MODERN RUSSIAN CUISINE 2 I M A IN THE HEART OF SOHO

RUSSIAN RESTAURANT

............................... Caviar Leessessesssssssssssssssssscssnsns Soup
Ossetra caviar (30/50g) . ";fiﬁéi“ . . 30/50 Borsch Krasnodarsky with beef .
Salmonroe (100g) . . . . . . . . . . .25 Ukha Donskaya with salmon and cod .
Aubergine caviar. . . . . . . . . . . . .7 Solyanka mixed meat soup .
Salads Russian Dumplings

Olivier salad. . . . . . . .. . . .75 Pelmeni ‘Sibirskiye’ . . . . . . . . . 105
famous Russian salad, with chicken and salmon roe served with bouillon and sour cream

Herring underafurcoat. . . . . . . . 75 Pelmeni with three typesof fish . . . . 12

. . in black dough with squid ink
Russian vinegret. . . . . . . . . . . .65
Vareniki with potato and mushrooms. . .9

Smoked duck salad . . . . . . . 9.5

with walnuts, berries, and apples poached in mulled wine

Meat and poultry

Homemade pickles Beef Stroganoff . . . . . . . . . . . 165
sautéed new potato, buckwheat or mashed potatoes on the side
Cucumbers . . . . . . . . . . . . . .35
Cabbage rolls from the Russian oven . 14.5
Tomatoes . . . . . . . . . . . . . . .45 stuffed with a mix of beef and turkey
Cabbage. . . . . . . . . ... . . .. .3 Slow-cooked duck. . . . . . . . . . 145
Mushrooms . . . . . . . . . . . . . .45 with berries and vegetables
lecti fpickl Chicken cutlet. . . . . . 1
Selection o pickles . .. ... ... . .8 sautéed new potato, buckwheatormashedpotatoeson theszde
Cold starters Fish
Herring on boiled potato canapés. . . . 7.5 Baked salmon . . . . . . . . . . . . 135
Our Salo (cured porkbelly). . . . . . . . .6 in honey mustard sauce
Beetroot-cured salmon. . . . . . . . . 10 Sturggon ﬁllet.. R
served with burnt cauliflower
Vodka platter (toshare) . . . . . . . . . 15
ixed pickles, d pork belly, and herri .
mixed pickles, cured pork belly, and herring Sldes
ZIMA platter (toshare) . . . . . . . . . 15
our favourite pdtés and starters with a variety of rye bread Buckwheat with oyster mushrooms. . . 4.5
Mushroom Julienne . . . . . . . . . . 10 Sautéed new potatoes with dill . . . . . 4.5
Potato rosti Dranikh . . . . . . . . . . .7 Burnt cauliflower . . . . . . . . . . .45
add cured salmon to Draniki . . . . . +2 ‘Spring’salad . . . . . . . . . . . . .45

If you have any food or drink allergies or intolerances, please speak to a member of our staff before placing your order.

All prices are inclusive of VAT. A discretionary 12.5 % service charge will be added to your final bill






