S p— AITEPUTHUBDI

COLD STARTERS APERITIVO

TAPTAP 3 KAMYATCKOIO KPABA
C MYCCOM U3 BACABU

TARTARE OF KAMCHATKA CRAB WITH WASABI MOUSSE

1251 « 2150 P

BEPU C ITPYLLUEBbIM KOHOUTIOPOM

BRIE WITH PEAR CONFITURE

1751 « 595 p

KPYOO N3 MOPEMPOLOYKTOB:
TYHEL, JTOCOCb, NPEBELLIOK, OCbMUHOTI

SEAFOOD CRUDO: TUNA, SALMON, SCALLOP, OCTOPUS

17517 - 1650 P

TAPTAP N3 J1OCOCH

SALMON TARTARE

13510 « 750 P

CEBUYE U3 OOPALO

DORADO CEVICHE

130r -« 995 p

ACCOPTUN HAMA3OK

ASSORTED SPREADS (4 PCS)

ACCOPTU CbIPOB:
4wt - 755P FOPFOH30A, MAPME3AH, EPU, MEKOPUHO

ASSORTED CHEESES: GORGONZOLA, PARMESAN, BRIE, PECORINO

1801 « 1250 P

HAMAS3KA U3 TYHLA

TUNA SPREAD

9or - 285p TAPTAP U3 TENATUHDI
VEAL TARTARE
160r « 725p
HAMAS3KA O3A03UKU
TZATZIKI SPREAD
90or - 285p KAPIMAYYO U3 roBAOMHbI C PYKOJIOMH,
NMAPME3AHOM U CITAIKOW FOPYULIEN
BEEF CARPACCIO WITH ARUGULA, PARMESAN AND SWEET MUSTARD
HAMAB3KA U3 CJIAKOIO MEPLIA 1451 - 1250 P
C ®ETOM
SWEET PEPPER SPREAD WITH FETA
85r » 285 p MEPEL, PAMUPO

C MYCCOM U3 DETbI

RAMIRO PEPPERS WITH FETA MOUSSE

HAMA3KA U3 KPEMETTbI 1351 - 450°P

C TPIODESIbHOM MACTOM

CREMETTE CHEESE SPREAD WITH TRUFFLE PASTE |‘|AUJTET M3 I'IEl-IEHVI TEJ'IEHKA

85r - 285p C BPYCHUYHbIM COYCOM
VEAL LIVER PATE WITH
LINGONBERRY SAUCE

rPUCCUHU 210r - 495p

GRISSINI

s50r - 100 P

BUTEJ1J10 TOHHATO U3 TEJIATUHDbI
C COYCOM U3 TYHUA U KATNTEPCAMU

VITELLO TONNATO — VEAL WITH TUNA
AND CAPER SAUCE

200T » 925 P

COYHbIN POCTEUND
13 BbIPE3KU TEJTEHKA

JUICY ROAST BEEF FROM TENDERLOIN

1501 « 995 p

OJIMBKA

KapTa OLIVES
NOSINbHOCTU 145T » 695 p




AITEPUTHUBDI

APERITIVO

TEn/able 3aKYCKN

WARM STARTERS

FPEBELWWKN B YCTPUHYHOM COYCE
C KAPTOO®E/J1IbHbIM MIOPE

SCALLOPS IN OYSTER SAUCE WITH MASHED POTATOES

180r - 1250 p

3AMEYEHHbIN B XOCMEPE
BAKJ/TAXXAH C MAPME3AHOM

JOSPER-ROASTED EGGPLANT WITH PARMESAN

260T « 545p

XPYCTHLUME KPEBETKUA
C MYCCOM U3 BACABMU

CRISPY SHRIMP WITH WASABI MOUSSE

175T « 695 P

XPYCTALUMUE BAKITAXKAHDI
C KMH30W U CNNAOKUM COYCOM YUIun

CRISPY EGGPLANT WITH CILANTRO AND SWEET CHILI SAUCE

185r « 565pP

OpPVCKETTHhI

BRUSCHETTE CbIPHbIE MAJTOYKUN

CHEESE STICKS

220r - 525 p

ACCOPTU BPYCKETT

ASSORTED BRUSCHETTE (6 PCS)

