
 
 

 

 
Невский Pусский Pесторан 

 
 

Named after the famous main boulevard of St Petersburg, 

the city is the birthplace of our Chef and the inspiration 

for Nevsky Russian Restaurant. 

 

 

the frigate, or korablik  featured in our logo is an unofficial 

symbol of the city and can be found atop the spire of the 

Admiralty Building. 

 

 

The city of St Petersburg was founded by Peter the Great in 

1703 as a strategic military settlement which grew to 

become the cultural centre of Russia and at one stage, 

Russia’s capital city. 

 

 

As St Petersburg is built on hundreds of islands it has many 

canals, and therefore is also called ‘The Venice of the 

North’. Between June and July the city celebrates White 

Nights, or Beliye Nochi, a time of almost continuous 

daylight, culminating in the Festival of The Scarlet Sails, 

which celebrates the end of a school year.  This tradition is 

based on the symbolism of the popular 1922 children's book 

Scarlet Sails by Alexander Grin. 

 

 

Russian cuisine has its foundations in the peasant food of 

the rural population in an often harsh climate.  It has 

influences from Finland, many of the former states of the 

USSR and the Tartars .  From the time of Catherine the 

Great, every family of influence imported both the products 

and personnel — mainly French and Austrian — to bring the 

finest, rarest and most creative foods to their table. 

Russian cusine is therefore soulful, elegant, subtle, refined 

and decadent.  Many dishes that are considered in the West 

to be traditionally Russian actually come from the Franco-

Russian cuisine of the 18th and 19th centuries. 

 

http://en.wikipedia.org/wiki/Alexander_Grin


 

 

 
 

Banquet 

банкет 
minimum two to share 

Includes a complimentary shot of vodka per person 

 

 

 

Chef’s Table 

$45.00 per person 

Experience an array of dishes specially selected by our Chef, giving 

you the opportunity to experience the many different aspects of 

Russian food. Ask your waiter for full details; equivalent to a three 

course meal, includes hot & cold entrées, main and dessert with 

espresso coffee or tea. 

 

A Russian Tale 

$55.00 per person 

Entrées selection of salads, pickled vegetables, pâté, salmon gravlax, cold meats, 

pirozhki and blinchiki 

Main Courses krevetki s chesnokom (garlic prawns), pelmeni, pozharskie kotlety, 

Stroganoff and utka (duck legs) 

Dessert Sladkie Blini (cherry blini) with espresso coffee or tea 

 

 

Hermitage 

$65.00 per person 

24 hours notice is required for this banquet 

Cold Entrées selection of salads, pickled vegetables, pâté, salmon gravlax and 

sliced meats 

Seafood red caviar, king prawns and oysters 

Hot Entrées beef blinchiki, rasstegai, piroshki, fricassee and pelmeni 

Main Courses utka (duck legs), olenina (venison), baranina (lamb shanks) and krevetki 

s chesnokom (garlic prawns) 

Dessert Russian Cream with Strawberries Romanoff and espresso coffee or tea 



 

 

Vodka водка 

 

Standard       30ml  250ml Bottle 

             6    30    65 

Russian Standard St Petersburg, Russia 

Stolichnaya Russia 

Absolut Sweden 

Karavan France 

Finlandia Finland 

Nemiroff Wheat Ukraine 

Nemiroff Cranberry liquor Ukraine 

 

 

Premium        30ml  250ml Bottle 

            7    35    72 

Zubrówka Poland 

Nemiroff Honey Pepper Ukraine 

Wisniova Cherry Poland 

Russian Standard Platinum St Petersburg, Russia 

 

 

Deluxe        30ml  250ml Bottle 

           9     45    93 

Imperia St Petersburg, Russia 

Grey Goose France 

Belvedere Poland 

 

Vodka Tasters $15 

15ml each – choose one vodka from each category  



 

 

