KJIACCUYECKOE
BAHKETHOE MEHIO
$105 Ha uyestoBeka

CAFE ST. PETERSBURG
+ 7% Hasor n 20% 4JaeBbie

A TASTE OF EASTERN EUROPE

XONOQAHBIE 3AKYCKMW (enibepure 3)

IomaniHme conenbs (BK/IIOYEHBI B OaHKET)
OBOMHOG accopmu, anlZOWIOBﬂeHHOG no mpabuquHHomy pyCCKOMy peuenmy: KeauieHas Kanycma, nomubopbt, ozypubt
Cfltl6020 u ernKOZO nocona, MapuHOBaHHble

MsicHbIE TeNTKaTeCh
Coimmoe msacHoe accopmu: pocmbud, 3aneuénnas ceununa (6yxenuna,) omeapHoLl mensuuii A3vix, casuo

Mopckue menukaTechb
PoibHoe accopmu: cOanancuposarHviii MUKC U3 KonueHozo guse 6enoti puibvl 1 c1a60CONeH020 10COCS

Kmaccmueckuit mamrer u3 KypuHOI e4eHn
Hexcrouii kpemosoiii nawimem no0aemcs ¢ 1yK08biM KOHPUMIOPOM U PHAHBIMU eDEHKAMU

bantuiickas rapenka
Crnaboconenvie cenvob u cKyMOPUS ¢ neHeHbIM MONOObIM KAPIMOPesemM U 3e/IeHbIM JIyKOM

MapuHOBaHHbBIE TPIOOYKI
Ynpyeue, xpycmsuyue necHvle epubbl Co CBEHUM Penyamvim JIyKOM U 3e71eHbI0

Canusu
TpadunuoHHAs 2py3UHCKAs XON0OHAs 3aKycka. COMHAS OMBAPHAS KyPUUA 8 USYMUMETLHOM COYCe U3 ZPEUKUX 0Pex08, Cnewuil U npsiHocmer

Qopuimak ofecckuit
XonooHast npsHAs 3aKYcKa U3 USMeENbYEHH020 (usle cenbou, penuamozo nyKa, S070Ka, saperozo sAtiya u 3enenu. Ilodaemcs ¢
NOOCYUIEHHDIM PHCAHBIM XTIEO0M

CAJIATbI (sbibepure 3)

PasHonBeTHas oBolHAA Tapeka
Omb6opHvle opeanuuecKue 060U4U U 3e/IeHb HA 00HOM 671H00e: NOMUOOPbL epPU, 02YPUbl, KPACHDILL U Helmblil Nepljbl, TUCHbS
canama, nempywxa, 6a3unux, KuH3a

Canat "[IpaMukoMm c rpsapku’
Becennuti canam u3 mon00020 peduca, 02ypyos u yKpona, 3anpasieHHbiti CMemaHoti ¢ Kanenvkoti IUMOHHO020 COKA U W4enomKoil uedpol

Knaccnuecknit canat "Onusbe”
Bﬂaeopoaﬂbtﬁ u I’lpaé‘aHl/li{Hbla canam u3 OMBQprLx KOpHeI’l/lObOB, AUlU, 3e1eH020 ZOPOWKLI, ()OKmOPCKOIZ K0ﬂ6aCbl u prona,
SQHPLIBHBHHMIZ JleeKum aOMaWHMM MAatioHe30M

Cernepnxa mog 1ry6oit
Kynunapouii apmeaxm cosemckoti KyxXHu - CTI0eHblTi canam u3 guse coneHoii cenvou, HAKPovIMo2o “nodyuikoti” U3 omeapHozo
Kapmogpesns, céexnvl, MOprosu u suy. Canam npocnoeH ieekum 0OMAUHUM MALIOHe30M

VIxpa 13 3ame4yeHHbIX OBOILEN

IIpocmoe u nonestoe 6711000, COXpaHuuiee UeHHOCb U 6KYC HAMYPATLHBIX 080ULET.

