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X0J104Hi 3aKyCKH

Cold dishes
ITanificbka M'siCHa 3aKyCKa 220
Assorted Italian meat platter
YkpaiHcbka M’sicCHa Jomiedyka 470

(By»keHMHa, pyneT Kypauuii, NoNA4BULA KoNYeHa,
nawTeT, KoBbaca AOMaLLHA, Caslo MapuHOBaHe)

Ukrainian meat board
(roasted ham, chicken roll, smoked bacon,

pate, home-made sauce, pickled pork fillet)

Bitesii0 ToHHaATO
(cku60uKH 3ameueHoro pocT6ipa MoAaThCA 3 COyCOM 3 TyHIIA) 80/60

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

TapTtap 3 TeasaTuHH* ** 120/60
(nmozaeTbes 3 KanepcaMu Ta XpyMKHUMU IpiHKaMu )

Veal tartare
(served with capers and crispy toasts)

TapTap 3 HOpBe3bLKOro J10cocs 100/160
(nopaeTbcA 3 NacToo 3 aBOKaAo)

Salmon tartare

(served with avocado paste)

TapTap 3 po:xeBoro TyHIs 120/50

(nopaetbes 3 coycom Nyakomone,mapuHoBaHUM iMbepem Ta dincamu 3 Hopi)

Pink tuna tartare
(served with Guacomole sauce,pickled ginger and Nori chips)

Puo6He acopri 235/60

(cbomra cnaboconeHa, eckonap, TUrPoOBi KPEBETKM Ta BYrop KonyeHui)

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

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

Myc 3 aBOKa/0 3 CbOMI0I0 C/1IaG0COJIEHOI0 200/30
(Ta CUPY MaCKapnoHe,NoAa€eTbCA 3 3ane4eHnm 60l'lrapCbKMM nepu,eM)

Mousse with avocado with saltedsalmon

( mascarpone cheese mousse, served with baked bell peppers)

INamTeT ne4iHKOBHUM (3 sAriHuM coycom Ta rpiHkaMu) 150/50/40
Liver pate(with berry sauce and croutons)

AcoprTi 6pyckeT 200
-3 CbOMrOt0 ¢/1ab0CONEHOI0 Ta CUPOM MacKapnoHe
-3 6aK/1aXKaHOM Ta CTpayaTenon
-3 KYPKOIO Ta NacToto 3 aBOKaA0 i MaHro
Assorted bruschette
-with salmon and Mascarpone cheese
-with eggplant and strachatella
-with chicken and mango-avocado paste

***PekoMeH/,0BaHO A0/AAaTH Kapnayo 3 YOPHOTO TProQeaio 5
*** It is recommended to add black truffle carpaccio
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ba6a ranym 150/40/40 280,00
(nogaeTbesa 3 GoKayo, B'AneHMMM ToMaTaMm,NOMIAOPaMM Yepi Ta KeApOBUMM ropixamu)
Baba ganush

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

IMasiTpa iTaniicbkux cupiB kiacy «IIpemiym» 210/100/40 670,00
«Premium» cheese platter
CaJ1o MapUHOBaHe 3 YaCHUKOM 100 130,00
Pork fat pickled with garlic
Casatu
Salads
CaJiaT 3 meYeHHX OBOYiB Ta TprdesbHOI cCTpadaTe /I 200 290,00

( mig coycom «Ilecto»)
Salad with baked vegetables and truffle strachatella
(under "Pesto" sauce )

CaJiaT 3 meYeHHX 0BOYiB ,pocT6ida Ta TprodesbHOI cTpavyaTe/In 230 380,00
( mim coycom «IlecTo»)

Salad with baked vegetables,roastbeef and truffle strachatella

(under "Pesto" sauce )

Canar 3 kpadToBuUM cupom Byparra Ta MikcoM TOMaTiB *** 120/110/50 430,00
(33ameyeHuM GoJsirapCcbKUM IeplieM mif coycoM «Ilecto»)

Salad with Buratta craft cheese and tomato mix

(with baked bell pepper under "Pesto" sauce )

CasaT 3 KO394YMM CHPOM Ta 3ale4eHNM GypsAKOM 210 385,00
(3 kempoBMMM ropixamu nig, 0AMBKOBO-6anb3aMiYHUM COYCOM)

