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.



CMasxkeHi nepcuku 3 ByppaToro, XaMOHOM Ta PYKOJOIO
Fried peaches, Burrata cheese, jamon and arugula

3 TeJIATUHOIO I'PUJIb
3 [Ie4YeHMHU OoBoYaMU Ta NPAHUM COyCOM

Salad with spicy grilled veal,
grilled vegetables and lettuce

Ilesap 3 KypKoOIO
cajjaToM poMeH, coycoM Llesap Ta BUTpuMaHuM cupoM Ilapmesan

Ceasar with chicken fillet and ham
Caesar sauce and Parmesan cheese

CaJart 3 3arredyeHUM pocTtoidhom BiTesimo ToHHaTO
3 momMigopamu 4yepi Ta cupom [Mapmezan

Salad with roast beef Vitello Tonnato

with cherry tomatoes and Parmesan cheese

OBoOYeBUN 3 METOBOIO KYPKOIO
3 aBOKa0 Ta IoMinopamu yepi

Salad with honey chicken

with avocado and cherry tomatoes

CajiaT 3 3alile4eHUM KO34YUM CUPOM,
XPYMKHUMU 0aKIasaHaMu, aBOKalo Ta MoMinopamMu dyepi
Salad with baked goat’s cheese

with crispy eggplants, avocado and cherry tomatoes

Kanpese, noMinop ¢haplivpoBaHUil MOLlapeJoi0 Ha
Noayllli 3 aBOKaIo, 3 IECTO, KENPOBUMMU IopilllIKaMu Ta
¢picTaluKkaMu1

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

Kapmnaddo 3 TomartiB 3 ByppaTolo, KeEfpoBUMUA
ropimikaMu Ta 6a3mJIiKOBOIO OJIi€I0

Tomato carpaccio with Burrata, pinenuts and basilica
oil

Kapmayyo 3 medeHOro o0ypsakKa

3 PYKOJio10, cupoM PeTa, ropixamMu rpelibKMMHA Ta COYCOM daib3aMiK

Baked beetroot carpaccio
with Feta cheese, walnuts, arugula and balsamic dressing

CaJiaT 3i CBi¥KMX OBOYiB 3 aBOKago
Vegetable salad with avocado

I'peunkuit / Greek

moMigopH, OTipKH, IIepellb 00JIrapChbKUM, IUOYIIA CUHSA, MaCIUHU, CUD
deTa

tomatoes, cucumbers, mushrooms, onion, olives and Feta cheese

3 KallyCTU CBixKO0], 3 HaciHHAM rap6ysa Ta rapGy30BOI0 OJliEI0
Cabbage salad, with pumpkin seeds and pumpkin oil

620
350r

590
350r

550
300r

480
200r

430
300r

630
280r

590
350r

650
250/130

290
2560r

360
300r

360
350r

220
2560r

fIko y Bac asiepris ado HemepeHOCUMICTb NPOAYKTIB MOBifoMTe odiliaHTa, O0yab JacKa.

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



TF'APHAYI SAKYCHHM / HOT DISHES

Kauka ¢papmmpoBana / Stuffed duck
3 Ie4YeHUMHU HﬁJ’IYHaMI/I, HﬁJIy‘IHI/IM KOMIIOTE 3 MapaKy€r Ta
KYPaBJIMHUM COYCOM

with baked apple and cranberry sauce

Eckanon 3 dya-rpa / Foie gras escallop

Ha TemnjoMy Ir'pyiieBoOMy TOPTIi B KapaMedi, MpAHOMY MiHECTPOHE 3
JIICOBUX AIT'i Ta COYCOM 3 MOPTBENHY

on the hot pear cake in caramel with spicy berry minestrone and
Porto sauce

Kauyuna rpynka

3 anejbCHHOBOIO IVIa3y P10 Ta YOPHUIYHUM KOMIIOTE,

NOJIa€eThCH 3 CaJaTOM 3eJIEeHUM, CUPOM (heTa, 'PEelbKUMU ropixaMu
Ta rpyliero KapaMellisoBaHO

Duck breast

with orange glaze and blueberry compote

served with green salad, feta cheese, walnuts and caramelized pear

CMmaskeHa Tejad4da MeviHKa Mo - 0epJlIiHChbKHU
3 unﬁyne}o Ta MeJoOBUMU Hﬁﬂy}(aMI/I 3 KapaMeJbHUM COYyCOM 3
XepecoMm

Berlin style fried veal liver
with onion, apples and caramel sauce with sherry

Crnap:xa 3 pocTdichoM BiTessio ToHHATO Ta CUpOM
IMTapmezan

Baked asparagus with Vitello Tonnato roast beef and

Parmesan cheese

Tony611i 3 pyucoM, M’ICOM Ta OBOYaMHM B COyCi 3 0inux
rpuoiB 3ameyvyeHi B neyi

Holubtsi (stuffed cabbage rolls) with rice, meat and
vegetables with porcini mushroom sauce

IlepyHHU 3 coycoM 3 6inx rpudis abo cMeTaHo
Potato pancakes with porcini sauce or sour cream

Kpop’ssHa koBOaca / Blood sausages
3 KaIlly CTOIO TYLIKOBaHO}0, A0JyKaMy Ne4YeHUMH Ta IIKBapKaMU

with stewed cabbage and cracklings

HynabeH 3 01X rpuodiB
3ariedYeHu B CJIOMIIL
Porcini julienne baked in puff-pastry

290
3al00r
per 100g

980
90/100/50

545
120/150

510
180/180

660
200r

496
350r

350
200/100

485
150/250

390
100/50

fAkmo y Bac anepris abo HenepeHOCUMIiCTh MPOAYKTIB moBigoMTe odilianTa, 0yIb JacKa.

