— XN / BREAD —

Bynoyku 3 napmesaHom
Buns with Parmesan

16

OnuskoBa onisa / banb3amiyHum oueT
Olive oil / balsamic vinegar

AcoprTi xniba 3 gogatkamm (Macrio 3 nevYeHum 39 CeT cupy Ta M’sica
YaCHWKOM, KpeM-CUP 3 KpeBETKaMU, KpeM
TprogenbHUN) Mix of cold cuts and
Bread Plate with addings
Cwvumnincbkun cet 37 Tapinka iTanincbknux cupis
Sicilian delicacies Plate with Italian cheese
— 3AKYCKWU /| APPETIZERS —

MawTeT 3 Kypsa4dol neviHku 3 Tplodpenem 37 Bitenno ToHaTto
Chicken liver pate with truffle Vitello tonnato
BpyckeTa 3 nococem Ta Kpem-Crupom 39 TapTap 3 nococs / TeNATUHK
Bruschetta with salmon and cream cheese Tartare from salmon/ veal
bpyckeTa 3 TOMaTamu Ta cTpadaTenor 37 Mouapena bypata 3 coycom MmenaH3aHa
Bruschetta with tomatoes and stracciatella Mozzarella "Burrata" with eggplant sauce
BpyckeTa 3 neyeHnm nepuem Ta ko3gdnm cupom 35 Kapnay4o 3 TengatuHu 3 TprodensHUM
Bruschetta with roasted pepper and goat cheese KpeM-Cupom

Veal carpaccio with truffle cream cheese

— CAJIATU | SALADS —

Tennun canart 3 TENATUHOO Ta oBoYamMu Ha rpuni 53 Canart Uesapb
Warm veal salad with grilled vegetables Caesar salad
Canart 3enenun 32 Canar 3 nococem Ta aBokago

Green salad

Salad with salmon and avocado

— MNMEPLI CTPABWU / SOUPS —

BynboH 3 nonbneTe 3 iIHANYKM Ta NOKLINHO
Broth with turkey meatballs and homemade
noodles

Kpem cyn rapby3oBuii Ha KOKOCOBOMY MOJIOLLi 3
KpeBeTkamu

Pumpkin cream soup with coconut milk and
shrimps

39

43

TomaTHUI kpeM cyn 3 MopenpoayKTamm 3
YaCHUKOBUMM rpiHKaMu Ta NapMe3aHoMm

Tomato cream soup with seafood and garlic

croutons with Parmesan

Cepsic 10% 6yne ponaHo ans rpyn Big 4 ocib. Akwo y Bac € siki-Hebyab aneprii, JaTe HaMm 3HaTu.

122

52

42

47/ 54

56

81

65

58

42

— NACTA / PASTA —

Mannapaene 3 TeNaTMHO Ta SinvMn rpndamm 69
Pasta with veal and porcini mushrooms

CnareTTi 3 KOPONIBCbKNMU KpeBeTKaMu
Pasta with king prawns

CnareTTi KapboHapa 65  ®PeTyuiHi 3 MOpenpoayKkTamu
Pasta "Carbonara" Fettuccine with seafood
— M'ACO /| MEAT —
ApaH4unHi 3 KapTONNAHUM Niope 65 Kape HoBO3enaHOCbKoro ArHaTK 3 6enbi oBodamm

Ta TprodenbHUM COYyCOM
Arancini with mashed potatoes and truffle sauce

ToMneHi AnoBuYM LWivkK 3 KapTonnaHum niope Ta 71
oinumun rpndamm

Braised beef cheeks with mashed potatoes and
porcini mushrooms

Kypsiya rpyaka Ha nogyLiLi YOpHOro pucy 3 65
oBOYaMMU

Chicken breast on a black rice pillow with

vegetables

Rack of New Zealand lamb with baby vegetables

MeaanboHu 3 TENATUHM NiJ BEPLLUKOBO-
TptodhenbHMMm coycom 2609
Veal medallions with creamy truffle sauce

— PUBA / FISH AND SEAFOOD —

3aneyeHunrt Nocockb 3 oBoYamu i nacTolo cperona 85
Baked salmon with vegetables and fregola pasta

Hi>kHui rpebiHeub i3 canbCo MaHro-yini 115
Tender scallop with mango chili salsa

KoponiBCbKi KpeBeTKM Ha rpifi N0-TOCKaHChKK
Tuscan-style grilled king prawns

BocbMUHIr Ha rpuni
Grilled octopus

— FAPHIPWU / SIDE DISHES —

OBoui Ha rpuni 3 YaCHNUKOBMM COYCOM 29
Grilled vegetables with garlic sauce

KapTonnsHe niope 25
Mashed potatoes

KapTonnsa gpi ¢c napmesaHom
French fries with parmesan

YHopHuUK puc 3 oBoYamm
Black rice with vegetables

— OECEPTWU / DESSERTS —

Tipamicy 35
Tiramisu
Yiskelnk 3 COSIOHO KapaMesnsto 29

Cheesecake with salted caramel

KaHHONI 3 BaHifIbHMM KpeMoM, LLIOKONagoM Ta 28
dicTawkamm

Cannoli with vanilla cream, chocolate and

pistachios

KpyacaH dppaHuUy3CbKui
French croissant

NaHa KoTta 3 srogamu
Panna Cotta with berries

Mopoauso
Ice cream

— SIGNATURE DRINKS —

Lemonade Classical 26

Lemonade Strawberry-Rhubarb /Raspberry-Basil/ 31
Passion fruit-Agava

Mwu ginMmo paxyHku Tinbku ans rpyn o 8 oci6.

Fresh Juice Orange / Grapefruit / Apple / Carrot

Carafe of water

92

165

89

86

112

29

27

18

28

20

32
16




BORJOMI

KINGA
KINGA
ACQUA PANNA

Espresso/ Doppio
Americano

Cappuccino

Aperol

Pornstar Martini
Rokstar Martini
Mojito / Mojito 0%
Hugo

Ostoya
Belvedere

Grey Goose

Kraken

Havana 7anos

Glenmorangie 10 yo
Ardbeg 10 yo
Macallan 12 yo

Jameson

Aperol
Campari
Jagermaister
Becherovka
Martini bianco

Martini rosso

CORONA
BAVARIA

— SOFT DRINKS —
28  Juice TYMBARK

11/21  Kinley tonik
11/21 Coca Cola/ Fanta / Sprite
21/27 SAN PELLEGRINO

— HOT DRINKS —
10/15  Latte
14  Flat white
16 Tea
— COCKTAILS —
44 Cuba Libre
42 Whiskey Sour
42  Woddka Sour
37/26 Marakuja Sour

45

Rhuberry Sour

— VODKA / TEQUILA —

16 169 Patron Silver
32 429 Patron Anejo
32 444
— RUM/ GIN —
26 340 Hendrick’s
20 290 Tanqueray 10 yo

— WHISKEY COGNAC —

31 429  Jack Daniels
43 599 Nikka barrel
67 936 Martell VSOP
23 290 Martell VS

— APERITIFS / DIGESTIVE —

15 185 Martini extra dry
16 222 Limoncello luxardo
17 196  Kahlua

16 187 Baileys

12 139  Cointreau

12 139 Prosecco Monte Santi Frizzante / 170m|

— BEER—
26 LEFFE
19

38
46

31
35

23
58
41
30

12
15
16
13
18

16

19
19
21/27

18
16
19

34
41
36
44
44

530
647

433
418

310
584
581
425

139
195
211
162
259

20
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