
«Затверджую»
Директор
Головний бухгалтер

Õîëîäí³ ñòðàâè 
òà çàêóñêè:

²êðà ÷îðíà íà ëüîä³

²êðà ÷åðâîíà íà ëüîä³

Ñüîìãà ìàëî¿ ñîë³ ëèìîí, ìàñëèíè, çåëåíü, 
³ìáèð

Îñåòðèíà õîëîäíîãî êîï÷åííÿ ëèìîí, 
ìàñëèíè, çåëåíü, ³ìáèð

Ïàëòóñ êîï÷åíèé ëèìîí, ìàñëèíè, çåëåíü, 
³ìáèð

Åñêàëàðà õîëîäíîãî êîï÷åííÿ (ìàñëÿíà) 
ëèìîí, ìàñëèíè, çåëåíü, ³ìáèð

«Çàêóñêà äî ãîð³ëî÷êè» îñåëåäåöü, îã³ðî÷êè 
ìàðèíîâàí³, îïåíüêè ìàðèíîâàí³, êàðòîïëÿ ìîëîäà 
â³äâàðíà ç êðîïîì

«Õîëîäíèê ïî ñåëÿíñüê³» ç ñâèíÿ÷î¿ í³æêè 
òà ñâèíèíè

«Îâî÷³ ç ãðÿäêè» îâî÷åâå àñîðò³: òîìàòè ×åð³, 
îã³ðêè, ïåðåöü ñîëîäêèé, ðåäèñ, çåëåíà öèáóëÿ, 
áàçèë³ê, çåëåíü, ëèñòÿ ñàëàòó, ñîóñ ñèðíèé

«Óêðà¿íñüê³ ð³çíîñîëè» êâàøåíà: êàïóñòà, 
îã³ðêè, ÷àñíèê, (òîìàòè ñòðàâà âàãîâà) òà ñëèâà 
ìàðèíîâàí³

«Ë³ñîâà ãàëÿâèíà» ìàðèíîâàí³ ëèñè÷êè, 
îïåíüêè,  á³ë³ ãðèáî÷êè òà ìàñëÿòà

«Ñèðíå àñîðò³» ñèðè: åì³íòàëëåð, ïàðìåçàí, 
äîð áëþ, êàëåìáåð òà âèíîãðàä

«Êóìîâ³ ïîêóøòóíêè» ì’ÿñíå àñîðò³: 
äîìàøíÿ áóæåíèíà, ðóëüêà ç ÷àñíèêîì, ðóëåò ç 
ñèðó òà ÿçèêó, ðóëåò ³ç êóðÿ÷îãî ì’ÿñà, ³íäè÷î¿ 
ïå÷³íêè òà øïèíàòó, ïàøòåò ç êóðÿ÷îãî ô³ëå òà 
ïå÷³íêè íà ïàðîâèõ ìëèíöÿõ, ñèðî â'ÿëåíå ì'ÿñî ³ç 
ñâèíèíè 

«Ëèçåíü ï³ä õð³íîì» ÿçèê â³äâàðåíèé, õð³í

Ñàëî ç ÷àñíèêîì

Cold appetizers:

Black caviar 50 650,00

Red caviar 50 105,00

Salmon is lightly salted 75/45 55,00
lemon, black olives, herbs 

Smoked sturgeon 75/45 109,00
lemon, black olives, herbs 

Smoked halibut
lemon, black olives, herbs 75/45 68,00

Smoked fish 
lemon, black olives, herbs 75/45 45,00

Appetizer to vodka 200 35,00
herring, pickled cucumbers, pickled honey agarics, 
potato boiled with a dill 

Aspic for peasants 220/75 48,00 
pork 

Fresh garden vegetables  420/50 69,00
assorted fresh vegetables: tomatoes Cheri, 
cucumbers, sweet pepper, garden radish, 
spring onion, basil, herbs, lettuce , with cheese sauce 

Ukrainian pickles 385 63,00
pickled cabbage, cucumbers, plum, 
(tomatoes dish gravimetric), pickled garlic 

Forest glade 200/35 68,00
assorted marinated mushrooms, chanterelle, 
hemp mushrooms, boletus luteus 

Assorted cheese 250/71 205,00
finest imported French cheeses and grapes 

Kumovi pokushtunky 240/40 93,00
assorted meat : cold boiled pork, pork with 
a garlic and cheese roll, meat loaf a chicken meat, 
turkey-cock liver and spinach, chicken filet and 

liver on steam pancakes, the dried meat pork  

Tongue with horse-radish 100/75 48,00
boiled beef tongue, horse-radish 

Fat with a garlic 100/30 25,00

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.



