percorso




“B pato m B Percorso
MOCAE 30KYCOK
NepBbIn KYpC -

3TO, KOHEYHO Xe, nacTta”

- ICTUHHBIM AIODUTEAL EAbI

MENU DEGUSTAZIONE
AETYCTAULUOHHOE MEHIO

CRUDO DI CAPESANTE *
KpyAO M3 MOPCKOTo rpebellka, Kpem m3 TONMHAMOypQ,
rpyLUQ, OCETPOBAS MKPA

CARPACCIO DI MANZO E VERDURE MARINATE *
Kapnay4yo 13 roBaAMHbI, 3€AEHbIE TOMATHI,
ADPUAPEAAM MAPUHOBAHHbIE,

KpEeM U3 MUKAHTHOM KOADACKM HAYM

GRANCHIO CON EMULSIONE ALL' ARANCIA *
Kamyatckmim Kpad, 146A04HbIE PABMOAM,
ANEAbCUMHOBAS CMNYMA

RAVIOLI DEL PLIN FARAONA E PARMIGIANO * *
POBMOAM C LLECAPKOM, KOEM M3 MAPMEITHA, COYC XY

FILETTO DI MANZO *
Bbipe3ka 13 MPOMOPHOM FOBIAMHbBI, CMOPYKM,
Kpem m3 0atarta, Coyc Xy

AN

BRANZINO E ZUCCHINE *
Purae cmbaca, LyKMHU, AMMOHHbIM CAODAMOH

TIRAMISU *
MacKapnoHe, NeYeHbe CABOAPAM, XPYCTALLLMIA TABOT,
Kodoe U AMKep AMAPETTO

9300 PYB

Fopsyre HAMMUTKU 1 MUHEPAAbHAS BOAC BKAIOYEHbI B CTOMMOCTb
AEeryCTauMOHHOE MEHIO AOCTYMHO A0 22:00

ﬂ BeretapuaHckme nosuumm

* COAEPXMT AAKOTOAb

k  COAEPXMT CBUHMHY

[laHHbIit ByKneT ABNAeTCA MHGOPMALMOHHbLIM MaTepranom. MeHIo pectopaHa ¢ On1caHUem CoCTaBa, BbIXoAa M CTOMMOCTbIO 61104, NpeAocTaBaAeTcA no TpebosaHuio. Bee LieHbl B py6asax, Bkatouana 20% HAC.
Moskanyiicta, coobLumMTe Ham, ECAN Y BAC eCTb aNNEPrua Ha Kake-11bo NPoayKTbl. Yeayra 06CayK1BaHUA rPYNN OT 8 YeNIOBEK HOCUT BO3ME3AHbIN XapaKkTep. Mnata 3a o6cnykusaHue coctagnnet 10% oT obLieit CTOMMOCTH 3aKasa.



SELEZIONE DI CRUDO DI CROSTACEI E RICCI

ANTIPASTI yctpuua Po3ososi AXKOAU, UKPA MOPCKOro exa,
AQABHEBOCTOYHbIM rpebeLLok

PER DUE
HQ OAHY MEPCOHY

CEAEKUMUA

3AKYCOK HA ABE MEePCOHDbI

HA ABOUX

BELUGA
28 rp BeAYXXbEU MKPbI C KOHAMMEHTAMM

50 rp 6eAyXbeM MKPbI C KOHAMMEHTAMM

CAVIALE 15 YO (ASTRAKHAN)
30 rp oceTpoOBOM UKPbI C KOHAMMEHTAMM

50 rp oCceTpOBOM MKPbI C KOHAMMEHTAMMU

FORMAGGI 7 *
AcCcopTh CbipoB OT Lledoa

QUATTRO DI CRUDI *

CeAeKkums M3 CBEXMX MOPEMPOAYKTOB OT LLIedoq:
roebellok C rpyLen 1 OCeTpoBOM MKPOMU,
>KEATOMNEPLIMN TYHELL C DEHXEAEM U KANEPCAMM,
CUBAC C CblMYAHbCKMM TUHM,

KPOCHQOS KPEBETKA C KAYOHUKOM 1M AQUMOM

TAGLIERE DI SALUMI E FORMAGGI * *
MpoLwuytTo di Parma, konna, 6pe3aoAq,
CaAdIMM MiIlano, Cbipbl

