
Երաժշտական սրահում 19։30-ից հետո յուրաքանչյուր անձի համար գանձվում է 2000 դրամ երաժշտության գումար

After 19:30 the music hall charges 2000 AMD per person as music fee
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Â³·
·³é³Ý ã³É³Õ³ç, ·³é³Ý ëÇñï-Ãáù, ¹Ù³Ï,  

µñÇÝÓ, ëáË, Ï³Ý³ãÇ, ëááõë, Ñ³Ù»ÙáõÝù 

äáõÉÇÏ
·³é³Ý ÙÇë, ·³é³Ý ëÇñï-Ãáù, ¹Ù³Ï, Ñ³×³ñ, 

ëáË, ÏÍáõ åÕå»Õ, ÉáÉÇÏ, Ñ³Ù»ÙáõÝù

14000

7000

ÂàÜÆð

¶³é³Ý íÇ½ ÃáÝñáõÙ
·³é³Ý íÇ½, ·³é³Ý ¹Ù³Ï, Ï³ñïáýÇÉ, µ³Ýç³ñ»Õ»Ý, Ñ³Ù»ÙáõÝù

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)

4000

23100

8000

ÂáÝñÇ ëÇ· (1 Ï·)

Crown 
lamb loin, lamb heart and lungs, lamb rump, rice, 

onion, greens, sauce, spices

Pulik
lamb, lamb heart and lungs, lamb rump, emmer wheat, 

onion, hot pepper, tomato, spices

TRADITIONAL TANDOOR

Tandoor Lamb Neck
lamb neck, lamb rump, potatoes, vegetables, spices

Tandoor Whitefish (1 kg)

Tandoor BBQ Platter
pork loin, pork ribs, pork tenderloin, veal, beef tenderloin, 

lamb, potato, grilled onion 
(items may be changed upon request)
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ØëÇ ï»ë³Ï³ÝÇ
³åËï³Í Ëá½Ç ýÇÉ», ³åËï³Í É»½áõ, ³åËï³Í »ñßÇÏ, 

³åËï³Í ï³í³ñÇ ýÇÉ», µ³ëïáõñÙ³

3200

ê²èÀ ÊàðîÆÎÜºð

4500

²åËï³Í Ëá½Ç ýÇÉ»
Ã³ñÙ Ëá½Ç ýÇÉ», ëËïáñ, Ñ³Ù»ÙáõÝù

Ô³íáõñÙ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, Ï³ñ³·

2500

3800

ØëÇ ï»ë³Ï³ÝÇ §îÝ³Ï³Ý¦
ïÝ³Ï³Ý »ñßÇÏ, Ñ³Ù»Ùí³Í Ëá½Ç ýÇÉ», 

ïÝ³Ï³Ý ï³í³ñÇ éáõÉ»ï

Êáñíáõ (1 µ³ÅÇÝ)
ÃáÝñáõÙ Ï³Ëí³Í ·³é

3500

Meat Platter
smoked pork fillet, smoked tongue,

smoked sausage, smoked beef fillet, basturma

COLD APPETIZERS

Homemade Meat Platter
homemade sausage, spiced pork fillet, 

homemade beef roulade

Smoked Pork Fillet
fresh pork fillet, garlic, spices

Ghaurma
beef tenderloin, butter

Khorvu (1 portion)
tandoor lamb
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ÒÏ³Ý ï»ë³Ï³ÝÇ
ë³ÕÙáÝ, ÛáõÕ³ÓáõÏ,
Ã³é³÷ ³åËï³Í

Ð³ÛÏ³Ï³Ý ÓÏ³Ý ï»ë³Ï³ÝÇ
³åËï³Í ÇßË³Ý, ÓÏ³Ý ÛáõÕáõÙ ³åËï³Í ÇßË³Ý, 

³åËï³Í Ã³é³÷

8000

7000

ê²èÀ ÊàðîÆÎÜºð

1000

500

ÒÇÃ³åïáõÕ

ÎÇïñáÝ

´³Ýç³ñ»Õ»Ý³ÛÇÝ ë³éÝáõï»ëï
ÉáÉÇÏ, ëÙµáõÏ, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, ëáË, ëËïáñ, 

Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1700

ØáÅáÅ
Ëá½Ç ïáïÇÏ Ù³ñÇÝ³óí³Í 

1400

Fish Platter
salmon, oilfish, 
smoked sterlet

Armenian Fish Platter
smoked trout, smoked trout in fish oil,

smoked sterlet

COLD APPETIZERS

Olives

Lemon

Vegetable appetizer
tomato, aubergine, bell pepper, onion, 

garlic, greens, spices

Mozhozh
pickled pork trotter 
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¶ÛáõÕ³Ï³Ý å³ÝÇñ
áãË³ñÇ å³ÝÇñ, ÉáéÇ å³ÝÇñ, 

Ñáñ³Í å³ÝÇñ, Ã»É å³ÝÇñ

1800

ê²èÀ ÊàðîÆÎÜºð

2600

îÝ³Ï³Ý ÃÃáõ
Ï³Õ³Ùµ, í³ñáõÝ·, Í³ÕÏ³Ï³Õ³Ùµ, 

ÍÇÍ³Ï, µ³ÙÇ³, ÉáÉÇÏ, ·³½³ñ, ÓÙ»ñáõÏ

´³Ýç³ñ»Õ»ÝÇ ï»ë³Ï³ÝÇ
Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, ÉáÉÇÏ, 

í³ñáõÝ·, µáÉáÏÇ

Â³ñÙ Ï³Ý³ãÇ

1200

2600

1200

ä³ÝñÇ ï»ë³Ï³ÝÇ
ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, éáùýáñ å³ÝÇñ, 

ÉáéÇ å³ÝÇñ, ëáõÉáõ·áõÝÇ å³ÝÇñ

Farm Cheese Platter
sheep milk cheese, Lori cheese, 

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

COLD APPETIZERS

Cheese Platter
dutch cheese, roquefort, Lori cheese, 

suluguni cheese

Homemade Pickled Vegetables
cabbage, cucumber, cauliflower,

hot pepper, okra, tomato, carrot, watermelon

Vegetable Platter
greens, tomato, 

cucumber, radish

Fresh Greens
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Èáµáí å³ßï»ï
Ï³ñÙÇñ ÉáµÇ, Ï³ñ³·, 

ëáË, Ñ³Ù»ÙáõÝù

ÐáõÙáõë
ëÇë»é, Ã³ÑÇÝ, ÓÇÃ³åïÕÇ Ó»Ã, 

ëËïáñ, Ñ³Ù»ÙáõÝù

1000

1200

ê²èÀ ÊàðîÆÎÜºð

400

Ð³ó

è»Å³Ý
Ï³ÃÇ ë»ñ

ø³Ù³Í Ù³ÍáõÝ
ù³Ù³Í Ù³ÍáõÝ, ÁÝÏáõÛ½

900

800

Bean Pastе
kidney beans, butter, 

onion, spices

Hummus
chickpeas, tahini, olive oil, 

garlic, spices

COLD APPETIZERS

Bread

Rezhan
milk cream

Strained Matzoon
strained matzoon (yogurt), walnut
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²ñ³ñ³ïÛ³Ý
·³½³ñ, Ï³Ý³ã ÉáµÇ, í³ñáõÝ·, µáõÉÕ³ñ³Ï³Ý 

åÕå»Õ, ëËïáñ, ëáË, ÁÝÏáõÛ½, Ñ³Ù»ÙáõÝù

1300

1800

Ðñ³ßù
ï³í³ñÇ ÙÇë, Ñ³íÇ ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÉáÉÇÏ, ëááõë, ëáË, Ñ³Ù»ÙáõÝù

Ð³Û³ëï³Ý
ï³í³ñÇ ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

¹»ÕÓ, ÏÍáõ ëááõë, Ñ³Ù»ÙáõÝù

1600

1800

ØÇçûñ»
ï³í³ñÇ ÙÇë, ëÙµáõÏ, ·³½³ñ, 

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

²Ôò²ÜÜºð

Ð³íáí ³Õó³Ý
Ñ³íÇ ÙÇë, ·³½³ñ, Ï³Ý³ãÇ, 

ëËïáñ, ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

1500

Araratian
carrot, green beans, cucumber, 

bell pepper, garlic, onion, walnut, spices

Midday
beef, aubergine, carrot, bell pepper, 

greens, spices

Miracle
beef, chicken, bell pepper, tomato, 

sauce, onion, spices

Armenia
beef, bell pepper, peach,

  spicy sauce, spices

SALADS

Chicken Salad
chicken, carrot, greens, 

garlic, white sauce, spices
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²í»ÉáõÏáí ³Õó³Ý
³í»ÉáõÏ, ÁÝÏáõÛ½, ëáË, ëËïáñ,

