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



3AKYCKHN / COLD APPETIZERS

Xni6 nomamHin / Homemade bread
ITineHnyHUM, UTHIM / wheat, rye

Haoip rpiHok

3 YaCHUKOBOIO r.naayp’}o
Toasts

with garlic glaze

BPYCKETU HOPBES3BKI

3 JiococeM ciiadbo coieHuM 'paBiakc BJIaCHOIO
NPUroTYBaHHSA, PyKOJIO, HOMigopaMu 4epi, aBOKano,
nacTaM OJIMBKOBOIO Ta 3 B’AJIEHUX MMOMiIOpiB
NORWEGIAN BRUSCHETTA

with homemade cured salmon Gravlax, arugula,
cherry tomatoes,

avocado, olive paste and sun-dried tomato paste

AHTHUTIacTOo 3 6 BUOIB CHUPIiB

Poxkdop, EMeHTanb, Bpi, M'ayna 1000 nHiB, KO3A4Wi CUp,
ITapMmesaH 3 oJIMBKaMH, MaciIMHaMHU Ta KpeKepaMU 10 CUPY
A platter of cheese

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

Acopri 3i cBiKUX OBOUiB

NoMigopH, oTripKH, Nepelb 0oJrapChbKUM Ta 3eJeHb
A platter of vegetables

tomatoes, cucumbers, bell peppers

XyMyc noMallHii

MOoOa€eThbCHA 3 MAPOKKaHCbKUMU OJINBKaMU, OJIMBKOBOIO OJIi€10,
TpaBaMH, IepleM 4iji Ta rpiHKOoIO0 3 (hpaHIy3bKOI'o darera
Homemade hummus

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

Oripku KBallleHi
Sour cucumbers

MacauHu
Olives

Maciao yacHUKOBE
Garlic butter

10

lwr

50
3acer

5856
3a cer

590
200r

120
190r

230
100/50

65
150r

280
100r

65
40r

fAxwo y Bac aneprid ado HenmepeHOCUMICTbL MPOAYKTIB MOBifOMTe oditiaHTa, OyIb JacKa.

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



ACOPTI MOPCBKE / A PLATTER of FISH

Ikpa 1ococeBa (uepBoHa)
Red caviar

Jlococb / Salmon

3anedeHuii / baked

e JI0COCH KOITYEHWN Ha BULLIHEBUX IPOBaX BIACHOT'O
NPUrOTyBaHHA
homemade salmon smoked on cherry wood

e cinadocosieHui 'paBiaaKc BJaCHOIO NPUTOTyBaHHSA
homemade mild-cured salmon Gravlax

CMaxkeHUM Byrop 3 coycoMm Kadaski Ta KyHKyTOM
Broiled eel with Kabayaki sauce and sesame

TAPTAP / TARTARE
NoIa€eThCA 3 PYKOJIOI0, IOMigopaMu Yepi Ta TocTaMu
served with arugula, cherry tomatoes and toasts
e 3JjococHd
3 ryakamMmojie, KyHKyTOM Ta iMOMPOM MapHHOBaHUM
salmon
with avocado guacamole, sesame and marinated ginger
e 3 TYHIA
3 ryakamMoJie, KYHKYTOM Ta iMOMPOM MapHHOBaHUM
tuna
with avocado guacamole, sesame and marinated ginger

Taraki 3 TyHIA Bluefin 3 MaHro, aBokanmo, 1ariMmoM,
YepBOHOIO LIM0YJiel0, KYHYTOM Ta KiH3010

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

Kapnayyo 3 1ococsa

3 KanepcaMu, OJIMBKOBOIO OJIiEI0 Ta BEPIITKOBUM CUPOM
Salmon carpaccio

with capers, olive oil and cream cheese

Ocellenellb 3 KapTOIJIEl0 3alle4YeHOol0, [UOyaelo
MapHWHOBaHOIO Ta COYCOM Oajib3aMiK

Herring with potato, marinated onions

and sauce balsamic

fAxo y Bac anepris a6o HelepeHOCUMICTb MPOOYKTIB IOBinoMTe odiniaHTa, 6yab
If you have an allergy or food intolerance inform the waiter, please

290
20r

LiHa 3a 50r
price per 60g

149

244

560
160r

560
150r

600
100/150

520
100r

280
300r

JlaCKa



ACOPTI M"ACHE
BJIACHOT'O TIPUTOTYBaHHS
HOUSE SPECIALTY MEAT SELECTION

PocTt6ip BiTesno ToHHaTO
Roast beef Vitello Tonnato

Kauyka dapummmpoBaHa
3 JKYPaBJIMHUM COYCOM Ta IeYeHUMU AGIyKaMU B [1asypi Mapakyii
Stuffed duck, with apples in maracuya glaze and cranberry sauce

IMTamTeT 3 pya-rpa

ArogaMy CE30HHUMHM Ta COYCOM 3 MaliepH
Foie gras paté

with berries and Madeira sauce

[TamTeT 3 Ne4iHKU Teada4oi

3 COYCOM 3 }KYPaBJIWHH Ta ATOIaMH CBI UMM
Calf’s liver pate

with cranberry sauce and berries

JIoTapUMH3BbKUN M'ACHUH NallTeT

3 KBallleHUMU OTipOYKaMM, TOCTaMHM Ta COyCOM XpPiH
Lorraine meat paté

with sour cucumbers and toasts

TapTap 3 MoJIonOi ATOBUYHMHHA

3 KanepcaMu, KOPHIIIOHaMU Ta AWLEM, 3 TOCTaMU
Beef tartare

with capers, gherkin and egg served with toasts

Kapmna4d4do 3 Aj10BUYUHU

3 MoMimopamMu 4epi, pyKkoJsoro, cupoM ITapmesaH, coycom Yumidypi Ta
KeIpOBHUMHU ropillikamMu

Beef carpaccio

with cherry tomatoes, arugula, Parmesan cheese, Chimichurri sauce
and pine nuts

Asuk Tenauun

3 KanmepcaMu, MacJIMHaMU, IIOMiJopaMu 4Yepi Ta COyCOM 3 XPOHY
Boiled calf’s tongue

with capers, olives and cherry tomatoes

BiHHMIIBKE cajo
3 OripKaMHu KBallleHUMM, T'PiHKaMHX 3 YOPHOT'O XJli0a 3 YaCHUKOM Ta
XPOHOM

Free - range salo (lard)
with sour cucumbers, rye bread toasts with garlic and horseradish

XaMoH Ioepiko 3 nHEero
Jamon Iberico with melon

Ao y Bac anepria abo HelepeHOCHUMICTh MPONYKTIB MOBimoMTe odiliiaHTa, 0yIb IacKa.

