XOJIOJHBIE 3AKYCKH

* COLD STARTERS -

TapTtap 13 10COCSE,C MAaHTO U ABOKAJI0 1600

Salmon tartare with mange.@nd avocado

Taprap u3 kpada 2500

Crab tartare

Byppara ¢ pykkoiioli 1 TomaTaMu
Burrata cheese with arugula and tomatoes

na'gg nu3 MpaMopHOfI TOBAJIUHBI C P
bled beef carpaccio with arugula and parmesan ¢

’"“i-r—

YeTpunsl
Oysters

Kpyno u3 nococs 1200

Salmon crudo

AT

Kpyno n

Scallop crudo

prz{o U3 10paao 3150

Dorado crudo

Burenno Tonnaro ¢ pykkosoi u

Vitello Tonato with arugula and caperberries

L

\
[Teper P I/Ipaop OTTOW U aHYO0yCam
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TapTap U3 MpaMOpPHOU TOBSIIUHBI
Marbled beef tartare

Crtpauaremia ¢ XxypMoun
Stracciatella with persimmon

Accoptu 3akycok Mranus 4900 I
Assorted appetizers Italy
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AcCCcopTU UTANBSHCKUX €
Assorted [talian cheeses

?\\.

AccopTy UTaIbSIHCKUX KoJi0ac
Assorted Italian sausages




I'OPAYUNE 3AKYCKH

* HOT STARTERS

@apiMpoBaHHbIN KaJIbMap € JAHI'YCTUHAMU 1100
. Stuffed calamar with langoustines
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baknaxaH Ajiia napMumpKaHo
Eggplant Alla Parmigiano

C YCCHOKOM H mapMe3aHoOM
esan broccoli




CAJIATDI

* SALADS -

3eJIEHBIN UTAaNbIHCKUHN Ca
Italian green salad

TETInIi C3
Warm octop

Kamnpese ¢ TOMaTa?i}P_I Y MOLIApEJION

Tomatoes and mozzarella Ce

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

%
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Cpenn3eMHOMOPCKUI Cyll ¢ MOPENPOAYKTaAMHU 2300
Seafood Mediterranean soup

Cym ¢ 6enpim
- Porcini mushroom so
%8 51 Ny




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



I[TACTA

* PASTA

av

TR £/
HenHe®rkp 1 (uctamkamMu
Pérge wh'ﬁ'-shi_?' ichjo nuts

€ C TCIIAYbUMU H_Ié‘IKaMI/I 1 000amMu SaMamM?d
ieal cheeks and edamame beans

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

Hrokku ¢ KpCBE€TKaMU
Gnocchi with shrimps
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o BrHu Kado » Ilene
e Cacio e Pepe

Henne ApaObsita
Penne Arrabiata

-

& Tansonuuu ¢ 4€pHBIM Tprodemne 2600

Tagliolini with black truffle

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

Jlazaups 1250

Lasagna

JIMHTBHHM ¢ MOPCKHM €3KOM 1100
Linguine with sea urchin

Cnarertu KapGonapa 1200

Spaghetti Carbonara

>

[Tacta ¢ kpabom B (hruCTAIIKOBOM COyce 3100

Pasta with crab in a pistachio squce

®eTyunHn 00I0HBE3E 5 1350

Fettuccine Bolognese -

CrnareTT ¢ MOPENpPOIyKTaMHU U K 2250

Spaghetti with seafood and red caviar



PABUOJIN

* RAVIOLI ¢
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PaBuonu ¢ kpabom
Crabravioli = .~ -




['OPAYEE

* MAIN COURSE »

|
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[InaTo u3 MOpenpoayKTOB ' ' 12000 ’;(

Seafood platter

OCBMUHOT C TTCYEHBI
Octopus with roasted pepper and str

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

Lamb shoulder with potato=tr

‘ R e, ;
MIIGHBIH STHEHC % ME3aHOM

Stewed Jamb with polenta

A C KOMIEHBIMIA TOMaTaMH 1 TpIO(beJ'II)HHM Imrope
and truffle mashed potatoes

Cretik Tu6on 100 ¢

T-bone steak

LpITIEHOK AT
Alla diavola chicken

Crelik n0cocs mo-cpean3 2750
Mediterranean salmon steak
Typueno Poccunn 4900

Tournedo Rossini

—

-
Kotnets! u3 kp
Crab cutléts with langousti

[ 'y

€pHas TPECKa ¢ Mope 13 3eJIEHOr0 ropouKa 1850
Black cod with green pea puree

Pubaii ¢ oBomntamu Ha
Ribeye with grilled vegetables
.l

[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

o

';gm[ua CIIeK U Opu

[MTura ¢ 6enpiMu rpOaMu 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

Kpewm-0Oproie ¢ srogamu

Creme brulee with berries

1150

- 350

CopOet coOCTBEHHOTO HPUTOTOBICHMS 50 I

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

- 'rl}l -

Mopoxenoe Jlxxenato S01rp ' 350
(BaHMIB, (prcTAIIKA, IIOKOJIAMT)

Gelato ice cream (vanilla, pistachio, chocolate)
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BanunbpHb
\Vanilla eclair

Sweets cherry in rum, coc

MenoBuK

. Honey cake

o
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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

Aronnas tape 3200

Berry plate
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