W/ FORNO

ITALIAN RESTAURANT

3/1eCb MO>XHO MOCMOTPETb
cocTaB 1 ¢oTo 6104,

Alfa~ Only

Kaw63k 10% Ha nepBbIf 3aka3
B Mecsile AnA knueHToB Alfa Only n A-Kny6a



W/ FORNO

ITALIAN RESTAURANT

CKMAKA 20%

Ha NMepBbI 3aKa3 Mo NPOMOKOAY

FIRST

JlocTtaBka Ha canTe

(i) - wed pekoMeHayeT / chef recommends

YBayKaeMble roCTH, eC/IN Y BaC aNIEPrna Ha Kakom-1T1Mb0 NPOAYKT, MOXKaNyMCTa, npeaynpeamTe 06 3TOM Ballero opuupmaHTa.
Bce ueHbl ykasaHbl ¢ ydetoM HIC. MeHto aBAgeTca peknamMHoOM MpoAyKLUMEN Hallero pectopaHa. YTBepyKAeHHoe
KOHTPOJIbHOE MEHIO C BbIXxoJamu 604, OMMcCaHMeM U CBEeAEHWSAMM O MULIEBOVM LIEHHOCTM FOTOBOM MpPOAYKLUMM-

KaslopUIMHOCTW, CoAepyKaHuM BesIKOB, YKMPOB, YI/1I€BOAOB - HAxXOAMUTCS B Yrosike MoTpebuTens W npenocTaBiseTcs
Mo NepBoMy Ballemy TpebGoBaHMIO.



NEW

NEW

CBEKAA PbIBA 1 MOPEITPOAYKTDbI

FRESH FISH AND SEAFOOD

RAW BAR

TapTap 13 10CcOCS C PUCOBLIMM YUMNCaMM 1700 P
Salmon tartare with rice crisps

TapTap 13 TyHUA C r'yakamoJie 1450°P
Tuna tartare with guacamole

Tpro TapTapoB U3 10cocCs, TyHUa U 40paao 1750P
Trio tartare of salmon, tuna and dorado

Kapna44o 13 ocbMMHOra ¢ Tomatamm Kpatu 1750P
Octopus carpaccio with crushed tomatoes

Kapnay4yo 13 kKpeBeTKM KapabuHbepoc ¢ MmacsioM Frescobaldi 2150P
Carabinero shrimp carpaccio with Frescobaldi olive oil

MKPA /| CAVIAR

YepHas nKpa 28,6 r ¢ 0/1aabsMun 7500 P
Black caviar 28,6 g with pancakes

YepHas MKpa 57 r ¢ oNnagbsaMu 11700 P
Black caviar 57 g with pancakes

YepHas nKpa 113 r ¢ 0n1agbaMu 22 000 P
Black caviar 113 g with pancakes

KpacHas ukpa 100 r ¢ on1agpsimMum 4500P
Red caviar 100 g with pancakes

CPEAMBEMHOMOPCKAZA PbIbA

MEDITERRANEAN FISH
Cunbac 100 1100 P Marp 100+ 1600 P
Sea bass 100 g Pagr 100 g
Hopapo 100 r 1000 ¥, CHennep 100 r 1150 P
Dorado 100 g Snapper 100 g

CITOCOBBI ITPUTOTOBAEHMA / COOKING METHOD:

Kpyno / ceBunye / Kaprnay4yo / TaTaku crudo / ceviche / carpaccio / tataki




NEW

NEW

CBEJKAA PbIBA 1 MOPEITPOAYKTDI

FRESH FISH AND SEAFOOD

MOPEITPOAYKTDbI

SEAFOOD

Yctpuua PomapuHka 1wt Romarinka oyster 1 pc.
Yctpuya Mypouy 1 w. Murotsu oyster 1 pc.
YcTpuua Akacaku 1wt Akasaki oyster 1 pc.
Yctpuuya XXunappgo 1 wr. Gelardo oyster 1 pc.
YcTpuua posoBas dyxkonu 1 wr. Pink Jolie oyster 1 pc.
Mopckoi exx 1 w. Sea urchin 1 pc.

CaxaMHCKMI rpebeLuok 1 wr. Sakhalin scallop 1 pc.

