
PRICE ₴ 2 900

Dinner Set Menu
for two persons

—  Romantic  —

Dinner Set Menu includes: two glasses of sparkling wine,  
one cold appetizer, two main courses, two desserts,  

two bottles of mineral water and two hot beverages (coffee or tea)



	   A P E R I T I F   	

Sparkling Wine
Prosecco Treviso Extra Dry, Coste Petrai, Veneto, Italy

	   C O L D  A P P E T I Z E R    	

Oysters (Half Dozen)
tomato-balsamic sauce, raspberry sauce

	   M A I N  C O U R S E  ( A T  Y O U R  C H O I C E )   	

Duck Fillet
pineapple gratin, raspberry sauce

Norwegian Salmon Sous Vide
asparagus puree, cuttlefish ink risotto, mango gel

	   D E S S E R T  ( A T  Y O U R  C H O I C E )   	

Pavlova Delicate Dessert

Homemade Ice Cream and Sorbet

	   D R I N K  ( A T  Y O U R  C H O I C E )   	

Mineral water 
Rocchetta Naturale (Sparkling or Still)

Freshly brewed coffee

Selection of brewed tea 



PRICE ₴ 2 900

Dinner Set Menu
for two persons

—  Fusion  —

Dinner Set Menu includes: two glasses of sparkling wine, two salads,  
two main courses, two desserts, two bottles of mineral water  

and two hot beverages (coffee or tea)



	   A P E R I T I F   	

Sparkling Wine
Prosecco Treviso Extra Dry, Coste Petrai, Veneto, Italy

	   S A L A D  ( A T  Y O U R  C H O I C E )   	

Bluefin Tuna Tartare
avocado, truffle

Shrimp Bowl
spinach, wild rice, cherry tomato, asparagus,  

asian dressing

	   M A I N  C O U R S E  ( A T  Y O U R  C H O I C E )   	

Beef Tagliata with WOK Vegetables
zucchini, cherry tomatoes, sweet bell pepper, yolk, oyster sauce

Octopus Tentacle
smashed vitelotte potato, white asparagus,  

wine and lemon coulis

	   D E S S E R T  ( A T  Y O U R  C H O I C E )   	

Chocolate Velvet Cake with Passion Fruit

Homemade Ice Cream and Sorbet

	   D R I N K  ( A T  Y O U R  C H O I C E )   	

Mineral water 
Rocchetta Naturale (Sparkling or Still)

Freshly brewed coffee

Selection of brewed tea 



PRICE ₴ 5 900

Dinner Set Menu
for two persons

—  Signature  —

Dinner Set Menu includes: two glasses of champagne,  
one cold appetizer, two salads, two main courses, two desserts,  

two bottles of mineral water and two hot beverages (coffee or tea)



	   A P E R I T I F  ( A T  Y O U R  C H O I C E )   	

Billecart-Salmon Champagne  
AOC Brut Reserve 

Billecart-Salmon Champagne  
AOC Brut Rose

	   C O L D  A P P E T I Z E R   	

Oyster (Ostra Regal Special)
raspberry sauce, lemon

	   S A L A D  ( A T  Y O U R  C H O I C E )   	

Crab Salad
mango, avocado, homemade mayonnaise

Salmon Tartarе
scallop, sturgeon caviar, ponzu sauce

	   M A I N  C O U R S E  ( A T  Y O U R  C H O I C E )   	

Steak New York (USA)
сelery puree, aged port wine sauce, smoked leek

Chilean Sea Bass  
with Cream and Crab Sauce
rice, cherry tomatoes, apple and lemon sauce

	   D E S S E R T  ( A T  Y O U R  C H O I C E )   	

Kyiv Cake

Homemade Ice Cream and Sorbet

	   D R I N K  ( A T  Y O U R  C H O I C E )   	

Mineral water 
Rocchetta Naturale (Sparkling or Still)

Freshly brewed coffee

Selection of brewed tea 


