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Bocmounasn kyxus / Orient cuisine

XO/IOAHBIE 3AKYCKH / COLD STARTERS

OBoum cBexne baknackue 12012030 460-00

(ApomarHble IOMIZIOPbI 1 OrypLIbI M3 COITHEYHOTO AsepOaii/piaHa ¢ peiMeoM U CTPy4YKOBbIM
TiepLeM)

Fresh Baku vegetables

(Fragrant tomatoes and cucumbers from sunny Azerbaijan with radish and cayerne)
AccopTi 13 3eJIeHH 25025/30/30 220-00
(JTyrmcTsIi GyKeT 3eJieHH 13 TapXyHa, GasrUIHKa, KAH3bI, YKPOIIA M 3e/IEHOT0 JIyKa)
Assorted Greens

(Fragrant bouquet of greens herbs: estragon, basil, cilantro, fermel and spring onion)
AcCCOpPTH U3 CBE&KHMX OBOLLIEH 10010030 280-00
(ITomMHI0pBL, OrypLIBL, PEIIC, TIATPHK)

Assorted fresh vegetables

(Tomatoes, cucumbers, radish, paprika)

Accopmi m3 bakuHCKHX coJileHui 250 380-00
(ArmsI4a corteHast, KisiT, Geible OrypLibl, GaiiadkaHb! U paricKue I0N0UKK)

Baku pickled vegetables

(Pickled cherry-plum, comel, white cucumbers, eggplants, and paradise apples)

ACCOpPTH U3 IOMAILHUX COJICHUM 250 320-00
(TomarsL, Orypibl, YeCHOK, KBAIIICHAs! KAITyCTa, YepeMILIa, IepeLl)

Home-made pickled vegetables

Pynernxu u3 0aKiiakan 170 280-00

(Craiice! 13 6axizpkaH, (apIMpOBAHHbIE TMKAHTHOX HAYMHKOM M3 OPEXOB, ChIPa, YECHOKA M IPSHBIX
TpaB)

Eggplant rolls

(Stuffed eggplants slices with piquant filling made of nuts, cheese, garlic and spicy herbs)
Jlomamnue chIpbI 200 340-00

(Cystyrynu, Bpbirza, I'aya, Jlomanmmif)
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Home-made cheeses
(Sulugumi, Bryvea, Gouda, Homemade cheese)
Cauusu 3 Kypbl 230 280-00
(I'py3uHCcKOe O1E0/10 13 KypHHOTO (hrie B OpEXOBOM COYCe € 3epHAMM IPAHATA, KUH30M ¥ MacyioM
opexa)
Chicken satsivi (Georgian dish cooked of chicken fillet with nuts sauce with pomegranate seeds, cilantro
and vuts oil)
JIoouo no I'py3unckn 200 260-00
(KpacHast dhacorts, rperikuii opex co CrieLsIMH)
Lobio Georgian style
(Red haricot, walruts, Georgian spices)

CAJ/IATBI /SALADS
Canar «BocToYHBIID 2305/5 360-00

(O6xxapeHHast TeJIs4bs BRIPE3Ka, CBEKHE TIOMUJIOPBI, OrYPLIbL, IAIPHUKa, BAHOTPaJ1, TOMATHI YeppH,
OpEXH KellBIO, 3aIpaBISIeTCs] OJIMBKOBBIM MACTIOM 1 O23FITHKOM)

Baku pickled vegetables
(Fried veal, tomatoes, cucumbers, paprika, cherry-tomatoes, cashew-nut, olive oil and Balsamic sauce)
Canar «baxap» 230/10 360-00

(TéruTbIii canar ¢ yKapeHOM IOBSDKBEN BBIPE3KO#H, CBEXMMY OT'yPLIAMH, TOMATAMH, TTAIPUKOH,
PEICOM, KAITyCTOM Ge/IOKOYAHHOM, KMH30M, YeCHOKOM, JTyKOM, OaITh3aMUYECKIM COyCOM)

Bahar Salad

(Fried beef, cucumbers, tomatoes, paprika, radish, sauerkraut, cilantro, garlic, onion, balmy sauce)
Canar «Amuepon» 20110 340-00
(OrBapHast TeJISITYHA C YKApeHbIMU [IAMITMHBOHAMY, 3EPHAMU IPaHATa, COIEHBIMH OTypLIAMU

¥ coyc XeJIMaHC)

Apsheron Salad

(Boilled veal with fried mushrooms, pomegranate seeds, salted cucumbers and Helmans sauce)
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Canar «Mapxaba» 20115

(3areyéHHoe (e Kypbl ¢ YepHOCIIMBOM, TPELIKMMH U KEIPOBBIMH OPEXaMH, 3epHaMp1 IpaHara
Y CIIMBOYHO-JTAMOHHBIM COYCOM)

Marhaba Salad
(Baked chicken fillet with prures, walnuts, cedar nuts, pomegranate seeds and creamy lemon sauce)

Canar «Ap3y» 2015 320-00

(OBxapenHoe KyprHoe (e, Kaprodestb, GoNrapcKuid repelt, CBeXHE OrypLibl, KUH3a, PACTUTESTEHOE
MAcJ10, YeCHOK, STLIO, OJIUBKH, COYC XeJIMaHC)

Arzu Salad
(Fried chicken fillet, potatoes, paprika, cucumbers, cilantro, olive-oil, garlic, eggs, sauce Helmans)

Canar «baiipav) 23010 340-00
(Tesamit sBBIK, CBEXKHE OrypLIbL, O0KapEeHHbIE IIAMITMHBOHBL, TEPETIETMHOE STALIO)
Bayram Salad

(Veal tongue, cucumbers with fried mushrooms, sesame and quail eggs)

Canar «/lana-munm 20/10 320-00
(S13bIK rOBSDKWMIA, KYHDKYT, IIEKHHCKas! KaITyCTa, [IOMU/IOpBI, IAIPUKA, 3eJIeHb, HOrypT)

Dana-dili Salad
(Veal tongue, sesame, pekin-sauerkraut, tomatoes, paprika, greens and sauce yogurt)

Canar «SAuapmvm) 23010 28000

(3aneuéHHble OBOILIM HAa MaHTAIE C APOMATHBIMU IPSHOCTSIMU U OCTPBIM CTPYYKOBBIM I1€pLIEM)

Yandym Salad
(Vegetables grilled on brazier with fragrant herbs and spice cayenne)

Canar «Yabam» 20/10 300-00

(I'Tomunope!, cBeXHE OrypLIblL, PEIHIC, KeIPOBbIE OPEXH, JIyK-TIOPEH, CTIeLIM, BAHHBIH YKCYC,
OJIMBKOBOE MacJio

Chaban Salad
(Tomatoes, cucumbers, radish, cedar nuts, leek, species, vinegar, olive oil)
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I'OPAYUE 3AKYCKH /HOT STARTERS

