Ukrainian Restaurant & Martini Bar

St Pete

American Caviar Ukrainian Way Kag'sap no Vipaiuchkoany

Caviar the ultimate symbol of luxury dining, caviar has been savored since the 10th century, when sturgeon
roe from the Sea of Azov first graced the tables of Byzantine nobles through trade with Rus’ (today’s Ukraine).
Caviar Toast Served with house-made toast, artisan cheese, and fresh cucumber slices, Caviar Plate Served
with house-made toast, artisan cheese, fresh cucumber, mini potato pancakes, and sour cream.

CAVIAR SYMPHONY **

A curated selection of our finest caviars—American White Sturgeon, Hackleback, Paddlefish, Rainbow Trout,
and Keta Salmon—served in one- or two-ounce portions. Paired with house-made toast, artisan cheese
spread, crisp cucumber, and mini potato pancakes with sour cream, this luxurious plate delivers a refined and
harmonious tasting experience.

5x1 oz servings - 308*** 5x2 oz servings - 546***

BLACK CAVIAR**
CALIFORNIA WHITE STURGEON CAVIAR (farm raised, USA) KAR’AP KAAI®OPHINGLEKOI'O OGETPA
Caviar Toast 1 oz (30g) Serving - 126 *** Caviar Duo Toast & Mini Potato Pancakes 2 oz (60g) - 198***

Suggested Pairings — Elegant sparkling rosé, refined champagne, vibrant pinot noir, or artisanal amber ale
and crisp pilsner.

Sustainably farm-raised off the California coast, these large, delicate pearls shine in dark gray-brown hues. With a creamy, velvety
texture, they offer a clean, nutty sweetness and a refined, lingering finish — often likened to the prized Ossetra caviar of Ukraine’s
Azov and Black Sea.

HACKLEBACK STURGEON CAVIAR (wild caught, USA) KAB’AP GEBPKOI'N
Caviar Toast 1 oz (30g) Serving - 78 *** Caviar Duo Toast & Mini Potato Pancakes 2 oz (60g) - 128***

Suggested Pairings — Classic champagne, vibrant rosé, or a refined dry white wine. For tradition with a
bold edge, enjoy with ice-cold Ukrainian vodka.

Wild-caught from rivers of the American South, these small, dark pearls shimmer in smoky gray to deep black hues. Their velvety
texture and gentle burst reveal a rich yet mild flavor, with notes of nuttiness, subtle sweetness, and a refined salty finish — reminis-
cent of the prized Sevruga caviar of Ukraine’s Azov and Black Seas.

PADDLEFISH CAVIAR (wild caught, USA) KEABR’AP BEGAOHOGA
Caviar Toast 1 oz (30g) Serving - 64*** Caviar Duo Toast & Mini Potato Pancakes 2 oz (60g) - 108***

Suggested Pairings — Brut champagne or prosecco, vibrant rosé, and crisp dry whites. Best enjoyed with ice
-cold vodka.

Sustainably sourced from American paddlefish, these medium gray pearls resemble Sevruga caviar. Their delicate texture gently
bursts to reveal a rich, earthy flavor with a refined, lingering finish.

RED CAVIAR**
Suggested Pairings — Elegant Sauvignon Blanc, vibrant Pinot Noir, or ice-cold Ukrainian vodka.
TROUT CAVIAR (farm raised, EU, USA) KAB’AP IIGTPVTA
Caviar Toast 1 oz (30g) Serving - 36*** Caviar Duo Toast & Mini Potato Pancakes 2 oz (60g) - 59***

Sustainably farmed in cool freshwater lakes, these medium pearls offer a mild, sweet flavor with a delicate briny finish. Their firm,
velvety texture gently bursts to reveal a refined, creamy interior.

SALMON CAVIAR (wild caught, USA) KAR’AP AQGOGHA
Caviar Toast 1 oz (30g) Serving - 31*** Caviar Duo Toast & Mini Potato Pancakes 2 oz (60g) - 54***

Sourced from Pacific Keta salmon, these large, brilliant orange pearls with red flecks deliver an intense, clean flavor with subtle min-
erality and a buttery finish. Their firm, velvety texture gently bursts to reveal a refined, luxurious interior.

**ALL ORDERS ARE FINAL. ONCE SERVED NO REFUNDS OR DISCOUNTS WILL BE GRANTED. Prices are subject to change based on the market.
***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 Cnonyuyenux LtaTax npuinHATO 3aauwaTtn odiuiaHToBi YaioBi y po3mipi 20% abo binble 3a aobpe o6cnayrosysaHHA. Ana
BalLOl 3pYYHOCTI HalWa KOMaHAA MOKe 3anuTaTh, Yn 6arkaere BU A0AaTH Yaiiosi 6e3nocepeHbO A0 PaXyHKY.




