CAJIATbI U SAKVCKU
SALADS AND APPETIZERS

TapTap 13 TyHUa C TocTamu 1490
N3 60pPOAMHCKOro xneba
Tuna tartare with Borodinsky bread toasts

TapTap 13 TOCOCH C aBOKAA0 M orypeyHbiM coycom 1250
Salmon tartare with avocado and cucumber sauce
CnaboconéHblii 1ocochb 1540
CO CBEXMM OrypLoM 1 ANLIOM

Lightly salted salmon with fresh cucumber and egg

OnunBbe co cnaboconéHbIM TIOCOCEM 1100
Olivier with lightly salted salmon

Canat ¢ KOM4YéHbIM JTOCOCEM, 1800
NMNCTbAMKM Canata n noMmmnaopamum

Smoked salmon salad with lettuce and tomatoes

CanaTt 13 ocbMMHOra ¢ OTBapHbIM KapTodenem 1600
Octopus salad with boiled potatoes

Canat 13 kabaykoB C KpeBeTKaMu 150
1 noMmgopamun vyeppu

Zucchini salad with shrimps and cherry tomatoes

Canart 13 pyKosibl C KpeEBETKaMm 1480

N LMTPYCOBbLIM COYCOM
Arugula salad with shrimps and citrus sauce

Canar Llesapb ¢ kpeBeTkamu 1200
Caesar salad with shrimps

Canar Llesapb ¢ oTBapHOI KypuLen 960
Caesar salad with boiled chicken

Jluctbsa canata ¢ o6)kapeHHon Kypuuen n notpolukamu 1090
Lettuce leaves with fried chicken and giblets

CaumBu 13 hepmMepcKor NHAenKM ¢ 3épHamm rpaHaTa 1290
Farm turkey satsivi with pomegranate seeds

Canar C TeNns4YbmnM 3bIKOM W PYKOSOW 1300
Veal tongue salad with arugula

JloMaluHui canaTt c TenaTUMHOMN 990
Homemade veal salad

OTBapHOM TENAYMI A3bIK C FOPUULIEN N XPEHOM 1090
Boiled veal tongue with mustard and horseradish

Poctbund ¢ MapnHOBaHHbIMW TOMATaMn Yeppu 1200
Roast beef with pickled cherry tomatoes

BuTtenno ToHHaTO 1200
Vitello tonnato

YBaxaeMble rocTu, ecin y Bac €CTb annepruyeckune peaxkumm
Ha Kakune-nn6o NPoayKThbl, NoXanyicra, npeaynpeante o6 3TOM Ballero opuumaHTa.
Bce ueHbl ykasaHbl B pyonsax ¢ yyétom HAC.
MeHio aBNaeTca peknamMmHon NpoayKumnel Halero pectopaHa.



CAJTIATbI U SAKVCKHA
SALADS AND APPETIZERS

Byppata c nommgopamu
Burrata with tomatoes

Mouapenna ¢ noMMaopamMmmn n Coycom necto
Mozzarella with tomatoes and pesto sauce

MUKC 3enEéHbIX TMCTbEB CanaTta ¢ 6PbIH30M
Mixed green lettuce leaves with feta cheese

Canat 0BOLLHOW C 4OMALUHUM CbIPOM
Vegetable salad with homemade cheese

AccopTn gomallHMX CbipoB
Assorted homemade cheeses

ACCOpTVI N3 OBOLLEWN U 3€/1EeHN
Assorted vegetables and greens

[JomaluHne coneHba

Homemade pickles

ApxancaHgan

Ajapsandal

Vkpa 13 oBolueli Ha MaHrane [Asme]
Grilled vegetable caviar [Azme]

Canat n3 noMmgopoB C KPaCHbIM STYKOM
Tomato salad with red onion

JloMmallHuiA canaTt Cc SiLOM B MeLlloYyek
Homemade salad with poached egg

Ténnbin canat n3 6aknaxaHoB C NoMMaopPamu
Warm eggplant salad with tomatoes

CaumBu n3 6aknaxkaHoB
Eggplant Satsivi

NMxanun ns wnuHata
Spinach Phali

Canart n3s Bogopocnen Kanco c ramagapm
Kaiso seaweed salad with hamadari sauce

YBaxaemble rocTu, eCn y Bac eCTb annepruyeckne peakunm

1300

1300

890

890

990

1250

850

790

790

990

890

750

850

770

650

Ha Kakue-nn6o NPOAYKThI, MoXanyiicTa, npeaynpeante o6 3ToM Balwero opuumaHTa.

