PO3KilLIHUIM CHIOAHOK V
Fenix

EKCKJNTHO3IMBHA MPOMO3NMLIHA

Benukum rpevyaHui 6areT 3 YepBOHOIO iIKPOIO 990 2

LLlamnaHb Gallimard Cuvee de Réserve 950 2
Blanc de Noirs Brut, 150 mn

Fopinka Grey Goose, 100 Mn 250 2

CneujianbHa Npono3uuia gie nuMie nig vyac CHigaHKy

ByaHi: 10:00 — 13:00 .
BuxigHi: 10:00 — 15:00
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CHIOAHKI

Breakfast

M1 -7 10:00 — 13:00
C6 — Ha 10:00 —15:00

J100pUit paHok XXI.
Good Morning XXL

CKpeMOA, sieHHs i3 LLIAMMM XKOBTKaMM, CAABOCOAEHUM AOCOCh, OAQAKM

1950

3 LLyKiHi, cup DOHTIHa, CTpavaTeAa, MOPTAAEA], YEPBOHA iKpa, AabHe,

OBOY€EBMM MIKC-CaAaT, KpyacaH.

Scrambled eggs, sunny-side-up eggs, lightly salted salmon, zucchini pancakes, Fontina
cheese, stracciatella cheese, mortadella, red caviar, labneh, mixed vegetable salad,

croissant.

KpyacaHu
Croissants
KpyacaH 3i cAabocoroHUM

AOCOCEeM, AMLUEeM NaLWorT,
aBOKaAO Ta coycoMm [oaraHaes

Mildly salted salmon, poached egg,
avocado and Hollandaise sauce
croissant

KpyacaH 3 poct6ipom Ta 760
CBiXXMM TpiodeaeM 3 coycamm

BITEAO Ta rpYUYHUM

Roast beef and fresh truffle
croissant with vitello and mustard
sauces

KpyacaH 3 MopTaaeAoto Ta 550

AOMALLUHBbOIO CTpA4YaTEAOIO

Mortadella and homemade
stracciatella croissant

*AAS 2 nepcoH /set for two

CTpaBU 3 9€llb

Egg dishes

785 &/ CnpaBxHs i3paiAbcbKa wakwyka 570

Traditional israeli shakshuka

HixkHuit omaeT 3 Mouaperocto 480
6ydaro Ta TOMATHOIO CaAbCOIO
Omelette with buffalo mozzarella

and tomato salsa

Bpiow 3 anuem nawot 470

Ta 6eKOHOM
Brioche with poached egg & bacon

feuns 3 6bekoHom Ta bpiowem 3 480
rPeLbKUM MOTypTOM Ta M’SITOIO

Fried eggs with bacon and briosh
with Greek Yogurt and mint

KpyacaH 3 sieuHum ckpembaom, 665  Auus BeHeaunkT Ha 6piowisi 780
TPIOPEAbHUM KpeM-CUPOM, CAABOCOAOHUM AOCOCEM Ta
CBiXKMM Tploderem YepBOHOIO iKpOIO
Scrambled eggs, truffle cream Eggs Benedict on brioche with
cheese and fresh truffle croissant cured salmon and red caviar
Toast
peyvaHni aBOKaAO TOCT:
Buckwheat avocado toast
3i CAaBOCOAOHMM AOCOCEM i ANLEM NaWOoT 780
with salted salmon and poached egg
3 apreHTUHCbKMMU KpPEeBETKaAMMU U NMeYEHUMU TOMaTaMM 870

with Argentinian shrimp and roasted tomatoes



Katdi
Porridge

BiecaHa kawa 3 oomawHboo 420
CTpayaTeAolo, NeYeHUM
MepLLeM Ta COyCOM NecTo

Oatmeal with homemade
stracciatella, roasted pepper &
pesto sauce

CoAoAKa BiBCAHA Kalua 3 340
KapameAi3oBaHWM 6aHaHOM
Ta XPYCTKOIO FPaHOAOIO

Sweet oatmeal with caramelized
banana and crunchy granola
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COMOOKI CHIOAHKI

