3AKYCHKU / COLD APPETIZERS

X7i6 nomaiuHii / Homemade bread
TMiueHUYHUM, HUTHIN / Wheat, rye

Haoip rpiHok

3 YaCHUKOBOIO IIa3yp 1o
Toasts

with garlic glaze

OOIIKA 3 BPYCKETAMMUM ®PYTTI ni MAPE

3 JlococeM caado cojieHMM 'paBiiake Ta J0COCeEM rapA40ro KOm4eHHs,
oceliequeM, KOPoJiBCbKMMH KpEeBETKaMHM, PYKOJIOI0, B’ AJIEHUMHA
noMigopaMu, OJIMBKaMH, 3 rapA4YMMHM 0Py CKeTaMHU 3 OJIMBKOBOIO ITaCTOIO
Ta NacTo 3 B’ sJIEHUX NOMiIopiB

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 HOPBES3bBKI

3 JiococeM ciado cojieHuM I'paBiakc BIIaCHOI'O MPUIOTYyBaHHSA, PYKOJIOIO,
noMigopamu 4epi, aBOKano, TacCTaMM OJIMBKOBOIO Ta 3 B’ AJIEHUX OMiTOpPiB
NORWEGIAN BRUSCHETTA

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

BPYCKETU 3 XAMOHOM IBEPIKO
3 PYKOJIOIO, IOMilopaMH 4epi, B’ slIEHMMH ITOMigopaMH, OJIMBKaMH,
Ta 3 OJIMBKOBOIO NACTOIO Ta [1aCTOIO 3 B'sIJIEHUX NIOMiZopiB

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

AHTHUNAacTO 3 6 BULIB CUPIB

Pokdop, EMeHnTansb, Bpi, Mayna 1000 gHiB, Ko3sa4yui cup, [lapmesaH 3
OJIMBKaMH, MacjIMHaMU Ta KpeKepaMu 00 CUPY

A platter of cheese

Roquefort, Emmental, Brie, Gouda 1000 days, goat cheese, Parmesan,
with olives and toasts for cheese

AcopTi 3i CBi¥KHMX OBOYIB
MOMIIOPHU, OTiPKH, TIepelb 60JrapChKU Ta 3eJIeHb
A platter of vegetables tomatoes, cucumbers, bell peppers

XyMyc goMalllHii MOgaeTbCA 3 MAPOKKaHCbKUMU OJINBKaMH,
OJIMBKOBOIO OJIi€10, TDAaBaMH, MepLEM 4Yijli Ta FPIHKOIO 3 GhPaHLYy3bKOI'O
darera

Homemade hummus served with Moroccan olives, olive oil, herbs, chili
and toasted French baguette

Oripku KBaleHi / Sour cucumbers
Macaunau, onuBku / Olives
Macino / Butter

fAxmo y Bac aneprisg ado HerepeHOCHUMIiCTh MPOAYKTIB MoBinoMTe odiliiaHTa, 0yIb JJacKa.
If you have an allergy or food intolerance inform the waiter, please

lwr

35
3acer

690
3a cer

390
3acer

295
3acer

470
200r

95
190r

120
100/50

40
160r

140
150r

25
20r



ACOPTI MOPCBKE / A PLATTER of FISH

Ikpa JococeBa (uepBoHa) 290
Red caviar 20r

HiHa 3a 60r
price per 50g

Jlococh / Salmon 150

3arneveHuid / baked

e JIOCOCH KOMMYEHMI1 Ha BUIIIHEBUX JPOBaxX BJaCHOI'0O MPUTOTyBaHHA
homemade salmon smoked on cherry wood

e cyiadocosieHunit 'paBiakc BJlaCHOTO MPUTOTyBaHHA
homemade mild-cured salmon Gravlax

OceTpyHa MapyMHOBaHa BigBapHa BJaCHOIo NpUIroTyBaHHSA 140
Homemade boiled marinated sturgeon

CwMmameHuii Byrop 3 coycom Kadadaki Ta KyHKYyTOM 180
Broiled eel with Kabayaki sauce and sesame

Oceneneub 180

3 UOyJIel0 MapUHOBaHOIO 100/50
Herring

with marinated onions

TAPTAP / TARTARE
MOJAEThCA 3 PYKOJIOIO, IOMioOpaMHu 4epi Ta ToCcTaMU
served with arugula, cherry tomatoes and toasts

e 3JjococH 340
3 ryaKkamoJie, KYHXYTOM Ta iMOMPOM MapUHOBAHUM 150r
salmon
with avocado guacamole, sesame and marinated ginger

e 3 TYHUA 340
3 ryaxkaMoJle, KYHXYTOM Ta iMGUPOM MapHUHOBaHUM 160r
tuna

with avocado guacamole, sesame and marinated ginger

NEW Kapnaydo 3 1ococsd 330
3 KalepcaMu, OJMBKOBOIO OJIi€I0 Ta BEPIIKOBUM CUPOM 100r
Salmon carpaccio

with capers, olive oil and cream cheese

ACOPTI M'ACHE

BJaCHOI'O IIPUTOTYBaHHA
HOUSE SPECIALTY MEAT SELECTION

uiHa 3a 50r
price per 60g
PocToic BiTeano ToHHaTo 90
Roast beef Vitello Tonnato

Kauka ¢dapmmpoBaHa 90
3 JKYyPaBJIMHAM COYyCOM Ta IIeYeHNMHU S0IyKaMHU B I1a3ypi Mapaxyui
Stuffed duck, with apples in maracuya glaze and cranberry sauce

fAkwo y Bac anepria ado HennepeHOCHMIiCTh NPOAYKTIB MoBigoMTe odiliaHTa, 0yab JIacKa.
If you have an allergy or food intolerance inform the waiter, please



