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MTANbAHCKUIA PECTOPAH

YépHulii. mprogens
The black truffle

B meHy BKAIOYEHBI 2 I'p. YepHOro Tprodeaa
The price includes 2 gr. of black truffle

TaAbOAMHU C YePHBIM TPIOPEAEM
The tagliolini with butter and black truffle
890,00p.

Kaprniauyo u3 1ykkunu ¢ ['pana [TagaHo u yepHbIM Tprodesem
Carpaccio of zucchini with Grana Padano and black truffle
1090,00p.

Kapnagyyo 13 ceapaepesi ¢ JOMAIIHUM CbIpoM [leKOpHUHO U YepHBIM TpiodeseM
The carpaccio of celery and tuscan Pecorino with black truffles
1110,00p.

Pu3sorTo ¢ 4epHBIM Tprodesem
Risotto with black truffle
1390,00p.

Kapniayydo u3 cubaca ¢ 4epHBIM TprodeseM
Carpaccio of sea bass with black truffle
1490,00p.

[Tanmapaeaan ¢ yepHBIM TprodeseM u CTpadaTesror
Pappardella with black truffle and Stracciatella
1490,00p.

Kaprniayyo 13 roBgAHBI C Y€PHBIM TpIodeseM
The beef carpaccio with black truffle
1550,00p.

CriareTtu c 6otaproii Kepasu M YepPHBIM TPrOeseM
Spaghetti with mullets roe and black truffle
1590,00p.

ITo eawemy sxenanuro, Bol Morceme 3aKa3zames OONONHUMENILHO C8eHUU UEPHDBLIL
mprogens:

If you wish, you can order more truffles black:
12p. uéprozo mprogpensn/1g. black truffle 550 ,00p.
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Tap-map u kapnauuo
Tar-tar and carpaccio

Tap-Tap u3 oBoIle#l ¢ 6aab3aMUYECKHUM YKCYyCOM M OAUBKaMH
Vegetable tartare with balsamic vinegar and olives
590,00p.

Kapmaygo u3 roBaauHsb! ¢ pykkoaoHd u [lapmeszanom
Beef carpaccio with arugula and Parmesan cheese

920,00p.

Kapmnayyo u3 cubaca
Seabass carpaccio
920,00p.

Tap—Tap U3 MapUHOBAHHOI'O AOCOCSI C CBEXKHUM CBIPOM U aBOKAaI0
Marinated salmon tartare with avocado and fresh cheese
1090,00p.

Tap-Tap U3 roBaANHEBI
Beef tartare
1150,00p.

New Kapragdo u3 KOITYeHOI'0 AOCOCS C PEANCOM, OTYyPIIOM, KPACHOH UKPOU U
MyCCOM M3 PUKOTTBI
Smoked salmon carpaccio with radish, cucumber, red caviar and
ricotta mousse
1450,00p.

New Tpuc: ¢ AQHTYCTHHOM, TapTapoM U3 TYHIIA,
u ¢ ycrpuuei Kuaapao
Tris: tar-tar of tuna, oysters and langustine
2390,00p.
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3arxycrku
Appetisers

BpyckeTrTa c TomaraMu U 4eCHOKOM (3 1IT)
Bruschetta with tomatoes
490,00p.

Canar «le3app»
Insalata “Cesare”
C kypunett / Chicken
690,00p.
C kpeBetkamu / Shrimps
990,00p.

Caaat Hucyas no-Cpennu3eMHOMOPCKH C COYCOM M3 KOHCEPBUPOBAHHOIO TyHIIA

Salad «Nisuaz Francesco» with tuna sauce
790,00p.

CrpauaTesnra Cc TIOMHUI0PAMHU
Stracciatella with tomatoes
990,00p.

ToHKO Hape3aHHad oTBapHad TeAdTHHA C COYCOM M3 TYHIIA
Vitello tonnato
1090,00p.

Caaart u3s KPEBETOK no-KaranaHcKu

Shrimp salad in Catalana style
1100,00p.