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



POKE BOWLS

3 KiHOa, BOIOPOCTSAMHM, aBOKao, OBOYaMH, IUOyJiero, 600aMu enaMame,

apaxicoM Ta KyH¥YTOM

with quinoa, seaweed, avocado, vegetables, edamame beans, peanuts

and sesame

e 3 jaococeM/ With salmon
e 3 AhiTtyHuemM / With Ahi tuna

e 3 Ahi TyHueM Ta mococeM / With Ahi tuna and
salmon

650
450r

6560
450r

650
450r

3 KiHOa, aBOKao0, OBOYaMU, IUOyJIelo, 606aMH1 efaMaMe Ta KyKyPyI30k0

with quinoa, avocado, vegetables, edamame beans and corn

e Bererapiancbkuii/ Vegetarian

e 3 TenAaTtuHolo “Tepiaki”/ With teriyaki veal

PIBOTTO ITAJIIMCBKE 3 IIA®PAHOM
RISOTTO WITH SAFFRON

- 3 KOPOJiBCbKHMMU KpeBeTKaMu
with king prawns

- 3 0inMMHU rpudamMu
with porcini mushrooms

CVIIN / SOUPS

KoHncomMe 3 MOpCBhKOIO pU00OIO Ta MOPENPOoYyKTaMHU
JIOCOCh, KPEBETKHU KOPOJIIBCBHKI, Mifii ipJilaHIChKi

Seafood consommé

salmon, king prawns, Irish mussels

ToMm am CyIl 3 MopernponyKTamMu

JI0COCh, MOPCbKHUI OKYHb, KDEBETKU KOPOJiBCbKIi, Mifii
ipJIaHOCHKI Ta T'pUOM HIiiTake

Tom yam soup with seafood

with salmon, sea perch, king prawns, Irish mussels and
shiitake mushrooms

4560
350r

735
450r

660
250/75

685
250/100

430
350r

780
350r

fAxmo y Bac anepria ado HelmepeHOCHMIiCThb ITPOAYKTIB MOBimOMTe odilianTa, 0yIb JJacKa.

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



HacuyeHa yxa 3 KopoIa Ta pidkoBoi ¢popeJi 650
peKoMeHImoBaHO Ha 2 0coou 500/400

Uha (FlSh soup) recommended for 2 persons
with trout and carp

Thai Shrimp Coconut 3 kpeBeTKkaMy, rpudaMHu IIAiTaKe, f%o

5
LINMMHATOM, OBOYaMH Ta JOKIIMHOK PUCOBOIO r
Thai Shrimp Coconut Curry Noodle Soup

Spicy Ramen 3 ka4dKo10, rpu6aMu LIMiTaKke, OBOYaMHu, 4420

o 5
LIITMHATOM, AANEM Ta JIOKIIMHOI PHUCOBOIO r
Spicy duck ramen with noodles, shiitake and egg

Vietnamese Pho, cyn 3 TeJIATUHOIO Ta JIOKIITHHOIO 445(;0
s 5
Vietnamese Beef Pho Noodle Soup ’

KpeMm - cyn 3i LIMMHaTOM 3 JIOCOCEM Ta OPOKOJII 3%35
Spinach creamy-soup with salmon and broccoli "

KpeM-cyn 3 0inux rpuoiB ;}0%0
Porcini mushrooms creamy-soup }

Cyn 3 nedyeHUX NOMifopiB 390
300r

3 cupoM MackaprnoHe Ta [lapMmesaHom

Roast tomato soup

with Mascarpone and Parmesan

KoHcoMe 3 KypKoIo, 270
OBOYaMU Ta 1OMalllHbOI JIOKIINHOO s00r
Consomme with chicken,

veggies and homemade noodles

MomaniHiA yKpaiHCBKHUN 00PII] 320
3 M’ICOM KYPKHU Ta MaMOYILIKOIO 3 YaCHUKOM 400r
Ukrainian Borsch

with chicken and doughnut with garlic

Bopinok 3 BymiKaMu 3 0iIMMHU rpudaMu 295
300r
Borshchok

CoasHka / Solyanka 280
36ipHa M’ficHa 300r
nourishing mixed meat soup

IOwmka kapnaTcbKka 3 0i1UX rpudiB 3%%5
Carpathian style cépe soup }

fikio y Bac asneprisa ado HenmepeHOCUMICTb MPOAYKTIB MOBinOMTe odilliaHTa, Oyab JlacKa.
Ifyou have an allergy or food intolerance inform the waiter, please.



