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A warm welcome to a Ukrainian food restaurant,

We present the rich gastronomical heritage of Ukraine!

The menu offers a wide choice of exclusive dishes with unique flavors —

a combination of ancient culinary and cultural traditions of the people of Ukraine.

Let us take you on a journey through Ukrainian flavors with a modern touch.

Enjoy, dear guests!

Appetizers

1 Pickled vegetables 300g
cabbage, tomato, cucumber, squash

2 Boiled beef tongue 100g/30g
with horseradish sauce

3 Eggplant caviar 150g9/50g
baked eggplant, peppers, tomatoes, garlic,
vegetable oil, rye bread croutons

4 Chicken liver pate 150g/50g
with caramelized onion

5 Forshmak 100g/50g

herring pate with eggs, butter, apple,
onions and black bread croutons

6 Herring with potatoes 200g/50g
and pickled onions

7 Ukrainian meat plate 300g
Pork tenderloin with herbs “buzhenina”,
homemade sausage, lard

8 Bread

Soups

9,00€

11,00€

8,00€

8,00€

9,00€

9,00€

11,00€

1,00€

9 Ukrainian borsch 300g/40g/30g/25g
vegetable soup with veal served
with garlic buns and fresh cream

10 Green Borsch 300g

sorrel soup with vegetables and chicken served with fresh cream

11 Chicken broth 300g
with homemade noodles

12 Bograch 400g

rich, thick and spicy meat soup with vegetables

8,00€

8,00€

8,00€

9,00€

Salads

13 Fresh vegetable salad 250g
with unrefined oil

14 Olivier salad 250g
boiled eggs and vegetables, mortadella and mayonnaise

15 Shuba salad 370g
cooked vegetables, herring, mayonnaise

16 Eggplant salad 250g

fried eggplant, avocado, tomato, onion, spicy sauce

17 Chicken Kyiv Caesar salad 300g
romaine salad with Caesar sauce, quail poached eggs,
black bread croutons, parmesan, mini Chicken Kyivs with the bone

Dumplings, crepe rolls, varenyky

7,00€

9,00€

9,50€

11,00€

14.00€

18 Meat dumplings 250g/30g/30g
Served with adjika sause

19 Chicken crepe rolls 120g/30g

10,00€
10,00€

20 Sweet cottage cheese crepe rolls 1509/30g 9,50€
21 Cherries crepe rolls 150g/30g 9,50€
22 Potato varenyky 250g/30g 9,50€
served with fried onion and bacon

23 Cabbage varenyky 250g/30g 9,50€
served with fried onion

24 Sweet cottage cheese varenyky 250g/30g 9,50€
25 Cherries varenyky 250g/30g 9,50€
Main dishes

26 Meat cheburek 350g 9,50€
Served with adjika sause

27 Cabbage rolls with pork 350g 11,00€

stewed in tomato and cream sauce

28 Deruny with mushrooms 250g/80g
potato pancakes served with fresh cream and fried mushrooms

29 Poltava style Deruny 250g9/300g
potato pancakes with pork and mushroom cream sauce

10,00€

14,00€

Main dishes

30 Chicken Kyiv 150g/150g

16,00€

breaded chicken cutlet on the bone served with mashed potatoes

31 Banosh 285g

11,00€

corn porridge with bacon, mushroom sauce and cheese

32 Halusky with beef tongue 450g

in cream sauce

33 Beef Stroganof 200g/150g

with mashed potatoes

34 Meat cutlets 160g/150g/50g

pork and beef cutlets, served with buckwheat

35 Carp fish cutlets 180g/150g/50g

with mashed potatoes

36 Fried carp fish 160g/150g/50g
with mashed potatoes

37 Lviv style ribs 350g9/160g
with corn on the cob and baked potatoes

38 Roast chicken 380g
with egg, potatoes and adjika sauce

Desserts

14,00€

14,00€

12,00€
12,00€
12,00€

16,00€

16,00€

39 Fried cottage cheese pancakes 210g/30g
with jam and fresh cream

40 Lazy varenyky with fresh cream 250g/30g

4] Kyiv cake 150g
meringue, nuts, cream

42 Chocolate cake 150g
43 Honey cake 150g

44 |ce cream 120g
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8,00€

8,00€
11,00€

9,00€
9,00€

500€

If you have a food allergy or intolerance, please ask a member of staff about the ingredients in your meal.  Allergy notes: Gluten

