«KyniHapia — ue mucmeuymso nodopoykelti 6e3 Basi3. KoxeH iHepedieHM Mda€E
CBO10O icmopito, i 1 paduti, Wo MOXKy po3nosioamu yi icmopii uepes
cBoi cmpasu.» — Cepeiu bawuHcbKuu.

I Haw He3MIHHUU wedg-Kyxap Mae pauito. Ad)ke BiH N0OOPOXKYBAB MPbOMdA
KOHMuHeHmamu, 36upatoyvu Haukpauwii peuenmu 3 12 KyXoHb CBimy, wiob
CMBOPUMU MEHI0, siKe BIOKPUE BAM HOBi 20pU30HMU CMAKY.

Y micHill cniBnpaui 3 kKoMaHOow npogpecioHastiB Cepeili 3mMi2 noeEOHaAMuU
ek3omuyHi cmpasu Cxo0y 3 00MAUWIHbOK YKPAIHCbKOW KyXHer, 000amu 00
Ub020 2APMOHII0 ceped3eMHOMOPCbKOIL, imastilicbkoi, aMepukaHCcbkoi ma
nisHiuHoeBponeticbkoi kyaiHapii. Hozo excnepumeHmu 3 coycamu,
HecnoOiBAHI NOEOHAHHS IH2pediEHMIB i MUCMeEUMBO 0(pOPMJIeHHS KO)KHOI
Ccmpasu nepemsopormMb NPUUMAHHS DKi 'y CNPABXKHI0 NOOOPOIK OJIS BAUWUX
CMAKOBUX peuenmopis.

T'ocmi Veranda on the River M0)Xymb HACOJIO0XKYBAMUCS He JTuule
BUWYKAHUMU CMPABAMU, asie ti ammocegepor: CMuabHUll iHmepep,
3dMUWHA 3aMiCbKa 2APMOHISi ma naHOpamMHul Buo Ha JJHinpo cmBoprOmMb
i0ea/TbHi yMOBU OJIs1 M020, W06 Bawl Bi3um cmas He3d0YMHIM.




NEW
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Ycmpuus @i 0e Kiep Ne2
Oyster Fine de Claire N2

Yempuusa JKunapoo Ne2 €2
Oyster Gillardeau Ne2

Ixpa HopBe3bK020 JIococs 3 mocmamu ma mvacaom (50 2)
Caviar of Norwegian salmon with toasts and butter (50 g)

YopHa ikpa 3 mocmamu ma BepuikoBum macyom (10 2)
Black sturgeon caviar with toasts and butter (10 g)

Ixpa wyxu 3 XxpycmKumu mocmamu ma OOMAUIHIM MACJIOM
Pike caviar with crispy toasts and butter
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JlomawHi imastitucbKi o/TuBKU
House-marinated Italian olives

Apmuwox MapuHoBaHuul
Marinated artichokes

B’suteHi momamu
Sundried tomatoes

Ikpa i3 3aneyeHuUx 0BOYiB 3 OOMAWHIM MACTOM Md XPYCMKUM XJTi60M )
Roasted vegetable spread with house-made butter and crispy bread

Cawumi i3 3aneyeHuUxX momamis 3 aBoKaodo, YepBOHO UubyIero )
ma coycoM NoH3y
Baked tomato sashimi with avocado, red onion, and ponzu sauce

XyMyc 3 KapamesnizoBaHuM 6akadKAHOM ma Mikcom canamis & & &
Hummus with caramelized eggplant and mixed salad

T'yaxamoJsie 3 mocmador md cXiOHOMH CAIbCOI0
Guacamole with tostada and oriental salsa

250

360

1150

1200

1150

300

330

330

450

609

505

725
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Acopmi imaJiiicbKux cupis 3 aiilBOBUM 0)KeMOM 929
Assorted Italian cheeses with quince jam

Acopmi EKO-cupis B/1acHo20 npucomysaHHs (Bypama, bygano, Cmpauamena) %) 890
Selection of homemade organic cheeses (Burrata, Mozzarella di bufala, Stracciatella)

Acopmi coJliHb 490
Assorted pickles

XTi6HUU KOWUK 3 00OMAWHIM BEPUIKOBUM MACTIOM 290
Bread basket with homemade butter

