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XoAroAHi cTpaBm
TA 3aKYCKM:

Hassa

IKpa 4YopHa Ha Aboai
IKpa YyepBOHA Ha AbOA

CboMra Manoi COAl AMMOH, MaCAVHM, 3eAeHD,
im6up

Oce‘rpuHa XOAOAHOIO KOIMYE€HHS AMMMOH,
MACAMHM, 3EAEHD, IMOUP

TMaATyc KOMYEHMM AMMOH, MACAVIHU, 3EAEHD,
im6bup

Ecxaj\apa XOAOAHOIO KOIMYEHHS (MacAsiHa)
AVMOH, MAaCAVIHM, 3€A€HD, iMOMP

«3aKyCKa AO FOPIAOYKM» OcereAeLlb, Oripouku
MAapPVHOBaHI, OMEHbKYM MAPUHOBAHI, KAPTOMASI MOAOAQ
BiABapHa 3 KPOMoM

«XOAOAHMK MO CEASTHCBLKI» 3 CBMHSHOT HiXKKM
Ta CBUHUNHU

«OBOYi 3 IPAAKM» oBoyeBe acopTi: Tomatn Yepi,
oripKy, NepeLi COAOAKMIA, PEAUC, 3eAeHa LIMBYAS,
6a3MAIK, 3eAEHD, AUCTS CaAaTy, COYC CUPHMIA

«YKpATHCBbKi PiI3HOCOAM» KBaweHa: kanycra,
OripKM, YaCHMK, (TOMaTK CTpaBa BaroBa) Ta CAMBa
MapPUHOBAHI

«/AicoBa raAAIBMHA» MapyHOBaHi AUCUYKM,
OrMeHbKM, BiAi IPUBOYKM Ta MacAsITa

«CHpHe acopTi» cvpyu: emiHTaarep, napmesaH,
Aop 6Al0, KaAemMbBep Ta BUHOTPAA

«KyMOBi MOKYIITYHKM>» Mm'sicHe acopri:
AOMallHsi GY>KEHMHA, PYAbKA 3 YACHMKOM, PYAET 3
CUpY Ta SI3UKY, PYAET i3 KypsiHoro m’sica, iHAMYOT
rMeyiHKM Ta WNMHATY, NawTeT 3 Kypsyoro gire 1a
MeyvyiHKM Ha NapOBMX MAMHLISIX, CUPO B'SIA€HE M'SICO i3
CBUHVHU

«Am3eHb miA XpPiHOM» 531K BiABapeHWi, XpiH

Cano 3 YaCHMKOM

«3aTBepPAKYHO»
HOunpektop
fonoBHU Byxrantep

Cold appetizers:

Bara, p

Black caviar 50
Red caviar 50

Salmon is lightly salted

lemon, black olives, herbs

75/45

Smoked sturgeon 75/45

lemon, black olives, herbs

Smoked halibut

lemon, black olives, herbs

Smoked fish

lemon, black olives, herbs

75/45

75/45

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

Aspic for peasants
pork

220/75

Fresh garden vegetables
assorted fresh vegetables: tomatoes Cheri,
cucumbers, sweet pepper, garden radish,

420/50

spring onion, basil, herbs, lettuce , with cheese sauce

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

Forest glade
assorted marinated mushrooms, chanterelle,
hemp mushrooms, boletus luteus

200/35

Assorted cheese
finest imported French cheeses and grapes

250/71

Kumovi pokushtunky

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

240/40

liver on steam pancakes, the dried meat pork

Tongue with horse-radish
boiled beef tongue, horse-radish

100/75

Fat with a garlic 100/30

LliHn BKa3aHi B HaLioHanbHili BantoTi YKpaiHu (rprBHSAX).

