CVPW 3 OEPMEPCBKOTI O MOJIOKA
3 HALLOI CMPOBAPHI / FARM MILK
CHEESE FROM OUR CHEESE DAIRY

PH/UAH
Jlerycrauiiinuii cer cupis (Byppara, 338 Tasting cheese set (Burrata, Mozzarella
Mounape.ia, Crpayareiia, PikoTra). cheese, Stracciatella, Ricotta). Served
ITogaeTnes 3 pyKOJI010, IIOMigopamMu with arugula, Cherry tomatoes,
Yeppi, coycom Ilecto i rpiccini Pesto sauce and grissini

Cupu "a Bam Bu6ip / Cheese (please choose):
byppara, 150 2 138 Burrata, 150 ¢

Mouape.iia, 730 ¢ 99 Mozzarella cheese, 7130 ¢
Crpauaresnia, 100 2 99 Stracciatella, 700 g
PikoTTa, 700 2 68 Ricotta, 100 g

JlobaBkm 10 cupis nHa Bam Bubip / Supplements to cheese (please choose):

Pyko.Jia 55 Arugula
Mikc canary 55 Salad mix
TomaTu Yeppi 65 Cherry tomatoes
Po:keBi ToMaTu 55 Pink tomatoes
BoJirapchbKuii repeis rpujib 55 Grilled bell pepper
bak1axan rpuib 55 Grilled eggplant
LIyKiHi rpuiib 55 Grilled zucchini
B’siieHi ToMaTu 30 Air-dried tomatoes
JloMaIIHi JIrypiiichKi 0/IUBKI 75 Home-style Liguria olives
APTUIIOK 115 Artichoke
XamoH 140 Jamon

Coyc / Sauce:

Coyc Ilecro 35 Pesto sauce
Coyc MeI0BO-TipUNYHUI 35 Honey and mustard sauce
Coyc 3 B’971eHIX TOMATIB 35 Air-dried tomato sauce

[Tina 3 cupamu 3 Hanoi cuposapHi / Pizza with cheese from our cheese dairy:

[Tina 3 cupom Byppara, 185 Pizza with Burrata cheese,
pyKo.JI1010 i TOMaTamMu Yeppi arugula and Cherry tomatoes
(peromenoyemo ma 1 nepcony) (recommended for 1 person)

[Tirma 3 cupoM Molapeiia, macTpami 207 Pizza with Mozzarella cheese,
Ta B’JICHUMU TOMaTaMH pastas and air-dried tomatoes

[Tira 3 garogamu, MOKO0I2]10M 265 Pizza with berries, chocolate
i cupom CTpauaresia and Stracciatella cheese




bYPPATA / BURRATA

I1e mimeuok 3 MoapeJsiiu,
HAIIOBHEHUI M’IKIM BEPIIKOBUM
KpeMOM-HA4YMHKOIO, 3p00./I€HOIO0 3i
IIMAaTOUKiB Monape/iim i Bepuikis.
Mae geikaTHuil cMak

A pouch of Mozzarella cheese
filled with soft doughy creamy
mixture of scraps of Mozzarella
cheese and fresh cream.

It has delicate taste

MOUAPEJIJIA / MOZZARELLA CHEESE

M’SIKMi1 CUp 3 Hi:KHIM BEPIIKOBUM
CMAaKOM, POJOM 3 periony Kammanig

Soft cheese with tender creamy taste
originating in the region of Campania

CTPAYATEJIJTA / STRACCIATELLA

HizKHUIT CUP 3 CUPHOIO
KOHCUCTEHIII€I0 - HUTOUYKU CUDY,
AKi 00BOTIKAIOTH T'YCTi, TPOXU
COJIOHYBATi BEPIIKU

This tender cheese of curd
texture is composed by small
shreds of cheese enveloped in
thick lightly salted cream

PIKOTTA/RICOTTA

M’gKMil cUp 3 Hi:KHIM CMaKOM
i CHPHOIO CTPYKTYPOIO, TPOXH
COJIOIKYBATHUI HA CMAaK

Soft cheese with tender

flavour and curd texture,
with light sweet taste




YCTPUUI/ OYSTERS

rPH/UAH

O&in 1e Knep* 139 Fine de Claire*

JKnnapmo* 220 Gillardeau*

KAPITAHO TA TAPTAP /
CARPACCIO AND TARTARE

Kaprmauo 3 1ococa 256 Salmon carpaccio
3 IMOMPHO-.1alIMOBUM COyCOM* with ginger-lime sauce*