X O0JIOOHUK, 260
XOJIOONHUM CYTI 3 OYyPAKOM BapeHNM, OTiPKOM, PEeIHUCKOIO, 300r
MOJISIBHUIIEIO KOITIEHOI0, AHIleM BapeHNM, CMETaHOIO Ta

UOYyJIeIo 3€JIeHOI0

HolodnyKk (cold beetroot soup)

with beetroot, cucumbers, radish, ham, boiled egg, sour-

cream and green onion

FyuyﬂbCBHI/Iﬁ 3anequI/Iﬁ PEKOMEHI0BaHO Ha 2 0codu 540
3i CBMHUHOIO, DeﬁeDHHMH Ta OBOYaMH 800r

Hutsul style soup recommended for 2 persons
with pork neck, rib and vegetables

PUBHUI MAPKET / FISH MARKET

CHpiHr - POJJIM 3 KpeBEeTKaMU KOPOJiBCbKUMU ?55(?
o . T

3 COJIOOIKUM COYCOM YiJi

Crunchy king prawn spring rolls with sweet chili sauce

KpeBeTKH KOpoJIiBChbKi cMaMeHi Ha rpuiIi 520
3 coycom Mapi Poyas EBOr
Grilled king prawns

served with Mary Rose sauce

KopoJiBCchbKi KpeBeTKHU Mo-icIIaHChbKH 560
3arevyeHi 3 YaCHUKOM B OJIMBKOBIM 0J1ii 3 marmpuKoo COJI0OKOI0, 2000
MonarThCA 3 6areToM GpPaHIy3bKUM

Spanish style king shrimps
baked with garlic in olive oil with paprika,
served with French baguette

CoaonKo-KHCIIi KopoJiiBChKi KpeBeTKH ['yHOao 650
3 aHaHacoM, OBOYaMM, 'OPiXOoM Kelll'lo Ta PUCOM Ha napy 850r

Sweet & sour Kung Pao shrimps
with pineapple, vegetables, cashew and steamed rice

dine nurkoro TyHud Bluefin Ha rpuii 3 mepuem 680
0oJrapCchbKHUM, TOPOLUIKOM 3€JIEHUM, [IePENEIUHUM L60/100/8
AWLEM Ta YEPBOHOIO iKPOIO

Grilled Bluefin tuna fillet with bell peppers, peas,

quail egg and red caviar

YopHUH DalITyC CMasKkeHUH, 3 BilBapHOIO KapTOMJIEIo 895
0eli0i Ta cajjaToM 3i CBi¥KHMX OBOYIB 260/200
Fried black halibut with boiled baby potatoes and
vegetables

fAxmo y Bac ajeprisg abo HenmepeHOCHMIiCThb ITPOAYKTIB MOBinOMTe odimiadTa, 0yIb JIacKa
If you have an allergy or food intolerance inform the waiter, please



YopHa TpicKa nmo-cepen3eMHOMOPCHKHU 3 13‘(3)2?
ImoMimopaMH 4epi, oJJMBKaMHU Ta KallepcaMu
Mediterranean style black cod with cherry

tomatoes, olives and capers

XpyMEKe (hijie TPiCKU B alleJIbCUHOBIA ria3ypi 1150
@ 0 300r
Crunchy cod fillet in orange glaze

Crelik 3 oceTpHUHa 3i criap:ker Ta BEPIIKOBUM 1350

300
coycoMm r
Sturgeon with asparagus and cream sauce

Jlococh “Barepdaan” 940
3 YEepPBOHOIO iKPO0, Ha MOAYIILI 3 TYIIIKOBaHOI'O IIINMHATY Ta 3 2007160
COYCOM BEPIITKOBHUM

“Butterfly” steak of salmon

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

sauce

Jlococh Kamnpese 725
CTelK 3 JIococH 3aredyeHuit 3 mominopamu, cupoM Mouapeia 260r
Ta 0a3uiIiKoM

Caprese Salmon

steak of salmon baked with tomatoes, Mozzarella cheese

and basil

dine 1ococq 3 KpeBeTKaMU KOPOJiBCEKUMHU Ta 960
IIOHUHaTOM 3alledyeHi 3 KOKOCOBHUMM MOJIOKOM Ta =B/E/Le0
cupoM [Tapmesan

Salmon, king shrimps and spinach baked with

coconut cream and Parmesan cheese

dine popedi 3arredeHe B CKOBOPiaLi 595
. . 200/200/100

3 KapTOoILIEO ITif ¢ paHIy3bKUM IPUYUIHHUM COYCOM

Trout fillet baked in a pan

with potatoes under the French mustard sauce

Kopor saneyenuii B neyi B cMeTaHi 3 rpuéaMu 0072(?0
5
Carp baked with sour cream and mushrooms 4

fAxkmo y Bac ajeprisg abo HenepeHOCHUMIiCTb MMPOAYKTIB MOBinOMTe odilliaHTa, 0yIb JIacKa
If you have an allergy or food intolerance inform the waiter, please



PUBA HA I'PUJII

3 OBOYaMU Ta BEPILIKOBHUM COyCOM

GRILLED FISH

with veggies and cream sauce

uiHa 3a 100r
price per 100g
YopHa TpicKa (creiik) 910
Black cod
OceTpHHA (creiik) 680
Sturgeon
Jlococh (dine) 330
Salmon
HNopano (uina puda) 2956
Dorado (whole fish)
dopesib npicHoBogHA (uina prda) 210

