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HOBUHKW NEW

.,

19LVLIV,

CAJIAT C UHEMKON 1 COYCOM MALLYH

neyeHas MHAEIKa, rpyla, YepHoCAuB, nepew, 6onrapcKui, rpeLtkuii opex, MUKC canatos, MaLlyH

TURKEY AND MATSUNA SAUCE

haked turkey, pear, prunes, bell pepper, walnut, salad mix, matsun

11250 rp 650 Pt

CKOB/ISHKA e — .

CBMHUHA, KYKyMapWsi, 6eKOH, 0BOLLM, YECHOK; TOMaTHbIii COyC

SKOBLYANKA - R S =

pork, cucumaria, bacon, vegetables, garlic, tomato sauce

VITOILr9 IMhBdOL 5 IHAIAh VH MHIANVE IMhEdQ

‘f".i

KAJIbMAP - TPUITb I ——__

MapUHOBaKHbIii KanbMap B YCTPUYHOM Coyce,-coyc Tap-Tap g — —

GRILLED SQUID e

marinated squid in oyster sauce, tartar sauce

11300 rp 780 p.

PblbA HA IAPY e

Jly3T KpacHoil v 6enoii poibbl Ha napy ¢ COYCOM «/TUMOH»

STEAMED FISH

duet of red and white fish steamed-with temon sauce

1./15b/'1un/1n 1350 p.
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VITOHIrG IMhBdO)

HOBUHKW NEW

“TAITYC C TPYLLEI]

TOMJIeHoe (l)VIJ'IE nantyca B CJINBOYHOM CoycCe, Ha noapyLlKe U3 xne6Horo canara C rpymeﬁ

HALIBUT WITH PEAR

stewed halibut fillet in a creamy sauce, on a bed of bread salad with pear

B0 850_pd =

KPEBETKA bAPBEKI) HA LLUNAMKE T T

KpeBeTKa TUrpoBas, KapTodenib Gpu, COyC WaLbIYHbINA i —————

BBQ SHRIMP ON SKETCH : - | i

tiger shrimp, french fries, kebab sauce e SRR =

CTEMK 113 TOBATMHb _ e
' 2 i o —_— ..-_-rfﬂ’:"ﬂaw_—._ i
BEEF STEAK S —
s2030rp 1930 p. | —

GUIIE KYPHHOE HA TPWIE

¢ Genbim coycom, noMuaopamu Yepu, nyK 3e/1eHblid, JIUCT canata

GRILLED CHICKEN FILLET —

with white sauce, cherry tomatoes, green onions; lettuce

ooy 390 .




JABTPAKH  BREAKFASTS

AYHULIA C BACTYPMOIA

ANYHULA NO-apPMAHCKK C [06aBNIeHNEM NUKAHTHOI ﬁaCTprbl unn bexoHa

SCRAMBLED EGGS WITH BASTURMA I

Armenian style scrambled eggs with the addition

of spicy basturma or bacon 170/5 rp l|.50 p -

R ——

AMYHULIA TIO-BOCTOYHOMY i

no/ie3Hblii 3aBTPaK Co BKYCOM BOCTOKa! HeoObl4Hoe coyeTatue —
TOMatoB U cneuuit. Takas AnYHULA COYHaS, CHITHAA M HEBEPOATHO BKyeHaa

ORIENTAL STYLE SCRAMBLED EGGS —— ———
healthy breakfast with oriental flavor! unusual —

comhination of tomatoes and spices. Such ; e _330 rp 550 -p_

scrambled eggs are juicy, filling and incredibly tasty

TPYGOYKM 13 BIIMHYMKOB C KPACHOM MKPOM —_—”——_—~— ——
PANCAKES WITH RED CAVIAR RIS 2k Aot T

100/30 rp 750 p.

TPYG0YKM U3 BJIMHYNKOB C CEMIOM
TUBES WITH SALMON

__ 100/50 rp 600 p.



JABTPAKM  BREAKFASTS

BJIMHYUKN

C BapeHbeM Win CMeTaHoi, MefioM, crym,emcoﬁ

PANCAKES

with jam or sour cream, honey, condensed milk

wosorp 350p.

HeXHbIi ¢apm 13 TOBAAWUHDBI U CBUHWNHDI, nop,ée_mn C noMnaopamu Yepu

tender minced beef and pork, served with cherry tomatoes

PANCAKES WITH MEAT st —

= e
L, e T T e

bJIHHbI C MAICOM e

s

)

—

b g
CIPHUKM CHYPATO oo™ ™8
W3 HeXHOro LOMaLlHero TBopora-c no_ﬁésﬁegue_M, QMMW“—’“_—:_ e osiel :

SYRNIKI-WITH DRIED APRICOTS

from delicate homemade cottage cheese with the addition
of dried apricots, served with sour cream

e

- e ——

0030 450 p.



GUPMEHHBIE

SIGNATURE DUMPLINGS

[EJIbMEHW 1 BAPEHUKW  AND HAND-MADE

PYYHOU NENMKHK

VARENIKI

[EJIbMERHU CO LUMAHATOM

HexHeilwue nesbMeHu NoJaKTcs
C MaLlyHOM 1 CMeTaHoM

[NEJIbMEHN CO MACOM

thapiu co6CcTBEHHOTO NPOM3BOACTBA

MEJIbMEHW PblbHbIE

U3 hapLua HepKM U ca3aHa

DUMPLINGS WITH SPINACH-

the most delicate dumplings are served
with matsun and sour cream

170/30/10 rp 450 p.

DUMPLINGS WITHMEAT——

minced meat of our own production B
000 470p.

FISH DUMPLINGS

from minced.sockeye salmon and.carp

i

EM;:

— | —

180/30/10 0y
BAPEHMKA C KAPTOOENEM nuwuNﬁﬁ%ﬁﬁ% ——
180/30/10tp—— -35[}IL'
BAPEHMKM C KATIYCTOI DUMPLINGS WITH CABBAGE
osonorp 350 p.
BAPEHUKW C TBOPOIOM DUMPLINGS WITH-COTTAGE CHEESE .
180/30/10p——370.
BAPEHHKM C BULLHEI] DUMPLINGS WITH CHERRY

10030m0,p 450 p.




