3AKYCKU / COLD APPETIZERS

X7io nomaiuHin / Homemade bread
NIIeHWYHUH, HUTHIN / wheat, rye

dokraya, 3 OJIMBKOBOIO OJTIEF0 TA POSMAPHUHOM
Focaccia, plain pizza dough with olive oil and rosemary

dokada, 3 0IMBKOBOIO 01610, PO3MaPHUHOM Ta IOMiTopamMu 4epi
Focaccia, plain pizza dough with olive oil, rosemary and cherry
tomatoes

OOIIKA 3 BPYCKETAMMU ®PYTTI ni MAPE
3 JiococeM ciado cojieHMM 'paBiiakc Ta J10COCeM rapsA4yoro KOm4eHHs,
oceeleM, KOpoJliBCbKMMHU KPEeBETKaMU, PYKOJI010, B’ AJIEHUMHA
noMingopamMu, OJIMBKaMH, 3 rapdYMMH O0PyCKEeTaMHM 3 acTaMH OJIMBKOBOIO
Ta 3 B’AJIeHUX TOMiopiB
BRUSCHETTA PLATTER of FRUTTI di MARE
with cured salmon Gravlax, hot smoked salmon, herring, king prawns,
arugula, sun-dried tomatoes, olives and bruschetta with olive and sun-
dried tomato pastes

BPYCKETU HOPBES3bKI

3 JiococeM ciado coieHuM I'paBiaKkc BIIaCHOIO NPUTIOTyBaHHSA, PYKOJIOIO,
noMimopamu 4yepi, aBoKamo, NacCTaMu OJIMBKOBOIO Ta 3 B’AJIEHUX MOMilOpiB
NORWEGIAN BRUSCHETTA

with homemade cured salmon Gravlax, arugula, cherry tomatoes,
avocado, olive paste and sun-dried tomato paste

BPYCKETHU 3 XAMOHOM IBEPIKO,

PYKOJIOI0, TIOMifopamMu Yepi, B’AJieHUMHU MOMiTopaMHu, OJIMBKaMU, Ta
TacTaMu 3 B’AJIEHUX MOMIJIOPiB Ta OJIUBKOBOIO

BRUSCHETTA with JAMON IBERICO,

arugula, cherry tomatoes, sun-dried tomatoes, olives, with olive and sun-
dried tomato pastes

AHTUNAcTO 3 6 BUJIIB CUPIB

Pokdop, EmenTans, Bpi, Mayna 1000 nHiB, Ko3A4uii cup, [lapmesaH, 3
MaclIMHaMU, OTUBKaMU, B’ llIEHUMU TTOMigopaMu Ta XPYMKHUMH KpeKepaMnu
A platter of cheese

Roquefort, Emmental, Brie, Gouda 1000 days, goat cheese, Parmesan,
with olives, sun-dried tomatoes and toasts for cheese

AcoprTi 3i cBi¥KHUX OBOYIB
MOMiIOPH, OTiPKH, Iepenb 60IrapChKU Ta 3eJIeHb
A platter of vegetables, tomatoes, cucumbers, bell peppers

Oripku kBawleHi / Sour cucumbers
Macaunu, onuBku / Olives

Macao / Butter

fAxmo y Bac anepris ado HenmepeHOCHUMIiCThb MTPOAYKTIB MOBinoMTe odiniadTa, 6yob JacKa.
If you have an allergy or food intolerance inform the waiter, please.
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ACOPTI MOPCBKE / A PLATTER of

Ikpa 10coceBa (4epBOHA)
Red caviar

Jlocochs / Salmon
e zamedyeHuit / baked

FISH

e JIOCOCH KOMMYEHW I Ha BULIHEBUX NPOBaxX BJIaCHOIO MPUTOTyBaHHA

homemade salmon smoked on cherry wood
e cjaboconeHui 'paBiaakec B1acHOIo MPUTroTyBaHHA
homemade mild-cured salmon Gravlax

OceTpuHa
MapHHOBaHa Bi)IBaDHa BJIaCHOI'O TIPUIoTyBaHHA
Homemade boiled marinated sturgeon

CMmaskeHHUM Byrop 3 coycoM Kadadaki Ta KYHKYTOM
Broiled eel with Kabayaki sauce and sesame seeds

Ocenenenb

3 OUOYJIEI0 MapUHOBAHOIO
Herring

with marinated onions

TAPTAP 3 PUBU
noaeThCA 3 PYKOJIOK, MOMigopaMu 4yepi Ta 3 TocTaMu
FISH TARTARE
served with arugula, cherry tomatoes and toasts
e 3JI0COCHA
3 ryakamoJie, KyYH¥,yTOM Ta iMOMPOM MapuHOBaHUM
salmon
with avocado guacamole, sesame and marinated ginger
e 3 TYHUA
3 ryakamolJie, KYH¥YyTOM Ta iMOMPOM MapHUHOBaHUM
tuna

with avocado guacamole, sesame and marinated ginger

KAPITAYYO 3 PUEU
NOoNa€eThCA 3 OJUBKOBOIO OJIi€I0 3 COKOM JlaliMa
FISH CARPACCIO
served with olive oil with lime juice
e 3Ji0CcOoCHA
3 KarepcamMmu
salmon
with capers
e 3 TYHUA
3 KanepcaMu
tuna
with capers

ko y Bac anepria abo HenmepeHOCUMIiCTh NPOIYKTIB MOBiToOMTe ogiliaHTa,
If you have an allergy or food intolerance inform the waiter, please.

Oynb JacKa.

290
20r

Llina 3a 60r
price per 560g

1560
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100r
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100r



ACOPTI M'ACHE
BJIACHOTO MPUT'OTYBaHHA

HOUSE SPECIALTY MEAT SELECTION

PocTb6ig BiTtenno ToHHaTo
Roast beef Vitello Tonnato

Kauka ¢hapmpoBaHa

3 JKypaBJIMHUM COYCOM Ta NeYEeHUMH AOJIyKaMH B I1a3ypi Mapakyui
Stuffed duck

with apples in maracuya glaze and cranberry sauce

ITamreT 3 pya-rpa,

3 ArogaM1 CE30HHMMM Ta COyCOM 3 Magepu
Foie gras paté

with berries and Madeira sauce

ITamrer 3 M’sica IMKOIro KadaHa
3i CJIMBOBUM COYCOM

Wild boar meat paté

with plum sauce

TeppiH 3 KAUYKK 3 KAapaMeJliSOBaHOIO IpyLIelo
3 ArogaMu Ta KypaBJIUHHUM COYCOM

Duck terrine with caramelized pear

with berries and cranberry sauce

KoBbacku 3 MoJionoi TeJATUHHU Ta CBUHUHU
3 ripYMLEer0 Ta COYyCOM XPiH
Sausages with veal and pork, with mustard and horseradish sauce

