


SARYCRKE
STARTERS

Y36eKkcKkue TomMaTtbl

Uzbek tomatoes

100r 430

<
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3aka3aTtb u nocne 00:00 Can be ordered until and after 00:00



BaknaaH ¢ rpaHaToBbIM COYyCOM, BAJIEHbIMX TOMaTaMu1 N 6GPbIH30M 18or 470

Eggplant with pomegranate sauce, sun-dried tomatoes and cheese brynza

-—

|.|JI'IpOTbI Ha AOMallHeM TapTUHe C OorypuomMm " XentoyHbiM renem 18or 510
Sprats on homemade tartine with cucumber and yolk gel



JomalHee cano s0/4015r 450
Homestyle Lard

ApomaTHOe CBUHOE cano, MapMHOBaHHOE B apOMaTHbIX CMeLUnsx, C 3e/1EHbIM IYyKOM U pPXaHblM 3€PHOBbLIM X1e60M

"
AccopTu U3 coneHumn 230r 590 ONUBKMU Olives 100r 390
Assorted pickles.
Salted cucumbers, Georgian-style cabbage, garlic, pickled mushrooms, BaneHble TOMATbI Dried tomatoes 9or 490

dill and green onions
ConéHble orypubl, Kanycrta no-rpy3nHCKu, YeCHOK, MapuHOBaHHbIe rpubbl,
yKpoOnM, 3eNéHblii NyK

Ecnn Y BacC eCTb asnneprmnd Ha Kakme-nnmoo NPOAYKTbI, NOXaNyncra, coobuuTte 06 3ToM O(bVILI,VIaHTy
Please, tell your waiter if you have any food allergy to certain products
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Nlo6uo «Jlebuna Xapkanusa» 18o/s0r 430 TapTap M3 TyHUa 18or 740
Lobio «Lebia Harkalia» Tuna tartare
Tpa,U,I/ILLI/IOHHoe rPy3snHCKoe 6I'IIOE,O n3 KpaCHOI7I cbaconm B apoMaTHOM HapeaaHHble POBHbLIMU KyCOYKaMM TyHeEL U aBOKaAo B cCoO4HeTaHun
TOMaTHOM COyCe C a6Xa3CKoii afaXnKOiA C NPSAHBLIM LMTPYCOBbLIM COYCOM M JTYKOM, Ha NoayliKe U3 Kpem-4nsa

C refiemM m3 XenTkoB U rpeHkamu ns unabaTtTbl

Yum um 1or 290

Kimchi salad

MukaHTHanA 3aKycka 13 KUTamckom KanycTbl, MOPKOBU “ 6onrapCKoro nepua, MapMHOBaHHbIX B OCTPbIX Creunsax



MawTeTt N3 KYypnHON NEeYEeHU C NYKOM KOHDU

Chicken liver pate with onion confit

go/a0/20r 390

680

90/30 1

Poctbnd c apxmnkon

Roast beef with spicy tomato sauce (baked beef starter)

XonopHasa 3akycka U3 roBsuHbl, 3aNe4€HHON B NPSHbIX CNeumax

580

Kasbl y36ekckas 70/20

Uzbek «kazy» (boiled horse meat sausage with pickled onions)

Y36ekckas BapéHasa Konbaca U3 KOHWHblI C MAPUHOBAHHbLIM JTYKOM
1 ToMaTamu Yyeppw

By>eHuHa ¢c xpeHOM 450

Baked pork starter (buzhenina) with horseradish

80/50 r

By>XXeHWHa, CTOMOBbIN XPEH, COMEHbIE Orypubl

590

OTBapHOM roBsXXUN A3bIK 80/30

C XpPEeHOM U1 ropuunuen

Boiled beef tongue with horseradish or mustard

XonopHas 3aKyCKa U3 OTBApPHOro roBaXbero A3blka
C AOMALHUM XPEHOM UM ropYnLEen Ha Bbl60p

dapwmMpoBaHHbIN KYPUHbIN 480

pyneTt ¢ XxpeHoM
Stuffed Chicken Roll with Horseradisp,

80/30

HeXHbI KypuHbI pyneT ¢ HaYMHKOW U3 BANEHOro
4EepHOC/INBA U FPELIKUX OPEXOB



Mkpa 13 3ane4y€HHbIX HA MaHrane 6aknaxaHos 130/40r 480
Grilled eggplants spread

AccopTu N3 MACHbIX 3aKyCOK 200130 1180

Assorted meat platter.
Uzbek Kazy, Roast Beef, Boiled Pork, Stuffed Chicken Roll, Boiled Beef Tongue, Pickled Cucumbers and Horseradish

Y36ekckas konbaca Kasbl, pocTond, 6y>XXeHnHa, KYpPUHbI pyfeT, OTBAPHON FOBAXMUNA A3blK, MAPUHOBAHHbIE OrypLbl N CTONOBbIA XPEH



Jocka cBeXNxX oBOLWEN C UMEPETUHCKMUM CbIPOM

Vegetables with Imeretian Cheese Served

Ha KoMNaHWUIO on a Piatter for 4-5 people  480/45/40 r 1150 Ha OOHOI O For one person 24072020 590

CbIpHO€ MUKC-aCcCoOpTU C BUHOrpagom 230201 1250

Mixed cheeses platter with grape.