Kapmauo 3 Tearunu 187 Veal carpaccio
3 ripYMYHOIO 3aIIPABKOIO with mustard dressing
Ta cupoM [lapmesaun and Parmesan cheese

Taprap 3 10c0cd 284 Salmon tartare

Ha TPIoMeTbHiil Moy with Philadelphia cheese
3 cupoM Pinamenbpisg* and truffle oil*
Taprap 3 TyHIId 3 MAHI'O, 278 Tuna tartare with mango,
KpPeM-CUPOM i a3iaTChbKUM coycoM* cream cheese and Asian sauce*

Taprap 3 TerdaTuHu 196 Veal tartare
3 coycoM IlacTpami with Pastramy sauce

Taprap 3 TerdaTuHun 189 Veal tartare
3i cBizkUM TpIOdeaeM with fresh truffles

*3HUXKA HE NOLIMPIOETHCHA *discount does not apply to this item



CAJIATN / SALADS

CajiaT 3 KapaMmeTi30BaHoI0 IPYIIE0
Ta cupoM Pikorra

CaJjar 31 cBizK1X OBOUIB
3 cupoM Pera

CajiaT 3 pyKoJI10K0, TOMATaMH,
cupoM [lapmesaH, KpeMOM 3 aBOKa/JI0
Ta cupy Pinagenndig

3 Kpeeemror

3.0cocem

COKOBUTHH CAJIAT 3 KAUNHOI
IPY/IKOIO Ta MAHTO

Termi caar
3 0BOUYAMH I'PUJIb i TEJISTHHOIO
Tooaemuca Ha MOHKOMY AAGAULT

Canat 3 pocTdihoM, COKOBUTUMU
TOMATAMH i Ji:KOHCHKUM COYCOM

COKOBHTI JIUCTSA calaTy
3 KyPKOIO, TPYIIEI0, TOMATaMU
Ta KUCJI0-COJOIKIM COYCOM

Jlerkuii cajiar 3 KpeBeTKaMU, PYKO.I0I0,
ToMaTamu Yeppi Ta cupom IlapMesan

TerLiuii caiaT 3 MOPEIPOAYKTaMI*

Termi caaar 3 BOCbMUHOIOM,
KapTOILICI0 Ta TOMaTaMu™*

AsiaTCbKUI caIaT 3 ByI'POM i aBOKamo*
BiHerper 3 onneHbKaMu

Canar OJ1iB’e
3 mapmapom 3 menAaw0zo A3uKa

3 mapmapom 3i c1ab0coNeHoi cbomMzU

Caunar Ile3ap
3 (pepMepPChKUM KypuamM

'PH/UAH

186

132

285

299

282

248

215

168

328

398

418

359

89

110

175

215

Salad of caramelized pear
and Ricotta cheese

Salad of fresh vegetables
with Feta cheese

Arugula, tomatoes and Parmesan salad
with cream-dressing from avocado
and Philadelphia cheese

with shrimp

with salmon

Juicy salad with duck breast
and mango

Warm salad
with grilled vegetables and veal-meat
Served on thin lavash-pita

Salad with roast beef and juicy
tomatoes under dijon dressing

Juicy lettuce leaves with chicken,
pear, tomatoes and sweet
and sour sauce

Light salad with shrimps, arugula,
cherry tomatoes and Parmesan cheese

Warm salad with seafood*

Warm salad of octopus, potatoes
and tomatoes*

Asian salad with eel and avocado*
Vinaigrette salad with honey fungus

Olivier salad
with veal tongue tartare

with salted salmon tartare

Caesar salad
with country chicken

"3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



XOJIOOHI 3AKYCKW / COLD STARTERS

Kypsuuii IamrreT 3 MeJJOBUMU KOPKAMU

Xymyc 3 cupom Tody, 606amu
Enamame Ta criapzero

Jerycrariiina Tapiika
racTpOHOMII 3 TUUNHHI
(Konvena onenHuHa, KonueHa Kocyis,
canami 3 oneHunu 3 cupom Jopoo,
OaCmypMa 3 01eHURY, 6 NeHT
TOMAMU, GAPEHHA 3 WUULOK,)

Jlerycrariiina Tapiika
ITATIICHKIX 3aKyCOK*

(onueku, 6'aneni momamu, pyxo.a,
apmuor, xamou, canami, IHapmesan,
KO3AMUL cup, zpiccing)

