CHIIAHKHU
BREAKFAST

®PEHY-TOCT I3 AMIIEM IIAIIIOT TA COYCOM I'OJIAHJIE3 #© <

— IIPOIIIYTTO
— CJIABOCOJIEHHI JIOCOCH

French toast with poached egg, hollandaise sauce, and a choice of prosciutto or salmon

BIBCSAHA KAINA 3 YOPHILJIAMHP KAPAKATHIII
TA AUIIEM IIAIIIOT, MYCOM I'OPI'OH3O0.IA,
CHPOM KAMAMBEP TA ABOKAJTO

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

CHIJIAHOR 3 A€YHEIO I3 /IBOX A€Ilb
AbO OMJIETOM HA BUBIP, KOBBACKAMM, BEROHOM,
CAJIATOM TA KAPTOIVIAHUMU JTOJIBKAMHA &

Breakfast with two fried eggs or an omelet of your choice, sausages, bacon,
salad, and potato wedges

®LIOBPE/L 3 OBIIAJIEHUM TYHIIEM,
I'PIJIBOBAHIM POMEHOM, SAIIEM TA COYCOM <

Phyllo bread with seared tuna, grilled romaine, egg, and sauce

MJIMHIII 3 KAPAMEJII3OBAHUMHY SIBJTYKAMII,
KPEMOM ®LIAJIEJIb®ISA TA AIIEJILCHHOBUM COYCOM (v #

Pancakes with caramelized apples, Philadelphia cream cheese, and orange sauce

CHUPHURU 3 ATTTHNM KIOJII
TA CMETAHKOBO-MEJTOBHM COYCOM ©O%

Cheese pancakes with berry coulis and sour cream-honey sauce

L{iHn BKasaHi B HaLioHa ibHivi BaJIKOTI - FPVBHI.

Buxig

250
250

300

350

290

350

160/165

AKLLO y Bac aneprisi Ha 6yAb-5IKi Xap4oBi MPOAYKTH Yy Harol - monepeasTe opiljiaHTa.

LjiHa

550
600

480

550

600

400

400

J+-Toctpe; 818 - Barosa cTpasa; (0) - Aiue; § - [oter; (i Mopixu; & - Monoko, § - HaciHHs KyHxXyTy; 60 - Montock; < - Puba;

- CoeBi 6061; ) - Pakornogi6Hi; [ - Cenepa; o) - [ipymnus.



JTOIIOBHEHHSI /1O CHIJIAHKIB
BREAKFAST ADD ONS

OMJIET / A€9dHs / CKPEMDBJI I3 2-X SA€11b
Omelette / Fried eggs / Scrambled eggs made with 2 eggs

KPYACAH MACJIAHHN 13 BJIACHOI IIEKAPHI

House-made croissant

J/KEM / MACJIO BEPHIKOBE / CMETAHA

Jam / Butter / Sour cream

BEROH / ITPOIIYTTO / MOPTA/IEJIA

Fried bacon / Prosciutto / Mortadella

JIOCOCDH CJIABOCOJIEHHUI / BYT'OP YHATI'T
Lightly salted salmon / Unagi eel

COCHCKA BIJ/IBAPHA / KOBLACKA MU CJ/INBCbRA

Boiled sausage / Smoked sausages

TOMATH YEPI / OI'TPOK / ABOKAJIO

Cherry tomatoes / Fresh cucumber / Avocado

TPIO®EJID
Truffle

JTIOCOCEBUU KAB'SIP

Salmon caviar

LliHn BKa3aHi B HaLlioHa IbHiv BaIkOTI - TPUBHI.

Buxig

110/45

90

30

30

30

oa.

50

10

Ao y Bac aneprisi Ha 6yAb-AKi xap4oBi MPOAYKTY Yn Haroi - nonepebTe odiLjiaHTa.

LliHa

180

90

55

150

180

125

80

240

140

J-locTtpe; 81 - Barosa cTpasa; (0) - Aiue; & - Mroter; (s Mopixu; 2 - Mosnoko; $ - HaciHHs KyHxyTy; 68 - Montock; < - Puba;

- CoeBi 6061; - Pakonogi6Hi: [ - Cenepa; o) - Mipynus.



