BREAKFAST e

TO EVERY BREAKFAST TEA, COFFEE OR PROSECCO FOR PRESENT 08:00—12:00

Benedict with salmon

Brioche, salmon, arugula, cream with avocado, Eggs Benedict, tomato, sauce

Italian breakfast

Prosciutto Cotto, mozzarella cheese, red pesto sauce, 2 eggs
(choice of eggs to your taste: poached, scrambled, fried)

French breakfast

Milk brioche fried in melted butter with vanilla ice cream and caramel sauce

210g 450
250¢ 380

250/50g 360

American breakfast
Eggs, 2 sausages, fried bacon, arugula, Ajapsandal, tomato 320¢ 420
Bowl with quinoa and salad
Chicken fillet, qgail eggs, arugula, orange, spinach, avocado 220g 340
Syrnyky 220/30¢ 280
Chia and fruit bowl
Chia pudding with coconut milk and honey 2]0g 170
DELICATESSEN e
@ A set of snacks for vodka
Lightly salted herring, kimchi, beef tongue, ham, basturma, lard, pickles, pickled 570 840
tomatoes, mustard, horseradish, bread
Tartar steak (Beef) 190: 680

@ Set handmade smoked meats

I  Eco chicken, duck and turkey fillets, Bernese sausage, horseradish, mustard

Set homemade baked meat
1= Roastbeef, Helmeted guinea fowl ham, baked pork, baked bacon,
homemade sausage, horseradish, mustard

Cheese platter

Camembert., Dor Blue, Garganzola, Gouda., wine jelly, orange jam.honey, nuts

Assorted lard

Lard in spices, baked lard, smoked breast, ciabatta, horseradish, mustard

Assorted fish

Salmon, herring, smoked mackerel, ciabatta, butter

Assorted fresh vegetables

Tomatoes, cucumbers, bell pepper, green onion, dill, parsley

Assorted vegetables of our own saltin
Salted cucumbers, salted tomatoes, sauerkraut, salted garlic, salted chilli pepper.

Assorted marinated mushrooms
Butternut squash mar, openky mar, gruzdi mar.

450/80¢ 980

500/80¢ 1590
250/607 880

290/160¢ 990

380/30/30¢ 530

4007 670
650g 820
625¢ 350
300¢g 590

SNACKS * *discount does not apply

Shrimp fries with apricot sauce

®

Tartar steak (Tuna) with mango

uail liver pate
Y Q p

Hamon, Camember t, walnut, strawberry coulis
Smoked duck, Gor gonzola, Parmesan with raspberry sauce
Bread basket

Greek Kalamata olives

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP

1201304  320*
160¢  290*

70/45¢  120*
50¢  110*
920¢ 110*
400/50g  150*
s0g 99




SALADS
Warm salad with ginger beef

Parmesan ¢ Balyk ¢

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP

Arugula, baby spinach, Crimean onion, avocado, orange fillet, pickled pepper, 190¢ 490
Hanoi dressing

Salad with marinated pumpkin and jamén 240g 340
Pumpkin, baby mozzarella, jamon, grapes, arugula, raspberry dressing
Seafood salad
Tiger prawn, squid, salmon s/s, iceberg lettuce, arugula, lemon sauce 250¢g 510
Salad with smoked duck and stewed pear 185 380
stewed pear, home-smoked duck, arugula, spinach, oriental sauce £
Salad with chicken strips and Mayonnaise sauce 25 390
Iceberg salad, lolo blond , cherries, fried bacon, croutons, chicken strips, mayonnaise sauce £
Big green salad

Mu%hgooms, avocado, arugula, baby spinach with Gremolata sauce and Parmesan 230g 390
Greek salad
Tomatoes, bell peppers, feta, olives, lettuce, olive oil 210¢ 320
PIZZA °
Prosciutto Cotto
Burrata cheese, Prosciutto Cotto, Mozzarella, mushrooms, Arugula, Parmesan, tomatoes, 700 g 880
truffle oil, white sauce

@ Diablo for beer (salty)