[aHHbiii ByKkneT ABnAeTCA NHGOPMALIMOHHBLIM MaTepuanom. MeHio pecTopaHa C OnNMcaHMem COCTaBa, BbIXOAA U CTOMMOCTbIO 62110/, NpeaocTasnseTca no TpebosaHuio. Bee LieHbl B py6asx, Brkatodas 20% HAC.
Moskanyiicta, coobwmTe Ham, eCn y Bac eCTb afNepria Ha Kake-11bo NpoayKTbl. Ycayra 06Cy»K1BaHUA rPynn OT 8 YeNOBEK HOCUT BO3ME3HbIN xapakTep. Mnata 3a o6cnykusaHue coctaBnaeT 10% oT obLieit CTOMMOCTM 3aKasa.



ANTIPASTI

3AKYCKMH

{I BeretapuaHckme nosuumm

* COAEPXMT AAKOTOAb

k  COAEPXMT CBUHMHY

BURRATA ¥
Pepmepckas Obyppara ms aepesHm CyMMHO, DAKMHCKME TOMATHI,
PEMOAQTA COYC, ANEAbCUH

TARTARE DI TONNO
TapTap 13 XXEATONEPOrO TYHLLA, KAMEPChI, OAMBKM TAAXACKA,
rpenndopyT, YMNC m3 TANMOKM, COYC M3 DEHXEAS

CARPACCIO DI BRANZINO *
Kapnay4yo m3 cmbaca, CbiHyAHbCKUM TUHMU, YHEPELLIHA, MMHAQAb

POLPO ARROSTO *
MapOKKAHCKMM OCbMUMHOT, KPEM M3 TPAB, KOPTOJOEAL KOHOOU,
NECTO M3 3€AEHbIX OAMBOK

CAPESANTE CON FREGOLA ALLA SPUMANTE *
Mopckue rpebeLlKkm C KYPUABCKMX OCTPOBOB, OPETOAd CAPAQ,
LLBETHAS KAMYCTA, COYC U3 UIPUCTOrO BUHA

GRANCHIO CON EMULSIONE ALL’ ARANCIA *
Kamyarckmm Kpad, 16A04HbIE PABMOAM, AMNEABCHMHOBAS SCMYMA

INSALATA DI MARE *
Kamuarckmm Kpab, QpreHTMHCKAs KpEeBETKA, OCbMMHOT,
rpedeLLKM, AMCTba CAAQTA, NAK-4OM, AMMOHHbIM COBAMOH

CARPACCIO DI MANZO E VERDURE MARINATE *
Kapnay4yo 13 roBiAmHbI, 3EAEHbIE TOMATHI,
ADPUAPEAAN MAPUHOBAHHbIE,

KPEM M3 MUKAHTHOM KOADACKM HAYMU

BATTUTA ALLA PIEMONTESE
TApPTAP M3 rOBAAMHBI, MAPAME3AH, MYCC M3 QHYOYCOB,
MACAO M3 TPAB

VITELLO TONNATO
TEeASTMHA, COYC M3 TYHLLA, KAMEPCOB, AHYOYCOB

[aHHblit ByKneT ABNAETCA MHHOPMALIMOHHBIM MaTepuanom. MeHio pecTopaHa C ONMUCaHMEM COCTaBa, BbIXOAa U CTOMMOCTbIO 671104, NpeocTaBaAeTcA No TpebosaHuio. Bee LieHbl B pybasx, Brkatodas 20% HAC.

Moxkanyiicta, COOBLMTE HAM, ECAU Y BAC ECTb ANNEPTUA Ha KaKue-N1MBOo NPoAYKTbI. YCyra 06CNYKMUBaHUA rPYNn OT 8 4eNOBEK HOCUT BO3ME3/HbIN XapakTep. Mnata 3a o6cayKuBaHue coctanfaeT 10% ot obLyeit CTOMMOCTH 3aKasa.



