AHTUNACTWU | ANTIPASTI

r/g py6./rub.
MapUHOBAaHHbIE TMIFraHTCKME OJINBKU 100 350
Marinated giant olives
MapunHOBaHHbIE ONMMBKKM KanamaTa 100 450
Marinated Kalamata olives
MapuHOBaHHbIE ONMBKK Tagxacka 50 570
Marinated Tajar olives
MapUHOBAHHbIE aPTULLIOKU MO-PUMCKU 100 390
Roman marinated artichokes
BaneHble TOMaThl 100 370
Sundried tomatoes
MapuHOBAaHHbLIV Cbip deTa 100 250
Marinated feta
Cblp MOHTEBNYH 50 300
Monteblun cheese
Cbip 6pu 50 330
Brie cheese
Cblp roproHsona 50 300
Gorgonzola cheese
Cblp rpaHa nagaHo 50 290
Grana Padano chesse
Cblp rptonep 50 400
Gruyer chesse
Cblp KO31K 30 220
Goat cheese
CanamMmm MmnaHo 50 450
Salami Milano
Bpezaona 50 500
Bresaola
BeTumHa konna 50 450
Coppa
Yopuso 50 330
Chorizo
NapMcKkaga BeTUYMHa 50 450
Parma ham
XnebHasa Kop3unHa 200 220
Bread basket



XONOAHbLIE 3AKYCKU | COLD STARTERS

r/9 py6./rub.

NaTe n3 dya-rpa co CBEKION 1 150 1050
COYCOM N3 Ce30HHbIX Aro

Foie gras pate with beetroot and

seasonal berries sauce

YTKa Marpe c xene ms3 100 550
KPaCHOMOJIAHCKOIo 4a4d
Smoked duck with Krasnaya Polyana tea jelly

Butenno ToHHaTO 80 950
Vitello tonnato

TapTap 3 nococs 140 1450
Salmon tartar

TapTap v3 roBaavHbl 100 870
Beef tartar

Kaprnayyo n3 oCbMMHOra 120 1650

Octopus carpaccio

CAJATbHIL | SALADS

r/g py6./rub.

CanaT 3enéHbiv 155 450
Green Salad

CanaTt MUCTUKAH3a 220 550
Misticanza salad

Canart ¢ cbipoOM ByppaTa 1 ToMaTamMm 260 890
Salad with burrata cheese and tomatoes

CanaT C TYHLIOM U criapxen 150 1250
Tuna and asparagus salad

CanaTt ¢ Kpabom 150 850
Crab salad

ABOKago cropnpu3 180 950

Avocado surprise

Canart ¢ CbIpOM CcTpayaTenna 195 700
Stracciatella salad

23



BPYCKETTbl | BRUSCHETTA

r/g

py6./rub.

C pocTtbucom
With roast beef

C nmapMon 1 CbIpOM CTpadaTenna
With Parma and Strachatella cheese

C nococeM rpasnakc
With Gravilax salmon

TOPAYUE 3AKYCKU | HOT APPETIZERS

190

135

175

r/9

950

550

950

py6./rub.

MyccC 13 LBETHOM KanycTbl C Tpodenem
Cauliflower mousse with truffle

Mycc n3 6aTtaTta
Sweet potato mousse

bakniaXxaH napMmaXKaHo
Parmigiana eggplant

Mungmmn Kacceporsb

C FOProH30/10M UM TOMATHbIM COYCOM
Mussels casserole with gorgonzola

or tomato sause

Mpebellok C 3eNEHON Cnapieu,
LUMMHATOM, YEPHOM UKPOMN U
MYCCOM 13 cenbgeped

Scallop with green asparagus, spinach,
caviar and celery mousse

[OBSA»XNM KOCTHbIV MO3r C YnabaTTomn
Beef bone marrow with ciabatta

170

170

170

200

165

70

620

350

590

770

1550

330



CVYT1bl | SOUPS

r/9

py6./rub.

