MENU




STARTERS
Bruschetta with salmon, avocado, aed quail egg served 2509 430 STEAKS
on house-baked unleavened bread ¥ % Ribeye Steak 7 100g 370
Pike caviar on buckwheat baguette croutons < 100g 470 New York Steak £2 1009 340
Erpoe&glnlzege%artare with bone marrow and 2009 465 Filet Mignon Steak £ 3504 965
Marbled beef carpaccio with sun-dried toma%oes and 250g 495 Asian Flank Steak £ &2 3009 650
homemade green mayonnaise with arugula ¢ 2 Tomahawk £ 100q 350
Marlin, salmon, and tuna carpaccio 1509 445 T-Bone Beef 100g 345
Mille-feuille with duck pate and figs ¥ 1509 310 Diana Steak with mushroom duxelles &2 O 390g 930
Sea bass ceviche served with asparagus mousse 250g 520
and grapefruit fillet O
Gourmet cheeses plateau (Tete de Moin, Gorgonzola, 2909 610
Chevrette, Parmigiano Reggiano, Camembert) served MAINS
with nut mix, dates, and quince jelly § &
Rack of lamb with roasted vegetables and Pepper sauce 4000 1100
Meat delicacies (Bresaola di manzo, Salame Milano, 270g 540 . o
Coppa di Parma, Pancetta) served with sun-dried tomatoes, Braised pork ribs with BBQ sauce 100g 190
hot pickled peppers, capers, and croutons )
Pork steak with bone 100g 170
Half butterflied chicken with potatoes in mustard sauce 3509 360
SALADS and Parmesan cheese {
Tagliata with arugula and artichoke £ O 2509 550 Duck leg with root vegetable gratin and cranberry sauce 3509 610
Duck with cherry tomatoes, couscous, and pear mostarda { 2509 415 Juicy marbled beef steak with potato dips and cheese sauce 2 360g 380
Mixed vegetables with kalamata olives and soft cheese 300g 270 Beef bourguignon with stewed heart and root vegetables { 400 530
Seared tuna with nut sauce & 3309 640 Beef tongue steak with corn 2 <7 4009 630
Grilled octopus with salad mix and browned potatoes U 2709 860 Shepherd's pie with pulled beef 3309 450
Grilled chicken bowl with salad mix and aioli sauce ¢ 2509 290 Lamb shank stewed in wine and served with root 6009 1100
Avocado with shrimp, mixed greens, and pistachios { 275g 570 vegetable gratin
Pumpkin salad with goat cheese § 7 2509 310 Quail stewed in rose wine with creamy polenta O 3509 530
Burger with marbled beef chop and cheddar cheese 2 o 400q 385 Rainbow trout in josper grill 100g 240
Ba(l;ebd CamembeUrt éheese in ciabatta with pesto 2509 410 Grilled salmon fillet with pepper cream O 3309 730
s Y’
anapberry sauce Spanish octopus with guacamole sauce ¢ 3209 990
Baked t potat ith goat cheese, le, 260g 340
agdesafs\gege %Ooa o W Goa- Cheese, ghacamote ’ Sea devil fillet with truffle puree and vegetable noodles § O 300g 880
Black Angus cheeks with celery puree § 2 3009 390 European seabass fillet with celery puree and sweet 3509 580
cherry tomatoes ¢ O
Baked eggplant with gorgonzola and figs ¢ © @ 3009 280
. . . U
Reuben American grilled sandwich ¢ O 450g 360 SIDE DISHES
Grilled vegetables § &/ 2709 295
RIZZA o _ o _ Baked potatoes with herbs § & 320g 130
Riverwood special pizza with porcini mushrooms, prosciutto, 650g 595
pistachios, and black truffle ¥ () = Sweet potato fries @ O 230g 275
Francesca cheese pizza with pickled grapes 500g 580 Grilled asparagus with pine nuts @ ¢ 160g 460
andarugula ¢ @ O @
Mashed potatoes @ O 2259 120
Pizza with mortadella, sun-dried tomatoes, and pesto sauce § O 5009 490
Couscous & ¥ 1509 110
PASTA/RISOTTO
Spaghetti Carbonara with pancetta and Pecorino cheese § & @2 300g 335
DESSERTS
Penne with duck, leeks, and pesto sauce § <° 300g 370
Cottage cheese cheesecake ! @ O ¥ 160g 230
Tagliatelle with salmon and marlin served with an option 2809 495 ‘ .
of tomato or cream sauce § O <@ Apple tart with apricot gel O ¥ 2509 220
Risotto with saffron and sea snails @ O 3509 645 Chocolate fondant with basil § & ¥ 2009 380
Risotto with porcini mushrooms and duck § O 350g 550 Medovik § & ¥ 105g 150
Mille-feuille with salted caramel § @ ) ¥ 1409 140
SOUPS AnnaKyivska § @ O ¥ 1809 180
Buyabes a la Riverwood - hearty seafood soup 3509 480 Black garlic § @ O %P 1109 220
with lemongrass and saffron {
P ki ke with J 140 180
Chicken broth with quenelles 350g 180 umpkin sponge cake with creamy mousse § 27 <7 °
Beef tafelspitz 4009 360
Pumpkin and ginger cream soup with shrimp ® O 350g 355 _
*price per 100 g.
Onion soup with a crust of Mimolette cheese @ ¥ 3009 240 All prices are in UAH.
This leaflet is an advertising material.
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