Bce ueHbl ykazaHbl B py6nax ¢ yuétom HAC.

MeHIo ABNSETCA peknamMHOR NpoayKUMel Hallero pectopaHa.



POJIJ1bl 1 CVLLUA
ROLLS AND SUSHI

Ponn ¢ TyHuom 750
Tuna roll

Ponn c nococem 700
Salmon roll

Ponn c yrpém 700
Eel roll

Ponn ¢ kpabom 990
Crab roll

Ponn c rpe6eluxkom 600
Scallop roll

Ponn c kpeBeTkamu 750
Shrimp roll

Ponn c aBokago 390
Avocado roll

Ponn c orypuom 390
Cucumber roll

dunagenbdusa 1500
Philadelphia roll

KanudopHus 1500
California roll

CNANCU POJbI

SPICY ROLLS
Cnawncu ponn ¢ TyHUOM 880
Spicy tuna roll
Cnaiicm ponn ¢ 1ococem 780
Spicy salmon roll
Cnaricn pons c yrpém 880
Spicy eel roll
Ponn ¢ 3ane4yéHHbIM yrpém 1300

M TENNbIM CNANCKU COYCOM
Baked eel roll with warm spicy sauce

Ténnbin ponn 1300
C 3aNeY€HHbIM rpebeLlKoM

Warm baked scallop roll

Ponn JlaBa 1700

C TéN/bIM CNancm coycom
Lava roll with warm spicy sauce

YBaxaeMble rocTu, ecin y Bac eCTb annepruyeckune peaxkumm
Ha Kakune-nn6o NPoayKThl, NoXanyicra, npeaynpeanTe o6 3TOM Ballero ouumaHTa.
Bce ueHbl ykasaHbl B pyonsax ¢ yyétom HAC.
MeHio aBNaeTca peknamMmHon NpoayKumnel Halero pectopaHa.






KVTABbI
QUTABS

Kytab ¢ MACOM MO/TOYHOIO KO3/1E€HKA
N KO3bUM CbIPOM
Qutab with young goat meat and goat cheese

KyTtab ¢ arHEHKOM
Qutab with lamb

KyTtab ¢ AOMaLUHMM CbIPOM
Qutab with homemade cheese

KyTab ¢ CbIpOM 1 3€/1E€HbIO
Qutab with cheese and greens

KyTab ¢ 3eneHblo
Qutab with greens

KyTab C TbIkBOW
Qutab with pumpkin

rOPAYME 3AKVCKHN
HOT APPETIZERS

3aneyéHHble 6akaxaHsbl
C CbIpOM M nNoMmnaopamm
Baked eggplants with cheese and tomatoes

>KapeHbIn cynyryHu ¢ Tomatamm
Fried suluguni cheese with tomatoes

3aneyéHHbll WnunHaT ¢ ariuom (Kiokto)
Baked spinach with egg (Kuku)

AnyHMLa ¢ noMuaopamm
Scrambled eggs with tomatoes

YBaxaemble rocTu, eCNun y Bac eCTb aniepruyeckme peakumm

390

390

390

390

390

390

990

840

690

700

Ha Kakue-NM6o NPOAYKThI, NOXanyicra, npeaynpeaiTte o6 3ToM Bawero opuumaHTa.

Bce ueHbl ykasaHbl B pyonax ¢ yuértom HAC.

MeHio ABNAeTCs peknamHoli NnpoaykLumneit Hawero pectopaHa.






CVIbl
SOUPS

BapaHuHa, TOMNEHaaA B ropLloyke
C KapToenem 1 ropoxom HyT (Mntn)

Lamb stewed in a pot with potatoes and chickpeas (Piti)

[MnUTK C KONYEHBLIMU PEBPLILLKAMWN SrHEHKA
Piti soup with smoked lamb ribs

ManeHbkune azepbangxaHckue

nenbMeHn n3 aruénka (Adrowbapa)

Small Azerbaljani lamb dumplings (Dushbara)

JomaluHui cyn ¢ nanwom

N chprkagenokamm U3 arHénka (Apuwira)
Homemade soup with noodles

and lamb meatballs (Arishta)

Cyn c tecpreneii n3 6apaHunHbl (KiodTa)
Soup with lamb meatball (Kufta)

TOMNEHbIN ATHEHOK

c oBolamn B 6ynboHe (byrnama)
Stewed lamb with vegetables

and broth (Buglama)

