CAJIATDI
N 3AKYCKH

Tapesika ¢ CbipamMu:
NapMUAXKaHO-PeXaHOo, TOProH30N3,
MOHTa3K0, MeKOPVHO TOCKaHO, a3naro
Tapesika ¢ konbacamm 1 Napmo:
napMckas BeTUYMHa, MOpTaZenna, Konna,
canamu @ennHo, canamm MumnaHo
Knaccuueckasa bpyckeTTa

ONINBKW 3eN1EHbIe C KOCTOYKOW
TPaANLMOHHOE OBOLLHOE pary
«MO-CULINAVACKM»: BakaaxaHbl, YK,
cenbieper, NOMUAOPLI, Kanepcsl,

ONMMBKN C KNCNTO-CNNagKnM COyCOM

Kaprnayyo v3 LiBETHOW KanyCTbl
C napMe3aHoM ¥ TprodenbHbIM Mac/IoM

[OMaLLHWIA canaT 13 orypLoB 1 MOMUA0POB
MNOMWA0PbLI C KPaCHbIM JIYKOM U 3e1eHbH0
canat Huyua

[OMALLHWI Cbip ByppaTa co CBeX/MN
ToMaTaMm 1 6asnINKOM

canat 13 Mouapenbl, TOMUA0POB
1 6A3NNVIKa, C COYCOM MecTo

Canat "3 INCTbeB PYKKO/1bl, aBOKaao,
NMOMMNZAOPOB Yeppy C TUFPOBbIMU KPEBETKAMU

canart ue3apb C kypuLen
BUTENNO TOHHATO
canart ue3apb C KpeBeTkamu

canaTt 13 CBeXMX W TyLLIEHbIX OBOLLEN C
3aMpaBkoy 13 Banb3aMMYeckoro coyca

Kaprna4v4o m3 noMmaopoB C aBoKaZo 1
ceMeHamm 4ma

Ccanat 3 KypI/IHOVI neyeHm ¢ MMKCOM 13
NCTbeB CasiaTa 1 OBOLL.aMW

780

690

550

395

620

620

610

610

650

890

670

9260

760

780

960

610

630

670

190g

1508

220g
1508

220g

1508

300g
300g
300g

200g

290g

250¢

250g
155g
250g

240 g

200g

240g

SALADS AND
APPETIZERS

a plate of cheeses:

parmigiano reggiano, gorgonzola, montasio,
pecorino toscano, asiago

a plate of sausages and parma:

parma, mortadella, coppa, salame Felino,
salame Milano

traditional bruschetta with tomatoes and basil
green olives

traditional Sicilian caponata with aubergines,

onion, celery, tomatoes, capers and olives
with a sweet and sour sauce

carpaccio of cauliflower with parmesan

and truffle oil

homemade salad with cucumbers and tomatoes
tomatoes with red onion and herbs

salad Nicoise

homemade burrata cheese with fresh
tomatoes and basil

salad with mozzarella, tomatoes and pesto
rucola salad with avocado, cherry tomatoes
and tiger shrimp

caesar salad with chicken

vitello tonnato

ceasar salad with shrimp

salad of fresh and stewed vegetables in a
balsamic dressing

tomato carpaccio with avocado and chia
seeds

chicken liver salad with salad mix and
vegetables



TOPAYUE
3AKYCKH

Tenblin canat U3 MOPEnpoAyKTOB

baknaxaH ¢ CbIPDOM PUKOTTa MoJ coyCamn
«rapmMesaH» 1 TOMaTHbIM

BaknaxaH v LyKUHW «anna napmuaxaHar

HAIIHU
TAP-TAPDI

Knaccuyeckuii Tap-Tap U3 roaaviHbl
c kapTodenem «no-AepPeBeHCKI»

Tap-Tap 13 10Cocs

Tap-Tap W3 TyHUa C 56/710KOM, aBOKaZo U
COEBbIM COYCOM

HALIHU
KAPITAYYO

Kapna4v4o n3 roBaanHbl C pyKKO/’IOM
1 COYyCOM V3 METPYLLUKN 1 OSTMIBKOBOIO MaC/la

