WELCOME TO THE LOYALTY PROGRAM
OF DELIVERY SERVICE BY GINZA PROJECT!
We give 500 bonus points after registering on the site
or in mobile applications for iOS and Android at the first order!
After registration we will return 10 % cashback from each order
with bonus points. You make orders — we give gifts!

Details on ginzadostavka.ru

-
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MTANLAHCKMIA PECTOPAH
Italian restaurant

DELIVERY
Suvorovsky pr., 47

+7 (812) 640-33-73
+7 (812) 925-20-00

Takeaway
discount

The price includes 2 gr. of black truffle

Zucchini carpaccio
with Grana Padano cheese and truffle

Celery carpaccio with Pecorino cheese,
walnuts and truffle

Seabass carpaccio with truffle
Beef carpaccio with truffle

Quail eggs with green asparagus
and truffle

Tagliolini with butter and truffle
Truffle risotto
Pappardelle with truffle and Stracciatella cheese

Beef fillet with red wine sauce
and truffle

If you wish, you can order optinal truffle:
1 gr. black truffle 550

1090

1110

1490
1550
1790

890
1390
1790
1950

COLD APPETIZERS

BRUSCHETTA
Bruschetta with tomatoes

Bruschetta with Sicilian anchovies,
Stracciatella cheese and sun-dried tomatoes

CARPACCIO

Beef carpaccio with arugula
and Parmesan cheese

Seabass carpaccio
Vitello tonnato
TAR-TAR
Vegetable tartare with balsamic vinegar and olives
Salmon tar-tar
Beef tar-tar

Parma ham with melon

490
990

920

920
1090

590
1090
1150
1490

HOT APPETIZERS

Warm and crispy duck 570
with pears, ginger mango souse and liver pate

Cuoppo Napoletano: deep fried squids, 590
cuttlefish, shrimps, zucchini and eggplant

Fried squids with mixed salad and cherry tomatoes 790
Eggplants baked with tomatoes and mozzarella 930
Mussels in tomato sauce / white wine sauce 1250
Soute of clams 1590

Caesar salad 790 : Crabmeat salad 1390
with chicken with cucumber, celery

Salad ggp : andarugula

«Nisuaz Francesco»

, Caprese salad 1350

with tuna sauce
Burrata cheese 1590

Caesar salad 1050 : with tomatoes
with shrimps and mixed salad
Stracciatella 990 : Octopus salad 1950
with tomatoes with fennel,'citrus
Shrimp salad 1100 and black olives

in Catalana style Sicilian seafood salad 1990

Chicken soup
with home-made
noodle

Tomato soup
Vegetable Minestrone

Tomato soup
with Stracciatella

White bean soup 690 :

with mussels and mixed pasta

Pumpkin cream-soup 890

i with crab fillet and almonds

MEAT MAIN COURSES

Duck soup, 790 Mediterranean fish soup 1490
stracciatella of egg ¢ with white wine /
with spaghetti and parmesan  : tomato sauce

FISH MAIN COURSES

Cod fillet with cherry tomatoes, olives and capers 720
Grilled halibut with spinach, anchovies 1390
and mashed potatoes with lemon flavor

Assorted grilled seafood with baked vegetables 1790
(squid, octopus, shrimp and salmon)

Sea bass in a frying pan with cherry, tomatoes, 2050
garlic and parsley

Grilled tuna with tomato and artichoke salad 2750

Dorado and seabass — minimum 400 grams,
Turbot — minimum 1 kilo

Dorado (per 100g.) 490 : Salmon fillet 1390

i (steamed/grilled)
Seabass (per 100g.) 490 : with mashed broccoli

650 Scallops with lemon 1590

10
Oyster (1piece) i and mixed salad (per 100g.)

Prawns (per 100g.) 890 Langoustine (per 100g.) 1890
Turbot (per 100g.) 1140 Octopus (per 100g.) 1950
Mashed potatoes 150
Baked potatoes with herbs 150
Grilled vegetables 270
Mashed broccoli 340
Fried green beans with garlic 580
Fried spinach with olive oil 590
Grilled porcini (100 gr.) 790