= Chorizo, bacon, Crimean oniZn, chili pepper, tomatoes, basil, red sauce 570¢ 410
Five kinds of meat
Smoked beef, bacon, ham, hunting sausages, smoked chicken fillet, bell peppers, tomatoes, 550 g 9280
olives, white sauce, mozzarella (all meat products are made in-house)
Five cheeses
Parmesan, Gorgonzola, Gouda, Ubriacone (cheese aged in wine), Mozzarella, white sauce 600¢g 560
Carbonara
Bacon, ham, Parmesan, mushrooms, tomatoes, mozzarella, white sauce 650g 530
Hawaiian

House smoked chicken fillet, pineapple, mozzarella, Passata sauce 550¢ 370
Calzone neapolitano (covered pizza)
Ham, smoked sauls)age, Parmesan, tomatoes,pmozzarella, Passata sauce 700g 590
Salamis
Smoked sausage, mozzarella, Passata sauce 400g 350
Margarita with cherry tomatoes
Cherr}g tomatoes, sun-dried t(l)'r)rrlatoes, basil, baby mozzarella, Passata sauce 620g 330
A pizza topping: 307 60
Pineapple * Hunting sausages * Corn® Chicken fillet * Olives ® Black
olive ®* Tomatoes ®* Mozzarella ® Fresh mushrooms

30g 80




KHACHAPURI °

Imereti khachapuri with suluguni 390¢ 280
Khachapuri in Ajarian 390¢ 300
Hunting khachapuri with suluguni and meat 340g 330
Megrelian khachapuri with double suluguni 410g 300
FIRST DISHES °
|§ Delicate coconut soup with tiger prawns 320¢ 460
Ukrainian borsch 300g 320
Homemade broth (bouillon) 300¢ 220
Pumpkin puree soup with smoked chicken fillet 2204 320
Carpathian mushroom soup 300¢ 320
Lviv bograch 300 ¢ 390
Meat solyanka 300 ¢ 350
SIDE MEALS -
French-fries potatoes 150g 140
French-fries batata(spicy or no spicy) 150¢ 190
Potatoes with lard on grill 150/50¢ 180
Village-style potatoes 170/30¢ 130
Mashed potatoes with parmesan and butter 175¢ 160
Corn (cobs) on the grill 200g 180
Grilled vegetables ¢ 430
Mushrooms baked on the grill 250¢ 390
Mushrooms griil 180g 240
LULYA-KEBAB °
© Lula kebab of wild animal hunted 200g 520
Lula kebab of lamb 200 490
Lula kebab of veal and pork 200g 380
Lula kebab of chicken 200g 230

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP



https://en.wikipedia.org/wiki/Wild_animal
https://en.wikipedia.org/wiki/Hunt

MANGAL (barbecue) ®

Rack of lamb, baked in tandoor 100g 720
Rack of lamb, baked in tandoor 100g 490
Barbecue from veal tenderloin 100g 520
Kare of veal 100g 480
Barbecue of pork 100g 210
Quail in the tandoor 2pc 420
Barbecue from chicken fillet 100g 190
Chicken on an open fire (weight 500g) 100g 190
Chicken wings on a fire (weight of the dish from 300g) 100 180
Barbecue of chicken leg 100g 170
Barbecue of turkey leg 100g 280
Steak of salmon (from 300 g) 100g 310
Seabass 100g 340
Mackerel 100g 220
RECOMMENDED WEIGHT IS FROM 300 G AND AS MUCH AS YOUR SOUL DESIRES.
COOKING TIME: FROM 40 TO 60 MIN.
STEAKS
“the price is for 100 g of raw, prepared meat
USA Rib Eye Steak Prime 100g 1190
Steak Rib Eye Brazil 100g 420
USA Rib Eye Steak 100g 720
AVERAGE STEAK WEIGHT FROM 450 G
MEAT MEALS °
|9 Glazed Lviv ribs 500g 990
NEW Q)‘ Wild boar of Florentine recipe 380g 680
NEW - Medallions of sged becf enderloin o 790
FISH MEALS °
NEW |-=Ar Carpathian trout Ipc 690
Wels catfish in mint’s marinade 335/30¢ 890
POULTRY MEALS °
Kiev-style cutlet with mashed potatoes and bacon sauce 260g 380
Eco-chicken pan-fried with white mushrooms and cheese sauce 450g 790
BBQ wings 270¢ 280
jBuffalo wings 270¢ 280
BURGER -°
() «Fierce boar» burger with fries 320/100/30¢ 390
Venison burger with fries 300/100/30; 410
Meat burger with french fries 320/100/30¢ 360

