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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)

MPn6M 6ini MaOpUHOBAHI 3 UMbynelo 100|25r 350,00
Pickled white mushrooms with onions
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CTPABU PEMNOHANBHOI KYXHI | DISHES OF REGIONAL CUISINE

XonopHWK 6ypsakoBum 300 mn 300,00
Cold beetroot soup

Borpau 300 mn 370,00
Bograch

MPM6HA IOWKA 3 BYLUKAMMU 300mn 370,00

Mushroom soup with dumplings

DepyHn censHCbKi 3 M’ACOM TA rPUGHUM COYCOM 350|120r 370,00

Peasant potato pancakes with
meat and mushroom sauce

DepyHU 3 TpbOMA MiaAABaAMU 250150150 |50r 370,00
Potato pancakes with three recipes of gravy

BapeHukn 3 KapTonneto Ta CMPOM Mip M ACHUMU LUKBAPKAMU 300|50r 380,00
Potato cheese Dumplings with meat cracklings

BapeHnykun 3 BULLIHAMU 250r 420,00
Cherry dumplings

BapeHunukmn 3 apuHamm 250r 420,00

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

CupHe NNaToO KONEKUINHUX cupis 2201401 40T

Cheese plate

Cup Ko3uHuM 3 Tplodenem, BUTPUMAHUN cUp, 6pi, AECEPTHUN 3 XKYPABNUHOIO
BeHchnipel, roproH3ona, NeKaH, MUrAanb, Mea, XXYPABAMHOBUN COYC

Truffle goat cheese, aged cheese, brie, Wensleyday cranberry dessert,
gorgonzola, pecans, almonds, honey, cranberry sauce

"PaBNAKC 3 NOCOCEM 3 BEPLUKOBUM MYCOM Ta Kanepcamu 180
Salmon gravlax with creamy mousse and capers

TapTap 3 nococqa Ta ABOKAAO 150120 r
Salmon and avocado tartare

TapTap 3 ANOBUUMHMU 150120 r
Beef tartare

MnhaTo M’ACHUX penikaTecis 160 130T
Meat delicacies plate

Bpes3aona, B’AneHe M’ACo NTULi, NPOLLYTO

Bresaola, dried poultry meat, prosciutto

Bitenno ToHHaTO 150 r

VVitello Tonnato

Cnanicm 3aneyveHoi TenatuHu nip $ipMoBYM KPEMOBUM
COYCOM HA OCHOBI TyHLS, QHYOYCIB TA Kanepcis

Slicts of baked veal with a signature

creamy tuna anchovy and caper sauce

590,00

450,00

430,00

370,00

350,00

390,00
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

MnhaTto 6pyckeT 290r 550,00

Bruschetta plate

Cwup cTpatayenna, NpoLyTo, 3 TOMATAMU TA 6A3UNIKOM, 3 KOUMHUM NALITETOM TA
KApPAMENi30OBAHOIO MpyLLEIO, 3 NOCOCEM FPABNAKC Mia ANENbCUHOBUM COYCOM
With prosciutto, with cream cheese, with tomatoesand basil, with duck

pate and caramelized pear, with salmon gravlax and orange sauce

Kowwuk xni6a 100 r 75,00
Bread basket

peyaHun, LinbHO3EePHOBUN, CONOAOBUM, MILEHNYHUNA,
HQ 3AKBACKAX 3 NPAHMMW TOMATAMM

Bread basket Buckwheat, corn, black malt and white wheat bread

CANATU | SALADS

CanaT 3 KiHOa T KOHOMNSHOIO ONIElo 300r 360,00

Quinoa salad with hemp oil

Pykona, aBokapo, KiHoa, cTebno cenepwu, 96nyKo, cup, anenbCuH, XXypaBnmHa
B’AIN€Hd, KOHOMNSAHA ONisl, ONMBKOBA ONifl, FOPiX BONOCbKUI, COYC 6ANb3aMiK
Arugula, avocado, black quinoa, celery stalk, apple, cheese, orange,

dried cranberries, hemp oil, olive oil, walnuts, balsamic sauce
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

CANATHU | SALADS

CanaTt 3 pyKonu Ta ropixoBoro cupy 300r 320,00

Arugula and nut cheese salad

Pykona, ancéepr, uyepi, KOMMCbKQ LMGYNS, peAMCKQ, NepenenmvHi anus,
KYNbKN FOPIXOBOIO CUPY, KYHXKYT, ONMBKOBA ONisl, \MMOH

