Mu 3anpouiyemo Bac y ceim ¢heepii cmakoeux ¢iominkis,
oapyrouu Ho6i Heno08MOPHI eMouii, 3 0OMAUIHIM

meniom i 6i0 wupozo cepus, uKopucmogyruu niu Xocnep
i HO6I KyninapHui mexnon02ii - 01a Bac i minoku ona Bac.

Komanoa pecmopany Ilanopama

CMpasu 3 eKON02IYHO YUCUX NPOOYKMIG ,3 OOMAUHIX 20CN00apcme

*[lonepeobme Hac 6y0b acka,akwo y Bac € anepeis na 6y0v-axi npodykmu
Please let us know in case you are allergic to any of these ingredients



3AKYCKMU \STARTERS

Bpyckemu \ Bruschetta - 3i ceisrcumu momamamu ma é6asunixom 120gr  55.00
with tomatoes and basil
- 3 mapmapom 3 ae0Kaoo ma wiyuor iKpor 120gr 120.00
with avocado tartare and pike caviar
- 3.70c0cem ma cupom (inadenvghin 120gr 125.00

with salmon and Philadelphia cheese
- 3 KOn4eéHum jiococem ma 2¢lp5y30M
with smoked salmon and pumpkin

120gr 125.00

Kapnauo 3 ceiryncoi menamunu 120gr 180.00
Raw beef carpaccio
Cansca 3 asokado 3 kpesemkamu ma coycom Ilecmo 200gr 270.00

Salsa Avocado with Shrimp and Pesto Sauce

ITnamo m’acnux imaniiicekux oenikamecie - Canami Ilaoano, 270gr 320.00
Canami Hocmpano, Konna Cmpaoscuonama, Canami Hanoni, Ilapma.
Ilooaemubca 3 ojlusKamu, Kanepcamu ma apmuuioKkamu
Italian meat platter:Salami Padano, Salami Nostrano, Coppa Stradgionata, Salame Napoli,Parma,
served with marinated vegetables, olives, capers and artichokes
TI'yakamone 3 konuenum nococem 150gr 165.00
Guacamole with smoked salmon

CAJIATH \ SALADS

Canam 3 couesuyi, agoxkaoo ma AUUA 3 0604AMU 250gr 110.00
Lentil Salad avocado and vegetables with eggs
Ifezap \ Caesar
3 KypKOI0 ma RPpAHUMU MOCMAMU 250gr 190,00
with chicken and spicy toast
Jl0cocem ma Kpesemkamu 220gr  270.00

with salmon and prawns

(new) Canam 3 zpywi ma npoutymo 3 coycom I'opzonosona 200gr 110.00
Pear and prosciutto salad with Gorgonzola sauce
(new) Canam 3 znazyposanozo zapoy3a ma Ko3a4uo2o cupy nio YUMpPycoeum coycom
Glazed pumpkin salad and goat cheese under citrus sauce
Canamnuii MiKc 3 Kpeeemkamu memnypa ma cnapyicero nio mico coycom

Salad mix with shrimp tempura and asparagus with Miso sauce

200gr  125.00

220gr  260.00

(new)Canam 3 mapunosanozo mynus 3i cnapiceio nio Med060 WUMPYCOBUM COYCOM 250gr 240,00
Marinated Tuna Salad with Asparagus with Honey Citrus Sauce

Canam 3 mapunosanozo pocmoigha 3 danvzIamiuHum coycom 170gr 210.00
Marinated roast beef Salad with balsamic sauce

Canam «I peybkuiiy 250 175.00
Greek Salad

be3ankoroiapH1 Haol
Soft Drinks

®@pewi \ Fresh Juices 250ml Yan \ Tea
Anenvcunosuil 90 Yaii ¢ acopmumenmi 55
Orange Tea in assortment
Ananacosuit 180
Pineapple Yau 3i ceincux s2io \ Tea with fresh berries
I'peiitngppymosuii 100 Cmopoounosuii 60
Grapefruit Black currant
3 scypasaunoro ma m’’amoro 60
JTumonnuii 95 Cranberry-mint
Lemon HAonyunui 3 kopuyero ma aneavcunom 60
Aonyunuu 70 Apple-Cinnamon-Orange
Apple
Mopxkeanuit 45
Carrot
Ceneposuii 100
Celery

