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| Pe1OHOE 518P
~ laccoptu

Fish Platter

) < ) K E LS 230/40 rp
v JlomalHue 388°P

CBIPBI
Bpbrin3a, CysmyryHu, MIMepeTHHCKUN

Cottage Cheeses

A M L

MscHoe 628P
accopTu
i TOBSXKUU SI3BIK, KYPUHBIU PYJIET,

Oy’keHUHa, XpeH

Meat Platter

TEQ?FE‘ 150 rp
OIUuBKU 180P _
Olives '

SR (5K
CBe:kue OBOIIIU

C 3€JIEHbIO
XpyCTSIIe Orypiibl, IOMUAOPHI, PEZIC,
apoMaTHas 3eJIeHb, OCTPBIM Meper]

Fresh Vegetables with Greens e




HHrE 180 rp
T PpIOHBIN Ay3T 4288
et Fish Duet

TR 150 rp
OBomHoe coTa 328P T e
\ .-V.e.gftable SN i e 5 150 rp ; l%‘ |
1 W PyjieTuku 358P e

13 0DAKJIAKAHOB

OGxapeHHbBIe ODaKIaKaHbI
C CBIPHOU HAaYMHKOM,

Cc 0b0aBIeHMEM YeCHOKA
U 3eJIeHU

Aubergine rolls with
Cheese and Garlic

re e Dt ! RNz, 150p "
_ ‘ ﬁj:@ 180 rp ;j._;. 3aKycKa 3289;‘
Y Pynem SILK WAY 49BP ~ | «IIo-BOCTOYHOMY>
W o Hextbie pysieThl U3 PUCOBOTO D s SnaCk <<Eastern»
- TeCTa C JI0COCEM, CTUBOIHBIM 4 i S, g

€bIPOM U KpaCHOI/I UKPOU
" Rolls with Salmon and Caviar
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R 250 rp
CoJjieHbd 358P

Bakya)xaHbl, 0€JIble OrypIibl,
Iepell, KpacHasd KallycTa

PiCkleS @é]jﬁ“lejéﬁ%?% 200/30/10°Fp
Kamnpese 3982

Tomatsl, ceIp Monapeiia,
coyc IlecTo, coyc baib3aMukK

Caprese

U Pt 200/40/20/10 rp
CeipHoe tuiaTo 428P

Crip Yeunu, Jlop biaro, I'ayza,
I'pano Iozauo

Cheese Platter

B3l o

ManoHu 60P

AOMAIIHAA
Home-made Matzoni

el £ 100/80/30/5 rp
«MyHaup» 388P
. & duie cenemouKu
i C TOPSIYMM KapTodeneMm
; Herring fillet

with hot Potatoes
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%Hji:ﬂb ?//I\ j:_“—L 200 rp
I'peueckunt 338P
OTypIIbl, TOMU/OPbL; OMUBKA

4yepHble, Cbip PeTaKu, Macao
OJINBKOBOE ;

Gre

| U P 22015
ITe3apsb c kpeBeTKamu 438 P

JTucresa canata Pomelin

c oOKapeHHBIMU KPeBEeTKaAMU,
rpeHkamMu, ceipoM I'pano Ilagano

Y KJIAaCCUYECKIM COYCOM U3 aHYQYCOB

Caesar Salad with Shrimps

it ; . : # -

‘ T I 2 0 i 21 220 1p 8 |
Ile3apb 388P

JIucToa canara PomeniH

C 00’kapeHHBIM KypPUHBIM (e,
rpeHKaMu, ceipoM I'paHo
I[TagaHo U KJIacCUYECKUM
COyCOM I3 aHYOYCOB

Caesar Salad with Chicken

'D\

Yobanm camar 328P

Orypiibl, IOMUZOPBI, II€PEL]

Jlbﬁéldil:_‘z 250/10 rp /

0ojIrapCcKui, TyK KpacHBIM, e =
i & JIYK 3€JIEHbIN, MACJIO OJINBKOBOE
df"j Azerbaijan-Style | e
‘ Vegetable Salad / K DAL 200 rp
(o Manras-cagar 328P
. 'k ) Grilled Vegetable Salad
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Sea T
Cajar 388°
N3 KPEBETOK

1, PYKKOJIbI
P1f_aw=n _and Ruccola Salad

| OO
Canar 358P
13 KyPUHOU Ile4eH!

