MEHIO



3AKYCKN
STARTERS

Pokayya € KpacHbIM NecTo 1 B36UTbIM Maciom / 150r
Focaccia with red pesto and whipped butter / 150g

BpyckeTTa c Tomatom 1 6asumamnkom / 120r
Bruschetta with tomato and basil / 120g

BpyckeTTa ¢ BAneHbIMM ToMaTamu 1 celpoM CTpadaTenna/ 110r
Bruschetta with sun dried tomatoes
and cheese Stracciatella / 110g

BpyckeTTa ¢ PukoTTol n rpnbammn / 240r
Bruschetta with Ricotta and mushrooms / 240g

MNawTeT N3 MHAENKN C AKeMOM 13 nanpukn / 150r
Turkey pate with paprika jam / 150g

Mouapenna ¢ BaHW/IbHbIMW TOMaTaMu 1 MHxXmnpom / 125/ 130/ 20r
Mozzarella with vanilla tomatoes and figs / 125/ 130 / 20g

TapTap 13 10CoCa € MaHro U KoHKacce ns orypua / 150r
Salmon tartare with mango and cucumber concasse / 150g

Kpyao v3 kpacHoro TyHua/ 120/ 30r
Red tuna crudo / 120/ 30g

BuTtenno ToOHHATO C 0ONMBKOBOV TaneHaow / 180r
Vitello Tonnato / 180g

TapTap 3 roBsgnHbl Ha kapTodenbHoM rpateHe / 180r
Beef tartare on potato gratin / 180g

Kapnayyo n3 rossguHel / 110r
Beef carpaccio / 110g
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CTelk 13 LiBeTHOV KanycTbl ¢ [Napme3aHoM 1 coycom «Pomecko» / 140 / 65r . 460

Cauliflower steak with Parmesan and Romesco sauce / 140 / 65g

BaknaxaHbl «MapMmuaxaHo» / 280r
Aubergine «Parmigiana» / 280g

KpeBeTKM TUrpoBble 3arneyeHHble c YeCHOKOM B Macne / 110r
Baked Tiger shrimps in oil with garlic / 110g

CbIpHbI ceT conuBkamn / 180/ 55/ 20r
Cheese set with olives / 180 / 55 / 20g

MsicHom ceT / 210r
Meat set / 210g

CANATHI
SALADS

ByppaTta c TomaTtom 1 nepcmkom / 200/ 130/ 20r
Burrata with tomato and peach /200/ 130/ 20g

BaneHas ceekna c MONoAbIM CbIPOM U 3cTparoHom / 180r
Dried beets with young cheese and tarragon / 180g

[JlepeBeHCKMIA canaT 13 cBexumx osoLlen / 210r
Farmers vegetable salad / 210g

CanaT «BuTtaMmunHHBbIM» / 160r
Vitamin salad / 160g

Canar ¢ pykKonoW, kpeBeTkamu 1 asokago / 170r
Rocket salad with shrimps and avocado / 170g

Canat «PomMaHoO» ¢ kypuueli / c kpeeTkamu / 230/ 180r
«Romano» salad with chicken / with shrimps 7/ 230/ 180g

Canat c Mmopenpogyktamu u rpenngpyTtom / 250r
Seafood salad with grapefruit / 250g

cynbl
SOUPS

TbIKBEHHbIV KpeM-Cyrn ¢ MycCcoM «lMapme3aH», FpUbHbIM coTe

1 naH4eTTOM / 250r

Pumpkin cream soup with Parmesan mousse, mushroom sauté
and pancetta / 250g

MwHecTpoHe no-reHysscku / 310r
Minestrone alla Genovese / 310g

Cyn nanwa ¢ ppukagenskamm / 300r
Noodle soup with meatballs/ 300g

JomalwHni macHowm cyn / 300r
Meat soup / 300g

Cyn c mopenpogykTamu / 350r
Seafood soup / 350g
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MULLA W13 APOBAHOW MEYM 30 CM / 40 CM