IMonAanBULA KOMYeHa
Smoked pork

AsukK Tenauun

3 KallepcaMHu, MacJaruHaMH, TOMigopaMH 9epi Ta COyCOM 3 XPOHY
Boiled calf’s tongue

with capers, olives and cherry tomatoes

BiHHUIBKE calio

3 oripkaMH KBallleHMMHM, TPiHKaMH1 3 YOPHOI'O XJj1i6a Ta XpOHOM
Free - range salo (lard)

with sour cucumbers, rye bread toasts and horseradish

XaMOH i0epiko 3 TUHEI
Jamon iberico with melon

IIuBHUM Habip 3 B’AJIeHOTo M’sAca

B’AJieHa rpyIKa KadyKkH, XaMOH i0epiko, 6acTypMa, 0alluK, callsMi,
nacTtpami 3 iIHOIU4YKH

Selection of dry- cured meat

duck breast, jamon iberico, balyk, basturma, salami, turkey pastrami

fAxwo y Bac aneprisa a0 HenepeHoCUMIiCTb NPOAYKTIB NOBinOMTe odiliaHTa, 6yIb 1acKa.
If you have an allergy or food intolerance inform the waiter, please.

uiHa 3a 50r
price per 560g
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TapTap 3 MOJIOHOi AVIOBUYUHU 375

3 KallepcaMH, KOPHILLIOHaMH Ta ANLEM, 3 TOCTaMH 200r
Beef tartare

with capers, gherkin and egg, with toasts

Kapnay4yo 3 AT0BUYMHHU 375
3 MiHi TapTapoM 3 MOMiIOPiB, PyKOJIO0 Ta 3 cupoM [TapmesaH 100/60

Beef carpaccio
with tomato mini tartare, arugula and Parmesan cheese

BYPTEPU / BURGERS

MOJAI0ThCA 3 KaPTOIJIEIO (hpi Ta 3€JI€eHUM cajlaToOM
served with French fries and green salad

3 AJTOBUYMHMU “AHryc” 580

KOTJIETa 3 MapMypPOBOI'o M’sica 3 aHIiHCbKMM CHPOM, MOMigopaMH, oripkaMmu
MapHWHOBaHMMH, KapaMelisoBaHO0 HUOyIelo Ta JyisiaHCbKUM COyCOM

‘With Angus beef

beef burger with British cheese, tomatoes, pickled cucumbers, caramelized
onion and Louisiana sauce

The best burger 450

KOTJIeTa 3 AJIOBUYMHU 3 aHIIIHCBLKMM CUPOM, 6EKOHOM, MOMiTopaMHu, LMOYJIelo,
OripKaMM MapHuHOBaHUMM, JIyi3iaHCbKMM COYCOM Ta COyCOM roJijIaHIe3

beef burger with British cheese, bacon, tomatoes, onion, pickled cucumbers and
Louisiana and cheese sauces

IMonBiitnuii The best burger 620
MOoaBiMHA KOTJIeTa 3 AJIOBUYMHHU 3 MOABIMHUM aHIJliHiCbKUM CUPOM, 0EKOHOM,
nomMigopamu, Huoyaero, oripkaMyu MapUHOBaHUMH, JTyi3iaHCbKUM COyCOM Ta

COyCOM roJuiaHies

Double The best burger

beef burgers with double British cheese, bacon, tomatoes, onion, pickled
cucumbers and Louisiana and cheese sauces

3 TEeJIATHUHOIO Tepiaki 440
KOTJieTa 3 AJIOBUYMHU 8 aHIVIINCBbKUM CHUPOM, CBi¥ WM aHaHaCOM I'PUJib, epuemM
0o/rapChbKMM Ta COyCOM TepPifKi

Teriyaki beef

beef burger with British cheese, grilled pineapple, bell peppers and teriyaki

sauce

Bolognese Chicken Parmesan 280
(hine KypAYe cMameHe 3 COyCOM MOMiIOPOBUM, MOLIAPEJI0I0 Ta TapMe3aHOM

Bolognese Chicken Parmesan

fried chicken fillet with tomatoes sauce, Mozzarella and Parmesan cheeses

fAxmo y Bac aneprif abo HermepeHOCUMIiCThb MTPOAYKTIB MOBimoMTe odiniaHTa, OyIb TacKa.
If you have an allergy or food intolerance inform the waiter, please.



CAJIATHU / SALADS

OKeaH, Mikc 0Bo4YeBHUi1 3 MOPENPONYKTaMU 595
(10coch, OCETPUHA, TYHElb TaTaKi, KpeBETKHU KOPOJIiBChKI, Mifii ipJaHaCcbKi) 380r
Ocean, with seafood and vegetables

(salmon, sturgeon, tuna tataki, king prawns, Irish mussles)

KopoJiBCchKi KpeBeTKHU B NUHI 480
King prawns in melon 350/300
TalicbKUM cajlaT 3 CbOMI0I0 Ie4YeHO0 450
3 OripKaMu, KiH3010 Ta MiKaHTHUM TallCLKUM COYyCOM 350r

Thai-style Salmon salad
with cucumbers, cilantro and spicy Thai sauce

Mikc oBoYeBH 3 CLOMI'OIO cjiadocoJieHolo ['paBiake 345
3 MeIOBO-TipYMYIHOIO 3aMPaBKOIO0 280r
Vegetable mix with mild-cured salmon

with honey - mustard dressing

IloTnaHncbKUMA 340
TeruIuii cajar 3 (ije JJococsa rapa4oro KOm4eHHs BJIaCHOIo 270r
MPUIrOTyBaHHA 3 MEYE€HOI0 KapTOIJIEIO MiJl 3€JIeHUM cajlaToM, 3 OripKaMH,
NoMigoOpYMKaMU Yepi, aBOKano Ta MepenejuHuMy ARNAMA

Scottish

warm salad with homemade hot smoked salmon with baked potatoes under

the green salad, cucumbers, cherry tomatoes, avocado and quail’s eggs

OBOYEeBUM 3 KOPOJiBCbKUMU KpeBeTKaMU, 3 MaHro, 375
PYKOJIOIO Ta COyCOM Oab3aMik 250r
Salad with grilled king shrimps, mango,

arugula and Balsamic dressing

Ilesap 3 1o0coceM rapAa4oro Korm4eHHda 380
caJjiaT pOMEH 3 ToMigopaMHu 4epi, nepenejinHuMu AULAMA, coycoM Llesap Ta 300r
BUTpUMaHUM cupoM [lapmesaH

