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UTATIbAHCKAA KYXH4A
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MEHIO




AOPOI'ME rOCTU! AOBPO NMOXAAOBATDb B TPATTOPUIO “"MAPMUO"!
3

l’ 3 . ® MeHsa 30ByT Maccumo, a9 poauncsa B
-.' .'_ ; UTanbsiHCKOM pervoHe A6pyuuo. C paHHero aetcTBa MeHs

NnpMBReKana KyxHs M BCe, YTO C HeM cBsi3aHO. HecMoTpsiHa To,
YTO MOM poaMTeENnU HacTauBanM Ha Apyrow npodeccuu, s
TBEPAO pewunn ctaTb NMOBAPOM M KaxkAblM AeHb LWen
HaBCTpeYy K CBOen MeyTe.

® O6yuaTbcs KyTMHapHOMY MacTepCTBY s HaYan B
ceMeliHOM pecTopaHe, pab6oTas NOMOLIHMKOM noBapa.
Mpononyxnn ceor NyTb B UeHTpanbHou MTtanum, B ropoae
PuMuHKM, a nocne - B npekpacHoM pernoHe TockaHa, rae
C MOMOLLbIO COBETOB M3BECTHbIX wedoB, MHe yAanochb
NOCTUYb BCE€ XMTPOCTM U TOHKOCTM FOTOBKMU MTaNIbSHCKOM
KYXHM.

® Kak n Bce HauMHawowme wedbl, 5 NOCTOSHHO
MeHS.N1 MecTo paboTbl, BMMTbIBasi HOBble 3HAHWUS M 6eCLeHHbIN
onbIT. Mpuexas ogHaxabl B CaHkT-lNeTepbypr, A NoHAN, YTOy
UTaNbsHUEB M PYCCKMX MHOro o6Lliero: saxkaa KM3HM,
no60oBb K KpacoTe, Npa3aHMKaM, pagyLume, rocTeNpUUMCTBO.

® MTanbsiHCKas KyxHSfl, Kak n cama Mtanusa:
HEeMHoro ocTpas, NnpsiHas, HEeMMOBEPHO BKYCHas - 3To nacta u
COyCbl, MULILA M ONIMBKM, STO Cbip M BMHO. Bce aTo MOsKHO

~ oTBeaaTb B HaleM «Mapuo».

Baw MaccumMmo

LLIEP-NMOBAP PEKOMEHAOYET
HOBUHKU HALLUEIO MEHIO

POLPO E PATATE FOCACCIA MARIO

TEM/bIM CANAT C OCbMUHOIOM ®OKAYYA C TYHLIOM (JIUCTbSI CAJATA, COSTOLETTE

M KAPTO®ENEM / YEPPM, IMILIO, PO3OBbII COYC) / DI VITELLO

WARM SALAD WITH OCTOPUS FOCACCIA WITH TUNA (LETTUCE LEAVES, TENSYbU PEBPA /

AND POTATOES 2a0r 680P  CHERRYTOMATOES, EGG, PINk sauce)  260or  480P  VEALRIBS 200/807 850P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.



@ BbIrOOHOE NPEOTOXEHME/ BEST OFFER

" COBEPMW CBOIO MULILLY CAM,
4 BKYCA B O1THOM METPE!

YHUKATNbHAA METPOBAA MNMULILA / UNIQUE METER PIZZA
MAPTAPUTA, ObABONA, KAMPUNYYO3A, 4 CbIPA /MARGARITA, DIAVOLA, CAPRICCIOSA, QUATTRO FORMAGGI
1400r 1300P

YHURAABHAS MACTA U PU3OTTO,
NMPUrOTOBAEHHbBIE B LEAMKOBOW
FOAOBE CBIPA NAPME3AH:

NACTA B COYCE OOP-BJ1tO 500P NMALULA MAPTAPUTA U BYTbIJTKA UTATIBAHCKOIO BUHA
PU3OTTO C BEJ/1IbIMN TPUBAMU 550P BCEIO 3A 1600P

trattoria %RL}“ TparTopMsa

Monaua 6nioaa moxet otnmuatses ot potorpaduit/ The serving dishes may differ from photographs



