
Ìû ðàäû ïðèâåòñòâîâàòü Âàñ 
â ðåñòîðàííîì êîìïëåêñå «Ñêàçêà Âîñòîêà 1001 íî÷ü»! 

Çäåñü Âàñ æäåò âêóñíàÿ åäà, 
ñàìûé òåïëûé ïðèåì è áåçóïðå÷íûé ñåðâèñ!

Æåëàåì Âàì êîìôîðòíîãî îòäûõà è ïðèÿòíîãî àïïåòèòà!
Âñåãäà íàêîðìèì âêóñíî! 

Äîðîãèå ãîñòè!

Ïðåäëàãàåì âàì íàñëàäèòüñÿ 
ðàçíîîáðàçèåì áëþä êàâêàçñêèõ è åâðîïåéñêèõ ñòðàí 

â óþòíîé àòìîñôåðå íàøåãî ðåñòîðàíà!

* Ðåñòîðàííûé õîëäíèã "SV Group" âêëþ÷àåò â ñåáÿ ìíîæåñòâî óñïåøíûõ ðåñòîðàííûõ 
êîìïëåêñîâ äëÿ âñåé ñåìüè â Ñàíêò-Ïåòåðáóðãå è Ìîñêâå.

8 (812) 407-57-47



ДОСТАВКА
dostavka-sv.rest

УДОВОЛЬСТВИЕ ОТ ЛЮБИМЫХ БЛЮД, 
НЕ ВЫХОДЯ ИЗ ДОМА ИЛИ ОФИСА

 ВКУСНО И БЫСТРО!

Äîñòàâêà ëþáîãî áëþäà èç ìåíþ 

Çàêàç 24 ÷àñà 

Âûåçäíûå ìåðîïðèÿòèÿ 
                  - äëÿ îòäûõà ñî âêóñîì

+7 (812) 295-31-05, +7 (981) 717-60-62



DISHES OF BANQUETS  
БАНКЕТНЫЕ БЛЮДА 

Îñåòðèíà ãîðÿ÷åãî êîï÷åíèÿ 710
Sturgeon of hot smoking 100ã

Èêðà êðàñíàÿ ëîñîñåâàÿ 
ñ ìàñëîì 

390

Salmon red caviar with butter
50/30ã

Ñàëàò «Àíãëèéñêèé» 390

English salad 

180ã(ôèëå êóðèíîå îòâàðíîå, øàìïèíüîíû, 
ÿéöî îòâàðíîå, îãóðöû ñîëåíûå, ìàéîíåç) 

(chicken fillet, mushrooms, boiled egg, 
pickled cucumbers, mayonnaise)

Ñàëàò «Êàïðèç» 390

Salad «Caprice»

220ã(òåëÿòèíà çàïå÷åííàÿ, áîëãàðñêèé ïåðåö, 
ÿéöî, îãóðåö ìàðèíîâàííûé, ïîìèäîðû, ãðåíêè, 
ñûð «Ïàðìåçàí», ìàéîíåç, ñàëàò «Àéñáåðã»)

(cutting beef, the Bulgarian pepper, an egg, 
salty cucumber, tomatoes, crackers, parmesan, 
mayonnaise)

Òóøåíêà èç ãîâÿäèíû "ÑÑÑÐ» 400
USSR beef stew 220ã

Àññîðòè ìÿñíîå 960

Assortment meat 

100/100/100ã(êóðèíûé ðóëåò, ÿçûê ãîâÿæèé 
îòâàðíîé, áóæåíèíà èç ãîâÿäèíû)

(chicken meat loaf, a tongue is beef 
boiled, cold boiled pork)

Àññîðòè ðûáíîå 1480

Allsorts fish 

100/100/100ã(ñåìãà ñ/ñ, óãîðü êîï÷åíûé, 
ìàñëÿíàÿ ðûáà õ/ê)

(the eel smoked, oil fish of cold 
smoking, light-salted salmon)

Ñàëàò «×èêåí Áëþç» 410

Salad «Chicken Blues»

200ã(êóðèíîå ôèëå çàïå÷åííîå, ïîìèäîðû, 
îãóðöû ñâåæèå, ñàëàò «Àéñáåðã», 
ñûð «Ãîëëàíäñêèé», ìàéîíåç)

(chicken fillet, tomatoes, cucumbers fresh, 
Iceberg salad, Dutch cheese, mayonnaise)

Öûïëåíîê îòâàðíîé 460
Chicken of boiled 1 øò.

Øàøëûê èç èíäåéêè íà êîñòî÷êå 390
Shashliks from à turkey 170/30/30ã

Ñàëàò «Ñòîëè÷íûé» 360

Salad «Olivier» 
200ãêëàññè÷åñêèé ñ êóðèíîé ãðóäêîé 

witch chicken breast
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ЗАВТРАКИ
BREAKFAST

ßéöî îòâàðíîå 120
Egg 2øò

Ôàñîëü ñòðó÷êîâàÿ, æàðåíàÿ 
ñ îâîùàìè è ÿéöîì

250

A kidney bean is leguminous, fried 
with vegetables and egg

200ãÎìëåò ñ ñûðîì 150
Omelet with cheese 200ã

Áëèíû ñ ìÿñîì  220
Pancakes with beef filling 80/50ã

Áëèíû ñ òâîðîãîì 180
Pancakes with curds 80/50ã

Ñûðíèêè 180
Cheesecakes 100ã

ßè÷íèöà ñ ïîìèäîðàìè 260
Fried eggs with tomatoes 200ã

ßè÷íèöà ñ êîëáàñîé 230
Fried eggs with sausage 150ã

Ìàñëî ñëèâî÷íîå 120
Butter creamy 50ã

Ìåä 120
Honey 100ã

ñ 07:00 äî 11:00

Òàâà-êåáàá 510

Tava-kebab

300ã(áèòî÷êè èç òåëÿòèíû, ÿéöà æàðåíûå, 
ïîìèäîð) 

Tava-kebab - veal chops, fried egg, tomato

Êàøà íà ìîëîêå â àññîðòèìåíòå
ìàííàÿ, îâñÿíàÿ, ðèñîâàÿ

190

Semolina, oat, rice
250ã

Áëèíû ñ òîïïèíãîì 210

Pancakes with topping

80/50ã(ì åä/ âàðåíüå/ ñìåòàíà/ ñãóùåííîå ìîëîêî 
íà âûáîð)

(honey or jam or sour-cream or condensed milk)

Áðóñêåòòà ñ àâîêàäî 250
Bruschetta with avocado 1øò
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ФИРМЕННЫЕ БЛЮДА
PRE-ORDER SPECIALTIES

Ñòåðëÿäü ëÿâåíãè 2400
Sterlet lyavengy
(stuffed sterlet with walnuts)

1000ã

Ñåìãà, çàïå÷åííàÿ öåëèêîì â 
ìîðñêîé ñîëè â ïå÷è íà äðîâàõ

2400

Baked whole salmon in the stove in sea salt
1000ã

Ãóñü â òàíäûðå ñ íà÷èíêîé 3400
Stuffed tandyr baked goose 1 øò.

Èíäåéêà â òàíäûðå 
ñ íà÷èíêîé

4400

Stuffed tandyr baked turkey
1 øò.

Óòêà â òàíäûðå ñ íà÷èíêîé 2900
Stuffed tandyr baked duck 1 øò.

Êóðèöà ëÿâåíãè 730
Chicken lyavengy 1 øò.

Ïîðîñåíîê òàáàêa 6900
Tapaka piglet 1 øò.

Ïîðîñåíîê ñ íà÷èíêîé 7200
Stuffed piglet 1 øò.

ßãíåíîê öåëèêîì â òàíäûðå 8500
Tandyre baked stuffed 
whole lamb

1 øò.

ßãíåíîê, çàïå÷åííûé ñ 
àçåðáàéäæàíñêîé äîëìîé 
â ïå÷è íà äðîâàõ 

12500

Whole baked lamb in a furnace with dolma

1 øò.

Øàõ-ïëîâ/Êîðîëåâñêèé ïëîâ 
ñ êóðèöåé

3200

Shach-pilaf with chicken
1 øò.

*ïîðöèÿ íà 10 ïåðñîí/portion for the 10 people 

Øàõ-ïëîâ/Êîðîëåâñêèé ïëîâ
ñ ìÿñîì (áàðàíèíà, òåëÿòèíà) 

3500

Shach- pilau with meat(mutton, veal)
1 øò.

*ïîðöèÿ íà 10 ïåðñîí/portion for the 10 people 

ÏÎ ÏÐÅÄÂÀÐÈÒÅËÜÍÎÌÓ ÇÀÊÀÇÓ

Ôîðåëü â êîïòèëüíå 2100
Trout in smokehouse 1000ã
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БЛЮДА В ТАНДЫРНОЙ 
ПЕЧИ И ПЕЧИ НА ДРОВАХ

THE DISHES PREPARED IN 
TANDOOR AND WOOD STOVES

Òåëÿ÷üÿ êîðåéêà â òàíäûðå 660
Veal loin 200/30ã

Æèãî ÿãíåíêà â òàíäûðå 2700
Zhigo lamb 1 øò.
*ïîðöèÿ íà 5 ïåðñîí/portion for 5 persons
*âðåìÿ ïðèãîòîâëåíèÿ 2,5 ÷./cooking time 2,5 hours

«Òîïîð» èç áàðàíèíû 4300
Lamb ax in tandoor 1øò.
*ïîðöèÿ íà 3 ïåðñîíû/portion for 3 persons
*âðåìÿ ïðèãîòîâëåíèÿ 55 ìèí./cooking time 55 min.

«Êîðîíà» èç áàðàíèíû 5800
Lamb crown in tandoor 1øò.
*ïîðöèÿ íà 5 ïåðñîí/portion for 5 persons
*âðåìÿ ïðèãîòîâëåíèÿ 55 ìèí.cooking time 55 min.

Öûïëåíîê â òàíäûðå 630
Chicken in tandoor 1øò.

Áàðàíèíà ñ îâîùàìè â 
ãëèíÿíîì ãîðøî÷êå â ïå÷è

1390

Lamb with vegetables in a clay pot
1200ã

*ïîðöèÿ íà 3 ïåðñîíû/portion for 3 persons

Òåëÿòèíà ñ îâîùàìè â 
ãëèíÿíîì ãîðøî÷êå â ïå÷è 

1620

Beef with vegetables in a clay pot
1200ã

*ïîðöèÿ íà 3 ïåðñîíû/portion for 3 persons

Êàðï â òàíäûðå 1200
Carp in tandoor 1000ã
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ХОЛОДНЫЕ БЛЮДА 
И ЗАКУСКИ

COLD DISHES AND APPETIZERS

Îâîùíîå àññîðòè 750

Assorted vegetables 

420ã(îãóðöû, ïîìèäîðû áàêèíñêèå, êèíçà, ëóê 
çåëåíûé, áàçèëèê, òàðõóí, óêðîï, ðåäèñ, 
îñòðûé ïåðåö) 

(cucumbers, tomatoes, cilantro, green onions, 
basil, tarragon, radish, dill, hot pepper)

Çåëåíü ñâåæàÿ 290

Greenery fresh 

120ã(êèíçà, ëóê çåëåíûé, áàçèëèê, ðåäèñ, 
óêðîï, òàðõóí, ïåðåö îñòðûé)

(kinza, a bow is green, basil, garden radish, 
dill, tarkhun, kirsalat, hot pepper)

Ñâåæèå îãóðöû Áàêèíñêèå 310
Fresh cucumbers 150ã

Ñâåæèå ïîìèäîðû 
Áàêèíñêèå

310

Fresh tomatoes
150ã

Ñâåæèé îñòðûé ïåðåö 80
Fresh hot pepper 1 øò.

