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3ABTPAKU

a8y la g

EXXEQOHEBHO 11:00-14:00
14:00 Y 11:00 Aeldl (e Ga sy

KALLA OBCAHAG C KJTYBHMKOW, KOKOCOBOW CTPYXKOW 3151 950
N MUHLOAJTTIEM

OATMEAL WITH STRAWBERRIES, COCONUT FLAKES AND ALMONDS
Dl xigll a5 Al il a8 0

KALLUA MWEHHASA C TbIKBOW 3001 850
MILLET PORRIDGE WITH PUMPKIN

u;ks_d\ \DM

MALEHHAS KALLA C BATATOM U LLUOKOJTAOHOW MACTOM 3001 850

MILLET PORRIDGE WITH SWEET POTATO AND CHOCOLATE SPREAD
MY}S}MJ\ u}W}b}H‘\LMhu;ﬂ\aM

FPAHOA C ®PYKTAMU N NOIYPTOM 350r 2400
GRANOLA WITH FRUITS AND YOGURT

ol 5 a8 @l Y gl e

CbIPHUNKWN C ArogAMM M1 CMETAHOM 300r 1400

CHEESE PANCAKES WITH BERRIES AND SOUR CREAM
adusn) g_|}_d O_\;.“ )_\LL;S

OJTAObWN N3 KABAYKOB C JIOCOCEM 220r 2200
ZUCCHINI FRITTERS WITH SALMON

OMJ'IIS'? I_IO BOCTOLJHOMV 2601 9280
EASTERN-STYLE OMELET

48l 45,k e cula

ANUA TTALLIOT C JTOCOCEM N ABOKALO rPUJib 220r 1500

POACHED EGGS WITH SALMON AND GRILLED AVOCADO
s shall 9alS @Y1 5 ¢ salud) o (5 slsa an

LUAKLLUYKA 400r 1900
%;'AQK;SHUKA
BEPVOLLb C ANLIOM BEHEOWKT, ABOKAOO M CEMIOU 300r 2100

BRIOCHE WITH BENEDICT EGG, AVOCADO AND SALMON
U}AL..J\}}J\S}BY‘CAHSJLUM‘ U‘“}{)"

4 ) )
3ABTPAK BOCTOYHbIN 14501 6500

ORIENTAL BREAKFAST
B ad)

3ABTPAK TYPELKW 1600 6900
TURKISH BREAKFAST

\_ Sk )

ECNMNY BAC ECTb AJIJTEPTNE, COOBWMTE OB 3TOM ODOUNLIMAHTY ° IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

I GEN @GN GEIN @@ DN (G IN ([@ (T D™D



RAW

Ly psad o g giad 3Lkl

KPYOO 13 JTOCOCH 100r 2200
SALMON CRUDO

Osalad) 53

KPV,D,O N3 CMBACA 100r 2300
SEA E\)ASS CRUDO

e .

KAPIMAYYO N3 TOBAONHbBI C MYXAMMAPA 100 1 2700

BEEF CARPACCIO WITH MUHAMMARA

a)a;.a&\ Aalia & )sa (’A" }MLU\S

CEBWYE N3 JTOCOCH 190 r 2300
SALMON CEVICHE

Osalad) i

HAMA3KMU
3 3 e Gay plak
XYMYC KJTACCNYECKNIN 150 r 750

HUMMUS CLASSIC
SIS sl

MYTABATJIb 150 r 850
MUTABAL

Jiia

O3AO3UKMN 180 r 850

TZATZIKI )
(psils z ol LAl 5 (ool 3l e de gima e 325k Aalia) (S 300 30
NNABHE 150 r 950

LABNE
0

MYXAMMAPA 150 1300
"M‘UHAMMARA

o‘)m oo
PEHECKNIN NOTYPT C TNPOTEPTbIMN TOMATAMMU 1s0r 2300
GREEK YOGURT WITH PUREED TOMATOES

Ao g s plalel pa (S ol
3AKYCKU/CANATDI

5 Glaled)/edldal)
CAUMBW C KYPULEWM 200 T 1200
SATSIV] WITH CHICKEN
it dalay o
ACCOPTU CbIPOB 2001 2900
ASSORTED CHEESE
ol A5
ACCOPTV MACHOE BOCTOYHOE (KA3bI, PYJIET KYPUHbIN, 300r 3900
KOMYEHOE OUE MHOENKW, A3bIK TOBAXXIN)
ASSORTED EASTERN MEAT (KAZY, CHICKEN ROLL, SMOKED TURKEY

