Output in grams

Grand fruit fantasy - sliced fruits platter 750
Homemade Cheese mix with honeycombs and fresh berries 150/50/20
Halal meat from five types of local balyk and sausages with dried tomatoes and "Kalamata" olives 100/30
Wild salmon served with avocado-tomatoes relish, bread croutons and microgreen 80/40
Sparkling wine "Marengo"

VIP-Tables

Grand fruit fantasy - sliced fruits platter 750
Homemade Cheese mix with honeycombs and fresh berries 150/50/20
Halal meat from five types of local balyk and sausages with dried tomatoes and "Kalamata" olives 100/30
Wild salmon served with avocado-tomatoes relish, bread croutons and microgreen 80/40
Delicate paté with pistachios, remolade onions and sea buckthorn sauce 70rp/2mt
Pike caviar with delicate cheese mousse on crispbread and onion microgrim 70rp/2mT

Sparkling wine "Prosecco Treviso"




New Year Mini-Menu Output, g Price, uah
Salads
Salad "Shuba"with Atlantic herring under the vegetable coat 190 199
Vegetarian salad with caramelized mushrooms "Shiitake" and soybean sprouts 230 169
Salad "Caesar", classic recipe 230 226
Salad "Olivier" with chicken, served with smoked salmon, unagi eel and tobiko caviar on fresh arugula le 200 226
Hot appetizers
King prawns roasted in aromatic herbs with creamy tomato sauce, garnish with spinach-mango fresh-sala 5mt/40/50 499
Grilled vegetables pickled in fresh herbs (asparagus, celery, artichoke, zucchini, eggplant) 200 159
Grilled calf tongue with "jacket" potato with wild mushroom sauce 150 199
The main dishes
Duck leg with potato-poppy puree, caramelized mushrooms "Shiitake" and mushrooms sauce 190/120/50 399
Dorado fillet baked on herbs, served with spinach and cherry tomatoes in lime & tomato sauce 160/80/50 499
Wild salmon fillet baked with artichoke and asparagus, served with French mustard creamy sauce 180/20/100/30 596
Pepper Steak grilled, served with baked eggplant and potatoes under the Spanish green pepper cream saud 200/250/40/50 499
Garnish
Gratin with porcini mushrooms baked with Raclette cheese according to Provencal 150 129
Vegetable "Ratatouille” 150 119
Creamy rice 150 69
Desserts
Cheesecake 120/60 129
Cake "Napoleon" according to an old French recipe 140 119