Kapnay4o 13 N10COCH C COYCOM 13 Cenbiepes
1 NariMa, KyHXYTOM 11 KpaCHOW UKPOW

Kapra4v4o 3 TyHua

B PYCCKOM
CTHUJIE

canat onvBbe C roBAANHON UM KypuLIei
6opLL CO CMeTaHoW
KOTNETbI 13 KypULIbI

H6edcTporaHoB C kapTopenbHbIM Mope

~ NIOMANIHA4
CBEJKAS MACTA

TanbsATenne «no-CULUANIACKA» C BaknaxaHamy,
OCTPbIM MEPLEM 1 TOMATHbIM COYyCOM

960 220g
640  240g
640 2608

_§§_

960  255g
980  120g
980 7150g

SR ;I

©

890 130g
980 150 g
980 150g
-@ @:
(8
INVARE
530 200g
530 350g
690  250g

HOT

APPETIZERS

warm seafood salad

aubergine cake with parmesan and tomato
fondue

eggplant and zucchini «alla parmigiana»

OUR
TARTARES

beef tartare with homemade potatoes

salmon tartare

tuna tartare with apple, avocado and soy
sauce

OUR
CARPACCIOS

beef carpaccio with rucola and parsley-olive
oil sauce

salmon carpaccio with celery and lime sauce,
sesame seeds and red caviar

tuna carpaccio

RUSSIAN
STYLE

beef or chicken olivier salad
borscht with sour cream

chicken cutlets

730 200/120 g beef stroganoff with mashed potatoes

560 300g

FRESH

%_ HOMEMADE PASTA

tagliatelle Sicilian style with aubergines,
chili peppers and tomato sauce



TanbONVHW C LIYKVHW, KDEBETKaMM
W TONYEHBIM MUHAANEM

AOMalllHAA Na3aHbA
nannapgenne C COycCoM 13 MACa KO3/1eHKa

TanbaTenne «paglia e fieno» ¢ 6ensiMu
rprbamMu 1 TprodensHBIM Mac/IoM

CMareTTV C YepHUAAMM KapakaTuLiel,
KpeBeTKamu 1 cnapxe

TanbAaTenne 6onoHbLe3e

NTOMAIIHUE
PABUOJIU

TOPTENM C PUKOTTOM, LUMNMHATOM
B C/IMBOYHOM Macse 1 Wwandeem

PaBLOAN «HeTbIpe Cblpa»
PaBnoNU C yTKOW

PaBVOIN C KOMYEHbBbIM JTOCOCEM
NnoAaroTCA B COyCe C KpeBeTKaMM

CYXAS IIACTA

PAHbLIHO

cnareTTv «kayo 3 nere» C MapMe3aHoM,
MEeKOPVHO U YepHbIM MepLiem

crnareTTin C BOHrone

CnareTTMHV C Aapamu Mops
B TOMaTHOM coyce

CnareTTy C MOMUAOPOM U 6a3VINKOM
neHHe apabbsTa
cnareTT kapboHapa

cnaretT C ONnBKOBbLIM Mac/10M,
HeCHOKOM 1 nepuem

MeHHe C MapMCKOW BETUMHOWM U crnapxeni
B C/IMBOYHOM COyCe

890 300g
760 400¢g
780 300g
790 3008
890 320g
690 350g
N %
<o H O
o A\
680 200g
680 2208
740 2008
740 2508
BRRe0)

580

1200

980

680

680

760

680

790

330g

350g

390g

320g
300¢
320g

300g

320g

tagliolini with zucchini, shrimp
and crushed almonds

homemade lasagna
pappardelle with cabrito

tagliatelle “paglia e fieno” with white
mushrooms, cream and truffle flavor

spaghetti with squid ink, shrimp and
asparagus

tagliatelle bolognese

HOMEMADE
RAVIOLI

tortelli with ricotta and spinach
in butter and sage

ravioli «quarto formaggi»
duck ravioli

ravioli with smoked salmon served
with a shrimp sauce

DRY GRAGNANO

PASTA

spaghetti «cacio e pepe»

