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XOJIOAHDIE 3AKYCKUA

AccopTu pbi6HOEe

HexHasa cnaboconeHas ceMra, macnsaHas pb|6a XonogHoro
KOon4yeHwus, yropb XonoaHoOro Kkon4yeHusa

ACCOpTVI MACHbIX AeNIMKaTecoB

Kapnayyo cBuHoe, pocTéud, 6yXeHUHa,

S13blk OTBApPHOM

ApMsiHCKMe penukartechbl

BactypmMa, cyaxyk

CprHoe accopTvm 240
AccopTi 13 CbIPOB: CYYTrYHW, YaHax, Yeuun, yeaaep v peta.

MopaéTtca c BUHOrpaaoM, MeAoM U MPELLKUM OPEXOM

AccopTu oBoOLHOE 370
CBexue OBOLLW: MOMUAOPDI, OrypLbl, 60Nrapckui nepey,

" peguc

120/45

200/30

125/15

3eneHas Tapenka 130
Basunuk, neTpyLuka, yKporn, KUH3a, JyK 3es1eHbIN,

TapXyH

AccopTu conenu 330

Bamus, WwyliaH, orypuibl, TOMaTbl, Y4€CHOK, YepeMLIa,
OCTpbI MepeL, U KanycTa KBalleHas

Mpuboukun ns 604kmn 200
AccopTu MapuHOBaHHbIX rpu6oB
Jlo6u1o no-mMepeTUHckn 280

3akycka U3 KpacHou ¢acosnu ¢ rpeLknuM opexom,

YECHOKOM 1 3epHaMu rpaHarta

VIKpa nococesas 50/20/30
MopaeTtcs Ha NbAy CO C/IMBOYHBIM Mac/IOM, IMMOHOM U OIMBKaMMU
BaknaxaHbl No-24MNag3nHCKU 140
ToHKMe NOMTUKM 06XKapeHHbIX 6aknaxaH, GapMpoBaHHble

rpeuKMMn opexamu, YECHOKOM U 3e/1EHbIO

lMxanu B accopTuMeHTe 150
BeraTtapuaHckue rpysnmHcKue nxanu us seneHom aconu,

WINUHATA U CBEKJIbI

Cenbab c oTBapHbIM KapTodenem 200/100
®une cenbam c IyKOM U OTBapHbIM KapTodenem

Cano c npocnomkon Msaca 100/25
Cano cneumnanbHOro nocoJsia ¢ AoMalWHUM XpeHoOM

OnnBKMW, Mac/uHbI 100/20

MuKc U3 ofiMBOK U MacnvH

CAJIATbI

Oapbl Mops 200
MopenpopykTbl, 06XapeHHble B 6€/10M BUHE, NojaeTcs

C pyKKOsoi Ha nucTbsax PomMaHo u ¢ coycom lNecto

Canar ¢ Kon4yeHbIM yrpem v nevyeHboiM nepuem 170
3anpaBneHHbI LUTPYCOBOM 3anpaBKoy co cnaboconeHomn

cemron

Canar Tennbin c ceMrom 275
Mukc U3 Tennbix oBoOLeN: 60Nrapckuii nepeL, LLyKKUHU,

NOMMAOPbI YePPU U CEMra, TOMJIEHbIE MO, COyCaMu TEPUSIKU

1 cnagkum unnu. Mopaérea Ha XpyCTAWmUX nucTbsix PomMaHo.

Canar c nococeM paBnakc n Kpem CbipoM 200
I'Iop,aeTcn Ha NUcTbAx canarta PomaHo u cnap)KeD'l C 3eneHom 38I'IpaBKOI7I
Basapa 200

HeXHenwunit Tensumii a3bik ¢ MUKCOM CanaToB B OPUrMHAasIbHOM
3anpaeke

ApMeHusa 190
CoueTaHune HeXHoMn roesauHbl , LLAMMUHbOHOB, FPEeLKOro opexa,
rpaHaTta u CMeTaHbl NpuaarT 6mop,y MUKaHTHBIN BKYyC.

