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ANTIPASTI

HapMCKaﬂ BE€TYMNHQg, MapI/IHOBaHHbIe apTI/ILIJOKI/I
Prosciutto di Parma, marinated artichokes

MouapeAra OOKKOHUNHN, MAPUHOBAHHLIE OAUBKN
Mozzarella bocconcini, marinated olives %9

byppaTta ¢ TomMaTamn yeppun, necto n3 DasnAnKa
. . ).
Burrata with cherry tomatoes, basil pesto )')

(DOKaquTa, rpyweBasi MOCTapAg, Kon4deHas ckamMopua, MMHAAAb
Focaccetta with pear mostarda, smoked scamorza, almond

dokaueTTa C MapMHOBAHHbLIM B TOMATax TyHUOM, O0TTapra, PyHAYK
Focaccetta with tomato-marinated tuna, bottarga, hazelnuts

dokaueTTa CO CTPAKKNHO, TapTap N3 roBsaAMHbI, YepHbIA TpogpeAb
. . T
Focaccetta with stracchino, beef tartare, black truffle $

PIZZA

byppaTa, yTHasi MOPTAAEAAG, PUCTALLKN
Burrata, duck mortadella, pistachios %

KaAbLoOHe, rpundbl, YepHbIn TploPeAb
Calzone, mushrooms, black truffle $

[MpowyTTo AV [Mapma, MOU@pPEeAAa, NECTO N3 PYKOADI
. . P
Prosciutto di Parma, mozzarella, arugula pesto )') $

Mapraputa
Margherita $

MapuHapa, Kapnayiyo n3 OCbMUHOra, AVKNN operaHo
. . . =
Marinara, octopus carpaccio, wild oregano = % g

YeTbipe cbipa (Mouuapeaaa, NapmnaxxmaHo-PeaxnaHo, Tareaxko, PUkoTTa)
Quattro formaggi (Mozzarella, Parmigiano Reggiano, Taleggio, Ricotta)

STARTERS

KpyAO 13 caxaAnHCKOro rpebeLuka, LUyKUHW, NecTo U3 neTpyLiky ¢ pucTallikamm

Sakhalin scallop crudo, zucchini, parsley and pistachio pesto

Kapnayyo n3 CMUMANNCKUX KPEBETOK, LIUTPYCOBLIN KYAN, PUKOTTA, MUHAAAD
Sicilian prawns carpaccio, citrus coulis, ricotta, almonds

Kapnaqqo N3 roBsiANHbI, OANBKW, BAAEHHbIE TOMAaTbl, NapMe3aH, NaHe Kapa3ay
Beef carpaccio, olives, sun-dried tomatoes, parmesan, pane carasau

CdoAbsAATEAAA N3 KOPHS CEAbAEPEs, KaMUaTCKNI Kpad, LaBeAb
Celeriac sfogliatella, Kamchatka crab, sorrel

CanaT yaareAd, OCbMUHOT Ha rpnae
Cialleda salad, grilled octopus $

3eAeHblil CaAaT, COYC U3 KOMYEHOIO KeNAa, CEMeHa KOHOMAN
Green salad, smoked kale sauce, hemp seeds

OHAMBUI, KONYEHas YTUHAsA TPYAKA, €XXEBNKa, KaYOpUKOTTa
Chicory salad, smoked duck breast, blackberry, cacioricotta

oy

SOUPS

TomaTHbIn cyn, kKpeBeTkn Ama Ebi, MOpo>KeHOoe N3 CTPakKUHO

. L =
Tomato soup, sweet prawns Ama Ebi, stracchino ice cream w')
MamunH cyn "CTpavaTeAna”, roBs>xXbu XBOCTbl, CMOPUKM
Chef 's mother's “Stracciatella” soup, oxtails, morels
[[OpOXOBbI CyMN, CAMBOYHbIN CbIP, NepeL, YNAKN, XPYCTALLNINA XAeO
Pea soup, cream cheese, chili pepper, crispy bread @ $

Mbl MOXKEM aAanTpPoOBaThb OAI0OAE MOA, BaLLN MHANBUAYAAbHbIE TPEANOYTEHUA U 0COBEHHOCTU paunoHa

We can tailor each dish to your individual preferences and dietary requirements
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PASTA AND RISOTTO

