STARTERS

Moptaaeana *°" 450 MpowyTTo ¢ Tproderem 7 690
Mortadella Truffle prosciutto

Yopwuzo *0* 690 Xamon MN6epwko 3 890
Chorizo Jamén

MapmesaH 2" 240 Matuero ** 330
Parmesan Manchego

MekopuHo »* 290 Koswit cbip 2° 240
Pecorino Goat Cheese

TO SHARE

Pan con tomate 200
MapuHoBaHHble oAnBKM 560

Pickled olives

apeHHble oAMBKH 750
Fried olives
ApPTHLLOK B MacAe ¢ deToi 690

Artichoke with oil and feta

Patatas Bravas ¢ kpabom 990
Patatas Bravas with crab

MEZE

OAMBKOBbIN XyMyC C apTHLLOKaMM 1 beToi 660

Olive hummus with artichoke and feta

RAW

Kpyao 13 nococs 790
Salmon crudo

Kpyao 13 TyHua ¢ xypmoit 850
Tuna crudo with persimmon

TapTap 13 roBsiaMHbI C YepHbIM Tpoderem 1200
Beef tartare with black truffle




STARTERS

HOT
KaAbMapbl AOAUTO Ha rpuae 840
Grilled loligo squids
BoHronae B 6enoM BuHe 860
Vongole in white wine
KpeBeTka apreHTHHCKas ™™ Ha rpuae 990
Grilled Argentine shrimp
Mwkc mopenpoaykToB 1900
Seafood mix
Te]'IAbIl‘/‘i VERD *caAaT U3 cBEXeli CE30HHOM 3eAeHM C ANLLOM 71 0
Warm VERD *seasonal fresh salad mix with boiled egg
Canat ¢ ToMaTamMu U CTPAYaATEAAOI 670
Salad with tomatoes and stracciatella
Canart 13 nepLeB pamupo 1 dpeTbl 800
Salad with Ramiro peppers and feta cheese
TenAbll canaT ¢ MOPENPOAYKTaMU U SIHLLOM 1300
Warm salad with seafood and boiled egg

BREAD
TapTuH 400 lpeuHeBas umabarra 127 120
Tartine Buckwheat ciabatta
TaAbsiTeAAE B TOMAaTHOM COYCe CO CTpadaTeAAON 950
Tagliatelle with tomato sauce and stracciatella
Kayo s nene 1100
Cacio e pepe
AMMOHHas NacTa ¢ MOPenpPoAyKTamMm 1500
Tagliolini com frutti di mare
PaBroAo ¢ AococeM 1 coycom Ha 6eAoM BUHE 1200
Raviolo with salmon and white wine sauce
HbokeTTn ¢ TOMAEHOI YTUHOI HOTOM 1 XaMOHOM 1300

Gnocchetti with stewed duck leg and Jamon




SOUP

NMPSAHbIK YeYEBUYHBIM CYN C YOPU3O U KONYEHOCTAMU
AeHTtexac ™ ym € wop!

Lentejas con ChOriZO *spicy lentils soup with chorizo and smoked meat

Cyn ¢ MOpenpoAyKTamu
Seafood soup

MAINS

Tpecka ¢ kKaAbMapammu AOAUTO B TOMATHOM Coyce
Cod with loligo squids and tomato sauce

LleAbiit cnbac koHdU
Whole confit sea bass

OcbMuHOT Ha rpuAe
Grilled octopus

YKapeHblit LbINMAEHOK B LIUTPYCOBOM COyCe
Grilled chicken in citrus sauce

ToBsXKbU LieUKM ¢ KapTodeAbHbIM Mope
Beef cheeks with potato puree

[oBsXbst BbIpE3Ka C COYCOM AEMMTAAC U NEeYeHbIM NepLieM PaMMPO
Beef tenderloin with demi-glace and baked ramiro pepper

DESSERT

LLlokoAaAHbIY TOPT € aNeAbCUHOM M MyCCOM M3 GUCTALIKM
Chocolate cake with orange and pistachio mousse

Invierno *rpararossii HanoneoH

Pomegranate Napoleon

Yyppoc ¢ MopoxeHbim Spanish latte
Churro with Spanish latte ice cream

Mop o)XeHoe *yTouHsiiTe y OpMUMAHTOB — OAMH Wwapmk 40 T
*ask your waiter — one scoop 40
Ice cream "¢~ p40e
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