OCHOBHE MEHIO

PAHKOBI CTPABU

BiBCSIHKA 3 CE30HHUMU IrOAAMM Ta ropiXaMu 330 95
Ha BoJli a6o MonoLli

CvpHukm B coyci CabanoH, ropixamu 330 180
Ta CE30HHUMM ArojaMu

ABoKaj0 TocT 3 fiLeM MawoT Ta 3eneHnm 280 165
coycom 3 KiHzoto

Benukuii CHiLaHOK 3 IEYHEr0 Ta TOMaTaMu Ha rpuni.

Ha Bu6ip:
* 3 6eKOHOM 220/60/30 160
* dine-MiHbNOHOM 250/60/30 250
* nococem ['paBnakc 230/60/30 280
MonaeTbed 3 rpiHkamm 3 6inoi Yiabatv Ta Kpem-cupom

CTAPTEPWU / 3AKYCKHA
doplmak 3 JOMaLIHBbOro ocenepus 150/80 135
MoaaeTbes 3 rpiHKamMm 3 MyIbTU3EPHOBOTO XJiby
MawTeT 3 iIHANYKK Ta ATiAHUM MapMenaoM 120/50 135
MopaeTbes 3 rpiHkamMy 3 6inol YiabaTu Ta KpeM-Crpom
JNococb paBnakc 110/30/60 275

MopaeTbes 3 rpiHkamy 3 6inol Yiabatu

CvpHa Tapinka AutunacTi (bepragep, lotoc, MekapiHo) ~ 150/30 260
MojaeTbea 3 MeOM Ta MUTanem

M'acHa Tapinka AntunacTi (lMapma, Cnek, Yopi3o) 150 260
MoaaeTbcsa 3 PyKKONOK Ta MUrAanem

TAP TAP TA KAPIMAY40
TapTap 3 A710BUYKMHM 3 aBOKAL0 200/60/30 265
MoaaeTbes 3 rpiHKamMm Ta Kpem-C1poM
Benukuii TapTap 3 AN0BUYMHU Ta KApTOMISHI Ainu 250/150 455
Kapnauyo 3 inoBUYMHK 3 ONeHbKaMu, KeipoBUMM 190/25 275
ropixamu nip, TprodeNbHOI 3anpaBKoio
TapTtap 3 nnococs Ta aBoKajo 190 320
CAJIATH
MiKc Tpbox TOMaTIB 3 3eNIeHUM MacioM 3 6a3uniKom 300 180
Canat 3 napmoro,'KapamenisoBaHoro rpywioto, 280 250
anesibCUHOM Ta KiHoa
Knacuunuii canat "Llesap” 300 210
3 MapMHOBAHOO KYpPSIY0I0 IPyAKOI0
Canar "Lie3ap” 3 wMaToukaMu dine TeNATUHU Ha rpuni 300 265
Canat 3 KpeBeTKamu, aBOKaJ,0 Ta CBDKUMU TOMaTaMu 320 345
3AKYCKHW [10 BICKI
MpowyTo napma 3 ropixamu Muraanb 100 155
Teepaui cup otoc 3 onuBKamu 100 125
Tapinka 6pycKeT 3 10coceM, 3i CNEKOM Ta rpyLLelo, 200 245

3 MOL,apenoto, 3 KaMam6epoMm Ta ArigHUM Ko



OCHOBHE MEHIO

CTPABU BE3 M'ICA
ABoKapgo-rpunb Ha NOAyLILi 3 PYKKO/W, XyMyCOM 300/20 215
Ta 0BOYEBOIO CaNbCo0. [104aETHCA 3 NITOK0
3aneyeHuni 6aknaxaH 3 niope 6ataTy 350/50 285
Ta 0BOYEBOIO CaNbCOK
3aneyeHa Ha rpuni Kykypyasa nig cupom lNapme3saH 500 145
3 NanpuKOK Ta apOMaTHUMM TPaBaMu (BennKa nopList)
Kamamb6ep ¢pi 3 arigHum Kioni 130/40 230
BYPIEPU

