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Z A F F E R A N O

BAKU CUISINE

CAJIATbl U XOJTOOHDIE

3AKYCKU

SALADS AND COLD SNACKS

Kpa6oBbii canaTt*
Crab salad

Ténnbii canaT c roBaauHOM
Warm salad with beef

Ténnbi canaT c KpeBeTKaMu
N KabaykamMu
Warm salad with shrimps and zucchini

XyMyc c poMaluHen nenéwkomn*
Hummus with homemade bread

AccopTu coneHmnmn*
Assorted pickles

CbipHoOe accopTtu*
Chesse platter

Canart co cnaboconéHbIM TIOCOCEM
Salad with salted salmon

Canat un3 noMmaopoB
C KPacHbIM JTlYyKOM
Tomato salad with red onion

OBOLLHOM canaT C 3eJIeHblo
Vegetable salad with greens

Ténnbiv canat c Kypuuen
M NOTPOLUKaMM
Warm salad with chicken and giblets

JIncTba PYKKOJIbI C TENSYbUM
f13bIKOM
Arugula leaves with veal tongue

Ténnbin canaTt us 6aKknaXKaHoB
Cc noMupopamMu
Warm eggplant salad with tomatoes

BakKUHCKMe NnoMuaopbl,
dapLimMpoBaHHble CbIpOM MoTan
Baku tomatoes stuffed with
Azerbaijan Motal cheese

Ukpa U3 3ane4y€HHbIX OBOLLEN
Caviar from baked vegetables

Knaccuuyeckui canar Liesapb
C Kypuuen
Classic Caesar salad with chicken

Knaccuueckum canar Liesapb
C KpeBeTKaMu
Classic Caesar salad with shrimps

JincTbs canarta pyKkkosna
Cc o6)XapeHHbIMU KpeBeTKaMu
Arugula leaves with fried shrimps

Canat U3 KpeBeTOK, OrypLiOB

Y aBOKago

Salad with shrimps, cucumbers
and avocado

Canat U3 TyHUa, MMKCa JIUCTbEB

C nepenesiHbIM AMULIOM U aBOKafAo
Tuna salad, mixed leaves

with quail egg and avocado

CBe)<ue OBOLUU U 3eJIeHb
Fresh vegetables and greens

OBOLLHOM casaT Cc MoLlapesnsion
Vegetable salad with mozzarella

ByppaTa ¢ ToMaTamMu
Burrata with tomatoes

Mouapenna c noMmugopamm
Mozzarella with tomatoes

Cblp 6yppaTa*
Burrata cheese

Cblp Mouapennia*
Mozzarella cheese

Cblp cTpavartenna*
Stracciatella cheese

roOPH4YUNE 3AKYCKHA

HOT SNACKS

[onmMa us BUHOrpagHbIX IUCTbeB**
Stuffed vine leaves

Cou4Hble 6aKMHCKUue
nesnbmeHu Kiopsa**
Juicy Baku dumplings

AccopTh MUHU KYTa60B:
MSICO, CbIp, 3€J1eHb, TbIKBa
Assorted mini qutabs: meat,
cheese, herbs, pumpkin

Yebypek
Cheburek

Kamam6ep 3ane4y€HHbIN
Baked camembert
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cynbl
SOUPS

BapaHuHa ToMnéHana
B ropwioyke Nutum
Pot lamb stew

Cyn u3 6apaHUHbI ¢ KIopTOMN
N HyToM Bo36aLu

Soup with meatballs of lamb
and chickpeas

JNlarmaH
Lagman

PbiI6GHbIN cyn
Fish soup

Yyusapa
Chuchvara

ManeHbKue asep6angykaHcKue
nesibMeHu c 6apaHuHoun Jiow6apa
Small Azerbaijani dumplings with
lamb

