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Restaurant is not Liable for unattended
personal’ b ings and other valuables.

taurant management reserves thenght to refuse
admission into the restaurant without gwmg any ?Zwason.

Guests have to or plates and sware broken
by them l[;zagcfcoric)lance with gtlf??rice List
% (ask our manager for the price list).
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/ Chn. A Sole Proprietor V.. Beregovenko

What makes our pizza
S0 unique?

¥ A thin dough, a ruddy crust in the
( traditional Ttalian style, seasoned with
%’i a branded tomato sauce with herbs,

tender cheese and a diverse combination
oftapphgs. Ttatian pizza is baked in a
wood oven.

Whatnwkesmwpasta
S0 spea'aﬂ?

Ttatian Pasta Tresca is a fresh homemade
pasta based anﬂmuﬁ'omdurumandeggs
which is prepared campletely by hand at the g
Chg/'-ﬁ‘om cooking pasta dough to its serving. = ) 2
- The variety of our pasta dishes wilf defight ~ .
~  you and your Loved ones with a wide range of -~
) flavors. TN S
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e pizza «Quatro di Carne>»

Cheese, tomato sauce, pork ham, bacon, chicken fillet, veal, tomato, Mozzarella

cheese, capers, oregano
Cheese, tomato sauce, Mozzarella cheese, olive oil, rucola

Spinacio

Cheese, white sauce, spinach, champignons, tomatoes, garlic, bell peppers, oregano

Giovanno
Cheese, tomato sauce, chicken ham, smoked sausages, onion, bell peppers,
oregano

riccicsa

Cheese, tomato sauce, champignons, olives, tomatoes, veal ham, Mortadella,

oregano

leonardo

Cheese, tomato sauce, veal ham, bacon, champignons, corn, onion, oregano

Corleone

Cheese, tomato sauce, champignons, pork ham, salami, onion, oregano
Peperoncino _»
Cheese, tomato sauce, salami, hot pepper, oregano
Tropicana
Cheese, tomato sauce, chicken ham, corn, pineapple, oregano

Toscana
Cheese, tomato sauce, chicken ham, pork hani &arllc oregano

. Salami

Cheese tomato sauce salam| olives, tomatoes, champignons, oregano

Barbbweu |
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Cheese, to ] w;sautbe‘ Smoked sausages, smoked chicken fillet, tomatoes oregano
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400 g

270

370¢g
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260

450




) Cardinale
ito sauce, smoked sausages, pork ham, chicken ham, eggs, oregano

Bella

0 sauce, chicken fillet, Mozzarella cheese, olives, garlic, oregano

fDelea Casa
Potlo Gng&a (meat)

ite delicate sauce, grilled ChIC fillet, tomatoes, onion, oregano

2% A\;;
eese, Parmesan&cream sauce, pickled veaI, cherry tomatoes, rucola, Dor Blue cheese

Prosciutto

Cheese, tomato sauce, Parma ham, tomatoes, Mozzarella cheese, Parmesan cheese,
1L 3, oregano

Gamberetto Garo

Cheese, white sauce, spinach, chicken ham, shrimps, onion, tomatoes

Tonno Cipolla
Cheese, tomato sauce, tuna cooked in its own juice, tomatoes, garlic sauce, Parmesan
cheese, rucola, oregano

Cheese, pe@‘_sayfe pork'l’ram Mozza |
rucola, garlic ’

love what
we do

. and we do
“ what we love
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Cream sauce, cheeses: Buko cream cheese, Mozzarella, Parmesan, Dor Bleu,
Camembert, almond flakes, Acheto sauce

Tnvottini (rolled pizza) &

Cheese, tomato sauce, pork ham, rucola, cherry tomatoes, sweet basil, oregano

Quattro T

Ingredients of this traditional pizza include the following cheeses: Mozzarella,
Gorgonzola, Emmental, Parmesan

Phitadelphia
Cheese, Parmesan&cream sauce, Salted salmon, Buko cream cheese, fresh
spinach, pine nuts

Cafzone Beretta &

Folded pizza with cheese, tomato sauce, chicken ham, eggs, garlic and oregano

Calzone Prosciutto

Folded pizza with cheese, tomato sauce, Parma ham, champignons, garlic and
oregano

Calzone Salami 270

Folded pizza with cheese, tomato sauce, salami, champignons, bacon, garlic and 1420
oregano ¢
Salad Pizza «Caesar» &P 350