OBolwHo JJoMalHui 275

Ll,e3apb C TUrpoBbIMU KpeBeTKaMu 190
O6>xapeHHbIE TUFPOBbIE KPEBETKMU, € A06aBeHMEM 6en10ro BUHA,
nuctbeB PoMaHo 1 pupMeHHbIM coycom

Llesapb ¢ kypuuen 210
Knaccuyeckuit canat nos ¢pupMeHHbIM COycoM
lpeyeckum 290

Ceexwe oBoluy ¢ cbipoM dDeTa,MaciMHaMM U Kanepcamm
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KaBkasckumn 250
CBexue oBolM: 6akaxkaHbl, TOMUAOPLI, NepeL, 6orapckuni,

NyK, NPUroToBsieHHble HA MaHrane, sanpapsieéHHble YHeCHOKOM

W 3eneHblo

Mcbe Onusbe 260

FOPAYUE 3AKYCKU

Donma Apapar 200/50
JpeBHee apMsiHCKoe 6/110,0: FOBSIAMHA C PUCOM, CMEeLUsIMU,
3aBepHyTas B BUHOrpaaHble IMCTbs, nopaércs ¢ coycoM "MauyH"
Xaqanypm no-UMepeTuHCKHU 350
loTtoBuTCa ¢ cbipamu YaHax u CynyryHn

-
Xauanypw no-apxapcku 2 350
FoTtoBuTCS ¢ cbipamu YaHax, CynyryHu u ainuom
OceTUHCKUM nnpor 450
ApoOMaTHbIN,PYyMSAHbIN MUPOT, NPUFOTOBJIEHHbIN U3 OT6OPHOM
roBsaauvHbl
CynyryHu XapeHblii ¢ AXXEMOM 230
Kycouku cbipa cynyryHu B XpycTslein NnaHMpOBKe C AXEMOM
XynbeH rpubHom 140

Knaccnueckuin rpubHoOM XynbeH U3 OT6OPHbBIX LWAMMUHBbOHOB,
3a/UTbIX CZIMBKAMMU, MOKPbITbIN CbIPHOM KOPOYKOMN

MEPBDIE BJTIOAA

Yxa us cemru 300
ApOMaTHaﬂ HaBapuctasa yxa, NpuroToesieHHas n3 cémru
ConsiHka MAcHasa c6opHas

JIto61MbIA BCEMU HACBILWLEHHbIN CYT C i3bIKOM, FOBAAUHOWN,
KON4YeHOCTAMM, COJIEHbIMU OrypUYMKamMun, MacsimnHamMu, onmekamm
n Kanepcamum

YaHaxu 300
OpuruHanbHbIM peuenT AYLWUCTOro pary us Tensiybel rpyaku,
KapTodens,baknaxaHa,3eneHon baconm n noMmmaopa
Bopuy

Knaccuuecknin ykpamHckuii 60pLy,nofaeTcs ¢ casnioM, JIyKOM,
pP>XaHbIMU TOCTaMU n cMeTaHom

Apxab caHpan 300
CbiTHoe KaBka3sckoe 6/1104,0, MPUrOTOB/IEHHOE U3 CBEXMX

oBoleit: nepew, 6onrapckuii, 6aknaxaHbl, Kaptodesnb U MOMUAOPbI.
Xapuo 300
JyLwncTbiv ,HaBaAPUCTbIN CyN U3 FOBSAAMUHbBI U pUCa,

c no6aBneHneM corpeBaLmnx cneymm

KpeM-cyn ns waMnmHboHOB

HexHbit KpeM-cyn U3 laMnmMHbOHOB U CJZIUBOK, C ,qosaaneHmeM
FPEeHOK U 3eneHun

TaHoB Anyp 300
ApMsiHCKOe 6711040 U3 MaLLOHU, KPYbl A3aBap U 3e/1eHU.

