
Served with a choice of Blini and 
Creme Fraiche or Toast Points and Butter

(Caviar for one: 1 oz. - for two: 2 oz.)

- Caspian Sevruga -
the Sevruga Caviar varies in color from dark gray to black, 

the eggs are small and clear, with a typical rich taste  
(Caspian Sea, Iran)

for one $190 - for two $350

- Pravda’s Caviar Sampler -
we offer three American farm-raised Caviars as a Sampler for you to 

experience the taste of these outstanding domestic Roes:
Alverta, White Sturgeon and Paddlefish
(West Coast American, from Petrossian)

for one or two $120
1.5 ounces - served with Blini & Toast Point

-White Sturgeon -
the darker egg of the White Sturgeon, crisp with the flavor of Caspian 
Sea Caviar. This is a farm-raised Caviar from the American North-West

(West Coast American, from Petrossian)
for one $80 - for two $150

- American Roe -
with eggs that are grey to black in color, the American Paddlefish Roe 

has a creamy flavor, often compared to Sevruga 
for one $48 - for two $90

- Trout Roe-
the Trout is a fresh water fish with a medium sized, light-yellow egg, 

with a crisp, briny tang
for one $20 - for two $38

- Salmon Roe-
from the cold waters of Alaska and the Pacific Northwest, 

the Salmon produces a large red-orange egg that is clean and juicy and 
should — at first bite — melt immediately in the mouth

for one $16 - for two $30


