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BREAKFASTS

GRAMS
CROISSANT WITH SALMON 350
Lightly salted salmon, artichokes, parmesan
flakes, tzatziki sauce, arugula
OATMEAL WITH CHEESECAKE 300

AND BERRIES
Wholegrain oatmeal with Philadelphia cheese mousse,
seasonal berries and mint petals

CHEESE PANCAKES WITH COFFEE CREAM
Flour-free cheese pancakes with coffee cream,
chocolate dust and birch oil

SCRAMBLED EGGS WITH GUACAMOLE
AND MILD-CURED SALMON

Cheesy scramble with mild-cured salmon,
pistachios and basil

225

280

UAH
297

187

223

259

GRAMS

AVOCADO TOAST WITH A POACHED
EGG AND CREAM CHEESE

Yeast-free toast with guacamole, poached egg
and Philadelphia cheese mousse

220

FLOATING BREAKFAST MORNING BALI
Oatmeal with cheesecake and berries; cheese pancakes
with coffee cream, chocolate dust and birch oil;
seasonal berries; melon, papaya; 2 croissants;
pineapple fresh juice and milk in green coconut

2000

FLOATING BREAKFAST HONEYMOON
Scramble with guacamole, mild-cured salmon and
pistachios; avocado toast with a poached egg and
cream cheese; seasonal berries; 4 Fine de Claire oysters;
2 Prosecco glasses; grapefruit and orange fresh juices

2000

UAH
267

1557

2423
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OYSTERS

*Served with Ponzu sauce and lemon

FINE DE CLAIRE "2"
ODYSSEY "2"

IMPERIAL "2"

GRAMS UAH

70 129
70 169
70 199

COLD APPETIZERS

GRAMS
CROUTONS WITH TOMATOES 220
Yeast-free ciabatta, roasted with herbs, with Mikado
tomatoes, Pesto sauce and basil
CROUTONS WITH SPANISH JAMON 170

Yeast-free ciabatta, roasted with herbs, with Philadelphia
cheese and Spanish jamon

CROUTONS WITH SALMON 170
Yeast-free ciabatta, roasted with herbs, with Philadelphia
cheese, mild-cured salmon, red onion and dill

AVOCADO HUMMUS 200
Avocado, green peas, tahini, green banana
pancakes and ciabatta

UAH
167

171

233

179

GRAMS
SALMON TARTARE 180
Norwegian salmon with citrus dressing, red onion,
pistachios, tomatoes and cream cheese
STRACCIATELLA WITH TOMATOES 350
Creamy stracciatella with 7 types of tomato, basil
extract and fermented tomato water
PIKE CAVIAR 25/50/100
Pike caviar with red onions and black pepper.
Served with French baguette and butter
FRUIT IKEBANA 3800

Pineapple, dragon fruit, mango, grapefruit, kiwi,
grapes, orange, pear, apple, banana and seasonal berries

UAH
311

389

397

2367



A4

mankbtsra

AN B E A CH CLUB vy~ n v

SALADS

GRAMS UAH GRAMS UAH

GREEK SALAD 300 187 SALAD WITH ASIAN-STYLE VEAL 250 283
Cucumber, bell pepper, tomatoes, red onion, salad Veal fillet, squash, eggplant, bell pepper and salad mix.
mix, olive tapenade, Feta cheese and Kalamata olives Dressed with sweet-and-sour sweet chili sauce,

sprinkled with hazelnut and sesame
CAESAR SALAD 300 247
Romaine, cherry tomatoes, sous vide chicken fillet, SALAD WITH SEAFOOD 300 387
cheese dressing with garlic, parmesan crumb, chicken Salad mix, scallops, shrimps, squids, Black Sea
egg, brioche bread croutons mussels and cherry tomatoes. Dressed with

creamy sesame sauce
SALAD WITH GRILLED CHICKEN 300 245

Iceberg lettuce, salad mix, cherry tomatoes, grilled
chicken and bacon. Dressed with cheesy garlic
sauce and Parmesan flakes

YOO TT T
SOUPS

GRAMS UAH

OKROSHKA WITH CHICKEN FILLET 350 199
Chicken fillet, boiled potatoes, radish, boiled egg,
celery, yogurt, mustard. We can cook with kefir or kvass.

