O CH O B H O E

OCEHHEE MEHIO/AUTUMN MENU

NOBUO U3 KPACHOMN ®ACOSN

RED BEAN LOBIO

MCKEHLOEP KEBAB

ISKANDER KEBAB

YbIrbIPTMA

CHYGYRTMA

CUBAC B BUHOIPALHbIX TMCTbAX

C TOMATHOU BOOOU

SEA BASS IN GRAPE LEAVES WITH TOMATO WATER
KPEBETKW NUMb-MWJTb C ®OKAYYEN
SHRIMP PIL-PIL WITH FOCACCIA

NMOMKNOOPbI C KPACHbIM JTYKOM

M KN3NoBbIM COYCOM

TOMATOES WITH RED ONION AND DOGWOOD SAUCE
BEMTM U3 J1IOCOCS C COYCOM

M3 BENbIX TPUBOB

SALMON BEYTI WITH PORCINI MUSHROOM SAUCE

990

1350

1200

1600

1300
890

1350

3AKYCKWU/APPETIZERS

Orypubl MANTOCOJTbHbIE
FRESHLY-SALTED CUCUMBERS

BUTbINA BAKJTAXXAH C XYMYCOM U 3ENEHbIO
SMASHED EGGPLANT WITH HUMMUS AND GREENS

NMOMNOOPBLI OMYPTA New
YUMURT TOMATO

KPEBETK/ TOM-4M
TOM YUM SHRIMPS

PAPLLNPOBAHHBIE KAJTbMAPDI
C NAHI'YCTUHAMU
STUFFED SQUID WITH LANGOUSTINES

KYPULUA TOHHATO
TONNATO CHICKEN

POTTU C ATHEHKOM, -
3ENNIEHBbIM CAJTATOM N ®ETOU
ROTTI WITH LAMB, GREEN SALAD AND FETA

XXAPEHbIN XAJTYMU C MSITOMN
ROASTED HALLOUMI WITH MINT

YEBYPEK

CHEBUREK

BOJIbLLUOE ACCOPTU ME3E

N XPYCTSALWASA ®POKAYYA

LARGE ASSORTED MEZE AND CRISPY FOCACCIA
ACCOPTU JOMALUHUX KONTBAC
ASSORTED HOMEMADE SAUSAGES

400

890

650

950

1300

890

150

950

990

1600

1850

CAJIATbI/SALADS

MUKC N3 JIMCTBEB CAJIATA
LETTUCE MIX

CAJIAT M3 MONOOOW KANYCThI
C NMOH3Y U TPIOPEJIbHbIM MAC/TOM
YOUNG CABBAGE SALAD WITH PONZU AND TRUFFLE OIL

YOBAH CAJIAT
CHOBAN SALAD

OOMAILLHWIM CAJIAT C ASNULIOM MNALLOT
HOMEMADE SALAD WITH POACHED EGG

CAJTAT C KOMYEHbIM JTOCOCEM
SALAD WITH SMOKED SALMON

CAJTAT C MOTPOLWLKAMU
SALAD WITH GIBLETS

CAJTAT C XPYCTALWLMMU
BAKNTAXXAHAMU N TOMATAMU
