LA FAMOSA

RISTORANTE

GLI ANTIPASTI

BASLANGICLAR | STARTERS | VORSPEISEN | XOJIOAHbIE 3AKYCKHA

CARPACCIO DI MANZO
PARMESAN, TANE KARABIBER VE BALSAMIK SIRKE ILE ESLESTIRILMIS KITIR BAGET EKMEGI
CRUNCHY BAGUETTE WITH PARMESAN, WHOLE BLACK PEPPER, AND BALSAMIC VINEGAR
KNUSPRIGES BAGUETTE MIT PARMESAN, SCHWARZEN PFEFFERKORNERN UND BALSAMICOESSIG
C XPYCTALLMMU KYCOUYKAMU BATETA C MAPME3AHOM, YEPHbIM MEPLIEM U BATTb3AMUYECKMM COYCOM
30,00 €
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BURRATA CON STELI DI SEDANO FRESCO
FUME ERIK, BIBER, DOMATES, TARHUN SIRKESIi VE FESLEGEN iLE
SMOKED PLUM, BELL PEPPER, TOMATO, TARRAGON VINEGAR, AND BASIL
GERAUCHERTE PFLAUME, PAPRIKA, TOMATE, ESTRAGON-ESSIG UND BASILIKUM
C KOMYEHbIMU CITMBAMW, MEPLLEM, TOMATAMW, TAPXYHOBbIM YKCYCOM U BA3UJTMKOM
20,00 €
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GAMBERI MARINATI
TAZE FESLEGEN, IZGARA ZEYTIN, YESIL SOGAN, FIRIN DOMATES, KIRMIZI KAPYA BIBER, KINOALI SiYAH MERCIMEK iLE
FRESH BASIL, GRILLED OLIVES, GREEN ONIONS, OVEN-ROASTED TOMATOES, ROASTED RED BELL PEPPER,
WITH BLACK LENTILS AND QUINOA
FRISCHES BASILIKUM, GEGRILLTE OLIVEN, GRUNE ZWIEBELN, GEROSTETE TOMATEN, GEGRILLTE PAPRIKASCHOTEN,
SCHWARZE LINSEN MIT QUINOA.
CO CBEXWM BA3SUJTUKOM, OJIMBKAMW HA TPUJIE, BEJIEHBIM JTYKOM, 3ATIEMEHHBbIMU TOMATAMU, KPACHbIM MEPLLEM,
YEPHOW YEYEBULLEN C KMHOA
18,00 €
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PESCE SPADA MARINATO ALL'OLIO D'OLIVA
KAPARI KARPUZU, RENKLI BIBER, FRENK SOGANI, LIMON OTU ILE
CAPER MELON, COLORFUL BELL PEPPER, SHALLOT, LEMONGRASS
MIT KAPERNBEEREN, BUNTEM PFEFFER, SCHNITTLAUCH, ZITRONENGRAS
C KAMEPOBbIM APBY30M, ACCOPTU U3 MEPLA, 3EJTIEHbBIM JTYKOM U NIEMOHIPACCOM

20,00 €
S

SALMONE AL SALE MARINO
SOMON HAVYARI, ZENCEFILLI ELMA PURESI, YESIL FASULYE VE YONCA FiLiZi iLE
SALMON CAVIAR, GINGERED APPLE PUREE, GREEN BEANS, AND CLOVER SPROUTS
LACHS-KAVIAR, INGWER-APFELPUREE, GRUNE BOHNEN UND KLEESPROSSEN
C KPACHOW UKPOW, MOPE M3 ABJ10K M UMBUPS, 3EJTEHbIMY BOBAMW N POCTKAMU KJTEBEPA

16,00 €
OO
ANTIPASTO

ENGINAR, PANCAR, KECi PEYNIRI, MARINE EDILMIiS SEBZELER iLE
ARTICHOKE, BEETROOT, GOAT CHEESE MARINATED VEGETABLES
ARTISCHOCKE, ROTE BETE, ZIEGENKASE, MARINIERTES GEMUSE

