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 ALLA FARAONA E PARMIGIANO * *
POBMOAM C LLECAPKOM, KOEM M3 MAPMEITHA, COYC XY

BRANZINO E ZUCCHINE *
Puae cmbaca, LLYKMHU, AMMOHHbIM COBAMNOH

AN

FILETTO DI MANZO *

Bbipe3ka M3 MPAMOPHOM FOBIAMHBI, CMOPRYKM,
Kpem 13 6atata, Coyc Xy

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

9600 PYB

AeryCTaumoHHOE MEHIO AOCTYMHO A0 22:00

ﬂ BeretapuaHckme nosuumm

* COAEPXMT QAKOTOAb

*  CoAepPXHT 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 6 YeNOBEK HOCUT BO3ME3AHbIN XapaKkTep. Mnata 3a o6cnykusaHue coctagnnet 10% oT obLieit CTOMMOCTM 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 0+
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, eCW y Bac eCTb afNepria Ha Kakne-11bo NpoayKTbl. Yeayra 06CyK1BaHUA rpynn oT 6 YeNoBeK HOCUT BO3ME3HbIN xapakTep. Mnata 3a o6cnykusaHue coctaBnaeT 10% ot obLieit CTOMMOCTM 3aKasa.



ANTIPASTI BURRATA 7
Pepmepckas byppara m3 AepeBHU CYMMHO, OAKMHCKME TOMATHI,
3AKYCKHU PEMOAATA COYC, ANEeAbCHMH

TARTARE DI TONNO
BOoAbLLErAQ3bIM TYHELL, BAPUALMM OAKACKAHOB, OAMBKOBOE MACAO

CARPACCIO DI BRANZINO *
Kapnay4yo m3 cmbaca, CblMyAHbCKUM TUHM, YEPELLHA, MMHAQAD

CRUDO DI CAPESANTE *
KpyAO 13 MOPCKOro rpebeLLka, Kpem 13 TonnMHambypa,
rpyLUd, OCETPOBAS UKPA

POLPO ARROSTO *
MAPOKKAHCKMIN OCbMUMHOT, KPEM U3 TPAB, KOPTOADEAb KOHOOU,
NeCTO M3 3€AEHbIX OAMBOK

CAPESANTE CON FREGOLA ALLA SPUMANTE *
Mopckme rpebeLLKM C KYPUAbCKMX OCTPOBOB, dOPEroOAd CAPAQ,
LIBETHAS KAMYCTd, COYC M3 UIPUCTOTO BUHA

GRANCHIO CON EMULSIONE ALL’ ARANCIA *
MNepBas PAACGHTA KOMYATCKOro Kpaba, 16A04HbIE PABMOAM,
ANEAbCMHOBAS DCMNYMA

INSALATA DI MARE *
AUCTbY CAAATA, MAK-YOU, KOMYATCKMM KPQAOD, APreHTUHCKAOS
KPEBETKA, OCbMMHOT, rpebeLlKn, AMMOHHbIM CADAMOH

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

KPEM M3 MUKAHTHOM KOADBACKM HAYM

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

VITELLO TONNATO
TeATMHQA, COYC M3 TYHLLA, KANEPCOB, AHYOYCOB

5‘) BeretapuaHckme nosuumm

* COAEPXMT QAKOTOAb

*  CoAepPXHT CBUHMHY

[aHHblit ByKneT ABNAETCA MHHOPMALIMOHHBIM MaTepuanom. MeHio pecTopaHa C ONMUCaHMEM COCTaBa, BbIXOAa U CTOMMOCTbIO 671104, NpeocTaBaAeTcA No TpebosaHuio. Bee LieHbl B pybasx, Brkatodas 20% HAC.
Mokanyiicta, COOBLMTE HAM, ECAIU Y BAC ECTb ANNEPTUA Ha KaKue-N1MBOo NPoAYKThI. YCyra 06CNYKMUBaHUA rPYNN OT 6 YeNOBEK HOCUT BO3ME3/HbIN XapakTep. Mnata 3a o6cayKuBaHue coctanfaeT 10% ot obLyeit CTOMMOCTH 3aKasa.