@ Eggs Fish

Nuts



Soft drinks Sparkling wine o75m/0ms0m  Gocktails

Still water 1,50€ Sparkling water 1,50€ Chateau Chizay Carpathian Sekt Chersegi 25,00€ 5,00€ Spritz 220 mi 8,50€ Horseradish liqueur 40 mi 5,00€
Neptunas 0,33l Neptunas 0,33I .
Chateau Chizay Carpathian Sekt 25,00€ 5,00€ Hugo 220 ml 8,50€  Cherry liqueur 40 mi >00€
Water with lemon 1i 1,50€ Compote 05l 6,00€ Blaufrankisch Rosé Mojito 220ml 8,50€ Honey liqueur 40ml 500€
) ) Plum liqueur 4oml  5,00€
Dried fruits 6,00€ Kvas o4l 4,00€
compote 0,5l I [ 0,/5ml / 0.150 ml i
Coca-cola/ 2,50€ Whlte wine ’ WhISky 40 mi
Selection of lemonade 4,00€ Coca-cola zero 0,25l i . o o
Natakhtari 0,5ml Bossi Fedrigotti Pinot Grigio DOC (Italy) 40,00€ 8,00€ Macallan 12 Y.O 10,00€ Jameson 5,00€
Schweppes Tonic 0,251  2,50€ ) ) , )
Lermonade 350€ Suholimanske Frumushika-Nova (Ukraine) 30,00€ 6,00€ Macallan 18 Y.O 40,00€ Jack Daniel's 6,00€
Mmango & passion fruit Juice Fortuna 0,3l 2,50€ . . .
9 P Beykush Artania White (Ukraine) 30,00€ 6,00€ Glenmorangie 800€ Johnnie Walker 700€
i igi Black Label 12 Y.O
Lemonade , 3,50€  Selection of freshly Marques De Grinon Verdejo Rueda (Spain) 30,00€ Original 10 Y.O ackabe
strawberry & basil squeezed juice
, Sauvion Pouilly Fume AOC (France) 4500€ Chivas Regal 6,50€
Sprite 0,25l 2,50€ Orange 0,25I 500€
. Michael Torino Cuma Organic Torrontes 25,00€
Red bull 0,251 350€ Grapefruit 0,25l 5,00€ (Argentina) Rum 40 ml
C ﬁ Mud House Sauvignon blanc 30,00€ 6,00€ Bacardi Carta Blanca 500€ Bacardi Spiced 6,00€
oriee (New Zeland)
Pampero Aniversario 7,00€
Espresso 200€ Latte 3,50€ Nanati Alazani Valley White a semi sweet 30,00€ 6,00€ Reserva Exclusiva
white wine (Georgia)
Flat Whit 4,00€ i 1
Black coffee 2°0€  Flat White ’ Gin, Tequila, Cognac 40 ml
Doppio 4,00€ *Extra milk 100 ml 0,50€ Red wine 0,75 ml / 0.150 ml _
Bombay Sapphire 500€ Gordon's Tropical 500€
Cappuccino 3,00€ *Almond milk 100 m| 1,00€ Cabernet Reserva VIP Villa Tinta (Ukraine) 2500€ 500€ Hennessy VS 700€ Passionfruit
Merlot Premium Villa Tinta (Ukraine) 25,00€ 500€ Hennessy VSOP 10,00€
'I'ea Jose Cuervo 500€
Zonin Chianti (Italy) 30,00€ 6,00€ Especial Silver
Green 3,00€ Black 3,00€ Zensa Primitivo IGP Puglia Organic (ltaly) 30,00€ 6,00€
(Classic / Jasmine) Assam / Earl Grey VOdka’ Samogon 40 ml
Marques De Grinon Catalunya 30,00€
Carpathian 350€ Hippophae 3,50€ Reserva (Spain) Grey Goose 6,00€ Nemiroff De Luxe 4,00€
Thyme with mint 350€ Raspberry with 350€ Delas Gigondas Les Reinages AC 55,00€ Nemiroff De Luxe 400€  samogon Fruit 42% 6,00€
blueberry (France) Honey Pepper
Ginger with mint 3,50€
B I d B Samogon Hlibniy 42% 6,00€
Sparkling wine 0.75 ml / 0150 ml ottled beer 0.41ml
. , o , Vilkmerges Vyéniy Kriek  5,00€ Vilkmergés Baltas  5,00€ Other 40 mi
Cantine dei Cavalieri Valdobbiadene 3500€ 7,00€
Prosecco Superiore DOC Vilkmergés Tamsusis 500€ Vilkmergeés N/A 4 50€ Aperol 400€ Martini Bianco 4.00€

Bach Extrisimo Brut Cava 30,00€ 6,00€ Vilkmergés Premium 5,00€ Jagermeister 5,50€



