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 cMaKeHa Kypdada rpyiKka 3 OBOYaMHM, KiH3010 Ta
MiKaHTHUM COYCOM 3aropHyTa B TOPTIJLTY

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

TalicbKUH 3 TEJIATUHOIO

Tejigya BUPidKa IMedyeHa 3 OBOYaMU, Kelll'10, KYH¥KYTOM, KiH3010 Ta
TaliCbKUM COYCOM 3aropHyTa B TOPTILTY

Thai with veal

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

BererapiaHcbKun

noMifgopu, epensb 00ITapPChKUi , cajaT, M0y, KallycTa
OiorkavaHHa, TyaKaMolle, 3 CMETaHKOBUM coycoM 3 IlIpipadoro Ta
KiH3010 3aropHYTi B TOPTIJUTY

Vegan wrap

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

TOCTU ta BPYCKET
TOAST & BRUSCHETTE

TocTt 3 Ahi TyHLIEM, ryakaMoJie Ta coycoM Tepiaki
Toast with Ahi tuna, guacamole and Tariaki sauce

BpyckeTa 3i cTpadyaTemioro, B’AJIeHUMHU TOMaTaMU,
noMimopamMu 4epi Ta pyKoJiolo

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

CAJIATHU / SALADS

dpyTTi 0i Mape / Frutty di Mare

JIOCOCH, TYHEellb, YOpHa TPiCKa, BYyrop, KOPOJIiBCbKI KpeBETKU Ta Mifii
ipnaHOChbKi, OBOYUEeBUI MiKC

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

OBoYeBUH 3 cbOMI'OIO cjiadocoJjieHolo 'paBiake,
TepenejJuHuMHU SHLAMU, TIoMigopaMHu 4Yepi, aBOKao Ta CUPOM
ITapmesan

Vegetable with mild-cured salmon

quail eggs , cherry tomatoes, avocado and Parmesan cheese

450
350r

650
350r

480
350r

390
250r

380
250r

790

300r

630
280r

flko y Bac anepria abo HenmepeHOCUMICTb MPOAYKTIB MOBinoMTe odiuiaHTa, OyIb JlacKa.

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



IloTnaHgChbKUMA

TeInui cajaT 3 (hiJie JoCcocA rapa4oro KOm4eHHA 3 Me4YeHO
KapTOoIUIelo i 3eJIeHUM cajlaToOM, 3 OTipKaMU, MOMiToOpYUKaMHU 4epi,
aBOKaJo Ta IepeneJnHuMUA ARLAMA

Scottish

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

Caujiat 3 1oCcoceM rapsa4oro KoOnm4eHHs 3 MaHI'o Ta
aBoOKamo
Hot smoked salmon salad with mango and avocado

Tpio 3 10coceM Ta YEPBOHOIO iKPOIO

JIOCOCh KOIMYEHUH, CBisKOCIIeYeHUH, iKkpa YepBOHa, IOMiTopH,
MaroHe3 Ta 3ejleHb

Salmon and red caviar trio

smoked and freshly baked salmon, red caviar, tomatoes,
mayonnaise and herbs

OBOYEBUH 3 KOPOJIBCbKUMHU KpeBeTKaMU
3 aBOKamo Ta cupoM [lapmesan
Vegetable mix with grilled king shrimps,
avocado and Parmesan cheese

OBoOYeBHH 3 KOPOJiBCLKMMH KpeBeTKaMH, 3 MaHIO,
PYKOJIOI Ta COyCOM OaJib3aMiK

Salad with grilled king shrimps, mango,

arugula and Balsamic dressing

OBoYeBUM 3 pUOHUM acopPTi

BYTI'OD, JOCOCh, KOPOJIiIBChKI KPEBETKH, YEPBOHA iKpa Ta KYHKYTHUA
coyc

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

with sesame sauce

Ilesap 3 MococeM rapA40ro KOnN4eHHsd,
moMigopamMu Yepi, nepeneInHuMHA SUIaMu, coycoM Llesap Ta
ITapmesaHoOM

