





JlaTMHOaMepUuKaHCbKa KyxXH4d
Latin American Cuisine

J CeBiue i3 cibaca 3 mycom i3 aBokago
Seabass seviche with avocado mousse

3akycka 3 10cocemM y MeKCMKaHCbKOMY MapuHagi
3 coycom "l'yakamosie" Ta KyKypya3sgsHUMU dincamu

Salmon starter in Mexican marinade sauce with
guacamole and nachos

,‘ MikaHTHWIM cyn "lMapiyena” 3 mopenpogykramm
Piquant seafood soup "Parihuela”

Takoc 3 TUrpoBUMMK KpeBeTKamMu, COyCoM
"'yakamone" Ta coycom i3 kanepcis

Tacos with tiger shrimps, guacamole and caper sauces

F Takoc 3 kypkoto, B'SneHnMy TomaTaMum Ta CUpoMm
deTa i3 coycom "Kapi"
Tacos with chicken, sun-dried tomatoes and Feta
cheese with curry sauce

J Takoc 3 kafibMapamu Ta cygakom i3 coycom "Taptap”
Ta rocTpMM TOMATHO-6a31NiIKOBMM COYCOM
Tacos with battered squids and pike perch in Tartar
sauce and spicy tomato-basil sauce

A Dine 6apamyHai (aukoro BianoBy) 3 NepPyaHCbKMUM
COycoM, Kapameni3oBaHMMU 0BOYaMM Ta rpaTeHoMm
3i CoNloaKol KapTonii
Barramundi fillet (wild-caught) with Peruvian sauce,
caramelized vegetables and sweet potato gratin

F AnosmunHa 3 coycom "Yimiuypi® (bine anosuumnHm,
o6Ccma)keHe B NepueBOMY COYCi; MOOAETLCA 3 COYCOM
"Yimiuypi" Ta nikaHTHMUM KBacoJieBUM Mnope)

Beef in Chimichurri sauce (beef fillet, fried in pepper
sauce; is served up in Chimichurri sauce and piquant
kidney bean puree)

JInMOHHa TapTa 3 Kapameni3oBaHUM aHaHacoMm
Ta 6a3mMNiKOBUM MOPO3MBOM

Lemon tart with caramelized pineapple

and basil ice-cream

Buxin, r
Output, g

160

170

300

125

130

130

110
/120
/40

100
/110
/30

180

LliHa, rpH.
Price, UAH

185

219

250

115

105

115

589

325

175







X0N04HI 3aKyCcKu
Cold Starters

ACOpTi BATOHUEHUMX 3aKyCOoK: TapTap 3 TyHUS,
TapTap 3 J10COCS 3 MyCOM 3 aBOKaAo, TapTap

3 MapMHOBAHOro Aopaao 3 TprogenbHo-
6a3mMNikoBMM COYyCOM

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

MW rocrpuit taptap 3 Tenatunm

\/J

Spicy veal tartare

TapTap 3 6akna’kaHiB 3 H>KHUM MYCOM 3 aBOKaao
Aubergine tartare with delicate avocado mousse

TaTaki 3 nococs 3 copbeToMm i3 aBOKaao
Salmon Tataki with avocado sorbet

TaTaki 3 TYyHUA 3 KapamenizoBaHUM GyHAYKOM
Tuna Tataki with caramelized hazel-nut

Kapnauo 3 TensatmHu 3 coycom “"XouciHb"

Ta "ToHkauy" 3 cmpom "I'paHa NapgaHo”

Veal carpaccio in Hoisin and Tonkatsu sauces
with Grana Padano cheese

Buxin, r
Output, g

140/20

160

160

160

160

170

LiHa, rpH.
Price, UAH

295

199

175

250

255

189
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Canatwn
Salads

Buxin, r
Output, g

Canat 3 KanbMapamu B Kn4api nig npaHUMu coycamu 160
Salad with battered squids dressed with spicy sauces

Canat 3 KAUMHOIO rpyaKor B TeMnypi
3 coycom "XoUCiHb" Ta ppyKTamu 180

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

Canat "Le3ap" 3 KypKkoH nNo-cxigHoOMy 180
Caesar salad with chicken in Asian-style

Canat 3 TUrpoBMMM KpeBeTKaMn, CbOMIoH 180
Ta MyCOM 3 aBOKaA0
Salad with tiger shrimps, salmon and avocado mousse

Canat 3 TeNaTUHOK Ta KapaMesi3oBaHUMMU 180
0BOYaMMU 3 ripUMYHO-TPHOdEsIbHOK 3anNpaBKoko

Salad with veal, caramelized vegetables,

mustard and truffle dressing

CanaTt Kancoy 3 ropixoBmm COycoOMm 170/60
Kaiso salad dressed with satay sauce
Canat BereTapiaHCbKUK 3i Cnap>xer 160

Ta TprodenbHUM Coycom
Veggie salad with asparagus and truffle sauce

UiHa, rpH.
Price, UAH

199

275

199

335

195

185

170







YcTpuul
Qysters .

