
Original Menu

Cold Appetizers: 


“South Beach” Cobb Salad: featuring Chicken, Avocado,  eggs, topped with cheese 

Super Jumbo Shrimp: served with Cocktail Sauce


Norwegian  Smoked Salmon, caper and truffle cream sauce 

 Seared Sesame Crusted Tuna: served with Marinated Yellow Reddish and Seaweed


Kani Crab and cucumber salad, served with house special  Dressing

Teriyaki Eel: topped with Sesame Seeds, served with house special Glaze


Blini with Red Caviar: served with Eggs and Sour Cream

Russian Salad: contains Tomatoes, Cucumbers, Sweet Reddish tossed in Sour Cream or  Olive Oil


Beef Carpaccio: served with Olive Oil, Lemon and Parma Cheese

Charcuterie board 


Assorted “Solenya” and “Opiata” Mushrooms 

Roasted Beets carpaccio with arugula, goat cheese and truffle oil 


Hot Appetizers:

Fried “Russian Potatoes”: served with Mushrooms and house special Garlic Sauce


Fried Calamari: served with house special Garlic Aioli 

Roasted Duck: served with house special Black Currant Sauce


Mini Chebureki with honey-mustard sauce 

Flat Bread: served with Roasted Mushrooms and diced Chicken


Main Course 

New York steak , Lamb Chops, Chicken Kebab, grilled Salmon Teriyaki with potatoes, veggies and forest 

mushrooms 

* Main course is served family style 


Dessert:

“Kiev” Cake, served family style


Home-made “Smetannik” topped with house-special Raspberry Sauce

* Dessert is served family style
                                                                                 Beverages: 


Package includes: Club Soda, Pop, Coffee & Tea

* Price: Price: $90 per person + tax + 18% gratuity 

* Accepted forms of payment: Cash or Check


* Deposit needed to book a party. All deposits are non-refundable but can be transferred towards future reservations.                                             
and items are subject to change without notice


Please conform your guest count 3 days prior to the date of your event.