Sulguni, Mozzarella, Mozzarella Fior di latte, smoked Suluguni, Imeretian, Grana Padano, Chechil

AccopTi 13 KaBKa3CKUX N EBPOMECKUX CbIPOB: CY/TyrYHU, KOMYEHBIA CynyryHu, Mouapenna, Mouapenna vop Av natre, Yeyusn, rpaHa nagaHo
N UMEPETUHCKUIA CbIPp C BUHOrPaAOM, MaZIMHOBbIM BapeHbeM 1 MEAOM



PbiOHOe nnaTto 1e0/80r 1250

Fish platter.
Low-salt salmon, fried eel, Oil fish, cold smoked tuna, lemon, dill, micro-greens

Hapeska n3 nococsa cnabon conu, MacnigHoOM pbibbl, XapeHOro yrps n TyHUa XOT0AHOIr0 KOMNYEHUA € rpeHkamu u3 bareta

JKapeHbin cynyryHm ¢ MaJIuHOBbIM 12030r 480 Jlococb cnabou conm 70/40/20/20 850
coycoMm CO CME€TaHHbIM COyCOM

Fried Suluguni cheese with raspberry sauce Low-salt salmon with sour cream sauce

CynyryHW, 06XapeHHbIil B NaHUPOBKE 40 XPYCTALLEA KOPOUKH, 3aKycka 13 nococsi c1laboi Conu € 3e/1eHbI0 U CMETaHHbIM COYCOM

C MAaJIMHOBbIM COYyCOM
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AccopTu N3 KaBKa3CKUX CbIPOB C BapeHbeM 160/30r 650

Caucasian cheeses platter with jam.
Sulguni, smoked Sulguni, Chechil, Imeretian

AcCcopTN caMblX 3HAMEHUTBIX KABKA3CKMUX CbIPOB: CY/TyrYHW, KOMYEHbIV CYNyryHWU, Ye4na u UMEPETUHCKUI CbIp C TPEeLKMMU OpexamMmn 1 BapeHbeMm

Cenépka c kaptodpenem 10015030 450

Herring with potatoes
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Canat «Aunk-Hyk»
M3 y36eKCKUX TOMaTOB
Uzbek tomato Achik-Chuk salad
TpaAVLMOHHbBIY y36EeKCKUi canat K naoBy

M3 COYHbIX TOMATOB,NMPAHOr0 KPacHoOro syka c 6a3nMKom,
nepuem 4mam n apomMaTHbIM PacCTUTE/IbHbIM MaC/IOM

200r 680
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NEW Hosoe \f Bes maca Vegy ( OcTtpoe Spicy

adATJIaAT DHI
. SALADS

Ce30HHble ToMaTbl
C ANITUHCKUM JTYKOM U NpPpAHbIM MaC/1OM
Seasonal tomatoes with Yalta onion and spicy oil

CBexuin canat K n/oBY U3 CE€30HHbIX TOMATOB
N NPAHOro KpacHoOro nyka c 6a3unnnKom,
nepuem 4mnm n apomMaTHblM pacTuTes/ibHbIM Mac/ioM

200r 460
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MoxHo 3aka3saTb n nocne 00:00 Can be ordered until and after 00:00
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Canatc XpyCcTAaAlLnMH 68Kna)|(aHaMV|, 3al'le'-IéHHbIM nepuemM n MATHbIM COyCOM
Salad with crispy eggplant, baked pepper and mint sauce

CrtpayaTtenna c TomatamMu 1 nococem criabon conm

Strachatella with tomatoes and lightly salted salmon

2251 670

1851 890



CanaTt c yrpém n cnagkmm ANOHCKUM OM/1€TOM 210r 730

Eel and sweet Japanese omelet salad

Kycouku XxapeHoro yrpsi B C/lagkoM COycCe YHarun, HeXHbl SMOHCKUIA OMMIEeT U XPYCTALLME canaTHble ICTbs B apOMAaTHOM KYHXYTHOM coyce

Canart «fAxHa-Tun» 210r 580 CanaTt «CeMypr» ¢ poct6mudpom 230r 690
«Yakhna-Til» salad (with beef tongue) «Simurgh» salad (with fried beef)

ChbITHEIN MACHOM Canat U3 roBsXbero si3bika ¢ XPYCTALLMMU orypLamm, Y36eKcKuii canat ¢ KyCoukamMmm MapuHOBAHHOW M 06XapeHHOW roBsXbel
JTyKOBbBIMM Ynncamn 1 4OMaLLHUM YECHOYHBIM MalloHE30M BbIPEe3KW, OBOLLaMU, 3aNeY€HHbIMM Ha MaHrasne, MapvHOBAaHHbLIM IyKOM,

BATEHbIMU TOMaTaMu U rpaHaToBbIM COYyCOM

12
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Canart «Le3apb» ¢ KypMHOU rpyakomn 240r 690

Chicken Caesar salad

Knaccuueckuii canat «Llesapb» ¢ KypuHbIM puie, MPUroTOB/IEHHLIM Ha MaHrane, Ha NoAyLKe U3 XPYCTALMX CanaTHbIX IMCTbEB,
C KN1aCCUYeCKUM COYCOM, CbIPOM MapMesaH U XPyCTAWUMN FpeHKamum

Canar «Lle3apb» ¢ KpeBeTKamu 240r 840 Canart «Llesapb» 230r 890
C JTOCOCEeM ropsyero Kon4yeHus

Hot Smoked Salmon Caesar Salad

Tiger Shrimp Caesar salad



Canart «TalKeHT»
«Tashkent» salad (with boiled beef)

Knaccnueckuii y36ekCcknin canat M3 OTBapHOM roBAAMHbBI C peAbKOMW,
AALOM 1 TyKOM chpu

205 590 «OnuBbe» ¢ AOKTOPCKOI Konb6acom

n poctondpom

Russian salad with bologna and roast beef

TpaAnUMOHHbIV canaT PyCCKOWM KyXHUM U3 OTBapHbIX OBOLLEN,
OOKTOPCKOW Konbackl, poctéuda 1 ConéHbix orypLos,
3anpaBneHHbIX MANnoOHEe30M

n'--_l
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Ténnbin canart ¢ KypVIHOﬁ neyeHbO B rpaHaToBOM Coyce

Warm chicken liver salad with pomegranate sauce

OG)KapeHHaH KYpPpUHada nevyeHb CO CBEXMMU CaNaTHbIMU NIUCTbAMU N NPSAHBbIM KPaCHbIM /TYyKOM, 3arpaB/ieHHble rpaHaTOBbIM COYCOM M apOMaTHbIM

pactuTebHbiIM Mac/ioM

23530r 530

240

650

14
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CanaTt ¢ KONYEHOM MHAENKOMN U IFPYyLLUEN B COYCE TEPUAKHU 210r 680