Canart ¢ msacom Kpaba, OrypIiioM, CEABAEPEEM U PYKKOAOH
Crabmeat salad with cucumber, celery and ruccola
1280,00p.

Mouapeasa Karmpese
Mozzarella of the Caprese
1290,00p.



New 3eaeHrblif casaT ¢ KOHCEPBUPOBAHHBIM TYHIIOM, TOMaTaMH, MOIIAPEAAOH,
3eA€HBIMH OAUBKaAMH U KYKYPYy30H
Green salad with tuna fish under oil, tomatoes, mozzarella, green olives and ears
1300,00p.

[TapMckaga cbIpoKOITdYeHad BETYMHA C AbIHEH
Parma ham with melon
1390,00p.

Moaopoit ceip «Byppara» ¢ ToMaTamMu 4eppu U MHUKC-CaAaTOM

Burrata cheese with cherry tomatoes and mix salad
1540,00p.

CaaaT 13 ocbMHHOTa C (PEHXEAEM, alleAbCUHOM, TPEeHTIPPYTOM U YePHBIMU
OAMBKaMH
New Octopus salad with fennel, citrus and black olives
1590,00p.

CHLIMAMHCKHH casnaT C MOPENPOAYKTaMH
Sicilian seafood salad
1990,00p.
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I'opstuue 3axyckxu
Hot appetizers

Kommio rio-HearioaeTaucku: New
KaAbMaphbl, KapakaTulla, KPeBEeTKH, IIYKKUHU U 0akAaskaHbl BO (PPUTIOPE

Cuoppo Napoletano: Frying of squid, cuttlefish, shrimp, zucchini and eggplant
590,00p.

2KapeHsble KaabMapbl C MUKC-CAaAaTOM U TOMaTaMH YeppH
Fried squids with mix salad and cherry tomatoes
790,00p.

BakaaxkaHbl 3alle4eHHBbIE C TOMaTaMHU U MOLIapPEeAAOH
Eggplants baked with tomatoes and mozzarella

930,00p.

Muayuu B ToMaTHOM coyce / 6eaoM BHHE
Mussels in tomato sauce / white wine sauce

930,00p.

CoTe c BOHTOAE
Soute of clams
1590,00p.
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Mscroe accopmu (50 2p.)
Assorted Cold Cuts (50 gr.)

Betuuna «Korto» / «Cotto» Ham
350,00p.

MopTaneasa Boaonesze / Mortadella Bolognese
360,00p.

Caaamu u3 oreHUHBI / Venison salami
590,00p.

JomamiHasa TockaHcKas Koabaca / Homemade Tuscan sausage
590,00p.

[Tapmckag BeTunHa / Parma ham
690,00p.

Caagamu c Tprogeaem / Salami with truffle
620,00p.

Caagmu u3 Kabana / Salami of wild boar
620,00p.

Caaamu u3 rycsa / Goose salami

750,00p.

[Ipomyro Can [danusae / Prosciutto San Daniele
1390,00p



Coipuol (50 2p.)
Cheese assorted (50 gr.)

Cblpbl U3 Koposevez2o MoJioxka

Cheese made from cow's milk

'pano INamano (16 mecareB) / Grano Padano (16 months)
350,00p.

Ckamopnusa Adymukara /Scamorzza Affumicata
390,00p.

CkamMmopiusa Kaaccudeckast / Scamorzza classica
390,00p.

Fopronsoaa Baro / Gorgonzola Blu
490,00p.

Cblpbl u3 oeeyvez2o MoJjioxKka

Cheese made from sheep's milk

[Tekopuno Capno (6 mecsaien) / Pecorino Sardo(6 months)
530,00p.

[Tekopuno Tockana / Pecorino Toscano)
580,00p.

[Tekopuno Pomano / Pecorino Romano
580,00p.

[TekopuHo ¢ yepHBIM Tprodeaem / Pecorino with black truffle
690,00p.



Cyn
Soup

KypuHEBIll Cynl ¢ JOMAIITHEN AQIIIIION

Chicken soup with home-made noodle
350,00p.

