YJIOB IHA 1 AKBAPYM

CATCH OF THE DAY AND AQUARIUM

JNKA{ PbIBA SKCKJIFOSMBHO
JJId PECTOPAHA ASSUNTA MADRE

WILD FISH EXCLUSIVELY FOR ASSUNTA MADRE RESTAURANT

100 r|1490 PYB

Croco6 MpUTrOTOBJIEHHUS:
B coau / kpyno / Taprap / cesuue / Kaprnaydo / B AyXOBKe /TyaleTTo C apTULIOKAMH
rpaTeH / KauuaTopa / akBa nauua c kaprodesnem / Ha rpuse / Ha mapy

C JUMOHHBIM COYCOM / [10-a3uaTCKH / HO'CHU,I/IJH/H;,ICKI/I
Cooking method:
salted / crudo / tartar / ceviche / carpaccio / oven / guazetto with artichokes / gratin
caccitora / aqua pazza with potatoes / grilled / steamed / with lemon sauce / Asian / Sicilian

JAJIBHEBOCTOYHBIN [TEPBAY ®AJIAHTA
KPAB JKBOH KAMYATCKOI'O KPABA
FAR EAST CRAB FIRST PHALANX OF KAMCHATKA CRAB
100r|1150 PYB 100r|1790 PYB

Crnoco6 NMpUTrOTOBJIEHHUS:

TepMHIOP B coyce madpan / Ha rpuie / Hamapy / macta / canat
Cooking method:
Thermidor in saffron sauce / grilled / steamed / pasta / salad

ACCOPTHMMEHT U CITOCOB ITPUT'OTOBJIEHMS PbIBbl 1 MOPEITPOIYKTOB

YTOUYHSAUTE Y OPULIMAHTA
ASK THE WAITER TO SPECIFY THE MENU AND THE COOKING
METHOD OF FISH AND SEAFOOD

kpyso / Taprap / kapnaudo / katanaHa / aJia IaHIa
a Jia MuHbep / Kauumartopa / TyauerTo
B IyXoBKe / B cosiu / BO (pHUTIOpE

crudo / tartare / carpaccio / catalana / ala plancha
a la meuniere / cacciatore / guacetoi
in the oven / in salt / deep-iried

EC/IN'Y BAC ECTb AJUIEPTVA, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




YJIOB IHA 1 AKBAPYM

CATCH OF THE DAY AND AQUARIUM

MOPEITPOAYKTBI

SEAFOOD

BOJIBHIOE ITJIATO M3 MOPEITPOJIYKTOB
BIG SEAFOOD PLATTER

(rpebellOK, YCTPHULB, JJAHTYCTHHBI, KPeBETKH KapaOHUHEepOoC poxo,
KPYIO U3 TUKOU OeJsloN pbiObl, KPYIO U3 TYHLA)
(scallop, oysters, langoustine, Carabineros rojo shrimps, wild whitefish crudo, tuna crudo)

YKUBOW OMAP | 100 T
LIVE LOBSTER | 100 g

MOPCKOU EX | 1 wr
SEA URCHIN | 1 piece

JIAHT'YCTHUHEI | 100 r
LANGOUSTINE | 100 g

KPEBETKA KAPABMHEPOC POXO | 100 r
CARABINEROS ROJO PRAWN | 100 g

KPEBETKHW BOTAH | 100
BOTAN SHRIMP| 100 g

YCTPUUA ®UH-JIE-KJIEP | | wr
FINE DE CLAIRE OYSTERS| 1 piece

YCTPULIA XKUJIAPJZIO | 1 wr
GILLARDEAU OYSTERS | 1 piece

MUWJIUHU | 100
SEA MUSSELS | 100 g

MOPCKOW I'PEBEHIOK | 50 r
SCALLOP | 50 g

KAJIbMAP | 100t
SQUID | 100 g

OCBMUHOT | 100 r
OCTOPUS | 100 g

®UJIE PbIbbl B ACCOPTMMEHTE

FISH FILLET IN ASSORTMENT

®UJIE IMKOU PbIBbI B ACCOPTUMEHTE | 50 r
WILD FISH FILLET IN ASSORTMENT | 50 g

(camumu / xpyno / taprap / Kapmnaudo / cesuue / cTeiK)
(sashimi / crudo / tartare / carpaccio / ceviche / steak)