LliHa, rpH.
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Canatn:

Hasea

«KyABLBAGKM>» Anctsi canary «Pykoaar, TomaT
«Heppi», cup «lapmesaH», KPEBETKM TUFPOBI CMasKeHi
nia coyc «baab3amiko»

«MopcbKa MiHA» HM3LKO KAAOPIHWMI canar:
KOPAaAOBi BOAOPOCTI, KPEBETKM, CMaKeHa Criap>KeBa
KBACOADLKA, SIFLLSI MeperneAunHi, AUCTst caaary Paaivyo,
IMiA COyCOM YaCHMKOBUM

«BeCHSIHMM» MoroaeHLKMI peanc, Tomatn «Hepin,
OripoK, nepeLib COAOAKMIA, AUICTST CAAATY, OAVIBKOBA OAisl

«BiHerper» 3 mapuHoBaHumu 6iaumn rpubamu,
6YPSHUOK, KapTOMASl, MOPKBA, KBACOALKA, MapPVMHOBAaHi
OripOYKM, 3eA€Ha LMOYAbKA, OAVIBKOBA OAisl

«COAOXA» COAOAKMIZ MepeLib, OFipKM, TOMATH,
3eAEeHD, OAisl

«MouapeAaa» cup “Mouapeaa”, Tomam,
KEAPOBUI FOPiX, OABKOBA OAisl, MACAMHU, MPOBAHCLKI
TpaBu

«BiA rpeunKoro maHa» cup ,dera”, omatm,
OripKu, NepeL COAOAKUI, MACAMHU, OAVIBKOBA OAisl,
umbyAs

«[ypmaH» aucrsi canary «Pykoaar, B'siAeHe M'sico,
anp «AaHa-6A10», CBIXKA rpyiua, MiA MaAVHOBUM
Ccoycom

«lle3ap 3 Aococem» aucts caraty «Aiicbepr,
Tomatn Yeppi, cyxapuku, coyc «Llesap», cup
«lapmesaH», AOCOCh CMKEHUM Y KYHXKYTI

«COAOM'SIHMI BMHYOK» AUCTS caraty, meyeHmit
COAOAKMI MeEPELIb, CMAKEH] PO AVICUYKM 3
LMBYALKOIO, Ta COKOBUTA TEASITUHA MIA MIKAHTHUM
coycom

«PUOALLKMA» “OAiB’e” 3 pakoBMX WMNAOK: OFipOK
CBI>KMI, OTipOK MapVHOBaHWUM, BiABapHE Kypsiye cire,
siiLe, 3eA€HUI rOPOLLOK , AUCTSI CaAaTy, MaioHe3

«3aMOXHIM MAETOK” paKoBi WNIIKM, KPEBETKM,
TOMaTH, OFipKM, CLOMFa M/C, COYC: MaiOHE3, KeTuy,
KOHDSIK

«Oceaeaeus mia my6010» ocereetin, LGy,
BiABapeHi 0BoYi: OypsiK, KAPTOMASI, MOPKBA MiA
MaioHe30M

«MOAOAQ MAHHOUKA» KOKTEMALHI KpEBETKM,
s, SIGAYKO, MIKC AMCTSI CaAaTy, MaioHes

«YKpaiHcekmi Lle3ap» cvaxete kypsiue dire,
AUCT canary, cup “Mouapeara”, cyxapuku, 6€KoH
CMaKEeHMIA, TOMaTu, COyC 3 aHYOyCamu Ta Kariepcamu

«CeAsIHOMKA» 131K BiABaPEHMiA, KOPHIlOHU

MapUHOBAHI, NepeLb COACAKMM, LLyKiHi
CMaXK€eHi, MiA COycOM MaloHe3,CMaXkeHa

Ha IrpUAI ceaepa, MiKC AUCTIB caraty

«3aTBepPAKYIO»

HOunpektop

fonoBHUI byxrantep

Cold appetizers:

Dandelion salad

Rukolla lettuce, the Cherri tomatoes, fried tiger shrimps,

cheese Mozzarella, sauce of balsamic

Suds marine salad

coral water-plants, fried asparagus kidney bean,

the quail’s eggs, shrimps, lettuce of Radicho, sauce a garlic

Spring saladradish,

Cherri tomatoes, cucumbers, sweet pepper, olive oil

Salad Vinaigrette

with the pickled mushrooms, beet, potatoes, carrot,

kidney bean, pickled cucumbers, green onion, olive oil

Solokha salad

sweet pepper, tomatoes, cucumbers, green, olive oil

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

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

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

Caesar with salmon
Iceberg lettuce leaves, Cherry tomatoes, croutons,

Bara, rp

180

P35

270

250

250

250

310

220

280

«Caesar» sauce, Parmesan cheese, salmon fried in sesame seeds

Solom’niy bull-calf salad

leaves of lettuce, baked sweet pepper, fried mushrooms
of chanterelle with onion, and fried veal under a piquant sauce