INamreT 3 pya-rpa

AronaMy CE30OHHUMM Ta COyCOM 3 Mallepr
Foie gras paté

with berries and Madeira sauce

ITamTeT 3 nmeviHKU Teasda4yoi
3 COYCOM 3 KypaBIUHUA

Calf’s liver pate

with cranberry sauce

JIoTapMH3BbKUM M’ ICHUM ITallITET

3 KBallleHMMMU Oripo4YKaMu, TOCTaMU Ta COyCOM XPiH
Lorraine meat paté

with sour cucumbers and toasts

TTonsanBULIA KOM4YeHa
Smoked pork

AsuK Tenauun

3 KalriepcamMy, MacCJIMHaMU, l'IOMiJlOpaMI/I l{epi Ta COYCOM 3 XPOHY
Boiled calf’s tongue

with capers, olives and cherry tomatoes

BiHHULBbKeE calio

3 OoripkaMu KBallleHUMU, I'PiHKaMH1 3 YOPHOTO XJlida Ta XPOHOM
Free - range salo (lard)

with sour cucumbers, rye bread toasts and horseradish

XaMOH ibepiko 3 MUHEIo
Jamon iberico with melon

IMIuBHUI Habip 3 B’'sAyIeHOro M’sica

rpyaKa KadyKy, XaMOH i0epiko, 0acTypMa, 0auK, cajifaMi, mactpami 3

IHOIU4YKA
Selection of dry- cured meat

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

TapTap 3 MOJ0OO0] AJIOBUYUHU

3 KallepcaMM, KOpPHIillIoOHaMU Ta fAHleM, 3 TOCTaMu
Beef tartare

with capers, gherkin and egg served with toasts

Kapna4y4do 3 Aj10BUYUHU

3 MiHi TapTapoM 3 NOMiIOPiB, PyKOJIOI0 Ta cupoM [lapmezan
Beef carpaccio

with tomato mini tartare, arugula and Parmesan cheese

uiHa 3a 50r
price per 560g

480

80

75

60

245
100/100/50

170
1 0/50/100

260
80/150

290
150r

375
200r

375
100/50

fAxwo y Bac aneprif ado HerepeHOCHUMICTh MPOAYKTIB MOBinoMTe odiliaHTa, 0yIb JacKa.

Ifyou have an allergy or food intolerance inform the waiter, please



BYPI'EPU / BURGERS

MONaIThLCH 3 KaPTOIUIEIO (hpi Ta 3eJIeHUM cajlaToOM
served with French fries and green salad

3 ine Jococs

3 moMimopamu, HUOyJielo, KarepcaMHu, 3eJIEHHIO Ta MNPYUYHUM COYyCOM
Salmon burger

with tomatoes, onion, capers, greens and mustard sauce

3 AJOBUYMHHU “AHryc”

KOTJIeTa 3 MapMypPOBOI'O M’sica 3 aHIVIiHCbKUM CUPOM, ITIOMigopamu,
oripkaMy MaprHOBaHMMH, KapaMeJli3OBaHOI ONUOYJIEl0 Ta Jdyi3iaHCbKUM
coycoM

With Angus beef

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

The best burger

KOTieTa 3 AJIOBUYMHHU 3 aHIVIINCBKMM CMPOM, 0€KOHOM, NOMifopamMH,
HMoyJero, oripkaMy MapruHOBaHUMMU, JIyi3iaHCbKHMM COYCOM Ta COyCOM
roJutaHges

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

INongirinuii The best burger

TnoaBifiHa KoTyieTa 3 AJIOBUYMHU 3 TTOABIMHUM aHIJIiHCEKUM CUPOM,
0EeKOHOM, MoMinopamMu, HMoyJiero, oripkaMy MapyuHOBaHUMMU,
JIyi3iaHCbKUM COYCOM Ta COyCOM roJuiaHaes

Double The best burger

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

CAJIATHU / SALADS

dpyTTi i Mape

MiKC OBOYEBHI 3 OCETPUHOIO, TYHIIEM TaTaKi, ByTPOM CMaMmKeHNM,
JOCOCEM Ta MOPCHKHUM OKYHEM I€4YEeHUMHM, KOPOJIiBCbKUMHA
KpeBeTKaMM Ta MilliiMU ipJaaHICbKUMU

Frutty di Mare

vegetable mix with sturgeon, tuna tataki, salmon, broiled eel. sea
perch king prawns and Irish mussels

KpeBeTKU KOpoJiBChbKi B aBOKaIo
3 OBOYE€BHUM racmnado Ta pyKoJoro
Avocado with king prawns

with gazpacho salsa and arugula

KopoliBCchbKi KpeBeTKH B IUHI

3 COJIOTKO-TOCTPHUM COYCOM 3 MalOHE30M Ta PUCOM
King prawns in melon

with sweet and spicy mayo sauce and rice

480

5680

450

620

595
380r

3456
160/60

3956
350/300

fAkwo y Bac anepria ado HenmepeHOCHUMIiCTb NPOOYKTIB MOBinoOMTe ogiliiaHTa, 0yab JacKa.

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



TalcbKUM cajaT 3 CbOMI'OI0 MEYEHOI0

3 oripKkaMH, KiH3010 Ta MiKaHTHUM TallCbKUM COYyCOM
Thai-style Salmon salad

with cucumbers and cilantro

NEWOBoYeBUit 3 CbOMIOIO ciadocosieHolo 'paBaakc,
neperejvHIMU AWMU, TIOMigopaMu Yepi, aBokano Ta cupom [lapmesan
Vegetable with mild-cured salmon

quail eggs, cherry tomatoes, avocado and Parmesan cheese

IloTnaHgCbKUMA

TemJIuK cajar 3 ¢ijie JIococHd rapsga4oro KOm4eHHs BJIaCHOI0O
NPUrOTyBaHHA 3 I€YE€HOIO KapTOIIelo Mif 3eJIeHUM cajlaTOM, 3 OripKaMH,
noMigop4YrKaMHu 4epi, aBOKaIo Ta epenejunHiMU AHIaMU

Scottish

warm salad with homemade hot smoked salmon with baked potatoes
under the green salad, cucumbers, cherry tomatoes, avocado and quail’s
eggs

OBOYeBHUM 3 KOPOJiBCHbKUMU KpEeBETKaMHU, 3 MaHTIO,
PYKOJIOIO Ta COyCOM Oailb3aMiK

Salad with grilled king shrimps, mango,

arugula and Balsamic dressing

Llez3ap 3 lococeM rapga4oro KoOn4eHHs

cajlaT pOMEH 3 IoMifopaMu Yepi, nepenejuHuMU AiuamMuy, coycoMm Llesap
Ta BUTpUMaHuM cupoM [lapmesan

Caesar with hot smoked salmon,

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

OBOYEeBUI 3 KOMYEHUM BYI'POM Ta KOPOJiBCbKUMH KpeBeTKaMHU
3 coycoM Kabaski

Vegetable salad with broiled eel and king prawns

with Kabayaki sauce

MeKCUKaHCbKUN

MiKC OBOY€EBUI 3 KOPOJIIBCbKMMM KPEBETKAMU Ta COJIOAKO-TOCTPHUM
niKaHTHAM COYCOM

Mexican

vegetable salad with king prawns and spicy sauce

Hicyas

OBOYEBUM MiKC 3 TYHIIEM TaTaKi, aHY0ycaMHU, KallepcaMHU, OJIMBKaMH,
ANIEeM Ta FNPYUIYHUM COYyCOM