"oneHb arHéHka B 6ynboHe (ColitoTMa)
Lamb shank in broth Sovulmal

IarmaH
Lagman

TN n3s hepmepckor yTku ¢ ansom

Farm duck Piti soup with quince

[iowbapa no-goMallHeMY 13 Lecapku
Homemade small dumplings Dushbara

with guinea fowl

Cyn-ntope 13 KpacHom YeydeBuLbl (Mapoxn)
Red lentil puree soup (Mardzhi)

OBoLuHol cyn

Vegetable soup

LLlaBeneBbIli cyn
Sorrel sour

Cyn ns 6enbix rpnboB 1 LWnnTake
Porcini and snitake soup

Mwuco-cyn

Miso soup

YBaxaeMmble rocTu, eCNn y Bac eCTb annepruyeckue peaxkumm

1480

1480

1190

1150

1580

1700

1980

1150

1350

1090

690

690

800

800

450

Ha Kakune-nn6o NPOAYKThI, MoXanyincTa, npeaynpeante o6 3ToM Balwero ouumaHTa.

Bce ueHbl ykasaHbl B pyonsx ¢ yuétom HAC.

MeHio aBnseTcs peknaMHOW NpoAyKLUMER Halwero pectopaHa.






rOPAYME BIIOJA
MAIN COURSE

Py6neHoe Maco arHéEHKa

C NeYéHbIMU oBoLWwamMn n gomMallHMM NnaBalloMm
Chopped lamb with baked vegetables and lavash bread

CouHble 6akMHckne nenbmern (Krop3sa)
Juicy Baku dumplings (Kurza)

ﬂ,OI’IMa M3 BUHOIpaaHbIX TNCTbEB
Stuffed grape leaves (Dolma)

dapLwmMpoBaHHbie 0BOLLM NO-6aKNHCKMU
Baku-style stuffed vegetables

A3sepbangxaHckoe 611040 13 Kkaptodens,
MOTPOLLUKOB M naMnoyek [[1xn3-6bi3]
Azerbaijani dish

with fried potatoes and giblets [Jiz-Byz]

"oBypMa 13 6apaHunHbl C OBOLLLAMM

Lamb Govurma with vegetables

Fosypma N3 TeNATUHbI C OBOLWAMU
Veal Govurma with vegetables

JIOMTUKN MpaMOpPHOM TENATUHBI C OBOLLLAMMU
Slices of marbled veal with vegetables

Fony6ubl U3 MOIOAOW KanyCTbl C TENATUHON
Veal stuffed young cabbage rolls

KoTtnetbl N3 TenaTuHbI
C NeYéHbIMU OBOLLLAMU U KapTodoeneM
Veal cutlets with baked vegetables and potatoes

KoTneTbl n3 kypuupbl

C NeYéHbIMM OBOLLaMU N KapToderem
Chicken cutlets

with baked vegetables and potatoes
LibinnéHok Tabaka

Fried chicken tobacco (Tapaka)

O6>apeHHas yTuHasa rpyaka

C YEePHOC/NVUBOM, a/1bI4OM U TYKOM

Roasted duck breast with prunes,

cherry plums and onions

O6>xapeHHasa yTMHas HOXKa

C arBOW N panCKnmMm 96/104KaMu

Roasted duck leg with quince and paradise apples

YBaxaemble rocTu, eCnn y BaC eCTb anneprunyeckme peakumnm

1250

1440

1490

1420

1330

1790

1690

1880

1290

1390

1150

1390

1420

1420

Ha Kakue-nM6o NPOAYKThI, NoXanyincTa, npeaynpeanTe o6 3ToM Bawero ohuumaHTa.

Bce ueHbl ykasaHbl B pyonax ¢ y4étom HAC.

MeHio aBngeTca peknamMHol NPoAyKUNe Hallero pectopaHa.



nnoB
PILAF

A3zepbang>xaHCKni N1oB
¢ 6apaHbMMK PEBPLILLKAMU U BULLHEN
Azerbaijani pilaf with lamb ribs and cherry

A3zepbarigxaHCckuin noB ¢ 6apaHNHOWM,
KallTaHamu u anbldoli (TypLuy roBypma)
Azerbaljani pilaf with lamb, chestnuts

and cherry plum (Turshu govurma)

TpagVUMOHHbIN NIOB
¢ 6apaHunHon 1 3eneHbto (Cab3n rosypma)
Traditional pilaf with lamb and herbs (Sabzi govurma)

A3sepbalig>XaHCK1iA N10B
N3 MHAOENKN C CyXOhpyKTamm
Azerbaijani turkey pilaf with dried fruits

