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Pobepto ®anbBo

BbicOKaA KyXHA - 3TO cemelHasA
cTpacTb. Mo oTeL, — U3BeCTHbIM Wwed-
noBap M pecTopaTtop B MOeM pPOAHOM
TypwHe, cTonvue UTa/IbAHCKOM
NPOBUHLUMKM [MbEMOHT, 1 A C AeTCTBa
Haya/s roTOBUTb BMeCTe C HUM.

A COBEpLUEeHCTBOBA/I
npodeccMoHa/bHble 3HaHWA U HaBbIKK
B AKageMuu Be/MKOro [yanbTbepo
Mapkesy, y KOTOpOro MHe
NoCYacT/IMBU/IOCh YYUTbCA, @ 3aTeM U
paboTaTb.

Moum nepBbIM YyB/€YEeHUEeM CTazo
obpaweHre K KyxHe [lbeMOHTa
- ’Ke/laHuMe yBUAETb B  HOBOM
MCMO/IHEHWUU U NMPUAATb COBPEMEHHYHO
WHTeprpeTauumto TPAAWLMOHHBIM
6atogamMm, nogaBaemMbiM B Hallem
cemMelitHOM pecTopaHe, Momny/AApHOM
MecTe A/1A BCTPeY B ropoge




B 1998 ropgy 3aBcergaTtai Hawero
pecTtopaHa 3uHeAuWH 3uaaH npuraacui
MEHA  Ha  WHTepecHyl  pabory,
CTaBLUYIO HACTOALMM TMPUKIOYEHUEM,
BC/1€ACTBME KOTOPOro rnoc/ieayroLimne
BOCEMb /1eT A MyTelwecTBoOBaaA MO
BCeMy mupy. B KauectBe wed-nosapa
¢$paHLy3CKOM HaLMOHA/NbHOW C60pHOM
MHE MpULL/IOCh NOTrPY3UTbCA B U3YyHeHMe
B/IMAHUATNUTAHMUA HA CMOPT M HAMPAKTUKe
NMPUMEHATb MO/Ty4E€HHble 3HaHUA.
Pabotas ¢ 3TOM Be/MKOW KOMaHAOM
4YeMMUOHOB, A /IMYHO MPUCYTCTBOBA
Ha ABYX €BPOMEMCKUX YeMruoHaTax: B
2000 1 2004 roaax, v AByX 4YeMnmoHaTax
Mupa: B 1998 rogy Bo ®paHumm u 2002
rogy B Kopee u AnoHun.

nyTeLIJeCTBVIH NO3BO/IN/IN MHe

nprMobpecTn BakHbI MeXAYHapOAHbIN
OMbIT: B TeyeHWe roga A pabotan
B MTa/IbAHCKOM pecTopaHe oTens
LlepatoH B Ceyne, rae MHe yaanocb
nopagoBaTb  MHOCTPAHHbIX  rOCTeN
HaCTOALLEM UTA/IbAHCKOM KYXHEMN.

A BepHynca B TypuH M C 2004 roga
yrnpas/Aaa OAHUM U3 CaMbIX MOZHbIX B
ropoge knybom Centogodue.

B 3Tn roapl A Tak»Ke MOCBATU/1 MHOIO
BPEMEHU ABYM [/1aBHbIM YB/I€YEHUAM:
KOHAUTEPCKUM U3AE/IMAM U LLIOKO/1aay.

B 2014 roay A oTKpbin cBOE buctpo, rae,
B A0MO/IHEHUE K MEHI0, OT 3aBTpaKa A0
YXKUWHa, A 6an0Bas CBOMX roCTei HOBbIMU
KOHAUTEPCKUMU U34e/IMAMMU.

In 1998 one of the restaurant’s
most frequent visitors, Zinedine
Zidane, invited me on an adventure
that lasted eight years and took me
around the world. As chef for the
French national team, | immersed
myself in studying and practicing
the impact of nutrition and sport in
together. Working with these great
champions, | personally experienced
two European Cups: Euro 2000 and
Euro 2004, and two World Cups:
France ‘98 and Korea & Japan 2002.

Travelling led me to an important
international experience abroad:
for a year | was the chef of the
Italian restaurant in the Sheraton
Hotel in Seoul, Korea where |
was able to deliver the ‘“Made in
Italy” experience appreciated by
international customers.

Back in Turin, from 2004 | managed
one of the city’s trendiest clubs
““Centogodue”. Throughout those
years | also dedicated myself to
exploring two of my greatest
passions: pastry and chocolate.

