.-""—"—T «JaTpepoMys
dnae
[ancsHwA Byxrantep

pPecTopaH
. 25 ciynsa 201 1p.
(]
XonoaHi cTpasm Cold Appetizers:
TA 3aKyCKM:
Haspa crpasu Buxia, rp. LliHa, rpH.
Name Portion, g  Price (UAH)
IKpa YopHa Ha Avoai Black caviar 50 650,00
IKpa yepBOHA Ha AbOAI Red caviar 50 105,00
CLOMra MaAOT COAI AMMOH, MacAHY, Salmon is lightly salted 75/45 68,00
3eA€eHD, iIMOMp lemon, black olives, herbs
OceTpyHA XOAOAHOIO KOMYEHHs Smoked sturgeon 75/45 115,00
AVIMOH, MACAMHU, 3€A€HD, iMOup lemon, black olives, herbs
TMaATyC KOMYEHMM AVIMOH, MaCAMHY, Smoked halibut 75/45 78,00
3eA€eHD, iIMOUp lemon, black olives, herbs
Eckarapa XOAOAHOTO KOMYEHHS Smoked fish 75/45 45,00
(MacasiHa) AVMOH, MACAMHM, 3€A€HD, iIMOUP lemon, black olives, herbs
«3aKyCKa AO rOpiAOYKM» ocereaeun, Appetizer to vodka 200 35,00
OripOYKM MapVHOBAHI, OMEHLKM MAPUHOBAHI, herring, pickled cucumbers, pickled
KApPTOIASI MOAOAQ BiABapHa 3 KPOIom honey agarics, potato boiled with a dill
«XOAOAHMK MO CEAAHCLKIi» 3 cBuHs4Ol Aspic for peasants 220/75 58,00
HIDKKM Ta CBUHWHM (3 BEPECHSI MO KBIiTEHD) Pork (september - april)
«OBoui 3 rpsAAKM» osouese acopri: oman  Fresh garden vegetables 420/50 85,00
«Heppi», oripku, NepeLib COAOAKUIA, PEAUC, assorted fresh vegetables: tomatoes Cherry,
3eAeHa LMbyAsl, 6asmAiK, 3eA€HD, AUCTS caAarty, cucumbers, sweet pepper, garden radish,
COyC CUPHU spring onion, basil, herbs, lettuce, with cheese sauce
«YKpaiHCLKi Pi3HOCOAM» KBaweHa Ukrainian pickles 385 73,00
Karycra, oripku, YacHUK, (TOMatu CTpaBa Baroba) pickled cabbage, cucumbers, plum,
Ta CAMBa MapUHOBAaHI (tomatoes dish gravimetric), pickled garlic
«\icoBa raAsIBMHA» MapyHOBaHi AVICUYKM, Forest glade 200/35 78,00
oreHbKM, 6iAl rPUMBOYKM Ta MacAsITa assorted marinated mushrooms, chanterelle,
hemp mushrooms, boletus luteus

«CupHe acopri» cupu: «EmiHTarmep», Assorted cheese 250/71 205,00
«[apmesan», «Aop 6a10», <Kamambep» finest imported French cheeses and grapes
Ta BUHOrpaa
«KyMOBi NMOKYWTYHKM» M’sICHe acopTi: Kumovi pOkUShtunky 240/40 108,00
AoMaHs1 Gy)KEHMHA, PYAbKA 3 YACHMKOM, PYAET assorted meat : cold boiled pork, pork with a garlic
3 CUPY Ta SI3UKY, PYAET i3 KypsIHOro m'sica, and cheese roll, meat loaf a chicken meat,
IHAVIYOT MeiHKY Ta WIMHATY, MALITET 3 KyPSHOro turkey-cock liver and spina:ch, chicken filet and liver
chire Ta MEUiHKM HA MAPOBNX MAVHLISIX, CUPO on steam pancakes, the dried meat pork
B'SIAEHE M'SICO i3 CBMHVHU
N, «/An3eHb miA xpiHOM» Tongue with horse-radish 100/75 58,00

SI3VK BiABAPEHWI, XPiH boiled beef tongue, horse-radish

Cano 3 yacHMKOM Fat with a garlic 10030 25,00

LliHn BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpnBHSAX).



