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INTERCONTINENTAL.

KYIV

MEHIO CTPAB | FOOD MENU



JETEHJAA | LEGEND

Jlerxa crpasa | Light Meal bes rmoreny | Gluten Free

Berancobka crpasa | Vegan Mictuts auosuunny | Contains Beef

Bererapiancpbka crpasa | Vegetarian Micrure ceuauny | Contains Pork

Micrurs aiing | Contains Eggs Mictuts xkyparuny | Contains Chicken

MictuTb Mostoko | Dairy MictuTs mopenpoaykru | Contains Seafood

He micturs 1akrosu | Lactose Free Mictuts ankoross | Contains Alcohol

Micruts ropixu | Contains Nuts Micrute puby | Contains Fish

IIpurorysannsa crpasu 3aiimMae 6ibme 20 xB |

MicTtuts kymxyT | Contains Sesame Seeds - . .
YHIYT | Preparation of the dish takes more than 20 min

Micrurs moren | Contains Gluten Micruts ripumipo | Contains Mustard
Micruts coio | Contains Soy

Micruts SO, | Contains SO,

Micruts cenepy | Contains Celery Tocrpa crpasa | Spicy dish

OB EO®
OPEOOEROO® O

My ByaeMo paai HaaaTy Bam iHpopMaLilo CTOCOBHO OCOBAMBIMX IHIPEAJEHTIB Ta aAEPreHiB Y HallyX CTpaBax
We welcome enquiries from customers who wish to know whether any meals contain particular ingredients or allergens



BETAHCBKE MEHIO | VEGAN MENU

11:00 — 22:30
I'PH | UAH
CAJIATHU SALADS
Jlomaniuiit camat O® 385 Garden salad O®

Ce30HHI 0BOYI 3 COHALWHMKOBOIO ab0 OAMBKOBOIO OAIEID Ha
Baww snbip, 300 r

Canar i3 uTpycamu Ta KiHoa OH® 675
CanaT 3i CBIXKMX UMTPYCOBUX Y MOEAHAHHI 3 AUCTAM CaAaTy, aBOKaAO,

KIHOa Ta TOMaTamu Yepi, 3anpaBAeHU LIMTPYCOBUM coycom, 250 1
3eneHuii camar O ® 425

/\Erknn canaT i3 ceAepolo, WNWMHATOM, aBOKaAO Ta LiyKiHi, 3arnpaBAeHWM

FPYMYHMM COYCOM i3 KAEHOBKM crpornom, 260 r

cylnun

Mico cym 3 BogopocTsaMu @

TpaslLIHAI AMOHCBKMA CyM 3 BOAOPOCTAMM, CMPOM Tody Ta

245

rpmbamu wiitaxe, 300 r

Towm fIm 3 rpubamu HO)

HalioHaAbHWI TancbKui rocTpuii cyn i3 rpyubamn ravBm Ta

365

wirtake, 320 r

FAPHIPU

Ipevana xama 3 oBouamu, 260 r @

Biscsina karma, 3Bapena Ha Boxi, 250 ¢ @
I'peuana kamra, 3Bapena Ha Boji, 250 r @ @
Osoui rpuise, 250 T @0WO®

Crnapka Ha rpuii, 85T @

OCHOBHI CTPABU

Baxnaxanu 3 nurpycamu 69 () (&)

XpyCTKi 6akA@XKaHK B KUCAO-COAOAKOMY COYCI, Map1HOBaHi ToMaTw,

355
215
185
295
455

795

dine umTpyciB i KiH3a, 255 1

Aupb [Tomogopo ®pecko 69 ()

Tomatu, 6asmaik i keaposi ropixu, 125 1

445
ObepiTb NacTy Ha Baw cmak (MOXKAMBE MPUrOTYBaHHSA OE3 TAIOTEHY):
Cnaezemi, manrvamene, newe, 150 2 @
Bererapiancokuii 6yprep 69 ()

KoTAeTa Ha pocAnHHIM ocHosi Beyond Meat, aBokaao, AUCTS canaTy,

745
TOMaTW Ta LUMOYAS, MaprHOBaHa B 103Y. [ToaaeTbea 3 KapTonaeio dpi
Ta keTyynom, 295/150/30 r

MAKI
Maxi 3 oripkom, 110/40 r O
Maxki 3 aBokazo, 110,/40 r 69 D)

JNECEPTHU

Cop6er 69 ()

Ha Bawu Bubip: Mapakys, MaHro-kaAamaHci, AaviM-KOKOC, YepBOHMM

165
195

125

aneAbCHH, PeBiHb, COy-Cen i3 peBeHeM, rpenndpyT-noAyHuus, 50 r

Seasonal vegetables, dressed with sunflower or olive oil of your
choice, 300 g

Salad with quinoa and citrus O®

Fresh citrus salad in combination with salad leaves, avocado,

quinoa and cherry tomatoes, seasoned with citrus sauce, 250 g

Green salad @ @

Light salad with celery, spinach, avocado and zucchini, dressed with

mustard sauce with maple syrup, 260 g

SOUPS

Miso soup with seaweed @

Traditional Japanese soup with seaweed, tofu cheese and shiitake
mushrooms, 300 g

Tom Yum with mushrooms @ @

National Thai spicy soup with oyster and shiitake mushrooms, 320 g

SIDE DISHES

Buckwheat porridge with vegetables, 260 g @)69)(&)({)
Oatmeal porridge cooked in water, 250 g O®
Buckwheat porridge cooked in water, 250 g O®
Grilled vegetables, 250 g @) &) ([ ®)

Grilled asparagus, 85 g (i)

MAIN COURSES

Eggplants with citrus 69 (ff) (&)

Crispy eggplants in sweet and sour sauce, marinated tomatoes, citrus
fillets and cilantro, 255 g

Al Pomodoro Fresco 60 (%)

Tomatoes, basil and pine nuts, 125 g

Choose pasta on your preference (gluten free available):

Spaghetti, tagliatelle, penne, 150 g ()
Vegetarian Burger 69 () Q@@ ®)

Vegetable cutlet Beyond Meat with avocado, salad leaves, tomatoes
and onion marinated in yuzu. Served with French fries and ketchup,
295/150/30 g

MAKI
Cucumber Maki, 110,/40 g &9 (7)
Avocado Maki, 110,/40 g 69 & @)

DESSERTS

Sorbet 6 (f7)

Of your choice: passion fruit, mango-calamansi, lime-coconut, red
orange, rhubarb, soursop-rhubarb, grapefruit-strawberry, 50 g

10% 3a 0bcAyroByBaHHs OyAyTb AOAaHI AO Baloro paxyHka
10% service charge will be added to your bill



OCHOBHE MEHIO | MAIN MENU

11:00 — 22:30
T'PH | UAH
3AKYCKMHN STARTERS
Acopri cupis Ta srig ©) (@) 1250 Assorted cheeses and berries (0)(®)

CupHe acopTi, NOAAETbCA 3 Aroaamu Ta rpucwHi, 130/115 1

AcopTi koBbac O®

M'sicHe acopTi 3 MapyHOBaHMMM Oripkamu Ta Lmbyaeio, 295

Pu6na Tapinka

P1bHe acopTi, NOAAETLCA 3 AaMOM Ta Kanepcamu, 195 1

XyMyc 3 aBOKaJJO TEMITypa

XyMyC AOMaLIHbOrO MPUroTyBaHHs 3 bobammn eaamame Ta B'AAEHUMM

1150
1050

575

TOMaTamu. [1OAGETBCA 3 aBOKAAO Y XPYCTKin Temnypi, 260 r

Popmmak ®

Myc i3 oceneals, LMBYAI-WanoT, abAyKa, cnpy Diraaerbdist Ta ikpu

595

tykn. [MoAcETBCA 3 rpiHKaMu i3 YopHoro xaiba, 230 r

ITpodiTpori 3 mamTeToM i3 KAaUMHOI EYiHKU @

[POGITPOAI 3 HPKHUM MALITETOM i3 KQYMHOI MEYIHKKN B MOEAHAHHI 3

345

UMOYAEBUM KOHPITIOpOM, 125

CmakeHa ¢ya-rpa ®

CmaxkeHa dya-rpa y moeAHaHHI 3 KapamMeAi30BaHOIO rpyLueio Ta

1850

COycoM i3 Kakao. [loaaeTbcs 3 6piowem, 120/120/80/30/20 r

Taprap i3 TyHIA

Caixkni TyHelp, Kanepcu, UMOYAS-LIAAOT, MPUMPaBAEHI COYCOM HMOK-MaMm

895

i coycom Tabacko. [loaaeTbea 3 MycoMm i3 aBokaao Ta TocTamm, 210 1

TapTrap i3 1ococsa

CBiKMI AOCOCH, UMOYAS-LLAAOT, MPUMPABAEH COYCOM HUOK-MaM,

745

OAVIBKOBOIO OAi€I0, COYcOM Tabacko. [oaa€eTbea 3 ecryma i3 xpiHy Ta
TocTamm, 165/70 r

Taprap 13 s110BUYMHI

TapTap 3i CBIXOT AAOBUUOT BUPI3KK 3 Karnepcami, KOpHILLOHaMMU,

1150

LMOBYAEIO-LIAAOT, METPYLLKOIO, COEBUM COYCOM i COYCOM
wpupava. [loaaeTbes 3 kKapTonaeio ¢pi Ta YMncamm 3 Aasalla 3i
cneuigmmn, 250/100/30 r

CAJTTATH

JomamHiit canar ®

Ce30HHI 0BOUI 3i CMETaHO ab0 COHSALIHMKOBOIO OAI€IO Ha Balu BrbIp,
300 r

Ipenpkmii canar @

TomaTn, oripku, BOArapCcbKmi NepeLb, MacAVHK, cvp deTa Ta

385

475

OAMBKOBA OAIf, 335 1

Canar «Kanpese» ® ®

AyeT HIXXHOro crpy MoLapeAa Ta CBIXKMX TOMaTIB, MPUIpPaBAEHI

575

AOMaLLHiIM coycom necTo, 280 r

Caar «Ilesap»
/\MCTS canaTy, NAACTiBUI cnpy [1apmesaH, MoAAETbCSA 3 KPYTOHaMu Ta
3anpaskoio «lLlesap»

Kaacuunuii 3 6exornom, 180 ¢

3 xyproro na epuni ma bexonom, 210 e O®®
3 xpesemnamu, 240 e @

Casar i3 uTpycamu Ta KiHoa O®

CanaT 3i CBIKMX UMTPYCOBMX Y MOEAHAHHI 3 AUCTSAM CaAaTy, aBOKaAO,

625
725
975
675

KiHOa Ta TOMaTamu Yepi, 3anpaBAeHUA LMTPYCOBMM coycom, 250 1
Obepimb gogamok Ha Baw cmak:

Kypra na epuni, 50 2 &)

Kpesemxu, 50 2
Canar i3 Tyanem rpuis (O)@)E & ©)

CMaXKeHWMI TyHeLlb, MIKC AVCTS CaAaTy, TOMATW Yepi, NepeneAnHi snus
Ta TpYNYHUI COYC 3 OAMBKOBOIO OAi€io, 215 T

175
295
745

Assorted cheese served with berries and grissini, 130/115 g

Sausage Platter @ ®
Assorted meat with pickles and onion, 295 g

Fish Platter
Assorted fish served with lime and capers, 195 g

Hummus with avocado tempura

Homemade hummus with edamame beans and sun-dried tomatoes.
Served with avocado in crispy tempura, 260 g

Forshmak @

Herring mousse, shallot, apple, Philadelphia cheese and pike caviar.
Served with toasted black bread, 230 g

Profiteroles with duck pate @

Profiteroles with tender duck liver pate in combination with onion
confiture, 125 g

Fried foie gras @

Fried foie gras in combination with caramelized pear and cocoa sauce.
Served with brioche, 120/120/80/30/20 g

Yellowfin Tuna tartare

Fresh tuna, capers, shallot seasoned with nuoc mam sauce, Tabasco,
served with avocado mousse and toasts, 210 g

Salmon tartare

Fresh salmon, shallot flavoured with nuoc mam sauce, olive oil and
Tabasco, served with horseradish espuma and toasts, 165/70 g