RAVIOLI DI BURRATA {‘

PRIMI PIATTI

PASTA E PaBMOAM C BYpPPATOU, KPEM M3 TOAEAXMO,
YMMChIl M3 MAPME3AHA, MECTO U3 PYKKOAI,

RISOTTO

CbIP MOAUTEPHO C TRIODEAEM

MEPBbIN KYPC
NACTA U
PU3OTTO

FUSILLONI CACIO E PEPE CON GAMBERO ROSSO
MacTa dPy3MAAOHM, MAPMEIAH, NEKOPUHO,
TPU BUAC MEepLA, TAPTAP M3 KPEBETOK MaLLapa

SPAGHETTI CON CALAMARI CEN SALSA VERDE *
Cnaretm n3 permoHa Gragnano, KaAbMap AOAUTO,
'YQH4YOAE, CAAbBCA M3 TPAB

RISOTTO DI GAMBERI E CREMA DI SPINACI *

Puc kapHapoam Acquerello, Kpem M3 LnmHaTa,
APreHTUHCKME KPEBETKM, KOABMAPbI OPMUTTO,
I0A3Y KPEM, Cnapxa

SPAGHETTI ALLA CHITARRA CON FRUTTI DI MARE *
Cnarett AAAG Kutappa, rpebellkn, KOAbMAPbI, KPEBETKM,
MUAMN, OCBMMUHOT, AOCOCb, AMMOHHbBIN KPEM

RAVIOLI DEL PLIN FARAONA E PARMIGIANO * *
POBMOAM C LLECAPKOM, KPEM M3 NMAPMEIAHA, COYC XY

TORTELLONI ALL' OSSOBUCO *
TOPTEAAOHMU, PAry M3 0CCOBYKO, LUAJOPAHOBbIM COYC,
QPTULLIOKM, MEKOPUHO

TAGLIATELLE AL RAGU DI CINGHIALE *
MMacTa TAAbSTEAAE, PArY K3 KAOAHA, ONAAEHHbIE TOMATHI,
NAPME3AH KPEM

RISOTTO CON GUANCIA DI VITELLO *
PU3OTTO C TOMAEHbIMM FOBSIXKbUMM LLLEYKAMM,
NAPME3QaH, NepeLL, TMMYP, BUHOTPOA

JaHHblii BykneT ABnAeTcA MHGOPMALIMOHHBIM MaTepuanom. MeHio pecTopaHa ¢ ONUcaHMeM COCTaBa, BbIXOAa U CTOMMOCTbIO 61104, NpefocTaBaAeTcA No TpebosaHuio. Bee LieHbl B py6asx, Bkatodas 20% HAC.
MosKanyiicta, coobLimTe Ham, ECAN Y BAC eCTb aNNePrus Ha Kake-1nbo NPOAYKTbI. Yeayra 06CayK1BaHUA rPynn OT 8 YeNOBEK HOCUT BO3ME3AHbIN xapakTep. Mnata 3a o6cayskusaHue coctanaet 10% oT obLieit CTOMMOCTM 3aKasa.



PIATTI
PER DUE

BAIOAA
HA ABOUX

SECONDI
PIATTI

5‘) BeretapuaHckme nosuumm

* COAEPXMT AAKOTOAb

k  COAEPXMT CBUHMHY

BRANZINO IN CROSTA (ueHa 30 100 rp) *
3aneyeHHbI cbAC B COAM C TPABAMM,
COTE M3 CE30HHbIX OBOLLLEM

BISTECCA ALLA FIORENTINA (uena 3a 100 rp)

BblAEPXKAHHbBIM CTEMK TU-OOH MAM CTPUMNAOMH HO KOCTU HA TPUAE,

>KAPEHbIM KAPTOMOEAD, PO3MAPUH, 3EAEHbBIM CAOAQT

TOMAHAWK (ueHa 3a 100 rp)
CTENK TOMATABK HO FPUAE, XXAPEHbIM KAPTOGOEAL, PO3MAPMUH,
3€AEHbIM CAAQT

WAGYU (JAPAN) (LeHa 30 100 rp) *
Creunk Barto (ANoHUg), NAK-40M, LLIMNMHAT, COYC BbEPXK,
KAMepcChl, OAMBKM, COYC XY

PARMIGIANA ALLA SICILIANA
BAKAQXKAH, CULIMAMMCKAS KOMOHATA, KPEM M3 MAPME3AHA,
OCA3MAMKOBOE MACAO

BRANZINO E ZUCCINE *
Puare cmbaca, LLYKMHU, AMMOHHbIM COOAMOH

SALMONE E CAVOLO RAPA *
AOCOCb, KOABPAOU, COYC C MOAAIOCKAMM U LLUHUTT-AYKOM

FILETTO DI CERVO *
Bbipe3Ka 13 OAEHMHbI, MOAEHTA, KPEM K13 ONMAAEHHbIX TOMATOB,
LLIMMHAT, YepeLUHs

FILETTO DI MANZO *
Bbipe3ka 13 MPOMOPHOM FOBIAMHbBI, CMOPYKM,
Kpem 13 0aTtaTa, CoycC Xy