Ollanac

CaraTn:

Ha3sBa crtpasu
Name

«KyAbOAGKM» Aucts canaty «Pykoaar, Tomatm
«Heppi», cup «lapmesan», KpeBeTKM TUrPOBI
CcMavkeHi nia coycom «baab3amiko»

«MopcbKa MiHA» HM3LKOKAAOPIVHUI CaAQT:
KOPAAOBi BOAOPOCTI, KPEBETKM, CMaXKeHAa
criap>keBa KBACOALKaA, SIVLISI MePerneAuHi, AUCTS
canary «Paaiy4o», MiA YaCHMKOBMM COYCOM

«BeCHAHMM» MOAOAEHbKMIT Peanc, ToMaTU
«Yeppi», oripok, nepeLbL COAOAKMIM, AUCTST CaAaTy,
OAMBKOBA OAisl

«Binerper» 3 mapurosaHmm Giavimm
rpubamm, BypstYOK, KAPTOMASI, MOPKBA,
KBACOAbLKA, MAPVHOBAHI Oripo4Kku, 3eAeHa
LMOBYAbKA, OAMBKOBA OAisl

«COAOXa» conoakMii MepeLb, OripKu, ToMaTH,
3€A€HDb, OAisl

«Mouapeanra» cip «<Mouapearar, Tomarm,
KEAPOBMI rOPiX, OAVBKOBA OAisl, MACAMHM,
MPOBaHCLKi TPaBK

«BiA rpeubKoro maHa» cup «bera», Tomarm,
OripKM, NepeLb COAOAKUIA, MACAVHU, OAMBKOBA
OAis1, LMOYAsI

«[ypMaH» avcts canary «Pykoaar, B'siaeHe
M'sico, cup «AaHabAIO», CBiXka rpylua, MiA
MAaAMHOBMM COyCOM

«lle3ap 3 Aococem» aucrsi canary
«Aicbepr», Tomatu «Heppi», cyxapuku, coyc
«Llesap», cup «[lapmesaH», AOCOCb CMayKEHUM
Y KYHXKYTI

«COAOM'SIHMI BGUUOK» AnCTs caary,
MeYeHMn COAOAKMIA MepeLh, CMaXkeHi rpubu
AVICMYMKM 3 LIMOYABLKOIO Ta COKOBUTA TEASITUHA MiA
MiKAHTHMM COYCOM

«PubGaULKMM» «OAiB’'e» 3 PakOBUX WMAOK:
OripOK CBi>KWUM, OripOK MapMHOBAaHWUM, BiABapHe
Kypsiye pine, paKkoBi WKUIKKY, sSALE, 3eAeHUI
FrOPOLIOK , AUCTSI CaAaTy, MaroOHE3, KPeBETKa
TUrpOBa

«3aMOXKHIM MAETOK» paKoBi WNKK,
KPEBETKM, TOMaTu, Oripku, CboMra M/C, Coyc:
MaroHe3, KeTYyI, KOHbLSIK

«OceAneaeus miA mwy6010» ocererelis,
umOyAsl, BiABApeHi OBOYi: OypsiK, KAPTOIIAsI,
MOPKBa A MaliOHE30M

«MOAOAQ MAHHOYKA» KOKTEMALHI KDEBETKM,
SIS, SIOAYKO, MIKC AMCTSI CAAaTy, MaoHe3

«YKpaincokun Lle3sap» cmaxene kypside
hire, anct canary, cup «Mouapearar,
cyxapvikv, 6EKOH CMAYKEHM, TOMATH, COYC 3
% aHYyoycamM Ta Kariepcamm

«CeAsTHOYKA» s3MK BiABapEeHUi,

KOPHILIOHM MapVHOBaHi, nepeLlb

COAOAKMM, LIYKiHI CMaKeHi, mia

COYyCOM MalioHe3,CMa’KeHa Ha

IPUAI ceaepa, MiKC AUCTIB
canary

«JarpepaMys
Arpextop
[oncaHwhA GyxranTep

Salads:

Buxia, rp.

25 ciyns 201 1p.

LliHa, rpH.

Portion, g  Price (UAH)

Dandelion salad 180
Rukolla lettuce, the Cherri tomatoes, fried tiger
shrimps, cheese Mozzarella, sauce of balsamic

Suds marine salad 235
coral water-plants, fried asparagus kidney bean,

the quail’s eggs, shrimps, lettuce of Radicho,

sauce a garlic

Spring saladradish 270
Cherri tomatoes, cucumbers, sweet pepper, olive oil

Salad Vinaigrette 250
with the pickled mushrooms, beet, potatoes, carrot,
kidney bean, pickled cucumbers, green onion,

olive oil

Solokha salad 250
sweet pepper, tomatoes, cucumbers, green, olive oil
Mozzarella salad 250
Mozzarella cheese, tomatoes, cedar nut, olive oil,
olives, fragrant herbs

