


SARYCERKI
STARTERS

Y306eKcKkue TomMaTbl

Uzbek tomatoes

1oo0r 430

<
NEW Hosoe ‘f Bes maca Vegy \ Octpoe Spicy MoxHo 3akaszaTtb n nocne 00:00 Can be ordered until and after 00:00



Bakna)aH ¢ rpaHaToBbIM COyCOM, BANNEHbIMU TOMAaTaMnN U 6prH30ﬁ

Eggplant with pomegranate sauce, sun-dried tomatoes and cheese brynza

JomaliHee cano

Homestyle Lard
ApomaTHOe CBMHOEe cano, MapMHOBAHHOE B @pOMaTHbIX CNeUnsaXx, C 3e/1EHbIM /TYyKOM U PXaHbIM 3€PHOBbLIM X/1€60M

e
18or 470
s0/40n5 1+ 450



Yum um 140r 290
Kimchi salad

MnkaHTHanA 3aKycCKa uns KUTanckom Kanyctbl, MOPKOBU U GOI'IFBPCKOFO nepua, MapMHOBaHHbIX B OCTPbIX Creyunax

AccopTtu U3 coneHumn 230r 590 ONUBKMWU Olives 100r 390
Assorted pickles.
Salted cucumbers, Georgian-style cabbage, garlic, pickled mushrooms, BaneHble TOMaTbIl Dried tomatoes 9or 490

dill and green onions
ConéHble orypubl, KanycTa No-rpy3nHCKU, YeCHOK, MapUHOBaHHbIE TPUbHI,
yKpon, 3eNéHbl NyK

Ecnu y Bac ectb anneprma Ha Kakme-nnmbo NpoayKTbl, NOXanymncra, coobwmte 06 3ToM opuunaHTy
Please, tell your waiter if you have any food allergy to certain products



TapTap 13 TyHuUa 18or 740

Tuna tartare

HapesaHHble POBHbIMM KyCO4YKaMM TyHel N aBOKaao B CoOYeTaHnn C NPAHbIM UMTPYCOBLIM COYCOM M TYKOM, Ha nNoaylKe U3 Kpem-4msa
C refieM ns XesiTKoB U rpeHkamMu ns ynabaTtTbl

Ilobuo «Jlebua Xapkanuna» 18o/50r 430

Lobio «Lebia Harkalia»

TpaanumMoHHoe rpy3nHcKoe 611040 U3 KpacHon haconm B apoMaTHOM TOMaTHOM coyce ¢ abxa3CKOoW agXUKom



-

Poctoud c apxumkon 680

Roast beef with spicy tomato sauce (baked beef starter)

90/30 r

XonoAHasa 3aKycka U3 roBS[MHbI, 3aMe4Y&HHOM B MPsAHbIX creuunsax

Kasbl y36ekckadq 580

Uzbek «kazy» (boiled horse meat sausage with pickled onions)

70/20r

Y36ekckasa BapéHasa Konbaca U3 KOHMHbI C MAPUHOBAHHbBIM TYKOM
1M TOMaTamMun Yyeppu

By>xeHuHa ¢ xpeHOM 450

Baked pork starter (buzhenina) with horseradish

80/50 1

By>XeHnHa, CTONOBbIN XPEH, COMEHbIE OTypLbl

OTBapHOM roBAXNN A3bIK sozor 590

C XpPeHOM WK1 ropuuuen

Boiled beef tongue with horseradish or mustard

XonopHas 3aKyCKa U3 OTBApPHOIo roBAXbero fA3blka
C AOMALWHUM XPEeHOM nnun ropqmueﬁ Ha Bbl60p

dapwmpoBaHHbIA KYPUHbIN 480
pyneTt ¢ XxpeHoMm
Stuffed Chicken Roll with Horseradish

HeXHbIA KypuHbIi pyneT ¢ HAYMHKON U3 BANEHOI o
YepHOC/NBa U rPELKUX OpexoB

80/30r



MawTteT U3 KypuUHOWN NevYeHu 50/40/20r 390 WMKpa U3 3ane4Y€HHbIX Ha MaHrane 13040 - 480
C NYKOM KOHU 6akna)xaHoB

Chicken liver pate with onion confit Grilled eggplants spread

o
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AccopTu N3 MACHbIX 3aKyCOK 200730+ 1180

Assorted meat platter.
Uzbek Kazy, Roast Beef, Boiled Pork, Stuffed Chicken Roll, Boiled Beef Tongue, Pickled Cucumbers and Horseradish

Y36ekckada konbaca Kasbl, pocTound, 6y>XeHnHa, KYpuHblii pyneT, OTBapHO FOBSXWI A3blK, MAPMHOBAHHbIE OrypLibl U CTOMOBbIA XpeH



[ocka cBeXux oBoLen ¢ UMEPETUHCKUM CbIpOM

Vegetables with Imeretian Cheese Served

Ha KOMMNaHUIO on a Platter for 4-5 people ag0/a5/40r 1150 Ha OOHOI O Forone person 24012020 590

P

CbIpHOE MUKC-aCcCoOpTU C BUHOrpagom 2307120 1250

Mixed cheeses platter with grape.
Sulguni, Mozzarella, Mozzarella Fior di latte, smoked Suluguni, Imeretian, Grana Padano, Chechil

AccopTi U3 KaBKa3CKUX 1 €BPOMENCKNX CbIPOB: CYNyryHUW, KOMYEHbIA CynyryHu, MoLapesnna, mouapenna puop Av naTre, Yeuwn, rpaHa nagaHo
N UMEPETUHCKMUI Cbip C BUHOMPaAOM, Ma/IMHOBbLIM BapeHbeM U MELOM



