AV

¢ GARDA
MEHIO / MENU

3ABTPAKH

* BREAKFASTS »

Bbpyckerra ¢ K}ga60M 1500
Bruschetta with cra

BpycketTa ¢ MmopTanenioin 760

Bruschetta with mortadella

ChIpHHMKH KJTaCCUYECKUE 950

Classic syrniki

OwmJtet ¢ KpacHOM UKpPOH 1200
Omelet with red caviar
. I
——

Owmutet ¢ OenbIMu TpudaMu U YEPHBIM TPIO(deIeM 1500
Omelette with porcini mushrooms and black truffle

bU U3 IYKUHU C KPEBETKAMHU U TOMaTaMu 4Yeppu 1050
i fritters with shrimps and cherry tomatoes

OMJIET C BETYHH 1100

Omelet with ham and chees

€T ¢ Kpabom
et with crab

Ckpam0I1 ¢ Kpal

Scramble with crab

il1a B MAaHUPOBKE C JIOCOCEM U CBEKJIOUN 1050

ded with salmon and beets

0 beHeIuKT ¢ 1ococeM 1190
Egg Benedict with salmon

3enéHas rpeyka ¢ MKpou 850

Green buckwheat with halibut cavia

Kamra oBcsiHasi ¢ roproH30J101 U Opexamu 850

Oatmeal porridge with gorgonzola and nuts

1190 / 650

Kama oBcsiHast ¢-ThIKBOM
Batmeal with pumpkin

Kpyaccan «Knaccuueckuii»

Croissant “Classic”

MOXHO OOBABUNTb
KpSM 3aBapHOI 200 byppara 290
Custard cream Burrata
Kpem mokosnaiHblii 300 TOdM;dTLI BSIJIEHBIE 300
Chocolate cream Sun-dried tomatoes
Siitno namot 130 [IpouryTTo KOTTO 350
Poached egg Prosciutto cotto
[Tapmesan 200 Kpeetku 450
Parmesan Shrimps
3eJIeHbBIN canat 250 Jlococs cimaboconenbli 470
Green salad Lightly salted salmon
ABdOKa,ZIO 250 Sroawl 520
Avocado Berries
YepHblii Tprodenb 290 Kpab 590

Black truffle Crab



XOJIOJHBIE 3AKYCKH

* COLD STARTERS -

TapTtap 13 I0COCSC MAaHTO U aBOKAJI0 1600

Salmon tartare with man nd avocado

Taprap u3 kpaba 2500

Crab tartare

Byppara ¢ pykkoioli 1 TomaTaMu
Burrata cheese with arugula and tomatoes

3)11'21 Y3 MPaMOPHOM TOBSIIUHBI C P

bled beef carpaccio with arugula and parmesan ¢
.

| ~ o

Yerpuusl
Oysters

Kpyno u3 nococs 1200

Salmon crudo
Tra

Kpyzo 18

Scallop crudo

pr/:ilo U3 J10pajo ' 3150

Dorado crudo

Butenno TorHato ¢ pyKKoJIOH U K 1250

Vitello Tonato with arugula and caperberries

-

I/If)acp OTTOM M aHYOYyCaM 920

,‘th‘?/‘é&tt dlanchovies

Taprap n3 MpaMOpPHOM T'OBSIIUHBI
Marbled beef tartare

Crtpauaremia ¢ XxypMoun
Stracciatella with persimmon

Accoptu 3akycok Mranus 4900 I
Assorted appetizers Italy

AcCCOpTH UTATBSHCKUX €
Assorted Italian cheeses

AccopTy UTaIbSIHCKUX KoJI0ac
Assorted Italian sausages




I'OPAYUNE 3AKYCKH

* HOT STARTERS

@apinpoBaHHbIN KaJIbMap € JaHI'yCTUHAMU 1100
. Stuffed calamar with langoustines

B

. . -, 5=
bakmakaH Ajma mapMupKaHO
Eggplant Alla Parmigiano

parmesan broccoli



CAJIATDI

* SALADS -

3eJIEHBIN UTAaNbIHCKUN Ca
Italian green salad

BOHIHOM caar ¢
Balse cream and pestd

TErInIi Cg
Warm octop

Canar c rpyiiei, K1yOHUKO
Pears, strawberry and gorgonzola cheese

o ET W
< " 'Q

o
Kampese ¢ ToMmaTaMu 1 MOLIapeIIon

Tomatoes and mozzarella Cc‘fﬁrese salad

\ 5
Canar c yTkou
Duck salad

~

TomaTel ¢ pUKOTTOH U JIyKOM :