Salad with smoked turkey and pear in teriyaki sauce

KonyéHHasa Ha ONbXOBOW Liene MHAEeNKa CO CBEXMMU CanaTHbIMU MCTbSAMU U CNaAKOW rpyLllel B COyce TepUsakn

CanaTt «baxop» ¢ 0NMBKOBbIM Mac/ioM U/ CMEeTaHOM 170r 450

«Bahor» salad with olive oil or sour cream

TpaAnLMOHHbIA Y36EKCKUA canaTt N3 CBEXUX OBOLLEel U apoMaTHbIX Cneuunid, 3anpaB/ieHHbli ONIMBKOBbLIM MAac/IOM MW CMEeTaHOW Ha BblIGoOp
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Crenk-canart ¢ o6>kapeHHOMN roBAAUHON U BELLEHKAMU 240r 890

Steak salad with fried beef and oyster mushrooms

CbITHbIA canat ¢ 06XapeHHbIM COYHbIM FOBSXbUM CTEMKOM, MapUHOBaHHbLIMY BELIEHKAMM, OBOLLaMM U CBEXUMMW CanaTHbIMU INCTbAMM
B ME0BO-TOPYMYHOM COycCe

Cenbpgb nop wybon 285 450 3enéHbin canat ¢ kusu GOLD, 230r 730
Dressed herring orypuamu u aBokKago xacc B C/lagkoM
LUTPYCOBOM coyce

Green salad with kiwi GOLD, cucumbers and hass avocado in sweet citrus sauce

16
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CanaTt c gomMalHen 6pbIH30M

Salad with homemade cheese

CanaTt c nococem cnabomn conu, TYHLOM U OBOLLHOM Ca/ibCoOM

Salad with light-salted salmon, tuna and vegetable salsa

18or 550

200r 790
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Lypna Ha pé6pbllwKax ArHEéHKa
MO-TALLKEHTCKU

CbITHbI HABaPUCTbI MACHOM 6YbOH C PEOPbLILLIKaAMU
ArHEHKa ¥ oBoLLaMn

Tashkent-style lamb ribs «Shurpa» (lamb soup)

450+ 740

<
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00



JlarmaH ¢ MpaMOpHOM roBsiAMHOM 590 r

HaBapucTblii MACHOV 6yNbOH C MPaMOPHOW FOBAAMHON, OBOLLEAMW, apOMAaTHbLIMW CMELMAMU U AOMALLHENR NanLown

«Laghman» with beef tenderloin




Bopuw Ha péb6pbllukax ArHEHKaA CO CMETaHOW U AOMALLUHUM Ca/ioM 2901301205 650

Lamb ribs «Borscht» with sour cream and homestyle lard

HacbllWweHHbI CBEKOBbHbIN Cyn Ha roBsXbeM Oy/boHe, C MACOM MOMOAOr0 ArHéHKa, apoMaTHbIMU CNeunsMn 1 CMeTaHoM,
noaaéTtcs ¢ KYCOYKOM pXaHoro xieba n fomMallHMM casiom

Cn1BOYHbIN NarMaH ¢ MHAENKOWN s60r 590 Xapuo 340r 590

Creamy «Laghman» with turkey «Kharcho» spicy beef soup

[yCTOM NPSAHbBIN FPY3MHCKNIA CyM C KyCOYKaMn

CnnBOYHbBI 6YNbOH C MHAEKON, OBOLLaMWN, apOMaTHbIMKU CreLnamm N
OTBapHOW rOBSAAMHbLI, PUCOM U apOMaTHbIMU BOCTOYHbIMW CNEeLnamu

1 JoMalUHen nanwom

20
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YyuBapa wypna 260/40r 590 Banbik wypna 300r 590

«Chuchvara Shurpa» (lamb dumplings soup) «Balyk Shurpa» salmon and cod soup
MsacHOW 6yNbOH € Yy36eKCKUMU NefibMEHSAMMN U3 haplua MOI0A0r0 ArHEHKA HaBapucTblii pbIGHbBIA 6yNbOH C hune nococs,
CO CMeTaHow TPEeCKu 1 oBoLamu

Yrpa-Ouw s00r 450

«Ugra-Osh» (chicken and noodle soup)

JIérkunin cyn ¢ AoMallHen nanLwon, KypuHbiM hune n osolamu



Mwuco-cyn ¢ Tody 280r 320

Miso soup with tofu

Mwuco-cyn ¢ nococem n pucom 330r 530
Salmon and rice miso soup

Knaccuyecknit MUCO-CYyN C KyCO4YKaMmn atnaHTU4eCKoro /iIoCocH,
MOPCKUMN BOAOPOCIAMU U PUCOM

FpnbHas noxnébka c 6enbiMun 350r 580
rpu6amum n TpropesnibHbIM MaCIOM

Mushroom soup with porcini mushrooms and truffle oil

ApoMaTHbI 1 HaBapUCTbIi 6YNbOH N3 6ebiX FPUOOB, LaMMUHLOHOB
1 BELLEHOK, C KapTodenem, 3eneHblo 1 TprodeibHbIM Mac/iom

TomaTHbIA cyn ¢ Mouapension 270r 570

Tomato soup with Mozzarella

['yCTOM Cyn M3 cnefbiXx TOMaTOB C MOJIOAbLIM CbIPOM MoLapesnna,
COYCOM NecTo U KeApOBbIMU OpeLlKamMu

22
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Kyk cv ¢ MpaMOpHOM roBsignHom so0r 690 Tom AAM € Kypuueun n rpubamum 3607100+ 640

«Cook si» with marbled beef Tom Yum with chicken and mushrooms

Tom M ¢ MOopenpoayKTamu 360100 890

Seafood Tom Yum

B mMepy ocTpblii TaCKUIA Cyn € XapakTEPHOW KUC/IMHKOW nahmMa 1 cnagocTblo KOKOCOBOIO MO/I0Ka, C pucoM 6acMaTu, TUrPOBbIMU KPEBETKaMM,
MUANSMU U BELLEHKaMU



