Omner abo ckpaMbn 3 canaTtHMM MIKCOM Ta apTULLOKaMMU
Omelette or scrambled eggs with salad mix and artichokes, 190

Aiiun beHeAMKT Ha onaaKax 3 LYKiHi 3 CUPHUM COYCOM
Eggs Benedict on zucchini pancakes with cheese sauce, 370

fiiusa nawor 3 KapTONJISHMM IPaTeHoM, acnaparycom Ta NapMe3aHoM
Poached eggs with potato gratin, asparagus and Parmesan cheese, 320

Egg dishes

Adds

ManoconbHuii nocechb Soft-salted salmon, 30 68
ABokapo Avocado, 30 44
bexon / XXamboH Bacon /Jambon, 30 43
Tomatu / Conoaxkui nepeub Tomatoes / Sweet pepper, 30 19/46

Xnibumii Kowmk 3 MmacnoM Bread basket with butter, 80/165 16/30

Croissants and sandwiches

Kpyacan 3 knacu4ynu#m Classic croissant, 60
3 WOoKoNaAoM/BaHiNnbHUM KpeMoM/ a)xeMoM with chocolate sauce /
jam or vanilla sauce, 60/40

Tennuid KpyacaH 3 AI0BUMMHOI0, CANATOM i OripKoM
Warm croissant with beef and cucumber, 200

Tennuvii KpyacaH 3 MasiocoJIbHUM JIOCOCEM Ta aBOKaA0
Warm croissant with light-salted salmon and avocado, 160

3anevyeHui ceHaBivy Kpok Mecbe 3 WIMHKOK Ta CUPOM
«Croque-monsieur» sandwich, baked with ham, cheese, 200

3ane4yeHui cenaBiy «Kpoxk MmapaM» 3 WMHKOIO, CUPOM Ta SELIHEID
«Croque-madame» sandwich, baked with ham, cheese and egg on top, 240

178

188

188

48
65

167

174

162

165

(
Brunches on a pan

MarenbHn 3 KoBbackaMu, NeYEHOK KBACOJIe, TOMaTaMM Ta siCLLIHE
Frying pan of sausages, baked beans, tomatoes and eggs, 450

CMa)xeHa KapTonenbKa 3 bEKOHOM, SICLIHEN Ta 3eJIEHHK
\ Fried potatoes of bacon,eggs and greens, 450

165

165

Porridge

CnenbTOBO-JIbHAHA Kalla 3 ropixaMu, LyKatamMm T1a ppyKramu
Spelled flax porridge with nuts, candied fruits and berries, 350

AJIEPTEHM: SIKILIO BM MAETE AJIEPTIIO HA XAPH0BI ITPO/IYKTH- 0bOB’A3K0BO TOBI/JOMTE HAC I1PO LIE.
Crpasu B Mento MoXyTb MicTuTy: 3/TAKOB, HMLIH, PAKOHOAIEHI MOPCbKY PHBY, MOPEHPOMKTH Hf ﬂlm ¢PYKIH S0HTHHI,
TOPIXH TA KOPOB'SE MOJIOKO.

3a biibl AETANbHO iH(OPMALTEID 3BEPTAITECH, NepcoHany pecropa
Maﬂpﬁmsmmfw m%ywwmﬁﬂﬂmmnmlﬂlmmﬂﬂﬂ
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XXL Brunches

BpaHy «a la BRANCHE» Brunch «3 la BRANCHE»

(orypT, cUp, aBOKaA0, XWUTHIA xnib, nucTa canaty, ckpambn abo siiue

«y MillBYOK>», KpyacaH, [xxeM, Macno, rpeiingpyt) (yogurt, cheese,

avocado, rye bread, green salad, scrambled eggs or soft-boiled egg, croissant,
jam, butter, grapefruit), 420

bpany Famille Trés FRANGAIS Brunch Famille Tres FRANCAIS
(ckpambn, umbynesui Kiw, pataTtyid, aBOKai0 TOCT, CanaT 3 0BOMIB, Cu1p,
KapTonenbka a-nisi Me3oH, ripununa) (scrambled eggs, onion pie, ratatouille,
avocado toast on rye bread, fresh vegetable salad, farmer cheese, potato

