
1655 Sheepshead Bay Road Brooklyn, NY 11235 call (718) 332-2414
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www.glechik.com

Café  G lec h ik  M en u
F o r  T h e  S o u l

Y COLD APPETIZERS/SALADS
Forschmak (chopped herring).............7.50

Crab Claws.............12.50 
Spring Salad (radishes, cucumbers, scallions, eggs, mayo, tomato).............7.50 

Marinated Pepper (homemade).............7.00
Herring with potatoes .............8.50 

Smoked Mackerel.............7.00 
Smoked Baby Salmon semga.............8.50 

“Shopski” Salad (Odessa-style Greek salad).............8.50
“Odessa” Salad (veggie salad with sunflower dressing).............8.50 

“Stolichniy” Salad (potatoes, pickles, green peas, carrots, chicken meat, mayo dressing
).............7.00

Caesar Salad.............7.00
Caesar Salad with grilled chicken.............9.50 

Summer Salad (apples, carrots, garlic, lettuce, sunflower oil dressing).............8.00 
Eggplant Ragout à la Odessa.............7.50 

Bouzhenina (a pork roast with herbs and garlic, home-made).............8.00
Home-made Pork Sausage.............7.50 

Boiled eggs with home-made mayonnaise.............1.50 
Holodets (Meat Jelly, Russian style).............11.50 

Sea Bass in home-made tomato sauce.............8.00 
Eggplant Salad.............7.50 

Eastenr Salad (white radish, pan-fried chicken livers, topped with fried onions).............7.00 
Assorted Pickled Vegetables (tomatoes, pickles, watermelon).............9.50 

Beef Tongue with mayonnaise.............7.00
Pocherevok (braised pork belly on a pumpernickel slice with mustard sauce).............8.00

Veal liver Paté.............8.50
Tongue salad.............10.50

Chicken roullet.............8.00

Y HOT APPETIZERS
“Belyashi” (open mini-pie with meat, pan-fried – 3 pcs.) .............9.50

“Syrniki” (Russian-style cheese pancakes, fried – 3 pcs.) .............10.00
Assorted Vareniki à la Glechik



(Potato, Meat, Cabbage, Mushrooms –pan-fried dumplings with mushroom sauce) .............19.00 
Blinis (with choice of meat or farmer cheese).............9.00 

Grilled Vegetables (zucchini, eggplant, bell peppers).............8.50 
Stuffed Cabbage (stuffed with pork, rice, carrots, onions).............10.50 

Julienne (oven-baked mushrooms topped with melted cheese).............8.00
potato with mushrooms.............18.50

Deruny.............9.50
Chebureki.............9.50

Y SOUPS
Chicken Soup with Kreplakh.............6.60 

Chicken Soup with minipelmeni.............6.60
(“50 Best Soups in New York“ as per New York Magazine) 

Ukrainian Borscht with pampushka (savory garlic-favored pastry).............6.60 
Green Spinach Borscht (with rice and eggs, served hot or cold).............6.60 

Cold Beet Soup.............6.60 
Vegetable Soup with Chicken Meatballs.............7.20

Split Pea Soup (with smoked bacon).............7.00 
Country Kulesh in a Pot (Odessa-style barley and mushroom soup).............8.50 

Solyanka Soup with Mixed Meat (a hearty soup made with assorted smoked meats).............8.00 
Kharcho Soup (a meat soup with rice and vegetables).............8.50

YY PELMENI
(Small stuffed handmade ravioli)

Siberian (stuffed with special mix of several meats ).............6.00 
Chicken.............6.00 

Veal.............6.00
Lamb.............6.00 

Moscow-style (oven-baked with eggs and cheese).............8.00

Y VARENIKI
(Ukrainian handmade dumplings)

Potato Vareniki.............7.00 
Meat Vareniki.............7.50 

Cabbage-stuffed Vareniki.............7.50
Vareniki stuffed with salted farmer cheese.............8.00 
Vareniki stuffed with sweet farmer cheese.............8.00 

