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X0/104HI 3aKyCKn
Cold Starters

ACOpPTi BUTOHYEHMX 3aKyCOK: TapTap 3 TyHUS,
TapTap 3 J10COCH 3 MyCOM 3 aBOKaAo, TapTap
3 MapMHOBAHOro A0OpPajo 3 TprodensHo-
6a3nnikoBMM COYCOM

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

[oCTpun TapTap 3 TEJIATUHN
Spicy veal tartare

TapTap 3 6akna>kaHiB 3 H>XKHUM MyCOM 3 aBOKao
Aubergine tartare with delicate avocado mousse

TaTaki 3 nococya 3 copbeTom i3 aBokago
Salmon Tataki with avocado sorbet

TaTaki 3 TYHUS 3 KapamenizoBaHUM hyHAYKOM
Tuna Tataki with caramelized hazel-nut

Kapnauo 3 BOCbMUHOra 3 nikaHTHUM CanaTom
Ta TprodensHo-6a3nnikoBMM COycom

Octopus carpaccio with piquant salad in truffle and

basil sauce

Kapnauo 3 TengatuHu 3 coycom XouciHb Ta ToHKauy

3 cmpom «['paHa lNapgaHo»

Veal carpaccio in Hoisin and Tonkatsu sauces with
Grana Padano cheese

3aKycka 3 KonueHo gopennta, Mikc-canatom
Ta aBoOKago

Starter with smoked trout, salad mix and avocado

Buxin, r
Output, g

140/20

160

160

160

160

120

170

(=10

UiHa, rpH.
Price, UAH

275

199

175

250

285

299

189

235
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CanaTtwu
Salads

Buxin, r
Output, g

Canat 3 kKanibMapamu B KA4pi nig npaHUMuU coycamu 160
Salad with battered squids dressed with spicy sauces

Canat 3 KQUMHOI rpyaKoro B TeMnypi
3 COycoM XOUCiHb Ta ppyKTamm 180

Salad with duck breast in tempura batter tempura
batter with Hoisin sauce and fruits

Canat «Lle3ap» 3 KypKoH nNo-cxigHomy 180
Caesar salad with chicken in Asian-style

CanaTt 3 TUrpoBMMU KPEBETKAMM, CbOMTOHD 180
Ta MyCOM 3 aBOKaAo
Salad with tiger shrimps, salmon and avocado mousse

Canar 3 Te/I9TUHOKO Ta Kapamesii3oBaHUMU 180
0BOYaMU 3 ripuUNUHO-TPHOdEenLHOK 3anpaBkor

Salad with veal, caramelized vegetables,

mustard and truffle dressing

Canat Kancoy 3 ropixoBmm cOycom 170/60
Kaiso salad dressed with satay sauce
CanaT BeretapiaHCbKMK 3i cCnap>keto 160

Ta TprogesibHUM CoyCoMm
Veggie salad with asparagus and truffle sauce

LliHa, rpH.
Price, UAH

215

285

199

335

195

185

170






YcTpuul
Qysters

KinbKicTb

UiHa, rpH.

Amount Price, UAH

Ycrpuua XXunapao N21 (DpaHuin) 1 w./pcs.

AKLLO rOBOPUTU MPO YCTPULI HAMBULLIOT AKOCTI, TO NePLLE, LLIO CMAAQE HA AYMKY —
YKnAapAo, 9Ki Ha3BaHi Ha YeCTb POAMHM-MOCTAYAAbHUKA LIMX YCTPULb

AO EANCENCBHKOro naAaLly.

M’ACUCTi, TEKCTYPHI YCTPULL 3 iAeaAbHOK HOPMOID PAKOBUHW 3 KAEMMOM AoMy
YKnAapAO MatOTb COAOAKYBATY HiXKHICTb Ta CBiXKMIA apOMaT MOPCbLKOro 6pun3y.

Y nicAgcMaKy MOXHa 3HaMTW Aerki HOTK KaByHa abo ropixa.

YHiKaAbHICTb XXMAQPAO Y TOMY, LLIO BOHM MOXXYTb AOBIO 36epiraTi CBOi BAQCTUBOCTI,
a AEAIKaTECOM BBaXXatoTbCA Yepes3 0OMeXXeHy KiAbKiCTb BUPOOHMLTBA. A0 peui,
BUPOLLIYHOTbCSH Lii YCTPULLI A0 4 POKiB Y NPOBIHLiTi 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.

Ycrpuud Octpa Peran N21 (PpaHuia, Ipaanais) 1 wr./pcs.