X0JIOJHbIE 3AKYCKW COLD APPETIZERS

U3 pbibbl 1 MOpenpoayKToB from fish-and-seafood

ACCOPTH U3 MOPENPOAYKTOB -

BEJIMKO/IENHOe COYETaHUe NPUMMOPCKUX MOPEeNnpoayKTOB: Kpa6a KpeseTkM, rpeeluka, KanbMapa,
CeMrH, YKpaLleHo KpacHOii MKpoi,

ASSORTMENT OF SEAFOOD
a magnificent combination of seaside seafood: crab, shrimp, scallop, squid, salmon, decorated withred caviar, |
100/100/100/80/100/10 rp 5500 . papn=
CEMIA MAﬂUCOHb_HZ\'ﬂ —— B -
HG)I(HOE chune pblﬁbl MapVIH)'ETCﬂ c al'leﬂbCMHOM W JIUMOHOM, 00—
~~—3KCK/II03MBHOMY peuenty-or Hamemmech nogapa ——— T__:i

LIGHTLY SALTED SALMON — ——

tender fish fillet marinated with orang orange. and lemon, accordmg —
to an exclusive recipe from our chef ——— ————]

0 850 p ~zem

| ——
o | —
|
e — o

a3 K1 —

HEXHOE (hiune Pbibbl MAPUHYETCA C C ane/IbCHHOM M ANMOHOM, —
NO3KCK/I03MBHOMY PeLenTy oT Halwero wed-noBapa

TROUT LIGHTLY-SALTED

tender fish fillet marinated with orange and lemon,
according to an exclusive recipe from our chef

100/30 rp 800 p

CE/EN0YKA ﬂUﬂBUﬂO‘IKY B———

MoaeTCs C NYKOM, MMOHYMKOM W GPYCHIKOI

~~ < HERRING

served with onion, lemon and lingonberries

100/50 rp 450 p.




X0JI0JHbIE 3AKYCKW COLD APPETIZERS

U3 pbibbl 1 MOpenpoayKToB from fish-and-seafood
[PEBELLOK .
10 Ye/aHuIo rocTA 06)apuM Ha CIMBOYHOM Mace, Wik NoJaauM Xo/I0fHbIM oJ] MaiioHe30M ol
SQUASH

at the guest's request, we fry it in butter, or serve it cold with mayonnaise R e

100120 rp 1350 p.

KAJIbMAP-- T —

z v o F — - -
110 ¥e/aHMI0 FOCTS-06H@PMM-Ha CANBOYHOM Macre, wm
NoAaA1M X0N0AHBIM NOJ MailoHe30M T

SO

~atthe guest's request we- wilfﬁy__iilbuttér, ———
or serve it cold with mayonnaise — e

“MACOHPAGA KAMYATCKOO —
N0 enaHMIo rocTA npuroToBuM dranaHry kpaba ofiapennbie Ha
CMBOHOM Mace, WM TIOAAAM XOfIOAHBIM N0l Mali0He30M..—

KAMCHATKA CRAB MEAT _

at the guest's request, we will prepare crab phalanges
fried in hutter, or serve cold with mayonnaise :

100/20 rp 1650 p.

UKPA KPACHASL > =

nogaetca ¢ 06aperHIMU TOCTAMIA W CAMB. MacioM

CAVIRRED

served with toasted toast and butter

30/40110 rp | 730 p.




XONIOMHBIE 3AKYCKH  COLD APPETIZERS

U3 oBoLLei, rpuboB K cbipa made of vegetables, mushrooms and cheese
OBOLLHOM BYKET E
CBEKME NOMUAOPbI, Orypiibl, Gonrapckuii nepew, AaiKoH
VEGETABLE BOUQUET

fresh tomatoes, cucumbers, bell peppers, daikon

250 rp 450 p.

ACCOPTH M3 SEREHH— ™

CBEMMil ykpon ueMe;myu b '_'_::;—:
. ASSORTED GREENS ~—— 1o

fresh dill; parsley, coriander, green onion—
—Stp—————— 300p. |

#-ACCOPTH CONEHMI «[LOMALIHMAIOTPEBOKs

“"|_ MapuHoBaHHaA Kanycra, Goarapckuil nepeu, Orypllbl__EHBMlllﬂﬂpbl
NPUPABIIEHHIE YECHOKOM, UBETHAS KanyeTa, OCTpbI nepe Lk

ASSORTED PICKLES HOME._CEI.LAR_;—_——;

pickled cabbage, bell pepper; cucumbers, tomatoesseasoned with
garlic, cauliflower, hot pepper Tsitsak

400 rp 650 P.

ChIPHAS TAPEIKA ——

accopTy CbipoB: MPaMOpHBIiA, napMe3aH, fop 6o, ape)[dnbm nofaetcs
C ME/IOM, FpeLIKMM OPeXoM; BUHOTPAZIoM H COYCOM Ganssamk .~
Pexomenyem Genoe cyxoe BitHo <Kara ¢ npAHBIMM 1 LiBETO UBETOYHBIMM HOTaMH

CHEESE PLATE s

~assorted cheeses: marbled, parmesan, dor blué.mitiy, served \;Vith
-honey, walnuts, grapes and balsamic sauce. We recommendthe
dry white wine "Kara™ with spicy-and floral notes

275/30/40/5 rp 1750 p.

S




X0JI0AHbIE 3AKYCKH  COLD APPETIZERS

U3 0BOLLEN, FpMGOB 1 Cbipa made of vegetahles, mushrooms and cheese
PYJNETUKW U3 BAKJIAYXAHOB -
Oﬁ)KapeHHbIe GaknaxaHbl ¢ HAYMHKOI N3 FPEeLKUX opexos,
4YeCHOKa 1 3e/ieHn
EGGPLANT ROLLS

fried eggplant stuffed with walnuts,garlic and herbs

150 rp 430 p.

