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Mopenpoayrrbi
Seafood

GOTE (Saute)

MHNagnmn 290.
100r

Mussels

BOHTI'OJIE 390.
100r

Clam

MMNIOVN Y1 BOHI'OJIE 750.

2001
Mussels and Clam

I'PUJIb [ COTE (Gril/sauté)

TUI'POBBIE KPEBETKN 90.
. . Twr.
Tiger shrimp
T'PEBEIIOK 640.
1001

Scallop

KAJIBMAP 490.
. 1001

Squid

YGTPI/IHI)I (Oysters)

CESOHHBIE YCTPHIIbI (OT 2 III'T.) @ 4£90.

Seasonal oysters (from 2 pcs.) .

CESOHHBIE YCTPHUIIBI G 1900.

5wr.
Seasonal oysters, 5 pcs. wr
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Salmon and stracciatella

bruschetta

BPYCRETTA
C JIOCOCEM

«BATEJIJIO TOHHATO»

Bruschetta «Vitello tonnato»

BPYCRETTA




I
-
1
BPYCKETTA
C TOMATAMMY,
CTPAYATEJIJION
" BASUJINKOM

Tomato, stracciatella
and basil bruschetta

BPYCKETTA

C TUT'POBBIMMU
KPEBETKAMM,
CJINBOYHBIM
CBhIPOM U IIECTO
Tiger shrimps,

cream cheese

and pesto bruschetta

BPYCKETTA C TYHIIOM, 390.
TOMATOM 1 COYCOM 100r
BUTEJIJIO TOHHATO

Bruschetta with tuna, tomato

and vitello tonnato sauce

- .' ﬂ
, | l’ s
Ecivy Bac eCTb anneprus Ha kakme-nmobo NpoayKThl, foxanyncra, npenynpeaunTe,0b aTom Ballero odulmnaHTa. ¥
Please, tell your waiter if you have any food allergy t@ certain products.







| - AHTHIIACTH

BARYCRI/I (Starters)

OJIMBKH TOHIOO 360.

Tondo olives 8or

BAJIEHBIE TOMATHBI 430.

Sun-dried tomatoes 8or

APTUIIIOKHAN 490.
Artichokes 8or

CLIPLI (Cheese)

TPAHAIIAOAHO 390.
Grana Padano sor
TOPI'OH3BOJIA 390.
Gorgonzola sor
TET IE MYAH 390.
Téte de Moine sor
CTPAYATEJIJIA 390.
i 80r
Stracciatella
ROJIBAGLI (Sausages)
IIAPMCKAA BETYNHA 450.
Parmesan, gorgonzola, tete de moine, salame Parma ham 30r
piccante, parma ham, honey, grissini, dates, drled
apricots, figs, tondo olives, s_un -dried tomatoes, & ==
artichokes, cashews andbasil e ; CAJIIMU IINKAHTE 390.
p Salame piccante sor

L |




HBOKKO ®PUTTO ?? 490. HBOKKO ®PHUTTO > 280.
CIIAPMCKOM BETYNHOHMN /5T C AHYOYCAMM 1 COYCOM 501
1 BAJIEHBIMHA TOMATAMMNA BUTEJIJIO TOHHATO

Gnocco fritto with parma ham Gnocco fritto with anchovies

and dried tomatoes and vitello tonnato sauce

KPEBETKMU, SEJIEHAS CIIAPHKA 690.
N IIYKNHH B COYCE BEPBJIAH 2601

Shrimps, green asparagus and zucchini in beurre blanc sauce



B
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HbOKKO ©pUTTO, apTMIOK, Kanepek ’ Gnocco Frittoyartichoke,

BANeHble TOMaTbl, aHUO OJINBKMY, sun-dried tomatoes, 2
NaTMCCOH, NEPUMKM, COYyC BUTERHO olives, Squash, peppers\i

-

TOHATTO, COYC LLe3apb ——

CPEIN3EMHOMOPCKUU MUKC K BUHY 490.