«Затверджую»
Директор
Головний бухгалтер

Cold appetizers:

Dandelion salad    180 105,00
Rukolla lettuce, the Cherri tomatoes, fried tiger shrimps, 
cheese Mozzarella, sauce of balsamic 

Suds marine salad 235 93,00
coral water-plants, fried asparagus kidney bean, 
the quail’s eggs, shrimps, lettuce of Radicho, sauce a garlic 

Spring saladradish,  270 59,00
Cherri tomatoes, cucumbers, sweet pepper, olive oil 

Salad Vinaigrette  250 48,00
with the pickled mushrooms, beet, potatoes, carrot, 
kidney bean, pickled cucumbers, green onion, olive oil  

Solokha salad  250 43,00
sweet pepper, tomatoes, cucumbers, green, olive oil                     

Mozzarella salad 250 109,00
Mozzarella cheese, tomatoes, cedar nut, olive oil, 
olives, fragrant herbs  

Greek salad 310 48,00
Feta cheese, tomatoes, cucumbers, sweet pepper, 
black olives, onion, olive oil            

Gourmand  220 90,00
Rocket lettuce leaves, jerked meat, Dana Blue cheese, 
fresh pear, with raspberry sauce         

Caesar with salmon   280 155,00
Iceberg lettuce leaves, Cherry tomatoes, croutons, 
«Caesar» sauce, Parmesan cheese, salmon fried in sesame seeds                                                  

Solom’niy bull-calf salad 245 88,00
leaves of lettuce, baked sweet pepper, fried mushrooms 
of chanterelle with onion, and fried veal under a piquant sauce                              

Fishing Salad   250 125,00
meat of crawfish, cucumber, pickled cucumber, 
the boiled chicken filet, egg, green pea, lettuce, mayonnaise

Prosperous Country-seat 230 125,00
crabs, shrimps, tomatoes, cucumbers, salted salmon, 
sauce : mayonnaise sauce, tomatoes, cognac    

Shuba salad 250 45,00
herring and boiled potato, carrot, 
beetroot with mayonnaise sauce                 

Young lady salad   225 66,00
baby shrimps, eggs, apples, mayonnaise sauce                                           

Caesar salad 290 99,00
grilled chicken breast, lettuce, croutons, 
Mozzarella cheese, grilled bacon, tomato                           

Selianochka (Village Girl) 270  70,00
boiled tongue, pickled gherkins, sweet pepper, 
fried zucchini with mayonnaise sauce, grilled celery, 
mix of lettuce leaves 

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Ñàëàòè:

«Êóëüáàáêè»  ëèñòÿ ñàëàòó «Ðóêîëà», òîìàòè 
«×åðð³», ñèð «Ïàðìåçàí», êðåâåòêè òèãðîâ³ ñìàæåí³ 
ï³ä ñîóñ «Áàëüçàì³êî»

«Ìîðñüêà ï³íà»  íèçüêî êàëîð³éíèé ñàëàò: 
êîðàëîâ³ âîäîðîñò³, êðåâåòêè, ñìàæåíà ñïàðæåâà 
êâàñîëüêà, ÿéöÿ ïåðåïåëèí³, ëèñòÿ ñàëàòó Ðàä³÷÷î, 
ï³ä ñîóñîì ÷àñíèêîâèì 

«Âåñíÿíèé» ìîëîäåíüêèé ðåäèñ, òîìàòè «×åð³», 
îã³ðîê, ïåðåöü ñîëîäêèé, ëèñòÿ ñàëàòó, îëèâêîâà îë³ÿ

«Â³íåãðåò» ç ìàðèíîâàíèìè áiëèìè ãðèáàìè, 
áóðÿ÷îê, êàðòîïëÿ, ìîðêâà, êâàñîëüêà, ìàðèíîâàí³ 
îã³ðî÷êè, çåëåíà öèáóëüêà, îëèâêîâà îë³ÿ

«Ñîëîõà» ñîëîäêèé ïåðåöü, îã³ðêè, òîìàòè, 
çåëåíü, îë³ÿ

«Ìîöàðåëëà» ñèð “Ìîöàðåëëà”, òîìàòè, 
êåäðîâèé ãîð³õ, îëèâêîâà îë³ÿ, ìàñëèíè, ïðîâàíñüê³ 
òðàâè

«Â³ä ãðåöüêîãî ïàíà» cèð „Ôåòà”, òîìàòè, 
îã³ðêè, ïåðåöü ñîëîäêèé, ìàñëèíè, îëèâêîâà îë³ÿ, 
öèáóëÿ 

«Ãóðìàí» ëèñòÿ ñàëàòó «Ðóêîëà», â’ÿëåíå ì'ÿñî, 
ñèð «Äàíà-áëþ», ñâ³æà ãðóøà, ï³ä ìàëèíîâèì 
ñîóñîì

