3AKYCKHA
APPETIZERS

BpyckeTn 3 napMCbKO0 LLIWHKOK B'SNEHUMM TOMaTaMu
by P 150 1252

Bruschetta with parma ham and sun-dried tomatoes
Bpyckety 3i cnaboconeHuM no0coceM Ta cupoM peta

Bruschetta with slightly salted salmon and feta cheese 150 1292

(DipMOBKI NALLTET 3 KypsY0i NeYiHKM

Chicken liver pate recommended by the chef 100/90 1652
CvpHe nnato
Cheese plate 180 2452
M'acHe nnato
Meat plato 150 2252
Tap-Tap 3 nococs Ta aBoKafo
Tartare with salmon and avocado 1502852
Tap-Tap 3 TengTuHK
Veal tartare 1502852
M1 HopseabKa 3aKkycka 3 KpeM-unsom
Norwegian snack with cream-cheese ANYARE
IKpa /caviar
LLLyKW/pike 150 4252
Jlococs/salmon 120 425z
FAPAYI SAKYCKHA
HOT APPETIZERS
er.BeTKVI. y BepLUKOBOMy caoycl 160/170 2902
_‘ Grilled shrimps with cream sauce
=Bl KpeBeTKu B TeMI'Iypi
Shrimps in tempura 180/40 2h5e
YopHOMOPCbKi panaHu y YaCHUKOBOMY COYCI
Black sea rapans, stewed in garlic sauce 220 2692
Migji y BepLUKOBOMY COYCi, 3aneyeHi
nif, napMe3aHoM 300/65 2652
Mussels in creamy sauce baked with parmesan
MopcbKi rpe6iHL; 95/60 1952
Sea scallops
XynbeH 3 6inmnx rpnbis
Y/IbEH 8 DUTUX Tp 150 1452
Mushroom julienne
CmaxeHa Mouapenna B 6eKOoHi 3i CIMBOBUM KOHI
Fried mozzarella in bacon with plum confit 270 2352

™ Mupir 3i CBUHMHOIO

Pie with pork

COoYCH

SAUCES
Caue6eni/Satsebeli 50
BepLukoBo-anenbcuHoBuit/Creamy-orange 50
lonnanpes/Hollandaise 50
MenoBo-ripynyHnit/Honey-mustard 50
Mennep/Pepper 50
FipunyHmit/Mustard 50

230/40 2152

402
402
402
402
402
402

Room service - 10%

RESTAURANT SERVICES Cork Fee - 150-200rpH./n.
Time after - 500rpH./rog.

OCHOBHI CTPABU TA TPUJIb
MAIN COURSES AND GRILLED DISHES

-Er‘l Qine Cy[aka i3 3aneyeHot KapTonet

o o

(l&'

Sudak with baked potatoes

Jlopago 3aneyeHa 3 QicTaLLKOBUM COYCOM
Dorado baked with pistachio sauce

Nococs B coyci Tepiski 3 0BOYEBMM FapHipoM
Teriyaki Salmon with Vegetables

KpeBeTku Ha rpuii 3 0BoYaMu Ta YCTPUYHUM COYCOM
Grilled shrimps with vegetables and oyster's sauce

KaunHe dine 3 KapaMeni3oBaHOK rpyLLet Ta BUHHUM Pi30TTO
Duck Fillet with Caramelized Pear and Wine Risotto

Hi>kHi Tensui LWOoKK Ha NOAYLLL 3 KAPTOM/ISHOrO Kpemy
Tender veal cheeks on a bed of potato cream

CBWHMHA 3ameyeHa B NPAHUX TPaBax 3 COyCOM [onnanpes
Pork baked in spicy herbs with hollandaise sauce

MepnanbioHu 3i CBUHMHKM B BEKOHI Ta 3 coycoMm Mennep
Pork medallions in bacon and pepper sauce

(ine iHAMYKM 3 CONOAKMM PUCOM Ta aneIbCMHOBMM COYCOM
Turkey fillet with sweet rice and orange sauce

®ine MiHblioH
Fillet Mignon

Pi6ait Mpemiym (YkpaiHa) i3 3aneyeHum rapbysom
Ribeye Premium (Ukraine) with baked caramelized pumpkin

CANNATHU
SALADS

Canar Hicya3 3 TyHLeM, CNapXXeBOo KBACO/EH Ta SALEM NALLOT
Niceois salad with tuna, asparagus beans and poached egg

Tennwuit canart 3 TeNATUHM
Warm veal salad

PyK0na 3 KpeBeTkaMu 1a MaHroesuMm Mycom
Arugula with shrimps and mango mousse

Canart 3i cnaboconeHnM 1I0COCEM Ta MOPCbKMMU BOAOPOCTAMY
Salad with slightly salted salmon and sea weeds

