OCHOBHOE MEHIO

MAIN MENU




CBEKAA PbIBA M1 MOPEITPOAYKTDbI

FRESH FISH AND SEAFOOD

RAW BAR

Tpuo TapTapoB M3 10CoCH, TYHL,A U AUKOro cnbaca 1800°P
Trio tartare of salmon, tuna and wild sea bass

Kapnay4yo 13 ocbMMHOra ¢ ToMaTaMm Kpatu 1800°P
Octopus carpaccio with crushed tomatoes

Kapnay4yo 13 kpeBeTKM KapabuHbepoc ¢ MmacsioM Frescobaldi 2250P
Carabinero shrimp carpaccio with Frescobaldi olive oil

TapTap 13 10CcOCS C PUCOBLIMM YUMCaMMU 1750P
Salmon tartare with rice crisps

TapTap 13 TyHUa C ryakamose 1500°P
Tuna tartare with guacamole

MKPA /| CAVIAR

YepHas nKpa 28,6 r ¢ o1aabsaMun 8 000 P
Black caviar 28,6 g with pancakes

YepHas nKpa 57 r ¢ os1agbsiMu 12500 P
Black caviar 57 g with pancakes

YepHas nKpa 113 r ¢ 0/1a4bsiMU 22000°P
Black caviar 113 g with pancakes

CPEAM3EMHOMOPCKAZA PblIbA

MEDITERRANEAN FISH
Ounknin Cnbac 100 r 1200P
Wild sea bass 100 g
CHennep 100 r 1150P
Snapper 100 g
Hopano 100 r 1000#P

Dorado 100 g

CMoco6bl MPUrOTOBAEHUS: KPYAO / ceBMYe / Kapnay4yo / TaTaku
cooking method: crudo / ceviche / carpaccio / tataki



CBEJKAA PbIBA M1 MOPEITPOAYKTDbI

FRESH FISH AND SEAFOOD

MOPEIMPOAYKTHI

SEAFOOD

KamMuaTckui Kpab 100 r: & coyce Tepmuaop / B coyce Yummuyppu 1700°P
Kamchatka crab 100 g: in thermidor sauce / in chimichurri sauce

CpeaunzeMHoOMopcKne Muammn 100 r Mediterranean mussels per 100 g 600 P
coyc TptodenbHbIN / coyc 610 uns / coyc napmesaH / coyc mapuHapa ot 500 r
truffle sauce / blue cheese sauce / parmesan sauce / marinara sauce 500 g

[NepBas ¢danaHra kKamyaTckoro Kpaba 100 r 1950°P
The first phalanx of a kamchatka crab 100 g

C COYCOM Ha Bbl6op: TptodesibHbIN / 6110 Y3 / napMesaH / MapuHapa ot 200 r

with sauce of your choice: truffle / blue cheese / parmesan / marinara 200 g

Yctpuuya PomapuHka 1wt Romarinka oyster 1 pc. 750 P
Yerpuua Mypoluy 1 w. Murotsu oyster 1 pc. 900 P
Yctpuua Akacaku 1 w. Akasaki oyster 1 pc. 900 P
Yctpuua XXunappo 1 wr. Gelardo oyster 1 pc. 950 P
YcTpuua posoBas Oykonu 1 wr. Pink Jolie oyster 1 pc. 950 P
Mopckoi exx 1 wr. Sea urchin 1 pc. 700 P
CaxanmHckui rpebellok 1 wr. Sakhalin scallop 1 pc. 1450¢p

—— J3AIIEYEHHDBIE 'PEBEILIHKN 1 YCTPULIBI —
BAKED SCALLOPS AND OYSTERS

C COYCOM Ha Bbl6op: TprodesibHbIN / 6110 YM3 / napMesaH / MapuHapa
with sauce of your choice: truffle / blue cheese / parmesan / marinara

3aneyeHHbIN caxaJIMHCKUIM rpebelloK 1 wr. 1700P
Baked sakhalin scallop 1 pc.

3aneyeHHas ycTpuua PomapuHka 1 w. 900 P
Baked Romarinka oyster 1 pc.




