


MEHIO JTHA

Mkpa mopckoro exa ¢ nepenenvuHbIM AULOM
~850 p. (3a 100 rp.)

¢
Kapna4yyo n3 ceexeun 6enou cnapxm nog CbipomM rnapmesaH (170 2p.)

~1850 p.

4

CeBuye n3 nococs/cubaca/nopano (400zp.)

~3000 p.

¢

Cyn «KanyuynHo» ¢ KamM4aTCcKMM Kpabom (430 2p.)

~2800 p.

g

Tpy6ay, 3ane4eHHbIN C MacsioM U YeCHOKOM (140 2p.)
~1600 p.
TarnuonuHm ¢ 60Taprom U UKPOM MOPCKOro exa (300 2p.)
~2100 p.
y * ] )
Benbu Kanbmapbl B coyce ¢ KyKYpy3HOU NMOFIEHTOMN (420 2p.)

~2750 p.

2

XynbeH ¢ Kpabom n apomaTtom Tprochens (280 zp.)

~3800 p.

2

KpeBeTkn «KapabuHepo» ¢ aHaHacoMm 1 NUCTbAMM canaTa (700 2p.)

~6000 p.

Trop60, 3aneyeHHasa B coyce € apTULLOKaMU 1 KapTodenem
~ 1500 p. (3a 100 rp.)

T'enepanvuuiit oup




Le nostre specialita

HALLIN ®UPMEHHBIE BJTIO4A

MoJioaasi TeJATHHA HA KOCTH C ’KapeHbIM KapTodesieM
Young veal on bones with fried potatoes 340/240/60

~ 3200 P
*

Tesg4bs NeYEHDb MO-BEHEUAHCKH, C )KAPEHBIM JIYKOM, MNIOPEe U IINHUHATOM
Veal liver with fried onions in Venetian style, mashed potatoes and spinach 300/180/70

~ 2600 P
.
dusie AHryc noja 6aj1b3aMUY€CKUM COYCOM

Fillet Angus under balsamic sauce 180/40/180/120

~ 2800 P
.
MoJ104HbBIIT SITHEHOK HA KOCTOYKE C PO3MAPUHOM, IaJddeeM U 4eCHOKOM

Milk lamb on a bone with rosemary, sage and garlic 220/130/120

~ 4400 P
.
TeasiTuHa Ha M03roBo KocTH «Occo0yko» moja coycom «I'pemosiata»

Veal on the brain bone "Ossobuko" with "Gremolata" sauce 400/300/180/120

~ 4050 P
.

duse Anryc «Poccunmn» ¢ pya-rpa u yepHbIMH TPHOQeasiMU
[0/l COYCOM M3 BblEepP:KaHHOT0 BUHA «boposo»

Fillet Angus "Rossini" with foie gras and black truffles with sauce made of wine "Borolo"

~ 4500 P
.

duiie 10paao, 3aneYeHHOe C NOMUAOPAMH, 0A3WIMKOM U KeIPOBBIMHU OpPeIKAMU
Fillet of Dorado baked with tomatoes, basil and pine

~ 1200 P (100 rp.)
L g
3aneyeHHbIC KPEBETKHA B YECHOYHOM COyCe «HI/IJIL'HI/IJII)», IPUTIOTOBJICHHBIC

Ha Bamn BbI0Op: KiIaccuyecKkue UM OCTPbIe
Planked shrimps with garlic sauce “Pil-pil”, prepared for

Your choice: classic or spicy 300/100/20
~ 2700 P




LIIE® PEKOMEHOYET

Pw10HbIIi cyn «della nonna» npuroToBJIeHHbIH B IPOBSIHOM MeYH
Fish soup "della nonna" cooked in a wood oven

~ 3400 P
.

Temublii cajaT U3 MOPCKOIo rpedenka ¢ aBOKaa0 U Orypuom
Warm salad of sea scallop with avocado and cucumber
~3800 P

.
duJjie 10paa0 HA rpuJie CO IINMUHATOM

Grilled fillet of Dorado with spinach

~3400 P
L 2

Jlococh Ha rpuiie B CJIMBOYHOM coyce ¢ copoeTom MaHro
Grilled salmon with cream sauce and Mango sorbet

~ 3400 P
.