Pbi6bHOe nnaTto 1eo/g0r 1250

Fish platter.
Low-salt salmon, fried eel, Oil fish, cold smoked tuna, lemon, dill, micro-greens

Hapeska 13 nococs cnaGoi conu, MacnsHOW PbiGbl, XapeHOro yrps v TyHLa XOIOAHOro KOMYEHUs C rpeHkamu u3 6areta

JKapeHbIn cynyryHu ¢ MasimHOBbIM 12030r 480 Jlococb cnaboun conu 70/40/2020r 790
coycom CO CMEeTaHHbIM COyCOM

Fried Suluguni cheese with raspberry sauce Low-salt salmon with sour cream sauce

CynyryHu, o6XapeHHbIi B MaHUPOBKE [0 XPYCTHALLEN KOPOUKMU, 3akycka 13 niococs cnaboii CoNu € 3eM1eHbI0 1 CMETaHHbIM COYyCOM

C MaJIMHOBbIM COYyCOM



i )

AcCcopTU N3 KaBKA3CKUX CbIPOB C BapeHbeM 16030 650

Caucasian cheeses platter with jam.
Sulguni, smoked Sulguni, Chechil, Imeretian

ACCOpTI/I CaMbIX 3HAMEHUTbIX KaBKa3CKNX CbIPOB: CyNyryHu, KOMUYEHbIN CynyryHu, 4e4dumn u VIMepeTVIHCKVIVI CbIp C rpeukmMmn opexamm n BapeHbem

Cenépka c kaptodpenem 10015030 420 CKyMOpUS ropavero KonyeHusa 10015030+ 490
Herring with potatoes c KapTtodenem

Hot smoked mackerel with potatoes
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n3 y369KCKVIX TOMATOB C ANTUHCKUM JTYKOM U NpPAHbIM MaC/1OM = e _._.
- J o
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CanaTt c xpycTawmmm 6aknaxaHaMmum, 3aney4€HHbIM NepuemM m MATHbIM COYCOM 225+ 670
Salad with crispy eggplant, baked pepper and mint sauce

i

CrtpadaTtenna c Tomatamm 185 850 JleTHui canar 250 450
M nococem cnabou conu

Strachatella with tomatoes and lightly salted salmon

Summer salad

Canart n3s cBexmx XPYCTALMX OBOLLEN, 3anpaB/eHHbIX CMEeTaHON
1 TptohenbHbIM Mac/iom, C ALOM naLloT

"



Canart c yrpém v cnagkmm sirOHCKMUM OM/1IETOM 210r 730

Eel and sweet Japanese omelet salad

KyCOLIKVI XXapeHoro yrpga B C/lagkoM coyce yHarm, HEXHbIN ANOHCKUIA OMMEeT 1 Xpycrtdaume canatHble NMUCTbA B apOMATHOM KYHXYTHOM COoycCe

Canart «AxHa-Tun» 2i10r 580 CanaTt «TalWKeHT» 205 590
«Yakhna-Til» salad (with beef tongue) «Tashkent» salad (with boiled beef)

CbITHbI MACHOW canaT U3 roBsXbero A3blka C XPyCTAWMMM Orypuamu, Knaccuyeckuii y36ekckuin canat u3 OTBapHOW roBSAMHbLI C PeAbKOW,

NYKOBBLIMW YMncamu U JOMALIHUM YECHOYHBIM MalioHe30M ANLOM 1 NyKOoM hpu

12
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Canart «LUe3apb» ¢ KypMHOM rpyakomn 240 690

Chicken Caesar salad

Knaccuueckuii canat «Llesapb» ¢ KypuHbIM huie, NPUroTOB/IEHHbIM Ha MaHrane, Ha NoayLKe U3 XPYCTALWMX canaTHbIX IMCTbEB,
C K/TaCCUYECKUM COYCOM, CbIPOM MapMe3saH U XPyCTAWUMN FpeHKamMu

Canart «Lesapb» ¢ KpeBeTKamu 220r 840 Canart «Le3apb» 230r 890
C NOCOCEM ropsyero Kon4yeHusa

Hot Smoked Salmon Caesar Salad

Tiger Shrimp Caesar salad



Canart «Cemypr» ¢ poctoudom
«Simurgh» salad (with fried beef)

Y36ekckuii canaT ¢ KyCO4YKamu MapMHOBaHHOVI n oé)KapeHHon roBAXbewn BbIPE3KW, OBOLLLAMU, 3aMeYEHHbIMM HA MaHrasne, MapuHOBaHHbIM NYKOM,
BAMTEHbIMM TOMATaMM U rpaHaTOBbIM COYyCOM

«OnnBbe» C QOKTOPCKOMN Konbacom n poctonpom 235301 530

Russian salad with bologna and roast beef

TpaAnUMOHHbIV canaT PyCCKOWM KyXHW U3 OTBaPHbIX OBOLLEN, AOKTOPCKON Konbackl, pocTonda 1 CONEHbIX OrypLOB, 3anpaBneHHbIX MalilOHE30M

14
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CanaTt ¢ KONYEHOW MHAENKOMN U IrPyLLUEN B COYCE TEPUAKN

Salad with smoked turkey and pear in teriyaki sauce

KonyéHHasa Ha ONbXOBOW Lene MHAeka Co CBEXMMM canaTHbIMU TIMCTbSMU U CNagKom rpyLueﬁ B COycCe Tepusakmn