Ñîëåíüÿ ïî-äîìàøíåìó 480

Pickles home-style 

400ã(ìàðèíîâàííûå: ïåðåö, ÷åñíîê, êàïóñòà, 
ñîëåíûå: ïîìèäîðû, áàêëàæàíû, 
ïåðåö ñ íà÷èíêîé, îãóðöû) 

(marinated: pepper, garlic, cabbage, pickles: 
tomatoes, eggplants with stuffing, pepper with 
a stuffing, cucumbers)

Ñîëåíüÿ Áàêèíñêèå 440

Salting is the Baku 

300ã(àëû÷à, êèçèë, àéâà, ãðóøà, ÿáëîêî 
ðàéñêîå, òåðèí) 

Ìàëîñîëüíûå îãóðöû 
Áàêèíñêèå 

310

Salted cucumbers from Baku
150ã

Ìàëîñîëüíûå ïîìèäîðû 
Áàêèíñêèå 

310

Salted tomatoes from Baku
150ã

Àññîðòè èç 
ìàðèíîâàííûõ ãðèáîâ 

330

Marinated champion 

200ã
(îïÿòà, ìàñëÿòà, øàìïèíüîíû)

(Mushrooms honey funguses and boletus luteuses)

Ðóëåòèêè èç áàêëàæàíîâ ñ 
îðåõîâîé íà÷èíêîé 

410

Roll from eggplants with a nut stuffing 
150ã

Ïõàëè 290

Pkhali 

200ã(ñâåêëà, øïèíàò, îðåõè ãðåöêèå, ëóê 
ðåï÷àòûé, ïåðåö îñòðûé, ÷åñíîê, ñïåöèè, 
ãðàíàò) 

(beets, spinach, walnuts, onions, hot peppers, 
garlic, spices, pomegranate)

Ìàñëèíû/Îëèâêè ãèãàíò 310
Olives/Black olives 150ã

Ëèìîí 80
Lemon 1 øò.

ÎÂÎÙÍÛÅ ÕÎËÎÄÍÛÅ ÇÀÊÓÑÊÈ
Vegetable could appetizers

(cherry plum, dogwood, quince, pear, 
apple of paradise, terin)
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ХОЛОДНЫЕ БЛЮДА 
И ЗАКУСКИ

COLD DISHES AND APPETIZERS

Êóðèíûé ðóëåò 360
Chicken meat loaf 100ã

ßçûê ãîâÿæèé îòâàðíîé 370
Tongue beef boiled 100ã

Áóæåíèíà èç ãîâÿäèíû 
ñ ÷åñíîêîì

360

Buzhenina 
100ã

(cold spicy boiled beef with garlic)

Áàñòóðìà ãîâÿæüÿ 390

Pastrami beef

100ã(ñûðîâÿëåíàÿ ãîâÿäèíà 
â îáîëî÷êå èç ñïåöèé)

(dry cured beef in a cover from spices)

ßçûê áàðàíèé îòâàðíîé 410
Tongue sheepskin boiled 150ã

ÕÎËÎÄÍÛÅ ÇÀÊÓÑÊÈ ÈÇ ÏÒÈÖÛ È ÌßÑÀ 
Cold appetizers from chicken and meat

Ñóäæóê 410
100ã(ãîâÿäèíà ñî ñïåöèÿìè) 

(beewith spices)
Sujuk 
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ХОЛОДНЫЕ БЛЮДА 
И ЗАКУСКИ

COLD DISHES AND APPETIZERS

Ñåìãà ñëàáîñîëåíàÿ 470
Salmon of weak salt 100ã

Ìàñëÿíàÿ ðûáà õîëîäíîãî 
êîï÷åíèÿ 

460

Oil fish of cold smoking
100ã

Óãîðü êîï÷åíûé 470
The eel smoked 100ã

Ôèëå ñåëüäè ñ îòâàðíûì 
êàðòîôåëåì

360

Caspian Hall with potato of boiled 
120/130ã

Ôîðåëü â òîìàòíîì ñîóñå 530
Trout in Tomato Sauce 200ã

ÕÎËÎÄÍÛÅ ÇÀÊÓÑÊÈ ÈÇ ÐÛÁÛ
Cold appetizers from fish
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ХОЛОДНЫЕ БЛЮДА И 
ЗАКУСКИ

COLD DISHES AND APPETIZERS

Àññîðòè êàâêàçñêèõ ñûðîâ 780

Assorted Caucasian cheeses

280/40ã(ñóëóãóíè, ÷å÷èë, áðûíçà, ñóëóãóíè 
êîï÷åíûé, øîð - îâå÷èé ñûð ñ óêðîïîì) 

(suluguni, chechil, feta cheese, smoked 
suluguni, shore - sheep cheese with dill)

Àññîðòè åâðîïåéñêèõ ñûðîâ 880

Assorted cheese European

200/50ã(äîðáëþ, êàìàìáåð, ìààñäàì, ïàðìåçàí, 
ìåä, ãðåöêèé îðåõ, âèíîãðàä) 

(Dorblu, camembert, to maasda, parmesan, honey)

Ñûð «Ñîôðà» 360
Cheese «Sofra» 150ã

Ñûð «Áðûíçà» 360
Brinsen cheese 100ã
 lightly salted

Ñûð «Ñóëóãóíè» 360
Suluguny cheese 150ã

Ñûð îâå÷èé «Ìîòàë» 360
Sheep’s cheese «Motal» 150ã

Ñûð îâå÷èé «Øîð» 230
Sheep’s cheese «Shor» 100ã

Äîâãà 125/500

Dovga 
250/1000ã(ñóï íà êåôèðå ñ çåëåíüþ è ðèñîì)

(soup on kefir with greens and rice)

Ñþçüìà ïî-àçåðáàéäæàíñêè 390

Suzyma in Azerbaijani
200ã(ñ ÷åñíîêîì)

(with garlic)

ÊÈÑËÎÌÎËÎ×ÍÛÅ ÇÀÊÓÑÊÈ 
Sour-milk snacks

Ãàòûã ïî-äîìàøíåìó 140

Gatyg home-style
150ã

(fermented milk product)

(êèñëî-ìîëî÷íûé ïðîäóêò) 
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САЛАТЫ 
SALADS

×îáàí-ñàëàò 390

Raw-vegetable salad 

300ã(îãóðöû áàêèíñêèå, ïîìèäîðû áàêèíñêèå, 
ëóê êðàñíûé, çåëåíü, ëèìîí, ìàñëî îëèâêîâîå) 

(cucumbers, tomatoes, onions, greens, lemon, live oil)

Ñàëàò ñ ñûðîì «Áóððàòà» 410

«Burrata» cheese salad 

250ã(ïîìèäîðû, ñûð «Áóðàòòà», ñàëàò ðóêêîëà, 
êèíçà, ìàñëî îëèâêîâîå, êåäðîâûå îðåõè)

(tomatoes, Burratta cheese, arugula salad, 
cilantro, olive oil, pine nuts)

Ñàëàò «Ãðå÷åñêèé» 390

Salad «Greek style»

300ã(ñâåæèå îãóðöû, ïîìèäîðû, ïåðåö áîëãàðñêèé, 
ñûð «Ñèðòàêè», ìàñëèíû, ìàñëî îëèâêîâîå) 

(cucumbers, tomatoes, sweet pepper, 
cheese «Sirtaky», black olives with oil)

ÎÂÎÙÍÛÅ ÑÀËÀÒÛ 
Vegetable salads

Ñàëàò «Êàïðåçå» 390

Caprese salad 

250ã

(tomatoes, mozzarella cheese, arugula, Basil 
green, pesto sauce, pine nut, balsamic dressing)

(ïîìèäîðû, ñûð ìîöàðåëëà, ðóêêîëà, 
êðåì áàëüçàìè÷åñêèé, ñîóñ ïåñòî, 
êåäðîâûé îðåõ) 

Ìàíãàë-ñàëàò 370

Mangal salad

200ã(çàïå÷åííûå íà óãëÿõ è ìåëêî íàðåçàííûå 
îâîùè: áàêëàæàí, ïåðåö, ïîìèäîð, ëóê 
êðàñíûé, çåëåíü, îëèâêîâîå ìàñëî)

(eggplant, bell pepper, tomatoes, red onion, herbs, 
olive oil)

Ñàëàò «Áàäûìæàí» 370

Salad «Badymzhan»

260ã

breaded fried eggplant, mix salad, cherry 
tomatoes, sweet and sour sauce)

(áàêëàæàíû æàðåíûå â ïàíèðîâêå, ìèêñ 
ñàëàò, òîìàòû ÷åððè, êèñëî-ñëàäêèé ñîóñ) 
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Òåïëûé ñàëàò ñ õðóñòÿùèìè 
áàêëàæàíàìè

360

Warm salad with crispy eggplant

250ã
(îáæàðåííûå áàêëàæàíû, òîìàòû, ëèñòüÿ 
áàçèëèêà è êèíçû, ñëèâî÷íûé ñûð, ñëàäêèé ñîóñ ÷èëè)

(fried eggplants, tomatoes, basil and cilantro leaves, 
cream cheese, sweet chili dressing)



САЛАТЫ 
SALADS

Ñàëàò «Ïòè÷üå ãíåçäî» 360

Salad «The bird’s jack»

200ã(êóðèíîå ôèëå çàïå÷åííîå, ÿçûê ãîâÿæèé 
îòâàðíîé, ïåðåö áîëãàðñêèé, ÿéöî 
ïåðåïåëèíîå, êàðòîôåëü ïàé, ìàéîíåç)

(baked chicken fillet, boiled beef tongue, 
Bulgarian pepper, quail egg, potato pie, mayonnaise)

Ñàëàò «Öåçàðü» 420

Salad «Cesar'» 

200ã(êóðèíîå ôèëå çàïå÷åííîå, ñàëàò «Àéñáåðã», 
ãðåíêè, ïîìèäîðû ÷åððè, ñîóñ «Öåçàðü, 
ñûð «Ïàðìåçàí»)

(hen is smoked, lettuce «Iceberg», cheese 
Parmesa,  toasts, tomatoes, sauce Cesar)

Òåïëûé ñàëàò èç èíäåéêè 420

Warm turkey salad 

200ã(ôèëå èíäåéêè, öâåòíàÿ êàïóñòà, áðîêêîëè, 
ðóêêîëà, ïîìèäîðû ÷åððè, ñîóñ ×èàòîëëå, 
êåäðîâûé îðåõ)

(turkey fillet, cauliflower, broccoli, 
arugula salad, cherry tomatoes, 
Chiatolle sauce, pine nuts)

ÑÀËÀÒÛ ÈÇ ÏÒÈÖÛ 
Salads from chicken

210

Òåïëûé ñàëàò ñ êóðèíîé ïå÷åíüþ 360

Warm salad with chicken liver 

230ã(êóðèíàÿ ïå÷åíü æàðåíàÿ, ñàëàò ìèêñ, æàðåíûé 
ëóê, ñìåòàíà, ïîìèäîðû âÿëåíûå, îëèâêîâîå 
ìàñëî, êåäðîâûé îðåõ, áàëüçàìè÷åñêèé ñîóñ)

(fried chicken liver, salad mix, fried onions, sour cream, 
sun-dried tomatoes, olive oil, pine nuts, balsamic sauce)



