RISTORANTE LORENZO

B 3TOM pectpaHe Hpu NPUTOTOBICHUH OO HCIONB3YIOTCS MHIPUAMEHTHI, CHOCOOHbIC BBI3BATh AJUICPIUUYECKYIO PEAKLHIO : 31IaKH, COJepiKalliue
TIIOTEH, PbI0a U MOPEMpPOIYKTHI, SIa, OPEeXH H apaxuc, COs, MOJIOKO, Celblepel, ropuulia, KymKyT, JHOKCH] Cepbl, CyIb(HUTH, MOLIIOCKA. 3a
nadopmanueil npocum Bac obpamaiitecs k nepconany. O6pamaem Baime BHUMaHue Ha TO, YTO HEKOTOPBIE OII0AA IPUTOTOBIEHEI C HCIIONB30BAHUEM
HPOAYKTOB OBICTPOii 3aMOpo3ku (B cooTBercTBHM ¢ HOpMamu CE n.853/04). Ha nanuuue 61101 M3 CBEXel pIOBI U MOPENIPOLYKTOB MOXKET BIIHSTH

COCTOSHHE MOpSl , B CBSI3M C 4Y€M MPH HEOOXOAMMOCTH MOTYT OBITh HCIIOJB30BAaHBI 3aMOPOXEHHBIC MPOIYKTHI, O 4YeM OyaeT cOOOIIEHO
MIpeIBapUTENbHO. *



Dessert

ducTalliky 1 MoKoiaa : GUCTalKoBbI KpeMm bpoHTe,
IIOKOJIaTHOE MOpOkeHoe [ 'yaHaxa, ¥ BaHWJIbHBIN KpaMOIl

Pistachio and Chocolate : creamy pistachio from Bronte, Guanaja chocolate ice cream and vanilla crumble

Tupamucy: mokoiaaaHbIi OMCKBHT,
KpEM MacKapIioHe U Ko(eitHas ria3ypb

Tiramist : chocolate biscuit, mascarpone cheese cream and coffee icing

[Tacteepa 2024: HeanoneraHnckasi nacTbepa U3 IMECOYHOTO TECTA
C HAUMHKOW U3 PUKOTTHI M BAPEHOM ITIIECHHULIBL,
C COYyCOM M3 JIENIECTKOB IIBETOB alleJIbCHHA U MOPOKECHBIM.

Pastiera 2024 : Neapolitan shortcrust pastry filled with ricotta and boiled wheat served with orange blossom sauce and ice cream

SA6m0UHBIN MUPOT: MUPOT U3 TIECOYHOTO TECTa
c ssomokamu Granny Smith 1 BAHMJIBHBIM MOPOKEHBIM.

Apple Pie : Warm shortcrust pastry with Granny Smith apple and vanilla ice cream

[Tapde n3 mapakyiiu ¢ MyccoM U3 MaMITaHCKOTO

Passion fruit parfait with Champagne mousse

Hecept € 15,00

Dessert

0O 0O 0 O0OO0OO0OO0O0OO0OO0OO0OO0OO0OO0OO0O0O0

Br16op mepbetos € 10,00

Selection of sorbets

O 0O 0 O0OO0OO0OO0O0OO0OO0OO0OO0OO0OO0OO0O0O0

Bri6op cbipoB

Selection of cheese



JdecepTHbIe BUHA 3AKYCKMU U3 PbIbbl U MOPEITPOAYKTOB
(meHa 3a oqMH 00KAaJI) Fish Starter

Sweet wine by the glass 5
TapTap N3 MOPCIIPOAYKTOB C apOMAaTOM JIMMOHA, C UKPOU U N3bICKAHHBIM

