Cucumbers 150 " S
Fresh cucumber salad with dressing (ask for sour cream)
. Tomatoes
- Fresh tomatoes salad with dressing (ask for sour cream)
- Mish-Mash
f Assorted cucumbers, tomatoes and fresh pepper

. Fresh Cabbage

kabbage and carrot salad (ask for oil or mayonnaise)

: i - - -
JOnions with Vinegar
esh onion rings-

; THE BEST FOLK REMEDY AGAINST THE FLU
pnions are cheaper and better for your health than medications)

Carvrot Salud

. Grated carrots with eastern spices

" Beet with Horseruadish
' ;ﬂ";x'}'rated boiled beets, seasoned with horseradish and vinegar




ALL THE SALAD INGREDIENTS BELOW
ARE HARVESTEDFROM ECOLOGICALLY CLEAN

P
- _PLACE_S IN TRANSCA]_%PATHIA DURING THIE ?UMMER 2 %
sauerkraut with Homemade Oil 120 S
abbage, fermented during fall in a barrel using an old fashioned % =r
ecipe, served with onions and homemade oil 1 S
alty Cucumbers from the Barrel 200 2
L=
4 ﬂ 1
AR
Crunchy and marinated using our own recipe gi §'
(e 8 Pickled Tomatoes _ 1.8
55{]?7;? ;L"ITFE‘”F P anscarpathian tomatoes marinated using our own special recipe =k =
:I'. y - (&)
picy Peppers 50 . B
kled spicy peppers - I forgot when I ate them, but it still burns in ,f"' S '=== A0
| alted Mushrooms from the Barrel 130 36, TN S
: alted oyster mushrooms with homemade oil and onions 'é‘ a) |
eech Mushrooms 150 e
Marinated Carpathian mushrooms with oil and onion rings on top g =
28
)
0

Anethum graveolens . g .

Barato X710 3HAE, MO poacin 3 ori?xn?, uac::m . : =
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: Rurual/Greek Salad
&

- Fresh cucumbers, tomatoes, Bulgarian peppers, olives, brynza
~ cheese and olive oil .

- Shopsky Sulad

rynza cheese, fresh tomatoes, cucumbers, onions and sweet pep-
pers with oil and spice dressing

""-'Brynza Cheese Salad

Slices of fresh tomatoes flavored with dill and real sheep brynza

"Hard cheese, fresh tomatoes, red pepper mixed with raisins,
ground nuts and mayonnaise poured over it

Vinaigrette

‘Boiled beet cubes, potatoes and carrots with added beans, -pickled
cabbage, onions, pickles and homemadeoil -

- - -:-'gz"‘{'.-!‘.
HETPYIIKA TOPOJIHS
troselinum crispum i
l:;' ag1eHi Ta KOPEHIO TETPYIIKH B xyninapil Bijio!
B i o pisHKUX CTpa® i3 0BOHIB
" Bcim (sx apoMaTHIATOP 1 TpUIpaBa o PisHK Bt
Ta M ACHUX CyTlB i 6ynuitoRis). A yBaHH

npuroT
YKPATHCHKOTO Gopiy FOCHOJMHA

Ges nei i ne ynsnae. Popom
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Ham with fresh cucumbers and tomatoes, green onion, sweet peﬁ-
pers, hard cheese, and a bit of mayonnaise

200

Chopped cooked veal strips with onions, pickles and champignons
~mixed with oil and mustard dressing

i Our Tuke on thc Ceuser Sulud

- Meut Salad 200

Pieces of meat, boiled eggs, potatoes, carrots and peas mrxed with
- J_mayonnmse




{

negeT

Meceat Plate (Sausages) '
Smoked sausage, bacon, ham and hard cheese

- pgnd emuioney -

" Mcat Plate (Meat Rolls)

Three kinds of delicious rolls made in "Pidkovu" usmg our
own recipe (beef, pork or poultry) and ham

. Sandwich with Cheese and Sausage  (piece)

' A piece of bread, sausage and hard cheese (can get baked by
request)

- Cheese Spread for Bread

- Two balls made of domestic cow cheese. One is with red pepper,
- butter and black pepper; the other one is with garlic and dill

quupy :opeucu om 2w
jeaeqgoy

Yapka, mo nepuiige cbapkal

AR € koBbackal

ka,

Ak koBbacka f

 joped ow ‘giox 2H

Dobpa nac

b Shovday (Transcarpathian Ham)
- Knowing about it is a must!

