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BRIIYKAHI CTPABH 3 AMYWMHM NPMBATHOIO MMCAMBCLKOIO fGEﬂOﬂAFCTﬂA“'I’HH

BikvBaioum crpaeu 3 auumHm, By otpumyere yepes Dy eHeprito Ta inchopmaio
MPO HABKOAMIWHIA CBIT Ha KAITMHHOMY piBHi. AMKi TBapHHKM BeayTL Habarato BiAbl NpUpPOAHIA
TA PyXOMMIA CnociB MMTTA, HiX TX AomawHi nodpaTimm Ta Xap4YIOTLCA AOCTATHLO PISHOMAHITHO.

Tx m'sico 36epirae KOPUCHI BAACTUBOCTI POCAMH, SIKUMW BOHM XapuyioTucs. BOHO BUCOKOKaAODITHE,
HHBUADHE, dAS HE HPHE, AlETMYHE, & NOAOBHE - eKOAOTIYHO YMCTe Ta AYHE KOPUCHE.

Keacons rymroBaHa 3 M'acoM
AHROro Habana 3anedyeHa B rOpPmMHRY

A bean, stewed with wild boar meat,
baked in a pot

450 105,00

PynbHa 3aneveHa npaHa,
HaWNHIroBaHa YacHHYHOM Ta MOPHEOID,
3 HBAleHHMH abnyyraMH nia agmHKo

A spicy ham with garlic and carrot, baked in foil
with adjyka and pickled apples

270/60/60

lllamnuk 3 guHoro Habana
Mia BHIIHEBO-YPABIHHHM g:}‘qnn

Wild boar shashilk with cherry-cranberry sauce
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320/70/40 135,00

Pebepus aunoro kabana zane4eHi
nia conoarHmM coycom «Bapbewrron,
3 MapHHOBaHHMH CITHBaMH Ta
oripo4YramMmH

Baked wild boar ribs with the Barbeque sweel
sauce, pickled plums and cucumbers

300/180 — 155,00
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NITYIKAHI CT ABM 3 AMMH
BATHOTO MHMCAMBCLKOTO TOCNMOAAPCTBA HA BIHHWMYMHI
KosbBackn mmcanBcuki 3 oAenn

i3 cmaxenow unbyaskorw-dpl
Hunting sausages from a deer with fried bow-free

270/30/40 105,00

Crenk 3 KiCTOMKOIO 3 OASHSA
nia s6AY4HO-BHIIHEBMM COYCOM
Deer steak with a stone under an apple-chermy sauce

300/70/40

M'sco oAeHA 3anedyeHe

nia 6iAmm BMHOM Ta 3E€pPHMCTOIO

MopYMUerd 3 BHHHHMH nﬁnymu

nla >KypaBAWHO-BHHOTPAAHMM COYCOM
Deer Meat Is baked under white wine and gralny
musiard with winy apples under a cranbermy-vine sauce

390/70 138,00

Hixka kocyal chapumpoBana
YOPHOCAHMBOM, 3aneYvYeHa
nlA CAMBOBO-MEAOBMM COYCOM

Roe deer leg stuffed by prunes, baked under
4 plum-honey sauce

650/40 215,00

Pary i3 xocyal 3 oBoMammn; MOpKBOIO,
unbyaero, nepuem COAOAKHMM,
NeYyeprusMHM Ta AKNKOKD,
3aneyeHe y ropimMKy

A roe deer stew from a with vegetables; a cammot, bow,
sweet pepper. mushrooms and adjika, baked In a pot

420 138,00

MeaaanoHn i3 Kocyal, obcmameni
y 6exonl nla marMHOBO-CMOpPOAMHOBMM
coycom, 3 Gpokoal Ta
KOALOPOBOIO KAMYCTOO
Roe decr Medalenl, fred in a bacon under
- A raspbeny-cumrant sauce, broccoll and caullRower
o 260/70/100 148,00
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