BROTH WITH TURKEY 300 163
Turkey consomme with buckwheat soba noodles
and basil extract

TOM YUM 350 293
Japanese rice with Tom yum paste, chicken thigh, lime,
chili pepper, lemongrass and kaffir lime leaves

TOM YAM WITH SEAFOOD 450 399

Japanese rice, tom yum paste, shrimp, scallop, mussel,
squid, lime, chili pepper, lemongrass, kaffir lime leaves

GAZPACHO WITH SHRIMPS 320 289
Tomato gazpacho with chili garlic paste, shrimps,
cucumber tartare, marinated celery and kimchi sauce
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HOT APPETIZERS

GRAMS UAH GRAMS UAH

PANINI WITH TURKEY 400 225 CHEESE WITH BLUEBERRY JAM 250 253
Corn baguette with grilled turkey, cheese sauce, Balls from three types of cheese — Parmesan,
iceberg lettuce and tomatoes Philadelphia and suluguni. Served with blueberry jam
EDAMAME BEANS WITH MALDON SALT 200 215 MUSSELS WITH TOMATO SAUCE 750 297

Black Sea mussels, Neapolitan tomatoes, basil,
BUCKWHEAT NOODLES WITH CHICK 320 209 garlic, white wine and crusty ciabatta
Buckwheat soba with chick fillet, bell pepper, squash,
eggplant and champignons. Dressed with soy sauce, MUSSELS WITH CREAMY SAUCE 750 369
Teriyaki and sweet chili. Sprinkled with hazelnuts Black Sea mussels with cheese sauce, white wine,

basil and arugula. Served with crusty ciabatta
NOODLES WITH SHRIMPS, EDAMAME 250 299

BEANS, HAZELNUT AND LIME

Buckwheat soba with tiger shrimps, bell pepper, squash,
etggplant and champignons. Cooked with soy sauce,
Teriyaki and sweet chili. Sprinkled with hazelnuts
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MEAT

GRAMS UAH GRAMS UAH
TANDOORI CHICKEN THIGH 300 247 RACK OF VEAL 350 467
Rack of veal, marinated in herbs.
TANDOORI PORK NECK 300 259 Served with grilled vegetables and cheese sauce
CHARCOAL-GRILLED VEAL FILLET 300 567 MEAT PLATTER 1600 1261
Served with marinated onions, BBQ sauce and flatbread BBQ chicken, BBQ pork neck, charcoal-grilled veal

fillet and BBQ vegetables. Served with
cheese sauce and BBQ

F | H CHARCOAL-GRILLED
S SEAFOOD

BLACK SEA HORSE MACKEREL 350 241

Price per 100 grams
BLACK SEA GOBY FISH 350 279

SQUIDS 100 153
BLACK SEA SURMULLETS 360 435

SHRIMPS 100 267
BLACK SEA FLOUNDER 350 173
Served with Tzatziki sauce and lemon SCALLOPS 100 399
SEA BASS WITH VEGETABLES 250 363 OCTOPUS 100 469
Sea bass fillet with stewed vegetables Marinade based on soy sauce and butter infused
and coconut-spinach sauce with thyme, rosemary, garlic and basil
SALMON FILLET WITH ASPARAGUS 250 413 KAMCHATKA CRAB PHALANGES 100 1160
AND EDAMAME BEANS IN A CREAMY SAUCE WITH
Norwegian salmon fillet with asparagus, edamame PARMESAN CHEESE
beans, lime and marinated celery Kamchatka crab in a creamy sauce with Tobiko caviar,

basil and Parmesan cheese
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CORN

GRAMS UAH GRAMS UAH

FRENCH FRIES 300 135 CORN WITH SEA SALT 350 87
BBQ VEGETABLES 270 157 CORN WITH SPICY SAUCE 350 99
Squash, eggplant, bell pepper, corn and champignons

