
ØºÜø êÆðàôØ ºÜø ºðºì²ÜÀ

www.pandokyerevangetapin.com

§ä³Ý¹áÏ ºñ  ³Ý ·»ï³÷ÇÝ¦ é»ëïáñ³Ý

10% ëå³ë³ñÏÙ³Ý í×³ñ 

1000-4000 ¹ñ³Ùª »ñ³Åßï³Ï³Ý Íñ³·ñÇ Ñ³Ù³ñ 

WE LOVE YEREVAN!
Restaurant "Tavern Yerevan riverside" 

Service Fee 10%

1000-4000 AMD for the musical program
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Ô³íáõñÙ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, Ï³ñ³·

ØëÇ ï»ë³Ï³ÝÇ §üÇñÙ³ÛÇÝ¦
µ³ëïáõñÙ³, ëáõçáõË, ï³í³ñÇ É»½áõ, 

»ñßÇÏ, ï³í³ñÇ ýÇÉ», µ»ÏáÝ

ÎÍáõ âÇ½
å³ÝÇñ, ÃÃí³ë»ñ, Ï³Ý³ã ÏÍáõ åÕå»Õ

ÐáõÙáõë Ï³ñÙÇñ åÕå»Õáí
ÑáõÙáõë, Ù³ñÇÝ³óí³Í Ï³ñÙÇñ åÕå»Õ

3600

1100

1300

4000

2600

²åËï³Í Ëá½Ç ýÇÉ»

ê²èÀ ÊàðîÆÎÜºð

Ghaurma
beef tenderloin, butter

Hot Cheese
cheese, sour cream, spicy green pepper

Hummus with Red Pepper
hummus, marinated red pepper

Smoked Pork Fillet

COLD APPETIZERS

House Specialty Meat Platter
basturma, sujuk, beef tongue, 

sausage, beef fillet, bacon
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 ä³ÝñÇ ï»ë³Ï³ÝÇ  
§¶ÛáõÕ³Ï³Ý¦

áãË³ñÇ, ÉáéÇ, Ñáñ³Í, Ã»É

 ÂÃíÇ ï»ë³Ï³ÝÇ §îÝ³Ï³Ý¦
Ï³Õ³Ùµ, í³ñáõÝ·, Í³ÕÏ³Ï³Õ³Ùµ, 

ÍÇÍ³Ï, µ³ÙÇ³, ÉáÉÇÏ, ·³½³ñ

ä³ÝñÇ ï»ë³Ï³ÝÇ ·ÇÝáõ Ñ»ï
ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ (ÐÇÝ ²Ùëï»ñ¹³Ù), éáùýáñ, 

å³ñÙ»½³Ý, Ùáó³é»ÉÉ³, µñÇ (Î³ëï»Éá)

1800

1200

6000

ÂÃíÇ ï»ë³Ï³ÝÇ §üÇñÙ³ÛÇÝ¦
µáÉáÏÇ, µñáÏÏáÉÇ, ÍÝ»µ»Ï, 

Ù³Ý¹³Ï, ßáõß³Ý

2600

ê²èÀ ÊàðîÆÎÜºð

Farm Cheese Platter
sheep milk cheese, Lori, horats cheese

 (aged cheese in pottery), chechil (string cheese)

Homemade Pickled Vegetables
cabbage, cucumber, cauliflower, 
hot pepper, okra, tomato, carrot

Wine and Cheese Platter
dutch cheese (Old Amsterdam), roquefort, 

parmesan, mozzarella, brie (Castello)

Speciality Pickled Vegetables
radish, broccoli, asparagus, 

chervil, wild chervil (shushan)

COLD APPETIZERS
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ÒÏ³Ý ï»ë³Ï³ÝÇ
ë³ÕÙáÝ, ÛáõÕ³ÓáõÏ, 
³åËï³Í Ã³é³÷

ÒÏ³Ý ï»ë³Ï³ÝÇ §Ð³ÛÏ³Ï³Ý¦
³åËï³Í ÇßË³Ý, ³åËï³Í ÇßË³Ý Ó»ÃÇ Ù»ç,

 ³åËï³Í Ã³é³÷

8500

7500

65000

6000

ê   ÓÏÝÏÇÃ

Î³ñÙÇñ ÓÏÝÏÇÃ

ê²èÀ ÊàðîÆÎÜºð

Fish Platter
salmon, oilfish, 
smoked sterlet

Armenian Fish Platter
smoked trout, smoked trout in oil, 

smoked sterlet

Black Caviar

Red Caviar

COLD APPETIZERS
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´³Ýç³ñ»Õ»ÝÇ ï»ë³Ï³ÝÇ
Ë³éÁ Ï³Ý³ãÇ, ÉáÉÇÏ, 

í³ñáõÝ·, µáÉáÏÇ

Â³ñÙ 
Ï³Ý³ã»Õ»Ý

2600

1200

900

600

ÒÇÃ³åïáõÕ

ÎÇïñáÝ

´³µ³Õ³Ýáõç
ëÙµáõÏ, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, ÉáÉÇÏ, ëáË, 

ëá×áõ ÁÝÏáõÛ½, Ñ³Ù»ÙáõÝù

1500

ê²èÀ ÊàðîÆÎÜºð

Vegetable Platter 
greens, tomato, 

cucumber, radish

Fresh 
Greens

Olives

Lemon

Baba Ganoush
aubergine, bell pepper, tomato, onion, 

pine nuts, spices

COLD APPETIZERS
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ÐáõÙáõë
ëÇë»é, ½»ÛÃáõÝÇ Ó»Ã, ëËïáñ,

 Ñ³Ù»ÙáõÝù

ØáõÃ³µ³É
ëÙµáõÏ, Ã³ÑÇÝ, ëËïáñ, ÏÇïñáÝÇ ÑÛáõÃ, 

Ù³ÍáõÝ, Ñ³Ù»ÙáõÝù

1100

1200

ê²èÀ ÊàðîÆÎÜºð

900

400

è»Å³Ý
Ï³ÃÇ ë»ñ

Ð³ó

ø³Ù³Í Ù³ÍáõÝ
ù³Ù³Í Ù³ÍáõÝ, ÁÝÏáõÛ½

800

Hummus
chickpeas, olive oil, 

garlic, spices  

Mutabbal
aubergine, tahini, garlic, lemon juice, 

matzoon (yogurt), spices

COLD APPETIZERS

Rezhan
 milk cream

Bread

Strained Matzoon (Yogurt)
strained matzoon, walnut
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´³½áõÏ Ùáó³ñ»ÉÉ³Ûáí 
µ³½áõÏ, Ùáó³ñ»ÉÉ³, ëá×áõ ÁÝÏáõÛ½, Ý³ñÝçÇ ëááõë, 

