CE3OH CITAPKI
ASPARAGUS SEASON

CeHBiY 3i cmap:kero, IococeM CJad0COoJeHUM, ANIeM IalloT,
CHUPOM BEPIIKOBUM Ta I'OJJIaHIChbKUM COYCOM

(CHIIaHOK)

Sandwich with asparagus, mild-cured salmon, poached egg,
cream cheese and Hollandaise sauce

(breakfast)

Chnapska 3anedyeHa B 0€KOHI 3 AHIleM OalloT Ta
roJIJIaHICbKHUM COYCOM

(CHIiIaHOK)

Baked bacon-wrapped asparagus with poached egg and
hollandaise sauce

(breakfast)

Cnap:ka 3 T'pHUJIIO
Grilled asparagus

Crnaps:xa 3 rpuiro 3 cupoM I[Tapmesan
Grilled asparagus with Parmesan cheese

Cnapsa 3 ByppaTor, noMigopamMu 4epi, COycoMm mecTo Ta
KeIpOBUMM IopillKkaMu

Asparagus with Burrata, cherry tomatoes, pesto and pine nuts

Cnap:xa 3 XaMOHOM i0epiko Ta cupoMm ITapmMmesaH
Asparagus with Iberico ham and Parmesan cheese

Crnap:xa 3 pocToidoom BiTesuio ToHHaTo Ta CHPpOM
ITapmMmesaH

Baked asparagus with Vitello Tonnato roast beef and
Parmesan cheese

Chnapska 3anedyeHa 3 mnoMigopamMu 4yepi Ta CUPOM
ITapMesaH B iTajliiCbKUX TpaBax

Asparagus baked with cherry tomatoes and Parmesan
cheese in Italian herbs

3alredyeHa criap¥ka 3 XyMyCoM, OJIMBKaMH1 Ta MaCJIMHaMHU 3
OJIMBKOBOIO 0OJIi€I0
Baked asparagus with hummus, olives and olive oil

595

370

290

3256

690

390

420

390

390



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.



MianHenpb 3 10COCEM KOIMYEHMM Ha BUIIHEBUX IPOBax
3 OBOYaMU, cMpoM I'proep Ta coycoM TepifdKi 3aredyeHuii B
CKOBOpIaLi

Crépe with hot smoked salmon,

vegetables, Gruyére cheese and Teriyaki sauce baked in oven

Cup EmMeHTalb, B Hi3KHill XpYMKIill CKOpPHHIIi, CMasKeHUun
3 COyCOM 3 MaHrI'o Ta FIGJTY‘IHI/IM KOMIIOTEe 3 MapaKy€ro

Fried Emmental cheese, in a delicate crispy crust
with mango sauce and apples

BaxnaxaHu 3arnedeHi B TJIEYUKY B neyvi
3 IoMigopamMu Ta cupoM Mouapeia

Furnece - baked aubergines
with tomatoes and Mozzarella cheese

Chnap:xa 3 poctoipooMm BiTessio ToHHaTo

Ta [TapmesaHoM

Baked asparagus with Vitello Tonnato roast beef
and Parmesan cheese

HepyHH si cMeTaHOI0 200 FPUOHUM COYCOM
Potato pancakes with mushroom sauce or sour cream

HynbeH 3 6i1UX rpUdiB
Yy BEPLIKOBOMY coyci
Wild mushroom julienne

KYKYPYO3AHA KAIIA / POLENTA
3anedeHa B 1edi/ furnece baked

¢ 3i mKBapKaMu Ta [TapMesaHoM
with bacon and Parmesan

e 3 rpudamu O0iTuMu
with porcini

KOBBACKU IOMAIIIHI/ HOMEMADE SAUCAGES
3amneveHi B redi B ckoBopinili / furnace - baked in the pan
e 3 MOJIONOI TEJATUHU Ta CBUHUHU
3 KapaMeJli30BaHOo HUOYJIer0

with veal and pork
with caramelized onion and mustard

¢ Kpop’saHka
3 TYIIIKOBaHOIO KaITy CTOIO 3i IIIKBapKaMHU Ta A0JyKaMH
Krovyanka (Blood sausages)
with stewed cabbage, cracklings and apples

