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'}" 3ABTPAKM / BREAKFAST
c 7:00 o 11:00

Buixod Héna,
g price
MonouHas Kala B acCOpPTUMEHTE
MaHHaEOlCﬂ.Haﬂ, pycosan | P 250 160P
Semolina, oat, rice
Cocrckm MonouHble
Sausages milk = 130v
AuyHmua ¢ noMugopamm
Fried eggs with tomatoes 208 200v
Auunuua c konbacok
Fried eggs with sausage - 190v
AndHmua «rnasyHba»
The fried eggs are the fried «eggs» S 120»
| Omner c coipom [ Omelet with cheese 200 1209
| Bukbl [ Pancakes 80 80p
BrauHel ¢ kpacHoi nkpoi 80/50
Pancakes with red caviar / 390¢
BnarHumKK ¢ MacomM
3 ; 80/50
Pancakes with beef filling / 180v
BnuHumkm c TBOpOrom 80/50
Pancakes with curds f 150e
| CoipHmim [ Cheesecakes 100 1509
| Mep / Honey 100 100p
| Monoko/ Milk 250 60p

| Macno cnmeounoe/ Butter 100 100p




! HoeuHku ot LLled-loeapa

XonogHsle 3akycku 1 canatel/ Cold dishes and Appetizers

%

Tenneii canat ¢
UHOEMKOM

WHpenka wap. baknaxad nepey,
B

c;Kgql;ﬁeae» Canar 13 Asokapo Pynetukm 13 cemru ¢
SO, Cp Papen. C KpeBeTKamm ceipom Dunagenboms

COVE NECTD, KEeAPOBLLT Opex ABOKANO, PYKKONA, KOEBETKM MapeHHue ] Cemra, chp dunagensgha

O JENEHE,OMMBK MALAG o 4 censaepen, ABNOKS, cemMra Roll fsal ith
Warm salad with Turkey| toabr cocoets dese. Avocado salad Pﬁiigé}elsﬂ{;gﬂeﬁ;e
indacatar. eggplant,pepper, anugula, Basil green, pesto sauce, W|th Si'l rim i Phi EI Fia ot
tomatoes greens olive oil pine nut avocada, arugula, fried shrimp, celery, ~S3imon, Fhiladelphia cheese

Apple, salmen

Mepesie 6nopa / Soups

D

Cyn-niope 13

cencpepes

CRNBABDER, NYK PANKATHA,

ChHBEH

Soup-puree of

celery PyneTtuku us uyxkuHm

elery, onion, cream C TBOPOXHbBIM CbIPOM
Ly WKHe, Chlp TEODGRH L
Zucchini rolls with

/) curd cheese

zucehini, eurd cheese

ﬁpuHoe dune no MepanboHbl 13 TenstuHel | lNacTa ¢ Tensubei kopenkon B

EKCHMKAHCKM € OBOLLAMM CNMBOYHOM COYyCe

SN kY PHHOE, BROKKONK, UBETHAA TenaTiHa, baknaxat, nepey Gonrapcii, TENRYLR KOPRAKS, CRAreTTH, NOMMIOD, CAMBKH

unycm, PAcOnk crpquosa.n, 2 MHHHA MOPEOBEL SLHp napue!au, MACNG Cnue

MEHME MODKOBE, COYC CAMBOYHEER . . H 5 &

Chicken filret in Medallions of veal with Pasta with veal loinin a

Mexican vegetables creamy sauce

chickan fillet: braccall: caulifiower veal eggplant, bell pepper, mini carrot Ei?tuhEal.spaqhe:ti.!amaLu.cream. Parmesan cheese,
P : ¥ utter

beans, mini carrots, cream sauce

YoixbipT™a
M3 TensTUHbI
¢ BaknaxaHoMm

FENAYLA MAKDTE BaKnamaHi,
noMmaopel, nepey bonrapcimia,

BapaHbn Bolpeska
MO-[OMaLLHEMY C
3eNeHbIO

GapaHbs BLEPEIKA, KAPTONENL, NVK,
IefigHy

Chigirtma frorﬁ:rz;i Lamb tenderloin at
with eggplant home with herbs

llamb sirloin, potatoes, onion,

vedl, egpgplan!., greens

tomatoes, Bulganan pepper,

onlon, egg




g HosuHkuM ot LLe¢-lNoBapa
Bniopa c ornem LUE® CEPBUC

Meals from the fire CHEF SERVICE

00/ 700r
,D'Dﬂy M3 TENATHUHLI Ha
4 yenoBek
nepew, kaptogens, TenatHa, baknaxaH, rgm
HDMHHOP, COKJ’MMDHHbeﬁ, LaMNHLEOHEI, BP&HPHC
Veal ass

Fepper, potatoes, veal, eg lant, onion, tomato,
emon juice, champignons,barberry

(i

300/500rp J;

CblHaH gony wvs 6apaHHHbl
Ha 2 Yyenosek

nBapaHWHa, WaMnMHBOHbI, NoMMaop, nepey Bonrapckmi,
nyK, NMMOH, COYC TEPHMAKK
Son ass of lamb for 2 people

lamb, mushrooms, tomato, bell pepper, onion,lemon,
teriyaki sauce

[lony u3 cemru Ha 2 yenosek
nepey bonrapckumi, cemra, BaknaxaH, nyk,
I'IDMI/IJEI,OP, I'II’IMOH,CDYC TEPI/EHKH

