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Avocado Toast

Banana,

Spinach

Apple, Carrot,

Ginger

Strawberry,

Banana

Oatmeal Pancakes
6 for $15.75 · $3.10 each

Poached Egg
& Salmon

2 for $13.30

Grape Tomatoes
& Goat Cheese

2 for $9.60

Poached Egg
& Beet
2 for $9.60

Healthy Breakfast



Mixed Pancakes
6 for $15.75 · $3.10 each

small $6.85
large  $11.00

Country
Style
PotatoUpgrade to

Meat Stu�ed Pancakes

Beef, Chicken, or Tuna
6 for $18.90 · $4.00 each

Farm Cheese          Slavic          Zuccini          S
quash          Beet          Potato

Lorem ipsum

teast

Lorem ipsum

Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam nonummy nibh euismod tincidunt ut laoreet dolore magna aliquam erat volutpat. Ut wisi enim ad minim veniam, quis nostrud exerci tation ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo consequat. Duis autem vel eum iriure dolor in hendrerit in vulputate velit esse molestie consequat, vel illum dolore eu feugiat nulla facilisis at vero eros et accumsan et iusto odio dignissim qui blandit praesent luptatum zzril delenit augue duis dolore te feugait nulla facilisi.

Lorem ipsum

‘Sirniki’            
     ‘Oladi’            

              
              

              
              

              
‘Draniki’

Upgrade to
Fruit Stu�ed Pancakes

6 for $18.90 · $4.00 each

Breakfast



To �nd out if an egg is still fresh, 
drop egg into a bowl of water. 
Fresh eggs will stay on the bottom,
while older eggs �oat.

DID YOU KNOW?

Veggies
$7.80

Salmon
Cream Cheese

& Veggies
$13.05

Three
Meats &
Cheese

$16.95

Two Eggs $3.90
add meat +$4.25
add cheese +$1.30

Meats  Ham, Turkey, Bacon, Kielbasa, Salmon (grilled, lox, or house smoked)
Cheeses  American, Swiss, Mozzarella, Cheddar, Goat, or Cream Cheese

Omlette Options

Meat &
Cheese

$9.15

Meat &
Veggies

$11.75

Meat
Cheese &
Veggies

$13.05

Up to 3 veggies included, $0.25 for each additional veggie



Eggs Benedict $17.20
Options: Bacon, Ham, Turkey, Kielbasa, Veggies,
or Salmon (house smoked or lox) (+$2.25)
Base: English mu�n, Homemade Bagel, 
Crepes, or Pancakes
Pesto optional

Stu�ed Potato Ball $6.85 each
Chicken, Beef, Tuna, or Veggies

Hashbrown $6.85



Cream Cheese

Grenki $8.60
Sweet or Savory - rye bread or bagel 
dipped and fried in milk and eggs

Homemade Bagel $2.75
Plain, Poppy, Sesame,
or Everything

Sandwich Bagel $2.75
Egg +$2.10
Meat +$4.25
Cheese +$1.30

Regular
+$1.50

Veggie
+$2.15

Berry
+$2.15



Wa�e $7.80
Syrup, Honey, Chocolate, Nutella, Caramel
Ice Cream +$2.50, Add up to 3 Fruit  +$4.75

Khachapuri $15.75
A thin layer of crispy dough with �lling 
prepared on the grill. Fill with your choice 
of: Beef, Chicken, or Farm Cheese w/ Onions

Yogurt $3.95
add up to 3 Fruit +$4.30

Oatmeal $6.30
add up to 3 Fruit +$4.30

Milk Alt. $ .50

Chiburekki $7.80
Deep-fried turnover with your choice of:
Mashed Potato, Beef, Chicken, or Cheese

add Granola +$1.40
$ .25 each additional

$ .25 each additional

$ .25 each additional



Breakfast Crepe $15.75

Choose up to 2 meats & 3 veggies:

2 Pancakes or 1 Plain Crepe

Options Slavic, Farm Cheese, Potato, 
 Zucchini, Squash, Beet

2 Eggs Made to Order

Options Scrambled, Easy/Medium/Hard, 
 Poached, Boiled

Meat or Veggies

Options Bacon, Ham, Turkey, Kielbasa, Salmon
 Hashbrown, Country Potato

fresh fruit extra +$4.75

Upgrade Plain Crepe to
Sweet Crepe $4.60

Extras +$1.30
Fresh Mushrooms, Cheese (American, Swiss, 
Cheddar or Mozzarella) 