NEW

NEW

NEW

NEW

NEW

3AKYCKM

APPETIZERS

MawTeT 13 nepenesmMHoOMN nevYyeHun
C KOHOUTIOPOM U3 JTyKa U UHXKMPa
Quail liver paté with onion and fig confiture

ACCOpTU CbIPOB: TeT-ae-MyaH, roproH3oa, CKamopLia, NapMe3aH, GOKKOHUYMHY,
KapaMe/IM3npoBaHHbIe rpPeLiKMe opexu, roslybuka, MacTapaa U3 MHXXunpa, 6asnank
Assorted cheeses: tete de moine, gorgonzola, scamorza, parmesan,

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

ACCOpTM UTaNIbAHCKUX 3aKYCOK: napmckas BeT4nHa, canamm MunaHo,
ckaMopLa TptodenbHas, lpaHa nagaHo, Mouapena, oameku Kanamata u [uranT,
nepeLw, 60/rapckuii, 06XKapeHHbIn C YeCHOKOM U TUMbSHOM, TOMaTbl Yeppu, 6asnInK
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

Knaccmnyeckunin TapTap 13 roBsguHbl Classic beef tartar
B conpoBoxxaeHuun Boakm SIBERIAN EXPRESS

3aneyeHHble YJIMTKU No-0ypryHaCcKu
C apOMaTHbLIM C/ZIMBOYHBLIM MaCJiIOM U ymabaTtTomn
Baked snails in burgundy style

Kapnay4o 13 roBsamnHbl ¢ TprodpesnemM
Beef carpaccio with truffle

®putTo Mucto Fritto Misto
lopsyas XpycTaLLas 3aKycka U3 MOpPenpoayKToB,
noaaeTcsa C CoycomM cramcu

BuTtenno ToHHaTo Vitello tonnato

®dune TeNATUHbI MO/ COYCOM M3 TyHLA

¢ TptodesibHbIM Mac/IoM, KanepcamMmmu U TomaTamMu Yeppu

Veal fillet with tuna sauce and truffle oil, capers and cherry tomatoes

BaknarkaH ¢ ToMaTaMu 1 cTpayaTesiIon
Eggplant with tomatoes and stracciatella

KpocTuHU € AyS3TOM M3 aHYOYCOB
Crostini with an anchovy duo

KpocTuHM ¢ Barto n3 Koctpeua 1 YepHOM UKPOM
Crostini with wagyu rump and black caviar

KpocTnHM co cTpayaTesIIon U HEPHOM UKPOM
Crostini with stracciatella and black caviar

KpoCTUHM C OCbMMHOIOM M TOMaTHOM CaslbCoM
Crostini with octopus and tomato salsa

1600P

1900#

2550°P

1850°P

1850°P

1800°P

1650 P

1450¥°

950 P

1050°P

1600°P

1550°P

1250P



CAAATDI

SALADS

Canart c kpaboMm, aBoKago 1 coycoM Axu AMapuisio
Crab and avocado salad with ahi amarillo sauce

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

CanaT c KMHoa u aBOKaao
Quinoa and avocado salad

Mou,apenna CO cneJibiMy TOMaTaMm
1 6a1b3aMNYECKUM KpeéMOoM
Mozzarella with ripe tomatoes and balsamic cream

3esieHbIN canaT C MOpPEenpoayKTamMm
Green salad with seafood

[peyeckunin canat c racna4o
Greek salad with gazpacho

Cblp 6yppaTa Ha Kaprnay4o U3 ToMaToB
Burrata cheese on tomato carpaccio

Canat Lle3sapb ¢ Kypuuen
Caesar salad with chicken

Canar Llesapb c KpeBeTKamMu
Caesar salad with shrimps

Tennbin canaT ¢ KasibMapamMu
Warm salad with squids

Canat lappaeH Salad Garden
»KapeHble KpeBETKU C XYMYCOM M3 aBOKa40, TOMaTaMH,
MWKCOM 3€/1€HN N COYCOM U3 CBEXXUX TPaB