JIOCOCDH | 50T
SALMON | 50 g

TYHELL KPACHBIN | 50 r
RED TUNA | 50 g

15000

1750

550

1750

1 900

950

550

790

310

590

650

1 750

1490

550

720

EC/IN'Y BAC ECTb AJUIEPT VA, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




KPY 1O ASSUNTA MADRE

CRUDO ASSUNTA MADRE

TAPTAP U3 TYHUA C TYAKAMOJIE U MAHI'O KOHKACCE 1190
TUNA TARTARE WITH GUACAMOLE AND MANGO CONCASSE
TAPTAP 13 I[I/IKOI;I PbIBbI C ATTIEJIbBCYMHOM 1 MOPKOBHBIM COYCOM 1 550
WILD FISH TARTAR WITH ORANGE AND CARROT SAUCE
TAPTAP U3 JIOCOCH CIIEPCUKOM U MMBHPHBIM COYCOM 1150
SALMON TARTARE WITH PEACH AND GINGER SAUCE
ABOKAJ1O ®OPUUTO C TAPTAPOM 1 350
13 KPACHOU KPEBETKU C KYHXXKYTHBIM COYCOM
AVOCADO FARCHITO WITH RED SHRIMP TARTARE IN SESAME SAUCE
KAPITAYYO U3 I[I/IKOI;I PBIBbI C COYCOM IINCO 1 550
WILD FISH CARPACCIO WITH SHISO SAUCE
KAPITAUUO U3 KPACHOM KPEBETKU C BO3YIIHBIM MOXHUTO 1 350
RED SHRIMP CARPACCIO WITH AIR MOJITO
KAPITAYYO M3 TYHLIA 990
C OI'YPLIOM U MMBUPHBIM COYCOM U3 IO13Y
TUNA CARPACCIO WITH CUCUMBER AND YUZU GINGER SAUCE
KAPITAYYO M3 JIOCOCH «IBJIOKO PO4dJIbs 950
SALMON CARPACCIO <APPLE ROYAL»
CEBHYE U3 ,[H/IKOI;I PBIBbI CTPAHATOM U ®EHXEJIEM 1 650
WILD FISH SEVICE WITH POMEGRANATE AND FENNEL
CEBUMYE U3 I'PEBEIIKA B CTUJIE ASSUNTA MADRE 1 390
SCALLOP CEVICHE ASSUNTA MADRE
ﬂEFYCTAHHOHHbIH CET KPY IO (HA 2-3 [IEPCOHBI) 4 650
CRUDO DEGUSTATION SET (for 2-3 persons)

EC/INY BAC ECTb AJIJIEPT M, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




A3BMATCKOE MEHIO

ASIAN MENU
POJIJIbI

ROLLS
KAJIUD®OPHUSA 1 200
CALIFORNIA
OUJIATEJIbDUS 950
PHILADELPHIA
POJIJ1 C YTPEM 950
ROLL WITH EEL
OCTPBIV POJIJI C TYHLIOM 1100
SPICY ROLL WITH TUNA
OCTPBIU POJIJI C IOCOCEM 900
SPICY ROLL WITH SALMON
TEILJIBIM POJIJI C KPABOM U YTPEM B MEJTIOBO-TOPUYMUHOM COYCE 900
WARM ROLL WITH CRAB AND EEL IN HONEY-MUSTARD SAUCE
TEILJIBIM POJIJI BE3 PUCA C JIOCOCEM U IIITMHATOM 900
WARM ROLL WITHOUT RICE WITH SALMON AND SPINACH