«Öåçàð ç ëîñîñåì» ëèñòÿ ñàëàòó «Àéñáåðã», 
òîìàòè ×åðð³, ñóõàðèêè, ñîóñ «Öåçàð», ñèð 
«Ïàðìåçàí», ëîñîñü ñìàæåíèé ó êóíæóò³

«Ñîëîì'ÿíèé áè÷îê» ëèñòÿ ñàëàòó, ïå÷åíèé 
ñîëîäêèé ïåðåöü, ñìàæåí³ ãðèáè ëèñè÷êè ç 
öèáóëüêîþ, òà ñîêîâèòà òåëÿòèíà ï³ä ï³êàíòíèì 
ñîóñîì 

«Ðèáàöüêèé» “Îë³â’º” ç ðàêîâèõ øèéîê: îã³ðîê 
ñâ³æèé, îã³ðîê ìàðèíîâàíèé, â³äâàðíå êóðÿ÷å ô³ëå, 
ÿéöå, çåëåíèé ãîðîøîê , ëèñòÿ ñàëàòó, ìàéîíåç

«Çàìîæí³é ìàºòîê” ðàêîâ³ øèéêè, êðåâåòêè, 
òîìàòè, îã³ðêè, ñüîìãà ì/ñ, ñîóñ: ìàéîíåç, êåò÷óï, 
êîíüÿê

«Îñåëåäåöü ï³ä øóáîþ» îñåëåäåöü, öèáóëÿ, 
â³äâàðåí³ îâî÷³: áóðÿê, êàðòîïëÿ, ìîðêâà ï³ä 
ìàéîíåçîì 

«Ìîëîäà ïàííî÷êà» êîêòåéëüí³ êðåâåòêè, 
ÿéöÿ,  ÿáëóêî,  ì³êñ ëèñòÿ ñàëàòó, ìàéîíåç

«Óêðà¿íñüêèé Öåçàð» ñìàæåíå êóðÿ÷å ô³ëå, 
ëèñò ñàëàòó, ñèð “Ìîöàðåëëà”, ñóõàðèêè, áåêîí 
ñìàæåíèé, òîìàòè, ñîóñ ç àí÷îóñàìè òà êàïåðñàìè

«Ñåëÿíî÷êà» ÿçèê â³äâàðåíèé, êîðí³øîíè 
ìàðèíîâàí³, ïåðåöü ñîëîäêèé, öóê³í³ 

ñìàæåí³, ï³ä ñîóñîì ìàéîíåç,ñìàæåíà 
íà ãðèë³ ñåëåðà, ì³êñ ëèñò³â ñàëàòó



«Затверджую»
Директор
Головний бухгалтер

Cold appetizers:

Fried garlic sauce tiger 
prawns with nuts   130/100 165,00

Black pudding 200/20 48,00
with fried squashes onions

Crisp, tender pork ears are baked 
with white mushrooms 
with creams and cheese 252  63,00

Appetizer of forest ranger 160 31,00
grilled mushrooms, with garlic sauce, lettuce of Lollo                 

Tarasovi bayki  260 45,00
squash pancakes, grilled mushrooms and cheese

Stuffed Cabbage-rolls 
with mushrooms and sour cream  300/55 48,00
stuffing: pork, beef, rice, mushrooms, onion

Chanterelle on pan 200/15 55,00
fried marinated chanterelle with 
chicken liver and cream       

Deruny with sour cream  150/53 35,00
potatoes pancakes   

Fritters stuffed potato 230/50 39,00
pork, beef

Vareniki with potatoes, 
mushrooms and cracklings    200/60 45,00

Vareniki with meet and cracklings  200/60 55,00

Varenik with cabbage and cracklings 200/60 45,00

The fried chicken wings 
with a sauce, carrot, celery 180/100/110 65,00

Fried eggs sunny side up with bacon 135 38,00

Fried potatoes served 
with bacon and onion 300 49,00

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Ãàðÿ÷³ çàêóñêè:

Êðåâåòêè ïî-öàðñüê³ ìàðèíîâàí³ â ÷àñíèêî-
âîìó ñîóñ³, ñìàæåí³ òèãðîâ³ êðåâåòêè ç ìèãäàëåì

Êðîâ’ÿíêà äîìàøíÿ ç ñìàæåíèìè ê³ëüöÿìè 
öèáóë³

Õðóìê³, í³æí³ ñâèí³ âóøêà çàïå÷åí³ ç 
á³ëèìè ãðèáàìè ç âåðøêàìè òà ñèðîì

“Çàêóñêà ë³ñíèêà” ñîêîâèò³ ïå÷åðèö³ ñìàæåí³ 
ç ÷àñíèêîâèé ñîóñîì, íà õðóìêèõ ëèñòÿõ ñàëàòó 
Ëîëëî