Sweel breakfast

CUpHUKM 3 MaAMHOBUM KioAi 450
Ta UOrypTOM

Local cottage cheese pancakes with
raspberry coulis and yogurt

MAUHLI 3 cupoMm, BUHAMKM Ta 450
CMeTaHolo

Crepes with cottage cheese,
cherries & sour cream

AinvBi BapeHuKM 3 MaamHoBUM 420
KIOAi, MOTYPTOM Ta CBiX>KUMM
Aroaamu

Lazy dumplings with raspberry
coulis, yogurt and berries

Kpen ciozeTT 3 390
KaPaMeAI3OBaHMM anNeAbCUHOM

Ta BaHIAbHUM MOpPO3MBOM

Crepes suzette with caramelized

orange and vanilla ice cream

CMVY3i

Smoothie

CMmysi noAyHuua-6aHaH (Ha 6aHaHOBOMY MOAOLLI) 380
Strawberry-banana smoothie (with banana milk)

CMysi ryakamoae (aBoKaAO, I6AYKO, KEAPOBI Fopixu, AanMm, 6asmaik) 550
Guacamole smoothie (Avocado, apple, pine nuts, lime, basil)

ﬂ rocTpe; 515 Barosa CTpaBa, LjiHa BKa3aHa 3a 100 r cupoi Bary; 77 nikaHTHe. u,u-m B IaHOMY MEHIO BKa3aHi B HaLLiOHasbHii BantoTi YKpaiHM — rpusHi.
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KpVOO MEHIO

Crudo menu

Ycrpuus 2Knaapao Ne2 380
Gillardeau Ne2 oyster
Verpuus ®iH ae Kaep Ne2 270
Fine De Claire Ne2 oyster

& MopcbKkui rpebiHeLb 1320
Scallop

i KpeBeTku KapabiHepoc 2250

Carabineros prawns

IKpa Wyku 3 KpyTOHaMm 1190
Pike caviar with croutons

YopHa ikpa 3 TocTamu Ta BepLukoBuM Macaom (10 r) 1290
Black caviar with toast & butter (10 g)

Ikpa HopBe3bKOro Aococs 3 TOCTaMM Ta BeplwKoBuM macaom (50 1) 1220
Norwegian salmon roe with toast & butter (50 g)

AHTUMNACTI TA OPYCKETU

Antipasti and bruschetta

B’sAeHi TOMaT B OAUMBKOBIU OAIi 320
Sun-dried tomatoes in olive oil

ApPTULLIOKU rPUAb B OAMBKOBIMN OAIi 350
Grilled artichokes in olive oil

peLbKi OAMBKM KaaamaTa 320
Greek Kalamata olives

CUUMAIMCBKI OAMBKM 320
Sicilian green olives

BpyckeTa 3 neyeHMM nepuem Ta KO3S4YMM CUPOM 485
Bruschetta with goat cheese & roasted peppers

BpyckeTa 3i cAabocoroHUM Aococem Ta cupom Diraaeabdis 510
Bruschetta with salted salmon and Philadelphia cheese

BpyckeTa 3 pocTbipom Ta TpiodbeAbHO-TipUNYHUM COyCOM 510
Bruschetta with roast beef and truffle-mustard sauce

ﬂ rocTpe; 515 Barosa CTpaEa LiHa BKa3aHa 3a 100 r cupoi Baru; 7~ nikanTHe. LLle B JaHOMY MeHIO BKa3aHi B HaLLiOHaNbHiM BanioTi YKpaiHu — rpuBHiI.
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MapMcbKa WKHKa 3 AXXEMOM 3 iHXUPY 595
Parma ham with fig jam

AcopTi M’ICHUX AeAikaTeciB 3 poKayelo Ta AirypicbKUmMm 1100
OAMBKaMM

Assorted meat delicacies with focaccia and Ligurian olives

AcopTi iTaAiMCbKMX CUPiB 3 LLUOYAEBUM MapMeAaAOM Ta ropixamu 1120
neKaH
Cheese assortment with onion marmalade and pecans