BISTECCA DI MANZO WAGYU (JAPAN) *
Cremnk Barto (ANoOHU4), NAK-40OM, LLMNMHAT, COYC BbEPXK,
KAMNepChl, OAMBKM, COYC XY

[aHHbiit ByKneT ABNAETCA MHHOPMALIMOHHBIM MaTepuanom. MeHio pecTopaHa C ONMUCaHMEM COCTaBa, BbIXOAa U CTOMMOCTbIO 61104, NpeocTaBaAeTca no TpebosaHuio. Bee LieHbl B pybasx, Brkatovas 20% HAC.

Moskanyiicta, coobLumMTe Ham, ECAN Y BAC eCTb aNNePrua Ha Kake-11bo NPoayKTbl. Yeayra 06CayK1BaHUA rPYNN OT 8 YeNI0BEK HOCUT BO3ME3AHbIN XapaKkTep. Mnata 3a o6cnykusaHue coctagnnet 10% oT obLieit CTOMMOCTH 3aKasa.

CONTORNI 1000

FTAPHWUPbI

2300

1100

650

DOLCE 800

AECEPTbI

950

950

800

950

200

200

400

INSALATA MISTA ¥
MMKC AMCTbEB CAOAQTA, TOMATbI, OrypeLL, GOEHXEAD,
CeAbAEPEN, DAAB3AMMYECKMI YKCYC

ASPARAGI GRIGLIATI ﬂ
3EeAEHAs CNAP>XA HA TPUAE

VERDURE GRIGLIATE ﬂ
Ce30HHbIE OBOLLIM HA TPUAE

PATATE NOVELLE ARROSTO {‘
OOXXAPEHHbIM KOPTOGEAD, AYK

CAPRESE *

Be3rAtoTEHOBbLIM LLUOKOAQAHO-MMHAQAbHbIM TOPT,
LLIOKOAQAHbIM MYCC, LLIOKOAQAHOE MOPOXEHOE,
TPOJOEABHASY COAb

CROSTATA AL LIMONE
TapT, LEAPO AQMMA, MAPAKYMS,
MEPEHTA C KOOOUPCKUM ACMMOM

BABA AL RUM *
CAOBHOE TECTO, POM, KYOHTPO, ©606bI TOHKA, LIUTPYC

PERE E GORGONIOLA
[PYyLLEBbLIM COPBET, LLUAHTMABM C DODAMM TOHKA,
FOProH30AQ, NEKAH

TIRAMISU *
MacKapnoHe, MeYyeHbe CABOIPAM, XPYCTILLLMIM TABOT,
Kodoe U AMKep AMAPETTO

MACARON AL VINO *
MakQpyH CO BKYCOM KPOACHOIo BMHA

CARAMELLE ITALIANE
KoHdoeTta py4yHOM pabOThl HO BbIGOP:
OAMBKA U TOMAT, TRIOMPEAb U PO3MAPUH, MOAMHA M MAPME3AH

GELATI & SORBETTI
AOMALLIHEE MOPOXEHOE HA BbIBOP: LLIOKOAOA, BOHUAb
CopbeTbl Ha BbIBOP: AMUMOH, MOHTO, STOAbI

aHHbI ByKNeT ABnAeTcA MHGOPMALMOHHBIM MaTepuanom. MeHto pectopaHa ¢ onucaHueMm CocTaBa, BbIXOAA U CTOMMOCTbIO 61104 NpeaocTaBasetca no Tpe6oBaHuto. Bee ueHbl B py6asx, Bkatouyas 20% HAC.
) )

MosKanyiicta, coobLimTe Ham, ECAW Y BAC CTb aNNEPrus Ha Kake-1Mbo NPOAYKTbI. Yeayra 06CayK1BaHUA rpynn OT 8 YeNOBEK HOCUT BO3ME3AHbIN xapakTep. Mnata 3a o6cayskusaHue coctanaet 10% oT obLieit CTOMMOCTM 3aKasa.



percorso




“In paradise and in Percorso
after antipasti
the first course
Is of course pasta”

