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CoGparbcs y pasjiHUYHOTO CTOJ1A, YTOObI

OTMETHUTD BaKHOE COOBITHE — TPAJIUIINS,
KoTOpas GepeT cBoe Hauajio MHOTO COTeH
jiet Hazajl. Yto6bl pazgennts ¢ Bamu

pajocTb 106010 npasaHuka, Yaitxona N1

crenuaibHO pazpaboTajia GaHKeTHOe MeHI0
Ui (PypIIeTos, 6aHKeTOB 1 CeMeHbIX
3aCTOJINI, KOTOPOE MOUCTUHE YIUBUT
ﬁ Bac pazHoobpasueM BKycos. Pockotitbie %
0/110/1a M KaueCTBeHHOe 06CTyKIBaHue
. ¢ienatoT Bamie TopxkecTBO MO-HACTOAIIEMY

3dlIOMUHAIOIIUMCH.




BOJIOBAH C KPACHOU UKPOI

TpaanumMoHHas 3akycka 13 CNOEHOr0 TeCTa ¢ Ha4MHKON U3 KpacHO
NKPbI Ha TOHKOM COE CIINBOYHOr0 Macna

2 Wt 320p




KAHAIIE C fI3bIKOM

KAHAITE KAMAMBEP

PYNETUKM 113 TOBSIKbETO $13blka C ChIPHOA HAYMHKOM. [0asTesl ¢ XpeHOM
11 YKpALLEHO 3EpHaMIA rpaHaTa

2 Wt 120p

HexHblin cbip Kamambep ¢ 61aropoAHOR 6ol NECEHbIO Ha LINaXKe
C BUHOrpaaoM. Mofaetcs ¢ MEOM 1 FPeLKUMI Opexamm

2wt 120p



KAHAITE MOUAPEJIJTA KAHAITE C ®OPIIMAKOM

KaHane 13 opLumMaka Ha MSrkoi NoKapeHHo OYm04Ke ¢
NepenenHbIM LM

ﬂpKaﬂ 1N BKYCHaA 3dKyCKad - CO4EeTaHne NoMuaopoB 4eppu, MUHN-
MOLapPeNJIbl N MACINH Ha LUNAXKE

2 Wt ]QOP 2 Wr




bankeTHbie 0j110/1a

o

POCTBUD

JloMTUKI 3aNEYEHHON CO CNELUSMIA TOBSANHbI C NEYEHHBIMM nomnaopKamun
4Yeppn Ha NOAYLLKE 13 CaNldTHbIX JIMCTOB

470 1670p.



ACCOPTH UTAJIbAHCKNX KOJIDAC

MscHOe accopTi U3 NapMCKON BETHUHbI, Canamu, 6Pe3aosibl, KOMMbl 1 KOMYEHOM YTKNA

275 1p 1780p.




TAHJIBIP-TOMI

HodKa sirHeHKa, 3aneyeHHas B TaH/bIpe HALLero PecTopaHa ¢
TUMbSHOM 1 MONOALIM KapTodhenem

2000/900 rp 00p.
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[MonoBuHKA SrHeHKa

0BOLLAMY
2300/900 rp




YTKA SAIIEYEHHAS

HexHas v NKaHTHAs! YTk, 3ane4eHHas ¢ Kycoukamu A610Ka 1 anesbCiiHa, B KUCI0-CaaKom
COYCe /10 30710TICTON KOPOUKI. CepBUpyeTCS canartoM, MAKOTbIO anesibCuHa 1 rpeindpyTa

2300 1p 4350p.
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KOPEMKA MOJIONOTO T

HexHoe Msco Ha pedpax MONO4HOr0 TeNeHKa 00XXapeHHoe, a 3aTeM 3aneyeHHoe
C NMUKAHTHbIMI npunpaBamu

Orp 46201)




CTEPJISIJIb BAIIEUEHHAS

Llapckoe 671t0/10 113 LIeNOV CTEPNSAN, 3ane4EHHON B IMMOHHOM MapuHaze.
MonaeTcs Co CBEXeil 3eN1eHb10, OrypLamiA, NoMUA0paMIA U MacinHaMK

1000/700 rp ol00p.
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PbIbHOE ACCOPTH

AccopTit 13 MOJKONYEHHOrO Yrps, I0COCS 11 0CETPA C XKapeHHbIMMY
TUTPOBBLIMIA KPEBETKAMU 11 BONIOBAHAMU C KPACHOM UKPOIA 1 (hOpLUMAKOM

2150p.

390 p




ACCOPTH IAIIIBIKOB

LLIawnbIku ¢ MaHrana u3 TensatiHbl, KypuLbl, 6apaH|/||-|b|, éapaHbero A3bIKa 1 NEYEHN, SN 13
ﬁapaHMHbI 1 TENSTUHBI. [TofatoTes ¢ MapnHOBaHHLIM JTYKOM 1 SépHaMI/I [paHara

610/50 rp 2100p.




MACHOE ACCOPTH YAHXOHA NI

AccopTi 13 MsICHbIX AENKATECOB: 0TBAPHAA KOHMHA, BANEHHASH KOHWHA, KYPUHbII PyneT, pyneT u3
FOBSAMHBI C OBOLLIAMIA, FOBSDKWIA OTBAPHOI 513bIK. [01ABTCA C KDACHBIM 11 36N1EHBIM COYCOM TKEMAnN

200/70 1p 1020p.



OBOINHOE ACCOPTH YAIXOHA N1

ACCOpTY 13 CBEXMX OrypLIOB, HaKIHCKIX MOMUIOPOB, MOPKOBM, CESb/iepes,
Pe/Nca, 3eneHI, CIAZKOro W 0CTPOrO nepLia

550/50 rp 930p.




i

COJIEHbA YANXAHCKUE

ACCOpTI/I 113 TPAANLMOHHbIX CONEHNIA: MapYHOBAHHbI YECHOK, YepemLLIa 11 OCTPbIN
NepeL, KBalLEHHAA KanycTta, CONEHbIE MOMUAOPLI 1 OTYPLbI

400 rp 020p.



ACCOPTH U3 YAUXAHCKUX CBIPOB

[lop-6m1t0, Kamamoep, CynyryHu, rayaa u KonyeHblid JoMaLlHWi coip. Moaaetcs ¢
KNYOHMKOI, BUHOTPaZOM 1 FPELIKIIMY OpexamiA

300/60 rp 1140p.



ACCOPTH U3 OPYKTOB YAIXOHA NI

®pykTOBast Ba3a C KyCOYKaM aHaHaca, GaHaHa, KvBy, 0nbkami S6110Ka 1
anesbCuHa, CMBaMU 1 ArOfaMV BIHOrPaaa It KNyGHINKIA

1500 1p 1980p.




AOJIOJHbIE BaKyCKH
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KPOKETDI U3 KYPHUIIbI

XpYCTALLYME LIAPUKIA U3 HEXHOI KyPHLIbI C KYyCOYKaMV rpIO0B,
00apeHHbIe BO (pUTIOPE [0 30/10TICTOrO LiBETa

2 Wt 120p



L ek T o T

bJINHDBI C JIOCOCEM

CbIPHBIE MEIIOYKH

PyneTinku 3 6MHOB C HA4UHKOI 13 MOKOMYEHHOTO 10COCH C
TBOPOXHbIM CbIPOM 11 3EMEHBH0

1701p 380p.

