‘BOLOGNETTA

osteria & pizzeria

3JABTPAKH

Kalla oBCAHadA 3002 330
Ha MOJIOKe / Ha Boje

Kalla OBCAHad 3002/50¢2 350
C BVILLUHEBbLIM BapeHbeM

Kalla OBCAHad 300e/502 350
C A6/10KOM 1 KOpULLEN

CbIPHUKN C ATOAHBIM COYCOM 150e/40 2 450
ONNHYMKM C MACOM 11 CMETaHOM 1502/302 390
ONIMHUMKM C 46/10KOM 1502/302 350
TOCT C SNLOM-TMALLOT, 2002 350
MOMUAOPAMM I BETHNHOM

TOCT C aBOKaAo, ) 1802 520
ANLOM-MALIOT 1 CEMIOM

C3HABUY C KYPUHBIM dUne 2302 380
OMJIET / AnYHMLA / CKpemon 290
AOMONIHUTENIbHbIE UHTPeANEHTbI:

LUaMMUHBOHbI 502 70
NIYK 502 70
NnoMnA0Pb| 502 120
H6ekoH 502 160
BETYMHa 502 160
Cblp MOLapenna 502 160



CAJIATLI
N 3AKYCKH

Tapeska C Cbipamu: NapMUAKaHO-peakaHo,
rOproH30sa, MOHTa3wo, KauoTTa,
MEeKOPVIHO TOCKAHO, M&J, BUHOIPaj
Tapesika C konbacamm 1 napmoii:

napmMckas BeTunHa, MopTajensa, Konmna,
canamut GennHo, canamu MunaHo
Knaccudeckasa 6pyckeTTa

OJIBKM 3€/1E€Hble C KOCTOYKOW

Kaprnay4o 13 LUBETHOW KarnyCTbl C PyKKOIOW,
napMe3aHoM ¥ TpodenbHbIM MacoM

AOMaLIHWIA canaT 13 orypLoB v MOMUA0POB
MOMUA0PLI C KPaCHbIM NYKOM U 3eNeHbio
3enéHblii canat ¢ apTULLIOKaMU U KMHOa

CanaT C KOMYEHOM A0PAZ0N, NNCTEAMM
canaTta, MoMUAOPaMK 1 KyKypy30oWm

AOMALLHNI Cbip byppaTa co CBEXNMMN
ToMaTamm 1 6asnaNKoM

canat 13 Mouapensbl, NOMUAOPOB
1 6a3nINKa, C COyCOM NecTo

Canat 13 INCTbeB PYKKO/Ibl, aBOKao,
NOMMAOPOB C TUTPOBLIMWN KDEBETKAMI

canaT uesapb C kypuLen

Canat C KOMYEHOW YTKON 1 KO3bMM CbIPOM
BUTENNO TOHHATO

canaT uesapb C kpeBeTkamy

Canat 13 CBeXnx n TyLLJéHbIX oBoLLel
C 3aﬂpaBKOI7I 13 6anb3aMmyeckoro Ccoyca

Kapna4v4o 13 noMmnaopos C aBoKazo
1 CeMeHam Yra

Canat C KypI/IHOI7I neyvyeHbHo,
MVKCOM M3 NNCTbeB CaslaTa 1 OBOLLaMi

690

550

395

670

610

610

620

760

890

680

260

760

650

780

9260

610

660

680

1508

2208
1508

1508

300g
300g
220g

200g

200g

250g

2508

250¢g
180 g
1558
2508

240 g

200g

2208

] SALADS AND

APPETIZERS

a plate of cheeses:

parmigiano reggiano, gorgonzola, montasio,
pecorino toscano, caciotta, honey, grape

a plate of sausages and parma:

parma, mortadella, coppa, salame Felino,
salame Milano

traditional bruschetta with tomatoes and basil

green olives

carpaccio of cauliflower with ruccolo salad,
parmesan and truffle oil

homemade salad with cucumbers and tomatoes
tomatoes with red onion and herbs
green salad with artichokes and quinoa