S —
B~

 TPUBOYKI MAPHHOBAHKBIE — |

3aKycKa M3 MacnAT, onsT, TpY3[ei ¢ 1yKoM penyarbiM
I 3eJieHbI0-

~ PICKLED-MUS — ==
appetizer of butter, honeydew, pears with onionsand herbs |

[PY3IM COMEHBIE e

3anpas/ieHHble YKOM, YECHOKOM.1-3efieHblo

THE GRAPES ARE SALTY 1 s, e

seasoned with onions, garlic and herbs

200 rp

MACTHHbI - KQPHHLIOHbI |~ BPbIH3A
OLIVES GHERKINS CHEESE

worp 350 p.| | o  250p.| | 100 500 p.




X0JIOIHbIE 3AKYCKW  COLD APPETIZERS

U3 MACA U NTHLLbI meat and-poultry

MACHOE ACCOPTH

TPaaMUNOHHbIE 3aKYCKM: GacTypMa, CYMKYX, 3aKycku cofcTBeHHOro
NPUrOTOB/NEHMs GyyeHNHa, KypUHbIiA pyNeT, TensYui A3biK. iroaHble
HOTbI Kpacoro cyxoro BiHa «Karas» B 3T0M aHcaMGne 6ynyT kcTati

ASSORTED MEAT

traditional snacks: basturma, sujukh,homemade pork snacks,
chicken roll, veal tongue.Berry notes of dry red wine "Karas®
in thisensemble will be very useful

70/40/80/100/80 rp 2 500 p.

T e
. 3aneyeHHan napHas CBUHUHA ol o
' B BUZHENNA —— —
. = . baked steamedpork — e
= —

PYIAZA . Ay

 KyPHHOE e C Hewwoil payHoii NpocnoiiKod— " i
ROULADE - — | N
chicken fillet with a delicate rainbow layer — St 3 } ____ e
100 rp 45Up \ -

BACTYPMA e CYIMYX
BA/IEHOE MACO FOBAAMHbI . *11;? 2528 '\ MO7OTaA BANeHas Tenska |
BASTURMA ) su - :

beef jerky ﬁ* ﬂrﬁ‘ / ground dried veal (e
60rp 430 p. | S0rp—430p. |

fA3bIK  a3bik Monoporo CAJIO ﬂonaeTcncqépm;lM -

TesIeHKa 0TBapHOM C XpeHOM xneom u’qa'cuogom
TONGUE LARD
the tongue of a youngcalf bread and garlicserved
boiled with horseradish with black

10020rp 730 p.

s040rp 390 p.



CANATbI  SALADS

CAJIAT OBOLLHOM

co4eTaHue apoMarHbIX MOMUAO0POB, OrypLIOB, C/1TaAKOro nepua c 3ejieHblo N KpaCHbIM HYKOM
3aI'IpaBﬂﬂ9TCﬂ 0JINBKOBbIM Mac/oM WK JOMaLUHel CMeTaHoM

VEGETABLE SALAD

a combination of fragrant tomatoes, cucumbers, sweet peppers with herbs and red onions. _ —
It is seasoned with olive oil or homemade sour cream

200 rp 400 p. | = el

- . —h*‘/“:ﬁ“l_____-

CA"AT rPElfIECKMM— —_— __l'\,f;,: —

KPacoyHbli M BKYCHbIN Canat-u3 CBEXMX 0BOLLEH C IR i

CbipoM Qeta I101.1. I_'IEIHOI/I §a|_1pa!3|<o_u banb3amuk g

GREEK SALA——— ——————

colorful and delicious salad of fresh vegetables
withFeta cheese WItIrspnyhalsamlc dressing —

CANNAT KABKA3KIN e
TRaAMUMOHHaR apMSHCKAA 0BOLLIHaA 3aKycKa U3 3 MeYeHbIX
oBoeii ¢ 7JofaBNieHMeM coyca U3 Kyparn ;

CAUCASIAN SALAD

traditional Armenian vegetable snack made of
bakedvegetables with dried apricot sauce

Wrp 230 p.

CAJIAT OXOTHUY MK e
CoYeTaH|e HeXHOro 0TBapHOro-A3biKa; pocToutha u
accopTi U3 0BOLLIEH € TMKAHTHOI 3anpaBKOi U3 COBBOTO
coyca W ropyiLbl =

HUNTING SALAD--

a comhination of tender hoiled tongue, roast beef andassorted
vegetables with a spicy dressing of soysauce and mustard

170 rp 630 p.




CANATbI  SALADS

CANAT C YTUHOR TPYZHON W TPUBAMMU

3dne4yeHHas yTKa C ¥{apeHHbIMK lWaMNWHbOHaMK, NOMUA0PaMK
qeppu, ﬁonrapcuuM nepuemnopn opurnHaibHbLIM COycoM

SALAD WITH DUCK BREAST AND MUSHROOMS

haked duck with fried mushrooms,cherry tomatoes,
bell pepper with original sauce

250 rp 730 p.

“ | CANIAT TERJTBITA C A3bIKOM M BENBIMH [PUBAMM

& § | aBTOPCKMiA CaNlaT ¢ 06e3MMPEHHLIM 0BMBUM A3bIKOM CO CBEHMMM s

CAJIAT C TYHLIOM ———

SIALOM, Yeppy U cbipoM napMe3aH, llogaercs ¢ coycom lecto ™

TUNASALAD ~——— s

~tunainits own juice, fresh lettuce_-teales,_v_ﬁtliquanegg_ cherry amf' prp——
parmesan cheese, Served with-Pesto sauce —

TYHeLl B COﬁCTBeHHOM CdK%CBG)KME—H-Mﬁ-TbHGMTﬂ. c ﬂepe_ﬂEﬂ_WHBIWl Bt

P——

" WaMnuHLOHaMK, GenibIMU rpuGaMu, TONAGHBIMY B CIMBOYHOM-COYEe"C
MUKCOM CanartoB 1 yeppu e i
WARM SALAD WITH TONGUE AND PORCINI MUSHROOMS

author’s salad with low-fat beef tongue with freshchampignons,
porcini mushrooms, melted in a creamy sauce with moxom salads and cherry

250 rp 730 p.

