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GARDA
MEHIO / MENU

Cxkupka 20% nHa Bce 6mona o OyaHum aasm ¢ 12:00 go 16:00 *
Discount 20% from 12:00 till 16:00 on weekdays *

*He pactpoCTPaHsIETCs Ha ATKOTOIbHbBIEC HATUTKH U 3aBTPAKH
*does not apply to alcoholic beverages and breakfasts

XOJIOAHBIE 3AKYCKU

* COLD STARTERS -

- —

Taprap u3 rpebdemnika

Scallop tartare

=3

e,

Taptap u3 nocoé}ﬁ;,g MaHT0 U aBOKAaJI0 1350

Salmon tartare with mangd@nd avocado

'

Byppara ¢ pykomnoi u ToMatamu
Burrata cheese with arugula and tomatoes

Yerpunbl
Oysters

Y0 U3 cudaca ¢ ane’IbCHHOM 2190

bass with orange crudo

Kpyno u3 nococs . 950

Salmon crudo

Kpyno v 3

Scallop crudo

apnaﬁwplmom]s 2400
rtichoke carp -

o TorHato ¢ pYKOJIOﬁ KanepcaMH
to with arugula and caperberties

Kpyno u3 xpacHol kpeBeTku 1650
Red shrimp crudo

Wnoﬁ U aHYO0yCaM 920
QL dlanchovies
Taprap u3 MpamMOpHOM T'OBSIIUHE 1400

Marbled beef tartare

Crpauatesia ¢ KITyOHUKOH 780
Stracciatella with strawberry

Accoptu 3akycok Uranus

Assorted appetizers Italy

o Bl

el
AccopTH UTATBSTHCKUX €
Assorted Italian cheeses

ACCOpTI/I HUTAJIbAHCKUX KOJ'I63C
Assorted Italian sausages




I'OPAYUNE 3AKYCKH

* HOT STARTERS

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

Burrata from the

. A :
baknaxkan Aira-napMumpKaHa 980
Eggplant Alla Parmigiana




CAJIATDI

* SALADS -

. 3eJI€HBIM UTAIbIHCKUHN Ca
Italian green salad

> |

BOUIHO casiaT ¢
Badls cream and pestd

Ténnei cg
Warm octop

HI€H, KITyOHUKOW U TOPrOH30JI0H
yhd gorgonzola cheese salad

=

Kanpese ¢ 0akMHCKMMH TOMaTaMH M MOLAPeJUIOon 870

Baku tomatoes and mozzarélfa,Caprese salad

Canat c yTkou
Duck salad

Tomarsl ¢ pUKOTTOM U JIyKOM HIAJI0
Tomatoes with ricotta and shallots

Canar Karamana 1490

Salad Catalana

-

aT ¢ kpaboM U moyaTKaMu KyKypy3bl 1890
With crab and corn cobs

Shrimp, cucumbers and edd



CVYIIbI

* SOUPS

KypuHslii cyn ¢ foManisei jganmion
Chicken soup with homemade noodles

TrIKBEHHD KpEM-CYII C JIAaHTYCTUHAMHU U ‘-ICpH b
Pumpkin cream soup with langoustines and black truffle

Tomart

Tomato so

[POyKTaMHU

Cyn ¢ 6enbiM
Porcini mushroom so

[




PU30TTO

e RISOTTO »

PuzoTTo ¢ Genbivu rpudavy 1
Porcini mushrooms and black trufflesisotto

Puso

Seafood™

apKel U KpeBEeTKaMH 1490
b0 D risotto .

Pu30TTO € ropron30s10¥i 1 4EPHOCINBOM 1200
Risotto with gorgonzola and prunes



I[TACTA

* PASTA

TTH AJIMO OJIMO NENEPOHYNHO
: ﬁgptq Aglio Olio Peperoncino

HH C [IECTO U CTPAYaTEIION
vith pesto sauce and stracciatella

7

=

{HOTE BT 11 (ducramkamu
pénpe with anlll Bistar

[achio nuts

e e H

-|+'

L

T C TSI AYbMU LL[é‘IKElMH J51 60621MI/I SaMaM?d
eal cheeks and edamame beans

-

Spaghetti with Vongole

e Cacio e Pepe

Hpbokku ¢ kpeBeTkamu
Gnocchi with shrimps

Henne ApaObsra

Penne Arrabiata

I et T

§ -

i

EpHBIC (DeTYUHHU C MOPENPOIyKTaMHU
( fet t_i_/iq_c'iﬂe with seafood

e Rl W Y

Tanponunu c I—IépHI:»IM TpIO(l)eJ'IC
Tagliolini with black truffle

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

Jlazanpg 1100

Lasagna

3

~ JIMHrBUHHU C KpaCHBIMHU KPEBETKaMU 1390
Pasta with red shrimp

JIMHTBUHM C MOPCKHM €3KOM 990
Linguine with sea urchin

apa ¢ MOpenpoIyKTaMu el 1550
jth seafood -

Cnarertu KapGonapa 1050

Spaghetti Carbonara

[Tacta Anbd

Alfredo pasta

860



PABUOJIN

* RAVIOLI ¢

PaBuonu ¢ kpabom
Crab ravioli

PaBroJIr e
Ricotta and sp.

