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Designed and Created by Warner LeRoy

The famed revolving doors are turning once
again as New York City’s historic 57" Street

address enters a new era. Russian Tea Room

was founded in 1927 by members of the Russian

Imperial Ballet who fled to America following
the Revolution. It served only tea and pastries

until the end of Prohibition.

Russian Tea Room then expanded to full-
service dining during World War Il and has

remained one of the world’s most celebrated
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restaurants — an icon of celebrity and style.
This haven for émigrés became home to New
York City’s arts community — attracting a Iuya|
clientele of impresarios, artists, actors, musicians

and dancers from around the world.

Today’s Russian Tea Room, decorated in
modernist Russian style, brings you four
magnificent Hoors — featuring the original calé,
a grand ballroom and whimsical Russian bears

to discover at every tum.

L 1!“#‘....#! ?nﬂllull
¥ ‘. '3--'-' .IJ'-IJ" ‘Er 5

5 -‘It-

_ %@"

|
|
!

———— -

j2upup QuEEECQg

nl'",l}“ P
.I *—mf LA s

ﬂrﬁ B e

quul:n
"‘* 8,53 0

r-
*
-

,ﬂhﬁx

,,..l.ll-l lllﬂl ‘lﬁ.l‘llllﬂll..

l" [

'ﬁ,-'-ﬁ:

The innovative Modern Russian

menu — an original Russian Tea Room
creation — Is @ new experience in
cuisine with influences spanning from
Europe and Scandinavia, to China and
the Mideast. Of course, there is a
four-star wine cellar and a selection of
vodkas wurtl'ly of any tsar. For the most
festive or special occasions, this New

York City legend and landmark is here

to serve you with imperial style.
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of tinted brass, gold leaf and an amazing ice

palace complete the
festive ambience.

irst loor café is based on the original Russian Tea Room.

Christmas-decorated chandeliers, period
Russian motif; the ceiling glimmers with gold lealf,

and exotic firebirds decorate the walls. Accents

Intimate leather banquettes in Russian red, golden
The lush red carpeting has an exquisite modern

paintings and shining green walls.

The unique f

Samovars,

ads ever.
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Ballreom

The Third Floor
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1 A stunning ballroom in gold, glass
| énd brass. It features etched mirrors of
.:;-ca\jqrting bears, Frollclung rabbits and
i'.i!ver leaf stag heads. From the magnificent
stained-glass ceilings hang imperial bronze
A ._ch;ndeliers adomed with playful brass
bears. This brilliant, soaring space
- measures two stories tall and sports

a balcony for live entertainment.
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The tourth floor, featuring a working model of converge on a grand hearth. Flexible and perfect
the Kremlin in four seasons; is rich, warm and for corporate events and private parties, the floor
elegant with a sense of fantasy. Walls of inlaid can be divided into three separate rooms for your

laux wood, carved mirrors and beautiful paintings individual needs.
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BANQUET AND RECEPTION CAPACITIES

TFourth Fleor

F-:Jurfh HL'J'D-'
e —— ﬁJl L e —— ELEVATOH FDUFTh HII?C'T Can FC‘--'L‘. dr'-'ldffj into 3 rooms
Bdlﬂﬂﬁf

Hi"ﬂ”i"ﬁ

Emr_nrt:

Hearth Ernpnn:

ST T 5

—
=
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RUSSIAN TEA SRooM

150 West 57th Street © New York City @ 10010
012.873.2466 fx212.873.3544

www.russiantearoom.com
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RTR Wines

Especially Selected Carates of Imported Wines, Red & White
5.50 ~ 10.00

Champagne

102 ~ Perrier Jouét, Grand Brut ~ 15.50 ~ 30.00
103 ~ Moét & Chandon, Brut Imperial ~ 17.00 ~ 33.00
104 ~ Dom Perignon, 1971 ~ 70.00
105 ~ Domaine Chandon, Napa Valley Brur ~ 22.00

Bordeaux

Hedd 111 ~ Chateau Simard, St. Emilion, 1973 ~ 18.00
~ 113 ~ Chareau Barailley, Pauillac, 1976 ~ 31.00
= 115 ~ Chapelle De La Trinité, Saint-Emilion, 1976 ~ 17.00
~ 117 ~ Chirteau Langoa Barton, Saint Julien, 1973 ~ 23.00
o~ 118 ~ Chateau Gloria, Saint Julien, 1976 ~ 21.00
U hride 122 ~ Ginestet Graves Extra, 1978 ~ 8.00 ~ 15.00
~ 127 ~ Chiteau Laville Haut Brion, Graves, 1976 ~ 16.00 ~ 31.00

i Hed
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135 ~ Pouilly Fumé, La Doucette, 1975/78 ~ 16.00 ~ 51.00
136 ~ Muscadet, Domaine de 'Hyverniére, 1978 ~ 16.00
137 ~ Vouvray, Le. Mont (Demi-Sec), Huet, 1976 ~ 15.00