CRISPY EGGPLANT SALAD WITH TOMATOES

TEM/bI OBOLWHON CANAT

WARM VEGETABLE SALAD

OJIMBBE C PAKOBbBIMM LWEMKAMU

M OOMALLUHUM MANOHE3OM

OLIVIER SALAD WITH CRAYFISH NECKS

AND HOMEMADE MAYONNAISE

PYKOJIA C KPEBETKAMMU,

CMEJSIbIM ABOKALO M TOMATAMM

ARUGULA WITH SHRIMPS, RIPE AVOCADO AND TOMATOES

CAJIAT LEE3APb C KYPULIEM
CAESAR SALAD WITH CHICKEN

BYPPATA C TOMATAMU, KELLPOBbIMU
OPEXAMU U COYCOM KMM4YH
BURRATA WITH TOMATOES, PINE NUTS AND KIMCHI SAUCE

BONbLUON MTPEYECKUI CAJAT

BIG GREEK SALAD

BONbLUON XPYCTSILUUA 3EMEHbIN CANAT
C MAJTMHOM U CbIPOM LWABPY

BIG CRUNCHY GREEN SALAD WITH

RASPBERRIES AND CHAVROUX CHEESE

CAJTAT C PQCTEUNDOM,
OOMALWHEW 3EJIEHBIO N OI'YPLIOM
ROAST BEEF SALAD WITH GREENS AND CUCUMBER

350

800

750

700

1950

1300

990

1100

1200

1300

1100

1350

1500

1550

1850

KYTABbI/KUTABS

KYTAB C BAPAHUHOM
KUTAB WITH LAMB

KYTAB C 3EJIEHDbIO
KUTAB WITH GREENS
KYTAB C CbIPOM
KUTAB WITH CHEESE

KYTAB C TbIKBOM
KUTAB WITH PUMPKIN

390

390

390

390

MAIN COURSE

NMMPOIU/PIES

OCETUHCKUM MUPOI C KAMYCTOM 500
OSSETIAN PIE WITH CABBAGE

OCETUHCKWM MUPOTI C 3EJIEHBIO 650
OSSETIAN PIE WITH GREENS

OCETUHCKUI NUPOT 700

C KAPTO®EJIEM U CbIPOM

OSSETIAN PIE WITH POTATOES AND CHEESE

OCETUHCKU NUPOI 9200
C KOMYEHDbIM CYNTYTYHU

OSSETIAN PIE WITH SMOKED SULGUNI

OCETUHCKUM MUPOTI C CbIPOM 9200
OSSETIAN PIE WITH CHEESE
OCETUHCKUWW MUPOT" C MACOM 1200

OSSETIAN MEAT PIE

CYMbl/SOUPS
LWABEJEBbBIM CYI 500
SORREL SOUP
APULITA 650
ARISHTA
BOPLL, CO CMETAHOM 850
BORSCHT WITH SOUR CREAM
OIOWBAPA 700
DYUSHBARA
YXA U3 IOPALO 1100
DORADO FISH SOUP
KIODPTA BO3BALL 1300