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

uiHa 3a 50r
price per 50g

190

145

550

180

120

6656
200r

655
100/80

360
100/100/50

240
1 0/50/100

380
80/150



IIuBHUI HaOIip 390
B’AJIeHa I'PYIKA KAYKW, XaMOH ifepiko, acTypMa, canami 200r
(hpaHIly3bKa, KoBOaca Ta MoJAnBUIlA KOIMYEHi 3 OJIMBKaMHU,

MacJUuHaMHU Ta IToMigopaMy B’ silIEHUMH

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'EPU / BURGERS

TOIAIOTHCA 3 KapTOILIEIO (PPi Ta 3eJIEHUM callaToOM
served with French fries and green salad

3 KOTJIeTOoIo 3 (pijie pyOJeHoro Jococsd 680
3 IoMigopamu, HUGyIelo, KarepcamMu, 3eJIEHHIO Ta (DPaHLy3bKUM

COYCOM 3 Ji*KOHCBKOIO TpYrIeI0

Salmon burger

with tomatoes, onion, capers, greens and mustard sauce

3 AJ0BUYMHU “AHryc” 980
KOTJIeTa 3 MApMypPOBOI'0O M’sica 3 aHIJIIMCbKUM CHUPOM, IToMigopamu,

oripkaMu MapMHOBaHUMU, KapaMeJlisoOBaHOI0 UOYJIelo Ta

JIyisiaHCBKMM COyCOM

‘With Angus beef

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

The best burger 640

KOT/IeTa 3 SUIOBUYMHU 3 aHTJIICBKUM CUPOM, 0E€KOHOM,
noMigopamu, 1udyI€ero, oripkaMyu MapuHOBaHUMMU, JIyidiaHCbKUM
COYyCOM Ta COyCOM I'oJUIaHIe3

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

Hoxneiriauii The best burger 880
MoMBiliHa KOTJIeTa 3 SIOBUYMHU 3 TTOIBIAHUM aHIJIiHCBKHUM CHPOM,
GEeKOHOM, IToMiTopaMu, UOYJ€El0, OripKaMy MapUHOBaHNMM,

JlyisiaHCBbKMM COYyCOM Ta COYCOM roJulaHies

Double The best burger

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

pickled cucumbers and Louisiana and cheese sauces

ko y Bac asepris ado HenmepeHOCUMIiCTh MPOAYKTIB MOBiTOMTe ogilliiaHTa, OyIb JlacKa.
If you have an allergy or food intolerance inform the waiter, please



CAJIATU / SALADS

dpyTTi 0i Mape 790
MiKC OBOYEBHIi 3 OCETPHUHOIO, TYHIeM Bluefin TaTaki, Byrpom 380r
CMaKeHHM, IOCOCEM ITEYEHUM, KOPOJIIBCLKMMH KPEBETKaMHM Ta MiTiaAMu
ipIaHICBKUMU 3 COYCOM Oanb3aMik

Frutty di Mare

vegetable mix with sturgeon, Bluefin tuna tataki, salmon, broiled eel,

king prawns and Irish mussels with balsamic dressing

KpeBeTKM KOpPOJIiBCbKi B aBOKa0 870
3 OBOYEBHM raciaqo Ta PyKOJIOIO 150/50
Avocado with king prawns

with gazpacho salsa and arugula

KopolliBChbKi KpeBeTKH B TUHI 6756
3 COJIOIKO-TOCTPHM COYCOM 3 MariOHE30M Ta PHCOM 350/300
King prawns in melon

with sweet and spicy mayo sauce and rice

CajiaT 3 10CcOCeM rapss4oro Kon4YeHHs 3 aBOKaIo Ta 630
noMigopamu 4depi 800r
Hot smoked salmon salad with avocado and cherry tomatoes
OBOYeBH 3 CbOMI'OIO ciaabocojieHoro 'paBiiakc, 630
nepenejJuHuMHU AiAMU, IOMigopaMu Yepi, aBOKao Ta CUPOM 280r
ITapmesan

Vegetable with mild-cured salmon

quail eggs, cherry tomatoes, avocado and Parmesan cheese

IMoTmaHOCBKUHA 680
TEIUTHI cajiaT 3 (hijie Iococs rapsAa90ro KOMIEHHs BIaCHOT'O 300r
MPUIOTYBaHHS 3 IEYE€HOI0 KapTOILIEIO il 3eJIeHUM CajlaTOM, 3 OTipKaMH,
NOMiTOpYMKaMHM Yepi, aBOKao Ta IepeneIuHuMU SHLIsIMU

Scottish

warm salad with homemade hot smoked salmon with baked potatoes

under the green salad, cucumbers, cherry tomatoes, avocado and

quail’s eggs

OBOYEeBHUH 3 KOPOJIIBCBLKMMH KpeBeTKaMH, 3 MaHTO, 510
PYKOJIOIO Ta COYCOM Gaib3aMik 260r
Salad with grilled king shrimps, mango,

arugula and Balsamic dressing

Ilesap 3 1ococeM rapsg4oro Konm4yeHHs 5956
caJylaT pOMEH 3 TOMIIopaMH Yepi, mepeneTnHIMHE STALSIMEA, COYCOM 300r
Llesap Ta BUTpUMaHUM cupom [TapmesaH