smoked dorada salad, lettuce,
tomatoes and corn

homemade burrata cheese with fresh
tomatoes and basil

salad with mozzarella, tomatoes and pesto
rucola salad with avocado, tomatoe

and tiger shrimp

caesar salad with chicken

salad with smoked duck and goat cheese
vitello tonnato

ceasar salad with shrimp

salad of fresh and stewed vegetables
in a balsamic dressing

tomato carpaccio with avocado
and chia seeds

salad with chicken liver,
salad mix and vegetables



TOPAYUNE
3AKYCKH

TEMNbIA CcanaT U3 MOPENPOAYKTOB

baknaxaH c CbIPOM PMKOTTa NnoA CoyCamMmm
«MapMe3aH» 1 TOMaTHbIM

MawTeT N3 YyTKM Ha ToCTe, C F!I/IL{HI/ILI,EVI,
MACOM YTKN 1 TyKOM

HAIIHU
TAP-TAPDI

Knaccuyeckuli Tap-Tap U3 roaaviHel
C KapTodenem «no-AepeBeHCK»

Tap-Tap 13 10cocs

Tap-Tap M3 TyHUa C aBokazo, 610KoM
1 COeBbLIM COYCOM

Tap-Tap 13 rpebeliika C MyCCOM 13 aBOKazo

HAIIHU
KAPITAYYO

Kaprayyo 13 roBaavHbl C PyKKOIOM
11 COYCOM 13 MeTPYyLLKM 1 ONMBKOBOrO Macna

Kaprnayyo 13 10CoCs C COYCOM U3 Cenbaepes
1 NaiMa, KyHXYTOM W KPaCHOW UKPOW

Kaprna4v4o n3 TyHuUa

B PYCCKOM

9280

640

640

960

280

980

760

240g

2408

170g

240 g

165¢g

150 g

140 g

890

980

980

130g

150g

HOT

APPETIZERS

warm seafood salad

aubergine cake with parmesan and tomato
fondue

duck paste on toast, with fried eggs, duck
meat and onions

OUR
TARTARES

beef tartare with homemade potatoes

salmon tartare

tuna tartare with apple, avocado
and soy sauce

scallop tartare with avocado mousse

OUR
CARPACCIOS

beef carpaccio with rucola and parsley-olive
oil sauce

salmon carpaccio with celery and lime sauce,
sesame seeds and red caviar

tuna carpaccio

RUSSIAN

CTHUJIE

canaT oNMBbe C roBSANHON AW KypULEN
60pLL CO CMeTaHoM

KOTNETbI U3 KypuiLbl C KAPTOGeNbHbLIM Mope
bedcTporaHoB € kKapTodenbHbIM Nrope

ceT pycckue xuTbl (bopLL, canat onvBbe,

KOTNeTa No-KMeBCKY, KapTohensHoe nope,
Map1HOBaHHbIe OrypLibl), pPrOMKa BOAKM

530

530

690

730

1200

200g

STYLE

beef or chicken olivier salad

300/50 g borscht with sour cream

100/150 g chicken cutlets with mashed potatoes

150/150 g beef stroganoff with mashed potatoes

500/50 g russian hits set (borsch,salad Olivier,

Kiev cutlet, mashed potatoes, pickled
cucumbers), a shot of vodka



NOMANIHAS
CBEJXAS MACTA

TanbsTeNNe «No-CULMAUIACKIA» C BakNaxaHamu,
OCTPbIM MEPLEM V1 TOMATHbIM COYyCOM

TaNbOMNHW C LIyKMHW, KpeBeTKamu
VI TONYEHBIM MUHAANEM

AOMallHAA Na3aHbA

TanbaTenne «paglia e fieno»
C 6enbIMN rpubaMu 1 TRHGENbHBIM MaC/IOM

cnareTTvt C YepHWAaMK KapakaTuLpl,
