OCHOBHOE MEHIO
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MAIN MENU

CAnAThbI [OPAUYUNE 3AKYCKM TAHAObLIP
SALADS HoT APPETIZERS TANDIR
CanaT 13 KapaMeniM3nMpoBaHHbIX 6aKMaXaHoB  12.00 TurpoBblie KpeBeTKU NOA CIMBOYHbIM coycom™ 25.00 ArHeHoOK uenukom 650.00
Salad with eggplant Tiger prawns with cream sauce Whole lamb
Canat Hucyas 22.00 KpeBeTku B Knsipe* 25.00 Kop3uHa us p(_e6pb|uJeK SITHeHKa 150.00
Nicoise Salad Shrimp tempura Basket of lamb ribs
Canart ¢ TensiybnM A3bIKOM U PYKKOSION 20.00 YKapeHble kanbmapb!* 18.00 Beppo ArHeHka 110.00
Salad with veal tongue and arugula Fried squids Lamb thigh
Ténnblii canaT ¢ KypyHbIMU MOTPOLLUKaAMMU 17.00 Spamame 18.00 Jlonatka sirHeHka 80.00
Warm salad with chicken giblets Edamame Lamb shoulder
Llesapb ¢ Kypuuen 17.00 JKapeHHada TeNaTMHa ¢ KyHXXYTOM 25.00 LibinneHok B TaHAbIpe 25.00
Caesar with chicken Fried veal with sesame seeds Chicken in tandir
Llesapb ¢ kpeBeTkammn* 22.00 KioKIo U3 OpexoB 12.00
Caesar with shrimps .
Kyukyu with nuts
Canat CTONMNYHbIN C TENTATUHOMN 10.00
Olivier salad with veal Kiokio n3 3enenHu 10.00
Kyukyu with herbs
CanaTt u3s 6akKMHCKUX NOMUOOPOB 10.00
C KpacCHbIM TYKOM
Baku tomato salad with red onion
Bniona ns mMaca
Canart MaHran 12.00 MVYYHBIE BNIOOA HoOT MEAT DISHES
Mangal salad FLOUR DISHES
Canat "Yo6aH" 10.00 Kvrat / y 1.50/1.50/1.50/2.00 Yo6aH roBypma 13 TENATUHbI 32.00
yTabbl C CblpoM/3eNneHbo . . . .
Choban salad TbIKBOM/.MHCOM . Veal choban gavurma
BonbLUOH rpeyecKmil canar 19.00 Qutabs with cheese/greens/pumpkin/meat oBYypMa No-AOMaLLHEMY 13 25.00
Big Greek salad ArHEeHKa/TeNATUHbI
Oiowbapa xxapeHas 10.00 Homemade gavurma with lamb / veal
CanaT c nroMuaopamMm n aBokago 14.00 Fried dushbara
Salad with avocado and tomatoes Hoxka arHeHka c coycoM gemurnac 26.00
Mops3a oTBapHaa/>kapeHas 12.00 Lamb leg with demi-glace sauce
KpaboBblii canat ¢c aBokago 20.00 Gurza boiled/fried .
Crab salad with avocado TaBa ka6ab - KOTNeTbl U3 TENATUHbI C AALIOM 20.00
CnareTtu 60/10Hbe3e 16.00 Juicy veal cutlets with eggs on frying pan
Spaghetti bolognese [IXKbI3 - Gbi3 20.00
Djiz-biz
CtporaHoB c MsicoM U KapTodenbHbiM nMope  25.00
troganoff with meat and mashed potatoes
Cvnbli S ff
OJ/IMa U3 BUHOIpagHbIX INCTbLEB .