In 2014 | opened my Bistrot, where,
in addition to menus from breakfast
to dinner | was also able to pamper
customers with my new sweet
creations.
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3a nocnegHue 10 /IeT CTpem/ieHue
pewaTtb HOBble 33agaynM U  M3y4aTb
HOBble CnOcobbl NPUrOTOB/AEHUA 6104,
NpMBE/I0 MEHA K KEUTEPUHTY.

CHayaza MeHA MpuriawanamM  Kak
AnyHoro wed-noBapa, a 3atem A
Hayan paboTaTb Ha MOAHBIX MOKasax
M KOPNOpPaTMBHbIX MEPONPUATUAX
ANA U3BECTHbIX  WUTA/IbAHCKUX U
MeXAYyHapOoAHbIX bpeHa0B.

MeponpuAaTtua pasamnyHoro ¢dopmara
A3aNn MHe 60/1bLIOM OMbIT HE TO/IbKO B
nogadye 64104, HO 1 B CO34aHMM 06 e
06CTaHOBKM NpMemMa NuLLU, CBA3aHHOM
C KOHLienu1en MeponpuATUs.

Maen KAMEHTOB C/yXKaT UCTOYHUKOM
MOeW KpeaTUBHOCTM.

Cenyac A OTKpbiBalO 0b6cCayXKMBaHME
B MonTe-Kapro. 3710 HOBbIV
yB/IeKaTe/bHbIA OMbIT B KHAXKecTBe,
He,aBHO OTKPbIBLUMM MHe CBOU ABEpH,
M A YyBCTBYIO, YTO CMOTY MO/IHOCTbIO
BblpasnTb cebA U NogenTbCcA HyA0oMm
HacC/1aXA4eHUA BKYCHOM eA,0M.

BUCTpO, KeMTEepUHr, BbICOKAA KyXHS,
Ky/IMHapHaA LKO/a, NMPUroToB/EeHUe
61104 Ha AXTE U MHOTUE ApYrue HOBble
ClOpripusbl — BOT YTO KAET MeHA

Byayuwem!

My constant appetite for new
challenges and ways of cooking has
led me, over the last 10 years, to
catering services.

Beginning with requests from
private chefs, | came to work on
fashion and corporate events for
important Italian and international
brands. Events of all sizes that gave
me a lot of experience, not only in
food presentation, but in the realm
of creating a total food experience
tied to the event concept.

My clients’ ideas are my source for
creativity.

I will now be opening in Montecarlo,
a new electrifying challenge in a city
that has recently welcomed me and
in which | feel | can fully express
myself and share the wonder of
delightful food experiences.

Bistrot, Cooking School, Haute
Patisserie, Yacht Chef, Catering and
many other new surprises to come!
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JINMHbIN LWE®-MOBAP

/IndHbiM  Wed-NnoBap HyXeH Tewm,
KOMY Heo6XOoAMMbl KayecTBeHHble
6n0pa pna ocoboro  cayyas,
Hanpumep, M3blCKAaHHAA BEYEPUHKA,
POMaHTUYECKMIN  YXKWMH, CeMenHoe
TOP>KEeCTBO W/IM HaCcTHAA BCTpeYa.
310 BO3MOHOCTb npuB/eYyb,
YAMBUTb UM MOpagoBaTbh BalMX
rocrei.

Le¢d-noBap nosaboTtutca o6o Bcem:
3aKynKa, npurotosseHve 61104,
MM3aHMN/ac 1 ybopka.

Bce HauesneHo Ha  co3gaHue
YHUKA/IbHOM 06CTaHOBKM ANA
X03fIMHA U TOCTEeMN.

Peyb naet He TONBKO O AOMALLHMX
obegax M y¥umHax, HO wu 06
opraHusauum ¢ypLueTa AaA rocTeu,
no34Hero 3aBTpaka C ApYy3bAMM,
Aerycrauumn ¢ KAMeHTamMu U MHOrOM

APYrom.

KyxHa Pobepto Bcerga HaueneHa
Ha  MaKCMMa/ZbHOe  pacKpbiThe
BKYCA  MMEIOLWMXCA  UCXOAHbIX
NPOAYKTOB, TLATe/IbHO OTOOPaHHbIX
n nepepaboTaHHbIX, YTO MO3BO/AET
MM PacKpbITb CBOW LBET, apomaT U
TEKCTYpYy.