Mo xenaHuo nogaeTcsa B ropavyeM UM XonogHoM Buge

Jlanwa gpoMalHsas KypuHas 300
JNlanwa py4YHoi pa6oTbl, NPUroTOBIEHHASA HA KYPUHOM 6yNiboHe

350/20

300/130

300/30

BJIIOAA HA MAHIAJIE

Mwukc n3 wawnbikoB ApMeHus
BbigepxaHHoe B MapuHage oT6opHOe MACo 6apaHuHbI,
CBUHWUHDbI , FOBAAOWHDbI U LLAMMNUHbOHDbI, MPUrOTOB/I€HHbIE Ha Yyrnax
Lawnbik U3 kape ArHeHKa

LLawnbik U3 roBAXbeW Bblpe3Ku

Lawnbik N3 CBUHOM LWEeNKU

Wawnbik n3 kypuHoro une

PECTOPAH
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360

310

310

310

310

310

300/150 1390

200/50 990
200/50 1100
200/50 590

200/50 430

JTronsi-ke6a6 13 6apaHuHbI 180/50/50
hlonﬂ—Ke6a6 M3 roBsiAUHbI 180/50/50
hlonﬂ-xe6a6 M3 KypuHoro ¢une 180/50/50
Caexue OBOLLUM Ha MaHrane 330/20

BaknaxaH, 6onrapckuii nepet, NoMUMaop

LLlaMNUHbOHbI Ha yrnax 90
OT60pHbIe LaMMUHbOHbI ,MPUIrOTOB/IEHHbIE HAa MaHrasne

Jlococb 150/50

MopaeTcs c coycom Hapwapab

Kaptodenb c canoM Ha MaHrane 150
BNIOAA U3 MACA

foBaXbA Bbipe3Ka Ha rpune 140/75/40

MNMopaetcs co cnapxei U rpUGHBIM COyCOM

BapaHMHa C nevo 150/150

HeXHasa cnnHKa srHeHKa € COYHbIM JIeYO U3 3aneyeHbliX

TOMaToOB U nepua

BedcrporaHos 380
KyCOHKI/I roeaguHbl B CMETaAHHO-C/IMBOYHOM coyce

C WaMMUHbOHAMN U HEXHENLUM KapTO¢e}1belM nope
CBUHMHA B napmesaHe

KOHBEPTMK 13 CBUHUHDI, 3ane4Y€HHbIN B KOpouke n3 NapmesaHa,
C rapHUpom mn3 6onrapCKoro nepua “ WaMnNUHbOHOB
KoTtneta EpeBaH

Py6neHas roBsavHa c rpuéamu B kaptodenbHon wy6e

Msico B ropliouke

AccopTu 13 pune TENATUHDI, CBUHUHBI U KYPULLbI

C TyWweHbIMK OBOLWAMMU

Sckanon ¢ XapeHbiM KapTodenemM

ScKanon u3s CBUHUHbI KapGOHaTa C XXapeHbIM KapTo¢eneM
LibinneHok Tabaka

JloMalHWI LUbINJEHOK ,)XKapeHbIl NoA, NPeccoM, ¢ obaBreHnemM
crneuuii u coyca co6CTBEHHOMO NMPUrOTOBEHUS

Kotneta JomMawHas 100
CBUHO-rOBSAIXbSA KOoTneTa, NpuroToBsieHHasa no ctaHaapTtamM

XuHKanu 80

HauunoHanbHoe rpysuHckoe 611040, NPUroTOBNIEHHOE U3
OT60PHOM roBSANHbBI MO TPAAULIMOHHOMY PeLLenTy

BJIIOAA U3 Pbibbl

Ddune cemrn s CINBOYHO-UKOPHOM Ccoyce
®dune ceMru, 3aneyeHHoe Mog, C/IMBOYHO-UKOPHbBIM COYCOM
Jlococb 100
MpuroToBneHHbIN No BaleMy XenaHuo(rpunb,nap,Ha yrnsax)
Cunbac wr
MpUroToBNEHHbIN MO BalLeMy XeNaHuo(rpusb,nap,Ha yrisx)
Oopano wr
MpuroToBneHHas no BaleMy XenaHuw(rpunb,nap,Ha yrisax)
Kapn 100
MpuroToBneHHbIV MO BalleMy XenaHuio(rpunb,nap,Ha yrnsax)