XO/T00HI 3AKVCKU

Cold appetizers

MapwuHoBaHi nepui Yepi 3 cUpoM peTa Ta AMMOHHO-KOPiaHAPOBUM 650
COYCOM 4 &
Pickled cherry peppers with feta cheese and lemon-coriander sauce

AcopTi Me3e Ta dokaya 765
Meze platter with focaccia

@ Dpelu-Aococh i3 KOpiaHAPOBMM APECUHIOM 695
Fresh salmon carpaccio with coriander dressing

BiTeAo ToHaTO (TeAATMHA MiA COycOM i3 TyHLLs) 880
Vitello tonnato (veal with tuna sauce)

MawTeT 3 KypsAYOi NEYiHKK 3 MPOLLYTO KOTTO 3 KYPaBAUHHUM 520
MapMeAaAoM Ta PicTallKolo ©
Chicken liver pate with prosciutto cotto, cranberry marmalade and pistachio

Kanpese 3 coycom necto, KEAPOBUM ropixom Ta 680
$epMEHTOBaHUMU HOPHUMU OAUBKAMU © &
Caprese with pesto sauce, pine nuts and fermented black olives

XyMyc 3 ne4yeHUM HakAarkaHOM 530
Hummus with baked eggplant

l'yakamoae 3 xpycTKoto $poKayeio 730
Guacamole with crispy focaccia

ﬂ- rocTpe; 515 - Barosa CTpaBa, LiiHa Bka3aHa 3a 100 r cupoi Baru; i\q’ nikaHTHe.  LliHK B AaHOMY MEeHIO BKa3aHi B HaLliOHabHil BanioTi YKpaiHW — rpUBHI.
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Kaprnayo 1 Taprap

Carpaccio and tartare

Kapnayo 3 apreHTUHCbKOI KpeBeTKM 3 LLeAPOIO AavMa Ta 550
AMMOHHUM ¢peLleM
Argentinian shrimp carpaccio with lime zest and lemon juice
Kapnaqo 3 AOCOCA 3 WMCO-COEBMM COYCOM, MaHIo Ta MepLem 735
XaAaneHbno
Salmon carpaccio with shiso-soy dressing, mango & jalapeno
Kapnayo 3 ankoro cubaca 3 aneAbCMHOM Ta COYCOM LUMCO 825
Wild sea bass carpaccio with orange and shiso dressing
Kapnayo 3 TeASTUHM 3 MapUHOBAHMMU AMCUYKAMU Ta CBIXKUM 1050
Tploperem
Veal carpaccio with marinated chanterelles and fresh truffle

970

TapTap 3 TyHLS 3 aBOKaAO Ta COYCOM BiTEAO
Tuna tartar with avocado and vitello tonnato sauce

TapTap 3 AMKOro AOCOCS B EKAEpi 3 ryakaMOA€e Ta CUPHUM KPEMOM 795
Wild salmon tartare eclair with cream cheese and guacamole

TapTap 3 SIAOBUYMHU Ha XPYCTKOMY OpioLli 3 B’IA€HUM YKOBTKOM 795

Ta NMnapmesaHoMm
Beef tartare on crispy brioche, topped with cured yolk and parmesan
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Ccanartum

Salads

3eA€HUMN CaAaT 3i CBXKUM TPlopeAeM, APECIHIOM to3y Ta
HACIHHAM AbOHY ©
Green salad with fresh truffle, yuzu dressing and flax seeds

@ Ce30HHMI caAaT i3 peAMCOM Ta OripKOM
Seasonal salad with radish and cucumber

@ Dpelu-carat 3 96AYKOM, KiBi Ta LLUTPYCOBUM COYCOM
Fresh salad with apple, kiwi and citrus dressing

@ Canat i3 BOCbMMHOIOM MO-KaTaAOHCbKM
Catalan-style octopus salad

Caaart i3 TomaTamm qepi, 6a3nAikom Ta AOMaUIHbOIO CTpaYaTeAOolo

Salad with cherry tomatoes, basil and homemade stracciatella

Canat MikaAo 3 rpeLbKUM KpeM-MOTrypTOM Ta CBiXKOIO M'ATOIO ©

Mikado salad with Greek cream-yogurt and fresh mint

Ekobypata 3 necTo i3 ne4eHOro nepLio Ta CMAKEHUM MUTAAAEM

Eco Burrata with roasted pepper pesto and roasted almonds

Canat 3 ApPréeHTMHCbKUMUN KpEBETKaMU Ta CTUTAUM MAHIO
Argentinian shrimp and ripe mango salad