KinbkicTb LliHa, rpH.
Amount Price, UAH

Ycrpuua XXunapao N21 (PpaHuia) Twr./pcs. 155
AKLLIO rOBOPUTM MPO YCTPULI HAMBULLIOT AKOCTI, TO NepLLe, L0 CNaAdE Ha AYMKY -

YKnAapAo, SKi Ha3BaHi Ha YeCTb POANHM-NOCTaYaAbHUKA LMX YCTPULb

AO EANCENCBKOro naAaLly.

M’ACUCTI, TEKCTYPHI YCTPULI 3 iAeaAbHOK OPMOID PAKOBUHM 3 KAEMMOM AOMY

YXrAapAO MatoTb COAOAKYBATY HiXKHICTb Ta CBIXKMI apoOMaT MOPCbKOro 6pua3y.

Y nicAICMaKy MOXHa 3HalTK Aerki HOTK KaByHa abo ropixa.

YHIKaAbHICTb XXMAQPAO Y TOMY, LLIO BOHM MOXKYTb AOBIO 36epiraT CBOi BAACTUBOCTI,

a AEAIKaTeCOM BBaXXatoTbCsa Yepe3 0OMexXKeHy KiAbKiCTb BUPOOHMLTBA. AO peui,

BUPOLLYIOTbCS Ui YCTPULI A0 4 POKIB Y NPOBiHLii BpeTaHb Ta HopMaHaAji.

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.

Ycrpuug Octpa Peran N21 (DpaHuig, IpnaHaig) Twr/pes. 170
YatobaeHmus AtopoBrka XIV Ta HanoaeoHa - KopoAaiBcbka ycTpuus. MpoTtarom

6araTbox CTOPIY Tl MOAABAAM Y PO3KILLHMX MaAaLax, a cboropHi Octpa Peraa -

yCTPULSA MPeMiyM-KAacy.

At060B A0 KOPOAIBCHKOT YCTPULI 3p03YMiAa — iT KOHCUCTEHLLIA MICTUTb 9K COAOAKYBATI,

TaK i COAEHI HOTKM, AKi 0Apa3y 3aBOPOXKYOTb. CMakoBi BiaTiHKM OcTpa Peran mae

yepes CBiMl HE3BMYHMIN CMOCi6 BUPOLLYBAHHSA. MaAeHbKy yCTpuULIO 6epyTb

Y PO3MnAiAHMKaxX PpaHLii, a BUPOLLYHOTb Bia 2 A0 3 POKIB Y BOAAX IpAaHAIL, LLIO 6araTi

Ha MiHepaAaw. MouiHoByBauyi Ha3nBatoTb OcTpa Peran ycTpuueto 3 ipAQHACBKNM 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.

Ycrpuug @id na Fowy N21 (@paHuia) Twr./pcs. 125
CMakK Mopsl, COAOHYBATUM BIATIHOK, apoMaT - ycTpuusa DiH Aa oLy BMiCTUAA Y CObi

BECb OKeaH, Ae iT BupoLlyBaAn. OiH Aa lowy A0 30 MicsuiB TOMMAaKOTb Y BIAKPUTUX

Bopax CeH-BacT-Aa-Xor (HopMaHAif), L0 HAAAE T TBEPAOTO, PiLLYYOro XxapaKTepy.

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.







>Knuei MopenpogykTtu

Ta OxonopykeHa Prba
Live Seafood and Chilled Fish

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

Jlo6cTep (Ha pobari; AMKun BiaN0OB)
Lobster (on a robata grill; wild-caught)

ManTtyc (dpine; pnukun BigNOB)
Halibut (fillet; wild-caught)
TyHeub (dine; auknm BignoB)
Tuna (fillet; wild-caught)
Puba-meu (dine; oukun Bignos)
Swaordfish (fillet; wild-caught)

[opago (uina pmba)
Dorado (whole fish)

Cibac (uina pmba)
Sea bass (whole fish)

Jlococs (gine)
Salmon (fillet)

Turposi kpeBeTKku (MKW Big10B)
Tiger shrimps (wild-caught)