Beef tartare

Fresh beef tenderloin tartare with capers, gherkins, shallot, parsley,
soy sauce and sriracha sauce. Served with French fries and lavash chips
with spices, 250/100/30 g

SALADS

Garden Salad @ @

Seasonal vegetables, dressed with sour cream or sunflower oil,
300 ¢

Greek Salad @ @

Tomatoes, cucumbers, bell pepper, olives, feta cheese and olive oil,
335¢

Caprese Salad ® ®
A duo of traditional ltalian mozzarella cheese and fresh tomatoes,
seasoned with homemade pesto sauce, 280 g

Caesar Salad
Salad leaves, Parmesan flakes, served with croutons and Caesar
dressing

Classic with bacon, 180 g ®

With grilled chicken and bacon, 210 g O®®
With prawns, 240 g ©)(©) (&)

Salad with quinoa and citrus @ @

Fresh citrus salad in combination with salad leaves, avocado, quinoa
and cherry tomatoes, seasoned with citrus sauce, 250 g
Choose addition on your preference:

Chicken, 50 g &)

Prawns, 50 g
Grilled Tuna Salad O@ @ ® ® & ©

Tuna with mixed garden greens, cherry tomatoes and quail eggs
with mustard-olive oil dressing, 215 g

10% 3a 0bcAyroByBaHHs OyAyTb AOAaHI AO Baloro paxyHka
10% service charge will be added to your bill



I'PH | UAH

CYITH

Vkpaiucekuii 6opm O)O@®E @ 425
TpaAuUIMHUA YKPATHCBKMIA CYM 3 SAOBMUMHOIO, OYPAKOM, TOMATamM,
KapTOMAEIO, KarnyCTolo, YepBOHWMM MepLiem. [1oaaeTbes 3i cMeTaHoo,
YKPaiHCHKMMM MamnyLiKkamu, rpiHKamm 3 YHOPHOrO XAiba, CaroM Ta

3eneHolo unbyaeio, 350/175 1

Bynbiion 3 xyproo @ OO ®®E) 395
ByAbioH 3 M'ACOM KypKM, AOKLWMHOIO Ta nepeneAnHim svitiem, 380 r
Ipu6HMIT Kpem-cyn 345
[PUOHU KpeM-Cyn 3 TPIOPEAbHOIO OAiE0. [10AAETLCA 3 MOAOUHOIO

niHoto, 200/50 r

Kamranosuii kpem-cyn () ® 5 485
TpaanLIHA dpaHLy3bKMA Kpem-Cyn i3 KawTaHa, 270 r

Cyn is mopenpogykravmn ()@@ ® ® 975
['MiKaHTHWI Cyn i3 MOPEMPOAYKTaMM Y CEPEASEMHOMOPCBKOMY CTUAI 3

MIAISIMUW, MOPCBKIMM rpebiHLIAMM, KaabMapamu Ta kpeseTkamu, 400 r
JOMAIIHI BAPEHUKHA

Bapenuku 3 kaprorieio oO® 395
VKpaiHcbKa HallioHaAbHa CTpaBa 3 KapTonaelo. [ loaaeTbes 3i

CMETaHOIO Ta CMaXkeHWMM rprbamut 3 Lnbyaeto, 200/85/80 r

BapeHUKH 3 KanycTOIO Ta M’ ICOM KaUKH ®O0ODOR 445
VKpaiHCbka HaLlioHaAbHa CTPaBa 3 TYLLIKOBAHOIO KaryCTOIO | KaumHMM M'SCOM

KOH®I, MOAAETHCA 3 CMETAHOIO Ta XPYCTKOIO Lbyaeto-nopels, 245/80 r
Ienbmeni &) OO @ 425

KaacuiHi neasmeni 3 Msicom. [loaaloTbes 3 pykoaoio Ta cmeTaHoto, 240/80 r

ITACTA

Ob6epiTh NacTy Ha Baw cmak (MOXAMBE NPUrOTYBaHHS 63 rAOTEHY):
Cnazemi, masmene, nene, 150/20 2 (§5)

A0 KOXHOTrO BMAY MacTh OKPEMO NoAa€eTbea cnp [ lapmesaH

Obepimb Baw coyc:

Kapo6onapa

Beplukosuit coyc 3 6ekoHoM i cmpom [apmesan, 150 r

Aub TTomoopo ®@pecko @

Tomatw, 6asnaik i keaposi ropixu, 125 r

Bosnoubese @

[MoeaHaHHsA dapluy i3 SAOBUUMHM Ta TOMaTHoro coycy, 150 r

DpyTi i Mape

Miaii, MOPCbKi rpebiHLi, TUrPOBI KPEBETKM, KaAbMap Y MOEAHAHHI 3

545
445
625

1350

ToMaTHMM coycom, 200 r

CHEKMHA

Bererapiancekuii 6yprep OOORG®®
KoTAeTa Ha pocAnHHIV ocHoBI Beyond Meat, aBoKaao, AUCTS canaTy,

TOMaTH Ta UMBYAS, Map1HOBaHa B 103Y. [10AA€ETLCS 3 KapToMAeio dpi
Ta KeTuynom, 295/150/30 r

Kracuusui Syprep
AnoBiya KOTAET], TOMATU, AVICTS CaARTY, XPYCTKUI GEKOH Ta COAEHI OTIpKU.
[NoaaeTbes 3 KapTonAeio ¢pi, KeTuyrnom i MavioHesom, 340/150/60 r

Creiix-6yprep OO@®)

KOTAETM 3 AAOBMUMHM B MOEAHAHHI 3 CMPOM Yeaaep, cAaicamm
TEAAUOT BUPI3KK | COYCOM YMMIYYPi, ByAOUKOIO Opiol Ta TPIOGEAbHNM
MaroHe30M. [1oAa€TBCS 3 KapToMnAeIio ¢pi, KETUYYMOM | MalOHE3OM,

390/150/60 r

Tpaxuniiinuii kiaé-cenasia (OO @ GG

[MOTPIVHWIA CEHABIY 3i CMa)KEHOIO Ha FPUAI KYPSUOIO TPYAKOIO, ALIEM,
CanaTOM, TOMAaTaMM, XPYCTKUM GEKOHOM, COAEHMMM OFipKamm, CUPOM,
WMHKOIO Ta MaloHe30M. [1oA€TbCA 3 KapTOMAEIO dpi, KETUYMOM |
mavioHesom, 325/150/60 r

745

975

1250

745

SOUPS

Ukrainian borsch @@

Traditional Ukrainian soup with beef, beetroots, tomatoes, potatoes,
cabbage and red peppers. Served with sour cream, Ukrainian buns,
rye croutons, salo and green onion, 350/175 g

Chicken broth ® O ®®E)

Broth with chicken meat, noodles and quail egg, 380 g
Cream of mushroom soup ®O®

Creamy mushroom soup with truffle oil. Served with milk foam,
200/50 g

Cream of chestnut soup () & &)

Traditional French creamy chestnut soup, 270 g

Seafood soup O

Mediterranean-style piquant seafood soup with mussels, scallops,
squids and prawns, 400 g

HOMEMADE VARENYKY

Varenyky with potatoes

Ukrainian dumplings with potatoes, served with sour cream and
roasted mushrooms with onion, 200/85/80 g

Varenyky with cabbage and duck OO

Ukrainian dumplings with stewed cabbage and duck confit. Served
with sour cream and crispy leek, 245/80 g

Pelmeni @@

Classic dumplings with meat. Served with arugula and sour cream, 240/80 g

PASTA

Choose pasta on your preference (gluten free available):
Spaghetti, tagliatelle, penne, 150/20 g @

Served with Parmesan cheese aside @

Choose sauce on your preference:

Carbonara O)[H)®)

A creamy sauce with bacon and Parmesan cheese, 150 g

Al Pomodoro Fresco 69 ()

Tomatoes, basil and pine nuts, 125 g

Bolognese @

Mix of beef mince and tomato sauce, 150 g

Frutti di Mare

Mussels, scallops, tiger prawns, squid combined with tomato sauce, 200 g

SNACKS

Vegetarian Burger ©OOE®®

Vegetable cutlet Beyond Meat with avocado, salad leaves, tomatoes
and onion marinated in yuzu. Served with French fries and ketchup,
295/150/30 g

Classic Burger O0O®E®
Beef cutlet with tomatoes, salad leaves, crispy bacon and pickled cucumbers.
Served with French fries, ketchup and mayonnaise, 340/150/60 g

Steak Burger CO®®

Beef cutlets combined with Cheddar cheese, veal tenderloin slices,
chimichurri sauce, brioche and truffle mayonnaise. Served with French
fries, ketchup and mayonnaise, 390/150/60 g

The Club Sandwich ©0D®® G ®

Triple sandwich with grilled chicken breast, egg, salad leaves, tomatoes,
crispy bacon, pickled cucumbers, cheese, ham and mayonnaise. Served
with French fries, ketchup and mayonnaise, 325/150/60 g

10% 3a 0bcAyroByBaHHs OyAyTb AOAaHI AO Baloro paxyHka
10% service charge will be added to your bill



I'PH | UAH

CHEKMH

Cenggiu 3 Tynem OO@ ®© 845
CeHABIY i3 CAAaTOM, COAEHVMM OTipKamu, MOMIAOPaMU,

LUMOyAeio, TyHLieM Ta MarioHe3oM. [1oAa€eTbCsA 3 KapTonaeio ¢pi,

KeTyyrnom i MarioHesom, 325/150/60 r

Poux 3 xypkoro ® 575

Kypka B AaBalli 3 AUCTSAIM CaAaTy, MOMIAOPaMM, OripKamm Ta
MEAOBO-TIPUMYHINM COYCOM. [ToaaeTbCs 3 KapTonAeio ¢pi,
KeTyyrnom i MaioHesom, 310/150/60 r

I'rprJb MEHIO

* [ina éxasana 3a 100 2 eomosoi cmpasu

Creiix PiGait (CIIIA) @ 2250%
LliHa 32 100 r. MpnbansHmi suxia 300-400 r
Creiix Tengepnoin (CIITA) (&) 1950%*
LliHa 32 100 r. MpnbansHmi suxia 150-250 r
Creiik Tenpeproin (Ykpaina) ® 820%

LliHa 32 100 r. MpnbansHmi Buxia 150-250 r

®ine nococa © (&) 640%

LliHa 32 100 r. MpnbansHmi Buxia 150-250 r
Dine cibaca ® 540%*

LliHa 32 100 r. MpubansHmi suxia 100-200 r

®ine gopago © &) 450%*

LliHa 32 100 r. MpubansHmi suxia 100-200 r

dizne Tynnsa © @&) 680%

LliHa 32 100 r. MpnbansHmi suxia 150-250 r

Kypsue dpire ()& @ 350%

LliHa 32 100 r. MpnbansHmi suxia 200-300 r

ITOAJAETDHBCA 3 COYCOM HA BAII BUBIP

LLlapparosmw, 50 r 0O®
baek nenep, 50 1 @
Pea BaviH, 50 1

Kade ae Mapi, 75 1 @)

TAPHIPU
Kapronnsaue mope, 150 r @O® 175
Kaproms ¢pi, 150 r 69 @) 175

Puc sigsapuuii, 165 @) @) 0 &) 175
Osoui rpuib, 250 1 @) 69 () &) 295
Ipevana kamra, 250 r @) &) (@ &) 185
Cnapxa Ha rpuii, 85T 455

OCHOBHI CTPABMU

Komrera no-kuisceku Q))& G 575

ABi KOTAETH i3 KypAYOro mM'sica 3 BEPLUKOBMM MACAOM i TpaBamMu,
NoAIOTLCA 3 KapTonAAHKM miope, 310 1

Begcrporanos ()@ @ ® ® 695

AnoBuua BUPpI3Ka B TPAAMLIMHOMY YKpaiHCbKOMY CTUAI,
NPUroTOBaHa 3 BEPLIKaMK, MPUNLEIO, LIMBYACIO Ta COAEHMMM
oripkamu. [ToaaeTbes 3 KapTonAsHUM niope, 375 1

Mouone kypua ®OO 1250

Monoae Kypya 6e3 KICTOK, CMaXkeHe Ha rpuAi. [loaaeTbes 3i
CMaXKeHoI KapTonAelo Ta bakaaxaHooio ikpoio, 200/150/80 r