Caesar with hot smoked salmon,

cherry tomatoes, quail’s eggs, Caesar sauce and Parmesan cheese

Hicyas 360
OBOYEBUI MIKC 3 TYHIIEM TaTaKi, aHY0ycaMH, KalilepcaMu, OJIMBKaMU, ANLEM Ta 350r
rip4YMYHHUM COyCOM

Nicoise

with tuna tataki, anchovies, vegetables, olives, capers, egg
and mustard sauce

Mikc oBoYeBMI 3 PYKOJIOIO 3i CMamKeHHUM BYTI'pPpOM Ta 495
KpeBeTKaMHU 3 coycoM “YHari” Ta KyH¥KyToM 250/80
Arugula with eel and shrimps

with Unagi sauce and sesame

BiHerper 3 ocesenueM 3 1OMalllHbOIO OJIi€10 170
“Vinaigrette” vegetable mix with herring 200/70
ITeueHi oBo4Yi 3 MenaJibiOHOM 3 TEJATUHU 3 T'PUIIO 320
Grilled vegetables with grilled veal 330r

fAxmo y Bac anepris ado HermepeHOCUMIiCThb MTPOAYKTIB MOBimoMTe odiniadTa, 6yIb TacKa.
If you have an allergy or food intolerance inform the waiter, please.



Ilesap, 3 KypKoOrO, XaMOHOM i0epiko, Ta cupom [lapmesaH
Caesar, with chicken, jamon iberico and Parmesan

3 B’AAJIEHOI0 Ka4YMHOIO I'PYIKOIO,

naimTeToM 3 pya-rpa, KadKom (GapliMpoBaHOlo,
KapaMeJli30BaHOI0 IPYIIE0 Ta PYKOJIOK

Arugula with duck breast, foie gras, stuffed duck and
caramelized pear

dpaHOy3bKU OBOYEBUN

3 MalITeTOM 3 IUKOI'o KabaHa, XaMOHOM i0epilKo Ta 3 TPiHKOIO 3
3arevYeHUM KO3A9UM CUPOM

French

with wild boar meat paté, jamon iberico and toast with

baked goat cheese

Mikc oBOYeBMI 3 TEJIAYO0I0 BUPISKOIO 3alle4EHOI0 B
KATaCbKOMY CTHJIL

3 MoMimopamMu yepi Ta KapameslisoBaHUMU A0JIyKaMu
Vegetable mix with China style veal

with cherry tomatoes and caramelized apples

Mikc oBoUYeBUM 3 TEIAYUM A3SUKOM Yy PpaHIy3bKOMY COycCi
3 rIoMinopamMu, oripkaMu Ta rnepenejmHuMu SuuAaMu

Vegetable salad with calf’s tongue in French sauce

with tomatoes cucumbers and quail’s eggs

CaJjar 3 3ane4yeHUM pocToihoM Bitesio ToHHaTO,
CBIKOI0 PYKOJIOI0, MTOMigopamMu 4yepi Ta cupom [lapmesaH
Salad with roast beef Vitello Tonnato,

cherry tomatoes, arugula and Parmesan cheese

CaJjar 3 3aie4eHUM KO3A4YUM CHUPOM,
XPYMKUMM OaKjiakaHaMU, aBOKaIo Ta MoMigopamMu dyepi
Salad with baked goat’s cheese

with crispy eggplants, avocado, and cherry tomatoes

I'peubkuid,

MOMIiOOPH, OTipKH, Mepelb 00JrapCbKUi, CUHA UUOYJIA, MacjauHHU, cup Perta
Greek,

tomatoes, cucumbers, bell peppers, red onion, olives, Feta cheese

Mikc oBo4YeBMI 3 aBOKaI0
Vegetable salad with avocado

Kamnpese,
Mouapena Burrato 3 moMmigopaMu, aBOKago, COy COM ITECTO Ta PyKOJIOI0
Caprese,

Mozzarella Burrato, tomatoes, avocado, pesto sauce, pine nuts and arugula

3 KalmycTu
3 HaciHHAM rapoysa Ta rapoy30BOI0 OJIi€l0
Cabbage

with pumpkin seeds and pumpkin oil

IoMalllHiH, oBoueBuit 3 (hepMepPChbKUM CUPOM Ta CMETaHOK0
Home salad, vegetables with cottage cheese and sour cream

ko y Bac anepris a6o HenepeHoCHMiCTb MPOAYKTIB MOBinoMTe odinianTa, 6yab JacKa.
If you have an allergy or food intolerance inform the waiter, please.
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FAPAYI SAKYCKU / HOT APPETIZERS

Eckanon 3 @ya-rpa,

3 ArogaMHM Ta coycom 3 Manepu
Foie gras escallop,

with berries and Madeira sauce

CMakeHa Tejd4a IevdiHKa No-noMalllHbOMY
3 HMOyJielo cMakeHo Ta 3 coycom Bopno

Fried calfliver

with onion and Bordeaux sauce

Kauka dapmmpoBaHa

3 MeYeHUMHU B Tedi AGIyKaMH, CBIFKMMHU ATOJaMH Ta ¥ KYyPaBIUHUM COYCOM
Stuffed duck

with baked apples, fresh berries and cranberry sauce

MJII/IHe].[I: 3 JloCcOoCeM KOIMYeHHUM Ha BUIIIHEBHUX NPpoBax

3 OBOYaMHM, CUPOM ['proep Ta coycoM TepisKi 3aneyeHuid B CKOBOPia i
Crépe with hot smoked salmon,

vegetables, Gruyere cheese and Teriyaki sauce baked in oven

Cup EMeHTalb, B HitKHI XPYMKili CKOPUHII, CMameHUun
3 COyCOM 3 MaHIo Ta HﬁJ’lyHaMI/l

Fried Emmental cheese, in a delicate crispy crust

with mango sauce and apples

BakjiamxaHu 3ariedyeHi B I'11e4YUKy B nedi
3 moMigopamu Ta cupoMm Monapena
Furnece - baked aubergines

with tomatoes and Mozzarella cheese

OBoYeBUI paTaTyl 3alleYeHU B CKOBOPii
OaKJaxaHM, KabavyKu, MOMiOPY B OJMBKOBII 0J1ii Ta TpaBax
Ratatouille baked in a pan with olive oil and herbs

AjiyiazaH, oBo4i 3aredeHi B CKOBOPIiALi B BipMEHCHKOMY CTHIII
(0arIaskaHU, mepenb 00JIrapChbKUi, MOMITOPH Ta KBACOoJIsA) 3 KYMHUHOM Ta KiH3010
Aylazan, vegetables baked in a pan in the Armenian style

