SUGO

A JOURNEY THROUGH ITALIAN FLAVORS



WELCOME TO SUGO

Step into a culinary journey where tradition meets artistry. Under the masterful guidance
of Chef Marco Ferrara, each dish is crafted with precision, passion, and a deep respect for
authentic Italian flavors. Drawing on over 40 years of experience and an unyielding commitment
to excellence, Chef Marco transforms the finest ingredients into unforgettable creations.

Our menu is a celebration of Italy’s rich gastronomic heritage, reimagined with modern flair.
To ensure the utmost freshness and maximize flavors, all dishes are prepared to order, with
the exception of a few slow-cooked specialties. Our pizza dough is fermented for at least
72 hours, creating a crust that is light, flavorful, and easy to digest.

In addition to our signature dishes, we are excited to introduce seasonal specials regularly,
bringing the freshest ingredients and unique flavors to your table.

We kindly ask for your patience as we take the time needed to bring you an exceptional
dining experience. From the first bite to the last, we invite you to savor the taste of elegance,
simplicity, and heartfelt hospitality.

BUON APPETITO!

OOBPO NMOXAJTOBATb B SUGO

MNOrPY3NTECDH B KYJIMHAPHOE MNMYTEWECTBUME, TOE TPAONUNWN BCTPEHAIOTCH C MCKYCCTBOM.
Mo4 MACTEPCKMM PYKOBOLACTBOM LLUE®-NTOBAPA MAPKO ®EPPAPDLI KAXOOE BJMHFOOO0 CO30AETCH
C TOYHOCTbHO, CTPACTbIO N TTTYBOKUM YBAXEHVEM KAYTEHTUYHBIM NTAJIbAHCKUM BKYCAM.
OMNPAACH HA BOJTEE YEM 40-JTIETHWI OMbIT 1 HEMPEKITOHHYIO MPUBEPYXEHHOCTb K COBEPLLIEHCTBY,
LUED MAPKO MPEBPALAET JTYYWWME MHITPEOWMEHTDBI B HE3SABbIBAEMDbIE LUEOEBPDI.

HALE MEHIKO — 2TO INMPA3OHOBAHWE BOTATOITO TACTPOHOMUWYECKOTO HACJTEOWH UTAJTTNN,
MEPEOCMDbBICIIEHHOTIO C COBPEMEHHbBIM MNMOOAXOOOM. YTOBbl OBECITEMNTb MAKCUMATIbHYIO
CBEXECTb 11 PACKPbITb BOTATCTBO BKYCOB, BCE BJTIOOA TOTOBATCH HA 3AKA3, 3A NCKJTKOHEHWMEM
HECKOMNbKWMX B/1tO4, AJTMTEIbHOMO MPUTOTOBSIEHMA. TECTO A/19 HALLEW NULLIbI DEPMEHTUPYETCH
HE MEHEE 72 YACOB, YTO AEJTAET KOPOYKY JIETKOW, APOMATHOW N TETKOYCBOAEMOW.

MOMNMO HALLNX ®DUPMEHHDBIX BJ1tO4, Mbl C PAOOCTbIO BYAEM PEIMYTIAPHO MPEOJTIATATb CE3OHHbIE
CrNeUMATIbHBIE MPEOJTOXEHWA, HTOBblI JOCTABUTb HA BALL CTOJT CAMbIE CBEXXWE MHITPEOVEHTDI
N YHWNKAJIbHbBIE BKYCHbI.

Mbl BJTATOOAPUM BAC 3A TEPMEHUE, MOKA Mbl CO30AEM 019 BAC NCKITKOYUTENbHbINV KYJTMHAPHbIN
OlbIT. OT NEPBOIOC OO INMOCJTEAHEIO YKYCA Mbl TTPUTTIALLAEM BAC HACTTAANTbCH BKYCOM N3HLLIECTBA,
MPOCTOTbl N NCKPEHHEIO TOCTETNPUNMCTB

MNMPUATHOIO AMNMETUTA!




SUGO

MENU

ANTIPASTI

Appetizers
3aKyCcKu

ANTO1+ PROSCIUTTO E MELONE
Summer melon embraced by 24-month aged Parma ham,
drizzled with aged balsamic.

JlbIHA HauvBbICLWeN cnenocTn, obepHyTaA NapMCKO BETYMHOM
BblgepXKun 24 mecaua, ¢ gobaBneHnemM BblAEP>KAHHOTO
6anb3aMmyecKkoro yKkcyca.

Wine suggestion / pekomeHgauusa BuHa: Pinot Grigio

ANTO2 - TAGLIERE DI SALUMI

A selection of cured meats served with homemade bread,
focaccia, and grissini. Includes Parma ham, baked ham,
salame Milano, coppa, spicy salami, mortadella, and
porchetta.

AccopTu N3 MACHbIX fefinkaTtecoB, NOAAETCA C JOMALIHUM
xnebom, pokauuen n rpnccnHn. BKnoyaet napmckyto BeTUMHY,
3aneyéHHy1o0 BeTUmMHy, canamm MunaHo, Konmny, oCTpyto canamu,
MOpTagensny v nopKeTTy.

Wine suggestion / pekomeHgauma suHa: Pinot Grigio

ANTO3 « TAGLIERE DI FORMAGGI

A selection of fine cheeses, including taleggio, asiago, smoked
provola, gorgonzola, and Parmigiano, served with focaccia,
grissini, mixed jams, honey, and walnuts.

AcCcopTu 13 U3bICKaHHbIX CbIPOB: TaNneaKmno, a3maro, KoOnyéHas
NpPOBOJIa, FOProH30/1a U NAPMUAXKAaHO, NOJAETCA C poKauyen,
FPUCCUHN, MUKCOM AXKEMOB, MEJOM 1 Opexamu.

Wine suggestion / pekomeHgauusa BuHa: Chardonnay

ANTO4 - SUPPLI' IN DUE MANIERE

Two crispy rice croquettes, available with ragu filling or
cheese and pepper filling, or a mix of both.

[1Be XpycTALmne pncoBble KPOKETbI C HAUMHKOW 13 pary uiam cbipa
C Nepuem, Uam C MMKCOM 06enx HauMHOK.