Kaunna mixka koudi (&) () 825
KaumHa Hixkka KoHi 3 M'ATbMa CMeLisiM1 Ta 3aneYeHM aHaHacoM,
150/95 r

SNACKS

Tuna Sandwich

Sandwich with salad leaves, pickled cucumbers, tomatoes, onion,
tuna and mayonnaise. Served with French fries, ketchup and
mayonnaise, 325/150/60 g

Chicken Wrap ®

Chicken in lavash bread with salad leaves, tomatoes, cucumbers
and honey-mustard sauce. Served with French fries, ketchup and
mayonnaise, 310/150/60 g

GRILL MENU
* Price per 100 g of the dish

Rib-eye Steak (USA) (&
Price per 100 g. Approx. serving 300-400 g

Tenderloin Steak (USA) &)
Price per 100 g. Approx. serving 150-250 g

Tenderloin Steak (Ukraine) & @)
Price per 100 g. Approx. serving 150-250 g

Salmon fillet ®

Price per 100 g. Approx. serving 150-250 g

Sea bass fillet @

Price per 100 g. Approx. serving 100-200 g

Dorado fillet ®

Price per 100 g. Approx. serving 100-200 g

Tuna fillet & &)

Price per 100 g. Approx. serving 150-250 g

Chicken fillet ©)®)

Price per 100 g. Approx. serving 200-300 g

SERVED WITH SAUCE OF YOUR CHOICE

Saffron, 50 g O©®

Black pepper, 50 g E®OO®®
Red wine, 50 g

Cafe de Paris, 75 g ® @

SIDE DISHES

Mashed potatoes, 150 g &)@ &)
French fries, 150 g 69 (&)

Boiled rice, 165 @ @O @

Grilled vegetables, 250 g @@
Buckwheat porridge, 250 g @ 69 () &)
Grilled asparagus, 85 g

MAIN COURSES

Chicken Kyiv. ©O®@ &)

Two chicken cutlets stuffed with butter and herbs, served with
mashed potatoes, 310 g

Beef Stroganoff O®®

Beef tenderloin in traditional Ukrainian style with cream, mustard,
onion and pickled cucumbers. Served with mashed potatoes, 375 g

Poussin @ @ @

Grilled poussin without bones. Served with fried potatoes and
eggplant caviar, 200/150/80 g

Duck leg confit & @)
Duck leg confit with five spices, served with roasted pineapple, 150/95 g

10% 3a 0bcAyroByBaHHs OyAyTb AOAaHI AO Baloro paxyHka
10% service charge will be added to your bill



OCHOBHI CTPABU

[pevana kama 3 KAYMHUM M’ ICOM ®

[Moaa€eTbes 3 BiAMMYK rprbamm Ta COYCOM i3 YepBOHOro BUHa, 220 r

Tynenn na rpuii 3 nykini ()
TyHeUpb, LUyKiHI Ta canaT poOMeH, 0OCMaXKeHI Ha MPUAIL, MOAAIOTHCA 3
KYHXKYTHUM coycom, 150/130/40 r

Cibac Ha rpui Oe®

Dine cibaca, CMaXKeHe Ha rPUAI, MOAAETHCS 3 PUCOM | LWadpaHOBKM
coycom, 130/150/40 r

Jlococs 3i cmaxenoio kapromieo () ®) @)

3aneyeHe dire Aococs 3i crellisiMu KaaxyH. [1oaaeTbes 3i cMakeHolo

KapTonaelio Ta 1oryptosum coycom, 190/180/50 r

Core 3 mopenponaykris ()

Turposa KpeBeTKa, KaAbMap, BOCBMUHIT, MiAjl, MOPCbKI rpebiHLI B

MeAOBOMY coyci. [ToaaloTbes 3 rpiHKamu i3 6yaoukm bpiow, 300/40 r

925

1350

1050

1350

1750

I'PH | UAH

MAIN COURSES

Buckwheat with duck ()

Served with porcini mushrooms and red wine sauce, 220 g

Grilled tuna with zucchini ()

Grilled tuna, zucchini and romaine lettuce, served with sesame
sauce, 150/130/40 g

Grilled sea bass Oe®

Grilled sea bass fillet, served with boiled rice and saffron sauce,
130/150/40 ¢

Salmon with fried potatoes O®®

Baked salmon fillet with cajun spices. Served with fried potatoes
and yogurt sauce, 190/180/50 g

Seafood saute

Tiger prawn, squid, octopus, mussels, scallops in honey sauce.
Served with brioche croutons, 300/40 g

A3IMCBKI CTPABU | ASIAN DISHES

11:00 — 22:30
I'PH | UAH

HITIPI NIGIRI
Jlococn, 35/30 T 135 Salmon, 35/30 g
Tynens, 35/30 r 135 Tuna, 35/30 g
Kpeserxka, 30/30r 135 Prawn, 30/30g
Byrop, 45,/30 r 155 Eel, 45/30 g
TYHKAHHA GUNKAN
Jlococw, 55/10 T 135 Salmon, 55/10 g )
Tynenp, 55,/10 135 Tuna, 55/10 ¢
KpeseTtka, 55/10r @) 135 Prawn, 55/10g @ Q)
Byrop, 55/10r © Q) 155 Eel, 55/10g &)
®ernikc 3 rpebdinnem, 65/10r 245 Felix Scallop, 65/10 g
CAIIMNMI SASHIMI
Kpeserxa, 65,/86,/20 r 425 Prawn, 65/86,/20 g
Tynernp, 60,/86,/20 r 425 Tuna, 60/86,/20 g
Jlococw, 60,/86 /20 r 425 Salmon, 60,/86,/20 g
Byrop, 60,/92/20 r 425 Eel,60/92/20¢g
PO N ROLLS
Maxi 3 oripxom, 110,/40 r 165 Cucumber Maki, 110,/40 g
Maki 3 aBokazo, 110,/40 r 195 Avocado Maki, 110,/40 g
Toctpuii pon Teka 675 Teka spicy roll ©)
TyHeup, OTipOK, iKpa TOBIKO, KyHXYT, SMOHCbKMA MaioHe3 | coyc Tuna, cucumber, tobiko caviar, sesame, Japanese mayonnaise and
wpwpava, 235/35/30 r sriracha sauce, 235/35/30 ¢
Temrrypa pou 3 Byrpom 645 Tempura roll with eel ()
Byrop, oripok, cip 6yko, coyc yHari Ta KyH»&yT. ObcMarkeHnA y Eel, cucumber, buko cheese, unagi sauce and sesame.
Temnypi, 280/35/30 r Fried in tempura, 280/35/30 g
Dinanenndis () 745 Philadelphia ()
CBiXKMI AOCOCh, OTPOK, aBOKAAO Ta cvp byko, 275/35/30 r Fresh salmon, cucumber, avocado and buko cheese, 275/35/30 g
KanigopHis 3 kpeBeTkamMu 745 California with prawns
KpeBeTku, oripok, aBokaao Ta ikpa Tobiko, 220/35/30 r Prawns, cucumber, avocado and tobiko caviar, 220/35/30 g
Jlpakon 1580 Dragon

M'sico Kpaba, Byrop, oripoK, aBokaAo, ikpa TOBIKO, COyC yHari Ta
KyH>KyT, 230/35/30 1

Crab meat, eel, cucumber, avocado, tobiko caviar, unagi sauce
and sesame, 230/35/30 g

10% 3a 0bcAyroByBaHHs OyAyTb AOAaHI AO Baloro paxyHka
10% service charge will be added to your bill



POJI N

PoJ1 3 TaHTYCTMHOM Ta J10COCEM

ObnaeHM AOCOCh Ta AaHIYCTUH, MOPCBKII rpebiHeLlb,
MapuHOBaHUK 6ambyk Ta TplodperbHui coyc, 300/35/30 r

3AKYCKHA

Kapmayo 3 sococs Ta TyHId

TOHKO Hapi3aHi AOCOCh Ta TyHelb Y MOEAHAHHI 3 a3iICbKMM COYCOM,

nepuem YMAi Ta xaraneHsio, 130 r
Taxo 3 KpeBeTKaMu ©)

Tako 3 KpeBeTKaMM, OTiPKOM, AMOHCHKMM MariOHE3OM, COYCOM
KiMUi, KIH3010, MYCOM i3 aBOKaAO Ta XxaAaneHbio, 105/35 r

Taxo 3 kpabom ©®)

Tako 3 KpaboMm, OripKOM, AMNOHCHKMM MallOHE30M, COYCOM KiMui,
MYCOM I3 aBOKaAO Ta xaAaneHbyio, 85/30 r

CYITHN

Mico cym 3 BojjopocTsiMu
TpaslLLIHWA AMOHCBKMA Cyr 3 BOAOPOCTSIMU, CUPOM TOdy
Ta rpubamu wiitake, 300 r

®o 3 smosuunno O)@®®@E)E@ QD)

FoCTpUN Cyn Ha OCHOBI KYPAYOTo GYABMOHY 3 AOAABAHHAM
AAOBUUMHM CYBIA, CKASIHOT AOKLUMHUW GYHUO3M, OBOUEBOTO HYABEHY,
AU Ta prbHoro coycy, 370 1

Towm M 3 kpeBeTKkamMu ®),

HaLlioHaAbHIM TaCbKMA FOCTPUM Cyn 3 KPEBETKAMM Ta KOKOCOBUM
MoAOKOM, 300 r

FAPA4YI CTPABU

Puc 3 KYPKOIO Ta KpE€BETKaMM @

CMa)KeHWA pyC 3 KYPKOIO, TUrPOBKMM KPEBETKaMM, OBOUAMY,
KyYHXKYTHOIO OAI€IO Ta COEBMM coycom, 250 r

(Dquosa 3 AJIOBUYNHOIO

CkAsHa AOKLWMHA $yHUO3a 3 OOCMAXKEHOIO B TamioLi AAOBUUMHOIO,
oBOYaMK Ta coeBuM coycom, 310 T

KpeseTkn B Temmypi

XpyCTKi TUrPOBI KpeBETKM B asincbkomy cTuAi, 100 r
[ogalomecs 3 coycom Ha Baw subip:
Kucno-conooxui, 50 e

Kimui, 50 2

Camocu 3 Kypkoio Ta kpeseTkamu (&)

CTpaBa cXiAHOT KyXHi 3 KypKOIO Ta KpeBeTKaMM, CMaXkeHa Y GppUTIOpI.