PUBHI 7[[5/7
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Ocenedeub niBHIUHUX MOpPIB i3 3aneuyeHoto 6ebi-kapmonJsieto 475
Herring of the Northern Seas with baked baby potatoes

NEW IliOkonueHul ocesedeub OOMAUIHbO20 3dCOJTY B ODKU I 650
3 KapmonJjiero no-KypudsesibCbKu
Lightly smoked home-salted herring in a barrel, with Courchevel-style potatoes

IIpodpimpornti 3 kpabom i 2yaxamose nid 2ipuuuHo-medosum coycom @ S & 1680
Crab and guacamole profiteroles in mustard and honey sauce
Ipodimporti 3i cnatici myHuem ma ikporo mobiko @& _/ 965
Spicy tuna profiteroles with tobiko caviar
MiHi-kpokemu 3 mapmapom 3 JIococsi ma cnaiici coycom @ 595
Mini croquettes with salmon tartare and spicy sauce
Posiu 3 kpabom y Jiococi nid BO2HAHUM MprogebHUM COYCOM ‘}" 2080
Crab rolls wrapped in salmon with spicy truffle sauce

: . . : W
Bpiow 3 kpabom 3 mprogpeibHUM allojii ma CBiXkKum mprogesiem ]g‘ 1850

Brioche with crab, truffle aioli, and fresh truffle
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XoJsto00euyb i3 0OOMAUIHb0O20 NiBHA 3 XPIHOM BJIACHO20 BUPOOHUUMBA )
Free-range rooster aspic served with house-made horseradish

HixHuil nawimem 3 ne4iHku 00MawlHb020 Kypuamu 3 6pyCHUYHUM coycom @
Tender chicken liver pate with lingonberry sauce

BimeJsisio moHHamo 3 pocmbéigpom
Vitello tonnato reinterpretation with roast beef

CnpuH2-poJi 3 Kaukorw memnypa ma cupom dinadenvpia _J
Spring roll with tempura duck and Philadelphia cheese

TepiH 3 ¢pya-2pa 3 iHXKUPHUM 0)KeEMOM HA XPYyCMmMKUX mocmax i3 KpyacaHa
Terrine of foie gras with fig jam on crispy croissant toasts

Xpycmka mopmuJiba 3 BIeHo0 kKaukolo ma coycom Ationti &
Crispy tortilla with dried duck with aioli sauce

HapMCbKa WUHKA 3 0)KeEMOM
Parma ham with jam

BuwykaHa Mm’acHa imaJiiucbkKa 2acCmpoHOMIis 3 JIi2ypiticbKUMU OJTUBKAMU
Exquisite Italian meat gastronomy with Ligurian olives

XAMOH 3 iIH)KUPOBUM BAPEHHAM
Jamon with fig jam

M’sicHe acopmi BJIACHO20 Npu2OMyBAHHS
House-made meat platter

Caso 2ceHepaJibCokKe
Premium cured pork fat “General’s Style”

498

498

890

755

1420

609

375

885

840

870

465
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Kapnauo 3 menamuHu 3 6a1b3aMiyHUM Mapmenaoom _J §
I mprogesbHOI 0JTiE
Veal carpaccio with balsamic marmalade and truffle oil

Kapnauo 3 s1ococs 3 uedpoto Jyiatima i coycom basustix &
Salmon carpaccio with lime zest and basil sauce

Kapnauo 3 0uko2o epebiHus 3i Wyuor ikpor, dBoKad0o
ma sepuKosum mMmycom
Wild scallop carpaccio with pike caviar, avocado, and creamy mousse

Kapnauo 3 myHus 3 uwiuco-mpiogesibHuUM COyCOM, UEPBOHOK Uubyero
ma asokaoo 4 N
Tuna carpaccio with shiso-truffle sauce, red onions, and avocado

TAPTAP fﬂ 8 fﬂ /g S

Tapmap 3 JI0OCOCA 3 B'IJIEHUMU momMamamu md dBoKaoo
Salmon tartare with sun-dried tomatoes and avocado

Tapmap IHb-AH 3i CBI’)KO20 MYHUS 3 WLUCO-MOCA03y i KiH3010 3 2yakamoJie
Fresh tuna tartare Yin-Yang tartare with shiso tosazu and cilantro with guacamole

Tapmap VERANDA 3 messimuHu 3 Mm'akum cupom AGREL i mprogensamu
VERANDA veal tartare with soft cheese AGREL and truffles