Muxkc u3 neueHvix 6aK1aAHAHOB, nepua, nomuaopoe, ceedxcezo penuaroeo 1yKa 3anpasner 0U6K080-TUMOHHBIM COYCOM C bonvuum
Konu4ecmasom 3e/1eHU U YeCHOKA

Bunerper
3namernumoe 6711000 pycckoti KyxHu, ipkoe u annemummoe. IIpocmoma éKyca 3aneueHHvix 080uLeli - C6eKbl, KApMogess, MOpKosi,
U3AULHO OmmeHAemcAa NUKAHMmMHOCMmvro COTMEeHUTL U 3eIeHU. Sanpasﬂﬂemc;l 0/TUBKOBLIM MAC/IOM C KANenvKol TUMOHHO20 COKA

<« »
Canar “TamkeHT
TpaduyuorHoe 6711000 y36eKcKOU KYXHU, CHACMAUBO COLOUHUBUIEE BKYCbL BAPEHOT HEHUPHOL 2080UHDL, C8exceli pedvbKil OaliKOH,
003caperH020 TyKa wanom, eapeHvix suy, u senernu. Canam 3anpasssemcs neekum 0OMAUHUM MAlOHe30M

" n"
Cajat "Mumosa'" ¢ mococeM
Tpaduyuortoe 6711000 COBEMCKOL KYXHU - NPA30HUUHDBLL canam-kokmetino. Cllou HexHHO20 C1A60CONEH020 TIOCOCS UePedyIoOmCs CO
CTIOSIMU METIKO NOPYONEHH020 KAPMOens, MOPKOBU, Penuanoeo IyKa u HaKpolmbvl NolUHOL WANKOT U3 NPOMePmo20 8apeHoeo
AUUHO20 Henamka



FOPSYME 3AKYCKM (euiGepute 2)

JKynbeH B KOKOTHUIIE
maMTlquOHbl, 3daneveHHvle 8 CIUBOYHOM coyce Cc ﬂyKOM, HPHHOCT’TZHMM u mepmblM CblpOM. HO()QGH’IC}I 8 20p}7[14€12 KOKOmMHuUuue

IInpo>kKM ¢ KaIycTol, ¢ rpubamm
Hesxcrvie nupoxcku u3 MazKo20 0poiiHe6020 mecma ¢ KAnycmHotl unu epubHol HAMUHKO

Kaprodenb no-gepeBeHckn
3aneuexHuviil Kapmo €Jlb C 7IeCHbIMU 2pu6amu, yK.'pOT’lOM U 4YeCHOKOM

BryHumky ¢ rpubaMu 1 KapTOIMIKO
Jomawinue OMUHYUKU € HEHCHOL HAMUHKOTL U3 2PUO06 UL KAPMOPeriT

FOPSYME BJIIOA (euiGepure 3)

[leyeHBIT OKOPOK C YeCHOYHBIM MAC/IOM
Hacnaxcoatimecv HexcHbiM HAPEHBIM CBUHBIM MACOM, MAPUHOBAHHBIM C TUMOHOM, YECHOKOM, JIYKOM U 3e/1eHbI0H0

Kypuna Ha rpune ¢ TpaBamu
Ionpobyiime Kypuryto epyoxy, MapuHo8aHHy10 o CNeUUAMU U 3eIeHbI0, N00AeMCS CO CTIUBOUHO-HECHOUHBIM COYCOM

3amedeHHas 6apaHbsA HOTA C COYCOM JIeMU-ITIac
CouHas u HexcHas 6apaHbﬂ HOo2a NpunpasnieHHas KonueHotl nanpukoﬂ, UECHOKOM, POSMAPUHOM U MUMbIHOM. ITodaemcst ¢
KnaccuuecKkum coycom demuenac

Kornets! [Toxxapckne o cekperHomy penenty Hamtero llega
Hedxcnetivue py6netvle Kommemol U3 KypuHozo guse ¢ xpycmsugeti KOpoukotl, No0aiomcs co CIUBOUHBIM ePUOHBIM COYCOM

3ameyeHHas pbiba B CIMBOYHOM KpeM-coyce
HestcHole 0KYHb UnU NAIMYC 6 NPIHOM KPeM-coyce U3 nacmepHaxa

BapaHby oTOMBHBIE Ha TpujIe (TOIOMTHUTENTBHO $5 C YeoBeKa)

HestcHole 6aparnvu omoueHbvle, U0eanvHo NpuzomoseHHble U NPIHO NPUNPABTIEHHDLE, CONPOBONOAIONICA B0CXUMUMETIDHBIM COYCOM
U3 MAMbL U 20PHULbL

FTAPHUPBI (bibepure 2)

