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“» CTpaBsa BNacHOro BUPOOHULITBA m BereTtapiaHcbki CTpaBsu @. Benvika nopuig (h' locTpa cTpaBa
Naias i « Vegetarian dishes Large portion J Spicy dish

Homemade dish

CtpaBa HaujoHaNIbHOI KyXHi

Half of the portion Long cooking dish

Ctpaea Bif, ed-kyxaps 4 /¢y Mis-nopuii @ CTpaBa TpMBasioro NpuUroTyBaHHS
O 1/\} i i i UA National cuisine dish

Chef’s Choice
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Rebow 130 TPH/AT

YXA «LAPCbKA» (yxa 3 pi4ykoBOi
dopeni, N0JaeTbLCS 3 rPiHKaMu
Ta PUOHUM NaLUTETOM) 350/50/40r 115 rpu.

FISH BROTH «ROY AL» (fish broth from river
trout, served with toasts and fish paste)

Crnocid npULOt s

800&(%3

COKOBWUTA MAPMHOBAHA ¢0P::I|::L:|DAT ':'o’t':m"'
DOPEJIb Sy @) 3a100/20r  7(ren
JUICY MARINATED TROUT it ¢0PEnb 3 OBOY4AMH
g s TROUT BAKED WITH VEGETABLES
NALUTET 3 PANAY)XHOI ®OPENI
a 130/50/10r 82 rpw. ®OPEJ1b Y CMETAHI

PASTE FROM RIVER TROUT
PUBHI TEDTENI 3 PAUAY)XHOI

TROUT BAKED WITH SOUR-CREAM

DOPEI 200r 85 rpu. DOPEJIb 3 KEOAPOBUM FrOPIXOM

FISH MEATBALLS FROM RIVER TROUT TROUT BAKED WITH PINE NUTS

KOMNYEHA ®OPEJ1b *LliHa Bka3aHa 3a 1 kr cupoi Baru. [1o BapToCTi BKJllo4eHa puba
COLD SMOKED RIVER TROUT 3a100r 58 o Ta il npurotyBaHHs. Pu6a BianyckaeTbCs MOLWITYYHO.

dIL EHA YINC
(dpine popeni B XpyMKOMY KJISPI

: 150/150
3 kapTonieto dpi) 3(;/30i \
FISH AND CHIPS
(file of river trout in batter with french fries) \‘
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*Lina BkasaHa 3a 1 kr cupoi Baru. [1o BapToCTi BKJIlo4eHa puba
Ta il npurotyBaHHq. Puba BiAnyckaeTbCs NOLITY4YHO.

30J10TA ®OPEJIb 3 OBOYAMM
«MIHI-PATATYW» S

GOLDEN TROUT WITH MINI RATATOUILLE
VEGETABLES

Pudni mec meni

3 panay>xHoi @openi

85 rpH




Critepasgy ua epun i B

GRILLED STURGEON

*LliHa Bka3aHa 3a 1 kr cupoi Baru. [lo BapTocTi BKJllo4eHa puba
Ta ii npurotyBaHHs. Pu6a BiAnycKaeTbCs MOLITY4YHO.
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HOT SMOKED STURGEON

3a100r HerH.

g pu daKu

(ctepnsaap r/k,kopon y dpuTiopi, kapaci

CMaxeHi, dopenb parayxHa Ta popenb 3010Ta
Ha MaHrani, 0BOYi-rpusib, TP COyCK)

1800/250/150/150 r

80 [P
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DOPLUMAK (ocenegnelib, 965yKo,
BEPLLKOBE Macno, Lmbyns, xnib)

FORSHMAK (mince herring, apple, butter, onion,
bread)

FOPUIKA «MO-LAPCbKW» (ropinka
B OXOJI0OXEHIl Yapuj, N0gaeTbCcH 3
TOCTamu, MacsioM i YepPBOHOIO iKPOIO) 50/50r
«ROYAL» VODKA (comes with cold «charka» shot of
Vodka served with toasts, butter and red caviar)
PUBHA TAPUJIKA BnacHoro

BUPOBHULTBA (J10COCh, eckonap, iy
doperb) Np  225/70r

e

«FISH PLATE» our own production (salmon, aily fish
and trout)