CYIIIHN

SUSHI
JIOCOCH 250
SALMON
TYHELL 450
TUNA
YITOPb 250
EEL
I'PEBEIIIOK 250
SCALLOP
KPAB 450
CRAB

CAIIIMMU
SASHIMI

CAIIIMMU C TYHLIOM B COYCE BACABU 1 300
SASHIMI WITH TUNA IN WASABI SAUCE
CAIILIMMU C JIOCOCEM B COYCE BACABU 1 200
SASHIMI WITH SALMON IN WASABI SAUCE
CAIILIMMU C I'PEBEILIKOM B TPIO®EJIBHOM COYCE 1 800
SASHIMI WITH SCALLOP IN TRUFFLE SAUCE

CYII

SOUP
TOM 9M C KPEBETKAMU 850
TOM YAM WITH SHRIMPS

EC/INY BAC ECTb AJIJIEPT M, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




[OPAYUE N XOJIOAHDBIE 3AKY CKH

HOT & COLD APPETIZERS

PbIbHDbIE

FISH

OCbMMHOT A-JIs1 TEPPAUHMHE3E

OCTOPUS A LA TERRACINA

KAPITAUYO M3 OCbMHHOTA C IBETHBIMU

TOMATAMU KOHKACCE Y MEJIOBBIM COYCOM

OCTOPUS CARPACCIO WITH COLORED TOMATO CONCASSE AND HONEY SAUCE
MOPCKO¥ TPEBEIIOK C TPUBHBIM COYCOM

1 IITTMHATOM MOl MOJIOUHOM ITEHOM

SEA SCALA WITH MUSHROOM SAUCE AND SPINACH WITH MILK FOAM

CAJIAT KAIIPH C MOPEITPOJIYKTAMUA

CAPRI SALAD WITH SEAFOOD

CAJIAT U3 JIOCOCH C ®EHXEJIEM, 1OJIbKAMHU

[TOMEJIO Y1 YHUTICAMU N3 KOKOCA

SALMON SALAD WITH FENNEL, POMELO WEDGES AND COCONUT CHIPS
CAJIAT KACAPEYYA C MAPMHOBAHHBIM

TYHLUOM U TAPTAPOM U3 OBOLIEN

CASARECCIA SALAD WITH PICKLED TUNA AND VEGETABLE TARTAR

CAJIAT C OCbBMUHOI'OM ITO-HEAITOJIETAHCKHU
NEAPOLIAN OCTOPUS SALAD

CAJIAT 3 KAMUATCKOTO KPABA C ABOKAJIO,
PYKOJIOU U ATTEJIbCUHOM

KAMCHATKA CRAB SALAD WITH AVOCADO, ARUGULA AND ORANGE

BPYCKETTA C KPABOM 1 ABOKAIO
BRUSCHETTA WITH CRAB AND AVOCADO

OBOILIHBIE

VEGETABLES

KAPITAYYO M3 APTUILIOKOB C TAPME3AHOM U MATOM
ARTICHOKE CARPACCIO WITH PARMESAN AND MINT

CAJIAT 3 CE3OHHBIX OBOIIIEU
SEASONAL VEGETABLE SALAD

KAPITAYYO M3 TOMATOB U1 KAIIEPCOB C COYCOM BAJIb3AMHUK
TOMATO CARPACCIO WITH CAPERS AND BALSAMIC SAUCE

CAJIAT CIIOMHUIOPAMH, OTYPLIAMHU,

MAPHHOBAHHBIM JIYKOM 1 CbIPOM ®ETA

SALAD WITH TOMATOES, CUCUMBERS, MARINATED ONION AND FETA CHEESE

BYPPATA C POSOBbBIMU TOMATAMU U BASNJIMKOM
BURRATA WITH PINK TOMATOES AND BASIL

KAPITAYYO N3 MTAMITMHBOHOB C CbIPOM CTPAYATEJIJIA
CHAMPIGNON CARPACCIO WITH STRACCHATELLA CHEESE

BPYCKETTA C TOMATAMU 1 CbIPOM CTPAYATEJIJIA
BRUSCHETTA WITH TOMATOES AND STRACCATELLA CHEESE

BAKJIA?KAHBI [TAPMUJIZKAHO
PARMIGIANO EGGPLANTS

1 650

1250

1250

1 350

1 100

1 050

1490

1950

1 100

1 590

790

990

990

890

850

750

890

EC/IN'Y BAC ECTb AJUIEPT VA, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




