
ÄÎÌÀØÍÅÅ ÂÀÐÅÍÜÅ Â ÀÑÑÎÐÒÈÌÅÍÒÅ
ASSORTED HOMEMADE JAM

Ìàêàðîí â àññîðòèìåíòå/ìàëèíà, ëèìîííûé, øîêîëàä
÷åðíàÿ ñìîðîäèíà, èíäèéñêàÿ âàíèëü, ñîëåíàÿ êàðàìåëü/
Assorted macarons
/raspberry, lemon, black currant, Indian vanilla, salted caramel, chocolate/

Ìàðìåëàä èç ñâåæèõ ôðóêòîâ è ÿãîä
ãðåéïôðóòîâûé, ÷åðíàÿ ñìîðîäèíà, ìàðàêóéÿ, çåëåíîå ÿáëîêî, ëèìîí, ìàíãî
Fresh fruits and berries marmalade/grapefruit, black currant, 
passion fruit, green apple, lemon, mango

Ïå÷åíüå "Êóêèñ"/Cookies "Cookies"

Øîêîëàäíîå ïå÷åíüå/Chocolate Chip Cookies

Ïå÷åíüå â àññîðòèìåíòå/Assorted Cookies

120

90

85

85

80

410

420

230

230

Âàðåíüå  èç àéâû, èç êèçèëà, èç èíæèðà/ãðåöêèõ îðåõîâ,
èç áåëîé ÷åðåøíè, èç âèøíè
Quince, dogwood, fig/walnuts, white sweet cherry, cherry

Ìёä èç öåëåáíûõ òðàâ/Flower honey

Ìîðîæåíîå  â àññîðòèìåíòå 
/âàíèëü, øîêîëàä, êëóáíèêà, ôèñòàøêà, êàðàìåëü/
Ice cream assortment 
/vanilla, chocolate, strawberry, pistachio, caramel/

Ñîðáåò/ëèìîí-ëàéì, ìàíãî, ÷åðíàÿ ñìîðîäèíà/
Sorbet/lemon-lime, mango, black currant/

1 øàð

ÑÀËÀÒÛ È ÇÀÊÓÑÊÈ 
SALADS AND COLD STARTERS

ÎÑÍÎÂÍÎÅ ÌÅÍÞ/MAIN MENU

1650

1650

990

1550

2050

920

750

1390

990

930

990

1050

Ñàëàò ñ ãðåáåøêàìè, êàëüìàðàìè è àâîêàäî
Salad with scallops, squid and avocado

Ñàëàò ñ æàðåíîé ïåðåïёëêîé íà óãëÿõ ñî øïèíàòîì
Salad with charcoal-grilled quail with spinach

Ñàëàò èç óòèíîé ãðóäêè, ìàðèíîâàííîé â êîôåéíûõ çåðíàõ
Salad of marinated in blend coffee beans duck breast

Ñàëàò èç ìÿñà êàì÷àòñêîãî êðàáà ñ àâîêàäî è òàéñêèì ìàíãî
Salad with avocado, king crab meat and Thai mango

Òåïëûé ñàëàò "Ëàöèî" ñ ìîðåïðîäóêòàìè
Warm salad "Lazio" with seafood

Ôëîðåíòèéñêèé ñàëàò èç ïå÷åíîé ñâåêëû ñ êîçüèì ñûðîì è ïåñòî
Florentine salad of baked beet with goat cheese and pesto

Ñàëàò èç ñâåæèõ îâîùåé ñ éîãóðòîâîé çàïðàâêîé
Fresh vegetable salad with yogurt dressing

Ñàëàò èç ðóêêîëû ñ òèãðîâûìè êðåâåòêàìè è âÿëåíûìè òîìàòàìè
Arugula salad with tiger prawns and dried tomatoes

Ñàëàò ñ àâîêàäî è êðåâåòêàìè ïîä ñîóñîì "Öèòðîíåò"
Salad with avocado and shrimps with Citronet sauce

Òåïëûé ñàëàò èç ïå÷åíè öûïëåíêà ïîä ìàëèíîâûì ñîóñîì
Warm chicken liver salad in raspberry sauce

