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88 vinotheque menu

Xnié

Kowwuk 3 TobOMa BUAAMM XNi6éa, B3GUTUM 225 330
BEpPLUKOBMM MACNIOM TA KPYUYEHUM CASIOM

MicueBi cneuyianiteTun

Cupwm i3 MicueBux sor 270
MOMIOHUH

6PVH3Q BUTPUMAHQ, BUTDUMAHUA CUP,
KOPOB'Iui CHP 3 MOXUTHUKOM, CUP
KOpOB's4Mi 3 TPABAMM, 6YPATA, CHP
POHKOBWI, CUP FOProH30/1a HA BUGID

MapuHoBaHi 1sor 305
muBu
3 KopiaHApPOM

Mocon 150r 350
i3 TOMaTiB Yeppi
B FipCbKMX TPABAX

3aneyeHun 220r 710
nepeub

3 MYCOM 3 KQrATCLKOI

6PUH3MN

XAMOH 3 Ka4Ku 10or 470
"Myﬂdpﬂ"

B MiKCi nepuiB

3aKkapnaTcbKuim 7or 395
LioBAApb
3 XPYMKOIO KQPTOM/IEH0

Cano pisHux 100/90r 420
Onuskmn 150r 390 noconis
3 0CO6MBOI NAAHTALT 3 rPIHKOIKO TA XPIHOM
Kapnauo 3 a3uka 220- 670
3 BEPLUKOBO-QHYOYCHUM
coycom
XonopHi 3aKycku
36uTa ikpa Wykun so/50r 975 Kapnauo 200r 710
HQ BUHOrPAAHIvA onii 3 SSNOBUYUHU
3 60POANHCHKMM XT1I60M TQ rpMéamm
MNate i3 dya-rpa 1or 790 Py6neHe 7or 730

3 XPYMKUM rPeYaHUM
MOMKOPHOM TA TOMIEHUM
ciBkOM B Magenpi

CmMmopeépop 250r 510
3 MOPUHOBAHOKO
popenno

TaTaki 3 Bario 220r3900

3 pepMeHTOBAHUM
CaQ/IQTOM TA YOPHOK
ikpoto

anoBuye ¢ine
3 pepPMEeHTOBAHOI YepeMLLeo
TAQ rPUGHMM MOPO3NBOM

MNpocon 3 dopeni 2s0r 590
3 MOPMHOBAHMM
TOMIHAMGYPOM

*SIKLLO BM MOETE QNeprito HQ MEBHI MPOAYKTH, 6yAb IACKA, nonepegste npo ue odiliaHTa
*llaHoBHiI [ocTi, 4O Baluoro paxyHKy BKAOYEHO cepBicHui 36ip 11.5%

@ seretapiaHcbka cTpasa

[N Meyyele]:le] MICTUTb anepreHun
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88 vinotheque menu

Bread

Bag with three types of bread,
whipped butter and twisted lard

Local specialities

2259 330

Local Cheese 509 270 Baked peppers 2209 710
labne, aged cheese, aged with Carpathian
cheese, cow's cheese with fenugreek, cheese mousse
cow's cheese with herbs, burata
f hoi
or yotrehoice Jamon from 100g 470
Marinated 1505 305 duck "Mullard
pepper mix
mushrooms
ith coriander .
HAEEEH Transcarpathian 704 395
Salting 1509 350 shovdar
of cherry tomatoes with crispy potatoes
in mountain herbs .
Salo of varios 100/90g 420
Olives 1509 390 types of salting
from a special plantation with croutons and
horseradish
Tongue carpaccio 2209 670
with creamy anchovy
sauce
Appetizers
i 80/50g r i 200g
Beaten pike Vi 975 Beef carpaccio 710
caviar with mushrooms
in grapeseed oil with
Selfeelitt Al el Chopped beef 1705 730
. tenderloin
F‘?'e Qms pate 1709 790 with elderberry capers
with crispy tzjuc:whe;t in nut oil and mushroom
popcorn and stewe .
onions in Madeira
Smerebrod 2509 510 Trout brine 2409 590
with marinated trout with marinated
Jerusalem artichoke
Wagyu tataki 22093900

with fermented salad
and sturgeon caviar

*If you are allergic to certain products, please, warn the waiter about it
*Dear guests, a service fee of 11,5% has been added to your bill

@ vegetarian dish

L the dish contains allergens
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88 vinotheque menu