[OPAYUE N XOJIOAHDBIE 3AKY CKH

HOT & COLD APPETIZERS
JTOMAIIHHWE 3AKYCKHU

HOMEMADE APPETIZERS
ACCOPTU UTAJIBIHCKHMX CbIPOB 1 650
ASSORTED ITALIAN CHEESE
ACCOPTHU KOJIBAC 2100
ASSORTED SAUSAGE
ACCOPTU UTAJIBIHCKUX MAPVHOBAHHBIX OBOIIIEU 1250
ASSORTED ITALIAN PICKLED VEGETABLES
JNIOMAIITHUE MAPUHOBAHHBIE OT'YPLIbI 200
HOMEMADE PICKLED CUCUMBERS
ACCOPTU MAPMHOBAHHBIX OBOILEU [TO-PYCCKU 500
ASSORTED RUSSIAN PICKLED VEGETABLES

MYACHBIE
MEAT
TAPTAP U3 TOBSIJIMHEI C JIYKOM CUBYJIET, 1 590
TOIIMHAMBYPOM U MAPUHOBAHHOWM 3EPHOBOW T'OPUUILIEU
BEEF TARTARE WITH ONION SIBULET, TOPINAMBUR AND MARINATED GRAIN MUSTARD
KAPITAUUO M3 T'OBSIJIMHBI C COYCOM 1 590
M3 TOPTOH30JIbBI, C TPYUIEN U PYKOJION
BEEF CARPACCIO WITH GORGONZOLA SAUCE, WITH PEAR AND STICK
BUTEJIJIO TOHHATO 1390
VITELLO TONNATO
CAJIAT C POCTBU®OM, TPUBAMU Y MEJIOBO-TOPUMUHBIM COYCOM 1390
SALAD WITH ROAST BEEF, MUSHROOMS AND HONEY-MUSTARD SAUCE
[TPOLIYTTO KPY 1O C IIHEU, PYKOJIOU U [TAPME3AHOM 1250
PROSHUTTO CRUDO WITH MELON, ARUGULA AND PARMESAN
BPYCKETTA C ITAILITETOM U3 KPOJIUKA 850
BRUSCHETTA WITH RABBIT PATE
EC/INY BAC ECTb AJIJIEPT M, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




