





B Chelentano kaxkaoe 6GAIDAO — 3TO MAaAe€HbKasi YacCTb Haller MCTOPUH,

K KOTOPOM Mbl TOAXOAMM C 0CO6bIM TperneToM. Mbl TilaTeAbHO BbiGUpaem
AyYllEe UHIPEAUEHThI, COOMpPaeM MPOBEPEHHbIE TOAAMU PELIENTY Pbl,
HaXOAUM HOBbIE COYETAHUS U AOOUBAEMCSI MAEAABHOTO GaAaHCa BKYCOB.
Bce aast TOro, uTO6hI MOrPY3UTh Bac B YHHKAaAbLHOE raCTPOHOMUYECKOE
MyTellecTBUE Mo 60raToMy HaCAEAMIO UTAAbSIHCKOM KYXHMU, MPUITPABAEHHOM
OCTPOTOWM TaUHCTBEHHOM A3WHU




G TATAKM NOCOCb-KPAB 1160
Salmon & Crab Tataki 100 r
@ TATAKM YIOPb-TOCOCH 740

Eel & Salmon Tataki 100 r

BbicTpble 3aKyCKu
Ons noeanbHOro ctapra

& APAHUMHKM .
C MAPMCKOWM BETYMHOM

Arancini with Parma Ham

@ TANAC C NOCOCEM

Tapas with Salmon

G TANAC "BUTEN/IO TOHHATO"

Tapas "Vitello Tonnato"

(& ACCOPTU ONMBOK C BEPbIH30M

Olives Assortment
with Bryndza Cheese

570

80r

690

85r

490
80r

650

1or




3AKYCKM (starters)

& OnNuMBKU TOHOO 490
Tondo olives sor
@ BANEHbIE TOMATDI 550
Sun-dried tomatoes sor
@ APTUILOKH 740
Artichokes sor
KOJIBACDI (Sausages)
@ NAPMCKA4 BETYMHA 560
30/15r
Parma ham
@ CANIMU NMUKAHTE 390
30/15r
Salame piccante
CbIPbI (Cheese)
@ TPAHA NAQAHO 380
Grana Padano 30/15r
& ropProHsona 380
30/15r
Gorgonzola
(9 TET-OQE-MYAH 580
Téte de Moine 30/15r
& CTPAYATENNA 430
80/15r

Stracciatella




COTE

saute
MUann 540
Mussels 100 r
BOHI'ONE 590
Clam 100 r
’PUNb / COTE
grill / saute
TUrPOBbBIE KPEBETKU 260 / 290
Tiger shrimp T,
PEBELLOK 850 / 890
Scallop 100r
KANTbMAP 590 / 650
Squid 100 r
YCTPULbI
oysters
@ CE3OHHDIE YCTPULLbI 590
(oT2wrt) Twr.
Oysters (from 2 pcs.)
(& CE30OHHDIE YCTPULIBI 2650
5 WT.

Oysters



3AKYCKW

starters

[Ha koMMaHwuIo]
@ 3AI'IE'~li-fHHbIl7Iv CblP 6PU C BEKOHOM, BANTEHbIMXA TOMATAMU
G WU XPYCTSILLEN YUABATTOU

Baked brie cheese with bacon, sun-dried tomatoes and crispy ciabatta




BAKNAXAHbI NTAPMUIXKAHO 670

Eggplant parmigiana

&> <«BWUTENNIO TOHHATO»

Vitello tonnato

220r

890
1201




= ‘._I.'L -

MOPEMPO[IYKTbl «AKBA MALILIA» 1250
200r

Seafood Acqua Pazza




[Ha koMnaHuto]

& AHTUMACTU MUKC

Mixed antipasti

[NapMe3saH, roproH3osna, TeT-ge-MyaH, canamMmu, napMckasa
BETYMHA, ONIMBKM TOHAO, BANEHbIe TOMaTbl, apTULLOKM,
Men, PUHUKK, FPUCCUHN, KeLLbIo, kypara / Parmesan,
gorgonzola, téte-de-moine, salami, Parma ham, tondo
olives, sun-dried tomatoes, capers, artichokes, honey,
dates, grissini, cashews, dried apricots

AHTUNACTU ONE GLASS
Antipasti for one glass

MMapMesaH, roproH3ona, TeT-Ae-MyaH, cansamu,
napMcKas BETYMHA, OIMBKWN TOHOO, BANEHble TOMaTbl,
Karepchbl, apTULLIOKK, FPUCCUHK / Parmesan, gorgonzola,
téte de moine, salami, Parma ham, tondo olives, sun-
dried tomatoes, capers, artichokes, grissini

2850
300 r

1150
3r



BPYCKETTA

BRUSCHETTA

«BUTENNO TOHHATO»

