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For parties of 10 — 25 people
3 courses  £35.00

Starters

Prawn Cocktail
Prawns in a seafood sauce served on a bed of crisp lettuce and sliced
brown bread
Homemade Chicken Liver Pate
Garnished with fried onions and served on Abracadabra diamond toast
3 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
4 Salted Herrings
Herring fillets served with sliced marinated onions
5 Olivier
Made of chicken, peas, carrot, potatoes, cucumbers, gherkins and eggs.
Served with mayonnaise
6 Mimosa
A Russian layered salad with chopped smoked salmon, carrot, potatoes
and eggs with a mayonnaise dressing
7 Tomato and Mozzarella
Served with a balsamic dressing (V)
8 Pickled Vegetables
A traditional Russian selection of pickled vegetables including gherkins,
marinated tomatoes, peppers and sour cabbage (V)
9 Carrot and Coriander Soup
Served with créme fraiche (V)
10 Borsh Soup
A hearty soup made of homemade stock, quality root vegetables,
cabbage and served with beef or chicken.
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Main Course

Beet Stroganoff

A casserole of beef julienne in a cream sauce and served with fried
potatoes or rice and salted cucumbers

Chicken Kiev

Fried chicken fillet with butter and herbs. Served with fried potatoes and
marinated tomatoes

Breast Of Chicken in a Tomato and Herb Sauce

Served with mashed or new potatoes and mixed vegetables

Pork Karbonet

Loin of pork firstly grilled and then baked in the oven with mushrooms,
mayonnaise and cheese. Served with fried potatoes and fresh vegetables
Duck “Po Moskovski”

A succulent duck breast heat sealed, seasoned and baked in its own
juices. Served with new potatoes, sweet red cabbage salsa and a
redcurrant sauce

Grilled Cod Fillet

Served with a creamy mushroom and dill sauce with your choice of new
or mashed potatoes and mixed vegetables

Tuna Steak

A succulent tuna steak marinated in pepper and lemon juice and then
grilled. Served with new potatoes and a mixed salad

Grilled Aubergines

Aubergines grilled with tomatoes, fresh celery and a soft cheese sauce.
Served with rice (V)

Vegetable Ragu

Aubergines, peppers, red onions, zucchini, carrots and cherry tomatoes
cooked in their own juices to give a succulent taste. Served with new
potatoes or rice (V)

Baked Pepper

Whole pepper baked and filled with tangy sweet rice and vegetables.
Served with a pureed vegetable sauce (V)

Abracadabra Restaurant & Bar
91 Jermyn Street London, SW1Y 6JB
T: 020 7930 3111 E: info@abrauk.com W: www.abrauk.com



®.
ABR@@@@BRA

QLN

Desserts

21 Sharllote Apple Pie
Traditional homemade Russian apple pie served with cream
2 Homemade Cheese Cake
Served with strawberries and cream
Honey Cake
A traditional Russian layered honey cake served with vanilla ice cream
Abracadabra
Berries and passion fruit mousse with a chocolate layer, topped
with coconut shavings, blueberries and redcurrants. Served with a
blackcurrant sorbet
25 Ice Cream
3 different flavoured ice creams served with a chocolate flake

A 12.5% discretionary service charge will be added to your final bill

Please Note: A £10 deposit for per person will be required when
making your booking. This will ensure your reservation at our
restaurant.

Please always remember when drinking on our premises to drink in
moderation.

EAT DRINK AND BE MERRY

DAVE WEST
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