PRIMI PIATTI
PASTAE
RISOTTO

1400 PACCHERI Al TRE POMODORI
MNacrta nakkepu, CaH-MapLaHO TOMATHI,
TOMQTbI Yeppu, BA3MAMK

) 1600 RAVIOLI CON BURRATA »“

PABMOAU C DYppATON, KPEM M3 TAAEAXKMO,
YUMCbl M3 MAPMEIAHA, NECTO U3 PYKKOADI,
CbIP MOAUTEPHO C TRIOADEAEM

MEPBbIN KYPC
NACTA U
PU3OTTO

2300 FUSILLONI CACIO E PEPE CON GAMBERO ROSSO
Nacta doy3MAAOHM, MAPME3AH, MEKOPUHO,
TPU BMAQ NEPLA, TAPTAP M3 KPEBETOK MaLLAPA

2500 SPAGHETTI CON CALAMARI E SALSA VERDE *
Cnaretmm n3 permoHa Gragnano, KAAbMAP AOAUTO,
'YGHYOAE, COAbCQO BEPAE

2750 RISOTTO Al GAMBERI E CREMA DI SPINACI *
Puc kapHapoan Acquerello, kpem m3 wnmHartaq,
OPreHTMHCKME KPEBETKM, KOABMAPbLI PPUTTO,
IOA3Y KPpEM, CNApXa

3300 LINGUINE FRUTTI DI MARE *
MaCTA AMHIBUHM, TPEBELLKM, KOAbMAPDI, KDEBETKM,
OCbMMUHOT, KPEM M3 NETPYLLKM, OEAbIM BUHHBIM COYC

2750 TAGLIATELLE AL RAGU DI CINGHIALE *
MNacTa TOAbITEAAE, PATY U3 KOOAHA, ONAAEHHbIE TOMATI,
NAPME3AH KpeM

/) 2050 PACCHERI AL CERVO *
MacTta Nnakkepwu, pary M3 OAEHMHbI, LLIAACDEM

1900 RAVIOLI DEL PLIN ALLA FARAONA E PARMIGIANO * *
PABMOAM C LLECAPKOM, KPEM M3 MAPMEIAHA, COYC XY

1800 TORTELLONI ALL’ OSSOBUCO *
TOPTEAAOHMU, PAry M3 OCCOBYKO, LUAJOPAHOBLIM COYC,
QPTULLIOKM, MEKOPUHO

2200 RISOTTO CON GUANCIA DI VITELLO *
PU3OTTO C TOMAEHbIMM FTOBSXKbUMM LLLEYKAMM,
NAPME3QaH, NeEPELL TMMYP, BUHOTPAA

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, eCAW Y BaC eCTb aNNePrus Ha Kake-11bo NPOAYKTbI. Ycayra 06CayK1BaHUA rpynn oT 6 YeNOBEK HOCUT BO3ME3AHbIN xapakTep. Mnata 3a o6cayskusaHue coctaBnaet 10% ot obLieit CTOMMOCTM 3aKasa.



PIATTI BRANZINO IN CROSTA DI SALE (LeHa 30 100 rp) * CONTORNI 1100 INSALATA MISTA ﬂ
PER DUE 3aneyeHHbI cbAC B COAM C TPABAMM, MUWKC AMCTbEB CAAQTA, TOMATbI, OrypeL, dOEHXEAb,
COTE M3 CE30HHbIX OBOLLLEM FAPHWUPbI CeAbAEPEN, DAAB3AMMYECKMI YKCYC
BAIOAA 2600 ASPARAGI GRIGLIATI
HA ABOMX POLPO ALLA GRIGLIA (ueHa 3a 100 rp) 3eAeHqaq CrnapXa HA rPUAe
OCbMMHOT HA FPUAE, CULMAUMCKMIA CAAQT, XXAPEHbIM KAPTOJDEAD
1400 VERDURE GRIGLIATE 5“
Ce30HHbIE OBOLLM HO TPUAE
BISTECCA ALLA FIORENTINA (ueHa 3a 100 rp) "
BblAEPXXAHHbBIM CTEUK TU-OOH UAM CTPUMAOMH HO KOCTU HO TPUAE, 750  PATATE NOVEJ-'-E ARROSTO W
>KAPEHbIN KAPTOGDEAD, PO3MAPUH, 3EAEHbBIM COAQT OBXapEHHbIN KAPTOGOEADL, AYK
TOMAHAWK (ueHa 3a 100 rp)
Crenk TOMQrQBK HA FPUAE, KAPEHbIM KApTOdDEAb, PO3MAPUH, DOLCE 950 CAPRESE *
3eAEHbIM CaAQT - -
Be3rAtoTEHOBbLIM LUOKOAOAHO-MMHACQABHbIM TOPT,
AECEPTbI LLIOKOAQAHbBIM MYCC, LLLOKOAQAHOE MOPOXEHOE,
TPOAOEABHAS COAb
1100 CROSTATA AL LIMONE
TapT, LEAPA AGMMA, MAPAKYMS,
SECONDI PARMIGIANA ALLA SICILIANA MEPEHTA C KAPPHPCKIM AAMOM
PIATT] BAKAGXKAH, CULLMAMMCKAS KAMOHATA, KPEM U3 MAPME3AHA, 1100 BABA AL RUM *

