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restavrant

PO3KilLIHMIM CHIOAHOK V
Fenix

EKCKJTKO3MBHA MMPOMO3NMUIA

Benunkum rpedyaHuin 6areT 3 YepPBOHO iKpoto 990 2

LLlamMnaHcbke Gallimard Cuvee de Réserve 990 2
Blanc de Noirs Brut, 150 mn

lopinka Grey Goose, 100 Mn 250 2

CneuianbHa Npono3uuia aie nuwe nig Yac CHigaHKy
ByaHi: 10:00 —13:00
BuxigHi: 10:00 — 15:00

——




CHIOQHKU

Breakfast

Mu -+ 10:00 - 13:00
C6 —Ha 10:00 — 15:00

J1oOpurt paHok XXL

Good Morning XXL.

CkpeMbA, sieuHs i3 LiAMMK XOBTKaMM, cAabocoaeHUit Aococh, oraakm 2200
3 UyKiHi, cup POHTIHa, CTpayaTeAa, MOPTAAEA], YEPBOHA iKpa, AabHe,

OBOYEBUM MiKC-CaAaT, KpyacaH.

Scrambled eggs, sunny-side-up eggs, lightly salted salmon, zucchini pancakes,

Fontina cheese, stracciatella cheese, mortadella, red caviar, labneh, mixed vegetable

salad, croissant.

*AAst 2 nepcoH /set for two

KpvacaHu

Croissants

KpyacaH 3i chAabocoroHUM
AOCOCEM, AINLLEM MALLOT,
aBOKaAO Ta coycoM [oAAaHAe3

Mildly salted salmon, poached egg,
avocado and Hollandaise sauce
croissant

KpyacaH 3 poctbidom Ta
CBiXXMM TplodeAem 3 coycamu
BITEAO Ta FipYUYHUM

Roast beef and fresh truffle croissant
with vitello and mustard sauces

KpyacaH 3 mopTaaeaoto Ta
AOMALLHbOIO CTpavaTeAOIo

Mortadella and homemade
stracciatella croissant

KpyacaH 3 sse4HUM ckpeMbAOM,
TPIOPEAbHUM KPEM-CUPOM,
CBiXMM Tpioderem

Scrambled eggs, truffle cream cheese
and fresh truffle croissant

795

795

580

670

COMOOKI CHIOAHKI

Sweel breakfast

CMPHMKM 3 MAAMHOBWM KIOAI
Ta NOrypTOM

Local cottage cheese pancakes with
raspberry coulis and yogurt

MAMHLI,i 3 CUPOM, BULLHAMU Ta
CMETaHOoIo

Crepes with cottage cheese,
cherries & sour cream

AiHMBI BapeHMKU 3 MAAMHOBUM
KIOAi, MIOTYPTOM Ta CBXKUMMU
AroAamMm

Lazy dumplings with raspberry
coulis, yogurt and berries

Kpen ciozeTT 3
KaPaMeAi3OBaHMM aneAbCMHOM
Ta BaHIAbHMM MOpPO3NBOM
Crepes suzette with caramelized
orange and vanilla ice cream

450

450

430

410



CTpaBU 3 49€lib
Fog dishes

& 2 CnpaBXHSA i3paiAbcbka Lakwyka 570

Traditional israeli shakshuka

HixHuit omaeT 3 Mmouaperoio 480
6ydaro Ta TOMaTHOIO CaAbCOIO
Omelette with buffalo mozzarella