Wine suggestion / pekomeHaauus BrHa: Merlot

ANTO5 « SALMONE AFFUMICATO CON DELIZIA

Smoked salmon adorned with cream cheese, fresh mint, and
pomegranate jewels, presented with toasted bread.

KonuéHbIn 10COCh C KPem-CblpOM, CBEXE MATOW U 3épHaMK rpaHaTa,
NOJAETCA C NOAXKaPEHHbIM X1e60oM.

Wine suggestion / pekomeHzauus suHa: Chardonnay

ANTOG6 - FONDUTA TARTUFATA

Baked cheese fondue infused with the essence of Umbrian
black truffle.

3aneyéHHoe CbipHOEe POHAI C aPOMATOM YMOPUINCKOro YEPHOTO
Tprodens.

Wine suggestion / pekomeHgauus suHa: Merlot

ANTO7 « CARPACCIO DI ANGUS AL FORNO

Baked Angus beef carpaccio, adorned with peppery arugula,
Parmigiano Reggiano, and a drizzle of balsamic vinegar.

3aneyéHHoe Kaprayyo m3 roBaanHbl AHIyc, yKpalleHHoe NpsAHON
pyKkkonou, ceipom MapmungxaHo PegxxaHo n copbisHyTOE
6a1b3aMNYECKIM YKCYCOM.

Wine suggestion / pekomeHpauusa srHa: Cabernet Sauvignon

380

750

900

180

460

750

420




SUGO

MENU

BRUSCHETTE

Bruschetta
BpyckeTtta

BRUO1+ BRUSCHETTA TRADIZIONALE
House-made bread topped with a vibrant medley of diced
tomatoes, garlic, red onion, and fragrant herbs.

JlomalLLHMIA Xneb, MOKPbITbIN APKOM CMECbIO U3 Hape3aHHbIX TOMATOB,
YeCHOKa, KPaCHOro lyKa 1 apoOMaTHbIX TPaB.

Wine suggestion / pekomeHgauua BuHa: Pinot Grigio

BRUO2 « BRUSCHETTA CON GAMBERI ALLAGLIO

House-made bread crowned with creamy avocado,
garlic-infused shrimp, and diced tomatoes, finished with
fresh basil.

JomaluHwnii xneb, yBeHYaHHbIN HEXKHbIM aBOKaA0, KpEBETKAMU
C apOMaTOM YeCHOKa M Hape3aHHbIMM TOMaTaMu, OMOSTHEHHbIV
CBEXMM 6a3UNKOM.

Wine suggestion / pekomeHgauma BrHa: Sauvignon Blanc

BRUO3 - BRUSCHETTA AL PROSCIUTTO

House-made bread adorned with heirloom tomatoes,
prosciutto di Parma, and creamy buffalo mozzarella.

JomaluHni xneb, yKpaLeHHbIV ToMaTaMuy CopTa «HacIeamne, MapMCKo
BETUMHOW N HEXKHOW OYNBONMHOWM MOLLapeson.

Wine suggestion / pekomeHgauua BuHa: Merlot

150

220

pisle)

ZUPPE

Soups
Cynbl

ZUPO1+ VELLUTATA DI PORCINI E TARTUFO
Creamy porcini mushroom soup with a whisper of truffle.

HexHbin cyn 13 6enbix rpnbos ¢ NErknm apomatom Tprodens.
Wine suggestion / pekomeHzauus BHa: Montepulciano

320

ZUPO2 - VELLUTATA DI CAROTE AL PROFUMO DI ERBE 300

Smooth carrot soup infused with aromatic herbs and a touch
of cream.

He>XHbIn MOPKOBHbI CyN C apOMaTHbIMW TpaBaMu N NErknm
fobaBneHnem C/IMBOK.

Wine suggestion / pekomeHzauua BmHa: Sauvignon Blanc

ZUPO3 « VELLUTATA DI PATATE AL ROSMARINO
Silky potato soup with a hint of rosemary and Parmigiano
Reggiano.

LLlenkoBnCTbI KapTodesibHbIN Cyn C HOTKOM PO3MapUHa 1 CbIPOM
MNapmunpgxaHo PegkaHo.

Wine suggestion / pekomeHzauua suHa: Merlot

ZUPO4 - COZZE AL VINO BIANCO

Mussels bathed in white wine, kissed with tomato and a hint
of chili.

Mwuaun B 6enom BuHe ¢ JlobaBneHrnem TOMaToB U NIErKOM HOTKOWN
YUnn.

Wine suggestion / pekomeHgauusa sBuHa: Pinot Grigio

280

370




SUGO

MENU

ZUPPE ZUPO5 » COZZE ALLA TARANTINA 390
Soups Mussels cooked in a rich tomato sauce with garlic, chili, and
Cynbl parsley.
Mwuaun, NpuroToBNeHHble B HACbILLEHHOM TOMAaTHOM coyce C
YeCHOKOM, Ynim wm I'IeprLIJKOIZ.
Wine suggestion / pekomeHgauma BuHa: Pinot Grigio
ZUPOG6 « VONGOLE IN GUAZZETTO 320
Clams simmered in a delicate white wine broth with garlic,
lemon, and parsley.
MonntocKku, TOMNEHHbIE B N3bICKaHHOM ByfIbOHe 113 6eM0ro BMHa
C YECHOKOM, JIUMOHOM U1 NETPYLLKOW.
Wine suggestion / pekomeHgauusa BmHa: Chardonnay
INSALATE INSO1+ CAESAR SALAD CON POLLO GRIGLIATO 320
Salads Crisp romaine lettuce tossed with grilled chicken, Caesar
CamETy dressing, and Parmigiano, crowned with crunchy croutons.
XpyCTALLMI canaT POM3H C KYCOUMKaMy KypULbI-Tpb, 3anpaBieHHbIN
coycom Llezapb 1 NoCbINaHHbIN CbipoM [MapMrgKaHo, yKpaLLeHHbI
XPYCTAWNMN rPEHKAMMU.
Wine suggestion / pekomeHgauusa BuHa: Chardonnay
INSO2 - CAPRESE AL POMODORO 360
Heirloom tomato and buffalo mozzarella salad, a celebration
of summer with basil and olive oil.
Canat 13 ToMaToOB HacefiHbIX COPTOB 1 BYNBONMHO MOL@pesbl —
ofa neTy ¢ 6asvIMKOM 1 ONIMBKOBbBIM MAC/IOM.
Wine suggestion / pekomeHaauus BuHa: Sauvignon Blanc
INSO3 « INSALATA MISTA 350
A vibrant medley of lettuce, tomato, cucumber, carrots, corn,
olives, mozzarella, and bell peppers, drizzled with extra virgin
olive oil.
Apkoe coyeTaHne NUCTbEB CanaTa, TOMATOB, OFypLIOB, MOPKOBY,
KYKYPY3bl, OfIMBOK, MOLL@apesiibl 1 60rapckoro nepLa, Copbi3HyToe
OJINBKOBbIM Mac/ioM NePBOro OTXK1Ma.
Wine suggestion / pekomeHzauus BuHa: Sauvignon Blanc
INSO4 - MACEDONIA DI FRUTTA FRESCA 380

