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NEW

NEW

NEW

NEW

NEW

3AKRYCKM / LIGHT BITES

Epnamame 3 MopcbKoto cinnmto Man-
0OH abo nikaHTHi cMarKeHi egamame
Edamame with sea salt Maldon or
Spicy fried edamame

l'yakamone 3 acopTi a3iaTcbKux Yincis
Guacamole with assorted asian crisps

bpyckeTn 3 aBoKago i TomaTamm
Bruschettas with avocado & tomatoes

Cesiue 3 aBoKago, 6ataTtom

Ta nepuem lNagpoH

Avocado, sweet potato & Padron
pepper ceviche

POJIN / ROLLS

BereTtapiaHcbkuii pon
3 MaHro i aBokajo
Vegetarian roll

with mango & avocado

Pon 6e3 pucy 3 aBokapgo,
BogopocTamu Kalico, rpubamm
LWMITaKe, LUNMHATOM, OFipKoM i Tody
Riceless roll with avocado, seaweed,
cucumber & tofu

'yHKaH 3 BOOOpPOCTAMU KaNCO 3
KYHXYTHUM coycom Noma
Gunkan with kaiso seaweed and
Goma sesame sauce

FAPAYIl 3AKYCKU /
HOT APPETIZERS

MonkopH i3 UBITHOI KanycTn
Cauliflower popcorn

CnapeBa KBaconf Temnypa
3 103y-TprodenbHNUM CoycoM
Asparagus beans tempura
with yuzu-truffle sauce

CnpiHr ponn 3 oBoYamm
Vegetable spring rolls

[imM camn 3 rpubamm Ta WNUHATOM
Dim sum with mushrooms & shpinach

CYINKN / SOUPS

Cyn oBo4yeBun MiHecTpoHe
Minestrone

TpaauuinHuii mico cyn

Traditional miso soup

MNpAaxwnii cyn Oan

3 coyeBMLEIO TA HYTOM

Dahl soup with lentils and chickpeas

uramina

RESTAURANT

MERIO OO BEJIMKOTO MOCTY
LENTEN MENU

100 g

130¢g

200¢

240¢

250¢g

200 g

60g

80¢g

120 g

759

90g¢g

300¢

200¢

300¢g

156

257

228

345

235

235

95

165

165

165

165

158

125

158

NEW

NEW

NEW

NEW

CAJIATU / SALADS

Canar i3 3aneyeHoro bypsKa
Baked beetroot salad

Canart 3 uBiTHOI KanycTK, aBokago
Ta B'ANEHMMU TOMAaTaMn
Cauliflower salad

Canar i3 6e6i wnuHaTy
3 XpycTKoto umbyneto noper
Baby spinach salad with crispy leek

Canart i3 MOpPCbKMX BOOOpPOCTEN
Kaiico 3 KyH¥yTHUM coycoM [oma
Seaweed salad with sesame sauce

3eneHuit canat 3 aBoOKao i cnaprketo
Green salad with avocado & asparagus

Tennuin canat 3 ToMaTamy,
6aknarkaHamu i Tody

Warm tomatoes & aubergine
salad with tofu

FAPAYI CTPABU /
MAIN DISHES

ABOKaZl0 rpusib 3 COYCOM YNMIYYpi
Grilled avocado

BaknaaH 3ane4yeHuin 3 BycTpuy-
HMM COyCcoM, acrnaparycom Ta
asincbKuMu rpubamm

Aubergine baked with wustrian sauce,
asparagus and Asian mushrooms
CnareTi 3 oBo4yamu

Spaghetti with vegetables

Coba 3 rpubamu i Tprodenem

(5 BuaiB rpubis)

Soba noodles with

mushrooms & truffle

PizoTo 3 6inumu rpubamm

Porcini risotto

CmarkeHa KapTonnA

3 6invMmn rpubamu Ta apTULLIOKaMU
Fried potato with porcini and
artichokes

OECEPTWU / DESSERTS
AnoHCcbKMI TpaguuinHWA gecept
Moui 3 copbeTamu

Traditional Japanese Mochi dessert
with sorbets

210¢

240g¢

95¢g

100

220¢

250¢

180 ¢

290¢

300¢

300¢

340 ¢

480 g

100

235

276

258

175

238

210

298

347

220

395

347

458

195
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3ARYCKW / LIGHT BITES

(’ lN'yakamMone 3 acopTi
asiaTcbKux yincis
Guacamole

with assorted asian crisps

Enamame 3 MopcbKoto cino MangoH a6o
niKaHTHI CMaXKeHi egaMame

Edamame with sea salt Maldon

or Spicy fried edamame

Kpab 3 MaHro Ta conogkum

yuni B 6e6i pomeHi*

Crab with mango in baby romaine salad
and sweet chili sauce*

baknaxaH 3 Byrpem
Ta ropixoBUM COyCOM
Aubergine & unagi
with peanut sauce

TaTaki 3 TyHUA 3 NpAHUM
coycoMm Tocasy
Tuna tataki with spicy tosazu sauce

MapmypoBa anosuynHa TaTaki

3 COyCOM TPIOpe/IbHUIA-NOH3Y,
ToMaTaMu Yeppi Ta XpyCTHKOIO
uubyneto nopea

Beef tataki with truffle ponzu, cherry
tomatoes & crispy leek *

TipagiTo *OBTOXBICT 3 unni
Ta KopiaHgpom*

Tiradito Yellowtail

with chilli & coriander*

Yincn Hopi
Nori chips

130¢

100 g

115¢

75/20 g

130¢g

175¢

1109

25¢g

257

156

315

249

378

556

515

127

CANNATU / SALADS

’CanaT i3 MopcbKux BogopocTei Kalico

3 KYHKYTHUM COYCOM
Seaweed salad with sesame sauce

3enenuit canat

3 aBOKA0 Ta CnapHero
Green salad

with avocado & asparagus

’TEI'II'IVIVI canat 3 ToMmatamMun

Ta 6aknamaHamm 3 Tody
Warm tomatoes &
aubergine salad with tofu

Canart 3 TyHUeM Ta
CO€EBO-IMOMPHMM COYCOM
Tuna salad with soy ginger dressing

Canat 3 KpeBeTKOI, MaHro,
aBoKajo Ta CBiT-uni COycoM
Shrimp, mango & avocado salad
with sweet chili sauce

