Dear Sir or Madam,

Mothers Day is a special day for honoring Motherst  hrough out the world.

The Mother's Day holds great significance for allo  f us. We believe that Mothers Day is a very
special occasion.

Our experie\nced tearn will do their utmost to ensure th‘at you have a romantic & unforgettable
evening. ‘ ’ \

For this memorable event, our Head Chef has created  a special MOTHERS DAY MENU

This menu will be available at a cost of £25.95 per  person. Included in the price will be a special

and unique evening of live entertainment. We willb e proudly presenting a fabulous Russian

singing & dancing show .

Deposit £5 per person is required to secure your booking (ple ase note deposits are non

refundable)

If you are able to pre-select you choice from the m  enu this would be extremely helpful.
Please don't hesitate to contact us if you have any guestions or special requirements.
We look forward to seeing you on this grand, not to be missed, occasion!

Kind regards,

Sergei Kotcherine
Restaurateur



MOTHER'S DAY MENU

£25.95
STARTERS
BORSCH (V)

FAVOURITE RUSSIAN HOMEMADE CLASSIC BEETROOT AND VEGETABLE SOUP, SERVED WITH
FRESH HERBS, SOUR CREAM & FRESH BREAD ROLL

RUSSKIY LOSOS

RUSSIAN STYLE WILD SMOKED SALMON SERVED ON A BED OF LEAVES WITH LEMON, BUTTER,
OLIVES & HOT BREAD ROLL

MORSKOE IZOBILIE

DELICIOUS FRESH SCALLOPS & KING PRAWNS SAUT ED IN BUTTER, FRESH HERBS, GARLIC &
WHITE WINE SAUCE

BLINTCHIKI MORSKIE

TRADITIONAL RUSSIAN SAVOURY BLINI (PANCAKE), FILLED WITH KING CRABMEAT & LUXURY
PRAWNS, LIGHTLY SAUTEED IN A FRESH CREAM AND ONION SAUCE

BLINTCHIKY KURINNIE

TRADITIONAL RUSSIAN SAVOURY BLINI (PANCAKE), WITH STRIPS OF CHICKEN SAUT ED WITH
FRESH CREAM & ONION

SEER KOZIY (V)

WARM GOATS CHEESE LIGHTLY COATED IN BREADCRUMBS AND ACCOMPANIED WITH
DELICIOUS SUN BLUSH TOMATOES

MAIN COURSE

ALL DISHES SERVED WITH FRUIT & VEGETABLES SALAD AND POTATOES OR RICE

RASPUTIN £5.95 supplement

OUR SIGNATURE DISH OF PRIME FILLET STEAK “A LA RASPUTIN” STYLE, COOKED TO YOUR LIKING.
SERVED ON A FLAMING SKILLET WITH OUR SPECIAL SPICY SAUCE & SHOT OF ICE COLD

RUSSIAN VODKA

BARANINA

GRILLED, TENDER FILLETS OF LAMB, SERVED TO YOUR LIKING WITH A SPECIAL RUSSIAN STYLE
MINT SAUCE

UTINNAYA GRUDKA S TCHERNOSLIVOM

JUICY PRIME BREAST OF DUCK COOKED WITH A RUSSIAN STYLE PLUM & BERRY SAUCE

SABLIA NEPTINA

TENDER PIECES OF SALMON FILLET, KING PRAWNS & JUICY SCALLOPS, GRILLED & MARINATED
IN WHITE WINE, BUTTER WITH HINT OF GARLIC. SERVED WITH TARTAR SAUCE

GRIBNIE BLINY (V)

RUSSIAN STYLE BLINI (PANCAKES) STUFFED WITH MUSHROOMS, SAUT ED ONIONS, IN A
DELICIOUS FRESH CREAM SAUCE

FARSHIRIVANNIE PERTSY S OVOSCHAMY (V)

GIANT PEPPERS SPECIALLY PREPARED, STUFFED WITH SEASONAL SELECTED VEGETABLES AND
TOPPED WITH MELTED CHEESE.

DESSERTS

RUSSIAN HOMEMADE GATEAU or ICE-CREAM or FRESH FRUITS or SHOT OF
DESSERT VODKA LIQUOR



