3AKYCHKU
APPETIZERS

X7io nomawmHi#i / Homemade bread
NILIeHWYHUH, KUTHIiH / wheat, rye

ITanificeka MiHi pokava / Focaccia

- 3 OJIMBKOBOIO OJIi€}0, PO3MapPUHOM Ta CiJIJIF0 MOPCBKOIO
plain pizza dough with olive oil and rosemary

- 3 OJIUBKOBOIO OJli€10, MOMigopaMHu Yepi, pPO3SMapHUHOM Ta
ITapmezaHoM
plain pizza dough with olive oil, cherry tomatoes
and rosemary

BPYCKETU HOPBES3BKI

3 JlococeM ciado coeHuM 'paBilake BJacHOI'O IPUMIOTyBaHHSA,
PYKoOJIOI0, TIOMiopaMH 9epi, aBOKalo, IacTaMH OJJMBKOBOIO Ta 3
B’fiJIeHUX NOMinopiB

NORWEGIAN BRUSCHETTA

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

AHTHUNIacTO 3 6 BUIIB CUpPIB

Poxrdop, EmenTains, Bpi, 'ayna 1000 gHiB, KO3A4YUM CUD,
ITapmMmesaH, 3 MacilIMHaMU, OJIMBKaMHU, B’AJIEeHUMH IIOMigopaMu Ta
XPYMKHUMHM KpeKepaMu

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

Acopri 3i cBisKHUX OBOUiIB

MOMIiIOPH, OTiPKH, Iepellb 60JrapChbKUMA Ta 3eJIeHb
A platter of vegetables,

tomatoes, cucumbers, bell peppers

Oripku KBallleHi
Sour cucumbers

OJHMBKU Ta MacCJUHU, B OJUBKOBIN o1ii 3 TpaBaMu
Olives in olive oil with herbs

MacJio YyacHUKOBE
Garlic butter

fAxio y Bac aneprisa ado HerepeHOCHUMICTh MPOAYKTIB MoBinoMTe odilianTa, OyIob iacKa.
If you have an allergy or food intolerance inform the waiter, please

10

lwr

80

lwr

210

lwT

5856
3acer

590
200r

120
190r

65
150r

280
100r

65
40r



ACOPTI MOPCBKE
A PLATTER of FISH

Ikpa jiococeBa (YepBoHA)
Red caviar

290
20r

Lina 3a 560r

price per 560g

Jlocochk / Salmon
e JIOCOCH KOITYEHMI Ha BUIITHEBUX NPOBax BJIAaCHOI'O
MPUroTyBaHHA
homemade salmon smoked on cherry wood
e ciabocoJieHui 'paBaakc BIaCHOIO MPUIrOTyYBaHHSA
homemade mild-cured salmon Gravlax

OceTpHHAa BIaCHOro NPUroTyBaHHH,
3 COYCOM XPpiH

Homemade sturgeon,

with horseradish sauce

CmasxkeHult Byrop 3 coycoMm Kadasaki Ta KyHKyTOM
Broiled eel with Kabayaki sauce and
sesame seeds

TapTap 3 10cocsa

3 ryakamoJie, KyH¥yTOM Ta iMOMPOM MapUHOBaHUM
NoNa€eThCH 3 PYKOJIOI0, MOMifopaMu 4epi Ta TocTaMu
Salmon tartare

with guacamole, sesame and marinated ginger
served with arugula, cherry tomatoes and toasts

Tartaki 3 TyHIA Bluefin 3 MaHro, aBokano, 1aiMoM,
4epPBOHOIO IMOYJIelo, KYHKYTOM Ta KiH3010

Bluefin tuna tataki with mango, avocado, lime, red
onion, sesame seeds and cilantro

Ocenenelpb 3 KapPTOILJIEIO 3ale4eHOolo, IIU0yJielo
MapUHOBaHOIO B OJIUBKOBIiN oJ1ii

Herring with potato, marinated onions

in olive oil

ko y Bac aseprisi abo HenmepeHOCUMIiCTb MPOAYKTIB MOBigOMTe ogiliaHTa, O0yab JIacKa.

