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MEHIO / MENU >4 GARDA

Ckunka 20% Ha Bce 6moaa o Oyaaum aasm ¢ 12:00 o 17:00 +7 495 532 07 07

Discount 20% from 12:00 till 17:00 on weekdays garda-petrovka.ru
MockBa, yn. MNeTposBka, 17, cTp. 1

Moscow, st. Petrovka, 17-1

XOJIOOHBIE 3BAKYCKI  «cOLD STARTERS -
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Hep-eu Pamupo ‘e 15‘,

-
Ramiro pepper with ricotta and'dnchovies
190 rp.

Byppara ¢ pykkoiion u Tomatamu Kapnayuo u3 MpamMOpHO TOBSIAUHBI C PYKKOJIOW U TapME3aHOM 850
Burrata cheese Wlith arugula and tomatoes Marbled beef carpaccio with arugula and parmesan cheese
220 rp. 100 rp.

Butenno TonHaTo € pyKKOHOﬁ H KarepcaMu
Vitello Tonnato with arugula and caperberries
225 rp.

=
CTpa'-I'aJi Jia ¢ XypMou Taprap u3 rpebdemka 950 Taprap u3 nococst ¢ MaHro u aBokago 950
Stracciatelia with persimmon Scallop tartare Salmon tartare with mango and avocado

150 rp. I 125 rp. 150 rp.

F
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Taprap u3 MpaMOpHOU TOBSIITUHBI
Marbled beef tartare f i

125 p. i ||' o

Kpy/0 u3 KpacHOi KpeeTku 1350 Kpyno u3 cubaca ¢ aneabCuHOM 1450  Kpyno u3 nococs 950 Kpymno u3 rpedernika 1200

Red shrimp crudo Sea bass with orange crudo Sa/mon crudo Scallop crudo
0T 100 rp. 120 rp. - B 120 p.

QJITB_HHCKI/IX KOH6aC
eplate. |

240/280 p.

Accoptu 3akycok WMranus

ftalian refreshment plate
299 rp.




CAJIATBI e SALADS

Canat co CBEKJION U KO3bHM CBIPOM
Beet and goat cheese salad
270 rp.

e
PoctOud c 3angdénnoil cBekIoi n 4€pHBIM TprodeaeM

Beef roast with bakeibeet and black truffle

i ; .
* OBQIITHOM cajaT ¢ IeCTO
Bq, orﬁc cream and pesto sauce veg
k TP ;"‘ o k f #

TEmnnIi canaT ¢ OCBMHUHOTOM
Warm octopus salad

220 rp.
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1aT C IPyIel M TOPTOHIA30I0M 2 Lo CarnaT ¢ 3ane4€HHON THIKBOU U OPOKKOJIN

2 es e salad. ed. pumpkin and broccoli salad

Wb o = & 23 g 210 1p.




['OPSAYNE BAKYCKWM <« HOT STARTERS

baknaxxan Anna napMukaHa
Alla parmigiana eggpiant

150 rp.

q)apHJHpOBaHHbIﬁ KaJIbMap C JIaHI'yCTUHaMH
i Stuffed ecalamar with langoustines
120 tp.

cﬁmiom;% cﬁynﬁce u3 TolnHamMOypa ¢ 4€pHbIM Tprodeaem

¥ wropus ongat Blac ﬁ.top/rﬂmbour bed
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CVIIbI  .soups-

¥ -.". il 1
CpennzeMHO Wi Ccyll ¢ MOpENpOAyKTaMu e Cyn ¢ GenbIMU TpH JIYKOM TTOpei
Seafood Mediterran - Porcini mushroom soup
350 mur. o 350 Mo N i

TrEIKBEHHEBIN KpEM-CYII C JIaHT'YCTUHaAMH U I-IépHI:uIM TpIO(l)eJIGM
Pumpkin cream soup with langoustines and black truffle

310 M.

680 KypuHslii cyn ¢ foManisen ganion
Chicken soup with homemade nood/es
350 mu.




ITACTA  <paASsTA -

JIHO OJIHO . _ DD KD 1650
io Olio Peperonci " "y i

'___..g_cpeBeTKaMH u (l)I/ICTaHIKaMI/I
SArimps and pistachio nuts

-

Wi 1 606aMu saaMamd 1150

Kacapeuue ¢ cubacom u 1MMoHOM Cnarertu ¢ BOHTOJIe
Casarecce with sea bass and lemons Spaghetti with Vongole

280 rp. - g 295 rp.