MeLLOYKM 113 CbIpa CYNyryHi ¢ HA4YMHKOM 13 ChIPa U KYCOYKaMIA
CBEXEr0 BUHOrpa/a BHyTpH

2 WT 140p



OBOIIN KPYJINTE

CBexast MOPKOBb, OrypeL|, CriaJkuii NepeL| 1 Cenb/iepei, Hape3aHHbIe
COOMKOW. T104at0TCS B LLIOTAX C OCTPLIM COYCOM TaNCKMiA Y

1wt 100p
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PYIETHKH U3 BAKIAKAHOB

CblpHast Ha4nHKa 3aBepHyTas B TOHKIE CaiiChl 13 06XKapeHHbIX
OaKnaxaHos

2 Wt 190p



KHUIII C TPUBAMH

OTKPbITbIA NUPOT Ha NECOYHOM TECTE C HAYMHKON U3 00XKapEHHbIX

C NyKOM rpu6oB, CAMBOYHOMO COyCa U Chipa

220p

300p.

Y
o

0o
o

SO

4

KHII C CEMTON

OTKPbITBIA MUPOT Ha NECOYHOM TECTE C HAYMHKOM 13 CeMIH,
LUMWMHATA, CNBOYHOr0 COyCa 1 Cbipa

220 300p.



CAMCA C KYPUILEIA/BAPAHHHOU

CAMCA BEIBHU

TpaamunoHHas y36eKckas camca 13 CIIOBHHOTO TECTa C HAYMHKOM 13
MENKopyGNEHHOr0 Msica, Nyka 1 crewyit

1w (100 mp) 310p.

MWHI camca U3 NeCOYHOr0 TECTa C HA4MHKOIA 13 py6iIeHON
TENATUHBI, KA U Cneuui

2 Wt (80 rp) 310p



bJINHBI C MACOM

XpyCTaLLme KOHBEPTUKM 113 TOPSHIX OIMHOB C HAYMHKOM 13
MSICHOr0 (hapLua

170 p 380p.



CYJIAK B TEMITYPE

Kycouku cynaka Temnypa, 00xapeHHble B Knsipe BO (puTiope 0
30/10TUCTOrO LiBeTa

120 1p 380p.






TENABIH C YTUHOH I'PYﬂKUﬁ\

YTuHast rpyaKa-rpuib ¢ MUCTbAMM CanaToB poMaHo v pykkona
¢ fiobaBnexmem 3epeH rpaxara,
KEpOBbIX OPELLIKOB M THIKBEHHbIX CEMEYEX.
3anpaensetcs GUpMeHHbIM KUCTIO-CIIaZKIM COYCOM.

_—
WARMOUCK BREAST SALAD

Grilled duck breast served on romano and arugula leaves with
pomegranate seeds, cedar pine nuts and pumpkin seeds.
Dressed with chef's sweet & sour sauce.
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LIE3APb C KYPHLLER | CHICKEN CAESAR 610 P UE3APL

06XapeHHoe KyphHoe Qute, yabexckie Grilled chicken fillet, Uzbek tomatoes, %0F

MOMWA0pbI, XPYCTALLME UCTLA canaTa ErISpy Romahno salad(}ea;es,t tpast C K PEB ET K A M M
POMaHO, Cbip NapMe3aH U NLUEHNYHbIE FPEHKH. Darmezan.iheese _aT [IW cat loast. k 06xapeHHble TUrPOBbIE KPEBETKH, y3beKckue
anpansieTcsi GupMeRHbIM coycoM Liesapb. TS5ed With Special Lagsar sauce. b MOMUAOPbI, XPYCTALLME JIMCTbS canata

POMaHo, CbIp NapMe3aH U NUEHNYHbIE TPEHKN.
JanpasnsieTcst GUpMeHHbIM coycoM Lleaaps.

= ' a
TAWKEHT TASHKENT 550 B

CYATAH CYAEAMAH

Canar u3 TensTuHb! v y3beKcKoii 3eneHoi Veal salad with julienned Uzbek green radish Mukc canaros: y36ekckue noMiugopbl, chip

2001
peabkyt (o ce3oHy — aiikoH), HapesaHHbIx [seasonah!e i dalkun],.roasted onion and quail eggs. MOLApenna, 07MBK U BANIEHbIE TOMATb.
MENKo# CONOMKOM, C i06aBNIEHEM XapeHoro Dressed with mayonnaise sauce. H Janpaensetcs kpeMoM banb3aMuk.
NyKa v IepenenuHbIX uL.
Janpaensetcs coycom Maliones.

w ™| Y | & J | =

Brioa u3 BapatuHbl/arierka Bnioia U3 Tenewka/rossuHbI Brioga ua nuubt bnioia u3 MopenpogykTos Britoa u3 KoHuHbl Ocrpoe bogo Bererapuanckoe
Motton/Lamb dishes Veal/Beef dishes Poultry dishes Seafood dishes Horsemeat dishes Hot Vegetarian

SHRIMP CAESAR

Fried tiger shrimps, Uzbek tomatoes,
crispy Romano salad leaves,
Parmesan cheese and wheat toast.
Dressed with special Caesar sauce.

SULTAN SULEIMAN

Romano, arugula, lettuce mix, Uzbek tomatoes,
Mozzarella cheese, green olives and sun-dried
tomatoes. Dressed with Balsamic cream.

v

bniona u3 Tanaipa Brioga 8 kasaHe
Tandoor Kazan

750 £

2501

o

bnioga Ha Manrane
Mangal



KANPE3E

Knaccuyeckuit uTanbaHcKuii canar, B KOTOpOM
yepezylotcs y3beKcKie NOMUEOPbI U Chip
MoLiapesnina nog coyco MMecto.

MogaeTcs ¢ pyKKoroii M coycom banbamuk.

X

um .I (e

W3 CBEXHX 0BOLLER

Canar 13 y3beKckux noMigopos, orypLios,
pefvca, CNafikoro NepLia, MCTbEB canata u

KpacHoro nyka. 3anpasKa Ha BbiBop: cMeTaHa,

MailoHe3 UK 0SIMBKOBOE Macno.

CAPRESE

Al time Italian classic tomato and buffalo
mozzarella salad with Pesto dressing. Served with
arugula and Balsamic sauce.

FRESH VEGETABLES

Uzbek tomatoes salad with cucumbers, small
radish, bell pepper, lettuce and red onion. Your
choice of dressing: sour cream, mayonnaise or
olive oil.

690 P

250r

200/30t

¥

0AHBbE

(vpmenHblit canar onuBbe ¢ fobanenneM
3en1eHoro s60710Ka, nepenesuHbIX auLy
1 KpacHoii MKpbl.

BYPPATA C TOMATAMH

CoyeTanue y3beKckyx TOMaToB 1 MOJIOAOMD,
HEXHOro, CMUBOYHOrO Chipa byppara, nogaéres
C JMCTbAMY ba3unka, MOPCKoi conbio U
CBEXXEMONOTbIM NepLiEM.

RUSSIAN SALAD
Special Russian salad with green apple, quail eggs
and red caviar.

BURRATA WITH TOMATOES

Uzbek tomatoes salad with cucumbers, small
radish, bell pepper, lettuce and red onion. Your
choice of dressing: sour cream, mayonnaise or
olive oil.

50 £

200r

620 £

2201
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[PEYECKHA GREEK 5902  ARYM4YK ACHIK CHUCHUK 420 P

Canar U3 y36eKCKiX TOMWIOpOB, OrypLgE, Salad with Uzbek tomqtoes, cucmb_ers, bgll %01 ToanuosHyit yabexcki canar TraFiition_aI Uzbek salad with Uzbek tomatoes, 2007
CMajiKoro Nepua, ICTbEB Canara, KpacHoro iyka, pepper,letiuce, red onion, black ofives, pickled 13 NOMUA0pOB, 6en10ro N1yKa U CBEXEr0 3eNIeHoro white onion and fresh green basil.

