OCHOBHOE MEHIO | main menu

CAJIATHI | salads

Mouapenna c ToMaTamm 2301 570.-
Mozzarella with tomatoes

Po30oBbie TOMaThl, MOLAPEsIa U PyKKOIa C COYCOM NecTo u 6anb3aMuyeckmnm
kpemoM | Pink tomatoes, mozzarella and arugula with pesto sauce and

balsamic cream

% ButaMuHHbIN canaT (Baxop) 1507 210.-
Vitamin salad (Bakhor)
JIErkuit canar m3 KarnycTtbl n CﬂBﬂKOVIV MOPKOBMU, 36I'IpaBJ'IE’HHbII;I YeCHOYHbIM
macnom | Light salad with cabbage and sweet carrots, dressed with garlic oil

% AUMyyK 1507 320.-
Achichuk
Y36eKckuvi canat u3 po30BbIX TOMATOB, PEMNYaTOro /1yka, CTPY4YKOBOIro
nepua v apomMaTHoro 6asuanka. TpaagnymoHHo nogaércs k naosy | Uzbek
salad with pink tomatoes, onions, pod pepper and fragrant basil.
Traditionally served with pilaf

% 3akycka u3 neYéHbix 6aknaxaHos (Jdyansaw) 25° 330.-
Baked eggplant appetizer (Dudlyash)
3ane4yéHHble Ha yrisx 6akniaxaHbl, C1aAKuMA nepeL u ToMaTbl C Y4€CHOKOM
napomaTHou kuH3ow | Eggplant baked on coals, sweet pepper and
tomatoes with garlic and fragrant cilantro
Mpeyecknit canar 3501 420.-
Greek salad
Knaccuyeckuii canat us cnagkoro nepua, TOMatoB, OrypPLOB, KPACHOIro /lyKa,
Mac/IMH, OJIMBOK, Karepcos, chipa peTta u rpeHok | Classic salad with sweet
pepper, tomatoes, cucumbers, red onions, olives, capers, feta cheese
and croutons

% Canar 13 CBEXMX OBOLLel 3007 345.-
Fresh vegetable salad
JIErkumii canat M3 po30BbIX TOMATOB, OrypLOB, CaAKOro nepua, Peamca,
KpaCHOro 1yKka u KuH3bl. 3anpasnsercs gepeseHckum Maciom | Light salad
with pink tomatoes, cucumbers, sweet pepper, radish, red onions and cilantro.
Dressed with rustic oil
Canart c pyKKOJ/IoM U KpeBeTKamp 2007 750.-
Salad with shrimps and arugula
Pykkosa ¢ 06XapeHHbIMU KPEBETKaMuM, TOMaTaMu, OrypLamMum 1 CbipoM
napmesaH nog coeBo-6aab3amMmyeckmm coycom | Ruccola with fried shrimps,
tomatoes, cucumbers and parmesan cheese under soy-balsamic sauce
Llesapb c kpeBeTkaMmm 250r 690.-
Caesar salad with shrimps
Canat poMaHo ¢ 06XapeHHbIMU Ha rpuae KpeBeTKaMu, PO30BbIMMU
TOMaTamu, rpeHkamm, CbipoM napmMesaH n coycom Llesaps | Romano
salad with grilled shrimp, pink tomatoes, croutons, Parmesan cheese
and Caesar sauce
Llesapb ¢ kypuuem 280t 520.-
Caesar salad with chicken
Canat poMaHo ¢ 0bxapeHHbIM Ha rPUIe KypuHbIM pune, po30BbIMU
TOMaTamu, rpeHkamm, CbipoM napmMesaH n coycom Llesaps | Romano
salad with grilled chicken filet, pink tomatoes, croutons, Parmesan
cheese and Caesar sauce

% Y36eKCKUIM CanaT U3 HEXHOMN TENATUHbI 1507 325.-
c oBow,amu (J1azzar)
Uzbek salad with tender veal and vegetables (Lazzat)
Y36eKckuii canat u3 HEXHOM TeNSTUHbI B TOMaTHO-COEBOM COYCE C MepbsIMu
3e/1EHOro Nyka, Orypuamm n apomMaTHo kmuH3ovi | Uzbek salad made of tender
veal in tomato-soy sauce with green onions, cucumbers and fragrant cilantro

%9 TalUKeHT 60T 330.-

Tashkent

3HaMeHUTbIN y36eKCKmii canat m3 OTBapPHOM TENATUHbI M COYHOM peabKu
C rnepenenvHbIMU SALAMU, XapPEHbIM JTyKOM 1 MaliOHE3HbIM COYCOM |
Famous Uzbek salad made of boiled veal and juicy radish with quail eggs,
fried onions and mayonnaise sauce

Canar ¢ A3bIKOM 1 PYKKOJION C OPEXOBbIM cCOycoM %07 450.-
Salad with tongue and rocket salad in nut sauce