KUFTA BOZBASH

roPAYUE BMIOOA/HOT DISHES

MEJIbMEHU NMNO-BAKNHCKU 1100
C rPUBHbIM BYJIbOHOM
DUMPLINGS IN BAKU STYLE WITH MUSHROOM BROTH

MAKKEPU C TOMJIEHbIM 200
ArHEHKOM N 30AMAME
PAKKERI WITH STEWED LAMB AND EDAMAME

D0XblI3 BbI3 1300
JyzByz

MEYEHb TENEHKA C )XAPEHbIM JTYKOM 990
CALF LIVER WITH FRIED ONIONS

TENAYbU WEYKUN C KAPTO®PEJIbHLIM MIOPE 1500
M NEYEHbIM TOMATOM

VEAL CHEEKS WITH SMASHED POTATOES

AND BAKED TOMATOES

YOBAH FOBYPMA 1350
CHOBAN GOVURMA

BE®CTPOIFAHOB C )XAPEHbIM KAPTO®EJIEM 1650
BEEF STROGANOFF WITH PAN FRIED POTATOES

TYWEHAA HOXKA ArHEHKA C PUCOM 2300
STEWED LEG OF LAMB WITH RICE

OONMMA C NTAHI'YCTUHAMU 1200
DOLMA WITH LANGOUSTINES

OOJTMA U3 BAPAHUHDI 1450
LAMB DOLMA

MANTYC C ®ACOJIbIO N BOHIOJIE 1790
HALIBUT WITH BEANS AND VONGOLE

MEPJTOBASA KALLA 1350

M3 OPOBAHOMN MEYU C YTKOW
PEARL BARLEY PORRIDGE WITH DUCK
COOKED IN A WOOD-FIRED OVEN

KOTNETA U3 KYPULblI C BEJ1TbIMU TPUBAMU 950
1M MOJ104bIM MOPOLWKOM

CHICKEN CUTLET WITH PORCINI MUSHROOMS

AND YOUNG PEAS

UbIMNEHOK TABAKA 1300
C NEYEHbIM TOMATOM
TABAKA CHICKEN WITH BAKED TOMATOES

YTUHAA TrPYOKA CO CMOPYKAMMW, 1300
JTIMCTbAMU XPEHA U TPEYKOU

DUCK BREAST WITH MORELS,

HORSERADISH LEAVES AND BUCKWHEAT

TOMJIEHBIN ATHEHOK C BABATMAHYLU 1450
M NEYEHbIM KAPTO®EJIEM
STEWED LAMB WITH BABAGANUSH AND BAKED POTATOES

rPUNb/GRILL

WALbIK U3 KYPUHOIO BEOPA 790
CHICKEN THIGH SHISH KEBAB
WALNbIK U3 TENAYBEIO A3bIKA 990

C KAPTO®EJIEM U BELWEHKAMMU
VEAL TONGUE SHISH KEBAB WITH POTATOES
AND OYSTER MUSHROOMS

CEMEYKUN ArHEHKA C TABACKO 1200
LAMB SEEDS WITH TABASCO
WALLTBIK N3 UHOEWKW C FTPUBHbIM 1050

COYCOM U MAJTOCOJIbHbIM OI'YPLIOM
TURKEY SHISH KEBAB WITH MUSHROOM
SAUCE AND PICKLED CUCUMBER

LWALLNbIK U3 KPEBETOK 950

C NEYEHbIMU MEPLAMU
SHRIMP SHISH KEBAB WITH BAKED PEPPERS

LWALUNbIK N3 CBUHOW LUEN 1150
C XIryym™m nepUgEM YU
PORK NECK SHISH KEBAB WITH HOT CHILI PEPPER

LWALLIBIK U3 BEBU KAJTTbMAPA 1050
C NMEYEHbIMAU NMEPLUAMU
BABY SQUID SHISH KEBAB WITH BAKED PEPPERS

M E H IO

TENSYUN KEBAB C TOMATAMMU,
BA3UTUKOM U TAPTAPOM

VEAL KEBAB WITH TOMATOES, BASIL AND TARTARE
LWALLIbIK U3 MONOOOIro SIrHEHKA
YOUNG LAMB SHISH KEBAB

WALLIbIK U3 JTOCOCS C XPYCTSALLUM
POMAHO U TAPTAPOM

SALMON SHISH KEBAB WITH CRISPY

ROMAINE AND TARTAR

LWALLSTBIK M3 OCbMUHOTA

C NEYEHbBIMU MNEPLLAMU

OCTOPUS SHISH KEBAB WITH BAKED PEPPERS
CMNAFETTU U3 BAPAHUHDbI

C MUKCOM 3EJIEHU

LAMB "SPAGHETTI" WITH GREENS MIX

KEBAB U3 KYPULbI

CHICKEN KEBAB

KEBAB U3 BAPAHUHDI

LAMB KEBAB

DOUCTALLKOBBIN KEBAB

C NEYEHBbIM TOMATOM

PISTACHIO KEBAB WITH BAKED TOMATO
BEWTU CAPMA KEBAB/

KEBAB B CJTOEHOM TECTE

C MALIOHU 11 MEJOM

BEYTI SARMA KEBAB/ KEBAB IN PUFF PASTRY WITH
MATZOON AND HONEY

BOK ArHEHKA (HA KOMMAHUIO) NEW
SIDE OF LAMB (FOR COMPANY)