CYIIbI

SOUPS

BYWABEC ITO-HEATIOJIMUTAHCKU C MOPEITPOIYKTAMHU 1 850
NEAPOLITAN BOUILLABAISSE WITH SEAFOOD
PUMCKUU KPEM-CYII U3 APTUILIOKOB 990
ROMAN ARTICHOKE CREAM SOUP
CYII CTPUBAMU, LITITMHATOM M ®ACOJIBIO BOPJIOTTU 650
SOUP WITH MUSHROOMS, SPINACH AND BORLOTTI BEANS
JIETKVY CYTI 3 CESOHHBIX OBOU_[EI;I CITIAPME3AHOM 650
LIGHT SEASONAL VEGETABLE SOUP WITH PARMESAN
[TACTA U PU3OTTO
PASTA & RISOTTO
MEULN ITAKKEPH C TAJI2KACCKMMHU OJIMBKAMU, 990
TOMATAMU UEPPU U TUTPOBBIMU KPEBETKAMU
MEZZI PACCHERI WITH TAJAS OLIVES, CHERRY TOMATOES AND TIGER SHRIMPS
ABTOPCKHUU TPO®U C BEJIOV PHIBOU Y1 IMMOHOM 1190
AUTHOR'S TROPHY WITH WHITE FISH AND LEMON
CITATETTU TPAHBAHO C PAKYILIKAMHU BOHI'OJIE 1190
SPAGHETTI GRANIANO WITH VONGOLE SEALS
I[IEHHE AJIA APPABUATA 850
PENNE ALLA ARRABIATA
TAJILOJIMHU [1O-TIOMAILTHEMY 1 850
C KPABOBBIM MACOM U BEJIbIM BMUHOM
HOMEMADE TAGLIOLINI WITH CRAB MEAT AND WHITE WINE
JIMHI'BUHU IEJI TTIECKATOPE C MOPEITPOAYKTAMMU A-JIA COPPEHTO 1750
LINGUINE DEL PESCATORE WITH SEAFOOD A-LA SORRENTO
HTAJIATEJIJIM HATIOJIETAHU A-JIA HEPAHO C KPEBETKAMM 990
CHALATELLI NAPOLETANI A-LA NERANO WITH SHRIMPS
JOMAIIIHEE CITATETTHU C HMKPOU U3 MOPCKOT'O EXKA 1150
HOMEMADE SPAGHETTI WITH SEA URCHIN CAVIAR
KJIACCMUECKHWH TAJIBOJIMHU KAUO-3-TIEIIE 950
CLASSIC TAGLIOLINI CACIO E PEPE
PU3OTTO C KPABOBBIM MACOM, 1 850
TOMATHBIM COYCOM U CTPAUATEJIJIOU
RISOTTO WITH CRAB MEAT, TOMATO SAUCE AND STRATCHATELLA
PU3OTTO C BEJIbLIMY TPUBAMU 1 KOITHEHBIM CKAMOPLIA 990
RISOTTO WITH WHITE MUSHROOMS AND SMOKED SCAMOR
PU3OTTO AMAJIb®U C IMMOHOM, KPEBETKAMU U KO3bMM CbIPOM 1 350
RISOTTO AMALFI WITH LEMON, SHRIMPS AND GOAT CHEESE
[TACTA PUCO C KAPAKATI/IU,EI;I, YEPHUJIAMU U 3EJIEHBIM COYCOM 1 350
RICE PASTA WITH CUTTLEFISH, CUTTLEFISH INK AND GREEN SAUCE
EC/INY BAC ECTb AJIJIEPT S, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




[TOPAYME BJIIOJIA V3 PHIbBbI

HOT DISHES WITS FISH

JOPAIO A-JId KAPTOYYO C OBOIIIAMU U BEJIBIM BUHOM
DORADO A LA CARTOCCIO

MOPCKOMU 43bIK B COYCE MYH4S
SOLE IN MUNYAYA SAUCE

®UJIE CUBACA C KATTOHATOH IMO-CULIMJIMHMCKHU

[10] COYCOM K13 KPACHOT'O BUHA
SEA BASS FILLET WITH SICILIAN CAPONATA WITH RED WINE SAUCE

KAJIbMAP C JIABAHJOV IT'PATEH C COYCOM

2100

2400

1 800

990

13 APTUIIOKOB 1 MAPMHOBAHHBIMHY TOMATAMU KOHKACCE

SQUID WITH LAVENDER GRATIN WITH ARTICHOCKS SAUCE

AND MARINATED TOMATOES CONCASSE

YKAPEHBIM OCbMHHOT C MAPMHOBAHHBIM

[TIEPLIEM U1 CbIPOM CTPAYATEJIJIA

FRIED OCTOPUS WITH MARINATED PEPPER AND STRACCATELLA CHEESE
[TAJITYC C ITIOPE M3 TOITMHAMBYPA

CO CITAPXKEN 1 COYCOM LIMHUUMHHATH

HALIBUT WITH TOPINAMBUR PUREE ASPARAGUS AND CINCINNATI SAUCE
KPEBETKW BOTAH C COYCOM TAVMBAHbD,

TOITMHAMBYPOM U MAPMHOBAHHBIM CEJIbAEPEEM
BOTAN SHRIMPS WITH TAIWAN SAUCE, TOPINAMBUR AND PICKLED CELERY

I'PAH ®PHUTO MHUCTO (na 2-3 nepconsi)
GRAN FRITTO MISTO (for 2-3 persons)