Canat 3 AO6CTep0M MO-KaTaAOHCbKU A
Catalan-style lobster salad

Canar 3i cAabOCOAOHMM AOCOCEM, ABOKAAO Ta TOMaTaMM Yepi
Salted salmon salad with avocado and cherry tomatoes

Canar 3 KpaboMm, aBOKaAO, MAHIO, AOMALLHBOK CTPAYaTEACIO Ta

NiKaHTHUM COYCOM aMoAi & &
Crab salad with avocado, mango, homemade stracciatella and spicy

aioli sauce

Caaat 3 MopenpoayKkTamu Ta 6eb6i KyKypyasoto 4 &
Seafood salad with baby corn

Lle3ap 3 nikaHTHOIO KypKOIO TepisiKi Ta NepeneAMHUMU AULAMU
Caesar salad with teriyaki chicken and quail eggs

TenAun caaaT 3 TEAATUHOIO Ta KOKOCOBO-MNepLueesnMMm cCOycom B
Warm veal salad with coconut-pepper sauce

860

350

480

1750

680

610

725

1100

5100

920

2250

1680

750

995
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Hot appetizers

OAaAKM i3 LyKiHi 3 Yyuncamu 3 ToniHambypa Ta KpeMoM 3

rpeubkoro norypty & 4
Zucchini fritters with Jerusalem artichoke chips and Greek yogurt cream

@ CMmarkeHi LyKiHi i3 cOycoM A3aA3MKi
Fried zucchini with tzatziki sauce

®Dya-rpa 3 MapaKy€eBUM KIOAI
Foie gras with passion fruit coulis

DpiTo MicTO 3 KaAbMapiB Ta KpeBeTOK & 4
Squid and shrimp fritto misto

Cvriu
Soups
@ Okpoluka Ha KBaci a6o Kedipi

Okroshka with kvass or kefir

@l acnayo 3 TapTapoMm 3 apreHTUHCbKOI KPEBETKM Ta CUPOM
CTpaYvaTeAa
Gazpacho with Argentine shrimp tartare and stracciatella cheese

Kypsiunit 6yAbioH 3 paBioAi 6OTOHI Ta MepeneAMHUM SULLEM
Chicken broth with bottoni ravioli and quail egg

MiHecTpoHe 3 oBOYaMM Ta COycoM recTo #
Minestrone with vegetables and pesto sauce

Kpem-cyn 3 6iaumu rpubamm Ta cBiXKuM Tprodeaem
Creamy porcini mushroom soup with fresh truffle

TomaTHuM cyn KayyykKo 3 MOpenpoAyKTaMM Ta KpPyTOHaMM
Kachukko tomato soup with seafood and croutons

biaa yxa 3 pucom kapHapoai &
White fish soup with carnaroli rice

620

390

1650

1450

420

650

440

440

520

670

505
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| lacTa 1a pr30oT10o

Pasta and risotto

CnareTi yepi-6a3uaik 3 napmesaHoMm & 540
Cherry tomatoes and basil spaghetti with parmesan

CnareTi 60oA0OHbE3E 3 NeYi & 660
Oven-baked Bolognese spaghetti

ChnareTi 3 MOpenpoAYKTaMM Ta XXOBTUMM TOMaTaMM Yepi & 1680
Seafood spaghetti with yellow cherry tomatoes

ChnareTi YOTUPU CUPU B FOAIBLLi NapMe3aHy 740
Four-cheese spaghetti in a parmesan wheel

@Tl1TiTiM i3 TUrPOBMMM KpeBeTKamm 595
Ptitim with king prawns

KapboHapa 3 6e6KOHOM Ta NepeneAMHUM KOBTKOM & 720
Carbonara with bacon and quail yolk

A\iHrBiHe 3 A06cTepoM, IMBUPHUM COYCOM Ta TOMaTaMu MneAaTi & 5500
Lobster linguine with ginger sauce and pelati tomatoes

