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Ceviche tuna with cream of celery

Sauteed octopus with potatoes and cauliflower

Veal liver nuggets with mashed potatoes and foie gras sauce
Tuscan soup Fagioli with veal cheeks

@ Surmullet with citrus spelt, brussels sprouts and Dijon sauce

@ Duck fillet with apples, dried fruit ratatouille and cranberry sauce 150730
Tagliatelle with veal cheeks and basil 230
@ 'Dog ate Dove"
candy pasta with Cheddar cheese, prawn, veal sous vide, foie Gras sauce 250
@/PPETIZERS O @
i Set of cheeses with orange confiture
150/50 230 Bergader, Buch, Parmesan, Brie, farmer
<:> 200 125 Pepper baked with creamy cheese mousse and Pesto sauce
5 250 195 Mussels in a creamy sauce with croutons
. 100/30 189 Trout tartar with pomegranate cranberry sauce and croutons
120/30 95 Liver pate with blackberry sauce @
220 290 Assorted seafood with creamy sauce
0
o Green salad with fried halloumi cheese 160
. Seafood salad with apple and cucumber julienne 200
5 @ Salad with chicken breast, tomatoes concase and Parmesan cheese chips 230
. Salad with tongue, quinoa and pepper confit 220
@ Warm salad with veal and figs 160

® sours | @ ©
. 300 145 Broth of quails with fennel and dill

@]
250 85 Cream of pumpkin and fresh broccoli soup @

-

o

110
300
300
250

@

165
145
135
95

100/140/30 265

300 165 Creamy soup of trout, perch, zander and green mussels

195
115

310

165
195
95
155
165

Sous Vide - is a low temperature method of Haute cuisine cooking. This method allows to keep the real

rich taste, color and freshness. Also retains the natural taste of the product and its nutrients.

o

MENU FROI\/I‘

CHEF
°

°

°

°

o

SALADS @



& AT 0o ©

© 150/150/30 168 Chicken leg with mushroom puree, spinach and a sauce of rose wine
110/90 180 Rabbit with polenta and cream sauce €
200/50 255 Veal Filet mignon @ o

100 110 New York Steak €@
100 135 Porter Steak €@

0 & fsH @

@ Sea trout with vegetables sous vide and wine gel ~ 140/50 240 °

® oM | O O

<:> THE DOUGH 250 155 Tagliatelle with sea bass and pepper confit

. 230 135 Ravialonne with pear and Gorgonzola

(.) .
X O O RISOTTO @
Risotto with mushrooms and truffle oil 200 145 5

o

o :
@VEGETABLES| @ @ .
. 150 95 Mushroom fricassee
: 150 95 Eggplant Caponata .
? 150 115 Vegetables cooked with sous vide method @) :
© GARNISH | 150 45 Mashed potatoes :
150 45 Buckwheat with melted butter .
X o
c:> Sous Vide - is a low temperature method of Haute cuisine cooking. This method allows to keep the real (:)

rich taste, color and freshness. Also retains the natural taste of the product and its nutrients.



(e} (e}
5 O @ DESSERTS @
<:> Lavender Creme Brulee 170 80
Mousse of baked apple with ginger caramel 190 105 .
Chocolate truffle with Gorgonzola ice cream 150 155 :
Cool cheesecake with blueberry sauce 140 95 .
Profiteroles with vanilla cream 1 wr 35 :
Coconut mousse on a chocolate biscuit under the lime jelly 150 95 °
Coffee chocolate cake  140/45 125 :
* Mousse of champagne in a tangerine glaze 70 85 c:v
o e O s oo °
@ COCOA © @ °
(:) 300 55 Milky cocoa/cocoa black/ cocoa white
: .
: @ © 1A ©
: Cranberry 250 60 WITHOUT TEAE
: Spicy cherry 250 60 °
. Ginger and sea buckthorn 250 60 °
Passion fruit-raspberry 250 60 .
o :
® TEA O © °
. 300 55 Green tea Fancy Sencha /Green tea Jasmin Gold /
: 300 55 Morgentau green tea / Peppermint tea Peppermint /
° 300 55 Rooibos Original Rooibos /Black tea Assam Bari /
: 300 55 Black tea Earl Grey /Berry-herbal tea Equilibrium /
: o
: ® © HOT @
X | Spicy orange COCKTAILS :
: Jegermeister, fresh orange juice, cane sugar 220 90 .
. Black cherry :
? Plantation rum, filter coffee, cherry juice, cane sugar 250 90
Honey cherry
Liqueur American honey, cherry 250 90
*valid until 15 February 2016 o
© +++ FROM OLD