YAaobaeHnUa AtopoBurka XIV Ta HanoAeoHa - KopoAiBcbKa ycTpuus. Mpotarom
6araTbOX CTOPIY i MOAABaAM Y PO3KILLHMX MNaAaLax, a cboropHi Octpa Peraa - yctpuusa
npemiyM-KAacy.

A0H60B A0 KOPOAIBCHKOIT YCTPULL 3p03YMiAa - ii KOHCUCTEHLLIA MICTUTb 5K COAOAKYBATI,
TaK | COAEHI HOTKM, SKi 0Apa3y 3aBOPOXKYOTb. CMaKoBI BiATiHKM OcTpa PeraA mae
yepes CBill HE3BUYHMIA CNOCIO BUPOLLYYBaHHSA. MaAeHbKY YCTPULIKO 6epyTb Y
po3nAiAHMKax DpaHLLii, @ BUPOLLLYIOTb Bia 2 AO 3 POKIB Y BOAAX [pAaHAIi, Lo 6araTi Ha
MiHepaAW. [NouiHoBYBaui Ha3mBatoTb OcTpa Peran ycTpuLeto 3 ipAGHACBKMM AYXOM Ta
GPaAHLY3bKMM 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.

Ycrpuud @id na Fowy N21 (PpaHLia) 1 wr./pcs.

CMakK Mopsl, COAOHYBATWUM BIATIHOK, apoMaT - ycTpuusa DiH Aa MoLy BMiCTUAA Y CObi
BeCb OKeaH, Ae ii BupolyBaAun. OiH Aa fowy A0 30 MicauiB TPUMaKOTb Y BIAKPUTUX
BoAax CeH-BacT-Aa-Xor (HopMaHAIf), LLO HAAAE T TBEPAOIO, PiLLYYOro XxapakTepy.

Fin la Gochou oyster No. 1 (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.

155

170

125






>Knuei MopenpogykTtu
Ta Oxonop>xeHa Puba
Live Seafood and Chilled Fish

Buxig*, r LiHa, rpH.

Seafood and fish cooked on a robata grill or teppan grill Output*, g  Price, UAH
Jlo6cTep (Ha pobari) 100 355
Lobster (on a robata grill)
TyHeub (dine) 100 399
Tuna fillet
Puba-meu (dine) 100 255
Swordfish fillet
bapabynbka (uina puba) 100 255
Mullus (whole fish)
[opapno (uina pnba) 100 205
Dorado (whole fish)
Cibac (uina pmba) 100 199
Sea bass (whole fish)
Jlococs (gine) 100 215
Salmon (fillet)
TUrpoBsi KpeBeTKU 100 275
Tiger shrimps
KoponiBcbKi KpeBeTKM 100 399
Royal shrimps
bebi-BOCbMUHIr 100 299
Baby octopus
Kansmapwu 100 215
Squids
Mopcbki rpe6iHui 100 395
Scallops

37 Cnapxa 50 155
Asparagus

37 Menxenb 100 85
Fennel

4@ Bpokoni 100 70
Broccoli

47 Ce30HHi OBOUI MiKC 150 75

Seasonal vegetables mix

* Prices are specified for the weight of raw products






[ @payi 3aKyCcKu
Hot Starters

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

Jlo6cTep Tepmigop 100 395
Lobster Thermidor

KapamenisoBaHM BOCbMUHIT B MiCO COYCi 200 425
3 MOPKBSAHO-anesbCMHOBUM COYCOM

Caramelized octopus in Miso sauce with
carrot and orange sauce

MDya-rpa 3 dicTawKoBUM CNOHXEM 60/140 375
Ta KOKOCOBO-MaHroBMMm niope

Foie gras with pistachio sponge and
coconut-mango puree

KokocoBe Kapi 3 KpeBeTkamu 350 255
Ta KapamMeni3oBaHMMM BakIa>KaHamMmu

Cocanut carry with shrimps and caramelized
eggplants

YcTpuui 3aneyeHi 2 wr./pcs. 355
nig CUpHO-TPHOdENIbLHMM COYyCOM
Oysters baked under cheese-truffle sauce

CBUHHI pebpa B rocTpo-CO/I04KOMY COYCi 330 225
Pork ribs in spicy-sweet sauce



OUMCAMM - KnTancobKi TpAgULInHI «nesbMeHi» 3 pisHUMU HaunHKamu. PaHiwe — nerka 3akycka ans MaHgpiBHUKIB, Wwo rwnu Los-
KoBuM LLnsxom. NepeknagaeTbes — «40TOPKHYTUCS A0 cepusy.

