3AKYCKWM ANTIPASTI

[laTe u3 kypuHoM nevyenn 310p.
Chicken Liver Paté
[Tawrer ¢ TocTamu 1 AYKOBbIM AJKEMOM

bpyckerra ¢ Tomatamu 1 6azunankom  310p.
Bruschetta with tomatoes and basil

bpycketra ¢ kpeBeTKamu 1 necro 350p.
Bruschetta with shrimp and pesto

bpycketra ¢ popeabio 370p.
1 TBOPOXHBIM KPEMOM
Bruschetta with trout and curd cream

bakaaxansbl [lapmuakano 490p.
Baked eggplant Parmigiano

bakAaxaHbl, 3aneyeHHble MoA TOMATHbLIM
coycom c ceipom [lapmesan

Butearo ToHaTo 13 HexxHOM 610p.
FOBSIAMHBI MOA COYCOM M3 TYHLIA
Sliced beef with Tuna sause

Taptap u3 roesianHebl ¢ napmesaHoM  710p.
Parmesan beef tartare

CAAATDBI SALAD

Canar ¢ 6akAakaHaMK1 450p.

Eggplant salad
bakaaxaHbl ppy HeKHasi MOLIapeAAa B coyce
CAAAKHUH YurAm

Karipese 490p.

Caprese salad

Canar ¢ yTkon-KoHDH, KapToderem  550p.
CTOYH, TOMaTaMM U lepereAnHbIM SVLIOM
Salad with duck, potato, tomato, quail egg

Llesaps ¢ kypuuen 550p.
Chicken Caesar

Llesapb ¢ kpeBeTkamu 590p.
Shrimp Caesar

CVYIIbl soup

Cyn ¢ aHbOAMHH U MapMe3aHOM 390p.

Agnolini Parmesan Cheese soup

TomarHbn cyn ¢ Mouapeanon 410p.

Tomato Soup with Mozarella
[lpoTepTbie TOMaThI, CAUBKH,
cbip Molapeaaa

TbIKBEHHBIM Cym C KpeBeTKaMu 450p.

Pumpkin Cream Soup with shrimp
Co CcAMBKaMM W ThIKBEHHBIMU CEMEUYKaMU

CAMBOYHas yxa ¢ openbio 490p.

M CyAQKOM
Fish Soup with trout and pike perch fish

[TACTA PASTA

AOMALLHSS, PYYHOW PABOTSI

®Oetryunnu Oynru [lono ¢ kypuuen, 550p.
HaMIMMHbOHaMHU U LUTNMTMHATOM

Fettuccine with chicken, mushrooms and
spinach

Cnarertvt boroHbese ¢ 6oaoHCKkMM — 590p.
MSICHBIM COYCOM
Spaghetti Bolognese

Cnarertu Kap6oHapa ¢ 6ekoHOM, 590p.
CAMBKaMM, siLIOM H [lapme3aHom

Spaghetti Carbonara with cream, bacon

and egg

Kazapeuue [lecro [loao ¢ kypuHbiM - 650p.
e v Tomatamu Yeppu B coyce

[lecto c keApoBbIMU Opexamu

Casarecce with chicken, tomato,

Pesto sause and pine nuts

PaBHMOAAM C KpeBeTKaMH U LiyKMHU  650p.
B coyce co cAMBOYHBIM MAacAOM U AYKOM
rnopeu
Shrimp and zucchini raviolli

DeTTyunHH C KpEBETKAMU 690p.
U LIaMIMMHbOHAMU B 6EAOM coyce
Fettuccine with prawns and mushrooms

in creamy sause

[lannmapaeane c Mmopenpoaykramu  750p.

B coyce bep6aan
Papperdelli with seafood in Berblanc sauce

[lannmapaeane ¢ popensio 790p.

1 LUMKMHATOM B CAUBOYHOM COYycCe
Pappardelle with trout and spinach
in creamy sauce

PUIOTTO RISOTTO

Pusotro ¢ coycom aemmraac 690p.

N HEXHbIMU TEAAYBbHUMMU LLIEeHYKaMH
Risotto with demiglas sauce and soft veal
cheeks

Puzotro ¢ yTkom, amnrHboHaMu 690p.

Y TPIO(PEABHBIM MaCAOM
Risotto with duck, champignons and truffle oil

OBEADI no syAHsMm
LUNCH ON WEEKDAYS
12-17

M3bickaHHbIE CETBI C AYYLLIMMU
CaAaTaMH, CyramH, MsiICOM, pbl6GoK
W AaXe MMHM-(poKauya:

- CeT 13 ABYX GAIOA 490p.
- Cer 13 Tpex 6AI0A 590p.