Kycoy4ku Tensybero si3bika 1 pykkosa Mnos OpexoBbiM COyCOM. YKpaluaeTcs
TOMaTamu v CbipoM napmesaH | Pieces of veal tongue and arugula under
nutsauce. Decorated with tomatoes and Parmesan cheese



3AKYCKM | starters

w5 Ka3bl no-y3bekcku 80/10r 395.-
Uzbek-style kazy
LoMaLLuHsAg OTBapHas ko16aca n3 KOHUHbI € 406aBeHMEM apOMAaTHbIX crieumi |
Homemade boiled sausage made of horsemeat with aromatic spices

% Ka3bl no-TaTtapcku 80/10r 395.-
Tatar-style kazy
JlomalLHAS CbipoBsaeHas ko16aca u3 KOHUHbI C o6aBAEeHNEeM apOMaTHbIX
cneywii | Homemade raw horsemeat sausage with aromatic spices

AccopTn U3 MACHbIX AennKaTecos 200/70r 850.-
Assorted meat delicacies

Ka3bl no-1atapcku, Kasbl No-y36eKCKu, HEXHbI KYPUHbIA PyneT, OTBAPHOMU
FOBSIXUI A3bIK, MSICHOWM PYNIET C MOPKOBbLIO, FPELKUMU OPEXaMu 1 CbIPOM
CynyryHu, aHrenmk. [1ogaércs ¢ KpacHbIM 1 3e/1EHbIM COyCOM TKeManu |
Tatar-style kazy,Uzbek-style kazy,tender chicken roll, boiled beef tongue,

meat loaf with carrots, walnuts and suluguni cheese, yangelic. Served with

red and green tkemali sauce

[JoMalHne coneHbs 3007 410.-
Homemade pickles

KBaLlueHas kanycTa, CONéHble OrypLbl, 6O4YKOBbIE TOMATbI, CONEHBIN

nepeL, MapMHOBAaHHbIE TOMATbI YePPU, MAPUHOBAHHBIM YECHOK, YepeMLLA.
lMopaétcs c apomaTHou 3eneHbio | Stewed cabbage, pickled cucumbers,

barrel tomatoes, pickled pepper, pickled cherry tomatoes, pickled garlic,

ramson. Served with fragrant herbs

Ceexast 3eneHb 70" 220.-
Fresh greens

AywncTsist ykpon, neTpyLuka, kuH3a, 6asunavk v 3enéHbii nyk | Scented

dill, parsley, cilantro, basil and green onions

AccopTU U3 UTaNbSIHCKUX CbIPOB 3257 1470.-
Assorted Italian cheeses

Kamambep, roproH3ona, napmesaH v Ko ceip. [oaaéTcsi ¢ BUHOrPa[omM,
Kny6HuKoM n rpeukumm opexamu | Camembert, gorgonzola, parmesan and

goat cheese. Served with grapes, strawberries and walnuts.

AcCcopTHM U3 JOMALLHUX CbipOB %07 300.-
Assorted homemade cheeses

KonuyéHblivi cynyryHu, Monogos cynyryHu, yeumn | Smoked Suluguni cheese,

young Suluguni cheese, Chechil cheese

Po3oBble TOMaTbl M OrypLybl 300/50r 495 .-

C YeCHOYHbIM COyCOM A apOMaTHOVI 3€eNeHbIO
Pink tomatoes and cucumbers with garlic sauce and aromatic herbs

% [loMallHsaa MKpa U3 oBoLLeit 50T 325.-
Homemade vegetable caviar
Wkpa n3 6aknaxaHos, LUyKuHW, TOMaTOB, MOPKOBM, Jyka u 6OArapckoro nepua.
lNopaetcs c nenéwkovi potu naporta | Caviar made of eggplant, zucchini,
tomatoes, carrots, onions and sweet pepper. Served with roti parota

3ane4yéHHbIN HaknaxaH ¢ CbIpOM 1 TOMaTaMm 2%5° 495.-
Baked eggplant with cheese and tomatoes

XapeHbii cynyryHmn ¢ ToMaTamuy 140/100r 430.-
Fried Suluguni cheese with tomatoes
lMopaétcs ¢ canatom u3 coyHblix TomaToB | Served with salad of juicy tomatoes

BpyckeTTa ¢ cenbabto M MonopbiM kaptodenem 70r 310.-
Bruschetta with herring and cherry potatoes

