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X0J104Hi 3aKyCKH

Cold dishes
ITanilicbka M'siCHa 3aKyCKa 220
Assorted Italian meat platter
YkpaiHcbKa M’sicHa Joliedyka 470

(By»keHMHa, pyneT Kypauuii, NoNA4BULA KoNyeHa,
nawTeT, KoBbaca AOMALLHSA, CaN0 MapUHOBaHe)
UKkrainian meat board

(roasted ham, chicken roll, smoked bacon,

pate, home-made sauce, pickled pork fillet)

Bitesii0 ToHHaATO
(cku60uKH 3ameyeHoro pocT6ipa MoAarThCA 3 COyCOM 3 TyHIIA) 80/60

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

TapTap 3 TeJIATUHHA 120/60

(mofa€eThCs 3 KanepcaMu Ta XPyMKUMU TPiHKaMH)
Veal tartare
(served with capers and crispy toasts)

TapTap 3 HOpBEe3bKOTI0 JIOCOCH 100/160
(nopaeTbcA 3 NacToo 3 aBOKaAo)

Salmon tartare

(served with avocado paste)

Pu6He acopri 235/60
(cbomra cnabocosieHa, eckonap, TUrPOBi KPEBETKM Ta BYrop KOMYeHui)
Fish platter

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

Ikpa 10coceBa 3 rpiHKaMu 40/60/20
Salmon caviar with toasts

Myc 3 aBOKa/0 3 CbOMIOI0 CJ1IaG0COJIEHOI0 200/30
(Ta CUPY MaCKapnoHe,no4a€eTbCA 3

3aneyeHnMM 60rapcbKUM nepuem)

Mousse with avocado with saltedsalmon

( mascarpone cheese mousse,

served with baked bell peppers)

INamTeT ne4iHKOBUIA 150/50/40
(3 ArigHMM coycom Ta rpiHKamm)

Liver pate

(with berry sauce and croutons)

AcoprTi 6pyckeT 180
-3 CbOMrot0 ¢/1ab0CONEHOI0 Ta CUPOM MacKapnoHe
-3 IMCUYKamm Ta cupom [lop-bnto
-3 KYPKOIO Ta NacToto 3 aBOKaA0 i MaHTo
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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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 )

IasiTpa iTaniicbKux cupiB kiaacy «Ipemiym» 210/100/40
«Premium» cheese platter_

Cas1io MapUHOBaHe 3 YaCHUKOM 100
Pork fat pickled with garlic

dise ocesieanAa 3 KAPTOIJIEKD 100/80/50/40
(siaBapeHolo B MyHAMpPaX Ta MapuHOBaHo Lubyneto)

Herring with potatoes
(boiled in_jacket and pickled onions)

670,00

130,00

210,00

Casatu
Salads

CaJiaT 3 meYeHHX OBOYiB Ta TprdesbHOI cTpayaTe /I 200
( mim coycom «IlecTo»)

Salad with baked vegetables and truffle strachatella
(under "Pesto" sauce )

CanaT 3 me4yeHHX OBOYiB ,pocT6ida Ta TprodebHOI cTpayaTe//Iu 230
( mim coycom «IlecTo»)

Salad with baked vegetables,roastbeef and truffle strachatella

(under "Pesto" sauce )

Casat «Kanpese» 270
(momMizopu, Molapesia, pykoJia mif coycom «Ilecto»)

Caprese salad

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

CasnaT 3 KO3SYUM CHPOM Ta 3ale4eHUM OYpPAKOM 210
(3 kenpoBMMM ropixamm 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 ¢peTa 250
(3 3aneyeHMm 6Gonrapcbkum nepuem nig 0NMBKOBMM COYCOM Ta COYCOM «llecTo»)

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

Casiat «BajieHTHUHO» 180
(TMrpoBi KpeBeTKKU, aBOKaA0, MAHTIO, OTipKK, MOMIA0PU Nif 0NIMBKOBO-KYH}KYTHUM COYCOM)

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

Canat«/e/Irouis» 230

(miKc canaTis, anenbCMH, aBOKaA0, MaHro, MOMiZOPKM Yeppi,KPeBETKM TUIPOBI Nig, NMMOHHO-0/IMBKOBUM COYCOM)

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

CaJiaT 3 KOIM4YeHUM Byrpem 210
(maHro, oripkom nig coycom «lyakamone»)

Salad with smoked eel

(mango, cucumberwith sauce «Guacamole»)

