Cajartbl
Salads

Cauar ¢ mopenpoaykramu «Pug»

Seafood salad

MopcKO#1 KOKTENIB ¢ CaJaTHBIM MUKCOM, BSIJIEHHBIMU IIOMU0OPAMHU, CENIbAEPEEM,
KOHCCPBUPOBAHHBIM aHAHACOM U COYCOM Poccu.

ITnkanTHOCTE 9TOMY CajiaTy NprUAacT CMCIICHHUEC BKYCOB: CJIAAKOTO U KUCJIOBATOI'O
Seafood with salad mix, sun dried tomatoes, celery, canned pineapple and sauce Rossi.
Piquancy gives this salad mixture of tastes: sweet and sour

220 450 py0.

Canar «Ile3apb»

«Caesery salad

TpaAMIIMOHHBIN callaT ¢ 3eJICHBIMH JUCThIMU «PoMaHO0», 00KapeHHBIMU TPEHKAMH U
UTAIBSIHCKUM ChIpoM «[lapme3any, 3ampaBieHHBIH 0COOBIM COYCOM U3 aHYOYCOB, ITOAAETCS IO
BalieMmy BbIOODY:

Traditional Italian salad with «Romanoy salad, fried small fried crackers and Italian cheese
«Parmesany, filled with special sauce from anchovies, served at your choice with:

— € KyCOYKaMH KOMYEeHOIi KypHubl U 0€KOHOM 190 450 pyO.
slices of chicken and bacon

— C KYCOYKaMHU MAaJI0COJIbHOI0 JI0COCS 190 580 pyO0.
slightly salted salmon

— ¢ 00:KapeHHbIMHM TUTPOBBLIMHM KpPeBeTKAMHU 190 640 py6.

grilled tiger prawns

Cauar «Kanpe3se» ¢ 0a1p3aMHY€CKHM COYCOM H IECTO
«Tomato Mozzarellay salad with balsamic and pesto sauce
280 450 py0.

Caunar «I'pedecknin»

Salad «Greeky

Caexue OBOIIHM ¢ MacIHHAMHU, CIpoM «DeTay Ha MOAYIIKE U3 IMCTHEB CalaTa C OJMBKOBBIM
MAacJIOM, TPEIIKMM OPEXOM H OPETaHO

Fresh vegetables with olives, «Fetta» cheese on a pillow of salad leaves with olive oil and
walnut

220 380 pyo.

CaJiaT 0BOLIHO¥ € ’KapeHHOH ceMIoi

Vegetable salad with grilled salmon

)KapeHHaﬂ ceéMra C calaTHBIM MHUKCOM, PEANCOM, CBCKUM OTYPUYUKOM U 3CJICHBIM JIYKOM IO/
MEI0BO I'OpYUYHBIM COYCOM

Grilled salmon with salad mix, fresh cucumber, green onions under honey mustard sause
150 450 py6.

Cauar ¢ MmopenpoaykTamu no UrajabsiHCKH

Italian style seafood salad

MOpCKOﬁ KOKTEHIIb C caJJaTHBIM MHUKCOM CO CBEKUM aBOKaa0, OJIMBKaMHU 1 ooar ApPCKUM IICpLEM
oA MMKaHTHBIM KOHbAYHBIM COYCOM

Seafood mix with salad mix, fresh avocado, olives and peppers, undu piguant cognac sause

210 450 py0.



Canar «Iumiomar»

Diplomat salad

XapenHnast yruHas rpy/Ka, celbaeper, cBexast KIyOHUKa, pyKKOJIa, B MEIOBO - TOPUUIHOM
coyce Jlumomar

Salad «Lock» Roasted duck breast, celery, strawberries, rukkola, in honey - mustard sauce
Diplomat

250 450 py0.

CaJar ¢ ’JKapeHHBIMHU THTPOBBIMH KP€BETKAMH, PYKKOJI0ii, 3alIpaBIeHHBIH
0a1b3aMM4YECKUM COYCOM.

[Tonaercs ¢ Hayoc u3 ceipa [lapmesan

Salad with fried tiger shrimps, rukkola, with sauce «Balzamik» and cheese "Parmesan”
180 350 py®.

