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D'vo>kH Morngg 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

PaBioi 3 Nn06CcTepoM, KpEBETKaMMU, JIOCOCEM 260 425
3 coycom bick i3 kpeBeTOK

Ravioli with lobster, shrimps, salmon served

up with shrimp sauce

Pagioni 3 6aknaxaHamm Ta CMpPoMm 280 225

3 TprodesibHUM CoyCcoMm

Ravioli with eggplant and cheese
with truffle sauce

MacTa 3 yopHUIaMM KapakaTuLi, 280 425

BOCbMMWHOIOM Ta KPeEBETKaMM
Pasta with cuttlefish ink, octopus and shrimps

TypHeno PociHi 3 rpateHom 3 6aTaTy 160/120/40 455

Tournedo Rossini with gratin of sweet potato

MicTawkose cemippeno 3 ArigHUM Coycom 150 175
Pistachio semifreddo with berry sauce
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X0N04HI 3aKyCcKu
Cold Starters

ACOpTi BATOHUEHUMX 3aKyCOK: TapTap 3 TyHU4,
TapTap 3 /10COCH 3 MyCOM 3 aBOKaAo, TapTap

3 MapMHOBAHOIo A0paao 3 TpHdenbHo-
6a3nnikoBMM COYCOM

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

@ TaTaki 3 TyHud 3 coycom 'yakamone,
TprodenbHo-apTULLOKOBUM NKOpe, MapMHOBAHOK]
cnap>ker Ta vepi, MApMHOBAHMMU B NOJIYHUL
Tuna Tataki with Guacamole sauce, truffle-artichoke
puree, marinated asparagus and cherries marinated
in strawberries

MW Toctpuii TapTap 3 TenatuHu
Spicy veal tartare

&7 TepiH 3 6akna>kaHiB i3 3aneyeHUM NepLem,
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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Canatwu
Salads

Buxin, r

Output, g
CanaT 3 KauMHOK rPyaKoHo 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 KAapamMesi3oBaHUMmn 180
0OBOYAMMU 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
BeraHcbkni canat 3 NiTHIX KapamMeni3oBaHMX OBOYIB 180

nig NikAHTHUMU Mef0BO-TipYNYHUM COYCOM

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

LliHa, rpH.
Price, UAH

275

199

335

195

185

170
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YcTpuul
Oysters §

KinbkicTb UiHa, rpH.
Amount Price, UAH

Ycrpuuga XXunapao N21 (DpaHuia) Twr./pcs. 155
AKLLO rOBOPUTHM MPO YCTPULI HAaMBULLOT AKOCTI, TO NepLUe, Lo CNaAd€E Ha AYMKY -

YKnAapao, gKi Ha3BaHi Ha YeCTb POAMHM-MOCTaYaAbHMKA LMX YCTPULb

AO EAMCENCHKOro naAaLy.

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

YKMAQPAO MatOTb COAOAKYBATY HiXKHICTb Ta CBiYKMIA apOMaT MOPCbKOro 6pu3y.

Y nicACMaKy MOyKHa 3HANTU Aerki HOTK KaByHa abo ropixa.

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

a AEAIKaTECOM BBaXKaloTbCs Yepes 0OMexXeHy KiAbKiCTb BUPOOHMLUTBA. 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. 170
YatobaeHnusa AtopoBrka X1V Ta HanoaeoHa - KopoAiBcbka ycTpuus. [MpoTarom

6araTbox cTopiy ii MopaBaAM y PO3KILLHMX MaAaLax, a cboroaHi Octpa Peran -

yCTpULS MPeMiyM-KAacy.

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

TaK | COAEHI HOTKW, AKi 0OAPa3y 3aBOPOXKYHOTb. CMaKOBI BiATiHKKM OcTpa Peran Mae

yepes CBill HE3BUYHMIA CNOCIO BUPOLLYBaHHA. MaAeHbKY YCTPULIIO bepyTb

Y PO3MAiIAHMKax DpaHLil, a BUPOLLYOTb BiA 2 A0 3 POKIB Y BOAAX IPAAHAIT, WO baraTi

Ha MiHepaAMW. lNouiHoBYBayi HasmBatoTb OcTpa PeraA ycTpuLeto 3 ipAaHACBKUM 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.