CAJIAT JIATYHA

MaJioco/ieHas CeMra B COMETaHUN 3eNneHn W MCTbeB Canara, |

CNafIKM TIEPLIEM, COYHOT0 OMMA0PA C IMMOHHOM 3aNpaBKoil U
KpacHoil MKpoiA

. LAGUNA SALAD

-~ lightly salted salmon combined with greens and lettuce leaves,
sweet pepper, juicy tomato with-lemon dressing andred caviar

170 rp 650 p.

My P



CANATbI  SALADS

CAJIAT UCKYLUEHWE

A3bIK, KypHLa, CBEMMIA rypeL, KoHCepBUPOBaHHbIN orypeL,
MailoHe3Ho - ropYMyHan 3anpaBka

SALAD TEMPTATION

tongue, chicken, fresh cucumber, canned cucumber,
mayonnaise and mustard dressing

170 rp 450 p.

......

T
KypuLa, BETYMHa, NOMUIOP, A0 , CbIp, MaiioHe3 [
~ THESALADISRACY —— | —
chicken, ham, tomato, egg, cheese, mayonnaise - e —
i

T

/| CAJIAT 13 TIEYEHOIA CBEKITbI C PbIH3OHI TPELIKM OPEXOM..

CBEKNA, GpbIN3a, MUKC CaNlaToB, TOMapbl, Fpeukwii 0PeX, 011IBKOBOE-Macne

e ——————

BAKED BEETROOT SALAD WITH CHEESE —
AND WALNUT

heetroot, cheese, salad mix, tomatoes, walnuts, olive oil

250 rp 600 p.

CAIIAT C KYPUHOM NEYERBID. = 5 —

KYPUHast NIeYeHb, MIKC CaiiaToB, COyC rOpYUYHO-ME/I0BbIii

SALAD WITH CHICKEN LIVER

chicken liver, salad mix, mustard-honey sauce

250 rp 290 .




CANATbI  SALADS

CAJIAT TEN/IbIA CKYPUHBIM ®UIE U AHAHACOBBIM-COYCOM

aBTOPCKMIA CaNnar ¢ KypuHbIM iune , aHaHacoM, canartoM aiicGepr,
WaMnuHbOHaMK, Go/IrapCKUM NepLieM, i aHaHaCcoBbIM COYCOM

WARM SALAD WITH CHICKEN FILLET
AND PINEAPPLE SAUCE

author’s salad with chicken fillet, pineapple, iceberg lettuce,champignons,
bell pepper, and pineapple sauce

250 p 290 p. —

LLE3APb C KYPHLER i s s s,
AMCTA CafiaTa, cOyC Ue3apb, NapMe3aH, NOMILAOPbI YEPPH, KypiLia —— 2y
CAESAR WITH CHICKEN ; - T —eaas —

lettuce leaves, caesar sauce, parmesan, cherry tomatoes, chicken R —— e

250 rp 650 p. ———— —_—:_é

" E3APD C KPEBETHOI

JUCTbA CANlaTa, COYC LIe3apb, TapMe3aH, NOMIIOpbI HEPPH,
KpeBeTKa TUrpoBas, 0eioe BUHO p——

CAESAR WITH SHRIMP

lettuce leaves, caesar sauce, parmesan, cherry
tomatoes tiger shrimp, white wine

250 rp 890 p.

—

CAJIAT MOPCKO/ C ABOKAZIO

FPEGELHOK. KaJibMap, Muaun, OCbMM—HOI':-Kp-EBETKa.
aBOKa10, CaNaTHbIi MUKC, ¥ TOP‘IM‘IH_O-MEIIOBBITI' coyc

SEA SALAD WITH AVOCADD -

scallop, squid, mussels;-octopus, shrimp, avocado,
salad mix, and mustard honey sauce

300 rp 1650 p.




TEMJIbIE CAJIATbI  WARM SALADS

TEMbIA CAJIAT U3 KYPULLbI

MUKC Canar c Ten/ioi rpyaKoii B CAMBOYHOM coyce,
KefipoBbIMM OPELIKaMH, Yeppu 1 CbIpOM NapMe3aH

WARM CHICKEN SALAD

mixed salad with warm breast in cream sauce,pine nuts,
cherry and parmesan cheese

200 rp 600 P.

-

— !v‘ . .'

TENAbI CAMAT U3 TERGTHSE———

MUKC CanatoB C KyCO4KaMu TEeNnNoi TRAATUHLI B CINBOYHOM coy
nenecTkami MUHAaNg, 6aCTpr0I/I N CyXapukamu —

—WARMVEALSALA——————
salad mix with slices of warmveatin-creamy sauce, =
almond petals, basturma and crackers

200 rp e o _?50;5

x
e,

B
=

@ | TENNbI CANAT 3 CEMIH

MUKC Ca/iaT.C KyCO4KaMi-ceMrin ¢ pucoM B CJWIBG"IHOM {_:_l(fe
TI/IFpOBOM KpEBBTKOM TepTbiM MUHANEM U ﬂapMe3aHOM

WARM SALMON SALAD

mixed salad with salmon slices with rice in cream sauce, tiger
shrimp, grated almonds and parmesan

250 rp 990 p.

CANIAT C TENATUHOM M OBOLIAMM. | —
Gonrapckuii-nepelt, MOPKOBb, LYKKIHW, CeNb/iepei,
HeHas TeNATHHA C q_anpaiakoﬁ oT Wweda

SALAD WITH VEAL AND VEGETABLES-

bell peppers, carrots, zuechini, celerytender veal
with dressing from the chef

220 rp 950 p.




