


Buxia, r Uina, rpH.

P i Zza CIa SS i C Output, g Price, UAH

MaprapuTa 450 149
TomaTHumM coyc, cmp Mouapena, nomigop, 6a3unnik, pykona
FaBancbka 450 175
TomaTHuM coyc, cmp Mouapena, Kypka, aHaHac, KyKypyasa
MNenepoHi 450 175

TomaTHumM coyc, cmp Mouapena, canami lNMenepoHi, canami Hanoni, neuepuui,
nepeLb Ymni, pykona

Lle3apiHo 450 175
TomaTHum coyc, cmp Mouapena, coyc Liesap, kypka, 6eKoH Kon4YeHuin, 1McTa
canaty, nomigopwu Jvepi, cup MNMapmesaH

Keagpo Mopmapgkio 450 215
Bepwkosui coyc, cmp Mouapena, cup Jop6nio, cup NMapmesaH, cup Kamaméep,
rpyLwia, pykona

Miua 3 NpoLyYTO Ta PyKoJIoH 450 175
TomaTHuin coyc, cup Mouapena, npoLwyTo, 0/IMBKX, MOMigopu yepi, coyc MecTo,
pykona

Pizza Fusion
Niua Tom Am 450 265

Coyc Tom Am, cup Mouapena, TUrpoBi KpeBeTKW, NOMig0pW Yepi, 3anedyeHumn
MapVHOBaHWUI NepeLb, NaiMm, KiH3a, 6a3unnik

Mina Ha YopHOMY TICTi 3 YOPHUIAMU KapakKTuULi, 450 325
Mopenpogykramu Ta coycom Kapi

coyc Kapi, cup Mouapena, BOCbMUHIT, TUTPOBi KPEBETKM, KallbMapw,

MapuHOBaHI LUyKiHi, nOMigopwu vepi, cnap>ka, nepewb 4Unii, KiH3a

Miua 3 nococem, KapamenizoBaHMMM Bakna>kaHamu, BUTUMU 450 260
oripkamu Ta coycom 'yakamone

YopHe TicTo 3 UopHMAamMu KapakaTtuui, cmp Mouapena, cupHui coyc, gine

Jlococs, KapamesizoBaHi 6aknaykaHu, cnapyka, 6UTi oripku, 3anedyeHumn

MapuUHOBaHUN nepeLb, coyc N'yakamone, KiH3a

Miua 3 rocTpoo MapMHOBAHOK TENATUHOK NO-MEeKCUKAHCbKN 450 195
TomaTHum coyc Canbca, cnp Mouapena, MapMHOBaHa TenaTuUHa B COYCi Kimui,

KOHITHOP 3 KPUMCBKOT LMBYyni, B'ANeHi ToMaTu, 3anedeHnii MapMHoBaHui

nepeLb, MapuHOBaHa UMbyns, KiH3a, 6a3nnik

Miua 3 Kkypkoto B cayci bygano Ta 3 coycom op6aio 450 195
CupHui coyc, cup Mouapena, Kypka B coyci bydano, nomigopw uepi, nouaTku
cenepw, coyc [Jop6ato Ta coyc bydano, 6asunik

Miua 3 KaUKOK MO-MNeKiHCbKK, (ya-rpa, KYMKBaToM Ta 450 285

NiKAHTHUM COYCOM
MikaHTHUI ToMaTHUI coyc bap6ekto, dine kKauku B coyci, ya-rpa, KyMKBar,
KiH3a, nepeub unii, N0YaTKM Cenepu, AXKem 3 nepLio

Miua 3 Byrpem, kKapamesizoBaHMMM BakIaXkaHamu 450 265

Ta cupom QeTa
lopixoBo-TprodensHU Coyc, BYrop y COyci YHari, npowyTo, KapamMmeni3oBaHi
6akna>kaHu, MapuMHOBaHi UykiHi, cup ®PeTa, coyc Tepisaki, KiH3a, 6a3UiK, KyHXYT
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D'vo>kH Mornag Ha lTanio
Italian Fusion Vision

Buxia, r Lina, rpH.
Output, g Price, UAH

bypaTa 3 npowyTo, MapMHOBaHUMM yepi 200 285
Ta coycom lecto

Buratta with prosciutto, marinated cherries

and pesto sauce

PaBioni 3 n06CcTepoM, KpEBETKaMMU, JIOCOCEM 260 425
3 coycom bick i3 kpeBeTOK

Ravioli with lobster, shrimps, salmon served

up with shrimp sauce

Pasioni 3 6aknaxaHamm Ta CMpPoMm 280 225

3 TprodesibHUM CoyCcoMm

Ravioli with eggplant and cheese
with truffle sauce

MacTa 3 YyopHUAaMM KapakaTuLi, 280 425

BOCbMMWHOIOM Ta KpeBETKaMM
Pasta with cuttlefish ink, octopus and shrimps

TypHeno Pocini 3 rpaTeHom 3 6aTaTy 160/120/40 455

Tournedo Raossini with gratin of sweet potato

dicTawkose cemipeno 3 ArigHUM Coycom 150 205
Pistachio semifreddo with berry sauce
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X0N104HI 3aKyCcKu
Cold Starters