Canart «baxop» ¢ onMBKOBbLIM Mac/1I0M NN CMETAHOW

«Bahor» salad with olive oil or sour cream

TpaanuMOHHbI y36EKCKUA canaTt n3 CBEXNX OBOLLel 1 apoMaTHbIX Cnewuunii, 3anpaB/ieHHblli ONIMBKOBbLIM MAac/10M UM CMETaHOM Ha BbIGOp

210r 680

7or 450



Creunk-canart ¢ 06)XapeHHON roBAAMHON U BELWLEHKaAMM 240 890

Steak salad with fried beef and oyster mushrooms

CbITHBIW canat ¢ 06)K8p6HHbIM COYHbIM FOBSAXbWM CTENKOM, MapuWHOBAHHbIM U OBOLWLaMMN N CBEXUMU CanaTtHbIMY NMNCTbAMMN B MEOOBO-FrOpYM4YHOM Ccoyce

Cenbpgb nop wybon 285+ 450 3enéHbin canat ¢ kusu GOLD, 230r 730
Dressed herring orypuamum m aBokago xXxacc B C/iagkKom
LUTPYCOBOM coyce

Green salad with kiwi GOLD, cucumbers and hass avocado in sweet citrus sauce

16
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Canat c pomawHen 6pbIH30M

Salad with homemade cheese

Canat c nococem wed-nocona, TYHUOM U OBOLLHOMN CanbCcomn

Salad with light-salted salmon, tuna and vegetable salsa

1gor 550




JlarmaH ¢ MpaMOpHOM roBAANHOMN

HaBapucTblii MACHOW 6YNbOH C MPaMOPHOI FOBAAWHON,
oBOLaMKn, apoMaTHbIMM CNEeUMAMN 1 JOMaLLHEN nanLwomn

«Laghman» with beef tenderloin

s90r 790

<
NEW Hosoe ‘f Bes maca Vegy \ Octpoe Spicy MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00
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CnuBOYHBbIN NarMaH c MHOEeNnKomn

Creamy «Laghman» with turkey

XonogHbi 60pLL C FOBSXXbUM A3bIKOM

Cold «Borscht» with beef tongue

360r 590 KyK cu ¢ MpaMOpHOM rOBAOMHOWN

«Cook si» with marbled beef

s00r 580 XonogHbin 6opu, ¢ pocTondom

Cold «Borscht» with roast beef

.5

é’?f"‘.

38030+ 490



Bopuw, Ha pE€GpbIilWKax ATHEHKA CO CMeTaHOMU U AOMALUHUM CasioM 29073020/5r 650

Lamb ribs «Borscht» with sour cream and homestyle lard

HacblleHHbIi CBEKO/IbHbIN CyMn Ha roBsXbeM 6y/ibOHe, C MACOM MO/IOA0r0 ArHéHKa, apoOMaTHbIMU CMeunsMn U CMeTaHom,
NoAAETCH C KYCOYKOM PXaHoro xneba n 4OMaLlHUM canom

Xapuo s40r 590

«Kharcho» spicy beef soup
[yCTON NPSHbBIA FPY3UHCKKIA CyMn C KyCOYKaMn OTBApHOW FroBAANHbBI, PUCOM U aPOMaTHbIMU BOCTOUYHBIMU CrieLMsamMu

20
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YyuyBapa wypna

«Chuchvara Shurpa» (lamb dumplings soup)

260/40r 530

MscHoW 6ynboH € y36eKCKMMU NenibMeHaAMU 13 dapLua MOT0A0ro ArHEHKa

CO CMeTaHom

Yrpa-Ow s00r 450

«Ugra-Osh» (chicken and noodle soup)

JIérkuii cyn ¢ goMalLHer nanwom, KypuHbiM une n osowamm

Wypna Ha pé6pbiwKax
ArHEHKA NO-TALWKEHTCKMU

Tashkent-style lamb ribs «Shurpa» (lamb soup)

CbITHbI HaBapUCTblii MACHOW OYNbOH C PE6pPbILLKaMmn
SArHEHKA ¥ oBOLLaMmn

340r 680

Banbik wypna s00r 590

«Balyk Shurpa» salmon and cod soup

HaBapucTblii pbiOHbIN 6yNbOH C hue nococs,
TPEeCcKu 1 oBoLamm



Mwuco-cyn ¢ Tody

Miso soup with tofu

—
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Mwuco-cyn ¢ nococem n pucom

Salmon and rice miso soup

Knaccuueckui MUCO-CyNn C KyCO4YKaMM aT/1IaHTU4YEeCKOro /1ococd, MOPCKNMN BOOOPOCNAMU U PUCOM

o

280r 320

330r 490
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Tom am ¢ kypuuen n rpubamm 3601100 640

Tom Yum with chicken and mushrooms

Tom aM ¢ MopenpoayKTamu 360r100r 790

Seafood Tom Yum

B Mepy OCTPbIV TaNCKUN cyn c XapaKTepPHOW KUCNMHKON nama 1 cnagoCTbio KOKOCOBOIMO MOJTIOKa, C PUCOM 6acmartwm, TUrPOBbIMU KpeBeTKaMu,
MUANAMN N BELWLEHKaMM



pnbHasa noxnebka ¢ 6enbiMn rpnbamum n TpropenbHbIM MacIoM 3s0r 550
Mushroom soup with porcini mushrooms and truffle oil