Ñ³Ù»ÙáõÝù

Î»ë³ñ
Ñ³íÇ ÏñÍù³ÙÇë, Ñ³½³ñ, 

ãáñ³Ñ³ó, å³ñÙ»½³Ý å³ÝÇñ, 
ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

²í»ÉáõÏÁ Ù³ÍáõÝáí
³í»ÉáõÏ, Ù³ÍáõÝ, ÁÝÏáõÛ½, ëáË, 

ëËïáñ, Ñ³Ù»ÙáõÝù
Î»ë³ñ ë³ÕÙáÝáí

ë³ÕÙáÝ, Ñ³½³ñ, ãáñ³Ñ³ó, 
å³ñÙ»½³Ý å³ÝÇñ, 

ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

10002500

1200
3400

²Ôò²ÜÜºð

Aveluk Salad
aveluk (sorrel), walnut, 

onion, garlic, spices

Caesar
chicken breast, lettuce, croutons, 

Parmesan, white sauce, spices

Aveluk with Matzoon
aveluk (sorrel), matzoon (yogurt), 

walnut, onion, garlic, spicesCaesar with Salmon
salmon, lettuce, croutons, Parmesan, 

white sauce, spices  

SALADS
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ÐáõÝ³Ï³Ý
ÉáÉÇÏ, í³ñáõÝ·, Ñ³½³ñ, ÓÇÃ³åïáõÕ, 

ý»ï³ å³ÝÇñ, ÏÇïñáÝÇ ÑÛáõÃ, Ñ³Ù»ÙáõÝù

2300

2000
²Ù³é³ÛÇÝ

ÉáÉÇÏ, í³ñáõÝ·, ëáË, Ï³Ý³ãÇ

Î³ñÙÇñ Éáµáí ³Õó³Ý
Ï³ñÙÇñ ÉáµÇ, ÁÝÏáõÛ½, Ï³Ý³ãÇ, 

ëáË, Ñ³Ù»ÙáõÝù

Î³Õ³Ùµáí ³Õó³Ý
Ï³Õ³Ùµ, ·³½³ñ, Ï³Ý³ãÇ, 

ëáË, Ñ³Ù»ÙáõÝù

1200-1800

900

700

²ñó³Ë
ï³í³ñÇ ÙÇë, ÃÃáõ í³ñáõÝ·, µáõÉÕ³ñ³Ï³Ý åÕå»Õ,
 Ñ³½³ñ, ÏÍáõ åÕå»Õ, ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

²Ôò²ÜÜºð

Greek
tomato, cucumber, lettuce, olives, 
Feta cheese, lemon juice, spices

Artsakh
beef, pickled cucumber, bell pepper, lettuce, 

hot pepper, white sauce, spices

SALADS

Summer
tomato, cucumber, onion, greens

Kindey Bean Salad
kidney beans, walnut, greens, 

onion, spices

Cabbage Salad
cabbage, carrot, greens, 

onion, spices
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Â³µáõÉ»
µÉÕáõñ (ÏáõëÏáõë), Ï³Ý³ã ëáË, ÉáÉÇÏÇ ëááõë,

 Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

Îáíë³Ï³Ý
ï³í³ñÇ ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÏÍáõ åÕå»Õ, Ï³Ý³ãÇ, 
ëáË, Ñ³Ù»ÙáõÝù

ü³Ýï³½Ç³
Ñ³íÇ ÏñÍù³ÙÇë, ëáõÝÏ, »·Çåï³óáñ»Ý,  

Ù³ÛáÝ»½, ëËïáñ, ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

àÉáñ³Ý
ï³å³Ï³Í ëÙµáõÏ, 

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 
·³½³ñ, ýÇñÙ³ÛÇÝ ëááõë, Ñ³Ù»ÙáõÝù

1200
1900

1400
1900

²Ôò²ÜÜºð

Tabbouleh
couscous, green onion, tomato sauce,  

greens, spices

Fantasy
chicken breast, mushroom, corn, 

mayonnaise, garlic, white sauce, spices

SALADS

Kovsakan
beef, bell pepper, 

hot pepper, 
greens, onion, spices

Aubergine Rolls
fried aubergine, 

bell pepper, 
carrot, special sauce, spices
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¶³É»ñ»³
Ñ³íÇ ÙÇë, ÉáÉÇÏ, ãáñ³Ñ³ó, ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ,

