CHIOQHKU

Breakfast

Kpvacanu

Croissants and brioches

KpyacaH 3i cAa6ocoAoHMM 730
AOCOCeM, AnLLeEM MaLloT,

ABOKaAO Ta COycoM rOA/\aHAe3
Mildly salted salmon, poached egg,
avocado and Hollandaise sauce

croissant

KpyacaH 3 poctbipom Ta 680
CBIXXMM TplOdeAeM 3 coycamu
BITEAO Ta FIP‘-IM‘-IHMM

Roast beef and fresh truffle

croissant with vitello and mustard

sauces

KpyacaH 3 mopTaaeAoto Ta 520
AOMaLLHBOIO CTpavaTEAOIO

Mortadella and homemade
stracciatella croissant

KpyacaH 3 seuHum ckpembaom, 620
TPIOPEAbHUM KPEM-CUPOM,

CBiXKMM TplodereM

Scrambled eggs, truffle cream

cheese and fresh truffle croissant

10:00 — 13:00
C6 —Ha 10:00 — 15:00

CHPHMKM 3 MAaAMHOBUM KIOAI
Ta UOrypTOM

Local cottage cheese pancakes with
raspberry coulis and yogurt

BiscsaHa kawa 3
KapaMeAi3oBaHMM 6aHaHOM Ta
XPYCTKOIO rPaHOAOIO

Oatmeal with caramelized banana
and crunchy granola

NiHUBI BApeHMKM 3 MAaAUHOBUM
KIOAi, MOrypTOM Ta CBiXKMMM

Lazy dumplings with raspberry
coulis, yogurt and berries

Kpen ciozeTT 3
KapameAi30BaHWM aneAbCMHOM
Ta BaHiAbBHUM MOPO3MBOM

Crepes suzette with caramelized
orange and vanilla ice cream
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Sweel breakfast

420

300

300

300



CTpaBU 3 49€lib TocTu

Fog dishes Toast

pevaHunI aBOKapO TOCT:

& £ CnpaBxHs i3paiabcbKa wWakiyka 430
Buckwheat avocado toast

Traditional israeli shakshuka
3 AOMalLHbOIO cTpayaTeArolo Ta 540

HixxHuit omAeT 3 mouapercio 420  TomaTamm yepi

Bydaro Ta TOMaTHOIO CaAbCOIO with homemade stracciatella cheese
Omelette with buffalo mozzarella and cherry tomatoes

and tomato salsa

3i CAaBOCOAOHMM AOCOCEM i 720
AeuHs 3 6ekoHoM Ta bpiowem 3 450  anuem nawoT
FPELbKMM MOTYPTOM Ta M ATOIO with salted salmon and poached egg

Fried eggs with bacon and briosh
with Greek Yogurt and mint
3 apreHTUHCbKMMK KpeBeTkamu 750

Anua BeHeanKT Ha 6piowwi 3i 695 ¥ ne4yeHMMM TOMaTamMm
CAaBOCOAOHMM AOCOCEM T2 with Argentinian shrimp and roasted
4epBOHOIO iKpOIO tomatoes

Salted salmon eggs Benedict on
brioche with red caviar

CMVY3i

Smoothie

CMmys3i noAyHuusa-6aHaH (Ha 6aHaHOBOMY MOAOLLi) 320

Strawberry-banana smoothie (Strawberry, banana, banana milk)

CwMmys3i ryakamone (aBokapo, AS6AYKO, KEAPOBI FOpiXu, AaliM, 6a3nAIK) 450

Guacamole smoothie (Avocado, apple, pine nuts, lime, basil)
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X0 3 HALLOT NEKAPHI

Bread from our bakery

XAiBHUI KOLUMK 3 AOMALLHIM BEPLUKOBUM MAaCAOM

Bread selection basket and homemade butter

KpVOO MEHIO

Crudo menu

Yerpuus XKuaapao Ne2
Gillardeau Ne2 oyster

Ycrpuusa QiH ae Kaep Ne2
Fine De Claire No2 oyster

#s Mopcbkuit rpebiHeLp
Scallop

o Ckamni
Scampi

#s KpeBeTkn KapabiHepoc
Carabineros prawns

Ikpa Lwyku 3 KpyTOHaMM
Pike caviar with croutons

YopHa ikpa 3 TOcTamMK Ta BEPLUKOBMM MaCAOM
Black caviar with toast and butter

l"lePBOHa iKPa 3 TOCTaMM Ta BEPLUKOBMM MaCAOM
Red humpback salmon caviar with toast and butter