Tomatoes with ricotta and shallots

900

Ol "

Canat Karanana 1650
‘ Salad Catalana

aT ¢ KpaOoM U MoYaTKaMH KYKYPY3bl 2600
With crab and corn cobs

rimp, cucumbers and ed
[



CVYIIbI

* SOUPS

KypuHslii cyn ¢ fomanisei jganmon
Chicken soup with homemade noodles

KBEHHBIN KpPEM-CYII C JIAHTYCT

pkin cream soup with langoustines

Toma

Tomato so

Cpenn3eMHOMOPCKUI Cyll ¢ MOPENPOAYKTaMHU 2300
Seafood Mediterranean soup

Cyn ¢ 6enpim
- Porcini mushroom so
gy L




PU30TTO

e RISOTTO »

PuzoTTo ¢ GenbiMu rpudamy 1 ucy

Porcini mushrooms and black truff/é"r [sotto

Pu3zoTTO ¢ MOpEnpoOyKTaMH U BSJIEHBIMU TOMA 2100

Risotto with seafood and sun-dried tomatoes

iy

PuzotTo co cnapxke 1900

Risotto with asparagus and shri
-

e



I[TACTA

* PASTA

JareTTH AJINO OJIMO TIETIEPOHYNHO
Spoghetti

Pé?rmp'wfrf;'s'h P

I€ ¢ TEIIYbUMU IEYKaMU 1 000aMu daaMaM)d
Weal cheeks and edamame beans

CrnareTTy ¢ BOHI0JI€ B paKkylIKax 1200
- Spaghetti with vongole in shells —

Hrokku ¢ KPEBCTKAMH
Gnocchi with shrimps

= BuHI Kado > Ilene

e Cacio e Pepe

Henne ApaObsita
Penne Arrabiata

Tansomunu ¢ 4€pHBIM Tprodemne
Tagliolini with black truffle

_

dbap(banﬂe C JIOCOCEM U 3EJICHBIM TOpoOIIKOM
Farfalle with salmon and green peas

Jlazaubps 1250

Lasagna

JIMHTBUHM C MOPCKHM €3KOM 1100
LingUine with sea urchin

Cnarertu KapGonapa 1200

Spaghetti Carbonara

[Tacta ¢ kxpabom B (hruCTAIIKOBOM cOyce 3100

Pasta with crab in a pistachio squce

®eTyunHn O0IOHBE3E . = : 1350
Fettuccine Bolognese -
'l
d o
—
Cnarertu ¢ MOpPENpOIyKTaMH U KPACHOW UKPOU ' 2250

Spaghetti with seafood and red caviar



PABUOJIN

* RAVIOLI

PaBuonu ¢ kpabom
Crab ravioli

Pasnoniree
Ricotta and sp




['OPAYEE

* MAIN COURSE »

s

Seafood platter

[InaTo u3 MopenpoayKTOB o ) 12000 ?’

OCBMUHOT C TTCYCHBI
Octopus with roasted pepper and'stral

YTuHas HOXKa KOH(l)I/I nmoa coyCcom 1nopTo
Confit duck leg in Orange porto sauce

Cubac ¢ oBoIamu
Seabass with vegetables

JlomaTka sTHCHKE
Lamb shoulder with potato=tré

me——

OMJIéHLH‘/’I SITHEH )JIC H bIM TTAPME3AHOM

Stewed lamb v_w:th pdéﬁt

. Ileuens o CKH C KOMYEHBIMUA TOMATaMU U TproesbHbIM mope 15
=S Wenitian liver and truffle mashed potatoes

