SARTORIA

LAMBERTI

Sartoria — UCKYyCCTBO, poXxXaeHHoe B UTanun.
NCKyCCTBO MY>XCKOIro KOCTHOMa, CO34aHHOE MOKOSIEHNUAMMN JINYHbIX
NopTHbIX. Sartoria Lamberti — racTpoHOMUYECKOE aTesbe.
YHuKanbHbI NPOEKT Ynnnuama JlambepTtu, rae oH 06begnHUI
NTasIbAHCKYIO CTPAaCTb K efie C /IT0O60BbHO K BbICOKOW MOJE.
BblcOKUM CTUAb pyyYyHOM paboThl...

Sartoriais an art born in Italy. The art of men's costume, created by
generations of personal tailors. Sartoria Lamberti is a gastronomic
atelier. The unique project of Uilliam Lamberti, where he combined
the Italian passion for food with the Italian love for fashion.
Classy handmade...
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BPYCKETTDBI
BRUSCHETTAS

BYPPATA, TOMATbI
N KJTYBHUKA

BURRATA, TOMATOES
AND STRAWBERRIES

1150

KPEBETKWN N ABOKAZO
SHRIMPS AND AVOCADO

1290

KAMYATCKUI KPAB
N TYAKAMOJIE CO C/IAKNM
O>KEMOM C 4nan

KING CRAB AND
GUACAMOLE WITH SWEET
CHILLI JAM

1390

CYIIbI
SOUPS

FACMAY0 C YEPELLHEWN
GAZPACHO WITH CHERRY

890

FACIMA40 C KPABEOM
GAZPACHO WITH CRAB

1190

MWHECTPOHE
MINESTRONE

700

KPEM-CYM N3 LIBETHOM
KAMYCTbI C YANCAMU
N3 MACTEPHAKA
M YEPHbLIM TPHO®E/IEM

CAULIFLOWER CREAM
SOUP WITH PARSNIP CHIPS
AND BLACK TRUFFLE

700

PbIBHbI CYMN C TOMATAMM,
KPEBETKAMU N MNONAMA

FISH SOUP WITH TOMATOES,
SHRIMPS AND MUSSELS

1550

© e

POY BAP/RAW BAR

TAPTAP 13 TYHLIA C ABOKAJO 1490
TUNA TARTAR WITH AVOCADO

KAPMAY4Y0 N3 CAXAJIMHCKOIO MPEBELLKA C KJIYBEHUKOW 1 ABOKAZIO 1690
SAKHALIN SCALLOP CARPACCIO WITH STRAWBERRIES AND AVOCADO

CEBWYE N3 MOPEMNPOAYKTOB 1750
SEAFOOD SEVICHE

KAPIMA4Y40 N3 OCbMMHOI'A HA COYCE U3 NEYEHOIO KAPTO®E/A 1480
OCTOPUS CARPACCIO WITH BAKED POTATO SAUCE

KAPIMAY40 N3 roBAANHbI 1190
BEEF CARPACCIO

KAPMAY40 N3 KPACHOW APFEHTUHCKOW KPEBETKU 1400
RED ARGENTINE SHRIMPS CARPACCIO

KPYZ10 13 KPACHOW APIEHTVHCKOW KPEBETKM C MYCCOM U3 APTULLIOKA 1300
RED ARGENTINE SHRIMPS CRUDO WITH ARTICHOKE MOUSSE

KPYJO N3 CUBACA / AOPALO 3150/ 2950
SEA BASS/DORADO CRUDO

YCTPUUbI 1 WT 710
OYSTERS 1PC

SAKYCKU /APPETIZERS

KAPMA4Y40 N3 TOMATOB 990
TOMATO CARPACCIO

KAPIMA4Y40 N3 ABOKAO 990
AVOCADO CARPACCIO

YEPHbIE KAHHOJ1M C TYHLOM, TPKO®EJIbHOW MACTOW U COYCOM PYW 990
BLACK CANNOLI WITH TUNA, TRUFFLE PASTE AND ROUILLE SAUCE

KAPMAY40 N3 CBEXXMX APTULLOKOB C NMAPME3AHOM U TPIO®E/IbHbIM MAC/IOM* 1890
FRESH ARTICHOKES CARPACCIO WITH PARMESAN AND TRUFFLE OIL*

