
SIDES

 

Wood-Fired Potatoes   •   15
wild mushrooms, duck fat, smetana   GF

Brussel Sprouts   •   15  
adjika spice, lemon zest   VG GF

Petite Rye   •   8
smetana butter, pink salt  V

Birch & Rye Picke Board   •   15   
as a side or to pair with vodka   VG GF

 

CAVIAR SERVICE
With Einkorn Blini, Smetana, Egg, Chives

CAVIAR SNACKS
Fabergé Egg   •   25
golden oscietra caviar, cauliflower foam, brioche

Vodka Cured Salmon   •   23 
salmon roe, smetana, dill, petite rye

House-Smoked Sturgeon   •   23
kaluga caviar, preserved meyer lemon, petite rye

 

  Chanterelle Stroganoff   •   29
hand-cut noodles, smetana, dill oil  V

Chicken Pelmeni   •   18
einkorn tortellini, parsley,
smoked smetana

Borsch   •   25
wagyu broth, root vegetables, herbs, petite rye  

Crispy Zrazi   •   17
potato, beluga lentil, pine nut cream    VG GF 

RUSSIAN CLASSICS

&rye
birch

MAINS

GF  gluten free          VG  vegan          V  vegetarian

Parties of 6 or more will be charged a 20% gratuity plus 5% SF Mandate.

*Consuming raw or  undercooked meats ,  poult ry ,  seafood,  she l lfish,  or  eggs  may increase your  r isk  for  foodborne 
i l lness ;  espec ia l ly  i f  you have a  medical  condit ion.

Flight of Three   •   99

 

  

 

STARTERS

Khachapuri  •   15
Georgian style cheese & quail egg
Please allow 15-20 minutes.

Olivier Potato Salad   •   25
wagyu beef tongue, pickles, egg   GF

Winter Chicory Salad   •   15
beets, walnuts, blackberries   V GF

Beet Caviar   •   12
buckwheat cracker, pickled mustard seeds   VG GF 

1oz: 95  •  2oz: 180   •   3oz: 340

Kaluga   •   Golden Oscietra   •   Siberian Sturgeon

Duck Leg Confit Plov   •   39
basmati rice, almond, barberry, raisin    GF 

Glazed Rack of Lamb   •   48
parsnip purée, almonds, sultanas, adjika,
winter vegetables    GF 

Add 7 Grams of Caviar to Any Dish   •   21   

Roasted Delicata Squash   •   29
parsnip purée, rye crumble, braised cabbage, adjika   VG GF

Mt. Lassen Trout   •   45
pave, broccolini, roe sauce   GF

Braised Wagyu Beef Cheek   •   52
stuffed cabbage leaf, spiced buckwheat, smoked 
demi-glace   GF  