Caesar with hot smoked salmon,

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

OBOYEBHH 3 KOITYEHUM BYTPOM Ta KOPOJIiBCBKUMH 15%/23}0

KpeBeTKaMu

3 coycoM Kabasaki

Vegetable salad with broiled eel and king prawns
with Kabayaki sauce

fIkmo y Bac aneprist abo HelmepeHOCUMIiCTh MPOAYKTIB MOBifoMTe odiliaHTa, 0yIb JIacKa.
If you have an allergy or food intolerance inform the waiter, please



MeKcUuKaHChbKUM

MiKC OBOYEBHIA 3 KOPOJIBCEKMMH KPEBETKAaMU Ta COJIOTKO-TOCTPHUM
TMiKaHTHAM COYCOM

Mexican

vegetable salad with king prawns and spicy sauce

Hicyas

OBOYEBMI MIKC 3 TYHIIEM TaTakKi, aHd0ycaMH, KallepCaMH, OJIMBKaMHU,
AWIEeM Ta NipYUIYHUM COYyCOM

Nicoise

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

and mustard sauce

Llesap 3 kypko MPUTrOTOBIEHOO Ha TPUITI,

cajlaToM poMeH, coycoM Llesap Ta ButpumanuM cupoMm [lapmesan
Caesar with grilled chicken,

Caesar sauce and Parmesan cheese

CaJiaT 3 me4YeHOoI0 IPYAKOI0 KavKH,

nalTeToM 3 pya-rpa 3 kapamesisoBaHOIO IPYyIIElo Ta FPiHKaMH 3
KO34YUM CUPOM

Salad with baked duck breast, foie gras paté
with caramelized pear and toasts with goat cheese

Cajat 3 B’AJIEHOIO 'PYIKOI0 KadKHW, NalllTETOM 3 ya-rpa,
Ka4KOI0 (haplLIMPOBaHOIO 3 AAriTHUM COYyCOM

Salad with dry-cured duck breast, foie gras paté

and stuffed duck with berry sauce

Tenauii cajaT 3 NevYiHKO0 (ya-rpa, nalTeToM

3 (hya-rpa, TeJA4Y0l0 NeYiHKO, IeYeHUMU A0JyKaMU Ta
3eJIeHHIO

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

JIerkuii sejjeHUM cajiaT 3i cMamKeHOoI0 KypsAa4oIo MeYiHKOoIo,
KapaMeJlisoBaHOIO I'pyllielo, COycoM OaJjib3aMiK Ta
PYKOJIOI0

Light green salad with fried chicken liver, caramelized
pear, balsamic sauce and arugula

Tenaui cajaT 3 MeIaJlbHOHOM TEeJIATUHU 3 OBOYaMU I'PUIIb
Hot salad with veal medallion and grilled vegetables

3ejleHUM caJjiaT 3 3ariedeHrUM pocToicom Bitenno ToHHaTO,
noMinopamMu 4epi, cupoMm [TapMesaH Ta PyKOJIOI0

Salad with roast beef Vitello Tonnato,

cherry tomatoes, arugula and Parmesan cheese

fArmo y Bac anepris abo HermepeHOCHUMIiCTh TPOAYKTIB MOBimoMTe ogimiaHTa, Oyab JacKa.
If you have an allergy or food intolerance inform the waiter, please

540
350r

490
350r

550
300r

860
300r

710
280/50

1450
350r

220
250r

590
200/100

480
230r



CaJsiaT 3 TEIATUHOIO B TOCTPO-MeJI0BOMY COYCI, 820

3 PYKOJIOIO, KYH¥YTOM Ta cupoM ITapMesan 230r
Salad with veal in spicy-honey sauce,

with arugula, sesame and Parmesan cheese

CaJjiaT 3 3alTe9YeHUM KO3A9UM CUPOM, 630
XPYMKMMU O0aKjIamaHaMM, aBOKaI0 Ta oMinopamMu 4yepi 800r
Salad with baked goat’s cheese

with crispy eggplants, avocado, and cherry tomatoes

I'penbkui 350
MOMINOPY, OTiPKY, Iepellb GOJIrapChbKUil, MOy CUHA, cup PeTa Ta 850r
MaCIuHA

Greek salad

tomatoes, cucumbers, red onion, olives, Feta cheese

CaJjiaTt 3 me4yeHUM 0ypsaKoM, cupoM PDera, ropixamMu 280
TpPelbKUMH, PYKOJIOIO Ta COYCOM Oajib3aMiK aier
Green salad with beets, Feta cheese and walnuts

with balsamic

Mikc oBoYeBHMIi 3 aBOKAlo 3 COYCOM Oalib3aMiK 360
Vegetable salad with avocado soor
with balsamic dressing

HomamHin 330
OBOYEBHH 3 PePMEPCHKUM CUPOM Ta CMETaHOIO 300r
Home salad

vegetables with cottage cheese and sour cream

CaJjiaT 3 me4yeHUX Ha 'PUJIi OBOYiB, 520
3 cupom PeTa Ta COyCOM MECTO 860~
Grilled vegetables salad,

with Feta cheese and pesto

Kampese, 950
Benuka Burrata 3 moMizopamu, aBOKaJ0, COyCOM ITECTO Ta PYKOJIO0 120/250
Caprese,

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

arugula

3 KalyCcTH 220
3 HACIHHAM rapGyaa Ta rapsy30BOIO OJIiEI0 260r
Cabbage

with pumpkin seeds and pumpkKkin oil

Axmo y Bac anepria abo HenmepeHOCHMICTh IMTPONYKTIiB MOBimoMTe odilliaHTa, 0yIb JIacKa.
If you have an allergy or food intolerance inform the waiter, please



