BKYC BECHbI

TASTE OF SPRING

3AKYCKMHU

KAPMAY4Y40O N3 MOPCKOTIO NPEBEWIKA C OFTYPEYHBIM COYCOM
Scallop carpaccio with cucumber sauce
3 300

KAPIMAY4Y0 N3 APTULLOKA C MAPME3AHOM
Artichoke and parmesan carpaccio
4 400

BUTEN/1TO TOHHATO
Vitello tonnato
3 000

KAPMAY4Y0 N3 TOBAAMHBI C KEMWJTOM N MAPME3AHOM
Beef carpaccio with kale and parmesan
4 500

MAWTET N3 YTKWN C ANTEJTbCUHOM
Duck pdté with orange
2 800

TAPTAP M3 JTOCOCH C COYCOM IMOH3Y U CMNAPXEW
Salmon tartare with ponzu sauce and asparagus
3 500

cyn

MPAHBIA CYN C YEPHUNAMWU KAPAKATWULbI
M MOPEMPOAOYKTAMWA
Spicy seafood soup with squid ink
2500

MNMACTA N PU3OTTO

MACTA MO-CAPONHCKW
Sardinian pasta
3500

HBbOKKWM C COYCOM HYETbIPE CbIPA N CMOPYKAMMU
Gnocchi with four cheeses sauce and morels
3 900

MACTA KA3APEYYE CO CMAPXEW U KPOJIMKOM
Casarecce pasta with asparagus and rabbit
2 900

PN3OTTO C KPEMOM M3 METPYLWKWN U TAPTAPOM U3 TOBAAVHDI
Risotto with parsley cream and beef tartare
3600

OCHOBHBbBIE B/TIOAA

TPEBELWLKW C MONOAbIM TOPOLWKOM
Scallops with baby peas
4 300

OCbMWHOT C MUHN-UYKKNHN N CMOPYKAMMU
Octopus with mini zucchini and morels
5 700

AHTPEKOT C NEPEYHBIM COYCOM
Entrecéte with green pepper sauce
4 900

TANBATA N3 TOBAANHBI, CMIAPXA U BEAPHCKWNA COYC
Beef tagliata with asparagus and Béarnaise sauce
4 900

OECEPTbI

MAB/TOBA KJTACCUYECKAH4
Classic Paviova 1100

NMAB/1OBA JTANMOBA4
Pavlova with lime
1100

IL RISTORANTE