TaAbsAAITEAE 3 TOMAEHOIO Ka4yKOIO Ta >KYPaBAMHOIO, 3amneyeHi B nedi 830
Tagliatelle with braised duck & cranberries, oven-baked

PagioAi 3 kpoArkoM Ta GiauMu rpubamu & 620
Rabbit ravioli with porcini mushrooms

IpeyoTo 3 BiAMMM rpubamMmn Ta NapMe3aHOM 440
Buckwheat risotto with porcini mushrooms and parmesan

PusoTo wadpaHose 3 AMKUM rpebiHuem 1650
Saffron risotto with wild scallop

PusoTo 4oTupu cupu B roaisLi napmesaHy & 650
Four-cheese risotto in a parmesan wheel

PuzoTo 3 6iaumu rpubamm Ta CBixKUM TprodereM & 980
Porcini mushroom risotto with truffles

Pu3soTo 3 4epBOHOIO KpeBeTKOIO Ta coycoM BicK & 980
Red shrimp risotto with bisque sauce

@PusoTo 6oroHbEsE 640
Risotto Bolognese

ﬂ- rocTpe; 515 - Barosa CTpaBa, LiiHa Bka3aHa 3a 100 r cupoi Baru; i\q’ nikaHTHe.  LliHK B AaHOMY MEeHIO BKa3aHi B HaLliOHabHil BanioTi YKpaiHW — rpUBHI.
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Pizza

@Miuerta 3 6ypaToto, TOMaTaMM Yepi Ta PYKOAOIO 580
Pizzetta with burrata, cherry tomatoes and arugula
MaprepuTa (Coyc i3 XKOBTUX TOMaTiB NeAaTi, MoLLapeAa, 6asnaik, 565
operaHo)

Margherita (Yellow pelati tomatoes sauce, mozzarella, basil, oregano)

Dokaya (OanBKOBa OAif, creLii, ciab MaAbAOH) 220
Focaccia (Olive oil, spices, Maldon salt)

By¢aro (Coyc i3 >KOBTUX TOMaTIiB MeAaTi, KAAaCUYHA MOLIapeAa, 760

Mouapeaa Ai 6ydaro, ToMaTh Yepi, pyKoaa)
Buffalo pizza (Yellow pelati tomato sauce, classic mozzarella, mozzarella di
bufala, cherry tomatoes, arugula)

YoTtupu cupu 3i cBixkum Tprodeaem (Bepluku, mouapeaa, 790
MapmesaH, FOProH30Aa, TAAEAXIO, CBIXKMU TPlodeAb)

Four cheese pizza with truffles (Cream, mozzarella, parmesan, gorgonzola,

taleggio, truffle)

Aussoaa (Coyc i3 >KOBTUX TOMaTIB NeAaTi, MOLLapeAa, NapMesaH, 690
caasami) »

Diavola (Yellow pelati tomatoes sauce, mozzarella, parmesan, salami)

Kanpivo3sa (Coyc i3 »KOBTMX TOMaTiB NeAaTi, MOLLapeAa, MapMesaH, 750
rneyvepuLi, MPOLIYTO KOTTO, apTULLOKU, OAUBKM KaAamaTa,

operaHo)
Capricciosa (Yellow pelati tomatoes sauce, mozzarella, parmesan,
mushrooms, prosciutto cotto, artichokes, kalamata olives, oregano)

loproHsoaa-rpywa (BepLuku, moLlapeAa, napmesaH, rpyua, 640

rOproH3oAa)
Pear and gorgonzola pizza (Cream, mozzarella, parmesan, pear, gorgonzola)

CrpauaTena 3i CBiXXMM TplopeAeM i KpeM-CMpPOM 880
Pizza with stracciatella, truffles and cream cheese

3 MOPTAAEAOIO, apTULLOKaMM Ta TOMaTaMK Yepi © & 750

Mortadella, artichokes and cherry tomatoes pizza
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PLOa Ta MOPENpPOOVKTU