Salmon ass

Bulgarian pepper, salmon, eggplant, onion, tomato,
lermon, teriyaki sauce



CneuuanbHble NpegnoXeHusa Specialities offers

MpensapuTensHble 3akasbl / Advanced orders

e Crepnanb NABEHrH
S0 Sterlet lyavengy
- SN\ y (stuffed sterlet with walnuts)

Kypuua naserrm
Chicken levengi

YTKa B TaHOblpe ]
C HAYMHKOM
Stuffed tandyr baked duck

C HA4YHHKOH C HAYMHKOM

l'ycb B TaHgbipe 101 | WMHpedika B TaHgbIpe 01
Stuffed tandyr baked goose Stuffed tandyr baked turkey

2900¢

Ha4uen

Mnoe Typuuy- '
oaypmapc IIHCOM |@]

Meat pilau “Turshu-govurma”

G Ky'pMLleﬁ i Erapanmia, TEnATMMA
Shach-pilau with chicken Shach-pilau with meat

LUax—rmOB '01 |LIJaxnoacr~1;|c I@l

mutton, veal

(£
MNopoceHok Tabaka TO1
Tapaka piglet

lNopoceHok HArHeHok Lenrkom
C HaYMHKOM To B TeHfbIpe € HaYvHKOM [Q
Stuffed piglet Tandyre baked stuffed

whole lamb



XonopgHbie 6nioga 1 3aKyckM Cold dishes and appetizers

OeowHble xonoaHsle 3akycku u canatsl / Vegetable cold appetizers and salads

Osouwm'!
Bakurckwme |
NOMHADEELD MR UL

3eneHs
ceexas

LCIEEN )‘I}I’K aegne H'hllﬂ
BaAIHAME, peamc,
YEPON, TApRyH

Fresh green
cilantra, sprifig omion,
asil, radish,
dill, estragon

Ceexwe orypubl bakuHckme
Baku fresh cucumbers

Ceexwe nomMmaops!
BakuHckme
¥ Baku fresh tomatoes

Ceexwmit ocTpblit nepely
Fresh hot pepper ™

Conexus
] l NO-AOMaLUHeMy

MAPUHOBAHHEE: Nepey,

YECHOK, KarycTa,
e HMRC NOMMAO PR, SepEMILA,
Barnamanul € HauKMHKOM,
AEpeL € HawkHKkom, orypiihl

Home-style
pickles

marinated: pepper,

garlic, cabbage,

ickles: tomatoes, cucurmbers,
stuffed eggplants, stuffed pepper,

Conenusn .1
BakuHckme |
CONeHan anbita, KMisn,

anBa, Fpylla, Genwn
orypeu, TepH

Baku Pickles

cherryvplum dogwood,
quince, pear, white cucumber,

ManoconsHeie
\ nomugopsl bakumHckime
; Light pikled
< l omgtoes

ManoconbHbie
Ol'prlbl BakumHckme

gL ht pikled
u cucumbers

Yobax - ”

@ e 0

Mawran canat r.‘
Baknasas. nepey Gonrapoxos, w
WJ vegE'tabIe ca\rlar

gpfant, torhatoes, ball pepper

2006 !

Canar «lpeveckuitn
CERHME OTYPILLEL NSO, Nepey 6nnrapc«un ﬁ
CEIp i T Ak, MECIE, MACTIO D0

ulireeks salad
fresh cucambers, tormatoes, ball pepper,
wSirtaky s cheese, black olives; ofves oil

%.g%@% T—"

Tresiy cLicurnbens, and termaloss, radsh leeves of cilad,
e, Sa, SOUr CrEam

. .'D‘I‘ZPP 3 '1?-

. -

Canar «lUedm
GarnasaHis =apexkie, bomrapcis nepey,
MOEWOES, CANaT nMc&pru- mhﬂi y
METRYLLEA, FPaLi
ﬂrvse!J]EIkh” Salad il dill,

ant: carn L ko,
mrsl:;g%ﬁllm:s gm ' u |

= Q|

OFYPLR, TOMMDDL MY 3ENEHE, MkMOH,

HECND OFHEKDaoe

5 salad

aucurnbers, tomalnes, ok greens. lenon olve ol

Eab[ bE
l(::ﬁa:l eggplant with vege'lzblal‘

neT 13 BaknaxaHos §
C OPEeX0BOM HAUYUHKOM
Stuffed eggplants roll with nuts

ACCopTH K3

MapHMHOBaHHBIX rpHboB Io1

&, MACHTE, WaknbeeOHE:

Marinated mushrooms
honey agaric, boletus luteuses. champsgnons

MBCHHHH f Onum Il

Olives, Black olives

A HRAHBIE :m}-na KEdLEH
AT, RIEI BACTITEILHOE

BuHer
| Feng N |

\l’lnal rette
Lo, carrul_ eueumbers are pickled,
a cah ke pickled, kickwsy bean, butter vegetable

Canar u(DkrrHeccn

e e,

apac okl €0, FPAT, uacnnmmene

Sa!ad “Fitness”
tf:gn-m s, cLcumber, pey
adizh. anlnn taplomon juice, pofregranate, olive ol

pper Bolg, icebarg lettuce,



KuncnoMonouHsle npogykTbl  Sour-milk products

ACCOpTH CbipHOE
MO-KaBKA3CKM

CYAYry K, MOTan, Yadax,

CYRYTYHI KOHEHLIR, KGN
{eoeymi cuip)