Knaccunyecknim xonoaHbiv racnayo 250 550
Classic Gazpacho
106aBbTE K BaLLeMy racriado KaMyaTCKoro kpaba 10 200
Add Kamchatka Crab to your gazpacho
MUHECTPOHE NO-FeHy33CKN C Hhacosibio 250 550
Genoese minestrone with beans
KypUHbIM BYNbOH C MUKAHTHbIMU 350 450
dbprKagenbKaMm U3 roBaguHbl
Chicken broth with spicy beef meatballs
YonnuHo 350 890
Cioppino
®OKAYYA | FOCCACIA

r/9 py6./rub.
C MOPCKOWM COJIbO N OperaHo 125 150
With sea salt and oregano
C nepueM ymnm n 6a3nIMKom 145 250
With chili pepper and basil
C cblpOM NapMesaH n po3MapuUHOM 260 390

With Parmesan cheese and rosemary



HEATMIONMUTAHCKASA MULUUA | NEAPOLITAN PIZZA

r/g py6./rub.

MaprapuTa 430 650
Margarita

LLIaMMMHBbOHbI-BELLUEHKM 500 790
Champignons-Oyster mushrooms

MaTb CbIPOB 400 910
Five cheese

pyLUa-roproH3ona 500 890
Pear-Gorgonzola cheese

[Onabno ¢ yopmso 500 970

Diablo with chorizo

NapMa-byppaTa 510 1150
Parma-Burrata

Jlococb-KpeBeTKa 500 1350
Salmon-Shrimp

JNONONHEHUA K TIMULE | PIZZA ADDITIVES

r/g py6./rub.

TomaTbl/Tomatoes 50 50
JIyK KpacHbIN/Red Onion 50 30
LLIaMMUHBbOHbI/ Champignons 50 90
APTULLIOKWN/ Artichokes 50 270
MepeL, 6onrapckui/Bulgarian pepper 50 110
Kykypy3a/Corn 50 80
XananeHbo/Jalapeno 50 100
Cblp Mouapenna/Mozzarella cheese 50 150
BeTumMHa 13 CBUHUHBI/Pork ham 50 130
BeTunHa 13 HOenkwn/ Turkey ham 50 90

73



TMACTA HA BALL BblBOP | PASTA FOR YOUR CHOICE

r/g py6./rub.

JoMalluHme op30, NeHHe, py3nnnu, 90 200
Ka3apeude, hapdanne, cnarettu,

heTyuUmHU, NMHIBUHU

Homemade Orzo, Penne, Fusilli, Kazarechche,

Farfale, Spaghetti, Fettuccine, Linguine

JoMalluHme yépHble cnareTTu 90 300
Homemade Black Spaghetti

COYC HA BALWU BblBOP | SAUCE FOR YOU CHOICE

r/9 py6./rub.

Anno Onno 100 250
Alio Olio

ApabbsaTa 100 250
Arabiata

Nomopopo 100 250
Pomodoro sauce

3enéHbin NnecTo 100 450
Green pesto

CnMBOYHO-TPNBOHOM 100 450
Creamy mushroom

5 cbipoB 100 550
5 cheeses

MpnbHOW C Tprodhenem 100 1150
Mushroom with truffle

BonoHbese 100 550
Bolognese

C KPOJIMKOM 100 770
With a rabbit

Kap6boHapa ¢ naH4yeTToMm 100 790
Carbonara with pancetta

Buck ¢ MopenpoayKTamum 120 790

Bisk with seafood



NOMALHSAA TMACTA | HOMEMADE PASTA

r/g py6./rub.

AHBONOTTU C CbIPOM PUKOTTA U LLUMMHATOM 150 450
Agnolotti stuffed with ricotta cheese and spinach

J1azaHbs anb HOPHO 170 750
Lasagna al forno

YépHble paBnoOU 125 550

C KpeBeTKOM U rpebeLlKoM
Black pearl ravioli with shrimp and scallop

PU3OTTO | RISOTTO

r/g py6./rub.

Co CBEKNOW U CbIPOM CTpadaTenna 155 650
With beetroot and Strachatella cheese

Co cMopuKamMu 150 850
With morels

Anna MunaHese C CblIPHbIM BKYCOM 160 1250

Alla milanese with cheese taste

PpyTTN AM Mape 255 1200
Frutti di mare

C KpeBeTKaMu 1 3CTParoHoMm 235 850
With shrimp and tarragon



JNOBABbLTE K BALWWEMY B/1tOAY | ADD TO YOUR DISH

r/g

py6./rub.