KamuaTtckum Kpab 100 r: & coyce Tepmuaop / B coyce Unmmsyppu
Kamchatka crab 100 g: in thermidor sauce / in chimichurri sauce

CpeauseMHOMOpPCKMe MMaMK 100 r Mediterranean mussels per 100 g
coyc TptodenbHbIl / coyc 6at0um3 / coyc napmesaH / coyc mapuHapa ot 500 r
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 500 g

lMepBas danaHra kpaba 100 r First crab phalanx per 100 g
coyc TprodenbHbIN / coyc 6t04m3 / coyc napMesaH / coyc MapuHapa ot 200 r
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 200 g

SATIEYEHHDBIE 'PEBEHIKIN M YCTPUIIbI

BAKED SCALLOPS AND OYSTERS
C coycoM Ha Bblbop/ with sauce of your choice:

coyc TptodenbHbIl / coyc 6at04mn3 / coyc napMesaH / coyc MapuHapa

truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce

3aneyeHHbI caxaJIMHCKUIA FPebeLlokK 1 w.
Baked sakhalin scallop 1 pc.

3aneyeHHas ycTpuua PomapuHka 1 wr.
Baked Romarinka oyster 1 pc.

1650P

850 P

700 P

800 P

800 P

850P

900 P

600 P

1350P

1500 P

600 P

1800 P
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NEW

NEW

NEW

NEW

NEW

3AKYCKM

APPETIZERS

AccopTH CbIPOB: TeT-ae-MyaH, roproHsona, ckamopLa, napmesaH, 6asnmk,
6GOKKOHYMHU, KapaMeIM3MPOBaHHbIE MPELLKME Opexu, rolybuka, MacTapaa 13 UHXXupa
Assorted cheeses: tete de moine, gorgonzola, scamorza, parmesan,

basil, bocconcini cheese, caramelized walnuts, blueberries, fig mustard

AcCCcopTU UTANbSHCKUX 3aKYCOK: napMmckas BeTumMHa, cansmu MunaHo,
ckaMopLa TptodesbHas, lpaHa nagaHo, Mouapesa, oameku Kanamata u [uranT,
nepeu, 60/IrapcKkuii, 06)KapeHHbIN C YHSCHOKOM U TUMbSHOM, TOMaTbl Yeppwu, 6asnanK
Assorted Italian appetizers: parma ham, milano salami, truffle scamorza,

Grana Padano, mozzarella, Kalamata and Giant olives,

bell pepper fried with garlic and thyme, cherry tomatoes, basil

3aneveHHble YJIUTKU No-0ypryHaCcKu
C apOMaTHbIM C/IMBOYHbLIM MaCJiIOM U ymabaTTomn
Baked snails burgundy style

®putTo MIcto
[opsivas xpycTsLLas 3aKycka U3 MOpPenpoayKToB,

noaaeTca C CoycomMm crnancum
Fritto Misto

BuTtenno ToHHaTo

®dune TeNATUHBI MO COYCOM U3 TYHLA

C TptodesibHbIM Mac/IoM, KanepcaMm U ToMaTaMu Yeppu
Vitello tonnato - veal fillet with tuna sauce

and truffle oil, capers and cherry tomatoes

Bakna)kaH ¢ TOMaTaMM U CTpayaTession
Eggplant with tomatoes and stracciatella

Kapnay4yo 13 roesigmHbl ¢ Tprodenem
Beef carpaccio with truffle

TprodenbHbIN TapTap B MIeHUYHbIX chepax
Truffle tartare in wheat spheres

Knaccuyeckuii Taptap 13 roBsiguHbI
Classic beef tartare

Mepel, TOHHATO C KAHTABPUINCKUM aHYOYCOM
Peppers with tonnato and cantabrian anchovy

TapTuHU U3 6akaaXKaHoOB
Eggplant tartines

1850 P

2450°P

1700 P

1600 P

1250P

900 P

1800 P

1500 P

1450 P

1200P

950 P



CAAATDI

SALADS

Canat c KpaboMm, aBoKaa0 1 coycoM Axm AMapunno
Crab and avocado salad with ahi amarillo sauce

