
night menu price, UAHweight,  g

Ostra Regal OYSTER 1 pcs 290

GILLARDEAU OYSTER 1 pcs 290

Imperiales OYSTER 1 pcs 290

BurRata with tomatoes,
and bas i l  pesto

230 630

Seafood
and smoked pear  cream

220 595

Soft veal salad
sweet and sour  cuy and tartufo paste

290 595

Red caviar
with white croutons and butter

50/ 50/ 50 690

Assorted cheese collection
with t ruffle honey,  walnut  and raspberry coul is

305 645

tuna tartare
with avocado and truffle oi l

150 690

Spanish jamon IBERICO
36 months of aging,  acorn fattening

50/ 60/ 30 545

Assorted meat collection
with ol ives and art ichokes

160 485

Veal carpaccio
with t ruffle a io l i  and parmesan

125 530

foie gras
with juniper  and spicy pear

180 895

Camembert cheese TEMPURA
with toast  and berry minestrone

220 560

chickenball broth,
homemade noodles and quai l  egg

400 280

grilled Octopus 100 995

grilled  Scallop 100 960

Grilled BABY SQUID 100 580

grilled shrimp 16/20 100 570

grilled shrimp 6/8 100 880

grilled mussels 100 285

American steak  rib  eye
САВ  wet aged

730100

American steak  New York  
САВ  wet aged

100 680

American steak  T-Bone
wet aged

660100

Argentine steak  rib  eye
wet aged

590100

ukrainian steak  шатобріан
dry aged

570100

New Zealand rack  of lamb 100 595

RACK  OF DAIRY CALF 100 275

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

420/ 100/ 50 595

grilled vegetables 360 515


