5 FSUF S TA ST STFSTHSTFSTAS XS A S FSUFSTHS (5 FSTF S TH ST ST STHSTFSTAS TES TS XS F XS A

’ Brunch Menu&%2

SN i
206 206 20 S N S 2 2N SN N 20 2N 20 2 26, 5" XS TS TS TS TS TS TS TASUFSTES A TAS XS A5
Unlimited Bouffet 25

* Unlimited complimentary Mimosas for the Ladies
* Unlimited complimentary ice-cream for the kids (under 9 years old)

Vinegret - Roasted Beet, Carrot and Potato with Pickles, Scallion, Parsley Dressed w/ Sunflower Oil
Olivier - Mélange of Diced Potato, Carrots, Bologna, Pickles, English Peas, Scallion, Parsley & Homemade
Mayo w/ Quail Eggs on Top

Solenya - Assortment of Homemade Pickled Vegetables

Beet Salad — w/ Walnuts, Prunes and mayo

Potato Salad — served Cold w/ Boiled Baby Potatoes, Parsley and Olive Oil

Selection of Fresh Vegetables — Radish, Yellow and Red Pepper, Cucumber, Tomatoes

Borsch —Beet Soup w/ Beef , Potatoes, Cabbage
Solyanka — Beef Broth base w/ Bacon, Cabbage, Pickles, Black Olives and Onions
Schee — Pickled Cabbage Soup w/ Beef and Potatoes

Chicken Stroganoff - Strips of Chicken Breast in Creamy Sauce with Buckwheat
Siberian Pelmeni — Russian Dumplings stuffed w/ Pork and Beef
Potato Vareniki — Served w/ Mushrooms and Sauteed Onions
Sour Cherry Vareniki — Served w/ Powdered Sugar and Cherry Syrup
Home Style Potato - Sautéed Potatoes w/ Oyster and Button Mushrooms
Blinis — Russian Crepes with Sour-cream and Meat or
w/ your choice of: One Homestyle Preserve (Blueberry, Cherry, Plum or Condensed Milk)
Boiled Eggs/ Scrumbled Eggs

Fresh Lemonades
Any Selection $7

Watermelon & Basil
Blackcurrent & Mint
Cucumber & Kiwi
Citrus