a la maison, mustard), 500

CHipaHok no-Enb3acbku Alsatian breakfast

(cocucKu 3 ADKOHCBHKOI TipyMLelo, AeYHsA Ha CMPHOMY CeHABIui,

CMaXKeHa KapTonss 1a oBoyi-rpunb) (sausages with Dijon Mustard,

fried egg on cheese sandwich, fried potatoes and grilled vegetables), 400

bpaHy Vegan Vegan brunch

(obeMaxenuii Tody, dpi 3 baraty 3 coN10AKMM YKAi, BEraHCbKA KoBbacKa,
LLIMaTDYKW aBOKAAP, CBIXI 0BOYI, CaNaTHUIA MIiKC Ta TEMHI IPiHKM)

(fried Tofu cheese, sweet potato fries with sweet chili sauce, vegan sausage,
avocado slices, fresh vegetables, salad mix and dark croutons), 400

bpaxuy Superman Brunch Superman

(cTeiiK 3 AN0BUYMHK HA TOCTI, MONDAA KapTONEALKa, Cyn, ripka 3e/IeHOro canarty
3 TOMaTaMu, apTULIOKaMK Ta BOAOCLKMMK ropixamu)

(beef steak on toast, soup, new potatoes, green salad slide with tomatoes,
artichokes and walnuts), 500

232

232

217

232

245

(

Waffles

Badna 3 BaHiNALHUM MOPO3MBOM, LOKONAA0M Ta MOJIOYHUM LUEUKOM
Waffle with vanilla ice cream, chocolate and milk shake, 350

3 KapamMeni3oBaHo0 rpyweto, cupoM FoproH30sa Ta MaHrOBUM JDKEMOM

With caramelized pear, Gorgonzola cheese and mango jam, 300

3 ne4yeHow iHANYKOKW, beKOHOM Ta MeZ0BO-TiPYUYHUM COYCOM
With roasted turkey, bacon and honey-mustard sauce, 330

Badnna 3i ckpambnomM Ta ryakamone
Waffle with scrambled eggs and guacamole, 300

Pancakes and cheesecakes

CUpPHUKM 3 IMMOHHUM KYPAOM Ta ppyKTaMu
Cottage cheese pancakes with lemon curd and fruits, 400

AnenbcuHoBi MauHLi «Kpen-Clo3er» 3 anenbCUHOBUM JliKepoMm
Ta BaHiNnbHUM naoMbipom
Crepe-Suzette orange pancakes with ice cream and orange liqueur, 280

Kpenu 3 ManoconsHUM nococeM, KpeM-cUpoM, ryakamone ta lNMecro
Crepes with soft salted salmon with cream cheese, guacamole and Pesto, 290

173

185

193

205

185

162

187

J




FREI\ICH GASTROBAR

?’e/ca,m@aéaﬂa 9@ &tﬂa

Cupﬂa Tapifika 3 TpboX chIB 3 BUHOTPAA0M,
rpyweto, ropixamu, MeoM Ta cyxodpyKTamu
Cheese plate of three cheeses with grapes,
pear, nuts, honey and dried fruits, 75/ 225

+000ATKOBMA CUP add T cheese

Jlerycrauiiina Tapinka Aenikatecis (nawrer 3
KponuKa, aMboH, hpaHLy3bKuii TEPiH, cansi,

CUPHA HaMa3Ka 3 3eJIeHHI0, YOPHi Ta 3eNeHi 0/IUBKM,

B’A/IEHi TOMaTH, XPYCTKi 0BOY KpYAiTe, TOCTH)
Tasting gastronomic plate (rabbit pate, French terrine,
jambon, salami, cream cheese with herbs, black and
green olives, sun-dried tomatoes,

crispy vegetables, toast), 600

oy e

hot specialties

barar ¢pi 3 coN0AKUM YKUAi COYCOM W
Sweet potato fries with sweet chili sauce, 230

Cup Kamambep 3aneyenuii y Meai

3 NPOBAHCHLKUMM TPaBaMM Ta cyXoppyKTaMu
GCamembert cheese baked in honey with Provencal
herbs and dried fruits, 250

3aneyeHi TapTiHK 3 paTaTyeM Ta KO3UHUM CUPOM
Baked tartines with ratatouille & goat cheese, 260