A refreshing symphony of watermelon, mango, pineapple,
apple, passion fruit, and banana, kissed with lime and cane sugar.

OcBexatowasa cumdpoHna n3 apbysa, MaHro, aHaHaca, A61okKa,
MapaKyiim 1 6aHaHa C fIerkum akLEeHTOM JlaiMa 1 TPOCTHUKOBOTO
caxapa.

Wine suggestion / pekomeHzauus suHa: Pinot Grigio




SUGO

MENU

PASTE

Pasta
[MacTa

PASO1 -1 TRE RE DI ROMA
(MINIMUM FOR 2 PEOPLE / MUHVMYM HA 2 YE/TOBEKA)

A royal trio of Roman pasta classics: Bucatini Amatriciana,
Spaghetti Carbonara, and Penne Cacio e Pepe. Each dish
is crafted to showcase the timeless flavors of Rome. Served
with a fresh side salad.

KoponeBckoe Tpuo puMmckown Knaccuku: bykatmHm Amatpuyana,
Cnarettn Kap6oHapa u lNeHHe Kayo 3 lNene. Kaxxgoe 6nioao
nogyepKmBaeT BeuHble BKYCbl PuMa. [ogaeTca ¢ CBeXXmnm canaTom.

PASO2 « SPAGHETTI AL POMODORO FRESCO

Spaghetti with fresh tomatoes, San Marzano tomato sauce,
and fragrant basil.

CnareTTi Co CBeXXMMM TOMaTamu, Coycom 13 Tomatos CaH-MapuaHo
N aPOMaTHbIM 6A3UIIKOM.

Wine suggestion / pekomeHgauusa BuHa: Pinot Grigio

PASO3 « SPAGHETTI ALLA CARBONARA CLASSICA

Classic carbonara with guanciale, egg yolk, and pecorino
romano, a Roman masterpiece.

Available also with chicken breast instead of pork.

Knaccuueckan KapboHapa c ryaHumane, ANYHbIM XXeNTKOM U
MEKOPMHO POMaHO — PUMCKUIA WedeBp.

HOCTYNHO Tak»Ke C KYPUHON rpyaKoM BMeCTO CBMHUHBbI.

Wine suggestion / pekomeHgauua BuHa: Chardonnay

PASO4 - SPAGHETTI ALLE VONGOLE VERACI

Spaghetti with clams dancing in a white wine sauce, with
garlic, parsley, and a touch of chili.

CnareTT ¢ MONIIOCKaMK, TaHLYOLWKMK B coyce 13 6eN1oro BUHa
C YECHOKOM, NeTPpyLKON N NErkon HOTKOW YnIn.

Wine suggestion / pekomeHgauus BuHa: Sauvignon Blanc

PASO5 « SPAGHETTI ALLO SCOGLIO

Spaghetti adorned with a bounty of the sea - mussels, clams,
scampi, and octopus, in a light tomato sauce.

Cnarettn, YKpall€HHbIE AapaM MOPA — MNANAMU, MOJIJTIOCKaMW,
CKapnm n oCbMMNMHOIoMm, B NErkom TOMaTHOM coyce.

Wine suggestion / pekomeHgauus snHa: Chardonnay

PASOG6 - PENNE AL CAVIALE

Penne pasta tossed with Alps butter, topped with pistachio,
premium caviar, 36-month-aged Parmigiano Reggiano, and
finished with gold leaves. §

[NeHHe C anbNMNCKUM MACIOM, MOCbINMaHHble pUCTaWKamu,
M3bICKAHHOW NKPOW, BblAepXaHHbIM 36 MmecALeB CbiIpOM
Mapmya>kaHo PeiXkaHo 1 yKpalleHHble 30/10TbIMU INCTbAMMW.

Wine suggestion / pekomeHgauua BuHa: Chardonnay

PASTA SENZA GLUTINE
Gluten-free pasta available for all dishes.

be3rnioteHoOBaA nacta AOCTYMNHa AnAa Bcex 6J'II-OJJ,.

750

PER PERSON
3A YEJIOBEKA

pisle)

320

Kicle)

550

1290

+50




SUGO

MENU

PASTE
FRESCHE

Fresh Pasta
CeeXasda nacra

PASO7 » TAGLIATELLE AL RAGU
Fresh tagliatelle embraced by a rich and slow-cooked pork ragu.

CBekaa TanbATenne, o6BUTA HacCbllWleéHHbIM N Meas1eHHO
NPUTroTOBJIEHHbBIM CBUHbIM pary.

Wine suggestion / pekomeHgauusa BuHa: Primitivo

PASO8 « TAGLIATELLE CON SPECK E FUNGHI PORCINI
Fresh tagliatelle with speck, sautéed porcini mushrooms,
mascarpone cream, and cherry tomatoes.

CBexasn TanbaTense ¢ Wwekom, ob6xapeHHbIMK 6enbiMu rpubamum,
KPeMOM 13 MaCKaproHe 1 Yeppu.

Wine suggestion / pekomeHzauusa BruHa: Montepulciano

PASO9 - TAGLIATELLE AL TARTUFO NERO

Fresh tagliatelle dancing with black truffle and Parmigiano
Reggiano.

CBexan TanbaTense c YEpHbIM Tprodenem n cbipom MNapmrgkaHo
Pep>kaHo.

