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LUNCH AND DINNER MENU

XonoodHvle 3aKkycku u Canameol
Cold starters & Salads

UKpa u3 baknaxaHoe £8.00
Aubergine caviar Great Caucasian vegetarian starter of baked chopped eggplant
with herbs and garlic served with warm black bread toasts

BuHezpem £8.00
Salad “Vinegret” Traditional Russian salad of baked beetroot, peas,
pickled cucumbers/sauerkraut and baked potatoes dressed with aromatic sunflower oil

Canam u3 ceeKsbl ¢ YePHOCAUBOM £8.00
Beetroot salad with prunes characteristic Soviet starter of grated

beetroot, prunes and nuts

HAomawHuli osowHoli canam £9.00

Home style vegetable salad ,
Tomatoes, cucumbers, radishes,spring onions with your choice of sour cream,
olive oil or sunflower oil dressing

If you have any questions about the allergens please speak with a member of staff



Knaccuyeckas cenvdob “nod wyboii” £13.00
Herring in a “shuba-coat”
Traditional layered salad with salted herring, beetroot, eggs and potatoes

Xonodey KypuHsll unu csuHol £12.00
Kholodetz -Unique cold eastern European dish of jellied chiken or pork meat,
perfect companion to Vodka served with horseradish and mustard

MsAcHaa Hape3Ka: A3biK, BYXeHUHA U Kon4veHblli OKOPOK nodaemcs ¢ XpeHoMm £15.00
U coneHbamU

Meat platter: ox tongue, baked ham and smoked ham served with horseradish

and pickles

Canam “Onuesbe”c TenamuHoli, c lJokmopckoii Konbacoii unu ¢ /lococem £12.00
Russian “Olivier” salad with Veal, with Doktorskaya cooked sausage or Salmon

Classic salad with baked carrots, marinated cucumbers, peas, baked potatoes and

a light mayonnaise dressing

3akycKa k 800Ke "Pycckas dywa"

Sharing platter “Russian soul”

Thinly sliced cured bacon, salted herring, assorted pickled vegetables
and marinated mushrooms




lopayue 3akycku / Hot starters

lMupoau (

Pirogi - traditional Russian small pastry with a choice of fillings S

Mupoxcok ¢ macom (Beef & Pork) £3.00/ea
Mupoxcok ¢ kanycmoli (Cabbage & Egg) £3.00/ea
Paccmeeaali ¢ mpeckoli ( with Cod) £4.00/ea
Mupoxcok ¢ epubamu (with Mushrooms) £4.00/ea
Xauanypu no-Mezpenbcku £15.00
Megrelian Hachapuri

Traditional Georgian bread pie with Suluguni cheese

Cenédka c monodoli kapmouwkolii £12.00
Salted herring

Served with new potatoes and red onions

Onadywku u3 Kaba4yKkoe co c1ab0conéHbIM nococem £14.00

“Oladushki” with salmon
Courgette pancakes served with lightly salted salmon & sour cream



BauHbI co cmemaHoli, AliyoM, KPACHbIM /IYKOM,
Ma10COSbHBIM 10COCEM

KpacHol ukpoli

ocemposoli ukpoli (152 unu 302)

Russian “Blinis” served with sour cream, egg, red onion and herbs
with your choice of

lightly salted salmon

salmon roe

Ossetra caviar (15g or 30g)

£18.00
£23.00
£40.00 /£ 75.00

£18.00
£23.00
£40.00 / £75.00



ConeHbA
Pickles and preserves

ConeHosa £7.00
Pickles selection
Marinated and salted cucumber, scalloped squash, marinated tomatoes

KeaweHasa kanycma £7.00
Russian sauerkraut
White cabbage pickled by Mari Vanna herself with herbs and cranberries

MapuHoeaHbie 2pubbi
Marinated mushrooms
Selection of mushrooms marinated in garlic, dill, allspice and vinegar

Accopmu u3 coneHbee
Mixed assortment of pickles with sauerkraut and marinated mushrooms(*




Cyn / Soup

Ljasenesslii cyn (V) £10.00
rno peyenmy Mapu BaHHb!

Sorrel soup

by Mari Vanna recipe

KypuHnbliii Cyn £9.00
Chicken bouillon

Rich chicken bouillon with homemade pasta

Bopuw; c namnywkKoli £10.00
“Borsch” — classic Russian beef and beetroot soup
Ukrainian classic served with pampushka and sour cream

AomawHsaa okpowka no peyenmy Mapu BaHHbI Ha Keghupe
Traditional Russian cold soup “Okroshka”
Fresh vegetables, eggs, veal or“Doktorskaya”sausages with kefir

«




Bmopvie 6at00a / Main Dishes

BapeHuku c kapmodgpenem u 2pubamu (V)
Dumplings with potatoes and mushroom filling
Ukrainian culinary masterpiece served with tartar sauce

MenvmerHu Cubupckue
Siberian dumplings
with minced beef & pork filling served with sour cream