Kapenblii cbIp «A/IbITeACKHID) 200 280-00
(TpamIMOHHBIH CONIOHOBATBIH CHIP C HOKHBIM CIIMBOYHBIM BKYCOM OOBATIMBACTCS B ITAHUPOBKE, U
3areKaeTCst J10 30JI0TUCTOM KOPOYKH B Tyx0Boi rieun. I lonaercsi ¢ coycom Tkemani)

Fried Adygeya Cheese
(Traditional salty cheese with a delicate taste is rolled in breading and baked wntil golden brown in the
oven. Served with tkemali sauce,)

baxsiaxkanbl, 3aneuénnbie nox Coipom «Mouape/uia» 180 320-00

(Coueranue 6aK12)KaHOB, ¥ TOMATOB, BEUIOXEHHBIX B BUZIE OAILICHKH 1 3aIICUEHHBIX C
«Mouaperiay)

Baked eggplants in a Mozzarella
(Mix of eggplants and tomatoes with Mozzarella)

OBomnoe core 200 280-00
(baxnayxaHbL, 1TyKUHH, MOPKOBB, JTyK, [IOMUZIOPBI, YeCHOK, TIAITPHKA)

Vegetable saute
(Eggplanits, zucchini, carrot, onion, tomatoes, garlic, paprika)

MYYHBIE 3AKYCKH / PASTRY

Xavanypm «llo-Amxapckm» 350 380-00

(TpamponHast BOCTOUHAS IOMALLIHSIS BbINEYKa B BUJIE JIOLOYKH, Ha4rHEHHas ChipoM CysyryHy,
TIOZIAETCS CO CIIETKA 3aIIeUEHHBIM STLIOM CBEPXY)

Adjarian Khachapuri
(Traditional oriental homemade baking in the form of boat with suluguni cheese. Served with slightly
baked egg on the top,)

Xavanypu «Ilo-MeHrpe/ibcKm» 350 380-00
(Tpaocvuonmas éocmounas domauirsis 8sineuxa. Kpyenoiii 6u0 Xauanypu, HauuHEHHas u noKpbimast
cegpxy coipom CyryeyHu, 3aneKaemcst 00 307I0NTUCION KOPOYKU)
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Megrelian Khachapuri
(Traditional oriental homemade baking. Roundish form of Georgian cheese pastry filled and covered
with suluguni cheese is baked until golden brown.)

Xavanypu «Ilo-mepeTuncKm» 300 380-00
(Torro packammoe coobrHoe mecmo ¢ navurikout uz coipa Cynyeyru)

Imeretian Khachapuri
(Thinly rolled pastry filled with suluguni cheese)

YeOypexu ¢ 0apaHuHOM 21r/200 360-00
Cheburek with lamb

YeOypexu ¢ cbIpOM 21/200 360-00
Cheburek with lamb

KyTa0bI1 ¢ 6apannHoil/ cbIpoM/ 3eJIeHbIO 21t/ 200 340-00
(Kymabuol—5mo morkue, 8 Muwumumenp monyuHol Yedypexy, 6 ghopme nonykpyea
(nonosurika—yrvi), nonyspreruee Typeyroe u A3epbaiiooicarickoe rmooo,
JKaperroe Ha packanéHHoti ckosopode, B0CHIOUHbIE CHEYUL, C B0CHIOYHBIM COYCOM)

Kutaby with lamb/cheese/greens
(This is cheburek out of thin pastry in the form of semi-circle (a half of the moon) which is fried on fiery
pan. The most popular dish in Turkey and Azerbaijan,)
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OCETHHCKHUE IITUPOI'"/OSETIAN PIES

IInpor ¢ msicom 400 420-00

(TpamIMOHHBIH 1 O4EHB CHITHBIH ITAPOT M3 CJIOSHOTO TeCTa C HAYMHKOM M3 Msica ¥ GapaHuHB,
TOBSI/IMHB, aPOMATHOM 3EJICHU U CTICLIIA)

Pie with meat

(Traditional and very nourishing puff pastry pie filled with mutton, beef, fragrant greens and spices)
IIupor ¢ kaprodesiem u cbipom 400 380-00
(ApomaTHBIV ITMPOT HAYMHKOM U3 PacChIITYATOrO OTBAPHOTO KAPTO(EIIs U ChIpa CyJTyTyHH)

Pie with potatoes and cheese

(Flavored pie filled with crumbly boiled potatoes and suluguni cheese)

IInpor c j10cocem 400 440-00
(BermxoriernHoe coueTaHue BKyCHEHIIeH phIObl 1 TOHKOIO CJIOEHOIO TECTa)

Pie with salmon

(Brilliant combination of tasty fish and thin puff pastry)

IInpor ¢ Kypuuei 1 MAMIMHLOHAME 400 380-00
(Hexuedimii BKyc KypHLb! (KyprHoe 6e/1po) ¢ 00KapeHHBIM JTyKOM K CBEXKHME IPHOaMH)

Pie with chicken and champignons

(Delicate taste of chicken (chicken thigh) with roasted onion and fresh mushrooms)

IInpor ¢ kaprodesiem n GesibLIME rpOaAMHU 400 360-00
(Toruarimii BKyc Morozioro kaprodesist 1 6esTbIX IprboB)

Pie with potatoes and ceps
Superfine taste of new potatoes and ceps)
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CYIIbI/SOUPS
I u3 GapaHuHbI 400 520-00
(bapanysa, kaprodesis, HyXyT, a/TbI4a C KOCTOYKOM, [IPUTOTOR/IEHBI B ITTMHSIHOM IOpILIOYKE)
Mutton piti
(Pieces of mutton, potatoes, tomatoes, vukhut, cherry-plum with seed saffron, cooked in a clay pot)
Byriiama 400 480-00
(lonsixa Gapana, Ty1éHast ¢ OBOLLIAMU U CTIELIASIMK)
Bugloma
(Mutton shank, stewed with vegetables and spices)
Yanaxm u3 OapaHuHbI 350 480-00
(BaparHa Ha KOCTOMKe, GaK/TaKaHb1, TIOMUZIOPBI, ITAIPHUKA, KapTOdesTh, OIAETCS B TOPLLIOUKE)
Mutton Chanahi
(Mutton on bone, aubergines, tomatoes, paprika, potatoes, served in a pot)
Krodra-bo3dam 350 420-00
(PyOieHast roBsiIHA C ATBIMOM (C KOCTOUKOIA) ¥ MSITOM, HyXYT ¥ KapTodesib)
Kufta-bozbash
(Minced beefwith cherry-plums (with seeed) and mint with nukhut and potatoes)
JlarmMas u3 TeJISITHHBI 350 360-00
(TensrrvHa, OBOLLM, JOMALLIHSIS Jiara OyITH0H)
Veal Lagman
(Veal, home-made noodles, broth)
Xapyo 300 360-00
(TpamIroHHOE IPy3HHCKOE OIIFOIO, MPUTOTORIIEHHOE M3 OapaHUHBbL, PUCA, ATBIYH, JTyKa, CTIELIAN)
Harcho
(A traditional Georgian dish with mutton, rice, cherry-plums (with seed), onion and spices)
Jymi6apa 300 320-00