CaJsar ¢ ceMroi co0CTBEHHOI0 I10COJIa

Salad with marinated salmon

Cemra cOOCTBEHHOTO ITOCOJIA C CATTATHBIM MHKCOM, OOJITApCKUM TIEPIIEM U

OI'ypUYHKOM, allICIIbCUH 10 OaJIb3aMHYECKON 3anpaBK0171

Slightly salted salmon, salad mix, pepper and cucumber, orange under balsamic dressing
200/30 350 pyo.

Cajar u3 ka0auyKoB U NIOMHUJI0POB ¢ THIKBEHHBIMHU CEMEYKaAMM
Zucchini and tomatoes salad with pumpkin seeds

HOMI/II[OpBI, Ka6aq1<1/1, 3CJICHb, TBIKBCHHBIC CEMCUYKHU C OJIMBKOBBIM MAaCJIOM
Tomatoes, zucchini, greens, pumpkin seeds with olive oil

230 200 pyo.

Canar U3 Kypuubl ¢ Y4epPHOCJIMBOM H 00KapeHHbIMHM IIAMIIMHBOHAMU
Chicken salad with prunes and roasted mushrooms
150 300 pyo.

CaJiat M3 TBIKBBI € PYKKOJIOH 1 Ye4eBHI0M
Pumpkin salad with arugula and beans
170 300 py6.

Cajar n3 TOBSIIMHBI C Y€PHOCIUBOM U KAlITAHOM
Salad with beef, prunes and chestnut
220/3 320 py6.

Cauat co cnap:keil 1 KO3bHM CBIPOM H 0aJIb3aMHU4YE€CKOH 3alIPABKOi
Salad with asparagus, goat cheese and balsam sauce
200 320 pyO®.

Canar «O0bsiTHS CIpyTa»

Salmon salad

MainoconasHbINi HOpBC)KCKI/Iﬁ JIOCOCH C NYKKWHH, JIMCThAMU CajlaTa, 3CJICHbIO,

CBEXKEl MOPKOBBIO MMOJ] MAOHE3HBIM COYCOM

Slightly salted salmon with zucchini, leaves of green salad, fresh carrot under mayonnaise sauce
150 260 py0.



CaJsiat U3 KypHIbI C BAJICHHBIMH IOMUI0PaMH
Chicken salad with sun-dried tomatoes
320 170 pyo.

Cauar Oram ApmMeHuu

Lights of Armenia

bactypma, nepen 6oarapckuii, canat AicOepr, TOMUIOPHI 10T CMETaHHBIM COYyCOM
Basturma, pepper, iceberg lettuce, tomatoes cream sauce

180 380 pyo.

CaJsiat u3 00;kapeHHBIX 0aKJIAKAH
Salad with roasted eggplant
150 200 py®.

CaJsiat u3 Kypuubl 1 3eJjieHoH ¢acoiu
Chicken salad with
300 320 py6.

Canar rpu0Hoii no - EpeBancku ¢ 60J1irapckum nepuem M cejibjepeeM
200 220 py0.

Temiblid cajaT U3 3eJIEHOT0 IIMMHATA ¢ TPEIKUM OPeXoM
Warm salad from green spinach with walnut
180/10 200 pyo.

XoJ10aHbIe 3aKyCKH
Cold Starters

I/Ilcpa JococeBad ¢ IMMOHOM M 3€JICHBIO
Salmon Caviar With butter, lemon and greens
50/42 650 pyo.

AccopTtu pbiOHOE

Fish assortment

[Tantyc x/k, yropb /K, MaclisiHasi, cemra c/c, MUJIMU ¥ BaJIOBaH C UKPOI
Halibut, eel, salmon, mussels and Puff pastry with caviar

170/65 750 py6.

AccopTH MsICHOE

Meat assortment

Kypunsiit pyner, poctOud, Oy>xeHHHa, I3bIK, MAPUHAIbI
Chicken roll, roast beef, ham, tongue, pickles

100/135 570 pyo.

AccopTH CBIPOB

Cheese platter

AccopTu KJaccu4ecKkux eBporeickux ceipos: Jlop-6ito, 'ayna, Mouapesuia, bpu u [Tapmesan,
YKpalleHHOe CBeXel KITyOHUKOM, BAHOTPAJOM U TPELIKUM OPEXOM

Assortment of classic European cheeses: Dor Blue, Gouda, Mozzarella,

Brie cheese and decorated with fresh strawberries, grapes and walnuts

85/90 450 py6.



