
WHITE

ITALY

Soave DOC Stellisimo 

Pinot Grigio Collavini

Molceo Lugana  Riserva Veneto Ottella 

FRANCE

Chablis Jean-Paul Benoit Droin 

Steinklotz Gewurztraminer Alsace Grand Cru  Arthur Metz 

GERMANY

Riesling semisweet

NEW-WORLD 

Sauvignon Blanc Marlborough 

Chardonnay Spy valley

CHAMPAGNE & PROSECCO

Rivani Prosecco Extra Dry DOC / Italy

Cava Mirame / Spain  

Dirupo Valdobbiadene Prosecco Superiore Brut DOCG / Italy

Senior Valdobbiadene Prosecco Superiore DOCG, Bortolomiol / Italy  

Moet & Chandon Imperial / France

PIU FIZZ Bianco ігристе кегове вино / Italy

RED

ITALY

Bardolino, Bennati 

Primitivo 

Chianti Riserva 

Amarone della Valpolicella Classico Zeni DOCG

Poggio alle Mura Brunello di Montalcino Banfi 2013

FRANCE

Bourgogne rouge pinot noir Maldant

Margaux  Sichel 2015

SPAIN

Selection Shiraz Gran Cactillo 

Prado Enea Gran Reserva Rioja 2011

NEW-WORLD 

Cabernet Sauvignon 

Pinot noir Marlborough Sun

DELICIOUS WITH WINE

Gouda with truffle

Dorblu

Chevrette

Brie

Parmiggiano Reggiano 18

Mozzarella

Honey with truffle

FRESH JUICE

Carrot

Orange 

Grapefruit

Apple

Celery

Pineapple

Lemon

HOMEMADE LEMONADE

Ginger - orange 

Citrus

Buckthorn 

DRINKS

Morshinska premium 0,330 / 0,750

Rocchetta still / sparkling 0,250 / 1,00

Evian 0,250

Borjomi 0,330

Schweppes 0,250

Coca-cola / Zero 0,250

Juice inassortment 0,250

TEA

Citrus - ginger - honey

Berries - mint

Sea buckthorn

Raspberry - ginger

Assam Bari / Earl Grey

Green / Green  jasmine

Herbal

COFFEE

Espresso

Decaffeinated coffee

Espresso Dopio

Americano

Cappuccino

Cappuorange

Latte

Cocao on coconut milk

Hot chocolate

114

288

514

538

558

138

194

294

158

144

489

984

74

118

148

168

638

484

154

124

258

g.

30

30

30

30

30

125

50

548

1434

2578

2688

2794

684

968

1464

788

698

1394

3494

594

738

824

3168

4274

2394

3278

744

4784

598

1264

68

48

58

48

68

124

38

250 ml.

68

98

144

78

108

178

108

250 ml.

68

48

48

58 / 84

78 /168

168

84

58

48

38

700 ml.

88

88

88

88

68

68

68

44

54

68

44

58

98

58

74

88

APERITIF / DIGESTIVE / LIQUOR

Beсherovka 

Jagermeister

Aperol

Martini Bianco

Baileys The Original

Kahlua

RUM AND WHISKY

Havana Club Anejo 3 Anos 

Havana Club Anejo Especial

Jameson 

Jack Daniel's

Chivas Regal 12 YO

Macallan Fine Oak 12 YO

COGNAC

Martell VS 

Martell VSOP

Remy Martin XO

TEQUILA AND GIN

Olmeca Blanco

Olmeca Gold

Beefeater

VODKA

Kozatska Rada Classic

Absolut 

Grey Goose

COCKTAILS

Bloody Mery

Aperol Spritz

Cosmopolitan

Mojito

Margarita

Green mexican

B-52

Long Island Ice Tea

Mulled white wine with Buckthorn

Spicy mulled red wine

BEER 

Velkopopovickiy Kozel Svetly / Cerny 0,500

Corona * 0,355

Hoegarden no alcohol * 0,330

Hoegarden * 0,330

Hoegarden * 0,500

40 ml.

78

98

78

54

118

118

40 ml.

68

84

118

138

184

298

40 ml.

228

388

598

40 ml.

98

108

88

40 ml.

44

68

154

134

188

118

128

148

98

158

168

148

148

68

98

94

108

148

WineDRINKS BAR



Baked vegetables and crem cheese

Mozzarella with tomatos 
and balsamic vinegar

Chanterelles with truffle sauce

Salmon tartar on Philadelphia mousse

Prosciutto with Dorblu

Guacamole with dried tomatoes 
and corn chips

Special pike caviar  with red onion 
and toast

Oyster Fine de Claire №2 *

Oyster Versailles №2 *

Homemade liver pate 
with onion marmelade

Dear guests! 

If you have an allergy to any product - please let the waiter know it.

