CE3OHHOE MEHIO

OCHOBHOE MEHIO
MAIN MENU

VIVA LA GASTRONOMIA ITALIANA

SEASONAL MENU

TapTap N10coCb CO CTpaJaTesnion -1450 RUB
M 3e/1eHbIM FOPOLUKOM

{ Salmon tartare with strachatella and green peas }

MepeL TOHaTO C Kpabom -1100 RUB

{ Tonato pepper with crab }

Canat ¢ naHryctuHamm
U COyCOM KaTaJsilaHa
{ Salad with langoustines and catalana sauce }

- 2200 RUB

3AKYCKMHU

MeyeHbit 6aTaT c Jop Bnio

{ Baked sweet potato with Dor Blue }

Cyn c nepenenkoun
{ Quail soup }

» TpiodenbHas kanamapara
C TapTapoM U3 roBSiAUHbI

{ Truffle calamarata with beef tartare }

-700 RUB PwusoTtTo c wadpaHOM - 4200 RUB
n danaHrou kpaba
{ Risotto with saffron and crab phalanx }
-750 RUB
#» BaTtaTt ¢pu c napMesaHOM - 650 RUB
1 TpiodenbHbIM Mac/ioM
- 2400 RUB { Sweet potato fries with parmesan and truffle oil }

APPETIZERS

{ Pizza Alla Diavola }

% CroumocTb Tptodenb 1rp 3002

{Pizza Stracharita}

BpeHpa-wed pekomeHayeT [o6aBUTb AOMNONHUTENBHO Tpodenb

5 CBeXue apTULLOKMU -1450 RUB Kapnau4o U3 TbiKBbl, - 600 RUB TapTtap kKpa6/nococb/TyHel, -1550 RUB
C MopenpoayKTaMu noaMapuHOBaHHOM C YMncamMu 13 KyKypy3bl
M JINCTbAMMU PYKOJbl B KpacCHbIX anesibCuHax { Crab tartare/ salmon/ tuna
{ Fresh artichokes with seafood { Pumpkin carpaccio marinated with corn chips }
and arugula leaves } in red oranges } TapTtap 3 TyHua -1200 RUB
YeTpuubl 1ur. -750 RUB Kapnau4o u3 ka6a4ykos -700RUB ({Tuna tartare}
{ Oysters } { Zucchini carpaccio } TapTap 13 roesavHbl C nepueM -1700 RUB
Kpyno u3 cnapkov KpeBeTKu -1500 RUB Kapnauuo u3s LiBeTHOM KanycTbl -550 RUB W KpOLWKOM napMe3aHa
{ Sweet shrimp crudo } { Cauliflower carpaccio } { Beef tartare with pepper and parmesan crumbs }
Kpyno u3 amkoro cuéaca 100 rp. -850 RUB Kapnauuo us nococs -1600 RUB Butenno ToHHaTo -1250 RUB
{ Wild sea bass crudo } C apTUlUOKaMH1 { Vitello Tonnato }
. -1200 RuB ! Salmon carpaccio with artichokes } ACCOPTU MSACHBIX i€/TMKaTECOB -3500RUB
ngz:;rsgrk:dr:}narpa 1oorp U » Kapnayuo us roesaauHbl ¢ TprodeneM - 2450 RUB [ Assorted meat delicacies }
KnewHs kaMyaTckoro kpa6a 1ur. - 4650 RUB { Beef carpaccio with truffle } AccopTu cbipoB - 2700 RUB
{Crab} { Assorted cheese }
CANATDI
SALADS
Canat M3 MUHM-LUNMHAaTA -1100 RUB CanaTt m3 noMmpoposB -1200 RUB Canat Huuappa -1800 RUB
C MoJioAbiM KO3bUM CbIpOM C IMCTbsIMU 6a3unMKa C 06XkapeHHbIM TYHLIOM
{ Mini spinach salad with U KpacCHbIM KPbIMCKUM JTYKOM { Nietzard salad with fried tuna }
young goat cheese } { Tomato salad with basil leaves &® CanaT c Mopenpo,
. . AYKTaMu -2900RUB
OBolHOM canaTt - 1750 RUB and red Crimean onion } deHxenem 5 ce';:bp,ZpeeM ’
C 6pbIH30/1 CanaT ¢ KaM4YaTCKUM Kpa6oMm, =2100 RUB | seafood salad, fennel and celery }
{ Vegetable salad with white cheese } CbIpOM cTpa4aTe/ijla, aBoKkago
. . U TOMaTaMu BypaTtTa c nomMmaopamu -1650 RUB
Egﬁgm?; orenpancinm =1300RUB (s41aq with Kamchatka crab, { Buratta with tomatoes }
{Italian large green salad } strachatella cheese, avocado
and tomatoes }
FOPAYUE 3AKYCKMHU
HOT APPITIZERS
JKapeHble apTUILIOKK -850 RUB INaHrycTuHbl Cc aBOKago - 950 RUB Kpa6 Tepmuaop -4700 RUB
c KéﬂbMépaMM . . { Langutins with avocado } { Crab Thermidor }
{ Fried artichokes with squid } ®puTTO MUCTO - 1500 RUB Kpa6 B nepe4HoM coyce - 4700 RUB
MopXxapeHHble rpM6oUKU -750RUB  {Fritto misto } { Crab in pepper sauce }
¢ poHAlo U3 napMesaHa » Mpebelwiku c yTUHOM NeveHblo,  -2300 RUB
{ Toasted mushrooms Tplodenem v WNUHaToOM
with parmesan fondue } {Scallops with duck liver, truffle and spinach }
cynbl
SOUPS
3enéHbliii MUHEeCTpOHe - 550 RUB Cyn u3 papoB Mopsi - 1050 RUB Cyn us netyxa c 6enbimm rpuéamm  —-750 RUB
{ Green minestroni } { Seafood soup } M AoMallHeX nacTomn
erM'cyn us GPOKKOJ'IM C lococeM -850 RUB Cyn C nenbMeHsAMU TOPTEe/VTUHU -950 RUB { Rooster soup with porcini mushrooms
{ Broccoli cream soup with salmon } { Soup with tortellini dumplings } and homemade pasta }
KyKypy3HbI# cyn ¢ KpeBeTKaMu -900 RUB
{ Corn soup with shrimp }
MUWUUA/DPOKAYYA
PIZZA / FOCACCIA
Muuua c Tprodpenem -2300RUB Muuua Maprapura -1100 RUB ® Muuua Yetbipe Cbipa -1600 RUB
{ Pizza with truffie} { Pizza Margherita } { Pizza Four Cheese }
Muuua Anna Ouasona -1950 RUB Muuua CtpavapuTa -1200 RUB  PuMckasi nMuua c -1700 RUB