PaBnvKy no-6ypryHACHKM 3 YaCHUKOM Ta 3E/1EHHI0
Escargots a la bourguignonne
with garlic and greens, /0

Ka3zaHoK yuniicbKux MiAiil y cupHoMy coyci
«Pokdop»
Pot of Chilean mussels in Roquefort cheese sauce. 500

165

42
415

121

183

179

202

345

(P/Baﬂqy;bu /w/zaw ﬂmué €

peKo M@HﬂyE MO 36(1TCITQM dpi
recommend with sweet potato fries
M°achuii Mitis’e 3 AN0BUYUHOI, CBUHUHOIW,
iHXMUpOM Ta cyxmgpyuramn
Meat Pithivier with beef, pork, figs and dried fruits, 470

[liTis’e 3 KO3MHUM CUPOM Ta BOSIOCLKUMU ropixamu
Pithivier with goat cheese and walnuts, 350

MiTi’e 3 KapaMeno Ta MUTAANILHUM KPEMOM
Pithivier with caramel and almond cream, 400

Kiw nopeH 3 WMHKOW Ta WNWHATOM
Quiche Lorraine with ham and spinach, 150g

Kiw nopex 3 cboMroto, bpokoni 1a Tomatamu Yepi
Quiche Lorraine with salmon broccoli and
tomatoes cherry, 150g

/C/Byacam ma cm%é'u;

Tenmm pracaH 3 annnmuuom canaToM | unpKoM
Warm croissant with with beef and cucumber 200

Tennuit KpyacaH 3 ManoconbLHUM NOCOCEM
Ta aBOKajA0

Warm croissant with light-salted salmon

and avocado, 160

3aneyenui ceHAasiy Kpox mecbe
3 WMHKOI0 Ta CUPOM

«Croque-monsieur» sandwich, baked with ham, cheese, 200

3aneyenuit ceHaBiv «Kpok Magam» 3 WKHKOIW,
CUPOM Ta AIEWIHE

«Croque-madame» sandwich, baked with ham,
cheese and egg on top, 240

198

215

198

168

168

167

174

162

165

Canar Pomen 3 nonyHuueto, cupom Poxdaop,
TOMaTaMy Yepi, BONOCLKUMM ropixamu

i rpeindpyToM

Romaine salad with Roq[uefﬂrt cheese, strawberries,
cherry tomatoes, walnuts and grapefrwt 250

Tennuii canar 3 iHAMYKoI 3 coycoM [lecto,
aBOKaJ0, TOMaTaMu, T2 HaCiHHAM NbOHY
Warm urF{ey salad with pesto sauce

avocado tomatoes, and flax seeds,250

Canar 3 cupom Xanymi, apTuiioKamu,
MaHrOBMM ZXEMOM, BONIOCbKUMM
ro?lxaMM Ta TOMaTaMu vepi

Salad with Halumi cheese, man%UJam
artichokes, walnuts and cherry fomatoes, 300

Canar 3 3aneyeHnMu rpinkamu 3 cupo Llesp
y bekoni Ta meai Salad with baked croutons with
goat cheese in bacon and honey, 200

Kapnayo 3 apTuuwoka 3 npunyuieHUM acnaparycom,
nosiyHuuAMM Ta cupoM lapmesan

Artichoke carpaccio with stewed asparagus, strawberries
and Parmesan cheese, 200

Tennuii canar 3 obcMaXceHo0 A10BUYUMHOL,
0/IMBKaMH, COJIOAKMM NepLLeM i ToMaTaMu yepi
Warm salad with beef, bell peppers olives

and cherry tomatoes, 210

Canar «CBATO XXUTTS» 3 MaNOCONLHUM N1OCOCEM,
aBouapFo ToMaTaMu yepi Ta lapmMesaHoM
Salad «Feast of life». with light-salted salmon,
avocado, cherry tomatoes and Parmesan, 220