MACIIAH, MApHHOBaHHIX KANEPCOB  chipa derak, | CAPErS and Fitaki cheese. Dressed with olive oil. [— Perfect with pilav.

3anpaBnseTcs 0MUBKOBLIM MACOM. %

: ~ _
0P3Y ORZU . 3602 AYAAAW DUDLYASH 380 £
BuTamuHbIi canar u3 KanycTbl, yaBekckux X"E"ll'"'md salad with c;bbagea tresh herh 200r 3anedenHble Ha yrisx Baknaxakbl, MOMIZOpS, Coal oven_-ﬁak;[;i Zggplﬁnts,.ltomatoez, bell 200+
NOMWI0POB, OYPLLOB M 3e1eHY. 3anpasAseTcs DZ ¢ :jom.a:]oes,ll.:ucylm srfs anhl fesh her dS. CraKii Neped, ¢ JoGaenenuem yectoka, kunapi | PEPPEr with added garli, cilantro and onion. %
YECHOYHbIM MACIIOM M MMOHHbIM (pelliem, ressed with garlic oil and freshly-squeeze % NyKa. 3anpaBAAETC 0NMBKOBbIM MACTOM.

lemon juice.
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Brioa u3 BapatuHbl/arierka Bnioga u3 Tenenka/rossuhbl Bnioga ua nruus! bnioia u3 MopenpogykTos bnioga 3 KoHMHbI Ocrpoe bogo Bererapuanckoe bniona u3 Tanaipa Brioga 8 kasaHe bnioga Ha Manrane
Motton/Lamb dishes Veal/Beef dishes Poultry dishes Seafood dishes Horsemeat dishes Hot Vegetarian Tandoor Kazan Mangal



N
ACCOPTH TAMEPAAHA \ |

ACCOpTM 13 MACHbIX [IE/IMKaTeCOB, NPUrOTOB/IEHHBIX HALLIUMM NOBAPaMK:
0TBapHas KOHWUHa, BANEHas KOHNHa, konbaca u3 YTKH,
YTKa CbIpoBSNIEHas, TOBSXMI DTEHpHOVI A3bIK.
HUJJ,EIETCH C KpacHbIM W 3e/eHbIM COYCOM Tkemanu.

e
TAMERLANE'S PLATTER

Deli meat platter boiled horsemeat, dried horsemeat, duck sausage,
dry-cured duck, boiled beef tongue. Served with red and green Tkemali sauce.

> 10208 <

200/70r

-

kecTaenHoro oopmrenws.. | The pictures have elements of decoration.
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KA3bl N0-TATAPCKW | TATAR-STYLE KAZY 490 P KA3bl 10-Y3BEKCKW | UZBEK-STYLE KAZY 490 B

[lomalutisis BAeHas Konbaca u3 KOHMHbI. ;Iomeé"afiﬁa'zd”?d horse sausage. 80/10¢ [lomatunss konbaca u3 KoHMHbI gome(;"afjtﬁs'goked horse sausage with spices. | goj1pr
(MopaeTca ¢ KpacHbIM NYKOM. erved with rec onion. co crewysivit. M0AaeTcs ¢ KpaCHbIM NYKOM. erved with red onion.

ACCOPTH U3 CbiPOB CHEESE PLATTER 1140 P

Tlop-Brio, Kamamep, cynyrynw, Tayia, KonseHblii JoMauuii ceip. ISJor BL”' I;terl]m;embgrt, Suluguni, GZ”da'l sntmked homemade cheese. 300/60
ToAaeTCA ¢ KYGHUKOH, BUHOTPAAOM Y FPELIKHMM OpexamH. Erved With strawberry, grapes and wainus.

L3
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Brioa u3 BapatuHbl/arierka Bniofa U3 TeneHKa/roBsaMHb! Bniopa u3 nTuupt bniona u3 MopenpopykTos BAopa 13 KoHMHbI Ocrpoe bogo Bererapuanckoe bniona u3 Tanaipa Bniopa B kasaxe Bniopa Ha Marane
Motton/Lamb dishes Veal/Beef dishes Poultry dishes Seafood dishes Horsemeat dishes Hot Vegetarian Tandoor Kazan Mangal



COEXMEQBOLIK | FREsh veseTanLes 5702 OFYP4UKM PASAHCKHE | Riazan cucukpes 300 2

Caexe yabexckue nowwaope gresh;szehk toTatoes cucumbers and greens. 300/50 [loMalLH¥i XpyCTALLYE OrypHHKH YMEpEHHOrD Homemade crispy slightly pickled cucumbers. 200
Y OrypLbl C 3eNEHbH0. erved with garlc sauce. nocona. %

[opatoTcst ¢ YECHOUHbIM COYCOM.
‘ ®
F; _\'_.; j

‘\.

N

(OMAUIHHE COAEHbA | HOMENADE PickEs OBOWIHOE ACCOPTH | VEGETABLE PLATIER 930 2

ACCOTH KIACCHYECKINX CONeH: Cl:ijs;lct pickles platteri:( plcklidhga[rjlltc, W|1d garln(:j 400 ACCOpTI 3 CBEXINX OrypLOB, y3GeKcinX A (l:holce of |flreslt}ctt:cumhers, Uzbrik ttzjn:]attogsilcarrot, 550/50
MapHHOBaHHbIe YecHoK, yepemuwa uoctpiii | 3NC NOTPEPPER, SaurkraLlt, brined tomatoes an % MOMIAIOPOB, MOPKOBH, CeMbiepes, peauca, celery, small raish, greens, SWeet and ot be

neped, KBalleHas Kanycta, Co/ieHble cucumbers. 3€J1eHH, CNAfKOro 1 0CTporo nepua. I'Iop,aem pepper. Served with garllc sauce.
NOMUAOPbI W OTYpLbl. C YECHOYHBIM COYCOM.
3 . j T4
T 4
- | 4 s | M| S % ® W
e T
Brioga s ﬁapaHMHbI/ﬂfHEHKE Bnioa U3 Tenewka/rosspuHbI Bniopa ua nruus! bnioaa u3 MopenpoaykTos Bnioa u3 KoHuHbl Ocrpoe bogo Bererapuanckoe bniona u3 Tanabipa bnioga 8 kasaxe bnioga Ha Makrane

Motton/Lamb dishes Veal/Beef dishes Poultry dishes Seafood dishes Horsemeat dishes Hot Vegetarian Tandoor Kazan Mangal



A3bIK FOBAXMUA C XPEHOM ! XAPABALL

OBapHoii roBsxuii 3bIK. [0AAETCS C XPEHOM 1 YKPaLLAETCS 3eNEHbIO. ol | : Wkpa u3 TyweHbix baknaxaHos, LiyKuHH, CNafkoro nepua,
& e NOMUEIOPOB 1 MOPKOBH, € YECHOKOM U PYDAIEHbIM KPACHBIM JIyKOM.

BEEF TONGUE WITH CHRAIN v <
KHOROVATS

Boiled beef tongue. Served with horseradish and greens.

Vegetable paste with stewed eggplants, zucchini, bell pepper, tomatoes and
<> ll 5 0 -E <> g ! carrot, with garlic and chopped red onion.

80/20r B e > J80L <

H S ‘ e 160/207

CBEXAR 3EAEHD

ACCOpTM U3 NEeTpyLLKK, ykpona, ba3unnuka, KMH3b! v 3eeHoro NyKa. I'Ipmepmﬁ HYT W KyHXYTHaA nacra, ¢ £,06aBNeHMEM YECHOKa, CTIELYiA ¥ OIMBKOBOTO Macna.