JKapeHslit kapTodesns ¢ IPAHOCTAMI.
Knaccuueckoe nobumoe dononterue k n1o6omy 671100y

Opoumu-rpuib
Jleexkuti u oueHv BKyCHbllz zapHup - Ce30HHble 080ULU, NPULOMOBTIEHHbLE HA 2pUTle

Puc nHa mapy
Paccomuamotii naposoii puc, Ouermuteckuil u neekutl, OMAUUHO COHEMAeMCs ¢ 100biM 6711000M

JECEPTHI

CBexne QpyKThI
Apruti mukc u3 ppyKmos u 51200 - npasuivHoe 3asepuieHue 1106020 06eda

TopTsl B accopTrMenTe (IIOKyIIaeTCs OT/ENBHO)
Ioxanyiicma, obcyoume c Ilepom Baw 8v160p (Uera meHsemcs 8 3a8UCUMOCHIU 0 NPednoumeHuil)

BJIMHYNKMU (TTOKYMAIOTCA OTAENbHO, PACCUYNTAHO 33 OHY MOPIINIO)

BiHYMKY ¢ HOMAIIHUM MapPMHOBAHHBIM JI0COCEM 11 CMeTaHoI ($4)
BriHYMKY ¢ KpacHO MIKPOYI ¥ cMeTaHoi1 ($6)

BmHYMKY € 30710TOV KOITYEHO OCeTPUHOI 11 cMeTaHo ($22.95)

BAvHYMKY € aCCOPTUMEHTOM BapeHbsI, CrYIIeHHOro MOJIOKa 11 cMeTaHs!I ($3.45)

AOMNOJSTHUTESNbHBIE BJTKO A (12 senosexa)

XomopHble 3aKyCcKu: $6
Topsune 3akycknm: $5
Camatsr: $5

ImaBHOE OI0710: $8
Tapamp: $3



CLASSICAL
BANQUET MENU

CAFE ST. PETERSBURG $105 per person
A TASTE OF EASTERN EUROPE + 7% Tax & 20% gratuity

COLD APPETIZERS (pick 3)

Homestyle Pickles & Preserves (included in the banquet)
Enjoy a variety of homemade pickles and preserves, just like Grandma used to make

Meaty Delights

Dive into a platter of hearty meats including roast beef, boiled pork, and veal tongue

Coastal Treats
Taste the flavors of the sea with cold-smoked white fish and lightly salted salmon

Chicken Liver Pate
Indulge in creamy chicken liver pate served with confit onions, a comforting homemade favorite

Baltic Bites
Savor fingerling potatoes with Atlantic herring and mackerel, a simple yet delicious dish perfect for sharing

Rustic Mushrooms
Enjoy marinated wild mushrooms with onions and herbs, a taste of the countryside

Chicken Satsivi
A traditional Georgian delight, featuring succulent poultry enveloped in a velvety walnut sauce, a culinary journey to the heart of the
Caucasus

Forshmak Odessa
A savory blend of herring, onions, and apples, finely minced into a delectable spread, served with apple shallot chutney, quail eggs and

rye bread crostini

SALADS (pick3)
Fresh Vegetables Platter

A vibrant array of garden-fresh vegetables and herbs, reminiscent of sunny days in the countryside

Garden Fresh Delight

Enjoy a refreshing summer salad of radishes, cucumbers, and dill dressed with creamy sour cream, a taste of sunny days in the countryside

Festive Olivier Salad
Indulge in the iconic Holiday Olivier salad featuring doctor's sausage, a beloved dish that brings back memories of special occasions and celebrations

Herring Under a Fur Coat
Experience the layers of flavors in this classic salad, a comforting favorite adorned with beets, potatoes, carrots, and homemade mayonnaise

Roasted Vegetable Caviar

Savor the simplicity of a salad showcasing roasted vegetables, a wholesome dish that highlights the natural flavors of seasonal produce

Russian Vinaigrette
Delight in the vibrant colors and flavors of vinaigrette salad, a traditional blend of beets, potatoes, carrots, pickles, and peas, dressed in a
tangy vinaigrette

Tashkent Salad
A hearty blend of flavors inspired by the rich culinary heritage of Central Asia, a taste of exotic spices and savory goodness

Mimosa Salad with Salmon
A decadent twist on a beloved classic, layers of delicate salmon nestled amidst fluffy eggs and vibrant vegetables, a taste of elegance and indulgence