Canar i3 6e6i WNUHaTY 3 XpyCTKOIO
uubyneto nopew, napmMesaHoM

Ta 103y-TprodenbHUM CoyCcoM

Baby spinach salad with crispy leek and
yuzu-truffle sauce

PekomeHgyeMo gopgaTtku: /
Recommended extras:

KpeBeTku
Shrimp

MopcbRi rpe6iHui
Scallops

KoponiBcbkuii Kpa6*
Crab*

BocbMuHIr*
Octopus*

100/35 g

220¢g

250¢g

170 g

200g

95¢g

100 g

100 g

50¢

100 g

175

238

210

385

385

258

210

417

658

455



CYLUI BAP / SUSHI BAR

Yl CALIMI T'YHKAH
Sushi Sashimi Gunkan
(2 wt/pcs) (3 wr/pes) (2 w/pcs)
Jlococb / Salmon 125 197 IKpa yaBwndi / Chinook salmon caviar 190
TyHeub Axami / Tuna Akami 167 345 Ikpa neTto4oi pubu Tobiko / Tobiko 97
TyHeww Otopo* / Tuna Otoro* locTpwuii nocock / Spicy salmon 125
Y P ) 395 786 locTpwuii TyHeub AKami / Spicy tuna 155
Kpesetka / Shrimp 119 225 locTpuii woBTOXBiCcT* / Spicy yellowtail* 170
BocbmuHir / Octopus 125 246 3 Byrpem, BOJOPOCTAMM Kalco Ta COyCoM 136
B / Unagi F'oMa / Unagi with seaweed & sesame sauce
yrop /- nagl 152 265 FocTpuii Kpab* / Spicy crab* 257
HosToxsicT* / Yellowtail* 170 375 Mopcbruii rpebitewp / Scallop 130
Mopcbkuii rpe6iteub / Scallop 130 268 BocemuHir / Octopus 125
Cibac/ Sea bass 10252 @IPMOBI POJIM GURAMMA /
Kpab" / Crab 287 610 GURAMMA SIGNATURE ROLLS
?r:‘?:quHepoc* / Carabineros 895 Pon 3 Byrpem, nococem Ta
KapaMeni3oBaHUM KYMKBaTOM 290/25g 455

Salmon, unagi & caramelized kumquat roll
! Pon 3 nococem TaTaki, KpeBeTKol0,

CALLUIMI Y HOBOMY CTWJI / 6aTaTom Ta iKpoKo YaBui 250259 395
NEW STYLE SASHIMI Salmon tataki roll Wlth shrlmp, .
sweet potato and chinook salmon caviar
CawimMi 3 103y Ta po3nNe4YeHo0 KYHHKYTHOIO OJli€l0 Pon 3 cibacom Ta TptodensHo-
KopiaHAPOBUM COYCOM 200/259 375
Jlocock / Salman 9 267 Sea bass roll with truffle, coriander sauce
TyHele Axami / Tuna Akami 95¢g 365 TeMnypa pon 3 ByrpomM 170/25 g 395
Mopcbkuii rpe6iteub / Scallop 85¢g 323 Crispy unagi roll
3ane4yeHunii posl 3 MOPCbKUM
Ci6ac / Sea bass 959 335 rpe6iHuem, 6aTaToM Ta coycom aiioni 530/25 387
oeToxsicT* / Yellowtail* 95¢ 456 Baked scallop roll with sweet potato, J
smokey aioli sauce
Pon 3 BocbMMHOrOM, oripkamm
CETW / SETS CMavci-noH3y Ta 3 to3y-araBa

TptodpensHUM coycom 200/25g 387
Octopus roll with spicy ponzu cucumber
(TyHeub, nococb, cibac) & yuzu agave truffle sauce

Sashimi set N21 Pon 3 TyHUEM rpusib Ta cnapHeto
Tuna, salmon, sea bass Grilled tuna roll with asparagus

Pon 3 Temnypa KpeBeTKolo,

BYrPOM Ta MaHro-TprodesibHUM CoOycom
Tempura shrimp & unagi roll

with mango truffle sauce

Pon 3 Temnypa aBokafo Ta TapTap TyHUEM
Tempura avocado & tuna tartar roll

CawiMi cet N21

150 g 475
210259 285

Cawimi cet N22

(TyHeup, nococs, cibac,

MOBTOXBICT, Byrop)

Sashimi set N22 250¢g 985
Tuna, salmon, sea bass,

yellowtail, unagi

230/25g9 428

210259 335

Pon 3 *KOBTOXBOCTOM
Ta TptodeNnbHUM coycom* 160/25g 480

Yellowtail roll with yuzu truffle sauce
POJIN 3 BEPLLIKOBUM CUPOM / (, BereTtapiaHcbKuil pon 3 MaHro i aBokago
CREAM CHEESE ROLLS

Vegetarin roll with mabgo and avocado

3 nococem / Salmon 240/25 g 345 Pon 3 Kpa6om i yopHoto ikpoto*
Crab roll with black caviar*

250/25g9 235

150/25g 875
3 TyHueM Arawmi / Tuna Akami 215/25g 385

3 Byrpom / Unagi 220/25¢ 428

POJIN BE3 PUCY / RICELESS ROLLS

3 cibacom i aBoKago / Sea bass & avocado 175/25g 297

3 3aneveHuM KpaboM* /
Baked crab*

3aneueHuii pon 3 KkpeBeTKoto Temnypa / Tempura shrimp ~ 175/25g 287
3 MopenpoayKkTamu / 110/25 g 387 3 Kpabom* / Crab* 170/25g 586
Baked seafood 3 MopenpopayKktamm / Seafood 170/259 445

