St Pete

Welcome to Pierogi Bar St Pete—Florida’s first and only
Ukrainian restaurant and martini bar. We proudly craft au-
thentic Ukrainian and European dishes with fresh, whole-
some ingredients. Our mission is to celebrate Ukraine’s
rich culinary heritage through bold, soulful flavors. Enjoy
our vibrant menu, signature martinis, European beers and
wines, and top-shelf spirits—an unforgettable taste of

Ukraine.

Appetizers 3akyckn

)/ ERIED GARLIC MUSHROOMS and ASPARAGUS GA-
XKEGHI I'PHEH 31 IINAPATYVGOM 14

Tender button mushrooms sautéed in sunflower oil with aspar-
agus and garlic dill sauce.

\” PICKLED MUSHROOMS MAPHHORAHI 'PHEH 16

Tender button mushrooms infused with a bright blend of vine-
gar, fresh lemon juice, and sunflower oil, delicately seasoned
with garlic and aromatic herbs

GRILLED KOVBASA KOBEAGA 10

Artisan Ukrainian-style kovbasa, flame-grilled for bold, smoky
flavor. Make it Double $18

UKRAINIAN SAMPLER VKPATHGEKE AGOPTI 14

Toasted artisan bread topped with pickled mushrooms, kovba-
sa bits, house-pickled cucumbers, grape tomatoes, and dill
cheese. Served with Hutsul Varya and Ukrainian shredded cab-
bage salad. Make it Double for $21

v

Three freshly made, golden-crisp potato pancakes. Served with
sour cream. Make it a Double—six pancakes for just $7 more.

POTATO PANCAKES A€PVHH 14

VARIETY PIEROGI MINI 17

One of Potato, Potato and Cheddar cheese, Potato and
Farmer’s cheese, Potato and Mushroom, Sauerkraut, and
Crunchy cabbage. Prepared and served boiled. Upgrade your
finish: Deep-fried $20 — Pan-fried S21 (extra prep time applies)

& Martini

Ukrainian

Bar

Borscht and Soup
Bopuwy, a0 3yna

BORSCHT Cup 6
EOPII e oo o
PICKLE SOUP &) Cup 6
paesast 1 AG)
PO3GOARHHK e Bowl 8
SOUP OF THE DAY Cup 6

Bowl 8
BORSCHT or SOUP TO GO Quart 16
V Salads GaaaTn

GLUTEN

UKRAINIAN TRADITIONAL SALAD TOPOAHIH 8

Crisp tomatoes, cucumbers, red onion, and radishes—at their
peak—offer vibrant texture and refreshing contrast. Pairs effort-
lessly with rich mains, and comes with Ukrainian vinaigrette or
sour cream. Make it Double $14

UKRAINIAN SHREDDED CABBAGE 3 KAIIVGTH 9

A finely chopped Ukrainian classic with crisp cabbage, sweet on-
ion, fresh dill, and black pepper for a clean, refreshing bite.

Make it Double $16

10

A vibrant Ukrainian classic of shredded red beets, garlic, cranber-
ries, onion, and walnuts—brightened with dill, parsley, and cold-
pressed sunflower oil. Earthy, aromatic, and naturally vegetarian

BEETS OF PARADISE PAMGEKI BYPAYKH

Make it Double $17

11

A bold Ukrainian staple with red beets, cranberries, sauerkraut,
onion, and white beans—seasoned simply and dressed in sun-
flower oil

HUTSUL VARYA TVILVALGEKA RAPH

Make it Double $18

ADD A PROTEIN TO ANY SALAD***

CHICKEN TENDERS 9
KOVBASA 9
BACON 5.50

GRILLED CHIKEN 11
SHNITSEL’ 11
SALMON 14

***CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS INCREASES YOUR RISK OF FOODBORNE ILLNESS

20% service fee is applied to a party of 8 or more

Y Cnonyyenux LtaTax npuiiHATO 3aauwaT odiliaHToBi YaiMoBi y po3mipi 20% abo binblue 3a Aobpe obcayrosyBaHHA. Ana Bawoi

3PYYHOCTI Hala KOMaHAA MOXKEe 3anUTaTh, Yn 6akaeTe BU J0AaTHU YailioBi 6e3nocepeaHbo A0 PAXYHKY.