spaghetti with vongole

spaghettini “frutti di mare”:
with seafood in tomato sauce

spaghetti with tomatoes and basil

penne arabiatta

spaghetti carbonara

spaghetti with garlic, oil and pepperoncini

penne with parma ham and asparagus,
in a creamy sauce



—— PU3OTTO

pY30TTO C rprbamu
P130TTO C FOProH30/101 U rpyLLen

PV30TTO C MOPENpPOAYKTaMM

CYIIbI

_::%%:_

KNaccuyecknin Cyn MUMHEeCTPOHe 113 OBOLLEN

Cyn € Gaconbo 1 AOMaLLHVMN
KypUHBIMU COCACKAMU

CyM C MOPenpoAyKTamu

KpeMm-Cyn 13 ThIKBbI C HaNb3aMUYecknm
YKCYCOM U MUHZAANEM

KapTOpenbHbI Cyn C UHAENKON 1 BenbiMu
rprbamn

TOMaTHBbIVI CyM C rpeHKaMu 1 canaTom U3
NOMWAOPOB

o TOPAYHNE
bBJIOJA W3 PLIbbI

cnbac ¢ apTULLIOKaMK
[opaja «Mo-CULUAVICKAY

Cnbac / fopaja 3aneyeHHble C 0BOLLaMM
(yTouHAnTe BeC y Bawero opunumaHTa)

cubac / fopasa 3aneyeHHble B CoNn
(yTouHanTe BeC y Bawero oduumaHTa)

drne nococs ¢ 6POKKOAN 1 KabMapoM

TOPAYUE

~ BJIOJA W3 MSICA

depmepckoe kyprHoe duae C MMMOHHBIM
COyCoM

3aMneyYeHHasn roneHb TeNeHKa C 3aneYeHHbIM
kapTodenem

MSICO KO3/1€HKa, 3amneuéHHoe C kapTodenem,
NYKOM, LieipOiA IMMOHa 1 anenbCriHa

3CKaomn «Mo-MWUIaHCKK» ¢ kapTodenem
«MO-AEePEBEHCKM»

—g

RISOTTO ——

risotto with mushrooms
risotto with gorgonzola cheese and pear

risotto “frutti di mare”: with seafood

850  300g
770  280g
980  420g
o Q“ o
g
<y
490  350g
520  400g
890  400g
490 3508
520 350g
490 250g

SOUP

classic vegetable minestrone soup

soup with beans and homemade
chicken sausages

fish soup “alla trapanese”

pumpkin cream-soup with balsamic vinegar
and almonds

potato soup with turkey and porcini
mushrooms

tomato soup with croutons and tomato salad

FISH

DISHES

sea bass with artichokes
sea bream baked Sicilian style

sea bass/sea bream baked with vegetables
(please confirm the weight with your waiter)

sea bass/sea bream baked in salt
(please confirm the weight with your waiter)

salmon fillet with broccoli and squid

MEAT

960 240g
910  250g
450  100g
450  100g

1100  200g

RO
00500
790  280g

1100 600g

1460  400g
980  450g

DISHES

farmer’s chicken fillet with lemon sauce
baked knuckle of veal with baked potatoes
baked cabrito with potato and onion

in citrus fruit

veal Milanese with fried potatoes



dune «black angus» ¢ kapTopenem 1460 250g
1 6ensIMn rprbamm
Tendybd NeveHb C KapaMen3npoBaHHbIM 690 250g
NYKOM 1 KapTOdeNbHbIMY KpOKETaMK
PbIGA -

— W MOPEIIPOAYKTDbI — 7

HA T'PUIJIE
C1bac (yTounanTe Bec y Baluero oduumaHTa) 450 1008
fopaga (yrouHsiite Bec y Ballero opuLmaHTa) 450 100g
KanbMmapbl 390 100g
TUIPOBbIE KPEBETKM 690 1008
NI0COCh 890 100g
TyHel 9280 1008

MSCO s

XD

HA TPUJE

GNEeHK CTelK Ha rpuie C 3aneyeHHbIM
kapTodenem

dbune «black angus»

puban «black angus» 3200 3508
NFONg 13 roBAAVHbI 690 2708
Kape arHéHka 1100 200g
dbune kypnHoOro beapa «anna AbaBoaa» 690 2508
— [APHUPbl —[8:%¢
kapTodenb «No-AepeBeHCKN» 350 3108
wnunHaT 490 1008
MUKC 13 OBOLLIEN, XapeHbIX Ha rpune 490 150g
WAN NPUrOTOBAEHHbBIX Ha Napy

