oy

oy

88 vinotheque menu

Xnié

Kowwuk 3 TobOMa BUAAMMK XNi6Q,

225 430

KBiTKOBMM MACJ/IOM Td Kpy4YeHuM canom

MicueBi cneuyianitetun

Cupwm i3 MmicueBux sor 270

MNONTOHUH

6PVH3Q BUTPUMAHQ, BUTDUMAHUIA CUP,
KOPOB'SIMi CUP 3 MOXUTHUKOM, CUP
KOPOB'si4mi 3 TPABAMM, 6YPATA, CHP
POHKOBWI, CUP rOProH30/1a HA BUGID

3aneyeHuit 220r 740
nepeub

3 MYCOM 3 KQpraTCbKOI

6PUH3N

MNocon 150r 450

i3 TOMQTIB Yeppi
B ripCbKMX TPABAX

KapnaTcbki M'acHi sor 720

crneuianitetu
LLIOBAAQ, XAMOH 3 KQYKH,
CQaJ1o reHepdsibCcke, casio
3 KAPrNAaTCbKUMU TPABAMU

buta Mmonopa 160r 350
penucka
Ikpa 150r 750

3 6AKJIAXKAHIB
30 6ecapA6CbkuM

peuerntom
OnuBku 150r 450
3 OCO6/IMBOI MAAHTALIT
XonopHi 3aKycku
36uTa ikpa Wykun so/sor 975 Oapaé 200r 710

Ha BMHOrpPAAaHiu onir
3 60POANHCBKMM XITI6EOM

MNate i3 dya-rpa 70r 790
3 XPYMKUM rpeqaHuM

MOMKOPHOM TQ TOMIEHUM

ciBkoM B Mmaaenpi

Tpio ikpu 180r 5000

3 YOPHOIO OCETPOBOID,
YEPBOHOK TA IKPOIO LLyKM

TaTaki 3 Bario 220r3900
3 pepmMeHTOBAHOK

crapxeto T4 HOPHOK

iKpotro

*SIKLLO BM MOETE QNeprito HA NeBHI MPOAYKTH, 6yab /IACKA, nonepeaste npo ue odiliaHTa

3 ANTOBUYUNHU
3 COYyCOM 3 BepLuKiB
Ta aH4Yoycy

Py6neHe 1700 730

anosuye dine
3 pepPMEHTOBAHOI YepeMLLIe
TQ rPUGHUM MOPO3NBOM

Py6neHe ¢ine 170r 850
dopeni

Yiskeink 3 popeni 1or 950

*laHosHi [ocTi, 4O BALLIOro paxyHKy BKAKOYEHO cepBicHui 36ip 11.5%

@ seretapiaHcbka cTpasa

L cTpasa MICTUTb anepreHun
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88 vinotheque menu

Bread
Bag with three types of bread, 2259 430
flower butter and twisted lard
Local specialities
Local Cheese s0g 270 Carpathian 1509 720
labne, aged cheese, aged meat specidlties
cheese, cow's cheese with fenugreek, shovdar, duck ham,
cow's cheese with herbs, burata general’s lard, lard with
for your choice carpathian herbs
Baked peppers 2200 740 Beaten radish 160g 350
with Carpathian
cheese mousse
Salting 1505 450 Eggplant caviar 1505 750
of cherry tomatoes Bessarabian-style
in mountain herbs
Olives 1509 450
from a special plantation
Appetizers
Beaten pike 80/50g 975 Beef Darab 2009 710
caviar with cream and
in grapeseed oil with anchovy sauce
Borodinsky bread
Chopped beef 1709 730

Foie gras pate 1709 790
with crispy buckwheat

popcorn and stewed

onions in Madeira

Caviar trio 1809 5000
with black sturgeon,
red and pike caviar

Wagyu tataki 220 3900
with fermented

asparagus and

black caviar

tenderloin

with elderberry capers
in nut oil and mushroom
ice cream

Chopped
trout fillet

Salmon
cheesecake

170g

180g

*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 6ypaTta 300- 690
3 TOMATAMU qepi B

