FOPAYME PbIBHbIE BJTHOOA

FISH MAIN COURSE
TanbATa M3 TyHUA C MUMPOMKOM U3 LYKKUHW / Tuna tagliata with zucchini pie

ManTyc, NpUroToBAEHHbIN Ha Baww BbIOOP: / Halibut, cooked to your choice:
- arna eepHavva / vernaccia

- 6 coyce u3 mopenpodykmos / in seafood sauce

- 6 coyce u3 apmuuiokoe / in artichoke sauce

ManTyc, 3aneyYeHHbIr B NeYn ¢ napMe3aHoM, JOMaLLIHUM KapTodenemM u noMmaopamu
Halibut baked with parmesan cheese, potatoes and tomatoes

Cubac 3a 100 2 / Seabass per 100 gr

Hopana sa 1002/ Dorado per 100 gr

Ouknin cnbac za 100 2 / Wild seabass per 100 gr

Pblb6a, npuroToBneHHas Ha Baw BbIOOp: / Fish cooked at your option:
- 6 dyxoeke / baked

-6 coau/ in salt

- arra éepHavyva / vernaccia

- 6 coyce u3 mopenpodykmos / in seafood sauce

- dcapenas / fried

- Ha 2puane / grilled

- Ha napy / steamed

- 3aneuénHasn c osowamu 6 dpoesHol neuu / baked with vegetables

- 6 coyce u3 apmuuiokoe / in artichoke sauce

2700
3000

3000

1150
1050
1500

rOPAYME BJTIIOOA N3 MACA N TTTULbI

MAIN MEAT COURSE
¥ TyweHan TenAvbA LWEeKa C Mope U3 KOPHA CeNbAepen / Stewed veal cheek with celery root puree

HorKka KpPO/MKa, TyleHaA B CME€TaHe C 3e/1eHbIM Mnope 1 oBOWaMun
Rabbit leg, stewed in sour cream with green puree and vegetables

‘v TenAadbu XBOCTbI, TyLWWEHblIe C OBOWAMW / Oxtails stewed with vegetables

Monofon KO3NeHOK, 3aneyeHHbli ¢ KapTodenemM anna GopHanma / Baked goatling with potatoes

¥ ®une roBaguHbl anna PoccnHm / Beef filet alla Rossini

OCCO6yHO C PU30TTO NMO-MWUNAHCRU / Ossobuco with risotto Milanese

TenAaubA nevyeHb NO-BEHEUMAHCKWU / Venetian veal liver

JlonaTka ArHeHKa c TpaBaMu U3 NeYN / Lamb shoulder with herbs from the oven
¥ TenAatTuHa NO-MUNAHCKK / Veal alla Milanese

VYTKa KOHPU € Pya-rpa 1 YEPHOCMBOM / Confit duck with foie gras and prumes

3200
2800

2700
5500
5700
3200
2200
5000
2800
3500

[ FOPAYNE BJIOJA HA TPUNE U B IPOBAHON NEYN ]

HOT DISHES COOKED IN WOOD BURNING OVEN OR GRILLED
Pnbari NPanM 3a 100 2 / Prime beef Ribeye per 100 gr
¢ ®une roBAOWHbI NPANM 3a 100 2/ Prime beef fillet per 100 gr
¥ MapuHOBaHHbIN LbINAEHOK / Pickled chicken
Kape ArHeHoK / Rack of lamb

1900
2400
2700
4200

GARNISH
OBOLWLM U3 NeYU / Vegetables, baked in the oven
OBOWMW Ha zpune/na napy / Vegetables grilled / steamed
3aneyénHbIn KapTodenb / Baked potatoes
HapTocl>eanoe nope / Mashed potatoes
LUnuHaT / spinach
Cnapma Ha 2puie/acapenas/omeapras / Asparagus (grilled, fried or boiled)
APTULLOKW Ha zpune/scapervie/omeaprvie / Artichoke (grilled, fried or boiled)

1300
900
450
450
900

1300

3200

Y MWUPATOPI 200 JHEN 3EPHOBOIO OTHOPMA BLACK ANGUS

YBarkaeMble roctv ecnm y Bac ectb anneprua Ha Kakow nméo NPOAYKT, noXanyncra, coobumTe 06 3TOM Od)l/ILLl/IaHTy

RAW BAR

TapTap Rapnayyo
Tartare Carpaccio
M3 NIOCOCA .o 1600 YeTpuubl U3 apTULLOKA .o 2700
salmone 1 / Oyst C KO3bMM CbIpOM
6 1800 wm 7 Jysters artichoke with goat cheese
N3 TpE0ELIKA OuH ge knep 03 ... 950
scallop Fin do clere M3 QPTULLOKA ... 2600
C A6/TOKOM
m3embaca ... 1600 ARonn 850 artichokes with apple
seabass Jolie U3 aMKoro cubaca ... 1800
< o b
U3 MPamMOpHOA 2300 gRtetTaHb NO3 o, 950 seabass
rOBAAUHbBI nitany U3 rpebelika ... ....2000
marble beef C MaHro 1 Ky6HuKo
B anesibCMHOBOM COyCe
TPMO TApTapPOB..........ccccccccc. 2200 scallop with mango and
tartare trio pr.qwra BVICTpo strawberries in orange sauce
M3 TYHLA M aBOKAMO ... 1600 Crudité “Bistrot” / raw fish selection IlilgBr\;pa:\_'AI:pHOM .................... 1800
di tonno e avocado 3500 a

