Crona Hotel & Spa

Eisenwald
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CTPABUW PEMNOHANBHOI KYXHI | DISHES OF REGIONAL CUISINE

Mikc Kpa$pToBUX CONIHb TA MAPUHAAIB 360r 300,00

Mix of craft pickles and marinades

OripKn MAnOCONbHI, Yepi MIKAHTHI,
LBITHO KAMYyCTA MAPUHOBAHA, YACHUK

lightly salted cucumbers, marinated cherry tomatoes,
pickled cauliflower and garlic

Cano i po cana (NopaeTbCA 3 XXUTHIMU MPiHKAMW) 200r 270,00
Bacon and lard (served with rye bread)
Mpnbu po6ipHI MOPUHOBAHI 220 |50r 480,00

Selected pickled mushrooms

pnbmn 6ini MaPMHOBAHI 3 UMBYNelo 100|25r 300,00
Pickled white mushrooms with onions
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CTPABU PEMNOHANBHOI KYXHI | DISHES OF REGIONAL CUISINE

XonopHWK 6ypsakoBum 300 mn 240,00
Cold beetroot soup

Borpau 300 mn 320,00
Bograch

MPM6HA 1OWKA 3 BYLLKAMMU 300 mn 320,00

Mushroom soup with dumplings

DepyHn censiHCbKi 3 M’ICOM TA rPUBHUM COYCOM 350 |120r 330,00

Peasant potato pancakes with
meat and mushroom sauce

DepyHU 3 TpbOMA MiAABAMMU 250150150 |50r 330,00
Potato pancakes with three recipes of gravy

BapeHukn 3 KapTonneto Ta CUPOM Mia M’ACHUMU LUKBAPKAMU 300|50r 280,00
Potato cheese Dumplings with meat cracklings

BapeHnykun 3 BULLHAMU 250r 320,00
Cherry dumplings

BapeHunukn 3 apeHamm 250r 320,00

Bilberry dumplings
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

CupHe NNaToO KONEKUINHUX cupis 2201401401 520,00

Cheese plate

Cup Ko3uHUM 3 Tplodpenem, BUTPMMAHUN cup, 6pi,
rOproH3oNd, NEKAH, MUTACNb, MeA, XXYPABNMHOBUIN COYC
Aged goat cheese with truffle, gorgonzola, French brie with
pecans, almonds, honey, cranberry sauce

TapTap 3 nococs Ta ABOKAAO 150120r 430,00
Salmon and avocado tartare

TapTap 3 ANOBUYNHN 150120r 370,00
Beef tartare

MnaTo M’AcHUX penikaTecis 160130r 350,00

Meat delicacies plate
Bpesaona, B’aneHe M’aCo NTULi, NPoLIyTO
Bresaola, dried poultry meat, prosciutto

MnhaTo 6pyckeT 230r 390,00

Bruschetta plate

KpeM-cunp, npowyTto, 3 TOMATaMu Td 6A3MNIKOM,

3 KAYMHMM MAWTETOM TA KAPAMEN. FpVLLEto,

3 NOCOCEM IPABNAKC Nip ANENbCUHOBUM COYCOM
With prosciutto, with cream cheese, with tomatoes
and basil, with duck pate and caramelized pear,
with salmon gravlox and orange sauce

Kowwuk xni6a 100 r 75,00
Bread basket

peyaHun, LinbHO3EePHOBUN, CONOAOBUMN, MNILEHNYHUNA,
HQ 3AKBACKAX 3 NPAHMMW TOMATAMM

Bread basket Buckwheat, corn, black malt and white wheat bread
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

CANATHU | SALADS

CanaT 3 KiHOa Ta KOHOMNSAHOIO ONiElo 300r 360,00

Quinoa salad with hemp oil

Pykona, aBokapo, KiHod, ctebno cenepu, 96nyKo,
CU1p, XXYPABNMHA B’ANEHA, KOHOMNSAHA OANig,
ONMBKOBO ONifl, FOPiX BONOCbKUI, COYC 6ANb3AMIK
Arugula, avocado, black quinoa, celery stalk,
apple, cheese, dried cranberries, hemp oll,
olive oil, walnuts, balsamic sauce