Fishing Salad

meat of crawfish, cucumber, pickled cucumber,

the boiled chicken filet, egg, green pea, lettuce, mayonnaise

Prosperous Country-seat
crabs, shrimps, tomatoes, cucumbers, salted salmon,
sauce : mayonnaise sauce, tomatoes, coghac

Shuba salad

herring and boiled potato, carrot,
beetroot with mayonnaise sauce

Young lady salad

baby shrimps, eggs, apples, mayonnaise sauce

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

Selianochka (Village Girl)

boiled tongue, pickled gherkins, sweet pepper,
fried zucchini with mayonnaise sauce, grilled celery,
mix of lettuce leaves

LliHn BKa3aHi B HaLioHanbHiii BantoTi YKpaiHu (rpyBHSAX).

245

250

230

250

225

290

270

w
LliHa, rpH.

105,00

93,00

59,00

48,00

43,00

109,00

48,00

90,00

155,00

88,00

125,00

125,00

45,00

66,00

99,00
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Tapsaui 3aKyckm:

Hazsa

KpeBeTky no-uapcbKi mapuHosati B 4acHuKo-
BOMY COYCi, CMaK€Hi TUTPOBI KPEBETKM 3 MUTAAAEM

KpoB’siHKa AOMALUIHS 3 CMKEHVMU KIALLSIMM
LMOYAi

XpyMmKi, Hi>KHi cBMHI BymIKa 3aneveHi 3
6iAvmuM rpubamm 3 BepIKAMM Ta CMPOM

“3aKycKa AICHMKA” coKoBUTI meyepuLi cmaskeHi
3 YACHWKOBUIA COYCOM, HA XPYMKMX AMCTSIX CAAATY
Aoaro

“TapacoBi 6afKM” coxosuti AepyH1 3 Kabaukis,
reyepuLi CMakeHi, cMp TBEPAUN

ToAy6ui 3 rpubamm nia AOMAIHLOKO

CMETAHOIO hapi: CBUHMHA, SINOBUYMHA, PUC,
niedepui, LMbyAasi

“AMCMYKM HA NMETeAbHI” HikHa neuiHka

Kypsida Ta AUCUYKM MAapPUHOBAaHI CMKEHI 3 BEpLIKaMM

AepyHy 3 AOMALIHLOIO CMETAHOIO
dapumpoBaHi KAPTONAsIHi OAAAKM
3 M’SICOM CBMHMHA, SIAOBMUMHA

BapeHMK#u 3 KapTonaelo, rpmbamm Ta
IKBAPOYKAMM

BapeHMKM 3 M’SICOM Ta MKBAPOYKAMM
BapeHMKM 3 KanycTol0 Ta MKBAPOYKAMM

KpuAbus cMakeni 3 coycom i3 6rakuT-
HOTO CMpY, MOPKBA, CeAepa

Sfleuns 3 6eKoHOM

KapTonas cMa)keHa nmo AOMAIHLOMY 3
canrom Ta umbyaero

«3aTBepPaKYHO»

HOunpektop

fonoBHUI byxrantep

Cold appetizers:

Fried garlic sauce tiger
prawns with nuts

Bara, rp  LliHa, rpH.

130/100 165,00

Black pudding 200/20
with fried squashes onions

Crisp, tender pork ears are baked

with white mushrooms

with creams and cheese 252
Appetizer of forest ranger 160
grilled mushrooms, with garlic sauce, lettuce of Lollo

Tarasovi bayki 260
squash pancakes, grilled mushrooms and cheese

Stuffed Cabbage-rolls

with mushrooms and sour cream 300/55
stuffing: pork, beef, rice, mushrooms, onion

Chanterelle on pan 200/15
fried marinated chanterelle with

chicken liver and cream

Deruny with sour cream 150/53
potatoes pancakes

Fritters stuffed potato 230/50
pork, beef

Vareniki with potatoes,

mushrooms and cracklings 200/60
Vareniki with meet and cracklings 200/60
Varenik with cabbage and cracklings 200/60
The fried chicken wings

with a sauce, carrot, celery 180/100/110
Fried eggs sunny side up with bacon 135
Fried potatoes served

with bacon and onion 300

LliHn BKa3aHi B HauioHanbHii BantoTi YKpaiHu (rprBHSAX).

