ANTIPASTI

HapMCKaﬂ BeT4YMHa, MapHOBAHHbLIE apPTULLOKHN
Prosciutto di Parma, marinated artichokes

MouapeAra OOKKOHUMHN, MAPVHOBAHHbIE OAVBKN
Mozzarella bocconcini, marinated olives 35,9

byppaTa, nH>xup, 6aAb3amMmnyeCcKnin yKcyc
Burrata, figs, balsamic vinegar

MNMapmuaxxmaHo PeaxnaHo, Taaeaxo, naHopte
Parmigiano Reggiano, Taleggio, panforte

dokaueTTa, rpyweBsasi MOCTapAg, Kon4deHas ckamMopua, MMHAQAb
Focaccetta, pear mostarda, smoked scamorza, almonds

dokayeTTa, LWaMMUHBOHbI, PUKOTTa 1N DOTTapra
Focaccetta, champignon, ricotta, bottarga

CDpl/ITTO MUCTO, KPEeBETKW, KaAbMapbl, MNANN
Fritto misto, prawns, squid, mussels $

PlZZA

Mapraputa
Margherita $

byppaTta, yTnHas MOpTaAeAAd, PUCTALLKN
Burrata, duck mortadella, pistachios

o J §

KaAbLOHe, rprlbl, YepHbI TploeAb
Calzone, mushrooms, black truffle $

HapMCKaﬂ BeT4YMHa, MOLApeAAq, NeCTo N3 PYKOAbI
. . P
Prosciutto di Parma, mozzarella, arugula pesto é m’

MapuHapa, Kapnayiyo n3 OCbMUHOra, AVKNN operaHo
. . . P 7
Marinara, octopus carpaccio, wild oregano §

YeTbipe cbipa (Mouapeanaa, INapmnaxxmnaHo PeaxxnaHo, Tareaxo, PrkoTTa)
Quattro formaggi (Mozzarella, Parmigiano Reggiano, Taleggio, Ricotta)

STARTERS

KpyAO 13 caxaAMHCKOro rpebelLLka, LlyKMHI1, NecTo 13 NeTpyLUKM C ducTallkamm

Sakhalin scallop crudo, zucchini, parsley and pistachio pesto

Kapnayyo 13 CULMANNCKUX KPEBETOK, LIUTPYCOBbIN KYAU, PUKOTTE, MUHAAAb
Sicilian prawns carpaccio, citrus coulis, ricotta, almonds

Kapnaqqo N3 rOBSAANHbLI, OANBKW, BAAEHbIE TOMAThI, NMNapMe3aH, NnaHe Kapasay
Beef carpaccio, olives, sun-dried tomatoes, parmesan, pane carasau

3eAeHbIr CaAaT, CoyC 13 KON4yeHoro Ke|7|/\a, cemMeHa KOHONMAn
Green salad, smoked kale sauce, hemp seeds

MuHU-CaAaT pOMaHO, TEHAEPAONH Ha FPUAe, COyC U3 (PyHAYKa 1 aHY0yCOB
Mini romano salad, grilled tenderloin, hazelnut and anchovy sauce

«P130 aAb caAabTO», WAdpaH, OCbMUHOT, KPACHble KPEBETKN, MUAUN
Riso al salto, saffron, octopus, red prawns, mussels Ej

«VIHCcaraTa AM pUHPOPLO», DAKKAAa, LBETHAs KanycTa, MApMHOBAHHbIE OBOLL

Insalata di rinforzo, baccala, cauliflower, marinated vegetables

«TOHHO BUTEAAATO», KOMYEHbIN TYHeL, FOBSXKUIA COYC, Kanepcsl
Tonno vitellato, smoked tuna, beef sauce, capers >

SOUPS

TbIKBEHHbIV Cyn C MOPENPOAYKTaMN, KPACHble KPEBETKU, MOAAIOCKN
Pumpkin soup with seafood, red prawns, clams

MamnH cyn «CTpayaTeAna», roBs>Kb XBOCTbl, CMOPYKN
. . =
Chef 's mother's Stracciatella soup, oxtails, morels

«BI/IHb?IpO/\G», LUMNHAT, 3€AEHbIV ropoulek, spamame, ryaHyane m
Vignarola, spinach, green peas, edamame, guanciale

Mbl MOXXEM aAanTUPOBaTb DAIOAA MOA BaLUN MHANBUAYAAbHbIE MPEANOYTEHUS N OCOOEHHOCTN pauMoHa
We can tailor each dish to your individual preferences and dietary requirements
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PASTA AND RISOTTO

KanneAeTTn Kauo 3 nene, CUUUANNCKME KpeBeTKun
. . R =
Cappelletti “cacio e pepe", Sicilian prawns $

