SOUPS

DUSHBARA 5
LENTIL 4
CHICKEN 5
BORSH 4
NOODLES 5
MUSHROOM 5
DOVGA 4
SALADS

"PAYTAXT" SALAD 5
MIMOSA SALAD 6
MUSHROOM SALAD 5
CHICKEN SALAD 5
BAKU GARDEN SALAD 7
BARBECUE SALAD 4
CAESAR WITH SHRIMP 12
CAESAR WITH CHICKEN [0
SALAD WITH CRISPY EGGPLANT 8
POP CORN SALAD [0
RUCCOLA SALAD 8
CHOBAN SALAD 3
HOT SNACKS

CORAT GUTAB 1.50
MEAT / GREEN / PUMPKIN / CHEESE

KATA WITH GREEN 6
PANCAKE MEAT / CUTTER 2
KUKU WITH NUTS 5
SCRAMBLED EGGS wiTH TOMATOES B
CHICKEN LAVANGI 20
FISH LAVANGI 35
SHRIMPS TEMPURA [0
SHRIMP IN BUTTER 12
CHICKEN NUGGETS 6

COLD SNACKS

VEGETABLE BOUQUET 5
CHEESE PLATE 8
ASSORTED PICKLES 7
ASSORTED MEAT 20
SUZMA 3.50
ADJIKA 2.50
LEMON

EGGPLANT ROLL

SHAMKIR TOMATO

POMEGRANATE

OLIVE GREEN/BLACK

GRILLED OLIVE

APPLE MASH

TOMATO WITH PICKLE

SPINACH CUCUMBER

"PRANGOS ACAULIS"

"HORSETAIL"

MUSHROOM

ONION IN VINEGAR

ONION WITH BARBERRY

HOVSAN ONION

GREEN
CUCUMBER TOMATO (ZIRA-1PCS) 1.
WATERMELON

MELON

CHERRY SALAD

WHITE CHEESE

MOTAL CHEESE

BEEF TONGUE

SAUSAGE (HALAL)

GRAPE

FRUIT SALAD

SEASONAL FRUIT 10
ASSORTED FRUIT (LARGE /smALL) 15 [/ 30
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TABLEWARE
AND BOILER DISHES

LEAFWITH CHESTNUT CHERRY 15

PITI 10
LEAF MEAT WITH PICKLED CHESTNUT 15
MEAT IN SOUR 15
CHAPISH PORTLAMA 15
LAMB NECK WITH SUMAGH
PIP DOLMA 10
AVALIK DOLMA 10
ClZ-BlZ 10

POMEGRANATE ROASTING OF MEAT 13

SHAPALAG WITH JUICE 25 /30
JUICY VEAL 10
JUICY ROOSTER 50
CHOLPA TABAKA 18
CHOLPA SOYUTMA 15
CHOLPAWITH LEMON 20
CHOLPA ORUSHTA 20
CHOLPA CHIGIRTMA 20

CHOLPAWITH CHESTNUT PICKLES 20
KEFLI BECHE (CHICKEN INWINE) 20

STURGEON SIRDAGH 45
TABLEWARE ON FIRE 12 /15
LAMB PORTLAMA 12
SADJ ASSORTMENT 35
SADJ LAMB / CALF ]o)
SADJ CHOLPA 25

SHAH PLOV

DOSHAMA CHOLPA PLOV
PLOV SOUR FRY

SABZI PLOV

TUSHONKA

GURZA

KHINGAL WITH QIYMA
GEORGIAN KHINGAL
KHASH

FISH DISHES

STURGEON
KUTUM
BARGE
SEABASS
SAZAN (1KG)
SALMON
CHIPURA

EUROPEAN SEABASS ( LEVREK)

GARNISHES

RICE

MASHED POTATOES
GARABASHAK

FRIED VEGETABLES
HOMEMADE POTATOES
FRENCH FRIES
SPAGHETTI

50
40

10
12

1.5
10

40
25
20
15
20
o)
20
20
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KABAB AND TANDIR
DOUBLE RIB

‘DOYMA"

ENTRECOTE

“BASTIRMA"

TIKA

CHICKEN KABAB
SHAPALAG IN GRID / TANDIR
LAMB SHRIMP

KHAN KABAB

BASTIRMA OF YEARLING
MARROW

LEAF ROULETTE

LAMB IN TANDIR (INTACT)
A BASKET OF LAMB

ARM OF LAMB IN THE TANDIR
LEG OF LAMB IN TANDIR
BASTIRMA OF THE LAMB
SEED KABAB

TANDIR KABAB

TAIL

GUTS

GIRCHIN KABAB
CHOLPAIN GRID

CHOLPA IN THE TANDIR
MUSHROOM KABAB
TANAK LULA

TURKEY KABAB

TURKEY GUTS

TURKEY GLUSHITEL (INTACT)
NAPOLEON

VEGETABLE KABAB
EGGPLANT TAIL

POTATO LULA

POTATO WITH TAIL
KULLAMA

[
8
10
10
9
6

25 / 30

12
7
8
6

12

350

80
40
45
10
6
10
V4
6
10
15
18
6
V4
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RESTAURAN

TEA

TEA, COOKED SUGAR, MINT 5
GREEN TEA

JASMINE 6
DRIED FRUIT 20
FRUIT PLATE 15 /30
MIXED COOKIE 15
CHOCOLATE (CHINAR) 5
ALPEN GOLD 5
JAMS 5
SPECIAL JAM 6
SNICKERS JAM 8
BOUNTY JAM 8
CARROT SLICE PAKHLAVA 6
PERSIMMON 7
BLACK RAISINS 5

INSTAGRAM

COLD DRINKS

COLA 3
FANTA 3
SPRITE 3
COLA (BOTTLE) 3
POMEGRANATE FRESH 12
FRESH 6
HOMEMADE COMPOTE 4
LIPTON 4
NATURAL JUICE 6
SIRAB SPARKLING 2.7
SIRAB GAS FREE 2.7
DUSHES 3.5

HOMEMADE LEMONADE (1LT) 10

COFFEE

COFFEE GLISSE
ESPRESSO

DOUBLE ESPRESSO
AMERICANO

CAPPUCCINO

COCKTAILS
MILK SHAKE

MANGO MINT
PINA COLADA
PASSION PARADISE
MOHITO

SMOOTHIE

SHISHA
MENU

CERAMIC
PINEAPPLE
GRAPEFRUIT
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