
All prices are subject to 10% Service Charge

Traditional  Drinks
Kvass
Traditional Slavic specialty
made from fermented black rye

or malt, with a delightful aroma

of  malt sugar and a subtle

fermentation flavor. It contains

no alcohol and is a unique beverage that falls between 

beer and soda. During the summer, you can find Kvass 

carts on the streets, with a grandma sitting beside, serving 

up refreshing bubbly cups of  Kvass - this is the collective 

nostalgic memory for Ukrainians.

Mors
Homemade Raspberry Juice
made from fresh raspberry and fruit 

juice. With its tangy and sweet flavor, 

this alcohol-free, refreshing bever-

age is a classic drink loved by both 

adults and children.

Nalivka
Homemade Cranberry Wine Special
Fermented with mixed berries, this Eastern

European liqueur is typically vodka-based.

Our Nalivka is crafted with vodka, red 
wine, and cranberry juice. With a sweet

-tart flavor and a hint of  alcohol aroma,

it boasts an alcohol content of  10%. Perfect for those 

moments when you seek a subtle indulgence.

Require full-table orders or
a minimum spend of $438/pax (excl. service charge) with à la carte items

à la carte menu is not available on 24, 25 & 31 Dec.

330 ml   $88
1000 ml  $158

a traditional winter drink in 

Europe, commonly found at 

Christmas markets. It is made 

with red wine, mulling spices 

such as cinnamon, cloves, and 

star anise, as well as citrus fruits.

Mulled Wine

Christmas Special

$68

$68

$68

Christmas Dinner
438HKD per person

Cold Starter
Fur Coat Salad

Salmon covered w/ Layers of Onions, Carrots & Beetroots in Mayo Sauce

OR
Stolichniy Salad

Diced Grilled Chicken, Potatoes & Eggs in Mayo Sauce

OR

Salmon Caviar Roll
Salmon Caviar w/ Eggs, Sour cream & Spring Onions

Borscht
Beetroot Soup w/ Pork, Potatoes, Cabbages & Carrots

OR
Pumpkin Soup w/ Salmon Caviar

Pumpkin, Onions, Cream & Salmon Caviar

Soup

Deruny w/ Salmon Caviar
Ukrainian Fan-Fried Potato Pancakes w/ Salmon Caviar

OR

Mushrooms Blini Wrap
Wild Mushrooms & Champignon in Sour Cream wrapped in pancake

OR

Ox Tongue w/ Cheese in Clay Pot
Ox Tongue, Mushrooms & Cheese in Mushroom Sauce w/ Pastry

Hot Starter

Medovik
Honey Cake w/ Walnuts & Sour Cream

OR
Napoleon Cake

Layers of Puff Pastry & Custard Filling

Dessert

Grilled Salmon
w/ Avocado & Lemon Sauce

OR

OR

Chicken Kyiv
Deep-Fried Chicken Breast & Butter w/ Homemade Potato Chips

OR

‘Ivan the Kozak’
Pork Ribs Marinated in Vodka, Soya Sauce & Honey

OR

Main

Stewed Lamb Shank (for 2 pax)
w/ roasted potatoes, bell peppers, eggplant, tomatoes, zucchini

& your choice of side dish (Please ask our staff for available options)

Baked Pork Knuckle
w/ Tomato Garlic Sauce

All prices are subject to 10% Service Charge



傳統烏克蘭特飲

聖誕特飲

Kvass

Mors

Nalivka

傳統斯拉夫特色有汽飲品
由黑麥或麥芽發酵而成，帶有
麥芽糖香氣及淡淡的發酵味，
不含酒精，是介乎於啤酒與汽
水之間的特色飲料。

每逢夏天，出現在大街上賣Kvass的水桶車，坐在
車旁的老奶奶，一杯滿滿的清爽的汽泡 ⸺ 是一代
烏克蘭人的集體回憶。

自家製無酒精鮮莓特飲
烏克蘭愛以新鮮莓類入饌，這款
特飲以新鮮紅桑子及果汁製作
而成，酸酸甜甜的味道，清爽解
膩，是一款大人小孩也喜愛的經
典飲料。

Mulled wine
香料熱紅酒
歐洲傳統的秋冬暖身飲料，常見
於聖誕市集，將八角、丁香、肉桂
等香料加入紅酒中，製成辛香帶
甜的微醺熱飲，是一款充滿節日
氣氛的冬日聖誕特飲。

套餐需整組客人惠顧 或 與單點合併消費滿人均438hkd (未含服務費)
12月24、25及31號只提供聖誕套餐，不供應單點項目

另收加一服務費

自家製蔓越莓紅酒特飲
這款東歐常見的莓果利口酒，一般以
各類莓果如覆盆子、櫻桃等發酵而成，
可加伏特加為基底，通常留在重要場合
飲用。
我們的Nalivka以伏特加、紅酒、
蔓越莓果汁製成，酸甜中帶點酒香，
酒精濃度約10%，是一款適合微醺心情時點的調酒。

330 ml   $88
1000 ml  $158

$68

$68

$68

加一服務費

東歐聖誕晚餐
沙律

紅菜頭三文魚沙律
Salmon covered w/ Layers of Onions, Carrots & Beetroots in Mayo Sauce

傳統雜錦雞肉沙律
Diced Grilled Chicken, Potatoes & Eggs in Mayo Sauce

或

三文魚子醬卷
Salmon Caviar w/ Eggs, Sour cream & Spring Onions

或

傳統烏克蘭羅宋湯
Beetroot Soup w/ Pork, Potatoes, Cabbages & Carrots

南瓜忌廉湯 伴三文魚子醬
或

Pumpkin, Onions & Cream w/ Salmon Caviar

湯品

烏克蘭風味蜂蜜蛋糕
Honey Cake w/ Walnuts & Sour Cream

或

拿破崙蛋糕
Layers of Puff Pastry & Custard Filling

甜品

烏克蘭香煎薯餅 伴三文魚子醬
Ukrainian Fan-Fried Potato Pancakes w/ Salmon Caviar

或

酸奶燉蘑菇薄餅聖誕福袋
Wild Mushrooms & Champignon in Sour Cream wrapped in pancake

或

招牌芝士焗牛舌盅
Ox Tongue, Mushrooms & Cheese in Mushroom Sauce w/ Pastry

前菜

烤三文魚扒
w/ Avocado & Lemon Sauce

或

或

基輔炸雞扒
Deep-Fried Chicken Breast & Butter w/ Homemade Potato Chips

或

古法香燒豬肋骨
Pork Ribs Marinated in Vodka, Soya Sauce & Honey

或

主菜

傳統炆羊肩（2人份）

w/ Roasted Potatoes, Bell Peppers, Eggplants, Tomatoes, Zucchini
& your choice of side dish

請向職員查詢伴菜選擇

聖誕香蒜焗豬腿
w/ Tomato Garlic Sauce

每位438HKD