OJIMBKOBBLIM MAcJIOM, YKpAILIEHHbI COyCOM U3 chIpa Oyppara * €55,00

o . . . , ¢C - C
Passito di Pantelleria Ben Rye 21 Donna Fugdtd € 2 O’OO Shellfish tartare lemon scented with caviar and fancy olive oil dressing, garnished with burrata cheese sauce”
KOMHOBI/IHI/IH N3 CBIPBIX MOPCKHUX ACIIMKATCCOB. YCTPHUIIBI, KPDCBETKU,
TapTap U U3bICKaHHas Oejas peioda. € 65,00
Muffato della Sala ‘20 Antinor € 20,00 Composition of raw seafood delicacies: oysters, shellfish , tartare and fancy white fish
3aKycka U3 TpeX HeOOJIbIINX ropsYnX OO, € 50.00
Selection of three small hot tastings ’
Moscato d’Asti “Bricco Quaglia” 23 La Spinetta € 10,00
Cnerka O6>KapCHHa$I Kapakaruiia, mogaHHasa ¢ KpEMOM M3 CC30HHBIX OBOIIIEN. € 85.00
Cuttlefish lightly roasted in a pan and served on a seasonal vegetable cream o
Sauternes ‘14 Raymod-Lafon € 20,00 CanBUY ¢ KpaCHO#M Ke(allbio U cajaToM CKapoJia Ha raciavqdo U3 3€JeHbIX
ITOMHJIOPOB. € 35,00
Red mullet and escarole sandwich on green tomato gazpacho
Gewurztraminer Terminum 99 Tramin € 30.00 [TpUTrOTOBIICHHBIN TIPU HU3KOH TEMIIEpaType JIAHTYCTHH, IMYIbCHSI U3 KEITHIX
)
MOMUJIOPOB, ChIp Oyppara u myapa u3 MOPEnpoayKToB. * € 40,00

Slightly cooked langoustine, emulsion of yellow tomatoes, Burrata cheese and shellfish powder *

Ternnblii caat U3 MOPENPOAYKTOB ¢ pAKOOOPa3HBIMU U MOJUTFOCKAMH,
KyOMKaMHu TOMaTOB 1 CE30HHBIMHU OBOIIIAMH. * € 35,00

Warm seafood salad with shellfish and molluscs, diced tomatoes and seasonal vegetables *

OOG>xapeHHbIe TpedeIKh ¢ BO3AYUIHBIM KapTodeaeM, THIKBEHHBIM YaTHU U
HAaCTOEM U3 MEPTEH3UH. € 40,00

Pan seared scallops with puffed potato, pumpkin chutney and oyster leaf infusion

Kapenoe duie THppeHCKON PHIOBI COJIBOJIBI ¢ KPEMOM M3 KOITYEHOTO ChIpa

[IpoBoma 1 uepHBIM XJI€00M C 3aMaxoM aH4oyca. € 35,00
Fillet of Tyrrhenian sole fried, creamy smoked provola cheese and anchovy flavored black bread

Land Sarter
Kam T meda \
Kanpese ot medy € 25,00
I'he Chef’s caprese
OBomrHOM (hran ¢ mapme3aHoM (GoHI0 U TPIODETEHON CTPYKKOU € 40.00

/ ’

Vegetable flan on Parmesan cheese fondue and truffle shavings

Taprap u3 nbeMOHTE3CKOM TOBSIAMHBI C MAlOHE30M U KallepcaMH,
KPOIIKOM M3 BSJIEHOTO roJlyOMHOTO Msica U Tpro(eabHON UKPOM. € 35,00

Fassona beef tartare with caper mayonnaise, dried pigeon crumble and truffle caviar

Py.TIGT n3 FYCHHOﬁ INCYCHHU C ITIMKaHTHBIM TBIKBCHHBIM JIXKEMOM € 40.00
b

Torchon of foie gras served with spicy pumpkin jam



IIEPBBIE PBIGHBIE BJIFOJIA

First Courses Fish

basette ¢ ppi00il — 3HaMeHHUTAas KJacCHKa : MacTa TOMJIEHHAsS C pauyKaMH,
MaJibKaMH KaJbMapoB, KapaKaTull, 1 MEJIKUMU KPEBETKAMH *

“Bavette on fish” - A famous classic - Pancooked pasta with scampi, baby squid, cuttle fish and golden shrimps

Cnarertu Bepcunus — TpagMLinOHHOE MECTHOE OJIIONIO : ITacTa ¢
MOJITIOCKAMHU U CBEKUMH OMHUIOPAMH.