ACOpTi BATOHUEHMX 3aKyCOK: TapTap 3 TyHUS,
TapTap 3 /10COCS 3 MyCOM 3 aBOKaAo, TapTap

3 MapuMHOBAHOIO A0paao 3 TpHdenbHo-
6a3nnikoBUM COYCOM

Assorted refined starters: tuna tartare, salmaon
tartare with avocado mousse, marinated dorado
tartare with truffle and basil sauce

@ TaTaki 3 TyHuq 3 coycom 'yakamone,
TprodenbHo-apTULWOKOBUM NKOpPe, MapMHOBAHOK]
cnap>ker Ta vepi, MApMHOBAHNMU B NOJTYHUL
Tuna Tataki with Guacamole sauce, truffle-artichoke
puree, marinated asparagus and cherries marinated
in strawberries

MW Toctpuii TapTap 3 TenatuHu
Spicy veal tartare

47 TepiH 3 6akna>kaHiB i3 3aneyeHMM NepLuem,
BEpPLUKOBMM CMPOM Ta coycom N'yakamone

Eggplant terrine with baked pepper, cream cheese
and Guacamole sauce

Buxia, r
Output, g

140/20

180

160

190

Lina, rpH.
Price, UAH

295

255

199

175
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Canatu
Salads

Buxin, r

Output, g
CanaT 3 KauMHOK rPyaKoro B TeMNypi 180
3 coycom "XouciHb" Ta dppykTamm
Salad with duck breast in tempura batter tempura
batter with Hoisin sauce and fruits
Canart "Le3ap" 3 Kypkor no-cxigHoMy 180
Caesar salad with chicken in Asian-style
Canat 3 TUrpoBMMM KpeBeTKaMMn, CbOMIOH 180
Ta MyCOM 3 aBOKaao
Salad with tiger shrimps, salmon and avocado mousse
Canat 3 TeNATUHOK Ta KAapamMesizoBaHUMmn 180
0BOYAMMU 3 FipUMYHO-TPHOdENbHOK 3anpaBKord
Salad with veal, caramelized vegetables,
mustard and truffle dressing
Canat Kancoy 3 ropixoBum Coycom 170/60
Kaiso salad dressed with satay sauce
BeraHcbknm canat 3 NiTHIX KapamMeni3oBaHMX OBOYIB 180

nig NikAHTHUMUM Mef0BO-TipYNYHUM COYCOM

Vegan salad of summer caramelized vegetables with
piquant honey-mustard sauce

LliHa, rpH.
Price, UAH

275

199

335

195

185

185
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YcTpuul
Oysters i

KinbkicTb UiHa, rpH.
Amount Price, UAH

Ycrpuuga XKXunapao N21 (DpaHuin) Twr./pcs. 165
FAKLLO rOBOPUTHM MPO YCTPULI HAMBULLOT AKOCTI, TO NepLue, Lo CNaAd€E Ha AYMKY -

YKnAapao, SKi Ha3BaHi Ha YeCTb POAMHM-MOCTaYaAbHMKA LMX YCTPULDb

AO EAMCENCHKOro naAaLy.

M’acuCTi, TEKCTYPHI YCTPULI 3 iA€aAbHOIO GOPMOIO PAKOBUHM 3 KAEMMOM AOMY

YKMAQPAO MaOTb COAOAKYBATY HiXKHICTb Ta CBiYKMIA apOMaT MOPCbKOro 6pu3y.

Y nicACMaKy MOyKHa 3HANTU Aerki HOTK KaByHa abo ropixa.

YHiKaAbHICTb YXUAQPAO Y TOMY, LLIO BOHM MOXYTb AOBIO 36epiraT CBOT BAACTUBOCTI,

a AEAIKaTECOM BBaXKaloTbCs Yepes 0OMexeHy KiAbKiCTb BUPOOHMUTBA. A0 pedi,

BUPOLLYHOTbCS Li YCTPULI A0 4 POKIB Yy NPOBIHLIi BpeTaHb Ta HopMaHAii.

Speciales Gillardeau N21 (France)

If we talk about the oysters of the highest quality, then the first thing that comes

to mind - Giilardo, named in honor of the family of suppliers of these oysters

to the Elysee Palace.

Fleshy, textured oysters with the perfect shape of shells with the stigma of the Gilardo
House have sweet tenderness and fresh aroma of the sea breeze. In the aftertaste you
can find light notes of watermelon or walnut.

The uniqueness of Giilarardo is that they can retain their properties for a long time,
and because of the limited amount of production they are considered a delicacy.

By the way, these oysters are grown for up to 4 years in the province of Brittany

and Normandy.

Ycrpuus Octpa Peran N21 (@paHuis, IphaHais) Twr/pes. 175
YatobaeHnusa AtopoBrka X1V Ta HanoaeoHa - KopoAiBcbka ycTpuus. MpoTarom

6araTbox cTopiy ii MopAaBaAM y PO3KILLHMX MaAaLax, a cboroaHi OcTtpa Peran -

yCTpULS MPeMiyM-KAacCy.