[oaaeTbCs 3 KUCAO-COAOAKMM coycom, 165/40 r

I'boa3u 3 kpeBeTKaMu

TpaamLiviHa CTpaBa AMOHCHKOT KyxHi 3 KpeBeTKamu. [ 10AAETbCS 3 COycoM

rboA3a, 120/40 r

Kpab keiixu 3 coycom kimui ©)
Kentku 3 M'sica kpaba, kpemM-cupy Ta BOArapCbKOro nepuio
3 coycom Kimui, 135/15 1

I'PH | UAH

1370

695

455

1525

245

595

675

545

895

465

465

445

1750

ROLLS

Roll with langoustine and salmon

Seared salmon and langoustine, scallop, marinated bamboo and
truffle sauce, 300/35/30 g

STARTERS

Salmon and tuna carpaccio (&)

Thinly sliced salmon and tuna in combination with Asian sauce, chili
pepper and jalapeno, 130 g

Tacos with prawns ©)

Tacos with prawns, cucumber, Japanese mayonnaise, kimchi sauce,
cilantro, avocado and jalapeno mousse, 105/35 g

Tacos with crab

Tacos with crab, cucumber, Japanese mayonnaise, kimchi sauce,
avocado and jalapeno mousse, 85/30 g

SOUPS

Miso soup with seaweed
Traditional Japanese soup with seaweed, tofu cheese and shiitake
mushrooms, 300 g

Pho with beef ©®® ®@ D@ D)

Spicy soup based on chicken broth with sous-vide beef, funchoza
noodles, vegetables, egg, fish sauce, 370 g

Tom Yum with prawns @)

National Thai spicy soup with prawns and coconut
milk, 300 g

HOT DISHES

Rice with chicken and prawns ®

Fried rice with chicken, tiger prawns, vegetables, dressed with sesame
oil and soy sauce, 250 g

Funchoza with beef

Funchoza noodles with fried tapioca, beef, vegetables and
soy sauce, 310 g

Tempura prawns ©)

Crispy tiger prawns in Asian style, 100 g

Served with sauce of your choice:

Sweet chili, 50 g

Kimchi, 50 g

Samosa with chicken and prawns &) @) &)

Deep fried dish of Eastern cuisine with chicken and prawns. Served
with sweet chili sauce, 165/40 g

Gedza with prawns O@R®)

Traditional dish of Japanese cuisine with prawns. Served with gedza
sauce, 120/40 g

Crab cakes with kimchi sauce @

Crab meat cakes, cream cheese and bell pepper
with kimchi sauce, 135/15 g

10% 3a 0bcAyroByBaHHs OyAyTb AOAaHI AO Baloro paxyHka
10% service charge will be added to your bill



AECEPTHW | DESSERTS

OpykToBa TapigKa ®

Acopmi ce30HHKX ppyKmis ma srig
Beanka - 450 r

Cepeatsi - 225
Topr «Kuiscbkmii» @

TpaAMLIMHWA TOPT NO-KWUIBCbKM 3 Ge3e, ropixamu Ta KpeMOBOIO
HaumHKkoto, 125 r

Menosux (&) (@)

MeaoBWM TOPT 3 BepLIKOBKNM Kpemom, 110 1

Hanoneon ©) @)

/AVICTKOBI KOP>Ki i3 3aBapHUM KpeMOM i cBikumM siroaamu, 110 1

Tupamicy

BepLikoBuii Myc i3 CPOM MackaprmoHe Ta iTaAINCbKIUM CaBOAPA 3
amapeTo, 100 r

DoHAAH i3 MOJTOYHOTO MIOKOJIATY @

TenAmi AeCepT Ha OCHOBI MOAOYHOTO LLIOKOAGAY 3 EK30TUUHMUM
COYCOM | LUIMATOUKaMM CBKOrO MaHro, MNoAAETHCSA 3 COPOETOM i3
Mapakyi, 180 r

Marua kpem-6pioze ()

KaacnuHnii kpem-6pione 3 Yaem matua, 170 1

Yuskelk i3 COJIOHOIO KapaMeJuIio @@

Y13KeNK Ha OCHOBI CMPY BYKO 3 COAOHOIO KapamMeAAld Ta
LIOKOAGAHO-TOPIXOBOIO HaumHKoo, 125 1

Tpy6ouka 3i arymennm mostokoM, 45t (&) ()
Moposuso &) ()

Ha Baww Brbip: BaHiAbHE, LIOKOAAAHE, GICTALLKOBE, KABOBE, YOPHUYHE,

OYPAKOBO-MaAMHOBE, MAOMOIP Ha KO3S4OMY MOAOL,
«MiCASt BOCBMMY», MOPO3KBO 3 Bicki, 50 T

Copber O®

Ha Baww B1bip: Mapaxys, MaHro-kaAaMaHci, AaiM-KOKOC, YepPBOHMI
aneAbCuH, PEBiHb, COy-CEen i3 peBeHeM, rpenndpyT-noAyHMus, 50

I'PH | UAH

1150
575

265

265

275

245

525

445

275

65
125

125

Fruit Platter ®

Assorted seasonal fruits and berries
Large -450 ¢
Medium - 225 ¢

Kyiv cake

Traditional Kyiv cake with meringue, nuts and cream filling, 125 g

Honey cake &) (@)

Honey biscuit with butter cream, 110 g

Napoleon cake

Puff pastry with custard and fresh berries, 110 g

Tiramisu @

Creamy mascarpone mousse with amaretto-flavoured Italian
savoiardi, 100 g

Milk chocolate fondant

Warm dessert based on milk chocolate with exotic sauce and
fresh mango slices, served with passion fruit sorbet, 180 g

Matcha creme brulee () ©)
Classic creme brulee with matcha powder, 170 g

Salted caramel cheesecake @ @

Cheesecake based on buko cheese with salted caramel and
chocolate-nut filling, 125 g

Waffle roll with condensed milk, 45 g @
Ice cream @

Of your choice: vanilla, chocolate, pistachio, coffee, bilberry,
beetroot-raspberry, goat milk plombir, after eight, ice cream with
whiskey, 50 g

Sorbet @

Of your choice: passion fruit, mango-calamansi, lime-coconut, red
orange, rhubarb, soursop-rhubarb, grapefruit-strawberry, 50 g

Vci UiHn BKasaHi B rpmeHsx i BkaodaloTb 20% MAB. 10% 3a o6cayroByBaHHs ByAyTb AOAaHI AO Balloro paxyHka
Al prices are in UAH and are inclusive of 20% VAT. 10% service charge will be added to your bill
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INTERCONTINENTAL.

KYIV

MEHIO HAITIOIB | BEVERAGE MENU



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

YAMHA KOJEKIIIA | TEA COLLECTION

I'PH | UAH
YOPHUNM YAU 400 max|ml BLACK TEA
Anrnicbknit CHitaHOK 275 English Breakfast
["ToBHOTIAMM Yall cepeAHbOT MILHOCTI 3 HOTKamu LIMTPYCOBMX B Full-bodied, medium-strength tea with hints of citrus in the aroma
apoMmaTi Ta YyAOBMM YEPBOHYBAaTUM BIATIHKOM Harolo and wonderful reddish shade of drink
Japmxmainr Cammep Toan 275 Darjeeling Summer Gold
BuTouHeHn Yan i3 M'akmiM cmakom. Mae sickpaBy eAeraHTHICTb Ta Exquisite tea with a mild taste. It has a bright elegance and a perfect
4yAOBO 30aAaHCOBAHMI MYyCKaTHO-KBITKOBUI apoMaT balanced nutmeg-floral aroma
Epx I'peit 275  Earl Grey
BuriluyKaHmi oCiHHIN Ya KAPAKMAIHM i3 OCBPKAIOUMM LIMTPYCOBMM Refined autumn Darjeeling tea with a refreshing citrus aroma of
apoMaToMm bepramoTa bergamot
Accam bapi 275 Assam Bari
EkcTpaBaraHTHWI cepeAHbOANCTOBMI Yal i3 BEAUKOIO KIABKICTIO Extravagant medium-leaf tea with lots of tips. A golden-brown drink
6pyHbOK. Hanir 30A0TUCTO-KOPUUYHEBOTO KOABOPY 3 BULLIYKaHUM with an exquisite aroma: strong, spicy, malty
apoOMaTOM: MILIHWM, MPSAHMUM, COAOAOBMM
Yopunit 3 Uebpenem 275 Black & Thyme
“an i3 yebpeLiem paaye CBOIM apOMaTOM, CMaKOM i Thyme tea pleases with its aroma, taste and healing properties
AIKYBaABHWMM BAACTMBOCTSAMM
BEJEHUN YA GREEN TEA
Ipinnid 275  Greenleaf
ABaiAMBO 3i6paHNIA IHAIMCBKMIA BUCOKOTIPHIMI Yal i3 AeTKUM Carefully collected Indian highland tea with light floral and honey
KBITKOBO-MEAOBWM apOMAaTOM AITHBOrO AapPAXKMAIHTY aroma of summer Darjeeling
Ilepcukosuii Ynyn 275  Peach Oolong
HanisdpepmeHTOBaHW Yalt i3 BUTOHUYEHNM apOMaTOM Semi-fermented tea with a delicate aroma of orange blossoms and
aNeAbCMHOBKX KBITIB | COKOBUTMMM LUMATOUYKaMM Nepcuka juicy pieces of peach
Kacmun Toag 275  Jasmine Gold
Hi>kH1 apoMaT cBiXO3iOpaHMX NEAIOCTOK YKacMUHY B The tender aroma of freshly picked jasmine petals combined with
MOEAHAHHI 3 AGAIKATHMM CMaKOM 3€AEHOrO KMTaMCbKOro Yaio the delicate taste of Chinese green tea
MoprenTay 275 Morgentau
3axonAIoioHa KOMMO3MLLA KPYMHOAUCTOBOTO Haio «CeHuay i An exciting composition of Sencha large-leaf tea and subtle fruity
TOHKMX GPYKTOBKX aPOMATIB MEAIOCTOK BOAOLLIKM, TPOSHAM Ta COHSLLHMKA aromas of cornflower, rose and sunflower petals
Vayu 3 Murganesum Mosokom 275 Oolong Almond Milk
ApPOMaTK30BaHa CyMILL YAYHa Ta MUFAGAIO 3i CMaKOM MUMAAAEBOTO Flavored mixture of oolong and almonds with an almond milk flavor. The
MOAOKa. /\erkicTb 3eneHoro YayHa Ti lyaHb IHb | TOHKa BepLUKOBa HOTKa lightness of the green Oolong Tie Guan Yin and the subtle, creamy note of
MMIAAEBOTO MOAOKA IAEAABHO AOMOBHIOIOTb OAMH OAHOTO almond milk complement each other perfectly
TPAB SIHUN TA ®PYKTOBUM 3BIP HERBAL AND FRUIT INFUSION
3acnoxiitusi Tpasu 275 Chill Out With Herbs
COAOAKMI YEPBOHMI POVDYLL 3 arNeAbCMHOBKM COKOM, Sweet red rooibos with orange juice, sunflower and cornflower
MEAIOCTKaMM COHALHMKA Ta BOAOLIKM — IA€aAbHa 3aCMOKIVAVBA petals — the perfect soothing blend
CyMiLl
ExBiniopiym 275  Equilibrium
Bicim YapiBHMX KOMMOHEHTIB, TaKKX SK PONOYLL, pOMaLLKa, aHiC i Eight magic components such as rooibos, camomile, anise and
YKeHbLUeHb MOAAPYIOTb BiAUYTTS rapMOHIT, peAakcaLlii Ta rapHe ginseng lend a feeling of harmony, relaxation and simply make you
camorouyTTa feel good
ITpupoxni Tpasu 275  Natural Herbs
Lls Tpas'aHa cymill HaAA€E CBIPKOCTI 3aBAAKM TaKMM IHTPEAIEHTAM, This herbal combination gives freshness due to ingredients such
AK AEMOHIpaC, WMMNLNHA, GeHXEAb, aHIC, M'ATa, MOAYHMLA, ANa i as lemongrass, rosehip, fennel, anise, mint, strawberry, linden and
KBITM KaAEHAYAM calendula blossoms
OpykToa Pomamka 275  Fruity Camomile
Yy AOBMI KOPWCHMI HaMIW i3 HIXXHOIO COAOAKICTIO aneAbCUHOBMX A deliciously wholesome drink with the gentle sweetness of orange
MEAIOCTOK petals
IlenepminT 275

Poscrabasiiounit apomat M'ATH 3 AOAABAHHAM AEMOHTpacy

Peppermint
Relaxing mint aroma with the addition of lemongrass

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

YAWMHA KOJEKIIIA | TEA COLLECTION

I'PH | UAH

400 mur|ml

Baninpuuii Poiioym

ApoMaTHUM TpaalLIMHWM Haniv i3 [isBaeHHOT AGpUKIM Ha OCHOBI
YEPBOHOrO poVbyLla 3 HXKHMM BIATIHKOM BEPLUKOBOT BaHIAI
Baiitan I'peiindpyr

BulykaHmi, AeAIKaTHWUM GPYKTOBMI HanMil i3 apOMaTOM | CMakoM

OCBIKAIOYOro rpenndpyTa 3i WMaTouKaMm AOAYKa Ta AUCTSAM HOPHOT

CMOPOAMHM
Ipenic Iappen
CrioBHeHa eHeprii $pyKTOBa CyMiLl i3 BIATIHKAMMW BaHiA

Conogki Aroau
DpyKTOBMM MIKC 3 a@pOMATOM MOAYHMLI Ta MaAVHM

275

275

275

275

Vanilla Rooibos
An aromatic traditional beverage from the South Africa based on

red rooibos with delicate creamy vanilla note
Vital Grapefruit

Refined, delicate fruit infusion with the aroma and taste of
refreshing grapefruit, with pieces of apple and blackcurrant leaves

