AVA

- GARDA
MEHIO / MENU

XOJIOJIHBIE 3AKYCKU

* COLD STARTERS -

Taprap n3 JI0COCH.C MaHTO U aBOKaA0 1500

Salmon tartare with mangd@nd avocado

Taprap u3 kpaba 2500

Crab tartare

Byppara ¢ pykkoiioii 1 TomaTamu
Burrata cheese with arugula and tomatoes

- :_1'

.

9

%

Yerpunpsl
Oysters

Kpyno u3 nococs 1200

Salmon crudo
™y

Kpyno ¥

Scallop crudo

przf(; U3 J10pajio ' 2990

Dorado crudo

0 ToHHATO ¢ PYKKOJIOW U KanepcaMu
to with arugula and caperberries

“.

Hp&o WTTOIZ 1 aH4oycam

jthricqtt dlanchovies

920

TapTap 13 MpaMOpPHOI TFOBSIIUHBI
Marbled beef tartare

CTpaanenﬂa C KJ'IYGHI/I 0)%8
Stracciatella with strawberry

Accoptu 3akycok Uranus 4900 I
Assorted appetizers Italy

A
AccopTy UTANbSIHCKUX OBk
Assorted Italian cheeses

AccopTy UTaNbsHCKUX KOJIOAC

Assorted Italian sausages




['OPAYNE 3AKYCKHA

* HOT STARTERS ¢

@apiMpoBaHHbIN KaJIbMap € JAHT'YCTUHAMU 930
Stuffed calamar with langoustines

Burrata from the

N

. A :
baknaxkan Aira-napMupKaHO 1250
Eggplant Alla Parmigiano

4 C 9CCHOKOM U ITapME3aHOM
; esan broccoli




CAJIATDI

* SALADS -

Canar co CBEKIION U KO3bUM CHIPOM
Bee C’.f.’.‘i’ goat cheese salad

3enéHbIN NTAILIHCKUN Ca
Italian green salad

Ténnei cg
Warm octop

950

-
Kamnpese ¢ TomaTaMu 1 Moniapesion

Tomatoes and mozzarella Céprese salad

N ‘

Canar c yTkoi
Duck salad

Tomartsl ¢ pHKOTTOﬁ 1 JIYKOM ITaJIO
Tomatoes with ricotta and shallots

Canat Karamana 1490
‘ Salad Catalana

aT ¢ KpaboM U MOYaTKaMH KYKYPY3bI 2350
With crab and corn cobs

Shrimp, cucumbers and edd



CVYIIbI

* SOUPS

KypuHslii cyn ¢ fomanisen ganmon
Chicken soup with homemade noodles

BCHHBIN KPEM-CYII C JIAHT'YCTE
pkin cream soup with langoustines

Toma . 10V U 0A3WIINKOM
Tomato so ) |

- Yy S
il L
Cpenn3eMHOMOPCKUH CyM C Mophmﬁfﬁ

Seafood Mediterranean soup

TomarHbIit cyr[ C KpaﬁoM u MopCK]rMI/I JeIUKaTECaMU 3950
Tomato soup with crab and sedfood e -|

- e &

" o -



PU30TTO

e RISOTTO »

PuzoTTo ¢ GenbiMu rpubamy 1 Uct

Porcini mushrooms and black traffléss/sotto

Pu3zoTTO ¢ MOpEnpOyKTaMH U BSIIEHBIMU TOMA 1950

Risotto with seafood and sun-dried tomatoes

PuzoTTo ¢ méukamu u mappanom

Risotto with cheeks and saffron

Puszorro ¢ kpeBeTKa = 1 1770

Risotto with shrimps
-~

-y



I[TACTA

* PASTA

JCuarertu AJiio OJIHO MENEPOHYNHO
- Spaghetti Aglio Olio Peperoncino

i

.l".’:
M pucramkamu
jo.nuts

lIE C TeSTYLUMH IIIEYKaMH 1 000aMH daaMamd
eal cheeks and edamame beans

CrnareTTH ¢ BOHI0JI€ B paKkylIKax 1200
. Spaghetti with vongole in shells .

Hbokku ¢ kpeBeTkamu
Ghocchi with shrimps

IR -
4 Y I':u FJ"-':-'I'.

1

X

= BrHU Kado » Ilene
e Cacio e Pepe

Henne ApaObsita
Penne Arrabiata

YépHble peTyIrHN C MOPENPOIYyKTaMU

Black fettuccine with seafood

&

TaJ'IBWIHI/I C t-IépHBIM TpIO(l)eJ'Ie
Tagliolini with black truffle
’ ——

Dapdane ¢ 10coceM U 3EIEHBIM TOPOIIKOM
Farfalle with salmon and green peas

Jla3zaHbs 1100

Lasagna

JIMHrBUHM ¢ MOPCKHUM €5KOM 990
Linguine with sea urchin

Cmnarertu KapGonapa 1050

Spaghetti Carbonara

[TacTa ¢ kpabom 2990

Pasta with crab



PaBuonu ¢ kpabom
Crab ravioli

.. -"]1' l‘.‘.’::ﬁ' o |

T

PaBroJIr e
Ricotta and sp.

