e —— | e ——
(

XOJIOTHBIE BAKYCKU L
COLD APPETIZERS “"\(
)

%‘-—;/;—( > —

OJIVIBKU, MACJIIHBI / BLACK AND GREEN OLIVES
120 gm. 1802
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CEJIb/Ib C OTBAPHBIM KAPTO®EJIEM / HERRING WITH BOILED POTATOES
PDure ceavOu c/c ¢ omeaphvim Kapmogerem u AyukoM, NPUnpas. pacmumerbHbim MACAOM
Light salted herring fillet with boiled potatoes and pickled onion, dressed with vegetable oil

220/3 gm. 2202
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BACTYPMA / PASTIRMA
75 gm. 250k

IIXAJIN U3 IITIMHATA / SPINACH PKHALI
3aKycKa u3 wnuHama u acoru ¢ ZpeuKUM opexom U 3eAeHbI0
Appetizer made with spinach and beans with walnut and greens

250gm. 250k
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JIOCOCDH HAJIEITECTKAX CJINBOYHOI'O MACJIA
SALMON WITH BUTTER
Jlococh, cAUB0UHOE MACAO, AUMOH, MACAUHDBL

Salmon, butter, lemon, olives

COJIEHBA ITO-IOMAIITHEMY /| HOMEMADE PICKLES
Ozypeu, uechox, nepey, noMudopbl, uepemuid, MAPUHOBAHHbLE ZpUbbl, U KAMYCMA N0-ZPY3UHCKU

Cucumber, garlic, pepper, tomatoes, ramson, pickled mushrooms and Georgian style cabbage

280 gm. 300p

ACCOPTH 13 TIOMAIITHMX CbIPOB C 3EJIEHBIO
ASSORTED COTTAGE CHEESE WITH GREENS
CyAyzyHu, QoMAUHUT, HAHAX, UMEPEMUHCKUT
Suluguni, homemade, Chanakf, Imeretian cheese

150 gm. 3002

.( TOMATBI C MOI.[APETI.HOPI / TOMATOES WITH MOZZARELLA
Jlomudopovl, Mouapeard, basurux, pyKKoAd, barvaamux,
Tomatoes, mozzarella, basil, salad rocket, balsamic vineqar

[ 250 gm. 300E.
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OTBAPHOU I'OBSKUU A3BIK C XPEHOM
BOILED BEEF TONGUE SERVED WITH HORSERADISH SAUCE
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100/30/5 gm. 280&. j

PYJIETMKU N3 BAKJIA)KAHOB / EGGPLANT ROLLS
BakAaKAHbL KAPeHHble, ZPeUKUil Opex, HeCHOK, KUH3d, 3eAeHb

Fried eggplant, walnut, garlic, cilantro, greens

200/25 gm. 300k

OBOIIY CBEXKUE / FRESH VEGETABLES
Jlomudopbsl, Xpycmsuue 0ZypuuKy, OCmpblil nepuux, peouc

Tomatoes, crunchy cucumbers, hot pepper, radish

300/2 gm 390k
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MACHOE ACCOPTH ITO-BOCTOYHOMY / ASSORTED ORIENTAL STYLE MEAT
Bacmypma, CyoxyK, Kasu (Korbaca us Konunvl), Kypunwvlii pyaem, basuiux,

Pastirma, Sujuk, Kazy (horse meat sausage), chicken roll, basil

150/2 gm. 400E.

£¥ 3,
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KPACHAA MKPA HA XPYCTAIITEM JIABAIIIE
RED CAVIAR WITH CRUNCHY LAVASH
HKpa KpacHas, MACAO CAUBOUHOE, AUMOH, 3EALHD

Red caviar, butter, lemon, greens

50/30/20/10/2 gm 410P
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N30BUJIVE CbIPOB /| CHEESE PLATTER
Jlamb 61008 cbipos, U3t0M, 6UHOZPA0, bABUAUK, NUKAHMHBLIL COYC

Five types of cheese, raisins, grapes, basil, remoulade sauce

250 gm. 4508

KAPITAUYMO U3 TEJIATUHBI / VEAL CARPACCIO
150/50 gm. 450L,

£¥ 3,
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PBIBHOE IUVIATO / FISH PLATTER
Cemza c/c, macasnas pviba X/K, MACAO CAUBOUHOE, KPACHASL UKD

Light salted salmon, cold smoked oily fish, butter, red caviar
100/100/10/8/2 gm 5701?
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CAJIATDBI .
SALADS \\
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CAJIAT «<YABAH» / «CHOBAN» SALAD
JTomudopbl, 02ypubl, KpacHvlil AYK, KUH3d, Opezano, CAAOKuUil nepey
Tomatoes, cucumbers, red onion, cilantro, oregano, sweet pepper

250 gm. 240R.