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

Canar 3i cBi>kMX 0BOYiB Ta cupa ¢era 250 230,00
(3 3aneyeHMm 6GonrapcbKum nepuem nig 0NMBKOBMM COYCOM Ta COYcOM «lecTon)

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

Casnart «BajieHTHHO» 180 530,00
(TUrpoBi KpeBeTKMU, aBOKAA0, MAHTO, OripKK, NOMIAOPU Nig ONNBKOBO-KYHXKYTHUM COYCOM)

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

Canat«/le/Irouis» 280 390,00
(mikc canaTis, anenbcuH, aBOKaAO0, MaHro, MOMIZOPM Yeppi,KpeBeTKM TUrPOBi Mig AMMOHHO-0MBKOBUM COYCOM)

Salad «DeLucia»

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

CaJsiaT 3 po:KeBUM TYHLIEM 280 550,00

(TomaTamu 4epi, MmaHro,I'yakomouJte miz coycom 3 ropixiB Kembio)

Salad with pink tuna
(cherry tomatoes,Mango, Guacamole with cashew nuts sauce)

***PexkoMeH/,0BaHO A0AaTH Kapnavyo 3 YOPHOTo Tprodear 5 140,00
*** It is recommended to add black truffle carpaccio
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CaJjiaT 3 KOM4YeHUM Byrpem

(maHro, oripkom nig coycom «yakamosne»)
Salad with smoked eel

(mango, cucumberwith sauce «Guacamole»)

CasiaT 3 TEJIATHUHOIO

(3aneyeHnm H6aknaxkaHom Ta 60ArapCbKMM Nepuem, B’ aneHMmmn TomaTamm,
cnpom [lop-61110,KeapoBMMM FOpiXamu Nig, FipyUyHO-MeS0BUM COYCOM )
Salad with veal

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

Canar «Ile3ap» 3 Kypsauum ¢ise a6o ¢ise TeIATUHU
(noeaHaHHA XPYMKOro AucTa canaty aiicbepr i cupy MapmesaH,
obcmaxkeHoro Kypayoro ¢ine , npunpasneHuii coycom «Liesap»)
«Caesar» salad with chicken fillet or veal fillet
(Combination of crisp iceberg lettuce and parmesan cheese,

fried chicken fillet, seasoned Caesar sause with crispy)

Casat 3 Hi>KHMM Ka4yuHUM ¢iie
(kapamenizosaHnm a61yKOM nig coycom Banb3amiko)

Salad with tender grilled duck

(caramelized apple under balsamico sauce)

210

220

250

250

530,00

390,00

310,00

310,00

Cynu
Soups
Cyn Pu6Huii «Byiia6ec»
(3 rpiHkamu Ta coycom «Aiioni»)

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

Kpem-cyn 3 6iiumMmu rpubéamu***
Mushroom cream soup with ceps

KpemM-cyn 3i mnuHaTty
(3 TUrpoBOIO KpeBeTKoI)

Spinach cream soup
(with tiger shrimp)

Bopiy, ykpaiHCbKHI 3 M'ICOM
Ukrainian borscht with meat

Yxa pubanbka
(p16Ha toLiKa 3 HixHUM M’AcOoM Nococa Ta Aopazo)

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

Xo/s10AHUHA cynl M'ACHUUA

%a OCHOBI Ke(ipy abo kBacy)
old meat soup

(based on kefir/based on kvass)

Xo0/10gHUH Cyll 0OBOYEBUI

(1a ocHoBI kedipy abo kBacy)
Cold vegetablye soup
(based on kefir/based on kvass)

***PekoMeH/,0BaHO A0/AAaTH Kapnayo 3 YOPHOTO TProdeaio
*** It is recommended to add black truffle carpaccio
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Hot appetizers
®pyTTi [le Mape ¢p1amoée 200/50/30
(KpeBeTKa TUrpoBa, Migii, Kafibmapu, MOPCbKUIA rpebiHeLb)
Frutti di Mare flambé
(tiger shrimp, mussels, squids, San Jacque scallops)

3ane4yeHuil MOPCbKHI rpeGiHenb 120
3 KpEeBETKOIO l'IiLL CUPHUM IpaTE€HOM

Baked sea scallop
with shrimp under cheese gratin

YuailichbKi Mifii 3anedyeHi B MINMHATHO-CUPHOMY COYCi 250/40
(noaatoTbes 3 XPYMKMMMU TPIHKaMMU )