YEBYPEKU 1OMAIIHI / HOMEMADE CHEBUREKS

e 3 M'SICOM TEJATUHHU Ta ATHATUHHU
with veal and lamb

e 3 (epMepChbKUM CUPOM Ta apoOMaTHUMU TpaBaMu
with cottage cheese and herbs

640

525
100/60

580
300r

560
200r

3560
200/100

390
150r

310
250r

430
250r

440
200/2560

360
150/250

286

lwr

fAxmo y Bac anepris a6o HernmepeHOCUMIiCTh MPONYKTIB NMOBinoMTe odiniaHTa, 6yab JacKa.

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



CVIIN / SOUP

ToM M cyII 3 MOPEeNpoayKTaMu 780
3 KOPOJIiIBCbKMMM KpeBEeTKaMM, MifiAMU ipJaHICbKMMM, TPICKOIO Ta 350r
TpudaMu OIiiTaki

Tom yum soup with seafood

king prawns, Irish mussels, cod and shiitake mushrooms

yxa pI/I('SaL[bHa 3 KopoImna PEeKOMeHI0BaHO Ha 2 0cooH 540
3 OBOYaMH Ha KypAdoMYy OyJIbMOHI 600r
Uha (FlSh soup) Wlth carp recommended for 2 persons

and vegetables

Thai Coconut Curry 3 KpeBeTKaMu, rpudaMu LIKITakKe, 660
ININMAHaTOM, OBOYaMH Ta JIOKIITHHOI PHUCOBOIO 460r
Thai Shrimp Coconut Curry Noodle Soup

Spicy Ramen 3 KypKoOIo, rpudaMH HINiTaKe, OBOoYaMHU, 480
INNMAHaTOM, AAIEM Ta JOKIINHOI PHUCOBOIO 460r
Spicy duck ramen with noodles, shiitake and egg

TpaguuidHUHA GpaHIy3bKUM IUOYJIEBUM CYIT 375
Traditional French onion soup 350r
IO1mka 3 0iMX KaplaTChbKUX PMOIB 3 ByIIKaMH 430
Wild mushroom soup s0or
ConsHKa 280
30ipHa M'fAICHa 300r
Solyanka

nourishing mixed meat soup

KanycHAK moMalllHi¥ 3i CBUHHUHOIO 3 meyi 380
Furnace baked homemade kapusniak with pork 350r
Kypaauit 0yJbiioH 270
3 (hpUKagebKaMU Ta OBOYaMH 3560r
Chicken-soup

with vegetables and meat balls

BynablioH 110 - 3a1bI0yP3bKH 270
3 KypAaA4YuM M’HCOM, ASHUKOM TeJad4YUuM Ta 1OMalllHbOIO JIOKIIITMHOIO 350r
Salzbur soup

with chicken meat, calf tongue and homemade vermicelli

DIgYKH B TII€YUKY 3 Iedi 490
3 rpUGaMH GiTuMuU 450r
Furnace baked tripe soup

with wild mushrooms

Bopur ykpaiHCbKUN 320
3 M’fICOM Ta NaMITylIKaMH1 3 YaCHUKOM 300/50

Ukrainian meat borsch
with doughnut with garlic

ko y Bac aneprisi ado HelmepeHOCUMIiCThb IMTPOAYKTIB MOBifoMTe ogilliaHnTa, OyIb JIacKa.
If you have an allergy or food intolerance inform the waiter, please.



YaHaxH B IVIEYUKY 3 Iedi 650
3 TPbOMa BHIaMH M’fica (CBUHUHOIO, TEJIATUHOIO Ta ATHATUHOIO), 7560r
OBOYaMM, KBaCOJI€l0, CBIdKMMHU MOMigOpaMM Ta KOpiaHapoOM

Chanakhy in the pot

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

Kpewm - cyn 3i mmmuHaToM Ta cupoM deta 350
Spinach creamy-soup with Feta cheese 350r
XoaogHun cyn «OKpoIIKa» 260
3 TOJIANBHUILIEIO KOITYEHOI0, ALEM, PeVMCKOIO, OTiPKaMH, CBiKOIO 300r

