«VANILLA»
«STRAWBERRY» (&  »

«CHOCOLATO»

1ball -250 RUB
2ball’s- 400 RUB

JUM IN
OUR ASSORTMENT 350 rRUB

Figs, quince, walnuts, strawberries,
cherries, white cherry, black currant.

FRUIT
PLATE 400/1000 gr. 770/1200 RUB

Grapes, apple, orange, tangerine, kiwi, banana
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CHEESE PLATE
Assortimed of 3 types of cheese/

990 rRUB

HONEY
CAKE

600 rRUB

CHEESE
CAKE

650 rRUB

CAESAR SALAD ot
(WITH CHICKEN AND SHRIMP) 250gr. 850/990 RUB
Fried chicken fillet/fried tiger prawns, crispy

lettuse, juicy tomatoes, parmesan cheese
and classic Caesar dressing.

GRILL WITH CASHEWS AND CREAM CHEESE
Roasted vegetables, cream cheese, cashews and balsamic dressing.

20¢gr. 850 RUB
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TABBOULEH

Parsley, tomatoes, onions, bulgur,
lemon.

250 gr. 670 RUB

W

HUMMUS

A paste made from
boiled chickpeas,
sesame paste and olive oil

250 gr. 500 rUB

FRESH VEGITABLE
SALAD

250 gr. 920 RUB




SALAD WITH BURATTA
AND TOMATOES

Burrata cheese with Baku tomatoes and
arugula, dressed with olive oil

1200 rRUB

QUINOA WITH SHRIMPS AND
AVOCADO

Quinoa with shrimp, avocado and corn salad,
with Asian sour sauce

250gr. 1100 RUB

~~~~~

FATUSH

Lebanese salad with tomatoes, cucumber,

radish, lettuce leaves and pieces of lavash.

850 RUB

CAPRESE SALAD

Tender mozzarella cheese, juicy Baku tomatoes with
the addition of Pesto sauce and pine nuts

250 gr. 870 RUB

GREEK SALAD

Juicy tomatoes, cucumbers, bell peppers, olives and Feta

cheese with olive oil

250 gr. 790 RUB

Adjika 50ml. 150 RUB
Garlic 50ml. 150 RUB
Katyk 50ml. 150 RUB
Mint 50ml. 150 RUB
Narsharab 50ml. 150 RUB
Satsebeli 50ml. 150 RUB

SHAHI KULFI

Pakistani Almond Ice Cream

120gr. 650 RUB

GULAB JAMUN 150 gr. 600 RUB  ESTERN SWEETS 200gr. /00 RUB

Sweet milk balls in syrup with added Assorted paklava.
cardamom and rose water.



UZBEK PLOW

Traditional Uzbek plow with lamb.
Served with «Aichichuk» salad.

300 gr 800 ‘RUB

RACK OF LAMB 330gr. 1950 RUB
Rack of lamb stewed in its own juice with
potatoes.

RISSOTO
Vegetables/chicken/with salmon and shrimp

300 gr. 650/800/990 rRUB

GRILLED/STEAMED SALMON
Steamed or salmon with

grilled vegetables. 300 gr. 1990 RUB

TOMATO SOUP 250 ¢ 650 RUB  CHICKEN NOODLE SOUP 350 ¢r. 660 RUB
Cream of fresh tomatoes with added cream and  Chicken broth soup with noodles and
coriander. Served with croutons. chicken fillet.

260 gr. 750 RUB FRIED OKRA 240 gr. 780 RUB
Okra cooked with fresh herbs and onions.

PALAK PANEER

Fried cheese with spinach and cream.

BEEF STEAK LAMB MANTY

Served with grilled Traditional Uzbek steamed

Vegetables and manty with minced lamb,

chef’s sauce. onions and cumin spice.
350 ¢ 2300 RUB Served with sour cream.

3 pes 300 gr. 800 rRUB

CHARGA
(TABACA CHICKEN)
Chicken marinated with

oriental spices, served with
homemade adjika.

350 or. 1400 RUB

DAL MAKHANNI
Spicy lentils with Indian spices.

200 gr. /720 RUB MIX DAL

200 gr. /20 RUB
Assorted two types of lentils.



DISHES |

VEGETABLE MIX EGGPLANT BARTA BUTTER CHICKEN / PANEER
Okra, green peas, carrots, Baked and mashed eggplant Chicken in tomato cream
cauliflower with tomato,onion and Indian spices S3"¢® 300 gt 000/890 RUB - ‘
250gr. 770 RUB 250 gr. 780 RUB | FILET MIGNON WITH LYULYA KEBAB 370 gr. 1400 RUB

YOUNG POTATOES 350 gr. 1950 rRUB Minced lamb marinated with oriental spices coriander,

cumin, paprika and internal fat, cooked over coals.