Cocktails коктейли $12         

Vodka Martini vodka, dry vermouth, lemon rind 

Moscow Mule vodka, lime juice, dry ginger, mint, lime slice 

Bloody Masha vodka, tomato juice, worstershire sauce, Tabasco, lemon juice, celery 

Cosmopolitan vodka, cointreau, cranberry juice, lime slice 

Black or White Russian vodka, kahlua, with or without cream 

Caprikosa vodka, brown sugar, soda water, lime juice 

Balalaika vodka, Cointreau, lemon juice 

Beer пиво 

Kozel Premium Lager 500ml Czech       $10 

Kozel Dark 500ml Czech         $10 

Baltika #3 500ml Russia         $10 

Hoegaarden Belgium         $ 8 

Stella Artois Belgium         $ 7 

Heineken Holland          $ 7 

 

Kopparberg Pear Cider 500ml Sweden       $10 

Spirits 

Premium        30ml    250ml Bottle 

Jim Beam, JW Red, Gordons, brandy etc       7       35       72 

 

Deluxe        30ml    250ml Bottle 

Scotches, Cognacs, Liqueurs etc          9       45           93 



 

 

Sparkling & Champagne шампанское 

NV Henkell Piccolo 200ml Germany           $ 9 

NV Krim White Brut Ukraine             $35 

NV Krim Red Semi-Sweet Ukraine            $35 

NV Domaine Chandon Brut Yarra Valley, Vic           $38 

NV Veuve Clicquot Ponsardin Brut Reims, France         $115 

White Wine белое вино 

2009 Singular Watervale Riesling Clare Valley, SA       $ 8/38 

2010 Satori Pinot Grigio Valpolicella, Veneto, Italy        $ 8/38 

2011 Breathing Space Sauvignon Blanc Margaret River, WA       $ 6/26 

2010 Capel Sound Chardonnay Mornington Peninsula, VIC      $ 8/38 

2011 Chalk Hill Moscato McLaren Vale, SA         $ 7.5/35 

2007 Tsinandali Kacheti, Georgia            $36 

2010 Coldstream Hills Chardonnay  Yarra Valley, VIC       $45 

Red Wine красное вино 

2010 Last Horizon Pinot Noir Tamar Valley, TAS        $ 7.5/35 

2007 Gipsie Jack Shiraz Cabernet Sauvignon Langehorne Creek, SA $ 7.5/35 

2009 Saperavi Kacheti, Georgia             $36 

2010 Breathing Space Cabernet Merlot Margaret River, WA       $ 6/26 

2009 Pellerin Côtes du Rhône Beaujolais, france         $ 8/38 

2009 Tar & Roses Shiraz Heathcote, VIC           $ 8 / 38 

2006 Peter Douglas Cabernet Sauvignon Coonawarra, SA      $45 

2007 Kay Brothers Amery Hillside Shiraz McLarenvale, SA      $64 

1997 Penfolds Bin 95 Grange Shiraz Various regions, SA       $954 

Dessert Wine десертное вино 

2010 d’Arenberg Chardonnay Semillon Adelaide Hills, SA      $ 8/38 

Port & Muscat 

Hanwood Tawny & Muscat           $ 6/26 

Hanwood Tawny 10 year old          $12/45 



 

 

Caviar 30g икра 

Ikra krasnaya salmon caviar with blinis and butter     $18 

Ikra chornaya osetra caviar with blinis and butter     $85 

Cold Entrée холодные закуски 

Olivier traditional Russian salad of potatoes, ham, gherkins, carrot, hard boiled 