Nicoise

with tuna tataki, anchovies, vegetables, olives, capers, eggs

and mustard sauce

LHezap 3 KypKOO NPUTOTOBJIEHOIO Ha I'PUIII,

cajlaTOM poMeH, coycoM Llesap Ta BUTpruMaHUM cupoM [lapmesan
Caesar with grilled chicken,

Caesar sauce and Parmesan cheese

CaJiaT 3 IeYeHOI0 rpyIKOI0 Ka4yKH, MallTETOM 3 hya-rpa
3 KapaMeJli30BaHOI0 IPylLIel0 Ta 'PiIHKaMU 3 KO3AYUM CHUPOM
Salad with baked duck breast, foie gras paté

with caramelized pear and toasts with goat cheese

fAxwo y Bac anepris abo HenepeHOCUMICTb MPONYKTiB MOBinoMTe odinianTa, 6yOb JacKa.
If you have an allergy or food intolerance inform the waiter, please

450
350r

410
280r

340
300r

375
2560r

380
300r

386
150/140

360
350r

350
350r

295
300r

690
300r



CaJiaT 3 B’siJIeHOIO IPYIKOIO KadyKH, ITalllITeTOM 3 ¢ya-rpa,
KaYKOI0 (papllIMPOBaHOIO 3 ATiIHUM COYyCOM

Salad with dry-cured duck breast, foie gras paté

and stuffed duck with berry sauce

Temnui cajar 3 IeYiHKOIO ya-rpa, malrTeToM

3 hya-rpa, TeJIT90I0 ITediHKOI0, TeYeHUMH SA0JyKaMH Ta
3eJIeHHIO

Hot salad with foie gras, calf’s liver, foie gras paté,
baked apples and lettuce

Jlerkn 3eJ1eHUH cajaT 3i cMaKeHOoIo KypPsaJoIo ITediHKoIo,
KapaMelisoBaHOIO Ipyllielo, COycoM Oalib3aMiK Ta PYKOJ OO
Light green salad with fried chicken liver, caramelized pear,
balsamic sauce and arugula

Tenauii canaT 3 MegajdbMOHOM TEJATUHU 3 OBOYaMHM I'pUJb
Hot salad with veal medallion and grilled vegetables

3eJleHUH cajiaT 3 3anie4eHUuM pocToipom Biteasno ToHHaToO,
noMigopamMu depi, cupom [lapMesaH Ta CBi3KOK PYKOJIOI0

Salad with roast beef Vitello Tonnato,

cherry tomatoes, arugula and Parmesan cheese

CaJjiaT 3 TEJIATUHOIO B TOCTPO-MENOBOMY COYCI,
3 PYKOJIOIO, KYH:KYTOM Ta cupoM [lapmesaH

Salad with veal in spicy-honey sauce,

with arugula, sesame and Parmesan cheese

TalicbKHUI1 OBOYEBUM

3i CBUHMHOIO 3 T'PWJIIO Ta TOCTPUM COYCOM MaHI'o

Tai salad

with grilled pork, vegetables and spicy mango sauce

CaJiaT 3 3arie4YeHUM KO39UM CUPOM,
XPYMKUMM GaKjiakaHaMH, aBOKaIo Ta IoMigopamMu dyepi
Salad with baked goat’s cheese

with crispy eggplants, avocado, and cherry tomatoes

I'peubkuii

IOMiTOpPH, OTiPKH, Iepenkb 00JIrapChbKUN, TUOYIIA chuHA, cup PeTa Ta
MacCJIMHA

Greek salad

tomatoes, cucumbers, red onion, olives, Feta cheese

NEW Caaar 3 meuyeHUM 0ypsaKoM, cupoM deTa, ropixamu
IrpelbKUMH, PYKOJIOIO Ta COyCOM Oalib3aMiK

Green salad with beets, Feta cheese and walnuts

with balsamic

Mikc oBO4YeBUI1 3 aBOKaH0 3 COyCOM d0ajib3aMik
Vegetable salad with avocado
with balsamic dressing

fAxmo y Bac aneprisa ado HerepeHOCHUMICTh IPOAYKTIB MoBinoMTe odiliiaHTa, 0yIb JJacKa.
If you have an allergy or food intolerance inform the waiter, please

575
280/50

1200
350r

160
250r

320
200/100

270
230r

4156
230r

310
330r

2956
300r

240
350r

260
350r

240
300r



OomaluHin

OBOYEBHH 3 hePMEPCHKMM CUPOM Ta CMETaHOI0
Home salad

vegetables with cottage cheese and sour cream
CaJjar 3 ne4yeHUX Ha I'PUJIi OBOYIB,

3 cupoM PeTa Ta COyCOM NEeCTO

Grilled vegetables salad,

with Feta cheese and pesto

Kampese,

Monapena Burrata 3 nominopamMu, aBoKago, COyCOM IIECTO Ta PYKOJIO0
Caprese,

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

3 KanmycTu

3 HaciHHAM rap0ysa Ta rap0y30BOI0 060
Cabbage

with pumpkin seeds and pumpKkin oil

POKE BOWLS /POKE BOWLS

190
300r

270
350r

870
120/250

150
250r

3 KiHOa, BOIIOPOCTSIMHM, aBOKaI0, iIMOMPOM MaprMHOBAaHMM, OBOYaMH, LIUGYJIEI0,

0o0aMu efamMame, apaxiCoM Ta KyHKYTOM
with quinoa, seaweed, avocado, ginger, vegetables, edamame beans,
peanuts and sesame

e 3iyococeM/ With salmon

e 3 Ahi tyHuem / With Ahi tuna

e 3uococeM, Ahi TyHLIEM, KpeBeTKaMU Ta ByrpoM
With salmon, Ahi tuna, smoked eel and king

3 KiHOQ, aBOKamo, OBOYaMH, HUOYyJIer0, 600aMu emaMmaMe Ta KyYKypyI30¥0
with quinoa, avocado, vegetables,, onion, edamame beans and corn

e Bererapiancbkuil / Vegetarian

o “Beef” Tepiaki / “Beef” Teryiaki

¢ 3 mikaHTHOIO KypKoOIo Kapi “Cajun”
With spicy chicken curry “Cajun”

Acai organic

OpasuIbChbKUI OpraHiyHuM acai B3OUTHUM 3 6aHaHOM, ArofaMH Ta
KJIEHOBHMM CHPOIIOM MONaEThCA 3 I'PAHOJIOK0, MaHI'0, CBIXKMMHM ATOIaMU,
MHTIaJIEM Ta KOKOCOBUMH IJIACTiBISAMM

Organic Brazilian acai blended with banana, berries

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

fAxwmo y Bac aneprisg abo HernepeHOoCHUMICTh MPOAYKTIB MoBigoMTe odiliaHTa, 6ynb JlacKa.