Tapmap 3 0uko2o cubaca B aBokKaoo 3 2yaxkamoJie i Mycom i3 6ypsika
Wild sea bass tartare in avocado with guacamole and beetroot mousse

Tapmap 3 oleHUHU Ha 6piowli 3 kKanepcamu, mpogerem ma
MeO0BOI0 2ipuuuern 8 §
Venison tartare on brioche with capers, truffle, and honey mustard

755

745

1700

1300

815

1600

940

950

980



NEW

NEW

NEW

NEW

CATATH §ﬂ ﬂﬂ/ s

BE[ETAPIAHCBKI q
J /

Mixc canamy 3 6imumu epubamu ma kedposumu 2opixavu @ N
Mixed salad with wild mushrooms and pine nuts

)
Besuka bBypama 3 momamamu ma cnap>ker — 2puJib i % q {ﬂgjyg 2280

Giant Burrata with grilled tomatoes and asparagus

585

Castam 3 po)keBux momamis 3 cupom ®ema, uepBoHOW YubyIe10, 00MAULHBOIO 615
OJIIEI0 Y Mapiiyi 3 Xxpycmikoz2o Xjaiba
Pink tomato salad with feta cheese, red onion, and homemade oil on a crusty bread plate

BiHeepem i3 MApUHOBAHUMU ONEHbKAMU 350
Vinaigrette salad with marinated wild mushrooms

Castam 3 YOpHOC/IUBOM, OYpSIKOM ma cupom pema 430
Salad with prunes, beetroot and Feta cheese

Castam «300po8’a» 3 Mouapesio Bygao, asokado ma csixkumu osoyamu 750
Health salad with Buffalo mozzarella, avocado, and fresh vegetables

Kanpese «QunpiaHi» 3 onmuskamu @ 640
Cipriani-style Caprese with olives

EKO-Bypama 3 Hawoi cupoBapHi Ha neueHux nepusix @& & 710
ECO-Burrata from our cheese-factory on baked bell-peppers

Bestukuti 3eieHUli casiam 3 copbemom 3 aBokaoo ma 103y 1250

Super green salad with avocado and yuzu sorbet
’f/7 ﬁ)ﬂ}z &Nﬂ‘y/ sedq 7[00@/

3 PUBOIO TA MOPEIIPOAYKTAMHU W( Y

\

«OJtiBEe» 3 JI0COCEM | UEPBOHOI iKPOIO 610
«Olivier» salad with salmon and red caviar

Castam «Oceytedeyb nio wy6o0» 398
Traditional layered herring and beetroot salad

Asiiicbkuil caam 3 By2pom i aBokaoo nio 2opixosum coycom & N ¢ 1090
Asian salad with eel and avocado in nut sauce

Casam i3 panaHamu mad 4YdCHUKOBUM cOycoM @& 940
Salad with rapana and garlic sauce
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Casiam 3 pyKoJior, mu2poBUMU KpeBemKkamu, aBokado, moMamamu 4epi

nio 2ipuuyHoO-Me00BUM COYCOM & S B Q“
Arugula salad with tiger shrimps, avocado, cherry tomatoes and mustard-honey sauce

Casam 3 kpabom y cmusti Mimo3u 3 mprogeabHUM COYCOM ‘Zg‘
«Mimosa» style crab salad with truffle sauce

Mixc caiamy 3 mMopenpodykmamu mad aBokaoo, moMamamu yepi
ma nepuem yusii o o W
Salad mix with seafood and avocado cherry tomatoes, and chili pepper

3MSACOM. )T / Mgﬂ

Canam 3 epubamu ma neyiHKow KypKu
Mushroom salad with chicken liver

Caiam 3 pocm6ipoM ma cMakeHUMU apmuiokamu & @&
Roast beef salad with fried artichokes

«OjiB'e» 3 meassyuUM SA3UKOM BJIACHO20 KONUEHHS
«Olivier» salad with smoked veal tongue

Castam 3 menJiow measmuHoro i 6ebi-osouamu B YyubyreBomy coyci @
Salad with warm veal and baby-vegetables in onion sauce

Canam VERANDA 3 ¢pepmepcvkum EKO-kypuam 3 maHoupy S 5 N %)
Salad VERANDA with farm ECO-chicken from tandoor

