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STARTERS

Y36eKkcKkue TomMaTtbl

Uzbek tomatoes

10o0r 430

<
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3aka3aTtb u nocne 00:00 Can be ordered until and after 00:00



BaknaaH ¢ rpaHaToBbIM COYyCOM, BAJIEHbIMX TOMaTaMu1 N 6PbIH30M 18or 470

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

-—

|.|JI'IpOTbI Ha AOMallHeM TapTUHe C OorypuomMm " XentoyHbiM renem 18or 510
Sprats on homemade tartine with cucumber and yolk gel



JomalHee cano s0/4015r 450
Homestyle Lard

ApomaTHOe CBUHOE cano, MapMHOBaHHOE B apOMaTHbIX CMeLUnsx, C 3e/1EHbIM IYyKOM U pXaHblM 3€PHOBbLIM X1e60M

"
AccopTu U3 coneHun 230r 590 ONUBKMWU Olives 100r 390
Assorted pickles.
Salted cucumbers, Georgian-style cabbage, garlic, pickled mushrooms, BaneHble TOMATbI Dried tomatoes 9or 490

dill and green onions
ConéHble orypubl, Kanycrta no-rpy3nHCKu, YeCHOK, MapUHOBaHHbIEe rpuobbl,
yKpoOn, 3eNéHblii NyK

Ecnn Y BacC eCTb asineprmnd Ha Kakue-nnmbo NPOAYKTbI, NOXaNnymncra, coobuuTte 06 3ToM O(bVILI,VIaHTy
Please, tell your waiter if you have any food allergy to certain products
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Nlo6uo «Jlebua Xapkanusa» 18o/s0r 430 TapTap M3 TyHUa 18or 740
Lobio «Lebia Harkalia» Tuna tartare
Tpa,U,I/ILLI/IOHHoe FPy3nHCKoe 6I'IIOE,O n3 KpaCHOI7I cbaconm B apoMaTHOM HapeaaHHble POBHbLIMU KyCOYKaMM TyHEL U aBOKaAO B co4HeTaHun
TOMaTHOM COyCe C a6Xa3CKoii afaXnKOiA C NPSAHBLIM LMTPYCOBbLIM COYCOM M JTYKOM, Ha NMoAyliKe U3 KpeMm-4nsa

C refiemM m3 XenTkoB U rpeHkamu ns unabaTtTbl

Yum um 1or 290

Kimchi salad

MukaHTHasA 3aKycka 13 KNUTamckom KanycTtbl, MOPKOBU ” GOHFGDCKOFO nepua, MapMHOBAaHHbIX B OCTPbIX Creunsax
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AccopTu n3 xonogHbIX 3aKyCOK sso0r 1150

Assorted cold appetizers.
Sun-dried tomatoes with cream cheese, Chicken liver pate with onion confit, Lobio «Lebia Harkalia», grilled eggplants spread,
«Simurgh» salad and French baguette

AccopTu U3 caMbIX MOMYNAPHbIX XOMOAHbIX 3aKYCOK, MPeACTaBNeHHbIX B HaleM MeHI0: BASIeHble TOMaTbl C KPeM-YM30M, NallTeT U3 KypPUHOI nedyeHn
C NIyKOM KOHU, Nobuno «Jlebus Xapkanus», nkpa ns 3aneyvyé€HHbolx 6aknaxaHos, canat «CemMypr» 1 1oMTUKKN hpaHLy3CcKoro 6areta

Poctoud c apxmnkon 9030r 680 OTBapHOM roBAXUN A3bIK sozor 590
Roast beef with spicy tomato sauce (baked beef starter) C XpeHOM Ul ropyumueun
XonogHasa 3aKycka 13 roBaaunHbl, 3ane4éHHon B MPsAHbIX Creunsx Boiled beef tongue with horseradish or mustard

XonoaHas 3akycka U3 OTBApHOTO FOBAXbEro A3blka
Kas3bl y36eKCKaﬂ 7020 B8 ¢ AoMaLHMM XPEHOM NN ropyYmLIEit Ha BbIGOP

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

Y36ekckasa BapéHas konbaca U3 KOHWHbI C MAPUHOBAHHbLIM JTYKOM ¢apLLIVIpOBaHHbIV| KypPUHbIN gozor 480
1 TOMaTamu Yyeppw pyneTt ¢ XxpeHoM

Stuffed Chicken Roll with Horseradisp,
By>eHuHa ¢ xpeHOM 80/50r 450 pexnwi KYPWHBI PYNeT C HaUMHKOW N3 BANEHOrO

Baked pork starter (buzhenina) with horseradish RRLCC L EMDUIIN IO DEROE

By>eHWHa, CTONOBbLIN XPeH, CONEHblIe Orypubl



il P

MawTeTt M3 KypMHON NeYeHun go/s020r 390 WUMKpa n3 3anev4€HHbIX Ha MaHrane 130/40r 480
C IYKOM KOH}MU 6aknaxxaHoB
Chicken liver pate with onion confit Grilled eggplants spread

AccopTu N3 MACHbIX 3aKyCOK 200130 1180

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

Y36ekckas konbaca Kasbl, pocTond, 6y>XXeHnHa, KYpPUHbI pyfieT, OTBAPHON FOBAXUNA A3blK, MAPUHOBAHHbIE OrypLbl U CTONOBbIA XPEH



Jocka cBeXnUx oBOLWEN C UMEPETUHCKUM CbIPOM

Vegetables with Imeretian Cheese Served

Ha KoOMNaHWUIO on a Piatter for 4-5 people  480/45/40 r 1150 Ha OOHOI O For one person 24072020 590

CbIpHO€ MUKC-aCCoOpTU C BUHOrpagom 230201 1250

Mixed cheeses platter with grape.