FOPYHE 3AKYCKW  HOT SNACKS

bYPYM Y0bAHH

TpYﬁO‘lKM 13 TPaAMLNOHHOIo apMAHCKOIO N1aBallla,
d)ﬂpll.ll/lpOBaHHble LINWHATOM W AALIOM, 3aneyYeHHbIe B ZyX0BKe,
noaaloTCe C 4eCHOYHbLIM COYCOM <<MaU,YH>>

BURUM CHOBANI

tubes of traditional Armenian lavashstuffed with spinach
and egg, baked in the oven, served with garlic sauce "Matsun"

150/30 rp 400 p.

YAPEHAS bPbIH3A JIYAN - —

COYHbIE JIOMTHKW CbIPa B NaBalue, 06apeHHbIE Ha C/IMBOYHOM Macre

GRILLED CHEESE LCHAP

juicy slices of cheese in pita bread, fried in butter—

150 rp 1R — ..

JI0N04KA U3 bAKJIAAHA =

(hapluMpoBaHHaR KoONEBCKIMI KpeseTKaMIL - 4
3aneyeHHas 1ofi ChipoM m— ——

EGGPLANT BOAT

stuffed with king prawns andbaked with cheese

200/50 rp 700 p.

WY/IbEH U3 LAMITHHbOHOB

061apeHHbIe WaMNUHbOHDI MO/ HEMHBIM COYCOM W CIPHOI KOPOuKOH

JULIENNE OF CHAMPIGNONS . __ e

fried mushrooms with a delicate-sauce andcheese crust

120 1p 480 p.




FOPAYHE 3AKYCKH Hor SNACKS

[PEBELLOK B C/IHBO4HOM COYCE

COYHble Mea/lbOHbl rpeﬁeun(a. Oﬁ)i(GPEHHbIe Ha CJIUBO4YHOM Macie,
noaakoTCA Co C/INBOYHLIM COYCOM U Kpacuoﬁ VIKPOVI

SCALLOP IN CREAM SAUCE

juicy scallop medallions fried in butter.served
with cream sauce and red caviar

100/100 rp 1600 p.

b — R — e

TOJIMA B BUHOTPALIHBIX JIUCTBAX

O[O M3 CaMbIX ionyApHbIX 6nox B apMAHCKOl |
- KynuHapui. HexHbtit thapiul 3 rOBSMHbI M CBUMIHBI

C PUCOM, AIYKOM 1 CRENSIMI B BUHOTPA[IHbIX

nucTbsX. T0JaBTCH € YECHOYHbIM CoycoM «Maityh»——

TOLMAINGRAPELEAVES

..,_‘.-mim of the most popular dishes in Armeniancuisine. .~ =~

7F  Tender minged: rice, onions and

" spices in-grapeleaves: Sefved with garlic o

. — = =
T 200/50 1 S 4 | —
POJITbI CEBAH C MASITYCOM - S —

C CbIpOM, C IOMU0PaMU YEPpH, COYCOM TepuaKY, ¢ fo6aBneHneM Meaa 1 Yinm

SEVAN ROLLS WITH HALIBUT e—— - ——

with cheese, cherry tomatoes, teriyaki sauce,
honey and chili

200130 rp 780 D.




CYNbl SOUPS

bOPLL

JOMaLUHWUiA Cyn, NPUroTOB/IEHHbII Ha FOBAZMHE, C KanyCToM,
kapTodpenieM v obunuem ceekbl. [logaercs co cMeTaHOi U 3e/EHbH

BORSCH

homemade heef soup with cabbage, potatoes and an abundance
of beets. Served with sour cream and herbs

300/20/5 rp 490 p.

ﬁ 3

COJIIHKA APMAHCKAS — =

oco6as consiHKa npuroToB/ieHHas ¢ obapeHHoil BacTypMomt,——
SI3bIKOM, OXOTHUYbEH KoNGaco#,-MapitHoBaHHbIMU R
OFypYMKaMi U Kanepcamm S iz,

SOLYANKA ARMENIAN e

__aspecial hodgepodge cooked with fried ha_sturma tongue huntmg— ——t
sausage, pickledcucumbers and capers e

W2 ————— 6201}m§

T e ———

J|
i i

BY/IbOH KYPUHbIN C SALIOM W KYCU‘IKAMﬁ KYPULIbI <=3 = e

W
N0 YeNaHuio FocTs N0AaeTCA-c Aantioif (+ 20 py6) e T ———————
CHICKEN BROTH WITH EGG AND (| S — =

at the request of the guest, itis served with noodles (+20 rub)

300/5 1p 380 p. e ———

YXA LAPCHAS .- — MTHBFOPLIOYKE |

NPo3paYHblil PbiBHbIiA | : _Iycroii cyn u3 TensTMHbLC KapTo= |
CyN € CEMOi, nanTycoM \\_,/’ -thenem: oBowaM W Kpyoi

1 MopenpoayKTaMu «Cucep» nopaercs B ropuuioyke
¢ «lanKoit» 13 Tecta

ROYAL EAR L PITIIN A POT

transparent fishsoup with salmon, B Thick veal soup withpotato, vegetables and Siser cerealsis
halibutand seafood served in a potwith a "cap" of dough

300/5 rp 850 p. || ss0m0rp 850 p.




CYNbl  SOUPS

KPEM-CYN U3 LLMUHATA W LYKKUHU

Co C/iuBKaMK 1 CblpoM nMapMe3aH € 4YeCHOYHbIMUA TOCTAMU

SPINACH AND ZUCCHINI CREAM ShUP

with cream and parmesan cheese with garlic toasts

300/10/5 rp 550 p.

NMENbMEHU C BY/1bOHOM
no )KEJI&HIMO ro_cr_g_no.uaercﬂ nanmo_ﬁ:—:-j—-——.q._..:_____
~ DUMPLINGSWITHBROTH
¢ at theure..quest of the guest, it is served with noodles s
m—— ] E——— '

ChITHbI/ M NMTATEeSIbHbIA. 3aPAAMT BAC 3Heprueil Ha Leblii feHs!
: j s

-

]

PORCINI MUSHROOM.CREAM SOUPWITH CRACKERS —

silky. delicate cream soup with porcini'mush_rooEs.-verysatisfyinginﬂ' nutritious1t——
will charge you with energy for the whole day! -

30010 7 590 p..

