mith’s

Bar & Grill

SHARING STARTERS

CLASSIC RUSSIAN SALAD OLIVIE
Classic salad with Doktorskaya cooked sausage, carrots, marinated cucumber, peas,
baked potatoes and a light mayonnaise dressing

POD SHUBOJ
Traditional layered salad with salted herring, beetroot, potatoes and a light mayonnaise
dressing

PRAWN CEVICHE

BEETROOT AND BUTTERNUT SQUASH
Pomegranate, rocket, Stilton cheese and balsamic reduction

ASPIC (HOLODETZ)

CHARCUTERIE BOARD
Coppa piccante, salami finocchiona, prosciutto

PICKLES

MAINS

RIB EYE STEAK
Served with béarnaise sauce and chips

AUBERGINE AND TOMATO PARMIGIANA
Thinly sliced aubergine topped with tomato sauce. Baked with Grano Padano

GRILLED SEA BASS
Served with rocket, fennel and cherry tomatoes

CHICKEN FRICASSEE
Pan fried chicken breast mushroom fricassée with savoy cabbage

DESSERT

TRIO OF CHOCOLATE CAKE
Chocolate brownie base, layers of chocolate and vanilla mousse

ALLERGEN INFORMATION AVAILABLE ON REQUEST
ALL PRICES ARE INCLUSIVE OF VAT.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.



