
CEVICHE • TARTARE • CARPACCIO
SEVICHE WITH SEA BASS AND COCONUT-LIME SAUCE *

320 g 850.-

SALMON TARTAR WITH MANGO AND AVOCADO *
245 g 820.-

TUNA, AVOCADO AND CITRUS PONZ TARTARE
200 g 1200.- 

 

BEEF CARPACHO WITH TRUFFLE SAUCE

NEW STYLE

OPEN ROLL WITH SCALLOP *
80 g   445.-

OPEN ROLL WITH SALMON
80 g   300.-

OPEN ROLL WITH EEL
80 g   385.-

OPEN ROLL WITH CRAB MEAT *
80 g   990.-

OPEN TUNA ROLL
    80 g  350.-

CALIFORNIA ROLL WITH CRAB *
290 g 2200.-

ROLL WITH BOILED SALMON AND SHRIMP POPCORN
300 g  750.-

ROLL WITH EEL AND TEMPURA SHRIMP
345 g 920.-

SPICY ROLL WITH SCALLOP AND BLACK TRUFFLE
315 g  1450.-

SPICY ROLL WITH SEARED TUNA
300  g 1200.-

AVOCADO AND SALMON ROLL
290 g 620.-

ROLL WITH EEL, SALMON AND TOBIKO CAVIAR
330 g 920.-

SALMON AND TOBIK CAVIAR ROLL
330 g 750.-

ROLL WITH SHRIMP TEMPURA AND EEEL *
275 g 920.-

*discounts do not apply

210 g 840.-

TUNA CARPACCIO WITH STRACIATELLA AND PONZU KIMCHI SAUCE
1100.-240 g



FELIX ROL
265 g 690.-

SASHIMI WITH SCALLOPS AND BLACK TRUFFLE
170 g 1350.-

NIGIRI SUSHI WITH SCALLOPS *
70 g 420.-

SUSHI NIGIRI WITH TUNA
70 g 290.-

SUSHI NIGIRI WITH SALMON
70 g 180.-

RAW BAR
FIN DE CLAIRE OYSTER MEETING №2* OYSTER GILARDO №2*

1 pc   230.- 1 pc   380.-

BLACK STURGEON CAVIAR* RED CAVIAR*

30/75/40 g   3 200.- 50/40/75 g   1100.-

SALMON COMBS*

50 g   350.- 100 g   650.-

TUNA

50 g   540.-

• S E A F O O D  P L A T E  F O R  2  P E R S O N S *
4 990.-

ADDENDUM TO RAW BAR
SOY SAUCE 50 g   55.- CITRUS PONZU

50 g   60.-

TRUFFLE PONZU
50 g  220.-

PICKLED GINGER 25 g  50.-

WASABI 20 g   30.-

OSHI SUSHI WITH SALMON AND TRUFFLE
230 g 795.-

OSHI SUSHI WITH TUNA AND STURGEON CAVIAR
215 g 1650.-

*discounts do not apply



APPETIZER
PATE WITH DUCK CONFIT

100/60/140 g 340.-

GUACAMOLE WITH PEPPER SAUCE AND CORN CHIPS
195 g 400.-

BURATA WITH ROASTED EGGPLANT
395 g 680.-

HUMUS WITH ROASTED EGGPLANT AND CRISPY FOCACCHO
350 g 390.-

A V O C A D O  O N  F L A X  B R E A D :

• WITH BBQ TOMATOES
265 g 390.-

• WITH ROAST BEEF
265 g   540.-

• WITH SALMON
210 g   450.-

B R U S C H E T A  O N  B R I O C H E :

• WITH DUCK AND PEAR
215 g   450.-

• WITH CRAB
185 g   1950.-

ITALIAN MEAT GASTRONOMY

250/60 g 860.-

ITALIAN AND FRENCH CHEESE PLATE

200/100/40 g 800.-

SALADS
CRAB SALAD WITH AVOCADO AND TOMATOES

AND TRUFFLE PONZU WITH STURGEON CAVIAR*

230 g 1 990.-

SALAD WITH DUCK AND CARAMELIZED PEAR

320 g 680.-

SALAD WITH EEL, AVOCADO AND QUINOA*

310 g 870.-

SALAD WITH TOMATOES AND HOMEMADE MOZZARELLA

380 g 500.-

WARM SALAD WITH GRILLED TONGUE AND VEGETABLES

360 g 560.-

GREEN SALAD WITH ASPARAGUS AND BLACK TRUFFLE

275 g 1160.-

BBQ ROAST BEEF AND ARTICHOKE SALAD

290 g 870.-

SALAD WITH MARINATED TUNA AND SHRIMP

300 g 890.-

prosciutto, bresaola, coppa di parma, salami milano, salami picanto

parmesan, gorgonzola, goat cheese, brie, dorblu, honey, nuts, olives



D I M  S U M :

