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The restaurant from Wenatchee offers 206 different dishes and drinks on the menu for an average price of
$13.4. Located in the heart of Downtown Wenatchee, our charming restaurant is housed in a 100-year-old
Brissette building with a European atmosphere. Experience fine dining influenced by Greek, Italian, Ukrainian,
and Russian cuisine. The romantic ambiance is perfect for a date night with your significant other, while your
children can enjoy a variety of goodies that will make them happy. Inna strives to capture the flavors of old
traditional Ukrainian and Russian recipes, such as Red Borscht, Cabbage Rolls, Pierogi, and Beef Stroganoff.
Our menu includes Wild King Alaskan Salmon, Halibut, New Zealand Lamb, Angus Steaks, and a wide selection
of homemade desserts like baklava, chocolate cake, Creme Brulee, and Tiramisu. Pair your meal with local wine,
beer, or cocktails to suit everyone's taste. Join us for our 4-course Sunset Dinner and indulge in a culinary
experience like no other.
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Inna's Cuisine Menu

Desserts

CHOCOLATE CAKE $11.0

Alcoholic Drinks

VODKA

Main Courses

LASAGNA

Vegetarian

VEGGIE SANDWICH $8.5

Burger
SALMON BURGER $10.0

Antipasti

COCONUT PRAWNS $12.0

Gnocchi
GNOCCHI

Snacks

MOZZARELLA STICKS $10.0

Meat Dishes

MEATBALLS

Salad

PARIS SALAD $13.0

Starters & Salads

FRENCH FRIES

Chicken

CHICKEN PARMESAN

Appetizer

ARRABIATA PRAWNS

Fish

SEA BASS

House Specialties

SEAFOOD FETTUCCINI

Appetizers

HUMMAS

Gyros

GYROS

Wine

MARSALA

Greek Specialties

SPANAKOPITA

Pasta Al Dente

SPAGHETTI MARINARA WITH
MEATBALL

Easy To Drink

PINOT NOIR

Combos

COMBO #1

$18.0

$23.0

$14.0

$9.0
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Beverages
JUICES $3.0

Hot Drinks

COFFEE

Chinese Starters: Non-
Veg.

STEAK PRAWNS

Italian

CHICKEN MARSALA $20.0

Beverage

HOT OR ICED TEA $2.5

Small Plates

STUFFED RED PEPPER $18.0

Sides And Drinks

PEPSI PRODUCT $2.5

Baked

LASAGNA $16.0

Our Soups And Our
Salads

CAESAR WITH GRILLED CHICKEN $13.0

Popular Iltems

GYROS PLATTER $10.0

Rose

WHITE ZINFANDEL BERINGER,
CALIFORNIA

White

PINOT GRIGIO GABBIANO, ITALY

Champagne & Sparkling

KORBEL BRUT, CALIFORNIA

White Wines

TSINANDALI, GEORGIA

Sparkling Wine

ASTI MARTINI ROSSI, ITALY

Veal

VEAL MARSALA $23.0

Italian Reds
DAVINCI CHIANTI, ITALY

Other Reds

VILLA ANTINORI, TOSCANA, ITALY

Hot Drink

HOT CHOCOLATE $2.5

Greek Pita Sandwiches
TOUR OF GREECE $23.0

Medium Bodied

MERLOT 14 HANDS, WASHINGTON
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Crab & Lobster