Caucamanqheeses

Suluguni, matal, ch
smoked sulu

«Chechil» «Motal»
cheese sheep's cheese

«Brynza»
cheese

Ceip «bpbiHzar Iel | C;I-p quq'm;» Ie| s;{r%ggeqmﬁ ;o

5602

200/50r

veine VEE
Bl SR - S

raTlir 6aii AccopTy cbipHoe
no-AsepbanpxaHckm eBponencKoe q.
I(MEJ'ID HOHDH.“PUPY‘T B FRMH. lelLID‘“CE EEPUI'I'E"‘“:KUE aupﬁnn'

ty home- stY KAHAMBED, MAGCHSM, NapHesan,
fermen ay pot

milk productina £

Mef, rpetkian Gpex, BMHorpag

Plate of
European cheeses

Dorblue, camembert, maasdam,
parmesan, honey, walnuts, qrapes

AnpaH
KHEAD-MONOUHLIR HANKTOK € YIPONOM W MATOH
Ayra M Dairy drink with fennel and mint

,ElOBra Cyn Ha KegMpe C 3eneHbio M proom »
DOVga Kefir-soup with greens and rice 5 .

Oepyx Okpoluka Ha arpaHe

KENG-MONOUHLIR HANKTOK, JANEHL, CRENMEA OFypeLl [KMENBMONOHHLIR HANWTOK, BTBAPHAR OKDpOLLKa Ha KBace

Ovdukh ; TEARINHE, CRER IS orrpu_u, BENEHS, (OTBADHAA TENATHMMA, KBAC, CHEMME OrypLLL,
vau Dairy drink; greens, fresh cucumber pefHe, RO, Cnew9 AR R e

Okroshka on ayran pkroshka on j(vas
(sausage, dairy drink, fresh cucumbers, sausage, dairy drink, fresh eucumbers,
greens, garden radish, eqqg, spices) greens, garden radish, egg, spices)



XonogHbie 3aKycku U canatbl M3 poibbl  Fish cold appetizers and salads

Accopt peifiHoe Ocerpra

YOk KOMMEHBIN IR 1K, CoMra CaBoConeHan rOPRYEro KOMHeHMs
s . ; Hot smoking

el smoked oil cold sroking, salman ght-salted
[ &

e

N

0 S

MacraHan poiba Yropb KOmHeHbIA

XONOAHOMO KOMYEHMA |Smoioad eel fm el

CDH N CEMbE, KAQTOSENE, MHOH, MPaHaT, yrRpon,
butter-fish

with boiled potato
herring, potatoes, lernon, pamegranate, dil,
wlives, red onion

Canar «Llesape» c cemrom Tennbit canar «Pykkona» Canar «Mopaxoit bpuan

cemra crabon mnn s eraemcamm KPRBETKH, mrpmue KPEBETKH, KOKTEANE

cip uf Tapreaas s A canaf PDPCKOR, MIKC CANST, OV 1AL

rpa:um Mar_w:l:l T@l aptess me,u,pm:ﬁ :ﬁtcmm -e Sa]ad ((Sea breeze»

«Caesam sala cocktail sea, tails tiger, mix  salad, shrimps, sauce
salmon KN’arm salad ula i i i

light salted salman, "lceberg” lettuce, with Shrim

armesan choese "Caesar " zauce,

croutons, lemon, black olives gén.mps royal, salad, Parmesan cheese. pine: nut,

Ay sauce, cherry, Balzamik vinegar

Cana1‘> C KpeBETKaMH

riar s Elpkiaia i i, Canat «Ckaska oxkeaHan
coye «Lléadpem ith A T AEORTIGN T PO, BaBANK, ECHOK, r.mra r_nmu DCETHMH OTHARHAR, MKDA KPACHAR, KapTOdEnt,
Salad «Caesar wi rawns MAMOM, canaT_nARCBeprs, Myk NODER, QMNEKOROE MACHD FYKYYEE, S0, SENEHL, MAROHES
pravins, letluce eebarg, Pamaﬁae salice sCaesars, Salad {(OCEGI'I Falry talen Salad Kl(hazaﬂ?
clives, lemon, crottons missels, squids, tiger, qarlic, lermon, salat leaf, onion, olve ol ' mussels, squids, tiger, garlic, kemon, salat leaf, anion, olive ol



XOHOAHbIe 3aKYCKM 13 MsACa U NTHUDbI

Cold appetizers of meat and poultry

@
Accopmi MsicHoe
KYPHHBIIA PySET, s13bIK v
rOBSDKMIA OTBAPHOM,

6y>KeHMHa 13 roBSIIMHbI

Meat plate
chicken roll,

boiled beef tongue,
cold baked beef

By>eHiHa 113 roBsigMHb! $I3bIK roBSIIM OTBAPHOM Bactypma rosvies

C YeCHOKOM Boiled beef tongue CbIPOBsUIeHHast roBsiaHa

Baked beef B 060s10UKe M3 CrieLpi

cold baked with gariic beef Beef basturma N

Xonogev
Jelly meat

Canatbl M3 Msica M NTULbI

Carar «Kanpua»
TeNATMHa 3anedeHHas), nepeL} Gonrapckii, Lo,
MapMHOBAHHb I MOMMIOPbI, ChIp hapMEsaH,
rpeHkw, canat Aicoepr, MaioHes

« e(E)rice» salad
baked veal, bell pepper, egg, merinated cucumber,
tomatoes, croutons, Pam'_\esan cheese,