(MI/IHVI-Xa‘-IaI'IypVI I'IO-aﬂ)KapCKM)
Adjarian-style mini-«<khachapuri» (pie)

MuHM-NofgoYKa U3 APOXKEBOro TecTa
C CbIPOM CY/TyrYHU U SALLOM

210r 490

Xavanypu no-ag>Xapcku
Adjarian-styl «khachapuri» (pie)

3HaMeHuUTasi 1040YKa U3 APOXXKEBOro TecTa
C CbIPOM CyNyTyHU 1 AALIOM

3l0r 620

X
NEW Hosoe \f Bes msaca Vegy ( Octpoe Spicy MoxHo 3aka3saTb u nocne 00:00 Can be ordered until and after 00:00
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Ap>xapuk ¢ Yopn3so, AMLOM MawoT U COYyCOM ronnaHaes 450+ 750

Adjarian-style mini-<khachapuri» with chorizo, poached egg and hollandaise sauce

s

Xauanypu «4 cbipa» s0r 790 Xayanypu no-merpesibCku 370r 650

«Khachapuri» (pie) four cheeses Megrelian-style «khachapuri» (pie)

3aKpbITOe Xavanypu € CbIpHOW HAYMHKOM U Kyco4KaMu
TEPTOro cbipa CBEpPXy



o

Xa4vanypu ¢ ABOWNHbIM CbIPOM CY/TyTYHMU agor 730
Double suluguni cheese «khachapuri» (pie)

Xayanypu no-merpenbCku Ansa nobutenei coipa: Cbip BHYTPU U Cbip CHaPYXWK

Jlenéwka n3 taHabipa, 1 wr. mor 130

Tandoor flatbread, 1 pc

ApomaTHas y36ekckasa nenéka ¢ KyHXyToMm, MPUrotToBieHHas B KaMEHHOW neyvn no 1o xe texHonoruu, 4yto n 100 net Hasapg

Camca, 1 wr.

«Samsa» (small pie), 1 pc

Cpo6Has 6yno4vka U3 C/I0EHOro TecTa, 3anevYéHHasa B TaHabIpe,
C COYHOW HAYUHKOM 13 MAca

C ArHéHKoMm 9or 290

With lamb

C roBaguHom
With beef

gor 260

Camca no-anatcku, 1 wrt. (o1 3 WT.)
«Samsa» with lamb in Alat (small pie), 1 pc (from 3 pcs) / Served with tomato sauce

[MPOXKOK N3 TOHKOrO TecTa, 3aneY&€HHbIN B TaHAbIPE, C COYHON HAYNHKOM
13 maca. Camca no-anaTtcku oTan4aeTcs oT TPaanLMOHHON CMOCO60M
3aneyaTtbiBaHWA HaUYMHKK 1 hopMoii. NMogaéTtcsa ¢ TOMaTHbIM COYCOM.

C ArHéHkom 3sr 170
With lamb
C roBaguHom 35 150
With beef

26
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MuHu-4yebypek, 2 wr. MuHu-4yebypek c BULLHEN nmor 350

«Cheburek» mini, 2 pcs (deep fried) n MacCcKaprnoHe, 2 wWwr.

C ArHEHKOM with lamb 100r 42(Q Cherries and mascarpone «cheburek» mini, 2 pcs
C roBaauHOM N CBUHUHOWM with beef and pork 100r 380

C CbIPOM with cheese 100r 350

KyTtab

Qutabs, 1 pc (fried on a dry pan without oil)

MNpPOXOK N3 TOHKOro TecTa, 06XapeHHbli Ha ckoBopoae 6e3 Macna, C HaYMHKONM N3 MAca MO/TOAOIO ArHEHKA, MOAAaETCHA C KaTblIKOM

C ArHéHKOM 10030r 390 C CblpOM U 3€/1eHbIo ~/ 10030r 350
With lamb With cheese and greens



_Topauaee
HOT DISHES

-~

MnoB «YanWxaHCKUN» C ATHEHKOM
Chaikhana pilaf with lamb

3HameHnToe 611040 Y36EeKCKOM KyxHu!
Msico Mmonogoro ArHéHka, TOMIEHHOE B YyryHHOM KasaHe
C PUCOM, XXENTOW MOPKOBbLIO, CNELNAMMN N NEPLIEM YUIN

3s0r 690

No6aBuUTb
nopuuio Mfca
‘ ArHEHKa
sor 350

<
NEW Hosoe ‘f bes msaca Vegy ( Octpoe Spicy MoxHo 3aka3saTb u nocne 00:00 Can be ordered until and after 00:00



B [No6aBUTb
nopuutio
roBs)XXbero
MAca

MnoB «lMpas3gHNYHbIN» C FOBAAUHON (FOTOBUM MO NATHULAM, cy660TaM, BOCKpeceHbsAM)  350r 690

Ceremonial pilaf with beef (we cook it on Fridays, Saturdays and Sundays)

3HaMeHuToe y3b6ekckoe 61040, MPUrOTOBIEHHOE MO KNacCuYeckoMy peLlenTy, KOTOPbIi NnepeaaéTcs M3 NoKOoNeHNs B MOKONEHMe.
HeXxHasa roBagmMHa TOMUTCA B YYyrYHHOM Ka3aHe BMeCTe C PUCOM, XENTOM MOPKOBbIO, CMeLMamMmn, M13loMOM U TOPOXOM HOXarT.
[OTOBbLINV M1OB UMEET HACbIWEHHbI BKYC U MOAAETCA C 3EpHaAMU rpaHaTa u nepenesinHbIM SiLOoM.

MnoB ¢ UbINNEHKOM 3s0r 580
Chicken pilaf

Bonee nérkas Bepcua TpagnuumMoHHOro y36€KCKOFO nnoBa C MACOM ULbINIEHKA, XENTON MOPKOBbLIO, MPSAHBIMK CNeunamMu U 3EpHamMu rpaHarta.

