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COJIOHI EKJIEPHU

SALTY ECLAIRS

EKnep 3 TeNnd4imMM MO03KOM
Eclair with veal brain

EKnep 3 6apaHUHOI0 3 [YXOBKU
Eclair with oven-roasted mutton

EKnep 3 J10COCeM BJ1aCHOI'O KOTTYEHHA

CVII

SOUPS

3enenunit 6opii 3 rpiHkaMu 3 60POAUHCHLKOTO
xni6a 3i mmnuHaTom 380 155
Green borsch and croutons with spinach

Kypsunit 6ynbnoH 3 4OMALIHbO JIOKLIUHOM
Ta TMiAKOTTYHEeHUM KypuaM 450 145
Chicken stock with homemade noodles and smoked chicken

Eclair with house-made smoked salmon

CAJIATH TA 3AKVCKH

SALADS, APPETIZERS

Ixpa uryku i3 3eneHnM Macnom
Ta TEMHUMMU FPiHKaMU 70/110 350
Pike caviar with green butter and dark croutons

Py6aHa sinoBUUMHa Ha Tecaky 3 TEPTUM XPiHOM

Chopped beef on a hatchet, grated horseradish 150 260
Tap-Tap 3 TYHUA Ta TTIope 3 aBOKazlo

Tuna tartar and puree avocado 160 420
CupHa Tapinka Cheese plat NEW 280 540
Iouika 3aKycox A0 BUHA NEW 420 490
Snack board to wine

Bypara 3 mope i3 mnepio

3 MApPUHOBAHUM LIYKiHi Ta TecTo

Buratta with pepper pure @ 220 375
with marinated zucchini and pesto

Canar 3i 3ropinoro 6axnaxany

Ta WTWHATY 3 a3iaTCbKO10 3arpaBKolo

Salad with seared eggplant and spinach, @ 280 230
asian dressing

OBoui 3 dpeToto Ta MacnMHaAMU

Vegetables with feta chesse and black olives salad @ 300 180
Kaprmauo 3 anoBuunHu Beef carpaccio 180 265

TocKaHCbKUIA CenstHCbKUN canat
i3 3ampaBKo10 3 TOMATIB Ta 6asnniky @ 420 205
Tuscan salad, tomato and basil dressing

Canart 3 si710BUUUHOI0 Ta OBOUAMMU, roTyeEMO

Ha BOTHi 300 245
Salad with beef and vegetables, cooked on the fire

3eneHun canat 3 TyHLEM
Green salad with tuna

Canar 3 pyKonoto, KpeBeTKamMu
Ta TOMaTaMu 4eppi 250 385
Salad with arugula, shrimps and cherry tomatoes

Canar 3 BoCbMUHOra Ta aBokajo
Octopus salad with avocado

Q) - Cnpabu 3 ueww agecenoeo Cmedniaycy A dish from the wenu of Steakhouse Odessa

YepBoHWUI 60p1I] 3 SITIOBUYUHOMO Red borsch with beef 550 160
SInoBuunit 6yNbINOH 3 TOPTENI Ta ATIOBUUOIO LI[OKOO 400 155
Beef soup with tortelli from beef cheeks
’
M’AACO HA BATI'Y
MEAT BY WEIGHT
BapTiCTb TOPLIii 3a71€XXUTb Bifj Baru mMiZir0TOB/IEHOr0 A0 CMaXKeHHs M’sica
cost per serving depends on the weight of the meat prepared for frying
LJina cmuHKa AArHA 3 KOPenKoto Ta BUPi3KO010 100 320
Whole back of lamb with loin and tenderloin EXCLUSIVE
Kopeiixa Tensata Brisket calf 100 190
CTpirnonn Striploin 100 190
Pi6an CyXoro BU3piBaHHA Ha KicTui 100 220
Dry-aged ribeye on the bone
Pi6an Bonororo BuspiBaHHs Wet-aged ribeye 100 205
Tomarasx Tomahawk 100 200
Ti6boyH cTenx T-bone 100 210
Bupiska 6uuxa Beef tenderloin 100 220
Pi6an choice USA Ribeye choice USA 100 375
Huto-Hopxk choice USA New York choice USA 100 375
Crenik MaueTe 3 aBOKajf0 Ta KiH3010
Machete steak with avocado and cilantro 800 2630

BIJIBIIIE HDK I'PUJIb

MORE THAN A GRILL

ABoxazno 3 neui Avocado from the oven

KauunHa rpynxa 3 coycom i3 >XypaBauHu

Duck breast with cranberry sauce 280 320
Kypua JOSPER Chick JOSPER 400 310
Il'oMminka Aria 3 KapTOTUIAHUM TTIOpe Ta

Bacabi Shin of lamb with mashed potatoes and wasabi NEW 500 585
BedcTporaHoB 3 rpubamMmn Ta KapTOTUITHUM TIIOpe 365 385
Beef Stroganoff with mushrooms and mashed potatoes

