2300 5" Ave | River Grove
Tel: (708) a83-3043
Sun - Thu: 12pm - 2am

totuinfo.com Fri - Sat: 17nm - 3am

PRIEKAS“I ‘ APPETILERS

KOKTAIL T KREWETER | shrimp cocktail

Served with cocktail sauce

CALAMARI | fried calamari

Served with cocktail sauce

SRRIYDELRA | chicken wings

Served with a choice of hot or mild sawce ...with fries (add $1.00)

PALUSIRI 1 RURCIARA | chicken strips

Served with a choice of ketchup, barbeque or ranch sauce ...with fries (add §2.00)

CEBULA PANIEROWANA | onion rings

Served with a choice of ketchup, barbeque or ranch sauce

PALUSIKI SEROWE | mozzarella sticks

Served with a choice of ketchup, barbeque or ranch sauce

PLACKI TIEMNIACIANE | potato pancakes

Served with sour cream

TAPIERANKA | baguette

This famous appetizer found in fast food joints all over Poland is known for its
long, crispy bread and tasty topping. Served in three varieties: mushrooms and
(heese; mushrooms, ham and cheese; or ... the “supreme” (add $1.00)

KEBAB | kebab

A European variation of the Turkish specialty, the kebab is served in a special pita
filled with a choice of chicken or pork meat, red, white, and Chinese cabbage,
tomatoes, red onions, topped with hot, mild, or garlic sauce

HOT DOG | hot dog

A hot dog unlike any other, this simple, yet delicious, European style dog is stuffed
into a crispy bun with ketchup, mustard, and fried onions...with fries (add $2.00)




SAATRI |

SALATRA “MISTA” | mixed salad

Mixed lettuce with slices of tomatoes, onions, cucumbers, peppers, black olives, and
Ranch or Ttalian dressing ...with grilled chicken breast (add §1.00)

SALATHA CESERSKA | “Caesar” salad

Romaine lettuce mixed with croutons, parmesan cheese, and Caesar dressing
.. With grilled chicken breast (add $2.00)

SALATRA GRECKA | “Greeh” salad

[ceberg lettuce with slices of tomatoes, onions, cucumbers, peppers, black olives,
Feta cheese, oregano, garlic bread and Ranch dressing.

GORACE PRIERASKI | ..,

FLACIRI | beef tripe

The common phrase “don’t judge a book by its cover” certainly applies to this dish.
Originally from Spain, this soup-like stew is made from beef tripe and a variety of
vegetables to create a delicious, one of kind flavor.

GULAST WOLOWY | hungarian goulash

Made according to the traditional Hungarian recipe, this beef stew gets its rich savor
and color from the ideal mixture of paprika, onions and chunks of beef,

STROGONOF | beef stroganoff

Made according to the traditional Russian recipe, this dish combines thin slices of
beef, onions and mushrooms sautéed in butter for that timeless classic taste.




LUPY |

BARSICI CLERWONY | red borscht

[BARSH-ch] A traditional Polish beet soup with a pinch of honey, plum and clove
. With meat ravioli (add $2.00)
.. With ricotta cheese tortellini (add §2.00)

ROSOL T MAKARONEM | chicken broth

[ROE-sue] Just like that of Eastern Poland, this all natural broth combines carrots,
celery and toasted onion with chicken for a truly unique taste,
.. With ricotta cheese tortellini (add $1.00)

TURER | white borscht

[THOOR-ek] This traditional Polish specialty blends together chunks of white sausage,
hard-boiled, sliced egq, vegagies, and smoked bacon for a sour, yet “oh so good” flavor.

GROCHOWKA | split pea soup

[GROW-hoof-ka] This savory soup combines peas, potatoes, slices of sausage and bacon
for a truly hearty meal in a bowl.

BARSICI URRAINSKI | ukranian style borscht

[BARSH-ch] This hearty variation of the red borscht contains beets, beans, potatoes,
and sweet cabbage.

TUPA PO WEGIERSKU | hungarian soup

One of a kind spicy vegetable soup

KANAPKI ‘ SANDWICHIES

Served with lettuce, tomatoes, cucumbers, onions and our special sauce
on toasted bread with French fries

ROTLET SCHABOWY | fried pork cutlet
KOTLET 2 KURCIARA | grilled chicken breast




POTRAWY |

DO KAIDE) POTRAWY WYBOR FRYTER, TIEMNIAROW LUB RYiU I DWOCH SUROWER
All entrees include a choice of fries, potatoes, or rice and two side-salads

SCHAB COSTALETTO 1 GRILLA | grilled costaletto pork chop §9.50

This Italian style pork chop is first marinated in herbs, then grilled, and finally
topped with our own special garlic butter and lemon juice.