KoponiecbKi KpeBeTkn (AUKUKX Bia10B)
Royal shrimps (wild-caught)
bebi-BocbMUHIT (AMKUI Bign0B)
Baby octopus (wild-caught)
Kanbmapwu (aukuu Bignos)
Squids (wild-caught)
Mopcbki rpebiHui (AnkKni Big10B)
Scallops (wild-caught)

47 Cnapxa
Asparagus

&7 DeHxenb
Fennel

47 Bpokoni
Broccoli

47 Ce30HHi 0BOUI MiKC
Seasonal vegetables mix

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

Buxin*, r
Output*, g

100

100

100

100

100

100

100

100

100

100

100

100

50

100

100

150

LiHa, rpH.
Price, UAH

375

275

225

255

175

175

225

275

425

299

215

395

155

70

70

75







[[@apauyl 3aKycKu
Hot Starters

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

Jlo6cTep Tepmigop (oukun BignoB) 100 425
Lobster Thermidor (wild-caught)

(Dya-rpa 3 KapamenizoBaHMM peBeHEM 60/130/30 459
Ta KJIEHOBMM COYCOM

Foie gras with caramelized rhubarb and
maple sauce

Kapi 3 6apaHnHOI0 Ta pucom 320/100 179
Curry with lamb and rice

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

v CBWHHI pebpa B rocTpo-Co/104KOMY COYCi 330 225
Pork ribs in spicy-sweet sauce




AVUMCAMM - KnTancbki TpagULIniHi «nenbMeHi» 3 pisHUMMK
HauMHKamu. PaHiwe - nerka 3akycka A MaHApiBHUKIB, L0 NLWAN
LLloBkoBuM LLUnaxom. NepeknafaeTbcs — «40TOPKHYTUCA A0 Cepus».
MOMO - «nesibMeHi», WO CTaJn YacTUHOK HALiOHaNIbHNX KYXOHb
TubeTty, Henany Ta bytaHy. YHiBepcanbHa >ka 3i WisbHOro Ticta ans
MiCLEBUX XKMUTENIB rip abo TUX, XTO NOAH6SE 3HANOMUTUCSA

i3 TpagMUISIMU iHLWINX HApOAiB CBITY.

F'EQA3WU - «nenbMeHi» 3 TOHKOrO TiCTa i 3 HaWpi3HOMaHITHIWMMY

HanoBHEHHsMUW. MepLwicTb y BUHAXOAI LiEl cTpaBu HaneXxntb Knutato.

OaHak AnoHui Noa6unuv regsu Ta NnoyYanu BBaXkaTu iX CBOIM
KyJNiHapHMM BUHaxo40Mm.

BOHTOHM - knTancbKi «<nefbMeHi», NpUroToBaHi 3 Api>KA>KOBOTo
TicTa y BUrnsaai By3nukiB abo metenvkis. CTpaBu 3 BOHTOHaMU
(Cynu 3 NOKWWHOK, HANPWUKAaa) CMMBOJII3YHOTb AOBroNiTTA

Ta 6narononyvus.

¥
i

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.

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



Odunmcamu, 'en3mn, BoHToHN, Momo
Dim sum, Gyoza, Wontons, Momo

Buxin, r LiHa, rpH.

Output, g Price, UAH
J Mowmo 3 6apaHuHoo o5 .

: ] ) 1 wT./pcs.

Momo (Tibetan dumplings) with lamb
Momo 3 KpeBeTKaMu Ta 0BOYAMU 1 wr./pcs. 35
Momo (Tibetan dumplings) with shrimps and
vegetables
MoMO 3 nococem Ta WNMHATOM T wr./pcs. 39
3 TpHOdesIbHO-CUPHUM COYCOM
Momo (Tibetan dumplings) with salmon and
spinach in truffle and cheese sauce
MoMo 3 KypKoH Ta 0BOUaMu 1 wr./pcs. 25
Momo (Tibetan dumplings) with chicken meat
and vegetables

&7 Momo 3 oBoUYamu T wr./pcs. 25
Momo (Tibetan dumplings) with vegetables
JnmMcamum 3 KpeBeTKOH Ta 0BOUYaAMM 1 wT./pcs. 39
Dim sum with shrimps and vegetables
Anmcamu 3 KypKoH Ta KpeBeTkamu 1 wT./pcs. 35
Dim sum with chicken meat and shrimps
Anmcamm 3 rpebiHuEemM Ta KpeBeTKaMum 1 wT./pcs. 75
Dim sum with scallop and shrimps
Anmcamm 3 TeNATUHOK Ta 6apaHUHOD 1 wT./pcs. 25
Dim sum with veal and lamb
Anmcamu 3 Kaukoro 1 wT./pcs. 30
Dim sum with duck meat
[en3un 3 KAUKOK 3 rOCTPO-MiKAHTHUM COYCOM 180/50 205
Gyoza with duck and spicy-piquant sauce