> GAPAHIHA OKPOLIKA HA MALIYHE |
: » = FOPLIOYKE ~ ¢ o6asnexneM orypua, =
)" " TycToii cyn U3 GapanuHbi _ penuca, fifiua, Asbikan |
‘ " C 0BOWAMY 118 NCTHHHBIX e300} e ——
" IypMaHos, e -
SHEEPMEATIN A POT e L
thick lamb soupwith vegetables tongue-andherbs — ; - €90
for truegourmets
450/50 rp 850 p. 300 rp 490 p.




BTOPbIE bJIFOJIA SECOND COURSES

KAPTO®E/Ib IAPEHbIN C rPHEAMM

CBEXue LWaMn1HbOoHbI C JIYYKOM NMOAaeTCA Ha JiaBalle

FRIED POTATOES WITH MUSHROOMS

fresh champignons with onion served on pita bread

250 rp 220 p.

|
|
|

KEP - Y - CYC W

B nepeBo/e ¢ apMAHCKOro ﬂ@LKmlaié“gT‘&eurm#ﬁ»;__
llomxapka 3 cBUHUHbI-CO-cAaKMM Gonrapckum nepueM, |
KapTocheneM, TOMaTaMu U.YKAM. fi\tiEr.

KER=U-SUS g

-~ Translated from Armenian, it means “eat and besilent —— |
- "Roast pork with sweet bell peppers,potatoes, 2=
tomatoes and chili.

T R
| HEHAS TENSTUHA HAFPIAE e £y
Ha rapHup KapTodesibHble LONbKM, uyk‘m{lﬁvw -COyC 13 Ky

TENDER GRILLED VEAL

to garnish, potato slices, zucchini and dried apricot sauce

200/150/30 rp 1850 p.

CTEIMK 3 MPAMOPHO/i TOBSIMHbI =
CTeiik 06yapeHHblii Ha Tpune. flofaeTch-c-hupMeHHbIM-—
WaLLNbIYHBIM COYCOM I

MARBLED BEEF STEAK

grilled steak. Served with-a signaturebarhecue sauce

11320130 rp 3300 p.




BTOPBIE BJIOJIA SECUND COURSES

PEBPDILLIKW ATHEHKA HA TPWJIE .

noaaloTCA C 0BOLLAMU FpWib

GRILLED LAMB RIBS

served with grilled vegetables

260/100 rp

| 00000 — _95&&

- L~

nopaercs ¢ OBOLI.laMVI rpMJlb e

GRILLED PORK STEAK ON A BONE

-
-
o
| =
. —
——
g

|
1

~served with gnlled*vgggtahles s ——= —

|

|
|

[

T e ———

coyce u3 Benoro BuHa

250 rp

~YTUHAS FPYIIKA B KAPAMEJ]bHUM CUYCE :

DUCK BREAST IN CARAMEL SAUCE -

duck breast with pear stewed inwhite wine caramel sauce

1100 p.

KOT/IETA MOPCKAS

U3 HEXHOTO (hapLiia CeMru u nanTyca c 0BOWAMU TpWIb___
SEA CUTLET e e

tender minced salmon and halibut with _gr_illqd_veget_ables

2000030rp 1100 p.




BTOPbIE bJIFOJIA SECOND COURSES |

MAJITYC 3ANEYEHHDIA B NABALLE

HexHoe dmne nanrycac I'p96ElllKOM. noMUaopamMu n CiagkuM neprem
3arneyeHble CO C/1IMBO4YHbIM MACJIOM B KOHBEpTE U3 JiaBalla

HALIBUT BAKED IN PITA BREAD

tender halibut fillet with scallop, tomatoes and sweet
pepperbaked with butter in a pita bread envelope

25010 rp

1350 p.

CTEMK M3 MARTYCA— | —
NojjaeTcs ¢ CoycoM Tap-Tap B
HALIBUTSTEAK B
“served with tartar sawee —————— [

~CTEMK M3 CEMIY

noaaercs ¢ coycoM 13 noMuaopoB-

SALMON STEAK —

served with tomato sauce

200/50 rp

KOJIBACKU BAPBEKID

nopaaetcs C KapTGCIlEJlebIMM [10JIbKaMu 1 coycoM

BARBECUE SAUSAGES | -

served with potato slices-and sauce —

750 P.

17030p




BTOPHIE BAIOJA SECOND COURSES

LIbINJIEHOK TABAKA

NoJaeTcA ¢ LBETHOI KanycToil M Gpokkonn

CHAR-GRILLED CHICKEN

served with cauliflower and broccoli

360/40 rp

KPEBETKA B KWC/10-C/IALKOM: l?ﬂ’}‘[:{ﬂ“=

KpeBeTKa, 06)apeHHas B BIHHOM COycCe, YeppH, 3eeHb,
KyHMyT s

]

~~shrimp fried in wine sauce che[[y herbs,sesame seeds‘— -

i :@59{

SHRIMP IN SWEET AND SOUR SAUCE ——— — —+

lilﬂli

|
|

TH

l

- IPAHHUKI KAPTO®E/IbHBIE C M\C KPPbﬁDM

KapTothenb, cbip, ManocoseHas xpacuaﬂ pbrﬁa ¥

il

1
i

POTATO SHINGLES WITH L[GHPE(SAtTEﬂ‘REDiFIbHﬁ e

potatoes, cheese, lightly satted red fish : 3 SeRE e i

- ™
100/50/20/10 tp 82— ft)t

KYPUHAS| TPYAKA CY-BUL I —

thune KypuHoe, Genoe BuHO, GEKOH, CbIp FONTAHACKWM, TapHup Ha Bbibop

CO LINWHATOM B CJINBOYHOM Coyce Wik co cnapmev'l Ha rpwie e —— e

CHICKEN BREAST SOUS-VIDE ———

chicken fillet, white wine, bacon, Dutch cheese side dish of your choice with spinach™
in cream sauce orgrilled asparagus 4

230 rp 680 p.




