
OUR HOMEMADE 
CHEESE SELECTION

Buratta with truffle  ( 1 9 0  g ) 250

Buratta with dried tomatoes, 
pesto and capers ( 1 9 0  g )

250

Soft cheese set
(Burrata, Mozzarella,
Ricotta, Stracciatella). 
S e r v e d  w i t h  Pe s t o  s a u c e ,  a r u g u l a
a n d  c h e r r y  t o m a t o e s  ( 6 4 0  g )

545

Mozzarella  ( 13 0  g  p o u c h ) 185

Burrata  ( 1 9 0  g  p o u c h ) 195

Stracciatella  ( 1 0 0  g ) 165

Scamorza ( 13 0  g  p o u c h ) 195

Ricotta  ( 1 0 0  g ) 125

Caciotta ( 1 0 0  g ) 165

RECOMMENDED 
PAIRING WITH 

CHEESE
Pesto sauce ( 3 0  g ) 75

Home-style tomato sauce  ( 3 0  g ) 50

Truffle honey  ( 3 0  g ) 70

Fruit mostarda  ( 3 0  g ) 60

Mozzarella
Soft cheese with tender creamy taste

originating in the region of Campania

Burrata
�e outer shell is solid mozzarella,

while the inside contains stracciatella and cream, 
giving it an unusual, soft texture

Stracciatella
Stracciatella cheese is composed of small shreds.

It is a stretched curd fresh cheese enveloped
in thick, lightly salted cream

Scamorza
Smoked cheese belonging to the pasta filata

family. �is cheese has sweet creamy flavour  
with salty notes

Ricotta
Soft cheese with tender flavour and curd

texture with light sweet taste

Caciotta
�is is a classical semi-soft dinner cheese

with light sweet and creamy flavour



Green salad with mango
and avocado 

OYSTERS
Gillardeau ( 1  p c s ) 345

Black Queen ( 1  p c s ) 335

CAVIAR
Salmon 
Served with pancakes and sour cream 
(50/100/50/20 g)

725

Pike 
S e r v e d  w i t h  b a k e d  p o t a t o e s 
a n d  s o u r  c re a m  ( 6 5 / 1 4 0 / 5 0 / 45  g )

825

CRAB MENU
Bruschetta with crab,
a v o c a d o  a n d  C h e r r y  t o m a t o e s  ( 2 8 0  g )

1925

Olivier salad with crab 
a n d  a v o c a d o  ( 2 7 0  g )

1875

CEVICHE, TARTAR, 
CARPACCIO 

Ceviche of sea bass and shrimps, 
a v o c a d o ,  c u c u m b e r ,  a n d  re d  o n i o n 
i n  Ti g e r  Mi l k s  s a u c e  ( 2 0 0  g )

655

Salmon marble carpaccio  ( 1 9 0  g ) 485

scallop tartare 
with yuzu sauce  ( 2 2 0  g )

1165

Veal carpaccio
w i t h  w h i t e  t r u � e  d re s s i n g ,
a r u g u l a  a n d  Pa r m e s a n  c h e e s e  ( 1 6 0  g )

445

Tuna tartare 
w i t h  m a n g o ,  a v o c a d o  a n d  c i t r u s  s a u c e
( 1 8 0 / 3 0  g )

775

Salmon tartar
 ( 170/35  g )

565

veal tartare
( 15 0 / 2 0  g )

595

Tartar trio
s a l m o n ,  s c a l l o p ,  Ye l l o w fi n  t u n a  ( 4 25  g )

1550

Yellowfin tuna rotolo
w i t h  t r u � e  c re a m  c h e e s e  ( 255  g )

815

SALADS
Shrimp and wild tuna salad 
w i t h  a r t i c h o k e s ,  t o m a t o e s , c u c u m b e r ,
a r u g u l a  a n d  p i n e  n u t s  ( 33 0  g )

725

( 2 8 0  g )  

785

Salmon and avocado salad
w i t h  c h e r r y  t o m a t o e s ,  l e t t u c e  m i x ,  q u i n o a 
a n d  p o a c h e d  e g g  ( 3 2 0  g )

565

Unagi eel salad
with quinoa,  avocado and nut sauce (240 g)