(eggplant, bell pepper, tomatoes and beans) with cumin and cilantro

MepyHu

3i cMeTaHoI0 ad0 'PUOHUM COyCOM
Potato pancakes

with mushroom sauce or sour cream

HynbeH 3 6inux rpuodis
Y BEPILIKOBOMY COYCi
‘Wild mushroom julienne

KYKYPYI3AHA KAIIIA / POLENTA
3arneveHa B nedi / furnece baked

e 3imKBapkamu Ta [lapmMezaHoM
with bacon and Parmesan

e 3 TrpubamMu 0iTuMHU
with porcini

fAxmo y Bac anepris abo HernepeHOCHUMICThb NMPOAYKTIB MoBigoMTe odilianTa, 6yab JlacKa.
If you have an allergy or food intolerance inform the waiter, please.
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KOBBACKU IOMAIIIHI/ HOMEMADE SAUCAGES
3amneveHi B redvi B ckoBopinmi / furnace - baked in the pan
e 3 MOJOJOI TEJIATUHU Ta CBUHUHHU
3 TYLLIKOBaHOIO KalyCTOI, LIKBaAPKaMM Ta COyCOM 3 Iip4uLi
with veal and pork
with stewed cabbage, cracklings and mustard
¢ KpoB'dHKa
3 TYILIKOBaHOIO KaIlTyCTOI 3i HIKBapKaMH Ta ﬁﬁ.]'lyHaMVl
Krovyanka (Blood sausages)
with stewed cabbage, cracklings and apples

YEBYPEKMW IOMAIIIHI / HOMEMADE CHEBUREKS

e 3 M'FICOM TEJATUHU Ta ATHATUHU
with veal and lamb

e 3 (hepMEepPCHKUM CUPOM Ta apOMaTHUMHM TpaBaMu
with cottage cheese and herbs

POKE BOWLS/POKE BOWLS

340
200/250

240
150/250

170

lwr

3 KiHOa, BOIIOPOCTSIMHM, aBOKaJl0, iMOMPOM MapuHOBaHUM, OBOYaMH, L[10yJier0, 600aMu

enaMaMe, apaxicoM Ta KyHHKYTOM

with quinoa, seaweed, avocado, ginger, vegetables, edamame beans, peanuts and sesame

3 nococeM / With salmon
3 Ahi TryHuem / With Ahi tuna

3 Ahi TyHuem Ta 1ococeM /With Ahi tuna and salmon

3 KiHOa, aBOKa0, 0BOYaMH, LUOyJIero, 000aMu efaMaMe Ta KYKypya30io
with quinoa, avocado, vegetables, onion, edamame beans and corn
e BererapiaHcbkuii / Vegetarian

o “Beef” Tepiaki / “Beef” Teryiaki

Acai organic

460
450r

460
4560r

480
450r

296
350r

3956
450r

275

OpasWIbChbKUM OPraHiyHui acai B3OUTUH 3 6aHaHOM, ATOJaMHU Ta KI€HOBUM

CHPOIIOM ITONaEThCH 3 T'PaHOJIOI0, MAHT 0, CBI¥KMMH ATONaMHM, MUTTAJIEM Ta

KOKOCOBWMM MJIaCTIBOUAMU

Organic Brazilian acai blended with banana, berries, sweetened with

maple syrup and topped with granola, mango, berries, almond and coconut

flakes

ko y Bac aneprif abo HenepeHOCHUMIiCTb MPOAYKTIB MOBiqoMTe odiliaHTa, 0yab JacKa.
If you have an allergy or food intolerance inform the waiter, please.



KAPI/ CURRY
NOoJa€eThHCHA 3 PUCOM Ha IMapy
served with steamed rice
TalicbKe 3eJleHe Kapi BeretapiaHCbKe
3 oBOoYaMH, 600aMH1 efaMaMe, rpudamMu 1iiTaki, KOKOCOBUM MOJIOKOM
Thai green curry
with vegetables, edamame beans, shiitake mushrooms and coconut milk

Red Duck curry

COJIOIKaBO-TOCTPE YePBOHE Kapi 3 KAa4KO00, aHaHacoM, 600aMu efgaMmame,
KOKOCOBHWM MOJIOKOM

Red Duck curry

red curry with duck, pineapple, edamame beans and coconut milk

Fish green curry

3 MOPCBKUM OKYHEM, KpeBEeTKaMU KOPOJIiBCbKUMU, KaJlbMapaMU, MiliaMu
ipIaHOCbKMMU, KOKOCOBHM MOJIOKOM

Fish green curry

with perch, king prawns, squid rings, Irish mussels and coconut milk

CyIIn / SOUP

Bysab6e3 3 MopenpoayKTaMu

3 MOPCBKHUM OKYHEM, KPEBETKaMM KOPOJIiBCbKMMM Ta MifiaMu
ipI1aHICBKMMU. 3 OPYCKETOIO 3aliedeHOol0 B evi
Bouillabaisse with seafood

with peach, king shrimps, Irish mussels

with furnace-baked bruschetta

TalicbKHUM CYII 3 MOPCHKOIO pU00I0 Ta MOPEIIPOAYKTaMHA

3 OCETPUHOI0, KpEBETKaMM KOPOJIiIBCbKUMU, MilliAMU ipJiaHICbKUMMU Ta
HKOKOCOBHUM MOJIOKOM

Thai soup with sea fish and seafood

sturgeon, king shrimps, Irish mussels and coconut cream

ToMm AM cyn 3 MOpPENpPoOayKTaMu

3 KOPOJIiIBCbKUMU KpeBeTKaMMU, MiiAMU ipJaHICbKUMU, MOPCbKUM
OKYHEM Ta rpubamu wiiTaxi

Tom yum soup with seafood

king prawns, Irish mussels, peach and shiitake mushrooms

yxa DH6aHbHa 3 HODOHa PEKOMEHI0BaHO Ha 2 ocodu

3 OBOYaMU Ha KypsA4oMy OyJibHAOHI

Uha (FiSh soup) with carp recommended for 2 persons
and vegetables

TpanuuiiHUM ppaHy3bKUN NUOYyIeBUH Ccyl
Traditional French onion soup

HO1mKa 3 6iMMX KapnaTChbKHUX I'PUOiB 3 ByLLIKaMH
‘Wild mushroom soup

fAxkmo y Bac aneprisa ado HenepeHOCUMICTb MPOAYKTIB NOBigoMTe odiuiaHnTa, 0yab JackKa.
If you have an allergy or food intolerance inform the waiter, please.
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290
300r