270,00

320,00

250,00

375,00

195,00

510,00

390,00

510,00
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CaJjiaT 3 TeJIATHHOIO

(3aneyeHum baknaxkaHom Ta 60ArapCbKMM Nepuem, B’ aneHMmmn TomaTamm,
cupom [op-61t0,KeapoBUMM ropixamu nig, ripyMyHoO-mea0BUM COYCOM )

Salad with veal

(baked eggplant and bell pepper,dried tomatoes,Dorblu cheese, pine nuts

under mustard and honey sauce)

Canar «lle3ap» 3 KypssuuM ¢isie a6o Pise TeJITUHU

(noeaHaHHA XPYMKOro AnUcTa canaty alicbepr i cupy MapmesaH,

obcmaxkeHoro Kypadoro ¢ine Ta 6ekoHy, npunpasneHuii 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)

Casat 3 Hi>KHMM Ka4yuHUM (isie
(kapamenizosaHnm a61yKOM nig coycom 6anbaamiko)

Salad with tender grilled duck

(caramelized apple under balsamico sauce)

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

Cymnu
Soups
Cyn Pu6onuii «byiia6ec»
(3 rpiHkamu Ta coycom «Aiioni»)

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

KpemM-cyn 3 6isiuMu rpu6amMmu
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 toLKka 3 HixHUM M’AcOoM Nococa Ta Aopazo)

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

KanycHAK no-ceJsiHCbKH
Kapusnyak (country cabbage soup )

300/40/30 580,00

200 250,00

200 180,00

280/40/70 145,00

250/80 280,00

300/60/60 130,00

lapsd4i 3aKycku
Hot appetizers

®pyTTi [le Mape ¢p1amoe
(KpeBeTKa TMrpoBa, Mifii, KafibMapK, MOPCbKUIA rpebiHelb)
Frutti di Mare flambé

(tiger shrimp, mussels, squids, San Jacque scallops)

Yusiicbki Mifii 3aneyeHi B LINMHATHO-CUPHOMY COYCi

(nogatoTbcA 3 XPYMKUMU TPiHKaMK )

Chilean mussels baked in spinach and cheese sauce

(served with crispy croutons)

Cup xamam6ep 3ane4yeHUM y 6iioMmy BHHi
(3 IHXMPHMM KOHOITIOPOM Ta XPYMKMMM TOCTamM)

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

200/50/30  1050,00

250/40 530,00

150/40/30 470,00
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Ky ib€H 3 rpu6amMu 3a aBTOPCHKHMM pPeLienToOM 150 250,00
Julienne with mushrooms according to the author's recipe

ApanuiHi 3 rpu6amu 200/50 520,00

(nopaeTbea 3 TprodenbHUM coycom)

Arancini with mushrooms
(served with truffle sause)

Hi>kHu# 3aneyeHU 6aK/IaXkaH 3i cTpayaTe/iion 110/70/30 370,00
(coycom «MecTto» Ta TONiHaAOM 3 MAC/MH Ta B'A€HUX TOMaTIB)

Tender baked eggplant with stracciatella

(with "Pesto" sauce and olive tapenade with sun-dried tomatoes
JloMmauiHa nacra ta pi3oTTo
Homemade pasta and risotto

CnaretTi «Kap6oHapa» 3 [lapmoro 300 340,00
Spaghetti Carbonara with Parma Ham

CnaretTti «BoJ/IOHBE3E» 300 190,00
Spaghetti «Bolognese»

Ilanapaesie 3 MOpeNnpPoOAYKTaMHU B POKeBOMY COYCi 400 390,00
Pappardelle with seafood in pink sauce

TanbsaTes/1e 3 YOPpHUMH TPIOQeaIMHA 200 320,00
Tagliatelle with with black truffle

JlazaHb4 3 coycoM «BoJioHbE3E» 200 240,00
Lasagna with «Bolognese» souse

PizoTTO 3 TprodeibHOI NACTOI0 200 340,00
Risotto with truffle pasta

MTiTiMm 3 M'sIcom Miaiit 150 220,00
Ptitim and mussel meat

BapeHHMKHU 3 KAUUHUM M’ COM 250/100 370,00
(nopatoTbea 3 rpUbHUM coycom)
Varenyky with duck meat

(served with duck meat and mushroom sauce )

CtpaBu 3 pu6bu
Fish dishes

dise okeaHiYHOT0 YHJIiMCBKOTrO ci6aca-rpujib 140/150 1350,00
(nopaeTbcA 3 NTiTIMOM Ta m’Aacom Migin)