48,00

63,00
31,00

45,00

48,00

55,00

35,00

39,00

45,00

55,00
45,00

65,00
38,00

49,00
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Apyri ctpaBu: puoOHi
Hazea

“MopcbKi rpebiHLi” cmaxeni Mopcuki
rpebiHLi MiA COEBUM COYCOM 3 AMKMM PUCOM, GiAumu
rpuboykamu Ta nepLem

“Knspka ctpasa”

HI>KHUM CTEMK MaATyca 06CMaskKEHUM Ha IPUAI, 3
XPYMKUMM BaKAQKAHAMM CMOKEHUMM Y KYHIKYTI, MiA
AMIMOHHMM COYCOM 3 YEPBOHOIO IKPOIO

“BecAOHIC” chire oceTpoBoro BecAoHOCHKA
CMaKEHE B KAsIDI, nevyepudi Ta LyKiHi nia coycom 3
6iAnx rpubis

“PubaunLKmMm YOBeH” cibac HopBexxchkuit
3are4yeHui i3 BEPIIKOBO-OBOYEBMM FapHipOM ia
CUPOM «TapMe3aH», Kabayku, nepeLnh COAOAKUHM,
Karycra GPIOCCEeABCbKA, CHP MOLILIAPEAAA, BEPLIKM

“Ko3aubka cTpaBa” coKoBUTHI CTEIK BECAO-
HOCA OCETPOBOro CMa’KEHUM Ha FPUAI 3 BIABAPHOIO

KOALOPOBOIO KaryCTolo Ta BPOKOAAI MiA AMMOHHMM

coycom

“Pnba BiA WIMHKAPA~ cvaxeHe ire cLom 3
AVIMOHOM Ta BEPLIKOBMM COYCOM

“OKeaHCbKMM HEBIA” chire poskeBoro TyHusl,
0BCMaKEHMIT MEAIYM Y KYHIKYTi 3 MyCOM i3 aBOKAAO,
MAHTrO, MiA FOrypPTOBMM COYCOM 3 6a3nAMKOM
0B6CMaKEHMI A0 1 XBUMAMHM 3 060X CTOPIH

“3anopoikeub 3a AyHA€EM” cmakeHe COKOBU-
Te hire Biroro amypa Ha MPUIMYIEHOMY LNMVHATI 3
BEPLIKaMM Ta KYKYPYA3OIO

“KopanoBum pnd” oire cyaauxa obcmakeHe B
XPYMKOMY MUIAQAI i3 3are4eHnmm Tomatamm Yeppi
MiA BEPLUIKOBO-KPEBETOYHMM COYCOM

“Kanpu3 pycarkmn” dire naatyca ta Aococst
3areyeHe y OAMBKOBOMY TiCTi «hiro», Ha mpuryile-
HMX y GIAOMY BMHI Ta BEPIIKAX OBOYAX CEAEPA,
MOPKBAa, COAOAKMI nepeLlb

“YapiBHa Aopara” cmaxeHa Ha rpuAi pubka
«Aopaaa» MiA BEPWKOBMM COYCOM 3 BiAnx rpubis

“YAOB prbaKa” okyHl hapumpoBaHmii WMHa-
TOM, 3are4YeHuni i3 COAOAKMM MEePLIEM MiA CUPHOIO
CKOPMHKOIO MiA AMMOHHMM COYyCOM

“Kapn cmaskeHmMn” (ctpasa
BaroBa)