CAJIAT «TPEUYECKU» |/ «GREEK» SALAD
Ozypeu, nomudop, nepeu cAAOKuil, KPacHbiil AYK, MACAUHDbL, emd, 0AUBKO8As 3aNpasKd
Cucumber, tomato, sweet pepper, red onion, olives, feta, olive dressing

250 gm. 260R.
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CAJIAT «OPEXOBBIN» /| «WALNUT » SALAD
Jlomudopbl, 0zypuuKy, 3eAeHvlil AYK, nempyuKd, zpeukuil opex, epanam, coyc «Hapuiapab»
Tomatoes, cucumbers, green onion, pomegranate, «Narsharab» sauce

220 gm. 260R.
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CAJIAT «TTOJIBYATAM » / « GULCHATAY» SALAD
Kypa omeapnas, pubbvl Kap., nomuoop, ozypey, ce., Maiioxes
Boiled chicken, fried mushrooms, tomato, fresh cucumber, mayonnaise

250 gm. 260R.

CAJIAT «30JI0TON JPAKOH» / « GOLDEN DRAGON» SALAD
Cemea c/c, Kapmoghers, Coip CAUBOUHDLEL, 02YPel, 3eA. 20POULEK, 0AUBKOBAA 3ANPaABKA
Light salted salmon, potato, cream cheese, cucumber, green pea, olive dressing

250 gm. 320k
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CAJIAT «BU3UPb» / «VIZIR» SALAD
A3bIK 0Mmeaphoil, IaMNUHbOHbL KAP., 3€A. 20pOUeK, PEOUC, 02YPel, OPex08bLil COYC
MBoiled tonque, fried mushrooms, green pea, radish, cucumber, walnut sauce

250 gm. 320
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CAJIAT «KAJIN®» / «CALIF» SALAD
T0851KbsL 6bIpe3Kd, 3eALHbLE AYK, NEMPYWKA, 02ypel, c6., nomuoop, coycvt sMauonu» «Hapuapaby
«KymnKym»
Filets of beef, green onion, parsley, fresh cucumber, tomato, «<Matzoons, «Narsharab» and
«Sesamey sauces

250 gm. 3202
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CAJIAT «IIE3APb» / « CAESAR» SALAD
PDure Kypuroe, MUK CAAAMO8, NOMUOOPbL UepPU, CYXAPUKY, coyc «1lezapwy
Chicken fillet, lettuce mix, cherry tomatoes, croutons, «Caesars sauce j

250 gm. 320k
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CAJIAT «MAHTAJI» ITO-TYPELIKU / « MANGAL» TURKISH STYLE SALAD
Baneuennvie Ha YzAaX; bAKAAKAH, NOMUOOP, Nepey CAAOKUTL C 3eAeHbI0 U KPACHBIM AYKOM

Grilled on coal: eggplant, tomato, sweet pepper with greens and red onion

250 gm. 3202

CAJIAT «BOCTOYHAA KPACABUIIA» / «kEASTERN BEAUTY» SALAD
Dure Kypunoe, eemuuna us unoeiiKy, ananac, abaroxg, ozypeu, KyKypy3d, MACAUHbL, caram aiicbepe,

NUKAHMHbBLIL COYC
Chicken fillet, turkey ham, pineapple, apple, cucumber, corn, olives, icebery lettuce, remoulade sauce

250 gm. 320k
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TEILIBIN CAJIAT «KAPABAH» |/ «CARAVAN» WARM SALAD
JIleasmuna, nomuoop, iuo, peouc, AyK Kapeviil, 3eAeHb, COyC
Beef, tomato, eqqs, radish, fried onion, greens, sauce

250 gm 3401?
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CAJIAT «ITTUYBE 'HE3/10» / «BIRD’S NEST» SALAD
Bacmypma, KoAb Konu., 02yp ce., nomudopbsl, 2pubel JKap, aiuo nepen., Kgpmogerv na, cAUS. coyc
Pastirma, smoked sausage, cucumbers, tomatoes, fried mushrooms, quail eqqs, straw potatoes, cream sauce

250 gm 3401?

CAJIAT «MOPCKOM KOKTEJIb» / «SEAFOOD COCTAIL» SALAD
MopcKoii KoKimeiiab 0boKapeH. 6 HeCHOUHOM MACAE, NAPME3AH, Ueppl, CAAAM diicbeps, MACAUHDL, COYC

«1000 ocmposoe»

Seafood cocktail fried in garlic oil, parmesan, cherry tomatoes, icebery lettuce, olives, «1000 islands»
dressing

250 gm. 3601?