Wine suggestion / pekomeHgauus BrHa: Merlot

PAS10 « RAVIOLI AL RAGU DI MANZO

Delicate ricotta and spinach ravioli bathed in a slow-cooked
beef ragu.

HeXHble paBrosnv ¢ pUKOTTOM 1 LUMWHATOM, YTOMatoLLe B MefIeHHO
NPUroToBJ1IEHHOM pary n3 roBagnHbl.

Wine suggestion / pekomeHgaums BrHa: Cabernet Sauvignon

PAS11 - RAVIOLI AL BURRO E SALVIA

Ricotta and spinach ravioli kissed with butter and sage, a
symphony of simplicity.

PaBronun c pukoTTonm 1 WNMHATOM, Cerka npunpasieHHble
CNIMBOYHBIM MaCJIOM Y1 LWandeem — cMPOHMUA MPOCTOTbI.

Wine suggestion / pekomeHgauumsa BuHa: Chardonnay

PAS12 « RAVIOLI CON ZUCCHINE E SPECK

Ricotta ravioli adorned with zucchini cream, speck, and
toasted walnuts.

PaBunonun ¢ pnkoTTon, yKpalleHHble KpeMOM 13 LYKUHW, LUeKOM
N 06>KapeHHbIMU FPeLKMMN Opexamu.

Wine suggestion / pekomeHngauus BuHa: Pinot Grigio

PAS13 « RAVIOLI SPECIALI

Unique ravioli filled with mortadella, Parmigiano, prosciutto
crudo, and nutmeg. Served with a sauce of mascarpone
and pistachio, Parma ham, vinaigrette, and Parmesan cheese.
YHVIKanbHble paBroNv C HAUMHKOM 13 MopTagensbl, lNapmmakaHo,
NPOLYTTO KPYAO U MycKaTHOro opexa. llogatoTca ¢ coycom m3
MacKapnoHe n ¢pucTawek, NapMCcKOn BETYNHOMW, BUHETPETOM U
cbipom lNapmesaH.

Wine suggestion / pekomengauus BuHa: Pinot Grigio

PAS14 « RAVIOLI SPECIALI

Unique ravioli filled with mortadella, Parmigiano, prosciutto
crudo, and nutmeg. Served with mascarpone and pistachio
sauce, Parma ham, and Parmesan cheese.

YHUKanbHble PaBMONN C HAUMHKOM 13 MopTazesnbl, MapMuaxaHo,
NPOLWYTTO KPYAO 1 MycKaTHOro opexa. [logatTca ¢ coycom ms
MacKapmnoHe 1 GpucTaLlek, NapMCKO BETYNHOM 1 Cbipom Napme3saH.

Wine suggestion / pekomeHgauusa BuHa: Chardonnay

340

450

765

400

380

450

520

390




SUGO

MENU

RISOTTI

Risottos
PuzotTto

Please note that our risotto
is prepared fresh and takes
approximately 20 minutes.

O6paTtnTe BHUMaHMeE, UTO
HaWw PMU3OTTO TOTOBUTCHA
CBEXWM N 3aHMMaeT OKONO
20 MNUHYT.

RISO1+« RISOTTO Al FUNGHI PORCINI
Risotto with porcini mushrooms, garlic, parsley, and a touch
of mascarpone.

Pn3oTTO C 6enbimu rp|/|6aM|/|, YeCHOKOM, I'IEprLUKOIh n NIerknm
dKLUEHTOM MaCKaprioHe.

Wine suggestion / pekomeHgauus BuHa: Montepulciano

RISO2 « RISOTTO DI CARCIOFI E MASCARPONE
Creamy risotto with artichokes, garlic, onion, parsley,
mascarpone, and Parmigiano Reggiano.

HeXHbI pn30TTO C apTULLOKaMU, YHECHOKOM, JTYKOM, NETPYLLKOM,
MacKaprnoHe 1 cbipom MapmugkaHo PegxaHo.

Wine suggestion / pekomeHgauus BrHa: Chardonnay

RISO3 « RISOTTO ASPARAGI E SPECK

Creamy risotto with fresh asparagus, speck, and a hint of
lemon zest.

He>XHbI pn30TTO CO CBEXEW CnapKen, LUNEKOM U HOTKOW Leapbl
NIVMOHa.

Wine suggestion / pekomeHgauuma BuHa: Chardonnay

RISO4 « RISOTTO NERO CON FRUTTI DI MARE
Squid ink risotto with fresh seafood and a whisper of chili.
P130TTO C YUepHMNaMU KapakaTuLbl, CBEXMMY MOPENPOAYKTaMM
1 NErkom HOTKOM Ynnu.

Wine suggestion / pekomeHgauus BuHa: Pinot Grigio

RISO5 « RISOTTO ALLA PESCATORA

Risotto celebrating the sea with tomato, mussels, shrimp, and
clams.

P130TTO, BOCMNEBatoLLEE MOPE, C TOMaTaMU, MUAMAMM, KPEBETKAMM
N MOJITIOCKaMMW.

Wine suggestion / pekomeHgauus BrHa: Sauvignon Blanc

550

600

590

480

500

CARNE

Meat
Msaco

CARO1 -+ TAGLIATA DI MANZO CON ROSMARINO

Grilled rib-eye steak with rosemary potatoes and seasonal
vegetables.

Crelik pmbali Ha rpuie c Kaptodenem, 3ane4yéHHbIM C PO3MaPUHOM,
N CE€30HHbBIMM OBOLLAMN.

Wine suggestion / pekomergaums BrHa: Cabernet Sauvignon

CARO2 « FILETTO "SMERALDO"

Tender beef tenderloin with Genovese pesto sauce, served
with gratin potatoes.

Hex<Hbi prne-MMHbOH C COYCOM NECTO NO-TeHY33CKNM, MOJAaBaeMbIN
C KapTodenem rpareH.

Wine suggestion / pekomeHaauus srHa: Merlot

CARO3 « FILETTO ALLAGLIO E ROSMARINO

Beef tenderloin cooked in butter with whole garlic and rosemary,
a classic indulgence.

