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I'YPMD NPEAAOJKEHME

EXCLUSIVE GOURMET OFFER
YCTPULbl XWUNAPLO (CE30H) 850 # | XAMOH VBEPUKO 2500 P
Oysters(season) 1LUT. Iberico ham 5 Jotas 50GR
MOPCKOW EX (CE30H)
YCTPWULLbI
U 600 £ | sea urchin(when available) 6008
B accopTuMeHTe (CE3OH) 1WT.
Oysters (season) LT . .
CTEVK BAT0 ANOHCKWIA 6500 @
YEPHAS NKPA 700082 | W3 MPAMOPHOW
Black caviar 50 GR rOBAAWNHbI 3A100 1
(oT 200r)
KPACHAAl UKPA 1000 £
Red caviar s0GrR | Japanese Wagu beef-gteak
. (PRICE FOR 100 GR)
YEPHbIVi TPIO®END 5008
1 GR
Black truffle % 3AMEYEHHOIO KO3NIEHKA 230008
BE/IbIA TPO®ENb (CE30H) g50# | Half baby goat baked (pre-order)
White truffle (season) T6R | @ANAHFA KPABA HATAPY 17009
CAPAVHWACKAS BOTTAPTA 600 | Steamedking crab leg 3A100GR
Sardinian bottarga 10 GR
KAPIMAYY0 M1 KPYAO | CEBMYE & TAPTAPBI
CARPACCIO AND CRUDO CEVICHE & TARTARS
NAHIYCTWHBbI KPYAO 24009 CEBWYE N3 n10COCA / 2200P
Raw whole Langoustines 1996R | NOPAAO / TYHUA / TPEBEWIKA
KPYZO W3 LLESIOA PbIBbI 1000 2 Cevice of salmon / dorado /
tuna/ scallops
AOPAAO Nan CUBAC 3A100GR
Dorago or Sea bass whole TAPTAP 13 TYHLIA / NOCOCS 25009
raw fish crudo Tartar of tuna / salmon 150 GR
KAPMAY4YO N3 OCbMWNHOTA 2500# "
30002
Octopus carpaccio s0cr | TAPTAP N3 MPAMOPHOW
roBAANHbLI 150 GR
KAPMAYY40 13 nococA 2000® | Tartar of marbled beef
Salmon carpaccio 140GR
KAPMAYYO 13 TYHLA 2400%
Tuna carpaccio 140GR XOAOAH BIE BAKYCKM
KAPMAYYO 13 FOBAANHBI 21008 & CAAATHI
Beef carpaccio 130GR
COOL ANTIPASTI & SALADS
KAPMAYYO N3 TENATUHbLI 2500 P .
C BEJIbIMW TPUBAMW 180 GR OBOLITI,HOM CANAT «TUHO» 1600 P
Veal carpaccio with fried Salad Tino: tomatoes, cucumbers, 450 GR
porcini mushrooms red onion, cilantro
KAPMAYYO W3 CBEK/®I 11002 |MWKCCANAT 14002
C CbIPOM ®ETA 150GR | Mix salad with parmigiano 230GR
Beetroot carpaccio with Feta cheese PYKKOJIA CANAT 24008
C KPEBETKAMW N ABOKAAO 320 GR
FO P}IqME SAKYC KM Rocket salad with fried prawns, avocado
HOT APPETIZERS CANAT C JAPAMU 290082
AAPbl MOPA HA CKOBOPOAE 31502 |MOPA HA NAPY" 230GR
Fried seafood on a pan 280GR | Salad with steamed seafood
BEBW KAJIbMAPbI 25002 |«BUTEN/IO TOHHATO» 14508
HA CKOBOPO/AE 240GR L witello tonnato» 250GR
Fried baby squids on a pan MAPMCKAS BETYNHA C AbIHEW 1450 £
F'YCWHAS NEYEHb C COYCOM 35008 |Parma ham with melon 2306R
MOPTO 1 MANINHOW 1906R | EypPATA 1800#
Fried goose liver with Porto Burrata cheese with sweet tomatoes 350 GR
sauce and raspberry
MOPCKWE IPEBELLIKW 2800 P EA""E?’E | t 16002
. 250 GR aprese: mozzarella, swee
C(_) anP)KEV,I tomatoes, basil
Fried scallops with asparagus
A 22008
XAPEHBIE APTULLIOK/ 24008 | codcalwith red caar
CO CNAPXEA N MATOW 160 GR
(NO CE30HY) MAPWHOBAHHbI 10COCb 20002
Fried artichokes with garlic Marinated salmon 180 GR
and mint (seasonal)
XAPEHbIE OCbMWHOT L CATIAT U3 OCBMUHOTOB 3s00#
: 38002 | C APTULIOKAMM(MIO CE3OHY) .0 cr
C‘? anP)KEV,' Salad with octopus, artichokes, arugula
Fried octopus with asparagus
COTE N3 BOHIOJE 27008 |CANAT VS APTWLLOKOB 3000#
L CBOTTAPIA (MO CE30HY) 110 GR
Vongole sauté with white wine 500GR . )
Fresh artichokes salad with
BEEW OCbMWHOTN 2200pL | bottarga (market offer)
200GR
E%MA”,;“" :'I'o , PYKKONIA CANAT 29009
aby squids alla romazzino C KPEBETKAMU 440 GR
XXAPEHAA 3EJIEHAA CMAPXA 24002 | NWBEABIMUN TPUBAMW
200 GR