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

460
450r

460
450r

580
450r

2956
3560r

395
450r

300
450r

275
350r



TAPAYI SAKYCKHA / HOT APPETIZERS

EckaJjion 3 dya-rpa

Ha TernJjioMy rpylieBoMy TOPTi B Kapamedi,
3 JIICOBUX fIrif Ta COyCOM 3 IOPTBENHY
Foie gras escallop

on the hot pear cake in caramel

with berries and Porto sauce

Kauka dhapmimpoBaHa

3 MeYeHMH B TIedi Josper A6JIyKaMH, CBIilKUMH ATOTaMH Ta
JKYPaBIMHUM COYCOM

Stuffed duck

with baked apples, fresh berries and cranberry sauce

IlediHKa Tead4a cMameHa Io-JoMalllHbOMY 3 LIUOYJIEel0
3 COyCOM 3 MaJlepHu
Fried calf’s liver with onion and Madeira sauce

KpoB’aHka

3areveHa B I1eydi Josper 3 KalmyCcTolo TYIIKOBaHOI0, IITKBapKaMM Ta
AO0IyKaMHu

Krovyanka (Blood sausages)

furnace-baked with stewed cabbage, cracklings and apples

dpaHLy3bKUH OBOYEBUHN paTaTyi 3ailedeHUi B CKOBOPinIi
(barJakaHu, Kada4yKy, TOMigOpPH) B OJMBKOBIH oJ1ii Ta TpaBax
French ratatouille baked in a pan with olive oil and herbs

AtinazaH, OBOYi 3arevyeHi B CKOBODPIli B BIpMEHCbKOMY CTHJII
(barJIamkaHHu, repelb 00JArapChbKUM, MOMIIOPH Ta KBAcoJid) 3 KYMUHOM
Ta KiH3010

Aylazan, vegetables baked in a pan in the Armenian style
(eggplant, bell pepper, tomatoes and beans) with cumin and cilantro

HyabeH 3 6iIMX rPUOiB y BEPILIKOBOMY COYCi
Wild mushroom julienne

BaknaxkaHu s3arnedeHi 3 noMinopamMmu Ta cupoM Monapenia 3 nedi
Furnace-baked eggplants with tomatoes and Mozzarella cheese

HepyHun

3i cMeTaHO abo rPUOHUM COYCOM
Potato pancakes

with mushroom sauce or sour cream

PISOTTO / RISOTTO

e iTamiickke 3i MIMUHATOM/ creamy spinach risotto

e 3 KOPOJIIBCBKMMHU KPEBETKAMHM Ta KallbMapaMu
with king prawns and squid

e 3 0inmnmu rpudamu / with porcini mushrooms

940
90/100/50

180
3a 100r
per 100g

2256
180/50

240
160/250

270
350r

270
350r

1956
1560r

260
300r

2565
200/100

310
200r

5256
200/100

420
200/1056

fAkwo y Bac aneprisa ado HenepeHOCUMICTb MPOAYKTIB MOBifoMTe odiliaHTa, 6yab JacKa.

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



KAPI/ CURRY

NoNa€eThCA 3 PUCOM Ha napy
served with steamed rice

TalicbKe 3ejieHe Kapi BererapiaHcbKe

3 oBoYaMH, 606aMH enfamMame, rpudaMu IiiTaki, KOKOCOBUM MOJIOKOM

Thai green curry
with vegetables, edamame beans and coconut milk

Red Duck curry

COJIOJKaBO-IT'OCTPE YEePBOHE Kapi 3 Ka4K0I0, aHaHacoM, 606aMu
eJjamMamMe, KOKOCOBUM MOJIOKOM

Red Duck curry

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

Fish green curry

3 HITbCBKUM OKYHEM, KpEBETKaMM KOPOJTiBCHKUMH, TPeOiHIEM,
MiIigAMH, KOKOCOBUM MOJIOKOM

Fish green curry

with king prawns, scallop, mussels, sea perch and coconut milk

CVIIN / SOUPS

ICaHCHKUM 3 MPOLYKTAMH MOps PEHOMEHI0BAHO Ha 2 ocodu

3 OCETPUHOI0, OKYHEM MOPCBHLKUM, KpEeBETKaMH KOPOJIiBCbKHUMH,
MiliAMHU ipJ1aHICbKUMU Ta MOMilOpaMU CBiIdKUMU

Spanish seafood soup recommended for 2 persons

sturgeon, sea perch, king shrimps, Irish mussels and tomatoes

TalicbKUN cyll 3 MOPCBKOIO PUOOI0 Ta MOPENPOAYKTaMHU
3 OKYHEM MOPCBbKHM, OCETPUHOIO, KpeBeTKaMu HOpOJ’IiBCbHI/IMI/I,
MiliAMH ipJ1aHICbKUMU, 3 KOKOCOBUM MOJIOKOM Ta OBOYaMH
Thai soup with sea fish and seafood

sturgeon, sea perch, king shrimps, Irish mussels, coconut milk and

vegetables

Vxa pnﬁaub}ca pEeKOMEeHI0BaHOo Ha 2 0ocoou

3i cBikoOI pidyKOBOI (hopeii Ta Koporna
Uha (Fish soup) recommended for 2 persons
with trout and carp

KpeMm - cym 3i mmuHaToM Ta cupoM [lapmesaH
Spinach creamy-soup with Parmesan cheese

KpeM-cyn 3 0iiux rpuodiB
Porcini mushroom creamy-soup

KpeM-cyn 3 oBo9aMHM Ta KalTyCTOIO OPOKKOJIi
Broccoli creamy-soup

fAxmo y Bac anepria ado HernnepeHOCHUMIiCTb NPOAYKTIB MOBinoMTe ogilliaHTa, 0y b JacKa.