Chilean mussels baked in spinach and cheese sauce

(served with crispy croutons)

Cup KkamaM6ep 3ane4yeHUN y 6iioMy BHHI 150/40/30
(3 iHKMPHUM KOHOITIOPOM Ta XPYMKMMU TOCTamMM)

Camembert cheese baked in white wine
(with fig jam and toasts)

Kysb€H 3 rpu6amMu 3a aBTOPCbKHMM penenTomM*** 150
Julienne with mushrooms according to the author's recipe

Hi>kHu# 3ane4yeHUi 6aKk/iaXkaH 3i cTpayaTesion 110/70/30
(coycom «lecTo» Ta TONiHagOM 3 Mac/IUH Ta B'AN€@HUX TOMaTIB)

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

1050,00

320,00

530,00

470,00

280,00

370,00

JloMalHA nacra Ta pisorTo
Homemade pasta and risotto

CnaretTti «Kap6oHapa» 3 [lapmoro 300
Spaghetti Carbonara with Parma Ham

Ilanappesie 3 MOPeNpPOAYKTAMHU B POKeBOMY COYCi 400
Pappardelle with seafood in pink sauce

TanbsaTes/1e 3 YOPpHUMU TPIOQeNaIMHU 200
Tagliatelle with with black truffle

JlazaHb4 3 coycoM «BoJioHbE3E» 200
Lasagna with «Bolognese» souse

Pi30TTO 3 Tprode/IbHOI0 NaCTO10 200
Risotto with truffle pasta

BapeHMKHU 3 KAUUHUM M’ COM 250/100
(nopatoTbeaA 3 rpUBHUM Ccoycom)

Varenyky with duck meat

(served with duck meat and mushroom sauce)

**¥*PekoMeH/,0BaHO A0AaTH Kapna4yo 3 YOPHOTo Tprdea 5
*** It is recommended to add black truffle carpaccio

340,00

410,00

320,00
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350,00
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140,00
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CTpaBu 3 puoH
Fish dishes

®ijne [laTaroucoboro Ikauya 3 coycom «Bick»

(I'IO,CI,BETbCﬂ 3 TOMNEHUM LWWNUHATOM,KapTonaero KOHd)i Ta TOMaTamu qepi)
Patagonian Canine fillet with Bisque Sauce

(served with stewed spinach, confit potatoes and cherry tomatoes )

®ise nasnTyca 3anmeyeHe ***
(nig, BepwKoBo-WadpaHOBMM COYCOM, 3 Pi3OTTO 3 TPtodesIbHO NacToto)

Halibut fillet

(under cream saffron sauce with risotto and truffle paste)

HixkHe ¢ise 1ococsa Ha rpuii
(nopaeTbcA 3 3aneyeHNM aBOKaL0,TOMaTamMMu,
CMpPOM CTpavaTeNo Ta rpenndpyToBUM COYyCcoM)
Tender grilled salmon fillet

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

Jlopago (Baroga)
Dorado (by weight)

140/170/40

120/130

130/120/40

100

-3aneyeHa B MOPCbKilt CONi MOAAETLCA 3 COYCOM /NPUroTOBaHa Ha rpuAi/ TywKoBaHa Ha napy

roasted in sea salt with sauce/ grilled/ on steam

®dine AOpaao-rpujib 3 OBOYE€BHUM COTE
Ta CaJIbCOK 3 MAHI'0 Ta aBOKaa0

Grilled dorado fillet with sautéed vegetables
and mango and avocado salsa

PoxxeBuii TYHE€b 3 TOMJICHUM LIIIHMHATOM
Ta K€JPOBUMHU FOpiH.[KaMI/I

Pink tuna with stewed spinach
and pine nuts

®opesb 3aneyeHa***
(dpine dopeni 3aneyeHe 3 KynbeHOM 3 6innx rpubis Ta KeAPOBUMM ropixamu)
Baked trout

(trout fillet stuffed with ceps julienne and pine nuts)