µ³É½³ÙÇÏ Ïñ»Ù

ø³Õóñ Ã³µáõÉ» 
ÉáÉÇÏ, ÃáõñÇÝç, Ë³ÕáÕ, Ýáõé, áëå, Ó³í³ñ, 
ëá×áõ ÁÝÏáõÛ½, å³ñÙ»½³Ý, Ý³ñÝçÇ ëááõë

ÐáõÝ³Ï³Ý ³Õó³Ý 
ÉáÉÇÏ, í³ñáõÝ·, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ý»ï³, Ï³å»ñë, ÓÇÃ³åïáõÕ, ëáË

1600

1400

2400

²Ôò²ÜÜºð

²ñó³Ë
ï³í³ñÇ ÙÇë, ÃÃáõ í³ñáõÝ·, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

Ñ³½³ñ, ÏÍáõ åÕå»Õ, ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

2000

Beet with Mozzarella 
beet, mozzarella, pine nuts, orange sauce, 

balsamic cream

Sweet Tabbouleh 
tomato, grapefruit, grapes, pomegranate, lentil, 

emmer wheat, pine nuts, parmesan, 
orange sauce

Greek Salad
tomato, cucumber, bell pepper, 

feta, capers, olives, onion

SALADS

Artsakh
beef, pickled cucumber, bell pepper, 

lettuce, hot pepper, white sauce, 
spices
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²Ôò²ÜÜºð

Î»ë³ñ 
Ñ³íÇ ÏñÍù³ÙÇë, Ñ³½³ñ, ãáñ³Ñ³ó, 

å³ñÙ»½³Ý å³ÝÇñ, ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

¶³É»ñ»³ 
Ñ³íÇ ÙÇë, ÉáÉÇÏ, ãáñ³Ñ³ó, ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, 

ëåÇï³Ï ëááõë, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

2500

1400
ÈóáÝ³Í ëÙµáõÏ

ï³å³Ï³Í ëÙµáõÏ, ÁÝÏáõÛ½, Ï³Ý³ãÇ, 
ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

²Ù³é³ÛÇÝ 
ÉáÉÇÏ, í³ñáõÝ·, ëáË, Ï³Ý³ãÇ 

1900

1000-1600

SALADS

Caesar 
chicken breast, lettuce, croutons,

parmesan, white sauce, spices

Gallery
chicken, tomato, croutons, dutch cheese,

white sauce, greens, spices

Stuffed Aubergine
fried aubergine, walnut, greens, 

white sauce, spices

Summer 
tomato, cucumber, onion, greens
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²Ôò²ÜÜºð

Î³ñÙÇñ Éáµáí ³Õó³Ý
Ï³ñÙÇñ ÉáµÇ, ÁÝÏáõÛ½, Ï³Ý³ãÇ, 

ëáË, Ñ³Ù»ÙáõÝù

²í»ÉáõÏáí ³Õó³Ý
³í»ÉáõÏ, ÁÝÏáõÛ½, ëáË, ëËïáñ, 

Ñ³Ù»ÙáõÝù 

800

1000

êÙµáõÏáí áõ µáõÉÕ³ñ³Ï³Ý 
åÕå»Õáí ³Õó³Ý

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, ëÙµáõÏ, ÁÝÏáõÛ½, ÏÍáõ åÕå»Õ, 
ëËïáñ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1700

Øëáí áõ ³í»ÉáõÏáí ³Õó³Ý 
ï³í³ñÇ ÙÇë, Ã³ñÙ ëáõÝÏ, ³í»ÉáõÏ, ÁÝÏáõÛ½, 

ÃÃí³ë»ñ, ëáË, ëËïáñ, Ñ³Ù»ÙáõÝù

2000

SALADS

Kidney Bean Salad
kidney beans, walnut, greens, onion, 

spices

Aveluk Salad
aveluk (sorrel), walnut, onion, garlic, 

spices

Aubergine and Bell 
Pepper Salad

bell pepper, aubergine, walnut, hot pepper, 
garlic, greens, spices

Beef and Aveluk Salad  
beef, fresh mushroom, 

aveluk (sorrel), walnut, sour cream, 
onion, garlic, spices 
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´³Ýç³ñ»Õ»Ý³ÛÇÝ ³Õó³Ý ý»ï³ å³Ýñáí
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, ëÙµáõÏ, ý»ï³ å³ÝÇñ, 

ÁÝÏáõÛ½, Ã³ñÙ ãÇÉÇ åÕå»Õ, ÉáÉÇÏ, ÏÇïñáÝÇ ÑÛáõÃ, 
ëËïáñ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1800

²Ôò²ÜÜºð

´ñáÏÏáÉÇáí áõ ëÝÏáí ³Õó³Ý
µñáÏÏáÉÇ, ëáõÝÏ, »·Çåï³óáñ»Ý, 
·³½³ñ, ÃÃáõ í³ñáõÝ·, ÁÝÏáõÛ½, 

ÏÇïñáÝÇ ÑÛáõÃ, Ñ³Ù»ÙáõÝù

ØÇçûñ» 
ï³í³ñÇ ÙÇë, ëÙµáõÏ, ·³½³ñ,

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1600

2000

Vegetable Salad with Feta Cheese
bell pepper, aubergine, feta cheese, 
walnut, fresh chili pepper, tomato,
 lemon juice, garlic, greens, spices

SALADS

Broccoli and Mushroom Salad
broccoli, mushroom, corn, carrot, 

pickled cucumber, 
walnut, lemon juice, spices

Midday 
beef, aubergine,carrot, bell pepper,

greens, spices
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êáÉÛ³ÝÏ³
³åËï³Í ÙëÇ ï»ë³Ï³ÝÇ, ï³í³ñÇ ÙÇë, ÃÃáõ í³ñáõÝ·, 

