RAW BAR

Mopckoii ex 1 wm.
Sea urchin 1 pc

Yerpunsl Kunapzo 1 wm.
Gillardeau oysters 1 pc

Yerpuus ®uH ge Kiep 1 wm.
Fine de Claire oysters 1 pc

Kpyzo u3 caxaarHCKOro rpeberrka
Scallop crudo

Jlopazo Kpyzo

Dorado crudo

pr,Z[O N3 KpaCHbIX CI/II_II/IJII/II';ICKI/IX KPEBETOK
Red prawns crudo

Kapriaguo 13 TyHIIa

Tuna carpaccio

TapTap us TyHIIa

Tuna tartare

TapTap us gococs

Salmon tartare

TapTap U3 TyHIla C Y4epHOU UKPOH
Tuna tartare with with black caviar and truffle

TapTap U3 roBIANHBI
Beef tartare

WILD FISH 321002/100g

Mopckoti a3b1k Ayt MUHBED / TO-CUITUINHCKU
Sole Meuniere / sicilian style

Trop0o 3arieueHHas C OBOIIAMU / TTO-CUTTUIUHCKU
Baked turbot with vegetables / sicilian style

Cubac B oM / 3aTIeYeHHBIN C OBOIIIAMU / TPUJIb
Salt baked seabass / baked with vegetables / grilled

GRILL

®uie cubac 3amedyeHHoOe C OBOIAMU/
I10-CULIUJIUVICKY/ TPUJID

Seabass fillet baked with vegetables/

sicilian style/grilled

®use gopazo 3arnedeHHOe ¢ OBOIaMu/
MIO-CUITUINUCKY/ TPUJID

Dorado fillet baked with vegetables/sicilian style/grilled
I'peberok 100 r

Scallops 100 g

Jlococs 160 2

Salmon 160 g

OcemuHor 100 2

Octopus 100 g

KpeBeTku c rososoit 100 ¢

Shrimp with head 100 g

Munu kaabMmapsl 100 2

Baby calamari 100 g

Cubac nesnas ppioa
Seabass whole fish

1200

1250

1200

3300

4700

6900

2400

2900

2700

5500

3000

2200

2800

2200

3100

2800

2500

2900

3800

1300

1200

4300



3AKYCKU /| APPETIZERS

Mese ¢asa / meaudsarcarama / 03a03uxu
Meze fava / melidzanasalata / dzadziki

AccopTu me3se
Meze platter

BuTesnno ToHHATO
Vitello tonnato

['peyeckuie YUIICHI U3 IIYKUHU
Greek zucchini chips

Kapnauyyo 13 ocbMuHoOra
Octopus carpaccio

Kapnaqqo N3 TOBAAVHBI C TpIO(I)eJIbHBIM coycoMm
Beef carpaccio with truffle sauce

byparTa c TomaTamu
Buratta with tomatoes

JomairHue kapTodeabHbIE YUIICH C TapMe3aHOM U EeTPYIIKON

Homemade potato chips with parmesan and parsley

TFOPAYUE 3AKYCKHMN / HOT APPETIZERS

I'pedeckas TuponuTa c TpiodesemM
Greek tiropita with truffle

®puTTO MUCTO 13 MOPEIPOJYKTOB
Seafood fritto misto

KasbMmapsl ¢ mepuieM paMUpo U KpeMoM u3 daconu
Squid with ramiro pepper and bean cream

JKapeHble apTUIIOKU C KaJbMapamMu
Fried artichokes with squid

CAITATE |/ SALADS

Kapnaqqo 13 HBeTHOﬁ KaIlyCThbI C aBOKaJ0 1 KO3bUM ChIPOM
Cauliflower carpaccio with avocado and goat cheese

Kapriay4yo 13 apTUILIOKOB
Artichoke carpaccio

3es€HBIN calaT U3 JaTyKa*
Green lettuce salad*

3eJIEHBIN cajlaT POMAHO C KpaboM, ciap:Kel 1 aBOKaz0
Green salad with crab, asparagus and avocado

