


YCTPWULbI XWIAPAO 1400¢
Oysters(season) 1LWUT.
YEPHAS WKPA 11000¢
Black caviar 50GR
KPACHASAl WKPA 2300¢
Red caviar 50 GR
YEPHbIA TPIO®END 700#
Black truffle 1 GR

BENbIA TPOGENL(CE30H)* 1900+
White truffle (season) 1GR

CAPOAVHNACKAS BOTTAPTA 13008

I'YPMD NPEAAOJKEHME
EXCLUSIVE GOURMET OFFER

XAMOH WBEPUKO * 4000¢

Iberico ham 5 Jotas 50GR

MOPCKOW EX (CE30H) 7508

Sea urchin (when available) 1 WT.

CTEWK BATHO AMOHCKWNIA

N3 MPAMOPHOW 7200#
3A100r

rOBAAWHbI (o1 200r)

Japanese Wagu beef Steak
(PRICE FOR 100 GR)

1/2 3ANEYEHHOr O KO3N1EHKA 32 000 ¢
Half baby goat baked (pre-order)

1/2 3ANEYEHHOIO MOPOCEHKA 30 000 »

Sardinian bottarga 0GR | Half baked piglet (pre-order)
®AJIAHTA KPABA HA NAPY* 3900#
Steamed king crab leg 3A100GR
KAPITAYYO M KPYAO CEBUYE & TAPTAPBI
CARPACCIO AND CRUDO CEVICHE & TARTARS
NAHTYCTUHbI KPYAO * 45002 |  CEBWYE N310COCA / CUBACA/2900 #
Raw whole Langoustines 100 GR AOPALO / TYHUA / TPEBELWIKA 0 o
KPY/I0 N3 LLENOW PbIBbI 14008 &eg‘acfsoc;flg'go”’ dorado / seabass/
AOPAAO NN CUBAC 3A100GR
Dorapo or Sea bass whole TAPTAP U3 TYHLA 7 n0ococs 36009
raw fish crudo Tartar of tuna / salmon 150 GR
KAPMAYYO N3 OCbMWHOTA 3000# TAPTAP 113 MPAMOPHOUA
Octopus carpaccio 150 GR 4000¢#
ropaaunHsbl 150 GR
KAPMAY4Y0 13 /10COCA 2700¢9 Tartar of marbled beef
Salmon carpaccio 140 GR
KAPNAYYO U3 TYHLA 34009
Tuna carpaccio 140 GR XOAOAH I)I E 3AKYC KM
KAPMAYYO N3 rOBAANHbI 2600# & CAAATHI
Beef carpaccio 130 GR
P COOL ANTIPASTI & SALADS
KAPMNAYYO U3 TENATUHbI 31009 .
C BE/IbIMU TPUBAMU 180 GR OBOLHOWN CANIAT «TWHO» 21008
Veal carpaccio with fried Salad Tino: tomatoes, cucumbers, 450 GR
porcini mushrooms red onion, cilantro
KAPMAYYO N3 CBEK/bI 15008 MWKC CATAT 1900#
C CbIPOM ®ETA 150 GR Mix salad with parmigiano 230 GR
Beetroot carpaccio with Feta cheese PYKKOJIA CANIAT 30008
CKPEBETKAMW N ABOKAAO
320GR
rO P}anE SAKYCKM Rocket salad with fried prawns, avocado
HOT APPETIZERS CANAT C ZAPAMM 35008
AAPbl MOPSA HA CKOBOPOAE 3900¢# MOPA HA MAPY 230 GR
Fried seafood on a pan 280 GR Salad with steamed seafood
BEBW KANIbMAPbI 2900# | «BWTENNO TOHHATO» 2100#
HA CKOBOPOAE 240GR «Vitello tonnato» 250 GR
Fried baby squids on a pan NAPMCKAS BETYMHA C AbIHEA 3000 p
r'YCWHAS NEYEHbL C coycom 5500¢ Parma ham with melon 230GR
NOPTO N MANNHOW 180 GR
) ) . BYPPATA 25009
:;'Sgeg:fc? ?’a“svsggltr; Porto Burrata cheese with sweet tomatoes 350 GR
MOPCKWE FPEBELLKM 4500 | KAMNPE3E 2000#
CO CMAPXEW 250 GR Caprese: mozzarella, sweet 280 GR
) ; tomatoes, basil
Fried scallops with asparagus
YAPEHBIE APTULLOKW 4500 KOKTEVInb'VI3'KPEBET('Z)K 27008
CO CNAPXEU U MATOIA 160 GR Prawns cocktail with red caviar 250 GR
(MO CE30HY) MAPWHOBAHHBbIA nococs 320082
Fried artichokes with garlic Marinated salmon 180 GR
and mint (seasonal)
CANAT U3 OCbMWNHOTOB 4900¢#
KAPEHBIE OSbMVIHOFVI 4;58(())&2 C APTULLOKAMMW (MO CE30HY) 250GR
CO CNAPXEWN ; )
) ) Salad with octopus, artichokes, arugula
Fried octopus with asparagus
COTE N3 BOHIOE 3500¢# CANAT U3 APTULLOKOB 4100¢#
Vongole sauté with white wine 500 GR CBOTTAPIA (MO CE3OHY) 110 GR
Fresh artichokes salad with
BEEW OCbMWHOI'wWM 27008 bottarga (market offer)
POMALLWNHO 200GR
Baby squids alla romazzino PYKKONA CANAT 36002
C KPEBETKAMW 440 GR
XAPEHASA 3ENEHASA CMAPXA 3100¢ W BE/ILIMU TPUBAMI
Fried asparagus 200 GR arugula salad with prawns