Sulguni, Mozzarella, Mozzarella Fior di latte, smoked Suluguni, Imeretian, Grana Padano, Chechil

AccopTi 13 KaBKa3CKUX M EBPOMECKUX CbIPOB: CY/TyryHUW, KOMYEHBIA CynyryHu, Mouapesnna, Mouapenna vop Av natre, Yeyusn, rpaHa nagaHo
N UMEPETUHCKUIA CbIPp C BUHOrPaAOM, MasIMHOBbIM BapeHbeM U MEAOM



PbiOGHOe nnaTto 1e0/80r 1250

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

Hapeska n3 nococs cnabon conu, MacnigHoOM pbibbl, XapeHOro yrps n TyHUa XO/T0AHOIr0 KOMNYEHUA € rpeHkamu u3 bareta

YKapeHbin CynyryHm ¢ MaJIuHOBbIM 12030r 480 Jlococb cnabou conm 70/40/2020 850
coycoMm CO CME€TaHHbIM COyCOM

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

CynyryHH, 06XapeHHbIil B NaHUPOBKE 40 XPYCTALLENA KOPOUKM, 3aKycka 13 nococsi c1laboi Conu € 3e/1eHbI0 U CMETaHHbIM COYCOM

C MAaJIMHOBbIM COYyCOM
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AccopTu N3 KaBKa3CKUX CbIPOB C BapeHbeM 160/30r 650

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

AcCCcopTN caMblX 3HAMEHUTBIX KABKA3CKMUX CbIPOB: CY/TyTYHW, KOMNYEHbI/ CYNyryHW, Ye4na u UMEePETUHCKUI CbIp C TPEeLKMMU OpexamMmn 1 BapeHbeMm

Cenépka c kaptodpenem 10015030 450

Herring with potatoes
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Canat «Aunk-Hyk»
M3 y36eKCKUX TOMaToB
Uzbek tomato Achik-Chuk salad
TpaAVLMOHHbBIY y36EeKCKUIi canat K nioBy

M3 COYHbIX TOMATOB,MPAHOr0 KPacHoOro syka c 6a3nIMKom,
nepuem 4mam n apomMaTHbIM PacCTUTE/IbHbIM MaC/IOM

200r 680
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NEW Hosoe \f Bes maca Vegy ( OcTtpoe Spicy

adATJIaAT DHI
. SALADS

Ce30HHble ToMaTbl
C ANNITUHCKUM JTYKOM U NpPAHbIM MaC/1OM
Seasonal tomatoes with Yalta onion and spicy oil

CBexuin canat K n/oBYy N3 CE€30HHbIX TOMATOB
N NPAHOro KpacHoOro nyka c 6a3unnnKom,
nepuem 4mnm n apomMaTHblM pacTuTe/ibHbIM Mac/ioM

200r 460
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MoxHo 3aka3saTb u nocne 00:00 Can be ordered until and after 00:00
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Canartc XpyCcTAaAlLnNMHU 68Kna)|(aHaMV|, 3al'le'-IéHHbIM nepuemMm n MATHbIM COyCOM
Salad with crispy eggplant, baked pepper and mint sauce

CrtpayaTtenna c TomatamMu 1 nococem criabon conm

Strachatella with tomatoes and lightly salted salmon

2251 670

1851 890



CanaTt c yrpém n cnagkmm ANOHCKUM OM/1€TOM 210r 730

Eel and sweet Japanese omelet salad

Kycouku XxapeHoro yrpsi B c/lagkoM COycCe YHaru, HeXXHbli SMOHCKUIA OMMEeT U XPYCTALLME canaTHble INCTbs B apOMAaTHOM KYHXYTHOM coyce

Canart «AxHa-Tun»
«Yakhna-Til» salad (with beef tongue)

210r 580 Canart «Cemypr» ¢ pocTt6udpom 230r 690

«Simurgh» salad (with fried beef)
ChbITHbIN MSACHOW canat U3 roBsXbero A3blka ¢ XPyCTALLMMNU orypLamu,

Y36eKCcKuin canat ¢ KyCo4KamMn MapMHOBAHHOM N 06>XKapeHHOM roBsaXben
NYKOBBLIMW YUNcamn 1 AOMaLIHUM YECHOYHbIM MAaNOHEe30M

BblpE3KW, OBOLLAMM, 3aNEeYEHHbIMW HA MaHrane, MapuHOBAHHbIM JTYKOM,
BA/IEHbIMU TOMAaTaMn U rpaHaToBbIM COYyCOM

12
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Canart «Le3apb» ¢ KypMHOU rpyakomn 240r 690

Chicken Caesar salad

Knaccuuveckuii canat «Llesapb» ¢ KypuHbIM puie, MPUroTOB/IEHHLIM Ha MaHrane, Ha NoAyLKe U3 XPYCTALLMX CcanaTHbIX IMCTbEB,
C KN1aCCMYeCKUM COYCOM, CbIPOM MapMesaH U XPyCTAWUMN FpeHKamu

Canar «Le3apb» ¢ KpeBeTKamm 240r 840 Canart «Llesapb» 230r 890
C JTOCOCEeM ropsiyero Kon4yeHus

Hot Smoked Salmon Caesar Salad

Tiger Shrimp Caesar salad



Canar c TaTaku TyHUOM
B Ll,VIprCOBOVI 3anpaeke
Salad with tataki tuna in citrus dressing

JIErkuin canat ¢ Tataku TYHLOM, BANEHbIMX TOMAaTaMn N INCTbAMU
noa uMTpycoBbiM COycoM

220r 720 Canar «TalkKeHT» e BE0)
«Tashkent» salad (with boiled beef)

Knaccnyeckunii y36ekCKuin canat u3 OTBapHOM FOBSAMHbLI C PeAbKOW,

ANLIOM M TyKOM cbpu
canata

Ténnbin canaTt ¢ KYpPUHON NeYeHbto
B rpaHaTOBOM coyce

Warm chicken liver salad with pomegranate sauce

OﬁxapeHHaﬂ KypUHaa nevyeHb CO CBEXUMU CanaTHbIMU NNCTbAMU
N NPAHbIM KPACHbIM JTYKOM, 3anpaB/ieHHble rPaHaToBblM COYyCOM
M apOMaTHbIM pacTuUTe/ibHbIM MaC/iOM

220r 650 «OnuBbE» C QOKTOPCKOM Konbacon 235/30r 530
n poctondpom
Russian salad with bologna and roast beef
TpaanuMOHHbIV canaT pyCCKOM KyXHU U3 OTBapHbIX OBOLLEN,

[OKTOPCKOWN Konbackl, poctéuda 1 ConéHbix orypLos,
3anpaB/ieHHbIX MalioHE30M

14
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CanaTt ¢ KONYEHOM MHAENKOMN U IrPyLLUEN B COYyCE TEPUAKHU 210r 680

Salad with smoked turkey and pear in teriyaki sauce

KonyéHHaa Ha ONbXOBOW Liene MHAEeNKa CO CBEXMMU CanaTHbIMU TIMCTbSAMU U CNaAKOW rpyLluel B COyce TepUsakn

CanaTt «baxop» ¢ 0NMBKOBbIM Mac/ioM UM CMEeTaHOM 170r 450

«Bahor» salad with olive oil or sour cream

TpaAnLMOHHBIA Yy36EKCKUA canaTt N3 CBEXUX OBOLLEel U apoMaTHbIX Cneuunii, 3anpaB/ieHHbli ONIMBKOBbLIM MAac/IOM MW CMEeTaHOW Ha BblIGop
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Crenk-canart ¢ o6>kapeHHOMN roBAAUHON U BELWLEHKAMU 240r 890