C APTULLOKOM, CBEKJ10M, KO3bUM CbIPOM, ¥ MAPMHOBAHHbIMM OBOLLAMM

16,00 €
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ZUPPE
CORBALAR | SOUP | SUPPEN | Cynbl

MINESTRONE
ITALYAN SEBZE CORBASI | ITALIAN VEGETABLE SOUP | ITALIENISCHE GEMUSESUPPE | UTAJTbAHCKMA OBOLLLHOM CYI

7,00 €
CINVOROXO),

ZUPPA DI POMODORO AFFUMICATO
\ SARIMSAKLI EKMEK ILE ISLI DOMATES CORBASI | SMOKED TOMATO SOUP WITH GARLIC BREAD
GERAUCHERTE TOMATENSUPPE MIT KNOBLAUCHBROT | CYN U3 BAJIEHbIX MOMUOOPOB C YHECHOYHbIM XJIEEOM

7,00 €

PRIMI PIATTI

KARBONHIDRAT ACISINDAN ZENGIN BIRINCIL ANA YEMEKLER

FIRST MAIN COURSES - CARBOHYDRATE-RICH DISHES
ERSTE HAUPTGERICHTE - KOHLENHYDRATREICHE GERICHTE | NEPBbIE OCHOBHDbIE
BNICOAA - BJTIOAA BOrATbIE YINIEBOOAAMU

PAPPARDELLE Al FUNGHI
PORCINI, MORCHELLA MANTARI VE KREM SOS ILE PAPPARDELLE MAKARNA
PAPPARDELLE WITH PORCINI MUSHROOMS, MORELS, AND CREAM SAUCE
PAPPARDELLE MIT PORCINI- UND MORCHELLA CHAMPIGNONS UND SAHNESOSSE
MAMAPLOENNE C BETbIMU TPUBEAMU, CMOPYKAMN N CJTMBOYHbBIM COYCOM
16,00 €
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POLPO SOUS VIDE
TUTSULENMIS KARNABAHAR PURESI, DOMATES SOSU, PANCAR, MIiSKET LIMON VE AVOKADO ILE “SOUS VIDE” AHTAPOT
OCTOPUS “SOUS VIDE” WITH SMOKED CAULIFLOWER PUREE, TOMATO CHUTNEY, BEETROOT, LIME, AND AVOCADO
OKTOPUS ,SOUS VIDE" MIT GERAUCHERTEM BLUMENKOHLPUREE, TOMATENSOBE, ROTER BETE, LIMETTE UND
AVOCADOOCMUHOI “SOUS VIDE” C MKOPE 13 MOAKOMYEHHOW LIBETHOM KAMYCTbI, TOMATAMU, CBEKJTOW, TAVIMOM W ABOKAO
30,00
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LASAGNA
BOLONEZ SOS, PATLICAN VE PESTO SOS ILE LAZANYA
LASACNA WITH BOLOGNESE SAUCE, EGGPLANT, AND PESTO SAUCE
LASAGCNE MIT BOLOGNESE SOSSE, AUBERGINEN UND PESTO SOSSE
JTA3SAHBbA C COYCOM BOJIOHBE3E, BAKITAXXAHOM 1 COYCOM MECTO.

25,00 €
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) RAVIOLI Al FUNGHI SELVATICI \