CoasHka

30ipHa M’sicHa

Solyanka

nourishing mixed meat soup

KamnycHAK noMallHii 3i CBUHUHOIO 3 HeYi
Furnace baked homemade kapusniak with pork

Kypsauuii 6yabioH

3 (hpUKageJbKaMH1 Ta OBOYaMHU
Chicken-soup

with vegetables and meat balls

ByJlbAOH NO - 3aJIbII0YP3bKU

3 KypsA4UM M’ICOM, I3UKOM TEJITYMM Ta JOMAaIIHbOO JIOKIITMHOO
Salzbur soup

with chicken meat, calf tongue and homemade vermicelli

DIg9YKU B TJIEUUKY 3 ITedi
3 rpudamu GiTMMu

Furnace baked tripe soup
with wild mushrooms

Bopu ykpaiHCbKUM

3 M'SICOM Ta nmamMnymKaMi 3 YHaCHUKOM
Ukrainian meat borsch

with doughnut with garlic

KpewMm - cyn 3i mmmuHaToM Ta cupoM deta
Spinach creamy-soup with Feta cheese

Cy1 - KpeM 3 MycKaTHoOro rapoysa 3 [lapmesaHoM
Pumpkin cream soup with Parmesan cheese

KpeMm-cyn 3 oBoyaMHu Ta KallyCTOIO 0POKKOJII
Broccoli creamy-soup

Iypmna

3 ATHATHUHOIO, MEPIIEM 00JIrapChbKHM, TOMigopaMu, KapTONJelo Ta XMeJTi-
CyHeJli 3anevyeHa B INIeYUKY 3 OBOYaMHU

Shurpa

lamb fillet, bell peppers, tomatoes, potatoes and Khmeli-suneli (spicy
herbs mixture) baked in a pot

YaHaxu B IVI€YUKY 3 Iedi

3 TPpbOMa BUIaMU M’sica (CBUHMHOIO, TEJIATUHOIO Ta ATHATUHOIO),
OBOYaMHM, KBacoJjielo, CBisKMMH MOMiTopaMu Ta KopiaHIpoOM
Chanakhy in the pot

with pork, veal, lamb, vegetables, beans, tomatoes and coriander

XoaonHu# cyn “Okpoliika”

3 MOJISABUIIEIO KOITYEHOI0, ANIEM, PEIHMCKOI0, OTipKaMU, CBi¥O0I0 3€JI€HHIO,
KBaCOM Ta CMETaHOIO

Cold soup “Okroshka”

with ham, egg, radish, cucumbers, kvas and sour cream

fAxio y Bac anepris abo HernepeHOCHUMICTh NPONYKTIB NOBifoMTe odiliaHTa, OyIb JacKa.
If you have an allergy or food intolerance inform the waiter, please.

230
300r

266
350r

190
350r

190
350r

310
4560r

210
300/50

260
350r

220
300r

220
300r

480
500r

460
750r

190
300r



PUBEHNU MAPKET / FISH MARKET
Iaenbd icIaHChKa pPEeKOMEeHI0BaHO Ha 20co0u
3 MOPCBKOIO pU00I0, PISBHUMHM BUIAaMH KPEBETOK, MiliAMM
ipJlaHOCBKUMU, MOJIIOCKaMU BoHroJie, kajbMapaMy Ta OBOYaMH
Spanish paella recommended for 2 persons
with fish, different kinds of prawns, Irish mussels, Vongole shellfish,
squid rings and vegetables

Migii MapuHbeED

y 6inomMy BUHI 3i crienigsMu
Mussels Mariniere

in white wine with spices

KpeBeTKHU KOpoJliBChbKi cMakeHi Ha rpuJi
Grilled king prawns

KopoaiBCchKi KpeBeTKH No-icmaHChbKHU
3aredyeHi 3 YaCHUKOM

Spanish style king prawns

baked with garlic

KopoaiBchbKi KpeBeTKHU 3aneydyeHi

3 MOMiTopaMH CBiIdKMMHU B IVIEYUKY B eyi
King prawns in spicy sauce

with tomatoes furnace - baked in the pot

Cidac no - cepen3eMHOMOPChKHU

3arevyeHu B ponb3i B 6i1oMy BUHI, 3 MiTigaMU ip1aHICbKUMU,
MoJrockaMiu BoHroJie Ta mominopamu yepi

Mediterranean sea bass

baked in foil with wine, Irish mussels, Vongole shellfish and cherry
tomatoes

“Fish and Chips”

TpanuliiHa aHIJIiiCbKa cTpaBa 3 MOPCHKOI'O OKYHs CMaMeHOoro, 3
KapToIuieio (pi, COycoM TapTap Ta TaiCbKUM COJIOIKWUM COYCOM 9iJi
traditional English fish dish with French fries,

tartar sauce and Thai sweet chili sauce

dine 1ococA 3anevdyeHe

3 TYLLIKOBAHUM LLUIIMHaATOM, YEPBOHOIO iKPOIO Ta BEPLLIKOBUM COYCOM
Grilled steak of salmon

with braised spinach, red caviar and cream sauce

KOPOII (iia pyda) saneyeHuii B neyi
Furnace - baked carp

e 3i CBiMMM NOMiTopaMM Ta OBOYaMH
‘With tomatoes and vegetables

e Y cMeTaHi
In sour cream

fAxmo y Bac anepris a6o HelepeHOCUMIiCTh MPOAYKTIB MOBinoMTe odilianTa, 6yIb JacKa.

If you have an allergy or food intolerance inform the waiter, please.

15600
1100r

330
400r

330
150r

390
200r

480
150/200

760
300/200

520
250/250

690
200/150

575
500/300

5256
6500/300



PUBA I1IO-IOMAIIHBOMY /f HOME-MADE STYLE FISH
3arneyeHa B nedi B MiHiA ckoBopinui 3 kapromiero I'paTeH

Furnace - baked in the copper pot with potato Gratin
uiHa 3a 100r
price per 100g

OceTpuHa / Stergeon 310
Jlococh / Salmon 330
OKyHBb MOpPChbKUM / Sea perch 260
Hopamnma / Dorado 1956
Cidac / Seabass 195
dopens / Trout 1556

PUBA HA T'PUJII / GRILLED FISH
3 OBOYaMU Ta BEPIIKOBUM COYCOM
with veggies and cream sauce

wiHa 3a 100r
price per 100g

Acopri ®pyTTi 1i Mape PEKOMEHIOBAHO Ha 2 0co0H 200

OCEeTpPHHA, JIOCOCh, KPDEBETKU KOPOJIIBChHKI, 0BOYi Ha IpuJli Ta OPyCKETU 3
OJIMBKOBOIO MaCTOIO Ta ITaCTOIO 3 B’AJIEHUX ITOMiTopiB