POKE BOWLS

3 KiHOa, BOTOPOCTAMH, aBOKano, iMOMpoM MaprHOBaHUM, OBOYaMH, IMOYyIIelo,
0o00aMH enaMaMe, apaxicoM Ta KyHKYTOM

with quinoa, seaweed, avocado, ginger, vegetables, edamame beans,
peanuts and sesame

e 3iyococeMm/ With salmon 650
450r
e 3 Ahi tynuem / With Ahi tuna 650
450r
e 3 aococeM, Ahi TyHIIEM, KpeBEeTKaMH1 Ta ByTPOM 860
With salmon, Ahi tuna, smoked eel and king shrimps 460r

3 KiHOa, aBOKano, 0BOYaMu, HUOYIIer0, 600aMH efaMaMe Ta KYKYyPYI30I0

with quinoa, avocado, vegetables,, onion, edamame beans and corn

e Bererapiancbkuil / Vegetarian 4560
350r
o “Beef” Tepiaki / “Beef” Teryiaki 7356
450r

TAPHAYI SAKYCKHN / HOT APPETIZERS

Eckagnon 3 dya-rpa 960
Ha TeIIoMy I'pylLlIeBOMY TOPTi B Kapamed, 90/100/60
3 JIICOBUX AT Ta COYyCOM 3 MOPTBEMHY

Foie gras escallop

on the hot pear cake in caramel

with berries and Porto sauce

Kauka ¢papmmpoBaHa 290

3 Ie4YeHUMHU B nevi JOSDEI’ ﬂﬁﬂy}(aMH, CBIKUMU ArogamMu ta 32; ?8(1;

KypaBJIMHUM COYyCOM P s

Stuffed duck

with baked apples, fresh berries and cranberry sauce

IleyiHKa Teada4a cMakeHa No-TOMAalllHbOMY 480

3 HMOYJIEI0 Ta COYCOM 3 Maiepy 180/50

Fried calf’s liver with onion and Madeira sauce

Crap:ka 3 pocToidpom BiTtesto ToHHaTO Ta 660
200r

ITapmesaHnom
Baked asparagus with Vitello Tonnato roast beef and
Parmesan cheese

Ao y Bac anepria ado HenmepeHOCHUMICTh IMTPONYKTIiB NMOBimoMTe odiliiaHTa, 0yIb JIacKa.
If you have an allergy or food intolerance inform the waiter, please



KpoB’aHKka
3arnedyeHa B nevi JOSDEI’ 3 KaIlyCTOIO TYIIKOBaHOIO, ITKBapKaMU Ta
A0JIyKaMKn

Krovyanka (Blood sausages)
furnace-baked with stewed cabbage, cracklings and apples

dpaHUy3bKHUI OBOYEBUI paTaTyi 3ariedyeHui B
CKOBODIOL (6axnaxany, Kadadky, TOMITOPH) B OJMBKOBIM oJii Ta
TpaBax

French ratatouille baked in a pan with olive oil and
herbs

HyabeH 3 0iTUX rpudiB y BepikoBoMy coyci
‘Wild mushroom julienne

BaknamaHM 3aedyeHi 3 noMinopaMu Ta CUPOM
Mouapenna 3 nedi

Furnace-baked eggplants with tomatoes and
Mozzarella cheese

HepyHu

3i cMeTaHO0 a0 'PUOHUM COYCOM
Potato pancakes

with mushroom sauce or sour cream

PI3SOTTO / RISOTTO

e jTalJliicbKe
creamy risotto

e 3 KOPOJiBCbKUMHU KpEBETKaMHU
with king prawns

e 3 0iIMMU rpudaMu
with porcini mushrooms

fIlkmo y Bac anepria ado HenmepeHOCUMICTh MPOAYKTIB MOBinOMTe odiliaHTa, OyIb JacKa.

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

360
160/250

420
350r

390
160r

480
300r

350
200/100

480
200r

660
200/80

780
200/100



CYIIN / SOUPS

IcriaHCBKUH 3 MPOAYKTaMU MOps PeKROMEHACBAHO Ha 2 ocotH
3 OCETPHMHOI0, JOCOCEM, YOPHOIO TPiCKOI0, TUKOIO HEPKOIO,
KpeBETKaMHU KOPOJIIBCbKUMU, MiTliAMM ipJaHICbKUMUA Ta
noMimopamMu CBiFKUMHU

Spanish seafood soup recommended for 2 persons

sturgeon, salmon, black cod, sockeye salmon, king shrimps,
Irish mussels and tomatoes

Yxa pI/IﬁaHbHa PeKoMeH0BaHo Ha 2 ocodu

3i cBinOI PiYKOBOI (hopeJii Ta Kopona
Uha (Fish soup) recommended for 2 persons
with trout and carp

Thai Coconut Curry 3 KpeBeTKaMU, rpudamMu
muiTake, IMAHATOM, OBOYaMH Ta JIOKIIHWHOO
PHCOBOIO

Thai Shrimp Coconut Curry Noodle Soup

Spicy Ramen 3 KypKoIo, rpudaMu LIUiTaKe, oBoYaMH,
LINMWHATOM, ANLEM Ta JJOKIIMHOK PUCOBOIO
Spicy chicken ramen with noodles, shiitake and egg

KpewMm - cyn 3i mimuHaTtoMm Ta cupoM Ilapmesan
Spinach creamy-soup with Parmesan cheese

Kpem-cyn 8 0inux rpuodiB
Porcini mushroom creamy-soup

KpeMm - cyn 3 apoMaTHHUX CBiKHX MOMigopiB
3 MYCOM 3 rofyooro cupy

Fresh tomato creamy-soup,

with blue cheese mousse

Cyn uuoyneBuil no-¢ppaHy3bKU
Onion soup a’la France

ByJabHOH 3 KYpPKOIO

3 TOMAIIIHbOIO JIOKIIIMHOIO Ta OBOYaMU
Chicken soup

with homemade noodles and vegetables

Bopmok
3 BYLLIKAMH 3 0IJIMMU rpudamMu

Borshchok

I'acnmado icmaHChbKUM
Gazpacho

1120
500r

650
500/450

660
450r

480
500/450

350

300r

490
300r

380
300r

375
300r

270
300r

280
300r

260
300r

fAxo y Bac anepria aGo HernepeHOCHUMICTh IMTPONYKTIB MOBimoMTe odiliiaHTa, 0yIb JIacKa.