HOT APPETIZERS (pick2)

Mushroom Casserole
Warm up with a hearty casserole of mushrooms, a comforting dish straight from the oven

Pirozhky with cabbage or potatoes and mushrooms
Taste the simplicity of pies filled with homemade treat that never fails to satisfy

Garlic Dill Potatoes with Wild Mushrooms

Everyone’s favorite combination, perfect for any celebration

Crape Rolls with Tender Beef Filling or Mushrooms and Potato
The classic way to show your quests a warm welcome

ENTREES (pick 3)

Garlic Butter Pork Roast
Enjoy tender pork roast, marinated with lemons, garlic, onions, and herbs, served with flatbread and lightly pickled onions, a taste of
summertime barbecues

Herbed Marinated Grilled Chicken

Savor chicken breast marinated with spices and herbs served with creamy garlic sauce, a delicious twist on a classic dish

Slow Roast leg Of Lamb with Demi-Glace Sauce
Dive into flavorful and tender roast, seasoned with smoked paprika, garlic, rosemary and thyme. Served with classic Demi-Glace Sauce

Pozharski-Style Cutlets

Indulge in tender cutlets Pozharski style, served with creamy mushroom sauce on the side, our Chef’s Grandmas Recipe

Baked Cod
Experience the delicate flavors of baked cod served with creamy parsnip sauce, a seafood delight that transports you to the North Seas

Grilled Lamb Chops (additional $5 per dperson)

Tender lamb chops, perfectly grilled and seasoned, accompanied by a delightful mint mustard sauce

SIDES (pick2)

Herbed Roasted Potatoes
Savor the aromatic goodness of garlicky roasted potatoes seasoned with herbs, a perfect complement to any main dish

Seasonal Roasted Vegetables
Enjoy a medley of roasted vegetables, showcasing the best of the season's harvest, a simple yet flavorful side dish

Fluffy Steamed Rice
Taste the comfort of steamed rice, side that pairs perfectly with any meal

DESSERTS

Seasonal Fruit and Berries Platter
Refresh your palate with a fresh selection, a delightful ending to your meal

Decadent Cake Selection (purchased separately)
Indulge in a slice of your favorite cake. Please speak with our Chef about your selection as prices may vary depending on your choice

C REPE BAR (pnrrhnqu cppnmhﬂy one Qprving\

Crepes with House Cured Salmon and Sour Cream ($4)

Crepes with Red Caviar and Sour Cream ($6)

Crepes with Golden Osetra Black Caviar Sour Cream ($22.95)
Crepes with Assorted Jams, Condensed Milk and Sour Cream ($3.45)

ADDITIONAL DISHES (per person)

Cold Appetizers: $6
Hot Appetizers: $5
Salads: $5

Entrée: $8

Side: $3




BAHKETHOE MEHIO
$135 Ha yesioBEeKa

+ 7% nanor u 20% 4Jaesble
CAFE ST. PETERSBURG BbIMOKeTe 3aMeHNTD JTE060€ BhIOPAHHOE BaMy OTFOTO

A TASTE OF EASTERN EUROPE JIOOBIM 6HIO]I[OM 13 Hattrero Knaccrdaeckoro MeHro

XONOQAHBIE 3AKYCKW (ebioepure 3)

JIoManrHue coneHnbs (BK/IIOYEHbI B OaHKET)
OsouyHoe accopmu, NPUoMosIeHHOE N0 MPAOUUUOHHOMY PYCCKOMY Peuenmmy: KeaueHast Kanycma, nomuoopul, 02ypuvl cnabozo u
ermcoeo nocona, MﬂpuHOBaHHble

Jlerycranusa MKpbl
Pockouwinas nococesas ukpa cpeanezo nocona. Ilooaemcs c onabymxamu, CTITUBOUHDIM KPEMOM, IYKOM ULATIOM

MsicHble JennKaTechl
CovimHoe msicHoe accopmu: pocmoudg, 3aneuennas céuruna (6yxeHuna), 0meapHoLl mensuuti A3v1K, Haule PupmenHoe casuo
(cmanew) ¢ conervim o2ypuukom