CanaT 3 pyKOnm Ta ropixoBoro cumpy 300r 320,00

Arugula and nut cheese salad
Pykona, ancéepr, uyepi, KpUMCbKA LMBYNS, peAnUCKa, NepenennHi
ANLUS, KYNbKN FOPIXOBOIO CUPY, KYHXXYT, ON\MBKOBA ONisl, \MMOH

Aruqula, iceberg, cherries, crimean onion, radish,
quail eqgs, nut cheese balls, sesame, olive oil, lemon
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

CANATU | SALADS

Canat 3 bypaTtolo Ta rpUNbLOBAHUM MepLemM 280 r

Grilled pepper and burrata salad

Mikc canat, pykona, rpMnboBAHUN NepeLb, Yepi, rap6y3osa
onis, cnp 6ypara, coyc NecTto, ONMBKOBA ONisl, GiCTALKM

Salad mix, arugula, grilled bell pepper, cherry tomatoes,
pumpkin seed oil, burrata cheese, pesto sauce, olive oil, pistachios

Canat 3 cnpom Xanymi 300r

Salad with Halloumi cheese

Mikc canaris, cup xanyMi, 6hnaHLW NOMipop, Oripok,

YepBOHA UUBYNS, ONMBKU, BASUNIKOBUIN COYC, KEAPOBUIN FOPIX
Salad mix, halloumi, tomatoes, cucumber,

onion, olives, basil sauce, pine nuts

Canart 3 rPUNbOBAHOIO TENATUHOIO TA N\MCUYKAMU 300r

Grilled veal & Chanterelle mushroom salad

Ancbepr, pykona, BUPI3KA TENAUA XOCrep, \MCUYKU KAPAMENi3OBAHI,

Anusa nepen, Yepi, Coyc AeMirnac, onMBK ONisl, CUp NApPMe3aH, Kanepcu, FPUCKHI
Ilceberg, arugula, Hosper veal tenderloin, caramelized chanterelles,

quail eqgs, cherries, demiglas sauce, olive oil, cheese parmesan, capers, grisini

Canart Lesap 3 KypKolo 300r

Caesar salad with chicken

Ancbepr, Kypsaud rpyANHKA FPUnb, KPYTOHU, Yepi, 6GEKOH,

AlLS nepenenmHi, coyc Lesap, CUp NapMesaH, FrPUCKHI

lceberq, arugula, veal loin, caramelized chanterelles, quail eggs,

cherry tomatoes, demi-glace sauce, olive oil, Parmesan, capers, grissini

390,00

350,00

420,00

320,00
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

CANATHU | SALADS

Canart Lesap 3 nococem 300r 420,00

Caesar salad with salmon

Ancbepr, LUMATOUKU NOCOCSH MEYEHi, KPYTOHU, Yepi,
AKUA NepenenuHi, coyc Lesap, cup napmMesaH, NPUCKHI

CanaT 3 aBOKAAO TA KPEBETKAMM Mip COYCOM AMONI 280r 440,00
Salad with shrimpandavocado undersalmon aioli

KpeBeTku, Mikc canaTy, aBOKAAO, YEPi, KYHXVT,

nawoT, COyC AnOoANi

Shrimp, salad mix, avocado, cherries, poached,

aioli sauce, sesame

Canat ®epxxato 300r 290,00
Fegato Salad

Ancbepr, $naMm60BAHA MEUIHKA NTULI, nevyepuui,

yepi, rap6y3oBe HACIHHSA, BEPLUKOBUIM COYC, FIPUCKUHI
lceberg, flambéed chicken liver, mushrooms,

cherry tomatoes, pumpkin seeds, cream sauce, grissini
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FAPAYI 3AKYCKMU | HOT SNACKS

Kamaméep rpunb nip 0OXXMHOBUM COYCOM 3 FOPIXOM MEKAH 250r 350,00
Grilled Camembert with raspberry sauce and pecan nuts

XanyMmi rpounb 3 0BOYEBUM TAPTAPOM 601120 350,00
Grilled halloumi with vegetable tartar

