SPECIALS OF THE DAY bJIIOOA AHA

Khachapuri
Georgian flat bread with cheese made to the traditional recipe

Xauanypw. CbipHbii Xneb.
[py3nHCKana nenewKa ¢ CbIpOM NPUroTOB/IEHHAA MO CTAPUHHOMY
rPY3NHCKOMY peLenTy.

Chicken Julienne
Chicken fillet pan-fried with button mushrooms and baked in a cream and
cheese sauce. Served hot.

KypuHbin KynbeH
KypuHoe ¢urne obxapeHHoe ¢ rpubamm 1 3aneyeHHoe B CAIMBOYHO-CbIPHOM
coyce. [logaeTca ropAaumm.

Homemade Russian Meat Balls
Made from minced beef and spices with mushroom sauce and fresh mixed
salad. Served with mashed potatoes, new potatoes or rice.

Pycckne [JomawHne KotneTtku

MpuUroToBneHbl 13 roBAXKbero dpaplua no pycckomy peuenTy. MogatoTca ¢
rPUGHbBIM COYCOM, OBOLLHbIM CaflaTOM U C FAPHUPOM: PUC, NMIOPE U MOJIOAON
Kaptodenb.

Red Mullet
Succulent fillets of red mullet lightly cooked. Served with marinated
vegetables in a tangy tomato base and new potatoes.

KpacHasa Kedanb
HexxHo o6xapeHHoe couHoe dune kedanu. Mogaetca ¢ MapuHaLOM 1
MOSOAbIM KapTodenem.

Black Caviar
Served as you wish.

YépHaa Vikpa
[Topaétcsa Kak Bbl xoTuTe.

£4.50

£6.50

£9.50

£10.50

£195.00



APPETIZERS 3AKYCKU

Mushroom Julienne
Traditional Russian dish of button mushrooms in smetana and cheese sauce.
Served hot.

*KynbeH c Npnbamun
U.laMI'II/IHbOHbI, 3aneyvyeHHble B JIMBOYHOM COycCe C CbIpOM.

Homemade Chicken Liver Pate
Garnished with fried onions and served with toasted white bread.

MNawTeT 13 KypnHou NeyeHn
JloMalWwHWI nawTeT U3 KyprHou neveHn. MNMopaetca ¢ 6ensim Xxnebom 1 XKapeHbiM
NYKOM.

Seared Scallops
Served with crispy bacon and lemon butter sauce.

Mopckue pebeLkm
MopatoTcA ¢ 6EKOHOM 1 IMMOHHBIM CJIMBOYHBIM COYCOM.

Assorted Smoked Fish
A cold platter of cured salmon, cold smoked eel and smoked sturgeon.

PbibHoe AccopTu
/13 KONUEHOrO NOCOCHA, YrPA XONOJHOTO KOMUYEHNUS 1 KOMYEHOW OCETPUHMN.

Assorted Cold Meats
A choice selection of smoked beef, venison, duck and chicken.

MacHoe AccopTu
ACCOPTUMEHT MACA XONOAHOIO KOMUYEHWA 13 FTOBAAWHbI, ONEHVHbI, YTKU 1
KYPATUHbI.

Assorted Vegetables
A selection of cucumbers, vine tomatoes, peppers, radishes, red onions
served with a choice of sour cream, olive oil or mayonnaise on the side.

OBolwHoe AccopTn
CBeXue OBOLYM B aCCOPTMMEHTE C 3esieHbto. [104aloTCa CO CMETaHOI,
O/IMBKOBbIM MAC/IOM JIM6O MaioHE30M.

Buzhenina
Succulent slow roasted pork mildly seasoned with pepper and garlic. Served cold
and sliced with a mixed salad and horseradish sauce on the side.

bykeHnHa
CouHanA CBMHMHa 3amneyeHHan C nepLem 1 YeCHOKOM. lMofaeTca co CBeXMM
OBOLLHbIM CanaToM 1 XPEHOM.

£5.50

£5.50

£6.99

£9.95

£7.90

£4.50

£5.90



10.

11.

12.

13.

14.

