef

us rpebewra ... 1900
C MaHro v KybHuKoM

B anesibCMHOBOM cCoyce

scallop with mango and

In orange sauce

s KA D

2100

TPWO TapTapoB ...

tartare trio SLrawperries

KpyauTa buctpo

Crudité “Bistrot”

3200

raw fish selection n3 MpaMopHoﬁ Lo
roBAOWHBLI

marble beef

1450

M3 TYHUA 1M aBOKaJo ...

di tonno e avocado

Cesuye /[ Ceviche

n3 cu6aca C aBoKago
1 noMpuaopamu
sea bass with avocado
and tomatoes

1500

M3 JIOCOCA C peancom M3 TYyHUa C MaHIo
1 COYCOM MapaKymna .
tuna with mango
and passion fruit sauce

1500

- ——— (EIIGEEENGUI ——— -
COLD APPETIZERS

Butenno ToHHaTO / Vitello Tonato (baked veal and tuna sauce)
bpyckeTTa c noMugopamu  Bruschetta with tomatoes
byppata ¢ noMmugopamMu UV MasMHOW | Burrata cheese se
bpyckeTTa c apTUWIOKaMM U KO3bUM CbIPOM | Bruschetta with artichokes and goat cheese
bpyckeTTa € YTUHOW FPYAKON | Gruschetia with duck breast

bpyckeTtTa co cTpavaTennion U aHuoycaMu | Bruschetta with stracciatella and anchovies
Ranpese ' Caprese

MawTeT U3 NeYeHn Ko3JieHKa

1850
600
2300
700
700
700
1700
1200

rved with tomatoes or raspberry

Goat liver pate

SALADS

Canar uesapb ¢ KpeBeTKamu / nepenesnikon / Kypuiien 1700 / 1600 / 1400

Caesar salad with shrimp / quail / chicken
Canat ¢ TYHUOM ' Tuna salad 1700
Canat u3 yTMHOW rpyaKU C FPYLLIEN U UHMUPOM | Duck breast salad with pear and figs 1200
Canar ¢ Ko3bUM CLIPOM, KNTYOHWUKOW, FpyLLIel N COYCOM M3 KalUTaHOBOro Meaa 1600
Salad with goat cheese, strawberries, pears and chestnut honey sauce

Canart ¢ 3ane4yeHHbIMU KalbMapaMu, noMugopamn 1 naHrpaTaToﬁ

Salad with baked squid, tomato and pangrattato

Kpabosebiit canar « crab salad

Canatc Hpa60M, noMmaopamMm M aBoKaao / Salad with crab, tomatoes and avocado
Tennbin canar ¢ 0CbMUHOIrOM
KpeBeTkn c noMuaopamMm n aBoKa[o / Shrimps with tomato and avocado

CanaTt ¢ oOCbMUHOTOM, HpEBETHOﬁ WU aBOKa o / Salad with octopus, shrimp and avocado

TocKaHcKkuM canat U3 acosm n MopenpoayKTOB « Tuscany style salad of beans and seafood
ﬂEpEBEHCHHﬁ canart c I'IEpEI'!F_‘J'II-{OF'I Fried quail with mix green salad and quail eggs

,[lOMaIJJHHf"I canaTt c 3anevyeHHbIM ArHEHKOM / Homemade salad of baked lamb

Canat c aBoKafo, KeHMNCKoM $acosiblo U MOMUAOPAMMU |« Salad of avocado, Kenyan beans and tomatoes

1200

3900
3900
3000
1900
3000
1800
1500
1700
1200

Warm octopus salad

YBarkaeMble rocTi ecim y Bac ecTb annepriia Ha Hakoi B o NpoOyHT, NOHAMYACTa, CODBLUMTE 06 3TOM OdUUMaHTY



| TOPAYME 3AKYCHY |

HOT APPETIZERS

baKknaraHbl napMuaXuaHa / Baked aubergines “alla parmigana”

Fonyﬁu,bl M3 TEJIATUHbI C COYCOM N3 CMOPYKOB / Cabbage rolls with veal fillet and morel sauce

®yarpa c CoycoM U3 NNeCHbIX Arof / Fried foie-gras with forest berries sauce
[pebewoK 3aneyeHHbI B paKOBUHE 1w  Baked scallop

Kanbmapbl ¢ apTUWOKaMU U TpABaMMW | Fried squid with artichokes and flavoured herbs
Mape Hanbnoo / Mare caldo (stewed seafood with mix green salad)