Trout (whole fish)

MTAIIIJIIMKHA 3 I'PUJTIO

3 rpuOaMH Ta BEPLLIKOBUM COYCOM, ITONAThCH Ha ByTULI
GRILLED SHASHLYK

with mushrooms and cream sauce, served on coals

3 oCeTpHuHHU 21(?0%
50/5
Sturgeon /
3 n1ococH 660
250/50
Salmon /
MopcbEknui, 970
JOCOCh, OCETPHHA, KPEBETKU KOPOJiIBChKI 270/50
Seafood,

salmon, sturgeon, king prawns

fAxo y Bac aneprisa ado HerepeHOCUMIiCThb MPOIYKTIB MOBimoMTe odilliaHTa, 6yb JIacKa.
If you have an allergy or food intolerance inform the waiter, please.



M'ACHUM MAPKET/ MEAT MARKET
CTEWKU 3 TPUJIIO / GRILLED STEAKS

3 OBOYaMHM Ta coycoM / with vegetables and sauce

uiHa 3a 100r
price per 100g

®dine MiHBHOH MapMypoOBHUIT USA !80-250r 1150
Marbled Mignon USA 89250

Crelik Pi6-Ait MapMypoBUi USA 3°0450r 870
Marbled Rib-Eye steak USA 3504502

Creiik CTpIiIIoONH 3 6edbriichbKoi 540
MOJIOYHOT TeaaThHHU ' 7°°
Belgian milk- fed veal Striploin steak'"°¢

Kape M0JI04YHOI 0eJIbriiChbKOI TeJIATUHU 3°0-450T 520
Belgian milk- fed veal ribs 3%0-450¢

ITedeHi oBo4i Ha rpwiIi 420
OarJIaxKaHM, KabadyKu, IOMiTopH, repenb 00JrapChbKUi, Tevepulli, 360r
KamycTa 0poKoJi

Selection of grilled vegetables

eggplants, zucchini, tomatoes, bell pepper, mushrooms, broccoli

IMMAIIJIXKHA 3 'PUJIIO / GRILLED SHASHLYK

3 KMCJIO-COJIOAKHM COYCOM, ITOAAI0THCA Ha By LI
with sweet and sour sauce, served on coals

Iurancekuii / Gipsy shashlyk 860
CBUHHHA, TEJIATUHA, KyPKa, ATHATUHA, A3HK TeJd91ii, OBOYi 360/50
pork, veal, chicken, lamb, calf’s tongue and veggies

3 BUPI3KHU MOJ0I0I AJIOBUYMHU 950
3 IIepLeM 00JIrap CbKUM 800/80
Veal fillet shashlyk

with bell peppers

Bara nponyKTy 3asHadyeHa B cupomy Burisni / The weight of raw product
fAkmo y Bac aneprisg abo HenmepeHOCHMIiCThb MMPOAYKTIB MOBiDOMTe odilliaHTa, 0yab JIacKa
If you have an allergy or food intolerance inform the waiter, please.



3i CBUHUHMU °WHAoK
3 OBO4YaMH 3 I'PUJIIO
Pork shashlyk
with grilled veggies

3 BUPI3KHW MOJOnO1 ATHATHUHUH
3 r'pudaMu
Lamb fillet shashlyk

with mushrooms

3 KYPKH

3 aHaHacoOM
Chicken shashlyk
with pineapple

580
300/50

6156
250/50

380
280/50

AJIOBUYMNHA CMAKEHA ta SAITTEYEHA

ROASTED and BAKED BEEF

“Omnepa”“/ “Opera”

BHPIi3Ka MOJIOOOI TEJIATUHU CMaMKeHa Ha I'PUJI, 3
TipYMYHUM COYCOM Ta OBOYaMU I'PUJIb

grilled veal served with mustard sauce and grilled
vegetables

Menanbiiod / Medallion

A70BUYa BUPisKa 3 KapTOILUISHUM ITIope, 3i CMaeHUMHA
0inMMHU rpu0daMM Ta coycaMu «9epBOHEe BUHO» Ta
BEPIIKOBUM

beeffillet topped on mashed potato, with fried porcini
and red wine and cream sauces

TopHanmo PociHi/ Tournedos Rossini
OihIITEKC 3 MallITETOM 3 TeJIA40l NeYiHKU Ta 3 Ne4YiHKOI0
¢ya-rpa, 3 coycomMm 3 Manepu

beefsteak with calf’s liver paté, fried foie gras and
Madeira sauce

Bara nmponykTy 3asHadeHa B cupoMy Bunisni / The weight of raw product

790
180/100/50

890
150/150

14560
300/50

fAxmo y Bac anepris a6o HermepeHoCUMIiCTh MPOIYKTIB MOBiToMTe odiliaHTa, 6yIb JacKa.