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

Tennbii canaT ¢ OCbMUHOIOM U COYCOM U3 6es0ro BMHa

Warm salad with octopus and white wine sauce

Canat Hucyas Nicoise salad

1950°P

1400°P

1100P

1300°P

1900°P

1450°P

1450°P

1400°P

1600°P

1450°P

1450°P

2800°P

1650°P



NEW

CYIIbI

SOUPS

Cyn Kauuykko Cacciucco Soup

Ha OCHOBe 6MCKa, TOMaTHOrO COoyca, BUHA M OBOLLLEM,

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

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

Bopuy,
Borsch

OsouiHom cyn MuHecTpoHe
Vegetable minestrone soup

KypuHbIi 6y/1IbOH C AOMaLLIHEN NanLuomn
Chicken broth with homemade noodles

pubHoOM Kpem-cyn
Mushroom cream soup

PMN3OTTO

RISOTTO

1850°P

1100°P

950 P

950 P

1100¥P

PusotTo NMapmMunaykaHo c nepenesinHoOM
ne4vyeHbto N 6e1bIMU rpubam
Parmigiano risotto with quail liver and porcini mushrooms

PusotTo JInBOpHE3€E C MOpENPOAYKTaMU U COYCOM BUCK
Risotto Livornese with seafood and bisque sauce

PusotTo Cc 6enbiMu rpubamm
Risotto with porcini mushrooms

PusotTO C TprodenbHbIM CoyCcoM,
NMPUroTOBJIEHHOE B CbIPHOM ros10BKe lpaHa nagaHo
Risotto with truffle sauce cooked in a Grana Padano cheese wheel

1700°P

1850°P

1500°P

1950°P



NEW

NEW

NEW

[TACTA

PASTA

JIMHFBUMHWU C OCBMMHOIOM MO-HEaNOJIMTAHCKMU
Linguini with octopus in Neapolitan style

JInnremHu c aglio e olio ¢ kapna4y4o 13 kpeBeTKn KapabuHepoc
Linguine with aglio e olio and shrimp carpaccio from Carabineros

JINHIBMHM C apTULLIOKaMKU U MUHU KaJlbMapamMm
Linguine with artichokes and mini squids

JluHreuHum Nomopopo
Linguine Pomodoro

PaBnonu c TomneHom TensaTMHOM U Wandeem
Ravioli with braised veal and sage

CnareTTtn BosioHbese Spaghetti Bolognese

TanbsiTENIE C TOCOCEM U TPHOPE/IbHBIM KPEMOM
Tagliatelle with salmon and truffle cream

Tanbatenne c 6enbiMu rpubamMm B C/IMBOYHOM CoycCe
Tagliatelle with porcini mushrooms in creamy sauce

Tanbatenne ¢ TprodpesibHbIM KPEMOM
Tagliatelle with truffle cream

PuratoHn AmaTpuyaHo Rigatoni Amatriciano
roBs>XKM 6eKoH, cTenk Ton baena, TOMaTHbIN COyC, YHECHOK U 6asuanK
beef bacon, Top Blade steak, tomato sauce, garlic and basil

[oMaluHss nasaHbs bosioHbese
Homemade lasagna Bolognese

CnareTTn ¢ MOpPeNpPoAyKTaMu B TOMaTHOM coyce
Spaghetti with seafood in tomato sauce

CnareTTu c KaM4yaTCKMM KpaboM U KpeBeTKaMu
Spaghetti with kamchatka crab and shrimps

Cnarettn KapboHapa roesanHa / CBUHUHA
Spaghetti Carbonara beef / pork

lNeHHe c 6yppaToi U TOMATHLIM COYCOM
Penne with burrata and tomato sauce

GRANDE PASTA for 2 persons

JInHremHM Grande Mare
Linguini Grande Mare

CnaretTu co cterikom Ton bneng,
Spaghetti with Top Blade steak

I'PAHAE ITACTA na 2 nepconni

2100¥P

1550°P

1800°P

1200°P

1050P

1500#P
1750P

1250°P

1850P

1650°P

1500°P

1850P

1950°P

1200°P

1500°P

6 600 P

3800°P




NEW

NEW

NEW

NEW

BAIOAA N3 MACA U TTTULIBI

MEAT AND POULTRY DISHES

HA APTEHTMHCKOM I'PMAE / ON ARGENTINE GRILL

[oneHb ArHEHKa CO CTEMKOM U3 BPOKKOIN

Lamb shank with broccoli steak

Libin/1IEHOK C COYCOM «)KY», MMHM POMaAHO M aH40yCOM
Chicken with sauce "jus", mini Romano and anchovy

