3AKYCKHN / ANTIPASTI

Xni6 nomamHin / Homemade bread
MIIeHWYHU, UTHIN / wheat, rye

ITanificbka MiHi pokada / Focaccia
- 3 OJIMBKOBOIO OJIi€0, PO3BMapUHOM Ta CIJLTIO
MOPCBEKOIO
plain pizza dough with olive oil and rosemary

- 3 OJJMBKOBOIO OJIi€r0, IOMigopaMu 4epi,
po3sMapuHoM Ta [TapmesaHoMm
plain pizza dough with olive oil, cherry tomatoes
and rosemary

AHTHUDIacTO 3 6 BUIB CHUPIB

Poxrdop, EMeHnTans, Bpi, 'ayna 1000 nHiB, Kozauuii
cup, [TapMmesaH 3 oJIMBKaMH, MaCJIUHaMU

Ta KpeKkepaMu 10 CUpPY

A platter of cheese

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

XyMyc noMalllHif 3 XpYMKHM 0aKJamaHoM
Homemade hummus with crispy aubergine
3 MapOKKaHCbKHMMHU OJIMBKaMH, TpaBaMU, diji
served with Moroccan olives, herbs and chili

OBouyeBe acoprTi

IIOMIZIOPH, OTiPKH, Mepelb 00JrapChbKUN Ta 3eJ1eHb
A platter of vegetables

tomatoes, cucumbers, bell peppers

OripKu KBalleHi
Sour cucumbers

MacauHH, OJIMBKU B oJMBKOBIii otii 3 TpaBaMu
Olives

MacJjio YacCHUKOBeE
Garlic butter

ko y Bac anepria ado HerepeHOCUMICThb MPOIYKTIB MOBimoMTe odiljiaHTa, 0yb JIacKa.
If you have an allergy or food intolerance inform the waiter, please.

10

lmr

80

lwr

210

lwr

590
250r

295
100/100

120
250r

65
150r

280
100r

65
40r



ACOPTI MOPCBKE / A PLATTER of FISH

IHpa JJOCcOocCeBa (uepBoHa)
Red caviar

Jlocock / Salmon

e KOITYEeHHUI Ha BUIITHEBUX OPOBaX BIaCHOI'O
NPUTOTyBaHHS
homemade smoked on cherry wood

e cijadocojeHui ['paBiiakc B JJaCHOI'O MPUI'OTyBaHHA
homemade mild-cured salmon Gravlax

CMmaskeHUut Byrop 3 coycoM Kadadaki Ta KYHXKYTOM

Broiled eel with Kabayaki sauce and sesame

TapTap 3 JIO0COCH 3 ryakaMoJie, KyH¥KYyTOM Ta iMOMpOM
MapUHOBaHMUM ITOIAETLCH 3 PYKOJIOIO, TOMiTopaMH 4epi Ta
TOCTaMH

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

Taraki 3 TyHAa Bluefin 3 MaHro, aBokano, iaiMoM,
4epPBOHOIO IMOYJIel0, KYHKYTOM Ta KiH3010

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

Kapmnauyo 3 1ococs

3 KarepcaMM, BEPLLIKOBUM CHUPOM, Yijli Ta OJJMBKOBOIO OJIi€10
Salmon carpaccio

served with capers, olive oil and cream cheese

Ocellefellb 3 KapTOIJI€l0 3alle4YeHOolo, [UOyaero
MapUHOBAaHOIO Ta COyCOM Oalib3aMiK

Herring with potato, marinated onions

and sauce balsamic

ABoKapgo “oyprep”

aBOKano 3JjiococeM cJladocoJIeHUM l"paBnch, KarepcamMiy Ta
BepHIKOBHMM CHUPOM

Avocado “burger”

avocado with mild-cured salmon Gravlax, capers and cream
cheese

290
20r

149
3a 60r
per 560g

244
3a 50r
per 50g

560
160/60

600
100/ 150

520
100/50

280
300r

580
250r

Axmo y Bac anepria abo HenmepeHOCHUMICTh MPONYKTIiB MOBiNOMTe ogiliaHTa, Oyab JacKa.

