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ARLPEATAJUIA

Brand Chef Andrea Galli

borxopHo, amuum!

[Nlasaite 3nakomutbes! A — wed-nosap AHapea lanau, npubbin 8 Camapy no npurnatuenmtio komnatuy Milimon, utobbl Bo3rnaBuTb KyXHio
CeMeIHOr0 UTaNbsIHCKOro pecTopaHa «4unonyy4o>, a Takxxe Gppatuy3sckoro kade u nexaphu «Codu n Avnabenb>. Ha npotsixennn caoeit
[BafuaTMNeTHel Kapbepbl, MHe 0BeN0Ck NOPaboTaTh B pa3HbiX raCTPOHOMUYECKUX 3aBeAeHUAX: B MULLNEHOBCKIX pecTopaHax Aimo & Nadia
B MunaHe (2 38e3ab1 Muwwnen) u Gualtiero Marchesi (3 38e3abl Muwwnen), B cetw pectopatos Relais Chateau Ha [lurypuiickom no6epexee,

Ha baramax, B LLiseriapun, lanun, Hoto-Nopxe, Can-®paHuucko, B lepmarmy.

Ecnm Bbi niobute Utanuto, kak 1 9, ee 3anuTble CONMHLEM Y0UKM, BUTAKOLLIME B BO3AyXe apOMaTbl TONbKO UTO UCMeUYeHHOr0 XNeba,
CBeXecBapeHHOro Kode, HenosTopuMblii BKyc MoLapennbl, cnenbix 0BoLLe#, CA0OPEeHHbIX 0MBKOBbIM MAC/IOM... [0ria BaM TOHHO NOHPaBUTCS
B <“Yunonyyo>! MeHto 5 co3aan Ha 0CHOBE TPAANLIMOHHBIX UTNbHCKIMX 6104, HO B OPUTMHANbHOM @BTOPCKOW Mofaye.

OI’pOMHOQ BHUMaHWe Mbl yaensaeM KayectBy mpoayKTos, 6€p€)KHO OT6Mpaﬂ 44 Bac nyylee. Kak uctuHHoro nTanbsHLa, MeHa NpuBoanT B
BOCTOPr Ha/in4ue B HallleM paCnops>XeHnun TensinLbl Ha KpbiLle, B KOTOPOM J1eTOM Mbl 6y}1€M BblPaLLMBATb 3€/1eHb, a TaKXe HaCToALLaa APOBAHAA
neyb — B Hey Mbl rOTOBUM nuuuy, NponnUTaHHyHo 0C00bIM TOHKIM dpOMaTOoM AblMKa, NepeaaroLLyro BCHO Tennoty UTaNbAHCKON KYNbTypbl U HaLLK
Tpagnuunn.

IiTanbaHub! He NpencTaBnstoT 06en, uan yxxuH be3 bokana xopoLuero BuHa. B kapty bapa Mbl BKNKOUMN 0TINYHOE Henoe 1 KpacHoe BIUHO 1
yCTaHOBM/M MaKCUMANbHO BO3MOXHbIE IeMOKPATUUHbIE LieHbl, YT0BbI Bbl CMOTIN MPOHIUKHYTHCS UTaNbSHCKOM KyNbTYPOit LieIMKoM. Brytuas
HaLLv 61104a ¥ 3an1Bas MX NPeKpacHbIM BIHOM, Bbl by/eTe NPUTAaHLIOBLIBATH OT YA0BOABCTBIS, kak AdpuaHo HenexTaHo B dunbme «YkpoLueHne
ctponTusoro... Fiori e fantasia, la la lala la, forza che sei tuttinoi, lalalalala

0aHum cnoBom, BCS Halwa b60nbLUAs 1 ApyXHasA KOMaHAA AenaeT BCe, UTobbl N0CeTUB pecTopaH “4unoayyo> y Bac BOHUKNO OLLyLLHe,
byaTo Bbl N06LIBANN Ha KaHWKynax B Mtanuu.

Let s get acquainted! | am a chef Andrea Galli. | was invited by the company «Milimon> to lead the kitchen of a family, Italian restaurant «Chipolucho» and

French cafe and bakery «Sofi and Anabel». Throughout his twenty year career, | happened to work in different, gastronomic establishments: in Michelin-

starred restaurants Aimo&nNadia in Milan (two stars from Micheﬁn) and Gualtiero H)archesi (three stars from Michelin), in the chain of restaurants Relais

(Fi)hatelau on the Ligurian coast, in the Bahamas, in Switzerland, Denmark, New York, San Francisco, Germany. Today | am a chef in a Moscow restaurant -
iccolino.

