COYCWM / SAUCE

[ N

$ =
Menep / Pepper Sauce 50 50
Bap6ekio cpipmoBunn / BBQ brand Sauce 50 50
Apnxuka / «<Ajika» sauce fresh tomatoes, pepers and garlic 50 50
TomaTHui 3i cBiXkux oeodie / Tomato and herbs sauce 50 50
FpaHatoBuidn / Pomegranate sauce “Nasharab” 50 50
Xnibe / BREAD
Xni6Ha Kop3uHa 3 TploPenbHUM Macnom / 120 / 50 85
Bread basket with truffle butter
Nasaw / Pita 50 15
Byno4yka B acoptumeHTi / Bun in stock 30 15
conopgkli CTPABHﬁ DESSERTS
L ;.

MopkB’AHe TicTe4yko 3 cupom MackapnoHe /
Carrot cake with Mascarpone cheese

Yiskeiik 3 MapakyeBUM MycoMm /
Cheesecake with passion fruit mousse

Ticteuko «<HanoneoH» /
Napaleon cake

Mopo3uBo a6o cop6eTt Ha BUbip /
Ice-cream or sorbet on your choice

MepoBuk /
Honey cake

125/20/8 125

120 / 30 /10 145

100/5/3 85

150 / 2 80

E

MEHIO

/

MENU



MEHIO HOBOI YKPAITHCBKOIT KYXHI [/
MODERN UKRAINIAN CUISINE

dine ocenegus 3 ToniHamOéypom 80 / 90 / 60 120
Ta MapuHoBaHow yubyneto /
Herring fillet with Jerusalem
artichoke and pickled onion
3akycka nartpiora / 200/50/50/10 240
cano, koBGaca OdOMaElWHA, Gy)KEHHHa 3 XpiHOM Ta XKWUTHIM xniGom
Patriot's snack
lard, homemade sausage, roasted pork with horseradish and rye bread
Manocon gixXkoBui / 360 /15 140
KanycTa KBalWweHa No-AOMawWwHbLOoMY, NnoMigopw 18
OI'IDKM CONoOHI, cnuea MapWHOBaHa
Homemade vegetables pickled in barrel
cabbage, tomatoes and salted cucumber, marinated plum
Bopw 3 snoBuuumMKu pebepuamun, 300/100/20/20/2 95
YOPHOCMMBOM Ta noTanusamu 3 cana /
Borsch with beef ribs, prunes and lard toasts
Kapaci ¢pi / 200 / 150 85
Deep fried sun fish
Nlony6ui - MaHi Cteda / 250 190
Pani Stefa Golubtsi (cabbage rolls)
KapronnsaHui 3 6inumu rpubamm / 200/50/50 140
Potato pancakes with porcini mushrooms
MnuHUi 3 goMalWwHIiM CMPOM, MAKOM Ta KJIEHOBUM cuponom / 130 /15 / 30 75

Pancakes with homemade cheese, poppy and maple syrup

L

apPpyri cCctTtpaABBmMm 3 MACA / MEAT DISHES

;.
IHauYKa 3 3anevyeHOO KapTonnetw / 230 /100 / 50 280
Turkey with baked potatoes
Kape HoBO3enaHACbKOro ArHATK 3 MeTolo Ta coycom i3 aniBua / 100 /w00/50 560
Rack of New-Zealand lamb with feta and rosemary sauce
MepanbWoOHW 3 TENATUHK Ta iIKpolo 06epPXUH / 270 440
Veal medallions with eggplant caviar
Kape TenATUHM 3i CMaXKeHot KapTonnew Ta po3MapuHoOM / 185 /120 / 30 320
Veal ribs with fried potatoes and rosemary
CeBnHMHa Ha pe6pi nig coycom Bopuectep / 230/120/30 230
Pork Ribs with Worcestershire Sauce

FrAPHIPW / GARNISHES
o

Kaptonna cmaxeHa (3 YacHUKOM) /

Fried potatoes (with garlic)