OcbmuHOr mo-Jlurypuiicku
Octopus in Ligurian

~ 3400 P
.

YT1uHas rpyaka noj anejJbCHHOBBIM COYCOM € MOJICHTOH
Duck breast with orange sauce and polenta

~ 1800 P
.

TyuieHble TeJIAYbM IEYKH ¢ PO3MAPUHOM M MOJICHTOMN
Veal cheeks with rosemary and polenta

~ 2600 P
.

MCI[aJ'IBOHI)I 13 TCJIATUHDBI HA T'PUWJIE CO CJIMBOYHBIM COYCOM U NIAMIIHHbOHAMHU

Medallions of veal grilled with cream sauce and mushrooms

~3400 P
*

MoJ104YHBIH KPOJIMK 3alle4YeHHbIH M0-I0MAIIIHEMY € MOJIEHTOH
Home-baked milk rabbit with polenta
~ 2660 P
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Gli Antipasti
3AKYCKU

CBexue ycTpuIbI

Fresh oysters 1/60
~720P Hxpa ocerpoBasi

Sturgeon caviar

Hxpa gococeBasi
2
~ 12120 P (50 rp.)

Salmon caviar
~ 2590 P (100 rp.)
llogaeTcs ¢ OJTMHYMKAMU, YePHBIMHA B OCIIBIMU TOCTaMH, CMETaHOM, MACcJIOM H STHIIOM
Served with pancakes, black and white toasts, sour cream, butter and egg

¢
Tap-Tap u3 gococs
Salmon tartar 250/110/60
~ 3800 P

L 2
Tap-Tap u3 cubaca ¢ cejbaepeemM
Tartar of seabass 180/110/60
~ 3300 P

.
Tap-Tap u3 TyHua

Tartar of tuna 180/110/60
~ 4500 P

.
Kapnayuo 13 rosiyd0oro TyHua ¢ 3eJieHbIM JIYKOM, JUMOHOM M OJINBKOBBIM MAaCJIOM

Carpaccio of blue tuna with green onions, lemon and olive oil 200
~ 2750 P

L 2
Kapnaqqo M3 JI0COCHA C IUMOHHBIM COKOM M 0JIUBKOBBIM MacCJIOM

Carpaccio of salmon with lemon juice and olive oil 200
~ 2300 P

L 4
Kapnaqqo U3 cudaca ¢ 0JIMBKOBBIM MAacCJIOM M JIUMOHHBIM COKOM

Seabass carpaccio with olive oil and lemon juice
~ 1300 P (100 rp.)

¢
Kapnaqqo U3 OCbMHUHOTA C JIMCTBAAMHU PYKKOJIA U OJIMBKOBBIM MacCJIOM

Carpaccio of octopus with leaves of arugula and olive oil
~ 1700 P (100 rp.)

L 2
Caeke-MapHHOBAHHBIM JIOCOCH € CE30HHOM Crapxeu

Freshly-pickled salmon with seasonal asparagus 270/60
~ 2160 P




3AKYCKU

Tenublii cajiar u3 gapos mops «Mapuo»

Warm salad of seafood "Mario" 360

~ 3600 P
R
TennbiKn canaT U3 oCbMMUHOra

Warm salad from an octopus 320

~ 3600 P
.

PykkoJia ¢ kpeBeTKaMu, IOMUJI0PAMU U ABOKA/10
Rucola with shrimps, tomatoes and avocado 300
~ 1900 P
L 2

Mukc 13 JIUCTHEB €AJI1aTa, YePPU MOMUIOPOB, OTYPLOB U MOPKOBH,
3alipaBJCHHBIC 0aJb3aMHKOM U 0JIMBKOBBLIM MAaCJIOM
Mix of lettuce, cherry tomatoes, cucumbers and carrots, dressed with balsamic and olive oil 400

~ 1580 P
L 2

Casar U3 NIOMHIOPOB CO CBEKUM 0A3MJINKOM U KPACHBIM JIYKOM
Tomato salad with fresh basil and red onion 450

~ 1440 P
¢

Cajyat M3 cepilleBUH CBEKUX APTUILIOKOB
Salad from the hearts of fresh artichokes 280

~ 2300 P
.

