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X0J/104Hi 3aKyCKH

Cold dishes
ITanificbka M’sicHa 3aKycKa 220
Assorted Italian meat platter
YkpaiHcbKka M'siCHa AomiedykKa 470

(by»keHUHa, pyneT Kypaunin, NonaaBmLA KONYeHa,
nawTeT, KoBbaca AOMALLHA, Caslo MapuUHOBaHe)
UKkrainian meat board

(roasted ham, chicken roll, smoked bacon,

pate, home-made sauce, pickled pork fillet)

BiTesuio ToHHATO
(ckM60YKH 3ameyeHoro pocT6ida MoAAITHCA 3 COYCOM 3 TYHIA) 80/60

Vitello Tonnato
(slices of baked roast beef served with tuna sauce)

TapTap 3 TeIITUHU 120/60
(moza€eThCs 3 KanepcaMy Ta XPYMKHUMU IpiHKaMH )

Veal tartare

(served with capers and crispy toasts)

TapTap 3 HOpBE3bKOro J10CoCH 100/160
(nopaeTbes 3 nacToro 3 aBOKaAo)

Salmon tartare

(served with avocado paste)

Pu6GHe acopri 235/60
(cbomra cnaboconeHa, eckonap, TUrPOBi KPEBETKM Ta BYrop KoN4YeHui)
Fish platter

(salted salmon, escolar, tiger shrimps and smoked eel)

Ikpa siococeBa 3 rpiHKaMu 40/60/20
Salmon caviar with toasts

Myc 3 aBOKaj0 3 CbOMI'0OI0 CJ1a60CO/I€HOK 200/30
(Ta cpy macKapnoHe,noaaeTben 3

3aneyeHnm 60ArapcbKMm nepuem)

Mousse with avocado with saltedsalmon

( mascarpone cheese mousse,

served with baked bell peppers)

IamreT ne4iHKOBUHA 150/50/40
(3 ArigHMM coycom Ta rpiHKamm)

Liver pate

(with berry sauce and croutons)

Acopri 6pyckeTt 180
-3 CbOMIOt0 C1abOCONEHOIO Ta CMPOM MacKaprnoHe
-3 IMCUYKamu Ta cupom dop-bato
-3 KYPKOIO Ta MNacTo0 3 aBOKaAO i MaHro
Assorted bruschette
-with salmon and Mascarpone cheese
-with golden chanterelle mushrooms and Dorblu cheese
-with chicken and mango-avocado paste

465,00

520,00

260,00

310,00

660,00

840,00

580,00

530,00

240,00

360,00
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BaGa raHyn 150/40/40 280,00
(nopaeTbea 3 Gokauo, B’AneHMMM TOMaTaMm,NOMIZOPaMM Yepi Ta KeApPOBUMM ropixamu)
Baba ganush

(served with focaccia,dried tomatoes,cherry tomatoes and pine nuts )

[ManxiTpa iTanificbkux cupiB Kiaacy «IIpemiym» 210/100/40 670,00
«Premium» cheese platter_

Cas10 MapUHOBaHe 3 YaCHUKOM 100 130,00
Pork fat pickled with garlic

dine ocene usa 3 KapTOIJIEIO 100/80/50/40 210,00
(BiaBapeHo B MyHAMpPax Ta MapuHoBaHo umnbyneto)

Herring with potatoes
(boiled in_jacket and pickled onions)

Casiatu
Salads

CasiaT 3 ne4yeHUX OBOYiB Ta TPrOPeabHOI CTpadyaTe /Iu 200 270,00
(mig coycom «Ilecto»)
Salad with baked vegetables and truffle strachatella

( under "Pesto" sauce )

CasiaT 3 ne4yeHUX OBOYiB ,pocT6ida Ta TprodesbHOI cTpayaTeaIu 230 320,00
(mig coycom «IlecTo»)

Salad with baked vegetables,roastbeef and truffle strachatella

( under "Pesto" sauce )

Canart «Kanpese» 270 250,00
(momizopHu, MorapeJia, pykoJia miz coycom «Ilecto»)

Caprese salad

(tomatoes, mozzarella, arugula salad with «Pesto» dressing

CajnaT 3 KO3I4YUM CUPOM Ta 3ale4eHUM GYpPAKOM 210 375,00
(3 kKeapoBMMM ropixamm nig 0AMBKOBO-6anb3aMiYHUM COYCOM)

Salad with goat cheese and roasted beets
(with pine nuts under olive-balsamico sauce)