6 LWIT « 2950 P

C KAMYATCKUM KPABOM
M ABOKAOO

WITH KAMCHATKA CRAB AND AVOCADO

1nor - 875 p

C JIOCOCEM, KPEMETTOM
N KAMEPCAMU

WITH SALMON, CREAM CHEESE AND CAPERS

7517 « 550 p

C POCTBM®OM
M MAPUHOBAHHDbIM KPACHbIM JTYKOM

WITH ROAST BEEF AND MARINATED RED ONION

100r - 625 p

C YIPEM

M CIIMBOYHOW CTPAYATEJIION
WITH EEL AND CREAMY STRACCIATELLA

75T « 495 p

C MOPTAZE/N/ION U BANIEHBIMY TOMATAMU

WITH MORTADELLA AND SUN-DRIED TOMATOES

8or « 395 p

c 3AnEqEHHbIM BAKJTAXXAHOM Ecnuy Bac ecTb annepruun unm apyrue nuuiesbie
n CHMBOLIHOM CTPALIATE”HOM npeanoYteHus, npocbba NpeaynpeanTb Hac 06 3ToM

WITH ROASTED EGGPLANT AND CREAMY STRACCIATELLA .
If you have any allergies or other food

75T - 325 P preferences, please let us know.



X0/10OJHbIE€ Ca/1aThbl

COLD SALADS

NETHUM C TOMATAMM
M CbIPHbIM KPEMOM

SUMMER SALAD WITH TOMATOES AND CHEESE CREAM

1851 -« 595 p

CO CBEXXM TYHLIOM,
LUNMWUHATOM N OBOLLAMU

WITH FRESH TUNA, SPINACH AND VEGETABLES

2407 - 895p

BYPPATA CO CrEJ/IbIMU TOMATAMUA

BURRATA WITH RIPE TOMATOES

31517 - 825pP

C KPEBETKAMU U MAHTO

WITH SHRIMP AND MANGO

200T « 1245 P

3EJIEHbIV CAJIAT CO CBEXXUMU ArOOAMM,
ABOKAOO N LLYKUHU

GREEN SALAD WITH FRESH BERRIES, AVOCADO AND ZUCCHINI

1551 « 725 p

TEIJIble CaIaThl

WARM SALADS

C JTOCOCEM, PUKOTTOM
M ABOKALO HA FPUSE

WITH SALMON, RICOTTA AND GRILLED AVOCADO

220T « 795 P

C MOPEMNPOOYKTAMU U LUMUHATOM

WITH SEAFOOD AND SPINACH

1901 « 695 P

C YTKOW U rPYLLEN

WITH DUCK AND PEAR

150r - 625 P

C YIPEM U CZIMUBOYHbIM CbIPOM
WITH EEL AND CREAM CHEESE

180r « 795 p

PYKOJIA C TUTPOBbIMU KPEBETKAMMU,
C/TIMBOYHOW CTPAYATEJI/TOMN U NMECTO

ARUGULA WITH TIGER PRAWNS, CREAMY STRACCIATELLA AND PESTO

180r - 895p

AITEPUTHUBDI

APERITIVO

C BbIPE3KOMW rMOBAAWHbI, MEYEHbIO,
OBOLLAMU N COYCOM MECTO

WITH BEEF TENDERLOIN, LIVER, VEGETABLES AND PESTO SAUCE

250 « 895 p

C XPYCTALLNMU BAKITAXKAHAMN,
CTPAYATE/IJION U COYCOM MECTO

WITH CRISPY EGGPLANT, STRACCIATELLA AND PESTO SAUCE

185T « 595 p

LLE3APb C TUTPOBbIMU KPEBETKAMMU
CAESAR WITH TIGER PRAWNS

240T » 925 p

LLE3APb C ABOWHbIMU
TUrPOBbIMU KPEBETKAMMU

CAESAR WITH DOUBLE TIGER PRAWNS

310r - 1650 P

LLE3APb C LbIMN/IEHKOM
CAESAR WITH CHICKEN

240T « 650 P
LLEE3APb C I BONHbIM LIbIMJIEHKOM

CAESAR WITH DOUBLE CHICKEN

320r - 950 P

UTAJIBAHILBI




J
OJOIMOIHNTEJIbHO