and tomato salsa

Bpiow 3 aiuem nawoT Ta 490

6ekoHoM
Brioche with poached egg & bacon

fleuHsa 3 6ekoHom Ta bpiowem 3 480
rpeLbK1M MOrypTOM Ta M’AITOIO

Fried eggs with bacon and briosh
with Greek Yogurt and mint

Anusa beHeanKT Ha 6piowwi 3i 790
cAabOCOAOHUM AOCOCEM Ta

YepBOHOIO iKpOIO

Eggs Benedict on brioche with
cured salmon and red caviar

TocTu

Toast

peyvaHuUi aBOKaAO TOCT:
Buckwheat avocado toast

3i cCAaBOCOAOHMM AOCOCEM i
anuem nawoT

with salted salmon and poached egg

3 apreHTUMHCbKMMU KpEBETKaMU
M Ne4YeHNnMU ToMaTaMu

with Argentinian shrimp and roasted
tomatoes

IKaurLi
Porridge

BiscaHa kawa 3 AOMaLWHbOKO
CTpayaTeAolo, MeYeHUM
MepLeM Ta COyCOM NecTo

Oatmeal with homemade stracciatella,
roasted pepper & pesto sauce

Conoaka BiBcAHa Kawa 3
KapaMeAi3oBaHMM 6aHaHOM Ta
XPYCTKOIO FPaHOAOIO

Sweet oatmeal with caramelized
banana and crunchy granola

CMYy3i

Smoothie

CMmys3i noAyHuua-6aHaH (Ha 6aHaHOBOMY MOAOLL)
Strawberry-banana smoothie (Strawberry, banana, banana milk)

CmMmys3i ryakamone (aBokapo, S6AYKO, KEAPOBI rOpiXu, AaliM, 6a3nAIK)
Guacamole smoothie (Avocado, apple, pine nuts, lime, basil)

780

870

440

350

380

580
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KPpvOO MEHIO

Crudo menu

Ycrpuui Kunaapao Ne2 380
Gillardeau Ne2 oyster
Yerpuui @iH ae Kaep No2 270
Fine De Claire N22 oyster
s Mopcbkuit rpebiHeup 1350
Scallop
i KpeBeTkn KapabiHepoc 2450
Carabineros prawns
Ikpa wyku 3 KpyTOHaMMH 1250
Pike roe with toasted croutons
YopHa ikpa 3 TocTamu Ta BepLukoBmuM macaom (10 r) 1050
Black caviar with toast & butter (10 g)
1250

lkpa HOpBe3bkoro Aococs 3 Toctamu Ta BepLuKoBMM MacaoMm (50 r)
Norwegian salmon roe with toast & butter (50 g)
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AHTUNACTI TA OPYCKETU

\ntipasti and bruschetta

B’saAeHi TOMaTU B OAMBKOBIM OAIi 320
Sun-dried tomatoes in olive oil

APpPTULLOKN rPUAb B OAMBKOBIM OAil 350
Grilled artichokes in olive oil

peLbKi OAMBKM KaramaTa 320
Greek Kalamata olives

CULUMAINCBKI OAUBKMU 320
Sicilian green olives

BpyckeTa 3 neyeHMM nepuem Ta KO3A4MM CUPOM 510
Bruschetta with goat cheese & roasted peppers

BpyckeTa 3i cAabocoroHMM Aococem Ta cupom Diraperbdis 510
Bruschetta with cured salmon and Philadelphia cheese

BpyckeTa 3 poctbipom Ta TpropeAbHO-TipUUHHUM COYCOM 510
Bruschetta with roast beef and truffle-mustard sauce

[NapmcbKa WKHKA 3 AXXEMOM 3 iHXUPY 595
Parma ham with fig jam

AcopTi M’'icHUX AeAikaTeciB 3 pokayeto Ta Airypilcbknumu oamekamm 1200
Assorted meat delicacies with focaccia and Ligurian olives

AcopTi iTaAiMCbKMX CUpiB 3 LIMOYAEBMM MapMeAaAOM Ta ropixamu nekaH | 150
Cheese assortment with onion marmalade and pecans

XO/T00Hi 3AKVCKU

Cold appetizers

MapuHoBaHi nepLi Yepi 3 cupom PeTa Ta AMMOHHO-KOpPiaHAPOBKM coycom 650
Pickled cherry peppers with feta cheese and lemon-coriander sauce A&

AcopTi Me3e Ta $pokaya 765
Meze platter with focaccia

Dpelu-A0COCh i3 KOpiaHAPOBUM APECUHIOM 695
Fresh salmon carpaccio with coriander dressing