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

®ise naaTyca 3aneyeHe 120/130 710,00

(nig, BepluKoBoO-WadpaHOBKMM COYCOM, 3 PI3OTTO 3 TptodesbHO NacToto)

Halibut fillet

(under cream saffron sauce with risotto and truffle paste)

dine manTyca 3anedyeHe 120/150 690,00

(noaaeTbea 3 NTiTIMOM Ta M’AcOM Migii)

Baked Halibut fillet

(served with ptitim and mussel meat)
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HixkHe ¢ise s10cocst Ha rputi
(nopaeTbcA 3 3aneyeHMM aBOKaao,ToMaTamu,
CMPOM CTpayaTeNIo Ta rpenndpyToBNM COYyCcoMm)
Tender grilled salmon fillet

(served with baked avocado,tomatoes,

stracciatella cheese and grapefruit sause)

Jlopago (Barosa)

Dorado (by weight)

-3ane4yeHa B MOPCbKill CONi MOAAETLCA 3 COYCOM
roasted in sea salt with sauce

-NpUroToBaHa Ha rpuAi

grilled

-TYLLKOBaHa Ha napy

on steam

3aneyeHe ¢ijie Aopajo MO-CULUIIACHKH
Baked dorado (by sycylian recipe)

<I>0pem: 3alne4dyeHa
(dbine popeni 3aneueHe 3 KynbeHOM 3 6invx rpubis Ta KeAPOBUMU ropixamm)
Baked trout

(trout fillet stuffed with ceps julienne and pine nuts)

Acoprti pu6u Ta MOpenpoAyKTiB Ha KOMNAHIiI0

(dbine nantyca,dine nococs, KOPONIBCbKI KPEBETKU CMaXKEHI Ha rpuni ,

dine popano 3aneyeHe NoO-NPOBaHCbKK, MiZil 3aneyeHi nig coycom Jop Bato,
NOJAETLCA 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)

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

Meaa/biOHU 3 TEeJIATUHU

(Hi>KHa Tenaua BUPi3Ka,CMaKeHa Ha rpuni

NOAAETLCA 3 KAPTOMIAHO-WNUHATHUM MOPe Mif,
BEPLUKOBO-CMPHMUM COYCOM 3 NiCOBUMM rprubamm)

Veal medallions

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

®ine MiHbiiOH 3 TpIOdeIbHUM MIOpe
(cmaykeHUmM rnMBamm Ta coycom 3 b6inmx rpubis)
Filet Mignon with truffle puree

(fried mushrooms and boletus sause)

140/70/80/40 520,00

140/120/50 580,00

HixHi Tens4i mjiyky ToMmsieHi (Barosa) 100 310,00
(y uepBOHOMY BUHI 3 KapTONAAHO-CENEPOBMM Niope)

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,TpaBaAHuUI 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)

Creiik 3i cBMHHOI mUi (Barosa)
(nopaetbcAa 3 coycom bapbeKto Ta CMaXKeHo KapTonseto 3 coycom Jopbato
Pork neck s(by weight)

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

100 200,00
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PeGpa cBuHi 3anieyeHi (Baropa) 100 150,00
(nopaeTbcA 3 KyKypyA3oto rpub )
Pork ribs grilled (by weight)
(served with corn grilled )
Kape HOBO3e/IaHACBKOT0 ATHATH-TPUJIb (Barosa) 100 750,00

(nopaeTbca 3 oBOYAaMM Ta rPaHAaTOBMM COYCOM)
Grilled rack of New Zealand lamb (by weight)

(served with vegetables and pomegranate sauce)

Kpouk TymkoBaHMii 3 JIiCOBUMU rpu6aMu (BaroBui) 100 350,00
(3 oBOYAaMM TYyLIKOBAHMMM Yy 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 2550,00
(TenatnHa,cBMHMHA, diNe KypaYe, Kape ArHATM CMaXKeHi Ha rpuni

3 6aKnaxkaHamu,LyKiHi,nepuem 60arapcbKMM,nedepuLamm Ta KyKypyasoto,

NOAAETLCA 3 KYPABAVHOBUM COYCOM ,COYCOM 3 cupy FoproHsona 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)

CTpaBu 3 nTHUIL
Poultry dishes

Hixkne ¢ine kypuatu ¢papmupoBaHe 170/70/50 360,00
(8’aneHnmmn TomaTamm ,MacaMHaMmm Ta 6asunikom nig coycom

