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ÈÍÃÐÅÄÈÅÍÒÛ ÏÐÈÃÎÒÎÂËÅÍÈÅ

Îë,â*%â%¯ ìà“ë% 30  ã

Ë3* ð¯C÷à2/L 70 ã

×¯“…%* 10 ã

Á3ëü%… %â%?…%L  360 ã

Ò%ìà2  “\“ 210 ã

Áàƒ,ë,* ƒ¯ë¯…/L 12 ã

Ñ%ëü ì%ð“*àÿ 4 ãÑ%ëü ì%ð“*àÿ 4 ã

Ï¯ð¯ö ÷¯ð…/L ã%ð%ø¯* 2 ã

Ñ2ðà÷à2¯ëëà:

Ñ/ð ì%öàð¯ëëà 70 ã

Ñë,â*, 22% 40 ã

Ñ%3“ C¯“2% 40 ã

×,àáà22à 40 ã

1. Ïð,ã%2%â,2ü “%3“ C%ì%ä%ð% : ì¯ë*% …àð¯ƒà2ü ë3* , 

÷¯“…%*,  %á›àð,2ü,  ä%áàâ,2ü 2%ìà2/ â “%á“2â¯……%ì “%*3, 

%â%?…%L á3ëü%…,  áë¯…ä,ð%âà2ü. 

Â ã%ðÿ÷3þ â%ä3 46-50Ñ C%ë%›,2ü ì%öàð¯ëë3 , äà2ü 

C%ë¯›à2ü. Ê%ãäà “/ð …à÷…¯2  Cëàâ,2ü“ÿ,  ðàƒä¯ë,2ü ¯ã% 

…à 2%…*,¯ …,2,,  C%ë%›,2ü â õ%ë%ä…/¯ “ë,â*,.

2. Äëÿ ãð¯…%* ÷,àáà223 …àð¯ƒà2ü ë%ì2,*àì,2. Äëÿ ãð¯…%* ÷,àáà223 …àð¯ƒà2ü ë%ì2,*àì,,  Cð,Cðàâ,2ü 

“%ëüþ,  C¯ðö¯ì , %ë,â*%â/ì ìà“ë%ì,  C%“2àâ,2ü â ä3õ%â*3 

…à 5-6 ì,…32  Cð, 200Ñ. Â 2àð¯ë*3 …àë,2ü “3C,  “â¯ðõ3 

â/ë%›,2ü C¯“2%,  “2ðà÷à2¯ëë3 , ãð¯…*3.  Buon  appetito!

ÊÐÅÌ-ÑÓÏ ÒÎÌÀÒÍÛÉ Ñ ÑÛÐÎÌ 
ÑÒÐÀ×ÀÒÅËËÀ

ÅÙÅ ÂÊÓÑÍÅÅ Ñ... 
*ðà“…/ì Valpolicella (È2àë,ÿ) ,ë, “ õ¯ð¯“%ì
Fino ,ë, Manzanilla (ÈCà…,ÿ)

ZUPPA

2 ÏÎÐÖÈÈ



ÈÍÃÐÅÄÈÅÍÒÛ ÏÐÈÃÎÒÎÂËÅÍÈÅ

Ì3*à Cø¯…,÷…àÿ 180 ã

ßLö% 2 ø2

Îë,"*%"%¯ ìà“ë% 40 ìë

C%ëü ì%ð“*àÿ 6 ã

Ï¯ð¯ö ÷¯ð…/L ã%ð%ø¯* 1 ã

Áàðà…üÿ ìÿ*%2ü 240 ã

Ñ2¯K¯ëü “¯ëüä¯ð¯ÿ 7Ñ2¯K¯ëü “¯ëüä¯ð¯ÿ 70 ã

Ì%ð*%"ü 70 ã

×¯“…%* 7 ã 

Ë3* ð¯C÷à2/L 30 ã

Ð%ƒìàð,… “"¯›,L 7 ã

Ñ/ð Càðì¯ƒà… 30 ã

Ò%ìà2/ " “/“ 200 ã

Â,…% *ðà“…%¯ 6Â,…% *ðà“…%¯ 60 ìë

1. Ì3*3 "/ë%›,2ü ã%ð*%L …à “2%ë,  " ì3*¯ “ä¯ëà2ü 

"/¯ì*3 , ä%Kà",2ü ÿLöà,  õ%ð%ø% "/ì¯øà2ü,  3Kðà2ü 

øàð,* " C,?¯"3þ Cë¯…*3 , äà2ü C%“2%ÿ2ü 30-60 ì,…32. 

