OCHOBHE MEHKO / MAIN MENU {

PAHKOBI CTPABW

Knacuuni cupHunkm 3 gomawHim cupom. Ha Bubip: 20 195

- 3 3ryLLIEHNM MOJIOKOM Ta NOAPIOHEHOD MaMHOW0
- 3 COYCOM MaHro-mapakyms
- 31 CMETaHOIo Ta ArifHUM COyCOM

TocT 3 BEPLUKOBUM LUMMHATOM Ta anuem beHeonkT 200 195
nig coycom [lonnanpes

HixxHuin omnet 3 kypsiuum dine, nevepuusamm Ta 260 215
napmesaHom. [TofaeTbes 3 TOoCTamm

Bennkum aHrnincbKmnm CHigaHoK 3 MIOHXEHCbKMMW 550 375
Kosbackamu Ta oBodyamu. MNMogaeTbes 3 NigCMaKeHUM Ha
rpuni xn1ibom Ta 3eneHM canatom

CE30H YKPAIHCHKOI CMAPXI

CmaxkeHa crnap>ka 3 aMLeMm NalioT Ta COYCOM  240/50 285
lonnaHpes.
MNopaeTbes 3 NiACMaXeHM Ha rpusli xnidbom

XyMycC 3 3aneyeHoto 3e/1eHOI0 CNap Koo B BEKOHI. 290 285
MNopaeTbcs 3 TOPTULELD

Tennui canat 3i cnap>eto, 3eIeHUM FOPOLLKOM, 270 295
Kabaykom Ta pepMepCbHKOI PUKOTOO

TyHelb, CMaxeHWU Ha rpuii 3i cnapxeto 260 595
Ta KanepcoBMM Macsiom

CTAPTEPWN / 3AKYCKW

Doplmak 3 makpeni 170 175
MofaeTses 3 rpiHkamm 3 TEMHOTO xNidy

Xymyc 3 nicoBumun rpubamu. Mopaerbcs 3 TOPTUNBLEIO 200 165

AcopTi 3eneHnx Ta B'SIEHUX OJIMBOK  ¢5/30 150
MawTeT 3 Kypsvoi neviHky 3 picTallkaMu 200 215
MopaeTbea 3 rpiHkamu 3 6inoi Hiabatu

Tapinka kpadTOBMX CUPIB  125/60 320
M'acHa Tapinka AHTunacTi (MpowyTo, Cnek, OyeT) 150 330

Skugo y Bac € anepria Ha byae-aki npoaykTu, byae nacka,
0608 '93K0BO NoMepensTe PO e Baloro odiyiaHTa.



OCHOBHE MEHKO / MAIN MENU {

FAPAYI 3AKYCKW

TopbuHKM 3 rprbamu, KYpPKOKO Ta COYCOM i3 napmMesaHy 20 215

3aneyeHa Ha rpuii Kykypyasa nif CMpom  soo 275
MapmesaH 3 NanpmnKoo Ta apOMaTHUMK TpaBaMu
B CMPHO-BEPLLKOBOMY COYCi (Benvka nopuis)

3aneyeHuit kamambep. [ogaeTbes 3 XypPaBAMHHUM 230 350
AXXEMOM Ta NiACMaxXeHUM XPYyCTKMM Daretom

KabaykoBi onagku 3i CMETaHO  250/50 165
KabaukoBi onagku 3i cnaboconeHm 0COCEeM  250/50/50 350

Ta CMEeTaHOo

TAPTAP TA KAPIMAYYO BAP

KnacnyHui TapTap 3 napMesaHoM  150/175 350
Ta nepLem xaflaneHbno.
3anpaBaseTbes TPGENBEHOK 3aNPaBKoto

TapTap Rib-Eye 3 aBokapgo Ta coycom 200 450
3 Bicki Glenlivet Nadurra Oloroso

TapTap 3 TyHUeMm Ta aBokafo nig TprodensHum Anoni 230 460

Kapnay4yo 3 S710BUYNHU 3 ONEeHbKamMu, KeAPOBUMU 190 350
ropixamu nig TprodenbHOK 3anpaskoto