Service charge of 10% is included in the bill,  

but remains at your discretion

Casserole potatoes /  
Mashed potatoes

French fries with ketchup

Eggplant Tempura

Classic risotto

Сouscous with vegetables

Asparagus grill 

Broccoli / pepper / eggplant 

Green beans / zucchini

Tomatoes / mushrooms grill

CONTORNI 

Duck breast with pear

Chicken cutlet alla milanese 
with mozzarella

Chicken breast on eggplant 
with creamy-soy sauce

Veal scaloppine with young 
potatoes

Fillet mignon 
with tempura eggplant

Rib eye steak (UA) 

Fillet mignon (UA)

Pork steak with chanterelles 
and potatoes

MEAT AND POULTRY

210

220/60

240/30

180/150

200/50

280/15

100

340

278

184

194

278

274

398

179

218

150

150/30

150

150

150

100

100

100

100

58

64

78

58

54

198

58

58

38

Tiramisu

Pear tart with ice-cream

Cheesecake with mango sauce

Classic "Napoleon"

Chocolate lava cake with ice-cream

Grilled pineapple with fruity tartar 
and mango sauce

Sorbet / Ice-cream               
lemon, mango, sundae, 
chocolate, pistachio

60/35

50/40

1 pc.

1 pc.

170

108

284

64

128

98

2 pc.

2 pc.

2 pc.

2 pc.

2 pc.

64

68

74

98

88

VEGETABLES with cucumbers, tomatoes, 
salad mix, Sicilian olives, marinated red onions, 
feta cheese and Dijon sauce

GRILLED AVOCADO with salted salmon

TUNA with spinach, green beans, 
cherry tomatoes,  potato in Nicoise sauce 

SALMON with tomato, cucumber 
and mix of salads with Dijon sauce

EEL unagi with fresh salad and couscous

SHRIMPS with arugula, tomatos, avocado 
and olive-lemon sauce

CAESAR SALAD with  grilled chicken, 
romaine and crispy bacon

ROAST BEEF with green mix, tomato, 
Parmesan in balsamic wine sauce

GREEN MIX arugula, spinach leaves, 
lollo rossa and bionda, cherry tomatoes, 
pine nuts and Dijon sauce

             MORE DELICIOUS WITH:  

avocado
sicilian olives
рrosciutto

128

224

248

194

298

254

184

238

118

250

205

240

190

230

160

230

170

150

20

100

30

44
78
54

scallop 
shrimp 
salmon

1 pc.

1 pc.

50

198
54
118

Tagliatelle with cheese 
and parmesan foam

Homemade ravioli with ricotta, 
Dorblu and truffle oil

Lemon risotto
 with Scottish salmon 

Spaghetti with seafood 
in saffron sauce

Ravioli with salmon and 
Philadephia in creamy sauce

Carbonara spaghetti

Lasagna with Bolognese sauce

220

250

290

280

230

300

280

128

174

298

274

198

194

168

Quattro cheese  
Fhiladelphia, Mozzarella, Dorblu,
Parmesan

Frutti di mare   
shrimps, lite smoked salmon, 
mussel's meat, cream sauce

Margarita with salami 
mozzarella, tomato, salami, 
tomato sauce

Caesar  
grilled chicken, mozzarella, 
Roman salad, caesar sauce

Meat pizza  
salami, roast beef, prosciotto, 
mushrooms, mozzarella, tomato sauce

Focaccio with olive tapenade

450

450

450

450

450

50/30

218

294

198

198

228

44

150

130/50

135/20

150/10

100/60

130

50

138

98

118

94

158

124

58

Secondi

Mushroom cream-soup 
with truffle salsa

Pumpkin soup on coconut milk

Homemade chicken soup 
with quail's egg

Tomato soup with fish 
and seafood

Tom yam on coconut milk 
with shrimps

180

180

300

300

300

78

88

78

208

248

DOLCE VITA

BRUSCHETTI

PIZZA & PASTA

Carpaccio set       
tuna, salmon,  veal     
  
Tartar set    
tuna, salmon,  veal 

210

275

398

398

DEGUSTATION SET

Scotish salmon 
with potatoes and poached egg

Grilled dorado fillet 
with stir fry vegetables

Sesame-crusted tuna 
with avocado and tomatoes

Dorado 
grilled/ in salt / steamed

Tuscan Calamari 

Tiger prawns in wine 
and garlic sauce

Grilled octopus with young potatoes

Black tiger shrimps

Seafood in cream saffron sauce

250

200

245

 1 pc.

250

200

230

2 pc.

 

340

284

258

354

349

168

298

548

684

384

FISH & SEAFOOD

price for 100 g. product prepared to grilled

Аtlantic shrimp 

Octopus / scallop

Lobster tail 

Мediterranean squid

Chilean mussels

Salmon /  tuna fillet

258

498

598

98

98

198

GRILLED

 SOUP

Beetroot carpaccio in balsamic sauce 
with Feta mousse and nuts

Tuna carpaccio with Tataki sauce, 
arugula and couscous

Scottish salmon carpaccio  with olive 
and lemon dressing and Parmesan

Veal carpaccio with capers, 
Parmesan and Worcester sauce

190

150

160

170

118

238

274

238

CARPACCIO

Tuna tartar with avocado, flying fish 
caviar and Tataki sauce

Salmon tartar with tobikko and sauce

TARTAR TRIO  
scallop with truffle, tuna Tataki, 
shrimps with wasabi

Veal tartar with capers, pickle,  
quail egg and Parmesan

150/25

150

225/40

140/30

284

228

624

218

TARTAR       

Antipasti SALADS