Steak salad with fried beef and oyster mushrooms

CbITHbI canat ¢ 06XapeHHbIM COYHbIM FOBAXbUM CTEMKOM, MapUHOBaHHbLIMY BELIEHKAMM, OBOLLaMM U CBEXUMMW CanaTHbIMU INCTbAMM
B ME0BO-TOPYMYHOM COycCe

Cenbpgb nop wybon 285 450 3enéHbin canat ¢ kusu GOLD, 230r 730
Dressed herring orypuamMu M aBokKago Xxacc B C/lagkoM
LUTPYCOBOM coyce

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

16
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CanaTt c gomMalHen 6pbIH30M

Salad with homemade cheese

CanaTt c nococem cniabomn conu, TYHLUOM U OBOLLHOMN Ca/ibCoOM

Salad with light-salted salmon, tuna and vegetable salsa

18or 550

200r 790



' 1
vy
'¥. @ £

Lypna Ha pé6pbllwKax ArHEéHKa
NMO-TALWKEHTCKU

CbITHbI HABapPUCTbI MACHOM 6YbOH C PEBGPbLILLKaAMKU
ArHEHKa ¥ oBoLLaMn

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

450+ 740

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



JlarmaH ¢ MpaMOpHOM roBsiAMHOM 590 r

HaBapucTblii MACHOV 6yNbOH C MPaMOPHOW FOBAAMHON, OBOLLEAMW, apOMAaTHbLIMW CMELMAMU U AOMALLHER NanLwown

«Laghman» with beef tenderloin




Bopuw Ha péb6pbllukax ArHEHKA CO CMETaHOW U AOMALLUHUM Ca/ioM 290301205 650

Lamb ribs «Borscht» with sour cream and homestyle lard

HacbllweHHbI CBEKOBbHbIN Cyn Ha roBsXbeM Oy/bOHe, C MACOM MOMIOAOr0 ArHéHKa, apoMaTHbIMU CNeuusMn 1 CMeTaHoM,
noaaéTtcs ¢ KyCOYKOM pXaHoro xieba n fomMallHMM casiom

CnuBOYHbIN NarMaH ¢ MHAENKOWN s60r 590 Xapuo 340r 590

Creamy «Laghman» with turkey «Kharcho» spicy beef soup

[yCTOW NPSAHbBIN FPY3MHCKNIA CyM C KyCOYKaMn

CnnBOYHbBI 6YbOH C MHAEKON, OBOLLaMWN, apOMaTHbIMKU CNeLnamm N
OTBApHOW rOBSAAMHbLI, PUCOM U apOMaTHbIMU BOCTOYHbBIMW CNEeLnaMu

1 JoMaLUHen nanwom

20
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Yyuygapa wypna 260/40r 590 Yrpa-Ow 300r 450
«Chuchvara Shurpa» (lamb dumplings soup) «Ugra-Osh» (chicken and noodle soup)
MsacHoOW 6yNbOH € Yy36eKCKUMW NefibMEHSAMMN U3 haplua MOIOA0r0 ArHEHKA Nérkunin cyn ¢ AomMallHeRn Nanwown, KypuHbIM une n osoLliamm

CO CMeTaHom

Xaw ¢ roBagmMHom 45070 690 Banblk wypna 300r 590
(rotroBMM No NATHULAM, cy660TaM, BOCKPECEHbSAM)  «Balyk Shurpa» salmon and cod soup
«Khash» with beef (we cook it on Fridays, Saturdays and Sundays) HaBapucTeiii peiGHbIN GyNbOH ¢ une nococs,

_ . = TPEeCKW 1 oBoLamu
[pesHeiwee 6711040, PACNPOCTPaHEHHOE MO BCeil TeppUTOopmm

KaBka3a 1 3akaBKa3bs: HABAPUCTbIN U CbITHbIN GYIbOH C FTOBAANHOM
1 NPSHON 3eNneHblo



Mwuco-cyn ¢ Tody 280r 320

Miso soup with tofu

Muco-cyn ¢ nococem n pucom 330r 530
Salmon and rice miso soup

Knaccuyecknit MUCO-CYyNn C KyCO4YKaMmn atiaHTU4eCKOoro /ioCcocH,
MOPCKUMN BOAOPOCIAMU U PUCOM

FpnbHas noxnébka c 6enbiMun 350r 580
rpu6amum n TprodpesnibHbIM MaCIOM

Mushroom soup with porcini mushrooms and truffle oil

ApoMaTHbIN 1 HaBapUCTbIi 6YNbOH N3 6ebiX FPUOOB, LaMMUHLOHOB
1 BELLEHOK, C KapTodenem, 3efeHblo 1 TprodebHbIM Mac/iom

TomaTHbIA cyn ¢ Mouapension 270r 570

Tomato soup with Mozzarella

['yCTOM Cyn U3 cnefbiXx TOMaTOB C MOJIOALIM CbIPOM MoLapesnna,
COYCOM NecTo U KeApOBbIMU OpeLlKamMu

22
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Kyk cv ¢ MpaMOpHOM roBsiguHom so0r 690 Tom AAM ¢ Kypuueun n rpubamu 3607100+ 640

«Cook si» with marbled beef Tom Yum with chicken and mushrooms

Tom M ¢ MOpenpoayKTamu 3607100 890

Seafood Tom Yum

B mMepy ocTpblii TaNCKUiA Cyn € XapakTEPHOW KUC/IMHKOW nahmMa 1 cagocTbio KOKOCOBOIO MO/I0Ka, C pUMcoM 6acMaTu, TUrPOBbIMU KPEBETKaMMU,
MUANSMU U BELLEHKaMM



(MI/IHVI-Xa‘-IaI'IypVI I'IO-aﬂ)KapCKM)
Adjarian-style mini-«<khachapuri» (pie)

MuHM-NogoYKa U3 OPOXKEBOro TecTa
C CbIPOM CY/TYTrYHU U SALLOM

210r 490

Xavanypu no-ag>Xapcku
Adjarian-styl «khachapuri» (pie)

3HaMeHuUTast 1040YKa U3 APOXXKEBOro TecTa
C CbIPOM CyNyTyHV 1 AALIOM

3i0r 620

X
NEW Hosoe \f Bes msaca Vegy k Octpoe Spicy MoxHo 3aka3saTb u nocne 00:00 Can be ordered until and after 00:00
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Ap>XapuK ¢ 4Hopuso, ANLOM NawwoT 450+ 750
M COyCOM ronnaHaes

Adjarian-style mini-«khachapuri» with chorizo, poached egg
and hollandaise sauce

Ap>Xapuk ¢ poctongom, 450+ 750
SIMLOM MAaLIOT U COYCOM ronnaHpes

Adjarian-style mini-«<khachapuri» with roast beef,
poached egg and hollandaise sauce