BYPPATA C NEYEHbIM NEPLEM 1 TOMATAMU 1240
BURRATA WITH BAKED PEPPER AND TOMATOES

MATE 13 KYPUHOW NEYEHW W BUHHbIV COYC 790
CHICKEN LIVER PATE AND WINE SAUCE

BUTEJ110 TOHHATO 1270
VITELLO TONNATO

TAPTAP U3 rOBAANHbI, BYPPATA N TPHODE/1b 1690
BEEF TARTAR, BURRATA AND TRUFFLE

ACCOPTU CbIPOB / MACHbIX JE/IMKATECOB 2450/1950
ASSORTED CHEESES / MEAT DELICACIES

CAJIATDBI / SALADS

BOJ1bLLIOW 3E/IEHBIV CAJIAT C MEYEHBIM ABOKAZO 1 MYLLIMY/ION 1350
LARGE GREEN SALAD WITH BAKED AVOCADO AND MEDLAR

3E/IEHBIV CAJIAT C OBXAPEHHbBIM MPEBELLIKOM, KJTYBHUKOWN 1890
N KEAPOBbIMM OPEXAMU

GREEN SALAD WITH FRIED SCALLOPS, STRAWBERRIES

AND PINE NUTS

PAHAO-CAJIAT C APTEHTUHCKUMN KPEBETKAMMU 1850
GRAND SALAD WITH ARGENTINE SHRIMPS

CANNAT C KPABOM, MAPMHOBAHHbBIE APTULLIOKU, TOMATbI 1 ABOKAZO 1990
KING CRAB, MARINATED ARTICHOKES, TOMATOES, AND AVOCADO SALAD

CAJIAT C JIOCOCEM, BPOKKOJ11, ABOKAZJO N MAHITO 1850
SALAD WITH SALMON, BROCCOLI, AVOCADO AND MANGO

OCbMUHOT, MAPMHOBAHHbIN APTULLOK, ABOKAZIO I TOMATbI 1990
OCTOPUS, MARINATED ARTICHOKES, AVOCADO AND TOMATOES

CTEWK-CAJIAT C POMAHO 1 MAPME3AHOM 1990
STEAK SALAD WITH ROMANO AND PARMESAN

AHTHUITACTU SARTORIA /ANTIPASTI SARTORIA
3AMNEYEHHAA LULBETHAA KAMYCTA C TPEMA BUAAMK COYCOB 890
BAKED CAULIFLOWER WITH THREE TYPES OF SAUCES

MEYEHbIE MAPUHOBAHHbIE APTULLOKW, J10/1J710 POCCO N PUKOTTA 1200
BAKED MARINATED ARTICHOKES, LOLLO ROSSO AND RICOTTA

3AMEYEHHbIA MAPUHOBAHHbIV MEPEL, C MYCCOM U3 MAPME3AHA 1990
NHEPHOW NKPOW

BAKED PICKLED PEPPER WITH PARMESAN MOUSSE AND BLACK CAVIAR

MWHN-KAJIbMAPbI, PAPLLUIMPOBAHHbBIE TAPTAPOM N3 KPEBETOK 1290
MINI SQUID, STUFFED SHRIMPS TARTARE

APAHYNHN N3 MONIEHTbI C MOPEMNPOAYKTAMU N KPEMOM N3 KAPAKATULIbI 1290
POLENTA ARANCINI WITH SEAFOOD AND CUTTLEFISH CREAM

3AMEYEHHbBIN BAKJIAXKAH C KPABOM, TPUO COYCOB U MUHIAEM 1250
EGGPLANT WITH CRABS, A TRIO OF SAUCES AND ALMONDS

KAMYATCKWW KPAB, ®PETOJIA U C/TALKUE TOMATbI 2150

KING CRAB, FREGOLA AND SWEET TOMATOES

* Ce30HHbIN 1 Karpu3HbIV NPOAYKT, Ha/numne y TOYHNUT OPULMEHT.
*Seasonal and capricious product, availability will be clarified by the waiter.