If you like Italy as me, then you will sure enjoy in «Chipolucho>. Sun-drenched alleyways, a smell of fresh-baked bread and fresh-brewed coffee
in the air, a unique taste of Mozzarella and ripe vegetables, flavored with olive oil. | created this menu on basis of traditional, ltalian dishes,
but in original author s presentation.

We give special attention to the quality of products, carefully selecting for you only the best. As a true Italian, | admire our greenhouse on the roof,
in that in summer we are fgoing to grow fresh greens. Also we have a genuine wood stove, where we cook saturated with savour of wood smoke pizza. This
conveys all the warmth of Italian culture and traditions.

Italians can t imagine dinner or supper without a glass of good wine. We supplemented a bar menu with excellent white and red wine and fix maximally
democratic prices so that you can wholly be imbued with an Italian culture. Savouring our dishes and drinking with a good wine, you will dancin% with
pleasure as Adriano Celentano in the film «The Taming of The Scoundrel~. In one word, our big and friendly team is doing all that you have the feeling as if
you spent your holidays in Italy.



DOVCKETTO

1UT /299
BRUSCETTA

CO CTPAYATENNON
N TEYEHDIM NEPLEM T4 }m LR

WITH STRACCIATELLA | ! I!' .' .
il I 7

AND ROASTED PEPPERS

XpycTsas, foMaLLHas Y1abaTTa C CbipoM 8
CTpaanenna neyeHbiM nepuem
Crispy, homemade ciabatta with Stracciatella
cheese and roasted peppers

C JIOCOCEM
W CNNBOYHbDIM
CbIPOM

WITH SALMON
AND CREAM CHEESE

Xpycrawas, AoMaluHas
ynabarra ¢ pune cnaboconeHoro
JI0COCA, C/IMBOYHBIM KpemoM,
Cnavicamu cexero orypua

1 3e/1eHbt0 yKpona

Crispy, homemade ciabatta with lightly
salted salmon fillet, cream cheese,
fresh cucumber slices and greens

C HEXHbIM NALITETOM &

WITH CHICKEN PATE

Xpycrswas, JomMallHas unabatra c nawTero
13 KYPUHOW NeyeHu, CIMBOYHO-TBOPOXHbBIM
KpPemom, xapeHblMn 0pexamu n CBexen
FIQprUJKOVI

Crispy, homemade ciabatta with tender chicken liver
pate, cream cheese, fried nuts and fresh greens
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OPUTO MIACTO L ¢

FRITOMISTO

Owne cynaka, kanbmap, KpeseTka,
KapToQenbHble AoNbKN 1 BpokKoH,
0bXapeHHble B TeMnype ¢ coycom lap-Tap
Fillet of pikeperch, squid, shrimp, potato wedges
and broccoli fried in tempura with Tartar sauce
240/401 /499 -

[PEHKI
CTPIOOENEM

CROUTONS WITH TRUFFLE

Mopatotcs ¢ TprodenbHbIM COYCOM 1 KPOLLKOW
lNapme3aHa / Served with truffle sauce
and Parmesan crumbles

130/50r/ 299.-

XAPEHDII CblP & _g
FRIED CHEESE T = ;\;" , A,

Kycouku coipa Mouapenna
B XpYCTALLeA KOPOUKe
¢ coycom HapLuapab
Chunks of Mozzarella cheese
ina crispy crust with
Narsharab sauce

170r /399.-
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CAVIATD

OALADY

[PEYECKIN

GREEK SALAD

Tomarbl, orypeu, cnagkui nepeLl,
peawnc, 0nnBKH, Cblp, 0N1MBKOBOE
Macno / Tomatoes, cucumber, sweet
pepper, radish, olives, cheese, olive oil

260r/399.-

_LE3APB CKYPU LIEV

CAESAR SALAD WITH CHICKEN

HexHoe couHoe KypuHoe ¢une € XpyCTALLMMU KpYTOHaMK,
CBeXUMM IMCTbAMY Canata nog, coycom Lieapb 1 cbipom
lNapme3aH / Dentle, juicy chicken fillet

with crispy croutons, fresh lettuce, Caesar sauce and Parmesan

2101 /480.-

LIE3APb C XAPEHbBIMIA
KPEBETKAMW

CAESAR SALAD WITH ROASTED SHRIMPS

CouHble )KapeHble KpeBeTKy AeasibHO CO4eTaroTCa Co CBeXUMU
NNCTbAMI Canata, XpyCTALLMMN KpyTOHaMK oA, CoyCom Lleaapb