Granny’s Garden
Full of energy, a fruity blend with hints of vanilla

Sweet Berries
Fruit mix with the aroma of strawberries and raspberries

KOJEKIIA KABM | COFFEE COLLECTION

KABA

Amepukano, 80 mi
Pucrpero, 15 ma

Ecnpeco, 30 mn

Kasa 6e3 xodeiny, 30 ma
Kanryauno, 200

Jlare maxisaro, 300 mu
IToasiiine ecripeco, 60 m
dier Bayr, 300 Mt

Marua kanyuuno, 200 m
Kasa no-ipranaceku, 215 Mo

lapsaanii moxouazg, 200 mu
XOMTOAHA KABA

®pamne, 170 M

Ecnpeco, Lykposuit crpon Ta Aia,

Ppane Jlate, 250 M

Ecnpeco, LyKpoBuii cvpom, MOAOKO Ta Aia

Adorato, 120 mn

Ecnpeco, moposuso

Ppane beitniz, 250 v
Ecnpeco, Lykposuit crpon, belaiz Aikep Ta Aia

ACOPTUMEHT CHUPOIIIB 1O KABH,
25 M1

O6epiTh cmpon Ha Barr cmaxk:

aMapeTo, MapaKys, MOAYHULLS, LWOKOAAA, Aldi, KapaMeAb, POXKEBUM
rpenndpyT, NePCKK, AaBaHAR, GarepHYM, rpyLua, aHaHac, Oy3uHa,
MPSHE MaHro, AEMOHIPac, MpKUK anepuTmB, ropix MaKaAamis, Kisi,
3eAeHMN Yal MaT4a, 6a3mnAIK, GEpPramoT, BULIHS, aAunYa, TPOSHAR,
Kokoc

I'PH | UAH

145
145
145
145
195
195
235
295
295
545
385

235

265

445

445

135

COFFEE SELECTION

Americano, 80 ml
Ristretto, 15 ml

Espresso, 30 ml
Decaffeinated coffee, 30 ml
Cappuccino, 200 ml

Latte Macchiato, 300 ml
Double Espresso, 60 ml
Flat white, 300 ml

Matcha Cappuccino, 200 ml
Irish coffee, 215 ml

Hot chocolate, 200 ml

COLD COFFEE SELECTION

Frappe, 170 ml

Espresso with sugar syrup and ice

Frappe Latte, 250 ml

Espresso with sugar syrup, milk and ice

Affogato, 120 ml

Espresso with ice cream

Frappe Baileys, 250 ml

Espresso with sugar syrup, Baileys liqueur and ice

ASSORTMENT OF SYRUPS FOR COFFEE,
25 ml

Choose syrup on your preference:

amaretto, passion fruit, strawberry, chocolate, lychee, caramel, pink
grapefruit, peach, lavender, falernum, pear, pineapple, elderflower,
spicy mango, lemongrass, bitter aperitif, macadamia nut, kiwi,
matcha green tea, basil, bergamot, cherry, cherry plum, rose,
coconut

10% 3a obcayrosysaHHs byAyTb AOAaHI AC Balloro paxyHka
10% service charge will be added to your bill



MIHEPAJIBHA BOJA

MopmuHcbKa HerazoBaHa abo
craborazosana, 330 v

ITonsana Ksacosa razosana, 500 M

Acqua Panna HerazosaHa, 250 mu

Acqua Panna nerasosana, 750 mi

Evian meraszosauna, 330 ma

San Pellegrino cepeanborasosana, 250 M
San Pellegrino cepenuborasosana, 750 mi
Perrier razosana, 330 mur

Borjomi rasosana, 500 M

BE3AJKOTOJBHI HAIIO{

Coca-Cola, 250 mun

Coca-Cola Zero, 250 max

Fanta, 250 mn

Sprite, 250 M

Schweppes Tonic Water, 250 v

Fever Tree Mediterranean Tonic Water, 200 mur

Fever Tree Sparkling Pink Grapefruit, 200 v
Red Bull, 250 mu

Naturfrisk iMoupamii eanb, 250 mi

CBI)KOBMYABJIEHUM CIK

Mopxksa
Aényxo
AnesbcuH
Ipeitngpyr
Cenepa
Amnanac

Jlumon
OXOJNOJXEHUMN CIK

Anenxbcun
Ananac
Tomar
Abayko
Masnro
JKypasauna

Bumnsa

GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

BE3AJTKOTOJBHI HATIOI
NON-ALCOHOLIC BEVERAGES

I'PH | UAH

215

275
285
475
395
285
475
345
395

165
165
165
165
165
295
295
365
425

300 v | ml

320
320
390
470
470
650
390

165
165
165
165
165
165
165

MINERAL WATER

Morshynska still or medium sparkling, 330 ml

Polyana Kvasova sparkling, 500 ml

Acqua Panna still, 250 ml

Acqua Panna still, 750 ml

Evian still, 330 ml

San Pellegrino medium sparkling, 250 ml
San Pellegrino medium sparkling, 750 ml
Perrier sparkling, 330 ml

Borjomi sparkling, 500 ml

SOFT DRINKS

Coca-Cola, 250 ml

Coca-Cola Zero, 250 ml

Fanta, 250 ml

Sprite, 250 ml

Schweppes Tonic Water, 250 ml

Fever Tree Mediterranean Tonic Water, 200 ml

Fever Tree Sparkling Pink Grapefruit, 200 ml
Red Bull, 250 ml
Naturfrisk ginger ale, 250 ml

FRESHLY SQUEEZED JUICE

Carrot
Apple
Orange
Grapefruit
Celery
Pineapple

Lemon
CHILLED JUICE

Orange
Pineapple
Tomato
Apple
Mango
Cranberry
Cherry

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill



)

GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

BNMHO TA ITAMIIAHCBKE | WINE & CHAMPAGNE

IMAMITAHCBKE | CHAMPAGNE 150 vt | ml

Moét & Chandon Brut Impérial 2150
Moét & Chandon Brut Rosé Impérial

Moét & Chandon Nectar Demi-Sec Impérial

Moét & Chandon Nectar Dry Rosé Impérial

Moét & Chandon Ice Demi-Sec Imperial

Veuve Clicquot Yellow Label Brut 2350
Veuve Clicquot Rosé

Veuve Clicquot Ponsardin Rich

Ruinart Brut Rosé

Ruinart “R” de Ruinart Brut

Dom Pérignon Brut Vintage

Dom Pérignon Brut Rosé Vintage

Dom Pérignon Brut Plénitude 2 Vintage

Krug Brut Grande Cuvée

Lanson Label Brut Rosé

Cristal Brut Louis Roederer Millésime

Cristal Brut Rosé Louis Roederer Millésime

ITPUCTE BMUHO | SPARKLING WINE

Prosecco Extra Dry DOC Rivani, Itaria | Italy 585
Prosecco Extra Dry Rosé DOC Borgo Molino, Itanist| Italy 585
Spumante “Bisser” Blanc de Blancs Brut Kolonist, Ykpaina | Ukraine 695

Prosecco Brut DOC Teresa Rizzi, Itania | Italy
Cava Brut DO Mas Pere Seleccio, Icmanis | Spain
Cava Brut Rosé DO Signat, Icranis | Spain
Grandial Blanc de Blancs Brut, ®panmisa | France
Chandon IG Brut, Aprentuna | Argentina
Chandon IG Brut Rosé, Aprenruna | Argentina
Asti DOCG Martini, Itanis | Italy

BIJTE BMUHO | WHITE WINE

Bourgogne Chardonnay Emotions Minerales AOP La Chablisienne, 1250
@panmia | France

Viognier IGP Delas, ®panmis | France 595
Riesling Reserve AOC Gustave Lorentz, ®panria | France 1050
Pinot Grigio DOC Tenuta Casate, Itais | Italy 865
Chardonnay IG DiamAndes, AprenTuna | Argentina 785
Sauvignon Blanc Rongopai, Hosa 3enanzis | New Zealand 645
Chardonnay Leleka Wines, Ykpaina | Ukraine 495

YEPBOHE BHMHO | RED WINE

Chateau Dauzac AOC Bordeaux, ®panmis | France 785
Bourgogne Pinot Noir AOP Parfum de Vignes Martenot, ®panmis | France 1250
Tenuta San Guido Le Difese, Itaiis | Italy 1300
Chianti Classico Riserva Castelli Del Grevepesa DOCG, Itanisa | Italy 865
Tempranillo Roble DO Abadia de Acon, Icnanis | Spain 1250
Malbec-Syrah IG DiamAndes, Aprentuna | Argentina 785
Merlot DO Errazuriz Estate, i | Chile 785
Cabernet Kolonist, Ykpaina | Ukraine 495

10% 3a obcayroysaHHs byAyTb AOAaHI AC Balioro paxyHka
10% service charge will be added to your bill

I'PH | UAH
375 ma | ml
5750

6750

7250

750 vt | ml

10750
12250
11750
12900
12900
11750
13750
12500
16500
11500
37500

49500
62500

44500

52500
87500

2925
2925
3475
4750
3750
4250
3850
5500
6000
4250

6250

2975
5250
4325
3925
3225
2475

3925
6250
6500
4325
6250
3925
3925
2475



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

AJIKOTOJIBHI HAIIOI | ALCOHOLIC BEVERAGES

POXXEBE BUHO | ROSE WINE

Rosé d’Anjou AOC Famille Bougrier, ®pannis | France

Pinot Grigio Rosé IGT Folonari Aurora, Itanisa | Italy

AUTECTUBHI BUHA | DIGESTIVE WINES

Sauternes AOP Chateau Bastor-Lamontagne, ®panmisa | France
Sherry Manzanilla Papirusa DO Lustau, Icrianis | Spain

Sherry Rare Amontillado Escuadrilla DO Lustau, Icnania | Spain
Sherry DeLuxe Cream DO Lustau, Icmanis | Spain

Sherry Oloroso Don Nuno DO Lustau, Icanis | Spain

Porto 20 Years Old Tawny, Dow’s, IlopTyranis | Portugal

Porto Fine Ruby Dow’s, ITopTyranis | Portugal

Porto Fine White Dow’s, IlopTyraris | Portugal

AITEPUTHUB | APERITIF

Vermouth Martini Bianco
Vermouth Martini Extra Dry
Vermouth Lillet Blanc

Poli Aperitivo “Airone Rosso”
Becherovka Original

Poli Bitter “Super Taurus”
Ricard

Xenta Absenta

Fernet Branca

Branca Menta

Pisco Capel Reservado
Vermouth Lustau de Jerez Red
Vermouth Lustau de Jerez White

Vermouth Atxa Red
Vermouth Atxa Mango
Vermouth Atxa White

I'PH | UAH
AIMOHCBKE CAKE
Dassai 39 Junmai Daiginjo 16%), 45 v 945
Irpucre caxe Ile Four 6%, 300 v 2950

I'PH | UAH

150 vt | ml
575
575

750 M | ml

2875
2875

50 mur | ml

JAPANESE SAKE

Dassai 39 Junmai Daiginjo 16%), 45 ml
Ile Four Sparkling Sake 6%, 300 ml

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill

625

475
475

475

475
895

415
415

295
295
295
395
295
395
425
395
475
475
525
365
365
365
365
365



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

KOKTEUWJI | COCKTAILS

Cyxnit Maprini, 100 m1,/20 r

LAoxmH Tangueray London Dry, cyxun BepmyT, Aromatic Bitter,
OAMBKM

byasBapabe, 135 mu/5 1

Byp6oH, uepsormit sepmyT, Poli Bitter “Super Taurus”, Orange
Aromatic Bitter

Caszepaxk, 110 m1/30 T
BypboH Bulleit Rye, Xenta Absenta, uykposui cupon, Aromatic
Bitter

M’ aruanit xxynen, 150 ma/35 r
Bicki Jack Daniel's Old Ne7, Aromatic Bitter, uykposuit cupon,
M'aTa

Po6 Poii, 110 ma /40 r

Bicki Glenmorangie The Original 10 pokis, 4epBoHMIA
BepmyT, Orange Aromatic Bitter, Aromatic Bitter, BuwHa
Maraschino