750

1900

1400

750

880

445

750

625
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Jlasaw Xoposau, 3 CUpOM cyﬂyeyHl mpasamu ma momamamu
Lavash Khorovats with suluguni cheese, herbs, and tomatoes

CupHut nupia i3 neyi 3 0OMAUWIHbOI MOUAPesI0 Ma Cyay2yHi
Cheese pie from the oven with homemade mozzarella and suluguni cheese

JlepyHu i3 30;710mucmoi yubyJsier i cMemaHoro:
Potato pancakes with fried onions and sour cream:

*KJIACUYHI
*classic

*3 epubamu
*with mushrooms

baxna>kaH Kapameﬂi303aHu12 3 KO344YUM cupom
y Kucso-cosodkomy coyci Illuco @
Caramelized eggplant with goat cheese in sweet and sour shiso sauce

CMmakeHi 6is1i epubu 3 yubyaer Ha KApMONJasiHOMY niope
Fried porcini mushrooms with onions on mashed potatoes

ITonkopH i3 2pubis
Mushroom popcorn

3 PUBOIO TA MOPEITPOAYKTAMMU W(;_f/? ][{»5/‘7 ﬁ%ﬂ/ féﬂ ZZOOV/

Taxo 3 xpycmkorw mpickorw ma cnatci coycom _j
Tacos with crispy cod and spicy sauce

Illaypma 3 kpaba A ﬂ;@

Shawarma with crab

KonueHull By20p Ha 6akJIAKaHi mepisaKi 3 KO3AUUM CUPOM _J
Smoked eel on teriyaki eggplant with goat cheese

. v . (YY)
ITonkopH i3 KpeBemok 3 cCOycomM AUoJi J ]a‘
Shrimp popcorn with Aioli sauce

298

485

285

315

690

620

725

840

2400

1020

540
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JloMawiHiti nupie 3 measmuHoo ¢ _J 485
Homemade pie with veal

JlepyHu 3 M’sscom 365
Potato pancakes with meat

®ya-epa 3 6pycHUUE Mmd CNpUuH2-poJIoOM 3 Kauku 1800

" j

BAPEHHWKH TA IIEJIbMEHI JOMAIIIHI /\70 M M
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YopHi nesbMeHi 3 pya-2pa 3 BepulKoBO-mprogeibHUM COyCOM 960
Black dumplings with foie gras and creamy truffle sauce

IlesibmeHi 3akapnamcovkKi 398
Zakarpattia-style dumplings

BapeHuku 0oMawHi:

Homemade varenyky:

*3 cupom 285
*cottage cheese

*3 BUWHENW 340
*with cherries

*3 M'scom 398
*with meat

*3 KapmonJiew i 2pubamu 285

*with potatoes and mushrooms
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Bpyckema 3 momamamu ma 6a3utikom
Bruschetta with tomatoes and basil

bpyckema 3 pocmb6igpom i pykoJioro
Bruschetta with roast beef and arugula

Bpyckema 3i c1abocoJIOHUM JIOCOCemM
Bruschetta with light salted salmon

TOCKAHCBKA ITIIIA HA TOHKOMY TICTI %f C &] !/7 / ?

'i

doxaua 3 imaaiucbKumMu mpasamu VZJ?‘ V/

Focaccia with Italian herbs

doxayva 3 imasiuCbKuUMu mpasamu mad necmo
Focaccia with Italian herbs and pesto sauce

Mapeapuma
Margarita

ITpowrymo Komo 3 2pubamu
Prosciutto Cotto with mushrooms

Hiabmo J

Diablo

Yomupu cupu
Four cheeses

Yomupu cupu 3 mprogenamu
Four cheeses with truffles

T'op2oH3oJ1a i 2pywia
Gorgonzola and pear

Mouapena Bygaao ma momamu
Buffalo mozzarella and tomatoes

Jlosbue 3 ss200amu
Dolce pizza with berries

Apmuwoxu ma 8’aJ/1eHi momamu
Artichokes and sundried tomatoes

347

498

498

220

298

515

545

580

725

980

620

705

1050

835
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Puszomo 4 cupu @& 685

Risotto 4 cheeses

Pusomo 3 6itumu epubamu 715
Risotto with porcini mushrooms

Pu3zomo 3 2;iuBamu y BepuikoBomy COYCi 725
Risotto with oyster mushrooms in creamy sauce

