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LE3APb C KYPHULIEN
Caesar Salad with Chicken
P

LIE3APD ﬁ@BETxAMH \
Caesar Salad with Shrimps
R P

428 py6./220 rp.

Low-Calorie Seal
e R Y
488 py6./250 rp.



P et s ‘“:l.;’l = i:'-é

CAAAT U3 TEAATHHDI
Salad with Veal

N Bb

388 py6./150 rp.

OBOILIHOM CAAAT
MO-A3EPBANKAHCKU
Vegetable Salad Azerbaijan-Style
] FE FF R % e Vb b

:’ 348 py6./250 rp.

Y |



MAHI'AA-CAAAT

Grilled Vegetable Salad

KV HL

388 py6./200 rp.
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CBE/{HE OBOILH

C 3EAEHbLIO

Fresh Vegetables with Greens
e 2 10 B K

528 py6./400 rp.

COAEHbA
«[10-BOCTOYHOMY »
Asian-Style Pickles
AT

388 py6./300 rp.

MACHOE
ACCOPTH
Meat Platter

kS
728 py6./300 rp.

}:.



PYAETHURH

N3 BAKAAKAHOB
Rolls with aubergine
il e

388 py6./200 rp.

PYAETHUKH C AOCOCEM
Rolls with Salmon

fick £ 5

488 py6./200 rp.




PBIBHOE ACCOPTH
Fish Platter

R P

828 py6./210 rp.

AV ACCOPTHU M3 BEAEHH
"B 3 ' "Q;:w.: A Greens Platter —

TR
318 py6./150 rp.

10



ACCOPTH

N3 COAEHbIX
I'PHUBOB
Assorted Salted
Mushrooms

A i B
398 py6./200 rp.

JOMAIIIHHUE CbIPbI
Cottage Cheeses
ZH Y

’ 428 py6./230 rp.

f ‘ &8




KAIIPE3E
Caprese

DY 2L AT 28
488 py6./200 rp.

~ T e

CBbIPHOE IIAATO
Cheese Platter
TS

488 py6./140 rp.

12
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KYPUHDBIU HKYABEH;
rPUBHOU K YABEH
Chicken Julienne;
Mushroom Julienne
SR 7 WS AN ;
288 py6./140 rp.

KYPHUHBIE KPbIABIIIKH
Chicken Wings
pLES 2]

388 py6./150 rp.

14
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CYAYI'YHH
(KAPEHbIN

Fried Suluguni
328 py6./120 rp.

iy PEHKH C YECHOKOM
Rl H CbIPOM

Croutons with Garlic

and Cheese

AL

288 py6./140 rp.

15




3AIIEUEHBIE
INAMITMHbOHBI
C BEKOHOM H CbIPOM
Champignons with Becon
and Cheese

W8 T s 355 A 41 g

488 py6./200 rp.

KAPTO®EAbHBIE i
APAHVIKY C TPUBAMU d f-i b
H ®OPEADBIO i |

Potato Pancakes
i e il £ -+ TR
588 py6./170 rp.

>
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BYITAAMA
I[10-BOCTOYHOMY
Asian-Style Buglama
(AR ERS AN

488 py6./400 rp.

]

JOAMA
Dolma
%) = PRI

388 py6./180 rp.

18



[MTAOB Y3BEKCKUU
Uzbek Pilaf

595 573w VR

428 py6./400 rp.

: :{?. IIAOB S X
' Sl A3SEPBAHUKAHCKHUHU
Azerbaijani Pilaf
i) € SR AT
488 py6./400 rp.
. . 8
\ L 4 b i.!l
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HBITTAEHOK TABAKA
Tabacco Chicken

FEXS

398 py6./450 rp.

OUAE TEAATHUHDI
B COYCE
N3 BEAbBIX I'PHBOB

Veal Fillet in White Mushro

SRSy
688 py6./280 rp.

20




MEJAABOHBI U3
I'OBAAUHDbI

C OBOLLUAMH
Beef Medallions

with Vegetables
4G

688 py6./200 rp.

