


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!
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mart Vavwa's CAVIAR MENU

SERVE P wiTH Russidav Brivis av.p T RAPITIOVAL o PINENTS

i GIL PEN ISETRA BLACK CAVIAR 30GR ~ 1.00
/ \W @) PLATIVUY OSETRA BLACK CAVIAR 30GR —~ 1 75

‘ 1) @»)' ‘r.
.(‘ é? \' = {y 4 PALLAPIUY OSETRA BLACK CAVTIAR 30GR — 275
! 7/\ ‘
T TROYKA — 42-5

TR0 0F ALL THREE SERVEDP wiTy Russiav Brivis, T RAPIT 10V AL
CON PIMENTS AV.D f 500 ML CARAFE 0F wOust TWFuse P V0 pka

RE P SAUMRE — 195
Brack CaViaR (PLATvuy OSTERA) 30GR AV P RE P CaViAR S0GR,
Russiav Brivt, T RaPITOn AL CON PINENTS AV D f ROUN P 0F HOUSE
V 0.0k SKOT'S



SALAPS

OLIVIER SALAP ~ CLASSICAL RUSSIAV MELAVGE OF ROASTE.P VEGETABLES wiTH A
CHOTSE 0F BOLOGNA, CHICKEN 0R VEGETARIAV PRESSE. D wiTH MAYONNAISE, T 0PPE D

WITH BOILE. P Quatt Egg (VEGH) 12
VINEGRET ~ REFRESHING SALAD 0F ROASTE.D BEETS, SAUERKRAUT Av.P T RESH
GREEW PEfs (VEGH) 12
GARDEN SALAP — TOWAT0ES, CUCUMBERS, RADISKES, SORREL, SCALLIONS, DILL AV.D
PARSLEY (CHOICE OF SUNFLOWER 01, EV00 0R sOuR CREAM) (VEGa) 14

SUNPLOVER SALAD ~ CRisP VEGETABLES , ARUGULA, SUN.PRIE.D T OMATOES ,
SUNFLOWER SEEDPS wITH SUVFLOWER O av.p Barsamic VivEgar (VEGM) 1.5
ARTICHOKE SALAP — GRILLE D MARIWATE P ARTICHOKE WEART S, AVOCA PO,
TOMATOES av. P BELL PEPPERS] SEASONE D wiTy [ RESH BasiL, LIvE av.D
EV00 VEGH) 17
HERRING UV DPER A FUR COAT — LAYERS 0F CHOPPE D Y4ERRING, ROASTE D
CARROTS, BEETS AN.D POTATO, wiTH A T 0UCH OF MAYONNATSE AN D HARD BOILE P
EGGs Ov T or 15
%ﬁ DENOTES VEGETARIAW CHIICE



CoL D APPETTZERS

CURE.D HERRING — HERRING T ILLET, SERVED wiTk BOILE D POTATOES av D

MVt RYE T 04sTs 12
SOLENTYA — ASSORTWENT O0F T RAPITIONAL RUSSIAN PICKLE. D
VEGETBLES s 12

EGGPLAVT CAVIAR ~ ROASTE P EGgGrLavT, ZuccCuivt,T OMAT 0ES, PE PPERS,
WITH A SIPE 0F HOWEWAPE FETh av D CHERRY T OMAT0ES, SERVE D 0y

T OASTE D PiTA BREAD %D‘ 13
CHLLED O0YSTERS : KUMAMOT 0, WVEST COAST 3 EA
SALO PLATE ~T RAPITI0vAL ASSORTWENT O0F SALT CURE. D PORk [ a1 BACK

wiTu Onvtow's, GARLIC, RYE T 0asTs Av. P RUSSIAN WMUST AR D 19
SHOKE.D Fisy PLATE ~ HOousE CURE D SpLMON, SMOKE D NOVA SALMON, SMOKE D
Bur TER Fisy v D SWOKE D SEA BAss 23
WEAT PLATE — AssORTHENT OF VEAL T OWGUE, BAST URMA, CHICKEN ROULADE,
BUZUENIVA, SERVE D wiTh HOT T OMAT 0 SAUCE 20

%DADEWTES VEGETARIAN CHOTCES



HOT APPETIZERS

KHACHAPURY : %ﬁ'