Fried asparagus

arugula salad with prawns
and porcini mushrooms



NLULA POLPO

C OCbMWHOIOM

Pizza with octopus

nMULA «<ATOMHAA
BEOMEBEA» C MOLIAPE/IJION
N APOMATOM TPHO®ENA
Pizza “Atomic bomb”

nVLULUA «MAPTAPNTA»
Pizza “Margherita”

NNLULA «4ETbIPE

CbIPA» C TPYLUEV

Pizza "Quattro formaggi“with pear

Cynbl
soup

CYN PbIEHbIA C JAPAMI
MOPA NO-CAPANHCKW
Seafood soup sardinian style

CYN N3 BENbLIX TPNEOB

C NEPJIOBKOW

soup with porcini mushrooms
and pearl barley

CYN N3 3ENEHOW CNAPXWN
C KPEBETKAMW

Asparagus soup and prawns

cyn 3 TOMATOB
NO-TOCKAHCKW
Toscana style tomato soup

Cyn N3 KPABA OT LUE®A
Crab soup

MWHECTPOHE
Minestrone

IIACTA
HARD WHEAT PASTA

MEHHE C BOAKOW
N YEPHOW NKPOIA
penne with vodka and black caviar

CNATFETTU C BEBU
OCbMWHOrAMKM
Spaghetti with baby octopus

NNHIBUHW C NOBCTEPOM
B PO30OBOM COYCE
Linguini with lobster in pink sauce

CMNATFETTUN «TUHO»

C CWBACOM N BEOTTAPIOW
Spaghetti «<From Chef Tino»

with sea-bass and bottarga
CNATETTW C AAPAMW MOPA
Seafood spaghetti

CNATETTW BOHIONE
Spaghetti with clams

CNATETTW «AGLIO E OLIO»
Spaghetti «Aglio e olio»

NEHHE C KPEBETKAMW
N ULYKNHWN

Penne with prawns, zucchini
and cherry tomatoes

CMATETTW C MPAMOPHOW
roBsiguHOW N BENbIMWN
TPUBAMW

Spaghetti with marbled beef

and porcini mushrooms
CMATETTW BOJIOHbE3E;