Aruqgula, iceberg, cherries, crimean onion, radish,

quail eqgs, nut cheese balls, sesame, olive oil, lemon

Canart 3 bypaToio Ta COKOBUTUMN TOMATAMM 280r 490,00

Grilled pepper and burrata salad

Mikc cokoBuUTMX TOMATIB, ABOKAAO, MAPUHOBAHO CUHSA LIMGYAS,
rap6ys3oBa onis, cup 6ypaTa, 6anb3aMiKO, KPYTOHU, KEAPOBI FOPILLKU
Salad mix, aruqula, grilled bell pepper, cherry tomatoes,

pumpkin seed oil, burrata cheese, pesto sauce, olive oil, pistachios

Canat 3 cnpom Xanymi 300r 420,00

Salad with Halloumi cheese
FpUNbOBAHNI CONOAKUI NEepeELb, LYKiHI TO nevepudi, B'aneHi
nomMipopun, NEYEHUM CUP XANYMi, BEPLLKOBO 6A3UNIKOBUIA COYC

GCrilled bell peppers, zucchini and mushrooms, sun-dried
tomatoes, baked halloumi cheese, creamy basil sauce

CanaTt 3 rpunbOBAHOIO TENATUHOIO TA AMICUYKAMU 300r 450,00

Grilled veal & Chanterelle mushroom salad

Ancbepr, pyKond, BUPi3Ka TENFUYA XOCMep, NMCUYKU KAOPAMENIZ30BAHI, NepenenmHi anus,
yepi, coyc AeMirnac, ONMBK ONisl, CUP NAPME3aH, Kanepcu, FrPUCUHI

lceberq, aruqula, Hosper veal tenderloin, caramelized chanterelles, quail

eqgs, cherries, demiglas sauce, olive oil, cheese parmesan, capers, grisini
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CTAPTEPWU | 3AKYCKU HA XONOAHO | STARTERS | COLD APPETIZERS

CANATHU | SALADS

Canart Llesap 3 KypKolo 300r 380,00

Caesar salad with chicken
Ancbepr, Kypsaua rpyANHKA FPUNb, KPYTOHU, YepPi, GEKOH,
AnUA NepenenvHi, coyc Lesap, cup napmMesaH, rPUCKHI

lceberq, aruqula, veal loin, caramelized chanterelles, quail eqgs,
cherry tomatoes, demi-glace sauce, olive oil, parmesan, capers, grissini

Canart Llesap 3 nococem 300r 490,00

Caesar salad with salmon

Ancbepr, LUMATOUYKU NOCOCH MEYUEHI, KPYTOHU, Yepi,
ANUA nepenenmHi, coyc uesap, CUp NapmMesaH, NPUCKHI
Salad greens, baked salmon chunks, croutons,
cherry tomatoes, Caesar sauce, parmesan, grissini

CanaT 3 aBOKAAO TA KpeBEeTKAMMU Mip coycoM AMONiI 280r 490,00
Salad with shrimp and avocado undersalmon aioli

KpeBeTKun, MiKC CONATY, ABOKAAO, YEPI, KYHXYT, MALLIOT, COYC ANON

Shrimp, salad mix, avocado, cherries, poached, aioli sauce, sesame

Canat Pep)xaTto 300r 370,00
Fegato Salad

Ancbepr, $pnamM60BAHA NEYiHKA NTULI, Neyepui,

yepi, rap6y3oBe HACIHHSA, BEPLUKOBUI COYC, FPUCKHI
Iceberq, flambéed chicken liver, mushrooms,

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

Kamaméep rpunb nip 0XKNHOBUM COYCOM 3 FOPiXOM NEKAH 250r 430,00
Grilled Camembert with raspberry sauce and pecan nuts

Xanymi rpynb 3 OBOYEBUM TAPTAPOM 601120r 390,00
Grilled halloumi with vegetable tartar

Bakna>kaHn cauusi 220r 380,00

Georgian eggplant rolls with walnut sauce

NicoBi rpM60YKN B CMETAHHOMY COVCi 3 300r 450,00
CTPYYKOBOIO KBACONEIO TA KAPTOMNNEIO
Forest mushrooms in sour cream sauce with green beans

AOAATKMU | SIDES

BataTt ¢pi 3 cupHnM coycom 200r 350,00
Daoked sweet potato with cheese sauce
Mope 3 cenepu 200r 280,00

Celery puree

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

KapTtonna neuyeHa 3 Tpasamm 250r 300,00
Baked potatoes with herbs

KayaHa kawa 3 rpuéamMm Ta napmMmesaHoM 250r 300,00
Millet porridge with mushrooms and parmesan
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CcYnu | SOUPS

BopL yKPAIHCbKUIA 3 YXUTHIMU MPIHKAMW TA CANOM 300r 350,00
Ukrainian borscht with croutons and lard