Sours o 0 15.00
Mutn 22.00 Grape leaves dolma
XONOOHBIE 3AKYCKM Pt )
C Donma Tpouka 19.00
OLD APPETIZERS KiodTa-Boz6aww 22.00 Dolma Troyka stuffed vegetables
. Kufta-Bozbash dune-MNHbLOH 45.00
Eb|6Hoe accoptum 60.00 Filet mignon
Fish platter Oiow6apa 7.00
Dushbara
MscHoe accopTtu 26.00
Meat platter Apuvwta 7.00
Arishta
AccopTu N3 KaBKa3CKMX CbIpoOB 16.00
Caucasian cheese platter KypUHbIii Cyn ¢ pUcom 7.00
AcCcopTH U3 eBPONECKNX ChIPOB 40.00 Chicken soup with rice
Assorted European cheeses - *
‘L-quclaBMqum cyn 7.00 B]‘| IOOA N3 PbiBbl
” entil sou
AccopTu N3 cBeXunx OBOLLEN N 3e/1eHN 16.00 p HoOT SEAFOOD DISHES
Fresh vegetables and greens
Oosra 5.00
JIaBSHIrM pyneT us Kypuubl 12.00 Dovga Byrnama us oceTpuHbI 80.00
Chicken lavangi roll Buglama with sturgeon
3eneHbivn 6opLy, 8.00
AccopTy N3 goMallHMUX CONTIEHUN 10.00 Green borscht OceTpuHa ¢ rpaHaToM U JlyKOM 80.00
Pickles selection Sturgeon with pomegranate and onion
MawTteT N3 Tenauben nevyeHn 10.00 Jlocock Ha rpune 45.00
Lavangi eggplant roll CA.D,)'K Grilled salmon
NaBaHrn pynet ns 6aknaxaHos 12.00 SADJ ®une popenu B NaHMpOBKe C OBOWAMM 35.00
Eggplant lavangi roll Breaded trout fillet with vegetables
OceTtpuHa* 80.00
MawTeT U3 KypUHOMN NedeHmn 12.00 Sturgeon PeuHas pbi6a B accopTumeHTe: Kytym/popenb 35.00
Chicken liver pate Assortment of river fish: kutum/trout
BapaHuHa 40.00
XyMyc ¢ 3aneyeHHbIM 6aK/ia>xaHoM 8.00 Mutton Cbipaak us oceTpuHbl 80.00
Hummus with baked eggplant Syrdak from sturgeon
Cl03bM$ C 3€/1eHbIO 5.00 TenatvHa 40.00 [opaao no-cuumnnuiickm 45.00
Suzma with greens Veal Sicilian-style dorado
M?Cﬂl’lel 1N ONTUBKU 8.00 KprLla 30.00 JNocockb ¢ rpaHaToOM U TYKOM 50.00
Olives Chicken Salmon with pomegranate and onion
*Ha paHHble nosmumm ckngka He pacnpoctpaHsetcs / Discount does not apply to these items
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CepBucHbI c6op/Service fee 10%
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OCHOBHOE MEHIO

MAIN MENU

FAPHUPBI LUAWNBIKK ZECEPTHI
SIDE DISHES SHISH KEBAB DESSERT
. A 25.00
KapTtodenb xapeHblii ¢ rpuéamm 10.00 LLlawbik N3 oceTpuHbl 80.00 Sg;g%ﬁ;rfiiss:t?;x bpykTos
Fried potato with mushrooms : Sturgeon kebab
KapTodenbHoe niope 5.00 Aana 6acTbipma 27.00 2:3Ke”"k 15.00
Mashed potatoes . Veal basturma kebab eesecake
) Kopeiika firHeHKa 22.00 TopT MepoBuk 15.00
EapTod)enb ro-AomMaulHemy 9.00 Lamb loin Honey cake
ustic potatoes
Tuka ke6ab 22.00 LLioKonaaHbilit 17.00
KabTodbennb " k R OHbIN doHAaH .