CAJIAT N3 ABOKA/ZIO C KPEBETKAMU
AVOCADO AND SHRIMPS SALAD
As0Kado, Aococh ¢/c, cblp, KpesemKy, KOpoAescKue KpesemKu, Coyc NUKAMmHblil
Avocado, light salted salmon, cheese, shrimps, king prawns, remoulade sauce

250 gm. 420P

CAJIAT «1001 HOYb» / «1001 NIGHTS» SALAD
Cemza c/c, macasmas pviba X/, caram aiicbepe, zpeiin, opuzunarvhwiii coyc om 1leg-nosapa

Light salted salmon, cold smoked oily fish, icebery lettuce, grapefruit, Chef’s speciality dressing \
250 gm 450R /
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TOPAYUE 3AKYCKU, TOPSIYUE BJIIO/IA L
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JKYJIBEH U3 KYPBI C TPUBAMU / CHICKEN AND MUSHROOMS JULIENNE
150 gm. 190k
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CYJIVTYHU YKAPEHBIN / FRIED SULUGUNI
Cyryzynu, 3erend
Suluguni, greens

150/2 gm. 2202
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«HUy1y» | «CHUDU»
Dazecmanckge ba1000: 0bKgpennas na cyxoii cKosopode moHKast AenewKa ¢ HauunKoi Ha Baw evibop: ¢
MSICOM, CbIPOM, 3EALHBIO

Traditional Dagestan dish: thin flatbread roasted in a dry frying pan with filling of your choice: with

meat, cheese, greens

170 gm. 2502
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[MTAMIIMHBOHBI, 3AIIEYEHHBIE B CYJIYI'YHI
CHAMPIGNONS BAKED WITH SULUGUNI CHEESE
Jlodaemcs na Keuax,

Served on Retsi

200 gm. 300R.
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BAKJIA’KAH 3ATTEYEHHBIN / BAKED EGGPLANT
BaKAdKAH, CYLYZYHU, TIEpey CA., TOMUOPbL, 1100aemcs HA Keuax,
Egqplant, suluguni, sweet pepper, tomatoes, served on Retsi

250 gm.320R

T m e

XAYAITYPU «MUTPYJUIN» /| «MIGRULLI» KHACHAPURI
Jlenewxa u3 0poxKKes0z0 mecma ¢ 080iHOU NPOCAOUKOU Cblpd
Flatbread made from yeast dough with double cheese layer

400 gm. 350k
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CAB3ATIOBEY / SABZA GUVECH
UyKunu, wamnunbonsl, bakAdKaH, MOPKOBs, KApmoges, AyK, CAAOKULL nepey, 3eAeHs
Zucchini, champignons, eqgplant, carrot, potato, onion, sweet pepper, greens

300 gm. 350R.
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TIOJIMA / DOLMA
Papu u3 bapanumnw ¢ KyporoKoM U PUCOM 6 BUHOZPAOHBLX AUCTIAX;

1n00aemcs Co CMEMAHO-HECHOUHBIM COYCOM
Minced lamb with thick dock and rice wrapped in vine leaves; served with garlic sour cream sauce

200/50 gm. 3801?

KYP3E / KURZE
DazecmancKue NeAbMeHU ¢ 208510UHOT, KYpOTl

Traditional Dagestan dumplings with beef, chicken
250/20 gm 380L.
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MAHTBI / MANTI

JIpaduyuuonnoe bardo Hapodos 1enmparvnoii A3uu u3 MeAKo Hapybrennozo msca 6 MoHKO
PACKAMAHHOM Mece, NPUZOMOBAEHHOe HA NAPY; NOOAEMCs CO CMEMAHO-UECHOUHBIM COYCOM

Traditional Central Asian dish made from steamed chopped meat in thinly rolled out dough; served
with garlic sour cream sauce

300/50 gm 4OOP

V3BEKCKHM I1JIOB C BAPAHWHOX / UZBEK LAMB PLOV
JIIpaduyuonnoe ysbeKckoe bar000 u3 bapanunvl u puca ¢ 60CMOUHLIMU CHEUUAMI U NPUNPABAML

100demcst ¢ 080ULHBIM CAAAMOM
Traditional ‘Uzbek dish made from lamb and rice with oriental spices; served with vegetable salad

300/50 gm. 4002
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BYTJIOMA / BUGLOMA

Torend bapawKg, myuenas ¢ 080ULAMU U CHEUUAMU
Lamb shank stewed with vegetables and spices