ApOMaTHbIA U HaBAPUCTbIN BYNbOH N3 6enbiX rPUOOB, WAaMNUHBOHOB U BELIEHOK, C KapTodeneMm, 3e/1eHbio 1 TpodenbHbIM Mac/ioM

TomaTHbIN cyn ¢ Mouapension 270r 570
Tomato soup with Mozzarella

ryCTOVI Cyn n3 cnenbix TOMatoB C MOJIOAbIM CbIPOM MOLUapesisia, COycom necto n kegpoBbiMU opellkKamu

24



Apkapuk
(MUHN-xa4yanypu no-agXapcku)
Adjarian-style mini-«<khachapuri» (pie)

MUHM-NoJoYKa U3 APOXXKEBOro TECTa
C CbIPOM CYNYryHU 1 AALOM

210r 490

» _1.1..‘_ I F ._'f:,_.-"’" _____ ""'"-nﬂ'h""—-n. I
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Xaqanypw no-ap>XapcCKu
Adjarian-style «khachapuri» (pie)

3HamMeHuTasa TofoYKa U3 APOXXKEBOro Tecta
C CbIPOM CYNyryHW 1 ARLOM

3i0r 620

<
NEW HoBoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb 1 nocne 00:00 Can be ordered until and after 00:00



Xayanypu «4 cbipa»

«Khachapuri» (pie) four cheeses

i

Xayanypu no-MerpenbCcku
Megrelian-style «khachapuri» (pie)
3aKpbITOe Xayanypu € CbIPHO HAYMHKOM 1 KycoukaMmn TEPTOro Cbipa CBEPXY

mor 790

370r 650

26
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Xa4vanypwu ¢ ABOWHbBIM CbIPOM CYJ/TyTYHM

Double suluguni cheese «khachapuri» (pie)

Xauanypu no-mMmerpenbcku Ang nobutenen cbipa: Cblp BHYTPU U CbIPp CHaPYXWM

Camca, 1 wr.
«Samsa» (small pie), 1 pc

Cpo6Has 6ynoyka U3 C/I0OEHOro TecTa, 3aneyvYéHHas B TaHAbIpe,
C COYHOW Ha4YMHKOM N3 MAca

agor 730

Camca no-anatcku, 1 wTt. (OT 3 WT.)
«Samsa» with lamb in Alat (small pie), 1 pc (from 3 pcs) / Served with tomato sauce

MNPOXOK N3 TOHKOro TecTa, 3aneYé€HHbIn B TaHAbIPe, C COYHOW HaYMHKOM
13 Msaca. Camca no-anatcku oTaM4aeTcst OT TPaAULMOHHOK cCnoco6oMm
3aneyaTtbiBaHUA HaYMHKN U hopmoii. Moaaétcsa ¢ ToMaTHbIM COyCOM.

C ArHéHkom 9or 290 C ArHéHKoMm 35 170
With lamb With lamb
C roBaguHom 9or 260 C rosaguHom 35 150
With beef With beef
Jlenéwka 13 TaHgbipa, 1 Wwr. 1mor 130

Tandoor flatbread, 1 pc

ApomaTHas y36ekckasa nenéka ¢ KyHXyToMm, MpUroToBeHHaa B KaAMEHHOW neyvn no Toi xe texHonoruu, 4yto n 100 net Hasapg
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MuHun-4yebypek, 2 wr. MuHu-4yebypek ¢ BULLHEN nor 350
«Cheburek» mini, 2 pcs (deep-fried) M MackaproHe, 2 wWr.

C CbIPOM with cheese 100r 350 Cherries and mascarpone «cheburek» mini, 2 pcs

C ArHEHKOM with lamb 100r 390

C roBAgMHOM U CBUHUHOW with beef and pork 10or 380

Kytab

Qutabs, 1 pc (fried on a dry pan without oil)

erIpO)KOK N3 TOHKOro T1ecCTa, O6)KapeHHbIl7I Ha CcKoBopofe 6e3 mMacna, C HA4YNHKOM N3 MACA MOTOAOr0 ArHéHKa, NoJaETCA C KaTblIKOM

C ArHéHkom 10030 380 C CbIpOM M 3eN€eHblo -/ 10030 350
With lamb With cheese and greens

28
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HOT DISHES -

MnoB «YanWxaHCKUN» C ATHEHKOM
Chaikhana pilaf with lamb

3HameHuTOe 6711040 Yy30EKCKOM KyxHU!
Msaco monogoro ssrHéHka, TOMIEHHOE B YyryHHOM Ka3aHe
C PUCOM, XXENTOW MOPKOBbLIO, CNELUaMM U NepLem Yuim

350r 690

<
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy

Oo6aButb
nopuuo Msaca
ArHéHKa

MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00



Jo6aButb
nopuuio
roBsXbero
Mdca

Mnoe. «lMpasgHU4YHbIN» C roBAAUHON (FOTOBUM NO NATHULAM, cy660TaM, BOCKpeceHbaAM)  3s50r 650

Ceremonial pilaf with beef (we cook it on Fridays, Saturdays and Sundays)

3HamMeHuToe y36€KCKO€ 611040, NPUroTOB/IEHHOE MO Knaccn4eckomy peuenty, KOTOpPbIN NepeaaéTcsa U3 NoKONEeHUs B MOKONEHME.
HeXxHaqa roBsgvHa TOMUTCS B YYr'YHHOM Ka3aHe BMeCTe C PUCOM, XENTON MOPKOBbIO, CMELUNIMU, USIOMOM U TOPOXOM HOXaT.
[OTOBbLI N1OB UMEET HaCbIWEeHHbI BKYC M NOAAETCA C 3épHaMU rpaHaTa n nepenesinHbiM SnLoM.