STEAK PRAWNS* $24.0

Condiments And Sauces
HUMMUS

Mexican-American Food

EMPANADAS

Bucatini Bar

JUMBO PRAWNS $23.0
SPECIALTIES & DINNER
STUFFED CHICKEN BREAST $21.0

Lunch Burger Barge

GREEK TURKEY BURGER $10.0

Russian Specialties

PELMENI $17.0

Mixed Specialties

BAKLAVA $4.0

Mousse Dessert
CHOCOLATE MOUSE CAKE

Uncategorized

FRIED LIVER $16.0
Side Dishes

HUMMUS WITH PITA BREAD $8.5

MASHED POTATOES

Drinks

BEER
DRINKS

Steaks

STEAK SALAD $16.0
NEW YORK STEAK $23.0

Spirits
MARTINI
FRANGELICO

Main Course

BEEF STROGANOFF $21.0
CHICKEN SOUVLAKI PLATTER $10.0

Children's Menu

SPAGHETTI AND MEATBALL $7.0
CHILD'S LASAGNA $7.0
House Wines

CHATEAU STE MICHELLE STIMSON,
WASHINGTON

CHARDONNAY, MERLOT, CABERNET-
SAUVIGNON, WASHINGTON

Third

WILD ALASKAN KING SALMON $26.0
WILD ALASKAN HALIBUT $26.0

Non Alcoholic

WASHINGTON LADY BLUSH APPLE
CIDER

APPLE ORIGINAL OR CHERRY
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Soups