Cauar 3i cBi>kux 0BO4iB Ta cupa deta 250 195,00
(3 3aneyeHMm 6oarapcbKMMm nepuem nif 0IMBKOBUM COYCOM Ta coycom «lecTo»)

Fresh vegetable salad and feta cheese
(Under olive sauce and "Pesto" sause with baked bell pepper)

Casiat «BaJIeGHTHHO» 180 510,00
(TVrpoBi KPEBETKM, aBOKaZL0, MaHTO, OTipKK, MOMIZOPW Mifg, ONIMBKOBO-KYHKYTHUM COYCOM)

Salad «Valentino»
(tiger shrimps, avocado, mango, cucumbers, tomatoes, under olive-sesame sauce)

Canart«/e/lodisa» 230 390,00
(miKc canaTis, anenbcuH, aBOKaZL0, MaHro, MOMIAOPU Yeppi,KPEBETKM TUIPOBI Nif MMMOHHO-0/IMBKOBUM COYCOM)

Salad «DeLucia»

(mix of salads, orange, avocado, mango, cherry tomatoes,tiger shrimps with olive lemon sause)

CasiaT 3 KOM4YeHUM ByrpeM 210 510,00
(maHro, oripkom nig, coycom «'yakamone»)

Salad with smoked eel

(mango, cucumberwith sauce «Guacamole»)
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Cas1aT 3 TEJIATUHOIO

(3anevyeHnm 6aknarkaHom Ta 60ArapCbKUM Nepuem, B’aneHUMN TomaTamu,
cupom [lop-6110,KeapoBUMMM ropixamu nig, ripyMyHO-MeL0BMM COYCOM )
Salad with veal

(baked eggplant and bell pepper,dried tomatoes,Dorblu cheese, pine nuts
under mustard and honey sauce)

Canar «lle3ap» 3 Kypa4yuM Pisie a6o Ppise TeIATUHN
(noepHaHHA XpPYMKOro IMcTa canaty aiicbepr i cupy NMapmesaH,
06CcmaXKeHoro Kypadoro ¢ine Ta 6eKoHy, npunpasaeHuii coycom «Liesap»)
«Caesar» salad with chicken fillet or veal fillet
(Combination of crisp iceberg lettuce and parmesan cheese,

fried chicken fillet and bacon seasoned Caesar sause with crispy)

Canat 3 HLKHUM Ka4yuHUM Pine
(kapamenizosaHnm abaykom nig coycom 6anb3amiko)

Salad with tender grilled duck

(caramelized apple under balsamico sauce)

220 360,00
250 290,00
250 290,00

Cymnnu
Soups
Cyn Pu6Huii «Byiiaéec»
(3 rpiHkamm Ta coycom «Aiioni»)

Soup «Bouillabaisse»
(with croutons and sauce «Aioli»)

Kpem-cyn 3 6i1MMu rpu6amMu
Mushroom cream soup with ceps

Kpem-cyn 3i mmnmuHaTy
(3 TUrPOBOIO KpPeBeTKOI)

Spinach cream soup
(with tiger shrimp)

Bopuy yKpaiHCbKHH 3 M'ICOM
Ukrainian borscht with meat

Yxa pubanbka
(pw6Ha IOLLIKA 3 HiXKHUM M’AICOM N10COCA Ta A0Paao)

Fisherman’s fish soup
(fish bullion with soft salmon and dorado)

KanycHSIK nmo-ceJITHCbKHU
Kapusnyak (country cabbage soup )

300/40/30 570,00

200 250,00

200 180,00

280/40/70 145,00

250/80 280,00

300/60/60 130,00

lapsa4i 3aKycku

Hot appetizers
®pyTTi le Mape ¢p1ambe
(KpeBeTKa TUrpoBa, Migji, KalbMmapu, MOPCbKUIA rpebiHeLb)
Frutti di Mare flambé
(tiger shrimp, mussels, squids, San Jacque scallops)

Yuaiiceki Miaii 3anedyeHi B LINMHATHO-CUPHOMY COYCi
(nopatoTbea 3 XPYMKUMM TPIHKaMM )

Chilean mussels baked in spinach and cheese sauce
(served with crispy croutons)

Cup kamaMO6ep 3ane4yeHuil y 6iioMy BUHI
(3 IHXMPHUM KOHITIOPOM Ta XPYMKMMM TOCTamMM)
Camembert cheese baked in white wine
(with fig jam and toasts)