ÉáÉÇÏÇ ëááõë, ÃÃí³ë»ñ, ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

Î³ñÙÇñ Éáµáí ³åáõñ
Ï³ñÙÇñ ÉáµÇ, ÁÝÏáõÛ½, ëáË, Ñ³Ù»ÙáõÝù

1500

1000

1100

²äàôðÜºð

Ð³íÇ Ã  ÇÏÝ»ñáí Ã³ÝÓñáõÏ
Ñ³íÇ Ã  ÇÏÝ»ñ, µ³Ýç³ñ»Õ»Ý,  

ëËïáñ, ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1800

ÎáÉáÉ³Ïáí » Ù³ÍáõÝáí ³åáõñ
ï³í³ñÇ ÙÇë, Ù³ÍáõÝ, åÕå»ÕÇ å³ëï³,

µÉÕáõñ, ëáË

Solyanka 
assorted smoked meat, beef, pickled cucumber, 
tomato sauce, sour cream, onion, greens, spices

Chicken Wing Sauce
chicken wings, vegetables,
garlic, onion, greens, spices

Kidney Bean Soup
kidney beans, walnut, onion, spices

SOUPS

Soup with Meatballs and Matzoon
beef, matzoon, pepper paste, 

bulgur, onion
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¸¹áõÙáí áõ Ï³ñÙÇñ Éáµáí ³åáõñ
ï³í³ñÇ ÙÇë, ¹¹áõÙ, Ï³ñÙÇñ ÉáµÇ, 

ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

â³Ý³Ë
·³é³Ý ÙÇë, µ³Ýç³ñ»Õ»Ý, ëáË, ëËïáñ, 

Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1400

1500

²äàôðÜºð

Ð³ñÇë³
 Ó³í³ñ, ïÝ³Ï³Ý Ñ³íÇ ÙÇë, Ï³ñ³·

Ê³ñãá
·³é³Ý ÙÇë, µñÇÝÓ, ÉáÉÇÏÇ ëááõë,

Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

1000

1400

Pumpkin and Kidney Bean Soup
beef, pumpkin, kidney beans, 

onion, greens, spices

Chanakh
lamb, vegetables, onion, garlic, 

greens, spices

SOUPS

Harissa
pounded wheat, home-raised chicken, butter

Kharcho
lamb, rice, tomato sauce, greens, 

onion, spices
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Ê³ß
ï³í³ñÇ å×»Õ, çáõñ, ëËïáñ, ³Õ

2500

²í»ÉáõÏáí ³åáõñ
³í»ÉáõÏ, µÉÕáõñ, Ï³ñïáýÇÉ, ëáË, 

ëËïáñ, Ñ³Ù»ÙáõÝù 

900

´áñßã
ï³í³ñÇ ÙÇë, µ³Ýç³ñ»Õ»Ý,

Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1100

²äàôðÜºð

êå³ë
ÃÃí³ë»ñ, Ù³ÍáõÝ, Ó³í³ñ, 

Ï³ñ³·, Ï³Ý³ãÇ

800

Khash
beef trotter, water, garlic, salt

Aveluk Soup
aveluk (sorrel), bulgur, potato, onion, 

garlic, spices

Borsch
beef, vegetables, 

greens, spices

SOUPS

Spas
sour cream, matzoon (yogurt), 
pounded wheat, butter, greens
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æ»éáóáõÙ ï³å³Ï³Í ÑáñÃÇ Ù³ïÝ»ñ
ÑáñÃÇ Ù³ïÝ»ñ, ýÇñÙ³ÛÇÝ ëááõë, 

Ï³ñïáýÇÉ, Ñ³Ù»ÙáõÝù

¶³é³Ý Ù³ïÝ»ñ ã³É³Õ³çáí
·³é³Ý Ù³ïÝ»ñ ã³É³Õ³çáí, ëÙµáõÏ, 

ãÇÉÇ åÕå»Õ, Ù³Ý³Ý»Ë, ³çÇÏ³

6000

9500

î²ø àôîºêîÜºð 

ÐáñÃÇ ÃÇ³Ï Ñ³×³ñÇ ÷É³íáí
ÑáñÃÇ ÃÇ³Ï, Ñ³×³ñ, ëáõÝÏ, ýÇñÙ³ÛÇÝ ëááõë, Ñ³Ù»ÙáõÝù

26000

Â³ñËáõÝáí ·³é³Ý ÃÇ³Ï
 ·³é³Ý ÃÇ³Ï, µ³Ýç³ñ»Õ»Ý, ëËïáñ, 

Ã³ñËáõÝ, Ñ³Ù»ÙáõÝù

9000

Oven Baked Veal 
Ribs 

veal ribs, special sauce, 
potato, spices

Lamb Ribs with Loin
lamb ribs with loin, eggplant, chili pepper, 

mustard, ajika

MAIN DISHES

Veal Shovel with Emmer Wheat Pilaf
veal shovel, emmer wheat, mushroom, special sauce, spices

Lamb Shoulder with Tarragon
lamb shoulder, vegetables, garlic, 

tarragon, spices
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¶³é³Ý ïÅíÅÇÏ
·³é³Ý ëÇñï, Ãáù, ¹Ù³Ï, ÏÍáõ åÕå»Õ, 

ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1900

î²ø àôîºêîÜºð

1900

Î³Õ³Ùµáí ïáÉÙ³
ï³í³ñÇ ³Õ³ó³Í ÙÇë, µñÇÝÓ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

Ê³ÕáÕÇ Ã÷áí ïáÉÙ³
ï³í³ñÇ ³Õ³ó³Í ÙÇë, µñÇÝÓ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù 

2200

2200

Â³í³ Ëáñáí³Í
ëÙµáõÏ, Ëáñáí³Í ·³é³Ý ÙÇë, ÉáßÇÏ, ëËïáñÇ ýÇñÙ³ÛÇÝ 

ëááõë, ½»ÛÃáõÝÇ Ó»Ã ,Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù, 

3500

 î³í³ñÇ ïÅíÅÇÏ
ï³í³ñÇ ë   Ãáù, ÉáÉÇÏÇ ëááõë, 

ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

Lamb Tzhvzhik
lamb heart and lungs, lamb rump, hot pepper,

 onion, greens, spices

MAIN DISHES

Beef Tzhvzhik
beef liver, tomato sauce,

 onion, greens, spices

Tolma with Cabbage Leaves
minced beef, rice, greens, spices

Tolma with Grape Leaves
minced beef, rice, greens, spices

Pan of Barbeque
aubergine, bbq lamb, loshik (small lavash), 

special garlic sauce, olive oil, 
greens, spices
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øÛáõýÃ³
ï³í³ñÇ ÙÇë, ëáË, Ñ³Ù»ÙáõÝù