and porcini mushrooms




IMNLLA

PIZZA
NWLILA POLPO 36002 | nuuUA C AAPAMUW MOPS 3500¢
C OCbMWHOIOM 80GR Pizza with seafood A00GR
Pizza with octopus
MULLA <ATOMHAS ) 24002 | nuuyuA NENMEPOHW OCTPAS 2000 e
BOMBA» C MOLIAPE/INIOA 450 GR Pizza Peperoni spicy 330 GR
N APOMATOM TPIO®ENA
Pizza “Atomic bomb* NUALULA C BEAbIMW FTPUBAMKN 280082
NULLA «MAPTAPUTA» 16002 Pizza with porcini mushrooms, 350 GR
Pizza "Margherita” 250 GR
MULLA «YETbIPE 21008 NMUULA C NAPMCKOU 35009
CbIPA» C TPYLUEW 450 GR BETYHMHOU 330GR
Pizza "Quattro formaggi” with pear Pizza with Parma ham
SOUP RISOTTO
CYN PbIEHbIV C AAPAMU MOPSI 35002 PU3OTTO C EE/IbIMU 29009
NO-CAPANHCKU AOMT T rPBAMU 350 GR
Seafood soup sardinianstyle Risotto with porcini mushrooms
1800¢#
VI 113 BENILIXTPUBOB 250 MJ1 PN30OTTO C KPABOM * 41002
C NEPNOBKOW : s
} - Risotto with king crab 350GR
soup with porcini mushrooms and
pearl barley YEPHOE PU30TTO 31008
CYN N3 3ENEHOW CNAPXW C 2300¢9 C AAPAMW MOPSA 350 GR
KPEBETKAMW 250Mn Black seafood risotto
Asparagus soup and prawns
1600 PN30TTO C IAHFTYCTUHAMWN, 80008
CYN 3 TOMATOB o Mn’ KPEBETKAMW W LUIA®GPAHOM * o250
NO-TOCKAHCKMN Risotto with langoustines,
Toscana style tomato soup prawns and saffron
CYN N3 KPABA OT LUE®A * 433900,\,5 PU30OTTO C APTULLOKAMU 3900
Crab soup N BOTTAProMn (NO CE30HY) 300 GR
MWHECTPOHE 1600¢# Risotto with artichokes and bottarga
Minestrone 250 MA1 (seasonal)
FIARD WHEAT PASTA M AOMALIHSASA
CMATETTWU C BEBW
OCbrIYIVlHOhrAMVI 2938(?(:{ AAITIIOA
S| i with bab
Pagnetti with baby octopus RAVIOLI AND HOMEMADE PASTA
NNHIFBWHW C NOBCTEPOM B -
PO30BOM COYCE * 92?006: PABNOJIV € PUKOTTOW 2200#
Linguini with lobster in pink n WNMHATOM 240 GR
inguini with lobster in pink sauce Ravioli with Ricotta and spinach
CNATETTU «TUHO» 3700¢#
C CUBACOM W EOTTAPTOW 2706 | JEPHBIEPABWOAW 90002
Spaghetti  «From  Chef  Tino» C OMAPOM 1 CNAPXEWN 260 GR
with sea-bass and bottarga Black ravioli with lobster and asparagus
CMATETTW C AJAPAMU MOPS
Seafood spagheﬂi 3832005‘; TAJIbOJIMHM CO CBEXVUMU 1900#
TOMATAMU U BASUJIUKOM 330 GR
CMATETTW BOHTONE 3600# Tagliolini with fresh tomatoes and basil
Spaghetti with clams 400 GR
CMATETTW «AGLIOEOLIO»  1900¢ ¥A1|?|T,Q"'(':W' E KPABEOM * 44002
Spaghetti «Aglio e olio» 270 GR agliolini with cra 380GR
NEHHE C KPEBETKAMW TAABONNHWN WA PN3OTTO C 1900 g
N LYKNHW 2900# APOMATOM TPHOGENSA 260 GR
Penne with prawns, zucchini 350GR Tagliolini or risotto with truffle
and cherry tomatoes aroma Served in Pecorino basket
CMNATETTW C MPAMOPHOW 4200¢# TA/IbOJINHW C PATY 38008
roBpavHON N BENbIMWN 330GR N3 KO3NEHKA 360 GR
rPUBAMIU Tagliolini with stewed baby
Spaghetti with marbled beef goat, artichokes
and porcini mushrooms
TANBATENNE C IOCOCEM 27008p
CMATFETTH EONIOHLESE 23—;190%? B PO30BOM COYCE 3OOOG(R)
Spaghetti bolognese Tagliatelle with salmon and pink sauce
TANbATENNE 29008
C BE/IbLIMW TPUBAMW, 330 GR
PYKKOJIOW N YEPPWN
Tagliatelle with porcini mushrooms,
arugula, cherry tomatoes
TANbATENNE 3700¢e
C BENbIMU FPUBAMU 360 GR
N YEPHbIM TPIO®EJNIEM 3r
Tagliatelle with pocini mushrooms
and black truffle 3g and cream sauce