CaJiat mo-KarajJaHncKu
Salad in Catalan 700

~1700 P
.
Pykkosa uiam ¢esba canar ¢ 0eqbIMu rpudamMu

Rocket salad or feld salad leaves with porcini mushrooms 280

~1900 P
L 2

MounapeJsiia ¢ noMua0paMu
Mozzarella with tomatoes 430

~ 1850 P
L 2
Bbyparra Ha caaakux nOMUI0PAX U JUCTHAX PYKKOJIa

' beEng”( (D)
~ 2400 P



Gli Antipasti

3AKYCKU
Tap-tap u3 ¢puste AHryc
Tartar from Angus fillet 250/15/65/40/10/15
o 2500 P

Kapnay4o u3 roBsiiMHbI ¢ 0JJMBKOBBIM MAaCJIOM U JIOMTHKAMHU cbipa [lapme3an
Carpaccio of beef with olive oil and slices of Parmesan cheese 230

~1900 P
.

Kapna44o u3 >KMBBIX JAHTYCTHHOB
Carpaccio of living lobsters
~ 2390 P (32100 rp.)

Tonko Hape3anHas [lapMckasi BeTYMHA C AbIHEH
Thinly sliced Parma ham with melon 120/250/30

~2100P
*

boJbioe accopTu U3 JOMAIIHUX 3aKYCOK
Large selection of home-made snacks 1/490

~ 3000 P
.

boJbmioe accopTH 3JIMTHBIX K0JI0AC
Large assorted elite sausages 310/100/80
~ 3000 P
L 2

MoJ1ouHaA TeJATHHA MO/ COYCOM M3 TYHIIA
Vitello Tonnato 350

~ 2600 P
*

MouJioablie TMCThS €AJ1aTa ¢ KAMYATCKUM KpadoMm M rperndpyrom
Young lettuce leaves with king crab and grapefruit
~ 2500 P (32 100 rp.)
.

Cajiat 13 creJibIX NOMHIOP € ABOKAA0 ¢ GUPMEHHOM 3alpaBKOM
Salad of ripe tomato with avocado with branded dressing

~ 1800 P
*

Canar «lle3app» Ha Bam BbI0OOP: ¢ KypuLeil, TeJATHHON UM KPeBeTKAMH
Caesar salad of your choice: with chicken, veal or shrimp 500 /&%
~1870P




Gli Antipasti Caldi
F'OPAYUNE SAKYCKU

BownroJie B coyce u3 0eJ10ro BuHa
Vongole in white wine sauce 1000/75/130

~3200 P
L 2
Muauu B coyce u3 0eJI0ro BUHA, CBe;KMX IOMH/I0POB U NPSHbIX TPaB

Mussels in a sauce of white wine, fresh tomatoes and herbs 1200/110/50

~ 3020 P
L 2
Mopckue rpedenku Ha BeTOUYKe JIaBpa moj coycoM u3 6esioro «Ilopro»

Scallops on a laurel sprig with white Porto sauce 150/30/40/20

~2750 P
L 4
dajaHru KAMYaTCKOro Kpada B mepevHoM coycoMm M (esib/l cajiaTom

Phalanx of the king crab under pepper sauce with feld salad
~2300P (32100 r.)
L 2

/KapeHHble apTHILIOKH ¢ MUHU-KAJbMapaMu U uKkpou borapra

Fried artichokes with mini-squids and Botarga caviar

~ 2760 P
L 4
/KapeHHble aPTHILIOKHU C MATON M YeCHOKOM

Fried artichokes with mint and garlic 200
~2800 P

7KapeHnble rpu00YKH € CATATHBIMHU JUCThSAMH (TPUOBI 10 CE30HY)
Fried mushrooms with salad leaves (mushrooms on a season) 170/35

~1730 P
L 2

7KapeHasi ryCMHas NeYeHb C JIECHbIMH SAT0AAMHU U JIUCTHMU CaJjIaTa
Fried goose liver with wild berries and lettuce 120/70/30