> <

FRESH GREENS HUMMUS

A choice of parsley, dill, basil, cilantro and green onions. Athick spread made from mashed chickpeas and tahini, garlic, spices and olive oil.

> 7602 < < 3808 <

70r 2007

% %

Ha dotorpadusx ucnosb308aHbl anemMeHTb XyRoXecTeeHHoro odopmenms. | The pictures have elements of decoration.




KYTAD

JleneLuka 13 TOHKOrO MPECHOr0 TECTa C HAYMHKOIA Ha Bbibop.
[lopaetca c MaLoHK.

Athin flatbread with a filling for you choice. Served with matzoni.

C MACOM W CbIPOM CYAYTYHH

WITH MEAT AND SULUGUNI CHEESE
> 3308 -

100/30

C CbIPOM CYAYTYHH
U NOMHAOPAMH

<

WITH SULUGUNI CHEESE AND TOMATOES
> 3308 -

100/30

C 3EAEHBI

(3eneHbIit nyK, yKpon, NETPyLLIKE, WNMHAT, KuH3a)

S

WITH GREENS

(green onions, dill, parsley, spinach, cilantro)

< 3308 -

100/30

Brioga u3 BapatuHbl/arierka
Motton/Lamb dishes
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Veal/B h
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Brioga ua nruus! o npo; 1a 13 Kok Ocrpoe bnioo I LM Bererapuanckoe brioga 3 TaHa
i Y Hot N :

Poultry dishes Vegetarian Tandoor,



KOK-CAMCA ™

nMpO)KOK 13 TOHKOr0 NpecHoro Tecta, I'IpVIFUTOBﬂEHHbIVI B Me4un.

KOK-SAMOSA

Baked pastry with savoury filling.

C 3EAEHDBID W CbIPOM CYAYTYHW

L

WITH GREENS AND SULUGUNI CHEESE
> 3308 -

1*1151

C CbIPOM CYAYTYHH
W NOMHQ0PAMH

WITH SULUGUNI CHEESE AND TOMATOES
> 3308 -

1*1151

i
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AL NI AT T

CAMCA

Tpanuuwouuaﬂ y35EKCKBﬂ caMca U3 C/I0eHOr0 TECTa C HauMHKON
13 MEJ'IKOpyﬁJ'IEHOFU M#Ca, JiyKa 1 CreLmi.

SAMOSA

Traditional Uzbek samosa made from flaky dough with chipped meat,
onion and spices filling.

C GAPAHHHOW

WITH LAME
<> 3102 <

1*100r

C KYPULLEH

WITH CHICKEN
< 3102 <

1*100r

e s A
s, | The pictures haverelements of decoration.




YEBYPEK
MUKC PAPLIA
TEAATHHA W

BAPAHUHA

Yebypex C MACHbIM (apiueM,
JIYKOM M KUH30M.

&

CHIBUREKK
WITH LAMB OR VEAL

Chiburekki with minced meat,
onion and cilantro.

> 3508 <

11401

- ™

XAYANYPH
N0-bYXAPCKH

Xaqanypu <«J10[304K0I#>» U3 C/IOEHOTO0 TecTa
C JOMALLHUM CbIpOM CYNyryHu n
TbIKBEHHbIMU CEMEYKAMU.

D

BUKHARA-STYLE
KHACHAPURI

Open boat-shaped khachapuri made from
flaky dough, with homemade Suluguni
cheese and pumpkin seeds.

< 2902 =

*110r

AENEWKA
TAH1bIPHAR

[MwernyHan nenetwka, NpUroToB/ieHHas
B TaHﬂprHUﬁ MEYM Hallero pectopaHa.

<

TANDOOR FLATBREAD

Wheat flatbread baked in tandoor in our
restaurant.

> 95 o

1*120r
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WAYPMA HAUXAHCKAA

mMpMEHHaﬂ LuaypMa B iaBallie C MACOM, NPUrOTOB/IEHHLIM Ha YrNAX, IUCTbAMM Canarta,
y35EKCKI/IMVI NOMUAOPaMH, CONEHbIMK OrypLAMK, YeCHOYHbIM COYCOM W XYMYCOM.

_—

SHAWARMA

Chef's pita-wrapped shawarma with coal-grilled meat, lettuce leaves, Uzbek tomatoes,
brined cucumbers, garlic sauce and hummus.

\'ﬁﬂ b T | CTEARTHHOR

WITH VEAL
> 5808 <

-- e g (L an A 20r

> B e | NN C KYPHULES
- ﬁ’ﬂ - W { B ot F

B e o e WITH CHICKEN
< H80L <

2601

-

Ha chotorpachusix ucnosnb3oBaHbl a7EMeHTS! XyAOKECTS RN T#hﬂnctures have elements of decuratlon
o | 5

_‘.;- 'l'

fuml i



wypPna

TpaavuvonHbIi y3bekckuid cyn 3 bapabeii Kopeiiky co ClIafKkuM nepueM,
kaproeneM, MOPKOBbIO 1 NYKOM.

—Q—
SHURPA

Traditional Uzbek lamb loin soup with bell pepper, potato, carrot and onion.

<> 5708 =

400r




KOK-SHURPA

Sorrel soup with veal and egg.
Served with sour cream.

KOK-WYPNA

LLlaBeneBblii cyn ¢ TENSTUHOI 1 AIALOM.
[Topaetca co cMeTaHoil.

--_.""" ] :llh

TOBYK-WWYPNA

Jlerkuii cyn u3 KypuHo#i rpyAKy ¢ ZOMaLLHei NaniIoil 1 MOPKOBbIO.

=

Brioa u3 BapatuHbl/arierka
Motton/Lamb dishes

b

Bnioa u3 TenewKa/rosAaMHeI
Veal/Beef dishes

Brioga ua nuubt
Poultry dishes

e )

Briiogia u3 MopenpogykTos
Seafood dishes

530 £

400/30t

Brioga u3 KoHMHb!
Horsemeat dishes

BALYK-SHURPA

Light fish soup from salmon and sturgeon with
potatoes, tomato and pearl barley.

Served with fresh herbs and lemon.

BAALIK-WYPNA

Jleruit poiBHbIf cyn 13 cemry v oceTpa

C kapTocenem, NoMUA0poM

¥ NIepN0BOiA Kpyoi.

MonaeTcs co cBexeil 3e/1eHbI0 U IMMOHOM.

TOVUK-SHURPA

Light chicken breast soup with homemade noodles and carrot.

Bererapuanckoe Bniona u3 Tangbipa Bniopa B KasaHe
Vegetarian Tandoor Kazan

Ocrpoe bogo
Hot

620 2

400/157

L )

Bniona Ha Makrane
Mangal

14



MEPAXHMEK

TpaMLMOHHbIA TYPELKMiA CyN M3 KPACHON YEYEBMLLBI.
[opaetca ¢ xpycTALMMI Yuncamm.

_
MERDJIMEK

Traditional Turkish soup with red lentils. Served with crispy chips.

> 4508 <

300/15/10t
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Brioia v3 BapatiHbl/aruetka Biiofia U TeneHKa/roBsmHbL Bnioga u3 nTuup! Bmioaa u3 MopenpoykTos - D110/ 13 KoHMHbI "Dcmne ﬁrgmnu Bs{erapwah:xne Bniofiau3 TaH'Ablpa J ’ Dii0fiais kasane ¥ . Briiopa na Makrane:
Motton/Lamb dishes Veal/Beef dishes Poultry dishes Seafood dishes ¢ Horsemeatdishes Ho! Wegetarian «  Tandoor azan | Mangal
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AATMAH

TpaamuMOHHbIA y3BeKckwmii cyn u3 bapaHuHbl 1 0BoLLEl ¢ JoMaluHeli anioii. MopaeTcs ¢ amKuKoii.