3enieHbIN canaT ¢ MopenpoayKTaMu
Green salad with seafood

Canat il FORNO ¢ MacsioM / ¢ coycom
Salad il FORNO with oil / with dressing

lpeyeckuit canat ¢ racnado Greek salad with gazpacho

Chip 6yppaTa Ha Kapnayyo U3 ToMaToB
Burrata cheese on tomato carpaccio

Mouapenna co cnesibiMM ToMaTaMu
M 6a/1b3aMUYECKUM KPEMOM
Mozzarella with ripe tomatoes and balsamic cream

Canat Le3zapb ¢ kypuuein Caesar salad with chicken

Canat Ue3sapb ¢ KpeBeTkamMu Caesar salad with shrimp

Tennbin canat ¢ Kanbmapamu Warm salad with squid

Canat lapaen Salad Garden

XXapeHble KPEBETKU C XYMYCOM U3 aBOKaa0, TOMaTaMy,
MUKCOM 3€J1€HN N COYCOM U3 CBEXXUX TPaB

fried shrimp with avocado hummus, tomatoes, mixed greens and fresh herb sauce

Tennbih canaT c OCbMUHOIOM U CoycoM n3 6enoro BMHa

Warm salad with octopus and white wine sauce

Canat Hucyas Nicoise salad

1950 P

1800°P

1300°P

1300°P

1300°P

1200°P

1200°P

1400 P

1450P

1350 P

2700¥®

1650 P



NEW

CVYIIbI

SOUPS

OsBolHoM cyn MuHecTpoHe
Vegetable minestrone soup

KypuHbIi 6y/IbOH C AOMaLLIHEN NanLuomn
Chicken broth with homemade noodles

lpubHOM KpeM-cyn
Mushroom cream soup

Cyn Kauyuykko Cacciucco Soup

Ha OCHoBe 6MCKa, TOMaTHOIO COoyca, BUHA M OBOLLLEM,

¢ pobaBneHneM MUOUIA, KPEBETOK, NaaTyca, KaJibMapa U BOHrose
soup based on bisque, tomato sauce, wine and vegetables,

with the addition of mussels, shrimp, halibut, squid and vongole

PMN3OTTO

RISOTTO

850 P

850 P

1050P

1750 P

Pu3oTTO C TprodesibHbIM coycoM,
MPUroTOBJIEHHOE B CbIPHOM roa1oBKe [paHa nagaHo
Risotto with truffle sauce cooked in a Grana Padano cheese wheel

PusoTTo Cc 6€esbiMU rpubamu
Risotto with porcini mushrooms

PusoTtTo JInBOpHE3€E C MOpENpPOAYKTaMU U COYCOM BUCK
Risotto Livornese with seafood and bisque sauce

1900P

1350P

1650P



NEW

NEW

NEW

[TACTA

PASTA

TanbsiTenne c 10cocemM n TprodpesibHbIM KPEMOM
Tagliatelle with salmon and truffle cream

TanbaTenne c 6enbiMn rpnbéamMm B CJIMBOYHOM Coyce
Tagliatelle with porcini mushrooms in creamy sauce

TanbsTenne c TprodesibHbIM KPEMOM
Tagliatelle with truffle cream

JluHreuHu Nomoaopo
Linguine Pomodoro

PuratoHm AMaTpuyaHo

Rigatoni Amatriciano

Ha OCHOBeE roBSXKbero 6exkoHa, ctenka Ton bneng,

TOMaTHOrO COoyca, YeCHOKa 1 6a3nnka

based on beef bacon, Top Blade steak, tomato sauce, garlic and basil

JomaluHsasa nasaHba bonoHbese
Homemade lasagna Bolognese

CnareTTn c MopenpoayKTaMu B TOMaTHOM coyce
Spaghetti with seafood in tomato sauce

CnareTTn c KaM4YaTCKUM KpaboM 1 KpeBeTKamMu
Spaghetti with kamchatka crab and shrimp