Qune-M1UHbOH, NPUroToBJIEHHOE Ha CJINBOYHOM Madjie C LeJibiMn
3y6‘-II/IKaMI/I YECHOKa 1 pO3MapUNHOM — KilaCCMYECKOE HadllaXaAEeHNE.

Wine suggestion / pekomeHgauua BuHa: Primitivo

920

890

820




SUGO

MENU

CARNE
Meat
Msaco

CARO4 - STUFATO DI MANZO

Beef stew braised in red wine with olives and potatoes, a
comforting classic.

[oBAXKbE pary, TyLUéHoe B KPpaCHOM BUHE C OJIBKaMi U KapTOCI)eJ'IEM
— YIOTHAA KJlaCCUKa.

Wine suggestion / pekomeHzauus BuHa: Primitivo

CAROS5 « SALSICCIA CON FAGIOLI BORLOTTI

Grilled pork sausage served with borlotti beans in a tomato
and herb sauce.

rpI/IJ'Ib-COCVICKa n3 CBUHNHbI, MOJaBaeMaA C 606amu 60pJ'IOTTI/I B
TOMATHOM COYycCe C TpaBaMMW.

Wine suggestion / pekomeHgauua BMHa: Montepulciano

CAROG6 « STRACCETTIDIPOLLO

Chicken fillet strips with bell peppers, mushrooms, and a
creamy Parmigiano sauce.

Kycoukun KypuHoro ¢une c 6onrapckmm nepuem, rppbamm un
KpemoBbIiM coycom ¢ MapmugkaHo PegxaHo.

Wine suggestion / pekomeHgauus BrHa: Chardonnay

465

370

350

PESCE
Fish
Pbi6a

PESO1+ TONNO IN CROSTA DI PISTACCHIO

Seared tuna with pistachio crust, pea purée, and a touch
of mint.

O6>KapeHHBIN TyHeL, C KOPOUKOW 13 pUCTALLEK, MIOPEe U3 FopOoLLKa U
NErKNM akLLEHTOM MATBI.

Wine suggestion / pekomeHgauus srHa: Chardonnay

PESO2 - SALMONE AL MARTINI DRY

Salmon fillet glazed with Martini Dry, served with avocado and
mango.

®wune nococa ¢ rmasypbto 13 Martini Dry, nogaérca c aBokago v MaHro.
Wine suggestion / pekomeHgauus BuHa: Sauvignon Blanc

PESO3 « FRITTURA DI MARE

A golden platter of fried prawns, langoustines, and cuttlefish,
a celebration of the sea.

3onortoe 6J'IIO,D,0 C XKapeHbIMN KpeBETKaAMW, NAaHTYCTUHaAMW
N KaJibMapaMin — TOPKECTBO MOPA.

Wine suggestion / pekomeHzauus suHa: Pinot Grigio

PESO4 - SCAMPI E SEPPIE FRITTI

Fried scampi and cuttlefish, lightly battered and served with
parsley and lime.

KapeHble ckapnu 1 KanbMapbl, Cierka B Knape, nogatoTtca
C NeTPYWKON N TANMOM.

Wine suggestion / pekomeHgauumsa BuHa: Chardonnay

750

680

550

430




SUGO

MENU

CONTORNI

Side Dishes
fapHUpbI

CONTO1 - PATATINE FRITTE
Golden fried potatoes, a classic indulgence.

3010TnCTO )KapeHbII7| KapTOd)erlb — KJlaccn4yeckoe HadlakaeHume.

CONTO2 - SPINACI AL BURRO E AGLIO
Spinach sautéed with butter and garlic, a simple delight.

LLInmHaT, 06>KapeHHbI Ha CAIMBOYHOM Macsie C YeCHOKOM — MPOCToe
YAOBOJIbCTBME.

CONTO3  VERDURE GRIGLIATE
Grilled seasonal vegetables, bursting with flavor.

rpl/IJ'IbOBaHHbIe CE30HHbIE OBOLUN, HAaMNOJIHEHHDbIE BKYCOM.

CONTO4 « PURE DI PATATE
Creamy mashed potatoes, a comforting classic.

KpemoBoe niope 113 KapTodens — yioTHasA KNnaccvika.

CONTO5 « CROCCHETTE DI PATATE
Golden potato croquettes filled with melted mozzarella.

3onoTucTblie KapTodenbHble KPOKeTbl C pacniaBfieHHOM
MOLAPENNOoN BHYTPM.

120

120

230

180

180

PIZZE
VEGETARIANE

Vegetarian Pizzas
BeretapmnaHckue nmuLbl

Choose your crust: a thin edge
or a larger, fluffier edge.

BbibepunTe TeCTO: TOHKUN KpaW
nnn 6onee NblLWHbIN 1 BO3AYLUHbIN
Kpamn.

P1Z0O1« PIZZA MARINARA
San Marzano tomato sauce with garlic, a simple classic.

Coyc n3 nomngopos CaH-MapuaHoO € YeCHOKOM — NPOCTON
Knaccuyecknin peuent.

P1Z02 - PIZZA MARGHERITA
San Marzano tomato sauce, mozzarella fiordilatte, oregano,
and basil, the queen of pizzas.

Coyc n3s nommgopos CaH-MapuaHo, mouapenna puopgunaTtTe,
operaHo un 6a3unnk — Koponesa nuuL.

PIZO3 « PIZZA ALLAGLIO [WHITE]
Mozzarella, butter, garlic, and parsley, a fragrant delight.

Mouapenna, CJIMBOYHOE MadJ10, YHECHOK U METPYLUKa — apOMaTHOe
HadaxxgaeHunme.

P1ZO4 - PIZZA Al FUNGHI CHAMPIGNON

San Marzano tomato sauce, fresh champignon mushrooms,
and mozzarella fiordilatte.
Coyc n3 nomugopos CaH-MapuaHo, cBeXune WamMnUHbOHbI U
Mouapenna ¢nopaunartre

180

240

220

330




SUGO

MENU

PIZZE
VEGETARIANE

Vegetarian Pizzas
BeretapmaHckue nuuLbl

Choose your crust: a thin edge
or a larger, fluffier edge.

Bbibepute TeCTO: TOHKUI Kpan
nnm 6onee MNblLWHbIN 1 BO3AYLUHbIN
Kpau.