WOOD-FIRED PIZZA 30 CM / 40 CM

Muuua «Mapraputa» / 270/ 330r 800/990
«Margarita» pizza / 270 / 330g
Muuua c rpybamu v BeTumHo / 370 / 500r 1000/ 1250
Ham and mushroom pizza / 370 / 500g
Muuua «MscHas» ¢ roBagnHon n 6ensiMn rpmbamm / 300 / 5001 1300/1750
Meat pizza with beef and porcini /300 / 500g
Muuua c 6pesaonoii / 450r 1590
Pizza with bresaola / 450g
Muuua «bssona» / 320 / 400r 1150/1370
Pizza «Diavola» / 320 / 400g
Muula c BeTYMHOM 1 apTuokamm / 550r 1750
Pizza with ham and artichokes / 550g
Muuua «MapmuaxaHo» co Ctpavatennon n Ckamopua / 630r 1950
Pizza «Parmigiana» with Stracciatella and Scammer / 630g
Muuua c FfoproHsonow v rpyLiein / 420r 1450
Gorgonzola and pear pizza / 420g
Muuua c 6ensiMn rpubamm n apomatom Tprodpens / 340r 1650
Porcini mushroom pizza with truffle aroma / 340g
Muuua «YeTbipe ceipa» / 270 / 400r 115071550
«Four Cheese» pizza / 270 / 400g
Muuua «KeaTpo PopMagxm» ¢ HXMpom / 270 / 470r 1200/1600
Pizza «Quattro Formaggi» with figs / 270 / 470g
Muuua c mopenpogykTamu / 510r 1800
Seafood pizza / 510g
MuuLa c pykKoaown, kpeeeTkamu 1 ryakamone / 400r 1550
Pizza with arugula, shrimps and guacamole / 400g
Muya ¢ TYHLOM 1 KpacHbIM iykom / 4801 1250
Pizza with tuna and red onion / 480g
dPokayya ¢ po3mapuHom / 160r 450
Rosemary focaccia / 160g
dokayua c NMapmesaHom / 160r 590
Parmesan focaccia / 160g
NACTAn PN3OTTO
PASTA and RISOTTO
PeTyunHu C pucTallkoBbIM Necto, CTpadaTennior n apaxmcom / 330r 1500
Fettuccine with pistachio pesto, Stracciatella and peanuts / 330g
MNannapaenne c 6enbimun rpnbamu 1 Tprodenem / 250r 1300
Pappardelle with porcini mushrooms and truffle / 250g
CnareTTn ¢ Mopenpogyktamu / 330r 1600
Spaghetti with seafood / 330g
Tanbstenne bonoHbese / 290r 1150
Tagliatelle Bolognese / 290g
Makkepw € pary ns arHeHka v 6ensiMu rpubamm / 280r 1290
Pakkeri with lamb stew and porcini mushrooms / 280g
CnaretTn Kap6oHapa / 310r 1100
Spaghetti Carbonara / 310g
MNeHHe MepuTeppaHea / 290r 950
Penne Mediterranea / 290g
NunHrenHm Anvo Onuno lMenepoHunHo / 240r 850
Linguini Alio Olio Peperoncino / 240g
JNla3aHbs MACHas!, MPUroTOB/IEHHAsA B APOBAHOM neyn / 220r 1250
Meat lasagna cooked in a wood-burning oven / 220g
PaBronn ¢ Macom u TprodensHbIM coycom / 240r 1350
Ravioli with meat and truffle sauce / 240g
PaBmonu ¢ Kpabom B CNMBOYHO-TMMOHHOM coyce / 200r 1500
Ravioli with crab in creamy lemon sauce / 200g
PaBunonu ¢ PKOTTOM 1 LLINMHATOM B coyce «[oproH3ona»
C BAJIeHHbIM ToMaToMm / 170r 990
Ravioli with ricotta and spinach in Gorgonzola sauce
and sun-dried tomato / 170g
Pun3otTo c rpnbamm n TprodpenbHbIM Macaiom / 340r 1300
Risotto with mushrooms and truffle oil
Pun3oTTo € KpeseTkamm / 280r 1290
Risotto with shrimp / 280g
Prn3oTTo c FoproHsonoi v rpyLuei / 300r 1290