@ 3AKYCKW / APPETIZERS

-

CARPACCIO DI CAVOLFIORE
KAPIMAYYO M3 LIBETHOM KAMYCTbI C TPKODENIbHOM MACTOM (MAPME3AH,
OJIMBKOBOE MACJI0) / CARPACCIO OF CAULIFLOWER WITH TRUFFLE PASTE
(PARMESAN, OLIVE OIL) 100/30T 380P

BRUSCHETTA AL PROSCIUTTO CRUDO
BPYCKETTA C MPOLLYTTO KPYAO (MACKAPTIOHE,BSITEHBIE TOMATbI,PYKKOJIA)

_ BRUSCHETTA WITH PROSCIUTTO CRUDO (MASCARPONE,

E UN-DRIED TOMATOES, ARUGULA) 1001 240P

-
sl e
ANTIPASTO ALL'ITALIANA

UTANbSIHCKAS 3AKYCKA (MPOLUYTTO, YOPU30, MUITAHO, MAPME3AH,
OMMEHTAJ1b)/ ITALIAN APPETIZER (PROSCIUTTO, CHORIZO, MILANO, sl

PARMESAN, EMMENTAL) 2207 750& i
.

BRUSCHETTA AL SALMONE

BPYCKETTA C JIOCOCEM (MACKAPTOHE, OTYPELL) / BRUSCHETTA WITH
SALMON (MASCARPONE, CUCUMBER) 1201 260P
X .. - = |

B

CARPACCIO I MANZO

KAPMAYYO 13 rOBAAUHDI (PUNE FOBAAMHDI, MAPME3AH, PYKKOIJIA, 3EMEHbINA COYC, YEPPU,

b

H

BACTYPMA, PYKAHbBIE CYXAP!

W, CbiP CKAMOPLIA, APAXMC,

UMBUPHbIN COYC/ PASTRAMI, RYE‘BREAD CRUMBS, KPEM BAJIb3AMMK) / BEEF CARPACCIO (BEEF FILLET,PARMESAN, ARUGULA,
SCAMORZA CHEESE, PEANUT GINGER SAUCE 2201 540P GREEN SAUCE, CHERRY TOMATOES, BALSAMIC SAUCE) 100720 590P
B — P b .

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




@ 3AKYCKM / APPETIZERS

-~ Bl
4 R, e -
CARPACCIO DI SALMONE _ _
KAPA44O 13 [IOCOCS] C AMENIbCUHQOM W MATIPUKOVA/ SLICES OF TAPTAP M3 TYHLIA C KAMEPCAMM M PYKKOMOW/
SALMON WITH ORANGE AND PAPRIKA _  100/30r 620P TUNA TARTARE WITH CAPERS AND ARUGULA 1007501 750P

& W —reT T

VITELLO. TONNATO
TENSTUHA € COYCOM M3 TYHLIA/
VEAL WITH TUNA SAUCE . 150r 600P

0. |- X -i. P ¥

TAGLIERE DI FORMAGGI TARTARE DI MANZO

[IOP-E1I0, MOLIAPE/NA, TAPME3AH, SMMEHTA/Tb/ TAPTAP M3 FOBSIAMHbI C CbIPOM MOLIAPESA/

DOR-BLUE, MOZQAELLA, PARMESAN, EMMENTAL  200r 680P BEEF TARTARE WITH MOZZARELLA CHEESE ~ 200r 590P
N & TEW LL i IR SArw T T, A ™ — i

BRUSCH-ETT‘E AL POMODORO ' OLIVE L -
BEPYCKETTbI C TOMUOOPAMM U BA3UTUKOM/ ACCOPTM 13 OfIMBOK/
BRUSCHETTA WITH TOMATOES AND BASIL 1201 180P ASSORTED OLIVES 1001 370P -

T
trattoria d{ARJﬂ TRaTTOPMS

Monaua 6nioaa moxet otnmuatses ot potorpaduit/ The serving dishes may differ from photographs