200

360

240

1150

780

1750

1060

2900

1100
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AHTUINACTI TA OPYCKETU

\ntipasti and bruschetta

B’sAeHi TOMaTK B OAMBKOBIM OAil 280
Sun-dried tomatoes in olive oil

APTULLIOKM FPUAb B OAMBKOBIM OAil 280
Grilled artichokes in olive oil

['peLbKi OAMBKM KanaMaTa 280
Greek Kalamata olives

CUUMAINCBKI OAMBKM 280
Sicilian green olives

BpyckeTa 3 neyeHMM nepuem Ta KO3S4MM CUPOM 415
Bruschetta with goat cheese & roasted peppers

BpyckeTa i3 cAabocoroHMM Aococem Ta cupom Diraaebdis 460
Bruschetta with salted salmon and Philadelphia cheese

BpyckeTa 3 pocTbipom Ta TpropeAbHO-TipUMUHUM COYCOM 4 420
Bruschetta with roast beef and truffle-mustard sauce

[MapMcbKa LWKMHKa 3 AXEMOM 3 iHXUPY 510
Parma ham with fig jam

AcopTi iTaAiMCbKMX CUPIB 3 LMOYAEBMM MapMEAAAOM Ta ropixamu 1030
nekaH o

Cheese assortment with onion marmalade and pecans

AcopTi M'ICHUX AeAiKaTeciB 3 poKayelo Ta AirypiMcbKuMm 850
OAUBKaMU

Assorted meat delicacies with focaccia and Ligurian olives

XO/T00HI 3AKVCKU

Cold appetizers

MapuHoBaHi nepui Yepi 3 cupom deTa Ta AMMOHHO-KOPiaHAPOBUM 580

COYCOM A&
Pickled cherry peppers with feta cheese and lemon-coriander sauce

BiTeAo ToHaTO (TeAATMHA MiA COYCOM i3 TYHLSA) 740
Vitello tonnato (veal with tuna sauce)

MawTeT 3 KypAYOi NeYiHKM 3 MPOLUYTO KOTTO 3 yPaBAMHHUM 460

MapMeAaAOM Ta ¢icTallKolo o
Chicken liver pate with prosciutto cotto, cranberry marmalade and pistachio

Kanpese 3 coycom necto, keApoBUM Fropixom Ta 640

d)ePMeHTOBaHMMM YOPHUMU OAUBKAMU o &H
Caprese with pesto sauce, pine nuts and fermented black olives
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XyMyc 3 nevyeHUM BakaakaHOM 480
Hummus with baked eggplant

'yakamoae 3 xpycTkoio ¢pokaveio 650
Guacamole with crispy focaccia

Kapnayo 3 Aococs 3 KyHXXYTHO-LMTPYCOBMM COYCOM Ta 640
¢ire aneAbcHuHa
Salmon carpaccio with sesame citrus sauce and orange fillet

Kapnayo 3 Ankoro cubaca 3 aneAbCMHOM Ta COYCOM LUMCO 750
Wild sea bass carpaccio with orange and shiso dressing

Kapnayo 3 rpebiHus 3 TOMaTaMu Ta aBOKaAO 1200
Scallop carpaccio with tomatoes and avocado

Kapna4o 3 TeASTUHM 3 MapMHOBaHMMM AUCMYKAMM Ta 915
CBXXMM TpiodereM &
Veal carpaccio with marinated chanterelles and fresh truffle

TapTap 3 TyHUS 3 aBOKAaAO Ta COYCOM BiTEAO 680
Tuna tartar with avocado and vitello tonnato sauce

TapTap 3 AMKOro AOCOCS B €KAEpi 3 FyakaMOA€e Ta CUPHUM KpeMom 720
Wild salmon tartare eclair with truffle cream and guacamole

TapTap 3 AMKOT AOPaA© 3 iKPOIO LLYKM Ta aBOKaAO 670
Wild dorado tartare with pike caviar and avocado

TapTap 3 SAOBMUYMHM Ha XPYCTKOMY 6pioLli 3 B’SAEHUM YKOBTKOM 680
Ta Napme3saHOM
Beef tartare on crispy brioche, topped with cured yolk and parmesan

canarum

Salads

3eAEHUM CaAaT 3i CBiXKUM TprodpeAeM, ApeCiHIoM 03y Ta 780
HACiHHAM AbOHY ©
Green salad with fresh truffle, yuzu dressing and flax seeds

