
«The captain of the first rank»      
  Cold smoked white fish filet                                        
«Wild red fish»  
  Fresh lightly salted Atlantic salmon  
Tuna-tuna 
  Grilled tuna with “Picante” sauce  
Carpaccio 
  Thin sliced beef  
Bull’s tongue 
  Boiled beef tongue with horse radish sauce 
Crab “Neva” 
  Crab staffed with natural crabmeat 
Seafood «Martini» 
  Assorted sea-weed and kani salads in Martini glass  
«Tiger shrimp” cocktail 
  Large shrimp in hot sauce  
Monastery salad 
  Chicken liver, mushrooms, onion, carrots 
Assorted pickles 
  Our special pickles and marinated veggies 
“Mushroom basket” 
  Marinated mushrooms in olive oil with spices 
Greek salad 
  Tomatoes, Kirby's, onion, olives, iceberg lettuce, feta cheese 
“Baby salad” 
  Large mozzarella and cherry tomato 
Baked Pike perch 
  Pike perch whole baked served cold in classic white sauce 
Craw fish salad 
  Craw fish in picante white sauce 

Potato “Sofia” 
Fresh potato fried with Russian mushrooms 
Samsa 
Chopped lamb baked in thin crust 
Chilean Bass 
Chilean bass filet baked under “Chefs sauce” with veggies 
«Wild geese» 
Chicken liver in sweet sauce made by request 
Russian classic filet mignon 
Filet mignon staffed with blue cheese and pepper sauce 
Coco-shrimp 
Large shrimp with coconut  and baked oysters 
Sea treasure 
Octopus and soft shell crabs  

Lamb chops 
Grilled lamb with onion and veggies 
Quails 
Marinated quails, pan fried to perfection 
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Main Dishes 
$120+10% service charge          State tax and gratuity not included in price 