FILLET, BEEF TONGUE)

()A.\S\ ULMJ cu;AA\ Gaj)l\ .J.\ﬂ\ -uha C\A.ﬂ\ ailal ¢ (dA;J\ ?Aj dJ\AJ) Lg)\s) ‘Uﬂ );J AJAS.uu

ACCOPTU PbIBHOE (OCETPI/IHA X/K, OCETPUHA r/l'( CEMTIA 300/60r 6900
OOMALLUHEIO MNMOCOJA)

FISH ASSORTMENT (COLD-SMOKED STURGEON, HOT-SMOKED

STURGEON, HOME-SALTED SALMON)

(LJ)M@AA\ Q}A.J\ las (Al e caaadl uaall EIPW cA)Lﬂ\ ‘_A: u;&.d\ Q.AS;.“ JA...:) W ALSAu

ACCOPTW OOMALLHWMX COMEHMN 400r 1800
ASSORTED HOMEMADE PICKLES

NKPA N3 BAKJTAXXAHOB 150 1 850

EGGPLANT CAVIAR
u\;_ml_dl )\.&3\5

TAPEJIKA CBEXXWMX OBOLULEN MO-BOCTOYHOMY 860r 4200

A PLATE OF FRESH VEGETABLES IN THE EASTERN-STYLE
4,40l 2y Bl e Gl ik il

CbIP CYNYTYHW ' 300r 1400
CHEESE SULUGUNI
sashall s
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3AKYCKWU/CANATDI
. GUaled)/eddal)
TEMNbIN CANNAT C BAKNTAXAHAMN N BEPbIH30U 210r 2100

WARM SALAD WITH EGGPLANTS AND CHEESE
Ol ds8s ddal

Selall e
CANAT MAHTAS U3 3AMEYEHHbBIX OBOLLIEV 2001 1400

GRILLED VEGETABLE SALAD
L sl lmdll pa ddals

e
CAﬂAT AYNYYK 200r 2200

ACHICHUK
e sl Joaall 5 33300 alalal ¢y 2S5 5 5f k) o gl Aal

CAJIAT N3 TOMATOB C MOJ104bIM CbIPOM 280r 2100

TOMATO SALAD WITH YOUNG CHEESE
b G g ol AL

CAJTAT HABAH C OBOLWAMW N 3EJTIEHBIO 250r 2800
CHABAN SALAD WITH VEGETABLES AND HERBS

(O M 5 8050 5 Jadll eaY) deadly Sl s alalalall (e 4 S Al 53 jliad Aals) ) il y jlmdlly Glnd ddals

CATIAT TABYJIE 220r 2400
SALAD TABBOULEH

4l gutl) ddal, .

CATTIAT OAYHDbIN 380r 1300

VEGETABLE SALAD
Olcaal) ddali

3EJ‘IEHbIl/I CATIAT 250r 2500
GREEN SALAD

¢l

).-AA
CAJTAT TALLUKEHT 180r 1400
TASHKENT SALAD

. :.I "} S

CAJIAT C KPEBETKAMU 220r 2900

SHRIMP SALAD

CYnbl
sluall

LUIYPIMA C BAPAHNHOW 350 2600

LAMB SHURPA
glaall aal aa iy ) 5

JTATMAH 350r 1600
LAGMAN :

