W/ FORNO

ITALIAN RESTAURANT

3[,eCb MOXKHO MOCMOTpPETb
cocTaB 1 ¢oTo 64107,

AlfaiOnly

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



W/ FORNO

ITALIAN RESTAURANT

CKMUAKA 20%
Ha NepBbli 3aKa3 No NPoOMoKoay

FIRST

JlocTaBKa Ha canTe

NEW - HoBasi no3uuus / new position

() - wed pekomenayet / chef recommends

YBayKaeMble roCTH, €C/IVN Y BaC aIEPTMA Ha Kakom-1T1Mb0 NPOAYKT, MOXKaNyMCTa, npeaynpeamTe 06 3TOM Ballero opuupmaHTa.
Bce ueHbl ykasaHbl ¢ ydeTtoM HIC. MeHio aBAgeTcsa peknamMHoM MpoayKLMEN Hallero pectopaHa. YTBepyKAeHHoe
KOHTPOJIbHOE MEHIO C BbIXxoJamu 6104, OMnMcaHMeM U CBEeAEHWSAMM O MULIEBOV LIEHHOCTM FOTOBOM MPOAYKLMM-

KaslopUIMHOCTK, CoAepyKaHuM BEesIKOB, YKMPOB, YI/1IEBOAOB - HAxXOAMUTCS B Yrosike MNoTpebuTens W npeaocTaBiseTcs
Mo nepBoMy BalLemy TpebGoBaHMIO.



CBEKAA PbIBA M1 MOPEITPOAYKTbI

FRESH FISH AND SEAFOOD

RAW BAR

NEW  Kapnay4yo n3 ocbMMHOra c ToMmaTamMm Kpatu 1750P
Octopus carpaccio with crushed tomatoes

NEW  Kapnau4yo u3 KpeBeTkM KapabuHbepoc ¢ MacsioM Frescobaldi 2150P
Carabinero shrimp carpaccio with Frescobaldi olive oil
TapTap 13 10CcOCS C PUCOBLIMM YUMNCaMM 1700P
Salmon tartare with rice crisps
TapTap 13 TyHUA C r'yakamoJie 1450P
Tuna tartare with guacamole
Tpuo TapTapoB M3 10cocs, TYHLA U AUKOro cnbaca 1750P
Trio tartare of salmon, tuna and wild sea bass
YepHas nKpa 28,6 r ¢ 0/1afbsiMun 7 500 P
Black caviar 28,6 g with pancakes
YepHas MKpa 57 r ¢ oN1aabsIMU 11700 P
Black caviar 57 g with pancakes
YepHas MKpa 113 r ¢ 0n1aabaMu 22 000 P
Black caviar 113 g with pancakes
YepHas nkpa 500 r ¢ 01a4bIMU 59 000 P
Black caviar 500 g with pancakes
KpacHas ukpa 100 r ¢ o1agbaMun 4 500 P
Red caviar 100 g with pancakes
KpacHas ukpa 500 r ¢ o1afbsiMun 14 500 P
Red caviar 500 g with pancakes

MEDITERRANEAN FISH

NEW  Oukum Cubac 100 r 1200P
Wild sea bass 100 g
CHennep 100 r 1150°P
Snapper 100 g
Hopano 100 r 1000#P

Dorado 100 g
CITOCOBBI TTIPUTOTOBAEHMA /| COOKING METHOD:

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




NEW

NEW

NEW

CBEKAA PbIBA 1 MOPEITPOAYKTDbI

FRESH FISH AND SEAFOOD

MOPEITPOAYKTDbI

SEAFOOD

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

CpeguseMHOMOpPCKMe MUamMm 100 r Mediterranean mussels per 100 g
coyc TprodenbHbIl / coyc 610 4ns / coyc napmesaH / coyc mapuHapa ot 500 r
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 500 g