Vitello tonnato

CBEXXWW TYHELL, TOMATbI
N «MECTO»

Fresh tuna, tomatoes and pesto
sause

MAPMCKAS BETUMHA,
BSINEHBIE TOMATbI
U COYC <LE3APb>

Parma ham, sun-dried tomatoes
and caesar sauce

TUIPOBbLIE KPEBETKMU,
CNMBOYHBIN CbIP U «MNECTO»

Tiger prawns, cream cheese
and pesto sauce

TOMATDBI, CTPAYATEINA,
PYKONA U «NECTO»

Sun-dried tomatoes, stracciatella,
arugula and pesto sause

580
80r

580
95 r

630
80r

590
85r

590
NOr




& TAPTAP U3 1IOCOCH

Salmon Tartare

b, . M. o
- 5 . N g
f“"‘(‘: ")_Q'J()J -(-‘t____“ B - i

B i & e ¢ ' : W

o CRem s
e 2'»;;",2:’, (hp ‘l“‘ ’
‘-g,-.,“._v_ih.“.“_“ i '__..‘.9‘.9. 4
‘h N,
R wdy e
‘%m‘" .2 < il
)

.
f
e PR
-
h i




@ PbIBHOE ACCOPTU C MYCCOM U3 NOCOCA 2450
240 r

Fish platter with salmon mousse




CTPAYATE/NA C TOMATAMM, PYKO/NOW U <NECTO>»

Stracciatella with tomatoes, rucola and pesto




G CTPAYATENNA C YTPEM

Stracciatella with eel

(G CTPAYATENNA C TYHLOM

Stracciatella with tuna

1100
145

890
1451




TAPTAP U3 TOBAAMHbI 890
C MYCCOM W13 YIP4 180 r

Beef tartare with eel mousse



CANATDI

salads

@ CANAT C MOPENPOYKTAMU TPUIb U ABOKALO
@ Grilled seafood and avocado salad

KanbMap, rpebeluok u Turposas kpesetka / Squid, scallop and tiger shrimp




CATAT C YIPEM,
BAKNTAXXAHOM
M CTMBOYHBIM CbIPOM

Salad with eel, eggplant and
cream cheese

& CTEMK-CANAT
Q¢ MPAMOPHOM roBIAHON
U BSNEHBIMA TOMATAMM

Steak salad with marbled beef

840
230r

1390
251



&) TPEYECKWM CANAT / 730 /
(G, BOMbLIOW FPEYECKUA CANAT 1260

Greek salad 220/
440 r

G <LE3APb> C KYPUHOM 790 /
rPYQKOU / 990

C TUrPOBbIMU KPEBETKAMMU

«Caesar» salad with chicken
breast /
«Caesar» salad with tiger shrimps

200r

.
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CANAT «<HUCYA3» C TYHUOM 1240

Salad «Nicoise» with tuna 290

3EMIEHBIN CANAT 850
Green Salad 210 r



&y Cyn C MOPENPOAYKTAMU 1180
340/30r

Soup with seafood




@ G

TOMATHbBIA CYN
CO CTPAYATENNOWU
M KEQPOBbIMU OPELLIKAMM

Tomato soup with stracciatella
and pine nuts

TOM 9M C TUTPOBbIMU
KPEBETKAMU N KAJIbMAPOM
HA KOKOCOBOM MOJOKE
Tom Yam with coconut milk

and basmati rice

TUrpoBble KPEBETKMU, KanbMap
v BoHrone / Tiger shrimp, squid
and oyster mushrooms

KYPWHbBIA BYNIbOH
C NANWON

Chicken noodle soup

690
350 r

990
370/
60r

590
350 r




TOPAYUE BITIOJA

hot dishes fish

& MYPMAHCKWM IPEBELIOK U KAPTO®E/NbHOE MIOPE C TPIO®ENbHBIM MAC/IOM

Murmansk scallop and mashed potatoes with truffle oil




LibINNEHOK NAPMUOXXAHO

Chicken parmigiano

MPAMOPHA{ FOBANHA
C KEHWMCKOUN ®ACOIbIO

Wagyu Beef with Kenyan Beans

WHOEVKA TPUMb
Grilled Turkey

820
230r

1490
370 r

730
240 1




[Ha koMnaHuto]

(G KAPE 9rHEHKA HA TPUNE GRANDE C COYCOM <«XIO» 1850 / 3750

Grilled rack of lamb GRANDE au jus sauce 120/40 /30 /50 r
250/40/30/50r



(& TOMIEHBIE FOBSXXbU LEYK M 920 7 BYPTEP C KOTNETOM U3 MPAMOPHOMU 1160
C TPIO®E/NMbHbIM MIOPE 250 1 rOBS[IMHbI / C COYHOWU KOT/IETOMN 260/30r
Stewed beef cheeks with truffle puree 13 PACTUTE/bHbIX BENKOB