HOT APPETIZERS
BAKED EGGPLANT WITH QUINOA AND MOZZARELLA

430 g 560.-

OCTOPUS WITH NEW POTATOES AND KIMCHI TOMATOES*

250 g 1290.-

SCALLOPS WITH JERUSALEM ARTICHOKE PUREE AND TRUFFLE SAUCE*

300 g 1250.-

FOIE GRAS IN CRANBERRY SAUCE WITH APPLES*

120/50/60 g 1550.-

• WITH CRAB MEAT

6 шт / 145 g 2400.-

• WITH MUSHROOMS AND TRUFFLE

6 pc / 140 g 670.-

• WITH SHRIMP

6 pc / 140 g 670.-

• WITH LAMB AND BAKED EGGPLANT• WITH A CITRUS

6 шт / 140 g 360.- 6 pc / 140 g 360.-

TOM YAM WITH SEAFOOD

  

SOUP
RIBNA YUSHKA  
425/100 g 640.-

500/50 g 780.-

FO-BO SOUP WITH YALOVICHI
660 g 890.-

GARBUZO CREAM SOUP WITH BACON AND CHANTERELLES
415 g 450.-

  
CONSOMMÉ  WITH SEASONAL VEGETABLES AND TRUFFLE FLAVOR

450 g 490.-

CAMEMBERT BAKED IN THE OVEN

290 g 780.-

with cashew peas

PRAWN POPCORN

500.-175  g

PANKO SHRIMP WITH MANGO AND AVOCADO

680.-240  g

*discounts do not apply



RISOTTO • PASTA • RAVIOLI
RISOTTO WITH SEAFOOD AND TARTAGON ESSENTIAL OIL *

330 g 1100.-

RISOTTO WITH WHITE MUSHROOMS AND BLACK TRUFFLE
265  g 1250.-

PASTA PAPPARDELE WITH WHITE MUSHROOMS
385 g 850.-

RAVIOLI WITH CRAB, AVOCADO MOUSSE AND BASIL-PONZU SAUCE
 1750.-

RICE PASTE WITH CHICKEN AND VEGETABLES WOK
360 g 420.-

PIZZA AND FOCACA
PIZZA WITH GORGONZOLA AND PEAR

520/30  g   650.-

PIZZA «SIX CHEESES»
550/30 g   600.-

PIZZA «MARGARITA»
450/30 g   420.-

PIZZA DIABLO
530/30  g   600.-

PIZZA WITH CHICKEN AND MUSHROOMS
565/30 g   600.-

MEAT PIZZA WITH ROASTED PEPPER
560/30 g  650.-

F O K A C H A

• FROM PESTO
300 g  200.-

• WITH TRUFFLE OIL
AND SEA SALT

315  g   260.-

• WITH SUN-DRIED TOMATOES
300  g   200.-

• WITH ROSEMARY
265  g   150.-

260 g

PASTA WITH LOBSTER IN A CREAMY SAUCE
 9500.-

PASTA WITH LOBSTER IN TOMATO SAUCE
 9500.-

RAVIOLI WITH RABBIT
690.-

840 g

860 g

220 g

*discounts do not apply



100 g 950

1150 g

BURGERS

FISH AND SEAFOOD DISHES

FISH DISHES BBQ

«NEW YORK» BURGER
390/100/50 g 1000.-

MARBLED BEEF BURGER WITH BLACK TRUFFLE
600 g 1400.-

At your choice:
LOBSTER*

100 g   

100 g   

100 g     

 
100 g

CHILEAN BASS WITH FENNEL MOUSSE AND YOUNG ASPARAGUS

475 g 1950.-

2900.-

GRILLED DORADO

SEABASS IN SALT WITH PROVENÇAL VEGETABLES

·  IN ASIAN STYLE*

·  IN PROVENCAL STYLE*

·  IN STYLE NOBY*

·  TERMIDOR *

670 g 1450.-

TIGER SHRIMPS IN LOBSTER OIL

WILD SALMON (STEAK)*

OCTOPUS*

SEA   BASS (WHOLE)*

TIGER SHRIMP*

TUNA*

410 g 1700.-

400.-

100 g   600.-

400.-