Greek salad 310
Feta cheese, tomatoes, cucumbers, sweet

pepper, black olives, onion, olive oil

Gourmand 220
Rocket lettuce leaves, jerked meat,

Danablu cheese, fresh pear, with raspberry sauce

Caesar with salmon 280
Iceberg lettuce leaves, Cherry tomatoes, croutons,
«Caesar» sauce, Parmesan cheese,

salmon fried in sesame seeds

Solom’niy bull-calf salad 245
leaves of lettuce, baked sweet pepper,

fried mushrooms of chanterelle with onion,

and fried veal under a piquant sauce

Fishing Salad 250
meat of crawfish, cucumber, pickled cucumber,

the boiled chicken filet, egg, green pea, lettuce,
mayonnaise, tiger shrimp

Prosperous Country-seat 230
crabs, shrimps, tomatoes, cucumbers, salted salmon,
sauce : mayonnaise sauce, tomatoes, cognac

Shuba salad 250
herring and boiled potato, carrot,
beetroot with mayonnaise sauce

Young lady salad 225
baby shrimps, eggs, apples, mayonnaise sauce

Caesar salad 290
grilled chicken breast, lettuce, croutons,
Mozzarella cheese, grilled bacon, tomato

Selianochka (Village Girl) 270
boiled tongue, pickled gherkins, sweet pepper,
fried zucchini with mayonnaise sauce,

grilled celery, mix of lettuce leaves

LliHn BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpnBHSAX).

105,00

98,00

65,00

48,00

45,00
109,00

55,00

90,00

155,00

98,00

125,00

125,00

45,00

75,00
99,00

73,00



Ollanac

pectopaH

Tapsyvi 3aKkyckm:

Ha3sBsa crpasu
Name

«KpeBeTkun mo-uapcobKi» mapmHosati B
YaCHMKOBOMY COYCi, CMaXX€Hi TMrPOBi KPEeBETKM
3 MUTAQAEM

KpoB’sitHKa AOMAIIHS 3i cMaOKEHUMU
KIABLISIMM LIMOYAI (3 BEPECHSI MO KBiTEHD)

Xpymki, H>KHi CBMHHI BylIKka 3aneveHi
3 GiAMMM rpubamm 3 Bepmikamm Ta
cMpom

«3aKycKa AiCHMKAa» cokoBuTi neyepmui
CMaKeHi 3 YACHMKOBUIA COYCOM, Ha XPYMKMX
AVICTSIX caAaty «/AOAAO»

«TapacoBi 6aMKmM» cokoBuTI AepyHM 3
KabayKis, neyepuLi CMakeHi, CMp TBEPAUi

ToAy6ui 3 rpm6amm nmiA AOMALIHLOKO

CMETAHOIO chapiu: CBUHMHA, SIAOBUYMHA, PUC,
nedepuui, UMOyAsi

«/AMCMYKM HAQ MATEALHI» HibkHa nediHka
Kypsida Ta AUCUHKM MAPUHOBAHI CMayKeHi 3
BepLKamm

AepyHmn 3 AOMALIHLOIO CMETAHOIO

dapuMpoBaHi KAPTONAsIHI OAAAKM
3 M’SICOM CBMHMHA, SIAOBUMYMHA

BapeHMKM 3 KapTonAeio, rpmbamm
Ta WKBAPOUYKAMM

BapeHuku 3 M’sicOM Ta
WKBAPOYKAMM

BapeHMKM 3 Kanmycroro 1a
IKBAPOYKaMM

Kpmabus cmakeHi 3 coycom i3
OGAAKMTHOIO CMpY, MOPKBA, CEAEpPA

Aeuns 3 6eKkoHOM

¥
) KapTonas cMaxeHa

NO-AOMAWHLOMY 3 CAAOM
Ta unbyAeio

«JarpepaMys
Arpextop
[oncaHwhA GyxranTep
25 ciyns 201 1p.
Hot Appetizers:
Buxia, rp. LliHa, rpH.

Portion, g  Price (UAH)

Fried garlic sauce tiger
prawns with nuts

Black pudding 200/20
with fried squashes onions (september - april)

Crisp, tender pork ears are baked with

white mushrooms with creams

and cheese 252
Appetizer of forest ranger 160

grilled mushrooms, with garlic sauce, lettuce of Lollo

Tarasovi bayki 260
squash pancakes, grilled mushrooms and cheese

Stuffed Cabbage-rolls with mushrooms

and sour cream 300/55
stuffing: pork, beef, rice, mushrooms, onion
Chanterelle on pan 200/15
fried marinated chanterelle

with chicken liver and cream

Deruny with sour cream 150/53
potatoes pancakes

Fritters stuffed potato 230/50
pork, beef

Vareniki with potatoes,

mushrooms and cracklings 200/60
Vareniki with meet and cracklings 200/60
Varenik with cabbage and cracklings  200/60

The fried chicken wings with a sauce,
carrot, celery

Fried eggs sunny side up with bacon 135

Fried potatoes served
with bacon and onion 300

LliHn BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpnMBHSAX).