Fish and seafood

@BocbMUHIT i3 KapTONASIHMM Mope Ta 6iAuMu rpubamm B coyci aoemiraac 2450
Octopus with mashed potatoes, porcini mushrooms and demi-glace sauce

HoBo3eAaHACBKI MiAii Yy BUHHO-BEpLLKOBOMY COYCi 1350
New Zealand mussels in a white wine and cream sauce
CreWk 3 AMKoro aococs 3 coycoM bep BaaH, ikpoto Ta 606amm 1100
eAamame
Wild salmon steak with beurre blanc sauce, caviar and edamame beans
Cubac Ha napy 3 6a3MAIKOBO-KOKOCOBUM COYCOM § 4 1200
Steamed sea bass with basil-coconut sauce
Yuairicbknn cnbac 3i cnapxketo Ta 6iAMMKM rpubamm 2400
Chilean sea bass with asparagus and porcini mushrooms

@dire aAnkoro cubaca 3i LUNMHATHUM PU3OTO 1200
Wild sea bass fillet with spinach risotto
Dire AOPAAO 3 KPUXTOIO TOHKATCY Ha cnareTi 3 OBOYIB & 850
Tonkatsu breadcrumbs dorado fillet with vegetable spaghetti

@KoTaeTa i3 cyaaka 3 KApTOMASHUM MIOPE, IKPOIO LLLYKKU Ta COYCOM 820
6epbaaH

Zander cutlet with mashed potatoes, pike caviar and beurre blanc sauce

CoTe 3 MOpernpoAYKTIB 3 KPYTOHaMU & 5580
Seafood saute with croutons

PLUOHUIM MapkeT

Fish market Hiwa s 100
i Amkum cnbac / Wild sea bass 660
#s Aopaao / Dorado 460
% Cubac / Sea bass 460
& Kambaaa Topbo / Turbot 680
% MopcbKuK 3uK / Dover sole 830
% BocbMuHiIr / Octopus 1470
® [iraHTcbKa KpeBeTKa TepMiaop / Giant shrimp Thermidor 990
o KpeBeTkun KapabiHepoc / Carabineros prawns 2250
% ApreHTMHCbKa KpeBeTKa / Argentine prawn 515
% Turposi kpeseTku (16/20) / Tiger prawns (16/20) 575
% AobcTep Tepmiaop / Lobster Thermidor 1350
% QaaaHrn Kpaba B TOMAEHOMY MacAi / Crab legs ghee roast 2100
& Mopcbkun rpebiHeLp / Scallop 1320
& Bebi KaAbMap / Baby squid 645
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MAaco U T

Meat and poultry

AoMalliHe Kypya 3 coycom aemiraac Ha noayuuLi 3 6areta 3 Hawof 895
neKapHi
Chicken with demi-glace sauce on a homemade baguette bed

KaunHa HixkKa 3 )KypaBAMHHUM COYCOM Ta A6AYKamMK & 910
Duck leg with cranberry sauce and apples

KaumHa rpyAka 3 COycom BULLHEBUI AeMiraac Ta niope 3 rapbysa 985
Duck breast with cherry demi-glace sauce and pumpkin puree

KoTAeTa 3 KpoAMKa i3 FpUBGHUM COYCOM Ta KapTOMASIHUM Miope 850
Rabbit cutlet with mushroom sauce and mashed potatoes
Byprep Fenix 3 mapmypoBoio TeasTUHOIO, cpom 6pi Ta 1100

KapTonaeto ¢pi
Fenix burger with marbled veal, brie cheese, and french fries

BipiTekc 3 MapMypoOBOi SAOBUYMHU 3 KAPTOMASIHUM NIOPE, 870
OGPOKOAi Ta sie4Helo
Marbled beef steak with mashed potatoes, broccoli and fried eggs

TeAsTHUHa No-iTaAIMCbKU 1500
Italian-style veal

Teasunn MepaabUOH 3 dya-rpa Ta TPOPEABHUM AEMIrAACOM & 1720
Veal filet medallion with foie gras and truffle demi-glace sauce

Kape sirnaTu 3 6atatom 2520
Rack of lamb with roasted sweet potatoes

TeAsui WivKK 3 KapTONAAHUM Niope Ta 6e6i oBoYaMu & 1150
Veal cheeks with mashed potatoes and baby vegetables

LHineAb 3 iIHAMYKHK 650
Turkey schnitzel
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CTenk AMEePUKAHCbKI
kareropii | lparm

Prime American steaks Wina 32 100 r.