Ñàëàò «Êîðîíà» 420

Salad«Crown» 

190ã(ÿçûê ãîâÿæèé îòâàðíîé, ïîìèäîðû, îãóðöû 
ñâåæèå, øàìïèíüîíû æàðåíûå, ñûð "Ïàðìåçàí", 
ìàéîíåç)

(boiled beef tongue, fresh cucumbers, tomatoes, 
fried champignons, Parmesan cheese, mayonnaise)

Ñòåéê-ñàëàò 430

Steak salad 

200ã(çàïå÷åííàÿ òåëÿòèíà, ñàëàòíûé ìèêñ, 
êàðòîôåëü ñòîóí, òîìàòû ÷åððè, ñîóñ 
áàëüçàìè÷åñêèé)

(veal, salad mix, stone potatoes, cherry 
tomatoes, balsamic dressing)

Ìèêñ-ñàëàò ñ òåëÿòèíîé 450

Mix salad with veal

200ã(òåëÿòèíà çàïå÷åííàÿ, ñàëàòíûé ìèêñ, 
ïîìèäîðû áàêèíñêèå, àâîêàäî, ìàñëî 
îëèâêîâîå,  óêñóñ áàëüçàìè÷åñêèé)

(baked veal, mix salad, Baku tomatoes, 
avocado, olive oil, balsamic vinegar)

САЛАТЫ 
SALADS

ÑÀËÀÒÛ ÈÇ ÌßÑÀ 
Meat salads

11



САЛАТЫ 
SALADS

ÑÀËÀÒÛ ÈÇ ÐÛÁÛ È ÌÎÐÅÏÐÎÄÓÊÒÎÂ
Salads from fish and seafood

12

Ñàëàò «Ñèöèëèéñêèé» 460

 Salad «the Sicilian» 

220ã(ñåìãà ñ/ñ,ñûð ìîöàðåëëà, òîìàòû ÷åððè,  
êàïåðñû, ìèêñ ñàëàò, ìàñëî îëèâêîâîå, 
óêñóñ áàëüçàìè÷åñêèé)

(salmon, mozzarella cheese, tomatoes, onions, 
capers, olive oil., mix salad, balsamic  vinegar)

Ñàëàò «Öåçàðü» ñ êðåâåòêàìè 460

Salad «Cesar’» with shrimps  

170ã(êðåâåòêè æàðåíûå, ñàëàò "Àéñáåðã", 
ñûð "Ïàðìåçàí", ñîóñ "Öåçàðü", ãðåíêè)

(shrimps, lettuce Iceberg, cheese Parmesan, 
sauce «Cesar»)

Ñàëàò «Àðèñòîêðàò» 460

Salad «Aristocrat» 

250ã(êðåâåòêè òèãðîâûå, ãðåáåøêè, ìèäèè 
æàðåíûå, ïîìèäîðû ÷åððè, ìàíãî, 
ñîóñ áàëüçàìè÷åñêèé, ðóêêîëà)

(fried tiger prawns, scallops, mussels, cherry 
tomatoes, mango, balsamic sauce, rucola lettuce)

Ñàëàò «Ýêçîòè÷åñêèé» . 490

Salad«Exotic» 

250ã(òèãðîâûå êðåâåòêè æàðåíûå, ìèêñ ñàëàò, 
àïåëüñèí, ãðåéïôðóò, êóíæóò, ñîóñ ýêçîòè÷åñêèé)

(tiger fried shrimp, mix salad, orange, 
grapefruit, sesame, exotic sauce)



СУПЫ

13

SOUPS
ÑÓÏÛ ÈÇ ÎÂÎÙÅÉ 
Soups of vegetable 

Êðåì-ñóï èç îâîùåé 340

Cream soup of vegetables 

300ã(ìîðêîâü, ñåëüäåðåé, êàðòîôåëü, ëóê, öâåòíàÿ 
êàïóñòà, êàáà÷êè, áðîêêîëè, ïåðåö áîëãàðñêèé) 

potatoes, celery, onions, cauliflower cabbage, 
zucchini, broccoli, bell peppers)

Êðåì-ñóï ñ áåëûìè ãðèáàìè 
è øàìïèíüîíàìè

340

Cepes and champignons cream soup

300ã
(ãðèáû áåëûå, øàìïèíüîíû, ñëèâêè, ëóê 
ðåï÷àòûé, ðîçìàðèí, òèìüÿí)

(cepes, champignons, cream, onion, rosemary, thyme)

Êðåì-ñóï èç òûêâû 340

Pumpkin cream soup 

300ã(òûêâà, ìîðêîâü, ëóê, ñëèâêè, ðîçìàðèí, 
òèìüÿí, òûêâåííûå ñåìå÷êè)

(pumpkin, cream, onions, rosemary, thyme, 
pumpkins. sunflower seeds, carrot)

Êðåì-ñóï èç ÷å÷åâèöû 
ïî-òóðåöêè 

340

Cream of  lentil soup 

230ã
(÷å÷åâèöà êðàñíàÿ, ìîðêîâü, ïîìèäîðû, ëóê)

(red lentils, carrots, tomatoes, onions)



СУПЫ

214

SOUPS
ÑÓÏÛ ÈÇ ÏÒÈÖÛ È ÌßÑÀ 
Soups of chicken and meat

Ñóï êóðèíûé ñ ëàïøîé 340

Soup chicken with noodles 

350ã(ìÿñî êóðû, äîìàøíÿÿ ëàïøà,
ëóê, ìîðêîâü)

(meat of chicken, home-made noodles, 
onions, carrots)

Áîðù ñ ìÿñîì è ñìåòàíîé 340
Borsch with meat and sour-cream 350/20ã

Õàð÷î 340

Kharcho soup

350ã(îñòðî-ïèêàíòíûé òîìàòíûé ñóï íà áóëüîíå 
ñ ìÿñîì èç áàðàíèíû è ðèñîì) 

(spicy and juicy tomato soup on broth with meat 
from mutton and rice)

Ñîëÿíêà ñáîðíàÿ ìÿñíàÿ 
ñî ñìåòàíîé  

340

Solyanka mixed-meat soup 

350/20ã
(ìÿñíîé áóëüîí, ñîñèñêè, ÿçûê ãîâÿæèé, 
ñåðâåëàò, ñîëåíûå îãóðöû, îëèâêè, ìàñëèíû, ëèìîí)

(meat broth, sausages, beef tongue, cervelat, 
pickles, olives, olives, lemon)

Ñóï øïèíàòíûé ñ òåëÿòèíîé 340

Soup spinach with veal 
350ã(òåëÿòèíà, øïèíàò, ðèñ, êàðòîôåëü, çåëåíü) 

(veal, spinach, rice, potatoes)

Ïèòè 390

Soup «Piti» 

400ã(áàðàíèíà, æèð êóðäþ÷íûé, ãîðîõ íóò, 
êàðòîôåëü, ìÿòà, àëû÷à, ñóìàõ) 

(mutton, fat is a fat-tail, a pea nut, potato, 
mint, sumac)

Äþøáàðà 340

Djushbara 

350ã(áóëüîí, ìàëåíüêèå ïåëüìåíè ñ áàðàíèíîé, 
ïîäàåòñÿ ñî ñïåöèÿìè)

(broth, with pelmeni with mutton forcemeat)

Êþôòà-Áîçáàø  390

Kyufta-Bozbash soup 

400ã(áóëüîí èç áàðàíèíû, òåôòåëè èç áàðàíèíû, 
êàðòîôåëü, àëû÷à, ãîðîõ íóò)

(lamb broth, lamb meatballs, potatoes, 
cherry plum, chickpeas) 

Ñîþòìà èç ÿãíåíêà 390

Mutton soyutma 
350ã(áóëüîí, ãîëåíü ÿãíåíêà)

(broth, shin of a lamb)

Ñóï «Êþðçà» 340

Kyurza soup from mutton 

350ã(ïåëüìåíè ïî- àçåðáàéäæàíñêè 
ñ áàðàíüèì ôàðøåì) 

(Azerbaijan pel’menis dumplings 
with mutton forcemeat)

Õàø 360

Hash 
400ã(ãîâÿæüÿ íîæêà, òðåáóõà, ãîâÿæèé ÿçûê, áóëüîí)  

(beef leg, tripe, beef tongue, broth)
* ñåçîííîå áëþäî / seasonal dish



СУПЫ

15

SOUPS
ÑÓÏÛ ÈÇ ÐÛÁÛ È ÌÎÐÅÏÐÎÄÓÊÒÎÂ 

Soups of fish and seafood

Óõà ïî-öàðñêè 460

Fish soup royally 

350ã(ñåìãà, ñóäàê, îñåòðèíà, òèãðîâûå 
êðåâåòêè, êàðòîôåëü, ìîðêîâü) 

(salmon, pike perch, oil fish, 
tiger shrimps, potatoes)

Óõà «Ñêàçêà Âîñòîêà»  

Fish soup “Tale of the East” 

350ã(ñåìãà, ñóäàê, äîðàäî, ãðåáåøêè, îñüìèíîã, 
ìèäèè, ïåðåö áîëãàðñêèé, ëóê, ïîìèäîð, ìîðêîâü, 
ñåëüäåðåé, ïåðåö îñòðûé, îëèâêîâîå ìàñëî)

(salmon, sudka, dorado, scallops, octopus, mussels, 
bell pepper, onion, tomato, carrot, celery, 
hot pepper, olive oil)

430



HOT APPETIZERS
ГОРЯЧИЕ ЗАКУСКИ 

216

Ãðèáû çàïå÷åííûå ñ ñûðîì 390

Baked mushrooms with cheese

300ã(øàìïèíüîíû ñâåæèå, ñûð «Ãîëëàíäñêèé», 
ìàéîíåç, ÷åñíîê, ñîóñ ñîåâûé) 

(champignons, cheese, mayonnaise, qarlic, 
soya sauce)

Æóëüåí ñ ÿçûêîì 250

Julienne with tongue 

100ã(ÿçûê ãîâÿæèé, ãðèáû øàìïèíüîíû, ëóê, 
çàïå÷åííûå â ñìåòàííîì ñîóñå)

(beef tongue, champignons, onion, 
baked in sour-cream sauce)

Êþðçà æàðåíàÿ 330
Fried curse 200ã

Êóòàá ñ ìÿñîì 130
Kutab with meat 1 øò.

Êóòàá ñ çåëåíüþ 130
Kutab with greenery 1øò.

Êóòàá ñî øïèíàòîì 130
Kutab with spinach 1øò.

Êóòàá ñ ñûðîì (ñóëóãóíè) 130
Kutab with cheese 1 øò.

Êóòàá ñ òûêâîé 130
Kutab with pumpkin 1 øò.

Êóòàá ïî-äåðåâåíñêè
(ñ çåëåíüþ è ñûðîì)

260

Kutab with greenery and  cheese
1 øò.