I'puGoukn, MapuHOBaHHBbIE N0 02A0yIIKMHOMY pelenTy
Marinated mushrooms
200 450 py0.

Accoan AOMAIIHUX MAapUHA/10B
Marinated vegetables assortment

380 520 py6.
Macaunbl, OJIUBKH
Olives

100 200 py6.

Cemra ¢ O.TMHHBIMH pyJieTaMu 110J coycoM «CeliHam»
Salmon with pancakes’ roll under «Sayanap» sauce
160/40 540 pyo.

SA3bIk oTBapHOii ¢ coycoM ""Xpen"
Boiled beef tongue with horse-radish sauce
75/50 310 pyo.

Pyaer "Jlom6apaus"
Lombardy roll
140/40/10 360 py®.

I'opsiuas 3akycka
Hot Starters

Koxnib U3 MOpenpoAyKTOB B CJIMBOYHOM coyce moJ cbipoMm «Monapesia»
Seafood baked in creamy sauce with Mozzarella
200/25 550 py0.

Turpossie kpeBeTkHu ¢ cbipoM KamamOep B 0ekoHe ¢ CATaTHBIM MHKCOM
Tiger prawns with Camembert cheese in bacon with salad mix
170 450 py0.

3eJIeHbIH PYJeT PyJIeT H3 HINMUHATa ¢ BAJICHHBIMHA MIOMHUI0PaAMH IOA CBIPHBIM COYyCOM
Green roll Roll from spinach with smoked tomato under cheese sauce
270 320 pyo.

Kapennsiii ceip Kamabep B senectkax MUHIJISA
Fried Camamber cheese with almond nut
140/50 500 py®.

Kapensblii kapTogesanb ¢ rpudéaMu U JIyKOM
Fried potatoes with mushrooms and onions
150 150

CrpipHas 3aKkycka B jJaBame Q0:kapeHHbIe ChbIPHbIE IIAPUKHU B ChIpe Ye4nJI
Fried cheese balls in chechil (Armenian cheese)
190 240 pyo.



JKanraaos Xail ¢ 3eJIeHLIO
Kutab with greens
150 200 py®.

Ampxan Cangan
Adjab sandal Mix of Armenian grilled vegetables
200 220 py0.

DacoJib CTPYYKOBas ¢ AHIOM
Green beans with egg
160 150 py®.

IL;1oB U3 ayapa
Traditional Armenian rice
200 150 py®.

Bbopaku ¢ macom
Kutab with meat
150 160 py®.

Bopaku ¢ ceipoMm
Kutab with cheese
150 160 py6.

Cynbl
Soup

Cyn — mope u3 rpud0B ¢ YeCHOYHBIMHU I'PEHKaAMHU
White mushroom cream soup with garlic toasts
300 350 pyO®.

Cyn — kpeM U3 TBIKBBI ¢ IyIIMCTBIM cbIpoM Jlop B0 u nepenejuHbIvM oM
Pumpkin cream soup with quail egg and piquant cheese
300 300 py6.

bBopu MscHOM € rpeHKaMHu
Traditional Borsch with meat
300 220 pyO.

Jlanma 1oMalHAsA ¢ KyCOYKaMHU KypHULbI
Soup with home — made noodles and chicken
300 200 pyo.

¥Yxa u3 cemru
Salmon soup
300 200 py6.

Bbo30am Jumuaa3uHcKuii
W3 GapaHUHBI ¢ OBOLIAMU
Mutton soup with vegetables
350 320 py6.



Cyn pbi0HBIi 110 - CeBaHCKHU
Sevan style fish soup
350 300

Kogaoauk Cyl'[ C 6apaHLHMH (l)pI/IKaI[e.]'IbKaMH U TPAAUIIUMOHHBIMHU CIICHUAMHA
Soup with mutton quenelles and traditional Armenian species
350 300 pyo.

Taga - Kiodra U3 6apaHuHbI ¢ 3eJIeHBIO U AJIbIY0MH
Mutton soup with greens
350 250 pyo.

Yxprma

Kypunslii cyn ¢ siinom u madpanom

Traditional Armenian chicken soup with egg and saffron
350 220 pyO.