Ñàëàò èç áàêëàæàíîâ ñ ñûðîì Ñòðà÷àòåëëà è ñîóñîì "Ïåñòî"
Eggplant salad with Stracciella cheese and Pesto sauce

Ñàëàò èç ñëàäêèõ ïîìèäîðîâ ñ êðàñíûì ëóêîì
Sweet tomato salad with red onion

18 ã

30 ã

1 øò

1 øò

250 ã

145 ã

110 ã

140 ã

240 ã

190 ã

300 ã

120 ã

180 ã

185 ã

315 ã

360 ã



ÑÀËÀÒÛ È ÇÀÊÓÑÊÈ 
SALADS AND COLD STARTERS

Êëàññè÷åñêèé ñàëàò Öåçàðü ñ êóðèöåé
Classic Caesar salad with chicken

Ñàëàò Öåçàðü ñ òèãðîâûìè êðåâåòêàìè
Caesar salad with tiger prawns

Ìîöàðåëëà ñ ïîìèäîðàìè, áàçèëèêîì è ñîóñîì "Ïåñòî"
Mozzarella with tomatoes, basil and pesto sauce

Èòàëüÿíñêèé ñûð "Áóððàòèíà" ñ ñî÷íûìè òîìàòàìè è áàçèëèêîì
Italian cheese "Burratina" with juicy tomatoes and basil

Òàðòàð  èç ìðàìîðíîé ãîâÿäèíû
Marbled beef tartare

Òàðòàð èç ëîñîñÿ
Salmon tartare

Òðèî òàðòàð èç êðåâåòîê, ïàëòóñà è òóíöà
Trio tartar of shrimp, halibut and tuna

AntiPasto: Òðàäèöèîííîå èòàëüÿíñêîå àññîðòè ñûðîâ è êîëáàñ
Traditional Italian assorted cheeses and sausages

Êàðïà÷÷î èç ñâåæåãî ëîñîñÿ ñ îâîùíûì òàð-òàðîì
Carpaccio of fresh salmon with vegetable tartare

Êëàññè÷åñêîå êàðïà÷÷î èç ãîâÿäèíû
Classic beef carpaccio

Ïàðìñêàÿ âåò÷èíà ñ äîëüêàìè äûíè
Parma ham with melon wedges

Èñïàíñêèé õàìîí
Spanish ham

Àññîðòè èòàëüÿíñêèõ ñûðîâ
Assorted Italian cheeses

1200

1290

1050

1450

1750

1490

1690

3600

1350

1340

1950

1850

1800

ÄÅÑÅÐÒÛ À-Ëß ÊÀÐÒ
DESSERT A LA CARTE

Êëóáíèêà ôëàìáå ñ êîðçèíêîé èç êàðàìåëè
è øàðèêîì âàíèëüíîãî ìîðîæåíîãî 
Flambe strawberries with a basket of caramel and a scoop of vanilla ice cream

Ïàííà-êîòòà ñ ÿãîäíûì ñîóñîì
Panna cotta with berry sauce

Òèðàìèñó/Òiramisu

Øîêîëàäíûé ôëàí ñ áàçèëèêîâûì ñîóñîì/Chocolate flan with basil sauce 

Êðåì-áðþëå ñ ìàäàãàñêàðñêîé âàíèëüþ/Creme brulee with Madagascar vanilla 

Ìèëüôåé ñî ñâåæèìè ÿãîäàìè/Mille-feuille with fresh berries

Íàïîëåîí/Napoleon cake

ßáëî÷íûé øòðóäåëü/Àpple strudel 

Ìåäîâèê/Honey cake

Ïàõëàâà (ôóíäóê/ãðåöêèé îðåõ)/Baklava (hazelnut/walnut)