“Òàðàñîâ³ áàéêè” cîêîâèò³ äåðóíè ç êàáà÷ê³â, 
ïå÷åðèö³ ñìàæåí³, ñèð òâåðäèé

Ãîëóáö³ ç ãðèáàìè ï³ä äîìàøíüîþ 
ñìåòàíîþ ôàðø: ñâèíèíà, ÿëîâè÷èíà, ðèñ, 
ïå÷åðèö³, öèáóëÿ

“Ëèñè÷êè íà ïåòåëüí³” í³æíà ïå÷³íêà 
êóðÿ÷à òà ëèñè÷êè ìàðèíîâàí³ ñìàæåí³ ç âåðøêàìè

Äåðóíè ç äîìàøíüîþ ñìåòàíîþ

Ôàðøèðîâàí³ êàðòîïëÿí³ îëàäêè 
ç ì’ÿñîì ñâèíèíà, ÿëîâè÷èíà

Âàðåíèêè ç êàðòîïëåþ,  ãðèáàìè òà 
øêâàðî÷êàìè

Âàðåíèêè ç ì’ÿñîì òà øêâàðî÷êàìè

Âàðåíèêè ç êàïóñòîþ òà øêâàðî÷êàìè

Êðèëüöÿ ñìàæåí³ ç ñîóñîì ³ç áëàêèò-
íîãî ñèðó, ìîðêâà, ñåëåðà

ßº÷íÿ ç áåêîíîì

Êàðòîïëÿ ñìàæåíà ïî äîìàøíüîìó ç 
ñàëîì òà öèáóëåþ



«Затверджую»
Директор
Головний бухгалтер

Main Courses: Fish

Scallops 80/100/80/22 158,00
fried scallops, soy-bean sauce with wild rice, 
grilled mushrooms and sweet pepper 

Prince food 150/95/60 145,00
fried halibut, eggplant, 
with lemon sauce and red caviar

Veslonos 160/100/60 135,00
the fried fillet sturgeon with mushrooms and 
courgettes under a sauce from white mushrooms

Sea bass fish 320/31 310,00
âaked with topped Parmesan cheese with cream 
& vegetable on the side zucchini, sweet pepper, 
Brussels sprout, Mozzarella cheese, cream

Cossack food 270/60/17 165,00
fried sturgeon with the boiled cauliflower 
and broccoli, under a lemon sauce

Shynkar’s fish 170/20/50 138,00
fried fillet of salmon with lemon and cream sauce

Tuna  150/102/60 188,00
ðink tuna fillet medium fried in sesame seeds 
with avocado and mango mousse, in yoghurt 
sauce with basil fried up to 1 minute on both sides

Zaporozhian cossack  160/80/77 99,00
the fried filet white fish, spinach with 
creams and fried à corn

Coral reef 180/80/85 165,00
ðike-perch fillet fried in crispy almond with 
baked cherry tomatoes in cream & shrimp sauce

Whim of mermaid  190/100/33 138,00
halibut and salmon fillets baked in the olive 
phyllo dough on vegetables poached in white 
wine and cream celery, carrot, sweet pepper

Magic Dolphin fish 170/80/34 165,00
the fried «Dorado fish», 
cream sauce with mushrooms 

Catch of fisherman  240/100/50 139,00 
ðerch stuffed with spinach, 
baked with sweet pepper, 
topped with cheese crust, in lemon sauce

The fried «Ñarp fish»            100           18,00
(dish gravimetric)

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Äðóã³ ñòðàâè: ðèáí³

“Ìîðñüê³ ãðåá³íö³” ñìàæåí³ ìîðñüê³
ãðåá³íö³ ï³ä ñîºâèì ñîóñîì ç äèêèì ðèñîì, á³ëèìè 
ãðèáî÷êàìè òà ïåðöåì

“Êíÿæà ñòðàâà”
í³æíèé ñòåéê ïàëòóñà îáñìàæåíèé íà ãðèë³, ç 
õðóìêèìè áàêëàæàíàìè ñìàæåíèìè ó êóíæóò³, ï³ä 
ëèìîííèì ñîóñîì ç ÷åðâîíîþ ³êðîþ

“Âåñëîí³ñ” ô³ëå îñåòðîâîãî âåñëîíîñèêà 
ñìàæåíå â êëÿð³, ïå÷åðèö³ òà öóê³í³ ï³ä ñîóñîì ç 
á³ëèõ ãðèá³â

“Ðèáàöüêèé ÷îâåí” ñ³áàñ Íîðâåæñüêèé 
çàïå÷åíèé ³ç âåðøêîâî-îâî÷åâèì ãàðí³ðîì ï³ä 
ñèðîì «ïàðìåçàí», êàáà÷êè, ïåðåöü ñîëîäêèé, 
êàïóñòà áðþññåëüñüêà, ñèð ìîööàðåëëà, âåðøêè