I'opsiuue baroga
Hot Dishes

Msicnoe accoprtu ot lled mosapa

}KapeHHaﬂ Ha I'puJIC TOBAXKbA BbIPE3Kad, CBUHUHA, Kape€ SArHEHKA C OBOIIAMH, 3CJICHBIO 1 COyCOM
"Bepuec"

Meat allsorts from the Head cook Grilled beef cutting, pork, rack of lamb with vegetables and
sauce "Bernes

180/150/50 950 py6.

TypHeno u3 rosizkbeil BbIpe3KH ¢ KapTogdesneM, JHCHYKAMH MO KJIIOKBEHHBIM COyCOM
Grilled beef cutting with potato, mushrooms under cranberry sauce
150/200/70 750 py6

Kape sirnenka

Lamb Rack

Kape sirHeHka, MapuHOBaHHOE B JUKOHCKOM ropuulie U po3MapuHe, ¢ coycoM KpacHoe BUHO u
OBOIIIHBIM COTC

Lamb chops marinated in Dijon mustard and rosemary, red wine sauce and sautéed vegetables
150/100/72 950 py®.

MenajboHBI M3 CBUHOM BBIPE3KH, (papIIMpOBaHHbIE YePHOCIMBOM ¢ KapTogeaemM
Medallions of pork tenderloin stuffed with prunes and potatoes
160/150/50 600 pyo.

®uiie nHaeKU ¢ ppyxkramu Paambe n pucom dacMatu
Turkey breast with fruit flambe and basmati rice
180/190 500 pyo®.

Kypunoe ¢puie B Mmungase

3anedyeHHOe KypuHOe (Quiie B MUHAAIE C MAPUHOBAHHBIMU (PYKTaMU U KapTodenem mo
JEPEBEHCKHU

200/150 500 py6.



3anedyeHHBIN roBsSIZKMI A3BIK ¢ KapTodeeM oA CHIPHOI KOPOYKOii
Beef tongue baked with potatoes under creamy-cheese sauce
180 300 py6.

Krodra Dumnanzunckas

burtoe Ha kaMHe MSICO TEIATHUHBI, 00kKAPEHHOE Ha CIIMBOYHOM Maclie
Veal kjufta fried in butter

250/100 700 py6.

Taga - ko¢ra

butoe Ha xamHe MsICO TCIATHUHBI, 06>1<apeHHoe Ha CJIMBOYHOM MacJjic
Veal kjufta fried in butter

350 600 py6.

I[O.J'IMa B BUHOI'PAJAHBIX JIMCTHAX

Msco TOBAJWHBI B BUHOT'PAAHBIX JIUCTBAX
Veal meat in grape leaves

180/50 400 pyo.

PyJier u3 roBsiAMHbI ¢ NOYKAMH

Pyner u3 roBspxbeli BbIpE3KHU € 00’KapeHHBIMU TOBSKbUMU MOYKAMU U [1€YEHBIO, IIOJAETCSI C
bynrypom u coycom Tkemanu

200/100/50 800 pyo.

TKBKMK HA Ball MaHep

bapanbu unu KypuHbIe OTPOXa Ha Balll BEIOOP ¢ KapTodenem, TydkoM, TOMUOPAMHU B KUH30M
Chicken or mutton giblets, fried with tomatoes, potatoes, onion and greens

300 350 py6.

Kypuna no — Kapatdaxckn

Kycouku KypHIibl, IPUTOTOBIEHHBIE C KAIITAHAMM, JIYKOM U 3€JICHBIO
Karabah style chicken with chestnuts, onion and greens

270 300 py6.

Kperan u3 6apaHuHbl ¢ Kyparou
Tymenas O6apanuHa ¢ oBolaMu 1 Kyparoit Ilojgaercss B IITMHSAHOM ropiioyke
350 500 pyO®.

Xamiama u3 0apaHuHbI
Mutton hashlama with vegetables
300 500 py6.

Kouonak «lllymmmHCKMD> U3 TEJATHHBI CO IIMTUHATOM
Mutton guenelles with spinach
250 400 pyO.

bapanuHa TyuieHHas ¢ aHBOH U NMEYEHBbIM 0aKIAKAHOM
Extinguished Mutton with quince and baked eggplant
250/225/5 650 py6.



Ka3zan Xoposan u3 6apanunsl ¢ kaprogpesaem "Iliey"
Kazan Horovats from mutton with potato of
200/150/20 600 py6.