ßáëî÷íûé ïèðîã/ Apple pie

Ìèíäàëüíûé òîðò/Almond cake

Òîðò øîêîëàäíî-òðþôåëüíûé/Chocolate truffle cake

×èçêåéê Íüþ-Éîðê/Cheesecake new york

×èçêåéê ñ ìàðàêóéåé/Cheesecake with passion fruit

×èçêåéê ÷åðíè÷íûé/Bilberry cheesecake

Ýêëåð øîêîëàäíûé/âàíèëüíûé/Eclair chocolate / vanilla

1150

790

750

600

530

890

810

750

500

200

420

580

400

400

520

480

180

300 ã

270 ã

105/140/25 ã

150/165 ã

130 ã

140 ã

240 ã

340 ã

175 ã

125 ã

260/80/10 ã

50/120 ã

350 ã

140/50 ã

190 ã

190 ã

145 ã

185 ã

160 ã

180/190 ã

115 ã

130 ã

165 ã

120 ã

125 ã

105 ã

168 ã

50 ã

1 øàð



ÃÀÐÍÈÐÛ
GARNISHES

Îâîùè íà ãðèëå/Grilled vegetables 

Êàðòîôåëüíîå ïþðå/Mashed potatoes    

Êàðòîôåëüíîå ïþðå ñ òèìüÿíîì è ïàðìåçàíîì
Mashed potatoes with thyme and Parmesan cheese

Êàðòîôåëü ôðè/French fries

Ïðîïàðåííûé ðèñ/Steamed rice 

Ôðèêàñå èç øïèíàòà/Spinach fricassee

Êàðòîôåëü æàðåíûé ñ ãðèáàìè ïî-äîìàøíåìó
Homemade fried potatoes with mushrooms

Áðîêêîëè îòâàðíàÿ/Boiled broccoli

590

350

420

350

350

830

590

480

áëþäà ñî ñâèíèíîé/dishes with pork

îñòðîå áëþäî/little bit spicy

ñðåäíå-îñòðîå áëþäî/middle spicy

î÷åíü îñòðîå áëþäî/very spicy

áëþäî èìååò îãðàíè÷åíèå ïî ñêèäêå

dish has a limit on the discount 

áëþäî íå èìååò ñêèäêó

dish has no discount limit

ÃÎÐß×ÈÅ ÇÀÊÓÑÊÈ
HOT STARTERS

Æàðåíûé àâîêàäî ñ êðåâåòêàìè è êðàáàìè
Fried avocado with shrimps and crab     
    
Êðåâåòêè è êàëüìàðû íà ëîäî÷êå èç áàêëàæàíîâ
Shrimp and squid on a boat of eggplant    
    
Áî÷îíêè èç öóêèíè ñ ÷åðíûì ïàëòóñîì â ñëèâî÷íîì ñîóñå
Barrels of zucchini with black halibut in creamy sauce
    
Æàðåíûé êàìàìáåð
Fried camembert
        
Àññîðòè èç ìîðåïðîäóêòîâ íà ãðèëå   
(Ùóïàëüöà îñüìèíîãà, ïàëòóñ, êðåâåòêè, êàëüìàðû)     
Assorted seafood (Octopus tentacles, halibut, shrimp, squid)    
    
Ìèäèè Ìàðèíàðà â ñîóñå íà âàø âûáîð (ñëèâî÷íûé, òîìàòíûé)
Mussels Marinara in sauce of your choice (cream, tomato)    
    
Áàêëàæàíû ïî ñèöèëèéñêè ñ ëåïåñòêàìè ìèíäàëÿ,     
îëèâêàìè è òîìàòàìè
Sicilian eggplants with flaked almonds, olives and tomatoes

Æàðåíûå êðåâåòêè ñ ñîóñîì "×èëè"
Fried prawns with "Chili" sauce

1950

1750

1350

1050

2760

1400

990

1370

180 ã

200 ã

200 ã

 150 ã

 200 ã

120 ã

310 ã

100 ã

245 ã

300 ã

300 ã

235 ã

290/40 ã 

480 ã

310 ã

130/30 ã



ÑÓÏÛ
SOUPS

Èòàëüÿíñêèé ñóï ñ ìîðåïðîäóêòàìè "×èîïèíî"
Italian seafood soup "Cioppino"

Ñûðíûé ñóï ñ êîï÷åíûì ëîñîñåì
Cheese soup with smoked salmon 

Ìîðêîâíûé ñóï ñ êðàáîì è êðåâåòêîé
Carrot soup with crab and prawn

Êðåì-ñóï èç áðîêêîëè
Creamy broccoli soup

Êóðèíûé ñóï ñ äîìàøíåé ëàïøîé è ïåðåïåëèíûìè ÿéöàìè
Chicken soup with homemade noodles and quail eggs

Ôðàíöóçñêèé ëóêîâûé ñóï
French Onion Soup

Êðåì-ñóï èç áåëûõ ãðèáîâ ñ àðîìàòîì òðþôåëÿ
Creamy porcini mushroom soup with truffle flavor

Îâîùíîé ñóï "Ìèíåñòðîíå"
Vegetable soup Minestrone

Òûêâåííûé ñóï ñ ñûðîì Ñòðà÷àòåëëà
Pumpkin soup with Stracatella cheese

Õëåáíî-òîìàòíûé ñóï ñ ñûðîì ìîöàðåëëà
Bread and tomato soup with mozzarella cheese

1750

1150

1390

720

730

760

990

850

880

850

ÃÎÐß×ÈÅ ÌßÑÍÛÅ ÁËÞÄÀ
HOT MEAT DISHES

Àïïåòèòíûå êóñî÷êè ãîâÿæüåé âûðåçêè ñ îâîùàìè
Appetizing slices of beef tenderloin with vegetables 

Öûïëåíîê íà ãðèëå ñ âåøåíêàìè
Chicken grilled with mushrooms

Ìåäàëüîíû èç ãîâÿäèíû ñ ñîóñîì èç 4-õ ïåðöåâ
Beef medallions with four pepper sauce

Óòèíàÿ íîæêà ñ êàðòîôåëüíûì ïþðå è ÷åðíîñëèâîì ñ ÿáëî÷íûì ñîóñîì
Duck leg with mashed potatoes and prunes with apple sauce

Êðîëèê òîìëёíûé ñ ãðèáàìè â ñëèâî÷íîì ñîóñå
Stewed rabbit with mushrooms in creamy sauce

Îññîáóêî ïî-ìèëàíñêè ñ ïîëåíòîé
Ossobuco Milanese with polenta

Òóøåíàÿ ùåêà ñ ïþðå èç áðîêêîëè è ñîóñîì "Äåìèãëàñ"
Stewed cheek with mashed broccoli and Demi-glace sauce

Êàðå ÿãíåíêà ñ áîëãàðñêèì ïåðöåì íà óãëÿõ
Rack of lamb with bell pepper on charcoal

Áåôñòðîãàíîâ à-ëÿ-Ðóñ
Beef Stroganoff a la Rus

Ñòåéê ðèáàé èç ìðàìîðíîé ãîâÿäèíû ñ ñîóñîì áàðáåêþ è 
ìèíè êàðòîôåëåì
Marbled Ribeye steak with barbecue sauce and baby potatoes

Íîæêà ÿãíåíêà ñ êàðòîôåëåì
Leg of lamb with potatoes

2450

1300

2700

1550

2450

3150

2680

2950

1650

4950

2350

440 ã

290/50 ã

 

350 ã

320 ã

400 ã

360 ã

350 ã

370 ã

340 ã

350/40 ã

360 ã

 

200/30 ã

170/120/70 ã

220/100 ã

375 ã

300/200ã

410 ã

220/80 ã

240/200 ã

 

270/150/100 ã

300/130 ã



ÃÎÐß×ÈÅ ÐÛÁÍÛÅ ÁËÞÄÀ
HOT FISH DISHES

Ôèëå ëîñîñÿ íà ãðèëå ñî øïèíàòîì
Grilled salmon fillet with spinach

Ôèëå ÷åðíîãî ïàëòóñà ñ çàïå÷åííûì êàðòîôåëåì è òîìàòàìè
BBlack halibut fillet with baked potatoes and tomatoes

Êðàáîâàÿ êîòëåòà ñ êàðòîôåëüíûì ïþðå
Crab cutlet with mashed potatoes

Òðåñêà ïî-ñèöèëèéñêè ñ âîíãîëå
Sicilian cod with vongole

 