>>

LAGMAN

Traditional Uzbek lamb & vegetables soup with homemade noodles.
Served with adjika.

< 5302 <

400120+
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Tpa,U,MLlVIOHHbIVI nnos, I'IpVIFOTUBJ'IEHHbIﬁ n3 YSEEKCKOFO puca nasep, Maca
Mo0J1040ro ﬁapauma, KENToil MOpKOBHU C J0baBneHueM penyaroro nyka
1 BOCTOYHbIX CTIELMIA.

— S
CHAIKHONA PILAV

Traditional chaikhona laser rice pilav with lamb, red and yellow carrot, thick
dock, bulb onion.

< 5302 <

2501




MAOB TAWIKEHTCKHH

TpafMLyOHHbI 1INI0B, NPUTOTOBNEHHbIV U3 y36eKcKoro pica Niasep,
BapatiHbl 1 XenToii MopKoBY
¢ fobaBneH1em 3upbl, U310Ma, FOpoXa HyT 1 LWadpaHa.

[
TASHKENT PiLAV

Traditional Uzbek laser rice pilav with lamb and yellow carrot, cumin,
raisins, cheakpeas and saffron.

< 5908 <

250r

KA3bl 10-Y3BEKCKH XAPEHbIAYECHOK ARYUYYK TPAHAT MAPHHOBAHHBIRA AYK
—_——— —_— || | ———— —_—
UZBEK-STYLE KAZY GRILLED GARLIC ACHIK CHUCHUK POMEGRANATE PICKLED ONiON
50r 30r 50r 20r 20r
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Binigaa ua bapariubi/arerka A WITENEHKa, fDBﬂ,ClVIHbI T Briona u3 nTillls _Bniox n _‘.' » b .mna 13 KOHUHbI
i 'n n/Lamb dishes Poultry disheSESSS ' - Horsemeat dishes

} Veal/Beef dishes
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BEd)CTpOI'aHDB U3 TENATUHDBI B C/IUBKAX C
LIaMNUHbOHAMMU U JTYKOM.

2

BEEF STROGANOFF WITH
MASHED POTATOES

Veal beef Stroganoff in a cream sauce with
button mushrooms and onion.

> 8302 -

200150

™

N0AMA

Murm-ronybubl 3 bapaHiHbl ¢ pucoM
B BUHOTPAHBIX UCTBSIX.
MopatoTea co CMeTaHoil 1 3eMeHblo.
Bo3MoxHa nopaya B bynboe.

2

DOLMA

Mini stuffed lamb with rice in grape leaves.
Served with sour cream and greens.
Can be served in broth.

< 5708 =

200/100/30 7

=

INbILIK s O S NS < KPLIABILIKK BEAPYT

MMKaHTHbIE KyPUHbIE KPbLBILIKA B
cneuysix, obxapeHHble Bo puTiope.
MogatoTcs ¢ coycoM Ha BbIBOp: YECHOUHBIT,
Taifckuit wnm Yunu Tapamk.

2

BEIRUT WINGS

Fried spices-coated chicken wings. Served
with your choice of sauce: garlic, Thai or
Chilli Garlic.

< 5302 <

200/30r
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CUBAC
N0-YARXAHCKH

Yunwiickwii cubac, 3aneyenHblii Ha rpune ¢
MOMMA0PaMI YEPPH 1 PO3MAPUHOM.
Mogaetcs ¢ coycom Mecro.

CEMTA
N0-YARXAHCKH

KapeHHblif cTevik 13 ceMrit no ¢upMeHHomy
peventy.

[logaetca ¢ NMKaHTHbIM COYCOM, 3eMeHbI0

Y MMOHOM.

3\ g ‘.' -
T

i

CHAIKHONA-STYLE SEABASS
Chilean seabass grilled with Cherry tomatoes
and rosemary.

Served with sauce Pesto

CHAIKHONA SALMON
Roasted salmon steak - signature recipe Served
with spicy sauce, greens and lemon.

830 2

160/160/40 1

e )

N0PALD
N0-HARXAHCKH

Mopckoii kapacb, 3aneyeHHblii B MOPCKOI
COJIU C PO3MapHHOM, NOMUAOPaMM YeppH,
YECHOKOM, CTIELUAMH.

MNopaercs ¢ coycom Mecro.

CEMIA HA APY
C 0BOLIAMH

[lveTnyeckuii cTeik u3 cemry,
MPUrOTOBAEHHBIN Ha Napy

C MOn0f0/i acosbio, MOPKOBbIO 1 LyKMHM.
[MoZaeTcs C NMKaHTHBIM COYCOM.

CHAIKHONA-STYLE DORADO
Sea bream baked in sea salt with rosemary, cherry
tomatoes, garlic, spices. Served with sauce Pesto

STEAMED SALMON WITH
VEGETABLES

carrot and zucchini. Served with spicy sauce.

Ha dotorpadusx ucnonb3o8aHbl anemenTb xynoxecTeenHoro ogopmenms. | The pictures have elements of decoration.

Diet steam-cooked salmon steak with young peas,

890 L

160/160/40 1
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ME L AABOHH VEAL MEDALLIONS 18302 LULIMAEHOK TATAKA | CHIKeN TaPARA

Succulent veal loin medallions with grilled zucchini | 150/80/50 ¢ Knaccmseckutt LinieHoK Tanaka Classic spice-pickled and press-roasted chicken 300/50 1
M3 TE AHTM H bl and Uzbek tomatoes. Served with cream & ogHHOBHHH B CTELHAX M OEXApEHHbIA 108 tapaka. Served with tomato sauce.

CoyHble MeAanboHbI U3 TENSYbedt BBIPE3KM C musfiroom sauce. 1 npeccoM. [ToaaeTcs C TOMaTHBIM COYCOM.
06)apeHHbIMY Ha e LyKUHY 1 y30eKCKUMM \

noMMZopamu.
MopatoTcst co CANBOYHO-TPUBHbIM COYCOM.

.

S Y O ey,
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CTEAK MACHHMKA THE BUTCHER'S BEEF STEAK | 1 380 £ E'y"prEp N21 BURGER N°1 710 £ , .

ToHKaR FOBAXLA AaQpaTMa, MPHTOTOBTEHHas Thin beef diaphragm cooked on a brazier 200/100/40 1 BoapywHas bynka c MpamMopHoii roBsxbell Airy loaf with marbled beef cutlet, bacon beef, 370/70/40 7 I )

Ha MaHrare, PeKOMeHL0BaHa NpoXapka
medium well.

lopaecs ¢ orypuaMm Manocon&HbIMu,
canatoM «Koyn Cnoy» v coycom Cauebenu.

recommended cooking to medium well. Served KOTreTol, GeKoHoM rossxeiM, oM, coipo | €99 Cheddar cheese, tomato, lettuce and mustard

with fres_h cucumbers, Coleslaw salad and g Yesiep, NOMMLOPOM, CATATOM H FOpH4HbIM sauce.
Satsebeli sauce. coycoM Served with dekhkan-style potatoes.

MogaéTes ¢ KapTodeneM no-AexKaHCKu.

Ha ¢potorpacusx ucno

wd




MAHTb
MANTI
C BAPAHMHOH

TpamuuyoHHbIe Y30eKCKYe MaHTGI, PUTOTOBIIEHHIE HA Napy, C HAYMHKOI U3
pybnetoii bapanuHbl, yka U cneuvid. MoKatTes co CMeTaHoil.