marble beef

CeBude / Ceviche

n3 cmbaca c aBOKao M3 lococA C pegmcomMm M3 TyHUa C MaHro
¥ nomugopamu / N OrypLoM / 1 COYCOM Maparymnsa /
sea bass with avocado and tomatoes salmon with radish and cucumber tuna with mango and passion fruit sauce
1500 1500 1500

XOJIOAHbIE 3ARYCKU

COLD APPETIZERS

MawTeT U3 KypUHOW NeYeHn C ABNOYHON MOCTAPAON / Chicken liver pate with apple mustard 1200
BuTenno ToHHATO / Vitello Tonato (baked veal and tuna sauce) 1900
bpyckeTTa € nOMUAOPAMW / Bruschetta with tomatoes 700
byppata ¢ nomugopamu nnm MANNHOW / Burrata cheese served with tomatoes or raspberry 2300
bpyckeTTa € apTULWIOKAMU U KO3bUM CbIPOM / Bruschetta with artichokes and goat cheese 800
bpyckeTTa C YTUHOW FPYAKOWN / Bruschetta with duck breast 800
bpyckeTTa co cTpayaTennion n aH4oyCaMm / Bruschetta with stracciatella and anchovies 800
Kanpese / Caprese 1900
CANIATHI
SALADS
Canart ¢ MOpCKMM rpebeLlkoM, apTULLOKaMM U aneflbCUHOMM 2900
Salad with scallop, artichokes and orange
Canat ue3sapb € KpeBeTKaMu / nepenenxkon / Kypuuen 1700 /1600 / 1400
Caesar salad with shrimp / quail / chicken
Canat ¢ TYHUOM / Tuna salad 1800
Canat u3 yTUHON rpyaKN C rpyLLIeR U UHHKUPOM / Duck breast salad with pear and figs 1300
Canar ¢ Ko3bUM CbIpOM, KJTYOHUKOM, IpyLUEN 1 COYCOM M3 KallTaHOBOro Meaa 1700
Salad with goat cheese, strawberries, pears and chestnut honey sauce
Canat ¢ 3aneyeHHbIMKU KasibMapamu, MOMUA0PAMN U NaHrpaTaTon 1300
Salad with baked squid, tomato and pangrattato
KpaboBebli canat / Crab salad 3900
Canatc Hpa6OM, noMnaopaMun n aBoKaao / Salad with crab, tomatoes and avocado 3900
Tennbln canaT C OCbMUHOIMOM / Warm octopus salad 3200
KpeBeTKkn ¢ NOMUAOPaMM U aBOKAAO / Shrimps with tomato and avocado 2000
CanaT ¢ 0CbMUHOIOM, HpeBETHOVI M aBOKaOo / Salad with octopus, shrimp and avocado 3200
TockaHcKui canat us Gaconm n MopenpoayKTOB / Tuscany style salad of beans and seafood 1800
L[lepeBeHCKuMI canaT ¢ NepenenKkon / Fried quail with mix green salad and quail eggs 1600
JomMaluHuii canaT € 3anevYeHHbIM ArHEHKOM / Homemade salad of baked lamb 1700
Canat ¢ aBoKado, KEHUINCKOM CbaCOﬂb}O M noMmaopaMmn / Salad of avocado, Kenyan beans and tomatoes 1300

YBarKaemble roctu ecnm y Bac ectb anneprva Ha Kakow nmbo NPOAYKT, nomanyﬁcra, coobumTe 06 3TOM Od)l/ILLI/IaHTy



HOT APPETIZERS

baknaraHbl NapMUaRMaHA / Baked aubergines “alla parmigana” 1500
Fony6ubl U3 TENATUHBI C COYCOM U3 CMOPYKOB / Cabbage rolls with veal fillet and morel sauce 2300
®yarpa ¢ COycoM W3 NIeCHbIX ArOL / Fried foie-gras with forest berries sauce 3800
[pebeLloK 3aneyveHHbIN B paKoBUHE 1 wim / Baked scallop 950
Kanbmapbl € apTULLIOKAMKW U TPABAMW / Fried squid with artichokes and flavoured herbs 3500
Mape Kanbao / Mare caldo (stewed seafood with mix green salad) 3500
ApTULLIOK, MapeHbli C MATON / Artichoke, fried with mint 2700
®PpUTTO MUCTO / Fritto misto (deep-fried seafood and vegetables) 2400
OcbMUHOr NO-Cpean3eMHOMOPCKN, Mediterranean octopus 3500
Mungun 6 coyce u3 beaozo 6uHa / 6 coyce us basuuxa /6 momamom coyce 3a 100 2 900