220/65

250/40

320/30

130/200

wTt/50

120/30/40
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FAPHUPbI

OBowu Ha napy 170
Bpokkonu, nepew, 6onrapckuii, cTpyykoBas pacosb u noMuaopbl
OBouu rpunb 140
BaknaxaH,nepeL, 60Arapckuii, Ly KMHU, LIAMMNUHbOHbI

KapTodenb no BaweMy xenaHuo 150
(OTBapHOW, 3ane4YéHHbIN, Nope)

KapTodenb xapeHbi c rpubamu 150
Kaptodenb dpu _ 150
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XJIEB

Xne6Hasa Kop3nHa 290
(Benbiii n Y€pPHbIN X116 CO6CTBEHHOIO NPUIrOTOBNEHUS,

naeatu)

NaBaw apMHHCKMﬁ 170

COYCbl

Coyc Haplwapab 50
Macno onuekosoe 50
Macno cnuBo4yHoe 50
CMeTaHa 50
Cnuekm 50
Coyc gns wawnbika 50
Coyc CbIpHbI 50
Coyc cMeTaHHO-YeCHOYHbIN 50
XpeH no poMalluHeMy peLenTy 50
lopunua 50
MauoHu 100

POPYKTbI

®pykToBasa Tapenka 1300
BuHorpag,s16n10ko,rpylua, KuBu,MaHAapUH
AHaHac wr

AECEPTDI

LLlokonagHbIN KEKC C TalowWw,en HAUYMHKOMN
I'Iop.aeTcn C LUAPUKOM BaHWUJIbHOroO MOPOXeHOoro
HanoneoH 110
I'Impoxnoe U3 NJACTOB C/TIOEHOro TecTa, NpoMa3saHHbIX

He)l(HeﬁLUMM C/IMBOYHbIM KPEMOM

150/65

Yuskenk 130
Knaccuuyeckuii peuent ynskenka

MNaxnaea 125
BocToyHas cnapocTb € M€AOM U FPEeLKUMKU opexamu

MopoxeHoe ¢ ppykTamm 180

MopoxeHoe ¢ TonnUHrom 100/10

BE3AJIKOIOJIbHbIE HAMUTKHU

Bopxxomu 500
Ooxepmyk 500
Homn 500
Koka-Kona 330
JlnmoHap, 500
®pelu MOPKOBHbIN CO CIMBKaMU 250
®peL 96104HbIN 250
®peL anenbcUHOBBIN 250
Coku/HekTapbl 1000
Mopc ManuHoBbIN 1000
Mopc kKNOKBEHHbIN 1000
KO®E / YAN
Kode dcnpecco 50
Kode KanyumHo 230
Kode AMepukaHo 200
Kode no-BocTtoyHOMY. 70
Yan npeMnym 250
Yan npeMnym 750
Yan npemMuym 1200

* Npocbba NnpepynpexpaTth Bawero opuumaHTa o6 UMeloLencs y Bac ajiJieprum Ha onpepeneHHble NpoayKTbl NUTaHus. Onnarta NnponsBoanTbCs B pybnsax PO nnu ocHOBHbIMU KpeaUTHbIMU KapTamMu. Bce LeHblykasaHbl B py6nsx PO
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COLD SNACK

Fish platter 120/45
Consists of tender slightly salted salmon, cold smoked meat

fish, cold smoked eel

Assorted meat delicacies 200/30
Assorted pork carpaccio, roast beef, pork and boiled tongue
Armenian delicacies 125/15

Assorted dishes are served with aromatic basturma and sujuk

Cheese platter 240
Assorted cheeses: suluguni, chanach, cecil, cheddar, feta. Served

with grapes, honey and walnuts

Assorted vegetables 370
Assorted fresh vegetables: tomatoes, cucumbers, bell peppers

and radishes

Green plate 130
The plate consists of aromatic and fresh herbs: basil, parsley, dill,
coriander, green onion and tarragon

Assorted pickles 330
Okra, shushan, cucumbers, tomatoes, garlic, wild cherry, hot

pepper and sauerkraut

Mushrooms from a barrel 200
Assorted pickled mushrooms
Lobio in Imeretins 280

Red bean appetizer with walnuts, garlic and pomegranate seeds
Salmon roe 50/20/30
Served on ice with butter, lemon and olives