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP




UKRAINIAN CUISINE

Game stuffed cabbage rolls with cachana kasha 200/407 480
I‘@ Pan «Forestmans Dinner» 350¢ 580

Fried potatoes with onions, mushrooms and meat

@ Deruny with bacon jam and capelin caviar 210¢ 280
Deruny with bacon and sour cream 280g 220

I‘Q, Deruny with mushrooms and sour cream 280g 220

Pel’meni Slobojazhanski 260g 240
Varenyky with wild boar meat 200g 250
Varenyky with potatoes and mushroom sauce 230g 240
Varenyky with cherry 210/402 230
Varenyky with strawberry and mint sauce 2I1sg 220
Pancakes with salmon 200g 380
Pancakes with mushrooms and chicken 260g 310
SAUCES*
Taéﬁ?fl * Kebab * Garlic with mayonnaise ® Balsamic vinegar 0g 40
Sweet and sour ® Narsharab ¢ Satsebeli ® Tkemali 40g 45
Classic adjika® BBQ author’s ® Cheesy 407 60

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP




CHILDREN'S MENU*

BREAKFAST ¢
Pancakes with orange jam and ice cream portion 105
Milkshake (vanilla.chocolate.banana.strawberry) portion 210
Cocoa milk with whipped cream portion 20
Cocoa coconut/almond milk portion 120
Syrup in assortment portion 30
LUNCH?e
Cheese soup with crackers portion 140
Salad with chicken and sour cream portion 156
Colourful dumplings portion 210
Spaghetti Alfredo portion 220
Steamed Dorado cutlet with mashed potatoes and broccoli portion 260
Chicken strips with mashed potatoes portion 210
DESSERT ¢
Panacotta “Hamster” portion 20
Panacotta “Duckling” portion 20

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP




BAR

SPARKLING WINES
France. Moet Chandon Brut Imperial 750ml 5200
Italy  Prosecco (extradry) 750ml 1480
Italy  Martini Asti 750ml 1260
Georgia  Bazaleti (brut, semi sweet) 750mi 820
Spain Cava Cola de Cometa (white brut, pink brut) 750ml 1100
Spain Cola de Cometa (white brut, white semi dry) 750ml 750
Italy  Lambrusco 750ml 640
Ttaly Fragolino (strawberry) 750ml 640
Italy  Prosecco Frizzante (white dry) 150mi 210
APERITIF ° . WHISKEY °
Absent 50 140 .  Glenmorangie Original 12 years somi 400
Becherovka 50 130 Glenlivet Founder's Reserve soml 340
Jagermeister 50 130 Chivas Regal 12 years soml 290
Martini bianco 50 140 °  Jack Daniel's soml 210
. Jameson soml 200
LIQUEUR ° Monkey Shoulder soml 325
Baileys soml 155
Sambuca soml 125 COGNAC e
Hennessy VSOP s0ml 590
VODKA e . Hennessy VS soml 335
Staritsky & Levitsky soml 190 Sarajishvili VSOP 12 years soml 300
Grey Goose soml 200 - Sarajishvili VS 10 years soml 250
Absolut soml 120 Iverioni Special 7 years soml 170
Nemiroff Lex soml 130 Sarajishvili 3* soml 150
Finlandia / Finlandia redberry soml 120 :  Iverioni 3* soml 140
The First Guild is respectable s0ml 70
Nemiroff is special somi 70 RUM / GIN e
Hetman soml 70 Captain Morgan Dark somi 130
Captain Morgan Spiced Gold soml 130
NALIWKA - Captain Morgan White soml 130
Gin - infused currants soml 130 Beefeater soml 150
Orange soml 75
Raspberry chili soml 75 TEQUILA
Tasting set (6x30) 180mi 250 Espolon Reposado soml 325
Cherry Horseradish ~ s0m 70  :  Espolon Blanco soml 375
Cranberry Sea buckthorn ~ som/ 70  :  Olmeca Silver soml 200
Zubrovka Strawberry soml 70