“Spaghetti Versilia Style” - A traditional local dish - Pasta with cockles, mussels and fresh tomatoes

Puzorro Kapnaponu ['pan Puzepsa ['amio (4ecHOK, OJTMBKOBOE MACIIO U
repel] Yuiin), ¢ TOMATHBIM JIPECCUHTOM U TapTapoM U3 MOCTeIUTbI (Oemnas
pbI0a), yKpalleHHOe O0TTaproil U3 KypHHOro sila

(671r010 MUHUMYM Ha JIBOUX)

Risotto Carnaroli Gran Riserva Gallo (garlic, oil and chili), tomato dressing and phycis tartar, garnished with
chicken roe (min. 2 pers.)

Heamnoneranckue ¢y3umionu (cupaneBuiHas 1MacTa) ¢ KpEMOM U3

EpycaJIPIMCKOFO ApTHUIIOKA, XBaCTHUKAMHU JIAHI'YCTHHA U ITMBHBIM COYCOM
Neapolitan Fusillone (spiral-shaped pasta) served with Jerusalem artichoke cream, langoustine tails and beer
sauce

CkykylIyH (Menkasi JUrypuiickast macta ¢peroiyia) ¢ KpeMoM U3 HyTa
Crensio, mapukamMu 13 KajilbMapa ¢ 3CCeHIe mandes, U UTPYCOBbIM

apoMaToM.
Scucuzzun (Ligurian fregola), creamed with chickpeas from Spello, squid spheres with sage essence and citrus
scent

JlomaliHue paBuoJIH, TYLIEHHBIE C KPAlIMBOW U CBIPOM PHUKOTTA, C TAPTAPOM

N3 KpaCHBIX KPEBETOK U OHMCKOM U3 MOJLIIOCKOB. *
Homemade ravioli stuffed with nettle and ricotta cheese, red prawn tartar and shellfish bisque *

IHEPBBIE MACHBIE U OBOILIHBIE BJIIOJA

First Courses Land and Vegetables

Jlomamaue 60TTOHM (paBUOJIN) TYIIEHHBIE ¢ ChIpoM Byppata u kpacHbIM
nukopueM, ¢ GoHII0 U3 oBeubero chipa Cronmonaro au [lenona, u

xKeMuyXKMHamu Oanb3ama butrep.
Homemade bottoni (raviol) stuffed with burrata cheese and red chicory, Scoppolato di Pedona pecorino
fondue and bitter pearls

PuzorTto Kapnaponu I'pan Puzepsa ['amno, ¢ ceipoM 1 ChluyaHbCKUM MEPLIEM,
C TYCUHOM NEYEHbI0, MUPUHOBAaHHOM B Sautemes

(671r010 MUHUMYM Ha JIBOUX)
Risotto Carnaroli Gran Riserva Gallo creamed with cheese and Sichuanpepper, accompanied by goose liver
marinated in Sauternes (min. 2 pers.)

Kpewm u3 rapdanbsackoro happo ¢ COpaHCKUMU KpacHbIMU 000aMu

Cream of Garfagnana spelt and Sorana red beans

JloMalHsIst SsMYHast 1MacTa TaJbOJIMHHA C TOMAaTHBIM COYCOM U CBEKHUM
Oa3UINKOM

Homemade egg Tagliolini with tomatoes sauce and fresh basil

€ 35,00

€ 35,00

€ 40,00

€ 40,00

€ 35,00

€ 40,00

€ 35,00

€ 40,00

€ 25,00

€ 25,00



¢

ACI'YCTAIMOHHOC MCHIO

Tasting Menu

TapTap 13 MOPENPOYKTOB C ApOMATOM JIMMOHA, C UKPOU U U3BICKAHHBIM OJIUBKOBBIM
MacJoM, YKpallleHHbI! COycOM U3 cbipa Oyppara. *