Xa4vanypu «4 cbipa» 40r 790

«Khachapuri» (pie) four cheeses

Xayanypu no-mMerpesibCku 370r 650
Megrelian-style «khachapuri» (pie)

3aKpbITOe Xavanypu € CbIpHOW HAYMHKOM U KyCcoYKaMu
TEPTOro cbipa CBEpPXY



Xa4vanypwu ¢ ABOWHbIM CbIPOM CynyryHu 4sor 730 BankapCKui XbiYWH 150r 420

Double suluguni cheese «khachapuri» (pie) C UMEPETUHCKNM CbIPOM U KapTod>eneM
Xauanypu no-Merpenbcku Ans nlobuTtenei coipa: Balkarsky Khychin with Imeretian cheese and potatoes
CbIp BHYTPWU 1 CbIp CHapy>Xwu TOHKMIN KaBKa3CKUIA NMPOT U3 MPECHOro TecTa C HAUYMHKOM

13 UMEPETUHCKOro Cbipa U KapTodens

Jlenéwka n3 taHabipa, 1 wr. mor 130
Tandoor flatbread, 1 pc
ApomaTHas y36ekckasa nenéka ¢ KyHXyToMm, MPUrotToBfeHHaa B KaMEHHOW neyvn no 1o xe texHonoruu, 4yto n 100 net Hasapg

a ‘tr""-ﬁ_'*-h: _-liF'.'“jF
Camca, 1 wr. Camca no-anatcku, 1 wrt. (o1 3 WT.)
«Samsa» (small pie), 1 pc «Samsa» with lamb in Alat (small pie), 1 pc (from 3 pcs) / Served with tomato sauce

[MPOXKOK N3 TOHKOIrO TecTa, 3aneY€HHbIN B TaHAbIPE, C COYHON HAYNHKOM
13 maca. Camca no-anaTtcku oTan4aeTcs oT TPaaULMOHHON CNOCO60M
3aneyaTtbiBaHWA HAUYMHKK 1 hopMoii. NMogaéTtcsa ¢ TOMaTHbIM COYCOM.

Cpo6Hasg 6ynoyka n3 cIo€HOro Tecta, 3ane4vyéHHas B TaHAbIpe,
C COYHOM HAYMHKOM N3 MAca

C ArHéHKoM 9or 290 C ArHéHkom 3sr 170
With lamb With lamb
C roBaguHom sor 260 C roBaguHom 35 150
With beef With beef

26
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MuHu-4yebypek, 2 wr. MuHu-4yebypek ¢ BULLHEN nmor 350

«Cheburek» mini, 2 pcs (deep fried) n MacCcKaprnoHe, 2 Wwr.

C ArHEHKOM with lamb 100r 42(Q Cherries and mascarpone «cheburek» mini, 2 pcs
C roBaauHOM N CBUHUHOM with beef and pork 100r 380

C CbIPOM with cheese 100r 350

KyTtab

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

MNpPOXOK N3 TOHKOro TecTta, 06XXapeHHbli Ha ckoBopoae 6e3 Macna, C HaYMHKONW N3 MAca MOTOAOIO ArHEHKA, MOAAaETCHA C KaTblIKOM

C ArHéHKOM 10030r 390 C CblpOM U 3€/1eHbIo ~/ 10030r 350
With lamb With cheese and greens



NEW

[}H[6ypet-w|u.|,e

Big size «cheburek»

C roBAAMHOM N CBUHWUHOWM with beef and pork
C CbIPOM with cheese

C ArHEHKOM with lamb

320r 850
300r 790
320r 980

28
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MnoB «YanxaHCKUN» C ATHEHKOM
Chaikhana pilaf with lamb

3HameHunToe 671040 Y36EeKCKOM KyxHu!
Msico Mmonogoro ArHéHka, TOMIEHHOE B YyryHHOM Ka3aHe
C PUCOM, XXENTOW MOPKOBbLIO, CNELNAMN N NEPLIEM YUIN

3s0r 690

No6aBuUTb
nopuuio Mfca
‘ ArHEHKa
sor 350

e
NEW Hosoe ‘f Bes msaca Vegy ( Octpoe Spicy MoxHo 3aka3saTb n nocne 00:00 Can be ordered until and after 00:00



B [lo6aBUTb
nopuuto
roBs)XXbero
MAca

sor 350

MnoB «lMpa3gHNYHbIN» C FOBAAUHON (FOTOBUM MO NATHULAM, Cy660TaM, BoCKpeceHbsAM)  350r 690
Ceremonial pilaf with beef (we cook it on Fridays, Saturdays and Sundays)

3HamMeHuToe y36ekckoe 6/110A0, MPUrOTOB/IEHHOE MO KNacCMYeCcKoMy peLenTy, KOTopblii nepefaéTcs 3 NokosieHns B NOKONeHune.
He>XHasa roBsaMHa TOMUTCA B YyryHHOM Ka3aHe BMecTe C PUCOM, XENTOW MOPKOBLIO, CNeunaMn, MU3IOMOM Y FOPOXOM HoXar.
[OTOBLIV NNOB UMEET HACbIWEHHbIV BKYC U MOJAETCA C 3EpPHaMU rpaHaTa U nepenennuHbiM SnLom.

MnoB ¢ UbINMEHKOM 3s0r 580
Chicken pilaf

Bonee nérkas Bepcua TpagnuumMoHHOro y36€KCKOFO nnoBa C MACOM ULbIN/IEHKA, XENTON MOPKOBbIO, MPSAHBIMK CNeunamMu U 3EpHamMu rpaHarta.

30
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Ka3aH-kab606 c roBaanHOW HA OOHOro 330r 980

Kazan-kabob with beef for one person

KasaH-ka606 ¢ ArHEHKOM 330r 1140 CsBMHMHa c 6aknaxaHamm s00r 650
Ha ogHOro NO-rpy3nHCKM
Kazan-kabob with lamb for one person Pork with eggplants in Georgian style

OpgHo 13 nonynsapHewmnx 6104 y36eKCKOi KyXHWN, HaLuMoHabHoe XapKkoe
N3 COYHOro Msica ArHEHKa, 3aNe4Y€HHOro Ha KOCTu, 1 KapTodens,
CepBUpPYyeTCH C HAapPe3KOol N3 CBEXUX OBOLLEN U KPaCHbIM TyKOM



HomawHne ronybubl CO cMeTaHOM 300/40r 590

Homemade cabbage rolls with sour cream

BedcTporaHoB N3 MpaMopHOM roBAAMHbI C KapTodesibHbIM Miope 170n50/20r 820

Beef Stroganoff from marbled beef with mashed potatoes

Kyco4ykn coyHOM roBsixbel Bbipe3ku, 06>XXapeHHble B C/IMBKAX U MACHOM COyCe AeMUrnac, C HeXHbIM KapTodenbHbiM nope,
BELIEHKAMWN U CONEHbIMU OorypLamu