OA3MAMKOBOE MACAO
CAOBHOE TECTO, POM, KYOHTPO, ©606bI TOHKA, LIUTPYC

BTOPOW KYPC
BRANZINO E ZUCCHINE *

Puare cmbaca, LLYKMHU, AMMOHHbIM COOAMOH

950 PERE E GORGONIOLA
FpyLueBbIMt COpBET, LLUAHTUABKM C BOBAMM TOHKA,
FOProH30AQ, NEKAH

SALMONE E PEPERONI *
PrAE AOCOCH, PAry NENepoHaATa, BUHETPET M3 NepLa,
nepeL, acneAet

FILETTO DI CERVO * *
Bblpe3Ka M3 OAEHUHbI, ArOAbl MOXOKEBEABHMKA, PYKKOAQ,
QHYOYCbl, KPACHbIM AYK, COYC XY

950 TIRAMISU *
MacKapnoHe, NeYyeHbe CABOIPAM, XPYCTILLLMIM TABOT,
Kodoe 1 AMKep AMAPETTO

250 MACARON AL VINO *
MakQpyH CO BKYCOM KPOACHOIo BMHA

250 CARAMELLE ITALIANE
KoHdoeTa py4HOM pabOThl HA BEIOOP:
OAMBKA U TOMAT, TRIOMEAb U PO3MAPUH, MAAMHA M MAPME3AH

FILETTO DI MANZO *
Bblpe3ka 13 MPAMOPHOM TOBIAMHbBI, CMOPYKM,
Kpem mn3 6artara, Coyc Xy
450 GELATI & SORBETTI
AOMALLHEE MOPOXEHOE HA BbIBOP: LLIOKOAGA, BOHMAD

BISTECCA DI MANZO WAGYU (JAPAN) * CopbeTbl Ha BbIBOP: AMUMOH, MOHTO, STOAbI

Cremnk Barto (ANoOHU4), NAK-40OM, LLMNMHAT, COYC BbEPXK,

KQMepPChbl, OAMBKM, COYC XY 1800 TIRAMISU ORO

MackapnoHe, Ne4YeHbe CABOIPAM, AMKED AMAPETTO,
KOJOEMHbBIM TAHALL, BULLIHA B KOHbSKE,
KAPAMEAE3UPOBAHBIM MMUHAOAb, KOKAO, CYCOAbHOE 30A0TO