OTBapHOW puc 350 150g
3anedeHHbln kKaptodenb 350 150g
kapTodenbHoe nope 330 1508
cnapxa 630 130g

980 1780/100/40g

1600 730/100/40g

black angus fillet with potatoes
and porcini mushrooms

veal liver with caramelized onions and
potato croquettes

FISH AND
SEAFOOD
ON THE GRILL

sea bass
(please confirm the weigt with your waiter)

sea bream
(please confirm the weigt with your waiter)

squid
tiger shrimp
salmon

tuna

MEAT ON
THE GRILL

grilled flank steak with baked potatoes

fillet black angus
ribeye black angus
beef lula kebab
lamb chops

chicken thigh «alla Diavola»

— SIDE DISHES ——

homemade potatoes
spinach

vegetable mix grilled or steamed

boiled rice
baked potatoes
potato puree

asparagus



[T IA

Auamemp nuyyer 30 cm

MaprapuTa: Cbip Mouapenna «duop Am naTre»,
6a3unK, NOMUAOPbI, Mac0 ONNBKOBOE
3KCTpa-knacca

nMyua ¢ byppaToi: MoMuaopsl, byppaTa,
6a3nN1K, Maca0 ONMBKOBOE 3KCTPa-knacca

MULLA «YeTblipe Ce30Ha»: MOMUAOPbI, CbIp
Mouapenna «brop An natTe», CBexue rprbbi,
ONMBKY, BETUMHA, apTULLOKM

MapunHapa: KpyrnHble clajkne noMnaopsbl,
OoperaHo, YeCHOK, MaC/10 0/IMBKOBOE
SKCTpa-Knacca

MMLLA «Kanpryo3a»: MOMUAOPbI, Cbip
Mouapenna «brop An natTe», CBexue rprbbi,
ONMBKY, BETUMHA, OperaHo

nMULa KanbLOHe: MOMUAOPLI, MOLapenna
«d1op An naTTex, BeTUMHa, rpyribsl,
apTYLLIOKM, Ba3namK

N1LLA «MapMax: MOMUZAOPbI, Cbip MOLapenna
«bUOp AN NaTTe, PyKKONA, MapMCKasi BETUMHA,
napmesaH 1 Macio OVBKOBOE 3KCTPa-Knacca

MMULA «AbsBOa»: MOMUAOPHI, ChIP
MoLapenna «buop Ay nattex, kKonbaca
nenneporu, operaHo

MVULA «4eTbIpe Cbipa»: Cbip FOProH30Na, Cblp
MoLapenna «puop Av natTex, Culp Tanesxumo,
CbIp Napme3aH

nnuta ¢ MOPenpoaykTamMmn: MoMnNAOPLI,
KpeBeTKWN, Ka/lbMapbl 1 MOJIJTHOCKA

MMLLE «CULMAVEHEY: NOMUAOPbI, Chip
MoLapenna «prop An natTer, TyHel,
KPaCHBbIN 1yK, OperaHo, GucTaLlkm

nvLLa C KypyLIeR 1 Cnagkvm nepLem:
NMOMUZOPbI, MoLapenaa «prop An natTes,
KypuHas rpyzka v cnagkuia neped

nYLLa «BereTapyaHckas»: MoOMUAOPbI, Cbip
Mouapenna «prop An naTTey, LyKNHN,
HaknaxaHbl, CNaaknin nepeL, apTULLOKN,
rpYobI LUAMMVHBOHbI

nvLLa C NOCOCEM: MOMUAOPbI, MacKaproHe,
J10COCh, MeTPyLLIKA

nvyLa «Liesapb» C Kypuyueit: celp Molapenna
«pUIOp AV NaTTex, Cblp NapMesaH, KypuHas
rpyaKka, MMCTbA canaTta poOMaHo, CoycC Le3apb

540

760

880

420

880

880

980

780

880

980

780

760

740

940

860

*Ck)»