[NannapaeAAe purate, Ce30HHbIe rPrObl, KapaMeAn3npoBaHHaA rpyLua
. . P
Pappardelle rigate, seasonal mushrooms, caramelised pear $

Kapameaae, KaMuyaTCKMin Kpad, CaBOMCKas KanycTa, LMTPYCOBbIN OUCK
Caramelle, Kamchatka crab, Savoy cabbage, citrus bisque $

KaHaeAe, SrHeHOK, coyc AoKeHoBe3e, CKamopLa, 0a3nANKOBbIN KYAU
. . ™
Candele, lamb, Genovese sauce, scamorza, basil coulis »

KOHKVUABOHW, YCTPULbI, YePHas NKpPa _
Conchiglioni, oysters, black caviar $

Me33e mMaHnke aara Hopma, KonyeHbln 0akAaXKaH, pukoTTa
Mezze maniche alla Norma, smoked eggplant, ricotta $

KapTodeAbHble HbOKKW, TAapTap 13 rOBSAMHBI, MPOBOAOHE, YEPHbIN TPIogeAb
. TR
Potato gnocchi, beef tartare, provolone, black truffle QL’/’Q $

CnareTtn ¢ MOpenpoAyKTamu
Seafood spaghetti

P1U3oTTO € paArKKbO, TaArea KO, BbIAEP>KAHHbIV OAaAb3aMUYECKNIA YKCYC
Risotto with radicchio, Taleggio, aged balsamic vinegar

MAIN COURSES

TuxookeaHcKas yepHasa TpecKa, 6p|0CC€/\bCKa$I Kanycra, (*)aCO/\b K@HHEAANHN, HAYA
Pacific black cod, bruxelles sprouts, cannellini beans, nduja

Cy,A.aK, OAMBKWN KaAamaTta, TOMaTbl, LUMUHAT, MOAAKCKN
Pike perch, Kalamata olives, tomatoes, spinach, clams

[Mnpor ¢ peyHbIM yrpem, WaAden, roBsKum xy
River eel pie, sage, beef jus $

Llecapka, nactepHak, pena, YepHblii TpIoeAb
Guinea fowl, parsnip, turnip, black truffle

Pnbaini Black Angus, 3eAeHblil caAaT (muH. 3aka3 600 rp)
Black Angus rib eye, garden green salad (min. order 600 g)

TenaepaouH Black Angus, unumat, Kanepcobl, COyC U3 poMaLLKu
Black Angus tenderloin, cress salad, capers, chamomile sauce E

DESSERTS

Quadrum Tupamncy, amapeTTo, cabaiioH, CaBOSAPAN, BAHNABHOE MOPOXKEHOE
Quadrum tiramisu, amaretto, zabagione, savoiardi, vanilla ice cream

MyCC N3 TEMHOIO LLUOKOA3AQ, KapaMeAbHble Baq)e/\bele YUMNCbI, LIOKOAAAHbIN COYyC C KOHbsKOM
Dark chocolate mousse, caramel waffle chips, chocolate and cognac sauce

KaHHOAO, KpeM 13 puKOTTbl, PUCTALLKU, ATOAHBIA KYAU
Cannolo, ricotta cream, pistachios, berry coulis

=3 §

PomoBas 6aba, BaHUAbBHOE MOPOXXeHOoe, cabanoH
Rhum baba, vanilla ice cream, zabagione

@d }

[aHaLL N3 TpoNMYeCcKnx (PPyKTOB, KOKOCOBOE MOPOXKEHOE, LIUTPYCOBOE rpaHnTe
Tropical fruit ganache, coconut ice cream, citrus granité

Keto «l'laBAOBa», MepeHra, KOKOCOBbIV PAMOH, MAHIO, CEMEYKM MapaKyin
Keto Pavlova, meringue, coconut ramon, mango, passion fruit seeds

MapLumMeAAoy € Ba3NAMKOM, TPAHUTE U3 AECHbIX SIFOA, AGAMOBAs MEPEHTa,
CcopOeT 13 MaArHbI 1 MapaKyinm

Basil marshmallow, wild berry granité, lime meringue, raspberry and passion fruit sorbet

Opexu — AakTo3a - OcTtpoe $ CoAepXXUT TAIoTeH
Nuts ¥ Lactose # Spicy Gluten
oy CBnNHNHa . Bbibop Four Seasons BeretapuaHckoe
Pork Balanced by Four Seasons ‘ Vegetarian

Bce ueHbl ykasaHbl B pyOaAsax n BkatovaloT HAC 22%
All prices include VAT 22%. All prices are in rubles
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