625

Grilled veal salad
w i t h  b a k e d  v e g e t a b l e s  ( 2 6 0  g )

465

Chicken salad
w i t h  c h e r r y  t o m a t o e s ,  l e t t u c e  m i x , 
b a c o n  a n d  q u a i l  e g g s  ( 2 7 0  g )

450

Caprese  ( 2 7 0  g )

 ( 3 3 0  g )

455

Salad with roast beef  
a n d  t r u � e  S t ra c h a t e l l a  ( 23 0  g )

515

Salad of three types 
of tomatoes with homemade
cheese

365

Mixed salad 
with burrata and avocado ( 35 0  g)

455

Warm salad with chicken
liver and pomegranateм ( 220  g)

385

 

 



MEAT ANTIPASTI
Prosciutto Cotto ( 5 0  g ) 125

Salami Piccante ( 5 0  g ) 145

Prosciutto San Daniele ( 5 0  g ) 195

Salami Milano ( 5 0  g ) 145

Bresaola ( 5 0  g ) 245

Coppa Di Parma ( 5 0  g ) 215

BRUSCHETTAS
Bruschetta with tomatoes 
a n d  S t ra c c i a t e l l a  c h e e s e  ( 2 2 0  g )

290

Bruschetta with prosciutto 
a n d  S t ra c c i a t e l l a  c h e e s e  ( 2 0 0  g )

290

Bruschetta with roast beef
a n d  Fe t a  c h e e s e  m o u s s e  ( 1 9 0  g ) 

415

SOUPS
Chicken broth 
with tru�e aroma and fresco pasta (430 g)

245

Forest mushrooms cream soup 
( 3 1 0  g )

345

Red beetroot soup
with wild boar (465 g)

295

Tom Yam  (360 g) 595

HOT APPETIZERS 
Cauliflower steak  ( 3 0 0  g ) 385
Octopus i n  S i c i l i a n  s t y l e  ( 35 0  g ) 1450
Stuffed cabbage with shrimp (300 g) 575

sauteed seafood
(shrimps, mussels, squid, scallops, 
rapans in creamy saffron sauce) 
Served with crispy s l ices  ( 35 0 / 6 5  g)

2300

RISOTTO
Porcini mushrooms Risotto ( 3 8 0  g ) 525
Green risotto with shrimps (360 g) 545

PASTA
Spaghetti Carbonara  ( 33 0  g ) 355
Pasta with shrimps
and octopus ( 3 6 0  g )

915

Lasagna Bolognese ( 2 9 0  g ) 515
Ravioli with spinach
and ricotta (250 g)

295

Ravioli with a rabbit
i n  t h e  Ne a p o l i t a n  s t y l e  ( 2 9 0  g )

365

Fettuccine with Black Angus veal, 
p o rc i n i  m u s h ro o m s  a n d  c re a m  s a u c e  ( 35 0  g )

615

PIZZA
Margarita
( Mo z z a re l l a  c h e e s e ,  Pa r m e s a n  c h e e s e , 
b a s i l ,  3 4 0  g )

285

San Daniele
(Mozzarella cheese, Parmesan cheese,
prosciutto San Daniele, Cherry tomatoes, 
arugula, 390 g)

495

With roast beef
(Tomato sauce, roast beef, bacon, 
pickles, grainy mustard,  420 g)

485

Four Cheese
( Mo z z a re l l a  c h e e s e ,  Pa r m e s a n  c h e e s e ,
G o u d a  c h e e s e ,  G o r g o n z o l a  c h e e s e ,  4 0 0  g )

445

With artichokes and stracciatella 
( S u n - d r i e d  t o m a t o e s ,  m o z z a re l l a  c h e e s e , 
f re s h  b a s i l ,  4 2 0  g )

495

El Diablo
( Mo z z a re l l a  c h e e s e ,  Pa r m e s a n  c h e e s e , 
s a l a m i  P i c a n t e ,  43 0  g )

335

SEA MONTI 
( Tiger shrimps, cherry tomatoes,
arugula, creamy tomato sauce, 450 g)

545

PIERA BIANCA 
( Pear,  mozzarel la  cheese ,  Gorgonzola cheese ,
honey,  cream sauce,  450 g)  