A060B A0 KOPOAIBCHKOT YCTPULL 3p03YMiAa - i KOHCUCTEHLLIA MICTUTb IK COAOAKYBATI,

TaK | COAEHI HOTKW, AKi 0APa3y 3aBOPOXKYHOTb. CMaKoOBI BiaTiHKKM OcTpa Peraa Mae

yepes CBill HE3BUYHMIA CNOCIO BUPOLLYBaHHA. MaAeHbKY YCTpULIIO bepyTb

Y PO3MAiAHMKax DpaHLil, a BUPOLLYOTb BiA 2 A0 3 POKIB Y BOAAX IPAAHAIT, WO baraTi

Ha MiHepaAwn. lMouiHoBYBaYi Ha3uBatoTb OcTpa Peraa ycTpuLeto 3 ipAQHACBKUM AYXOM

Ta GPaHLY3bKNUM AOTUKOM.

Ostra Regal Sentinelle N21 (France, Ireland)

The favorite of Louis XIV and Napoleon is the Royal Oyster. For many centuries

it was presented in luxurious palaces, and today Ostra regal - a premium oysters.
Love for the Royal Oysters is clear - its consistency contains both sweet and savory
notes that immediately fascinate. Tasteful shades of Ostra Regal are due to its unusual
way of cultivating. A small oyster is taken by nurseries in France, and is grown from

2 to 3 years in the waters of Ireland, which are rich in minerals. Lovers call Ostra Regal
an oyster with an Irish spirit and a French touch.

Ycrpuuga @i na Fowy N21 (PpaHuig) Twr./pes. 130
CMaK Mopsl, COAOHYBATWUM BIATIHOK, apoMaT - ycTpuusa OiH Aa Moy BMiCTUAA Y CObi

BeCb OKeaH, Ae ii BupoLlyBaaun. PiH Aa Moy Ao 30 MicsUiB TPMMAOTb Y BIAKPUTUX

BoAax CeH-BacT-Aa-Xor (HopMaHAif), LLIO HAAGE i1 TBEPAOTO, PILLYYOro XapaKTepy.

Fin la Gochou oyster N21 (France)

The taste of the sea, the salty shade, the aroma - the oyster Fin la Goshu contained
the entire ocean, where it was grown. Fin la Goshu is held for 30 months in the open
waters of Saint-Vaast-la-Hog (Normandy), which gives it a firm, decisive character.
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KmBi MopenpoaykTtu
Ta OxonopxkeHa Puba
Live Seafood and Chilled Fish

MopenpoaykTu Ta puba, NpuroToBaHi Ha pobaTi abo TenaHi
Seafood and fish cooked on a robata grill or teppan grill

Buxig*, r UiHa, rpH.
Output*, g Price, UAH
Jlo6cTep (Ha pobarTi; oukun BigNoB) 100 425
Lobster (on a robata grill; wild-caught)
ManTyc (¢ine; gnukun BigNOB) 100 275
Halibut (fillet; wild-caught)
TyHeub (dine; auknm BigNoB) 100 225
Tuna (fillet; wild-caught)
Cynak (¢ine, ouknn BigNoB) 100 190
Pike perch (fillet, wild-caught)
Cibac (uina pmba) 100 175
Sea bass (whole fish)
Jlococo (dine) 100 225
Salmon (fillet)
Turposi kpeeeTku (ANKUW BiA10B) 100 275
Tiger shrimps (wild-caught)
KoponiBcbki KpeBeTKM (AUKUIA BiAI0B) 100 435
Royal shrimps (wild-caught)
Bebi-BocbMUHIT (AVKMI Big0B) 100 315
Baby octopus (wild-caught)
Kanomapwu (oukumn Bignos) 100 215
Squids (wild-caught)
Mopcbki rpebiHui (Ankn Big10B) 100 395
Scallops (wild-caught)
&7 Cnapxa 50 155
Asparagus
<7 Bbpokoni 100 70
Broccoli
&7 Ce30HHI 0BOUYi MiKC 150 75

Seasonal vegetables mix

* LliHM BKa3aHi 3a Bary cMporo npoaykry
* Prices are specified for the weight of raw products
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[[@apayi 3aKyCcKu
Hot Starters

Jlo6cTep Tepmigop (amkun Bign0B)
Lobster Thermidor (wild-caught)

(Dya-rpa 3 Kapameni30BaHMM pPEBEHEM
Ta KJIEHOBMM COYCOM

Foie gras with caramelized rhubarb and
maple sauce

YcTpuui 3aneyeHi
nig CMpHO-TpHOdeLHUM COyCcoM
Oysters baked under cheese-truffle sauce

J CBuHi pe6pa B rocTpo-conoaKoMy CoyCi
Pork ribs in spicy-sweet sauce

Buxig, r LliHa, rpH.
Output, g Price, UAH

100 455

60/130/30 459

2 wT./pcs. 355

330 225




OUMCAMM - KnTancbki TpAAULIHI «nenbMeHi» 3 pi3HUMMK
HauMHKamu. PaHiwe - nerka 3akycka o MaHApiBHUKIB, LLO AN
LLloekoBum LLnaxom. Nepeknagaerbcs — «4OTOPKHYTUCH A0 Cepusy».
MOMO - «nenbMeHi», WO CTanan YacTUHOK HALLIOHANIbHUX KYXOHb
TubeTty, Henany Ta byTaHy. YHiBepcanbHa ika 3i WinbHoro Ticta gns
MiCLLEBUX XKUTENIB rip abo TUX, XTO NONHB6SISE 3HANOMUTUCA

i3 TpAAMUIAMM iHWIMX HAPOLIB CBITY.