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

295
300/100

360
300/100

450
300/100

690
500r

470
350r

460
500/450

270
300r

295
300r

220
300r



KpeMm-cyn 3 MyckaTHoOro rapoysa,

3 TeJATUHOIO, KOITYEHOCTAMMU Ta HaciHHAM rapoysa
Pumpkin creamy-soup,

with veal, ham and pumpkin seeds

KpeMm - cyn 3 apoMaTHHUX CBiKHX MOMiTopiB
3 MYCOM 3 I'oJly00Io CUpYy

Fresh tomato creamy-soup,

with blue cheese mousse

Cyn uudyaeBuUi o-¢ppaHy3bKU
Onion soup a’la France

ByJbIAOH 3 KYPKOIO

3 IOMaIIHbOIO JIOKIIIMHOIO Ta OBOYaMU
Chicken soup

with homemade noodles and vegetables

Bopin ykpaiHCbKUN 3 SIIOBUYUHOIO

Ta NaMITylIKaM1 3 YaCHUKOM

Ukrainian Borsch

with beef and doughnuts with garlic and dill

Bopmok
3 BYLLIKaMH 3 0IIMMU I'pubaMu
Borshchok

Cyn M’sicHui TaluIbKRU PEKOMEHIOBAHO Ha 2 0Cco0HU

3 ArHATUHOIO, TEIATUHOI, CBUHUHOIO, KYPKOIO, KapTOIJIEI0 Ta OBOYaMM
3arnevyeHui B riedi Josper

Galisia style meat soup
with lamp, veal, pork, chicken and vegetables baked in Josper

recommended for 2 persons

KamnycHAK noMalnHin

3i CBUHMHOIO0, OBOYaMH Ta IIKBapKaMU 3alleYeHUI B TOPIIUKY B MeYi
Josper

Homemade kapusnyak

with pork and vegetables in the pot baked in Josper oven

CoasaHka

30ipHa M’sicHa

Solyanka

nourishing mixed meat soup

dDyA49KU JoMallHi 3ane4yeHi

3 TEJIATUHOIO Ta CMETAHOI0

Tripe soup with veal and sour cream
baked in the pot

Il'acmavo icnaHCbKHA
Gazpacho

fAxuo y Bac anepris abo HenepeHOCUMICTbL MPOIYKTIB MOBiToOMTe ogiliaHTa, 0yIb JacKa.

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

260
300r

270
300r

280
300r

190
300r

210
400r

230
300r

460
500r

270
350r

230
300r

250
330r

170
300r



PUBHUWI MAPKET / FISH MARKET

Taenbs icIaHChbKa peKoMeHJ0BaHO Ha 20c0o0HU 1500

3 MOPCbKOI0 PUOO0I0, PiSBHUMU BUIAMU KPEBETOK, MiiAMH 1100r

ipIaHICBKMMM, MOJIIOCKaMy BoHrose, KaabMapaMu Ta OBOYaMU

Spanish pae“a recommended for 2 persons

with different kinds of prawns, mussels, shellfishes, squid rings, fish

and vegetables

KpeBeTKM KOpPOJiBChbKI cMameHi Ha rpuIIi 330

Grilled king prawns 150r

Minii MapuHbeD 375

y GinoMy BMHI 3i cenigaMu 450r

Mussels Mariniere in white wine with spices

HoBosenaHnchKi Mifii 3anedeHi 3 mecTo Ta cupoM I[lapmesaH 460

Baked New Zealand mussels with pesto and Parmesan 226r

Jlococh 3i MINMMHATOM, KpeBETKaAMHM Ta 3all€YEHOI0 MiKaHTHOIO 750

croapxero B IapMesaHi 200/250

Salmon with spinach, shrimps and baked spicy asparagus in

parmesan

Jlococh B 6iJloMy BUHI 3i criap:Ker Ta KapTOILIEIO Y 670

BEpPIUKOBOMY COYCi 200/300

Salmon in white wine with asparagus and boiled potatoes

Cidac no - cepeg3eMHOMOPCbhKHU 760

3aredyeHUil B 6i1I0My BUHI, 3 MiNiAMM ipJiaHICbKUMHU, MOJIIOCKaMH 300/200

BoHroJse Ta nomigopamu 4yepi

Mediterranean sea bass

baked in foil with white wine, Irish mussels, Vongole shellfish and

cherry tomatoes

dine cidaca 3anevyeHe B IepraMeHTi y BUHI 3i criap:xkelo, 685

OyKiHi, TOMigopaMu 9epi Ta cOycoM 3 apoMaTHOI 3eneHi 200/300

Sea bass fillet baked in parchment in wine with asparagus,

zucchini, cherry tomatoes and fragrant green sauce

XparMe, dijie MOPCHEKOIO OKYHSI IPUTOTOBJIEHE MO-6BPENCHKY 3 635

rnoMigopamu, nepueM 60JIrapCbKMUM, KYKyPYyI30I0 3 apOMaTHUMU 250/200

MapOKKaHCHEKUMH ITPUTIPaBaMH

Hraime

sea perch fillet with tomatoes, bell peppers, corn with fragrant

Moroccan spices

KOPOII (uijia puda)

3arnevyeHui B nedvi

Furnace - baked carp
3 oBOYaMU B IOMiOpPOBOMY COYCi 510
with vegetables in tomato sauce 500/300
Y nomalHiii cMeTaHi 3 LUoOyJiero 575
with sour cream and onion 600/300

fikmo y Bac anepris ado HelepeHOCUMIiCTh MPOAYKTIB MOBinOMTe odiliaHTa, GyIb JacKa.
If you have an allergy or food intolerance inform the waiter, please



PUBA HA I'PUJII / GRILLED FISH

3 OBOYaMU Ta BEPLIKOBUM coycoM / with grilled vegetables and cream sauce

Liza 3a 100r
Price per 100g
YopHa TpicKa 740
Black cod
CTeliK IUKOTO TYHU A 250

3 MPOBaHCBKUM COyCOM
Grilled Tuna-fish a la Provence
with cherry tomato sauce

dDise oKyHA MOPCBKOIo 240
3 COyCOM rpemMoJiaTta Ta OBo9YaMu

Sea perch

with gremolata and grilled vegetables

OceTpuHa (ine) 280
Sturgeon

Jlococh (gine) 295
Salmon

Cidac (uisa puoa) 180
Sea bass (whole fish)

Hopapo (uina puda) 180
Dorado (whole fish)

dopeab (uisa puda) 140
Trout (whole fish)

IMATJIMKU 3 'PUJITO / GRILLED SHASHLYK

3 rpudamMu Ta BEPLIKOBUM COYCOM, IONAIOTbCA Ha BYTJIIi
with mushrooms and cream sauce, served on coals

