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Chornobyl Exclusive Drinks

Chornobyl Coffee

Chornobyl Latte
Lemonade with Chornobylnyk
Atomic Sour Cocktail

Chornobyl Ray Spirit

Special Menio

Kapnado 3 KOIbOPOBIX TOMATIB 3i cTpaYaTEN0I0, MECTO Ta HATb3aMiKOM
Colorful Tomato Carpaccio with Stracciatella, Pesto & Balsamic

Canar 3i cTUTIMME TOMATaMU, aBOKAJI0 Ta KiHOA 3 IINTPYCOBUMU HOTKAMHU
Salad with Ripe Tomatoes, Avocado & Quinoa with Citrus Notes

Canar Jdlannanesnas 3 6eKOHOM Ta KpeBeTRaAMMI
Panzanella Salad with Bacon & Shrimp

MinecTpone 3 poctbipom Ta Gyparoio
Minestrone with Roast Beef & Burrata

Hixxunii mepenrosuii pyJjer 3 Mackaprione, rpymiero Ta cBizKuMu ArojgamMmu
Delicate Meringue Roulade with Mascarpone, Pear and Fresh Berries
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Truffle menu

Veal carpaccio with black truffle and parmesan 140
Parmigiano-risotto with seasonal black truffle 200
Pasta in creamy truffle sauce with black truffle 300
Tartufi filet mignon with fresh black truffle 300
Buckwheat honey cake with seasonal black truffle and truffle cream 145
Vanilla gelato of own making with black truffle 50
Truffle 2 g 9

Dear guests, you can order seasonal black truffle complementary to your favorite dishes

Jrom the main course menu and breakfast menu

El dim10.restaurant dim10.restaurant

UAIT

995

960

1160

1760

475

380

280



FOR WINE g UAH

A plate of dried meat with tartufata and tomato pesto (Coppa meat roll/ 300950

Bresaola-air-dried tenderloin/ Salami picante- air-dried pork sausage with

spices/ Prosciutto- Italian uncooked, unsmoked, and dry-cured ham, rubbed

with salt and spices/ Salami with truffle)

Plate of aged cheeses (Taleggio/ Chevre/ Ubriacone in wine/ Brie/ Gouda 250 990

with truffle)

Grissini with sea salt and Parmesan o0 80

Our sommelier will help make the right choice from our great enoteca

based on your taste and wishes

APPETIZERS AND SALADS

Crepes with salmon caviar 110 625

Salmon tartare with avocado and tobico sauce 200 495

Salmon carpaccio with tobiko sauce and citrus sauce 220 595

Salmon marinated in herbs 135 445

Veal carpaccio with Parmesan, tartufi-ricotta and arugula 140 585

Turkey carpaccio with capers and sun-dried tomatoes 100/80 370

Homemade chicken liver paté mousse with truffle oil, caramelized onions, 230 295

and raspberry sauce. Served with a baguette.

Warm salad with veal with Tonnato sauce 250 695

Green salad with shrimps, avocado, young spinach, fresh mint, 260 545

cherry tomatoes, grapefruit with chili sauce

Salad with prosciutto, strawberries, and Gorgonzola with citrus dressing 250 495

Houston’s domestic chicken salad with romaine lettuce and peanut sauce 300 395

Olivier salad with ham, chicken breast and summer peas 250 295
[

Greek-style salad with goat milk feta, sweet basil and green oil 300 365

Salad with baked eggplant and stracchetella and pistachios 250 425

*  Mildly spiced dish O Vegelarian dish



HOT APPETIZERS

Zucchini pancakes with salmon caviar 200 650
Zucchini pancakes with lightly salted salmon 200 650
Pancakes stuffed with meat 155 285
Bag-shaped pancakes with mushrooms 180 275
Fried shrimp with baked tomatoes and walnuts 270 525

(Shrimp in white wine with butter and thyme on a pillow of baked
tomatoes, with a fragrant soy-balsamic dressing, mint and lime zest and
roasted walnuts)