TomarHsbl# cyri/ Tomato soup
430,00p.
co Crpauareanoii/ with Stracciatella
590,00p

OBOIIIHOM CyIl MHHECTPOHE
Vegetable Minestrone
530,00p.

l'aciauo
Gazpacho
590,00p.

KpewM cy1m u3 TBIKBBI C KpaboM U MUHIAAEM
Cream of pumpkin soup with crab and almond
890,00p.

Pe10HBIN cynr mo-Cpeau3eMHOMOPCKH B 6€A0M BHHE / B TOMaTHOM COYyCe

Mediterranean fish soup with white wine / tomato sauce
1690,00p.
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ITacma u3 I'paHbLAHO cneyuanbHOU hopmbl
Gragnano Pasta Special Formats
New

[TeHoHHE C ITAaHYETOH C TOMATHBIM COYCOM, OEABIM AYKOM U YHAU IIEPIIEM
Pasta Pennone with tomato sauce, bacon, white onion and chili pepper
540,00p.

Kanneau c nykunu, nagderoir 1 CtpadaTesron
Pasta Candele with zucchini, bacon and Stracciatella cheese
890,00p.

KaanamapaTa AMaTpudaHa C BOHT'OAU, KaAbMapaMu, MUIUSIMH, KPEBETKAMH C
TOMAaTHBIM COYCOyCOM
Pasta Calamarata with clams, squid, mussels and shrimp and tomato sauce
1090,00p.

CriareTToHE C BOHTOA€, IyKHUHH U OoTaproit Kedasu
Pasta Spaghettone with clams, zucchini and botarga Mullet
1090,00p.

Ty6eTToHH C OCBMHHOIOM, C KPpeMOM M3 0aCOAM U ITIOMHI0PAMH
Pasta Tubettone with cream of beans, octopus and cherry tomatoes
1190,00p.

Cnarerrone nu I'panpgaHo no-I'enys3cku ¢ TyHIIOM, ¢ cblpoM Kado u nepuem
Pasta Spaghettoni with onion sauce and tuna, cheese pecorino and pepper
1190,00p.

I>x1Abo TocKaHO C caabCHYYOM, OeAbIMHU rpubaMu, U
ChIpOM IIeKopHuHO Pomano
Pasta Giglio Toscano with homemade sausage, white mushrooms, and
cheese Pecorino Romano
1190,00p.

[Takkepu c 6apabyAbKOi, C TOMATaMU YE€PPH, YEPHBIMU OAUBKAMHU U ChIPOM
[IpoBoaoHE neabr MoHakKoO
Pasta Paccheri, with red mullet, cherry tomato, black olives and cheese
Provolone del Monaco
1390,00p.
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INacma u3 I'paHbSAHO
Pasta Gragnano

CriareTTn «AAHO OAMO» C IIEPIIEM YHAHU, IIETPYIIKON 1 OAMBKOBBIM MacCAOM
Spaghetti “Garlic, oil and chili pepper”
620,00p.

AVHTBHHHU C TOMaTaMH q9€ppHU U 0a3uAMKOM

Linguini with cherry tomatoes and basil
620,00p.

Cnarertu «Kapbouapa»
Spaghetti Carbonara
630,00p.

CrareTTu C pakylIKaMH BOHT'OAE
Spaghetti with clams
890,00p.

[lenHe ¢ BETYHMHOM U IpUOaMHU B CAUBOYHOM COYyCeE
Penne with ham and mushrooms in cream sauce
1030,00p.

New AWHTBUHH C KpEBETKaAMU, MUAUIMHU, OCBMHUHOI'OM U KaAbMapaMU
Linguine of Scoglio: with shrimp, mussels, octopus and squid

1190,00p.
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HdomawHsss nacma
Homemade pasta

Taapgareane «BoAoHBE3EY

Tagliatelle «Bolognese»
570,00p.

PaBuoaAnu ¢ pUKOTTOM, MOLIAPEAAOH, C ANMMOHOM U 0a3MAHMKOM, 1 coycom New
M3 CBEKHX TOMATOB

Ravioli stuffed with ricotta, mozzarella, basil, and lemon, with a fresh tomato
souce

640,00p.