3 oceTpuHHU / Sturgeon 620
3 nococsd / Salmon 580
MopcbKui 580
JI0COCh, OCETPHHA, KPEBETKU KOPOJIiBChKI

Seafood

salmon, sturgeon, king prawns

fAkwo y Bac asneprisa ado HenepeHOCUMICTb MPOAYKTIB NOBioMTe odiuiaHTa, Oyab JiacKa.
If you have an allergy or food intolerance inform the waiter, please



M'ACHUN MAPKET/ MEAT MARKET

TAXKUH MAPOKKAHCBKNH 3 KAPE MOJIOJIOi BAPAHUHUA 1250
NOoNa€eThCA 3 KyC-KyCOM 3 MUTIAJIEM Ta M ATOIO 1000r
3 (hpyKTaMH, CBi*UM OOJrapChbKUM MEPLEM Ta TOMigopamMu 4epi

MOROCCAN TAGINE with LAMB RIBS

served with couscous with almonds and mint

with fruits, bell pepper and cherry tomatoes

IMMAIJIMKHA 3 TPUJIIO / GRILLED SHASHLYK

3 OBOYaMU Ta MEKCUKaHCbKHUM COYCOM, MTOJaTbCH Ha BYTijli
with vegetables and tomato sauce, served on a coals

LluraHcbKU 520
31 CBUHUHU, TEJIATUHH, KYPKHU, ATHATUHU 300/60
Gipsy shashlyk - pork, veal, chicken, lamb

3 BHUPI3KH MOJOIO0] TEAATUHH 460
Veal fillet shashlyk 250/50
3i CBUHUHUA 350
Pork shashlyk 250/50
3 BUPIBKU ATHATUHU 480
Lamb fillet shashlyk 200/50
3 KYpPKH, 3 aHaHacoM 190
Chicken shashlyk with pineapple 180/50
ITeyeHi oBoYi Ha rpuai 2956
Selection of grilled vegetables 400r

CTEMNKU 3 T'PUJII0/ GRILLED STEAKS

Llina sa 100r
Price per 100g

®ine MiHbiioH MapMypoBuit USA '892°9° 720
3 OBOYaMH 3 MPUIIIO

Marbled Mignon USA 80250

with grilled vegetables

Creiik Pi6-Ait MapMypoBHit USA 370450 610
3 OBOYaMH 3 I'PHUIIIO

Marbled Rib-Eye steak USA 3°°%°%

with grilled vegetables

HKape TelIaTUHU MapuHOBaHe B apOMAaTHUX TpaBax 105
Rack of veal marinated with aromatic herbs

with grilled vegetables

Bara nponykTy 3a3HadyeHa B cupomy Buriisiai / The weight of raw product

fAkmo y Bac aneprisg ad6o HelrepeHOCUMICTh MPOIYKTIB MOBiOMTe odiliadTa, 6yIb JacKa.
If you have an allergy or food intolerance inform the waiter, please



Lina 3a 100r
Price per 100g

Bupiska MoJ0on0i o1eHuHU 450
MONAaeThCHA 3 COYCOM 3 IUKHUX AT (3KypaBJIMHU Ta 0Py CHMUIII)

Venison tenderloin

served with wild berry sauce

Kape moionoi kocyri 370
MapHHOBaHe B YePBOHOMY BHHIi 3 apoMaTHUMH TPaBaMM IIOOAEThCH 3

ATITHAM COYCOM 3 LIeIpOoIo arejibChuHa

Rack of a young roe deer

marinated in red wine with aromatic herbs served with berry sauce with

orange peel

Bipmrekec «AMageyc», ¢ine sI0OBUYMHHU CMaMeHe Ha Ipuili 765

3 KapTOILUIAHUM II0OPe Ta OBOYaMH 3 I'PUJIIO (OPOKOJI, criap:xa 250/200
OaKJIamaH, KabadoK, ToMigopu 4epi) Ta coycoMm [lemiraac

Beefsteak “Amadeus”

with mashed potato, grilled vegetables (cherry tomatoes, eggplant,

broccoli, asparagus) and demi-glace sauce

MenanbiioH 575
BUPisKa MOJIONOi SUIOBUYMHU 3 KaPTOIUISTHUM ITIOPE, CMaXKeHUMH 150/160
0iTMMM rpudaM Ta coycaMHU AeMirjiac Ta BePIIKOBUM

Medallion

beef fillet with mashed potato, fried porcini mushrooms
and demi-glace and cream sauces

IITaToOpian 690
3 MOJIEHTOI0 3 BilMMU rpudamu Ta coycamu Jlemirac Ta BeplukosuMm ~— 280/80/60
Chateaubriand

with polenta with porcini and demi-glace and cream sauces

Mogaona TeiATUHa 3 OBOYaMU I'PUJIb 465

3 MEKCUKaHCBbKWM Ta MMepLUeBUM COyCaMH 200/160
Grilled veal with vegetables

with Mexican and pepper sauces

Kape mosaonoi 6apaHuHU 480
cMaeHe Ha IpUi 3 AOJIYKaMH, COYCOM 3 ITOPTBEMHY Ta PO3MapUuHOM 200/50
Grilled rack of lamb

served with baked apples and Porto sauce with rosemary

COKOBHWTa CBUHMHA 3aevyeHa Ha BYTIJIIL 285
3 MEKCUKAHCbKUM COyCOM 250/60
Juicy pork baked on charcoal

with Mexican sauce

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

fAxwo y Bac anepris abo HenepeHOCUMICTb NPOOYKTIB MOBiIoOMTe ogiliaHTa, O0yIb JacKa.
If you have an allergy or food intolerance inform the waiter, please



ATOBUYNHA CMAKEHA ta SAIIEYEHA
ROASTED and BAKED BEEF

BineHchKa TejiaTHHA B 0yAbioHI TadeablmiT, 550

3 ¢ppiTTaToro 300/5600
Viennese boiled beef “Tafelspitz”

with frittata

“Barono rojgoagHoro myxa” 735
COKOBWTa TeJif4a BUpi3Ka 3arredyeHa B CKOBOPIALi 3 0BOYaMHU Ta 3560/260/260
KapTOILIEIO MONAEThCS 3 MEKCUKaHCHKUM COYCOM

“Hungry husband’s dish”

pan baked juicy veal fillet with vegetables and potatoes

MoJiona An1oBUYMHA 3anevyeHa 3 MeYiHKoIo (ya - rpa 1100
Ta BEPIIKOBUM COYCOM B ITeyi Josper 200/50/100
Josper oven-baked veal with foie gras and cream sauce