BTOPBIE EIOJA SECOND COURSES

[PEBEILIOK B BEKOHE _ [ _a

rpe6elwuok, GexoH, nepew 6onrapCKuit, TMMOH, 6asunuk,
NnoaaeTcs B CAMBOYHOM coyce '

SCALLOP IN BACON

scallop, bacon, bell pepper, lemon, basil,served in a creamy sauce

280 rp 1850 p. »
——
—
" e
MOPCKOIi 6PU3 —
KpeBeTka, Kpal, rpebewok; kanbMap, MUK, 3eNeHb, TS e I e p—
NofaeTcA B C/NBOYHOM COYCe : s e SO
SEA BREEZE e
shrimp, crab, scallop, squid, mussels, greens,served in-a creamy sauce e — — ——— e PN
280 rp 1750 p — — —— ——e

CHBAC _ P

cHBaC ¢ HauMHKO M3 HEXHOTO WINHATA B C/IMBOYHOM Coyce

=

SEA BASS — e

sea bass stuffed with tender spinach in creamy sauce e -
250/150/70 rp 1200p. — ]
AOPATI LB o
BIPEEE= T TelATMHA B CMBOYHOM coyce |
Co Cnapxen ¢ mannwusuumn‘: .

DORADO L FRICASSEE '

served with asparagus s = veal in cream saucewith champignons

300 rp 1200 p. 250 rp 930 p.




[IACTbl PASTES

GETTYYURI KNACCUYECKME C MOPENPOAYKTAMU
B C/INBOY4HOM COYCE

rpebewiok, KanbMap, KpeBeTka, MUK, TapMe3aH

FETTUCCINE CLASSIC WITH SEAFOODIN A CREAMY SAUCE

™.
~ A
."

5 - -

scallop, squid, shrimp, mussels, parmesan e

i HEG g
N —
B TOMATHO-C/IUBO4YHOM COYCE . - e i

cemra, ToMatbl B COGCTBEHHOM COKY, napMe3aH

FETTUCCINE CLASSIC WITH SALMONIN TOMATO AND CREAM?SAUCE“; s
salmon, tomatoes in their own juice, parmesan — ——

e S e - — —

w0 125l]p =
__L_.-M
dJETTY‘iMHM C KYPHLEN M T PMBAMM ﬁ___‘..ﬁz_.—-—-__._.....__t.———-—:

Kypuua, IWaMnuHbOoHbI p=— ——

FETTUCCINE WITH CHICKEN AND MUSHROOMS —

chicken, mushrooms " p———r pe= —r

350 rp 730 p.

feKoH, BeT4uHa, Yeppw; Gasunmk, napMe3aH | Genoe BuHO

CARBONARA PASTE- -

bacon, ham, cherry, basil, p_armesén and white wine

Wy | 830 p.

MACTAKAPBOHAPA™




[APHWPbI SIDE DISHES

KAPTO®E/Ib SAMEYEHBIN B TYH[IbIPE

POTATOES BAKED IN THE TUNDRA

150 rp 330 p.

0BOLLW «XOPOBALL»

3ane4eHHble B TYHAbIPe U MeJIKO Hape3aHHble 0BOLLK: 6aw1amaHb| nepeu ﬁonrapclmu I'IOMIMOPH-SHEEKL
Oﬁ)KapeHHble Ha TOM1IeHOM MacJie C penyaTbiM J'IYKOM ; 2 e ——

—

KHOROVAC VEGETABLES 4
baked in tundra and finely chopped vegetables: eggplant bell pepper tomatoes, ?_-; PSSR T
lightlyfried in melted butter with onions _ —_— e ———— ey

i
|

200 rp _ 550p -——“—_____;j

~KAPTO®E/bHBIE J0JIbKN 3 =3
C WALWTbIYHBIM COYCOM. MU KeTHYMoM l-la BElﬁop J—
POTATO SLICES —

with kebab sauce or ketchup to choose from

150/50 rp 450 p.

KAPTO®E/b ®PH _ S 0BOLLU-TPUAIb

FRENCH FRIES - ﬁonrapnmmmuaeem__ =

GRILLEDVEGETABLES

hell pepper zucchlm .eggplant.

10050 rp 350p. | | 150m 420 p.




[APHUPbI U COYCDbI SIDE DISHES AND SAUCES

OBOLLH - TPIIb C FPUBAMH

Bonrapckwii nepew, Kabauok, GaknaxaH, WaMNUHbOHbI M NOMUAOPKY Yeppu

GRILLED VEGETABLES WITH MUSHROOMS

bell pepper, zucchini, eggplant, champignons and cherry tomatoes

210 rp 4350 p.

(IOPE KAPTOQERBHOE |

MASHED POTATOES
g

— ———T=

- TPEYKA

~PUC OTBAPHOM

BOILED RICE

150 rp 270 p.
COYChb SAUCES XPEH e e
* wawnbl9KbIi 50 p * kebab 50 g HORSERADIGH o

* ropyuua 30 rp * mustard 30 g ————

* coesblid 20 rp *soy20 g au —

* maiiones 20 rp *mayonnaise 20 g = -

120 p. 50rp 180 P.




G/I0A B TYHIBIPE DISHES IN THE TUNDRA

IWALIBIK «CEBAH>»

CBUHMHA Ha KOCTOYKe C neYeHbIM KapTOChEJleM

SEVAN KEBAB

pork on-a hone with baked potatoes

320/100/50 rp 1350 p.

12—

W3 NapHOii BbIPESKW TENATHHEI C COYCOM M3 Kyparu
[ —

VEAL KEBAB e A

steqmed'veal tenderloim with dried apricots sauce "

175

200550300

op.