BiTeAo ToHaTO (TeAdTHHA Mia COYCOM i3 TyHLIA) 890
Vitello tonnato (veal with tuna sauce)

[MawTeT 3 KypsAYOi NeYiHKKU 3 NPOLLYTO KOTTO 3 >KyPaBAMHHUM 540
MapMeAaAOM Ta PiCTaLLKO ©
Chicken liver pate with prosciutto cotto, cranberry marmalade and pistachio
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Kanpese 3 coycom necTo, KeAPOBUM FrOpiXoM Ta pepMeHTOBaHUMMU 680
YOPHUMU OAVBKAMU © &
Caprese with pesto sauce, pine nuts and fermented black olives

XyMyc 3 nedeHnM bakaakaHOM 530
Hummus with baked eggplant

l'yakamone 3 xpycTkolo ¢pokayeto 730
Guacamole with crispy focaccia

Kaprnayo 1 TapTap

Carpaccio and tartare

Kapnayo 3 apreHTUHCBKOI KpeBETKM, LIEAPOIO AaliMa Ta 550
ANMOHHUM PpeLlem
Argentinian shrimp carpaccio with lime zest and lemon juice

Kapnayo 3 Aococs 3 LIMCO-COEBMM COYCOM, MaHIo Ta 750
MepLIEM XaAareHbHo
Salmon carpaccio with shiso-soy dressing, mango & jalapeno

Kapnauo 3 avkoro cubaca 3 aneAbCMHOM Ta COYCOM LUMCO 840
Wild sea bass carpaccio with orange and shiso dressing

Kapnayo 3 TeASTUHM 3 MapMHOBaHUMU AUCUYKaMK Ta CBiXXMM Tplodeaem 1050
Veal carpaccio with marinated chanterelles and fresh truffle

TapTap 3 TyHLSA 3 aBOKAaAO Ta COYCOM BiTEAO 970
Tuna tartar with avocado and vitello tonnato sauce

TapTap 3 AMKOro AOCOCS B EKAEPI 3 NYakaMOAE Ta CUPHUM KPEMOM 795
Wild salmon tartare eclair with cream cheese and guacamole

TaPTap 3 IAOBUUMHM Ha XPYCTKOMyY bpioLui 795
3 B SIACHUM XKOBTKOM Ta MapMe3aHOM
Beef tartare on crispy brioche, topped with cured yolk and parmesan
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canarm

salads

3eAeHUI caAaT 3i CBiXKUM TplodpeAeM, APECIHIOM 103y Ta HaCiHHAM AbOHY © 860
Green salad with fresh truffle, yuzu dressing and flax seeds

Ce30HHMI caAaT i3 peAUCOM Ta OFipKOM 350
Seasonal salad with radish and cucumber

Dpelu-caaat 3 S6AYKOM, KiBi Ta LIUTPYCOBUM COYCOM 480
Fresh salad with apple, kiwi and citrus dressing

Caaart i3 BOCbMMHOIOM MO-KaTaAOHCHKM 1800
Catalan-style octopus salad

Canart 3 TomaTamu Yepi, 6asMAIKOM Ta AOMALLIHBOIO CTPAYaTEAOIO 690
Salad with cherry tomatoes, basil and homemade stracciatella

Canat Mikapo 3 rpeLbKkUM KpeM-MOrypTOM Ta CBIPKOKO M'SITOIO © 610
Mikado salad with Greek cream-yogurt and fresh mint

Eko-6ypata 3 necTo i3 ne4eHOro nepLio Ta CMAKEHUM MUTAQAEM O 740
Eco Burrata with roasted pepper pesto and roasted almonds

CanaT 3 apreHTUHCbKMMM KpeBETKaMM Ta CTUFAMM MaHro 1100
Argentinian shrimp and ripe mango salad

Canat 3 AOH6CTEPOM MO-KAaTAAOHCBKU 4 5300
Catalan-style lobster salad

Caaar 3i cAabOCOAOHUM AOCOCEM, aBOKAAO Ta TOMaTaMu Yepi 950
Salted salmon salad with avocado and cherry tomatoes

