Ukrainian Restaurant & Martini Bar

St Pete
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Served all day

SHASHLYK HIIAIIIAUK EY Al

Exquisite beef tenderloin, carefully chosen and marinated in a refined Ukrainian blend of herbs and spices.
Skewered and grilled over an open flame to achieve a delicate balance of smokiness and tenderness. Present-
ed with a harmony of seasonal vegetables, or enhanced with garlic-kissed asparagus (+54). Best savored me-
dium rare to showcase its succulence.

LAMB SHANK BAPAHAYA T'OMIAKA 345 **

A tender lamb shank, slow-braised in red wine with aromatic Carpathian herbs and vegies, until the meat falls
gracefully from the bone. Accompanied by velvety mashed potatoes and seasonal vegetables, with the option
to elevate with garlic-kissed asparagus (+54).

KOZAK PLATTER K LK HGK 27

A generous feast of two artisanal kovbasas, three hand-crafted pierogis of your choice, and three golden po-
tato pancakes — a true tribute to Ukraine’s timeless flavors

MEATLOAF PYAET 3 AAOBUYHHH P

All-beef meatloaf, served with velvety mashed potatoes, mushroom gravy, and a red wine onion ragout. Ac-
companied by seasonal vegetables or garlic asparagus (+54).

CHICKEN KYIV KOTAETA IO KHIRGLKH 23%**

Golden-crusted chicken breast filled with herb-infused butter, served with creamy mashed potatoes and a
fresh garden salad. Garlic asparagus available (+54).

POT ROAST TVIIE€HA AA0BHYA BUPIZKA 24%**
Slow-braised beef chuck with carrots, celery, and potatoes, finished in a rich red wine onion ragout.
CABBAGE ROLLS T'OAVEILI 21

Hand-rolled cabbage leaves filled with seasoned beef and rice, served with classic sour cream white sauce.
artisan house crafted Red Sauce available for an additional (+$2).

UKRAINAN MEATBALLS BEHUTOYKH 19

A refined trio of beef, pork, and chicken, gently simmered in a velvety onion-carrot ragout. Presented
over a cloud of creamy mashed potatoes for a comforting yet elegant finish.

GALICIAN SHNITSEL’ TAAHUIIRKHI IITHI k 19***

Elegant pork loin, Galician-style—lightly seasoned, golden-crisp, and pan-seared to perfection. Served with
silky mashed potatoes, rich mushroom gravy, and a bright Ukrainian cabbage slaw.

Desserts

CARROT CAKE 14

KEYLIME PIE 12

CHOCOLATE KAHLUA TORTE 14
SOUR CHERRY PIEROGIS 14

Sweet Crepe with farmer’s cheese - NALYSNYK Z SYROM (Ukr) 12

***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 CnoayuyeHux LLtatax npuitHATO 3aaumwati odiuiaHTOBI YainoBi y po3mipi 20% abo 6inbLue 3a fobpe o6cnyrosysaHHA. Ana Bawoi
3PYYHOCTi Halla KOMaHAa MOXKe 3anuTaTu, UM 6a)KaeTe BM 404aTU YaioBi 6e3nocepeiHbO A0 PAXYHKY.