CBEXASI PBIBA

IHEAMKOM

WHOLE FISH AND SHELLFISH,

MARKET OFFER

LIEHA 3A 100 GR/ PRICE FOR 100 GR

CUBAC Wawn A4OPAAO
Sea bass or dorado

ANKWIA CUBAC
Wild sea bass

MOPCKOW A3blK
Fresh sole

XWNBOW OMAP (ceson) *
Fresh lobster (when available)

NAHTYCTWHbI *
Langoustines whole

THOPBO AVNKOE
Turbot wild

CNOCOBb NPNTOTOBAEHWA
Cooking method

3AMEYEHHAS B CONN
Baked in salt crust
XXAPEHASA

HA CKOBOPOAE
Fried with garlic

no-CULWNANACKWN
Sicilian style, baked vegetables

ACQUA PAZZA
White wine, olives, capers

MACO

MEAT

KO3NEHOK, TYLLEHbIN

C APTULLOKAMW *

Young goat stewed with

artichokes, potatoes

TENAYbW WEYKW C NOPE
Veal cheeks, stewed with vegetables

OCCOBYKO
C KAPTO®E/IbHbIM NOPE
Veal Ossobuco

®WNIE MPAMOPHOW
ropagnHbl «<POCCUHN»

C rYCUHOW MEYEHbIO

N TPIODENIEM B COYCE NOPTO*
Marbled beef fillet Rossini with goose
liver, truffle, Porto sauce

®WJIE MPAMOPHOW
ropagvnHbl HATPUNE

Grilled marbled beef fillet

®WJIE MPAMOPHOW
rosagunHbl C BEILIMA
TPUBAMW

Grilled marbled beef fillet
with porcini mushrooms
TENAYbA NEYEHb
NO-BEHELMAHCKW
Veal liver venetian style