200/50/30 950,00

250/40 440,00

150/40/30 450,00
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Ky/ib€eH 3 rpp6aMu 3a aBTOPCbKHUM peLienToM 150 250,00
Julienne with mushrooms according to the author's recipe

ApanuiHi 3 rpu6amu 200/50 520,00

(nopaetbes 3 TprodenbHUM coycom)

Arancini with mushrooms
(served with truffle sause)

Hi>kHu# 3aneyeHull 6aK/IaXkaH 3i cTpayaTe/iion 110/70/30 340,00
(coycom «IMecto» Ta TONiHaZOM 3 MAaC/IMH Ta B'AI€HUX TOMaTIB)

Tender baked eggplant with stracciatella
(with "Pesto" sauce and olive tapenade with sun-dried tomatoes

JloMalHA nacra Ta pisorto
Homemade pasta and risotto

CnarertTi «Kap6oHapa» 3 [lapmoro 300 320,00
Spaghetti Carbonara with Parma Ham

CnaretTi «boJIOHBE3E» 300 180,00
Spaghetti «Bolognese»

IMamapaesie 3 MOpenpoAyKTaMHU B POXKEBOMY COYCi 400 380,00
Pappardelle with seafood in pink sauce

TanbsATe//1e 3 YOPHUMHU TPprOeasIMU 200 300,00
Tagliatelle with with black truffle

JlazaHbs 3 coycoM «BoJioHbE3E» 200 230,00
Lasagna with «Bolognese» souse

PizoTTO 3 Tprode/bHOI0 NaCTOI0 200 320,00
Risotto with truffle pasta

MTiTiM 3 M'sicoM Miaii 150 220,00
Ptitim and mussel meat

BapeHHNKU 3 KAUUHUM M’ ICOM 250/100 370,00
(nopatoTbea 3 rpMbHMM coycom)
Varenyky with duck meat

(served with duck meat and mushroom sauce )

CtpaBu 3 pu6bu
Fish dishes

dise okeaHIYHOTr0 YU/IICBKOr0 ciGaca-rpuib 140/150 1350,00
(nopaetbesa 3 NTiTiMOM Ta M’Acom migin)

Grilled fillet of the ocean Chilean sea bass
(served with ptitim and mussel meat)

dine nmasTyca 3aneyeHe 120/130 710,00

(nig, BepwKoBo-wadpaHOBUM COYCOM, 3 Pi3OTTO 3 TPOdENbHOK NacToto)

Halibut fillet

(under cream saffron sauce with risotto and truffle paste)

dine nantyca 3aneyeHe 120/150 690,00

(nopaeTbesa 3 NTiITIMOM Ta M’Acom Mmigiit)

Baked Halibut fillet

(served with ptitim and mussel meat)
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HixkHe ¢ise s10cocs HA rpuJti
(nogaeTbea 3 3aneyeHMM aBOKaA0, TOMATaMM,
CMPOM CTpavaTeNIo Ta rpenndpyToBNM COYyCcoMm)
Tender grilled salmon fillet

(served with baked avocado,tomatoes,
stracciatella cheese and grapefruit sause)

Jopapo (Barosa)

Dorado (by weight)

-3ane4yeHa B MOPCbKill COMi NOAAETLCA 3 COYCOM
roasted in sea salt with sauce

-NPUroToBaHa Ha rpui

grilled

-TyLLKOBaHa Ha napy

on steam

3amneueHe ¢ise AOpago NO-CUNMIIACEKHA
Baked dorado (by sycylian recipe)

dJopeﬂb 3arne4dyeHa

(dbine dopeni 3aneyeHe 3 KynbeHOM 3 6innx rpmbis Ta Ke4POBUMM ropixamm)
Baked trout

(trout fillet stuffed with ceps julienne and pine nuts)

AcopTi pu6u Ta MOpPEeNpOAYKTiB Ha KOMIIaHiI0

(dbine nanTtyca,dine nococs, KOPONIBCbKI KPEBETKM CMAXKEHi Ha rpuni ,

dine popano 3aneyeHe No-nNpPoBaHCbKM, Migii 3aneyeHi nig coycom Jop Bato,
NOJAETLCA 3 aBOKAZO)

Assorted fish and seafood for a company

(halibut fillet, salmon fillet, grilled king shrimps,dorado fillet

stuffed in Provence style,mussels stuffed in Blue Cheese sause, served with avocado)