Canart 3 kpaboMm, aBOKaAO, MaHIO, AOMALLIHBOIO CTPA4aTEAOIO 2300
Ta MiKaHTHMM COYCOM aloAi 2 &

Crab salad with avocado, mango, homemade stracciatella

and spicy aioli sauce

Canart 3 MopenpoaykTamm Ta 6ebi Kykypyasolo s & 1680
Seafood salad with baby corn

Llesap 3 nikaHTHOIO KypKOIO Tepisiki Ta NepeneAUHUMM SMLIAMU 750
Caesar salad with teriyaki chicken and quail eggs

TenAui canaT 3 TEASITUHOIO Ta KOKOCOBO-MEPLIEBUM COYCOM § 995
Warm veal salad with coconut-pepper sauce
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| Ap9yi 3AKYCKU

Hol appetizers

OAaakm i3 LyKiHi 3 YMncamu 3 ToniHambypa Ta KpeMoM
3 rpeLbKoro UOrypTy & v
Zucchini fritters with Jerusalem artichoke chips and Greek yogurt cream

CMaxkeHi LyKiHi i3 COycom A3aA3MKi
Fried zucchini with tzatziki sauce

Dya-rpa 3 MapaKy€eBUM KIOAI
Foie gras with passion fruit coulis

DpiTo MICTO 3 KaAbMapiB Ta KPEBETOK &
Squid and shrimp fritto misto

Cvrin
Soups
@ Okpoluka Ha kBaci a6o kedipi

Okroshka with kvass or kefir

acnayo 3 TapTapoMm 3 apreHTUHCbKOI KpEBETKM Ta CUPOM CTpadaTeAa
Gazpacho with Argentine shrimp tartare and stracciatella cheese

Kypsumit 6yAbIMOH 3 paBioAi BOTOHI Ta NepeneAvHUM siLEM
Chicken broth with bottoni ravioli and quail egg

MiHecTpoHe 3 OBOYaMM Ta COYCOM MecTo
Minestrone with vegetables and pesto sauce

KpeMm-cyn 3 6iAvMM rpubamm Ta CBixkUM Tprodeem
Creamy porcini mushroom soup with fresh truffle

TomaTtHuM cyn Kayuykko 3 MOpenpoAyKTaMu Ta KpyTOHamm
Kachukko tomato soup with seafood and croutons

BiAa yxa 3 pucom kapHapoai &
White fish soup with carnaroli rice

620

390

1650

1450

420

650

450

450

520

670

520
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| lacTa Ta pu3oTo

Pasta and risotto

CnareTi Yepi-6a3uAik 3 napMesaHOM &
Cherry tomatoes and basil spaghetti with parmesan

Cnareti 60A0HbE3e 3 Mevi &
Oven-baked Bolognese spaghetti

ChareTi 3 MOpPenpoAyKTaMM Ta >XOBTUMW TOMaTaMK Yepi &
Seafood spaghetti with yellow cherry tomatoes

CrareTi 4YOTMPM CUPM B FOAIBLI MapmesaHy
Four-cheese spaghetti in a parmesan wheel

[TriTim i3 TUrPOBMMM KpeBeTKaMK
Ptitim with king prawns

KapboHapa 3 6eKOHOM Ta NMepeneAuHNM KOBTKOM &
Carbonara with bacon and quail yolk

A\iHrBiHe 3 AObCTEPOM, IMBMPHUM COYCOM Ta TOMaTaMu NeAati &
Lobster linguine with ginger sauce and pelati tomatoes

TaAbsiTeAe 3 TOMAEHOIO Ka4YKOIO Ta »YPaBAMHOIO, 3arneYeHi B nevi
Tagliatelle with braised duck & cranberries, oven-baked

Pasioai 3 kpoAukoM Ta Biavmu rpubammn &
Rabbit ravioli with porcini mushrooms

'PeyoTO 3 HiAMMKM rpubamm Ta MapMesaHOM
Buckwheat risotto with porcini mushrooms and parmesan

PusoTo wadpaHoBe 3 AMKUM rpebiHLEeM
Saffron risotto with wild scallop

P130TO YOTUPU CHPU B FrOAIBLI MapMesaHy &
Four-cheese risotto in a parmesan wheel