KJ1IeHOBOMY CVIpOFIi Ta

CANATHUMWN JTINCTAMU

Canart 260r 790

3 pocT6ipomM
Ta darogamum

CtpaBu 3 60pOoLWHA

! Canar poMeH 280r 680

3 Kyp4yam
3QrnpaBs/ieHnin BePLUKOBO-
QHYOYCHUM COYCOM

JliTHiM oBoueBUn 270 730
canar

3 pegucom, ToMaTamu,
cnapxero TQ 3e/IeHUM
JINCTAM

lpuéHa nasaHbs  320r 720
3 BUTPUMAHUM CUPOM
TQ NecTo i3 Kpornnseun

Mupir 3 kaukoto  420r 1490

¢ya rpa Ta cAMBOBMM
coycom

OCHOBHI cTpaBH

MNupir 3 6uuaumnx  2s0r 720
XBOCTIB

3 3are4YeHMM KiCTKOBMM
MO3KOM T4 COYyCOM
i3 XNi6HOro KkBacy

3aneyeHa 280r 995
ripcbka ¢popennb
3 Tomaramm

dine kauku 300r 980
3i CMOXEHOIo rpyLieto

Creink-6yprep 340r 1250

3 pi6aem

Kypua Kokne 250r 690

3i CMAXEeHUM POMEeHOM

3aneyeHa 280r 1650
KaMéana

3i cnapxeto Ta LMTPYyCOM
dapwmpoBaHa  2sor 890

nepeninka
3 YOpHUM Tpropenem

Yiséyprep s00r 650

*SIKLLO BM MOETE QNeprito HA NeBHI MPOAYKTH, 6yab /IACKA, nonepeaste npo ue odiliaHTa
*LlaHoBHI [ocTi, O Baluoro paxyHky BKAOYeHO cepBicHWiA 36ip 11.5%

@ seretapiaHcbka cTpasa

L cTpasa MICTUTb anepreHun
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Salads

® Y Local Burata 3009 690

with cherry tomatoes
in maple syrup and
lettuce leaves

Roast beef 260g 790

salad
with berries

Flour dishes

4 Romaine salad 2809 680
with chicken

topped with a creamy
anchovy sauce

Summer 2709 730
vegetable salad

with radish, tomatoes,
asparagus and
green leaves

4 Mushroom 3209 720

lasagna
with aged cheese

Duck pie 420g 1490

foie gras and
plum sauce

Main courses

Oxtail pie 2509 720
with lettuce and
bread kvass sauce

Baked mountain 230 995
trout
with tomatoes

i1 Duck fillet 3009 980

with roasted pear

Steak burger 3409 1250
with ribeye

Chicken coquelet 2505 690
with fried romaine

Baked flounder 2305 1650

with asparagus
and citrus

Stuffed quail 2809 890
with black truffle

Cheeseburger 005 650

*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



88 vinotheque menu

Xocnep

*BAra cMporo npoaykTy

Piéai (voyrean) 100r 1050 Creik Barto (droris) 100r 3900
A5+

Anoeuua Bupiska oor 690 )
3 1Ak Yo/ rpmsb Piéai (ciua) 100r 1200
CreekStone Farms Prime

Kape arHs 1o0r 950
(Hosa 3enaHgis)

*Yci cTelikmn NogaioTbCs 3 IMCTAMU CANATy
T4 COYCOM 3 pepPMeHTOBAHMX TOMATIB

OsBoui

TywkoBaHi 250r 720 Monopa 280r 700
nicosi rpuéu KapTonns

3i CMeTaHoK 3 woshgapem

JliTHa cnapxa 280r 820

3 xocnepy

3i cTpayaTenow

*SIKLLO BM MOETE QNeprito HQ NeBHI MPOAYKTH, 6yab IACKA, nonepeaste npo ue odiliaHTa
*lLlaHoBHI [ocTi, o Baluoro paxyHky BKAOYEHO cepBicHWiA 36ip 11.5%

@ seretapiaHcbka cTpasa Ll CTPaBA MICTUTL anepreHu
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Josper

*weight of raw product

Ribeye (Uruguay) 1009 1050 Wagyu steak
(Japan)
; A5+
Grilled beef 100g 690
tenderloin )
with pak choi Ribeye (Usa)

100g 3900

1009 1200

CreekStone Farms Prime

Rack of lamb 1009 950
(New Zealand)

*All steaks are served with lettuce
and fermented tomato sauce

Veggies

Stewed forest 2509 720 New potatoes
mushrooms with shovdar
with sour cream

Summer 2809 820
dasparagus
with straciatella

280g 700

*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