ëåÇï³Ï ëááõë, Ñ³Ù»ÙáõÝù

1400

1400

Ø³Ûñ³ù³Õ³ù³ÛÇÝ
ï³í³ñÇ ÙÇë, Ï³ñïáýÇÉ, Ï³Ý³ã áÉáé, ÃÃáõ í³ñáõÝ·, 

·³½³ñ, Ï³Ý³ãÇ, Ù³ÛáÝ»½, Ñ³Ù»ÙáõÝù

²Ôò²ÜÜºð

ÈóáÝ³Í ëÙµáõÏ
ï³å³Ï³Í ëÙµáõÏ, ÁÝÏáõÛ½, 

Ï³Ý³ãÇ, ëåÇï³Ï ëááõë,
 Ñ³Ù»ÙáõÝù

´ñáÏÏáÉÇ ëÝÏáí
µñáÏÏáÉÇ, ëáõÝÏ, »·Çåï³óáñ»Ý, 
·³½³ñ,  ÃÃáõ í³ñáõÝ·, ÁÝÏáõÛ½, 

Ñ³Ù»ÙáõÝù

1900

1500

Gallery
chicken, tomato, croutons, dutch cheese, 

white sauce, spices

Olivier
beef, potato, green peas, pickled cucumber, 

carrot, greens, mayonnaise, spices

SALADS

Stuffed Aubergines
fried aubergine, walnut, 

greens, white sauce, 
spices

Broccoli with Mushrooms
broccoli, mushroom, corn, 
carrot, pickled cucumber, 

walnut, spices
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êÇµÇñÛ³Ý ³åáõñ
å»ÉÙ»ÝÇ, µñÇÝÓ, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

·³½³ñ, ëáË, Ñ³Ù»ÙáõÝù

â³Ý³Ë
·³é³Ý ÙÇë, µ³Ýç³ñ»Õ»Ý, 
ëáË, ëËïáñ, Ñ³Ù»ÙáõÝù

È³·Ù³Ý
ï³í³ñÇ ÷³÷Ï³ÙÇë, µ³Ýç³ñ»Õ»Ý, 

É³åß³, ëáË, Ñ³Ù»ÙáõÝù

Üé³Ý»
·³é³Ý ÷³÷Ï³ÙÇë, µñÇÝÓ, 

Ýé³Ý Ã³ñÙ ù³Ù³Í ÑÛáõÃ, ¹»ÕÇÝ áÉáé,
 Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

1200
1500

2000
1500

²äàôðÜºð

Siberian Soup
pelmeni (beef dumplings), rice, 
bell pepper, carrot, onion, spices

Lagman
beef tenderloin, vegetables, noodle, 

onion, spices

SOUPS

Chanakh
lamb, vegetables, 

onion, garlic, spices

Nrane
lamb tenderloin, rice, fresh squeezed

 pomegranate juice, yellow peas, 
greens, onion, spices
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Èáµáí ³åáõñ
Ï³ñÙÇñ ÉáµÇ, ÁÝÏáõÛ½, 