APTULLIOK, *apeHblih C MATOW | Artichoke, [ried with mint

®purto MUCTO / Fritto misto (deep-fried seafood and vegetables)

OcbMUHOT MO-Ccpeu3eMHOMOPCKWU Mediterrancan octopiis

Munguu 6 coyce u3 beaozo 6una / 6 coyce uz basuauxka /6 momamuom coyce s 100 2

Mussels in white wine/ in basil sauce / in tomato sauce 100 g

Bonrone s coyce u3 beaozo suna / 6 coyce Uz basuauxa / 6 momamHom coyce s 100 2
Vongole in white wine / in basil sauce / in tomato sauce 100 g

1450
2300
3800

900
3450
3500
2450
2300
3200

900

900

L MLILA
PIZZA
White

"|ETprE Cblpa / Four cheeses

TprodenbHan / Truffle

[oproH3ona c rpywen ' Gorgonzola with pear

Muuua c MOpTa.EI,EJ'IJ'IOﬁ 7] CTpaanennoﬁ Pizza with mortadella and stracciatella

Honbue / Dolce (sweet)

Red

Mapraputa ' Margherita

byddanuna  Biufaling

MpowwyTTo ¢ 6enbiMm rpubamm  Prosciuito with ceps

MNnuua ¢ NapMCcKon BETUUHOW U PYKOSIOW | Pizza with Parma ham and arugula

bsABona ./ Diabola

C TyHUOM | Tuna

C gpapamu MopAa  Seafood

1600
1900
1900
1500
3000

1100
1500
1800
1800
1800
1500
2900

KanbuoHe ¢ okopokoM KOTTo, pyKonion 1 napMe3aHoM |« Calzone with ham cotto, arugula and parmesan 1800

L Cyrbl |
SOUPS
TomaTHbIN cyn nanna anb NoMoAopo / Tomatoes soup “pappa al pomodoro”

MwuHecTpoHe  Minestrone

Cyn u3 necHbIx FpH60B / Wild mushrooms soup
PbibHbIR cyn BUuctpo « Fish soup “Bistrot”

3ynna AU newe (na odny/dee nepconnt) / Soup “di Pesce”
Cyn 13 Wwaeena ¢ XBocTamm | Sorrel soup with oxtails

TbIKBEHHbIN CYyN C KOMYEHOW YTKOW « Pumpkin soup with smoked duck

VBaraemMsle rocTi eciv y Bac ecTb aniepria Ha HaKoi MMbo NpoayKT, MoManyicTa, cooblumTe 06 3ToM odULMaHTY

900

900

900

1300
2800/5600
900

900



| [IOMALLIHAA NACTA Ji§
HOMEMADE PASTA

MNacra ot weda B cbipe NapMe3saH / Pasta from Chef in Parmesan cheese
HbOKKM € KpeBeTKaMU | Grocchi with shrimps
TanbaTenne ¢ KpabosbIM MACOM M COYCoM «di cremay  Tagliatelle in crema di granchio
Homalunre nannapgenne ¢ 6enbiMu rpubamu  iomemade pappardelle with cops
TanbAatenne c TpodefibHbIM KPpeMoM | Tagliatelle with truffle cream
dupmeHHasa nacta buctpo ¢ TomaTtHbIM coycom, BasunMKoM 1 ctpadaresnsion
Specialty Bistrot pasta with tomato sauce, basil and stracciatella
PaBuvonu  Ravioli

C KO3J/IEHKOM M KO3bWM CbIPOM / with goat and goat cheese

c I-{paﬁOM stuffed with crab

C KpeBeTKaMM U WMNUHATOM | with shrimps and spinach

c TprodeneM with truffle

[ NACTA 13 TBEPAbIX COPTOB M PU30TTO }

PASTA OF DURUM WHEAT AND RISOTTO

HeanonutaHckas nacta c MOpenpoayKTaMu, 3anevyeHHad B neyun
Naples pasta with seafood, baked in the oven
MNeHHe 4 coipa  Penne 4 cheese
MNeHHeTTe BUCTPO / Pennette “Bistrot”
TanbATenne ¢ KPOIMKOM U CbIpOM CKaMopua ' Tagliatelle with rabbit and scamorza cheese
Kasapeuue c pary u3 ArHeHKa n MArKUM CbIPOM | Casarecce with lamb ragout and soft cheese
JInHrymHe amatpuumana  Amatriciana
CnareTTu / Spaghetti
C gapamu MopA with seafood
BosioHbese . bolognese
BOHrosne / with clams
KapboHapa ¢ UTa/IbAHCKOM NaHYETTON U AepeBEeHCKUM ANLOM | carbonara
C KalbMapaMu u 60Taproﬁ with squid and bottarga roe