CAJIATU
3eneHuit canat 3 TomataMu Yyepi Ta rapby3oBuM 200 275
HaCiHHSM
Kputcbknit oBo4eBUI canaT 3 M'SKUM CUPOM. 250 265
MopaeTbes 3 Binoto Yiabatoto
Knacmynun canat "Llesap” 300 320
3 MapMHOBAHO KYPSYOO rPyANHKO
Canat 3 TOMJIEHOIO Ka4YKOI NMO-MEKIHCbKMN 260 320
Canat "Llesap" 3 wmaToukamu dine TensaTmHm 300 350
Ha rpui

BYPIEPU
Knacuunuin 6yprep 3 cupom Yeaep 3007530 365

MopaeTbes 3 kKapTonneto epi Ta OeKoHOM

Chiken byprep 3 kypkoto Llesap Ta 6ekoHOM  300/75 325
MopaeTbea 3 kapTonneto epi

Sam's Burger 3 amepurKaHCbKOIO ATOBUYUMHOK  300/75/75 430
MNopaeTbcs 3 KAPTONAAHUMMU AiNaMm

byprep 3 TyHUeM, CMaxXeHUM Ha rpui, COycomM  260/75 450
TapTap Ta PyKoJioto.
[MNopaeTbcs 3 KAPTOMAAHUMM Ainamu



OCHOBHE MEHIO

M'ACO

Kypsiui kpunbus BBQ B MeoBO-TOMATHIN  220/80/50

rnasypi 3 oBo4yamMu Ta coycom PeHy
Pork Ribs 3 coycom BBQ 400

CTenk 3 iHOuYKKM 200

PVIBA

210

450
295

HixxHe pu30oTO 3 KpeBeTKaMu Ta NapMe3aHOM 220

Hopano Ha rpuni 3 epMeHTOBaHUM  300/150/120

CONTOHNM JTMMOHOM

HOﬂaETbCﬂ 3 AaBJIEHOIO KapToryieto Ta MaprHOBaHOKO

KanycToio

Crelik 3 nococst 3 bNaHWMPOBaHUMM  120/150/50
3eJIeEHNMN OBOYaMMU

CYTIN

350
525

550

Kypsunn OynbioH 3 dpurkanenskamu, 250
BpoKosi Ta TOKLNHO

BopLy ykpaiHCcbKMiA 3 TOMAEHUMY pebpamun.  300/50/50
MonaeTbes 3 KPYHYEHUM apOMATHUM CasloM Ta X1iboMm,

NiACMaxXeHUM Ha rpuai
Towm fim 3 MmopenpoaykTamu 350
Okpoluka 3 AJ10BUYUM H3MKOM 300

Okpotuka 3 buukamu y TomaTi 300

XJIB HA TPUJII

175

210

310

220
220

Xnib nigcMaxkeHnn Ha rpuni - 150
Binun napusbkuin Ta CONOLOBNN

FAPHIPU

65

LLInnHaT 3 BepLUKOBMM coycoM Ta [lapme3aHoM 130
KapTonns nasneHa 3anedeHa 150
KapTonnsa bpi 150

Monopga KapTonis 3 BEPLUKOBUM Mac/ioM  150/05
Ta Kponom

AcopTi oBOYIB rpunb 300
Batat dpi 3 coycom Alroni 150/30

Acnaparyc Ha rpuai - 100

155
110
100
165

220
240
275

HECEPTA

Mopo3unso Ta copbeT B aCOPTUMEHTI 100
@oHpAaH 3 BaHiNIbHVUM MOPO3NBOM  90/50
Ynakenk 3 arigHUM COyCoOM 160

KnacuyHe Tvpamicy 150

130
220
180
195



STEAK LIST

Rib Eye UA Special Beef 250r/350+ 650/ 850

Natural wet aged / 21 peHb depmerTauii

Rib Eye Prime UA Special Beef 430+ 1100

Natural wet aged / 21 peHb depmenTauii
Prime - anosBnynHa nigBuLLeHOT MapMypOBOCTI

Rib Eye UA Dry Aged Ha kicTui 100r 300
Dry aged / 8ig 50 gHis pepmeHTauii

BapTicTb Moxe BapitoBaTucsa B 3a01eXHOCTI Bifj Baru cTemka.