$13bik GapaHmi1 oTBapHOM
Boiled mutton tongue

Ternbi canar «

Iceberg lettuce, mayonnaise

Canar « [He3po»
9une KypuHoe konyeHoe,
A3bIK FOBSXMM OTBApHOM ,
SWULO NnepenenuHoe,
6onrapckuit nepeL, ketuyn,
MaunoHe3

Salad «Jack»

smoked chicken meat, tongue beef
boile , boiled quail egsg, sweet pepper,
ketchup, mayonnaise

(&

940p

100/100/

dry cured beef in spices L AN 3
KypuHbiit pynet
Chicken roll

(&)

s

Salads from meat and poultry

Tennbitt canat ¢

KYPMHOM MeyeHbo TO

neleHb KypuHas MoMmaopsl «Heppu,
.LLIaMT, KOHC. canat «PyKikona, yKeyc

«l Ib3aMMK, ONIMBKOBOE Mad10,

COyC MeroBbI, cbip «l lapMesaH

Warm salac il
R
%lag@,%sg&mﬂkomﬁfw '

Canar «Llesapb»
PUHOE Pusie 3aneyeHHoe,
canat «Aicbepr», rpeHku,
NOMMOPbI YeppH, COyC
«Llesap, cbip «TlapmesaH»

«Caesar» salad

baked chicken fillet, «lceberg» lettuce,
cheese Parmesan, croutons,
cherry tomatoes, sauce «Caesar»

b»

TeNATUHA MAKOTD, COyC « [apTap» MUKC canar,
COYC MefIoBbI, MPMBbI LaMM KOHC,

yKeyc «banbsamuiy, coyc «Tepusiki

Warm salad of "Dadla”

veal pulp, Tartare sauce sauce, salad, sauce honey,
champl?non mushrooms, Balzamik vinegar,
sauce "Teriyaki

Canar «Onvebe O
151 rypMaHa»

urie Kyp1HOe KOMYeHoe, PakoBble
LLIGMKH, S3bIK FOBSDKMIA OTBAPHOM, CBEXME
1 MapYHOBaHHbIE OrypLibl, AMLIO KypyHOe,
3€/1eHbI ropoLLIEK, MOPKOBb, MalfoHe3

«Olivier gourmet» salad
smoked chickén fillet, crayfish tails, eggs
boiled beef tongue, fresh and marinated
cucumbers, green peas, carrot, mayonnaise

Canat «CronmuHbiim
KypHHOE Qiie, KAPTOdErTb, MaPUHOBAHHbIE OTyPLIbl, SILIA, 3eMleHbIi FopoLLIek,
MOPKOBb 3eJ1eHb, MaroHe3

Salad «Capital»
chicken fillet, potato, pickled cucumbers, eggs, green pea, carrot, greenery,
mayonnaise



lopsume 6moga v 3akycku  Hot dishes and appetizers

Xavanypm
no-Agxapcku
Adjarian
Khachapuri

o | Xauanypu
no-Merpenbckm

Megrelian
. Ikhachapuri

O

)Kém beH rpubHOM

FPHbL WaMNHHEDHE, e
1ANEYEHHLIE B CMETAHHOM

coyce

Mushroom julienne

baked in a sour-créam
sauce mushrooms

CynyryHm xapeHbii
B CyXapax

€ BPYCHUYHBIM

COYCOM 1 |

Fried breaded
suluguni cheese
with’cowberry sauce

KyTab c 3eneHsio KyTtab c macom
Kutab with greens | Kutab with meat

Q!

Kyrab cThikBoi | Kyra6 c coipom
Kutab with pumpkin | i¢,tab with cheese

Ol ©|




MNepBble 6nioga  Soups

Mepsbie 6niopa 13 osoweit / Vegetable soups Mepstie 6niona s MopenpoaykTos /

Seafood soups

—

Kp ewczn M3 rpuﬁne Kpem-cyn 113 ThikBb! Kpem-cyn va cemm Yxa
rpnB WaMTHHBOMLL, ERMBKM, TTLIKEA, CMBKA, YK PENHATEI, Censmeped, ML TR IDRCRE CTIMAIRY, iAW u:etpnua cemra, Cy/iar, nq:eaeﬂm
ny punqa‘mw ¥rpan ThIHE. CEREKA, TPEHIA, KO, HMEHPR. BENEHL
101 Cream soup of I@‘

Pumplqn salmon ({-I-SEIJS ukhan l
«Mushrooms soup e o L e fich
cream Gﬂeam,..sm]p : Saliidry, N0, Camols, cream,| man SO -
ehampignon mushrooms, eream, pumpkin, onion, celery, pumpkdn sunflower seeds, sturgean sakmon walleye shimp camots
anions, fennel toasts, ginger rool, greens

Mepebie 6noga m3 NTULb /
Chicken soups

Cyn-naniua ¢ Kypuued

gzgmpmne Ml:clrip't KIO cym?empuubl

Chicken soup 101 &mmm ok fr h e
. rZa soup irom a hen

bouillor, chicken mm'L fice: Azmmm pefmens dumplings with

Mepsbie 6niopa us maca / Meat soups

Cyn «XapHo»
FIEAMESIA TOMETHIA CYT] HE TORRNLEM
EyTILOME € MACO kY TEARTIHM| M PCM

s TOI

M CMETAHOM

«Borschy» with meat «Kharchon soup Io‘ Wk; R f
and sour-cream sicytomato saup B «Solyankan 01
ith reat of veal and rice -mix Soup
meat broth, wientrs, sausag:e bacon,
pickles, femon