(Tomarisue riestsMeHH 13 OapaH1HBI ¢ MSITOM 1 KYPKYMOK)
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TI'OPAYUE B/IIO/IA/HOT STARTERS

7Kapkoe no-BocToO4HOMY 300 580-00

(O6>xapeHHast TOBSDKES! BHIPE3Ka, TAIPHKa, KpacHast (hacoltb, LyKKUHH, COJIEHbIE OTYpLIbL, CBEXUE
TIOMHIOPI, OCTPBIiA CTPYYKOBbIH Iiepel, coyc Ywm)

Roast in Oriental Style
(Roast beef, paprika, red haricot, zucchini, pickles, fresh tomatoes, hot pepper, chili sauce)
“Orau Cram0Oys1a” 300 560-00

(Tesrmviza MSKOTS, KapTodelts, epert GoIrapcKii, IOMUIOpbI CBEXKHE, 3e/1eHb, CATIATHBIN JIUCT,
JIaBallI)

“Lights of Istanbul”
(Veal meat, potatoes, pepper, fresh tomatoes, greens, lettuce, pita)

Ipmuienok — Tabaka 260 620-00

(LIpIruieHOK C YECHOKOM U CTIELISIMH, TIOJAETCS C KBALLICHOM KaITyCTOM I0-a3epOali/DKaHCKH,
COJICHO# LIBETHOM KaITyCTOM 1 COJIEHBIM IEPLIEM)

Tobacco chicken

(Chicken fried with garlic and spices, served with marinated peppers and sauerkraut Azeri style)
I'y3y-roBypma 350 580-00
(PKapenas Gapan¥Ha, GaK/TKaHbI 1 LIAMITMHEOHBI YKapeHbIe Ha OJTIBKOBOM MacJle, CoJieHas! a/TbIya)
Guzu-govurma

(Roasted lamb on the bone, eggplant and champignons fried in olive oil, salted cherry plum)
JIxbB3-0b13 350 440-00
(Baparbi IOTPOLIKY, O0KAPCHHBIE C KapTogeriem)

Dgyz-byz

(Mautton giblets fried with potatoes)

ToByr-rosypma 300 420-00

(Pure Kypbl, JTyK, GONTapCKuii repett , IOMUZIOPB, 3eTIeHb, I0/IATCs C ITMKAHTHBIM COyCOM)

PRSI Bi IR eI LRI SR IRIY S LI RIY KIRT S X IR S > XIS

oy ¥ ap—n ¥ ¥ g— . q— | q— o gr— "\ q— o gr— ¥ G— .\ q— q— | G—  g— . G— G— s G— G— o f— o g— o G— e G— . q— e q— L G— A— s G— L g— Ly g— s
e e e e e e e e e e e e s e e e e e et St St . SIS I S0 0SSN I ICIC NI I IC I

eI e N e I e I e I e I I T I e I e N e I O e I DO e IR I = N O 0O 00 O 00 OO 0 OO0 0 0 OO0 00



T L T (o Sy o m—y L — L G—a — e — s a— G— L — s G— L G— o G— G— © G— | — | G— O g ¢ ¥ gr— ¥ ¥ gy V¥ g ¥ ¥ g, ¥ ¥ gy ¥ o ¥ gy ¥ o ¥ gy ¥ ¥ gy Ly ¥ gy Vg gry Vs
8 e e s ® e e e s et e e Pttt e e e T e e e T e s et e e et e e e et e e 0 e e o s o T To® O T 8 s T ¥ Ty L@ Wy Lo
S— S S— - S—® S—* S—* S ® St * St & St S St & S & St & St @ St * & St &~ Sl ~ # ~ S~ # ~ St~ # ~ St +  * St * St + %~ St + + > St 5 " s+ * s+ # * s ¢ * s * > s * #* s * ¢

S

Jlana-ropypma
(DPune mensmmrol ¢ NANPUKOT, NOMUOOPOM, JIKOM U Kapmogheriem)

Veal Dana-Govurma
(Vealfillet, with paprika, tomatoes and onions servedwith potatoes)

Jlo/iMa B BUHOIPA/IHBIX JIMCTHAX 250 440-00
(Pap1u 3 6apaHUHBI C PUCOM, CTIELIMSIMH, IPSHOM 3eJIEHBIO, 3aBEPHY THIH B BUHOIPA/IHBIE JIUCTES)

Dolma wrapped in grape leaves
(Minced mutton with race, spices, spicy herbs, rolled in grape leaves)

Cupaak 13 oceTpuHbBI 350 1200-00
(Drute oceTpUHBL, TyIIEHOE ¢ GAKMHCKAMY TIOMHIOPAaMH, A/TBINO# (C KOCTOHUKO#MA), YeCHOKOM M
3eJIEHBI0)

Sturgeon sirdak

(Sturgeon fillet steamed with tomatoes, cherry-plum (with seed), garlic, green herbs)

ManTtsi 13 6apaHHbI 31r/260 420-00

(Onro 3 TpamHLOHHBIX MsiCHBIX 0oz B | leHTpanbHoit A3uu.
Merko HapyOneHHast GapaHUHa, JyK, TeCTO, BOCTOYHBIE CTIELIM)

Dumplings with mutton

(This is one of the tradiitional meat dishes in Central Asia. Finely chopped nutton, onion, pastry and
oviental spices)

XHHKAM NO-TPY3HHCKH 3 /260 380-00
(Xvnrarm u3 6apaH1HBL, MALIOHH, 3€JIEHb)

Khinkali (Georgian dumplings)
(Khinkali with mutton, matsoni, greens)

XHHKA/IH [10-BOCTOYHOMY 400 460-00
(XuHxam 13 6apaHUHbL, MALIOHH)

Khinkali (Oriental dumplings)

(Khinkali with mutton, matsoni)
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T'OPAYUE BIIIO/JA C MAHTATIA/

MAIN COURSES FROM OUR GRILL
HIanuibIk 13 oceTpUHBI 20 1300-00
Sturgeon Kebab
Jlopaxo Ha MaHTrasIe 1 /90 660-00
Grilled Dorado
HIanumbik 13 jococst 200 640-00
Salmon Kebab
HIanwibIK U3 MSIKOTH TeJIITHHbI 200 640-(0)
Veal Kebab
anutbik 13 Gesioro msica bapana 200 560-00
White Mutton Kebab
Hanumbik 13 MsikoTH 0apana 200 560-00
Mutton Kebab
HIanuibik 13 6apanbel Kopeinkn 230 580-00
Lamb Chops Kebab
anuibix u3 6apanunb “Cemeuxn’ 200 440-00
Lamb Kebab with bone
HIanutbIK 13 nepernesioB 21240 460-00
Quail Kebab
Hamuibik “Anana” 230 520-00
(Papiu m3 GapaHKUHBI C NAIPUKOM U CIIELIMSIMK, 3aIIEUeHHBIN C CHIPOM 1 IPELIKAM OPEXOM B JIABAILIE)
Adana Kebab
(Mutton stuffing with paprika, baked with cheese and walnut in pita)
HIanuibik u3 6apanbuX pedpbIlex 200 560-00