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

149

375

244

560
160r

600
100/150

280
300r



ACOPTI M'ACHE
BJIaCHOI'O IPUIOTYBaHHA

HOUSE SPECIALTY MEAT SELECTION

uina sa 50r
price per 50g
PocT6igp BiTeano ToHHaTo 190
Roast beef Vitello Tonnato

Kauyka ¢papmmmpoBaHa 145
3 IKYPaBIMHUM COYyCOM Ta IIeYEeHUMH A0JyKaMHU B INia3ypi Maparyui
Stuffed duck

with apples in maracuya glaze and cranberry sauce

ITamreT 3 pya-rpa, 550
3 ArogaM1u CeE30HHUMU Ta COYCOM 3 MaJlepu

Foie gras paté

with berries and Madeira sauce

ITamTeT 3 M’sica IMKOI'0 KabaHa 220
3i CJIMBOBMM COYCOM

Wild boar meat paté

with plum sauce

TeppiH 3 Ka4YKU 3 KapaMeJlisoBaHOIo IpyllIero 185
3 ArogaMu Ta ¥KypaBJIMHUM COYCOM

Duck terrine with caramelized pear

with berries and cranberry sauce

KoBbOacku 3 Moyiofioi TeIATUHU Ta CBUHUHHU 116
3 ripyMIIEel0 Ta COYCOM XPiH

Sausages with veal and pork

with mustard and horseradish sauce

TapTap 3 AJ10BUYUHU 655
3 KallepcaMH, KOPHILlIOHaMH Ta ARLEeM, 3 TOCTaMH 200r
Beef tartare

with capers, gherkin and egg, with toasts

Asuk Tenaauint 360

3 KallepcaMu, MacJIuHaMH, IOMilopaMH 4Yepi Ta COyCOM 3 XPOHY 100/120

Boiled calf’s tongue

with capers, olives and cherry tomatoes

Pynetuk 3 xamoHa ioepiko, mecto, CTpadyareiu, 1765
5r

IIepCcHKa Ta pYKOJIH
Roll of jamon iberico, pesto, Stracciatella, peach and
arugula

fAkmo y Bac asnepria ado HernepeHOCUMICTb MPOOYKTIB MOBiTOMTe odilliaHTa, OyIb JIacKa.
If you have an allergy or food intolerance inform the waiter, please



XaMOH ibepiko 3 TUHEIO 380
Jamon iberico with melon 80/150

BiHHMIIBKE caJjio 240

3 OripKaMM KBallleHUMU, I'PiHKaMHU 3 YOPHOI'O XJIi0a Ta XPOHOM 100/50/100
Free - range salo (lard)

with sour cucumbers, rye bread toasts and horseradish

ITuBHUY Habip 390
B’siJleHa rpyKa KadKH, XaMOH i0epiko, 6acTypMa, cajsaMi 150r
(hpaHLy3bKa, KOB0aca Ta IoJAABUIA KOITYEHIi 3 OJIMBKaMU,

MacJIMHaMHM Ta IoMiTopaMH¥ B’ SlIeHUMH

A platter of meat for beer

cured duck breast, jamon iberico, basturma, French salami, smoked

sausage and ham with olives and sun-dried tomatoes

BYPT'EPHM / BURGERS

MOAAIOTHLCS 3 KAPTOIUIEIO (hPi Ta 3€JIEHUM CajlaTOM
served with French fries and green salad

3 AJIOBUYMHU “AHryc” 280

KOTJIeTa 3 MapMypPOBOIro M’sica 3 aHIIiiCbKUM CUPOM, IIoMigopaMu,
oripkaMu MapyuHOBaHUMMU, KapaMeli30BaHOoo LIM0YJIEo Ta
JyisiaHCBKHUM COyCOM

‘With Angus beef

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

The best burger 640

KoTJeTa 3 AJIOBUYMHU 3 aHTJIiIHCbKUM CUPOM, 0€KOHOM, ToMigopamu,
nuoyJiero, oripkaMy MapUHOBaHUMMH, JIyi3iaHCBKUM COYCOM Ta COYCOM
roJjuiaHges

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

Ionsirinuii The best burger 880
nofBiHa KoTiieTa 3 AJIOBUYMHU 3 NONBIAHUM aHIVIINCHBKHUM CUPOM,

0EeKOoHOM, NoMinopamu, LIUOyJaero, OripKkaMyu MapuHOBaHUMMU,

Jyi3iaHCBbKMM COYyCOM Ta COYCOM IroJuiaHnes3

Double The best burger

beef burgers with double British cheese, bacon, tomatoes, onion,

pickled cucumbers and Louisiana and cheese sauces

fAxmo y Bac anepris a6o HellepeHOCUMICTh MPOIYKTIB ITOBimoMTe odiliaHTa, 6y b JacKa.
If you have an allergy or food intolerance inform the waiter, please.