S 'easuw 3 KpeBeTKaMM 3 roCTPO-NiKaHTHUM COYCOM 180/50 205
Gyoza with shrimps and spicy-piquant sauce

& repsus 6apaHWHOK 3 rOCTPO-NiIKaHTHUM COYCOM 180/50 175
Gyoza with lamb and spicy-piquant sauce
Cma>keHi BOHTOHM 3 6apaHMHOK] 100/40 125
Fried wontons with lamb
CMa>keHi BOHTOHU 3 KPEBETKAMW Ta CBMHUHOHD 160/50 195

Fried wontons with shrimps and pork







4

v

v

4

[lepwi CTpaBwu
Soups

Cyn Tom Am Txane
Tom Yam Thale soup

Cyn Tom Am 3 KpeBeTKamMmu
Tom Yam soup with shrimps

Cyn Jlakca 3 mopenpogykramm
Laksa soup with sea food

Cyn ®o 3 BOHTOHamMu 3 KpeBeTKkamm
Pho soup with wontons and shrimps

Cyn PameH 3 TeN9TUHO Ta MapMHOBaHUM SLEM
Ramen soup with veal and marinated eggs

Cyn PameH 3i CBUHVMHOK Ta MAPUHOBAHUM ANLLEM
Ramen soup with pork and marinated eggs

[[OCcTpui BeretapiaHcbkni cyn 3 0BOYaMu B TeMNypi
Spicy veggie soup with vegetables in tempura batter

MikaHTHWUKX cyn "lNapiyena” 3 mopenpogykramu
Piquant seafood soup "Parihuela"

Buxin, r
Output, g

350

300

350

350

350

350

300

300

LliHa, rpH.
Price, UAH

315

235

305

215

225

175

135

250




KAYKA NMO-NEKIHCBKMU: ImnepaTopcbka cTpasa.

Y Kutai cTpaBa BBaXkanacs He4OCs>KHOK A4 BCiX, OKPiM
iMnepaTopa — Ti/IbKK BiH Mir ii KyluTyBaTn. TOX i 0 NPUroTyBaHHS
CTaBWINCA CEPMO3HO — BNPOAOBXK AEKiJIbKOX JHIB Kauka
HaTupanacs, o6masyBanacs, MapvHyBanacs Ta BUCTOHBanacs

i TiIbKM NOTIM BMNiKanacsa 3 BUTPUMYBaHHSAM BU3HaUeHOol
TemnepaTypwu, 3HOBY 06MasyBanacs, noamBanacs Ta 3acMaxkyBanacs
[0 XPYMKOT CKOPUHKW. puy LbOMY i M'SICO 3a/1MLLIAN0Cs COKOBUTUM
Ta H>KHUM. [10 peui, 3@ TpaauLierD, Kyxap Mae 3pi3aT 3 Kauku

piBHO 108 wmaToukis. Yncno 108 y uboro cxigHoOro Hapoay 03Hayvae
CnpaBefnuBICTb, @ CamMa Kavka — CMMBO/ 61aronoyyys Ta WwacTs.

DUCK IN PEKING: Imperial dish In China, 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, marinated 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

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

Kauka a-n1s no-neKiHCbkKu 250/150/50 475
(COKOBUTa MPYAMHKA 3 LLIAOT KauKK; TPAANLIMHO MOAQETHCS
3 MAMHLSAMM, 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 gine kauku 120/30/40 235
3 TprodesibHUM COyCcoM

Caramelized duck fillet with truffle sauce

3aneueHe ¢ine Kaukn B roCTPOMY COYCi 270 295
Baked duck fillet in spicy sauce

[oCTpWI Cyn 3 KAUYKOHO, NanLwo Ta 0BOYaMM 350 199
Spicy soup with duck, noodles and vegetables

Kauka a-ng no-nekiHCcbkK (uina) * 100 155
(Kayka po36upaetbca cy-Liedom Ta NOAAETHCA rOCTaM 6e3nocepeAHbO

OiAA CTOAUKY. [icAs PO360PY KaYyKK, 3@ BAXKAHHAM roCTS, KiCTOUYKMN

06CMaXyrOTbCa Y GPUTIOPI Y CReLiax Ta NOAATbCA 3 TOCTPUM 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)

HNopaTtku / Additives

Coyc "XonCiHb" 50 55
Hoisin sauce

MAVHLUI [0 Kauku 6 wr./pcs. 85
Thin pancakes to be served up with duck

OBoui 30 15
Vegetables

* LliHM BKa3aHi 3@ Bary rotoBoro npogykTy 6e3 nogaTkie
* Prices are specified for the weight of prepared product without additives




POBATA: Po6aTa-rpuib — KOHCTPYKLiS A8 0AHOYacHOro
NPUroTyBaHHS pi3HUX BUAIB pubu, BUHANAEHA ANOHCBKUMN
pubankamu 6araTo cTopiy ToMy. Ha cyuacHin pobaTi-rpuib
MO>KHa roTyBaTu BCe: OBOYi, pMby i MOpenpoayKTu, M acHi Ta
KypAdi CTenku.