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



dine MiHbAOH 13560

3i LIMMHAaTOM Ta MIEYiHKOIO hya-rpa Leo/Te0/6q

Mignon

with spinach and foie gras

BeiutiHrToH 990

BUpPi3Ka fAjJloBUYa 3arevyeHa B ppaHIy3bKOMY TICTi 3i IIMMHATOM 400r

Wellington

beef fillet baked in French puff pastry with spinach

TeaaruHa “Opiop@” 990

MelaJbHOH 3 MOJIONOI AJTOBUYMHU 3alle4YeHHH 3 ITalllITETOM 3 400r

TeJIA490i NediHKU Ta BEPIIKOBUM coycoM 3 [IapmesaHoMm

“Orloff”

veal baked with calf’s liver paté and cream sauce with

Parmesan cheese

IITHinesab o - BineHChbKU 980

3 BUPI3KU MOJIOOO] AJIOBUYMHU NaHipOBaHUM B cyXapAxX, soor

NonaeThCs 3 AriTHMM COYyCOM Ta JUMOHOM

Wiener Schnitzel

IITiyk¥ MOJOYHOI 0eJIbrificCbKOI TeJIATUHHU TYIIKOBaHi B 980

coyci geMirjiac 3 XxepecoMm 3 apoMaTHUMHU TpaBaMHU 250/150

MONaITHLCH 3 KAPTOIUITHAM ITI0pe

Braised Belgian milk- fed veal cheeks

with mashed potatoes

HA3uK Tenauuii 580
350r

3 KapTOIJIEIO Ta T'pU0aMH 3aliedeHu B CKOBOPINLi y
BEPIIKOBOMY COYCi 3 mapMe3aHOM

Calf’s tongue

baked in a pan with potatoes and mushrooms in cream sauce

Kotnera no-noMaluHbOMYy 380
3 TEJIATUHM Ta M'sica iIHIUYKH, 3 KAPTOIUJIAHUM MIOPE Ta 170/200
COJIEHUMM OTripoYKaMu

Homemade chopped cutlet

beef and turkey with mashed potato and sour cucumbers

Bara nponykTty 3asHadyeHa B cupomy BuradAni / The weight of raw product

fAko y Bac anepria ado HelepeHOCUMICTh IMPOIYKTIB MOBimoMTe odiliaHTa, 0yIb JJacKa.
If you have an allergy or food intolerance inform the waiter, please.



CBMHUNHA CMAWEHA ta SATTEYEHA
ROASTED and BAKED PORK

«Pepper» cTelk

3 BOTHAHUM OpPEeH]Ii Ta 3eJIeHUM TeplieM, 3 Ie4eHOI0
KapTOIlJIEIO 3 PO3MapHUHOM Ta YaCHUKOM

Pepper steak

with baked potatoes with garlic and rosemary

MepanbiioHU 3 BUPIBKU 3anedyeHi 3 A0JyKaMu, CUPOM
Bpi, [TapmMesaHoM Ta po3MapUHOM B BEPIIKOBOMY
coyci

Tenderloin medallions baked in a creamy sauce with

apples, Brie cheese and Parmesan with rosemary

CokoBUuTa KOcHUYKa «BepoHika», 3 BUPISKU 3
MeIooBHUM O0eKOHOM KondyeHMM B BBQ riasypi
Juicy pigtail "Veronica", from tenderloin with
smoked honey bacon in BBQ glaze

TMonanBuuda 3 06e0i KapTomJieo B MPOBaHChKHUX
TpaBax, 3 TapMe3aHoOM, cupoM Yenep Ta YaCHUKOM
3arevyeHa B CKOBODPINLi B BEPIIKOBOMY coOycCi
Cheesy garlic Parmesan pork with baby potatoes

Pebeplisd no-BifeHChKHU B IipYUYHO-MeOBil riiasypi
3 KapToIuiero 3arie4eHoo Ta cajlaToM HOYJ'[ CJ'on

Vienna style ribs in honey-mustard glaze

with baked potatoes and Cole Slaw salad

CBUHMHa NO-CeJAHChKU

3aledyeHa B CKOBOPIMIIi 3 KapToILIero, TPHOaMH, Y9aCHUKOM,
CMETaHOIO Ta 3eJIEHHIO

Country style pork

baked in a pan with potatoes, sour cream and mushrooms

ArHATUHA / LAMB

Kape ArHATH 3 TpUJI0 3 MMiIKaHTHUMHU OPOKOJIi Ta
0eldi KapTomiiero

Grilled lamb ribs with spicy broccoli and baby
potatoes

Bara mpoayKTy 3asHadeHa B cupoMy Buriisni / The weight of raw product

450
200/100

580
300r

595
360r

490
400r

750
600/2560

6956
200/300/100

890
200/200

fAxmo y Bac anepria ado HerepeHOCUMIiCTh MPONOYKTIB MOBinoMTe odiniaHTa, 6yIob JacKa.

