ABRA@ADé\BRA

STAURANT
&’BAR«

Mother's Ay

SUNDAY, 14TH MARCH

£35.00 per person (Includes free glass of house wine)

Starters

Herring in a Fur Coat
A tasty base of chopped herring with layers of beetroot, potatoes, onions and mayonnaise.
Homemade Chicken Liver Pate
Garnished with fried onions and served with toasted white bread.
Tomato and Mozzarella
Served with a balsamic dressing.
Borsh Beef, Chicken or Vegetarian
A hearty soup made with homemade stock, quality root vegetables and cabbage. Smetana served on the
side.

Main Course

Beef Stroganoff
A casserole of beef julienne in a cream sauce served with fried new potatoes and salted cucumbers.
Lamb Casserole
Tender mildly spiced Lamb with potatoes, garlic, fresh coriander and black pepper.
Cooked in a clay pot in the oven.
Grilled Cod Fillet
Served with a creamy mushroom and dill sauce with your choice of new or mashed potatoes and mixed
vegetables.
Vegetable Ragu
Aubergines, peppers, red onions, zucchini, carrots and cherry tomatoes cooked in their own juices. Served
with new potatoes or rice.

Desserts
Medovik
A traditional Russian honey cake served with vanilla ice cream
Ice Cream
3 different flavoured ice creams
Sharllote Apple Pie
Traditional homemade Russian apple pie served with cream