MOMO - «nenibMeHi», L0 CTaiM YaCTMHOK HauioHanbHUX KyxoHb TubeTy, Henany Ta bytaHy. YHiBepcanbHa ika 3i LwifbHoro Ticta ans
MiCLLeBUX >XXUTENIB rip abo TUX, XTO NOAKBAAE 3HANOMUTUCS i3 TPAAULISMU IHLIMX HAPOAiB CBITY.

I'EO3WU - «nesibMeHi» 3 TOHKOrO TiCTa i 3 HANPI3HOMAaHITHILUMMY HAaNOBHEHHAMM. MepLuicTb y BUHAXOA| L€l CTPaBU HaNexXuTb Kutaio.
OpHakK ANoHL NoN6UAM Fe3n Ta NoYaam BBaXKaTu IX CBOIM KyliHAPHUM BUHAaX0[0M.

BOHTOHM - kuTancbki, NpUroToBaHi 3 APPKAXKOBOrO TiCTa «nenbMeHi» y BUraAi By3ivkiB abo metenukie. CTpaBu 3 BOHTOHaMU
(cynu 3 NOKLWIMHO, HANPWUKIaA) CMMBOI3YHOTb AOBrONITTS Ta 6aarononyyys.

DIM SUM - Chinese traditional "dumplings" with different fillings. Previously, it was an easy appetizer for Silk Road travelers. Trans-
lated - "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 peaples 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.

WONTONS - Chinese, cooked from the yeast dough "dumplings" in the form of knots or butterflies. Dishes from wontons (soups
with noodles, for example) symbolize longevity and well-being.



1

Nnmcamum, 'en3n, BoHToHKU, MoMO
Dim sum, Gyoza, Wontons, Momo

Momo 3 6apaHnHO0
Momo (Tibetan dumplings) with lamb

Momo 3 KpeBeTKamMmm Ta 0BoYamMu
Momo (Tibetan dumplings) with shrimps and
vegetables

Momo 3 nococem Ta WNUHATOM

3 TpHodesIbHO-CUPHUM COYCOM

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

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

Momo 3 oBoYamu
Momo (Tibetan dumplings) with vegetables

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

InmMmcamum 3 KYpKOH Ta KpeBeTKamm
Dim sum with chicken meat and shrimps

Anmcamu 3 rpebiHuem Ta KpeBeTKamm
Dim sum with scallop and shrimps

Anmcamm 3 TeNaTUHO Ta 6apaHUHOK]
Dim sum with veal and lamb

Inmcamum 3 Kaukoro
Dim sum with duck meat

'ea3mn 3 KAUKOH 3 rOCTPO-MNiKaHTHUM COYCOM
Gyoza with duck and spicy-piquant sauce

[ea3mn 3 KpeBeTKAMM 3 FOCTPO-NiKAHTHUM COYCOM
Gyoza with shrimps and spicy-piquant sauce

en3mn 3 6apaHMHOKO 3 TOCTPO-MiKAHTHUM COYCOM
Gyoza with lamb and spicy-piquant sauce

Cma>keHi BOHTOHM 3 6BapaHMHOI0
Fried wontons with lamb

Cma>keHi BOHTOHM 3 KpeBeTKamMu Ta CBUHUHOHO
Fried wontons with shrimps and pork

Buxing, r
Output, g

1 wr./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1 wT./pcs.

1'wm./pcs.

1 wT./pcs.

180/50

180/50

180/50

100/40

160/50

Uina, rpH.
Price, UAH

25

35

35

25

25

39

35

75

35

30

205

225

199

125

245
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[lepwi CTpaBwu
Soups

Cyn Tom Am Txane
Tom Yam Thale soup

Cyn Tom Am 3 KpeBeTKamMmu
Tom Yam soup with shrimps

Cyn Jlakca 3 mopenpogykramu
Laksa soup with sea food

Cyn @0 3 BOHTOHAaMM 3 KpeBeTKamm
Pho soup with wontons and shrimps

Cyn PameH 3 TeNISTUHOK Ta MapUHOBaHUM SNULEM
Ramen soup with veal and marinated eggs

Cyn PameH 3i CBUHMHOKO Ta MAPMHOBAHUM AULIEM
Ramen soup with pork and marinated eggs

[oCTpui BereTapiaHCbKUM Cyn 3 0BOYAMU B TEMMYPI
Spicy veggie soup with vegetables in tempura batter

