Cheburek House M enu

Address:
8330 Macleod Trl SE f1, Calgary, AB T2H 2V 2, Canada

Phone: +1 587-333-3005

Opening times:
11:00 AM - 06:30 PM

Mains

Uzbek Pilav US$0.00
Pierogies (Hand - Pinched, Large) US$0.00
Pierogies with Beef Sausage (Hand - Pinched, Large)

Dumplings/ Pelmeni (Hand - Pinched) US$0.00
Cabbage Rolls (Large) US$0.00
Khachapuri - Adjaruli US$19.95
Khachapuri US$13.50
Khachapuri - Kubdari US$19.95
Samsa (Uzbek Style) US$5.99
Cheburek (Ground Beef) or Chicken US$8.75
Soups & Stews

Borscht (Vegetarian) US$0.00
Borscht with Beef US$0.00
Chicken Noodle Soup US$0.00
Beef Barley Soup US$0.00
Split Pea Soup (Vegetarian) US$0.00

Salads & Sides

Olivier (Potato) Salad



Vinaigrette Salad (Traditional Beet Salad)

Pickled Carrots (Korean Style)

Mashed Potato

Sauerkraut

Napoleon Cake US$7.95
Honey Cake US$7.95
Birds Milk Cake US$7.50
“Oreshki” US$0.00
Stuffed Crepes US$4.99

At Cheburek House, located at 8330 Macleod Trl SE, Calgary, AB, the menu is a celebration of bold, traditional
flavors from Eastern Europe and Central Asia. Each dish is made with love and care, showcasing authentic recipes
and ingredients that transport you straight to the heart of the region.

For mains, the Uzbek Pilav stands out, offering a hearty combination of rice, vegetables, and tender meat. Thisdish is
a flavorful, filling delight, perfect for those craving comfort food with a twist. If you're in the mood for something
familiar yet unique, the Pierogies (hand-pinned and large) are a must-try. They come stuffed with a variety of fillings,
from savory potato and cheese to more indulgent options like the Pierogies with Beef Sausage. Each bite offers a
perfect balance of soft dough and rich, flavorful fillings.

Another standout main is the Dumplings/Pelmeni (hand-pinned), which are plump, juicy, and packed with flavor.
These dumplings are served with a side of sour cream and are a beloved choice for anyone who appreciates the art of
dumpling-making. If you're looking for something a little heartier, try the Cabbage Rolls (large), where tender
cabbage leaves are wrapped around a delicious mix of seasoned meat and rice, cooked to perfection.

The appetizers at Cheburek House are equally tempting, offering a range of dishes to kickstart your meal. The
Khachapuri - Adjaruli is a showstopper, featuring a warm, cheesy boat-shaped bread that's topped with an egg and
perfect for dipping. If you're in the mood for something different, the Khachapuri - Kubdari brings a unique twist,
combining atraditional cheese-filled pastry with a savory mest filling. For a more savory treat, try the Samsa (Uzbek
style) or the Chebur ek, both of which are deep-fried to golden perfection, filled with either ground beef or chicken.

Soups and stews at Cheburek House are perfect for warming up during colder months or for those looking for a
satisfying, nourishing meal. The Borscht (vegetarian) offers a tangy, earthy beet-based broth that’s rich in flavor,
while the Bor scht with Beef is heartier and packed with tender beef and vegetables. For something lighter yet equally
comforting, the Chicken Noodle Soup is a classic, with tender chicken, vegetables, and noodles in a savory broth.
The Beef Barley Soup is another hearty option, with rich beef and plump barley that brings a satisfying depth of
flavor. For avegetarian choice, the Split Pea Soup provides awarm, creamy option that’s as delicious asit isfilling.

The salads and sides at Cheburek House are the perfect complement to any meal. The Olivier (Potato) Salad is a
classic, creamy salad made with potatoes, eggs, and pickles. For something a bit lighter and more tangy, the
Vinaigrette Salad (traditional beet salad) is a refreshing choice, offering a mix of beets, carrots, and pickles that are
both colorful and full of flavor. The Pickled Carrots (Korean Style) provide a sweet, spicy kick, while the M ashed



Potato and Sauer kraut are comforting sides that pair well with any dish.

To finish your meal on a sweet note, Cheburek House offers a variety of indulgent desserts. The Napoleon Cakeisa
flaky, creamy dessert that’s rich yet not overwhelming, while the Honey Cake offers a sweet, moist treat perfect for
any honey lover. The Birds Milk Cake is a light, airy dessert that melts in your mouth, and the Oreshki (a stuffed
nut-shaped pastry) is a delightful, crunchy-sweet bite. Lastly, the Stuffed Crepes are a perfect way to end your meal,
filled with a sweet or savory filling, offering a delightful texture and taste.

In summary, Cheburek House offers a diverse and mouthwatering menu that will satisfy anyone looking to explore the
rich culinary traditions of Eastern Europe and Central Asia. Whether you're in the mood for something hearty, savory,
or sweet, there's something on the menu to suit every palate. With generous portions and authentic flavors, Cheburek
House ensures that every meal is a memorable one.
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