æ³í³Ëù
ï³í³ñÇ ÙÇë, ÉáÉÇÏÇ ëááõë,
ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

2400

2200

î²ø àôîºêîÜºð 

ÆßÉÇ ùÛáõýÃ³
ï³í³ñÇ ÙÇë, µÉÕáõñ, Ñ³Ù»ÙáõÝù

2600

 î³í³ñÇ Ù³ïÝ»ñ Ýáñ µ³Õ³¹ñ³ïáÙëáí
ï³í³ñÇ Ù³ïÝ»ñ, µñÇÝÓ, ÉáÉÇÏ, ãÇÉÇ åÕå»Õ,

·³½³ñ, ëËïáñ, Ñ³Ù»ÙáõÝù 

Â³í³ îáÉÙ³
ÑáñÃÇ Ù³ïÝ»ñ, Ë³ÕáÕÇ Ã÷áí ïáÉÙ³

26000

18500

 Kyufta
beef, onion, spices

Javakhq
beef, tomato sauce,

onion, greens, spices

MAIN DISHES

Ishli Kyufta
beef, bulgur, spices

Beef Ribs, New Recipe
beef ribs, rice, tomato, chili pepper,  carrot, 

garlic, spices

 Pan of Tolma
veal ribs, tolma with grape leaves
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ÊáõñçÇÝ 
É³í³ß, ·³é³Ý ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÉáÉÇÏ, ëáË, ýÇñÙ³ÛÇÝ ëááõë, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù îÝ³Ï³Ý ³ùÉáñÁ µñÝÓáí
ïÝ³Ï³Ý ³ùÉáñÇ ÙÇë, µñÇÝÓ, 

·³½³ñ, Ñ³Ù»ÙáõÝù

5000

9000

î²ø àôîºêîÜºð

Ô³÷³Ù³
¹¹áõÙ, µñÇÝÓ, ãñ»Õ»Ý, Ýáõß, 

Ù»Õñ, Ñ³Ù»ÙáõÝù

20000

6500

 î³í³ñÇ Ù³ïÝ»ñ ·³½³ñÇ » 
Ï³ñïáýÇÉÇ ËÛáõëáí 

ï³í³ñÇ Ù³ïÝ»ñ, ·³½³ñÇ » Ï³ñïáýÇÉÇ ËÛáõë, 
ýÇñÙ³ÛÇÝ ëááõë

ø³ñ³ÑáõÝç
·³é³Ý íÇ½, ýÇñÙ³ÛÇÝ ÷É³í, Ñ³Ù»ÙáõÝù

8000

 Khurjin 
lavash, lamb, bell pepper, tomato, onion,

 special sauce, greens, spices Home-Raised Rooster with Rice 
home-raised rooster meat, rice, 

carrot, spices

MAIN DISHES

Ghapama
pumpkin, rice, dried fruits, 

almond, honey, spices

Beef Ribs with Potato and 
Carrot Mash

beef ribs, potato and carrot mash, 
special sauce

Karahunj
lamb neck, special pilaf, spices
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Öáõï ï³å³Ï³Í 
÷ùí³Í Ï³ñïáýÇÉáí

öùí³Í 
Ï³ñïáýÇÉ

2500

1400

î²ø àôîºêîÜºð 

úç³ËáõñÇ
Ëá½Ç ÙÇë, ÉáÉÇÏ, åÕå»Õ, 

ëáË, Ï³Ý³ãÇ

2300

1100

î³å³Ï³Í ëáõÝÏ Ï³ñïáýÇÉáí

ÐáñÃÇ Ë³ßÉ³Ù³ ÝáñáíÇ
ÑáñÃÇ ÙÇë, Ï³ñïáýÇÉ, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÉáÉÇÏ, ëáË, Ñ³Ù»ÙáõÝù

3200

 Fried Chicken
 with Puffed Potatoes

Puffed 
Potatoes 

MAIN DISHES

Ojakhuri
pork, tomato, pepper, onion, greens

Fried Mushrooms with Potatoes

Veal Khashlama A new recipe
veal, potato, bell pepper, tomato,

 onion, spices
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Êá½Ç ã³É³Õ³ç Ëáñáí³Í ¶³é³Ý Ëáñáí³Í

¶³é³Ý Ù³ïÝ»ñ Ëáñáí³Í

3600 3200

3500

Êàðàì²Ì

Êá½Ç Ù³ïÝ»ñ Ëáñáí³Í

3400

BBQ Pork Loin BBQ Lamb

BBQ Lamb Ribs 

BARBEQUE

BBQ Pork Ribs 
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Êàðàì²Ì

î³í³ñÇ ëáõÏÇ Ëáñáí³Í

Êá½Ç íÇ½ Ëáñáí³Í

Êá½Ç ÷³÷áõÏ Ëáñáí³Í

4000

3500

3200

ÐáñÃÇ Ëáñáí³Í

3600

î³í³ñÇ É»½áõ Ëáñáí³Í` 
Ñ³ïáõÏ µ³Õ³¹ñ³ïáÙëáí

2200

BBQ Beef Tenderloin 

BBQ Pork Chuck 

BBQ Pork Tenderloin

BBQ Veal

BARBEQUE

BBQ Beef Tongue, 
Chef's Special Recipe
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Ð³íÇ Ëáñáí³Í

2100

Êàðàì²Ì

¶³é³Ý ã³É³Õ³ç Ëáñáí³Í

3800

¾ñ»µáõÝÇ
Ñ³íÇ ÏñÍù³ÙÇë, Ã³ñÙ ëáõÝÏ ß³ÙåÇÝÛáÝ, 

Ã³ñÙ åÕå»Õ, Ã³ñÙ ÉáÉÇÏ, ëáË, 
Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

´³Ýç³ñ»Õ»Ý Ëáñáí³Í
ëÙµáõÏ, Ï³Ý³ã åÕå»Õ, ÉáÉÇÏ, ëáË, Ï³Ý³ãÇ, 

Ï³ñ³·, Ñ³Ù»ÙáõÝù

2000

1500

 BBQ Chicken

BARBEQUE

BBQ Lamb Loin 

Erebouni
chicken breast, fresh champignons, 
fresh pepper, fresh tomato, onion,

 greens, spices

Grilled Vegetables
aubergine, green pepper, tomato, onion,

 greens, butter, spices
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Êàðàì²Ì

