Starter

Mixed Green Salad with Potatoes, Sun-Dried Tomatoes and Pesto Dressing
Mp&olvn oVAPEIKTN OOAKTO IE TIAXTATEG, ALXOTEG TOUATEC KOl OLWC TIECTO
Canar, kapTodenb, CylleHble MOMUAOPLI 1 3anpaBKa 13 NecTo

Lettuce, Shrimp, Avocado and Pine Nuts
MopoUAL yaplSec, oBOKAVTO KoL KOUKOUVAOL
J1aTyK, KpEBETKM, aBOKaA0 M KeAPOBbIE OPELLKM

Rucola, Beetroot, Chicken Breast and Granny-Smith Apple
Poka, TiavTtddpL, KOTOTIOUAO Ko ElVOUNAO
PyKKona, ceekna, Kypuua, A610Kn «FpeHHn CMIT»

Friselle with Cherry Tomatoes, Buffalo Mozzarella and Basil
MoELuGSL pe TopoTivia, BOCIAKO Kol BOUBOAICIO HOTOOPEAN
®dpusenne ¢ noMmmaopamm, 6asnanKom 1 cbipom «byddanno mouapennay

Shrimp Skewers served with Warm Mortadella Mousse
YOoUBAGKLO yopidag, oepBLplopéva e (E0TH HOUG HOPTOSEARG
LWawnbk 13 KpeBeTOK. [NogaeTcs ¢ TEM/bIM MyCCOM M3 MOPTaAe /bl

Fassona Beef Tartar, Parmesan Semifreddo and Vinegar Reduction
Mooxdpt Fassone taptép, semifreddo mopueld&vac Kot ol odAtoo EudLou
TapTap 13 NbEMOHTCKOM roBsianHbl «PaccoHey, ceMudpeano ¢ napmMesaHoM 1 Coyc
C BMHHbIM YKCYCOM

Foie Gras Panino, Truffle, Caramelized Red Onions and Fig Mayonnaise
Mini-burger pe poud YKPO, KOXPOUEAWUEVO KOKKIVOL KQEUUUSLIOL KL UoyLovE(X CUKOU
MaHuHK ¢ dya-rpa, KapaMeManpoBaHHbIV KPaCHbI YK U MHXUPHBIA ManoHes

This a la carte menu has been specially designed by Michelin-starred Chef Andrea Fusco for your pleasure.
As all our dishes are freshly prepared to order we recommend a maximum of one dish per guest for each course.
We very much hope you enjoy your dining experience at "Fusco".



Main Course

Paccheri, Tomato & Aubergine Sauce with Dehydrated Olives
Paccheri pye o&AToo oo TOUATA, PEAITIAVO KL TTOENPOEVES EALEC
MacTa «llakkepuy, CoyC 13 MOMUAOPOB 1 6aKIa)aHOB C CyLIEHbIMW OIMBKaMm

Gnocchetti, Pecorino Cheese, Crushed Black Pepper and Crispy Rucolla Leaves
Gnocchetti pe EKOPIVO, PPECKOTPIUMEVO LOUPO TIUTTEPL KO TPOY VO PUTIPOKOAO MNacTa
<<rHOKeTTl/l>), CbIp NMEKOPUHO, MOJ10TbIN qeprnZ nepeu n xpycrawee 6pOKKOJ‘Il/I

Parmesan Ravioli, Porcini Mushrooms and Cured Pig Cheek
Ravioli mopped&vag Ye povVITAPLO TIOPTOIVL KO KAXTIVIOTO XOLPWO JAYOUAO
PaBnonu c napmMe3aHomMm, oenbiMm rp|/|6aM|/| M BANEHbIMW CBUHBIMIW LLIEKGMI

Sea Bass Lasagnetta, Pesto and Mozzarella
A&V pe AOPBPAKL, TIEOTO KOl JOTOXPEAX
J1azaHbsi ¢ MOPCKNM OKyHEM, NeCcTo 1 MoLapesiion

Chicken Breast Sweet Pepper Sorbet with Ginger and Pepper Jam

2TrB0C KOTOTIOUAO (UQYELPEUEVO OTOUC XULOUC TOU, pe SeVIPOABOvVO), YAUKO TUTTEQL
TIOYWTO PE PopUeA&Sa TvTdep KOl TUWITEPL

KypuHas rpyaka, cnaakuii neped, MopoXKeHoe ¢ MMOMPEM 1 NePLOBLIM AXXEMOM

Ragu Meatball with Rice Timbale
Kepteddkior poyou pe pUdL TIUTIA
Pucosoe Tumbane ¢ dpukagenskamMmm i Coycom

Burger with Smoked Scamorza Cheese and Sweet & Sour Onions
Burger pe kamvioTo Tupl Scamorza Kol YAUKOEIVO KREUUUSL
Byprep ¢ kon4yeHbIM Cbipom «CkamopLa» 1 KUCN0-CNafaKnUm JIyKOM

Sea Bass, Mussels and Clams Bundle, Potatoes and Fish Bisque
PoAO AOBPAKL JE TIOTATEC KO WOROOOUTIOL
PyneT n3 MopcKoro oKyHsi, KapTodesib 1 PblGHbIN Cyn

Seared Salmon on Black Rice and Yogurt Sauce, Mixed Green Salad
> 0TE 0OAOUOC PE OOATON HOUPOU PULOU, YICOUPTL KOL TIPAOLVN OVAUEIKTN OOAXTO
O6XKapeHHbIN 10COCh, YepHbIV PUC, COYC, MOrypT, canat

Desserts

Espresso Tiramisu
Tiramisu a I'expresso
Espresso-Tiramisu

Dark Chocolate Cake with Sour Cherry Ice Cream
Géateau au chocolat noir et glace a la griotte
Dunkler Schokoladenkuchen mit Sauerkirsch-Eis

Pistachio Tart
Tarte a la pistache
Pistazien Tortchen

This a la carte menu has been specially designed by Michelin-starred Chef Andrea Fusco for your pleasure.
As all our dishes are freshly prepared to order we recommend a maximum of one dish per guest for each course.
We very much hope you enjoy your dining experience at "Fusco”.