Mediterranean mix for wine 1601

AccopTu U3 UTanbAHCKUX HAMA30K Assorted spreads and Italian bread
U nTanbaHCKOro xsieba Ha KoMnaHuio for the company

PUHNET U3 YTKH, CINBOYHbBIN MYCC U3 JIOCOCH, 780.
CTPAYATEJIJIA 1 HBOKKO PPUTTO 350r

Duck rillette, creamy salmon mousse, strachalella and gnocco fritto
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TAPTAP U3 TYHLIA C TOMATHBIM COYCOM 580.
1 BOOOPOCJIAMHAN YYKKA 160

Tuna tartare with tomato sauce and chuka seaweed

L™ 1

TAPTAP U3 JIOCOCHA C TOMATAMMU, ¢ 690.
ABOKAIIO N 03y COYCOM 150

Salmon tartare with tomatoes, avocado and yuzu sauce



KAJIBMAP I'PUJIb B COYCE CJIAITKUUA YNJIN P 590.
C OBOIIIHBIM MUKCOM 160 T

Grilled squid in sweet chili sauce with vegetable mix

{
,

BARJIAGAHBI IIAPMUIOACAHO D 590.
Eggplant parmigiana 1801



.

CTPAYATEJIJIA C POSOBBIMHA TOMATAMMA & B590.
1 IIECTO U3 PYKOJIbI 185r

Stracciatella with pink tomatoes and arugula pesto

MYPMAHCKUWU 'PEBENIOK U KAPTO®EJIBHOE 720.
ITIOPE C TPIOPEJIBHBIM MACJIOM 1601

Murmansk scallop and mashed potatoes with truffle oil



TAPTAP U3 MPAMOPHOM 'OBAIWUHBI C BAJIEHBIMU ¢° 640.
TOMATAMM, TPIOPEJIBHBIM MACJIOM 1 JIYKOM PPHU 1sor

Beef tartare with sun-dried tomatoes, truffle oil and fried onion

BUTEJIJIO TOHHATO 690.

Vitello tonnato 120r






COTE 1950.
13 MOPEIIPOOYKTOB “%r
B COYCE BEPBJIAH i

Seafood saute in beurre blanc sauce

ACCOPTHU 18%70.
3 MOPEIIPOOYKTOB 3°°°
HA I'PUJIE i

Grilled seafood platter

Wnu P LWKaXx, Mussels in shells,
s WHVKaslb 1apbl, minicalmars, scallop! L
B NKPeBeTKM and shrimp in citrus sgace
\ \;1\3 LMTPYCOBOM Coyce C MELOM with honey
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Caadarsr

CAJIAT «<HUCYA3» 690.

C TYHIIOM 2907
Salad «Nicoise» with tuna @



CAJIAT C YI'PEM, BAKJIA¥AHOM ¢’  650.
1 CJIMBOYHBIM CBIPOM 230 r

Salad with eel, eggplant and cream cheese

CPEIOVISEMHO- % 570. TOCKAHCKHI OBOLUIHOM 4£90.
MOPCKWUMI CAJIAT 2407 CAJIAT «IIAHIIAHEJIJIA» 300r

Mediterranean salad Tuscan «Panzanella» salad



«OE3APH» C TUI'POBBIMH KPEBETKAMMUA 8350.

«Caesar» salad with tiger shrimps 240 r

«IIEBAPH» C KYPUHOU 'PYIKOMN

«Caesar» salad with chicken breast

(& MOXHO 3AKA3ATb B8 HA nBomx @ 30k P OT LEDA <7 OCTPOE
MOCIIE 23:00



CTENK-CAJIAT C MPAMOPHOM 'OBSIINTHOM 790.
U1 BAJIEHBIMH TOMATAMMU 200r

Marbled beef steak salad with sun-dried tomatoes

CAJIAT C MOPEITPOAYRTAMMA I'PNJIb 1 ABOKAIO Y  690.

Grilled seafood salad with avocado 160Tr



UTAJIBAHCKUMA _ 560.
CYII C TEJIATUHOM *°
1 ©ACOJIbIO

Italian bean soup with veal
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KYPHWHBIY BYJIBOH C JIAIIIIION 390.

Chicken soup with noodle 350r

TOMATHBIM CYII CO CTPAYATEJIJION &  560.
N KEOPOBBIMMU OPEIIIKAMMN 3501

Tomato soup with stracciatella and pine nuts



TurpoBble KpeBeTkn, Tiger shrimp, squid
Kanbmap v BEweHKM  and oyster mushrooms

TOM AM HA KOKOCOBOM MOJIOKE <7 7580.
C PUCOM BACMATHN 350/100T

Tom Yam with coconut milk and basmatirice

TurpoBblie kpeBeTkn, Tiger shrimp,
KypuHasa rpygka chicken breast
U LWHIAMIMUHbOHbI and mushrooms