ëáË, Ñ³Ù»ÙáõÝù

900

1500

êáÉÛ³ÝÏ³
³åËï³Í ÙëÇ ï»ë³Ï³ÝÇ, ï³í³ñÇ ÙÇë,

 ÃÃáõ í³ñáõÝ·, ÉáÉÇÏÇ ëááõë, ÃÃí³ë»ñ, ëáË, Ñ³Ù»ÙáõÝù

²äàôðÜºð

´áñßã
ï³í³ñÇ ÷³÷Ï³ÙÇë, µ³Ýç³ñ»Õ»Ý, Ñ³Ù»ÙáõÝù

¸¹áõÙáí Ïñ»Ù-³åáõñ
¹¹áõÙ, ¹¹áõÙÇ ÏáñÇ½Ý»ñ, Ï³Ý³ãÇ, 

ýÇñÙ³ÛÇÝ ëááõë, ë»ñáõóù

1100

1200

äáõïáõÏ
·³é³Ý ÷³÷Ï³ÙÇë, ëÇë»é, Ï³ñïáýÇÉ, 

ÉáÉÇÏÇ ëááõë, ëáË, Ñ³Ù»ÙáõÝù

1500

Bean Soup
kidney beans, walnut, 

onion, spices

Solyanka
assorted smoked meat, beef, pickled cucumber, 

tomato sauce, sour cream, onion, spices

SOUPS

Borsch
beef tenderloin, vegetables, spices

Cream of Pumpkin Soup
pumpkin, pumpkin seeds, greens, 

special sauce, cream

Putuk
lamb tenderloin, chickpeas, potato, 

tomato sauce, onion, spices
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Ð³íáí ³åáõñ
Ñ³íÇ ÙÇë, Ï³ñïáýÇÉ, 

µñÇÝÓ, Ñ³Ù»ÙáõÝù

¸¹áõÙáí ¨ Ï³ñÙÇñ Éáµáí ³åáõñ
¹¹áõÙ, Ï³ñÙÇñ ÉáµÇ, ï³í³ñÇ ÷³÷Ï³ÙÇë, 

ëáË, Ñ³Ù»ÙáõÝù

êÝÏáí ³åáõñ
Ã³ñÙ ëáõÝÏ, µñÇÝÓ, 

Ï³ñïáýÇÉ, Ñ³Ù»ÙáõÝùêå³ë
ÃÃí³ë»ñ, Ù³ÍáõÝ, 
Ó³í³ñ, Ï³Ý³ãÇ

1100
1400

1100
800

²äàôðÜºð

Chicken Soup
chicken, potato, 

rice, spices

Mushroom Soup
fresh mushroom, rice, 

potato, spices

SOUPS

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

 onion, spices

Spas
sour cream, matzoon (yogurt), 

pounded wheat, greens
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²í»ÉáõÏáí ³åáõñ
³í»ÉáõÏ, µÉÕáõñ, Ï³ñïáýÇÉ,

 ëáË, Ñ³Ù»ÙáõÝù 

900

1400

Ê³ñãá
·³é³Ý ÷³÷Ï³ÙÇë, µñÇÝÓ, 

ÉáÉÇÏÇ ëááõë, ëáË, Ñ³Ù»ÙáõÝù

²äàôðÜºð

Ð³ñÇë³
Ó³í³ñ, Ñ³íÇ ÙÇë, 

Ï³ñ³·

Ê³ß
ï³í³ñÇ å×»Õ, çáõñ, 

ëËïáñ, ³Õ

1000

2300

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

Kharcho
lamb tenderloin, rice, 

tomato sauce, onion, spices

SOUPS

Harissa
pounded wheat, 
chicken, butter

Khash
beef trotter, water,

 garlic, salt
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Â³ñËáõÝáí ·³é³Ý ÃÇ³Ï
·³é³Ý ÃÇ³Ï, µ³Ýç³ñ»Õ»Ý, 

ëËïáñ, Ñ³Ù»ÙáõÝù

ÐáñÃÇ ÃÇ³Ï Ñ³×³ñÇ ÷É³íáí (1 Ï·)
ÑáñÃÇ ÃÇ³Ï, ýÇñÙ³ÛÇÝ ëááõë, ëáõÝÏ, Ñ³×³ñ, Ñ³Ù»ÙáõÝù

æ»éáóáõÙ ï³å³Ï³Í ÑáñÃÇ Ù³ïÝ»ñ
ÑáñÃÇ Ù³ïÝ»ñ, ýÇñÙ³ÛÇÝ ëááõë, 

Ï³ñïáýÇÉ, Ñ³Ù»ÙáõÝù

9000

11500

6000

î²ø àôîºêîÜºð

ÐáñÃÇ ã³É³Õ³ç ³ñÇßï³Ûáí
ÑáñÃÇ ã³É³Õ³ç, ýÇñÙ³ÛÇÝ ëááõë, ³ñÇßï³, Ñ³Ù»ÙáõÝù

15000

¶³é³Ý íÇ½ (³ÙµáÕç³Ï³Ý)
·³é³Ý íÇ½, µñÇÝÓ, ·³½³ñ, µñáÏÏáÉÇ, 

Ï³Ý³ã ÉáµÇ, Ñ³Ù»ÙáõÝùÝ»ñ

7500

Lamb Shoulder with Tarragon
lamb shoulder, vegetables,

 garlic, spices

Oven Baked Veal Ribs
veal ribs, special sauce, 

potato, spices

MAIN DISHES 

Veal Shoulder with Emmer Wheat Pilaf (1 kg)
veal shoulder, special sauce, mushroom, emmer wheat, spices