EXTRAS
- MAPME3AH 1or - 100p
PARMESAN
- TPIODENbHASA MACTA 1or - 100p
TRUFFLE PASTE
- OCTPOE MAC/IO 1or - 100p
SPICY OIL
- TPIO®ENTbHOE MACJIO 1or - 100pP
TRUFFLE OIL
J
COYCBHI
SAUCES
- C/IMBOYHO-YECHOYHbIN 50T - 195p
CREAMY GARLIC
- KATATTOHCKUM s50r - 150p
CATALAN

Ecnuy Bac eCTb anneprim unu apyrue nuiuesbie
npeanoYTeHNs, Npocbba NpeaynpeanTb Hac 06 3ToM

If you have any allergies or other food
preferences, please let us know.

K/IaCCHKa

CLASSICS

C MOPEINPOOYKTAMU

WITH SEAFOOD

e6oor - 1650 P

C LWLAMIMNHBbOHAMU
M TPIO®EJIbHbIM MACJ/1OM

WITH CHAMPIGNONS AND TRUFFLE OIL

490T « 625pP

C MOPTALE/N/ION U CTPAYATEJI/ION

WITH MORTADELLA AND STRACCIATELLA

5701 - 1250 P

KPEBETKW, LWUMUHAT

SHRIMP, SPINACH

550T - 1450 p

CTPAYATEJIJIA, BETHYUHA, PYKOJIA

STRACCIATELLA, HAM, ARUGULA

6oor - 995p

C MEKOPUHO N BEKOHOM

WITH PECORINO AND BACON

570r - 1150 P

MAPTAPUTA

MARGHERITA

410r - 595p

CbIPHAA

CHEESE

4301 - 1150 P

CANNAMU, CTPAYATEJIJIA, TOPITOH3OJ1A

SALAMI, STRACCIATELLA, GORGONZOLA

530r « 895p

FPYLWA, TOPTOH3OJ1A

PEAR, GORGONZOLA

450T » 695P

BYJTKAHO C MAPMOW

VOLCANO WITH PARMA HAM

450T « 1950 P

%4 OCTPASA MEMMNEPOHMU
SPICY PEPPERONI

4301 - 595p




PIZZA
puM
ROMAN
BO34YyLIHOE TeCTo
airy dough
C MOPEMNPOAOYKTAMU
WITH SEAFOOD
550r - 1650 P

/8

KPEBETKW, LUMUHAT

SHRIMP, SPINACH

490rT - 1450 P

CTPAYATEJIJIA, BETHYUHA, PYKOJIA

STRACCIATELLA, HAM, ARUGULA

560l « 995p

C MEKOPUHO U BEKOHOM

WITH PECORINO AND BACON

s7or - 1150 P

C LWWAMIMMHbOHAMMU
N TPIO®EJIbHbIM MACJ1OM

WITH CHAMPIGNONS AND TRUFFLE OIL

450T » 625P

C MOPTALE/I/ION
N CTPAYATE//ION

WITH MORTADELLA AND STRACCIATELLA

5701 - 1250 P

MAPTAPUTA

MARGHERITA

450T « 625pP

CbIPHAA

CHEESE

4501 - 1150 P

CANNAMU, CTPAYATEJIJIA, TOPTOH3OJ1A

SALAMI, STRACCIATELLA, GORGONZOLA

500r - 895p

FPYLWIA, TOPTOH3OJ1A

PEAR, GORGONZOLA

450T » 695P

OCTPA4 MNEMMEPOHU U

SPICY PEPPERONI

430r « 595p

UTAJIBAHILBI



PABINOJIN -

RAVIOLI - RISOTTO

JOIIOIHNTE/IbHO
EXTRAS

- MAPME3AH or -
PARMESAN

- TPIO®E/IbHAA MACTA 10Tl -
TRUFFLE PASTE

- OCTPOE MACJIO or -
SPICY OIL

- TPIO®EJIbHOE MACJIIO 10T -
TRUFFLE OIL

100 P
100 P
100 P
100 P

Ecnny Bac ecTb anneprim unu aopyrue nuiiessle
npeanoYTeHus, Npocbba NpeaynpeanTb Hac 06 3ToM

If you have any allergies or other food
preferences, please let us know.