JlerycTalriiina Tapijika
pUOHOI racTPOHOMIT*
(8yzop, macaana, cbomza)

Jlerycrariiina Tapijika CUpiB 3 MeJIoM,
ropixamu Kenblo i BHHOIpajoM™*
(I'proep, T'ayoa, T'opzonsona, Hixarnme,

euUHHUL cup 6 cini Konme)

JlerycTalriiina Tapijika
ITaMChKOI racTpPOHOMIT*
(Hocmpano, Iapma, 6pesaona,
canami Iixarnme)

[Kpa myku 3 Tocramu
Ta BEPIIKOBUM MacCJI0M*

YepBoHa ikpa 3 TocTaMu
Ta BEPIIKOBUM MacJa0M*

3aKyCKa 3 IICUCHUM IIePIIECM,
KO3941M CHPOM i METOBUM COYCOM

rPH/UAH

488

799

398

315

298

432

248

Chicken liver paste with honey cakes

Edamame ‘Hummus’
with Tofu and asparagus

Venison-meat tasting platter
(smoked dear-meat, smoked roe
deer-meel, deer-meat salami

with Blue cheese, deer-meat pastrami,
sundried tomatoes, pine-cone jam)

Tasting plate

of Italian appetizers*

(olives, sun-dried tomatoes,

arugula, artichoke, jamon, salami,
Parmesan cheese, goat cheese, grissini)

Tasting plate of fish*
(eel, dollarfish, salmon)

Tasting plate of cheese with honey,
Cashew nuts and grapes*

(Gruyere, Gouda, Gorgonzola, Piccante,
wine hay cheese Comté)

Tasting plate of Italian
gastronomy*

(Nostrano, Parma, bresaola,
salami Picante)

Pike caviar with
toasts and butter*

Red caviar with toasts
and butter*

Appetizer of baked pepper,
goat cheese and honey sauce

SAKYCK TIA TOPIJIKY /
TO PAIR WITH VODKA

Jomantii Xo1o1enb 3 HiBHA

BoukoBi tomanti corinag
(momamu, 02ipKu, Kanycma, YacHux)

ATJTAaHTUYHUN ¢1a00CoIe N
oceJiefiellb 3 ApOMATHOIO KAPTOILIEI0

Kypsauuii pyJier, 6y:KeHIHa,
A3HK, CaJI0 JOMAIIHE 3 IIPOPi3oM
(nodaemuca 3 Zipuuyero i nAAKYUUM XPinom)

139

129

Home-style chicken in jelly

Homemade pickles from barrels
(tomatoes, cucumbers, cabbage, garlic)

Atlantic salted herring
with flavoured potatoes

Chicken roll, oven-baked ham, pork tongue

and homemade streaked pork fat
(served with mustard and weeping horseradish)