260 gm 500R
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JIOHEP / DONER
Kypa, mersmuna, bapanuna, coyc, céexKue 080uLU, AdBaL

Chicken, veal, lamb, sauce, fresh vegetables, lavash
300/50 gm 600k

TAXTA-TOBYPMA U3 BAPAHUHBI / LAMB TAKHTA-GOVURMA
Bapanuna, 0bKapennas ¢ 080UAMY, KYPazoil U YePHOCAUEOM, 100 KOPOUKOH U3 XPYCMAULEZ0
mecma ¢ Colpom; noOaemcst 6 Keuax,

Lamb fried with vegetables, dried apricots and plums, baked under a crust of crispy dough with
cheese; served on Retsi

300/90 gm. 6002
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TAXTA-TOBYPMA 13 T'OBAKBEN BBLIPE3KU
FILETS OF BEEF TAKHTA-GOVURMA
T0851:Kbs1 BbLPE3KA, 0bKAPEHHAsL C 060ULAMY, KYPAZOU U HEPHOCAUBOM, MO0 KOPOUKQIL U3

Y XPyCMAuLe20 mecma ¢ Colpom; no0demcsi 6 Keuax.

( Filets of beef fried with vegetables, dried apricots and prunes, baked under a crispy dough crust with
- cheese; served on Ketsi

( 300/90 gm. 6002
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JKAPKOE IT1O-IOMAIIIHEMY /| HOMEMADE HOT POT
T0851:Kb51 8bIPE3Ka, AYK, WYKUHU, KAPMOPeAs, MOPKOBb, bAKAAKAH, CAUBKY, Ueppu
Filets of beef, onion, zucchini, potato, carrot, eqqplant, cream, cherry tomatoes

300 gm. 6002
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»KAPEHHBIU LIBIIUIEHOK / FRIED CHICKEN
1bInAEHOK, MAPUHOBAHHDLIL 6 CNEUUAX U ZPAHATNOBOM COYCE

Chicken with pickling spices and pomegranate sauce
700 gm. 700
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KYPUHHBIU CYTI C IOMAIITHEM JIATIIIION
CHICKEN SOUP WITH HOMEMADE NOODLES
300 gm. 350k

o s
T E Gt T

XAPYO / KHARCHO
JIpaduyuonnblii OCMpbLil ZPy3UHCKUTL CYN U3 bapanubl, pucd 1 60CMOUHbIX CHeuutl
Traditional spicy Georgian soup with lamb, rice and oriental spices

350 gm. 400k
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YEUYEBUYHBIM CYII IIO-BOCTOUHOMY
ORIENTAL LENS SOUP

250 gm. 350k

£33,
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IIUTWU / PITI
Bapanvs zpyounKa ¢ Kapmogerem, HyxXymom
Lamb brisket with potatoes and chickpea

380 gm. 400k

VXA JIBOMIHAS/ DOUBLE FISH SOUP
Cemza, cydax, 060usu
Salmon, pike perch, vegetables

XUHKAJI/ KHINKAL
Hauuonarvroe dazecmancyge bA1000 us baparumns ¢ doMmaunes AANULOL, KAPMogherem U CMemano-
UECHOUHBIM COYCOM, 100demcs ¢ byavoHoMm
National Dagestan dish made from lamb with homemade noodles, potatoes and garlic sour cream sauce,
served with meat broth

400 gm. 4002
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JIATMAH Y3 TEJIATUHBI /| VEAL LAMIAN
JIleasimuna, 080U, OOMAUHS AANULA, bYABOH
Veal, vegetables, homemade noodles, broth
350 gm. 400k
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XAIIIVTAMA /| KHASHLAMA
Bapanuna, Kgpmogerb, MOPKO8b, AYK penuambplil
Lamb, potato, carrot, bulb onion

( 300 gm. 4002
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COJIAHKA MACHASA /| MEAT SOLYANKA
300 gm. 400
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CYII OT IIIED-TIOBAPA «JIA»
«YAYLA» CHEF'S SPECIALITY SOUP
Topsiuee MAUOHL, HYM, PUC, MAMA
Hot matzoon, chickpea, rice, mint

300 gm. 500k
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XOJIOIHBIN BOPIIL
COLD BORSHT

300 gm. 250k
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JOKAIKK
JAJIK
CeexXuil ozypeu, MAUOHU, MAMa
Fresh cucumber, matzoon, mint

300 gm. 300k

£33,
---------- — e T AT T eeeeeeeeeenns
oA .