29



CBUHMHa c 6aknaxaHaMu No-rpy3mMHCKu 300r 650

Pork with eggplants in Georgian style

Ka3aH-ka6o6 c ArHEHKOM Ha ogHOro 330r 140

Kazan-kabob with lamb for one person

OpHo 13 nonynapHenwmnx 61t y36eKCKOoM KyXHWN, HaLMOHaNbHOE XXapKoe M3 COYHOro Maca ArHéHkKa, 3ane4€HHOro Ha KocTu, n kaptodens,
CepBUPYETCH C HAPE3KOW U3 CBEXMX OBOLLENA N KPACHBLIM NTYKOM

30



31

wf=

)KapeHbin kapTodenb ¢ rpubamu (Nogae€tTcss CoO CMETaHOoM)

Served with sour cream

Op>xaxypu ¢ kKaptodenemMm n CBUHNHOMN
Potato and pork Ojakhuri

240/40r 490




KoTneTbl KypuHble ¢ KapTodesibHbIM MNtope

Chicken patties with mashed potato

BedcTporaHoB N3 MpaMopHOM roBAAMHbI C KapTodesibHbIM niope
Beef Stroganoff from marbled beef with mashed potatoes

Kycoukn CoO4HOM roBsiXber Bblpe3kn, 06XapeHHble B CIMBKaxX U MACHOM COyCe AeMurnac, C HeXHbIM KapTodenbHbIM Mope,
BELIEHKAMWN U CONEHbIMK OrypLammu

12015020 550

17015020 820

32
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MenbmMeHn gomallHMe oTBapHble (MOJAITCA CO CMEeTaHOoM) 250140 560

Homemade boiled meat dumplings with sour cream

OTBaprIe nenbMeHun pyHHOVI NEenKu C HaYNHKOM n3 OBYX BUOOB MACA, C/IMBOYHbIM MaC/iIOM U CMeTaHol

MaHTbI C ATHEHKOM 190/50r 690 MaHTbI C NTOCOCEM U TPECKOM 190/50r 690
(nopatoTcs co cMeTaHoN) (nopatoTca co cMeTaHoM)

Lamb manti (served with sour cream) Manti with salmon and cod (served with sour cream)

Bonblune coYHble MaHTbl U3 TOHKOrO TecTa, TPAaANLUMOHHO MPUroToB/IEHHbIE COHHbIe, NMPUroToB/IEHHbIE Ha MNapy MaHThbl, C apomaTHoﬁ HauYnHKOM

Ha napy, C Ha4YNHKOW N3 pyéneHHoro M#ACa Moso4oro ArHEHKa N3 KYyCOYKOB /TOCOCHA U TpeCKn B cneunax

C apoMaTHbIMK cneunamn



Bcero 30 MUHYT M COYHbIE XUHKaNu,
NPUroToB/IEHHbIE MO 3aKas U3 CBEXEro NnapHoro MAca,
Ha BalleMm cTone

XWHKanu c roeaguHomn

U CBUHMHOMW,

1 wr. (o1 3 wr.)

Beef and pork «khinkali» (big dumpling), 1 pc (from 3 pcs)

100 r

170

XuHKanu xxapeHble .
C roBANHOWN U CBUHUHOM,

1 wr. (o1 3 wWr.)
Beef and pork fried «khinkali» (big dumpling), 1 pc (from 3 pcs)

100r 180

34
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Bewbapmak ¢ ArHEHKOM 120/30/200/50 - 930 Bewbapmak ¢ roBagMHoun 140/80/200/50 r 740
(nopaétca ¢ HaBapuCTbiM 6GYyNIbOHOM) (nopaétca ¢ HaBapuCTbiM GY/1IbOHOM)
«Beshbarmak» with lamb. Meat and dough traditional dish. (Served with broth) «Beshbarmak» with beef. Meat and dough traditional dish. (Served with broth)

PucoBas nanwa c Kypuuen n osowamum 275+ 530

Rice noodles with chicken and vegetables



LlaBepma B naBawe C UbIN/IEHKOM 330r 590
Lavash-wrapped shawarma with chicken

)KapeHaq yy4yBapa ¢ ArHEHKOM (MNOJAETCA CO CMETaHOoM) 200/40r 630

Fried lamb «chuchvara» with sour cream

Y36ekckue nenbMeHwu, CenieHHble BPYYHYIO N 06XapeHHble B Mac/ie A0 30/10TUCTOW KOPOYKMK, C HAUMHKON N3 MsicCa MO/I0A0ro ArHEHKa, MoAaloTCa CO CMeTaHon
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KypuHasa rpygka cy-Bupa c 3e/1IEHOM rpeYyen, WNMHaToOM U COyCOM ronnaHpes

Chicken breast Sous Vide with green buckwheat, spinach and hollandaise sauce

Crelk us TpeCKu Cy-Bug Cc npmnyweHHbIM WMNMAHATOM
Cod steak sous vide with steamed spinach

270r 790

290r 890



ToByk camn 2001120r 580
Tovuq Say

O6>xapeHHble B TEXHUKE CTUP-hpait KypurHoe chune ¢ 60rapckmm nepuem, KUTaicKoi KanycTon U CTPYYKOBO hacosibio, C OTBapPHbIM PUCOM U MEPLEM YUK

Mow cav ¢ MpaMOpHON rOBAANHOM 250120 840
Ghosh Sai with marbled beef

MpaMopHaﬂ ropaavHa, Oﬁ)KapeHHaﬂ B TeXHUKe cmp-d)pal?l, C oBoWamMn n pucom
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CKEpPT CTEeNK C NepeyYHbIM COyCOM
Skirt steak with pepper sauce

COUHbIN CTelik, NPUrOTOB/IEHHbI U3 MACA HUXKHENR
4acTu XnBoTa OblyKa, NOAAETCH C MEePEYHbIM COYCOM

1707405+ 1250
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NEW Hosoe \f Bes msaca Vegy ( OcTtpoe Spicy

