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A plate with salo (smoked and salted Russian bacon) 
with garlic, rye bread and green onions

A mix of three different Russian cold meats: “Servelat” 
Kielbasa, Hunter’s Sausage and “Moscow” Kielbasa

Mix of saurekraut, pickled mini-cucumbers, white 
mushrooms and olives

Salmon red Caviar on top of Philadephia cheese on 
baked white baguette (4pc)

Four bruschetta’s with smoked Atlantic salmon, 
Philadelphia cheese and fresh herbs (4pc)

Mix of fresh tomatoes, cucumbers, bell pep-
pers, herbs and adjika

Russian potato salad, made with cubes of ham, pota-
toes, eggs, pickles, carrots and peas, all topped with 

olivier dressing (2.2lb) 

Beets, sauerkraut, pickles, potatoes and carrots, 
dressed with olive oil and a drop of vinegar (2.2lb)

Salo Platter  

Russian Meats Plate
A bite sized bread basket with red Salmon 

caviar, Philadelphia cheese and capers (10pc)

Kanape with Caviar 

Pickles Mix
A bite sized open faced sandwich with quail 

egg, cheese and bell peppers (10pc)

A bite sized open faced sandwich with smoked 
salmon, cottage cheesse, olive and lettuce (10pc)

Kanape with Quail Egg      

Caviar Bruschettas

Semga Buterbrods 
Puff pastry with beef&fried onion filling (2pc)

Flaky light pastry with blend of Russian cheese (2pc)

Kanape with Salmon      

Samsa with Meat

Sloika with Cheese
Buterbrod MixVegetable Mix

Olivier

Creamy Mushroom Soup Borscht

Vinegret

Lorem Ipsum

Mix of Russian open sandwiches with “Moscow” 
Kielbasa, Hunter’s Sausage, Servelat and Sudjuk 

with Russian cheese and herbs (6pc)

Classic fresh vegetable Salad: tomatoes, cu-
cumbers, bell peppers, fresh herbs, olive oil and 

russian seasoning                                                                                                                                

Classic green salad with lettuce, croutons, quail 
eggs, grilled chicken, topped with homemade 
ceasar dressing and parmesano cheese (2.2lb)

Traditional Russian soup made of beets, sauteed 
vegetables and beef

Flavorful creamy soup with tender bites of 
mushrooms and herbs

Veggie Salad

Chicken Caesar



 Traditional Russian cake with creamy vanilla buttery 
texture filling and biscuit puff pastry

 6 Layers of honey goodness with creamy filling in be-
tween them, gentle biscuit and caramel flames on top

 Softly cooked cabbage leafs wrapped around tender 
ground beef, rice and peppers filling and topped with 

creamy tomato sauce (10pc)

 Homemade Berry Juice made of Sour Cherries, Straw-
berries and Black Currants (32oz)

Old Russian recipe of fermented rye bread and honey 
drink (32oz)
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BLINCHIKI

RUSSIAN DUM PLINGS

M AIN DISHES

DESSERTS

BEVERAGES
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Smoked Atlantic Salmon, Philadephia cheese 
and fresh herbs (10pc)

Mozzarella cheese and ground beef filling (10pc) Filling with mushrooms and fried onion (10pc)

Traditional crepes (20pc) with a topping of your 
choice)

Russian traditional dumplings with your choice of 
meat (beef, pork & beef or lamb) inside, boiled in 

chicken bouillon (100pc)

 Delicious tender beef, sautéed in unique vegetable sauce 
with Russian spices and young garlic potatoes (3lb)

Lamb and rice traditional recipe packed with flavors 
and spices! Perfectly cooked jasmine rice and tender 

lamb that beg you for just another bite (3lb)

 Sauteed tender beef pieces with creamy mushrooms, 
onions and original sauce on top of mashed potatoes 

or pasta (3lb)

Ukrainian traditional boat shaped dumplings, that can 
be filled with cabbage & mushrooms, potatoes or 

farmer’s cheese (75pc)

Mushroom BlinchikiMeat Blinchiki

Traditional thin pancakes, originated more than 1000 years ago in 
ancient Russia. Although at a first glance it may look like a crepe, 

a blinchik has softer texture and more flavor.

Vareniki

Salmon Blinchiki

Sweet Farmer’s cheese filling with raisins (10pc) Premium Chum Salmon Caviar and Bliny (10pc)
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Lamb Plov

Farmer’s Cheese Blinchiki Caviar Blinchiki

Blinchiki

 Unique recipe of braised cabbage with your choice of 
meat (chicken or beef), mushrooms, red beans, carrots 

and fresh herbs (3lb)

Pelmeni

Sauteed Beef & 
Young Garlic Potatoes 

Beef Stroganof

Chicken Kiev 

Russian Braised Cabbage

Golubtzy

Napoleon Cake

Kompot

 Boneless chicken rolls stuffed with cheese, butter and 
fresh herbs. breaded, fried and baked to a golden 

brown perfection (10pc)

Honey Cake

Kvas

BABUSHKA’S IS A FAMILY RESTAURANT AND IF THE DISH YOU 
WOULD LIKE TO HAVE FOR YOUR EVENT IS NOT ON THIS 
MENU, WE CAN MAKE IT EXCLUSIVELY FOR YOU!