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



Bopinn ykpaiHCbKHN 3 SIIOBUYHMHOIO
Ta NaMITyLIKaMH 3 YaCHUKOM

Ukrainian Borsch

with beef and doughnuts with garlic and dill

CyH M,HCHI/Iﬁ raJII/IHbHI/Iﬁ PEeKOMEeHJ0BaHO Ha 2 0CO0H
3 ATHATUHOIO, TEJIATUHOI, CBUHMHOIO, KYPKOIO, KapTOIIJIE0 Ta OBOYaMHU
3arredyeHui B nedi Josper

GaliSia Style meat Soup recommended for 2 persons
with lamp, veal, pork, chicken and vegetables baked in Josper

KanycHak noManiHin

3i CBUHHWHOIO, TEJIATUHOK, OBOYaMHU Ta IIIKBapKaMHu 3alledYeHu B
TOPILIVKY B 1edi Josper

Homemade kapusnyak

with pork, veal and vegetables in the pot baked in Josper oven

CoinsgHka / Solyanka
30ipHa M’AcHa
nourishing mixed meat soup

daayky fomMalllHi 3anevyeHi

3 TEJIATUHOIO Ta CMETaHOIO

Tripe soup with veal and sour cream
baked in the pot

PUBHUM MAPKET / FISH MARKET

H aejibdgd icHchbHa PEKOMEHI0BaHO Ha 20coou

3 JI0COCEM, ci6acoM BiIbHOTO BUJIOBY, PiSHUMHU BUIaMHU KPEBETOK,
MififiMU ipIaHICBEKUMHU, MOJIIOCKaMU BoHrose, kKajbMapamMu Ta
oBOYaMH

SpaniSh paella recommended for 2 persons

with different kinds of prawns, mussels, shellfishes, squid rings,
salmon, wild seabass and vegetables

KpeBeTKU KOpPOJIiBChbKI cMaskeHi Ha rpuiIi
3 coycoMm Mary Rose

Grilled king prawns

served with Mary Rose sauce

KopoJiBCchbKi KpeBeTKHU MO-iCIaHChKH,
3are4dyeHi 3 YaCHUKOM, nogarTbCHd 3 oareTom (I)DaHLIYSI:RI/IM
Spanish style shrimps baked with garlic

Served with French baguette

ko y Bac aneprisa a6o HenmepeHOCUMIiCTh MPOAYKTIB MOBinoMTe odiianTa, 6yab JacKa.
If you have an allergy or food intolerance inform the waiter, please

320
400r

850
500r

480
350r

280
300r

380
330r

2100
1100r

620
150r

560
200r



Minii MapuHbep BinBapeHi
y OiJloMy BUHI 3i crieiasMu UOyier0, YaCHUKOM Ta 3€JIEHHIO
Mussels Mariniere in white wine with spices, onion and garlic

HoBosenaHnchbKi Minii 3aredeHi 3 mecTto Ta CUpOM
ITapmesaH

Baked New Zealand mussels with pesto and
Parmesan

OceTpuHa 3i criapkero Ta itTajJilCbKUM pisoTTO
Sturgeon with asparagus and Italian risotto

dijne cidbaca BiIbHOTO BUJIOBY IO-CePea3eMHOMOPChKH
Mediterranean-style wild seabass fillet

dine yopHOI TPiCKU B iIMOMPHO-COEBIil ri1asypi
Black cod fillet in a ginger-soy glaze

Jlococh 3 KpeBeTKaMU, INMUHATOM Ta 3alle4eHOI0
NiKaHTHOIO CIIap:kelo 3 napMesaHoOM

Salmon with shrimps, spinach and baked spicy
asparagus with Parmesan cheese

TocKaHCBKHM JIOCOCH 3i HIMMHATOM Ta NoMimopaMu
4yepi B KpeM coyci

Tuscan salmon with spinach and cherry tomatoes in
cream sauce

dine TyHA Bluefin Ha rpuii 3 mepiieM 00JrapChbKUM,
TOPOIIKOM 3€JIEHUM, IIeEPENEIMHUM ANIEM Ta
YepBOHOIO iKpOIO

Grilled Bluefin tuna fillet with bell peppers, peas, qualil

egg and red caviar

KOPOII (uina puda)
3arnedyeHuli B nedi
Furnace - baked carp

3 oBOYaMH B NIOMiIOPOBOMY COyCi
with vegetables in tomato sauce

Y nomauiHii cMeTaHi 3 Uoyneo
with sour cream and onion

680
450r

8560
225r

1530
450r

1850
280r

1580
250r

990
200/250

840
200/300

680
100/180/5

740
500/300

740
500/300

fAkmo y Bac aneprisg abo HenmepeHOCHMIiCThb ITPOAYKTIB MOBinoOMTe odilliaHTa, 6yIb JlacKa.