Ycrpuusa @i na Fowy N21 (PpaHuig) Twr/pcs. 125
CMaK Mopsl, COAOHYBATWUM BIATIHOK, apoMaT - ycTpuusa OiH Aa Moy BMiCTUAA Y CObi

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

BoAax CeH-BacT-Aa-Xor (HopMaHAif), LLIO HAAGE i 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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yKmuBi MopenpoaykTtu
Ta OxonopxkeHa Punba
Live Seafood and Chilled Fish

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

Buxip*, r UiHa, rpH.
Output*, g Price, UAH
JNlobcTep (Ha pobaTi; Aankum Big 0B) 100 425
Lobster (on a robata grill; wild-caught)
ManTyc (dine; gnukun BigN0B) 100 275
Halibut (fillet; wild-caught)
TyHeub (¢ine; auknm BigN0B) 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 (AVKUIA BiANOB) 100 435
Royal shrimps (wild-caught)
Bebi-BocbMUHIT (VKK Big0B) 100 315
Baby octopus (wild-caught)
Kanomapwu (oukumn Bignos) 100 215
Squids (wild-caught)
Mopcbki rpebiHui (Ankm Big10B) 100 395
Scallops (wild-caught)
&7 Cnapxa 50 155
Asparagus
<7 Bbpokoni 100 70
Broccoli
&7 Ce30HHI 0BOYi MiKC 150 75

Seasonal vegetables mix

* LliH1 BKa3aHi 3a Bary cMporo npoaykrty
* 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 Kapamei30BaHMM pPEBEHEM
Ta KJIEHOBMM COYCOM

Foie gras with caramelized rhubarb and
maple sauce

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

J CBuHi pe6pa B rocTpo-conoaKomMy 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 ALWAN
LLloekoBum LLUnaxom. Nepeknagaerbea — «4OTOPKHYTUCH A0 Cepusy.
MOMO - «nenbMeHi», WO CTaan YaCcTUHOK HALLIOHANbHUX KYXOHb
TubeTty, Henany Ta byTaHy. YHiBepcanbHa i>ka 3i WinbHOoro Ticta gns
MiCLLEBUX XKUTENIB rip abo TUX, XTO NONH6JISE 3HANOMUTUCA

i3 TpPAAMUIAMM iHWMX HApOLiB CBITY.

I'EQ3W - «nenbMeHi» 3 TOHKOTO TiCTa i 3 HANPiZHOMAaHITHILLMMK
HanoBHeHHAMM. NepLwicTb y BUHAX0Ai LiEl CTPaBU HaneXxxntb Kutaro.
OpnHak AnoHUi noabunu reg3n Ta nodanu BBaXKaTu iX CBOIM
KyJliHAPHMM BUHAaX0[0M.

BAO - TpaauLuiHi KWTANcbKi Nyxki 6yI0UKW, NPUrOTOBaHI Ha napy,
i3 Pi3HOMaHITHOK HAaUMHKOH, KA HAaNUTYE TiCTO | pobuTb Noro
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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Jumcamum, ['en3n, 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

Anmcamu 3 KypKoHo Ta KpeBeTKamMu
Dim sum with chicken meat and shrimps

dnmcamu 3 rpebiHLEM Ta KpeBETKAMMU
Dim sum with scallop and shrimps

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

Adumcamm 3 Kaukor
Dim sum with duck meat

['en3u 3 KaUKOH0 3 rOCTPO-MiIKAHTHUM COYCOM
Gyoza with duck and spicy-piquant sauce

<& 'ensu 3 kpeBeTKaMu 3 roCTPO-NiKaHTHUM COYCOM

Gyoza with shrimps and spicy-piquant sauce

& repsu 3 6apaHWUHOK 3 rOCTPO-NiKaHTHUM COYCOM

¢
¢

Gyoza with lamb and spicy-piquant sauce

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

bao 3 TenaTMHOO Ta NiIKAHTHUM COYCOM 3 KyMKBaTOM
Bao with veal and piquant sauce with kumquat

Buxin, r
Output, g

1 wT./pcs.