Kiopaa cyn 1z BapatiHl

AsepbaiIMaHCe NERbMEHH ©
Baiiiiee

Kyurza soup from mutton
Azerbaijan pd'rEenis durmplings
with rutton forcermieat

Cyn «Coomvan i arverka | Cyn ol i

mmntmxa,ﬁymonnsﬁq:mmh Baparia MPWD‘*HM ‘ %mmwmﬂ{mnemmh
«Soyutma lamb soup . ol & St e

a shin of a lamib, broth from «Pitin soup «Djushbara» soup
mutton, onions [ 1 nlihn'lnr_:'ln_L:mnfat m rﬂ'ncbq:eas ﬁﬁ% srmall Azerbagani




Bropbie 6nioga  Main course

Bropsie 6nioaa Ha napy / Second courses for a couple

- . I" .rr'.l“
= R
OcetpmHa Ha napy ICeMm Ha napy [opapo Ha napy Cubac Ha napy (Dopenk peuHasi Ha
Sturgeon boiled Steamed salmon The dorado is boiled ! Seabass boiled

napy
Trol?.lt ofboiled

Cynak Ha_napy (e Komnetl 13 cygaka Kotnets! kypuHbie LibinneHok Ha na Kotnets! 13 Tensmukibl
niope Ha napy Ha napy c niope Chicken of boi :gni;%prgif gTBE‘;S}?:ﬁ
Waleye steamed with  Walleye cutlets fora  Cutlets chicken on Cutlets from a veal
mashed potatoes couple couple are steam

Bropuie 6ntoga 13 peibel / Dishes of fish

Q|

lpebeLuxm sxapeHsie ¢

= q Turposble KpeeeTkM HapeHble

T@ l cooesﬁﬂaz-g;ggﬂ PRRGa T TRk oy e
Fried scallops T : :
o ? iger shrimps fried
geml:;!gsug _sh_rim_Pﬁ, parsley, garlic, cognac, marinade,
juicy Thal sauce

rREBewkM, KPEBETRI THIDOBLIE,
nepey Gonrapekmin, AyK, COYE Coenbi

. S e ) e .i,
Cemra xapeHas Cemra 3aneveHHasi d)openb pagyxHas | Cubac sxapeHbii Hopago »apeHas
Salmon fried CrpHGani = e ) - cont N |

CEMId, Chip «raynan, WamiHHbOHb oo e - h Sea ss i
The salmon baked ml Ii!nebowd' " 'DI| l Fried whole dorado

wﬂfh rnéjslal ms
asaimon, Louda cheese,

champignons
[

. NN - ;
Komnersi 3 cynaka  |Mammycxaperbiit | Kopiotuka skaperas | Kpesetior urpogbie
APperbie Fried Halibut Fried koryushka € OBOLLAMM
Cutlets from pike-perch Tiger shrimps with

vegetables




Bropble 6nioga  Main course

Bropsie 6nioaa u3 ntuusl / Chicken course

[ KEPTWEJ'EM ulllaron PerMaTLIR, MO MMEOPEL, onusmﬂn

C]'!lcken «Cutlets Kievs»
th «Chateaun potatoes

MACAD, 3ENEHL

«Dzhudzha govurman
chicken, potatoes, ofion,
tomatoes, olve oil, greans

N ] wa rosypMan |
Kotnersi kypursie LibinneHok-Tabaka Kornera no-Kirescion SM‘E napmwht&M » Ol
ROpEtiaie Cjicon [O Chicken -tabaka IO

F“ed ChIC!(En ; chicken flattened, pressed and
rissoles with rice grilled on a pan

Bropsie 6ni0aa 13 maca / Meat course

4009

200rp

Apab Campan Tensmdna no-gomMaluHesy KoTtneTs M3 TenaTUHLI
rennmga NOMHAODA, HAPEHAN TEMATHHA, MyK, KSPTOGED, HapeHble C KapmmeneM
nepew Bonrapckmn
et 'Eapmemh o‘ rioMMaopsl, nepet Banrapaa wAHnaxon
:enenhb £ Horme style veal Ol Frlf?_]d \ifgaLnssmes

ab anda witl aho» potatoes
wzalJ matoes, bell peppe roasted veal, onion, potatce., % BP

eqgplants; potatoes, gr ﬂ-ns

o

MaHTbI M3 TeNATHbI [NnoB no-Yabekckm XuHikanu no-Tpy3uHckd
pyfIEHHAA TEMSTHHA € KYDIIOKOM Pilaf Uzbek styl Al no-Aaepﬁaﬁ,qxaHGm dapuy b3 BapaHmtsi, YeCHOK
Dumpli f veal 0N Jopul ) Te AT Khinkali Georgian style
d-.oprgea IVESW% ;f ; Khinkali Azerbaijan Style  |forcemeat from mgutton, gtyarlic

with fried forcemeat from veal

Boipesia no-Lapaii Comaam 'l:ermuﬁbl c Ibm:-Bba Aaproe no-Asepbarmprarick

rOBAXER BRIpEia OfwapeHHan 1 HI-ﬁHthMCO\,tOM WEADEHBIE NEUEHS, Moukk, ceppue Bapanin | xapeHas BapariHa, kaprodent, eners
JANEYEHHARA B JyXOBKE C rpuanes Wamn, TR MDNEHS, COYC NECHONHbIA, WGiap | © KEPTOBENEM, KyPEROKOM R t Azert IJEI'IST I