Create Your Own Breakfast $15.75

*$1.00 each additional meat, $ .25 each additional veggie
*No limit if only veggies

Scrambled Eggs included

Vegetables, Bacon, Kielbasa 
Turkey, Ham, Salmon

Up to 3, $0.25 each additional



Sweet Crepe

small +$4.75
large +$5.45

Warm Honey
Warm Chocolate
Pu�y Cream Cheese
(Regular or Hazelnut)
Farm Cheese
Nutella
Peanut Butter
Jam (Strawberry, Apricot, 
Raspberry)

Fillings Add Fruit  
   

Bananas
Raspberries
Blueberries
Blackberries
Strawberries

Apples
Oranges
Peaches
Plums
Grapes

Savory Crepe

small $13.95
large $17.20

Beef                    
Pork                    
Tuna
Spicy Chicken
Chicken Breast
Turkey
Ham
Salmon
(Grilled, lox,
house smoked)
White Fish
Shrimp

Meat Vegetables   

Peppers
Onions
Tomatoes
Green Beans
Cucumbers
Asparagus
Romaine Lettuce

Sauce

White Mushroom
Red Mushroom
White Garlic
Spring Veggie
Rich Nut Sauce
House Hot Sauce

Extras +$1.30
Fresh Mushrooms,
Cheese (American, Swiss,
Cheddar or Mozzarella)

Celery
Carrots
Black Olives
Spinach
Avocado
Broccoli

(Up to 2)

small $8.50
large $10.50

(Up to 3)
$ .25 each additional $ .25 each additional

(Up to 3)
$ .25 each additional, no limit  if no meat

small $11.45
large $15.50

$1.00 each additional
(Up to 2)

Crepes



The term ‘crêpe’ is a French word,
that comes from the Old French

term ‘crespe’, that originated
from the Latin words ‘crispa’ or

‘crispus’, meaning ‘curled’.

DID YOU KNOW?

Nalesniki $14.95

Plain Crepe $2.95

Up to 3 fruits, $ .25 each additional

Fried Crepes with
ricotta & fruits



Smoothie Bowls $11.40

Cherry Chocolate
Dark Cherries, Banana, 
Cocoa Powder, Almond Milk, 
Granola

Tropical
Banana, Mango, Pineapple, 
Almond Milk, Granola

Matcha
Spinach, Banana, Chia Seeds, 
Matcha Powder, Honey, 
Almond Milk, Granola

Mixed Berries
Strawberry, Blackberry, 
Blueberry, Raspberry, Honey, 
Almond Milk, Granola



Pelmeni
Dumplings $17.75
with Chicken or Beef
add Mushrooms & Onions

Fries $10.35
add Mushrooms & Onions

add Chicken or Beef +$7.50

Vareniki $17.75
Savory Options
 • Farm Cheese (salty)
 • Mashed Potato
 • Cabbage
 • Cabbage & Bacon
 • Salmon & Mashed Potatoes

Sweet Options 
 • Cherries
 • Farm Cheese



Big Stu�ed
Pepper $22.60
Choose up to 2 meats & 3 veggies

Seafood $22.60
with rice or potatoes

Mussels $22.60
• Garlic
• Basil and cherry tomato
• Bacon, spinach, 
  & blue cheese chunks 

$1.00 each additional meat
$ .50 each additional veggie

Lunch



Honey Salmon

Mashed Potatoes, Buckwheat, 
Rice, Country Style Potatoes, 
Fries, Sautéed Veggies  

Dinner $29.95, comes with
your choice of two sides

Sides

Fisherman Dinner
Baked or grilled tilapia Tuna Cutlets



Turkey
Stu�ed
Patty

Flank Steak Strips

Baby Back Ribs

Napoleon Chicken Cutlets
Thinly sliced tenderized chicken folded in half 
and stu�ed with onion rings, sliced pickles, 
and mozzarella cheese

Beef
Strogano�

Dinner



Salads $7.50

Vinaigrette
Marinated
Cabbage

Spicy Carrot
Cucumber

Tomato
Spring Crab

Orchard

Beet



+$ .60

Dressings
Russian                 Italian
French                   Poppyseed
Ranch                    Caesar
Honey Dijon        Thousand Island
Blue Cheese        
Balsamic Vinaigrette

Meat
Chicken (8 oz.) +$7.45
Honey Salmon (8 oz.) +$12.35
Shrimp  +$10.95

Extras $1.35 each
House-made Goat Cheese
Blue Cheese Chunks
Avocado
Fruits
Olives
Walnuts
Bacon

Fresh Salad $7.50

Soup & Salad



It is believed that the standard borsch recipe does not exist.
Each borsch will taste di�erent depending on who made it.
However, there are certain traditions of cooking borsch,
which are speci�c to certain regions.

