YCTPULIL
OYSTERS

TlopaoTbest Ha NbOY 3 JIMMOHOM Ta
XPYCTKUMM XUTHIMU TOCTaMM, 3 COYCOM
3 6anb3amiky Ta LMoY Wanot

Served on ice with lemon and crispy rye toasts
with balsamic and shallot sauce

Yctpuust Oin ne Knep @158  1wm./320
Oyster Fine de Claire ®1,5,8
Yerpuug JKunapnoA @ 1,3,8 1wm./420
Oyster Gilardo® 15,8

XOJIOQHI 3AKYCKU

COLD STARTERS

lxpa MopaeTLCS Ha NbOMY 31 CBDKOCTIEYEHUMM
TOCTaMM Ta BEPLUKOBUM MaCJiIOM
Caviar served on ice with freshly baked
toasts and butter

lxpa wyva @158 0,06/1100
Caviar pike ®@1,5,8

[xpa uepBOHa @) 1.5.8 0,05/1280
Red caviar @1,5,8

Kapnauyo 3 snoBuunHu 3 0,20/530

PYKKOJO10 @& 4,8
Beef carpaccio with arugula ®@4.8

BuwykaHi cupy 3 BuHoOrpapom @8,9,15 0,15/850
Gourmet cheeses with grapes ®s,9,15

Kapnauyo i3 Tpbox BULiB pub @515 0,1/740
Three types of fish carpaccio @5,15

Kapnauo 3 BocbMuHora @3,71 0,18/1190
Octopus carpaccio @ 3,711

bypatTa 3 TomaTamu @8 0,30/950
Tomato Burata @s

Mese-ceT (1,8.9,12,15 0,34/830

Meze-set @1,8,9,12,13

CAJIATU
SALADS

I'peupxuni canat i3 cupom @Deta @8 0,34/520
Greek salad with feta cheese @8

Canar Lle3ap 3 ¢ine
Kypyatv @1,4,5,11,13

Caesar salad with chicken
fillet @1.4,5,11,13

0,28/530

Canart KeTo 3 nococem @1.4,9,12,15 0,31/590

Keto salmon salad @®1,4,9,12,15

Tennun canar i3
MOPETIPOAYKTaMU @)5,7,9,12,13,15
Warm salad with seafood @)5.7,9,12,15,15

0.30/800

TAPSYL 3AKYCKU
HOT STARTERS

CoTe 3 MOpenpoaykTiB @1,2,5,7.8
Sauteed Seafood @1.2.5,7.8

0,25/630

MOPETIPOLLYKTU
SEAFOOD

JlobeTep Ha Tpuni @28 1wm./12000

Grilled Lobster @28

Jlo6eTep Tepmimop @2.5.11 1wm./12000

Lobster Thermidor @2,5,1

OCHOBHI CTPABV/
MAIN COURSES

Byprep i3 0.5/0.1/0,05/790
anosuuvnu IBIZA @148

Beef burger IBIZA ®1,4,8

dine-MiHbNOH @78 0,19/1290
Filet mignon @78

Puban ctenk @s.13 0,1/570

Ribeye steak @813

Kape arHsa™ 3 rpaHaToBum coycom @7 0,1/790
Rack of lamb with pomegranate sauce @7

LLlynanwbusg BocbMuHOTa 3 0,1/1290
KapTOTJITHUM TPATEHOM Ta

TPOdENLHUM COYyCOM @B)3,8,13

Octopus tentacles with potato

gratin and truffle sauce ®3,8.13

@ Micmumb anepzer /(@ Contains an allergen

S IBIZA

BEACH Gy lyu/ B



CTPABU HA BIAKPUTOMY BOTHL -

GRILL DISHES

Bci wawnvku nopawoTbes Ha NiTi
3 MApUHOBAHOI0 LIMGYIIEI0 Ta COYCOM

Shish kebab is served on the pita with
marinated onion and sauce

LLawnuvk 3 Kypsiioro cterHa @155 0,34/630
Chicken thigh shish kebab @1,13,15
LUawnuk 3i CBUHSUOT WwWni @)1,13,15 0,34/830
Pork neck shashlik@1,13,15
JlaBaw cynyryHi @18 0,20/370
Lavash suluguni @.8
IpunboBaHi 0BOYi 0,25/420
Grilled vegetables
PUBA TA MOPETIPOLYKTU
FISH AND SEAFOOD
Crelik 3 nnococst d)5,8.14 0,29/1270
Salmon steak @)5,8,14
COoyCH
SAUCE
Coyc bapb6exio @3,15 0,05/60
Barbecue sause @13,15
Coyc [13ap3vxi @s,13 0,05/90
Dzadziki sause @8,13
Coyc lepueBun @8 0,05/90
Pepper sauce @8
Coyc I'paHaTOBUN @)14 0,03/60
Pomegranate sauce @4
Coyc Txemani @13 0,05/90
Tkemali sauce @13
Coyc 3 6inux rpu6iB @8 0,05/790