YepHole neabmeHU ¢ HAYUHKOU U3 6apaHUHb!
Squid ink dumplings
With minced lamb filling served with sour cream

MapeHaa cmepnade
nodaemcs ¢ € 3ane4YeHHbIM Kapmodgesnem, criapxeli U coycom usz xpeHa
Pan fried Sturgeon served with baked potatoes and horseradish sauce

MapeHoe pune kambanbl c MOpKoabro nodaemcs ¢ 61aHWUPOBAHHbLIM

WINUHAMOM, KPACHbIM /IYKOM, MO/1I00bIM 3are4eHbIM Kapmodgenem u 2pubHbIM coycom
Plaice fillet with carrots served with blanched spinach, red onion, roasted new potatoes
and mushroom sauce

£14.00

£16.00

£16.00

£22.00

£20.00



PbibHble Komaemobl
C KapmocgenbHbIM nrope U coycom mapmap
Cod fish cakes served with mashed potatoes and tartar sauce

KypuHHble unu UHArowiauybu Komsaemel ¢ KApMogenoHbIM Mope
Chicken or turkey fritters with mashed potatoes and salted cucumbers

3ane4yéHHAA N0A0BUHKA NPAHO20 YblNaeHKa

Half chicken baked with herbs

Classic from Caucasus Mountains served with spicy homemade tomato
and herb sauce

YmuHasa Hoxka "KoHgbu" nodaemca ¢ kapmodgpenoHbim rope u
3areYyeHHbIM YeCHOKOM

Duck leg “Confit” served with mush potatoes and grilled garlic

Fonybybi
Golubtzi cabbage leaves stuffed with minced pork, veal and rice

£16.00

£19.00

£20.00

£22.00

£18.00



lFoeaxcba welika, myweHas 8 KPACHOM 8UHe C mpasamu £22.00
nodaemcs ¢ 3aneyeHbIM Kapmodgesnem u canamom

Stewed beef neck in red wine and herbs

served with roasted potatoes and fresh salad

becpcmpoeaHoe unu OneHuHa lMo-CmpozaaHOBCKU £21.00/£25.00
TOHKO Hape3aHHaA 2080UHA UAU O/1eHUHA C epeyHesoll kaweli u epubamu

Beef or Venison Stroganoff

Thinly sliced fillet of beef or venison served with buckwheat and wild mushrooms

Kape aecHeHKa £24.00
8 BUHHOM coyce C 3arneYyeHHbIMU MoOMamamu Yeppu U KapmoghesibHoIM nrope

Rack of lamb

Served with mashed potatoes, grilled cherry tomatoes and red wine jus

JdomawHue Komsaemeol u3 CBUHUHbI £18.00
C KapmogesibHbIM Mope U MAPUHOBAHHbIM 02ypyukom -
Home made pork fritters served with mashed potatoes and marinat{egil{ cuc‘g\m-bers
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FapHupei / Side dishes
lpeyka c 2pubamu u nyKom £6.00
Buckwheat with mushrooms and onions

Osouwju 2puns £9.00
Grilled vegetables (Aubergine, Courgette, Paprika, Asparagus)

KapmodpenvHoe nope £6.00
Mashed potatoes

XapeHaa kapmowkKa c 2pubamu
Fried potatoes with mushrooms

OmeapHoii Kapmodpesnb ¢ yKpPonom u apomMamHbIM MAC0M -*;3- :
Boiled potatoes with dill and aromatic oil y



HAecepmeoli / Desserts

Medosuk
Honey cake
Seven layers of tender pastry soaked in honey

HanoneoH
Napoleon
Layers of puff pastry and homemade custard garnished with strawberries

BapeHuku c suwHeli
Sweet dumplings with morello cherries

LLlokonadHbili mopm “ lMeaHasa suwHA”
Chocolate Cake “Drunk cherry”

Naked Heart
Heart shaped low calories soufflé with strawberry sauce and glaze of chocolate

(All proceeding goes to Naked Heart foundation charity)

£10.00

£10.00

£10.00

£12.00

£9.00



Opexoebili mopm ¢ huCMaWKoBbIM KpemMom
Nut Cake

3aneyeHHas 2pywa c MEOOM U opexamu
Baked pear with honey and nuts

NMweHu4yHbIE 6I1UH'-IUKU, moeym nodasamscs

e (o cayweHkoli

e C OomMawHuUM 8apeHbem
e C medom

e CocmemaHoli

Crépes served with a choice of
Condensed milk
Selection of homemade jam
Honey
Sour cream

£12.00

£9.00

£8.00

£8.00



Dessert wine

| o ety L 100ml /bottle
La Fleur d’OR Sauternes, France et e e e £10/£55
Tokaji Aszu, 5 Puttonyos, Angyal, Hungary - .-.1-_: ;T-E'.i'i’-"'lS'Q’QMT £13/£60
Chateau d’Yquem, Sauternes, Bordeaqx, Francé 1999 ~3 sml. £165