KpeBeTKamu 1 crnapxe

TanbaTenne 6010Hbe3e

TOMAIIHUE
PABUOJU

TOPTENNV C PUKOTTOW, LWMNHATOM
B C/IMBOYHOM Mac/1e U Wandeewm

PaBUON «YeTbIpe Cblpa»
PaBUON C YTKOW

paBnonn C KOMUYEHbIM 10COCEM
B COyCe C KpeBeTKaMn

TOPTENNVIHN C TeNATUHON,
B C/IMBOYHO-TPHOQEbHOM Coyce

CYXAd ITACTA

TPAHDLAHO

cnareTTut «kayo 3 nene» C NapMe3aHoM,
MeKOPVHO U YEPHbBIM MepLiem

cnaretTtn C BoHrone

cnareTTUHW C japaMn Mopsi
B TOMaTHOM coyce

CnareTTy C MOMUAOPOM U 6a3UIVKOM
neHHe apabbdaTa
cnareTTv KapboHapa

crareTT C O/INBKOBbLIM MaC/ioM,
4YeCHOKOM 1 nepueM

NMeHHe C MapMCKOW BETUMHOW 11 CnapXen
B CIMBOYHOM COyCe

560

890

760

790

890

690

680

680

740

740

680

680

1200

980

680

680

760

680

790

300g

300g

4008

300g

320g

200g

220g
200g

250g

220g

330g

350g

390g

320g
300g
320g

300g

320g

DRY GRAGNANO

FRESH B
HOMEMADE PASTA

tagliatelle Sicilian style with aubergines,
chili peppers and tomato sauce

tagliolini with zucchini, shrimp
and crushed almonds

homemade lasagna

tagliatelle «paglia e fieno» with white
mushrooms, cream and truffle flavor

spaghetti with squid ink, shrimp
and asparagus

tagliatelle bolognese

HOMEMADE

RAVIOLI

tortelli with ricotta and spinach
in butter and sage

ravioli «quarto formaggi»
duck ravioli

ravioli with smoked salmon in shrimp sauce

veal tortellini in creamy truffle sauce

PASTA

spaghetti «cacio e pepe»

spaghetti with vongole

spaghettini «frutti di mare»:
with seafood in tomato sauce

spaghetti with tomatoes and basil

penne arabiatta

spaghetti carbonara

spaghetti with garlic, oil and pepperoncini

penne with parma ham and asparagus,
in a creamy sauce



— PHU30TTO

pU130TTO C rprbamMm
PU30TTO C TOPrOH30/10M W TpyLUeid

PU30TTO C MOPEnpoAyKTamu

K

850  300g
770  280g
980  420g

CVYIIbI

Knaccuyeckumin cyn MUHeCTPOHE 113 OBOLLEH
Cyn C MOpenpoAyKTamy

Kpem-Cyn 13 TblKBbl C Banb3aMUyecKkinm
YKCyCOM 1 MUHZANEM

KapTodenbHbI Cyn C MHAEKOM
1 6enbIMn rprbamm

TOMaTHBIV Cyn C rpeHKaMu
¥ CanaTom 13 NoMUAOpPOB

CyM KyPWHBIA C NamnLom

B [OPSYUE
BJIONA U3 PBLIBLI

Cmnbac C apTMLLIOKaMK
[0paja «NO-CULIUANACKA»

cnbac / fopaja 3aneydéHHble C 0BOLLAMMN
(yTouHaMTe BeC y Bawwero oduuyaHTa)

cnbac / nopaja 3aneyéHHble B CONN
(yTouHaAMTe BeC y Bawwero opuuaHTa)

brne nococs ¢ BPOKKONM 1 KaSlbMapoMm

TOPAYUE

~ BJIIOJA U3 MSICA 8%

bepmepckoe kypuHoe dune
C MOPKOBbHO U LIyKKNHY

3aneyéHHada roneHb TenéHka
C 3aMeY€HHbIM KapTodenem

pebpo 13 MPaMOPHOM rOBAANHbI

3CKANOM «Mo-MUNAHCKN»
C KapTodenem «Mno-AepeBeHCKM»