®dune MMUHbOH € TaTeHOM Filet mignon with tatin
nogaeTcsi ¢ coycoMm 6esible rpmbbl 1 3arne4eHHbIM KapTodenem
served with porcini mushroom sauce and baked potatoes

Dckasion U3 ropaauHbl B JIErKOM MACHOM coyce

Beef escalope in a light meat sauce

TanbaTa U3 roBsi>KeNn BblIPe3KM NO-CULUTTUINCKIA

Sicilian-style beef tenderloin tagliata

[oBs>XKbW LWEYKU C KapTodeibHbIM Mtope

n 6enbiMn rpubamm

Beef cheeks with mashed potatoes and porcini mushrooms

KypuHas rpygka ¢ kanoHaTom
Chicken breast with caponata

LLIHMuenb no-BeHeUMaHCKU
Venetian style schnitzel

Byprep il FORNO c KapTodenem

Burger il FORNO with potatoes

loBsi>kbe pebpo ¢ nepuem MNagpoH

Beef rib with Pimientos de Padron

3200°P

2300°P

3200°P

1600P

2850°P

2200°P

1500°P

2300°P

2150¥°

3200°P

CTEMKIM HA APTEHTMHCKOM I'PUAE
STEAK ON ARGENTINE GRILL

Mopopa 6biukoB Black Angus. KykypysHbii oTkopM 200 aHemn
Bull breed Black Angus. Corn feed 200 days
32100r/per100 g

BAAKHOE BbIBPEBAHWME
WET AGE

Crenk Ton bneng, or 150 r
Top Blade steak from 150 g

Crenik Pubait ot 300 r
Ribeye steak from 300 g

Creink TomaraBk ot 900 r
Tomahawk steak from 900 g

Bbipeska
M3 roBAAMHbI ot 300 r
Beef tenderloin from 300 g

1450°P

1900°P

2400°P

1950°P

CYXOE BbIBPEBAHME
DRY AGE

Crenk Pubait Ha KocTuH
Ribeye steak on the bone

Kna6 CteiK ot 600 r
Club steak from 600 g

MopTep Xayc ot 800 r
Porter House steak 800 g

Crerk TM6OoH ot 700 r
T-bone steak from 700 g

1950P

1650P

1700¥P

1700¥P




bAIOAA M3 PbIbbl M1 MOPEIIPOAYKTOB

FISH AND SEAFOOD DISHES

NEW YepHas Tpecka c peHxesnieM n BOHrosie 1950P
Black cod with fennel and vongole

LuKknit cnbac / cHennep ¢ BOHrosie U apTULLOKaMMU 3450Fp
Wild sea bass / snapper with vongole and artichokes

Jlococh ¢ 3e1eHbIMU OBOLLAMU U HEHXESIEM 2500FP
Salmon with green vegetables and fennel

Hopaao c kapTodesibHbIM Ntope 1 coycoM lNyTTaHecKa 2000FP
Dorado with mashed potatoes and Puttanesco sauce

ManTyc ¢ TyweHbIMK OBOLLLAMM 2150°P
Halibut with steaw vegetables

TyHew, Ha rpune c 6enoi ¢acosbio 1 CIaAKUM MepLeM 1850°P
Grilled tuna with white beans and sweet peppers