Cnarettn Kap6oHapa (xans/ib)/ naH4eTTa
Spaghetti Carbonara (halal) / pancetta

[MeHHe c 6yppaToi U TOMaTHbLIM COYCOM
Penne with burrata and tomato sauce

JINHrBMHU C BOHroJsie n 60TTaprom
Linguine with vongole and bottarga

PaBronu boTToHM c KpeBeTKOM
Ravioli Bottoni with shrimp

CnareTttn bonoHbese
Spaghetti Bolognese

GRANDE PASTA na 2 nepconsi

GRANDE PASTA for 2 persons

JlnHreunum Grande Mare
Linguini Grande Mare

CnareTtTu co cterikom Ton bneng,
Spaghetti with Top Blade steak

1650 P

1100 P

1800 P

1150P

1600 P

1500 P

1750P

1950P

1050P

1450 P

1300 P

1050P

1400 P




BATOAA N3 MACA M TTTULIDI

MEAT AND POULTRY DISHES

®dune MMHBOH C TaTeHOM Filet mignon with tatin 2350°P
nogaeTcsi ¢ coycom 6esible rpubbl 1 3arnevyeHHbIM KapTodenem
served with porcini mushroom sauce and baked potatoes

[0BS>KbM LLLEYKM C KapTodesibHbIM Mope 2100 P
n 6esbiMU rpnbamm
Beef cheeks with mashed potatoes and porcini mushrooms

TomneHoe roBsixkbe pebpo ¢ KapTodesibHbIM TaTEHOM 2450FP
Braised beef rib with potato tatin

Byprep il FORNO c KapTodenem 1950¥P
Burger il FORNO with potatoes

LbinneHok MNMukaHTe ¢ canatom 1900%P
Chicken Picante with salad

KypuHas rpyaka ¢ KanoHaToM U3 OBOLLEN 1450°P
Chicken breast with vegetable caponata

I'PUADb MACO
GRILLED MEAT
3a100r/per100g

Crelk TuboH ot 700 r 1500 ¢, Crenk Pubam ot 300 r 1750P
T-bone steak from 700 g Ribeye steak from 300 g

Bbipeska 1450 P Creik TomaraBk ot 900 r 2350°P
M3 roBAAMHbI ot 250 & Tomahawk steak from 900 g

Beef tenderloin from 250 g

MopTep Xayc ot 800 r 1500,
Kna6 Crelk ot 600 r 1450P Porter House steak from 800 g
Club steak from 600 g

Crenk Ton bneng or 150 r 1200°P
Top Blade steak from 150 g




NEW

NEW

NEW

NEW

NEW

BATOAA M3 PbIbbl 1 MOPEITPOAYKTOB

FISH AND SEAFOOD DISHES

Hopano c KapTodenbHbIM Mntope n coycoM lNyTTaHecka 1950°P
Dorado with mashed potatoes and Puttanesco sauce
ManTyc ¢ TyweHbiMK OBOLLLAMU 2100°P
Halibut with steawed vegetables
TyHey, Ha rpusie c 6enom $Gaconbio U CNaAKUM NepLeM 1550°P
Grilled tuna with white beans and sweet peppers
Kacyana c MopenpoayKkTtamu 2200P
Casuela with seafood
C KaJibMapoOM, apreHTMHCKMMUN KpeBeTKaMn, MMANAMN " cubacom
B TOMaTHOM coyce. lNogaeTcs ¢ pokayyen
squid, Argentine shrimp, mussels and sea bass,
in tomato sauce. Served with focaccia
OcbMUHOT NO-Cpeiu3eMHOMOPCKU 3200P
Mediterranean-style octopus
Kanbmap ¢ »kapeHbIMU apTULLIOKaMMU 2600P
Squid with fried artichokes
Jlocochb ¢ 3e/1eHbIMM OBOLLLAMU U DEHXETIEM 2500P
Salmon with green vegetables and fennel
Cwubac c BoHrose Acciuga 2050P
Sea bass with vongole Acciuga
Kamb6ana no-cpean3eMHOMOPCKHU 1950°P
Mediterranean-style flounder

GRILLED FISH AND SEAFOOD
®une cubaca 100 r 1350P Jlococb 120 1 1850¥P
Sea bass fillet 100 g Salmon 120 g
®une popago 100r 1200P TyHewn, 100 r 1200P
Dorado fillet 100 g Tuna 100 g
Kanbmap 100 r 850 P ManTtyc 130+ 1500°,
Squid 100 g Halibut 130 g
Koponesckue 1200 P Llynanbua 2600°P
KpeBeTKu 100 r OCbMMHOra 100 r