LWAYPMA | shawerma

C 6apaHuHoOM 2857 450.-
With mutton

Kyco4ku ob6xapeHHOos 6apaHuHbl C TOMaTamu, IMCTbSIMU Canarta,

MapUHOBAHHBIM JTyKOM, CONIEHBIMU OTYPLAMU M 4ECHOYHbBIM COYCOM

B xpycTaujem nasaue | Slices of roasted mutton with tomatoes, lettuce

leaves, pickled onions, pickles and garlic sauce in crispy lavash

C tenaTuHom 285+ 450.-
With veal

Kycoyku 06xxapeHHO TeNaTuHbI C TOMaTaMu, IMCTbSMU CanaTa,

MapUHOBAHHbBIM JTyKOM, CONIEHBIMU OrYPLAMU 1 YECHOYHBIM COYCOM

B xpycTauem nasate | Slices of roasted veal with tomatoes, lettuce

leaves, pickled onions, pickles and garlic sauce in crispy lavash

C kypuuen 285° 395.-
With chicken

Kyco4ku 06xapeHHOW KypuLibl C TOMaTaMu, TNCTbSIMU CaNatTa, MapUHOBAHHbLIM
J1YKOM, CONEHBIMM OrypLaMu U 4€CHOYHbIM COYCOM B XPyCTsLemM nasaLue | Slices
of roasted chicken with tomatoes, lettuce leaves, pickled onions, pickles and
garlic sauce in crispy lavash



NEYEM | pastry

CaMca c 6bapaHuHoM 1007 200.-
Samsa with mutton

e CaMmca 6ei1bu c TensTUHo 2wr/8or 200.-
Baby Samsa with veal
Kok-caMca ¢ cynyryHu u 3eneHbto 250.-
Kok-samsa with suluguni cheese and greens
Kok-camca ¢ cynyryHu u Tomatamm 15+ 250.-
Kok-samsa with suluguni cheese and tomatoes
Jlenéwka s TaHgbipa '20r 90.-
Flatbread

JIEMUUM U BAPUM | sculpt and boil

% MaHTbl C 6apaHuHOW 31wr./190/307 410.-
Manti with mutton

TpaanUMOHHbIE y36EeKCKMe MaHTbl, MPUrOTOBIEHHbIE
Ha napy | Traditional Uzbek steamed manty

MenbMeHn c roBaamHom 2707 350.-
Pelmeni with beef
lo[arTcs Co CIMBOYHBIM MAC/IOM 1 3en1eHbio | Served with butter and herbs

@ MNenbMeHn C KONYEHbIM TOcoceM 2757 510.-
Pelmeni with smoked salmon

)XXAPUM | fried pastry

Muyya-HOH c BapaHuHoOM 180T 270.-
Pichcha-non with mutton

Muyya-HOH c oBOLLaMK 807 250.-
Pichcha-non with vegetables

Mnyya-HOH C cbipoM '80r 250.-
Pichcha-non with cheese

Muyy4a-HOH C TbikBOWM 180T 250.-
Pichcha-non with pumpkin

@ Yebypek c bapaHMHOWM 1607 250.-

Cheburek with mutton

Yebypek c TenaTuHom 1601 250.-
Cheburek with veal

Yebypek ¢ kypuuen 50r 210.-
Cheburek with chicken

MULLLA | pizza

% BeraHckas c rpubamu 465° 580.-
Vegan with mushrooms
Muyya Ha TEMHOM TecTe ¢ 6enbiMu rpnbamu, BELLEHKAMU, KaPAMENU3NPOBAHHbIM
JIYKOM UM MOCTHbIM C/IMBOYHbIM COyCcOM | Pizza on a dark dough with white
mushrooms, oysters, caramelized onions and lean cream sauce

Maprapura 395" 395.-
Margarita

C p0O30BbIMU TOMATaMU, CbIPOM MOLAPESINAE, COYCOM ECTO U UPMEHHbIM
TOMaTHbIM coycoM | With pink tomatoes, mozzarella cheese, pesto sauce

and branded tomato sauce

KeaTtpo popMapxm 420t 550.-
Quattro formaggi

C cbipamMu MOLapesnna, roproH30.a, CynyryHu, 4eaaep v napMe3aH

n coycom bewwamens | With mozzarella, gorgonzola, suluguni cheese, cheddar
and parmesan cheeses and béchamel sauce

rvuLa ecTs BO BCEX
pecTopaHax, Kpome:

TPL| Apumonn, o
TPK Vegas Kpokyc CuTu, C kypuuen n rpubamm 420t 480.-
TPL| MeTpononuc, With chicken and mushrooms

C Kyco4ykaMu MapUHOBAHHOM KyPUHOM rpyaAKuU, LUAMIMHEOHAMM, CbIPDOM
Mouapesnna, Ko/bLaMu KpaCHOro /iyka n coycom betwamens | With pieces of
marinated chicken breast, champignons, mozzarella cheese, red onion rings
and béchamel sauce

MennepoHun 370r 540.-
Pepperoni

C nennepoHu, Cbipamu MoLapesna nnapMe3aH u GupMeHHbIM TOMaTHbIM COYCOM |
With pepperoni, mozzarella and parmesan cheeses and special tomato sauce