—k

RISOTTO ——

risotto with mushrooms
risotto with gorgonzola cheese and pear

risotto «frutti di mare»: with seafood

490  350g
890  400g
490  350g
520  350g
490  250g
420  350g

SOUP

classic vegetable minestrone soup
fish soup «alla trapanese»

pumpkin cream-soup with balsamic vinegar
and almonds

potato soup with turkey
and porcini mushrooms

tomato soup with croutons
and tomato salad

chicken noodles soup

FISH

960  240g
910  250g
450  100g
450  100g
1100  200g
Qe

O OO0,

DISHES

sea bass with artichokes
sea bream baked Sicilian style

sea bass/sea bream baked with vegetables
(please confirm the weight with your waiter)

sea bass/sea bream baked in salt
(please confirm the weight with your waiter)

salmon fillet with broccoli and squid

MEAT

790  280g
1100  600g
1350  450g
980  450g

DISHES

farm chicken with carrots and zucchini
baked knuckle of veal with baked potatoes

marbled beef rib

veal Milanese with fried potatoes



bune MpaMopHOV roBAAMHEI C kapTodenem 1460 250g marbled beef fillet with potatoes
1 6ensiMy rprbamm and porcini mushrooms
Tensubs neyeHb C KapamenranpoBaHHbIM 690 250g  veal liver with caramelized onions
NYKOM U KapTOPeNbHBbIMI KPOKeTamum and potato croquettes
PbLIGA e FISH AND
— U MOPEINIPOJYKTbl —— SEAFOOD
HA [PUJIE - ON THE GRILL

cnbac (yrouHsiiTe Bec y Baluero odpviLyvaHTa) 450 100g  sea bass (please confirm

the weigt with your waiter)
[0paja (yrouHsiite Bec y Balero oduLmaHTa) 450 100g  seabream (please confirm

the weigt with your waiter)
KanbMapbl 390 100g  squid
TUTPOBbIE KPEBETKN 690 100g  tiger shrimp
N10COCh 280 150g  salmon

MSICO ' MEAT ON
HA TPUIJIE 55HOR THE GRILL

GneHk cTerk Ha rpune 980 180/100/40g  grilled flank steakwith baked potatoes
C 3aMNe4YéHHbIM KapTodenem
CTelik U3 MPaMOPHOW roBAAVHbI 1600 130/100/40g marbled beef steak
CTenk pubaii 2900 350g ribeye steak
BUPLLITEKC 13 MPAaMOPHOW FOBAAVHbI 790 270g  marbled beef steak
Kape ArHéHka 1100 200g lamb chops
dune KkyprHoro befpa v Kpbiio «anna Abssona» 690 250g  thigh fillet and wing «alla Diavola»
—— TAPHUPDI 3%¢)—— SIDE DISHES
KapTodenb «no-aepeBeHCKU» 350 370g homemade potatoes
wnuHaT 490 100g  spinach
MWKC 13 OBOLLIEN, XapeHbIX Ha rpune 490 150g  vegetable mix grilled or steamed
WAV MPUFOTOBNEHHbIX Ha Napy
OTBapHOW puC 350 150g  Dboiled rice
3aneYéHHbIN kKapTodenb 350 250g  baked potatoes
KapTodenbHoe nrope 330 150g  potato puree
cnapxa 630 130g  asparagus



ke

NUILLA

Auamemp nuyyel 30 cm

MaprapuTa: celp Moliapenna «puop An naTTey,
6a3nnnK, NOMUAOPbI, MAC0 ONNBKOBOE
IKCTpa-knacca

nunuua ¢ 6yppaTon: mMoMUaopsl, byppaTta,
6a3nanK, Maca0 ONMBKOBOE 3KCTPa-knacca

nuLLa «4eTbipe Ce30Ha»: MOMUA0PbI,
CbIp MoUapenna «buop An naTTe», ceexue
rpVbbl, ONINBKY, BETUMHA, apPTULLOKM

nMLLA «Kanpryo3a»: MoMUAOPSI, Cbip
MoLapenna «buop Ax naTTe», CBexue
rpubbIl, ONMBKY, BETYMHA, OPeraHo

nuLLa KanbLOHEe: MOMUAOPLI, MOLapenna
«dUOP AV NaTTE», BETUMHA, FPNbbI,
apTULLIOKY, 6a3nAnk

nMLLa «NapMax: NOMUAOPbI, CbIp MoLlapenna
«prop AN naTTe», pyKKoNa, Mapmckas BeTUMHa,
MapMe3aH 1 Macio OAMBKOBOE 3KCTPa-knacca