1T wr./pcs.

1 wT./pcs.

1T wr./pcs.

1 wT./pcs.

T wr./pcs.

1T wr./pcs.

1T wr./pcs.

1T wr./pcs.

1T wr./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
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[lepwi CTpaBwu
Soups

Buxig, 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
& Cyn @o 3 BOHTOHamu 3 KpeBETKAMU 350 215
Pho soup with wontons and shrimps
Cyn PameH 3 TenaTUHOK Ta MAapUHOBAHUM SNLEM 350 225
Ramen soup with veal and marinated eggs
344 TocTpuii BereTapiaHCbKuii Cyn 3 0BOYaMuU B TeMMypi 300 135

Spicy veggie soup with vegetables in tempura batter




KAYKA NMO-NEKIHCbKU: IMmnepaTopcbka cTpaBa. DUCK IN PEKING: Imperial dish In China, the dish was considered

Y Knutai cTpaBa BBaXkanacs HeOCS>KHOK 415 BCiX, OKPiM unattainable for everyone, except for the emperor - only he could
iMnepaTopa - TiIbKK BiH Mir il KyluTyBaTW. TOX i A0 NPUrOTYBaHHSA taste it. So the preparation was treated seriously - during a few days
CTaBUJINCA CEPNO3HO — BNPOA0BXK AEKiNIbKOX [HIB Kauka the duck was rubbed, dyed, marinated and resisted, and only then
HaTupanacs, o6masyBanacsl, MapvMHyBanacs Ta BUCTOHBaslacs bake with keeping a certain temperature, again rubbed, watered and
i TINbKKW NOTiM BUNiKanacs 3 BUTPUMYBAHHAM BU3HAYeHOo! roasted to the crunchy skin. At the same time, its meat remains juicy
TemnepaTypu, 3HOBY 06Ma3yBasacs, nonveanacs Ta 3acmaxysanaca  and tender. By the way, according to tradition, the cook should cut
[0 XPYMKOT CKOPUHKM. [pr LboMy il M'CO 3a11LLanocs 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-nsg no-neKiHCbkKu 250/150/50 475
(COKOBUTA FPYAMHKA 3 LiAOT KauKK; 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
Coycom, cnap>keto Ta godiHya 3 6araTty

Caramelized duck fillet with truffle sauce,

asparagus and sweet potato dauphinua

F 3aneuere (hisie KaukM B roCTPOMY COYCi 270 295
Baked duck fillet in spicy sauce

Kauka a-n9a no-nekiHcbku (uina) * 100 155
(Kayka po36upaeTbca cy-Luedom Ta NOAIETHCA roCTAM He3nocepeAHbO

OIAS CTOAMKY. [TicAs PO360pPY KauyKK, 3a BaXKaHHAM roCTs, KiCTOYKM

06CMaXyrTbCa Y GPUTIOPI Y CheLiax Ta NoAATbCA 3 FOCTPUM 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)

[opaTtku / Additives

Coyc "XounciHb" 50 55
Hoisin sauce
MAnHLI 00 Kauku 6 w./pcs. 85
Thin pancakes to be served up with duck
OBoui

30
Vegetables 15

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




POBATA: Pob6aTa-rpuib — KOHCTPYKLISA 4719 0QHO4YacHOro ROBATA GRILL: Robata grill is a device for simultaneous

NPUroTyBaHHSA Pi3HNX BUAIB pubu, BUHangeHa SnoHCbKUMMN cooking of different kinds of fish. It was invented by Japanese
pubankamu 6araTo cTopiy ToMy. Ha cyyacHin pobaTi-rpusb 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 cbOMr1 Ha MOPKBSIHOMY MHOpEe 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 3aneueHunn B coni 120/100/30
(NopaeTbLCA 3i cnapyketo, TapTapoMm 3 TOMaTiIB,
cnap>xeBo-TpHOdenibHUM nMope Ta anesibCUHOBMM COYCOM)

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

Dine TenaTnHM 3 a61y4HO-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




- flkiLo y BaC MOXMBA anepriuHa peakwlia Ha nesHi npoayKTy, byab Nacka, 3a3aneriab noBigomTe odiLliaHta.
« Please inform the waiter in advance if you have some allergic reaction to certain foods.