«r’PAOO04YKA» (oripok, noMigop, nepeLb
6onrapcbkuid, Lbynsi 3es1eHa, 3eN1eHb)

«GRYADOCHKA» (cucumber, tomato, sweet
pepper, green onion, herbs)

OOMALLHI PIBHOCOJIU (MapuHoBaHi
oripku, nomMigopu, nepeLib 6oarapcbkuii,
LIBiTHA KanycTta, MnepeLb rocTpui,
rapbys Ta cnmBa, OripKun KBaLLEHi )

HOMEMADE PICKLES (pickles, pickled tomatoes,
marinated pepper, marinated cauliflower, chilli
pepper, marinated pumpkim, marinated plum,
pickled cucumbers)

M'ACHA TAPIJIKA BnacHoro
BUPOOHULTBA (BYXXEHUHA, pyNneT
KypsiuuiA, NoASOBULSA, NaLITET
Me4iHKOBII, koBOACA IOMALUHS, 53 330/50/20
LUMHKa Kon4yeHa)

«MEAT PLATE» our own production (baked ham,
chicken roll, polyadvytsya, liver mash, homemade
sausage,smoked gammon)

BAKYCKA «YKPATHCBKA» (acopri
i3 cana 3i cnewjigmu, 3 TocTamm i3
Bonp,lHCbKoro xNiba, KBaLeHUM e 250/40/
OFipPKOM Ta YaCHUKOM) *3 50/20 1
APPETIZER «UKRAINIAN» (platter of salo with
spices, toasts from Borodinskiy bread, pickled
cucumber and garlic)
BACTYPMA BnacHoro BUpobHuLTBa »
o
homemade BASTURMA
«CUPHA MAJIITPA» (cynyryHi, 6prH3a,
deTa, rpeubknii ropix, BUHOrpaa, Mea,) 300/30/

«CHEESE PALETTE» (suluguni, white cheese, feta, 40/30r
walnuts, grapes, honey)

»
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Canamu ; Salads

OCEJIEAELb NI WYBOKO BIHEIPET (ropoLlok KOHCEPBOBAHWUM,
(ocenepnelp, kapTonng, ane, a61yko, KapTonsas, MOpkBa, OypPsiK, OripKu
OypsK, MaioHes) 250r 57 rpn. KBaLLIeHi, umMbyns, osia) ) 250r 40 ron.
«HERRING UNDER THE COAT» (herring, potato, VINAIGRETTE SALAD (canned peas, potatoes,
egg, apple, beet, mayonnaise) carrots, beets, pickled cucumbers, onions,
PUBALIbKWUIA (dbine nococs, oripok, supTiOWer. oil) o
rIOMi,D,Op, JINCTS canary, ONMBKN, CAJ'IAT 3l CBI)KOI KANYCTU (KanyCTa,
MaciuHW, KeAPOBUIA FOPIX, canaTHa OripKw, 3e/1eHb, 011l COHSILLIHIKOBA) @ 200r 35 rpu
3anpaska) 220r 140 ren. FRESH CABBAGE SALAD (cabbage, cucumbers,
FISHERMAN SALAD (salmon fillet, cucumber, e sgen e :
tomato, lettuce, black and green olives, pine nuts, FPELLbKWUMU (nomigop, oripok, nepeLb
salad dressing) ©onrapcbkunii, MacnunHu, cup «Peta,
AOMALLHIU (oripku, nomigopwu, OJIMBKOBA 0Jlidl, Kanepcu, KpUMCbka
Lmbyns, oniq) @ 250r 43 on.  uubyna) 220r 65 reu-
HOUSE SALAD (cucumbers, tomatoes, onions, oil) GREEK SALAD (cucumber, tomato, sweet pepper,
black olives, Feta cheese, olive oil, capers, crimean
onions)
MIBEPIH (zomaluHi cup, oripok,
nomigop, 3eneHa umbyns, Kpin, cMeTaHa) 250r 50 rou.

MIZERIYA SALAD (cucumber, tomato, cottage
cheese, green onion, dill, sour-cream)

CAJIAT 31 CBDKMX OBOMYIB 3

TENATUHOIO-FPUJIb (rpunb-canar:

TENATUHA, canaT “ancbepr”, nomigopu

yeppi, nepenesviHi anua, canarHa 220r 135 rpn.
3anpaska)

SALAD FROM FRESH VEGETABLES AND
GRILLED VEAL (grilled salad: veal, <lceberg»,
cherry tomatoes, quail eggs, salad dressing)

KAPMATCbKWUM (tensiTuHa, nonsasuus

KOMYeHa, 3K BiABapHUIA, KApTOMNs,

OripKy KOHCEPBOBAHI, LLIAMMIHbINOHN

MapuHOBAHi, MaiioHE3) 235r G5 ren

CARPATHIAN SALAD (veal, smoked ham, boiled
tongue, potatoes, canned cucumbers, marinated
mushrooms, mayonnaise)

et
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CJINBA mapuHoBaHa st 18w
MARINATED PLUM
ABJTYKA kBaLLeHi e dads e
PICKLED APPLES
FTAPBY3 mapuHoBaHui SRR e
MARINATED PUMPKIN
FTPUBMWM mapuHoBaHi (6ini) i b G o
WHITE MARINATED MUSHROOMS
Or'IPKMU kBaLueHi EROpaa 1600k
PICKLED CUCUMBERS
OrIPKM mapuHoBaHi 100k ik
PICKLES
MOMIAOPMU kealLeHi S2100% 16 o
PICKLED TOMATOES
NMOMIAOPU mapunHOBaHi Haptrrisd 16 e
MARINATED TOMATOES
KAMYCTA kBalueHa 3 a6ykamm g, FEe
SAUERKRAUT with apples
LIBITHA KAMYCTA mapuHoBaHa GIE i
MARINATED CAULIFLOWER
MEPELb 6onrapcbkuii MapyuHoBaHW S 18 o
MARINATED PEPPER

]a[ym' 3&@0@4
Ftot appetizers

MOTPOLUKW no-censgHcbkn
PEASANT UMBLES (chicken liver, heart, stomach 250r 83 rpn.
with onions)
BIJ1l FPUBMU B cmeTaHi i 90 rox.
WHITE MUSHROOMS in sour-cream
AEPYHM 3i cmeTaHoto 300/100 1 60 ron.
POTATO PANCAKES with sour-cream
BAHOLL (kykypynssHa kaiia 3i o
LLIKBAPKaMM T2 GPUH300) UA 160/30/30r  55rpu.
BANOSH (corn porridge with bacon and cheese)
CYNYIYHI B TicTi @ Iiddos 55 o
SULUGUNI CHEESE BAKED in bread dough
BAPEHUKMU 3 kapTonneto 3i
LKBapkamu Ta CMETaHO0 P 200/20/30r 45 ron.
DUMPLINGS from potato with bacon and sour- ~—
cream
dIL EHA MINC
(Ppine dopeni B XpymMKOMY KNSpi 150/150/
3 kapTonneto dpi) so/30r  D4ren

FISH AND CHIPS
(file of river trout in batter with french fries)
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YXA «LAPCbKA» (yxa 3 piukoBOi
dopeni, N0JaeTbCA 3 rpiHKamMu
Ta PUOHNM NaLLTETOM) 350/50/40r 115 rpn.

FISH BROTH «ROY AL» (fish broth from river
trout, served with toasts and fish paste)

BOPLL, YKPATHCbKWM 3 nuporom
«CBSATKOBMM> 300/100r B2 rph.
UKRAINIAN BORSCH with holiday pie

FOLUKA rpubHa 3 BepLukamm

300r 65 rpH.
MUSHROOM SOUP with cream

IOLUKA rpur6Ha 3 ByLLKamMu
MUSHROOM SOUP with dumplings

300r B0 rpx.

COJIAHKA M°’ACHA

300r rpH.
MEAT SALTWORT 7 2

BOrPA4
BOGRACH

®

300r 120 rpu.
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Ieat dishes

MEZOAJIbBAOHM 3 TenstuHm nig,
>KYPaBIMHMM COYCOM 2501
MEDALLIONS from veal under cranberry sauce

162 ron.

MEYEHY NO-KAPIMNATCbKMU (tensiya
BMpi3Ka, CMaxeHa 3 nomMigopamu 1a
60nrapcbkuM nepLem, NoJaeTbcs Ha
CKOBOpPOL;) @

ROAST MEAT IN CARPATHIAN STYLE (veal,
roasted with tomatoes and sweet peppers,served
in a pan)

250r

162 ron.

CTEMK 3i CBMHHOrO OLLMiiKa 3 OBOYAMM-
rpunb Ta iIMOMPHO-FiPYNYHUM COYCOM 200/100/40

PORK STEAK with grilled vegetables and ginger-
mustard sause

155 .

MUCJINBCbKA BEYEPS (3anevena

roOJI0HKa, acopTi 3 AOMaLLHiIX KOBOACOK,

KYPSYi KpUbLUA-rpuilb, KBaLLEHI

NMoMmifopu Ta OripoyKu, TPU COYCU _@ 2000/400 r
(y mogapyHok nuBo - 2 x 0,5 n) x5

HUNTING DINNER (baked shank, assorted home
sausages, grilled chicken wings, pickled tomatoes
and pickles, three sauces (2 beers 0,5 | for gift)

700 ron.

TAPIJTIKA NO-TYLYJIbCBKMU (cmaxeHa
CBUHMHA Ta KPOB’AHKa, NOOAETCS 3
TYLUKOBAHOIO KaryCTO Ta KHeAMKamm)

PLATE IN HUTSUL STYLE (roast pork and black
pudding, served with stewed cabbage and knedlyky
(Knodel))

400 r

1 L)

108 ror-

MJIKALOK MO-YrOPCbKMU (cokoButuii
KapTOM/ISHUI MJIMHEL 3 M’COM Ta
0BOYaMU, NOOAETLCS 3i CMETAHOI0) 260/50r

PIE IN HUNGARIAN STYLE (potato pancake with
meat and vegetables, served with sour-cream)

100 .

KOTNETA NO-KUIBCbKU
3 KapTonaaHuM ntope 200/100/30r
CHICKEN KIEV with mashed potatoes

95 TPH.

MEJIbMEHI nomaluHi o
Ny 200/25
HOMEMADE MEAT DUMPLINGS boari @ i

B0 e

LUALLJTUK 3i CBUHUHN 3a100r
PORK SHASHLIK per 100 g

60 FPH.

LUALLJIUK 3 TenatuHu 3a100r
VEAL SHASHLIK per 100 g

65 TPH.
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Tapuipu / Side dishes

OBOMI «PATATYM» 3 4aCHUKOBOIO
| 3anpaBKoio 200r 48 rpn.
| RATATOUILLE VEGETABLES with garlic sauce

KAPTOMJ19 NO-AOMALLUHbOMY

(cMaxeHa Ha naTesbHi 3 Lmbyneto) 210r 36 ron.

POTATOES A LA HOMEMADE(fried in a pan with
onions)

KAPTOIUJISHE NMIOPE

200 rPH.
MASHED POTATOES r 30
OBOMI rPUJIb sa100%  AQ ron.
GRILLED VEGETABLES

COHEBULIA 150/150r 5 rpn.
LENTIL

Xnid ) Pread. =

XJ1IB 6inuin gomatlHin

230 FPH.
WHITE BREAD . 26
XJ1IB unbyneBui a6 i
ONION BREAD
XJ1IB 60poaiHCbKIMiA e DR L
BORODINSKIY BREAD
KOLUUK XJ1IBHUA S D6 b
BREAD BASKET

80}1@4 / Sauc% >
DIPMOBUN
(pekomeHaoBaHuiA 0o prbn) 100r 25 rpu.
SPECIAL SAUCE (recommended for fish)
DIPMOBUU COYC OO M’ACA 100r 25 rpu.
SPECIAL SAUCE FOR MEAT
AEEARA 100r 25 rpn.

ADJIKA SAUCE

 Yueniberka %e%eﬁgc

3aneyeHa rosioHka, acopTi 3 AoMalLHiX
KOBOACOK, Kypsivi KpUAbLS-rpusib, KBaLLEHI
nomigopu Ta oripoyku, ABa coycu

y noaapyHok nveo - 2 x 0,5 n

700 rpH
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ﬁece,aﬂm / Dessets

BPAYHI 3 mopo3usom @
BROWNIE with ice-cream
CUPHMUK 3 dpykTtamn
CHEESE CAKE with fruits
BAPEHUKMW 3 BuLLIHAMU

DN
Ta BEPLLKOBO-BULLHEB/M COYCOM ~» 220m80r 68

DUMPLINGS with cherries with cream
and cherry sauce

KPEM-BPIOJIE
110/50/20

CREME BRULEE /50/201 58

MJIUHLI «TPIO» (BuLLIHA, MaKk,

JOMalLLHI cup) O 250r B8 ron.

STUFFED PANCAKE «TRIO» (cherries, poppy
seeds, cottage cheese)

150/50r 55 rpu.

100/50r 55 rpn.

rPH.

Dopawne Io cgé@a .
FHowemade Jee-Ceam,

NnJIOMBIP

st 150r  4Q rpn.

LHOKONABHE 150r 40 rpn.

CHOCOLATE

BULLUHEBE i
R 150r 40 TPH.

MOPO3UBO acopri 150r 40 ron.

B ol o e e e e e T e e e e e e e e e e e
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Yaima UeperONiS Yait cﬁga[auuﬁ / Tea

GTECL ce'-cemony YAU DIPMOBWM 36ip kapnaTchbkux TpaB
3 2 ; 3 MELOM 500 mn/50r 45 TPH.
YOPHWUW YAWU y camoBapi 3 Meaom, SPECIAL TEA collection of carpathian herbs with
BapEHHSM B aCOPTUMEHTI, HOPHOC/VBOM, honey
Kyparoto i 6ybnmkamm 3n 230 rev. YAW IMBUPHWUM Caixwii iMGUp, naim Sovun | AT o
BLACK TEA in the samovar with honey, jam in stock, GINGERY TEA Fresh ginger with lime :

pifesegned Snehuad an g LLEMNOH YopHwii 4aii 3 enitHoi nnaHTaLji

CEYLON TEA black tea from elite plantation

FPA® F'PEM YopHuit yaii, nentocTkut

TPOAHOU, IMMOHHA TPpaBa, eKCTPaKT

Gepramora 250mn 30 ren
EARL GREY TEA black tea, rose petals, lemon grass,

extract of the bergamot

XPAM HEBA KuTtancbkuin CKpy4eHumn

3eJ/IeHn Yan 3 Hankpalimx raHnaynepis 250 M 30
TEMPLE OF HEAVEN TEA Chinese twisted green tea

from the best of gun powders

YAKJTYHCbKU MICSILb Cymilu

YOPHOrO i 3eN1eHOr0 YaiB, LWMaTO4KN

MaHro, nanawi, nnoguy WUNwnH1,

NEeNoCTKM COHSALLIHMKA 250mn 30 rew.
MAGIC MOON TEA mixture of black and green

teas, pieces of mango, papaya, fruits of wild rose,

sunflower petals

CAl KOXAHHS droay cMopoauHuy,

nopiykn, BY3NHN, NENOCTKM TPOSHAN,

ribickyc, arigHe xxene 250mn 30 rou.

GARDEN OF LOVE TEA black currants and red cur-
rants berries, elderberry, rose petals, hibiscus, berry

250 mn 30 FPH.

FPH.

jelly

ECMPECCO 3omn 29 ron.
COFFEE ESPRESSO

ECIMNPECCO 3 BepLukamu 45 st 19 o
COFFEE ESPRESSO with cream

AMEPUKAHO 100mn 29 rpu.
COFFEE AMERICANO

AMEPUKAHO 3 MoJs10KOM 150 MA: (3 ik
COFFEE AMERICANO with milk

KATRYHIHO 150mn 33 rpu
CAPPUCCINO

NATTE 200 mn 35 FPH.
COFFEE LATTE

TY3CE

ICED COFFEE {Toun 37 i
PPAMNE 200 mn 35 FPH.
COFFEE FRAPPE

NMO-IPJIAHACbKMWU(kaBa, BEPLLKM, BiCKi)
IRISH COFFEE (espresso, cream, whiskey)
KAKAO

CACAO

KABA 6€e3 KodeiHy

COFFEE de caffeine

150 mn 68 rpH.

200 mn 35 FPH.

100 mn 33 rPH.
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HYEPHITIBCbKE CBITJIE
CHERNIHIVSKE LIGHT

CTEJUIA APTYA
STELLA ARTOIS

Titbo wigwrsbe,
Pottled Beer

CTEJUJIA APTYA6/a

0,5/0,3n 30/20 rPH.
0,5/0,3n 36/24 ron.

0,5n 37 FPH.
STELLA ARTOIS NON-ALCOHOLIC
XYFAPAEH S e
HOEGAARDEN
JNIbOdd CBITJIE 0,33 n B0 i
LEFFE BLONDE
SorRan 0,33 n 50 rpH.
CORONA EXSTRA
:::" 0,33 n 37 rPH.
JIbOPD TEMHE diasin B0
LEFFE BRUNE

Tapsi wanot
FHot duink, with aleohol

TMIHTBEWH (momallHe BUHO,
reBO3auKa, iMoup, Kopuus)
MULLED WINE (hot red wine with spices)

150 mn

42 i

(P,aew(' ma Hanot
G‘F'.L%,’t J'uic% anoL‘@evewg%

Y3BAP
saln rPH.

COMPOTE 62
MOPC xypaBnvHuii 253

gy 3aln rPH.
CRANBERRY FRUIT-DRINK P 94
KBAC 4YopHuYHUI Ve

Ny 3aln rPH.
BLUEBERRY BREW e 66
KBAC s61y4HUi 2

Ny 3aln rPH.
APPLE BREW e 58
MOJIOYHUU KOKTEWJ1Ib B acopTUMEHTI 32250 M 7 37w
MILK COCKTAIL in assortment
DPELL aHaHacoBwuii G 4DD . Q0
FRESH pineapple juice
DPELL unTpycoBuii (Ha BUGIp anenbcuH,
rpenndpyT, AMMOH) 3a100mn 30 ron.
FRESH citrous juice ( to choose orange, grapefruit,
lemon)
DPELL 56ny4HUIA 3a100mn: . D5 roh.
FRESH apple juice
DPELL oBo4eBUIN (Ha BUOip MOPKBA,
cenepa, Oypsik) 32100mn 25 rpu.

FRESH vegetable juice (to choose carrot, celery,

%Gga / Weter

BOP>XXOMI ckno

0,5 4
BORJOMI WATER in glass bottle 8 42 i
MOPLUUHCBKA c/r ckno 0,50 B0 e
MORSHINSKA in glass bottle
MOPLUMUHCBKA H/r ckno 0.5n L
MORSHINSKA in glass bottle
NMOJIAHA KBACOBA ckno

0,5n 28 rPH.
POLYANA KVASOVA in glass bottle
KOKA-KOJIA nnact o5 a5
COCA-COLA in plastic bottle
KOKA-KOJIA ckio 0.25n 59 i,
COCA-COLA in glass bottle
MNENCI nnact 05n He o
PEPSI in plastic bottle
MENCI ckno 0.25n 5 ek
PEPSI in glass bottle
CNPAUT nnact o5 S
SPRITE in plastic bottle
HABRE. 0,25 n 25 rpn.
SCHWEPPES
COKWU «<SANDORA>» B acoprT. 0,251 $0
JUICE «SANDORA» in assortment
CIK BEPE3OBUU 0.25n 50 .

BIRCH JUICE

et T T e
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%Jkuozo go HOULL Kyaca,a( Zoﬁg&gﬁlb ua&;ﬁumﬁm c@@]ﬂllﬁy KiWwKicmb
eMaKo UKD, gk Pou_maeme JAOJ}QU%(CMI: He MIKU cnywm(yﬁaﬁm(g
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PEGTOFAR TTPOI1OFuE:

3wawui [agiocwm: .ﬁ@uaumi HOCMOSHKU

TPYBY BINL MAPHHOBAL e
TIOMILOPH MAPMHOBAHI
OTTPHM MAPMHOBAHT
VIR MAPHHOBAHT

Dopamne cﬁapemgc:

BAPERHA & 10PHULL
BAPEHHRA 3 NOASHALLL

%3 gi@lacnot' HaCKU
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