Kaptonna 2 rpu6amu ta uunbeneio / 180
Fried potatoes with mushrooms and cabbage

Mope KapTonnfsHe 3 NapMe3aHOM Ta BeplIKaMHu / 180/ 2

Mashed potatoes with parmesan and cream

Kaprtonnsa ¢pi / 150 / 2
French fries

Puc 3 oeovyamum / 180 / 2
Rice with vegetable mix

WnuHaTt 3 coycom / 150 / 2

Seared spinach with parmesan-cream sauce

OBouyi-xocnep / 250 /15

Vegetables Josper

- uyiHa 2a 100 rp / price per 100 g

60

85

85

75

55

125

145



XonoagaHI 3AKYCKMU APPETIZERS Canart 3i cMaXeHUM nococem 175 215

Ta cupoMm MackapnoHe /

« @ 9 .
. ° Fried salmon and Mascarpone cheese salad
Pub6He Tpio 3 arogamu ropgxi / 180 / 30 480
nocock , BYrop, nantyc Canart 3 TENATUHOIO Ta Ne4YeHUMM Gonrapcbkum nepuem / 185 245
Trio of fish with goji berries Veal and baked bell pepper salad
salmon, eel, halibut
Canart 3 A3UKOM Ta NPAHKUMU OoBO4Yamu / 180 160
Kapna4yo 3 nococsa ta nanmosum copbetom / 120 / 50 170 )
. ) ) Beef tongue and spicy vegetables salad
Salmon carpaccio with lime sorbet
) ) CanaT 2 KONYEeHO KauyKo Ta anenbCUMHamMu 120 / 50 230
Poct6ich B AMMY nig MapakyeBUM coycom / 110 / 50 340 nig 6anb3aMiKO-MEAOBNM APECUHIOM /
Roast beef in smoke under the passion fruit sauce
Smoked duck and oranges salad
. ) . with balsamic-honey dressing
MawTteT i3 NeYiHKKU Kponuka 3 ArigHMM mapmenagom / 150 / 50 185
Rabbit liver pate with berry marmalade
CupHa nanitpa 3 ppyktamm / 200/55/25 390
Cheese platt with fruits
Tap-tap 3 aBokapfo, oripka ta nococem «paBnakc» / 120 / 50 195
«Gravlax» salmon, avocado and cucumber tartare
NEPWLI CTPABW / FIRST DISHES
Pn6Ho-KoKOCOBMI cyn 3 Kapi / 300 280
Fish and coconut curry soup
" CANATW / SALADS
" ;—"’x - A 5 ToM-iM 3 MopenpoaykTamu / 300 245
. '\"q.a,..o.w-"‘;' -
Tom-yam soup with seafood
Canar i3 3ane4yeHUX OBOYIiB Ta KiHoa / 180 120

Roasted Vegetables and Quinoa salad KoHcome 3 iHAMYKKN Ta npodiTponamu / 300 165

Turkey consomme with profitoles
dpew-canat oBoyeBuit / 170 120
Fresh Vegetable Salad Cyn 3 kapnatcbkux 6inux rpubie 300 180
3 rpedaHumu xniéuyamm /

Canart 3 mopenpogyktamu Ta coycom lNamenoHi / 180 430 Carpathian porcini mushrooms soup

Seafood salad with «<Pameloni» sauce with buckwheat bread



rAPA4Yl] 3AKYCKWUW / HOT APPETIZERS

i
Migii B BepwkoBo-npAHOMY coyci / 170 / 200 285
Mussels in creamy-spicy sauce
lWUnuHaTHI paBioni 2 KPONMKOM Ta 3€PHUCTUM CUPOM / 150 / 60 200
Spinach Raviol with rabbit and grained cheese
Onapgku 3 UyKiHi, nococem i napmesaHoMm / 190 / 3 215
Zucchini pancakes with salmon and parmesan
Kypadi kpunbusa B conogkomy 4uni coyci / g 200 145
Chicken wings in Sweet Chili sauce -

aPyri cCctTpaABuUnW 3 PUBUW / FISH DISHES
.-

. @

dopenb 3akapnartcbka /
Carpathian trout in josper

Cteiik 3 nococsa /

Salmon steak

Tpicka NocdoTteH B xocnepi 3 pizorTo /

Lofoten Codfish in a josper with risotto

®ine popapo 3 oBoYaMu rpunb /

Grilled Dorado Fillet with Vegetables

Nococbk no-aHrninceku /

Salmon Wellington

220/ 25/ 2 480

210 / 130 480

330 420

150 / 50 280

* - uiHa 2a 100 rp / price per 100 g

XOCNEP-MEHIO
JOSPER MENU

/

Pi6-ait cTeiik /
Rib eye Steak

MenanbWoHW 3 ANOBUYUNHK [
Beef medallions

Wawnuk ceBuHniA /
Pork shashlik

Wawnuk Tenaumin /
Veal shashlik

Wawnuk 3 6apaHnUHK Ha KicTui /
Mutton ribs shashlik

Wawnuk kKypadui /
Chicken shashlik

NionAa-ke6ab 3 6apaHWUHK /
Lula Kebab (Mutton)

Nwona-ke6ab 3 ANOBUYUHN /
Lula Kebab (Veal)

Xavanypi B xocnepi /
Khachapuri pie in Josper

- uiHa 2a 100 rp / price per 100 g

100* /125 /15

100*/ 70/ 30

100* / 25

100* / 25

100* / 25

100* / 25

150/ 25

150 / 25

140

230

125

260

260

90

280

280

155
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