~ KuACuAPURY PO AT ARSKY 14
~ KyACHAPURT PO MIGREL SKT L4

PIROZy0Kk — SwaLL Russiav PIE STUFFED wiTh MEAT, CABBAGE 0R
POTATOES 4 En

DENOTES VEGETARIAN CHIICES



Russtav STYLE BLINTS

HOMEMADPE BLINIS WIT 4 MUSHROOMS 12

HOME WA PE BLINTS WVITH GROUN D BEEF 14

HOWEWADE BLwwts wiTh RED CaViAR (S0GR) Av.D TRADPITIONAL CONV PINENTS
29

STACK 0F 1.0 BLWIS wITH REDP CAVIAR, HOUSE CURE D SALMON  AN.D

T RAPITIONAL CONV DINMENTS 36



sours

BORSCH —THE MASTERPIECE 0F Russiav CUISIVE: T LAVORFUL BEET
SOUP wITH BEEF, SERVED wiTH SIPES 0F GaRLIC, RE sy HERBS,
RYE BREAD Av.D SALO 12

MUSHROOM S0UP ~— PORCINT MUSHROONM SOUP w1TH BARLEY, CARROT S AN P
POT AT 0ES 13

CHICKEN COVSONNE v 1T MART VavNA'S WOME~MAPE Egg N0OPLES 11
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PELNENT = T RAPITIONAL HAV.PWADPE RuUsSIAN PUNPLINGS WV
LiGyT HERB BUTTER SAUCE ,SERVE.D BOILED 0R W
HICKEN BROT |

~ Ve PELWENT 19
L SIBERIAN PELMENT —PORK AN P BEEF STUFFING 19

VARENTKI = TRAPITIONAL HAv.PMADE Russiaw DumPLIVGS
W LiGyT HERB BUTTER, SERVED wiTH SO0uUR CREANM
~ POTAT O VAREWTKT * SERVE.D v LIGHT PORCINT MUSHROOY SAUCE
WVITH SAUTEE.P On10n's %‘ 19

%“Pmor&s VEGET #RIAN CHOICES



EVTREES

SALMON ~— ROASTEDP T ILLET 0F SALMON wITH LIGHT LINGONBERRY SAUCE
25
BEEF KOTLETKI — TRAPITIONAL BEEF PAT TTES SERVED wiTH MASHE P
POTATOES AN D SALAD 0F PICKLE D GREEN TOMATOES Av.D ONTONS
25
BEEF STROGAWOFF = FILET WMIGNON STRIPS 1V CREAMY MUSHROOM SAUCE
SERVE P WITH BUCKWHERAT KASHA, MASKE P OR FINGERLING POT AT 0ES

VANE P AFTER L97% CENTURY Russisy COuvT wid POPULARIZE D 1T 29

HONESTYLE POTATOES — CRisPY Russiav STYLE POTATOES wIiTw BUT T 0V
av.P 0YSTER MUSHROONS %}4 19

% PENVITES VEGETRIAW CHIICES



EVTREES

TRAPITWONAL CHICKEN KIEV= SERVE D VITH HERB BUTTER, FINGERLING
POTATOES AV.P GRILLE P VEGETABLES 27
GRILLE D Layg CoPs — SERVED wiTH A SIPE 0F LECH0 (SWEET

PEPPER STUFFEDP wiTh CARRITS av.P Onv1ovs) av.p AROMATIC T RESH HERBS

34
GOLUBT 21 ~CHBBAGE LEAVES STUFFED wiTH GROUV.D FILET WIGNOV Av D
RICE, BRAISE D wIiTH CARROTS, TOMAT 0ES AN P HERBS 25

CHICKEY KOTLETKT — 0rGavic T REE~RAVGE CuiCKEN PATTIES SERVE D
SERVE.P wiTH BUCKWHEAT Kasup, MASKE P 0R T ivGERLING POTATOES 2.5
OVEN ROASTED CHILEAY SER BASS FILET =~ SERVEDP 0y f BEP OF
SAUTEE D SPINACH WITH WHITE WINE SAUCE 32
CHICKEN T ABAKA = PRESSE. D av.D ROASTE D Poussiy CUICKEN wIT ¢
KAVKAZSKTY SAUCE (T OMATO0ES Av.P GARLIC) 27



S1PEs

GRILLE. D VEGETABLES

SAUTEED 3PIVACY

MASHE.D POTATIES

FweeRLIVG POTATOES
BUCKWHEAT WITH SAUTEED 0V10vS
GRILLE.D AsPARAGUS

SAUTEE.D MUsSKROOMS vI1TH HERBS

Q 00 O X o 0 oo



PRIVKS

KVAS ~ Russiav STYLE R00T BEER

MORS

EViIaW WATER

BAPNIT SPARKLIWG WATER -

CIFFEE Q B B f %
E sPRESS0 B B & P
CarpPuCCIVG @g S

GRAVD TER POT
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