Spaghetti bolognese q,ﬂ,;;ﬁl,
L

IMMALILA

PIZZA
30008 | nuuuA c aAPAMU MOPS 29009
Pizza with seafood 400 GR
22002 | [uyUA MENNEPOHW OCTPAS 1 5009
450GR Pizza Peperoni spicy 330GR
NMULUA C BEILIMW TPUBAMIW 25009
13008 Pizza with porcini mushrooms, 350GR
250 GR
20009 nULLA C MAPMCKOI 25008
450 GR BETYNHOW 330 GR
Pizza with parma ham
RISOTTO
2800% | PV30TTO C BENLIMU 2 5008
TPUBAMWU 350 GR
Risotto with porcini mushrooms
1500 P
250 M PN30OTTO C KPABOM 29009
Risotto with king crab 350 GR
YEPHOE PNU30OTTO 25009
18002 | c nAPAMW MOPS 350 GR
250 M7 Black seafood risotto
PU30OTTO C IAHTYCTUHAMMW, 5000P
11002 | KPEBETKAMM U LUAGPAHOM 350 GR
Risotto with langoustines,
prawns and saffron
35008
300 MA PN30OTTO C APTULLOKAMW 2900P
W BOTTAPTA (MO CE3OHY). 300GR
11008 Risotto with artichokes and
250 M1 bottarga (seasonal)
PNU3OTTTO C OBOLWAMMWU 17008
Risotto with vegetables 350GR
79008 PABMOAM
390 GR
25009 AAIIIIA
320GR
RAVIOLI AND HOMEMADE PASTA
4800L | PABMON C PUKOTTON 1 800#2
300GR | W LWUMWHATOM 240 GR
Ravioli with Ricotta and spinach
30009 YEPHbIE PABNOJIN 3 900 P
270GR | Cc OMAPOM W CNAPXE 260 GR
Black ravioli with lobster and asparagus
TANbOJIMHW NOJ4 COyCOM 1600 £
30009
350 GR n3 nommnagoroB 330GR
Tagliolini with fresh tomatoes and basil
29002
400GR TANbOJNNHW C KPABOM 2900
iolini wi 380 GR
1400 P Tagliolini with crab
270GR | TANBOMINHW WN PU3OTTO 1500 £
24002 | C APOMATOM TPHO®ENA 260 GR
350 GR Tagliolini or risotto with truffle
aroma Served in Pecorino basket
TANbOJZINHW C PATY 250082
27002 | N3 KO3NEHKA 360GR
330GR | Tagliolini with stewed baby
goat, artichokes
TANbATENNE C TIOCOCEM 2300 P
B PO3OBOM COYCE 300GR
1900 £ Tagliatelle with salmon and pink sauce
350 GR
NANNAPAENNE 25008
C BE/ILIMWU TPUBAMW, 330GR
PYKKONOW W YEPPWU
Pappardelle with porcini mushrooms,
arugula, cherry tomatoes
TANbATENNE C PATY 17008
N3 TENATUHDI 300GR
Roman style tagliatelle with veal ragout
NANNAPAENNE C BENbIMU TPUBAMU 32008

W YEPHbIM TPIO®ENEM 3r 300 GR



CBE>KAA PBIBA

IHEAMKOM
WHOLE FISH AND SHELLFISH,
MARKET OFFER
LIEHA 3A 100 GR PRICE FOR 100 GR
CWNBAC Wan AOPAAO 1000 £

Sea bass or dorado
ANKWA CUBAC 1200P
Wild sea bass
THOPBO 12508
Turbot
MOPCKOW A3bIK 1250P
Fresh sole
XXWBOW OMAP (ce3oH) 19009
Fresh lobster (when available)
NAHTYCTWHbBbI 2400 P
Langoustines whole
THOPBO AVNKOE 17009
Turbot wild
CNMoOCOB NPUTOTOBJ/IEHWNA
Cooking method
3AMEYEHHAS B COMN 200 P
Baked in salt crust
XAPEHHASA 200 P
HA CKOBOPOJE
Fried with garlic
Mno-CULNANACKN 1000£
Sicilian style, baked vegetables
ACQUA PAZZA 5008
White wine, olives, capers
MEAT
KO3NEHOK, TYLEHbIN 46008
C APTULLOKAMW 400GR
Young goat stewed with
artichokes, potatoes
TENAYb W WEYKW C NKOPE 2900P