Mutton Rib Kebab




HIanuibIk 13 CBUHUHBbI (CBUHAS 11IesT) 200 460-0
Pork tenderloin Kebab

HIanuibik U3 KypuHOro ¢gpuiie 200 360-00
Chicken Fillet Kebab
HIanuibIk M3 KypMHbIX KPbLIbIIIEK 200 320-00
Chicken Wings Kebab
JIronisi-xe0ab u3 GapaHUHbI 200 480-00
Mutton Lula-kebab
JIronsi-ke0ab u3 TeJISITHHBI 200 480-00
Veal Lula-kebab
JIrou1s-keb6ad 3 Kypuubl 200 360-00
Chicken Lula-kebab
IanuibIKk 13 BHyTpeHHOCTel 0apana 220 380-00
Lamb Innards Kebab
IanuibIk 13 MAMIMHEOHOB 160 280-00
Champignon Kebab
HIanuibIK 0BOLIHOM 200 32000
Vegetable Kebab
Hanuibik 13 KapTodeisi ¢ KypIroKoM 200 360-00

Potatoes and Fat Tail Kebab
MsicHasi >KapOBHS 780/180/100 1600-00

(ITpexpacHoe accopTH U3 MSICHBIX IIAIUTHIKOB [Tt GOJTBIION KOMITAHAM WK Y151 TeX TyPMaHOB, KTO
HUKaK HE MOYKET OIPE/IENIMTECS C BEIOOPOM, YTO OH MIMEHHO X04eT. MBI IpeyiaraeM He JiyMaTh, a B
3TOM CITyyae IoNpoOoBaTs Bee Hare r3o0wve. [ lanuibik 13 6apaHuHb, INAIUTBIK U3 CBUHUHBI,
IIALLUTBIK U3 KypHLBL, JIEOIs-Kehal)

Meat Roaster

(Excellent kebab assortment for a huge party or for those gourmets who can not decide what to choose.
We offer you to taste this abundance. Mutton kebab, pork kebab, chicken kebab, Lula-kebab)
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CA/IK (HA 4 TEPCOHBI) /SADZ (FOR 4 PERSONS)

N X

Camk — peree Oirozi0 Boctoka. | Inockast ckoBopo/ia HaJt TOpSIIMU YITISIMH,
C KYCOYKaMM YXapeHOr0 Msica, yKpallieHHast OaKiavkaHaMu, KapTroderieM, ITOMUI0pOoM, Iprbami,
YChIIaHHAas! PyOMHOBBIMH 3ePHAMY IPaHATa, CO3IACT TOHYAMILIEE OLLILICHHE

BOCTOYHOI'O BKYCa.

Sadz is Eastem ancient dish. A flat frying pan above buming carbons, with pieces of fried meat,
dressed with aubergines, potatoes, cayenne, tomatoes, mushrooms, powdered with ruby pomegranate

granules, will create the most delicate, oriental taste.

OJIFOZ0 HA JBOMX
dish for 2 persons
Camx c 6apanmHon 300250  1200-00
Mutton Sadz
Capxcremsmaaon  300/250 1300-00
Veal Sadz
Camx accopa 3007300 1200-00
(cBYHMHA, Kypa)
Sadz assortment
(pork; chicken)
Camx ¢ upbnuieHkoM 300250 1000-00
Chicken Sadz
Camx cocBuamHOM ~ 300/250 1100-00

Sadz assortment

OJIE010 Ha YeTBEPhIX
dish for 4 persons
s00/450  2400-00

500/450 2600-00

500/450 2400-00

5007450  2000-00

s00/450 2200-00



IUIOB/PILAF

Ca03a 350 580-00
(Tyrenas Gapar¥Ha, TpsiHast 3eJIeHb, IABeb U puc “bacmari’”)

Sabza
(Served with steamed mutton, spicy green herbs, sotrel and “Basmati” rice)

Typury-roypma 350 580-00
(Tyruenast GaparvHa, KallIraHbL aTbI4a ¢ KOCTOMKOM U pric bacmarm)

Tushu-Govurma
(Served with steamed mutton, spicy green herbs, sorrel and “Basmati”’ rice)

IIupun-uioB 350 580-00
(OGKapeHHbIH LBIUICHOK, M3tOM, Kypara 1 puc bacmarm )

Shirin-Pilaf

(Sweet pilaf with pieces of chicken, raisins, dried apricots, saffron and Basmati rice)
ILi10B Y30exckmia 400 540-00
(Bapanusa ¢ pricom “‘J]osupa”’, GapGaprcom, MPSHOCTSIMU U OBOIIHBIM CAJIATOM)
Uzbekistan Pilaf

(Cooked of “Dozira”” rice with mutton, spices, barberry, served with vegetable salad)

I1L10B 10-BOCTO4YHOMY 350 580-00

(PyGrieHast Gapar¥Ha, OOKapeHHasI C JTyKOM U IPSHBIMY CTIELMSIMH HA TOZIYIIIKE 13 TOHKUX CJIaiCoB
JIOMAIITHETO TeCTa)

Oriental Pilaf
(Chopped mutton roastedwith onion and spices on the pillow of thin slices of home pastry)
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Ilax - nnoe (na 8 nepcon)
1O VpeoeapUImertbHOM) 30Ka3y
[1Iax—Ui0B - WCTHHHAS XEMHY)KUHA, BOCTOUHOM HAIMOHATBHOM KyXHH. V3bIcKaHHas
110/124a B VICTIO/IHEHMH BOCTOYHOM Kpacasulibl 1 ee “UrimoB” ¢ axesiamu, okyHeT Bac
B MHOTOBEKOBYIO HCTOPHIEO AzepOaii/piaHCKOro Hapozia. ThicsuesieTsMU BbIBEPEHHOE COYETaHHe
COYHO¥ GapaHuHBL, prica “‘bacMari”, anbIuu, Kypary, Kallrasa, B XpyCTILLEH
30JI0TOM KOPOHE JIaBallia — pacKpoeT riepezi BaMu roCTelpruruMCTBO BOCTOKA.

2.5k 5 000-00

Chakh — pilaf (for 8 persons)
by reservation
Chakh-pilaf - is a true pear] of national Oriental cuisine. Exquisite serving performance by an eastem
beauty and her “Igits” with torches will dip you into a centuries-old history of the Azerbaijan people. With
the unique combination of juicy mutton, Basmati rice, cherry plums, dried, pitted and halved apricots,
chestnuts in a crunchy golden pita crown, the thousand years” tradition, you will discover the legendary
oriental hospitality.

2.5kg 5 000-00

Taxma — zogypma u3 6aparurvl / MenAMUHb!
HA JIBE TIEPCOHBI

OGyKapeHHbIe KyCOYKH Msica C JTyKOM, [IAITPUKOM, TIOMUZIOPAMH, KAIIITAHAMH, TTbI4OH (C KOCTOHKOM) ,
3arieYeHHbIE 0] TECTOM C XPYCTALLIEH CHIPHOM KOPOUKOM.