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



M’'ACHE ACOPTI

BisiacHOro NnpuroTyBaHHA

HOUSE SPECIALTY MEAT SELECTION

PocTt06ig Bitenno ToHHaTO
Roast beef Vitello Tonnato

Kauka dapmmpoBaHa / Stuffed duck

3 IeYeHUMH A0IyKaMHU. A0IyIHHUM KOMIIOTE 3 MapaKy€eo Ta
JKYPaBIMHUM COYyCOM

served with baked apples in maracuya glaze and cranberry
sauce

ITamuTeT 3 hya-rpa / Foie gras paté
3 A6y IHUM KOMIIOTE 3 MapaKye€lo , ATOlaMH Ta COyCOM 3 Maepu
with apple compote, berries and Madeira sauce

IMamTeT 38 neviHku TenAadoi/ Calf’s liver pate
3 A0y IHUM KOMITIOTE 3 MapaKy€¥o, ATOlaMH Ta COyCOM 3
JKYPaBIMHA

with apple compote, berries and cranberry sauce

PyneTtnku 3 XxaMoHa i0epiko, necto, CTpayareiuiy,
MepcuKa Ta PyKOJU

Roll of jamon iberico, pesto, Stracciatella, peach and
arugula

fAsukx Tenauuii / Boiled calf’s tongue
3 KallepcaMiu, MacJIMHaMHU, IToMigopaMu 4epi Ta COycoM XpiH
with capers, olives and cherry tomatoes and horseradish

Kapnayyo 3 anoBuuyunu / Beef carpaccio

3 IoMigopamu 4Yepi, TP (M EJBEHUM MacjioM, PYKOJIO, CUPOM
ITapMesaH Ta KEIPOBUMM I'OPIiLLIKAMHU

with cherry tomatoes, truffle oil, arugula, Parmesan cheese and
pine nuts

TapTap 3 MoJ0oa0I ATOBUYHUHHA

3 KanepcaMM, KOPHillIoOHaMH1 Ta AWLEM, 3 TOCTaMU
Beef tartare

with capers, gherkin and egg, with toasts

AcopTi BIHHUIIBKOTIO caJjia,

COJIEHE Ta KOMYeHe Ha BULLIHEBUX IPOBaX, 3 OTipKaMu
KBallleHUMU, I'PiHKaMHU 3 YOPHOI'O XJ1i0a 3 YaCHUKOM Ta XPOHOM
Free - range salted and smoked salo (lard)

with sour cucumbers, rye bread toasts with garlic

and horseradish

ITuBHUN Hadip

Kom4yeHa rpyoKa Ka4KH, XaMOH i0epiko, 6acTypma, caaami
(hpaHLy3bKa, KOB0aca Ta MoJAOBULA KOIMYEHI 3 OJIMBKaMu,
MacJWuHaMU1 Ta ToMigopamMu B’ A€ HUMU

A platter of meat for beer

smoked duck breast, jamon iberico, basturma, French salami,
smoked sausage and ham with olives and sun-dried tomatoes

uiHa 3a 50r
price per 560g

190

145

550

180

165

lwr

360
100/100/50

6556

100/80

655
200r

240
100/100/50

390
200r

fAxwmo y Bac aneprisa abo HenepeHOCHUMIiCThb IPOAYKTIB NOBinoMTe odinianTa, 0ynb JacKa.

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



BYPI'EPU / BURGERS
ITonaroThbCA 3 KAPTOIIEK (PPi Ta 3€JIEHUM cajlaTOM
Burgers served with French fries and green salad

The best burger
KoTJeTa 3 IJIOBUYMHU 3 aHTJIiCbKUM CHUPOM, 6EROHOM, HOMi]IODaMI/I,
uuoynero, JyisiaHCbKMM COyCOM Ta COyCOM IoJjijlaHies

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

Byprep “French Onion”

KOoTJ/IeTa 3 AJIOBUYMHU 3 KapaMeJlisoBaHoIo LiMdyJieto, cupaMu Yengnep
Ta 'proep
beef burger with caramelized onion. Cheddar and Gruyere

Bolognese Chicken Parmesan

(ine KypAYe cMaxKkeHe 3 COyCOM MOMiTOPOBHM, MOLIapEJIo0 Ta
napMesaHOM

fried chicken fillet with tomatoes sauce, Mozzarella and Parmesan

Spicy Korean BBQ Chicken

ine KypAYe cMaxKeHe 3 TOCTPUM KopelcbKMM coycoMm BBQ 3
OBOYEBUM CajlaTOM 3 ITIKAHTHUM COYCOM

fried chicken fillet with Korean BBQ sauce and vegetable salad with
spicy dressing