1 cblpoM [TapMe3aH / Juicy roasted shrimps, with fresh lettuce, croutons, Caesar
sauce and Parmesan

2401 /599.-

HACYA3 CTYHLIOM

NICOISE SALAD WITH TUNA

(Canar 3 cnerka obapeHHbIX 0BOLLe, LA
MaLloT, CBeXXNX TOMAToB U KyCO4KOB 06)Kap€HHOFO
TyHUa / Salad with lightly sauteed vegetables, poached
eqgs, fresh tomatoes, and slices of roasted tuna

2801 /499.-




CANAT C KANbMAPQM,
ABOKALO N MAHRTO

SALAD WITH SQUID, AVOCADO AND MANGO

CPOCTBNDOM

ROAST BEEF SALAD

06xxapeHas rosiAMHa Co CBeXUMM
TOMatamu 4eppu, MMKCOM Canatos,
(C MM6VIprIM COYyCOM U1 CblpOM
[apmes3aH / Fried beef

with fresh cherry tomatoes, salad mix
with ginger sauce and Parmesan

210r/499.-

TENNbIA CANAT
C UHLENKOW
1 0BOLLAMMU

WARM SALAD WITH TURKEY AND
VEGETABLES

06)Kap€HHbH71 Kanbmap, aBokKazo, CNafKu1in MaHro.
[lopaetca ¢ NUKaHTHbIM COYyCOM N MUKCOM 3eJ1eHK
Fried squid, avocado, sweet mango.

Served with spicy sauce

and greenery mix

190r/499.-

CANAT C LIbITJTEHKOM

CHICKEN SALAD

Mukc 3enenu, cBexme 0BOLM ,
CTpy4KoBas haconb, obxapeHas
MHAeVKa B Tennom CIMBOYHO-
ropumM4HOM coyce / Mix of greens, fresh
vegetables, green beans, fried turkey in warm
creamy mustard sauce

190r/399.-

JInctbs PomaHo ¢ XapeHbIM LIbINIEHKOM,
BANGHbIMW TOMATaM1 1 COYCOM 113 aHY0YCOB
Romano leaves with fried chicken,

sun-dried tomatoes and anchovy sauce

2301/ 489.-




CANAT

C LbINNEHKOM
W XPYCTALLAM
BEKOHOM

SALAD WITH CHICKEN
AND CRISPY BACON

065apeHbli LibINNeHOK,
LUIAMNUHBOHbI, MUKV KapTodenb,
MWKC CanatHbIX N1CTbeB, COYC

13 Cblpa ﬂapM93aH, CBexwne
OrypUbl, CanaTHbIA NyK,
XpyCTALLMA 6eKoH

Fried chicken, champignon, mini
potatoes, lettuce mix, Parmesan
cheese sauce fresh cucumbers,
lettuce, crispy bacon

230r/499.-

byppata — utanbAHCKui CBeXM Cbip, OTHOCHTCS! K CeMeACTBY
cblpoB Mouapenna. Bniepsbie colp byppata 6bin usrorosnex
81920 ropy B Wranuv Ha depme «bbsHKMHI Heanexo ot
ropoaa Axapust
Burrataisan Italian fresh cheese, made from cream and buffalo or cow milk.

Burrata belong to a Mozzarella cheese family. Burrata was first madein 1920in
Italy on the Bianchini farm not far from the city of Andria

bYPPATA
CO CBEXI M
TOMATAMUA

BURRATA WITH FRESH TOMATOES

C/MBOYHas byppara C ToMatamu

b ¥ CBexXel pyKKosnon /
(reamy burrata
with tomatoes
and fresh arugula

2501/499.-
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TOM YAM

GRS SRl O oD

Cyn Ha KOKOCOBOM MO/IOKe C MOpenpoayKTaMu, KypuLien
u rpubamu wuntake. llogaercs ¢ 0TBapHbIM pUCOM
Coconut milk soup with seafood, chicken and shiitake mushrooms.
Served with boiled rice