3eJIeHHIO, KBaCOM Ta CMETaHOI0
Cold soup “Okroshka”
with ham, egg, radish, cucumbers, kvas and sour cream

PUBHUM MAPKET / FISH MARKET

HaeJ’[bH iCHaHCbHa PEKOMEHAOBaHO Ha 20c00u 2100

3 JIOCOCEM, TPiCKOI0, PiSHUMHM BUIIaMU KPEBETOK, MillifiMU 11000

ipnaHnCbKUMU, MOJIIOCKaMu BoHrose, KaJlbMapaMy Ta OBOYaMu

Spanish paella recommended for 2 persons

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

salmon, cod and vegetables

Minii MapuHbEP 480

y 6iJloMy BUHI 3 IUOYJIEIO Ta 3€JE€HHIO 400r

Mussels Mariniere

in white wine with spices

KpeBeTKM KOpOJiBChbKi cMaseHi Ha rpuJti 520

3 coycoM Mary Rose 150~

Grilled king prawns

served with Mary Rose sauce

KopoaiBchbKi KpeBeTKU NOo-icIaHChbKH 660
200r

3areyeHi 3 YaCHUKOM nmogarThbCHd 3 FpiHHaMl/l
Spanish style king prawns
baked with garlic, served with toasts

“Fish and Chips” 950

TpagMlifiHa aHIJifcbKa cTpaBa 3 TUKOI OKeaHiYHOI TPiCKU TPpicKU 250/250

CMaKeHOi, 3 KapToIier ppi, CoycoM TapTap Ta TaiCbKUM COJOIKUM

COYyCOM 4iJii

traditional English fish dish with French fries,

tartar sauce and Thai sweet chili sauce

dine 1ococHd 3 KpeBeTKaMU KOPOJiBCbKUMU Ta 890
200/90/150

LIOXHATOM 3alle4Y€eHi 3 B COyCi 3 KOKOCOBOI'O MOJIOKa
Ta cupoMm Ilapmezan

Salmon, king shrimps and spinach baked with
coconut cream and Parmesan cheese

flkmo y Bac asneprisa ado HernepeHOCHUMICTh MPONYKTIB MOBinOMTe ogdiliaHTa, Oyab JacKa.
If you have an allergy or food intolerance inform the waiter, please



Jlococh “Barepdiaain” 940
3 YePBOHOIO iKPOI0, Ha MOy 3 TYIIKOBAHOI'O [IMAHATY Ta 3 200/150
COyCOM BEPLIKOBHUM

“Butterfly” steak of salmon

with red caviar, on the pillow of braised spinach and cream sauce

TocKkaHCBhKUI JIOCOCH 3 TOMigopaMu Yyepi Ta MIMUHaTOM 840

B KpeM coyci 200/300

Tuscan salmon with cherry tomatoes and spinach in

cream sauce

CTellKk oceTpWHHU Ha Ir'pulii 3i criap:er Ta BEpUIKOBUM 13560

coycoM 280r

Grilled sturgeon with asparagus

dise YyopHOI TPiCKU B iIMOUPHO-COEBii r1a3ypi 1480

Black cod fillet in a ginger-soy glaze 2007

dine TyHuda Bluefin Ha rpuii 3 nepueM 0oJiIrapCbKUM, 680
150/100/5

TOPOIIKOM 3€JIEHUM, [IEPETEJUHUM ANIEM Ta
YepPBOHOIO iKpoOIo

Grilled Bluefin tuna fillet with bell peppers, peas,
quail egg and red caviar

KOPOII (11iz1a prda) 3arnedyeHuii B nevi
FURNACR - BAKED CARP

e 3i CBiIslKMMM IOMiOpaMU Ta OBOYaMU 740

With tomatoes and vegetables 500/300
e Y cMeTaHi 740
In sour cream 500/300

PUBA ITIO-IOMAIIHBOMY /f HOME-MADE STYLE FISH
3aredyeHa B nevi B MiTHilM ckoBopinli 3 kapTomielo 'pareH
Furnace - baked in the copper pot with potato Gratin

niHa 3a 100r
price per 100g

OceTpuHa / Stergeon 710
YopHa Tpicka / Black cod 940
Jlococs / Salmon 360
Hopapa / Dorado 315
Cidac / Seabass 3156
dopean / Trout 230

fAxmo y Bac aneprist ado HenmepeHOCHUMIiCThb IMMPOAYKTIB MOBiHOMTe ogiliianTa, 0yIb JlacKa.
If you have an allergy or food intolerance inform the waiter, please.