TendaTuHa B ripuvyHoMy coyci “Dijon” 560
Veal in mustard sauce “Dijon” 250/100
IIIHimeab Mo - BineHCbKU 590

3 ATITHAM COyCOM 250/50

Wiener Schnitzel

TomieHi Teaddi IiYKA 450
B coyci lemMiniac 3 apoMaTHUMH TpaBaMH 160/100
TIOafOTHCH 3 TIOJIEHTOIO 3 5iTMMU TPUOaMHA

Stewed veal cheeks

in demi-glace sauce with aromatic herbs

served with polenta with porcini

Occo - 0yro alla Milanese B coyci 3 THM AHUKOM 560
3 iTaUlilCEKUM Pi30TTO 300/200
Osso buco alla Milanese

with risotto

CMamxeHa MeloBa Tejd4a ITediHKa 260

3 nuOyJIero Ta KapTOILUIAHUM ITIope 150/160
Sauteed honey calf’s liver

with onion and mashed potato

AsuK Tenauum 375
3 KapPTOILIelo Ta TpM6aMH 3alledeHUi B CKOBOPINLi B medi 350/50
Calf’s tongue

with potatoes and mushrooms baked in the pan

Kotinera nmo-goMalllHboOMY 2560
(3 TEJIATHHM Ta M'sica iHIUIKKW) 3 KAPTOIIAHNM ITIOpe 170/200

Ta COJIEeHMMHU OBOYaMU

Homemade chopped cutlet
(beef and turkey) with mashed potato and sour cucumbers

Bara nponykrty 3asHayeHa B cupomy Buriadani / The weight of raw product

fAxwmo y Bac aneprisa abo HenepeHOCUMICTb MPONYKTIiB MOBinoMTe odinianTa, 6yOb 1acKa.
If you have an allergy or food intolerance inform the waiter, please



CBMUHUHA CMAXEHA ta SATIEYEHA
ROASTED and BAKED PORK

CoxoBuTa Bupiska “Au pied de cochon” dhapiiupoBaHa 450

Ta 3aredeHa B XPYCTKiil CKOPUHLI 2560/200/50
TOIa€ThCH 3 KapTOILIEelo Ta 0iMMMU rpudamMu

Tender juicy pork fillet “Au pied de cochon”

served with potatoes and porcini mushrooms

Bupiska nedyeHa B 1niedi Josper 360

3 0EKOHOM Ta ITeYEeHNMH AOIyKaMH B KalbBalocCi 250/160
Josper oven baked pork fillet

with bacon and baked apples in Calvados

CoKkoBUTa CBUHUHA 420
3aredeHa B FOPILMKY 3 KapTOILIED, CMETaHOIO Ta YaCHUKOM 2560/300/1560
Juicy pork

Josper oven baked in a pot with potatoes, sour cream and garlic

PEBEPLA MMO-BIDEHCBbKHA 565

3 KapToILlero 3anedyeHolo, casiatoM Koyn Cioy Ta coycom Bap6ekio 550/300

VIENNA STYLE RIBS
with baked potatoes, Cole Slaw salad and Barbecue sauce

e B MenoBO—TripunyHii raasypi/ In honey-mustard glaze

e B iMOUpPHO-MenoBil rinasypi/ In ginger-honey glaze

ATHATUHA / RABBIT
TA¥KUH MAPOKKAHCBKUH 3 KAPE MOJIOIOi BAPAHUHU 12560
MOJAaEThCH 3 KyC-KyCOM 3 MUTIaJleM Ta M ATOIO 1000r

3 (hpYKTaMH, CBisKMM 00JIrapChbKHUM MEepPILEM Ta IoMinopaMu 4epi
MOROCCAN TAGINE with LAMB RIBS

served with couscous with almonds and mint

with fruits, bell pepper and cherry tomatoes

Kape moaonoi 6apaHuHU 480
cMaeHe Ha Fpuii 3 A6JyKaMU, COyCOM 3 IOPTBEHY Ta pO3MapUHOM 200/50
Grilled rack of lamb

served with baked apples and Porto sauce with rosemary

KPOJIUK / RABBIT
depMepChbKU KPOJUK IMO-iTalliiCbKU 420
3anevyeHui 3 61JIMM BUHOM, PO3MaprUHOM, OJIMBKaMH Ta MacJuHaMU 400r

Free-range rabbit
stewed with olives

Bara npoayKTy 3asHadyeHa B cupomy BurisAni / The weight of raw product

fAxkwmo y Bac anepria abo HenmepeHOCUMICTb MPOOYKTIB MOBiHoOMTe odiliaHTa, 0yab 1acKa.
If you have an allergy or food intolerance inform the waiter, please



ITULA / POULTRY

Meuena Kauka /47

B AOIyKax 3 COyCOM 3 KajlbBaocy
Roasted duck '/4P¢
with apples and Calvados sauce

IITedhepncbKUM MUPIT 3 KAYKOIO

3 GiTMMU rpru6aMu, OBOYaMHM Ta YOPHOCIHUBOM

3arevYeHni 3 rpaTeHoOM 3 KapTOILISHOIO MI0pe B neyi

Duck Shepherds Pie

with poreini, vegetables, prunes and mashed potato Gratin

CokoBUTa KauyMHa I'pyaka 3 pya-rpa

3 (hpyKTaMH Ta ArogaMu 3 coycoM Bopno
Juicy duck breast with foie gras

with fruits and berries and Bordeaux sauce

dine KypsAde Mo-J1i0OHCBKA

3aredyeHe B CKOBOpPiaLi 3 0iiMMu rpudaMu, KapToIJelo Ta BEPLIKOBUM
COYCOM 3 ecTparoHoM

Lyon style chicken breast in cream sauce with tarragon
with porcini mushrooms and potatoes

I'nasypoBaHe KypAade ¢ije B cXigHOMY coyci 3 iMOMpPOM Ta
ce3aMoOM

Glazed chicken fillet with oriental sauce with ginger and
sesame

Kypsde o¢ije 3i cmapiero Ta IUTPYCOBUM COYCOM 3 KallepcaMHu
Chicken fillet with asparagus and citrus sauce with capers

KoTieTa no-KHiBCBKU

3 (hPYKTaMM Ta COyCOM 3 KaJIbBalOCy
Modern-day Kiev

with fruits and Calvados sauce

Kypsade ¢ijle 3annedyeHe B Xepeci 3 YaCHUKOM Ta KyC-KyCOM
Chicken fillet roast in sherry with garlic with cuscus

Kucno-cononka cuyyaHchbKka Kypka ['yvHOao

3 OBOYaMM, aHaHaCoOM, I'opiXaMH KeLIl'lo Ta PUCOM Ha napy
Sichuan sour-sweet chicken Kung Pao

with vegetables, pineapple, cashew and steamed rice

fAxwo y Bac anepria abo HenmepeHOCHUMIiCTb NPOAYKTIB MOBinoMTe odilliaHTa, 0yIb JacKa.