Steamed asparagus / grilled (7100 gr.) 800

Beef liver in Venetian 650 :

style with mashed potatoes

with tomato sauce,
mozzarella and mashed
potatoes with green onions

Cotoletta Milanesa 1090
in Milanese style

with baked vegetables
(beef, chicken, lamb
and Tuscan sausage)

Rabbit “Hunter style”: 1560

braised rabbit
Veal “Pizzaiolo” 1060

with tomatoes, olives,

celery and capers

. Grilled chicken 1500
: with vegetables

Ossobuco 1230
Beef tagliata 3490
Assorted grilled meat 1440 with arugula, cherry
tomatoes and Grana
i Padano cheese

and focaccia

GRILLED MEAT

Florentine beef steak — minimum 1 kilo

Florentine beef steak (per 100 gr) 990
Rack of Lamb with grilled vegetables 1390
Beef fillet Angus (750 gr) 2650
Fillet mignon Angus (750 gr) 2950
Chateaux Briand with potatoes 3490
and grilled vegetables served

with Hollandaise sauce and red wine sauce (400 gr)

Entrecote Angus (300gr) 4200

Tomato sauce 80
: with oregano

Pepper sauce 140 :
Sauce with thyme 140

and rosemary

RECOMMENDED
0 GR )

Lemon dressing 150

i Dressing 150

with Worcester

i and Tabasco



Spaghetti with garlic, oil and chili pepper
Pasta Pennone
with bacon, tomato sauce, white onion and chili pepper

Tagliatelle “Bolognese”

Linguini with cherry tomatoes and basil
Spaghetti Carbonara

Pasta Spaghettoni with mullets roe

Pasta Candele with Neapolitan ragu
(of beaf and pork) and stracciatella cheese

Tortelloni stuffed with rabbit, pumpkin sauce and
Gorgonzola sauce, walnuts and champignons

Pappardelle with porcini mushrooms

Lasagne «Bolognese»

Fettuccine with rabbit ragout and Taggiasche olives
Spaghetti with clams

Goose ravioli with butter, sage and Pecorino cheese
Penne with ham and mushrooms in cream sauce

Pasta Calamarata with clams, squid, mussels
and shrimp and tomato sauce

Ravioli with Burrata cheese, cherry tomatoes
and eggplant fondue

Pasta Giglio Toscano with homemade sausage,
white mushrooms, and cheese Pecorino Romano

Linguine of Scoglio: with shrimp, mussels,
octopus and squid

450
540

570
620
630
690
690

720

860
880
880
890
990
1090
1090

1100

1190

1190

RISOTTO

Risotto with lamb ragout with red wine sauce 830
Risotto with porcini mushrooms 1080
Risotto with seafood 1350

PIZZA

Focaccia 250 : Focaccia with tomato 1100

Pizza «Margarita» 620 and Sicilian anchovies

with Mozzarella Pizza with ham 1190
Pizza «Salami Milano» 850 i and mushrooms

Pizza “Pepperoni” 860 Pizza «Marinara» 1240
. i (tomatoes, Sicilian anchovies,

Pizza «Four cheeses» 890 : . .

i black olives, garlic)
Focaccia 890 i . .
with Stracciatella cheese i Pizza with seafood 1490
ar‘ld m(‘)rtade.lla Pizza 1950
with pistachios : with black truffle, Mozzarella
Pizza «4 seasons» 1060 : and Ricotta cheese

OUR BREAD

Bread basket 260
Bread sticks (700 g) 100
Bread with parma ham and cheese (50 g) 50
Chiabatta bread (250 g) 190
Whole grain bread (250 g) 180
Black bread (250 g) 180