KanneaeTTu "cacio e pepe", CMUMANACKME KPpeBeTKN 120 g
Cappelletti “cacio e pepe”, Sicilian prawns % 2600
OpekKbeTTe, KamuaTCcKunii Kpab, TomaTHasi BOAA 260 g
Orecchiette, Kamchatka crab, tomato water 4700
KaHaeAe, sirTHeHOK, coyc A)keHoBese, ckamopLa, 6a3MANKOBbI KyAn B 300 g
Candele, lamb, Genovese sauce, scamorza, basil coulis ® $ 2900
“HepHble paBMoOAM C CMOACOM, LyKMHW, MOAEHTa, CoyC Onck 180 g
Black ravioli with sea bass, zucchini, polenta, bisque sauce $ 2800
Mes3e MaHuKe aara Hopma, KonueHblil 6akAaxaH, pukotra 180 g
Mezze maniche alla Norma, smoked eggplant, ricotta $ 2000
PnzotTo c GeAbiMr rpubamu, YepHbiit Tplodeab 300 g
Risotto with porcini mushrooms, black truffle ;}Q 2900
CnareTT C MOpenpoAyKTamu 220 9
Seafood spaghetti 3300
Pn30TTO € OPOKKOAM, HAYIS, COYC U3 NapMe3aHa, AUMOH 320 g
Risotto with broccoli, nduja, parmesan sauce, lemon @ J 2100
Pnban Black Angus, 3eAeHblil caAaTt (Ha ABE NEePCOHbI) 750 g
Black Angus rib eye, garden green salad (to share) 15900
YTuHas rpyAka, KonueHblii 6aTaT, 3HOKM 200 g
Duck breast, smoked sweet potato, enoki o 2900
TuxookeaHCKasi yepHasi Tpecka, nanna aAb NOMOAOPO, KeA KYAr, CoyC 13 6eAoro BMHa 2209
Pacific black cod, papa al pomodoro, kale coulis, white wine sauce & $ 3800
SIMaAbCKINI OAEHb, KAYOHVKE, NacTepHak, AEMUIAGC C TaMapuHAOM 170 g
Yamal venison fillet, strawberry, parsnips, demi-glace with tamarind %"7 5900
®durAe KpacHOro ropoObIAs, apTULLIOKM, AUTYPUNCKUIA COyC 1759
Red drum fillet, artichokes, Ligurian style sauce 4800
TeHaepAovH Black Angus, uMumaT, Kanepcbl, COyc 13 pomallKku 190 g
Black Angus tenderloin, cress salad, capers, chamomile sauce & ) 4900
Quadrum Tupamuncy, amapeTTo, cabaiioH, CaBOSIPAUN, BaHUABHOE MOpPOXKEHOe 130 g
Quadrum tiramisu, amaretto, zabaione, savoiardi, vanilla ice cream % $ 1600
Mepcnk «MeAbba», BaHUAbHbIN KpeM, COpOeT 13 nepcrka, abpukoCoBbIN reAb 165 g
Peach Melba, vanilla crémeux, peach sorbet, apricot gel % § 1400
KaHHOAO, KpeM 13 pUKOTTbI, (PUCTALLKN, ATOAHBIN KYAN 959
Cannolo, ricotta cream, pistachios, berry coulis 1400
PomoBas 6aba, BaHUAbHOE MOPOXKeHoe, cabaiioH 2059
Rhum baba, vanilla ice cream, zabaglione @ $ 1400
KeTo lNaBAOBa, MepeHra, KOKOCOBbII PaMOH, MaHIO, CeMeuky Mapakyiiu 145 g
Keto Pavlova, meringue, coconut ramon, mango, passion fruit seeds 1600
MapLumeAAoy € 0a3NANKOM, TPaHNTE N3 AECHbIX SIr0A, AGIMOBast MEPEHTra,
copbeT 13 KAYOHUKM 1 MapaKyiiu 80 g
Basil marshmallow, wild berry granité, lime meringue, strawberry-passion fruit sorbet 1400

Opexn Z AaKTO3a . Octpoe CoAepXUT TAIOTEH

Nuts Lactose ~ Spicy Gluten

Bbibop Four Seasons BereTtapuaHckoe

¥ Balanced by Four Seasons L Vegetarian

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