PU3OTTO

pPaBUOIN

RAVIOLI

TOPTEJUTMHU C HOPU30
U TPUBHbIM COYCOM

TORTELLINI WITH CHORIZO AND MUSHROOM SAUCE

180r - 725 p

C TOMJIEHHOM roBAOMHON
B CJINBOYHO-NMEPEYHOM COYCE

WITH BRAISED BEEF IN CREAMY PEPPER SAUCE

> 240T - 750 P

C KPEBETKAMU, BOBAMU 30AMAME
n CJINBOYHbIM COYCOM TEPUAKA

WITH SHRIMP, EDAMAME BEANS AND CREAMY TERIYAKI SAUCE

220Tr - 695pP

PU3OTTO

RISOTTO

pusoTTo rotoBuM Al dente

risotto is cooked al dente

CO CMOPYKAMMU

M BEJIbIMU TPUBAMU
WITH MORELS AND PORCINI MUSHROOMS

2357 « 995 p

C KPEBETKAMW U CMAPXEW B COYCE BUCK

WITH SHRIMP AND ASPARAGUS IN BISQUE SAUCE

220 « 925 P

C KAPIMAY4O 13 Jlococe

WITH SALMON CARPACCIO

260T « 955 p




ImacTa

PASTA

nacty rotoeum Al dente

we cook pasta al dente

DETTYYNHUN CO CMOPYKAMU
1 BEJ1IbIMU TPUBAMU

FETTUCCINE WITH MORELS AND PORCINI MUSHROOMS

250 « 725 P

MAMNMNAPAOENJE C KPEBETKAMU

PAPPARDELLE WITH SHRIMP

290T « 765 P

TPEHETTE C KPEBETKAMMU
1 ONIMBKAMM

TRENETTE WITH SHRIMP AND OLIVES

330r - 895p

DETTYUYUHU AJlb MECTO C BYPPATOW
N KEOPOBbIMU OPEXAMU

FETTUCCINE AL PESTO WITH BURRATA AND PINE NUTS

280T « 665 P

TPEHETTE C TOMATAMMU
M CTPAYATE/ION

TRENETTE WITH TOMATOES AND STRACCIATELLA

310r « 595 p

DETTYUYUHU C TENTIATUHOMN

FETTUCCINE WITH VEAL

280T « 695 p

DETTYYNHU C JTOCOCEM
N KPACHOWN MKPOW

ITACTA

PASTA

FETTUCCINE WITH SALMON AND RED CAVIAR J

270T « 1450 p

TPEHETTE KAPBEOHAPA

TRENETTE CARBONARA

2801 « 595 p

DETTYYNHU C MOPEMPOOYKTAMU
B C/IMBOYHOM COYCE

FETTUCCINE WITH SEAFOOD IN CREAMY SAUCE

2501 « 1250 P N\

TPEeHeTTe deTTyanHM namnmnapzaesiae
4 MM 6 MM 10 MM
TRENETTE 4 MM FETTUCCINE 6 MM PAPPARDELLE 10 MM
‘ ‘ 11

JTABAHbA C MACHbIM PATY
LASAGNA WITH MEAT RAGU

300T - 665 P

BCIO MACTY
MBI TOTOBUM BPYYHYIO

ALL PASTA IS HANDMADE

UTAJTBAHILBI



¢Ppokauua
FOCACCIA

- MECTO nor -
PESTO

- MOLUAPEJITIA mor -
MOZZARELLA

- MAPME3AH 1001 -
PARMESAN

- YECHOK 1001 -
GARLIC

- PO3MAPUH 1001 -
ROSEMARY

A\

195 p
195 p
195 p
165 P
165 P

YEOOEP BPUNOLLDb cHebDAR BRIOCHE
YUABATTA cIABATTA
3/TAKOBDBIW XJTIEB MULTIGRAIN BREAD
FPUCCUHMU crissini

Ecnny Bac eCTb anneprim unu apyrue nuiiessie
npeanoYTeHus, Npocbba NpeaynpeanTb Hac 06 3ToM

If you have any allergies or other food
preferences, please let us know.