CORN WITH CHEESE SAUCE 350 15
POTATO SLICES 300 147 AND PARMESAN
BERRY 250/1000 41/139 BREAD BASKET 240 99

Borodinsky, hearth and ciabatta
CAESAR 50 45 CHEESY 50 49
RED 50 47
PIZZA MARGHERITA 500 193 PIZZA DIABOLINO 500 299
Italian flour dough, Neapolitan tomato sauce, Italian flour dough, two types of cheeses sauce,
cherry tomatoes, Mozzarella and Parmesan Dorblu, red onion, spicy Diabolino sausage, chili,

basil and Parmesan
PI1ZZA 4 CHEESES 500 257 500 383
Italian flour dough, two types of cheeses sauce, PIZZA WITH VEAL AND VEGETABLES
Mozzarella, Dorblu, Mimolette and Parmesan Italian flour dough, two types of cheeses sauce, veal,

bell pepper, red onion and Parmesan
PI1ZZA WITH CHICKEN AND MUSHROOMS 500 289
Italian flour dough, two types of cheeses sauce, PIZZA WITH SEAFOOD 500 447

chicken fillet, champignons and Parmesan

Tltalian flour dough, two types of cheeses sauce,
scallops, shrimps, squids, mussels and Parmesan
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JAPAN
ROLLS SASHIM]

GRAMS UAH GRAMS UAH

YASAI 310 339 SASHIMI WITH BURNT NORWEGIAN 150 353

Vegetable roll with Feta cheese, salad mix, dressed SALMON AND TERIYAKI SAUCE

with Pesto sauce, soya beans, pine nuts

and marinated artichokes SASHIMI WITH BOILED TIGER SHRIMP 150 337
AND FLYING FISH ROE

PHILADELPHIA 320 357

Roll with truffle cream cheese and Norwegian salmon SASHIMI WITH NORWEGIAN SALMON 150 359
AND RED CAVIAR

BANZAI 320 365

Fried roll with cream cheese, smoked eel, Norwegian TUNA SASHIMI WITH SLICES 150 495

salmon, avocado, cucumber and sambuca sauce OF MARINATED BLACK TRUFFLE

MANTRA 360 379 SASHIMI WITH SMOKED EEL, UNAGI 150 583

Roll with tender Norwegian salmon, avocado, crunchy SAUCE AND FRIED UME SEEDS

cucumber, truffle cream cheese and crab

ROLL IN A FLYING FISH ROE 280 387

Roll with panko-breaded tiger shrimp, N I G I R I

cheesy sauce and avocado
NIGIRI WITH SMOKED EEL, UNAGI SAUCE 50 91

FOREST GUMP 320 399 AND FRIED UME SEEDS

Roll with spicy tuna tartare, truffle cream cheese,

salad leaves, Ume seeds and flying fish roe NIGIRI WITH TENDER NORWEGIAN 50 07
SALMON, AVOCADO SLICE, CREAM

PHILADELPHIA MARILYN MONROE 340 41 CHEESE AND RED CAVIAR

Roll with fresh and mild-cured salmon, truffle cream

cheese, avocado, red caviar and almond flakes NIGIRI WITH BURNT NORWEGIAN SALMON, 50 99
GREEN ONION AND TERIYAKI SAUCE

BURNING MAN 320 445

Roll with cod liver, truffle cream cheese, chili thread, NIGIRI WITH BOILED TIGER SHRIMP, 50 103

fresh cucumber, mild-cured Norwegian salmon JAPANESE MAYONNAISE

and red caviar AND FLYING FISH ROE

CANADA 320 467 TUNA NIGIRI WITH SLICES 50 149

Roll with smoked eel, Norwegian salmon, avocado, OF MARINATED BLACK TRUFFLE

cucumber, Unagi sauce and fried Ume seeds

e “ » MAKI ROLL
Sweet creamy-nut cream, banana, granola, almond

flakes and creamy liquor
MAKI ROLL WITH NORWEGIAN 150 163
SALMON, JAPANESE MAYONNAISE
AND FRESH CUCUMBER

P O K E B O W L S MAKI ROLL WITH BOILED SHRIMP, 150 169

JAPANESE MAYONNAISE, FRESH

POKE BOWL WITH SALMON 300 383 CUCUMBER AND FLYING FISH ROE
Japanese rice, pickled salmon, avocado,
mango, chuka, cheese MAKI ROLL WITH SMOKED EEL 150 245

AND RIPE AVOCADO
POKE BOWL WITH SCALLOPS

AND SHRIMPS
Japanese rice, shrimp, scallops, guacamole, seaweed,
fried nori, lime and nut sauce