MoxHo 3akazaTb n nocne 00:00 Can be ordered until and after 00:00



MepanboHbl U3 A3bIKa C XXapeHbIM KapTodenem 120/60150/15r 86
Tongue medallions with fried potatoes

He>XHbI OTBAapHOW FrOBAXMUIA A3blK C 06>XXapEeHHbIM KapTodenem n MegoBO-ropyYMYHbIM COYCOM

Péo6pbilwKkM ArHEHKA Ha MaHrane 160/4010r 1350
Grilled lamb ribs

PE6pbIWKY ArTHEHKA, MPUTOTOB/IEHHbIE HA MaHrase, NoAatTCs C COYCOM M3 NMOMUAOPOB U C/lagKoro 60/Irapckoro nepua ¢ Yuam u 3eneHbto

40



41

KprHaﬂ rpyaka ¢ HeCHO4YHbIM COyCOM

150/40/40r 590
Chicken breast with garlic sauce

CouyHasa KypuHas rpyaka, npurotToBneHHas Ha rpune, C MapuHOBaHHBIM JTYKOM M YECHOYHbIM COYCOM

3ane4yéHHble CBUHbIe pébpa

Baked pork ribs with demi-glace sauce

250/40r 950

I'Ipe/:lBapMTeano 3aMapuUHOBaHHbIE B OVXKOHCKOM ropyuue CBuHbIe pé6pa,3aneqéHHb|e B MeJOBO-rop4Yn4yHOM coyce Ao anneTUTHOM 30/10TUCTON KOPOU4KMH,
noaaroTca ¢ Coycom gemursiac



Kanbmap Ha rpune 14030 740 [Jopapo Ha rpune 250140740 1190
Grilled squid (Mo>XXeM NpUroToBUTb Ha napy)

Grilled Dorado (steamed by request)

CTelK 13 /10COCA CO CMETaHHbIM COyCOM (MOXEM MPUroTOBUTb Ha napy) 130/40/40 1450
Salmon steak with sour cream sauce (steamed by request)
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IHIarrrJIsIRET
KEBABS

MaHran-accoptu Ha 6on bLlyto
KOMMaHUIo

/ Assorted grill platter for four persons

P AccopTu 13 wawnbika un nong-ke6abos, ¢ oBoLwamu,
o il 3aneyéHHbIMW Ha MaHrane, apMsHCKMM NaBalloM
1 TOMaTHbIM COYCOM

LA, 600/250/180/200/60 r 3950

e
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00



Wawnblk n3 TyHua 1803012015 920 Jlrona-ke6ab 3 ubinAEéHKa 160/25/15/30r 630

Tuna kebab Chicken lyulya kebab

Wawnbik Tpecka-nococb-TyHel 180302045 1000 Jliona-ke6ab M3 arHéHka 160/25115/30r 860
Cod-salmon-tuna kebab Lamb lyulya kebab

LWawnbik U3 nococd 145251151530 1450  Jlrona-ke6ab U3 ArHéHka 150/25/15/30 1 860
C NyKOM-nopeem Mo-rmxayBaHCKU

Salmon kebab with leek Lamb lyulya kebab in Gizhduvan style

Mopaétcs ¢ apMSHCKMM /1aBalloM, TOMaTHbIM COYCOM K MSAICY Y CMEeTaHHbIM COYCOM K pblbe
Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish




Lawnbik U3 MAKOTU ArHEHKA 170/25/15/30 1 LLlawnbik U3 CBUHOM LLen 180/25/15/30r 750

Boneless lamb kebab with tomato sauce and pita Pork neck kebab with tomato sauce and pita

LWawnbik M3 KYypMHOWN rpyaku 170/2515130 ¢ 650  Lawnblk U3 KypuHoro 6epgpa 175/25/15/30r 650

Chicken breast kebab with tomato sauce and pita Chicken thigh kebab with tomato sauce and pita

LWawnbik N3 n"HAENKU 17012501530 730  LUawnblK U3 MpaMOpHOM 170/2515/30 r 1490
roBaguHbI

Marbled beef kebab

Turkey kebab

Nogaércsa ¢ apMSHCKUM /laBallioM, TOMATHbIM COYCOM K MACY M CMeTaHHbIM COYCOM K pblbe
Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish




DBJIroIXa
A ROMIIAANIIIO

MsacHoe accopTu Ha YeTBepbIX

Meat platter for four persons

AcCCcopTM Ha KOMMNAaHMIO N3 PEBPbLILLEK ArHEHKA,
CBUHbIX PEGEP M KYPUHBIX KPbINbILWEK, FMa3vpoBaHHbIX
B MEAOBO-rFOPYMYHOM COYCe, C 3arneYé€HHbIM KapTodenem
M WaMnuHbOHamu

750/750r 3750

I

b
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NEW Hosoe ‘f Be3 maca Vegy ( Octpoe Spicy MoxHo 3aka3saTb 1 nocne 00:00 Can be ordered until and after 00:00
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v -Ii1 9
Goano Mo npegsakasy 3a 5\5

3ane4yéHHana nonaTtka ArHéHKa Ha HyeTBepbiX 800/600/70/100/30 r

Baked lamb shoulder for four persons

CoyHasa nonaTka sirHéHKa, MapMHOBAHHadA B NPSAHbIX TpaBax N cneymsx, ¢ 3aneyYe€HHbIM KapTqueneM n coycom uns OOMAaLUHEN cMeTaHbl

7800



-« R
Tonbko Mo npeasakasy 3a 5 4acoB ""\.