Puzoto 3 6iaumu rpubamu Ta cBixkuM TplodereM &
Porcini mushroom risotto with truffles

PuzoTo 3 uepBOHOIO KpeBeTKOIO Ta cOycoMm bick &
Red shrimp risotto with bisque sauce

Puzoto 60AOHbE3E
Risotto Bolognese

540

680

1750

770

595

740

5700

870

650

440

1650

650

980

980

640
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[ liLia
Pizza

MMiueTa 3 BypaToto, TOMaTamMu Yepi Ta PYKOAOIO 580
Pizzetta with burrata, cherry tomatoes and arugula

Mapreputa (Coyc i3 )x0BTMX TOMATIB NeAaTi, MOLIapeAa, 6asuaik, operaHo) 570
Margherita (Yellow pelati tomatoes sauce, mozzarella, basil, oregano)

Pokaua (OAmBkoBa oAis, credii, ciAb MaAbAOH) 220
Focaccia (Olive oil, spices, Maldon salt)

Bydaro (Coyc i3 »OBTHX TOMaTIB NeAaTi, KAaCM4Ha MoLiapeAa, MoLiapeaa 760
Al 6ydaro, TomaTu Yepi, pyKoAa)

Buffalo pizza (Yellow pelati tomato sauce, classic mozzarella, mozzarella di

bufala, cherry tomatoes, arugula)

YoTupu cnpm 3i cBixkum Tpiodeaem (BepLukum, moLiapeaa, mapmesaH, 830
FOPrOH30AQ, TAAEAXIO, CBIXKMI TPIodeAb

Four cheese pizza with truffles (Cream, mozzarella, parmesan, gorgonzola,

taleggio, truffle)

Anssoaa (Coyc i3 >KOBTUX TOMATIB MeAaTi, MOLIapeAa, MapMe3aH, CaAsiMi) 690
Diavola (Yellow pelati tomatoes sauce, mozzarella, parmesan, salami)

Kanpivosa (Coyc i3 >oBTMX TOMaTiB NeAaTi, MOLIApeAa, MapMesaH, 750
neyvepuL, MPOLLYTO KOTTO, apTULLOKM, OAVBKM KaAamaTa, OperaHo)

Capricciosa (Yellow pelati tomatoes sauce, mozzarella, parmesan,

mushrooms, prosciutto cotto, artichokes, kalamata olives, oregano)

loproHsona-rpyLia (BepLuku, MoLIapeAa, MapMesaH, FpyLLia, FOpProH30Aa) 650
Pear and gorgonzola pizza (Cream, mozzarella, parmesan, pear, gorgonzola)

Crpavateaa 3i CBiXkMM TplodeAeM i KpeM-CpoM 880
Pizza with stracciatella, truffles and cream cheese

3 MOPTaAEAOIO, apTULLIOKAMK Ta TOMaTaMM Yepi © & 780
Mortadella, artichokes and cherry tomatoes pizza
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PLOa Ta MOPENpoOOYKTIU

Fish and seafood

+» BOCbMUHIr i3 KapTONAsIHUM Ntope Ta 6iAMMK rprbamm B COyci AeMiraac 2500
Octopus with mashed potatoes, porcini mushrooms and demi-glace sauce

HoBozeAaHAChKi Miaii y BUHHO-BEPLLKOBOMY COYCi 1350
New Zealand mussels in a white wine and cream sauce

Crelik 3 AvKOro Aococs 3 coycom bep 6aaH, ikpoto Ta 6obamm eaamame & | 150
Wild salmon steak with beurre blanc sauce, caviar and edamame beans

Cubac Ha napy 3 6a3MAIKOBO-KOKOCOBUM COYCOM © & 1250
Steamed sea bass with basil-coconut sauce

Yuairicbekmit cubac 3i cnapxketo Ta 6iavmm rpubamm 2500
Chilean sea bass with asparagus and porcini mushrooms