MsicHas 475" 620.-
Meat pizza

C BETYUHOW MapaHesio, NenmnepoHu, Caisamm, Kyco4kamm MapmMHOBaHHOM
TENIATUHBI, NaPMCKOM BETYMHOM, nepeL CTPYYKOBbIA OCTPbIM, CbIPOM MOLAPENa
n pupMeHHbIM TOMaTHbIM coycom | With maranello ham, pepperoni, salami,

slices of pickled veal, parma ham, spicy pepper, mozzarella cheese

and branded tomato sauce

[MywkuHckas nin., 2,
TPL| EBponevickuii



CYnbl | soups
w7 JlarmaH 300/20r 425 .-

Lagman

611040 HaUuMOHanbHOK y36ekckou KyxHu. CbiTHbIV IYCTOV 6y1bOH ¢ 6apaHUHOM,
OBOLLaMU, YCTPUYHbIM COYCOM, 6abSIHOM M JOMALLHEV nanLo. lNogaércs
capomatHou agxukosi | A dish of national Uzbek cuisine. Nourishing thick broth
with lamb, vegetables, oyster sauce, badyan and homemade noodles. Served
with flavorful adjika souce

%5 LLlypna 3007 480.-
Shurpa
Knaccuka y36ekckou KyxHu. ADOMAaTHbIN MSICHOM 6y1bOH € 6apaHberi 10MaTkok
nosolyamm | Classics of Uzbek cuisine. Flavorful meat broth with mutton spatula
and vegetables

MsicHag CONsAHKA C KONYEHOCTAMN 250/30/25¢ 395.-
Meat hodgepodge with smoked meat
Mopaétcs co cmeTaHou n 3eneHbio | Served with sour cream and herbs

Cyn KypUWHbIN € nanwom 2507 320.-
Chicken soup with noodles

JIErKuUU Cyrn ¢ KypUHOW rpyAKOM, MOPKOBLIO M AOMALLHEN /TAMLLIOMN.

Ykpaluaetcs ceexeri 3eneHsto | Light soup with chicken breast, carrots

and homemade noodles. Decorated with fresh herbs

LLlaBeneBbIi Cyn C TENATUHOM 250/30F 285.-
Sorrel soup with veal

lMopgaétcsa c nepenennHeIMu aiLamm, 3e1eHbio u cMeTaHou | Served with quail
eggs, herbs and sour cream

Pbi6HbIN cyn ¢ WadpaHoM 300/25r 495.-
Fish soup with saffron

Yxaunz nococsu cnbaca c gobasneHmem kaptopens, cenbaepes, 60arapckoro
nepLa, TOMaToB 1 AyLIMCTOro wagpaHa | Fish-soup made of salmon and sea bass
with potatoes, celery, bell pepper, tomatoes and fragrant saffron

b Yyypapa 250/30r 365.-
Chuchvara
Y36eKkckuii Cyn ¢ nesibMeHsaMu n3 6apaHuHbl B MPSHOM TOMATHOM Gy/IbOHe.
lMopaétcs co cmeTaHolt | Uzbek soup with mutton dumplings in spicy tomato
broth. Served with sour cream

Xapuo 250/20r 380.-
Kharcho

TPaANLUMNOHHbIV FPY3UHCKMU CYIT M3 TEASTUHbI CO CMEsbIMU TOMATaMu, PUCOM

M apomaTHbeiMu cneumnsimu. [Moagaétcs ¢ aaxukosi | Traditional Georgian veal soup
with ripe tomatoes, rice and fragrant spices. Served with adjika

JoMalHnin 6opuy, 300/30r 310.-
Borsch

Knaccudeckuii 6opLy ¢ HEXHOM TENSTUHOM 1 0BOLaMu. [To[aércsi co cMeTaHou |
Classic Borsch with tender veal and vegetables. Served with sour cream

PyccKkue Lum 250/80/30r 310.-
Russian shchi

LUy 13 KMCAOK KanyCTbl C TENSTUHOM. [TO[AIOTCS C YH€CHOYHBIMU FPEHKaMM

n cmeTaHol | Sour cabbage soup with veal. Served with garlic croutons

and sour cream

MpubHoOM KpeM-cyn 3007 390.-
Mushroom cream soup

HexHbivi kpem-cyn n3 6enbix rpnboB 1 LWaMnmHbLOHOB CO C/IMBKaMM

ukpyToHamu | Tender cream soup made of porcini mushrooms and mushrooms
with cream and croutons




Msico, MapUHOBAHHOE B BOCTOYHBIX CMELIMSIX, MPUrOTOBNEHHOE Ha YI/sX
no y36ekckomy peuenty / Char-griled vinegar-pickled meat following
the Uzbek recipe

LLlawnbik n3 MpaMoOpHOW roBsiAnHbI 401707 1390.-
Shashlik from marbled beef
C 3aMe4YEHHbIM noMngopom n casiaTom Ta6yne/
with baked tomatoes and taboulé salad

LLlawnbik n3 6apaHuHbl 100780t 470, -

C CalaToM Ta6yne M MapUHOBAHHbLIM JTYKOM
Shashlik from mutton with tabbouleh salad and pickled onions