il s Soyutmna from veal with Dzhyz-Byz "Apples on-kaviazki" | fied mutton, potato,
ROBStSIIhanfMEFTSﬂI’mf]E . r SaLce wmm heart of greeneny
beef cutting baked in an oven ginger mutton with a potato, fat-tail

with o H weal shin, sauce garlidy, ginger
tormatoes



Bropble 6nioga  Main course

Bropeie 6nioga 13 msca / Meat course

R TOLLIrL, SOl

9508

. lagarp*

Taxra-TosypMa va Baparirs!
Baparsa, anema, YK, KalllTaH, nepey TYLLEHOE MSCO STHEHKE C OBOWAMM W nmmcs“mrpaﬂHblMH
BANrapadeA, NoMWIDPb|, 3enest, TeCTo SEEHEO JIACTEAMM
ta-Govurma from mutton |Hashlama from lamb Bapww 13 BapaHHHL! B CEEXAX
L#m;ﬂ,dmwmmm stewed lamb with vegetables and BUHOFPAAHLIX MHCTEAX
tomatoes, greens, dough greens Délria
mutton forcemeat

in fresh grape leaves
Bropeie 6nioaa 3 osouteit / Vegetable course

“Kapetbie rpubeoi L - . Pary osowHoe
WamMNHMHLBOHLI & Y KapTodens, MOpKOBb, Kabaukw,
C Ka pTOCDEﬂEM KAfNyETa, 38AEHbIM MOpoiLiek

M NYKOM

KOHCEPBHpOBaHHEIR, NepeL
Bonrapckni, NoMUgopW
Fried champignons £

with potatoes Vegetable ragout

o potatoes, carrot, squash marmows, ¥ ’
and onmon cabbage, canned green peas,
bell pepper, tomatoes
Amxab Canpan Adjab Sandal
nomMaops, baknaxkaHs, veal, tomatoes, egg-plants,
Bonr. nepey, kaprodens, potato,
3eneHb greenery

F k 150300

LLaLnbik 13 OCeTpUHbI
Sturgeon shashlik

5200 )

wrt /30t

Cubac xapeHbii Ha

HHAH Hg BeEpTENe BepTene LiesikoM
g Seabass fried on a

Fried on skewer whole trout | spit entirely

Hopano xapeHas Ha
BEpTeSie LIefIMKOM
Th%?ofado fri

on a spit entir

Kapn xapeHbii Ha yrasx
Fried on coal carp




bnioga npurotoBneHHble Ha MaHrane The dishes prepared on coals

Briloga 13 nTuubl, npurotosnerHslie Ha yrnsx / Charcoal-grilled chicken

Lawnbik M3 kypuul LLlawneik 13 kypLp! Jliona-Ke6ab LLlawwbik v3 MHEeMIo
Ha KOCTOYKe Y01 no-Typetiki o 13 KypuUbl ro1 | Ha KOCTOUKe YG‘
KypHHOe (e =
i i g . 7 Chicken i
Chicken shashlik iﬁi}] I_esttyle iy hachil Cyubjateshak Turkey shashlik

Lbinnerok
Ha MaHrane TO'
Grilled on brazier

chicken

LLlawwnbik 13 carHOM
KOpeHku

Lawnsik M3 Tensuben
rPYBMHKM

Veal brisket shashlik

LLauunsik 13 Tensuseit
MAKOTH

Veal shashlik

UJal.l.lJ'IblK M3 TeNsuben
MKA

Ko
Veal loin shashlik

’ N

JTona-Ke6ab

LUawuibix 13 cauHomM L lauwibik 13 GapaHbeit LWawnsik 13 6apaH|;e151 LUawnbik 13 6apaHbmx
MSIKOTH 13 GapaHuHbI MSIKOTH KOpeii pebpeiLLek
Pork meat shashlik Mutton Lyulya-kebab Mutton shashlik Mutton loin shashlik Mutton ribs shashlik

R f‘ i N L ; ’ ’ :

Lawnkik 3 6aparmtbl | LLlawnsik 13 6apaHbeit Llawnbik 13 LUawnbik 13 6apaHbux | LLawnbik
«CeMeukm» reyeHK € KyproKoM 6apaHbero kypgloka CEeMEHHMKOB 13 BapaHbero si3bika
«Seeds» Mutton liver with fat-tail Mutton fat-tail Mutton testicles Mutton tongue

mutton shashlik shashlik shashlik shashlik shashli



Bnioga npuvrotoBneHHble Ha MaHrane The dishes prepared on coals

Lawnbik 3 6apaHbux LLlawnsix 13 6apaHbero ceppua LLlawunbic 13 Gapanix nodex
BHYTPEHHOCTEM i i
nequE e Mutton heart shashlik Mutton kidney shashlik
CeMEeHHMKH