Knacuunwii 6yprep 3 MapMypoBOIO SINOBUYKUHOIO 350/70 265
i cupom Yepaep
MopaeTbea 3 kapTonneo Gpi
Sam's Burger 3 aMepMKaHCbKOI0 A/10BUUMHOIO 350/70 395
MofaeTbCs 3 KApTOMASHUMM AiNamu

M'AICO
Kypsiui kpunbus BBQ 350/50 135
B Me/I0BO-TOMATHIN rna3ypi 3 coycoM PeHy
CnpiHr ponu 3 TENSATUHOK Ta OBOYaMM 200/50 295
Pork Ribs 3 coycom BBQ 400/50 365
CTeiiK 3 IHAWNYKM Y LMTPYCOBOMY MapuHagi 250 245

PUBA
CKyM6pis Ha rpuni 3 3aneyeHUMMU 0BOYAMM 300-350 215
Cibac Ha rpwmni 3i LUINMHATHUM COYCOM 300-350 385
Creiik 3 nococsi. [10aa€TbCA 3 Pi30TTO 130/110 365

cynu
KoHcome 3 Kypya, NOKLWIMHOI0 Ta nepenesimHiM ailem 250 95
bopLy, yKpaiHCbKMI 3 Kpy4yeHUM canoM Ta rpiHkamm  300/50/50 135
OKpoLLKa 3 TeNATUHOI. 3anpasnseTbes Kedipom 3 ripunuero 300 125
Tom fim 3 MOpenpogyKTaMm 350/15 265

XJ1Ib HA TPUNI
Xni6 Ha rpuni 3 apoMaTHUM MacyIoM 160 75
[ pexeMCbKuit 6e3[piIXAXO0BUN, CENHCHKUI XNUTHBO-
NLEHUYHUIA Ta BINNIA NLWEHNYHWIA
LECEPTU

Copbet 120 100
Mopo3uBo acopTi 120 105
BpayHi 190/60 125
KpeM-6ptone 3 ce30HHUMM irogamu 130/30 115
Yuskenk 160 135



STEAK LIST

CTEMK PIB-AW

PI6-AW LADY SIZE 250 r 375
Natural wet aged / 21 neHb / UA

PIB-AWA MAN SIZE 350 r 510
Natural wet aged / 21 feHb / UA

PIB-AM PRIME 420-450 r 750
Natural wet aged / 21 neHb / UA

PI6-AN USA 350 1250
SDA\ wet aged \ 120 fiHiB 3epHOBOr0 BiAroayBaHHs

DRY AGED PIB-AW HA KICTLYI 500 r (370/130) * 1175
Dry aged / 40 gHiB / UA

BapTicTb MOXe BapitoBaTUCSA B 3aN1eXHOCTI Bif Bary CTENKa.
LliHa 3a 100 r - 235 rpH

PekomeHaOBaHa npoxapka cTeiikis Medium Rare

CTEMK TEHEPJIONH
TEHJEPJIONH LADY SIZE 250 r 445
Natural wet aged / 12 gris / UA
TEHJEPJIONH MAN SIZE 350 r 625
Natural wet aged / 12 gHis / UA
LUATOBPIAH 400 r 575
Natural wet aged / 12 gris / UA
TEH/IEP/IONH USA 250 r 1250

USDA \ wet aged \ 120 aHiB 3epHOBOrO BifiroAyBaHHs!

PekomeHa0BaHa npoxapka cTeiikie Medium Rare
B ycix cTelikax Bka3aHa Bara cMporo m'aca

COYCH 50 ml

BuHHuii, BBQ, BULIHEBUIA, NepLeBHii, TpIodenbHuil
OauH coyc Ha Bal B16ip 6e3KOLITOBHO, KOXHWIA HAaCTynHWiA - 50 rpH.