Ïà“23 ðà“*à2à2ü …à ìàø,…*¯ äëÿ ðà“*à2*, , …àð¯ƒà2ü,  

%2"àð,2ü " C%ä“%ë¯……%L "%ä¯ " 2¯÷¯…,¯ 1 ì,…32/. 

2.2.  Î"%?, …àð¯ƒà2ü ì¯ë*,ì *3K,*%ì , %K›àð,2ü, 

ä%Kà",2ü ÿã…¯…*à,  …àð¯ƒà……%ã% *3K,*%ì *ð3C…¯¯ , 

›àð,2ü ä% ã%2%"…%“2,. Çàë,2ü *ðà“…/ì ",…%ì , 23ø,2ü, 

ƒà2¯ì ä%Kà",2ü “%ëü,  C¯ð¯ö,  Càðì¯ƒà…, 2  %ìà2/ " 

“%K“2"¯……%ì “%*3. Ñì¯øà2ü “ Cà“2%L , "/ë%›,2ü …à 

Këþä%,  3*ðà“,2ü “"¯›,ì Kàƒ,ë,*%ì. Buon  appetito!

ÏÀÑÒÀ Ñ ÐÀÃÓ ÈÇ ßÃÍÅÍÊÀ

ÅÙÅ ÂÊÓÑÍÅÅ Ñ... 
Pino  Nero  di Oltrepo  Pavese (Ë%ìKàðä,à)
,ë, Aglianico  del Vulture (Áàƒ,ë,*à2à)

PRIMI  PIATTI

2 ÏÎÐÖÈÈ



ÈÍÃÐÅÄÈÅÍÒÛ ÏÐÈÃÎÒÎÂËÅÍÈÅ

Ïåðñèêè êîíñåðâ. 400 ã

Ñàõàð 140 ã

Áàäüÿí 10 ã

Êîíüÿê 0,5 100 ã

Ïþðå êëóáíè÷íîå 40 ã

Ìÿòà 8 ã

ÑëèâêÑëèâêè 33% 40 ã

Êëóáíèêà 40 ã

Ìîðîæåíîå âàíèëüíîå 100 ã

1.  Ïåðñèêè ðàçðåçàòü ïîïîëàì, íà ìåäëåííîì îãíå 

ðàñòîïèòü ñàõàð, äîáàâèòü áàäüÿí, çàòåì ïåðñèêè, íåìíîãî 

ñèðîïà èç áàíêè. Âëèòü êîíüÿê è ôëàìáèðîâàòü ôðóêòû, 

äîáàâèòü ñëèâêè.

2. Êëóáíèêó ñâåæåìîðîæåíóþ ñâàðèòü â âîäå ñ 

äîáàâëåíèåì ñàõàðà, äàòü çàêèïåòü è áëåíäèðîâàòü. 

Êëóáíèêó íàðåçàòü ÷åòâåðòèíêàìè.

3. Íà òàðåëêó ïîëîæèòü ïåðñèê3. Íà òàðåëêó ïîëîæèòü ïåðñèê, êàðàìåëüíûé ñèðîï, 

ïþðå è ðÿäîì øàðèê âàíèëüíîãî ìîðîæåíîãî, óêðàñèòü 

íàðåçàííîé êëóáíèêîé è ìÿòîé. Buon appetito!

ÏÅÐÑÈÊÈ ÔËÀÌÁÅ Ñ  ÌÎÐÎÆÅÍÛÌ 
È ÊÀÐÀÌÅËÜÍÛÌ ÊÐÅÌÎÌ

ÅÙÅ ÂÊÓÑÍÅÅ Ñ... 

ñëàäêèì õåðåñîì Pedro Ximenez

DOLCE

ÏÎÐÖÈÈ: 2