Õà÷àïóðè ïî-Ìåãðåëüñêè 410
Khachapuri of Megrelian 500ã

Õà÷àïóðè ïî-Àäæàðñêè 410
Khachapuri of po-Adzharski 500ã

Ñóëóãóíè æàðåíûé â ñóõàðÿõ 
ñ áðóñíè÷íûì ñîóñîì 

370

Suluguni fried in crackers with 
cowberry sauce

200/50ã

Õà÷àïóðè ñ çåëåíüþ 410
Khachapuri with greens 500ã



HOT DISHES 
ГОРЯЧИЕ БЛЮДА 

17

Êîòëåòà ïî-Êèåâñêè ñ 
êàðòîôåëåì «Øàòî»

380

Cutlets chicken of Kiev Style with qarnishes
200/50ã

Öûïëåíîê-òàáàêà 490
Chicken-tabaka 1øò
(chicken flattened, pressed and grilled on a pan)

Äæóäæà ãîâóðìà 660

Dzhudzha of a govurmà 

600ã(öûïëåíîê æàðåíûé, êàðòîôåëü, ëóê 
ðåï÷àòûé, ïîìèäîðû, îëèâêîâîå ìàñëî, çåëåíü) 

(chicken, potatoes, onions, tomatoes, olive oil, greens)

ÃÎÐß×ÈÅ ÁËÞÄÀ ÈÇ ÏÒÈÖÛ 
Dishes of chicken



HOT DISHES 
ГОРЯЧИЕ БЛЮДА 

ÃÎÐß×ÈÅ ÁËÞÄÀ ÈÇ ÌßÑÀ 
Dishes of meat

Ýñêàëîï èç ñâèíèíû ñ 
ãðèáíûì æóëüåíîì 

490

Pork escalope with julienne

200/50ã
(ñâèíàÿ êîðåéêà, øàìïèíüîíû, ëóê) 

(pork loin, champignon, onion)

Ñòåéê èç ãîâÿäèíû 750

Stake from the beet 
200/50/30ã(âûðåçêà ãîâÿæüÿ â ñîóñå «Äåìèãëàñ»)

(cuttinq from beet, in sauce Demi-glace)

Òåëÿòèíà ïî-äîìàøíåìó 580

Home-style veal 

150/100ã(æàðåíàÿ òåëÿòèíà, ëóê, êàðòîôåëü, 
ïîìèäîðû, ïåðåö áîëãàðñêèé)

(roasted veal, onion, potato,tomatoes, bell peppers)

Òåëÿòèíà ïî-ñòðîãàíîâñêè 580

Veal Stroganoff

150/50ã(òåëÿòèíà æàðåíàÿ, êàðòîôåëüíîå ïþðå,
 ëóê, ñëèâêè, øàìïèíüîíû ñâåæèå, 
òîìàòíûé ñîóñ)

(roast veal, mashed potato, onions, cream, 
tomato sauce, fresh mushrooms)

Áàêëàæàí çàïå÷¸ííûé 
ñ ãîâÿæüèì ÿçûêîì

440

Eggplant baked with beef tongue 

250ã
(áàêëàæàí, ÿçûê ãîâÿæèé, ïîìèäîðû, ïåðåö 
áîëãàðñêèé, ëóê, ìàéîíåç, ñûð «Ãàóäà») 

(aubergine, language, hawaiii, tomatoes, 
bell pepper, onion, mayonnaise, Gouda cheese)

Êîòëåòû èç òåëÿòèíû æàðåíûå 
ñ êàðòîôåëåì «Àéäàõî» 

440

Veal cutlets with fried potatoes, «Idaho»
200/100ã

Àäæàá Ñàíäàë 640

Adjab Sandal

200/100ã(òåëÿòèíà, ïîìèäîðû, ïåðåö áîëãàðñêèé, 
áàêëàæàíû, êàðòîôåëü, çåëåíü)

(veal, tomatoes, egg-plants, potato, 
the bulgarian pepper, greenery)

Òàõòà-Ãîâóðìà èç òåëÿòèíû    1620

Veal Tachta-Govurma

1000ã(òåëÿòèíà, àëû÷à, ëóê, ïåðåö áîëãàðñêèé, 
ïîìèäîðû, çåëåíü, êàøòàíû)

(veal meat, sour plums, onion, sweet pepper, 
tomatoes, greenery, chestnuts)
*ïîðöèÿ íà 3 ïåðñîíû/portion for 3 persons

Òàõòà-Ãîâóðìà èç áàðàíèíû 1350

Tachta-Govurma from mutton 

1000ã(áàðàíèíà, àëû÷à, ëóê, êàøòàí, 
çåëåíü, ïåðåö áîëãàðñêèé) 

(mutton,  cherry plum, onions, chestnut, 
greens, paprika) 
*ïîðöèÿ íà 3 ïåðñîíû/portion for 3 persons

218



HOT DISHES 
ГОРЯЧИЕ БЛЮДА 

ÃÎÐß×ÈÅ ÁËÞÄÀ ÈÇ ÌßÑÀ 
Dishes of meat

Áàðàíüÿ âûðåçêà ñ îâîùàìè 460

 Lamb tenderloin with vegetables 

250ã(áàðàíüÿ âûðåçêà, áàêëàæàí, ïîìèäîðû, 
êàéìàê, ëóê ðåï÷àòûé, ÷åñíîê, ïåðåö 
áîëãàðñêèé, ìàñëî îëèâêîâîå)

(lamb tenderloin, eggplant, tomatoes, kaimak, 
onions, garlic, bell pepper, olive oil)

Áàðàíüÿ êîðåéêà ñ îâîùàìè 
«Ïèðçîëà» 

660

Mutton loin with vegetables«Pirzola» 

150/150ã
(áàðàíüÿ êîðåéêà, áàêëàæàí, ïåðåö 
áîëãàðñêèé, êàðòîôåëü) 

(mutton loin, eggplants, bell peppers, 
 potatoes)

Áóãëàìà èç ÿãíåíêà 420

Buglama from lamb 
300ã(òóøåíîå ìÿñî ÿãíåíêà ñ îâîùàìè è çåëåíüþ) 

(stewed lamb with vegetables and greens)

Ïëîâ «Ñàáçà» 460

Pilaf Sabza
150/150ã(òåëÿòèíà , ðèñ, çåëåíü)

(rice, greens, peas chik-pea, veal)

Ïëîâ ïî-óçáåêñêè 390

Pilaf Uzbek style 
250ã(ðèñ, òåëÿòèíà, ìîðêîâü, ÷åñíîê, ãîðîõ íóò) 

(rice, veal, carrots, garlic, the chickpeas)

Õèíêàëè ïî-àçåðáàéäæàíñêè 360

Khinkali Azerbaijan Style 
150/100ã(îáæàðåíûé ôàðø èç òåëÿòèíû ñ ëóêîì) 

(the fried forcemeat from veal with onions)

Õèíêàëè ïî-ãðóçèíñêè 360

Khinkali in Georgian 

4 øò.(ôàðø èç òåëÿòèíû/áàðàíèíû èëè 
òåëÿòèíû/ñâèíèíû)

(minced veal / lamb or veal / pork)

Ìàíòû  360

Manti 
4 øò.(áàðàíèíà/òåëÿòèíà)

(lamb/veal)

Àçåðáàéäæàíñêàÿ äîëìà 410

Dolma 

200ã(ôàðø èç áàðàíèíû â ñâåæèõ âèíîãðàäíûõ 
ëèñòüÿõ) 

(forcemeat from mutton in fresh grape leaves)

Äæûç-Áûç 390

Djyz-byz 

280ã(æàðåíûå áàðàíüè âíóòðåííîñòè: ïå÷åíü, 
ïî÷êè, ñåðäöå, ñåìåííèêè, êóðäþê, êàðòîôåëü)

(fried lamb entrails: liver, kidneys, heart, 
testes, fat tail, potatoes)

Ïëîâ «Òóðøó-Ãîâóðìà» 460

Pilau of Turshu-govurma
150/150ã(áàðàíèíà, ðèñ, ñóõîôðóêòû, êàøòàí)

(lamb, rice, dried fruits, chestnut)

19



HOT DISHES 
ГОРЯЧИЕ БЛЮДА 

ÃÎÐß×ÈÅ ÁËÞÄÀ ÈÇ ÐÛÁÛ È ÌÎÐÅÏÐÎÄÓÊÒÎÂ 
Dishes of fish and seafood

Ñòåéê èç ôîðåëè íà ãðèëå 
ñ îâîùàìè 

630

Grilled trout steak with vegetables 

 170/100ã
(ôîðåëü, êàáà÷êè, ïåðåö áîëãàðñêèé, 
ãðèáû øàìïèíüîíû)

(trout, bell peppers, champignons, marrow squash)

Ñòåéê èç ëîñîñÿ íà ãðèëå 
ñî ñëèâî÷íûì ñîóñîì 

760

Salmon steak grilled with cream sauce 

200/100/50ã
(ëîñîñü, ñïàðæà, øàìïèíüîíû, ïåðåö 
áîëãàðñêèé, êàáà÷êè, ñîóñ ñëèâî÷íûé) 

(salmon, asparagus, champignons, bell 
pepper, marrow squash, cream sauce) 

Ñèáàñ ñî øïèíàòîì 680

Sea bass with spinach 
220ã(ñèáàñ, øïèíàò, ñëèâêè, ñûð «Ïàðìåçàí»)

(sea bass, frozen spinach, cream, Parmesan cheese)

760
220ã

Ñåìãà «Ãîëüôñòðèì»

Gulf Stream Salmon

(ñåìãà â ñëèâî÷íîì ñîóñå, ïîäàåòñÿ 
ñ êðàñíîé èêðîé)

(salmon in a creamy sauce, served with red caviar)

Êðåâåòêè â ñëèâî÷íîì ñîóñå 770

Shrimp in cream sauce 

200ã(êðåâåòêè, ðèñ, âèíî áåëîå, ìàñëî 
ñëèâî÷íîå, ÷åñíîê, ñëèâêè, ñîóñ ñîåâûé, ëèìîí

(shrimp, rice, white wine, butter, garlic, 
cream, soy sauce, lemon)

Äðàíèêè êàðòîôåëüíûå 
ñ ãðèáàìè è ñåìãîé 

370

Potato pancakes with mushrooms 
and salmon 

200/50ã

Ôîðåëü æàðåíàÿ öåëèêîì 560
Fried wholly trout 1 øò.

Ñèáàñ æàðåíûé öåëèêîì 660
Fried wholly SiBas fish 1 øò.

Äîðàäî æàðåíàÿ öåëèêîì 660
Fish Dorado is fried wholly 1øò.

