CAtenn

ANTIPASTI - APPETISERS - 3AKYCKU

Appetiser of typical cured meats from Emilia
3aKycKa u3z mpaoduyuoHHbIX KonbacHbix uzdenuli obaacmu Imunus

Culatello from Zibello with fruit mustard and toasted bread
Kynamenso u3 3ubesnno (8bICOKOKQYECMBEHHAS Cbipas 8eMYUHA) C (PPYKMOBLIM YAMHU U 2PEHKAMU

Culatta from Busseto
Kyﬂamma u3 Eyccemo (Sb/COKOKG‘-IECFnGEHHGﬂ colpas SequHG)

Parma ham 18 months old
Mapmckas semyuHa (18 mecAayes 8bi0epHcKu)

Harry’s Bar lobster with valerian lettuce and diced courgettes
Omap Harry’s bar ¢ eanepuaHoli u Hape3aHHbIMU KybuKamu Kabaykamu

Scottish smoked salmon with toasted bread and Normandy butter
LLlomaaHAckuli KonyeHsll 10COCL € 2peHKamu u macaom HopmaHouu

Beef carpaccio of Valtellina with rocket salad and Parmigiano Reggiano cheese
Kapnau4o u3 208490uHbl U3 BasemesnsuHel ¢ pyKKoaol u napme3aHoOM

Savoury three colour vegetable pie with Parmigiano Reggiano creamy cheese sauce
OSOLL{HbIé’ mpexuysemeHsole NMUPOX KU Ha Kpeme napmesaH

Buffalo mozzarella with cherry tomatoes from Pachino and fresh basil
Mouapenna uz 6ylisonuHO020 MOIOKA C MOMUOOPAMU Yeppu U C8EXHUM 6A3UAUKOM

PRIMI PIATTI - FIRST COURSES - MNEPBbIE B/1IO4A

Traditional tortellini from Modena with beef and capon stock
TopmenauHu no-mooeHcKuU 8 bysnboHe U3 2080UHbI U KAMAyHA

Traditional tortellini from Modena with Parmigiano Reggiano creamy cheese sauce
TopmennuHu no-moO0eHCKU C KpeMoM rnapme3aHom

Emilian ricotta cheese tortelloni with fresh tomato sauce
TopmemmHu Mno-amMus1uUaHCKuU (pasuonu) C Ha4yuHKoU Cbipa puKkomma 8 coyce u3s ceexux I'IOMUdOpOS

Risotto with traditional balsamic vinegar from Modena “Luigi Cremonini Reserve”
Puzommo ¢ mpaduyuoHHbIM 6aab3amuydeckum ykcycom uz ModeHsl "Pecepesa Jlyudxcu KpemoHuHU"

Classic tagliatelle pasta with Emilian meat sauce
Taneamenne 6010HbE3€ € IMUAUAHCKUM MACHbIM coycom
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Tagliolini pasta with two types of ham by Tina
[MacTta TanboNHU «TUHa» ¢ ABYMA TUNAaMUN BETYUHDI

Gramigna pasta of durum wheat from Bologna with sausage meat sauce
MacTa «rpamuHbaA» U3 TBEPAON MWEHMULbI NO-B60NOHCKM C KONBaCHbIN coycom

Spaghetti with fresh tomatoes and basil
CnareTTu CO CBEXMMMU noMmumgopamum 1 6asnankom

Homemade spaghetti alla chitarra with king crab from the Northern seas
CBeXKenpuroToB/IeHHbIe CNareTTh «Ha rMTape» ¢ KOPoJIeBCKMM Kpabom 13 ceBepHbIX Mopei

Venere black rice with gold leaf
YepHbIit puc (copT «BeHepe») ¢ 3010TbIM IMCTOM

Pasta and beans
Macta u daconb

LA CARNE — MEAT - MACO

Grilled entrecote with leek and potato pie
AHmMpeKkom mMos000U 20850UHbI HO 2puUse C MUPOHCKOM U3 aAyKa-nopeli u Kapmodgenu

Sirloin steak with extra virgin olive oil, sweet salt from Cervia, wild rocket salad and cherry
tomatoes
JloMmuKku mos000li 20850UHbI 8 0/IUBKOBOM MAC/E IKCMPABEPOHUH3, CO CAA0KOU conu u3 Yepauu, ¢ Oukoli
PYKKOs0U U 8€3y8UAHCKUMU MOMUOOPaMU

Carpaccio of beef fillet with tender chilli peppered spinach
Kapnayyo u3 ¢use 20840UHbI C MensabIM WNUHAMOM C OCMPbIM NMepyem

Veal scallops with traditional balsamic vinegar from Modena “Luigi Cremonini Reserve”
OmbusHsblie U3 meaamuHsl ¢ MPAOUYUOHHbIM basnb3amuyeckum yKkcycom uz ModeHs "Pecepea Jlyudxcu
KpemoHuHU"

Baked lamb chops with raw courgettes and apple vinegar
3aneyeHHble ombusHble U3 6apaHUHbI C Kpyoume U3 YYKKUHU U S6/104YHbIM YKCYCOM