32
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KoTneTbl KypuHble ¢ kKapTodesibHbIM MNope

Chicken patties with mashed potato

Opxaxypu ¢ kaptodenemM n CBUHMHOMN
Potato and pork Ojakhuri

120/150/20 r

550
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)KapeHbin kapTodenb ¢ rpubamm (NogaétTcss CoO CMETaHOoN) 240140 490

Served with sour cream

ToMNEHble roBsXXbU WEYKU C NapMe3aHOM U KapTodenbHbIM ntope / 6ynrypom 240r 890

Slow cooked beef cheeks with parmesan and mashed potatoes / bulgur
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MenbmMeHn gomallHMe oTBapHble (MOJAITCA CO CMEeTaHOoM) 250140 560

Homemade boiled meat dumplings with sour cream

OTBaprIe nenbMeHn pyHHOVI NEenKu C HaYNHKOM U3 OBYX BUOOB MACaA, C/IMBOYHbIM MaC/iIOM U CMeTaHou

MaHTbI C ATHEHKOM 190/50r 690 MaHTbI C NTOCOCEM U TPECKOM 190/50r 690
(nopatoTcs co cMeTaHoN) (nopatoTca co cMeTaHoM)

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

Bonbline coYHble MaHTbl U3 TOHKOrO TecTa, TPAaANLUMOHHO MPUroTOB/IEHHbIE COHHbIe, NMPUroToB/IEHHbIE Ha MNapy MaHThbl, C apomaTHoﬁ HauYNHKOM

Ha napy, C Ha4YNHKOW N3 pyéneHHoro M#ACa Mono4oro ArHEHKa N3 KYyCOYKOB /TOCOCHA U TpeCKn B crneunax

C apoMaTHbIMKU cneunamn



Bcero 30 MUHYT U COYHbIE XUHKanNu,
NPUroToB/IEHHbIE NOA 3aKas U3 CBEXEro NnapHoro MAca,
Ha BallueMm cTone

XuHKanu c roeaanHom 0or 170 XUHKanu xapeHble _
U CBUHUNHOWN, C roBAANHON U CBUHUHOMN,
1wr. (o1 3 wr.) 1wr. (oT 3 wr.)

Beef and pork «khinkali» (big dumpling), 1 pc (from 3 pcs) Beef and pork fried «khinkali» (big dumpling), 1 pc (from 3 pcs)

XUHKaANU ToM 9M ( gor 290
C MOopenpoayKTamm,
1wrt. (OT 2 WT.)

«Khinkali» tom yum with seafood, 1 pc (from 2 pcs)

3HaMeHuToe 61040 MPY3UHCKON KyXHWU: MELLOYEK U3 YNPYroro TecTa C HaUYMHKOM N3 COYHOro haplua U apoMaTHbIM 6Y/TbOHOM BHYTPU

100r 180
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Bewbapmak ¢ ArHEHKOM 140/80/200/50 r 930
(nopaétca ¢ HaBapuCTbiM 6GYIbOHOM)

«Beshbarmak» with lamb. Meat and dough traditional dish. (Served with broth)

PucoBas nanwa c Kypuuen n osowamum

Rice noodles with chicken and vegetables

Bewbapmak c roBagnHom 140/80/200/50 r
(nopaétca ¢ HaBapUCTbiM 6yIbOHOM)

«Beshbarmak» with beef. Meat and dough traditional dish. (Served with broth)

740
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LaBepma B naBawe C UbIN/IEHKOM 330r 590 XXapeHble MaHTbl C MACOM 270/30/40 r 490

Lavash-wrapped shawarma with chicken " KaPT0¢eﬂ§‘M (no.qa loTCAH
CO CMETaHOM U OCTPbIM COEBbIM CyCOM)

Meat and potatoes fried manti
(served with sour cream and spicy soy sauce)

XKapeHas yyuBapa c ArHEHKOM (nNoaaéTcs co CMeTaHoM) 200/40r 630

Fried lamb «chuchvara» with sour cream

Y36eKcKne nenbMeHw, CenIeHHbIe BPY4YHYIO N 06XapeHHble B Mac/ie A0 30/10TUCTON KOPOUKHK, C HAUMHKOM U3 MACa MONOAOro ArHéHKa, NOAatoTCs CO CMeTaHow
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KypuHasa rpygka cy-Bupa c 3e/1IEHOM rpeYyen, WNMHaTOM U COyCOM ronnaHpes

Chicken breast Sous Vide with green buckwheat, spinach and hollandaise sauce

Crelk uns TpeCKu Cy-Bug Cc npmnyweHHbIM WMNMAHATOM
Cod steak sous vide with steamed spinach

270r 790

290r 890



ToByk camn 2001120r 580
Tovuq Say

O6>xapeHHble B TEXHUKE CTUP-hpait KyprHoe chune ¢ 60rapckmm nepuem, KUTaicKoi KanycToi U CTPYYKOBO hacosibio, C OTBapPHbIM PUCOM U MEPLEM YUK

Mow cav ¢ MpaMOpPHON roOBAANHOWN 250120 840
Ghosh Sai with marbled beef

MpaMopHaﬂ ropaavHa, Oﬁ)KapeHHaﬂ B TeXHuUKe cmp-d)pal?l, C oBoWamMn n pucom

40
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MpamMopHoe roesixxbe pe6bpo ¢ pPOMENMHOM Ha rpune (6onblias NopuUna)
Grilled marbled beef rib with romaine

nopuma XXL

550 r

2750



CKEpPT CTEeNK C NepeyYHbIM COyCOM
Skirt steak with pepper sauce

COUYHBbIW CTEWK, MPUrOTOBNEHHbIN U3 MSiCa HUXKHEN
4acTu XnBoTa Oblyka, NOAAETCH C MEPEYHbIM COYCOM

1707405+ 1250
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NEW Hooe \f Bes msca Vegy ( OcTtpoe Spicy

MoxHo 3akazaTb n nocne 00:00 Can be ordered until and after 00:00
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MepanboHbl U3 A3bIKa C XXapeHbIM KapTodenem 120/60150/15r 86
Tongue medallions with fried potatoes

HeXHbI OTBapHOW FrOBAXMUIA A3blK C 06>XXapEeHHbIM KapTodenem n MefoBO-ropUYMYHbIM COYCOM

Péo6pbIiwKM ArHEHKA HA MaHrane 160/4010r 1350
Grilled lamb ribs

PE6pbIWKN ArTHEHKA, MPUrOTOB/IEHHbIE HA MaHrase, NoAatTCs C COYCOM M3 NMOMUAOPOB U C/lafKoro 60/Irapckoro nepua ¢ Yuam u 3eneHbto