Pob6aTa-rpunb
Robata Grill

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

Buxing *, r
Output*, g

Ctewnk Piban 3 mapmMmypoBOi /10BUUMHM (AMEpPUKa) 100/30
AMepUrKaHCbKa MapMypoBa AAOBMYNHA

CHOICE

220 AHIB 3epHOBOT BIATOAIBAI

MapMypoBiCcTb 5-6.

AAoBUYMHA KaTeropii «Home»

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/10BUYMHU (ANOHIF)  100/30
AnoHcbKa MapMypoBa AA0BMYMHa Bar'to (Wagyu)

Ma€ HarBMLLY CTYMiHb MapMYPOBOCTI

PRIME

220 AHIB 3epHOBOT BIATOAIBAI

MapMypoBicTb 9-9+. A5 33 ANOHCbKOI KAAcKdiKaLli€to

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 HOBO3enaH4CbKOro ar4sa 100/30
Rack of New Zealand lamb

CeuHi pebpa 3 oBoyamm Ta coycom bap6ekio 100/30
3 KOMYEHOH NanpuKo Ta Megom

Pork ribs with vegetables and barbecue sauce with

smoked paprika and honey

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

LliHa, rpH.
Price, UAH

199

325

777

345

75
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AKITOpI
Yakitori

AKITOpI 3 TUrPOBUX KPpEBETOK
Tiger shrimps yakitori

@ AKiTOpi 3 MOPCbKUX rpebiHuiB

Scallops yakitori

@ AKiTOpi 3 HOBO3eNaHACLKUX MifiN

New Zealand mussels yakitori

fAkiTopi 3 nococH
Salmon yakitori

AkiTopi 3 TYyHUSA
Tuna yakitori

AKITOpI 3 TeNATUHN
Veal yakitori

AKiTOpi 3i CBUHUHKN
Pork yakitori

AKITOpI 3 Kypkn B 6EKOHI
Chiken yakitori in bacon

AKITOPI - wawnmukm 3 Mm'ssica abo pnéun Ha 6aMByKoBUX

Lwamnypax, NiACMa>keHi Hag, Byrinaam Ha pobarTi. XXap
Bi[, BYri/I/1g nepeTBOPHOE LlyKOP Ha TOHKY KapameJsibHy

CKOPWHKY, L0 BKPMBAE LUMATOUKM AKiTOpi. CneuianbHnm

COYC, SKMM rOTYETLCSA HA OCHOBI COEBOTO COYCY,
KYH>XYTHOT 01ii, 6in0ro BUHa 1a npsHoro iméupy,
Jornomarae 36eperT HiXKHICTb | 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.




TEMNAH-AKI - cTvnb NnpuroTyBaHHs Sk NaHasiaTCbKux, Tak

i EBPONENCBKNX CTPaB Ha LWMPOKIK 3ani3Hii NOBEPXHI.

Ha3ea noxoguTb Bif cniB “Tenan” (3 anoHCbKOT “nncT 3anisa”)
i “aKi” (3 ANOHCBKOT “rpuab” abo “cMaXkeHuin”).

TenaH-gki 3'asBmnsca y JibBosi Bnepue y 2005 poui came TyT,

y Kny6i Split.

TEPPAN-YAKIi 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.