2600

1880

1790

1520

ÐÛÁÍÛÅ ÁËÞÄÀ/100 Ã/
ÑÏÎÑÎÁ ÏÐÈÃÎÒÎÂËÅÍÈß ÍÀ ÂÀØ ÂÛÁÎÐ: ÍÀ ÃÐÈËÅ/ÍÀ ÏÀÐÓ/Â ÑÎËÈ

FISH DISHES /100 G/
COOKED TO YOUR CHOICE: GRILLED/STEAMED/IN SALT

Òèãðîâûå êðåâåòêè/Tiger prawns

Äîðàäî/Dorado      

Ñèáàñ/Sea bass                     

Ìèíè êàëüìàðû/Baby squid

Ãðåáåøêè/Scallops

Ëîñîñü
Salmon

850

600

600

1200

980

2250

ÏÈÖÖÀ È ÏÈÖÖÅÒÀ
PIZZA AND PIZZETTA

30/15 ñì

Ñ êðåâåòêàìè è àðòèøîêàìè/êðåâåòêè, àðòèøîêè,÷èëè ïåðåö, ðóêêîëà, ìîöàðåëëà/
With shrimps and artichokes/shrimps, artichokes, chili peppers, arugula, mozzarella/

Ñ ãðóøåé è Ãîðãîíçîëîé/ãðóøà, ñûð ãîðãîíçîëà, âèíîãðàä, êåäðîâûé îðåõ/
With pear and Gorgonzola/pear, Gorgonzola cheese, grapes, pine nuts/

Ìÿñíàÿ ñ øàìïèíüîíàìè/áåêîí,âåò÷èíà,êóðèíîå ôèëå,ïåïïåðîíè,÷åððè,ïåñòî/
Meat with mushrooms/bacon, ham, chicken, pepperoni, cherry tomatoes, pesto/

Ñðåäèçåìíîìîðñêàÿ/ìîðñêîé ãðåáåøîê,òèãðîâûå êðåâåòêè,ìîöàðåëëà,êàëüìàðû/
Mediterranean/scallops, tiger prawns, mozzarella/

Ñ êóðèöåé/êóðèíîå ôèëå, êðàñíûé ëóê, ïîìèäîðû/
With chicken/chicken, red onion, tomatoes/

Ïàðìà/ïàðìñêàÿ âåò÷èíà,ïîìèäîðû,ðóêêîëà,ìîöàðåëëà,ìàñëèíû/
Parma/Parma ham, tomatoes, arugula, mozzarella, black olives/

Ïåïïåðîíè/êîëáàñà Ñàëüñè÷÷à,ïîìèäîðû,ìîöàðåëëà,ïàðìåçàí,ìàñëèíû/
Pepperoni/Salsiccia, tomatoes, mozzarella, Parmesan cheese, black olives/

Ôåëëèíè/ñàëÿìè,ìîöàðåëëà,ïàðìåçàí,ìàñëèíû/
Fellini/salami, mozzarella, Parmesan cheese, black olives/

Êàïðè÷èîçà/îêîðîê,ãðèáû, ìîöàðåëëà,ïàðìåçàí/
Capricciosa/ham, mushrooms, mozzarella, Parmesan cheese/

Ãðèáíàÿ/áåëûå ãðèáû, ìîöàðåëëà, øàìïèíüîíû, âåøåíêè, ëóê/
Mushroom/porcini mushrooms, mozzarella, champignon and oyster mushrooms, onion/

Ïðèìàâåðà/ïåðåö áîëãàðñêèé,êðàñíûé ëóê,öóêèíè,÷åððè,ìîöàðåëëà,ïàðìåçàí/
Primavera/bell pepper, red onion, zucchini, cherry tomatoes,mozzarella, Parmesan cheese/

×åòûðå ñûðà/ìîöàðåëëà,ãîðãîíçîëà,ãðþéåð,ïàðìåçàí, òîìàòíûé ñîóñ/
Quattro Formaggio/mozzarella, Gorgonzola, Gruyere, Parmesan cheese,tomato sauce/

Ìàðãàðèòà/ìîöàðåëëà,ïàðìåçàí, áàçèëèê/
Margherita/mozzarella, Parmesan cheese, sweet basil/

Ôîêà÷÷à íà Âàø âûáîð: 
÷åñíî÷íûé/òîìàòíûé/ñ ðîçìàðèíîì/ñ ïàðìåçàíîì/ïåñòî
Focaccia of your choice: garlic/tomato/rosemary/Parmesan cheese/pesto