Eggplant in Echmiadzins 140
Thin slices of fried eggplant served with stuffed walnuts,

garlic and herbs

Phali in the assortment 150

Vegetarian Georgian green bean pkhali with spinach
and beetroot addition

Herring with boiled potatoes 200/100
Slice of herring fillet served with pickled onions and

boiled potatoes

Fat with a layer of meat 100/25
The dish is served with special salt and homemade horseradish
Olives 100/20

Mix of olives

22 gy O
=
SALADS

Gifts of the sea 200
Seafood fried in white wine. The dish is served with arugula on

Romano leaves, drizzled with pesto sauce

Salad with smoked eel and baked pepper 170
The salad is based on smoked eel, seasoned with citrus dressing

with lightly salted salmon

Warm salad with salmon 275
A mix of warm bell peppers, zucchini, cherry tomatoes and salmon,
stewed with teriyaki sauces and sweet chili. The dish is served

on crispy Romano leaves

Salad with Gravlax salmon and cream cheese 200
Served on Romano lettuce leaves and asparagus with green dressing
Bavard 200
The salad is based on the most tender veal tongue with a mix

of salads in the original dressing

Armenia 190

The salad consists of tender beef, mushrooms, walnuts
with the addition of pomegranate and'sour cream

Homemade Vegetable 275

Caesar with tiger prawns 190
The classic recipe includes fried tiger prawns, with the addition
of white wine, Romano leaves and a special sauce

Caesar with chicken 210
Classic salad with signature sauce
Classic salad with signature sauce 290

The famous salad is based on fresh vegetables with Feta cheese,
olives and capers
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Lula-lamb kebab 18/50/50
Caucasian 250 320 Traditional recipe for a dish made from lamb
The salad consists of eggplant, tomatoes, bell peppers, onions. Lula-beef kebab 180/50/50
Fresh vegetables cooked on the grill, seasoned with garlic Deep-fried ground beef, stewed on coals
Scherbs Lula-chicken fillet kebab 180/50/50
Mr Olivie 260 390 A traditional recipe made from tender chicken meat, served
with sauces
: Fresh vegetables on the grill 330/20
HOT SNACKS Eggplant, bell pepper, tomato
Dolma Ararat 200/50 490 Mushroom; on coals x 90
Ancient Armenian dish: beef with rice, spices, wrapped Selected champignons cooked on the grill
in grape leaves, served with Matsun sauce Salmon 150/50
Imereti Khachapu ri 350 490 served with Narsharab sauce
Traditional recipe made with Chanah and Suluguni cheeses Potatoes with bacon on the grill 150
. . . el

Ajarian Khachapuri 350 490
Chanah and Suluguni cheeses, as well as egg, are used
in the production MEAT DISHES
Ossetian pie 450 630
A fragrant, ruddy pie made from selected beef according to Grilled beef tenderloin 140/75/40
a traditional recipe The meat dish is served with a side dish (with asparagus
Suluguni 230 390 and mushroom sauce)
Hot fried appetizer served with jam Lamb with lecho 150/150
Julien 140 330 Tender lamb back in addition to juicy lecho of baked

tomatoes and peppers

Beef Stroganoff 380
Beef slices in sour cream sauce with mushrooms and the most
delicate mashed potatoes

Classic mushroom julienne made from selected champignons
drenched in cream. The dish is served with a covered cheese crust