[MTannapaeaau c 6eabIMU TpudaMU
Pappardelle with porcini mushrooms
730,00p.

cIDCTTy‘II/IHI/I C pary u3 KpoAHuKa U OAUBKaMH HO—TaIL}KaCCKI/I

Fettuccine with rabbit ragout and Taggiasche olives
810,00p.

AazaHbg ¢ coycoM «boAOHBE3E»

Lasagne «Bolognese»
880,00p.

PaBuoau ¢ ryceM, CAMBOYHBIM MacAoM, ItaadeeM u cbipoMm [leKopuHO
Goose ravioli with butter, sage and Pecorino cheese
990,00p.

PaBuoau ¢ Bypparoii, TomaTamu yeppu 1 POHAI0 U3 OHaKAasKaHOB
Ravioli with Burrata cheese, cherry tomatoes and eggplant fondue
1100,00p.
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Puzommo
Risotto

New PusorTo ¢ KpeBeTKaMu, LIyKHUHU U AUMOHOM
Risotto with shrimps, zucchini and lemon
690,00p.

PusorTo c pary u3 araeHka

Risotto with lamb ragout with red wine sauce
830,00p.

Pu3zorTo c 6eabiMu rpudbamu

Risotto with porcini mushrooms
1030,00p.

PusorTo ¢ MopenpoaykramMu

Risotto with seafood
1350,00p.



4
#

I'opsauue puibHbLEe 61100a
Fish main courses

drire TPecKH ¢ ToMaTaMHU YepPpU, OAUBKaAMU U KallepcaMu
Cod fillet with cherry tomatoes, olives and capers

720,00p.

[TaaTyc Ha rpuAe Co HIMHUHATOM, aHYOyCaMHU U IIIOPE CO BKYCOM AMMOHAa
Grilled halibut with spinach, anchovies and mashed potatoes with lemon flavor
1390,00p.

AccopTH MOPENPOAYKTOB HA I'PUAE C I€YEHBIMU OBOIIIAMHU
( KaabMap, OCBMHHOT, KPEBETKU U AOCOCH )
Assorted grilled seafood with baked vegetables
( squid, octopus, shrimp and salmon)
1790,00p.

Cubac Ha CKOBOPOZKE C TOMaTaMHU YepPpH, YECHOKOM U IIEeTPYIIKOH
Sea bass in a frying pan with cherry, tomatoes, garlic and parsley
2050,00 p.

TaapsaTTa U3 TyHIIA C CaraTOM U3 TOMATOB U apTHUIIIOKOB

Tagliata of tuna c salad with tomatoes and artichokes
2600,00p.

druae Tropbo, 3aredeHHas B poable C MaCAMHaAMU, IIOMUI0OPaMHU YeppU U
KarepcamMu

Fillet of turbot baked with black olives, cherry tomatoes and capers New
2890,00p.
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Pouiba
Fish
Hopazno (3a 100rp.)
Dorado (per100g.)
490,00p.
Cubac (3a 100rp.)
Sea bass (per 100g.)
490,00p.
Bonroae (3a 100rp.)
Clams (per 100g.)
490,00p.
Yerpuis! (1mrT)
Ousters (1piece)
790,00p.
KpeeTku Ha rpuae (3a 100rp.)
Prawns (per 100g.)
890,00p.

Trop6o (3a 100rp.)
Turbot (per 100g.)
1020,00p.

Aococh Ha nmapy/ Ha rpuase
Steamed salmon / grilled
1290,00p.

'pebemtku ¢ AMMOHOM U MUKC-casatTom (100 rp.)
Scallops with lemon and mixed salad (per 100g.)
1430,00p.
OceMmuHor (3a 100 rp.)
Octopus (per 100g.)
1890,00p.
Aanrycrtunsl (3a 100 rp.)
Langoustine (3a 100 g.)
1890,00p.