XpVYCTKi KPOKETU 3 6pOKONI Ta KAMAM6epV nip CoOycoM yepep 330r 340,00
Crispy broccoli and camembert croquettes with cheddar sauce

Bakna>kaHn cauusi 200r 260,00
Georgian eggplant rolls with walnut sauce

NicoBi rpMboYKN B CMETAHHHOMY COVCi 3 300r 390,00

CTPYUYKOBOIO KBACONEIO KAPTOMNNEIO
Forest mushrooms in sour cream sauce with green beans

AOAATKMU | SIDES

BataTt ¢pi 3 cupHMM coycom 200r 290,00
Daked sweet potato with cheese sauce
Mope 3 cenepu 200r 220,00

Celery puree

MeueHun 6aTaT Nip cCoycom pemirnac 280r 280,00
Baked sweet potato with demi-glace sauce

KapTonnsHe niope 3 BepKamMu 200 r 160,00
Mashed potatoes with cream

KapTonns neyeHa 3 Tpasamu 250r 230,00
Baked potatoes with herbs

KauaHa 3 rpuéamm Ta napmMe3aHoMm 250r 290,00
Millet porridge with mushrooms and parmesan



W 00 2 Vel Wl W (e
g = el AN ¥
=

Eisenwald @S)%E

RESTAURANT =
TV NN 7 AT J

CcYnu | SOUPS

BopL YKPAIHCbKUN 3 XXUTHIMU FPIHKOMU TA CANOM
Ukrainian borscht with croutons and lard

Cyn-niope 3 rap6y3a 3 NaH4YeTol
TA ropiXOBO-CUPHUMN 6pYCKETAMMU

Pumpkin puree soup with crispy pancetta
and walnut-cheese bruschettas

Cyn-niope 3 6pOKONi TO MO3roBOro rOpPOLUKY
B OHCOMOBANI 3 NOHMYCTUHOM

Broccoli and green pea puree soup ensemble
with langoustine

BynbnoH 3 nepeninkn
Quail broth

300r

300r

300r

300r

290,00

290,00

320,00

250,00

NMACTA | PU3SOTTO | PASTA | RISOTTO

Nas3aHbsa
Lasagna

Kap6oHapa
Carbonara

Pasioni 3i wunnHaTom
Spinach ravioli

PisoTTO 3 KYypKOIO
Chicken risotto

320r

250 r

250 r

200r

390,00

270,00

330,00

330,00
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FAPSAYI CTPABU 3 M'ACA, PUBU TA NTUUI | HOT MEAT, FISH, AND POULTRY DISHES

®dine MiHbWOH Nip NPAHUM COYCOM 3 XPYMKOIO CMApXXeto 200|150r 590,00
TA KAPTOMNEIOB MACNAHO PO3MAPUHOBOMY COVCi

filet mignon with a spicy sause,served with crispy asparagqus
and potatoes in a butter-rosemary glaze

KoTneTa no-KuiBCbku 3 GpaHLY3bKUX KypuaT 320r 430,00
KIOKONE 3 ropiXxoBo-6aTATOBMM Miope

Kyiv-style french chicken cutlet
with sweet potato and pea puree

KaunHa HibXKka KOH$I Ha $pyKTOBIN NoAayLIL 230|50|50r 470,00
Duck leg confit on a fruit cushion

Hi>kka Kponrka ToMneHa 3 Tpiopenem 200 |150r 420,00
TA NIOPEe 3 MO3roBOro rOPOLLKY

Rabbit leg stewed with truffle and mashed pea puree

Ci6ac nip coycom anoni 3 oBouamm 150160 1120r 420,00
Sea bass with aioli sauce and vegetables

®dine nococs y MepoBir rnasypi 3 YN HO WNWHATHIN NOAVLUL 1251100r 490,00
Salmon fillet in honey glaze with chili on spinach cushion

dopenb 3 N(MCUUKAMU 100r 230,00
Trout with chanterelles

XpVYCKi KpeBETKM NAHKO 3 YOCHMKOBUM COYCOM 200140r 420,00
crispy panko shrimp
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NIUA | PIZZA