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



IITnaod / POULTRY

ToMaeHa KadyKka

3 MEeJIOBUM CBi¥KHMM aHaHaCOM I'PUJIb Ta IeYeHUMU A0JIyKaMU, 3
Ka4yuHUM JeMirjacoM B a3ificbKOMY CTHIII

Duck confit

on a pillow of fresh grilled pineapple and baked apples

with duck demi-glace in the Asian style

IlledepncbKUM NTUpIr
3 Ka4KO1o, oMU FplflﬁaMI/I, YOPHOCJIMBOM 3arne4yeHui 3
rpaTeHOM 3 KapTOoIlJIAHOI'O Mrpe 3 HapMe3aHOM B nevi

Duck Shepherds Pie
with porecini, prunes and mashed potato Gratin

Kypsdade ¢ije no-ToCKaHCbKU

3aredyeHe B CKOBOPILi 3i MIMMHaTOM, TOMaTaMH 4Yepi Ta
ne4yepuuaMU B KPEM COyCi

Tuscan style chicken fillet

baked with spinach, cherry tomatoes and mushrooms in cream sauce

Kypada rpynka 3anedeHa B KopelichKoMy coyci BBQ 3
aHaHaCoOM CBiKHUM, IIepleM d0oJrapCbKUM Ta LYKiHi
Chicken breast baked in Korean BBQ sauce with fresh
pineapple, bell pepper and zucchini

Yini kypKa 3 mepcuKkaMy B MEIOBOMY COYCi
IONaeThCHd PUCOM

Chili chicken with peach in honey sauce

with steamed rice

dijne KypKM MapHUHOBaHe i 3aneyeHe B coyci Tepidaki
3i cMasKeHUM pHUCOM

Chicken fillet marinated and baked in Teriyaki sauce
with fried rice

Kypka no-i1ioHCcbKH

3 OLIMMM I'prudaMU Ta KapTOILIEIO 3alleYeHe B BEPIIIKOBOMY
COYyCi 3 eCTparoHoM

Lyon style chicken

with porcini and potatoes baked in cream sauce with tarragon

fAxmo y Bac anepria a6o HerepeHOCUMICTh MPOOYKTIB MTOBimoMTe odinianTa, 6y JacKa.

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

760
350/150

780
450r

560
400r

330
400r

380
400/100

345
180/150

780
450r



KIIACUYHA ITACTA TA BOBOBI
PASTA AND LEGUMES

ITacTa 3 coycomMm 3 moMinopiB 4yepi, ByppaTor Ta
0asuJIiKoM

Pasta with cherry tomatoes sauce, Burrata and basil

deTTydiHE 3 KOPOJiBCBKUMHU KPEBETKaMHU Ta
HIMAHATOM y BEPILIKOBOMY COYyCi

Fettuccine with king prawns and spinach
tossed in cream sauce

ITacta KapdoHapa s nococeM Ta KpeBeTKaMu KOPOJIiBCHKUMU
3 BEPILIKOBUM COYyCOM Ta cupoM [apMesan

Pasta Carbonara with salmon and king prawns
with cream sauce and shaved Parmesan

ITacTa KapdoHapa Ki1acu4YHa

3 KOITYEeHNM OEKOHOM, XaMOHOM i6epiKo, BEpPIIIKOBUM COYyCOM
Ta cupoM IlapmesaH

Pasta Carbonara

with bacon, hamon Iberico, cream sauce and Parmesan cheese

Cnareri “BoJioHbE3€e”
3 MoMigopamu, TeaaThuHoIo Ta cupoM IlapmesaH

Spaghetti “Bolognese”

deTTyUiHe 3 TEJIATHHOIO 3 OITMMHU rpudaMu

Ta LUNUHaTOM Y BEPILIKOBOMY COYCi

Fettuccine with veal,

sautéed porcini mushrooms and spinach tossed in cream sauce

KBacoJifi 3 oBoYaMHU B iHIiHCbKOMY CTUJII
Bean and potato Indian style curry

Axio y Bac anepria ado HernmepeHOCHUMICTh IIPONYKTIB MOBinoMTe odiliiaHTa, 0yIb JIacKa.

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

690
450r

490
400r

570
300/100

465
400r

490
300/150

730
450r

330
300r



MJ/IMHYUNKHN / CREPES

3 YePBOHOIO iKpOIO Ta CMETaHOI0 100/2;2?

With red caviar and sour cream

"Myaine" / "Moulinet" 390
175/50

3 A0JIyKaMHU B alleJJbCUHOBOMY coyci 3 JikepoM Grand Marnier
with apples baked in orange sauce with Grand Marnier

BAPEHUKHN / VARENYKY
3 KapTOILIEIO 3 Mac/JIOM Ta CMETaHOIO 22(?/?00
‘With potato with butter and sour cream
3 KapTOILJIEIO 3 IIKBapKaMH 2202/20
With potatowith cracklings
3 KapTOILJIEeIo 3 coycoM 3 GiJIuX rpUsiB 225’/?00
‘With potatowith mushroom sauce
3 KallyCTOIO Ta 01 IMMU IrpudamMu 370
3 MacJIOM Ta CMETAaHOIO 280/100
With cabbage and porcini
with butter and sour cream
3 M’icOM 370
. , . 280/20
(81 CBUHUHU, TEJIATUHU Ta M'Aca iHITUYIKN )
With meat
(pork, veal and turkey)
3 M’fICOM I'YCKH 3 }KyPaBINHIM COYCOM 370
. . 250/50
With goose meat with cranberry sauce
3 BUILIHAMHU 490
280/100
3 BULIIHEBUM COYCOM Ta CMETaHOIO
With cherry
with cherry sauce and sour cream
3 MaKOM 3 MeIoM 350
: . 280/20
With poppy seeds with honey
TamnbKe acopTi BapeHUKIB 370
3 KapTomJjielo, M SICOM, M’ SICOM I'YCKH, KaITy CTOIO Ta OiJIMMU 800/100
rpu6aMu 3 MaciIOM Ta CMETAHOIO
Galicia style selection of varenyky
with potato, meat, goose meat, cabbage and porcini
with butter and sour cream
I[TenbMeHi 3 M’ACOM IHIUYKH 370
300/20

Pelmeny (dumplings) with turkey meat

fAxwo y Bac aneprisa abo HenepeHOCUMICTb NPOOYKTIB MOBinoMTe odiliaHTa, 0yOb JacKa.
If you have an allergy or food intolerance inform the waiter, please.