[MepBas dpanaHra kamyaTcKoro Kpaba 100 r

The first phalanx of a kamchatka crab 100 g

coyc TptodenbHbIN / coyc 610 4M3 / coyc napmesaH / coyc MapuHapa ot 200 r
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 200 g

Yctpuuya PomapuHka 1wt Romarinka oyster 1 pc.
Yctpuuya Mypouy 1 w. Murotsu oyster 1 pc.
YcTpuua Akacaku 1 w. Akasaki oyster 1 pc.
Yctpuua XXunappo 1 wr. Gelardo oyster 1 pc.
YcTpuua posoBas Oyxonu 1 wr. Pink Jolie oyster 1 pc.
Mopckoit exx 1 wr. Sea urchin 1 pc.

CaxanmnHckui rpebellok 1 wr. Sakhalin scallop 1 pe.

SATIEYEHHDBIE 'PEBEHIKIN M YCTPUIIbI

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

coyc TprodenbHbIn / coyc 6110 4n3 / coyc napmMesaH / coyc MapmHapa

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

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

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

1650P

850 P

1500°P

600 P

1800°P

700 P

800 P

800 P

850 P

900 P

600 P

1350P




3AKYCKM

APPETIZERS

NEW [lepel, TOHHATO C KAHTAOPUMNCKUM aHYOYCOM 1200¥°,
Peppers with tonnato and cantabrian anchovy

NEW Kapnay4yo 13 roBsamuHbl ¢ Tprodpenem 1800P
Beef carpaccio with truffle

NEW TapTuHM U3 GaKiaXKaHOB 950 P
Eggplant tartines
NEW CHOKpPUMH C COyCOM M3 aH4Y0YCOB U NMapMeaKaHo 1100 P

Sucrine with anchovy dressing and Parmigiano

A{‘ AcCCopTU CbIPOB: TeT-ae-MyaH, roproHsona, ckamopLia, napMesaH, 6asnavk, 1850P
BGOKKOHUMHM, KapaMeIM3npOoBaHHbIe rPeLKMUE OpexH, Foy6urKa, MacTapaa U3 MHXMpa

Assorted cheeses: tete de moine, gorgonzola, scamorza, parmesan,

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

AcCCOpTU UTaANbSHCKUX 3aKYCOK: napmckas BeTumHa, canamu MunaHo, 2450 P
ckamopua TptodenbHas, [paHa nagaHo, Mouapenna, onmekmn Kanamarta u [uraHT,

nepeu, 60/Irapckunii, 063KapeHHbIN C YHECHOKOM U TUMbSHOM, TOMaTbl YeppU, 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

Knaccuyeckuii TapTap 13 roBsiamHbl 1600P
Classic beef tartar

3aneyeHHble Y/IMTKU Mo-6ypryHaCcKu 1700P
C apOMaTHbIM C/ZIMBOYHbLIM MaCJIOM U ymnabaTtTomn
Baked snails burgundy style

®putTo MIcto 1600P
[opsivas XpycTsLLas 3aKycka U3 MOPENpo/yKToB,

noJaeTcsl C COycoM chnamcu

Fritto Misto

Butenno ToHHaTo 1250°
®dune TeNSATUHBI MO, COYCOM U3 TYHLA

¢ TptodesibHbIM Mac/IoM, KanepcamMmu u ToMmaTamu Yeppu

Vitello tonnato - veal fillet with tuna sauce

and truffle oil, capers and cherry tomatoes

Bakna)kaH ¢ ToMaTaMu U cTpayaTeNsIon 900 P
Eggplant with tomatoes and stracciatella



NEW

NEW

CAAATDI

SALADS

CanaT ¢ KMHoa 1 aBokaao Quinoa and avocado salad

Mou,apenna CO cnesibiMn TOMaTaMu
M 6a/1b3aMNYECKUM KpeMoM
Mozzarella with ripe tomatoes and balsamic cream

Canat c KpaboMm, aBoKaao0 1 coycoM Axm AMapuano
Crab and avocado salad with ahi amarillo sauce

