AVA
Y PAY

- GARDA
MEHIO / MENU

Ckupaka 20% nHa Bce 6mona o Oyaaum aasim ¢ 12:00 go 17:00
Discount 20% from 12:00 till 17:00 on weekdays *

*He PacHpOCTPAHACTCS Ha AIKOTOJIbHBIC HAITUTKH

k

*does not apply to alcoholic beverages

XOJIOJIHBIE 3AKYCKH

* COLD STARTERS -
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TapTap nu3 rpe6em1<a
Scallop tartare
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Taprap U3 J0COCS.C MAHTO U AaBOKAJIO 1250
Salimon tartare with mctn‘g'/{g:qd avocado

'

Bypparta ¢ pykosnoii u Tomaramu
Burrata cheese with arugula and tomatoes

W3 MPaMOPHOM TOBSIAUHbI

ccio with arugula and par

Yerpunsl .+

Oysters

Y0 U3 cudaca ¢ aneabCHHOM 2100
; bass with orange crudo

Crpauaresuia ¢ KIIyOHUKOH / XypMOH e 750
Stracciatelia with strawberry / persimmon

Kpyno u3 nococs 950

Salmon crudo

Kpyno u3 rpebemika 1250

Scallop crudo

0 TOHHATO C PYKOJIOM ¥ Kallepcamu
to with aruguia and caperberries

Kpyno u3 xpacHol KpeBeTKr 1490
Red shrimp crudo

-

Ilepe p&op OTTOI ¥ aHYOyCaAMH 880
Ramiro pepp jth ricott d anchovies

Taprap u3 MpaMOpHOM TOBSIMHE 1150

Marbled beef tartare

Accoptu 3akycok Mranus 4500
Assorted appetizers ftaly




I'OPAYUNE 3AKYCKH

* HOT STARTERS

@apiMpoBaHHbIN KaJIbMap € JaHT'YCTUHAMU 890

Stuffed calamar with langoustines

wi

Baknaskan AJiiTa napMumKkana 940
Eggplant Alla Parmigiana

Jili € YECHOKOM U [IAPME3aHOM

mesan broccoli
o o




CAJIATDI

* SALADS -

3eJIEHBIA UTAIBIHCKIN CaJla
ftalian green salad

3171 cayar c
ream and pestd

Témnbiit cg
Warm octop

\TpyLICH, KIIyOHUKON U TOProH30JI10M

qwberry.and gorgonzola cheese salad

Cainat ¢ TyHIIOM, MUKC C [
Salad with tuna, mix with lettuce and tomatoe.

2

Kanpese ¢ OAaKMHCKHMH TOMaTaMH B MOHapCHHOﬁ
Baku tomatoes and mozzareligCaprese salad

TomaTel ¢ pUKOTTOH U JIYK:

Tomatoes with ricotta and shallots ‘. o

Cainar Karamana 1250
‘ Sajad Catalana

aT c KpaboM U MovYaTKaMu KyKypy3bl 1700
ith crab and corn cobs

SArimp cucumbers and edd



CVYIIbI

* SOUPS

KypuHsbii cyn ¢ fomanisHen tanmon
Chicken soup with homemade nood/es

TBIKBEHHBIN KPEM-CYII C JIAHTYCTUHAMU U YEPHBIN
Pumpkin cream soup with langoustines and black truffle

Toma:

Tomato soup

IPOyKTaMH




PU30TTO

e RISOTTO »

Pusotro ¢ GenbiMu FpubaMy 1 4E€PHBIM TprodeseM

Porcini mushrooms and black truffletiseotto
" S
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Pu3zoT

Seafood rT

PH30TTO C madpaHom
yaffron risotto

1] apxceﬁ " KPpCBCTKaAMU
D risotto

Pu3otTo ¢ roproH30:10ii 1 4EpPHOCINBOM 1200
Risotto with gorgonzoia and prunes



I[TACTA

* PASTA

dHU C IICCTO U CTpaanennoﬁ
ith pesto sauce and stracciatelia

By bucTamkamu
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[I€ C TEISTUYbMMU IIIEUYKaMy 1 000aMu praMamd
gl cheeks and edamame beans
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Cnarertu ¢ BOHRQJIE
Spaghetti with Vongole

suHK Kavo 5 [lene
Cacio e Pepe

: Hroxxku ¢ KpCBECTKaMH
Gnocchi with shrimps
b 3

ITenne ApaObsta
Penne Arrabiata

i
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BIE,&),?TY'-II/IHI/I C MOPCIIPOAYKTaMH
ccine with seafood
= e T