Llina3a 100 r - 300 rpH

Rib Eye USA 400 2500
Wet aged / Mapmyposa anosuumHa USA, 120 gHie
3ePHOBOrO BiAro40ByBaHHS

Special Sam's Steak 300 850
BinbGipHuin dipmosun crpinnont UA Special Beef,

rNasypoBaHunii B Coyci AEMIrIAC 3 NPSHUM BEPLLUKOBUM Mac/ioM,

3 3epHaMU TipUmL, PO3MaPVHOM Ta YaBIIEHWMM YaCHUKOM

New York UA Special Beef 300+ 700

Natural wet aged / 21 peHb depmerTauii

Fillet Mignon UA Special Beef 180r/250r 450/ 600

Natural wet aged / 12 gris pepmeHTauii

Fillet Mignon USA 180r/230r 1800/ 2300
Wet aged / MapmypoBa snosuunHa USA,
120 pHiB 3epHOBOTO BiArOA0OBYBaHHSA

Chateaubriand UA Special Beef 400 900

Natural wet aged / 12 gHis bepmeHTauil

T-bone UA Dry Aged 100+ 280
Dry aged / Big 50 gHis pepmenTauii

BapTicTb Moxe BapitoBaTucsa B 3aN1eXHOCTI Bif, Baru cTemka.

Llina3a 100 r - 280 rpH

Porterhouse UA Dry Aged 100~ 300
Dry aged / 8ig 50 gHis pepmenTauii

BapTicTb Mo>e BapitoBaTMCs B 3a/1€XKHOCTI Bif Baru

ctenka. Lina 3a 100 r - 300 rpH

PekomerposaHa npoxapka crerkis Medium Rare

UA Special Beef - cTeriku, Lo 0o3pisatoTs Ha BlaCHOMY
MiHIBUPOOHULTBI y pecTopani. My eauHi B YkpaiHi, XTO BUKOPUCTOBYE
uen Tun pepmeHTauii M'aca. Sam's BUKOPUCTOBYE PO3TOMNAEHW
ANOBUYNIN XXMP NPY JOBroMy A03PiBaHHI, WO AoJa€ CTerkaM cMaKy Ta
COKOBUTOCTI.

Natural Wet Aged - creiiku, W0 bepMeHTyoTbCA Y HaTypasibHin
0BONOHLI 3 A110BMYOTO XMpy 6e3 nonieTnnery Ha eTani 4O3piBaHHS.

COoyCu

Mepuesun, TptodensvHun, BBQ 50

OpuH coyc Ha Baw Bnbip 6e3KOLWTOBHO, KOXHMI HacTynHuUi - 50 rpH

B ycix cTekax Bka3aHa Bara cMporo m'sica
Yci creiikm nofatoTbCs 3 COycoM Ha BUBIp



MAIN MENU

MORNING DISHES

Classic cheesecakes with homemade cheese. 230 195
To choose from:
- with condensed milk and chopped raspberries
- with mango-passionate sauce
- with sour cream and berry sauce
Toast with creamed spinach and Egg Benedict 200 195
with Hollandaise sauce
Tender omelette with chicken fillet, mushrooms 260 215
and parmesan. Served with toast
Big English breakfast with Munich sausages sso 375
and vegetables. Served with grilled bread
and green salad

SEASON OF UKRAINIAN ASPARAGUS
Fried asparagus with poached egg 240/50 285
and Hollandaise sauce.
Served with grilled bread
Hummus with baked green asparagus in bacon. 290 285
Served with a tortilla
Warm salad with asparagus, green peas, zucchini 270 295
and farmer's ricotta
Grilled tuna with asparagus and caper buttem 595

STARTERS / SNACKS

Forshmak with mackerel wet salt. 170 175
Served with croutons from dark bread
Hummus with forest mushrooms. Served with a tortilla 200 165
Assorted green and dried olives ¢s/30 150
Chicken liver pate with pistachios. 200 215
Served with white ciabatta croutons
Plate of craft cheeses 12560 320
Meat plate Antipasti (Parma, Speck, salami Fuet) 150 330

If you are allergic to any products, please be sure to inform

your waiter.