Chicken Liver Salad

/N TS 150 rp

My:KcKue 388P

CJIE3BI

e, o o Py 2o

caeiana 977 | Teneiu camar 4289P

Men’s tears e C TOBSIKbel BHIPE3KOI P
. Warm Salad with Beef

Tenderloin —
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T B #sx




'
. »,

g 1 150/50 rp
3ameyeHHbpie 328P
MUAUN

% l'MranTckue MUANY,

3arie4€HHbIE 10/, OCTPBIM
COYCOM U CHIpOM

P 6@ Baked mussels

Al

gt

1111 ‘ TSGR 150/10 rp
JKynbeHn rpubHon 2182
. I'pubBI, CIUBKU, CBIP i
Mushroom Julienne AME -
N \y. :
» ‘ ﬁﬁ@%kﬁ%ﬁ 150/10 rp
e A K 200 rp JKysnbeH KypuHbiii 2382 - &,
-— ﬂ;f-‘: KypHHag IIeéYeHb 3881£_) KypuHoe ¢puie, CIUBKU, ChIP
- W clen itk Chicken Julienne
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e




%% D+§|é W@@i 160/50 rp :
JloimMa 338P |

dapin 13 6apaHUHBI C PUCOM,
3aBepHYTHIU B BHHOTPA/IHbIE
JIUCTBS

Dolma

g
|
i




Pk 12 35 8425 1 220 rp
\ Xavamrypu 388P
o : CJIOeHOoe
£ Puff Khachapuri
B R
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g : .“% =
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Xaganypu 388P
E Nory MerpejbCKoe
g a2 Megrelian Khachapuri
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F/,\j i’/é/ﬁ{’: 350 rp
MsacHoe 428P
xXayanypu

Khachapuri Meat

i L L 30017
Xaganypu 358P
aJKapckoe

Adjara Khachapuri




E‘_“‘ E A 240/50 rp
=

— | YeOypek 218P

e : ¥,
7 7 | c bapanuHoOMI
Chebureks Stuffed e N
with Lamb :
g f
H ok Y 200 rp
KyTaobI 228P
- C 3eJIEHbIO
\ Kutaby with Herbs iy
e e
|
P 240/501p (»
KyTabbI 288°
c bapaHUHOU
Kutaby with Lamb
’ v
f | / i e J
“ / 5 =z 161t 240/50 rp
lig : YebOypek 198P
_ | s-‘ C CBIPOM
\\ Chebureks Stuffed 5
Lt

with Cheese

%i?’i{/ﬁﬁ 230/50 rp
KyTaobI 258°P
C CBIPOM -

Kutaby with Cheese




,

KX, 400/100 rp ;
ITbITI/IEHOK 388+~
TabakKa
o AN €T SN ) N Tabacco Chicken
528 5 s 91y 300 rp A Ay . 4 ' ; t_! q
ITnos 328°P __ A
y30eKCKIH | x
Uzbek Pilaf ' ? 3
- — ' HRJGa T G A 250 rp ( ;
Fi e Kypumnsiii pyjaer 388 e

1104 COyCOM TEePUAKH -:«*f;
Chicken Roll with '
Teriyaki Sauce

5 FEGH 28010
Kypunoe 328P
A duje mo-JoMalIHeMy X
_ . A Chicken Fillet
5 N Home-Style
Bﬂ%%?%%yﬂ@i 300 rp ' 2 ¥
IL10B 358P » -
asepOan/IKaHCKUMN

Azerbaijani Pilaf




FHAESS
MaHTBHI

13 DapaHUHBI

Menko Hape3aHHas MIKOTb
0apaHMHBI C IYKOM B TECTe,
IIPUTOTOBJIEHHAS Ha Iapy

Lamb Dumplings

o
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PHEFIEE T o0
Cubupckue _.338P
IeJIbMeHH!