LLlaBeneBbIi cyn ¢ nepenesiuHbIM
AULIOM
Sorrel soup with quali egg

ToMaTHbIM cyn € CbIPpOM
cTpavartesnia
Tomato soup with stracciatella

KypuHbI cyn ¢ goMaLLHen
nanwomn Lopna

Chicken soup with homemade
noodles

Cyn-niope U3 YyeyeBuLbl MapmKi
Lentil soup

Cyn-niope 13 TbIKBblI
Creamy pumpkin soup

roP44YM1E BJTIOOA

n3 MACA
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HOT DISHES FROM MEAT

MpAHbIA ArHEHOK Ha KOCTOYKe
c KapTodpenem**
Spicy lamb chops with potatoes

TomMnéHasa HOXKa
arHéHka Byrnama**
Leg of lamb stew

JIOMTUKU 6apaHbel Bblpe3KU

c 06)KapeHHbIMU OBOLLLAMM

C COycOoM U3 6aKMHCKoro kepupa
Yo6aH ropypma**

Slices of lamb loin with sauteed
vegetables with Baku kefir sauce

LibINnnéHOoK Tabaka**
Chicken tabaka

Cap)x c TenaTuHom (1 nepcoHa)
Saj with veal (1 person)

Cap)k c TenIaTUHOM (3 NepcoHbl)
Saj with veal (3 persons)

LUawnbiK U3 KypuLibl new
Chicken shashlik

Lawnbik n3 6apaHUHbI new
Lamb shashlik

Kopeika 6apaluka Ha rpune
Grilled lamb loin

Py6neHHoe MSIcO ArHEHKa

C Ne4YéHbIMU OBOLLLAMMU

M AOMALUHMUM J1aBaLLOM
Chopped lamb meat with baked
vegetables and homemade lavash

BaKMHCKMe CoYHbIe KOTNETbI
U3 TEeNATUHDI
Baku juicy veal cutlets

BaKMHCKMe COYHble KOTNeTbl
n3 6apaHUHbI
Baku juicy lamb cutlets

BaKUHCKMe coYHble KOTNETbl
U3 KypuLbl
Baku juicy chicken cutlets

BapaHbu pé€6pbilLKU | CeMeUKu
Lamb ribs

CTEMKW / STEAKS

®dune MUHbOH
Filet mignon

CTeuK puban
Ribeye steak

CTenK No-apreHTUHCKU
Argentinian steak
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rorP44mME BJIIOOA

n3 Pbibbl
HOT MEALS OF FISH

LUapuku us nococa*
Salmon balls

Jlococb Ha rpune c coycom
U3 cnesioro rpaHarta**
Grilled salmon with ripe
pomegranate sauce