JIuHrBUH ] dapdarnie ¢ 10coceM u 3ENSHBIM TOPOIIKOM
Linguine Cacio e P Farfalle with salmon and green peas

180 rp. 300 rp.
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PABNOJINA  <raviOLI -

OITKOTTOU U
b ravioli

PaBuonu ¢ SrHéHKOM U IIOJIEHTON
Lamb and polenta ravioli

160 rp.

MU TpUOaMH




PN30TTO e RISOTTO

Y . ,}J
£1bIMU TpUOaMu 200 ] ~
hesieM e RO L Pusorro ¢ Mopenpoxykiami - Pusorto c madpa

yffle risotto 3 Seafood risotto
e RO rp.

3

Pu30TTO CO ciap:keu u KpeBeTKaMu
Asparagus and shrimp risotto
i 315 rp.

o



['OPSAYEE < MAIN COURSE »

OcbMHHOT C TIeYt
Octopus with roasted pep
260 rp.

i -
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VYTuHas HOXKKa KOH(HU 10 COYCOM MOPTO 1080 [+ Dunéeudbace
Confit duck leg in Orange porto sauce Sea 4 %ﬁ./ “eraz
1500 rp. 216 p. -

—-—

JlomaTka sirHEHKA C §
Lamb shoulder with potato-
700 rp.

AHCKH C KOITUCHE OMa | 0
] Sicilian Dorado/Sea bass
e@: 1500 rp.
e .

TOMIIEHBIN SArHEHOK C MOJIEHTON U 3€JEHBIM TAPME3aHOM
Stewed lamb with polenta and green parmesan

310 rp.

Tanpsarra ane UranesHa ¢ RyKKOROH, TOMAaTaMU YEPPH U ITAPME3aHOM +SMBHI€HOK Ata THaBOIA
Tagliata al italiana with arugula,.cherr orﬁq'to_es ghd parmesan A ©la chicken |
350 rp. A b \ ]




I’ APHIPBI < GARNISHES »

a Ha TpuJie : AT b C pO3MapruHOM

ggus

s OBomy T
& i/led vegetabR
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3areu¢HHbIN JTyK " BpOKKOJIM C YECHOKOM M IMApME3aHOM
Baked onions "+ Garlic and parmesan broccoli

215 rp. " 155.1p:




DOOKAYYA .Frocaccia »
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@okayya € [eCTo U ToMaTan 380 MM
Focaccia with pesto and tomatoes caccia with rose
. rp.

220 rp.



[TULILIA -« pizza -

uina 4 ceipa

ur cheese
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orgonzola

i

IMuma Amra guaBoia
Alla diavola
400 rp.
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[Tuiiia Mapraput 750

rgarita

[Tuuua Tonno 39 1112 C IPOILIYTTO KPY/0, PYKKOJIOH U TOMaTaMu 4eppu 950
Tonno e Cipolle with tdna and'ca Siutto crudo with arugufa and cherry tomatoes
400 rp.

-

OLIYTTO KOTTO U OeJIbIMU Ipubamu 1200
nd porcini mushrooms



JIECEPTBI -« DESSERTS

Kannom Cuuuinriany B acCOpTUMEHTE

- ((ucramika, HyTeNIa, CTpayaTeslia, KIacCuKa)
Asso_rt'e_é?-_COpno/i Siciliani (pistachio nuts, nutella, stracciatelia, classic)

'57.I‘p.. -

[ITokonmagHeI MycC ¢ JUKOW BUIIHEN

U COJIEHOU KapaMeJlblo
Chocolate mousse with wild cherry and salted carame!

S Tupamucy 1o-UTAJIbSHCKHA - 4. SEVNNe. 4 EPHOL CMOPOUHOMN
dlian tiramisu y i /! ot
L T80.rp. i 1

HaHHa-KOTTabKﬂy [YHBIM

Panna cotta with strawberry confiture

[TanHa-k0TTa € CONEHOI KapaMelbio U HOMKOPHOM 580

Panna cotta with sajted carame/ and popcorn o

Pom-6a0a c 3aBapHBIM KPEMOM H KIIYOHHKOM
Rum baba with pastry cream and strawberries !
140 rp. r

170 p.

200 rp.