C KpeBeTKaMU K KalibMapamMmn C JIMMOHHbIM COYCOM . with shrimp and squid with lemon sauce

PuzoTtTo / Risoito
C FOProH30/10M U rpyLen | with gorgonzola and pear
c benbiMu rpubamMm - with cops
c TprodeneM with iruffle
C YepHWIaMn KapaKaTuubl U KanbMapamu with cuttlefish ink and squids
C MopenpoayKTaMu 1 ToMaTaMu | with seafood and tomatoes
NO-MWJTAHCKU C NepenesiKon « milanese with quail

5000
1500
2900
1400
2000
1400

1900
2900
1600
1900

2100

1400
1300
1600
1500
1900

2300
1400
1900
1400
1900
1600

1600
1400
2000
1500
1900
1600

[ TP ]
GR|LL[per100gn

®anaHra Hpaﬁa Phalanx crab

TurpoBas KpeBeTKa 6e3 zonosvt ' Tiger prawn without head

Kanbmap - squid

Mpebelok « Scallop

OcbMuUHOr 120 7/ Octopus

YBaaeMbie rocTi ecm y Bac ecTh aAneprita Ha KaKoi NUeo NPOOYKT, NOMANYACTa, COOBUIATE 06 3TOM odUINaHTY

3500
1100

850
1750
3000



FOPAYUE PbIBHbIE BJTHOA )
FISH MAIN COURSE

TaneATta U3 TyHUA C MUPOMKOM U3 LYKKUHW | Tuna tagliata with zucchini pie

ManTyc, NnpuroToBNeHHbIN Ha Baw BbIOOp: « alilut, cooked to your choice

- aara eepHavua/ vernaccia

~ 8 coyce uz mopenpodykmos / in seafood sauce

— 8 coyce u3 apmuwoxos / in artichoke sauce

I'lanTyc, 3areyeHHbIA B NMe4um ¢ NMnapmesaHoMm, goMallH1M HapTO(bEJ'IEM 1M nomMmuaopamu
Halibut baked with parmesan cheese, potatoes and tomatoes

Yunuiickuin cnbac ¢ IMMOHHBIM COYCOM
Chilean sea bass with lemon sauce

Cubac 3a 100z / Seabass per 100 gr

Jopana za 100 2/ Dorado per 100 gr

Juruin cmbac sa 100 z / Wild seabass per 100 gr

Puiba, npurotoBneHHas Ha Baw BbIOOp:  Fish cooked at your option:

- 6 dyxoexe / baked

-8 coau / in salt

~ aAAa gepHavua / vernaccia

— & coyce uz mopenpodykmos / in seafood sauce

- Jcapenas / fried

- Ha epuae/ grilled

- na napy / steamed

- 3aneuéHHan ¢ osoujamu 6 dposaHoti newu / baked with vegetables
~ 8 coyce U3 apmuuioxog / in artichoke sauce

[ FOPAYME BJIHOAA M3 MACA U MTHLI |

MAIN MEAT COURSE
‘v TylweHaA TenAYbA WeKa C Niope U3 KOPHA cefibAepen  Stewed veal check with celery root puree
Homka KPOQIMKa, TylleHaA B CMeTaHe C 3&J1eHbIM Miope 1M oBOWaMK
Rabbit leg, stewed in sour cream with green puree and vegetables
‘¢ TenaAubun XBOCTHI, TyLWEHble C OBOLWAMMWN | Oxtails stewed with vegetables
Monogoi Ko3/eHOoK, 3anevyeHHbI ¢ KapTodeneM anna opHamna  Baked goatling with potatoes
v ®une roBaguHbl anna Poccnum  Beef filer alla Rossin
OCCOﬁy}{O C PU30TTO MO-MUWNAHCKW | Ossobuco with risotto Milanese
L 4 TenAybA nevyeHb NO-BEHEUMAHCKN / Venetian veal liver

HFHEHOH, 3areyeHHbIA B NMNeuun c oBOWaMn U TpaBaMK
Lamb, baked in the oven with vegetables and herbs