Cheeses from Perechyn

ive types of cheeses, made by professionals from Perechyn

'

The Liar with Horseradish

- Boiled veal tongue with spices, served with grated horseradish
" (MOTHER-IN-LAWS SHOULD NOT EAT LARGE QUANTITIES).

(portion) 44,4-:;




CURED SLAB

b [£x £

ere probably isn’'t a host in our region that doesn’t make
’APRIKAS. Pork neck salo, boiled with spices in the beginning, the

ubbed with garlic and red pepper i i
Smoked Salo

100

is salo is marinaded for a couple of weeks with salt, garlic and
epper, then smoked on plum wood in a rural "HUDARNIA"

ulted Ukrainian Salo with Garlic

alo, salted using a special recipe with powdered garlic .
and salt '

d1 | ow ‘eved weoed JK
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The host took two pieces of cheese,
put bacon between them and fried

"©Omachka (Mushrooms with Gravy) 300

F asty sour cream gravy with mushrooms, gathered in the woods of our

_ Aurturing Perechyn region. Goes very well with mashed potatoes
iknytsia (Homemade Sausage)  (byweight) 100

ied handmade sausage called PIKNYTSIA. Made from beef, pork
and bacon with spices (of course with red paprika and garlic) and
oked on plum wood '

(by weight) 100

They say that is was the Gypsies that came up with the Hurka when =>
. the hosts gave them unwanted pork parts. But now this dish is very
popular. Fried in the lard of the sausage, which consists of stuffing
m the heart, tongue, liver and meat of the pig, which get mixed
vith cooked rice and various spices :




, all of this is incorporated in the traditional, and perhaps the

ost important and most tasty dish of the Hutsuls - THE BANOSH.
’repared with corn meal, or with fine grains, sour cream and real
rynza cheese, also called the Hutsul "VIAGRA"

 Tokan

Fine corn grain porridge with fried white mushrooms on top

Potatoes Baked with "LW“@M
. Bacon and Topped @"'_' ! ?“";
- with Checese

- Potato halves baked with bacon, cheese and tomato rings on top
- Strapachky with Meat

. Cooked simple potato dumplings from fresh grated potatoes and
fried pork strips (served with sour cream)

- Strapachky with Salo belh e 430

Cooked potato dumplings from fresh grated potatoes and fried salo
(served with sour cream). Super delicious if sprinkled with brynza
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TOE PANCKA

ki
ot
P,

th Sour Creuam o
> fried potato pancakes with sour cream

lHed with Meut : 350

o0 large pancakes filled with ground meat, fri‘ed in a special pah

and made even tastier by adding mushroom gravy

utsul Style
1sty potato pancakes with pieces of fried pork with garlic and
ushroom gravy
ACCORDING TO YOUR WISH, WE CAN ADD:




(by weight) 100

b
River Trout
Fried average size trout

£ :
iver Trout with Greens  (by weight) 100

Fried trout with finely chopped carrots, onions and greens inside

p Euula'l-
YChomy roaoba

(by weight)

. @ XAI5

ist delicious fried carp

.}

Carp Carpovych (by weight)

‘nompebybymy, noré

- mpaba
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~ The pride of Ukrainian cuisine. Simply delicious, wonderful
BORSCH with sour cream, WHO HASN'T HEARD ABOUT IT!

Bograch Goulash

This dish, which from Hungarian, translates as cauldron, and it
s origindlly prepared by Hungarian tribes in ancient times.
)OGRACH is usually prepared on an open fire in a large cauldron.
ere is meat, fresh tomatoes, pepper, potatoes, onions, crushed
garlic, a pinch of various spices and lots of paprika

bhicken Soup

ken soup has to be on the table during all fe.ast or family

holidays in Transcarpathia. It is the traditional beginning of

There is probably no house in Perechyn where people don’t cook
beans. The beans, soaked in the evening to make them soft, get

cooked in the morning together with smoked meat,
sour cabbage and sour cream. It tastes best with
black bread and lard spread over it.