LLlawnbik n3 6apaHbel Bbipesku 109/101 690.-

C MAapUHOBAHHbIM TYKOM
Shashlik from mutton tenderloin with pickled onions

VASILCHUKI

LLaLwnbik U3 TenatuHbl 1007801 470, -

C CaJlaTOM Ta6yne M MAapWHOBAHHbIM JTYKOM
Shashlik from veal with tabbouleh salad and pickled onions

JTlona-ke6ab ns 6apaHuHbI 1°0/80r 440.-

C Ca/laToOM Ta6yne M MapWHOBAHHbLIM JTYKOM
Luleh kebab from mutton with tabbouleh salad and pickled onions

Tionsa-ke6ab u3 TenatuHbl 100801 440.-

C canaToM Tabyne u MapMHOBAHHbIM JTYKOM
Luleh kebab from veal with tabbouleh salad and pickled onions

d3IAaNIWWO0D3Y

MAHFAN | barbecue

MsICO, MapUHOBAHHOE B BOCTOYHBIX CMELIUSIX, MPUrOTOBNEHHOE Ha YINsX

no y36ekckoMy peuenTy. NofaéTcs ¢ MapUMHOBAHHbLIM IyKOM M 3épHaMu rpaHaTa /
Char-griled vinegar-pickled meat following the Uzbek recipe.

Served with pickled onions and pomegranate seeds

BapaHuHa ¢ nykom 80/10r 350.-
Mutton with onions

BapaHbg neyeHp 89/10r 200.-
Mutton liver

TenatuHa c nykowm 80/10r 350.-
Veal with onions

Bbipeska roBsi>Xbs C MapUHOBAHHbIM IyKOM 100/107 390.-
Beef tenderloin with pickled onions

Kypuwua 80/0r 280.-

Shashlik from chicken

LLIawwnbik n3 cémru 99/25r 590.-
Shashlik from salmon
Mopaércsa c nmmoHoMm | Served with lemon

LLlawnbik 3 KpeseTok 80/25¢ 480.-
Shashlik from shrimp
MNopaércs c ammoHom | Served with lemon

CTelk u3 CEMru Ha rpune 60/30/25r 790.-
Grilled salmon steak

oaaércs € CblPHbIM COYCOM, 3€/1€HbIO M IMMOHOM |

Served with cheese sauce, herbs and lemon

[opapo Ha rpune 00r 300.-
Grilled dorado

Mopckas pblba, 3ane4éHHasi C BETOYKOM PO3MapUHa 1 TOMataMm Yeppu.
lNopaércsi c coycom necto u nuMmoHoM [ Sea fish baked with a sprig

of rosemary and cherry tomatoes. Served with pesto sauce and lemon

INionsi-kebab 13 6apaHuHbI 8/10r 290.-
Luleh kebab from mutton

Monaércsi ¢ MapUHOBAHHbLIM JIYKOM M 3EPHaMU rpaHaTa |

Served with pickled onions and pomegranate grains

Jlions-ke6ab n3 TenaTunHbl 80/10r 290.-
Luleh kebab from veal

lMonaéTtcsa ¢ MaprMHOBAHHbIM TYKOM W 3EpHaMu rpaHarTa |

Served with pickled onions and pomegranate grains

Jliona-ke6ab ns Kypuubl 89/10r 270.-
Luleh kebab from chicken

Monaércsi ¢ MapUHOBAHHBIM JTyKOM 1 36pHaMM rpaHaTa |

Served with pickled onions and pomegranate grains

KypuHble 6efpa rpunb ¢ 0BOLL@MM 240/1307 490.-
Grilled chicken thighs with vegetables

KypuHbie 6egpa kappu 170/145r 520.-
Chicken thighs curry

@ LbinnéHok Tabaka Ha rpune 'wv/50/50r 650.-
Grilled chicken tabaka



MuKaHTHble Konbackuy 150/200/30r 590.-
n3 6apaHMHbI N roB4OuHbI

Mutton and beef savoury sausages

lopatoTcs ¢ TyWEHOM KanycTok, kKapTopenem ¢pu, OBOLLAMU U FTOPYUYHBIM
coycom | Served with stewed cabbage, fries, vegetables and mustard sauce

Konbacku 13 6apaHuHbl U rOBALMUHBI 150/200/30r 590.-
C CbIpOM U Bonrapckmnm nepuem

Mutton and beef sausages with cheese and bell pepper

lMoparoTCs € TyLUEHOM KanyCToM, KapTodenem ppu, 0OBOLAMM U FTOPYUYHbIM
coycom | Served with stewed cabbage, fries, vegetables and mustard sauce

Coyc Ha BbiIGoOp:

CbipHbIl, cauebenn, TkemManm XEnTbli, °° 110.-
TKEMau 3eneHbln, TKEMann KpaCHbIU

Cheese, satsebeli, tkemali yellow,

tkemali green, tkemalired

ALXMKA, apXMKa yIrypckas, Haplapab, xpeH, 3°r 10.-
CMETaHa, COeBbIN COYC, NECTO, Le3apb,

TOMATHbIN COYC, YECHOYHbIN COYC

Adjika, adjika Uyghur, narsharab, horseradish, sour cream, soy sauce,

pesto, caesar, tomato sauce, garlic sauce

NNoB | pilaf

% [1noB YanxaHckmi 2507 430.-
Chaihona pilaf
DUpMeHHbIH y306eKCKui 108 n3 6apaHuHbl M prca Jlazep ¢ XENTON MOPKOBbIO,
4eCcHOKOM, 3upoii u bapbapucom | Branded Uzbek pilaf of lamb and rice Laser
with yellow carrots, garlic, zira and barberry.