PUBA HA I'PUJI1 / GRILLED FISH
3 OBOYaMH Ta BEPIIKOBHUM COYCOM
with veggies and cream sauce

YopHa TpicKa (dize) 910
Black cod (filet)

OceTpUHA (cTeiiK) 680
Sturgeon (steak)

Jlococh (dine) 315
Salmon (filet)

Hopamo (uina puda) 295
Dorado (whole fish)

Cidac (uina puoa) 295
Seabass (whole fish)

dopenab npicHoBogHa (Lija puda) 210
Trout (whole fish)

MMAIIJIINUKHA 3 TPUJIIO
3 rpru0aMHU Ta BEPLIKOBUM COYCOM, IONAIOThHCH Ha BY Tl

GRILLED SHASHLYK
with mushrooms and cream sauce, served on coals

3 oceTpuHHU / Sturgeon 1200
3 nococda/ Salmon 660
Mopcberui 970
JIOCOCh, OCETPUHA, KPEBETKU KOPOJIiBChKI

Seafood

salmon, sturgeon, king prawns

fAximo y Bac ajepris a6o HellepeHOCHUMICThb IIPOAYKTIB MOBimOMTe odiliaHTa, 0yIb JacKa.
If you have an allergy or food intolerance inform the waiter, please.



M'ACHUM MAPKET/ MEAT MARKET

CTEWKMU 3 TPUJTIO
3 OBOYaMHU Ta COycoM
GRILLED STEAKS

with vegetables and sauce

dine MigpiioH Wague %2902 yiapmypose M’sico
BUCOKOI AdKocTi 3 fAnoHii
Filet Wague 180-200¢

®dine MiHbITOH MapMypoOBUii USA '80-260r
Marbled Mignon USA '8%:25%

Crelik Pio-Ali MapMypOBHIT USA 36040r
Marbled Rib-Eye steak USA 3504502

Crelik CTpinioyiH 3 0eJbridcbKol
MOJIOYHOI TEeJIATUHHU ' 7°F
Belgian milk- fed veal Striploin steak !7°¢

Kape M0yi04HO1 6esbrificbKOl TeIATUHE 320420
Belgian milk- fed veal rib 380-480¢

OI1IUOK 3i CBUHUHHU
Pork neck

CreliK 3i CBUHHOI MOAA0BUIII
Pork steak

Kypsade oine
Chicken breast

ITedeHi oBoOYi Ha rpuai
Selection of grilled vegetables

Bara nponykTy 3a3HadeHa B cupomy Burnsai./ The weight of raw product

uina 3a 100r
price per 100g

2500

1130

870

540

520

220

240

195

450
350r

fAxkwo y Bac aneprisa ado HenepeHOCUMICTb NPOAYKTIB MOBigoMTe odiuiaHTa, O0yab JacKa.

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



IMAIIINUKHA 3 T'PUJIO / GRILLED SHASHLYK
3 KapTOIIel0 NeYeHOI0 B [1eYi Ha ApoBax Ta COyCOM, MMOOAaTbCH Ha BY il
with bake potatoes and tomato sauce, served on a coals

«Yopuuu Kir» 1250
OLUUAOK CBUHUHM, (hijie TeIATUHHU, Ky PKU, ATHATUHU, KOBOACKHU 560/350
IOMaIHi 3 OBOYaMHM

“Black Cat” shashlyk

pork, veal, chicken, lamb, homemade sausage with vegetables

3i CBUHUHMU " ox 580

3 OBOYaAMU 260/160
Pork shashlyk

with vegetables

3 BUPiI3KU MOJ0I01 AJIOBUYUHHU 950

3 OBOYaMH 250/150

Veal fillet shashlyk

with vegetables

3 BUPIBKHU ATHATUHH 615
3 IeYepuLsaAMUA 180/150
Lamb fillet shashlyk

with mushrooms

3 KYPKH 390

3 aHAHACOM 250/150
Chicken shashlyk

with pineapple

ATOBNYNHA CMAKEHA ta SAIIEYEHA
ROASTED and BAKED BEEF

Bi(DI.HTeHC 3 AJJOBUYHUHHU 1850
NoJaeThCA 3 KAPTOIITHUM ITIope Ta coycoM 3 Manepu 250/200
3 OIIMMH rprdaMu