Italian Red

140 ~ Ruffino Riserva Ducale, 1974 ~ 16.00
141 ~ Inferno Rainoldi, Valtellina Superiore, 1974 ~ 12.00
142 ~ Barolo Borgogno, Estate Bottled, 1971 ~ 20.00
144 ~ Sassella, Valtellina Superiore, 1971 ~ 12.00

RTR Wines

Especially Selected Carafes of Imported Wines, Red & White
5.50 ~ 10.00
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150 ~ Robert Mondavi Fumé Blanc, 1978 ~ 18.00

o 152 ~ Beaufort Pinot Chardonnay, 1977 ~ 15.00

= 154 ~ Concannon Rkatsiteli (Russian Grapes), 1978 ~ 12.00
g~ 155 ~ Dry Creek Chardonnay, 1978 ~ 20.00

’:{/ ed 157 ~ Sterling Cabernet Sauvignon, 1975 ~ 22.00

= 159 ~ Robert Mondavi Cabernet Sauvignon, 1976 ~ 22.00

| o 160 ~ Spring Mountain Cabernetr Sauvignon ~ 20.00
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] ~ 162 ~ Sonoma Vineyards Alexander's Crown
Caberner Sauvignon, 1975 ~ 25.00
it 164 ~ Clos DuVal Cabernet Sauvignon, 1975 ~ 25.00

ar

; Burgundy

170 ~ Beaujolais (Louis Jadot), 1978 ~ 8.00 ~ 15.00

i~ 171 ~ Bourgogne Cuvée Latour, 1973 ~ 18.00
f' £ 173 ~ Chiteau Corton Grancey (L. Latour), 1971 ~ 30.00

:_ 175 ~ Pinot Chardonnay Macon-Lugny,
' [.es Charmes, 1977 ~ 18.00
B~ 177 ~ Macon-Villages Blanc, (Villamont), 1977 ~ 16.00

~ 179 ~ Meursault Genevriéres (Michelor), 1976 ~ 27.00
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Rhine, Moselle and Alsace

180 ~ Liebfraumilch "Blue Nun" (Sichel), 1977 ~ 6.50 ~ 12.00
182 ~ Bernkasteler Schlossberg (Dr. H. Thanisch), 1977 ~ 15.00
184 ~ Sylvaner (Hugel), 1977 ~ 14.00

Roseé

190 ~ Mateus (Portugal) ~ 6.00 ~ 11.00

192 ~ Tavel, Chateau d'Aqueria, Grand Cru, 1977/78 ~ 7.50 ~ 14.00

March, 1980
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ussian Specidltics

Naklava
Thin pastry leaves
with ground nuts and honey.

Reel o la Stroganofl

Lean beel with fresh mushrooms
i SOUr Cream sauce.

Ritochki
Chopped chicken and veal
patties, Stroganofl sauce.

Rlinchiki
Thin crépes filled with cottage cheese,
apple or cherry preserves,
with sour cream and powdered sugar

Mlini
Hot thin buckwheat pancakes with caviar,
sour cream and hot melted butter.

Borschi (Cold)
Chilled soup of beets and cucumbers
served with sour cream and fresh dill

Baorscht (Hot)
Soup of beets, cabbage and tomatoes
served with sour cream and fresh dill

Chakbobili
Spring chicken stewed with tomatoes
and onlons en casserole.

Chicken Tabaks

Whaole squab chicken pressed and sauléed,

served with tarn prune sauce

Charottka
Charlotie Russe.

Cotelettes Boyar
Chopped veal and chicken patties
with mushroom sauce.

Coteletie n la Kiey
Boned breast of chicken stufled
with butter, breaded and baked.

Coteletie de Volaille
Breast of chicken, stulled with chopped
chicken and baked, crouton crust. |

Cotelettes Pojarski
Chopped beel and veal or

salmon patties, special sauce.

Fggplant Orientale
Cold chopped eggplant baked
with lomatoes and onions.

Eggplant o la Russe
Eggplant baked in sour cream sauce,
en casserole au gratin

Goluobtze
Stuffed cabbage with tomatoes, onjons,
saverkraut and sour cream sauvce

Green Schi
Spinach soup with onions and fresh dill,
served with hard boiled egg, hot or cold.,

Katha » la Gouriefl
Hot sweetened (arina with fruit and
apriced sauce and toasted almonds

Kiwsrl
Purée of cranbernes served with cream.