FrOPAMME BJTIOAA U3 MACA | hot plates of meat

i BapaHbs nevyeHb ¢ s610KkaMm (Ma3zza) 300 420.-
Mutton liver with apples (Mazza)
Bntogo yrirypckori kyxHu. CoyHas 6bapaHbs nedyeHb, 0bxapeHHas B COeBOM
coyce. lNogaércs ¢ 3anedyéHHbiMu 96710KaMu, TyKOM U aPOMAaTHOM 3e/1eHbIO |
Dish of Uigur cuisine. Juicy mutton liver fried in soy sauce. Served with baked
apples, onions and fragrant herbs

= KypuHas rpyaka c osow,amu (Xymo) 2007 440.-
Chicken breast with vegetables (Humo)
brtogo yvirypckor kyxHu. KypuHas rpyaka, obxapeHHas B COeBOM coyce
CO C/IaAKMM MEPLEM M OrypLaMu. YKpallaeTcs nepbamMu 3€71EHO0 /yka,
6a3unmkom u cemeHamm KyHxyTa | Dish of Uigur cuisine. Chicken breast fried
in soy sauce with sweet pepper and cucumbers. Decorated with feathers
of green onions, basil and sesame seeds

% TenatuHa ¢ rpubamm 207 610.-
B COeBOM coyce (3apaBLuaH)
Veal with mushrooms sauce (Zarafshan)
Bt o yHrypckod KyxHu. HexHas TensatmHa, o6xapeHHas ¢ rpmbamm B COeBOM
coyce. [lonaércs co cBexeri 3eneHblo u 3épHamu rpaHarta | Dish of Uigur cuisine.
Tender veal fried with mushrooms in soy sauce. Served with fresh herbs
and pomegranate grains

Kape arHéHka c coycoM bpuHaxan 200/50r 1650.-
Rack of lamb with brinjal sauce

3aneyéHHoe Ha rpune kape arHéHka. [1ogaétcs ¢ pupMeHHbIM COyCOM 13
6aknaxaHos | Grilled rack of lamb. Served with branded eggplant sauce

MepanboHbl U3 Tensybel Bblpe3kn (XaBac) '60/87/50r 750, -
Veal tenderloin medallions (Havas)

MefanboHbl 3 TENAYbEL BbIPE3KM C LIyKUHM U CIMBOYHO-TPUGHbBIM COYCOM.
YkpaluatoTcs Tomatamum v ceexeri 3eneHbto | Veal loin medallions with zucchini
and creamy mushroom sauce. Decorated with tomatoes and fresh herbs

JoMallLHne KOTNETbl U3 TENSATUHbI 160/150/40 460.-
C KapTodenbHbIM nope

Homemade veal cutlets with mashed potatoes

HexHble KOTNeTb U3 TeNSTUHbI C BO3AYLLIHbIM MIOPE U TPIOGEbHBIM COYCOM |
Tender veal cutlets with mashed potatoes and truffle sauce

BedcTporaHoB 13 TeNATUHB| 200/100/40¢ 760.-
c KapTodenbHbIM nope

Veal stroganoff with mashed potatoes

Tens4bs Bbipe3Kka, 0OXXapeHHas C 1yKOM U TyLUEHHas B C/IMBOYHOM COyce.
lMopaétcs ¢ kapTodebHbIM MopPE 1 CONEHbIM Orypymkom | Veal loin, fried

with onions and stewed in cream sauce. Served with mashed potatoes and pickles



FOPAMME BJTIOAA U3 PbIBbI | hot plates of fish

CéMra Ha napy C OBOLL,aM 160/140/30/25« 810.-
Steamed salmon with vegetables

lpuroToBEHHOE Ha Napy gune céMru ¢ MONO[ON Gacosbio, MOPKOBbLIO

W LyKkuHM. [Togaércs ¢ CbipHbIM COYCOM, 3e1eHbIo 1 TMMOHOM | Steamed salmon
fillet with young beans, carrots and zucchini. Served with cheese sauce, herbs
and lemon

Pbi6Hble KOTNETbl ¢ KapTodenbHbIM Ntope 120/100/20/30r  54(Q -
Fish cutlets with mashed potatoes

JloMaluHme KOTAETbI C BO3AYLIHbIM KaPTOETbHbIM MOPE.