“3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



CYLUl / SUSHI

HICIPI / CALLIMI
Jlococn

BocbMuHir

Turposa KpeBeTKa
Mopckuii rpedinernb
Byrop

YHKAHW

Jlocock 3 TOOIKO B criaiici-coyci

MopchbKuii rpebinern
3 IKpoIo JIETIOUOl pubu

BoCbMUHIT 3 1TOYIEI0

'PH/UAH

48/139
62/199
59/199
62/179

59/199

59
59

69

POJIN /

NIGIRI / SASHIMI
Salmon

Octopus

Tiger shrimp

Scallop

Conger eel

GUNKAN
Salmon with tobiko in spicy sauce

Scallop with flying
fish caviar

Octopus with onion

ROLLS

KATIOOPHIVCBKINM PO/
B IKpi JIETIOUOI puoOn

3.10co0cem

3 eyzpom

3 memnypa xpesemror, cnapaiceio
ma cnauct coycom

POJT OITALEIBOIA

3 .10c0CeM
3 eyzpom
31 cnaiici mynuyem

dipmosuii poa 3 cupom Pinagenndia
Ta 4YEPBOHOIO iIKPOIO

PoJ1 3 BOCbMUHOI'OM, aBOKAJIO i OTipKOM
YepBoHUI IPAKOH

3eJIeHUI TPaKoOH

OELLUH POJI

XPYCTKUII TEILIUIL POJI 3 BYIPOM

PoJ1 6€3 pucy 3 I KOIMUeHuM
nepreM, cupoM Pinageapdis,
TpIogeieM i Byrpom

Pox 3 cupoMm Tody i coycom IlecTo
VHari pos 3 Byrpom

Mikc craric poJ1 3 rpedinieM

162

175
225

239
239
185

249

188

235
229

189
215

120
265
225

CALIFORNIA ROLL
in flying fish caviar

with salmon

with eel

with tempura shrimp, asparagus
and spicy sauce

PHILADELPHIA ROLL
with salmon

with eel

with spicy tuna

Signature roll with Philadelphia cheese
and red caviar

Roll with octopus, avocado and cucumber
Red dragon
Green dragon

FASHION ROLL

Crispy warm roll with eel

Rice-free roll with smoked
pepper, Philadelphia cheese,
truffle and eel

Roll with Tofu cheese and Pesto sauce
Unagi roll with eel
Mix spice roll with scallop

"3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



[TAPAYI SBAKYCKIN /HOT STARTERS

Bpioi 3 KauKoI0 Ta CHPHOIO 3aITPABKOIO

[TostoBUHKA OakIazKana Ha TP
3 BSUIEHUMU TOMATaMU Ta OyJIrypPOM

Xaganypi mo-agKapcbKu
Xauanypi no-MerpeabcbKu

Mini-uebypeku
31 CBUHIHOIO i TEJIATUHOIO

JlaBau-xoposaij

rPH/UAH

135
125

115

135

115

95

Brioche with duck and curd dressing

A half of grilled aubergine
with dried tomatoes and bulgur

Adjarian khachapuri
Megruli khachapuri

Meat pasties
with pork and veal

Lavash-khorovats (pita)

bPYCKETA /BRUSCHETTA

3 momamamu ma 0a3uniKom
3 NeueHUM nepuem i KO3AUUM CUPOM

3 Kpecemramu, momMamami
ma MackapnoHe

3.10cocem i cupom Pinadenvdhin
3 napmoro i zpyuer
3 .M’ acom Kpaba

Jlerycrariiiina Tapijika OpycKeT

89
145

210

with tomatoes and basil
with baked pepper and goat cheese

with shrimps, tomatoes
and Mascarpone cheese

with salmon and Philadelphia cheese
with parma and pear
with crab

Tasting plate of bruschettas

CYTIN / SOUPS

Pu6nuii cyn byiabec
Kpewm-cy1 3 rapOysa 3 KpeBeTKOI0
Oy IeBUII CYII 3 TIOJIBIIETTE 3 KPOJIUKA

Kpem-cy1 3 6i1ux rpubis
3 cupom Mackaprone*

ByJIBIOH 3 JIOMAIIHBOIO HiBHUKA
3 IePeIeJIMHUM SiIeM

JlIoManHil yKpaiHChbKHUIT 60D
3 I'yCakoM a00 TeJIITHHOIO

J Towm fIm Kymn*
(maiicvruil cyn 3 Kpecemramu
ma SUMOHHUM COP20)

435
199
155

220

89

142

320

Bouillabaisse fish soup
Pumpkin cream-soup with shrimp
Onion soup with rabbit polpette

Cream of porcini mushroom soup
with Mascarpone cheese*

Farm rooster broth
with quail egg

Homemade Ukrainian borsch
with goose or veal

Tom Yam Kung*
(‘Thai soup with shrimps
and lemon sorghum)

*3HMXKA HE MOLUMPIOETHCS
J roctpa ctpaBa

*discount does not apply to this item
spicy dish



ITATIVCBKA MILA / ITALIAN PIZZA

doxaua (vauskoea onia, opezano)

dokaua 3 B’IJICHIMI TOMATaAMI,
MacJauHaMu Ta cupoM [lapMesan
(momamu, 6azunix, opezano, 0AUBK0O8A 01is)

Maprapura
(momamu, cup Movuapenna, opezano)

[TpouryTTo Ileuepuiri
(mpowrymmo Kommo, momamu,
cup Mouapenna, nevepuui)

[Tapma l'opronsosra*
(Ilapma, zpywa, zopzonsona,
cup Mouapenna, eepurkosuil coyc)

Canxami I[likanre
(imaniticora canami IHixanme,
cup Mouapenna, nepeus Yuii)

Canami

(imaniticora carani Hanoaui,

cup Mouapenna)

YoTupu cupu

(Mouapenna, Taneorcio,

Topzonsona, I'bana ITadarno)