OOBPE IOAATU 10 CTEMKA
Mepeub conogxuit Ha rpuni 50 25
Llykini\Ka6ayok Ha rpuni 50 20
bakna)aH Ha rpuni 50 25
Kykypya3a Ha rpuni 50 20
Mopxksa Ha rpuni 50 7
AcopTi oBoYiB rpunb 300 120

(nepeub \ MopkBa \ 6aknaxaH \ kabayok \ kykypys3a)

TEXHOJ10T 11 MAE 3HAYEHHA

Mw n03piBaeMo M'iCO Ans CTElKIB Ha BNACHOMY MiHIBUPOBHULTBI Ha TepUTOPIl
pecTopaHy 3a iBOMa TexHonoriamu: natural wet aged Ta dry aged. ®epmeHTauis
M'sica Ma€ CyBOPI TEXHOMOTIYHI BUMOTM LLIOA0 TEPMIHIB BUTPUMKI. [ BONOTOro
[03piBaHHs Leit Yac cknagae Big 10 o 30 aHis, ans cyxoro — Big 30 Ao 60 AHiB
3af1eXHO Bifl BUAY CTEKY.

MpocyMo 3BEpHYTY YBarYy, WO MW He MOPYLIYEMO TEXHOMOT IO BUTPUMKM M'Aca Ta
NPUTPUMYEMOCH TEPMIHIB peaniaallii hepMeHTOBaHOr0 M'sica. 3 aKTyanbHO
HasiBHICTIO CTENKIB BU MOXETE 03HaHOMUTUCh Ha 0.

K10 06paHOro BamK CTeKY HEMae B HASBHOCTI, Halll odiLliaHT 3anponoHye Bam
anbTepHaTMBY 3i CTENK-MeHI0. [IKyeMO 3a PO3YMiHHS.

\ Made in Sam’s J




STEAK LIST

CTEWK T-BOYH

T-BOYH 500 r (370/130) * 575
Natural wet aged / 30 aHis / UA

T-BOYH 750 r (550/200) * 850
Natural wet aged / 30 gHiB / UA

T-bOYH USA 650/750 r 1500
USDA \ wet aged \ 120 aHiB 3epHOBOTO BiAroflyBaHHs

DRY AGED T-BOYH 500 r (370/130) * 900
Dry aged / 40 i / UA

BapTicTb MOXe BapitoBaTUCA B 3aNeXHOCTI Bif, Barv cTeiika.
Llita3a 100 - 175 rpH

CTEWK MOPTEPXAYC
MOPTEPXAYC 500 r (370/130) 575
Natural wet aged / 30 gHiB / UA
MOPTEPXAYC 750 r (550/200) * 850

Natural wet aged / 30 aHis / UA

* Cteiiku T-boyH Ta MopTepxayc no 500 1 (370/130) Ta 750 1 (550/200)
MaeTbeA Ha yBasi Bara CTeiiKa, LU0 CKNafaeTbesa 3 YUCTOro M'aca Ta KicTKM

CTEMK Hbl0 MOPK
HbIO MOPK LADY SIZE 250+ 355
Natural wet aged / 21 aeHb / UA
HbI0 MOPK MAN SIZE 350 495

Natural wet aged / 21 aeHb / UA

PekomeHa0BaHa npoxapka cTelikis Medium Rare
B ycix cTeilkax Bka3aHa Bara CMporo m'sica

FAPHIPU

Mornoga kapTonns 3i CMETaHOKO Ta 3€NEHHI0 200/560 55
KapTonns ¢pi 150 55
LUinuHaT 3 BepluKoBUM cOycoM Ta [lapmesaHOM 150 85
Batat ¢pi 3 TprodenbHumM Aitoni Ta MapmesaHom 150/70 185
Acnaparyc Ha rpuni 100 225

KPALLWWA HAMIN OO CTEAKA ___ *0n
Smoky Virgin Mary (ankoronbHa / 6e3anKorofibHa) 165/140
Cilantro Virgin Mary (ankoronbHa / 6e3anKorosbHa) 165/140

NATURAL WET AGED - anoBnunHa, L0 [03pina Yy HaTypanbHiit 06010HUi 3
SI0BNYOrO XMPY 63 BaKyyMHOI yNakoBKM 3 NOMIETUEHY.