«Ipanp, Hicyas» 3 obemaxeHum TyHueMm

Ta NatMOBUM COYCOM

«Grande Nigoise» with fried tuna in sesame seeds
and lime sauce, 270

Tennuit canart 3 nococeM Ta MOPENPOAYKTaMU
Warm salad with salmon and seafood, Z5

192

199

208

215

218

245

211

295

319



JlaHuiA 36ipHUK € pernaMHiM MakeToM. OpuriHan MeHio 3HaX0AMThGA Y KYTouKy crokueaya. Bei uikm BkasaHo B rpH / All prices in UAH

WinuHaTHUiA KpeMm-cyn
Spinach cream soup, 250g

132

Cupnuit cyn 3 KamambepoM Ta rpiHkamu 150

Cheese soup with croutons and Camembert, 250g
JlioHcbKuit uubynesuid cyn 159
Lyonnaise Onion Soup, 250

TomatHuit pubnmiA cyn 3 MopenpoayKTaMu 385
«Bouillabaisse trés branche»

3 COycoM «Aiioni» Ta TEMHUMM IPiHKaMK

Tomato fish and seafood soup «Bouillabaisse tres

branché» with Aioli sauce and dark croutons, 450

Hacria
Macra 4 cupm
Four Cheese pasta, 300g

235

TanbaATene 3 nococeM T1a basunikom 268

Tagliatelle with salmon and basil, 300
Bezema/z“ Lancekl cimp abu “ @
’Véga’ffz’z[(m dishes

Pararyil 3 oBouiB
Ratatouille

142

I'peyotTo 3 6inuMu rpubamu, NUCHYKaMK, 165
TprodenbHOw nacTo Ta obeMaxeHMMn 0BOYaMU
Grechotto with porcini mushrooms, chanterelles,

truffle paste and fried vegetables, 350

bpany Vegan Vegan brunch

(obemaxeHwii Tody, dpi 3 bataty 3 conogkum unni, 232
BeraHcbKa KoBbacka, WIMaTOYKV aBOKAA0, CBiXKi

0BOYI, CaflaTHWUA MIKC Ta TEMHI IPiHKK)

(fried Tofu cheese, sweet potato fries with sweet

chili sauce, vegan sausage, avocado slices,

fresh vegetables, salad mix and dark croutons) 400

Puda ma madku

MopcbKuii oKyHb 3 niope Bpokoni, Monogot
KapTonse Ta IMMOHHO-TOPiX0BUM COYCOM
Sea hass with stewed broccoli, new potatoes

and lemon sauce, 300

(ine nococs 3 3ane4eHNM LYKiHi Ta TOMaTaMu yepi

Salmon fillet with baked zucchini and cherry tomatoes, 300

Nanawe 3 pubu Ta MopenpoayKTiB
3 0B04aMu Ta coycoM «llladpan»
Assorted of fish and seafood with
vegetables and Saffron sauce, 350

Xabku no-npoBaHcanbCbku 3
TOMaTaMu, YaCHUKOM Ta 3EJICHHID
Frogs 2 la Provencale with tomatoes,
garlic and herbs, 280

3aneyene dine iHAMYKN 3 KAPTONAAHUM TPaTEHOM,
CMaXXEHUM LYKiHi Ta coycoM «Denxenb»

Baked turkey fillet with potato gratin,

roasted zucchini and fennel sauce, 300

Kauvna Hixua kondi 3 nevenum bararom,
MaHro Ta AfiAHUM COYCOM

Duck leg confit with roasted sweet potatoes,
mango and berry sauce, 350

Kponuk y poamapuHi 3 aneabcuHamu
T2 0BOYEBUM XKYNbEHOM

Rabbit in rosemary with oranges

and vegetable julienne, 400

CTedK 3 AN0BUYMUHM 3 onaneHuM PoMeHoM
Ta KanepcoBUM COYCOM

Beef steak with roasted Romaine lettuce

and caper sauce, 300

328

331

380

435

212

315

308

325

Manrose mopoauso MMango ice cream, 50 15

Jlyet 3 kpeM-6prone (Baninb 133
Ta CMOPOAMHOBUNA nikep?