FIRST COURSES Pork in parmesan 220/65
: An envelope of pork baked in a Parmesan crust. The dish is
Salmon fish soup 300 610 served with a side dish (with bell pepper and mushrooms)
Aromatic rich fish soup made from salmon Cutlet Yerevan 250/40
Solyanka meat team 350/20 490 Minced beef served with mushrooms in a potato coat
Everyone's favorite rich soup made from tongue, beef, smoked Potted meat 320/30
meats,pickles,olivesolives and capers Assorted veal, pork and chicken fillets with stewed vegetables
Chanukah 300 430 Escalope with fried potatoes 130/200
The original recipe for a fragrant stew of veal breast. The dish Pork carbonate escalope served with fried potatoes
is served with tender potatoes,eggplant,green beans and tomatoes =
B h 360 Tobacco Chicken wr/50
orsc 300/130 Homemade chicken, fried under a press, with the addition
Classic Ukrainian borscht served with bacon, onions, rye toast of spices and sauce of our own production
and aromatic sour cream
Aiab safidat = 310 Homemade Cutlet 100
jab sa alwoo 300 Pork and beef patty, cooked to the standards
A hearty Caucasian dish made from fresh vegetables: bell 5 -
Khinkali 80
peppers, eggplants, potatoes and tomatoes
Kharcho 300 310 National Georgian dish made from selected beef according
to a traditional recipe
Sweet, rich sou, made from beef and rice, with the addition
of warming spices FISH DISHES
Cream-soup of champignons 300/30 310
Delicate cream soup of mushrooms and cream, with the addition Salmon fillet in creamy caviar sauce 120/30/40
of croutons and herbs Salmon fillet baked with creamy caviar sauce
Tanov Apur 300 310 Salmon i 100
Armenian dish of matzoni, dzavar cereals and herbs. If desired, Cooked according to your desire (grill, steam, on coals)
it is served both hot and cold Sea bass wr
Homemade chicken noodles 300 310 Coo_ked according to your desire (grill, steam, on coals)
Handmade noodl ked in chicken flavored broth Dorado LD
2ndmaceNo0 e o0 CediimCnicKeN IV OIECRIC Cooked according to your desire (grill, steam, on coals)
Carp 100

Cooked according to your desire (grill, steam, on coals)

@ &
GRILLED DISHES "SIDE DISHES .

Shish kebab mix Armenia 300/150 1390

Marinated selected lamb, pork, beef and champignons cooked
on coals

Lamb square kebab

Marinated tender lamb meat, stewed on coals

Beef tenderloin shish kebab

Steamed vegetables 170
The dish includes vegetables: broccoli, sweet peppers, string

beans and tomatoes

Grilled vegetables 140

The dish includes vegetables: eggplant, bell pepper, zucchini
and mushrooms

200/50 990

200/50 1100

Beef meat is cooked on the grill, stewed until crisp Potatoes as you wish 150
Pork neck shish kebab 200/50 590 Boiled, baked, mashed

Marinated pork meat is fried on a preheated, prepared grill Fried potatoes 150
Chicken fillet shish kebab 200/50 430 Aromatic potatoes served with tender mushrooms

Tender chicken fillet is stewed in marinade, then fried until Fries " 150

fi i . z ol
Rl I Deep-fried potatoes in aromatic oil
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BREAD

Bread basket 290
The basket includes bread of our own production: white and
black, pita bread

Armenian lavash 170
Aromatic bread from the oven, prepared according to
a traditional recipe

SAUCES

Narsharab sauce 50
Olive oil X 50
Butter 50
Sour cream 50
Cream 50
Barbecue sauce 50
Cheese sauce 50
Sour cream and garlic sauce 50
Horseradish according to a home recipe 50
Mustard 50
Matsoni 50

FRUIT

Fruit plate 1300
The composition includes fresh fruits: grapes, apples, pears,
kiwis and tangerines

Pineapple wr

DESSERTS

Chocolate cupcake with melting filling
Delicate chocolate traditional cupcake served with a scoop
of vanilla ice cream

Napoleon 4 110

Cake made from layers of puff pastry, smeared with the most
delicate butter cream

150/65

Cheesecake 130
Classic cheesecake recipe
Baklava 125
Oriental sweetness with honey and walnuts
Ice cream with fruit 180
Ice cream with topping 100/10
SOFT DRINK
Borjomi 500
Germuk 500
Noah 500
Coca-Cola 330/500
Lemonade 500
Fresh carrot with cream 250
Fresh Apple 250
Fresh orange 250
Juices/nectars 1000
Morse Raspberry 1000
Cranberry juice 1000
COFFEE-TEA
Espresso 50
Cappuccino 230
Americano 200
Eastern coffee 70
Premium tea 250
Premium tea 750
Premium tea 1200
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