I
- flkiLo y BaC MOXMBA anepriuHa peakwlia Ha nesHi npoayKTy, byab Nacka, 3a3aneriab noBigomTe odiLliaHta.
« Please inform the waiter in advance if you have some allergic reaction to certain foods.
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7

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 KypKoto 250
Hibachi style rice with chicken
Xibaui puc 3 oBouamu 250
Hibachi style rice with vegetables
Jlanwa co6a 3 kpeeBeTKkamm 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 KkpeseTKamMmu 250
Udon Noodle with shrimps
Jlanwa yaoH 3 KpeBeTKaMu Ta KYpPKOH 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

LiHa, rpH.
Price, UAH

209

215

175

155

225

205

175

165

245

205

175

165




BOK - kpyrna cTtanesa CKOBOPOAAQ, Y SKi FOTYHOTh,
NiaKMOAHYN IHTPeieHTU 3i CNPUTHICTHO BYJIMYHUX
>KOHrnepis. Ha BOK MOXHA He TifIbK1 CMaXXutu

Ta TYLWKYBaTW, ane 1 roTysaTu Ha Napy 3i cnewiasibHo
6ambyKOBO MPUCTABKOK, BAPUTH, KONTUTU Ta OTPUMYBATU
Y Pe3ysibTati DKy 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, boil and smoke. You will get
not fatty healthy food - crispy and flavoury.

I
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Bok
Wok

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

S TuUrpoBi KpeBeTKM 3 yeTOM COYCiB — 120/60 285
KMCNno-conogkmm coycom 1d roctpo-cosiogkmm
coycom 3 Bacabi (kpeBeTKM oMKOro 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

F TenaTtuHa B rocTpo-nepuesomy 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 Pvicosa nanwa 3 TensTUHO 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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[HecepTun
Desserts

Caro maHro nyguHr (Kokocose M0J10KO 3 3epHamu
Tanioky, CBi>Xe MaHro Ta aHaHac 3 1amMMmomMm,
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 MOJIOYHOTIO WOKOoAaay 3i CMOpPOAUHOBUM
KyJli T2 MapakyeBMM 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 aCOpPTUMEHTI
Sorbet in assortment

Buxin, r
Output, g

150

170

150

100/50

140

50

50

LiHa, rpH.
Price, UAH

145

185

155

195

175

47

47
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Cywi 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 cawumi
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, JANKOHOM 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 (renauwin) / American roll warm) 170/40
YepBoHUM apakoH / Red Dragon 210/40
Binapensgisa / Philadelphia 210/40
Dinapensgia ¢'toxH / Philadelphia fusion 220/40
Cake yHari maki @'to>H / Sake unagi maki fusion 220/40

E6i aBokano 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)dl 210/40
KioTO (dpew-pon 6e3 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 Mmaki 1 WT, KaHaACbKni
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, kapait
Cake NyHKaH 2 WT, XiAwi ryHkaH 2 wT, To6iKo ryHKaH 2 WT,
dinapgensdia 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
205
215
215
215
255
205
255
215

999

1100
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Coycun
5auces

Buxin, r LiHa, 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-N1anMOBUN
3i WUMaTouKaMu anmy 50 55

Orange and lime sauce with chopped lime

Coyc BepLWKOBO-TPHOGeNbHUN 50 55
Cream-truffle sauce

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

Coyc rpubHumn 50 55
Porcini sauce

Coyc ciMBOBUI 50 55
Plum sauce




Hlopori rocTi, 9KWo y Bac MOXX/1MBa ajieprivyHa
peakLia Ha NeBHi NpoayKTK, 6yab Nacka, 3a3ganerigb
nosigomTe 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

..\_u_l_,,:\-:.;l_l‘li: i ¥
1. 3epHOBI KynbTYypH,
L0 MICTATb FIHOTeH
// Cereals containing
gluten

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

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

10. Fipynug Ta noxigHi
npoaykTu // Mustard
and products thereof

©

2. Pakonopi6Hi Ta noxigHi
npoaykTun // Crustaceans
and products thereof

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

8. lNopixn // Nuts

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

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

6. Cos Ta COEBi NpoAayKTn

// Soybeans and
products thereof

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

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

E-X

13.JI1oNunH Ta NOXigHi 14. BOOKUC CipKn
npoaykTu // Lupin and // Sulphur dioxide and
products thereof sulfites