SCHAB MARSHAL | marshal pork tenderloin §11.00

Made according to a special French recipe, this sautéed pork tenderloin is topped with
smoked bacon, mushrooms, melted mozzarella cheese and a pinch of chive.

KOTLET SCHABOWY 1 RAPUSTA | breaded pork cutlet §11.00

The Polish sibling of the Austrian Wiener Schnitzel, this pork chop is thinly-sliced,
breaded and served with cooked cabbage for that one of a kind traditional taste.

PIERS 1 KURCIARA po HAWAJSKU | tropical chicken breast §10.50

Aithough not a native of Europe, this grilled chicken breast is served with pineapple,
peach, and cranberry for a truly tropical taste.

PIERS 1 KURCIARA o’la MARSALA | chicken marsala §10.50

This Italian specialty, made according to our own special recipe, is marinated in herbs,
grilled, sautéed in wine and topped with sweet cream, mushrooms, and parmesan cheese.

ROTLET DE'VOLAI | de’volai chicken cutlet §10.50

A chicken cutlet with a French touch. This breaded piece of chicken breast is rolled up
and stuffed with garlic butter for a truly delicious taste.

RINTAJ BOSMANSKI | fillet of pollock §8.50

Popular both in Europe and North America because of its abundance in the Atlantic
Ocean, this sautéed fillet of pollock is prepared according to our chef’s special recipe.

PSTRAG RUMIANY | rainbow trout §11.00

The recipe for this dish comes from the Carpathian Mountains in Eastern Europe. The
trout is roasted to perfection and served with our own special garlic butter.




SIASILYR | shish habob

Made famous in Russia during the 18t™ century, the shish kabob combines peppers and
mushrooms skewered with cubes of pork or chicken, grilled to perfection.

GOLONRA | pork shank

This traditional German dish goes through a long preparation process to attain its
great taste. The pork shank is first marinated, then boiled with caramel beer and
vegetables, and finally toasted and served with horseradish.

STER | ribeye steak

Grilled to your liking.

POTRAWY SN(IMN[ ‘ ENTREE VARIATIONS

PLACEK po WEGIERSKU | hungarian potato pancake

This famous dish combines the traditional Eastern European potato pancake with the
rich and thick Hungarian Goulash made of beef, onions, and peppers.

GULAST WOLOWY | hungarian goulash

This special variation combines the traditional Hungarian goulash made from a mix of
peppers, onions and chunks of beef with a choice of buckwheat groats (kasza gryczana)
or dumplings (kopytha) and two side-salads.

STROGONOF | beef stroganoff

Made according to the traditional Russian recipe, this dish combines thin slices of
beef, onions and mushrooms sautéed in butter with a choice of cheese tortellini or
dumplings (kopytka) and two side-salads.

KEBAB TALERT | kebab plate

This dish combines all the ingredients of the kebab (slices of chicken, tomatoes,
onions, red, white, and Chinese cabbage) served over a plate of French fries topped
with our special home-made sauce.




PI[ROGI ‘ DUMPLINGS

Choice of 6 for $5.00 or 12 for §9.00

PIEROGI RUSKIE | Russian dumplings

These cheese & potato filled dumplings are topped with smoked bacon and fried onions.

PIEROGI 7 KAPUSTA i GRIYBAMI | Cabbage & mushroom dumplings

Served with smoked bacon and fried onions

PIEROGI 1 MIESEM | meat dumplins

Served with smoked bacon and fried onions

PIEROGI 1 JAGODAMI | blackberry dumplins

Served with whipped cream

PIEROGI 1 TRUSKAWKAMI | strawberry dumplins

Served with whipped cream

DODATKI ‘ SIDE DISHES

FRYTRI | french fries §3.00

Choice of curly, steak, or crinkle fries served with ketchup, mayonnaise, barbeque, or
ranch sauce ... with cheese (add §.50)

TIEMNIAKI OPIERANE | baked potatoes §3.50

Served with choice of ketchup, mayonnaise, barbeque, or ranch sauce

BUKIET SUROWEK | salad bouquet §3.00

Choice of any three salads (sauerkraut, white sweet, red sweet, leek, carrot, pickle)