Pynetn 3 6aknaxaHa 3 coycom i3 TomariB

Eggplant rolls with tomato sauce @ 300 185
XpycTKkunit Mo30K 3 Trope-Bacabi 350 210
Crispy brain with wasabi puree

OYHT ANOBUUNX pebep, 3a6yTUX Ha Hiu y Teui 500 465
Pound of beef ribs forgotten at night in the oven

®ine ArHa 3 rpaTeHoOM Ta rpubammn NEW 350 585

Lamb fillet with gratin and mushrooms

’
PUBA - HE M’ACO
FISH IS NOT MEAT
Jlococnb label rouge 3 oxpoto Ta nanmom 300 680
Salmon with label rouge with okra and lime
Crenx TyHUSA Tuna steak 280 695
BocbMuHir Ha rpuni Octopus grilled with potatoes 350 1360
’
M’ACO TA TICTO
MEAT AND DOUGH
Byprep / 6iduirexc 3 cokoBUTOW0 pyHAHO1O @ 500 295
ATIOBUYMHO0 Burger / steak of juicy minced beef
Byprep / 6idiTexc 3 M’sicom Kponuka
Burger / steak of rabbit meat @ 500 295
Ke6ab 3 6apaHuunxa Lamb kebab 320 245
[Iaypma-cTenK 3 TIPSTHOI0 SAJI0BUUUHOI0
Shaurma - Steak with piquant beef @ 380 275
MiHi uebypeku 3 arHam Mini pasties with lamb 200 175
Pagioni 3 xauxoto Ta 6poxoni Duck ravioli with broccoli 280 250
SIDE DISHES
KaprornnsiHe riiope Mashed potatoes 210 85
OBoui rpunb 3 KpeMOM 3 KiH3U Ta COYCOM TIOH3Y 300 230
Vegetables from the oven with cilantro cream and ponzu sauce
ITeueHa kapToTIA i3 CYNYTyHi Ta 3e/1EHUM MacIOM 115
Baked potato with suluguni cheese and green butter
Bpoxoni 3 iMOMPHO-4ACHUKOBUM COYyCOM 170 125
Broccoli with ginger-garlic sauce
Kyxypynsa-rpuns Grilled corn 200 115
Crtap>xa-rpuinb 3 roslaHAcbkuM COyCcoOM 100 220
Grilled asparagus with hollandaise sauce
'pnbu Ha maTenwHi Mushrooms in a pan 150 155
DESSERTS
JINMOHHUM TIMPIr 3 MepEeHroto NEW 135 155
Lemon pie with meringue
S16ny4HUIA TapT 3 BaHiIbHUM MOPO3UBOM 250 155
Apple tart with vanilla ice-cream
KacTpynbka naBaHA0BOI0 KpeMy 3 eKnepaMu 140 155
Saucepan of lavender cream with eclairs
Mopo3uBo Tipamicy Tiramisu ice-cream 180 210
Haie Mmopo3uBo Ta copber 50 80
Home-made ice-cream and sorbet
KuniBcbkuit TopT Big Haworo uied-Kyxapst 120 175
Kyev s cake from our chef
[Tpoditponi i3 3aBapHUM KpeMOM Ta LLIOKONAZIOM 250 130

Profiteroles with custard and chocolate

- 67/1(/4%1 eomyemsog 15-20 whanan &of/)y tine - 15-20 minates (@) - geem@a/&/mma dll(/d/d Ve//efa/‘/'a/( dish
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IIJIALLIKA BUHA 1O M "[CA

A BOTTLE OF WINE TO MEAT

BIJII BUHA WHITE WINE 0,75 L

Albarino Pazo San Mauro, Galicia, Marques de Vargas,  1-e0
2017, Spain

YEPBOHI BHHA RED WINE 075L

Primitivo di Manduria IMPERIO, Puglia, Feudo Groce,
2017, Italy

Montepulciano d° Abruzzo Riserva DOC, Abruzzo,
Binomio, 2015, Italy

§ Chateau La Tour De Mons, Margaux AOC, 2011, France 430

T'APSIYI HAIIOI

STEAKAOUSE

CBDKOBHJKATI COKH

FRESHLY SQUEZZED JUICES

KEJINX BUHA A IIOYATKY

A GLASS OF WINE, FOR STARTERS
ITPHUCTE SPARKLING WINE 015L
Martini Prosecco DOC, Italy 200

Cava Jaume Serra Brut, Catalunia, J.Garcia Carrion, Spain 135
BIJIE WHITE WINE
Soave Classico DOC, Veneto, Pieropan, 2018, Italy 168

Pinot Grigio DOC, Friulli, Casa Vinicola E. Antonutti, 1,
2018, Italy

o
=
w1
=

. Sauv1gno n Blanc Marlboroug h S 11ver Mok 1 ., .......................................
2018, New Zealand