MnoB ¢ UbIN/IEHKOM s350r 580
Chicken pilaf

Bonee nérkas Bepcusa TpaanLMOHHOIO y36EKCKOro naoBa C MACOM LbIMAEHKa, XENTON MOPKOBbLIO, MPAHBIMA CNEeUnaMu 1 3EpHamun rpaHaTa.

30
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Be¢cTporaHoB M3 MpaMOpPHOM rOBSAAAUHBbI C KapTodesibHbIM Ntope 1701150/20 - 780
Beef Stroganoff from marbled beef with mashed potatoes

Kyco4ykn coyHOM roBsixbeli BbIpe3ku, 06>XKapeHHble B C/IMBKaX U MACHOM COyce AeMUrnac, C HeXHbIM KapTodenbHbIM nope,
BELLEHKAMW U COMEHbIMU Orypuamm

KoTneTtbl KypuHble ¢ KapTodenbHbIM nope 120115020 530

Chicken patties with mashed potato



Opxaxypu ¢ kKaptodpenem n CBUHUHOM za0r 790
Potato and pork Ojakhuri

Ka3aH-kab6o6 c ArHEHKOM Ha oAHOro 330r 980

Kazan-kabob with lamb for one person

OpgHo 13 nonynsapHerwmnx 61104 y36eKCKON KyXHU, HalMOoHaibHOe XapKoe N3 COYHOro MAca ArHéHKa, 3arne4yéHHoro Ha KocTu, n kaptodens,
CepBUPYETCH C HAPE3KOWN N3 CBEXMX OBOLLEN N KPACHBLIM NTYKOM

32
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CBMHUHA c 6aknaxaHaMu NO-rpy3anHCKwu
Pork with eggplants in Georgian style

)KapeHbin KapTodenb ¢ rpubamm (NOJaETC CO CMETaHON)

Served with sour cream

240/40r 450
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MNenbmeHn gomalwHMe oTBapHble (MoJalTCA CO CMEeTaHoM) 25040 540

Homemade boiled meat dumplings with sour cream

OTBapHble NenbMeHW PYYHOW JTIEMNKU C HAYUHKON U3 ABYX BUAOB MsiCa, C/IMBOYHbLIM Mac/iOM U CMeTaHOoW

L]

MaHTbI C ArHEHKOM 19050 690 MaHTbl C NOCOCEM U TPECKOW 19050 - 690
(noparoTCca co cMeTaHOM) (nopatoTCa CO CMEeTaHOM)

Lamb manti (served with sour cream) Manti with salmon and cod (served with sour cream)

Bonblune couHble MaHTbl U3 TOHKOro TecTa, TPaAULMOHHO NPUrOTOBEHHbIE CouYHble, NPUrOTOBMEHHbIE HA Napy MaHTbl, C aPOMATHOW HaUYNHKO

Ha napy, C HA4MHKOM U3 Py6IEHHOro MAca MO/IOAOro ArHEéHKa N3 KyCOYKOB /TOCOCS U TPECKM B CMeLmnax

C apoMaTHbIMKU CcneunamMmu

34
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Bewbapmak Cc ArHEHKOM 140/80/200/50 r 850 Bbewbapmak c roBagNHOM 140/80/200/50 r 740
(nopaétcsa ¢ HaBapUCTbIM 6Y/1IbOHOM) (nogaétcsa ¢ HaBapuUCTbiM 6y1IbOHOM)
«Beshbarmak» with lamb. Meat and dough traditional dish. (Served with broth) «Beshbarmak» with beef. Meat and dough traditional dish. (Served with broth)

PucoBaga nanwa c Kypuuen n osoLiamMum 275 530

Rice noodles with chicken and vegetables



XKapeHadq 4yy4yBapa c ArHEHKOM (NOAaETCSA CO CMETaHOoN) 200/40r 580

Fried lamb «chuchvara» with sour cream

Y36eKkckne nenbmMeHu, cnenneHHble BPYYHYIO U Oﬁ)KapeHHble B Mac/sie 4O 30/10TUCTON KOPOYKU, C HAYNHKOWM N3 MSICa MO/IOA0r0 ArHEHKA, NOJalTCA CO CMEeTaHOM

LLaBepma B naBawe ¢ UbIMN/IEHKOM 330r 590

Lavash-wrapped shawarma with chicken

36
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ToBykK camn 200/20r 580 CTEWK U3 Tpecku cy-Bua 290r 890
Tovuq Say C NPUNYLWEHHbIM WMUHaTOM

O6>apeHHble B TEXHUKE CTUP-thpait KypuHoe une ¢ 60nrapckum nepuem, Cod steak sous vide with steamed spinach
KUTaANCKOWM KanyCTor 1 CTPy4YKOBOW (hacosibio, C OTBAPHBLIM PUCOM U MEPLEM YN

KypuHas rpyaka cy-Bupg 270r 790 Tow canm ¢ MpaMOpHOM roBaguHom  2so/20r 840
C 3e/1EHOM rpeyeu, WNUHaTom Ghosh Sai with marbled beef
n coycom ronsnaHpes MpamopHas roBagunHa, o6xapeHHas B TEXHUKe CTUp-dpait,