YTUHbBIM MPOLUYTTO U PYKOJ/IOM
{ Roman pizza with duck prosciutto and rucola }

Muuua c KpeBeTKOM U KabaukoM -1700 RUB

{ Pizza with shrimp and zucchini }

ECNN Y BAC ECTb AJTNTEPITMYECKAS PEAKLIMA HA KAKUE-TMBO MPOAYKTbI, OBA3ATE/IbHO COOBLUTE 3TY UHOOPMALIIO BALLEMY OOULIMAHTY. BCA UHPOPMALIUA NO MNOSTHOMY COCTABY B/1t0A HAXOOUTCSA B YIONKE MNOTPEBUTENSA
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OCHOBHOE MEHIO
MAIN MENU

VIVA LA GASTRONOMIA ITALIANA

C po3MapuHOM
{ Baked potatoes with rosemary}

CroumocTb Tptodenb 1rp 300P

BpeHpa-wed pekoMeHayeT [O6aBUTb AOMNONHUTENBHO Tpodenb

PumMckas nuuua -1300 RUB Muuua c roproHa3sonomn - 150 RUB dokayyacnecromnapMmesaHoM - 450 RUB
C [oMaluHeu konbéacomn U rpywien { Focaccia with pesto and parmesan }
{ Roman pizza { Pizza with gorgonzola and pear }
with homemade sausage }
®dokayyac po3MapuHOM - 250 RUB ®Poka4ya c napMe3saHOM - 350 RUB ®dokayya ¢ YeCHOKOM - 250 RUB
{ Focaccia with rosemary } { Focaccia with parmesan } { Focaccia with garlic }
NMACTA/PU3OTTO
PASTA/RISOTTO
CnaretTtn =750 RUB HbOKKM C NaHrycTMHamMm - 950 RUB @ JIMHreBmHu c papamMv Mopsi -1900 RUB
Anuno-Onuo NenepoH4YnHO {Gnocchi with langoustines } { Linguine with seafood }
{ Spaghetti Alio-Olio Peperoncino } MaKKepu ¢ AUKO# PbIGOT -1450 RUB
{ Packery with wild fish } Manappennu c KPOIMKOM - 950 RUB
Manapaennu c 6enbiMu rpubammn -1200 RUB y { Papardelli with rabbit }
{ Porcini papardelli PusoTTO C TOMaTaMm -1450 RUB
mushrooms } U AUKUM cubacom _
{ Risotto with tomatoes and wild sea bass } ?;;af';:;;;l;o“p‘""b' 1350 AUB
® PnsortTo c 6enbiMmn rpubammu -1300 RUB PusoTtTO -1500 RUB
{ Porchini mushroom risotto } C NaHryCcTUHaMU 1 Cnapxeu Kasapeyye C TeNsITMHOM - 1400 RUB
{ Risotto with langoustines U IMCTBAMU PYKObI
» PusorTo -1800 RUB  and asparagus } { Casareccewith veal
C YEpHbIM TplodeneM TanbsaTenne c apreHTUHCKUMMU -1500 RUB and rucola leaves }
{ Black truffle risotto } KpeBeTKaMu
{ Tagliatelle with Argentine shrimp }
TaanTenne -1800 RUB CnaretTtun -1500 RUB
C YUEPHBIM Tplohenem Anb KapTo4uuo c BoHrone
{Tagliatelli with black truffle } { Spaghetti Al Cartoccio with vongole }
PbIBA/MOPENMPOAOYKTDbI
FISH/SEAFOOD
Pbi6HOE coTe C coycoM -2500 RUB Aukui cubac, 3ane4eHHbIn - 850 RUB Hdopapo c ToMaTamm -1750 RUB
M3 Ce30HHbIX BOHIrone ¢ UmabaTTomn B JTyKe nopei 1oor. M Tap)KaCCKUMU ONIUBKaMU
{ Fish sauce with seasonal vongole { Wild sea bass baked in leek } { Dorado with tomatoes and Tajas olives }
sauce with ciabatta } JLIMKMiA cM6aC B YepHOM COMM 100r. -850 RUB