Porcini mushrooms sauce @s

TIECEPTU

DESSERTS
HanorneoH xnacuuHum @1,4,8 0,2/380
Napoleon cake classic @1,4,8
TprodpenbHuii MenoBuK @1,4,8,9,15 0,2/430
Truffle honey cake @)1,4,8,9,15
AcopTi 3 nicoBuX ST, 0,2/730
Assorted wild berries
®OpyxTOBUW CET @)1,9 2 xe./4750
Fruit set @1.9
@dpyxTOBe MNATo A1,9 4 xe./79500
Fruit plateau @r,9
CBUKA BUTTIHKA
FRESH BAKERY
CeixocneueHa 6ynoyka @) 1.4,8,12 1Twm./25
Freshly baked bun @ 1,4,8,12
XIiOHUT KOWWK @)1,4,8,12 0,35/270

Bread basket @71,4,8,12

@ Micmumb anepzer /(@ Contains an allergen
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XAPYHOBIL
AJIEPTEHU*

*1. 3epHOBI, W0 Micmsmb 2J1I0MeH
TILLEHWLA, BKJTIOMAI0UW CTENbTY, XXUTO,
STUMiHb, OBEC

*2. PakonoOi6Hi
KpeBeTKU, Kpabu, OMapw, NTaHTYCTH,
PiYKOBI paku

*3, Mlomocku
MiZiii, yCTpULi, KalilbMapy, BOCbMUHOTU,
paBnvikn

*4. Stus
Kypsiui, lepenenvHi Ta 6yab-aKi NPoayKTv
Ha X OCHOBI

*5. Puba
BCi BV pyuov Ta IPOAyKTV pubanbCTBa
(Hanpwuiknag ikpa)

*6. Apaxic
3eMJISTHUVI TOPiX Ta TIPOJIYKTU 3 HbOTO
(macro, nacra)

*7.Cost
CO€EBi 606U, COEBE MOTIOKO, TOdY,
COEBUVI COYC

*8. Mos104Hi npodykmu
KOpOB'sTue, Ko3siue, oBeve
(BIJNIOYAIOYY J1AKTO3Y)

*9. JlepeBHi eopixu
Murganb, GyHAyK, BOJIOCbKUN TOPIX, KeWblo,
TieKaH, 6pa3uUIbCbKU TopiX, GicTallkm

*10. Cenepa
cTeb6J1a, KOPiHHSI, IUCTST TA HACIHHS
(4acTo 3yCTpiYaETHLCS B TIPUTIPaBaXx)

*11. Mipyuyst
HaCiHHS, TIOPOLWLOK, TOTOBA TIPYULS i Coycu
Ha ii OCHOBI

*12. KyHKym
HaCiHHS ce3amy, KYHKyTHa TiacTa, onist

*13. YacHuk
*14. BUHO

*15. Meo

*Tlpu 3aMOBJIEHHI CTpaB MEHIO TIOBiIOMTE CBOTO
odiujaHTa npo Bawi iHayBinyanbHi xapuosi aneprii

FOOD
ALLERGENS*

*1. Cereals containing gluten
(Wheat, including spelt, rye, barley, oats)

*2. Crustaceans
(shrimp, crabs, lobsters, langoustines, crayfish)

*3. Mollusks
(mussels, oysters, squid, octopus, snails)

*4. Eggs
(chicken eggs, quail eggs, and any
products containing them)

*5. Fish
(all types of fish and fish products, e.g. caviar)

*6. Peanuts
(peanuts and products made from them:
oil, paste)

*7.Soy

(soybeans, soy milk, tofu, soy sauce)

*8. Dairy products
(cow, goat, sheep milk, including lactose)

*9. Tree nuts
(almonds, hazelnuts, walnuts, cashews,
pecans, Brazil nuts, pistachios)

*10. Celery
(stalks, roots, leaves, and seeds often
found in spices)

*11. Mustard
(seeds, powder, prepared mustard,
and mustard-based sauces)

*12. Sesame
(sesame seeds, tahini, sesame oil)

*13. Garlic

*14. Wine

*15. Honey

*Please notify your waiter of any individual food
allergies when ordering menu dishes
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