P1ZO5 - PIZZA SPINACI E PARMIGIANO

San Marzano tomato sauce, spinach, Parmigiano, and
mozzarella fiordilatte.

Coyc n3 nomugopos CaH-MapuaHo, wnuHart, NapmugxaHo
PepkaHo n mouapenna ¢nopgunarre.

P1ZO6 - PIZZA ALLE VERDURE GRIGLIATE

San Marzano tomato sauce, grilled eggplant, zucchini, and
bell peppers, topped with mozzarella.

Coyc n3 nomuaopos CaH-MapuaHo, XXapeHbin 6akna)xaH,
LYKUHN 1 6onrapckui nepew, nocbinaHHble MOLAPENJION.

P1ZO7 - PIZZA CAPRESE

San Marzano tomato sauce, mozzarella fiordilatte, fresh buffalo
mozzarella, fresh tomato, basil, and oregano.

Coyc n3 nomugopos CaH-MapuaHo, mouapenna ¢uopgunarre,
cBexan OyMBOMHaA MOLL@PENa, CBeXKe ToMaTbl, 6a3nInK 1 operaHo.

PIZO8 « PIZZA QUATTRO FORMAGGI [WHITE]

Mozzarella fiordilatte, Emmenthal, Gorgonzola, Parmigiano,
and cream, a cheese lover's dream.

Mouapenna ¢puopgunaTtre, SMMeHTasb, FOProH3ona, lNapmnakaHo
Pen»kaHo 1 CNMBKN — MeuTa ntobutensa coipa.

PI1ZO9 - PIZZA BUFALINA

San Marzano tomato sauce, buffalo mozzarella, fresh basil,
and oregano.

Coyc n3 nommgopo CaH-MapuaHo, 6yrnBonnHaa MmoLapenna,
CBEXM 6a3nInNK 1 OperaHo.

320

300

340

450

550

PIZZE
CON POLLO

Pizzas with Chicken
Mnuubl ¢ Kypuuen

Choose your crust: a thin edge
or a larger, fluffier edge.

BbibepunTe TeCTO: TOHKNI Kpan
nnu 6onee NblWHbIA 1 BO3JYLUHbIN
Kpawn.

P1Z10 - PIZZA AL SALAME DI POLLO

San Marzano tomato sauce, chicken salami, mozzarella,
and basil.

Coyc 13 nomngopos CaH-MapuaHo, KyprHbIv canamm, Mouapernina
1 6a3nNNK.

PI1Z11 - PIZZA Al FUNGHI E POLLO

San Marzano tomato sauce, grilled chicken, fresh mushrooms,
oregano, and garlic.

Coyc 13 TomaToB CaH-MapuaHo, Kypuua-rpusb, CBexne rpmobl,
OPEraHo N YECHOK.

P1Z212 - PIZZA PEPERONI E POLLO

San Marzano tomato sauce, roasted bell peppers, grilled
chicken, and mozzarella fiordilatte.

Coyc n3 tomatoB CaH-MapuaHo, »apeHbii 6onrapckmin neped,
Kypuvua-rpunb n mouapenna ¢ruopgunarre.

P1Z13 « PIZZA KEBAB [WHITE]
Fresh tomato, chicken kelbab, red onion, and mozzarella fiordilatte.

CBeXne ToMaTbl, KYpUHbI Keb6ab, KpacHbIN NyK U mouapenna
dmnopaunarre.

280

300

320

360
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PIZZE P1Z14 - PIZZA Al FRUTTI DI MARE 500
CON PESCE San Marzano tomato sauce with shrimp, cuttlefish, clams,
] . ) mussels, calamari, parsley, and mozzarella fiordilatte.
Pizzas with F'Shv Coyc u3 tomatos CaH-MapuaHo ¢ KpeBeTKkaMu, KanbMmapamu,
Mnubl ¢ pbibon MOJIUTIOCKaMU, MUANAMMU, KafibMapaMu, NeTPYLLKOW 1 MOLLapension
dnopaunarre.
Choose your crust: a thin edge
or a larger, fluffier edge. PIZ15 « PIZZA TONNO E CAPPERI 420
BbibepuTte TeCTO: TOHKNI KpaW San Marzano tomato sauce, mozzarella fiordilatte, tuna,
Ny 6onee NbiLHbIN 1 BO3AYLUHbIN capers, Tropea onion, and oregano.
Kpamn. Coyc n3 TomatoB CaH-MapuaHo, Mmouapenna ¢pnopaunaTre,
TyHeL, Kanepcobl, NyK Tponen n operaHo.
PI1Z16 - PIZZA AL SALMONE AFFUMICATO [WHITE] 550
Mozzarella fiordilatte, cream, garlic, parsley, and smoked
salmon
Mouapenna ¢puopannarre, CIMBKK, YECHOK, METPYLLIKA U KOMYEHbIN
NOCOCh.
PIZZE P1Z17 - PIZZA CON TAGLIATA DI MANZO 600
CON MANZO San Marzano tomato sauce, sliced beef, mozzarella fiordilatte,
cherry tomatoes, arugula, Parmigiano shavings, and balsamic
Pizzas with Beef vinegar.
Mnuubl ¢ roBaANHON Coyc 13 TomatoB CaH-MapuaHoO, TOHKO Hape3aHHaA roBAAuHa,
. Mouapenna puopaunatte, NOMUAOPbLI YeppPU, PyKKONa, CTPyKKa
Choose your crust: a thin edge NapmugxaHo PeakaHo 1 6anb3aMUyYecKmin yKCyc.
or a larger, fluffier edge.
BbibepuTe TeCTO: TOHKMWIA Kpal PIZ18 « PIZZA ROAST BEEF E RUCOLA 450
nnm 6onee MbilHbIV U BO3AYLUHbIN San Marzano tomato sauce, mozzarella fiordilatte, roast beef,
Kpam. arugula, and Parmigiano shavings.
Coyc n3 TomatoB CaH-MapuaHo, mouapenna ¢bop aAn natre,
pocTbund, pykkona u ctpykka MapmupaxaHo.
PIZZE PI1Z19 « PIZZA CARBONARA [WHITE] 360
CON MAIALE Mozzarella fiordilatte, cream, bacon, egg, and black pepper.
Pizzas with Pork Mouapenna ¢uopannaTrte, CIMBKN, GEKOH, ANLIO 1 YEPHDIN NepeL,.
Myuubl CO CBUHMHOW
e PIZ20 « PIZZA SALSICCIA E PEPERONI 320
Choose your crust: a thin edge San Marzano tomato sauce, mozzarella fiordilatte, sausage,
or a larger, fluffier edge. and bell peppers.
BbibepuTe TECTO: TOHKWIA Kpali Coyc u3 Tomato CaH-MapuaHo, mouapenna ¢puopaunartre, Konbaca
nnn 6onee NbIWHbIN 1 BO3AYLUHbIN v bonrapckui nepeu.
Kpaw.
PiZ21 - PIZZA DIAVOLA 350
San Marzano tomato sauce, mozzarella fiordilatte, and spicy
salami.
Coyc 13 TomatoB CaH-MapuaHo, Mouapenna ¢propannarre 1 ocTpas
CanAmu.
PIZ22 - PIZZA AL PROSCIUTTO CRUDO 500