L—,-.; 2




['OPAYEE

* MAIN COURSE »

OCBMUHOT C TTCYCHBI
Octopus with roasted pepper and str

YTunas Ho)KKa KOH(H 110 c0ycoM ATICITbCHHOBBIN TTOPTO
Confit duck leg in Orange porto sauce

®dune cubaca B «cyMacliSAIEeH BOAC»

Sea bass filet in “crazy water”

Temsauny ni€ukn co cnapKei u KapTo(enbHbIM ITope
Vealcheeks with asparagus and mashed potatoes

C——

JlomaTka srHCHKA
Lamb shoulder with potato-tra

10-TPIOQEIBHBIM ITIOpE 2560

‘Iﬁn’ﬁ\'i =

S

3 '.‘ 1

!
e

i

OMHéHHﬁ SITHEHOK C ITOJICHT

Stewed Jamb with polenta and green

KU C KOMYEHBIMH TOMAaTaMu U TproenbHbM mope 1350
and truffle mashed potatoes

i a

Cretik Tubon 100 ¢

T-bone steak

Creiik Tomarask | 1200

Steak Tomahawk

Comnneunnk / Cubac 100 r 1390
nfish / Seabass

Cubac B comu 100rp
Seq bass in salt

Jlopano/cu6a

Sicilian Dorado/Sed

YKO TI0-MHUJIAHCKH ¢ PU30TTO M3 madpana
A Ossobuco with saffron risotto

h‘.. (i e

e
‘ —
Crelik n10cocs O-CPEAN3EMHOMOPCKHU 2600

Mediterranean salmon steak

Typueno Poccunn 4900

Tournedo Rossini

.. - . 3 e __.-"'r.-;_“: .-
R ¥ | e

KoTneTsl u3 kpaba ¢ JaHIyCTHHOM U KPEMOM T3 11y KHHH 1550

Crab cutlets with langoustine and zucchini cream

.

Ep

€pHasi Tpecka ¢ IMope U3 3eJIEHOT0 TOPOIIKa 1520
Black cod with green pea puree

Ribeye with grilled vegetables



['"'APHHWPBI

* GARNISHES -

Cnapka Ha rpusie 960

Crilled asparagus

3ane4¢HHBIN KapTo(heah ¢ PO3MaPHHOM

Baked potatoes with rosmary




ITnmma Amma o

Alla diavola

[Tua ¢ uépabiM Tprodenem 2250
Black truffle

a Maprapura

10 TOHHATO 400
to

. .
[Murma ¢ Ky‘ﬁﬁﬁ%ﬁ — 1290

Chicken Pizza

11a C MOPTAa/IeJUION, CTpavyaTe/yion U pucTamKamu 1790
Wit y ella stracciatella and pistachios

uma 4 ceipa

r cheese

.

220 speck and brie

, _'Qﬂuua CIIeK U Opu 1750

[Tnmia 4 ce3ona 1700

Four seasons

[MTuma ¢ 6enpiMu rprOaMH U MPOHIYTTO KOTTO 1520

Porcini mushrooms and prosciutto cotto

[Tunua ¢ MmopenpogyKTaMmu 2390
Seafood



OOKAYYA

* FOCACCIA »

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



JIECEPTBI

* DESSERTS e

Tupamucy

Tiramisu

Yuzkeiik backcky
Basque cheesecake with bl&

PomoBas 6a0a ¢ 3aBapHBIM KPEMOM U KITyOHUKOM
Rum baba with pastry cream and strawberries

[TanHa-KOTTA C CONEHOMN KapaMebIO U MIONKOPHOM
anna cotta with salted caramel and popcorn

Kpewm-0Oprorne ¢ sromamu —— 790

Creme brulee with berries

IOJIEOH 810

on
s

Cop0Oet coOCTBEeHHOTO HPUTOTOBIEHUS 501D \\ 210

(6a3muk, MsaTa-JIaiM, MaJHHA)
Homemade sorbet (basil, mint-lime, raspberry)

i e ,j.‘q

Mopoxenoe Jxxenato 501rp 210
(BarMIB, (prCTAIIKA, IIOKOJIAMT)

Gelato ice cream (vanilla, pistachio, chocolate)