Platter of Frutt:y di Mare recommended for 2 persons
sturgeon, salmon, king shrimps, grilled vegetables
and bruschetta with sun-dried tomato paste and olive paste

YopHa Tpicka 740
Black cod
CTelK IUKOTI0O TYHIA 250

3 MPOBAHCBKHM COYCOM
Grilled Tuna-fish a la Provence
with cherry tomato sauce

dine MOPCBHKOI'0 OKYHS 3 COyCOM rpemMoJiata Ta OBoYaMH 240
Sea perch with gremolata & grilled veggies

OceTpuHa (ine) 280
Sturgeon

Jlococh (gine) 295
Salmon

Hopamo (uina puda) 180
Dorado (whole fish)

Cidac (ujisa puda) 180

Seabass (whole fish)

dopeap (1iga puda) 140
Trout (whole fish)

fAxwo y Bac aneprisa abo HenepeHOCHUMICTh IMPOAYKTIB NOBigoMTe odilliaHTa, 0yIb JJacKa.
If you have an allergy or food intolerance inform the waiter, please.



MMAIJIWKHY 3 TPUJIIO / GRILLED SHASHLYK

3 T'pubaMHM Ta BEPIIKOBHUM COYCOM, NOAaThCH Ha Byt
with mushrooms and cream sauce, served on coals

3 oceTpuHU / Sturgeon 520
3 nococs / Salmon 580
MopcbEunt 580
JOCOCh, OCETPHHA, KPEBETKU KOPOJIiBChKi

Seafood

salmon, sturgeon, king prawns

M'ACHUUN MAPKET/ MEAT MARKET

PEKOMEHIOBAHO Ha 2 0CO0H 1250

TamrH MapOKKaHChbKUM 3 Kape MoJonoi ArHATUHHU
3 (DPYKTaMU Ta CBIlKMMM OBOYaMU 1000r
MOHAa€EThCA 3 KYyC-KyCOM 3 MUT'IaJIEM Ta M ITOIO

MOROCCAN TAGINE with LAMB RIBS "¢¢ommended for 2 persons

with fruits, bell pepper and cherry tomatoes

served with couscous with almonds and mint

CTEMKMU 3 TPUJIIO/ GRILLED STEAKS

3 oBOYaMHM Ta coycoMm/ with vegetables and sauce
uiHa 3a 100r
price per 100g
dine MiHbiioH MapMmypoBuit USA !80-280r 720
Marbled Mignon USA '8°26%

Creiik Pi6-Aii MapMypoBuii USA 3°0200r 610
Marbled Rib-Eye steak USA 30045

Crelik Pio-Ait AHryc UA 360450r 220
Angus Rib-Eye steak UA 350450¢

Kape Tenaruau 120
MapHHOBaHeE B apoMaTHUX TpaBaXx

Rack of veal

marinated with aromatic herbs

Bupiska MoJ0101 0JieHUuHU 450
MOOAaEThCH 3 COYCOM 3 NUKHUX Arin (3KypaBJWHU Ta 6Py CHMUIL)

Venison tenderloin

served with wild berry sauce

fAxwmo y Bac aneprisa abo HernepeHOCHUMICThb MPOAYKTIB NOBigoMTe odiliaHTa, 0yab JacKa.
If you have an allergy or food intolerance infor the waiter, please.



uiHa sa 100r
price per 100g

Kape Mmononoi kocyi 370
MapUHOBaHe B YePBOHOMY BHHIi 3 apOMaTHUMU TpaBaMu

MOOa€eThCA 3 ATIIHMM COYyCOM 3 LIeIPOIO arnejbCrHa

Rack of a young roe deer marinated in red wine with aromatic herbs

served with berry sauce with orange peel

OLUIMHOK 3i CBUHUHHU 150
Pork neck

CTeliK 3i CBUHHOI NOJIAOBUILL 150
Pork steak

Kypsaue dine 120
Chicken breast

ITeyeHi oBOYi Ha rpuJi 2956
Selection of grilled vegetables 350r

IMMAIIJIWKHY 3 T'PUJIIO / GRILLED SHASHLYK

3 KapTOILJIEI0 TIEYEHOIO0 B ITeYi Ha POBax Ta COyCOM, MOAal0ThCA Ha By T
with bake potatoes and tomato sauce, served on a coals

«Yopuuu Kim» 735
OLLUMHOK CBUHUHHU, (ijie TEeJATUHHU, KYPKHU, ATHATUHU, KOBOACKHU JOMallIHi 550/350
3 OBOYaMH

“Black Cat” shashlyk
pork, veal, chicken, lamb, homemade sausage with vegetables

3i cBUHMHU 7% 350

3 OBOYAMHU 250/150
Pork shashlyk

with vegetables

3 BUPiIBKM MOJIOAOT ATOBUYNHHA 460

3 OBOYaMHU 250/1560

Veal fillet shashlyk
with vegetables

3 BUPIBKU ATHATUHU 480

3 OBOYaMM 260/160
Lamb fillet shashlyk

with vegetables

3 KYPKA (cTerHo, (e, KpUIo) 330

3 aHaHaCOM 350r

Chicken shashlyk high: wing.fillety
with pineapple

Bara nponykTy 3asHayeHa B cupomy BurisAni./ The weight of raw product

fAxwo y Bac aneprifa ado HerepeHOCHUMICTh NPOAYKTIB MOBinoMTe odiuiaHTa, 0yOb JacKa.
If you have an allergy or food intolerance inform the waiter, please.



AJJOBUYMNHA CMAXKEHA ta SATTEYEHA
ROASTED and BAKED BEEF

BigmTexke 3 AN0OBUYUHA

nonaeTbeHd 3 KAapTOIUIAHMM MIOpe Ta coycoM 3 Manepu 3 0inuMu rpudamMu
Beefsteak

with mashed potatoes and Madeira sauce with porcini mushrooms

Bidmrekc “au Poivre”

MOAa€EThLCA 3 KAPTOTUIAHUM ITIOPE, CIIapelo B XPYMKOMY O€KOHi Ta TOCTPUM

BEPILIKOBHUM COYCOM
Beefsteak au Poivre
with mashed potatoes, bacon wrapped asparagus and spicy-cream sauce

dine mojonoi TEJATUHU 3 OBOYAMU

3 coycoM K’aHTi 3 BUITHAMU AMapeHa

TIONA€ETHCA 3 KAPTOIUIAHUM ITIOPe Ta OBoYaMH (KallycTa OpOKOJIi Ta BiTHA,
TOPOLLOK 3eJI€eHUI )

