A
-

——| 3AKYCKMU M CVIIHI |

6002

CYII 3 TOIIMHAMBYPA
C ipeBeCHbIMU IpyrbaMu 1 KodeitHol myapoit@f

TACITAYO #¢

JIETKIVI CAJTIAT C ABOKAJIO, o
TOMAaTOM, CIIap>Xell I POCTKaMU IIOfICOMTHeYHIKA

CAJIAT IIE3APH C KYPMHOMW T'PYIIKOI

9002

COTE M3 MUJIV 11 MOJIJIIOCKOB
¢ 6e/IbIM BHOM U TOMaTaMu

BUTEJIVIO TOHHATO

12002
KPABOBBIN CYII

CAJIAT C KAMYATCKNMM KPABOM,
MaHTO ¥ KapIllay4yo M3 TOMaTOB

KAPITAYYO 3 KOITYEHOM YTMHOW

I'PYIOKU
C YepHBIM Tpio(esieM 1 XapeHoit pya Ipa ¢
JI>)KeMOM U3 KpPacHOTO JIyKa

TAPTAP I3 JIOCOCAI
C XpYyCTslIleil JIellelKoll TOPTUIbS, OCTPBIM
COYCOM M T'yaKaMoJIe

TAPTAP 3 TYHIIA
C KYH)XYTHBIM Mac/IOM U TyKOM CUOy/eT

CJIIMBOYHAA BYPPATA
C pO3OBBIMY KpeBeTKaMI, Kpecc-calaToM U
TOMaTaMM KOHU

KAPITAYYO M3 I'PEBEIIIKA
c Tprodenem

15002

TAPTPAP M3 PO30OBbIX KPEBETOK
C alleJIbCHOBBIM COYCOM

OCbMUHOT OBXXAPEHHBIV HA TPUJIE
C COyCOM YU/

KPAB B MATKOM ITAHIIVIPE
C COYCOM 3 YepHOrO Ileplia I JTaliMOM

CEBMYE 13 OKEAH/YECKO PbIBbI
B Me[JOBO-TOPUYMYHOII 3allpaBKe

TAPTAP M3 TOBAVHDI «bJIDK AHI'YC»
C Ce30HHBIMM T'PUOAMM U TTAPMUJKAHO PeKaHO

KPEBETKA PO3EHBEPTA
C Map/HOBAaHHBIM CaJIaTOM JIaTYK /I COYCOM
LUTPOHET

0: - BeTeTapMaHckoe 67ozio

| DMPMEHHAS ITACTA BALZI ROSSI [

6002

PABIMOJIV C HAUMHKOW 3 KPOJIMIKA
U LIIMHATa

TYINUITIAHU C TPMBHBIM COYCOM
¥ chIpoM cKamopia OF

900p
CIIATETTHM C BOHTOJIE

PABIMOJI C HAUMHKOW 13
MODIAPEJUIBL 1 KOITHEHOT' O CBbIPA,
THIOJJAIOTCS C COYCOM M3 XKeNThIX TOMaTOB,
ce30HHBIMM Tpubamu u puctamkamy OF

12002

ITACTA MUCTA C KAMYATCKNM
KPABOM,

HeXXHBIM KapTOQeTbHbIM COYCOM

U CBIpOM CKaMoplia

PU3OTTO C MOPEITPOJYKTAMM

TATBOJIMHU (MY PU3OTTO)
C YEPHLIM TPIO®EJIEM af

JIMHI'YUHE C KPEBETKAMMU
UL COYCOM U3 LIyKVHU
15002

PABVOJIN C HAUMHKOW U3 ®YA TPA,
IIOJAIOTCA C CBIPOM CTpadaTesia
U YepHBIM TpIoderneM

’ TPAANITMOHHAA MTAABAHCKAA TTACTA

600P
[NTEHHOHU AMATPYMAHA

BYKATMHMN C CbIPOM
U YepHBIM IeplieM @F

QY3WJIIM C COYCOM ITECTO M3
DA3WIIVIKA @

9002

ITATITIAPIEJUIE C COYCOM BOJIOHBE3E

12002
HIMAJIATBEJUIE C MOPEITPOLYKTAMM

AVUIIIMI UTAABSTHCKIM PECTOPAH 110 BEPCUYT }i} GAMBEROROSS()
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| BAIOAA OT LIIEQ TIOBAPA |

o o
o o

——| OCHOBHBIE BAIOAA |

9002

HTANDIBIK M3 KYPUIIBI
B COyCe U3 YepHOro Iieplia

12002

OBXAPEHHOE HA I'PUJIE OUJIE ITAJITYCA
C COyCOM M3 BOJKU U KaITyCTOJ IIaK 4oil

CIIELIVAJIbHBIN BYPTEP
OT LIE®-TIOBAPA

CBIVHA BbIPE3KA BAPBEKIO

CO CIMBOYHBIM COYCOM Bacabu, 6pOKKOMN U
COYyCOM IIOH3Y

15002

CBVHBIE PEBPBINIKIN
€O CTIaJKUM IleplieM U COJIeHbIM MUHJaneM

TroBAOMNHA B IIEPEYHOM COYCE

20002

«3YTIIITA O ITEIIE»