Cyn-niope 3 rap6bysa 3 naH4yeTolo 300r 350,00
TA rOpPiXOBO-CUPHUMUN BpyCKEeTAMU

Pumpkin puree soup with crispy pancetta

and walnut-cheese bruschettas

Cyn-niope 3 6pOKONi TO MO3roBOro rOpPOLLKY 300r 370,00
B AHCAMOAI 3 NOHI'YCTUHOM

Broccoli and green pea puree soup ensemble

with langoustine

BynbinoH 3 nepeninkun 300r 300,00
Quail broth

NACTA | PUSOTTO | PASTA | RISOTTO

NasaHbs 320r 390,00
Lasagna

Kap6oHapa 250r 300,00
Carbonara

Pasioni 3i wunnHaTtom 250r 350,00
Spinach ravioli

Pi3oTTO 3 KYpKOIO 200r 330,00

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

®dine MiHbMOH 3 BiABAPHOIO KAPTOMNNEIO, 100[200r 650,00
KApPAMENi30BAHO MOPKBOIO TA 3€NE€HUM FOPOLLKOM

Filet mignon with buttered potatoes,

caramelized carrots and green peas

KoTneTta no-KuiBCbKU 3 GPAHLY3bKUX KYpUAT 320r 470,00
KIOKONE 3 ropiXoBO-6ATATOBUM Mtope

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

KaunHa Hi>XKka KOH$I Ha $pyKTOBIN NoAyLIL 230150|50r 490,00
Duck leg confit on a fruit cushion

Hi>kka Kponuka ToMneHa 3 Tpiopenem 200|150r 450,00
TA MNope 3 MO3roBOro ropPoLLKY
Rabbit leg stewed with truffle and mashed pea puree

Cibac nip coycom anoni 3 oBouamm 150160[120r 520,00
Sea bass with aioli sauce and vegetables

®dine nococs y MepoBir rnasypi 3 YNNI HA LLMNMHATHIA NOAYLLL 125]1100r 520,00
Salmon fillet in honey glaze with chili on spinach cushion

dopenb 3 N(MCUUKAMU 100r 290,00
Trout with chanterelles

XpVYCTKi KpeBETKU MAHKO 3 YOCHUKOBUM COYCOM 2001401 470,00
Cripsy panko shrimp with garlic sauce
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NIUA | PIZZA

Mapraputa / Margherita 350,00
Mouapena, coyc nomMinopoBun, yepi, 6a3unnik
Mozzarella, tomato sauce, cherry tomatoes, basil

MaprapuTta 3 cTpayeTennoto Td NiKAHTHUMU TOMATAMU 420,00

Margherita with stracciatella and tomatoes
Mouapenda, Coyc NoMiAOpPOBUI, Yepi, CTpayeTennd, MiKC TOMATIB, NECTO, 6A3UNIK
Mozzarella, tomato sauce, straccitella mix tomatoes, pesto, basil

BBO 420,00

Mouapena, coyc NoMiAopoBUiA, TENITUHA Xocnep,
MOPUHOBAHA LM6YNSl, MOPUHOBAHUI MepeLib, coyc 6apbekio

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

Bitenno ToHaTTo / Vitello Tonnato 470,00
Mouapena, coyc NOMiAOPOBUI, HXXHUIN POCTBIP, COYC TOHATTO, KANEepPCcU, NapMe3aH
Mozzarella, tomato sauce ,tender roast beef with tonnato sauce, capers, and parmesan

KBatpo ¢opmapki / Quattro Formaggqi 450,00
Mouapena, cup roproHsond, cup 6pi, cup napmMesaH, CoyC BEPLUKOBUNA
Mozzarella, gorgonzola, brie, parmesan, cream sauce

Mapma / Parma 450,00
Mouapena, coyc NoMiAOPOBMI, NPOLYTO,

yepi, KpeM cup, pyYKond, Cup napmMesaH

Mozzarella, tomato sauce, prosciutto, cherry tomatoes,

cream cheese aruqula, parmesan

Llesape / Caesar 430,00

Mouapena, coyc BepLKOBUI, KypsaUd rpyAVHKA FPUNBOBAHA,
6eKOH, ancbepr, yepi, coyc uesap, cup napmesaH
Mozzarella, cream sauce, grilled chicken breast, bacon,
iceberg, cherry tomatoes, caesar sauce, parmesan

Aiasona / Diavola 390,00
Cup Mouapena, coyc noMipoposur, canaMi Yepiso, cansaMi MinaHo, Yepi

Mozzarella, cream sauce, grilled chicken breast, bacon,

iceberq, 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 490,00
Ribeye burger