@ CAJATbI / SALADS

INSALATA DI PETTO DANATRA™ )»
TEMNbIA CANAT C YTUHOM IPYOKOM (MAMPUKA, LIYKMHM, BAKIAXAH, KAPTO®ETb, LLAMIMMHBOHbI, PYKKOJIA, MEAOBO-TOPYMYHAS 3AMPABKA, FOPFOH30J1A) /
WARM SALAD WITH DUCK BREAST (PAPRIKA, ZUCCHINI, EGGPLANT, POTATOES, MUSHROOMS, ARUGULA, HONEY MUSTARD DRESSING, GORGONZOLA) 230r  600P

- A T

- ALATA DI CALAMARI
e oot KAPTO®E/TEM M KANIbMAPOM (GEHXESTb, OTYPELL, JIUCTbS] CATNATOB,
: / SALAD WITH POTATOES AND SQUID
ETTUCE, PINK SAUCE) 2507

POLPO E PATATE -
TEM/IbIA CAMIAT € OCbMUHOTOM M KAPTO®ENEM/

WARM SALAD WITH OCTOPUS AND POTATOES

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




@ CANATbI / SALADS

R
~‘\

CAPRESE
TOMATbI C MOUAPEHHOVI N BASUTTUKOM/ 1
TOMATOES WITH MOZZARELLA AND BASIL 230r \ ¢

N ,, Sl

MEDITERRANEA - QU IN

MMKC CANATOB, OrYPLIbl, IOMMAORbI, TYHEL/ CAJAT 13 CBEXMX OBOLLIEN/ —_

SALAD MIX, CUCUMBERS, TOMATOES, TUNA 2307 460P VEGETABLE SALAD 2001 300P
[ - T WL, T W “r‘% . "o 3

INSALATA DI FINOCCHI, CON AVOCADO E CORIANDOLO MARE E TERRA
CANAT M3 ®EHXENS, ABOKAO W MPELIKOFO OPEXA/ MUKC CAJATOB C JIOCOCEM C/C, ®EHXE/EM 1 ABOKALO/

FENNEL AND AVOCADO SALAD WITH WALNUTS 171601 340P MIXED SALAD WITH SALMON , FENNEL AND AVOCADO 2307 640P
AW - ;

INSALATA DI GAMBERI

I" "
MMUKC CANATOB C TUFPOBbIMM KéEfE(_rKAMM}g - oAIATRERPE C vroi/ \
MIXED SALAD WITH TIGER PRAWNS 2001, % 750P CAESAR SALAD WITH CHICKEN 2107 - 400P
: “ i \ W
o TSN BSOS S e b W [ > I & ™R T

trattoria WARJ‘ TRaTTOPMS

Moaaua 6noaa moxet otnnyatscs ot potorpaduit/ The serving dishes may differ from photographs




@ CYNbl/ SOUP

ZUPPA DI POLLO

KYPUHbIW CYI1/
CHICKEN SOUP 3501
[ s - . e w4

< B

% e L T

P_ L “ .

2 i‘...: . *n _ : e i
VELLUTATA DI FUNGHI PAPPA AL POMODORO
FPUBEHOWM KPEM-CYT1/ TOMATHbIW CYN (TOPSAYUM /XONOOHbBIN )/
CREAM OF MUSHROOM SOUP 3501 350P TOMATO SOUP (HOT /COLD) 3501 320P
[ : — s

ZUPPA DEL MARINAIO PASTA E FAGIOLI

TOMATHbIM CYMN C MOPEMPOOYKTAMM (MAMPUKA, CENbAEPEMN, KPEBETKM, = CYI C ®ACOJbIO U FPYAUHKON/

MUAUK, KATIBMAPBI) / TOMATO SOUP WITH SEAFOOD (PAPRIKA,

CE&RY BLRTMP MU)SSELS SQUID) ( 480P SOUP WITH BEANS AND BACON 3501 340P

.
-
MINESTRONE TORTELLO INZUPPATO
OBOLLIHOM CYN/ TOPTEN/MHM C TENSITUHOWM (KYPUHBIM BYSIbOH, METPYLLKA) /
VEGETABLE SOUP  350T 280P TORTELLINI WITH VEAL (CHICKEN BROTH, PARSLEY ) 3007 420P
TR, . M MG e AT Py

busnec-nany c MNMonepenbhrka no Mathmuy ¢ 12:004. go 15:00u4.



