DINNER
MENU

Tradlti ¢ Russian Cuisine
HIDE PARK

ZAKUSKI

SEMGA BRUSCHETTAS 13

Smoked salmon piled delicately over cream cheese on crunchy, toasted
bread. 1t's simple, it’s delicious, it’s a classic!

RUSSIAN CHARCUTERIE BOARD 16

A del'?hgcu[ assortment of Eastern European meats carefully sliced and
placed, interspersed with thick, dark rye bread and served with pickled
mushrooms, cucumbers and sauerkraut

PICKLES MIX 10

Pickled mushrooms, cucumbers, cabbage and olives. Served with
thick, vye bread and love

KHACHAPURI PIE 13

The gooey, delicious combination of ego, cheese and herbs. Served with
homemade dill sauce and whole lot OJg E)ve

BLINCHIKI 7

Authentic thin pancakes made of whole wheat. Although at a first glance

it may look like a crepe, a blinchik has softer texture and more flavor

+ Beef 5
+ Mushrooms 4

+ Smoked Salmon 5

SAMSA 8

Savory, laminated puff pastry. Filled with cheese or beef and seriously
addictive

+ beef 2
AD]JARUL]I KHACHAPURI 11

Melty Cheese insided a boat of soft, golden brown bread. Topped with
a fresh egg just before serving

+ Bell Pepper & Tomato 2

CAVIAR BAR

Served with blinv. vve hread. canevs. sour cveam and lemon

EAMCHATKA RED SALMON ;%Z ;052
Lli'}]?qil(1 SALMON IKURA 13 24
mOllf.)ANGE SALMON ROE 18 32
&}UGA ROYAL BLACK 70 125
“S{I‘I%ERIAN STURGEON 89 175

BELUGA TMPERIAL

SALADS

150 295

% OLIVIER

Russian potato salad with chicken, peas, carrots, pick[es, and eggs.
Tossed with Olivier dvessing and topped with ﬁesh dill!

VINEGRET 8

No, not vinaifrette.’ This de[ighgvu[ beet salad includes sauerkraut,
potatoes, and pickles! Olive oil and just a touch of vinegar dress
this beautifully colored, traditional salad!

CAESAR 8

vanchy romaine lettuce, chewy tomatoes, parmigiano cheese,
croutons, and Babushka’s caesar dressing!
+ chicken 4

SOUPS
BORSCHT

Traditional Ukrainian beet soup - Flavorful, co lorful, delightful!
Babushka’s borscht is packed with hearty vegetables and tender beef
and topped with a dollop of sour cream!

SOLYANKA 10

A rich, clear broth with olives and assorted veggies. Garnished
with fresh cut lemon and served with thick, rye bread.

CREAMY MUSHROOM 8

Thick, rich, creamy soup with soft, tender mushrooms and packed
with delicate herbs! Warm and comforting; like a hug in a Eow(!

BABUSHKA'S DUMPLINGS

The dm’npﬁngs served with sour cream ;111dﬁ-p<h hpvl/ﬁqﬁﬁh LG

SIBERIAN PELMENI 10 13

Pork and beef filling

BEEF PELMENI 10 13

Va:a|ﬁ”in5

LAMB PELMENI m 14

Lamb filling

POTATO VARENIKI 11 14

Potato and dill filling. Comes with fried onion

SAUERKRAUT VARENIKI 12 15

Sauerkraut and mushroom filling, Comes with fried onion

KHINKALI 12 15

Bm’j"and LLml?ﬁ”[ng_. Georgian spices, pa.rsl('y and cilantro

ENTREES

All entrees come with a choice of an additional side and hvead

BEEF STROGANOFF 21

A Russian Royal Favorite, this tender beef dish is served over
perfectly cooked egg noodles and smothered in our signature sauce!

CHICKEN KIEV 22
Traditional chicken roll, stuffed with gooey cheese and herbs that

ooze out when you cut into these breaded, fried darlings!
Traditionally served with mashed potatoes.

% GOLUBTZY

Softly cooked cabbage leafs wrapped around tender beef and rice

filling. Topped with creamy tomato sauce and served with sour cream!

% LAMB PLOV 19
Flu%g perfectly cooked Jasmine rice, sauteed with tender lamb and
fresh vegetables and herbs! Uzbek... you're going to love it!

% RUSSIAN-STYLE SALMON 23

Flaky, juicy Scottish salmon pan-fried to perfection with young potatoes
and served with Babuska’s dill sauce.

BRAISED CABBAGE 16

Slow cooked, shredded cab bage with mushrooms and herbs!
Healthy and flavorful!
+ Beef or Chicken 4

% LAMB RACK 29

Tender, marinated lamb rack served with house-made pesto,
hand mashed potatoes and Babushka’s red sauce!

CHICKEN TABAKA 27

Awhole hen, halved and baked with a special Russian spice blend
and herbs. Delivered with sauteed vegetables.

GRECHOTTO 2]

Buckwheat risotto made with portobello mushrooms and fresh herbs.
Aromatic and delicious!