AOAHA KEBAB/

NMUKAHTHbIN KEBAB

C MANNOCO/1bHbIM OIr'YPLIOM

M 3EJIEHbIO

ADANA KEBAB/ SPICY KEBAB WITH LIGHTLY
SALTED CUCUMBER AND GREENS

PUBAM 100 I'P

RIB EYE

TENATUHA HA KOCTOYKE

VEAL ON THE BONE

YPYIBANCKOE KAPE SIFTHEHKA

C BPIOCCEJIbCKOM KAMYCTOM
URUGUAYAN LAMB QUICHE WITH BRUSSELS SPROUTS

PUITE MUHBbOH
FILET MIGNON

LWATOBPUAH
CHATEAUBRIAND

1400

1250

1850

1650

1300

720

950

990

1200

9900

1300

1400

1890

2700

3500

5200

FAPHWPbI/SIDE DISHES

KAPTO®EJIbHOE MIOPE
SMASHED POTATOES

KAPTO®EJIb ®PU C KETHYINOM
FRENCH FRIES WITH CATCHUP

LWAMMUHBOHbBbI HA TPUTE
GRILLED MUSHROOMS

BAKWHCKWUA KAPTO®EJTb HA CKOBOPOLE
PAN FRIED BAKU POTATOES

OBOLWKM HATPUNE
GRILLED VEGETABLES

CMNAPXA HA TPUNE
GRILLED ASPARAGUS

KEHUMNCKAS ®ACOJTb XXAPEHASA
C YECHOKOM U TYKOM
KENYAN BEANS FRIED WITH GARLIC AND ONION

OVKUM PUC
WILD RICE

300

400

400

450

600

900

500

500

DECEPTbI/DESSERTS

NTUYBE MOJTOKO

BIRD'S MILK -

TOPT BAHUJ/IbHbBIN

VANILLA CAKE

KPOKEMBYILU

CROCKEMBOUCHE

TOPT LUOKONAOHO-MSTHbIA
CHOCOLATE MINT CAKE

TOPT MAKOBbIN

POPPY SEED CAKE

TOPT OPEXOBbIN
WALNUT CAKE

TOPT BEJIbIY LUOKONAL
WHITE CHOCOLATE CAKE

UYMNIKENK
CHEESECAKE

MOPOXEHOE 50 I'P:
BAHU/TbHOE/®UCTALLKOBOE/LLOKONAOHOE
ICE CREAM 50 G:

VANILLA/PISTACHIO/CHOCOLATE

COPBET 50 I'P: _ .
ANEJIbCUHOBBIN/IPYLUEBbIN

C 3CTPAFOHOM /M3 NECHbIX irof,
SORBET 50 GR: ORANGE/PEAR

WITH TARRAGON / FROM WILD BERRIES

BAPEHbE 100 'P:

MAJIMHOBOE, K/TYEHWUYHOE, BULIHEBOE,

600

550

750

700

650

700

800

850

250

250

350

M3 BEJTOM YEPELLHW, KN3UTOBOE, U3 MHXXWUPA,

N3 NPELLKOIO OPEXA

JAM 100 G: RASPBERRY, STRAWBERRY, CHERRY,
FROM WHITE CHERRIES, DOGWOOD, FIG, WALNUT
rONTYBUKA 100 I'P

BLUEBERRY

KNYBHUKA 100 I'P

STRAWBERRY

MAJTMHA 100 P

RASPBERRY

EXXEBUKA 100 TP

BLACKBERRY

1050
100
1450

1300

ECNU Y BAC ECTb AJUTEPTUYECKASA PEAKLIUS HA KAKUE-TTUBO NMPOAYKTbl, OBA3ATE/IbHO COOBLUUTE 3TY UHOOPMALIMIO BALLEMY OOULIMAHTY. BCA UHOOPMALIUS MO NOTHOMY COCTABY B/1I0A HAXOAUTCA B YIONIKE NOTPEBUTENA
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