KIYBHUYHBIN KPEM CYTI
STRAWBERRY CREAM SOUP
300 gm. 400R.
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)\“ KPEM CYII
); CREAM SOUP \g A
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KPEM CVYII U3 IIITIMHATA
SPINACH CREAM SOUP
250 gm. 350k
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KPEM CYTI CbIPHBIN
CHEESE CREAM SOUP

250 gm. 350R.
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KPEM CYTI TPUBHOM [10-BOCTOYHOMY
ORIENTAL MUSHROOM CREAM SOUP
250 gm. 350

3
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KPEM CYTI TOMATHBIY ITO-TYPELTKU
TURKISH STYLE TOMATO CREAM SOUP
250 gm. 350

--------- . ——43{}]\7}(} P S

KPEM CVYII 13 JIOCOCA
SALMON CREAM SOUP

250 gm. 4002
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CadX — HauuonarvHoe aszepbaildKancKge baro0o Ha dée — mpu nNepcoHbL:
KYCOUKU JKAPeHO20 MACA HA PACKIALHHOT CKOB0POOe HAO 20pauumu yzaamil. Cepeuposativl
baxpaxKgnamu, Kapmogerem, nepuem, momamamu. Jlodaemcs ¢ mouKum rasawem. Cozoaem

ammocghepy yoma u pacKpwléaen Kpaconry 60CHoUHOLL KyxHU.

Saj is a national Azerbaijan dish for two or three people: chunks of meat fried in a red-hot frying pan on
live coal. Served with eggplant, potato, pepper, tomato with thin lavash. Creates the atmosphere of
coziness and reveals the beauty of Oriental cuisine.

CAK 13 BHYTPEHHOCTEN BAPAIITKA
LAMB ENTRAILS SAJ
Cepoue, neuens, nouky, Kypowx, Kapmoghen, baxaaxaH, AyK, nomuoopsl, CAGOKUI nepey, 3eAeHd
Heart, liver, Ridneys, thick dock, potato, eqqplant, onion, tomato, sweet pepper, greens

980 gm. 12002
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CA/IPK N3 LIBITIVIEHKA / CHICKEN SAJ
Kypuua, Kapmogpeav, baxaaxan, AyK,, nomuoopsl, CAAOKUI nepey, 3eAeHd
Chicken, potato, eqgplant, onion, tomato, sweet pepper, greens

1100 gm. 1200k

N O T
TUENA
CAJT’K KEBAB / KEBAB SAJ

Bapanuna na KoCmouKe, 2085.Kbs 8bIpe3Kd, UAMNUHbOHbL, NOMUOOP, CAAOKUIL Nepey, Adeaul
Bone-in lamb, filets of beef, champignons, tomato, sweet pepper, lavash
980 gm. 1400P.

P
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CA/I’K 113 BAPAHVHBI / LAMB SAJ
PBapanuna, KyporoK, Kapmoghern, bakraKaH, nomuoop, cAaOKuil nepey, 3erend
Lamb, thick dock, potato, eqgplant, tomato, sweet pepper, greens

980 gm. 14002
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CAIDK U3 TEJIATUHBI / VEAL SAJ
JIleasmuna, Kapmoghen, baKAAKAH, AYK, HOMUOOPbL, CA. NEPeU, 3eAeHb
Veal, potato, eqgplant, onion, tomato, sweet pepper, greens

980 gm. 15002

.( CA/IDK ACCOPTU / ASSORTED SAJ

bapanuna, Kypa, meAsmuna
Lamb, chicken, veal

1200 gm. 18002

T R o i s
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BA100a 20moeamcs, 6 meuerue MPUOUATIL MUHYML.
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i BJIFOJIA HA MAHTAJIE j(4
Y DISHES ON CHARCOAL GRILL ““\(
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OBOIIHOM IIAIIJIBIK / VEGETABLE SHASHLIK
200 gm. 300R

L3N,
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AJIN-HA3UK / ALI-NAZIK
Jliope us baxAaKana, npueomoBAEHHOZ0 HA MAHEAAE C HECHOKOM, 3EACHBIO U MAUOHU
Mashed eggplant, prepared on charcoal grill with garlic, greens and matzoon

300/50/50 gm. 400

IITAIIIJIBIK 13 KYPBI / CHICKEN SHASHLIK
Kycouku Kypbl, Tpu20moBAHHOI HA MAH2ANE, nodaemcs ¢ domawmeil A0KUKQIL
Chunks of chicken, prepared on charcoal grill, served with homemade ajika sauce