150

MAIN MENU

HOT APPETIZERS

Bags with mushrooms, chicken and parmesan sauce 250

Grilled corn with Parmesan cheese with paprika  s00
and aromatic herbs in a cream cheese sauce

Baked camembert. 230
Served with cranberry jam and toasted
crusty baguette

Zucchini pancakes with sour cream 25050

Zucchini pancakes with lightly salted salmon  2s0/50/50
and sour cream

TARTARE AND CARPACCIO

Classic tartar with parmesan and jalapeno pepper. 150175
Topped with truffle dressing

Tartar "Rib-Eye" with avocado 200
and Glenlivet Nadurra Oloroso whisky sauce

Tartar with tuna and avocado under truffle Aioli 230

Beef carpaccio with honeysuckle, pine nuts 19
under truffle dressing

SALADS

215
275

350

165
350

350

450

460
350

Green salad with cherry tomatoes 200
and pumpkin seeds

Cretan vegetable salad with soft cheese. 250
Served with white ciabatta

Classic Caesar salad 300
with marinated chicken breast

Peking duck salad with stewed duck 260

Caesar salad with grilled veal fillets 300

BURGERS

275

265

320

320
350

Classic burger with cheddar cheese 3007530
Served with french fries and bacon

Chiken burger with Caesar chicken and bacon 30075
Served with french fries

Sam's Burger with American Beef 300/78/75
Served with potato dips

Burger with grilled tuna, tartar sauce and arugula. 2075
Served with potato dip

365

325

430

450



MAIN MENU

MEAT

BBQ chicken wings in a honey-tomato 220780750

glaze with vegetables and Ranch sauce
Pork Ribs with BBQ sauce 400

Turkey steak 200

FISH

210

450
295

Tender risotto with shrimp and parmesan 220

Grilled Dorado  300/150/120
with fermented salted lemon

Served with pressed baked potatoes and pickled cabbage

Salmon steak with blanched green vegetables 120115050

SOUPS

350
525

550

Consomme with chicken, 250
broccoli, noodles and meatballs

Ukrainian borsch with stewed ribs. 30050750

Served with twisted aromatic lard and bread toast-

ed on the grill

Tom Yam soup with seafood 350

Okroshka with beef tongue 300

Okroshka with gobies in tomato 300

GRILLED BREAD

Grilled bread 150
White Parisian and malt

GARNISHES

175

210

310

220
220

65

Spinach with cream sauce and Parmigiano 130
Baked crushed potatoes 159

French fried 150

Young potatoes with butter and dill 230
Assorted grilled vegetables 300

Sweet potato fries with Aioli sauce  150/30

Grilled asparagus 100

DESSERTS

155
110
100
165
220
240
275

Ice cream and sorbet in assortment 100
Fondant with vanilla ice cream 9050
Cheesecake with berry sauce 140

Classic tiramisu 150

130
220
180
195



STEAK LIST

Rib Eye UA Special Beef 250g/350¢ 650/ 850

Natural wet aged / 21 days of fermentation

Rib Eye Prime UA Special Beef 4304 1100
Natural wet aged / 21 days of fermentation
Prime - high marbling beef

Rib Eye UA Dry Aged bone-in steak 100¢ 300
Dry aged / from 50 days of fermentation

The cost can vary depending on the weight of the steak.

The price for 100 g is 300 UAH

Rib Eye USA 400 2500
Wet aged / Marbled beef USA,
120 days grain feedin

Special Sam's Steak 300g 850

Selected signature striploin UA Special Beef, glazed
in a demi-glace sauce with spicy butter, with mustard seeds,
rosemary and crushed garlic

New York UA Special Beef 300g 700

Natural wet aged / 21 days of fermentation

Fillet Mignon UA Special Beef 180g/250¢ 450/ 600

Natural wet aged / 12 days of fermentation

Fillet Mignon USA 180g/230g 1800/ 2300
Wet aged / Marbled beef USA,
120 days grain feedin

Chateaubriand UA Special Beef 400g¢ 900

Natural wet aged / 12 days of fermentation

T-bone UA Dry Aged 100g 280
Dry aged / from 50 days of fermentation

The cost can vary depending on the weight of the steak.

The price for 100 g is 280 UAH

Porterhouse UA Dry Aged 100g 300

Dry aged /from 50 days of fermentation
The cost can vary depending on the weight of the steak.
The price for 100 g is 300 UAH

Recommended roasting Medium Rare

UA Special Beef - steaks matured at the restaurant's own mini-produc-
tion facility. We are the only ones in Ukraine who use this type of meat
fermentation. Sam's uses rendered beef fat during long aging, which
adds flavor and juiciness to the steaks.

Natural Wet Aged - steaks fermented in a natural casing made of beef
fat without polyethylene during the ageing stage.

SAUCES
Pepper, Truffle, BBQ 50

One sauce of your choice for free, each next-50 UAH.

All steaks indicate the weight of the raw meat.
All steaks are served with a sauce of your choice




