VESKA CAFE

- BANYA MENU -

Ancestral Belarusian Village Cuisine that compliments sauna relaxation

In Belarusian villages, dishes are usually served for everyone to share.

Please choose one or more ‘Shared Dishes’ from menu below for sharing with friends.
Shared Dishes are served in a pot and can accommodate 2 to 3 people.
Individual Dishes are per serve for 1 person.

INDIVIDUAL DISHES - serves 1

4 DUMPLINGS / NENbMEHI

7 Home-made dumplings with pork mince,
served with butter and sour cream

SALYANKA / CANAHKA

Pan fried sauerkraut with pork belly,
mushrooms, onions, served with sour
cream and a side of boiled Pemberton
potato

(v.Option): without pork

& ZAPEKANKA / 3ANEKAHKA

7 Lightly sweetened baked ricotta cheese
slice with sultanas, topped with
homemade jam and side of sour cream

& LAZY VARENIKI / JIAHIBbIA

” BAPQHIKI
Boiled fluffy ricotta cheese cake
pieces, served with butter and warm
berry sauce
RICOTTA PANCAKES / 3ABIBAHbIA
BJIIHbI 3 TBOPAIAM
Slightly sweetened ricotta cheese

rolled in thin pancakes, panfried with
butter and topped with homemade berry
sauce
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SHARED DISHES - serves 2 to 3

BELARUSIAN GOULASH /
FABAAIHbI

Stewed beef and onions in a tomato
based gravy, served with macaroni and
side dish of sauerkraut

ryndam 3

BABKA / BABKA 3 CAJIOM I I'PblBAMI

Specially grated Pemberton potatoes,
baked with salted pork belly and
mushrooms, served with sour cream

(v.Option): without pork

TRAVELLER'S

TYPHICTA

Home roasted buckwheat porridge with
slow cooked beef, onions and butter

PORRIDGE /  KAIA

VILLAGE SOUR SOUP / [W4bl nNA-
BACKOBY

Village style sour soup cooked in bone
broth, sauerkraut and other vegetables,
served with sour cream

CHICKEN SOUP WITH BARLEY /

KPYMHAYOK
Hearty chicken soup with barley

PEA SOUP / T'APOXABbl CyN

Meat bone soup with peas and onions
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PLEASE NOTE MOST DISHES ARE REQUIRED TO BE PRE-ORDERED 3 DAYS PRIOR TO THE EVENT,
EXCEPT DISHES MARKED WITH #,WHICH CAN BE ORDERED ON THE DAY.
4

Surcharge of 1.5% applies on all card payments on the total amount.



VESKA CAFE

Lomberton

Ancestral Village Cuisine from Belarus

- BANYA DRINKS MENU -

TRY SOMETHING NEW

VESKA CAFE EXCLUSIVE THE USUAL

ORGANIC ‘IVAN TEA' FROM BELARUS 9 COFFEE
Non-caffeinated, single origin,

. o Espresso 4
hand picked by local families Short Macchiato 4
(serves 2) Long Black 6

. 9.5 Flat white / Latte / Cappuccino 6
VESKA CHAI ' Long Mac / Mocha / Hot Cocoa 6
Non-caffeinated Ivan Tea with Iced Latte / Iced Long Black 7
mixed spices, traditionally Iced Coffee / Cocoa / Mocha 8.5
served without milk (serves 2) (all with dce cream)

.. Babychino 4
VESKA LATTE . . 7 Extra Shot / Decaf / Syrup +0.5
Warm frothy milk with double shot Alternative Milks +1/42
coffee, honey & butter Whipped cream +1
VESKA MOC'CHIATO (COFFEE FREE) 6.5
Chicory & cocoa blend served in TEA pot for ; ; got for 2

small sized cup for richer flavour
Sencha Green

TURMERIC LATTE 7 fenchg with lemon myrtle
Véska in-house turmeric blend avender .
th 1 i di 2 Lemongrass & Ginger

with natural ingredients Peppermint

honey Chamomile

BELARCHINO 6 English Breakfast
frothy milk with honey & Farl Grey

Warm frothy y French Earl Grey

butter

VESKA BERRY SHAKE 9

Milkshake with berry juice and

creams

SUNRISE SHAKE
Chilled tomato juice mixed with
sour cream

Surcharge of 1.5% applies on all card payments on the total amount.