2501/ 549.-




CbIPHbIN CYN

CHEESE SOUP

¢ colpamu Poknep u llapmesa, u
KPOLLIKO 6eKoHa

with Rockler and Parmesan cheeses and
crumbled bacon

2507/399.-

PbIBHbIN
UTANIBAHCKIW CYN

FISH ITALIAN SOUP

C KyCO4Kamu n0COC4, KaJibMapa, TOMJIeHbIMU
0BOLLiaMu, C 106aB/IeHeM CIMBOK 1 CBeXeN
3eneHn / With slices of salmon, squid, stewed
vegetables, with cream and fresh herbs

2807/399.-

LOMALLHIN
KYPWHbIN CYM

HOMEMADE CHICKEN SOUP

KypuHbii 6ynboH ¢ oMaluHei nanLuon,
MOPKOBDIO 1 penyatbiM 1yKom /

Chicken broth with homemade

noodles, carrots and onions

2501 /349.-



——[LACIA—

COBCTBERRONO MPUTOTOB/IERIA

0/IMBKOBOE MaC/o, AL,
basunuk, coip llapmesan

TESTADI
FORMAGGIO

Pasta, bacon, cream, black pepper, olive
oil, egg, basil, Parmesan

250r/499.-

«Bcemy, 4To Bbl BUANTE, 1 0093aHa
cnarertul> - oTBeTUNa XypHanucTam Cou
TopeH, 0TBeuas Ha BONpOC B 4eM CeKper
ee ceKcyanbHon durypbl. Jliobumas nacta
3HaMeHUTON aKTpuch! - <KapboHapa>

«Everything you see, | owe to spaghettil» - Sophia
Loren told reporters. when asked what the secret
to her sexy figure was.

Favorite pasta of the famous

- "ii actress - «Carbonara~.
g
n 8 e 1 "
!
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KAPBOHAPA carsonara

B <4unonyyo> Mbl roToBIM ee ¢ 406aBNeHIeM CIMBOK:
cnaretTy, obxapeHHbli 6ekoH, cbip MapmesaH, aiLo
In Chipolucho, we make it with cream: spaghetti,

roasted bacon, Parmesan, egg

2501 / 449.-

C MUKCOM MOpenpojyKTOoB
B coyce Tom fim

SPAGHETTI
ASIAN STYLE

with mixed seafood in Tom Yam sauce
330r/599.--

PEKOMEHYEM \

K 3TOMY bIKOLY
WE RECOMMEND YOU
O ROL, 5. Tl

MACTPIA BEPHAKO/IA
MOCKATO )XANNO,
| nonycyxoe, benoe

| Mastri Vernacoli Moscato Giallo,
semi-dry, white




JIA3AHDA AIA bONOHE3

LASAGNA ALLA BOLOGNESE

C ABymsa Buaamu coipa: Mouapenna, llapmesan
n coycom betamens /

with two kinds of cheeses:

Mozzarella, Parmesan

and Bechamel sauce

300r/590.-

’XapeHoe kypuHoe dure,
LUIAMNUHBOHbI B CIMBOYHOM
coyce, coip [lapmesaH,
neyeHbe u3 lapmesana

SPAGHETTI WITH CHICKEN
AND MUSHROOMS

Roasted chicken fillet, champignons
in cream sauce, Parmesan and
Parmesan cookies

2801 /499.-

B C/IMBOYHO-CbIpHOM CoYyCe

TAGLIATELLE WITH HAM
AND ASPARAGUS

in cream cheese sauce
2501/ 540.-




OETTYYYNHN CKAJTBMAPOM
N LLNNHATOM

FETTUCCINE WITH SQUID AND SPINACH

[lomatuHe etTyyunhm ¢ kanbMapom
TQPVISIKVI, LUNUHATOM, C/TIMBOYHbIM
CoycoMm 1 cbipoM [lapme3saH

Homemade fettuccini with Teriyaki

squid, spinach, cream sauce and

Parmesan cheese

250r/599.-

PUTATOHI CNOCOCEM

RIGATONI WITH SALMON

OETYYUHI
C NHAENKOW

FETTUCCINE WITH TURKEY

PuratoHm  obxapeHbim une nococs
1 KanycTo 6POKKOAN, NPUMYLLeHHON
B CIMBOYHOM coyce bewamens
Rigatoni with roasted salmon fillet

and stewed broccoli in creamy

Bechamel sauce

300r/699.-

£ cyxoe, benoe

oooooooo-oouo]