600 1p 1400-00

Veal / Mutton Takha-Govurma (for two persons)

for two persons
Pieces of fried veal / mutton with onion, chestnuts, cherry-plum (with seed), sweet pepper and tomatoes
under crispy pastry cheese crust.

600 gr 1400-00




Eesponeiickas kyxus / European cuisine
XOJ/IOAHBIE 3AKYCKH / COLD STARTERS

MsicHoe accopTi 300 520-00
(By>KeH¥iHa, KypHHBIiA PyJIET, S3IK T'OBSDKHIA, GacTypma, pocTOrd)

Assorted meat
(Ham, chicken roll, begf tongue, basturma, roast begf)

Pr10HO0€ accopTi 300 580-00
(Poperib crabocorieHast, cemra c1adocoIeHast, MacITHas pbloa)

Assorted fish

(Lightly salted trout, lightly salted salmon, butterfish)

HopBexckmii j10coch med-nocost 160 420-00
(JTococh criaboii CoIu ¢ KOHBSIKOM U TPSHBIME TPABaAMH)

Chef-salted Norwegian salmon
(Lightly salted salmon with cognac and herbs)

Hxpa KpacHasi NIOPUMOHHAS 40580 380-00

(C xpyronamu 13 Gesioro xyieba, JITMMOHOM M MACISHBIMH LIAPHUKAMK)

Red caviar, portioned
(Red caviar is served withwheat rolled bread, lime and butters balls)

ATJIaHTHYECKAsA CeJTbIb ¢ MOJIOIbIM KapTogesieM H apOMATHOM
3eJIeHbI0 230 24000

(Hexuoe e cestym ciiaboii coH, TOIAeTCsi ¢ OTBAPHBIM MOJIOIBIM KapTodesieM U apOMaTHOM
3eJIEHBI0)

Atlantic herring with new potatoes and flavored greens
(Lightly salted delicate fillet of herving, served with new boiled potatoes and flavored greens)

SI3bIK rOBSDKHAM 100/80 420-00
(ITomaercst ¢ xpeHOM)

Boiled veal tongue
(Servedwith creamy horse-radish)
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Mac/iMHBbI 100 360-00

JInvion 70 120-00

I'pnOHBIe pazHOCOIIBI 120 480-00
(MapuHoBaHHBIe IPHOBL, TOJAIOTCS C 3eJIEHBEO Y OJIMBKOBBIM MACJIOM; COJIEHbIE IPUObI B CMETaHe C
3eJIeHBIM JTKOM)

Pickled mushrooms
(Pickled mushrooms served with greens and olive oil, salted mushrooms with sour cream with pickled
onion)

MuHOrM MAapHHOBAHHbIE 100 460-00
(MyHorH, JTyK KpacHBIi, Coyc)

Pickled lamprey

(Lamprey, red onion, sauce)

CobIpHoe I1aTo 230 440-00

(I'pana I lagano, ko3uii ce1p, Kamambep, Jlop-6:1o; Boe 310 Be/MKONIENHe NOJAETCs C MEZIOM,
BUHOTPAZIOM M TPELIKIM OPEXOM)

Cheese plate
(Grana Padano, goat cheese, Camembert, Dorblu; this magnificence is served with honey, grapes and
walnuts)




SR CRE
CAJIATBI/SALADS
TemmbIi canar ¢ MOpenpoxyKTaMm 200 460-00

(M¥Kc JTUCTBEB callaTa B COYETAHHH C TOMATAMH YeppH, KOKTEITIEM M3 MOPETIPOYKTOB (MUIMH

KVBH, CAVIATHBIE MUIMH, TUTPOBbIE KPEBETKU 1 KATTbMAPBI), 3aIpaB/IeHHbIHA GaTb3aMI4ecKuM
YKCYCOM U OJTMBKOBBIM MacJIoM)

Warm salad with seafood
(Mix of lettuce in combination with cherry tomatoes and mixture of seafood (kiwi mussels, salad
mussels, tiger shrimps and squids) flavored with balmy vinegar and olive oil)

TemwmIii canar ¢ poctongom 200 380-00

(MUKC CBOKUX JIUCTBEB CAIATa, TOMATOB YePPH B COYETAHUM C TMKAHTHBIM POCTOM(OM,
3aNpaR/ieHHbIH OATE3AMIYECKIM YKCYCOM U OJTMBKOBBIM MACTIOM)

Warm salad with roast beef
(Mix of lettuce and cherry tomatoes in combination with spicy roast beef flavored with balmy vinegar
and olive oil)

Pykiosia ¢ aBOKA/10 M KpeBeTKAMH 200 380-00
(JIvcTest cBeXel PYKKOIIBI C HOKHBIM CIIJIHIM aBOKA/IO, ApOMATHBIMK 00)KapEeHHBIMU KPEBETKAMY,
TIPUIPaB/IEHHbIE GATE3AMIHECKIM YKCYCOM U OJIMBKOBBIM MACIIOM)

Arugula with avocado and shrimps
(Fresh arugula leaves with delicate mellow avocado and fragrant roasted shrimps flavored with balmy
vinegar and olive oil)

«'peyeckmin 240 360-00

(Canar u3 MoMHIIOpOB, OrYPLIOB, GOJITAPCKOIO IEpLIA € ChIpoM «DeTay U OJIMBKaMH, 3alIpaB/ieH
OJIMBKOBBIM MACIIOM)

Greek salad
(Salad of tomatoes and cucumbers, paprika, Olives, «Fetay, flavored with olive oil)

«I1e3apb» ¢ KypHHOM IPyIKOM 210 380-00
(MUIKC 113 CBE)KHX JIUCTEEB CAIATa B COYETAHUH C TOMATAMH YePPH, apOMATHBIMK IPEHKAMH 1 C
OOXKapeHHBIMH T10 0CO0OMY PELIEITTY KyCOUKAMU KYPUHOM IPyIKU; 0CO0YIO “UIOMHUHKY* Y ILIAPM
TPHZIAET ITOMY CA/IaTy COYC Ha OCHOBE aH4YOYCOB M OJTBKOBOIO MACIIA)

Caesar salad with chicken breast
(Mix of lettuce in combination with cherry tomatoes, fragrant toasts and specifically roasted pieces of
chicken breast)
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«lle3apb» ¢ KpeBeTKAMH 420-00
Wmmmmsmamemmcmmm%ppmapommmrpemmn
0O>XXapeHHBIMH TUTPOBBIMU KPEBETKAMU; 0CO0YIO “U3FOMUHKY” Y ILIAPM TPHJIAET 3TOMY CAIATy COYC
Ha OCHOBE aH4O0YCOB 1 OJIMBKOBOIO MacJia)

Caesar salad with shrimps
(Mix of lettuce in combination with cherry tomatoes, fragrant toasts and roasted tiger shrimps, the sauce
which based on anchovies and olive oil brings unique flavor charm in this salad)

Canar U3 KOImM4eHOH MHAEHKH 200 360-00
(KoreHast MH/IeiKa, IpyILia, YepHOCIHB, CTe0eITh CelhIepesi C COYCOM K3 KOPHULIBI M OPEXOM KeIIIbiO)