230/259 494



AiM-CAMU / DIM SUM

3 KpeBeTKoIo
Shrimp & chives

3 KoponiBCbKUM KpaboM*
King crab®

80/50 g

105/30 g

CMNPIHI-POJIN / SPRING ROLLS

3 KpeBeTKOI
Shrimp

3 KayKol
Peking duck

FrEOQ3A / GYOZA

3 MapMypoBOIO ANOBUYNHOIO
Beef (USDA choice)

3 KpeBeTKOI0 Ta KypKOIO
Shrimp & chicken

CvYnun / SOUPS

TpaguuiniHui Mico cyn
Traditional miso soup

AnNoHcbKUI cyn 3 KpeBeTKaMmu,
rpubamm WwWuiTaKke Ta ANLeM
Japanese soup with shrimp,
shiitake & egg

Cyn Tom fim 3 MopenpoyKTaMu
Seafood Tom Yum soup

Cyn Tom film 3 MopenpogyKkTamu
i KOKOCOBUM MOJIOKOM

Seafood Tom Yum soup

& coconut milk

TEMIMYPA / TEMPURA

lMonKopH i3 KpeBeTOK
3 coycoM cnaici-aroni
Popcorn shrimp with spicy aioli

XpycTki 6e6i kanbMapu
Crispy baby squid

XpycTki 6e6i BocbMUHOMM
Crispy baby octopus

75/30 g

100/25 g

110/35g

115/30¢g

200g

400 g

400 g

400 g

75/40 g

50/40 g

55/40 g

197

294

238

238

238

238

125

258

387

425

259

259

335

FAPAYI CTPABU / MAIN DISHES

Kpab 3aneuyenwnii
Y BEPLUKOBOMY COYCi 3 yunni*

Baked crab with chilli-cream sauce*

XpycTKui
cepea3eMHOMOPCLKMIA cibac
Crispy Mediterranean sea bass

HauuHa rpyaka B coyci TamapuHa
3 asiaTcbKUMK rpubamu

Duck breast in tamarind sauce
with oriental mushrooms, pok choi

finoHcbKa TensATMHA Kobe iwiski *
Japanese cobe beef ishiyaki with
house sauces, grilled vegetables

YopHa TpicKa nig coycom geH-Mico

Black cod den miso

FAPHIPU / SIDE DISHES

Cnapa 3 KyH¥YTHUM COyCOM roma

Green asparagus
with sesame Goma sauce

OBoui Ta rpubm rpunb
Grilled vegetables & mushrooms

KyKypyasa rpunb
Grilled corn

OECEPTWU / DESSERTS

Moui 3 KoKocoBUM MycoM
i Mapakyeto

Mochi with coconut cream
& passion fruit gelee

Moui AnoHcbKMIA pyucoBuil gecepT
3 MOpO3MBOM Ta copbeTamu
Mochi Japanese rice cake filled
with ice cream and sorbets

YiskeliK 3 MaparyeBuMM copbeTom
Cheesecake
with passion fruit sorbet

LLlokonagHuii poHpaH

3 Temnypa 6aHaHoOM

i copbeTom Maparyiif
Chocolate fondant with tempura
banana, passion fruit sorbet

LLlokonagHwuii Mico 6payHi

3 MOPO3UBOM i3 CONOHOI Kapameni

Chocolate miso brownie
with salted caramel ice cream

130¢

200/50 g

215¢g

50/110/45 g

115¢

110¢

200¢

280¢g

105¢g

100 g

120/60 g

200¢

140/60 g

675

598

396

1344

1180

247

167

175

130

195

195

196

218
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YCTPULI / OYSTERS
- ®iH ge Knep N22 *

1 120
Fine de Claire N°2 "
New - AHceniH N22 *
1
Anselin N22 " ”
- i 2
Octpa Peran (Koponiscbka) N22 1pc 155

Ostra Regal (Royal) N22

KPYO / CRUDO

MNnato MmopenpoayKTis

(NobcTep, danaHra KoponiBCbKOro Kpaba,
NaHIYCTUHM 3 LUT, KpeBETKM: KapabiHepoc -

2 WIT, apreHTUHCbKI - 5 WT, cawiMi 3 rpebiHus,
ycrpuui: AHceniH N2 - 2 wit, @i ge Knep N°2 - 2
wt, Octpa Peran (KoponiBcbka) N22 - 2 wT)

©000000000000000000000000000000000000000000000000000000000000

ITANINCbKA TACTPOHOMIA /
ITALIAN GASTRONOMY

CupHi aHTinacTi

(FToproH3ona, Ko3A4uii, MONITEPHO 3
Tptodenem, NpoBOIOHE,NapMe3aH,
OJIMBKU KanamaTa, Mefl, ropixm)
Cheese antipasto platter (Gorgonzola,
goat cheese, moliterno with truffle,
provolo-ne, parmesan, kalamata olives,
honey, nuts)

150/90g 595

M’acHi aHTinacTi (bpe3aona, WKH-

Ka crek, canami, Kynartesno, WuHKa

CaH [aHiene, onnBKM 3eneHi, 0NIMBKK
B’ANeHi)

Meat antipasto platter

(Bresaola, ham speck, salami, culatello,
San Daniele ham, green olives, dried

200/90g 595

3900 olives)

Seafood platter

(Lobster, phalanx of king crab,

scampi 3 pc, shrimp: Carabineros - 2 pc, Argentinian
- 5 pc, scallop sashimi, oysters: Anselin N22 - 2 pc,