CnipalumBarite 0o6eA€HHOE MEHIO
y Balllero ouLMaHTa

ASK lunch menu from your waiter

[TALILIA PIZZA 28w

HEATIOAUTAHCKAS, HA KAMHE

Maprapurta Margharetta 550p.
Tomato/basil/mozzarella

KAaccuyeckas nvuua ¢ Tomartam,

6a3uAMKOM U MoLapeAnor

['pyLua 1 roproHsona 610p.

Pear and Gorgonzola
Fresh pear, pine nuts, honey
CBeskesl rpylia, KEAPOBbIE OPEXH, MEA

BetueHku 1 roproHsona 610p.

Oyster mushrooms and Gorgonzola
O6>kapeHHble rprObI-BELLIEHKH, CAUBOYHBIM
COYC, FTOPrOH30Aa

[lenneponu Pepperoni 690p.
Salame pepperoni/tomato/mozzarella

[MpsiHast MUl C TOMaTaMH, CAASIMH
[Nenneponu, operaHo 1 Moliapeanoi

MACO MEAT

KoTaetsl KyprHHbIe ¢ mope-necto  590p.
Chicken cutlets with pesto puree

YTHHas HOXKa 790p.
C )XapeHbIM KapTodeAeM 1 pasMaprUHOM

B COyCe AeMMIAac

Duck leg with fried potatoes and rosemary

in demiglas sauce

TeAstubM L1eYKM C MOAEHTOM

MopoxeHoe Ice Creme 250p.
,A.Ba LHIapryKa BAHUABHOI'O MOPOXEeHOI'o

C LLIOKOAQAHbBIM, KapaMeAbHbI

MAM KAYGHHYHBIM TOTTMHIOM

basuamrkosas [laHHa-KoTTa 290p.
¢ MaauHoM Panna Cotta with Rasberry
MTaAbsIHCKMI KpEMOBBIM AECEPT C AOMALLHWM
MaAHMHOBBIM AJKEMOM

Py6aeHHbIn GudiiTekc 790p.

C SIVILIOM MALLOT, MOPE U LUMWHATOM
Chopped steak with poached egg, mash and
spinach

890p.
1 MapMe3aHoM
Veal cheeks with polenta and parmesan

KaabMmap rpuab ¢ 6enbu

Tpu coipa Three Cheese 750p.
Gorgonzola/parmesan/mozzarella
Coipbl ['oproHsoaa, [lapmesan, Moliapeana

[lapma Parma 850p.
Parma ham/tomato/aragula/mozzarella
[lapMmckast BeT4MHa, TOMAThI, PYKKOAR,
Mouapeana, [Tapmesan

dopeAb 1 MacKaprioHe 850p.
Trout with mascarpone / baked trout with soft
cheese and arugula
3aneveHHast GOpeAb C HEXXHBIM CbIPOM
U PYKKOAOH

PbIBA FISH

650p.
KapTodeAeM 1 ToMaTaMH1
Squid grill with baby potatoes and tomatoes

Kpem bpioae Creme Brulee
HesxHbIM BAHWMABHBIN KDEMOBBIN A€CEPT
MOA KapaMeAbHOW KOPOYKOM

HanoAeoH co ceexumMH sSroaamu
Napoleon with fresh berries

350p.

AOMALLIHWNE AECEPTBI DESSERT

Dunre cyaaka Cc MOAKApEHbIM 790p.
MSITbIM KaETOCpe/\eM
Zander with roasted potatoes

290p. HeanoauTaHckas nactbepa 350p.

Neapolitan Pastiera

Soft curd cake with a citrus note
HesxHbii TBOpOSXHBIM MUpor

C LMTPYCOBOWM HOTOM

Tupamucy ¢ ducratukamu Tiramisu — 370p.
BO3AYLLUHbBIM UTAABSIHCKMI AECEPT C ChIPOM
MackaprioHe, kode, cporioM AMaperTo 1
dpucTalLIKaMH

Dune popear ¢ OBOLLIAMU TPHAD
14! CO}/COM FTOAAQHAE3

Trout fillet with grilled vegetables and
hollandaise sauce

890p.

XAED BREAD

Dokauya
- C pO3MapHHOM, 28cM
Focaccia with Rosemary
- ¢ [lapmesaHom, 28cm
Focaccia with Parmesan
- c[lecro, 28cMm
Focaccia with Pesto

250p.




