
  

               

     

                      Dinner 

 



  

Once upon a time in St. Petersburg there was an elderly lady named Mari 

Vanna. She lived in a beautiful home and loved to cook.  

She would  always invite people over and treat them like 

they were her own family, feeding them traditional 

Russian fare on her finest china and linens. For those 

guests who would come to eat at her place often, she 

would give a key so that they could come over anytime. 
 

      This is how Mari Vanna Restaurant came around with our 

Key Monday nights.  On Mondays our regular guests open the 

door to Mari Vanna with their own key . 

 

    Also we have “Model Tuesdays”where models cook their      

favorite dishes.They cook dishes in front of our guests and then 

they treat everybody with it. 

 

  Of course we also have our famous “Skazka” Brunch on 

Sundays with mimosas and tasty Russian buffet that includes   

soup, salads,  entrees, vareniki and blinis.     
 

Your server would be more than happy to tell you more information about our special nights 

and   Lunch Specials that we have Monday through Friday from 12pm till 4pm.  Please ask us!

                        
 

 



 

FRESHLY    SQUEEZED JUICES     12 
             YOU  CAN  MIX  ANY  JUICES !     

  

 ORANGE                         

 APPle                          GRAPEFRUIT 

 BEET                         PINEAPPLE 

CARROT                         TOP MODEL(CARROT, 

CELERY                        CELERY, CUCUMBER)           
            

Lemonade: elderflower   6 



 

Mari Vanna’s caviar menu 
Served with Russian Blinis and Traditional Condiments  

 

Golden Osetra black caviar 30gr - 100 

Platinum Osetra black caviar 30gr - 175 

Palladium Osetra black caviar 30gr – 275 

                 Troyka - 425 

Trio of all three Served with Russian Blinis, Traditional 

Condiments and a 500 Ml Carafe of house Infused Vodka  

       

Red Square - 195 

Black Caviar (Platinum Ostera) 30gr and red Caviar 50gr, 

Russian Blini, Traditional Condiments and a round of house 

Vodka Shots 



Salads 
 

Olivier Salad – Classical Russian Melange of Roasted Vegetables with a 

choise of Bologna, Chicken or Vegetarian dressed with Mayonnaise, Topped 

with Boiled Quail Egg (Vegan)                                                12                                                    
Vinegret – Refreshing Salad of Roasted Beets, Sauerkraut and Fresh 

Green Peas (Vegan)                                                              12                           

garden  salad – tomatoes, cucumbers, radishes, sorrel, scallions, dill and 

parsley (choice of sunflower oil, evoo or sour cream) (Vegan)         14 

Sunflower Salad - Crisp Vegetables , Arugula,  Sundried Tomatoes , 

Sunflower Seeds  with Sunflower Oil and Balsamic Vinegar  (Vegan) 15                                                                

Artichoke Salad – grilled Marinated Artichoke hearts, Avocado, 

tomatoes and Bell Peppers; Seasoned with FRESH Basil, Lime and 

EVOO (Vegan)                                                                17                                                

Herring under a fur coat – layers of chopped herring, roasted 

carrots, beets and potato, with a Touch of Mayonnaise and Hard boiled 

eggs on Top                                                                    15                                                                   

Denotes vegetarian choice 

 

 



cold Appetizers 

 

 

Cured Herring – Herring Fillet, Served with Boiled Potatoes and 

Mini Rye Toasts                                                                12                                                           

Soleniya – Assortment of Traditional russian Pickled  

Vegetables                                                                   12                                        

Eggplant caviar - Roasted Eggplant, Zucchini,Tomatoes, Peppers, 

with a Side of Homemade Feta and Cherry Tomatoes, Served on 

Toasted Pita Bread   13  

Chilled  Oysters : Kumamoto, West coast                                3 ea 

Salo Plate –Traditional Assortment of salt cured Pork Fatback 

with Onions, Garlic, Rye Toasts and Russian mustard                        19 

Smoked Fish Plate – House Cured Salmon, Smoked Nova Salmon, Smoked 

Butter Fish and Smoked Sea Bass                                           23 

Meat Plate  – Assortment of Veal Tongue, Basturma, chicken roulade, 

Buzhenina, Served with Hot Tomato Sauce                               20                             

 