Cretik Tubon 100 ¢

T-bone steak

L{pIIEHOK AT
Alla diavola chicken

Creiik 10c0Cs MO-CPeau3! - 2750
Mediterranean salmon steak

Typueno Poccunun 4900

Tournedo Rossini

—v

&
Kotnets! u3 kp
Crab'cutlets with langousti

e £°

EpHas TPECKa C IMIOPE U3 3eJEHOr0 rOPOIIKa 1850
Black cod with green pea puree

Pubaii ¢ oBontamu Ha
Ribeye with grilled vegetables
"

[TanTyc ¢ 0p30 B CIMBOYHOM coyce 2300
Halibut with orzo in a creamy sauce



['"'APHHWPBI

* GARNISHES e

Crapska Ha rpujie 1450
Crilled asparagus :

"
-

3areu¢HHBIN KapTo(dheab ¢ PO3MAPHHOM

Baked potatoes with rosmary




IIunna anma o

Alla diavola

[Tuma ¢ uépHbiM Tprodenem 2500
Black truffle

—

a Maprapura

I1a C MOPTA/ICIION, CTPAYaTEIIION U (PUCTAIITKAMHU 2350
with rtadella stracciatella and pistachios

U1 CTIEK U Opu

izza speck and brie

[MTura ¢ 6enpiMu rprOaMH M HPOUIYTTO KOTTO 2100

Porcini mushrooms and prosciutto cotto



OOKAYYA

* FOCACCIA -

®dokayua B ACCOPTUMCHTC (C YCCHOKOM U IIapME3aHOM, 480

C pO3BMApHUHOM; C l'IapMC3aHOM)
Assorted focaccia (garlic and parmesan, rosemary; parmesan)



JIECEPTBI

* DESSERTS e

Tupamucy «Garda» 900

Tiramisu “Garda”

Yuskelik backckr
Basque cheesecake with bl#

Pom-6a0a ¢ kpeMOM HIaHTHIIBU 750
Creme Chantilly i

~ [laHHa-KOTTa € CONEHON KapaMeNblO U TOIKOPHOM
Panna cotta with salted caramel and popcorn

KpewMm-6prore ¢ srogamu

Creme brulee with berries

1150

-

j-_

\\! 350

Copbet coOCTBEHHOT O HpUIroToBIeHus 50

(6a3mmk, MaTa-1aiiM, MaJuHa, BAIITHS)
Homemade sorbet (basi! mint-lime raspberry cherry)

T

Mopoxenoe Jlxxenato S01rp 350
(BaHMIB, (prCTAIIKA, TIOKOJIAMT)

Gelato ice cream (vanilia, pistachio, chocolate)

. 3
ad

BanunbpHb
\Vanilla eclair

JInmoH
Lemon

KOKOC, TPIO()ETh, MHKMP-KPACHOE BUHO, KpeM-Opione 290 f

Sweets cherry in rum, coc wine, creme brulee

MenoBuk A 650

. Honey cake

[MToxonagHbI My,

R

=3
H

Tapranerka manuna
Raspberries Tartlet

i

A

3285333
0:{‘:..0

Kamens ¢ o3epalapaa
Stone from Lake Garda

Hecept «Manro» 790

Dessert "Mango"

Hecept «Mannapua» 790

Dessert "Mandarin”

[TpoduTtponn 310

Profiteroles

M&Ha B IIIOKOJI

290
Raspberries in chocolate
ak
Sropnas tapel =300

Berry plate

'