CTEUK U3 rOBAJUHbI
Beef Steak

4+
688 py6./200 rp.

21



CTEHK CTPUIIAOWH
Steak Striploin

PV HE

1288 py6./200 rp.

‘.'ir:- « 4

CAJM C BAPAHUHOI;
CAJK C KYPULIEMH;
CAJd C TEASTUHOU

Saj with Chicken; Saj Wit'_l!._ g:“;"' :
jéljls‘l%l% ; @X%ﬁ‘] ; J(EE/J\L-': «' § 7.3

)
=

1688 py6./650 rp.
1368 py6./650 rp.
1888 py6./700 rp.

22
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HOT FISH



AOCOCDHb HA IT'PHUAE
Grilled Salmon

Yo =t

688 py6./160 rp.

. K;ME;J{Z 3AINEYEHASA %mﬂ“‘“ |

C OBOILUAMMH
Baked Flounder
with Vegetables
eLb H

688 py6./1 mr.
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®dUAE CYJAKA

C OBOLLUAMH

Perch Fillet with Vegetables
fiyi 61 £1

688 py6./220 rp.

CYJAK 3AIEYEHbIN
Baked Perch
588 py6./180 rp.



AOCOCH HA HIAf

Steamed Salmon

26

Grilled Dorada wi J;‘

T T < S
688 py6./1 .
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THUI'POBbBIE KPEBETKH
HA YI'AAX
Charcoal-Cooked

Tiger Prawns

¥ [RAh

888 py6./9 mr.

HIAIIABIK 7,
M3 KOPEAKHU
BAPALLKA
Lamb Brisket Shashl‘yk
/N Ml ’
468 py6./200 rp.

-



IHAILIABIK U3
MAKOTH BAPAIIIKA
Lamb Boneless Meat
Shashlyk

JEINER

468 py6./200 rp.

]J_IAI_I_U\bII{ I/IB

IHAIIABIK U3
MAKOTHU TEAEHKA
Veal Boneless Meat
Shashlyk

yaca sN LA

488 py6./200 rp.

IHNAIIABIK

KYPUHDIN

Chicken Shashlyk

W& X5 P

388 py6./200 rp.
g

-
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IHNAIIIABIK U3

UH/JENKU

10-A3EPBAH/HBAHCKU

Turkey Shashlyk

(Season Dish)

§5 i) 26 7 518 KNG
(AT t)

488 py6./200 rp.

INALIABIK U3
KYPUHDBIX KPbBIALEB
Chicken Wings Shashlyk
JE X5

368 py6./200 rp.
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IIAIUABIK. AIOASA AIOAS ©

N3 CEMI' ol N3 BAPAHHUHDI U3 T M Pl'Hbl
Salmon Shashlyk ;;@ Mutton Lyulya Kebab Veal L lyJa ebab
A ) 9 SRy :
688 py6.7200 rp. 468 py6./200 rp. 488 py6./200 rp. \

a.e 3 ,

J’x;;& - 3 "‘4 L\‘:D
AIOAA U3 KYPBL | HBbITTAEHOK - Cy[[ém-[A YIAAX
Chicken Lyulya Kebab HA MAHI'AAE . Charcoal-Cooked Pikeperch (1]
RS Glilled Chicken ~  J&J5Ik5E L jibe
388 py6./200 rp. 305 4 K " 588 py6./200 rp. "
398 py6./200 rp. 18

JOPAJA HA YIrAAX
Charcoal-Cooked
Dorada Fish

628 pyG.éZDO rp.

30






IIMTU B TOPLLIOYKE

Petey in the Pot

HHEERT of

428 py6./350 rp."
py6./ ?f{f*B’
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Yol

'“‘Roy;}' ” Fish Soup
= YR )
388 py6./300 rp.

1 Fe&»
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XAPYO
Kharcho

TN

388 py6./300 rp.

YAHAXH
Chanakhi

TN B )

388 py6./300 rp.