Y36eKckuii NnnoB ¢ 6apaHnHOM
Uzbek lamb pilaf

1600

1600

1600

1440

1490

TAHZAbBIP | HAVINIAX | KOMNTUJTIbHA
TANDOOR OVEN | GRILL | SMOKERY

Cwnbac (konyéHblii / Ha yrasax /

B KOHBepTe ¢ oBoLamu) 100r
Seabass (smoked / grilled /

in envelope with vegetables) 100g
Jopapo (kon4éHasa / Ha yrnax) 100r
Dorado (smoked / grilled] 100g
Jlococb (Kon4YéHbln / Ha yrnax)
Salmon [smoked / grilled]

Crepnsagb (kon4éHas / Ha yrnsax)
Sterlet [smoked / grilled)

Kopeika arHéHka Ha yrngax
Charcoal grilled lamb loin on the bone
Kopelika arHéHKa ¢ NPSHOCTAMM
Lamb Join chop with soices

YBaxaeMble rocTu, ec/in y Bac eCTb annepruyeckne peakumm

570

570

1990

3700

2800

2800

Ha Kakne-nnbo NpoayKThl, MoXanyicra, npeaynpeante o6 aToM Ballero oguumnaHTa.

Bce ueHbl ykasaHbl B pyonsax ¢ yyétom HAC.

MeHio aBnseTcsa peknaMHOW NpoayKLUMe Halero pectopaHa.



TAHZABIP | HA VI NIAX | KONTUJTIbHA
TANDOOR OVEN | GRILL | SMOKERY

Maco MpamMOpHOro Moniogoro 6bivka

C 3ane4yéHHbIM KapTodenem (Mupartopr)
Young marbled bull meat

with baked potatoes (Miratorg)

Creink Pnban (kateropus Prime)

Ribeye steak (Prime category)

Creiik Hbto-Wopk (kaTeropus Prime)
New York steak (Prime category)

LibiInnéHok ¢ xpycTaLlen Kopoykoti (1/2)
Chicken with crispy crust (1/2)

KEBAB U LWWALJIBIK
KEBAB AND SHASHLIK

JTtona-ke6ab ns 6apaHuHbI

Mutton kebab

Jtonsg-ke6ab 13 TenaTnHbl

Veal kebab

Jtona-ke6ab 13 nHaenkn

Turkey kebab

JTiona-ke6ab 13 Kypuubl

Chicken kebab

JTionga-ke6ab n3 kaptodensa
Potato kebab

Lawnblk N3 kopenku 6apallka no-6akMHCKU
Baku style lamb loinon the bone shashlik
Lawnbik ns TenatnHbl

Veal shashlik

LUawnbIik N3 CBUHUHBI

Pork shashlik

LWawnbik U3 KypuLbl N0-y30€eKCKN
Uzbek style chicken shashlik

YBaxaemble rocTu, eCnun y Bac eCTb annepruyeckmne peakumm

3700

5000

4000

1350

1330

1330

1050

990

690

2300

1600

1050

990

Ha Kakue-nn6o NPOoAYKThI, MoXanyicTa, npeaynpeanTe o6 3ToM Bawero oduumaHTa.

Bce ueHbl ykazaHbl B pyonax ¢ yuétom HAC.

MeHio aBngeTcs peknaMHoi NpoayKUMet Halwero pecrtopaHa.



rAPHUPLI
SIDE DISHES

)KapeHbii kapTodens ¢ rpubamm
Fried potatoes with mushrooms
KapeHbli kapTodesib C IyKOM

Fried potatoes with onions

KapTtoesnb 3ane4yéHHbIn B TaHAbIpe
Tandoor baked potatoes

KapTtochenb Ha maHrane

Grilled potatoes

KapTtodenb thpu

French fries

KapTtodenb otBapHoOmn

Boiled potatoes

Mope kKapToenbHoe

Mashed potatoes

Puc wadpaH

Saffron rice

Punc anoHckunin

Japanese rice

Mwukc nucTbeB canata

Mixed lettuce leaves

OBoLuun, 3anevéHHble B TaHAbIpe
(6aknaxaHbl, kabayku, cnagkui nepeu)
Tandoor baked vegetables

(eggplant, zucchini, bell peppers)
BakunHckne oBoLM Ha MaHrane
(6aknaxkaHbl, MOMMAOPLI, CNagKuin nepeu)
Grilled Baku vegetables

(eggplants, tomatoes, peppers)

YBaxaemble rocTu, eCnn y BaC eCTb aiieprnyeckme peakumnm

690

570

450

420

420

420

360

450

420

360

690

800

Ha Kakne-nM6o NPOAYKThI, NOXanyincra, npeaynpeanTe o6 3ToM Bawero ohuumaHTa.