@ PU3OTTO/RISOTTO

FUNGHI PORCINI
§ PU3OTTO C BE/bIM1 FPMBAMM B CTMBOYHOM COYCE /

RLSOTTO WITH PORCIN MUSHROOMS IN CREAMY SAUCE 280or 450P

S Y o~

[ e, W

FRUTTI DI MARE
PM3OTTO C MOPEMPOOYKTAMM B TOMATHOM COYCE/ 5

RISOTTO IN TOMATO SAUCE WITH SEAFOOD  280F y -

NERO DI SEPPIA"

PU3OTTO C KANTIbMAPOM/ 2 .
RISOTTO WITH SQUID 450P

RISO SOLE GORGONZOLA E NOCI
PM3OTTO C LUAGPAHOM (CIIMBOYHOE MACHIO, YK, YECHOK) / PU3OTTO C FOPTOH30/A M PELIKUM OPEXOM/
SAFFRON RISOTTO (BUTTER, ONION, GARLIC) 280r  320P RISOTTO WITH GORGONZOLA CHEESEAND WALNUTS  280T 450P

| —
trattoria AR jé TparTopusi

Mogaua 6nioaa moxet otnnuatses ot potorpaduit/ The serving dishes may differ from photographs




@ OOMALLUHAA NACTA / HOMEMADE PASTA

PENNE AL SALMONE
MEHHE B C/IMBOYHOM COYCE C TOCOCEM W LIYKUHM/

PASTA PENNE IN CREAMY SAUCE WITH SALMON AND ZUCCHINI 520P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




@ [OOMALLUHAA NACTA / HOMEMADE PASTA

My © 1 AR
b L= A

A, e ¥
TAGLIATELLE CON PANNA GAMBERETTI E ZUCCHINI TAGLIATELLE ALLA BOLOGNESE
KPEBETKW, LYKUHM, CIIMBOYHBIV COYC/ MSICHOM ®APLL, TOMATHbIH COYC/
SHRIMPS, ZUCCHINI, CREAM SAUCE 3007 640P  TOMATO SAUCEMINCED MEAT 3001 460P .
- g - i — . i J

PENNE ALL'ARRABBIATA - e SPAGHETTI CON PSCE BIANCO E BOTTARGA

iTOMA'I"HbIl‘;I COYC, MNMEPEL, YHUn/ TPECKA, BOTAPTA/

TOMATO SAUCE, CHILI PEPPER  300T 380P  WHITE FISH, BOTARGO  300r
L e

trattoria WAR‘;@“ TRaTTOPMS

Moaaua 6noaa moxet otnnyatscs ot potorpaduit/ The serving dishes may differ from photographs




@ [OOMALLUHAA NACTA / HOMEMADE PASTA

| : 3, : [ e
PASTA.CON SALSA AL DORBLUE SPAGHETTI AL PESTO
MACTA C COYCOM AOP-B/tO, npmrcresﬁEHHAﬂgLQﬂ_g COYC MECTO, KAPTO®ENb/

PASTA WITH A SAUCE DOR BLUE, -~
MADE IN A HEAD OF PARMESAN CHEESE , : e PESTO SAUCE, POTATOES

SPAGHETTI AL POMODORO SPAGHETTI ALLO SCOGLIO -

TOMATHbI COYC, BA3UIMK/ . MOPEMPO/IYKTb!, TOMATHbI COYC/
SAUCE TOMATOES, BASIL 3001 390P SEAFQOD, TOMATO SAUCE 300r 620P
= . = — -

busnec-nany c MNMonepenbhrka no Mathmuy ¢ 12:004. go 15:00u4.