®ire ankoro cmbaca 3i LUIMMHATHAM PU3OTO 1250
Wild sea bass fillet with spinach risotto

Dire AOPaAO 3 KPUXTOIO TOHKATCY Ha CrareTi 3 OBOYIB & 880
Tonkatsu breadcrumbs dorado fillet with vegetable spaghetti

KoTaeTa i3 cyaaka 3 KapTONASHMM MtOpe, iKPOIO LLykU Ta coycom bep 6aaH 860
Zander cutlet with mashed potatoes, pike caviar and beurre blanc sauce

Corte 3 MOpenpoAyKTiB 3 KPyTOHaMK & 5800
Seafood saute with croutons

PLUOHUIM MapkeT o o

Fish market

s AMkum cmbac / Wild sea bass 660
i Aopaao / Dorado 460
#s Cnbac / Sea bass 460
s Kambaaa Tiopbo / Turbot 720
s Mopcbkuit 83Kk / Dover sole 880
#s BocbMMHir / Octopus 1550
# lNraHTcbka kpeBeTka Tepmiaop / Giant shrimp Thermidor 990
o KpeBeTkn KapabiHepoc / Carabineros prawns 2450
s ApreHTMHCbKa KpeBeTKa / Argentine prawn 550
s Turposi kpeBeTku (16/20) /Tiger prawns (16/20) 580
s AobcTep TepMiaop / Lobster Thermidor 1400
o DaraHrm Kpaba B TONMAEHOMY MacAi / Crab claws ghee roast 2150
& Mopcbkuit rpebiHeLp / Scallop 1350
& Bebi kaabMap / Baby squid 660
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Maco 1 nru4

Meat and poultry

AoMallHe Kypya 3 coycom AeMiraac Ha NoAyLuL 3 6areTa 3 Hawoi nekapHi 930
Chicken with demi-glace sauce on a homemade baguette bed

KaunHa Hixkka 3 >KypaBAMHHUM COYCOM Ta si6AyKaMn & 910
Duck leg with cranberry sauce and apples

KaumHa rpyaka 3 coycom BULLIHEBUIA AEMIrAAC Ta rniope 3 rapbysa 985
Duck breast with cherry demi-glace sauce and pumpkin puree

KoTAeTa 3 KpoAuKa i3 r(pU6HUM COyCcOM Ta KapTOMASIHUM Miope 870
Rabbit cutlet with mushroom sauce and mashed potatoes

Byprep Fenix 3 mapmypoBoto TeAsTUHOIO, cMpoMm 6pi Ta kapTonaeto ¢pi 1200
Fenix burger with marbled veal, brie cheese, and french fries

BidLuTekc 3 MapMypOBOi SAOBUYMHM 3 KAPTOMASHUM MIOPE, 880

6POKOAI Ta sieUHeto
Marbled beef steak with mashed potatoes, broccoli and fried eggs

TeAsaTHHA NoO-iTaAIMCbKM 1580
Italian-style veal

TeAsunit MepaAbiiOH 3 dya-rpa Ta TPIOPEAbHUM AEMIFAACOM & 1800
Veal filet medallion with foie gras and truffle demi-glace sauce

Kape srHsTu 3 6ataTom 2650
Rack of lamb with roasted sweet potatoes

TeAsui WjukKn 3 KapTONAsHUM niope Ta 6ebi oBovamm & 1200
Veal cheeks with mashed potatoes and baby vegetables

LHibeAb 3 iHAMYKM 680
Turkey schnitzel
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CTenMk AMeEPUKAHCHKI
kareropii | lparm

Prime American steaks WiHa 32 100 r

i Crenk Ppire MiHbMOH 3 NnepueBo-rpubHUM coycom 2200
Ta NEeYEeHOIO KapTornAelo
Steak Mignon (Prime) with pepper and mushroom sauce and baked potatoes

#s Cremik Pibar 3 nepueBo-rpubHMM coycom 1500
Ta NeYeHoIo KapTonAetlo
Ribeye steak (Prime) with pepper and mushroom sauce and baked potatoes

