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BRUSCHETTA MIX 3 TYPES:

- red cavigr, c;e m cheeseé, guacamoz with avocado
- ricacta, fresh cherry comatoes an dgmdcn greens
- shrimp wich spicy cheese sauce and aruguld

RAB TARTAR , ,
wlt iwi, cucumber, lime and coriander

L\I RTARE
SCd op tart
mongiass and L”Ll i oil

}IISPY CARP FILLET
wzt

LhCﬁSC and aioli sauce

BEEF TARTARE

with spic s ulspy toast
an (frle Lk

TUNA TATAKI

wit itrawbeﬂ% h_utnedy
asparagus spaghecti and yuzu

I%E CAVI
with cereal read
croutons and butter

BLACK STURGEON C
with crispy croutons an smo ed burcer

Plece Ban

790

1700

960

390

510

740

790

2700

VEAL SPAGHETTI
in sweet and sour sauce and truffle

CHICKEN PARFAIT
with honeysuckle and berries

FOREST MUSHROOMS PATE

PUMPKIN SEED PASTA
with pickled sweet pepper and greens

*the chef recommends
BUNS ON FIRE

BREAD
with butter

*prices in UAH
*SERVICE CHARGE:
8,5% will be added to your bill

155

1()5

145

90

70

170
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RISOTTO WITH MOREL MUSHROOMS

foie gras, truffle butter and Porto sauce

HOMEMADE PASTA WITH SEAFOOD

with cream sauce and concasse tomatoes

890

810

HOMEMADE PASTA WITH FRESH TOMATOES 620

smoked eggplant, nuts and flavored greens

Sect

JAPANESE-STYLE SOUP 580
with seafood and rice noodles

HOMEMA E RA BIT SOUP 460
’UUlijl veg le noodles

and chi? cn mousse with ?ocacua

GREEN BORSCH 450
with beef, nectle and queab

with cheese and greens

TOMATO GAZPAC]}O 560
va shrimps, stragciatcella, roasted ‘

ell pepper, stewe hewy tomaroes and

spicy avocaafo bruschetm

OKROSHKA . 20
bai on matsoni w1[£1 beef, s

d garlic and wasa

\)waeﬂ/z

OWN PRODUCTION ICE CREAM 130
CLASSIC CHEESECAKE 450
with vanilla ice cream

«HAZELNUTS AND BAILEYS» CAKE 390

}]13 ORIGINA NAPOLEON 380

wzt custard and berries

«CIGAR» 350
wit J?’ll mushrooms cheese mousse

an chocolate saice

SORBET 110
with apples from our orchard

PISTACHIO CAKE 380
PINA COLADA TART 300
CHERRY PIE 360

in a modcrn mterpretatzon

DESSERT AFTER 20:00

420
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FARM TOMATOES SALAD 410 HOMEMADE SIGNATURE MASHED POTATOES:
ith anchovies, stracciatella mousse, assic
asil dressing and local greens Classicm 150
Truffle sauce 250
VEGETABLE SALAD 360 I : hees
with Voastjeqd sweej prmds | Blue Cheese 200
romatoces, flavore goat cheese ASPARAGUS SAUTEED o
EGGPLANT SALAD 460 with Beurre Blanc sauce
withlm shed poratoes, fomato salsa, CORN oo
poached cgg and goat cheese on the cob with Aioli >
SALMON, SALAD 610
with teriyaki sauce, sj)uy avocado, sea cabbage, SMOKED AUBERG NE 390
oyster mushrooms and Jdpanese sauce with Greek yogurt imichurri sauce,
romatoes and 2ilantro
AD WITH CRAB MEAT 1550
fS sh cucumber, spirulina and hamadari sauce ” FRENCH FRIES 170
SALAD OF STEWED DUCK 590 BLANCHED NETTLES 300
rocket leaf, cheese mousse with cherry tomatoes, oyster mushrooms, roasted
lavender S4uce and cranberry marmalade sweet pepper, parmesan and pine nucts
CAESAR SALAD 540 OASTED BELL PEPPER 380
in a modern interpretation with chicken cherry tomatoes, stracciatella espuma
cheese and green onions
VE SALA 650
wit (7)7e<t mushrooms, mix salad, > C_R}SPY BABY POTATOES 250
Matsuhisa dressing and Parmesan’ cheese with bacon, mushrooms and greens

OZWZ‘%/ elizera 777%7

g{ M AMERICAN MEAT 890
VlOC ¢ wzt oie gra
with cheddar cllcese ind truffle BEEF WELLINGTON 980
}(ED CAULI LOWER AND BROCCOLI 460 with spinach and mushroom ragu
0cq ut milk mousse, peanuts an
age ilk mousse, p ROSSINI BEEF 1100
with foie gras, truffle paste and
FOIE GRAS ESCALOPE 1300 cranberry-pomegranate sauce
pear chutney, Porto sauce and truffle
RACK OF VEAL 780
GOLDEN FARM CHICK N 720 with forest mushrooms, beetroot
with a dHSP crus é” gri C’d mousse and demi- qlace sauce
corn and sauce o ed garlic
DUCK BREAST 790
wl;%M s[lgclz\lrsletm potato sauce 490 with asparagus and sweet potato puree
and sweét-solr sauce VEAL 1o

baked with bone marrow, oyster

mushrooms, black cruffle ‘and palyanytsya

Gkl

BA}(ED %AdLMON IN (;SP}FRh 940

with mashed potato and fresh cheese,

asparagus and ering Szza 40//

SMOKED STURGEON STEAK 1200 US/AU Organic beef 120 days grain-fed

with tartare sauce

TUNA ROSSINI 1400 RIB-EYE KOBE AUS (per 100 g) 1800
foie grass and Porto ¢
SEAFOOD PIE 910 RIB-EYE PRIME USA (per 100 g) 900
cherry tomaroes, suluguni cheese and FILLET MINION PRIME USA (per 100 g) 1600
lemongrass, served with a bunch of fresh greens

PIKE FILLET 940

stewed in wine with creamy and
fish sauce, stewed tomatoes, asparagus
and spicy "salsa with avocado