I'EQ3W - «nenbMeHi» 3 TOHKOIO TiCTa i 3 HANPiZHOMaHITHILLMMK
HanoBHeHHAMM. NepLwicTb y BUHAX0Ai LiEl CTPaBU HaneXxxmntb Kutato.
OpnHak AnoHUi noabunu reg3sn Ta nodanu BBaXKaTu iX CBOIM
KyJliHAPHMM BUHAaxX0[0M.

BAO - TpaauuiiHi KWTAaNCbKi Nyxki 6yI0UKW, NPUroTOBaHI Ha napy,
i3 Pi3HOMaHITHOK HAaUMHKOH, KA HAaNUTYE TiCTO | pobuTb Moro
COKOBUM.

DIM SUM - Chinese traditional "dumplings" with different fillings.
Previously, it was an easy appetizer for Silk Road travelers.
Translated - "touch the heart".

MOMO - "dumplings", which became part of the national cuisines
of Tibet, Nepal and Bhutan. Universal food from a dense dough for
the locals of the mountains or those who like to get acquainted
with the traditions of other peoples of the world.

GYOZA - "dumplings" of thin dough and with a variety of fillings.
The championship in the invention of this dish belongs to China.
However, the Japanese loved the Goji and began to consider them
as their culinary inventions.

BAO - Chinese traditional steamed buns with a variety of fillings
that soak the dough and make it juicy.
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Jumcamuy, 'ensn, bao, Momo
Dim sum, Gyoza, Bao, Momo

Momo 3 6apaHnHO0
Momo (Tibetan dumplings) with lamb

Momo 3 KpeBeTKamMu Ta 0BOYaMu
Momo (Tibetan dumplings) with shrimps and
vegetables

Momo 3 nococem Ta WNUHATOM

3 TprodesibHO-CUPHUM COYCOM

Momo (Tibetan dumplings) with salmon and
spinach in truffle and cheese sauce

Momo 3 KypkoH Ta oBoYamMu
Momo (Tibetan dumplings) with chicken meat
and vegetables

Momo 3 oBoYamu
Momo (Tibetan dumplings) with vegetables

Anmcamun 3 KpeBeTKOH Ta 0BOUYAMMU
Dim sum with shrimps and vegetables

AnmMcamum 3 KypKOH Ta KpeBeTKamu
Dim sum with chicken meat and shrimps

Avmcamu 3 rpebiHuem Ta KpeBeTKkamm
Dim sum with scallop and shrimps

dvmcamu 3 TeNATUHOK Ta 6apaHnNHOL
Dim sum with veal and lamb

Adnmcamm 3 Kaukor
Dim sum with duck meat

['en3u 3 KauKOoHo 3 rOCTPO-MNiKAHTHUM COYCOM
Gyoza with duck and spicy-piquant sauce

< 'ensu 3 KpeBeTKaMM 3 roCTPO-NiKaHTHUM COYCOM

Gyoza with shrimps and spicy-piquant sauce

& repnsu 3 6apaHWHO 3 rOCTPO-NiKaHTHUM COYCOM

¢
¢

Gyoza with lamb and spicy-piquant sauce

bao 3 KauKor Ta NiIKAHTHUM COYCOM 3 KYMKBATOM
Bao with duck and piquant sauce with kumquat

bao 3 TenaTuHOK Ta NiKaHTHUM COYCOM 3 KYMKBaTOM
Bao with veal and piquant sauce with kumquat

Buxin, r
Output, g

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

180/50

180/50

180/50

210

210

LiHa, rpH.
Price, UAH

25

35

45

25

25

39

35

75

25

30

205

205

175

170

170




[
« flkiwo y BaC MOXMBa anepriuHa peakwia Ha nesHi npoayKTy, byab nacka, 3a3panerifb nogigomTe odiLjiaHta.
+ Please inform the waiter in advance if you have some allergic reaction to certain foods.



[lepwi CTpaBwu
Soups

Buxia, r UiHa, rpH.
Output, g Price, UAH
P Cyn Tom 9m Txane 350 325
Tom Yam Thale soup
) Cyn Tom fm 3 KpeBeTKamu 300 235
Tom Yam soup with shrimps
J Cyn @o 3 BOHTOHamu 3 KpeBETKAMU 350 215
Pho soup with wontons and shrimps
Cyn PameH 3 TenaTUHOK Ta MapUHOBAHUM SNLEM 350 225
Ramen soup with veal and marinated eggs
344 TocTpuit BereTapiaHcbKuii cyn 3 oBOYaMu B TeMMypi 300 135

Spicy veggie soup with vegetables in tempura batter




KAUKA NMO-NEKIHCbKMU: IMnepaTopcbka cTpasa. DUCK IN PEKING: Imperial dish In China, the dish was considered