Xonopen, «yaT»
[apMOHUUHBITL CO103 OMBAPHOLL HEHCHOTE KYPULDL U 208A0UHBL 8 NPTHOM NPO3PAUHOM KHcesie. [OMOBUMCS NO KIACCUMECKOMY Peyentny
6e3 000a67IeHUS HeNamuHa, n00Aemcsi ¢ MyCcoM U3 XPeHAa U KIEH0B80-20PHULHBIM COYCOM

Kapnaqqo 3 KOITYE€HOTO JIOCOCA
Tonko Hape3aHHbILl KONYeHbL 10COCh, C UUMPYCOBBIM COYCOM, KANepcamul U yKPONHbIM MACTIOM

®panuysckuit Teppun
SApKas 60 6cex OMHOUEHUSX MPAOUUUOHHAST PPAHUY3CKAS 3AKYCKA. 3aneueHHass C6eKd, CIUBOUHDLI KO3UTL Colp U MYCC U3 WNpom,
NpPosoKceHHvle CI0AMU, cosdarom ybuBume/szo ZQPMOHMWHbH:l 8KYC

HI/IPO)KKI/I C IECHbIMI I‘pI/I6aMI/I
HesxcHole cnoervie NUPOHKU C HAYUHKOLL U3 TIeCHbLX zpu606, KapamenuduposanHozo pen1amozo IyKa u yKpona

[Ixanmu «Tpoiika»
Mernko Hapy6/l€HHble wnuHam, ceexkia u cmpyukoeaﬂ 436160/117 — 3HAMeHUumoe mpuo Knaccuueckotul 2py3uHCK012 KyXHLl. HO()QTOH’ICH c
3eprthamu epaHama

bnnus! ¢ nococem «Hamoneon»

Tonko Hape3aHHble KyCOUKU KONUEHO20 JI0COCS, KPeM HU3 C 3e/IeHbi0 NPOCTIOeHHble MOHUAUMUMU PYMAHBIMU OTUHAMU U YKPALUeHb!
KPAcHOti 10€c0Ce801l UKPOLL U YKPONom

CAJIATbI (Bbibepure 4)

Canat «Pyccknit oropoz» ¢ 3allpaBKoOJi 13 CMETaHBI
BKyCH@lZLMHlZ MUKC U3 CBEHUX OP2AHUUECKUX OBOLL;@I;L' nomuaopoe, oeypuoe, pebuca U 3e71eHU, 3anPasieHHbLX 1eeKUM CMemMAaHHbIM
coycom

TomatnbIi1 cO0p «JleTHMIT yposkaii»
FLIPMOHMHHCL;[ KOMNO3UUUA U3 KONUEHbIX U C6EHUX 0P2AHUUECKUX nomuaopoa C colpom Dema, KuH30U U XPpYyCMAUUM KPACHbIM
TIyKom

Canat «CumdoHnus crenui»
Pocmbudgp, nucmvs mon00020 WNUHAMA € NOOHAPEHHLIMU PUCAUKAMU, AOPLIUKU 2PAHAMA U XPYCIAULUE TOMMUKL SOTI0K, 6Ce
3anpassieHo yKCycom, HACMOSHHOIM HA CYMAXe U YBEeHUAHO KOMbUAMU JIyKA-Nopest

Onusbe «ne JIroke»
JlezenoapHvlii canam onusve ¢ 8apeHvim no6cmepom. [lo-Hosamopcku cmenoe peutetie, canam vem 6ce pekopovl HONYATPHOCHIU.
Hoaaemc;l CO CZIUBOUYHBIM COYCOM

Canat «lJapckne KpeBeTK»
ereemku, o0xcapeHHvie 8 YeCHOYHOM MdAce, LIBOKC{()O, HeMcHbLUL ocypeu, nomubopbt ueppu, canam pomaH HaA epune, 6ce 8 CO4eMaHuu
C HEHCHOIM CTTUBOYUHDIM COYCOM sacabu



FOPSIYME 3AKYCKM (eni6epure 3)

[Inpoxku ¢ Msacom
Hviunote apomamHvle NUPOHKU C 208S0UHOTL U nacceposaHHviM 1YyKOM

[Tupoxxu ¢ rpubamu u Tprodenem
HesxcHote nuponyKu U3 MACK020 poxafceeoeo mecma ¢ HAYUHKOU U3 IECHbIX zpu606, mpm&eﬂbﬂbm Macniom upacmonner-ti—tbm CblpOM