SARYCRIU
APPETIZERS

I'YAKAMO!IE 3 JIOMAIITHBOIO IITOIO (8§

Guacamole with homemade pita bread

ACOPTI CUPIB 3 TPIO®EJIEBIM ME/IOM (v
Cheese board with truffle honey

XAMOH IBEPIRO

Hand-carved Jamon Iberico

YCTPUILA JKIJIAPIO CIEIITAJID N°1 ¢
Oyster Special No. 1

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

TAP-TAP TYHIIA 3 I'YARAMOJIE TA COYCOM HINCO

Tuna tartare with guacamole and shiso sauce

TAP-TAP INMOT/IAH/ICBROI'O JIOCOCA
3 MYCOM ABORA/TO TA MAHI'O

Scottish salmon tartare with avocado and mango mousse

IIAHIIIYPI 3 IIAPME3AHOBUM MYCOM
TA BYT'PEM YHAIT #

Panipuri with parmesan mousse and smoked eel

OCETPOBHUI KAB'AAP 3 \UIMHIIAMUI TA BPIOIIIEM ©#%

Sturgeon caviar with blinis and brioche

IIATE 3 ®YA-TPA I3 MAPARY€IO TA AT'VJIHNIM 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.

JJ- Spicy; &8 - By weight; ©- Eggs; § - Gluten; ()i Nuts; & - Milk; - Sesame seeds; 63 - Molluscs; a - Fish;
- Soybeans; <)- Crustaceans; [j - Celery; 3 - Mustard.

Buxig

140/60

240

50

o4.

o/.

90/60

179

120

10/75

120

LjiHa

650

1100

650

450

250

700

750

550

1250

14350



SARYCRHU
APPETIZERS

KAPIIAYO SUIOBIYMHU I'PABJIAKC 3 BASHJITKOBHIM ANOJIT

Beef gravlax carpaccio with basil aioli

TAP-TAP BUTPUMAHOI AJTOBUYMTHU
3 IIAPME3AHOBIM MYCOM

Beef tartare with Parmesan mousse

BPYCKETA 3 TYHIIEM PO3E, ABOKA/IO
TA TPIO®EJIEBUM COYCOM @

Bruschetta with tuna, avocado and truffle sauce

BPYCRETA 31 CTAYATEJIOIO TA TOMATAMUN YEPI

Bruschetta with stracciatella and cherry tomatoes

BPYCRKETA 3 I'VARAMOJIE TA KPEBETKAMHU <

Bruschetta with guacamole and prawns

YCTPUIIA «PORPEJLIEP» 6%
Oyster Rockefeller

I'PEBIHIII Y BEPIIIKOBO-IIIA®PAHOBOMY COYCI et

Scallops in creamy-saffron sauce

OVA-TPA 3 INIKAHTHO-ATT/THIIM COYCOM

Foie gras with berry sauce

OBIIAJIEHE WAGYU 3 ®VA-T'PA, COYCOM IIINCO
TA CBIZRUM TPIO®EJ/IEM

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

OJIAJIKM I3 IIVKIHI B CYIIPOBO/II
CJIABOCOJIEHOI CbOMI'H TA KABSIPY <0

Zucchini pancakes accompanied by lightly salted salmon and caviar

LliHn BKa3aHi B HaLioHa lbHIv BaJlFOTI - FPUBHI.

Buxig

120

160

79

65

85

o/

120

170

80

210

AKLLo y Bac aneprisi Ha 6yAb-sIKi Xap4oBi MPOAYKTW Yy Harol - monepegsTe ogiljiaHTa.

L{iHa

650

650

300

180

300

280

1150

1900

2200

870

J-Toctpe; 818 - Barosa cTpaBa; (0) - Aiue; & - Mtoter; (s Mopixu; &5 - Monoko; § - HaciHHS KyHxXyTy; 68 - Montock; o - Puba;

- CoeBi 6061; <) - Pakonogi6Hi; i - Cenepa; i - [ipunus.



CAJIATHU
SALADS

OBIIAJIEHUN TYHEIIb 3 MIKCOM CAJIATY, EJIAMAME,
YEPI TA AHHOYCAMU o

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

KRPEBETRU I'PUJID I3 SEJIEHUM MIKCOM, ABORA/TO,
TOMATAMH YEPI TA KE/IPOBUMH I'OPIXAMH <

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

CAJIAT "JIOBCTEP KOBB" <0
Lobster Cobb Salad

BYT'OP YHAT'T 3 MIKCOM CAJIATY, MAHI'O, ABOKAIO
TA IINTPYCOBO-KYILZKYTHUM COYCOM #00g

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

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

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

MIKC CAJIATY 3 SJIOBIYITHOIO I'PABJIAKC,
TOMATAMHU YEPI, SAIIEYEHUM AHAHACOM
TA MU CO-TPIO®EJIEBUM COYCOM (b

Mixed salad with beef gravlax, 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.