Y Kntai cTpaBa BBa)kanacs HeOCSH>KHOK 415 BCiX, OKPiM unattainable for everyone, except for the emperor - only he could
iMnepaTopa - TiIbKK BiH Mir il KyluTyBaTW. TOX i A0 NPUroTYyBaHHSA taste it. So the preparation was treated seriously - during a few days
CTaBUJINCA CEPMO3HO — BNPOA0BXK AEKiNIbKOX [HIB Kauka the duck was rubbed, dyed, marinated and resisted, and only then
HaTupanacs, o6masyBanacsl, MapvHyBanacs Ta BUCTOHIBasacs bake with keeping a certain temperature, again rubbed, watered and
i TINbKY NOTiM BUNiKanacs 3 BUTPUMYBAHHAM BU3HAYeHOo! roasted to the crunchy skin. At the same time, its meat remains juicy
TemnepaTypu, 3HOBY 06Ma3yBasnacs, nonmeanacs Ta 3acmaxysanaca  and tender. By the way, according to tradition, the cook should cut
[0 XPYMKOT CKOPUHKW. MNpr LibOMY il M'ICO 3a/1MLLAJI0CS COKOBUTUM exactly 108 pieces of peel. The number 108 of this eastern people

Ta Hi>XHUM. [10 pedi, 32 TpagMLIErD, Kyxap Mae 3pi3aTu 3 Kauku means justice, and the duck itself is a symbol of well-being and
piBHO 108 wmaTtoukis. Yncno 108 y uboro cxigHOro Hapoay 03Hauvae happiness.

CI'IpaBe,D,ﬂI/IBiCTb, d CaMa Kayka — CMMBOJ1 6ﬂar0nonyqtm Ta WacTy.

I
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CTpaBu 3 Kaukun
Duck Dishes

Buxing, r LiHa, rpH.
Output, g Price, UAH

Kauka a-ng no-nekiHCbKu 250/150/50 475
(COKOBWTA FPYAMHKA 3 LiAOT KaYKK; TPAAULIMHO MOAQETLCA
3 MAVMHLSAMM, OBOYAMM Ta COYCOM "XOMCiHb")

Duck a la Peking style
(juicy breast of the whole duck; traditionally is served
up with pancakes, vegetables and Hoisin sauce)

@ Kapamerni3zoBaHe ¢ine kauku 3 TprodensHUM 120/50/60 255
COoycoMm, cnap>kero Ta godiHya 3 6araty

Caramelized duck fillet with truffle sauce,

asparagus and sweet potato dauphinua

F 3aneuene dine kauku B roCcTpoMy COyci 270 295
Baked duck fillet in spicy sauce

Kauka a-n9a no-nekiHcbku (uina) * 100 155
(Kayka po36mpaeTbca cy-Luedpom Ta NOAIETHCA rocTaAM He3nocepeAHbO

OIAS CTOAMKY. [TiCAS PO3060PY KauKK, 3a BaXKaHHAM roCTs, KICTOYKM

06CMaXyrOTbCs Y GPUTIOPI Y CheLiax Ta NoAATLCA 3 TOCTPUM COYCOM)

Duck a la Peking style (whaole) *

(The duck is handled by the su-chef and served to guests directly
at the table. After the breakdown of the duck duck fried in spices
and served with a spicy sauce at guest choice)

[lopatkn / Additives

Coyc "XoncCiHb" 50 55
Hoisin sauce
MAnHLI 00 Kauku 6 WT./pes. 85
Thin pancakes to be served up with duck
OBoui

30
Vegetables 15

* lliH1 BKa3aHi 3@ Bary rotoBoro npoaykty 6e3 noaaTkiB
* Prices are specified for the weight of prepared product without additives




POBATA: Pob6aTa-rpuib — KOHCTPYKLISA 471 0QHO4YacHOro ROBATA GRILL: Robata grill is a device for simultaneous

NPUroTyBaHHS Pi3HNX BUAIB pubu, BUHangeHa SnoHCbKUMN cooking of different kinds of fish. It was invented by Japanese
pubankamu 6araTo cTopiyu ToMy. Ha cyuacHin pobaTi-rpunb fishermen many centuries ago. It is possible to cook every-
MO>KHa roTyBaTW BCe: 0BOUi, puby i MOpenpoayKTh, M acHi Ta thing on the modern robata grill: vegetables, fish and sea-

Kypsiui CTenku.

food, meat and chicken steaks.

I
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Pob6aTa-rpunb
Robata Grill

Dine cboMmrv Ha MOpPKBAHOMY MNtope 3 140/100/30
KapamenizoBaHUM MaHro

Salmon fillet on carrot puree

with caramelized mango

Buxin, r
Output, g

dine nanTyca 3 anenbCMHOBO-1aMMOBUM COYCOM  110/100/40
(puba gmkoro BignoBy)

Halibut fillet in orange and lime sauce

(wild-caught fish)

@ (Dine cynaka 3 KpamenisoBaHOM LBITHOK 100/140/40

KanycTor Ta COyCcOoM i3 LWy4oHr iKpoH

Pike perch fillet with caramelized cauliflower
and pike caviar sauce

Cibac 3aneueHum B coni 120/100/30
(NopaeTbLCA 3i cnapyketo, TapTapoMm 3 TOMaTiIB,
Ccnap>xeBo-TpHOdenibHUM nMope Ta anesibCUHOBUM COYCOM)

Sea bass baked in salt
(is served up with asparagus, tomato tartare, asparagus
and true puree, orange sauce)