lMonaétcs ¢ pUpPMEHHbIM COyCcOM M TMMOHOM | Homemade cutlets

with air mashed potatoes. Served with branded sauce and lemon

FAPHWUPBI | side dishes

% OBowwm rpunp 250/50r 450.-
Grilled vegetables
Puc 150r 170.-
Rice
Puc anoHckui 1501 170.-
Japaneserice
KaptodenbHoe ntope 150r 170.-
Mashed potatoes
XapeHbit kapTodensb ¢ rpubaMu 1 nykom 50r 225.-
Potatoes fried with mushrooms and onion
KapTtodenb 4eppm c 4eCHOKOM 1507 190.-
Cherry potatoes with garlic
Kaptodenb ppu 50r 170.-

French fries



AOBABb BKYCA
C COCA-COLA ZERO

BYPTEP C MACTPAMMU 405¢

Burger with pastrami .
Bynoyka kapTopesbHasi, KOTeTa 13 MPaMopPHOU FRYAUHKM,

MacTpamu 13 MHAELKM, Cbip YeAAep, OrypLbl MaPUHOBAHHbIE,

nepew xananeHbo, 1yK XapeHsbliv, kapTopesns ¢ppu / Pot un,
marble brisket cutlet, turkey pastrami, cheddar cheese; led
cucumbers, jalapeno peppers, fried onfon‘nch fries

+ COCA-COLA ZERQ 330"




AMNOHCKAS U MAHA3UATCKAS KYXHS | japanese

and pan-Asian cuisine

CYLWUMU | sushi

Csake (lococw) 37
Salmon

KyHceMm (Konuéhit nocock) 337
Smoked salmon

Marypa (Tynew) 37
Tuna

YHaru (yrops, yrxyt) 37
Eel and sesame

26WU (Kpesetka) 357
Shrimp
FYHKAHDbI | gunkans

Csake cnamncu (Nococs B coyce cnaticu) 337
Spicy salmon

Marypa cnamcu (TyHew 8 coyce cnaiicm) 357
Spicy tuna

YHaru cnamcu (Yropb B coyce cnancwm) 35r
Spicy eel

26u cnancum (KpeseTka B coyce cnamncm) 35r
Spicy shrimp

KaHu cnancu (Kpab s coyce cnaiicu) 327
Spicy crab

KNACCUYECKUE POJ1J1bI | classic rolls

Csake Maku (lococs) 207
Sake Maki salmon

Tekka Maku (Tywew) 20
Sake Makituna

YHaru Maku (yrops, kyrsxyt) 207
Sake Maki eel & sesame

ABokano Maku (asokano) 207
Avocado Maki

Kanna Maku (Orypeu, kyrxyt) 207
Kappa Maki cucumber & sesame

OUPMEHHDbIE POJ1/1bl | specialty rolls

Ounapenbdus 210r
Philadelphia

Jlococs, cbip punanensous, kpacHas nkpa | Salmon, philadelphia cheese,

red caviar

KanndopHusa c kpabom 90r
California with crab

90.-
90.-
10.-
110.-

100.-

90.-
90.-
125.-
90.-

190.-

195.-
195.-
230.-
130.-

120.-

550.-

550.-

Kpab, aBokaso, orypeu, snoHckuii MarioHes, Tobuko | Crab, avocado, cucumber,

Japanese mayonnaise, tobico caviar

PacéMoH 2001
Rashomon

450.-

Jlococb, KOMYEHbIV yropb, KpaCHas ukpa, Cbip punagensous, orypel | Salmon,

smoked eel, red caviar, philadelphia cheese, cucumber

OkuHaBa 2307
Okinawa

550.-

OnanéHHbIk N10COCh, KPEBETKA TEMIYPA, OrypeL, coyc cnavicu | Burnt salmon,

tempura shrimp, cucumber, spice sauce

llF)aK()H180r
Dragon

455.-

Kon4éHbli yropb, aBOKaAo, orypeL, 3e1EHbIH yK, NAaBaeHbIi Cbip, COYC yHaru,
cemeHa KyHxyTa | Smoked eel, avocado, cucumber, green onions, cheese, unagi

sauce, sesame seeds

TENNbIE POl | warm rolls

KpaHy 190r
Crunch

550.-

Jlococsb, kpab, cbip punagenseus, coyc cnavicu | Salmon, crab, philadelphia

cheese, Spice sauce

YeTbipe cbipa 207
Four cheeses

355.-

Yropeb, cbipbl Yeanep, rayaa, unanensdus v napMesaH, BUHOrpaa, Cyxapu
naHko, knsp | Eel, cheddar cheeses, gouda, philadelphia and parmesan, grapes,

punch bread crumbs, batter



CAJIATDI | salads

% Canart uyka 100/30/20r 295.-
Chuka
Boaopocnun Yyka c ceMEeHaMu KyHXYyTa M OPEXOBbLIM COYCOM ramagapi |
Chuka algae with sesame seeds and hamadari nut sauce

