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— From Russia with Love —
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Sailik’s A la Cante 20.10.2020-21.4.2021

Statens

Russian style pickled cucumber with acacia honey and smetana L,G
Borscht soup and lamb cabbage piroshky L,(G)

Smoked fish coulibiac and Olivye salad L

Vorschmack with traditional accompaniments L,G, incl. fish

Bear pelmeni in bear consommé L

Porcini mushroom pelmeni, mushroom smetana, and tarragon butter L

Zakuska, rich assortment of best Russian appetizers
(prepared for two or more persons, price per person)

Blini with smetana, onion, chopped egg and L, pre-ordered G
Whitefish roe 30g
Vendace roe 30g
Salmon roe 30g
Troika roe selection 459
Seaweed caviar 30g vegetarian

10,50
11,00
12,50
14,00 / 25,00
18,00
15,00

26,00

19,00
25,00
17,00
28,00
15,00

Beluga/Oscietra caviar 30g price of the day

Tasty tidbit of bear LG
Slow-braised bear meat (509) in rich braising stock

Warm garlic bread for 2 persons L
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SASLIK

SAARI SAAGA SAVOTTA SAARISTO SAVU LA MAISON
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Our kitchen uses genuine chatcaal aven!

All main dishes are served on a hot griddle with Russian accompaniments:
i.a.roasted beetroot wedges, barley coriander kasha, onion pumpkin salad,
marinated red cabbage, juniper flavoured sauerkraut, and garlic potatoes

Pike-perch Walewska a la Saslik L,(G)
White wine sauce gratinated pike-perch, button mushrooms and crayfish

With barely pearls filled portobello mushroom, stuffed onion and
pickled cucumber in skewer L
mushroom butter sauce and green adjika

Chicken Kiev L
Crispy chicken fillet stuffed with lemon parsley butter

Ataman’s lamb chops marinated with garlic L,(G)
sage sauce

Spiced beef Saslik style L,(G)
Paprika marinated beef sirloin with sauce of red pepper and pickled cucumber

lvan’s sword L, (G)

Beef fillet, lamb fillet and bacon, Adjika sauce
(prepared for two or more persons, price per person)

100% Ground bear skewer L,(G)
flambéed lingonberry sauce
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Desnsentns

Baked Alaska a la Catherine the Great L, pre-
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