San Marzano tomato sauce, mozzarella fiordilatte, and Parma
ham.

Coyc n3 tomatoB CaH-MapuaHo, mouapenna ¢nopannatre u
MapMcKas BeTYMHa.
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PIZZE PI1Z23 « PIZZA BIANCA CON CRUDO [WHITE] 550
CON MAIALE Stracciatella, Parma ham, and sun-dried tomatoes.

CTpaanenna, NMnapMcCcKafa BETYNHA U BAJIEHbIE MOMUNOOPDbI.
PIZZE PIZ24 « PIZZA CACIO E PEPE [WHITE] 400
GOURMET Mozzarella, pecorino, and black pepper.

Gourmet Pizzas
['YpMaHCcKMe nnuubl

Choose your crust: a thin edge
or a larger, fluffier edge.

Bbibepute TeCTO: TOHKNUI Kpan
nnu 6onee NbiLWHbIN 1 BO3AYLUHbIN
Kpaw.

Mouapenna, NeKoOpnHO 1 YEPHbIN NepeL,.

P1Z25 « PIZZA GREEN PARK [WHITE] 510]0)
Pistachio, Parma ham, mascarpone, and burrata.

DucTawKkm, NpowyTTO KPYyAo, MackaprnoHe n byppara.

PI1Z26 « PIZZA 7 CHEESE [WHITE] ylo]e

Mozzarella, asiago, taleggio, smoked provola, gorgonzola,
Parmigiano, burrata, and truffle oil.

Mouapenna, a3naro, Taneauo, KonyéHas NpPoBoJia, FOProH30/a,
MapmupgrkaHo, byppata 1 TpropenbHOe Macho.

PI1Z27 « PIZZA TARTUFO E PORCINI [WHITE] 850

Mozzarella, porcini mushrooms, truffle cream, and fresh truffle.
Mouapenna, rprbbl TOpUnHY, TPIdENbHDBIN KPeM 1 CBEXNI Tpoderb.

PIZ28 « PIZZA ASTICE IMPERIALE [WHITE] 850

Mozzarella, seafood, imperial lobster, flambéed with Cointreau,
served on fire. &

Mouapenna, MopenpoayKTbl, UMNepaTopCcKuin nobctep,
dnambupoBaHHbIN ¢ KyaHTpo, nofaérca B orHe. @

P1Z29 - PIZZA SUGO GOLD [WHITE] 1995.55
Mascarpone cream with Drambuie, pine nuts, truffle, pistachio,
white chocolate with chili, pomegranate, basil, caviar pearls,
and 24-carat gold. §
Kpem mackapnoHe ¢ [Jpambyu, KegpoBbiMy OpeLLKamu, Tplodenem,
ducTawKkamm, 6enbiM LLOKONAZOM C MEPLEM YWY, FPAHATOM,
6a31IMKOM, KEMUYKNHAMU NKPbI 1 24-KapaTHbIM 30/10TOM.
PI1ZZE PIZ30 « PIZZA FRAGOLA E NUTELLA [WHITE] 480
DOLCI Nutella, fresh strawberries, and a drizzle of balsamic glaze.
Sweet Pizzas HyTtenna, ceexxume Kny6HMKa 1 cOpbI3HYyTOE Hanb3aMmnyeckmm
rnasypbio.
Cnapkue nuuubl R
Choose your crust: a thin edge P1Z31+ PIZZA MANGO E NUTELLA [WHITE] 370
or a larger, fluffier edge. Mango, Nutella, powdered sugar, and whipped cream.
E;:/|66eg)nmeTeenL?u§;:|:|7|Tv?:g:n@uﬁﬁg I';I' MaHro, HyTtenna, caxapHas nygpa v B36utble CINBKN.
Kpan.
PIZZA SENZA GLUTINE +50

Gluten-free pasta crust available for all pizzas.
Be3rnoTeHOBaA 0OCHOBa M3 NacTbl JOCTYMHA ANA BCEX MULILL.
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DOLCI

Desserts
LecepTbl

DOLO1 -« TIRAMISU CLASSICO

Traditional Italian tiramisu with espresso and mascarpone cream.
TpaanLMOHHDBIV UTaNbAHCKA TMPAMICY C SCMPECCOo 1 KPemMOM 13 MacKaprioHe.

DOLO2 - PANNA COTTA ALLA VANIGLIA

Silky panna cotta with seasonal fruit compote.
HeXXHaa naHHa KOTTa C KOMMOTOM U3 C€30HHbIX GPYKTOB.

DOLO3 « CHEESECAKE ALLE FRAGOLE
Strawberry cheesecake, a creamy delight.

KnyOHNYHbBIN UN3KENK — KPeMOBOE Hacna<aeHue.

DOLO4 - CHEESECAKE AL MANGO
Mango cheesecake, a tropical indulgence.

MaHrpoBbIf UM3KENK — TPONUUYecKkoe HacakaeHue.

DOLO5 « TORTINO AL CIOCCOLATO

Warm chocolate lava cake with vanilla gelato.

Ténnbin WOKONAAHbIN NaBa-KeNK C BAHWIbHbIM renaTo.

DOLO6 - MELA COTTA
Oven-baked apple served with vanilla ice cream.