DID YOU KNOW?Soups
small $8.90
large $13.20

Cold Borsch
Served w/ Mashed Potatoes

‘Mercimek’ 
Vegetable Soup

Borsch

Mushroom Soup

Tomato SoupUha Soup

Chicken Soup



Freshly Squeezed Juice $11.25

Fruit - Veggie - Greens
(no berries or bananas)

Juice  $3.95
Apple, Orange, Cranberry, Tomato

Carrot, Apple, Ginger

Country 
Breakfast

Apple, Beet, Carrot, Celery

Power Shot

Apple, Pineapple, Lemon

Summer Night

Freshly Squeezed ($9.95)

Orange Juice

Spinach, Apple, Cucumber, Lemon

Four Seasons

Carrot, Apple, Pineapple

Sunset

Drinks



Add a syrup!    +$ .35
French Vanilla, White Chocolate, Chocolate, Macadamia Nut, 
Roasted Hazelnut, Pistachio, Gingerbread, Salted Caramel, 
Lavender, To�ee Crunch, Amaretto

Co�ee
free re�ll
Colombian $3.95
Decaf Colombian $3.95

Air Roasted Premium Co�ees $4.75

Espresso
Single       $3.40
Double     $4.50

Premium Arabica beans with
a creamy richness of vanilla

Balanced blend of Arabica
co�ees infused with hazelnuts

French Vanilla Hazelnut

Ask your server for more
information about our

seasonal co�ees!

A wonderfully bright cup
of co�ee with a delightful

honey sweetness and smooth
rich dark chocolate �nish

Seasonal Co�eeCosta Rica Tarrazu

Hot Chocolate $5.45

Dark roast with intense bold
�avor yet low in acidity

Sumatra
Dark Roast



Alternative Milk + $ .50 
Almond, Oat, Coconut

Matcha, Golden Turmeric

87% of Americans have
Ice Cream in their freezer
at any given time.

DID YOU KNOW?

Ice Cream
Small $5.25
Large $6.95

Flavors
Vanilla, Chocolate,
Strawberry, Co�ee,
Blackberry, Pistachio

Toppings

Chocolate, Caramel,
Strawberry Syrup,
Honey, Whipped Cream,
Nuts, Fruit +$3.75

Specialty Co�ee
Americano $4.45
Mochaccino $6.50
Cappuccino $6.50
Latte $5.95
Specialty Latte $6.50

A�ogato $6.50
Syrups
Vanilla, Chocolate, Macadamia Nut, 
Roasted Hazelnut, Pistachio, Salted Caramel, 
To�ee Crunch, Amaretto

Matcha & Golden Turmeric Lattes
Served hot or cold, w/ regular or almond milk



Vanilla
Strawberry 
Co�ee

Bananas
Raspberries
Blueberries
Blackberries
Strawberries

Apples
Oranges
Peaches
Plums
Grapes

Chocolate
Black Raspberry
Pistachio

Soft Drinks
Can $2.95

Bottle $3.50
Coke, Pepsi, Diet Pepsi, Sprite,
Fanta, Ginger Ale, Seltzer Water,
see our mini fridge for more options!

Iced Tea  $3.95
free re�ll 

Ask your server for the �avors!

Milkshake/Smoothie  $7.45

Kvass
small  $4.50
large $6.55 
gallon $17.15

Milkshake Flavors:

Smoothie Flavors:
(Pick your fruits!)



Napoleon $7.95

Walnut
Chocolate
Cake $7.95

Tiramisu $7.95

Banana
Hill $5.95

Cream Pu�s $5.95

Fondue $17.65

Fruit
Apples,
Bananas,
Strawberries,
Cookies

Sauce
Condensed Milk,
Caramel,
Chocolate,
Honey

Dessert



ENJOY!
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