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COLD STARTERS
XOAOOHBIE 3AKYCKH

Gillardeau Oysters 5€ each

(Oysters, raspberry vinegar, shallots and croutons)
Yempuusl /runapoo (1 wmyrka )

Veal Farmer Salad 19€

(Veal carpaccio, mix salad, cherry tomatoes, green beans, mushrooms, parmesan cheese, thyme and mustard dressing)
Canam us He>XKHOU messitmuHsl ¢ nomudopa.mu ueppu, 2pu6amu u Colpom Hapmedmauo

Rocket Salad with Artichokes, Avocado and Black Truffle 24€

(Rocket, artichokes, cherry tomatoes, avocado, parmesan, olive oil, lemon, black truffle)
Canam prKK‘,OJlOil u ceexkumMu apmuuoKamu, asorxaoo u YepHoim Tp}Od)eJle.M

Winter Salad “Rampoldi” 25€

(Smoked duck, mix salad, dried fruits, berries, green apple, caramelized goat cheese, honey and green mustard dressing)
BumHuili canam "Rampoldi” ¢ nookonueHHOU ymrxol, ppyxmamu u si200amu

Foie Gras Terrine 28€
(Homemade duck liver terrine, red onions and fig jam, berries and spiced bread)

Tepur usz dya zpa

Vitello Tonnato 29€

(Roast veal with tuna sauce and capers)
Tenamura “Bumenno Tonnamo”

Iberian “Pata Negra” Ham  35€
Banenas eemuuna Ilama Hazpa

Royal Crayfish Salad with Avocado and Citrus 49€
(Royal Crayfish, Avocado, Citrus )

Koponeeckue NaHzycmuHsl ¢ Agokaodo u I pelingppymom

“Selection Rampoldi” Caviar
Hrpa u3 ocemposvix I[Ipemuym 50g 170€

SOUP
CYIIbI

Gazpacho 16€

(Tomatoes, cucumbers, red pepper, olive oil and vinegar)
I'acnauuo

Vegetable Minestrone 19€

(Seasonal vegetables: zucchini, potatoes, red beans, broccoli, spinach, celery, Pesto sauce)
Cyn usz ce3oHHbLX 080WEl

Pumpkin Cream Soup “Rampoldi” 22€
(Pumpkin, black rice, prawn, lime, ginger)
Kpem-cyn uz moikeor “Rampoldi”

Bouillabaisse “Rampoldi” 49€

(Rock fish soup, clams, mussels, squids, shellfish)

Bytiabec “Rampoldi”
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CARPACCIOS
KAPITA990

Carpaccio of Tomatoes and Stracciatella Cheese 19€
(Beefsteak tomatoes, Stracciatella Pugliese cheese, rocket, olives, basil, capers, pesto)

Kapnauuo uz nomudopos c celpom Cmpauamenna

Artichokes Carpaccio 23€

(Artichokes, Parmesan, lemon, chives and parsley)
Kapnatmo U3 ceexkux apmuulorxos

Salmon Carpaccio 29€
(Marinated salmon, rocket, cherry tomatoes, lemongrass and artichokes, fennel)

Kapnauuo us3 Jiococst

Octopus Carpaccio 32€

(Octopus with lemongrass and celery)
Kapnauuo u3 ocomuHoz2a

Beef Carpaccio “Rampoldi” with Black Truffles 38€

(Thinly-sliced beef, homemade duck foie gras terrine, rocket and black truffles, parmesan cheese)
Kapnauuo u3 208s10ursl “Rampoldi” u uepHoim Tproghenem

TARTARES
TAP-TAP

Beef Steak Tartare “Classic” 29€

(Raw beef, raw egg, gherkins, capers, shallots, tabasco, olive oil, lemon juice, mustard, brandy)
Tap-map u3 208510uHbL

Salmon Tartare 31€

(Finely-minced fresh salmon, cucumber, avocado, basil)
Tap-map u3 1ococs

King Crab Tartare from Kamchatka with Caviar 48€

(King Crab, shallot, lime, baby onion, mustard, mayonnaise, avocado, crushed tomatoes, Caviar Arenkha, gazpacho)
Tap-map u3z Kamuamckozo kpaba ¢ UepHOUl uKpoii

Beef Steak Tartare “Rampoldi” 49€

(Raw beef, raw egg, gherkins, capers, brandy, shallots, Tabasco, olive oil, lemon juice, mustard, “Selection Rampoldi” Caviar)
Tap-map u3 2oesi0urHbl “Rampoldi”

HOT STARTERS
I'OPAY9HE 3AKYCKH

Warm Asparagus with “Mousseline” Sauce 23€
(Asparagus with whipped mayonnaise “mousseline” sauce)