® [OOMALLHAA NACTA / HOMEMADE PASTA

TAGLIATELLE DI;' NONNAPINA = . SPAGH ETTI ALLA NORMA - el
TANBSITENSIE C TENSITUHOM M FPUBAMM (LUAMIMHBOHbI, CIIMBKM) / TOMATHbIz;EQy EAKﬂAMHbI MOLAPE/A -
TAGLIATELLE WITH VEAL AND MUSHROOMS 300r 560P ~ TOMATO Sl

EGGPLANT. MOZZARELLA 300r

BUCATINI ALL'AMATRM PAPARDELLE AI FUNGHI PORCINI

BYKATUHI AMATPUMAHA (CBUHAS] TPYAMHKA, KPACHBIM TYK, TOMATHbIM COYC, MAPME3AH)/ NAMNAPLENIE C BETNbIMU FPUEAMM W TPIO®EABHOM NACTOM/
BUCATINI AMATRICIANA SAUCE (PORK BELLY, RED ONION, TOMATO SAUCE, PARMESAN) 300r 420P  PAPPARDELLE WITH PORCINI MUSHROOMS T 520P
L

trattoria %R ié TRaTTOPMS

Moaaua 6niopa mMoxet oTnnuyatbes ot potorpaduit/ The serving dishes may differ from photographs




@ [OOMALLUHAA NACTA / HOMEMADE PASTA

|
MAKKEPU € CANTbCUYYEMN, BAKITAYKXAHOM M PUKOTTOM (TOMATHbII COYC, CbIP MEKOPMHO-POMAHO TAGLIATELLE ALLA PUTTANESCA
KPACHBII JIYK) £ PACCHERT WITH GIULIA, EGGPLANT AND RICOTTA B RR.011BKN, TOMATHbIW COYC/
300r 430P ANCHOVIES, OLIVES, TOMATO SAUCE 3001 400P

PACCHERO GOLOSO

(TOMATO SAUCE, CHEESE, PECORINO ROMANO, RED ONION)

-

- e

SPAGHETTI ALLA CARBONARA

SPAGO ALLA TONNARA \
YEPHBIE CMATETTM C TYHLIOM (EPPM, KPACHbIM NYK, YEPHBIE ONIMBKM)/ CNMBOYHBIN COYC, BEKOH/
BLACK SPAGHETTI WITH TUNA (TOMATOES, RED ONIONS, BLACK OLIVES) 300r 440P  creamy saUCE, BACON 3007 460P
. P r

Busnec-nany c MNonepensbhmka no Mathmuy ¢ 12:004. go 15:00u.



® [OOMALLHAA NACTA / HOMEMADE PASTA

LASAGNE
KITACCHYECKASI NA3AHbSI/

CLASSIC LASAGNA 3o0r NS, RICOTTA, TOMATO SAUCE, ZUCCHINI ~ 210I

s 0 -

RAVIOLI DELLA MAMMA RAVIOLI ALLA PAESANA

PABUO/IM C PUKOTTOM 1 LUMHATOM (CIMBOYHOE MACTIO, LUATIQEM)/ PABMOM C MSCHBIM PATY (FOBSIIMHA, CBUHWHA, TOMATHbIi COYC)/
RAVIOLT WITH RICOTTA AND SPINACH (BUTTER, SAGE) 2107 390P | RAVIOLI WITH MEAT RAGU (BEEF, PORK, TOMATO SAUCE) 2501 430P

trattoria WARJ‘ TRaTTOPMS

Moaaua 6mopa moxeT otnmnyatses ot potorpaduit/ The serving dishes may differ from photographs




@ OCHOBHbIE B/TIOOA /MAIN DISHES

|-

CALAMARI ALLA GRIGLIA CON INSALATINA DI VERDURE

KAJIbMAPbI HA TPUJTE C CAJTATOM 13 OBOLLIEM/
GRILLED SQUID WITH VEGETABLE SALAD 100/150r 480P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




@ OCHOBHDbIE BJ/TKOOA /MAIN DISHES

SALMONE
YXAPEHbIM NTOCOCb /
FRIED SALMON 120/50r 830P

TONNO
CTEMK M3 TYHLIA C OBOLLIHbIM CAJTATOM/

TUNA STEAK WITH VEGETABLE SALAD 100/50r1 850P

trattoria WARJ‘ TparTopMsa

Mopaua Briona mMoxet otnyaThes ot potorpaduit/ The serving dishes may differ from photographs