Beefsteak

with mashed potatoes and Madeira sauce with porcini mushrooms

Bidimreke “au Poivre” 12560
NOJa€ThCA 3 KAPTOILUIAHUM MI0PE, CIAapKEI0 B XpPYMKOMY O€KOHI Ta 260/250
TOCTPUM BEPILIKOBUM COYyCOM

Beefsteak au Poivre

with mashed potatoes, bacon wrapped asparagus

and spicy-cream sauce

Bara nponykTty 3a3HadyeHa B cupomy BuriAani./ The weight of raw product

fAkmo y Bac aneprisa abo HenepeHOCUMICTb NPOAYKTIB MoBigoMTe odiliaHTa, O0yab JacKa.
If you have an allergy or food intolerance inform the waiter, please.



dine moaonoi TeJATHUHU 3 OBOYaMM

3 coycoM K’AHTI 3 BUIIHAMU AMapeHa

MONA€EThCs 3 KAPTOILUIAHUM MIOPE Ta OBo4YaMu (KallycTa GPOKOJIi Ta
LBiTHa, FOPOILIOK 3€JIEHUI )

Veal fillet with Chianti sauce and Amarena cherries
with mashed potatoes and vegetables

MenanbioH 3 ATOBUYHUHU

3 KapTOIUISHUM ITIOPE Ta COyCaMHM BEPIIKOBUM Ta [lemiriac
Medallion

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

TendaTvHa 3 0aKJaxkaHaMU Ta MOMiTopaMH 3amnedyeHa
B I'VIEYUKY B eyvi

Furnace - baked in a pot veal with eggplants and
tomatoes

TendaTHuHa B Xepeci

3 roJIyOMM CHPOM 3alledeHa B CKOBODIIITi

Veal in Sherry

furnace - baked in the copper pot with blue cheese

TenAaTuHa 3 YOPHOCJIAUBOM

B BEPIIKOBOMY COYCIi 3ariedyeHa B I1evi NogaeThCA 3 PUCOM Ha apy
Veal fillet with prunes

furnace - baked with cream sauce served with steamed rice

ITiyku MOJ0OYHOI 0eJbriichbKOl TEJATUHHU TYILIKOBaHi B
coyci neMiriac 3 XxepecoM 3 apoMaTHUMHU TpaBaMH
nogarThbCA 3 KapTOIUIAHUM MIIope

Braised Belgian milk- fed veal cheeks

with mashed potatoes

Kortiera no-goManiHboOMYy

3 KapTOINIAHUM ITI0pe Ta COJIeHUMHU OBOYaMU
Homemade chopped cutlet

with mashed potato and sour cucumbers

CBUMHHMWHA CMAKEHA ta SAIIEYEHA
ROASTED and BAKED PORK

BanevyeHe B IIIEYHMKY apoMaTHe japKe PEKOMEHA0BaH0 Ha 2 ocodu

3i CBMHUHHU (pedpa Ta OLIHIOoK), 3 KapTOIJIEI0 Ta PO3MapUHOM
Furnace roast pork ribs and neck in jug Fecommended for 2 persons
with potatoes and rosmary

CBHHHMHAa (OILLIMHWOK) MeYeHa Ha I'PUIIi 3 NepCUKaMHU Ta
CHUPOM 3 OJIAaKUTHOIO MJIiCHABOIO
Grilled pork neck with peaches and blue cheese

Bara nponyKTy 3asHaueHa B cupomy BuridAni./ The weight of raw product

950
200/150

890
150/150

1100
200/350

1250
200/160

980
350/200

980
150/150

380
1560/200

690
600/400

540
200/250

Ao y Bac anepria ado HerepeHOCHUMICTh MPOIYKTIB MOBimoMTe odiliiaHTa, 0yab JlacKa.