65,00

130/100 185,00

55,00

63,00

35,00

58,00

65,00

59,00

50,00

48,00

55,00
60,00
55,00

180/100/110 65,00

38,00




Ollanac

Apyri ctpaBu: pmb6Hi
Hasga crpasu
Name

«MopchbKi rpe6iHui» cmaxeri mopcbki
rpebiHLI MiA COEBUM COYCOM 3 AVKMM PUCOM,
H6iAvMM rprMbOYKaMM Ta repLIem

«Knsxa crpasa»

HDKHUM CTENK MaATyca 0OCMaXkKEHWI Ha FPUAI,
3 XPYMKMMM BaKAKAHAMM CMKEHUMMU Y
KYH>KYTi, MiA AMMOHHMM COYCOM 3 YE€PBOHOIO
ikporo

«PubGaULKM YOBEH» cibac HopBexchKuit
3arneyeHun i3 BepIIKOBO-OBOYEBMM rapHipoM
nia cupom «[Mapmesan», kabadyku, nepeLb
COAOAKMM, KarycTa «bprocceancbkar, cmp
«Mouapeana», BeplIKM

«Pnba BiA WIMHKAPSA» cmaxeHe cire
CLOMIM 3 AMMOHOM Ta BEPUKOBMM COYCOM

«OKeaHCLKMM HeBIA» dire poskeBoro
TYHLUsI, OOCMAYKEHMI MEAIYM Y KYHXKYTi 3 MyCOM
i3 aBOKaAO, MaHro, MiA MOrypToBUM COYCOM 3
6asmaikom o6CcMakeHNm A0 1 XBUAMHM 3 060X
CTOPiH

«3anopoikeub 3a AyHAaEM» cmakeHe
cokoBuTe (hire BIAOTO amypa Ha MPUITYWEHOMY
WNWHATI 3 BEPUIKaMM Ta KYKYPYA30I0

«Koparosun pud» dire cyaauxka
0BCMaKEHE B XPYMKOMY MUTAAAI i3 3aredeHnmm
Tomatamu «Heppi» nia BEPIIKOBO-KPEBETOUHVM
Ccoycom

«Kanpms pycarkm» cire nartyca ta
AOCOCS1 3are4vyeHe Y OAMBKOBOMY TicCTi «@Piro», Ha
npunyiweHmx y 6iAOMy BUHI Ta BEpLIKAX OBOYaX
ceAepa, MOPKBAa, COAOAKUI NepeLb

«YapiBHa Aopasa» cmaxeHa Ha rpUAi
pubka «Aopaaa» MiA BEPWIKOBMM COYCOM 3 Bianx
rpubis

«YAOB pMbaKa» okyHn chapumposaHmii
WMMHATOM, 3arie4eHu i3 COAOAKMM MepLem Mia
CMPHOIO CKOPUHKOIO MiA AUMOHHVIM COYCOM

ml.:'i« Kopon- cmaxennin»
(cTpaBa Barosa)

«JarpepaMys
Arpextop
[oncaHwhA GyxranTep
. . 25 ciyns 201 1p.
Main Courses: Fish
Buxia, rp. LliHa, rpH.

Portion, g  Price (UAH)

Scallops
fried scallops, soy-bean sauce with wild rice,
grilled mushrooms and sweet pepper

Prince food
fried halibut, eggplant,
with lemon sauce and red caviar

150/95/60

Sea bass fish

Baked with topped Parmesan cheese with cream
& vegetable on the side zucchini, sweet pepper,
Brussels sprout, Mozzarella cheese, cream

320/31

Shynkar’s fish 170/20/50
fried fillet of salmon with lemon and cream sauce

Tuna

pink tuna fillet medium fried in sesame seeds
with avocado and mango mousse, in yoghurt
sauce with basil fried up to 1 minute on both sides

150/102/60

Zaporozhian cossack
the fried filet white fish, spinach with
creams and fried a corn

160/80/77

Coral reef 180/80/85
pike-perch fillet fried in crispy almond with baked
Cherry tomatoes in cream & shrimp sauce

Whim of mermaid 190/100/33
halibut and salmon fillets baked in the olive phyllo
dough on vegetables poached in white wine

and cream celery, carrot, sweet pepper

Magic Dolphin fish
the fried «Dorado fish»,
cream sauce with mushrooms

170/80/34

Catch of fisherman

perch stuffed with spinach,

baked with sweet pepper,

topped with cheese crust, in lemon sauce

240/100/50

The fried «Carp fish» 100

(dish gravimetric)

LliHn BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpnBHSAX).