3enieHbIl canaT ¢ MopenpoayKTamMu
Green salad with seafood

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

peyvecknin canat c racnavo Greek salad with gazpacho

Chip 6yppaTa Ha Kapna4yyo U3 ToMaToB
Burrata cheese on tomato carpaccio

Canat Ue3sapsb ¢ Kypuuen Caesar salad with chicken

Canat LUe3sapb ¢ KpeBeTKamMu Caesar salad with shrimp

Tennbit canaTt c KanbMapamu Warm salad with squid

Canat lNapaeH Salad Garden
XXapeHble KPeEBETKN C XyYMYCOM U3 aBOKaa40, TOMaTaMu,
MUWKCOM 3€e/1€HN N COYCOM U3 CBEXXUX TpPaB

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

Tennbi canaT ¢ OCbMUHOIMOM U COyCcoM u3 6en0ro BMHa

Warm salad with octopus and white wine sauce

Canat Hucyas Nicoise salad

1100¥P

1200°P

1950¥P

1800°P

1300°P

1300°P

1300°P

1200°P

1400°P

1450°P

1350°P

2700°P

1650 P



NEW

NEW

NEW

NEW

NEW

CVYIIbI

SOUPS
TomaTHbIM cyn lacnayvo ¢ Kpabom 1400°P
Tomato soup Gaspacho with crab
OKpoluKa Ha Kkedupe € roBs>KbUM S3bIKOM 1100 P
Okroshka with kefir and beef tongue
OKpolLKa Ha KBace C roBsi>KbUM $13bIKOM 1100°P
Okroshka on kvass with kvass tongue
Bopuy, 1100°P
Borsch
OsBolHoM cyn MuHecTpoHe 850 P
Vegetable minestrone soup
KypWHbI 6Y/1IbOH C AOMaLLHEN NanLLIoW 850 P
Chicken broth with homemade noodles
lpubHOM KpeM-cyn 1050°P
Mushroom cream soup
Cyn Kauyuykko Cacciucco Soup 1750°P
Ha OCHOBe 6VICKa, TOMATHOro coyca, BUHa 1 OBOU.LeV'I,
c pobaBneHMeM MUANIN, KPEBETOK, MNaNITYCa, KaJibMapa U BOHrose
soup based on bisque, tomato sauce, wine and vegetables,
with the addition of mussels, shrimp, halibut, squid and vongole
PMN3OTTO
RISOTTO
PusoTtTo JInBOpHE3€E C MOpENpPOAYKTaMU U COYCOM BUCK 1650°P
Risotto Livornese with seafood and bisque sauce
PusotTo ¢ 6enbiMu rpubamm 1350°
Risotto with porcini mushrooms
PusotTO C TprodenbHbIM coycom, 1900°P

NMPUroTOBJIEHHOE B CbIPHOM roaioBKe lpaHa nagaHo
Risotto with truffle sauce cooked in a Grana Padano cheese wheel