" AND IN THE MORNING, DURING A HANGOVER,

T’S NICE AND COLD!..
Soliavnku

A Russian dish that becamé'popufar here too after the arrival
of Soviet liberationists. Warm goodness with meat, sausage,

tongue, pickled cucumbers, a slice of lemon and olives

 Vegeterian Okroshka

Made during summer

Cold, spicy, tasty Russian okroshka prepared the Transcar-
pathian way and without meat.

Okroshka with Mcat

(] @ cy, Ld K

300
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enderized piece of pork, fried in flour with egg (bread crumbs also
ossible) '

tasty, fried homemade ribs -
'T GET ENOUGH!

Vhen the butcher is about to finish his work outside, the women
‘begin to set the table in the house in memory of the pig that will
‘eed the family for the whole year. Usually they just fry pieces of
t which is served with sauerkraut and mashed potatoes.
THEN THEY INVITE EVERYONE TO THE FEAST. !
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_All lumberjacks work very hard in fresh air, so their lunch has to be
. delicious and rich in calories. Fried piece of meat, bacon, cheese,
loked salo and mustard on to
- homemade potatoes!

Wiz} ARBW

p. Tastes even better ordered with

¢ uneu e
fny wav
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mn
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n asou

-~

doubts whether the Gypsies are somehow related to it, but you
don’t have to care about it. Just try it! Ttenderloin fried on lard with

t  Aunt Anna’s Rolls

" On big holidays when it wasn't fasting time, our aunt liked to cook
this delicious goodness. Chicken meat with cheese, mushrooms
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- sible to order it fried in bread crumbs)

“I'runscrpathiun tenderloin

A piece of tenderloin covered with carrots, mushrooms, onions and
green peas stewed with sour cream

‘_‘Pupri’kas with Boiled flour Dumplings

- Sour cream gravy with meat stewed with carrots, onions and red
- pepper (served with homemade boiled flour dumplings)

Tender and delicious veal brains fried with onions and eggs. They
won't make you smarter, but they’re VERY TASTY!

oiled Piecces

L}




- zgess Chicken in a Hurry
IEPELIb yopy ied piece of juicy chicken breast. IT’S SIMPLE BUT TAS T«rl‘:!

Pe_-" }!fmm-
: n o 8 Vo ot

-5 L R

laybe somewhere in Kiey this dish can be prepared better than here, but
ve are far away from the capital and our kitchen is closer. TRY IT! Butter
herbs rolled up with chicken breast and fried in breadcrumbs

¢
- Paprikas Csirke
'ender pieces of chicken stewed in broth with red paprika and sour
eam. We suggest boiled flour dumplings with it

Chicken for Lords sl j

Lords can’t just eat ordinary chicken. They need something extraor-
dinary. Pieces of chicken, stewed with apples, raisins with carrots
(served with boiled rice) :

L

;"f“"_

o

A

A

n the village, every morning starts with the song of the rooster. He

es over onto a high fence and announces the new day to everyone,
ind the housewife starts to cook something delicious. For example,
oasted cubes of chicken, sweet red peppers and tomatoes

b LN N

'. Toaoguuii cnumg, 3 Xaib my cx cHumg,.-

b, ik cam xBopuii, abo kypka caaba.
fcmu Huu He mac!

' Biguuil morgu RUpky icm
& 1 korym He cnibac, Rimb




Wo ¢A auwuao.
Bumpumaaat

He moro iomy uko $
I ga, wo 3°i6, a mo
Iu, Ha uepebo ne no3epaii, aby mkyp?’

(fortwo) 700 189

WUsually this dish is served for two, but there were incidences when
¥ one strong man finished our Pidkova. :
' In the middle of the plate, on lettuce leaves, there are pieces of veal
enderloin, tasty chicken breast and pork ribs, fried with onions.
nd six potatoes, baked with smoked salo near them.

RAKOTT KRUMPLY (fortwo) 1xkz  125,-

Some people say that this meal came to us from Hungary, others
ink that the recipe was made by people from our villages that hid
tatoes under the sausage. We won’t argue about it. Instead we

suggest trying it. YOU WON'T REGRET IT!
sks of boiled potatoes, eggs, and smoked homemade sausages

oured with sour cream and baked till it gets a rosy crust

BAKED PORK SHIN

' This tasty crisp pork shin baked in an oven will leave you satisﬁed}‘@
- Served with fried potatoes. The approximate time for preparing i§
about one hour. The weight is around 1,2 - 1,5 kilograms.




SHASHLIK
- We make our shashlik only from fresh meat and add the minimum
. of spices. That's the reason why it’s so delicious and tender

100

ROASTED POTATOES WITH SALO 100

You might say that it isn’t difficult to bake potatoes with salo. Maybe

- you're right, but in order to do that, you need to collect firewood, set a fire

d then roast it, and cry from the smoke... OR you can just order it in
Pidkova» and wait a bit for this simple but such a tasty dish

In carrying out your orders for meat or potatoes there mad; be
a slight difference in the weight in one direction or the other
(I'T’S THE FIRE’S FAULT, NOT OURS)

_ DO NOT FORGET TO ORDER A S_ALAD AND SAUCE W1
' SALAD FOR THE MEAT -

g of tpm‘d es, Qarlib a_rid various spices ;




attened dough and stuffed with ground
eat, which the Russians for some
ason call "pyelmeni”

- Varenyky stuffed with cottage cheese, poured with sour cream and
sweet jam

with sour cherries
Varenyky with cherries, poured with sour cream

with potatoes
Varenyky with mashed potatoes, poured with sour cream (with
- [ried salo as an option) _

with cabbage

- Varenyky with sauerkraut, and fried onions on top

uLu noaesky,
» Ma wu 40,

250
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= _
2 = s with delicious, aromatic jam, which ,Pidkova” made
;- S uring the summer for you:
g = PRICOT, PLUM or BLACKBERRY jam
'
zE ith cheese
= § memade cheese with sugar and raisins wrapped in crepes and
= 8 oured with sour cream and jam
=
=226
EYE
=2 2 3
. EE
~ 3
= 3
2SR th nuts 330
3’»&‘ = pes filled with ground peanuts, whipped cream and chocolate
8= e loved by all
S :
S
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shed Potutoes
toes mashed with hot milk and butter

Fried Potatoes
eep fried sliced potatoes

fome-Fried Potatoes
‘Fried sliced potatoes sprinkled with green onions

Mushed Beuns

be on the table during Christmas Eve, but it also tastes good as a
de dish at any other time. Mashed beans with fried onions, garlic

and red pepper.
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Dobpui kysap - waiiainuuis gogmop! - = V9% TUPEKD Ha cepusol

onnaise sauce mixed with ketchup, garlic and spices. The boss
it very much g
ishlyk Sauce
special red tomato sauce with various spices, the recipe of
hich only the chef knows.

'_ White Sauce

Sour cream sauce with garlic and fres-ﬁi._:fragrant dill

ayonnaise
ctchup

_ 3_ﬁapumh_!

Y3ukob He Harogyew.

Dobpuil kyxap i 3 skaauby bopuy

ToaogHoro m

o SRR KAL)




drunk from ice cream with chocolate and cognac

‘Walnut in a Plum

 Bavava Paradise
: ﬂananas, sweet condensed milk, ice cream, whipped cream, grated
4. chocolate %
" 1; Ice Cream with Jam
W' Ice cream with homemade jam is the TASTE OF CHILDHOOD

[ce cream covered with nuts and grated chocolate

Chocolate Covered Snow
I¥  Chocolate poured over whipped cream

| Transcarpathian Bananas _ s

L Bananas fried in coconut covered with nuts and whipped cream and

¢ icecream - VEEEERY TASTY!

