
TASTY MORNING
Oatmeal
English oatmeal with water/milk 300 89
Additions of your choice
- Apple
- Caramelized nuts
- Banana
- Candied orange peel
- Chocolate scramble
- Strawberr

15
25
15
25
25
55

Golden pancakes
with raisins, vanilla sour cream and strawberries 200 165
English breakfast 
Scrambled eggs, sausages, toast, baked beans,
tomato beans, tomatoes 300 225
Scrambled
Salmon scrambled omelette 250 235
Holy Guacamole 
Waffle with smoked salmon,
egg and guacamole 200 265

ON YOUR MARKS! 
ATTENTION! SALAD!

Tom Yam
Salad with sweet and sour chicken
in a waffle cone on a bed of lettuce leaves 270 189
Greek Modern 
Greek salad with Feta cheese in aromatic herbs 280 225
French Caesar 
“À la Caesar” with warm chicken and
Romano lettuce, under a blue cheese sauce 270 265
Salad with veal tongue, 
arugula, quail eggs and nut sauce 250 325
Beef Salad 
Warm salad with veal tenderloin with arugula,
cherry tomatoes and potato chips under “Yam” sauce 250 305
Salmon Caesar
Caesar salad with smoked salmon,
Romano lettuce, under a blue cheese sauce 270 325
Shrimp salad
Аrugula, avocado, cucumber and unagi sauce. 200 325
Skinny Salad
Salad with crispy salmon belly and flying fish roe 200 325

STARTERS
Golden hash browns with sour cream

200/
50 165

Mozzarella cheese triangles
in crispy breadcrumbs with spicy sauce

130/
30 175

Norwegian herring
with boiled potatoes, pickled onions 
and mustard sauce

100/
100 169
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SOUP TIME
Chicken broth with homemade noodles,
croutons and quail eggs 300 139
Okroshka with chicken in chicken broth 350 159
Ukrainian borscht
in a bread pot with bacon and sour cream 400 185
Okroshka with smoked salmon 300 235
Tom Yam Spicy Thai soup with seafood 400 399

PASTA BAR
Carbonara
with bacon in a creamy egg sauce 280 255
Lasagna
Traditional Neapolitan dish 350 255

SAUCES
Garlic
100 islands
Cocktail

Blue Cheese
Barbecue
Sweet Chili 50 49

FEAST TABLE
Potatoes with mushrooms
and onions, fried in a skillet homestyle 270 179
Chicken Kiev
with mashed potatoes and fresh vegetables

150
200 215

Caribbean Chicken 
Chicken in “Teriyaki” sauce with 
fried potatoes in skin and Blue Cheese sauce 350 245
Dorado 
with blanched vegetables and Velouté sauce 300 399
Pan-fried salmon
on asparagus beans with cocktail shrimps
under white cream sauce with Tobiko caviar 300 475
Salmon steak
under cheese sauce and grilled vegetables

200
150 515

STEAK ZONE
Grain-fed steaks from Transcarpathian Veal

Underwent fermentation process (aging)
using American technology

Ribeye
the most famous classic steak from the back of the bull 300 555
Tenderloin (Filet Mignon)
fillet, a steak for women, the tenderest
and lean meat from the loin 220 575
Pork neck shish kebab 100 165
Turkey steak 160 165
Meat-assorted (dish for two)
Ribeye steak, pork neck shish kebab, chicken steak 
+ country-style potatoes, grilled vegetables, sauces: 
garlic, Blue Cheese, barbecue

600
400
150 995

SIDE DISHES
Country-style potatoes 150 79
French fries 100 79
Grilled vegetables 160 179
Potatoes with mushrooms
and onions, fried in a skillet homestyle 270 179

CHEF’S SIGNATURE DISH

Flaming Aida Beefsteak flambe
made from marbled veal with cheese inside 450 545
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ITALIAN
PIZZA-FARMA