250 415
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DESSERTS

GRAMS
MANGO AND PASSIONFRUIT CHEESECAKE 160
MANTRA CRUNCH 170
SEASONAL BERRIES 250

& SORBETS

CHOCOLATE ICE CREAM

Made from natural Belgian chocolate

BANANA ICE CREAM
Based on natural ingredients
and ripe Ecuadorian bananas

HAZELNUT ICE CREAM
Made from italian cream with addition
chopped hazelnuts

COCONUT - CHIA SORBET
Based on coconut milk, coconut flakes
with chia seeds

MANGO SORBET
Sorbet from Indian ripe mango

BERRY SORBET
Sorbet based on seasonal berries

LEMON - MINT SORBET
Sorbet based on fresh lemon and mint
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WINES BY GLASS CHAMPAGNE

ML UAH
Perrier-Jouét Belle Epoque Brut 750 8750
- - France
Sparkling Wine ML  UAH
Perrier-Jouét Grand Brut 750 3250
Prosecco Treviso Spumante Brut - La Tordera 200 250 Fremee
Italy Mumm Cordon Rouge Brut Rose 750 2975
Jacob’s Creek Sparkling Rose Dry 100 129 FEnEE
Australia Mumm Cordon Rouge Brut 750 2975
Castel de la Comanda Cava Brut Tarragona 100 110 France
Spain Mumm Cordon Rouge Brut 375 1450
France
White Wine SPARKLING WINE
Brankott Estate Sauvignon Blanc Malborough 150 165
New Zeland Prosecco Valdobbiadene Brut «Brunei» - La Tordera 750 1275
Ital
Marcel Martin Chardonnay «Cuvee Mademoiselle» VDF 150 139 Y
France Prosecco Treviso Extra Dry «Alne» - La Tordera 750 975
. Ital
Bennati Pinot Grigio «Cornale» Delle Venezie 150 135 ey
Italy San Maurizio Asti DOCG Spumante Dolce 750 895
Italy
R ose W i ne Jacob's Creek Sparkling Rose Dry 750 895
Australia
Marcel Martin «La Janglerie» Rose D'Anjou AOP 150 145 Castel de la Comanda Cava Semi-sec Tarragona 750 850
France Spain
Classic Brut Shabo 750 550
Red Wlne Ukraine
Classic Brut Rose Shabo 750 550
Tenute Rossetti Chianti DOCG 150 145 Ukraine
Italy
Jacob’s Creek Shiraz Cabernet Classic 150 135

Australia
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WHITE WINE ROSE WINE

ML UAH
= Rose "Premiere” - Chateau Pigoudet 750 850
Old World wine R
Gavi "Le Marne” - Michele Chiarlo 750 1500 Marcel Martin «La Janglerie» Rose D'Anjou AOP 750 825
France
Italy
Chablis - Chateau Du Fleys 750 1500
France RED WINE
Klipfel Riesling «Cuvée Louis» D" Alsace AOP 750 1050
France 1
Old World wine
Moscato “Sensuale” Frizzante Vigneti del Vulture 750 850
Ital
Y Rioja Crianza - Faustino 750 850
Marcel Martin Chardonnay 750 750 Italy
«Cuvee Mademoiselle» VDF
France Primitivo "Poggio Pasano” - Cantina Sava 750 825
Ital
Bennati Pinot Grigio «Cornale» Delle Venezie 750 675 4
Italy Tenute Rossetti Chianti DOCG 750 750
Italy
1 Montepulciano d'Abruzzo - Fantini
New World wine rontee 750 e2s
Brankott Estate Sauvignon Blanc Malborough 750 825 N
New Zeland New World wine
De Martino Sauvignon Blanc “Estate” 750 750
Chile Jacob’s Creek Shiraz Cabernet Classic 750 725
Australia
Jacob’s Creek Chardonnay Classic 750 725
Ausiralie Carmenere "Estate” - De Martino / 14% 750 650
Chille
Local wine Local wine
Telti Kuruk Reserve Shabo 750 550 Cabernet "Reserve” Shabo 750 550