¥  Fruit Plate

. Oranges, bananas, apples : :
Milk Shake with Jum

«Milk blended with ice cream and jam

(by_weight) 100
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SQﬁlé' of the dishes you see below are served based on the number of
guests (the prices are per 100 grams of prepared delicious goodness)

. Filled Carp _ 30,4
The skin of the carp gets carefully removed and then, after stuffing it with
pulp of fish, bun, egg yolk and various spices, the carp gets carefully
cooked in fish broth and served for your pleasure. -

Al Chicken Thigh with Liver | 44,
First, chicken liver gets fried with onions, then it gets put onto a previous-

ly prepared thigh and then everything gets baked in the oven till it gets a
golden crust

Champignons with Cheese and Garlic :

Small fried pieces of breaded mushrooms filled with grated cheese with
garlic and dill

Liver Wrapped in Bacon _
) Tender chicken livers wrapped in bacon and fried in a special frying pan

1 Stuffed Ham - _ 50

e i L ::'
g = _ Grated cheese and boiled eggs with mayonnaise wrapped in ham
£ 3 _

— S ..
——= E & Pork Rolls i 100
g < S Fried tenderized pork roll, with ground meet and quail egg
- =5 g : | i
gﬁ §. :ot"-':\ - Coat Salad - * 500 |
— 5 ~& = For those who don’t know, it’s layers of herring fillet and boiled potato
4 E== pieces, finely chopped onions, carrots and beets, poured with mayonnaise.
E 8=z g  It’s delicious! :
E =h§ < Red caviar Sandwich (piece) 2%
= 'CDEgT : '
S £r2l
= 23§
= “gE

F— I | - &

8 9
E S22
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= 854
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Aspic with beef
¥ s,

with chicken fillet
. Aspic with chicken fillet

zeged Goulasbh with Knedluky

Pickled cabbage stewed with ribs mixed with sour cream and
erved with small knedliky

Cabbage Rolls (Holubtsi)

amous tasty cabbage rolls, which are usually served at the
~ end of a banquet in the Perechyn region.
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'DEAR GUESTS, the meals that you see listed are far from everything
" that ,,Pidkova" has to offer! There are more meals for BANQUETS
i to choose from in a separate menu with pictures,
. so that you can get an idea of how the ta‘-b.__l_'e_yvill look like.

To reserve d tuble, o bc;(ll: P
for celebrations oy md Ehe e
selections of mcaleé ;::183“
: 18
u can call: 050
)\,f?mv call will get answered

by Ludmylda




Coffee ,Espresso”
Ristretto

Decaf Coffee
- Cappuccino
Caffe lutte
Caffe mocha
Hot chocolate

Creuam
Milk

abymn!

Xmo ue Rywmye, moii Cmaky He I;Hae!

MOUNTAIN MEADOW
Raspberry, blueberry, blackberry, strawberry, thyme, St. John's wort,

clover, mint, arnica, dog rose, cumin
Plants collecied in clean highlands
make vou healthy and full of ene!-fv! e
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"Soursop
_Green Ceylon tea with added juice from the tropical Soursop fuit (the fruit

of passion)

. «Pride of Ceylon»
- Black Ceylon tea from the province of Dimbula

i

B noposkunom

[ TS aee ) B

. «Suassy fruit»
- Fruit blend of hibiscus, grapes, apple slices, papaya, pineapple, cher-

ry,dog rose and raspberries

20

(piece)
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Non-carbonated drink

wuter

wTranscarpath
Mineral water
sCocua-colu

wFanta

(tasty beverage from dried fruit)
Birch

Stewed fruit

Juices (different kinds -available]

M

juice
i xB,’arrel -aged Kvass
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k. ROASTED EAR
IAT GOES WELL
WITH BEER
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by weight
by weight

portion

portion

by weight

portion
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WE RECOMMEND THESE GRAVYS WITH FRIED PELIMENIS :
Very tasty” gravy, ,whit

e’ gravy portion 100
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Pistachios
Nuts

negnues

=)
=
=]
x
=
o
wl
=
a
o

- peda ‘B3

ngf

¢ wywnh

; jedwge
junege

dybig 24

. N
-




7 _*—1. “'1 W.l "”l

nc' assic”

BMEPLLE HA MIHEPANBHIA BOAI
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EXCESSIVE ALCOHOL USE
IS VERY BAD
FOR YOUR HEALTH
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TINCTURES