2300

1490

1250

4 950

YJIOB IHS

CATCH OF THE DAY

®UJIE NTNKOU PhIBbI

WILD FISH FILLET

100r|2 980 PYB

Croco6 NpPUroTOBNEHHUS:
ryaueTTo ¢ apTuilokaMu / rpateH / kaduaTopa / aksa mauua ¢

KapTodeaem

Ha rpue / Ha mapy / ¢ IMMOHHBIM COycoM / M0-a3uaTCKH / Mo-CHLUMIUHCKH

Cooking methods:

guazetto with artichokes / gratin / caccitora / aqua pazza with potatoes

grilled / steamed / with lemon sauce / Asian / Sicilian

CTEMK M3 JIOCOCH

SALMON STEAK

100r|1100 PYB

Croco6 MpUroTOBJEHUS:

Ha rpuse / Hamapy / TaTaku / 3aneueHHBIH / rpaTeH

Cooking method:
grilled / steamed / tataki / baked / gratin

ECJ/IN'Y BAC ECTb AJUJIEPTWA,

COOBIIMTE Ob 9TOM OOULIMAHTY AS S UNTA MADRE

IF YOU HAVE ANY ALLERGIES,
PLEASE INFORM YOUR WAITER




[OPAYUE BJIIOIA 3 MACA

HOT DISHES WITS MEAT

KAPE ATHEHKA C TPUBAMHW HAMEKO,

POMAHECKOM 1 MOJIOJbIM KAPTO®EJIEM

RACK OF LAMB WITH HAMECO MUSHROOMS, ROMANESCO AND NEW POTATOES
LUbITTJIEHOK MAPUHOBAHHbBIV B MEIY U TOPUMYHOM COYCE

C OBOIIAMMU T'PHUJIb 1 COYCOM KATANDU
CHICKEN MARINATED IN HONEY AND MUSTARD SAUCE
WITH GRILLED VEGETABLES AND KATAIFI SAUCE

TEJIAYbH IIEYKH B COYCE U3 KPACHOI'O BUHA
C BO3J1IYIIHbIM KAPTO®EJIEM U KUH30U1
VEAL CHEEKS IN RED WINE SAUCE WITH AIR POTATOES AND CORIANDER

®UJIE YTUHOW TPY IKU C ITAKYOU 1 COYCOM W3 BPYCHUKHU
DUCK BREAST FILLET WITH PACCHA CABBAGE AND LINGERBERRY SAUCE

BYPI'EP BLACK ANGUS
BURGER BLACK ANGUS

1690

990

1390

1 250

1250

3A 100 TPAMM

FOR 100 GRAM

CTEHMK LIATOBPMAH Y13 MPAMOPHOM I'OBSJVHbBI

(WATER AGED 15 IHEW) C KAPTO®EJIEM U TPUBAMU
MARBLE BEEF CHATEAUGRIAN STEAK (WATER AGED 15 DAYS)
WITH POTATOES AND MUSHROOMS

CTEVK PUBAN ITPAWM (DRY AGED 15 JIHEN)

RIBEYE PRIME STEAK (DRY AGED 15 DAYS)

KOTOJIETTA MWUJIAHECE C PYKOJIOH,

[TAPME3AHOM N TOMATAMU YEPPU

COTOLETTE MILANESE WITH ARUGULA, PARMESAN AND CHERRY TOMATOES

CTEVMK TOMATABK (DRY AGED 36 THEN)
TOMAHAWK STEAK (DRY AGED 36 DAYS)

1390

1 550

990

1 690

EC/IN'Y BAC ECTb AJUIEPT VA, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