Duet of creme brulee (vanilla and

black currant liqueur), 140

[podiTponi 3 Mopo3uBOM Ta WOKONAAOM 135
abo 3 BaHiNbHUM KpeMoM

Profiteroles with ice cream and chocolate
or with vanilla cream, 200

A6nyynuit nupir Tarte Tatin 138
Tarte Tatin apple pie, 150/50

Tpio ypMe (aerycTawinuuii cer 142
3 TpLOX JeceprTis)

Trio Gourmet (tasting set of three french desserts), 185
[MonyHYHMIA NUPIT 3 BEPWIKOBUM KPEM-CHPOM 145
Strawberry pie with cream cheese, 20

Necept «TREs Maenoga» 3 kpemom LWanTini 195
Ta ce30HHUMKM ppykTamu «Pavlovar cake
with chantilly cream and fruits, 200
(®onAaH i3 TeMHOro WoKoNaAy 3 165
KapaMeni3oBaHUM aHaHacoM Ta MOPO3NBOM
Dark chocolate Fondant, with caramelized pineapple
and ice cream, 160/50

GicTawKosuit YisKelK 167
Pistachio cheesecake, 150 )C/LL() |
Xni6uuii kownk «TREs» 3 MacsioM -16/ 30
Bread Basket Butter, 80 /165

AJTEPTEHU: AKILLO B MAETE AJIEPTIIO HA XAPYOBI MTPOAYKTH
- O60B’I3K0OBO 10BIOMTE HAC ITPO LIE.

Crpasy B Mert MoxyTb MicTuti: 3/TAKOBI, AWULA, PAKOTIOZIBHI,
MOPCBKY PUBY, MOPETIPOLYKTH, ATOAM, ®PYKTH, 30HTUYHI,
[OPIXW TA KOPOB’SI4E MOJI0KO.

3a binbiu feTanbHoto iHdopmaLlicto 3BepTainTech

/10 NEPCOHANY PecTopaHy.



BUHOo. s & Y @ 4. 4/

IFPUCTI BUHA / SPARKLING WINES 125ml 750 mi
Grand Imperial Brut 102 610
Charles Roux Rosé Brut 15 690
Royal St-Charles Brut, Loire Valley 157 940

BIJ11 BUHA / WHITE WINES ’ i

Sauvignon Blanc, B&B wine, LANGUEDOC 93 555
Viognier Domaine Peiriere, LANGUEDOC 105 630
Muscadet, LOIRE VALLEY 121 725
Anjou blanc, LOIRE VALLEY 127 760
Sauvignon, Domaine du Tariquet, GASCOGNE 132 790
Coteaux d’Aix-en-Provence 1884, blanc PROVENCE 145 865
Chardonnay & Sauvignon «Coté», CGASCOGNE 165 990
Riesling Reserve, ALSACE 165 990
Petit Chablis 200 100
POXXEBI BUHA / ROSE WINES

Cinsault Rose, B&B wine, LANGUEDOC 93 555
Rose d’Anjou, LOIRE VALLEY 95 570
Rosé de pressée Tariquet, GASCOGNE 129 770
Coéteaux d'Aix-en-Provence «1884» rosé, PROVENCE 145 865
Tavel, Les Eglantiers, PROVENCE 163 975
YEPBOHI BUHA / RED WINES

Merlot B&B wine, LANGUEDOC 93 555
Pinot Noire Domaine Peireire LANGUEDOC 105 625
Malbec, SOUTH-WEST 137 820
Coteaux Bourguignons, BURGUNDY 152 910
La Fleur Bibian Cuvée de Coeur, LISTRAC-MEDOC 157 940
Lalande de Pomerol «Clos des Templiers» 1780
Chateau Le Bruilleau, Pessac-Léognan 1850

MIHTBEWH / MULLED WINE

MiHTBenH Po3e 135
Rose mulled wine 200ml

JaHuit 36ipHUK € peKnaMHUM MakeToM. OpUTiHaN MeHIO 3HAXO[MUTLCA Y KYTOUKY CroXMBaya. BCi LiHW BkazaHo B rpH / All prices in UAH



