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e 4 7 ; “-»‘{'"?. . Cumembert, Dor Blue, Olender,
-\\ Emmenteler, Parmesan, Walnut,
: ) \ dried Apricots, Grapes, Cranberry
! 2 W sause.
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- " < %’ / Salami, koppa, prosciutto, chorizo
.‘ » 3 v A 14 / ’ ’ ’

¥ NF p T L SR S 200 UAH

UKRAINIAN ASSORTED SALO

3 kinds of salo

LS AR gy s B ) 100 UAH

PICKLES




BEEF CARPACCIO WITH
PARMESAN AND ARUGULA

......................................... 170 UAH

LIGHTLY SALTED SALMON WITH
TOAST AND BUTTER

LRI T 2 e A AT I 145 UAH

BRUSCHETTA: SALMON AND

AVOCADO; PROSCIUTTO
AND CAMEMBERT
2 pieces/100g




——SALADS

SHRIMP SALAD AND AVOCADO
PUREE

........................... 165 UAH

ROAST BEEF SALAD
WITH CHAMPIGNON

2008 = e e £ 2T N S 115 UAH

SALAD WITH BEET AND
BRYNZA IN NUT SAUCE




SALAD «PROVENCE»

Lettuce; prosciutto, -Dor'Blue,
tomatoes, dried tomatoés;:pine.nuts; olive
oil ,french mustard, dressed with pesto

B AR et s 110 UAH

SALAD WITH AVOCADO
AND BABY MOZZARELLA

Lettuce, cucumber, cherry,
baby mozzarella, avocado,
purple onion, olive.oil,
dressed with pesto

«CAESAR» SALAD WITH
CHICKEN

Lettuce, chicken tenders, crispy
crouton, cherry tomatoes, quail
eggs, parmesan, sauce «Caesar»

T L A A AN T 105 UAH




—STARTERS

CHEESE SOUP WITH
PROSCIUTTO

OB SR e T 100 UAH

UKRAINIAN «BORSCHT»
SOGIIO0E o et e 90 UAH
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FISH SOUP WITH SEAFOOD




—MAIN DISHES

CAMEMBERT BACKED IN
ALMOND FLAX WITH
BERRIES SAUCE

MEDALLIONS DOR BLUE IN
CHERRY SAUCE

2 DD e e i e S e 295 UAH

«DERUNI» WITH SOUR

CREAM ‘
2D s e 85 UAH
VEAL STEAKE IN PEPPER
: SAUSE WITH
gm—— R
| . VEGETABLES

.

115 UAH

-+ MUSSELS CHARDONNAY
% IN SPICY SAUSE

00" 0t ... L 250 UAH

SIGNATURE RABBIT FEET
FROM CHEF

20@MBAYS0g. ...........c. e 320 UAH




FILLET OF SOLE WITH POTATO-BASIL
PUREE AND PINE NUTS
2170 = v 1 SRSV S e T B e kT 180 UAH

CHICKEN TENDER ON A VEGETABLE
BED IN CREAM SAUCE

S R TN i Ry Fatat T h o s 15 130 UAH

PORK NECK STEAK AND GLAZED
VEGETABLES

A0 T s L e TN L o A 170 UAH

ANOSH

D0 R et e S R T s e 95 UAH




——BARBECUE DISHES

SALMON FILLET
............................... 130 UAH

GRILLED
VEGETABLES

3000MEE e i 110 UAH

LIU-LIA KEBAB

VEAL FILLET PORK-NECK SKEWER
T0g L WA = e} .......125 UAH T8 T e e R AR TR M T, S 65 UAH
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1300 UAH

..-.'

MEAT BOARD

Pork-neck skewer, liu-lia kebab,

veal fillet, chiken thigh, grilled

vegetables, corn, backed potato, sauce «Barbecue»
2500g*

o -

1400 UAH

Fillet: trout, grouper, carp, salmon
Vegetables: broccoli, brussel sprout, green
beans, baby carrot, seuce «Tartare»

2000g*

SIDE DISHES-———

BROCCOLI IN BUTTER

GREEN BEANS IN CREAM
SAUCE

FRENCH POTATO

60 UAH
* raw product weight




——DESERTS

SPECIAL STRUDEL WITH
ICE-CREAM

DESERT OF A DAY

(*ask the waiter)




MenueBar




—HOT DRINKS

COFFEE «INTERVEAWING OF TASTES»