I'pedeckuii canaT
Greek salad

Camart c KpeBeTKaMM, aBOKa/Z0, TOMaTaMi 1 KPEMOM POMECKO

Salad with shrimp, avocado tomatoes and romesco cream

850

2550

2100

1100

3900

3400

1800

950

2300

2600

1800

4300

1800

3500

1400

3900

1900

2400

*6a10d0 codepmum annepzer



CaJiaT ¢ OCbMUHOI'OM 3950
Octopus salad

CaziaT ¢ MOpenpoAyKTaMu 2950
Seafood salad

CaJiaT 13 oBolIel 1100
Vegetable salad

CazlaT 13 MIOMUZIOPOB C KPACHBIM JIYKOM 1500
Tomato salad with red onion

CYIIBI / SOUPS

ToCKaHCKUH CyII 13 60OOBBIX C KEHJIOM 1150
Tuscan bean soup with kale

CpezAr3eMHOMOPCKUY CYII C MOPENTPOAYKTAMU 2900
Mediterranean seafood soup

MuHecTpOHE CO LMINUHATOM 1050
Minestrone with spinach

rOPA4YMUE BIIOJA U3 MACA /| MEAT MAINS

TypHezo PoccuHu 13 TenATUHBI 4200
Veal Turnedo Rossini

Kape aruéHka ¢ MATHOM CabCOM, IUTOU U COYCOM /132 I3bIKU 4100
Rack of lamb with mint salsa, pita and dzadziki

depMepCKU IBITIJIEHOK C YePHBIM TProdeseM 3200
Chicken with black truffle

l'oBagrHa BeaauHITOH 4900
Beef Wellington

TenaruHa mo-MuiaHCKU 4100

Veal Milanese

FrOPAYUNE BIAKWAA U3 PBIBBI / FISH MAINS

JIococh, HBOKKU U3 baTaTa 1 COyC TOProH30Ja 3850
Salmon, sweet potato gnocchi and gorgonzolla sauce

Cubac 3arieueHHBIN 6a00YKOM C OJIMBKAMMU U KallepcaMu 4300
Baked butterflied sea bass with olives and capers

rpniaib / GRILL

Pubaii 350 . 6500
Rib eye 350 g
®ue muuabOH 200 T. 4600

Fillet mignon 200 g

depMepcKU IIBITIIEHOK 2800
Chicken



ITACTA |/ PASTA

PaBrioyiy Kayyo 3 Ierle ¢ KPaCHBIMU CUITUINNUCKUMU KpeBeTKaMU 2100
Ravioli Cacio e Pepe with sicilian shrimp

PaBuoJsu ¢ cubacoM 1 MOPENpPoOAyKTaMU 2100
Ravioli with sea bass and seafood

TaIbOJIMHY C C0ACcOM U CIIapKei 2600
Tagliolini with seabass and asparagus

Op30 c KpeBeTKaMu U Kpabom 3500
Orzo with shrimp and crab

Cnarettu «Kauo O Ilene» 1950
Spaghetti Cacio e Pepe

BykaTTHUHU C ATHEHKOM 2450
Bucattini with lamb

JINHTBUHY C KpaboM 1 YepHON NKPOU 5900
Linguine with crab and black caviar

CriareTTu C BOHIOJIE 2300
Spaghetti with vongole

[TakKepu aJijia HOpMa ¢ OaKIaKaHOM U OypaTTou 2300
Paccheri alla norma with eggplant and buratta

