HoBble 61042
ot Mandppeao MonteHn

ANA ce30Ha oceHb-3uma 2010
Autumn and winter suggestions
from Manfredo Molteni

3akycku 1 cynbl - Starters and soups

Canar u3 apTMwIOKOB ¢ 60TTapron, NeEKOpMHO
M cyuwleHbIMU NOMMAOpPaMu
Artichoke salad with bottarga, sundried tomatoes and Pecorino cheese
780 p.

lpebelukn, 3aneyeHHble C apTULLOKaMM B WadppaHOBOM coyce
Scallops baked with artichokes in a saffron sauce
840 p.

r

Kapnauuo 13 Mopckoro BoJjika ¢ KonueHoi mouapennoit «bydpana» n uepHoim Tpropenem
Sea bass carpaccio with smoked "Buffalo" mozzarella and black truffle
840 p.

TeppviH u3 ¢ya-rpa c uepHbim Tprodpenem n coycom NMoprto
Terrine of foie gras with black truffle and Porto sauce
840 p.

Canat ¢ kamuatckum Kpabom u ¢ya-rpa
Salad with red king crab and foie gras
840 p.

Canar-MuMKC C NapMCKOW BETUMHOM, KONMUYEeHOW MoLapension
«bydana», MHXXMPOM U rpeHKamMmn
Mixed salad with Parma ham, smoked "Buffalo" mozzarella, figs and toast
700 p.

OcbMUHOr C MOMUAOPaMU U NECTO U3 PYKKO/Ibl U aHYOYCOB
Octopus with sliced tomatoes, pesto made from rucola and anchovies
840 p.

Cnerka noakomnuyeHHas yTKa, NoJIeHTa C FOProH30/10M
M MH)XXUP, MapUHOBaHHbIN B coyce Mopto
Slightly smoked duck, polenta with gorgonzola and figs marinated in Porto
sauce

600 p.

Cyn-Kpem 13 TbIKBbl C YepPHbIM PUCOM M aMapeTTn
Pumpkin cream soup with black rice and amatretti bisquits

300 p.




Cyn-KpemM U3 apTULLOKOB C XPYCTALLUM OMapoM U 6uckom
Artichoke cream soup with crispy lobster and bisque

650 p.

KoHcome 13 kamuaTckoro kpaba 1 MMHN-OBOLLEN
Consomme’ of red king crab and small vegetables

650 p.

Macra - Pasta

Hbokku B ctTune CoppeHTMHa
Gnocchi Sorrentina style
550 p.

YepHble paBMOIM C OMapOM M MacCKaprnoHe B COyCe U3 Cnapiku
Black ravioli with lobster and mascarpone in asparagus sauce
750 p.

YepHble ¢$eTTyumHU c omapom, kpabamun, CTpyUKOBbIM rOpOLLKOM M MOMUAOPKaMM
Black fettuccine with lobster, crabs, snow peas and tomatoes
890 p.

TanbonuHu n3 onmeBok TagrKkacke ¢ GproccenbCKo KanycTon, NOMUAOpPKamMm
M Ynanickum cubacom
Tagliolini made with Taggiasche olives with Brussels sprouts, tomatoes and Chilean sea bass
750 p.

Pbi16a n msaco - Seafood and Meat

BOKKOHUMHM 13 Unnuiickoro cnbaca, UepHbIA PUC, NECTO U3 PYKKOJIbI
M XpYCTALLLAA cCaBOMCKaA Kamnycra
Chopped chilean sea bass fillet with black rice, pesto made from rucola and crispy savoy cabbage
1150 p.

®dune roBaauHbI B Nepue ¢ pya-rpa, omapom, 4epHbiM Tprodenem n 6proccesibckoint Kanycrou
Beef fillet with pepper, foie gras, lobster, black truffles and Brussels sprouts
2400 p.

®DaroTTMHO U3 TeNIATUHDbI C CbipaMW, NOJIEHTa Ha rpusie u
YKapeHble apTULLOKMN
Veal Fagottino with cheeses, grilled corn bread and fried artichokes
1280 p.

Omap B ctune MapmugikaHa co wnuHaTtom u 6enbimu rpubammn
Lobster Parmigiana style with spinach and white mushrooms

1800 p.