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



“Pepper “ cTedk 780
3i ciapkero B 6E€KOHi, KaPTOIUITHUM III0PEe 3 KOMMYEHOCTAMMN 200/250
Ta rOCTPUM BEPIIKOBHUM COYCOM

Pepper steak

with bacon wrapped asparagus, mashed potatoes with a ham and

spicy cream sauce

YaHaxu B IMI€eYUKY 3 Nevi 890
3 TPbOMa BHUIaMH M’sica (CBUHUHOIO, TEJIATUHOIO Ta ATHATHHOIO), 760r
OBOYaMH, KBacoJIelo, CBI¥KMMH MOMiopaMu Ta KOpiaHIpoM

Chanakhy in the pot
with pork, veal, lamb, vegetables, beans, tomatoes and coriander

PebOepnda no-BifeHChKHU B ripuUMYHO-MeNOoBil raasypi 760
3 KapTOIUIEIO 3aMevYeHoro Ta canatoMm Koy Cioy 550/250
Vienna style ribs in honey-mustard glaze

with baked potatoes and Cole Slaw salad

CBUHMHAa NO-TOMAalllHbOMY 820
3amedYeHa B CKOBODIAL B eyl 3i CMeTaHOoI0, KapToIUielo Ta rpudamu ~ 250/300/200
Homemade style pork

with potatoes, mushrooms and sour cream

furnace - baked in the pot

KPOJIMK / RABBIT

depMepPChbKUN KPOJUK MO-iTaliiCbKH 960
3arevyeHui B redi 3 01JiMM BUHOM, PO3BMapHHOM, 400/150
MacJIMHaMH1 Ta OJIMBKaMU, MONAETHCH 3 KAPTOIUIETO 3 TIedi

Free-range rabbit

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

baked potatoes

ArCHATHUHA / LAMB

AraaruHa “ciioy KyK” TYLLIKOBaHa B YePBOHOMY BHHI 3 980
pO3MapHUHOM, 400/180
3 KyC-KyCcOM 3 MUurpajniem, M’AATOIO Ta 3epHATaMU rpaHarty

Slow Cooked Lamb stewed in red wine with rosemary,

with couscous with almonds, mint and pomegranate seeds

Pebeprua ArHATH 3 Tpuiaio 3 [TapmMmesaHoM Ta posMapruHoM 890

3 OBOYaMHU 3 'PUJIrO 200/100

Garlic Parmesan grilled lamb ribs with grilled vegetables

AgilicbKi pedepld ATHATU 3 I'PUJIIO NOJAIOTLCH 3 PUCOM 890
200/100

Asian grilled lamb ribs served with rice

fAxio y Bac anepris a6o HellepeHOCUMICTh IPOIYKTIB ITOBiToMTe odiliaHTa, 0yIb JacKa.
If you have an allergy or food intolerance inform the waiter, please.



INTHULA / POULTRY

IleyeHa Kayka B fI0JdyKaX B alleJbCUHOBIN rnasypi
Roasted duck with apples in orange glaze

I'pynka KadKkU IedeHa 3i cMayKeHoIo ¢pya-rpa
3 BUILITHEBHUM COYCOM Ta CBIKUMU ArogamMu

Baked duck breast and fried foie gras,

with cherry sauce and berries

Kypka samedyeHa B Xepeci B icmaHCbKOMY CTHIIL
MOIAaEeThCA 3 Ky C-KyCOM

Spanish style chicken roast in sherry

served with cuscus

MaHro - 4ijai kypsade oine
TmogaeTbCcHd 3 PUCOM

Mango Chili Chicken fillet
served with rice

IIpsAHa Kopelicbka Kypka Kamy
IIoga€eThCHA 3 PUCOM Ha Imapy

Spicy Korean Chicken Katsu
served with steamed rice

Kucio-cononka cuayaHchbKa Kypka 'yHOao
3 OBOYaMH, aHaHacoM, KelI'lo Ta PHCOM Ha nnapy
Sichuan sour-sweet chicken Kung Pao
with vegetables, pineapple, cashew and steamed rice