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



PUBA HA I'PWJII / GRILLED FISH

3 OBOYaMM Ta BEPLIKOBUM COYCOM
with grilled vegetables and cream sauce

Lina 3a 100r
Price per 100g

YopHa Tpicka 910
Black cod

OceTpHUHA (CTelK) 680
Sturgeon

Jlococh (gine) 330
Salmon

Cibdac (uina pusa) 295

Sea bass (whole fish)

Hopapmo (uina puda) 295
Dorado (whole fish)

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

MAINIWKHA 3 'PUJIO / GRILLED SHASHLYK

3 rpp6aMu Ta BEPIIKOBHUM COYCOM, ITONal0ThCH Ha BYTUIi
with mushrooms and cream sauce, served on coals

3 oceTpUuHU 1200
Sturgeon

3 JococHd 660
Salmon

MopcbKuit 970
JIOCOCh, OCETPUHA, KPEBETKU KOPOJIiBChKi

Seafood

salmon, sturgeon, king prawns

fAxmo y Bac anepris aGo HemepeHOCHUMICTh IMTPOAYKTIB MOBinoMTe oginianTa, O0yIb JacKa.
If you have an allergy or food intolerance inform the waiter, please



M’ACHUN MAPKET / MEAT MARKET
WAIJIMKA 3 TPUJTIO / GRILLED SHASHLYK

3 OBOYaMM Ta MEKCUKAHCHLKHUM COYCOM, MOAar0ThCs Ha BY il

with vegetables and tomato sauce, served on a coals

Hurancekuii
3i CBUHHWHU, TEJIATUHU, KYPKU, ATHATUHU, ASHUKA TEJIA4Y0I 0O

Gipsy shashlyk - pork, veal, chicken, lamb, calf’s tongue

3 BUPIBKH MoJIONO1 TeJATUHHU
Veal fillet shashlyk

3i CBUHUHHA
Pork shashlyk

3 BUPI3KU ATHATUHU
Lamb fillet shashlyk

3 KYPKH, 3 aHaHAaCOM
Chicken shashlyk with pineapple

ITedeHi oBo4Yi Ha rpuUJIi
Selection of grilled vegetables

860
350/50

9560

250/50

580
250/560

6156
200/60

380
250/60

450
400r

CTEWKU 3 TPUII0/ GRILLED STEAKS

dine MigbiioH Wague '5°2%0¢ yapmypose m'sico
BUCOKOI AKocTi 3 fAnoHii
Filet Wague !60-200¢

®dine MiHbIiOH MapMypOBUii USA '80-250r
Marbled Mignon USA '89-25%

Creiik Pi6-All MapMypoBUii USA 350460r
Marbled Rib-Eye steak USA 320450

Creiik CTpimIofH 3 0eJbriichbK0oi MOJIOYHOI
TeJATHHU 'O
Belgian milk- fed veal Striploin steak 7%

Kape MoJ104HOi1 6ebrificbKoi TeasaTuay 350-450r
Belgian milk- fed veal rib 3604%%

Bara nponykTy 3asHadyeHa ado HenepeHocuMicTb Bumsni/ The weight of raw product
ko y Bac aneprisg abo HenepeHOCUMICTb MPOAYKTIB MOBiIOMTe odiliaHTa, Oyab JlacKa.
If you have an allergy or food intolerance inform the waiter, please

Hina 3a 100r
Price per 100g

2500

1130

870

540

520



BidpmrTeKke «<AMaleyc», oire ATOBUYMHU CMaeHe Ha Ipuii
3 KapTOIUIAHKM ITIOpe Ta OBOYaMU 3 I'puJito (0POKOJIi, cnapxka

OarIamkaH, Kada4oK, ToMimopu 4epi) Ta coycoM Jlemirnac
Beefsteak “Amadeus”

with mashed potato, grilled vegetables (cherry tomatoes,
eggplant, broccoli, asparagus) and demi-glace sauce

MepanbiioH

BUpPi3Ka MOJIONOI ATOBUYMHU 3 KaPTOIUIAHUM ITIOpPe, CMaeHUMU

0iIMMY rpuGaMHM Ta CoOycaMH IeMiriac Ta BePIIKOBUM
Medallion

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

Moaopga TendTHHa 3 oBo4YaMU I'PUIb
3 MEKCHUKaHCbKHMM Ta I1eplueBrUM coycaMHr
Grilled veal with vegetables

with Mexican and pepper sauces

Bupiska MmoJjionoi oJleHuHU

TMoIa€eThCH 3 COYCOM 3 IUKUX AN (3KypPaBJIWHU Ta OPYCHMUILI)
Venison tenderloin

served with wild berry sauce

Kape MmoJjionoi 6apaHuHU

cMajeHe Ha rpwili 3 A0JyKaMH, COyCOM 3 IIOPTBEHHY Ta
PO3MapHUHOM

Grilled rack of lamb

served with baked apples and Porto sauce with rosemary

CokoBHTa CBHMHHHAa 3arledyeHa Ha BYTiJLIi
3 MEKCHMKaHCBbKHMM COyCOM

Juicy pork baked on charcoal
with Mexican sauce

Bara mpoaykTy 3asHadeHa B cupoMy Buriisini / The weight of raw product

Lina sa 100r
Price per 100g

1160
250/200

890

150/150

790
200/150

735
3a 100r
per 100g

890
200/50

410
250/50

fAxkwo y Bac anepris abo HenepeHOCHUMICTb NPOAYKTIB MOBigoMTe odiliaHTa, 0yOb JacKa.

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



AJIOBUYNHA CMAKEHA ta SAITEYEHA
ROASTED and BAKED BEEF

BinmeHchbKa TeaaTHHa B 0yJbioHI TageabIImiTiy

3 (I)piTaTOIO, KapToIlielo CMaxKeHOo1o, INNMTMHaTOM TYILLIKOBaHUM
Viennese boiled beef “Tafelspitz”

with frittata, fried potatoes, stewed spinach and horseradish

“BJrono roiIogHOTo MykKa”
COKOBMWTA TeJifiya BUPi3Ka 3aredyeHa B CKOBOPIALi 3 oBOYaMU Ta
KapTOIUIeI0 MONaeThCHA 3 MEKCUKAHCBKUM COYyCOM

“Hungry husband’s dish”
pan baked juicy veal fillet with vegetables and potatoes

Moaona AsnoBHYMHA 3aedeHa 3 NediHKoI ¢ya - rpa
Ta BEPILIKOBUM COYCOM B I1e4i Josper

Josper oven-baked veal with foie gras and cream
sauce

TenaTuHa B ripundyHomMmy coyci “Dijon”
Veal in mustard sauce “Dijon”