Chicken breast Sous Vide with green buckwheat, spinach € OBOLLaMu 1 pncom

and hollandaise sauce



CKkepT CTEenK C NepeyHblM COyCOM
Skirt steak with pepper sauce

COUYHBIN CTEK, NMPUrOTOB/IEHHbI N3 MACa HUXHEN
4YacTu XuMBOTa Obl4Ka, NOAAETCA C NepPeYHbIM COYyCOM

70405 1250

<
NEW Hosoe \/‘ bes maca Vegy ( Octpoe Spicy MoxHo 3akaszatb n nocne 00:00 Can be ordered until and after 00:00



39

MepanboHbl N3 A3bika C XXapeHbiM KapTodenem

Tongue medallions with fried potatoes
He>XHbIi 0OTBAPHOW FOBSXUI A3bIK C 06XapeHHbIM KapTodhenem 1 MefoBO-rOPYNYHBLIM COYCOM

KypuHas rpyaka ¢ HeCHOYHbIM COyCOM

Chicken breast with garlic sauce

CouHas KypuHas rpyaka, npuroToB/eHHas Ha rpune, ¢ MapUHOBaHHbIM JTYKOM U YHECHOYHbIM COYCOM

120/60/150/15 r

150/40/40 r

860

590



3ane4yéHHble CBUHbIe pELGpa 250401 950

Baked pork ribs with demi-glace sauce

MpenBapuTenbHO 3aMapUHOBaHHbIE B AMXKOHCKOM ropunLe CBMHble pE6pa,3aneyéHHble B MEAOBO-FOPYMYHOM COyCe A0 anmneTUTHOW 30/10TUCTON KOPOUKM,
nogaroTca € cCoycom gemurnac

Péo6pbiwkM ArHEHKA Ha MaHrane 160/400r 1280
Grilled lamb ribs

P&6pbIlKN ArHéHKa, MPUrOTOB/IEHHbIE HA MaHrane, NoAalTCst C COYCOM M3 NMOMUAOPOB U C/laAKoro 60/IrapCcKoro nepua ¢ YU 1 3eneHbto

40
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Crenk ns nococs 13oisosor 1350 [Jopano Ha rpune 250/40/40 1190

CO CMeTaHHbIM COYyCOM (MO>XXeM NpUroToBUTb Ha napy)

TOBUTb Ha Na
(MO)KeM npuro pY) Grilled Dorado (steamed by request)

Salmon steak with sour cream sauce (steamed by request)

(+*

Kanbmap Ha rpune 14030 740
Grilled squid



IHIaIrryxeIxss

MaHran-accoptu Ha 6onblyto

KOMMNAaHUIO
/ Assorted grill platter for four persons
- | AccopTi 13 Wallnblika u nong-ke6abos, ¢ oBoLamMu,
i 3aneyéHHbIMW Ha MaHrane, apMsaHCKUM 1aBalloM
' 1N TOMaTHbIM COYCOM

600/250/180/200/60 r 3480

<
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00
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Wawnbik ns TyHUa

Tuna kebab

LLlawnbik Tpecka-nococb-TyHel,

Cod-salmon-tuna kebab

LLawnblik n3 nococs
C NyKOM-nopeem

Salmon kebab with leek

180/30/20/5+ 920 Jlrona-ke6a6b n3 ubiNJEHKA

Chicken lyulya kebab

18013012015+ 1000 Jlions-ke6ab u3 ArHéHKa

Lamb lyulya kebab

1451251151530+ 1450 Jlrona-ke6a6 U3 ArHéHkKa

no-r’m>xayBaHCKHU
Lamb lyulya kebab in Gizhduvan style

160/25/15/30 r

160/25/15/30 860

150/25/15/30 r

630

860

[Mopaétca c aApMAHCKMM NnaBalloOM, TOMAaTHbIM COYCOM K MACY N CMeTaHHbIM COYCOM K pb|6e

Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish

(T 0

) =




Wawnblk U3 MAKOTU AAFHEHKA 170251520 980 LUawnbiK 3 cBMHOM wWewn 180/25/15/30r 750

Boneless lamb kebab with tomato sauce and pita

Pork neck kebab with tomato sauce and pita

LLawnbik M3 KYPUHOWN rpyaku 170/25/530 0 650  Lawnbik n3 KypuHoro 6egpa 175/25/1530r 650

- Chicken breast kebab with tomato sauce and pita Chicken thigh kebab with tomato sauce and pita
Wawnbik U3 HAENKN 17012501530 730  LWlawnblKk ©3 MpaMoOpHOM 170/2515/30 r 1490
ropAaAauHbI

Turkey kebab
Marbled beef kebab

MNopaéTcs ¢ apMAHCKUM 1aBalloM, TOMaTHbIM COYCOM K MSICY M CMETaHHbIM COYCOM K pbibe
Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish




DJIrOoIXa

LTl | .

MacHoe accopTu Ha YeTBepbIX

Meat platter for four persons

AccopTu Ha KOMMNaHWo N3 pEBpPbILLEK ATHEHKA,

CBUWHbIX PEGEP U KYPUHbBIX KPbIMbILLEK, Ma3MpoBaHHbIX

B Me[OBO-FOPYMYHOM COyCe, C 3ane4YéHHbIM KapTodenem
1 lWamMnnuHboHamu

750/750r 3750

<
NEW HoBoe \f Bes maca Vegy ( OcTtpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00



Capx n3 ubinIéHKa Ha TPOUX

Chiken saj for three pesons

CapX n3 ArHéHkKa Ha Tpoux

Lamb saj for three persons

490/350100/80 1 2450 CapXX U3 roBsAUHbI HAa TPOUX

Beef saj for three persons

490/350/100/80 1 3500

490/350/100/80 r

3300

46
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FTAPHWPDBI side dishes

XKapeHbln KapTodenb Fried potatoes
OTBapHOﬁ KapTod)enb Boiled potatoes
Puc 6acMaTt rice basmati

KapTocbeanoe MKOPE Mashed potatoes ...