Kraccnueckoe uTanbsHCKoe G010 13 PHIOBI 1
MOpeNpOAYKTOB (OCBMIHOT, KanbMap, cnbac,
KpeBeTKI, MU 1 BOHTOJIe)

30002

OVJIE MMHBOH “POCCUHIN”
¢ ¢pyarpa

’ PbIBA HA TPUAE AW HA TTAPY

12002

OUJIE CUBACA (200 rp.)
OUJIE TOCOCH (200 rp.)

15002
OVJIE TYHIIA (200 rp.)

‘ MACO HA TPUAE AW HA TIAPY

900p

KYPMHAA TPYKA (250 rp.)
12002

KAPE ATHEHKA (250 rp.)

‘ TOBAAMHA BLACK ANGUS

12002

TEHOEPJIOVH
(12002 3a 100 rp/MuHIMYM 200 TP)

PVIBAVI CTEVIK
(12002 3a 100 rp/MuEIMYM 300 TP)

Qg  BereTapuanckoe 6100

| BAIOAA HA KOMITAHMIO |

9002

CBEXXAS4 PbIBA 13 MHJINVICKOTO
OKEAHA
(9002 3a 200 rp/myHUMYM 600 Tp)

15002

JIOBCTEP
(15002 3a 100 rp)

CBEJXA{ PBIBA V13 CPEIVISEMHOTI'O

MOPA
(15002 3a 200 rp/ MuaIMYM 600 Ip)

20002
IMAPMUIPKAHA 13 BAKJTAJKAH @f

3000e

ACCOPTM CBEXMX UTATBIHCKIX
CBHIPOB #¢

“OPUTTYPA IV ITEUIE”
(accopTu )KapeHBIX MOPETPOTYKTOB 1 PHIOLI)

YCTPUIIBI (6 urT)
YTKA ITO-ITEKMHCKI

KAMYATCKIUW KPAB (dpananra),
[PUTOTOBJIEHHbIIT Ha TIapy
(30002 3a 300 rp)

ACCOPTHM MOPEITPONYKTOB HA I'PUJIE

(kambpMap, Tpe0eIoK, KpeBeTKI)
4000P

KPYIO 3 PbIbbI 1 MOPEITPOIIYKTOB
(TyHer1, T0COCB, c1bac, po3oBble KPeBETKI,

JTAHTYCTUH)
T'APHIPBI

600P
KAPTO®EJIbHOE ITIOPE C TPIO®ETEM@F

OBJXAPEHAS BPOKKOJIN
C )KapeHbIM MUHTaneM OF

OBXAPEHHAS HA IPUJIE CIIAPKA @f
MUKC CAJIAT F
MWHU OBOIIU of

(IpUTOTOB/IEHHBIE HA TIAPY VIN O0XKApEeHHbIE Ha
CKOBOpO[Ie)

OBOIIVI-TPWIb 8¢

MIIINHAT CO CIMBOYHBIM MACJIOM
MUHU KAPTO®EJIb 07

CJIATIKMI BOJITAPCKUY TIEPELT 0

OBXXAPEHAS KAIIYCTA ITAK YOI @

AVUIIVE UTAABIHCKMM PECTOPAH 110 BEPCHI ] (AMBEROROSS()
o=
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STARTERS & SOUPS

6002

JERUSALEM ARTICHOKES SOUP
with wood mushrooms and coffee powder #¢

GAZPACHO a¢

SEASONAL MIX SALAD WITH AVOCADO,
tomato, asparagus and sunflower sprouts @f

CAESAR SALAD WITH CHICKEN

9002

MUSSELS AND CLAMS SAUTE
with white wine and tomatoes

VITELLO TONNATO

12002

CRAB SOUP

SALAD WITH CRAB,
mango and carpaccio of tomatoes

SMOKED DUCK BREAST CARPACCIO

with black truffle, coffee powder and cacao bean,
roasted foie gras with red onion jam