Canar 3 pocTbidoM, 0BOYAMM rpunb Ta KUCI0-CONOAKMM COYCOM
Salad with Roast Beef, Grilled Vegetables and Vinaigrette Sauce

Canat no-rpewbku 3 coycom “llecto”
Greek salad with pesto sauce

Canar “Lle3apiHo" 3 KypKot rpub Ta GipMOBMM COYCOM
Cesarino salad with grilled chicken and home-made mayonnaise

Canart 3 bypsikoM Ta cupoM [lop bnto
Salad with beets and Dor Blue cheese

Tennui canar 3 rapby3om Ta KaunHuM dine
Warm salad with pumpkin and duck fillet

Cynu
SOUPS

=Y bopLw no-ykpaiHCbKM 3i CBIUHUHOK Ta YePBOHOK daconer

Ukrainian borsch with pork and red beans

BynbioH 3 4OMALLHBOK NOKLLNHOK
Chicken broth and homemade noodles

&) Cyn Xapuo 3 coycoM Tkemani

Kharcho soup with tkemali sauce
Cyn «ToM 9M» 3 KpeBeTKamu Ta rpubamm
Tom Yum soup with shrimps and mushrooms
[yCTW TOMaTHUIA cyn 3 GEeTolo Ta B'ANEHUMN TOMaTaMu
Thick tomato soup with feta cheese and sun-dried tomatoes

i KpeM-cyn 3 rapbysa Ta XpyCTKUM 6EKOHOM

Pumpkin cream soup with crispy bacon
BereTapiaHCbKuil KpeM-cyn 3 Binux rpubis
Vegetarian white mushroom cream soup

150/150/70 3452
331001 1652
320 3252
160/220/25 2952
350 2952
150/200/20 2752
170/150/40 2852
150/40 2352
120/150/40 2652
3310011952

3210011792

2802652

2502652
250 2452

230 2152
2802652
250 1852
260 1852

250 1752
250 1952

340/140 1752

350 1452

340/15 1852

300/1252852
280/80 1652
250 1492
210 1452

MACTA
PASTA

=Y lpeyaHa NoKLIMHA 3 KQYMHOHO FPYAKOH
Buckwheat noodles with duck breast

.'=.‘l TanbsiTenne 3 10COCEM, KPEBETKAMU Y BEPLUKOBO-CUPHOMY COYCI

Tagliatelle with salmon and cream cheese sauce
CnareTTi No-PUMCbKU 3 KO394UM CHpOM
Rome style spaghetti with goat cheese
CvpHa nacTa
Cheese paste
Macra 3i LWNUHATOM Ta rpubamMi y BEPLLKOBOMY COYCi
Pasta with spinach and mushrooms in a creamy sauce
MacTta KapboHapa
Pasta carbonara

rAPHIPU
SIDE DISHES

Kyc-Kyc 3i LinMHaToM
Couscous with Spinach

TYLLIKOBaHa coyeBuud 3 oBOYaMn
Stewed lentils with vegetables

CnapxeBa KBacons 3 noMigopamu yepi
Asparagus beans with cherry tomatoes

KiHoa 3 ropixamu KelLLblo, pyKosiok Ta noMigopamu yepi
Quinoa with cashews, arugula and cherry tomatoeS

KapTOI'Iﬂﬂ 3aneyeHa 3 apoMaTHMMK TpaBaMu
Baked Potatoes with Aromatic Herbs

KapTtonnsHe n'tope 3 cpOM napMes3aH
Mashed potatoes with Parmesan cheese

OBovi Ha rpuni
Grilled Vegetables

Puc BinBapHwit 3 Kyparot Ta pof3nHKamu
Boiled rice with dried apricots and raisins

u-#,

OECEPTU
DESSERTS

?

Yiskelik «Hbto-Mopk»
Cheessecake New-York

A67y4HMI LUTPYAENb 3 BaHiNbHIM MOPO3MBOM
Apple strudel with vanilla ice cream

BULIHEBNN LWITPYAEND 3 LIOKONALHAM MOPO3UBOM
Cherry strudel with chocolate ice cream

[LlokonapHuit QoHaaH
Chocolate Fondant

Mopo31BO B aCOPTUMEHTI
Ice cream for your choice

XNIb
BREAD

XnibHa Kop3nHa
Bread basket

Macno acoprTi BEpLLKOBE
Cream butter

280 2102

2802352

280 1852
270 1702
280 1652

280 1702

200
200
150
100/100
250
200
250

150

1352
1252
1102
1452
1052
1052
1102
1102

150 1652

180/30 1852

180/30 1852

160/35 1352

30 502

130 652

30 3he
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