Vareniki
(Ukrainian dumplings)
Potato @ $15

{Mached potatoet, roasted onlan, dough)

Cabbage @ £15

{Roasted cablbage with carrots, onkons and doughl - » . i ? L]
Mushrooms @ $15 k ' i esya s f,fc et

(Roasted mushrooms with potatoes, onlens and dowgh)

Potato and pork $15

(Patatces with gork, anisns and dough) b M e n u

Pelmeni
(Ukrainian dumplings)
Pork

(Park. anlan. gardic. fiour, eggtl

Chicken

{Chicken, onlon. garlic, four, oaas)

o
o
Beef
(Baf, onion, garks, flour, apgs)
$ o

Deserts

Blueberry Scone @

(Shoribread dough with freth Blusberry - - - =
Sovnad in Mo glane) ; ] . i Doar Suasts!

Honey Cake @ - : '}:1"-9 ave happy lo |.w|':':-m4-r ot o ot restaurant,
{Blscuit layers with cream cheass) 4 / J ! . g;cl‘yu:w terniefees and rm,lru--;yer'l'nu.r exporionce
Crepes thh Sweet Cottage - » w:'ﬂrl J)‘r.‘.:rul'ﬂl'uﬂ :1.«'.1:'";' " wfu'.:}rl O can ﬂ'u{f
Cheese and Berries &0 $15 ; dishes ihal soill safisfy any lasfe.

(Chocolate crepes with stuffing

A LB S R - - We fu:-)‘m !'Irwl"yrm will love the t‘tJr)Ift;rF(u‘}u(rf)!ﬂ('c
eottage choose and barrio,

covened In chocolate syTup and will come again,
and whipped Crisam)
Love,

Mesana Bondar, Chef of the Mosyer's Hilechon™
Gluten Free

Salads e Main Courses

P . o= i P .
Ukrainian “pickles” g i . Ukrainian National Clay Pot
[Assortment made of various phokied vegetables | 1 |Foasted potatoes, carrot and pork put in clay pots
tepad WALk AR RATURS 8EHSEE) i - 1t and lamg Aliwed [0 the wsn with the Baosd Rat)

Signature Cabbage Salad = 87,3 Vegetable Stew 2L
[Wour Tavorite famous calad made of cabbage 3 {Eggplant, peppers and zucchini are long stewed
mrd Sucumbers with herba snd ipicet) = I EBMMatoes With garlic and Sgnatule speces)

“Golybci”
(Ukrainian cabbage rolls)

IMincermeat consisting of roastod veggaes, pork,
chicken, and rice wrapped in cabbage leaves and

S srewed for 3 hours in the Eauce made of cormer,
oups Bl and (ot ik Sy

Ukrainian Borsch & Ukrainian Sausage ehae ol & i
{Traditional Wkrainian homomade perk sausage)

[Rech begth masde from pork beed, and chicken

Boiled potatoss and cabbage dressed with anion,

carat, boots, and tomato roacting, Beef Stroganoff

Final touches with gadic, spéces, and herbs) (Ukrainian “gu!_vash -.}

- (Roasted dices of beof with carrots, onion,
Mushroom Scup &0 Frathrearm, bell pappe and lamatoss

sterwed Intomata and papriks sauce]
[Aoasted MUShISsms, onian and canoet a

Bailpd in croarm with potatses]
Fish with Veggies frstrirtf ol
(Feasted chrmats, onien bnd ball peppar
wrappod in marinated tilapls and toastod in the oven}

Savory Crepes (Pork)
= {Thin crepes with stulfing made from k and anion)
Lunch Options ’ .
Savory Crepes

Chicken stroganoff = z (Chicken and mushrooms)
i {Erapes with diced tanatid chickon and mushiosma)
+ rice

+ signature cabbage salad

Meatballs P ¢ ' . Sides
+ mashed potatoes b 10 S e i

+ Ukrainian spring salad Mashed Potatoes Gi

Tilapia with veggies (i) : P o " ; : : Vegetable Rice 0
+rice # L e
+ signature cabbage salad %16

Mushroom Buckwheat
Cabbage Salad @

P e ; ; ) - 2
Gluten Free () Lactose Free @ Vegan {_fj) Vegeterian Gluten Free (i) Lactose Free @ Vegan f‘-i_:‘ Vegeterian