@ OCHOBHbIE BNOOA /MAIN DISHES

SPIGOLA AL SALE

CMBAC B MOPCKOWM CONn/
SEA BASS BAKED IN SEA SALT 230r 880P

aql"

TROTA ALLA MUGNAIA
®OPESIb C MAPOBbIMW OBOLLAMM/
TROUT FILLET WITH STEAMED VEGETABLES 100/701 600P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




@ OCHOBHDbIE BJTFOOA /MAIN DISHES

SPIGOLA AL LIMONE
CUBAC HA IPUIE C JIMMOHHbIM COYCOM /
SEA BASS GRILLED WITH LEMON

SPINACI

YXAPEHDIM LUMUHAT (CJTMBOYHOE MACIIO,

MYCKATHbIM OPEX) /STIR-FRIED SPINACH
(BUTTER, NUTMEG) loor

220P

880P

N

PURE DI PATATE

KAPTO®E/IbHOE MIOPE (MOJIOKO,
CJIMBOYHOE MAC/10)/MASHED POTATO
(MILK, BUTTER) 180r

PATATE FRITTE
KAPTO®ENb ®PU/

150P FryPOTATO 150/30r

trattoria d{ARJé TPaTTOPMS

150P

Mogaua 6nioaa moxet otnnuartses ot potorpaduit/ The serving dishes may differ from photographs



@ OCHOBHDbIE B/1IOAA /MAIN DISHES

COTOLETTA DI POLLO
KYPMHOE ®UIIE B CYXAPAIX C OBOLUHBIM CATIATOM/
CHICKEN FILLET IN BREADCRUMBS WITH VEGETABLE SALAD 2607 S540P

% /

MEDAGLIONI DI MAIALE ARROSTICCINI DI OVINO

®UIE CBUHMHDI / MUHM LUALLSTBINKU M3 BAPAHMHbI/
PORK MEDALLIONS 120/50r 540P MINI LAMB KEBAB 100/1501 740P
T . . | e ssae e |

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.



@ OCHOBHDbIE BJ/TIOOA /MAIN DISHES

s R §

'VERDURE GRIGLIATE . . :
_OBOLUM FPUMb/ reyey
s féR%ED VEGETABLES : 180F. 3506

L=

COSTOLETTE DI VITELLO

TENSMbU PEBPA /
VEAL RIBS 200/80r 850P

M. TR SR P i T T

FPYOKA UbITJIEHK

GRILLED CHICKEN
LT

o e

. - 9 . = 3 N L -
MELANii&NE ALLA PA‘_hMIGIANA y* SCALOPPINA DI VITELLO
BAK/IAXAH, MOLIAPESI/IA, TOMATHBIM COYC/ ®UIE TENATUHBI B CIMBOYHO-NMMOHHOM COYCE/
EGGPLANT, CHEESE, TOMATO SAUCE 220 460P MEDALLIONS OF VEAL 17or 660P
ERI—r (& » T -

-—
trattoria d{ARJﬂ TRaTTOPMS

Mogaua 6ntopa mMoxet oTanyaTbes ot dpotorpaduit/ The serving dishes may differ from photographs



MALULUA /PIZZA

—

FRUTTI DI MARE
TOMATHbIV COYC, MOLLAPESI/IA, KPEBETKM, KANTIbMAPbI, MMM /
TOMATO SAUCE, MOZZARELLA, SHRIMP, SQUID, MUSSELS 700P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




& nNUULUA /PIZZA

'l' . 3 . F ! - .
CAPRICCIOSA QUATTRO FORMAGGI
TOMATHbIN COYC, OfTUBKM, BETYMHA, LUAMIMNMUHBbOHDI/ NMAPME3AH, SMMEHTAJIb,MOLIAPEJINIA, TOPTOH30OJA/