150r 250 OBOLWM FPUNb Grilled vegetables 70r 490

_1s0r 220 )KapeHble LWAMMNUHbOHDbI Grilled champignons nor 390

~1s0r 240 Kaptodenb Gpu French fries 170/40 430
150 250

CObel Sauces

ADKUKA Ajika

Hapwapab (rpaHaToOBbIN COYC) Narsharab

KaTtbIK Katyk

ToMaTHbIW Tomato

40r220 CMeTaHHbIW sourcream-based ... 40r 90
s0r 160 YeCHOYHbIW Garlic ... 40r 90

~40r 70 TlepeuyHblit COYC Peppersauce . 40r 160
s0r 70



CALLINMMWU  sashimi

Nococb so30r 650 Cawnmum accopTm 200/235+ 1950

Salmon Assorted sashimi

CBeXWin N1oCcocCk, TYHeL, MOPCKOM rpebeLlok, XapeHblii yropb
N TUrPOBbIE KPEBETKM Ha CanaTHbIX INCTbAX

<
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00
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Jlococb 3013535+

Salmon

Mopckow 30/35/35

rpe6eLwwok
Scallop

CYLIN HUTUPWU / OCTPbIE / BAMNEYEHHbIE

230/240/250

240/250/260

Yropb 303535+
Eel

TyHeuy
Tuna
ocTpble / 3aneyYéHHble

240/250/260

35135 190/220

NIGIRI/ SPICY/ BAKED SUSHI

TurpoBas zo:zs3s5- 200/210/220
KpeBeTKa
Tiger shrimp

KamuaTtckui
Kpab 2813030 r 340/350/360

Kamchatka crab

50
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Noke c nococem 240r 690 Moke c TyHUOM 250r 590
Salmon poke Tuna poke
Moke c yrpém 250r 740
Eel poke

Fpunb-ponn c yrpém u sNOHCKUM OMNIE€TOM 185130 750
Grilled eel and Japanese omelet roll
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punb-ponn ¢ nococem 235+ 1100 PUNb-ponn c okyHem 235r 590

Grilled salmon roll n KpeBeTKOU

Ténnblii pyneT ¢ NKpoi TOBMKO, HEXXHOW HAYMHKOM M3 AMOHCKOro omeTa Grilled perch and shrimp roll
M CIMBOYHOIO Cbipa N 3ane4€HHOM LWarnkomn U3 N0CoCs B Cnaincu coyce

Fpunb-ponn ¢ KaM4aTCKUM Kpabom 230r 1250 OcTpbIV rPUNb-PONI C MUOUAMMU 225+ 630
n Fpe6eLIJKOM Spicy roll with mussels
Grilled crab and scallop roll

CbITHbIN pyfieT C MKPOI TOBMKO, 3aNeY&€HHbIN Ha rpune, C HaYNHKOM N3 HEXHOro
AMNOHCKOro omneTa u CAMBOYHOrO Chipa 1 LIAMKoM U3 MAca KaM4yaTCKoro
kpaba u rpebellka



«®Punnapgenbduna» c nococem 235 890 OnanéHHasa «dunagenbdpusa» 2651 1250
Philadelphia salmon roll C TptodpenbHbIM KPEMOM U UKPOM
neTtyyeu pbibbl

Seared Philadelphia with truffle cream and flying fish caviar

Nopsayasa «®unapenbdpusn» 22030r 980 «®unapenbdua» c yrpém 230r 890
C CbIPHbIM COYyCOM Philadelphia eel roll

Hot Philadelphia roll with cheese sauce
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Tataku «®unapgenbduna» ¢ panaHrom kKaM4yaTckoro Kpaba 275+ 1450
Tataki Philadelphia with Kamchatka Crab Phalanx
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TaTaku-ponn ¢ KaM4aTCKuUMm 21030r 1200 Ponn ¢ yrpémM n SNOHCKUM OMJIETOM 215+ 790
Kpa60M n nococem Eel and Japanese omelet roll

Tataki roll with salmon and Kamchatka crab



OBoOLWHOM ponn ¢ opexoBbiM coycoM  1so30r 490 Ponn ¢ TUrpoBbiMKU KpeBeTKamu, 250r 890
NOCOCEM U MAHIMOBbIM COYCOM

Tiger Shrimps and Salmon Roll with Mango Sauce

Vegetable roll with nuts sauce

«KanndpopHua» ¢ KaM4aTCKum 2051200 OcCTpbI pONn C yrpém 185130 640
Kpabom n Tobunko

Spicy eel roll
California roll with Kamchatka crab and tobiko
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05r 450

420 Ponn c yrpém

105 r

Ponn c nococem

Salmon roll

Eel roll

220

n5r

Ponn c orypuom

Cucumber roll
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Msrkoe MmopoXxeHHoe
Soft serve ice cream

B accoptumeHTe

Cop6eTt (1 wapuk Ha BbIGOp)

Sorbet (1 scoop, assorted)
(lime, blackcurrant)

Jlainm, 4épHaa cMopoauHa

80r

240

Munbden c arogammn 210r 640
M BaHU/IbHbIM KPEMOM

Mille-feuille with berries and vanilla cream

M3bICKaHHbIA gecepT hpaHLy3CKON KyXHU U3 NenecTKoB
paccbinyaToro CI0EHOro TecTa C BaHU/IbHbIM KPEMOM
1 CBEXMMU drogamu



CMeTaHHUK C YEPHUYHbIM BapeHbeM 155+ 420
Smetannik (sour cream cake) with blueberry jam

HeXHbIii fecepT n3 CMETaHHOro KpemMa, BO34yLWHOro 6UCKBUTa
1 YEPHUYHOrO BapeHbs

OdomalHne 6NMUHYNKN
C BapeHbeMm, 3 wWr.