395

with prosciutto cotto
STRACCIATELLA, PISTACHIO
AND PESTO Sauce 545  g )

475

Baked Camembert 
with cherry coulis  ( 2 4 5  g)

365

415Pumpkin cream soup 
with tiger prawns 
and grain bread  ( 3 8 0 / 6 0  g)

 385Pizza with chicken 
and cheddar cheese(415  g)

Risotto nero with squid (360 g) 465

Papardelle with chicken, 
spinach and gorgonzola  cheese  (335  g)

425

Ravioli with veal cheeks 
and tru�e sauce  (230 g)

365

Cheese soup with bacon  
a n d  p o t a t o  b r e a d  c r o u t o n s  ( 3 3 5  g)
 

415

 

 

 
 



GRILLED MEAT 
Chicken ( 2 0 0 / 5 0  g ) 345

Veal ( 2 0 0 / 5 0  g ) 915

Pork ( 2 0 0 / 5 0  g ) 405

Tobacco chicken  ( 500  g ) 515

Rack of veal* ( 1 0 0  g ) 225

Tasting meat set for two  ( 1 0 0 0  g ) 1850

STEAKS
Bbq or tomato sauce of your choice

Australian Rib Eye* 
Wa g y u  b re e d ,  m a r b l i n g  9

2177,5

American Rib Eye*
B l a c k  A n g u s  b re e d

845

American Filet Mignon*
B l a c k  A n g u s  b re e d

1025

Roasted rack*
o f  Ne w  Ze a l a n d  l a m b

855

* � e  p r i c e  i s  i n d i c a t e d  p e r  1 0 0  g
o f  t h e  p ro d u c t  b e f o re  c o o k i n g

BREAD FROM
OUR BAKERY

Ciabatta ( 1 0 0  g ) 55

Potato bread ( 1 0 0  g ) 55

Focaccia bread  
w i t h  s u n - d r i e d  t o m a t o e s  ( 1 0 0  g )

55

MEAT AND POULTRY 
Grilled tongue
i n  k v a s s  s a u c e  w i t h  Je r u s a l e m
a r t i c h o k e  p u re e  ( 15 0 / 1 0 0 / 5 0  g )

575

Veal burger
a n d  f re n c h  f r i e s  ( 3 2 0 / 1 0 0 / 4 0  g )

725

Duck breasts
w i t h  ra s p b e r r y  s a u c e  (350 g)

(470 g)

655

Glazed pork ribs ( 3 0 0 / 1 2 0 / 1 0 0  g ) 605

665

black angus beef stroganoff 
w i t h  w i l d  m u s h ro o m s  a n d  m a s h e d
f r i e d  p o t a t o e s  ( 2 2 0 / 1 2 0 / 3 0  g )

745

FISH AND SEAFOOD
Canadian Lobster*
B a k e d /  � e r m i d o r /
G r i l l e d /  B o i l e d  ( 1 0 0  g )

( 3 0 0  g )

9900

Chilean seabass
with asparagus

1715

Salmon fillet in honey-lime 
g l a z e  w i t h  b a k e d  a v o c a d o ,  c u r r y - c o c o n u t 
s a u c e  a n d  S t ra c h a t e l l a  c h e e s e  ( 1 6 0 / 1 2 0 / 5 0  g )

915

FISH AND SEAFOOD 
(GRILLED OR BAKED)

Hollandaise or soy-ginger sauce of your choice

Dorado* ( w h o l e ) 225

Tuna*  ( s t e a k ) 525

Salmon* ( s t e a k )  325

Tiger shrimps* 480

Octopus* 995

Sole*( w h o l e ) ,  F ra n c e 755

Scallop* 1090

* � e  p r i c e  i s  i n d i c a t e d  p e r  1 0 0  g
o f  t h e  p ro d u c t  b e f o re  c o o k i n g

Veal cheeks with truffle
polenta and crispy 
Jerusalem artichoke

Duck leg with orzo paste
and wild mushrooms ( 4 3 0  g) 

625

Pike cutlets with mashed
potatoes and sauce
of sweet pepper ( 3 5 0  g) 

395

Sea bass fillet 
with  vegetables  and Berblanc  sauce  (340 g)