HAM, CHAMPIGNONS, OLIVES a20r 520P PARMESAN, GORGONZOLA, EMMENTAL, MOZZARELLA

L ——— T & T = ooEaa— 4

DIAVOLA 4. 2 FOCACCIA MARIO
TOMATHbIM COYC, MOLLAPEMIA, KONBACA YOPH3O, MIOMUIOPbI, ®OKAYYA C TYHLIOM (JIUCTbSI CANATA, YEPPU, SIMLIO, PO30OBbIM COYC) /
. ) . FOCACCIA WITH TUNA (LETTUCE LEAVES, CHERRY, TOMATOES, EGG,
OCTPbIl’@ /C / TOMATO SAUCE, CHEESE, TOM/T'I;_OES. CHORIZO PINK SAUCE) 260r 480P

trattoria WAR ié TRaTTOPMS

Moaaua 6mopa moxeT otnmnyatses ot potorpaduit/ The serving dishes may differ from photographs




@ nNUULUA /PIZZA

SAPORI DEL SUD
MULILA CANbCMYYA M BPOKKOM ( MOLIAPESIIA, MAPME3AH, YEPPM) /
PIZZA SALSICCIA AND BROCCOLI (MOZZARELLA, PARMESAN, CHERRY TOMATOES) 4501 520P

PIZZA CONTADINA
MULILA CANTbCHYYA C LIINNEHKOM (KPEM 13 LIBETHOM KAMYCTbI, MOLIAPE/IA, MAPME3AH, TOPFOH3O0JIA, LUAMIMMHBOHbI)/
PIZZA SALSICCIA CHICKEN (CREAM OF CAULIFLOWER, MOZZARELLA, PARMESAN, GORGONZOLA, MUSHROOMS) 4501 S560P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




& nNUULUA /PIZZA

PIZZA PESCARA
MULILA MECKAPA (MOLIAPESIIA, LUAMMMHBbOHbI, BETYMHA, CAJTbCHMYYA FOPTOH3O0MA)/
PIZZA PESCARA (MOZZARELLA MUSHROOMS, HAM, SALSICCIA, GORGONZOLA) 450r 600P

PIZZA MARIO
MULILA C TYHLIOM (TOMATHbIM COYC, MOLIAPESINA, KPACHbIM NYK, YEPHBIE ONTUBKM, YEPPU)/
PIZZAWITH TUNA (TOMATO SAUCE, MOZZARELLA, RED ONIONS, BLACK OLIVES, CHERRY TOMATOES) 480r S540P

trattoria w{AR_ ié TpaTrTopMsa

Moaaua 6noaa moxet otnndatscs ot potorpaduit/ The serving dishes may differ from photographs




@ nNUULUA /PIZZA

MARGHERITA
TOMATHbIM COYC, CbIP MOLIAPENIA/
TOMATO SAUCE, CHEESE 350r 400P

DELIZIA ITALIANA

KPEBETKM, UYKUHU, YHEPPU, MOLIAPEIIA/
SHRIMPS, ZUCCHINI, CHERRY TOMATOES, MOZZARELLA 350r 650P

BusHec-nany c MonepensHuka no MatHuuy ¢ 12:004. go 15:00u.




& nNUULUA /PIZZA

NAPOLI
TOMATHBbI/ COYC, ONIUBKM, AHYOYCbI/
TOMATO SAUCE, CHEESE, OLIVES, ANCHOVY 3701 S60P

PIZZA CON PORCINI E PATE DI TARTUFO

BEJIbIE FPUBbI, TPKO®E/IbHAA NMACTA/
WHITE MUSHROOMS, TRUFFLE PASTE 350r 620P

trattoria M{AR’ ié TRaTTOPMS

Mogaua 6nioga moxet otndatscs ot potorpaduit/ The serving dishes may differ from photographs




@ nNUULUA /PIZZA

SALSICCIA E FUNGHI
TOMATHbI COYC, CBUHBIE KOMBACKM, LUAMMMUHBOHbI/
TOMATO SAUCE, PORK SAUSAGES, MUSHROOMS

CARBONARA

TOMATHbIM COYC, MOLIAPENJTA BEKOH, SIMLIO, NYK/
BACON, MOZZARELLA, EGG, ONION 540P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