PASTRIES

Sacher 60 | Tartlet of chocolate 110

Tartlet lemon meringue pie 70 and hazelnut

. . . i Profi 11
Tartlet with tropical fruits 70 : wrigh tcergt;l; vanilla 0
and.coconut Tartlet with the fruit 120
Meringhetta cream 80 : Profiterole with the pistachio 120
and vanilla ¢ nuts and raspberries

Strawberry cheese cake 90 i Mousse of two chocolates 130

DESSERTS

Ice-cream ) 250 | Sacher cake 390
g(hocolate/ Vanilla / : .

istachio) i Cannolo Siciliano 390
Apple pie 290 Profiteroles chocolate 520
Tart banana, coconut 290 : Tiramisu 550
and chocolate :
Sorbet 300 i Fresh pineapple 690
(Lemon / Tangerine / Mango) with orange liqueur
Cake with coffee 390 : Meringata with berries 780

and two chocolate i in strawberry sauce

FRESH JUICES

250/500/1000 mn

Orange / apple / carrot 360/720/1440
Apple / celery 380/760/1520
Mandarin 600/1200/2400
Pineapple 650/1300/2600
Kiwi 990/1980,/3960

Garnet 1500/3000/6000

San Pellegrino, sparkling 250 / 500 / 750 mn 380 /550 / 680
Acqua Panna, still 250 /500 / 750 mn 380/ 550/ 680

NON-ALCOHOLIC DRINKS

Pepsi-cola/Pepsi-cola Light/Tonic Evervess/ 7UP, 250 mn 280
Milk Shake, 300 mn 380

Lemonade, 330 / 500 / 1000 mn 340/470/940
(Berry, classic, tarragon, basil, ginger, cucumber)

Cok, 200 mn 290
(Orange, apple, grapefruit, tomato, pineapple)

BOTTLED BEER

Carlsberg Non alcoholic, (Non-alcoholic), 320
(Russia), 500 ml

Kronenbourg 1664, Lager, (Russia), 460 ml 370
Kronenbourg 1664 Blanc, 370
Lager unfiltered, (Russia), 460 ml

Grimbergen Double Ambree, dark, (Belgium), 330 ml 570
Grimbergen Blond, Lager, (Belgium), 330 ml 570
Shaeffler Weissbier, (Non-alcoholic), (Germany), 500 ml 590
Shaeffler Goold Bier, Lager, (Germany), 500 ml 620
Amarcord «Gradisca, Lager, (Italy), 330 ml 700
Amarcord «Volpinax, Red ale, (Italy), 330 ml 750

“M” MINUTY-Chateau Minuty (Cotes de Provance) 4800
Gruner Veltliner, Kampal, Austria 3420
2015 Pinot Grigio —Pradio, Friuli, Italy 4200
2015 Sauvignon Blanc — 4680

Saint Clair, Marlborough, New Zealand
2014 Chablis —Roland Lavantureaux, Bourgogne, France ~ 5700

2015 Nero D"avola - Pasqua -Sicilia, Italy 2700
2015 COLLI BERICI Riserva - Veneto, Italy 3300
2016 CHIANTI - Ca del Dodge - Toscana, Italy 3900

2016 Zinfandel “The Big Top” - Boutinot - California, USA 4500

GINZA

DELIVERY

GINZADOSTAVKA.RU

Dear guests, we care about the quality

and freshness of our dishes, for that reason delivery

is carried out within 5 km from the restaurant.

Free delivery
The minimal order amount — 1 500

c= €9 =

+7 (812) 640-33-73 | +7 (812) 925-20-00

Your feedback is very important to us:
info@sphginzadostavka.ru —
we will answer all your questions
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Service note / table reservation:
+7 (812) 640-16-16

We arelooking for coordinators and couriers:
jobs@spbginzadostavka.ru
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Prices and assortment of dishes, indicated in this menu,
may not currently coincide with the prices and assortment in the restaurant.
This booklet is an advertising product.
Circulation from 07.05.2019