Caaart i3 TomaTamu Yepi, 6asnMAiKOM Ta AOMALLHBOIO CTPAYATEAOIO 580
Salad with cherry tomatoes, basil and homemade stracciatella

Canat Mikaao 3 rpeLibkMM KpeM-MOrypTOM Ta CBiXKOIO M’STOIO © 590
Mikado salad with Greek cream-yogurt and fresh mint

ExkobypaTta 3 necTo i3 ne4eHOro nepLio Ta CMaXKEHUM MUTAAAEM O 670
Eco Burrata with roasted pepper pesto and roasted almonds

Cynep 3eAeHUM canat & 690
Super green salad

CanaT 3 apreHTUHCbKUMMU KpeBeTKaMM Ta CTUFAMM MaHro 990
Argentinian shrimp and ripe mango salad

Canat 3 AO6CTEPOM MO-KATAAOHCBKM A& 4700
Catalan-style lobster salad
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Canart 3i cAaboCoAOHUM AOCOCEM, aBOKAAO Ta TOMaTaMU ‘-IePi
Salted salmon salad with avocado and cherry tomatoes

Caaat 3 kpaboM, aBOKaAO, MaHIO, AOMALLHBOIO CTPAYaTEAOIO Ta
NiKAaHTHUM COYCOM aMOAI &

Crab salad with avocado, mango, homemade stracciatella and spicy
aioli sauce

Caaat 3 MopenpoaykTamu 3 6ebi KyKypyA3oto Ta cnapxeto &
Seafood salad with baby corn and asparagus

Llesap 3 nikaHTHOIO KypKOIO TepisiKi Ta NepeneAMHUMU AHLAMU
Caesar salad with teriyaki chicken and quail eggs

TenAun caaaT 3 TEAATMHOIO Ta KOKOCOBO-INepLeBUM COYyCOM B

Warm veal salad with coconut-pepper sauce

| apadi 3AKYCKU

Hot appetizers

OAaakm i3 UyKiHi 3 yuncamu 3 ToniHambypa Ta KpeMoMm 3

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

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

®piTo MiCTO 3 KaAbMapiB Ta KpEBETOK &
Squid and shrimp fritto misto

Soups
KoHcome 3 614'-'Ia‘-IMMM XBOCTaMn

Oxtail consommeé

Kypsunit 6yAbioH 3 paBioAi 6OTOHI Ta MepeneAMHUM siLLeM
Chicken broth with bottoni ravioli and quail egg

MiHecTpoHe 3 OBOYaMM Ta COYCOM MeCTO &
Minestrone with vegetables and pesto sauce

KpeM-cyn 3 6iaumu rpubamm Ta cBixkuM Tpropeaem
Creamy porcini mushroom soup with fresh truffle

TomaTHui cyn Kaudykko 3 MOpenpoAyKTamMu Ta KpyTOHaMM
Kachukko tomato soup with seafood and croutons

Bira yxa 3 pucom kapHapoai &
White fish soup with carnaroli rice
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1250

690

880

520

1450

1150

390

380

370

450

545

430
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| lacTa Ta pu3oT10

Pasta and risotto

Cnarerti yepi-6asunAik 3 napmesaHoM &
Cherry tomatoes and basil spaghetti with parmesan

Dysi 3 6iAMMK rpnbamu Ta CBiXKMM Tplodperem &
Fusi with porcini mushrooms and fresh truffle

CnareTi 60A0OHbESE 3 Nevyi &
Oven-baked Bolognese spaghetti

TaAbsiTeAAE 3 TOMAEHOIO KayKOIO Ta XXYPaBAMHOIO, 3aneYyeHi B neui

Tagliatelle with stewed duck and cranberries, baked in the oven

ChnareTi 3 MOpenpoAyKTamu Ta KOBTUMM TOMaTamMu Yepi &

Seafood spaghetti with yellow cherry tomatoes

Chnarerti 3 BOHroae
Spaghetti with vongole in a creamy sauce

CnareTi YoTupu cupu B roaisui cupy lNapmesaH
Four cheese spaghetti in a Parmesan cheese wheel