HOME-BAKED PASTIES

Pyrizhky stuffed with meat (2 pcs) 60 80
Pyrizhky stuffed with spring onion and eggs (2 pcs) 60 29
o Pyrizhky stuffed with stewed cabbage (2 pcs) 60 29
o Malted grain bread 70 15
Shotis puri bread 89 30
SOUPS
Ukrainian borsch with bald-rib and garlic buns 330 225
Chicken broth with homemade noodles and meatballs 270 205
Cream of Chanterelle Mushroom Soup 250 350

e Mildly spiced dish o Vegetarian dish



MAIN MENU

Filet mignon with porcini mushrooms

Ossobuko

Cannelloni with veal under Bechamel sauce

Braised veal cheeks with mashed potatoes, edamame beans and bacon
Farm duck breast with potato gratin and cherry coulis

Duck leg confit, red cabbage simmered in wine, mashed potatoes,
apple and dried prunes

Home-style poultry cutlet cooked according to an old recipe
with mashed potatoes and barrel tomatoe

Risotto with Parmesan, fried porcini mushrooms and truffle oil

Grilled vegetables

DESSERTS

Napoleon with custard and lemon zest

Chocolate fondant with raspberry coulis and vanilla ice cream
Buckwheat honey layer cake with truffle cream and sabayon sauce
Basque cheesecake with poppy seeds and cherry compote
Tiramisu

Crepes with cherry and coconut ice cream

Sorbets of own making

Truffle / Vanilla / Zabaione / Coconut gelato of own making

Mildly spiced dish o Vegetarian dish
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BAR

COFFEE

Espresso Tonic 280 ml 170

Flat white / with vegetable milk 180/200
Americano 110
Americano with milk / with vegetable milk 130/140
Cream 25ml 30
Espresso 110
Espresso with milk / with vegetable milk 125/135
Decaffeinated Espresso 120
Espresso Doppio 150
Decaffeinated Lavender coffee 170
Lavender coffee 140
Kyiv-style cocoa / with vegetable milk 300ml - 115/180
Cappuorange 130ml 170
Cappuccino / with vegetable milk 130/140
Latte / with vegetable milk 160/180
Milk 100 ml 20
Vegetable milk 100 ml 75

TEA

BLACK TEA

Ceylon UVA 120
Earl Grey 120
Red fruit flash 120
GREEN TEA

BIO Gunpowder 120
Green Jasmin 120
HERBAL TEA

BIO Camomile 120
BIO Relax Ayurvital 120
HOMEMADE TEA

Linden with elderberry 185
Fresh mint tea 175

Sea buckthorn&Passion Fruit 390
Raspberry&Thyme 200

Ginger&Orange 180



MATCHA

Matcha tea

Matcha latte

Matcha latte with vegetable milk
Matcha Orange

FRESH
Carrot
Apple
Orange

Graperfruit

NON-ALCOHOLIC DRINKS

Cucumber lemonade with lemongrass

Passion fruit lemonade with orange

Evian

Acqua Panna

S. Pellegrino

Borjomi

Pepsi / Pepsi Zero Sugar / 7TUP

Morshinska Premium Low carbonated

Morshinska Premium Still
Fentimans Indian Tonic
Schweppes Indian Tonic
JoMmaniHiii ArigHunii KOMIOT

Y3Bap

COCKTAILS ALCOHOL FREE
Aperol Spritz
Hugo

Mango Drop
Basil Smash
Bellini

Gin Tonic

Gin Garden
Gin Beefeater
Orange Spritz
Mojito

140
170
190
190

165
165
250
350

300
300

0,75
0,25/0,75
0,25/0,75
0.3/0,5
0,3
0,33/0,75
0,33/0,75
0,2

0,25
0,25/1 L
0,25/1 L

190
180
270
145/215
145/215
105/125
120
85/150
85/150
250

100
95/380
95/380

290
260
350
360
380
335
300
250
185
200



VODKA 50 v

ABSOLUT

ABSOLUT Citron
ABSOLUT Elyx
ABSOLUT Pears
Finlandia Cranberry
Finlandia Vodka

Grey Goose

Snow Leopard
Staritsky&Levitsky Private Cellar
Staritsky&Levitsky Reserve
Xopruus [le JToke

