JITHE MEHIO

3AKYCKH

TOCTU 3 ABOKAAO,

AVLLEM NALLOT TA KPEBETKAMMU

TocTu i3 AOMalHbOro BopoAMHCBKOro xAiba 3
niope aBokaAo, AMleM NaloT i kpeseTkamm, 260 1

CIMnAP>XA 3 XAMOHOM
BiaBapeHa cnapxa 3 coycom [oAraHAE3 Ta
cAamcamm xamoHa, 200 r

MOKEBOA

TyHeub Mi KBIT i3 KMCAO-COAOAKUM COYCOM i
COyCOM YHari 3 KYHXXYTHOIK OAI€IO Ta MIKCOM
CBIXXMX MaHro, aBokaAo, oripka, 6obis eaamame,
BOAOPOCTEM XiAlli, TOMaTIB Yepi, LyKiHi Ta KiHOa,
345 r

CAJIATH

MOLIAPEAAA BYPPATA
HixHa Mouapeara byppaTta y noeaHaHHI 3
ToMaTaMu uepi Ta KyAi 3 kponvsu, 270 1

CAAAT 3 BESTAKOTEHOBOIO IMNMACTOIO

TA M’ACOM KPABA

[NacTa [leHe 6e3 rAlOTEHY 3 aBOKAAO Ta M'SICOM
Kpaba, MoARETLCA 3 MIKAHTHUM TOMATHWM COYCOM |

cnpom [apmesan, 300 r

CYIIN

MPAHUM TOMATHWMM CYI 3 BASUAIKOM
XOAOAHMI CYM 3 TOMATIB, OTipKiB, BOArapCbkoro
nepLo, MOAAETHCA 3 COYCOM Tabacko Ta CBIXMM

6asmaikom, 250 1

OKPOLIKA

XOAOAHWI CyN Ha OCHOBI kedipy 3 ripunLeo,
KapTOMAEIO, OTiPKOM, KYPKOIO, LMOYAEIO, KpOMOM Ta
anuem, 265/60 r

Cyn i3 KPOMMBKM 3 TOCTAMU

TA KO344MM CMPOM

KpeM-cyn i3 KpormBKM 3 HOTKOIO MYCKaTHOrO ropixa.
[MoAaeTbCA 3 BPYCKETOIO i3 KO3AYMM CUPOM 3

Tplodenem, 260/45 r

PH/UAH

455

495

525

485

825

175

175

315

SUMMER MENU

STARTERS

TOASTS WITH AVOCADO,

POACHED EGG AND PRAWNS

Toasted homemade Borodinsky bread with
avocado puree, poached egg and prawns, 260 ¢

ASPARAGUS WITH JAMON
Steamed asparagus with Hollandaise sauce and
sliced jamon, 200 ¢

POKE BOWL

Tuna Mi-cuit with sweet and sour sauce, Unagi
sauce and sesame oil; fresh mix of mango, avocado,
cucumber; edamame beans, hiyashi seaweed,

cherry tomatoes, zucchini and quinoa,
345 ¢

SALADS

MOZZARELLA BURRATA
Tender mozzarella burrata in combination with
cherry tomatoes and nettle coulis, 270 g

SALAD WITH GLUTEN-FREE PASTA

AND CRAB MEAT

Gluten-free Penne pasta with avocado and crab
meat, dressed with piquant tomato sauce and
Parmesan cheese, 300 ¢

SOUPS

SPICY TOMATO SOUP WITH BASIL

Cold tomato soup with cucumbers and bell
pepper, served with Tabasco sauce and fresh basil
leaves, 250 g

OKROSHKA

Kefir cold soup with mustard,

potatoes, cucumbers, chicken, onions, dill and
eggs, 265/60 ¢

NETTLE SOUP WITH TOASTS
AND GOAT CHEESE
Cream soup of nettle with a touch of nutmeg.