CanaTu

MicueBa 6ypata 300r 680
3 TOMATAMU uep[ B

K/1I€EHOBOMY cuponi Ta

CA/IQTHUMUN JINCTAMU

Canar 3 250r 690

B'S/IEHOIO XYPMOIO
TA 3QKAPMNATCbkMM LLUOBAAPLEM

CtpaBu 3 60poLWHA

! Canat poMeH 280r 680

3 Luniam
3QrpaB/ieHN BEPLIKOBO-
QHYOYCHUM COYCOM

3umoBui canart 160r 550

3 KifIbKOKO TQ NeYeHnMm
oBo4Yamu

lpuéHa nasaHbs 320r 650

3 BUTODUMAHUM CHPOOM
TA NecTo i3 Kponusmu

JlaHrow 290r 690

3 ryyyibCbKMM OYXOM,
CBUHHWM OKICTOM
TQ rpuéamm

OCHOBHI cTpaBH

Mupir 3 6uyaumnx 2s0r 720

XBOCTIB

3 3ane4YeHuM KiCTKOBUM
MO3KOM TQ COYyCOM

i3 Xni6HOro kBacy

3aneyeHa 280r 975
ripcbka ¢openb
3 TOMaATaAMMN

CMaxeHe 300r 850

dine kayku

3 rap6y30Bo-6ATATOBUM
nope

AnoBuya Loka 220r 745
3 nope 3i UBITHOTI
Kanyctu

Crenk-6yprep 340r 1190

3 pi6aem

dine oceTpa 190r 1150

3 picTawkoBmM nope
TAQ MOSIOAMM FOPOLLKOM

MNMopketa 320r 760
3 KpOnuKa

y 6€KOHI 3 MUCIIMBCbKMM
coycoMm

dapwmpoBaHa  2sor 890

nepeninka
3 YOPHUM Tprogenem

*SIKLLO BM MOETE Qneprito HQ MEBHI MPOAYKTH, 6yAb IACKA, nonepegste nNpo ue odiliaHTa
*lllaHoBHI [ocTi, 4O Baluoro paxyHKy BKAOYEHO cepBicHui 36ip 11.5%

@ sererapiaHcbka cTpasa

[N Meyyele]:le] MICTUTb anepreHun
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Salads

® ¥ Local Burata 3009 680

with cherry tomatoes
in maple syrup and
lettuce leaves

Salad with 2509 690
dried persimmons

and Transcarpathian
shovdar

Flour dishes

I Romaine salad 2809 680

with chicken
topped with a creamy
anchovy sauce

Winter salad 160g 550

with sprat and
roasted vegetables

4 Mushroom 3209 650

lasagna
with aged cheese

L Hutsul-inspired 2909 690

Langos

with pork shoulder
and spring mushrooms

Main courses

Oxtail pie 2509 720
with lettuce and
bread kvass sauce

Baked mountain 2305 975

trout
with tomatoes

Y Fried duck fillet 3005 850

with pumpkin and
sweet potato puree

Beef cheek 2209 745

with cauliflower puree

Steak burger 3409 1190
with ribeye

Sturgeon fillet 190g 1150

with pistachio puree
and baby peas

Porchetta 3209 760
from rabbit

in bacon with
hunting sauce

Stuffed quail 2809 890
with black truffle

*If you are allergic to certain products, please, warn the waiter about it
*Dear guests, a service fee of 11,5% has been added to your bill

@ vegetarian dish

Ll the dish contains allergens



88 vinotheque menu

Xocnep

*BAra cMporo npoaykTy

Pi6éai (vkpaira) 100r 690

Anosuua Bupiska wor 690
3 MaK Yyou rpusib

Piéai (Aprentuna) 100r 950

Creik Barto (groris) 100r 3900
A5+

Kopeika oor 690 Pi6éan (cLua) 100r 1200
SArHS (YkpaiHa) CreekStone Farms Prime
3 CMOQXEHUM LiyKiHi
Ta rpuéamm
*Yci cTerku noaaroThbCs 3 IMCTIMU CAIATY

T4 COYCOM 3 pEPMEHTOBAHNX TOMATIB
OBoui
TywkoBaHi 250r 690 KapTtonnsgHe 180r 650
nicosi rpuéu nope
3i CMETAHOO 3/ CMQXEHOI ryca4oro

neyiHko

KonbopoBa 230r 690
MOPKBA
3 KONn4YeHuM KpemMom

*$SIKLLO BM MOETE QNeprito HA NEBHI MPOAYKTH, 6yAb IACKA, nonepegste npo ue odidiaHTa
*lllaHoBHI [ocTi, 4O Baluoro paxyHKy BKAOYEHO cepBicHui 36ip 11.5%

@ sererapiaHcbka cTpasa

[N Meyyele]:le] MICTUTb anepreHun
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Josper

*weight of raw product

Ribeye (Ukraine) 100g 690

Grilled beef 100g 690
tenderloin
with pak choi

Rack of lamb 100g 690

(Ukraine)

with fried zucchini
and mushrooms

*All steaks are served with lettuce
and fermented tomato sauce

Veggies

Ribeye (Argentina) 1009 950

Wagyu steak 1009 3900
(Japan)
A5+

Ribeye (usa) 100g 1200

CreekStone Farms Prime

Stewed forest 2509 690
mushrooms
with sour cream

Colored carrots 2309 690
with smoked cream

Mashed potatoes 18og 650

with fried goose liver

*If you are allergic to certain products, please, warn the waiter about it
*Dear guests, a service fee of 11,5% has been added to your bill

@ vegetarian dish

L the dish contains allergens