5‘) BeretapuaHckme nosuumm

* COAEPXMT QAKOTOAb

*  CoAepPXHT CBUHMHY

[aHHblit 6ykneT ABnaetca MHGOPMaLMOHHBIM MaTepuanom. MeHto pectopaHa c onucaHWem CocTaBa, BbIXOAA M CTOMMOCTbIo 61to4 npeaocTasnsetcsa no TpeboBaHuio. Bee LeHbl B py6asx, Bkatovan 20% HAC. [aHHblit 6ykneT asnaetca MHGOPMaLMOHHbIM MaTepuanom. MeHo pectopaHa ¢ onncaHuem CocTaBa, BbIXOAA U CTOMMOCTbIO 61104 NpeaocTaBasetca no TpebosaHuio. Bee weHbl B py6asx, Bkatouan 20% HAC.
MoxanyiicTa, coobLMTe Ham, eCAN y BaC eCTb aNNeprua Ha Kakune-11Mbo NpoayKTbl. Yenyra o6CnyK1BaHWUA rpynn oT 6 YeNoBeK HOCUT BO3ME3AHbIN xapakTep. naTa 3a 06cnyxmBaHue coctaBnaeT 10% ot obLieit cToumocTH 3akasa. MoxanyiicTa, coobuTe Ham, eCM y Bac eCTb aNNeprua Ha Kakue-11Mbo NpoayKTbl. Yenyra o6CnyKuBaHMUA rpynn oT 6 YeN0BeK HOCUT BO3ME3/HbIM xapakTep. 1aTa 3a 06cnyxmBaHue coctaBnneT 10% oT obLueit cToumocTH 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 ALLA FARAONA E PARMIGIANO * *
Guinea fowl ravioli, parmesan cream, jus sauce

BRANZINO E ZUCCHINE *
Seabass fillet, zucchini, lemon sabayon

Or

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

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

9600 RUB

Degustation menu available until 22:00

\ﬂ 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 6 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 7+
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 6 person are paid-for. The service fee is 10% of the total cost of the order.



ANIPASTI

STARTERS

“'I Vegetarian positions

* Contains alcohol

* Contains pork

BURRATA 7
Farmer's burrata from Sumino, Baku tomatoes,
gremolata sauce, orange

TARTARE DI TONNO
Bigeye tuna, variations of eggplant, olive oil

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

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

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 first phalanx, apple ravioli, orange espuma

INSALATA DI MARE *
Romaine salad, pakchoi, kamchatka crab, Argentine prawns,
octopus, scallops, 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 oil

VITELLO TONNATO
Veal with funa sauce, capers, anchovies

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 6 person are paid-for. The service fee is 10% of the total cost of the order.



PRIMI PIATT PACCHERI Al TRE POMODORI

PASTA E Pasta paccheri, San Morzono tomatoes,
cherry tomatoes, basil

RISOTTO

RAVIOLI CON BURRATA »"

Ravioli with burrata, taleggio cream,
parmesan chips, arugula pesto,
moliterno al tartufo cheese

FIRST COURSE
PASTA AND
RISOTTO

FUSILLONI CACIO E PEPE CON GAMBERO ROSSO
Fusilloni, parmesan, pecorino,
three types of pepper, Mazzara prawns tartar

SPAGHETTI CON CALAMARI E SALSA VERDE *
Spaghetti di Gragnano, Loligo calamari,
guanciale, salsa verde

RISOTTO Al GAMBERI E CREMA DI SPINACI *
Acquerello carnaroli rice, spinach cream,
Argentine prawns, fried calamari,

Yuzu cream, asparagus

LINGUINE Al FRUTTI DI MARE *
Linguine pasta, scallops, calamari, prawns, octopus,
parsley, cream, white wine sauce

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

PACCHERI AL CERVO
Pasta paccheri, venison ragout, sage, pecorino

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

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

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 6 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 6 person are paid-for. The service fee is 10% of the total cost of the order.

BRANZINO IN CROSTA DI SALE (price for 100g) * CONTORNI
Baked seabass in salt with herls,

sautéed seasonal vegetables SIDE DISHES

POLPO ALLA GRIGLIA (price for 100g)
Grilled octopus, sicilian salad, fried potatoes

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) DOLCE
Grilled tomahawk steak, roasted potatoes, rosemary,
green salad DESSERTS

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

BRANZINO E ZUCCHINE *
Seabass fillet, zucchini, lemon sabayon

SALMONE E PEPERONI *
Salmon filet, peperonata ragout, capsicum vinaigrette,
piment d' espelette

FILETTO DI CERVO * *
Venison tenderloin, juniper berries, arugula, anchovies,
red onion, sauce jus

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

2600

1400

750

950

1100

1100

950

950

250

250

450

1800

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

ASPARAGI GRIGLIATI ﬂ
Grilled green asparagus

VERDURE GRIGLIATE
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 ime 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

TIRAMISU ORO

Mascarpone, savoyardi cookies, amaretto liqueur,
coffee ganash, cherries in cognac,

caramelised almonds, cocoa, gold leaf

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 6 person are paid-for. The service fee is 10% of the total cost of the order.