3aneyéHHoe B flyXOBKe A6M0KO, MOAAETCA C BaHWTbHBIM MOPOXKEHDBIM.

DOLO7 » AFFOGATO AL CAFFE
Vanilla gelato drowned in espresso.

BaHunbHoe renato, yTOrJjieHHOE B 3Crpecco.

DOLO8 « AFFOGATO AL BAILEYS
Chocolate gelato drowned in Baileys Irish Cream.

LLlokonagHoe renato, ytonneHHoe B Baileys Irish Cream.

DOLO9 « SORBETTO AL LIMONE
Refreshing lemon sorbet.

OcBexatollee NMMOHHOe copbe.

DOL10 « GELATO AL COCCO E MALIBU
Coconut gelato with a touch of Malibu rum.

KokocoBoe renato ¢ nérknm akueHTom poma Malibu.

220

220

220

220

220

220

220

220

220

220




SUGO MENU

KIDS MENU % ¥

Welcome to our kids' menul! Designed to delight our youngest guests, each dish is crafted with care using
the freshest ingredients. From comforting classics to fun flavors, there's something here for every
little foodie to enjoy.

[o6po noxanosaTb B Halle feTckoe MeHto! Co3gaHHOe AniA pafoCTy HaLWKWX ManeHbKKX rocTel, Kaxkgoe 65080
FOTOBMTCA C NIOOOBbIO M3 CaMbIX CBEXKMX MHIPeaneHToB. OT YIOTHOM KNnaccukm fo 3abaBHbIX BKYCOB — 3[4€eCb
HaNOeTCA YTO-TO AJ1A KaXKAOro MasieHbKOro rypmaHa.

KIDO1+ SPAGHETTI AL POMODORO piele
Spaghetti with tomato sauce.

CnareTTy C TOMaTHbIM COYCOM.

KIDO2 « SPAGHETTI CON POLPETTE 240
Spaghetti with beef meatballs in tomato sauce.

CnareTT ¢ MACHBIMM GPVIKaaebKaMm 13 roBSANHDBI B TOMATHOM COYCe.

KIDO3 « SPAGHETTI ALLA CREMA 220
Spaghetti with cream and Parmigiano.

Cnarettu c Kpemom u lNMapmugxaHo PegxxaHo.

KIDO4 - PIZZA SPECIALE 260

Pizza with mozzarella, tomato sauce, chicken sausages, and french fries.
Myyua c MoLapenson, TOMaTHbIM COYCOM, KYPUHbIMM COCUCKaMK U KapTodenem dppu.

KIDOS « PIZZA MARGHERITA 180

Tomato sauce, mozzarella, and basil.
TomaTHbIN COyc, MoLapenna 1 6asnnuk.

KIDOG6 * PIZZA CLASSICA 230
San Marzano tomato sauce, mozzarella fiordilatte, chicken sausages, and french fries.

Coyc 13 TomatoB CaH-MapLiaHo, MoLapenna ¢puopaunarTe, KypuHble COCUCKN 1 KapTodenb Gpu.

KIDO7 « PIZZA NUTELLA E BANANA 300
Nutella, cream, banana, and powdered sugar.

HyTtenna, cnusku, 6aHaH 1 caxapHas nyapa.

KIDOS8 « PIZZA ALLA BANANA 240

Pizza with milk cream, banana, caramel, and chocolate shavings.
Muyua c MONIOYHBIMU CIMBKaMK, 6GaHAaHOM, KapaMenblo 1 WOKONAAHOM CTPYKKOM.

KIDO9 « COTOLETTA DI POLLO E PATATINE 300
Breaded chicken cutlet served with french fries.
KypuHas koTneTta B MaHMPOBKe, MofaBaemMas ¢ Kaptodenem opu.

THAI FAVORITES

THAOT1 « FRIED RICE (01oWQ) 180
Fragrant jasmine rice wok-fried to perfection, infused with aromatic seasonings and your choice of chicken, pork,
shrimp, squid, beef, or seafood.

ApOMaTHbIN XaCMUHOBbIN PUC, 06XKapeHHbIN O COBEPLUEHCTBA B BOKe € Jo6aBneHMeM crneuunin 1 Ha BaLl
BbI6OP: KypuLa, CBUHNHA,KPEBETKM, KallbMapbl, FOBAANHA NN MOPENPOAYKTbI.

THAO2 - TOM YUM (cugh) 220
A classic Thai hot and sour soup, bursting with the vibrant flavors of lemongrass, lime, chili, and galangal, paired with
your choice of chicken, pork, shrimp, squid, beef, or seafood.

Knaccnyecknm Tanckmnim oOCTpo-KUCHbIV CYM C HAaCbIWEeHHbIM BKYCOM JIEMOHIPAcca, Nanma, YAnv v ranadrana. lNogaetca
C Kypuuen, CBUHMHOW, KPeBETKaMM, KallbMapamu, FOBAAVHON U MOPENPOAYKTaMM Ha Bbi6op.

THAO3 « PHAT KAPHRAO (Wan:tws) piele)
A bold and flavorful stir-fry featuring fragrant holy basil, garlic, and chili, served with your choice of chicken,
pork, shrimp, squid, beef, or seafood.

HacbITUTENbHbIN 1 apOMaTHbIN TaNCKNN cTUp-dpain c gobaBneHnem CBATOro 6asunnmnka, YecHokKa n umnun. lotoBuTcA c
KypuLen, CBUHUHOW, KpeBETKaMU, KallbMapamMu, TOBAAVHOW UK MOPENPOAYKTaMM Ha BblIOop.

THAOA4 « STIR-FRIED CHICKEN WITH CASHEW NUTS (lArnaulau:1ov) piele
Tender chicken stir-fried with roasted cashew nuts, sweet bell peppers, and a savory glaze, creating the perfect

balance of textures and flavors. 5
HexHoe KypuHoe MACO, 06XKapeHHOe C KapeHbiMI KeLLbo, CaJiKuM 60rapCKm nepLeM 1 HacCbILL@HHON Fasypbio,

co3fatollen ngeanbHoe coyeTaHme TEKCTYP U BKYCOB.
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THANKS FOR DINING WITH US
CMACUBO, YTO NOCETUN HAC