YABAN MANTARI VE KOZ PATLICAN ILE BERABER BIBER AROMALI KREM SOS ESLIGINDE RAVIOLI
RAVIOLI WITH WILD MUSHROOM, ROASTED EGGPLANT, AND BELL PEPPER FLAVORED CREAM SAUCE
RAVIOLI MIT WALDPILZEN UND GEBRATENEN AUBERGINEN, PFEFFERAROMATISCHE SAHNESOSSE
PABNOJIN C NTECHbIMU TPUBAMMU, BAKITAXXAHOM HA TPUNE U NEPEYHBbIM CITMBOYHbIM COYCOM
25,00 €
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GAMBERI E CAPESANTE ALLA BISQUE
IZGARA SEBZELER VE TAZE OTLAR ESLIGINDE KREMALI DENIZ KABUKLUSU SOSUNDA KARIDES VE DENIZ TARAG!
SHRIMP AND SCALLOPS IN A CREAMY BISQUE SAUCE, SERVED WITH GRILLED VEGETABLES AND FRESH HERBS
GARNELEN UND JAKOBSMUSCHELN IN CREMIGER MUSCHELSOSSE MIT GEGRILLTEM GEMUSE UND FRISCHEN KRAUTERN
KPEBETKN N MOPCKWE M’PEBELLIKM B CJTMUBOYHOM COYCE BUCKE, MOOAIOTCA C OBOLLAMU HA TPUTTE U CBEXXNMUN TPABAMU
32,00 €
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~ CANNELLONI CON SPINACI ERICOTTA
FIRINDA PISIRILMIS GENIS VE iCi DOLU MAKARNA TUPLERI, TAZE MiNi DOMATESLER,
KORPE ISPANAK, KITIR KAJU TEREYAGI VE KREMSI LOR PEYNIRI ILE
OVEN-BAKED LARGE AND STUFFED PASTA TUBES FILLED WITH FRESH MINI TOMATOES, BABY SPINACH,
CRUNCHY CASHEWS, BUTTER, AND CREAMY COTTAGE CHEESE
MIT FRISCHEN MINITOMATEN, FRISCHEM SPINAT, CASHEW-BUTTER UND CREMIGEM QUAR
GEFULLTE UND GEKOCHTE GROSSE NUDELROHREN
3AMEYEHHbIE BOSIbLUME MAKAPOHbI, ®APLLINPOBAHHbBIE CBEXXMMM MOMUAOPAMM YEPPU, MOOOBIM LUMUHATOM,
XPYCTALLNMM KELLIbIO, CAIMBOYHBIM MAC/TOM Y KPEMOBbIM TBOPOMHbIM CbIPOM
14,00 €
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RISOTTO VONGOLE
KARIDES, ACI DOMATES SUYU VE PARMESAN ILE RISOTTO
RISOTTO WITH SHRIMP, SPICY TOMATO JUICE, AND PARMESAN
RISOTTO MIT GARNELEN, SCHARFEM TOMATENSAFT, UND PARMESAN
PU3OTTO C KPEBETKAMMW, OCTPbIM TOMATHbIM COKOM N MAPME3AHOM
25,00 €

OLPOBO

PENNE CON FILETTO DI MANZO
DOMATES SOSU VE BONFILE PARCALARI ESLIGINDE PENNE
PENNE WITH TOMATO SAUCE AND FILET MIGNON PIECES
PENNE MIT TOMATENSOSSE UND RINDERFILETSTUCKEN
MEHHE C TOMATHbIM COYCOM U KYCOYKAMU ®GUME-MUHBOH
12,00 €
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TAGLIATELLE Al GAMBERI
KARIDES, INCE DOGRANMIS FRENK SOGANI, GAM FISTIGI, KREMA SOSU VE EV YAPIMI PESTO iLE SUNULAN TAZE TAGLIATELLE
FRESH TAGLIATELLE SERVED WITH SHRIMP, FINELY CHOPPED SHALLOTS, PINE NUTS, A RICH CREAM SAUCE, AND HOMEMADE PESTO
FRISCHE TAGLIATELLE MIT GARNELEN, FEIN GEHACKTEM SCHNITTLAUCH, PINIENKERNEN,
SAHNE- UND HAUSGEMACHTEM PESTO SOSSE
CBEXWE TANTbATEJJIE, MOOAKTCA C KPEBETKAMU, MEJTKO HAPE3AHHbLIM 3EJIEHBIM JTYKOM, KEOPOBbIMU OPELLKAMMU,
HACbILWWEHHbBIM CJTMBOYHbIM COYCOM N JOMALLUHUM COYCOM TMECTO