O

@ COFFEE

° @
30
90
: 60
90
7 220
300
300
: 300
0

, LEMONADE | @
280
°

°

@® WATER (i)
o 250
: 500
X 750
: 250
: 500
o

40
50
55
99
50
99
55
60

@

55

@

75
85
115
65
75

Espresso

Espresso macchiato
Double espresso
Piccolo
Cappuccino

Latte

Latte macchiato
Flat White

Passion fruit-raspberry /Citrus

180
300
300
500
500
240
220
220

50
50
60
100
100
75
65
65

Pineapple
Orange
Grapefruit
Tangerine
Lime
Lemon
Carrot
Celery
Apple

Tomato / Pomegranate /Cherry /
Peach /Grapefruit /Apple /Orange

Acqua Panna w/g
Acqua Panna w/g
Acqua Panna w/g
S. Pelligrino w/g
S. Pelligrino w/g

@

300
300
300
250

@

45
45
55
35

Raf coffee
Filter coffee
Pour over
Coffee siphon

Cascara coffee cherry
Irish coffee
Cappurange
Cappugray
@ @ | FRESH
250 190 JUICES
250 65
250 65
250 65
100 65
100 65
250 55
250 65
250 55
@ © | JUICES
250 40
Morshynska gas
Morshinskaya w/g
Borjomi
Coca-Cola

TO NEW e e
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COMMUNICATION -

Cherry Manhattan
Red Star whiskey, Martini Extra dry, Angostura

Plum Sour
Plum liqueur, vodka Finlandia, fresh lime, cane syrup, plum bitters

Another Word

Gordons gin, Maraschino liqueur, elderflower liqueur, fresh lime

Cold Berry

Finlandia vodka (cranberry), liqueur Créam de Casis, fresh lime

Heavenly Gin
Gordon's gin, violet liqueur, Maraschino liqueur, fresh lime

Ninja in Brasil
Japanese Santory whisky, liqueur Brazilian banana, blackcurrant balm

Egg Nog

Grand Marsh, cream, cane syrup, egg yolk

Emilio
rum, fresh lime, Becherovka, vanilla syrup

White rabbit

Amaretto, Brazilian banana, cream

Goldinez
sherry, gin, Maraschino liqueur, Angostura, whiskey

Fizz
white vermouth, Prosecco, sorbet

Black currant king
vodka, Créme de Cassis, fresh lime juice, cane sugar

BEER O @

70 440 Guinness draught 1B

50 330 Warsteiner premium fresh n/a
50 330 Grimbergen blanche unfiltered
50 330 Grimbergen blonde

80

135

110

110

110

100

110

100

135

90

140

120

100

155

120

120

120

110

110

110

110

130

110

110

COCKTAILS
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® SCOTCH
WHISKEY

‘ JAPANESE
. WHISKEY

; IRISH
WHISKEY

@  AVERCAV
WHISKEY

@® VEZCAL

O

55
150
200
200
180
180
210
140
175
90
120

220

75
95

85
125
110
110

85

75

Cinzano (Bianco, Extra Dry, Antika Formula)

J&B Rare

Laphroaig 10 YO

Macallan Sherry Oak 12 YO
Highland Park 12 YO

Ardbeg 10 YO

Glenmorangie Original 10 YO

Gordon’s
Finsburry Platinum

Glenmorangie Original 12 YO Hendrick's
Glenfiddich 12 YO
Balvenie 12 YO Doublewood
Grant's 8
Monkey Shoulder

Staritsky Levitsky Reserve

Finlandia

Hakushu 12 YO Finlandia taste

Grey Goose

Tullamore Dew Qriginal
Tullamore Dew Malt 10 YO

Havana Club Anejo 3 years
Plantation Jamaica 2000
Plantation Trinidad 1999

Plantation Panama 2002
Jack Daniel’s

Jack Daniel’s Single Barrel

Maker's Mark
Buffalo Trace 10 YO
Bulleit
Espolon Blanco
Espolon Reposado
Monte Alban

All prices are per 50 ml

@

65

65
65
95

65
60
60
110

70
120
120
120

@

70
70

O

VERMOUTH @

O

GIN @

VODKA @

RUM @

TEQUILA @




o

@ BITTER &
LIQUOR

® GRAPPA

o

60
40
60
29
65
50
50
80
60
60
50
60
70
70
135

80
100
70

N°2 (garlic&pepper)
N°3 (caraway)
Krivatch 61%

Becherovka

Balsam "Riga Black" with Blackcurrant
Nonino Amaro Quintessentia
Campari

Bailey's

Giffard Créme de Cassis Imperiale
Giffard Banan de Brasilia

Grand Marnier Cordon Rouge
Nonino Prunella Mandorlata
Jagermeister

Averna Amaro Siciliano

Kuhlua

Wild Turkey American Honey
Cointreau

Chartreuse

Chateau de Laubade Intemporel Hors d'Age

Nonino Prosecco Bianco Grappa
Nonino Lo Chardonnay (in barriques)
Nonino Alla Ruta

Remy Martin VSOP

Remy Martin "Excellence" XO
Martell V.S.0.P.

Godet Gastronome Fine Champagne

All prices are per 50 ml

65
65

110

140

190
580
195
220

o

POLUGAR @

ARMAGNAC @

COGNAC @




