
raspberry mont blanc
pink chocolate cream, raspberry cream, almond sponge cake

125 395

cheesecake verholy
cream cheese,  passion f ruit  mousse,  crunch, chocolate crumble

590210

pavlova
airy meringue, mascarpone cream with berries

550225

macarons weight,  g pr ice,  UAH

season assorted macarons 150 285

nutty 30 65

passion fruit 30 65

Raspberries - pepper 6530

Currant - cinnamon 6530

Salted caramel 6530

CANDY BAR weight,  g pr ice,  UAH

Tube with condensed milk
and walnut

225110

Hazelnut cupcake 185120

pan forte
with dried f ruits

7550

chocolate tarte 225170

nutty tarte 150150

dark chocolate bar
with almonds

235120

milk chocolate bar
with hazelnuts

255120

Anthill cake 9070

dessert Potatoe 65 90

ice cream weight,  g pr ice,  UAH

vanilla 50 85

hazelnut 8550

plumber 8550

Chocolate - walnut grillage 8550

Berries 8550

sorbets weight,  g pr ice,  UAH

passion fruit-mango 50 115

papaya - coconut 50 95

pitahaya - pineapple 50 95

american T-Bone
wet aged

660100

Argentine rib eye
wet aged

615100

ukrainian Chateaubriand
dry aged

580100

BURGER MENU weight,  g pr ice,  UAH

pastrami burger
with f rench f ries and Brisket sauce

360/  100/  30 555

VERHOLY STYLE  BURGER
with onion marmalade, sl iced branded potato and BBQ  sauce

595420/  100/  50

Chicken BURGER
with onion rings,  sl iced branded potato and Sweet Chil i  sauce

565360/  100/  50

FISH BURGER
with halibut and hash brown

620330

garnishes weight,  g pr ice,  UAH

Fried porcini mushrooms
with onions and rosemary

545150

Buckwheat porridge
with f ried mushrooms and shallots

195150

boiled baby potatoes
with butter and herbs

195200

Onion rings
with cheese sauce

195190

Sauces weight,  g pr ice,  UAH

creamy - lemon 50 55

creamy - garlic 50 55

creamy - wine 50 55

cheese 50 60

pepper 50 70

coconut curry 50 60

bbq 50 55

spicy relish 50 65

chili 50 60

desserts weight,  g pr ice,  UAH

volcano
combination of four tastes :  salty,  sweet ,  sour,  spicy .  Cold dessert

170 425

pear - hazelnut
lactose and gluten f ree .  Coconut caramel,  banana sponge cake,  
pear,  coconut-banana ice cream

180 325

fondant with ice  cream
gourmet chocolate base,  chocolate sause,  oreo ice cream