King prawns 100 g Octopus tentacle 100 g




NEW

CPEAM3BEMHOMOPCKAZA PblIbA

MEDITERRANEAN FISH

CHennep 100 1150°P Hopano 100
Snapper 100 g Dorado 100 g

Marp 100 1600 P Tiop60 100 NEW
Pagr 100 g Turbot 100 g
Cubac 100r 1100 P

Sea bas 100 g

CITOCOB IMTPUTOTOBAEHMA / COOKING METHOD:

1000 P

1950P

B coqn / Ha napy / Ha rpune / B coyce AkBa lMNayua salted / steamed / grilled / in Aqua Pazza sauce/
/ ¢ neyeHbIM KapTodenem u BaieHbIMM TOMaTaMun with baked potatoes and sun-dried tomatoes

I'APHWMPDbI

SIDE DISHES
Cnap»ka Ha rpune 100 r Grilled asparagus 100 g 1400 P
Osolwu Ha rpune Grilled vegetables 900 P
KapTodenb no-gomMaluHeMy Homemade potatoes 500 P
KapTodenbHoe ntope Mashed potatoes 550P
KapTodenb dpu French fries 600 P
KapTtodenb yeppu ¢ 6ensimu rpubamm 950 P
Cherry potatoes with porcini mushrooms
Puc Rice 450 P
Bpokkonu Ha napy / Ha rpune Steamed / grilled broccoli 550p

COYCbI

SAUCES

ApabbsaTa Arabyata 300 P
[NepeyHbIn Pepper 300 P
[op4nyHbIN Mustard 300 P
TprodenbHbin Truffle 440 p



MTALILA

PI1Z7ZA

Muuua c rpyLlien u roproH30/10im
MacKapnoHe, MeJi, MoLapesina, rpyLua, roproHsona

Pizza with pear and gorgonzola:
mascarpone, honey, mozzarella, pear, gorgonzola

Muuua YeTobipe canamu
TOMAaTHbIN COYC, MOLLapeifia, BETYMHA U3 UHAENKM,
napma, casiaMm Xanaib, cCanaMm MwunaHo

Four salami Pizza: tomato sauce, mozzarella,
turkey ham, parma, halal salami, Milano salami

Muuya MaTte cbipos
TOMAaTHbIN COyC, MoLLapesifia, FoproH3osia, 6pu, napmesaH, KpemMeTTe

Five Cheese Pizza: tomato sauce, mozzarella, gorgonzola,
brie, parmesan, cremette

Muuua c Tprodenem

TptodesibHbIN coyc, Mouapenna, 6esble rpubsl, deTa,
YyepHbIn Tprodenb, TprodesibHoe Macio

Pizza with truffle: truffle sauce, mozzarella,

porcini mushrooms, feta, black truffle, truffle oil

Muuua MaprapuTa

TOMaTHbII coyc, MoLapesna
Margherita Pizza: tomato sauce, mozzarella

Muuua Utanusa

TOMAaTHbIN COyC, MoLapesina, Yeppu, 6asmauk,
NMnapmMesaH, 0OJIMBKOBOE MacCJ10

Pizza Italy: tomato sauce, mozzarella, cherry

tomatoes, basil, parmesan, olive oil

Muuya Monno
TOMAaTHbIN COYC, Kypu1L,a, MOLLApenna, LUaMMUHbOHbI,
KpemeTTe, nepeL, 3ane4eHHbIn

Pollo Pizza: tomato sauce, chicken, mozzarella,
champignons, cremette, baked peppers

Muuua YeTbipe cesoHa
TOMAaTHbIN COYC, MOoLLapesifia, BETYMHA U3 UHAENKM,
ApPTULLOKM, LLIAMMUHBOHbI, NepeL, 3aneyYeHHbIn

Four seasons Pizza: tomato sauce, mozzarella,
turkey ham, artichokes, champignons, baked peppers

Muuya Obssono
TOMAaTHbIN COYC, CaNIsIMU XaNna/ib, NepeL, YUK, NepeL, 3aneyvyeHHbIn