Dine TenaTnHM 3 a6Ny4YHO-CcenepoBUM Nope 100/100/40
Veal fillet with apple-celery puree

Ctenk-nenep 3 rpnbHMM Kapi Ta cnap>xer 110/60/50
Pepper steak with mushroom carry and asparagus

LliHa, rpH.
Price, UAH

385

350

325

395

375

305
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Pob6aTa-rpunb
Robata Grill

Ctenk TeHpepnoiH (YkpaiHa) 100/30
Tenderloin steak (Ukraine)

Buxing *, r
Output*, g

Ctewnk Piban 3 mapmMmypoBOi A/10BMUMHM (AMeEpUKa) 100/30
AMeprKaHCbKa MapMypOBa SAOBMYMHA

CHOICE

220 AHIB 3epHOBOT BIATOAIBAI

MapMypoBicTb 5-6.

AAoBUYMHA KaTeropii «Homc»

Marbled beef Ribeye steak (USA)

American marbled beef
CHOICE

220 days of grain fed
Marbling 5-6

Choice grade of beef

Ctenk CTpinnoiH 3 MapMypoBOi A/10BUUMHU (ANOHIG)  100/30
AnoHcbKa MapMypoBa AAOBMYMHa Bar'to (Wagyu)

Mae HamBMLLY CTYMiHb MapMYPOBOCTI

PRIME

220 AHIB 3epHOBOT BIATOAIBAI

MapMypoBicTb 9-9+. A5 33 ANOHCbKO KAACKdiKaLieto

AAOBMYMHA HaMBULLOT KaTeropii «[panm»

Marbled beef Striploin steak (Japan)

Japanese marbled beef Wagyu. The highest grade of marbling.
PRIME

220 days of grain fed

Marbling 9-9+. A5 according to Japanese classification

Beef of the highest grade - Prime

Kape HOBO3enaHACbKOro ar4sa 100/30
Rack of New Zealand lamb

* LliHM BKa3aHi 3@ Bary cMporo npoaykTy
* Prices are specified for the weight of raw products

LliHa, rpH.
Price, UAH

215

355

777

345
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AKITOpI
Yakitori

fAKiTOpi 3 TUrpOBUX KpeBeToK
Tiger shrimps yakitori

@ AKiTOpi 3 MOPCbKMX rpe6iHLuiB

Scallops yakitori

@ AKiTOpi 3 HOBO3eNaHACLKUX Mifin

New Zealand mussels yakitori

fAkiTopi 3 nococq
Salmon yakitori

AkiTopi 3 TYyHUSA
Tuna yakitori

AKITOpi 3 TeNATUHN
Veal yakitori

AKiTOpi 3i CBUHUHMN
Pork yakitori

AKiTopi 3 KypKn B BEKOHI
Chiken yakitori in bacon

AKITOPI - wawnmukn 3 Mm'ssca abo pnbun Ha 6amMByKoBUX

Lamnypax, NiACMa>keHi Hag, Byrinaam Ha pobarTi. XXap
Bi[, BYri/l/1g NepeTBOPHOE LlyKOP Ha TOHKY KapameJsibHy

CKOPWHKY, L0 BKPMBAE LUMATOUKM AKiTOpi. CneuianbHum

COYC, SKMM rOTYETLCS HA OCHOBI COEBOTO COYCY,
KYH>XYTHOT 01ii, 6in0ro BUHa 1a npsHoro iméupy,
Jornomarae 36eperT HXXKHICTb | COKOBUTICTb M'sAca.

output g price, UAY
100/80 285
100/80 395
100/80 245
130 265
130 275
130 145
130 135
130 125

YAKITORI - skewered meat or fish on bamboo sticks,
grilled over the coal on a robata grill. Coal heat turns
sugar into a thin caramel layer on yakitori pieces.
Special sauce based on soy sauce, sesame oil, white
wine and spicy ginger, helps to keep meat delicate
and juicy.




TEMAH-AKI - cTunb npurotyBaHHS K NaHasiaTCbKux, Tak

i EBPONENCHKUX CTPaB Ha WMPOKIN 3ai3Hil NOBEPXHI.

Ha3ea noxoguTb Bif cniB “Tenan” (3 ANoHCbKOT “nncT 3anisa”)
i “aki” (3 ANOHCbKOT “rpunb” abo “cMma>keHnin”).

TenaH-gki 3'aBuBca y JIbBOBi Brepwe y 2005 poui came TyT,

y kny6i Split.

TEPPAN-YAK:i is a style of cooking Pan-Asian and Europe-
an dishes on a wide iron surface. This name originates from
the words “teppan” (“sheet of iron” in Japanese) and “yaki”
(“grill” and “fried” in Japanese).