3ane4yéeéHHbIN 60K ArHEHKA Ha YeTBepbIxX 2800r 8900
(roToBMM NO NATHMLAM, cy660TaM N BOCKPECEHbAM)

Roasted rack of lamb for 4 persons (we cook it on Fridays, Saturdays and Sundays)

ApomaTHOe 1 CbITHOe G6/1I0A0 Ha GO/bLLYI KOMMAaHMIO: HEXHOE 3aneyéHHoe MACO GOKOBOW YacTu MOJTOJOrO ArHEHKA C TPEMS CoycaMmM,
TOMaTamMu Yeppu 1 3eMeHblo

KasaH-ka606 ¢ ArHEHKOM M 6UTbIMK OrypuamMm B apraHCKOM KasaHe 1650100 5300

Lamb Kazan-kabob with beaten cucumbers in an Afghan cauldron
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CapX 13 ubIn1€HKa Ha TPouUx

Chiken saj for three pesons

CanX U3 ArHéHka Ha Tpoux

Lamb saj for three persons

490/350100/80 r 2450 CapXX U3 roBaauHbI

Beef saj for three persons

490/350/100/80r 3500

Ha TPOUxX

490/350/100/80r 3300



FTAPHWUPDBI side dishes

XKapeHbIn KapTodenb Fried potatoes
OTBapHOVI KapTo¢enb Boiled potatoes
Puc 6acMaTy Rrice basmati
KapTod)eanoe MKOPE Mashed potatoes

ol R
Y e

el »;&
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Shink

150r 250 OBOLWM FPUNb Grilled vegetables 70r 490
1sor 220 )KapeHble LUAMMNOUHbBOHDbI Grilled champignons nor 390
1s0r 240 KapTtodenb Gpu French fries 170/40r 430
150r 250 KyKypy3a Ha rpune Griled corn 250r 490

COyC bl sauces

ADDKUKA Ajika

Hapwapab (rpaHaToBbIN COYC) Narsharab
KaTbIK Katyk

ToMaTHbIN Tomato

q0r 250 CMeTaHHbIVI Sour cream-based 40r 90
20r 160 YecHOUHbBIN Gariic s0r 90
s0r 70 MepeyHblit COYC Pepper sauce 201 160
4g0r 70
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Cawmnmm accopTtv Ha 60NbLUYIO KOMMAaHUIO Cawumm accopTu Ha ABOUX
Assorted sashimi for a big company Assorted sashimi

Jlococb, TyHeL, yropb, KaM4aTCKWin Kpab, MOPCKOW rpebeLLok, CBeXWnit N0CoCh, TYHEL,, MOPCKOW rpebeLlokK, XXapeHbli yropb
KPEeBETKM TUrPOBble, AANKOH, canat puininc, naim, IMMOH, Peanc KpacHbIi 1N TUrPOBbIE KPEBETKMN Ha CanaTHbIX JINCTbAX

g7or 5500 200235 1950

Calwmmm nococb s030r 650

Salmon sashimi

<
NEW Hosoe \f bes msaca Vegy ( Octpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00
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CYLUN HUTMPW / OCTPBIE / SAMEYEHHDBIE  NIGIRI SPICY/ BAKED SUSHI

Nlococb zomsssr 230/240/250 Yropb so3si3sr 240/250/260 TurpoBas so3s3s- 200/210/220
Salmon Eel KpeBeTKa Tiger shrimp

Mopckow sor3535 - 240/250/260 TyHeuy 35135 190/220 Kamyatckun

rpeb6ewok Tuna Kpab 283030 340/350/360
Scallop ocTpble / 3aney4éHHble Kamchatka crab

oy, iy
— L

lNoke c nococem 240r 690 MNoke ¢ TyHuOoM 250r 590
Salmon poke Tuna poke

MNoke c yrpém 250r 740

Eel poke
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Tatakn «®unnagenbduna» ¢ panaHrom Kam4yaTckoro Kkpaba 275+ 1570
Tataki Philadelphia with Kamchatka Crab Phalanx

TaTtaku-ponn ¢ kKaM4yaTtcKuM Kpabom 1M nococem 2101301 1290

Tataki roll with salmon and Kamchatka crab



«®unnapenbdpuna» c nococem 235 890 OnanéHHasa «Punagenbdus» 265+ 1250
Philadelphia salmon roll (o Tp|‘0¢eanblM KpeMoM “ MKpOﬁ
nety4yen pbiGbl

Seared Philadelphia with truffle cream and flying fish caviar

|
wwes o g Y

«Punapenbpua» c yrpém 230r 890 Topayvasa «Punagenodpua» 220i30r 980
Philadelphia eel roll C CbIPpHbIM COyCOM

Hot Philadelphia roll with cheese sauce
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FPUNb-ponn c yrpém n sNOHCKMM OM/1IETOM

Grilled eel and Japanese omelet roll

185/30r 750

FpuUnb-ponn ¢ oKyHeEM
M KpeBETKOM

Grilled perch and shrimp roll

235 590 OCTpbIV FPUMIbL-POIZT C MUAUAMU

Spicy roll with mussels

2251+ 630
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Fpunb-ponn ¢ kKamM4aTCKMM Kpabom 230r 1350
M rpeb6ewkom

Grilled crab and scallop roll

punb-ponn c nococem 235r 1160

Grilled salmon roll

TEénnbIn pyneT ¢ MKPO TOBUKO, HEXXHON HAUYUHKOW N3 AMOHCKOro omneTa
- ~ . ~ ~ N C/IMBOYHOIO Chipa 1 3arMe4y€HHOM LLankon U3 10COCH B Cnancu coyce
CbITHbIW py/fieT C MKPOV TOBMKO, 3aNeYEHHbIN Ha rpune, C Ha4YNMHKOM U3 HEXHOIro

AMNOHCKOro OM/IETa U C/IMBOYHOTO Chipa U LLAMKOW N3 MsAca KaMyaTCcKoro
Kpaba n rpebeluka

Ponnc yrpéM n ANOHCKMNM OM/TIETOM

Eel and Japanese omelet roll

215+ 790
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OcTpbIi ponn c yrpém 18530r 640 «KannpopHUa» ¢ KaMUYaTCKUM 205r 1200
Kpabom n Tobuko

California roll with Kamchatka crab and tobiko

Spicy eel roll

-

15
Ponn c nococem 105 420 Ponn c yrpém 105+ 450
Salmon roll Eel roll
Ponn c orypuom ns5r 220

Cucumber roll
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OBOLWHOM PO C OPEXOBbIM COYCOM 180/30r 490