COYCBI, npesaara€mMspi€ OAsA pBIGBI Ha I'pHAE€:
Sauces recommended to grilled fish
AVIMOHHBIN IPECCHUHT C OPETraHO
Lemon dressing with oregano
140,00p.

[lpeccuHr ¢ BopuecTepoM U Tabacko
Dressing with Worcester and Tabasco

150,00p.
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I'opsiuue macHule 6nr00a
Meat main courses

[Teuens nmo-BeHelrimaHCcKU ¢ KapTO(PeAbHBIM ITIOPE
The Venetian liver with mashed potato
490,00p.

TyuieHaqa TeadTHHA C TOMAaTHBIM COyCOM, MOIIAPEAAOH U
KapTOo(PEeAbHBIM ITIOPE C 3€AEHBIM AYKOM
Veal “Pizzaiolo” with tomato sauce, mozzarella and
mashed potatoes with green onions
1060,00p.

KoToaerTa nmo-Muaancku
Cotoletta Milanesa
1090,00p

Occobyko rmo-MuaaHcku
Ossobuco in Milanese style
1230,00p.

AccopTu Msdaca Ha TPHUAE C TIeYeHbIMU OBOIIIAMH
(roBgomHA, KypHIla, STHEHOK U TOCKAHCKHE COCHCKH)
Assorted grilled meat with baked vegetables
( beef, chicken, lamb and Tuscan sausage)
1350,00 p.

TyI1eHbIE KPOAUK C IIOMHA0OPAMHU, OAUBKaMH,
ceAbJiepeeM U KarlepcaMu
Rabbit "Hunter style': braised rabbit with tomatoes, olives, celery and capers
1560,00p.

IlpimaeHoK Ha ckoBopoze (500 rp) c oBomamMu rpuab U pokavya
Chickens on the grill (500 gr) with grilled vegetables and focaccia
1590,00p.

TaabsTTa U3 TOBAOUHBI AHTYC C PYKKOAOH, TOMaTaMH YeppH U CbIpoM ['paHa
ITagano
Tagliata of Angus beef with arugula, cherry tomatoes and Grana Padano cheese
2790,00p.
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I'puno msco
Grilled meat

Creiik nno-Paopentuiicku (100 rp)
Florentine beef steak (100 g)

900,00p.

Kape arueHka c oBOIIIaMH Ha I'pHAE
Rack of Lamb with grilled vegetables
1350,00p.
duase n3 roaauHel AHryc (150rp)
Beef filet Angus (150 gr)
2430,00p.
duase MUHBOH U3 roBaauHbI AHTyC (150rp)
Filet mignon Angus
2490,00p.

AnTpekot AHryc (300rp)
Entrecote Angus (300gr)
3300,00p.

Coycsl, npeasaraemMbie OAS MsiCa Ha I'pHAeE:
Sauces recommended to grilled meat
TomaTHBIM coyc

Tomato sauce
80,00p.
[lepeuHsIii coyc
Pepper sauce
140,00p.
CoycC ¢ THMBIHOM U PO3MapHUHOM
Sauce with thyme and rosemary
140,00p.
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I'apHupuvt
Garnishes

KapTodearHoe miope,/ 3aredeHHbIH KapTodeAb C TpaBaMU
Mashed potatoes / Baked potatoes with herbs
150,00p.

[Trope u3 6POKKOAU
Mashed broccoli
250,00p.

OBo1i Ha rpUAE
Grilled vegetables
270,00p.

[MInuHaT 063KapEeHHBIN HAa OAMBKOBOM MacAe
Fried spinach with olive oil
350,00p.

BeaeHas pacoab xKapeHad C Y4ECHOKOM
Fried green beans with garlic
740,00p.

Bearie rpubb1 Ha rpuae (100 rp)
Grilled porcini (100 gr.)
790,00p.