UTAJTBAHILBI

CYyIbI

SOUPS

C/TMBOYHbIN BUCK C KPEBETKAMM

CREAMY SHRIMP BISQUE

280 - 595 p

TOM 9M C MOPEMNPOAOYKTAMU

TOM YUM WITH SEAFOOD

400T » 995 p

rPUBEHOW KPEM-CYI C MYCCOM
U3 MACKAPIOHE U TPIO®E/IbHOM MACTOW

MUSHROOM CREAM SOUP WITH
MASCARPONE MOUSSE AND TRUFFLE PASTE

230T - 595 p

TbIKBEHHbIN KPEM-CYTI
C KPEBETKAMU

PUMPKIN CREAM SOUP WITH SHRIMP

280r « 595 p

CO CTPAYATEJIION

WITH STRACCIELLA

290T » 595 p

OKPOLLIKA C roBaanHOM

OKROSHKA WITH BEEF

390r » 525 p



xXocrmep

JOSPER

3EPHOBOW OTKOPM

grain fattening

MUHbBOH

FILET MIGNON

100r - 1350 p

PUBAWM Prime

RIBEYE

100r - 1325 p

CTPUIMNJIONH

STRIPLOIN

100r « 725p

KOBBOM

COWBOY STEAK

100r « 995p

LUATOBPUNAH

CHATEAUBRIAND

100r - 1350 P

KAPE ArHEHKA

RACK OF LAMB

100r - 885p

rapHUPBI

SIDES

CMAPXA, OBXXAPEHHAA C HECHOKOM

ASPARAGUS SAUTEED WITH GARLIC

1mor - 1150 P

KAPTO®EJIbHOE MIOPE

MASHED POTATOES

1601 - 250 P

KAPTO®EJ1b ®PU

FRENCH FRIES

1301 - 250 P

MOJTIOA0N KAPTO®ENIb B MYHOUPE
C rPUBAMUA

BABY POTATOES IN THEIR SKINS WITH MUSHROOMS

200r - 325p

OBOLUU TrPUNBATTA C KPEMOM ®ETA

GRILLED VEGETABLES WITH FETA CREAM

220r - 550pP

XOCIIEP

MMPATOPF  705PeR

BLACK ANGUS

COYCBI (50T)
SAUCES

MEPEYHbIN 195 p
PEPPER SAUCE
CJIMBOYHO-YECHOYHbIN 195 p
CREAMY GARLIC
CINAOKUN Ynnu 195 p
SWEET CHILI
rPUBHOM 195 p
MUSHROOM
CbIPHbIN 195 p
CHEESE
MECTO 195 p
PESTO
BPYCHWUYHbIN 195 p
LINGONBERRY
JEMUINAcC 150 P
DEMI-GLACE
KATAJTOHCKUI 150 P
CATALAN




MSICO

MEAT

FOBAXKbW LLLEEYKU
C rPUBHbLIM MIOPE

BEEF CHEEKS WITH MUSHROOM PUREE

200T « 995 p

BbIPE3KA 13 rOBAOMHDI
C KYKYPY3HOW MNOJIEHTOM

BEEF TENDERLOIN WITH CORN POLENTA

2851 « 1450 p

YTUHAS FPYKA

DUCK BREAST

200r - 795p

Ecnu Yy Bac eCTb anneprnn nnuv gpyrune nnuiesble
npeanoYTeHus, Npocb6a NPeaynPeanTsb Hac 06 3ToM

If you have any allergies or other food
preferences, please let us know.