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP



BAR
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10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP

Pink Wine

Rose d'Anjou (s/sw)
Rose Blend Crisp (dry)
Rose (n/dry)

Sizarini Rose (dry)
Solo Corso (m/swe.)

White Wine

Riesling, Alsace (white dry)
Chardonnay Crisp (dry)
Elegance Chardonnay (white dry)
Sauvignon Blanc (white dry)
Chardonnay (white dry)

Pinot Grigio (white dry)
Tsinandali (white dry)

Allazian (white s/swe.)
Merani (white s/dy)
Sauvignon Blanc (white dry)

Solo Corso (white s/swe.)
Solo Corso (white dry)
Cola de Cometa (white dry)

Red Wine

Pinot Noir (red dry)

Pinot Noir (red dry)
Elegance Merlot(red dry)
Malbec (red dry)
Kindzmarauli (red. s/swe.)
KpsHTi (red dry)

Saperavi (red dry)

Alazani (red. s/swee.)

Merani (red. s/dry)

Cabernet Sauvignon (red dry)
Solo Corso, (red. s/swee)

Solo Corso, (red dry)

Cola de Cometa (red dry)

200 ml

220
190

200 ml

240
240

240
240
240

190
190
220

200 ml

260
250
250
250
240
190
190
230

750 ml

990
1050
950
800
700

750 ml

1800
1100
1100
1300
1200
900

900

900
900
900

700
700
820

750 ml

1200
1100
1150
1300
1200
970
930
930
930
900
700
700
860



BAR

BEER
Heineken Lager 350/500ml - 100/130 : Corona Extra 330ml  150*
350/500 ml

Unfiltered light draft Clausthaler Classic "

beer 90/120 (non‘alcohol) n. 0,33.4 90
Kruszowice Czerne n054  90*

Persha pryvatna brovarnia *

(non-alcohgl)yv n.054 90

Clausthaler Classic *

(non-alcohol) 70334 90

FOOD FOR BEER °

j Batata fries with hot sauce 150/30¢ 190
Crispy onion rings with sesame aioli 140/30¢ 180
Cheese sticks with mustard sauce 200/30g 260
Thai smoked pig ears 120¢ 180
Craft beef basturma 50g 160
Craft chicken cheeps S0g 130
Croutons from homemade bread with cheese and garlic 130¢g 20
Pistachios in shells 100¢ 170
Chicken wings on fire (weight of dish from 300 g) 100¢ 180
j Buffalo wings 270¢ 280