Veal cheeks, stewed with vegetables 500/350 GR

OCCOBYKO 29009

C KAPTO®EJ/IbHbIM MKOPE 500/350 GR

Veal Ossobuco

®UNNE MPAMOPHOW 5900 #

ropagnHbl «cPOCCNHU» 200/

C F'YCWHOW MEYEHBIO o0

N TPO®ENEM B COYCE MOPTO

Marbled beef fillet Rossini with

goose liver, truffle, Porto sauce

®WUE MPAMOPHOW 4500P

ropaagvHbl HA TPUAE 200/100 GR

Grilled marbled beef fillet

®WE MPAMOPHOW 5000P

ropaavHbl C BENbIMWN 300/100GR

rPUBAMWN

Grilled marbled beef fillet

with porcini mushrooms

TENAYbA NEYEHDb 29009

NO-BEHELMWAHCKW 200/100 GR

Veal liver venetian style

TENATNHA HA KOCTOUKE 4 000 P

Fried veal on the bone 200/100 GR

with butter and sage

ArHEHOK HA KOCTOUYKE, 4200P

XAPEHbIA C YECHOKOM 200/100 GR

Lamb chops with garlic and rosemary

XAPEHbIA ®EPMEPCKWIA 2000

LUbINAEHOK 250/100 GR

Baby chicken baked with

garlic, potatoes, rosemary

®UIE MPAMOPHOW FOBAAWNHbLI 4900 £
350 GR

C 3E/IEHbIM NEPLIEM
Marbled beef fillet with green pepper

FISH
NOoCOoCb C COYCOM 3000#
n3 WAMMAHCKOTO, 280GR
NOAAETCA CO LULANHATOM
N KAPTO®E/IbHbIM MIOPE
Salmon with champagne sauce, served
with spinach and mashed potatoes
TYHEL A-11 TUHO 195098
HA BAKTAXAHE C MUHW 280GR
OBOLWHbIM CAJTATOM
Tuna Ala Tino on the eggplant
with a vegetable salad
MOPCKOW A3bIK, 1400 P
3AMEYEHHbIW C MAPME3AHOM FOR
Baked sole fish with parmigiano cheese (il
MOPCKOW YEPT, XXAPEHbIA 42008
C BENbIMW TPUBAMW 330GR
Fried monkfish with porcini mushrooms
MOPCKOW YEPT JINBOPHE3E 40002
Livornese style monkfish 480 GR
CBEXWW NOCOCb HA FPUJIE 27002
Grilled salmon with zucchini 280 GR
XAPEHHbIE KPEBETKW 27008
C YECHOKOM W LUYKWHW 330GR
Fried prawns with garlic
KPEBETKW TEMMNYPA 27008
C BACABW COyCOM 250 GR
Shrimps tempura with wasabl sauce
TYHEL HATPWUNE 3200#P
no-CULNANACKN 290 GR

Sicilian style grilled tuna
XAPEHbIE KPEBETKW C 3EJ/IEHbIM 2800 £

MNEPLEEM-TOPOLLUKOM 250 GR
B CINBOYHOMCOYCE
Prawns with green pepper
TAPHHUP
GARNISH
WNWHAT 600 £
Fried spinach with garlic 100 GR
BPOKKOAIWN 600 £
Fried broccoli with garlic 100 GR
KAPTO®E/b C PO3SMAPUHOM 6002
Baked potatoes 150 GR
KAPTO®E/bHOE NKOPE 600 P
Mashed potatoes 150 GR
OBOWW HA TPUIEVWINHA MAPY 12009
Grilled/steamed vegetables 200 GR
CNAPXA HATPWUNE 1200 £
Asparagus grilled 100 GR
CBbIPBI
CHEESE
NAPME3AH 11002
Parmigiano reggiano 100 GR
NEKOPWHO 14002
Pecorino sardo 100 GR
ACCOPTWN 22009
N3 NTANbAHCKWX CbIPOB 450 GR
Italian Cheese platter
FOProH3onA 850#L
Gorgonzola 100 GR