-

Smon.iart

™

Tl



Burenno TonHato ¢ pykkosoit

Vitello Tonato with arugula and caperberries




XOJIOJIHBIE 3AKYCKU

* COLD STARTERS -

=3 M

Taprap n3 10COCH ¢ MaHIO ¥ aBOKAJI0 1600
Salmon tartare with mang@@nd avocado

Taprap u3 kpaba 2500

Crab tartare

Bbyppara ¢ pykkosaoi u Tomaramu
Burrata cheese with arugula and tomatoes

Yerpuusl
Oysters

Kpyno u3 nococs 1200

Salmon crudo

Scallop crudo

Kp}';-;[o U3 J0pajo ' 3150

Dorado crudo

prz[o u3 cubaca

Sea bass crudo

Burenno Tonnato ¢
Vitello Tonnato with arugula an

4

pdcp

i h‘m‘pt

OTTOH U aHYOycaM 920

dlgnchovies

=

Taprap u3 MpaMOpPHOM TOBSIIUHBI
Marbled beef tartare

Y

A

Crpayaresuia ¢ KITyOHUKOM +
Stracciatella with strawberry

- 8

Accoptu 3akycok Utanus 4900
Assorted appetizers Italy ‘

~ ACCOpPTH UTAIIBSHCKHX
s Assorted [talian cheeses
d

ACCOpTI/I HUTAJIbAHCKUX KOH6aC
Assorted Italian squsages




I'OPAYUNE 3AKYCKH

* HOT STARTERS

@apiMpoBaHHbIN KaJIbMap € JAHT'YCTUHAMU 1100
. Stuffed calamar with langoustines

-

> e %
baknaxaH Ajiia napMumpKaHo
Eggplant Alla Parmigiano

C YCCHOKOM H mapMe3aHoOM
esan broccoli




CAJIATDI

* SALADS -

3eJIEHBIN UTAaNbIHCKUHN Ca
Italian green salad

TETInIi C3
Warm octop

T
Kamnpese ¢ Tomaran

Tomatoes and mozzarella Ca

NS

Canar c yTkoun
Duck salad

Tomatoes with ricotta and shallots

TomaTel ¢ pUKOTTOM U HyMI — i i 900

B Wl

Canat Karanana 1650
‘ Salad Catalana

%ﬂvp, cucumbers and ed
[



CVYIIbI

* SOUPS

KypuHslii cyn ¢ foManisei jganion
Chicken soup with homemade noodles

BCHHBIN KpEM-CYII C JIAHTYCT

pkin cream soup with langoustines

Toman p OU 1 0a3UINKOM
Tomato so

%

!

-

Cpenn3eMHOMOPCKUI Cyll ¢ MOPENPOAYKTaAMHU 2300
Seafood Mediterranean soup

Cyn ¢ 6enpim

I?Qﬁc.zmi‘mushroom so
017 W




PU30TTO

e RISOTTO »

Pusotro ¢ Oenpivu Tpudamy 1 9CpHh

Porcini mushrooms and black tréfflessotto

Py

Pu3zoTTO ¢ MOpENpOyKTaMH U BSJIEHBIMU TOMA 2100

Risotto with seafood and sun-dried tomatoes

v

PusotTo co cnapxe 1900

Risotto with asparagus and shri
P

o



ITACTA

* PASTA

iy
~

-
=58
ok (P
g
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HeHHeZe™

€

Pé rvir.;_(_e TP

JIC C TCIIAYb1MU H_Ié‘IKaMI/I 1 000amMu SaMamM?d
weal cheeks and edamame beans

CrareTTH ¢ BOHI0JI€ B paKkylIKax 1200
Spaghetti with vongole in shells

=

Hrokku ¢ KpCBCTKaMU
Gnocchi with shrimps

BrHu Kado » Ilene

e Cacio e Pepe

Henne ApaObsita
Penne Arrabiata

I =
Tanponuam ¢ YEPHBIM Tprodere
Tagliolini with black truffle

dbap(banﬂe C JIOCOCEM U 3EJICHBIM TOpoOIIKOM
Farfalle with salmon and green peas

Jlazaups 1250

Lasagna

JIMHTBHHM C MOPCKHM €3KOM 1100
Linguine with sea urchin

Cnarertu KapGonapa 1200

Spaghetti Carbonara

 d *1

[Tacta c kxpabom B ¢ OBOM coOycCe 3100

Pasta with crab in a pistachi:

®deryunHu 00JIOHBE3E i » 1350

Fettuccine Bolognese

CrnareTT ¢ MOPENPOIyKTaMHU U K 2250

Spaghetti with seafood and red caviar



PABUOJIN

* RAVIOLI

e R

o T

PaBuonu ¢ kpabom
Crabravioli = .~ -




['OPAYEE

* MAIN COURSE »

|

AT

W= ogee . o

Seafood platter

[InaTo u3 MOpenpoayKTOB : ! 12000 7

OCBMUHOT C TTCYCHBI
Octopus with roasted pepper and str

YTuHas HOXKa KOH(l)I/I noa coyCcom nopTo
Confit duck leg in Orange porto sauce

-u.‘_\ e B
JlomaTka sTHCHKE
Lamb shoulder with potato=tr

e
MJ'IéHBIf/i ATHEHOK ﬁ?ﬂeH ; bIM [TAPME3aHOM
reen

Stewed Jamb with poiggi_tgvb%‘;g
. . e

1 C KOITYEHBIMH TOMATaMH 1 TproenbHbIM mope 15
and truffle mashed potatoes g

Cretik Tu6on 100 ¢

T-bone steak

LpITIEHOK AT
Alla diavola chicken

-

~# (Creiik 10cOCS MO-CPEIHU3 2750
Mediterranean salmon steak
Typueno Poccunn 4900

Tournedo Rossini

‘v

P
Kotners! u3 kp
Crab'cutlets with langousti

L 'y

-

€pHas TPECKa ¢ MIope 13 3€JIEHOr0 TopoIIKa 1850
Black cod with green pea puree

Pubaii ¢ oBomntamu Ha
Ribeye with grilled vegetables

o
e

[TanTyc ¢ 0p30 B CIMBOYHOM coyce 2300
Halibut with orzo in a creamy sauce




['"'APHHWPBI

* GARNISHES e

Cnapika Ha rpuiie
Crilled asparagus

3ane4y¢HHBIN KapTo(dheab ¢ POSMAPHHOM

Baked potatoes with rosmary




IIunnma anma o

Alla diavola

[Tua ¢ uépubiM Tprodenem ' 2500
Black truffle

a Maprapura

with |la stracciatella and pistachios

ua;-'i MOPTAJICJUIOHN, CTpAvYaTeuIon U (UCTAIIKaMHU 2350
el

& izza speck and brie

';gm[ua CIIeK U Opur

[MTuma ¢ 6enpiMu rprOaMH U HPOUIYTTO KOTTO 2100

Porcini mushrooms and prosciutto cotto



OOKAYYA

* FOCACCIA -

®dokayua B ACCOPTUMCHTC (C YCCHOKOM U IIapME3aHOM, 480

C pO3BMApHUHOM; C l'IapMC3aHOM)
Assorted focaccia (garlic and parmesan, rosemary; parmesan)



JIECEPTBI

* DESSERTS e

Tupamucy «Garda» 900

Tiramisu “Garda”

Yuzkeiik backcky
Basque cheesecake with bl8

Pom-6aba ¢ kpeMOM MIaHTUIIBU 750
Creme Chantilly _—

[Tanna-koTTa C CONEHON KapaMenbi0 U TONKOPHOM
Panna cotta with salted caramel and popcorn

890

Kpewm-0Oproie ¢ srogamu

Creme brulee with berries

= T ™ i
PR - - =
., h, T, = -
h - - S —

"'lv(_.j..\_._ .
g P

1150

N 350

CopOet coOCTBEHHOTO HPUTOTOBICHMS 50 I

(6a3mimk, MsaTa-1aiiM, MaJuHA, BAIITHS)
Homemade sorbet (basi! mint-fime raspberry cherry)

'-(L?' L

Mopoxenoe Jlxxenato S01rp 350
(BarMIB, (prcTAIIKA, IIOKOJIAMT)

Gelato ice cream (vanilia, pistachio, chocolate)

et B
|

BanunbpHb
\Vanilla eclair

Sweets cherry in rum, coc

MenoBuk 650

. Honey cake

. f ‘
- o -
cif S w \ i %,
Mep@hrosbiii pyner~ g - :
Merin roll
N A D

-
kg

=)

[IToxonanHbI My,

W

= .
i

Tapranerka mannHa
Raspberries Tartlet

Kamens ¢ o3epalapaa
Stone from Lake Garda

Hecept «Manro» 790
Dessert "Mango"

|
Hecept «Mannapua» 790

Dessert "Mandarin”

[TpoduTtponn 310

Profiteroles

I\M{a B IIIOKOJI

Raspberries in chocolate

290

SIronHast Tapesika : B =3200

Berry plate

'

-

Smon.iart

™

Tl