Teppan-yaki appeared in Lviv for the first time

in Split club in 2005.
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3

3

3

TenaH-4aKi
Teppan-yaki

Buxin, r

Output, g
Xibaui pyc 3 kpeBeTkamm Ta 0BOYaMM 250
Hibachi style rice with shrimps and vegetables
Xibaui puc 3 KpeBeTKamm Ta KYpKoH 270
Hibachi style rice with shrimps and chicken
Xibaui puc 3 KypKotro 250
Hibachi style rice with chicken
Xibaui puc 3 oBouamu 250
Hibachi style rice with vegetables
Jlanwa co6a 3 kpeBeTKamm 250
Soba Noodle with shrimp
Jlanwa coba 3 KpeBeTKamMm Ta KypKOH 270
Soba Noodle with shrimps and chicken
Jlanwa co6a 3 Kypkow 250
Soba Noodle with chicken
Jlanwa co6a 3 oBoYamu 250
Soba Noodle with vegetables
Jlanwa yaoH 3 KkpeeeTKamMmu 250
Udon Noodle with shrimps
Jlanwa ynoH 3 KpeBeTKaMu Ta KYpKOH 280
Udon Noodle with shrimps and chicken
Jlanwa yaoH 3 Kypkoto 250
Udon Noodle with chicken
Jlanwa ynoH 3 oBoYamu 250

Udon Noodle with vegetables

UiHa, rpH.
Price, UAH

209

215

175

155

225

205

175

165

245

205

175

165




BOK - kpyrna cTtanesa CKOBOPOAAQ, Y SKi FOTYHOThb,
NiaKMOAHYN IHTPeieEHTU 3i CNPUTHICTHO BYJIMUYHUX
>KOHrnepis. Ha BOK MOXHa He TifIbK1 CMaXxXutu

Ta TYLWKYBaTW, ane 1 roTyBaTu Ha Napy 3i cnewiasbHO
6ambyKOBO MPUCTABKOK, BAPUTH, KONTUTU Ta OTPUMYBATU
Y Pe3ysibTati DKy He XXMPHY, KOPUCHY, XPYMKY 1 apOMaTHy.
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Bok
Wok

Buxin, r LiHa, rpH.
Output, g Price, UAH

S TuUrpoBi KpeBeTKM 3 yeTOoM COYCiB — 120/60 295
KMCno-conogkmm coycom 1d rocTpo-coJiogKkmm
coycom 3 Bacabi (kpeBeTKkM gMKOro BignoBy)

Tiger shrimps with two sauces -
sour-sweet sauce and spicy-sweet wasabi sauce
(wild-caught shrimps)

J Kypkay BeplikoBo-nepuesomy coyci 250 195
3 0BOYAMM Ta PUCOM

Chicken in cream and pepper sauce
with vegetables and rice

J TenaTtvHa B rocTpo-nepuesomMy coyci 250 215
Veal in spicy-pepper sauce

Bakfia>kaHu B rocTpo-CoI0AKOMY COYCi 120/50 195
¥4 Eggplants in spicy-sweet sauce

MW Pvcosa nanwa no-cinranypcbku 300 199
Singapore-style rice noodles

P Pvcosa nanwa 3 TensTUHOO Ta NepLEBUM COYCOM 300 190
Rice noodles with veal and pepper sauce

F WadpaHosa nanwa 3 MopenpogyKTamu 300 295
Saffron noodles with seafood
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[ecepTun
Desserts

Caro maHro nyguHr (Kokocose M0J10KO 3 3epHamMu
Tanioky, CBi>XXe MaHro Ta aHaHac 3 1amMmMmomMm,
KOKOCOBE MOPO3UBO)

Sago-mango pudding (coconut milk with tapioca
seeds, fresh mango, pineapple and lime, coconut
ice-cream)

MycC 3 Mapakyeto i3 MaHrosmm copbeTom
Passionfruit mousse with mango sorbet

YiskerK 3 MOJIOYHOrO WOKOoAa4y 3i CMOpPOAUHOBUM
KyJli T MapakyeBUM COYCOM

Cheese cake with milk chocolate, currant sauce and
passionfruit sauce

Kpem-6ptone 3 mapakyi 3 KOKOCOBUM MOPO3MBOM
Passionfruit creme brilée with coconut ice-cream

LLlokonagHu poHAaH 3 YHOPHUYHUM COYCOM
Chocolate fondant with blueberry sauce

Mop0o31BO B aCOPTUMEHTI
Ice-cream in assortment

Copb6eT B acCOpTUMEHTI
Sorbet in assortment

Buxin, r
Output, g

150

170

150

100/50

140

50

50

LiHa, rpH.
Price, UAH

165

195

165

195

185

47

47
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Cywii Hiripi, Cawnmi

Nigiri sus

E6i Hiripi

Marypo Hiripi

Cake Hiripi

YHari Hiripi

IKypa ryHkaH

Kapaw marypo ryHkaH

Kapau cake ryHkaH

&7 Xigawi ryHkaH

Tob6iko ryHkaH
Marypo cawunmi
Cake cawunmi

YHari cawunmi

Ebbi nigiri
Maguro nigiri
Sayak nigiri
Unagi nigiri

Ikura hunkan
Kara maguro hunkan
Kara sake hunkan
Khyashi hunkan
Tobic hunchan
Maguro sashimi
Sake sashimi

Unagi sashimi

* Cawumi NnogarTbCA 3 pUCOM, JAMKOHOM Ta MOPKBOHO
* Sashymi are served up with rice, daikon and carrot

hi, Sashimi

Buxin, r
Output, g

30/15

30/15

30/15

30/15

35/15

35/15

35/15

35/15

35/15

50/170/40

50/170/40

50/170/40

LiHa, rpH.
Price, UAH

50
45
45
50
75
59
59
45
45
215
225
255
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Hopi-maci