êáõÉáõ·áõÝÇ å³ÝÇñ Ëáñáí³Í

Î³ñïáýÇÉ Ëáñáí³Í

1300

600

êáõÝÏ Ëáñáí³Í

1200

Ð³íÇ ùÛ³µ³µ

1000

î³í³ñÇ ùÛ³µ³µ

1200

BARBEQUE

BBQ Suluguni Cheese 

BBQ Potatoes

BBQ Mushrooms

Chicken Kebab

Beef Kebab
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¶³é³Ý Ùßá ùÛ³µ³µ
·³é³Ý ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÏÍáõ åÕå»Õ, Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

î³í³ñÇ Ùßá ùÛ³µ³µ
ï³í³ñÇ ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÏÍáõ åÕå»Õ, Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

1700

1400

¶³é³Ý ùÛ³µ³µ

1400

ÆßË³ÝÇ ùÛ³µ³µ

2000

Êàðàì²Ì

Lamb Msho Kebab
lamb, bell pepper, hot pepper, 

greens, onion, spices

Beef Msho Kebab
beef, bell pepper, hot pepper, 

greens, onion, spices

Lamb Kebab 

Trout Kebab

BARBEQUE
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ÂáÝñÇ ·³é 
Ñ³ïáõÏ µ³Õ³¹ñ³ïáÙëáí

·³é³Ý ÙÇë, ·³é³Ý ÷³ñ¹³, Ãáù, ¹Ù³Ï, Ñ³Ù»ÙáõÝù

30000

ÂàÜÆð

ÂáÝñÇ Ëáñáí³ÍÇ ï»ë³Ï³ÝÇ
Ëá½Ç ã³É³Õ³ç, Ëá½Ç Ù³ïÝ»ñ, Ëá½Ç ÷³÷áõÏ, ÑáñÃÇ ÙÇë, 

ï³í³ñÇ ëáõÏÇ, ·³é³Ý ÙÇë, Ï³ñïáýÇÉ, Ëáñáí³Í ëáË 
(ï»ë³Ï³ÝÇÝ Ï³ñáÕ ¿ ÷á÷áËí»É Ò»ñ ó³ÝÏáõÃÛ³Ùµ)

23100

¶³é³Ý íÇ½ ÃáÝñáõÙ 
·³é³Ý íÇ½, ·³é³Ý ¹Ù³Ï, Ï³ñïáýÇÉ,

 µ³Ýç³ñ»Õ»Ý, Ñ³Ù»ÙáõÝù

4000

Êáñíáõ (1 µ³ÅÇÝ)
ÃáÝñáõÙ Ï³Ëí³Í ·³é

3500

Tandoor Lamb,
Exclusive Recipe

lamb, lamb parda (membrane), lamb lungs, 
lamb rump, spices

TRADITIONAL TANDOOR

Tandoor Platter
pork loin, pork ribs, pork tenderloin,

 veal, beef tenderloin, lamb, 
potato, grilled onion 

(items may be changed upon request)

Tandoor Lamb Neck
lamb neck, lamb rump, potatoes,

 vegetables, spices

Khorvu (1 portion)
tandoor lamb
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Â³é³÷ (ëï»ñÉ»ï) 
Ëáñáí³Í (1 Ï·)

10000

ÒÎÜ²ÚÆÜ àôîºêîÜºð

Â³é³÷ (ëï»ñÉ»ï) Ëáñáí³Í 
(2 Ïïáñ)

3700

Î³ñÙñ³Ë³Ûï
 ç»ñÙáõÏÇ ßá·»Ë³ß³Í

3600

BBQ Sterlet (1 kg)

FISH MAIN DISHES

BBQ Sterlet 
(2 pieces)

Stewed Rocky Mountain 
Trout from Jermuk
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ÒÎÜ²ÚÆÜ àôîºêîÜºð

¶³Ã³-ëÇ· Ëáñáí³Í (1 Ï·)

7500

¶³Ã³-ÇßË³Ý Ëáñáí³Í (1 Ï·)

7000

ÆßË³Ý ßá·»Ë³ß³Í
(1 Ñ³ï)

3600

FISH MAIN DISHES

BBQ Whitefish Gata (1 kg)

BBQ Trout Gata (1 kg)

Stewed Trout 
(1 piece)
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Ê²ì²ðîÜºð

 Î³Ý³ã áÉáéáí Óí³Í»Õ
Ï³Ý³ã áÉáé, Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1500

²ÏÝÇÏ
Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

700

´³ëïáõñÙ³Ûáí Óí³Í»Õ
µ³ëïáõñÙ³, Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1600

ÈáÉÇÏáí Óí³Í»Õ
ÉáÉÇÏ, Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1100

Î³Ý³ã áÉáé
Ï³Ý³ã áÉáé, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1200

GARNISHES

Sunny Side Up Eggs
egg, butter, spices

Basturma Omelette
basturma, egg, butter, spices

Tomato Omelette
tomato, egg, butter, spices

Green Pea Omelette
green peas, egg, butter, spices

Green Peas 
green peas, butter, spices
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Ê²ì²ðîÜºð

î³å³Ï³Í Ù³Ý¹³Ï
Ã³ñÙ Ù³Ý¹³Ï, Ï³ñ³·, Ñ³Ù»ÙáõÝù

î³å³Ï³Í ëå³Ý³Ë
Ã³ñÙ ëå³Ý³Ë, Ï³ñ³·, Ñ³Ù»ÙáõÝù

2200

1800

î³å³Ï³Í ëÇµ»Ë
Ã³ñÙ ëÇµ»Ë, Ï³ñ³·, Ñ³Ù»ÙáõÝù

2200

î³å³Ï³Í ßáõß³Ý
Ã³ñÙ ßáõß³Ý, Ï³ñ³·, Ñ³Ù»ÙáõÝù

î³å³Ï³Í Ï³Ý³ã ÉáµÇ
Ï³Ý³ã ÉáµÇ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

2200

1500

GARNISHES

Fried Spinach
fresh spinach, butter, spices

Fried Chervil
fresh chervil, butter, spices

Fried Sickleweed
fresh sickleweed, butter, spices

Fried Shushan
fresh shushan (wild chervil), 

butter, spices

Fried Green Beans
green bean, butter, 

spices



29

Ê²ì²ðîÜºð

Î³ñïáýÇÉ ËÛáõë
Ï³ñïáýÇÉ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

´ñÇÝÓ
µñÇÝÓ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

ÐÝ¹Ï³Ó³í³ñ
ÑÝ¹Ï³Ó³í³ñ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

700

700

700

êÝÏáí, Ñ³×³ñáí ÷É³í
Ñ³×³ñ, Ã³ñÙ ëáõÝÏ, ëáË, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1300