3 cupy FOproH301a ,NOAAETHCA 3 TYLIKOBAHUM LINMHATOM Ta Ke4poBMMU ropixamm)

Chicken fillet stuffed

(sun-dried tomatoes, olives and basil in sauce

of Gorgonzola cheese, served with stewed spinach and pine nuts)

®dijle KAYKH cMaXKeHe 180/230 520,00

(3i CIMBOBMM COYCOM Ta KapTOMISAHUMM KPOKETaMM)

Roasted duck fillet

(with plum sauce and potato croquettes)

ITina

Pizza
Maprapura 400 290,00
(coyc 3 Tomartis,cup Mouapena)

Margherita
(tomato sauce, Mozzarella cheese)

Ilina 3 KpadpTOBMM CUPOM cTpavyaTe/lJIa Ta MPOLWIYTTO KPYAO0 500 480,00
Pizza with craft chese Strachatella prosciutto

Ilina 3 rocTporo cajasiMi,Mac/iMHaMM Ta cupoM Monapesia 450 390,00
Pizza with spicy salami, olives and Mozzarella cheese

YoTupu ce30HU 530 440,00
(coyc 3 TomaTiB,canami rocTpa,NPOLYTTO KPyA0,nedepuLi,nomigopm Yeppi,
cup FoproHsona,Kamambep Ta Mouapena )

Four seasons
(tomato sauce, spicy salami, prosciutto crudo, mushrooms,cherry tomatoes, cheese Gorgonzola, Camembert and Mozzarella)
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KyaTtpo ¢popmagxki 400 480,00
(coyc 3 BepLKiB Ta operaHo,cup FoproHsona,
Kamambep,MapmesaH Ta Mouapena)
Quattro formaggi
(cream and oregano sauce, cheese Gorgonzola,
Camembert, Parmesan and Mozzarella)
dokayo
Focaccia
®dokayvo 3 operaHo 190 115,00
Focaccia with oregano
PoKayo 3 napMe3aHOM 190 165,00
Focaccia with Parmesan
dokaydo 3 mecTo 190 165,00
Focaccia with pesto
dokavo 3 B’AJIeHUMH TOMaTaM1 250 255,00
Focaccia with sun-dried tomatoes
dokayo Mikc 200 175,00
Focaccia mix
l'apHipu
Side dishes
IIInuHAaT 3 BepIIKaMM Ta KeJPOBUMM ropixamu 160 170,00
Creamy spinach with pine nuts
OBoui 3aneyeHi Ha rpuJi a6o Ha mapy 200 170,00
Vegetables grilled or steamed
KapTomnis 3anedyeHa 3 6iiuMu rpu6éaMmu 200 180,00
Baked potatoes with boletus mushrooms
Kapromnisa 3aneyeHa 3 r/iuBaMu 200 110,00
Baked potatoes with mushrooms
Jeceptu
Desserts
«HamoJsieoH» 3a aBTOPCHKHM peLenToM 200/50 180,00
«Napoleon» according to the author's recipe
IllokonagHuii poHAaH 150/100 250,00
Chocolate fondant
IlaHHa-KoTTAa 3 periony II'eMoHT 150/30 250,00
(dicTamkoBO-BaHiIbHA 3 MAJIMHOBUM COYCOM)
Panna cotta from the Piedmont region
(pistachio-vanilla with raspberry sause)
Tipamicy 120 170,00
Tiramisu
YizkeHK KJIaCHYHUI 130/25 230,00

(3 manuHoBum coycom)

Cheese cake classic
(with raspberry sauce)



WTLE O

-2 pecropawmH

Pecropan 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)

TopT «Cnaptak» (BaroBuii)
Chocolate cake «Spartakus» (by weight)

HITpyaens s6/lyd4HUN
(3 poA3MHKaMM Ta BaHiNbHO-LLIOKONAAHUM COYCOM,NOAAETHCA 3 MOPO3UBOM)

Strudel with apples

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

LITpyae/ib BUIIHEBUM
(3 ropixamu Ta BaHiNbHO-LIOKONAAHUM COYCOM,NOAAETLCA 3 MOPO3NBOM)

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

Acopri aecepTiB Ha KOMIIAHiI0
(TOpT HanoNEOoH,Yi3KeNK ,LITPYAENb BULIHEBUI, WUTPYAENb ABNYUYHWNI)

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

Mopo3uBO B acCOpTUMEHTI
Ice-cream (on a choice)

Cop6eTH B aCOPpTUMEHTI
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