Vegetable roll with nuts sauce

Ponn c tTurpoBbiMn KpeBeTkamMu, T0COCEM U MaHIOBbIM COYCOM 250r 890

Tiger Shrimps and Salmon Roll with Mango Sauce
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Markoe mopoXxeHoe ¢ apaxmcom
n Kapamesblio

Soft serve ice cream with peanuts and caramel

Markoe mopoxxeHoe
CO cBeXen ManuHoun / ronybmnkom

Soft serve ice cream with fresh raspberries/blueberries

Msarkoe mopoxeHoe
Cc 6eNbrMMCKNM LLOKOIaAoM

Soft serve ice cream with Belgian chocolate

Msirkoe mopo)xeHoe ¢ KNy6HUKomn

Soft ice cream with strawberries

Msrkoe mopoxxeHoe
C CONIEHOMN KapaMmernbio U pucTalikon

Soft serve ice cream with salted caramel and pistachio

4*’"

75r 650

18or 450

75r 550

18or 490

MoxHo 3akazaTb u nocne 00:00




Msarkoe MOpPOXeHHOe
Soft serve ice cream

B accoptumeHTe

Cop6eTt (1 wapuk Ha BbI6GOD) sor 240 Mwunbodeii c arogamu 2101525 640
Sorbet (1 scoop, assorted) M BAHW/1IbHbIM KPpeMOM
(lime, blackcurrant) . . . . .
Mille-feuille with berries and vanilla cream
VIETALE, (ISR EEpETLs N3bIcKaHHbIN gecepT hpaHLy3CKOM KyXHU U3 IENECTKOB

pacchbIiNyaToro CI0EHOro TecTa C BaHW/IbHbIM KPEMOM
N CBEXUMU arogamMu
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JomallHne 6/IMHYUKN

C BapeHbewm, 3 wWrT.
Homemade pancakes with jam, 3 pcs

HeXHble 6NMMHYNKKN C arogHbIM BapeHbeEM 1M CMEeTaHOoM

Backckuin YUnskemk

Basque Burnt Cheesecake

2004040+ 580 MuHAANbHbIN GUCKBUT C ArogamMu 215+
N KOKOCOBbIM KPpeMOM
Almond cake with berries and coconut cream

Bo3ayLHbI gecepT B CTakaHe C HEXHbIM MUHAAbHBIM GUCKBUTOM,
3aBapHbIM KOKOCOBbLIM KPEMOM, KOKOCOBOW CTPYXXKOW M ManiMHOM

wor 520 LWokonagHbin doHAaH 150/55 r
C BaHWU/IbHbIM MOPOXXEHbIM

Chocolate fondant with vanilla ice cream

490

630
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CMeTaHHUuK C KI1y6HI/I‘-IHbIM BapeHbeM 1602030 480
Smetannik (sour cream cake) with strawberry jam

HexHbil KpeM U3 CMETAHHOIo Kpema, BoO34yLIHOro 6UCKBUTA 1 KﬂyGHVI‘-IHOFO BapeHb4d

[—

MepoBuk 1 12030r 540
Medovik (honey cake)



TypeuKaﬂ naxsaBa C WWapuUnKoOM MOpPOXEHOIro

Turkish baklava with a scoop of ice cream

170r

690
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OpeluKu ¢ KpeMoMm 7wt 140r 430 OpeLuKn C KpeMOM

N3 BapEHOM CryLUEHKMN

«Nuts» with boiled condensed milk cream filling

N3 BapEHOM CryLLLEHKMN HA KOMMAaHMUIO

«Nuts» with boiled condensed milk cream filling

14wr. 280r 690

A6N04YHbIN WTPYAESIb C MOPOXEHbIM  110/75/50 750

Apple Strudel with ice cream

DecepTt «[MaBnoBa»
C YEepHOC/INBOM U KapaMenbio
Pavlova dessert with prunes and caramel

TOpT—6636 CO C/TMBOYHbIM KPpeMOM, rpeluknmmn opexamm
M 4YepHOC/IMBOM MO KapaMe/ibHbIM COyCOM

180mor 520



YanHbIn Habop «BOCTOUYHbIN» ns- 290 YanHbIn Habop ¢ cyxohpyKTamm 175+ 550

Tea set «Oriental» Tea set with dried fruits

Y36eKcKuin TMMOH, M&éf, Yabpel, Mata KoponeBckuit huHWK, CONHeYHasa Kypara, U3toM Marus, BapeHbe Ha BbIoGop,

Uzbek lemon, honey, thyme, mint opexu, y36€KCKUA TMMOH

Royal date, sunny dried apricots, raisins, jam, nuts, uzbek lemon

JdomawHee BapeHbe (Ha BbIGOP) 10or 290 [epeBeHCKU Mépf 100r 190

Homemade jam Honey
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YT106bI NOCMOTPETL MHPOPMALMIO O KaTOPUNHOCTU
onoa, HaBeaguTe kamepy TenedoHa Ha QR-koa

AOPECA PECTOPAHOB:
Antekapckasa Hab., 20
Tuxopeukun np-T, 43
BonblweBunkoB np-T, 9 kopn. 1
MockoBckuin np-T, 161
JleHnHckni np-T, 93

MypmaHckoe wocce, 12-1 km, cTp. 1A.
TL, «Mera» Obi6eHKo

r. MNeteprod, Mopckon nep., 1
noc. ConHe4vHoe, lNpumopckoe L., 376A

np-t Cnaeobl, 5, k.3 NEW

i

GROUP

CaHkT-letepbypr

[aHHoe n3gaHune ABNSeTCs peknaMHbiM Matepuanom. MNogava 6104 MOXET OTIMYaTbCS OT NPeAcTaBIeHHbIX GoTorpaduii.
[MpeickypaHT ¢ BbIXOAOM 671104, HANMUTKOB U SHEPreTMYeCcKoi LLeHHOCTbIO HAXOAUTCS Ha AOCKe noTpebutens
1 NpeabsiBASETCd roCcTaM Mo NepBoMy TPe6GOBaHMIO.