“Êîçàöüêà ñòðàâà”  ñîêîâèòèé ñòåéê âåñëî-
íîñà îñåòðîâîãî ñìàæåíèé íà ãðèë³ ç â³äâàðíîþ 
êîëüîðîâîþ êàïóñòîþ òà áðîêîëë³ ï³ä ëèìîííèì 
ñîóñîì

“Ðèáà â³ä øèíêàðÿ” ñìàæåíå ô³ëå ñüîìãè ç 
ëèìîíîì òà âåðøêîâèì ñîóñîì

“Îêåàíñüêèé íåâ³ä” ô³ëå ðîæåâîãî òóíöÿ, 
îáñìàæåíèé ìåä³óì ó êóíæóò³ ç ìóñîì ³ç àâîêàäî, 
ìàíãî, ï³ä éîãóðòîâèì ñîóñîì ç áàçèëèêîì 
îáñìàæåíèé äî 1 õâèëèíè ç îáîõ ñòîð³í

“Çàïîðîæåöü çà Äóíàºì” ñìàæåíå ñîêîâè-
òå ô³ëå á³ëîãî àìóðà íà ïðèïóùåíîìó øïèíàò³ ç 
âåðøêàìè òà êóêóðóäçîþ 

“Êîðàëîâèé ðèô” ô³ëå ñóäà÷êà îáñìàæåíå â 
õðóìêîìó ìèãäàë³ ³ç çàïå÷åíèìè òîìàòàìè ÷åðð³ 
ï³ä âåðøêîâî-êðåâåòî÷íèì ñîóñîì

“Êàïðèç ðóñàëêè” ô³ëå ïàëòóñà òà ëîñîñÿ 
çàïå÷åíå ó îëèâêîâîìó ò³ñò³ «ô³ëî», íà ïðèïóùå-
íèõ ó á³ëîìó âèí³ òà âåðøêàõ îâî÷àõ ñåëåðà, 
ìîðêâà, ñîëîäêèé ïåðåöü

“×àð³âíà Äîðàäà” ñìàæåíà íà ãðèë³ ðèáêà 
«Äîðàäà» ï³ä âåðøêîâèì ñîóñîì ç á³ëèõ ãðèá³â

“Óëîâ ðèáàêà” îêóíü ôàðøèðîâàíèé øïèíà-
òîì, çàïå÷åíèé ³ç ñîëîäêèì ïåðöåì ï³ä ñèðíîþ 

ñêîðèíêîþ ï³ä ëèìîííèì ñîóñîì

“Êàðï ñìàæåíèé” (ñòðàâà 
âàãîâà)



«Затверджую»
Директор
Головний бухгалтер

Main Courses: Meat

O’Panas special beef 100 78,00
grilled beef “Tanderloin” (dish gravimetric) 

Taras special beef 100 88,00
grilled beef “Rib-ay” (dish gravimetric) 

Lamb 160/130/60 195,00
fried lamb, grill vegetables, with cranberry sauce  

Cossack-trouble-maker  220/70 135,00 
ribs from a beef “Angous” baked with sweet sauce 
and grill vegetables: eggplant, courgettes, tomatoes, 
sweet pepper 

Teremok 160/100/10 138,00
soy-marinated pork chop, served with grilled 
eggplant and tomato  

Veal shashlick 170/70/60 108,00
with grilled vegetables: Brussels spouts, 
Ñherri tomatoes, mushrooms and sauce

Grilled beef medallion  150/42/ 60 150,00
served with sauce berry berries and baked pear 

Vertep 300/60 138,00
rack of veal grilled with rosemary, with 
grape-cranberry sauce, grilled vegetables 
and with scampi butter

 

Fortetsya 300/55 145,00
pork fillet baked with potatoes, tomatoes and cheese 

Tavria fields 290 125,00
pork steak stuffed with cheese-mushroom sauce, 
grilled with sweet-pepper sauce

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Äðóã³ ñòðàâè: ì’ÿñí³

“Ì’ÿñî â³ä Î’Ïàíàñà” ñòåéê ÿëîâè÷èé 
“Òåíäåðëî¿í” (ñòðàâà âàãîâà)

“Ì’ÿñî â³ä Òàðàñà” ñòåéê ÿëîâè÷èé 
“Ðèá-àé” (ñòðàâà âàãîâà)

“ßãíÿ çàìîæíîãî ïàíà” êàðå ÿãíÿ â 
ïðÿíîìó ìàðèíàä³ îáñìàæåíå íà ãðèë³, ïîäàºòüñÿ ç 
ñîêîâèòîþ ñìàæåíîþ â êóíæóò³ îâî÷åâîþ 
øïàæêîþ, ï³ä æóðàâëèíèì ñîóñîì