KprHaﬂ rpyaka ¢ 4HeCHO4YHbIM COyCOM 150/40/40 r

Chicken breast with garlic sauce

CouyHasa KypuHas rpyaka, npuroToBneHHas Ha rpunie, C MapMHOBaHHBIM JTYKOM M YECHOYHbIM COYCOM

3ane4yéHHble CBUHbIE pébpa 250/40

Baked pork ribs with demi-glace sauce

I'Ipe/:laapMTeano 3aMapuUHOBaHHbIe B LOVKOHCKOM ropyuvue CBuHble pé6pa,3aneqéHHb|e B MeQOBO-TOpYMYHOM Ccoyce 0 anneTUTHOM 30/10TUCTON KOPO4KMH,
noJaroTca ¢ Coycom gemurnac

590

950
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Kanbmap Ha rpune 1mo/30r 740 CTenk ns nococs 130/40/40 r 1450
CO CMEeTaHHbIM COYyCOM
(MO>XeM NpUroToBUTb Ha napy)

Salmon steak with sour cream sauce (steamed by request)

Grilled squid

TurpoBble KpeBeTkU Ha rpune (ot 3 wrt.) 1wr/40r 350 [dopapo Ha rpune 250/40/401 1190
Grilled tiger shrimp (from 3 pcs) (MO)KeM NMPUroToBUTb Ha napy)

Grilled Dorado (steamed by request)



IHIarxrJIBaIRET
KEBABS

MaHran-accoptu Ha 6on bLlytOo
KOMMaHUIoO

/ Assorted grill platter for four persons

P AccopTu 13 wawnbika un nong-ke6abos, ¢ oBoLwamu,
o il 3aneyéHHbIMW Ha MaHrane, apMsHCKMM faBalloM
1N TOMaTHbIM COYCOM

LA, 600/250/180/200/60 r 3950

e
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00



LWawnblk n3 TyHua 18073012015+ 920 Jlrona-ke6ab 3 ubinnEéHKa 160/25/15/30r 630

Tuna kebab Chicken lyulya kebab

Wawnbik Tpecka-nococb-TyHel 180302045 1000 Jliona-ke6ab M3 arHéHka 160/25/15/30r 860
Cod-salmon-tuna kebab Lamb lyulya kebab

LWawnbik U3 nococd 14525151530 1450 Jlrona-ke6ab U3 ArHéHka 150/25/15/30r 860
C NyKOM-nopeem Mo-rmxayBaHCKU

Salmon kebab with leek Lamb lyulya kebab in Gizhduvan style

Mopaétcsa ¢ apMSHCKMM /1laBalloM, TOMaTHbIM COYCOM K MSICY Y CMEeTaHHbIM COYCOM K pblbe
Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish




Lawnbik U3 MAKOTU ArHEHKA 170/25/15/30 1 LLlawnbik U3 CBUHOM LLen 180/25/15/30r 750

Boneless lamb kebab with tomato sauce and pita Pork neck kebab with tomato sauce and pita

LWawnbik M3 KYypMHOW rpyaku 170/25/5/30 ¢ 650  Lawnblk U3 KypuHoro 6epgpa 175/25/15/30r 650

Chicken breast kebab with tomato sauce and pita Chicken thigh kebab with tomato sauce and pita

Lawnbik N3 nHAENKU 1701250530 730  LUawnblK N3 MpaMOpHOM 170/2515/30 r 1490
roBaguHbI

Marbled beef kebab

Turkey kebab

Nopgaétcsa ¢ apMSHCKUM /laBallioM, TOMATHbIM COYCOM K MACY M CMeTaHHbIM COYCOM K pblbe
Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish




DBJIroIXa
A KROMIIANIIIO

MacHoe accopTu Ha YeTBepbIX

Meat platter for four persons

AcCCOpTM Ha KOMMNAaHWIO N3 PEOPbLILLEK AFHEHKA,
CBUHbIX PEGEP M KYPUHBIX KPbIbILWEK, FMa3vpoBaHHbIX
B MEAOBO-rFOPYMYHOM COYyCe, C 3aneY&€HHbIM KapTodenem
M WaMnuHbOHamu

750/750r 3750

I

b

<
NEW Hosoe ‘f Be3 maca Vegy ( Octpoe Spicy MoxHo 3aka3saTb 1 nocne 00:00 Can be ordered until and after 00:00
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Goano rno npeasakasy 3a 5\5

3ane4yéHHana nonaTtka ArHEHKa Ha HyeTBepbiX 800/600/70/100/30 &

Baked lamb shoulder for four persons

CoyHasa nonaTka sirHéHKa, MapMHOBaAHHaA B NPSAHbIX TpaBax 1 cneymsx, ¢ 3ane4Ye€HHbIM KapTqueneM n coycom uns OOMAaLUHEN cMeTaHbl

7800

50
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3ane4yéeéHHbIN 60K ArHEHKA Ha YeTBepbIxX 2800r 8900
(roToBMM No NATHMLAM, cy660TaM N BOCKPECEHbAM)

Roasted rack of lamb for 4 persons (we cook it on Fridays, Saturdays and Sundays)

: y “t
C\/\/ w \“}'k!k yES x
TonbKo Mo npeasakasy 3a 5 4acos M ‘"5:\‘\»- 3

ApoMaTHOe 1 CbITHOE 6/110A0 Ha GO/bLUYID KOMMAHMIO: HEXHOE 3arneYéHHoe MACO GOKOBOM YacT MOJIOAOro ArHEHKA C TPEMS coycamu,
TOMaTaMu Yeppu 1 3eMeHbIo

FoBsiXXbKn pébpa c kapTodpennemM angaxo n oBOLWAMU HA TPOUX 1300/650/240r 6900

Beef ribs with rustic potatoes and vegetables for three persons

3aneuyéHHble pé6pa MpPaMOPHONM FOBAAMUHBI, FNasnpoBaHHble COYCOM 6ap6ekto, C apoOMaTHbIM FAPHUPOM M3 JePeBEHCKOro Kaptodens,
KPaCHOro /lyka u Yeppu



CapXX n3 ubINNEéHKa Ha Tpoux  490/350/100/80r 2450

Chiken saj for three pesons

CapXx 13 srHéHKa Ha Tpoux 49073501100/80 r 3500

Lamb saj for three persons

CapX ns roBaguHbl Ha TPOUX  490/350/100/80 - 3300

Beef saj for three persons

Capxx-accopTtu Ha 6onbLyto 1301350 6500
KOMMNaHuio (Ha ceMb NepCcoH)

