5 MINUTE BREAKFAST

Backcekuil HisKenk

KpyacaH 3 ToniHrom

20 MINUTE BREAKFAST

BEEF TOWER CHIOAHOK ONA OBOX

CnaboconeHuii nocock, Tomatu, 6piow 3 Pinapensdieto
A TakoX Ha BUBIp: Kon4eHuin Nococsk,

aBoOKao TOCT, BiTenno ToHaro

Benukui cHinaHok BEEF

AeyHs Ha TocTi, pocTbid, 6ekoH, kBacona, OBOYI-rpUnb
Bitenno ToHHaTO

ABOKago TocT

LLlakwyka

Aiun beHeankT

AU NawoT 3 Nococem Ta aBokanao
Omnet

Ckpembn

Kpyacan:
3 NlocOCeM Ta BEPLUKOBUM CUPOM
31 CMaXKeHUM snuem, BEKOHOM | TomaTamm

3 Murganem

Benvriiiceki Badni 3 srogamm

BiBcAHa Kala Ha KOKOCOBOMY MOJIOL
3 )KypPas/IMHOK Ta PoA3uHKamu

CUPHWUKN 3 PIKOTTH
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WoTa PycTaeeni, 11 beef kiev.ua

BEEF



Main menu

RAW BAR

YoTpuus AHcenid Nad
Hamow De Cebo / Belotta
[MpebiHui 3 coycom noHay
TapTap 3 ANOBHYHA
Taprap 3 woeynl

Taprap 3 nococa | asoxkano
Taprap 3 TyHs

Wagyu beef TapTap

COLD STARTERS

Bpyexata 3 TomaTonm | asunikom

EpycKeTa 3 KOZAYMM CHPOM Ta KoHDITIopaM i3 iHsmpy
Biranno ToHHaTo

ByppaTa 3 nepues | 3snsHus coycom

Asosano 3 YyspeoHoH Ikpowo | nococem

Pate a kasbol nexibxu 3 rpywoi

MawmeT 3 KypA4al NesiHKA 3 kodtiTiopom 13 ikespy

HOT STARTERS

Kpad kedx

Pasioni 3 kpeseTKamm

Macta Gnocchi Sardi 3 pary i3 ArHATHHK | NEKoRiHG
PiaoTTo 3 Gl rpuGas

Pya-rpa St Sever Label ARouge

SALADS

Canar 3 GaxincsKix TOMAETIE

Canat 5i cTpauaTennom, Manro, GasxnawaHom, KiHIow
Canat BEEF 3 pocTGichom saneqesHum y TpaBax
Sanelni canar i3 B ANeHAMU TOMATAMA B aBOKAO0
Canar 3 kpabom, aROKAA0 | YePSoHOID IKposo

Canar 3 THrposiMy KpeseThamy | cnaposss
[peLpsnid canar

Canar 3 opoYams rpunk | pocriidosm

Canar Ligsap

SOUPS

Ompowwixa

Facnaqo

Cyn BEEF 3 Tena=wme Wyosamm
Bopuy

Kypausi BynsioH

PuGHMiE ¢y 3 MopenpogysTaMi

BEEF DELIVERY

BEEF APP

120
280/ 520
240
360

380

140
240
380
410
380
190

410

280
260

280
280
620
300
200
340
260

140
140
140
160
120
aro

MEAT

Dcobyxo 480
Fopsha TensTd 3 KyWypyo3oo 8 coyel afoni 420
JansveHe Kyp4a 380
Bine kavku Marpe 3 rpyLwo 490
Korneta 3 Anosu-mHn BEEF 380
TosmnasvRA Kponst 3 GBo4Yan 340
Ti-GoyHe 3 ArHaTH 380
Tosneda roMinka arHaTa 330

Kapa HoBOIANAHACEKOrD AMHATH 3 canbcow 300 /470 B840 /1200

BURGERS

HnacwyHuit BEEF Byprep 320
Steak BEEF Gyprep 420
Prima BEEF Byprep BEO
Eyprep 3 ikoMusM 280
damiHHmi Gyprep 320
Berax Gyprep 380

Kapronas ¢pi abo kapronnaxe nope | coye Ha subip.