Tanponunu ¢ TprodenreM 2100
Tagliolini with truffle

CnareTTu 60JIOHBE3E 2400
Spaghetti bolognese

PusoTTo c Tprodenem 3100
Risotto with truffle

PusorTo ¢ MOpennpogyKTamMmu 4500

Risotto with seafood

FTAPHUPB / SIDE DISHES

Kaprodens ¢ppu 590
French fries

KapTodenpHoe nope 590
Mashed potatoes

Criap:ka ¢ 4eCHOKOM U OJIMBKaMU 2200
Asparagus with garlic and olives

ApTUIIIOKY C MSITOM U YeCHOKOM 3800
Fried artichokes with mint and garlic

Mukc canar 590
Mixed salad

[ITrmruHAT ¢ YeCHOYHBIM MacCJIOM 1200

Spinach with garlic oil

Puic 6acmaTu ¢ OBOIlIaMU 890
Basmati rice with vegetables

*6a10d0 codepmum annepzer



MUIIIIA / PIZZA

dokayya c rImapMe3aHoOM 550
Focaccia with parmesan

®okayya ¢ po3MapUHOM 450
Focaccia with rosemary

Maprapura 950
Margarita

HeamnosnuTaHa ¢c aHYOycamMu 1300
Neapolitana with anchovies

C MopTazenoi 1900
With mortadella

IIpomyTTO KOTTO 1900

Prosciutto cotto

YeTpIpe chIpa 2100
Four cheeses

C rpubamMu U ceIpaMu 2100
With mushroom and cheeses

OcTpas co CIbIHATTOU 1600
Spicy with spianata

C canmgamu 1600
With salami

I'pednuIHbIN XJ1€6 1000
Buckwheat bread
AccopTu KoJsbac 2200

Assorted crudités

AccopTu CBIPOB 2900
Assorted cheeses

XaMoH 50 ¢ 5000
Hamon 50g



OJECCEPTB / DESSERTS

KauHOMU
Cannoli

Tupamucy
Tiramisu

HorypToBoe MopoxeHoe *
Yougurt ice cream*

SI6/109HBIN TTPOT
Apple pie

BanusbHag MepeHra
Vanilla meringue

[lokonaAHBIN TOPT
Chocolate cake

Munbdeii co CBeXKUMU AToZaMU
Millefeuille with fresh berries

HpO(;DI/ITPOJII/I C BAHUJIBHBIM MOPOKEHBIM U F'OPSIYUM IIIOKO0JIaJOM
Profiteroles with vanilla ice cream and chocolate

MoposkeHOe BaHUJIb / IOKOJIA T
Vanilla/Chocolate ice cream

CopbeT KpacHBIU areJTbCUH/ INMOH-I0/3Y
Red orange/Lemon-yuzu sorbet

AroaHbIi copbeT
Berry sorbet

690

1200

1300

850

950

1500

1300

350

350

650



YAU /| TEA

IerioH 650
Ceylon

Opa I'peit 650
Earl Grey

TeryanbrHb BaH 790
Tie Guanyin Wang

MosouHbIH VyH 790
Mil Oolong

Kacmun 650
Jasmine

Pomamika 650
Chamomile

Yabperr 650
Thyme

Msara 790
Mint

'pedyunIHbIN 790
Buckwheat

MsaTHad MajJuHa 790
Mint raspberry

KpbIMCKUI TpaBSHOM cOOp 650
Crimean herbal blend

TpaBsiHOll yau 650
Herbal tea

CMmopozaviHa ¢ OpyCHUYHBIM JIHCTOM

650
Currant with lingonberry leaf
MapoKKaHCKUH 800
Moroccan
0061eTXOBO-aIIeIbCHHOBBII 950
Sea buckthorn-orange
VIMOUpPHBIT 850

Ginger

KO®E /| COFFEE

DCIIPecco
Espresso

PuctperTo
Ristretto

JIBOITHOIT Dcripecco
Double espresso

Kamny4yuHo
Cappuchino

Maxkuato
Macchiato

JIaTTe
Latte

AMepuKaHO
Americano

T'opsuuii MoKoaa
Hot chocolate

Pad

Raf

Bamb6
Bumble

DCIIPECCO-TOHUK
Espresso tonic

Marua JlaTTe
Matcha latte

350

350

650

510

420

520

420

950

500

620

1200

510



BE3ATKOTOJNIBHEBE HAIIUTKNW / SOFT DRINKS

Koka-koJjia 700 | Tonic
Coca-cola

CQK
ToHUK 900 | Juice

CBEXEBLBIXATBIE COKMN / FRESH JUICES

AHnanac 1500 | MopkoBb
Pineapple Carrot
AnebCcuH 700 | f6s0KO
Orange Apple
I'peiindpyT 700 | Cenbzepeit
Grapefruit Celery

BOOA /| WATER

CaH benezeTTO Oe3 rasa / c razom 0,25
San Benedetto still/sparkling 0,25

Cau 6eHezeTTO O€3 rasa / c rasom 0,75
San Benedetto still/sparkling 0,75

NEDRA 6e3 rasa/ c rasom 0,75
NEDRA still/sparkling 0,75

ITMUMOHALB /| LEMONADES

Kiaccuueckun
Classic

MaHro-mMapakyus
Mango-passion fruit

Aroaupii
Mixed berries

700

600

700

600

750

1100

1050

790

890

790

Bce yeHul ykazamol 8 pyoasx. Onaama HaAuLHbLMU
u banxosckumu kapmamu (Visa, MasterCard, Maestro, Mup).

Jlannas 6powiopa 645emcs peKAAMHbIM MATMEPUALOM.

KOHmpO/le,Oe MeHio Haxodumcsa Ha docke nompe6ume/m.