180/50/50 gm. 450k

L3,
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TYPELIKUY JIIOJIA-KEBAB «AJTAHA» (OCTPBIN)
«ADANA» TURKISH LULEH KEBAB (SPICY)
Jlleasmuna u bapanuna c AyKoM U nepuem, 1o0aemcst Ha MOHKOM AdBaule ¢ OCHPbIM COYCOM
Lamb and veal with onion and pepper, served on thin lavash with hot spicy sauce

200/50/50 gm. 500R.
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TYPELIKU JTIOJIS-KEBAB «YP®A»
«URFA» TURKISH LULEH KEBAB
Jlleassmuna u bapanuna c AyKom u nepuem, 100aemcst Ha MOHKOM AdBaule C COYCOM
Lamb and veal with onion and pepper, served on thin lavash with sauce

200/50/50 gm. 500R.
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ATIPAT KEBAB / YAPRAK KEBAB
PBapanuna ¢ nomMudopom, CAGOKUM Nepuem 1 MAuoHu
Lamb with tomato, sweet pepper and matzoon

300/50/50 gm. 5002

ITAITIJIBIK 13 BAPAHWHBI HA KOCTOYKE
IN-BONE LAMB SHASHLIK
180/50/50 gm. 5002
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TAIIIJVIBIK 113 KYPUHBIX KPBIUVIBIIITEK
CHICKEN WINGS SHASHLIK
400 gm. 5002,
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IITAIIUTBIK 13 BAPAHBEV MAKOTU / BONELESS LAMB SHASHLIK
Kycouxu counoii bapanveis MaKomu, NpuzomMoBALHHOL HA MAH2dAL, NOOAeMCs: ¢ 00MAwHell A0KUKQT

Chunks of boneless lamb, prepared on charcoal grill, served on thin lavash with homemade ajika sauce

( 180/50/50 gm. 600
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YOII-IINII / CHOP-SHISH
T0851Kbs 8bIpe3Ka (Kebab), npuzomoerennas Ha Manzare, nodaemcs Ha 0epessiHHbLX, UAMNIYPAX.C

COYCOM U AaBaeM
Filets of beef (kebab), prepared on charcoal grill, served on wooden skewers with sauce and lavash
400 gm. 700
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BEWTU KEBAB / BEYTI KEBAB
bapanund, CAUBOUHDLIL Cblp, 2PeUKUil Opex, Ad6alll, CéeKie 060U
Lamb, cream cheese,, walnut, lavash, fresh vegetables

500 gm 700P
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IIIAIIJIBIK M3 TEJIAYBEN MAKOTU / BONELESS VEAL SHASHLIK
Kycouxu HesKHOil MeASMUHbL, NPUSOMOBAEHHOU HA MAHeAAL, NOOAemCs ¢ 00MAHell A0KUKOU

Chunks of veal, prepared on charcoal grill, served with ajika sauce
180/50/50 gm. 700
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ITAIIVIBIK «TPU KEJIAHWUA» / «THREE WISHES» SHASHLIK

Kpesemxu, cemea u cy0ax, npueomosAeHHbLIL HA MAH2AAE, YKPAUEHHbLL AUMOHOM N00AEMCS C COYCOM
«Hapwapaby
Shrimps, salmon and pike perch, prepared on charcoal grill, served with lemon and «Narsharab» sauce

170/20/30 gm. 750R.

BJIFO/10 OT IITE®-TIOBAPA «OAYKUTA» / «FAJITA» CHEF'S SPECIALITY DISH
Accopmu u3 baparunvl u Kypbl, MAPUHOBAHHbIX 8 BUHE, MPU COYCA, AABAU, 0BOULU
Assorted lamb and chicken, pickled in vine, served with three sauces, lavash, vegetables

350 gm. 800R.
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OCETPHA HA MAHTAJIE
STURGEON COOKED ON BARBECUE

220 gm. 1400k
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BJIIOJ0 OT HIE®-TIOBAPA «1001 HOUb»
«1001 NIGHTS» CHEF'S SPECIALITY DISH
Accopmu u3 wauavikos (bapanuna, pebpviuuky, measimund, Kypunble KPbliabsi, UbINACHKA), bakAdKaH,
Kebab, Atoast Kebab us bapanunsi, o6owu 3aneuentvle, coyc

Assorted shashlik (lamb, ribs, veal, chicken wings, chicken fillet) eggplant, Rebab, lamb [uleh Rebab, grilled

vegetables, sauce

1600 gm. 50002
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Ba100a 20mossmcs, 6 meuere MPUOUAU MUHYML.
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BJIIOJA N3 TOBAIHDI
BEEF DISHES