Mapraputa / Margherita 300,00
Cup mMouapena, coyc nomipoposui, Yepi, 6asmnik
Mozzarella, tomato sauce, cherry tomatoes, basil

OpTtonaHa / Ortolana 350,00

Cwup mouapena, coyc NoMipoOpOBUN, 6AKNCXKAHU FPUNb,
LVYKiHi Fpunb, Neyepui rpynb, nepelb rpyunb, pykona
Mozzarella, tomato sauce, grilled eggplant, grilled zucchini,
grilled mushrooms, grilled bell pepper, arugula

BBO 370,00
Cwup mouapena, coyc NOMiAOPOBUI, TENATUHA Xocnep,
MOPUHOBOHA LM6YNS, MOPUHOBAHUM NepeLb, coyc 6apbekio

Mozzarella, tomato sauce, hanger steak,
pickled onions, pickled peppers, barbecue sauce

Kanpiuosa / Capricciosa 370,00
Cup Mouapena, coyc noMipopoBun, APTULLOKM, LUMHKA, NeyepuLi, MOCAUHU
Mozzarella, tomato sauce, artichokes, ham, mushrooms, black olives

Keatpodopmapxi / Quattro Formagqi 400,00
Cup Mouapena, cup roproHsona, cup 6pi, cup NapMesaH, Coyc BEpPLUKOBUM
Mozzarella, gorgonzola, brie, parmesan, cream sauce

Mapma / Parma 400,00
Cwvp Mmouapena, coyc NoMiAOPOBUIA, MPOLLYTO,

yepi, KpeEM cup, PYKONa, CMp NapmMesaH

Mozzarella, tomato sauce, prosciutto, cherry tomatoes,

cream cheese aruqula, parmesan

Llesape / Caesar 370,00

Cwvp Mougapena, Coyc BEPLIKOBUIA, KYPSAUd MPYANHKA MPUALOBAHA,
6eKoH, ancbepr, yepi, coyc uesap, cup nNapmMesaH

Mozzarella, cream sauce, grilled chicken breast, bacon,
iceberg, cherry tomatoes, Caesar sauce, parmesan

Aiasona / Diavola 370,00
Cup Mouapend, coyc noMipopoBur, CansaMi Yopiso, cansaMi MinaHo, Yepi

Mozzarella, cream sauce, grilled chicken breast, bacon,

iceberqg, cherry tomatoes, Caesar sauce, parmesan
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BYPrEP MEHIO | BURGER MENU

Byprep 3 panadpenem 320,00
Falafel burger

KpadToBum 6yprep 3 KypKoto 400,00
Craft chicken burger

Byprep Pi6awn 470,00

Ribeye burger

Kape arHatmHu 3 cenepoBmM Ta rap6y3oByM 210115090 |150r 550,00
NPUNPABNAEHUMN TUM ASHHUM MACNOM

Lamb rack

Kape TenatnHu 3 cenepoBmM 250|150 |90 |50 550,00
niope Ta rPUAOBAHUMU KYKYPYASOHO

\Veal rack

Pebpa CBUHHI rOCTPO-CONOAKI 2501150190 150r 430,00
Sweet and sour pork ribs

MeaanbiioHM nenep 3 6aTATOBUM 140|100 |50r 490,00
rnope Ta rpUNbOBAHUM Yepi

Pepper medallions

Crewnk Pi6an | ApreHTtuHa |* 100r 490,00
Ribeye steak | Argentina |*

*Cnabo-npocmarkeHe, CepeaHbo-npocMarkeHe, CepeaHe, Maike npocMaykeHe, Lobpe NPOCMAXKeHe
*Rare, Medium-rare, Medium, Medium-well, Well done

BpaxoByoum CTyneHi 06CMAXKEHHS, B PAXYHOK BKNOYAETLCH BAPTICTb 6pYTTO

Considering the degree of roasting, the cost includes the gross weight
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CTPABU 3 XOCINEPA | DISHES FROM THE HOSPER 12:00 - 20:00
KomMnaHincbka powka 800r 1600,00
Charcuterie Board
CBUWHMHA NeYeHa 100r 190,00
Roasted Pork