Buxin, r
Output, g

350

300

350

350

350

350

300

LiHa, rpH.
Price, UAH

315

235

315

215

175

170

135



KAYKA NO-NEKIHCBbKMU: IMnepaTopcbka cTpasa. Y AnoHii cTpaBa BBaXkasiacd HeJ0CA>KHOH AJ15 BCiX, OKpiM imnepartopa
— TiNIbKM BiH Mir il kywTyBatn. OTOX i A0 NPUroTyBaHHA CTaBMJINCA CEPMO3HO - BNPOAOBX OEKiIbKOX OHIB Kauka
HaTupanacs, o6masyBanacsd, MapMHyBanacsa Ta BUCTOHOBANACA i TibKM NOTIM BMMiKanacs 3 BUTPUMYBaHHSAM BU3Ha-
yeHoi TemnepaTypu, 3HOBY 06Ma3yBasiacs, NoMBanaca Ta 3aCMaXkyBaslacsa A0 XPYMKOi CKOpUHKK. Mpu Lbomy ii M'aco
3a/1MLLIAJI0CH COKOBUTUM Ta Hi>XXKHUM. [10 peui, 33 TpaAauLIErD, Kyxap Mae 3pi3atu 3 Kauku pisHo 108 wmartoukis. Yicno
108 y LbOro CxXiAHOro HapoA4y 03HAYaE CNPaBeaMBICTb, @ CaMa Kauka — CUMBOJ 671aronoJsyyys Ta WwacTs.

DUCK IN PEKING: Imperial dish In Japan, the dish was considered unattainable for everyone, except'for the emperor
- only he could taste it. So the preparation was treated seriously - during a few days the duck was rubbed, dyed, mari-
nated and resisted, and only then bake with keeping a certain temperature, again rubbed, watered and roasted to the
crunchy skin. At the same time, its meat remains juicy and tender. By the way, according to tradition, the cook should
cut exactly 108 pieces of peel. The number 108 of this eastern people means justice, and the duck itself is a symbol of
well-being and happiness.



CTpaBu 3 Kaukun

Duck Dishes

Kauka a-n19 no-nekiHCbKU
(COKOBUTA FPYAMHKA 3 LIIAOT KQUKUK; TPAANLIMHO NMOAQETLCA
3 MAVHLIAMM, 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)

KapamenizoBaHe dine kauku
3 TpHOgeIbHUM COYyCoM

Caramelized duck fillet with truffle sauce

3aneueHe gine Kaukn B rOCTPOMY COYCi
Baked duck fillet in spicy sauce

[oCTpuM Cyn 3 KAYKOHO, NanLwor Ta 0BOYaMM
Spicy soup with duck, noodles and vegetables

YO0H 3 KauKoro
Udon noodle with duck meat

Kauka a-n19 no-nekiHcbku (4ina) *

Buxin, r
Output, g

250/150/50

120/30/40

270

350

300

100

(Ka4ka po36mpaeTbca cy-LLuedoM Ta MOAIETHCA rOCTAM H6e3rnocepeAHbO

OIAA CTOAUKY. [1iCAS PO360PY KayKK, 3a BaXKaHHAM FrOCTS, KICTOUKMN

06CMaXKYIOTbCA Y GPUTIOPI Y CneLisix Ta MOAAIOTbCS 3 FOCTPUM COYCOM)

Duck a la Peking style (whole) *

(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)

NopaTtku / Additives

Coyc XouncCiHb
Hoisin sauce

MAnHLi 00 KauKku

Thin pancakes to be served up with duck

OBoui
Vegetables

* LliHn BKa3aHi 3a Bary roToBOro npoaykTy 6e3 goaartkiB

50

6 wr./pcs.

30

* Prices are specified for the weight of prepared product without additives

UiHa, rpH.
Price, UAH

455

235

295

175

195

125

55

85

15



POBATA: Pob6aTta-rpunb — KOHCTPYKLis A8 0AHOYACcHOro NpUroTyBaHHS pPisHUX BUAiB pubun, BUHangeHa AnOHCbKUMU
pubankamu 6arato cTopiu ToMmy. Ha cyyacHiv po6aTi-rpunb MoXXHa roTyBaTu BCe: 0BOYI, p1by i MOpenpoayKTu, M'acHi
Ta Kypadi CTENKN.

ROBATA GRILL: Robata grill is a device for simultaneous cooking of different kinds of fish. It was invented by Japanese

fishermen many centuries ago. It is possible to cook everything on the modern robata grill: vegetables, fish and sea-
food, meat and chicken steaks.