Bapenukn c kaprodenem
Bapenuxu pyuroti nenxu ¢ Hauunkoi u3 xkapmodgpens u nyxa. ITodaiomcs ¢ epUbGHvIM COYCOM U CMEMAHOL

bedcrporaHoB 3aKkycka

Heob6viunas nodaua knaccuueckoeo begpcmpoearos. une MurvoH ¢ mprogenvHo-2pubHbLM COYCoM, 8 KOP3UHOUKE U3 CTI0EHO20
mecma

FOPSYME BIIOLA (eoiGepure 3)

YTunas rpygka ¢ 6pycHUKOM
Ymunas epyoxa, mapunosanHas 6 mede u cneyusx, ooxapennas 0o 30n10mucmoti kopouku. Ilodaemcs Kk KApamMenu3upoBaHHuIMu
AONOUHBIM 00TLKAMU U OPYCHUKOTI

Bernast ppiba B «urybe» u3 Tpas
Duze enoii poibvl ympeHHez0 yn08a ¢ NPAHLIMU MPasamu, 06xcaperHoe Ha ckosopode. Ilodaemcs ¢ KIACCUUeCKUM COYCOM
bep Bnan u osougnoimu wuncamu

Jlococh B rma3ypu u3 o6menxu
Obicapernoe gusne amaanmuueckoeo 10C0cs 8 NUKAHMHOU 06nenuxosoil enasypu. ITodaemes ¢ nope u3 6envix KopeHves.

Cretix Pub6ait ( 3ame4eHHbIIT IIe/IbHBIM KYCKOM, Y IOPE3aHHBIII PV BAIINX OCTAX)
Counblii u npAHLLE cmetiK , NPU2omMoseHHbIlL 00 JHenaemotli memnepamypvl u Ho0a6aemMblli ¢ KAACCUHECKUM COYCOM U3 CMecU nepues

FTAPHWUPbI| (Boi6epure 2)

Kaprodenp, 3amedeHHbIiT C TPSHOCTIMMA.
Knaccuuecxoe u nobumoe dononterue x n106omy 61100y

OBowmu-rpunb
Jleekuil u oueHv BKyCHblﬁ 2APpHUP — CE30HHbVLe 080U4U, NPUSOMOBTICHHBIE HA 2pule

Puc Ha mapy
Paccoimuamotii naposotil puc, ouemuneckuil u 1eekuil, OMaAUUHoO couemaemcs ¢ 106bim 6000m

OECEPTHI

CBexxue QpyKThI
Apruti muxc us gpyxmos u £200 - npasunvHoe 3asepuierue m106020 06eda

TopTbl B accopTmMeHTe (IIOKYIaeTCs OT/eIbHO)
Ioxcanyiicma, obcydume c Lllegpom Baws svi60p (1eHa meHAemcst 8 3a6UCUMOCINU O npednoumeHuii)

BJIMHYMNKM (TTOKYIAIOTCA OTAENbHO, PACCUNTAHO 33 OffHY IOPIINIO)

BvHYMKY ¢ TOMAIIHVM MapyHOBaHHbBIM JI0COCEM U CMeTaHoM ($4)

BrivHYMKY ¢ KpacHO¥ MKPO¥L ¥ cMeTaHoii ($6)

BrmH4MKY ¢ 30710TO KOITYeHOIT OCeTPpUHOIL 11 cMeTaHou ($22.95)

BvHYMKY ¢ aCCOPTUMEHTOM BapeHbsI, CTYIIeHHOrO MOJIOKa 11 cMeTaHs!I ($3.45)

OONONHUTENBHbIE BSTFO A (112 genosexa)

XormopHble 3aKycKu: $6
Topsune 3akycku: $5
Camatsr: $5

[nmaBHOE 61070: $8
lapuamp: $3




BANQUET MENU
$135 per person

+ 7% Tax & 20% gratuity
CAFE ST. PETERSBURG Also, you can substitute any of your selections

A TASTE OF EASTERN EUROPE with dishes from our Classical menu items

COLD APPETIZERS (pick3)

Homestyle Pickles & Preserves (included in the banquet)
Enjoy a variety of homemade pickles and preserves, just like Grandma used to make

Caviar Tasting
Immerse yourself in luxury with delicious caviar served with oladushki, créme fraiche, and traditional accompaniments