['TAPHUPLI

SIDE DISHES

YKAPEHBIV APTUIIIOK C UYECHOKOM 1 MATOM
FRIED ARTICHOKE WITH GARLIC AND MINT | 100 g

KATTOHATA M3 OBOIIEN ITO-CULIUJTUNCKU
SICILIAN VEGETABLE CAPONATA

IIITMHAT AJIb CAJIBTO
SPINACH AL SALTO

OBOLIN I'PUJIb
GRILLED VEGETABLES

3ATIEYEHHBIN KAPTO®EJIb
BAKED POTATOES

[TIOPE KAPTO®EJIbHOE
MASHED POTATOES

CITAPKA HA TPUJIE / HA TIAPY
GRILLED / STEAMED ASPARAGUS

APTHIIOK A-JI JI2KY INA
ARTICHOK A-LA JUDIAS

PUC ITO-CHHTAITYPCKH
SINGAPORE RICE

PHIC OTBAPHOH
BOILED RICE
OBXXKAPEHHBIM MAPMHOBAHHbBIN

BOJITAPCKWU IMEPELL ITO-HEATIOJIMTAHCKU
NEAPOLITAN FRIED PICKLED BELL PEPPERS

100r

1 550

650

450

550

350

350

890

790

650

400

650

<-‘i’i . ®
EC/IN'Y BAC ECTb AJUIEPT VA,

COOBHIIMUTE Ob 9TOM OOULIAHTY AS S UNTA MADRE

IF YOU HAVE ANY ALLERGIES,
PLEASE INFORM YOUR WAITER




JECEPTDI

DESSERTS

[TUKKOJIA [TACTUUYEPUY 650
PICCOLA PASTICCERIA
[TPO®UTPOJIU C KPEMOM U3 CbIPA U TEITJIBIM HIOKOJIAJIOM 650
PROFITEROLE WITH CHEESE CREAM AND WARM CHOCOLATE
ARIA C MYCCOM U3 KJIYBHUKU C KOKOCOM U COYCOM M3 BUILIHU 750
ARIA WITH STRAWBERRY MOUSSE WITH COCONUT AND CHERRY SAUCE
MEPEHTOBBIV TOPT ASSUNTA MADRE 680
ASSUNTA MADRE MERINGUE CAKE
MOPCKUE 3BE3]1bI 790
SEA STARS
UKM3KEMK KAIIPE3E 670
CHEESECAKE CAPRESE
OUCTALIKOBBIN PYJIET C MAJIMHOM 750
RASPBERRY PISTACHIO ROULADE
JNIOMAIITHUY TUPAMUCY 590
HOME TIRAMISU
[ITOKOJIATHBIN ®OHTAH 750
CHOCOLATE FONDANT
ABTOPCKWHU CHUKEPC 1 000
AUTHOR’S SNICKERS
AJIJIO, TTIABJIOBA 750
ALLO, PAVLOVA
KAHHOJIU C TBOPOYXHBIM KPEMOM 780
CANNOLI WITH CURD CREAM
CJIOEHBIU ITUPOT C 9BJIOKOM Y BAHUJIbHBIM MOPOYKEHBIM 700
PUFF PASTRY WITH APPLE AND VANILLA ICE CREAM
[PAH ®PYTTUHHA
GRAND FRUTTINI
6-8 nepcon | 6 900 PYB
6-8 PERSONS
ECJINY BAC ECTb AJIJIEPT M, IF YOU HAVE ANY ALLERGIES,

COOBIINTE OB 9TOM ODUIIVIAHTY ASSUNTA MADRE PLEASE INFORM YOUR WAITER




ASSUNTA MADRE

PbIBHBIN PECTOPAH
ITosapckasa 52 / 55, k. 2

SEAFOOD RESTAURANT
Povarskaya Street 52 / 55, bldg 2
+7 (495) 730-6666
assuntamadre_msk

assuntamadre.ru