Acoprti pu6u Ta MOpenpoAyKTiB Ha KOMNaHIiI0
(dine nantyca,dpine nococs, KOPONIBCbKI KPEBETKM CMaXKeHi Ha rpuAi,

dine popano 3aneyeHe No-NpPoBaHCbKM, Migii 3aneyeHi nig coycom fop bnto,

NoAaETbCA 3 aBOKaA0)

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)

120/170

130/120

300

820,/100/60

1350,00

760,00

695,00

210,00

650,00

590,00

520,00

2750,00

CtpaBu 3 M’sica
Meat dishes

Creiik Pi6ai [Ipemiym,nopoau Black Angus, ApreHTHHa (Barosa) 100
(100% Organic,TpaBaAHUI BiAKOPM, NOAAETLCA 3 coycom bapbekto,3e/1eHMM MacIoM | NeYeHNM YacHUKOM)

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

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

**¥*PekoMeH/,0BaHO A0AaTH Kapna4yo 3 YOPHOTo Tprdea

*** It is recommended to add black truffle carpaccio

5

560,00

140,00
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Crelik 3i cBMHHOI Ui (Barosa) 100 200,00
(noaaeTbea 3 coycom bapbeKio Ta cMaxkeHOo KapToneto 3 coycom dopbato

Pork neck s(by weight)

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

Kape HOBO3e/1aHACHKOr0 SATHATU-TPUIb (Barosa) 100 850,00
(nopaeTbca 3 oBOYAaMM Ta rPaHAaTOBMM COYCOM)

Grilled rack of New Zealand lamb (by weight)

(served with vegetables and pomegranate sauce)

MeaaibiOHM 3 TEJIATUHU 140/70/80/40 540,00
(HixkHa Tenauya BMUpi3Ka,cMaxKkeHa Ha rpuni
NOAAETLCA 3 KAPTOMIAHO-WNUHATHUM MOPE Nif, BEPLUKOBO-CUPHUM COYCOM 3 NiICOBUMM rpnbamm)

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

®isie MiHbIOH 3 TPIOQE/JIbHUM MIope *** 140/120/50 590,00
(cmarkeHUMM ramBamm Ta coycom 3 6inux rpmbis)

Filet Mignon with truffle puree

(fried mushrooms and boletus sause)

Hi>kHa Tom/1eHa 6apaHMHA y BAHHOMY COYCi 220/150 630,00
(nopaeTbcA 3 NeyeHMMM 0BOYAMM,NEPLLEM YHifli Ta KiH3010)

Tender stewed mutton in wine sauce

(served with baked vegetables, chili pepper and cilantro)

PeGpa cBuHi 3ane4yeHi (Barosa) 100 150,00
(nopaeTbcA 3 KYKypyA3oto rpub )
Pork ribs grilled (by weight)

(served with corn grilled )

Kpouk TymkoBaHMii 3 J1iCOBUMHY rpu6aMu (BaroBui) 100 370,00
(3 0BOYAaMM TYLLKOBAHUMM Y BEPLUKOBOMY COYCi)
Stewed rabbit with wild mushrooms(by weight)

(served with stewed vegetables in creamy sauce)

M’sicHe acopTi 3 0BOYaMH Ha KOMIaHiI0 610/380/120 2700,00
(TenaTuHa,cBUHMHA, bine Kypaye, Kape ArHATU CMaKeHi Ha rpuni,

3 bakaxkaHaMMU, LyKiHi,nepuem 60rapcbknm,nevepuLamMm Ta KyKypyasoto,

NOAAETLCA 3 }KYPaBAMHOBMM COYCOM ,COYCOM 3 cupy FoproHsona Ta coycom bapbekio)

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)

CTpaBM 3 NTHULLI
Poultry dishes

IliBHuK Kokioie B coyci «iKy» 3 6iiuMu rpu6amMu *** 230/130 480,00
(nopmaetbea 3 neyeHolo Kaptonneto)

Kokyule rooster in "Zhu" sauce with ceps

(served with baked potatoes)

®dije KAYKH cMaKeHe 180/230 540,00
(3i cAMBOBMM COYCOM Ta KapTOMAAHUMU KPOKETaMu)

Roasted duck fillet

(with plum sauce and potato croquettes)