²ñÇßï³
³ñÇßï³, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1000

GARNISHES

Arishta 
arishta (Armenian homemade pasta), 

butter, spices

Rice
rice, butter, spices

 Buckwheat
buckwheat, butter, spices

Mashed Potatoes
potato, butter, spices

Emmer Wheat Pilaf with Mushrooms
emmer wheat, fresh mushroom,

onion, butter, spices
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1200

¶³í³é³Ï³Ý 
÷³ËÉ³í³

1200

²Ô²Ü¸ºð

ÂáÝñÇ ·³Ã³ 

1800

üÇñÙ³ÛÇÝ ÷³ËÉ³í³
ÁÝÏáõÛ½, ë   ã³ÙÇã, µ»½»

¶ÇÝ»ëÇ è»Ïáñ¹³ÏÇñ ¶³Ã³
ãñ»Õ»Ý, ÝáõßÇ Ïñ»Ù

1400

Special Baklava
walnuts, black raisins, meringue

Gavar Baklava

Tandoor Gata

DESSERT

Guinness Record Gata
dried fruits, almond cream
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Øñ·Ç ï»ë³Ï³ÝÇ §²Ù³é³ÛÇÝ¦

6000

Øñ·Ç ï»ë³Ï³ÝÇ §¾Ï½áïÇÏ¦

7000

²Ô²Ü¸ºð
DESSERT

''Summer'' Fruit Platter 

''Exotic'' Fruit Platter 
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´²ð       

²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

è»Ý»ë³Ýë
ÏÇïñáÝ, Ù³ñ³ÏáõÛ³ÛÇ ËÛáõë, ÃÃÇ ûÕÇ, 

Ã³ñÙ Ý³Ý³, ß³ù³ñÇ ûß³ñ³Ï

2500

3100

ØáËÇïá
É³ÛÙ, ûß³ñ³Ï, éáÙ,

 Ã³ñÙ Ý³Ý³, ïáÝÇÏ

2800

ä³Ý¹áÏ ºñ  ³Ý
Ï³åáõÛï Ñ³å³É³ë, É³ÛÙ, ÉÇÏÛáñ, ûÕÇ, 
·³½³íáñí³Í çáõñ, ß³ù³ñÇ ûß³ñ³Ï

BAR

ALCOHOLIC  
COCKTAILS

Renaissance
lemon, passion fruit puree, mulberry vodka, 

fresh mint, sugar syrup

Mohito
lime, syrup, rum,
 fresh mint, tonic

Pandok Yerevan
blueberry, lime, liqueur, vodka, 

sparkling water, sugar syrup
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²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

æÇÝ í³ñáõÝ·áí
çÇÝ, ÏÇïñáÝ, í³ñáõÝ·, ïáÝÇÏ, 

ß³ù³ñÇ ûß³ñ³Ï

2500

øñ»Û½Ç îñáåÇÏ
Ù³ñ³ÏáõÛ³ÛÇ ËÛáõë, Ù³Ý¹³ñÇÝ,

 É³ÛÙ, ÉÇÏÛáñ, éáÙ

2900

ü³ÛÝ êÃñáµ»ñÇ
»É³Ï, É³ÛÙ, »É³ÏÇ ËÛáõë, 

³å»ñáÉ, ûÕÇ, ÉÇÏÛáñ

2900

ALCOHOLIC  
COCKTAILS

Cucumber Gin
gin, lemon, cucumber, 

tonic, sugar syrup

Crazy Tropic
passion fruit puree, tangerine, 

lime, liqueur, rum

Fine Strawberry
strawberry, lime, strawberry puree, 

aperol, vodka, liqueur
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àâ ²ÈÎàÐàÈ²ÚÆÜ
ÎàÎîºÚÈÜºð

ºÉ³ÏÇ ÙÇÉùß»Ûù
»É³Ï, ë»ñáõóù, Ï³Ã, ß³ù³ñ³í³½, å³Õå³Õ³Ï

1500

´³Ý³ÝÇ ÙÇÉùß»Ûù
µ³Ý³Ý, ë»ñáõóù, Ï³Ã, ß³ù³ñ³í³½, å³Õå³Õ³Ï

1500

æÇÝ æÇÝç»ñ
ãÇãË³ÝÇ ËÛáõë Ù³ñ³ÏáõÛ³Ûáí, Ïá×³åÕå»Õ, 

É³ÛÙ, çÇÝ, Ïá×³åÕå»ÕÇ ·³ñ»çáõñ

2500

²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

NON ALCOHOLIC 
COCKTAILS

Strawberry Milkshake
strawberry, cream, milk, sugar, ice cream

Banana milkshake
banana, cream, milk, sugar, ice cream

Gin Ginger
sea-buckthorn puree with passion fruit, ginger,

 lime, gin, ginger beer

ALCOHOLIC  
COCKTAILS
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àâ ²ÈÎàÐàÈ²ÚÆÜ
ÎàÎîºÚÈÜºð

ºÉ³Ï-µ³Ý³Ý ÙÇÉùß»Ûù
»É³Ï, µ³Ý³Ý, ë»ñáõóù, Ï³Ã,
 ß³ù³ñ³í³½, å³Õå³Õ³Ï

1500

üÇñÙ³ÛÇÝ ÏáÏï»ÛÉ
Ýáõï»ÉÉ³, ßáÏáÉ³¹» ïáåÇÝ·, ÃËí³Íù³µÉÇÃ, Ï³Ã 

1800

ØáËÇïá
É³ÛÙ, ûß³ñ³Ï, ïáÝÇÏ, Ã³ñÙ Ý³Ý³ 

1800

NON ALCOHOLIC 
COCKTAILS

Strawberry Banana Milkshake
strawberry, banana, cream, milk,

sugar, ice cream

House Specialty Cocktail 
nutella,  chocolate topping, cookies, milk

Mohito
lime, syrup, tonic, fresh mint
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àâ ²ÈÎàÐàÈ²ÚÆÜ
ÎàÎîºÚÈÜºð