340g

490g

490¢

420g

480¢

485¢

460g

420¢

400g

460g

460g

495g

470g

460 g

420g

PIZZA

Pizza diameter 30 cm

margherita: mozzarella“fior di latte”, basil,
tomatoes, extra-virgin olive oil

pizza with burrata: tomatoes, burrata, basil,
extra-virgin olive ol

pizza quattro stagioni: tomato, mozzarella
“fior di latte”, fresh champignon mushrooms,
olives, ham, artichokes

marinara: double tomatoes, oregano, garlic,
extra-virgin olive oil

pizza capricciosa: tomato, mozzarella
“fior di latte”, fresh champignon mushrooms,
olives, ham, oregano

pizza calzone: tomatoes, mozzarella
“fior di latte” ham, mushrooms, artichokes,
basil

pizza parma: tomato, mozzarella
“fior di latte”, rucola, parma ham, parmesan,
extra-virgin olive oil

pizza diavola: tomato, mozzarella
“fior di latte”, spicy salami, oregano,
extra-virgin olive oil

pizza quattro formaggi: mozzarella
“fior di latte”, gorgonzola cheese, taleggio
cheese, parmesan

pizza with seafood: tomato, shrimp,
calamari and mussels

pizza siciliana: tomato, mozzarella
“fior di latte”, tuna, red onion, oregano,
pistachio nuts

pizza with chicken and sweet pepper:
tomato, mozzarella “fior di latte”, chicken
breast and sweet pepper

pizza vegetariana: tomato, mozzarella
“fior di latte”, zucchini, aubergine, sweet
pepper, artichokes, champignon mushrooms

pizza with salmon: tomato, mascarpone,
salmon, parsley

caesar pizza with chicken: mozzarella cheese
“fior di latte”, parmesan cheese, chicken
breast, romano lettuce, caesar sauce



nMyLa «Liesapb» C TUrPOBLIMU KPEBETKaMI: 980
Cblp MoLapenna «prop Au NaTTey, Cbip

napMesaH, KpeBeTk/ TUTPOBbIe, IMCTHA

canarta pomaHo, Coyc Lie3apb

boKauumMHa C TyHUOM: MOLLapenna 790
«d1Op An naTTex, TYHeL, CBeXMe NOMUAOPSI,
3e/1eHblil canaT v MalioHes

bOKaYUMHa C BETUMHOW: CbIp MOLAPenna 650
«prop an natTex, BETUMHA, CBEXME NOMUAOPSI

GOKAYUA

dokayya C po3mMaprHOM 290
dokayya C napmesaHom 410
dokayuya C YeCHOKOM 290
dokayya C NOMMAOPaMY, MAapME3aHOM 430
N OperaHo

xneb ¢ YeCHOKOM, OIMBKOBbBIM MaC/IoOM U 190
3ef1eHblo

—  NIECEPTHl ———&

MUbGER CO CBEXMMUN Aroamy 650
TVPAMUCY KNacCuyeckuii 390
naHHa KoTTa C ManvHoM 390
TENNbIA A6N0UHBIV MPOT C BAHWU/TbHbIM 390

MOPOXEHbIM 1 C/IMBKaMK

TOPT HaMnoIeoH 390
YU3KeNK 390
TOPT VIOTYPTOBLIN 390
TOPT MeA0oBVK 390
LLIOKOMIaAHBIA TOPT C IMMOHOM 390
LOKONAAHbIA GOHAaH C BaHWIbHBIM COYCOM 490
TOPT 3CTepxasn 390

MOPOXEHHOE M3 PAXEHKU, C Arodamu 390

4208

4508

400g

200g
150¢g
1508

150g

150g
1508
150
1508
150g
160g
150g

130g

caesar pizza with tiger prawns: cheese
“fior di latte” mozzarella, parmesan cheese,
tiger shrimp, romano lettuce, caesar sauce

focaccina with tuna: mozzarella “fior di latte”,
tuna, fresh tomato, lettuce and mayonnaise

