
Honey cake

Chocolate-mango cake 
with vanilla ice-cream

Cake with pear and ricotta

Raspberry cheese-cake

Tiramisu

Apple strudel with walnut 
and cinnamon

Hot Chocolate fondant 
with vanilla ice-cream

Honey pineapple flambée 
in  liquor with cashew 
nuts and vanilla ice-cream ball

Creamy panna cotta 
with Baileys liquor and sauce
of fresh mango

Waffles with flambe berries 
and ice-cream 

Newly-baked croissant 

Bitter chocolate truffles 
amaretto liquor and 
toasted almond/3 sweets

Cointreau

Fish and Seafood 
Dishes

Stuffed squid

Cod with wild leek
and oyster mushrooms

Perch  in coconut milk    

Salmon steak with stewed 
spinach and cucumber 
tartare     

Grilled seabass fillet with 
potatoes, cherry tomatoes 
and pesto sauce                 

Perch with potato pancakes 
with creamy-shrimp sauce
and red caviar

Murmansk cod with 
stewed vegetables
and spicy Masala sauce                          

Grilled tiger shrimps, calamari 
and mussels with red rice 
cooked with coconut milk                         

Squid stuffed with chicken filet, 
shrimp, zucchini with cream 
and pesto sauce.

590

650

770

620

480

230

230

230

260

270

320

French fries with garlic/150g

Asparagus/200g 

Grilled vegetables/ 220g

Mashed potatoes with 
Parmesan/150g

Potato wedges/180g

140

240

300

140

Side Dishes

Desserts

Ice-cream

menu

One ball 

- creamy

- caramel with almonds

- chocolate

- pistachio

- raspberry with basil

- strawberry

- cheesy with strawberries

cafelachatte.com | @cafe_la_chatte | cafelachatte@gmail.com | 

Italian classics!

350

150

120

220

260

Meat Courses
Pork in Parmesan crisp with 
broccoli and cream 
and sage sauce

Breaded pork from five 
peppers with fresh vegetables 
and cheese Brie

Chicken filet, stuffed with 
smoked cheese and 
sun-dried tomatoes  

Three mini steaks on grilled 
vegetables with cream sauce 

Pork from the grill, 
glazed maple syrup 

Veal cheek with porcini 
mushroom mousse
 
Cutlets from turkey 
with potatoes, mushrooms 
and cheese sauce

Roasted duck with mashed 
potatoes and cherry sauce   

Juicy piece of beef 
at black bread with thick 
meat sauce and baked  
vegetables  

Beef chop with egg 
and vegetables

Lamb with cognac 
and meat sauce 
on garlic tortilla 
with warm vegetable mix

Beef with stewed spinach, 
potatoes and with mushrooms 
in cream sauce

Chicken fillet roll 
with two kinds of cheese

500

610

490

580

490

Served with big tortilioni with spinach 
dressed with cream sauce 
with Italian herbs.

Served with golden potatoes and fennel.

Served with mustard sauce 
and breaded onion

590

420

470

650

580

680

490

This is an advertising brochure, for more information, contact 
the restaurant manager.

490

450

430

140

230

280

650

Served with vanilla ice-cream 
and caramel topping.

Homemade

Served with caponata of vegetables



Please inform your waiter if you have any food allergies. 

260

Breakfast

170

240

Omelet with fried cheese, 
tomatoes and fresh spinach 

Irish breakfast

Italian breakfast 

Oatmeal with honey, apple 
and cinnamon cooked 
with coconut milk 

Сurd pancakes 
with sour cream 

Toasts with salmon, 
cream cheese and egg

Rye oatmeal with blueberries 
and almonds

280

240

Omelet with cheese, bacon, champignons,
leeks and cherry tomatoes.
Served with crispy toast.

Omelet with zucchini, sweet pepper 
and chicken.
Served with crispy toast.

You can choose to have it with:

240

190

Pancakes
with chicken and mushrooms 
in cream sauce

with salmon and soft cheese

with red caviar

with cottage cheese, honey 
and pine nuts

250

300

270

270

Sandwiches 
Sandwich Club 340
Toast, egg, chicken filet, ham, 
fresh vegetables, lettuce and mozzarella.