KapboHapa 3 6eKOHOM Ta NMepeneArHUM KOBTKOM &

Carbonara with bacon and quail yolk

ANiHrBiHe 3 A06cTEpOM, IMOMPHUM COYCOM Ta TOMaTaMM MeAati &

Lobster linguine with ginger sauce and pelati tomatoes

Pagioai 3 kpoAnkom Ta 6iaumu rpubamm &
Rabbit ravioli with porcini mushrooms

PuzsoTo wadpaHose 3 AMKUM rpebiHuem
Saffron risotto with wild scallop

PusoTo yoTtupu cupu B roaisui cupy NapmesaH &
Four cheeses Parmesan wheel risotto

PusoTo 3 6iAuMuM rpubamu Ta cBixkum TprodeaeM &

Porcini mushroom risotto with truffles

PusoTo 3 uepBoHOIO KpeBeTKOIO Ta coycom bick &

Red shrimp risotto with bisque sauce

460

890

560

770

1250

525

590

560

4850

550

1250

590

790

980
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FIiLL(J

Mapreputa (Coyc i3 )KOBTUX TOMaTIB MeAaTi, MOLIApPeAa, Hasnaik,

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

®okaya (OAuBKOBa OAis, cneLii, ciAb MaAbAOH)
Focaccia (Olive oil, spices, Maldon salt)

KaAbLLOHe 3 MOPTaA€AOlO, CTPAYaTEAOIO T2 CMAXKEHOIO @

dicTalwukoio
Calzone with mortadella, stracciatella, and roasted pistachios

YoTupu cupum 3i cixkum Tpiopeaem (BepLuku, moLapeaa,
MapmesaH, FOpProH30Aa)
Four cheese pizza with truffles (Cream, mozzarella, parmesan, gorgonzola,
taleggio, truffle)

2 AmnsiBoaa (Coyc i3 )KOBTUX TOMATIiB MeAaTi, MOLLApeAa, MapMesaH,
CaAsIMi)

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

Kanpivoza (Coyc i3 )xOBTUX TOMaTiB NeAaTi, MOLLApeAa, MapMe3aH,

neyepuL, MPOLLYTO KOTTO, apTULLOKU, OAMBKM KaAaMaTa, OperaHo)
Capricciosa (Yellow pelati tomatoes sauce, mozzarella, parmesan, mushrooms,

prosciutto cotto, artichokes, kalamata olives, oregano)

loproHsoaa-rpywa (Bepuku, mouapeaa , napmesaH, rpyLua,
FOProHA30AQ)
Pear and gorgonzola pizza (Cream, mozzarella, parmesan, pear, gorgonzola)

CrpayaTeaa 3i cBiXXUM TprodeaeM i KpeM-CMpoMm
Pizza with stracciatella, truffles and cream cheese

3 MOPTaAE€AOIO, apTULLOKaAMUN Ta TOMaTaMu qepi NG

Mortadella, artichokes and cherry tomatoes pizza

520

200

820

750

570

660

580

850

660
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PLOa Ta MOPENPOOVKTU

Fish and seafood

7+ BOCbMMHIr B TOMaTax 3 caAaMi nikaHTe & 1950

Octopus in tomatoes with salame piccante

Creik 3 AVIKOTO AOCOCSH 3 COYCOM Bep BAaH, ikpoto Ta 606amu 970

epAamame &

Wild salmon steak with beurre blanc sauce, caviar and edamame beans

Cubac Ha napy 3 6a3MAIKO-KOKOCOBUM COYCOM © & 940

Steamed sea bass with basil-coconut sauce

Dire AOPaAO 3 KPUXTOKO TOHKATCY Ha crareTi 3 OBOYIB & 720

Tonkatsu breadcrumbs dorado fillet with vegetable spaghetti

CoTe 3 MOpenpoAYKTiB 3 KpPyTOHaMU & 4650

Seafood saute with croutons
PLUOHUN MapkeT
Fish market uira 3a 100 .
s Avkui cubac / Wild sea bass 620
s Aopaao / Dorado 420
ot Cubac / Sea bass 420
o Kambaaa Tiopbo / Turbot 580
o Mopcbkuit 53Kk / Dover sole 770
ot BocbMMUHir / Octopus 1250
s liraHTcbka kpeBeTka Tepmiaop / Giant shrimp Thermidor 850
o KpeBeTkn KapabiHepoc / Carabineros prawns 1750
os ApreHTUHCbKa KpeBeTKa / Argentinian prawn 450
#s Turposi kpeseTku (16/20) / Tiger prawns (16/20) 550
#s AobcTep Tepmiaop / Lobster Thermidor 1150
o @araHru Kpaba B TOMAEHOMY Macai / Crab legs ghee roast 1900
o Mopcbkuit rpebiHeLb / Scallop 1150
o Bebi kaAbMap / Baby squid 560
s CkaMnii Ha rpuAi / Grilled scampi 780
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Maco 1 nruL4