YoTupu ce3oHu

(Yomupu cupu, Ipowrymmo Ieuepuui,
Canami, Kapoonapa Minaro)
Kap6ounapa Miano

(kypsaue pine, oeron, coyc kapoonapa,
cup Mouapenna, Hcoemor,)

ITiita 3 cupom Byppara,

pyKo.J1010 i ToMaTaMu Yeppi
(berxomenoyemo na 1 nepcony)

ITina 3 cupom MonapeJiia, macTpami
Ta B'SVICHUMH TOMATaMU

'PH/UAH

75
115

115

195

210

185

185

2606

210

185

185

247

Focaccia (olive oil, oregano)

Focaccia with sun-dried tomatoes,
black olives and Parmesan cheese
(tomatoes, basil, oregano, olive oil)

Margherita
(tomatoes, Mozzarella cheese, oregano)

Prosciutto Mushrooms
(prosciutto cotto, tomatoes,
Mozzarella cheese, mushrooms)

Parma Gorgonzola*

(parma, pear, gorgonzola,
Mozzarella cheese, cream sauce)
Salami Picante

(Italian salami Picante,
Mozszarella cheese, chilly pepper)

Salami

(italian salami Napoli,
Mozszarella cheese)

Four Cheeses

(Mozzarella cheese, Taleggio,
Gorgonzola, Grana Padano)

Four Seasons

(Four cheeses, Prosciutto Mushrooms,
Salami, Carbonara Milano)
Carbonara Milano

(chicken fillet, bacon, carbonara sauce,
Mozzarella cheese, volk)

Pizza with Burrata cheese,
arugula and Cherry tomatoes
(recommended for 1 person)

Pizza with Mozzarella cheese,
pastas and air-dried tomatoes

[MTACTA TAPISOTO/
PASTA AND RISOTTO

PasioJii 3 6imuMy rpu6amMu, KpoJInKOM
i TproeTbHUM MACJIOM

PizoTo 3 KpeBeTKaMu Ta coycoM IlecTo
PizoTo 3 OiimMu rppdamMu
Cnareti 3 coycom Kap6onapa

JomamHdg nacra Tanbgarene
3 ApTUIIOKOM Ta 0BOYAMU
0e3 2/110memy

Jomamnd rmacra Tajibarene
3 MOpPEHpOAyKTaMU
0e3 znomeny

235

198
265
175

Ravioli with porcini mushrooms,
rabbit and truffle oil

Pesto risotto with shrimps
Risotto with porcini
Spaghetti with Carbonara sauce

Homemade pasta Tagliatelle
with artichokes and vegetables
gluten-free

Homemade pasta Tagliatelle
with seafood
Sluten-free

"3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



CTPABW, TTPUT OTOBAHI HA
BIAKPUTOMY BOI'HI/ DISHES COOKED
ON AN OPEN FIRE

JIrosis1-Ke6a0 3 KypKU
3 APOMATHUMU TPABAMU

J1019-ke0a0 3i CBUHUHM 1 TeJIATUHA
3 aPOMATHUMU TPABAMU

CTellk 3 CbOMTIH, 100 2

Turposi KpeBeTKHN
B YACHUKOBOMY COYCi, 100 2*

I11aT0 3 MOPENPOAYKTIB

Turposa KpeBeTka
y IMMaH4eTTi Ha TP

Kypsuai crerna, 100 ¢

KaunnHa rpyjaxka, 100 2

XpyCTKe Kypua, MAapUHOBaHE
V BEPIIKOBO-YaCHUKOBOMY COYCI, 700 2

COKOBUTHI CBUHAYNIL aHTPEKOT, 100 2

Tengua BUpisKa, 100 2

[likaHTHE Kape MOJIOIOr0 TEJIATH, 100 2
Kape HOBO3€JIaHIChKOT0 ATHATH, 700 2*
Crernik Pidait (Anepura), 100 z*