JJ- Spicy; &8 - By weight; - Eggs; § - Gluten; () Nuts; & - Milk; § - Sesame seeds; 63 - Molluscs; a - Fish;
- Soybeans; <)- Crustaceans; [j - Celery; 3 - Mustard.

Buxig

195

195

250

230

195

240

LliHa

550

650

1800

950

550

870



IHEPIHII CTPABU
SOUPS

KOHCOME 3 KAYMHUM ®LJIE 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

JIIOHCBLKUHU ITUBYJIEBUI CYII §#

Lyon-style onion soup

I'APHIPU
SIDE DISHES

OBOYI HA I'PILII
Grilled vegetables

INEYEHUI BATAT 3 CHPOM ®ETA TA COYCOM IIECTO (v

Baked sweet potato with feta cheese and pesto sauce

IMNIINMHATHHI BAHOII I3 JI;KEMOM 3 BEKOHY

Spinach banosh with feta and bacon jam

CMAREHA RAPTOILVIA 31 CMOPYRAMUI
TA BIJIMMU I'PUBAMUI

Pan-fried potatoes with morels and porcini mushrooms

L{iHn BKa3aHi B HaLlioHa 1bHIv BaIFOTI - FPUBHI.

Buxig

300

300

350

300

240

195

200

200

AKLLO y Bac aneprisi Ha 6yAb-5IKi Xap4oBi MPOAYKTH Yy Harol - monepeasTe opiljiaHTa.

J+-Toctpe; &8 - Barosa cTpaBa; (0) - Siue; & - Mtoter; (s Mopixu; & - Monoko; § - HaciHHS KyHXyTy; 68 - Moock; < -
- CoeBi 6061; <)~ Pakonogi6Hi; i - Cenepa; (o) - Fipunus.

L{iHa

450

550

2100

400

400

470

300

680

Puba;



PUDBA TA MOPEIIPO/TYRTHU
FISH AND SEAFOOD

®LIE IAJITYCA 3 ®EHXEJIEBUM ITIOPE
TA JKEJIE JIAIMA <[

Halibut fillet with fennel purée and lime gel

OLIE ®OPEJI 3 bPORO!JII, IIBITHOIO KAILYCTOIO
TA COYCOM BICK &<

Trout fillet with broccoli, cauliflower and bisque sauce

COTE MOPEITPO/IYKTIB 3 IKOPHUM COYCOM < ™60

Seafood sauté with caviar sauce

CTEHK TYHIIA 3 BPOKOJII <

Tuna steak with broccoli

JIOCOCDH* s&fe

Salmon*

BOCHOMMHIT™ &f260

Octopus*

MOPCDOKI I'PEBIHIII* &f269

Scallops*

KOPOJIIBCBKI KPEBETKU* &<

King prawns*

TUT'POBI KPEBETKIT* &<

King prawns*

*BapTicTb BKa3aHa 3a 100 rpam npoAayKTY, NigroToB/A€HOro [0 NpUrotTyBaHHA
*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.

JJ- Spicy; &8 - By weight; ©- Eggs; § - Gluten; () Nuts; & - Milk; § - Sesame seeds; 63 - Molluscs; a - Fish;
(- Soybeans; <)- Crustaceans; [j - Celery; 3 - Mustard.

Buxig

220

298

350

200

100

100

100

100

100

LjiHa

1500

950

2150

750

350

1400

850

850

450



M'SICO TA IITHIIS
MEAT AND POULTRY

SAIIEYEHI CBUHHI PEGPA XAPICO 31 CTENKOM EPIHI'IB

Roasted pork ribs with harissa and king oyster mushroom steak

TYPHE/10 POCIHI

Tournedos Rossini

BYPI'EP CHALET EQUIDES 3 BATATOM ®PI #0
CHALET EQUIDES house burger with sweet potato fries