Vareniki stuffed with sour cherry.............8.00 
Vareniki stuffed with potato and mushrooms.............8.00 

“Kuban’ ” Vareniki stuffed with mozzarella cheese and dill.............8.50 
Vareniki stuffed with mushrooms and onions.............9.00

Vareniki are traditionally served with sour cream



Y KEBABS
Chicken Kebab............. 10.50 

Pork Kebab.............11.50 
Lamb Kebab.............14.50 

Lyulya Kebab (ground meat kebab).............14.50 
Lamb Chops.............24.00

Lamb Ribs Kebab (4 pcs.).............9.50

Y CHICKEN
Grilled Chicken Breast.............11.50 

Chicken Stroganoff.............12.00 
Chicken “Tapaka” (pan-fried Russian version of “Chicken under a brick”).............13.00 

“Brizol” pan-fried chicken breast.............12.95 
Kiev Cutlet.............20.00

Crepes with chicken and mushroom sauce.............11.50
Chicken Cutlets (home-made – 2 pcs.).............9.95

Y FISH AND SEAFOOD
Salmon Kebab.............17.50 
Sturgeon Kebab.............19.50
Fried Flounder.............18.00 

Trout.............18.00 
St.Peter’s Fish (grilled or fried).............18.50 

Chilean Flounder.............28.00 
Shrimp in White Sauce .............19.00 

Shrimp pan-fried, “Oriental Style”.............19.00
Smelt (Korushka) Fish seasonal.............13.50 

Y BEEF
Veal Liver (pan-fried).............13.50 

Beef Languet (2 pcs. of thinly cut ribeye, pan-fried).............16.50 
Beef Short Ribs Stew (no side dish).............15.50 

Beef Stroganoff.............16.50
Veal Liver à la Stroganoff.............13.50 

Y STEW
Chicken Gizzard Stew, Jewish style.............12.50 

“Glechik” Stew (stewed beef served with pan-fried potato vareniki).............17.50 
“Odessa” Stew in a Pot (beef stew with boiled potatoes).............17.50 

Rabbit Stew in a Pot.............21.50
Chanahi (Sautéed Lamb shank with veggies).............13.95

Duck Legs (quarters, stewed – 2 pcs.) has to be in a stew sections.............12.50 

Y PORK
Breaded Schnitzel with Egg.............14.00



“Kupaty” (Georgia-style spicy sausages, 2 pcs.).............12.50 
Pork Loin with Home Made Mustard Sauce.............12.50 

Pork Chops (Grilled on a bone, plain, breaded, or in an egg batter).............14.50 
Pork Cutlet (breaded or in egg batter).............15.00

Grilled Ukrainian Sausages.............16.50
Homemade Sausage Grilled.............13.50

* All Entrées served with one side dish of choice - buckwheat kasha, rice, 
French fries, or mashed potatoes.

EXTRA SIDE ORDERS $4 each.

Y DESSERTS
“Khvorost” (sweet fritters Russian-style, served with strawberry jam).............6.00

Crepes with Baked Apples.............12.00
Fruit Plate (watermelon, pineapple, grapes, seasonal berries)

Small.............15.00, large.............30.00
Glechik Assorted Sweet Vareniki.............18.50 

(dumplings stuffed with cherry, strawberry, blackberry, blueberry, with special sauce)
“Penyok” (“Tree Stump”- a miniature coffeecake, an Odessa’s favorite, 2 pcs.).............3.00 

Napoleon cake.............8.00

Y Y DRINKS
Borjomi Mineral Water.............2.50 

Spring Water.............2.00 
Kvas (Russian non–alcoholic fermented beverage).............2.50 

Compote (by glass).............3.00 
Compote (by pitcher).............14.00 

“Gerolsteiner” Mineral Water (Germany).............4.00
Tea.............3.00 

Espresso.............4.00 
Double Espresso.............5.50 

Cappuccino.............5.00
Regular Coffee.............3.00