(A skl 455 jSaall g ol 5 pumally il aad ol Glall pad (40 5 junna) "Clea¥" 4 5

KYPUHAA JTATILWA TMTO-JOMALLUHEMY 380 r 1100

HOMEMADE CHICKEN NOODLE SOUP
4\_\});4 C ﬂ\_\ Jhy 4.1)}“

YYUBAPA 350+ 1100
CHUCHVARA . . . o

(sl o i aal 5 50 b ool pal o giaall Sl &y ylae A ) "1l 55" slasn

YXA MO-JOMALLIHEMY C TPEMS BUOAMM Pblib 4001 2900

TRADITIONAL FISH SOUP WITH A TRIO OF FISH
Alan) (e £33 BN ga il landl sl

JOMALLHNI BOPLLI, 400r 1500

HOMEMADE BORSCHT
L.,SA.-.‘M‘ Gl el
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Fr’OPAYUNE SAKYCKU

FREIA| b, ]
ONAObN N3 KABAYKOB C JTOCOCEM 220r 2200
ZUCCHlNl FRlTTERS WITH SALMON
I_Oﬂy%Ll,bl C roBAONHOW 350 r 1700
CABBAGE ROLLS WITH BEEF
il sy e o il
XPYCTALWWME BAKJTAXXKAHbBbI B BOCTOYHOM CTUNE 240r 1800

CRlSPY EGGPLANTS |N EASTERN STYLE

3AI_IE‘-IEHHb|l/I KAMAMBEP 180 1 3100
BAKED CAMEMBERT
Jsda palalS (s

LWAYPMA C KYPULIEM 4501 2400
SHAWARMA WITH CHICKEN
Ll Ly 5Ls
LLlAyPMA CO CTEMKOM PUBAM 330r 3700
SHAWARMA WITH RIBEYE STEAK
alall aal ae La y sl
KOHBEPTUKWN C KPABEOM 85r 1300
CRAB-FILLED PASTRY POCKETS
COYCbl
Slalall
HAPLLUAPAB 50r 250 LUATT M3 CBEXEIO 50r 450
NARSHARAB o MEPLLA
Slell s (e de shas ol 40U dala FRESH PEPPER SHATT
YEPMVYIIA 50r 550 ol Jalally A
CHERMULA O3AO03UKU 50 r 250
Al 5a TZATZIKI
MALLYH 50r 250 (0 Ae giian SO 83 )b Aalia) S5 0
MATSUN (s g Bl s (st 30
(s al ie) e
COYC BOCTOUHbI sor 350 oKUIRA o 300
EASTERN SAUCE ol s sead) Jilill (e g sime Jla @ sana) (Sl
el (sl s el
TPAOANLUNGA
@l fulad) L
OOJTMA N3 TOBAOWVHDI 250 r 1700
BEEF DOLMA
Lal g2

I‘IJ‘IOB OT LLUED-TTIOBAPA 350/100r 2200
CHEF'S PILAF
<l e (Bl ) 250 Mn | 1000 Mn
AVPAH 320 | 1500
AYRAN (SAVORY YOGURT DRINK)
Ol e ol
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TECTO
Craad) (a3l
XAYAMYPU C OOMALUHKMM CbIPOM W MEPEME/TMHBIM GALLIOM 70T 550
KHACHAPURI WITH HOMEMADE CHEESE AND QUAIL EGG
Shad) pan s (J 5l gaalls 5 sl
XA‘-JAl_lyPl/l C TPYLLEN 1 TOPTOH30/10M 80r 550
KHACHAPURI WITH PEAR AND GORGONZOLA

Vst yse Oms sl g sliila
YEBYPEK C BAPAHUHOM 120 r 850

LAMB CHEBUREK

oy Al aaly el ) s .

CAMCA C BAPAHNHOWM 120 r 950
LAMB SAMSA

u;ﬂ\ea.h g

CAMCA C I'OBQJ:I,MHOI/I 120 r 950
BEEF SAMSA

)sﬂ\ ?ALM}.\M

CAMCA C KyPVILI,EI/I 120 r 750
CHICKEN SAMSA

gl 4 gren 9 v

CAMCA HATATANCKAYA C BAPAHNHOW* 90 r 750
CHIGATAI SAMSA WITH LAMB

Clal) aallly (olianis A saam .

