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CH E F ’S  R ECO M M E N D A T I O N

VEG ETER IAN

KAPITAN’S FEAST      27
scrambled eggs, seasonal sausages, grilled
tomatoes, wild forest mushrooms, sour
dough, truffle potatoes

SIRNIKI     19
cheese pancakes, sweet milk
mixed berry compote, banana

MUSHROOM CHEESE BLINI    20
Wild forest mushrooms, cheese caramelised onions
sour cream

SALMON CHEESE BLINI     20

BRUNCH

EGGS BENNY     23
Poached eggs, hollandaise sauce, 24 month
parma, English muffin

LOX     21
Smoked salmon, dill cream cheese,
capers, red onion, sesame bagel,
Russian caviar

smoked salmon, caviar, dill, cream cheese, red onion,
sour cream

ROSTI (DRANIKI)    25
Golden, crispy potato pancake, sour cream,
house sauce
Choice of seasonal sausages or sauteed
mushrooms 

SHASHUKA     21
Poached eggs, spicy tomato sauce, bell peppers,
onions, fresh cilantro, sour dough

BIG PLATES

MUSHROOM PÂTÉ     12
Forest mushrooms, white wine, dill cream cheese

EGGPLANT IKRA     12
Charred eggplant salad

BRUSCHETTAS

LIVER PÂTÉ     12
Smooth chicken liver pâté, clarified butter, sauté onions

COD LIVER     24
Pan seared COD liver, Italian salad

SINGLE SCOOP GELATO
Coconut

MEDOVIK
Homemade layered

honey cake

MATCHA BLINI
Matcha white chocolate

mix fruits, coconut ice cream

NUTELLA BLINI
Nutella crepes, banana, strawberry

coconut ice cream 

DESSERTS

12 12

12 4

CHEESE BLINI
In house cottage cheese crepes

berry jam, condensed milk

10

RUSSIAN SPRAT     12
Marinated sprats, adjika, light oil dressing, herbs

PELMENI
RUSS IAN  DUMPL INGS

5  P IECES

POTATO*     12
Potato, white skin

VARENIKI/PIEROGI

PANEER     12
Cottage cheese, white skin

*Includes 1 complimentary topping
Choice of:
Sauerkraut | Smoked Bacon | Sauteed Mushrooms

(Extra toppings +3)

UKRAIN IAN/POL ISH  DUMPL INGS
5  P IECES

COMBO PLATTER
TRY  THEM ALL

COMBO PLATTER     18
8 assorted flavours

SINGAPOREAN FLAVOURS +2
Mala | Salted Egg
N.A. for Salmon

Beef & pork, squid ink & paprika skin

MINTY RAM     12
Lamb, mint & basil skin

GOLDEN HEN     12
Chicken, saffron skin

NORWEGIAN KING     14
Salmon, beetroot skin

BLACK BULL    12
Beef, squid ink skin

WILD HOG         12
Pork, paprika skin

SIBERIAN     12
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VEG ETER IAN

BRUNCH

COFFEE & TEA
AMERICANO     4

CAPPUCCINO     5

LATTE     5

FLAT WHITE     5

TEA     5
Check with staff on types available 

Add
Vanilla syrup +1
Chai syrup +1

Iced +1

MOCKTAILS

SIBERIAN SUNSET     10
Pineapple, orange, compote, strawberry

COCONUT CRUISE     10
Pineapple, coconut, lime, mint

BASIL SMASH    10
Lime, mint, basil, club soda, sugar

KOMPOT     10
Traditional in house fresh berry drink
Low in sugar | High in vitamins

KVASS     10
Traditional rootbeer
made from fermented rye bread

FRUIT JUICE     6
Orange | Pineapple | Lime | Cranberry

FILTERED WATER     1/PAX
FREE FLOW (STILL/SPARKLING)     

KOMBUCHA     7
Brewed in-house, fermented black tea

KEFIR     6
Probiotic milk drink
fermented in house, no sugar

DRINKS

BEER

CAVA    60   35
Spain, Brut

SOVIET CHAMPAGNE    70   50     
Classic sparkling wine from Soviet Era

SPARKLING WINE

RED WINE

KINDZMARAULI    17/80
Semi-sweet, 12.5%
Kakheti, Georgia

D. JOAO V TINTO RESERVA    85
Alicante Bouschet & Castelao
Full bodied, 13%
Lisboa, Portugal

VILLA VALENTINA ROSSO BIO    13/55
Sangiovese, Off-Dry, 13%
Puglia, Italy

SAPERAVI    15/70
Medium dry, 13.5%
Kakheti, Georgia

MUKUZANE    17/80
Dry, full bodied, 13.5%
Kakheti, Georgia

COLLEZIONE ‘53 PRIMITIVO    105
Primitivo, dry, 15%
Manduria, Italy

GLASS/BOTTLE

HOFBRAU, 330ml    10
Traditional Munich beer, Lager

SLAVIC, 500ml    16
Seasonal - check with staff on types
available

BLUEMOON, 330ml    10
Belgium wheat, citrus notes

WHITE WINE

MTSVANE    15/70
Semi-sweet, 12.5%
Kakheti, Georgia

RIPPA DORIL LOS CURAS    95
Alicante Bouschet & Castelao
Full bodied, 13%
Lisboa, Portugal

VILLA VALENNTINA PINOT GRIGIO    13/55
Sangiovese, Off-Dry, 13%
Puglia, Italy

RKATSITELI    15/70
Medium dry, 13.5%
Kakheti, Georgia

RAFAEL CANZARES BLANCO    85
Dry, full bodied, 13.5%
Kakheti, Georgia

GLASS/BOTTLE

BRUNCH

EXCLUSIVE

COCKTAILS

BOULEVARDIER      16
Whiskey, Campari, Vermouth

SPICED RUSSIAN     16
Vodka, Chai, Kahlua, Milk

MOSCOW MULE     16
Vodka, Lime, Ginger Beer, Elderflower

Kapitan’s Kure     16
White Rum, Tonic, Angostura Bitters

KAPITAN’S MULE     19
Vodka, Watermelon, Lime, Ginger Beer

TIPSY COLD BREW     19
Vodka, Coffee, Irish Cream, Hazelnut, Milk

BALTIC BREEZE     19
Rum, Mint, Pineapple, Coconut

HOUSE OF APPLE     19
HOC Rum, Honey, Lemon, Apple Soda

KGB     19
HOC Rum, Campari, Vanilla, Lemon, Cucumber tonic

LUBOV     19
Cherry infused vodka, Lime, Tonic