Fine de Claire N°2 - 2 pc, KAPIMAY0 / CARPACCIO
Ostra Regal (Royal) N2 - 2 pc)

0 00000000000000000000000000000000000000000000000000000000000000000
0 00000000000000000000000000000000000000000000000000000000000000000

©000000000000000000000000000000000000000000000000000000000000

NEw - TyHeub

- 220 426
Cramnii 1pc 215 Bluefin tuna J
Scampi® TenatuHa

200g 325
IKpa oceTpa 504 2950 Veal
Sturgeon .
- LiBiTHa Kanycta
3 Tprodpenem 150¢ 288

S...Q..................0......Q.O.......QO.......QO......QQO.: Cauliﬂower With truﬁ‘le

: BPYCKETW / BRUSCHETTAS P - Nanrycru® wosa ars

. : Langoustine*

+ - 3 capauHolo 170 165 -

:  With sardines - Jlococ 1809 367

: 3 aBoKafgo i Tomatamm : Salmon

: : A 2009 228

+  With avocado and tomatoes .

3 upation 1a asorane” i TAPTAPM/TARTARE

¢ With crab and avocado® J : - TenATuHa 3 MacioM

: - 3i cnaboCcoNoHNM N0COCEM 4opHoro Tprodens

: ) X 170 g 258 v 140/50 327

¢ With mild-cured salmon : Ta nepenenuHuM ANLEM 9

: 3; . : Veal with black truffle oil

: - 3i cTpavartenoio i napmoio 180 225 and quail egg

:  With stracciatella and parma : T

: : - lyHeup

165/202 426

Bluefin Tuna

- ['pebiHeLb 3 aBOKaAo

' 165/30g 485
Scallop with avocado J

- Jlococb

195 367
Salmon 9



CAJIATU TA XOJ104HI 3AKYCKHN /

SALADS AND COLD APPETIZERS

NEw CanaT i3 ToMaTiB 3 M'AKUM

KO3A4YMM CUPOM
i conogkoto Lmbyneto

Baku tomato salad with soft goat
cheese and sweet onion

3909

Mouapena bypata

350
Mozzarella Burrata J

Canat 3i MapMHOBaHMM 10COCEM 3 BeplL-
KOBO-CUPHUM MYCOM,

aBOKafo i ToMaTaMm yepi

Mild-cured salmon salad with

cream cheese mousse, avocado

and cherry tomatoes

190 g

Tennun canat 3 MopenpoayKTamum Ta
B’ANEHUMM TOMaTaMn

Warm seafood salad

with dried tomatoes

280¢

Canart 3 TUrpoBux

KpeBEeTOK, PYKO/M, Yepi,

aBOKaAo Ta napMesaHy

Tiger shrimp, arugula, cherry tomatoes,
avocado and

parmesan salad

230¢g

Canat 3 BOCbMUHOIOM,
KapTon/ielo Ta oAMBKaMu®
Octopus salad with potatoes
and olives®

300¢g

Canat Ue3sap
Caesar salad

- 3 KypKolo
With chicken

- 3 KpeBeTKamMu
With shrimp

TapracbKi 0MBKU
Taggiasca Italian olives

250¢

250 g

100 g

OnuBKM / MaCnHK / apTULLOKK

Olives / black olives / artichokes 1009

235

346

375

495

367

575

240

325

175

118

NEW

FAPAYIl 3AKYCKHN /
HOT APPETIZERS

baknaraH NapmigraHo

390
Aubergine Parmigiana J

CoTe 3 MoOpenpoayKTiB (KasibMapu 6e6i,
BOCbMUHIT, rpebiHeLb, TUrpoBa KpeBeT-
Ka) Seafood saute (baby squid, octopus,
scallop, tiger shrimps)

500/40 g

BocbMUHIr no-cnyunincbKn®

- N 360
Sicilian octopus g

bebi kanbMapu
B YACHUKOBOMY COYCi

200
Baby squid in garlic sauce J

CVIKN / SOUPS

ToMaTHuIA pubHUI cyn
Tomato fish soup

Pu6Hwii cyn Fish soup

Kypauui cyn
i3 4OMALUHBOIO IOKLUUHOLO
Chicken noodle soup

Kpem-cyn 3 6inumun
rpubamm Ta 3MOpLUKaAMM
Cream soup with porcini
mushrooms and morels

MiHecTpoHe
Minestrone

MIUA / PIZZA

3 roproH3osiom0 i rpyieio

: : 400
Pizza with gorgonzola & pear J
3 npowyTo KOTo 380
Prosciutto Cotto pizza
3 nococeM i naHrycTMHamm

- ° 460 ¢
Salmon & langoustine pizza
YoT1upu cupu _ 3204
Four Cheese pizza
TpiodenbHa 3 6invmu rpudbamm 3904
Truffle pizza with porcini mushrooms
Maprapura