3 PUBOIO TA MOPEITPOAYKTAMH W (’7‘/] ﬁ'g/y ﬂ%ﬂ/ sed 7[00@/

L i
\

Ilacma 3 kxpabom 3 coycom Bick ma mprogesiem i3 neui ¢ ‘? 2562
Crab pasta with Bisque sauce and truffle oven-baked

Ilacma 3 1o6¢cmepom Kauo e nene ‘& 4515
Lobster pasta Cacio e Pepe

Cnazemi 3 MopenpoOykmamu ma po>KeBumMu momamamu @f’ e 1105
Seafood spaghetti with pink tomatoes

Pu3omo 3 Mopenpodykmamu, KpesemkoBuM 6ickoM ma uepsoHow ikpoio & = 1105
Seafood risotto with shrimp bisque and red caviar

3 M’ICOM W(ﬁ? Mfﬂf

ITacma BomoHbese 3 neui & 705
Baked Bolognese pasta
ITacma 3 kaukow ma coycom demiznac & 715

Duck pasta with demi-glace sauce

JlomawHi cnazemi 3 coycom KapboHapa 545
Homemade spaghetti with Carbonara sauce

Pasiosti 3 kposukom i coycom 3 6istux 2pubis 598
Ravioli with rabbit and porcini mushrooms sauce
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Hwka pubHa B KasaHi ‘}" 515
Fish soup in a cauldron

NEW [ap6y308utl KpeM-cyn 3 KONUeHuM By2poM @ 425
Pumpkin cream soup with smoked eel

Tom Am 3 epubamu Llaocy & 2 838
Tom Yum with Caogu mushrooms

3 M’ICOM YU HA M’ICHOMY BY/IbMOHI

ith weat o i

HacuueHuil 6y/blioH 3 KypKU W

=~

{

398

Rich chicken broth

NEw Cyn Xapuo 3 maHOupHow nepeniukor & _Jj 389
Kharcho soup with tandoor bread

NEW IJubysesuii cyn 3 cupom I'proep @& 365
Onion soup with Gruyére cheese
JomawHil ykpaiHcbkuu 6opw, 3 neui:
Homemade Ukrainian Borscht from the oven:
* 3 KAauKo @ 455
*with duck
*3 mesIamMuHow & 545
*with veal
TprogenvbHull Kypsavuti 6yJiblioH 3 neJIbMeHSIMU BOHMOH 850
Truffle chicken broth with wonton dumplings
Kpem-cyn 3 6imumu 2pubamu ma cupom Mackapnove @ 615

Cream soup with porcini mushrooms and Mascarpone cheese
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ABTOPCBKITAPAYI CTPABH 3 COYCAMH M/

3 PUBOIO TA MOPEITPOAYKTAMHA

dijte 00pado 3 BsIJIeHUMU momMamamu ma KapmonJisitHUM niope 1040
Dorado fillet with sundried tomatoes and mashed potatoes

Cmelik 3 Ouk020 cubaca Ha nodywyi 3 menaux osouis @ 2150
Wild sea bass steak on stir-fried vegetables

Juxuti cubac 8 mepisiki-mprogesbHoMy COycCi 2300
Wild sea bass in Teriyaki-truffle sauce

Juxuti cubac IIposaHc, 3 momamamu ma 6a3usiikom (yiHa 3a 100 2) 680
Wild sea bass in Provence style with tomatoes and basil (price per 100 g)

Jluka 0opado Ha napy 3 oBouamu ma osiuskamu Kamamama 1820
Steamed wild dorado with vegetables and Kalamata olives

JIokwuHa a3itcvka 3 o0BoUaAMU, KYpKOIO ma Kpesemkamu @) J " 850
Asian noodles with vegetables, chicken, and shrimps

Come 3 Mopenpodykmis B asiiicbkomy coyci @& 5150
Seafood saute in Asian sauce

ITaesibst 3 MOpenpoOykmamu 2050
Seafood paella

PanaHu y BepuiKOBO-UWAPPAHOBOMY COYCi 3 2piHKaAMU 1040
Whelks in creamy saffron sauce with croutons

diste yuiticbkko2o cubaca 8 coyci Tom AIm & _J 2150
Chilean sea bass fillet with Tom Yum sauce