CVYINbl | soups

% Muco-cyn 250r 280.-
Miso soup
Knaccudeckuii SmOHCKMI Cyrn Ha OCHOBE NacTbl MUCO C BOAOPOCISIMU BakaMe,
rpmnbamu LummTake, 3e1EHbIM IyKOM 1 ceMeHamu KyHxyTa | Classical Japanese
soup based on miso paste with wakame algae, shiitake mushrooms, green onions
and sesame seeds

Tom gm 3207 497.-
Tom Yum

Tasickuii Cyn Ha KOKOCOBOM MOJIOKE C KpeBeTKaMu, LaMMMHbOHaMM, MOMUZOPaMMU
yeppu, KOPHEM ranaHrana, 1EMOHIrPaCCOM, TMCTbAMU KadPUpP-nanMa u nepuynkom
ymnum | Thai coconut milk soup with shrimps, champignons, cherry tomatoes,
galangal root, lemongrass, kaffir-lime leaves and chili pepper

PekomeHayeM puc 150t 50.-
B Ka4yecCTB€E ONOJIHEHUNA K Cyny
We recommend as a supplement to the soup

OECEPTDI | desserts
ChblpHMKHN 2807 330.-

Cottage cheese pancakes
C KNyOHMKOM, BAPEHBEM M3 TPELIKOrO OPEXa, KaPaMesbHbIM COYCOM M CMETAaHOM |
with strawberries, walnut jam, caramel sauce and sour cream

lMaBnoBa %3°r 440.-
Pavlova dessert

Bo3ayiuHoe 6e3e ¢ HEXHEMLLIMM MaCKapNOHE, CBEXMMU SrOAAMM M OPUrMHATbHbIM
coycom nz maHro [ Light meringue with tender mascarpone, fresh berries and
original mango sauce

Hanoneow '60/40r 325.-
Napoleon cake

TOpT U3 XPYCTALEro CIOEHOrO TECTa C K1y OHUKOM 1 C/INBOYHO-BAHU/TbHbBIM
kpeMoM. [NoaaéTcs ¢ knyOHUYHbIM M BaHUIbHbIM COycoM | Cake of crispy puff
pastry with strawberries and creamy vanilla cream. Served with strawberry and
vanilla sauce

[loMalluHaa naxnaea 201 275.-
Homemade baklava

Y36ekckuii gecepTt ¢ MEQOM, rPEeLKMMU OpexamMm u CnagkmM n3toMom |

Uzbek dessert with honey, walnuts and sweet raisins

MepoBuk 120/30/30r 275.-
Honey cake

HexHbie MefoBbie KOPXM, MPONUTaHHbIE CIMBOYHbIM KpeMoM. [Togaércs

C BaHW/IbHbIM COYCOM 1 MOpOXeHbIM | Tender honey cakes soaked in cream.
Served with vanilla sauce and ice cream

LLlokonagHbIi TOpT 120/257 350.-
Chocolate cake

TOPT 13 TOHKMX LUOKONIAAHbIX KOPXKEH C LUOKONaAHbIM KPEMOM. YKpaLluaeTcs
KapamesbHoU Kop3uHkou u pusanmcom | Thin chocolate cake with chocolate
cream. Decorated with caramel basket and physalis

% (DpykToBas Ba3a 500" 1650.-
Fruit plate
AHAaHac, kueu, KiyOHMKa, anesbCuHbl, rpesindpyT, BuHorpaa, 1610ku,
cnmBbl, 6aHaHbl | Pineapples, kiwis, strawberries, oranges, grapefruit,
grapes, apples, plums, bananas

% CopbeT B acCopTUMEHTE 507 125.-
Assorted sorbet
MaHro, NMMOH-1aknM, MannHa-Kay6Huka, 4épHas cMopoamnHa |
Mango, lemon-lime, strawberry raspberry, blackcurrant

MopoxeHoe B aCCOpTUMEHTe ' 125.-
Assorted ice cream

BaHunbHoe, kKyOHUYHOE, LWOKOaAHOE, LWOKOAaAHOEe C MATOM |

Vanilla, strawberry, chocolate, chocolate with mint

Mép, TaéXHbli 00T 135.-
Taiga honey
% BapeHbe B acCopTUMEHTe 1007 140.-

Assorted jams
BuHOrpaa, rpeukusi opex, KU3ui, MHXup, ariea, 6enas yepeluHs, abpukoc |
Grapes, walnut, cornel, figs, quince, white cherry, apricot

Mo>xxanyncrta, coobuwmTe BaleMy opULMUaHTY,
€C/IN Y BaC eCTb anneprusa Ha Kakne-nmbo npoaykTbi!
Bce LeHbl ykasaHbl B pybnsax.

Jiobumble 6noaa BpeHa-wed Ewé 6onblue
b6paTbeB Bacunbyykos | pekomeHayer HoBoCTeN!

TpagnunoHHbIE 0 BeraHckoe H
BOCTOYHbIE 61104 ~ 61000 chaihonaimsk