FISH & SEAFOOD

BocksMyHir I3 KAPTOTRAHMM MPATEHOM &20
Core 3 MopenpoayxTis G390
Aopego sra
Crefk 3 TyHUR 320
Credk 3 nococs 390
SIDES 180

Canar |3 NOKANBHYK Cea0HHIY TOMAaTIE
Craodi rpns

Crap#a a Kegpoauis ropixasm
Hykypynza Ha rpani

LLIMWHAT 3 BaplIkani | NapsMezasom
Jans4yeHa KApToONNR 3 coBMmKn rpubang
Mepeus MNagpod

TowBK TyKoBaH B xepeci

BREAD &0

OpraniaHmi xnif Ha 3aKBacU 3 HAlWT NemapHi,
AKMA BA MOMKETE KyTUTA 3 cobon

Yiabara Mwese-HAR HATHIRA

BEEF



Why you’re here

JAPANESE PIBAA KOBE 100r 2200
WAGYU BEEF A5
AMERICAN BEEF PIBAM
BLACK ANGUS chioies 450 990
/&% kobe style 450r 4250
S5
N owe_ PIGA/ PRIME CENTER-CUT 230 1200
ERENSN BLACK AgS RERF- PIBAW PRIME CAP 230r 1400
HbIO-NOPK
choice 450 r 990
prime 450 r 1250
kobe style 450 r 4250
®NE-MIHbAOH 180/230r 900/ 1100
LUATOBPIAH 450r 2800
KOBBOW 700r 2400
TI-BOYH 700r 2200
CTENK M'SAICHUKA 250r 640
®NAHK CTEMK 250r 640
SPANISH BEEF RUBIA YYNETOH PRIME 1000 r 3300
GALLEGA DRY AGED PIBAN 450r 1300
ﬁ CTPINNOIH 450r 1300
Sugeesre Spanish Meat
UKRAINIAN BEEF ®UE-MIHBAOH 230r 430
SIMMENTIAL WATOBPIAH 450r 800
STEAKS TO SHARE CET CTEWKIB 580r 2400
pibail, Helo-AopK, dine-MiHbAOH
PIBAIA 800r 1900
HbHO-NOPK 700 r 1900
NMOPTEPXAYC 1000 r 2600

Boi yive Bazando B HaljioHaNkHIE samoTi.

Do crnnarmi NpRaio oA FpWEH | KpaguTHi BapTm.

LWora Pyetaseni, 11

PeakomeHaoeaHa nposapka crefike —

MEDIUM RARE.

besef kiev. ua

Bara cTedkis BKazaHa
¥ SHpOMY BUFNS).

BEEF



J1aHy

OBI CTPABM TA HAMIN 380
TP CTPABU TA HAMIV 460
CTAPTEPU

Canart i3 nokanbHUX Ce30HHUX TOMATIB

Canat BEEF 3 pocTt6ichom 3aneyeHnm y Tpasax
Kapna4yyo 3 bypsika 3 KO3941M CUPOM

Canat 3 MapuHOBaHUM KaByHOM i peToro
Okpollka

["acna4vo

ConsiHka

BEEF Tom sim

OCHOBHI CTPABM

KaHenoHi 3 nococem Ta LUNMHaToM
beccTporaHos

[opapo 3 niope i3 6pokoni

Ke6ab 3 snoBn4nHM

Jlocochk Ha rpuni + 150
Pi6an UA dry-aged +200
Piban USA dry-aged + 450
Heto Mopk UA wet-aged +350
LecepT gHsA + 100
Kenux BuHa + 140

beef.kiev.ua

BEEF



5 MINUTE BREAKFAST

Basque cheesecake
Croissant with topping

20 MINUTE BREAKFAST

BEEF TOWER BREAKFAST FOR TWO

170
40

450

Lightly salted salmon, tomatoes, brioche with Philadelphia

And also to choose from: smoked salmon,

avocado toast, vitello tonato
Great BEEF Breakfast

Fried eggs on toast, roast beef, bacon,
beans, grilled vegetables

Vitello tonnato
Avocado toast

Shakshuka

Eggs Benedict

Poached eggs with salmon and avocado
Omelette

Scramble

Croissant:

with salmon and cream cheese
with fried egg, bacon and tomatoes
with almonds

Belgian waffles with berries

Qatmeal with coconut milk
with cranberry and grape raisins

Ricotta cheese pancakes

Shota Rustaveli, 11
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beef kiev.ua

BEEF



Main menu

RAW BAR

Chyndiyr Ancabiom Bl 168
Jaman Da Cabi o Balkolia 280 520
Srabops Wil PONEO BIIDE F2% ]
BEEF Welen bl
s Fartang E
e i i B0 BTN 2]
Tisng lardam ana
VelRigyts bl tirdaee EBd
COLD STARTERS