~3200 P
*
3aneuéHHble 0aKIaxkaHbI ¢ cbipoM «byparTa», noMuAOpaMHu M KeAPOBBIMH OpelIKAMU

Baked aubergines with Burrat cheese, tomatoes and pine nuts 430/10

~ 2750 P
L 2

JCKaJI0N U3 I'yCHHOM NeYeHu Ha s10J10Kke nmoa coycoMm «KaabBagoc»
Escalope from goose liver on a mug of green apple with sauce "Calvados" 120/90/40/20
~3200P

2

JlecHOM caJiaT € KapeHHOHU TeasiuYbeH NMeYeHb 0
Forest salad with veal liver

~ 2160 P




La Pasta Fatta in Casa

HOMALLHSIA TTACTA

TaJbOoJUHHU C IMOMHI0OPaMHU " 0a3MJINKOM
Tagliolini with tomatoes and basil 450

~ 1500 P
.

Jlanma ¢ Tprogeaamu
Noodles with truffles

~ 2500 P
Yepubie Tprodest ~ 480 P (1 rp.) Beabie Tprodens~ 840 P (1 rp.)
Truffles black (for 1 gr.) . Truffles white (for 1 gr.)

[Hannmapaesuie ¢ 6ejibIMU rPUOAMU MO/ COYCOM M3 CJIMBOK
Pappardelle with porcini mushrooms with cream sauce 450

~1700 P
.

IMannapaesuie ¢ oeabivMu rpudamu «Mapuo» B HaTypajJbHOM coyce
Pappardelle with porcini mushrooms "Mario" 500

~1700 P
.
Mannapaesuie B coyce «IlecTo»

Pappardelle in Pesto sauce 325

~ 1500 P
.

[Hannmapae/uie ¢ pary u3 KpoJmnKa
Pappardelle with rabbit stew

~ 2400 P
*

Jlanma ¢ XBoCcTUKaMH JJAHTYCTHH, HYKKHUHHU A cnapmeﬁ
Noodles with tails of langoustine, zucchini and asparagus 390

~ 900 P + 1440 P (for 100 gr. of langoustine)
.

PaBuoJuu ¢ coipoMm PUKOTTA, IIMMHATOM MO CJIUBOYHBIM coycoM M [Tapme3anom
Ravioli with Ricotta cheese, spinach with cream sauce and Parmesan cheese 400

~1700 P
*

YepHble paBuOJIM ¢ Kpadbom
Black ravioli with crab

~ 3000 P
L 2

Jlazanbsa «bojoHbE3e»
Lasagna "Bolognese"

~1700 P
.

Cnarettu c BoHrone
Spaghetti with Wongole 600

=~ 2700 P T'enepanvnutit Oupe
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La Pasta Fatta in Casa
HAJOMALLHSIA TTACTA

ChnarerrtH ¢ YC€CHOKOM, OJIMBKOBBIM MAaCJ/JIOM U OCTPBLIM IICPUEM «l'[eneponqlmo»
Spaghetti with garlic, olive oil and hot pepper "Peperoncino” 400

~ 1580 P
.
Ilenne ¢ momMmuaopamMu, 6a3UWIMKOM U KpacHbIM nepuem «Ileneponunno

Penne with fresh tomatoes, basil and red pepper "Peperoncino" 480

~ 1580 P
*
CnarerrH ¢ KYCOYKAaMHU IrOBSI/IMHBI AHFyC oA COyCOM U3 CBCKHUX ITIOMUIAO0P

Spaghetti with slices of beef Angus with fresh tomato sauce

~ 1800 P
*

Cnarerrtu ¢ posi0oit Mopckoii yepTt u ukpoi borapra
Spaghetti with fish Sea-buckthorn and Botarga caviar 500

~ 3750 P
.

lNeHHe ¢ nococem B CZIMBOYHOM coyce, Lua(bpaHOM N PpO30BLIM nepuem
Penne with salmon and cream sauce with saffron and pink pepper 540

~1900 P
.