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

PIZZA

White
YeTblpe cblpa / Four cheeses 1700
TprodenbHaa / Truffle 1900
[oproH3ona c rpywen / Gorgonzola with pear 1900
MNuuua ¢ MopTadennon n cTpavaTeNION / Pizza with mortadella and stracciatella 1700
Honbye / Dolce (sweet) 3000

Red

MaprapuTa / Margherita 1100
bybdanuna / Bufalina 1500
MpowwyTTo C 6enbIMU FPUGAMMU / Prosciutio with ceps 1800
Muuua ¢ NapMCKom BETYNHON N PYKONOW / Pizza with Parma ham and arugula 1800
dbABona / Diabola 1800
C TYHUOM / Tuna 1600
C papamu Mopsa / Seafood 2900

KanbLoHe ¢ OKOpOKOM ROTTO, pyKOMOW M NAPME3aHOM / Calzone with ham cotto, arugula and parmesan 1900

SOUPS
TomaTHbIM cyn nanna anb NOMOAOPO / Tomatoes soup “pappa al pomodoro” 900
MVIHGCTpOHe / Minestrone 900
Cyn 13 necHbIX FPUBOB / Wild mushrooms soup 900
Pbl6HbIN cyn BUCTPO / Fish soup “Bistrot” 1300
3ynna OV newe (xa odny/dee nepcornl) / Soup “di Pesce” 2800/5600
Cyl'l M3 WaBesiA C XBOCTAMMW / Sorrel soup with oxtails 900

YBaraeMble rocTn ecsim y Bac ectb anneprus Ha Kakoi nbo NpofyKT, Noxwanyiicta, coobwmTe 06 3ToM obrLMaHTY

HOMEMADE PASTA
MNacTta ot Luecba B Cblpe napMe3aH / Pasta from Chef in Parmesan cheese
HbOKKM C KpeBeTKAMW / Grocchi with shrimps
TanbaTenne c Hpa6OBbIM MACOM 1 CoyCcoM «di creman / Tagliatelle in crema di granchio
JomawHre nannapgenne c 6enbiMu FpVI6aMVI / Homemade pappardelle with ceps
TanbATenne c TptodenbHbIM KPeMOM | Tagliatelle with truffle cream

CDMpMeHHaFI nacta BMCTpO C TOMaTHbIM COYCOM, 6a3UIMKOM 1 CTpaanennoﬁ
Specialty Bistrot pasta with tomato sauce, basil and stracciatella

PaBvonn / Ravioli
C KO3/1EHKOM U KO3bWM CbIPOM / with goat and goat cheese
C Hpa6OM / stuffed with crab
C KpeBeTKaMW U UMUHATOM / with shrimps and spinach
c Tptodenem / with truffle

5000
1500
3000
1500
2000
1700

2000
3000
1700
2000

[ MACTA 113 TBEPAbIX COPTOB V1 PU30TTO |}

PASTA OF DURUM WHEAT AND RISOTTO

HeanonutaHckana nacra c MopenpoayKTaMu, 3arned4eHHaAa B nevn
Naples pasta with seafood, baked in the oven

[NeHHe 4 cblpa / Penne 4 cheese
MNeHHeTTe BUCTPO / Pennette “Bistrot”
TanbATenne ¢ KPoMKOM U CbIpOM CKaMopua / Tagliatelle with rabbit and scamorza cheese
Ka3sapeyue c pary n3s ArHeHKa U MArKUM CbIPOM / Casarecce with lamb ragout and soft cheese
JIMHryMHe amaTpuumnaHna / Amatriciana
CnareTTu / Spaghetti

C JapaMu MopA / with seafood

60/0HbE3E / bolognese

BOHrose / with clams

KapboHapa C UTaNbAHCKOM NAHYETTON U AEePEBEHCKUM ANLIOM / carbonara

C Ka/lbMapaM1 " 60Tapr017| / with squid and bottarga roe

C KpeBeTKaMM 1 KaJibMapaMm C JIMMOHHbIM COYCOM / with shrimp and squid with lemon sauce

Pu30TT0 / Risotio
c FOpFOH30ﬂO[7I n rpymeﬁ / with gorgonzola and pear
C 6enbIMU rpubamMm / with ceps
c Tprodenem / with truffle
C YepHWUIaMn KapaKaTuLbl N KaNbMapaMW / with cuttlefish ink and squids
C MopenpoayKTaMn U ToMaTaMW / with seafood and tomatoes

2200

1500
1400
1600
1600
1900

2300
1400
1900
1500
1900
1600

1600
1500
2000
1500
1900

GRILL (per 100 gr)
danaHra Kpaba / Phalanx crab
TurpoBas KpeBeTKa 6es zor0evt / Tiger prawn without head
Kanbmap / squid
[pebeLlok / Scallop
OcbMWHOT 120 2/ Octopus

YBarkaeMble rocTu ecnm y Bac ecTb anneprusa Ha Kakoi inbo NpomyKT, Noxanyiicra, coobwmTe 06 3ToM odULMAHTY

3500
1100

850
1750
3000