PRIVATE CHEF

The Private Chef is a service designed
for those who want high quality food
for special occasions such as exclusive
parties, romantic dinners, family
celebrations or private meetings. This
is the opportunity to engage, amaze
and pamper your guests.

The Chef takes care of everything,
from shopping to food preparation,
from mise en place to cleaning.
All with the aim of providing an
outstanding experience for the host
and the guests.

This isn’t just about dinners or lunches
hosted at home, but also buffets for
party guests, brunches with friends,

degustation with your customers,
and much more.

Roberto’s cuisine is always focused
on savouring the best from the
raw products available, chosen
meticulously and elaborated at the
moment to express their colours,
their scents and their texture on the
palate.




Kaxkablit U3 3/1eMeHTOB — MeHto, 0THop
MPOAYKTOB, MOAAYa U BCE OCTa/lbHOE
— QAO/IKHbI TAPMOHUYHO COYeTaTbCA
M obecneyMBaTb  He3abbiBaemble

OLLLyLLLeHMA.

Bbl MOXKeTe CMOKOMHO HacaaxpaaTbcA
0b6CcTaHOBKOM 3HaA, 4TO wWed-nosap
AeucTByeT  npogeccMoHasbHO, He
ynycKas H4 OHY AeTa/lb U, B YaCTHOCTH,
NPUBATHOCTb, NMPYHUMAA BO BHUMaHUe
BCE HI0OAHCbl A1A obecneyeHuna Ballero
komdopTa.

Bam ocTaHeTcA TO/NbKO Hac/aXKaaTbcA!

MogxoAa K  KaXxAoMy  YacTHOMY
MEepONpPUATUIO CTPOrO MHAUBUAYA/IEH U
y4acTue K/MeHTa onpeaensaeTca TO/IbKO
ero KesaHuem: wed-noBap MoxKeT
6bITb HEBUAMMBIM WM y4acTBOBATb B
MeponpuATUM, ObLAACb C FOCTAMU U
3aHMMaACb NpUroToBsieHuem 6104 y
BCEX Ha BUAY.

Every element - menu, product
selection, presentation, and more
- are treated to work harmoniously
together and provide a full sensual
experience.

You can enjoy your occasion to its
utmost knowing that the Chef is
operating with  professionalism,
attention to detail, privacy for your
comfort. All you have to do is savour
and enjoy.

The approach to each private function
is highly personalised, and the
customer can be as involved as they
wish: the Chef can be invisible, or
present, interacting with guests and
cooking in sight.







OBC/TYKUBAHUE HA AXTE

Ob6cnyKMBaHMe Ha AXTe — 3TO HOBOE
npeasoxeHue ot Pobepro.

ObecneyeHune 3KCK/IIO3UBHOIO
KelTepuHra Ha 6opTy cgenaert Balw
AeHb Ha Mope He3abbiBaeMbIM.

JTo  crneuuasnbHoe  npea/soXeHue
CTaHeT OT/IMYHBIM pelueHnem
ANA VHTMMHOrO  YXWHa, peraTbl,
KOpPNOPaTUBHOrO MEpPOMNpPUATUA UK
0COBEHHOro yukeHga ¢ Apy3bamu.

MeHto 7] ob6cnyxuBaHue
pa3pabaTbiBaloTCA B MHAMBUAYA/IbHOM
nopsAgke C y4eTomM pa3HOOOpPa3sHbIx
BO3MOXHOCTEN  AXTbl, AOCTYNMHOrO
NpoCTpaHCcTBa M 06OpPyAOBaHUA Ha
6opTy.

Bce cgenaet wed-noBap: OT 3aKyMKu
M AOCTaBKM  BbICOKOKAYeCTBEHHbIX
NPOAYKTOB A0 MO/IHOrO YMpaB/eHuA
KYyXHem.

MOHO rOoTOBUTb 3aBTpaku, obeabl,
anepuTMBbI U YXKWUHbBI, NPU 3TOM BCeraa
paccyMTbIBaA Ha NpoAYyMaHHY1O,
TBOPYECKYIO M YTOHYEHHYK KYXHIO,
4YTO MO3BO/MT BaM HaC/AAXKAATbCA
MOPCKUM BeTPOM, BO/IHAMMU, CO/THLEM
M OTAbIXOM.

YACHT CHEF

The yacht service is the most recent
of Roberto’s culinary offerings.