DIFBRAALIIFBRALCPIPEBLAOI DI BEC L0 II R4

Kavlovarska 1,0 36,-

Sam l_:_-u cu 1,0

TEQUILA

PIHIBLACH) B

Irish Whiskey

RUM
IR IIBRCAC
Jamaica Rum

. IRISH WHISKEY
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ES fjabe some hot mwine!
S o
i it marms the ody and soul!
o I
=2 Red homemabde mine, honey, apples, spices,
S and the marmth of the Transcarpatian
g minemaker’s spirit
i1 MTER

CHAMPAGNE

ARTEMOVSK WINERY

UKRAINE

Jllorap Buna ue gobabums yma

Nlepwa uapka - ua 3gopobasn

::Artemi'vskﬁ‘r‘ half sweet white and red
| sArtemivske” half dry pink e
sArtemivske” Dbrut white

L}

ub (Champagne), ie XUB ﬂ
0 BTOpPUHHOTO 6POIHHA.

Haspa “mammascbke” IOXOJMUTH Bijl Ha3BH dpaniyspKoi nposinuii [llamma
aepnenp IT'ep [lepuHbIOH, AKOMY [IPUITACYIOTD BIIKPUTTH MeTOJy TaK 3BaHOT

Bunopobu gaBEUM-AaBHO HOMITWIN, 10 BUHO B 6ouKax MOYMHAE OPOIUTH i [iEMTUCA B TEPIIi JAHI
[IaMIIaHChKE TPaBUIbHO MIHUTHCA, T04YaB

BeCHM, T2 TUIbKY HAIPUKIHI XVII cr. llepunbiton “HaBUMB
rTeMHi TOBCTOCTIHHI MUIAIIKHA KOPKOBUMM

3MmimyBaTy pisHi COPTH BMHOTPaAY 1 3aKyNOpioBaTH Hamii B

npo6KaMHu.
[lo KIacHIHOMY METORY, ITpo1iec [maMiaHisanii IpoXoauTsb y HeKinbKa cTaj
puna Hanigye o 180 ornepalin. “Cnpann{ne” IaMOaHCBKE, SK i IOHAJ] TPY CTO
it s 06’emoM 0,75 1, Y AKiH HAaTiit BUTPUMYET

G @) e B TeMHi
' a 3abesmeanTy THCK 0 10 aT™M.
Cs1 MAMIIAHCHKMM, BUHO TIOBMHHE 4

ji1, a MpoIeC BUTOTOB/ICHHA

AiTTA TOMY, OTPUMYIOTD -
pea Bif 18 micaAniB 10 TPHOX i}

o

i 6inpire poKis i sKa 3AaTH
dpaHIy3y BBOKAOTD, 06 Maru IpaBo Ha3UBATH K
) pignosijary HACTYIHUM BMMOTAM: BUPOONATHUCA TI/IDKM B nposinuii [Ilamanb 3a KIacMYHOI0
IaMIAHCHKOI0 TEXHOJNOTIE 3 BUKOPUCTAHHAM TUIBKM TPHOX JI03BOTIEHNX 3aKOHOM copriB &)
@3?’ 2 BUHOTpajy, BUPOIEHOr0 iKY Ha TepUTOPii MPOBiHUiL. :;
G AJIE M HE BYJIEMO HA HUX 3BAXATH, -
] A I[TPOCTO BIJIKOPKYEMO [UIAWKY
1 BYJIEMO HACOJIOIUKYBATUCH
CMAKOM I1bOTO

BJIATOPOJIHOTO HAIIOIO! &




» Roau Bske bouka noposkus

permu Buno

My3uo e

»Sauvignon’  dry white
yPinot blanc” half swegh

- yRose” :

- »Pinot Noir”
= _
g8
s S
g =
S=
8;: ! N !
’; g »wChardovnvay” dry white
=28 | sMuscat” half sw?egt‘}lhite/&\

= A - ; s

28 | ,Rose” half dry pirﬁ{ il
S
S § dry red
-
E =z half sweet red
= [=]
Se
28
a2

Muscat

half sweet white

' Sauvignon

Rosinant

white dry
red half dry