Kacyana c MopenpoaykTamu 2700FP
Casuela with seafood

C KaJIbMapoM, apreHTUHCKUMU KPEeBETKaMU, MUAMUSIMUN

1 cnbacom B ToMaTHOM coyce. [NopaeTtcs ¢ pokayuemn

squid, Argentine shrimp, mussels and sea bass,

in tomato sauce. Served with focaccia

GRILLED FISH AND SEAFOOD
®une CHennep 100 r NEW 1700P Jlocock 120 ¢ 1850P
Snapper fillet 100 g Salmon 120 g
®une Aukuin cnbac 100r NEwW 1700 P TyHew, 100 r 1200P
Wild sea bass fillet 100 g Tuna 100 g
Kanbmap 100 r 850P ManTtyc 130r 1500°P
Squid 100 g Halibut 130 g
KoposnieBckue KpeBeTKM 100 r 1200°P LLlynasbua ocbMuMHora 100 r 2600P
King prawns 100 g Octopus tentacle 100 g
®une Jopano 100 r 1400P
Dorado Fillet 100 g

— ['PMADb PbIBA 1 MOPEITPOAYKTbI —




NEW

CPEAM3EMHOMOPCKAZA PbIbA

MEDITERRANEAN FISH

Onknia cubac 100 r 1200°P
Wild sea bass 100 g

CHennep 100 r 1150°P
Snapper 100 g

Hopapo 100r 1000°P

Dorado 100 g

CITOCOB IMPUTOTOBAEHMA / COOKING METHOD:

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

TAPHWMPDI

SIDE DISHES

Pimientos de Padron-»kapeHble raimcuiickme nepubl 100 r 1250P
Pimientos de Padron—roasted Galician peppers, 100 g

ApPTULLOKM NO-PUMCKN C MATOM U YECHOKOM 100 r 1300°P
Roman-style artichokes with mint and garlic 100 g

Cnap»ka Ha rpune 100 r Grilled asparagus 100 g 1400°P
KapTodenbHoe ntope Mashed potatoes 600 P
KapTtodenb ¢pu French fries 650 P
OsBowu Ha rpune Grilled vegetables 950 P
Puc Rice 500 P
KapTodesb yeppu ¢ 6enbiMu rpmbamu 950 P

Cherry potatoes with porcini mushrooms

Bpokkonu Ha napy / Ha rpune Steamed / grilled broccoli 600 P

COYCbI

SAUCES
AkBa Mauua Aqua Pazza 100 r 400 P
ChIpHbIN napMuaxKaHo Cheese parmigiano 40 r 300 P
ApabbsaTa Arabyata 40 r 350P
MepeyHbIn Pepper 40 r 350P

TprodenbHbIn Truffle 40 r 350P



NEW

MTALILA

PIZ7ZA

Muuua c aH4oycamMum 1 cTpadaTession

TOMaTHbIM COYC, Cblp CTPaYaTes/1a, aHYOYChbl, Kanepchbl, KpaLl ToMaTbl,
MapUHOBaHbIN KpacHbIN YK, 6a3namk

Anchovy and Stracciatella Pizza: tomato sauce, stracciatella cheese,
anchovies, capers, crushed tomatoes, marinated red onion, basil

Muyua c 1ococeM M CZIMBOYHBLIM CbIPpOM

TOMaTHbIN coyc, 3aneyeHHbIn J10COCb, C/IUBOYHbIN Cblp,

Mouapenna u nyk cmbynet

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

lMNuyua c napmon u pykosion

TOMaTHbIN coyc, Mouapenna, lNapma, napmesaH,

PYKOJ1a 1 OJINBKOBOE MacCJ10

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

lMNuuua c KpeBeTKaMn U pyKos1oM

TOMaTHbIN COYC, KPEBETKU, MOLLAPesINaG, CZIMBOYHbIN CbIp,

PYKO/Z1a N OJINBKOBOE MacCJ10

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

Muuua c rpywen u roproHsosiomn
MacKaprnoHe, MeJi, MoL,apesia, rpyLla, roproHsosia
Pizza with pear and gorgonzola:

mascarpone, honey, mozzarella, pear, gorgonzola

Muuua YeTobipe canamum

TOMaTHbIM COYC, MOLLapesiia, BETYMHA U3 UHAENKM,
napmMma, caziaMm xanaaab, CaiasMn MwunaHo