Smoked turkey salad
(Smoked turkey, pear, dried plums, celery stems, with cinnamon sauce and cashew nuts)
«OymBbe» 210 320-00

(Drute Kypbl, CBEXXFE OTYPLIbL, COTIEHBIE OIYPLIbL, KapTO(eITh, MOPKOBB, SHLIA, 3eJICHBIH JTYK, 3eJICHbIA
TOpOLLIEK, MAOHE3)

Olivier salad
(Fillet of chicken, fresh cucumbers, pickles, potatoes, carvot, eggs, green onions, green peas,
mayonnaise)

«Mapunaptm» 210 420-00
(BetunHa, (e Kypbl, S36IK TOBSDKUM, IIAMITMHEOHBL, IPELIKUI OpeX)
Mariarti

(Ham, chickenffillet, beef tongue, true mushroom, walmu)

«HexHocTh 210 360-00
(Dwie Kypbl, IpeLKUiA OpeX, BAHOTaJL, MalioHe3)

Tenderness

(Chickenfillet, walrud, grapes, mayonnaise)

«Mopckast JKeMIyKHHD) 250 380-00
(Cemra crabocorieHast, lapMe3aH, Yeppy, CalIaT, aHaHaC, COYC)

“w lmrl”
(Lightly salted salmon, parmesan, cherry tomatoes, lettuce, pineapple, sauce)

«"anares» 210 380-00
(Kpesetxu, Kaprodests, (e Kypbl, pAKOBbIE LLIEHKH, SR, OTypLbl, CAIAT, MaHOHE3)

PRI IS PRI P SO IR I SR> ST P BT P S I8

oy — ¥ ¥ qp— . q— ¥ G— | —  G— | G— © G—  G— | G— s G— . G— . —  G—  G— . G— o G— . g— o g— . G— . q— . g— @ " G—  G— A— G— L g—
e e e e e e e e e e e e e e e e e * e e e b e e b e e, e e e e e e e e e e e e e o e e e e e e e e e * e e * s e * ot * o
et % et £ 0% et S 4% et * 0 S et T 0 et T 0 T T S T e S T T St 0 T e T o T e T L e T St T 0 et 0 S St 8 St S St ® St & St 8 St & St & St 8 S & S 8 St St &



P2 OO OO OO D0 D0 D0 0 D0 D0 D0 D0 O O DO D0 D0 D0 OV D00 D00 D0 D0 D0 D0 D0

e LRI SR LY

TI'OPAYUE 3AKYCKH /MAIN COURSES

Kysben ¢ rppbamu 160 280-00
(CBe)xue IAMITMHBOHBL, JyK, CJTBKH, CBIP CyJTyTYHH)

Julienne with mushrooms
(Fresh field mushrooms, onion, cream, suluguni cheese)

7KyJ1beH ¢ UbILIEHKOM 160 280-00
(Drie LBIICHKA, JIYK, CITABKH, ChIP CYJIYTYHH)

Julienne with chicken

(Chicken fillet, onion, cream, suluguni cheese)

KyJbeH ¢ rpuéaMm ¥ HbILICHKOM 160 320-00
(Ceerxuie IIAMITMHBOHBL, (hrUe LBIUICHKA, JyK, CJIUBKH, ChIP CYITyTyHH)

Julienne with chicken and mushrooms
(Fresh champignons, chicken fillet, onion, cream, subuguni cheese)

Mupmm «I 'uraar KuBm» 180 480-00
(Muyam, trsa, ceip Jlop Butro, decHoK, Jiakim, kapamOoria, CalaTHBIN JIHCT)

“Giant Clam” Mussels
(Mussels, spinach, Dorblu, garlic, lemon, carambola, lettuce)

TurpoBbie KPeBeTKH B YeCHOYHO-C/IMBOYHOM COYCe 180 560-00
(KpeBeTxu, prc IMKWA, CIMBKH, JIMOH, YeCHOK, COEBBIH COYC)

Tiger shrimps in garlic-butter sauce

(Shrimps, wildrice, cream, lemon, garlic, say sauce)




CYIIbl/SOUPS

Kpem-cyn U3 THIKBBI 250 34000
(Th1KBa, CBOKEBBDKATHIN alIe/IHCHHOBBI COK, CTEOCITH CRTHICPESt, JTYK PEITHATHIiA, OJIMBKOBOS MAcyI0. YKpallacTes
PPYKKOJIOH, Ke/IPOBBIMH Operikamu 1 chIpoM I lapvesart.)

Creamy Pumpkin Soup
(Pumpkin, freshly squeezed orange juice, celery, onion and olive oil. Decoratedwiith arugula, pine nuts and Parmesan cheese,)

¥Yxa no-(punckn 250 380-00
(Kyoouxu 11000651, KPeBETKH, PHIOHBI OyIIH0H CO CIMBKAMH, JTYK, YECHOK, YKPOIT)

Finnish Fish Soup

(Salmon, shrimps, fish brothwith cream, onion, garlic, dill)

Kpem-cyn u3 6esibIx rpu0oB 250 360-00

(OdeHp HOKHBIA ¥ POMATHBIH CyT1, C OeITbIMK IPrOaMH, OISTTAMH Y IIIAMITMHBOHAMH, TOTOBUATECS C JJ00ABIICHUEM CITMBOK,
YECHOKA ¥ OOMAPEHHOTO JTyKa. VIBIOMUHKY 3TOMY CyITy IIPHJIRET TPFODEITBHOE MACTIO M MYCKATHBIH OpeX, BXOFIIME B €10
ococtas. [ Ioaeres ¢ rpeskamm,)

Cream of Mushroom Soup
(Very delicate and fragrant soup with ceps, champignons, honey mushrooms, cream, garlic androasted oviion. Served with
toasts)

Cosinka 250 360-00
(I'ycToi, HABAPUCTB I CyIT HA OCHOBE KYPHUHOTO OyJIH0HA C JI00ARIICHHAEM COJICHBIX OYPLIOB, MACIIMH, PEITIATOIO JIyKa,
TOMATOB M TOMATHOM ITACTHL, & TAIOKE 00SBATENTEHBIM JJTS 3TOI0 CyTIa SIRSIETCS MSCHOM HAbOP: OXOTHAYBH KOJIOACKY,
TORSDKVIH sB3BIK, TOBsyIHA 1 T 11, | loziaeTest co cveraHoi)

Solyanka Soup

(This is athick and'rich soup with chicken broth, pickles, olives, onion, tomatoes and tomato paste. The obligatory ingredients
Jor this soup are: haunting sausages, beeftongue and beef Servedwith sour cream,)

OBowHo¥ cyn 250 320-00
(Tedyresm, ooum, 3erietn)

Vegetable Soup

(Meatballs, vegetables, greens)
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TI'OPAYUE B/TIO/]IA U3 MACA/HOT MEAT DISHES

Kopeiixa cBuHas, 300 640-00

(papumpoBanHas 6acTypmoit

(Crymast kopeiika, poXKapeHHast Ha rpuUie U (apiipoBaHHast GacTypMoid. 3anparisiercst coyoom Gapbexto)
Pork loin stuffed with basturma