3 Villa Pampini,

noA CanBoYHbIM COYCOM
C KeHu1cKon (baCOHb}O
n lNapme3aHom

in creamy sauce with Kenyan
beans and Parmesan

2501/ 540.-

IMEHLYEM \
K3TOMY BI0TY
WE RECOMME U

TOTHI 5;+M
ATAMIE |
ABE.

dry, white



| OPAU/E DIOLA

OUNE CYAKA
BTPNBHOM COYCE

ZANDER FILLET
INMUSHROOM SAUCE

MAIN COURSES

by NI LG

[PUNOBAHHAA CAPXA
C XHONbEHOM

GRILLED ASPARAGUS WITH JULIENNE

3arneyeHHas nog Cbipom ﬂapMeaaH
baked with Parmesan

1807 /480.-

Moaaercs c 0bxapeHHbIM
kapTodenem 1 NMMOHOM
Served with roasted potatoes
and lemon

250r/699.-

TYHEL B MATE
C 3EIEHOU ©ACONbIO

TUNAIN MINT WITH GREEN BEANS

apeHbiit TyHeL|, MapuHOBaHHbI/ B CBeXeit
MsTe, Ha NOANYMe 13 CTPYUKOBOV aconi
C 0pexoBbIiM COycOM

Tuna, marinated in fresh mint on a cushion

of green beans with nut sauce

2001/ 799.-




KYPWULIA CO CTPAYATENNON™

CHICKEN WITH STRACCIATELLA

Kypuua, Crpauartenna, cansKu, CMBOYHbIN COYC,
a/kKa, Tomatbl, Coyc [ecto, Tecto

Chicken, Strachatella, cream, cream sauce, adjika,
tomatoes, pesto sauce, dough

400r1/599.-

CKEPT-CTEMNK
C COYCOM BBQ

BBQ SKIRT STEAK

Creik 13 TOHKOW Anadparmbi.

OH LieHeH MpaMopHbIMH
Npocoikamu xupa, bnarofaps vemy
nmeer rybokui, boratbii, Hi C yem
He CpaBHl/IMbIVI BKYC 1 HeXHYO,
COYHyt0 TexcTypy. lopaercs

C AomalLHmum coycom BBQ 1 Mukcom
3e/1eHN 1 TOMaToB /

Thin aperture steak. It is valuable in marble
layers of fat, due to which it has a deep,
rich, incomparable taste and a delicate,
juicy texture. Served with homemade
BBQ sauce and mix of greens
and tomatoes

2201 /799.-




MACO NO-MWUNAHCKI

MILANESE MEAT

(wne CBUHUHbI B CNMBOYHO-TOPYMIHOM
COYyCe C LLAMMMHbOHAMM 1 LLINMHATOM.
lNonaércs ¢ kapTodenbHbIM Miope

Pork fillet in creamy mustard sauce
With mushrooms and spinach sauce.
Served with mashed potatoes

3501/ 640.-

LIbITJTEHOK 0P B/
C KABAYKAMU TPIJTB

CHICKEN DOR BLUE
WITH GRILLED ZUCCHINI
300r /560.-

TENATUHA C TOMATAMU
I TPABAMIA, 3ANEYEHHAA
BMEYN

OVEN BAKED VEAL
WITH TOMATOES AND HERBS

TomneHas TenatiHa ¢ TpaBamu 1 0BOLLLAMHK,
3aneyeHHas noj UTaNbSHCKOV IenéLuKon
Veal stew with herbs and vegetables under
theitalian flat cake

250r/599.-




NOPALA, XAPEHA HATPUNE

GRILLED DORADO

Twr /990.-

¢

PEKOMEHAYEM

K 3TOMY B/l wuy'.-_h.
WE RECOMMEND YOU
TO THIS DISH £
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SIDE DISHES AND SAUCES
i 90.-




LA pizza

Mapxepbl HacTosLLel UTaNbSHCKO NULLbI: TOHKOR, MPUroTOBNIHHOE MO TPAAMLIMOHHOMY UTANbSIHCKOMY peLienty, TecTo, 0/MBKOBOE Mac/I0 MepBoro X0J04HOM0
omkmMa - Extra-virgin olive oil, 0ueHb kauecTBeHHas TomatHas nacta, nyuilas Mouapenna, apomMarHble npUnpaBbl v HenpeanbHble Kpasi Kpyra - 370 CBUAeTeNbCTBYeT
0 py4How pabote. CexpeTHbIlt MHIpeayeHT - NOBAPCKOM TanaHT M YacTuka AyLun. [1toc ko Bcemy - nuLLy B <4unony4o» Mbl FOTOBIM B Meykt Ha Ay60BbIX ApoBaXx.
Bot nouemy Hatuia nuuua Takas BrycHas!