& Creik Ppire MiHbioH Wagyu 3400
Filet Mignon Wagyu steak

| QPHIP

Side dishes

Ogoui rpuab 420
Grilled vegetables

Cnap>ka rpuab 795
Grilled asparagus

Barat ¢pi 3 napmesaHom Ta TprodpeAbHUM MatoHE30M 550
Sweet potato fries with parmesan and truffle mayonnaise

KapTonas ¢pi 230

French fries

KapTonas no-ceasHcbku 350
Rustic potatoes

KapTonasHe niope 260
Mashed potatoes

KapTonasHe ntope 3 Tpioderem 380
Mashed potatoes with truffle

KapTonasHe niope 3 napmesaHom 290
Mashed potatoes with parmesan

LLInmMHaT 3 KeApPOBKM ropixom 510
Spinach with pine nuts
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Jleceptu

Desserts

Tupamicy (Hi>kHMI KpeM MackaproHe 3 MiLLHMM eCrpeco Y MOEAHAHHI 3 470
aBTEHTUYHMUM CMAKOM MapCaAu

Tiramisu (Delicate mascarpone cream and strong espresso combined with the
authentic taste of Marsala wine)

@ NiTHI MiAbdeit 480

Summer mille-feuille

TopT «Onepay 450
Opera Cake
LLlokoAapHO-ropixoBuit TOPT «AxKaHAYs» 480

Chocolate hazelnut Gianduja cake

Backcbkmit umskelik 440
Basque cheesecake

«Ckapb Maaarackapy» 400
Madagascar Treasure dessert
TopT MepoBUMK 430
Honey cake

@ Mori: kokoc-Mapakys, MaAMHa, AMMOH 210
Mochi: coconut-passionfruit, raspberry, lemon
Kokocosuit cemippeao 3 TapTapoM MaHro-Mapakys 790
Coconut semifreddo with mango-passion fruit tartare

@ «Dolce Estate» — wokorapHe POHAIO 3 AITHIM acopTi siria | dpykTiB 1150
“Dolce Estate” — chocolate fondue with a summer assortment of berries and fruits
LLlokorapHWIM poHAQH 3 MOPO3MBOM 480

Chocolate fondant with ice cream

Kpem-6pioae 550

Creme brulee

CopbeT BAACHOrO BUPOBHMLITBA: MaHIO, KOKOC, AMMOH, AaM-6a3MAiK, 50
NOAYHMLIA-6epramoT

Homemade sorbets: mango, coconut, lemon, lime-basil, strawberry-bergamot

@ PpykTOBE €CKiMO 390
Fruit ice pop

Mopoaueo BAacHOro BUPOOHULITBA:
BaHIAb, MAOMOIp, LLOKOAaA, dicTalLIKa, COAOHA KapaMeAb 150

Homemade ice cream: vanilla, plombir, chocolate, pistachio, salted caramel

AcopTi 3 dpykTiB 1800

Assorted fruit platter

Acopri 3 srip 790

Assorted berry platter
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KOHOUTEPCHKA BITPUHQA » oo

Confectionery from 10:00

@ Mepcmk 380
Peach
Fleur de Cao 500
Fleur de Cao
Gousse de vanille 360
Gousse de vanille
Appa 330
Appa
/AMMOHHa KBiTKa 360
Lemon Blossom
MiHa koAapa 380
Pina Colada
TposiHAa 380
Rose Dessert
LLly 3 MaanHoO 300
Raspberry Choux
Cakypa 360

Sakura Dessert

Beameank 330
Bear-shaped chocolate

B1acHa BUNiykdA

House-baked bread

X0 HA HATYPAIbHIN 3AKBACLL TA
iTaniricbkomy 0opollHi Manitoba

Made with natural sourdough and Italian Manitoba flour

XAi6HMI KoMK (MweHnYHMI XAID, rpeydaHmit XAIb, okpaeLb i3 250
MPOPOLLEHNM >KUTOM, BEPLLKOBE MACAO)

Bread basket (Wheat bread, buckwheat bread, sprouted rye loaf,
served with butter)

MweHmuHuit xAi6 (500 r) 200
Wheat Bread (500 g)