YépHbin Tprodenb 5 850
Black truffle
CycanbHoe 30J10TO 1 nnct 300
Gold leaf
NKpa KpacHasa 30 800
Red caviar
UépHaa nkpa copTa «Knaccmk» 28,6 5800
Classic black caviar
YépHaga nkpa copTa «MMnepman» 28,6 6800
Black caviar of the Imperial variety
TPUNb-MEHIO | GRILL MENU

r/9 py6./rub.
Ctenk pmnban 100 2200
Rib eye steak
MpeMmnanbHasa roBa»Xba Bblpe3Ka 100 1100
Premium Beef Tenderloin
CTenk CTpUnIonH 100 1370
Striploin steak
Kape arHéHka 100 1450
Rack of Lamb
OcbMUHOr 100 2500
Octopus
KoponeBckne apreHTUHCKME KPEBETKU 100 850
Royal Argentine Shrimp
Cubac 300 1250
Sea bass
3onoTasa popesib U3 MECTHbIX pPekK 300 1050
Golden trout from local rivers
Jopano 300 1100
Sea Bream
Jlococb 100 1350
Salmon
XenTonépbin TyHel, 100 650

Yellowfin tuna



TAPHWUPLI | SIDE DISHES

r/g

py6./rub.

Monopon KapTtodenb 150 300
C PO3MapPMHOM N YECHOKOM
Baby potatoes with rosemary & garlic
KapTodenbHoe nope 150 200
Mashed potato
NoneHTa 100 200
Polenta
Puc 6acmaTum 150 200
Basmati rice
ToMaTbl Yeppu C TUMbAHOM N YECHOKOM 150 330
Cherry tomatoes with thyme and garlic
Cnagkum nepew, Ha rpune 100 300
Grilled bell pepper
BaknaxaH Ha rpune 100 200
Grilled eggplant
LyKnHuM Ha rpune 100 200
Grilled zucchini
LLIaMNMHBOHBLI Ha rpune 100 200
Grilled champignons
Cnap»a Ha rpune 150 790
Grilled asparagus
Oukunin puc 100 350
Wild rice
OCHOBHBbIE BNKOOA | MAIN COURSES

r/9 py6./rub.
Ctenk hya-rpa c arogHbIM COyCcoM 15 2050
Pan-fried foie grass
YTUHasa rpygka c nope 3 dartaTa 190 950
Duck breast with sweet potato
CTenk 1ococsa ¢ TyKOM-Nopen 160 1600

Salmon steak with leek



Nepenénka cy-Buag ¢ MONOObIM
KapTodeneMm n MapmHOBAHHbIM
KpacCHbIM JTYKOM

Sous-vide quail with baby potatoes
and pickled red onion

FOBsXXbM PEBpPa CO CMOPYKaAMM U
cenbaepeem cy-Buma
Beef ribs with morels and celery sous-vide

O6>XKapeHHbIN OANKNIN ONEHb
Pan-fried wild deer

Kponnubsa HOXKa Cy-BUA,
Sous vide Rabbit leg with vegetable

TyLWéHble TOBAXXbW LLIEUKN
Braised beef Cheek

MenanboH U3 roBaguHbI

C MYCCOM 13 ceJibaeped
Beef medallion with celery mousse

Kape arHéHka ¢ pumcTalkaMmm n oBoLLLaMm
Rack of lamb with pistachios and vegetables

PanaH ¢ nope 13 uBeTHOM KanycThbl
Pan-fried rapan with cauliflower puree

KanbMap C KpeBeTkKaMu 1 OBOLLAMU
Squid with shrimp and vegetables

CTenk Tpecku c bammen
Cod steak with okra

NECEPTbL | DESSERTS

175

270

190

300

300

225

225

150

300

185

r/9

770

1820

1500

1550

1300

1250

1600

670

990

1100

py6./rub.

Tupamucy cropnpm3
Tiramisu surprise

MepeHra ¢ laMOM U KNyOHUKON
Meringue with lime and strawberries

KokocoBOe KaHHON C LLOKOJ/1TagOoOM
Cannoli Siciliana

Munden ¢ BaHUJIbHbIM KPEMOM U
MArKOM KapaMenbto
Mille-Feuille with vanilla cream and soft caramel

ACCOPTU CE30HHbLIX DPYKTOB
Seasonal fruit plate

MopoxxeHoe 1 copbeTbl B aCCOPTUMEHTE
Assortment of ice creams and sorbets

2

230

90

10

100

500

50

850

250

370

500

750

250