Cemra, 3anieyeHHas ¢ coipoM "@unagenndus', nogaercss Ha NOAYLIKe U3 INUHATA U
BElICHOK

Salmon baked with cheese Philadelphia, served on a pillow of spinach and mushrooms
160/180/32 700 py®.

®uiie peyHoii Gopeiin, 3ane4eHHOe ¢ MOPENPOAYKTAMH M CJIMBOYHBIM COYCOM € NMeYEeHbIMHU
NOMHIOPKAMH YeppH

Trout fillet baked with seafood and creamy sauce, garnished with baked cherry tomato

325 500 py6.

7KapeHHblii cTelik U3 TyHIa ¢ ropuyuneii 2/[M:KoH" ¥ KyHKYTHBIM ceMeHeM Ha OpyckeTTe ¢
OBOILIIAMH M TPaBaMH

Fried tuna fish stake with Dizhyon musturd and sesame seed with vegetables and greens
150/135/20 900 py®.

Cemra ¢ 0eKoHOM

Salmon with Bacon

Crelik ceMr Ha rpuijie, ¢ XpyCcTalum 6eKOHOM, OBOIIIHBIM paTaTyeM nu H.Ia(l)paHOBBIM coycomMm
Salmon steak grilled with crispy bacon, ratatouille and saffron sauce

165/150/50/20 680 py0.

O0xxapeHHoOe (puiIe MAITYyCa ¢ OBOIIHBIM KYJIbEHOM U NepPeYHbIM COyCOM
Fried halibut fillet with vegetable julienne and pepper sauce
120/170/50 750 py6.

Cemra naposas

Steamed Salmon stake

Crelik CEMI'lH, HpI/IFOTOBJ'IeHHBII\/'I Ha 1mapy, ¢ IpunymeHHbIMA OBOIIaMU (6p0KKOJ’II/I 1 IBE€THaA
KaIlyCcTa) 0]l UKOPHBIM COYCOM

Salmon steak on steam, stewed with vegetables (broccoli and cauliflower) with caviar sauce
150/170/50 680 py6.

(I)ope.nb, 3aleYcHHasi HEJIMKOM C OBOIIAMH H COYCOM Beioe BHHO, TIOJACTCHA B (l)OJII)l"e
Trout baked with vegetables and white wine sauce, served in foil
320 680 pyo.

duJie peyHoil (popesiu ¢ APMAHCKUMH FOPHBIMU TPAaBaMHU B JiaBallle
River trout fillet with Armenian mountain greens in lavash
400 650 pyo.

JecepTnl
Desserts

Accoptu u3 GpyKTOB
Assortment of fruits
150/30 200 pyo.



S10104HBIH ITPYAEJIb ¢ MOPOKEHHBIM, KIYOHHKOH H coycoM «BaHuab»
Apple shtrudel with ice cream, strawberry and vanilla sauce
145/50/50 280 pyO.

DpPYKTOBBIH caJIaT ¢ MATHBIM CHPOIIOM
Fruit salad with mint syrup
200 220 pyo.

lokoaaansiii necept "Posia"

Chocolate dessert «Royal»

Knaccuueckuii OKOIAAHBINA JecepT ¢ MOKOIaIHBIM OMCKBUTOM, XPYyCTSIIECH

Ba(eIbHON KPOITKOHN M IIOKOJIAAHBIM MPATHHE, ITOKPHITHIN I1a3yphiO

Classic chocolate dessert with chocolate biscuit, crisp wafer crumbs and chocolate pralines
120/30 180 pyo®.

MopoxkeHoe u copOeT B acCCOPTUMEHTE
Assortment of ice — cream and sorbet

150/30 200 py0.

IHaxiaBa

Pahlava, traditional Armenian dessert
100 120 py6.

MyTraku

Mutaki, traditional Armenian dessert
75 100 py6.

I'apuup

Garnish

BpokkoJsu ¢ 4eCHOKOM
Broccoli with garlic

150 150 pyO®.
IBeTHas kamycra
Cauliflower

150 140 pyo®.

OBomHoM paTaTyi
Vegetable ratatouille

150 140 pyo®.
Puc «bacmaTn»

Rice

150 100 py6.

Kaprodeas "Aiinaxo"
Potato "Idaho"
150 100 py®.



Kaprodeas ¢ppu
French fries
150 100 py®.

Kaprodeb oTBapHOi € 3e/1€HBIO
Boiled potatoes with greens
150 100 pyo.