TenaTuHa neyeHa 100r 220,00
Roasted Veal
IHAMYG rpyAKa 100r 220,00
Turkey Breast
dopenb 100 r 210,00
Trout
KapTtonns B $onb3i nia TpboMa coycamu 240r 320,00
Potato in foil with three sauces
Bakna)xaHu rpunb 100 r 90,00
Grilled eggplants
Mepui rpunb 100 r 90,00
Grilled pepper
Meuepwuui rpynb 100 r 90,00
Grilled mushrooms
KykypyAa3a rpunb 100 r 90,00
Grilled corn
MNnato oBouese rpunb 100[100]1100[100]170 420,00

Plate of grilled vegetables
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CTPABU NOMNEPEAHBbOIO 3AMOBNEHHA | PRE-ORDERED DISHES

Eisenwald S8R PR a
w

Do6ipHe acopTi KpAaPTOBUX M’ACHUX AeNiKATECIB 300130]|30r 450,00

Selected assortment of craft meat delicacies

MeueHa 6y )KeHUHA, TOMNeHd BUPI3KA
3i cnmBaMUM, NeYeHa NTULSA 3 AMCUYKAMU

Roasted pork, braised sirloin with plums,
roasted poultry

MnhaTo nawTeTiB 180160r 430,00

Pate plate

MawTeT 3 KPONMKA, NALITET 3 KAYKM TA CAMBU, NALITET 3 MEPENINKM
Ta PiCTAWOK, MYCKATHA rpyLUa MAPUHOBAHA, AriAHUA COYC

Rabbit pate, duck and plum pate, quail pate with nuts,
marinated nutmeg pear, berry sauce

MeueHa pynbKa 3 6irycom 100|100 r 190,00
Baked pork shank with bigus
Kauka neyeHa 3 a6nykamm 1000r 1600,00
Duck Baked with Apples
LiHa po
ArHa 3 xocnepa 1000 r Y0 momeHT
** Josper Grilled Lamb ** e
LliHa po
Mopocs 3 xocnepa 1000 r ¥ MoMerT
** Josper Grilled Pork **
CsATKOBUN TOPT 1000r 1300,00

Celebration Cake

* BpaxoByiloun CTyNeHi O6CMKEHHS, B PAXYHOK BKNIOUAETLCA BAPTICTb 6pYTTO ** Ctpasa Ha 6-10 oci6
* Considering the degree of roasting, the cost includes the gross weight ** Dish for 6-10 people
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AECEPTU | DESSERTS

®oHpaH Barry Callebaut 200r 330,00
Barry Callebaut Fondant

CemMnopepo MONMHA-MUMACND 150r 330,00
Raspberry almond Semifreddo

NanmoBun copbeT 3 KPpaPTOBOIO TPOAHAOIO 50/50r 220,00
Lame sorbet with craft rose jom

Ky60K BAHINbHOrO MOPO3MBA 3 LULOKONAAOM TA FOPILUKAMM 200|50r 320,00
lce cream with chocolate sauce and nuts

®pykTOBE NNATO 450r 600,00
Fruit Plate

DecepT Bip Wwed-KoHAUTEPA 550,00

Dessert from the pastry chef

CTPABU BE3 NIOTEHY | GLUTEN FREE

Canat BypaTa yepi-necto 3 XpYCTKOIo 180 |20r 370,00
rpeyaHolo KpapToBOIO BPYCKETOIO

Burrata Salad with Cherry Pesto

and Crispy Buckwheat Bruschetta

MacTa 3i WNMHATOM Ta KpeBEeTKAMU 250r 420,00
Spinach and Shrimp Pasta
XyMyC 3 ne4eHNMn OBOYAMU TA PYKONOIO 1301150r 350,00

Hummus with Roasted \Vegetables and Arugula

Mpo anepriyHy peakuito Ha NMeBHi NPOAYKTM NOBiAOMTE 6yab NACKA oPiliaHTa 3a3pANeEripb
Please inform the waiter in advance about any allergic reactions to specific products
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