- A true food lover

MENU DEGUSTAZIONE
DEGUSTATION MENU

CRUDO DI CAPESANTE *
Scallops crudo, Jerusalem artichoke cream,
pear, sturgeon caviar

CARPACCIO DI MANZO E VERDURE MARINATE *
Beef carpaccio, green tomatoes,
marinated friarelli,
picante nduja sausage cream

GRANCHIO CON EMULSIONE ALL' ARANCIA *
Kamchatka crab, apple ravioli,
orange espuma

RAVIOLI DEL PLIN FARAONA E PARMIGIANO * *#
Guinea fowl ravioli, parmesan cream, jus sauce

FILETTO DI MANZO *
Marbled beef tenderloin, morels,
sweet potato cream, jus sauce

or

BRANZINO E ZUCCHINE *
Seabass fillet, zucchini, lemon sabayon

TIRAMISU *
Mascarpone, savoiardi cookies, crispy gavotte,
coffee and Amaretto liquor

9300 RUB

Hot beverages and mineral water are included
Menu degustazione available until 22:00

5‘) Vegetarian positions

* Contains alcohol

* Contains pork

This sample menu is information material, and is used solely for promotional purposes.The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager.
All prices are in Russian rubles and include 20% VAT. Please let us know if you have any allergy. Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order.



SELEZIONE Dl CRUDO DI CROSTACEI E RICCI

ANTIPASTI Oyster Pink Jolie, sea urchin caviar,
far eastern scallop

PER DUE

for one person
SELECTION OF

STARTERS
FOR TWO

for two persons

BELUGA
28 g of caviar with condiments

50 g of caviar with condiments

CAVIALE 15 YO (ASTRAKHAN)
30 g of caviar with condiments

50 g of caviar with condiments

FORMAGGI 0
Chef's Cheese selection

QUATTRO DI CRUDI *

Chef's selection of fresh seafood:
scallop with pear and sturgeon caviar,
yellowfin tuna with fennel and capers,
seabass with Sichuan ftini,

red shrimp with strawberries and lime

TAGLIERE DI SALUMI E FORMAGGI * *
Prosciutto di Parma, coppa, bresaolaq,
salami Milano, cheeses

This sample menu is information material, and is used solely for promotional purposes.The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager.
All prices are in Russian rubles and include 20% VAT. Please let us know if you have any allergy. Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order.



ANIPASTI BURRATA ¥
Farmer's burrata from Sumino, Baku tomatoes,
STARTERS gremolata sauce, orange

TARTARE DI TONNO
Yellowfin tuna tartare, capers, Taggiasca olives, grapefruit,
tapioca chips, fennel sauce

CARPACCIO DI BRANZINO *
Seabass carpaccio, Sichuan tini, cherry, almond

POLPO ARROSTO *
Moroccan octopus, herb cream, confit potatoes,
green olive pesto

CAPESANTE CON FREGOLA ALLA SPUMANTE *
Sea scallops from the Kuril Islands, fregola sarda,
cauliflower, sparkling wine sauce

GRANCHIO CON EMULSIONE ALL' ARANCIA *
Kamchatka crab, apple ravioli, orange espuma

INSALATA DI MARE *
Kamchatka crab, Argentine prawns, octopus, scallops,
romaine salad, pakchoi, lemon sabayon

CARPACCIO DI MANZO E VERDURE MARINATE *
Beef carpaccio, green tomatoes, marinated friarelli,
picante nduja sausage cream

BATTUTA ALLA PIEMONTESE
Beef tartar, parmesan, anchovy mousse, herbal oll

VITELLO TONNATO
Veal with funa sauce, capers, anchovies

5‘) Vegetarian positions

* Contains alcohol

* Contains pork

This sample menu is information material, and is used solely for promotional purposes.The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager.
All prices are in Russian rubles and include 20% VAT. Please let us know if you have any allergy. Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order.