Ukraine Ukraine
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Beefeater

Beefeater Pink
Beefeater Blood Orange
Malfy Gin Rosa

Monkey 47

COGNAG

Martell XO
Martell Blue Swift
Martell VS

BRANDY

ARARAT Akhtamar 10 YO
ARARAT Ani 7 YO
ARARAT Coffee

ARARAT Apricot

RUM

Havana Club Seleccién de Maestros
Havana Club Anejo 7 Anos

Havana Club Anejo Especial
Havana Club Anejo 3 Anos

Zacapa 23

ML
40
40
40
40
40

40
40
40

40
40
40
40

40
40
40
40
40

UAH
99
99
99

150
185

675
250
165

15
89
89
89

175
99
85
85

275

SINGLE MALT
SCOTCH WHISKY

The Glenlivet 21 YO
The Glenlivet 18 YO
The Glenlivet 15 YO

The Glenlivet Founder's Reserve

The Glenlivet 12 YO
Aberlour 12 YO

ML
40
40
40
40
40
40

UAH
695
295

199
199
195
195

BLENDED SCOTCH WHISKY

Royal Salute 21 YO
Chivas Regal 18 YO
Chivas Regal XV
Chivas Extra 13 YO
Chivas Regal 12 YO
Ballantine's Brasil Lime

Ballantine's Finest

SINGLE MALT IRISH WHISKEY

Redbreast 21 YO
Redbreast 15 YO
Redbreast 12 YO
Mitchells Green Spot

BLENDED IRISH WHISKEY

Jameson Black Barrel
Jameson Crested
Jameson IPA Edition
Jameson Stout Edition
Jameson Cold Brew

Jameson

0.7 12 000
40 295
40 199
40 189
40 189
40 85
40 95

40
40
40
40

40
40
40
40
40
40

425
245
175
155

165
135
125
125
110
1o



TEQUILA BEER

ML UAH ML UAH
Olmeca Altos Reposado 100% Agave 40 135 D ra ft
Olmeca Altos Plata 100% Agave 40 125
oL BEERTEKA DDH IPA ABV 4,6 IBU50 OGI135 330/550 99/119
Olmeca Gold 40 99
BEERTEKA Lager ABV 4,6 IBU20 OG 1Tl 330/550 79/99
Olmeca Blanco 40 99

BEERTEKA Wheat Beer ABV 4,3 IBU 14 OG 9 330/550 79/99
BEERTEKA Porter’s Ale ABV 51 IBU17 OG13 330/550 79/99

VODKA Bottle

ABSOLUT Elyx 40 125 Corona Extra 355 99
ABSOLUT Watermelon/Citron/Grapefruit/ 40 75 Clausthaler Classic 330 90
Lime/Kurant/Vanilia/Mango/Pears/Mandrin Non-Alcoholic

BITTERS & LIQUORS

Kahlua 40 95 @
Malibu 40 95

Becherovka 40 95
Becherovka Lemond 40 95
Becherovka KV14 40 95
Becherovka Cordial 40 95
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COCKTAILS

SPECIAL COCKTAILS

CLASSIC &
POPULAR COCKTAILS

ML UAH ML UAH

Maruta 150 195 Beefeater Tonic 160 175
Beefeater Pink, Absolut Watermelon infused by anchan, Beefeater Blood Orange, tonic, kumquat cordial
elderflower liguor, passionfruit syrup, sparkling wine Zombie 165 225
Narada 180 195 Havana Club Anejo 3 Anos, Havana Club Anejo Especial, liquor amaretto,
ABSOLUT Mango, Malibu, melon aperitive, pineapple juice, passionfruit syrup, fresh lime juice, Angostura bitter
coconut water, lemongrass syrup, fresh lime juice

Pina Colada 225 225
Drahma 90 195 Havana Club Anejo 3 Anos, Malibu, coconut puree,
Ballantine's Brasil Lime, ARARAT Apricot, pineapple pineapple juice, fresh lime juice, coconut milk
cordial, fresh lemon juice, easy foam

Irish Sour 90 195
Yamal 130 225 Jameson, fresh lemon juice, pear syrup, easy foam
Olmeca Blanco, Olmeca Reposado, mirabelle liguor,
yuzu puree, mango syrup, fresh lime juice, plum bitter Negroni 90 175
Subela 150 195 Beefeater, Vermouth, Bitter
Havana Club Anejo 3 Anos, Malibu, litchi liquor, Margarita 100 175
coconut water, kaffir lime cordial Olmeca Blanco, liquor triple sec, fresh lime juice, agave syrup
Angi 10 175 Grapefruit Sour 130 195
ABSOLUT Vanilia, aperitif, peach liquor, passionfruit Absolut Grapefruit, aperitivo, citrus cordial, grapefruit
syrup, fresh lemon juice, easy foam fresh juice, fresh lemon juice, Easy foam
Chakra 1o 175 Cosmopolitan 115 195
Beeherovia Lemene, it [ieuer, BEnems Syrue, Absolut Lime, liquor triple sec, fresh lime juice, cranberry fruit drink
fresh lemon juice, easy foam
PARTY COCKTAILS A OAS S