TOM KXA HA KOKOCOBOM MOJIORKE <7 690.
Tom Kha with coconut milk 350r
@ MO>XHO 3AKA3SATb && HA OBOWNX @ 30K @ OT WWE®PA tﬁ OCTPOE

MNOCIJIE 23:00



G | suBOPHCKAS 1250
MOXJIEBKA  *
CKAYUYKKO» @ n

Livorno stew «Cacciucco» ‘\

KpeBeTkU, MOpCcKou FpebeLlok, Tiger shrimps, scallops, squids,
KaJsibMap, MUOUU N TpeckKa mussels and cod fish
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G KAPE ATHEHKA 1390.
HA T'PUJIE
C COYCOM «IKIO»

Grilled rack of lamb au jus sauce




i
YTHUHASA HOKKA KOH®HU C KAPTODPEJIBHBIM KPEMOM  790.

Duck leg confit with potato cream 340r
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NMopaéTcA c CbipHbIM COYCOM
U XananeHoo .

Served with cheese sauce
and jalapeno

BYPTEP C KOTJIETOI 13 MPAMOPHO! 'OBIINHBI 850.
C KAPTODEJIEM DPU 280/90/20/20

Marbled beef burger and french fries



E _| .I.._q J.i

990.

220r

J

DJIAHK CTENK U3 MPAMOPHOUM I'OBAJNHBI

C COYCOM «IKIO»
Marbled flank steak au jus sauce




© | pusaii cTEIK . 950.
13 MPAMOPHOM  saioor
COBSAOVHBI
C COYCOM «SKIO»

Marbled ribeye steak au jus sauce




TFOBAYKBU m'f:q}c;;l, TOMJIEHHBIE B ITUBE, ¢y 780.
KAPTO®PEJIHLHBLIN KPEM U XAJIAIIEHHO 230t

Beer-braised beef cheek, potato cream and jalapenos

TEJIATHHA C SBEJIEHOM 890. IIBIMIJIEHOK & 690.
CIIAPKXEN 1 KPEMOM 250r1 IIAPMANMKAHO 2301
N3 BATATA Chicken parmigiano

Veal with green asparagus and sweet potato cream



G CTEMNK 13 JIOCOCS, 1190.
SEJIEHAS CIIAPKA 2%°°
U TPIODPEJIHLHBIN @
COYC TEPUSAKU

Salmon steak, green asparagus
and truffle teriyaki sauce

Bce ueHbl ykazaHnbl B pybnsax / Prices in rubles
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Hopano, NpUroToBNeHHIR/LITNBOYHOM
COY.Ce N3 COYHbIX TOMATOB U APB
creuun, No TpaguLLMOHHOM peLLE
HeomnoneTaHcKoro nobepexoa

ITOPAIO AKBA IIAIIIIA (MOIEAJIBHO HA IBOMX) &% ¢ 1090.

Dorada all’'acqua pazza (It’'s perfect for two persons) 380Tr

L

£ =

PUNJIE ITAJITYCA C KPEMOM U3 BATATA 890.

Halibut fillet with sweet potato cream 2101



F'apHIpPbLI
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KAPTO®EJIb ®PU ¢? B390. CBEKHUE OBOIIIY, P  390.
CIIAPMESBAHOM 50T SAIIPABJIEHHBIE 1507
N TPIODPEJIBHBIM MACJIOM SEJIEHBIM MACJIOM

French fries with parmesan and truffle oil Fresh vegetables in green oil

OBOIIIY I'PUJIb D ¢50. SEJIEHASCIIAP3KA ¢y 390.
Grilled vegetables 220r CCOYCOM BEPBJIAH 1001
Green asparagus with beurre blanc sauce

KAPTODEJIDb 250. KAPTODEJIBHOE ITIOPE 350.
C POGMAPHNHOM 1501 CIIAPMESBAHOM (G 1s0r
Potatoes with rosemary Mashed potatoes with parmesan
SKAPEHHBIN 350. OTBAPHOM! PUC »  180.
CIPUBAMMU KAPTODEJIB 200r Boiled rice 1001

Fried potatoes with mushrooms

KYKYPY3AHATPUJIE & 290. .
Ecnuny Bac ecTb anfneprus Ha Kakme-nnbo NpoayKTbl, NOXKanynucTa, npenynpenute o6 aTom

Grilled corn 260Tr Bawero ocumanHTa. Please, tell your waiter if you have any food allergy to certain products.