TENATNHA HA KOCTOUYKE

Fried veal on the bone

with butter and sage

ArTHEHOK HA KOCTOYKE,

XAPEHbI C YECHOKOM *
Lamb chops with garlic and rosemary

XAPEHbIA ®EPMEPCKWNIA
LbINAEHOK

Baby chicken baked with

garlic, potatoes, rosemary

®WIE MPAMOPHOV FrOBAAWHbI
C 3E/IEHbIM MEPLEM

Marbled beef fillet with green pepper

14002

1900e

1900¢#

3700¢2

4500¢#
2000#

3002

450 e

1300#

7009

62002
400 GR

3300¢#
500/350 GR

37008
500/350 GR

8000¢#
200/50/100 GR

4900¢8
200/100 GR

5700¢p

300/100 GR

3600¢#
200/100 GR

490048
200/100 GR

5200¢

200/100 GR

2900#
250/100 GR

5000#
350 GR

FISH

NnococCb C COYCOM 4200¢#
n3 WAMMNAHCKOrO, 280GR
NMOAAETCA CO LUINWHATOM

N KAPTO®E/IbHbLIM MIOPE

Salmon with champagne sauce, served

with spinach and mashed potatoes

MOPCKOW A3bIK, 22009
3AMEYEHHbIV C MAPME3AHOM FOR
Baked sole fish with parmigiano cheese ~ 100GR
MOPCKOW YEPT, XXAPEHBIA * 6000 #
CBENbIMW TPUBAMN 330GR
Fried monkfish with porcini mushrooms
MOPCKOI YEPT INBOPHE3E* 6000 #
Livornese style monkfish 480 GR
CBEXWI N10COCb HA TPUE 36002
Grilled salmon with zucchini 280 GR
KPEBETKW NO-NCMNAHCKW, 2700¢#
3ANEYEHHbBIE C HECHOKOM 200 GR
Spanish style prawns. baked with garlic

TYHEL HATPWUNE 4000¢
no-CULWNANACKWN 290 GR
Sicilian style grilled tuna

XAPEHbIE KPEBETKW 36002

C 3ENEHbIM MEPLEM-TOPOLUKOM 250 GR

B CIWBOYHOM COYCE
Prawns with green pepper

TAPHHUP
GARNISH
WANHAT 1000#
Fried spinach with garlic 100GR
BEPOKKOWN 800#
Fried broccoli with garlic 100 GR
KAPTO®E/Ib C POSMAPUHOM 75089
Baked potatoes 150 GR
KAPTO®ENbHOE MNOPE 7009
Mashed potatoes 150 GR
OBOLWWN HA TPUNE
nnn HA NApry 12}?2}29
Grilled/steamed vegetables
CNAPXA HATPWUAE 2000¢#
Asparagus grilled 100 GR
CHEESE
NAPME3AH 200089
L ) 100 GR
Parmigiano reggiano
NEKOPWHO 2600¢#
Pecorino sardo 100 GR
ACCOPTWN
N3 NTANbAHCKWX CbIPOB ?5%9}209
Italian Cheese platter
rOProOH30/A 1300¢#
Gorgonzola 100 GR
A3UAro 10002
Asiago 100 GR



BOAA 1 COKHM
WATER AND JUICES

ACQUA PANNA
SAN PELLEGRINO

SAN BENEDETTO
ANTICA FONTE

KOKA KOJIA / CMIPANT
Cola/Sprite

TOHWUK 7 AXXWHAXEP 3/1b
Tonic / Ginger ale

COKW: ABJTOKO, BULIHA,
MNEPCUK, TOMAT,
ANENBCUH, AHAHAC
Bottled juice: apple, cherry,
peach, tomato, orange, pineapple

MOPC U3 MAJTNHbI TN
YEPHOW CMOPOAWMHbI
Home made raspberry

or blackcurrant fruit drink

ITMBO
BEER
CLAUSTHALER

PERONI NASTRO AZZURO

CMY3Hn
SMOOTHIES

ABOKA/ZO, NNATYK,
CENbOEPEN
Avocado lettuce celery

LWMNWHAT, OryPEL,
CE/NIAEPEWN, KWH3A

Spinach, cucumber,
celery, cilantro

APTULLIOKM, OFYPLIbI,

PYKKOJ1A
Artichokes Arugula cucumber

3EJIEHOE AABJZIOKO, OrYPLbl
CEJIbAEPEV U UMBUPb

Green apple, Cucumbers, celery,
ginger

12508

750Mn

1250#

750MN1

900+#
330 MA

7502

330MN1

7508
250 M1

5502

200 MN

1800#

n

10002

330MA

10002
330MA

1600+

400 MN

1600#
400 M71

28002

400 MmN

1700#

400 MmN

AITEPUTHBDI

APERITIF
BENJIMHWU NEPCUK 2500#
«Bellini» 300 Mn
POCCUHWN KNNYBHUKA 2800#
«Rossini» 300 MN
KAHAJNETTO MAJIMHA 3100#2
«Kanaletto» 300 M1
MAPTUHW BbAHKO, 1000#
POCCO 100 MN
AMEPO/Ib WUNPUL, 18002
Aperol Spritz 170 MN
MHUAKIITEHUKMN
MILKSHAKES

MO/TOYHbIA 15002
Dairy 250 MN
LWOKONAAHbLIN 1500 £
Chocolate 250 MN
KNYEHNYHbIA 1500 &
Strawberry 250 M1
MAJINHOBLIA 1500#
Crimson 250 MN
BAHAHOBbIV 1500 8
Banana 250 MfT