BnacHa TexHonoris BOOroro A03pisaHHs

WET AGED - a710BM41MHa BONOTOr0 J03piBaHHS Y BakyyMHOMY
nonieTUNEHOBOMY MaKeTi

DRY AGED - #f10BIYMHa CYyX0ro 103piBaHHs

PRIME BEEF - depmepcbka sinoBuunHa nopoau Black Angus niauiieHol
MapMypOBOCTI, BUPOLLEHa B YKpaiHi

USDA - U.S. DEPARTMENT OF AGRICULTURE — [lenapTameHT CifibCbkoro
l'ocnopapcTga CLUA, 110 BUKOPUCTOBYETHCS 1S NO3HAYEHHS iepXKaBHNX
TEXHONOrYHUX CTaHaPTIB ANOBUUYUHM

. Made in Sam'’s J




MAIN MENU

MORNING DISHES

Oatmeal with seasonal berries and nuts in water or milk 330 95
Cheesecakes in Sabayon sauce, nuts and seasonal berries 330 180

Avocado toast with poached egg and green sauce 280 165
with cilantro
Big breakfast with scrambled eggs and grilled tomatoes
Choice of :
. bgcon _ 220/60/30 160
* Filet mignon 250/60/30 250
* Gravlax salmon. 230/60/30 280
Served with white ciabatta croutons and cream cheese

STARTERS / SNACKS
Forshmak from home salted herring 150/80 135
Served with multi-grain bread croutons
Turkey pate with berry marmalade 120/50 135
Served with white ciabatta croutons
Gravlax salmon 110/30/60 275

Served with white ciabatta croutons

Antipasto cheese plate (Bergader, Goyus, Pecarino) ~ 150/30/15 260
Served with honey and almonds

Antipasto meat plate (Parma, Speck, Chorizo) 150/20/15 260
Served with arugula and almonds

TARTARE AND CARPACCIO
Beef tartare with avocado 200/60/30 265
Served with croutons and cream cheese
Big beef tartare and potato dips 250/150 455
Beef carpaccio with mushrooms, pine nuts under 190/25 275
truffle dressing
Salmon tartar with avocado 190 320

SALADS
Three tomatoes mix with green butter with basil 300 180
Salad with parma, caramelized pear, orange and quinoa 280 250
Classic caesar salad with marinated chicken breast 300 210
Caesar salad with veal fillet on the grill 300 265
Salad with shrimps, avocado and fresh tomatoes 320 345
APPETIZERS FOR WHISKY

Prosciutto Parma with almonds 100 155
Firm Goyus cheese with olives 100 125

Plate of bruschettas with salmon, with baked beef and 200 245
pear, with mozzarella, with Camembert and berry jam



MAIN MENU

DISHES WITHOUT MEAT

Grilled avocado on pillows with arugula, hummus
and vegetable salsa. Serve with with pita bread

Baked eggplant with sweet potato puree
and vegetable salsa

Grilled corn under Parmesan cheese with paprika and
aromatic herbs (large portion)

Camembert fries with berry kuli

BURGERS

300/20

350/50

500

130/40

215

285

145

230

Classic burger with marbled beef and Cheddar cheese
Served with French fries

Sam's Burger with American beef
Served with potato dips

MEAT

350/70

350/70

265

395

BBQ chicken wings in honey-and-tomatoes glaze
with Rench sauce

Spring rolls with veal and vegetables
Pork Ribs with BBQ sauce

Turkey steak in citrus marinade

FISH

350/50

200/50
400/50
250

135

295
365
245

Mackerel grilled with grilled vegetables
Sea bass with spinach sauce

Salmon steak
Served with risotto

SOUPS

300-350
300-350
130/110

215
385
365

Consommeé with chicken, noodles and quail egg
Ukrainian borsch with bacon and croutons
Okroshka with veal. Filled with kefir and mustard

Tom Yam with seafood

GRILLED BREAD

250
300/50/50
300
350/15

95
135
125
265

Grilled bread with aromatic butter
Graham's unleavened, peasant rye-wheat and
white wheat