ITACTA U PU3OTTO / PASTA AND RISOTTO

OOMALLHWE PABNOJIN C CbIPOM, LLUMMHATOM W YEPHOW MKPOWA 1990
HOMEMADE RAVIOLI WITH CHEESE, SPINACH AND BLACK CAVIAR
KAJIAMAPETTW C BYPPATOW Y TOMATAMM 1190
CALAMARETTI WITH BURRATA AND TOMATOES
JIMHIBUHU C TPIO®E/IbHbIM COYCOM 1380
LINGUINI WITH TRUFFLE SAUCE
DAPDAIIE C OCbMUHOIOM 1 TOMATAMU 1850
FARFALLE WITH OCTOPUS AND TOMATOES
KA4Y0-3-MNENE B rOJIOBKE MAPME3AHA C TAPTAPOM U3 KPEBETKW * 1650
CACCIO-E-PEPE IN BLOCK OF PARMESAN WITH SHRIMPS TARTARE *
CMNATETTW C BOHIOJIE 1350
SPAGHETTI VONGOLE
MANMAPAOENJIE B COYCE MECTO C ®UNE AOPAJO 1400
PAPPARDELLE WITH PESTO SAUCE AND DORADO

@ CMNATETTU AJIJ1A KAPBOHAPA C KPEBETKAMU 1350
SPAGHETTI ALLA CARBONARA WITH SHRIMPS
KA3APEYYE C OBOXXXEHHbIM ®UIE AOPALO, YCTPUHYHO-KOKOCOBbBIM 1750

COYCOM W KPACHOW NKPOW
CASARECHCHE WITH FRIED DORADO FILLET, OYSTER-COCONUT
SAUCE AND RED CAVIAR

@ MAKKEPW C TAPTAPOM U3 rOBAANHbBI 1 COYCOM POMECKO 1350
PACCHERI WITH BEEF TARTAR AND ROMESCO SAUCE

@ JIMHIBMHN C KPABOM, TOMATAMI 11 COYCOM BUCK 2750
LINGUINE WITH CRAB, TOMATOES, BISQUE SAUCE
JIMHIBHN C MOPEMPOAYKTAMWU, MPUTOTOBJ/IEHHDBIE B MNMEYN 1780
LINGUINE WITH SEAFOOD, COOKED IN THE OVEN
MAMNMNAPAE/IJIE C TOMJIEHOW TOBAXbEN LLIEKOI, COYCOM MOPTO, KUH30W, 1350
YU N MAPME3AHOM
PAPPARDELLE WITH BEEF CHEEK, CILANTRO, CHILI AND PARMESAN

@ 3EJIEHOE PU30TTO C MECTO U MAPUHOBAHHOW APTEHTUHCKOW KPEBETKOW 1350
GREEN RISOTTO WITH PESTO AND MARINATED ARGENTINE SHRIMPS
PU30OTTO C MOPEMPOAYKTAMU 1850
RISOTTO WITH SEAFOOD
PU30TTO C KO3bWM CbIPOM U TPHO®EJIEM 1400

RISOTTO WITH GOAT CHEESE AND TRUFFLE

‘[MkaHTHas nacTa ¢ YepHbIM NMepLEM 1 KO3bUM CbipoM / Racy pasta with black pepper and goat cheese

U3 INEYU / FROM THE OVEN

@ 3AMEYEHHBIN OCbMWHOT C OBOLLAMM 1 COYCOM POMECKO 1800
BAKED OCTOPUS WITH VEGETABLES AND ROMESKO SAUSE

@ CUBAC / AOPALO B COJ1M / MO-CPEAN3EMHOMOPCKW LEEIMKOM 3150/ 2950
SEA BASS /DORADO IN SALT / MEDITERRANEAN STYLE

@ 3AMNEYEHHASA B NEYN OPAJO, KAPTO®E/1b I KPEBETKU 2950
BAKED DORADO, POTATOES AND SHRIMPS
®UJIE CUBACA C ®ACOJIbIO, LIBETHOW KAMYCTOW N TPO®EIEM 1650
SEA BASS WITH BEANS, CAULIFLOWER AND TRUFFLE
MATYC C MKOPE 13 LUBETHOWM KAMYCTbl, 34AAMAM3 Y BOHIOJE 1570
HALIBUT WITH CAULIFLOWER PUREE, EDAMAME AND VONGOLE
J10COCb V1 BPOKKOJ11, OBXXAPEHHAA C TOMATHbIM TAMEHAOM 1850
SALMON WITH BROCCOLI, ROASTED OVER TOMATO TAPENADE
MUIONN, NTANTYC N KAPTO®E/Ib B COYCE BMCK 1570
MUSSLES, HALIBUT AND POTATOES WITH SAUCE BISQUE