Rustic Meat Medley

Treat yourself with assorted cold cut meats, pickled vegetables, rye bread chips and our signature assorted salo spreads

Kholodec Duet

Experience the harmonious blend of tender chicken and beef encased in shimmering aspic jelly, served with horseradish mousse and
maple mustard sauce

Smoked Salmon Carpaccio
Delight in thinly sliced smoked salmon drizzled with a citrus-infused dressing, garnished with fried capers, and dill oil

Tri Color Beetroot and Goat Cheese Terrine
Revel in layers of salt-baked beets, creamy goat cheese, and sprats spread

Forest Mushroom Pirozhki
Bite into flaky pirozhki filled with a medley of forest mushrooms, caramelized onions, and dill, served with a truffle aioli

Phali Troika

Spinach, beetroot and string beans- dynamic trio of classic Georgian appetizer, served with herbs and pomegranate arils

Salmon Blini Napoleon
Layers of smoked salmon and herb-infused cream cheese sandwiched between delicate blini, garnished with salmon roe and fresh dill

SALADS (pick4)

Russian Garden Salad with Kvass Vinaigrette
A refreshing mix of heirloom tomatoes, cucumbers, radishes, and herbs, dressed with a kvass-infused vinaigrette

Summer Harvest Tomato Medley
A harmonious composition of smoked and fresh heirloom tomatoes, with creamy feta essence, delicate micro cilantro, and crisp red
onions

Central Asian Spice Symphony
Roast beef, baby spinach leaves topped with toasted pistachios, pomegranate arils, and crisp apple slices, dressed in a sumac-infused
vinaigrette, crowned with crispy leeks

Olivier de Luxe
Elevate the iconic Olivier salad with the addition of poached lobster, tossed with diced vegetables and a creamy dressing

Tsar Shrimp Salad
Enjoy the sublime of flavors: Seared shrimp, avocado, delicate cucumber ribbons, vibrant heirloom cherry tomatoes, grilled romaine, all
harmonized with a luscious creamy wasabi dressing



HOT APPETIZERS (pick3)

Meat Pirozhki
Home made mini pies with tender beef filling

Wild Mushroom and Truflle Pirozhki

Dive into golden pirozhki stuffed with wild mushrooms, truffle oil, and melted cheese, served with a porcini dipping sauce

Potato Vareniki
Indulge in tender hand-crafted potato-filled dumplings topped with wild mushroom sauce and sour cream

Pulled to bites Beef Stroganoff

A modern twist on a classic, tender beef stroganoff served in a flaky vol-au-vent pastry shell, with truffle mushroom crema

ENTREES (pick 3)

Duck Breast
Pan seared duck breast marinated in honey and spices, served with a lingonberry reduction and caramelized apples

Herb-Crusted Whitefish Fillet

Pan seared morning catch whitefish fillet coated in herb crust, served with classic beurre blanc sauce and root vegetable chips

Oceanic Salmon Delight
Grilled fillet with tangy sea buckthorn glaze, served alongside parsley root puree

Ribeye Roast
Perfectly marinated Ribeye, cooked to desired temperature, and served with Green Peppercorn Sauce

SIDES (pick2)

Herbed Roasted Potatoes
Savor the aromatic goodness of garlicky roasted potatoes seasoned with herbs, a perfect complement to any main dish

Seasonal Roasted Vegetables
Enjoy a medley of roasted vegetables, showcasing the best of the season’s harvest, a simple yet flavorful side dish

Fluffy Steamed Rice
Taste the comfort of steamed rice, side that pairs perfectly with any meal

DESSERTS

Seasonal Fruit and Berries Platter
Refresh your palate with a fresh selection, a delightful ending to your meal

Decadent Cake Selection (purchased separately)
Indulge in a slice of your favorite cake. Please speak with our Chef about your selection as prices may vary depending on your choice

CREPE BAR (purchased separately, one serving)

Crepes with House Cured Salmon and Sour Cream ($4)

Crepes with Red Caviar and Sour Cream ($6)

Crepes with Golden Osetra Black Caviar Sour Cream ($22.95)
Crepes with Assorted Jams, Condensed Milk and Sour Cream ($3.45)

ADDITIONAL DISHES (per person)

Cold Appetizers: $6
Hot Appetizers: $5
Salads: $5

Entrée: $8

Side: $3