1500/750

1050/600

1650/790

2450/980

1100/550

1750/720

1100/550

1250/590

950/430

1150/550

980/460

1050/550

750/380

450

160/100 ã

170/220 ã

130/100 ã

350 ã

200 ã



ÏÀÑÒÀ
PASTA

Ïåííå ñ îâîùàìè è ñîóñîì "Ïðîíòî"
Penne with vegetables and Pronto sauce

Ñïàãåòòè ñ ÷åðíèëàìè êàðàêàòèöû, ìÿñîì êðàáà ïîä ñîóñîì Áèñê
Spaghetti with cuttlefish ink, crab meat with Bisque sauce

Ôóçèëëè ñ öûïëåíêîì â òîìàòíî-ñëèâî÷íîì ñîóñå
Fusilli with chicken in tomato-cream sauce

Ðèãàòîíè Áîëîíüåçå
Rigatoni Bolognese 

Ôåòó÷èíè ñî øïèíàòîì, ëîñîñåì è êðàñíîé èêðîé
Fettuccine with spinach, salmon and red caviar

Ïàïïàðäåëëå ñ áåëûìè ãðèáàìè è àðîìàòîì òðþôåëÿ
Pappardelle with porcini mushrooms and truffle flavor

Ïåííå Àððàáèàòà ñ êîëáàñêîé ÷îðèçî
Penne Arrabbiata with chorizo   sausage 

Ñïàãåòòè ñ ìîðåïðîäóêòàìè â îñòðîì ñîóñå Àððàáèàòà 
(÷åðíûé ïàëòóñ,ìèäèè, êàëüìàðû, ìîðñêîé ãðåáåøîê, 
òèãðîâûå êðåâåòêè)
Spaghetti with seafood in spicy Arrabbiata sauce
(black halibut, mussels, squid, scallop, tiger prawns)

Ñïàãåòòè ñ òåëÿòèíîé è õàëàïåíüî
Spaghetti with veal and jalapeno

Ñïàãåòòè ñ êàëüìàðàìè è òîìàòàìè
Spaghetti with  squid and tomatoes 

Ñïàãåòòè Êàðáîíàðà
Spaghetti Carbonara

Òàëüÿòåëëå ñ ìÿñîì ìîëîäîãî ÿãíåíêà è ñïåëûìè òîìàòàìè
Tagliatelle with lamb meat and ripe tomatoes

990

1850

1150

1480

2250

1360

1050

1999

1600

1090

950

1550

ÐÈÇÎÒÒÎ
RISSOTTO

Ðèçîòòî ñ áåëûìè ãðèáàìè, çåëåíîé ñïàðæåé
Risotto with porcini mushrooms and green asparagus 

Ðèçîòòî ñ ìîðåïðîäóêòàìè â òîìàòíîì ñîóñå
(òèãðîâûå êðåâåòêè,÷åðíûé ïàëòóñ, êàëüìàðû, ìîðñêîé ãðåáåøîê, ìèäèè)
Risotto with seafood in tomato sauce
(tiger prawns, black halibut, squid, scallop, mussels)

Ðèçîòòî ñ ïå÷åíûìè îâîùàìè â ñîóñå "Ïðîíòî"
Risotto with baked vegetables in Pronto sauce

Ðèçîòòî ñ êðåâåòêàìè è ñîóñîì "Ïåñòî"
Risotto with prawns and pesto sauce

1650

2050

1150

1450

Äîìàøíÿÿ ëàçàíüÿ Áîëîíüåçå ñ ôîíäþ èç ïàðìåçàíà, 
ñ àðîìàòîì òðþôåëåé
Homemade lasagna Bolognese with Parmesan fondue and truffle flavor

Êàïåëëèíè ñ êðåâåòêàìè â ïèêàíòíîì òîìàòíîì ñîóñå
Capellini with shrimps in piquant tomato sauce

1740

1550
400 ã

375 ã

350 ã

400 ã

 

375 ã

310 ã

400 ã

 

 430 ã 

450 ã 

270 ã

 

350 ã 

400 ã

400 ã

375 ã

400 ã

410 ã

360 ã 

370 ã