KAPTOIUIA Y ®0OJIb31 / POTATOES in FOIL

3 MacJioM, YaCHHUKOM Ta 3eJIeHHIO
with butter and garlic

3 0imMMu rpudaMHy Ta CMeTaHOoIo
with porcini and sour cream

I'APHIPU / SIDE DISHES

KapTomisa MoJiona sariedyeHa B CKOBOPIANi 3 MacjoM,
CMETaHO, YaCHUKOM Ta CBi¥KHM KPOIOM

New potatoes baked in a pan with butter, sour cream,
garlic and dill

KapTomisa cMakeHa Mo-ToMallHbOMY
3 nMoyJielo Ta IIKBapKaMu

Home style fried potatoes

with onion and bacon

KapTomisaHe nrope
Mashed potato

Kapromnnsa BinBapHa
3 MaCJIOM Ta 3€JIEHHIO
Boiled potatoes

ITrope 3 6aTaTty
Mashed sweet potato

Kapromasa ¢pi
French fries

Barart ¢pi
Sweet potato French fries

Puc BigBapHuit
Boiled rice

IIImuHAaT TYLIKOBaHUN B COYyCi KpeM
Spinach braised in cream sauce

fAxwo y Bac aneprisa ado HenepeHOCUMICTb NPOAYKTIB NOBifoOMTe ogiLliaHTa, 0y b JacKa.

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

96
200r

195
200/80

285
350r

145
250r

160
200r

120
200r

190
2 00r

96
200r

1565
200r

96
2 00r

150
3a 100r
per 100g



TIHA / PIZZA

Maprapura

coyc 3 noMinopiB, cup Monapena, nominopu, cup I'pana [TagaHo
Margherita

tomato sauce, Mozzarella cheese, tomatoes, Grana Padano

ToHHO YinoJe 3 THXooKkeaHCHLKUM TYHLIeM B OJIMBKOBI 0JIii
3 coycoM 3 noMinopiB, cupoM Monapeia, MaciuHaMu, IoMinopamu,
KYKYPY3010, IM0YJIel0, PYKOJIOIO

Tonno Cipolle with Pasific tuna in oil

tomato sauce, Mozzarella cheese, tomatoes, black olives, corn, onion,
arugula

TponikaHa 3 kypa4uM dine

coycoM 3 TToMinopiB, cupoM Monapesna, noMigopamu, epenemM
00oJIrapChbKUM, HUOYJIEI0, KYKYPYI3010, aHaHaCcoOM, MaCIluHaMH
Tropicana with chicken fillet

tomato sauce, Mozzarella cheese, tomatoes, bell pepper, onion,
delicate corn, pineapple, olives

BepoHika 3 xamoHoMm Iberico, noasaBuLero KOMYEHOO
COoycoM 3 ITIoMinopiB, cupoM Molapesa, nepenemM 00JrapCbKuM,
noMizopamMu, KyKypy 300, PyKOJIOIO

Veronica with hamon Iberico, ham

tomato sauce, Mozzarella cheese, mushrooms, tomatoes, bell pepper,
corn, arugula

KopaeoHe 3 xamonowMm Iberico, canami Fuet Extra,
MOJIAOBULEIO KOITYEHOO

3 coycoMm 3 NoMinopiB, cupoM Mouapena, nedepulssMu, LUoyero,
noMigopamu, KyKypyIi3010, OJIMBKaMHM, KOPHILLIOHaMHM, PYKOJIOIO
Corleone with hamon Iberico, salami Fuet Extra, ham
tomato sauce, Mozzarella cheese, mushrooms, onion, tomatoes, corn,
gherkins, olives, arugula

ITenepoHYiHO 3 koBOackaMu KomueHUMH, caiaMi Fuet Extra,
MOJAOBUILIEI0 KOITYEHOIO

3 coycoM 3 IToMiopiB, cupoM Monapena, TIEPYMKOM I'OCTPHUM, IIEPELEM
00oJiIrapChbKUM, IOMiIOpPaMM, MacCaluHaMHU, PYKOJIO0

Peperoncino with smoked sausages, salami Fuet Extra, ham
tomato sauce, Mozzarella cheese, pepper, bell pepper, tomatoes,
arugula, olives

fAxmo y Bac anepris abo HenmepeHOoCUMIiCTh MMPOAYKTIB MOBinoMTe odinianTa, 0yIb JacKa
If you have an allergy or food intolerance inform the waiter, please

