
 
 
 
 

                                                                    SOUP- 8  
BORSCHT                        GEORGIAN TOMATO SOUP  
hearty soup with beets and cabbage                                 tomatoes, onions, cilantro,  
served with sour cream & dill   gf  v                   egg yolk, lemon gfb v
 
ZAKUSKI (Russian Tapas) 
BLINI   
6 Russian mini buckwheat pancakes  
served with melted butter & sour cream – 5 v 
mushrooms a la russe – 7  v 
salmon roe – 8  
classic transmontanus – 10  
 
M57 ZAKUSKI TROIKA-Small 7/Large 13 v 
trio of Rose Petal & Mint Yogurt with Pomegranate  
Silk Road Lima Bean Hummus  
Eggplant Caviar  
 
SILK ROAD LIMA BEAN HUMMUS – 8  
with pita  gfb  v 
 
OTTOMAN EGGPLANT – 8  
stuffed with tomatoes & eggplants v 
 
NEAR ABROAD PLATE – 15  
medjool dates, walnuts, pistachios, almonds,  
dried apricots, sugared ginger, pomegranate,  
feta cheese, fresh mint   gf  v 
 
SMOKED FISH PLATTER (FOR 2)– 19  
double cured smoked salmon, whitefish,  
cream cheese, onions, tomatoes with Kossar’s 
bialys 
 
OUR FLATBREADS   
Smoked Salmon Flatbread - 13 
Kupati Flatbread – 13 
(Georgian sausage) 
Samarkand Flatbread – 9  
(tomatoes, cucumber, red onion & feta) v 
 
CHOPPED CHICKEN LIVERS – 11 
cherry & fig jam, grainy mustard, rye 
 
STEAK TARTARE – 17  
hand-chopped filet mignon, capers,  
eggs, Dijon mustard served with black bread 

DEVILLED EGGS (2 pieces)  
with sour cream & dill – 4   gf  v 
with salmon roe – 6   gf  
 
THE PICKLE GUYS PICKLE PLATE – 6 gf v 
 
 
ROSE PETAL & MINT YOGURT  
WITH POMEGRANATE – 7   
with pita  gfb  v 
 
EGGPLANT  CAVIAR – 8  
roasted eggplant with peppers,  onions & tomato  
with black bread  gfb v 
 
 
SPASO HOUSE CHEESE PLATE - 15 
chef’s assortment of cheeses and crackers 
(Spaso house is the US Ambassador’s residence 
in Moscow) v 
 
SALMON TARTARE – 15  
salmon, horseradish oil, chives, tarragon, capers,  
red onion, avocado 
cucumber on black bread 
 
SHRIMP COCKTAIL – 12   
4 shrimp with M57 Russian dressing  
& cocktail sauce gf   
 
M57 HERRING TROIKA  - 15  
your choice of 3  gf  
herring in oil & vinegar 
herring in cream sauce 
herring in mustard sauce 
herring in tomato sauce 
 
RUSSIAN “CHARCUTERIE” – 16 
chef’s selection of imported cured meats 
with pickles & mustard 

  



 
   
  
   
  M57 CAVIAR SELECTIONS  gfb 

with toast points, capers chopped egg & onion (subject to availability) 
 
MINI TASTING - 28  
3 dollops of caviar in spoons: Salmon Roe, Classic 
Transmontanus, Royal Siberian 
 
 
ALASKAN SALMON ROE - 55 
(Wild Coho) 

BLINI  
6 Russian mini buckwheat pancakes  
served with melted butter & sour cream – 5 v 
mushrooms a la russe – 7  v 
salmon roe - 8 
classic transmontanus - 10 

 
CLASSIC TRANSMONTANUS – 63 
(California) 
 
ROYAL SIBERIAN - 95 
(USA or China) 
 
 
   
SALADS 
PETER THE GREAT ICEBERG SALAD with 
RUSSIAN DRESSING – 8  
half a head of iceberg lettuce, tomatoes, pickled 
onions, corn, bacon 
 
SHIRAZI CUCUMBER & POMEGRANATE 
SALAD – 8  
cucumber, pomegranate, grapes, garlic, lime 
sesame oil, honey, hot pepper flakes  gf   v 
 
TASHKENT DAIKON  
& POMEGRANATE SALAD - 8 
daikon radish, carrots, pomegranate,  
almonds, sesame oil, vinegar  gf   vv  
 
TOASTED SESAME & CABBAGE SALAD - 8 
Napa cabbage, cucumber, carrot, sesame, 
scallion, garlic, Sichuan pepper vinaigrette gf   vv  

M57 TROUT SALAD – 15  
smoked trout, arugula, grapefruit, orange, 
avocado gf  
 
 
M57 RED CABBAGE SALAD - 8  
red cabbage, red pepper, cucumber, apple, 
celery leaves, onion, parsley & dill dressing with 
honey   gf   v 
 
M57 ESENGULY DATE & ORANGE SALAD - 8  
medjool dates, Napa cabbage, carrots, almonds  
pistachios, orange, scallion  gf   vv  
 
 
SAMARKAND SALAD- 8  
tomatoes, cucumbers, red onions  
with fresh herb vinaigrette  gf   vv  