Ñóäàê æàðåíûé ñ îâîùàìè 460

Fried pike perch with vegetables 

150/70/50ã(ôèëå ñóäàêà, ìèíè ìîðêîâü, 
ïåðåö áîëãàðñêèé, ôàñîëü ñòðó÷êîâàÿ, 
áðîêêîëè, ìàëèíîâî-êàðàìåëüíûé ñîóñ)

(fillet of pike-perch, carrot mini, bell peppers, 
green beans, broccoli, malyovanny sauce)

Êàðï æàðåíûé 380
Fried carp 200/20ã

Êîðþøêà æàðåíàÿ 380
Fried koryushka 200/20ã
*ñåçîííîå áëþäî/seasonal dish

220



STEAMED DISHES 

БЛЮДА НА ПАРУ
Êîòëåòû êóðèíûå ïàðîâûå 
ñ ïþðå

340

Steamed chicken cutlets mashed 
potatoes

200/100ã

Ñåìãà íà ïàðó ñ îâîùàìè  760

Steamed  salmon with vegetables 

150/20ã(ìèíè ìîðêîâü, öâåòíàÿ êàïóñòà, 
áðîêêîëè, áîëãàðñêèé ïåðåö)

(mini carrots, cauliflower, broccoli, bell pepper)

Ôîðåëü ðàäóæíàÿ íà ïàðó 
ñ îâîùàìè 

560

Steamed rainbow trout 
with vegetables

1 øò.
(ìèíè ìîðêîâü, öâåòíàÿ êàïóñòà, áðîêêîëè, 
áîëãàðñêèé ïåðåö)

(mini carrots, cauliflower, broccoli, bell pepper)

Ñèáàñ íà ïàðó ñ îâîùàìè 660

Steamed seabass with vegetables 

1 øò.(ìèíè ìîðêîâü, öâåòíàÿ êàïóñòà, áðîêêîëè, 
áîëãàðñêèé ïåðåö)

(mini carrots, cauliflower, broccoli, bell pepper)

Äîðàäî íà ïàðó ñ îâîùàìè 660

Steamed  fish Dorado with vegetables 

1øò.(ìèíè ìîðêîâü, öâåòíàÿ êàïóñòà, áðîêêîëè, 
áîëãàðñêèé ïåðåö)

(mini carrots, cauliflower, broccoli, bell pepper)
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THE DISHES PREPARED ON COALS
БЛЮДА НА МАНГАЛЕ

ÎÂÎÙÈ ÍÀ ÌÀÍÃÀËÅ
Charcoal-grilled vegetables

Øàøëûê èç ïîìèäîðà  90
Shish kebab from tomato 1 øò./20ã

Øàøëûê èç áàêëàæàíà 
ñ êóðäþêîì

 90

Shish kebab from an eggplant 
with a fat tail

1 øò./20ã

Øàøëûê èç ñëàäêîãî ïåðöà  90
Shashliks from a sweet pepper 1 øò./20ã

Øàøëûê èç îñòðîãî ïåðöà  90
Shashliks from a bitter pepper 1øò./20ã

Øàøëûê èç ãðèáîâ 220

Shashliks from mushrooms
150/20ã(øàìïèíüîíû ñ êóðäþêîì)

(champignons with a fat-tail)

Øàøëûê èç êàðòîôåëÿ 
ñ êóðäþêîì

220

Shashliks from a potato with a fat-tail
150/20ã

Ëþëÿ-Êåáàá èç êàðòîôåëÿ 220
Lula-kebab from potatoes 150/20ã
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Îâîùíîå àññîðòè íà ìàíãàëå 290

Vegetables shashlik

3 øò./20ã(ïîìèäîð, ñëàäêèé ïåðåö, 
áàêëàæàí ñ êóðäþêîì)

(tomato, bell pepper, eggplant with a fat-tail)



THE DISHES PREPARED ON COALS
БЛЮДА НА МАНГАЛЕ

ÁËÞÄÀ ÈÇ ÏÒÈÖÛ ÍÀ ÌÀÍÃÀËÅ
Charcoal-grilled chicken

Øàøëûê èç êóðèöû íà êîñòî÷êå 340
Shashliks from the hen 170/30/30ã

Øàøëûê èç êóðèöû ïî-òóðåöêè 340

Shashliks from the hen in Turkish 
170/30/30ã(êóðèíîå ôèëå)

(chicken fillet)

Øàøëûê èç êóðèíûõ êðûëûøåê 340
Shashliks from chicken wings 170/30/30ã

Öûïëåíîê «áàðáåêþ» 630
BBQ Chicken 1 øò./30/30ã

Ëþëÿ-Êåáàá èç êóðèöû 440
Chicken lula-kebab 170/30/30ã

Øàøëûê èç ïåðåïåëîâ 460
Skewers of quail 2 øò.

Êîòëåòû èç èíäåéêè íà óãëÿõ 430
Charcoal-grilled turkey cutlets 170/30/30ã

Ëþëÿ-Êåáàá èç èíäåéêè 460
Turkey lula-kebab 170/30/30ã
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THE DISHES PREPARED ON COALS
БЛЮДА НА МАНГАЛЕ

ÁËÞÄÀ ÈÇ ÌßÑÀ ÍÀ ÌÀÍÃÀËÅ
Charcoal-grilled meat

Øàøëûê èç òåëÿòèíû 
«Áàñòóðìà»

640

Shish kebab from veal pulp «Pastrami»

150/30/30ã
(ìÿêîòü òåëÿòèíû â ìàðèíàäå) 

Øàøëûê èç òåëÿ÷üåé ìÿêîòè 640
Shashliks from the veal pulp 150/30/30ã

Øàøëûê èç òåëÿ÷üåé êîðåéêè 640
Shashliks from the veal cutting 200/30/30ã

Øàøëûê èç òåëÿ÷üåé ãðóäèíêè 640
Shashliks from the veal breast 200/30/30ã

Øàøëûê èç ñâèíîé ìÿêîòè 420
Shashliks from pork pulp 150/30/30ã

Øàøëûê èç ñâèíîé êîðåéêè 460
Shashliks from a pork cutting 200/30/30ã

Øàøëûê èç áàðàíüåé ìÿêîòè 490
Shashliks from the mutton pulp 150/30/30ã

Øàøëûê èç áàðàíèíû íà 
êîñòè «ßáëî÷êî» 

490

Skewers of lamb on the bone «Apple»
150/30/30ã

Øàøëûê èç êîðåéêè ÿãíåíêà 630
Shashliks from the mutton cutting 150/30/30ã

Ëþëÿ-Êåáàá èç áàðàíèíû 430
Lula-kebab from mutton 150/30/30ã

Øàøëûê èç áàðàíüèõ ðåáðûøåê 410
Shashliks from the mutton ribs 150/30/30ã

Øàøëûê èç áàðàíèíû «Ñåìå÷êè» 410
Shashliks from mutton «Semechki» 150/30/30ã

Øàøëûê èç áàðàíüèõ 
ñåìåííèêîâ 

340

Shashliks from the Mutton testicles
150/30/30ã

Øàøëûê «Õàí-êåáàá» 390

Kebab«Khan-kebab» 
150/30/30ã(áàðàíüÿ ïå÷åíü â æèðîâîé ñåòêå)

(lamb liver in a fat mesh)

Øàøëûê èç áàðàíüèõ 
âíóòðåííîñòåé 

430

Shish kebab from mutton interiors 

300/30/30ã
(ïå÷åíü, ïî÷êè, ñåðäöå, ñåìåííèêè)

(a liver, kidneys, hear)

Øàøëûê èç áàðàíüåãî êóðäþêà 320
Shashliks from the mutton fat tail 100/30/30ã

Øàøëûê èç ÿãíåíêà 
(àññîðòè îò øåô-ïîâàðà)

2200

Mutton shashlik 
(assorted by the chef)

1000ã
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THE DISHES PREPARED ON COALS

БЛЮДА НА МАНГАЛЕ
ÁËÞÄÀ ÈÇ ÐÛÁÛ È ÌÎÐÅÏÐÎÄÓÊÒÎÂ ÍÀ ÌÀÍÃÀËÅ 

Charcoal-grilled fish and seafood

Øàøëûê èç îñåòðèíû 940
The shish kebab from sturgeon 150/30/30ã

Øàøëûê èç ñåìãè 720
Shashliks from a salmon 150/30ã

Ñòåéê èç ñåìãè íà óãëÿõ 680
Stake from a salmon on a brazier 200ã

Ñèáàñ öåëèêîì íà óãëÿõ 660
Shashliks from a fish the SiBas 1øò./30ã

Äîðàäî öåëèêîì íà óãëÿõ 660
Shashliks from fish Dorado 1øò./30ã

Ôîðåëü ðàäóæíàÿ íà óãëÿõ 560
Rainbow trout fried on spit wholly 1øò./30ã

Øàøëûê èç òèãðîâûõ êðåâåòîê 770
Skewers of prawns 100/50ã
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GARNISHES
ГАРНИРЫ

Öâåòíàÿ êàïóñòà âî ôðèòþðå 180
Cauliflower roasted in deep-frying 150ã

Öâåòíàÿ êàïóñòà îòâàðíàÿ 180
Cauliflower boiled 150ã

Ðèñ îòâàðíîé   140
Rice 150ã

Ãðå÷à îòâàðíàÿ 140
Buckwheat 150ã

Êàðòîôåëü îòâàðíîé 140
Boiled potatoes 150ã

Êàðòîôåëüíîå ïþðå  140
Potatoes puree 150ã

Êàðòîôåëü «Ôðè» 140
Potatoes «Fry» 150ã

Êàðòîôåëü æàðåíûé ñ ëóêîì 140
Fried potatoes with onions 150ã

Êàðòîôåëü «Àéäàõî»  ñ ÷åñíîêîì 
è óêðîïîì

140
150ã

Potato "Idaho" with garlic and dill

226

Æàðåíûå ãðèáû øàìïèíüîíû 
ñ êàðòîôåëåì è ëóêîì

340

Fried mushrooms-champignons with 
a potato and bow

250ã

Ðàãó îâîùíîå 330

Vegetable stew 

250ã(êàðòîôåëü, ìîðêîâü, ïåðåö 
áîëãàðñêèé, ïîìèäîðû) 

(potatoes, carrots, bell peppers, tomatoes)



SADZHI
САДЖИ

Ñàäæ-Êåáàá «Ñêàçêà Âîñòîêà» 1380

Saj-Kebab "Tale of the East" 

1350ã(òåëÿòèíà, áàðàíèíà, êóðà, êàðòîôåëü, 
áàêëàæàí, ïåðåö áîëãàðñêèé, ïîìèäîð, 
îñòðûé ïåðåö, ëóê, ãðàíàò, òîíêèé ëàâàø)

(veal, lamb, pita bread chicken, potato, 
onion, eggplant, tomato, pepper, 
pomegranate, spicy.pepper) 

Ñàäæ-Êåáàá èç êóðèöû 1100

Chicken Sadz-Kebab of chicken meat

1200ã(êóðèíîå ôèëå, êàðòîôåëü, áàêëàæàí, 
ïåðåö áîëãàðñêèé, ïîìèäîð, îñòðûé ïåðåö, 
ëóê, ãðàíàò, òîíêèé ëàâàø)  

(chicken, potato, egg-plants, sweet pepper, 
tomatoes, fresh hot pepper, greenery, 
unleavened wheat cake) 

Ñàäæ-Êåáàá èç òåëÿòèíû 1720

Sadz-Kebab from veal

1200ã(ìÿêîòü òåëÿòèíû, êàðòîôåëü, áàêëàæàí, 
ïåðåö áîëãàðñêèé, ïîìèäîð, îñòðûé ïåðåö, 
ëóê, ãðàíàò, òîíêèé ëàâàø)  

(veal meat, potato, egg-plants, sweet pepper, 
tomatoes, fresh pepper greenery, with fat-tail, 
onion, unleavened wheat cake ) 

Ñàäæ-Êåáàá èç ñâèíèíû   1200

Sadz-Kebab from pork pulp

1200ã(ìÿêîòü ñâèíèíû, êàðòîôåëü, áàêëàæàí, 
ïåðåö áîëãàðñêèé, ïîìèäîð, îñòðûé ïåðåö, 
ëóê, ãðàíàò, òîíêèé ëàâàø)

(pork pulp, potato, egg-plants, sweet pepper, 
tomatoes, fresh hot pepper greenery, onion , 
unleavened wheat cake) 

Ñàäæ-Êåáàá èç áàðàíèíû 1460

Sadz-Kebab from mutton

1200ã(ìÿêîòü áàðàíèíû, êàðòîôåëü, áàêëàæàí, 
ïåðåö áîëãàðñêèé, ïîìèäîð, îñòðûé ïåðåö, 
ëóê, ãðàíàò, òîíêèé ëàâàø)