80/100/80/22 178,00

165,00

310,00

178,00

188,00

148,00

165,00

148,00

165,00

168,00

23,00



Ollanac

pectopaH

HasBa crtpasu
Name

IpuAL-meHIo

«M’sico BiA O’TlaHaca» creiik sA0BMUMIA
«TeHAepPAOTH» (CTpaBa Barosa)

«M’sico BiA Tapaca» creiik sinoBnunii
«Pnb-aii» (CTpasa Barosa)

«SIrHs 3AMOXXHOTIO MAHA» KApE SITHs B
MPSIHOMY MapuHaAi 0OCMaXKEHE Ha IPUAI,
MOAQAETLCS1 3 COKOBUTOIO CMAYKEHOIO B KYHIKYTI
OBOYEBOIO WMAKKOIO, MiA )KYPaBAVIHUM COYCOM

«Ko3akm-po36inHmkm» pebepus 3
SINOBMYMHM «AHIYC» 3arneyeHi MiA COAOAKMM
coycom BapbBeKio 3 OBoYaMM TPUAL BAKAKAHM,
Kaba4ky, Tomartu, nepeLb

«TepeMoK» cmaxkeHu CTeNK CBUHMIA
3 KiCTOYKOIO, MAPVIHOBAHWUI B COEBOMY COYCi 3i
CMaKEHNMM BaKkADKAHAMM Ta TOMATaMM

«lIAaIWAMYKM 3 TEASTUHM» CMOKEHi Ha
IPUAI 3 oBoYamM Karycra «bplocceabchbkar,
Tomatu «YHeppi», neyepudi, Mia aaKMKoOO

«MeAaABMOHM i3 IAOBMYMHM»
MOAQIOTLCS MiA COYCOM 3 SITIA Ta i3 MeyeHo
rpyLIoio

«Bep'ren» Kape TEASITVHM CMa)KEHE Ha IPUAI
i3 PO3MAPUHOM MiA BUHOTPAAHO->KY PABAMHUM
COYCOM, i3 OBOYAMM IPUAD TTiA MACAOM CKamrTi

«DopTeust» cBuHHA BUpi3Ka MiA CMPOM
i3 KapTONAEIO Ta TOMaTamMu

«TaBpifcLKi AAHM» cTelik CBUHMHM
hapLIMPOBaHMt CUPHO-TPUOHUM COYCOM,
OBCMaKEHMIA Ha TPUAI, TTIA COYC i3 COAOAKOTO
nepLio

'

Apyri ctpaBu: m’sicii / Main Courses: Meat

«JarpepaMys
Arpextop
[oncaHwhA GyxranTep
25 ciyns 201 1p.
Buxia, rp. LliHa, rpH.

Portion, g  Price (UAH)

Grill-menu

O’Panas special beef 100 98,00
grilled beef «Tanderloin» (dish gravimetric)

Taras special beef oo 108,00

grilled beef «Rib-ay» (dish gravimetric)

Lamb
fried lamb, grill vegetables,
with cranberry sauce

160/130/60 195,00

Cossack-trouble-maker 135,00
ribs from a beef «Angous» baked with sweet
sauce and grill vegetables: eggplant, courgettes,

tomatoes, sweet pepper

220/70

Teremok
soy-marinated pork chop, served with grilled
eggplant and tomato

160/100/10 175,00

Veal shashlick
with grilled vegetables: Brussels spouts,
Cherry tomatoes, mushrooms and sauce

170/70/60 125,00

Grilled beef medallion

served with sauce berry berries and baked pear

150/42/ 60 185,00

Vertep

rack of veal grilled with rosemary,

with grape-cranberry sauce,

grilled vegetables and with scampi butter

30060 188,00

Fortetsya 175,00
pork fillet baked with potatoes,

tomatoes and cheese

300/55

Tavria fields 290
pork steak stuffed with cheese-mushroom sauce,
grilled with sweet-pepper sauce

155,00

LliHv BKa3aHi B HaLiioHaNbHi BantoTi YKpaiHu (rpMBHAX).