CTEMK 13 TOBAJIMHBI C BPYCHUYHBIM COYCOM
BEEF STEAK WITH CRANBERRY SAUCE

300/30 gm. 600R
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TOBAIMHA «OTHEHHBIN LIBETOK» | «<FIRE FLOWER» BEEF
T0851Kbs1 BbIPE3KA HA 0B0UWHOT TOOYULKE C OCHPBLM COYCOM, NO0AEMCsL 6 0ZHe
Filets of beef on vegetable pillow with hot spicy sauce, served on fire

300/30 gm. 6502
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CTEHK IOl COYCOM BEIIAMEJIb / STEAK WITH BECHAMEL SAUCE
300/30 gm. 6502
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Bar00a 20mossmcs, 6 meuerie MPUOUAU MUHYML.
Dishes are prepared in 30 minutes.
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BJIFOJTA 113 PHIBHI L
FISH DISHES ‘§
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CYIAK «ITPUKJIIOYEHUE CMHBATA»
«SINBAD'S ADVETURE» PIKE PERCH
Cyoax, 3aneuennwlil Ha MAHzAAE C KAPMOPEALM, 080WAMU U CLPOM
Pike perch, prepared on charcoal grill with potato, vegetables and cheese
200/150 gm. 4502
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JIOCOChb «MUHIAJIb» /| «kxALMOND» SALMON

CmeiiK U3 AOCOCS 3aneueHHblil HA MAHZAAE 8 CAUBOUHO-MUHOAALHOM COYCe
Salmon steak, prepared on charcoal grill with almond cream sauce

200/50 gm. 500L.

JIOCOCH 3AITIEYEHHBI |/ BACKED SALMON
Aococw 6 mecme u cvipe, 3anevennvlil HA KPOHUEAe ¢ NUKAHTTHBIM COYCOM
Salmon in dough with cheese, grilled on Rronshel, served with remoulade sauce

300 gm. 550k
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CYIIAK «XMEJIbHOR» / <HOPPED» PIKE PERCH
Cy0aK 8 nueHoMm KAsipe ¢ pucom u Kgppu
Pike perch in beer batter with rice and curry

200/150 gm. 550P.

JOPAJIA, BATIEHEHHAA HA MAHT'AJIE
DORADO, PREPARED ON CHARCOAL GRILL

300 gm. 650
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KPEBETKU «ITAPME3AH» / «<PARMESAN» SHRIMPS
KoporescKue KpesemKu, MApUHOBAHHbIE 8 BUHE C CHLPOM <NAPME3AH» (20MOBSMCS, HA MAH2AAL)
King prawns, pickled in vine with «parmesan» cheese (prepared on charcoal grill)

300 gm. 700k

XAHCKAS PBIBA (JIBOMHA) / KHAN'S FISH (DOUBLE)
A0coch 6 cAUBOUHO-UKQPHOM COYCe, CY0aK 6 COyce KAPPU ¢ AYKOM nopeem
Salmon in caviar cream sauce, pike perch in curry sauce with leek,

500 gm. 800E.
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FBrr00a 20mossmcs, 6 meuerue MPUOUATIY MUHYML.
Dishes are prepared in 30 minutes.
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KAPTO®EJIb «®PU» / FRENCH FRIES
150 gm. 1002
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PUC «ITJIAB» / «PILAV» RICE

BPOKKOJIV C YECHOKOM ¥ KYHKYTOM / BROCCOLI WITH GARLIC AND SESAME
150 gm. 150k

TN i e
.......... R O Bt

IIBETHAS KAITYCTA B CYXAPAX / CAULIFLOWER WITH BREADCRUMBS
150 gm. 150k

3EJIEHAS CTPYUYKOBAS ®ACOJIb C INLIOM
GREEN BEANS WITH EGGS

150 gm. 1502
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KAPTO®EJIb YKAPEHBIN C TPUBAMU / FRIED
150 gm. 180k
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OBOIIIY BAITEYEHHBIE / BAKED VEGETABLES
250 gm. 250R.
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TAPHUP U3 CBEKVX OBOIIEN / FRESH VEGETABLE SIDE DISH
250 gm. 250
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JIOMAIIHAA JIETIEIITKA | HOMEMADE FLATBREAD
130 gm. 502

XJIEBHAA KOP3MHA (teruteiii xne6)/ BREAD BASKET
Cepwiil xpeb, beawiil xaeb, domaunsis Aenewxg
Brown bread, white bread, homemade flatbread

150 gm. 250k

£33,
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CMETAHA / SOUR CREAM
50 gm. 50k
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YECHOYHBIN COYC / GARLIC SAUCE