(Grilled loin pork stuffed with basturma. Flavoredwith barbecue sauce)

dacy/ibe 13 DapaHbed HOKKH 300 520-00
(Tovrienas Gaparbst HOXKa, (HacOJTh, JIK PEITIATHI, MACTIO OJIMBKOBOE, TOMATHAS ITACTA, 36PHA IPAHATA, COYC CATHCa,
3eJIeHb, COJIb)

Fasulye with lamb

(Stewed lamb leg, haricot, oviion, olive oil, tomato paste, pomegranate seeds, Salsa sauce, greens, salf)

Creiik M3 rOBSIMHBI €O CIIAPKeH 2102030 680-00
(HexxaeiArnast 4acTs FOBSDKBEH BBIPE3KH, POMAPHHOBAHHAS B CIICLISIX, 3aTeM OOMKapEHHAsT HA TPUTIE 10 Hy)KHOM
TOTOBHOCTH TOJIACTCS C JIMCTRSIMY CBEKETO CATIATA, TOMATAMH YePPH M COYCOM Ha OCHOBE TOMATOB, apOMATHOM 3€JICHU 1

YeCHOKA)
Beef steak with asparagus

(Marinated in spices delicate grilled part of beef. Served with fresh lettuce, cherry tomatoes and tomato sauce with greens and
gaic)

Menaib0HbI M3 N'OBSIMHBI B KHCJIO-CJIAIKOM COYCe 240 560-00

(I"oBsDKES BBIPE3KA B KHCTIO-CIIAIKOM COYCE, TIOZIACTCS € 3aIICUEHHBIM LIyKKVHH)
Medallions of beef in sour-sweet sauce
(Beeffillet in sour-sweet sauce, served with baked zucchiri)

CBuHHHA N0-(ppPaAHITY3CKH 250 520-00
(CunyHA, IAMITMHEOHBL, CBEMWVIE TIOMHZIOPBL ChIP, CBEXHE OTypIIbL bosmapekuii riepety, 3e/eHb)
French style pork
(Pork champignons, freshtomatoes, cheese, fresh cucumbers, pepper, greens)
Tensiruna no-(ppaHiy3cKu 210 560-00
(TesstmviHa, IAMITMHEOHBL CBEXHE TIOMUZIOPBL ChIP, CBEXME OrypLibL borrapekuii riepety, 3e/ieHb)
French style veal

(Mutton, champignows, fresh tomatoes, cheese, fresh cucumbers, pepper, greens)

Creiik “Pubaii” 250/100/50 1400-00
(MpamopHOe M5I00 TeJBIT, CIIApYka, C/IMBOYHBINA C0YC)
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T'OPAYHUE B/TIO/IA Y3 PbIbbl/HOT FISH DISHES

Creiik 13 cyzaka 20 640-00
(Cymax, hacorb CTpyHKOBas, CIHBKI, COYC)

Pike-perch steak

(Pike-perch, green beans, cream, sauce)

Creiix u3 dopesm ¢ pucom 260 680-00
(Popesh, Pric, COYT CIMBOHO-MKOpHBIIA)
Trout steak with rice

(Trou, rice, caviar cream sauce)

Cemra B (posibre ¢ 0OBOIIAMH 300 680-00
(Cewvra, Garizoxan, LyKKHHM, IAIPUKR, JTyK T0pet)
Salmon in foil with vegetables

@opestb paxy»KHasi Ha rpuJIe 11urr/200 680-00
Grilled rainbow trout

Cubac B osibre ¢ oBomamMu 300 680-00
(Cubac, Gaxeoxar, LTyKKUHH, TAIPAKA, JTyK 1I0pei)
Sea bass in foil with vegetables

Jlopano na rpwie 230 660-00
Grilled dorado

dujre MOPCKOI0 OKYHSI B KHCJIO-CJIAZIKOM coyce 270 440-00
(Hexxroe hryie MOpCKOIo OKyHSL, TOMJIEHOE B KHCTIO-CIIA/IKOM COYCE, IIPUIOTOR/ICHHOE TI0 CIICLIAATHHOMY PELISTITY
Harero 1meg-osapa. OKyHb, PACTUTE!TEHOE MACIIO, HTAITPYIKA, AHAHAC, LYKHHY, MOKOBb, JIK PEITATBIA, Myka, Silla,
CIIEIIAN, TOMATHI B COOCTBEHHOM COKY, Caxap)

Fillet of sea bass in sour-sweet sauce

(Steamed in sour-sweet sauce delicate grouper fillet, vegetable oil, paprika, pineapple, zuochini, carrot, onion, flour, eggs,
spices, tomatoes packed in their own juice, sugar)




I 20 n

I'APHHUPbI/GARNISHES
Kaprodes orBapHoii 150 160-00
Boiled potatoes
Kaprodesn ¢gpn 150 160-00
(Haryparbbiii kaprodests, 00apeHHbIA BO prriope)
French-fried potatoes
(Naturdl potatoes roasted indeep-fiyer)
Kaprodesib skapeHbIi I0-I0MALHEMY 150 200-00
Home fried potatoes
Kaprogesm Aiinaxo 150 180-00
(ApomaTHbIit KapTodelTh, OOKAPEHHBIA B KOXKype 10 XPYCTSALIEH KOPOHKH C J00AR/ICHIEM YeCHOKA 1 3eTICHH)
Idaho potatoes

(Fragrant potatoes roasted in peels uritil golden brown with garlic and greens)

OBonm Ha rpwie 150 180-00

(AcoopTi 13 GaKIEDKAHOB, LYKKHMHH, CII/IKOT0 Gorrapekoro riepria. Boe 310 Beymkorienvie 00 KaprBacTCst Ha TPHIIE C
JI00aR/ICHAEM OJIMBKOBOTO MACIIA Y ITPSHBIX TPAB)

Grilled vegetables
(Mix of eggplants, zucchiri, sweet pepper. All this magrificence is roasted on grill with olive oil and spices)

OrBapHoii puc 150 120-00
Boiled rice

Puc c oBomavu 150 160-00
(Kimaccreckuil OTBApHOM PHIC, TANPYKA, ITYKKHHH)

Rice with vegetables

(Classic boiled'rice, paprika, zucchir)
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JIECEPTbI/DESSERTS
Hecepr or Llledpa / Dessert from Chief 125
Ymsxeiik “Hbio-Mopk” / Cheesecake “New-York” 150
Coipnoe cyduie/ Cheese soufflé 130
Mopozxeroe B accoprumenre / Ice cream assortment 150
Bocrounas naxiiasa / Eastern baklava 2.
®pyxroBbiii canar/ Fruit salad 130
®pyxroBasi Tapesika / Fruit platter 600
(BvHOIpAL, AreyTCHH, SOTIOKH, GaHaH, aHAHAC, KVBH)
(grape, orange, apple, banana, pineapple, kiw)
Bapenne B accoprumenre / Jam assortment 100