TEJIAYI IITYKU 3 OBOYAMHI KOH®I [

Veal cheeks with confit vegetables

®LIE KAYKHU 3 MICO-TAPBY30M, IIIOPE ®EHXEJIIO
TA IITUTPYCOBUM 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

CTEIK CTPIILIONH (SAIIOHIA, F5 WAGYU)* &fs
Striploin steak (Japan, F5 Wagyu)*

CTENK PIBAI (CHIA, PRIME)* &fs
Ribeye steak (USA, prime)*

CTENK PIBAI (APTEHTHHA)* sf
Ribeye steak (Argentina)*

®IJIE MIHBIOH (UA)* i
Fillet mignon (UA)*

Buxig

280

270

380/115

260

280

350

100

100

100

100

*BapticTb BKa3aHa 3a 100 rpam npoAyKTy, NiaroToBa€HOro 4o npurotyBaHHs

*Price is per 100 grams of meat prepared for cooking

LliHn BKasaHi B HaLlioHa ibHIvi BaJIFOTI - FOUBHI.

SAKLLO y Bac aneprisi Ha 6yAb-Ki Xap4oBi MPOAYKTY Y Haroi - nonepeabTe oiljiaHTa.

J-TocTpe; 8% - Barosa cTpaBa; (0) - Aiue; & - Mtoter; (s Mopixu; & - Monoko; $ - HaciHHS KyHxXyTy; 68 - Montock; a4 -
- CoeBi 6061; <) - Pakonogi6Hi; {f - Cenepa; o) - [ipunus.

L{iHa

800

2 350

850

750

800

650

3450

1850

1300

700

Puba;



ITACTA TA PU30OTO
PASTA AND RISOTTO

SAIIEYEHA ITACTA 3 IIAHYETOIO, CTPAYATEJIOIO
TA KPAHYAMHI YOPI30 &%

Baked pasta with pancetta, stracciatella cheese, and chorizo crumbs

IIACTA 3 MOPEIIPO/IYVKTAMH $60%) o

Pasta with seafood

PU30TO HEPO 3 KPEBETKAMUI TA MOPCHKUM I'PEBIHIIEM 60

Risotto nero with shrimp and scallops

PU30TO 3 BIJINMHU I'PUBAMMU TA YIIICAMUM 3 EPIHI'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.

JJ- Spicy; &1 - By weight; (- Eggs; & - Gluten; ()i Nuts; & - Milk; - Sesame seeds; 63 - Molluscs; @ - Fish;

(- Soybeans; <)- Crustaceans; [j - Celery; [ - Mustard.

Buxin

280

400

300

250

540

500

L{iHa

600

2500

1350

750

1500

1900



HNECEPTH
DESSERTS

JTECEPT ITY 3 MYCOM I3 YOPHOI'O YACHHUKY
TA YOPHOIO IKPOIO #0%

Choux dessert with black garlic mousse and black caviar

MII®PEN I3 3ABAPHIM KPEMOM TA MAJTMHOBHUM KIOJIT §0%&

Mille-feuille with custard cream and raspberry coulis

YI3KEHNK 3 COPBETOM MAHI'O

Cheesecake with melon sorbet

TEILTHH INOKOJIATHII ®OH/IAH CHALET EQUIDES ©#%&

Warm chocolate fondant Chalet Equides

@®ICTAIIIKOBUI TIPAMICY (O

Pistachio tiramisu

CET BA®EJIBHUX TPYBOUYOK %5 (

Condensed milk roll

IMIOKOJIA/THA KOBBACKA 3 BOJIOCHBKHM I'OPIXOM #0 ()
y cynpoBogi UyKaTiB iMbupy, neputo Yusi Ta M’siTn

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

MOPO3HBO / COPGET B ACOPTUMEHTI

lce cream / sorbet in assortment

CESOHHE ®PYRTOBO-AT'T/THE ACOPTI

Seasonal fruit & berry platter

LliHn BKasaHi B HaLioHa ibHIvi BaJIFOTI - FOUBHI.

Buxig

60

140

270

140

150

304

45

50

800

SKLLO y Bac aneprisi Ha 6yAb-Ki Xxap4oBi MPOAYKTM Y Haroi - nonepeabTe oiljiaHTa.

L{iHa

650

450

450

450

550

300

125

95

14350

J-Toctpe; 8% - Barosa cTpaBa; (0) - Aiue; & - MtoTter; (s Mopixu; &5 - Monoko; § - HaciHHS KyHxXyTy; 68 - Montock; o - Puba;

- CoeBi 6061; <) - Pakonogi6Hi; {f - Cenepa; i - [ipunys.