CAMCA YNTATANCKAGA C KAMYCTOW* 90 Tr 600

CHIGATAI SAMSA WITH CABBAGE
}sld\_n Lgl_\_u_\.uum
CAMCA YUTATANCKAS C TbIKBOW* 90r 550

CHIGATAI SAMSA WITH PUMPKIN
Cbadally (sliaads A saans

MAHTbI C BAPAHUHOWM* 260r 1400
LAMB MANTY

<o Jo
MAHTbI C rOBAaMHOW* 260r 1300
BEEF MANTY

3 2 (S .
MAHTbI C TbIKBOW* 210r 990
PJSR/_I‘PKIN MANTI (STEAMED DUMPLINGS)

ﬂEFIELUKA/TAH,D,bIP 145 1 200
F}QTBREAD
sl

).}A
KYTAB C MACOM 160 1 700
KUTAB WITH MEAT
S

KYTAB C 3E/TEHbBIO 160 T 700

KUTAB WITH HERBS
Cliae YL i <

MATA 70T 150
PITA

Lall S

MMOE C CblPOM 350r 1200

CHEESE PIDE
BYENIERPERLY

NMUOE C MACOM 350+ 1500
MEAT PIDE

il san

( *BPEMA MPUTOTOBMEHNA 20 MUHYT. )

*3383 20 yeanill 3aa

ECNMNY BAC ECTb AJIJTEPTNE, COOBWMTE OB 3TOM ODOUNLIMAHTY ° IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

I GEN @GN GEIN @@ DN (G IN ([@ (T D™D



rIOPAYUE BNMIOOA U3 Pbibbl
AL Slad) dL\H

OUMJE OJOPALOO C OBOLWAMMN 90r 2400
FILLET OF DORADO WITH VEGETABLES
u\}‘)aa;.‘\@}d\‘)_s.l
CVBAC LI,EJ'II/IKOBbIl/I 100 1700
SEA BASS
S Galnns s
OUJTE CMBACA 100r 3500
SEA BASS FILLET
OUNJIE TOCOCH 100 r 1900
SALMON FILLET
O saludl 4,14
4 )

CTEMKM
padl) 7l

OITOPEHTUNCKUMIAN TU-BOH 100 1 2 400
FLORENTINET BONE
O (S5l &
PUBAM MPANM 100 r 2 500
PRIME RIBEYE
Al sl

MFI(;O

rOJTEHb BAPAHWHbBI TOMJIEHAA C KAPTO®EJIbHbBIM IMIOPE 450r 3900
LAM\B SHANK BRAISED V&EH MASHED POTATOES

A5
YKAPKOE I/I3 FOBSII)Kbl/IX XBOCTOB 300r 2400

STEWED BEEF TAIL DISH
RN

JNTOMATKA ATHEHKA TOMJTEHAA B MEYM goor 7700
LAMB SHOULDER BRAISED IN THE OVEN
OAL (oo a5 A S
BAPAHbBE CEQNO 580[150r 4 800
SADDLE OF LAMB
g Al gl
4 )
PEBPA MOJ1040TO BbIYKA C CAJTATOM 18001 15 000
N3 CBEXMX OBOLLUEWV
(HA 3-4 MEPCOHbI), C 9OOEKTHOM LLIOY-MOAAYEN
YOUNG BULL RIBS SERVED WITH A FRESH VEGETABLE SALAD
(FOR 3-4 PERSONS), SERVED WITH AN IMPRESSIVE SHOW PRESENTATION
an gaal paid i pa (alddl 4-3 I i) Aa Ul Gl juiadl) e Al pa e Jac aal gl
. J
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BJ1 IOJ:I,A“ Hﬁ‘qux
LWALLSBIK M3 TENATUHDI ks 220r 3900
VEAL KEBAB
Ja=l) l

