Toraa, Ha nnowaau TTetposou,
Fne nom B yrny sosHecca HOBbLIW,
** ';Ae Haa BO3BLIWEHHBIM KPLLIbLIOM
C noaABATOM NAnomn, Kak Xusbie,
CtoaT ABa nbea CTOpOXeBbIe.

A. C. TTywkuH «MepHb BcapHuk»

PACKPACb KAPTHUHKY!

UHTepecHuIU akT: Cyuiectsyet 6onee 140 suaoe nacter.
HekoTopble BUABI NACTHI NPOU3BOAATCA B OTAENbHLIX PerMOHAX, OHU YHUKGSbHEL, /
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a eCTb TaKMe BUALL, KOTOPhIE B PA3HBIX PervOHAX HA3LIBAFOTCA MO-pPasHOMy. “=>7/)
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ONS9 CAMbBIX BAXHbBIX MTOCTEN

Antipasti
PINZIMONIO DI VERDURE

OBOIIHbIC MAJIOYKH U3 OIrypuHoB, MOPKOBHA U 60.11rapc1c0r0 nepuma
BRUSCHE I I A 6pyc1ceTTa ¢ TOMaTaM¥y, INIapMe3aHOM U 0a3MIHKOM

BURRATA ¢epmepckas 6yppara ¢ Tomatamu
FRITTO DI CALAMARI XpycTslyue KajJbMapbl, KapTodeis ¢ppu

Pasta e Minestra
PASSATA oBommoii KpeM-cyI

PASTA AL BURRO nacra c napme3anom u cIHBOUHBIM MAC/IOM
PASTA POMODORO nacra c Tomaramn, napMe3anom u 6a3iinKom
BOLOGNESE nacra c pary 6oonbese

Bux nactsl Ha BbIGOP (TAJbOIMHU/ TIEHHe/ CIIATeTTH)

Secondi piatti
FILETTO DI PESCHE o0xxapenHoe ¢uiie cudaca

CARNE E PATATINE o0kapeHHAasi TOBSI/INHA
PETTO DI POLLO o0xapeHHasi KypHHas rpyaKa
POLPETTE IN UMIDO wmscusie IIAPUKH, TOMATHBINH coyc
I'apuup Ha BBIOOP (coTe U3 oBoOLIEH/ KapTodenbHoe mope/ kKapTodeanb ¢pu)
Dolcetti
MACEDONTIA canar u3 cexnx (pyKTOB € LIAPUKOM BAHMJIBHOI0 MOPOKEHOI 0
GELATI MIAPUK JOMANITHEr0 MOPOKEHOr0 (II0K0JIATHOE, BAHWJIBLHOE)

SORBETI mapuk copbera (JIMMOHHBIH, SITOHBIH, MAHTO-MAapPaKY¥is)

MeHto pecTopaHa ¢ onucaHnem cocTaBa, BbIXofa M CTOMMOCTbLIO 6ritof npefocTaBnsieTcs no TpebosaHuto.
Bce ueHbl ykasaHbl B pybnsix u Bkntodatotr 20% HOC
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