CESOHHOE MEHIO

SEASONAL MENU

i/ FORNO

ITALIAN RESTAURANT



YBarkaemble roCTW, €C/IM Y Bac eCTb aj/l/Iepris Ha KakoM-nmbo MpoayKT, MoykanyicTa, npeaynpeaite o6 3ToM
Ballero oduuymaHTa. Bce ueHbl ykasaHbl ¢ ydyeToM HIC., MeHio SBASeTCS peknaMHOM MNpOAyKUMen Hallero
pecTopaHa. YTBEp»KAEeHHOe KOHTPO/IbHOE MEHIO C BbixoJaMu 6/1t0, OMMCAaHWEM U CBEAEHWAMM O MULLEBOM
LEHHOCTM FOTOBOM MPOAYKLUMM (KaNOPUIMHOCTU, CoaepsaHui GEeKoB, »KMPOB, YI/IeBOA0B) HAXOAMTCS B Yroske
noTpebuTens n NpeaoCTaBAgeTCs No NEPBOMY BallemMy TpeboBaHMIO.




W/ FORNO

ITALITAN RESTAURANT

3/1eCb MO>XHO NMOCMOTPETH
cocTaB 1 $oTo 610,




CE3OH AMCHMYEK
CHANTERELLE SEASON

ByppaTa 13 co6CcTBEHHOM CbIPpOBApPHU
CO CrapXXemn 1 IMcu4Kamm

Burrata from our own cheese shop with
asparagus and chanterelles

1300,



TapTap 13 roBsMHbI C IMCUYKAMM
1 KapTodenbHbIMU YMMcamMm

Beef tartare with chanterelles and potato chips

ﬂ,OMaLLIHHFI TanbATENIN C IMCUYHKaMU
1M Mo104bIM LLUMUHATOM

Homemade tagliatelle with chanterelles
and young spinach

1800#

1550#°

PusoTtTo c mcnykamm
Risotto with chanterelles

1300#P



CE3OH AMCHMYEK
CHANTERELLE SEASON

[ManTyc co cnap»emn u 1McuyKkamm
Halibut with asparagus and chanterelles

2300¥FP



®une MUHBOH CO LLIMMHATOM U JIUCUYKaMU 3400P >KapeHblt KapTodenb C IMCUYKAMU 900 P
Filet mignon with spinach and chanterelles Fried potatoes with chanterelles

Muuua Ha pykaHOM TecTe 1700 P
C IMCUYKaMU U cbipoM TeT-ae-MyaH

Pizza on rye dough with chanterelles
and Téte de Moine cheese



XOAOAHDBIE SAKYCKM
COLD APPETIZERS

3enieHbIM canaT ¢ MOI0AbIM 1350P
FOPOLUKOM U LiBETAMU LYKUHU

Green salad with fresh peas
and zucchini flowers

Apby3 co cTpayaTension
1 3eMJIIHUKOMN

Watermelon with stracciatella and strawberries

Kapnayyo 13 ce30HHbIX
TOMaTOB C 6a3U/IMKOM

Carpaccio with seasonal
tomatoes and basil

1150k

1300#P



KpocTuHu ¢ Barto 13 kocTtpeL,a 1200#P
N YEPHOW MKPOM

Crostini with rump cap beef
and black caviar

KpoCTUHM C OCbMUHOIOM 1150P KpoCTUHM € Ay3TOM M3 aHYOYyCOB 950 P
“ TOMaTHOM Cas1bCoM Crostini with anchovy duo

Crostini with octopus and tomato salsa



[TACTA
PASTA

[lacTa c ocbMMHOIrom
Mo-HeanoJIMTaHCKU

Neapolitan-style pasta with octopus

2600,

JINHrBMHM ANTMO M OIMO C Kaprav4o
U3 KPeBETOK KapabuHepoc

Linguine Aglio e olio with
carabinero shrimp carpaccio

1550#¢




MTAILILIA
PIZZA

Muuua c aH4oycamMm 1 cTpayaTesision
Pizza with anchovies and stracciatella

1900#



FOPAUYME BAIOAA
HOT DISHES

Mopckoi rpebeLlok ¢ Mo1oAbIM
rOPOLLKOM U FOBSI>KbUM GEKOHOM

Scallops with young peas and beef bacon

2550P



»
v
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YepHasa Tpecka c coycom 1950¥P
M3 MOJIJTIOCKOB C hEHXENIEM
Black cod with fennel and mussels sauce
Pe6pa roesi>xbm ¢ 6POKKOJIMHK 2600P

Beef ribs with broccoli



AECEPT
DESSERT

JomalluHuin n1oM6ump ¢ 3eMASSHUKOM 1200#P
Homemade ice cream with wild strawberries

YepeLuHs 300 2 3eMasHMKa 50 2 OpiHs 500 2 Apb6ys 500 2

Cherries Strawberry Melon Watermelon
1250P 1500¥P 650 P 650 P



W/ FORNO

ITALIAN RESTAURANT

CKMAKA 20%

Ha MepBbI 3aKa3 No NPoMoKoay

JlocTaBka Ha cauTe