645

Veal specialty 
w i t h  b a k e d  p o t a t o e s  
a n d  p e p p e r  s a u c e  ( 6 5 0  g)
 

675 

 

 



SALADS AND 
APPETIZERS

Olive salad
w i t h  b e e f  t o n g u e  ( 2 7 0  g )

295

Veal cheek pate
w i t h  o n i o n  m a r m a l a d e  ( 3 4 0  g )

375

Vorschmack ( 2 9 0  g ) 285

Atlantic herring 
with  baked  potato
and  mar inated  onion  ( 2 9 0  g )

275

Pickled mushrooms
p o rc i n i ,  g i ro l l e s ,  h o n e y  f u n g u s  ( 2 0 0  g )

535

Home-style eggplant caviar
served with golden ciabatta (200/65 g)

425

Pickling
To m a t o ,  c u c u m b e r ,  c a b b a g e ,  m a r i n a t e d 
p l u m ,  e g g p l a n t  w i t h  a d j i k a ,  g a r l i c  ( 5 0 0  g )

385

SIDE DISHES
Grilled corn ( 1 0 0  g ) 140

Grilled vegetables ( 2 2 0  г) 265

Spinach in creamy sauce  (150 g) 210

Asparagus (100 g) 475

Rice with vegetables ( 15 0  g ) 125

Home-style potatoes
w i t h  p o rc i n i  m u s h ro o m s  a n d  o n i o n  ( 2 0 0  g )

165

Baked potato   
w i t h  s o u r  c re a m  a n d  g re e n s  ( 1 6 0  g )

110

MAIN COURSE 
Potato flapjacks 
p l e a s e  c h o o s e  w i t h  m u s h ro o m s 
o r  b a c o n .  S e r v e d  w i t h  s o u r  c re a m 
( 2 0 0 / 5 0 / 5 0  g )

345

Chicken Kyiv 
w i t h  m a s h e d  p o t a t o  ( 3 7 0  g )

395

Venison dumplings ( 23 0  g ) 285

Vareniki with cherry  ( 2 2 0 / 5 0  г) 265

UKRANIAN CUSINE
HOMEMADE ICE 

CREAM AND SORBETS 
Vanilla ( 5 0  g ) 105

Chocolate ( 5 0  g ) 95

Nut ( 5 0  g ) 155

Bourbon 
a n d  s m o k e d  c h e r r i e s  ( 5 0  g )

115

Sorbets in assortment ( 5 0  g ) 95

DESSERTS
Pavlova
w i t h  Ma s c a r p o n e  c re a m  c h e e s e ,  B a i l e y s 
l i q u e u r ,  ra s p b e r r y  a n d  s t ra w b e r r y  ( 2 0 0  g )

450

Chocolate fondant
w i t h  v a n i l l a  i c e  c re a m
i n  p i s t a c h i o s  a n d  b e r r y  j a m  ( 2 1 0  g )

365

Tiramisu  ( 1 9 0  g ) 325

Basque cheesecake 
with passion fruit ( 2 5 5  g ) 

375

Honey cake ( 15 0  g ) 325

Pear tart ( 3 8 0  g ) 485

325Caramel Napoleon 
with vanilla ice cream ( 1 8 0 / 2 0 / 5 0  g)

 



DEAR QUEST, PLEASE LET THE WAITER KNOW IF YOU ARE ALLERGIC TO ANY PRODUCT.
THIS LEAFLET CONTAINS INFORMATION ABOUT THE PRODUCTS AND THEIR MANUFACTURERS SOLD WITHIN THE PREMISES OF THE FABIUS PUBLIC CATERING INSTITUTION.

THE ORIGINAL MENU IS AVAILABLE FROM THE CLIENT INFORMATION BOARD UPON REQUEST. THE PRICES ARE INDICATED IN THE NATIONAL CURRENCY OF UKRAINE – HRYVNIA

FRESHLY BAKED
TAKEAWAY BREAD

(NO-YEAST)

275 UAH per 1 KG

Ciabatta 

Potato bread

Focaccia bread  
w i t h  s u n - d r i e d  t o m a t o e s  a n d  o l i v e s

w i t h  p a r m e s a n  c h e e s e
Grissini  675 per 1 KG 