20,00 €
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| SECONDI PIATTI

PROTEIN ACISINDAN ZENGIN IKINCIL ANA YEMEKLER
SECOND MAIN COURSES - PROTEIN-RICH DISHES
ZWEITE HAUPTGERICHTE - PROTEINREICHE GERICHTE
BTOPbIE OCHOBHDIE BJTIOAA - BJTIOAA BOrATbIE BEJIKAMU

COSTATA DI MANZO STAGIONATA
BEBEK SEBZELER, FIRIN PATATES, KARAMELIZE SOGANLI SARAP SOSU iLE SUNULAN DRY AGED (KURU DINLENDIRILMIS) ANTRIKOT
DRY AGED RIBEYE STEAK SERVED WITH BABY VEGETABLES, ROASTED POTATOES, AND CARAMELIZED ONION WINE SAUCE
GETROCKNETES RIBEYE-STEAK, SERVIERT MIT BABY GEMUSE, GEBACKENEN KARTOFFELN UND
KARAMELLISIERTER ZWIEBEL-WEIN SOSSE
AHTPEKOT CYXOW BbIOEPYKW, MOOAETCA C MOJTOAbIMU OBOLLAMMW, 3AMEYEHHBIM KAPTO®EJTEM U JTYKOBbIM
KAPAMEJIN3NPOBAHHbBIM BUHHbIM COYCOM
25,00 €

CLOROLELO

RANA PESCATRICE
GRATINE EDILMIS MEVSIM SEBZELERI, KORPE ISPANAK VE CAM FISTICI ILE FENER BALIGI
ANGLER FISH WITH GRATINATED SEASONAL BABY VEGETABLES, YOUNG SPINACH, AND PINE NUTS
SEETEUFEL MIT GRATINIERTEN SAISONALEN BABYGEMUSE, JUNGEM SPINAT, UND PINIENKERNEN
PbIBA YOUIbLLWK C 3AMNEYEHHbBIMU C CE3OHHbIMW OBOLLAMMK, MOJTOLbIM LUMAHATOM U KEOPOBbIMU OPEXAMU

25,00 €
CIOROXCLS
. : FILETTO DI AGNELLO ‘ .
KOZDE PATLICAN PURESI VE TAZE YESIL KUSKONMAZ ESLIGINDE TAZE BAHARATLAR ILE KAPLANMIS KUZU BONFILE
LAMB FILLET COATED WITH FRESH HERBS, ROASTED EGGPLANT PUREE, AND GREEN ASPARAGUS
IM FRISCHEM GEWURZMANTEL LAMM FILET MIT GEBRATENEM AUBERGINENPUREE UND FRISCHER GRUNER SPARGEL

MAHNPOBAHHAA CBEXXUMW CMNELMAMU BbIPE3KA ATHEHKA, MOPE N3 3ANEYEHHDBIX BAKJTAXXAHOB U CBEXXAA CIMAPXA

25,00 €

QOLOBO

COSTINE DI MANZO
BALKABAKLI PATATES PURESI VE KIZARMIS YEDIKULE MARUL ESLIGINDE DANA KABURGA
BEEF RIBS WITH MASHED PUMPKIN AND GRILLED LITTLE GEM LETTUCE
RINDERRIPPCHEN MIT KURBIS-KARTOFFELPUREE UND GEBRATENEM YEDIKULE-SALAT
rOBAXXbW PEBPA C MIOPE N3 KAPTO®ENSA C TbIKBON U YXAPEHBIM MUHU-CAJTIATOM
25,00 €
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ANATRA ARROSTO
KARAMELIZE AYVA PURESI VE ENGINAR KALBI ILE FIRINLANMIS ORDEK PARCALARI
ROASTED DUCK PIECES WITH CARAMELIZED QUINCE PUREE AND ARTICHOKE HEART
GEROSTETE ENTENSTUCKE MIT KARAMELLISIERTEM QUITTENPUREE UND ARTISCHOCKENHERZ
3AMEYEHHbIE YACTU YTKU C KAPAMEJTM3MPOBAHHbBIM MIOPE U3 AMBbI N CEPOLEBMHAMU APTULLOKOB
25,00 €