I'peyaHuit xAi6 (500 r) 200
Buckwheat Bread (500 g)

Okpaeup i3 npopoLueHnm xutom (550 r) 220

Sprouted Rye Loaf (550 g)
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LIVKepk B/1ACHOIO
BUPOOHULITBA

Handcrafted sweels:

Cayep: Lykepka 3 NMOABIMHOIO HAYMHKOKO — 3 COKY AaiMMa B MOEAHaHHI 3 90
KadpipoM AaliMa Ta MOAOYHMM LLIOKOAGAOM, BKPUTA HOPHUM LLIOKOAAAOM 72%
Sauer: lime juice with kaffir lime and milk chocolate, coated in 72% dark chocolate

Tponik: MapMeAaas MaHro-Mapakys B MOEAHAHHI 3 raHaLLEM Ha OCHOBI 90
MOAOYHOTO LLIOKOA3AY Ta Miope Mapakyi
Tropic: mango-passion fruit marmalade with milk chocolate ganache and passion fruit

puree

Dpambyas: HAMMOAOUHILLIA HAYMHKA Y NOEAHAHHI 3 MAAMHOBUM 90
KOH}ITIOPOM, BKPUT2 MOAOYHUM LLOKOAIAOM
Framboise: creamy filling with raspberry jam, coated in milk chocolate

Kapameab D’oré: apomaTHa Ta M’sika kKapameAb 3 ciaato MaAabAOH, 90
BKPMUTa YOPHWUM LLIOKOAIAOM
Caramel D’oré: soft caramel with Maldon salt, covered in dark chocolate

PUABSIXK: HauMHKa 3 HOPHOTO LLIOKOA3AY Ta KAPaMEAI30BaHOIo AiCOBOro 90
ropixa
Grillage: dark chocolate with caramelized hazelnut filling

AcopTi Lykepok 750

Assorted chocolates

KpvacaHm cOMooki

Sweet croissants

KpyacaH kaacuuHmi 150
Classic croissant

KpyacaH 3 okoAaaom 320
Chocolate croissant

MuraaAbHUIA KpyacaH 260
Almond croissant

[MAie 3 Makom 220
Poppy seeds plié

AaHiw ppykTosmi 330

Fruit danish pastry
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some dishes
contain these products that can
cause an allergic reaction. If you are
allergic to any of these products, be
sure to tell the waiter!

YBAT A, aeski cTpaBu MicTaTb
AaHi MPOAYKTU, AKi MOXYTb
BUKAMKATU aAEpriyHy peakLiito.
Akwo BU MaeTe aAeprilo Ha Byab-
AIKUM 3 LUX MPOAYKTIB, 060B‘A3KOBO
nonepeabTe Npo ue odiuiaHTal

NMOTEHLIMNHI AAEPTEHMW:

3epHOBI KYAbTYpMU, LLLO
MICTATb FAIOTEH (NLeHULs,
XXWUTO, IYMiHb, OBEC)
PakonoaibHi (kpabu,
KPEBETKU, OMapH)

Anus

Puba

Apaxic

Coesi 6061

Moaoko

lopixu (MUraaAb, GyHAYK,
BOAOCbKI FOpiXu, KeLlblo,
ropixu nekaH, 6pasnAbChbKi
ropixu, ¢icTallKku, ropixm
MaKaAamii).

Cenepa

Fipumus

HaciHHa kyHxyTy
Aiokcua cipku Ta cyAbdiTH
NionuH

Moatocku (Miaii, ycTpuui,
KaAbMapW, PaBAMKM)
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Cereals containing gluten
(wheat, rye, barley,

and oats)

Crustaceans (crabs, prawns,
lobsters)

Eggs

Fish

Peanuts

Soybeans

Milk

Nuts (almonds, hazelnuts,
walnuts, cashews, pecan
nuts, brazil nuts, pistachio
nuts, macadamia nuts).
Celery

Mustard

Sesame seeds

Sulphur dioxide and
sulphites

Lupin

Molluscs (mussels, oysters,
squid, snails)
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