CBIP @ 90.
IIAPMESAH 6r

. Parmesan

-

IIATIAPAEJJIE C IIOOKOIMYEHHBIM ¢  840.
JIOCOCEM, CTPAYATEJIJION 300r
1 BEJIEHOM CIIAPSKEM

Pappardelle with smoked salmon and green asparagus




CIIATETTHU «KAPBOHAPA» 490. 690.

Spaghetti Carbonara 220 r 3201

ITEHHE «4 CBIPA» 890.

Four- cheese penne 300 r



TAJIbSTEJIJIE C IILIIIJIEHKOM, 690.
KYKYPY30 'PUJIb 1 BEJIEHBIM YUJINA  >*°

Tagliatelle with chicken, grilled corn and green chili




E P

JIMHI'BUHU KAYO-O-TIEIIE C ®JIAHK CTEMKOM ¢ 720.
1N TPYIOPEJIBHBIM MACJIOM 290 r

Linguini cacio e pepe with flank steak and truffle oil



CIIATETTHN & €80. 1250. G

«DPPYTTHU I MAPE» °°F S00r
Spaghetti Frutti di Mare

R
|

TuUrpoBble KPEBETKU, Kanbmap, Tiger shrimp, sq l,-',
Bce LieHbl ykasaHbl B py6nisax / Prices in rubles MUagun " MOpCKOVI rpe6em0K - IT_IUSS rS a c!.sea
i o Ll




JIMHI'BUHU C KPEBETKAMMNW 1 ITIYKUHUA 490. 780. (G

Shrimp and zucchinilinguine 210 r 300 r

PUT'ATOHMU «BOJIOHBESE» 490. 690.

Rigatoni Bolognese 210 r 300 r



PU30TTO «PPYTTHU I MAPE» ¢> 850.
Turpose CIIECTO XA TOMATOM I'PNJIb 2807

fgg;gﬁ&mp Risotto Frutti di Mare with pesto and grilled tomato

Tiger shrimp, squid,
sea scallop




¢ 890.

PU30TTO C YI'PEM 1 MYCCOM U3 IIAPME3AHA

Risotto with eel and parmesan mousse

250 r

& 690.

TOMATHOE PU30TTO CO CTPAYATEJIJION

Tomato risotto with stracciatella

240 r

TP OT LWEPA <7 OCTPOE

& 30K

88 HA mBOMX

(© MOXHO 3AKA3ATb

MNOCIJIE 23:00



IMUIIIIA ¢ 890.
MSICHAST 54950

Meat lover’s pizza

Bce ueHbl ykasaHbl B py6nax / Pricesin rubles




C Mouapennon dvop gy nat

With mozzarellafior di latte

IIUIIIIA «<MAPTAPUTA» 550.

Margarita pizza 390/50Tr

TIUIIIIA C IIEIIEPOHUI 790.

Pepperoni pizza 380/50r



ITMITIIA C BEKOHOM 1 MACKRAPIIOHE 690.

Bacon and mascarpone pizza 480/50T1

TIUIIIIA «4 CBIPA» 840.

Four cheeses pizza 430/50r1



IIUIIIIA & 870.
«4 CE3SOHA»  420/%0r

Four seasons pizza

Va nuuubl «Mapraputa», Y4 Margarita pizza,

V4 nuu L bl C 6EKOHOM Y4 Bacon and mascarpone pizza,
M MackaproHe, Va Pepperoni pizza,

Va nnuLbl «flenepoHn», Va Four cheeses pizza

Ya nnuLbl «4 cbipa»




DOKAYYA
C KAPTODEJIEM  ~*°f
N POSMAPHUHOM

Potato and rosemary focaccia




DOKAYYA CIIECTO 390.

Pesto focaccia 210

YUABATTA C BASUJIMKOBBIM MACJIOM U ITIAPMEBAHOM ¢? 350.

Basil oil and parmesan ciabatta 1601

Ecnuny Bac ecTb anneprus Ha kakme-nnbo NpoayKTbl, NOXKanyncTa, npegynpennTe 06 aToM Balero ogouumaHTa.
Please, tell your waiter if you have any food allergy to certain products.



CAIITMMMUA e
ACCOPTHA

Sashimi platter

2450.

90/2 wr./30/30/30

. @une nococA, xapeHbii

yropb, MOPCKOW Fpe6ellok,

YCTPULIbI, TOCOCH B Crancu
coyce M BOJ,0pPOCHM YyKKa

Fresh salmon, eel,

sea scallop, osters,

spicy salmon

and chuka Y




CAIIINMMH U3 'PEBEIIIKA 590.