450
650r

795
700r

690
640r

590
620r

690
630r

690
630r



ITpomyTTo di Parma s xamonowMm Iberico, cupoMm Monapena
3 COyCOM 3 ITOMiIoPiB, Me4YepulisiMHU, IToMiopaMu Yepi, MaCIMHaMH,
pykoJsoro Ta [TapmMesaHoMm

Prosciuto di Parma with hamon Iberico, Mozzarella
cheese

tomato sauce, cherry tomatoes, olives, mushrooms, shaved
Parmesan, arugula

dpyTTi oi Mape 3 kpeBeTKaM¥1 KOPOJIiBCBKUMM, MifiAMU
ipJlaHICBbKUMU

3 coycoM 3 moMifopiB, cupoM Mounapesna, moMinopamMu

Frutti di Mare with king prawns, Irish mussles,

tomato sauce, Mozzarella cheese, tomatoes

KanbnoHe (sakpura mina)

3 XaMOHOM i0epiKo, OJIANBULIEIO KOITYEHOIO, COyCOM 3 ITOMiTopiB,
cupamu Mouapeda, Pikorra, [ITapMesaH, KYKypya3010 Ta Ie4YepUuLsiMU
Calzone

tomato sauce, Mozzarella, Ricotta, ham, mushrooms, corn, Parma
ham, Parmesan

OKeaH - ¢paHUy3bKa Mila 3i CBIUM TYHLIEM Ta JIoCOCeM

3 COYCOM BEPIUKOBO-TiPYNYHUM, TIOMiopaMH, IIMTUHATOM, PYKOJIOO,
cupoM Monapena

L’Oceane with tuna-fish and salmon

cream-mustard sauce, Mozzarella cheese, tomatoes, spinach,
arugula

KBatpo CramxioHi

3 coycoM 3 rnoMinopiB, cupamu Mouapeina, 'oproansona, 'pana [TagaHo,
MOJSABUIIEIO0 KOMTYEHO0, CaIAMIi (hpaHIy3bKUM, IIOMiTopamMu, IU0YIero,
TYHIIEM B OJIMBKOBIM 0OJ1i1 , KYKYyPYyO3010, XaMOHOM i0epiKko, meyepunaMmmu
Quattro Stagioni

tomato sauce, Mozzarella cheese, Gorgonzola cheese, Grana Padano,
ham, salami, tomatoes, onion, tuna-fish, corn, Parma ham and
mushrooms

KBaTtpo ®opmamski

IO CKJany Liei Ki1acru4yHOI Miuy BXonATbk cupu: Mouapena, [lTapmesaH,
EmenTainb, Kozauuii, T'oprougsona, PikoTTa, coyc mecTo Ta BUHOTpaf,
Quattro Formaggi

this classical pizza contents such cheeses: Mozzarella, Parmesan,
Emmental, Goat’s, Gorgonzola, Ricotta, pesto and grapes

Bepnypa oBoyeBa

3 coycoM 3 IToMiopiB, cupoM Moiiapena, moMinopamMu, OaKaaxaHaMu,
OpoKoJIi, IMOYyJIero, MepeneM doarapChbKUM, TeYePULIAMU, KYKYPYI3010
Verdura

tomato sauce, Mozzarella cheese, tomatoes, eggplant, bell pepper,
broccoli, cremini mushrooms, delicate corn, onion

fAkuo y Bac anepria ado HermepeHOCHMICTb MPONYKTIB MOBiHOMTe odilliaHTa, 0yAb JacKa
If you have an allergy or food intolerance inform the waiter, please

870
670r

8560
680r

490
490r

750
680r

750
560r

850
530r

560
630r



CTBOPHU CBOIO ITILLY CAM / CREAT PIZZA by YOURSELEVES

ITina 3 coycoM 3 noMigopiB Ta cupom Monapena 200
Pizza with tomato sauce and Mozzarella cheese 430r
CMAYHI IOIATKU IO BAIIOT ITIOU
DELICIOUS ADDS for PIZZA
r TPH

Coyc 3 noMinopiB / Tomato sauce 100 50
Cup Mouapena/ Mozzarella cheese 1560 150
Cup IlepmesaH / Parmesan cheese 20 80
ITomigopu / Tomatoes 100 45
IMominopwm yepi/ Cherry tomatoes 50 55
Pykogna / Arugula 2153 30
ITepeup 6oarapcbkuii / Bell pepper 50 30
Kyxkypynsa/ Corn 30 20
IMeyvepuni/ Cremini mushrooms 30 20
OinuBkH / Olives 30 65
AHnaHac / Pineapple 50 356
KpeBeTku KopogiBebki / King prawns 100 1856
TyHeup cyui / Tuna-fish 75 1560
Jlococs cymri / Salmon 75 1756
TyHeup B oJii / Tuna in oil 50 150
Kypsude ¢ine / Chicken fillet 75 75
IMonanBunsa komdyeHa / Ham 50 95
XamMoH ioepiko / Jamon iberico 30 1156
KoBbacku konueHi / Smoked sausages 75 130
Canawmi/ Salami 30 95

ko y Bac anepria ado HelepeHOCHUMICTh IMMPONYKTIiB MOBimoMTe ogilliaHTa, 6yIb JIacKa
If you have an allergy or food intolerance inform the waiter, please.



