XONOAHI 3AKYCKM!

TAP-TAP I3 SNTIOBMYMHMU \ 350 r\ 345 rpH
BPYCKETTA 3 IOCOCEM |230r| 290 rpH
BPYCKETTA 3 TAP-TAPOM I3 A/IOBUYMHU |210r | 270 reH

cynu

OBOYEBWA KPEM-CYN 3 IOCOCEM, WMNWHATOM I 3E/IEHOIO ONIEIO ‘ 300 Mn‘ 195 rpH \s‘
FTAPBY3OBWM CYN 3 KOKOCOM I KPEBETKOIO

CANATU

CMAMCI CAJIAT 3 KPEBETKAMM. |250r | 295 rpH
MODAETLCS HA PUCOBOMY MAMEPI

MIKC CANATIB 3 FPYLUEIO, XAMOHOM, CUPOM KAMAMBEP TA \ 3201 \ 335 rpH
TOMATAMM YEPI. 3ANPABNAETHCA MEAOBO-TIPYUYHIM COYCOM

MIKC CANATIB 3 BAK/TAXXAHAMM, BYTPOM TA TOMATAMM YEPI. ‘ 260 I" 340 rpx
3ANPABNAETLCA MEOBO-TPYN4HIAM COYCOM

OCHOBHI CTPABU &

CTEMK 31 CBMHMHM. NOJAETHCA 3 KAPTONEID M0-CENFHCHKY TA ALKIKOIO ‘ 4so0r ‘ 365 rrH

®LNE MIHBAOH 3 BAK/TAXXAHAMM MO-A3IATCbKM TA CUPHUM |385r| 480 reH
COYCOM

|330mn | 210 rPH

®INE CYAAKA B ANENbCUHOBIM MMA3YPI. ‘ 300r ‘ 380 ren
MNOOAETBCA 3 KAPTONNAHO-MOPKBAHM MHOPE

MIOHXEHCbKI KOBBACKM. ‘ 330r ‘ 270 reH
MNOOAKTBCA 3 KAPTONNAHNMI AIINAMIA TA IBOMA COYCAMMU - XPIHOM TA TIPYILIEKD

CET KOBBACOK. [(0[JAETbCA 3 TYLUKOBAHOK KAMYCTOHO, KAPTOM/IEK NO-CENAHCHKIA TA ‘ 5801 ‘ 370 reH
JIBOMA COYCAMU - XPIHOM TATIPYULIEHD -

CMAXEHA KAPTONNA 3 UUBYNEIO TA NUMBAMMU ‘ 350r ‘ 150 rpH

OECEPT

FAPBY30BMWI1 KPEM-BPIONE
' 3 KAPAMENI3OBAHWM MUIOANEM | wor | 115 reu

! TEMAI OCIHHI HAMOX

KANITAHCbKMH FPOT | 200mun | 150 reu <
FNIHTBEWH | 200un| 180 reu ‘
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COLD STARTERS

BEEF TARTAR | 350.¢| 345 UaH
SALMON BRUSCHETTA | 2306| 290 uaH

BEEF TARTAR BRUSCHETTA |2106| 270 uaH
SOUPS =
CREAMY VEGETABLE SOUP WITH SALMON, SPINACH AND GREEN OIL | 300m| 195 uaK
PUMPKIN SOUP WITH COCONUT AND SHRIMPS

330 | 210 vAH

SPICY SALAD WITH SHRIMPS. | 2500| 295 uAH
SERVED ON RICE PAPER
SALAD MIX WITH PEAR, JAMON, CAMEMBERT CHEESE 3200 335 vaH

AND CHERRY TOMATOES. SEASONED WITH HONEY & MUSTARD SAUCE

SALAD MIX WITH EGGPLANTS, EEL AND CHERRY TOMATOES. | 2606/ 340 uan
SEASONED WITH HONEY & MUSTARD SAUCE

PORK STEAK. SERVED WITH POTATOES A-LA FARM AND ADJIKA 4506/ 365 uaH
FILLET MIGNON WITH ASIAN-STYLE EGGPLANTS | 3850/ 480 uAH

AND CHEESY SAUCE

PIKE-PERCH FILLET FRIED IN ORANGE GLAZE. ‘ 300 G‘ 380 uaH
SERVED WITH MASHED POTATOES AND CARROT

MUNICH SAUSAGES. \ 330 e\ 270 uaH
SERVED WITH POTATO DIPS AND TWO SAUCES - HORSERADISH AND MUSTARD

SAUSAGE PLATE. SERVED WITH STEWED CABBAGE, POTATOES A-LA FARM ‘ 580 G‘ 370 uaK
AND TWO SAUCES - HORSERADISH AND MUSTARD TN

POTATOES FRIED WITH ONION AND OYSTER MUSHROOMS ‘ 350 G‘ 150 uvan

DESSERT

PUMPKIN CREME BRULEE
~  WITH CARAMELIZED ALMONDS | 4oc | 115 uaH

WARM AUTUMN DRINKS 1
| CAPTAIN'S GROG | 200w | 150 uaH N
MULLED WINE | 2000|180 vaH ‘
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