Cnarettnc KpeBeTKaMMN N LYKKUHU
Spaghetti with shrimps and zucchini 540

~2200P
*

JlnHremHM ¢ gapamu mops
Linguine with seafood 620

~ 4000 P
*

CnarerTu ¢ OMapoM IO/I COYCOM M3 CBEKHMX MOMHIOPOB U APOMATHBIX TPaB
Spaghetti with lobster with fresh tomato sauce and fragrant herbs

~ 1080 P + 1440 P (for 100 gr. Lobsters)

.
PH3OTTO, IIPUTI' OTOB/IEHHOE HA BAIIl BBIBOP:
RIZOTTO, PREPARED FOR YOUR CHOICE:

¢ rpudamu/madpanom/cnap:keii/oBomamMmu
With mushrooms/saffron/asparagus/vegetables 380

~ 1870 P
.
¢ JlococemM/napaMu MOpsi/KpeBeTKaMH/YePHIJIAMHA KAPpaKaTHIbI

With salmon/seafood/shrimps/cuttlefish ink 500/30

~ 2450 P
.

¢ omapomM / With lobster/ ~ 1440 P (3a 100 rp)




Il Nostro Pescato

PbIBA U MOPETIPOAYKTbI

Kamuarckuii Kpao
Kamchatsky Crab

~ 2200 P (for 100 gr.)
©

Tropo6o
Turbo
~1300P (1;or 100 gr.)

Hopano

Dorado

~900P (fgr 100 gr.)
Cubdac

Sea bass

~ 900 P (for 100 gr.)
=

Mopckue rpedemku
Scallops

~ 2750 P (for 100 gr.)
o

Yuauiickuii cudac
Chile sea bass

~ 2000 P (for 100 gr.)
=

Jlococh
Salmon

~ 1150 P (for 100 ar.)

Mopckoii yepT
Angler
~ 1600 P (ior 100 gr.)

JIaHTyCTHHBI
Langoustines

~ 2300 P (for 100 gr.)
.
OmMmapsbl

Lobsters

~1700 P (1:or 100 gr.)

KopoaeBckue kpeBeTkn
King prawns

~ 1580 P (for 100 gr.)
.

OcbMuHOT
Octopus

~ 1580 P (ior 100 gr.)

Kanbmapbl
Squids
~960 P (fgr 100 gr.)

MuHH-KaJIbMaPbI
Mini-calamaries

~ 1200 P (for 100 ar.)

NMPUIrOTOBJIEHHBIE HA BALl BbIBOP:

Ha rpuie
Grilled
B 0esioMm BuHe
In white wine
B doabre ¢ opomamu
U AapOMAaTHBIMHU TPpaBaMu
In foil with vegetables and aromatic herbs
3anevyeHHble B MOPCKO cOJIN
Baked in sea salt

CBapeHHBbIE CO CIEUSIMH
Cooked with spices
B ayke Ilopeit
In leeks of Lore
KapeHbie ¢ Y4eCHOKOM
H pO3MapHHOM
Fried with garlic and rosemary

Ha napy

C oBoIIaM¥ NMO-CUIIUJINT Couple

With vegetables in Sicilian
~ 580 P (for 100 gr.)




La(Carne

MACO

MeaaaboHbI U3 MOJOYHON TEeJATHHBI MO COYCOM M3 JecepTHOro BuHa «Mapcasa»
Medallions of milk veal with dessert wine sauce Marsala 180/50/180/120

~2730P
*

NranbsiHckas TeasaTuHa «De3a» NPUroOTOBJICHHAA MO-MUJIAHCKHA
Italian veal "Fez" cooked in Milanian 300/180/120

~2730P
.