Mutton innards shashlik

liver, kidneys, heart, testicles

Bniopa us osowen, npurotoeneHHsie Ha yrasx / Charcoal - grilled vegetables

60p

wT/20rp

802

lwr/20rp

LU Wawnbic s ygmy( | LU

R y@| prkie @ [oaee oy R, )
Tomato Kypnlo i Sweet pepper Bitter pepper
shashlik shashlik shashlik

on fat tall shashlil

150/20rp

LLawmnbik 13 rpubos LLlawneik 13 ‘ Jhons - Kebab
LUAMIMHBOHBI CBEXME C KYPLIOKOM KapTodens M3 KapTO(DEﬂH
Mushrooms shashlik &Y RRIGROM Potatoes lula-kebab
fresh champignons Potato with mutton

with mutton fat-tail

fat-tail shashlik

Campkm / Sadj

Mopaua Ha yrnax [/ Feed on coals

4 ¢ i . ‘ i i g o
-Ke6ab v3 Kkypmub!

mmﬂ 4 K{P Lb 2 Ca;:pKH ;(ﬁ :Ep TENSTHHI % -Kebab us cenr
JTyK, NoM1Iop, Bonrapciodit nepetl, | baknaxar, neped|, bonrapa Gama)xaH YK, nommqop nepeq,
OCTPbIA nepesq,a rpaHa'r nasag.: m{mﬂmﬂmm FpaHaT, rpakar, fiasalu
Chicken Sadz-Keba

chicken meat Veal Sadj-Kebab ssa,?mmj Kesllj-.amapcif pgatatos,egglmon artt,

veal, potatoes eggplants, tomatoes, | onion, tomato, ranate,

sweet pepper, tom.%oes fresh bell pepper, hot pepper, mutton s b Gad-alats
ht|>1t pEppeké greenery, unleavened | fat- tail, pomegranate, lavash P

Camx-Ke6ab v Baparbeit

MAKOTH

Baparira, kapTotens, baknaar, )
nepet| 60nrapcmv| MOMUOP, , pCiai,
OCTPbIF NEpeLy, rPaHar, NagaLll nonw:op OCTPbii Nepew, I‘paHaT

Mutton Sadj-Kebab Mutton Sadj-Kebab

ms‘ utt’eeton potatotomegaiopeslan?es mutton, potato egg-plants,
sweet pepper, tomatoes,

hot pepper, greenery, unleavened

wheat cake

pepper,
hot pepper, greene: unleavened
wheat cake 4 3



[apHUpbI  Side dishes

Kaprodens oteapHo#
Boiled budkwheat Boiled potatoes

8, s

prodent «AHnaxon
«Chateaun potatoes «ldahon potatoes

Coycbl M NpunpaBbl  Sauces and spices

Amimka
Adjika Xpew,
Horse radish
MatioHes
Mayonnaise Tkemanu
4 Tkemali

Coesbitt coyc

Soy sauce Yecrounbiit coye (£
Hapwanab Garlic sauce :
rpauap'ronuﬁp COYC Tap-Tap 30 ;
Narsharab o
pomegranate sauce Ta r"Tar sauce =

CmeTaHa
Sour - cream

Xneb Bread

JNagaw (ToHKKi1) Jleneluka nweHmyHas Xneb pxaHo#
Thin lavash Wheat flat cake Rye bread



<Dpy|<1'b| Fruits

Dpyxrossiit pecept AraHac
[Fruit dessert Pineapple

Apbys Obitin [paHaT oYMLeHHbIA Xypma
Watermelon Melon Hulled pomegranate |Persimmon

Hecept Desserts

o)

BapeHse Topr Jla6-natm Maxnasa | LLlexepbypa

B AccopTHenTe Pie iri b b O Pakhlava Shekarbura
ENan YEPeLlH, BHLLHA, it

FReLKmHan %pex. K3k, Kiybumka, nL-InarI\?:r_!?!r?:Rlaisin

exennka, abpukoc, posa, cnuea

Jam for choice

white cherry, cherry, walnut,
dogwood, strawberry, apricot,
blackberry, rose, plum

; g o
sk |3«,’ oy

I MopoxeHoe B accopTUMeHTe

lce-cream assortments S6noKo, 3aneyeHHoe
€ MEOOM W OpexamM1
C BRPEHLEM Baked apple with
with jam honey and nuts
C OpexaMu
I with nuts $l6noko, 3aneyeHHoe
, | € caxapHo# nynpoi
€O CIIMBKaMM At | ¥ KODHLIEN
: | Baked apple with sugar
with cream pnwdergp cinnamogg

C OpyKTaMK
| Mﬂlyffu—::ts




lopsume HanUTKKM  Hot drinks

Yart yepHbIi

Black tea

Yai yepHbliA

Black tea
Yai dﬁrl-nmahm Har "'ePHl"M
cbinienwo, STcIOE TIOpE, € MANMHOM ¢ bepramoTom
Smﬂmﬁo&awuﬁ e o&nenuxa Manmanﬁmm g Black t ith b t
Son ack tea with bergamo
ﬁm: rr.us_ur:PFk! Wlﬁ'l & mﬁw apple,
iy d ot ”‘?“s,mp Havt q%prtH
(AzepBaiigxaH)
lack tea Baku
Azerbaijan

Yaii yepHbIiA

Black tea Baku

Yart yepHbIH
(Asepbanpxan)
C rBO3AMKON

v 7 HEH 42 J
aHarns PpyKTH m-u_ﬁmph\, MM, 0K, METL MATA L}au {waka)
i p ident fruits inger tea
Tea fruit «lmy ginger, lirme, leman, horey, mint Tea {cup)

Camosap
Samovar

& «BocTtouHstit yronok»

«Vostochniy ygolok»