; . 400
Pizza Margherita J
JiaBona 440

Pizza Diavola

220

1650

737

428

315

328

467

275

546

225

275



NMACTA TA PU30OTO / CTPABU 3 M’ACA / MEAT DISHES
PASTA AND RISOTTO T : -
YUWKOBaHI Tenayl wivykn

3a Bawum barKaHHam npuzomyemo obpaHy 3 NONEeHTOol0

Bamu nacmy 3 meHio 3i cnazemi 6e3 ztomeHy Braised veal cheeks 3309 265
For your choice we can make any kind ith polent
of gluten-free spaghetti paste with polenta
i 3aneyeHa rominKa ArHATU
cnare rfapﬁoHapa 3009 215 Baked lamb shank 809 4%
Spaghetti carbonara
CnareTi 3 ToMaTaMu Tenaua "‘?"'iHHa
Ta 6a3unikom no-BeHeLiaHCbKM 3 MOIEHTOI0 150/2000 250
Spaghetti with 3009 186 Venetian style veal J
tomatoes and basil liver with polenta
Mannapgenne 3 6inumn rpubamm RyrypyA3aHe Kypya Ha rpui Twm/lpc 338
Ta 3MOpLLKaMm 3004 269 Grilled corn chicken
Pappardelle with porcini mushrooms Hape HoBO3enaHACbKOro ArHATU
100 g 345
and morels New Zealand lamb rack
P!I'aTOH.I 60/10HbE3E 3009 227
Rigatoni bolognese
YopHi cnareTi 3 BOCbMUHOIoM CTEVKU 3 MAPMVYPOBOI yiHa 3a 100 2 /
Ta KanbMapaM}/l 300g 468 ANTOBUYNHM / price per 100 g
Black spaghetti
with octopus and baby squid MARBLE BEEF STEAK
NEw YopHi cnareTi 3 naHryctmHamm bicteka diopeHTiHa
Black spaghetti 300g 385 Bistecca alla Fiorentina
with langoustine CTeiik Pi6aii
iHrBiHi * Rib eye steak
JTiHrBiHi 3 no§CTsp0M 6009 1250 y
Lobster Linguine ®ine MiHbIiOH
TanboniHi Filet mignon
3 YyopHUM TplodenemM 300g 385
Tagliolini with black truffles
Nlasanbn FAPHIPW / GARNISHES
3 TYWWKOBaHNM KPOJIMKOM 400g 298
Lasagna with braised rabbit CmarkeHa KaprTonna
Pagioni 3 Kpabom®* 3 naH4yeTolO 260¢g 137
P 220g 475 Fried potatoes with pancetta

Crab ravioli*

RapTtonnaHe niope
3 TplodpenemM 200g 196
Mashed potato with truffles

PaBioni 3 6ypaToio
Ta Tplodpenem 200¢ 315
Ravioli with burrata and truffle

TprodenbHe pusoTo

Truffle risotto 3909 393
XJIb / BREAD
new Pu3oTo 3i wnuHatom
Ta CTpavaTesiow 3809 296 ®dokaya 150 g 68
Spinach risotto Focaccia
with stracciatella YiabaTa 35
; 100 g
i Ciabatta
NEw Pu3oTo 3 6inumMu rpubamm 3409 347

Porcini risotto



CTPABU 3 PUBU TA MOPENPOAYKTIB MOPENMPOAYKTU 'PUJIb /

FISH AND SEAFOOD MAIN DISHES GRILLED SEAFOOD
HopomBCbKMﬁKpa6 T?lrpOBi peserin 0o 275
. * Tiger shrimp
(cepenHa Bara Big 2 #o 5 Kr)*:
King crab (average weight 2-5 kg)*: Jlo6cTep”

(ManeHbKui Big 500 T,

- B COyCi npoceko o
BenmKui Big 900 r)

in prosecco sauce

Ta ToMaTamm 200/70/70g 496
Salmon with asparagus and tomatoes

Berry pie

: . . ; 100g 250
: - BTOnneHoMmy macni 1004 350 .  Lobster
¢ inmelted butter ¢ (small one from 500 g,
S - B Yuni rapnik coyci : big one from 900 g)
+ inchilli garlic sauce .
M . . =
1 ®anaHru KoponiBcbKoro Kpaba* : BOCbM”';"r 100g 455
: Phalanx of king crab* ¢ Octopus
¢ - B coyci npocexo . Hanbmapu
+ inprosecco sauce Squid 1009 295
+ - B TOMNEHoMy Machi . . .
. 1 .
¢ inmelted butter 09 730 : MopcbKuii rpebiteus 100 ¢ 1417
¢ - Buuni rapnik coyci ¢ Scallop
¢ in chilli garlic sauce . i *
: 8 : Hapa§|Hepoc o 1009 598
©0000000000000000000000000000000000000000000000000ssscscscsccccccscs Carabineros shr|n1p
Cramnii*
New Jlo6cTep Tepmipop* 100 287 Scampi* 100 g 215
Lobster Thermidor* J
new Kapabinepoc, 3aneueHi B nevi Hopana Tpc 395
3 YACHMKOBMM COyCOM* Dorado
k - . . 100g 598
Carabineros shrimp baked in garlic
sauce*®
MopcbKuit A3nK 1006 336
Tonguefish
Tiop6o, 3aneyeHa 3 KapToneto, MOpK-
BOIO Ta 4yepi
. 100 295
Turbot baked with potatoes, carrots and J
cherry tomatoes
Ci6ac* 0...0...........Q.O............OO............OO............O0.0’
Sea bass* :
: IECEPTW / DESSERTS
baked 'n,salt 100g 179 : Toprt Guramma :
- Ha rpuni . K 160 g 150
grilled : Guramma cake :
o " ¢ MegoBuk :
qMFIMCbKMM cibac 3 niope 3 l?aca6| . 2309 1080 ' Honev cake 160 g 150
Chilean sea bass with wasabi puree : y :
Jlococs 3i cnapreto : Nupir arigHui 1509 250

Sececccccccesscscccscccccccccccccccccccccccccccccccssssssssssns

FocTi, AKi MaloTb aneprito Ta HeNepeHOCUMICTb,MOBUHHI NOBIAOMUTM NPO Lie, MEPLL HiXK pOBUTU 3aMOBIEHHSA.

*MpocnMo BUbaueHHA, ane Yepes BUCOKY COBIBApTICTb MPOAYKTIB, 3HUMKKA Ha NO3HAYEeHi CTPaBU He PO3NOBCIOAMKYETLCA.
Yci uinm BKasani B rpusHaAx 3 MNB.0o0 onnaty NpuiiMaloTbCA roTiBKa Ta OCHOBHI 6aHKIBCbKi KapTu.
[aHunii npocneKT € pekNnaMHMM MaTepianoM. MeHIo HafaeTbcA Ha BUMOTY

Guests with allergies and intolerances should make a member of the team aware,
before placing an order for food or beverages.