AJIKOroJibHI HAMOI
ALCOHOLIC DRINKS

50 ml

AMEPUTUB / APERITIF

Ricard Anise 74
BPEHAI / BRANDY

Drossark Napoleon V.S.0.P. Brandy Francais 83
APMAHDbBSIK / ARMAGNAC

Tariquet VSOP 193
KANMbBAOOC / CALVADOS

Calvados Fine Coquerel 135
OIO)XECTUB / DIGESTIVE

Chartreuse Verte 171
BICKI / WHISKEY

Jameson 97
Whisky Rozelieures Origine Collection 186
FOPIJIKA / VODKA

Finlandia 72
O)XUH / GIN

Beefeater 92
KOKTEMWJ1I / COCKTAILS

KIR ROYAL classic 120 ml 150
(Créme de Cassis, blanc de blanc sparkling wine}
APEROL SPRITZ a-la Provence 210 mi 160
(Aperol, Sparkling water, blanc de blanc sparkling wine,
grapefruit, elderberry syrup)

CAMPARI-TONIC 150 m 150
(Campari, tonic, lime)

PASSION FRUIT SPRITZ 195 mi 155
(passion fruit, sparkling wine, finlandia, lemon juice,
sugar syrup)

KPA®TOBUN CUOP Ta MUBO
Ha po3nuB /Craft BEER & CIDER

Cupp Friday Brewery 330 ml 70
Craft sider

Mueo Hoegarden 330 mi a0
unfiltered beer

MMBO Ta CUOP y nnawkax
BOTTLED BEER & CIDER

Stella Artois non-alk 500 mi 68
Cuap «Friday Brewery» Cannabis 330 ml 70

®PELL COKU / FRESH JUICES 250mI

AnenbcuH / MpenngpyT Orange / Grapefruit 95
A6nyko / Mopkea Apple / Carrot

1
Cenepa Celery 15
BOOA / WATER
Morshinska 500ml 61
Borjomi 330 ml 67
Perrier 330ml 91

Club Mate Cola 330mi 75

®inkTp Kaea / Oa6n ¢inetp 50/60
Filter coffee / Double filter coffee

Ecnpecco / Kade AnoHxke (ameprKaHo) 49
Espresso / Café Allongé

Ecnpecco a6o ANOHXe 3 MOMIOKOM 55
Espresso or Allongé with milk

KanyuwHo / JlaBaHOOBWIA Kany4yuHO 65/68
Cappuccino / Lavender cappuccino

Kany4nHoO Ha ansTepHaTUBHOMY MONOLL 74
Cappuccino with alternative milk

{xoxocose, Beanakrosne /lactose-free milkcoconut milk)

Nare /INaTte Kapamensb (lopix) 67/74
Coffee Latte / Caramel latte (Hazelnut Latte)

JlaTe Ha ankTepHaTUBHOMY MOJOL 80
Coffee Latte with alternative milk

Kaea ®panne 70
Frappé coffee

Monoko / Bepuikn /Monoko anstepHaTUBHE 10/15
Milk / Creamn [ Alternative milk 50ml

HEKABA / NOT COFFEE

Kakao KnacuyHuin Cacao classic 72
Fapaunii Wwokonag Hot chocolate 93
MaTua KanyuuHo / Nate 90/92
Matcha Cappucino or Latte

MaTtua KanyunHo//laTe 105
Ha anbTepHaTUBHOMY MonoLi

Matcha Latte or Cappucino with alternative milk

YAW Ronnenfeldt TEA asom

YopHui 4an, 3eneHni ceH4a, JlaBaHA0BUIA 85
Black tea, Creen tea, Lavender tea

®epMepcbkuit Meq, / TMMOoH 15/7

Farm honey / Lemon

OOMALLHIA YAX / HOMEMADE TEA 600 ml

Yan }XypaBnMHoOBO-rpemndpyToBMHA 95
Cranberry-grapefruit tea

Yaii cMopognHOBO-anenLCMHOBUI 95
Black currant-orange tea

NIMMOHA[, / LEMONADES 300 mi
Knacu4Huit yutpycosuia Citrus lemonade 88
NaBaHpoBuin Lavender lemonade 88
MpenndpyToBmi 3 yebpeuem Grapefruit & thyme 88
XXypaenuHa - Po3mapuH Cranberry - Rosemary 88