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

590
350/150

595
450r

665
1560/60/100

550
450r

215
200r

320
150/100

250
210/120

316
350r

296
2560r



KIIACUYHA ITACTA ta MIIMHYN KU
PASTA and CREPES

derTyuine Yorupu Cupu 340
I'proep, EMMeHTanb, [Tapmesan, Mouapesa di Bufala 300/100
Four Cheese Fettuccine

Gruyére, Emmental, Parmesan, Mozzarella di Bufala

CoareTi MOpCBKe 6156
3 MOPCHKUM OKYHEM, KOPOJIiBCBKMMU KpeBeTKaMHU, MifiiMU 3560/260
ip1aHICbKMMU, MOJIIOCKaMU BoHroJie Ta coycom 3i cBisHUX TOMaTIB

Spaghetti Frutti di Mare

with sea perch, Irish mussels, king shrimps, Vongole shellfish, squid

rings and fresh tomato sauce

Cnareri “BonoHbese” 310
3 IoMinopaMu, TEeJIATUHO Ta cupoM [TapMmesaH 300/160
Spaghetti “Bolognese”

with tomatoes, veal and Parmesan

CoarerTi 3 coycoMm mecTo 330
3 MolLlapeJoo, MoMigopamu 4yepi, 300/100
CMajKeHNUMH KEIPOBUMU ropilikamMu ta cupoM [lapmesan

Spaghetti with homemade pesto

with Mozzarella, cherry tomatoes, pine nuts and Parmesan

deTTydiHe 3 0ITMMU KapllaTCbKUMU I'prudaMu 395
Ta TPIO®MEJbHUM MaCJIo0M 300/100
Fettuccine with porcini mushrooms and truffle butter

INacTa Kapb6oHapa 280
3 KOITYEHUM OEKOHOM, XaMOHOM i0epiko, BEPIIIKOBUM COYCOM 300/100
Ta cupoMm I[MapmesaHn

Pasta Carbonara

with bacon, jamon iberico, cream sauce and shaved Parmesan

ITacTa Martpidiana 310
3 coycoM 3i cBimUX noMinopis Ta [Tapmesanom 300/100
Pasta Matriciana

with tomato sauce and Parmesan

MJMHYMUKHA 3 YEPBOHOIO iIKPOIO Ta CMETaHOoI0 490
Crépes with red caviar and sour cream 100/25/50

fAxkmo y Bac anepris ado HermepeHOCUMIiCTb NPOAYKTIB NOBigOMTe odiliaHTa, 0yob JacKa.
If you have an allergy or food intolerance inform the waiter, please



BAPEHUWKHN / VARENYKY

3 kapromiero / With potato 220
; 300/100
e 3 MacjJoM Ta cMeTaHolo / with butter and sour cream
e 3 IIKBapKaMu Ta nuoyner / with cracklings and onion
e 3 coycoM 3 0inmux rpubiB / with mushroom sauce

3 KaIllyCcToIO Ta 0iIMMHU rpudamMu 240

3 MacJiOM Ta CMETaHOI 300/100
With cabbage and porcini mushroom

with butter and sour cream

3 M’ficoM 240
(31 CBMHMHM, TeJIATUHU Ta M'Aca IHIUYKH ) 300/20
With meat

(pork, veal and turkey)

3 M'ICOM I'YCKH 260
3 COYCOM 3 KYypPaBIMHA 200/60

With goose meat
with cranberry sauce

3 BUIIHAMU 240

3 BULLIHEBMM COYCOM Ta CMETaHOI0 300/100
With cherry

with cherry sauce and sour cream

3 MaKoM 240
3 MeioM 300/20
With poppy seeds

with honey

lNanunbke acopTi BapeHUKIB 240

3 KapTOILIEel0, M’ ICOM, M’ ICOM I'yCKH, KaIly CTOIO Ta OiIMMU rprudaMu 3 300/100
MacJIoM Ta CMETaHOI

Galicia style selection of varenyky

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

served with butter and sour cream

IlenbMeHi 3 M’'ACOM iHOUYKA 240
Pelmeny (dumplings) with turkey meat 300/20

fAxwo y Bac aneprisa ado HernepeHOCUMICTb MPOAYKTIB MOBigoMTe odiuiaHTa, 0yOb JacKa.
If you have an allergy or food intolerance inform the waiter, please



KAPTOIUIA Y ®OJIb31/ POTATOES in FOIL

3arnedeHa B nedi Josper/ baked in Josper oven

3 MacJioM Ta YaCHUKOM
with butter and garlic

3 cUpOM
with cheese

3i MIKBapKaMH Ta LIUOYJIero
with cracklings and onion

3 KYJIbEHOM 3 0iJIUX r'pUOIiB Ta CMETaHOIO

with porcini mushroom julienne and sour cream

TAPHIPH / SIDE DISHES

Kapronaa cmasxeHa no-noMalllHbOMY
3 UMOyJielo Ta IIKBapKaMu

3arevyeHa B Ievi B MigHiA CKOBOPigLi
Potatoes with onion and cracklings
furnace - baked in the copper pan

KapTonnsa 'pareHn
Gratin potatoes

Kuemii kaproniasasi

3i IIKBapKaMu ab0 MacJioM 3 3eJIEHHIO
Potato dumplings

with cracklings and onion

Kapronisa 3aredyeHa 3 YaCHUKOM Ta 3eJIEHHIO
Baked potatoes with garlic

KapronndaHe nope
Mashed potato

KapTonJsa BinBapHa
3 MacJIOM Ta KPOIIOM
Boiled potatoes
with butter and dill

KapTomnsa ¢pi
French fries

Puc BinBapHui
Boiled rice

IIImruHAaT TYIIKOBaHUM B COYCi KpeM
Spinach braised in cream sauce

70
200r

96
220r

20
200/75

125
200/80

130
250r

160
250r

96
200r

75
200r

96
250r

75
200r

75
200r

75
200r

130
3a 100r
per 100g

fAxwmo y Bac aneprifa ado HenmepeHOCHUMICTb MPOOYKTIiB NOBinoMTe odiuiaHTa, 0yOb JacKa.

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