*discounts do not apply



MEAT DISHES
VEAL CHEEKS WITH TRUFFLE PURETE AND SMOKED MEAT

480 g 800.-

DUCK LEG WITH SAUTEED SPINACH

450  g 720.-

CONFIED LAMB SHOULDER WITH TRUFFLE PURE AND MEAT RUFFLE
(на  2 персони )

1190  g 2 650.-

STEAKS

BBQ MEAT DISHES
CHICKEN SHAVLYK  180/110/30/30 g 380.-

PORK SHASHLYK  180/110/30/30 g  440.-

VEAL SHAVLYK  180/110/30/30 g  880.-

LAMB CARRIAGE (NEW ZEALAND) 100 g 890.-

 RIBAI AMERICA (Angus)*     100 g  925.-

RIBAI UKRAINE      100 g   500.-

RIBAY ARGENTINA     100 g  750.-

TENDERLOIN ARGENTINA     100 g  770.-

TENDERLOIN UKRAINE     100 g  550.-

RIBEYE AUSTRALIA (Wagyu)*     100 g   1 950.-

VEAL MEDALLIONS WITH GOOSE LIVER
AND TRUFFLE FUMÉ

340 g 1 750.-

*discounts do not apply



HOMEPAGE

APPETIZERS AND SALADS

COMMANDER'S LARD WITH TOASTS FROM BORODYNA BREAD

100/120/60 g 300.-

DUTCH HERRING WITH BAKED POTATOES

130/110/120/100 g 400.-

VEGETABLE SALAD WITH FETA CHEESE

350 g 450.-

HOMEMADE PICKLES

625 g 450.-

PICKLED MUSHROOMS

270 g 740.-

SOUPS

HOMEMADE RED BORSCH WITH LARD AND GREENS

430/50/70/70/60 g 590.-

MAIN DISHES

VEAL BEEF STROGANOFF
WITH WHITE MUSHROOMS AND MASHED POTATOES

540 g 990.-

TURKEY CUTTLETS WITH MUSHROOM SAUCE

410 g 530.-



DESSERTS

SIDE DISHES

PAVLOVA WITH STRAWBERRY TARTARE
245 g 450.-

TRUFFLE WITH SALTED CARAMEL
200 g 480.-

CARAMEL CHEESECAKE WITH POPCORN
170 g 380.-

VANILLA, CHOCOLATE, MELON PINEAPPLE-GINGER, RASPBERRY-MINT, 
LEMON, STRAWBERRY-YUZU, 

MANGO-COLOMATO

460.-

320.-

310 g

150 g

150 g

190 g

200 g

50 g

ROYAL SHERBET

·  ICE CREAM OF YOUR CHOICE ·  SORBETS OF YOUR CHOICE

HONEYCOMB CAKE

COCONUT WITH LYCHEE-PASSION FRUIT CONFIT

SWEET POTATO FRIES WITH TRUFFLE AIOLI

MASHED POTATOES

SPINACH WITH CREAM

GRILLED VEGETABLES
EGGPLANT, ZUCCHINI, MUSHROOMS, BELL PEPPER, TOMATOES, CORN

180 g 420.-

360.-

HOMEMADE FRIED POTATOES

315 g

380.-

150.-

 T H I S  M E N U  C O N T A I N S  I N F O R M A T I O N  A B O U T  T H E  P R O D U C T  A N D  I T S  M A N U F A C T U R E R  S O L D  I N  T H E  T E R R I T O R Y  O F  F O O D  O U T L E T  H A R V E S T . 
T H E  O R I G I N A L  M E N U  I S  A V A I L A B L E  I N  T H E  C U S T O M E R  S E R V I C E  C O R N E R  A N D  I S  P R E S E N T E D  T O  T H E  C O N S U M E R  O N  D E M A N D .  P R I C E S  A R E  S T A T E D 

I N  T H E  N A T I O N A L  C U R R E N C Y  O F  U K R A I N E  –  T H E  H R Y V N I A .

50 g

50 g