170 525

MEAT COURSES weight,  g pr ice,  UAH

CH ICKEN  TABAKA coquelet
with vegetables

360 695

CH ICKEN  KYIV
on three root vegetables puree and mango chutney

525280

Glazed veal cheeks
with onion and garl ic pate,  rosemary powder

320 595

VEAL BLANCHE
with potato curls and porcini mushroom sauce

200 580

Stewed lamb leg
with falafel  and vegetable jus

570 895

Ostrich premium fillet
with sauce

200 795

DEER Tournedos Rossini 220 895

smoker weight,  g pr ice,  UAH

Smoked Brown trout
with zucchini and ramen

585350

Pastrami toast
with onion marmalade and truffle aiol i

260 530

Braised Brisket
with sriracha aiol i  and potatoes

270 545

Smoked Ribs
with bbq  sauce

350 540

HOSPER weight,  g pr ice,  UAH

Grilled vegetables 515360

grilled Dorado 395100

GR ILLED  Grass carp 215100

GR ILLED  TONGUE
with con carne and vegetables

535350

Homemade pork kebab 560200/  60/  50

dairy calf barbecue 575200/  60/  50

turkey Barbecue 550200/  60/  50

New Zealand rack of lamb 640100

RACK  OF DA IRY CALF 295100

steaks weight,  g pr ice,  UAH

american rib eye
CAB  wet aged

755100

american New York 
CAB  wet aged

100 695

flour dishes

galuskas
with stewed veal tai l  and celery

250 540

Vareniks
with chicken thighs and onion truffle mousse

190 370

Carbonara with HOMEMADE  linguine
and pancetta

230 430

Ravioli with duck confit
in berry- juniper sauce

120 355

PASTA W ITH VONGOLE ,  
squids and shrimps

310 725

PASTA BOLOGNESE
with roasted tomatoes and parmesan

485310

Lasagna with porcini mushrooms ,
scamorza cheese and Salsiccia

355250

LASAGNA W ITH ASPARAGUS
and cheese brie

395250

italian Lasagna BOLOGNESE 415200

specialties

Risotto with seafood,
aroma of lemon and shrimp bisque

260 695

risotto with pastrami
and stracciatella

200 445

Risotto with stewed rabbit meat
and nettle pesto

240 455

fish COURSES

HALIBUT
with potato hash brown

675220

Salmon with borage leaves
and anchovy mousse

585160

Clarion catfish
with potato and flax  cream

425300

our lake Carp 195100

Black sea bream 375100

grilled seafood

Octopus 100 995

Scallop 990100

BABY SQUID 595100

shrimp 16/20 100 590

shrimp 6/8 980100

mussels 315100

starters weight,  g pr ice,  UAH

Red caviar
with white croutons and butter

50/  50/  50 690

P ickling  from the cellar 
with pickled red onions in raspberry v inegar

350 295

Salmon tartare
and tarragon sauce

110 575

tuna tartare
with avocado and truffle oil

150 695

warm tartare
with aged beef on a tender hokkaido bun

135 440

OSTR ICH TARTAR PR IME
and f ried brioche

160 495

TONGUE  SLICES
with garl ic mousse and vegetable salsa

230 420

Veal carpaccio
with truffle aiol i  and parmesan

125 590

Rabbit liver pate
with foie gras,  mustard and port sauces

160 380

Assorted homemade lard
with horseradish,  mustard and pickled garl ic

180 350

ÉCLA IR W ITH WH ITE  MUSHROOM  PATE
onion confit  and vegetable carpaccio

65 185

HOT APPETIZERS weight,  g pr ice,  UAH

Zander cheeks
with tuna and anchovy cream

160 415

Grilled asparagus
and mousse hollandaise

180 435

Potato croquette
with cheddar cheese mousse

150 160

Camembert cheese
tempura with toast and berry minestrone

220 595

Tiger prawn tempura
with Daizu chil i  sauce

170 495

foie gras
with juniper and spicy pear

180 895

Tiger prawn tempura
with Daizu chil i  sauce

130 490

veal brain ,
smoked cauliflower cream and celery gratin

350 485

FIRST COURSES weight,  g pr ice,  UAH

SCOBY OKROSHKA
with marble veal and cucumber -  mint ice cream

430350

porcini mushroom cream - soup
and black truffle flavored dressing

200

hetman fish soup
f rom three types of fish with apple smoke 

645450

ukrainian borsch
with smoked pear and glazed pork l ib

400300/  120/  50

bograzcs 400350

CHILDREN’S MENU weight,  g pr ice,  UAH

Chicken nuggets
with sl iced branded potato and ketchup

290250

Meat dumplings
with dogwood ketchup and sour cream

345320

chickenball broth ,
homemade noodles and quail  egg

280400

Turkey meatballs
and mashed potatoes

315230

PASTA MAFALDE
with creamy mini sausages

260210

French fries
with BBQ  sauce

200120/  50

pancake
with caramelized banana and plombir

235160

cheese cake
with sour cream and raspberry coulis

295200/  50/  50

salads weight,  g pr ice,  UAH

BurRata with tomatoes ,
and basil  pesto

230 655

Grilled lettuce and halloumi
with smoked onion mousse

330 495

Seafood
and smoked pear cream

640220

Salad with eel ,
avocado, cherry tomatoes with unagi sauce

690230

Cardini salad with chicken 270 525

Soft veal salad
sweet and sour cuy and tartufo paste

595290

Vegetable salad
with feta cheese and giant ol ives

355260

GREEN  SALAD
avocado, fennel ,  edamame beans,  broccoli ,  zucchini ,  salad,  apple

415300

to wine weight,  g pr ice,  UAH

Antipasti to wine
artichoke, sun-dried tomatoes,  "di Nocellara"  ol ives

425150

Assorted cheese collection
with truffle honey,  walnut and raspberry coulis

645305

Spanish jamon IBER ICO
36  months of aging, acorn fattening

50/  60/  30 545

Assorted meat collection
with olives and artichokes

160 485

oysters quantity,  pcs price,  UAH

OSTRA REGAL SPEC IAL
Whitebaits are taken f rom oyster parks in France,  and oysters itself  are grown in 
Ireland, territory ful l  of  phytoplankton .  Ostra Regal have matchless taste with a 
sweet aftertaste .  Connoisseurs call  it  oyster with a Ireland spirit  and French 
touch

1 295

GILLARDEAU
A  distinctive feature of this variety of oysters is  its dense,  even meaty 
consistency and the perfect balance between taste and saltiness .  Many 
gourmets note the sweet and f ruity notes of G i lardeau oysters,  often with an 
aftertaste of watermelon and nutmeg .  They leave a certain pleasant tartness on 
the tongue and an unforgettable sensation .

1 295

SPEC IALES BREUIL IMPER IALES
During three years this oyster is  being grown in Marennes-O léron in West 
French coast .  From the very first ,  shellfish has salty-tart taste with a long 
strongly-marked sweet taste

1 295

CANADIAN LOBSTER weight ,  g price,  UAH

Canadian lobsters l ive in cold shallows among the cl i ffs and other places,  where it  is  possible to hide 
f rom predators .  They usually l ive in fifty meters under the water,  but they also can be find in the 
depth of four hundred fifty meters .  They are known with their sweet taste,  tender meat ,  giant claws 
and hard shells .

LOBSTER MEAT SALAD
with mango and guacamole

210 1  800

lobster* 100 1  200

CRUDO  LOBSTER 1 200100

ravioli with lobster
on blanched zucchini in bisque sauce

690180

termidor sauce 15050

*  ways  of cook ing

gr i l l steam