Yutiticbkuti cubac y mMico coyci 2150
Chilean sea bass in miso sauce
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ABTOPCBKI T'APAYI CTPABHA 3 COYCAMHA W( { / Z M éﬂ
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S2Hs no-nekiHncvku 3 6youkamu bao o N

Peking lamb with bao buns

TeismuHa 3 oBOUAMU B nepueBoMy COycCi & &
Veal with vegetables in black pepper sauce

Cma>keHa neviHka KpOJIA 3 MU6yJ'[eiO ma neyeHorw KapmonJier ((b
Fried rabbit liver with onions and baked potatoes

Bigpuwimekc 3 OUYUHU
Game steak (from minced meat)

Pebpo cBUHHe ni0 coycom YuJii-yHazi 3 bamamom ¢pi
ma mprogebHUM COYCOM @& ) @
Pork ribs in chili unagi sauce with sweet potato fries and truffle sauce

bypeep 3 MapmypoBoi mesisimuHu, 3 KapmonJsiero ¢ppi ma o2ipxamu Bacabi &

Marbled veal burger with French fries and wasabi cucumbers

KomJiemu 8io weda:

*3 KypKU 3 KApPMONJISIHUM niope
*chicken with mashed potatoes

*3i WKU 3 KAPMONJIAHUM Niope, 6prCceibCbkoio Kanycmoio i uly4oio ikpoio @
*pike with mashed potatoes, Brussels sprouts, and pike caviar

. Y]
*3 Kpaba ) ]a‘
*crab

Komiiema no-kuiscbku 3 iHOUYKU 3 KAPMONJISHUM niope i JIicoBUMU 2pubamu
Turkey Kyiv cutlet with mashed potatoes and wild mushrooms

2310

860

860

870

1365

1260

485

755

2445

745
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Jopaodo / cubac Ha Baw Bubip (npu2zomysaHHs 8 coJii, Ha napy) (100 2) 445
Dorado / sea bass of your choice (cooked in salt/steamed) (100 g)

Juxuti cubac 8 costi (100 2) 680
Wild sea bass in salt (100 g)

Kapacuku cmaxkeHi 3 yubyJiero (100 2) 310
Fried crucian carp with onions (100 g)

Bapabynvka cmakeHa 3 yubyseto (100 2) 385
Fried red mullet with onions (100 g)

Jlo6cmep Tepmioop (100 2) ]a‘ 1135
Lobster Thermidor (100 g)

MOPEIIPOJYKTH - [PU/Ib 5@{%&0@/ /75 ()/ /

BocvmuHnia (100 2) @ 1440
Octopus (100 g)
Mopcbkuti 2pebiHeupb (100 2) @ 1210
Sea scallop (100 g)
Mopcvkuii 2pebiHeub oukuti (100 2) ) 1408
Wild sea scallop (100 g)
& v

Tueposa kxpesemkia 3 20108010 (100 2) 2 720
Head-on tiger prawn (100 g)

. &
Kpesemka Kapabinepoc (100 2) 2 1860
Carabineros prawn (100 g)
Tueposa kpesemkia 6e3 20s108u (100 2) ) ? 580
Headless tiger prawn (100 g)
Beb6i xamsmap (1002) & = 460
Baby squid (100 g)
Tpu ¢panaveu kpaba Ha napy 3 mpboma coycamu (100 2) Q’:‘) 2020

Three crab claws steamed with three sauces (100 g)



NEW
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MedablioHU 3 meJIAMUHU 3 0BOUAMU Md A2i0HUM coycom & 1260
Veal medallions with steamed vegetables and berry sauce

Tenaui Wjiuku 3 0BOYAMU B NiIKAHMHOMY COYCi 3 KAPMONJIAHUM niope _J 715
Veal cheeks with vegetables in spicy sauce with mashed potatoes

IIpecoBaHe M’aco s2HAMU Ha 2puJii 3 2pubamu EpiHau 1470
ma cmpy4koBOK KBACOJIeH &
Grilled pressed lamb with eryngii mushrooms and green beans

Kypka B KUC/I0-cOI00KOMY COYCi 3 0BOUaMU ma cMakeHum apaxicom & N 515
Chicken in a sweet and sour sauce with vegetables and roasted peanuts

Bupi3zka messsmuHu B HopHWIax kapakamuuyi 3 2pubamu ma coycom oemiznac ¢ 1680
Veal tenderloin finished with squid ink, mushrooms, and demi-glace