“Êîçàêè-ðîçá³éíèêè”ðåáåðöÿ ç ÿëîâè÷èíè 
“Àíãóñ” çàïå÷åí³ ï³ä ñîëîäêèì ñîóñîì áàðáåêþ ç 
îâî÷àìè ãðèëü áàêëàæàíè, êàáà÷êè, òîìàòè, 
ïåðåöü

“Òåðåìîê” ñìàæåíèé ñòåéê ñâèíèé ç ê³ñòî÷êîþ, 
ìàðèíîâàíèé â ñîºâîìó ñîóñ³ ç³ ñìàæåíèìè 
áàêëàæàíàìè òà òîìàòàìè

“Øàøëè÷êè ç òåëÿòèíè” ñìàæåí³ íà ãðèë³ ç 
îâî÷àìè êàïóñòà áðþññåëüñüêà, òîìàòè «×åð³», 
ïå÷åðèö³, ï³ä àäæèêîþ

“Ìåäàëüéîíè ³ç ÿëîâè÷èíè” ïîäàþòüñÿ ï³ä 
ñîóñîì ç ÿã³ä òà ³ç ïå÷åíîþ ãðóøîþ

“Âåðòåï”êàðå òåëÿòèíè ñìàæåíå íà ãðèë³ ³ç 
ðîçìàðèíîì ï³ä âèíîãðàäíî-æóðàâëèíèì ñîóñîì, 
³ç îâî÷àìè ãðèëü ï³ä ìàñëîì ñêàìï³

“Ôîðòåöÿ” ñâèíà âèð³çêà ï³ä ñèðîì ³ç êàðòî-
ïëåþ òà òîìàòàìè

“Òàâð³éñüê³ ëàíè”ñòåê ñâèíèíè ôàðøèðîâà-
íèé ñèðíî-ãðèáíèì ñîóñîì, îáñìàæåíèé íà ãðèë³, 
ï³ä ñîóñ ³ç ñîëîäêîãî ïåðöþ



«Затверджую»
Директор
Головний бухгалтер

Garnishes:

Mashed potatoes 150 25,00

Boiled new potatoes with dill 150 30,00

Fried potatoes with 
garlic sauce 200 35,00

Baked potatoes with the fried 
chanterelles and onion 160 43,00

Baked potatoes with
dill butter 230 25,00

Fried cauliflower 100 28,00

Boiled rice with butter and greens 150 10,00
 
Grill  vegetables 180 30,00
courgettes, eggplant, sweet pepper, onion

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Ãàðí³ðè:

Êàðòîïëÿíå ïþðå

Êàðòîïëÿ ìîëîäà, â³äâàðíà ç êðîïîì

Êàðòîïëÿ ñìàæåíà äîëüêàìè 
ç ÷àñíèêîâèì ñîóñîì

Êàðòîïëÿ â³äâàðíà ç ñìàæåíèìè 
ëèñè÷êàìè òà öèáóëåþ

Êàðòîïëÿ çàïå÷åíà ó 
ôîëüç³ ç ìàñëîì çåëåíèì

Êàïóñòà öâ³òíà ñìàæåíà

Â³äâàðåíèé ðèñ ç ìàñëîì òà çåëåííþ 

Îâî÷³ ãðèëü
kàáà÷êè, áàêëàæàíè, ïåðåöü ñîëîäêèé, öèáóëÿ

Dessert:

O’Panas  dessert 150/10 63,00
Ukrainian tiramisu
mascarpone cheese, double creams with 
a chocolate sponge-cake and liqueur baileys

Bird milk dessert  80/20/11 38,00
white and black chocolate, 

“Bacardi” sponge-cake     
                                      
Chocolate pleasure dessert 150/21 35,00
cacao sponge-cake with strawberry sauce, 
pineapple and nuts

                             
Vareniki with cherry 200/110 45,00
with sour-cream or cherry sauce

Bilberry cocktail with ice-cream 252 38,00
bilberry, ice-cream, cream, topping, almond nut

Apple strudel 180/60 38,00
served with ice-cream

Fruit salad 220 37,00
kiwi, orange, mango, strawberries, 
banana liqueur Cointreau

Ñîëîäê³ ñòðàâè:

Äåñåðò “Î’Ïàíàñ” 
óêðà¿íñüêèé “Ò³ðàì³ñó”
í³æíèé êðåì ç ñèðó ìàñêàðïîíå òà âåðøê³â ç 
øîêîëàäíèì á³ñêâ³òîì ³ ë³êåðîì Áåéë³ñ

Äåñåðò “Ïòàøèíå ìîëîêî”
ñóôëå ç á³ëîãî òà ÷îðíîãî øîêîëàäó íà á³ñêâ³ò³ ç 
ñèðîïîì «Áåéë³ñ»

Äåñåðò “Øîêîëàäíà ñïîêóñà”
øîêîëàäíèé á³ñêâ³ò ó ñìåòàííîìó ñîóñ³ ç àíàíàñîì 
êîíñåðâîâàíèì òà ãðåöüêèìè ãîð³õàìè ó 
øîêîëàäí³é ãëàçóð³