Pob6aTa-rpunb
Robata Grill

Buxin, r
Output, g

dine pnbun-meu 3i cnap>kerd Ta NiIKAHTHUM COYCOM 240
Swaordfish fillet with asparagus and piquant sauce

Dine cbOMrn Ha MOpPKBAHOMY MNOpe 140/100/30
3 Kapamesni3oBaHUM MaHro

Salmon fillet on carrot puree with
caramelized mango

dine Tpickm 3 aHAHACOBO-KOKOCOBMM COYCOM 100/80/40
Cod fillet in orange and coconut sauce
Cibac 3aneueHunn B coni 120/100/30

(NMOAAETHCA 3i CMapXKeto, TapTapoM 3 TOMATIB,
Crap>keBo-TPOdEAbHUM Mope Ta aneAbCUHOBMM COYCOM)

Sea bass baked in salt

(is served up with asparagus, tomato tartare, asparagus and truffle
puree, orange sauce)

Dine 9N0BNUMHU B a3iNCbKOMY MapuHagi 120/100/40
3i Cnap>keto Ta NepLeBo-KOHbAYHUM COYCOM

Veal fillet in Asian marinade sauce with asparagus
and pepper-brandy sauce

TenatuHa PociHi 3 TprogenbHUM coycom 110/80/40
Veal Rossini with truffle sauce

Crenk-nenep 3 rpnbHUM Kapi Ta cnap>Xker 110/60/50
Pepper steak with mushroom carry and asparagus

Kape HOBO3e1aHACLKOro arys 3 46,ay4YHUM nope, 120/140
KapamenisoBaHUM 6akna>kaHoOM Ta
BUHHO-TPHOdEsIbHUM COyCOM

Rack of New Zealand lamb with apple puree,
caramelized aubergine, wine and truffle sauce

LiHa, rpH.
Price, UAH

370

385

375

395

355

399

325

445






Pob6aTa-rpunb
Robata Grill

Ctenk TeHOepnoiH (YkpaiHa)
Tenderloin steak (Ukraine)

Crenk Piban Ha kicTui (AMepuka)
AMeprnKaHCbka MapMypoBa AAOBUYMNHA

CAB

120 AHIB 3epHOBOI BIATOAIBAI

MapMypoBicTb 2-4

AnoBrumMHa Kateropii «CenekT»

Bone-in Ribeye steak (USA)

American marbled beef
CAB

120 days of grain fed
Marbling 2-4

Select grade of bee

Ctenk Piban 3 mapmypoBOi 9/10BUUYNHU (AMepuKa)
AMepuKaHCbKa MapMypoBa AA0BMYMHA

CHOICE

220 AHIB 3epHOBOI BIAFOAIBAI

MapMypoBiIcTb 5-6.

AnoBUUYMHA KaTeropii «Honcy»

Marbled beef Ribeye steak (USA)

American marbled beef
CHOICE

220 days of grain fed
Marbling 5-6

Choice grade of beef

Ctenk CTpII'IJ'IDIH 3 MapMprBDI AN0OBNYUNHNA (FlI'IDHIFl)
AnoHCcbKa MapMypoBa aA0BMUYMHA Bar'to (Wagyu)

Ma€ HamBULLLY CTYMiHb MapMypPOBOCTI

PRIME

220 AHIB 3epHOBOT BiATOAIBAI

MapMypoBicTb 9-9+. A5 3a ANOHCHKOK KAACUDIKaLLIED

AAOBMYMHA HaMBULLIOT 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 HOBO3enaH4CbKOro aryHs
Rack of New Zealand lamb

* LliHn BKa3aHi 3a Bary cMporo npoaykTy
* Prices are specified for the weight of raw products

Buxip *, r
Output*, g

100/30

100/30

100/30

100/30

100/30

UiHa, rpH.
Price, UAH

179

275

295

777

345
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AKITOPI
Yakitori

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

fAkiTopi 3 nococs 130 245
Salmon yakitori

AkiTopi 3 TyHUSA 130 255
Tuna yakitori

AKiTOpI 3 TENATUHU 130 145
Veal yakitori
AKiTOpI 3i CBUHUHU 130 135
Pork yakitori
AKITOPI 3 KYpKN B BEKOHI 130 125

Chiken yakitori in bacon

AkiTopi acopTi 350 395
Assorted yakitori

AKITOPI - wawnunukm 3 m'sica abo pubu Ha BambykoBUX LIamMnypax, NiACMaxkeHi Haj Byrinasm Ha pobari. XKap Big,
BYriffs NepeTBOPHIE LlyKOP Ha TOHKY KapaMeslbHy CKOPUHKY, L0 BKPUBAE LUMATOUKM AKiTOpi. CneuianbHUM coyc, KU
rOTYETLCS HA OCHOBI COEBOrO COYCY, KYH>XKYTHOI 0J1ii, 6i10ro BMHA Ta NpAHOro iméupy, onomMarae 36eperty HiXKHICTb
i COKOBUTICTb M'AiCa.