Served with goat cheese and truffle bruschetta,
260/45 ¢



JIITHE MEHIO

OCHOBHA CTPABA

LWMMHE COAOAKE M’ ACO ArHATH

3l CIMAPXEKO

HixHe COAOAKE AEAIKATECHE LWMMHE M'ACO ATHATH,
TYLIEHe B COYCi 3 YEPBOHOMO BMHA, MOAAETLCS 3i
cnapxeio Ha napy, 130/130 r

YUAIMCbKMW CIBAC 3 MAPAKYMEIO
3aneueHe dire YMAiNCcbkoro cibaca, MapuMHOBaHe Y
COKy Mapakyii. [TopaeTbcs 3 niope ToniHamoOypa 3i

CMaxeHUM dyHaykoMm, 145/150/30 r

JIECEPTHU

AECEPT BEAAIHI

[lepcurkoBe xeAe 3i WMaTouKaMm CBIXKOrO Mepcuka,
ecryma i3 NpoCceKkKo, abpuKOCOBOTO AiKepy Ta
nepcukoBoro coky, 215 r

MTAWMHE MOAOKO
CydAae B LWWOKOAAAHIN TAa3ypi 3 GYHAYKOM Ta
MOPO3MBO i3 BOAOCHKUM FOPIXOM | KAEHOBUM

CMPOMOM, MOARETHCA Ha LOKOAIAHOMY KPaMOAI,
195 r

LY 3 MPAAIHE TA MAHIO

LLly 3 npaniHe, MaHro Ta MycoMm 3 byHAYKa,
MOARETLCA 3 MOPO3MBOM CHIKEPC | HYraTiHOM 3
KyH>XyTY, | 70 T

COAOAKA KAPTOIAA

3 ATOAAMUN TA 3E®IPOM

LLIokoAaaHMM BICKBIT 3 MpaAiHe, BKPUT MM
LWOKOAAAHOIO TAa3yp'lo, MOARETHCS 3 ArOAAMM,
3edipoM Ta AriAHO-BaHIABHWUM coycom, |60 r

NICOBA SITOAA

Myc i3 psKaHKOIO, ATIAHO-IHXMPHUM KOHGI Ta
AFIAHUM KPEMIO, MOARETHCA Ha BICKBITI AXKakoHAA 3
KapameAi30BaHNMMU KeAPOBMMM ropixamu, |45 ¢

PH/UAH

595

1495

245

275

315

375

375

SUMMER MENU

MAIN COURSE

SWEETBREAD
WITH ASPARAGUS
Tender gourmet lamb sweetbread stewed in Red

wine sauce, served with steamed asparagus,
130/130 g

CHILEAN SEA BASS WITH PASSION FRUIT
Baked Chilean sea bass fillet marinated in passion

fruit juice. Served with Jerusalem artichoke puree
and fried hazelnut, 145/150/30 ¢

DESSERTS

DESSERT BELLINI

Peach jelly with pieces of fresh peach, prosecco
espuma, apricot liqueur and peach juice,

215¢g

BIRD’S MILK

Soufflé covered with chocolate glaze and hazelnut,
ice-cream with walnut and maple syrup. Served on
chocolate crumble,

195 ¢

SHU WITH PRALINE AND MANGO

Shu with praline, mango and hazelnut mousse,
served with snickers ice-cream and sesame
nougatine, 170 g

DESSERT SWEET POTATOES

WITH BERRIES AND MARSHMALLOW
Chocolate biscuit with praline, covered with
chocolate glaze, served with berries, marshmallow,
berry and vanilla sauce, 160 g

WILD BERRY

Mousse with fermented baked milk, berry and fig
confit, berry cremeux, served on biscuit Joconde
with caramelized pine nuts, 145 g

" M GyAeMO paal HaAATH rOCTAM IHGOPMALLIIO CTOCOBHO OCOBAMBIX IHIPEAIEHTIB Ta aAEPreHiB y Halmx CTpasax.

“We welcome enquiries from customers who wish to know whether any meals contain particular ingredients or allergens.

MpesnaeHT TOB «loTeAb MeHeaKMeHT
President of "Hotel Management” LLC

AMNpeKTop AenapTaMeHTy NPOAYKTIB XapUyBaHHsA Ta Hanois
Director of Food & Beverage Department

Crapwwuit byxraaTep 3 rpPOMaACbKOrO Xap4yBaHHS
Senior Food Service Accountant

Vci uiHi BkasaHi B rpuBHaX i BralovaioTb 20% MAB. All prices are in UAH and are inclusive of 20% VAT.