This is about creating exclusive
catering services on board has
to make the day at sea absolutely
unforgettable.  This  dedicated
offering is the perfect solution for
an intimate dinner, for a regatta, a
corporate event or a special weekend
with friends.

Bothmenuandservicearecustomised
taking into account the diversity of
the yacht, the space available and the
equipment on board.

Everything is prepared by the Chef:
from the purchase of high quality
ingredients and their transportation,
to the full management of the galley.

Breakfasts, lunches, aperitifs
and dinners are available, always
providing a well researched, created
and highly refined cuisine, allowing
you to enjoy the wind, waves, sun
and relaxation.







CKEUTEPUHI HA
KOPMOPATUBHbBIX U YACTHbIX
MEPONPUATUAX

PobepTo 0613gaeT rnybokum noHMmaHuem
TOro, Kak OpraHuM3oBaTb MepornpuATHe,
He3aBMCMMO OT ero pasmepa 1 xapakTepa.
baarogapa AecATUNeTHeMY onbITYy
OpraHM3auumM KeMWTepuHra Ha YacCTHbIX
M KOPMOPATMBHbIX MEeponpuUATMAX, a
TaKKe [ANA WM3BECTHbIX HALMOHA/bHbIX
M MeXayHapoaHbix 6peHpos, Pobepto
obnagaeTr Bcem  HeobXxoauMbIM AR
obecrneyeHna KenTepuHra Ha /A060Mm
MEeponpuATUM,  He3aBUCMMO  OT  ero
pa3smepa, CTUAA UM 0COBEHHOCTEN.

MpodeccoHanmnsm, TBOpPUECKUI NOAXOA,
3/1IeraHTHOCTb, KayecTBO U U3ALLECTBO —
TaK MOXXHO OXapaKTepu3oBaTb ero paboTy.

MeHto, obcnykuBaHMe M MOArOTOBKA K
MPUroTOB/IEHUIO MpPOAYMaHbl C  Y4eTOM
0CobbIX NOTpebHOCTEN KAMEHTa, NPU 3TOM
NpoAB/AA NO/IHOE NOHMMaHue 1 cobatogan
WHAUBUAYA/IbHBIN NOAXOA.

dunocopua ob6CNYKMBaAHMA 3aKAO4aETCA
B TOM, 4YTO KeWUTEepWHr [O/IKEeH CTaTb
OPraHM4HOM 4YacTblO MEpOMNpUATUA MU
OTpakaTb OXKUAAHUA K/AUEHTa.

BapuaHTbl MeHlO paspabatbiBatoTcA  C
y4eTOM BPEeMeHU roga 1 BbiI6opa UCXOAHbIX
NPOAYKTOB, MECTHBIX U/IN SIK30TUHECKUX.

CORPORATE & PRIVATE FINE
CATERING

Roberto has a complex understanding
of managing events of all sizes and
natures. Thanks to his ten years of
experience in catering for private and
corporate sector events, alongside
important national and international
brands Roberto is fully equipped to
handle all catering events no matter
how big, stylised or specific.

Professionalism, creativity, elegance,
quality and deliciousness are his key
words.

The proposals for the menu, the service
and the mise en place are created
according to the specific needs of the
customer, with absolute flexibility and
customisation. The philosophy behind
the catering service is that it becomes
an integral part of the event, carefully
crafted to meet the expectations of
the client.

The menu proposals are made with
attention to seasonality and the
selection of raw materials, whether
local or exotic.



Take M3yyaloTca 3CTeTU4ecKkue
npeanoYTeHuACLenbloobecneyeHms
BbICOKOrO KauecTBa nogaum 6.4 un
obuiero opopmneHus.

Kaxgoe pelleHue, oT 3ambicia A0
BOM/IOWLEHUA,  pa3pabaTbiBaeTcA
C yyeToM obuiero HacTpoeHuA
MepOnpUATHA.

Boratoe  pasHoobpasve  uaew,
peLueHui U MpeaNoXKeHNIn CnoCObHO
MpYB/€Yb U YAUBUTL BALLUX rOCTEM:
KpeaTuBHble 3/1eMeHTbl  AeKopa,
YHUKazsbHOe opopm/ieHme dypLueTa,
CMeumnasbHO  yKpalleHHble CTO/bl,
AV3alH U MHOTO€ apyroe.

KeiTepuHr npusBaH OCTaBUTbL
He3abbiBaemble NpUATHbIE
BOCNOMMHAHMA  6narogapAa  He
TO/bKO BKYCY, HO U LBeTam,
apomartam U TeKcTypam 6104,

Aesthetic research is also conducted
to ensure high quality of food
presentation and overall set-up.