Ollanac

pecropaH

Conoaki cTpaBm:

HasBa crpasu
Name

Aeceprt «O’Tlanac»

YKpaiHcbkuii «Tipamicy»

HDKHUIM Kpem 3 cupy «MackaprnoHe» Ta BepLKiB
3 WOKOAAAHUM BiCKBITOM i Aikepom «beraicy

Aecept «[ltTamimHe MOAOKO»
cybae 3 BIAOTO Ta HOPHOTO LOKOAQAY
Ha BickBiTi 3 cuporiom «benaicy

Aecepr «lllokOAAAHA CIOKyca»
LIOKOAQAHMT BICKBIT y CMETAHHOMY COYCi 3
AHAHACOM KOHCEPBOBAHMM Ta FPELILKMMM
ropixamm y WIOKOAAAHIN raasypi

BapeHm(u 3 BMILIHEIO
i3 cMeTaHo0 ab0 3 CMETaHHUM coycom

KokTtenAn i3 yopHuui 3 mopo3nsom
YOPHMLISI, MOPO3UBO BEPILKOBE, BEPLIKU, TOMIHT,
MWrAQAEBUI TOPiX

C1pyAeAab sOAy4HMA 3 MOPO3MBOM
rneyeTbcsl Ha Balle€ 3aMOBAEHHS

Canat cppykToBMn
KiBi, MOMapaH4, MaHro,MOAYHMULIS,
6aHaH 3 Aikepom «KyaHTpo»

AcoprTi 3 copbety y KaApaMeALHOMY
KOWIMKY

COpOET 3 CILMAIVICLKOTO AreALCHHY, AMMOHY Ta
rpevingpyty

Tapsiumii wokoAaA 3 Aikepom «bewnaic»

«Yi3-kenk»
nvpir 3 HbKHoro cupa «bykko»
MiA BULIHEBMM COYCOM Ta SIDAYYHUM COpOeTom

«Kpem-kapamean»
HDKHUI KpEeM-KapameAb i3 LUMTPYCOBUMM
LlyKatamu Ta MOAYHMLIEIO B ILIOKOAAAI

«CmakoTta»
rpyia cpapumpoBaHa MOPO3MBOM, 3areyeHa y
TiCTi «PirO» MiA MAAMHOBMM COYCOM

e

«Jarpepomys
Anpekrop
lanosHwA Byxrantep

25 ciyns 201 1p.

Dessert:

Buxia, rp.

LliHa, rpH.

Portion, g Price (UAH)

O’Panas dessert

Ukrainian tiramisu

mascarpone cheese, double creams with

a chocolate sponge-cake and liqueur baileys

150/10

Bird milk dessert
white and black chocolate,
Baileys, sponge-cake

80/20/11

Chocolate pleasure dessert
cacao sponge-cake with strawberry sauce,
pineapple and nuts

150/21

Vareniki with cherry
with sour-cream or cherry sauce

200/110

Bilberry cocktail with ice-cream 252
bilberry, ice-cream, cream, topping, almond nut

Apple strudel 180/60

served with ice-cream

Fruit salad 220
kiwi, orange, mango, strawberries,
banana liqueur Cointreau

The frozzen fruit Jucice with
caramel small basket
orange, lemon, grapefruit

120/30/30

Hot chocolate with Baileys liqueur 100/10/30

Cheesecake
cherry sauce and apple frozen fruit juice

150/50/52

Creme caramel
delicate creme caramel with candied citrus
peels and strawberries in chocolate

200/42

Smakota (Yummy treat)
pear stuffed with ice-cream,
baked in Phyllo dough with raspberry sauce

300/62

LliHn BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpnBHSAX).

78,00

43,00

45,00

45,00

48,00

45,00

38,00

88,00

43,00

65,00

43,00

85,00



Ollanac

pecropaH

Cynn:
HasBsa crpasu
Name

CoAsiHKa M’sICHA

SI3UK SIAOBUYMM, LWIMHKA, Blei3Ka S
SINAOBUYNHU, 6&1/\VIK, CMETaHa, MaCAMHU, AMMOH

DyALVMOH 3 AOMALIHLOIO AOKIIMHOKO
TAa KYpMHMMM (ppUKaAerbKaMM

bopm yKpaiHCLKMMA
3i cmMeTaHoO Ta naMmnyukamm 3 4HaCHMKOBMM
COyCcoM

bopw 3ereHnn
3 CMETaHOoIO

IOwka rpmbHa 3 AOMaWHIMM
raAyliKamm y XAiGHin ckopmHui

KanycHSIK 3 6iaumu rpubouxkamm

Ta KBACOALKOIO Y XAiOHIii CKOPUHLI i3 KOMYeHVM

CBUHUM pebepuem

OKpoumKa no-AoOMauiHbLOMy, M’ICHA
HA KBaci
(3 TpaBHs1 MO BEpeceHb)