MsACO

MEAT

TANMbATA U3 BbIPE3KU NOBAOWHDbI
C BPOKKOJ1M1 U KPEMOM TAPTY®A

BEEF TENDERLOIN TAGLIATA WITH BROCCOLI
AND TRUFFLE CREAM

300r - 1450 p

YTUHAA HOXXKA
CO C/lIMNBOYHbIM PN3OTTO
N NMPOBAHCKUMU TPABAMMU

DUCK LEG WITH CREAMY RISOTTO
AND PROVENCAL HERBS

3401 - 1150 P

TOMJTEHAA BAPAHUHA
C TbIKBEHHbIM KPEM-TIOPE

BRAISED LAMB WITH PUMPKIN CREAM PUREE

240r - 950 p




pbIGa

FISH

DUNE OOPALO C OBOLWHbBIM COTE

DORADO FILLET WITH VEGETABLE SAUTE

2151 « 1250 P

MAJITYC C 3E/IEHbIMU OBOLLAMMU
1 IMMOHHbIM COYCOM

HALIBUT WITH GREEN VEGETABLES AND LEMON SAUCE

2151 - 1250 P

DUJIE CYOAKA C COYCOM
M3 BEJIOTO BUHA U LLLYYbEN MKPOW

PIKE PERCH FILLET WITH WHITE WINE
SAUCE AND PIKE CAVIAR

240T - 995 p

KOTJ/ETbl U3 KPEBETOK
C MOPE HA KOKOCOBOM MOIJ1OKE

SHRIMP PATTIES WITH COCONUT MILK PUREE

3501 - 895p

DUIE JTOCOCH CO LUMUHATOM
N UKPOM LLLYKU

SALMON FILLET WITH SPINACH AND PIKE CAVIAR

2201 « 1750 P

TPECKA C OJIUBKAMM

N KEOPOBbIM OPEXOM
COD WITH OLIVES AND PINE NUTS

180T « 1150 P

PbIbA

FISH

MOPEeNnpoOaAYKTbI

SEAFOOD

LLLYYMAbLE OCbMUHOTA
C TOMATHOW CAJTbCOW U BA3UJTIMUKOM

OCTOPUS TENTACLE WITH TOMATO SALSA AND BASIL

180T « 2550 p

MUOUU B C/TIMBOYHOM COYCE
C FOPrOH30J10M

MUSSELS IN CREAMY GORGONZOLA SAUCE

rnopatoTcsa ¢ YmabaTTon Ha rpune
served with grilled ciabatta

300r - 895 p

TUTPOBbIE KPEBETKHU
C KMHOA U LIYKUHUA

TIGER PRAWNS WITH QUINOA AND ZUCCHINI

185T « 795 P

KAMYATCKUW KPAB
B COYCE TOPITOH3O0J1A

KAMCHATKA CRAB IN GORGONZOLA SAUCE

3A100T - 1850 P

KAJIbMAP CO CMAPXXEWN,
BPOKKOJ/IU U LULAMMUHBOHAMU

SQUID WITH ASPARAGUS, BROCCOLI
AND CHAMPIGNONS

1851 - 750 P

UTAJIBAHILBI



JECEPTDI

DESSERTS

CY®JIE C BAHWUJIbHbIM KPEMOM

SOUFFLE WITH VANILLA CREAM

1mor - 595 p

ArogHAA AHHA MABJIOBA
C KPEMOM WAHTWUJ1bA

BERRY ANNA PAVLOVA WITH CHANTILLY CREAM

sor - 595 p

LUOKONAOHbIN ®OHOAH
C TPIODEJIbHBIM COYCOM

CHOCOLATE FONDANT WITH TRUFFLE SAUCE

190r - 650 P

KAHHOJ1IUN
C KPEMOM U3 PUKOTTbl U DUCTALLKUN

CANNOLI WITH RICOTTA AND PISTACHIO CREAM

TPaOMLUMOHHbBIN UTANbSHCKUIN fecepT
traditional Italian dessert

2wr ¢« 295p

sweet-corner

CNALKUN YTONTOK

BAHWUJTIbHbIN BACK-YU3KEWK

VANILLA BASQUE CHEESECAKE

180T « 655 P

DOUCTALLKOBbINA BACK-YN3KENK
C MAJIMHOBbIM COYCOM

