MENU

CanaTtum / Salads

Tennum canar i3 6enbi-kanbMapamMu 3 NikaHTHUM COYCOM,
aBokKajo, rpyLleto Ta NMcTam canaTty mMall i3 rperndpyToBOK 3anpaBKoto
Warm squid salad with spicy sauce, avocado, peatr,

and mache salad with grapefruit dressing

Canart 3i wnuHaTHUM cpanadpenem, Tomatamu, CONOAKUM NepLEM,
cnavicamv pegucy Ta cCoycom TaxXiHi

Spinach falafel salad, tomatoes, sweet pepper,

radish slices, and tahini dressing

Jleab o6cmaxeHun TyHeUb Ha NOpe 3 aBOKago Ta CUMpY pikoTTa
Lightly seared tuna on a bed of avocado ricotta mash

Canat 3 TUrpoBux KpeBeTOK rpunb 3 aBOKago, ToMmatamu,
nuctam canaty bocToH i nnactuHkamu Napmesany
Grilled tiger prawns with avocado, tomatoes, Boston lettuce, and Parmigiano

fAnoBu4YMN A3UK 3 Nope i3 COYEBNL, POXEBMMI TOMaTaMu1, aBOKaao,
MiKCOM pyKonu Ta canaTty BoCTOH, ripyMyHO0 3anpaBKoto Ta COyCoM Yiri
Beef tongue with lentil purée, pink heirloom tomatoes, avocado,
arugula and Boston lettuce mix, mustard dressing and chili sauce

3akycku /[ Starters

TapTtap 3 nococs Ha noayuili 3 6aknaxxaHOBO-LINUHATHOrO Miope,
i3 YEPBOHOHO iKPOID, PYKOSOK Ta FiPYMYHOIO 3anpaBKoo

Salmon tartar on a bed of eggplant spinach purée with red caviar,
arugula, and mustard dressing

TapTap 3 TyHUsl, aBokago, canaT mall, lNapmMesaH, ripunyHuii coyc Ta 6anbcamiko
Tuna tartar, avocado, méache salad, Parmigiano, mustard balsamico dressing

Kapna4y4o 3 TensiTuHu 3 pykonoto Ta cvpom MapmesaH
Veal carpaccio with arugula and Parmigiano

Cynm / Soups

Kpem-cyn i3 rapbysa
Pumpkin cream soup

OBoueBUI cyn (UBiTHA kanycTa, MOPKBA, LiyKKiHi, 3eNeHWi ropoLLok) 3 KiHoa
Vegetable soup (cauliflower, carrot, zucchini, sweet peas) with quinoa

Pu6He KOHCOMe (nococs, cibac, knapiii, KpeBeTKM)
Fish consommeé (salmon, sea bass, clarias, prawns)

Kypsunin 6ynbMoH 3 AOMALLIHLOK NOKLIMHOW, dpuKagenbKamm 3 iHOUYKK

Ta nepenennHnmMmn HI;ILI,HMVI
Chicken bouillon with homemade noodles, turkey meatballs, and quail eggs
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Bara, r LliHa, rpH
Weight, g Price, hrn

CtpaBu 3 pubu / Fish dishes

CoTe 3 6enbi-kanbmapiB 3 pucom Arborio, TOMaTHUM COYCOM Ta napmMe3aHoMm 300 389
Squid sauté with Arborio rice, tomato sauce, and Parmigiano

MapoBui NOCOCH Ha NoayLLLi 3 ryakamore 3 canbColo i3 POXeBUX TOMAaTIB, 325 389
OnvMBKaMu Ta nnactuHkamu NapmesaHy
Steamed salmon, guacamole, tomato salsa, olives, and Parmigiano

®dine cibaca 3 nrope i3 UBITHOI KanycTn 250 369
Ta OBOYEBUM paTaTyeEM (ULYKKiHi, CONOAKWIA NepeLb, MOPKBa, 3€NEHUI FOPOLLOK)

Sea bass fillet with cauliflower purée
and ratatouille (zucchini, sweet pepper, carrot, green pea)

CtpaBu 3 m’aca / Meat dishes

Fony6ui 3 KPONMMKOM (NoaaTbCA 3 COYCOM i3 KOBTUX TOMATIB Ta NapmMe3aHoMm) 340 289
Cabbage rolls Golubtsi stuffed with rabbit (served with sauce of yellow tomatoes)

Tennun TenAYNM A3UK Ha nope 3 NETPYLLKK 3 LUGyneto KoHI 210 279
Veal tongue on a bed of parsley purée and onion confit

TywKoBaHa KauMHa HixKKa 3 rpeyvkoro, neyeHum sa6ykom i coycom demi-2fisic 360 359
Braised duck leg served with buckwheat, baked apple and demi-glace

Nbo3a 3 iIHOQUYKOKO Ta CUPHUM COYCOM 3 TOProH30510t0 180 229
Turkey gyoza with Gorgonzola cheese sauce

HopaTtku / Additional ingredients:

- xnib Ha 3akBacuj (nweHnyHun / rpedanuin) / sourdough bread (wheat / buckwheat) 90 20
- COMoOMKa 3 napme3aHOM Ta KyHXyToMm / parmigiano cheese straws with sesame 100 50
- onueku / olives 100 100
- BeplukoBe macno / butter 30 25

Neceptu / Desserts

Fpeubkui NOrypTOBUM TapT 3 BapEeHHAM i3 TPOAHAOBUX NENOCTKIB 110 129
Greek yogurt tart with confiture of rose petals

fA6nyyHa TapTa 3 KOpuLUel Ta NaBaHAOK; NO4AETLCS 3 BaHINIbHAM MOPO3MBOM 110/50 129
Apple tart with cinnamon and lavender; served with vanilla ice-cream

dinagenbdisn yiskenk / Philadelphia cheesecake 140 149

MenoBui TOPTUK 3i CMETaHHUM KPEMOM 160 149
Soft honey cake with light custard cream

*AKWo 8U Macme anepeiio Ha Oy0b-aKi npodyKmu, 6yos 1acka, 0608 s13Kk080 nogidomme npo ye ogiyianma
*if you have food allergies, please, inform your waiter