RAVIOLI DI BURRATA {‘

PRIMI PIATTI

PASTA E Ravioli with bprro’ro, taleggio cream,
parmesan chips, arugula pesto,

RISOTTO moliterno al tartufo cheese

FIRST COURSE

PASTA AND FU§ILLQNI CACIO E PEPE C.ON GAMBERO ROSSO
Fusilloni, parmesan, pecorino,

RISOTTO

three types of pepper, Mazzara prawns tartar

SPAGHETTI CON CALAMARI CEN SALSA VERDE *
Spaghetti di Gragnano, Loligo calamari,
guanciale, herb salsa

RISOTTO DI GAMBERI E CREMA DI SPINACI *
Acquerello carnarolirice, spinach cream,
Argentine prawns, fried calamari,

Yuzu cream, asparagus

SPAGHETTI ALLA CHITARRA CON FRUTTI DI MARE *
Spaghetti Alla Chitarra, scallops, calamari, prawns, mussels,
octopus, salmon, lemon cream

RAVIOLI DEL PLIN FARAONA E PARMIGIANO * *
Guinea fowl ravioli, parmesan cream, jus sauce

TORTELLONI ALL’ OSSOBUCO *
Tortelloni, ossobuco ragu, saffron sauce,
artichokes, pecorino

TAGLIATELLE AL RAGU DI CINGHIALE *
Tagliatelle pasta, wild boar ragu, parmesan cream,
burnt tomatoes

RISOTTO CON GUANCIA DI VITELLO *
Risotto, braised beef cheeks,
parmesan, timur pepper, grapes

This sample menu is information material, and is used solely for promotional purposes.The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager.
All prices are in Russian rubles and include 20% VAT. Please let us know if you have any allergy. Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order.



PIATTI
PER DUE

DISHES
FOR TWO

SECONDI
PIATTI

SECOND
COURSE

5‘) Vegetarian positions

* Contains alcohol

* Contains pork

This sample menu is information material, and is used solely for promotional purposes.The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager.
All prices are in Russian rubles and include 20% VAT. Please let us know if you have any allergy. Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order.

BRANZINO IN CROSTA (price for 100g) * CONTORNI

Baked seabass in salt with herlos,

sautéed seasonal vegetables SIDE DISHES

BISTECCA ALLA FIORENTINA (price for 100g)
Aged T-bone steak or striploin on the bone on the grill,
roasted potatoes, rosemary, green salad

TOMAHAWK (price for 100g)
Grilled tomahawk steak, roasted potatoes, rosemary,
green salad

WAGYU (JAPAN) (price for 100g) *
Wagyu steak (Japan), pak choi, spinach, vierge sauce,
capers, olives, sauce jus

DOLCE

DESSERTS

PARMIGIANA ALLA SICILIANA
Eggplant, Sicilian caponata, parmesan cream, basil oil

BRANZINO E ZUCCINE *
Seabass fillet, zucchini, lemon sabayon

SALMONE E CAVOLO RAPA *
Salmon, kohlrabi, clom sauce and chives

FILETTO DI CERVO *
Venison tenderloin, polenta, burned tomato cream,
spinach, cherry

FILETTO DI MANZO *
Marbled beef tenderloin, morels,
sweet potato cream, veal jus sauce

BISTECCA DI MANZO WAGYU (JAPAN) *
Wagyu steak (Japan), pak choi, spinach, vierge sauce,
capers, olives, sauce jus

2300

1100

650

800

950

950

800

950

200

200

400

INSALATA MISTA 7
Mix salad, tomatoes, cucumber, fennel, celery,
balsamic vinegar

ASPARAGI GRIGLIATI ﬂ
Grilled green asparagus

VERDURE GRIGLIATE ﬂ
Grilled seasonal vegetables

PATATE NOVELLE ARROSTO ﬂ
Roasted potatoes, onion

CAPRESE *

Gluten-free chocolate almond cake,
chocolate mousse, chocolate ice cream,
truffle salt

CROSTATA AL LIMONE
Tart, lime zest, passion fruit,
kaffir lime meringue

BABA AL RUM *
Butter dough, rum, cointreau, tonka beans, citrus

PERE E GORGONIOLA
Pear sorbet, chantilly with tonka bean,
gorgonzola, pecan

TIRAMISU *
Mascarpone, savoiardi cookies, crispy gavotte,
coffee and Amaretto liquor

MACARON AL VINO *
Red wine macaron

CARAMELLE ITALIANE
Handmade candy for choice:
olive and tomato, truffle and rosemary, raspberry and parmesan

GELATI & SORBETTI
Homemade ice cream for choice: chocolate, vanilla
Sorbets for choice: lemon, mango, berries

This sample menu is information material, and is used solely for promotional purposes.The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager.
All prices are in Russian rubles and include 20% VAT. Please let us know if you have any allergy. Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order.