Booa \ Mineral water

Kaea \ Coffee
Bopicomi (uixno)500mn 65
Borjomi Ecnpeco 45
Mopwuncoka cnaodozaz / 6e3 zazy 500mn 40 Espresso
Morshinska sparkling/still(Premium) Amepukano 45
Americano
Kaea 3 monokom 52
Booya 3 zazom 750mna 170 Americano with milk
Badoit Kanyuino 57
Cappuccino
Jame 57
Conan oe Kaopac oe3 zazy 500 mn 140 Latte
Solan de Cabras still 0,5
Conan oe Kaopac oe3zazy 1 1. 190
Solan de Cabras still 11
Koka-kona, Cnpaim, Tonix 250mn 30

Coca-cola, Sprite, Tonic
Coku \ Juices  250ml
6 acopmumenmi 25
Juices in assortment Jumonaou eénracnozo npuzcomyeanus 200ml
Homemade lemonades

Imobupnui 30
Ginger
Cmopoounosuii 40

Black currant



(NEW)CTPABH YKPAIHCBHKOI KYXHI
LOCAL UKRAINIAN DISHES

Tpu euou cana 3 4aCHUKOM mMa cOYCOM 3 XPOHY 150gr 120.00

Three kinds of Salo(pork fat) with garlic and horseradish sauce
Jlomawni coninna — momamu, 02ipKu, K6auieHa Kanycma, YacHUK, 20CMpPuil nepeyd
Assorted homemade pickles: tomatoes, cucumbers, sauerkraut, garlic, hot pepper
Cnpaescnin 60opuy 3i cMemanoro
Ukrainian borsch (red beetroot soup) with sour cream
3 aicosumu 2pubamu \ With mushrooms.;3 mensmunoro \ with veal;
banow 3 opunzorw ma 6inumu cpubamu ma 6eKoHoMm
Banosh with Brynza cheese, mushrooms and bacon
JTOMAIIHI BAPEHUKM (noiatoThes 3 COycoM 3 61IMX rpu0iB Ta MIKBapKaM 3 IUOYIICHO)
HOMEMADE VARENYKY (served with white mushroom sauce, bacon and onion)
3 m'acom \ with meat(veal and pork) 220gr 150,00
3 kanycmoto ma zpuoamu \ cabbage and mushrooms 220gr  140.00
3 kapmonanero ma zpubamu \ With potatoes and mushrooms 220gr  140.00
3 kapmonaero With potatoes 220gr  120.00

300gr 80.00

300gr  120.00

350gr 185.00

3 euminero \ With cherries 220gr  140.00
(nodaromuvcs 3 cMemHoI0 ma NOIYHUYHUM coycom/served with sour cream and strawberry sauce)

JITECEPTH
DESSERTS

IInamo euwiykanux cupie 300gr 320.00

Cheese plate
Copbem enacnozo npuzomyeanns
Sorbet
Illokonaonuii gponoan 3 6aHiILHUM MOPO3UBOM
Chocolate Fondant with Vanilla Ice Cream
Jomawne mopo3ueo é acopmumenmi
Homemade ice cream in assortment
Illoxkonaono euwinesuii mopm 3 6aHITLHUM MOPO3UBOM
Chocolate Cherry Cake with Vanilla Ice Cream

Knacuunuii uizkeix 200gr 120.00
Classic Cheesecake
(new) I'apéy3ose kpem-opirone 3 a2ionum Kyni 180gr 125.00
Pumpkin creme brulee with berry coulis
(new) Moposueo I'innec 3 zopixamu
Guinness ice cream with nuts

80gr 55.00
150gr  120.00
100gr 60 .00

180gr 105.00

100gr  75.00

CYIIN \ SOUPS

Kypauuit 6ynviion 3 00mMauiHb010 10KUWUHONO
Chicken soup with homemade noodles

Pubnuii cyn 3 nococa, 0opado ma civaca 3 wagppanom ma cnapicero
Fish soup with salmon dorado and sea bass with saffron and asparagus

