HOBOPI HE
MEHHD

XOJOMHI 3AKYCKU | STARTERS

M'sicua Konekuis Itaniticskof [actporomii
Assorted Italian Meat Cuts

Komnenkis Cupis: bpi, [lop-6mio, ITapmesan, Topixopuit
Cheese Plate: Brie, Dor-Blue, Parmesan, Nut cheese

Kapnaudo 3 flnopranau, Aprumoramu ta TprodesbHO0 3arpaBKoio
Carpaccio from Beef, Artichokes and Truffle Dressing

Ikpa YepBoma
Red caviar

TTamrrer 3 panukis «Muller», mope 6arary Ta MaprHOBaHMMY rpubaMu
Muller snail pate, sweet potato puree and marinated mushrooms

Acopri 3aMopchKot prtu
Assorted overseas fish

CAJIATU | SALADS

Terumit canar 3 TeIATUHOW, TPyILE0 Ta cupoM [oproxHsona
Warm salad with veal, pear and Gorgonzola cheese

Carar 3 aBOKafjo, MaHTO Ta TUTPOBMMU KPEBETKAMHU
Salad with avocado, mango and tiger prawns

Canar Onige 3 mococem
Olivier salad with salmon

Casar 3 TyHIIEM TDUJIB, IIITHATOM Ta TOPIXOBUAM COYCOM
Grilled tuna salad, spinach, and nut sauce
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TAPAY] SAKYCKM | HOT APPETIZERS

(Dya-Tpa 3 aHAHACOM TPHJIb Ta ATITHIM COYCOM 80/160 940 TPH
Foie gras with grilled pineapple and berry sauce

TensriHa TanpaATa 3 MyKiHi Ta MapMe3aHOM 150t 280 TpH
Tagliata with grilled zucchini

Kamambep cbpi 3 monyuuanmm Ko 150/50 280 TPH
Deep-fried Camembert with strawberry coulis

['P1JIb MEHIO | GRILL MENU

Creiix Pi6ait (CLLIA, 220 mmiB sepHOBOrO BifKOpMY, 30T 1920 TPH
30 pmiB Bomoroi depmerTarii. Choice)

Ribeye (USA, 220 days of corn feeding, wet aged for a 30 days. Choice cut)

Bupiska 3t cBUHUHY 3 TIIOpE CENepy Ta COYCOM 3 OLTMX rpubiB 150/190 T 280 rod
Pork — loin with pureed celery and cream sauce of porcini mushrooms P

Kape TensTuH 3 TOPOXOBUM IIOPE T BUHHUM COYCOM 900/160/30 T 460 -
Veal square with pea puree and wine sauce P
Turposi KpeBeTKY TPUIL 140 T 340 rpH

Tiger prawns barbecue

Jlococs samevenuit B coyci Ynari
Salmon baked in Unagi sauce 150 440 TPH

(Dine cygaxa 3i ITMHATOM Ta BCpI.LII(OBO-IKOpHHM COyCOM 150 380 rpH
Pike perch fillet with spinach and creamy caviar sauce

HECEPTU | DESSERTS

T'apOy3oBuit 4i3KeiiK 3 MAHTO-OOMIIMXOBUM KOH(DI 20T 190 ren
Pumpkin cheesecake with mango-sea buckthorn confit

KuiBceruii Topt 150 190 ren
Kyiv cake

Topr Hamoeon 3 momyH#YHMM cOycoM 150t 180 ren
Napoleon cake with strawberry sauce