TOPAYME HAITMTKH

CBEXEBBDDKATBIE COKHM

ANENBCUH
Orange

FPEAN®PYT

Grapefruit

AHAHAC
Pineapple

FTPAHAT
Pomegranate

1200#
250 MN1

1200 2
250 M

1800 £
250 M1

2 000#
250 MA

FRESHLY SQUEEZED JUICES

HOT DRINKS
OBNEMWXA C FPYLUEW 15%)’\?”9
Seabuckthorn with pear
KJTIOKBA C MEAOM 1000#

. 600 MN

Cranberry with honey

ArOAHbLIA MWKC 25008

Berry mix 600 M

COrPEBAIOLL WA 10002

Warming 600 M/1
MOPKOBb 9008
Carrot 250 M
CEJIbAEPEN 11002
Celery 250 Mf1
TOMAT 19002
Tomato 250 M1
ABN1OKO 1200£

Apple 250 MN1



KO®E
COFFEE

C KO®ENHOM/ with caffeine /

3CNPECCO 4002
Espresso 30MAN
AMEPVKAHO 4002
Americano 250 M
KANYYNHO 5508
Cappuccino 250 M1
rOPAYNIA LLOKONAL 1000#
Hot chocolate 250MN
KO®E MAPOKWNHO 600#e
Coffee marokino 250 MN
KAMYYNHO ®PAMME 6502
Cappuccino frape 250 MA
KO®E PA® 7002
Raf coffee 250 M1

BE3 KO®EMNHA/ without caffeine

ABOWHOM 3CMPECCO
Double Espresso

rNACCE
Glasse

KO®E NO-BEHCKWU
Viennese coffee

KO®E «JIATTE»
Coffee latte

MOKKO
Mocha

MAKWATO
Macchiato

PUCTPETTO
Ristretto

®NI3T YAUT
Flat white

7002
60mn

850#
200MA

550¢
200MN

5502
230 M1

550¢
200MN
500p
75Ma
400P
20MN

7508
250 M1

ANNbTEPHATUBHOE MOJIOKO: KOKOCOBOE/MWUHAA/TbHOE/COEBOE
Vegetable milk: coconut / almond / soy

YA

12002

600M1

YJ1YH C XXEHbLUEHEM
Oolong with ginseng

ACCAM 900#
Assam 600Ma
3PN IPEi 9002
Earl grey 600MJI
JIOBUMbII YA TUHO: 9008
YEPHbIA YAW, CMIELNN 600MJ1
Tino's favourite black tea, spices

XACMUNHOBAS XEMUYYXNHA 12002
MO TV NTOHT YXY 600M.1
Jasmine white tea

LI M3Hb XYH YA 13 12002
NPOBUHLUN AHBXOW 600MJ1
Anhuiredtea

Ny3P NPECCOBAHHbIV 12002
TO YA 600MJ1

Pressed puer tea

TEA

YJ1YH TE T'YAHb VHb
Oolong tea tie Guan Yin

1200#
600 M1

[A XYH MAO C FTOP YULWAHb 12002

Dahongpao

POMALLKA
Chamomile

TPABSIHOW CEOP
Herbalteas

JINNA
Linden

MBAH YAIA
van tea

FOA LLUAHb
Goa Shan

MOJIOMHbIA YNTYH
Milk Oolong

AsAHb XYHb MAO ®EH
Yunnan red tea

AMMOHAADBI

LEMONADES
AKOLWEC 600p/1500pP MMBWPHbLIN
Duchess pear 400 mn/1N Ginger
MAHIO-MAPAKYNSl 1100p/2700P NTUMOHHBIA
Mango-passion fru it 400 mn/1n Lemon
ArFOAHBINA 1400p/3100pP LUTPYCOBLIN
Berry 400 mn/1n Citrus

BCE LLEHbI B PYB/1IX, BK/1THOYAA HAJTO

All prices in rubles includingtaxes
FEHEPANIbHLIA  AWUPEKTOP
LI E®- MOBAP.

Xaprtakonyno W.WU.

/AeMoHTUC A.

600 MN

7002
600 M1

8002
600 M1

9002
600 M1

7008
600 M1

1200#
600 M1

12002
600 M1

1200#
600 MJ1

800p/1800p
400 Mn/\n

600p/1500p
400 MN/10

600p/1500pP
400 mn/an

Ha 611003, 0OTMEUEHHbIe * , CKMAKA NOCTOAHHOrO roCTA HE PacNpOCTPaHAETCA
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