KotaeTra noskapchbKa - XpyMKe Kypdde ¢ijle maHipoBaHe B

cyxapfax

nogaeTbCA 3 A0JIyKaMH TTIeYeHMMU B Medi, 3 ArogaMu Ta COyCOM 3

€K30TUYHUX PPYKTIB

Chicken cutlet pojarski - crispy breaded chicken fillet

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

BAPEHUKHNW / VARENYKY

3 kapTomyero / With potato
3 MacJioM Ta cMeTaHolo / with butter and sour cream

3 kapTomier / With potato
3 IIKBapKamu / with cracklings

3 kapTomiero / With potato
3 coycoM 3 0iux rpubiB / with mushroom sauce

3 KallyCcTolo Ta 01 1MMU rprudamMu

3 MacJjioM Ta CMETaHOIO

With cabbage and porcini mushroom
with butter and sour cream

895
350/1560

970
150/50

770
450r

380
200/100

370
200/100

420
250r

395
250r

320
300/100

320
300/50

390
300/100

3560
300/100

fAxwo y Bac anepris ado HenmepeHOCHUMICTb MPOAYKTIB MOBigoMTe odiuiaHTa, O0yab JacKa.

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



3 M'AAicoM

(31 CBUHHMHMU, TEJIATUHU Ta M’fica iIHOIUYKH )
With meat

(pork, veal and turkey)

3 M’ICOM I'YCKH 3i CIMBOBMM COYCOM
With goose meat with plum sauce

3 BUIIHAMMH 3i CMeTaHOIO Ta BULLIHEBUM COYCOM
With cherry with sour cream and cherry sauce

3 MaKOM 3 MeloM
With poppy seeds with honey

TajJubKe acopTi BapeHUKiB

3 KapToIlielo, M ICOM, M SICOM T'YCKH, KaIlyCTOIO Ta 0iJTMMH I'prdaMHu 3
MacJiOoM Ta CMeTaHOI0

Galicia style selection of varenyky

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

served with butter and sour cream

ITeabMeHi 38 M'ACOM iHOIUYKH
Pelmeny (dumplings) with turkey meat

KIIACUYHA ITACTA
PASTA

ITacta Kap6oHapa 3 n1ococeM Ta KpeBeTKaMU KOPOJIiBCbKUMU
3 BEPIIIKOBUM COycOM Ta cupoM [lapmesan

Pasta Carbonara

with salmon, king prawns, cream sauce and shaved Parmesan

ITacTta KapboHapa KiIacCHYHA 3 KOMYEeHUM 6EKOHOM

3 XaMOHOM i0€epiko, BEPIIIKOBUM COyCOM Ta cupoM IlapmesaH
Pasta Carbonara

with bacon, jamon iberico, cream sauce and shaved Parmesan

ConarerTi “BoioHbese”

3 l'lOMiJIOpaMI/I, TEJIATUHOIO Ta CUPOM l'IapMesaH
Spaghetti “Bolognese”

with tomatoes, veal and Parmesan

370
300/20

370
250/560

490
300/100

3560
300/20

370
300/100

370
300/20

6156
300/100

420
300/100

490
300/150

Axmo y Bac anepria ado HelmepeHOCHUMICTh MTPONYKTIB MOBimoMTe odinianTa, 0yIob TacKa.

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



TAPHIPHA / SIDE DISHES

KapTomisa 3anedeHa B medi
Furnace - baked potatoes

Kapronnsa I'paren / Gratin potatoes

KapTomisa cMaiskeHa No-qJoMalllHbOMY
3 0EKOHOM, 'pudaMHu Ta HMOyIero
Home style fried potatoes

with a bacon, mushrooms and onion

KapronasaHe niope / Mashed potato

Kaptomnnda BinBapHa / Boiled potatoes

Kapronasa ¢pi/ French fries

Puc BinBapHuii / Boiled rice

IInuHaT TYIIKOBaHWM B COyCi KpeM
Spinach braised in cream sauce

90
250r

210
250r

150
2560r

150
250r

120
250r

95
200r

95
200r

160
3a 100r
per 100g

fAxo y Bac anepria ado HenepeHOCUMICTh IMPONYKTIB MOBinoMTe odiliiaHTa, 6yab JIacKa.

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