Assorted saj for seven persons (pieces of beef, lamb and chicken, fried in butter,
with grilled vegetables, tomatoes, spices and Katlama)

52
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Kape sirHéHKa B MegoBOM rnasypm 600150780+ 4200

Honey-glazed rack of lamb

Kape arHéHka, 3ane4yéHHoe B rnasypu n3 méga n COeBOro coyca, Nogaétcs Co CBEXMMM OBOLLAMU, 3€/1€HbIO, FPEHKaMUN N3 Y30EKCKOWN NenéwKku
1 ABYMS coycamm

KasaH-ka606 ¢ ArHEHKOM 1650100 5300 KasaH-kab006 ¢ roBagnHom 1650100 4600
M 6uTbiMM orypuamm B apraHCKoOM KasaHe N 6UTbIMK orypuamm B apraHCKOM KasaHe
Lamb Kazan-kabob with beaten cucumbers in an Afghan cauldron Beef Kazan-kabob with beaten cucumbers in an Afghan cauldron



FTAPHWUPDBI side dishes

XKapeHbin KapTodenb Fried potatoes
OTBapHOVI KapTo¢enb Boiled potatoes
Puc 6acMaTm Rrice basmati
KapTod)eanoe MKOPE Mashed potatoes

ol R
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Shink

150r 250 OBOLWM FPUNb Grilled vegetables 70r 490
1sor 220 )KapeHble LUAMMOUHbBOHDbI Grilled champignons nor 390
150r 240 KapTtodenb Gpu French fries 170/40r 430
150r 250 KyKypy3a Ha rpune Griled corn 250r 490

COyC bl sauces

ADDKUKA Ajika

Hapwapab (rpaHaToBbIN COYC) Narsharab
KaTbIK Katyk

ToMaTHbIN Tomato

s0r 250 CMeTaHHbIVI Sour cream-based s0r 90
20r 160 YecHOUHBIN Gariic 20r 90
s0r 70 MepeyHblit COYC Pepper sauce 201 160
4g0r 70
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Cawmnmm accopTtv Ha 60NbLUYIO KOMMAaHUIO CawumMm accopTu Ha ABOUX
Assorted sashimi for a big company Assorted sashimi

Jlococb, TyHeL, yropb, KaM4aTCK1in Kpab, MOPCKOW rpebeLLlok, CBeXWnin N0CoCh, TYHEL,, MOPCKOW rpebeLlokK, XXapeHbli yropb
KPEeBETKM TUrPOBbIe, AANKOH, canat puininc, naim, IMMOH, Peanc KpacHbIi N TUrPOBbIE KPEBETKM Ha CanaTHbIX JINCTbAX

g7or 5500 200235 1950

Calwmmm nococb s030r 650

Salmon sashimi

<
NEW Hosoe \f bes msaca Vegy ( Octpoe Spicy MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00



CYLUUN HUTPW / OCTPBIE / SAMNMEYEHHDIE  NIGIRI SPICY/ BAKED SUSHI

Nlocochb 230/240/250 Yropb 240/250/260 TurpoBas 200/210/220
KpeBeTka

Mopckon 240/250/260 TyHeu 190/220 Kamuartckui

rpe6ewok Kpab 340/350/360

ocTpble / 3aneYéHHble

Yropb ¢ KOKOCOBbIM KPEMOM 260 TyHel C KOKOCOBbIM KPpEMOM 230
Ha pucoBbIX Ynncax, 1 wT. (ot 3 wr.) Ha pucoBbIX Yyuncax, 1 wT. (ot 3 wWwr.)
Jlococb ¢ KOKOCOBbLIM KPpeMOM 250

Ha pMCcOBbIX Yyuncax, 1 wr. (oT 3 wWT.)
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NMoke c nococem 2420r 690

Salmon poke

MNoke c yrpém 250r 740
Eel poke

:i\\\

TaTaKVI-pOﬂH C TYHUOM U CIMBOYHbIM YUTU

Tataki roll with tuna and creamy chili

MNoke c TyHUOM

Tuna poke

250r 590

190/30r 650



Tatakn «®unnapgenbduna» ¢ panaHrom KamyaTckoro Kkpaba 275+ 1570
Tataki Philadelphia with Kamchatka Crab Phalanx

TaTaku-possl ¢ KaM4YaTCKUM 21030r 1290 Ponn ¢ Tataku nococem, TMrpoebiMm 245+ 1320
KpaboMm mn nococem KpeBeTKaMu TemMnypa u OBOLLHOMN CasibCoOMn
Tataki roll with salmon and Kamchatka crab Roll with tataki salmon, tempura tiger prawns and vegetable salsa

58



«®unnapenbdpua» c nococem 235 890 OnanéHHasa «Punagenbdus» 265+ 1250
Philadelphia salmon roll C Tp|‘0¢eanblM KpeMoM “ MKpOﬁ
nety4yemn pbioGbl

Seared Philadelphia with truffle cream and flying fish caviar

A |
wwes o g Y

«Punagenbdua» c yrpém 230r 890 Topayvasa «Punagenodpusa» 220i30r 980
Philadelphia eel roll C CbIPpHbIM COyCOM

Hot Philadelphia roll with cheese sauce

59



FPUNb-ponn ¢ yrpém n sNOHCKMM OM/IETOM

Grilled eel and Japanese omelet roll

185/30 r

750

Fpunb-ponn ¢ okyHeMm 235 590 OCTpbIV FPUMIb-POIZT C MUAUAMU
n erBeTKOVI Spicy roll with mussels

Grilled perch and shrimp roll

2251+ 630
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Fpunb-ponn ¢ kKamMyaTcKUM Kpabom
M rpebewkom

Grilled crab and scallop roll

230r 1350 [punb-ponn c nococem
Grilled salmon roll

235 1160
TEnnbIn pyneT ¢ MKPO TOBUKO, HEXXHON HAUYUHKOW N3 AMOHCKOro omneTa
CbITHbIW pynieT C MKPOV TOBMKO, 3aNeYEHHbIN Ha rpune, C HaYMHKOM U3 HEXHOIro
AMNOHCKOro omieTa N CAMBOYHONO Chipa 1 LAMKoW U3 MAca KaM4yaTCKoro
Kpaba n rpebeluka

1N CNMBOYHOIO Cbhipa n 3aneyvyéHHON LWankoi N3 10CoCa B cnamcu coyce

Ponn c yrpéM n ANOHCKUM OM/1€ETOM
Eel and Japanese omelet roll

215+ 790
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OcTpbIi ponn c yrpém 18530r 640 «KannpopHUa» ¢ KaMYaTCKUM 205r 1200
Spicy eel roll Kpabom n Tobuko