«3aTBepPAKYIO»
HOunpektop

fonoBHUI byxrantep

Main Courses: Fish

Bara, rp
Scallops 80/100/80/22
fried scallops, soy-bean sauce with wild rice,
grilled mushrooms and sweet pepper
Prince food 150/95/60
fried halibut, eggplant,
with lemon sauce and red caviar
Veslonos 160/100/60
the fried fillet sturgeon with mushrooms and
courgettes under a sauce from white mushrooms
Sea bass fish 320/31
Baked with topped Parmesan cheese with cream
& vegetable on the side zucchini, sweet pepper,
Brussels sprout, Mozzarella cheese, cream
Cossack food 270/60/17
fried sturgeon with the boiled cauliflower
and broccoli, under a lemon sauce
Shynkar’s fish 170/20/50
fried fillet of salmon with lemon and cream sauce
Tuna 150/102/60
pink 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
the fried filet white fish, spinach with
creams and fried a corn
Coral reef 180/80/85
pike-perch fillet fried in crispy almond with
baked cherry tomatoes in cream & shrimp sauce
Whim of mermaid 190/100/33
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
the fried «Dorado fish»,
cream sauce with mushrooms
Catch of fisherman 240/100/50

perch stuffed with spinach,
baked with sweet pepper,
topped with cheese crust, in lemon sauce

The fried «Carp fish»

(dish gravimetric)

100 18,00

il

LliHn BKa3aHi B HaLioHanbHiii BantoTi YKpaiHu (rpyBHSAX).

LliHa, rpH.

158,00

145,00

135,00

310,00

165,00

138,00

188,00

99,00

165,00

138,00
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Apyri ctpaBu: M’ sicHi

Hazea

“M’sico BiA O’TlaHaca” creiik sinoBuumii
“TeHAepAOIH” (CTpaBa BaroBa)

“M’sico BiA Tapaca” creiik saroBuimii
“Pub-ain” (cTpaBa Baroea)

“SIrHs 3aMOXXHOIO MAHA” Kape sIrHsi B
MPSIHOMY MapyHaAi OGCMasKEHE Ha IPUAI, MOAAETLCS 3
COKOBUTOIO CMaKEHOIO B KYHXKYTi OBOYEBOIO
IMNaKKOIO, MiA YKYPABAMHUM COYCOM

“Ko3akm-po36iiHMKN pebeplis 3 SAOBUYMHM
“AHryc” 3arieyeHi A COAOAKMM coycom Bapbekio 3
OBOYaMM IPUAL BakAKAHU, KabauKku, TOMAaTH,
nepeub

“TepeMOK” cmaKeHMI CTEVK CBUHMIA 3 KICTOYKOIO,
MApPVHOBAHMI B COEBOMY COYCi 31 CMaYKEHUMM
BGaKkAKaHAMM Ta TOMaTamMu

“lHAIAMYKM 3 TEASTMHM CMaKeHi Ha rpuAi 3
OBOYaMM Karycra 6procceAbcbka, Tomatu «Hepi,
rne4yepui, MiA aAKUKOIO

“MeAAALVMOHM i3 SIAOBMYMHM MOAQIOTLCS MMIA
COYCOM 3 SITiA Ta i3 MeYEHOIO rpPyLo

“BepTen”kape TeAITMHM CMKEHE HA PUAI i3
PO3MapUHOM MiA BUHOTPAAHO-)KYPABAVHUM COYCOM,
i3 OBOYaMM IPUADL MiA MACAOM CKaMIi

“dopTens” cuHa BMpi3Ka MiA CMPOM i3 KapTo-
NAelo Ta Tomatamu

“TaBpiNCLKi AAHM” crek cBuHMHM (hapumpoBa-
HUM CUPHO-TPUMOHMM COYCOM, OBCMaKEHUIM HA IPUAI,
MiA COYC i3 COAOAKOrO nepLio

«3aTBepPaKYHO»
HOunpektop
fonoBHU Byxrantep

Main Courses: Meat

Bara, rp
O’Panas special beef 100
grilled beef “Tanderloin” (dish gravimetric)
Taras special beef 100
grilled beef “Rib-ay” (dish gravimetric)
Lamb 160/130/60
fried lamb, grill vegetables, with cranberry sauce
Cossack-trouble-maker 220/70
ribs from a beef “Angous” baked with sweet sauce
and grill vegetables: eggplant, courgettes, tomatoes,
sweet pepper
Teremok 160/100/10
soy-marinated pork chop, served with grilled
eggplant and tomato
Veal shashlick 170/70/60
with grilled vegetables: Brussels spouts,
Cherri tomatoes, mushrooms and sauce
Grilled beef medallion 150/42/ 60
served with sauce berry berries and baked pear
Vertep 300/60
rack of veal grilled with rosemary, with
grape-cranberry sauce, grilled vegetables
and with scampi butter
Fortetsya 300/55
pork fillet baked with potatoes, tomatoes and cheese
Tavria fields 290