Brgahein wit fomain oo basd an
Eonre efviill e wAln) o i and g fam LET]
Witk Torain St
Biurait mith prpe ired goon iasen 80
Aarncun with real caeesr and gdman 4
Druch fiver paln with oo S
© heckon Bvsr e with 9 fs 180
HOT STARTERS

Chinh caka A
R ol wrth srep i
Gnoeani Bid] pasta with staved lamb and pooodnn F80
Porsisd risatio =60
Fose Gron 54 Sowor Labol Bouge RN
SALADS

Elabiu tomates selnd a0
Stwrchaiela, mango, sgpoiland. cilenbro =80
BEEF palmd with R pras] Bood i
Grmen samd with siredisd iIDmatoes md 2voogio =]
Crinty Saires vl el B ol Sty =11
Tigew snrimpe s AEpRaguUE sl =0
Chradh Siond el
vt ki mead weh et et =0
Ceoear gaind =g
S0UPs

Cibd Kvicas S 140
Carpasho 140
BEEF wial cnsah S0up 140
Brareahd 160
Civctan et 130
Fish s with seafood =70

BEEF DELWERY  BEEF APP

m35E

MEAT

s buno

Vsl bo weith: paem i ol soene

Baked chichen

Magin ek el wilh pas

BEEF cwfat

Starieid MODE win vogainsion

Lk lain chap

S s SRk

Fimck of Phiow ik bamb with tabi 37 AT0 g

BURGERS

Clhiagit BEEF bumge
Stuak o bapger
Brima BERF burgar
Turicay e
Famrini# bmrger
Vipgan B

BpEhdEoe

t
§

EERBER

Franch fries ormaibed polatces and javee of wour chaige,

FI5H & SEAFQOD

Casingue wi polmies gudin
Healpod tmie

Draradde

Tuns ghes

Spbmior Eaak

SIDES

Splad of keoal sokaen WEwite
ke SegaIEe

Bapmagun

Gabad com

Spinach with sreans Al pamTesRn
Brdid gl aloea with wild muahscoss
Peppan Padmn

WU Slewed I SRy

BREAD

CHgistie SoUnTaupi Broma frem ouF Baeny
which poe can by 1o o

Cinta¥ e Wahiznt Fipw

§E388

LLH]

BEEF



Why you’re here BEEF
JAPANESE RIBEYE KOBE 100 g 2200
WAGYU BEEF A5
AMERICAN BEEF RIBEYE
BLACK ANGUS choice 450 g 990
i prime 4509 1250
ST, Kaba sty 450 g 4250
B
o AR L~ RIBEYE PRIME CENTER-CUT 230 g 1200
B Bacx s PRIME CAP 2309 1400
NEW YORK
chHoicD 450 g 990
e 450 g 1250
kobe styla 450 g 4250
FILET MIGNCN 180/230 g 900 /1100
CHATEAUBRIAND 450 g 2800
COWEBOY 700 g 2400
T-BONE 7009 2200
BUTCHER STEAK 25009 640
FLANK STEAK 2ad g 640
SPANISH BEEF RUBIA CHULETON PRIME 1000 g 3300
GALLEGA DRY AGED RIBEYE 450 g 1300
lg‘n STRIFLGIN 4309 1300
UKRAIMNIAN BEEF FILET MIGNON 23049 430
SIMMENTIAL CHATEAUBRIAND 450 g 800
STEAKS TO SHARE SET OF STEAKS GE0 g 2400
ribeye, new york, filet mignon
RIBEYE FPRIME 800 g 1900
NEW YORK PRIME 700 g 1800
FORTERHOUSE 1000 g 2600
B g are o natfonel Civeency, Racommesied @ans gl = Tha weigii of the stemk is inSoaed
Hinrenss Bt crecki cuech ies Reeried MEDIUM RARE. in e vy v,
Shota Rualaved, 11 ol g un




Lunch

TWO DISHES AND DRINK
THREE DISHES AND DRINK

STARTER

Salad of local season tomatoes
BEEF salad with herb roast beef

Beetroot carpaccio with goat cheese

Salad with pickled watermelon and feta cheese
Okroshka

Gazpacho

Solyanka

BEEF tom yum

MAIN COURSE

Cannelloni with salmon and spinach
Beef Stroganoff

Dorado with broccoli puree

BEEF kebab

Grilled salmon

Ribeye UA dry-aged

Ribeye USA dry-aged

New York UA wet-aged

Dessert of the day

Glass of wine

380
460

+ 150
+ 200
+ 450
+ 350

+100

+140

beef.kiev.ua

BEEF