Fregchcﬁies P 5.00 Tikka kebab Chocolate fondant
JTrona ke6ab 13 6apaHUHbI 22.00
Puc ¢ wadppaHom 5.00 Lamb lula kebab TopT JeHb n HOYb 15.00
Rice with saffron : "Day and night cake
LWawnbik N3 nevyeHn arHeHka (xaH - ke6ab) 20.00
Cnarettn 5.00 Lamb liver kebab (khan-kebab) JomalHee Tupamucy 15.00
Spaghetti ’ Homemade Tiramisu
Lawnbik N3 NOTPOXOB AAIrHEHKa 18.00
Lamb giblets kebab
Mpeuka HanoneoH 15.00
Buckwheat 5.00 :
uckwnea Jiona ka6a6 13 Kypuubl 18.00 Napoleon
" Chicken lula kebab
nuHaT
) 5.00 - Mopo>xxeHoe 12.00
Spinach Kypuua 6e3 KocTten B KU3U/TOBOM coyce 30.00 Ice—?ream
Boneless chicken in dogwood sauce
LLaWAbIK U3 KypuLbl 12.00 BakuHckas naxnaea 3.00
Chicken shish-kebab Baku baklava
Jiona ke6a6 n3 kaptodens 10.00 LLlekepbypa 3.00
Potato lula kebab Shekerbura
BErAHCKOE MEHIO
VEGAN MENU Kaprodenb ¢ kypatokom 10.00
Potato with tail fat /
ApxancaHgan 18.00 Kaptodenb kionnams 6.00
Ajapsandal Grilled potato :
Cbipaak U3 6aknaxaH 13.00 JTonsa uz peiGbl gopens 30.00
Syrdak from eggplant Lula from trout fish
OBOLWHOW coTe 10.00 Keb6ab cemeukn pEOpbILKN 15.00
Vegetable sauté Kebab seeds ribs
YbixbIpTMa U3 $paconm 18.00 LWawnbik 13 Kypaka 12.00
Chyhyrtma from beans Kurdyuk shish kebab
OBowy Ha rpune 10.00 uplnnéHOK Ha maHrane 25.00
Grilled vegetables Chicken on the grill
®dopenb Ha MaHrane
Grilled Trout 35.00
Dopapno Ha maHrane 4
Grilled Dorado 0.00
BnioaA ns kypuybl
HoOT CHICKEN DISHES
ColoTMa 13 NosI0BUHbI LibIN/IEHKA C OBOLLLIAMU 20.00
Half chicken soyutma with vegetables
CrporaHoB c Kypuuen 22.00
Chicken stroganoff I-I nos
PiLAF
TaBa Ka6ab (KypuHble KOTNETbl C ANLOM) 18.00
Juicy chicken cutlets with egg
Lax-nnoB Ha gBoux (rotoeutca 40 muHyt)  35.00
Shakh-pilaf for two servings (40 min)
foBypMa 13 ubInsieHKa no-goMaluHemMy 24.00
Homemade gavurma with chicken
Typuwy - roBypma 30.00
Turshu - gavurma
KypuHas rpyaka Ha rpune c kaptodenem, 27.00 d
KawTaHaMmu n rpubamm
Grilled chicken breast with potato, chestnuts and mushrooms Cﬂ63.” - rosypma 25.00 Shore House Baku
Syabzi - gavurma
LibinneHoK ¢ KawTaHaMu B rpaHaToBOM coyce 28.00 MnoB ®ucnHaXxaH 25.00
Chicken with chestnuts in pomegranate sauce Fisinjan pilaf shorehousebaku
LUbinneHok Tabaka 25.00 MnoB ¢ BULLIHEN 30.00
Chicken tabaka Pilaf with cherry \_

*Ha paHHble nosmumm ckngka He pacnpoctpaHseTtcs / Discount does not apply to these items
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[na pepskateneit npemMuanbHbix kapt VISA ckuaka Ha metio 10% *CKW[IKM He CyMMUPYIOTCA C YT MMM AMCKOHTHBIMY KapTaMu
Visa Platinum, Visa Signature, Visa Infinite u Visa Platinum Business ~ ** CKuaxa He pacnpocTpaHAeTCA Ha pAA NO3MLWIA, MHHOPMALMIO YTOUHAITE Y 0GULMAHTOB
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