


SAKYCKWV

STARTERS

Kapna4d4o 13 roeaamHbl C apTULLIOKaMM
Beef carpaccio with artichokes

Kpyoo v3 rpebellKkoB C LWaBeneM 1 KnyobHrKom
Scallop crudo with sorrel and strawberries

XyMYC C MeYéHbIM Nepuem
Hummus with roasted peppers

ACCOPTU KPYLO (naHrycTuHbl, rpebeliok, ococh, TyHeLl)

Crudo set (langoustines, scallop, salmon, tuna)

MapWHOBaHHbIN MepeL, C KPeMOM 13 chipa LLeBp
Pickled peppers with chevre cheese cream

TapTap 13 Nococsa Cc YEPHOW OCETPOBOM MKPOM
Salmon tartare with black sturgeon caviar

BrTenno ToHHaTo Cc YEPHbIM Tprodenem
Truffled Vitello Tonnato

AHTUMOACTU (ONMBKU, MacnuHbl, BANeHble TOMaTbl, aPTULLOK, MePUYUKIM Yeppu, Kanepchol)

Antipasti (olives, black olives, sun-dried tomatoes, artichoke, cherry peppers, capers)

CprHoe MaTO (napmMesaH, NEKOPUHO, FOProH301a, MOHTa3no, 6pu, GUHKKK, MEA)

Cheese platter (parmesan, pecorino, gorgonzola, montasio, brie, dates, honey)

MacHble nennKaTecChbl (konna, napma, canaMm MUNaHO, CanaMy NMKaHTe)
Meat delicacies (coppa, parma, Milano salami, picante salami)

Hucyas ¢ aMLUOoM NaLloT M TYHLOM TaTaku
Nicoise with poached egg meat and tuna tataki

BpyckeTTbl:

Bruschettas:

— C NeyéHbiM BaknaykaHoOM U aHYoycamMm
baked eggplant and anchovies

— POCTOBUD-TOHHATO
roast beef tonnato

— TOMaT-cTpadaTtenna
tomato stracciatella

PoMewH B coyce Llesapb ¢ naHrycTmHamu
Romaine in Caesar sauce with langoustines

Canart co cTpavaTennomn, kapamMenmanpoBaHHbIM aBprKOCOM ¥ NapMon
Salad with stracciatella, caramelized apricot and parma

CanaT c apTULLOKOM, TOMaTOM 1 aBOKago / ¢ Kpabom
Salad with artichoke, tomato and avocado / and with crab

OdomMawHunm xneb
Homemade Bread basket

800L

7508

650P

17508

690P

1200P

890k

1290P

1290P

1290P

7508

790P

590P

590k

850P

890k

690P / 1190P

320°



— | TOPAYNMNE SAKYCKW

HOT APPETIZERS

APTULLIOK C MYCCOM M3 MapMesaHa
Artichoke with parmesan mousse

BaknarkaHbl NapMmMaykaHo
Eggplant Parmigiano

790P

850k

C YTl bl

SOUPS

JlykoBbIv cyn c dya-rpa
Onion soup with foie gras

YeueBMYHbIN CyM CO LLIEKOW
Lentil soup with braised beef cheek

ToMaTHbIM Cymn C MOpenpoayKTaMm
Seafood tomato soup

[OPAYME BJTKOOA

MAIN COURSES

dune yTkM Cc NedéHbiM beHxenem
Duck fillet with baked fennel

CTelK M3 I0COCH C BOHIoMne 1 ntope 13 cenbaepes
Salmon steak with vongole and celery puree

BudLiTeKC Cc KOpHEM cenbaepes 1 Tptodenem
Beef steak with celery root and truffle

TpecKa Cco CTPYYKOBOM Hacosbio NoL MyCCOM 13 NeYeHM TPECKM
Cod with green beans under cod liver mousse

CoTe 13 MopenpoayKTOB
Seafood saute

MonbneTTe C MyCCOM M3 NapMe3aHa
Polpette with Parmesan mousse

DuUne-MmMHbOH ¢ BaKnaykaHoM 1 COYCOM KOMYEHbIN OemMurnac
Filet mignon with eggplant and smoked demi-glace sauce

890P

550P

990+~

950P

1490L

1200P

990~

1750P

920P

2500P



[MTACTA NN PN3OTTO

PASTA AND RISOTTO

[MacTa c BOHrone
Vongole pasta

MacTa c 6oTTaprom
Pasta with bottarga

MacTa c KpaboMm
Crab pasta

MacTa ¢ nucndykamm
Pasta with chanterelles

PaBronb C YTUHOM NeYeHblo U YepeLlHel
Ravioli with duck liver and cherries

PaB1oOnuM C NOCOCEM U arnenbCUHOM
Salmon ravioli with orange

Op30 C roBayKbUMU LLIEYKAMU
Orzo with beef cheeks

Kauo-2-nene c Tptodenem
Truffle cacio e pepe

Kagzapeuye c KpeBeTKaMu
Casarecce with shrimps

P13oTTO MOMOOOPO
Risotto al pomodoro

990k

7508

1500P

7908

7902

690P

7508

7508

1150

590P

OECEPT b

DESSERTS

MenoBWK C KapaMenmnanpoBaHHbIM GYHOYKOM, CONEHOM KapaMenbto
1 6enblM LLIOKONaaoM

Authors honey cake with caramelized hazelnuts, salted caramel
and white chocolate

KoKocoBbIM raHall C TIMMOHHbBIM KYPAOM U 0B0KKEHHbIM MapLUMenIoy
Coconut ganache with lemon curd and burnt marshmallows

JlaBaHO0oBasa eyKeBuKa Ha apaxrcoBOM Kpambre
Lavender blackberries on peanut crumble

BaCKCKMIM YN3KENK C aBPUKOCOBBIM KOMMOTE
Basque cheesecake under apricot compote

MoposkeHoe / copbeThbl
lce cream / sorbets

690P

590P

690k

520P

290P
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