Bce ueHbl ykasaHbl B pyonax ¢ yuétom HAC.

MeHio aBNFeTCa peknaMHON NPoayKLUMEN Hallero pectopaHa.



AECEPTbI
DESSERTS

[MaxnaBa baknHckas
Baku Baklava

HanoneoH
Napoleon cake

A6104HBIN WITPYAENDb
C LUAPNKOM BaHWU/TbHOIO MOPOXXEHOIo
Apple strudel with a scoop of vanilla ice cream

Munbden ¢ srogamm
Millefeuille with berries

LLlokonagHbln TOpT

C LWApPMKOM (pUCTaLLKOBOIrO MOPOXEHOIO
Chocolate cake

with a scoop of pistachio ice cream
TptohenbHbIn TOPT C COYCOM MaHIro
Truffle cake with mango sauce

BnvHumkuM ¢ TBOpOrom 1 chnambe 13 arog
Pancakes with cottage cheese and berry flambe
MepgoBuk no-goMalluHemy

Homemade honey cake

MenoBuK Knaccuyeckui

Classic honey cake

JomalHuii Tnpammcy

Homemade tiramisu

Yunzkemnk

Cheesecake

MaHHa-KOTTa C LHIaPMKOM 3eMTAHNYHOIr o
MOPOXEHOIro n ArogHbIM CbﬂaMée

Panna cotta with a scoop of strawberry

ice cream and berry flambe

Kny6Hnka ¢ MEPEHIO 1 BaHW/IbHBIM COYCOM
Strawberries with meringue and vanilla sauce
Cemucpeno ¢ MasiMHOBbBIM COYCOM
Semifredo with raspberry sauce

YBaxaemble rocTu, €Cu y Bac eCTb aniepruyeckme peakumnm

490

600

650

1200

750

650

1200

550

550

800

650

800

690

650

Ha Kakne-nnbo NPOoAYKTbl, MOXanyicra, npeaynpeante o6 3TOM Ballero ouumnaHTa.

Bce ueHbl ykasaHbl B pyonax ¢ y4étom HAC.

MeHio aBNAeTCs peknamHoi Npoaykumeit Hawero pecropaHa.



MOPO>XXEHOE
ICE CREAM

TwAarPuk /7 1BALL

BaHunbHoe 220
Vanilla
LLlokonagHoe 220
Chocolate
Kny6HnyHoe 220
Strawberry
3eMngHnYHoe 220
Strawberry
®ducrtawkoBoe 220
Pistachio

COPBET

SORBET

TwAaPUK /1 BALL

JInmoH-nanm 220
Lemon & lime

MaHro-mapakyiis 220
Mango & passion fruit

Kny6Hunka-manuHa 220

Strawberry & raspberry

CBEXWE Aroabl
FRESH BERRIES

fonybuka 1600
Blueberry

ExeBunka 1450
Blackberry

ManuHa 1600
Raspberries

Kny6Huka 950
Strawberry

YBaxaemble rocT, eCnv y Bac eCTb annepruyeckme peakumm
Ha Kakune-nnmbo NpoayKTbl, NoXanyicra, npeaynpeante o6 3ToM Ballero oguumnaHTa.
Bce ueHbl ykazaHbl B py6nax ¢ yuétom HAC.
MeHio aBnaeTcs peknaMHoli Nnpoaykumet Halwero pectopaHa.



BAPEHbE
JAM

AnBa
Quince

Knsun
Cornelian cherry

NHXup

Figs

Benaa yepelHsa
White cherry
["peuknn opex
Walnut

Kl‘lyGHW-IHoe BapeHbe-NATUMNHYTKA
Strawberry five minutes jam

BuwHeBoe BapeHbe-NATUMNHYTKA
Cherry five minutes jam

MEZ
HONEY

LiBeTouHbI Meq
Polyfloral honey

YBaxaemble rocTu, eCnn y Bac eCTb a/l/iepruyeckmne peaxkumm

480

480

480

480

480

480

480

430

Ha Kakne-1Mbo NPOAYKTbI, MOXanyicra, npeaynpeante o6 3ToM Ballero ouumnaHTa.

Bce ueHbl ykazaHbl B pyonax ¢ yuértom HAC.
MeHio faBNseTca peknamHon NpoayKumnei Halero pectopaHa.