egg & peas with garlic mayonnaise         $ 8 

Beetroot Salad with green apples, walnuts, honey & sour cream   $ 8 

Seliodka marinated herring fillets with warm potatoes     $ 8 

Gribi s lukom marinated slippery jack mushrooms with virgin olive oil and 

chopped onion            $ 8 

Solenia selection of salted, pickled & marinated vegetables    $10 

Pashtet duck liver pâté with toasted bread       $12 

Salat Vesna fresh garden salad         $12 

Lososina house cured gravlax on rye bread       $12 

Myasnoe assorti selection of smoked & cured meats     $12 

Soup суп 

Borsch beetroot, cabbage & potato served with a dollop of sour cream  $10 

Gorohoviy smoked ham hock, potato & split pea      $10 

Kharcho Georgian spicy lamb, tomato, rice & coriander     $10 

Hot entrée горячие закуски 

Pirozhki s myasom house made pasties with minced beef    each $ 5 

Pirozhki kapustoy house made pasties with braised cabbage & egg   each $ 5 

Rasstegai house made open pasties filled with poached salmon, egg, spinach & rice 

             each $ 8 

Zharenye Mozgi crumbed & lightly fried lamb’s brains     $ 8 

Fricassee creamy chicken & mushroom casserole baked with cheese   $10 

Blinchiki s myasom thin crepes filled with minced beef and pan-fried in butter $12 

 

 

See the specials board for additional options 



 

 

Main Course горячие блюда 

Stroganoff creamy veal & mushroom casserole with buckwheat kasha  $26 

Utka roasted duck legs on braised red cabbage, with apples & sultanas, served 

with potato croquette and orange brandy sauce      $28 

Ovoshnye Golubtsi roasted vegetables wrapped in cabbage leaves, baked in a 

creamy tomato & onion sauce on pilaf rice       $24 

Pozharskie kotlety minced chicken breast patties, crumbed and pan-fried in 

butter, served with euro frites and salad        $24 

Krevetki s chesnokom prawn cutlets cooked in white wine, cream and garlic 

served with pilaf rice           $26 

Bigos hearty Polish stew of minced beef, sausage, bacon, cabbage & tomato  $24 

Ragu Wagyu beef slow cooked in red wine & vegetable sauce and served with 

potato vareniki            $26 

Kranksy Polish sausages on potato mash with caramelised onions and 

port wine sauce            $24 

Sibirskie Pelmeni Siberian meat dumplings cooked to order, served with 

chopped dill and sour cream          $24 

Vareniki potato & fried onion dumplings tossed in a creamy tomato & garlic sauce $24 

Olenina venison medallions grilled pink, served with braised red cabbage with 

apples & sultanas, potato croquette and port wine sauce     $30 

Baranina lamb shanks slow cooked in tomato & root vegetable sauce with 

potato mash            $28 

Sides 

Euro frites              $ 7 

Potato mash             $ 7 

Red cabbage with apples & sultanas         $ 7 

Buckwheat kasha             $ 7 

Potato croquettes            $ 7 

 

 

 

See the specials board for additional options 



 

 

Dessert десерт 

Sladkie blini thin crepes filled with sour cherry compote and topped with 

double cream            $12 

Russian cream with strawberries Romanoff cold set cream pudding 

with liqueur marinated strawberries         $12 

Apelsinoviy pirog flourless orange cake with orange segments and 

Cointreau syrup            $12 

Kroshka apple & raspberry crumble with vanilla ice-cream    $12 

Cheese plate Roaring 40’s blue and triple cream brie with home-made 

quince paste, walnuts & biscuits         $15 

Affogato vanilla ice-cream with espresso coffee      $ 7

             with liqueur of your choice $14 

Tea & Coffee чай и кофе 

Lavazza Coffee            $ 4 

flat white, latte, long & short black, macchiato, cappuccino     

Tea-Blossoms Tea            $ 3.5 

Earl grey, breakfast, camomile, peppermint, green jasmine      

Hot Chocolate            $ 4 

with marshmallows 

Soft Drinks безалкогольные напитки 

Coke, Coke Zero, Lemonade, Squash, Soda, Kvass Litre $11  Glass   $ 3.5 

Orange, cranberry or Apple Juice    Litre $13  Glass   $ 4.5 

Perrier Mineral Water                     330ml $ 4.5   750ml $ 7.5 

 

 

 