Wild sea bass in black salt ManTyc ¢ 3ane4YeHHbIM -1850 RUB
Nocock c 3ane4éHHoM -2200RUB (Wi : I KapTodenem
KanycTou U BelleHKaMu OCbMMHOT Ha rpune -2850 RUB { Halibut with baked potatoes }
{ Salmon with baked cabbage C KaroHaTou U CTpavaTesuion
and oyster mushrooms } { Grilled octopus with caponata
and stracciatella }
ATUUA/MACO
BIRD/MEAT
5 dune roBaguHbI - 2500 RUB Creilik Pubai 1oor. -1400 RUB TenatnHa MunaHese - 3100 RUB
c 6enbiMK rpubamm {Rib eye steak } { Veal Milanese }
{ Beef filet
with porcini mushrooms } Kape sirHeHka - 2300 RUB ®Dune MUHbOH - 3200 RUB
YTHHas HOXKa C FPeyKoi -1800 RUB {Rack of lamb} { Filet mignon }
M apTULLIOKaAMMU ¢ Crenk PoccuHm -4650 RUB
{ Duck leg with buckwheat and artichokes } C YepHbIM Tplodenem MaspA u3 TenaTuHbI - 2400 RUB
LibinnéHok ¢ ToMaTamMu -1800 RUB { Rossini steak with black truffle } { Veal payard }
{ Chicken with tomatoes }
rAPHWUPDbI
SIDE DISHES
OTBapHoM kapTodenb - 350 RUB KapTtodenbHoe niope -350RUB [Ownkun puc - 350 RUB
{ Boiled potatoes } C YEpHbIM Tplodenem {Wild rice }
{ Mashed potatoes with black truffle }
®» KapTouka ¢ppu c napmesaHoM - 450 RUB 3aneuéHHas cnapxa - 1100 RUB
U TprodenbHbIM Mac/ioM Osolum Ha rpune -650RUB ¢ napmesaHomM
{ French fries with parmesan and truffle oil} {Grilled vegetables } { Baked asparagus
with parmesan }
KapTtodenb, 3aneyéHHbIn - 350 RUB

ECITN Y BAC ECTb AJITIEPITMYECKASA PEAKLIMA HA KAKME-JNTMBO NPOAYKTbI, OBA3ATE/IbHO COOBLUUTE 3TY UHPOPMALIUIO BALLEMY ODPULIMAHTY. BCA MUHPOPMALIUA MO MOSTHOMY COCTABY B/1I00 HAXOOUTCA B YIONKE MOTPEBUTENSA
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CAFEMILANGC

BE3E C ArogAMU
MERINGUE WITH BERRIES

BAPEHbE ACCOPTU
ASSORTED JAM
BAHWU/bHbIN SKJTEP
VANILLA ECLAIR

MWUHOANBHbIA OAKYA3 C KITYBEHUKOW
ALMOND DESSERT WITH STRAWBERRIES

MOrYPTOBbIN TOPT

YOGURT CAKE

KOKOCOBAS MAHHA-KOTTA
COCONUT PANNA COTTA

KOH®ETbI B ACCOPTUMEHTE (1 LUT)
SWEETS IN THE ASSORTMENT (1 PC)

JIMNMOHHbIN TAPT
LEMON TART

MEPEHIOBbIVA PYNET
MERINGUE ROLL

MEOOBUK

HONEY CAKE

HAMOJIEOH

NAPOLEON

NMMPOI" CIIUBA-ABJTOKO
PIE PLUM-APPLE
CMETAHHUK C rONMYBUKOW
SOUR CREAM WITH BLUEBERRIES
TPYBO4YKA

DESSERT WAFFLE TUBE

TAPT C BULWIHEM
CHERRY CAKE

TUPAMUCY
TIRAMISU

TAPT C XYPMOWM

CAKE WITH PERSIMMON
TPIODESIbHbIA TOPT
TRUFFLE CAKE

LLOKOMAOHbIA SKJIEP
CHOCOLATE ECLAIR

750

350

200

750

450

850
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450
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550

450

550

450
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