TapHipn:
Hasga crpasu
Name

Kapronasine niope

KapTonasi MonoAa,
BiABapHa 3 Kponom

KapToan CMa)KeHa CKMb6oukamm
3 HACHMKOBMM COyCOM

KapTonas BiaBapHa 3i cmaxxeHnmn
AMCMYKAMM Ta UMOyA€elo

KapTonas 3aneyeHa
y (hOoAB3i 3 MACAOM 3E€AEHMM

Kanycta uBiTHa cMakeHa

BiaBapeHui puc 3 macrom
Ta 3EA€HHIO

OBoui rpuab

kabauky, GBaAKAKAHM, MEPELL COAOAKUM,
% unbyAst
_

«JdatpapaMyis
AdrpekTop
lanosH4h Bysrantep

Soups:

Meat Solyanka
meat soup with cucumbers, beef, ham,
lemon, sour cream and olives

Chicken soup with noodle
and meat-balls

Ukrainian borshch
with sour cream and pampushky
with garlic sauce

Green borshch
with sour cream

Mushroom soup with dumplings in the

crust of bread
Cabbage

soup with cep mushrooms and beans in a crusty

bread bowl with a smoked pork rib

Okroshka home-made with meat
(may-september)

Garnishes:

Mashed potatoes
Boiled new potatoes with dill

Fried potatoes with
garlic sauce

Baked potatoes with the fried
chanterelles and onion

Baked potatoes with dill butter

Fried cauliflower

Boiled rice with butter and greens

Grill vegetables

courgettes, eggplant, sweet pepper, onion

LliHn BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpUBHSAX).

25 ciynsa 201 1p.

Buxia, rp. LliHa, rpH.
Portion, g Price (UAH)
300/50 75,00
320 45,00
350/80 58,00
300/30 55,00
300 58,00

320 65,00

350 55,00
Buxia, rp Lina, rpH
Portion, g Price (UAH)
150 35,00
150 40,00
200 45,00
160 48,00
230 30,00
100 28,00
150 15,00
180 35,00

)



aHAC

pecropaH

TopTn:

HasBa crpasu
Name

«HamoAeoH» (ctpaBa Baropa)
MOAAETLCS 3 BAHIALHMM COYCOM

Topt «YKpaincbkun MeaoBwui»
MOAQETLCS 3 KOCbeVlHO-CMETaHHI/lM coycomMm

Mopo3uso

HasBa crpasu
Name

Mopo3uso
Mopo3mMBO Ha Baw Bubip Bepuwkose: 3

MUTFAAQAEM, 3 TOTIHIOM, abo LIOKOAQAOM

C0p6eT Ha Baw BMGip: AMMOH, rpenndpyT,
CMLIMAIACBLKUIA aneALCUH

(1]
Hanoi
HasBa crpasu
Name

Mopc i3 XypaBAMHM

Hanin «Ha 3aopoB’s»
HIMIMuHa 3 MEAOM

Y3Bap
Ksac «flpnnro»

Hanin 3 AicoBux sria

«3aTBEpORYIO»
AdupekTop
fonosHWiA Byxrantep

Cakes:

Napoleon cake (dish gravimetric)
puff pastry cake with custard,
served with vanilla sauce

Ukrainian Honey Cake
served with coffee sour cream sauce

Ice-cream

Ice-cream

Ice-cream

on your choice: with almond, with topping,

with chocolate

Sorbet

25 ciynsa 201 1p.

Buxia, rp. LliHa, rpH.
Portion, g Price (UAH)
100/100 48,00
100/77 45,00
Buxia, rp. LliHa, rpH.
Portion, g Price (UAH)
150 35,00
170 38,00
150 35,00

on your choice: lemon, grapefruit, Sicilian orange

Drinks

Cranberry fruit-drink

For good health
hips and honey

Sweet fruit

Kvas Yarylo

Forest Berries Drink

LliHn BKa3aHi B HaLiioHanbHi BantoTi YKpaiHu (rpMBHAX).