CTPABU BBO | BBO

Kape arHatmHu 3 cenepoBmM Ta rap6y3oByM 2101150 90150r 650,00
niope NpPUNPABNEHUMU TUM’AHHUM MACNOM

Lamb rack

Kape TenatnHu 3 cenepoBmM 250|150 |90 |50 650,00
niope Ta rPUNbOBAHOIO KYKYPYA3OIO

\Veal rack

Pebpa CBUHHI rOCTPO-CONOAKI 2501150190 |50r 450,00
Sweet and sour pork ribs

MeaanbiioHM nenep 3 6aTATOBUM 140 ]1100|50r 590,00
rnope Ta rpUNbOBAHUM Yepi
Pepper medallions

Crewnk Pi6an | ApreHTtuHa |* 100r 690,00
Ribeye steak | Argentina |*

*Cnabo-npocmarkeHe, CepeaHbo-npocMarkeHe, CepeaHe, Maixe npocMarkeHe, Lobpe NPOCMaXKeHe
*Rare, Medium-rare, Medium, Medium-well, Well done

BpaxoByoun 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

KoMnaHincbka powwka 800r 1600,00
Charcuterie Board

CBUHMHAO NeYeHa 100 r 190,00
Roasted Pork

TenaTuHa neyeHa 100r 270,00
Roasted VVeal

IHAMYGO rpyAKa 100r 220,00
Turkey Breast

dopenb 100r 280,00
Trout

KapTtonnsa B ¢ponbsi nia TpboMa coycamm 240r 320,00
Potato in foil with three sauces

Bakna)kaHu rpunb 100 r 150,00
Grilled eggplants

Mepui rpunb 100 r 150,00
Grilled pepper

Meuepwuui rpunb 100 r 90,00
Grilled mushrooms

KyKypyAa3a rpynb 100 r 90,00
Grilled corn

MnhaTo oBoueBe rpunb 100100100 |100|70r 600,00

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

Do6ipHe acopTi KpPAPTOBUX M'ACHUX AENiKATECIB 300|30|30r 550,00

Selected assortment of craft meat delicacies

MeueHa 6\y)KeHNHA, TOMNEHA BUPI3KA
3i cnMBaMM, NeYeHa NTULSA 3 AMCUYKAMU

Roasted pork, braised sirloin with plums,
roasted poultry

MnhaTo nawTeTis 180160r 490,00

Pate plate

MawTeT 3 KPONMKA, NALITET 3 KAYKM TA CAMBU, NALUTET 3 NEPENINKM
Ta ¢iCTALWOK, MyCKATHA FpyLIa MAPUHOBAHA, AAFIAHUIA COyC

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

MeueHa pynbka 3 6irycom 100 100r 220,00
Baked pork shank with bigus

Kauka neueHa 3 a6nykamu 1000 r 2500,00
Duck Baked with Apples vlorm
ArHa 3 xocnepa 1000 r pis Ll
** Josper Grilled Lamb ** HUNrC
Mopocsa 3 xocnepa 1000 r W e
** Josper Grilled Pork **

CBATKOBUN 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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DAECEPTU | DESSERTS
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®oHpaH Barry Callebaut 200r 390,00
Barry Callebaut Fondant

CemMnopepo MONMHA-MUTACND 150r 390,00
Raspberry almond Semifreddo

Ky60K MOpo3uBa 3 XpYCTKUMU BAPENbKAMMU TA FOPiLLKAMU 200|70r 390,00
lce cream with crispy waffles and nuts

Ky60K MOpO3MBA 3 POANTUHOM TA AFAHUM KIOAI 200|70r 390,00
lce cream with crunchy biscuit and berry coulis

®pyKTOBE NNATO 450r 600,00
Fruit Plate

DecepT Bip Wed-KoHAUTEPA 590,00

Dessert from the pastry chef

CTPABU BE3 NMIOTEHY | GLUTEN FREE

Canat bypaTa uepi-necTo 3 XpyCTKOoIo 180 [20r 480,00
rpeyaHolo KpadpToBOIO BPYCKETOIO

Burrata Salad with Cherry Pesto

and Crispy Buckwheat Bruschetta

MacTa 3i WNMHATOM Ta KPeBETKAMMU 250r 420,00
Spinach and Shrimp Pasta
XyMyC 3 ne4eHNMn oBOYAMU TA PYKONOIO 1301150 450,00

Hummus with Roasted \Vegetables and Arugula

Mpo anepriyHy peakuio HA NeBHI MPOAYKTM NOBIAOMTE 6yab NACKA OdiLiaHTA 3a3AaNeriab
Please inform the waiter in advance about any allergic reactions to specific products
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