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

Muuua MaTtb ceipos

TOMaTHbIM COYC, MOLapesifia, FoproHsosia, 6pu, napmesaH, KpemMeTTe
Five Cheese Pizza: tomato sauce, mozzarella, gorgonzola,

brie, parmesan, cremette

Muuua c Tprodenem

TprodenbHbIN coyc, Mol apenna, 6esble rpubsl, dpeTa,
YepHbI Tprodenb, TprodenbHoe Macao

Pizza with truffle: truffle sauce, mozzarella,

porcini mushrooms, feta, black truffle, truffle oil

lMNuyua MaprapuTa
TOMaTHbIN coyc, MoLuapenna
Margherita Pizza: tomato sauce, mozzarella

Muuyua Ntanus

TOMaTHbI Coyc, MoLapesaa, Yeppu, 6asnuk,
napmesaH, oJIMBKOBOE MacJio0

Pizza Italy: tomato sauce, mozzarella, cherry

tomatoes, basil, parmesan, olive oil

1900°P

1950¥P

1950¥P

1850°P

1750°P

1600P

1600¥P

1900¥P

1000 P

1350¥P



Muuua MpowyTtTo TapTydo

TprodesibHbIN Coyc, MoLLapesia, LUaMNUHbOHbI, BETYMHA U3 UHOENKN,
cbip Ten-ae-Myah, 3en1eHbIN NyK, TprodesbHOe Mac/io

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

Muuua Monno
TOMAaTHbIN COYC, KypuLa, MOLLAPeNna, LUaMMUHbOHbI,
KpeMeTTe, nepeL, 3arneyeHHbIn

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

Muuua YeTbipe ce3oHa
TOMaTHbIN COYC, MOoLLapesifia, BETYMHA U3 UHAOENKM,
APTULLOKU, LLUIaMMUNHbOHLI, NepeL, 3aneyvyeHHbIn

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

Muuua Obasosio
TOMaTHbIN COYyC, CanaMU Xananb, nepeu, 4nau, nepew, 3aneyvyeHHbIn

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

Muuua AnekcanHapo

TOMaTHbIN coyc, Mouapenna, 6eKoH, Yopu3o
Alexandro Pizza: tomato sauce, mozzarella, bacon, chorizo

1800°P

1400°P

1450¥P

1450°P

1400°P

JTro6as nuuua Ha paucaHom unu Integrale Tecte
Any pizza with rye or Integrale dough

+100P

XAED M1 OOKAYYA

BREAD AND FOCACCIA

Cepblitt xn1€6 C rPUCCUHU U C/IMBOYHBIM MAac/IOM
Gray bread with grissini and butter

®doKayya co crneumnsamm
Focaccia with spices

®okayya c cbipoM paHa nagaHo
Focaccia with Grana Padano cheese

®doKayya c roproH3os10M
Focaccia with gorgonzola

®dokayya c 6yppaToin n ToMaTamMm
Focaccia with burrata and tomatoes

700 P

600 P

750 P

700 P

1700P

JTro6as dokayya Ha pacaHom unm Integrale Tecte
Any focaccia with rye or Integrale dough

+100°P




AECEPTHAA KAPTA

DESERTS

AccopTn GpyTTHHMK
Assorted fruttini

Mycc ¢ BULLIHEN n 606aMKn TOHKa
Cherry mousse with tonka beans

LLlokonaaHbIN TOPT C OJIMBKOBbIM Mac/IoM
Chocolate cake with olive oil

Ynskenk ¢ MasIMHOM
Raspberry cheesecake

Mpodutponu c kpemom lMatucobep
Profiteroles with pastry cream

Tupammcy
Tiramisu

LLlokonagHbin poHaaH
Chocolate fondant

MefoBUK C MOPOXKEHBIM U3 PAXKEHKU
Honey cake with baked milk Ice cream

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

TopT Ynnpumanu
Cipriani cake

MopoykeHoe Ha BbI6op
Ice cream of your choice

Cop6eThbl Ha BbIGOp
Sorbets of your choice

2200°p

950P

1100¥P

1150°P

1150¥P

950 P

1200°P

900 P

1100°P

950 P

450 P

450 P




