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JNOPOI'ME T'OCTUH!

MBI pasbl IpUBETCTBOBATH BAC
B UTabsHCKOM pectopane GARDA!!
B meHro nipeacrasiena TpaquuroHHas KyxHs Mranun
B ucnoiHeHuu med-nosapa Pomana Bacuibesa.
[Ipeanaraem nmonpo6oOBaTh HACTOSIIYIO JOMAIIHIOK MACTY,
OPHUTMHAJIBHYIO HTAIBSHCKYO IHIIY U3 IPOBIHOU €YU
Ha JyOOBBIX JIpOBax, OJ10/1a U3 MOPENPOYKTOB, 3aKyCKH
B aBTOPCKOI mojiaue meda, a Takyke UTaIbsTHCKUE ECEPTHI
cOOCTBEHHOTO MPOU3BOICTBA.

XoTenoch Obl, 4UTOOBI MOCEIIEHNE HAIIIET0 PECTOPaHa CTalI0
JUTs1 BAC XOpOIlleH Tpaguuuen!

DEAR GUESTS!

We are glad to welcome you in the Italian restaurant Garda!
The menu presents traditional Italian cuisine performed
by chef Roman Vasilyev. We suggest you to taste the real
homemade pasta, original Italian pizza from oak wood stove,
seafood dishes, snacks in the author's serving of the chef,
as well as Italian desserts of our own production.

We would like to make visiting our restaurant
a good tradition for you!
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MEHIO / MENU

Cxkuaka 20% na Bce 6mrona o Oyaaum gaasM ¢ 12:00 go 17:00
Discount 20% from 12:00 till 17:00 on weekdays
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Jlist Bammero yio06¢TBa MBI ¢/iej1aiid 3JEKTPOHHOE MEHIO!
OrckanupoBaB QR koj, Bel cMokeTe 03HAKOMUTHCS
C KOHIIEIIIIMEH pecTopaHa, HalllkM Ied-rmoBapom
U TIoga4en OJIro

By scanning the QR-code, you'll be able to find more about
restaurant’s concept, our executive chef and serving dishes.
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XOJIOTHBIE 3AKYCKU

* COLD STARTERS e

PoctOud c 3aneu€nnoii cBekIoi n 4€pHBIM Tproderem 790
Beef roast with baked beet and black truffle

[Iepen Pamupo ¢ pukoTTOM M aHYOyCcamMu 680
Ramiro pepper with ricotta and anchovies

byppara ¢ anHuoycamu 1 ne4€HpIM NepuemM 890
Burrata cheese with anchovies and roasted pepper

Kapnauuo u3 MpaMOpHON rOBSINHBI 850

C pYKKOJIOfI " IapMC3aHOM
Marbled beef carpaccio with arugula and parmesan cheese

Taprap u3 cubaca ¢ KIIyOHUKON U aBOKa10 920
Sea bass tartare with strawberry and avocado

Burenio TOHHATO ¢ PYKKOJION U KanepcaMu 750
Vitello Tonnato with arugula and caperberries

Crpauaresia ¢ XxypMoin 550
Stracciatella with persimmon

Taprap U3 MpaMOpHO TOBSIIUHBI 950
Marbled beef tartare

Taprap u3 rpebemika 950
Scallop tartare

TapTap 13 JJOCOCA C MAHI'O U aBOKaJ10 950
Salmon tartare with mango and avocado

Cert kpy/10 U3 pHIOBI U1 MOPETIPOAYKTOB 4700
Fish and seafood crudo set

Accoptu 3akycok WUranus 3900
Italian refreshment plate

AccopTy UTANIBSIHCKUX CHIPOB 2200
Italian cheese plate

AccopTH UTABSIHCKUX KOJI0ac 2500

Italian sausage plate

* SALADS

. 850
Canat co CBEKIION U KO3bUM CHIPOM
Beet and goat cheese salad 970
Canar ¢ TyHIIOM, pyKKOJIOH U IIIMTUHATOM
Tuna, arugula and spinage salad 770
3enEHblil UTATTBIHCKUN calaT
Italian green salad 620
OBomHOM canaT ¢ MecTo U KpeM-0aab3aMUKOM
Balsamic cream and pesto sauce vegetable salad 850
Canat ¢ kpeBeTKamMu, orypriaMmu u 6006aMu s1amame
Shrimp, cucumbers and edamame beans salad 1200
Témnpli camat ¢ 0CbMUHOTOM
Warm octopus salad 750
Karmpese ¢ 6akuHCKUMH TOMAaTaMu ¥ MOIIApEIION
Baku tomatoes and mozzarella Caprese salad 690
Canar c rpyuieit 1 roproHa307101
Pear and gorgonzola cheese salad