2

WITH LAMB

Traditional Uzbek manti, steam-cooked, with chopped lamb, onion and spices
filling. Served with sour cream.

> 4908 <

190/30 1

-

C AOCOCEM

CoyHble MaHTBI, MPUTOTOBNEHHbIE Ha Napy, C HAYMHKOM U3 JIococs.
Togatotcs co CMeTaHoil.

2

WITH SALMON

Succulent manti, steam-cooked, with salmon filling. Served with sour cream.

> 5308 <

190/30/20 7

e
MHHU-MAHTLI C TEARTHHOW

MUHY-MaHTbI, NPUTOTOBMIEHHBIE HA NApY, C HAYMHKON
U3 pyBNIEHOH TENATUHbI, J1yKa, MTbI, KUH3bI v Ga3inuka.
[opaloTcs ¢ MaLoHM.

&>

VEAL MINi MANTI

Mini manti, steam-cooked, with chopped veal, onion, mint, cilantro
and basil filling. Served with matzoon.

< 5108 =

190/30
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Bnioa u3 .HMIIbI/SII'H iKa - 1) afcoesnis Biofia u3 nTuibt
Motton im dl'sh_es N v es. § Roultry dishes

- XHHKAAH

MpsiHble KABKA3CKYE XMHKaIIN C HAYMHKON
U3 pybnenHoro Msica.
Mopatotes ¢ coycom A3bipzs.

KHINKAL|

Spicy Caucasian khinkali with chopped meat filling.
Served with Adzyrdz sauce.

C BAPAHHHOW

<>

WITH LAMB
> 5108 =

370/30T

C TEAATUHON

<>

WITH VEAL
> 5108 =

370/30+

lHa MaHrasne



W s
Y4 TAHXA
UCH PANJA
U3 BAPAHUHb!

CoyHas bapaHMHa, NPUroTOBNEHHAS Ha TPEX LUaMMypaX.
MozaeTes ¢ MapUHOBAHHbIM TYKOM, 38PHAMY TPaHaTa 1 CBEXeil 3eNeHbIo.

_ =
LAMB

Young lamb loin roasted on three skewers. Served with pickled onion,
pomegranate seeds and fresh greens.

> §60 L <

200/30/30

™ ¥

W3 TEARTUHDI

(Dune TENSTMHbI, NPUTOTOBIEHHOE HA MaHrane Ha TPex LWaMnypax.
[TogaeTcs ¢ ToMaTHbIM COYCOM, MapHHOBaHHBIM JIYKOM, 3epHaMM rpaHata
11 CBEXEH 3e/IEHbI0.

. ——
VEAL

Veal loin roasted on three skewers from our wood-fired grill. Served with pickled
onion, pomegranate seeds and fresh greens.

> 3008 <

200/30/30 1
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TAMEPAAH

(DUPMEHHbIA YaiixaHCKWI LWALLBIK U3 MPaMOPHOI TOBABMHb, LIyKUHM
¥ IOMWA30POB YeppH, NPUTOTOBAEHHBII Ha MaHTane.
Mogaetcs ¢ coycom bapbekto u cBexeit 3eneHblo.

e o=
TAMERLANE

Chef’s chaikhona marbled beef, zucchini and cherry tomatoes shashlyk from
our wood-fired grill. Served with barbecue sauce and fresh greens.

8308 <

120/30
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Bniona na Gapanuibifardenka™ | Bniona wa tenena/rosanael Brioga ua bl | bnoma " MopenponyKTos Bniofia ua KoHMHb! . Bererapuanckoe BAiofa U3 Tangbipa bnioga B Kasare i
b dishes Veal/Beef dishes Puullryd‘i‘shgs Seafood dishes Horsemeat dishes H Vegetarian Tandoor Kazan
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WAW U3 BAPAHHHI

MskoTb ﬁapaHMHbl, NpUroToB/eHHas

Ha MaHrarne.

Mogaetca ¢ Map1HOBAHHbIM J1yKOM, 3EpHaMK
rpaHata n CBEXE 3eM1EHbH.

AOAR U3 TEARTUHDI

Kebab u3 pybrneHoil TensiuHbl

€0 CIeLysIMH, NPUrOTOBNEHHBIN Ha MaHFane.
MonaeTcs ¢ MapuHOBAHHbIM JIYKOM, 38pHaMK
rpaHara 1 cBexeit-3eneHbto.

LAMB SHASH

Boneless lamb from our wood-fired.grill.

Served with pickled onion, pomegranate seeds and
fresh greens.

VEAL LULA

Chopped veal kebab with spices from our wood-fired
grill.

Served with pickled onion, pomegranate seeds and
fresh greens.

320 2

80/10+
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310 B

80/10r
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WAL H3 TEARTHHD!

AKOTb TENATUHDI, NPUrOTOBJ/IEHHASA

Ha MaHrarne.

[Togaetcsic Map1HOBAHHbLIM JIYKOM, 3€pHamMu
PaHata n CBEXEN 3eN1EHbH.

AIOAR U3 BAPAHUHbI

Kebab u3 pybneHoi bapaHuHbl

CO CMIELYAMM, NIPUTOTOBAEHHBIV Ha MaHrane.
lopaetca c MapuHOBAHHbIM YKOM, 3epHaMM
rpaHara i CBEXei 3eNeHbIo.

VEAL SHASH
Boneless veal from our wood-fired grill. Served with
pickled onion, pomegranate seeds and fresh greens.

LAMB LULA e
Chopped lamb kebab with spices from our wood-fired
grill.

Served with pickled onion, pomegranate seeds and
fresh greens. ;

310 B

80/10r

-

L

L)

Briioa u3 BapatuHbl/arierka
Motton/Lamb-dishes

™

Veal/Beef dishes

- bnioga u3 Tenenka/rossiaHbI

4 e

#
Brioga u3 Tt Briiofia 13 MopenpogykTos
Poultry dishes Seafood dishes

briiofia 13 KoHMHb
Horsemeat dishes

%

Bererapuanckoe
Vegetarian

S

Ocrpoe bropo
Hot

SR

b4

bniona u3 Tanaipa Briiofia B kasaHe
Tandoor Kazan

Hér '
Bnioa Ha Makrane
Mangal




WAL H3 KYPHLLBI

KypuHas makoTs,
MPUrOTOBJIEHHAA Ha MaHTane.
lonaeTcs ¢ MapuHOBaHHbIM NTYKOM, 3epHaMM
rpaHara 1 CBEXei 3eneHblo

5.
<>

CHICKEN SHASH

Boneless chicken from our wood-fired grill.
Served with pickled onion, pomegranate seeds
and fresh greens.

> 72808 <

80/10r

e

WAL W3 CEMTH

HexHas cemra, NPUroToB/IEHHas Ha MaHrane.
MMoaeTCs C 38/1eHbH0 U JIIMOHOM.

S
<>

SALMON SHASH

Delicious salmon from our wood-fired grill.
Served with greens and lemon.

< 5108 <

80/10r

o 57

WALI U3 KPEBETOK

KpEBBTKM, NPUrOTOB/IEHHBIE HA MaHrane.
l'lup,aem C 3€N1EHbI0 N IMMOHOM.

<<

SHRIMP SHASH

Shrimps from our wood-fired grill.
Served with greens and lemon.

> 5408 <

80/10r
=
=

Ha dotorpadwax ucronb3osanbl anemenTsl xynoxectaenoro ogiopmnenus. | The pictures have elements of decoration.




KA PE ﬂ rH EH KA gh?rchrléilgdﬁ]ill:-klAeTgew Zealand rack with baked 1 5 0 0 E

MapuHoBaHHoe HOBO3ENaHACKOe Kape, MPUroToBeHHoe A A 170/100
P A be. 1P tomato and basil dressing.