MsiTHoe Moposkenoe ¢ tokoiaziom / Mint ice cream with chocolate 150
Mopozkenoe Oypoorckasi Banwis / Bourbon vanilla bean ice cream 150
Mopoakenoe Gesbruiickuii toxoviaz / Belgian chocolate ice cream 150
MopozkeHoe MATHHOBbIH copoet / Raspberry sorbet ice cream 150
“Mycc Tpu oxonazna” / Triple-chocolate mousse cake 150

Boub10#i Kapame/TbHO-C/IMBOYHbIN IpoduTpois / 113
Large profiterole with caramel and cream

BpycHIYHBII KpeMOBbIii IPOr ¢ 6eJ/IbIM II0KoIAI0M / 117
Cranberry cream pie with white chocolate

KapamessHo-opexoBoe mupoxcHoe / Caramel nut cake 91

Accopru BOCTOYHBIX CJIAJIOCTEA 300
Eastern Sweets

320-00
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HAIIUTKHA BE3AJIKOI O/IBHBIE / NON-ALCOHOLIC

DRINKS
Bon Aqua 051 180-00
(HerazupoBaHHas)
Cok RICH B accoptumenTe 02 180-00

(s1610KO, areNTECHH, BHILIHS, TOMAT, IPEHATIpYT, aHAHAC, BAHOTPaJI, [IEPCHIK)

Coxk cBeXKeBbDKATBIN B ACCOPTHUMEHTE:

AneJI,CHHOBBIH, IPein()pyTOBbIH, IOIOUHBIA 021 320-00

CesbiepeeBblii, MOPKOBHO-CeJIb/iepeeBblii, 0201 34000
SIOVIOYHO-CeJIbIepPeeBbIi

JInmoHaj B accopTumenre:
Tapxyn 051 160-00
Jlrommec 051 160-00
Coca-Cola 021 200-00
Fanta 021 200-00
Sprite 0201 200-00

Schweppes 021 200-00




<
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BE3A/IKOIO/IbHBIE KOKTEH/TH / NON-ALCOHOLIC

COCTAILS
Cherry Beer 2801

(TMBO lOMAIIIHEe, BULIHEBBINA COK, BULLIHEBBIA CHPOIT)

bananoBbii CMem  280mn
(Ganan, areT,CHHOBBII COK, aHAHACOBBII COK, GAHAHOBBIH CUPOIT)

Moxuro 400wt
(y1aiim, cozoBast, MsITa, CaXapHbIiA CPOIT)

KiryOHMYHBIA KPIOLIOH  280m
(xTyOHYIKa, TOHUK, CaXapHBIA CHPOIL, COK JIAMOHA)

ITuna Kosana 280 M1

(CJTMBKM, CHPOIT KOKOCOBIH, aHAHACOBBIH COK)

3osioroit Megamer 280w
(kTyOHYKa, GaHaH, KOKOCOBBIH CHPOIT, GaHAHOBBIH CHPOIT, AHAHACOBBIN COK)

mess 280m1
(acrIpecco, aneTbCHHOBBIH COK, aIlelTbCHH, KapamelTbHbIH CHPOIT)

Yaii ¢ ppyxkramm 210m
(it YepHBIi, arleJIECHHBL, TPEATIQPYTHL, JIUMOHBL, SIOJIO4HBIN COK, IPEHA/IMH, KOPHULIA)

Mo104YHBbIM KOKTeWIb  280Mm
(MOpOXKEeHOe, MOJIOKO, CHPOIT B &CCOPTUMEHTE)

240-00

400-00

340-00

400-00

260-00

260-00




Mouioko 40-00

ComBKn 60-00
Cwupon B accopTumMeHTe 80-00

YAHHAS KAPTA/TEA LIST
KOJUTEKIIHA YEPHBIX YAEB /BLACK TEA
COLLECTION

Yaii “3osioroit FOHHAHB”  350M01/550 M 240-00/ 360-00
(3HaMeHMTBIM Yaii ¢ rpapoIMHbI Yast 13 MpoBHHIIK FOHHaHE FOmoro Kuras, ¢ “3onorsvu
BEPXYLIKAMH )

ApomaTmsupoBannbii yaii “I'pag I'peir” 350vv/550m  240-00 / 360-00

(Yaii B MCTHHHO aHITTMHACKUX TpamLpsix. CMech 13 JTyHIIHMX COPTOB KMTAlCKOIO U LIEAIOHCKOIO
KPYITHOJTCTOBOIO Yasi CO BKycoM Oepramora)

Yaii “Soutoroit JImam” 350 m1/550 M 240-00/ 360-00
(Yait B hopme Mopckoro Masika. Yaii o6n1azaeT HaChIIeHHBIM BKyCOM U COIPEBArOLIMM JIEHCTBHEM)

Yaii ¢ yabpenom 350M01/550 M 240-00/ 360-00
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KOJUIEKIIHUA SEJTEHBIX YAEB /GREEN TEA
COLLECTION

Yaii CeH-9a  350w1/550m1 240-00 / 360-00

(EmMHCTBeHHB I B MHpe MMITOpTHpyeMbIi B Poccuro vait u3 Taiisars)

Yaii Ornensbii LHIBeTOK  350m1/550mn 240-00/360-00
(CasBanHBIi 3eJIeHbIi Yaii C LIBETKAMY TMOVCKYCa, aMapaHTa U JIABaH/IbI)

Yaiit Moioussiii OOIOHT  350w1/550wr 240-00/ 360-00

(Yait o61a1aeT BOCXUTUTENIBHBIM MOJIOUHBIM apOMATOM M MOJIOYHO-CIIA/IKOBATHIM TTOCTIEBKYCHEM)

Yaii I'pe3bi Cysrmana 350 M1/ 550 ot 240-00/ 360-00
(KpyTHbIif KATaiCKuiA 3eyieHbIi IIOPOX € KyCOYKaMHM aHAHACA, MAHTO, TMOKCKYCa, JIETIECTKAMH PO3bl,

MaJIbBBI, [O/ICOTHEYHHKA M BACHITBKA, C aPOMATOM MaHIO X MapaKyin)

KOJUIEKIHUA BE/IBIX YAEB / WHITE TEA COLLECTION

Yaii CepeOpsinbie Muibi 350M1/550 Mt 360-00 / 440-00
(JTyurmmii Geymbiii yait. CoOMpaeTest 18a JTHs B TOJTY B KUTACKOM MpoBHHLIMK Fujian)

YAH H3 SKCKTIO3HBHOH KO/UTEKIJHUH / EXCLUSIVE
TEA COLLECTION

Yaii [ysp S-iernui 350M1/550 M1 360-00 / 440-00
(Yaii I Tysp oTHOCHTCS K HYepHBIM HasiM. ITOT COPT XapaKTepU3yeT HEBEPOSITHO HACHIILIEHHBIN YaiHBIA
HacToid. [ Tysp roneseH, o0raziaeT CriocoOHOCTBIO CHIDKATH YPOBEHB XOJIECTEPHHA B KPOBH)

Kucsio-voniounas npoxyxuust

Aiipan 021 180-00