Cheese, cream sauce, chicken fillet, cherry tomato, lettuce, Caesar sauce, Parmesan 470
cheese, oregano §
Salad Pizza with Duck Breast & 370

Cheese, tomato sauce, lettuce leaf, rucola, Feta cheese, duck breast, sweet&sour sauce 440¢

Frutti di Mare & 450

Cheese, tomato sauce, seafood cocktail, ollve ¢ éoregano v, i Sy f ,ZIZOg

g < P ‘ﬁr
e sauce Parma ham p rucoa, Gorgonzola cheese, cher;}d@t 4”09

‘ Cheese




weight/g price/'U.?lTl
100 90 Canned ?ineappke 30 36

30 60 Champtgnons 30 35

30 35 OWn ]uwe 2 65
30 35 Roasted Salmon 30 100
30 50  Shrimps 30 75

10 J0  Smoked Sausages 30 40

50 35  Selection of Hams 30 50

%% Tomatoes 30 25 Bacon 30 40
Cherry Tomatoes 30 40 Salami 30 50

Olives 30 30 Pickled Veal 50 90

Bell Pepper 30 35  Boiled Chicken Fillet 30 40

Hot Pepper 10 45  Parma Ham 30 80

Corn 30 30  Duck breast 50 100

Ruccola b 36  Pickled Onion 30 10
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(salad mix, rucola, cherry tomato, in its own juice tuna fish, Parmesan
cheese, olives, onion, quail egg, olive oil, balsamic)

fVo[ °
(salad mix, arugula, fresh mushrooms, bell pepper, stalk of celery, avocado,
cherry tomato, sesame, signature dressing)

Tnsalata «Greek»

(salad mix, cucumbers, tomatoes, bell peppers, Feta cheese, olives, onion,
olive oil)

Trutti di Mare

(spinach leaves, arugula, squid, shrimp, avocado, mussels, cherry, pine nut,
signature dressing)

Salmon, Avecado and Cream Cheese Salad

(salmon, avocado, cherry tomato, spinach, arugula, cream cheese, honey-
mustard sauce)

Avocado Shrmzo

(salad mix, gnlled
signature sauce)

rimp, avocado, rucola, quail egg, tomato cherry, 285 370

Tnsalata «Cezario» with §

(shrimp, cherry tomatoes, Parmesan cheese, salad mix, quail eggs, brand 280 350
sauce)

Tnsalata Caesar : b

(chicken, cherry tomatoes, Parmesan cheese, salad mix, q’uall eggs, brand 200 280
sauce) 84

i ‘ e, 3G
:
toes, sesam ,salad mix, 2000 330

"i‘f v\:‘- 5 ;. -,‘t

Satad with Goose Breast v

(goose b asn pear, Dor Blu

berry sa :T -
Veal Salad wu‘Jh : :

(salad mix, tender vealﬁ
S|gnature seuce




weight/g price/UAH

ed chéeses: Parmesan, Emmental, Mozzarella, Dor Blue and 150/30/30 420
a mber with honey, grapes, walnuts)

ozzarella cheese, sweet basil, pesto sauce) 150 200
200 370
1 and Avecado Bruschetta 285 260
on, Avocado and Cream Cheese Bruschetta 285 280
) «Gamberelto»u)lth IDor Blue sauce 225140 420
ﬂ'f‘%“ ane
‘ ij_\“. nt, tomatoes and Mozzarella cheese) o 180
Brie Cheese Baked with a Cherry noso 390
Duck Breast on Carame&zed Apple 150 260

Cotd Veal Soup

Cold Soup with shrimps and salmon
Chtckenandﬂonwmdde?\’oodles 8cmp
U azman.?crschqwuh 'Parkf&xf T

(served with croutons and bacon) v’
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own cooking

Mozzarella and Spinach Ravioli with 7>’o£ognese Sauce
Turkey Ravioli in a cream Sauce with Creen Peas
SP ] 3o£ognese

(spaghetti with unmatched Bolognese meat sauce)

8p | Carbonara

(spaghetti with bacon in cream&egg sauce)

Sp | Frutti di Mare

(spaghetti with seafood mix in tomato or cream sauce)

Spagheiti with Shrimps with Cream and Caviar Sauce
Spinach Tettuccine «4 Cheeses»

Tettuccini with Chicken and Mushrooms with Cream Sauce
Spinach Tettuccine with Shrimps in Cream Sause
Lasagna with Vegetables and Veal 250. . 220

Shrimps and Creamy Sauce'Rlsotto gl 250 350
Seafwc& Risotto «TFrutti di Mare» 280 350
3 ";-“ ! ‘g}if