IIHiueab Mo - BiteHCbKU

3 BUPI3KU MOJIONIOT AJIOBUYMHM NaHipOBaHUM B cyxXapsX,
TMONAETHLCA 3 ATIHHUM COYCOM Ta JUMOHOM

Wiener Schnitzel with berry sauce

IITiYKk¥ MOJIOYHOI 0eNbrifiCchbKOIl TEAATUHU TYIIKOBaHi
B coyci JIeMiI‘J'IaC 3 XepecoM 3 apoMaTHHUMHU TpaBaM#HA
MOAaI0ThCs 3 KAPTOIUIAHUM ITIope

Braised Belgian milk- fed veal cheeks

with mashed potatoes

Occo-0yKo alla Milanese
B COYCi 3 TUM THUKOM 3 iTaJliiCbKHUM Pi30TTO
Osso buco alla Milanese with risotto

CMaxxeHa MengoBa TeJd4dya nevyiHka
3 NUoyJielo Ta KapTOIUIAHUM ITIope
Sauted honey calf’s liver

with onion and mashed potato

A3uK Tenauanii

3 KapTOILIEI0 Ta rprudaMu 3arevYeHnil B CKOBOPIIIi B medi
Calf’s tongue

with potatoes and mushrooms baked in the pan

KoTnera no-goMalliHbOMY
(3 TEJIATUHU Ta M’sica iIHIWYKW) 3 KapTOIUIAHUM MIope
Ta COJIEHHMMU OBOYaMM

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

Bara nponyKTty 3a3sHadyeHa B cupomy BurisAni / The weight of raw product

990
300/700

1350
350/250/250

1450
200/50/100

1050
250/100

980
250/50

980
250/150

890
300/200

510
150/200

580
350r

380
170/200

fAxwmo y Bac anepris abo HernepeHOCUMICTh IMPOOYKTIiB OBinoMTe ogilliaHTa, 6yIb JacKa

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



CBUHHMHA CMAXKEHA ta SAITEYEHA
ROASTED and BAKED PORK

CokoBuUTa BUpisKa “Au pied de cochon” ¢hapHimpoBaHa 630
Ta 3aredyeHa B XPYCTKIi CKOPUHILL 260/200/50
nonaeThcs 3 KapTOIUIelo Ta O1IMMU rpudamMu

Tender juicy pork fillet “Au pied de cochon”

served with potatoes and porcini mushrooms

Bupiska nmedeHa B nieyi Josper 530

3 6eKOHOM Ta MeYeHUMH AGIYKaMU B KaJlbBamoCi 250/150
Josper oven baked pork fillet

with bacon and baked apples in Calvados

CoKOBHTa CBUHHUHA 590
3aneyeHa B FOPLIUKY 3 KapTOILIel0, CMETaHOIO Ta YaCHUKOM 250/300/150
Juicy pork
Josper oven baked in a pot with potatoes, sour cream and garlic
Pebeplid no-BileHChbKU B IipyM4YHO-MeoBil riiasypi 750
3 KapTOIUIEIO 3anedYeHoro Ta casaroMm Koy Ciioy 650/300
Vienna style ribs in honey-mustard glaze
with baked potatoes and Cole Slaw salad

ATHATHUHA / LAMB
Kape moJsionoi 6apaHuHu 890
CMaeHe Ha l"pI/IJ'[i 3 ﬂﬁﬂyHaMI/I, coycoM 3 HOpTBeﬁHy Ta po3SMaprHOM 200/50
Grilled rack of lamb
served with baked apples and Porto sauce with rosemary

KPOJIUK / RABBIT
depMepPChbKU KPOJIMK ITOo-iTanificbKHu 960

400r

3are4eHui 3 0iIumM BHUHOM, PO3MapHUHOM, OJIMBKaMH Ta MaCJIMHaMHu
Free-range rabbit
stewed with olives

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

fAxmo y Bac anepria a6o HelepeHOCHMICTh MPONYKTIB MOBimOMTe odiianTa, 0yab JIacKa.
Ifyou have an allergy or food intolerance inform the waiter, please



INTULH / POULTRY

TTeyena kauka /42T

B AOIyKaxX 3 COyCOM 3 KalbBagoOCy
Roasted duck /4r¢
with apples and Calvados sauce

et epacbKU MUPITr 3 KAYKOIO
3 0inumu rpudamMu, oBoYaMH1 Ta YOPHOCIUBOM
3anedyeHuii 3 rpaTeHoOM 3 KapTOIUISHOI'O IIope B Ieyvi

Duck Shepherds Pie
with porcini, vegetables, prunes and mashed potato Gratin

CoxoBuUTa KayMHa I'pyakKa 3 ¢pya-rpa
3 (hpyKTaMH Ta ArogaMu 3 coycom Bopno
Juicy duck breast with foie gras
with fruits and berries and Bordeaux sauce

I'masypoBaHe KypsdAde ¢ije

B MeIOoBO-iMOMpPHOMY coyci

nmomaeTbCAd pUCOM

Glazed chicken fillet in honey-ginger sauce
served with rice

Kypsde ¢ine 3i cmap:emo Ta IUTPYCOBUM COYCOM 3

Karmepcamu

Chicken fillet with asparagus and citrus sauce with

capers

KoTiera no-KuiBCbKU

3 (hpyKTaMH Ta COYCOM 3 KaJIbBaloCy
Modern-day Kiev

with fruits and Calvados sauce

Kypsye ¢ine 3anmedyeHe B Xepeci 3 YaCHUKOM
Ta KyC-KyCOM

Chicken fillet roast in sherry with garlic with
cuscus

Kucno-cononka cuuyaHcbKa Kypka ['yHDao

3 OBOYaMH, aHaHaCcoOM, ropixaMH KeLlI'lo Ta PHUCOM Ha nmapy
Sichuan sour-sweet chicken Kung Pao

with vegetables, pineapple, cashew and steamed rice

8560
350/1560

780
450r

970
1560/60/100

360
200/1560

490
150/100

465
210/120

590
350r

420
250r

flkwo y Bac aneprisa ado HenepeHOCUMICTb MPOAYKTIB MOBinOMTe odilliaHTa, OyAb JacKa.