Cmemannwiil coyc ¢ uechokom / Garlic sour cream sauce

50 gm. 50k
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AJIDKIKA / AJIKA
JIpaduuuontblil KPacHbLil COYC HA OCHOBE MOMANMO8, HeCHOK U B0CTOUHBIX, CHeUUil U Mpas
Traditional red sauce with tomatoes, garlic and oriental spices and herbs

50 gm. 50R
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TAP-TAP / TAR-TAR
PBeAbtil COYC HA 0CHOBE MATIOHE3d, ¢ 00bABACHUEM MAPUHOBAHHBIX, 0ZYPUUKOB, MACAUH U YKPONd
White sauce with mayonnaise, pickled cucumbers, olives and dill

50 gm. 50k
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HAPIITAPAB / NARSHARAB
JIpaduyuonnblii azepbaiioKaHCKuil 2panamossiii coyc
Traditional Azerbaijan pomegranate sauce

50 gm. 70k

£33,
............................. v e m AN ma
TNA N

«TBICTYA OCTPOBOB» / «ONE THOUSAND ISLANDS»
50 gm. 80k
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OJIBKOBBIV C TPABAMU / OLIVE SAUCE WITH HERBS
50 gm. 80L.
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ME,Z[OBO—FOP‘-II/I‘-IHI)II;I / HONEY AND MUSTARD SAUCE
50 gm. 802

OPEXOBbBI / WALNUT SAUCE
50 gm. 802
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«[TAPME3AH>» / «<PARMESAN»
50 gm. 80k

.......... O ) 5 R of T L .
< I :M,:x._,a}(




4

JECEPTDBI
s DESSERTS
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BAPEHLE / JAM
B accopmumenme / In assortment

100 gm. 150L.
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MOJIOAMJIBHOE ABJIOYKO / REJUVENATING APPLE
_AbA0K9, 3aneuentoe ¢ MeooM U ZpeUKUM Opexom
Baked apple with honey and walnut

180 gm. 1502
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®PYKTOBBI CAJIAT / FRUIT SALAD
200 gm. 250R.
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BOCTOYHBIE CJIAIOCTU / ORIENTAL SWEETS
11[0K0Aa0HAS NAXAABA, PUCTIAUKOBIE PYALTIDL, 0BOPUBAS CAPMA
Chocolate baklava, pistachio rolls, saray sarma

180 gm. 2502

®PYKTOBAS TAPEJIKA / FRUIT PLATTER
Accopmu us ppyKinoe u 5200

Assorted fruit and berries
1000 gm. 950k
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MOPOKEHOE A
ICE CREAM “\g
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I[IJIOMBUP / ICE CREAM
HeKubiil naombup ¢ woxoraduvim monnuneom / Ice cream with chocolate topping

150 gm. 2002
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OPAHITY3CKAA BAHWIb / FRENCH VANILLA

150 gm. 2502
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TUPAMUCY / TIRAMISU
150 gm. 2502
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MATHOE / MINT
150 gm. 2508
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®VICTAIIIKOBOE / PISTACHIO

AL e

150 gm. 250k
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IIIOKOJIATHOE / CHOCOLATE
150 gm. 2508
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MAPAKYWA / PASSION FRUIT
150 gm. 2502
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DI} YUIKENKU U TOPTHI
)/" CHEESECAKES AND CAKES
S

DKJIEP / ECLAIR
70 gm. 150k
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MYC «TPU HIOKOJIATA» / «TRIPLE CHOCOLATE» MOUSSE CAKE
117 gm. 2508
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«KPACHBIV BAPXAT» / «RED VELVET»
117 gm. 250k

£33,
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«IBOMHOW IIIOKOJIALl» / «DOUBLE CHOCOLATE»
117 gm. 2502
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KAPAMEJIbHO-AIOJIOYHBIN [TUPOT / CARAMELIZED APPLE PIE
150 gm. 250k
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BPYCHUYHBIN ITUPOT / CRANBERRY PIE
117 gm. 2502
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TOPT «JIECHAA ATOA» / «WILD BERRY» CAKE
117 gm. 2508
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YU3KENK / CHEESECAKE
JITpu woKoAada, Kapamew, wuto-iiopk / Triple chocolate, caramel, New-York,
117 gm. 2508
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TUPAMUCY / TIRAMISU

120 gm. 2502

£33,
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«IITAXEPE3AJIA» /| «SHAHRAZAD»
Accopmu u3z MopoiKenozo, hpyKinos u opexos ¢ uoKoAaoHbIM monnunzom / Assorted ice cream, )
Jfruit and nuts with chocolate topping

117 gm. 250k
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