Habopu

Ypa-maci

Nori maki

Uramaki

&)

Sets

Cywi Ponwu
Sushi Rolls oy

ABOKapo kanna maki / Avocado kappa maki 34 120/40
Cake maki / Sake maki 120/40
Marypo maki / Maguro maki 120/40
YHari maki / Unagi maki 120/40
E6i yHari maki / Ebi unagi maki 210/40
Kanagcbkum pon / Canadian roll 220/40
Tamaro yHari maki / Tamago unagi maki 220/40
AMEpPUKAHCbKUI pon (renauwiny / American roll warm) 170/40
YepBoHUM apakoH / Red Dragon 210/40
Binapensgisa / Philadelphia 210/40
Dinapensgia ¢'toxH / Philadelphia fusion 220/40
Cake yHari maki ¢p'toxkH / Sake unagi maki fusion 220/40

E6i aBokago maki ¢'toxxH / Ebi avocado maki fusion 220/40
Kapan cake maki (rennwin) / Karai sake maki warm) & 220/40
E6i kapan cake Maki (rennuin) / Ebi karai sake maki (warm)J 210/40
KioTO (dpew-pon 6es pucy) / Kyoto (fresh roll without rice) 160/30

Ha6ip N21 (cake Hiripi 2 WT, yHari Hiripi 2 W, Xigwi ryHkaH
2 WT, iKypa ryHKaH 2 WT, aBoKago Kanna Maki 1 WT, KaHagCbKnm
pon 1 WwT, cake mMaki 1 WwT, cake yHari Maki @'to>XH 1 wT) g975/200

Set NO. 1 (sake nigiri - 2 pcs., unagi nigiri - 2 pcs., hiyashi
gunkan - 2 pcs., ikura gunkan - 2 pcs., avocado kappa maki -

1 pcs., Canadian roll - 1 pcs., sake maki - 1 pcs., sake unagi maki
fusion - 1 pcs.)

Habip N22 (varypo Hiripi 2 w, e6i Hiripi 2 wT, kapai
CaKe NyHKaH 2 WT, Xiwi ryHKaH 2 wWT, To6iKo ryHKaH 2 W,
dinapensdisa 1 WT, YepBOHUM APAKOH 1 WT, TAMAro yHari
maki 1 WwT, yHari maki 1 wr) 1090/200

Set No. 2 (maguro nigiri - 2 pcs., ebi nigiri - 2 pcs.,
karai sake gunkan - 2 pcs., hiyashi gunkan - 2 pcs., tobiko
gunkan - 2 pcs., Philadelphia - 1 pcs., Red Dragon - 1 pcs.,
tamago unagi maki - 1 pcs., unagi maki - 1 pcs.)

Uina, rpH.
Price, UAH

95
125
125
155
275
285
195
179
215
225
225
215
255
205
255
215

999

1100
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Coycun
5auces

Buxin, r UiHa, rpH.
Output, g Price, UAH

@ Coyc NiKaHTHUI 3 KYMKBATOM 50 55
Piquant sauce with kumquat

I Coyc nepuesui 50 55
Pepper sauce

Coyc IMMOHHUN 50 55
Lemon sauce

Coyc anesibCMHOBO-N1anMOBUMN
3i WUMaTouKamMu anmy 50 55

Orange and lime sauce with chopped lime

Coyc BepLwKOBO-TPHOGeNbHUN 50 55
Cream-truffle sauce

F Coyc 6asunik-unni 50 55
Basil-chili sauce

Coyc rpubHumn 50 55
Porcini sauce

Coyc ciMBOBUI 50 55
Plum sauce




Jlopori rocTi, 9KWo y Bac MO>XX/1IMBa ajiepriyHa
peakLia Ha NeBHi NpPoayKTK, 6yab Nacka, 3a3ganerigb
noeigomTe odiuiaHTa.
Dear Guests please inform the waiter in advance
if you have some allergic reaction to certain foods

Hanbinbw nowmnpeHi anepreHu
The most widespread allergens

.‘_"-'-_ .

1. 3epHOBI KynbTypW,
LU0 MICTATb FIHOTEH
// Cereals containing
gluten

4. Pnba Ta pubHi
npopykTu // Fish and
products thereof

e

7. Monoko Ta MOJIOYHiI
npopykTu // Milk and
products thereof

10. lpunug Ta noxigHi
npopykTu // Mustard
and products thereof

2. PakonogibHi Ta noxiaHi
npoaykTtu // Crustaceans
and products thereof

5. Apaxic Ta noxigHi
npopykTu // Peanuts and
products thereof

8. lNopixn // Nuts

11. KyH>XXyT Ta noxigHi
npogykTtu // Sesame and
products thereof

3. Anuga Ta noxigHi
npoaykTtun // Eggs and
products thereof

-

6. Cos Ta coeBi NpoaykTn
// Soybeans and
products thereof

9. Cenepa Ta noxigHi
npoaykTun // Celery and
products thereof

12. Monockm Ta noxigHi
npoaykTun // Mollusks
and products thereof

13.JItoNuH Ta NoXigHi 14. BOOKUC CipKn
npopykTtu // Lupin and // Sulphur dioxide and
products thereof sulfites