Cnapoka Ha napy 8 coyce Mousseline
Pan-Fried Artichokes with Garlic and Mint 28€

(Pan-fried artichokes, garlic and mint)
XKapeHble apmuuoKU C YeCHOKOM U MmOt

Parmesan Flan “Rampoldi” 29€
(Eggplant, ricotta cheese, spinach, tomato sauce, Parmesan cream and basil, pesto sauce)

ITupoe usz barxnaxarog “Rampoldi”

Asparagus with Poached Egg and Seasonal Truffle 32€

(Steamed asparagus, parmesan cheese cream, egg, black truffle)
Cnapoka Ha napy c CblpHbIM COYCOM, SUYOM nauwom u ce3oHHbim Tprochenem

Small Pan-Fried Squids with Artichokes 38€

(Squids, artichokes, garlic and mint)
XKapeHsle 656u-Karemapsl C apmuuLoOKamu
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"RAMPOLDI" PIZZAS
PHPMEHHBIE ITHITIIBI «RAMPOLDI»

Pizza Bufala 26€

(Bufala mozzarella, basil)
Iuyuya c MOL],apeJUlOlj us 5yil60.]luH020 MOJI0KA

Pizza Four Cheeses 27€

(Mozzarella, gorgonzola, smoked cheese, Taleggio)
Tuyua qempre cblpa

Pizza Stracciatella 28€

(Crispy pizza base, rocket, cherry tomatoes, Stracciatella Pugliese cheese)
Iuuua c celpom Cmpauamenna

Pizza Diavola 29€

(Tomato, Mozzarella, spicy sausage, olive)
ITuyua /Ibsi8o1a

Pizza Pata Negra 37€

(Mozzarella, rocket, cherry tomatoes, Iberian ham, black truffles oil, Parmesan)
Iuyua c xamorom Ilama Hezpa

Chef's Speciality Truffle Pizza 39€

(Creamy mozzarella, black truffles)
TIuyya «Rampoldi» ¢ uepHbiM mprogpesiem

PASTA AND RISOTTO
ITACTA H PH30OTTO

Spaghetti with Tomatoes andBasil 23€

(Napolitan sauce, basil)
Cnazemmu ¢ nhomuoopamu u 6a3UNUKOM

Penne all’Arrabbiata 24€

(Spicy tomato sauce)
Ilenne 8 ocmpom coyce Apabbsma

Ravioli Ricotta with Butter and Sage 25€

(Ricotta, butter, sage, parmesan cheese)
Pasuonu co causouHbim Mmacjiom, napme3aHom u LU,CUL¢€€_M,

Beef Cheek Tagliatelle 27€

(Freshly-made tagliatelle with braised beef cheeks and red wine sauce)
JlomawiHsst nacma ¢ paz2y us 208s2Kbux wéuex

Paccheri alla Siciliana 28€
(Tube pasta, tomato sauce, basil, eggplant, salted ricotta)

ITaxkepu c baknaxaHamu u pukommotl
Spaghetti with Clams 29€

(Clams, parsley and white wine)
Cnazemmu ¢ parkyurkamMu BoHezone

Risotto Cépes Mushrooms with Black Truffles 36€

(Rice, shallots, mushrooms, garlic, truffles cream, butter, parmesan cheese, black truffles)

Puzommo c 6envimu 2pubamu u uepHovim mprogenem
Seafood Risotto 43€

(Tomatoes, mussels, clams, prawns, squid)
Puzommo ¢ dapamu mopsi

Spaghetti with King Crab from Kamchatka 59€
(Spaghetti, King Crab, Artichokes, Cherry Tomatoes, Capers, Parsley)

Cnazemmu ¢ Kamuamckum Kpabom
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FISH AND SEAFOOD
PBIGA H MOPEITPOAYKTbI

Salmon Fillet with Vegetables 38€

(Salmon, zucchini, asparagus)
durne nococst HA spusie ¢ osowamMu

Mediterranean Turbot Fillet 48€

(Turbot fillet, zucchini, tomatoes, green beans, potatoes, eggplant, olives, capers and basil)
BaneuerHroe ¢pune Kambansl

Scallops with “Cépes”, Cauliflower Puree with Black Truffles 52€

(Scallops, cauliflower puree, black truffles, cépes mushroom sauce, vanilla)
Mopcnue 2pe6eumu C ntope us usemHoii ranycmosl U uepHbim Tprocpeﬂem

Sea Bass Salt or Grilled 55€

(With Mediterranean-style, baked vegetables - Please allow 20 mins for preparation)
Cubac Ha cpusie, 3aneueHHbslil ¢ osowamMu usiu 8 coslu

Fish and Seafood Mixed Grill “Grigliata” 59€

(Squid, sea bass, octopus, prawns, mussels, clams, scallops)
Accopmu us pr6bL u Mopenpodynmoe Ha epusie