Veal cheek with vegetables
Tenayva wexka c osowamu

Veal tartare with extra virgin olive oil, pink salt and mixed salad
Tapmap U3 mesiIAMuUHbI € 0/1TUBKOBbIM MAC/IOM, p03060l7 COs1bKHO U casiamom

Beef tenderloin with green pepper and baked potatoes with rosemary
lossaxcba 8bIpe3Ka C 3es/1eHbIM Nnepuem U C HapeHbim KGmed)eﬂeM C poamMmapuHom
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IL PESCE - FISH - PblbA

Harry's Bar Trevi prawns with vinegar from Jerez and mimosa of egg
Kpesemku Harry's Bar Trevi ¢ ykcycom Xepec u Mmumosa u3 Aty

Grilled tuna fillet with valeriana lettuce and onions from Tropea marinated with traditional
balsamic vinegar from Modena “Luigi Cremonini Reserve”
dune myHya Ha epusne ¢ sanepaHol u sykom u3z Tponeli MapuHOBAHHOM € 6A/163AMUYECKUM YKCYCOM U3
MooeHob! "Pecepsa Jlyudxcu KpemoHUHU"

INSALATE — SALADS - CA/IATbI

Roma Capoccia
Iceberg lettuce and radish julienne, anchovies, toasted bread cubes, Buffalo mozzarella, pitted black olives,
cherry tomatoes from Pachino.
Canam Alicbepe u ycynbeH u3 yukopuli, aH40yCbl, MoOxcapeHHsble Kybuku xsneba, moyapenna uz bylieoanuHo20
MO/IOKQ, YepHble 0/1UBKU 6e3 Kocmoyek, MomMuodopsl Yeppu

Caracalla
Roman lettuce, sundried tomatoes, feta cheese, green olives, onions from Tropea, oregano.
Canam-namyk, cyweHsle MomMudopsl, Cbip hema, 3eseHble 0aUBKU, AYK u3 Tponel, ope2aHo

Campo dei Fiori
Mixed salad, Kaiser pear, Roman Pecorino cheese, strawberries, toasted pumpkin seeds
Canam, epywa Kaiser, ogeyuli cbip NeKoOpUHO, KaybHUKa, ModxapeHHble CeMeHA MbIK8bl

Fontana di Trevi
Raw spinach, smoked salmon and sword-fish, small artichokes, fennel, oranges.
Coipoli wnuHam, Kon4eHsili 10COCb, KOMYeHas polba-mey, apMmulWoKU, heHxeslb, arnesbCUHbI

Fori Imperiali
Valerian lettuce, wild rocket salad, petals of Parmigiano Reggiano cheese, crisp Parma ham, green apple, walnut
kernels, cherry tomatoes from Pachino
BanepuaHa, OUKAs pyKKosa, nenecmku napme3aHd, XpycmaAuw,as NnapmMcKas 8emyuHa, 3esneHoe A6710K0, 2peykue
opexu, nomudopsl yeppu

Harry’s Bar
Shrimps, fennel, oranges, pearly hulled wheat and barley, chickpea, wild rocket salad, citronette of extra virgin
olive oil, lemon and sweet salt from Cervia.
Kpesemku, heHxenb, anesnbCcuHsl, nepaos8as Kpyna, Hym, OuKkali pyKKoa, coyc u3 0/AU8K020 MAcAa, AUMOHA U
cnadkoli conu uz Yepsuu
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FORMAGGI — CHEESES - CbIP

Tasting of Italian cheeses with pear mustard, fig jam with traditional balsamic vinegar from Modena
and Acacia honey
ﬂeeycmauug umasibAHCKUX CbIp0o8 C COyCOM YamHu U3 2pyuwu, eapeHbe U3 UHMXUpa c basb3amuyecKum YyKCcycom
u3 ModeHbl u ¢ akayuesbilim meoom

Large tasting of Italian cheeses with pear mustard, fig jam with traditional balsamic vinegar from
Modena and Acacia honey
bonbwas 0ecycmayus umasnbaHCKUX CbIPO8 C COYCOM YaMHU U3 2pyWU, 8apeHbe U3 UHMUPA ¢ 6aan63amMu4ecKkum
yKcycom u3 ModeHsl U ¢ akayuesslilim medom

DOLCI —DESSERTS — 1IECEPTbI

Semifreddo with crunchy almonds
Cemugppeddo ¢ MUHOAIbHLIM OPEXOM

Zuppa inglese
JAeccepm [13ynna UHane3e

Tiramisu with mascarpone cheese
Tupamucy ¢ cblpom MAcCKaprioHe

Tepid apple dumpling with chantilly cream
Tennoili A6/104HbIU MUpo2 co 836UMbBIMU CAUBKAMU

Wild berry dessert with vanilla ice-cream and hazelnuts crumbs from Piemont
Cyn U3 s1ecHbix 8200 € 8AHU/IbHbIM MOPOXCEHbIM U KpoweK pyHOYKa u3 lMeemoHma

Seasonal fruit
®pyKkmel (Mo ce30Hy)

Cream ice-cream with traditional balsamic vinegar from Modena “Luigi Cremonini Reserve”
CnusoyHoe MopoxceHoe ¢ basnbzamuyeckum yKcycom uz ModeHol "Pesepe Jlyuoru KpemoHuHU"

Lemon sorbet
JlumoHHbIl copbemmo