100mI AMERICANGO....ccittiiiiiietiiieteeierenrerensenes 35,00
40mMIEES PRES S e e = e e ol Sio'e s e ece o 35,00
20| R ST R E T O s o o s T b et e o AT e T e e 35,00
40m| DECAFFEINATO...ccitiieiiiieiiiinncererenennnens 40,00
10 S G A P P G N @ e e e e e e ety 45,00 ALTHAUS TEA
770810 €Y 6 (O 9 im e I e Y A Ao o o0 33,00 Soom-BLACK 35.00
MISB LA C KR i st e s sei e S TE s cet e o Se woba ,
200ml LATE MAKIATO....ccciccttiiereennncceeeerescnnnnnes 48,00 600m! BLACK WITH BERGAMOT oo 35,00
200mI Al RIS H GO EEE B s s S S e e e 65,00 600m GREEN 35 00
200ml B AILEY S CO EEEE S . . e e e et 80,00 600m| GREEN WITH JASMINE.eomemememsomn 35,00
200mI GLACE COFFEE OF KAHLUA.........ccccceetee.e. 80,00 600m FRUITY 35 00
200mI FRAPPUCCINO....ccccctiieeerereinnneerececennnes 80,00
SIGNATURE TEA
600mI TEA WITH CARPATHIANS HERBALS......ceiiiiiiiiiiiiiiiieeteteeieneeeneneecneneeessnsncnsasncnsnsans 40,00
Brew of carpathians herbs, linden, mint, melissa, hypericum
600mI TEA WITH LAVANDER AND JAIM.....uoiiiiiiiiiiiiiiiiiiitiiteentneeentesncasnsacasssnsssacasasasssasaensanns 40,00
Black tea, green tea, lavender bloom
600mn TEA WITH SEABUCKTHORN BERRIES........ciitiiiiiitiiiiiiiiiiieeneiatnteeataseencasasasesssnnsnnnnns 52,00
Green tea, seabuckthorn berry, orange, lemon, sugar
600mIT CRANBER RY ST E A i o o 00 e e e St DTS ot S o e s ot e R AT JoT ot st e s oe s b e 52,00
Cranberry, lemon, orange, stawberry syrup, sugar
600MIE GINGE R T A . . . e e e oo e R S e P ST Ko g8 v s 4 e o e e e h Ay N e St 52,00
Ginger, lemon, orange, carnation, sugar, cinnamon
600mls GUELDER ROSE. ... . o o cire e otn et e oo e e e e & a1 Ko e s el e e e e 52,00

Fresh guelder rose, guelder rose jam, lemon, orange, herbal tea, sugar

——SOFT DRINKS

300m1 MILKSHAKE IN ASSORTMENT ......ceeeveenreennnnns 48,00

0,51 MORSHINSKA STILL.ueevreeereeerereesreeeesseeessenens 35,00 FRESH JUICE

051 MORSINSKA SPARKLING.......ceeerveeernnneeeennnen 35,00 250Mn ORANGE................. 65,00

O BRIV 2% s fovmare T S b T ) 40,00 250M1 CARROT.....ccovuvereeeeenns 40,00

051 POLYANA KVASOVA......ccoeiiiiriirireririieeeaanennns 35,00 T | o L e 40,00

833 P DS I ey e e I e A S AR e 25,00 250M1 APPLE. oo 50,00

D s DEPSi TSR M S N 30,00

G2 R E B BUILL s e s ke o o e arensh s 42,00 ADDITIONS

0,251 JUICE IN ASSORTMENT....ocveeevcerireereeneeseenes 25,00 7ML MILK 5,00

O S TEWED FRUIT: skt sars soeonsavestareissnnnsssbisisns oa 15,00 30mi SYRUP IN ASSORTMENT..13,00
\ 50ml HONEY...ccveeeeereerveeeneens 15,00




ALCOHOL-

BOTTLED BEER APERITIFS som @ 1Itri
GUINESS 0331tr 70 MARTITI BIANCO 30 600
HOEGAARDEN (can) 05ltr 80 MARTINI DRY 30 600
DRAFT BEER 05 Itr 42
0,25 Itr 27
NON-ALCOHOLIC | TEQUILA
S RS S lt.940 JOSE CUERVO GOLD 70 1400
JOSE CUERVO SILVER 70 1400
i
VODKA soml ® 1t COGNAC
ABSOLUT 40 800 AND
FINLANDIA 40 800 BRENDY
FINLANDIA CRANBERRY 40 800 ZAKARPATSKIY 40 800
GREY GOOSE 110 2200 TISA 100 2000
NEMIROFF ORIGINAL 20 400 METAXA 5* 60 1200
NEMIROFF LITE 20 400 REMY MARTIN VS 190 3800
ZUBROWKA (in assortment) 22 440 REMY MARTIN 250 5000
VSOP
TINCTURE WHISKEY
BECHEROWKA 45 900 GHANLS o0 s =200
JAGERMEISTER 45 900 G E Al Sy 200
ABSENT XENTA g0 1600 | ‘AMESON B9 A 1600
PRECARPATHIAN TINCTURE 30 600 il A 0851200
RIGA TINCTURE 50 1000 DTS 80 1600
i BLACK LABEL 12P 160 3200
GLENFIDDICH 12P 240 4800
LIQUOR MACALLAN 12P 320 6400
KAHLUA 75 1500
BEILEYS 65 1300 JIN/RUM
MALIBU 60 1200 GORDON'S 60 1200
IR e Sos CAPITAN MORGAN GOLD 60 1200
T a o CAPITAN MORGAN BLACK 60 1200
SHERIDANS 80 1600
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