Cheese plate

Meat plate

Grilled tiger shrimps with 
garlic oil, white wine 
and tomatoes

Fine slices of crispy-roast 
pine-perch   

Curd mousse with pumpkin and 
slices of light-salted salmon 
on bread                            

Avocado tartare 
with smoked eel                                    

Slices of light-salted salmon 
with croutons and cream cheese            

Eggplants baked with tomatoes, 
onion and mozzarella            

Crispy cheese sticks

Chicken with mushrooms 
in cream sauce 
baked with mozzarella                                                    

Baked beet with mousse from 
avocado and Gorgonzola   

500

Starters

280

380

350

730

310

330

Salads
Caesar salad

Chicken
Shrimps

Fresh vegetable salad with red 
onion and fried cheese
in lemon-olive dressing               

Fried Camembert cheese 
on salad with pineapple
marinated in basil                      

Salad with fresh vegetable, 
chicken and Feta cheese
with spicy-citrus dressing           

Prague salad with boiled beef, 
fresh vegetable and apple           

Meat salad with beef 
and chicken in Parma ham 
with Emmental 
cheese and pecans                     
 
Leaves of salad with 
roasted turkey, corn 
and sun-dried tomatoes            

Salad with rabbit liver 
and warm vegetables               

Salad with avocado and 
shrimps with carry sauce         

Salad with potato pancakes 
and light-salted salmon            

Salad with mini octopus, 
calamari and baked potatoes    

Salad with smoked eel          

Seafood salad dressed 
with oyster sauce          

Salad with salmon, 
mini mozzarella 
and baked eggplant                  

Frissé with sweet pepper, omelet 
and smoked eel. Dressed with cream 
sauce with spices.

390
550

380

450

470

420

460

390

590

480

360

400

350

350

430

Chicken soup with 
homemade noodles

Soup of mushrooms 
with potatoes and sour cream

Cream-soup of broccoli with 
cheese and nut pasta

Cream-soup of pumpkin 
with ricotta and crab meat

Spicy Paella soup

Thick tomato soup 
of vegetables and meat 

Сreamy soup with salmon 
and potatoes  

Cheese soup with porcini

Сream soup of zucchini 
with cheese  

200

310

270

390

130

Soups

390

350

240

200

170

Spicy tomato soup with sea food and chicken.

290

180

150

150

150

150

160

30/150

Italian bread Bake 10 minutes.

Focaccia with Gorgonzola 
and seeds   

Focaccia with Parmesan 
and garlic

Focaccia with Parmesan 
and sesame

Focaccia with Pesto sauce

Focaccia with Feta cheese 
and greens

Focaccia with sun-dried 
tomatoes and Pesto sauce

Bread plate

Homemade Pasta

90

160

220

80

Pasta /150 г

Risotto /160 г

Tortiglione with beef, pork 
/190 г

We use only durum wheat Semolato di grano 
duro for our pasta. 
You can choose from tagliolini, tagliatelle, 
tortiglione and papardelle pasta.

We recommended to tortiglione 
creamy-tomato sauce, pesto sauce 
sour cream or  sour cream 
with italian herbs/60g    

Sauces for 
Pasta and Risotto
Sauce 4 Cheese: 
Gorgonzola, Emmental, 
Mozzarella, Parmesan

Olive oil sauce with eggplants 
and cherry tomatoes

Olive oil sauce with turkey, 
zucchini and sun-dried tomatoes

Sauce with chiken and pesto 

Sauce of beef and porcini 
with truffle oil

Cream sauce with pork, 
sweet pepper and wild leek

Carbonara sauce

Cream sauce with salmon 
and wild leek 

Cream sauce with shrimps 
and mint 

Sauce with smoked salmon 
and mozzarella

Creamy sauce with seafood

250

300

290

350

410

400

290

290

Pizza

Margarita

With ham and mushrooms

4 cheeses

Pizza with cream cheese, 
bacon, tomatoes and beans

Peperoni 

Carbonara

With turkey, sun-dried tomatoes, 

Pizza with shrimps, calamari, 
cherry tomatoes 
and cream cheese

Vegetarian

Pizza Parma with tomatoes,
pesto, parmesan, covered with 
thin slices of ham jerked 

Dimmas

sweet paper and zucchini 

390

450

590

600

Mozzarella, pizza-sauce, zucchini, 
sweet pepper, egg-plant, onions, spices.

Pizza-sauce, Mozzarella, filleto di Parma, 
onions, Pesto sauce, celery, sweet basil, 
bacon, chicken filet, garlic, champignons.

Pizza-sauce, cheeses: Mozzarella, 
Parmesan, Emmental, Gorgonzola 

450

460

470

560

560

Homemade 
lemonades

1л 400мл

400         200

400         200

400         200

400         200

400         200 

Cranberry                       

Buckthorn-ginger  

Raspberry-mint           

Cucumber Mojito

Classic lemon   

260

260

Pinot Grigio Fiorile Cesari       
Veneto, Italy

Vina Bujanda 
Madurado Rioja

590

410

310

290

310

550

720

460

Wine by glass
We recommend:

330

Salmon is marinated on our Chef’s 
special recipe. 

510