NEW

NEW

[TACTA

PASTA

JINHrBMHK C BOHroJsie n 6oTTaprom
Linguine with vongole and bottarga

PaBnonsn c ToMmsieHHOM TeNSTUHOM U Wandeem
Ravioli with braised veal and sage

Cnarettn bonoHbese
Spaghetti Bolognese

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

TanbaTenne c TprodesibHbIM KPEMOM
Tagliatelle with truffle cream

JlnHreuHu Nomoaopo
Linguine Pomodoro

PuratoHm AMaTpuyaHo

Rigatoni Amatriciano

Ha OCHOBe roBSXKbero 6exkoHa, ctenka Ton bneng,

TOMaTHOrO COoyca, YeCHOKa 1 6a3nnka

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

JomaluHasa nasaHba bonoHbese
Homemade lasagna Bolognese

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

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

Cnarettn KapboHapa roesiiyHa / CBUHUHA
Spaghetti Carbonara beef / pork

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

I'PAHAE ITACTA na 2 nepconbl

GRANDE PASTA for 2 persons

JlnHreunum Grande Mare
Linguini Grande Mare

CnareTtTu co cterikom Ton bneng,
Spaghetti with Top Blade steak

1300°P

1050P

1400¢P

1650P

1100°P

1800°P

1150¥P

1600P

1500°P

1750¥P

1950¥P

1050P

1450°P




BATIOAA N3 MACA U TTTULIbI

MEAT AND POULTRY DISHES

HA APTEHTMHCKOM I'PMAE / ON AN ARGENTINE GRILL

(i) Byprep il FORNO c kapTodenem 1950°P
~ Burger il FORNO with potatoes

®une MMHBOH C TaTeHOM Filet mignon with tatin 2950°P
noAaeTcs ¢ coycoMm 6esbie rpubbl U 3aneyYeHHbIM KapTodesemM
served with porcini mushroom sauce and baked potatoes

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

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

LbinneHok MNMukaHTe ¢ canatom 1900°P
Chicken Picante with salad

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

—— CTEMKM HA APTEHTMHCKOM I'PUAE ——

STEAK ON ARGENTINE GRILL

Mopopa 6biukoB Black Angus. KykypysHbiit oTkopm 200 gHen
Bull breed Black Angus. Corn feed 200 days

3a100r/per100¢g

BAAKHOE BbISPEBAHWME CYXOE BbI3PEBAHME
WET AGE DRY AGE
Creunk Ton bnenpg ot 150 r 1400°P Crenk Pubaii Ha KocTun 1950°P
Top Blade steak from 150 g Ribeye steak on the bone
Bbipeska 1950P Knab CteiK ot 600 r 1450P
M3 roBaamHbl ot 300 r Club steak from 600 g
Beef tenderloin from 300 g

MopTtep Xayc ot 800 r 1500°P
Crenk Pubai ot 300 r 1850°P Porter House steak
Ribeye steak from 300 g

Crerk TnboH ot 700 r 1500°P
Crteink TomMaraBk ot 900 r 2350P T-bone steak from 700 g

Tomahawk steak from 200 g




BATOAA M3 PbIbbl M1 MOPEITPOAYKTOB

FISH AND SEAFOOD DISHES

NEW  [Inkuin cnbac / cHennep ¢ BOHroJie U apTULLOKaMM
Wild sea bass / snapper with vongole and artichokes

NEW  OcbMMUHOTI NO-Cpean3eMHOMOPCKMU
Mediterranean-style octopus

NEW  Jlocochb ¢ 3en1eHbiMM 0BOLLLAMU U PEeHXEeIEM

Salmon with green vegetables and fennel

Hopano c kKapTodenbHbIM ntope n coycoM lNyTTaHecka
Dorado with mashed potatoes and Puttanesco sauce

ManTyc c TyweHbiMM OBOLLLAMU
Halibut with steaw vegetables

TyHew, Ha rpune c 6enoi ¢acosbio U C/IaKUM MepLEeM

Grilled tuna with white beans and sweet peppers

Kacyana c MmopenpoaykTamu
Casuela with seafood

C KaJibMapoM, apreHTMHCKMMU KpeBeTKamMu, MManAMnN n cnbacom

B TOMaTHOM coyce. NogaeTcs ¢ pokayyen
squid, Argentine shrimp, mussels and sea bass,
in tomato sauce. Served with focaccia

