MAX( VANNA-

ne-




LUNCH AND DINNER MENU

Xono0Hble 3akycKku u Canamel
Cold starters & Salads

Ukpa u3z 6aknaxcaHos £10.00
Aubergine caviar Great Caucasian vegetarian starter of baked chopped aubergine
with herbs and garlic served with warm black bread toasts

BuHezpem £12.00
Vinaigrette Salad Traditional Russian salad of diced baked beetroot and potatoes, peas,
pickled cucumbers/sauerkraut dressed with aromatic sunflower oil

Canam u3 ceeKsnbl ¢ YePHOCAUBOM £11.00
Beetroot salad with prunes characteristic Soviet starter of grated

beetroot and nuts

HAomawHuli oeowHoli canam £12.00

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

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


http://www.google.co.uk/url?sa=t&rct=j&q=%D0%B1%D0%B0%D0%BA%D0%BB%D0%B0%D0%B6%D0%B0%D0%BD%20%D0%B8%D0%BA%D1%80%D1%8B&source=web&cd=1&sqi=2&ved=0CCYQFjAA&url=http%3A%2F%2Fgotovim-doma.ru%2Fview.php%3Fr%3D747-recept-Ikra-iz-baklazhanov&ei=wllWT6OoBYjT0QWnurzZCQ&usg=AFQjCNFXAfqz4M8geqC6XTy_2hzKC1D1hw&cad=rja

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

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

PbibHasA Hape3Ka, cnobocosneHHAA U KonyeHasa cemaa,
cmepaAa0b 0OMaWHe20 KonvyeHus
Fish Platter, salted and smoked salmon, home smoked sturgeon

MscHasa Hape3Ka: A3biK, byxeHUHa, pocmbug u domawHuUl KypuHsili pyaem c
YepHOCUBOM 100Aemcs € XxpeHom U 2op4yuyeli

Meat platter: ox tongue, baked ham, roast beef and homemade chicken and prune
roll served with horseradish and mustard

Canam “Onueve”c TenamuHolii, Jokmopckoii Konbacoii unu A3bikom
Russian “Olivie” salad with Veal, Doktorskaya cooked sausage or Ox Tongue

Classic salad with baked carrots, marinated cucumbers, peas, baked potatoes and
a light mayonnaise dressing

£15.00

£12.00

£23.00

£25.00




Cano om Mapu BaHHbI £17.00

Assortment of cured bacon
Thinly sliced home cured bacon, smoked and salted pork loin served with garlic and spring onions

3akycKa k 800Ke "Pycckas dywa" £25.00

Sharing platter “Russian soul”
Thinly sliced cured bacon, salted herring, assorted pickled vegetables

and home marinated mushrooms



ConeHbA
Pickles and preserves

ConeHosa £9.00
Pickles selection
Marinated and salted cucumbers and marinated tomatoes

KeaweHas kanycma £10.00
Russian sauerkraut
White cabbage pickled by Mari Vanna herself with herbs and

MapuHosaHHble 2pubbl £14.00
JlucuyKu, WamMnuHbOHbI U 6esbie 2puboyKu OOMauwIHe20 3acosa_

Marinated mushrooms

Home marinated girolles, button and porcini mushrooms

Accopmu u3 cosneHbes £18.00

Mixed assortment of pickles with sauerkraut and marinated mushrooms



lopsayue 3aKycku / Hot starters

lNMupoau

Pirogi - traditional Russian small pastry with a choice of fillings (
Mupoxcok ¢ macom (Beef)

Mupoxcok ¢ kanycmoli (Cabbage & Egg)
Mupoxcok ¢ nykom u Atiuom (with Onion & Egg)
Mupoxcok ¢ kKapmouwkKoli (with Potatoes)
Mupoxcok c 2pubamu (with Mushrooms)

% £5.00/ea

Xayanypu no-MezpenbcKu £18.00
Megrelian Khachapuri
Traditional Georgian bread pie with Suluguni cheese

Xauyanypu no-Adxcapcku £19.00
Adjarian Khachapuri
Georgian dish of cheese-filled bread and topped with an egg

Cenédka c monodoli kapmouwkoii £15.00
Salted herring
Served with new potatoes and red onions



dapuwiuposaHHbie 6AUHYUKU C MACOM £18.00
Blinis stuffed with beef mince and egg served with grated egg yolk and sour cream

BruHbI co cmemaHoli, Aliyom, KPACHLIM SYKOM
Russian Blinis served with sour cream, egg, red onion and with your choice of

Jlococem domawHez0 nocona £25.00
Lightly salted salmon
KpacHoii ukpolii £30.00
Salmon roe
BnuHel ¢ YepHoli Ukpoli
Russian Blinis with Black Caviar
Pycckoz2o Ocempa (502p unu 1002p) £160.00 /£300.00
Oscietra Caviar (50g or 100g)

£180.00/£350.00

Bbenyaa (302p unu 602p)
Beluga (30g or 60g)




Cyn / Soup
Okpowka £12.00
nodaemcsa Ha saw 8blb6op ¢ dokmopcKoli konbacol uau measmuHol, Ha Kedce Usu Ha Kegupe
Okroshka, served with sausage or veal, with kvas or kefir
CeekonbHuK ¢ Kamuamckum Kpabom £18.00
Svekolnik with Kamchatka Crab
Vibrant cold soup features a base of baked beetroot and potatoes, fresh cucumbers, eggs and
king crab meat
£14.00