580

180/40/40 r

Homemade pancakes with jam, 3 pcs

HexXHble 6MMHYMKK C ATOAHBIM BapeHbeM U CMEeTaHOoW

490

MuHpOanbHbIM GUCKBUT C Arogamu 2151
M KOKOCOBbIM KPEMOM
Almond cake with berries and coconut cream

BO3D,yLIJHbIl7I necepT B CTakaHe C HeXHbIM MUHAAbHbIM OUCKBUTOM,
3aBapHbIM KOKOCOBbIM KPEMOM, KOKOCOBOW CTPYXKOM 1 MannHom

Typeukaa naxnaBa
C LLAPUKOM MOPOXXEHOIO

Turkish baklava with a scoop of ice cream
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Backckum Ynskenk ior 520 LWokonagHbi ¢oHAAH 1os0r 590
Basque Burnt Cheesecake C BaHW/bHbIM MOpO)KeHbIM

Chocolate fondant with vanilla ice cream

BadenbHasa Tpybouka ssr 390 MepoBuUK 12030 540
C KPEMOM U3 BapEHOMN CryLEHKMN Medovik (honey cake)

Wafer rolls filled with boiled condensed milk cream



e = =

ﬂgi‘,{h' I A = ,_Li_
OpeLlkun c KpeMmom 6ur 120r 370 OpeLwKn ¢ KpeMom 1awr. 280+ 690
M3 BapEHOM CryLLUEHKMN N3 BApPEHOW CryLLEHKM HA KOMMaHUIO
«Nuts» with boiled condensed milk cream filling «Nuts» with boiled condensed milk cream filling

A16n04HbIN WTPYAEib C MOPOXEHbIM 12020505 750 [ecepT «[MaBnoBa» 16o0r 520
Apple Strudel with ice cream C HepHOC/IMBOM U KapaMesblio
G\ Pavlova dessert with prunes and caramel

20 TopT-6e3e cO CIMBOYHBIM KPEMOM, FPEeLKUMK Opexamu

MUH 1 YepPHOC/IMBOM MO/ KapaMe/lbHblM COYyCOM

60
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AccopTu Ce30HHbIX PPYKTOB U AAropf, ssor 1750 BocTo4Hble cnapocTtn ¢ ppykKramm 900r 1200
Assorted fruits and berries n arogamu
MoxanyiicTa, yTOUHANRTE akTyasnbHbIl COCTaB y Balero oduumaHta

Oriental sweets with fruits and berries
Please check the exact composition with your waiter

MNonybuka sor 290
Blueberry

ManuHa sor 490
Raspberry

KnybHuka sor 220
Strawberry

HdomawHee BapeHbe (Ha BbIGOD) 10or 290 [epeBeHCKUN MEf 1oor 190

Homemade jam Honey



MArkoe MopoXXeHoe C apax1ucom
N Kapamesnblio

Soft serve ice cream with peanuts and caramel

Markoe mopoxeHoe
CO cBeXeWn ManuHon / ronybukon

Soft serve ice cream with fresh raspberries/blueberries

Markoe mopoxeHoe
Cc 6eNbrMMCKMNM LLOKOIaAoM

Soft serve ice cream with fresh raspberries/blueberries

Msarkoe MmopoxxeHoe ¢ KNy6HUKoun

Soft ice cream with strawberries

Markoe mopoxxeHoe
C CO/IEHOMN KapaMesnbio U pucTawkon

Soft serve ice cream with salted caramel and pistachio

175r 650

gor 450

75r 550

18or 490

MoxHo 3aka3aTb n nocne 00:00
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Y1066l NOCMOTPETL MHGOPMALNIO O KAaNTOPUNHOCTU
ontog, HaBeguTte Kamepy tenecdoHa Ha QR-kog

AOPECA PECTOPAHOB:
AnTtekapckasq Hab., 20
Tuxopeukun np-T, 43
BonblwesunkoB np-1, 9 kopn. 1
MockoBckui np-T, 161
J1eHnHckni np-1, 93

MypmMaHckoe wocce, 12-1 kKM, cTp. 1A.
TUL «Mera» Obi6eHKo
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r. MNeteprod, Mopckon nep., 1
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noc. ConHeuHoe, NMpumopckoe w., 376A

np-T Cnaesbl, 5, k.3 NEW

GROUP

CaHkT-lNeTepbypr

[aHHoe n3gaHne ABNAETCA peklaMHbIM Matepuasnom. MNogava 61104 MOXKET OT/IMYATLCH OT NPEeACTaB/IeHHbIX GoTorpaduil.
MpeicKypaHT ¢ BbIXoAoM 671104, HAMUTKOB U SHEPreTUYEeCcKon LLeHHOCTBIO HaXOAMTCA Ha JOCKe NoTpebuTens
1 NpeabsaBIAETC rocTAM Mo NepBoMy TPe6oBaHMIO.

OO

h

v