Pacti Hetin, 200
Bicki The Singleton of Dufftown 12 pokis, Aikep Drambuie

Joxun @izz, 330 mu1/54 r
AxkmH Tanqueray London Dry, cBiXOBMYABACHUI AUMOHHII CK,
LlyKpOBWV CMPOTT, ra30BaHa BOAA

Kwuisceknit My, 230 ma/3 ¢
[opiAKa, IMBUMPHUI eAb, CBIKOBMYABAEHUA AMMOHHIUN Cik, Aromatic
Bitter, iMbup, M sTa

Kaitnipinbsa, 265 ma,/25 1

Kawaca, Aaim, Lykop

MamnxerrteH, 160 mu/4 r
Byp6oH, uepBoHuit BepmyT, Aromatic Bitter

Bicki Cayep, 200 m1/41/50 T
Bicki The Singleton of Dufftown 12 pokis, cBixoBK4aBAeHMI
AMMOHHWI CiK, LlyKPOBWM CUpO

Oug ®emm, 150 mn/40 ©
BypboH Bulleit Rye, uykop, Aromatic Bitter, rasosaHa Boaa

Herpomni, 253 mun/30 r

Poli Bitter “Super Taurus”, aun Tanqueray London Dry, uepsorii
BEpMYT

Amepukano, 250 /30 T

Poli Bitter “Super Taurus”, YepBoHW BEPMYT, ra3osaHa BOAA
Kocmomnoniran, 143 mu/5 r

[opinka Distil. Ne9 Grapefruit, aikep Cointreau, Cik >kypaBAnHu,
CBIPKOBMHYABAEHUI CIK AaiMa

Maprapura, 170 M1,/20 r

Tekina, Aikep Cointreau, CBPKOBUYABAEHMM CiK AaIMa

IMoayanana Maprapura, 170 mu/20 ¢
Texkina, Aikep Cointreau, MOAYHUYHE MIOPE, CBIXKOBUUABAECHNM
CiK AalMa

Ecnipeco Maprini, 195 mn

[opiaka, Aikep Kahlua, noaginiHe ecnpeco

Haiikipi, 120 mi,/20 r

Pom Santiago de Cuba Carta Blanca, cBixkoBnYaBAeHM Cik AavimMa,
LlyKPOBW CMPOT

Kip Posu, 200 v

[Mpocekko, Aikep Creme de Cassis

X’toro, 300 mu/38 r

[NpoceKko, cvpon i3 By3uHM, ra3oBaHa BOAQ, M'ATa, AakM

I'PH | UAH

585

695

795

565

1450

835

595

575

495

825

895

895

795

495

525

785

695

525

445

675

595

Dry Martini, 100 m1/20 g

Gin Tanqueray London Dry, extra dry vermouth, Aromatic Bitter
and olives

The Boulevardier, 135 ml/5 g

Bourbon, red vermouth, Poli Bitter “Super Taurus”, Orange
Aromatic Bitter

Sazerac, 110 ml1/30 g

Bourbon Bulleit Rye, Xenta Absenta, sugar syrup, Aromatic
Bitter

Mint Julep, 150 ml/35 g

Whiskey Jack Daniel's Old Ne7, Aromatic Bitter, sugar syrup,
mint

Rob Roy, 110 m1/40 g
Whisky Glenmorangie The Original 10 YO, red vermouth,
Orange Aromatic Bitter, Aromatic Bitter, Maraschino cherry

Rusty Nail, 200 ml
Whisky The Singleton of Dufftown 12 YO, Drambuie liqueur

Gin Fizz, 330 ml/54 g
Gin Tanqueray London Dry, freshly squeezed lemon juice,
sugar syrup, sparkling water

Kyiv Mule, 230 ml/3 g

Vodka, ginger ale, freshly squeezed lemon juice, Aromatic
Bitter, ginger, mint

Caipirinha, 265 ml/25 g

Cachaca, lime, sugar

Manhattan, 160 ml/4 g

Bourbon, red vermouth, Aromatic Bitter

Whisky Sour, 200 ml/4 g /50 g

Whisky The Singleton of Dufftown 12 YO, freshly squeezed
lemon juice, sugar syrup

Old Fashioned, 150 m1/40 g
Bourbon Bulleit Rye, sugar cubes, Aromatic Bitter, sparkling
water

Negroni, 253 ml/30 g
Poli Bitter “Super Taurus”, gin Tanqueray London Dry, red
vermouth

Americano, 250 ml/30 g

”

Poli Bitter “Super Taurus™, red vermouth, sparkling water

Cosmopolitan, 143 ml/5 g
Vodka Distil. Ne9 Grapefruit, Cointreau liqueur, cranberry juice,
freshly squeezed lime juice

Margarita, 170 m1/20 g

Tequila, Cointreau liqueur, freshly squeezed lime juice

Strawberry Margarita, 170 ml/20 g

Tequila, Cointreau liqueur, strawberry puree, freshly squeezed
lime juice

Espresso Martini, 195 ml

Vodka, Kahlua liqueur, double espresso

Daiquiri, 120 m1/20 g

Rum Santiago de Cuba Carta Blanca, freshly squeezed lime
juice, sugar syrup

Kir Royal, 200 ml

Prosecco, Creme de Cassis liqueur

Hugo, 300 m1/38 g

Prosecco, elderberry syrup, sparkling water, mint, lime

10% 3a obcayrosysaHHs byAyTb AOAaHI AC Balloro paxyHka
10% service charge will be added to your bill



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

KOKTEWMJII | COCKTAILS

I'PH | UAH

Anepoxs Cripurn, 300 ma,/20 r 595 Aperol Spritz, 300 ml /20 g

[Npocekko, Poli Aperitivo “Airone Rosso”, aneAbcrH Ta rasoBaHa Boaa Prosecco and Poli Aperitivo “Airone Rosso™ flavoured with
orange and soda

Kisi Jaiikipi, 190 ma1/15 ¢ 695 Kiwi Daiquiry, 190 ml/15 g

PoMm, Aikep Hpnotig, crpon Kisi, KiBi, CBIXKOBUYABAEHWI AMMOHHMI CiK Rum, Hpnotig liqueur, kiwi syrup, kiwi, freshly squeezed
lemon juice

Camep Bikenzc, 190 v 545 Summer Weekends, 190 ml

Poli Aperitivo “Airone Rosso”, sepmyT Lillet Blanc, Orange Aromatic Poli Aperitivo “Airone Rosso”, Lillet Blanc vermouth, Orange

Bitter, cupon 6y3uHM, aHAHACOBUM CiK, CBIXKOBUYABAEHMI AMMOHHUIA CiK Aromatic Bitter, elderflower syrup, pineapple juice, freshly
squeezed lemon juice

Kpusasa Mepi, 283 mn/21 1 495 Bloody Mary, 283 ml/21 g

FopiAKa, TOMaTHUM CiK, CBIXXOBMUABAEHMIA AMMOHHMI Cik, coyc Tabacko, Vodka, freshly squeezed lemon juice, Tabasco, tomato juice,

BycTeplumpcbkmit coyc, cretii, ceanepa Ta coyc LMCo Worcestershire sauce, spices, celery and shiso sauce

Jlour Aitnenn Atic Ti, 420 mu 725 Long Island Iced Tea, 420 ml

Fopiaka, AxuH Tanqueray London Dry, Texina, pom Santiago de Cuba Vodka, gin Tanqueray London Dry, tequila, rum Santiago de

Carta Blanca, aikep Cointreau, LiyKpOBWI CHPOT, CBDKOBMYABAEHMIA Cuba Carta Blanca, Cointreau liqueur, sugar syrup, freshly

Aanmosmm cik, Coca-Cola squeezed lime juice, Coca-Cola

Moxiro kracuunmii, 475 v /20 r 625 Mojito Classic, 475 ml /20 g

Pom Santiago de Cuba Carta Blanca, Aavim, TPOCTUHHWA LyKOP, M'ATa, Rum Santiago de Cuba Carta Blanca, lime, brown cane sugar,

rasoeaHa BoAa mint leaves, sparkling water

Maii Taii, 350 mu/25 r 645 Mai Tai, 350 ml/25 g

Pom Santiago de Cuba Carta Blanca, aikep Cointreau, Muraaaesimi cvpon,
CBIXKOBUYABAEHM AVMOHHI CiK, aHAHACOBMI Ta aneAbCUHOBMI COKM

Rum Santiago de Cuba Carta Blanca, Cointreau liqueur,
almond syrup, freshly squeezed lemon juice, pineapple and
orange juices

Ipacxomnmep, 120 M 425 Grasshopper, 120 ml

Nikep Creme de menthe, kakao-AiKep, BEpLUKM Creme de menthe and cacao liqueurs, cream

binmit ykpainceknii, 240 v 595 White Ukrainian, 240 ml

Aikep Kahlua, ropiaka, BepLuku Kahlua liqueur, vodka, cream

ITina Kousazxa, 300 mu/25 ¢ 595 Pina Colada, 300 ml/25 g

Pom Santiago de Cuba Carta Blanca, kokocouii cpon, aHaHacoBuu CiK, Rum Santiago de Cuba Carta Blanca, coconut syrup, pineapple
BEPLLKM juice, cream

Maprini Jligi-Manuna, 155 mu,/30 r 695 Lychee-Raspberry Martini, 155 ml/30 g

['OpiAKa, Aldi AiKep, CBIXKa MaAlHa, CIK rpenndpyTa, CBIXKOBUUABACHMI Vodka, lychee liqueur, fresh raspberries, grapefruit juice, freshly
CiK AaviMa squeezed lime juice

b-Star Maprini, 245 M 695 b-Star Martini, 245 ml

[Npocekko, ropiaka Distil. Ne9 Vanilla, rikep Hpnotiq, mapakyesui Prosecco, vodka Distil. Ne9 Vanilla, Hpnotiq liqueur, passion
copbeT, crpon MarepHyM, CMPOM MapaKys fruit sorbet, Falernum syrup, passion fruit syrup

Joxun lapgen, 320 mn/30 T 725 Gin Garden 320 ml/30 g

Axkvn Tanqueray London Dry, iMOupHMIA eAb, cupon i3 By3uHu, Gin Tanqueray London Dry, ginger ale, elderberry

AMMOHHMW CiK, OTipOK syrup, lemon juice, cucumber

Jumna I'pyma, 140 Mo 895 Smoky Pear, 140 ml

Bicki The Singleton of Dufftown 12 pokis Ta Ardbeg 10 pokis, Whisky The Singleton of Dufftown 12 YO and

rpywesn cupon, Aromatic Bitter, AiMOHHWI Cik Ardbeg 10 YO, pear syrup, Aromatic Bitter, lemon juice
Poxesa Ilonyramana Canrpisa, 220 mo 595 Pink Strawberry Sangria, 220 ml

PoxkeBe BUHO, MEPCMKOBUM CUPOTI, MOAYHMLA Rosé wine, peach syrup, strawberry

OpyxTosuii Aiic Baiin, 290 M 675 Fruit Ice Wine, 290 ml

Bine BrHo, Poli Aperetivo "Airone Rosso", nepcnkoBuii cMpor, AaiM, White wine, Poli Aperetivo "Airone Rosso", peach syrup, lime,
M'ATa mint

Imxupuo-ITosrynnuna Ilpucrpacts, 150 M 695 Fig-Strawberry Passion, 150 ml

BpeHAl, IHKUPHWI AIKep, MOAYHUUHUI CMPOT, rPenndpyTOBMI Ta Brandy, fig liqueur, strawberry syrup, grapefruit and lemon
AMMOHHUI COKM juices

bpasuiita, 180 mn 595 Brazilita, 180 ml

Kawaca, BepmyT Atxa Mango, cipon KiBi, COK MaHro Ta AMMOHa

Cachaca, Atxa Mango vermouth, kiwi syrup, mango and lemon
juices

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill



Tpomnikan Jenimec, 160 m

GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

KOKTEWMJI | COCKTAILS

I'PH | UAH

625

Nikepy Amaretto, Cointreau Ta 6aHaHOBWM, aneAbCUHOBIW,

aHaHaCOBWMM Ta AMMOHHMI COKM

Oymen Cayep, 145 mo

785

Axkmn Tanqueray London Dry, aikep Blue Curacao, niope 103y, cupon

6>/31/1Hl/1, aHaHaCoOBMW Ta AMMOHHWI COKM

Hoswuit Jlongon Cayep, 180 v

765

AxkmH Tanqueray London Dry, uepBoHe BrHO, rperindpyToBmii crporn,

AMMOHHWI CIK

Ipenpma Tapaen, 245 M/ 17 ¢

785

LAokmH, Poli Bitter "Super Taurus", rpaHaToBui Cik, AMMOHHWI CiK,

MaAnHa, M'sTa

Axanynbko, 180 mu

685

Tekina, nikep Hpnotig, cponi aHaHaca Ta AMOHIpacy, AMMOHHWI CiK

JlasangoBuit Pom ®emn, 105 mu

645

Powm, 6iTTep Poli Amaro "Vaca Mora", iHX1pHUI Aikep, Angostura

Aromatic Bitter

TAPAYI KOKTEWJII

IninTBeiin i3 yepBonoro BuHa, 260 mx/10 r 475
YepBoHe BUMHO, MEA, AMMOH, AOAYKO, aneAbCuH, crewil