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 every-
thing on the modern robata grill: vegetables, fish and sea-
food, meat and chicken steaks.



PobaTa-rpuib
Robata Grill

Dine pubn-meu 3 KapToONASHO-TPHOGENBHUM 100/90/50
nope, cCNap>kek Ta KapamenizoBaHUMu rpubamm

lwunTaki (pnba AMKOoro Bigs0BY)

Swordfish fillet with potato-truffle puree,

asparagus and caramelized shiitake

(wild-caught fish)

dine cbomrn Ha MOpKBAHOMY NHOpe 140/100/30
3 Kapamesli30BaHMM MaHro

Salmon fillet on carrot puree with

caramelized mango

Buxin, r
Output, g

Cibac 3aneueHun B coni 120/100/30
(NOAQETBCA 3i CNapyketo, TapTapoM 3 TOMATIB,
CNap»XeBo-TPdEAbHUM MOPe Ta arNneAbCUHOBUM COYCOM)

Sea bass baked in salt

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

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

CTenk-nenep 3 rpubHUM Kapi Ta cnap>kew 110/60/50
Pepper steak with mushroom carry and asparagus

Kape HOBO3e1aHACbKOro ArHs 3 461yUuHnm 120/140
nHope, KapamMeni3zoBaHNMM H6aKNa>KaHOM

Ta BUHHO-TPHOdEsIbHUM COYyCOoM

Rack of New Zealand lamb with apple puree,

caramelized aubergine, wine and truffle sauce

UiHa, rpH.
Price, UAH

380

385

395

399

295

445







PobaTa-rpuib
Robata Grill

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

Buxipg *, r
Output* g

Ctenk Piban Ha kicTui (AMmepuka) 100/30
AMepunKaHCbKa MapMypoBa SSAOBUYMHA

CAB

120 AHIB 3ePHOBOI BIATOAIBAI

MapMypoBICcTb 2-4

AnoBnUMHa 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 A/10BUUYMHU (AMepuKa) 100/30
AMepunKaHCbKa MapMypoBa AAOBUYMHA

CHOICE

220 AHIB 3epHOBOT BIAMOAIBAI

MapMypoBICTb 5-6.

AA0OBMUMHA KaTeropii «Yomcy

Marbled beef Ribeye steak (USA)

American marbled beef
CHOICE

220 days of grain fed
Marbling 5-6

Choice grade of beef

Ctenk CTpinaoiH 3 MapMypoBOil S10BUUMHU (ANOHIF)  100/30
AnoHcbKa MapMypoBa AA0BMUYMHAE Bar'to (Wagyu)

Ma€ HamBuLLY CTYMNiHb MapMYpPOBOCTI

PRIME

220 AHIB 3epPHOBOI BIAFOAIBAI

MapMypoBicTb 9-9+. A5 3a ANOHCHKOK KAAcUbIKaLLi€o

AAOBMYMHA HaMBULLIOT KaTeropii «[Mpanm»

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 arHs 100/30
Rack of New Zealand lamb

* LliH1 BKa3aHi 3a Bary CMporo npoaykTty
* Prices are specified for the weight of raw products

LiHa, rpH.
Price, UAH

199

295

325

777

345







AKITOpI
Yakitori

Buxig, r Uina, rpH.
Output, g Price, UAH

AkiTopi 3 nococs 130 265
Salmon yakitori

AKiTopi 3 TYyHUSA 130 255
Tuna yakitori

AKiTOpi 3 TENATUHN 130 145
Veal yakitori

AKiTOpI 3i CBUHNHU 130 135
Pork yakitori
AKITOPI 3 KYypKN B BEKOHI 130 125

Chiken yakitori in bacon

AKiTOpi 3 KypAYOi NeviHkn 140/20 105
Yakitari of chicken liver

AKITOPI - wawnmukm 3 m'aca abo pnbu Ha 6amByKoBUX YAKITORI - skewered meat or fish on bamboo sticks,

LwamMmnypax, NigcMa>keHi Hag, Byrifingam Ha pobari. *Kap grilled over the coal on a robata grill. Coal heat turns
Bif, BYri/iNi NepeTBOPHIE LIYKOP Ha TOHKY KapamesibHy sugar into a thin caramel layer on yakitori pieces.
CKOPWHKY, L0 BKPUBAE LUMATOYKM AKiTOpi. CneuianbHUi Special sauce based on soy sauce, sesame oil, white
COYC, AKUI FOTYETLCA HA OCHOBI COEBOrO COYCY, wine and spicy ginger, helps to keep meat delicate
KYH>KYTHOT 0nii, 6i10ro BMHa Ta NpsHOro iméupy, and juicy.