Focaccia with pesto sauce,
sesame seeds, Parmesan cheese 250 135
Margherita
tomatoes, mozzarella, pelati tomato
sauce, pesto sauce, basil 500 199
Salami
salami sausage, bell pepper, arugula, Kalamata 
olives, mozzarella, pelati tomato sauce, pesto 
sauce, Parmesan 500 235
Barbecue
pork, chicken, bell pepper, barbecue sauce,
mozzarella, mushrooms, basil, pesto sauce 500 235
Bianca
smoked chicken, arugula, cheese sauce,
mozzarella, mushrooms, tomatoes, pesto sauce 550 245
Quadro formaggi
mozzarella, radomir, dor blue, 
Parmesan, cheese sauce, cranberries,
walnuts, spicy honey, basil 500 245
Sorrentina
prosciutto ham, arugula, cherry tomatoes,
capers, mozzarella, pelati tomato sauce,
pesto sauce, Parmesan 500 245
Diavolo
spicy chorizo sausage, arugula, cherry toma-
toes, jalapeno pepper, chili pepper, Kalamata 
olives, mozzarella, pelati tomato sauce, pesto 
sauce, Parmesan 500 255
Caesar
chicken, anchovies, romaine lettuce, cherry to-
matoes, Kalamata olives, capers, cheese sauce, 
mozzarella, pelati tomato sauce, pesto sauce, 
Parmesan 550 295
Carbonara
bacon, with mushrooms, arugula, cheese 
sauce, mozzarella, Parmesan, pesto sauce 500 295
Philadelphia
lightly salted salmon, mini shrimps, tomatoes, 
mozzarella, capers, cheese sauce, Philadelphia
cheese 600 335

PIZZA ADDITIONS
parmesan 20 35
tomato 50 45
cherry tomato 50 45
mushrooms 30 45
salami sausage 30 45
ham 30 45
bacon 30 45
mozzarella 40 45
arugula 10 45
boiled chicken 50 55
smoked chicken 50 59
fried pork 40 50
chorizo sausage 30 55
lightly salted salmon 30 75

NEW FROM OUR CHEF

AIDA-KHACHAPURI! 
KHACHAPURI ADJARSKI
(open) with suluguni cheese, chicken yolk 500 249

KHACHAPURI ADJARSKI XXL
for two (open)
with suluguni cheese, 3 chicken yolks 1000 485

KHACHAPURI ADJARSKI
(open) with marbled veal,
suluguni and chicken yolk 600 315

KHACHAPURI MEGRELIAN
(closed) with suluguni cheese 500 249

KHACHAPURI MEGRELIAN
(closed) with spinach and Gorgonzola 550 249

KHACHAPURI MEGRELIAN
(closed) with Straciatella cheese and suluguni with
olives, cherry tomatoes and mixed salad 550 249

KHACHAPURI MEGRELIAN
(closed) “4 cheese” 550 285

KHACHAPURI MEGRELIAN
(closed) with chicken, mushrooms and suluguni
cheese 600 315

KHACHAPURI MEGRELIAN
(closed) with marbled veal and smoked suluguni 600 325
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BELGIAN WAFFLES
LE BRUSSELS (SWEET)

ICETELLA
with “Nutella”, ice cream, strawberries 
and chocolate crumble

199

NUTELLA 
Round waffle with strawberries, baked with “Nutella”

199

SUPER WAFFLE
Strawberries, banana, whipped cream,
white and dark chocolate

199

ICE & BERRIES
Ice cream, chocolate topping, fresh berries

199

SNICKERS (for two)
with salted caramel and popcorn

265

BELGIAN
wafflffle without additions

99

AMERICAN WAFFLES
NEW YORK (SAVORY)

BAKED HAM
with baked ham, Mozzarella, mushrooms

205

WHITE CHICKEN
with chicken and bacon bits,
and green beans in white sauce

235

HOLY GUACAMOLE
with smoked salmon, egg, and guacamole

265

IF SOMETHING
IS MISSING

caramelized hazelnuts 30 37
chopped hazelnuts 25 37
mini meringues 30 37
milk chocolate 50 47
white chocolate 50 47
ice cream 60 59
M&Ms candies 20 37
banana 100 39
Nutella 25 47
whipped cream 30 47
strawberries 50 55

TOPPINGS
cream caramel
banana
strawberry
dark chocolate 50 37

DESSERTS MENU
Kyiv Cake in a Cup
Crunchy meringue with forest nuts
and delicious butter cream 130 115
Napoleon
soaked with vanilla custard cream 250 139
Red Velvet
Moist red layers with cream cheese frosting
with white chocolate 200 149
Golden Cheesecakes
with raisins, vanilla sour cream and strawberries 200 165
New York Cheesecake
with salted caramel 200 165
Whipped Cream Ice Cream
on a crumb of caramelized nuts,
seasonal fruits and chocolate sauce 250 165
Crispy Apple Strudel
in caramel glaze with a scoop of vanilla ice cream 200 179
Tiramisu - Italian Classic 200 225
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