Meat and poultry

AoOMalLHE Kypya 3 COYCOM AeMirAac Ha noayuiui 3 bareTta 3 Hawoi 690

neKapHi
Chicken with demi-glace sauce on a homemade baguette bed

KaumnHa HixkKa 3 KypaBAMHHUM COYCOM Ta sibAykamu & 720
Duck leg with cranberry sauce and apples

KauunHa rpyaka 3 coycom BULLHEBUI AeMirAac Ta niope 3 rapbysa 880
Duck breast with cherry demi-glace sauce and pumpkin puree

KoTAeTa 3 Kauku 3 KapTOMNAAHUM MiOope Ta 6P)’CHM‘-IHMM COycoM 695
Duck cutlet with mashed potatoes and lingonberry sauce

KoTAeTa 3 kpoAuKa i3 rpubHUM cOycoM Ta KapTOMASIHUM Miope 740
Rabbit cutlet with mushroom sauce and mashed potatoes

Byprep Fenix 3 mapmypoBoto TeasaTUHOIO, cMpoM 6pi Ta 890

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

BipTekc 3 MapMypoOBOI SAOBUYMHU 3 KAPTOMASIHUM MIOpe, 785
6pOKOAI Ta sieuHeto
Marbled beef steak with mashed potatoes, broccoli and fried eggs

TeAsTUHA No-iTaAIMCbKM 1150
Italian-style veal

TeAsunit MepaAblMoOH 3 dya-rpa Ta TPOPEAbHUM AEMIrAACOM & 1450
Veal filet medallion with foie gras and truffle demi-glace sauce

Bed 6ypriHbMOH 3 KApTOMASIHUM Miope 840
Beef Bourguignon with creamy mashed potatoes

Kape srHsTu 3 6ataTtom 2150
Rack of lamb with roasted sweet potatoes

TeAsui wiykm 3 kKapTONAAHKUM Milope Ta 6e6i oBouamn & 880
Veal cheeks with mashed potatoes and baby vegetables

®ya-rpa B 6pycHUYHOMY COYCi 1900

Foie gras in lingonberry reduction sauce

LUHibueAb 3 iHAMYKM 570
Turkey schnitzel
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CTenmkt AMePUKAHCbKI
kareropii | lparm

Prime American stedaks uika 32 100 r.
#s Crenk Ppire MiHbMOH 3 NepueBo-rpubHUM COyCOM Ta NeYeHoto 1400
KapTonAeto

Steak Mignon (Prime) with pepper and mushroom sauce and baked
potatoes

s Creik Pibalt 3 nepueBo-rpubHUM COycoM Ta neveHoto 1200
KapTomMAeto

Ribeye steak (Prime) with pepper and mushroom sauce and baked
potatoes

o Creitk Ppire MiHbioH Wagyu 2700
Filet Mignon Wagyu steak

| QpPHIP

Side dishes

OBsoui rpuab 380
Grilled vegetables

Cnapa rpuAb 700
Grilled asparagus

BaTaT ¢pi 3 napmesaHoOM Ta TpiodeAbHUM MalioHE30OM 530
Sweet potato fries with parmesan and truffle mayonnaise

Kaptonas ¢pi 220

French fries

KapTonas no-ceAsHCbku 280
Rustic potatoes

KapTonasxe niope 240
Mashed potatoes

KapTonasiHe niope 3 Tpiodperem 360
Mashed potatoes with truffle

KapTonasHe niope 3 napMesaHom 280
Mashed potatoes with parmesan

LLnuHaT 3 KeApOBMM ropixom 420

Spinach with pine nuts
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Heceprtiu

Desserts

Tupamicy HixkHMIA KpeM MacKaproHe 3 MILHVMM ecrnpeco Y
I_IOEAHaHHi 3 ABTEHTUYHMM CMaKOM MapCaAn

Tiramisu Delicate mascarpone cream and strong espresso combined with the
authentic taste of Marsala wine