Gritted Vegetables
Spinach in
v b

Mashed Po



D, 120/80
'L ‘ % with Creamy Parmesan Sauce and Red 200/70
CLVILELY %
2 7@ ots with Spinach and Mashed Potatoes 280
M - 300
100/150
300/70
200/150/%40
Pork Ribs in Hmwy-Ginger Marinade 500
‘Roas’:e'lc)iozl;lé with Mushrooms and 'Vzgetables with e
‘l'urkey Titlet with SPinach ina Creamy Sauce with s
Parmesan Cheese
Chicken breast «Caprese» .
(with Mozzarella, cherry tomatoes, spinach, pine nuts and pesto)
Chicken legs in Teriyaki Sauce with Potatoes 240/150
We
love what
we do e
andwedo  : y : L P -

“ what we love

weight/g price/ VAH

470
680

240
300

390
600
400
640

240

270

320
240




«Dolce Chocolato»
Mango and Passion TFruit Trifle with Cream Cheese
Tiramisu Cake

Apple Strudel with Vanilla Tce Cream

Lemon tart

Walnut tart with car

W

«Tartuffe»
(traditional Italian dessert made with chocolate and nut ice cream)

«Semgﬁ'edo» with Hazetnut, Peach and Iemon Curd rozo 170

(homemade lItalian ice cream)

Signature Pistachio Tce Cream with 'Raspberry Sauce 120130 170

Gelato Telice 12or2s 150
.Zlmor € Jl/lw 120/50/30 200
(ice cream with cream and chocolate sauce)

Dolce TFrutto omo/50 - 200

(ice cream with fruits and fruit sauces)




Glass, sparkling/still

Boriomi

sparkling

Apple, Orange, Pomegra‘nate Cranberry, Multivitamin, Mango,

Tomato, Pineapple, Peach, Cherry, White grapes

Apple Juice
Carrot Juwe

' love what ™. %

we do - -
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. and we do
“ what we love 4

total, mé price/VAH

330

500

330
300
330
330
260

2560

260
250
100
2560
2560
100

86
150

75
75
75
75
o0

80

140
150
90
90
90
90




total, m{ price/VAH

cherry, strawberry, blackcurrant, apple juice 500
Strawberry& Banana -
strawberry, banana, apple juice

Coffec& Banana i

coffee, banana, ice cream, milk, chocolate

Classic 350

Cherry 350
Strawberry 350

Apple 350
Lime-Basil 350
Currant 30 130
Passion Fruit 350 1560
Classic 250 150
Chocolate 250 150
Banana . 250 150
| ]l/lango with ﬂmwy qnd Cinnamon. 250 180
‘ «Sntckers)ﬁtth Cream and Treats .

V.\ P
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(green tea, cover, carnation, star anise, lemon, orange,

lime, ginger, mint, vanilla syrup)

Assorted Truits-Baccate Tea

(black tea, strawberry, black currant, cherry, apple, orange,

lemon)

Pear with Jasmine
(green tea, pear, lime, cover)

Grap uit with Passion TFruit

(grapetruit, passion fruit, mint, basil_)

Sea Buckthorn with

F We *
love what
we do . -
. and we do
“ what we love

%?% Sea Buckthorn with Ginger

(sea buckthorn, ginger, mint, cover, passion fruit syrup)

!
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(black tea, sea buckthorn, mg‘hgopuree, lemon, honey) :
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totat, mé price/VAH

270

270

270

200

800

800

800

800

800

800

800

90
120
120

90
150

150

150

150

150
150

150




Ristretto/ Sspresso / fspresso lungo

20/30/50

Espresso Macchiato 50
Decaffeinated Coffee 30
Espresso Doppio 60
Americano 120
CaPPuCCi'w 150
Mocaccino 200
Latte Macchiato 200
Ttat White 150
Coffe Viennois 175
Shakerato 250
Glace 200
ﬁ'appe 250
Black Tea 400
Green Tea 400
Black Tea with Bergamot 400
- Meadow Tea g“‘ R 400
.Mmt Creen 724 - 9 400
Mq RN "'. “ 400

< < .
lmden a ‘7hyme | - 0

100
100
100
100
100
100
100




@ felice.restoraunt
@ felice_kharkov
www.felice.kh.ua

Kharkov, 21/23 Grigory Skovorody st.,
tel.: 050-400-29-29
(table booking and delivery service)

35 i ".". ~ v :
NNASE =