Grilled vegetables 650 RUB
Mini potatoes 430 rRUB
Mashed potatoes 300 RUB

French fries 450 rRUB VEAL KEBAB
LAMB KEBAB
SAMOSA Pieces of veal in traditional Indian spices.
« With vegetables
— (cabbage, carrots, 300 gr. 1 550/1 500 RUB

THALI 800 gr. 2250 RUB SHRIMP MASALA green onions, _
Jeera rice with appetizers: Shrimps cooked in a sweet corn)
dal, chicken curry, eggplant sauce of Indian 230 ¢r. 1100 RUB 2#45 gr. 420 RUB
barta, hummus, raita, cheese
with spinach and tortillas e With chicken

and cheese

(chicken, Gouda cheese,
sweet corn,

cabbage)

2*45 gr. 480 RUB

J O U, o O O, O, O O O

ZIRA RICE RICE WITH SAFFRON

B . oo with curmin soi GARLIC CHEESE P1ZZA MARGARITA/FOUR CHEESES/WITH
asmati rice with cumin spice Basmati rice with lemon
CIGARS SALMON AND ARCHOUL/SALAMI
200 . 500 RUB and saffron. 200 . 500 RUB CROUTONS

380 RUB 490 RUB 750/990/990/890 rUB



' HOT 2\ wn
APPETIZERS |53
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FISH CURRY CHICKEN MUTTON
Pieces of salmon in curry sauce IN A LMOND.SAUC.E ROGANJOSH
with cream, coconut milk Chlckeq fillet in a q§llcate cutty Lamb fillet, cooked
and cashew puree. Cooked sauce with the addition of crem, in traditional Kashmiri herbs.

coconut milk and cashew puree.
250 gr. 1050 RUB  Cooked without oil. 240 gr. 1150 RUB
250 ¢r. 980 RUB

without oil.

SAMSA 400 gr.* 2 pcs 690 rRUB

A traditional Uzbek snack made from dough according to old recipes, with a filling of
Finely chopped lamb, fat tail with the addition of onions and spices: black pepper, salt, cumin.

/_:.A@@L.:_\

MINI CHEBUREK WITH LAMB CHICKEN KARAKHI CHICKEN CURRY | CHICKEN TIKKA MASALA

Crispy, ruddy cheburek with juicy Chicken pieces fried with Chicken pieces in tomato Fried chicken pieces with
minced lamb, with the addition of aromatic tomatoes and ginger. Sause and cashew puree. Homemade tomato sauce

and cilantro.

cilantro, lamb broth, salt, pepper and cumin. 250 gr. 980 rRUB 250 gr. 950 rRUB 250 gr. 1050 rRUB
%
TRADITIONAL INDIAN FLATBREADS
* Tandoori Roti 80 gr. 200 RUB s
« Paneer Naan < E&E_;_“a?&m“ «
(with Adyghe cheese) 120 gr. 250 RUB ™ 3 -'s' Fad
ARAIS 200 . 600 RUB * Kim Naan |
Fried lavash stuffed minced lamb. - (with minced lamb) 120 gr. 350 RUB
BIRYANI RICE: * Butter Naan (with butter) 120 gr. 200 RUB
VEGETABLES/CHICKEN/LAMB/ e Garlic Naan (with garlic) 120 gr. 200 RUB
W WITH SALMON AND SHRIMP . Parata 120 gr. 250 RUB

02 650/340/960/1200 RUB. ——u



SHRIMP KASHMIRI

CHICKEN KEBAB

CHEESE KEBAB
Adyghe cheese marinated Shrimps marinated in spicy Minced chicken with onions
with Indian spices. Indian spices. and Indian spices.

300 gr. 800 RUB 220¢r. 1350 RUB 230 g, 990 RUB

CHICKEN TIKA SEABASS OR DORADO
Grilled chicken fillet WITH SAUCE 380 gr. 1550 rRUB

marinated in yogurt. 250 gr. 1150 RUB

ASSORTED — KEBABS

Rack of lamb, lamb kebab, chicken tika.

800 er. 5250 RUB

B N e

SHURPA
Traditional Uzbek soup, cooked

KHARCHO

Rich soup with mutton and rice

lamb with potatoes. 300 gr. 650 RUB

350 gr. 590 RUB

ATS

Arabic soup made from lentils
and fried vermicelli, with the
addition of lemon juice.

250 gr. 550 rUB

TOM YAM

Hot and sour with shrimp,
salmon and mushrooms 1s
cooked 1n chicken broth
with the addition of

tom yam paste and
coconut milk.

250 gr. 890 rRUB

LAGMAN WITH LAMB

National Uzbek dish - aromatic
soup made from pieces of lamb
fried with vegetables and herbs
with the addition of homemade
noodles.

300 gr. /00 RUB