Sole Fish “Meuniére” 59€

(Butter, flour, lemon, thyme, parsley & asparagus)
Puiba Conb co cnapoketi

MEAT DISHES
MACHBIE BAFOZJA

Veal Liver “Rampoldi” 39€

(Onions, cream, meat sauce, mustard, brandy, pickles)
Ieuetb mensuvs «Rampoldi»

Duck Confit “Rampoldi” 40€

(Duck cooked in a spiced wine sauce with berries)

Ymxa Kornghu “Rampoldi”

Braised Beef Cheeks in Red Wine 45€

(Beef cheek braised in red wine, with carrot and mashed potato purée)
Tossikbu Ll{_l,éLLK,u, myuweHole 8 KpACHOM 8UHE

Pan-Fried Escalope of Foie Gras with Black Truffles 46€

(Duck liver foie, wine sauce, cauliflower cream & vanilla,goat cheese and black truffles)
Dya I'pa nod coycom u3 KpacHoz20 8UHA, C KO3bUM CblpoMm U uepHouim Tprogpenem

Roast Goat Meat with Aromatic Herbs 49€

(Roast goat meat, potatoes, aromatic herbs)
BaneuerHblil KO3/1EeHOK

Angus Beef Fillet with Green Peppercorn Sauce 55€

(Angus Beef Fillet with green peppercorn sauce)
dune 208510uUHbBL AHZyC noo CAUBOUHBIM coycom ¢ 3ejleHblm nepuyem

Angus Beef Fillet “Rossini” 69€

(Angus Beef Fillet, red wine sauce, seared duck liver foie gras, black truffles)
Dune 2o8s10uHbL AHeyc “PoccuHu”
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ON FIRE
HA OTrHE

Grilled Quail “alla Cacciatora” 37€

(Grilled quail, venere rice, pure of grated celery, spice, cacciatora sauce)
Hepene/uca Ha 2pusie no cCmapuHHomMy peyenmy umaiabsaHCKUX OXOmMHUKO08

Farmer Spicy Chicken 39€

(Spicy chicken, served with delicious baked potatoes)
df>epmepc;cua UblnjleHoOK CO cneyusimu

Lamb Chops on Braise Fire 41€
(Lamb chops from New Zealand with grilled vegetables)

Kape sienenxka

Angus Beef Fillet on Braise Fire 49€
(Angus Beef Fillet)

Dune 208510uHbL AH2YC HA O2HEe

Tomahawk of Black Angus x 2 persons 160€
(Tomahawk of Black Angus, 35 days of maturation, baked potatoes, grilled vegetables)

Cmeltix Tomazask Ha 2-x

GARNISHES
T'APHHPBI

Pan Fried Potatoes 9€
Kapmodgheno 3aneueHHbLil

Rice 9€
Puc omeapHoli

Mix Salad 9€
Canam murc

Spinach 9€

IIInurnam

Mashed Potato 9€
KapmodgpenvHoe niope

Grilled Vegetable Casserole of the Market 10€
Accopmu U3 CesOHHbLX oeomeﬁ Ha epusne

Steamed Vegetables 11€
Osowu Ha napy

Mashed Potato with Black Truffles 13€
KapmodghenvHoe niope ¢ uepHuim mprogpesniem
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VEGETARIAN & VEGAN
BETETAPHAHCKOE & BEI'AH MEHIO

Egg Plant Caviar 17€
(Eggplant, garlic, basil, parsley, apple vinegar)
Hrpa uz BaxnaxaHos8
(BarxnarkaHsl, UecHOK, ba3unuk, nempyuKka, conb, sibo0uHbLL YKcyc)

Zucchini Carpaccio 18€
(Zucchini, basil, olive oil, tomatoes, balsamic vinegar "Rampoldi")

Kapnauuo us yykuHu
(LyrxkuHu, onuskogoe macso, 6asunuk, nomuoopslt u banvzamurx “Rampoldi”)

Quinoa Salad 19€

(Quinoa, salad heart lettuce, tomatoes, avocado, mint, red onions, olive oil, red pepper)

Canam us KuHoa
(KuHoa, nucmes canama, nomuoopsl ueppu, agokaoo, Msima, o2ypeuy, OUBKO80e MACA0, KPACHbLU AYK)

Pizza Vegetarian 24€

(Tomato, mozzarella, eggplant, spinach, zucchini, red pepper, asparagus)

Iuyua BezemapuaHckas
(ITomudopHulii coyc, coblp mouapeand, 6aKnaxaHbl WNUHAm, UYKUHU, KPACHLLU nepey, cnapixa)

Spring Risotto 26¢€

(Rice, seasonal vegetables, ginger, olive oil)

Pusommo Ilpumasepa
(Puc, ce3oHHblE 08OULU, OTUBKOBOE MACTIO)