Caesar with hot smoked salmon,

cherry tomatoes, quail eggs, Caesar sauce and Parmesan

Hinma

MiKC OBOYEBMIA 3 TYHLIEM TaTaKi, aH40ycCaMHU, KalilepcaMH, OJIMBKaMH,

AAIAMU epeneIMHUMHU Ta MNPYUIHUM COYCOM

Nicoise

with tuna tataki, anchovies, vegetables, olives, capers, quail’s eggs
and mustard sauce

580
300r

630
300r

750
250/10

630
300r

510
250r

690
300r

595
300r

490
300r

ko y Bac aneprisa abo HelepeHOCUMIiCTh MPOOYKTIB MOBigoMTe odiliaHTa, 0yab JacKa.

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



CMaskeHi mepCcHuKHU Ta iHxup 3 Bypparoro, XaMOHOM Ta 620

PYKOJIOIO 5o

Fried peaches and fig with Burrata cheese, jamon and

arugula

3 TeJAATUHOIO I'PUJIb 590

3 IeYeHVMH OBOYaMH Ta IPAHUM COYCOM 360r

Salad with spicy grilled veal,

grilled vegetables and lettuce

Ilesap 38 KYPKOIO 650

casmaToM poMmeH, coycoMm Llesap Ta BuTpuMaHuM cupoM [Tapmesas 300r

Ceasar with chicken fillet and ham

Caesar sauce and Parmesan cheese

Cauiat 3 3arie4yeHUM pocToipom BiTesno ToHHaTO 480

3 momigopamu uepi ta cupom ITapmesan 200r

Salad with roast beef Vitello Tonnato

with cherry tomatoes and Parmesan cheese

OBOYeBUH 3 MEIOBOIO KYPKOIO 430

3 aBOKaJ0 Ta MoMiflopaMu 4epi 300r

Salad with honey chicken

with avocado and cherry tomatoes

CauiaT 3 3alle4YeHUM KO3A4YUM CUPOM, 530

XPYMKHMMHM OaKjIaxaHaMy, aBOKaIo Ta IoMinopaMHu 4epi 280r

Salad with baked goat’s cheese

with crispy eggplants, avocado and cherry tomatoes

Kanpese, noMinop ¢apliMpoBaHUii MOLlapeJoo Ha 590

nonyLini 3 aBoKano, 3 IeECTO, KEAPOBUMM ropillilkaMM Ta 360r

dicTalnkaMu

Caprese, tomato stuffed with mozzarella on a pillow of

avocado, with pesto, pine nuts and pistachios

Kapmnayyo 3 TomaTiB 3 ByppaToro, KeipoBUMHU 650

ropimkamMu Ta 0a3HUJIiIKOBOIO OJIi€I0 280/180

Tomato carpaccio with Burrata, pinenuts and basilica

oil

Kapna4yyo 3 neyeHOro oypsaka 290

3 PYKOJIOI0, CUpoM deTa, ropixaMy rpeLbKIMI T8 COYCOM Jallb3aMiK 260r

Baked beetroot carpaccio

with Feta cheese, walnuts , arugula and balsamic dressing

Cauar 3i CBi¥MX OBOYiB 3 aBOKaI0 360

Vegetable salad with avocado 800r

I'peubkuii / Greek 3560

[TOMiZOPH, OTipKH, ITePeLb GOrapChKUii, U0y CHHS, MacirHH, ®eTa 350r

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

3 KallyCTHU CBIiMKO0I, 3 HaciHHAM rapdysa Ta rapsy30BOIO OJiEI0 2330
T

Cabbage salad, with pumpkin seeds and pumpkin oil

fAxwo y Bac anepria ado HermepeHOCUMIiCTb MPOOYKTIB MOBimoMTe odiliiaHTa, 0yIb JacKa.
If you have an allergy or food intolerance inform the waiter, please






















