BOAA 1 COKHM
WATER AND JUICES

SAN PELLEGRINO, 480 P
PANNA 500 MJ1
ACQUA MINERALE 450 £ /8002
«LAURETANA» 330 MJT 750 M1
KOKA KOJNA / 400 P
CNPANT / ®AHTA 330Mn
Cola/Sprite / Fanta
TOHWUK / AXXUHAOXEP 3/1b 400 £
Tonic / Ginger ale 250 MN
COKW: ABIOKO, BULLHA, 4002
NEPCUK, TOMAT, 20w
AMENbCUH, AHAHAC
Bottled juice: apple, cherry,
peach, tomato, orange, pineapple
MOPC N3 MAJTUHbBI NN 1300P
YEPHOW CMOPO/AVHbI 1
Home made raspberry 1
or blackcurrant fruit drink
IMTMBO
BEER
CLAUSTHALER 0 % ALC 500
330 MN
BUDVAR BUDWEISER 5008
330 MJI
LEFFE BLONDE 500 £
330 MN
LEFFE BRUNE 5008
330 MN
PERONI NASTRO AZZURO 6002
330 MN
KOKTEMAHN
COCKTAILS
NOHT ANNEHA 1200£
Long island 235/15MA
MAPFAPUTA 800 P
Margarita 125 MN
MOXUTO K/TYBHUYHbIA 1000#
Strawberry mojito 400MN
KPOBABAS M3PWU 7008
Bloody Mary 250 MN1
MOXUTO 900 L
Majito 400 MN
MOXWUTO MAJIMHOBLIN 1200£
Raspberry mojito 400 MN1
HEFTPOHW 900 £
Negroni 90Mmn
CrponnHO 1200P
220 M1

Sgropino: lemonsorbetto,
champagne, vodka

AITEPHUTWUBbBI

APERITIF

BEN/TNHU NEPCUK 1500 2
«Bellini» 300 MA1
OPATOJINHO KNYBEHUKA 1500 £
«Fragolino» 300 MN
POCCUHN MANTUHA 18002
«Rossini» 300 MN
KNP POSAN 13002
Kir royale prosecco cassis 150 MmN
MAPTUHW BbAHKO, 500 £
POCCO U/IN APAIA 100MA
Martini bianco, rosso, or dry

KAMMAPU 600 £
Campari 100 MA
AMEPOJIb WWNPUL 900 £
Aperol Spritz 170 MN

MUAKIIIEUKM
MILKSHAKES
MOOYHbLIA 500 £
Dairy 250 M1
LWOKONAAHbLIA 500 £
Chocolate 250 MA1
KNYBHWNYHBINA 500 £
Strawberry 250MN
MAJ/TNHOBDLIA 500 £
Crimson 250 MN
BAHAHOBbI 500 £
Banana 250 MN
TOPAYME HATIMTKM
HOT DRINKS

OBJIEMUXA C FPYLUEWA 700 2
Seabuckthorn with pear 600 M1
K/MHOKBA C MEAOM 7009
Cranberry with honey 600 M1
ArOAHbLIA MUKC 1400 £
Berry mix 600 M7
COrPEBAKOLW NN 700 £
Warming 600 M/

CBEKEBBDKATBIE COKHM
FRESHLY SQUEEZED JUICES

AHAHAC 1200 £ rPEMN®PYT 9202 CENbAEPEA 950 £
Pineapple 250 MN Grapefruit 250 MN Celery 250 MN
AMENBLCUH 950 £ MOPKOBb 750 £ ABNOKO 950 2
Orange 250 MN Carrot 250 MN App]e 250 MN
FPAHAT 1700 TOMAT 12502
Pomegranate 250 M/ Tomato 250MN
SMOOTHIES
ABOKALO, NTATYK, CENIbIEPEN APTULLIOKU, Or'YPLIbl, PYKKONA
Avocadglettuce celery . 1200 # Artichokes Arugula cucumber e
WNWHAT, OFYPEL, 12008 3ENEHOE SIENOKO, OTYPULL, . 0 o