êÝÇÏ»ñë
Ï³Ã, å³Õå³Õ³Ï, ëÝÇÏ»ñë

1600

´³áõÝïÇ
Ï³Ã, å³Õå³Õ³Ï, µ³áõÝïÇ 

1600

Ø³ñë
Ï³Ã, å³Õå³Õ³Ï, Ù³ñë

1600

NON ALCOHOLIC 
COCKTAILS

Snickers
milk, ice-cream, snickers

Bounty
milk, ice-cream, bounty 

Mars
milk, ice-cream, mars
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¼àì²òàôòÆâ
ÀØäºÈÆøÜºð

²ÕµÛáõñÇ çáõñ´³ÉÇ ÏáÙåáï

¸»ÕÓÇ ÏáÙåáï

ØáßÇ ÏáÙåáï

ìñ³ó³Ï³Ý ÉÇÙáÝ³¹  

Ð³Õ³ñçÇ ÏáÙåáï

âÇãË³ÝÇ ÏáÙåáï

ÈáÉÇÏÇ ÑÛáõÃ

Ð³Ýù³ÛÇÝ çáõñ

ÐáÝÇ ÏáÙåáï

ê³ÉáñÇ ÏáÙåáï

âÇãË³ÝÇ ÑÛáõÃ

ä»åëÇ

²½Ýí³Ùáñáõ ÏáÙåáï

âÇãË³ÝÇ Ùáõë

350400 / 1500

400 / 1500

400 / 1500

600

400 / 1500

400 / 1500

400 / 1500

350

400 / 1500

400 / 1500

400 / 1500

350

400 / 1500

400 / 1500

400 / 1500

îÜ²Î²Ü 
ÎàØäàîÜºð

ê»ñÏ  ÇÉÇ ÏáÙåáï

Spring Water 

Georgian Lemonade

Mineral Water

Pepsi

SOFT 
DRINKS

Cherry Compote

Peach Compote

Blackberry Compote

Currant Compote

Sea Buckthorn Compote

Tomato Juice

Cornel Compote

Plum compote

Sea Buckthorn Juice

Raspberry Compote

Quince Compote

Sea Buckthorn Mousse

HOMEMADE 
COMPOTES
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ÈÆØàÜ²¸ (1É)

È³ÛÙ Ý³Ý³ ÉÇÙáÝ³¹

Â³ñÙ ù³Ù³Í ·³½³ñÇ ÑÛáõÃ

Â³ñÙ ù³Ù³Í ÃáõñÇÝçÇ ÑÛáõÃ

Â³ñÙ ù³Ù³Í Ýé³Ý ÑÛáõÃ

Â³ñÙ ù³Ù³Í ËÝÓáñÇ ÑÛáõÃ

Ð³ï³åïÕ³ÛÇÝ ÉÇÙáÝ³¹ 

Â³ñËáõÝÇ ÉÇÙáÝ³¹ 

Â³ñÙ ù³Ù³Í ÏÇïñáÝÇ ÑÛáõÃ

Ø³ñ³ÏáõÛ³ÛÇ ÉÇÙáÝ³¹

Â³ñÙ ù³Ù³Í Ý³ñÝçÇ ÑÛáõÃ

3500

1500

3500

7000

2500

3500

3500

3700

3500

3500

Â²ðØ ø²Ø²Ì
 ÐÚàôÂºð 0.5 É

LEMONADE (1l)

Lime and Mint Lemonade

Berry Fruit Lemonade

Tarragon Lemonade

Passion Fruit Lemonade

Fresh Squeezed  Carrot Juice

Fresh Squeezed Grapefruit Juice

Fresh Squeezed Pomegranate Juice

Fresh Squeezed Apple Juice

Fresh Squeezed Lemon Juice

Fresh Squeezed Orange Juice

FRESH SQUEEZED
 JUICE 0.5l
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ÈÆØàÜ²¸ (1É)

È³ÛÙ Ý³Ý³ ÉÇÙáÝ³¹

Ð³ï³åïÕ³ÛÇÝ ÉÇÙáÝ³¹ 

Â³ñËáõÝÇ ÉÇÙáÝ³¹ 

Ø³ñ³ÏáõÛ³ÛÇ ÉÇÙáÝ³¹

3500

3500

3500

3500

´»Éáõ·³ ¶áÉ¹ 0,7 É

üÇÝëÏÇ äñ»½Ç¹»Ýï 0,5 É

¶ñ»Û ¶áõë 0,5 É

Ü»ÙÇñáýý ¹» ÈÛáõùë 0,5 É

Ü»ÙÇñáýý ¸»ÉÇÏ³ï 0,5 É

²ñó³Ë ÐáÝÇ (3 ï.) 0,5 É

²ñó³Ë ÂÃÇ àëÏ»÷³ÛÉ (3 ï.) 0,5 É

²ñó³Ë Øñ·³ÛÇÝ 0,5 É

²ñó³Ë ÂÃÇ ²ñÍ³Ã³÷³ÛÉ (1 ï.) 0,5 É

ØÇçÝ³µ»ñ¹ ÐáÝÇ 0,5 É

Ô³ñ³µ³Õ ÐáÝÇ 0,5 É

ØÇçÝ³µ»ñ¹ ÂÃÇ 0,5 É

ØÇçÝ³µ»ñ¹ ÌÇñ³ÝÇ 0,5 É

üÇÝÉ³Ý¹Ç³ 0,5 É

´»Éáõ·³ îñ³Ýë³ïÉ³ÝïÇÏ 0,5 É

´»É³Û³ ´»ñÛá½Ï³ 0,5 ÉÎñ»ÙÉÇÝ 0,5 É

úÑ³ÝÛ³Ý ²Ûë 0,5 É

êïáÉÇãÝ³Û³ 0,5 É

¼»éÝá 0,5 É

úÑ³ÝÛ³Ý 0,5 É

ØáëÏáíëÏ³Û³ 0,5 É

èáÙ³Ýáí 0,5 É

´»É³Û³ ´»ñÛá½Ï³ àëÏÇ 0,5 É

90000 

7500

30000

8000

5000

17500

19000

13500

16500

16000

13500

10000

9000

8500

27000

500020000

11000

7500

5000

8500

6000

8000

6000

úÔÆ úÔÆ

ê ê»ñ»µñáÙ 0,5 É

6000

ò³ñëÏ³Û³ úñÇ·ÇÝ³ÉÝ³Û³ 0,5 É

6000

LEMONADE (1l)