570

Canar c 3aneu€HHON THIKBOW M OPOKKOIH
Baked pumpkin and broccoli salad
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['OPAYUE 3AKYCKH
« HOT STARTERS

baknaxan Amia mapMuKaHa
Alla parmigiana eggplant

OBOIJ_[I/I B TEMITYpPE C COYCOM TapTap
Tempura vegetables with tartare sauce

@apmMpOBaHHBIN KaJIbMap C JIAHTYCTUHAMU
Stuffed calamar with langoustines

.HaHFYCTI/IHBI pumaccat CO MMAMHATOM U YCCHOKOM
Ripassati langoustines with spinach and garlic

CVYIIbI

* SOUPS »

Kypunslii cyn ¢ foManisei ganmon
Chicken soup with homemade noodles

Cyn ¢ GenpIMu TpubamMu U IYKOM TOpei
Porcini mushroom soup with leek

THIKBEHHBIN KPEM-CYII € JTAHTYCTUHAMMU

1 9€pHBIM TprodeneM
Pumpkin cream soup with langoustines and black truffle

TomaTHBIH cyn co cTpadaTeNyion 1 0a3uIMKOM
Tomato soup with stracciatella and basil

CpeI[I/BeMHOMOpCKI/If/'I Cylr ¢ MOpPEIIPOAYKTAMHA
Seafood Mediterranean soup

780
860
850
1150

520
690
960

680
1600
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I[TACTA

* PASTA

Cnarertu A.]'II/IO, OJIMO U IICTICPOHYHNHO
Spaghetti Aglio, Olio e Peperoncino

®dapdamie ¢ kpaboM, ToMaTaMu U OA3UITUKOM
Farfalle with crab, tomatoes and basil

JIMHTBUHU C IECTO U CTpEI‘I&TGJ'IJ'IOfI
Linguine with pesto sauce and stracciatella

Cnarertu KapOonapa
Spaghetti Carbonara

Ilenne ¢ KpCBCTKaMU 1 (bHCTaH_IKaMI/I
Penne with shrimps and pistachio nuts

Hanapzlenne C TCIIAYbUMHU H_IéqKaMI/I u 600aMu 3aMaMd
Pappardelle with veal cheeks and edamame beans

Kacapeuue ¢ cubacom v TUMOHOM

Casarecce with sea bass and lemons

Cnarertu ¢ BOHTOJIE
Spaghetti with Vongole

Jluarsunu Kavo » nemne
Linguine Cacio e pepe

dapdarie ¢ J0coceM u 3EITCHBIM TOPOIITKOM

Farfalle with salmon and green peas

®etyunnu bosonbese

Fettuccine Bolognese

Hbokku ¢ kpeBeTKamMu
Gnocchi with shrimps

[Tenne ApaObsiTa

Penne Arrabiata

YépHble PeTyIrHU C MOPETIPOYKTaMU

Black linguine with seafood

PABHOJIN

* RAVIOLI

PaBuonu ¢ kpabom

Crab ravioli

PaBuosu ¢ puKOTTON ¥ IMINMUHATOM
Ricotta and spinach ravioli

PaBnonu ¢ ATHEHKOM U MOJEHTOMI
Lamb and polenta ravioli

PaBwomm ¢ GenpiMu rpubamMu
Porcini mushroom ravioli

PaBunonn ¢ kpeBeTkamu
Shrimp ravioli

550
1650
900
900
1200
1150
1300
980
1100
1200
690
1150
580
1450

900
850
850
780
800
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PU30TTO
« RISOTTO »

Puzotro ¢ 6enbivMu rpubamu 1 YEPHBIM TproderieM
Porcini mushrooms and black truffle risotto

Puzorro ¢ Mmopenpoaykramu
Seafood risotto

Puzorro ¢ madpanom
Saffron risotto

Puzorro co criapxein u KpeBeTKkamu
Asparagus and shrimp risotto

['OPAYEE

* MAIN COURSE -

['punbsita Mucra u3 MOpenpoayKTOB
Seafood Crigliata mista

OcbMHHOT Ha TpuJie ¢ IEYEHBIM MEPIIEM U CTpavaTeuIon
Grilled octopus with roasted pepper and stracciatella

VYTuHas HOKKa KOH(H MO COYCOM ATIEIIbCHHOBBIN MTOPTO
Confit duck leg in Orange porto sauce

dune cubaca B «cymacIieaneit Boae»
Seq bass filet in “crazy water”

Tenstunn I_I_(é‘IKI/I C IMIOPE U3 KOPH:A CCIILACPEA
Veal cheeks with celeriac mashed potatoes