(mutton, potato, egg-plants, sweet pepper, 
tomatoes, fresh hot pepper, greenery, 
unleavened wheat cake) 

Ñàäæ-Êåáàá èç ñåìãè 1750

Saj-Kebab of salmon

1200ã(ñåìãà, êàðòîôåëü, áàêëàæàí, ïåðåö 
áîëãàðñêèé, ïîìèäîð, ëóê, ãðàíàò, 
òîíêèé ëàâàø)

(salmon, potatoes, eggplant, 
onion, tomato, pepper, 
pomegranate, pita bread)

ÁËÞÄÀ ÍÀ 2 ÏÅÐÑÎÍÛ/DISH FOR 2 PERSONS
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BREAD
ХЛЕБ 

Ëàâàø òîíêèé 30
Unleavened wheat cake 50ã

Ëåïåøêà ðæàíàÿ 35
Rye cake 120ã

Ëåïåøêà ïøåíè÷íàÿ 50
Flat cake wheaton 120ã

Ëåïåøêà ïøåíè÷íàÿ òîíêàÿ 60
Thin flat cake wheaton 120ã
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SAUCES 
СОУСЫ 

Àäæèêà 90
Adjika 50ã

Íàðøàðàá 
(ãðàíàòîâûé ñîóñ)

90

Narsharad pomegranate sause
50ã

Òêåìàëè (êðàñíûé èëè çåëåíûé) 90
Tkemaly (red or green) 50ã

Òàð-òàð 90
Tar-tar 50ã

Ãîð÷èöà 90
Mustard 50ã

Õðåí 90
Horse 50ã

×åñíî÷íûé ñîóñ 90
Garlic sauce 50ã

Ñîåâûé ñîóñ 90
Soy sauce 50ã

Ñìåòàíà 90
Sour-cream 50ã

Ìàéîíåç 90
Mayonnaise 50ã

Êåò÷óï 90
Kethup 50ã

29



ДЕСЕРТЫ
Ñêàçêà Âîñòîêà 310
Tale of the East 210 ãð

Áåéëèç 310
Baileys 210 ãð

Íàïîëåîí 310
Napoleon 210 ãð

Ìåäîâèê 310
Honey cake 210 ãð

Ìîðêîâíûé òîðò 310
Carrot cake 210 ãð

Òðè øîêîëàäà 310
Three chocolates 210 ãð

×èçêåéê 310

Cheesecake
210 ãð(Íüþ-Éîðê, Ôèñòàøêîâûé) 

Òèðàìèñó 310
Tiramisu 210 ãð

Øòðóäåëü ÿáëî÷íûé 310
Apple strudel 210 ãð

Ìàíãî-ìàðàêóéÿ 310
Mango-Passion Fruit 210 ãð

Ôèñòàøêîâûé ìóññîâûé 310
Pistachio Mousse 210 ãð

Ôîíäàí 310
Fondan 210 ãð

Ñêàçêà 310
Fairy tale 210 ãð

Ìðàìîðíûé 310
Marble Cake 210 ãð

Êóðàáüå «Áàêèíñêèå» 130
Kurabye «Baku» 5 øò.

Ïàõëàâà 130
Packhiava 1 øò.

SWEETS

ÂÎÑÒÎ×ÍÛÅ ÑËÀÄÎÑÒÈ
Oriental sweets

Øåêåð-÷îêåð 130
Sheker Choker 1 øò.

Ìóòàêè 130
Mutaki 1 øò.

Êÿòà 130
Kyata 1 øò.
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×åðíè÷íûé òîðò 310
Blueberry cake 210 ãð



ФРУКТЫ

Ëÿá-ëÿáè 650

Liab-Liabi 
400 ãð(àññîðòè èç îðåõîâ è èçþìà) 

(assorted nuts and raisin)

Ñóõîôðóêòû 390
Dry fruits 300 ãð

Ôèíèêè 70
Date 50 ãð

Ôðóêòîâàÿ âàçà 800

Fruits in assortment
1000 ãð(â àññîðòèìåíòå)

ßãîäû 770

Berries in assortment
300 ãð(â àññîðòèìåíòå)

Àíàíàñ 750
Pineapple 1 øò.

Êëóáíèêà 420
Strawberry 300 ãð

Ãðàíàò î÷èùåííûé 250
Peeled pomegranate 100 ãð

Ìîðîæåíîå â àññîðòèìåíòå 260
Ice-cream assortments 150 ãð

ñ âàðåíüåì 270
with jam 150/20 ãð

ñ îðåõàìè 280
with nuts 150/20 ãð

cî ñëèâêàìè 270
with cream 150/20 ãð

ñ ôðóêòàìè 290
with fruits 150/50 ãð

МОРОЖЕНОЕ

Âàðåíüå â àññîðòèìåíòå 220
 Selection of jam 200 ãð

ВАРЕНЬЕ
Áåëàÿ ÷åðåøíÿ
White cherry

Âèøíÿ
Ñherry

Ãðåöêèé îðåõ
Walnut

Êèçèë
Dogwood

Êëóáíèêà
Strawberry

Åæåâèêà
BlackBerry

Àáðèêîñ
Apricot

Ðîçà
Rose

Ñëèâà
Plum
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ЧАЙНАЯ КАРТА

×àé «Ñêàçêà Âîñòîêà» 410/480

Tea "Tale of the East" 
black or green tea with mint, thyme and cloves

500/800ìë(÷åðíûé èëè çåëåíûé ÷àé ñ ìÿòîé, 
÷àáðåöîì è ãâîçäèêîé)

×àé ÷åðíûé «Ëåíêîðàíñêèé» 450
Black tea 800ìë

×àé ÷åðíûé «Àçåð÷àé» 
(ñ ìÿòîé èëè ÷àáðåöîì íà âûáîð) 

310/450
Black tea “Azerchay” 
(with mint or thyme)

500/800ìë

×àé ÷åðíûé «Àçåð÷àé» 
ñ áåðãàìîòîì 

310

Black tea “Azerchay” 
with bergamot

500ìë

×àé çåëåíûé «Àçåð÷àé»
(ñ ìÿòîé èëè ÷àáðåöîì íà âûáîð) 

310/450

Ñgreen tea “Azerchay” 
(with mint or thyme)

500/800ìë

×àé çåëåíûé «Àçåð÷àé» 
ñ æàñìèíîì 

310

Green tea leaf “Azerchay” 
with Jasmine

500ìë

Ñàìîâàð 1400
Samovar 5000ìë

×àéíàÿ öåðåìîíèÿ 2310

Tea ceremony

(÷àé ÷åðíûé, àññîðòè èç âîñòî÷íûõ 
ñëàäîñòåé, àññîðòè èç îðåõîâ è èçþìà, 
âàðåíüå â àññîðòèìåíòå 2 âèäà)

(black tea, assorted oriental sweets, assorted 
nuts and raisins, 2 types of preserves)

«Íàãëûé ôðóêò» 390
Tea fruit «Impudent fruit» 500ìë

Ôðóêòîâûé ðàé 520

Fruit Paradise tea

500ìë (ìàëèíà, êëóáíèêà, êðàñíàÿ 
ñìîðîäèíà, àïåëüñèí, êîðèöà)  

(raspberry, strawberry, red currant, 
orange, cinnamon)

ßãîäíûé ìèêñ 520

Berry mix tea

500ìë(÷åðíàÿ ñìîðîäèíà, êðàñíàÿ ñìîðîäèíà, 
÷åðíèêà, êëóáíèêà, ìàëèíà, ìÿòà, 
ñàõàðíûé ñèðîï)

(black currant, red  currant, blueberry, 
strawberry, raspberry, mint, sugar syrup)

Îáëåïèõîâûé 520

Sea Buckthorn tea 

500ìë(îáëåïèõà, ÿáëî÷íîå ïþðå, àïåëüñèíîâûé ñîê, 
äîëüêè àïåëüñèíà, ìåä, ñàõàðíûé ñèðîï)

(sea buckthorn, apple puree, orange juice, 
orange slices, honey, sugar syrup)

Îáëåïèõîâûé ñ ìàëèíîé 520

Sea Buckthorn tea with raspberry 
500ìë(îáëåïèõà, ìàëèíà, ÿáëîêî, ìåä)

(sea buckthorn, raspberry, Apple, honey)

Èìáèðíûé 490

Ginger tea 
500ìë(èìáèðü, ëàéì, ëèìîí, ìåä, ìÿòà)

(ginger, lime, lemon, honey, mint)

ÔÐÓÊÒÎÂÛÉ ×ÀÉ

ÔÈÐÌÅÍÍÛÉ ËÈÑÒÎÂÎÉ ×ÀÉ

TEA 
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КОФЕ

ÄÎÁÀÂÊÈ Ê ÊÎÔÅ

Êîôå «Êàïïó÷èíî» 140
Coffee «Cappuccino» 150ìë

Êîôå ïî-âîñòî÷íîìó 130
Coffee «Orientally» 50ìë

Êîôå «Ýñïðåññî» 110
Coffee «Espresso» 50ìë

Êîôå «Äâîéíîé Ýñïðåññî» 220
Coffee «Double Espresso» 100ìë

Êîôå «Àìåðèêàíî» 120
Coffee «Americano» 150ìë

Êîôå «Ëàòòå» 220
Coffee «Latte» 150ìë

Êîôå «Ãëÿññå» 240
Coffee «Glace» 150/50ìë

Êîôå «Êàðàìåëü Ìàêèàòî» 220
Coffee «Macchiato» 300ìë

COFFEE

Ìîëîêî äëÿ êîôå 30
(Milk coffee) 50ìë

Ñëèâêè 30
Cream milk 30ìë

Ñèðîï 30
Syrup 5ìë

33



БЕЗАЛКОГОЛЬНЫЕ 
НАПИТКИ 

Ìèíåðàëüíàÿ âîäà «Ìåâåð» 
ïðèðîäíàÿ ãîðíàÿ áåç ãàçà 

110

Mountain mineral water «Mever» still
500ìë

Ìèíåðàëüíàÿ âîäà «Áîðæîìè» 190

Water mineral «Georgian» 
high carbonated

500ìëñ ãàçîì

Ìèíåðàëüíàÿ âîäà 
«Ñèðàá» 

170

Water mineral «Sirab» Premium

500ìë
ñ ãàçîì / áåç ãàçà 

Ñîê «Ñâåëë» â àññîðòèìåíòå 130/390

Juice «Swell» in assortment

250/750ìë(ÿáëîêî, àïåëüñèí, òîìàò, âèøíÿ, 
àíàíàñ, ãðåéïôðóò) 

(apple, orange, tomato, cherry, pineapple, grapefruit)

Êîìïîò «Äàðû Êóáàíè» 
â àññîðòèìåíòå 

370

Compote «Gifts of Kuban» compote 

1ë
(êèçèë, ôåéõîà, âèøíÿ)

(cornel, feijoa)

«Êîêà-Êîëà»/«Ñïðàéò»/ 
Òîíèê «Schweppes»

160

«Coca-Cola» / «Sprite»/ 
Tonic «Schweppes»

330ìë

Ëèìîíàä â àññîðòèìåíòå, 
Ãðóçèÿ

130

Lemonade in assortment, Georgia
500ìë

Ýíåðãåòè÷åñêèé íàïèòîê Hell 150
Hell Energy Drink 250ìë

Êîìïîò èç ñâåæèõ ôðóêòîâ 80/400
Compote from fresh fruit 200/1000ìë

Ìîðñ êëþêâåííûé 80/400
Fruit-drink 200/1000ìë

Àéðàí 100/400

Ayran 

250/1000ìë(êèñëî-ìîëî÷íûé íàïèòîê 
ñ óêðîïîì è ìÿòîé)