MEYEHDb BAPAHBSA C KYPOIOKOM 250r 1600
LAMB LIVER WITH FAT-TAIL

OAD e i 3
LUALLNBIK 13 BAPAHVHDI 190r 2900
LAMB KEBAB

Chgoh pal had
BAPAHWI A3bIK 3a100r 1400
LAMB'S TONGUE

oAl
JTHO1A 13 KYPULLbI 180 1500
CHICKEN LYULYA KEBAB

~laall e S
BAPAHb CEMEYKN 180 r 2900
LAMB RIB TIPS
sl iy A o .
BAPAHBbA KOPENKA 100r 3900
LAMB LOIN
LWALLNBIK M3 OCETPVHDbI 120 4100
STURGEON KEBAB
u.usal\ o
LLUALLIJT bIK "HAMOJTEOH" 180r 3900
"NAPOLEON" KEBAB
Okl QlS
LUALUMBIK M3 KYPULbI 220 1700
CHICKEN KEBAB
C\AJ um.u
LWALIMBbIK M3 KYPUHOTO BELPA 220r 1400

CHICKEN THIGH KEBAB
‘& Y

[ 2
O N3 BAPAHWHDI 1801 2700
LAMB LYULYA KEBAB
chall sl e LS Gl

NMTULA

Cal sl gl

LbITIJTEHOK TATTAKA 340r 2700
CHICKEN TAPAKA
LA&AC Q
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MUKC 3 PUCA

MIXED RICE
s O

DOACOJb C BPOKKOJ1A

N BOJITAPCKWM MEPLEM
BEANS WITH BROCCOLI AND
BELL PEPPERS

o0 diliy IS 5 ae Ll guald
OBOWMN HA MAHTATIE
CHARGRILLED VEGETABLES

pxdll e 4y i jlad

TBOPOXXHbI OECEPT
COTTAGE CHEESE DESSERT
BB ENPERN
MPOOUTPON
PROFITEROLES

Js i g

MEOJOBWK

HONEY CAKE
Junl) A%<

BACKCKWI LLUOKOMAOHbBI

UYM3KEMK

BASQUE CHOCOLATE
CHEESECAKE

LKL Y S5 e ol 388
XBOPOCT

ANGEL WIHGS

FAJTIETA C YEPHUKOW

BLUEBERRY GALETTE
Gl gl culla

FANETA C TPYLLEM

PEAR GALETTE
oalaYl culla

FATTETA OPEXOBAY

C CYXOOPYKTAMM

NUT GALETTE WITH DRIED
FRUITS

Fadaall 4S) 8l 5 ) Sl Calla

EC/TNY BAC ECTb AJINIEPTUNE, COOBLLMTE OB 3TOM OOUMUMNAHTY

rAPHUPDI

Ll gk

150r 950

250r 2800

150 990

KYC-KYC C OJIMBKAMW
M 3EJIEHbBbIO
COUSCOUS WITH

OLIVES AND HERBS
LYy ¢ sh 3l psas

LWAMIMMHBOHDBI HA YTTIAX

CHAR-GRILLED MUSHROOMS
il e (s e ki

3AMEYEHHbBIA KAPTO®ESb 200 -

BAKED POTATOES
M}MA

ﬂEg&BTbI

240 1600
2401 1500
950

1751

210r 1100

100r 750

150r 950

150r 700

450

TAPT TATEH C NMEPCUMKAMW 200 r 3 800

TARTE TATIN WITH PEACHES
Al e A il L
MAHHA- I-(OTTAU\
C KJITYBHVKOM
PANNA-COTTA WITH
STRAWBERRIES
2 dl) e 5SUL
L-JAI/IHAS:I NCTOPWNH
TEA STORY

LA.AJ\ 8" ngl;
LUAKEP-YYPEK

SHAKER-CHUREK
8 sla Al ASaS) Gl g L
ABJIOYHAS LUAPTOTKA

APPLE CHARLOTTE
Zlal) &3 g 5L

NMUPOIn

250 1100
230r 1200

280r 1400

FAJTIETA C BPYCHUKOW

COWBERRY CALETTE
el @l culls
I’AJ‘I ETA CO CTIMBOM
GALETTE WITH PLUM
B8l cudls
FATIETA C BULLHEN
CHERRY GALETTE
5 AL Culls
FAJIETA C ABPMKOCOM
APRICOT GALETTE
da il (&) @l

190r 1100

750 r 4 400

2z0r 1200

230r 1100

2501 1200

240r 1100

240r 1200

z00r 2200
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