Siberian Dumpling

I e N 230/50/20 rp
KpeBeTku 478P
C OBOILIIAMM I10/,
YCTPUYHBIM COYCOM

Shrimp with Vegetables
in Qyster Sauce

F



600/20/10 rp

CKypuiieu
AccopTtu

Saj with Chicken

600/20/10 rp :
Cazx 1288P =

C TeAATUHOMN b
Accoptu g
Saj with Veal ol

.,

ARANEE 600/20/10 rp

Camx 1088P R
c GapaHMHOM .
Accoptu

Saj with Lamb A\

£




MACTA / PASTA

RAAE R g

7

B SR TH] 280 rp
DeTyunHU 428P
"Kap6oHapa'
Fettuccine "Carbonara"

R T 1

DeTyIrHU 388P
C PPI/IGaMI/I

Fettuccine
with Mushrooms




CYMibl / SOUPS
HEANAR




LI

250/20 rp

| -@;@/ZJ 300/15/10 rp

TomarHbIl cyn 328 P
Kpem-cyn 328° Tomato soup
TPUOHOM

Cream-soup

Wlth Mushrooms Ve 4
F7 350 rp
Krocra Bozoam 368P

Bonbinas Gpukagenbka
13 6apaHUHBI B OyJIbOHE
~ cKapTodenem

- Kiifta Bozbash

:I@ “I/[\ = ”]% 300rp .'-.ll
Yxa «Ilapckaga» 34SP 4 |

, dopeis, CyaK, OBOIIYU \ e '
-t || «<Royal» Fish Soup ‘ /

f e
L3 - I / ¢
4 - .H Y./ ol
g | \
; Ak \\_ J i

:lﬁli\]/z} 300 rp-:/ ;;‘E/%E‘/ \t': &]EJI]%/ZJ 240 rp "'J
Cyn Xapuo 338F Bopi, 388P - a5 /__.,—f |
ToBsiiuHa, puUc, TOMAT, N3 TEJIATNHDI /s | ' ,,-"fx

OCTPBIH [IEPYHK, CIIEL[IH Borsch with Veal B g "

Kharcho .
.f B




» -[OPAYME BNIHOAA U3 MACA N NTLIbI /
HOT MEAT AND POULTRY DISHES

PRI B¢ F
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4 HE 180/120/40 rp
CTeuk 628P
13 FOBAANHBI

Beef Steak

A=A /M 250 rp : :1
MeganboHbr  628P 1L
M3 I'OBSIZKbEV BBIPE3KH /14

Beef Tenderloin '*
Medallions

ety -
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P SR

.
oy

$j{ﬂ5 ,}:% % E ’ & 3:' 3 1 N
Kape 628 L9 & & ?'J W i Bi -k KA A A 260 rp
A e A » Kapenag - 388P
Lamb loin skewers o TeJIATHHA'C OBOIIaMU

Roast Veal with
Vegetables




T e
[OPAYNE BAONIA U3 Pblbbl U MOPENPOAYKTOB / ’
HOT FISH AND SEAFOOD DISHES

MBS EES
"t




{ Rg\ % I‘%EH’E 280 rp 4
‘ Ctenk | 618P4

M3 JI0COCA 11O COyCOM
TEePUAKN

Salmon Steak
with 'I__‘gri;_{;aki Sauce |

) SR 160/100/50 rp
Jlococh 628P
Ha 1nmapy Jo) Sk £ 160/100/50 rp
Steamed Salmon JIococh 628 ;F_)

«IlonoHes»
Salmon «Polonez»




THETx 1800 rp
Baiozo or 3888FP
ITed-110Bapa
Chef's Dish
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IMTamasiK
13 TeJIeHKa
Veal Shashlyk