Marbled beef burger / vegetarian burger

Mopaértcs ¢ xananeHbo / Served with jalapeno




@ CTEMK M3 TYHUA
C BPOKKO/U

Tuna steak with broccoli

[IOPALIO MO CULMMUIACKM
C BOHIOfE

Sicilian Dorado with Vongole

@) CTEMK U3 nococH
G

Salmon steak

1230
220

1550
250 1

1690
160 r



(G CKEPT-CTEMK 1420
13 MPAMOPHOW FOBSAIUHbI 220 r
C COYCOM «XI0»

Marbled flank steak au jus sauce

G PUBAU 1100

Ribeye 3a100r




APHUPbI U XNEDB

side dishes

@ BPOKKONU rPUNb 450
Grilled broccoli 120 r
KAPTO®E/NbHOE MMIOPE 390
C NAPME3AHOM 150 r

Mashed potatoes with parmesan

@ OBOLWU TPUNb 580
Grilled vegetables 150 r
KYKYPY3A IPUINb 490
Grilled corn 180r

& KAPTOO®ENb ®PU 490
C NAPME3AHOM 150 r

M TPIO®ENbHBIM MAC/IOM

French fries with parmesan
and truffle oil

KAPTO®E/Nb ®PU* 420
French fries 120/40 r
TAPTUH C AHYOYCHbIM 360
MACNOM 80 r

Tartine with anchovy butter

DOKAYYA C «[ECTO» 490

Focaccia with pesto 120r

*Coyc Ha BbiGop / Sauce of choice



bNOAO
HA KOMIMAHUIO

hot dishes fish

[Ha KomnaHuto] 7

@ ACCOPTU U3 MOPEMPO[YKTOB
HA TPUNE

Assorted grilled seafood

KanbMap KOMaHAOPCKUMA, TYHeL, MUHU-KanbMapbl,
rpebewku u kpesetkn / Commander squid, tuna,
mini squid, scallops, and shrimp




[Ha kKoMMaHuio]

PUBAU GRAND C MNEYEHbIM
KAPTO®ENEM U OBOLLAMMU

Grand ribeye with baked potatoes
and vegetables




[Ha koMnaHuto]

& COTE U3 MOPEMPO[YKTOB

Seafood Saute for sharing




NMACTA

pasta

NACTA B CbIPHOW FONOBE
C TPIO®ENEM

Pasta in a cheese wheel with truffle

2200
240 r

ki
S

NACTA B CbIPHO r 'y
C YEPHOM VIKPQ.I?L
‘»2\

Pasta in a chee wlneel wit

4750
240 r

AOBABUTDb

@ CblP NAPME3AH G TPIO®END

Parmesan Truffle




NMUHIBUHN C KPEBETKAMU
B COYCE «bUCK>»

Linguini with prawns in Bisque
sauce

CMNATETTU «<KAPBOHAPA>»
Spaghetti Carbonara

940
280r

790
350 r




(9 NACTA «OPYTTU O MAPE>»
Pasta «Frutti di Mare»




<7 NEHHE «ANNMA BOJKA» C TOCOCEM 1350 MACTA C XPYCTALIUM LbINMNMEHKOM

Penne alla vodka with salmon 280 Pasta with Crispy Chicken




KOHKWUINbOHU «<BONOHBE3E> 850

Conchiglioni «Bolognese» 320

NMUHITBUHU «KAYO-3-NENE> 790
C 3ENIEHBIM MEPLEM 160 r
Linguini Cacio e Pepe with green
pepper

NUHIBUHU «KAYO-I-NENE> 1390
CO CKEPT-CTEMKOM 250 1
U TPIO®E/bHLIM MAC/IOM

Linguini cacho e pepe with skert
steak and truffle oil




PU3OTTO C GAJIAHTON
KAMYATCKOIO KPABA

Risotto with Kamchatka
crab leg

PU3OTTO
C BENNbIMUA TPUBAMMU

Porcini mushroom risotto

PU3OTTO «4 CbIPA»

Four cheese risotto

1670
300

830
250

980
280r



MALLA «4 CE3OHA» 1250
400 /50 r

Four seasons pizza

Y4 nuuubl «<MaprapuTa», ¥4 nuuubl ¢ 6EKOHOM M MacKaproHe, Y4 Nuuubl C NenepoHm, Vi nuuubl «4 coipa» /
Y. Pizza Margherita, Y Pizza with bacon and mascarpone, % Pizza with Pepperoni, ¥ Four cheese pizza