Kpem cyn 3 nicosux zpubie

Mushroom cream Soup
(new) Cyn 3 paxie 3i cnapsicero ma momamamu ueppi
Crawfish soup with asparagus and cherry tomatoes
(new) I'apoy3oeuii cyn 3 KOKOCOBUM MOTOKOM
Pumpkin soup with coconut milk

250gr  90.00
250gr 170.00
250gr 125,00

250 gr 160,00

250 gr 90,00

ITACTA TA PI3OTTO
PASTA & RISOTTO

Hacma (Cnazemmi, Tanvamenni,) na éaw 6uoip:
Pasta (Spaghetti, Tagliatelle) on your choice:

200gr 168.00

Anveppedo, nococe i winunam

Alfredo, with salmon and spinach
Kapoonapa

with Carbonara sauce
@dnopenmina, 3 WINUHAMOM

Florentina with spinach and blue cheese
Pizommo 3 oinumu cpudamu
Risotto with ceps mushrooms
Pizommo 3 Kpeeemkamu ma 3e1eHUM 20POULKOM
Risotto with shrimp and green peas

170gr 140.00
180gr 130.00
300gr 165.00

300gr 220.00

BYPI'EPU \BURGERS

bypzep 3 pocmoigpom 400 gr 195.00
(mensua supiska, cup eddep yubyns, 02ipok, nomioop, coyc, ROOAEMbCA 3 080YAMU 2PUTb)
Roast Beef Burger (veal tenderloin, Cheddar cheese, onion, cucumber, tomato, sauce, served with
grilled vegetables)
Bypzep «@epmepcokuiiy 450 gr 195.00
(komaema 3 menayoi supizxu, cup Yeooep, cmadicene stiye, 6EKOH, NOMIOOP, 02IPOK, COYC, NOOAEMbC 3

Kapmoneio 3 po3mapuHom )
Farmhouse Burger (veal tenderloin burger, Cheddar cheese, fried egg, bacon, tomato, cucumber, sauce,

served with Roasted Rosemary Potatoes)

Knacuunuii Bypzep 400gr 175.00
(komnema 3 menauoi eupisku, yubyas, cup Yeodep, coyc, nomioop, 02ipok, NOOAEMbCs 3 3aNe4eHoI0

kapmonaeio 3 cupom Pikomma)
Classic Burger (veal tenderloin, onion, Cheddar cheese, tomato, cucumber, sauce, served with baked

potato with Ricotta)



M’ACO 3 EKOJIOT'TYHO YNCTUX PEI'TOHIB

YKPAITHN

MEAT FROM THE ECO-FRIENDLY REGIONS OF

UKRAINE

Onenuna 3 nope 3 nacmepHaxka ma Ce3OHHumu osouanu
Venison with Parsley puree and seasonal vegetables

M’ACO TA HNTHULA
MEAT AND POULTRY

(new)Kypsiua 2pyoka 6 1umoHHOMY MAPUHAOL 3 WUNUHAMHUM COYCOM
Chicken breast in lemon marinade with spinach sauce
(new) Kpoauk bapéexio 3 coycom 3 ecmpazony ma 2na3yposanumu 0604amu
Barbecue Rabbit with tarragon sauce and glazed vegetables
Kauuna epyoka 3 cpubnum pizommo ma coycom Kanveaooc
Duck breast with mushroom risotto and Calvados sauce
Tearamuna 3 mproghenvnum cupom Monimepno ma coycom wanom
Roasted veal with truffle cheese Moliterno and souce Shallot sauce
Cmeiik 3 acua Cmpinioiin 6 cneyiax, 3 21a3ypoeanum 0ypaKom
ma niope 3 nacmepHaxka
Lamb Strip Loin steak with glazed beets and Parsley puree
(new) Monooa mensmuna 3 KapmonJiero, 2pudamu ma 3 REPUECUM COYCOM
Veal with potatoes, mushrooms and pepper sauce

PUBA\ FISH

(new) Cmeik 3 mapunosanozo mynus 3 coycom 3eienuii Kapi
nOO0AEMBCA 3 NIOPE 3 3€ICHO20 20POUIKY, CRApIICel0 Ma OPOKoJl

Marinated Tuna Steak with green Curry sauce, served with green pea puree, asparagus and broccoli

Jococe 3 DnopenmiiicoKum coycom ma KapmonaiHum niope
Salmon with Florentine sauce and mashed potatoes