TAHZIUP 7%77 ﬁ/ 00 5

Cokxosumuti cBuHA4Ull aumpekom (100 2) @& 335
Juicy pork sirloin (100 g)

Tensiua supiska (100 2) @& 565
Veal tenderloin (100 g)

Kape HoBO3eaHOCbK020 si2HAmu (100 2) @& 935
Lamb rack (New Zealand) 100 g

Kypsiue ¢ine (100 2) @& 285
Chicken fillet (100 g)

TaHOupHa nepeniuka 295
Tandoor bread

OsieHAYa BUpis3ka 8 nepuesomy coyci (100 2) @ 840
Venison tenderloin in pepper sauce (100 g)

Xpycmie kypua (100 2) & 305
Crispy chicken (100 g)



Vishes on open Tite

CTPABHU HA BIAKPUTOMY BOT'HI

Cmelix Pubati Prime (AMepukaHcbKa op2aHiuHa sisiosuvuHa), (100 2)
Rib-eye Prime steak (American organic beef), (100 g)

disie-MiHbliOH Prime (AMepukaHcbKa op2aHivyHa sisiosuvuHa), (100 2)
Fillet Mignon steak (American organic beef), (100 g)

Cmetik Barto New York (100 2)
Wagyu steak New York (100g)

JIyKyM-MiHbUOH 3 neueHor yubyseio ma yuacHukom @&
Lokum mignon with baked onions and garlic

lawtuk 3 Bupisku measamu (100 2) &
Shashlik from young calf tenderloin (100 g)

Kape menamu (maxoup / maHeas), (100 2) &
Veal rack (tandoor / grill), (100 g)

Kape HoBo3esandcbko20 seHamu (100 2) &
Lamb rack (New Zealand), (100 g)

CBUHHUU aHmpekom (100 2) @
Pork sirloin (100 g)

HixHe xypaue ¢ine (100 2) &
Chicken fillet (100 g)

Kypua Ha Bo2Hi (100 2) @&
Grilled chicken (100 g)

Cmelik i3 cbomau (100 2)
Salmon steak (100 g)

1365

1995

3045

3150

545

485

935

335

285

305

545



Viches how The oven

ITI4

Jlukuti cubac y M’smHomy coyci 3 kapmonJiero 1890
Wild sea bass in mint sauce with potatoes

Jlopaoo 3 imaiticekumu mpasamu (100 2) 445
Dorado with Italian herbs (100 g)
685
Cubac 8 iMbupHo-m’ssmHomy coyci (100 2)
Sea bass in ginger-mint sauce (100 g)
1155
TomieHa ¢pepMepcbka Kaukd 3 MedoBUMU AOTYKAMU o
Stewed farm duck with honey apples
725
Bedpcmpo2aHos 3 KapmonasiHum niope @
Beef stroganoff with mashed potatoes
998
Tasrbamertie 3 messiuuUMU WiYKAMU B hepueBomMy COYCi )
Tagliatelle with veal cheeks in pepper sauce
2310
BocsmuHie 3aneueHull 3 6ebi-kapmonsieto ma poxkeBuMu movamamu @
Baked octopus with baby-potatoes and pink tomatoes
685
Kpesemka muzposa 3 uacHukosum macsaom (100 2) & %‘"
Tiger prawn with garlic butter (100 g)
COoYCH, 50T
Sances
AoXuxa 90 Txemauti 125
Adjika sauce Tkemali sauce
Iepuesutl 90 Illamo6pian & 100
Pepper sauce Chateaubriand sauce
Bapb6exio 115

BBQ



NEW

NEW

TAPHIPU / % ? /7g ¢

Bepwkose ntope
Mashed potatoes

TomieHa epeuka 3 6itumu 2pubamu ma cupom IlapmesaH (())
Buckwheat simmered with porcini mushrooms and Parmesan cheese

Kapmonstsine niope 3i wiyuoto ikpoto
Mashed potatoes with pike caviar

Kapmonss 3aneueHa 3 po3smapuHom
Potato baked with rosemary

Kapmonuis, 3aneueHa 3 cupoM napme3sdH y BepulkoBOMY COYCI
Baked potatoes with parmesan cheese in cream sauce