& nNUULUA /PIZZA

PROSCIUTTO
TOMATHBbII COYC, MPOLLYTTO, PYKKONA/
TOMATO SAUCE, PROSCIUTTO, ARUGULA

QUATTRO STAGIONI

TOMATHbIX COYC,MOLAPE/A,BETYUHA APTULLOKM, LUAMNUHBOHbI, ONTUBKMU /
TOMATO SAUCE, MOZZARELLA, HAM, ARTICHOKES, MUSHROOMS, OLIVES 600P

trattoria WAR’ ié TRaTTOPMS

Moaaua 6mopa moxeT otnmnyatses ot potorpaduit/ The serving dishes may differ from photographs




@ nNUULUA /PIZZA

PIZZA JULIENNE

KYPA, TPMBbI, CTMBOYHbIN COYC/
CHICKEN, MUSHROOMS, CREAM SAUCE 450r 560P

PIZZA CON PANCETTA E MASCARPONE
BEKOH, MACKAPIMOHE/

BACON, MASCARPONE 3507 500P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




& nNUULUA /PIZZA

P1ZZA CON SALMONE E MASCARPONE
MUULA C TOCOCEM M MACKAPMOHE/
PIZZA WITH SALMON AND MASCARPONE 420r 650P

FOCACCIA

OJIMBKOBOE MAC/10, OPEFAHO, MOMWUOOP/
OLIVE OIL, OREGANO, TOMATO 130T 150P

trattoria M{AR’ ﬂé TRaTTOPMS

Moaaua 6niopa moxet otnnyatses ot potorpaduit/ The serving dishes may differ from photographs




@ nNUULUA /PIZZA

VEGETARIANA
TOMATHbI COYC, BAKITAXAHbI, LLYKUHW, MATPUKA, MTOMUOOPbI,LUAMIUHBOH bl MOLIAPENNA /
TOMATO SAUCE, EGGPLANT, ZUCCHINL, P APRIKA TOMATOES, MUSHROOMS, CHEESE 5407

—

AMERIKANA

TOMATHbIM COYC, KAPTO®ENb ®PU,COCUCKM, CbIP/
TOMATO SAUCE, FRENCH FRIES,SAUSAGES, CHEESE 500P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




& nNUULUA /PIZZA

PIZZA CON NUTELLA

MULLLA C HYTESINION (®@OKAYYA, HYTENSA, ©PYKTbI, Arofbl)/
PIZZA WITH NUTELLA (FOCACCIA, NUTELLA, FRUITS, BERRIES)

MULLA C KPEMOM MACKAPMOHE (®OKAYYA, MACKAPIMNOHE, CMETAHA ®PYKTbI, Arofbl)/
PIZZA WITH MASCARPONE CREAM (FOCACCIA, MASCARPONE, SOUR CREAM, FRUIT, BERRIES)

s00r 520P

trattoria WARJ@ TRaTTOPMS

Moaaua 6nioaa Moxet oTanyaTbes ot dpotorpaduit/ The serving dishes may differ from photographs



©® [OMALLUHWU XNEB /HOMEMADE BREAD

FILONE
(MHOTO3EPHOBOW XJTEB M3 MYKM: NMOMBA , TPEYHEBAS], MAHUTOBA, CEMOJIA, MWEHUYHAS, CEMEHA NIbHA M NOOCOSHEYHUKA)/
(MULTI-GRAIN BREAD FROM FLOUR: POLBA , BUCKWHEAT, MANITOBA, SEMOLA, WHEAT, FLAX SEED AND SUNFLOWER) 240r 50P

busHec-nany c MonepensHuka no MsatHuuy ¢ 12:004. go 15:00u.




@ [OMALLUHMKM XNEBE /HOMEMADE BREAD

CIABATTA

MWEHUYHBIA  XNEB/
WHEAT BREAD 2401 40P

trattoria WAR ﬂé TparTopms

Moaaua 6niopa moxet otnnyatses ot potorpaduit/ The serving dishes may differ from photographs




HMAR (@

trattoria

& AaMupantenMckMi NnpocnekxkT, 4.8
@) 646-47-41
www.mariotrattoria.ru

Mbl B COLICETAX:

8 vk.com/publicl43234466
@ www.instagram.com/mariotrattoria
El www.facebook.com/MarioTrattoriaspb/
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