Dine mMopcvK020 OKYHA, NOOAEMBCA 3 KAPMONTAAHUM RIOPE 3 YOPHUNAMU KAPAKAMUYT

i coycom 3 ecmpazony

Sea bass fillet, served with mashed potatoes with cuttlefish ink and tarragon sauce

(new) Jlococw 3aneuenuii 6 Xocnepi 3 2apoy306um pi3ommo ma coycom
3 KOK0C08020 MO10Ka
Salmon baked in Josper with pumpkin risotto and coconut milk sauce

Dine /lopado 3 wmagpanosum pizommo, cnaprcero ma 3eJ1eHUM 20POUIKOM,
nio KpeeemKkosuUM coycom
Dorado fillet with saffron risotto, asparagus and Shrimp sauce

350gr 440,00
300gr 240,00
300gr 270.00
300gr  355.00
280gr  315.00
300gr 290.00
300gr 270.00

250gr 350,00
300gr 320,00
280gr 280,00
280gr 320,00
300gr 300.00

CTPABHU NIPUTOTOBAHI B ICIAHCBHKIH

ITEYI Ha nposax XOCIIEP
FROM SPANISH WOOD OVEN JOSPER

CTEMKMH / STEAKS

3 AMEPUKAHCBHKOI'O\ABCTPAJIIFICEKOT'O
OPTAHIYHOI'O M’ACA BMYKIB

American / Australian ORGANIC BEEF

Hina 3a 100 rpam miAroTOBJIEHOT0 10 CMAYKEHHS M’sica
The price is for 100 gr. of meat prepared for cooking

TenpepJioin /TenderloiN....ccceevvevneinennnnne 480.00
CILIA / Ascmpanis. 120 ouis 3epo6020 6i0KOpMY
Llenmpanvra yvacmuna 8upizKu 3 A108UHUHU- HAUHIJICHIWE | HAUNICHIWE M 'SCO
Pexomenoosana cmeninw npoxcapku - medium rare
US /AU 120 days of corn-feeding ,Central part of beef fillett is used —
The most lean and tender meat-
Recommended degree of cooking - medium rare
®ine-llaro / Filet Chateau.......cceevuveenennns 460.00
CLLA / Ascmpanisa. 120 ouie 3eprogozo giokopmy
Opucinanvhuii cmetix i3 20J106HOT YACMUHU UDI3KU
Pexomenoosana cmeninw npoxcapku - medium rare
US/AU 120 days of corn feeding ,Original steak from the main part of the beef fillet
Recommended degree of cooking - medium rare

Pibaii» creiik / Rib-eye steak ............cccuueee 410.00
ClIA / Ascmpania. 120 ouie 3epHo6020 8iOKOpMY
Cmeiik i3 pebepHoi yacmunu, 0cooIUB0 COKOBUMUL | APOMAMHULL
Pexomenoosana cmeninw npoxcapku - medium

US / AU 120 days of corn-feeding ,Beef-steak from the rib section, especially juicy and flavourful

Recommended degree of cooking — medium

Kape HoBo3e1aHICBKOr0 ATHS TPAB ATHOTO BIITKOPMY...uveriinrenronecensens 290.00
Pexomendyemo makoxc na 2apip oeoui «Ilpoeancanvy 3 I'opzonodszonor ...75.00
Carre of New Zealand grass-fed lamb
We also recommend vegetables "Provansal" with Gorgonzola...75.00

Mu pexoMeHAYEMO 4 cTyleHi MPOKAPKH CTeliKiB:
We recommend 4 levels of steak preparation:
Rare (CmaxxeHuit 330BHi, YepBOHUI BcepenuHi, t 39°- 43°)
Medium rare (creiik 3 KpoB't0, YepBOHO-POKEBUH BeepenuHi, t 42°- 47°)

Medium (cepeaHbO-CMak€HHH CTEHK, poxkeBuUil BcepeauHi, t 47°- 50°) - HalOUIBII MOMYJISIPHA CTEMIHB TPOXKAPKU

Medium well (maike mpocmaskeHuUit CTEHK, CBITIO-poXkeBUil BcepenuHi, t 55°- 57°)
Well done - nanoJier;auso He pekomenayemo (t > 60°)