<7 NMUULA C NENEPOHNU 990 MALLA «MAPTAPUTA» 670

Pizza with Pepperoni 360/50 Pizza Margherita 360/50r




MALLUA C BEKOHOM 1 MACKAPTMOHE 970 <7 MULLA <4 CbIPA / NEMEPOHW> 1190

400/50r

Pizza with bacon and mascarpone Pizza «Four cheese / Pepperoni» 400/50r

1/2 nuuubl «4 cbipa», 1/2 nuuubl ¢ nenepoHn /
1/2 Four cheese pizza, 1/2 Pizza with Pepperoni”




MALLA C NAPMCKOW BETYMHOM 1290 % MULLA <4 CbIPA» 1180
U PYKONON 400 /50 1 400 /50 r

Four cheese pizza

Pizza with parma ham and arugula



CALLNMU

sashimi

CALLMMU ACCOPTHU ULTRA

Assorted sashimi

@ nococob

Salmon

@ TYHEL

Tuna

Gy KPAB
Crab

7800

660 r

790
651

730
651

1290
65r

(9 YIroOPb
Eel

& TIPEBELIOK

Sea scallop

750
651

940
65T



G

CYLWIH
sushi
YroPb 280 :
30T 1
Eel ﬁ
KPAB 490 *l
Crab 0T |
IPEGELLOK 320
Scallop or
TYHEL, 280
30r
Tuna
NnococCb 280
30r
Salmon
CYLWUN-CET 1290
Sushi set 150r
G©
3AIMNEYEHHDIE/

OCTPbIE CYLWIN
nigiri/backed/spicy sushi

YrOPb 280
Eol 32r
IPEBELLOK 270
Scallop er
KPAB 490
Crab 2r
TYHEL|, 280
32r
Tuna
NnococCb 280

32r
Salmon




XEHA-POMN
hand roll

Nnococb

Salmon

TYHEL,

Tuna

YIropb
Eel

KPAB
Crab

IPEBELLIOK
Scallop

410
35r

430
35r

410
35r

590
35r

450
35r



PONIJIbI

rolls

G <«OUNAQENbOUG> C NTOCOCEM 1290

Philadelphia roll with salmon 1951



G <«KANMMOOPHUA»
C KAMYATCKUM KPABOM
N TOBUKO

California roll with king crab
and tobiko




Philadelphia roll with eel
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@& 3ANEYEHHLIA PONN C YTPEM

Baked roll with eel

(© 3ANEYEHHBIM PONN
C NOCOCEM

Baked roll with salmon

G OCTPbIV rPUNb-PONN
C KPABOM, IPEGELIKOM
N NOCOCEM

Spicy grilled roll with crab,
scallop and salmon

1160
251

1380
20r

1850
230r




OECEPTDI

desserts

@ NPO®UTPONU C MUHLOATbHBIM MPATKHE, 3 LUT.

Profiteroles with almond praline, 3 pcs.




G TMPAMUCY

Tiramisu

& CBEXME Arofpl

@ Fresh berries

Kny6Huka, ronybuka, ManuHa /
Strawberry, blueberry, raspberry




KOKOCOBbIN-COPBET C MAHTO,
MAJTUHOW, NTAMMOBbBIM KPEMOM
U MEPEHTAMM

Coconut sorbet with mango, raspberry,

lime cream, and meringues




G BACKCKWA YN3KENK

Basque cheesecake

LWIOKONA[HbIA AECEPT
C BEMbIMMNCKUM
LLIOKONAOM

Chocolate dessert with Belgian
chocolate

730
160 r

890
150




@& MOPOXEHOE W COPBETbI
B ACCOPTUMEHTE

Assorted ice cream and sorbets

KAHHOINKU C KPEMOM
U3 PUKOTTDI (OT 2 LWT.)

Cannoli with cream, from 2 pcs.

290
60r

210

T wr.
(40 1)




@D
G

TAPENIKA TPOMUYECKUX ®PYKTOB C ArOjAMU
Tropical fruit platter with berries

AHaHac, Mapakyms, MaHro, knybHuka, ronybuka, ManvHa, MaTa
/ Pineapple, passionfruit, mango, strawberry, blueberry and raspberry

*CocTaB GPYyKTOBOM Tapenkm MOXXET MEHATLCS B 3aBUCMMOCTU OT CE30Ha, YTOUHSNTE ero, noxanymucra, y Ballero
oduumanTa / The fruit platter composition may vary depending on the season, please check the exact composition
with your waiter

1850
350r



[aHHOe nafaHve ABNAeTCA peKaMHbIiM MaTepuarnom. MNperckypaHT C yKazaHneMm Bbixoaa
1 KanopuUMHOCTM B0, U HAMUTKOB HAXOAMTCA Ha [OCKe UHAhOpMAaLMK AN NoTpebutenen.