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



KITACUYHA IMTACTA ta MIIMHYMUKHA
PASTA and CREPES

Cnareti MOpchKe
3 KOPOJIiIBCbKUMM KpeBETKaMU, MiliAMHU ipJaHICEKUMU, MOJIFO CKaMU
BoHroJje kaabMapaMH Ta COyCOM 3i CBi3KHUX TOMAaTiB

Spaghetti Frutti di Mare
with king shrimps, Irish mussels, Vongole shellfish, squid rings and
fresh tomato sauce

ITacta KapOoHapa 3 nococeM Ta KpeBeTKaMH KOPOJiBCEKIMHA
3 BEPLUIKOBHM COyCOM Ta cupoMm [lapmesaH

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

ITacta Kap6oHapa rkiacudHa
3 KOMYeHUM OE€KOHOM, XaMOHOM i0epPiKo, BEPIIKOBUM COYyCOM
Ta cupoM [Mapmesan

Pasta Carbonara
with bacon, jamon iberico, cream sauce and shaved Parmesan

Cnareri “Boagonbese”
3 MoMigopamMu, TenATUHOIO Ta cupoM [lapmesaH
Spaghetti “Bolognese”

with tomatoes, veal and Parmesan

ITacTa MaTpidiana
3 coycoM Bi CBiskMX noMinopiB Ta [lapmezaHoM

Pasta Matriciana
with tomato sauce and Parmesan

MINHYMKY 3 Y4EPBOHOIO iKPOIO Ta CMETAHOIO
Crépes with red caviar and sour cream

flkwo y Bac anepris a6o HenmepeHOCUMIiCTb MPOAYKTIB MOBiTOMTe ogiliaHTa, fyab JacKa.

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

8756
350/250

870
300/100

465
300/100

490
300/150

560
300/100

490
100/25/50



BAPEHUWKU Ta IEJIBMEHI IOMAIITHI

HOMEMADE VARENYKY and PELMENY (DUMPLINGS)

3 KapToIlJjiero

3 MacCJIOM Ta CMEeTaHOIO
With potato

with butter and sour cream

3 KapToIlJIero
3 IIKBapKaMu

With potato
with cracklings

3 KapToIlJIer0

3 COyCOM 3 0iInX rpudiB
With potato

with mushroom sauce

3 KaIllyCTOIO Ta 0iJIMMU rpudaMu
3 MacCJIOM Ta CMETaHO

With cabbage and porcini

with butter and sour cream

3 M’scoM

(31 CBMHMHMU, TEAATUHU Ta M’ica IHIUIKH )
With meat

(pork, veal and turkey)

3 M’fICOM I'YyCKH

3 KYPaBJIMHHUM COYyCOM
With goose meat
with cranberry sauce

3 BUILIHAMMU
3 BUIIIHEBHUM COYyCOM Ta CMETaHOIO
With cherry

with cherry sauce and sour cream

3 MaKoOM

3 MeJIOM

With poppy seeds
with honey

TamunbKe acopTi BapeHUKIB

3 KapTOILIel0, M'ACOM, M'ICOM I'YCKH, KaIlyCTOIO Ta OLIMMU I'pudaMu

3 MaCJIOM Ta CMeTaHOI

Galicia style selection of varenyky
with potato, meat, goose meat, cabbage and porcini

with butter and sour cream

ITeabMeHi 3 M'ACOM IHIUYKH

Pelmeny (dumplings) with turkey meat

320
280/100

320
280/50

450
280/100

370
280/100

370
280/20

370
250/50

490
280/100

3560
280/20

370
300/100

370
300/20

fAxmo y Bac aneprisg abo HellepeHOCHUMICTh IMTPOIYKTIB MOBioMTe odillianTa, 0yIb JIacKa

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



KAPTOILJIA ¥ ®0JIb31 / POTATOES in FOIL

3arnedeHa B 1edi Josper/ baked in Josper oven

3 MacJIoM Ta YaCHUKOM
with butter and garlic

3 CUPOM
with cheese

3i HIKBapKaMM Ta HHUOyJielo
with cracklings and onion

3 KYJIbEHOM 3 0iTNX I'PUOIB Ta CMETaHOI

with porcini mushroom julienne and sour cream

T'APHIPHA / SIDE DISHES

HapTOHJ'IH CMaeHa nmo-foMalllHbOMY
3 UOYyJielo Ta HIKBapKaMu

3arevyeHa B Ieyvi B MifHil ckoBopinni
Potatoes with onion and cracklings
furnace - baked in the copper pan

Kapromasa I'paren
Gratin potatoes

KHenni kapToniifaHi BineHCbKI

3i IKkBapKaMu (ado MacJioM) Ta 3eJIeHHIO
Potato dumplings

with cracklings and onion

KapToniisf sanedyeHa 3 YaCHUKOM Ta 3eJIeHHIO
Baked potatoes with garlic

KapTomisHe nope
Mashed potato

Kapromnaa BinBapHa
3 MacCJIOM Ta KpoIioM
Boiled potatoes
with butter and dill

KapTomasa ¢pi
French fries

Puvc BinBapHUin
Boiled rice

IIInuHaT TYIIKOBaHUI B COYCi KpeM
Spinach braised in cream sauce

95
200r

140
220r

120
200/75

195
200/80

145
250r

210
250r

125
200r

95
200r

150
2560r

120
200r

95
200r

96
200r

160
3a 100r
per 100g

fAxmo y Bac anepria ado HelepeHOCHUMICTh IMTPONYKTIiB MOBiNOMTe ogilianTa, OyIb JacKa.

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