®une CHennep 100 r NEW 1700P
Snapper Fillet 100 g

Ouknit cnbac pmne 100r NEW 1 700 P
Wild sea bass fillet 100 g

Kanbmap 100 r 850 P
Squid 100 g

KoponeBckue KpeBeTkn 100r 1 200 P
King prawns 100 g

Hopano 100 1400P
Dorado 100 g

— ['PUAD PbIBA 1 MOPEITPOAYKTDI

GRILLED FISH AND SEAFOOD

Jlococb 120 ¢
Salmon 120 g

TyHewn, 100 r
Tuna 100 g

ManTtyc 130r
Halibut 130 g

LLlynanbua ocbMmMHoOra 100 r
Octopus tentacle 100 g

3450P

3200P

2500°P

1950°P

2100°P

1550°P

2500°P

1850P

1200°P

1500°P

2600°P




NEW

NEW

NEW

NEW

NEW

CPEAM3BEMHOMOPCKAZA PblIbA

MEDITERRANEAN FISH
dunkunin cnbac 100 r 1200P
Wild sea bass 100 g
CHennep 100 r 1150P
Snapper 100 g
[opapo 100 1000°P

Dorado 100 g

CITOCOB IMPUTOTOBAEHMA /| COOKING METHOD:

B coqn / Ha napy / Ha rpune / B coyce AkBga lMNayua salted / steamed / grilled / in Aqua Pazza sauce/
/ € neYyeHbIM KapTodeieM U BAJIEHbIMU TOMaTaMM with baked potatoes and sun-dried tomatoes

APHWMPDI

SIDE DISHES

ApPTULLOKM MO-PUMCKU C MSATOM U HECHOKOM 100 r 1200P
Roman artichokes with mint and garlic 100 g

Cnap»ka Ha rpune 100 r Grilled asparagus 100 g 1400¢P
KapTodenbHoe ntope Mashed potatoes 550¢P
KapTtodenb dpu French fries 600 P
OBolwu Ha rpune Grilled vegetables 900 P
Puc Rice 450 P
KapTtodenb yeppu ¢ 6enbimu rpubamm 950 P

Cherry potatoes with porcini mushrooms

Bpokkonu Ha napy / Ha rpune Steamed / grilled broccoli 550P

COYCbI

SAUCES
Akga lNauyuya Aqua Pazza 100 r 400 P
ChIpHbIM napMuaxKaHo Cheese parmigiano 40 r 300 P
ApabbsiTa Arabyata 40 r 300 P
MNepeyHbIn Pepper 40 r 300 P

TprodpenbHbin Truffle 40 r 300 P



NEW

NEW

NEW

[TULILIA

PI1Z7ZA

I'Imu,u,a C 10COCEM U CJZIMBOYHbLIM CbIPpOM
TOMAaTHbIN COYC, 3ane4YeHHbIN J1I0COCb, CZIMBOYHbIN CbIp,
Mouapesiaa u n1yk cubynet

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

Muuua c napmon n pykosion
TOMAaTHbIN Coyc, Mouapenna, lNapma, napmesaH,
PYKOJ1a U OIMBKOBOE MacCJio

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

Muuua c KpeBeTKaMM U PyKoJ10M
TOMaTHbIM COYC, KPEBETKU, MOLLAPeENIA, C/IMBOYHbIN CbIp,
pyKOJ1a U OZIMBKOBOE Mac/io

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

Muuua c rpyLen u roproH30/10M
MacKaprnoHe, MeJ, MOLLapesifa, rpyLua, roproHsosa

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

Muuua YeTbipe canamum
TOMaTHbIN CoycC, Mouapenna, BETYNHa U3 VIH,D,eVIKM,
napma, casiaiMun Xanasib, CaaaMun MwunaHo

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

Muuua MaTte cbipos
TOMaTHbIM COYyC, MOLLapesifia, roproHsona, 6pu, napmesaH, KpemMeTTe

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

Muuua c Tprodenem

TprodenbHbIN coyc, MoLapenna, 6enbie rpubsl, deTa,
yepHbIn Tptodenb, TprodesibHoe Macao