Oopapo Ha rpune, Ha ckoBopope /
Ha napy ¢ 3efieHbio

Dorado grilled, pan-fried /

steamed with greens

MapoBble KOTNEeTbl

U3 flococs B LWUNMUHaTe
Steamed cutlets from
salmon in spinach

dune TPECKU C rapHUPOM

U3 MUHU-KapTodens, NoMMaopoB
M cnapXwu

Cod fillets with garnish from

mini potatoes, tomato

and asparagus

B/TIOOA

HA CKOBOPO[E
HOT DISHES IN A PAN

JIOMTUKU TenaTUHbDI,
o6)XapeHHble Ha pacKaneHHon
CKOBOpoOfe C oBOLlaMM

Slices of veal sauteed in hot

skillet with vegetables

Kycouku arHéHka c kKaptodpenem
n nykom Frosypma**

Sliced lamb with potatoes and
onions

BapaHbs Bbipe3Ka ¢ oBoLaMU™**
Lamb fillet with vegetables

BapaHbyX NMOYKU, NeYEHb,
ceppaLe c NyKoOM U Kaptodenem
JDKbI3-6bI3

Lamb kidney, liver and heart
with onion and potatoes

rAPHWUPDbI
GARNISH

LLinuHaT oTBapHOM
Boiled spinach

OBoLwm rpunb
Grilled vegetables

KapTodenb xapeHbi c rpuéamm
Fried potatoes with mushrooms

KapTtodenb no-gomMallHeMy
Homemade fried potatoes

LLIaMNMHbOHbDbI Ha rpune
Grilled mushrooms

KapTtodenbHoe niope /
KapTtodenb ppu
Mashed potatoes /
French fries

Puc c wadppaHoM
Rice with saffron

KapTodenb 3ane4yéHHbIN Ha rpune
Potatoes on the grill

OTBapHOM KapTodesib C YKPOrnom
Boiled potatoes with dill

niaoB
PILAW

A3ep6aimKaHCKUM NJIOB C MAICOM
u 3eneHblo Cab3a NoBypma**
Azerbaijani pilaw with meat and
greens

MnoB U3 6apaHUHbI C KallTaHaMn
u cnuBon TypLuy**

Traditional pilaw of lamb with
chestnuts and plum

Y36eKCKui nnoB
Usbekistan pilaw
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OCETUHCKMUE

MNPOIn
OSSETIAN PIES

OCEeTUHCKUM NUPOr C MSICOM
Ossetian pie with meat

Xayanypu no-MMepUTUHCKU
Imeretinski khachapuri

OCeTUHCKUIM NUpOr ¢ CbipoM
Ossetian pie with cheese

OCEeTUHCKUIA NUPOr C CbIpOM
W 3eNneHblo

Ossetian pie with cheese and
greens

OCceTUHCKUIA Nupor

Cc KapTodesneM U CbipoM
Ossetian pie with cheese and
greens

Xavanypu no-apxapcku
Adjarian khachapuri

[oMaluHasa nenéluka
Home cake

OECEPTDI
DESSERTS

Munbden c necHbiMU ArogamMm
Mille-feuille with berries

[loMallHUM TUpaMuUcy
Homemade tiramisu

HanoneoH
Napoleon

Fopa4YMi LLIOKONAAHbIN KEeKC
Hot chocolate cupcake

MeaoBUK c apaxMcoBOM XasIBOM
Honey cake

YuskKenK ¢ BULLHEBBIM COYCOM
Cheesecake with cherry sauce

YepHU4HbIN aecepT
Blueberry dessert

MaxsaBa 6aKMHCKadaA
Baku baklava

KpeMm-6plone new
Creme brulee

KioHede ¢ Lmapmkom
MOPOXXEHOIro Nnew
Kunefe with ice cream

BapeHbe

Benas yepeluHa / kmuswn / anea / abpukoc /
rpeuKui opex / nenectkm posbl / BULHSA /
KNy6HMKa

Jam

White sweet cherry / dogwood / quince /
apricot / walnut / rose petals / cherry /
strawberry

Mép
Honey

Mopo)xeHoe
BaHunbHoe / kny6HUUYHOoe / LokonaaHoe

Ice cream
Vanilla /strawberry / chocolate

Copé6et
Naiim / MaHro / ManuHa
Sorbet

Lime / mango / raspberry

TonnuHr
KapaMenbHbil / KAyBHUYHbIN / LLOKONaAHbIM

Topping

Caramel / strawberry / chocolate

Aroabl / BERRIES

Fony6uka
Blueberry

ManuHa
Raspberry

TPK VEGAS Kpokyc Cutu
4 3TaX

+7 (495) 236-10-12

Ecnny Bac ecTb anneprug Ha Kakom-nrM6o npoayKT, 0643aTtensHo npedynpeanTe o6 aToM obuMaHTa.
LleHbl ykasaHbl B py6ndax. JaHHblin MaTtepuan a8ndetcd MHPOPMaLMOHHbIM. KOHTPOMIbHOE MEHIO Bbl MOXETE 3aMpOCUTh Y MEHe)Kepa pPecTopaHa.

* Ha JaHHbIe MO3KNLMM CKMAKA HE PACcMPOCTPaHSETCA
** Ha naHHble NO3nLMK MakcKManbHasa ckmaka 10%
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