- APAHMHA HA KOCTOYKE =2 ®
MosCHMYHas YacTb Kape MoJIOAoro 6ap§'u'1'{<é R 4 -
LAMB ON-A BONE e —— v

the lumbar part of a young lamb’s square

300/30/30 rp 1350 p.

e
| E—
LWALUIbIK U3 - LWALJIBIK U3 =
CBUHWHDI ~— CBUHbIX PEBPBILUEK | -~ —
CBUHas Les B MapuHae I N0GUTENel XupHoro
OT Haluero wed-nosapa R o =
SHISH KEBAB FROM PORK_ . SHISH KEBAB FROM-PORK RIBS ™
pork neck in marinadefrom our chef s = for fans of fatfyfﬁeét e

250/30/30 rp 690 p. | | 23030301 850 p.




G/1HOZA B TYHABIPE DISHES IN THE TUNDRA

IWALIBIK U3 KYPUHBIX KPbUIbILLEK

30JI0TUCTbIe KYpUHbIE KPbUIbILIKK

CHICKEN WING KEBAB
golden chicken wings
250/30/30 rp 600 p.
e LT ——
KypULa, NIyK, 3e/leHb, NO/1AETCA C WALIbIYHBIM coycw e

LULA-CHICKEN KEBAB S &

_chicken, onion, herbs, served with| barhecue e —

B[V — 5504) ——

_JIONIA-KEBAD U3 TOBAANHbI

napHas ropsagnHa, yK, 3ejieHb, I'IOII.aETGﬂ
C WalliblYHbIM COyCOM

LULA-BEEF KEBAB

steamed beef, onions, herbs, servedwith harbecue sauce

180/30/30 rp 120 p.

®OUPMEHHBIN CEBAH - =
U3 NTapHOii TEAATUHbI M KYPHLIELC A06ABACHHEM
LWaMNMHbOHOB, NOAAETCA C NEYeHbIM KapTodeneM :

W WaLbIYHbIM COYCOM— =i

BRANDED SEVAN-=

PR steamed veal and chicken withmushrooms;
served with baked potatoesand harbecue sauce

180/100/30 rp 750 p.




KUC/IOMOJIOYHBIE NPOAYKThI
FERMENTED MILK PRODUCTS

MALIYH

FYCTOﬁ KUCNOMOJI0YHBIN HAaNUTOK U3 HaTypaJibHOro MoJ10Ka Mo 00050My peuenty

MATSUN
thick fermented milk drink made from natural milk according to a special recipe 200 mMn 320 p

TAH
MallyH C MUHepa/ibHoil ra3upoBaHHON BOJIOK 00Mn 220 p o

Ilét':un with sparkling mineral water e _ilqo_q__Mn_ 659 p f—

- ——

TAH-OKPOLLKA . U
MOAAETCSA CO CBEMMM OTYPLIOM U 3eieHblo— ————00mn 250 p__

IeAru;?varEjlljﬁmherand herbs — — 1000_Mn ?5&';_- —

- e T
— -

= —
——

e

S

HALMOHAbHbIT XAEG NATIONAL BREAD

-

JIENELLIKA U3 JTABALLA «Exa» ' ——

fecnopnobHas 3aKycKa € CbIpHbIM OMIETOM : e

EE—

PITA BREAD “Esa”
an incomparable snack with a cheese omelet 200 rp 480 p

JIABALL  LAVASH worp 120 p. |

TPEYTOJIbHHK U3 CYIOEHOTO TECTA C CHIPOM
TRIANGLE OF PUFF PASTRY WITH CHEESE w430 p.

[PEHKW  CROUTONS 10rp 350 p.




[OPASUE BJ1OJIA HA 3AKAS *

* 6n1000 3aKa3bIBAKOTCA 3a 3-4 [HA, pacCyuTaHO Ha 4=5 YenoBek

LieHa yka3ana 3a 100 rp

XALL

HACTOALLMIA aPMAHCKHUIA Xalll - 3T0 MKWPHbIiA, TyCTOBATBIA, BA3KMWIA-BY/IbOH, NPUFOTOBNGHHBIIA U3 TIATENNbHO
0YMILIEHHLIX 1 MHOTOKPATHO BbIMOYEHHBIX FOBSM(bIX HOWEK. B epeBo/ie C apMAHCKOTO «Xailie1»-03Hayaer
«BapHTb» - 0TCIO/1a M NPOMCXOAUT Ha3BaHue 610/1a, BECb Xalll FOTOBUTCS Ha NPOTSIKEHWA ANUTENIHOT0 BpeMeHH,
npuMepHo 6-8 4acos. llo TexHonorUM NPUroTOBIEHMA M OCHOBHBIM MHTPEAMEHTaM TaKOM Hauuonanbubm

apMﬂHCKVIVI Cyn HanoMunHaer pyt:CKVIM CTYD,EHI: K
500/200 r 15[][]p

LIYKA ©APLIMPOBAHHAS * —Hfr=— 55U'p-:-- S
NOPOCEHOK GAPLINPOBAHHbIE*—— _ S — _4_50 ﬁ_—l
[YCb GAPILIUPOBAHHBITE * ’_@r e __35[]—|'i_j_:§
KYPHLIA OAPIIMPOBAHHAS® . =
XALLLTTAMA —

OZHO U3 CaMbiX NoNyNAPHbIX 67110/ B apMAHCKOI KyXHe ~ HaBapUCTBIi rycToi cyn. & KOTDpOM e

coyeTatoTcA GapaHuHa 1 oBowy 700 - 1 2 5 U.T)_ N

XALIIAMA

be3 6ynboHa 200r 1 200 p

KHO®OTA

0Z1HO U3 CaMbIX CTApPUHHbIX onion B apMHHCKOﬁ KYyXHe, roToBUTCA

13 HEeXHOM YacTh TeNATHHbI 700 r- 2300 p.

®OPEJIb 3ANEYEHHAS

NofiaeTcA ¢ 0TBapHLIM KapTodheneM, Gonrapckui

nepeLL, IyK penyarblil 500/300/120/120 r 3500 p




