
menu



MAIN DISHES
CHICKEN SCHNITZEL WITH POTATOES 
and tartar sauce

198

CUTLETS WITH MASHED POTATO
• CHIKEN
• BLACK SEA PIKE PERCH

180
198

PASTA WITH SEAFOOD 298

SOUPS
CHICKEN NOODLE SOUP 98

RED BORSCH WITH VEAL 
(with lard, black bread, green onions and horseradish)

128

BLACK SEA FISH-SOUP 192

DESSERTS
CHOCOLATE FONDANT WITH VANILLA ICE CREAM 135

NAPOLEON CAKE 99

HONEY CAKE  99

APPLE STRUDEL 122

NUTS WITH CONDENSED MILK	 22

ICE-CREAM 
(plombieres, vanilla, strawberry, chocolate, lemon sorbet)

55

SALADS 
CAESAR SALAD WITH CHICKEN BREAST 178

OLIVIER SALAD WITH SALMON 194

SALAD WITH ROAST BEEF AND BAKED VEGETABLES 236

HERRING SALAD 112

SEAFOOD SALAD 298

SALAD WITH  SHRIMPS,  ARUGULA AND AVOCADO 294

bruschettes
WITH SALMON, AVOCADO 
and cream cheese

210

BRUSCHETTA WITH
ROAST BEEF

168

tartare
BEEF TARTARE 
with truffle dressing

238

SALMON TARTARE 
with Matsuhisa sauce 

315

SIDE DISHES
FRIED POTATOES 75

COUNTRY STYLE FRIED POTATOES
with onion, mushrooms and garlic

66

MASHED POTATOES 50

GRILLED VEGETABLES 114

HOT STARTERS
FALAFEL 110

TSATSA  110

RAPA WHELKS IN CREAM SAUCE 285

MUSSELS

  • IN GARLIC SAUCE	 228

  • IN CREAM CHEESE SAUCE 238

SAUTE WITH SEAFOOD 370

ROASTED RAPANS WITH MASHED POTATOES 265

ROASTED MUSSELS WITH MASHED POTATOES 198

ROAST PORK 218

FRIED DUMPLINGS 165

cold STARTERS
ASSORTED ODESA STARTERS
(forshmak, pate, light-salted sprat, herring)

235

JUST FORSHMAK 108

DUCK LIVER PATE WITH MANGO-APPLE CHUTNEY 148

HERRING FILLET WITH RED ONION 
and crashed potatoes

136

SPRAT WITH ONION 95

CHEESE PLATTER FROM PRIVOZ 238

PICKLES 178

SALO WITH GARLIC AND HORSERADISH 168

BBQ menu
RIB EYE STEAK (per 100 g) 178
TENDERLOIN STEAK (per 100 g) 188
VEAL SIRLOIN BARBEQUE (per 100 g) 166  
PORK TENDERLOIN BARBEQUE (per 100 g) 130
CHICKEN THIGHS (per 100 g) 98
LAVASH (PITA BREAD) 
with Suluguni Cheese and Greens

110

MEAT PLATEAU FOR THE COMPANY
(ribeye steak, chicken thigh skewers, pork tenderloin skewers, 
grilled vegetables, corn on the cob, barbecue and adjika sauce)

1550 

* Price per 100 g before cooking



Fresh fish and seafood
TODAY COOKING

BIG FISH PLATEAU FOR THE COMPANY (800 G)
TATSA, GARFISH, SMELT, SHRIMPS, MULLET,
RED MULLET, MUSSELS IN THE SHELL

1740

MEDIUM FISH PLATEAU FOR THE COMPANY (400 G)
TATSA, GARFISH, SMELT, SHRIMPS, MULLET,
RED MULLET, MUSSELS IN THE SHELL

950

OYSTERS
france

FINE DE CLAIRE №2 108

FINE DE CLAIRE №3 98

SMELT 84

GOATFISH 120

KNOUT GOBY 98

GARFISH 156

RIVER TROUT 90

MULLET 84

ZANDER 99

SEABASS 110

DORADA 110

TIGER PRAWNS 16/20 185

TIGER PRAWNS 8/12 255

SALMON FILLET 220

PRICE PER 100 G



REVIEWS AND SUGGESTIONS:

- Why not if yes?
Valera

VERKHNII VAL STR. 30
+38 (095) 280 64 30

MOSKOVSKA STR. 8
+38 (066) 390 78 89

TAKE THE SURVEY:


