IHICHE MEHIO
PLANT-BASED MENU

MUIJI®EI 13 JIbOHY 3 JIVETOM BYPAKOBOI'O MYCY
TA ABOKAJ/IO-KPEMY

Flaxseed mille-feuille with a duo of roasted beetroot mousse and avocado cream

CAJIAT I3 'APBY30M ROH®I, HNIIIMHATOM TA EJTAMAME
HIT ITU'TPY COBO-OEHXEJIEBIIM COYCOM

Pumpkin confit salad with spinach & edamame in a citrus-fennel sauce

COYEBUYHHAI CY1I 3 TOMATAMHI KOHKACE
TA JIAHIMU YITICAMA J

Red lentil soup, tomato concassé & flaxseed crackers

IIA3YPOBAHUII CTENK 3 'APBY3A 3 BASIIIKOBIM
BEPBJIAHOM HA MHUTTTAJTbHOMY MOJIOIIT

Glazed pumpkin steak with almond milk basil beurré blanc

ITACTA OP30 3 MAPUHOBAHUM APTHITIOROM,
B AJIEHUMU TOMATAMUI TA COYCOM IIECTO

Orzo with marinated artichoke, sun-dried tomatoes & Pesto.

ROROCOBA ITAHAROTA 3 ®ICTAIIIKOBUM
I'PUJIBA/REM

Coconut panna cotta with pistachio brittle

LliHv BKa3aHi B HaLjioHa/1bHIv BaslkoTi - FPUBHI.

SKLLO y Bac anepris Ha 6yab-5Ki Xap40oBi NPOAYKTY v Harol - nornepeabTe odiliaHTa.

JI- Foctpe; 86 - Barosa cTpasa; (0) - e, & - Moter; (i Mopixu; &5 - Monoko; $ - HaciHHs KyHXyTy; 65~ Montock; <4~ Puba;
- CoeBi 606u; <) - PakornogieHi; i - Cenepa; o) - [ipumnys.

Buxig

110

170

240

200

250

85

LiHa

420

450

370

520

550

350



CHIIAHKHU
BREAKFAST

®PEHY-TOCT I3 IIPOIIIYTTO, AMIIEM ITAIIIOT
TA COYCOM I'OJIAHJIE3 ©%

Prosciutto with cream-cheese, poached egg
on french-toast with hollandaise sauce

KII JIOPEH 3 JIOCOCEM TA IIIIIIMHATOM ©O#

Quiche lorraine with salmon and spinach

BIBCAHA KAIITA 3 YOPHIJIAMI KAPAKATHIII
TA AUIIEM IIAIIIOT, MYCOM I'OPI'OH3O0.IA,
CHPOM KAMAMBEP TA ABOKA/JIO

Oatmeal with squid ink, poached egg, gorgonzola mousse,
camembert and avocado

CHIJIAHOK I3 3AIIEYEHIM KYPSAYNM CTETHOM,
BEKOHOM, CAJIATOM TA KAPTOILTAHNMH 1O IbKAMI
3 SIEIHEIO I3 JIBOX S€IIb ABO OMJIETOM HA BUBIP O

Breakfast with roasted chicken thigh, bacon, salad and potato
wedges served with two-eggs (fried) or an omelet of your choice

KPOK-MAJIAM I3 MOPTAJTEJIOIO (&

Mortadella croque madame

MJIMHIII 3 KAPAME/II3OBAHNMU ABJIYRAMI, KPEMOM
OLIAJIEJIbB®IA TA AIIEJIbCITHOBUM COYCOM (&

Pancakes with caramelized apples with philadelphia cream cheese and orange sauce

CUPHUKHU 3 AT'TTHAM KIOJII TA CMETAHKOBO-
ME/TOBUM COYCOM 0%

Cheese pancakes with berry coulis and sour cream-honey sauce

All prices are in UAH. Should you have any food allergies or dietary
requirements, please notify your waiter.

J}- Spicy; &8 - By weight; (0)- Eggs; & - Gluten; (- Nuts; ' - Milk; § - Sesame seeds; 65- Molluscs; @<- Fish;
- Soybeans; &) - Crustaceans; [f - Celery; - Mustard.

Buxig

250

200

300

355

300

350

120/700

LiHa

520

400

480

550

550

400

390



JTOIIOBHEHHSI /IO CHIJIAHKIB
BREAKFAST ADD ONS

OMJIET / A€YHs / CKPEMbBJI I3 2-X SA€I1b
Omelette / Fried eggs / Scrambled eggs made with 2 eggs

KPYACAH MACJIAHHII I3 BJIACHOI ITEKAPHI

House-made croissant

J/KEM / MACJIO BEPHIKOBE / CMETAHA

Jam / Butter / Sour cream

BEKOH / ITPOIITYTTO / MOPTAJIEJIA

Fried bacon / Prosciutto / Mortadella

JIOCOCDH CJIABOCOJIEHHUIT / BYT'OP YHAT'T
Lightly salted salmon / Unagi eel

COCHCKA BIJ/IBAPHA / KOBLACKA MUCJ/INBCbKA

Boiled sausage / Smoked sausages

TOMATH YEPI / OI'TPOR / ABORA/IO

Cherry tomatoes / Fresh cucumber / Avocado

TPIO®EJIb
Truffle

JIOCOCEBHUI KAB'SIP

Salmon caviar

LliHv BKa3aHi B HaLjioHa/1bHIv BaslkOTi - FPUBHI.
SKLLO y Bac anepris Ha 6yab-5Ki Xap40Bi NPOAYKTY v Harol - nornepeabTe ogiliaHTa.
JI- Foctpe; 86 - Barosa cTpasa; (0) - e, & - Moter; (- Mopixu; &5 - Monoko; $ - HaciHHsA KyHXyTy; 65~ Montock; ©4- Puba;
- CoeBi 606u; <) - PakornogieHi; { - Cenepa; o) - [ipymys.

Buxig

110/45

90

30

30

30

oA.

50

10

LliHa

180

90

55

150

180

125

80

240

140



3ARYCRU
APPETIZERS

I'YAKAMO.IE 3 JIOMAIITIHBOIO IITOIO (8

Guacamole with homemade pita bread

ACOPTI CHPIB 3 TPIO®E/IEBUM ME/IOM 0o
Cheese board with truffle honey

XAMOH IBEPIRO

Hand-carved Jamon Iberico

YCTPUILA JKIJIAP/TO CIHEIIIAJID N°1 69
Oyster Special No. 1

YCTPUILA ®IH JIE RJIEP N°1 69
Fin de Claire oyster No. 1

TAP-TAP TYHIIA 3 T'YARAMOJIE TA COYCOM HINCO

Tuna tartare with guacamole and shiso sauce

TAP-TAP HIOTJIAH/ICBKOI'O JIOCOCSI
3 MYCOM ABOKAJIO TA MAHI'O

Scottish salmon tartare with avocado and mango mousse

ITAHITIYPI 3 ITAPME3AHOBIIM MYCOM
TA BYTPEM YHAIT #

Panipuri with parmesan mousse and smoked ee/

OCETPOBHI KAB'SIP 3 MUINHIIAMH TA BPIOIIIEM ©#%

Sturgeon caviar with blinis and brioche

IIATE 3 ®YA-T'PA I3 MAPARY€IO TA ATT/THIM ROMIIOTE

Foie gras paté with passion fruit and berry compote

All prices are in UAH. Should you have any food allergies or dietary
requirements, please notify your waiter.

J}- Spicy; &8 - By weight; (0)- Eggs; & - Gluten; (- Nuts; ' - Milk; § - Sesame seeds; 65- Molluscs; a<- Fish;
- Soybeans; <) - Crustaceans; [f - Celery; - Mustard.

Buxig

140/60

240

50

o/.

o/.

90/60

175

120

10/75

120

LiHa

650

1100

650

450

250

700

750

950

12350

14350



3ARYCRU
APPETIZERS

KAPITAYO SJTOBIYITHHI T'PABJIAKC 3 BASHJITKOBUM ANOJII

Beef graviax carpaccio with basil aioli

TAP-TAP BUTPUMAHOI AJTOBUYMHHU 3 IIAPME3AHOBHIM MYCOM

Beef tartare with Parmesan mousse

BPYCRETA 3 TYHIITEM PO3E, ABORAJ/IO
TA TPIO®EJTEBUIM COYCOM <

Bruschetta with tuna, avocado and truffle sauce

BPYCRETA 31 CTAYATEJIOIO TA TOMATAMUI YEPI

Bruschetta with stracciatella and cherry tomatoes

BPYCRETA 3 I'VARAMOJIE TA KPEBETRAMH <

Bruschetta with guacamole and prawns

YCTPUIIA «PORPE/LIEP» <%
Oyster Rockefeller

I'PEBIHIII ¥ BEPHIKOBO-IIA®PAHOBOMY COYCI ©F%

Scallops in creamy-saffron sauce

®OVA-T'PA 3 INIKAHTHO-ATT/ITHHM COYCOM

Foie gras with berry sauce

OBIIAJIEHE WAGYU 3 ®YA-T'PA, COYCOM HINCO
TA CBI/RUM TPIO®EJIEM

Seared wagyu with foie gras, shiso sauce, and fresh truffle

OJIAJIKH 13 IIVKIHI B CYIIPOBO/II
CJIABOCOJIEHOI CbOMI'Y TA KAB'SIPY

Zucchini pancakes accompanied by lightly salted salmon and caviar

LliHn BKa3aHi B HaLjioHasbHi¥ BasitoTi - FPUBHI.
SKLLO y Bac afepris Ha 6yab-5Ki Xap40Bi NPOAYKTY Yu Harol - nornepeabTe ogiliaHTa.

JI- Foctpe; 86 - Barosa cTpasa; (©) - e, & - Moter; (- Mopixu; &5 - Monoko; $ - HaciHHsA KyHXyTy; 65- Montock; ©4- Puba;

- CoeBi 606u; <) - PakorogieHi; { - Cenepa; o) - Mipumnys.

Buxig

120

160

73

65

85

oa.

120

170

80

210

LiHa

650

650

300

180

300

280

1150

1900

2200

870



CAJIATI
SALADS

OBIIAJIEHHUIT TYHEIID 3 MIKCOM CAJIATY, E/IAMAME,
YEPI TA AHYOYCAMHI o

Seared tuna with mixed salad, edamame, cherry tomatoes, and anchovies

KRPEBETKU I'PIJIb I3 SEJIEHHM MIKCOM, ABORA/IO,
TOMATAMH YEPI TA KEIPOBUMH I'OPIXAMHU <

Grilled shrimp with mixed greens, avocado, cherry tomatoes and pine nuts

CAJIAT "JIOBCTEP KOBB" <0
Lobster Cobb Salad

BYTI'OP YHATI'T 3 MIKCOM CAJIATY, MAHI'O, ABORA/IO
TA IIUTPY COBO-KYH;KYTHUM COYCOM #06

Eel Unagi with mixed salad, mango, avocado, and citrus sauce

CAJIAT 3 KYPSAYUM CTETHOM I'PILIb, POMEHOM,
BEKOHOM, TOMATAMMU YEPI TA IIAPME3AHOM ©O«(@#

Salad with grilled chicken thigh, Romaine, bacon, cherry tomatoes, and Parmesan

MIKC CAJIATY 3 SJIOBUYNTHOIO I'PABJIAKC,
TOMATAMMU YEPI, SAIIEYEHUM AHAHACOM
TA TN CO-TPIO®EJIEBUM COYCOM (b

Mixed salad with beef graviax, cherry tomatoes, grilled pineapple
and shiso truffle sauce

All prices are in UAH. Should you have any food allergies or dietary
requirements, please notify your waiter.

J}- Spicy; &8 - By weight; (0)- Eggs; & - Gluten; (- Nuts; ' - Milk; § - Sesame seeds; 65- Molluscs; a<- Fish;
- Soybeans; <) - Crustaceans; [f - Celery; - Mustard.

Buxig

195

195

250

230

195

240

LjiHa

550

650

1800

950

550

870



IHEPHII CTPABI
SOUPS

KOHCOME 3 KAYNHUM ®LTE TA IINBYJIEIO IIOPEN %

Duck consommé with duck fillet and leek

BOPIII CHALET EQUIDES #
Borscht "CHALET EQUIDES"

BYABEC 3 M’ ICOM JIOBCTEPA J<60¥

Bouillabaisse with lobster meat

JIOHCHKUM IINBYJIEBUI CYII %

Lyon-style onion soup

I'APHIPU
SIDE DISHES

OBOYI HA I'PILJII
Grilled vegetables

IIEYEHUN BATAT 3 CHPOM ®ETA TA COYCOM IIECTO (v

Baked sweet potato with feta cheese and pesto sauce

IIINHATHHI BAHOI I3 JI;KEMOM 3 BEKOITY

Spinach banosh with feta and bacon jam

CMAREHA RAPTOILTA 31 CMOPYRAMH
TA BIVIMMHU I'PHBAMUI

Pan-fried potatoes with morels and porcini mushrooms

LliHv BKa3aHi B HaLjioHa/1bHiv BaslkOTi - FPUBHI.

SKLLO y Bac anepris Ha 6yab-5Ki Xap40Bi NPOAYKTY Yv Harol - nornepeabTe ogiliaHTa.

JI-Foctpe; 8 - Barosa cTpasa; (0) - e, & - Moter; (- Mopixu; &5 - Monoko; $ - HaciHHs KyHxXyTy; 65~ Montock; ©4- Puba;
- CoeBi 606u; <) - PakorogieHi; i - Cenepa; o) - [ipumnys.

Buxia

300

300

350

300

240

195

200

200

LiHa

450

550

2100

400

400

470

300

680



PUBA TA MOPEIIPO/TYRTH
FISH AND SEAFOOD

PLUIE HHAJITYCA 3 ®EHXEJIEBIM ITIOPE
TA JKEJE JIAMIMA <[

Halibut fillet with fennel purée and lime gel

OLVIE ®OPEJII 3 BPOROUJII, IIBITHOIO KAILYCTOIO
TA COYCOM BICK &<

Trout fillet with broccoli, cauliflower and bisque sauce

COTE MOPEITPO/JIYKTIB 3 IKOPHUM COYCOM < &

Seafood sauté with caviar sauce

CTENK TYHIIA 3 BPOKOJII <

Tuna steak with broccoli

JIOCOCDh* sfs o

Salmon*

BOCHOMMHIT™ &f26¢

Octopus*

MOPCBHKI I'PEBIHIII* &f269

Scallops*

KOPOJ/IIBCBKI KPEBETKHI* &<

King prawns*

TUTI'POBI KPEBETKU* 52<)

King prawns*

*BapticTb BKa3aHa 3a 100 rpam npoAyKTy, Mif4roToB/IeHOro 40 NPUroTyBaHHS
*Price is per 100 grams of fish prepared for cooking

All prices are in UAH. Should you have any food allergies or dietary
requirements, please notify your waiter.

J}- Spicy; &8 - By weight; (©)- Eggs; & - Gluten; (- Nuts; ' - Milk; § - Sesame seeds; 65- Molluscs; @<- Fish;
- Soybeans; <) - Crustaceans; [f - Celery; - Mustard.

Buxig

220

295

350

200

100

100

100

100

100

LliHa

1500

950

2150

750

350

1400

850

850

450



M'SICO TA IITUIISA
MEAT AND POULTRY

SAIIEYEHI CBUHHI PEBPA XAPICO 31 CTEHNKOM EPIHI'IB

Roasted pork ribs with harissa and king oyster mushroom steak

TYPHE/IO POCIHI

Tournedos Rossini

BYPI'EP CHALET EQUIDES 3 BATATOM ®PI #
CHALET EQUIDES house burger with sweet potato fries

TEJIAYI IITYKU 3 OBOYAMHI KOH®I §lx

Veal cheeks with confit vegetables

@®LIE KAYKHU 3 MICO-TAPBY3O0M, 1IIOPE ®EHXEJIIO
TA IIUTPYCOBUM COYCOM Bl

Duck fillet with miso pumpkin, fennel purée and citrus sauce

KYPYA KOKJIE 3 TPUBHUM COYCOM BEPBJIAH TA OBOYAMU &

Roasted coquelet with mushroom beurre blanc and vegetables

CTEIIK CTPILIONH (SIIIOHIA, F5 WAGYU)* 4fs
Striploin steak (Japan, F5 Wagyu)*

CTENK PIBAH (CHIA, PRIME)* sfs
Ribeye steak (USA, prime)*

CTEHNK PIBAII (APTEHTHHA)* i
Ribeye steak (Argentina)*

®LJIE MIHBbUOH (UA)* sis
Fillet mignon (UA)*

*BapticTb BKa3aHa 3a 100 rpam npoAyKTy, Mif4roToB/IeHOro 40 NMPUroTyBaHHS
*Price is per 100 grams of meat prepared for cooking

LliHv BKa3aHi B HaLjioHa/1bHIv BaslkOTi - FPUBHI.

SKLLO y Bac anepris Ha 6yab-5Ki Xap40Bi NPOAYKTY Yv Harol - nornepeabTe oiliaHTa.

JI- Foctpe; 86 - Barosa cTpasa; (0) - e, & - Moter; (- Mopixu; &5 - Monoko; $ - HaciHHsA KyHxXyTy; 65~ Montock; <4- Puba;
- CoeBi 606u; <) - PakornogieHi; { - Cenepa; o) - [ip4mnys.

Buxig

280

270

380/115

260

280

350

100

100

100

100

LliHa

800

2 350

850

750

800

650

3 450

1830

1300

700



ITACTA TA PU30TO
PASTA AND RISOTTO

3AIIEYEHA IIACTA 3 IIAHYETOIO, CTPAYATEJIOIO
TA KPAHYAMI YOPI30 &

Baked pasta with pancetta, stracciatella cheese, and chorizo crumbs

IIACTA 3 MOPEHPO/IYKTAMHU #6090

Pasta with seafood

PU30TO HEPO 3 KPEBETKAMHU TA MOPCHLKUM I'PEBIHITEM 68

Risotto nero with shrimp and scallops

PU30TO 3 bIJINMU I'PUBAMU TA YIIICAMM 3 EPIHT'IB

Risotto with porcini and king oyster mushroom chips

PASTA NELLA FORMA
A DISH FOR TWO

TAJIBATEJIE TAPTY®O &
Tagliatelle Tartufo

PU30TO TAPTY®O 31 CMOPYRAMU

Risotto Tartufo with wild morels

All prices are in UAH. Should you have any food allergies or dietary

requirements, please notify your waiter.

J}- Spicy; &8 - By weight; (©)- Eggs; & - Gluten; (- Nuts; ' - Milk; § - Sesame seeds; 65- Molluscs; a<- Fish;

- Soybeans; <) - Crustaceans; [f - Celery; - Mustard.

Buxig

280

400

300

250

540

500

LiHa

600

2 500

1350

750

1500

1900



JIECEPTH
DESSERTS

JTECEPT IIIY 3 MYCOM I3 YOPHOI'O YACHUKY
TA YOPHOIO IKPOIO $0

Choux dessert with black garlic mousse and black caviar

MUI®PEN I3 3ABAPHIM KPEMOM TA MAJTMHOBHUM KIOJII 808

Mille-feuille with custard cream and raspberry coulis

YI3KEHNK 3 COPBETOM MAHI'O

Cheesecake with melon sorbet

TEILTHH NOKOJIATHIN ®OHIAH CHALET EQUIDES 08%&

Warm chocolate fondant Chalet Equides

@ICTAINKOBUI TIPAMICY (0

Pistachio tiramisu

CET BA®EJIBHUX TPYBOUYOK %% ()

Condensed milk rol!

MMOKOJIAJTHA KOBBACKA 3 BOJIOCBKHUM I'OPIXOM #0 ()
y cynpoBoOAi LyKaTiB iMbupy, neputo Ynsi Ta M'atu

Chocolate sausage with walnuts
accompanied by candied ginger, chili pepper, and mint

MOPO3UBO / COPBET B ACOPTUMEHTI

lce cream / sorbet in assortment

CE3OHHE ®PYRTOBO-ATT/THE ACOPTI

Seasonal fruit & berry platter

LliHn BKa3aHi B HaLjioHasbHi¥ BasitoTi - FPUBHI.
SKLLO y Bac anepris Ha 6yab-5Ki Xap40Bi NPOAYKTY Y Harol - nornepeabTe ogiliaHTa.

JI- Foctpe; 86 - Barosa cTpasa; (0) - Aile; & - Moter; (i Mopixu; &5 - Monoko; $ - HaciHHsA KyHXyTy; 65~ Montock; ©4- Puba;

- CoeBi 606u; <) - PakornogieHi; { - Cenepa; o) - Mipumnys.

Buxig

60

140

270

140

150

3o4.

45

50

800

LiHa

650

450

450

450

550

300

125

95

1430