DESSERTS

160

75

Sorbet

Ice-cream assorted

Brownie

Creme brulee with seasonal berries

Cheesecake

120
120
190/60
130/30
160

100
105
125
115
135



STEAK LIST

STEAK RIB EYE

RIB EYE LADY SIZE 250 ¢ 375
Natural wet aged / 21 days / UA

RIB EYE MAN SIZE 350 g 510
Natural wet aged / 21 days / UA

RIB EYE PRIME 420-450 ¢ 750
Natural wet aged / 21 days / UA

RIB EYE USA 350 ¢ 1250
SDA \ wet aged \ 120 days of grain fattening

DRY AGED RIB EYE BONE-IN STEAK 500 g (370/130) * 1175

Dry aged / 40 days / UA
The cost can vary depending on the weight of the steak.
Price per 100 g - 235 UAH

Recommended steak doneness - Medium Rare

STEAK TENDERLOIN
TENDERLOIN LADY SIZE 250 g 445
Natural wet aged / 12 days / UA
TENDERLOIN MAN SIZE 350 g 625
Natural wet aged / 12 days / UA
CHATEAUBRIAND 400 ¢ 575
Natural wet aged / 12 days / UA
TENDERLOIN USA 250 g 1250

USDA\ wet aged \ 120 days of grain fattening

Recommended steak doneness - Medium Rare
Weight of raw meat. All steaks are served with a sauce of your choice

SAUCES 50 ml

Wine, BBQ, cherry, pepper, truffle
One sauce of your choice for free, each next - 50 UAH

GOOD FOR STEAK
Pepper 50 25
Zucchini \ Courgette 50 20
Aubergine 50 25
Corn 50 20
Carrot 50 7
Assorted grilled vegetables 300 120

(peppers \ aubergine \ courgette \ carrot \ corn)

TECHNOLOGY MATTERS

We ripen steak meat in our own mini-production in the restaurant using two
technologies: natural wet aged and dry aged. Meat fermentation has strict
technological requirements for ageing. For wet ripening, this time is from 10 to 30
days, for dry — from 30 to 60 days, depending on the type of steak.

Please note that we do not violate the technology of ageing meat and adhere to
the terms of sale of fermented meat. You can see the current availability of steaks
on the board.

If your chosen steak is not available, our waiter will offer you an alternative from
the steak list Thank you for understanding.

Made in Sam’s




STEAK LIST

STEAK T-BONE

T-BONE 500 g (370/130) * 575
Natural wet aged / 30 days / UA

T-BONE 750 g (550/200) * 850
Natural wet aged / 30 days / UA

T-BONE USA 650/750 g 1500
USDA \ wet aged \ 120 AHiB 3epHOBOTO BIfiroAyBaHHS

DRY AGED T-BONE 500 g (370/130) * 900
Dry aged / 40 days / UA

The cost can vary depending on the weight of the steak.
Price per 100 g - 175 UAH

STEAK PORTERHOUSE
PORTERHOUSE 500 g (370/130) * 575
Natural wet aged / 30 days / UA
PORTERHOUSE 750¢  (550/200) * 850

Natural wet aged / 30 days / UA

* T-Bone and Porterhouse steaks 500 g (370/130) and 750 g (550/200)
Steak weight consisting of pure meat and bone

STEAK NEW YORK
NEW YORK LADY SIZE 250~ 355
Natural wet aged / 21 days / UA
NEW YORK MAN SIZE 350 r 495

Natural wet aged / 21 days / UA

Recommended steak doneness - Medium Rare
Weight of raw meat. All steaks are served with a sauce of your choice

GARNISHES

Young potatoes with sour cream and herbs 200/55 55
French fried 150 55
Spinach with cream sauce and Parmigiano 150 85
Batata fries with with truffle Aioli and Parmigiano 150/70 185
Grilled asparagus 100 225

THE BEST DRINK FOR STEAK %™
Smoky Virgin Mary (alcoholic / non-alcoholic) 165/140
Cilantro Virgin Mary (alcoholic / non-alcoholic) 165/140

NATURAL WET AGED - beef ripened in a natural membrane of beef fat without
vacuum packaging made of polyethylene.
Own wet ripening technology

WET AGED - wet ripening beef in a vacuum plastic bag
DRY AGED - dry ripened beef
PRIME BEEF - farm beef breed Black Angus high marbling, grown in Ukraine

USDA - U.S. DEPARTMENT OF AGRICULTURE - used to designate state beef
technology standards

Made in Sam's




