ANTIPASTI

HapMCKaﬂ BEeTYNHQg, MapI/IHOBaHHbIe apTI/ILIJOKI/I
Prosciutto di Parma, marinated artichokes

MouapeAra OOKKOHUNHN, MAPUHOBAHHbLIE OAUBKN
Mozzarella bocconcini, marinated olives ;j')

byppaTa ¢ TomaTamn yeppu, nNecto n3 dasnAnKa
Burrata with cherry tomatoes, basil pesto

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

dokaueTTa C MAPMHOBAHHBLIM B TOMaTax TyHLOM, O0TTapra, oyHAYK

Focaccetta with tomato-marinated tuna, bottarga, hazelnuts

dokayeTTa CO CTPaKKMHO, TapTap U3 FOBSIAUHbI, YepHbIA TplodeAb

Focaccetta with stracchino, beef tartare, black truffle

PIZZA

CrpayaTeAAa, aHYOYyCbl, TOMaTbl Yeppu
Stracciatella, anchovies, cherry tomatoes @ $

YepHbil TplogheAb, KonyeHas ckamopLa, 0eAble rpuodsbl
Black truffle, smoked scamorza, porcini mushrooms 2

ApPTULLIOKK, CTPAKKNHO, MOLLAPEAAA

Artichokes, stracchino, mozzarella $
MaprapuTta

Margherita $

[MToAneTTe ~

Polpette $

YeTbipe cbipa _
Quattro formaggi $

STARTERS

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

Sakhalin scallop crudo, zucchini, parsley and pistachio pesto

Kapnayyo 13 CULUMAMIACKNX KPEBETOK, LUUTPYCOBbIN KYAW, PUKOTTa, MUHAGAb

Sicilian prawns carpaccio, citrus coulis, ricotta, almonds

Kapnaqqo "3 roOBSAANHbLI, OANBKW, BAAEHHbIE TOMATbI, NapMe3aH, NaHe Kapa3ay

Beef carpaccio, olives, sun-dried tomatoes, parmesan, pane carasau

CdoAbATEAAA N3 KOPHSA CEAbAEpPEest, KaMUYaTCKNI Kpad, LaBeAb
Celeriac sfogliatella, Kamchatka crab, sorrel

CaaAaT yaareAd, OCbMUHOT Ha rpuAe
Cialleda salad, grilled octopus $

3eAeHblil CaAaT, COYC U3 KOMYEHOIO KeNAa, CeEMeHa KOHOMAM
Green salad, smoked kale sauce, hemp seeds

DHAMBUIA, KONYeHas YTUHasA rpyaka, e>xxeBrka, KadHopunkoTTa

Chicory salad, smoked duck breast, blackberry, cacioricotta 6‘}7

SOUPS

TomaTHbIn cyn, kpeseTkn Ama Ebi, MOpO>KeHOoe N3 CTPakKKUHO
Tomato soup, sweet prawns Ama Ebi, stracchino ice cream

MamuH cyn "CTpayaTeAna”, roBsi>XKbl XBOCTbl, CMOPUKU
Chef 's mother's “Stracciatella” soup, oxtails, morels

[[OpOXOBbIN CYMN, CAMBOYHbIN CbIP, NepeL, YNAN, XPYCTALLNIA XAeD
Pea soup, cream cheese, chili pepper, crispy bread

Mbl MOXXeM aAanTUpoBaTh OAIOAE MOA BalUN UHANBUAYAAbHbIE NMPEANOUTEHNS N OCODEHHOCTN paLnoHa
We can tailor each dish to your individual preferences and dietary requirements
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250 g
1400
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PASTA AND RISOTTO

KanneaeTtTn “cacio e pepe", CULUANNCKNE KPEBETKN
N . ™
Cappelletti “cacio e pepe", Sicilian prawns >

OpekKkbeTTe, KaMyaTCKuiA Kpad, ToOMaTHas BOAA
Orecchiette, Kamchatka crab, tomato water $

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

Q
e

HepHble paBMOAN C CMOACOM, LYKMHW, MOAEHTa, Coyc Ouck
Black ravioli with sea bass, zucchini, polenta, bisque sauce 3;;9 $

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

Prn3oTto ¢ 6eAbiMu rpnbamun, YepHbIi TPIogPEAb
Risotto with porcini mushrooms, black truffle 2

CnareTtn ¢ MOpenpoAyKTamu
Seafood spaghetti

P1U3oTTO € OPOKKOAN, HAYWS, COYC 13 NapMes3aHa, AUMOH -
Risotto with broccoli, nduja, parmesan sauce, lemon 5'7

MAIN COURSES

Pnban Black Angus, 3eAeHblil caAaTt (Ha ABE NepPCOHbI)
Black Angus rib eye, garden green salad (to share)

YTnHas rpyaka, KonyeHnblii 0ataTt, 3HOKMU
Duck breast, smoked sweet potato, enoki @

TuxookeaHcKas YyepHaa TpecCKa, narna aAb NOMOAOPO, KenA KYAW, COyC 13 OeAoro BMHa

. . . . 2
Pacific black cod, papa al pomodoro, kale coulis, white wine sauce Jj@
SAMaAbCKUIN OAEHD, K/\y6HI/IKa, nacrepHak, AeMuraac ¢ TaMapmHAOM

. . . . . . =
Yamal venison fillet, strawberry, parsnips, demi-glace with tamarind Q?'7
DdurAe KpaCHOro ropObIAsL, aPTULLOKK, AUTYPUNCKNIA COYC
Red drum fillet, artichokes, Ligurian style sauce
TeHnaepaouH Black Angus, unumat, Kanepcbl, COyC N3 poMaLlKun

. . 2

Black Angus tenderloin, cress salad, capers, chamomile sauce _,’9
Quadrum Tupamuncy, amapeTTo, cabailoH, CaBOSIPAM, BAHUAbHOE MOPOXeHoe
Quadrum tiramisu, amaretto, zabaione, savoiardi, vanilla ice cream 5'7 $
HaCTbepa HanoaAeTaHa, BaHUAbHbIV KpeM, MOpOXXeHOe N3 AUMOHYEAAO

. . . . 2
Pastiera Napoletana, vanilla cream, limoncello ice cream Qi) $
KaHHOAO, KpeM 13 pUKOTTbI, (PUCTALLKW, SITOAHbIA KYyAM
Cannolo, ricotta cream, pistachios, berry coulis $ ==
A>KaHAYMA, B3OUTBIN raHall n3 oyHAYKa, LLUTPYCOBast KapaMmeAb
Gianduja, whipped hazelnut ganache, citrus caramel ) $
KeTo [NaBAOBa, MepeHra, KOKOCoBble paMOH, MaHIo, cemMe4kun MapaKyVlm

. . . ™

Keto Pavlova, meringue, coconut rum, mango, passion fruit seeds (2
MapLUMEeAAOYy € BA3NAVKOM, TPAHNTE U3 AECHBIX STOA, AGNMOBAs MEPEHTa,
copOeT N3 KAYOHUKU 1 Mapakyinmn
Basil marshmallow, wild berry granité, lime meringue, strawberry-passion fruit sorbet

Opexn > AaKTO3a . Octpoe CoAepXUT TAIOTEH

Nuts Lactose "~ Spicy Gluten

~ Bbibop Four Seasons BereTtapuaHckoe
" Balanced by Four Seasons ‘ Vegetarian

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