California roll with Kamchatka crab and tobiko

-

15
Ponn c nococem 105 420 Ponn c yrpém 105+ 450
Salmon roll Eel roll
Ponn c orypuom ns5r 220

Cucumber roll
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OBowWwHOW ponn 180/30r 490 PONN C TUFPOBbIMU KpeBETKaMM, 250r 890
C OpexoBbIM COYyCOM NOCOCEM U MaHrOBbIM COYyCOM

Vegetable roll with nuts sauce Tiger Shrimps and Salmon Roll with Mango Sauce

)
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Temnypa rpunb-ponn 230r 780 Temnypa rpunb-ponn 240r 690
C n1ococeM U KpepetkamMmum Cc 10ococeM U TYHLOM
Tempura grilled salmon and shrimp roll Tempura grilled roll with salmon and tuna



HecepTshI
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Markoe mopo)xeHoe ¢ apaxmcom
n Kapamesblio

Soft serve ice cream with peanuts and caramel

Markoe mopoxxeHoe
CO cBeXen ManuHomn / ronybmnkom

Soft serve ice cream with fresh raspberries/blueberries

Msarkoe mopoxeHoe
Cc 6eNbrMMCKNM LLOKOJIaAoM

Soft serve ice cream with Belgian chocolate

Msirkoe mopo>xeHoe ¢ KNy6HUKoun

Soft ice cream with strawberries

Msrkoe mopoxxeHoe
C CONIEHOMN KapaMmesnbio U pucTalikon

Soft serve ice cream with salted caramel and pistachio

4*’"

175r 650

18or 450

75r 550

18or 490

MoxHo 3akazaTb u nocne 00:00




Typeukasa naxnaBa C LLAPUKOM MOPOXXEHOIO 170r 690

Turkish baklava with a scoop of ice cream

CopbeTt (1 wapuk Ha BbIGOD) sor 240 Mwunbodeii c arogamu 2101525 640

Sorbet (1 scoop, assorted) 1N BaHW/IbHbIM KpeMOM
(lime, blackcurrant) . . . . .
Mille-feuille with berries and vanilla cream

Jlanm, 4épHaa cMopoAamnHa = -
N3bicKaHHbIN gecepT hpaHLy3CKOM KyXHU U3 NenecTkoB

pacchbIiNyaToro CIOEHOro TecTa C BaHW/IbHbIM KPEMOM
N CBEXUMU arogamMu
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JomallHne 6/IMHYNKN

C BapeHbewm, 3 wWrT.
Homemade pancakes with jam, 3 pcs

HeXHble 6NMMHYNKKN C arogHbIM BapeHbeEM M CMEeTaHOoM

Backckuin YUnskemk

Basque Burnt Cheesecake

200/40/40r 580

160 r 520

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

Bo3ayLHbI gecepT B CTakaHe C HEXHbIM MUHAAbHBIM GUCKBUTOM,
3aBapHbIM KOKOCOBbLIM KPEMOM, KOKOCOBOW CTPYXXKOM M ManiMHOM

LlokonagHbi poHAaH 150/55 1
C BaHU/IbHbIM MOPOXXE€HbIM

Chocolate fondant with vanilla ice cream

490

630



CMeTaHHUuK C KI1y6HI/I‘-IHbIM BapeHbeM 1602030 480
Smetannik (sour cream cake) with strawberry jam

HexHbi KpeM U3 CMETAHHOIo Kpema, BoO34yLIHOro 6UCKBUTa 1 KﬂyGHVI‘-IHOFO BapeHb4d

[—

MepoBuk 1 12030r 540
Medovik (honey cake)
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OpeluKku ¢ KpeMoMm 7wt 140r 430 OpeLuKn C KpeMOM 14uwr. 280r 690
U3 BapEHOWN CryLLIEHKMN N3 BapEHOM CryLLLEHKMN HA KOMMAHMUIO
«Nuts» with boiled condensed milk cream filling «Nuts» with boiled condensed milk cream filling

A6n04HbIN WTpyAeib ¢ MOpPOXXeHbIM 1075501 750 [ecepT «MaBnoBa» 180n0r 520
C YepHOC/IMBOM U KapaMesblio

Pavlova dessert with prunes and caramel

Apple Strudel with ice cream

TOpT—6636 CO C/TIMBOYHbIM KPpeMOM, rpeluknmmn opexamm
M 4epHOC/IMBOM MO KapaMe/ibHbIM COyCOM



AccopTu ce30HHbIX PPYKTOB U Aropn, 1e0r 1750

Assorted fruits and berries
[MoxanyicTta, yTOYHANTE akTyanbHbIi COCTaB y Ballero ohuumaHTa

Please check the exact composition with your waiter

Nony6uka sor 290
Blueberry
ManuHa sor 490
Raspberry
Kny6Huka sor 220
Strawberry

YaliHbli HA60p «BOCTOYHbIV» nsr 290
Tea set «Oriental»

Y36eKCKnin NTMMOH, MEA, Yyabpeu, MaTa

Uzbek lemon, honey, thyme, mint

YanHbIn Habop ¢ cyxodhpyKTamu 175+ 550

Tea set with dried fruits

KoponeBckuii hnHUK, CONHEeYHasa Kypara, U3toMm Marns, BapeHbe Ha Bbl6op,
opexu, y36eKCKUn NTMMOH

Royal date, sunny dried apricots, raisins, jam, nuts, uzbek lemon

JdomawHee BapeHbe (Ha BbIGOP)

Homemade jam

10or 290 [epeBeHCKU Mépn
Honey

1oor 190
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YT106bI NOCMOTPETL MHPOPMALMNIO O KaTOPUNHOCTU
onoa, HaBeaguTe kamepy TenedoHa Ha QR-koa

AOPECA PECTOPAHOB:
Antekapckas Hab., 20
Tuxopeukun np-T, 43
BonbleBunkoB np-T, 9 kopn. 1
MockoBckuin np-T, 161
JleHnHckni np-T, 93

MypmaHckoe wocce, 12-1 Km, cTp. 1A.
TL, «Mera» Obi6eHKo

r. MNeteprod, Mopckon nep., 1
noc. ConHe4vHoe, NMpumopckoe L., 376A

np-t Cnaeobl, 5, k.3 NEW

i

GROUP

CaHkT-leTepbypr

[aHHoe n3gaHune ABNsSeTCs peknaMHbiM Matepuanom. MNogava 6104 MOXET OT/IMYaTbCS OT NPEeACTaBIeHHbIX GoTorpaduii.
[MpeicKypaHT ¢ BbIXOAOM 67110, HANMUTKOB U SHEPreTMYeCcKoi LLeHHOCTbIO HAXOAUTCS Ha AOCKe noTpebutens
1 NpeabsiBASETCd roCTaM Mo NepBoMy TPe60oBaHMIO.