cJoYolele

SPIGOLA DI PIETRA
KREM PATATES, BABY SEBZELER VE BEYAZ SARAP SOSU ESLIGINDE KAYA LEVREGI
STONE BASS FISH WITH CREAMY MASHED POTATOES, BABY VEGETABLES, AND WHITE WINE SAUCE
STEINBARSCH MIT CREMIGEM KARTOFFELPUREE, BABYGEMUSE, UND WEISSWEINSAUCE
CUBAC C C/TMBOYHbIM KAPTODEJIEM, MONOObIMU OBOLLAMU Y1 BUHHBIM COYCOM
28,00 €

OVWELO

FILETTO DI MANZO
KARAMELIZE SOGAN, IZGARA TATLI PATATES VE ILIK SOS ESLIGINDE LOKUM BONFILE
BEEF TENDERLOIN WITH CARAMELIZED ONIONS, GRILLED SWEET POTATOES, AND BONE MARROW SAUCE
RINDERFILET MIT KARAMELLISIERTEN ZWIEBELN, GEGRILLTEN SUSSKARTOFFELN, UND MARKKNOCHENSAUCE
rOBAX b BbIPE3KA C KAPAMEJ/TIM3NPOBAHHbLIM TYKOM, BATATOM HA FPUJTE M COYCOM U3 KOCTHOIO BYJIbOHA
40,00 €

| DOLCI
TATLILAR | DESSERTS | NACHSPEISEN | AECEPTDI

TiRAMISU
7,00 €
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CROCCANTE ALL'ANICE “CRUNCH”
ANASON ESANSLI KREMA, YABAN MEYVELERI VE KARADUT SORBESI iLE
CREAM INFUSED WITH ANISE, WILD BERRIES, AND BLACKBERRY SORBET
CREME MIT ANISGESCHMACK, WILDBEEREN, UND BROMBEERSORBET
C KPEMOBbIM AHNCOBbIM COYCOM, JIECHbIMN ATOOAMU N EXXEBNYHBIM COPBETOM

7,00 €
OOPBO®
BARRETTA CROCCANTE ALLE MANDORLE E CARAMELLO “SNICKERS"”
BADEM PARCALARI, KARAMEL VE OZEL SOS ILE KAPLANMIS CITIR BAR
CRUNCHY BAR WITH ALMOND PIECES, CARAMEL, AND A SPECIAL SAUCE
KNUSPRIGER RIEGEL MIT MANDELSTUCKEN, KARAMELL, UND EINER SPEZIELLEN SAUCE
XPYCTAWNMN BATOHYNK C KYCOYKAMU MUHOATH, KAPAMEJIbIO U CMEUMATIBHBIM COYCOM

7,00 €
QOPPBEOE
CITIR GRANOLA VE CIKOLATA PARCALARI iLE

AFFOGATO
CRUNCHY GRANOLA AND CHOCOLATE PIECES
KNUSPRIGES GRANOLA UND SCHOKOLADENSTUCKE
C XPYCTAWNMUN TPAHYJTAMUN N KYCOYKAMU LLOKOJTAOA
7,00 €

OPPBEE®O

PANNA COTTA AL LIME
TAZE LIME AROMALI PANNA COTTA, TATLI VE HAFIF EKSI FRAMBUAZ SOSU iLE
LIME-FLAVORED PANNA COTTA SERVED WITH A SWEET AND TANGY RASPBERRY SAUCE
LIMETTEN-PANNA-COTTA, SERVIERT MIT EINER SUSSEN UND LEICHT SAUERLICHEN HIMBEERSAUCE
JTANMOBASA MAHHA-KOTTA MOOAETCH C CITAOKUM U CITETKA KUCbIM MAJTMHOBbBIM COYCOM

8,00 €
QOPBEEE