Risotto with Gorgonzola and pear / 300g

Bce LieHbl ykasaHbl B py6nsix, Bkatovas HAC.
K onnate nprvHUMaoTca 6aHKOBCKME KapTbl 1 HAIMYHbIE.




roOPA4YUE bJIFOAA U3 Pbibbl n MOPEINPOAYKTOB
FISH & SEAFOOD MAIN COURSES

MOPO>XEHOE n COPBETbI

ICE CREAM and SORBETS

MopoxeHoe «Cuumnuiickas ¢ucratuka» / 50r 300
Cunbac c daconbto baaHL, LWNMHATOM 1 KON4YéHbIM coycom / 80/ 150 / 50r 1350 Sicilian pistachio ice cream / 50g
Seabass with Blanche bean cassoulet, spinach and smoked sauce /80 / 150 / 50g
MopoxeHoe wwokonagHoe / 50r 300
Kpab ¢ nkpori dopenn, LlyKnHM 1 Kykypy3sHbim coycom / 90 / 90 / 50r 1850 Chocolate ice cream / 50g
Crab with trout caviar, zucchini, and corn sauce /90 /90 / 50g MopoxeHoe BaHubHoe / 50r 300
Jlopagzo ¢ LyknHwW, kaptTodenem n ¢uctaLlkoBbim coycom / 100 /200 / 60r 1950 Vanilla ice cream / 50g
Dorado with zucchini chateau, potatoes and pistachio sauce / 100 / 200 / 60g Cop6et «MaHro» / 50r 300
JNocock ¢ kpeMoM K3 LiBeTHO kanycTbl / 150 /70 /30r 1900 Mango sorbet / 50g
Salmon with cauliflower cream /150 / 70 / 30g Cop6et «Kny6Huka» / 50r 300
KoTneTbl 13 KpeBeToK 1 cnbaca c NPsiHbIM ThIKBEHHbLIM coycom / 120/40/10r . 1350 Strawberry sorbet / 50g
Shrimp and sea bass cutlets with spicy pumpkin sauce /120 /40 /10r Cop6eT «J/laiim» / 50r 300
dune cnbaca ¢ LykuHK / 160/ 60r 1300 Lime sorbet / 50g
Sea Bass fillet with zucchini / 160 / 60g CopbeT «YepHas cMopoanHa» / 50r 300
OcbMuHor ¢ kapTodpenem / 150/ 180r 3100 Black currant sorbet / 50g
Octopus with potatoes / 150 / 180g
Mwnann B 6enom BuHe/ c FroproHsonoi / 400/ 400r 1250
Mussels in white wine / with Gorgonzola / 400 / 400g AECEPTI’I
BoHrone B 6enom BuHe / 440r 1390 DESSERTS
Vongole in white wine / 440g
Sknep (BaHWUNbHBbIN, LLOKONAAHBIN) / 551 350
Eclair (vanilla, chocolate) / 55g
Mpodutponn 3 wrt./ 160r 500
roOPAYNE MACHBLIE BJTIOAA Profiteroles 3 pc / 160g
MEAT MAIN COURSES ﬂl/lMOHHbIVI'TapTCMepeHrOI/I/HOr 570
Lemon meringue tart / 110g
TapT «TaTeH» c A6N10KOM 1 MOpOXeHbIM / 150 / 251 570
TaneaTTa Cc NnepeyHsIM coycom / 160/ 30r 2000 Apple tart «Tatin» with ice cream / 150 / 25g
Tagliatta with pepper sauce / 160 / 30g Tupamucy / 150r 650
dune MUHBOH C ThIKBOW 1 cnapxeii / 160 / 1801 2590 Tiramisu / 150g
Filet mignon with pumpkin and asparagus / 160 / 180g TopT «Megosuk»/ 130/ 5r 650
FoBAXbN LWEYKM C KapTopenem 1 Mak-yor /120 /150 / 50r 1550 Honey cake /130/5g
Beef cheeks with potatoes and Pak choy / 120 / 150 / 50g MaHHa-koTTa C KyBHNYHbLIM coycom / 100 / 40/ 25r 600
