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BUSINESS LUNCH
AT MICK O’NEILLS
MONDAY — FRIDAY
from 12 pm till 16pm

Choose a wonderful meal from a variety of delicious 
dishes. First course, main course, and compote drink.
We offer a variety of your choice, Asian, European and 
Odessa cuisines.
Lunch at “Mick O’Neills” Irish Pub, it’s a good mood on 
workdays.

Ask a waiter for suggestions of a variety of dishes.

BREAKFAST AROUND THE CLOCKBREAKFAST AROUND THE CLOCK
Most popular dishes of different countries

Looking for a hearty and tasty breakfast?
We invite you to try the most famous breakfasts on all continents. 
Carefully selected ingredients will not leave you discouraged, or hungry 
at any time of the day.

Detailed listing on page 7 from 59 uah

140 uah

Pike Perch fillet w
ith rice &

 Bavarian soup

English breakfast
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CHICKEN LIVER PATE 81
Chicken liver pate with onion, 
carrots & butter; served with crispy  
buns & butter
150/80/30

ODESSA SET WITH VODKA 159
Lard & sprats with brown bread toast, pickled 
cabbage & cucumbers, baked potatoes, garlic, 
mustard & 150 ml chilled vodka
430/150

FORMSMAK 88
From herring with spring onions, 
egg & apple; served with toast & butter
150/30/30

BRYNZA CHEESE & TOMATOES 105
Odessa brynza cheese from «Privoz» with tomatoes 
& onions, seasoned with homemade oil
300

PIKE CAVIAR WITH TOASTS 299
With onion, lemon fresh & olive oil, served 
with crispy toasts & butter
100/80/30

PICKLES 133
Pickled tomatoes & cabbage with spring 
onions, pickled cucumbers & homemade 
oil dressing
450

SALTED HERRING 85
Sliced salted herring with homemade oil 
& onion rings, served with brown 
bread toast & butter
120/90/30

MUSSELS IN THE OVEN 199
Baked mussels in a shell 
with garlic, olive oil & herbs; 
served with olive oil
700

MUSSELS WITH CHEESE SAUCE 325
Baked mussels in a shell 
with creamy cheese sauce & basil, 
served with crispy wheat buns
900

CRAWFISH 498
Prepared for guest’s choice: boiled in beer 
or fried in garlic & soy sauce
10 pc

FRIED SPRATS 120
Freshly Odessa fried breaded sprats 
with Tartar sauce
120/40

LAVASH SULUGUNI 120
Grilled crispy lavash with suluguni cheese, 
mayonnaise, sliced tomatoes & fresh herbs
190

BLACK SEA GOBY FISH 220
Crispy Fried in a pan local goby fish 
from «Privoz» market; served 
with Tartar sauce & lemon
3 pc

BLACK SEA PLAICE 179
Freshly from «Privoz» market plaice; 
grilledserved with Tartar sauce & lemon
for 100

ODESSA CUISINE
Odessa cuisine is something without which a native resident would not have 
lived a day. And the writer will sing in his novel!  If you did not taste 
a forshmak then you were not in Odessa or you are not a native resident, 
but we will correct it.

Odessa language 
or I have to tell 
you something 
Odessa is a unique city. Only here it has 
its own kitchen, its own humor, and even 
its own language. The phenomenon is as 
famous as the Duke Monument, only passed 
by word of mouth for many years. Exquisite 
speech turns are always accompanied by a 
unique intonation and facial expression, 
natural only of native residents. 
«Such is the Odessa language, which is filled 
with languages all over the world, prepared 
in Greek, with Polish sauce.»
V. Doroshevich. In the 19th century, Odessa 
speech was greatly influenced by the 
characteristics of the French, Greek, Italian, 
Ukrainian languages, as well as the Yiddish 
language due to the growth of the Jewish 
population. Odessa literary language, is 
the language of Babel and Ilf and Petrov. 
In Odessa, there are no clear, established 
rules and regulations, there is no excuse 
«about.» They don’t say «something» here, 
they say «for something.» Now Odessa 
language is perceived as just a household 
adverb, a set of phrases. And of course, the 
main rule is humor.
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Odessa set with vodka



MEAT SET ......................................................................................................................................................................670
Pork shashlick, lamb kebab, pork ribs, veal fillet, 
served with BBQ sauce
1 kg

GRILL FISH SET ........................................................................................................................................................ 750
Dorado, pike perch, black sea plaice, salmon, black sea gobi fish with Tartar sauce
1 kg

HOT PLATTER OF FRIES SNACK ...............................................................................................................355
Bacon stuffed potatoes, fried squids, fried onion rings, «Buffalo» wings, 
fries Mozzarella cheese in Parmesan cheese, BBQ & Pesto sauces
480/120
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BIG COMPANY PROPOSITION

NOT A DAY
WITHOUT
SPORT
To root for your favorite team in the 
group of your friends, what could be 
more heart felt? Raising glasses of your 
favorite formed beer and snacks is 
a great start at «Mick O’ Neills» Irish 
Pub. We conduct online broadcasts of the 
most acclaimed sporting events.  Every day 
our social networks are published posters 
of upcoming matches and important 
events in the field of sports. No matter 
the number of people in your group 
of your friends — our team will always 
find a place for you for the most comfor-
table rest. High-quality sound, wide 
screens, pub atmosphere and spirit of 
rivalry — these are the essential attributes 
for every fan. Especially for you and your 
friends, we have developed a special 
menu for your group. It is difficult to stay 
hungry with such large and tasty portions. 
Follow us on Facebook and Instagram and 
you’ll always be up to date with the latest 
news and broadcasts. In addition, it is 
a great opportunity to book the right 
table. Cheer, rejoice and enjoy your favo-
rite game at «Mick O’ Neills» Irish Pub.
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Pork knuckle

The World Cup broadcast


