: made Lox s7
e s s
u 6
| Kavkazian meat
ﬂ!!'lki 3 count %
bage and Mushroom
K'-vficount 5

.
1 "Hawa Russia” ¥/
t’;r's, tomatoes, radishes, scallions,

mix, mango, strawberry,
les and baked duck
an Slyte Beel
"Vinegret” %6

h mrrots onions,
reen peas. chicken
nnaise

_ l:h Salad ‘9

Kholadetz 6

Julienne chicken & beef /i
of garlic jellied bouillon, serve
horseradish sause —' **--‘-

Russian Slyle Blfnl 90 ‘

With red caviar

Russian Style Blini
With black caviar (market pri

in wine sauce, homemade Lox, black
red caviar, served with Russian style

SOUPS

Vegetarian Borscht %
Traditional Russian beet soup w th
cabbage and potatoes, served wi
sour cream, fresh dill and p
Vegetarian Mush
Barley Soup %4

Served with pirozhki

Kharcha %5

Kavkazian style lamb soup

Chicken Brath 4
Bouillon, served with meat p|r02hk|
Also served with homemade Lapsha

Spinach Saup ‘4
"Svekal’'nik” 4

Cold beet soup (summer tin e

"Okrashka” s5




Chicken Kebob Il ~

Served with your choice 0

uts rack of lamb, served Pork Kebob "'14 v
Kavkazian style sauce Served with your choice

Siberian Pelmeni
Russian style Ravioli wi

Stuffed Cabbage
Cabbage stuffed with beef, rici
spices, topped with cooked swe‘

" e Pork Steak ‘14 Beef Vareniki *9

n Clare Beef stuffed dumplings

Potatoes Vareniki ‘8
Potato stuffed dumplings

Chicken Blintzes *9

Russian style chicken crepes, S
with special sauce > _;{;
=

Manti ‘10

1 Steamed lamb stuffed dough
| breaded ground veal, served Khinkali °10

wi ;mus’hroom o Kavkazian style dumplings fi |Ied _
spiced beef and pork S

@ tgnn Kulebyaka °l4 Your Choice of:
i? ¥ ‘%&ng baked in puff dough Buckwheat, mashed potato

fried potatoes, french fries, Saf
Red Snapper °16 TETICh JHCE A
under chef's special sauce ar vegetablesiOFHISCES

COLD DRINKS

Kissel 2 :
Russian style assorted berry and_r

Homemade Compote 2%
Coca Cola, Sprite $1 each

Kvas ‘1%
Traditional yeast Russian dri

Borzhomi *3
Mineral water, 1 bottle O. 5

Dushes, Tarragon, BL
1bottle 0.5 *2 each
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