AzepbaitgxaH) ¢ MaTo

Black tea with mint

Yati ¢ A pai Yak «HrogHbi Muakon with mint
Manuma, ki, uBpHAR mopu,qma, xpauun = i
Mﬂ;a e, wah Yat yepHbiit
ity o s EA (Aszepbaiigxan) ¢
OQ‘BFK}L CINNamon qaﬁpequ
Black tea with chabrets

&
©
©

Yait 3eneHbii
«BocTouHbi yronok»
Green tea
«Vostochniy ygolok»
Yai 3eneHbis

Green tea

Yait seneHslit c
yabpeLom

Green leaf tea with chabrets

Yaii seneHsii
C KACMMUHOM

Green leaf tea with jasminé

Yali seneHblit nMcTosoM |
C MSATOM

Green tea leaf mint

Kode no - BocTouHoMy
Coffee «Orientally»

Koge «Jcnpeccon
- [eoiHol

Coffee «Espresso»
Double

Koge «AmeprkaHo»
Coffee «Americano»

Kode «KannyuuHon»
Coffee «Cappuccino»

Ko¢e «JlaTTes
Coffee «Latten

Kode «[naccenn
Coffee «lced»

Kode «Aipuiin»

Coffee «Ayrich»

|(0¢e «lpannexn
Coffee «Frappe»



lopsume HanUTKM

Kutarckuii
Meit ry Xya bao
X3PAKTEPHBIA PO30BLIA APOMAT, MEOBLIA BKYC

C NeKHM fbiMHbIM OTTEHKOM

mr;dgml,gl Hua Bao

amnn,honey%w%aslbghts‘ndqﬂam

700Mn
510¢
700mn
700mn
700mn

Te lNyanb UHb
LBETOYHLIM apOMaT C HOTKaMU C4peH

Tie Guan Yin
ﬁomescegltwr%mmsoﬂ!ac

LIJy My- -3p B MaHRapuHe
EHBBEU.[E!C!'BM
GMLLPHWODH’MVBMBWWIDB

élpsu PU er E ndarln

deanse the
Ha Xyn [Mao
ryBokmit apoMaTcmxam CyxoPppyKTOB

Da Homﬁ%P

of dried fruit

JIn YUxm Xyn Ya

OYeHb MAMNKAA , C GPYKTOBLIMIU HOTKIMH
M METIOBLIM NEPENEoM

Li Zhi Hong Cha

very soft, thhﬁun'mtﬁardhoneyuveuﬂw

Monu Xya Ya

TOHKME| APOMAT JKACMMHa, LBETOB M dpykToe 5102
Moli Hua Cha L
delicate aroma of jasmine flowers and fruit

Bbe3ankorosnbHble HaNMUTKH Softdrinﬂks_

«Koka-Kona»/«Crpasims/
«Sprite» / «Coca-Cola»
Tonwmk «Schweppes»

MuHepanebHas Bofa
npvpopHas «[opHas»Heras. 1002
Water mineral e
«Mountainx still

MunepanbHas nevebHo-
cronosas soga «Cupab»
[MpemuyM razup./Heras.
Water mineral «Sirab»
Premium sparkling/still water

@06

HaTypanbHas MuHepanbHas
CTONOBaA Boa

« EaﬂaMﬂbl » raa/weras.
Mineral water

«Badamli»
Carbonated/Still

©

Hot drinks

Yal B acCoOpTHUMEeHTe

. v

amma with chocolate-peanut

bread, chocolate and dried fruit

My -3p 10 net

ME[IOBbIX HOTOK b1 OPYKTOB

Eobu Pper lemon

Ioophoneynotﬁ
l'y Wy Xyn Ya
s, LIOKOTR 1

red , with notes of

MonouHsIi ynyH

Komnot «[apsi KybaHu»

K347, $peiiX0a, BULLIHA

«Gifts of Kuban» compote
(dogwood, feijoa, cherry)

Jlumonap «Hataxtapun
(rpywa, TapxyH) Mpysus
Natakhtari lemonade
(pear, tarragon) Georgia

Cok «Ceenn» s accopTUMMeHTe
«Swell» Juice in assortment

SHepreTHYeckui HHI‘IP‘ITOK
Hell

Ly lNy-ap B nuMoHe

GyKET NMCTEEs, LMTPYCa € apoma'rDM
Kunamo-opemmm

KpacHbIH , € HOTKaMM pXaHOIo
CyXDQ)pYK‘I’D

GU Shu HongeCha

cyxm)pyncroau OpPEexoBo -
PU rh ar
with Lheam?m of ln %and%ut caramel palette

BKYCMOJ'D‘HI:'MCJ'IEH(GMMBMI’HO
FOOMA
LSS/ -
A Jln Wans
€ POMATOM MOPHLIX LBETOB W Srof
And Li Shan o
fragrance of mountain flowers and beries

XKeHbwens
TPAIALMOHHLIA YKPETIOU
Gmseng

traditional firming

Mopc AOMAaLLIHMWI
Fruit—drink home-style

MonouHsle KokTennm
B acCopTHMMeHTe

Milkshakes

in assortment

©

Cok cBexeBbbDKaTblM Juice freshly squeezed

AHaHacoBbIH
Pineapple

AnenbcHHOBbIM
Orange

[paHaToBbLIM
Pomegranate

By

W

@
o

[ perndpyTOBbIM
Grapefruit

JIMMOHHBIM
Lemon

MopkoBHbI
Carrot

|

Cenbpepes '
Celery
A6nouHbIM
Apple

16104HO-MOPKOBHBIM
Apple-carrot