(dairy drink with fennel and mint)

ÍÀÏÈÒÊÈ ÑÎÁÑÒÂÅÍÍÎÃÎ ÏÐÈÃÎÒÎÂËÅÍÈß

SOFT DRINKS
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 СВЕЖЕВЫЖАТЫЕ СОКИ
FRESH JUICE 

Ãðàíàòîâûé 510
Pomegranate 250ìë

Ìîðêîâíûé/Ñåëüäåðååâûé/ßáëî÷íûé/
ßáëî÷íî-ìîðêîâíûé/ßáëî÷íî-cåëüäåðååâûé  

220

Carrot/Celery/Apple/Apple-carrot/Apple-celery
250ìë

Àíàíàñîâûé/Àïåëüñèíîâûé/Ãðåéïôðóòîâûé
Àïåëüñèíîâî-ãðåéïôðóòîâûé/Ëèìîííûé

220

Pineapple/Orange/Grapefruit/Orange-grapefruit/Lemon
250ìë

Êëàññè÷åñêèé 190
Classic Lemonade 420ìë

Ìàíãî 190
Mango 420ìë

Ìàðàêóéÿ 190
Passion fruit 420ìë

Òàðõóí 190
Tarragon 420ìë

Îãóðå÷íûé 190
Cucumber 420ìë

Êëóáíè÷íûé 190
Strawberry 420ìë

ДОМАШНИЕ ЛИМОНАДЫ 
HOME LEMONADE

МОЛОЧНЫЕ КОКТЕЙЛИ 
Êëàññè÷åñêèé 220
Classic Milkshake 300ìë

Êëóáíè÷íûé 220
Strawberry 300ìë

Âàíèëüíûé 220
Vanilla 300ìë

Øîêîëàäíûé 220
Chocolate 300ìë

MILKSHAKE
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БЕЗАЛКОГОЛЬНЫЕ 
КОКТЕЙЛИ 

Áàðõàòíàÿ âèøíÿ 340

Velvet Cherry 

250ìëâèøíÿ, âèøíåâûé ñîê, âèøíåâûé 
ñèðîï, âèøíåâîå ìîðîæåíîå

cherry, cherry juice, cherry syrup, 
ice cream

ßìàéêà 340

Jamaica 

250ìëàïåëüñèíîâûé è ëèìîííûé ôðåø, 
ñèðîï Ãðåíàäèí

orange and lemon fresh, grenadine syrup

Ïèíà Êîëàäà 340

Pina colada 
250ìëàíàíàñîâûé ôðåø, êîêîñîâûé ñèðîï, ñëèâêè

pineapple fresh, coconut syrup, cream

Ìàíãî-òàíãî 340

Mango-tango 
250ìëýíåðãåòè÷åñêèé íàïèòîê, ïþðå ìàíãî

energy drink, mango puree

Blackcurrant 340

Blackcurrant

250ìëñèðîï èç ÷åðíîé ñìîðîäèíû, 
âèøíåâûé ñîê, ñîê ëàéìà

blackcurrant syrup, cherry juice, lime juice

Be happy 340

Be happy 

250ìëáàíàíîâûé è àïåëüñèíîâûé ôðåø, ñîê 
ëàéìà, ìàëèíîâîå ïþðå

banana and orange fresh, lime juice, 
raspberry puree

Ìîõèòî 340

Moxito classic 

250ìëêëàññè÷åñêèé, èìáèðíûé, êëóáíè÷íûé, 
ãðàíàòîâûé, ýíåðãåòè÷åñêèé 

ginger, strawberry, pomegranate, energetic

SOFT COCKTAILS
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АЛКОГОЛЬНЫЕ 
КОКТЕЙЛИ

Ëîíã Àéëåíä 480

Long Island

250ìëðîì, äæèí, âîäêà, êóàíòðî, òåêèëà, 
ëèìîííûé ñîê, ñàõàðíûé ñèðîï, êîêà-êîëà

rum, gin, vodka, cointreau, tequila, 
lemon juice, sugar syrup, Coca-Cola

Áàãàìà Ìàìà 480

Bahama Mom

220ìëðîì, ëèêåð «Ìàëèáó», âèøíåâûé ëèêåð, ëèìîííûé
 ñîê, àïåëüñèíîâûé ñîê, àíàíàñîâûé ñîê, Ãðåíàäèí

rum, Malibu liqueur, cherry liqueur, lemon juice, 
orange juice, pineapple juice, Grenadine

Ìèëàíî Òîðèíî 480

Milano Torino
200ìëÊàìïàðè, êðàñíûé âåðìóò

Campari, red vermouth

Âó-Âó 480

Woo-Woo
220ìëâîäêà, ïåðñèêîâûé øíàïñ, êëþêâåííûé ìîðñ

vodka, peach schnapps, cranberry juice

Ïóøèñòûé àïåëüñèí 480

Fluffy orange
200ìëïåðñèêîâûé øíàïñ, àïåëüñèíîâûé ñîê

peach schnapps, orange juice

Ïèíà Êîëàäà 480

Pina colada

250ìëñâåòëûé ðîì, êîêîñîâûé ñèðîï, 
àíàíàñîâûé ñîê, ñëèâêè

light rum, coconut syrup, pineapple juice, cream

Òåêèëà Ñàíðàéç 480

Tequila Sunrise
250ìëòåêèëà, àïåëüñèíîâûé ñîê, ãðåíàäèí

tequila, orange juice, grenadine

Áåëëèíè 450

Bellini
200ìëèãðèñòîå âèíî, ïåðñèêîâîå ïþðå

sparkling wine, peach puree

Êëóáíè÷íûé Äàéêèðè 480

Strawberry Daiquiri
150ìëñâåòëûé ðîì, ñîê ëàéìà, êëóáíè÷íûé ñèðîï

light rum, lime juice, strawberry syrup

ALCOHOLIC COCKTAILS
Àïåðîëü Âåíåöèàíñêèé Ñïðèòö 480

Aperol Venetian Spritz
200ìëèãðèñòîå âèíî, àïåðîëü, øâåïñ, àïåëüñèí

sparkling wine, aperol, schweppes, orange

Ðîññèíè 450

Rossini
200ìëèãðèñòîå âèíî, ïþðå êëóáíèêè, ëèìîííûé ñîê

sparkling wine, strawberry puree, lemon juice

Íåãðîíè 480

Negroni
200ìëäæèí, êðàñíûé âåðìóò, Êàìïàðè

gin, red vermouth, campari

Äæèí Òîíèê 450

Gin and Tonic
250ìëäæèí, òîíèê, ëîìòèê ëàéìà

gin, tonic, lime slice

Çîëîòàÿ ìå÷òà 450

Golden dream

70ìëëèêåð "Ãàëüÿíî", àïåëüñèíîâûé ëèêåð, 
àïåëüñèíîâûé ñîê, ñëèâêè

liqueur "Galliano", orange liqueur, orange juice, cream

Æ¸ëòàÿ ïòè÷êà 450

Yellow bird

75ìëñâåòëûé ðîì, ëèêåð "Ãàëüÿíî", 
àïåëüñèíîâûé ëèêåð, ñîêà ëàéìà

light rum, Galliano liqueur, orange liqueur, lime juice

Êóáà Ëèáðå 480

Cuba Libre
250ìëñâåòëûé ðîì, ñîê ëàéìà, êîêà-êîëà

light rum, lime juice, Coca-Cola

Ìîõèòî 450

Mojito

250ìëñâåòëûé ðîì, ìÿòà, ëàéì, ñàõàðíûé ñèðîï, 
ñèðîï Ìîõèòî ñîäîâàÿ

light rum, mint, lime, sugar syrup, Mojito syrup, soda

37

Ñîëíöå è ïåñîê 450

Sun and sand

110ìëñêîò÷, àïåëüñèíîâûé ñîê, êðàñíûé âåðìóò, 
øåððè-áðåíäè

scotch, orange juice, red vermouth, sherry brandy

Ãîëóáîé îêåàí 450

Blue Ocean

150ìëâîäêà, ëèêåð "Áëþ Êþðàñàî", 
ãðåéïôðóòîâûé ñîê, ñàõàðíûé ñèðîï

vodka, Blue Curacao liqueur, grapefruit juice, 
sugar syrup

Êëóáíè÷íàÿ Ìàðãàðèòà 480

Strawberry Margarita

150ìëòåêèëà, êóàíòðî, ñîêà ëàéìà, 
êëóáíè÷íûé ñèðîï

tequila, cointreau, lime juice, strawberry syrup



АЛКОГОЛЬНЫЕ 
НАПИТКИ 

ALCOHOLIC DRINKS

«Ãðåé Ãóç» 310
«Grey Goose»

4340
0,7ë

50ìë1 áóòûëêà
50ml1 bottle

Îðãàíèê-âîäêà 
×èñòûå Ðîñû 

220

Organic Vodka «Chisti Rosi» Russia

3080
0,7ë

«Áåëóãà» 220
Vodka «Beluqa»

2200
0,5ë

«Ôèíëÿíäèÿ» 180
«Finlandia»

1800
0,5ë

«Õàíñêàÿ Limited Edition» 175
«Khanskaya Limited Edition»

1750
0,5ë

Âîäêà ïëîäîâàÿ 
«Êèçèëîâàÿ»

160

Vodka fruit «Kizilovaya» 

1600
0,5ë

«Öàðñêàÿ Çîëîòàÿ 
Ïðåìèóì»

160

Russian Premium Vodka 
«Tsarskaya Gold»

1600
0,5ë

«Öàðñêàÿ Îðèãèíàëüíàÿ» 120
«Tsarskaya Original»

1200
0,5ë

«Áåëîå çîëîòî» 110
«White Gold»

1100
0,5ë

«Òóíäðà Authentic» 95
«Tundra Authentic»

950
0,5ë

ÂÎÄÊÀ 
VODKA

50ìë1 áóòûëêà
50ml1 bottle

«Ìàêàëëàí» 18 ëåò 2400
Whiskey «Makallan» 
18 years old

33600
0,7ë

«Ìàêàëëàí» 12 ëåò 590
Whiskey «Makallan» 
12 years old

8260
0,7ë

«×èâàñ Ðèãàë» 12 ëåò 330
Whiskey «Chivas Regal» 
12 years old

4620
0,7ë

«Äæåê Äýíèåë’ñ» 320
Whiskey «Jack Daniel’s»

4480
0,7ë

«Äæåéìèñîí» 230
Whiskey «Djemeson»

3640
0,7ë

«Áàëëàíòàéíñ» 200
Whiskey «Ballantine »

2800
0,7ë

ÂÈÑÊÈ 
WHISKY

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle
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«Õåííåñè  BC» 540

«Hennessy» VS 
Ôðàíöèÿ

France

7560
0,7ë

«Äóãëàäçå Ýãðèñè» 
6-òè ëåòíèé

290

«Dugladze Egrisi» 6 Years Old
Ãðóçèÿ

Georgia

2900
0,5ë

«Àïøåðîí» 5-òè ëåòíèé 220

«Apsheron» 
Àçåðáàéäæàí

Àzerbaijan

2200
0,5ë

ÊÎÍÜßÊ 
COGNAC

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle

АЛКОГОЛЬНЫЕ 
НАПИТКИ 

ALCOHOLIC DRINKS

«Õåííåñè XO» 2750

«Hennessy» XO 
Ôðàíöèÿ

France

38500
0,7ë

«Õåííåñè ÂÑÎÏ» 790

«Hennessy» VSOP 
Ôðàíöèÿ

France

11060
0,7ë

«Ìàðòåëü ÂÑÎÏ» 600

«Martell» VSOP 
Ôðàíöèÿ

France

8400
0,7ë

ÒÅÊÈËÀ 
TEQUILA

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle

«Ýëü Õèìàäîð Áëàíêî» 280
«El Jimador Blanco»