@ INA3NPOBAHHbI LIbINJIEHOK C ®EHXEJIEM U 3AMEYEHHOW CNIMBOM 1750
GLAZED CHICKEN WITH FENNEL AND BAKED PLUM
YTUHASA HOXKKA KOH®W, ®PEFOJIA 1 AMEJIbCMHOBBIN COYC 1350
DUCK LEG KONFI, FREGOLA AND ORANGE SAUCE
OBXXAPEHHAA YTUHAA FPYAKA C KAPTO®EJIEM, COYCOM U3 KYMKBATA 1590
M TPFO®EJIbHOE MAC/10
FRIED DUCK BREAST WITH POTATOES AND CUMQUAT SAUCE AND TRUFFLE OIL
YEPHASA BbIPE3KA C KPEMOM K3 KYPVUHOW MEYEHW U MHOPE N3 YEPHOC/INBA 1970
BLACK TENDERLOIN WITH CHICKEN LIVER CREAM AND PRUNE PUREE

@ IMA3NPOBAHHbIE TEJTAYbW LLEYKW, OP30 AJTJTA «<KA4O-3-TMEME», 1630

YEPHbIE JINCUYKU N YEPHbBIA TPHO®E/b
GLAZED VEAL CHEEKS, ORZO ALLA CACIO-E-PEPE,
CHANTERELLE BLACK MUSHROOMS AND BLACK TRUFFLE

KAPE ArHEHKA C KAPTO®EJIEM MABE W MHOPE U3 3AMEYEHHbIX BAK/TAXXAHOB 2190
RACK OF LAMB WITH POTATO PAVE AND BAKED EGGPLANT PUREE




I'PIJIL / GRILL 100+

KAJIbMAPbI 400
SQUIDS

OCbMMHOTI 1650
OCTOPUS

KPEBETKM 600
SHRIMPS

PEBELLOK 1350
SCALLOP

TYHEL, 1290
TUNA

J10COCb 990
SALMON

KAPE ArHEHKA 1050
RACK OF LAMB

CTEVIK PUBAI 1290

RIB EYE STEAK

" LleHa yka3aHa 3a 100 rpamm cbiporo rpoaykTa / The price is for 100 grams of raw product

T'APHUP / GARNISH

KAPTO®E/IbHOE MOPE 11 MAPME3AH 400
MASHED POTATOES AND PARMESAN

ABOKAZIO HA TPUJIE 650
GRILLED AVOCADO

KAPTO®E/Tb BANIEYEHHbIN C TPIODE/IEM 550
BAKED POTATOES WITH TRUFFLE

LUMMHAT C MAPME3AHOM 790
SPINACH WITH PARMESAN

OBOLLM HA TPUJIE 680

GRILLED VEGETABLES

JIECEPTDI / DESSERTS

TPUO MWUHW-OECEPTOB 650
TRIO OF MINI DESSERTS

MOHA JIU3A 850
MONA LISA

OJIBKMN 750
OLIVES

LLOKOJIAZL U KOBE 800
CHOCOLATE AND COFFEE

HE KAMAMBEP 800
IT1S NOT CAMEMBERT

3ACMNPECCO 900
ESPRESSO

KOH®ETbI MOJIOYHbIV LUOKOIAL / KODEMHbBIE 250
CANDIES MILK CHOCOLATE / COFFEE

3ABPATb C COBOM LLUOKOJTAZHbBIN YTHOXKOK 1900

TAKE AWAY CHOCOLATE IRON

MOPOKEHOE /ICE-CREAM

LLIOKO/1AZL/ BOBbl TOHKA / C/IMBKW C TPFO®PESTEM / MACKAPIOHE C AME/IbCUHOM 300
CHOCOLATE/ TONKA BEAN / CREAM WITH TRUFFLE / MASCARPONE WITH ORANGE
COPBET/SORBET

BULLIHA 1 AYB / IMMOH C UMBUPEM 300

CHERRY AND OAK /LEMON AND GINGER

PeKomeHgaumum OT Lueg-roBapa 1 HOBUHKM CE30Ha.

Chef’s recommendation and seasonal novelty.

B MeH!I0 MCronb3yroTCs MpoayKThl, KOTOPbIE MOrYT Bbi3bIBaTb a/1/1€pPru. YTOYHANTE y opuLmaHTa.
The menu contains products with allergens. Please, refer for more information to your waiter.