focaccina with ham: mozzarella “fior di latte”,
ham, tomatoes

FOCACCIA

focaccia with rosemary
focaccia with parmesan
focaccia with garlic

focaccia with tomato, parmesan
and oregano

bread with garlic, olive oil

DESSERT

millefeuille with fresh berries
traditional tiramisu
panna cotta with raspberry

warm apple pie with vanilla ice cream
and whipped cream

napoleon cake

cheesecake

yogurt cake

honey cake

chocolate cake with lemon
chocolate fondant with vanilla sauce
esterhazy cake

ice cream from ryazhenka, with berries



HATYPAJBLHOE
NOMAUIHEE
MOPOKEHOE

Bcé Mopo3ieHoe 20mosumcs UcKAYUmMensHo
U3 HaMypanbHelX UHzpedueHmMoe

MOPOXeHOe B aCCopTUMEHTe

MOPOXEHOE «BY/IKAHO»: BaHW/IbHOE V1
OopexoBOe MOPOXeHOoeg, C ,EI,pO6}'IeHHbIl\/I
neyeHbem 1 LWWOKONAAHOM, B30OUTbLIMU
CmBKamm, mNodaeTca C aCnpecco

MOPOXeHOe «MOAVIKa»: MOPOXeHOe
neyeHbe-kapameb C LOKONAAHOM KPOLLKOW,
KobelHbIM CaBOSIPAY, B3OUTLIMYK CIMBKAMN,
nyapovi Kakao 1 Badnei

MOPOXeHOEe «Ta0PMVHa»: OPEX0BOe U
KNYOHUYHOE MOPOXEHOe, C KPOLLIKOM
GyHAYKa, B3OUTBIMU CIMBKAMK, CBEXEN
KnyoHUKOM 1 Badei

MOPOXeH0e «IXapAUHU HaKCOC»:
ManMHOBOE, IMMOHHOE 1 MaHroBOEe
MOPOXeHOe, CanaT 13 CBexXero s6/10ka, ¢
KNyOHUKOW 1 Badneli

MOPOXeHOe «korna VTanus»: BaHWIbHoe
MOPOXEHOe, CBexast KNyOHWKa, AroAHbI
cvpon

MOPOXeHOe «CoMHLEe CULNNW». BaHWIbHOE
MOPOXeHOe C CaNaToM 13 aHaHaca

1 anenbCuHa, B3bUTBIMU CMBKaMU,
LLIOKONAAHOWM KPOLLKOW 1 Badnew,
yKpallaeTcs cBexer MaanHon

MOPOXeEHOe «raHapea»: 061ernmnxoBsoe,
MaZVHOBOE 1 MaHIO MOPOXEHOE, C
CanaToM 13 aHaHaca v 610K, C 13anncom,
B30UTLIMI CIVBKaMU 11 Bapen

MOPOXEHOE «TPUHAKPMa»: LLIOKONa4HOE,
BaHMNBHOE 11 OPEXOBOE MOPOXEHOE C
KPOLLIKOM GyHAYyKa, MUHAANSA 1 LLIOKONAA3, CO
B30UTBIMW CIVIBKaMU 1 Badei

€y
<

Y
150 50g
490 2508
50ml
510 2508
590 200g
440 200g
440 200g
630 2408
540 250g
460 200g

< 4

NATURAL
HOMEMADE
ICE CREAM

Homemade ice-cream made from natural
ingredients

assorted ice cream

coppa volcano: vanilla and nut ice cream
with crushed cookies and chocolate,
whipped cream, served with an espresso

coppa modica: cookies-caramel ice cream
with chocolate sprinkles, coffee flavored
ladyfingers, whipped cream, cocoa powder
and served with a waffle

coppa taormina: nut and strawberry ice
cream with hazelnut sprinkles, whipped
cream, fresh strawberries and a waffle

coppa giardini Naxos: raspberry, lemon and
mango ice cream, with fresh apple salad,
strawberries and a waffle

ice cream «coppa ltalia»: vanilla ice cream,
fresh strawberries, berry syrup

coppa sole di Sicilia: vanilla ice cream with
pineapple and orange salad, whipped cream,
chocolate sprinkles and a waffle, served with
fresh raspberries

coppa panarea: sea buckthorn, raspberry
and mango ice cream, with pineapple and
apple salad, with winter cherry, whipped
cream and a waffle

coppa trinacria: chocolate, vanilla and nut ice
cream with hazelnut, almond and chocolate
sprinkles, served whipped cream and a
waffle