Creiik ®dire MinboH (Auepura), 100 2*

Creiik IllaToOpian (Amepura), 100 z*

Pe6pa MapMypOBOI SJIOBUYNHU
(Amepura), 100 z*

Kape Ko3y1i 3 cyuBiTTAM IBITHOT
KaIIyCTH i COYCOM 3 KEeJPOBUX
IIUIIOK, 100 2*

Oisre oeHHI
3 rpyrero amoe, oo 2*

rPH/UAH

179

255

180

362

1289
145

120
149
169
338
395
498

498

200

322

Chicken Luleh kebab
with aromatic herbs

Pork and veal Luleh kebab
with aromatic herbs

Salmon steak, 100 ¢

Tiger shrimps
in garlic sauce, 100 g*

Seafood plateau

Pancetta-wrapped
grilled tiger prawns

Chicken quarters, 700 g
Duck breast, 00 g

Crispy chicken marinated
in cream and garlic sauce, 700 ¢

Succulent pork entrecote, 100 ¢

Veal fillet, 100 ¢

Spicy rack of veal, 100 g

New Zealand lamb ribs, 00 g*
Ribeye steak (USA), 100 g*

Filet mignon steak (USA), 100 g*

Chateaubriand steak (USA), 100 g*

Marble beef ribs
(USA), 100 g*

Rack of venison with
cauliflower and pine-cone
sauce, 700 g*

Venison fillet
with pear flambé, 100 g*

“3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



PVBA TA MOPEINPOLYKTW /
FISH AND SEAFOOD

Oisre cibaca 3 1OMAIHBOIO
[IACTOIO Ta APTULIOKOM

PiukoBa opeJib TapsTaoro KOIm4eHHsT*, 100 2

3aneueHun KaHaIChLKUI J100cTep, 100 2*
3 coycoM Ha Bam Bubip:

coyc Kappi, Kpem-cnaiici, Tepmioop

(3 sepuramu, conr00KuUM nepyem

i cupom Iapmesarn)

JHopamo*, 100 ¢
Ha zpuai abo 3anevena
6 nepzamenmi na Baw euoip

TyHneup*, 100 2

dise 1ococd 31 mIMMHATOM
B a3iaTCbKOMY CTHII*

Cepea3eMHOMOPCHKI Mijiii
3 BEPIIKOBUM COYCOM™, 5002

CoTe 3 MOPEIPOIYKTIB
V BEPIHIKOBOMY COYCi*
J00amr060 MOHCHA 3AMOBUMI:

BocbMuHir, 5o 2
KpeBeTkn, 50 2

Kanemap, 50 2

PH/UAH

387

340
385

144

199
146
110

Sea Bass fillet with homemade
pasta and artichokes

Smoke-cured river trout, 700 g*

Baked Canadian lobster, 700 g*
with sauce (please choose) Curry sauce,
Cream spicy sauce, Thermidor
(with cream, sweel pepper
and Parmesan cheese)

Dorado*, 700 ¢
grilled or baked to your liking

Tuna*, 100 ¢

Asian style salmon fillet
with spinach*

Mediterranean mussels
with cream sauce*, 500 g

Sauteed seafood

in cream sauce*

You may additionally order:
Octopus, 50 g

Shrimps, 50 g

Squid, 50 ¢

M'ACO / MEAT

Anosrunna OccoOyKo 3 0e0i-oBoUaAMM

fLroBnunna BesuniHrTon
3 TPUOHIM PaTaTyeM

biurrekc 3 TeJIATUHU 3 AHLEM TamoT*

I'pynka kypuaru 3 cupom l'opronso.na
HAa TOBYEHIN KapTOILI 3 O1/IMMU rpudamu

Bigirrexc pyb.ienuii 3 M’sica kabana
V CYMIIlTi I’ITH MEPITB 3i crmap:xeio
i cMarKeHMM Karepcamu

KaumHa rpyaka, mijgkomueHa
y COJIOJJOBOMY BiCKi 3 aHAHACOBUM YaTHI

369

335

385

195

379

398

Ossobuco beef with baby vegetables

Wellington beef
with mushroom ratatouille

Veal steak with poached egg*

Chicken breast with Gorgonzola
on porcini mashed potatoes

Chopped wild boar steak
in five peppers’ mix with asparagus
and fried capers

Duck breast, smoked in single
malt whiskey, with pineapple chutney

"3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



[APHIPW / SIDE DISHES

Kaprorng
CMAdCeHAa NO-00MAUHBOMY / 3aneueHd
3 po3MapuHom / 3aneuena 3 calom

niope 3 sanpacrorw na Bau euoip:
0UBKOBA 01IA, GEPUIKOGE MACAO,
mprogpenvna onia ao cup Iapmesan

@pi

OBoui Ha rpmi

(bar.naxcan, wyxini, 6o1zapcsruil
nepeus, momam, KyKypyosd,
neyvepuyi, yuoy1a)