MicTKicTb, MA.
Portion, ml

250

250

250

250

250

LliHa, rpH.
Price (UAH)

10,00

10,00

10,00

10,00

15,00



Ollanac

pecropaH

Apyri ctpaBu: M’ sicHi
HasBsa crpasu

Name

«XopTNYaHKa»

YKpPaiHCbKa AOMAILHS

KOBOACKA i3 CBMHUHM MiA LMbyAeto dopi

«lHAM4Ka BiA Tapaca»

dire iHAMYKM hapumpoBaHe, IOAYKamu, LyKiHi,
cnpom «Mouapearar, heHXeAb Mia OPyKTOBUM
COyCoM

«[ocnoanns»

hire kypsiue hapumpoBaHe cMpom
«MouapeAra» Ta WMMHATOM, OOCMasKeHe B
CyXapuKax 3 ne4eHmmm sibAyKamm mia
BEPILUKOBO-TIOMAPaHYEBMM COYCOM 3 Kyparoo

«Kpoamk — sik y 6a6yci»
TYUWKOBAHE CTEreHLe KPOAMKA Y CMETAHHOMY
COyCi 3i CM@KEHOIO LIBITHOIO Karycroo

«Kauka MaHApiBHMLIS»

rPYAKa Ka4yky 3arieyeHa B Giaomy BUHI 3
rnomapaH4yamy, MiA COyCOM 3 MaHro Ta
JKYPABAUHU

«Ba,l(y]\a,»

rneYyiHKa TeAsiya, CMa)keHa 3 6arb3amikom Ta
KOHbSIKOM, TiA BEPLKOBM COYyCOM i3
KapTONASIHUM Tope

«CMa)KeHMHa»
CMaYKEHUM aHTPEKOT 3i CBUHUHU, LIMOYAsI
pinyacra

«[leyeHs B ropmmkKy»
pebepust CBUHUHU, UMOYAsl, MOPKBA, YaCHMK,
AMCMYKM, KQPTOMASI, TOMATHUM CiK

«[leAbMeHi 3 AMMMHN»
Mm'sico Kocy/\i Ta OA€Hs1 31 CMeTaHo

«JdatpapaMyis
AdrpekTop
lanosH4h Bysrantep

Main Courses: Meat

Khortychanka

home-made Pork Ukrainian sausages

Turkey
filet of Turkey with apple, courgettes,
Mozzarella cheese fennel with fruit sauce

Hostess
Chicken filet stuffing’s cheese Mozzarella,
spinach with fried the baked apples,

@

[+

ks

25 ciuns 201 1p.

Buxia, rp. LliHa, rpH.
Portion, g  Price (UAH)
180/20 65,00
240/50/80 155,00
220/112 148,00

under a creamy - orange sauce with dried apricot

Rabbit like at grandmothers
thigh of rabbit in a sour cream sauce
with the fried cauliflower

Duck
baked fillet duck with white wine, oranges,
under a sauce with mango and cranberry

Vakula
Veal liver fried with balsamic and cognac,
with cream sauce and mashed potato

Smagenina
pork is grilled, onion

Jugged meat (Pot-stew)
pork ribs, onion, carrot, garlic, chanterelles,
potato, tomato juice

Pelmeni with dame meat
roe meat, deer meat with sour cream

LliHv BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpuBHSAX).

150/100/110 158,00

140/70/60 145,00

270/60 98,00

200 93,00

400 128,00

200/50 85,00
XS,
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,-'"'—'-T 3avRepaMys
aHa i
[anoaHWh Bysrantep

pecropaH
25 ciyns 201 1p.
MAuHUi 3 nevi Pancakes From Stove
Ha3spa crpasu Buxia, rp. LliHa, rpH.
Name Portion, g  Price (UAH)
MAuHUI 3 YOpHOIO IKpOIO Pancakes with black caviar 20/100/50 370,00
MAuHLI 3 YepBOHOIO iKpOIO Pancakes with red caviar 20/100/50 85,00
MAuHeUb 3 CbOMIOIO Pancakes with salmon 100/50 45,00
MAnHeUb 3 WIMHKOKO Ta CMPOM Pancakes with ham and cheese 100/70 35,00
Manneus 3 rpu6amm Ta unbyaero Pancakes with fried mushrooms
and onion 100/50 35,00
ManHeus 3i cmetaHoro Pancakes with sour-cream 100/50 23,00
MauHLi 3 CMpOM TAa CMeTaHOI0 Pancakes with curd and sour-cream 260/50 48,00
Mannui 3 makom Ta meaom Pancakes with poppey seeds
and honey 200/55 45,00
MAuHeUL 3 MEAOM Ta ropixamm Pancakes with honey and walnuts 100/60 35,00
MAnHUI 3 nOAyHMUSIMM Pancakes with strawberries 250/70 95,00
MAnHUi 3 IGAYKAMM Ta KOPULIEIO Pancakes with apples and cinnamon 220/20 45,00

LliHv BKa3aHi B HaLioHanbHi BantoTi YKpaiHW (rpuBHSAX).