  
BUTERBRODI SANDWICHES (choose 3) – 9 

 
WHITE FISH SALAD ON BLACK BREAD 
 
M57 TARRAGON CHICKEN ON  
MULTI-GRAIN BREAD    
 

 
DOUBLE CURED SMOKED SALMON ON 
BLACK BREAD with dill sour cream 
 
DELANCEY PASTRAMI ON RYE 
with mustard

 
 
 
 

  
TSAR IMPERIAL SIBERIAN- 127 
(USA or China)  
 
ROYAL OSSETRA - 145 
(Italy, Israel or China) 
 



 

Gluten Free: gf |Gluten Free if ordered without bread: gfb  | Vegan: vv | Vegetarian: v 

ENTRÉES 
 
MUSHROOMS A LA RUSSE – 15  
mushrooms, cream sauce, gruyere  
with basmati rice or kasha v 
 
PAN SEARED SALMON - 20   
with pistachio sauce, bulgur, roasted red 
peppers, spinach, almonds and pine nuts gf 
 
SILK ROAD SEA BASS – 24   
roasted branzino, asparagus & tomatoes 
with lima bean sauce gf  
 
PELMENI  - 15 
Russian “ravioli” with dill chicken broth,  
sour cream & Russian mustard 
 
BITKI – M57 BURGER with Fries - 15 
(add cheese – 1;  add bacon - 2) 
 
TEFTELI – 16 
beef meatballs in sour cream-caper sauce 
 
SIRLOIN STEAK – 24 
8 oz. sirloin with mashed potatoes,  
spinach, tomatoes & bacon 
(top your steak with mushrooms a la Russe – 2) 

OTTOMAN EGGPLANT- 16  
stuffed with tomatoes & onions v 
 
M57 PISTACHIO SHRIMP – 19   
5 shrimp marinated in wine, crushed pistachios 
with sour cherry rice  gf  
 
 
GEORGIAN CHICKEN CHAKHOBILI – 16   
hearty tomato-based stew with your choice of  
sour cherry rice, dill rice or basmati rice gf  
 
CHICKEN KIEV – 23 
breaded chicken breast stuffed with herb butter 
choose yellow or basmati rice or kasha 
 
ROAST HALF CHICKEN – 19 
marinated in tequila and spices 
mashed potatoes, spinach, tomatoes & bacon 
 
BEEF STROGANOFF - 24 
filet mignon with mushrooms 
in sour cream sauce with basmati rice 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
SIDES    
FRENCH FRIES – 6 vv | KASHA WITH MUSHROOMS – 6 v | MUSHROOMS A LA RUSSE – 8 v |  
SPINACH WITH  TOMATOES & BACON – 6| MASHED POTATOES WITH GARLIC AND SOUR CREAM – 6  v| 
SOUR CHERRY RICE – 6 v| DILL RICE – 6 v| BASMATI RICE – 5 v| SAFFRON RICE – 6 v
 
 
 
 
 
 
 

KEBABS & RICE       KEBABS BY THE STICK 
your choice of sour cherry rice,     with trio of house sauces 
dill rice, or basmati rice      Lamb –11 
with trio of house sauces-      Chicken –9 
Chef Adan’s green sauce, yogurt,   Beef –11 
plum sauce        Vegetable – 7 v 
Lamb – 14  
Chicken – 12  
Beef – 14 
Vegetable – 10 v 



 

 M57 DESSERT SELECTIONS  
 

MEDOVIK - HONEY CAKE - 7 
with vanilla ice cream & caramel sauce 

 
BAKLAVA (3) – 7 

phyllo dough with pistachio nuts & honey 
 

STRAWBERRIES ROMANOFF – 7 
Grand Marnier liqueur with whipped cream 

 
BAKLAVA ROMANOFF – 8 
3 strawberries & 2 baklava 

 
RUSSIAN CREAM – 7  

a confection of whipped cream & vanilla ice cream  gf 
 

CHERRY CHOCOLATE PUDDING – 7 
with cherry whipped cream and pistachios 

  
ICE CREAM – 6 

vanilla • chocolate • coffee gf 
topped with a shot of coffee liqueur -10

 
 

HOT DRINKS 
 
 

TURKISH COFFEE - 4 
 

AMERICAN COFFEE – 3 
caffeinated & decaffeinated 

 
RUSSIAN TEA - 3 

with cherry preserves 
 

M57 ASSORTED TEA SELECTION – 3 
with cherry preserves - 4 

 
 

M57 VODKA TEA - 7 
Russian tea 

with your choice of a shot of M57 infused vodka 
and cherry preserves 

 
 
 
 

 
HOT SPICED VARENUKHA - 9 

vodka infused with spices & fruits  
 

UNDER THE BRIDGE - 9 
American coffee with a shot of vodka  

 
DOSVEDANYA MIO BAMBINO - 9 

hot chocolate, American coffee with a shot of 
espresso vodka & whipped cream 

 
HOT CHOCOLATE CHALIAPIN - 9 

hot chocolate, vodka, coffee liqueur & whipped 
cream  

 
JAVA JIVE  - 9  

American coffee with a shot of brandy  
 

MOONLIGHT ON THE BAYOU  - 9 
American coffee with Calvados apple brandy 

and a mound of whipped cream

 