Sea scallop sashimi 50/10/10 1

£
i i il

CAIIINMMH N3 JIOCOCHA 530. CAIIINMMMHA U3 yI'PA 640.

Salmon sashimi 507107 Eel sashimi 50/10/10T



Hurupu

JIOCOCBH 190.
29r

Salmon

YTOPB 210.
321

Eel

JYKKA 90.

Chukka sor

11..

T'PEBEIIOK 220.
29r

Scallop

KAMYATCKUHN KPAB 290.

Red king crab 261

Ecnny Bac ecTb anneprusa Ha kakve-nmbo NpoayKTbl, NoXxanyncra,
npenynpenuTe 06 3ToM Bawwero oy maHTa.
Please, tell your waiter if you have any food allergy to certain products.



SarreuCHHLIC

YT'OPb

Eel

220.
35r

TPEBEIIIOK

Scallop

140.

35r

290.

32r

KAMYATCKUHN KPAB

Red king crab

MUIUN

Mussel

190.
35r

JIOCOCBH

Salmon



i

. OcTpsIe
Copicy Sushi

T'PEBEIIIOK 220. YTOPB 210.
35r 35r

Scallop Eel

KAMYATCKHNI KPAB 290. MO 140.

Red king crab s2r Mussel ssr

JIOCOCH 190.

35
Salmon g



«KAJINDOPHHUA»
C KAMYATCKNM 2901
KPABOM 1 TOBHUKO

California roll with red king krab and tobiko




«DPUJIANEJIBDUA» C YIrPEM 790.
Philadelphia with eel 280r

«DPUJIANEJIbDPUA» C JIOCOCEM 790.
Philadelphia with salmon 260r
(G MOXKHO 3AKA3ATb B8 Ha nBomx @ 30K P OT LEDA <7 OCTPOE

MNOCIJIE 23:00



r‘A - :
/ G pogtcyrPiEM  740.

U AIIOHCKUM  **°'
OMJIETOM "

Eel roll with Japanese omelet




© TATARH-POJLI
C JIOCOCEM
1 KAMYATCKUAM
KPAEOM

Tataki roll with salmon and red king crab - { '




I'PUJIb-POJIJI C YIPEM U ATIOHCKUM OMJIETOM 740.

Grilled eel roll with Japanese omelet 2701

o’

L= o itd : >

POJIJI C KPEBETKOM 1 OCTPBLIM JIOCOCEM > 850.

Shrimp and spicy salmon roll 280r



C MUuagnuAaAMMN
with mussels

.

Sl
_.-./

OCTPBIN 'PUJIL-POJIJI
Spicy grilled roll

590.

2601

C I'PEBEIIITKOM
sea scallop

890.

2601

C JIOCOCEM 860.

. 260Tr
with salmon
C KPABOM, I'PEBEIIIKOM 1 JIOCOCEM 1250.

with crab, scallop and salmon

2351



7

POJLJI ¢ '780.
C OCTPBIM JIOCOCEM, 2401

ABOKAJJO M OTr'YPIIOM

Spicy salmon, avocado and cucumber roll




ecepThI

BACKCKUM YUSKEMK  480.

. “' Basque cheesecake 140r




KPEM-BPIOJIE C IIEHOM U3 MAPAKY MU

Créme brualée with passion fruit foam

i*_‘

‘. g O ;5
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TrOPSIYHNI HIOKOJIATHBIN KEKC 540.
C IIIAPUKOM MOPOKEHOT'O 170+

Chocolate fondant with vanillaice cream



OOMAIIHUM KOKOCOBBIM COPBET 490.
C MEPEHT'AMMH U KYMKBATOM 150+

Homemade coconut sorbet with meringues and kumaqguat

TUPAMUCY ¢y  480.

Tiramisu 150



TwT.(507T)

180.

I3 PUKOTTHI (OT 2-X IIIT.)

Cannoli with cream, from 2 pcs.
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MOPOMEHOE 1 COPBETHI B ACCOPTHUMEHTE 190.

lce cream & sorbet (1scoop, assorted) 60r

L4 ‘r{' 5 L " . L
e r. B, ti.pb
CBEMKHUE AI'OAbI P 990.

Fresh berries 1901



@ TAPEJIKA TPOIIMYECKUX < 1500.
DPPYKTOB C ATOOAMMUA 3507

Tropical fruit platter with berries

DaKYMA, MaHr 0, KIiyOHKNKa,
fp’;,r;fff Lk

y Balero ouLna
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