pork steak stuffed with cheese-mushroom sauce,
grilled with sweet-pepper sauce

LliHn BKa3aHi B HaLioHanbHii BantoTi YKpaiHu (rpyBHSAX).
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':n *
LliHa, rpH.

78,00
88,00

195,00

135,00

138,00
108,00
150,00

138,00

145,00

125,00
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TapHipn:
Hasga
Kapronasine miope

KapTonas monoaa, BiABapHa 3 Kpomnom

Kap'ronlm CMAQKE€HA AOALBKAMM
3 YACHMKOBVM COyCOM

Kaptonas BiaBapHa 3 cMaKeHMMM
AMCMYKaMM Ta umbyaero

KapTonas 3aneyena y
¢ oab3i 3 Macrom 3ereHmm

Kanycra uBiTHa cmaxkeHa
BiABapeHui pucC 3 MACAOM Ta 3€AE€HHIO

OBou4i rpuAb
kabauku, GakAKAHM, MEPELIL COAOAKMIA, LIMOYAsI

ConoAaki cTpaBm:
HasBa

Aecept “O’llanac”

YKpaiHcbkuii “Tipamicy”

HDKHUI KPEM 3 CMPY MacKaproHe Ta BEPLIKIB 3
LIOKOAQAHUM BicKBITOM i Aikepom belinic

Aecept “[lITammHe MOAOKO”
cydpae 3 BIAOrO Ta YOPHOTO WOKOAAAY Ha GiCKBITI 3
cuponom «beraic»

Aecept “lllokoraaHa cnokyca”
LIOKOAQAHMT BiCKBIT y CMETAaHHOMY COYCi 3 aHaHaCcoOM
KOHCEPBOBAHMM Ta rPELILKMMM ropixamm y
LIOKOAQAHIW rAasypi

BapeHuKM 3 BUILIHEIO
i3 cMeTaHoIo ab0 3 CMETAHHUM coycom

KokTenan i3 yopuuui 3 Mopo3uBom
HYOPHULSI, MOPO3MBO BEPLLUKOBE, BEPILLKU, TOMIHT,
MUTAQAEBUN TOPIX

Cr1pyAean sGAYyYHNMI 3 MOPO3MBOM
rneyeTbCcsli Ha Ball€ 3aMOBAEHHS

Canar ppykroBum
KiBi, MOMapaHy, MaHro,MoAyHML,
6aHaH 3 Aikepom “KyaHTpo”

«3aTBepPaKYHO»

HOunpektop

fonoBHUM Byxrantep

Garnishes:
Mashed potatoes
Boiled new potatoes with dill

Fried potatoes with
garlic sauce

Baked potatoes with the fried
chanterelles and onion

Baked potatoes with
dill butter

Fried cauliflower
Boiled rice with butter and greens

Grill vegetables

courgettes, eggplant, sweet pepper, onion

Dessert:

O’Panas dessert

Ukrainian tiramisu

mascarpone cheese, double creams with

a chocolate sponge-cake and liqueur baileys

Bird milk dessert
white and black chocolate,

“Bacardi” sponge-cake

Chocolate pleasure dessert
cacao sponge-cake with strawberry sauce,
pineapple and nuts

Vareniki with cherry

with sour-cream or cherry sauce

Bilberry cocktail with ice-cream
bilberry, ice-cream, cream, topping, almond nut

Apple strudel

served with ice-cream

Fruit salad
kiwi, orange, mango, strawberries,
banana liqueur Cointreau

LliHn BKa3aHi B HauioHanbHiii BantoTi YKpaiHu (rprBHSAX).

Bara, rp
150

150

200

160

230

100

150

180

Bara, rp

150/10

80/20/11

150/21

200/110

252

180/60

220

LliHa, rpH.