Every decision: from concept to
implementation is designed to
complement and enhance the mood
of the event.

There are a wide variety of ideas,
solutions and suggestions to
engage and amaze your guests:
creative centrepieces, unique buffet
compositions, custom-made tables,
external design sails and much more.

The catering service aims to deliver
a lasting memory for its sensory
impact, not just flavours but also
colours, scents, and textures.



KY/IMHAPHOE LLOY

KyivHapHoe woy - 310 ¢dopma
npuroToB/ieHna 641043, Korga wed-nosap
AEMOHCTPUPYET K/AMEHTaM WU TOCTAM
MO/IHbIM NMPOL,EeCC NPUrOTOB/IEHUA C/IOXKHDBIX
621104, BK/AOYAA TEXHO/OrUK, paboTty u
asapT HacTosALero npodeccmoHana.

DTO He OTKpbITaA KyxHA, a creuuasbHoe
mMeponpuATHe ANA AEMOHCTpaL UM
C/I03KHOCTU OTAEe/1bHbIX 6104, "
YAOB/€TBOPEHUA /IOOOMBITCTBA rOCTEMH,
Ha4yMHaA C UCXOAHbIX NMPOAYKTOB, KOTOpOe
nogpobHO noKasbiBaeT BCe 3Tanbl WU
CeKpeTbl  MPUroTOB/IEHUA  KOHEYHOro
6atoaa.

Ky/nHapHoe WOy BK/KOYaeT He TO/IbKO
K/laccMyeckoe MpuUroToB/ieHWe pU30TTO,
obn1agatoLero Be/IMKO/ENHbIM C/IMBOYHbBIM
BKYCOM, WX HApe3KY U 3anpaBKy pblIOHOro
TapTapa.

370 6o0s1€e WM3bICKAHHOE Tpes/1oXKeHue.

Hanpumep, ocoban TEeXHO/10rmA
MPUroTOB/IEHUA TYPUHCKOIO AKAHAYNOTTO
(TpagMLMOHHBIV NMbeMOHTCKUM

LUOKOﬂa,CIIHbIl‘/JI AecepT C 1€CHbIMU opexaMM)
nm BApUaHThI TUpamucy, ROTOpblE
npeanaraloT co4YeTaHne MHrpegmMeHToB Ha

nto601 BKyC.
PobepTo TaKke npepg/saraeT BapuaHTbI
3TOro MeponpuATHA C y4eTom

notpebHoCTel rocTem.

Kaxgoe meponpusaTne paspabaTtbiBaetca ¢
y4€TOM OCHOBHOM T€Mbl U BO3MOMKHOCTbIO
OTKPbITb /151 CE6AHOBbBIE CO4YETAHUABKYCOB,
HOBbIE HaBbIKW U Yr/y6/1e€HHOE NOHUMAHUe
WHIPEAMEHTOB U UX XapaKTEPUCTHK.

SHOW COOKING

Show cooking is a form of cooking in
which the Chef shows his customers and
guests the preparation of sophisticated
dishes, demonstrating the procedures
that are carried out including the
technique, movements and passion of a
professional at work.

This is not an open kitchen, but a
dedicated experience to show the
elaboration of individual dishes starting
from their raw materials and satisfying
the curiosity of the guests in revealing all
of the detailed steps and refinements to
arrive at the final dish.

By Show Cooking we do not mean only
the classic preparation of a risotto with
its perfect creaminess or the slicing
and seasoning of a fish tartare. This is a
more sophisticated proposal such as the
specific technique for crafting a Torinese
gianduiotto (a traditional Piedmontese
chocolate dessert made with hazelnuts),
orways to personalise a tiramisu to arrive
at a combination of ingredients that suit
each individual’s personal taste.

Roberto also offers live variations
of this experience in order to satisfy
the requirements of his guests. Each

experience is crafted from the main
theme and with the aim of discovering
new taste combinations, new skills and
an intensified understanding of the
ingredients and their characteristics.