***PekoMeH/,0BaHO A0/AaTH Kapnayo 3 YOPHOTO TProQeaio 5 140,00

*** It is recommended to add black truffle carpaccio
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IMMina
Pizza
Maprapura 400 295,00
(coyc 3 TomarTis,cup Mouapena)
Margherita
(tomato sauce, Mozzarella cheese)
Ilina 3 kpadToBuM cupom BypaTrTa Ta coycom «IlecTo» 640 610,00

Pizza with craft cheese Buratta and Pesto sauce

Ilina 3 KpadpTOBUM CMpPOM CcTpayaTesjia Ta HPOMYTTO KPY/J0 500 510,00
Pizza with craft chese Strachatella prosciutto

Ilina 3 rocTpom cajasMi,Mac/iMHaMM Ta cMpoM Mouapesia 450 395,00
Pizza with spicy salami, olives and Mozzarella cheese

YoTupu ce30HU 530 470,00
(coyc 3 Tomaris,canami rocTpa,npoLyTTO KPyA0,nedyepuLi,nomigopn Yyeppi,
cup FoproHsona,Kamambep Ta Mouapena )

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

KyaTtpo ¢popmamxi 400 490,00
(coyc 3 BepLKiB Ta operaHo,cup FoproHsona,

Kamambep,MapmesaH Ta Mouapena)

Quattro formaggi

(cream and oregano sauce, cheese Gorgonzola,

Camembert, Parmesan and Mozzarella)

dokavo

Focaccia
PokKayo 3 operaHo 190 115,00
Focaccia with oregano
Pokayo 3 napMe3aHOM 190 165,00
Focaccia with Parmesan
doKkavyo 3 Necto 190 165,00
Focaccia with pesto
dokayo 3 B’1JIeHUMH TOMaTaMH 250 265,00
Focaccia with sun-dried tomatoes
dokayo Mikc 200 180,00

Focaccia mix



WTLE O

pecropawmH

Pecropas iTaniiicbkoi KyxHi«VALENTINO»
M.JIbBiB,ByJ1. HMKaHKiBCbKOT0,20
+38(032)235-67-66

www.valentino.lviv.ua

info@valentino.lviv.ua

sara(r) uiHa(rpH)

weight(g) price(UAH)

I'apHipu
Side dishes

IIInuHaT 3 BepUIKaMM Ta KeJpOBUMU ropixamu
Creamy spinach with pine nuts

OBoui 3ameyeHi Ha rpuJIi a6o Ha mapy
Vegetables grilled or steamed

KapTomnis 3anedyeHa 3 6iiumMu rpu6éaMmu
Baked potatoes with boletus mushrooms

KapTomnuis 3aneyeHa 3 rjiMmBaMu
Baked potatoes with mushrooms

160 170,00
200 180,00
200 200,00
200 120,00

JdecepTtH
Desserts

«HamoJieoH» 3a aBTOPCbKHUM pelenToM
«Napoleon» according to the author's recipe

dicTramikoBe Tipamicy
Pistachio tiramisu

Kpem-6prosie 3 BaHisibl0 Byp6oH
Creme brulee with Bourbon vanilla

Jeceprt «Bi3e [laB1oBa»
(Hi*XHA MapeHra,LMTPYCOBUI KypA,BEPLUKOBUIA Kpem i CBiXKi Arogu)

Dessert "Bize Pavlova"
(delicate meringue, citrus curd, cream and fresh berries)

Yi3zkelK KJIaCHYHUH
(3 mannHoBMM coycom)

Cheese cake classic
(with raspberry sauce)

TopT «CnapTak»
Chocolate cake «Spartakus»

lITpyae/sib BUIIHEBU
(3 ropixamu Ta BaHiNbHO-LLOKONAAHMM COYCOM,NOAAETLCA 3 MOPO3MBOM)

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

Acopri aecepTiB Ha KOMIIAHiIO
(TOpT HanoNeoH,4i3KelK ,WTpyaenb BUHeBKM,CnapTak)

Assorted dessert platter for a company
(Napoleon cake,cheese cake, cherry strudel, Spartakus)

Mopo3uBO B aCOPTUMEHTI
Ice-cream (on a choice)

CopGeTu B aCOPTUMEHTI
Sorbet (on a choice)

200/50 180,00

120 250,00
130 140,00
170 180,00

130/25 240,00

200 160,00

200/70/50 210,00

730 680,00
40 50,00
40 50,00