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.



i - di

TEMAH-AKI - cTuab NpuMroTyBaHHSA K MaHasiaTCbKMX, TaK i EBPONENCbKUX CTPAB Ha LUMPOKIA 3asi3Hiin NOBepXHi.
Ha3Ba noxoguTb Bif CNiB «Tenan» (3 ANOHCLKOT «IUCT 3ani3a») i «gKi» (3 ANOHCbKOI «rpusib» abo «CMa>keHun»). TenaH-aKi
3'aBuBcA y JIbBoBi Bnepwe y 2005 poui came TyT, y ky6i Split.

TEPPAN-YAK:i is a style of cooking Pan-Asian and European 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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TenaH-4gKi
Teppan-yaki

dine nanTtyca 3 aneabLCUMHOBO-1ANMOBUM COYCOM
Halibut fillet in orange and lime sauce

TyHeub TenaH-gkKi 3 oBoYyamu
Teppan-yaki tuna with vegetables

AnoHCbKMW OMJIeT 3 0BOYaMU
Japanese omelette with vegetables

JdoaaTtkn no omnety
Omelette additives:
Byrop

Eel

Cbomra
Salmon

Kypka
Chicken meat

Xibaui puc 3 KpeBeTKamMm Ta OBOYAMU
Hibachi style rice with shrimps and vegetables

Xibaui pyc 3 KpeBeTkamm Ta KYpKoH
Hibachi style rice with shrimps and chicken

Xibaui pyc 3 KypKoto
Hibachi style rice with chicken

Xibaui puc 3 oBoyamm
Hibachi style rice with vegetables

Buxin, r
Output, g

110/100/40

90/100/50

200

25

20

85

250

270

250

250

LliHa, rpH.
Price, UAH

399

375

115

75

55

35

209

215

175

155
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TenaH-4gKi
Teppan-yaki

Jlanwa co6a 3 KpeBeTKamMmu
Soba Noodle with shrimp

Jlanwa co6a 3 KpeBeTkamu Ta KypKoH
Soba Noodle with shrimp and chicken

Jlanwa co6a 3 KypKow
Soba Noodle with chicken

Jlanwa co6a 3 oBoYamu
Soba Noodle with vegetables

Jlanwa yaoH 3 KpeseTkamu
Udon Noodle with shrimps

Jlanwa yaoH 3 KpeBeTKamMu Ta KypKoHo
Udon Noodle with shrimp and chicken

Jlanwa yaoH 3 KypKoto
Udon Noodle with chicken

Jlanwa yaoH 3 oBoyamm
Udon Noodle with vegetables

4@ l'ocTpa nikaHTHa pMCoBa Naniua 3 0BoYamu

Spicy piquant rice noodles with vegetables

Buxin, r
Output, g

250

270

250

250

250

280

250

250

260

LliHa, rpH.
Price, UAH

225

205

175

165

245

205

175

165

125



BOK - kpyrsia ctaneBa CKOBOPOAQ, Y AKiM rOTYHOTb, NiAKUAAHOYN iHFPEdIEHTU 3i CAPUTHICTIO BYJIUYHUX >KOHIJIEPIB.
Ha BOK MO>KHA He TiJIbKW CMa>XUTW Ta TYLUKyBaTK, ajie 1 roTyBaTu Ha Napy 3i cnewiaJibHOH 6aMOyKOBOK NPUCTABKO,
BapwuTK1, KONTUTU Ta OTPMMYBATU y Pe3yJibTaTi XXy He XXMPHY, KOPUCHY, XPYMKY 1 apOMaTHY.

THE WOK is a round frying pan, in which cooking is accompanied by tossing the ingredients. You can fry and stew
in a wok, as well as steam using a special bamboo stand, beil and smoke. You will get not fatty healthy food - ‘crispy
and flavoury.