Veal fillet with Chianti sauce and Amarena cherries

with mashed potatoes and vegetables

MenayibiioH 3 AJIOBUYUHU

3 KapTOIUIAHWM MI0Ope Ta coycaMU BEPIIKOBUM Ta [lemiriac

Medallion

grilled beef fillet with mashed potatoes, cream and Demi-glace sauces

TenAaTrHa 3 6aKIakaHaMM Ta IOMigopaMHM 3alledeHa B IJIeYrMKYy B Iedi
Furnace - baked in a pot veal with eggplants and tomatoes

TendaTvuHa B xepeci

3 rojJlyoOMM CHMpPOM 3arevyeHa B CKOBOpPiaLi

Veal in Sherry

furnace - baked in the copper pot with blue cheese

TensaTHHA 3 YOPHOCINUBOM

B BEPILIKOBOMY COYCi 3aniedyeHa B eyvi IogaeThbCs 3 PUCOM Ha Iapy
Veal fillet with prunes

furnace - baked with cream sauce served with steamed rice

Tenadi mivyxu

TywmikoBaHi B Bourbon Street Red Gravy, 3 KapTOIUIAHKAM MIOpe
Braised veal cheeks with Bourbon Street Red Gravy

with mashed potatoes

KoTtieTa no-goMaliHbOMY
3 KapTOIUITHUM ITI0OPE Ta COJEHUMHU OBOYaMHM
Homemade chopped cutlet

with mashed potato and sour cucumbers
Bara nponyKTy 3asHayeHa B CUPOMY BUTJIAI.

Bara nponykTy 3adHadeHa B cupomy BurJiAani./ The weight of raw product

fAkmo y Bac aneprisg ado HernepeHOCHUMIiCTh NPOAYKTIB MoBigoMTe odiliaHTa, 0yab JIacKa.
If you have an allergy or food intolerance inform the waiter, please.

795
250/200

6656
250/250

460
200/50

550
150/150

610
200/250

5956
200/150

590
350/200

375
150/1560

260
160/200



CBMHUVHA CMAXEHA ta SAIIEYEHA
ROASTED and BAKED PORK

q PEKOMeHI0BaHO Ha 2 ocodH 1450

CroBopinka M’ACH
1700/600

NoJANBULIA, LKA, pedpa, pyJabKa, KOBOACKU IOMalllHi, KPOB AHKA,

3 OBOYaMU Ta KapToIuiero 3 redvi 3 IOMiJOPOBHUM COYCOM Ta aJKUKOIO
“Meat pan” recommended for 2 persons

selection of pork meat, homemade sausages and vegetables
with tomato sauce and adjica

PEKOMEeH0BaHO Ha 2 ocodu 540
600/400

3amnedeHe B INIEYNKYy apOMaTHE KapKe
3i cBMHMHU (pedpa Ta OLIMIOK), 3 KAPTOIUIEIO T PO3MaPUHOM
Furnace roast pork ribs and neck in jug "¢¢°mmended for 2 persons
with potatoes and rosmary

“Pepper “ cTelk 450
3i cnapkero B 0€KOHI, KapTOILUISTHUM ITIope 3 KOMYeHOCTAMU 200/1560
Ta FOCTPYM BEPIIKOBUM COYyCOM

Pepper steak

with bacon wrapped asparagus, mashed potatoes with a ham and spicy

cream sauce

YaHaxu B IVIeUYUKY 3 nedi 460
3 TPbOMa BUIaMH1 M’'sica (CBUHUHOIO, TEJIATUHOIO Ta ATHATUHOIO), OBOYaMH, 760r
KBacoJIel0, CBi3KUMU ITOMigopaMu Ta KOpiaHOIpOM

Chanakhy in the pot

with pork, veal, lamb, vegetables, beans, tomatoes and coriander

PEBEPLA MNO-BIDEHCBKUAU 5656
3 KapToIlielo 3anedyeHolo, caiatroM Koyn Ciioy Ta coycom Bapoekio 5650/260
VIENNA STYLE RIBS
with baked potatoes, Cole Slaw salad and Barbecue sauce
e B MeIOBO—Tip4YMyHil rmasdypi/in honey-mustard glaze

® B iMOMPHO-MENOBiK rasypi/ in ginger-honey glaze

CBHUHMHA MMO-IOMallIHbLOMY 520
3ameyeHa B CKOBOPIL B Medi 3i cMeTaHO0, KapTOILIelo Ta rpudaMu 250/300/200
Homemade style pork

with potatoes, mushrooms and sour cream

furnace - baked in the pot

Pyabka cBHMHA4Ya 72
3arevdeHa B iIMOMPHO-MeIOBOMY COYCi 3 KaIlyCTOI TYILIKOBaHOIO Ta 3a 100r
LIKBapKaMH per 100g
Pork knuckle

baked in ginger-honey sauce with a stewed cabbage

and cracklings

Bara nponykTty 3asHadyeHa B cupoMy BuriAai./ The weight of raw product

ko y Bac aseprisa abo HenmepeHOCUMICTb NMPONYKTIB MOBinoMTe odiuiaHTa, 0yOb JacKa.
If you have an allergy or food intolerance inform the waiter, please.



KPOJIMK / RABBIT

depMepCbKUNA KPOJUK NOo-iTalidiCbKU

3amnedyeHui B nedi 3 6i1MM BUHOM, PpO3MapHHOM, MaCJIMHaMU1 Ta OJIMBKaMU
noIaeThCHd 3 KapTOILIEIO 3 ITedi

Free-range rabbit

furnace - baked with white wine, rosemary and olives served with baked
potatoes

ATHATUHA / LAMB

TamuH MapOKKaHChbKHUM 3 Kape MoJoa0i ArHATHUH
3 (hpYKTaMH Ta CBIsKMMHU OBOYaMHM

MOJAEThCH 3 KYC-KYCOM 3 MUTajleM Ta M ITOO
MOROCCAN TAGINE with LAMB RIBS "¢¢ommended for 2 persons
with fruits, bell pepper and cherry tomatoes

served with couscous with almonds and mint

lypna

3 BUPi3KHU ATHATH 3aTiedeHa B TTTeYUKY 3 OBOYaMH
Shurpa

lamb fillet baked in pot with vegetables

Pebepua ArHATHU 3 TPUITIO

3 COJIOOKO-TOCTPHUM COYCOM 3 MHUTHAJIEM Ta KyC-KyCOM
Grilled lamb ribs

with sweet and spicy sauce with almond and cuscus

I[ITHULH / POULTRY
CroBopinka “ITTamyHui 1Bip PeKOMEeHJ0BaHO Ha 2 0codu
KadKa, KypKa 3 aHaHacoM Ta A0JlyKaMHU 3 neui,