4200
0,75ë

«Îëìåêà Çîëîòàÿ 
Ñóïðåìî»

250

«Olmeca Gold Supremo»

3500
0,7ë

«Îëìåêà Áåëàÿ 
Êëàññèêî»

250

«Olmeca Blanco Clasico»

3500
0,7ë

«Áîòóêàë Ðåçåðâà 
Ýêñêëþçèâà»

400

«Botucal Reserva Exclusiva»

5600
0,7ë

«Áàêàðäè êàðòà Áëàíêà» 260
«Bacardi Carta Blanca»

3640
0,7ë

«Áàêàðäè êàðòà Íýãðà» 260
«Bacardi Carta Negra»

3640
0,7ë

«Êàïèòàí Ìîðãàí 
ïðÿíûé çîëîòîé»
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 «Captain Morgan Spiced Gold»

3220
0,7ë

ÐÎÌ 
ROM

39



АЛКОГОЛЬНЫЕ 
НАПИТКИ 

ALCOHOLIC DRINKS

«Êðóêñëýíä» 290
«Cruxland» London Dry Gin

4350
0,75ë

«Àïåðîëü» 200

 «Aperol» 
(àïåðèòèâ) Èòàëèÿ

Italy

4000
1ë

«ßãåðìàéñòåð» 180

«Jagermeister» 
Ãåðìàíèÿ

Germany

3600
1ë

«Áýéëèñ» 170

«Baileys» 
Èðëàíäèÿ

Irish

3400
1ë

 «Êàëóà» 170

«Kahlua» 
ÑØÀ

USA

3400
1ë

 «Êóàíòðî» 170

 «Cointreau» 
Ôðàíöèÿ

France

3400
1ë

«Ìàðêàòè Ëèìîí÷åëëî» 290

 «Marcati Limoncello» 
Èòàëèÿ

Italy

2660
0,7ë

«Áüÿíêî» 110
«Bianco»

2200
1ë

«Ýêñòðà Äðàé» 110
«Extra Dry»

2200
1ë

ÄÆÈÍ 
GIN

ËÈÊ¨ÐÛ 
LIQUEURS

ÌÀÐÒÈÍÈ 
MARTINI

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle

50ìë1 áóòûëêà
50ml1 bottle
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1 áóòûëêà
1 bottle

1 áóòûëêà
1 bottle

АЛКОГОЛЬНЫЕ 
НАПИТКИ 

ALCOHOLIC DRINKS

«Ìîýò & Øàíäîí 
áðþò Èìïåðèàë» 

«Moet&Chandon Brut 
Imperial» 

Ôðàíöèÿ

France

11100
0,75ë

«Ìàðòèíè Àñòè» 

«Martini Asti» 
ñëàäêîå Èòàëèÿ

sweet  Italy

2640
0,75ë

«Ïðîñåêî Ñïóìàíòå 
Ôèîðèíî ä`Îðî» 

«Fiorino d'Oro Prosecco Spumante»
ñóõîå Èòàëèÿ

brut Italy

2200
0,75ë

«Ôèîðèíî ä`Îðî» 

«Fiorino d'Oro» 
áðþò Èòàëèÿ

brut Italy

1400
0,75ë

«Àáðàó-Äþðñî» 

Russian champagne «Abrau-Dursol» 
áðþò, ï/ñë., Ðîññèÿ

brut, semi -sweet

1200
0,75ë

«Ëàìáðóñêî Áüÿíêî» 

«Lambrusco Bianco» 
ï/ñë Èòàëèÿ 

semi-sweet Italy

1200
0,75ë

«Áóðæóà»

Russian champagne «Bourjois»
 áðþò, ï/ñë. Ðîññèÿ

brut, semi -sweet

750
0,75ë

ÈÃÐÈÑÒÛÅ ÂÈÍÀ È ØÀÌÏÀÍÑÊÎÅ
SPARKLING WINES and CHAMPAGNE

ÐÎÇÎÂÛÅ ÂÈÍÀ 
ROSE WINE

150ìë1 áóòûëêà
150ml1 bottle

Ðîçå ä'Àíæó 320

Anjou  
ï/ñóõ.

semi-dry

1600
0,75ë

ВИНА
WINES
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Áàÿí-Øèðåé 240

Bayan Shirei 
ï/ñë

semi-sweet

1200
0,75ë

Ñàäûëëû 240

Sadilli 
ñóõîå

dry

1200
0,75ë

150ìë1 áóòûëêà
150ml1 bottle

150ìë1 áóòûëêà
150ml1 bottle

Øàáëè 820

Chablis 
ñóõîå

dry

4100
0.75ë

Ñîàâå Êëàññèêî 520

Soave Classico 
ñóõîå

dry

2600
0.75ë

Ïèíî Ãðèäæèî 450

Pinot Grigio 
ñóõîå

dry

2250
0.75ë

Áóðãîíü Øàðäîíå 540

Bourgogne Chardonnay 
ñóõîå

dry

2700
0.75ë

Ðèñëèíã «Òðàäèñüîí» 520

Riesling «Tradition» 
ñóõîå

dry

2600
0.75ë

Êîò-äþ-Ðîí 370

Cotes du Rhone 
ñóõîå

dry

1850
0.75ë

Ïëÿñ Ðóàÿëü Áîðäî 360

Place Royalle Bordeaux 
ñóõîå

dry

1800
0.75ë

Ïàíäîðà 340

Pandora 
ï/ñóõ

semi-dry

1700
0.75ë

Òàðàïàêà Øàðäîíå 
Ðåçåðâà 

340

Tarapaca Chardonnay Reserva 
ñóõîå

dry

1700
0.75ë

Öèíàíäàëè LIMITED 320

 Tsinandali LIMITED 
ñóõîå

dry

1600
0.75ë

Àëàçàíñêàÿ Äîëèíà 
LIMITED 

320

Alazani valley LIMITED 
ï/ñë

semi-sweet 

1600
0.75ë

Ñàâàëàí Øàðäîíå 320

Savalan Chardonnay 
ñóõîå

dry

1600
0,75ë

Àõñó 240

Ahsu 
ï/ñóõ

semi-dry

1200
0,75ë

ÁÅËÛÅ ÂÈÍÀ 
WHITE WINES

Èòàëèÿ / Italy

Ôðàíöèÿ / France

Ãðåöèÿ / Greece

×èëè / Chile

Ãðóçèÿ / Georgia

Àçåðáàéäæàí / Azerbaijan

ВИНА
WINES
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Ïàíäîðà 340

Pandora 
ï/ñóõ

semi-dry

1700
0,75ë

Òàðàïàêà Êàáåðíå 
Ñîâèíüîí Ðåçåðâà 

340

Tarapaca Reserva Cabernet Sauvignon 
ñóõîå

dry

1700
0,75ë

Õâàí÷êàðà 540

Khvanchkara 
ï/ñë

semi-sweet

2700
0,75ë

Êèíäçìàðàóëè 380

Kindzmarauli 
ï/ñë.

semi-sweet

1900
0,75ë

Ìóêóçàíè 380

Mukuzani 
ñóõîå

dry

1900
0,75ë

Ñàïåðàâè 340

Saperavi 
ñóõîå

dry

1700
0,75ë

Àëàçàíñêàÿ Äîëèíà 
LIMITED 

320

Alazani valley LIMITED 
ï/ñë.

semi-sweet 

1600
0,75ë

Ñàâàëàí Êàáåðíå-Ìåðëî 320

Savalan Cabernet Merlot 
ï/ñë.

semi-sweet

1600
0,75ë

Ñàâàëàí Ñèðà Ðåçåðâ 320

Seven beauties 
ñóõîå

dry

1600
0,75ë

«Àçåðáàéäæàí» 280

«Azerbaijan» 
ñóõîå

dry

1400
0,75ë

Êîò-äþ-Ðîí 370

Cotes du Rhone 
ñóõîå

dry

1850
0,75ë

Ïëÿñ Ðóàÿëü Áîðäî 360

Place Royalle Bordeaux 
ñóõîå

dry

1800
0,75ë

Àìàðîíå Êëàññèêà 
Ìîíòå Ñàíò Óðáàíî 

2700

Monte Sant’Urbano Amarone Classico 
ñóõîå

dry

13500
0,75ë

Âàëüïîëè÷åëëà Êëàññèêî 520

Valpolicella Classico 
ñóõîå

dry

2600
0,75ë

Êüÿíòè ÄÎÊÃ 
Ïîäæèî ñó Âèí÷è 

320

Chianti Sardellis  
ñóõîå

dry

1600
0,75ë

Ãðàíàòîâîå âèíî 320
Pomegranate wine

1600
0,75ë

Ìàòðàñà 240

Matrasa 
ñóõîå

dry

1200
0,75ë

×èíàð 240

Ñhinar 
ï/ñë 

semi-sweet

1200
0,75ë

ÊÐÀÑÍÛÅ ÂÈÍÀ
RED WINE

Ôðàíöèÿ / France

Èòàëèÿ / Italy

Ãðåöèÿ / Greece

×èëè / Chile

Ãðóçèÿ / Georgia

Àçåðáàéäæàí / Azerbaijan

150ìë1 áóòûëêà
150ml1 bottle

150ìë1 áóòûëêà
150ml1 bottle

ВИНА
WINES
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АЛКОГОЛЬНЫЕ 
НАПИТКИ 

ALCOHOLIC DRINKS

ÍÀÑÒÎÉÊÈ ÑÎÁÑÒÂÅÍÍÎÃÎ ÏÐÈÃÎÒÎÂËÅÍÈß
HOMEMADE INFUSION

«Õðåíîâóõà»
«Hrenovuha»

110

«Âèøíåâàÿ»
«Cherry»

110

«Íà ×åðíîñëèâå» 
«Chernoslivovymi»

110

«Îáëåïèõîâàÿ» 
«Sea Buckthorn»

110

«Ëèìîííàÿ» 
«Lemon»

110

50ìë
50ml

50ìë
50ml

Ãðîòâåðã Áàéðèø Õåëü  

Grotwerg Bayerich Hell 

ñâåòëîå ôèëüòðîâàííîå 
íåïàñòåðèçîâàííîå ðàçëèâ., 
ñîä. àëê. 4,9 îá.% 

light beer pouring

350/230
0,5/0,33ë

 Ëèáåíâàéñ 
Õåâå-Âàéñáèð 

Liebenweiss Hefe-Weissbier

ñâåòëîå íåôèëüòðîâàííîå ðàçëèâ., 
ñîä. àëê.           5,5 îá.% 

 light beer pouring

300/200
0,5/0,33ë

×åðíîâàð 

Cernovar 

êëàññè÷åñêîå òåìíîå ðàçëèâ., 
ñîä. àëê. 4,5 îá.%  

dark beer pouring 

300/200
0,5/0,33ë

Áèòáóðãåð Äðàéâ 

Bitburger Drive 
ñâåòëîå á/à áóò. 

light beer soft 

220
0,33ë

ÏÈÂÎ 
BEER 

244


