CELEBRATE

We believe that Christmas is the most important time
of the year, so we like celebrate this in our own, very
special way. During the Christmas period our Head
Chef has created an ‘Exclusive Christmas Menu’ using
the finest seasonal ingredients. To compliment this
authentic Russian atmosphere, our Friendly and
attentive staff will serve you whilst our very special
guests from the Moscow State Circus will entertain
you, along with our very own Russian artists and
musicians. We believe our traditional Russian
hospitality will help make the occasion a truly
unforgettable experience!

How to book:

The Restaurant has a limited capacity, so to secure
your reservation a non-refundable deposit of £5 per
person is required upon booking. Deposits need to be
paid well in advance to secure your booking and to
avoid disappointment.

Payment policy:

All outstanding balances should be paid no later than
four weeks prior to booking date.

Food order policy:

We will need your choice of hot appetizer, main
course and dessert from the menu at least 1 week
before your party booking date. Cold appetizers will be
served on your table on arrival.

Cancellation policy & refunds:

Refunds are only available (excluding deposit) if you
inform us about any changes no less than two weeks
before the booking date. There will be no refunds
after this deadline. Cancellations must be made in
writing. Please don’t hesitate to contact us if you
have any questions or special requests.

Christmas dining:

Lunch guests must vacate their tables by 5 pm.
Children less than 12 years of age will receive a 50%
discount on the set menu price. No discount cards,
promotions or offers are valid for the month of
December

We look Forward to celebrating with you!
Management and Staff
St. Petersburg Russian Restaurant

CHRISTMAS MENUS

1. “DUKE STROGANOFF MENU” **

Christmas Lunchtime:
£20.95* — All lunchtime through Christmas
Christmas Night:

£25.95% _ 1st- 10th, 13th-17th, 21st- 23rd of
December includes Christmas meal, Disco & Karaoke.

£29.95% — 11" - 12" 18" — 19" 24™ December

includes Christmas meal, Russian Show, Disco &
Karaoke.

2. “PETER THE GREAT TSAR’S MENU” **

£45.00*- includes a bottle of house wine for two
on your table.

Available any day during the Christmas period and
includes disco and karaoke for parties less then 20
people. For parties of 20 or more, additional live
entertainment will be provided.

If you would like to have the Russian Show we can
arrange this for smaller parties for an additional cost.

3. XMAS A’ LA CARTE TSAR’S MENU

The Special Christmas A’ La Carte menu (min order 2
course meal per person is required), includes a great
selection of the most popular Russian dishes from our
Tsar’s A’ La Carte Menu, and will be available for a
maximum of 10 people.

NEW YEARS EVE £45.00*

“PETER THE GREAT TSAR’S MENU"** will

be available on the New Years Eve includes a glass of
Champagne or shot of Russian vodka on arrival as well
as & Russian Show, Disco & Karaoke

If you have a special food requirement we will be
happy to assist you.

* All prices are per person

**These menus are available in banqueting

style for shearing (min 6 people)




DUKE STROGANOFF CHRISTMAS MENU

STARTERS

Served With Russian Black Bread And / Or Bread Roll & Butter

CANAPE S LOSOSEM

Served On Your Arrival
Delicious Smoked Salmon Served On Fresh White Bread With Butter & Fresh Herbs.

PASHTET

Served On Your Arrival
Mouth Watering, Homemade Pate Served With Fresh White Bread And Butter.

ZAKUSKY — APPETITES

(Please Choose One Of)

KREVETKY V APPELSINE

Luscious Cold Water Prawns Dressed In A Special Cognac Cream Sauce Eloquently Served Within A Fresh
Orange.

GRIBNAYA (Vegetarian)

Delicious Vegetarian Dish Of Sliced Mushrooms Sautéed With Fresh Cream And Onion & Crowned With
Cheese. Served With A Bread Roll

MAIN COURSES

Served With Garnish & Rice and/or Potatoes
(Please Choose One Of)

DED MOROZ (RUSSIAN SANTA CLAUS) ZHARKOE

Ded Moroz’s Favourite Dish - Tender Pieces Of Yummy Turkey Fillet Baked With Potatoes And Vegetables In
A White Wine, Fresh Herb & Garlic Sauce.

DUKE’S STROGANOQV BEEFSTROGANOFF

Russian Aristocratic Cooking Chef Duke Stroganov’s Famous Creation - Tender Strips Of Prime Beef Sautéed
In A Rich Cognac & Sour Cream Sauce Steak With Fresh Herbs, Onion & Mushrooms.

SHASHKA KOZAKA

Preferred Dish Of Russian Cossacks - Grilled Lamb Fillet Kebab Marinated In A Russian Style Yoghurt &
Spices.

SABLIA SADKO

Delectable Seafood Kebab — Marinated Pieces Of Salmon Fillet, Juicy King Prawns & Succulent King Scallops
POMIDORTCHKY (Vegetarian)

Special Prepared Baked And Stuffed Tomatoes With Mixed Vegetables & Crowned With Cheese

GRIBNIE BLINITCHIKY (Vegetarian)

Mouth Watering Russian Blini (Pancakes) With Mushrooms & Onion Sautéed In A Fresh Cream Sauce

DESSERTS
(Please Choose One Of)

CHRISTMAS PUDDING
RUSSIAN HOMEMADE GATEAU
ASSORTED ICE CREAM




PETER THE GREAT TSAR’S MENU

Includes a bottle of house wine for two on your table

STARTERS

Served With Russian Black Bread And / Or Bread Roll & Butter
(Please Choose One Of)

RIBNOE ASSORTY (supplement £10.00)

Fish Platter: Famous Russian Black & Red Caviar, Pieces Of Eel, Smoked Salmon And Herring. Served Lemon,
Olives On A Bed Of Fresh Salad Leaves

MIASNOE ASSORTY

Traditional Russian Meat Platter Including A Selection Of Specially Prepared Turkey, Pork & Beef.
RUSSKIY RAZNOSOL

Traditional Russian Platter Of Mixed Pickles, Including Selection Of Gherkins, Soured & Red Cabbage, Wild
Mushrooms, Pickled Tomatoes And Peppers Served With Fresh Herbs. Served With Bread & Butter
KREVETKY V ANANASE

Fresh Pineapple With Delicious Luxury Cold Water Prawns, Topped With A Cognac & Cream Dressing.

MAIN COURSES

Served With Rice And / Or Potatoes & Our Special Vegetables & Fruit Side Salad
(Please Choose One Of)

INDEIKA S FRUKTAMY

Turkey Fillet Baked the Traditional Russian Christmas Way with Cranberries and Apples.

BOYARSKOE MIASO

Beef Fillet Steak Medallions Baked In A Traditional Russian Way In A Fresh Herbs, Blackcurrant, Honey And
Spicy Sauce.

KREVETKA V SHUBE supplement £7.00)

A Special Giant Prawn Wrapped In A Thin Chicken Fillet, Stuffed With A Herbed Garlic Butter.

LOBSTER PO RUSSKY (supplement £10.00)

Delicious Whole Hot Lobster Seasoned With White Wine, Vodka & Garlic Souse.

Meal Served With Yummy Russian Seafood Salad & Fresh Fruits.

GRIBNIE KOTLETY (Vegetarian)

Russian Style Wild Porcini And Champignon Mushroom Cakes, Served With Our Special Mushroom Sauce.
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DESSERTS
(Please Choose One Of)

CHRISTMAS PUDDING
RUSSIAN HOMEMADE GATEAU
ASSORTED ICE CREAM

%k k

TEA Or COFFEE




