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Chef Jeffrey Theissen
Sous Chef Zack Ziegler

Entrees

Hand-Made Dumplings

Large 19.95  |  Small 11.95

Siberian Pelmeni
Beef & pork filled dumplings buttered

& served with sour cream & a side of vinegar

Peasant Pelmeni
Beef & pork filled dumplings simmered 

& broiled with mushroom sauce & cheese

Vareniki (Vegetarian)
Ukrainian dumplings filled with potato, caramelized onion & Asiago

garnished with sour cream and fresh herbs

House Specials

Wild Rice Cabbage Rolls 18.95  gf 
Pork, beef and wild rice filled cabbage leaves, 

braised in a rich tomato sauce 
served with sour cream & fresh herbs

Givetch (Vegetarian) 17.95  gf 
Add Chicken 5.95 | Add Steak 7.95 | Add Salmon Filet 7.95

Variety of seasonal vegetables, mushrooms, onion &
garlic sautéed in a blend of Georgian spices served with

buckwheat or rice pilaf

Fish & Poultry

Norwegian Salmon Filet With Vareniki 24.95
Salmon, vareniki, rainbow chard, glazed cippolini,

chardonnay creme & pickled fennel

Chicken Kiev 22.95
Chicken breast filled with fresh herbs & garlic butter.

Served with parsley mashed potatoes, 
marinated red cabbage & vegetables of the day

Pan Roasted Duck Breast 26.95
Buttermilk spaetzle, napa cabbage, apple,

duck confit & cranberry gastrique

Shashlik Of The Day – Market Price
Ask your server for todays shaslik (Russian shish kebab) and accompaniments

Meat

Czar’s Medallion 18.95
Pan fried pork loin broiled with sour cream mushroom

sauce & cheese, fresh herbs, mashed potatoes,
vegetables of the day

Bistro Filet 25.95  gf 
Duck fat confit potatoes, mushrooms, 

vegetables of the day & horseradish steak sauce

Babushka 18.95  gf 
Stewed pork shoulder in a clay pot, daily vegetables

& parsley mashed potatoes or buckwheat pilaf

Grilled Bone-In Pork Chop 22.95  gf 
Sweet potato puree, brussels sprouts, 

Russian sauerkraut & apple demi

Beef Stroganoff 23.95
Beef filet strips in black pepper sour cream sauce with

mushrooms & onion, parsley mashed potatoes,
vegetables of the day

Beef Tongue 23.95  gf 
Mashed potatoes, vegetables of the day, leek hay,

red wine sauce & beet chrain
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Appetizers

Russian meals always start with zakuski. Even in the most modest households there
is some simple dish, if only a herring, to go with a glass of vodka. Zakuski became

more elaborate and lavish according to the wealth of each family.

Appetizer Tasting Platter 21.95
Chef ’s selection of seven appetizers. Today’s selection is presented in our Specials menu

Russian Herring 9.95  gf 
Cured herring filet, marinated onions, potatoes,

fresh herbs, cold-pressed sunflower oil

Piroshki (Beef and Cabbage) 7.95
Two baked pastries, one beef & one cabbage served with

dill sour cream sauce

Moscow Fries 6.95  gf 
Basket of fried dill potatoes with dipping sauces

Zakuski 15.95  gf  
Locally cured Russian style deli meats, cheeses,

house mustard, pickles & crostinis

Pickle Platter 5.95  gf  
Seasonal variety of house pickled vegetables

Blini with Chicken 7.95
Two crepes, braised chicken with a side of sour cream

Blini with Caviar   Market Price
Salmon roe rolled in a crepe with 

fresh herbs & sour cream

Escargot A La Russe 10.95  gf  
White wine herb butter sauce, Asiago

Cheboureki 7.95
Two spicy lamb filled pastry shells fried,

served with tomato-garlic sauce

Khachapuri 8.95
Traditional baked Georgian cheese bread

Beef Tartar 10.95  gf 
Adjika aioli, olives, house pickles, pita & 

mini cucumber salad with lemon vinaigrette

Pate 8.95
Ask your server for today’s selection

Soups & Salads

Borscht  gf 
Cup 3.95 | Bowl 5.95

Classic Russian beet, cabbage & potato soup 
garnished with sour cream & fresh herbs

Russian Garden Salad  gf 
small 5.95 | large 7.95

Tomato, cucumber, bell pepper, sweet onion, fresh herbs
& lettuce. Dressed with your choice of traditional

Russian cold pressed sunflower oil vinaigrette
dill sour cream dressing, or dill-mustard dressing

Add Chicken 5.95 | Add Steak 7.95 | Add Salmon 7.95

Solyanka  gf  
Cup 4.95 | Bowl 6.95

Cured meats, pickles & vegetables in a chicken broth
served with sour cream & lemon

Kamchatka Salad 18.95  gf  
Grilled salmon, tomato, bell pepper, red onion,

hardboiled egg, olives, capers with dill mustard vinaigrette

Zimniy Beet Salad 9.95 
Roasted beets, kefir panacotta, puffed barley, citrus,

mixed greens & walnut dressing

Olivier  6.95  gf 
Russian style potato salad with ham, peas & carrots

Extras

Buckwheat or Rice Pilaf 3.95  gf   
Russian Bread Basket 1.95

Vegetable of the Day 6.95  gf  
Mashed Potatoes 4.95  gf  

Marinated Red Cabbage 3.95  gf  
Glazzed Cippolini 6.95

Sauteed Mushrooms
with onion & fresh herbs 7.95  gf 

Duck Confit 12.95  gf 
Duck Fat Confit Potatoes 6.95  gf 

Brussels Sprouts 6.95  gf 
with Russian salami & sunflower oil & seeds

Beverages

Cold Beverages

Coke, Diet Coke, Sprite 1.95 
Iced Tea, Lemonade 1.95
Pellegrino 750ml 3.95

Red Bull 4.95
Juice 2.95

(Orange, cranberry, grapefruit, apple)

Hot Beverages

Coffee 2.75
Espresso 3.50

Cappuccino 4.50
Russian Black Tea 2.75

Hot Tea 2.75
(Green, herbal)
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