% Creunk ¢dire MiHBUOH 3 NepLLeBO-TPUOHUM COYCOM Ta MeyYeHoo 2100
KapTonaeio
Steak Mignon with pepper and mushroom sauce and baked potatoes

# Crenk Piban 3 nepLeBo-rpubHUM COYCOM Ta MeYeHoto 1450
KapTonaAeio

Ribeye steak with pepper and mushroom sauce and baked potatoes

i Crenk ¢pire MiHboH Wagyu 3200
Filet Mignon Wagyu steak

| QPHIP

Side dishes

OBoui rpuab 420
Grilled vegetables
Cnapka rpmab 795
Grilled asparagus
Batat ¢ppi 3 napmesaHoMm Ta TpIOGEAbHUM MaOHE30M 550
Sweet potato fries with parmesan and truffle mayonnaise

©@Monoaa KapTONAS 3 BEPLUKOBUM MAaCAOM Ta 3€AEHHIO 250
Baby potatoes with butter and herbs
KapTonas o¢pi 230

French fries

KapTonas no-ceasiHcbkM 350
Rustic potatoes

KapTtonasHe niope 260
Mashed potatoes

KapTonasHe niope 3 Tpioderem 380
Mashed potatoes with truffle

KapTonasHe niope 3 napmesaHom 290
Mashed potatoes with parmesan

LLInnHaT 3 KeAPOBMM ropixom 470

Spinach with pine nuts

ﬂ- rocTpe; 515 - Barosa CTpaBa, LiiHa Bka3aHa 3a 100 r cupoi Baru; EAJ nikaHTHe.  LliHK B AaHOMY MEeHIO BKa3aHi B HaLliOHabHil BanioTi YKpaiHW — rpUBHI.
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eceptu

Desserts

Tupamicy 460
HixHun KpeM mackaprioHe 3 MiLLHMM ecnpeco y MO€EAHaHHI 3

ABTEHTUYHUM CMaKOM MapcCaAu

Tiramisu

Delicate mascarpone cream and strong espresso combined with the

authentic taste of Marsala wine

TopT «Onepay 450
Opera Cake

LLlokoAaaHO-ropixoBum TOpT «AxKaHAYa» 480
Chocolate hazelnut Gianduja cake

Backcbkun ynskenk 420
Basque cheesecake

«Ckapb Maaarackapy» 330
Madagascar Treasure dessert

TopT MepOBUK 430
Honey cake

MorTi nia LBITOM cakypw 750

Sakura blossom mochi

KokocoBun cemibpeao 3 TapTapoM MaHIro-Mapakys 790
Coconut semifreddo with mango-passion fruit tartare

LLlokoAaaHWM $OHAAH 3 MOPO3UBOM 480
Chocolate fondant with ice cream

Kpem-6pioae 550

Creme brulee

CopbeT BAaACHOro BUPOBHMLITBA: MaHIO, KOKOC, AUMOH, AQUM- 140
6a3naik, NoAyHUUsA-6epramoT

Homemade sorbets: mango, coconut, lemon, lime-basil, strawberry-

bergamot

Mopo3nBo BAACHOro BUpOBHMLLTBA: BaHiAb, MAOMbIp, LLIOKOAQA, 140
¢icTallKa, COAOHA KapaMeAb
Homemade ice cream: vanilla, plombir, chocolate, pistachio, salted caramel

AcoprTi 3 ppykTiB 1800

Assorted fruit platter

AcopTi 3 sria 790

Assorted berry platter
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KOH@MTepCbKG BITDMHG 310:00