[0ornomMarae 36eperTu Hi>KHICTb | COKOBUTICTb M'[ca.




TEMAH-SAKI - cTvnb npuroTyBaHHS SK NaHasiaTCbKux, Tak

i EBPOMENCBKUX CTPaB Ha LWWMPOKIN 3ani3Hin NOBEPXHI.

Ha3Ba noxoguTb Big ciiB “Tenan” (3 ANOHCbKOT “nucT 3anisa”)
i “aki” (3 AaNOHCBKOT “rpuab” abo “cmaxkeHnn”).

TenaH-4ki 3'as8uBcA y JibBoBi Bnepue y 2005 poui came TyT,

y kny6i Split.

TEPPAN-YAKi 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.



3
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TenaH-4gKi
Teppan-yaki

(Mine nantyca 3 anenbCUHOBO-1TAaNMOBUM
COYCOM (puba aukoro BigsioBy)

Halibut fillet in orange and lime sauce
(wild-caught fish)

(Dine cibaca 3 kapamenizoBaHUM deHxenem
Ta coycom "Tom Am"

Sea bass fillet with caramelized fennel
and Tom Yam sauce

TyHeub TenaH-gKi 3 0BOYaMMU (puba anKoro Bianosy)

Teppan-yaki tuna with vegetables (wild-caught fish)

ANoHCbKMM oMneT 3 oBOYaAMMU

Japanese omelette with vegetables
HopnaTtkn po omnety / Omelette additives:
Byrop
Eel

CbomMra
Salmon

Kypka
Chicken meat

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

Xibaui pyc 3 KpeBeTKkamm Ta KypKoH
Hibachi style rice with shrimps and chicken

Xibaui pyc 3 TeN9TMHOK Ta NepLUEBUM COYCOM
Hibachi style rice with veal and pepper sauce

Xibaui puc 3 KypKoto
Hibachi style rice with chicken

Xibaui puc 3 oBouamm
Hibachi style rice with vegetables

Buxig, r
Output, g

110/100/40

100/120/30

90/100/50

200

25

25

25

250

270

250

250

260

LliHa, rpH.
Price, UAH

350

315

375

115

75

55

35

209

215

165

175

155
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TenaH-4aKi
Teppan-yaki

Jlanwa coba 3 KkpeBeTkamm
Soba Noodle with shrimp

Jlanwa co6a 3 KpeBeTKamMu Ta KypKoto
Soba Noodle with shrimp and chicken

Jlanwa co6a 3 KypKoto
Soba Noodle with chicken

Jlanwa coba 3 oBouamu
Soba Noodle with vegetables

Jlanwa yaoH 3 KkpeeeTkamMmu
Udon Noodle with shrimps

Jlanwa ynoH 3 KpeBeTKaMu Ta KYpKOH
Udon Noodle with shrimp and chicken

Jlanwa yaoH 3 KypKoto
Udon Noodle with chicken

Jlanwa yaoH 3 oBoYamm
Udon Noodle with vegetables

[oCcTpa nikaHTHa pyUcoBa Aariia 3 oBoYamMmm
Spicy piquant rice noodles with vegetables

Buxin, r
Output, g

250

270

250

250

250

280

250

250

260

Lina, rpH.
Price, UAH

225

205

175

165

245

205

175

165

125




BOK - kpyrna ctasnesa CKOBOPOAA, Y AKiM rOTyHTh,
NigKNAAYN iHFPedieEHTM 3i CNPUTHICTIO BYJIMYHUX
XOHr1epiB. Ha BOK MO>XHA He TiJIbKN CMa>XuUTu

Ta TYLWKYBaTW, ane 1 roTyBaTu Ha napy 3i cneuianbHOO
6am6byKoBOH NPUCTABKO], BAPUTU, KONTUTU Ta OTPUMYBaTU
Y Pe3ynbTaTi 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.