Mojito 160 165
Beefeater Punch 750 650 Mint, lime, sugar syrup, sprite
Beefeater Blood Orange, Becherovka Lemond, lemongrass
syrup, pineapple juice, fresh lemon juice, cherry bitter Virgin Hugo 165 150

) . N/a sparkling wine, soda water, elderberry syrup, fresh lime juice

White Sangria 900 650
White wine, elderflower liquor, pear syrup, lemon fresh Citrus Spritz 180 150
juice, apple juice, rhubarb bitter N/a sparkling wine, soda water, n/a aperitivo
Red Sangria 900 650

Red wine, liquor mure, liquor apricot, fresh lemon juice,
pomegranate juice, plum bitter



WORLD COFFEE CLASSICS COLD COFFEE DRINKS

Try with vegetable milk!

ML
Espresso 25-30
Doppio 50-60
Americano 150
Latte 180/340
Cappuccino 180/340
Flat white 180
HOT DRINKS
Vanilla/orange raf
Pine nut cappuccino 340
Cocoa 340

o

UAH ML UAH
45 Coconut iced latte 300 15
55 Espresso-tonic 300 99
55

ss/79. HEALTHY DRINKS
69/79
65 Rice tea Genmaicha 600 85
Carob cocoa 340 85
Matcha latte 340 15

340 Pg§sionfruit-pineapple smoothie 300 115
99 Raspberry-coconut smoothie 300 115
” LEMONADE

Coconut-kaffir 300 15
Kumquat-basil 300 100
Passionfruit-pineapple 300 100
Mango-lemongrass 300 100
FRESH JUICES

Pineapple 300/450 175/225
Orange 300/450 99/129
Grapefruit 300/450 99/129
Apple 300/450 75/99
Carrot 300/450 75/99
Celery 50 35
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SIGNATURE TEA

ML
Kumquat-anchan 600
Masala 600
Passionfruit-sea 600
Assam 600
Tea from the famous tea state of Assam in northeast India
Golden buds, amber infusion with a malty aftertaste.
A really strong, uplifting drink
Earl Grey 600
Black tea, flavored with natural bergamot oil
Sencha 600
The first leaves of the tea bushes, picked in early spring.
Leaves of light greenish-yellow color, enriched with
a wonderful fragrance of rice
Green with jasmine 600
One of the most popular in the world species of green tea.
It has an extraordinary aroma of jasmine leaves blossoming
in the middle of the night
Chamomile flowers 600

Brewed chamomiles have a strong aroma of scented hay
and grassy flavor. Notes of sun-dried apples turn into
a pleasant and delicate taste of flowers.

UAH
115
15
15
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NON-ALCOHOLIC BEVERAGES

Coca-Cola/Coca-Cola Zero

Sprite

Schweppes Gentle Ginger/ Indian Tonic

Juice Rich assorted
Red Bull

Voda UA

Evian

Perrier
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CIGARETTES MENU

Tar/nicotine, mg

Sobranie Black 7/0,7
Sobranie Cocktail 5/0,5
Sobranie Blue 5/0,5
Sobranie Gold 3/0,3
Sobranie Evolve 4/0,4
Sobranie Evolve Gold 4/0,4
Sobranie Superslims White 1/0,1
Sobranie Blacks 4/0,4
Winston XStyle Caster 5/0,4
Winston XStyle Blue 6/0,5
Winston XStyle Silver 4/0,3
Winston XSpression Fresh 5/0,4
Winston XSpression Purple 5/0,4
Winston XSpression Sparkling mix 5/0,4

*Tobacco products’ price is located in the sales area.
In accordance with the law of Ukraine Ne71-VII from 28.12.2014, sale by business entities of retail
trade of excisable goods for which the maximum retail prices are set can not be carried out at prices

higher than the maximum retail prices increased. By the amount of excise tax from retail trade of excisable goods.
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