
'R.III:T ZERS
 
sian Herring S6
 

Ancient Russian tradition marinated 
herring. served with boiled potatoes 

ail Veal langue r'f 
erved with horseradish sauce 

med lurgean $9
 
Hamemade Lax $]
 

aslruma $6
 
Traditional Kavkazian meat 

eal Pirazhki 3 count SS 
abba and Mushraam 
irazhkl 3 count SS 

-.=..-··,-,---DS 
Salad "Hawa Russia" r'f 
Cucumbers. tomatoes. radishes. scallions. 
dill and sour cream 

a ad "Tatiana" sg 
Green baby mix. mango. strawberry.
 
green apples and baked duck
 

u liian Slyte Beet 
alad "Vinegrel" $6 

Cubed beets. potatoes, carrots. onions 
and pickles mixed with sunflower oil 

alad "Dliv'e" r'f 
otato salad with carrots, onions,
 

eggs. pickles, green peas. chicken
 
Dr beef with mayonnaise
 

~1I:lhy pinach Salad $9 
aby spinach. Gorgonzola cheese, 
ramelizing pearl pine nuts 

Khaladetz $6 
Julienne chicken & beef with a touch 
of garlic jellied bouillon, served with red 
horseradish sause 

Dalma $9 
Ground lamb stuffed grape leaves. 
served with yougurt garlic sauce 

Russian Style Blini $20 
With red caviar 

Russian Style Blini 
With black caviar (market price) 

Platter Imperial far i! $60 
Smoked Semga. smoked sturgeon. herring 
in wine sauce, homemade Lox. black caviar. 
red caviar, served with Russian style blini 

SDUPS 
Vegetarian Barschl $4 
Traditional Russian beet soup with 
cabbage and potatoes. served with 
sour cream. fresh dill and pirozhki 

Vegetarian Mu hraa 
Barley Saup $4 
Served with pirozhki 

Kharcha $5 
Kavkazian style lamb soup 

Chicken Brath $4 
Bouillon. served with meat pirozhki.
 
Also served with homemade Lapsha noodles.
 

Spinach Saup $4 
"Svekal'nik" $4 
Cold beet soup (summer time only) 

"Dkrashka" SS 
Cold Kvass soup (summer time only) 

Large parties available. Please call 614.899,7020 and let our culinary team 
prepare the perfect menu for your special occasion! 

,
 



FI ES 
ack af Lamb S19 

Two double cuts rack of lamb, served 
with special Kavkazian style sauce 
and homemade bread 

eer Straganaff S14 
Beef filet strips, seared and 
simmered in mushroom sauce 

Rib Eye Steak Val-a-vet s16 
Caunlry Style Park Sleak S14 
2 pork chops in Clare 

Chicken "Kiev" S12 
Chicken breast breaded and deep 
fried, stuffed with herbs and butter 

arnlsh "Tabaca" Sll 
Marinated Cornish hen fried under press 
and served with garlic sauce 

eal "Pazhar.kiy" S14 
Bagel breaded ground veal, served 
with mushroom sauce 

EFI D 
aked Chili Sea Bass s22 

5 I an Kulebyaka S14 
Salmon steak baked in puff dough 

Whale Red Snapper S16 
Served under chef's special sauce 
with pine nuts 

Seafa d Bllnlzes S10 
Russian style seafood crepes with sauce 

dES;SEFIT 
l~"'j':"···_,· Russian Assarled Cakes s6-s7 

Ask about variety of our c,akes 

Cream Brulee s5 
Apple Blintzes s5 
anana Fasler Blintzes s6 

Ice Cream 85 each 
Vanilla, chocolate, strawberry 

Chicken Kebab Sll 
Served with your choice of side dish 

Park Kebab S14 
Served with your choice of side dish 

Siberian Pelmeni S10 
Russian style Ravioli with broth 

Sluffed Cabbage S9 
Cabbage stuffed with beef, rice, herbs and 
spices. topped with cooked sweet peppers 

Beef Vareniki S9 
Beef stuffed dumplings 

Palalaes Vareniki S8 
Potato stuffed dumplings 

Chicken Blintzes S9 
Russian style chicken crepes, served 
with special sauce 

Uanli S10 
Steamed lamb stuffed dough 

Khinkali S10 
Kavkazian style dumplings filled with 
spiced beef and pork 

SIDES 
Yaur Chaice af: 
Buckwheat, mashed potatoes, home 
fried potatoes, french fries. Safran rice 
or vegetables of the day 

COLD DFlI K 
Kissel S2 
Russian style assorted berry and fruit drink 

Hamemade Campale S250 

Caca Cala, Sprile SI each 

Kvas SI50 

Traditional yeast Russian drink 

Barzhami S3 
Mineral water, 1 bottle O.5L 

Dushes, Tarragan, Burallna 
1 bottle O.5L S2 each 