130/120/40 695,00

100 210,00
200 460,00
300 490,00

820/100/60 2650,00

CtpaBu 3 M'sica
Meat dishes

MeaabiiOHM 3 TEJIATHUHU

(Hi*kHa Tensya BUpPi3Ka,CMayKkeHa Ha rpuni

NOAAETLCA 3 KAPTONNAHO-LWMUHATHMM NOpe Mig,
BEPLUKOBO-CUPHUM COYCOM 3 J1iCOBUMMU rpnbamum)

Veal medallions

(Tender veal tenderloin served with potato-spinach puree
under cream-cheese sauce with wild mushrooms)

dise MiHbIiOH 3 TpIOdebHUM NIOpe
(cmarkeHMMK ranBamm Ta coycom 3 6inumx rpubis)
Filet Mignon with truffle puree

(fried mushrooms and boletus sause)

140/70/80/40 520,00

140/120/50 580,00

HixkHi Tens4i mjiyku ToMms1eHi (Barosa) 100 310,00
(y yepBOHOMY BMHi 3 KapTONNAHO-CENEPOBMM Miope)

Tender veal cheeks stewed (by weight)

(in red wine with potatoes-celery puree)

Creiik Pi6aii [Ipemiym,nopoau Black Angus, ApreHTHHa (Barosa) 100 560,00

(100% Organic,TpaBAHUI BiAKOPM, NOAAETLCA 3 COYCOM BapbeKio,3eNeHMM MaC/IOM i MeYeHUM YaCHUKOM)

Ribeye Steak Premium, Black Angus, Argentina (by weight)

(100% Organic grass feeding, served with barbeque sauce,green butter and roasted garlic)

Crelik 3i cBUHHOI Ui (Barosa)
(nopaeTbes 3 coycom bapbeKto Ta cMaXKeHoto KapToneto 3 coycom [opbnto
Pork neck s(by weight)

(served with barbecue sauce and baked potatoes under Dorblu sauce )

100 200,00
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Pe6Gpa cBuHi 3anieyeHi (Barosa)
(nopaeTbes 3 KyKypyA30to rpub )

Pork ribs grilled (by weight)

(served with corn grilled )

Kape HOBO3e/IaHACBKOTO SITHATH-TPUJIb (Barosa)
(nopaeTbca 3 oBOYaMM Ta FPaHATOBMM COYCOM)
Grilled rack of New Zealand lamb (by weight)

(served with vegetables and pomegranate sauce)

Kpo/uk TymkoBaHu# 3 JIiCOBUMU rpu6aMu(BaroBuii)
(3 oBOYAMM TYyLWIKOBAHUMM Y BEPLLKOBOMY COYCi)
Stewed rabbit with wild mushrooms(by weight)

(served with stewed vegetables in creamy sauce)

M’sicHe acopTi 3 0BOYaMH Ha KOMIIaHi0
(TenaTuHa,cBuHMHA, diNe Kypaye, Kape ArHATU CMaXKeHi Ha rpuAi

3 bakNarKaHaMu, LyKiHi,nepLem 601rapcbKnm,neyepmLamm Ta KyKypyasoto,
NOAAETLCA 3 KYPABAVHOBMM COYCOM ,COYCOM 3 cupy loproHsona Ta coycom Bap6ekio)

Assorted meat platter for a company

(grilled veal, pork, chicken fillet, rack of lamb

with eggplant, zucchini, belly pepper, mushrooms and corn

under cranberry sauce , Gorgonzola cheese sauce and barbeque sauce)

100 150,00
100 750,00
100 350,00

610/380/120 2550,00

CTpaBM 3 nTHULL]

Poultry dishes

HikHe ¢ise kypuatu ¢apmupoBaHe
(8’AneHnMmun Tomatamm ,macaMHamm Ta 6asuaikom nig coycom

3 Cupy I'oprOHaona ,A0A4A€ETbCA 3 TYLWKOBAHUM WWNUHATOM Ta Kea4pOoBUMU FOpiXaMVI)

Chicken fillet stuffed
(sun-dried tomatoes, olives and basil in sauce
of Gorgonzola cheese, served with stewed spinach and pine nuts)

®dijsle KAYKM CMaKeHe
(3i cAMBOBMM COYCOM Ta KapTOMIAHUMM KPOKETaAMM)

Roasted duck fillet

(with plum sauce and potato croquettes)

170/70/50 360,00

180/230 520,00

Ilina
Pizza
Maprapura
(coyc 3 Tomaris,cup Mouapena)
Margherita

(tomato sauce, Mozzarella cheese)