*We apologise, but according to a high food costwe offer only a limited discount
All prices are in UAH and inclusive of VAT.You may pay with cash and credit cards.
This brochure is a promotional material. The menu is available upon request.




MEHIO BAP / MENU BAR

BE3AJIKOIrOJ1bHI HAMNOI /

SOFT DRINKS

Evian

Evian

Acqua Morelli Gas
Acqua Morelli Gas
Borjomi

MopLumHcbKa Mpemiym

HerasoBaHa/cnaborasoBaHa

Morshynska Premium
MopiumHcbKa MNpemiym

HerasosaHa/cnabora3soBaHa

Morshynska Premium
Fromin

Coca-Cola / Light / Zero
Fanta / Sprite

Burn

Schweppes Indian Tonic
Schweppes Bitter Lemon
Coku Rich B acoptumeHTi
Fentimans Curiosity Cola

HypaBnuHun mopc

®PELL COKW /
SQUEEZED JUICE

AnenbcuMHOBUN
Orange
IpenndpyToBuii
Grapefruit

JIMMOHHWI
Lemon

AHaHacoBui
Pineapple

MaHnpgapuHoBui
Mandarine

A6nyynnii
Apple
MopkBAHUI
Carrots

Ceneposuii
Celery

330ml
750 ml
500 ml
750 ml

500 ml

330ml

750 ml

750 ml
250 ml
250 ml
250 ml
250 ml
250 ml
250 ml
275ml
250 ml

150
240
190
240

85

65

140
45

250ml

100

100

100

210

130

85

85

100

JIMMOHAL, /
HOMEMADE LEMONADE

JINMOHHWI

400 ml
Lemon

ApaHuaTa

400 ml
Aranchata

MapakryiieBuii

. . 400 ml
Passion-fruit

KOKTEWJI BE3AJIKOIOJ1bHI /
NON-ALCOHOLIC COCKTAILS

HeBunHHa Mepi

200/50 ml
Mary
MO.)flTO 300 m
Mojito
Mon04HUIN KOKTEN/b
350 ml

Milkshake
KABA / COFFEE
P!/ICTpeTO 15 ml
Ristretto
Ecnpeco 30ml
Espresso
Mam{:\To 50ml
Macciato
AMep.VIKaHO 90 m
Americano
Hanqu-!o 200 ml
Cappuccino
Nate 200 ml
Latte
Nlate MaTya

250 ml
Latte Matcha m
CDpane 250 ml
Frappe
AdoraTo

200 ml
Affogato "
Pad-KaBa

200 ml
Raf-coffe m
Kakao 350 m
Cocoa

100

100

120

120

120

120

80

80

85

80

85

90

120

90

85

120

85



®IPMOBI YAI / FRESH BERRIES & FRUITS TEA 400ml

Yan ArigHni

Berries tea 145
Yan Mapakyiia 3 obninuxoto
Passion fruit with seabuckthorn tea 145
Yain A6nyko-iM6up 145
Apple-ginger tea
Yan O6ninuxa 145
Seabuckthorn tea
Yali TpaB’aAHMI nuna / BepbeHa 120
Herbal tea linden / verbena
YANMHA KOJIEKUIA TWG / TWG TEA COLLECTION 400mi
AHrniNCcbKWIA CHifaHoK. [lpi6HONNCTOBUI YOpHUI Yaii, MiLHUIA Ta HACUYEHWUI 98
English Breakfast Tea. Broken-leaf black tea, strong and full-bodied
Epn peii. YopHuii yaii 3 6epraMoToM i nentocTkamm ¢ppaHLy3bKoi BONOLLKM 98
Earl Grey. Black tea with bergamot and french blue cornflowers
binuit ppaHLy3bKuit Yail. TOHKe NoeaHaHHA pigKicHOro 6inoro Yato IHb YrKeHb Ta BULLYKAHMX KBITIB 98
White French Tea. Delicate mélange of rare Yin Zhen and the exquisite flowers
CeHua. Kutancbkuii 3eneHnii 4am 3 Tpas'AHMM apoMaToM 98
Sencha Superior Tea. Chinese green tea with
HacMuH KBiH. 3eneHuin yan 3 }acMUHOM 98
Jasmine Queen. Green tea with jasmine
lonpen My-Ep. MNMyep i3 3010TMMK TincamMmn Ta HACMYEHUM CMaKOM 98
Golden Pu-Erh. Pu Erh with golden tips and full bodied savour
Kwai KBiTKa. YNyH 3 gogaBaHHAM NWIKY KBIiTiB OCMaHTyCa,
Japye HEMMOBIPHUI apoMaT CTUM/IMX TOCKAHCLKUX NEPCUKIB 98
Kwai Flower Superior Tea. Oolong blended with the pollen of
smanthus blossoms gives an incredibly aromatic fragrance of ripe Tuscan peaches
Pomaluka. Yari i3 KkBiTiB pomaluku 3 apomaTom Megy. He MicTutb TeiHy 98
Chamomile tea with honey aroma. Theine free tea
Yan BecHAHa gonvHa. TpaB‘AHMIA Yal 3 IMCTAM YOPHOT CMOPOAWVHU, Meflicu,
nenlocTKkamMm TpoAHAW, Kopuueto, AniBLeM, iMbupoM, KapaamoHoM. He MicTuTb TeiHy 98
Spring Valley. Tea with black currant leaves, lemon balm, rose petal, cinnamon,
juniper, ginger, cardamom. Does not contain theine.
YepBoHuii wokonag. Poibyw 3 MNiBgeHHoT AbpuKkn 3 Kakao-606amu. He MicTUTb TeiHy 098
Red Chocolate Tea. Rooibos from South Africa with cocoa beans. Theine-free tea
MUBO / BEER KOKTEWMJII FAPAYI / ot
WARM COCKTAILS
Leffe Brune 330 ml 95
Lowenbrau 330 ml 95 CniHTBENH 180
Mulled Wein
Corona extra 355ml 95 " )
M6UpHWIA rpor
Hoegaarden 0,0% alcohol 330 ml 95 Ginger grog 180



NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

KOKTEWJ1I AJIKOI0J1bHI / ALCOHOLIC COCKTAILS
Sgroppino

Jikep Limocello di Capri, ropinka Finlandia, npocekko Martini / Limocello di Capri liqueur, Finlandia, Prosecco Martini

Aperol Guramma
Mpocekko Martini, Aperol, MapaKyiis, anenbcuH / Prosecco Martini, Aperol, passion fruit, orange

Aperol Spritz
Prosecco Martini, Aperol, anenbcuHoBuii dpely, anenbcuH / Prosecco Martini, Aperol, orange juice, orange

Hugo
Prosecco Martini, nikep St-Germain, cupon 6y3uHu, naiim, M'aTa
Prosecco Martini, St-Germain liqueur, elderberry flower syrup, lime, mint

Fiero Spritz
Martini Fiero, npocekko Martini, nikep Mangalore, Maparyiia, IMMoHHWI dpelLw, 6inoK
Martini Fiero, Prosecco Martini, Mangalore liqueur, passion fruit, fresh lemon, easy foam

Porn Star Martini
Mpocerkko Martini, ropinka Grey Goose, MapaRryiia / Prosecco Martini, Grey Goose vodka, passion fruit

Rossini
Mpocekko Martini, nonyHuuA / Prosecco Martini, strawberry

Bellini
Mpocekko Martini, nepcuk / Prosecco Martini, peach

Boulevardier
Bicki Bulleit Bourbon, Martini Rosso, Campari, 6itep Angostura / Bulleit Bourbon, Martini Rosso, Campari, Angostura sitter

Tangerine sour
Bicki Johnie Walker Red Label, Tekina Jose Cuervo Especial Silver, AbnyHeBuii Cik, MaHAApWH, TMMOHHWIA dpeLy, Kopuus, 6inoK
Johnie Walker Red Label whiskey, Jose Cuervo Especial Silver tequila, apple juice, tangerine, lemon juice, cinnamon, easy foam

Penicillin
Bicki Dewar’s White Label, Ardbeg 10 YO, iMbupHuii dpeLu, Mef, IMMOHHUIA dpeLl, iIMBKPHI LlyKaTu
Dewar s White Label, Ardbeg 10 YO, ginger syrup, honey, lemon juice, ginger candied fruits

Jack Sour
Bicki Jack Daniel"s Old N27, 6iTep Angostura, TMMOHHWIA dpeLl, 6inok
Jack Daniel"s Old N27, Angostura bitter, lemon fresh, easy foam

Old Fashioned
Bicki Ballantines Brazil, 6itep Angostura, cofoBa, LyKposuii cupon / Ballantines Brazil, Angostura bitter, soda, simple syrup

Seductive sour

Bicki Johnie Walker Red Label, aruH Tanqueray London Dry, nikep Cointreau, cupon mMapakyws, rpeindpyTtosuii GppeLy,
CylleHa ManuHa, LyKpoBuii cupon, 6inok / Johnie Walker Red Label whiskey, gin Tanqueray London Dry, Cointreau liqueur, passion

fruit syrup, grapefruit fresh, dried raspberries, sugar syrup, easy foam

Grapefruit Sour
[Oun Tanqueray London Dry, nuMoHHMiIA dpeww, rperindpyTosuii dpeww, Campari, 6inoK, LyKpoBuii cupon, rpeindpyT
Tanqueray Dry, Lemon juice, Grapefruit juice, Campari, protein, simple syrup, grapefruit

Negroni
[uH Bombay Sapphire, BepmyT Martini Riserva Rubino, 6itep Martini Riserva
Bombay Sapphire, Martini Riserva Rubino, Martini Riserva Bitter

Bombay & Tonic
[xuH Bombay Sapphire, ToHiK, rpeiindpyT, naim, Yyebpeupb / Bombay Sapphire, tonic, grapefruit, lime, thyme

Tanqueray & Tonic
OsxmH Tanqueray London Dry, TOHIK, naiM, IMMOHHWIA dpeLl, iMOup, oripok
Gin Tanqueray Dry, tonic, lime, lemon juice, ginger, cucumber

Last Word
[ruH Beefeater, nikep Green Chartreuse, nikep MapackiHo, ¢peL nanma
Beefeater, Green Chartreuse, Maraschino, lime juice

Spicy Knickerbocker
Pom Bacardi Spiced, nikep Cointreau, IMMOHHWIA dpeLl, cMpon «MPAHWUIA MaHO»
Bacardi Spiced, Cointreau, lemon juice, spicy mango syrup

Golden Corral
Pom Bacardi Carta Oro, nikep Mangalore, 6iTep Angostura, MUrganeBuii cMpor, aHaHacoBuiA Cik, dpew naima
Bacardi Carta Oro rum, Mangalore liqueur, Angostura bitter, almond syrup, pineapple juice, fresh lime

Mojito
Pom Bacardi Carta Blanca, navim, M’ATa, LyKop TPOCTUHHUIA, cofoBa
Bacardi Carta Blanca rum, lime, mint, cane sugar, soda

Tommy’s Margarita
Terina El Jimador Blanco 100% araBa, ¢peLu naimy, cupon arasm
El Jimador Blanco 100% agave, lime juice, agave syrup

Frida Sour
Tekina Jose Cuervo Especial Reposado, nepcvik, nikep 6aHaH, cupon arasu, ¢peLu naimy, cenepa, 6inok
Jose Cuervo Especial Reposado, peach, banana liqueur, agave syrup, fresh lime, celery, easy foam