RED UKRAINIAN BORSCHT
GREEN BORSCHT

CLAM CHOWDER SOUP

Starters

CHICKEN PISTACHIO $21.0
GOLUBTZI (CABBAGE ROLL) $20.0
BUREC $10.0
Sparkling

CHAMPAGNE VEUVE CLICQUOT
PANSARDIN, FRANCE

CHAMPAGNE MOET CHARDON WHITE
STAR, FRANCE

ELEGANT GLASS OF CHAMPAGNE

Chardonnay

CHARDONNAY SAINT LAURENT,
WINATCHEE, WA

CHARDONNAY KENDALL-JACKSON
VINTNER'S RESERVE, CALIFORNIA

CHARDONNAY RYAN PATRICK,
WENATCHEE, WA

Pinot Grigio

PINOT GRIS CHATEAU FAIRE LE PONT,
WENATCHEE, WA

PINOT GRIGIO MARTIN-SCOTT,
WENATCHEE, WA

PINOT GRIGIO HOGUE, WASHINGTON

Inna's Specials
ARRABIATA SALMON $26.0

KONSTANTIN STUFFED STEAK

ROLLS $23.0

LAMB WITH CHERRY SAUCE*

Salads

._;\ GREEK SALAD
<! CAESAR SALAD
L |

CAESAR WITH
ARRABIATA CHICKEN

GREEK SALAD

Sandwiches

REUBEN SANDWICH

GRILLED CHICKEN ON FOCCACIA
PRIME RIB SANDWICH

CHEESE SANDWICH

Childs Special Menu
CHILD'S PELMENI
CHILD'S FETTUCCINE

CHILD'S CAPTAIN CRUNCH
CHICKEN STRIPS

PERRIER LEMON OR FIJI WATER

Port And Muscat

PORTUGAL RED POET, PORTUGAL

KAGOR LATE HARVEST CABERNET
SAUVIGNON, UKRAINE

MARASKA CHERRY WINE-KOSHER,
CROATIA, EU

NALEVKA BABUNI CHERRY WINE,
POLAND, EU

Merlot

MERLOT COLUMBIA-CREST,
WASHINGTON

MERLOT HOB NOB, FRANCE

$26.0

$15.0
$20.0

$13.0

$10.0
$10.0
$10.0

$7.0

$8.0
$7.0

$8.5

$3.0
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y
MERLOT SAINT LAURENT, WENATCHEE, Entrees
WA
STUFFED MUSHROOMS $11.0
MERLOT CHATEAU STE MICHELLE
INDIAN WELLS, PATERSON, WA CAPTAIN CRUNCH CHICKEN $10.0
STRIPS :
MERLOT FIELDING HILLS, EAST
WENATCHEE, WA ARRABIATA PRAWNSA $12.0
SPANAKOPITA WITH TZATZIKI $10.0
R t t C t SAUCE ’
estauran a egory
_ BITE SIZE PIROSHKY $12.0
- DESSERT
o FLAMING SAGANAGI WITH PITA
w“ GREEK BREAD $12.0
ITALIAN SAGANAKI
GLUTEN FREE
MEDITERRANEAN Pasta
r ~ VARENIKE (PIROGY)  $17.0
Combo Plates CATHERINE'S .
RUSSIAN VISIT $23.0 LINGUINE
‘ CHICKEN-MUSHROOM
TOUR OF THE UKRAINE 23.0
$ FETTUCCINI $14.0
ITALIAN VISIT 23.0
3 SPAGHETTI MARINARA $6.0
VEGETARIAN VISIT 17.0
$ PESTO SPAGHETTI $7.0
KRAINIAN VISIT 11.
Y S $11.0 CREAMY FETTUCCINI $6.0
GREEK VISIT $13.0 SPAGHETTI WITH MEATBALLS
Red Blends : :
Something Different
FIELDING HILLS TRIBUTE, E.
WENATCHEE. WA ’ DRY RIESLING CRAYELLE CELLARS
’ (LOCAL WINEMAKER CRAIG MITRAKUL)
ROBERT MONDAVI MERITAGE
© © GE, RIESLING SAINT LAURENT, WINATCHEE,
CALIFORNIA WA
SAINT LAURENT LUCKY, WENATCHEE,
WA RIESLING MARTIN-SCOTT, WINATCHEE,
WA
RYAN PATRICK ROCK ISLAND RED,
QUINCY, WA RIESLING SILVER LAKE, WA
MARTIN-SCOTT RAVEN RIDGE RED, WHITE LUCKY SAINT LAURENT,
WENATCHE, WA WINATCHEE, WA
SAUVIGNON BLANC VIN DU LAC
14 HANDS HOT TO TROT, WASHINGTON ,
S HOT TO TROT, WASHINGTO CHELAN, WA

GEWURZTRAMINER CHATEAU STE
MICHELLE, WA
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Our Imported Wines
KINDZMARAULI, GEORGIA, EU
KHVANCHARA, GEORGIA, EU
SAPERAVI, GEORGIA, EU
MUKUZANI, GEORGIA, EU

BANFI CHIANTI RESERVED, ITALY

MALBEC DON MIGUEL GASCON,
ARGENTINA

CENTINE BANFI, ITALY

Dessert
TIRAMISU (PICK ME UP! $7.0
NAPOLEON CAKE $7.5
WHITE CHOCOLATE $7.5
CHEESECAKE

CREME BRULEE $6.0

EVENING KIEV $7.0

DESSERT PLATE SAMPLER

SHERBET OR SORBET $4.0

VANILLA ICE CREAM

SORBET

TIRAMISU

RED VELVET CAKE

Cabernet And Syrah

CABERNET SAUVIGNON PEPPER
BRIDGE, WALLA WALLA, WA

CABERNET CHATEAU FAIRE LE PONT,
WANATCHEE, WA

CABERNET FIELDING HLLS, E.
WENATCHEE, WA

CABERNET CHATEAU STE MICHELLE
INDIAN WELLS, PATERSON, WA

CABERNET 14 HANDS, WASHINGTON

CABERNET SAUVIGNON COLUMBIA-
CREST, WASHINGTON

CABERNET SAUVIGNON JONES OF
WASHINGTON, QUINCY, WA

CABERNET FRANC FIELDING HILLS,
EAST WENATCHEE

SYRAH FIELDING HILLS, WENATCHEE

SYRAH CRAYELLE CELLARS, LOCAL
WINEMAKER CRAIG MITRAKUL

SYRAH SAINT LAURENT, WENATCHEE,
WA

SYRAH SMOKING LOON, CALIFORNIA

SYRAH BARNARD GRIFFIN,
WASHINGTON

Ingredients Used
SALMON
CHOCOLATE
SEAFOOD
SALMON

BEEF

PRAWNS

MUSHROOMS

CHEESE

SHRIMP

BUTTER

ONION

PARMESAN

COCONUT

These Types Of Dishes
Are Being Served

ﬂ ICE CREAM
- ; \1

2
-.""‘vF." | CHICKEN
= SOUP



Inna's Cuisine Menu

MEAT
LAMB
FISH
PASTA
TURKEY
SALAD

APPETIZER
TUNA STEAK
LOBSTER
DESSERTS
SPAGHETTI

Inna's Cuisine

26 N Wenatchee Ave,
Wenatchee, WA 98801-2237,
United States

Made with menuweb.menu

Opening Hours:
Tuesday 11:00-14:00
Wednesday 11:00-14:00
Thursday 11:00-14:00
Friday 11:00-14:00
Saturday 12:00-21:00
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