Bok
Wok

Buxin, r
Output, g

TUrpoBi KpeBeTKU 3 AyeTOM COYCiB — KMC10-CONOAKUM 120/60
COyCOM Ta rocTpo-con0aK1Mm Coycom 3 Bacabi

Tiger shrimps with two sauces - sour-sweet sauce
and spicy-sweet wasabi sauce

KypKa y BepLIKOBO-NepLeBOMY COYCi 250
3 0BOYaAMW Ta PUCOM

Chicken in cream and pepper sauce
with vegetables and rice

CBUHHA rpyaMHKa Ta TeENATUHA B 110/80/50
anesbCMHOBO-LMBYNeBOMY COYCi

Brisket pork and veal in orange-onion sauce

CBMHMHA B roCTpPO-CO/I04KOMY COYCi 3 aHaHacamm 250
Pork in spicy-sweet sauce with pineapples

TendaTuHa B rocTpo-nepueBoMy COYCi 250
Veal in spicy-pepper sauce

bakna)kaHu B rocTpo-coq104KOMY COYCi 120/50
Eggplants in spicy-sweet sauce

YO0OH 3 Mopenpoayktamu 300
Udon Noodle with sea food

PvcoBa nanwa no-ciHranypcbku 300
Singapore-style rice noodles

LliHa, rpH.
Price, UAH

275

195

225

205

245

195

270

199






L/

YkpalHCbkuin ®'Ho>xH
Ukrainian Fusion

Output, g
3aKycka 3 MapMHOBaHOI KapnaTCcbKoi popeni 3 mycom 160
3 aBOKaj0o Ta CUPHO-TPHIdEesIbHUM MyCOM
Starter of marinated Carpathian trout with avocado
mousse and cheese-truffle mousse
MawTeT 3 iIHAMYOT NeYiHKun 140/30
Turkey liver pate

180

Canart 3 TeNATUHOK Ta CUPHUMMN KYJIbKaMWU
Salad with veal and cheese croquettes

BapeHuku 3 popennto Ta rpmbamu, i3 Coycom 3 6puUH300  200/60
Varenyky (stuffed dumplings) with trout and
mushrooms, sauce with Bryndza

BapeHuku 3 931MKoM Ta KypSauMMU LLAYHOUKaMu, 200/60
3 uMbyneso-TpHOdensHUM CoYyCoM

Varenyky (stuffed dumplings) with tongue and chicken

gizzards, served up with onion and truffle sauce

BapeHuku 3 cmpom Ta TprogesibHMM COYyCoM 160/50
Varenyky (stuffed dumplings) with cottage cheese
and truffle sauce

CMa>KeHUN Tenaumm 93uK 3 NigKoONUeHUM Nope 3 umobyni 160
nopen Ta BUHHO-NepLeBnuM COYCOM

Fried veal tongue with smoked leek puree, wine and

pepper sauce

bopLy 3 KonueHMM MOPO3UBOM, iKPOH 3 MOPKBMU 300
Ta TepiHOM 3i CBUHUHU

Borscht (beetroot soup) with smoked ice-cream,

carrot caviar and pork terrine

(Dine oceTpmHM 3 KApamenizoBaHUMKW OBOUYAMU 100/80/35
Ta anesbCMHOBO-TPHOgEsIbHUM COYCOM

Sturgeon fillet with caramelized vegetables and

orange-truffle sauce

Dine TenaTuHU 3 A6/1y4HO-CaNepoBMM Nope 100/100/40
Veal fillet with apple-celery puree

KauunHa rpyaka B KJIEHOBOMY COYCi 3 CUpHMM cydne 110/80/40
Duck breast in maple sauce with cheese souffle

pywa, TOMeHA Yy YePBOHOMY BUHI, 3 pOMOBOH 636010, 200

iMBUPHUM MOPO3MBOM Ta COJIEHOK KapaMensk
Pear simmered in red wine with rum baba, ginger
ice-cream and salted caramel

LliHa, rpH.
Price, UAH

170

135
195

175

155

135

180

135

315

325

299

170






[lecepTun
Desserts

Buxin, r

Output, g
Myc 3 eK30TUUHUX PPYKTIB 3 NOJYHNUYHO-aHaHACOBUM 180
COYyCOM Ta JIMMOHHO-6a3mMNikoBUM COp6eTom
Exotic fruit mouse with strawberry-pineapple sauce
and lemon-basil sorbet
Caro maHro nygmHr (kocoBe M0OJIOKO 3 3epHamMm 150
Tanioky, CBi>Ke MAHro Ta aHaHac 3 1anMmoM, KOKOCOBe
MOpPO31B0)

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

KapamenizoBaHun 6aHaH B TicTi §ino 3 MaaMHOBMM  150/30
KOH(ITHOpOM Ta 061iNiXoBO-MaHroBum copbeTom

Caramelized banana in Phyllo dough with raspberry
confiture and sea-buckthorn and mango sorbet

MycC 3 Mapakyer i3 MaHroBMm copbeTom 170
Passionfruit mousse with mango sorbet

YiskenK 3 MOJIOYHOr0O WOKoAaay 3i CMOPOAUHOBUM 150
KyJli T@ MapakKyeEBMM COYCOM

Cheese cake with milk chocolate, currant sauce and
passionfruit sauce

Kpem-6ptasie 3 Mmapakyi 3 KOKOCOBUM MOPO3MBOM 100/50
Passionfruit creme br(ilée with coconut ice-cream