PABUOJIN

* RAVIOLI ¢




['OPAYEE

* MAIN COURSE »

OCBMUHOT C TTCYCHBI
Octopus with roasted pepper and str

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

®une cubaca B «cymacl
Sea bass filet in “crazy water”

Lamb shoulder with potato-tra

LR
YR

iy
—

OMJ'IéHHﬁ ATHEHOK C MOJCHT

Stewed lamb with polenta and green

x

CKH C KOITYEHBIMHU TOMAaTaMH ¥ TPrOGebHbIM TIope 13
and truffle mashed potatoes

Cretik Tu6oH 100 ¢

T-bone steak

- s
_ 1 ‘_{- ‘\
i B,
4’.;‘,_-:#:]_.._& =

Creiik Tomarask | 1290

Steak Tomahawk

Cubac B comu 100rp
Sea bass in salt

Lpmnénox ALTa S
Alla diavola chicken

> -
Creiik 10cocs E€MHOMOPCKHU - 2600
Mediterranean salmon St -

i =
Typueno Poccunn 4900

Tournedo Rossini

——

Kotnets! u3 kp
Crab'cutlets with langoust

L oA

———

EpHasi Tpecka ¢ mope n3 3eJIEHOT0 TOPOIIIKa 1620
Black cod with green pea puree

Pu6ait ¢ oBoniamu Ha 4900

Ribeye with grilled vegetables

-

dune popdfio ¢ mope OaknaxkaHa - 2800

Dorado fillet with'éggplant pu‘r'eq, o



['"'APHHWPBI

* GARNISHES -

Cnapka Ha rpusie 1250

Crilled asparagus

3ane4¢HHBIN KapTo(heah ¢ PO3MaPHHOM

Baked potatoes with rosmary




ITumma Amma o

Alla diavola

[Tura ¢ uépHbiM Tprodenem 2250
Black truffle

a Maprapura

11a ¢ MOPTaJEIUION, CTpavaTesuion U (pucTanKamMu 1950
Wit ella stracciatella and pistachios

112 4 ceipa

r cheese

izza speck and brie

, _'Qﬂuua CIIeK U Opu 1790

[MTuma ¢ 6enpiMu rprOaMHU U MHPOUIYTTO KOTTO 1690

Porcini mushrooms and prosciutto cotto



OOKAYYA

* FOCACCIA -

®dokayua B ACCOPTUMCHTC (C YCCHOKOM U IMapME3aHOM, 440

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



BbIITEUKA

* BAKERY °

550

-
Bread bas

TapTWH C oNuB|

M,
XOKKaMao Kraccuye

A
Tartine with olives, borodins! ad with sunflower seeds,
classic hokkaido classic; ciabatta with suRsaried tomatoes

" o Wt |




JIECEPTBI

* DESSERTS e

Tupamucy 840

Tiramisu

Yuskelk backckr
Basque cheesecake with bl&

Pom-6a0a ¢ kpeMOM HIaHTHIIBU 650
Creme Chantilly —

v ITanna-koTTa ¢ conéHou KapaM€JIbIO U IIOIIKOPHOM
anna cotta with salted caramel and popcorn

KpewMm-6prore ¢ srogamu

Creme brulee with berries

950

\\ 290

Cop6et coOCTBEHHOTO HpUroTOBIEHUS 50 I

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

g pt g

Mopoxenoe Jlxxenato 501rp 290
(BaHMIB, (prCTAIIKA, IIOKOJIAMT)

Gelato ice cream (vanilia, pistachio, chocolate)

BanuunbpHbBI
\Vanilla eclair

JInmoH
Lemon

KOKOC, TPro(heITh, MHHKUP-KPaCHOE BUHO, KpeM-Oprorie 290 :

Sweets cherry in rum, coc wine, creme brulee -

Honey cake Ll o
‘ A

MenoBuk 550
Kondera TomaTux 290

Ccmt{v Tomato

[ITokomagHbIN My:
Chocolate mousse

e

Tapranerka ¢ apaxucom
Tartlet with peanuts

- -
", b

TapraneTka ¢ MaJIMHON
Tartlet with raspberries

Kamens ¢ o3epad-apzaa

Stone from Lake Garda

"

Hecept «Manro» 790

Dessert "Mango”

Hecept «Mannapun» 790

Dessert "Mandarin"

[Tpodpurtponn 290

Profiteroles

M%Ha B IIIOKOJT

Raspberries in chocolate

Jyb6aiickuii o
Dubai chocolate

Ed

mon.iart

Italian Cannoli