JlonaTKka ArHeHKa c TpaBaMW U3 neyu
Lamb shoulder with herbs from the oven

v TenAaTuHa NO-MWNAHCKW  Veal alla Milanese
YTKa KoH}U € pya-rpa u YepHOCIMBOM | (onfit duck with foie gras and prumnes

[ TOPAYME BJIOA HA TPVJIE V1 B JPOBAHOV MEYM |

- e e —_ g

HOT DISHES COOKED IN WOOD BURNING OVEN OR GRILLED
g Puban NPaM 3a 100 z/ Prime beef Ribeye per 100 gr
‘v Dune roBAAUHBLI NPaNM 3a 100 2/ Prime beef fillet per 100 gr
MapuHOBaHHbIN UBINIEHOK |« Pickled chicken
Rape ArHeHoK / Rack of lamb

?
GARNISH

OBoWM U3 NeYn / Vegetables, baked in the oven

OBoWMU na zpure/na napy  Vegetables grilled | steamed

3aney4yéHHbi KapTodesb « Baked potatoes

KapTodesnbHoe niope  Mashed potatoes

LnuHaT / Spinach

Cnapma na zpune/scapenas/omsapnas / Asparagus (grilled, fried or boiled)

APTULLIORN 1a zpune/scapenvie/omeapiste | Artichoke (grilled, fried or boiled)

2600
3000

2900

4100

1150
1050
1500

3200
2800

2700
5500
5600
3000
2200
4800

4800

2700
3400

1900
2400
2600
3900

1300
900
450
450
950

1200

3150

Y MWUPATOPT 200 0HEN 3EPHOBOMO OTHOPMA BLACK ANGUS

YBaMMaeMbIe rocTi ecii y Bac ecTb aniepria Ha HaKoi Mbo NpoOyKT, NOMANYACTa, CooBUMTE 06 ITOM OdULIMAHTY



ChlpHbI MMPOr C YepPHUKOW

1 FIcQLla e mivtitil

Yun3KelK 13 goMallHed puKoTThl

LOTLA Mousse al ncolia

Mypor ¢ YepHOCIMBOM

Mupor ¢ BrWwHe
MepgoBuK
NranesaHckuin Munnedonbe

Mallefogtie con frulil dit

LLlokonagHo-ManMHoBbIA nupor

LOTLA Al CLOCCOLATLC

Tupamucy

L IFAMIsSUY

AHaHacoBble paBuMonn

Han
ananas

[TaHHa KoTTa

anna cotta

Cemudpeppo
LWoKkonaaHbili pnaH
Tpy60UKK C YePHUYHBIM KPEMOM C NacTUOW 13 NaBaHAbl U MasnHbI

Kpem - bptone

700

700

700

700

700

800

750

700

700

750

700

750

700

700

MNpodutponu ¢ ManuHoin 700

[ aspperries

JomawHee moporkeHoe gaii-nan 200

CopbeTbl / Sorbetti (3a 1 wap.) 200
Mapakyia, MasHa, MaHro, YepHaa CMOPOJIMHA, NaiiM, KOKOC

elia passione al lampont, Mango, rioes ner @l cocco

AccopTui copbeToB B AoNbKax GpyKToB
anefibCuH, Naim, ABNOKO, MapaKya 700

Assorfed sorpels i fruil stices orange, thme, appie, passion rrutt

MoposeHoe / Gelato (3a 1 wap.) 250
Hﬂy5HH‘-iHO€, BaHW/BHOE, LWOKONagHoe, I'IJ'IOMﬁMp

atia fragoia, aila vanigiia, al cioccolato, plompiert

&

Ceemume aroabl  Bacche [resche
- KNybHUKa 2)
- ronybuka
- ManuHa
- eeBNKa

900
1100
1400
1400

ACCOpTM M3 CBEXUX Arog =/ assor

nto di bacche fresche (470 2) 4300

AccopTy DOMALUHUX KOHDET B FrOPLUOYKE (6 . 720

Assorted homemaade sweets 11 a pot

HomawHne koHdeTbl / Cioccolatini (1 wT.) 120
6enblii WoKoMaa, NTUYLE MOMOKO, Tplodenb

cloccolato lanco, souffle, tartufo

AccopTy foMaLLHEro NeYeHba (3 wim) 270

3iscotti assortiti

JloMallHee neYeHbe  Biscorti (1 um.) 90
HaHTyHHH / 6E3E / morﬂonanho-opexoaoe

itucctm / mennga / cloccolato e arachidl

AHaHac (500 ¢) 1000

1anas

®pyKTOBaA Basa 6300