33



bOPIL N3 TEAATHUHDI
Borsch with Veal
PUNERE R
388 py6./300 rp.

-, 1

34




TAPHKPHI

GARNISH




OBOILHN HA IT'PUAE
Gerilled Vegetables
& i K

288 py6./160 rp.

KAPTO®MEAD

no-JEPEBEHCKH
Country Potatoes

EZNE 25
198 py6./160 rp.

36
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KAPTOMEAD ®PU

French Fries

E%

188 py6./160 rp.

3AIMEYEHBIU

KAPTODEAD
C KYPAIOKOM
Baked Potato with Rump Fat
| S E
b 3’ 328 py6./220 rp.

37
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PUC BACMATH
C OBOILLAMH
Basmati Rice with Vegetables
I BRI

288 py6./180 rp.




™ ™

kA

L1MHb

=
G

A
TR

JE

MYYHbDBIE
BAIOJA
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KYTABbI C 3EAEHbBIO;
KYTABbl C BAPAHUHOM;
KYTABBbI C CbIPOM

Kutaby with Herbs; Kutaby
with Lamb; Kutaby with Cheese
iUt FREYE, EREYH
298, 328, 298 py6./170 rp.

-
N

XAYAITYPH
MO-ATKAPCKHU 25
Adjara Khachapuri iy
S L B 1

388 py6./300 rp.

40

YEBYPEKHU C ChIPOM;

YEBYPEKH C'BAPAHHHOH

Chebureks Stuffed with Cheese;
A %

Chebureks Stuffed with Lamb

DImstEDE: 3 PIGERE

298, 328 py6./170 rp. J



XAYAITYPHU
I[NIO-METPEABCKH
Megrelian Khachapuri
S L B DF

388 py6./300 rp.

XAYAITYPH CAOEHOE
Puff Khachapuri

PR B2 5 s R

388 py6./220rp.

MAHTbI C BAPAHWHOMH
Manty with Lamb

> |




BAHWHDBI

C MACHBIM ®APHIEM
C KAPTO®EAEM

U 'PUBAMU

C TBOPOI'OM

Pancakes

with Minced Meat

with Potatoes and Mushrooms
with Cottage Cheese
+HHE WG

T HHEALSEHE
+EHEgEEG Q)

» a
£ N
Tge

» *

AABAIL

Thin Pita Bread
5

168 py6./4 .

42

G .
BOCTOYHAS J\E; IEILIKA
Oriental Johnny-eﬂ!&:ﬁ 7 =
AT gt .
128 py6./1 mr. -~ . . ;
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TAP-TAP; 7 % * ‘
HAPIHAPAB; 7 gy
A%ﬂm OCTPAH R 8
KPACHbIl’I COYC;

KETYYIT; g 0

MA]JOHI/I ]_lOMAH_lHﬂH
YECHOYHO-CAMBOYHBIN coyCc
Tar-tar; Narcharab; Spicy Adjika;

Red Sauce; Ketchup; Home-made Matzoni;
Garlic Creamy Sauce ‘ '

R P AREE; PSR
0 E&ﬁ)ﬁ/ﬂﬂ /TJV; e
50 py6./100 rp. o |

44



[l
140 py6./200 rp.
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DESSERTS




ITAXAABA BOCTOYHAA
C ®U3AANHMCOM

Eastern Baklava with Physalis
ol 5 SR AT

328 py6./120 rp.

ITPYAEAD HB]\OQH])H;’I
Apple Strudel | :
328 py6./150 rp.

>4

3AINEYEHA{ I'PyLIA
OT LIE®-TIOBAPA
Baked Pear from Chef
328 py6./150 rp.




BOCTOYHAA
N EBPOIIEHMCKAA
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PECTOPAHHAS I'PYIIITA

SILK WAY

yA. Cagosas, gom 60, pecropan "TIEKMH"
Info/Reserve +7 (812) 310-11-41

yA. Epumoga, aom 2
B Toprosom uenrpe "TIUK"