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP




BAR

NON-ALCOHOLIC COCKTAILS

NEW
Gin & tonic n/a 200ml 190 Aperol Spritz n/a 300ml 280
Raspberry Gin Sauer n/a 100mi 200 Mohito n/a 400ml 160
Pina Colada n/a 300ml 220 Blue lagoon n/a 250ml 110
Pink Drink n/a 300ml 200 Cream-cola n/a 225ml 110
Long Island Negroni
Triple §:c, vodka, gin, rum, tequila, pepsi 400ml 300 Bccfc%tcr, Cinzano Rosso, Kampari 20 ml 250
Pina Colada Hiroshima
White rum, pineapple juice., cream, liqueur 225ml 300 Sambuca, Baileys, Absinthe 70 ml 160
Sangrita Whiskey Sour
¥egui a, orange juice, tomatoes juice, fresh of lime, 300mi 300 Bourbon, fre}:h lemon, syrup 100ml 200
abasco
"Tl*eqluilg Sunrise 250ml 200 Red Dog (shot) soml 130
equila, juice, grenadine Sambuca, tequila, Tabasco
ohnson's (shot
&&Zagml‘:el;fglﬁg:juice 350ml 250 %eefeater, lime fr(esh, Blu)e Curacao 70ml 130
Mojito Classic 400ml 250 Green Mexican (shot) 70ml 130
Tequila, liqueur, fresh lemon
; Cosmopolitan
Aperol Spl‘ltZ 325 mi 300 Vodka, Triple Sec, cranberry juice, lime 140ml 100
Emerald B-52 (shot
Pineapple juice, Blue curacao, vodka, Pisang orange 210mi 130 Kahlta, lgaileys, I)szent ¢oml 160
Kir Royal 200ml 180 Raspberry Gin Sour 100ml 140
Créme de cassis, Prosecco Beefeater, raspberry syrup, lemon fresh
Gin Tonic 200m 160 : Dry Martini 110ml 200
Beefeater, Martini
Sunset MD 27sml 380 : Margarita 120ml 250
equila, Triple Sec, lime
Rowdy orange 225ml 220 Mulled wine from sea buckthorn  300m! 200
Red mulled wine 300ml 210 Hot strawberries with white rum 225ml 250

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP




BAR

DESSERTS
Cheesecake San Sebastian 1920¢ 260 Tiramisu 130¢ 220
Mortynica 180 220 Assorted ice cream 100¢ 120
Spartacus with raspberry coulis 180/30g 260 Jam/Syrup 30g 30
Napoleon 200/50g 200 Assorted sorbet 50¢ 60
Fruit plate 1050¢ 580
Pineapple, orange, grape, banana, apple, kiwi
COFFEE * ASSORTED COFFEE °
Espresso 30ml 80 Cappuccino with coconut milk 200 ml 150
Espresso without caffeine 30mi 20 Cappuccino with almond milk 200ml 150
Doppio 60ml 140 Cappuccino with lactose-free milk 200 ml 150
Americano 110mi 80 Latte with coconut milk 300ml 160
Flat White 200ml 160 Latte with almond milk 300ml 160
Ristretto Ismi 80 Latte with lactose-free milk 300ml 150
Macchiato soml 80 Cocoa with marshmallows 350ml 160
Capuchino 200mi 130 Hot chocolate 150 ml 260
Cappuccino Doudle 400 ml 195 Decaf coffee (the cost of any coffee is added to) 20
Latte 300ml 140 ORDER BREAKFAST FROM
Viennese coffee 8oml 150 08:00 AM TO 11:00 PM AND
Glynase 250ml 150 GET IT COFFEE AS A GIFT!
Orange cappuccino 200mi 150
Mocaccino 300mi 130 FRESH -
Frape 220ml 150 Orange 200 ml 230
Grapefruit 200ml 230
Apple 200 ml 180
VITAMIN TEA ° Carrot 200 ml 120
Immunostimulating 17 240 Carrot + apple 200 ml 160
Sea buckthorn 17 240 Celery + apple 200 ml 290
Raspberries or Strawberries 17 240 Celery 200 ml 590
FRUIT TEA ¢ JUICE/WATER®
Sea buckthorn-orange tea 300mi 100 Nabeghlavi 500ml 160
AROMA TEA Carpathian source 500 mi 120
Fruit mixture 500ml 120 Pepsi/Sprite 250 ml 80
Flowering meadow 500ml 120 Pepsi/Sprite (PET) 500 ml 80
Green with jasmine 500ml 120
CLASSIC TFEA e Schweppes -Tonic 250 ml 80
Juice in assortments 250 ml 80
English breakfast sooml 120 Fruit drink cranberry 250 ml 80
Earl Grey 500mi 120 Stewed fruit 250ml 80
Sencha 500ml 120 Non stop Energy Drink 250 ml 80
LEMONADES °
Tarhun 1 250 Strawberry Sparkle 1 250
Classic 1 250 Lemonade in assortment 400 ml 100

10% SERVICE IS ADDED TO THE BILL BUT YOU CAN ALWAYS TOP UP