SALMON TARTARE
with crispy tortilla, spicy sauce and guacamole

TUNA TARTARE
with seasam oil and ciboulette

BURRATA CHEESE
with red prawns, cress mix and confit tomatoes

SCALLOP CARPACCIO
with truffle dressing

15002

RED PRAWNS TARTARE
with orange sauce

GRILLED OCTOPUS
with chili sauce

FRIED SOFT CRAB
with black pepper sauce and lime

CEVICHE OF FISH
with citrus dressing, mustard and honey sauce

BLACK ANGUS BEEF TARTARE
with seasonal mushrooms and parmigiano
reggiano

ROSENBERG PRAWN
with marinated lettuce and citronette sauce

01 - vegetarian dish

PASTA BALZI ROSSI

6002

RAVIOLI FILLED OF RABBIT

and spinach

TULIPANI WITH MUSHROOM SAUCE
and scamorza sauce

9002
“SPAGHETTI ALLE VONGOLE”

MEZZELUNE FRESH PASTA FILLED
OF MOZZARELLA AND SMOKED CHEESE

with yellow tomato sauce, seasonal mushrooms
and pistachios @g

12002

PASTA MISTA WITH KAMCHATKA CRAB,
soft potatoes sauce and scamorza cheese

RISOTTO WITH SEAFOOD

TAGLIOLINI (or risotto)
with black truffle @¢

LINGUINE WITH PRAWNS
and zucchini sauce

15002

RAVIOLI FILLED OF FOIE GRAS,
with stracciatella cheese and black truffle

| TRADITIONAL ITALIAN PASTA |

600P
PENNONI “AMATRICIANA”
BUCATINI “CACIO E PEPE” @¢

FUSILLI WITH BASIL PESTO @¢

9002

PAPPARDELLE WITH BOLOGNESE

12002

'SCIALATIELLI WITH SEAFOOD

SELECTED AS THE BEST ITALIAN RESTAURANT IN MOSCOW FROM ~ {{} GAMBEROROSS()
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| DISHES FROM THE CHEF |

o o
o o

MAIN COURSE

9002
'SHASHLYK OF CHICHEN

in black pepper sauce

12002

ROASTED HALIBUT FILLET,
with vodka sauce and pak choi

CHEF’S SPECIAL BURGER

BARBECUE PORK TENDERLOIN
with wasabi creamy sauce, grilled broccoli in
ponzu sauce

15002

PORK RIBS
with sour pepper and salted almond

FRIED BEEF WITH BLACK PEPPER SAUCE
20002

“ZUPPA DI PESCE”
octopus, squid, sea bass, prawns, mussels and
clams

30002

FILLET MIGNON «ROSSINI»
with foie gras

’ FISH COOKED BY YOUR CHOICE

12002

SEA BASS FILLET (200 gr.)
SALMON FILLET (200 gr.)

1500¢

TUNA FILLET (200 gr.)

MEAT COOKED BY YOUR CHOICE

9002

'CHICKEN BREAST (250 gr.)

1200p
LAMB CHOP (250 gr.)

| BEEF BLACK ANGUS

12002

TENDERLOIN
(12002 per 100 gr/min 200 gr)

RIB-EYE
(12002 per 100 gr/min 300 gr)

0: - vegetarian dish

| DISHES TO SHARE |

9002
FRESH FISH FROM INDIAN OCEAN
(9002 per 200 gr/min 600 gr)

15002

LOBSTER
(15002 per 100 gr)

FRESH FISH FROM MEDITERRANEAN SEA
(15008 per 200 gr/min 600 gr)

20002
EGGPLANT “PARMIGIANA” af

30002
'MIX OF ITALIAN FRESH CHEESE 6f

“FRITTURA DI PESCE”
mix of deep fried fish and sea food

OYSTER (6 pieces)

PEKING DUCK

STEAMED KAMCHATKA CRAB
(FALANGA) SERVED WITH BLACK
PEPPER SAUCE, CHILI SAUCE AND
CREAMY SAUCE

(30002 per 300 gr)

GRILLED SEAFOOD PLATE
(squid, scallop and prawns)

40002

" CRUDO DI PESCE
(tuna, salmon, sea bass, red prawns,
langoustine)

| SIDE DISHES |

6002
'MASHED POTATOES WITH TRUFFLE #£

PAN FRIED BROCCOLI
with toasted almond @

GRILLED ASPARAGUS @
MIX SALAD
BABY VEGETABLES ¢

(steamed or pan fried)

GRILLED VEGETABLES @¢
SPINACH WITH BUTTER
ROASTED MINI POTATOES @¢
SOUR BULGARIAN PEPPER @¢
PAN FRIED PAK CHOI @¢
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