LLlokonagHui ¢poHAAH 3 YOPHUYHUM COYCOM 140
Chocolate fondant with blueberry sauce

Mopo31BO B aCOPTUMEHTI 50
Ice-cream in assortment

Copb6eT B acOpTUMEHTI 50
Sorbet in assortment

LliHa, rpH.
Price, UAH

175

145

135

185

155

195

175

47

47






Cywii Hiripi, Cawnmi

Nigiri sus

EGi Hiripi
Marypo Hiripi
Cake Hiripi

YHari Hiripi
ABypo cake Hiripi

ABypo marypo
LIWAH Hiripi

AbBypo marypo
Kipo Hiripi

ABYpO yHari
Hiripi 3 gya-rpa
ABYpPO Tako Hiripi

ABYpO Hiripi
acopTi (5 wT.)

IKypa ryHkaH
Kapawn marypo ryHkaH
Kapaw cake ryHkaH

&7 Xiawi ryHkaH

Tob6iko ryHKaH
Marypo cawumi
Cake cawmnmi
YHari cawmmi
Tako cawmnmi

Ebbi nigiri
Maguro nigiri
Sayak nigiri
Unagi nigiri
Aburo sake nigiri

Aburo maguro
shiang nigiri
Aburo maguro
kiro nigiri

Aburo unagi nigiri
with foie gras
Aburo tako nigiri

Assorted aburo
nigiri (5 pcs.)

Ikura hunkan

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

Unagi sashimi

Tako sashymi

* Sashymi are served up with rice, daikon and carrot

hi, Sashimi

Buxin, r
Output, g

30/15
g90/45
30/15

30/15
g5 /4i5

35/15

35/15

35/15

35/ 115
175/80

35/15
35/15
45415
35/15
835/13
50/170/40
50/170/40
50/170/40
50/170/40

LiHa, rpH.
Price, UAH

50
45
45
50
45
45

85

85

85
315

75
59
59
45
45
195
195
215
295






Nori maki

Uramaki

Sets

Cywi Ponwu
Sushi Rolls

Buxig, r

Output, g

ABOKapo kanna maki / Avocado kappa maki 3@ 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 (renaminy / American roll warm) 170/40
YepsoHun apakoH / Red Dragon 210/40
Binapensgisa / Philadelphia 210/40
Dinagensdia ¢’roxxH / Philadelphia fusion 220/40
Cake yHari maki ¢'ta>kH / Sake unagi maki fusion 220/40

E6i aBokago maki ¢'toxxH / Ebi avocado maki fusion 220/40
Kapan cake maki (rennuin) / Karai sake maki (warm) 220/40
XoTaTe cnanci maki / Spicy hotate maki 220/40
E6i kapan cake maki (rennuin) / Ebi karai sake maki warm) -+ 210/40

Habip N21 (cake wiripi 2 wr, yHari Hiripi 2 wT, Xisiwi ryHkaH
2 T, iKkypa ryHKaH 2 LT, aBOKafA0 Kanna mMaki 1 WT, KaHaaChKuia
pon 1 WwT, cake mMaki 1 WT, cake yHari Maki @'to>kH 1 wT) 975/200

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 (marypo Hiripi 2 w, e6i Hiripi 2 wT, kapan
CaKe NyHKaH 2 WT, XifAwi ryHkaH 2 W, To6iKo ryHKaH 2 wr,
dinagensdis 1 WT, YyepBOHUIM APAKOH 1 WIT, TAMAro yHari
maki 1 wT, yHari maki 1 wr) 1090/200

Set NoO. 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.)

LliHa, rpH.
Price, UAH

95
125
125
145
255
275
195
179
205
215
225
215
255
205
299
249

888

999






Coycun
5auces

Coyc nepuesui
Pepper sauce

Coyc TIMMOHHUA
Lemon sauce

Coyc anenbCMHOBO-1aUMOBUN
3i LWMaTouKamMu nanmy

Orange and lime sauce with chopped lime

Coyc BepLluKOBO-TprOdenbHUIn
Cream-truffle sauce

Coyc 6a3unik-umni
Basil-chili sauce

Coyc rpubHumn
Porcini sauce

Coyc chmBoBUMA
Plum sauce

Buxin, r
Output, g

50

50

50

50

50

50

50

LiHa, rpH.
Price, UAH

55

55

55

55

55

55

55