[ninTBeiin i3 6isoro Buna, 260 Mmu1/10 r 475
Bine BKHO, Mea, AUMOH, IBAYKO, aneAbCHH, cneLi

Am6ep Ti, 240 v

775

BitTtep Amaro Montenegro, Vermouth Lustau de Jerez White, 6iTTep

Fernet Branca, iMOVpHWI Yawi, Mea, KOpULLS

IMpsirnit Manxusosuii Ipor, 170 M

, TBO3AMKaA

595

Pom Santiago de Cuba Carta Blanca, maanHose niope, coyc Tabacko,

IMBUP, AMMOHHWI CiK

Tropical Delicious, 160 ml

Amaretto, Cointreau, banana liqueurs, orange, pineapple and
lemon juices

Ocean Sour, 145 ml

Gin Tanqueray London Dry, Blue Curacao liqueur, yuzu puree,
elderflower syrup, pineapple and lemon juices

New London Sour, 180 ml

Gin Tanqueray London Dry, red wine, grapefruit syrup, lemon
juice

Grandma's Garden, 245ml/ 17 g

Gin, Poli Bitter "Super Taurus", pomegranate juice, lemon juice,
raspberries, mint

Acapulco, 180 ml
Tequila, Hpnotiq liqueur, pineapple and lemongrass syrups,
lemon juice

Lavender Ron Fashioned, 105 ml
Rum, Poli Amaro “Vaca Mora” bitter, fig liqueur, Angostura
Aromatic Bitter

HOT COCKTAILS

Mulled Red Wine, 260 ml/10 g

Red wine, lemon slice, apple slice, honey, orange, spices

Mulled White Wine, 260 ml/10 g

White wine, lemon slice, apple slice, honey, orange, spices

Amber Tea, 240 ml
Amaro Montenegro bitter, Vermouth Lustau de Jerez White,
Fernet Branca bitter, ginger tea, honey, cinnamon, clove

Spicy Raspberry Grog, 170 ml
Rum Santiago de Cuba Carta Blanca, raspberry puree,
Tabasco, ginger, lemon juice

10% 3a obcayrosysaHHs byAyTb AOAaHI AC Balloro paxyHka
10% service charge will be added to your bill



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

BE3AJTKOTOJBbHI KOKTEWJI
NON-ALCOHOLIC COCKTAILS

Jlicosi droau, 300 mu
MaAMHOBO-OXMHOBE MIOPE, CBIXKOBMYABAEHWUM AUMOHHWI CiK,
CiK YKYpaBAMHM, M'ATa, ra3oBaHa BoAa

Crmaiici Manro Anepoos, 300 mu/60 T
BesankoroabHe irpucTe BKHO, CMpONK NMpsiHe MaHro Ta Bitter,
ANEeAbCUH, aneAbCUHOBUM CIK | CBIXKOBUMYABAEHM AUMOHHUI CiK

Ppane Opanx, 260 vt
[NoABiIHE ecnpeco, CBIKOBUYABAEHUI aneAbCHHOBWI CiK, CPOMW
KapameAb Ta AMapeTo

Kenux Kurra, 230 ma
MiIKC HIXKHOrO COKY aAoe Bepa, YPaBAWHOrO MOPCY, MEAY Ta
CBIXXOBWYABAEHOrO AUMOHHOTO COKY

Kpewm-Copa, 205 M

Be3aAKOroAbHUI KOKTENMAb Ha OCHOBI SOAYYHOTO COKY,
CBIXKOBWYABAEHOrO AMMOHHOTO COKY 3 AOAABaHHAM KapamMeAbHOrO
CVpOMy Ta BEPLLUKIB

JIumonazn Ha Bam Bu6ip, 300 M

/Alvi, MapakKys, 103y, aHaHac, aAl4a, NePCUK, rPyLLa, AEMOHIPac,
peBiHb

Xomomauun Yair, 330 v

3eneHn, YopHWUI abo GPYKTOBMI YaKt Ha BUOIP, AMMOHHWI CiK,
LlyKpOBWI CMpon

Bepmxosa Jlasanzga, 190 v

ABAYUHUN CIK 3 CUPOMOM AaBaHAM Ta BEpLUKaMM

Jortuk Anownii, 200 mn
KoKTelnAb 3i CMakoM 103y, C1pory rpevndpyTa, CBIXKOBUYABAEHOrO
AVIMOHHOTO COKY, AGAYYHOIO COKy Ta aroe Bepa

Besankoroabuuit Moxito, 475 mi/16 ¢
[[a30BaHa BOAR, AaVIM, TPOCTUHHWI LIyKOp, M'ATa

Baninbauii Moroudaunii Kokremns, 410 mun
BaHiAbHe MOPO3KMBO, MOAOKO

Bipmxma Mepi, 329 m/80 r
TomaTHWM CiK, CBIKOBUYABAEHUA AMUMOHHWI CiK, coyc Tabacko,
BycTepwmpcokunii coyc, crewii, ceanepa Ta Coyc LUMCO

Mapakyesuit Maprini, 175 /75 mu

Mapakyesui copbeT, CMpOnK BaHiAi, aHaHaca Ta Mapakyi, aHaHaCcoBMM

Ta AVMMOHHWMI coku, Schweppes Tonic Water

Ariganit Ecipeco Maprtisi, 250 ma

O»MHOBO-MaANHOBE MIOPE, WOKOAGAHMI CHPOT, ecripeco, Schweppes

Tonic Water, AMMOHHWI CiK

Ecnpeco Tonik, 215 M
Ecnpeco, Schweppes Tonic Water, raim

ITonyamuna Coznosa, 330 M/ 8 T
ANEeAbCUHOBUI CiK, MOAYHWLS, TPEUNGPYTOBUI TOHIK,
CBIXXOBUYABAEHWU AVMOHHWUM CIK

I'PH | UAH

425

595

465

395

345

345

395

345

495

425

465

465

575

475

325

495

Forest Berries, 300 ml
Raspberry and blackberry puree, freshly squeezed lemon juice,
cranberry juice, mint, sparkling water

Spicy Mango Aperol, 300 ml/60 g
Non-alcoholic sparkling wine, spicy mango and Bitter syrups,
orange, orange juice and freshly squeezed lemon juice

Frappe Orange, 260 ml
Double espresso, freshly squeezed orange juice, caramel and
Amaretto syrups

Glass of Life, 230 ml
Mix of gentle Aloe Vera, honey, cranberry juice and freshly
squeezed lemon juice

Cream Soda, 205 ml
Non-alcoholic cocktail based on apple juice, freshly squeezed
lemon juice with caramel syrup and cream

Lemonade of your choice, 300 ml
Lychee, passion fruit, yuzu, pineapple, cherry plum, peach, pear,
lemongrass, rhubarb

Iced Tea, 330 ml

Green, black or fruit tea of your choice, lemon juice, sugar syrup

Creamy Lavender, 190 ml
Apple juice with lavender syrup and cream

Touch of Japan, 200 ml
Cocktail with taste of yuzu, grapefruit syrup, freshly squeezed
lemon juice, apple juice and Aloe Vera

Mojito Non-Alcoholic, 475ml/16 g

Lime, brown cane sugar, mint leaves, sparkling water

Vanilla Milkshake, 410 ml

Vanilla ice cream, milk

Virgin Mary, 329 m1/80 g
Tomato juice, freshly squeezed lemon juice, Tabasco,
Worcestershire sauce, spices, celery and shiso sauce

Passion Fruit Martini, 175/75 ml
Passion fruit sorbet, vanilla, pineapple and passion fruit syrups,
pineapple and lemon juices, Schweppes Tonic Water

Wild Berries Espresso Martini, 250 ml
Blackberry and raspberry puree, chocolate syrup, espresso,
Schweppes Tonic Water, lemon juice

Espresso Tonic, 215 ml
Espresso, Schweppes Tonic Water, lime

Strawberry Soda, 330 ml/ 8 g
Orange juice, strawberry, grapefruit tonic, freshly squeezed
lemon juice

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill



)

GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

AJIKOTOJIBHI HAIIOI | ALCOHOLIC BEVERAGES

KYIDAJKOBAHE CKOTY-BICKI | BLENDED SCOTCH WHISKY

Copper Dog

Johnnie Walker Black Label 12 poxis | 12 YO
Johnnie Walker Green Label 15 pokis | 15 YO
Johnnie Walker Gold Label Reserve

Johnnie Walker Blue Label

Johnnie Walker Blue Label King George V
The Naked Malt

The Famous Grouse

Dewar’s White Label

Dewar’s 12 pokis | 12 YO

Monkey Shoulder

Chivas Regal 12 poxis | 12 YO

Chivas Regal 18 poxis | 18 YO

Royal Salute 21 pix | 21 YO

Ballantine’s 30 poxis | 30 YO

IPITAHACBKE BICKI | IRISH WHISKEY

Roe & Co
Writers Tears Red Head Single Malt
Writers Tears Pot Still

Jameson
AMEPUKAHCBKE BICKI | AMERICAN WHISKEY

Bulleit 95% Rye

Bulleit Bourbon

Coalition Kentucky Straight Rye Margaux Barriques
Coalition Kentucky Straight Rye Pauillac Barriques
Coalition Kentucky Straight Rye Sauternes Barriques
Coalition Kentucky Straight Rye Barrel Proof

Jack Daniel’s Old Ne'7

Jack Daniel’s Gentleman Jack

Jack Daniel’s Single Barrel

Woodford Reserve

Jim Beam White Label

Maker’s Mark

Four Roses Single Barrel

KAHAJCbKE BICKI | CANADIAN WHISKEY
Pike Creek Finished in Rum Barrels 10 poxkis | 10 YO
ITAJTINCBKE BICKI | ITALIAN WHISKY

Poli Segretario di Stato Pure Malt

ANOHCDBKE BICKI | JAPANESE WHISKY

Nikka Pure Malt Black
Nikka Yoichi

Nikka Miyagikyo
Suntory Toki

10% 3a obcayroysaHHs byAyTb AOAaHI AC Balioro paxyHka
10% service charge will be added to your bill

I'PH | UAH

50 mur | ml

495
625
925
965
3950
6450
495
395
425
625
695
695
1450
3750
1750

625
695
625
595

565
525
1450
1450
1450
1750
495
545
695
595
495
645
795

795

895

3650
1950
1950
1250



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

AJIKOTOJIBHI HATIOI | ALCOHOLIC BEVERAGES

I'PH | UAH

OJHOCOJOJOBE BICKI | SINGLE MALT WHISKY 700 v | ml 50 mur | ml
Glenmorangie The Original 10 pokis | 10 YO 845
Glenmorangie Lasanta 12 pokis | 12 YO 925
Glenmorangie Quinta Ruban 14 poxis | 14 YO 995
Glenmorangie Nectar D’Or 1250
Glenmorangie 18 pokis | 18 YO 2750
Glenmorangie Signet 4650
Glenmorangie Astar 1550
Glenmorangie Bacalta Madeira Casks 1550
Glenmorangie Grand Vintage Malt 1990 11750
Glenmorangie Grand Vintage Malt 1997 11750
Glenmorangie Grand Vintage Malt 1998 11750
The Singleton of Dufftown 12 poxkis | 12 YO 675
Ardbeg 10 pokis | 10 YO 1150
Ardbeg AN OA 1250
Laphroaig 10 pokis | 10 YO 1550
Talisker 10 pokis | 10 YO 895
Talisker Storm 995
Lagavulin 16 poxis | 16 YO 1750
Bruichladdich, Islay Barley 1650
Cardhu 12 poxis | 12 YO 895
Caol Ila 12 pokis | 12 YO 1150
Royal Lochnagar 12 pokis | 12 YO 895
The Macallan M 445000