CEHIOBIYI 3 BATETOM ®PAHIY3bKUM
SANDWICHES with FRENCH BAGUETTE

KagaidbopHificbkui

3 JlococeM ciabdoconeHruM ['paBaake abo JiococeM rapfadoro
KOITYEHHS BJIaCHOI'O MPUIOTYBaHHS, 3 BEPLLIKOBUM CUPOM,
aBOKao, ToMimopaMu, KanepcaMu Ta YePBOHOIO LIM0YJiero
California style

with mild-cured salmon Gravlax or smoked salmon, cream
cheese, avocado, tomatoes, capers and red onion

Lesap Fry Chicken

3 cajlaTOM POMEH 3 coycoM Ta cupoM [Tapmesan
Ceasar Fry Chicken

with Romaine lettuce with sauce and Parmesan cheese

I'puab YikeH (rapaawmit)
3 KypPSA4MM (hijie TPHJIb 3alleYeHUM 3 KOIMYEHOIO MOJfANBULIEIO,
IIBEMIIapCbKUM CHPOM Ta OBOYaMH

Grilled chicken
with chicken breast, roasted ham, Swiss cheese and vegetables

fAxwo y Bac anepris abo HenepeHOCHUMIiCTb NPOAYKTIB NOBigoMTe odiuiaHTa, 0yab JacKa.

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

640

620

470

430

410

420

396



WRAPS
Chicken

MapHWHOBaHa CMajkeHa Kypsdda rpyIKa 3 oBo9aMH, KiH30F0 Ta
niKaHTHUM COYCOM 3aropHyTa B TOPTIJLTY

marinated fried chicken breast with vegetables, cilantro and
spicy sauce wrapped in a whole tortilla

TalicbKU 3 TEJIATUHOIO

TeJjifiya BUpPisKa IedyeHa 3 OBoOYaMU, Kelll'lo, KYHKYTOM, KiH3010
Ta TaiCbKUM COYCOM 3aropHyTa B TOPTIJITY

Thai with veal

baked veal fillet with vegetables, cashew, sesame, cilantro
and Thai sauce wrapped in a whole tortilla

Bererapiancbkuii

noMimopu, mepenp 00JIrapChbKUM , caliaT, U0y, KalrycTa
OiJlokadyaHHa, I'yaKkaMoJie, 3 CMETaAaHKOBHUM COYyCOM 3
IIpipayoro Ta KiH3010 3arOPHYTi B TOPTIJLTY

Vegan wrap

guacamole, tomatoes, bell peppers, green salad, cabbage,
onion, cilantro and sour cream spicy sauce wrapped in a
whole tortilla

TOCTU ta BPYCHKET
TOAST & BRUSCHETTE

TocT 3 Ahi TyHIIEM, r'yakaMoJie Ta coycoM Tepiaki
Toast with Ahi tuna, guacamole and Tariaki sauce

Bpyckera 3i cTpadareiiaolo, B'AJIeHUMHU TOMaTaMH,
IoMimopaMH 4epi Ta PyKOJIOIO

Bruschetta with Stracciatella cheese, sun-dried
tomatoes, cherry tomatoes and arugula

450
350r

650
350r

480
350r

390
250r

380
250r

Axuwo y Bac anepria ado HenmepeHOCUMICTb NPOAYKTIB MOBinoMTe odiliaHTa, 0yab JacKa.

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



CAJIATHU / SALADS

dpyTTi i Mape / Frutty di Mare

JIOCOCh, TYHEIlb, YOPHA TPiCKa, BYyIrop, KOPOJIiBChbKI KPEBETKHU Ta Minii
ipJlaHOCBHKi, OBOYEBUIA MiKC

salmon, tuna, black cod, broiled eel, king prawns, Irish mussels and
vegetable mix

IloTnanmcbkuid / Scottish

TemIni canar 3 (hijie JococA rapa40ro KOm4eHHA 3 IeYEeHO
KapToIuIelo i 3eJIEeHUM calJlaTOM, 3 OripKaMHu, MOMiTOpYUKaMHM 4epi,
aBOKao Ta IlepenejuHMMU ARLIAMA

warm salad with hot smoked salmon fillet, with baked potatoes
under green salad, with cucumbers, cherry tomatoes, avocado and
quail eggs

OBoYeBMI 3 cbOMI'OIO caabdocojeHor 'paBiakc,
nepenejuHuMU ARIAMHU, IOMiTopaMu Yepi, aBOKago Ta CUPOM
ITapmesaH

Vegetable with mild-cured salmon

quail eggs, cherry tomatoes, avocado and Parmesan cheese

CaJiaT 3 10COCeEM rapsa4oro Kon4eHHs 3 MaHI'o Ta
aBOKaJIo
Hot smoked salmon salad with mango and avocado

