
FOR THE TABLEFOR THE TABLE MEAT & FISH

SOUPS & SALADS

DESSERTS

VARENIKI BEEF STROGANOFF 

GOLUBTSI 

LAMB MEATBALLS

CHICKEN TAPAKA

LAMB UKRAINIAN KEBAB

CHICKEN UKRAINIAN KEBAB

GRILLED SALMON 

WILD FISH CAKES

NAPOLEON CAKE

HONEY CAKE

CHERRY VARENIKI

FARMERS CHEESE BLINTZES

ASSORTED GELATO

PELMENI

CHEBUREKI

MEAT BLINTZES

BEEF TONGUE

GARLIC PAN FRIED POTATOES

HOUSE CURED HERRING

CHOPPED BEEF LIVER PATE

UKRAINIAN HOT BORSCHT

KHARCHO 

VINEGRET

SHAVED CABBAGE

SHOPSKA SALAD

SOUR CREAM SALAD

SOLINYA

Pierogi with potatoes
11 25

26

31

24

32

26

31

28

10

12

12

12

8

12

12

12

16

16

10

10

10

12

13

13

12

11

14

Choice of chicken or beef & pork dumplings dumplings
dumplings

Fillet of beef, sour cream-tomato sauce, mushrooms over noodles   mushrooms over noodles  
mushrooms over noodles  

Cabbage leaves stuffed with ground chicken & beef in tomato sauce, sour cream chicken & beef in tomato sauce, sour cream
chicken & beef in tomato sauce, sour cream cream
cream

Lamb meatballs in the sauce of tomatoes and roasted root vegetables, mashed potatoes  and roasted root vegetables, mashed potatoes 
and roasted root vegetables, mashed potatoes  potatoes 
potatoes 

Crispy pressed pan roasted cornish hen, garlic butter garlic butter
garlic butter

All natural grass fed lamb 

Free range chicken

Wild grilled Alaskan salmon, shaved beet salad, grilled asparagus salad, grilled asparagus
salad, grilled asparagus

Wild Atlantic cod and salmon, tzatziki sauce, mixed greens  sauce, mixed greens 
sauce, mixed greens 

Turnovers with chicken, cilantro and mix of Georgian spices of Georgian spices
of Georgian spices

Blintzes with chicken, sour cream

Boiled with herbs, chilled and served with garlic mayo garlic mayo
garlic mayo

Beets, chicken, cabbage, carrots and greens greens
greens

Traditional Georgian lamb and rice soup

Cabbage, carrots, dill, tossed with o&v 

Tomatoes, cucumbers, bell peppers, onions, feta, oregano & balsamic vinaigrette onions, feta, oregano & balsamic vinaigrette
onions, feta, oregano & balsamic vinaigrette vinaigrette
vinaigrette

Tomatoes, cucumbers, radish, green onions & sour cream dressing onions & sour cream dressing
onions & sour cream dressing

Seasonal pickled and marinated vegetable plate vegetable plate
vegetable plate

Salad of beets, potatoes, carrots, pickles, green onions, peas, vinaigrette dressing green onions, peas, vinaigrette dressing
green onions, peas, vinaigrette dressing Traditional Eastern European dessert of layered buttery puff pastry with sweet creamy custard layered buttery puff pastry with sweet creamy custard

layered buttery puff pastry with sweet creamy custard creamy custard
creamy custard

Caramelized honey flavored layers with sweet cream sweet cream
sweet cream

Pierogies with sweet tart cherries, cherry sauce sauce
sauce

House-made cherry sauce  

Ask your server for current availability

We offer allergy-friendly items, however we are not a gluten, nut, dairy, shellfish free restaurant and CANNOT ensure that cross contact will never occur. The Illinois Department of Public Health advises that eating raw, undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, especially the elderly, children under 4, pregnant women, and anyone with compromised immune systems.   of Public Health advises that eating raw, undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, especially the elderly, children under 4, pregnant women, and anyone with compromised immune systems.  
of Public Health advises that eating raw, undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, especially the elderly, children under 4, pregnant women, and anyone with compromised immune systems.   and anyone with compromised immune systems.  

and anyone with compromised immune systems.  

FRIED CALAMARI 15
Cocktail sauce, Sriracha Aioli



CRAFT COCKTAILS WINE | BY THE GLASS

CAFE DACHA 

VODKA INFUSIONS

VODKA INFUSIONS

DRAFT BEER

BOTTLED BEER

HIGHLANDHATTEN WHITES

REDS

RUSTY NAIL 

GLUHWEIN 

SPIKED HOT APPLE CIDER 

TORINO MARTINI 

PASSION FRUIT MOJITO

CHERRY

SEASONAL

HORSERADISH & HONEY

ALL 3 FLIGHT

OBOLON PREMIUM

LVIVSKE

ZLATA PRAHA

ZLATNI MEDVJED

GRICKA VJESTICA

DVA KLASA

CRNA KRALJICA 

MILLER LT 

HEINEKEN

HACKER PSCHORR

REVOLUTION ANTI-HERO

Woodford reserve, antica formula, dry curaçao, peach bitters   dry curaçao, peach bitters  
dry curaçao, peach bitters  MATTEO BRAIDOT PINOT GRIGIO ‘20 Italy

TIKI ESTATE SAUVIGNON BLANC ‘22 North Canterbury, New Zealand North Canterbury, New Zealand
North Canterbury, New Zealand

PARIS VALLEY CHARDONNAY ‘18 Paso Robles Robles
Robles

CUVELIER LOS ANDES ROSE ‘21 Mendoza, Argentina Argentina
Argentina

VALLEBELBO MOSCATO D'ASTI 'VAN GOGH' 21 Italy GOGH' 21 Italy
GOGH' 21 Italy

CHIME CELLARS CABERNET SAUV 2020 Washington Washington
Washington

CELLIER DES DAUPHINS COTES DU RHONE 2019 France RHONE 2019 France
RHONE 2019 France

FATTORIE PARRI CHIANTI 2017 Italy

FUNCKENHAUSEN MALBEC 2020 'LA ESPERA' Mendoza, Argentina ESPERA' Mendoza, Argentina
ESPERA' Mendoza, Argentina

PAINTED FIELDS ZINFANDEL 2021  California  California
California

CHIME CELLARS PINOT NOIR 2020 Washington Washington
Washington

PARIS VALLEY ROAD MERLOT 2017 California California
California

NAIMA PROSECCO 21 Italy

Lagavulin 8, drambuie, orange

Red wine, orange liqueur, mulling spices, citrus, served hot spices, citrus, served hot
spices, citrus, served hot

Spiced rum, disaronno, apple cider, spices   spices  
spices  

Kettle one vanilla, baileys, tequila cafe, lavazza espresso cafe, lavazza espresso
cafe, lavazza espresso

White rum, mint, brown sugar, passion fruit passion fruit
passion fruit

Tart cherry vodka infusion  

Seasonal vodka infusion

Horseradish & honey vodka infusion

Cherry, seasonal, horseradish & honey vodka flight  15 honey vodka flight  15
honey vodka flight  15

Lager, Ukraine

Lager, Ukraine

Lager, Czech Republic

Pilsner, Croatia

Doppelbock, Croatia

Weizen, Croatia 

Dark Lager, Croatia 

Light Lager, USA

Lager, Netherlands

Weisse, Germany

Ipa, USA

ALL VODKA INFUSIONS SERVED 

UP 12 / SHOT 7 
UP 12 / SHOT 7 
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$25 CORKAGE FEE


