Brunch menu

Cold Appetizers
Smoked Salmon Napoleon — layered smoked salmon with delicate cream
Classic Deviled Eggs — enhanced with sautéed mushrooms
Norwegian Herring — served with sliced onions
Ukrainian Salo — with house-made mustard, garlic, Borodinsky bread
Assorted Marinated Mushrooms — Solenya & Opyata
Buzhenina Streletskaya — roasted pork with garlic, carrots, black pepper crust
Beef Tongue — served with horseradish cream
Kavkaz Salad — tomatoes, cucumbers, onions, feta, cured beef
Olivier Salad with Chicken
Chicken Liver Paté — served with crostini

Seafood Salad — crab, scallops, shrimp, mussels, spinach, sesame dressing

Hot Appetizers
Crispy Russian Potatoes — mushrooms, garlic sauce
Zrazy — Chicken, with mushroom sauce
Siberian Pelmeni — sour cream
Mini Chebureki Rolls — honey mustard
Main Course (Family Style)
Chicken Tabaka
Grilled Chicken Kebab
Seared Bass Fillet

Served with seasonal vegetables
Desserts (Family Style): Assortment cakes

Beverages: Club Soda, Soft Drinks, Coffee & Tea

Price: 69 per person + tax & gratuity: Accepted forms of pavment: Cash or Check * Deposit needed to book a

arty. 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.