Pizza with truffle: truffle sauce, mozzarella,

porcini mushrooms, feta, black truffle, truffle oil

Muuua MaprapuTa

TOMaTHbIN Coyc, MoLapenna
Margherita Pizza: tomato sauce, mozzarella

Muuya Ntanns

TOMaTHbI COyC, MOLLapesina, Yeppu, 6asmauk,
napmesaH, 0JINBKOBOE MacCJi0

Pizza Italy: tomato sauce, mozzarella, cherry

tomatoes, basil, parmesan, olive oil

1900°P

1800°P

1750 P

1650 P

1600°P

1500¥P

1900°P

1000P

1350°P



Muuya MpowyTTo TapTydo

TprodesibHbIN Coyc, MOLLApeNNa, LUaMMMUHbOHbI, BETYMHA U3 UHOENKW,
cbip Ten-ae-MyaH, 3eneHbIn NyK, TprodesbHoe Macsio

Pizza Prosciutto Tartufo: truffle sauce, mozzarella, mushrooms,
turkey ham, Tete de Moine cheese, green onion, truffle oil

Muuua Monno
TOMaTHbIN COycC, Kypuua, Mouapenna, WaMnmHbOHbI,
KpeMeTTe, nepeL, 3ane4yeHHblin

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

Muuua YeTbipe cesoHa
TOMAaTHbIN COYC, MOLLapeifa, BETYMHA U3 UHAOENKM,
apPTULLOKM, LUAMMUHBLOHbI, NepeL, 3arne4YeHHbIn

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

Muuuya Obssono
TOMaTHbIN COYyC, CaidaMU Xananb, nepeL, 4Y1Mau, nepeL, 3areyvyeHHbIn

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

Muuua AnekcaHgpo

TOMaTHbI COyC, MoL,apesninia, 6eKoH, Hopmso
Alexandro Pizza: tomato sauce, mozzarella, bacon, chorizo

1800°P

1400°P

1450°P

1450¥°

1400°P

JTro6as nuuLa Ha pucaHom nnu Integrale Tecte
Any pizza with rye or Integrale dough

+100°P

XAEb M1 ®OKAYYA

BREAD AND FOCACCIA

Cepblﬁ xneb c FTPUCCUHN U CZIMBOYHBIM MaCJ1OM
Gray bread with grissini and butter

®dokayya co crneumsaMm
Focaccia with spices

®okayya c cbipoM paHa nagaHo
Focaccia with Grana Padano cheese

®okKayya c roproHsosiomn
Focaccia with gorgonzola

®okayya c byppaToi n ToMaTamMm
Focaccia with burrata and tomatoes

650 P

500P

700 P

650 P

1650P

JTrob6asa dpokayya Ha pucaHom unu Integrale Tecte
Any focaccia with rye or Integrale dough

+ 100 P




AECEPTHAA KAPTA

DESERTS




AECEPTHAA KAPTA

DESERTS

Alfa Only Alfai " /Only 1200 P
Bo3dyuwiHoe 6ese ¢ HextHbIM 8aHU/bHBIM KPEMOM, COUYHbIMU KYOUKAMU
ceexncezo MaHzo u apomMamHelM KOKOCOBbIM COYCOM

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

Yuskenk c MasimHOM NEW 1150°P
Raspberry cheesecake

Mycc ¢ BULLIHEN n 606aMu TOHKa NEW 950 P
Cherry mousse with tonka beans

LLIokonagHbIn TOPT C O/IMBKOBLIM Mac/ioM NEW 1100P
Chocolate cake with olive oil

Mpodutponu c kpemom lMatucbep 1150%P
Profiteroles with pastry cream

Tupamucy 950 P
Tiramisu

LLlokonagHbin doHaaH 1200°P

Chocolate fondant

MenoBUK C MOPOXKEHBIM U3 PAXKEHKU 900 P
Honey cake with baked milk Ice cream

[MaHHa-KoTTa ¢ MaZIMHOM U ATOAHbIM COYCOM 1100°P
Panna cotta with raspberries and berry sauce

TopT Ynnpumanu 950 P
Cipriani cake
Mopo>keHoe Ha Bbi6op 450 P

Ice cream of your choice

Copb6eThbl Ha BbIGOP 450 P
Sorbets of your choice