&

:llé‘ B'SJ '%%Elgﬁj‘%iigg 180 rp
[TamabIK 528P
KoperKa SirHeHKa

Lamb Shashlyk
in Azerbaijan-Style

HTamapik
13 Oaparlika
RUVEXE A HR 180 rp Lamb Shashlyk

IMTamiapIK 348P

13 CBUHOM IIen ’ =y
Pork Neck Shashlyk : / g - ;\ ‘
' Pe ‘S u
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Jdroasa

| us TenaTunb

\_ Veal Lyulya Kebab . R |

k535 A 180 rp

, IIanineIk 318P
13 KypHl

Chicken Shashlyk

N, ot

SR

.+ |Iepenénka 388¥°
Ha MaHTaJje

Quail on the Grill
A ol
"-. _1 : Firas = S
15* Ry
|.\..-‘ 4 L

1 o : : "'::'_ .|'L B, .I.!I - ‘ 8
S T MO o - VARG #
A 180 rp _ ﬁ b TN :

e Jrona 418P . B DL
| - _ 13 GapaHUHBI V Avaint
F '~ ¢ Mutton Lyulya Kebab % ¥
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J:%/J\j:—‘EL 230 rp
MoJjiozonn 258P
KapTodeab
Ha MaHraJje
Potatoes on the Grill

Jdopazaa 448%P
Ha MaHraJe
Grilled Dorado

%
e
%

i1

j:%{@ﬁ@ 280 rp
Cubac 448P
HAa MaHraJje
Seabass on the Grill

I‘Q\‘ 5

Ej@ﬁ%% 250 rp
Hlamaeik 528P
. 13 JI0OCOCH

Salmon Skewers

H ST::’ . . . J:%E;%% 230rp
N OBo1u 288P
< Ha MaHraJje
Grilled Vegetables

' A




Eﬂ%% 30rp
Hapmapab 60P

Narcharab .
'31 %-I;% jJFE % 50 rp

Ketuynm  60°P

¥
"

N
"i"\‘ \} i .
Eﬁ?ﬁfj;% 60 ‘ ﬁ;imca ocTpas 635
Vi . Spicy Adjika e




JKapennbriii 218 .. Verde e K SRR M
KapTodesb c rpubamMu h Ul RS B S S LS T

Fried Potatoes
with Mushrqoms

%% 170 rp )

Kaptodgenr 218P ¥
$pu

French Fries

=5

150 rp
KaprodenpHoe 218P N
Iope

Mashed Potatoes

W5 i 70/tp
OBoIu 238P
Ha rpuJe
Grilled Vegetables

: A 2k
3 KapTodenb 218P

I10-AePEeBEeHCKU \y =2
i S

Country Potatoes
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BbIlEYKA / BAKERY
_I’erg/f' [

Jemneunika
| BOCTOYHAA:
Oriental Johnny-cake

e

i rw By = & & L L =

3 v " d o A [y
iy L s

FEE 4wi/g0rp ‘“
JJaBpam ToHkuu S0P -

Thin Pita Bread i RO

WL 120rp
X1eb6 p:xanou S0P £y A
Rye Bread A0 >



+HHWED
T HHE T EG

iﬂ:ﬁ;%@%%f[«% 1 wt/120 rp : :
BAVHBI 85P i
- c MaAcHBIM (Qapuiem, =
- ¢ KapTodeaeM w8
U rpubamu,
- C TBOPOTroM
Pancakes

- with-Minced Meat,

- with Potatoes

and Mushroomes,

-with Cottage Cheese

TR o
i A “a
(’L o

ﬁ]ﬁ{jﬁ@ﬂ&‘ 150/50 rp
ChIpHUKU 288P

=& Cheese pancakes
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PERR TR R 150/50 rp IR
HITpyaenpb 228P S R
BUIIIHEBBIN . }"‘5
Cherry Strudel

\

5\{ ﬁﬁ? NEE AL 120/50 rp
. ‘MeaoBUK
Hormey cake
£ %
BHEY AL 120/50 rp
MopkoBHbIlT 188P : o A
TOPT IR T A
Carrot cake T RAEE om0 we
ITaxyiaBa 198P e e
BOCTOYHAas sl
o, ¢ pusaaucom AR
N A —— Eastern Baklava TR
A SRS 15050 rp 1?_,_#{‘#«‘_- D with Physalis
¥ HITpyaensb 228p /&7
Y | A0TOYHBIH
S 7 Apple Strudel
g