NVLLA «AbsABOa». MOMUZAOPbI, Cblp
Mouapenna «duop Av natre», konbaca
nennepoHY, operaHo

nULUA «HeTbipe Cbipa»: Cblp FOProH30a,
CbIp MoUapenna «buop An naTre»,
CbIp Taneaxuo, Cbip napMesaH

ML C TOPrOH30/10M U TPYyLLEen:
Cblp MOLiapenna, Cbip roproH3ona, rpyLua

nrita ¢ MOPENnpPOAyKTaMn: MOMUNAOPLI, NYK,
KpeBeTKW, Ka/lbMapbl, MOJITHOCKK, YeCHOK

nMLULa «CULAMAHA»: MOMUAOPSI, CbIp
mMouapesnna «drop An natrer, TyHeLl,
KpacHbIM NyK, operaHo, GrcTatlkm

nuLLa C KypuLer v CNaakum nepLem:
NOMUZAOPLI, MOUApena «buop Av natTes,
KypyHas rpyaka 1 Cnaakuii nepewy

nuLLa «BereTapraHckas»: MoMUAOPSI,
Cblp MouUapenna «drop Ax NaTTex, LyKUHN,
HaknaxaHbl, CN1aaknm nepew, apTULLIOKN,
rpPUObLI LIAMMVIHBOHbI

nMLLA C 10COCEM: MOMUAOPbI, MackaproHe,
N10COCh, NeTpyLuka

MVLLA «Lie3apb» C TUTPOBBLIMY KPEBETKAMMU:
CbIp MoUapenna «d1op A1 NaTTe», Cbip
napmMesaH, KpeBeTK/ TUTPOoBble, IMCTbS
canarta poMaHo, coyc Lesapb

540

760

880

880

880

980

780

880

710

980

780

760

740

9240

980

B+

PIZZA

Pizza diameter 30 cm

340g

490¢g

490g

480g

485g

460g

420g

400g

350g

460g

460¢g

495¢

4708

460 g

4208

margherita: mozzarella«fior di latte»,
basil, tomatoes, extra-virgin olive oil

pizza with burrata: tomatoes, burrata, basil,
extra-virgin olive oil

pizza quattro stagioni: tomato, mozzarella
«fior di latte», fresh champignon
mushrooms, olives, ham, artichokes

pizza capricciosa: tomato, mozzarella
«fior di latte», fresh champignon
mushrooms, olives, ham, oregano

pizza calzone: tomatoes, mozzarella
«fior di latte» ham, mushrooms,
artichokes, basil

pizza parma: tomato, mozzarella
«fior di latte», rucola, parma ham,
parmesan, extra-virgin olive oil

pizza diavola: tomato, mozzarella
«fior di latte», spicy salami, oregano,
extra-virgin olive oil

pizza quattro formaggi: mozzarella
«fior di latte», gorgonzola cheese, taleggio
cheese, parmesan

pizza with gorgonzola and pear: mozzarella
cheese, gorgonzola cheese, pear

pizza with seafood: tomatoes, onions,
shrimp, squid, shellfish, garlic

pizza siciliana: tomato, mozzarella
«fior di latte», tuna, red onion, oregano,
pistachio nuts

pizza with chicken and sweet pepper:
tomato, mozzarella «fior di latte», chicken
breast and sweet pepper

pizza vegetariana: tomato, mozzarella
«fior di latte», zucchini, aubergine,
sweet pepper, artichokes, champignon
mushrooms

pizza with salmon: tomato, mascarpone,
salmon, parsley

caesar pizza with tiger prawns: cheese
«fior di latte» mozzarella, parmesan cheese,
tiger shrimp, romano lettuce, caesar sauce



n1uLa «Le3apb» C kypuiLel: celp MoUapenna

«dUop AV NatTe», Cbip NapMe3aH, KypuHas rpyaka,

NINCTBS canata poMaHo, Coyc Le3apb
dokKayumMHa € TyHLIOM: MOLapenna,
«GVIop AV NaTTex, TYHeL, CBeXKVe NOMNAOPSI,