Miadelr 3 mapakyeio Ta 103y

Millefeuille with passion fruit and yuzu

Backcbkmint unskenk
Basque cheesecake

TopT MeaoBUK
Honey cake

KokocoBuit cemidppeao 3 TapTapoM MaHro-mapakys .. @
Coconut semifreddo with mango-passion fruit tartare

AecepT MaHro-iMbupHuM Muraasnesmi GICKBIT, KPEM MacKaprioHe, @
KOMMOTE 3 MaHro 3 IMOMPHMM COKOM Y BaHIAbHIM FAQ3Yypi

Mango-ginger dessert Aimond sponge, mascarpone cream, mango compote

with ginger juice, coated in vanilla glaze

AecepT ek30TUYHUN @
Exotic dessert

MaAnHa 3 MUraanem BaHiAbHUM MyC Ha MUrAAAEBOMY GICKBITI 3 @
COKOBUTUM MAAVHOBKM KIOAI

Raspberry & almond Vanilla mousse on almond sponge with a juicy raspberry
coulis

LLlaAeHi kyAbku Llykepku 3 pIAKOIO HAUMHKOIO 103y, MaHIO, MapaKys
Crazy bonbons Chocolates with a liquid yuzu, mango, and passion fruit filling

LLlokoAapHUIM AecepT 3 103y i kaAamaHci Kpem Ha ocHOBI YOpHOTo
LLIOKOAAAY FYasiKiAb Ta Miope 103y, BKPUTUM LLIOKOAAAHOIO FAA3yp 10
Chocolate dessert with yuzu and calamansi Dark Guayaquil chocolate cream
and yuzu puree, covered with chocolate glaze

CDOHAaH MaT4a 3 MOPO3MBOM
Matcha fondant with ice cream

KpeMm-6pionre
Creme brulee

Mori
Mochi

CopbeT BAaCHOro BUPOBHMULITBA: MAHIO, KOKOC, AMMOH, AQlM-
6a3uAik, noAyHuus-6epramoT
Homemade sorbets: mango, coconut, lemon, lime-basil, strawberry-bergamot
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CopbeT KOKOCOBMI 3 MAPME3AHOM i KapaMEeAAIO
Coconut sorbet with parmesan and caramel

QicTawkose MOPO3MUBO 3 OAUBKOBOIO OAi€tlo Ta ciaao MaAbAOH

Pistachio ice cream with olive oil and Maldon salt

Mopo3uBo BAACHOro BUpPOBHMULITBA: BaHiAb, MTAOMbIp, LLIOKOAQA,

dicTallka, COAOHa KapaMeAb

Homemade ice cream: vanilla, plombir, chocolate, pistachio, salted caramel

AcoprTi 3 ppykTiB
Assorted fruit platter

Acopri 3 sria
Assorted berry platter
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KOHOUTEPCHKA BiTPUHA 10

Confectionary from 10:00

30AOTUI LLOKOAAA
Golden chocolate

Aecept TposiHAa /\erka Ta XpycTka MepeHra y NOEAHaHHI 3
BEPLUKOBMM KPEMOM Ta KOMMOTE 3i CBIKOI MOAYHMLI|

Rose-shaped dessert Light and crispy meringue combined with cream and
fresh strawberry compote

LLlokoAaaHoO-ropixoBui TOpT AxaHAyMs
Chocolate and walnut Gianduja cake

Yuskerk 3 kapameaato Kpem Ha ocHoBl cnpy Dinaperbdisa 3
KapaMeAbHUM LIEHTPOM, BKPUTUIM KapaMeAbHOIO rAasyp'to

Caramel Cheesecake Philadelphia cheese cream with a caramel center
covered with caramel glaze

ExkAaep maHro-mapakys
Mango-passion fruit eclair

Ekaep srianui
Berry eclair

EkAep BaHiAbHMI 3 3aBapHUM KpeMOM
Vanilla custard eclair

AecepT BuwiHs
Cherry dessert

MakapoH ¢icTalKOBO-LLOKOAAAHMM 3 BULLHEelO AMapeHa

Pistachio-chocolate macaron with Amarena cherry

MakapoH: YopHa CMOPOAMHA, MapaKysl, LUOKOAAA, KapaMeAb

Macarons: black currant, passion fruit, chocolate, caramel
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LIVKepKH B/1ACHOIO
BUPOOHULITBA

Handcrafted sweets:

Cayep: LyKepKa 3 MOABIMHOIO HAYMHKOIO: 3 COKY AaitMa B MOEAHAHHI 3 80
kadipoM AaliMa Ta MOAOYHMM LLIOKOAGAOM, BKPUTA HOPHWUM LLIOKOAAAOM 72%
Sauer: lime juice with kaffir lime and milk chocolate, coated in 72% dark chocolate

Tponik: MapMeAaas MaHro-Mapakys B MOEAHAHHI 3 raHaLLEM Ha OCHOBI 80
MOAOYHOIO LLIOKOAQAY Ta MIOpe Mapakyi
Tropic: mango-passion fruit marmalade with milk chocolate ganache and passion fruit

puree

Dpambyas: HaMMOAOUHILLA HAYMHKA Y MOEAHAHHI 3 MAAMHOBUM 80
KOH}ITIOPOM, BKPUTAZ MOAOYHUM LLIOKOAAAOM
Framboise: creamy filling with raspberry jam, coated in milk chocolate

Kapameab D’oré: apomatHa Ta M’sika KapameAb 3 CiaAo MaAbAOH, 80
BKPUTA YOPHMM LLOKOAIAOM
Caramel D’oré: soft caramel with Maldon salt, covered in dark chocolate

[PUABSIXK: HauMHKa 3 YHOPHOTO LLOKOAAAY Ta KApaMeAi30BaHOro AiCOBOro 80
ropixy

Grillage: dark chocolate with caramelized hazelnut filling

AcopTi Lykepok 600

Assorted chocolates

KpvacaHu CONOO0Ki

Sweel croissants

KpyacaH kaacuuHMM 100
Classic croissant

KpyacaH 3 wokorapom 180
Chocolate croissant

MuraaabHUI KpyacaH 180
Almond croissant

NAie 3 MakoM 170
Poppy seeds plié

BuwHesui aaHiw 180
Cherry danish pastry

AaHiw 3 iHxnpom 190
Danish with figs

AaHiw 3 BUWHEIO Ta MUFAAABHUM KpEMOM 200
Cherry and almond cream danish pastry

ﬂ— rocTpe; 515 - Barosa CTpaea, LiHa Bka3aHa 3a 100 r cupoi Baru; 72?— nikaHTHe. LliHW B AaHOMY MEeHI0 BKasaHi B HaLlioHanbHin BantoTi YKpaiHWM — rpuBHi.

o7

5 &
6) - YacHUK; yﬁ— ven; @ - unéyna; &' KiH3a; @ - ripunus; &) - ropix; 20 - kyrxyT; _‘}':‘,—monm; ViGaN - BEreTapiaHcbka CTpaBa; @ - 6e3 LyKpy.



ATTENTION, some dishes
contain these products that can
cause an allergic reaction. If you are
allergic to any of these products, be
sure to tell the waiter!

YBAT A, peski cTpaBu MicTATb
AaHi MPOAYKTU, AKi MOXYTb
BUKAMKATM aAEpriyHy peakLiito.
Akwo BM MaeTe aAeprilo Ha ByAb-
AIKUM 3 LUX MPOAYKTIB, 060B‘A3KOBO
nonepeabTe Npo ue odiuiaHTal

MOTEHLIMNHI AAEPTEHMW: POTENTIAL ALLERGENS:

3epHOBI KYAbTYpPMU, LLLO
MICTATb FAIOTEH (NLeHULS,
XXWUTO, I4MiHb, OBEC)
PakonoaibHi (kpabu,
KPEBETKU, OMapH)

Anus

Puba

Apaxic

Coesi 6061

Moaoko

lopixu (MUraaAb, GyHAYK,
BOAOCbKI FOpiXM, KeLlblo,
ropixu nekaH, 6pasnAbChbKi
ropixu, ¢icTallKku, ropixm
MaKaAamii).

Cenepa

Fipumus

HaciHHsa kyHxyTy
Aiokcua cipku Ta cyAbdiTH
NionuH

Moatocku (Miaii, ycTpuui,
KaAbMapW, PaBAMKM)

Cereals containing gluten
(wheat, rye, barley,

and oats)

Crustaceans (crabs, prawns,
lobsters)

Eggs

Fish

Peanuts

Soybeans

Milk

Nuts (almonds, hazelnuts,
walnuts, cashews, pecan
nuts, brazil nuts, pistachio
nuts, macadamia nuts).
Celery

Mustard

Sesame seeds

Sulphur dioxide and
sulphites

Lupin

Molluscs (mussels, oysters,
squid, snails)
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