
Cold appetizers:
Assortment of Salo (Cured pork belly)
delicious platter of traditional Slavic treat: salted 
salo, smoked salo, salo with black pepper, salo with 
red pepper, salo with paprika, served with Russian 
mustard

Roasted pork with garlic
roasted pork loin cooked to tender and served with 
your choice of traditional Ukrainian horseradish or 
Russian mustard

Olivier 
this mouth watering salad is a must try. this recipe 
goes back centuries and legend has it was brought 
to Russia by Ivan Ivanov – a sous-chef who risked 
his life stealing the recipe from its’ creator Lucien 
Olivier. It consists of: boiled chicken fillet, potatoes, 
carrots, eggs, pickles, canned peas and dill in a special 
dressing

Vegetable vinegret (beet salad)     
traditional vegetarian salad that was created in 
Alexander’s the First personal kitchen and consists of: 
boiled beets, potatoes and carrots, pickled cucumbers, 
Sauerkraut, white beans, onion and homemade 
vegetable oil

Ukrainian spring salad
garden picked fresh cucumbers, radish, egg, spring 
onions and lettuce dressed with your choice of mayo 
or sour cream

Soup / Hot appetizer:
Borsch with meat, salo spread 
and crumpets
veal, cabbage, beetroot, carrot, onion, sweet pepper, 
tomatoes, potatoes and beans

Lean borsch
cabbage, beetroot, onion, carrot, sweet pepper, 
tomatoes, potatoes, beans

Ukrainian chicken noodle 
chicken fillet, homemade noodles, carrots, onions, 
croutons

Potato draniki 
potato latkes with sour cream

Entrees:
Country style cod 
baked cod fillet with champignons, onion, tomatoes, 
aioli finished with cheese

Stuffed cabbage rolls
minced meat, rice, onion, carrot, rolled into cabbage 
leaves and braised until tender in a tomato broth

Pork shish kebab
two skewers of juicy tender meat 

Chicken a la Kiev
crispy breaded cutlet dish of boneless chicken breast 
pounded and rolled around cold butter with herbs

Vegetable ragout
eggplants, squash, bell peppers, tomatoes, potatoes, 
onions and garlic

Infused house vodka shot, 
chef selected wine 
or Ukrainian beer 
Homemade vodkas: 
apple, apricot, cranberry, orange, lemon, berry, 
strawberry, raspberry, cherry, pickle, ginger, bacon, 
horseradish, red pepper, lindenberry

Pinot Grigio, Chardonnay, Sauvignon Blanc, 
Carmenere, Cabernet Franc, Reserva Rioja, 
Merlot
Obolon Premium, Obolon Lager, Obolon 
Magnat, Zhiguli, Obolon

Groupon menu 
$55 for two