Tanponuuu ¢ 4épHbIM Tprogerne
Tagliolini with biack truffle

(Dap(banﬂe C JI0COCEM M 3EIEHBIM TOpOIIKOM
Farfalle with salmon and green peas

Jlazanps 960
Lasagna

v
JIMHrBMHY ¢ KpaCHBIMM KPEBETKaMH 1290

Pasta with red shrimp

JIMHIBUHU ¢ MOPCKHUM €5KOM 940
Linguinewith sea urchin



PABUOJIN

* RAVIOLI ¢

- PaBuoau ¢ kpabom
Crab raviolis = &

#"'_——-1.1—_.':‘-_' B . f‘ij," T ’

CdBHOJIN C pHKOTTOfI U IIIIMHATOM
Ricotta and spinach ravioli

S MOJIA C KPCBCTKAMU
ioli



['OPAYEE

* MAIN COURSE »

OCBMHUHOT C ITCYEHBIM
Octopus with roasted pepper and straecia

YTuHas HoKKa KOH(DU 1101 COyeoM ATEIbCUHOBBIN MOPTO
Confit duck leg in Orange porto sauce

®wute cubaca B «CyMaclHIICH BOIC»

Sea bass filet in “crazy water”

T‘CJIS[‘ILI/I H_[é‘lKI/I CO cnap>1<e171 u KapTOCI)eHBHHM Mope
';_\r/eo«“ cheeks with asparagus and mashed potatoes

JlomaTtj@
Lamb st DU

OMJIeHBIﬁ STHEHOK

' Stewed lamb with pore'ngg

~= Slleyennb 10 KOITYEHBIMHA TOMATaMHU | TPIO(ETbHBIM ITIOPE

L=Venitian liver wi ffle mashed potatoes
L

Jopano/cuba

Sicilian Dorado/Sea

Ny

I0-MIJIAHCKH C PU30TTO U3 madpana
o with saffron risotto

Cubac B comu 100rp
Sea bass in salt

Hpmaéaok Aa nupaBoiia
Alla di@vola chicken

e

Creiik 10c0cs MO-CPEAN3EMHOMOPCKH 2250
Mediterranean salmon steak

e
Typueno Poccunu 4500
Tournedo Rossini
‘.'.‘
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Kotners! u3 kpaba ¢ JaHTYCTUHOM U KPEMOM M3 ILIyKHHH 1500

Crab cutiets with Jangoustine and zucchini cream

.
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€pHas TPEeCKa C III0pEe U3 3€JIEHOI0 rOPOIIKa 1450

Jack cod with green pea puree

[[aMU Ha TpUiie 3750

vegetables



['"'APHHWPBI

* GARNISHES -

Crnap>ka Ha rpusie 790
Grilled asparagus . ;

JanecuEHHBIN KapTO(beJ'IL C PO3MAapHHOM
Baked potatoes with rosmary




pyLIel U TOPrOH30
onzola

[Tumia Anma gy

Alla diavola

[umma ¢ uépubiM Tprodenem 2250
K truffle

Maprapura

[Tunna ¢ kyputei 1100
- Chicken Pizza € g

11a C MOPTA/ICIUION, CTpaYaTesuion U (PUCTaTKaMU
| Wi /ia stracciatelia and pistachios
i

nua 4 ceipa
cheese .

IInmma 4 cesona 1700

Four seasons

[Tura ¢ 6enpiMu rprbamMu U IPOIIYTTO KOTTO 1390

Porcini mushrooms and prosciutto cotto

[Muuna ¢ MmopenpogykTaMmu 2300

Seafood



OOKAYYA

* FOCACCIA »

C PO3MApPUHOM; C IICCTO 8
Assorted focaccia (garlic and parmesan, rosemary; pesto and tomatoes; parmesan)



JIECEPTBI

¢ DESSERTS e

Kannomun CuuninaHu KiIaccuKa 460 ’

Cannoli Siciliani classic ’

Tupamucy
Tiramisu

4 .

UYuskenk backckuil € HOIT CM
Basque cheesecake with black cl Ib""—--,_

PomoBas 6a0a ¢ 3aBapHBIM KPEMOM M KITyOHUKOI
Rum baba with pastry cream and strawberries

[TanHa-KOTTA C CONEHON KapaMeblO U IIOIKOPHOM
anna cotta with salted caramel and popcorn

Kpewm Oprosne ¢ sironamu 750

Creme brulee with berries

Cop0et cobcTBeHHOTO HpUroToByieHus 50rp \\ 180

(OasmnmK, MATa-JIaitM, MaJIHHA)
Homemade sorbet (basil, mint-lime, raspberry)

._{n :j."q

Mopoxkenoe Jlxxemnaro 50rp 180
(BaHMIB, (pHCTAIIKA, IIOKOJIAT)

Gelato ice cream (vanilla, pistachio, chocolate)