Shellfish tartare lemon scented with caviar and fancy olive oil dressing, garnished with burrata cheese sauce *

[IpunyieHHbBIN JTaHTYCTHH, SMYJIBCUS U3 JKEIITHIX [IOMHUIOPOB,
celp bByppara u myapa u3 MOpenpoayKToB.*

Slightly cooked langoustine, emulsion of yellow tomatoes, burrata cheese and shellfish powder *

OO0>xapeHHbIe TpeOCIKH ¢ BO3AYLIHBIM KapTo(eseM,
THIKBEHHBIM YaTHHU U HACTOEM MEPTEH3UHU.

Pan seared scallops with puffed potato, pumpkin chutney and oyster leaf infusion

O 0O 0 O0OO0OO0OO0O0OO0OO0OO0OO0OO0OO0O0O0O0

CkykymiuH (Menkas Jurypuiickas nacrta pperosna) ¢ kpemoM u3 Hyta Creno,

ImapuKaMi U3 KajibMapa C BCCGHHHGP'I mambeﬂ, H IIUTPYCOBBIM apoOMaTOM.
Scucuzzun (Ligurian fregola), creamed with chickpeas from Spello, squid spheres with sage essence and citrus scent

O 00O0O0OO0OOOOOOOOOOO0O0

OO0>xapeHHbIi 100CTep B MMKAHTHOM KOPOUYKE, C KPEMOM U3 TaKOHAa,

MOpKOBHI)IM HI/IpOFOM 1 XJIOIIbAMHA 6&HB33MH“I€CKOFO chyca
Seared lobster in spices crust, daikon cream, flan of carrots and flakes of balsamic vinegar

O 0O 0 O0OO0OO0OO0O0OO0OO0OO0OO0OO0OO0O0O0O0

[Tacthepa 2024:Heanonetanckasi nactbepa U3 NECOYHOTO TECTA
C HAYMHKOW U3 PUKOTTHI M BAPEHOU MIIEHHULIBI,

C COyCOM U3 JICTIECTKOB IIBETOB AlICJIbCMHA 1 MOPOXKCHBIM.
Pastiera 2024 : Neapolitan shortcrust pastry filled with ricotta and boiled wheat served with orange blossom sauce and ice cream

Masnenbkast KOHIUTEPCKAst
Small Bakery

Kode
Coftee

€ 160,00 (Ha yenmoBeka, Ha Ka)KJI0ro U3 TOCTEM 3a CTOJIOM,
BHUHA HEC BXOIST B CTOUMOCTD HCFYCTaHI/IOHHOFO MeHIO)
€ 160,00 (for person, only for the whole table, wines excluded)

BTOPBIE PBIGHBIE BJIIOJA

Main Courses Fish

VnoB nus: pusie 6enoit peIObl ¢ KPEMOM U3 CelbAepes, COJICHBIM (QYHIYKOM U
MOPCKHUM CaJlaTOM.

Baked Catch of the day, celeriac cream, salted hazelnuts and sea lettuce, finished with a reduction of white fish

®uie nanrtyca, 3al€4€HHOE U MOJAHHOE C 3CKAJIONOM U3 T'YCUHOM IeYeHH,
coycoM [TopTBeitH U TprOQenbHON CTPYKKOM.

Fillet of turbot baked and served with goose liver escalope, Port reduction and truffle shavings

Koponesckuii 1aHryCTUH, Ha NIapy WJIU 3allCYCHHBIN,
C JOMAIIIHUM MaioHe30M U Oenoil daconbio. *

King size langoustine steamed or baked, served with homemade mayonnaise and white beans *

Hapeska n3 MecTHOM pbIObI pUYUOIIBI, ClIeTKa 00KapeHHOM , C MIOPE U3
OakJa)XxaHoOB, SMYHBIM HOTYPTOM M TalleHA0M U3 TaIKACCKUX OJHBOK.