Bok
Wok

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

J TUrposi KpeBeTKW 3 AyeTOM COYCIB — 120/60 285
KMCN0-COJI0AKMM COYCOM Ta rOCTPO-COI0AKUM
coycom 3 Bacabi (KkpeBeTKM AUKOrO BigJ10BY)

Tiger shrimps with two sauces -
sour-sweet sauce and spicy-sweet wasabi sauce
(wild-caught shrimps)

J Kypkay BepLikoBo-nepueBomMy coyci 250 195
3 0BOYaMM Ta pUCOM

Chicken in cream and pepper sauce
with vegetables and rice

J CBUHMHA B rOCTPO-CONOAKOMY COYCi 3 aHaHacamu 250 195
Pork in spicy-sweet sauce with pineapples

S TensTvHa B roctpo-nepuesomy Coyci 250 215
Veal in spicy-pepper sauce

Kapameni3zoBaHi Tenaui pebpa B NikaHTHOMY 200/80/30 155
COYCi 3 Kapame/i30BaHOK MOPKBOKO

Caramelized veal ribs in piquant sauce
with caramelized carrot

bakna)kaHu B rocTpo-CoA04KOMY COYCi 120/50 195
Eggplants in spicy-sweet sauce

A Pvicosa nanwa no-ciHranypcbku 300 199
Singapore-style rice noodles

¢

PucoBa nanuwa 3 TefIaTMHOKO Ta NepuesuM COyCcoMm 250 175
Rice noodles with veal and pepper sauce

LlladhpaHoBa nanwa 3 Mopenpoaykramm 280 309
Saffron noodles with seafood

LLladpaHoBa nanwia 3 1ococem 280 235
Saffron noodles with salmon
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YKkpaiHCbKnn @O'Ho>KH

Ukrainian Fusion

[likaHTHa cMpHa 3aKycka 3 TapTapoM i3 TomMaTiB

Ta COJIEHOr0 10Cocs i3 rapby3oBo-6aTaToBuM Nope
Piquant cheese starter with tomato and salted
salmon tartare, and pumpkin-batata puree

MawTeT 3 iIHAMYOI NeyiHKU
Turkey liver pate

CanaT 3 NiKaHTHO TEeNATUHO, hapLUMPOBaAHNM
nepuem Ta MapMHOBaHUMM Oripkamu

Salad with piquant veal, stuffed bell pepper
and marinated cucumbers

BapeHuku 3 opennto Ta rpubamum, i3 coycom 3 6puUH30H0
Varenyky (stuffed dumplings) with trout and
mushrooms, sauce with Bryndza

BapeHukun 3 cmpom Ta TprodensHUM CoyCcoMm
Varenyky (stuffed dumplings) with cottage cheese
and truffle sauce

bopLy 3 KonueHM MOPO3MBOM, iIKPOKO 3 MOPKBU
Ta TepiHOM 3i CBUHUHU

Borscht (beetroot soup) with smoked ice-cream,
carrot caviar and pork terrine

Buxin, r
Output, g

200

140/30

180

200/60

160/50

300

Dine TeNATUHU 3 A61YYHO-CANIEPOBUM MHOPE 100/100/40

Veal fillet with apple-celery puree

KauunHa rpyaka B KeHOBOMY COYCi 3 CUpHUM cydie 110/80/40

Duck breast in maple sauce with cheese souffle

KaunHa Hi>kka KoHgi 3 KapamenizoBaHUM 120/100/40

A6/IYKOM Ta NiKAHTHUM MAHIFOBUM COYCOM

Duck leg confit with caramelized apple
and piquant mango sauce

['pywa, 3aneyeHa y BUHI 3 KOpULUEH, Ha NoAyLULi

3 JIMCTKOBOrO TiCTa; NOAAETbCA 3 BeEPLWKOBM MOPO3UBOM

Ta KapamMeJsibHOK rnasyp'ro
Pear baked in wine with cinnamon, on a pillow of puff
pastry; served up with ice cream and caramel icing

200

LliHa, rpH.
Price, UAH

180

135

159

215

150

135

375

355

255

175







[ecepTun
Desserts

HecepT Big Weda (ntobumo gueysaTtn)
Dessert by the chef (we would like to surprise you)

Caro maHro nyguHr (Kokocose M0J10KO 3 3epHamMu
Tanioky, CBi>ke MaHro Ta aHaHac 3 JJanmMmom,
KOKOCOBE MOpPO3UBO)

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

KapamenizoBaHun 6aHaH B TiCTi ino 3 ManMHoOBUM
KOHQITHOpOM Ta 061iNiXoBO-MaHroBum copbéeTom