Grenki £4.50
A spicy combination of grated mozzarella and cheddar mixed with egg,
garlic and mayonnaise. Served on toasted bread with cherry tomatoes.

[peHKn
Cmecb cbipa Mmouapensibl 1 Yegap € BapEHbIM ANLLOM, HECHOKOM Y MalOHE30M.
MopaeTcA Ha XapeHom benom xnebe.

Salted Herrings £4.90
Herring fillets served with sliced marinated onions.

Cenepouka c Jlykom
OT160pHan cenbab cnaboro nocona. Nogaerca ¢ MaprMHOBAHHBIM JTYKOM.

Pickled Vegetables £4.90
A traditional Russian selection of pickled vegetables including gherkins,
marinated tomatoes, peppers and sour cabbage.

ConeHbs
TpagnuUMOHHbIe PYCCKMe COMeHbA B aCCOPTUMEHTe. BkntoyvaloT B cebs:
KBaLLEHHYI0 KanycTy, CONEHble MOMUAOPbI, OrypLibl 1 neped.

Red Caviar 509 £12.90
Large succulent wild salmon roe, mild with firm texture.
Served with warm blinis.

KpacHaa Vkpa 50 .
KpacHana nococeBas nkpa cnaboro nocona. MNogaetca ¢ TennbiMm 6GIMHUNKAMM.

SOUPS CYTIbl

Borsh £5.50
A hearty soup made with homemade stock, quality root vegetables and

cabbage. Served with Beef or Chicken and sour cream on the side.

Vegetarian option is also available.

bopui
O,EWIH N3 CaMbIX N3BECTHbIX PYCCKMX CYyNOB, I'IpVIFOTOBJ'IeHHbIVI N3 CBEKNbl N

cBeXxux ogolen. NogaeTtca C roAgMHON AU KYpULen U CMeTaHoMN.

Fish Soup £6.95
A favourite soup of Russian Tsars made with sturgeon. The generous rich
flavour is accentuated with the addition of gherkins, capers and olives.

Pbi6bHaa ConanHka
JIiobrMbI Cyn pyCCKUX Lapeit, NPUroTOBMIEHHBIN U3 OCETPUHBI C COJIEHbIMMA
orypuamu, Kanepcamm u Mac/iMHaMu.

Chicken Soup £4.50
Traditional chicken soup prepared with mushrooms and homemade noodles.

KypuHbin Cyn ¢ rpubamm n naniuomn
JomalHuii KypuHun cyn ¢ rpybamu v nanLon.



15.

16.

17.

18.

SALADS CAJIATHI

Mimosa
A Russian layered salad with chopped salmon, carrot, potatoes and
eggs with mayonnaise dressing.

Mwumosa
CoBpeMeHHbIN PYCCKUIA canat, BKNoYaeT B ce6s NOCOCh, MOPKOBb, KAPTOLLKY U
ANUa, 3anpaB/ieHHblI MalOHEe30M.

Olivier
This classic salad was created by Lucien Olivier in the late 19" century
and is known worldwide as Salade Russe. Made of chicken, peas, carrot,
potatoes, cucumbers, gherkins and eggs. Served with mayonnaise.
Add Red Caviar

OnuBbe

Pycckunii TpagMLMOHHBIN canat, BKNoYaeT B cebs KypuLy, FropoLlek, MOPKOBb,

KapTOLLKY, CBEXME N MAapPUHOBaHHbIE OrypLbl, ANLO0. 3anpaBfieHHbI MalOHE30M.
C KpacHown Nkpoi

Seafood Salad
Shrimps, crab sticks, hardboiled egg, cucumber, sweet corn, rice and
mayonnaise.

Canat 13 MopenpoayKToB
TpaAUUMOHHDIN canaT U3 KPeBeTOK, KpaboBbIX ManoyekK, KyKypy3bl, OTBAPHOTO
ANUa 1 puca. 3anpaBie€HHbI MANOHE30M.

Herring in a Fur Coat
A tasty base of chopped herring with layers of beetroot, potatoes, onions and
mayonnaise.

Cenbab nop LLy6on

£6.00

£6.00

£2.00

£2.00

£5.90

£5.90