Basil Beauty
lopinka ABSOLUT Elyx, Mapakryiis, 6a3unik, KOKOCOBE MOJIOKO, IMMOHHWI dpeLl, aHaHaCcoBUiA CiK
ABSOLUT Elyx vodka, passion fruit, basil, coconut milk, lemon fresh, pineapple juice

Bloody Mary
opinka Finlandia, oBoyeBwii Cik, coyc BopyecTep, coyc Lwpipaya, cenepa
Finlandia vodka, vegetable juice, Worcester sauce, sriracha sauce, celery

240 ml

180 ml

290 ml

280 ml

275 ml

220 ml

240 ml

130 ml

155 ml

200 ml

185 ml

120 ml

180 ml

120 ml

220 ml

275 ml

300 ml

300 ml

200 ml

140 ml

150 ml

180 ml

200 ml

140 ml

150 ml

180 ml

250

250

220

220

195

240

220

220

250

220

180

195

195

220

210

195

180

195

195

220

195

180

210

195

220

180



BEPMYTU / VERMOUTH

Martini Fiero

Martini Extra Dry
Martini Reserva Rubino
Martini Riserva Ambrato

F'OPUIKA / VODKA

Belvedere
Ciroc
Grey Goose

Finlandia Vodka B accopTtumeHTi /
in assortment

ABSOLUT Citron

ABSOLUT Elyx

Staritsky Levitsky Private Cellar
RADA Premium Respect
Staritsky Levitsky Reserve

POM / RUM

Bacardi Carta Blanca
Bacardi Carta Oro

Bacardi Carta Negra

Bacardi 10 YO

Bacardi Spiced

Havana Club Anejo 7 Anos
Captain Morgan Black Spiced

POM ZACAPA /
ZACAPA RUM
Zacapa 23 YO
Zacapa XO

TEKUIA / TEQUILA

Jose Cuervo Especial Silver

Jose Cuervo Especial Reposado

El Jimador Blanco 100% agave

El Jimador Reposado 100% agave
Don Julio Anejo

OMUH / GIN

Tanqueray London Dry
Tanqueray N2TEN
Beefeater

Bombay Sapphire
Monkey 47

50 ml

80
80
80
80

50 ml

215
225
175

90

90
190
250

75
120

50 ml

115
115
115
198
115
165
125

50 ml

310
650

50 ml

125
135
125
130
320

50 ml

120
220
100
140
245

BICKI / WHISKEY 50 ml
Single malt

Highland

Glenmorangie The Original 10 YO 355
Glenmorangie Lasanta 12 YO 420
Glenmorangie Nectar D’Or 12 YO 480
Glenmorangie 18 YO 820
Aberlour 16 YO 420
Aberlour A’Bunadh 420
Aberfeldy 16 YO 420
Speyside

The Glenlivet 15 YO 345
The Glenlivet 21 YO 995
The Singleton of Dufftown 12 YO 270
Aultmore 12 YO 282
The Macallan 12 YO 395
The Macallan 18 YO 1100
Island

Ardbeg 10 YO 380
Talisker 10 YO 340
Highland Park 10 YO 250
Ireland

Bushmills Single Malt 10 YO 255
Scotland

Chivas Regal 12 YO 215
Chivas Regal 18 YO 460
Chivas Regal Royal Salute 21 YO 990
Dewar’s 12 YO 170
Dewar’s 15 YO 215
Johnnie Walker Black Label 12 YO 180
Johnnie Walker Blue Label 990
Ireland

Bushmills Original 125
Jameson 125
Jameson Crested 155
Irish whiskey single pot still

Redbreast 12 YO 240
Canada

Crown Royal De Luxe 160
America Tennessee

Jack Daniel’s Old N¢7 130
Jack Daniel’s Single Barrel 230
Jack Daniel’s Tennessee Honey 140
Jack Daniel’s Gentleman Jack 150




BYPBOH / BURBON

Bulleit Bourbon
Woodford Reserve

KOHbAK / COGNAC

Hennessy Very Special
Hennessy VSOP Privilege
Hennessy XO

Hennessy Paradis
Martell VSOP

Martell Cordon Bleu
Martell XO

BPEHAI / BRANDY

ARARAT Akhtamar 10 YO
ARARAT Nairi 20 YO

APMAHbBAKR / ARMAGNAC

Chateau de Laubade VSOP
Chateau de Laubade XO

KAJIbBAOOC / CALVADOS

Pere Magloire VSOP
Pere Magloire XO

FPAIMNMA / GRAPPA

Nonino Tradizione

Nonino Alla Ruta

Nonino Riserva Antica Cuvee
Nonino Amaro

Cleopatra Moscato Poli
Sassicaia Poli

MOPTO / PORTO

Graham'’s Six Grapes Reserve Port
Graham’s 40 YO

50 ml

145
155

50 ml

240
385
990
3100
265
700
800

50 ml

165
360

50 ml

280
450

50 ml

235
560

50ml

150
220
385
185
360
850

50ml

150
990

BITEPWU, HACTOAHRW /
BITTERS

Xenta Absenta

Fernet-Branca

Branca Menta

Martini Riserva Bitter

Underberg 20ml
Becherovka

Amaro Averna

Amaro Quintessentia

Vecchio Amaro del Capo Riserva Caffo

KPUMAHUN LLUOT /
ICE COLD SHOT

Jagermeister

JIIKEP / LIQUER

Limoncello di Capri
Disaronno Amaretto Originale
Mirto di Sardegna Tremontis
St. Germain

Lillet Blanc

Baileys The Original
Cointreau

Sambuca

Strega

Nonino Prunella Mandorlata
Chartreuse

TURQUOISE LABEL

PURPLE LABEL

BRONZE LABEL

50 ml

125
135
135
80
180
90
85
195
350

50 ml

100

50 ml

110
130
130
210
80
100
100
75
150
230
230



uramina
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