IMaiiapa U3 TOCKAHCKOMN TeJSATHHbI HA TPUJIe
Veal from Tuscan Veal Grilled 180/180/120

~2730P
L 2

MoJiouyHasi TeJIATHHA ¢ MAPMCKOIl BeTYMHON 1 majdeeM 1o/ coycom u3 0eji0ro BUHa
Milk veal with Parma ham and sage with white wine sauce 225/50/180/120

~2730P
L 2

duiie AHTyC ¢ OBOIIAMHM NMPUTOTOBJICHHOE HA TPHJIE
Fillet Angus with grilled vegetables 180/100/130/80

~ 3600 P
L 2
duse AHryc moja coycom us3 0eJibIx rpu0oB M CJIUBOK,

Fillet Angus with mushroom and cream sauce, served with mashed potatoes 180/220/180/120

~ 4040 P
L 2

dusie AHryc ¢ COyCOM M3 CJIMBOK M 3€JICHOI0 Mmepua
Fillet Angus with cream sauce and green pepper 180/150/180/120

~ 4040 P
2

MpamopHasi ANOHCKAas FTOBAJAMHA, IPUTOTOBJICHHAadA M0 Bamemy BKycy:
Marble Japanese beef, cooked:
~ LEeNMKOM Ha rpune ~ Kybukamm B COEBOM COyCe MNO-ANOHCKU
~ Wholly on the grill ~ cubes in soy sauce in Japanese
~2900P (3a 100 1.)




Le Zuppe e Minestre

CYTibl

OBouHoM cyn
Vegetable soup 500

~900 P
.

byJbOH ¢ JOMAINIHUMU MAKAPOHYUKAMU
Broth with homemade pasta 500

~900 P
.

Kpem-cyn u3 cBe:KuX NOMUIOPOB
Cream-soup with fresh tomatoes 360

~900 P
*

Kpem-cyn u3 ciapxu
Cream-soup from asparagus 500

~1200 P
.

Kpem-cyn u3 ThIKBbI ¢ KHH30M U HYKKHHHU
Cream-soup of pumpkin with cilantro and zucchini 450

~900 P
.

I'oBstxuii 0yJIbOH € TOPTEJIMHH
Tortellini in brodo 450

~900 P
*

I'oBstxuii 0yJIbOH ¢ IMYHBIMHU XJI0NbAMEU U [lapme3anom
Beef broth with egg flakes and Parmesan cheese 500

~ 1000 P
.
Cyn u3 1apoB Mmopst

Seafood soup 750

~ 3400 P
.

JloMamHuii KypUHBIN 0yJIbOH
Homemade Chicken Broth 500
~900 P




Contorni

rAPHUPBbI
Garnish
OBo1HOe accopTH LiBeTHas kamycTa
Vegetable mix 380 Cauliflower 180
~1100P ~500P
. .
bpokko.u Kenniickas 3esqenas ¢gacob
Broccoli 180 Kenyan Green Beans 100
~500 P ~500P
. .
HInunart HyxkxkuHu
Spinach 150 Zucchini 100
~800P ~720P
* .
MopkoBb Cnap:xa
Carrot 180 Asparagus 130
~500 P ~ 1580 P
* .
OuuBKH Kapenbiii kapTodeanb ¢ TyKOM
Olives 100 Fried potatoes with onions 450
~700P ~750P
* .
IHrope u3 ceabaepes OBouu Ha rpuJe
Puree from celery 250 Grilled vegetables 470
~700P ~ 1450 P
* *
KaprogeabHoe mrope Kapenbiit kapTodesnb ¢ rpudéamu
Mashed potatoes 150 Fried potatoes with mushrooms 450
~500P ~ 1250 P
CbIPbl
CHEESES

ACCOPTH JIUTHBIX CHIPOB
Assorted elite cheeses 365/170/80/40/35/25
~ 3600 P




I nostri cotolette di specialita

HALUIA JOMALLUHUE KOTJIETbBI

Kotyiera 3 uHIEHKH C MIOpe
Cutlets from turkey with mashed potatoes

~ 2700 P
L 4

Kotiera u3 Trop06o
Cutlet from turbot

~ 4680 P
2
KotjieTa u3 TeJATHUHBI

Veal cutlet

~ 2600 P
L 2

Kotiera kypunHas
Chicken cutlet

~2100P
.
Kotiiera u3 M0/1010r0 sirHeHKa

Lamb chops

~ 4600 P
.