Sliced local amberjack lightly roasted with aubergine puree, eggnog yogurt and Taggiasca olive tapenade

3aneueHHbIC MAJIbKH KaJIbMapoB, C OBOIIHBLIM MI/IJ'IB(l)CCM.

Baby squid oven baked with vegetable millefeuille

OO0>xapeHHbIH TI00CTep B MUKAHTHOW KOPOUYKE, KPEM U3 TaKOHA, MOPKOBHBIM

IIAPOT U XJIOMbS 0aIhb3aMHUYECKOTO YKCyca.
Seared lobster in spices crust, daikon cream, flan of carrots and flakes of balsamic vinegar

BTOPBIE MACHBDBIE BJIIOJTA

Main Courses Meat

®duze roesaaunbl (Paccona) amna Poccunu

Great fillet of beef (Fassona) Rossini style

Tenbupd 1I€Ka, TYLIEHHAS IIPU HU3KOW TEMIIEpAType, C BAPEHBIM BUHOTPAIHBIM
CyCJIOM U BO3AYIIHOW I'PEYKOU.

Cheek of veal braised at a low temperature, cooked grape must and puffed buckwheat

YTuHas rpyaka, IpuroToBICHHAS MIPU HU3KOW TeMIIepaType ¢ MUPTOBBIM
coycoM, KapTodeseM rmaBe u 00’)KapeHHBIMH HE3PEJIBIMU TTEPCUKAMU
(ITeckbomne).

Duck breast cooked at low temperature with myrtle reduction, potato pavé and seared unripe peaches (Peschiole)

[Inara 3a cepBupoBKy (Ha 1 yeir.)

Cover charge

la>)

> 35,00

la»)

> 40,00

€ 60,00

€ 35,00

€ 45,00

€ 65,00

€ 55,00

€ 35,00

€ 35,00

€ 8,00



ACI'YCTAIHOHHOC MCHIO

Tasting Menu

Temblii canar u3 MOpPENpPOIYKTOB C paKOOOPa3HBIMU U MOJLITIOCKAMH,
KyOMKaMu TOMaTOB M CE30HHBIMH OBOIIIAMH. *

Warm seafood salad with shellfish and molluscs, diced tomatoes and seasonal vegetables *

KapaKaTHua, CJICTKAa 06>KapeHHa5{ B CKOBOPOZIC ,
moaacTCAaA ¢ KpEMOM M3 CC30HHBIX OBOIILICH.

Cuttlefish lightly roasted in a pan and served on a seasonal vegetable cream

®duiie TUPPEHCKON PBIOBI CONBOIBI XKAPEHOE,
C KPEMOM U3 KOITYEOHOTO Chipa [IpoBoia u YepHbIM XJI€00M CO BKYCOM aHYO0yca.
Fillet of Tyrrhenian sole fried, creamy smoked provola cheese and anchovy flavored black bread

O 00O O0OO0OO0O0OO0OO0OO0OO0OO0OO0O0OO0O0O0

Heamnoneranckue ¢y3usmionu (ciupaieBuIHas 11acTa)

C KpeMoM 13 EpycanuMcKoro apTuiioka, XBaCTUKaMU JIAHTYCTHHA U IMBHBIM COYCOM

Neapolitan Fusillone (spiral-shaped pasta) served with Jerusalem artichoke cream, langoustine tails and beer sauce

O 00O O0OO0O0O0O0OO0OO0OO0OO0OO0O0OO0O0O0

®uie nasntyca 3ale4eHHOE, C ICKAJIONOM U3 I'YCHHOM MEYEeHH,
coycoM [TopTBeitH U TproQenbHOU CTPYKKOM.

Fillet of turbot baked and served with goose liver escalope, Port reduction and truffle shavings

O 00 O0OO0OO0O0OO0OO0OO0OO0OO0OO0O0OO0O0OO0

ducTalky 1 MoKoiaa : GucTaikoBbi kpem bpoHTe ,
HIOKOJIaJTHOE MOpOXkeHoe ['yaHaxa, 1 BaHWJIbHBIA KpamOl.