Cyn u3 6envix 2pubos (\/)

Porcini mushroom soup
KypuHnbliii Cyn é £14.00
Chicken Soup —

a ) §§ [

Rich chicken bouillon with homemade pasta

Bopuw; c namnywikoli u Canom @ £16.00
“Borsch” Classic Russian beef and beetroot soup =

Served with pampushka drizzled with garlic and herb oil and sour cream

Lapckaa Yxa c 00Koli u pbibHbIMU paccmez2aamu £17.00

Tsar’s Ukha with fish rasstegai
The fish soup of Tsars since 15t century served with puff pastry salmon and sturgeon rasstegai



Bmopeoie 6a100a / Main Dishes

BapeHuKu c Kapmodgpenem u epubamu (V)
Dumplings with Potato and Mushroom Filling
Ukrainian culinary masterpiece served with sour cream

MenomeHu Cubupckue
Siberian Dumplings
with minced beef & pork filling served with sour cream

lMenbmeHu JlecHble ¢ Jlucuykamu
Meat Dumplings with Girolle Mushrooms Broth

MenbmeHu ¢ Mopckum pebewkom e Coyce u3 Jlobcmepa
Scallop Dumplings in a Creamy Lobster Sauce

begpcmpozaHos
lossaduHa, npueomosneHHas no peyenmy [paga CmpozaHosa c¢ epe4vHesol kawel
u epubamu

Beef Stroganoff
Fillet of beef cooked with sour cream served with buckwheat and wild mushrooms

£23.00

£25.00

£27.00

£32.00

£35.00



Fonybypi
Golubtzi cabbage leaves stuffed with minced pork and rice

3aneyéHHAA N0A0BUHKA NPAHO20 UbInAeHKd

Half chicken baked with herbs

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

CmepnAadoe

«Ljapckas pbiba»npuzomosneHHas No cmapo-pyccKomy peyernmy 8 WamMnaHCKOM
Sturgeon

Cooked in Champagne and Black Caviar Sauce, Served with Mashed Potatoes

®une Tpecku c 3eneHbim Mopowkom Ha PpaHuyy3ckuii MaHep
Pan Fried Cod with Petit Pois a La Russe

£27.00

£30.00

£35.00

£34.00




Komaemsi/Home made Fritters

Poi6Hbie £25.00
C KapmocgbesibHbIM ope U COycom mapmap
Fish cakes served with mashed potatoes and tartar sauce

Komaema «[lMo-Kueacku» £30.00
¢ KapmodgbenoHoli 3anekaHKol
Mushroom Chicken Kiev

KypuHbie ¢ KapmodgenbHbiM nope £24.00
Chicken fritters with mashed potatoes and salted cucumbers

Moxcapckas c 2pubHbIM COYCOM U 3areYeHHbIM Kapmodgenem
Pozharsky cutlets with mushroom sauce and baked potato
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FapHupel / Side dishes

lpeuka c 2pubamu u ayKom
Buckwheat with mushrooms and onions

Osowu 2pune
Grilled vegetables (Aubergine, Courgette, Paprika, Tomato)

KapmodbenvHoe niope
Mashed potatoes

MapeHas kapmowKa c epubamu
Fried potatoes with mushrooms

OmeapHolii kapmodpesnb ¢ yKPOnom u apomMmamHbIM MAcaom
Boiled potatoes with dill and aromatic oil
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£10.00

£10.00

£9.00

£8.00- [
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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 suwHell £15.00
Sweet dumplings with morello cherries

Topm “Topka” c suwHeli £12.00
“Gorka” or “Little hill” is a traditional Russian cake build as a pyramid of

pastry tubes filled with Morello sour cherries and all covered in a sweetened filling and chocolate
shavings

«MMmuybe Mosnaoko» £10.00

“Bird’s Milk” Cake, Delicate Souffle with Vanilla Sponge Covered with Chocolate
e
20

CmemaHHuk / Smetannik
Russian Sour Cream Cake served with strawberry sauce

12
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Topm «llpaza»

£12.00
Cake “Prague”, one of the most popular Soviet Union desserts. The light and moist
chocolate cake was invented in “Prague” restaurant in Moscow
BauH4YuKu c meopo2om u eaHunwbKoli / Sweet crépes with vanilla cottage cheese £12.00
MweHuYyHbIe 6AUHYUKU €O c2yujeHKoli, 0OOMaWHUM 8apeHbeM, £10.00
cmemaHolii unu medom
Crépes served with a choice of condensed milk, homemade jam, sour cream or honey
JomawHue cbipHUKU co c2yuieHKol, cmemaHol, medoM Usau 8apeHsem £12.00
Syrniki / Homemade cottage cheese pancakes served with condenced milk, sour cream,
honey or jam
CnueoyHoe domawiHee MopoxceHoe o peuyenmy Mapu BaHebi £12.00

Home made ice-cream

HAomawHuli copbem u3 Kay6HUKU, MAAUHbI Uau YepHoli CMOPOOUHbI
Home made sorbet with fresh strawberries, raspberries or blackcurrant
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