Panna-cotta with strawberry sauce / 100 / 40/ 25g
KypuHoe ¢une c osowamn / 120/ 150/ 10r 950 .
Chicken fillet with vegetables / 120/ 150 / 10g Huskeik /170r 650
Cheesecake / 170g
EL%IFH;HE'K kHa rpl(u;]ehs aEOI;A;;I;I;IZ'(;paBaX/ 230/40r 1350 LlokonagHbln doHgaH / 110/ 40r 700
rilled chicken with herbs g Chocolate fondant /110 / 40g
YTuHas rpy/ka c nope 13 rpywm n suiHessIM «MopTto» /130 /60 / 60r 1650 Bese ¢ ManuHoM 1 puctatkamu / 100 /25 / 151 800
Duck breast with mashed pear and cherry «Porto» / 130 / 60 / 60g Meringue with raspberries and pistachio / 100 / 25 / 15g
Punbari c coycom «Hnmmnuyppwu» /350 /50 /7 10r 4200 Munbdei c arogammn / 165/ 15r 890
Ribeye steak with «Chimichurri» sauce /350 / 50 / 10g Mille-feuille with berries / 165/ 15g
JlonaTka ArHeHka, TomaeHas 12 4acoB B Meyn C 3aneveHHbIM kapTodenem BuckoTTn c kyparon n ¢pyHAyKkom / 301 190
1 apoMaTHbIMW TpaBamu (pekomeHayeM Ha 2-x Yen.)/ 1100 / 400r 4950 Biscotti with dried apricot and hazelnut / 30g
Slow roasted lamb tender from oven with potato MeyeHbe LWOKoNaAHOE C dyHAYKOM / 351 150
and herbs (recommended for 2 persons) /1100 / 400g Chocolate cookie with hazelnut / 35g
FAPHWAPbI CMy3Mn
SIDE DISHES SMOOTHIES
XKapeHsblit 6e6u-kapTodens c Tpasamu / 200r 500 AﬂaHac—6aHaH /350mn 750
Fried baby potatoes with herbs/ 200g Pineapple-banana / 350ml
LLInnHaT 06XapeHHbI C KegpoBbIMY Opexamu 1 cbipoM Mouapenna / 150r 840 K!/'?MﬁaHaH /350mn >90
. ) . . Kiwi-banana 7/ 350ml
Fried spinach with pine nuts and Mozzarella / 150g
Kny6HWYHBIN / 350Mn 590
Cnap>a c coycom «bepHe3» Ha napy / Ha rpune / 120r 1350 Strawberry / 350ml
Asparagus with «Bearnaise» sauce steamed or grilled / 120g
Knsu-manuHa / 350mn 590
Kiwi-raspberry / 350ml
CBEXXEBbDKATBIE COKW 200mn
FRESH JUICES 200ml
AnenbcnHoBbIN. 530 IpenrindpyToBbIli 530 S16n04HbIN. 530 AHaHacosbIn 1000 IpaHaToBbIN 1350
Orange Grapefruit Apple Pineapple Pomegranate
OrypeuHbliin. 700 CenbaepeeBsblli 530 MopKOBHbI 450 CBeKkonbHbI 380 TomaTHbIn. 980
Cucumber Celery Carrot Beetroot Tomato
NMNMOHA/DbI 400mn / 1n

LEMONADES 400ml / 11

TapxyH . 490/1550 AnenbcuH-mapakyiia 490/1550  KnybHuka-6a3unmk. 490/1550  MaATHbIn rperindpyT  490/1550

Tarhun Orange-passionfruit

Strawberry-basil

Mint grapefruit

Bce LieHbl ykasaHbl B py6nsix, Bkatovas HAC.
K onnate nprvHUMaoTca 6aHKOBCKME KapTbl 1 HAIMYHbIE.
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