Pistachio and Chocolate : creamy pistachio from Bronte, Guanaja chocolate ice cream and vanilla crumble

MaiieHnpKasi KOHIUTEPCKast
Small Bakery

Kodge
Coffee

€ 140,00 (Ha yenmoBeka, Ha Ka)J0T0 M3 TOCTEH 3a CTOJIOM,
BHHA HE BXOAT B CTOUMOCTD JIETYCTAllMOHHOTO MEHIO)

€ 140,00 (for person, only for the whole table, wines excluded)

ACI'YCTAIHOHHOC MCHIO

Tasting Menu

Komrmozu1ius u3 ChIphIX MOPCKUX JIETHKATECOB:
pakooOpa3Hble, TapTap U U3bICKaHHas Oemnasi puioa.

Composition of raw seafood delicacies: shellfish , tartare and fancy white fish

Crnerka nNpuroToBJIEHHBIN JJAHTYCTHH, SMYJIbCUS U3 JKEJITHIX TOMATOB,
celp Byppara u mynpa u3 MOpenpoyKToB. *

Slightly cooked langoustine, emulsion of yellow tomatoes, burrata cheese and shellfish powder *

CannBuY ¢ KpacHOU ke(aliblo U cajlaTOM CKapoJia Ha racnaydo U3 3€JIEHbIX TOMUOPOB.

Red mullet and escarole sandwich on green tomato gazpacho

0O 0O 0 O0OO0OO0OO0O0OO0OO0OO0OO0OO0OO0O0O0O0

basetTe ¢ pBI6OI>i — 3HAMCHHTAA KJIACCHKA : IMaCTa TOMJICHHAA C pauyKaMMU,

MaJIbKaMH KaJIbMAapoOB, KapaKaTull, 1 MCIIKUMH KPCBCTKaMU *
“Bavette on fish” - A famous classic *
Pancooked pasta with scampi, baby squid, cuttle fish and golden shrimps

O 00OO0OO0OO0OOOOOOOOO OO OO OO

VnoB st pusie 6enoit peIObI ¢ KPEMOM U3 Celbaepes,
COJIEHBIM (PYHIYKOM U MOPCKHM CaJIaTOM.

Baked Catch of the day, celeriac cream, salted hazelnuts and sea lettuce, finished with a reduction of white fish

O 00OO0OO0OO0OOOOOOOOO OGO OO OO

[Tapde 3 mapakyiiu ¢ MycCOM U3 IIAMITAHCKOTO.
Passion fruit parfait with Champagne mousse

Masenbkas KOHIUTEPCKAst
Small Bakery

Kode
Coffee

€ 130,00 (Ha yenoBeka, Ha Ka)JI0ro U3 TOCTEH 3a CTOJIOM,
BHHA HE BXOAAT B CTOUMOCTD JIETYCTAIlUOHHOTO MEHIO)

€ 130,00 (for person, only for the whole table, wines excluded)

birona, npuroToBiIeHHBIE B 3TOM PECTOpPaHe, MOTYT COZAEPIKaTh CIIeIyIOLINe aJulepreHbl: KPYIIbl, COAEpXkKalue TIII0TeH, pbioa,
pakooOpasHble, silla, apaxuc, Cos, MOJIOKO, OPEXH, CelbJIepeil, ropUHLa, KYHKYT, JIUOKCUI Cepbl, CYIb(UTHI, MOJUTIOCKH. 3a
nndopmuueit obpamaiitecs k opunuantaM. HekoTopble MPOIYKTHI MOJBEPraloTcs OBICTPOM 3aMOpPO3KE (B COOTBETCTBUH C
npaBmiamMu CE Ne 853/04). CocrosiHre MOpsi MOXKET OOYCIIOBIMBATh JOCTYIHOCTb OJIOJ MM HEOOXOIUMOCTh HCIIOJIb30BATh
3aMOPOKEHHBIE TTPOIYKTHI, KOTOPBIE IPU HEOOXOAMMOCTH OyayT 0003HAYEHBI. *