Cmap:ka Ha TpiIi a00 Ha mapy, 100 2*
Kykypyasa Ha Ipui, 100 2*

I'peuka 3 rpudamu

IInunart

Jukuii puc

rPH/UAH

58

58

119

218
65
67
89

119

Potatoes

homemade / baked with rosemary /
baked with pork fat

mashed potatoes with dressing

to your liking: olive oil, butter,
truffle oil or Parmesan cheese
[rench fries

Grilled vegetables

(aubergine, zucchini,

sweet pepper, mushrooms, tomatoes,
corn on the cob, onion)

Grilled or steamed asparagus, 100 g*
Grilled corn on the cob, 100 g*
Buckwheat with mushrooms

Spinach

Wild rice

COYCW / SAUCE

Taprap

AIKHIKa
bapo6ekio
CupHnii
Kuc/10-co1015ui
YacHUKOBUI
Hapniapao
Tremasri

['panaroBuii

38
38
38
38
38
38
48
48

48

Tartar

Adjika
Barbecue
Cheese

Sour and sweet
Garlic
Narsharab
Tkemali

Pomegranate

“3HMKKA HE MOLUNPIOETLCA

*discount does not apply to this item



HNECEPT / DESSERTS

JIaBaHI0BUI MYC
3 MAJIMHOBUM KOHQITIOPOM

Illoko.1agHuI OpayHi 3 BUIIHEBUM
JIIKEPOM AMapeTo Ta copbeToM 3 Mapakyi

Jlerkuii gecept 3 Hacingam Yia
Ta MapaKyieIo

MegoBUK 3 YOPHUIAMU KapaKaTHUIIi
[loko.1agHuI BicKi-TOPT

BaHiIbHA ITaHA-KOTAa 3 JIiCOBUMM ATOJAMK
JToMaInHii TUpaMicy

Kpem-0prose 3 ce30HHIMU (PPYKTaMU
Gbipmosuii Topt Hamosreon

YisKeilk 3 OJIYHUUHIM COYCOM
JlomManidi CUpHUKH 3 POJ3UHKAMU
['pylIeBuii TapT 3 MOPO3UBOM

CopoOer Ha Bam Buoip:
(Manzo-manumna 3 WAMNANCLEUM,
MAH20, MAPAKYA-00inuxa)

Mopo3uBo Ha Baur Buoip:
(6aninvie, woK0AAOHE, 20pix08e, CHiKepc)

dpykToBa Tapiaka

'PH/UAH

18

149

210

115
123
115
165
160
110
150
122
168

55

55

295

Lavender mousse
with raspberry confitures

Cherry Amaretto frosted brownie
with passion fruit sorbet

Light dessert with Chia seeds
and passion fruit

Honey cake with cuttlefish ink
Chocolate whiskey cake

Vanilla panna cotta with forest berries
Homemade tiramisu

Creme brulée with seasonal fruit
Napoleon’s signature cake
Cheesecake with strawberry sauce
Homemade cheese cakes with raisins
Pear tart with ice-cream

Sorbet to your liking:

(mango and raspberry with champagne,
mango, passion fruit & sea buckthorn)
Ice-cream of your liking:

(vanilla, chocolate, walnut, snickers)

Fruit plate

ArolN / BERRIES

[HoryHug
Maauna

JloxuHa

Joporun ricts, akwo y Bac anepria Ha akuii-HeOyab
NPOAYKT — MOBIAOMTE NPO Le odiliaHTa

Januii iHhbopmaLiiHMA NPOCNEKT MICTUTL MaTepianm
NPO NPOAYyKLUItO Ta i BUPDOOHWKIB, AKa peanizyeTbCa Ha
TepUTOpIl 3ak1agy rpOMaZChKoro xapyyBaHHs «Binna

PiB’epa». OpuriHan MEHIO 3HAaXOANTECH B KYTOUKY
CnoXuBaYa i Npea’aBAAETbCA Ha nepLly BUMOry. LiiHK
BKa3aHi B HaliOHa bHin BasItoTi — FPUBHI.

50r / 509
'PH/UAH

115 Strawberry

165 Raspberry

165 Blueberry
T Dear guest, please inform the waiter if you are
O allergic to any products

Family This menu contains information about the product and

its manufacturer sold in the territory of food outlet Villa
Riviera. The original menu is available in the Customer
Service corner and is presented to the consumer on
demand. Prices are stated in the national currency of
Ukraine — the hryvnia.

tarantino-family.com

*3HMXKKA HE NOLUMPIOETLCA

*discount does not apply to this item