Lime and Mint Lemonade

Berry Fruit Lemonade

Tarragon Lemonade

Passion Fruit Lemonade

Beluga Gold 0,7 l

Grey Goose 0,5 l

Nemiroff Delikat 0,5 l

Artsakh Cornel (3 y.) 0,5 l

Artsakh Mulberry Gold (3 y.) 0,5 l

Artsakh Fruit 0,5 l

Artsakh Mulberry Silver (1 y.) 0,5 l

Mijnaberd Cornel 0,5 l

Karabakh Cornel 0,5 l

Mijnaberd Mulberry 0,5 l

Mijnaberd Apricot 0,5 l

Beluga Transatlantic 0,5 l

Belaya Beryozka 0,5 lKremlin 0,5 l

Ohanyan Ice 0,5 l Zerno 0,5 l

Moskovskaya 0,5 l

Romanov 0,5 l

VODKA

Finsky President 0,5 l

Finlandia 0,5 l

Stolichnaya 0,5 l

Ohanyan 0,5 l

S Serebrom 0,5 l

Tsarskaya Originalnaya 0,5 l

Belaya Beryozka Gold 0,5 l

VODKA

Nemiroff de Luxe 0,5 l
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Ø³Ï³ÉÉ³Ý êÇ»ÝÝ³ 50 ÙÉ

¸íÇÝ (ÏáÉ»ÏóÇáÝ, 10 ï.) 50 ÙÉ

Ø³Ï³ÉÉ³Ý ²Ùµ»ñ 50 ÙÉ

Ü³ÇñÇ (20 ï.) 50 ÙÉ

Ô³ñ³µ³Õ ÂÃÇ 0,5 É

Ô³ñ³µ³Õ ÌÇñ³ÝÇ 0,5 É

îáÝ³Ï³Ý (15 ï.) 50 ÙÉ

ÀÝïÇñ (7 ï.) 50 ÙÉ

æáÝÇ àõáù»ñ ´É»ù È»ÛµÉ 50 ÙÉ

Ø³¹³Ãáí (15 ï.) 50 ÙÉ

âÇí³ë è»·³É (18 ï.) 50 ÙÉ

Ø³¹³Ãáí (10 ï.) 50 ÙÉ

æ»ù ¸»ÝÇ»Éë 50 ÙÉ

²ËÃ³Ù³ñ (10 ï.) 50 ÙÉ

âÇí³ë è»·³É (12 ï.) 50 ÙÉ

Ø³¹³Ãáí (7 ï.) 50 ÙÉ

æ»ÛÙëáÝ (7 ï) 50 ÙÉ

11000

7000

6000

5800

11000

8500

4000

1800

2200

4500

4400

2000

1800

2300

2200

1500

1600

úÔÆ

ìÆêÎÆ

Æç ³Ý ÐáÝÇ / ÌÇñ³ÝÇ / 
Ê³ÕáÕÇ / ÂÃÇ 0,5 É

10000

ÎàÜÚ²Î

Karabakh Mulberry 0,5 l

Karabakh Apricot 0,5 l

Ijevan Cornel / Apricot / Grape / 
Mulberry 0,5 l

VODKA

Dvin (collection, 10 yo) 50 ml

Nairi (20 yo) 50 ml

Tonakan (15 yo) 50 ml

Otborny (7 yo) 50 ml

Madatov (15 yo) 50 ml

Madatov (10 yo) 50 ml

Akhtamar (10 yo) 50 ml

Madatov (7 yo) 50 ml

COGNAC

Macallan Sienna 50 ml

Macallan Amber 50 ml

Johnnie Walker Black Label 50 ml

Chivas Regal (18 yo) 50 ml

Jack Daniels 50 ml

Chivas Regal (12 yo) 50 ml

Jameson (7 yo) 50 ml

WHISKY
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ä³ïñáÝ êÇÉí»ñ 50 ÙÉ

´³Ï³ñ¹Ç 50 ÙÉ

úÉÙ»Ï³ êÇÉí»ñ 50 ÙÉ

4400

1400

1500

èàØ

îºÎÆÈ²

Ø³ñïÇÝÇ 50 ÙÉ

800

ìºðØàôî

²Ù»ñÇÏ³Ýá

¶ÉÛ³ë»

¾ëåñ»ëëá

1000

1000

1000

êàôðÖ

ÈáõÍíáÕ ëáõñ×

È³ïï» ²ñáÙ³

üñ³åå»

î³ù ßáÏáÉ³¹

ÆéÉ³Ý¹³Ï³Ý ëáõñ×

Î³åáõãÇÝá ÏÉ³ëÇÏ

È³ïï» Ø³ÏÇ³ïá

1000

1300

600

400

1400

1600

1400

1200

êáõñ× ³ñ »ÉÛ³Ý

ÎÇÉÇÏÇ³ (ÉóÝáíÇ) 0,5 É

¸³ñ·»Ã 0,33 É 

700

1400

¶²ðºæàôð

Bacardi 50 ml

RUM

Patron Silver 
50 ml

Olmeca Silver 
50 ml

TEQUILA

Martini 50 ml

VERMOUTH

Americano

Glace

Espresso

Latte Macchiato

Cappuccino Classic

Irish Coffee

Latte Aroma

Oriental Coffee

Instant Coffee

Frappe

Hot Chocolate

 COFFEE

Kilikia (draft) 0,5 l

Dargett 0,33 l

BEER
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Cigaronne Royal Slims

Davidoff

Winston

 Sobranie Blacks / Blues

Parliament 

Kent

Marlboro Premium Black

Marlboro

Dunhill

Ararat

Sobranie Black Russian / White Russian

2500

1100

1000

1200

1600

1100

2000

1100

1600

1100

2500

ÌÊ²Êàî

ÂºÚ

Êáï³µáõÛë»ñáí Ã»Û

400

ÎáÝÛ³Ïáí Ã»Û

1000

òÇïñáõë³ÛÇÝ Ã»Û 0.5 É

1300

Â»Û Üé³Ý» 0.5 É

1500

Îá×³åÕå»Õáí Ã»Û 0.5 É

âÇãË³ÝÇ Ã»Û 0.5 É

1800

1300

CIGARETTES

 TEA

Armenian Herbal Tea

Brandy Tea

Citrus Tea 0.5 l

Nraneh Tea 0.5 l

Ginger Tea 0.5 l

Sea Buckthorn Tea 0.5 l


