CATERING
MENU

2026



BAKERY £3.5

Mini Pirozhki with Beef

Mini Pirozhki with Chicken & Cabbage

& Mini Pirozhki with Cabbage and Egg

TARTELETTES £3.5

Salmon Roe and Dill Mousse
Olivier and Green Peas
& Ricotta and Cherry Tomatoes

& Aubergine and Miso

VEGAN / GLUTEN FREE £3.5

@& Cucumber and Hummus GF
& Crudités: Carrot, Cucumber, Olive Oil GF

& Aubergine Roll with Pomegranate GF

Minimum order: 10 pieces per canapé /bowl selection




RYE BREAD CANAPES £4

Salmon Gravlax, Cucumber Cream and DDill
Herring, Beetroot and Radish
Roasted Chicken, Pickles and Mayo

Salo, Mustard and Spring Onions

BLINIS £6.5

Blini with Salmon Roe

Blini with Ossetra Caviar

OO BOWLS £7

Olivier (o available)
Shuba
Vinigret
Pickled Tomatoes GF
Pickled Cucumbers GF
Pickled Mushrooms GF

Selection of Pickles GF

Minimum order: 10 pieces per canapé /bowl selection




TRADITIONAL BOWLS £7

Pelmeni Sibirskiye
Wagyu Beef & Pork Dumplings
Vareniki with Potato and Mushrooms
Dumplings with Smoked Cod and Salmon Roe

Cherry Vareniki

MAINS (INDIVIDUAL PLATES) £14.5

Beef Stroganoff with Baby Potatoes
Sautéed Duck Leg with Mashed Potatoes GF

Salmon Fillet with Burnt Cauliflower GF

DESSERT £4

Mini Cheesecake with Strawberries

Mini Honey Cake

Minimum order: 10 pieces per canapé /bowl selection