KOHAUTEPCKUE U3AE/NNA

Lled-koHaguTEp - 3TO HEe nNpPOCTO MacTep
BbICOKOrO K/acca, HO TaKXe ucc/ieAoBaTe/lb,
NpeKpacHO OPUEHTUPYHOLLMIACA B PAa3HOOOpPasHbIX
TOHKMX MHrpeAueHTax, apomaTtax M BKycax. Ero
MOXHO CpaBHWUTb C MATeMaTUMKOM, KOTOpbIi
C Hay4yHOWM TOYHOCTbIO MOAXOAUT K Kaxaomy
peuenTy. B 4em-TO OH HaNnOMWHaeT M XUMMKa,
ynpaBs/AoLLEero noBsegeHnem Pa3/IMYHbIX
3/1eMEHTOB U WX CBOWCTBaMWU. DTO HOBATOP,
M3yyalowmii M aaanTUPYHOLMIA COBEpLUEHHbIe
TEXHO/I0rM4YeCKMe UHCTPYMEHTbI 4/19 pea/iv3aLmm
CBOMX Le/el. TO XYAOXHMUK, CO34atoLumii
TBOPEHMEe, KOTOPOEe OTParkaeT ero BugeHue.

3agavya Pobepto - BO3pPOAUTbL CTapUHHbIE
TpPaguumumM, B TO K€ BpemA YA0B/eTBOPAA
3anpocbl Te€X, KTO COXpaHAeT /t060Bb K MPOCTbIM
M TPAAULMOHHBIM BKyCaM.

B pe3ynbTaTte poauaucb Takue  AecepTbl
KaKk  TpPagWLUMOHHbIE  TYPUHCKME  KOHPeTbl
APKAHAYNOTTO C HOBbIM BKYCOM, WTa/IbAHCKUM
MMPOr MaHeTTOHEe, CMEHMBLUUIN K/AAaCCUYECKYHO
dopmy Ha 60/1ee COBpPEMEHHbIN CTU/Ib U BKYC.

Pob6epTo MO/NHOCTbIO MOCBATUA Cebs WoKoMaay,
CTaBLLEro OCHOBHOW ero CTPacTbto.

CnegyeT OTMETUTb, YTO KOHAUTEPCKUE U3aenns
MOXHO M3rOTOBUTb C Y4e€TOM MOXKe/aHUM
K/MEHTa, Y4YMTbIBAaA ero CoOCTBEHHble uAeu
M MOXe/aHWA OTHOCUTE/IbHO BKYCa, LBeTa MU
dopmbl.

flaxke  yMakoBKy  MOXHO  c03gaTb M
BbINO/IHUTL MO MHAUBUAYA/NBHOMY  3aKasy,
npeA/sarasd YHWUKa/bHblii NMPOAYKT U MOUCTUHE
MCK/IIOYUTE/IbHDBIM NMOAAPOK.

PASTRY

The Pastry Chef is not only a fine artisan of
the kitchen, but also aresearcher who orients
himself among thousands of different, subtle
ingredients, aromas and flavours. He is a
mathematician understanding the scientific
precision that is required for the recipes.
He is a chemist mastering the behaviour of
the various elements and their properties.
He is an innovator researching and adopting
advanced technological tools to his
advantage. And he is an artist working to
craft an experience that expresses his vision.

HIs mission is to revitalise this antique
tradition while continuing to satisfy the
palates of those who continue to crave the
simple and traditional tastes.

This leads to the generation of ideas such
as the typical Turin gianduiotto revisited
with modern flair, the Italian panettone that
abandons its classic form for a more current
interpretation of flavour and style.

Roberto fully embraces chocolate, a passion
to which he is dedicated in the utmost.

Importantlythe pastriescanallbe customised,
starting from the customers’ original ideas
and also tailor-made according to the desired
flavours, colours and shapes to be created.
Even the packaging can be designed and
from scratch to obtain a unique product, an
absolutely exclusive gift.



KoHpuTepcKkue usgenva oT PO6epTo MOXKHO KynuTb HENOCpeACTBEHHO
B BUCTPO MM 3aKa3aTb C AOCTABKOM Ha AOM.

TakKe y4MTbIBatOTCA BKYCbl /t0bUTENEN TPAAMLMOHHBIX UTA/ZIbAHCKUX
CONEHbBIX 3aKYCOK, Npea/aaras crieyuasbHble KaHane, 1Erkue 3aKyCcku u

KpeHaenu.

Roberto’s pastries will be available soon at Bistrot or for home delivery.
There is also a nod to the more savoury palate with his special canapés
and Italian snacks and pretzels.
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www.chefrobertofalvo.com

Contacts:

ChefRobertoFalvo@monaco.mc

BISTROT « PASTRY « FINE CATERING