JlonaTka sirHEHKA ¢ KapTO(eTbHO-TPIO(ETHHBIM MIOpe
Lamb shoulder with potato-truffle mashed potatoes

OChbMHHOT Ha MOAYIIKE U3 TOMHHAMOYpa
¢ 4épHbIM Tprodenem

Octopus on a black truffle topinambour bed

TomneHbIl ATHEHOK € MOJEHTOU U 3€JIEHBIM MapME3aHOM
Stewed lamb with polenta and green parmesan

Ileuens MO-BEHEIIMAHCKHU C KOMYEHBIMUA TOMaTaMU

1 TproQeTbHBIM MIOpe
Venitian liver with smoked tomatoes and truffle mashed potatoes

Jopano/cubac mo-CUImImMiicKu
Sicilian Dorado/Sea bass

Occo0yKo MO-MUJIAHCKHU C pU30TTO U3 madpaHa
Milanian Osso buco with saffron risotto

Cwubac B comu 100rp
Sea bass in salt

Crelik Mauerte ¢ pataTyeM U COyCOM IECTO
Machete steak with ratatouille and pesto sauce

Tanparra anbs MtanbsHa ¢ pyKKOJIOH,

TOMAaTaMu 4Y€PPU U IMapME3aHOM
Tagliata al Italiana with arugula, cherry tomatoes and parmesan

Hpmnénok Asta nuaBosia
Alla diavola chicken

1200
1300
950
1250

3300
2250
1080
1860
1170
2350
1970

1500
1350

1950
2450
500
1800
1700

1050
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I"APHHUPDbI
* GARNISHES »

Cnapka Ha rpusie
Grilled asparagus

3aneuéHHbIN KapTodenb ¢ pO3MaPUHOM
Baked potatoes with rosmary

OBoum Ha rpuse
Grilled vegetables

3ane4yEHHBIN JIyK
Baked onions

BpOKKOHI/I C YCCHOKOM H IMapME3aHOM
Garlic and parmesan broccoli

MMUIIA

* PIZZA

[Iunua ¢ rpymen u roproHa30Ja01
Pear and gorgonzola

[Munua 4 ceipa

Four cheese

ITuma Amta quaBodia
Alla diavola

[Munma ¢ uépubiM Tprodenem
Black truffle

[Innua Maprapura

Margarita

[Muna Crpavyuapura

Straccarita

[Innua TorHo 3 Yunosuia ¢ TYHIIOM U Kanepcamu
Tonno e Cipolle with tuna and caperberries

Hnuua C IpOyTTO KpYynao, pyKKOHOfI U TOMATaMu 4Cppu
Prosciutto crudo with arugula and cherry tomatoes

[uma ¢ mpouryTTo KOTTO U OENIbIMU TpUOaMHU
Prosciutto cotto and porcini mushrooms

OOKAYYA

* FOCACCIA -

dokayya ¢ YECHOKOM U NapMe3aHoOM

Focaccia with garlic and parmesan

doxayya ¢ pO3MapruHOM

Focaccia with rosemary

doxkayua ¢ mecTo ¥ ToMaTaMu
Focaccia with pesto and tomatoes

doxayya ¢ [NapMe3aHoOM

Focaccia with parmesan

610
450
520
390
650

950
1100
980
2250
750
810
790
950
1200

380
380
380
380




JIECEPTBI
e DESSERTS

Kannonu Cuunnuanu B aCCOPTUMEHTE

((i)I/ICTaIHKa, HYyTCJJIa, CTpavyareiia, KJ'IaCCI/IKa)
Assorted Cannoli Siciliani (pistachio nuts, nutella, stracciatella, classic)

Buona c u€pnHoit cMopoanHOiM

1 MyCCOM U3 0eJIoro MI0KoIa/1a
Viola with black currant and white chocolate mousse

[IToxonagHpI MyCC ¢ IUKON BUILHEN
U COJIEHOU KapaMelblo

Chocolate mousse with wild cherry and salted caramel

TI/IpaMI/ICY IIO-UTAJIBAHCKHN
Italian tiramisu

Huskeiik backckuil ¢ 4EPHOM CMOPOAMHOMN

Basque cheesecake with black currant

Pom-6aba c 3aBapHBIM KpeMOM U KITyOHHKON
Rum baba with pastry cream and strawberries

[TanHa-KOTTA ¢ KIYOHHYHBIM KOH(PHUTIOPOM
Panna cotta with strawberry confiture

[TanHa-KOTTA C CONEHOMN KapaMebIO U IIOIKOPHOM
Panna cotta with salted caramel and popcorn

230

620

750

570
550
600
580
580