CAJIATU / SALADS

OKeaH, Mikc oBoueBHii 3 MOpenpoayKTaMu
(Jlocochk, oceTpHrHa, TYHellb Bluefin TaTaki, KpeBeTKH KOPOJIiBChKI)

Ocean, with seafood and vegetables
(salmon, sturgeon, Bluefin tuna tataki, king prawns, Irish mussles)

KopoaiBCchbKi KpeBETKH B OHUHI
King prawns in melon

CaJsaT 3 IococeM rapsg49oro KoIr4eHHs 3 aBOKallo
Ta noMinopamu 4yepi

Hot smoked salmon salad with avocado

and cherry tomatoes

OBoOYeBUIl 3 CbOMI'0I0 ciaadocojieHoro 'paBiake,
rnepenejivHUMU ANLAMHU, TOMigopaMu Yepi, aBOKano Ta CUpOM
IMTapmesan

Vegetable with mild-cured salmon

quail eggs , cherry tomatoes, avocado and Parmesan cheese

IMoTnaHOCBKUA

TemIui canar 3 ijie Jococs rapa40ro KoOm4eHHs BJaCHOI'oO
IPUrOTYBaHHSA 3 I€YEeHOI0 KapTOIUIEIO i 3eJIeHUM CajlaToM, 3
oripkamMu, NoMilopuYMKaMUu Yepi, aBOKaO0 Ta IepenejnHuMy ARLIAMn
Scottish

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

OBoOYeBUH 3 KOPOJIIBCLbKMMH KpeBEeTKaMU, 3 MaHTIO,
PYKOJIOIO Ta COyCOM Oalib3aMiK

Salad with grilled king shrimps, mango,

arugula and Balsamic dressing

I_Ieaap 3 JijococeM rapAad4oro KorndyeHHA

caJjlaT POMEH 3 IoMigopaMu 4Yepi, nepenejJuHuMU ARIAMU, COYCOM
Llesap Ta BUuTprMaHuM cupom [lapmesan

Caesar with hot smoked salmon,

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

Hicyas

OBOYEBMI1 MIKC 3 TYHLIEM TaTakKi, aH40yCcaMH, KallepCaMHM, OJITMBKaMH,
AWLEeM Ta FipYAIHUM COYCOM

Nicoise

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

and mustard sauce

790
380r

790
350/300

630
300r

630
280r

680
270r

510
250r

595
300r

490
350r

fAxmo y Bac anepria ado HelepeHOoCHUMICThb MPOAYKTIB IMTOBimoMTe odillianTa, 0yIb JIacKa.

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



MiKkc 0OBOYEBUH 3 PYKOJIOIO 3i cMasKeHUM BYT'POM Ta

KpeBeTKaMu

3 coycoM “YHari” Ta KyHKyTOM
Arugula with eel and shrimps
with Unagi sauce and sesame

BiHerper oBodyeBUii 3 ocejieqleM
3 TOMalllHbOO OJIi€I0
“Vinaigrette” vegetable mix with herring

ITeyeHi oBO4Yi 3 MegajJlbMOHOM 3 TEJAATUHHU 3 I'PUITIO
Grilled vegetables with grilled veal

Ilea ap, 3 KypKolo, XaMOHOM idepiko, Ta crupom [lapmesaH
Caesar, with chicken, jamon iberico and Parmesan

3 B’AJIEHOI0 KaYWHOIO I'PYIKOIO,

namTeToM 3 pya-rpa, Ka4korw (papliupoOBaHOIo,
KapaMeJli3oBaHOI0 I'PyllIelo Ta PYKOJI0I0