3 alneJIbCUHOBHUM COyCOM

“Poultry yard” recommended for 2 persons

duck, chicken with an pineapple, apples and orange sauce

ITledyeHa Kayka B AO0JyKax B allejJibCUHOBIN rnasypi
Roasted duck with apples in orange glaze

I'pynka Kayku medyeHa 3i cMameHOol dya-rpa
3 BUILIHEBMM COYCOM Ta CBiKMMHU AronamMu
Baked duck breast and fried foie gras, with cherry sauce and berries

Kypka sanedeHa B Xepeci 3 YaCHUKOM Ta KyC-KyCOM
Chicken roast in sherry with garlic with cuscus

Kypka no-nioHcbKU

3arevyeHa B CKOBOPIALi 3 61JIMMU 'pudaMU, KapToIlJIero

Ta BEPIIKOBUM COyCOM 3 ECTParoHoM

Lyon style chicken

baked with porcini, potatoes and cream sauce with tarragon

fAkmo y Bac aneprisa ado HernnepeHOCHMIiCThb NPOAYKTIB MOBinoMTe ogiliiaHTa, Oyb JJacKa.
If you have an allergy or food intolerance inform the waiter, please.

450
400/150

u PEeKOMEeHJI0BaHOo Ha 2 ocodu 1 250

1000r

480
500r

5256
200/50

1450
1800/600

750
350/150

8565
150/50

396
450r

720
400/350/150



Kucno-cosonka cuyyaHchbKa KypKa 'yH6ao

3 OBOYaMM, aHaHaCcoOM, KEII'I0 Ta PUCOM Ha apy
Sichuan sour-sweet chicken Kung Pao

with vegetables, pineapple, cashew and steamed rice

KoTtieTa noskapchbKa - XpyMKe Kypsde ¢ijie naHipoBaHe B cyXapax
IlopmaeTheA 3 AOIyKaMy IeY€eHUMU B T1edi, 3 AToIaMU Ta COYCOM 3
E€K30TUYHUX (PPYKTIiB

Chicken cutlet pojarski - crispy breaded chicken fillet

served with oven-baked apples, berries and exotic fruit sauce

Kpuiblis KypAdi 3 TPHIIO

3 TOCTPHUM MEITOBVM COYCOM
Grilled chicken wings
‘With a spicy honey sauce

BAPEHUWKN / VARENYKY

3 kapTomier / With potato
e 3 MacjioM Ta cMeTaHo / with butter and sour cream
e 3 IIKBapKaMmM Ta Huoyielo / with cracklings and onion
¢ 3 coycoM 3 0iux rpudiB / with mushroom sauce

3 KaIlyCcTolo Ta 0iauMHu rpudaMu

3 MacJIoOM Ta CMETaHOI0

With cabbage and porcini mushroom
with butter and sour cream

3 M’sicoM

(3i CBUHUHU, TEJATUHU Ta M’AAca iIHOIUYKHA )
‘With meat

(pork, veal and turkey)

3 M’SICOM T'YCKH 3i CIMBOBMM COYCOM
With goose meat with plum sauce

3 BUIIHAMHM 3i CMETaHOIO Ta BULLIHEBUM COYyCOM
‘With cherry with sour cream and cherry sauce

3 MaKOM 3 MeIoM
With poppy seeds with honey

TaqvubKe acopTi BapeHHUKIB

3 KapToIuIelo, M’AICOM, M’ICOM I'yCKM, KallyCTOIO Ta OUJIMMU I'pudamMu 3
MacJioOM Ta CMETaHOIO

Galicia style selection of varenyky

with potato, meat, goose meat, cabbage and porcini mushroom

served with butter and sour cream

ITenbMeHi 3 M’ACOM iHIUYKHU
Pelmeny (dumplings) with turkey meat

fAxkmo y Bac anepris ado HerepeHOCUMICTh NMPOAYKTIB MOBigoMTe odiniaHTa, 6yOb JacKa.

If you have an allergy or food intolerance inform the waiter, please.

2956
250r

275
2560r

240
350r

220
300/100

240
300/100

240
300/20

260
200/50

240
300/100

240
300/20

240
300/100

240
300/20



KITACUYHA ITACTA
PASTA

Cnareti MOpCbKe

3 MOPCBLKHMM OKYHEM, KOPOJIiBCbKUMH KPEeBEeTKaMU, MiliiMH ipJIaHICbKUMH,

MoIrocKaMu BoHTrolle, KalilbMapau Ta COyCOM 3i CBIXKUX TOMaTiB
Spaghetti Frutti di Mare

with sea perch, Irish mussels, king shrimps, Volgone shellfish, squid rings

and fresh tomato sauce

Cnareri “BojloHbE3E”

3 moMigopaMu, TeJIATUHOIO Ta cupoM [lapmesan
Spaghetti “Bolognese”

with tomatoes, veal and Parmesan

Cnarerti 3 cOycoM necTo

3 MoLapeJjior, NoMigopamMu 4Yepi, KeAPOBUMHU IOpillIKaMU Ta CUPOM
ITapmesaH

Spaghetti with homemade pesto

with Mozzarella and cherry tomatoes, pine nuts and Parmesan

ITacTa Kap6oHapa

3 KOMIeHNM 0€KOHOM, XaMOHOM i0epiKo, BEPIIKOBUM COYCOM Ta CHPOM
ITapmesaH

Pasta Carbonara

with bacon, jamon iberico, cream sauce and shaved Parmesan

IF'APHIPHA / SIDE DISHES

KapTonnsa sanedyeHa B neyi
Furnace - baked potatoes

Kapromisa I'paren / Gratin potatoes
Kapronisa cMmaxeHa no-noMallHbOMY
3 0EKOHOM, rpr0aMHu Ta IUOYyJIero

Home style fried potatoes
with a bacon, mushrooms and onion

KapromisHe nmope / Mashed potato
Kapronnsa BinBapHa / Boiled potatoes
KapTtomusa ¢pi/ French fries

Puc BinBapHuii / Boiled rice

IIInuHaT TYIIKOBaHWM B COyCi KpeM
Spinach braised in cream sauce

Ao y Bac anepris abo HerepeHOCUMICTh NMPOAYKTIiB NoBinoMTe odiliaHTa, 0yOb JJacKa.

If you have an allergy or food intolerance inform the waiter, please.

6156
350/250

310
300/150

330
300/100

280
300/100

70
250r

160
250r

130
250r

96
250r

75
250r
75
200r

75
200r

130
3a 100r
per 100g