GIN 50 v

Beefeater

Malfy Originale, 41%
Monkey 47

Plymouth

The Botanist

TEQUILA 50 w1

Don Julio Reposado

Don Julio Anejo

Olmeca Altos Plata 100% Agava

Olmeca Altos Reposado 100% Agava

GRAPPA 50 mua

Poli Bassano Classica
Poli Sarpa ORO
Chornobyl Ray

RUM 50 ma
Brugal Blanco Supremo

Havana Club Anejo Especial

Havana Club Seleccion de Maestros

Zacapa 23 YO

180
200
250
210
180
200
280
320
250
280
190

280
225
480
280
380

750
280
320
345

410
450
250

150
160
350
220



BRANDY 50

ARARAT Ani 7 YO
ARARAT Akhtamar 10 YO
ARARAT Coffee

COGNAC 50 mu

Calvados Christian Drouin
Hennessy Very Special
Hennessy VSOP

Hennessy XO

Martell Blue Swift
Martell VS

Martell VSOP

Martell XO

Remy Martin VSOP

BOURBON 50 w1

Woodford Reserve

Jack Daniel s Tennessee Honey
Jack Daniel s Single Barrel
Jack Daniel s Old Ne7

IRISH WHISKEY 50 w1
Jameson

Jameson 18 YO
Jameson Caskmates

Jameson Crested

BLENDED WHISKEY 50 mu

Ballantine's Bourbon Finish 7 YO

Chivas Extra
Chivas Regal 12 YO
Chivas Regal 18 YO

Johnnie Walker Black Label 12 YO

Monkey Shoulder
The Naked Grouse

180
200
175

280
310
480
1500
680
320
290
1450
480

280
220
350
200

180
380
280
280

220
380
390
920
280
310
315



SINGLE MALT 50 ma

Ardberg 10 YO 290
Glenfiddich 12 YO 360
Glenlivet 18 YO 550
Glenlivet 12 YO Double OAK 280
Glenlivet Founder’s Reserve 580
Glenmorangie Lasanta 12 YO 280
Glenmorangie The Original 10 YO 280
Lagavulin 16 YO 600
Talisker 10 YO 580
The Macallan Fine Oak 12 YO 620
The Singleton of Dufftown 12 YO 380
BOTTLED BEER

Grimbergen Blanche 0,33 ml 170
Grimbergen Blonde 0,33 ml 170
Grimbergen Double Ambree 0,33 ml 170
Warsteiner non-alc 0,33 ml 180
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Dear guests, menu items contain allergens.
Ifyou are allergic to one of the ingredients included in our dishes, please noti our wailer thereof.
s 2 s

Also you may order all dishes from our menu to take away.



LIQUEURS & VERMOUTHS 50 w1

Cinzano Rosso Antica Formula 150
Martini Dry 140
Martini Bianco 80
Campari 150
Amaro Montenegro 180
Baileys The Original 180
Chartreuse Green 450
Cointreau 150
Kahlua 220
Limoncello 250
Malibu 220
Liquer in assortiment 220
Becherovka 150
Jagermeister 150
Konratac 280
COCKTAILS

Aperol Spritz 450
Bellini 950
Bloody Mary 300
Bloody Mary non alcoholic 200
Blueberry Sour 550
Gin Garden 370
Hugo 430
Kir Royal 350
Margarita 325
Melon sour 345
Mojito 300
Negroni 300
Old Fashioned 495
PornStar 450
Whiskey Sour 450
Wednesday Sour 450
Limoncello Spritz 390

Espresso Martini 250



FROM NOW ON,
WE SERVE BREAKFASTS EVERY DAY!

Breakfasts are offered:
between 11:00 a.m. and 01:00 p.m. on weekdays
and family breakfasts are offered between 11:00 a.m. and 3:00 p.m. on weekends.

Please, ask your waiter for a breakfast menu

Reservation: 067 502 03 54
dom10.com.ua
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