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

dpaHy3bKU OBOYEBUN

3 MallTeTOM 3 NUKOIo KabaHa, XaMOHOM idepilKko

Ta 3 rPiHKOIO 3 3alIe4Y€HMM KO3A9YUM CUPOM

French

with wild boar meat paté, jamon iberico and toast with baked goat
cheese

Mikc oBoYeBUM 3 TEIAYO0I0 BUPIBKOIO 3alle4YEeHO0
B HHTaﬁCBHOMy CTUHII

3 TToMimopaMu Yyepi Ta KapaMeJlisoBaHUMU S0TyKaMH
Vegetable mix with China style veal

with cherry tomatoes and caramelized apples

Mikc oBoUYeBUH 3 TEAAYUM A3UKOM

Y paHLy3bKOMY COYCi 3 moMinopamH, oripkaMu

Ta rnepernejimiumMmm F{ﬁ].[ﬂMI/I

Vegetable salad with calf’s tongue in French sauce
with tomatoes cucumbers and quail’s eggs

CaJjiaT 3 3ariedeHUM pocToidpom BiTemno ToHHAaTO,
CBIKOIO PYKOJIOI0, HOMigopamMu 4yepi Ta cupom IlapmesaH

Salad with roast beef Vitello Tonnato,

cherry tomatoes, arugula and Parmesan cheese

CaJiaT 3 3ale4YeHUM KO394YUM CHUPOM,
XPYMKHMMU OaKjaskaHaMM, aBOKao Ta IoMigopamu yepi
Salad with baked goat’s cheese

with crispy eggplants, avocado, and cherry tomatoes

fIxkmo y Bac anepris ado HerepeHOCUMICTb MPOOYKTIB MOBinOMTe odilliaHTa, 0yIb JTacKa.
If you have an allergy or food intolerance inform the waiter, please.

670
250/80

320
200/70

590
330r

6560
300r

870
300r

580
300r

630
220/100

370
280r

480
230r

630
300r



3ejleHUH caJjaT 3 OypAaAKoM, cupoM dPeTa Ta ropixamMu
rpelilbKMMH 3 OJMBKOBOIO OJIi€I0 MEPIIOIO BiMKUMYy Ta
COKOM JauMy

Green salad with beets, Feta cheese and walnuts
with dressing of extra virgin olive oil and lime juice

I'peubkuii / Greek

MOMITOPH, OTiIPKH, TIepelb 00JrapCbKUM, CUHA UUO0YJIA, MaCIIMHHA,
cup dera

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

Mikc oBoYeBUH 3 aBOKaI0
Vegetable salad with avocado

Byppara 3 nominopamu 4epi Ta pyKosiow0
Burrata with cherry tomatoes and arugula

CMaskeHi nepcuku 3 ByppaTor, XaMOHOM Ta PYKOJOIO
Fried peaches, Burrata cheese, jamon and arugula

Kanpese, noMinop ¢apmmupoBaHUl MoLlapeJaolo Ha

MoAyLINi 3 aBOKamo, 3 MECTO, KEAPOBUMHU ropilliIkaMHu Ta

dicTalnkaMmu

Caprese, tomato stuffed with mozzarella on a pillow of

avocado, with pesto, pine nuts and pistachios

3 KaIlyCTH 3 HaciHHAM rap0y3a Ta rap0y30BOIO OJIi€10
Cabbage with pumpkin seeds and pumpkin oil

TFAPAYI SAKYCHKU / HOT APPETIZERS

EckaJion 3 dya-rpa,

3 ArogaMu Ta coycom 3 Manepu
Foie gras escallop,

with berries and Madeira sauce

CMaskeHa TeJdda NeviHKa Mo-JoMalllHbOMY
3 IMOyJIer0 cCMaMkeHoIo Ta 3 coycom Bopmo

Fried calf liver

with onion and Bordeaux sauce

Kauka ¢apimmpoBaHa

3 NeYeHHMHU B Iedi A6JyKaMH, CBIXUMU ArogaMu

Ta KYyPaBIUHAM COYCOM

Stuffed duck

with baked apples, fresh berries and cranberry sauce

280
300r

350
3560r

360
300r

640
125/ 200

620
360r

590
260r

220
250r

980
90/100

480
180/560

290
3a 100r
per 100g

ko y Bac anepria ado HenepeHOCUMICTb NPOAYKTIB MOBinoMTe ocdiliaHTa, Oyab JacKa.

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







