Specific distinction of true, Italian pizza are thin dough, cooked by traditional, Italian recipe - Extra virgin olive oil, very qualitative tomato paste, the best Mozzarella, fragrant spices and unideal edges of
the circle, which attest to hand made. The secret ingredient is a cook talent and a piece of soul. Plus, we cook pizza in the wood stove. That s why our pizza is so very tasty!

[TABAPOTTW pavarorti

”I/ILI,U,E] C AomMallHumun K0ﬂ6aCKaMI/I, 6€KOHOM, CBeXWUMU LLaMNUHbOHAMMK,CbIpOM Mouapenna 1 CanaTtHbIM N1YKOM
Pizza with homemade sausages, bacon, fresh champignons, Mozzarella and salad onions

500r/599.-




[EMTEPOHIA pepperoni

B Mepy 0CTpeHbKwe Konbacku HQI'II'IQPOHM, 3arneyeHHan nanpurka u cblp Mouapenna, (A7
Moderately spicy sausages Pepperoni, baked paprika and Mozzarella

500r/599.-




ﬂmuua C XapeHbiMK I'pVI6aMM, UTaNbAHCKOW BETYNHOW U CblpoM Mouapenna
Pizza with roasted mushrooms Italian ham and Mozzarella

4807 /560.-
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7 I\/II-A‘.-ISJFAPMTA MARGARITA

Knaccuka KaHpa: nuuLa C TOMaTHbIM COYCOM, CbIpOM Mouapenna 1 6a3nNKoM
The classic of the genre: pizza with tomato sauce, Mozzarella and basil

4007/ 469.-
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“OPYTTY IV MAPE ssurmonm

Turposbie kpesetku, muann, Gune kanbmapa, cbip Mouapenna,
TOMATHbI coyC / Tiger shrimps, mussels, squid fillet, Mozzarella, tomato sauce

400r/799.-

MACHAA mear pizza

HQHHQPOHM, 0CTpad 4opu3o, BeKOH, CbIp Mouapenna, CanatHbIv NyK, TOMaTHbIV coyc
Pepperoni, spicy chorizo, bacon, Mozzarella cheese, lettuce, tomato sauce

480r/599.-




: ﬂVIhliACl—PYLUEljl l/|}fi0PBﬂ+0 F;I.ZZAWIWPEAR”/‘\ND DORBLUE

C Ke|pOBbIM OPEXOM, MEAOM,6ebiM COYCOM U TPHodeNbHbIM Mac/IoM
With pine nuts, honey, white sauce and truffle oil

530 r/599.-

HEAMNO/b neapot

Tomarbl, Crpauatenna, pykkona, 3eneHoe Macno, ToMarHbli Coyc
Tomatoes, Straciatella, arugula, green oil, tomato sauce

450r/599.-




]
' o (LY . E
F
1
"
L el
i ' . s

RO T S T

MVLILA C APTULIOKAMM U UbINAEHK

PIZZAWITH ARTICHOKES AND CHICKEN

oM

C 0/IMBKaMM 1 6enbiM COycoM / with olives and white sauce
530 r/599.-

= L] -'.-. . - - -
[MALLA LLE3APD casar pizza
Movapenna, kyputoe dune, cBexme TOMaTbl, MUKC CanaTHbIX MCTbeB, coyc Llesapb, coip Mapme3saH
Mozzarella, chicken fillet, fresh tomatoes, mixed salad leaves, Caesar sauce, Parmesan cheese

4507/589.-
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[TALULIA S5 CbIPOB 5 ceese pizza

B nanHom nuuLie cpasy naTb pasHosuaHocTen coipa: Mouapenna, Maacaam, lopbnto, Kamambep v lapmesaH.
ATaKxxe cBeXme CMBKM 1 pykkona / This pizza has five types of cheese at once: Mozzarella, Maasdam, Dorblu, Camembert
and Parmesan. Plus fresh cream and arugula

4007/799.-




DOKAYYA rocaccia

Tpa,IJ,MU,I/IOHHaﬂ UTaNbAHCKAA neneLuka c I'lyKOM 1 0NNBKOBbIM MaC/10M
Atraditional Italian flatbread with onion and olive oil

220r/299.-




