
MENU 3  - £39
Sharing dishes in 6 waves

Or with 4 different flavoured shots of

our own Frozen Vodka £49

Barszcz - Clear Beetroot soup

-------------------------------------

Blinis with Smoked Salmon, Herring,
Keta Caviar, Aubergine Mousse and
Mushroom Caviar and sour Cream

-------------------------------------

Siberian Pelimeni small Dumplings filled
with Pork and Veal

Pierogi - Cheese and Potato filled
Dumplings served with Sour Cream

-------------------------------------

Salad of Roasted Artichokes, Figs,
Toasted Pumpernickel and Rocket

Salad of Roasted Beetroots with Goat
Curd and Walnuts

----------------------------------------

Roast Rump of Lamb with Smoked
Aubergine, Peppers and Tomato

Salamon Kulebiak

-----------------------------------------

Selection of Baltic Sweets

Selection of Neal's Yard Cheese with
Oatmeal Biscuits.

-----------------------------------------

12.5% Optional Service Charge will be added to the bill

MENU 1 - £28

Sharing starters to Include:

Blinis with Smoked Salmon, Marinated
Herring, Aubergine & Mushroom

Caviar and Sour Cream.

Pierogi filled with Cheese, Potato and
Spring Onion

Salad of Hot-Smoked Salmon, Beetroot,
Watercress and Horseradish Dressing

Small Spiced Lamb Meatballs with
Lobbio Bean Salad and Garlic Yoghurt

------------------------------------------------
Chicken a la Kiev with Sautéed Greens

Grilled Sea Trout with Sweet Pickled

Cucumber salad

Slow Roast Pork Belly with Braised
Sauerkraut, Mushrooms and Polish

Sausage

Sauteed Wild and Forest  Mushrooms
with Mamaliga

------------------------------------------------

Racuchy – Apple fritters with Cinnamon
Ice Cream

Kisiel - Compote of Red fruits cooked in
Port with  Vanilla Cream and Faworki

Biscuits

Chocolate and Hazlenut Parfait
-----------------------------------------

12.5% Optional Service Charge will be added to the bill

MENU 2  -  £32

Barszcz – Clear Beetroot Soup with
Krokiet

----------------------------------

Chargrilled Marinated Quail with
Apricots and Kasza

Buckwheat Blinis with Smoked Salmon
and Sour Cream

Siberian Pelimeni small Dumplings filled
with Pork and Veal

Salad of Roasted Artichokes, Figs,
Toasted Pumpernickel and Rocket

----------------------------------------

Haunch of Venison with Honey roast
Pears and sour Cherries

Char-grilled Rump of Lamb with Smoked
Aubergine and Garlic Yogurt

Roast Zander with Mushrooms and Red
Chard

Sauteed Wild and Forest Mushrooms
with Mamaliga

--------------------------------------------

Nalesniki - Crepes filled with sweet
cheese and Raisins

Sernik - White Chocolate Cheesecake

Sliwka w Czekoladzie- Rum marinated
Plums with dark Chocolate Mousse and

Chocolate Chips
-----------------------------------------

12.5% Optional Service Charge will be added to the bill
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74 Blackfriars Road, London SE1 8HA

020 7928 1111

info@balticrestaurant.co.uk

www.balticrestaurant.co.uk

With a large cocktail bar, 2 private areas, each seating up to 30 and a restaurant that can seat up to 150 and 400 standing, Baltic is the ideal

place to hold any type of event. From drinks in the bar, cocktails and canapés in the Amber room, dinners in our private rooms – we can

adapt our menus to suit your needs and tailor the event to make a great party. For more information please visit our website or call

020 7928 1111 and speak to a manager.