Kapmonuia ¢gpi

French fries

CMa>keHa kapmonJisi NO-0OMAUWHbOMY 3 6iTuMu 2pubamu )
Home-style fried potatoes with porcini mushrooms

bamam ¢pi 3 mprogeibHUM MatioHe30M
Sweet potato fries with truffle mayonnaise

OBoui — 2puJib
Grilled vegetables

Puc naposuti
Steamed rice

KapmonJsia cmaxkeHd no-0OMauwlHbOMY ¢
Homemade fried potatoes

Cnapka 3 6itumu 2pubamu
Asparagus with porcini mushrooms

Cnap>xka Ha epusti (100 2)
Grilled asparagus (100 g)

255

355

385

255

378

230

580

580

435

150

210

755

610



IECEPTH Wg;g’gg :/Lf

Mingeti 3 micma ¢isio 3 aHAHACOBUM cOpbemom, CBi>KUMU s1200aMu 665
mad BAHIJIbHUM KpemMom
Phyllo mille-feuille with pineapple sorbet, fresh berries and vanilla cream

LIokonad VERANDA 3 xpycmkow ¢picmauiKoBow HAUYUHKOW 1995
VERANDA chocolate with crispy pistachio filling

dipmosuii 0ecepm VERANDA 3 si2o0amu 485
Signature dessert VERANDA with berries

TomoHu i3 3aBapHUM KpeMoM md WOKOJIAOHUM COYCOM 395
Totons with custard and chocolate sauce

Yuskelik CaH CebacmbsH 495
San Sebastian cheesecake

KamasoHcbkui 0ecepm 365
Crema Catalana

Benukuti 16;1yyHUll mapm 3 BaAHiJIbHUM KPEMOM 625
Big apple tart with vanilla cream

HanoJieoH 3 NOJIYHUUYHUM COYCOM 1 3dBAPHUM KpeMOoM 425
Napoleon with strawberry sauce and custard

Topiwku 3i 32yweHum moyiokom N 335
Cookies nuts with condensed milk

IlaHakoma 3 nps)KeHo20 MOJIOKA 3 S12i0HUM COYCOM 435
Panna cotta with condensed milk and berry sauce

Tupamicy 3 KaBOBUM MAPMeTIA00M 435
Tiramisu with coffee marmalade

LIokosadHuti poHOAH 3 BAHIIbHUM MOPO3UBOM 475
Chocolate fondant with vanilla ice cream

Kpem-6prone 465

Creme brulee

®pykmose acopmi 1525
Fruit platter

A2ioHe acopmi 1680

Berries platter



owewade solhe! and ice cleawn 20, g

COPBETH TA MOPO3UBO B/IACHOI'O ITPUTOTYBAHHA, 50 T’

MOPO3HMBO:

*3 TicoBumu 2opixamu B 145
*with hazelnuts

*naomoip 145
*classic cream

*nsiom6ip 8 cmakaHi 145
*plombir ice cream in a waffle cup

*WokKoJiaoHe 145
*chocolate

*2peubkuil 1102ypm c BoJIOCbKUMU 20pixamu ma medom Q N 145

*Greek yogurt with walnuts and honey

COPBETHWU:

*AHaHac 145
*pineapple

*MaJTuUHd 3 6a3usIikom 145

*raspberry-basil

*KiBi 145
*kiwi

*aBoKaoo-13y 145
*avocado-yuzu

*MaH2ao 145
*mango

*Mapaxys 145
*passion fruit

%'(}03:)) 14 5
*yuzu

*J1icoBi s1200U 145

*wild berry



/70WMW/€ diinks, 270 ml

HAIIOI BJIACHOTI'O ITPUTOTYBAHHS, 250 MJI

Komnom 3 aeio
Berry drink

Mopc
Cranberry drink

Y3Bap i3 cyxoppykmis
Uzvar from dried fruits

95

95

95



AJIEPTEHHU
ALLERGENS

@ - OpeaHik

- Organic

) -Tocmpe
- Spicy

V - BeeemapiaHcrbke
- Vegetarian

((b -JacHuk

- Garlic

‘W) - PakonooibHi
2
# - Crustaceans

.{».- - Kyroxym
- Sesame seeds

o - MoJstiocku

&

- Molluscs

% - Topix
- Nut

é - Tipuuus
- Mustard

N - Med
- Honey
& -/lionuH
- Lupin



URB niBui 6epe
Kuig, Byn. MNpuny
+380 77 298




