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438HKD per person

sx¢» Cold Starter +xx¢
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

Xt Soup #xé

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

OR

Pumpkin Soup w/ Salmon Caviar
Pumpkin, Onions, Cream & Salmon Caviar

¢+ Hot Starter
Mushrooms Blini Wrap
Wild Mushrooms & Champignon in Sour Cream wrapped in pancake
OR

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

OR
& ox Tongue w/ Cheese in Clay Pot

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

XL Main Xl
Baked Pork Knuckle
w,/ Tomato Garlic Sauce
OR

Grilled Salmon

w/ Avocado & lemon Sauce
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
& stewed Lamb Shank (for 2 pax)

w/ roasted potatoes, bell peppers, eggplant, fomatoes, zucchini
& your choice of side dish (Please ask our staff for available options)

«xwie Dessert sx

Medovik
Honey Cake w/ Sour Cream

OR

Napoleon Cake
Layers of Puff Pastry & Custard Filling

All prices are subject to 10% Service Charge
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Kvass ses
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 sss

Homemade Raspberry Juice

made from fresh raspberry and fruit
juice. With its tangy and sweet flavor,
this alcohol-free, refreshing bever-
age 13 a classic drink loved by both

adults and children.

NALIVKA s6s
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

moments when you seek a subtle indulgence.

All prices are subject to 10% Service Charge



o
T%A%‘T ?%i 15f1438HKD /( %\“i ;{-,%’{LJ F{J 1%/%\/”\

0 YR oxee
RLSEEH = SCf bt

Salmon covered w/ Llayers of Onions, Carrots & Beetroots in Mayo Sauce
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Diced Grilled Chicken, Potatoes & Eggs in Mayo Sauce
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Wild Mushrooms & Champignon in Sour Cream wrapped in pancake
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Ukrainian Fan-Fried Potato Pancakes w/ Salmon Caviar
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Ox Tongue, Mushrooms & Cheese in Mushroom Sauce w,/ Pastry
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Layers of Puff Pastry & Custard Filling
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