Âàðåíèêè ç âèøíåþ
³ç ñìåòàíîþ àáî ç ñìåòàííèì ñîóñîì

Êîêòåéëü ³ç ÷îðíèö³ ç ìîðîçèâîì
÷îðíèöÿ, ìîðîçèâî âåðøêîâå, âåðøêè, òîï³íã, 
ìèãäàëåâèé ãîð³õ

Ñòðóäåëü ÿáëó÷íèé ç ìîðîçèâîì
ïå÷åòüñÿ íà âàøå çàìîâëåííÿ

Ñàëàò ôðóêòîâèé
ê³â³, ïîìàðàí÷, ìàíãî,ïîëóíèöÿ, 

áàíàí ç ë³êåðîì “Êóàíòðî”



«Затверджую»
Директор
Головний бухгалтер

Garnishes:

Meat Solyanka 300/50 59,00
meat soup with cucumbers, beef, ham, 
lemon, sour cream and olives

Chicken soup with noodle 
and meat-balls 320 45,00

Ukrainian borshch  350/80 48,00
with sour cream and pampushky with garlic sauce                

Green borshch 300/30 45,00
with  sour cream

Mushroom soup with dumplings in the 
crust of bread  300 48,00
 

Cabbage  320 63,00
soup with cep mushrooms and beans in a crusty 
bread bowl with a smoked pork rib

Okroshka home-made with meat 350 49,00

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Ãàðí³ðè:

Ñîëÿíêà ì’ÿñíà
ÿçèê ÿëîâè÷èé, øèíêà, âèð³çêà ç
ÿëîâè÷èíè, áàëèê, ñìåòàíà, ìàñëèíè, 
ëèìîí

Áóëüéîí ç äîìàøíüîþ ëîêøèíîþ òà 
êóðèíèìè ôðèêàäåëüêàìè

Áîðù óêðà¿íñüêèé 
ç³ ñìåòàíîþ  òà ïàìïóøêàìè ç ÷àñíèêîâèì ñîóñîì

Áîðù çåëåíèé 
ç ñìåòàíîþ

Þøêà ãðèáíà 
ç äîìàøí³ìè ãàëóøêàìè ó õë³áí³é 
ñêîðèíö³

Êàïóñíÿê ç á³ëèìè ãðèáî÷êàìè òà êâàñîëüêîþ ó 
õë³áí³é ñêîðèíö³ ³ç êîï÷åíèì ñâèíèì ðåáåðöåì

Îêðîøêà ïî-äîìàøíüîìó,
ì’ÿñíà íà êâàñ³



«Затверджую»
Директор
Головний бухгалтер

Garnishes:

The frozzen fruit Jucice with 
caramel small basket  120/30/30 78,00
orange, lemon, grapefruit 

Hot chocolate with Baileys liqueur  100/10/30 38,00

Cheesecake 150/50/52 55,00
ñherry sauce and apple frozen fruit juice                                    

Crème caramel 200/423 9,00
delicate crème caramel with candied citrus 
peels and strawberries in chocolate

Smakota (Yummy treat) 300/62 85,00
pear stuffed with ice-cream, 
baked in Phyllo dough with raspberry sauce

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Ãàðí³ðè:

Àñîðò³ ç ñîðáåòó ó êàðàìåëüíîìó 
êîøèêó
ñîðáåò ç ñ³öèë³éñüêîãî àïåëüñèíó, ëèìîíó òà 
ãðåéïôðóòó

Ãàðÿ÷èé øîêîëàä ç ë³êåðîì “Áåéë³ñ”

×³ç-êåéê
ïèð³ã ç í³æíîãî ñèðà «Áóêêî» ï³ä âèøíåâèì ñîóñîì 
òà ÿáëó÷íèì ñîðáåòîì

Êðåì-êàðàìåëü 
í³æíèé êðåì-êàðàìåëü ³ç öèòðóñîâèìè öóêàòàìè òà 
ïîëóíèöåþ â øîêîëàä³)

Ñìàêîòà
ãðóøà ôàðøèðîâàíà ìîðîçèâîì, çàïå÷åíà ó ò³ñò³ 
«Ô³ëî»  ï³ä ìàëèíîâèì ñîóñîì

Cakes:

Napoleon cake (dish gravimetric) 100/100 38,00
puff pastry cake with custard, 
served with vanilla sauce

Ukrainian Honey Cake 100/77 43,00
served with coffee sour cream sauce

Òîðòè:

Íàïîëåîí (ñòðàâà âàãîâà)
ïîäàºòüñÿ ç âàí³ëüíèì ñîóñîì

Òîðò “Óêðà¿íñüêèé Ìåäîâèé”
ïîäàºòüñÿ ç êîôåéíî-ñìåòàííèì ñîóñîì

Ice-cream 

Ice-cream  150 25,00
 
Ice-cream 170 29,00
on your choice: with almond, with topping, 
with chocolate

Sorbet  150 30,00
on your choice: lemon, grapefruit, Sicilian orange

Ìîðîçèâî 

Ìîðîçèâî 

Ìîðîçèâî íà Âàø âèá³ð âåðøêîâå: ç ìèãäàëåì, 
ç òîï³íãîì, àáî øîêîëàäîì

Ñîðáåò íà Âàø âèá³ð: ëèìîí, ãðåéïôðóò, 
ñèöèë³éñüêèé àïåëüñèí

Drinks 

Cranberry fruit-drink    250 10,00
 
For good health                                  250 10,00
hips and honey

Sweet  fruit                             250        10,00

Kvas  Yarylo           250           10,00

Íàïî¿ 

Ìîðñ ³ç æóðàâëèíè

Íàï³é “Íà çäîðîâ’ÿ” øèïøèíà ç ìåäîì

Óçâàð

Êâàñ “ßðèëî”



«Затверджую»
Директор
Головний бухгалтер

Main Courses: Meat

Khortychanka 180/20 65,00
home-made Pork Ukrainian sausages 

Turkey  240/50/80 139,00
filet of Turkey with apple, courgettes, Mozzarella 
cheese  fennel with fruit sauce  

Hostess 220/112 118,00
Ñhicken filet stuffing’s cheese Mozzarella, 
spinach with fried the baked apples, 
under a creamy - orange sauce with dried apricot         

Rabbit like at grandmothers 150/100/110 138,00
thigh of rabbit in a sour cream sauce 
with the fried cauliflower       

Duck  140/70/60 128,00
baked fillet duck with white wine, oranges, 
under a sauce with mango and cranberry                                

Vakula  270/60 98,00
Veal liver fried with balsamic and cognac, 
with cream sauce and mashed potato                    

Smagenina 200 89,00
pork is grilled, onion,                       

Jugged meat (Pot-stew) 400 108,00
pork ribs, onion, carrot, garlic, chanterelles, 
potato, tomato juice    

Pelmeni with game meat 200/50 65,00
roe meat, deer meat with sour cream 

Ціни вказані в національній валюті України (гривнях).

Íàçâà Âàãà, ãð  Ö³íà, ãðí.

Äðóã³ ñòðàâè: ì’ÿñí³

“Õîðòè÷àíêà” 
óêðà¿íñüêà äîìàøíÿ 
êîâáàñêà ³ç ñâèíèíè ï³ä öèáóëåþ ôð³

“²íäè÷êà â³ä Òàðàñà”
ô³ëå ³íäè÷êè ôàðøèðîâàíå, ÿáëóêàìè, öóê³í³, 
ñèðîì «Ìîööàðåëëà», ôåíõåëü ï³ä ôðóêòîâèì 
ñîóñîì

“Ãîñïîäèíÿ”
ô³ëå êóðÿ÷å ôàðøèðîâàíå ñèðîì «Ìîööàðåëëà» 
òà øïèíàòîì, îáñìàæåíå â ñóõàðèêàõ ç ïå÷åíèìè 
ÿáëóêàìè ï³ä âåðøêîâî-ïîìàðàí÷åâèì ñîóñîì ç 
êóðàãîþ

“Êðîëèê - ÿê ó áàáóñ³”
òóøêîâàíå ñòåãåíöå êðîëèêà ó ñìåòàííîìó ñîóñ³ ç 
ñìàæåíîþ öâ³òíîþ êàïóñòîþ

“Êà÷êà Ìàíäð³âíèöÿ”
ãðóäêà êà÷êè çàïå÷åíà â á³ëîìó âèí³ ç 
ïîìàðàí÷àìè, ï³ä ñîóñîì ç ìàíãî òà æóðàâëèíè

“Âàêóëà”
ïå÷³íêà òåëÿ÷à, ñìàæåíà ç áàëüçàì³êîì òà êîíüÿ-
êîì, ï³ä âåðøêîâèì ñîóñîì ³ç êàðòîïëÿíèì ïþðå

“Ñìàæåíèíà” 
ñìàæåíèé àíòðåêîò ç ñâèíèíè, öèáóëÿ ð³ï÷àñòà

“Ïå÷åíÿ â ãîðùèêó”
ðåáåðöÿ ñâèíèíè, öèáóëÿ, ìîðêâà, ÷àñíèê, 
ëèñè÷êè, êàðòîïëÿ, òîìàòíèé ñ³ê

“Ïåëüìåí³ ç äè÷èíè” 
ì'ÿñî êîñóë³ òà îëåíÿ ç³ ñìåòàíîþ