25,00

30,00

35,00

43,00

25,00
28,00
10,00

30,00

LliHa, rpH.

63,00

38,00

35,00

45,00

38,00

38,00

37,03
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TapHipn:
Hazpa

CoAsiHKA M’sicHA

SI3UK SINOBMYMM, IIMHKA, BUPI3Ka 3
SINOBUYMHM, BAAMK, CMETaHa, MaCAMHMU,
AVIMOH

DYALVMOH 3 AOMAIIHLOIO AOKIIMHOIO TA
KypMHMMM (DpUKAAEABKAMM

bopm yKpaiHCLKMA
3i cMeTaHoOlO Ta namryumKkamm 3 4HaCHMKOBUM COYyCOM

bopm 3ereHmm
3 CMETAaHOIO

IOmKa rpubHa
3 AOMAIIHIMM FAAYIIKAMM Y XAiGHIN
CKOpMHUi

KanycHSIK 3 6iaumm rpubosikamyt Ta KBACOABLKOIO
XAIGHI CKOPUHL i3 KOMYEHUM CBUHMM pebepLem

OKpomKa no-AoOMamHLOMY,
M’SICHA HA KBaci

«3aTBEpPaKYIO»

HOunpektop

fonoBHUI byxrantep

Garnishes:

Meat Solyanka
meat soup with cucumbers, beef, ham,
lemon, sour cream and olives

Chicken soup with noodle
and meat-balls

Ukrainian borshch

with sour cream and pampushky with garlic sauce

Green borshch
with sour cream

Mushroom soup with dumplings in the
crust of bread

Cabbage

soup with cep mushrooms and beans in a crusty
bread bowl with a smoked pork rib

Okroshka home-made with meat

LliHn BKa3aHi B HaLioHanbHiii BantoTi YKpaiHu (rprBHSAX).

Bara, rp
300/50

320

350/80

300/30

300

320

350

LliHa, rpH.

59,00

45,00

48,00

45,00

48,00

63,00

49,00




Tapuipn:
Haspa
Acopri 3 copbeTy y KapameAabHOMY

KOLUMKY
CcopbeT 3 CILMAIMCLKOTO arneALCMHY, AMMOHY Ta
rpenncpyty

Tapsumni woKoAaA 3 Aikepom “bennic”

Yi3-kenk
MUPIr 3 H>KHOro cnpa «byKKo» MiA BULIHEBUMM COYyCOM
Ta 5I6Ay4HUM copbOeTom

Kpem-kapamean
HDKHUI KpeM-KapameAb i3 LMTPYCOBUMM LiyKaTtaMu Ta
MOAYHMLIEIO B LIOKOAQAI)

CmaxoTta
rpyua chapimpoBaHa MOPO3MBOM, 3arieyeHa y TicTi
«Diro» MiA MAAVHOBMM COycoM

TopTn:
Hazea

HamoAeoH (crpasa Barosa)
MOAAETLCS 3 BAHIALHMM COYCOM

TopTt “YKpaincokmii MeaoBui”
MOAQ€ETLCS 3 KOCbeVIHO—CMeTaHHVlM Ccoycom

Mopo3uso

Hassa

Mopo3uso

Mopo3uBO Ha Baw Bubip BepwKose: 3 Muraarem,
3 TOMiHrOM, 260 WOKOAIAOM

Cop6er Ha Baw BU6ip: AMMOH, rpeiinchpyT,
CULIMAIMCLKUI aneAbLCUH

Hanoi

Hasea

Mopc i3 XypaBAnHM

O 23

Hanin “Ha 3A0poB’A” wumnwmHa 3 meaom

Y3Bap

KBac “Slpynro”

«3aTBEpPOXKYI0»

Onpektop

lonoBHUIM Byxrantep

Garnishes:

The frozzen fruit Jucice with

caramel small basket
orange, lemon, grapefruit

Hot chocolate with Baileys liqueur

Cheesecake
cherry sauce and apple frozen fruit juice

Crmme caramel
delicate crume caramel with candied citrus
peels and strawberries in chocolate

Smakota (Yummy treat)
pear stuffed with ice-cream,
baked in Phyllo dough with raspberry sauce