Ilina 3 KpadpTOBUM CHPOM cTpavaTe/ijia TA MPOLIYTTO KPYAO

Pizza with craft chese Strachatella prosciutto

Iliza 3 rocTpoio cajsaMi,Mac/;iMiHaMH Ta cuipoM MouapeJsia

Pizza with spicy salami, olives and Mozzarella cheese

YoTHupu ce3o0HHU

(coyc 3 TomarTis,cansmi roctTpa,NpoLLYTTO KPYA0,NneyepuLi,nomigopu Yeppi,

cup FoproHsona,Kamambep Ta Mouapena )
Four seasons

400 290,00
500 480,00
450 390,00
530 440,00

(tomato sauce, spicy salami, prosciutto crudo, mushrooms,cherry tomatoes, cheese Gorgonzola, Camembert and Mozzarella)



WTLE O

pecropawms

PecrtopaH itanificbkoi KyxHi«VALENTINO»
M.JIbBiB,ByJ1. HikaHkiBcbkoro, 20
+38(032)235-67-66

www.valentino.lviv.ua

info@valentino.lviv.ua

gara(r)

uiHa(rpH)

weight(g) price(UAH)

KyaTpo ¢popmagxki

(coyc 3 BepLuKiB Ta operaHo,cnp froproHsona,
Kamambep,MapmesaH Ta Mouapena)
Quattro formaggi

(cream and oregano sauce, cheese Gorgonzola,
Camembert, Parmesan and Mozzarella)

400

480,00

dokauo
Focaccia

®okayo 3 operaHo
Focaccia with oregano

®dokayvo 3 napMe3aHOM
Focaccia with Parmesan

dokayo 3 necto
Focaccia with pesto

doKa4o 3 B’1JICHUMH TOMaTaMH
Focaccia with sun-dried tomatoes

dokayo Mikc
Focaccia mix

190

190

190

250

200

115,00

165,00

165,00

255,00

175,00

FapHipu
Side dishes

IlInuHaT 3 BepIIKaMM Ta KeAPOBUMH ropixamMmm
Creamy spinach with pine nuts

OBoui 3aneyeHi Ha rpui a6o Ha napy
Vegetables grilled or steamed

KapTonuis 3aneyeHa 3 6iiuMu rpu6amu
Baked potatoes with boletus mushrooms

KapTonuis 3aneyeHa 3 riimBaMu
Baked potatoes with mushrooms

160

200

200

200

170,00

170,00

180,00

110,00

Hdeceptu

Desserts
«HamoJieoH» 32 aBTOPCbKHUM pelenToM
«Napoleon» according to the author's recipe

IllokonagHut GoHAAH
Chocolate fondant

IlaHHa-KoOTTAa 3 periony II'eMoHT
(dicTamkoBo-BaHiNIbHA 3 MAJTMHOBUM COYCOM)
Panna cotta from the Piedmont region
(pistachio-vanilla with raspberry sause)

Tipamicy
Tiramisu

YizkeHlK KJIaCUYHUU
(3 manuHoBUM coycom)
Cheese cake classic
(with raspberry sauce)

200/50

150/100

150/30

120

130/25

180,00

250,00

250,00

170,00

230,00
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TopT «Cnaptak» (BaroBmuii)
Chocolate cake «Spartakus» (by weight)

HITpyaenb A6Jay9HUN
(3 poA3vMHKaMK Ta BaHi/NIbHO-LIOKO/1aAHUM COYCOM,NOAAETLCSA 3 MOPO3MBOM)

Strudel with apples

(with raisins and vanilla&chocolate sauce,served with ice-cream)

lITpyaesnb BULIHEBUN
(3 FOpiXaMM Ta BaHiJ'IbHO-LLIOKO}'IaAHVIM COyCOM,N0AQETLCA 3 MOpO3VIBOM)

Strudel with cherries
(with nuts and vanilla&chocolate sauce,served with ice-cream)

Acopri secepTiB Ha KOMIIaHiI0
(TOPT HaNo/1eOH,4i3KENK ,WITPYAENb BUWHEBUN, WITPYAENb A6YUYHNI)

Assorted dessert platter for a company
(Napoleon cake,cheese cake, cherry strudel, Strudel with apples)

Mopo31BO B aCOPTUMEHTI
Ice-cream (on a choice)

Cop6eTH B aCOPTUMEHTI
Sorbet (on a choice)

100 80,00

200/70/50 210,00

200/70/50 210,00

730 650,00
45 45,00
45 45,00