Kotuera u3 cubaca v gopaao
Cutlet from sea bass and dorado

~ 4600 P
.
Kotiera u3 TeJsITUHBI B CJIMBOYHOM coyce ¢ 0eJibIMM rpudaMu

Veal cutlet with porcini mushrooms

~ 3600 P
L 2

KoTtseTa u3 TeJATHHBI U CBUHUHBI B CJIMBOYHOM coyce € 0eJILIMH rpnﬁaMn
Veal and pork cutlet with porcini mushrooms

~ 3600 P
L 2

Kotiiera u3 Trop00 1 kpada ¢ rpaHATOBBIM COYCOM
Cutlet from turbot and crab with pomegranate sauce

~5400 P

.
KoTtiera 3 xaMm4aTckoro Kpaﬁa u cubaca ¢ I'PpaHaTOBBLIM COYCOM
Cutlet from the king crab and sea bass with pomegranate sauce

~ 4600 P

N
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I[ ®Pesce e il Forno a Legna

BJIFO[A, MPUIrOTOBJIEHHBLIE B JPOBSIHOU MNEYU

MACO
Meat

Ipimienoxk (1 mr)
Chick
~ 1300 P
2

MoJioaast TeJIITHHA HA KOCTH
Young veal on the bone
~ 1050 P (for 100 gr.)
.

Kape ssruenka
Rack of lamb
~ 1300 P (for 100 gr.)
.

I'oBsIKbA BhIPE3KA «KAHTYC»
Beef tenderloin "Angus"
~ 1400 £ (for 100 gr.)
L 4

PyMm-cTelik
Rum-steak
~ 1100 £ (for 100 gr.)
2

IHIaToOpuan Ha 1BOMX
Chateaubriand for two
~ 1400 P (for 100 gr.)

*

MoJ104HBIN KO3JIEHOK, 3alle4YeHHbIN B
JAPOBSHOU MeYH

Milk goat baked in a wood stove

370/80/60/120
~5540 P

PbIBA U
MOPETNPOLOYKTbI
Fish and seafood

KoponeBckue
KpeBeTKU

King prawns
~ 1580 P (for 100 gr.)
*

Hdopapo
Dorado
~ 900 P (for 100 gr.)
.

Cubac

Sea bass
~ 900 P (for 100 gr.)
.

OcbMUHOT

Octopus
~ 1580 P (for 100 gr.)
*

NNococb

Salmon
~ 1150 P (for 100 gr.)
*

Trop6o
Turbo
~ 1580 P (for 100 gr.)
*

Mopckoun 4yépT
Angler
~ 1600 P (for 100 gr.)




La Pizza cotta nel forno a legna

MAYLA NMPUrOTOBJIEHHAS B [JPOBSIHOU MNMEYU

dDokayya ¢ IOMHAOPAMH U CHIPOM
Focaccia with tomato and cheese 250

~500P
IMuuua Maprapurta Iunua I'puoHas
Pizza Margarita 600 Pizza Mushroom 750
~ 1200 P ~ 1560 P
* *
IMunua [Tapma ¢ rpudamu IMunua [MpouryrTo ¢ rpudamu
Parma Parma with mushrooms 750 LProsciutto pizza with mushrooms 775
~ 2600 P ~ 1680 P
* *
unua AbsaBoaa IMuuma Cxamopua
Pizza Diavola 600 Pizza Scamorz 500
~1920P ~ 1900 P
* *
IMuuua dapsl Mmopst IHununa Mackaprione
Seafood Pizza 700 Pizza Mascarpone 415
~ 2800 P ~ 1800 P
* *
IHuuua IN'oprou3souna ¢ rpyuen Iuuua ¢ TYHIOM U JIYKOM
Gorgonzola pizza with pear 600 Pizza with tuna and onions 830
~ 1800 P ~ 2600 P
. *
Iuuua ¢ kypunein IHuuua bomo6a
Pizza with chicken 850 Pizza Bomba 800
~ 1800 P ~ 1400 P
* *
IMuuua Yeroipe coipa IMuuua MackapnoHe ¢ HIOK0JIAI0OM
Pizza Four cheeses 415 Pizza Mascarpone with chocolate 500
~ 1920 P ~ 1950 P

bpyckerra ¢ nomuaopamMmu
Bruschetta with tomatoes
~60 P (1 mr.)