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

Myc 3 Mapakyet i3 MaHroBum copbeTom
Passionfruit mousse with mango sorbet

Uiskenk 3 MONIOYHOro Wwokonagy 3i CMopogMHoOBUM
Kyl T8 MapakyeEBUM 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

LLlokonagHui poHOAH 3 YOPHUYHMM COYCOM
Chocolate fondant with blueberry sauce

Mopo31BO B aCOPTUMEHTI
Ice-cream in assortment

Cop6eT B aCOPTUMEHTI
Sorbet in assortment

Buxig, r
Output, g

180

150

150/30

170

150

100/50

140

50

50

LiHa, rpH.
Price, UAH

255

145

135

185

155

195

175

47

47







Cywi Hiripi, Cawnmi

Nigiri sus

hi, Sashimi

Buxig, r  LliHa, rpH.
Output,g  Price, UAH
E6i Hiripi Ebbi nigiri 30/15 50
Marypo Hiripi Maguro nigiri 30/15 45
Cake Hiripi Sayak nigiri 30/15 45
YHari Hiripi Unagi nigiri 30/15 50
ABypo cake Hiripi Aburo sake nigiri 35/15 50
ABypo marypo Aburo maguro 35/15 50
LLIMAH Hiripi shiang nigiri
Abypo marypo Aburo maguro 35/15 55
Kipo Hiripi kiro nigiri
ABypO yHari Aburo unagi nigiri 35/15 85
Hiripi 3 pya-rpa with foie gras
ABYpO Hiripi Assorted aburo 140/60 239
acopTi (4 wT.) nigiri (4 pcs.)
IKypa ryHkaH Ilkura hunkan 35/15 75
J Kapait marypo ryHkaH Kara maguro hunkan 35/15 59
S Kapan cake ryHkaH Kara sake hunkan 35/15 59
&7 Xiswi ryHkaH Khyashi hunkan 35/15 45
To6iko ryHkaH Tobic hunchan 35/15 45
Marypo cawmmi Maguro sashimi 50/170/40 205
Cake cawnmi Sake sashimi 50/170/40 225
YHari cawumi Unagi sashimi 50/170/40 255

* Calwmmi NogaroTbCs 3 pucom, JaNkKoHOM Ta MOPKBOH
* Sashymi are served up with rice, daikon and carrot







Hopi-maci

Ypa-maci

Ha6opu

Nori maki

Uramaki

Sets

Cywi Ponwu
Sushi Rolls o

ABoOKapo 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
KaHapcbkmun pon / Canadian roll 220/40
Tamaro yHari maki / Tamago unagi maki 220/40
AMepPUKaHCbKUI Pon (renaminy / American roll warm) 170/40
YepsoHui apakoH / Red Dragon 210/40
Dinagenbdisa / Philadelphia 210/40
Dinagenbgia ¢’roxxH / Philadelphia fusion 220/40
Cake yHari maki @'toxxH / Sake unagi maki fusion 220/40

E6i aBokano maki d'toxkH / Ebi avocado maki fusion 220/40
Kapaw cake maki qenmwit) / Karai sake maki warm) G 220740
XoTtaTte cnanci maki / Spicy hotate maki F 220/40
E6i kapan cake maki (rennuii) / Ebi karai sake maki (Warm)J 210/40

Haﬁip N21 (cake Hiripi 2 wT, yHari Hiripi 2 W, XisiWwi ryHkaH
2 WT, iKypa ryHKaH 2 WwT, aBoKago Kanna mMaki 1 WwT, KaHagCcbkum
pon 1 wT, cake Maki 1 W, cake yHari Maki @'to>H 1 ) 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 (varypo Hiripi 2 wr, e6i Hiripi 2 wT, kapan
CaKe NyHKaH 2 WT, XifwWi ryHkaH 2 W, To6iKo ryHKaH 2 wr,
dinagenbdis 1 WwWT, YepBOHMIX APAKOH 1 WT, TAMAro yHari
Maki 1 wT, yHari Mmaki 1 wT) 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.)

LiHa, rpH.
Price, UAH

95
125
125
155
275
285
195
179
205
215
215
215
255
205
299
255

999

1100







Coycwu
5auces

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

J Coyc nepuesui 50 55
Pepper sauce

Coyc IMMOHHUN 50 55
Lemon sauce

Coyc anenbCMHOBO-1aMOBUN 50 55
3i WUMaTouKamMu nanmy

Orange and lime sauce with chopped lime

Coyc BepwKoBO-TpHOdeNbHUNIN 50 55
Cream-truffle sauce

F Coyc 6asunik-umni 50 55
Basil-chili sauce

Coyc rpubHumn 50 55
Porcini sauce

Coyc chmBoBUM 50 55
Plum sauce