Ha YrIAX, C 3aneyeHHbIM NOMUA0POM 1 BasunuKoBoil
3anpasKoil. —
-

UCKAHAEP

bonbuwoii dupMerHbli kebab u3 TensTuHbl ¢ nepueM yunm,
0bepHyTbIii B N1aBaLl.
Mopnaetcs c coycom bapbexto, MapuHoBaHHbIM NyKOM, 3epHaMy rpaKaTa
1 CBEXKEN! 3eNIEHbIO.

O
<

[SKANDER

Flatbread-wrapped big chef's veal kebab with chilli pepper. Served with
BBA sauce, pickled onion, pomegranate seeds and fresh greens.

< 690R < MPAMOP KABOb MARBLE KABOB 1990 P

. - Marbled beef steak with rosemary from our
Creiik 3 MpaMopHOi FOBAMHbI C PO3MApHHOM, h A - 27011301
200/55/50/30 r npwromanepHHbl; — pusap wood-fired grill. Served with baked tomato and
MopnaeTcs ¢ 3aneyeHHbIMU TOMaTaMm ¢ 6a3nnukoBoit basil dressing.

-——
H f‘hi'ﬂ(s 3anpaBKoi.
! »"
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" bmanamvusi-b b L Baion ! U/ Bioga wa kanwist |
“. Poultry dishes 14k |/ Horsemedt dighes,
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Bererapitantioe * " brioaa.3 Tangeipa -
Wegetarian dogy.
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7" ACCOPTH LIALAGKDE

LLlaw u3 TensTiHbI, Walll 13 ﬁapaHMHbI, LUaLl 13 KypuLibl,
Luat u3 MpaMOpHOFI FOBALUHDI, Niong u3 ﬁapaHMHbI,
JII0NIAA U3 TENATHHBI, KOpEVIKa ArHEHKA.
HUJJ,GETCFI C Map“HOBaHHbIM NIYKOM W 3epHaMU rpaHara.

e
MiX KEBAB

Veal shash, lamb shash, chicken shash,
shash of marbled beef, lamb lula, lula veal, rack of lamb. Served with
pickled onion, pomegranate seeds and fresh greens.

> 21008 <

610/50r




080WLH FPHAb

JaneyeHblii Cnajikuii nepeL, LyKuHu,
baknaxaH 1 NoMUA0p, MOAAETCS C CbIPHBIM COYCOM.

2

GRILLED VEGETABLES

Baked bell pepper, zucchini, eggplant and tomato,
served with a cheese sauce.

> 5608 <

300/30

% KAPTOPEAL HEPPH
C [1YMBOR H HECHOKOM

Monozoii kapTodenb Yeppy, 06XapeHHbIif ¢ YECHOKOM U COTbio.

Mopaércs ¢ 3enexbio.

2

CHERRY POTATOES
WITH DUMBA AND GARLIC

Whole cherry potato roasted with garlic and salt.
Served with egreen.

> 72508 <

" KAPTOPEAGHOE MIOPE .,

Knaccuyeckoe Mnope Ha MoJioke.

MASHED POTATOES

Classic puree with milk.

> 2008 <

150

DTBapHOﬁ [PUC CO CIMBOYHLIM MACIIOM.

2

RICE

Boiled rice with butter.

> 2008 =

&y

APEHbIA KAPTOPEAD
C TPHBAMMU

Kaptodens, XapeHHblid ¢ LWaMnMH0HAMY 1 JIyKOM.

S
e

ROASTED POTATO WITH MUSHROOMS

Roasted potatoes with button mushrooms and onion.

> 2908 <

Qr/

KAPTOPEAD
N0- AEXKAHCKH

XpycTswwuii bopMoBaHHblit KapTodeib, XapeHblii Bo GppuTiope.
[opaecs ¢ coycom bapbexo.

2

DEKHKAN-STYLE POTATOES

Fried crispy molded potatoes. Served with BBQ sauce.

< 40P -

100/30 7
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CAJTAT

-U- 7 9 YYKKA CHUKKA

CanaT YYKKA MOACETCS C AOABKON AUMOHGO U OPEXOBbIM
coycom

Chukka salad, served with slice of lemon and nut sauce

100/30/10 T'P. 260 P.

cynbl A—7

cCyn C¢ MOPEMPOAYKTAMMU
SOUP WITH SEAFOODS

MWKaHTHBI cyn Ha BYAbOHE M3 TYHLLA C ACMLLON COMEH,
cubacom, nococem U rpebelkom

Spicy soup on a tuna broth with noodles somen,
sea bass, salmon and scallop

300 P. O

MNCO Cyn
MISO SOUP

KAaaccuueckuin smoHCKuiA cyn ¢ BOAOPOCASIMU
Bakame, Todpy 1 rpnbamu wumTake

470 Pj
o -

Classical japanese soup with wakame algae,
tofu and shiitake mushrooms

200 IP. 190 P.

C KPEBETKAMMU
250 IP. 420 P.

YHATW uNAGI

Kycouku konyeHoro yrpsi noa
coycom Tepusku

Sliced eel with Teriaki sauce

70 rp. 470 P.

MATYPO MAGURO

Caaticbl TYHLa nop coycom MoHzy-Aaint

Sliced tuna with Ponzu-light sauce

60 I'P.

CY3YKWM suzuki

Kycouku cubaca nop coycom MoH3y-aant

Sliced sea bass with Ponzu-light sauce

60 rp. 340 P.

CAKE sYAKE

Kycouku nococs nop coycom MoHzy-AanT

Sliced salmon with Ponzu-light sauce

60 IP. 350P.
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MATYPO wmaGuRrO

CAKD SYKE

Nococb TyHey,
Salmon Tuna
32 rp.

32 rp.

9bW EBI
YHATW uNAGi Kpeserka

KonuéHelit yropb Shrimp
Stoked eel ; 32 rp.
32 rp.

-

FTOPHAY UNE
POIJ1Jbl
Ay FO-J

e
CAH-PEMO

SAN-REMO

AMEPWUKAH
AMERICAN

Nococb, orypeL, TBOPOXHbIi cbip, TOBUKO

Salmon, cucumber, soft cheese, tobiko

120 rp. 410 P.

Nococb, KOMYeHsbIii Yropb, orypew, TBOPOXKHbINA
cblp, ToBMKO

Salmon, smoked eel, cucumber, soft cheese, tobiko

410 P.

XAKKAOA
HAKKADA

Salmon, smoked eel, cucumber, soft cheese, tobiko

Fried salmon, cream cheese, coriander

170 rp. 410 P.
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et TS TRLLL

HAAMALWUN MATYPO
XAKYCAH HAKUSAN =1 NAYAMASHII MAGURO

TyHeLw, MAOPUHOBAHHBIW AQKOH 1 coyc MNMoH3y-AanT
Ipebelok, Aocock, IBAOKO, TEeMNYPHAS KPOLIKA U KYHXYT
Tuna, pickled daikon and Ponzu-light sauce

150 rp.

Scallop, salmon, apple, tempura crumb and sesame

200 rp.

