5 Ostra Regal Sentinelle N21
C,J

Speciales Gillardeau N21
Saint Patrick N2

0Old Zealand N21

Jlo6cTtep Tepmigop
Lobster Thermidor

Cteuku || Steaks

Ctenk TenpgepnoiH (YkpaiHa)
Tenderloin steak (Ukraine)

Bone-in Ribeye steak (USA)

MopenpoaykTu || Seafood

Yctpuua «Octpa Peran» CenTiHens N21 (DpaHuiq)
== YCTpuua «Knnapao» N1 (PpaHuin)
Yctpuus «Ceatun MNMaTtpik» N21 (IpnaHgis)

Yctpuusa «Ctapa 3enangis» N21 (TonaHgis)

Jlo6cTep (Ha pobari)
Lobster (on a robata grill)

Cteunk Piban Ha kicTui (Amepuka)

Ctenk Piban 3 mapmMypoBOi S/10BUUMHN (AMepuKa)
Marbled beef Ribeye steak (USA)

Creunk CTpinnoiH 3 MapMypoBOi S710BUUUHU (ANOHIN)
Marbled beef Striploin steak (Japan)

Hawi ctpaBu Hallkpale cMaKyBaTUMYTb 3 BUHaMM i3 BuHHoi Kaptu
Our dishes are best served up with wines from Wine Menu
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Buxin, r
Output, g
e TepiH 3 KONUYeHOro J10cocH 120

3 rpiHkamu Ta coycom XpiH

Smoked salmon terrine with toasts

and horseradish sauce
e Cyn Biwicyas 3 rpiHkamu 170

Ta 6invumu rpubamm

Vichyssoise soup
e Qine rpynepa 3 6ynarypom 170

Ta rpuéHUM 6yNbMOHOM

Grouper fillet with bulgur and

mushroom broth
e Kpen CHo3eT 3 IMMOHHUM

MOPO31BOM L

Crépe Suzette with lemon ice-cream

LiHa, rpH. || Price, UAH 575

Cer3/ISet3 o

e PineT 3 nococs 3 mycom 3 aBokago 130
Salmon rillette with avocado mousse

e Cyn bynabec 160
Bouillabaisse soup
e PaBioni 3 KpeBeTKamMmm 130

Ta cupom Dinagensdis
Ravioli with shrimps
and Philadelphia cheese

e Dine nococs 3 kKapamenizoBaHUM 140
theHxenem Ta JanMOBUM COYCOM
Salmaon fillet with caramelized
fennel and lime sauce

e CeBepiH 3 BAHiNIbHO-M'ATHUM

COycoMm Ta arogamu L
Saint Severin cheese with
vanilla-mint sauce and berries

e Mopo3uBo
Ice cream 50
LliHa, rpH. |1 Price, UAH 750

BuHHuu cet || Wine set

Comenbe peKoOMeHAYE

Sommelier recommends
e Note. Chateau de Ferrages
e Macon Rouge Les Cerisiers. Francois Martenot
e Chateau Saint Vincent
e Gewurztraminer. Hubert Beck

Ko>kHoro BuHa no 75 mn
Each wine is 75 ml

NN Y

Cet 2|l Set 2

Output, g
e 3aKyCKa 3 B'AJIeHOO TenaTmHow Ta 120
>XXYpaBJ/INHOBO-C/INBOBUM COYCOM

Starter with jerky veal
and cranberry-plum sauce

e Cyn 3 apTMwokKiB 3 dya-rpa 160
Artichoke soup with foie gras

e Dine AN0BMUYNHM 3 KApPTONIE 160

JodiHya Ta nepueBo-KOHbAYHUM

coycom

Veal fillet woth Dauphinoise

potatoes and pepper-brandy sauce
e Minbgen 3 arogamm Ta 6aHaHOBUM

MOpPO3MBOM 120
Mille-feuille with berries

and banana ice-cream

LliHa, rpH. || Price, UAH 575

Cer4|ISetd4 !

e 3aKycka 3 TUrpoBoto kpegeTkoww 130
Ta MYyCOM i3 Noper
Starter with tiger shrimps
and leek mousse

e [pnbHWI cyn 3 pasioni 3 gya-rpa 10
Mushroom soup with ravioli
and foie gras

e KauuHa rpyaka 3 dya-rpa 170
Ta abpUKOCOBUM Mope
Duck breast with foie gras
and apricot puree

e Dine 9710BMUMHU 3 KapaMmesi-
30BaHMM heHxenem nig,
BMHHO-TPHO(E/IbHUM COYCOM
Veal fillet with caramelized
fennel and wine-truffle sauce

e Kpen CioseT
3 IMMOHHUM MOPO3UBOM 140
Crépe Suzette with lemon ice-cream

e Copbet
Sorbet 50

Lina, rpH. || Price, UAH 750

140

Cer 51/ Set5

'"HOXKH fusion

LiHa, rpH. || Price, UAH

Hawi ctpaBu Halikpalie cMaKyBaTUMYTb
3 BUHamu i3 BuHHoi KapTtn

Our dishes are best served up with wines
from Wine Menu
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