3eNEHbIN canaT 1 ManoHe3

doKayuMHa C BETUMHOI: Cbip MOUApenna
«pUOpP AN NaTTe», BETUVHA, CBEXVIE MOMUZAOPSI

GOKAUYYA

dokayya ¢ po3mMapmHOM
dokayya c napmMesaHom
hoKayya ¢ YeCHOKOM

dokayya c nomMmacpamy,
MapMe3aHoM 1 operaHo

XNeb C YECHOKOM, ONVIBKOBbIM
MaC/1OM N 3e/1eHbro

—  JECEPTDI

860

790

650

420g

450g

caesar pizza with chicken: mozzarella cheese
«fior di latte», parmesan cheese, chicken
breast, romano lettuce, caesar sauce

focaccina with tuna: mozzarella «fior di latte»,

tuna, fresh tomato, lettuce and mayonnaise

focaccina with ham: mozzarella «fior di latte»,
ham, tomatoes

— FOCACCIA

focaccia with rosemary
focaccia with parmesan
focaccia with garlic

focaccia with tomato, parmesan
and oregano

bread with garlic, olive oil

DESSERT

MINbGEN CO CBEXNMUN ArOLaMU
TUPaMNCY KNacCU4eckm
MaHHa KOTTa C MajIHOW

TEMAbIA A0N0UHbBIV MPOT
C BaHWIbHBIM MOPOXEHbBIM

TOPT HanoneoH

UMN3KENK

QUCTALLKOBbLIN pyneT C MaanHOM
TOpT MeaoBuk

TOPT bpayHK

LIOKONaAHbIA GOHAAH

KaHHOM C PUKOTTOM

Tpybouka WaHTnnbe

3KNep Ha BbIOOP
(BaHWNbHbBIN, LLOKONAAHbIN)

3KN1ep CO CBEXEeN ManuHo
koHpeTa Tprodens

koHdeTa aBpoL

millefeuille with fresh berries
traditional tiramisu
panna cotta with raspberry

warm apple pie
with vanilla ice cream

Napoleon cake

pistachio roll with raspberries

Brownie Cake
chocolate fondant
cannoli with ricotta
chantilly tube

eclair to choose
vanilla, chocolate

eclair with fresh raspberries

410 2008
290 1808
430 2008
190 60g
EVAC
550 200g
390 150¢g
390 150¢g
390 170/50 g
390 1808
390 130g  cheesecake
390 115g
350 120g  Honey cake
390 160 g
490 160g
390 80g
150 50g
150 30g
200 408
100 208 candy Truffle
100 208

candy Gavroche



JIIJKEJIATO Lo5 GELATO

Y
Wapuk MOPO#EHO20 HA 8bI60p ice cream Ball to choice
BaHWb 200 50¢g vanilla
CIMBOYHbIN LLIOKONAZ 200 50g creamy chocolate
CONéHasi Kapamenb 200 50¢g salted caramel
CNLMINIACKaA drcTallka 200 50g sicilian pistachio
wapuk copbema Ha 8b160p sorbet Ball to choice
NMOH-MATA 200 50g lemon-mint
MaHro-Mapakyms 200 50g mango-passion fruit
YEépHaa CMOPOAMHa 200 50g black currant
ManuHa 200 50g raspberry

YBaxaeMmble roctul ECny BaC eCTb anneprig Ha Kakon-nmoo NpoaykT, Dear guests, if you are allergic to any product, please notify your waiter
coobLmTe 06 3ToM cBoeMy odurumaHTy! MpocnekT ABASETCS peknaMHom about this! This booklet is an advertising product, a legally issued menu
npoayKUen, topuanyecky odopMaeHHoOe MeHo NpeAoCTaBaseTcs is provided to the guests upon request and is placed in the «Consumer
no nepBoOMy TpebOoBaHWIO rocTel 1 pasmMeLLeHo B nanke «/HpopmMaums information» folder. Prices are given in rubles, including VAT.

N9 noTpebuTeneli. LieHbl ykasaHel B pybasx ¢ yqetom HAC.