Confectionary from 10:00

Fleur de Cao 500
Gousse de vanille 360
Appa 330
/AMMOHHa KBiTKa 360

Lemon Blossom

[MiHa KoAaAa 380
Pina Colada

TposHaa 380
Rose Dessert

Ly 3 maanHotO 300
Raspberry Choux

Cakypa 360
Sakura Dessert

Beameauk 330

Bear-shaped chocolate

L IVKepKkK BAIACHOIO BUPOOHULITBA

Handcrafted sweets
Cayep 3 COKOM AalMa Ta MOAOYHWM LLIOKOARAOM 90
Sour with lime juice and milk chocolate

Tponik 3 MapMeAaAOM MaHIro-Mapakys 90
Tropic with mango—passion fruit marmalade

®pambyas 3 MAAMHOBUM KOH}iTIOpOM 90
Framboise with raspberry confit

Kapameab D’or 3 M’sikoio Kapameaato Ta ciaalo MaAabaoOH 90
Caramel d’Or with soft caramel and Maldon salt

[PUABSI>X 3 YOPHMM LLOKOAQAOM Ta AiCOBUM FrOpiXOM 90
Grillage with dark chocolate and hazelnuts

@ LLlokoraaHoO-ropixoBa LlykepKa 6e3 LyKpy 90
Sugar-free chocolate hazelnut sweet

AcopTi Lykepok 750

Assorted chocolates
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B1acHa BUNiykA

X110 HA HATYPASIbHIN 3AKBACLL TA
iTatiricbkomMy 0opolLLHi Manitoba

House-baked bread
Made with natural sourdough and Italian Manitoba fiour

XAIBHUM KOLWMK

MweHUYHMI XAIB, rpevaHn xAib, oKpaeLp i3 NpopoLLeHUM
YXUTOM, BEPLUKOBE MaCAO

Bread basket

Wheat bread, buckwheat bread, sprouted rye loaf, served with butter

MwennyHum xAi6 (500 r)
Wheat Bread (500 g)

[peyvaHnn xai6 (500 r)
Buckwheat Bread (500 g)

OkpaeLb i3 npopolueHnm xutom (550 r)

KpyacaHu
Croissants
KpyacaH kaacnuHmum

Classic croissant

KpyacaH 3 wokoraaom
Chocolate croissant

MuraaabHUK KpyacaH
Almond croissant

MAie 3 makom
Poppy seeds plie

AaHiw ariaHum
Berry danish

250

200

200

220

150

320

260

220

300
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VYBAT A, aesiki cTpaBu MicTaTb ATTENTION, some dishes

AaHi MPOAYKTH, IKi MOXYTb contain these products that can
BUKAMKATM aAEPriyHy peakLiito. cause an allergic reaction. If you are
AKwWo BKU Ma€eTe aAeprito Ha GyAb- allergic to any of these products, be

AKWUM 3 LIUX NPOAYKTiB, 0boB‘a3koBo  sure to tell the waiter!
rnonepeAabTe MNpo e odiuiaHTa!

NMOTEHLLIMHI AAEPTEHM: POTENTIAL ALLERGENS:
- 3epHOBI KYAbTYPMH, LLLO - Cereals containing gluten
MICTATb FAIOTEH (MLWeHULLS, (wheat, rye, barley,

XKUTO, A4YMiHb, OBeEC) and oats)

— PakonoaibHi (kpabw, - Crustaceans (crabs, prawns,
KpPeBETKWU, OMaph) lobsters)

- Avus — Eggs

- Pnba - Fish

— Apaxic - Peanuts

— Coesi 606u1 — Soybeans

- Moaoko - Milk

— Mopixu (MUraasb, GyHAYK, - Nuts (almonds, hazelnuts,
BOAOCBKi rOpiXu, KelLlblo, walnuts, cashews, pecan
ropixu nekaH, 6pasmAbCbKi nuts, brazil nuts, pistachio
ropixu, ¢icTallKku, ropixu nuts, macadamia nuts).
MaKaAaMii). - Celery

— Ceaepa - Mustard

— Fipunus — Sesame seeds

— HaciHHa KyHXyTy — Sulphur dioxide and

— Ajiokcna, cipku Ta cyAbdiTu sulphites

- AronuH — Lupin

— Moatocku (Miaii, ycTpuui, - Molluscs (mussels, oysters,
KaAbMapW, paBAMKM) squid, snails)
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