The Macallan Double Cask Matured 15 pokis | 15 YO 2350
The Macallan Double Cask Matured 18 pokis | 18 YO 4750
The Macallan Triple Cask 21 pix | 21 YO 7650
The Macallan RARE CASK 4550
Highland Park 10 pokis | 10 YO 645
Highland Park 12 pokis | 12 YO 995
Highland Park 18 pokis | 18 YO 2950
Tomatin 12 pokis | 12 YO 765
Bunnahabhain 12 pokis | 12 YO 1350
Glenfarclas 10 poxkis | 10 YO 895
The Glenlivet 15 poxkis | 15 YO 1450
The Glenlivet 18 pokis | 18 YO 2450
Glenfiddich 12 pokis | 12 YO 995
Glenfiddich Solera Reserve 15 poxkis | 15 YO 1650
KOHbAK | COGNAC

Hennessy Paradis Impérial 43500
Hennessy Paradis 19750
Hennessy X.O 3950
Hennessy V.S.0.P 1250
Hennessy Very Special 725
LOUIS XIII de Rémy Martin 54500
Rémy Martin XO 3950
Rémy Martin VSOP 1350
Martell Cohiba 5950
Martell XO 3950
Martell VSOP 1250
Courvoisier XO 3950
H by Hine VSOP 1200
Prince Hubert de Polignac VSOP 825
Lheraud Cuvee 10 pokis | 10 YO 2250

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill
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GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

AJIKOTOJIBHI HAIIOI | ALCOHOLIC BEVERAGES

KOHbSIK | COGNAC

Lheraud VSOP Emotion

Jean Fillioux Millesime 1994

Delamain Pale & Dry XO

Delamain Grande Champagne Vintage 1995
Delamain Grande Champagne Vintage 1988

APMAHDBAK | ARMAGNAC

Bas Armagnac Castarede Millesime 1987
Bas Armagnac Castarede XO
Bas Armagnac Baron Gaston Legrand VSOP

BPEH/AI | BRANDY

Shabo Iukuridze Family Reserve 20 poxkis | 20 YO, Ykpaina | Ukraine
Shabo Iukuridze Family Reserve VSOP, Ykpaina | Ukraine
ArArAt Akhtamar 10 poxkis | 10 YO, Bipmenisa | Armenia

Metaxa 12 Stars, I'pemnis | Greece
Emilio Lustau Solera Reserva, Icnanis | Spain

TEKIJA | TEQUILA

Don Julio Anejo «1942»

Don Julio Anejo

Don Julio Reposado

Don Julio Blanco

Casamigos Blanco

Casamigos Reposado

Jose Cuervo Tradicional Reposado 100% Agave
Olmeca Blanco

Patron Anejo

Mezcal Del Maguey, Vida

IKUH | GIN

Tanqueray London Dry
Tanqueray Ne TEN

The Botanist

Gordon’s Premium Pink
Beefeater

Bombay Sapphire Dry Gin
Hendrick's

Plymouth Gin

POM | RUM

Santiago de Cuba Carta Blanca

Santiago de Cuba Anejo

Santiago de Cuba Extra Anejo 12 poxis | 12 YO
Zacapa 23 poku | 23 YO

Zacapa XO Solera Gran Reserva Especial
Captain Morgan Original Spiced Gold
Captain Morgan Black Spiced

Captain Morgan White Rum

El Dorado 12 pokis | 12 YO
Diplomatico Reserva Exclusiva

Brugal 1888 Gran Reserva

Havana Club Anejo 3 poxu | 3 YO
Havana Club Anejo 7 pokis | 7 YO

10% 3a obcayroysaHHs byAyTb AOAaHI AC Balioro paxyHka
10% service charge will be added to your bill

I'PH | UAH

50 mur | ml

1650
2650
2450
6750
7250

2950
2100
1750

945
545
625
565
475

4950
1550
1450
1350
1150
1250

795

525
1350
1250

445
645
695
425
445
475
795
595

425
525
995
1450
2950
425
425
425
975
845
845
485
545



GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

AJIKOTOJIBHI HATIOI | ALCOHOLIC BEVERAGES

I'PH | UAH
50 mur | ml
Plantation Overproof 69% 565
Plantation Pineapple 565
Matusalem Solera 7 pokis | 7 YO 585
Angostura 1919 675
TPATITIA | GRAPPA
Poli Grappa Bassano 24 Carati ORO 545
Berta Grappa Nibbio 875
Nonino Grappa Prosecco Riserva in Barriques 945
I'PH | UAH
KAJBBAJTOCGC 50 M1 | ml  cALvADOS
Boulard VSOP, Pays d’Auge AOC 945  Boulard VSOP, Pays d’Auge AOC
Pere Magloire XO, Pays d'Auge AOC 975  Pere Magloire XO, Pays d'Auge AOC
Christian Drouin Coeur de Lion 20 poxis 2250 Christian Drouin Coeur de Lion 20 years
JIKEP LIQUEUR
Baileys The Original 395  Baileys The Original
IPAGHACBKIV Kpem-Aikep Irish cream
Baileys Strawberries & Cream 395  Baileys Strawberries & Cream
[TOAYHUUHUIA IPAGHACBKIMIA KpeM-AiKep Strawberry Irish cream
Grand Marnier 565  Grand Marnier
ANEeAbCUHOBUI AIKEP Orange liqueur
Cointreau 395  Cointreau
ANEAbCUHOBUI AIKEP Orange liqueur
Jagermeister 365  Jagermeister
Tpas'aHn Aikep Herbal liqueur
Amaro Montenegro 425  Amaro Montenegro
Tpas'aHu Aikep Herbal liqueur
Chartreuse 645  Chartreuse
DpaHLy3bkui Tpas'aHUA Aikep French herbs liqueur
Limoncello 395  Limoncello
AVIMOHHWI AiKep Lemon liqueur
Poli Elisir Camomilla 445  Poli Elisir Camomilla
Pomalukosui aikep Chamomile liqueur
Italicus Rosolio di Bergamotto 895  TItalicus Rosolio di Bergamotto
bepramoToBui Aikep Bergamot liqueur
Frangelico 365  Frangelico
["opixoBuit Aikep Hazelnut liqueur
Malibu 365 Malibu
KokocoBn Ta poMoBIMI AiKep Coconut and rum liqueur
Sambuca Molinari Extra 395  Sambuca Molinari Extra
AHICOBUI Aikep Anise liqueur
Kahlua 395  Kahlaa
KaBoBui Aikep Coffee liqueur
Amaretto Disaronno Originale 445  Amaretto Disaronno Originale
Muraanesmni Aikep Almond liqueur
Drambuie 545  Drambuie

/iKep i3 BUTPYMaHUX OAHOCOAOAOBMX LLOTAGHACBKMX BICKi 3
apOMaTOM BEPECKOBOIrO MeAY, CreLiivt Ta Tpas

Sortilege 465

AIKep Ha OCHOBI BICKi Ta KAGHOBOrO cvpory

Liqueur from blend aged Scotch whisky, heather honey,

spices and herbs

Sortilege
Liqueur based on whisky and maple syrup

10% 3a obcayrosysaHHs byAyTb A0AaHI AC Balloro paxyHka
10% service charge will be added to your bill
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GLENMORANGIE

SINGLE MALT SCOTCH WHISKY

AJIKOTOJBbHI HAIIOI | ALCOHOLIC BEVERAGES

50 M1 | ml
Pimm’s Nel 425
TpaAMLIMHUA aHTAIMCBKMA KPIOLLIOH
Pineau des Charentes Collection Perle 1250
Rose 7 pokis, Lheraud
/\iKep Ha OCHOBI BMHa 3 6araTlm GpPYKTOBKMM CMaKOM
Créme de menthe 325
M'ATHUA Aikep
Creéme de cacao white 325
CBITAMM KaKao-Aikep
NHUBO ¥V MJAANIII
Paulaner Weissbier 6ise nmenuuaune, 500 M 395
Paulaner Weissbier Dunkel remae nmennane, 500 v 395
Guinness Original, 330 m 465
Corona Extra, 330 mu 395
Warsteiner 6e3ankoroibae, 330 M 425
JIuBiBebke 1715, 450 M 265
VYkpaincbke kpadrose muBo «Varvar», 330 mu 495
CnAP VvV INJANIII
VYxpaincokuii kpadrosuii cuap «YSLA», 330 495

KEJIHNX ITUBA

Bbouxkose cBiTie

Heineken cBitie

TOPIJTKA | VODKA

Staritsky & Levitsky Private Cellar
Staritsky & Levitsky Reserve
Distil. Ne9

Distil. Ne9 Vanilla

Distil. Ne9 Grapefruit

Distil. Ne9 Blackcurrant

Distil. Ne9 Citron

Nemiroff Lex

Medoff 3 kaencbkum nepuem | Medoff Cayenne Pepper

Belvedere

Ketel One

Ciroc

Koskenkorva Vodka
Purity Ultra 34 Premium
Finlandia Vodka
Finlandia Cranberry
Finlandia Grapefruit
Finlandia Blackcurrant
ABSOLUT

Grey Goose

TPH | UAH

235
265

300 ma|ml 500 v |ml

265
295

Pimm’s Nel
Traditional English cruchon

Pineau des Charentes Collection Perle

Rose 7 years, Lheraud
Liqueur based on wine with a rich fruit taste

Créme de menthe
Mint liqueur

Creéme de cacao white
White cacao liqueur

BOTTLED BEER

Paulaner Weissbier, 500 ml
Paulaner Weissbier Dunkel, 500 ml
Guinness Original, 330 ml

Corona Extra, 330 ml

Warsteiner Non-Alcoholic, 330 ml
Lvivske 1715, 450 ml

Ukrainian Craft Beer «Varvar», 330 ml
BOTTLED CIDRE
Ukrainian Craft Cidre «YSLA», 330 ml
DRAUGHT BEER

Bochkove Lager

Heineken Lager
I'PH | UAH

50 M | ml

895
395
295
295
295
295
295
295
295
495
425
575
345
445
275
275
275
275
275
465

Vci UKW BKasaHi B rpueHsx i BkaovaloTb 20% MAB Ta 5% AkumsHoro noaatky
All prices are in UAH and are inclusive of 20% VAT and 5% Excise tax

10% 3a obcayroysaHHs byAyTb AOAaHI AC Balioro paxyHka
10% service charge will be added to your bill
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CDPAHL[YSBKHFI PECTOPAH
1-i1 mosepx | FRENCH RESTAURANT
Ground Floor

Halikpallli cTpaBu dpaHLy3bKOT Ta YKPaiHCbKOT KyXHI
The best dishes of French and Ukrainian cuisine

LoBBY
LOUNGE
BAr

1-i1 nosepx | Ground Floor

Lobby Lounge Bar — iaeanbHe MicLie AAs 3yCTpidi APY3iB abo KoAer
33 paHKOBOIO KaBOIO 3 BMMIYKOK abo 0biAHIM Yaem. Bac Takoxk
nopaAye 4yAoBa Niabipka KpaLvx COpTIB BiCKi.

It is a perfect place for meeting friends and colleagues, whether for
morning coffee and pastries or later in the day for afternoon tea —
not forgetting the best selection of Whiskies in town.

| l15||

ITAHOPAMHUI JIAYHK-BAP 11-it nosepx |
PANORAMIC LOUNGE BAR 11th floor

NayHx-6ap b-hush 06'eaHye B cObBI racTPOHOMIYHI XiTH KpaiH A3iT
Ta €BPOMENCHKOT KyXHi, @ TaKOXK aBTOPCbKE KOKTEWNABHE MEHIO |
KaAbsIHHY KapTy.

b-hush lounge bar offers you a wide selection of dishes from Asian
and European cuisines and a unique menu of cocktails and shisha

pipes.