Cakes:

Napoleon cake (dish gravimetric)
puff pastry cake with custard,
served with vanilla sauce

Ukrainian Honey Cake

served with coffee sour cream sauce

Ice-cream

Ice-cream

Ice-cream
on your choice: with almond, with topping,
with chocolate

Sorbet

Bara, rp

120/30/30

100/10/30

150/50/52

200/423

300/62

Bara, rp

100/100

100/77

Bara, rp
150

170

150

on your choice: lemon, grapefruit, Sicilian orange

Drinks

Cranberry fruit-drink

For good health
hips and honey

Sweet fruit 250

Kvas Yarylo 250 10,00

LliHn BKa3aHi B HaUioHanbHi BantoTi YKpaiHW (rpUBHSX).

Bara, rp

250

250 10,00

10,00

4

LliHa, rpH.

78,00

38,00

55,00

9,00

85,00

LliHa, rpH.

38,00

43,00

LliHa, rpH.

25,00

29,00

30,00

LliHa, rpH.

10,00




o) i\g HaC

pecToOpaHt

Apyri ctpaBu: M’ sicHi

Hazea

“XopTnyaHka”
YKpaiHCbKa AOMALIHsI
KoBbBacka i3 CBMHMHM MiA LMOYyAeto dopi

“Inanuka Bia Tapaca”

dire iHAMYKM (hapuMpoBaHe, sIOAYKaMu, LyKiHi,
cvpom «Mouuapearar, heHXeAb MiA hpyKTOBUM
COycoM

“TocnoaAnHs”

dire kypsiue chapumposaHe cupom «Mouuapearar
Ta WMMHATOM, OBGCMa)KEHE B CyXapUKax 3 NMeYyeHnmm
SIGAYKaMM A BEPLIKOBO-TIOMAPAHYEBMM COYCOM 3
Kyparoto

“KpoAmMK - siK y 6a6yci”
TYLIKOBAHE CTEr€HLIE KPOAUKA Y CMETAHHOMY COYCi 3
CMa>KEHOIO LIBITHOIO Kanycroro

“Kayka MaHApiBHMus”
rpyAKa Kauyky 3arneyeHa B 6iAomy BUHI 3
riomapaHyamu, MiA COyCOM 3 MaHro Ta >KyPaBAMHU

6‘Ba ”

KyAQ

reyviHKa TeAsiya, CMakeHa 3 6aAb3aMiKOM Ta KOHbsI-
KOM, MiA BEPLIKOBVM COYCOM i3 KaPTOMASIHVM Mope

“CMaKeHnHa”
CMaKEHUI aHTPEKOT 3 CBMHMHM, LMBYAs pinyacra

“IleyeHsi B rOPWMKY”
pebepLisi CBUHUHM, LMOYAsl, MOPKBA, YaCHUK,
AVICVIYKM, KAPTOTAST, TOMATHUM CiK

“IleAbMeHi 3 AMMMHN"
M'SICO KOCYAIi Ta OA€HSI 3i CMETaHOIO0

«3aTBepPaKYHO»
HOunpektop
fonoBHUN Byxrantep

Main Courses: Meat
Bara, rp

Khortychanka

home-made Pork Ukrainian sausages

180/20

Turkey
filet of Turkey with apple, courgettes, Mozzarella
cheese fennel with fruit sauce

240/50/80

Hostess

Chicken filet stuffing’s cheese Mozzarella,
spinach with fried the baked apples,

under a creamy - orange sauce with dried apricot

220/112

Rabbit like at grandmothers
thigh of rabbit in a sour cream sauce
with the fried cauliflower

150/100/110

Duck

baked fillet duck with white wine, oranges,
under a sauce with mango and cranberry

140/70/60

Vakula

Veal liver fried with balsamic and cognac,
with cream sauce and mashed potato

270/60

Smagenina 200
pork is grilled, onion,

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

Pelmeni with game meat
roe meat, deer meat with sour cream

200/50

LliHn BKa3aHi B HauioHanbHili BantoTi YKpaiHu (rpyBHSAX).

wr
':n *
LliHa, rpH.

65,00

139,00

118,00

138,00

128,00

98,00

89,00

108,00

65,00