YEPBOHE RED WINE 015L

Valpolicella Ripasso Classico Superiore DOC, Veneto, Zeni,
2017, Italy

Brolio Chianti Classico DOCG, Toscana, Barone Ricasoli,

HOT BEVERAGES . - -
. . - AnenbcnHoBuit, rpenundpyToBun Orange, grapefruit 230 80
'[_Iav[ HMCTOBMM B aCOpTMMEHTl Tea in assortment 250 70 .................... v .................. ,, ..........................................................................
. M.lk .. O l .................... R AR M Opl(BFlHVlVl, ﬂ6nyquuu Carrot’ apple 230 80
ilky Oolong - YNyH 3i CMAKOM MOTIOUHNX BEpLIKIB A O TEITLaee
Milky Oolong - oolong with the taste of milk cream 230 120 CenePOBM“CdeW .......................................................... 230 140 ......
YA¥ 3 AT BERRY TEA  AloMamHiv ToMaTHWA Cix Homemade fomato juice 250 35 .
O6ninuxa - xanuHa Sea buckthorn and guelder-rose fruit 500 135 AnaHacoBui Pineqpple 230 170
ManwuHa iMéup Raspberry and ginger 500 135
Mapaxys - Mm'sita Passion fruit -mint 500 135 4 S
e MIHEPAJIBHA BOJIA
‘ MINERAL WATER
Ecmpeco, amepuxaHo Espresso, Americano 30/100 45
................................................................................................................ BOP)KOMi BOT’)OWH 330 75
AMEpMKaHO 3 MOJIOKOM Amerl'cano Wlth mllk 100 50 .................................. . ...............................................................................
................................................................................................................ MOpl.I.IMHCbKa HpeMlyM Hel"aBOBaHa/I‘aBOBaHa 330/750 50/95
KamyunHo, nate Cappuccino, latte 1907230 60 Morshinska Premium still/sparkling
Rocchetta Brio Blu/Rocchetta Naturale 500 95
i JIMMOHAH ' ‘
LEMONADES
Virgin Mary IINHBO
(6e3ankoronbHUN KOKTEWb Ha OCHOBi TOMAaTiB BEER
Tenari, 3 ;JoJaBaHHAM Tabacko i HalInX crieLlin) 250 120
(a non-alcoholic cocktail with Pelati tomatoes, Tabasco sauce, Stella Artols e, 20050 55790
. .‘.l.r.l.d..‘.l. T??P.‘.?f. P }.C.e..s) ..................................................................................... Hoegaarden 300/500 80/140
7 T s B e STt s s
(iM6UPHWIA NMMOHAZA 3 foAaBaHHAM pell Tiepiio) 185 88 Xwmenesyc Weiss xpagTope Hmelevus Welsskraft 500/500 65/110
(the one and only ginger ale with fresh pepper) Stella Artois N/A 500 85
Linden (numoBui numoHan) 280 88 Leffe Brune 330 100
§ Exotic (TpormiuHnii numoHan) 250 88 p Corona Extra 330 90

Llent matepian € pexnaMHuM. OpuriHanbHe MeHI0 MOXKHA 3HANTU B KYTOUKY crioXkuBaya. LliHy Bka3aHi B HallioHanbHIN BasnioTi - [PUBHI.

20071ty ) 0.
Montepulciano d’Abruzzo DOC, Abruzzo, Poggio ai Santi, 160
2018, Traly
Syrah Reserve Speciale IGP, Languedoc-Roussillon, Gerard 220
Bertrand, 2016, France oo neren
.Merlo, Mapu, Baron Philippe de Rothchild, 2016, Chile 130 .
 Ultra Malbec, Mendoza, Kaiken, 2017, Argentina . 245
§ Red Zinfandel, California, Western Cellars, 2018, USA 160 p
p

KOKTEM)II,
PEKOMEHIVEMO IO M’SICA

COCKTAILS, RECOMMENDED FOR MEAT
GRAFTON Bushmils Original, Poli Vaca Mora Amaro,

Cynar Ricetta, lemon fresh, simple syrup 15 173
PEDRO MANHATTAN Bulleit Bourbon, Sherry Pedro
. - R 70 190
Ximenez, Peychaud’s Bitter
BIG APPLE Bulleit Rye, Georgia Moon Apple Pie, homemade
90 160
syrup baked apple, lemon fresh
PENICILLIN Dewar'’s White Label, homemade syrup ginger,
. 110 160
lemon fresh, Lagavulin 16 YO
ROB ROY johnnie Walker Red Rye Finish, Martini Rosso,
. 100 180
Angostura bitter
HENRIETTA HADSON Calvados Selection Coeur de Lion, 80 180

Captain Morgan White Rum, Martini Bianco, elderflower syrup

TEQUILA OLD FASHION Jose Cuervo Tradicional

Reposado, agave syrup, Angostura bitter, Mezcal Vida & 220
TARTA de SABOR Capel Pisco, Cedilla Acai, lime fresh, 110 160
simple syrup

BUYVOL BLOODY MARY Ketel One, Mary mix, tomato 280 180

juice, horseradish foam

This material is advertising. The original menu can be found at the Buyer’s Corner. All prices are in hryvnas.