Cnapzxa (100 rp)
Asparagus (100 gr)
800,00p.
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IHuuyua
Pizza

dokauya
Focaccia
250,00p.
dokayya c ToMmaTaMyu U aH40yCaMH
Focaccia with tomatoes and anchovies
560,00p.
[MTuma «Maprapura» ¢ Momiapeasot duop au Aarre
Pizza «Margarita» with Mozzarella
590,00p.
[Muina «<MapuHapa» ([loMmugopsl, aHYOYChI, YEPHbIE OAUBKHU, YE€CHOK)
Pizza «Marinara» (tomatoes, anchovies, black olives, garlic)
680,00p.
TMTurra c «Diavolo»
Pizza "The Devil"
790,00p.
IMTuiia Caagmu MuaaHo
Pizza «Salami Milano»
850,00p.
dokayya ¢ mopTagesoin u CtpadaTearom
Focaccia with mortadella and Stracciatella
890,00p.
[Tunua «Yetbipe ceipar
Pizza «Four cheeses»
890,00p.
[Tuiria ¢ BETYMHOM U rpubamMu
Pizza with ham and mushrooms
1190,00p.
IMTuina «4 cezonan
Pizza «4 seasons»
1060,00p.
[Tuna ¢ MopenpoayKTaMu
Pizza with seafood
1490,00p
[Muniia ¢ yepHbIM TprodgeaeM, Moriapeasoit u Pukorroi
Pizza with black truffle, Mozzarella and Ricotta cheese

1950,00p.

New

New
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Lecepm
Desserts

MopozxkeHnoe
[MMokoaanuoe /BanuabvHoe /KaybHuuHoe/ AecHada sirona/
ducramkoBoe
Ice-cream
Chocolate/Vanilla/Strawberr/Wild berries/
Pistachios
250,00p.

CopbeT
AvmonnbI / MangapuHOBEIH / AHaHacoBbIH / Mapakyiia [ KayOHUYIHBIH /
Aatim-kKokoc/MaHro
Sorbet
Lemon / Tangerine / Pineapple / Passionfruit/ Mango/ Strawberry/
Lime-coconut
300,00p.

OKaAep ¢ 3aBapHBIM KPEMOM U BUIIIHEN
Eclair with custard and cherries
280,00p.

KapameabHEBIN TOPT
Caramel cake
350,00p.

Kauuoao CHUItMAMAHO
Cannolo Siciliano
390,00p.

[IpodpUTpoAU B LIIOKOAZTHOM KpeEMeE
Profiteroles chocolate
430,00p.
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New Mycc U3 pUKOTTBI C KAYOHUKOH U IIIOKOAQOM
Ricotta Mousse with strawberries and chocolate

490,00p.

Muasedoabe ¢ KAYOHHKOH U KPEMOM IIIaHTHUABH
Millefeuille with strawberry and Chantilly cream
490,00p.

Kycouku cBexkero aHaHaca C AUKEPOM
Fresh pineapple with orange liqueur
490,00p.

Tupamucy
Tiramisu
550,00p.

MaauHOBBIH TOPT
Raspberry cake
550,00p.

[ToxkoaaTHCcCUMO C PUCTAUTKOBBIM MOPOKEHBIM
Hot chocolate cake with pistachio ice-cream
590,00p.

[llokoaagHBIN TOPT
Chocolate cake
690,00p.

MepuHraTa Cc AECHBIMH SITOIaMU B KAYOHUYHOM COYyCe
Meringata with berries in strawberry sauce
780,00p.

CeMmudpeno ¢ MaHTo
Semifreddo with mango
790,00p.
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Kongemot u Ileuenve
Sweets and Biscuits

Padasano (1lurt.)
Raffaello (1 piece)
40,00p.

Kantyyun (1lmrr.)
Cantucci cookies (1 piece)
40,00p.

[ITokoaamHOE IeYeHbe ¢ (pyHIAYKOM (11IIT.)
Chocolate cookies with hazelnuts (1 piece)
40,00p.

LykaTbel aneAbcUH (111IT.)
Candied oranges (1 piece)
70,00p.

TaprtaseTka c yepHOCAUBOM (11IT.)
Tartlet with prunes (1 piece)
70,00p.

Kaaya (11mr.)
Kahlua (1 piece)
80,00p.