Kulebiaka
Chicken, salmon or cabbage loal, baked in
pastry shell with rice, eggs and mushrooms,
cream sauce

Lodichka (Little Boat)
Chocolate covered mocha-filled
macaroon pasiry,

Luli Kebah
Chopped sirlomn of lamb patties,
broitled, mushroom sauce

Mushrooms o ln Russe
Fresh mushrooms baked in sour cream sauce
en casserole, au gratin,

Mussaka
Oriental casserole dish made of spring lamb,
eggplant, cheese and tomaloes,
baked in layers,

Nalistniki
Crépes stuffed with paté, mushroom sauce,

Noisette of Spring L
Marinated lamb steak, sauffed,

Ogurtze Salad
Sliced cucumbers, radishes, scallions,
sour cream and yogurt dressing, fresh dill.

7

&

Ok roshkn
Cold soup of diced meats, scallions,
epps, cucumbers, sour cream and kvass,

Pelmeny Siberian
Chopped beef and veal dumplings,
served in consomme with fresh dill and mustard
sauce and sour cream on the side.

Pirojok

Meat-filled pastry served with soups.

Rosminick
Chicken giblet soup
with pickles and a variety of vegetables.

Russian Cream
Whipped cream and ice cream garnished
with grenadine and sliced almonds,

Salade Olivier
Chicken salad with potatoes, onlons,
exes, apples and pickles,

Shashlik Caneasian
Marinated leg of spring lamb,
brojled on skewer with tomatoes,
green pepper and ontons.

Karky Shashlik
Marinated saddle of spring Iamb, broiled
and served with rice and red cabbage.

Schi
Soup of braised saverkraut, root vegetables
and tomatoes, served with sour cream.

Sirnikl
Baked sweelened cottage cheese patties,
powdered sugar, sour cream.

Meat Solyanka
Soup made with diced meat, dill pickles,
anions and capers, served with
sour cream and olives,

Struwberries Romanofl
Fresh strawberries with Cointreau
and whipped cream.

Fakuska
Hom d'Oeuvres a la Rume,

150 WEST 57TH ST., NEW YORK CITY « CO 5-0047
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Ballet Russe
Vodks lemon Ihmt
Croeme de Cassaes
$5.00)

Black Russian
\d.ﬁ'.a K.:!":lu.i
L

Bolshor Punch

Vodka, Lemon Juxe, Rum,
Creme de Casses, Sugar

$50K)
Bovar

Vodica, Cherry Laguewr
$5.00
[)_\'t.'\‘iu‘*lk.a
&-1 I..ik..-l 'Iflp'ﬂ .H.-t

Lemon, Pincappie
|

S50

4

Vodka D rinks

Nureyev
Viodka Whinte Creme de Cacao
$4000)

Ochi Chernya
Vodka, Dy Vermouth,

St \"rr Tt 31 Bl.h. kiin (
$ 300

Pavlova
Viodka Creme de Cacao, Cream

§3.2°
Pushkin

Viodka Gnn Creme e Cacao
$ﬂ{li

Boyar Impénale
Vodka, Cheroy Heering
S,i -l )

K ussian

Impo

Danish Mary RTR

Akavir. Tomato Juse, Spaces
$300

Gork
Visdha Bernedstnine. Batens
Ssin

Ivan The Ternible

Visdka (sreen Chartrouse
AR RLL

Katunka
Viadka Lersn Juce
Apoxax Lagucor

S4in)
Moscow Mule RTR

\, stk l 1 o ! III'I‘LT‘I Ii‘t‘f

S5in
Vodkas

Bloody P-I.lrym
Viudka, Tosmaso Jusce
Sim

Screwdriver RTR
Viadka, Ovange husce
$i00

Sea-Gull
Viadka, Dy Vermouth,

r&.l"r"'lﬂ lMl
SLin

Trovka
Viodka, Jamaxca Ram, Lemon
$400

Uncle Van
Vodka, Lemon hace,
Blackberry Liguewr

$3.00

Posomane  Poland) 807 100° -
Pertsovka ( Pepper-flavored-Russaa) 70° ., .
Okhotmchks  Russas ) 0°

Finlanda ( Finland ) 94%,

Geneat Wall (China) 80"

Vakkowva (Belgmum) 8O°

Searka ( Russia) 86° -

Tsmngtao (China) 80" ... ...

Kord Boaks (Crech ) 1XF
Kord Zubrowka (Crech ) TIRF
Seohichnavs (Russaa) 80" & 100
Wvhaorove ( Poland 8O & 1O0F
lzemara « Turkey ) 80°

Sermeq (Denmark) 807
Absolut (Sweden ) B
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