OBOYEBUI 3 KOPOJIBCBKUMU KpeBETKaMU
3 aBOKaago Ta CUpOM HapMesaH
Vegetable mix with grilled king shrimps,
avocado and Parmesan cheese

OBoYeBU 3 HOpOJ’IiBObI{I/IMI/I KpeBeTHKaMHM, 3 MaHI'O,
PYKOJIOIO Ta COyCOM Oasib3aMik

Salad with grilled king shrimps, mango,

arugula and Balsamic dressing

OBoOYeBHUM 3 PUOHHUM acopTi

BYT'Op, JIOCOCB, KODOJ’IiBCbHi KPpEeBETKH, YEePBOHa qua Ta HyH)RyTHI/Iﬁ
coyc

Vegetable salad topped with broiled eel, salmon, King
prawns and red caviar

with sesame sauce

Ilesap 8 nococeM rapsg4oro Kon4eHHs,
noMimopamu 4epi, mepernejlnHiMU SUIsaMH, coycoM Llesap Ta
ITapmesaHoMm

Caesar with hot smoked salmon,

cherry tomatoes, quail eggs, Caesar sauce and Parmesan

Hinua / Nicoise

MiKC OBOYEBMH 3 TYHLIEM TaTaKi, aH40yCaMH, KallepcaMHU, OJUBKaMHU,

AWIAMHY MTepeTeTMHIMH Ta MNPYUIHNM COYCOM
with tuna tataki, anchovies, vegetables, olives, capers, quail’s eggs
and mustard sauce

790
300r

580
300r

630
280r

630
300r

630
300r

610
250r

690
300r

5956
300r

490
300r

fAkwo y Bac anepris abo HenepeHOCHUMICTb NPOAOYKTIB MOBigoMTe odiliaHTa, 0yab JacKa.

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



CMmaskeHi nepcuku 3 ByppaTor, XaMOHOM Ta PYKOJOI0
Fried peaches, Burrata cheese, jamon and arugula

3 TEJATUHOIO I'PHUJIb

3 [Ie4eHHMMHU OBOYaMHU Ta NIPAHUM COyCOM
Salad with spicy grilled veal,
grilled vegetables and lettuce

Ilesap 3 KYpPKOIO
cajlaTOM PoOMeH, coycoM Llesap Ta BUTpuMaHM cupoM [lapmesan

Ceasar with chicken fillet and ham
Caesar sauce and Parmesan cheese

CaJjiat 3 3ariedyeHUM pocTtoipom BiTesio ToHHaATO
3 noMigopamu Yyepi Ta cupoM [lapmesaH

Salad with roast beef Vitello Tonnato

with cherry tomatoes and Parmesan cheese

OBoO4YeBU 3 METOBOIO KYPKOIO
3 aBOKa[o Ta moMinopamMu 4epi
Salad with honey chicken

with avocado and cherry tomatoes

CaJiaT 3 3ale4eHUM KO394YHMM CHUPOM,
XPYMKHUMH OaKiIakaHaMH, aBOKaIo Ta [TIOMiTopaMH 4yepi
Salad with baked goat’s cheese

with crispy eggplants, avocado and cherry tomatoes

Kanpese, moMminop ¢hapmiMpoBaHU MOLIapEeJI0I0 Ha
noaylli 3 aBOKamo, 3 IeCTO, KENPOBHUMU IropilliIkaMM
Ta (picTallkaMu

Caprese, tomato stuffed with mozzarella on a pillow
of avocado, with pesto, pine nuts and pistachios

Kapmaydo 3 TomariB 3 ByppaToro, keqpoBUMHU
ropimxkamMi Ta 0a3nJIiIKOBOIO OJi€IO

Tomato carpaccio with Burrata, pinenuts and
basilica oil

Kapmayyo 3 medyeHoro oypsaka

3 pyKoJioro, cupoM deTa, ropixaMu rpelbKUMHA Ta COYCOM
daib3aMiK

Baked beetroot carpaccio

with Feta cheese, walnuts , arugula and balsamic dressing

CaJjar 3i CBisKMX OBOYIB 3 aBOKaIo
Vegetable salad with avocado

620
3560r

590
350r

550
300r

480
200r

430
300r

530
280r

590
350r

650
250/130

290
250r

360
300r

fArwo y Bac aneprisa abo HenepeHOCUMIiCTb NPOAYKTIB MOBigoMTe odiliaHTa, O0yab JacKa.

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






















