Diavolo Pizza: tomato sauce, salami halal, chili pepper, baked pepper

Muuua AnekcaHapo

TOMaTHbII Ccoyc, MoL,apesina, 6eKoH, Yopuso
Alexandro Pizza: tomato sauce, mozzarella, bacon, chorizo

1650P

1600P

1500P

1900 P

1000 P

1350°P

1400 P

1450 P

1450 P

1400°P



NEW

NEW

NEW

Muuya MpowyTTo TapTydo
TptodesibHbIN Coyc, MoLapesI/ia, LUaMMMHbOHbI, BETYMHA U3 UHOENKMY,
cblp Ten-ae-MyaH, 3eneHbIn NyK, TprodpesbHoe Macsio

Pizza Prosciutto Tartufo: truffle sauce, mozzarella, mushrooms, turkey ham,

Tete de Moine cheese, green onion, truffle oil

I'Imu,u,a C 10COCEM U CJZIMBOYHbLIM CbIPpOM
TOMaTHbII COYC, 3aMeYeHHbI JIOCOCb, C/IMBOYHbIN CbIp,
Mouapennia u 1yK cubyner

Pizza with salmon and cream cheese: tomato sauce, baked salmon,
cream cheese, mozzarella and chives

Muuya c napmMon u pykosion
TOMaTHbIN coyc, Mouapenna, lNapma, napmesaH,
pYyKo/1a U O/IMBKOBOE Mac/10

Pizza with Parma and Arugula: tomato sauce, mozzarella, Parma ham,
parmesan, arugula and olive oil

Muuua c KpeBeTKaMM U PyKoOJI0M
TOMaTHbIN COYC, KpeBETKU, MOLapenna, C/IMBOYHbIN Cblp,
PYKOJ1a U O1IMBKOBOE MacCJi0

Pizza with shrimp and arugula: tomato sauce, shrimp, mozzarella,
cream cheese, arugula and olive oil

1800°P

1900 P

1800P

1750 P

JTro6asa nuuLa Ha pyucaHom unu Integrale Tecte
Any pizza with rye or Integrale dough

+100 P

XAEDb 1 POKAYYA

BREAD AND FOCACCIA

Cepbm xneb c FPUCCUHN U CZINBOYHBIM MaCJ1OM
Gray bread with grissini and butter

®dokayya nweHnyHaga co cneunamm
Wheat focaccia with spices

®doKayya pykaHas co cneuusamm
Rye focaccia with spices

®okayya c cbipoM paHa nagaHo
Focaccia with Grana Padano cheese

®oKayya c roproHsosion
Focaccia with gorgonzola

®okayya c byppaTon n TomaTamMm
Focaccia with burrata and tomatoes

650 P

500P

550P

700 P

650 P

1650P




AECEPTHAA KAPTA

DESERTS




AECEPTHAA KAPTA

DESERTS

Alfa Only Alfa’ Only

Bo3dywiHoe 6e3e ¢ HEWCHBIM 8AHU/bHBIM KPEMOM, COYHbIMU KyOUKamu
CBENE20 MAH20 U APOMAMHbBIM KOKOCOBbIM COYCOM

Airy meringue with delicate vanilla cream, juicy cubes of fresh
mango, and a fragrant coconut sauce

Mpodutponu c kpemom lMatucovep
Profiteroles with pastry cream

Tupamucy
Tiramisu

LLlokonagHbin doHpaH
Chocolate fondant

MeaoBUK C MOPOXKEHDBIM U3 PAXKEHKU
Honey cake with baked milk Ice cream

lMaHHa-KOTTa ¢ MaZIMHOM M ATOAHbIM COYCOM
Panna cotta with raspberries and berry sauce

Yuskenk c MasiMHOM NEW
Raspberry Cheesecake

TopT Ynnpuanu
Cipriani cake

MoporkeHoe Ha BbI6op
Ice cream of your choice

CopbeThbl Ha BbIGOp
Sorbets of your choice

Mycc ¢ BULLIHEN 1 606aMN TOHKA NEW
Cherry mousse with tonka beans

LLlokonaaHbIN TOPT C O/IMBKOBbIM Mac/sioM NEW
Chocolate cake with olive oil

1200P

990°P

850P

990°P

750 P

990P

950 P

800 P

400 P

400 P

850P

990 P