CENbAEPEWN, KNH3A
Spinach, cucumber, celery,
cilantro

CENbAEPEW, UMEUPb
Green apple, Cucumbers, celery,
ginger



C KO®EMHOM With caffeine

KO®E

COFFEE

BE3 KO®EMHA without caffeine

3CMNPECCO 3002 /20vn  KAMYYMHO 4002
Cappuccino
NN AMEPVUKAHO 300 2/ 2s0mn PP =5 B
Espresso, or americano
rNACCE 4502
KAMYYNHO a00p  Olsse 200m1
Cappuccino 250 M1 KO®E MO-BEHCKU 450 £
- Viennese coffee 200 M71
ANPULL KODE 700 £
Irish coffee 200 M1 KO®E «/IATTE» 400
Coffee latte 230 M
KO®E-BEVNN3 700£
Baileys coffee 200 M MOKKO 4008
Mocha 200 MN
R 4002 3cnpecco 300 p/20 v
Coffee latte 230 MAI
nian AMEPUKAHO 300 P/250 Mn
. Espresso, or americano
roPAYMIA LUOKONAJ, 4008
Hot chocolate 250 MA MAKMNATO 300 £
Macchiato 75MN
KO®E MAPOKWHO 500 2
Coffee marokino 250 MA1 PUCTPETTO 3002
Ristretto 20MmN
KANYYUNHO ®PATNE 400 P PACTUTEJ/IbHOE MOJ1OKO:
Cappuccino frape Do NN KOKOCOBOE/MWHAA/bHOE/COEBOE
Vegetable milk: coconut / almond / soy
TEA
ACCAM 700 L 900 £
AA XYH NAO C TOP YUWWAHb
Assam 600 M1
Dahongpao 600 M/l
?al:lflré'PEVl H0DF POMALLKA 6002
grey 600 M1 Chiamdmile 600 MJ1
NOBUMbBIV YAW TUHO: 7008 TPABSIHOW CEOP 6002
YEPHBIA YA, CNELUN T, 600 M1
. : : 600 M1
Tino's favourite black tea, spices
JINNA 5002
Linden 600 M1
XACMWHOBASI XEMUYYXWHA 7002
MO TN NNYH YXY 600 M7 VBAH YAIA 5008
Jasmine mole pearl long zhu han tea 600 M7
LW MEHb XYH YA U3 700 £ FOA LUAHb 800£
NPOBMHLWNN AHBXOW 600 M/ Goa Shan G00iM]
Chimenanhuiredtea =
MOJTIOYHbIV YITYH 900 L
NY3P NPECCOBAHHbIVA 10002  MilkOolong oo
600 M1
Ifl SLARZ A0 (TR A [AfIHB NTYHb MAO ®EH 8002
Pressed puer tea 2007 LUN Mao Feng Day 600 M/1
YNYH C XEHbLWEHEM 800 P YITYH TE I'YAHb UHb 950 £
Oolongwith ginseng GO0 Oolong tea tie Guan Yin 600 M/1
LEMONADES
AHOLWEC 6002 NMBWPHbIA 800 £ MAHIO 1000 £
Duchess pear 400 M1 Ginger 400 M1 Mango 400 M1
MAPAKYAS 10002 nuMOHHBIA 6002
passion fruit 400MN Lemon 400MN
ArOAHbLIA 13002 LWITPYCOBI:IVI _-600 L
Berry 400MN Citrus =

BCE LLEHbI B PYBJ1AIX, BK/THOYASA A

All prices in rubles includingtaxes

FEHEPA/IbHbIV AUPEKTOP __

LU E® MOBAP.

KANbKYNATOP_
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