KOTLETY 21

Three tender beef croquettes and fresh herbs, served with our fresh
Babushka Salad and hand-mashed potatoes.

SIDES

VEGGIE SALAD
MASHED POTATOES
FRENCH FRIES
BUCKWHEAT
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DESSERTS
HONEY CAKE

Classic Medovik.- buckwheat l’loney cream and graham buscuit {aycr‘ed
and topped with powdered sugar and fresh fruit.

NAPOLEON 7

Laycrcc! ) ﬂuﬂy puif pastal withﬁ'esh vanilla cream,

garnished with powdered sugar and fruit.

CHEESECAKE 7

Crcamy cheesecake swirled with mspberry and topped
with créme bralée

SYRNIKI 11

Ffu_ﬂiz, sweet panckakcs made ﬁfom‘f:armer's cheese and served with
your choice of topping: condensed milk, fruit jam or sour cream

SUGAR COMA BLINCHIKI 11

Condensed milk, jam, berry, chocolate syrup, and ice cream topped
homemade b[h’[cdiki

BLINCHIK] BANANA & NUTELLA 11

]_ove[y crepe ﬁ“cd with a fi%hf, ﬂujfy Nutella cream and gent[}f sauteed
banana. Served with chocolate syrup and powdered sugar

TEA SELECTION

The tea comes in a pot (serves 2-4 people) with pryaniki cookies

TAEZHNY TEA

St. John's wort, marjoram, rose hip, chokeberry, mint

NORTHERN TEA

Sea buckthorn, mint, chamomile, thyme

TVAN-CHAI

Willow herb, sea buchthorn, lemon

CZAR NICHOLAS 11

Black tea, rose petals, safflower

TSAR ALEXANDER 11

Black Ceylon tea, raspberry

CAUCASIAN CHAI TEA

Oregano, thyme, cornelian fruit, hawthorn flowers
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BEVERAGES

TURKISH COFFEE

Traditional coffee made in a cezve on heated sand

KOMPOT

Homcmade_ju.icc macde c_rf Cl’lE’}"}’y, black currant and sfrawberry

KVASS

Authen(icﬁw‘men{cd drink made qf rye bread and raisins

BORJOMI

Naturally sparkling water from Borjomi, Georgia

VOSS
Still or Sparkling

1ICED TEA

Sweetened or unsweetened

LEMONADE

Buratino (Pear soda) or Tarkhun (Tarragon Soda)

VIRGIN MOJI1TO 5

A refreshing mix of lime and mint, topped with simple syrup and
lemon-lime soda
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SHIRLEY TEMPLE 4

Simply made with lemon-lime soda, ginger ale, grenadine, and
topped with a maraschino Cherry

SIGNATURE COCKTAILS

RUSSIAN OLD FASHIONED

Whiskey, simple syrup, bitters, mudeled fruit

WHITE RUSSIAN

Kahlua, Beluga vodka, heavy cream

PUSHKIN PUNCH

Beluga vodka, black currant liquor, fresh lemon, topped with champagne

KYTV MULE

Nemiroﬁ‘vod!m, ginger heer, fresh lime and h:*rry_fuice

DIRTY IN ST. PETERSBURG

Beluga vodka, dry vermouth and nlivcjuioe

RASPUTIN

Champagne, chambord, raspberry & chocolate liquor

CHOCOLATE-TINI

Godiva chocolate liquor, Baileys cream

RED WINE

RED HOUSE

Ca[i_,fbm ia - Dy - Cabernet Sauvignon

KINDZMARAULI

Georgia - Semi-Sweet - Kindzmarauli

SAPERAVI

Georgia - Dry - Saperavi

LOS CARDOS

Argentina - Dry - Malbec

DAOU

Calgﬁ\m[a -Dry- Cabernet Sauvignon

8 YEARS IN THE DESERT

Cal[ﬁ\m[a -Dry- Blend

WHITE WINE

WHITE HOUSE

C[‘mrﬂ{mmy or Pinot Grigio

MTSVANE

Georgia - Dry - Misvane

RUFFINO

]tal}f - Dry - Pinot Grigio

KIM CRAWFORD

New Zealand - Dry - Sauvignon Blanc

CAYMUS CONUNDRUM

C'.Ll_[_ﬁ:m[a - Dry - Conundrum

GRGICH HILLS ESTATE

California - Dry - Chardonnay

CHAMPAGNE

SOVETSKOYE

Lithuania - Semi-Sweet - 124

LA MARCA

Ttu]y - Prosecco - 12%

P CHANET

rance - Brut -12%
BONNEVAL

France - Brut-12%

MOET & CHANDON

BEER
MEDOVUKHA

Homemade - Buckwheal Mead - 10-12%%

ZHIGULEVSKOYE

Russia - Pale Lager - 4.5%

KOZEL

Poland - Lager or Dark - 4.6%

OBOLON

Ukraine - Lager - 5.0%

SVYTURUS

Lithuania - Hefeweisen - 5.2%

ZUBR

Poland - Pale Lager - 6.0%

Al ALAI

lovida - 1PA - 7.5%
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