PISTACHIO BASQUE CHEESECAKE WITH RASPBERRY SAUCE

200T « 725 P

TAPT
C CEBOHHbIMU ATOOAMU

TART WITH SEASONAL BERRIES

175T « 545 p

MANTMHOBAS [ONTbYE BUTA
RASPBERRY DOLCE VITA

sor - 595 p

TUPAMUCY

TIRAMISU

22517 - 655 P

LECEPT «AMENbCUH»
C LUMTPYCOBbBIM MYCCOM

“ORANGE" DESSERT WITH CITRUS MOUSSE

80Tl « 495p

N\

MOPOKEHOe
(1 LLAPUK)
ICE CREAM (1 SCOOP)

- DUCTALLKA 225 p
PISTACHIO

- BAHWUIb 225 p
VANILLA

- LWOKONAL 225p
CHOCOLATE

— COPBET KNYBHWUYHbIN 225p

STRAWBERRY SORBET

KOH(deTbI
PYYHOM PaGOTHI (1LWuT)
HANDMADE CHOCOLATES

- TPUNBSIXK 195 p
GRILLAGE

- TPIODESb 150 P
TRUFFLE

- KAPAMEJTb 150 P
CARAMEL

— MAHIO-MAPAKYWMS 195 p
MANGO-PASSION FRUIT

- MAPLIMIMAH 150 P
MARZIPAN

— OUCTALLIKA 150 P

N\

PISTACHIO




sweet-corner

MEPEHIOBbIN PYNET
CO CBEXXMMU ArOOAMU

MERINGUE ROULADE WITH FRESH BERRIES

150r - 725 p

MEOOBbIN TOPT

HONEY CAKE

150r - 525 p

JIMMOHHbIN TOPT
C MEPEHIOM

LEMON MERINGUE CAKE

1451 « 495p

LY C OPEXOBbIM KPEMOM

CHOUX PASTRY WITH NUT CREAM

8s5r - 395 p

MELOBA4 NPYLLUA
C MYCCOM U3 PUKOTTbI

HONEY PEAR WITH RICOTTA MOUSSE

9or - 525p

TOPTBI P

YUHOIT PABOTBI
/151 BAIIIETO OCOBOTO TTOBOJIA

HANDMADE CAKES FOR YOUR SPECIAL OCCASION

JECEPTbI

DESSERTS

L

i) ,;

NMAHHA-KOTTA

C MIOPE MAHIO
PANNA COTTA WITH MANGO PUREE

1501 « 595 p

KPEM-BPIOJIE
C MAPAKYUEN

CREME BRULEE WITH PASSION FRUIT

nsr - 525 p

KOKOC C MAHIO

COCONUT WITH MANGO

6e3 NaKTo3bl U rMTEHA
lactose-free and gluten-free

105T « 495 p

®PYKTOBAS TAPE/TKA
CO CBEXXWM MAHTO

FRUIT PLATTER WITH FRESH MANGO

2451 « 1350 P

®OPYKTOBASA TAPEJTIKA
C CE3OHHbIMU ®PYKTAMMU

FRUIT PLATTER WITH SEASONAL FRUIT

2451 « 785 P

CE3OHHbIE arofpl
CO CBEXXMM MAHTIO

SEASONAL BERRIES WITH FRESH MANGO

120r - 995 p
J .
MaKapoOHC (1)
MACAROON

— MPAJIUHE 185 p
PRALINE

- IUMOH 185 p
LEMON

- BAHWUITb 185 p
VANILLA

- ®UCTALLKA-MAJTIUHA 185 p
PISTACHIO-RASPBERRY

- YEPHAS CMOPOOMHA 185 p
BLACKCURRANT

-,

Ecnuy Bac ecTb anneprum unm Apyrue nuuiesbie
npeanoYTeHns, Npocbba NpeaynpeanTb Hac 06 aToM

If you have any allergies or other food
preferences, please let us know.

NTAJTIbAHILBI



MPUCOEOVNHANTECH
K UTANTbAHLAM!

YCTaHOBUTb Ka PTY NOANTbHOCTU
'vff'
"F':'.'
@F j‘%

JOIN THE "ITALIANS"!
Install a loyalty card