Denotes vegetarian choices 

 



 

Hot Appetizers 

 

 

Khachapuri :  

~ Khachapuri       po  Ajarski                                         14                                                        

~ Khachapuri po Migrelski                                              14 

 

Pirozhok – Small Russian Pie stuffed with Meat, Cabbage or 

PotatoES                                          4 ea                                     

 

 

 

       

 

                     

   Denotes vegetarian choices 

 



 
 

Russian style blinis 
 
 
 
Homemade Blinis with mushrooms                                           12                                           
               

Homemade Blinis with ground beef                                      14                                                                                                                                                             

 

Homemade Blinis  with Red Caviar (50gr) and traditional condiments                                

                                                                                 29 

Stack of 10  blinis  with  red caviar, house cured salmon   and                            

 Traditional condiments                                                   36          

                    

 

                           

 

 

 



soups 
 

       Borsch –the masterpiece of Russian cuisine: Flavorful beet 

       soup with beef, Served with  Sides of Garlic,Fresh Herbs,  

       Rye Bread and Salo                                                        12                                                         

 

Mushroom Soup – Porcini  Mushroom Soup with Barley, Carrots and 

Potatoes                                                                     13 

 

Chicken Consomme  with Mari vanna’s home-made Egg Noodles    11                                                                                                  

 

 

 

 
 

 



Pelmeni - Traditional Handmade Russian Dumplings in 

Light Herb  Butter Sauce ,Served boiled or in  

chicken broth  
 

  ~ Veal Pelmeni                                                  19 
  ~ Siberian Pelmeni –Pork and Beef stuffing             19 

        

                            

 

Vareniki - Traditional Handmade Russian Dumplings    

in Light Herb  Butter, Served  with  Sour Cream 

    ~ Potato Vareniki : Served in Light porcini Mushroom Sauce  

        with Sauteed Onions                                                19 

                                                                              

Denotes vegetarian choices 

 

 



Entrees 
 

 

Salmon - Roasted Fillet of Salmon with Light Lingonberry sauce  

                                                                                25 

Beef kotletki  - traditional beef patties served with mashed 

potatoes and salad of pickled green tomatoes and onions               

                                                                                 25 

Beef Stroganoff – filet mignon strips in creamy mushroom sauce 

served with buckwheat kasha, mashed or fingerling potatoes                                                                                                                                                    
Named after 19th century Russian Count who popularized it                                           29 

                                                                                                         

HomeStyle Potatoes –  Crispy Russian Style Potatoes with Button 

and Oyster Mushrooms                                                        19                                                                                                                     
 

 

Denotes vegetarian choices 

 



Entrees 
 

Traditional Chicken  Kiev- served  with herb Butter, fingerling 

potatoes and grilled vegetables                                     27                                                                                                                            

 Grilled  Lamb Chops  - Served with a Side of  Lecho (Sweet  

Pepper Stuffed with Carrots and Onions) and Aromatic Fresh Herbs  

                                                                        34                                                                     

Golubtzi –cabbage Leaves Stuffed with ground filet mignon and 

rice, braised with carrots, tomatoes and herbs                      25                           
Chicken kotletki – Organic Free-Range Chicken Patties Served                                         

Served with Buckwheat Kasha, Mashed or Fingerling Potatoes  25     

Oven roasted  Chilean sea bass  filet - served on a bed of  

Sauteed spinach with white wine sauce                               32                                                                       
 Chicken Tabaka  – Pressed and Roasted Poussin Chicken with 

Kavkazskiy Sauce (Tomatoes and Garlic)                               27                                                                                                             

 

 

 

 

 



Sides 
 

Grilled vegetables                                     8 

Sauteed Spinach                                           8 

Mashed Potatoes                                           6 

Fingerling  Potatoes                                    8 

Buckwheat  with Sauteed onions                       6                        

Grilled Asparagus                                          8 

Sauteed Mushrooms with Herbs                           9                                    
 

 

 

 

 



drinks 
 

Kvas – Russian Style Root Beer                                    5                                         

MORS                                                                5  

Evian  water                                                   12 

Badoit sparkling water                                       12                   

Coffee                                                          5 

Espresso                                                          5 

Cappuccino                                                       6              

Grand Tea Pot                                                   14 