3bU TEMMYPA
EBI TEMPURA

KpeBeTkn Temnypa, aBokapo, Tobuko,

MAPUHOBAHHBIN org'peu N KYHXYT = . /q) M A A A E A b q) M ﬂ
Shrimp tempura, avocado, tobiko, pickled - - o : PHILADELPHIA

cucumber and sesame

140 p. 540 P. - . I Nococb, cbip Durapenbdus, TobUKo

Salmon, cheese Philadelphia, tobiko

590 P.

KABACAKMU :
KAVASAKI : APAKOH DRAGON

KonueHbli1 yropb, TBOPO>XKHbIN Cblp, KPEBETKM, ABOKAAO,
TobMKO

XapeHHbIit Aococs, orypeu, aBokaao, Tobuko,
KkuH3a u Cnalicu coyc

Fried salmon, tobiko, cucumber, avocado, cilantro Smoked eel, soft cheese, shrimp, avocado, tobiko
and Spicy sauce

180 1. © 40P, e OB 200 o 650 P.
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PEMHEBEO RAINBOW

ABOKAAO, KAYBHUKA, Cbip MOLIAPEAAT,
PYKKOAQ, OrypetL, 1 coyc necto

Avocado, strawberry, mozzarella cheese,
arugula, cucumber and pesto sauce

180 rp. 340 P.

¥ KAAMDOPHMUS
CALIFORNIA

Kpab, aBokapo, orypeu, Tobuko, MaitoHes

Crab, avocado, cucumber, tobiko,Mayonnaise

180 rp. 610 P.

CMANCU CY3YKMU
SPICY SUZUKI

Cubac, orypel, MAPUHOBAHHbIN AGNKOH, TBOPOXXHbIN CbIp
n coyc Kumun

Sea bass, cucumber, pickled daikon, soft cheese and Kimchi

180 rp. 340 P.

- H.."

TOKWMNO TOKIO

KonueHsbiit yropb, aBokapo, coip Purasenbdusi, Tobuko,
3eAeHbI AYK, CTPYXKKA TYHLA, KYHXXYT 1 Cnaiicn coyc

With smoked eel, avocado, cheese Philadelphia, tobiko,

green onion, tuna shavings, sesame and Spicy sauce

180 rp. 370 P.

KAHAAA CANADA

KonueHblii yrops, Aococs, orypel,
aBokapo, cbip Puaapenbdus, KYHKYT

Smoked eel, salmon, cucumber, avocado,
cheese Philadelphia, sesame

180 rp. 650 Pj

ANACKA ALASKA

Kpab, aBokapo, orypeu, cbip Dunrapenbdusi, Tobuko,
MaiioHes

Smoked eel, avocado, cheese Philadelphia, tobiko, green
onion, tuna shovings, sesame and Spicy sauce

180 rp. 540 P.
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SOUR CREAM SAUCE

Ha dhoTorpathusx cnonbaosans! aneMenTsl XyoXecTaenHoro odopMnenus. The pictures have elements of decoration.
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PINEAPPLE
> 40 R -
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PPYKTOBAR BA3A

Ananac, BuHorpag, knybHuka, sbnoku, baHaHbl, kv,
anesnbCuHbI U CMBbI.

2

FRUIT VASE

Pineapple, grapes, strawberry, apple, bananas, kiwi, oranges
and plums.

KAYBHHKA

STRAWBERRIES




AOMALIHKE BOCTO4HbIE
CAALOCTH

LLIapukm 3 cyxodpyKToB, YaK-4aK, XBOPOCT 1 OMALLHSS
naxnasa.

S
<

HOMEMADE TURKISH SWEET
Dried fruit balls, chak-chak, twiglets and homemade Baklava.

> 5802 <

270t

43



YAK-HAK

BD3JJ,)’I.I.IHI:IE XJ0MbA C MEZOM U Opexamu.

A
<

CHAK-CHAK
Light flakes with honey and nuts.

< 460 R <

150t

AW-HOH

(OvpMenHblil flecepT Hallero pecTopaa: TOHKas SIeneLLka U3 CI0EHOrO TecTa C HaunHKOi U3 ¢pyKToB.
[logaeTcst Co CAMBOYHBIM COYCOM 1 BAHUTbHbIM MOPOXEHBIM.

Li-NON

Our restaurant’s specialty dessert Thin flaky flatbread with fruit filling.
Served with creamy sauce and vanilla ice cream.

> 4208 -

130/50/35 1

. CKAYBHHKOW
C KAYBHHKOH H EAHAHOM C BAHAHOM

WITH STRAWBERRY
WITH STRAWBERRY AND BANANA WITH BANANA

WTPYAEAb
ABAC4HBIN

3areyeHHblii pyneT U3 TOHKOro COEHoro
TecTa, HaYMHEHHblif 16n0KamM, M3ioMoM
1 opexamu.
MoAaeTCA C BaHWMIbHbIM MOPOXKEHbIM
1 CIIMBOYHbIM COYCOM.

O
<>

APPLE STRUDEL

Baked roll of thin puff pastry stuffed with
apples, raisins and nuts.
Served with vanilla ice cream and cream
sauce.

<> 4102 -

130/50/35

44
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HATOAEOH NAPOLEON 4502 NAXAABA [OMAUHAR | HoMEMATE BaKLAVA 320 2

Light flaky cake soaked with butter cream. 180+ [lecepT 3 co6HOro Tecra ¢ 6enKosbM Pastry dessert with protein cream, walnuts, 1007

BoapywHblii TopT M3 croeHoro TecTa, Al -
MpONUTaHHbIA CNMBOYHBIM KpemoM. [ogaetca Served with vanilla sauce and stawbery. KpeMOM, rPeLKIMU OpexaMy, MesoM honey and raiirs.
C BaHUIIbHbIM COYCOM Y U3IOMOM.

W KNyBHYKOH.

MYCC TPH WOKOAALA JAHREEC““C“LATEMUUSSE | 3508 MYCC THPAMHUCY TIRAMISUMDUSSE 320 L
ousse cooked from three types of chocolate: | 145, ranbSHCKH AECET C HayMHTETHbIM Italian dessert with an amazing contrast 1451
white, milk and dark. KOHTPACTOM CIATKOTO CIMBOSHOTO KpEMa I of sweet cream and tart taste of biscuits

Mycc, npUroToBNEHHHbIiA 13 Tpex BH0B
TEPMKOrO BKYCA MEYeHbs, MPOMUTAHHOrO Kode. impregrated with coffee.

LIoK0Naga: Benoro, MoNIOYHOTO M TEMHOTO.
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MOPOXEHOE

[TnoMbup, neyeHbe-kapamens, cuuuAniickas ducTaLLka,
YeTbIpe 0pexa, MOM0YHbIiA LWOKONaR.

MY $3k GELATO (trams)

P
<

[CE-CREAM

Plombier, caramel, Sicilian pistachio, four nuts, milk
chocolate.

< 550/130 2 -

150/50 7

COPBET

KnybHuka-6a3unuk, MaHro-umbupb, necHble Arofpl.

MY !S GELATO (Mranus)

S
<>

SORBET

Strawberry-basil, mango-ginger, forest berries.

< 550/190 8 <

150/50 r

HarypanbHblii ropHbiii LBETOYHbI Meg.

P
N

HONEY
Natural highland flower honey.

> 1608 <

BAPEHBE

[lomaiuHee BapeHbe Ha Ball BbIOOp: WenKoBHLia, rpeLikuii opex, benas depewuiks,
aiiBa, Ku3un, abpUKOC, UHKMP WM MaMHa.

O
<

JAM

Your choice of homemade jams: mulberry, walnut, white cherry, quince, cornelian
cherry, apricat, fig or raspberry.

<> 1802 =
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KOH TOH

[TonoBuHKa ArHeHKa, 3aneyeHHas B TaHAbIpe Hallero pectopaHa
C 0BOLLLAMM, MONOfIbIM KHpTOd)EﬂEM 1 cneunamu.

2

KOi 10l

Half of lamb baked in our restaurant tandoor with vegetables, new potatoes
and spices.

> 85008 <

2300r