Veal Loin with Arishta
veal loin, special sauce, 

arishta (Armenian pasta), spices

Lamb Neck (whole)
lamb neck, rice, carrot, broccoli, green bean, spices
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Ê³ÕáÕÇ Ã÷áí ïáÉÙ³
ï³í³ñÇ ³Õ³ó³Í ÙÇë,

 µñÇÝÓ, Ñ³Ù»ÙáõÝù

2200

2200

îáÉÙ³ ºñ¨³Ý
ï³í³ñÇ Ïïñ³ï³Í ÙÇë, µñÇÝÓ,

 ã³ÙÇã, Ñ³Ù»ÙáõÝù

î²ø àôîºêîÜºð

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

ÊáõñçÇÝ
·³é³Ý ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÉáÉÇÏ, ëááõë, ëáË, Ñ³Ù»ÙáõÝù

Øßá ïáÉÙ³
·³é³Ý ³Õ³ó³Í ÙÇë, µñÇÝÓ, Ñ³Ù»ÙáõÝù

2200

5000

2200

Tolma with Grape Leaves
minced beef, rice,

 spices

Yerevan Tolma
sliced beef, rice, 
raisins, spices

MAIN DISHES 

Tolma with Cabbage Leaves
minced beef, rice, spices

Khurjin
lamb, bell pepper, 

tomato, sauce, onion, spices

Msho Tolma
minced lamb, rice, spices
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ø³ñ³ÑáõÝç
·³é³Ý íÇ½, ýÇñÙ³ÛÇÝ ÷É³í, 

Ñ³Ù»ÙáõÝù

¾ñ½ñáõÙÇ Õ³÷³Ù³
¹¹áõÙ, ï³í³ñÇ ÷³÷Ï³ÙÇë, ëÙµáõÏ, Ï³ñÙÇñ ÉáµÇ, 

Ï³Ý³ãÇ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

¶³é³Ý ÙÇë ýÇñÙ³ÛÇÝ µ³Õ³¹ñ³ïáÙëáí
·³é³Ý ÙÇë, Ï³ñïáýÇÉ, ëáË,  ÏÍáõ åÕå»Õ,

 Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝùÔ³÷³Ù³
¹¹áõÙ, µñÇÝÓ, ãñÇ ï»ë³Ï³ÝÇ, Ýáõß, 

Ù»Õñ, Ñ³Ù»ÙáõÝù

55008000

13000
18000

î²ø àôîºêîÜºð

Karahunj
lamb neck, special pilaf, 

spices

House Specialty Lamb
lamb, potato, onion, hot pepper, 

greens, spices

MAIN DISHES 

Ghapama of Erzrum
pumpkin, beef tenderloin, aubergine, kidney beans, 

greens, butter, spices

Ghapama
pumpkin, rice, dried fruits, almond, 

honey, spices
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¶³é³Ý Ë³ßÉ³Ù³
·³é³Ý ÙÇë, Ï³ñïáýÇÉ,

 µ³Ýç³ñ»Õ»Ý, Ñ³Ù»ÙáõÝù

3200

3000

ÐáñÃÇ Ë³ßÉ³Ù³ ÝáñáíÇ
ÑáñÃÇ ÙÇë, Ï³ñïáýÇÉ, 

µ³Ýç³ñ»Õ»Ý, Ñ³Ù»ÙáõÝù

î²ø àôîºêîÜºð

øÛáõýÃ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, Ñ³Ù»ÙáõÝù

Â³í³ ùÛáõýÃ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, ÉáÉÇÏ, 

ëáË, Ñ³Ù»ÙáõÝù

ÆßÉÇ ùÛáõýÃ³
ï³í³ñÇ ÙÇë, µÉÕáõñ, Ñ³Ù»ÙáõÝù

2400

2600

2300

Lamb Khashlama
lamb, potato, 

vegetables, spices

Veal Khashlama A new recipe
veal, potato, 

vegetables, spices

MAIN DISHES 

Kyufta
beef tenderloin, onion, spices

Pan of Kyufta
beef tenderloin, tomato, 

onion, spices

Ishli Kyufta
beef, bulgur, spices
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Ø»¹³ÉÇáÝ
ï³í³ñÇ ýÇÉ», ÉáÉÇÏ, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³ñïáýÇÉ ýñÇ, 

ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, ëáõÝÏ, Ñ³Ù»ÙáõÝù

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

î³í³ñÇ É³Ý·»ï
ï³í³ñÇ ýÇÉ», Ï³ñïáýÇÉ ýñÇ, 

Ñ³Ù»ÙáõÝù

î³å³Ï³Í ëáõÝÏ Ï³ñïáýÇÉáí
Ã³ñÙ ëáõÝÏ (ß³ÙåÇÝÛáÝ), Ï³ñïáýÇÉ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

î³å³Ï³ Ëá½Ç Ùëáí
Ëá½Ç ÷³÷Ï³ÙÇë, Ï³ñïáýÇÉ, Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

2500

2200

1800
1100

2000

î²ø àôîºêîÜºð

Medallion
beef fillet, tomato, bell pepper, French fries,

dutch cheese, mushroom, spices

Beef Languette
beef fillet, French fries, 

spices

MAIN DISHES 

Javakhq
beef, tomato sauce, onion, spices

Fried Mushrooms with Potatoes
fresh mushroom (champignon), potato, greens, spices

Pork Roast
pork tenderloin, potato, greens, onion, spices
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Ü³å³ëï³Ï ÷éÇ Ù»ç
Ý³å³ëï³ÏÇ ÙÇë, Ï³ñïáýÇÉ, 

Ñ³Ù»ÙáõÝù

8000

8000

â³ËáËµÇÉÇ Ý³å³ëï³ÏÇ Ùëáí
Ý³å³ëï³ÏÇ ÙÇë, ÉáÉÇÏÇ ëááõë,

 ëáË, Ñ³Ù»ÙáõÝù

î²ø àôîºêîÜºð

²ùÉáñáí ßÇÉ³
³ùÉáñÇ ÙÇë, µñÇÝÓ, ·³½³ñ, Ñ³Ù»ÙáõÝù

â³ËáËµÇÉÇ ³ùÉáñáí
³ùÉáñÇ ÙÇë, ÉáÉÇÏÇ ëááõë, 

ëáË, Ñ³Ù»ÙáõÝù

î³í³ñÇ åáãÇ Ë³ßÉ³Ù³ 
ï³í³ñÇ åáã, ëáË, Ñ³Ù»ÙáõÝù 

7000

7000

2000

Hare in the Oven
hare meat, potato, 

spices

Chakhokhbili with Hare
hare meat, tomato sauce, 

onion, spices

MAIN DISHES 

Rooster with Pilaf
rooster meat, rice, carrot, spices

Chakhokhbili with Rooster
rooster meat, tomato sauce,

onion, spices

Khashlama with Beef Oxtail
beef oxtail, onion, spices



22

úç³ËáõñÇ
Ëá½Ç ÷³÷Ï³ÙÇë, Ï³ñïáýÇÉ, µ³Ýç³ñ»Õ»Ý, 

Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

´Çý êïñá·³Ýáý ëÝÏáí
Ã³ñÙ ëáõÝÏ, ï³í³ñÇ ëáõÏÇ, ë»ñáõóù, ÃÃáõ í³ñáõÝ·, 

Ï³ñïáýÇÉ, ëáË, Ñ³Ù»ÙáõÝù

Îáõå³ïÇ ÙáßÇ ëááõëáí
ï³í³ñÇ ³Õ³ó³Í ÙÇë, ·³é³Ý ÙÇë,

Ýáõé, ÙáßÇ ëááõë, Ñ³Ù»ÙáõÝù

î³í³ñÇ ýÇÉ» ëááõëáí
ï³í³ñÇ ýÇÉ», Ï³ñïáýÇÉÇ ËÛáõë, ëááõë, Ñ³Ù»ÙáõÝù

´Çý êïñá·³Ýáý
ï³í³ñÇ ýÇÉ», Ï³ñïáýÇÉ, ÉáÉÇÏÇ ëááõë, ëáË, Ñ³Ù»ÙáõÝù

2300

3000

2300
4000

2600

î²ø àôîºêîÜºð

Ojakhuri
pork tenderloin, potato, vegetables, 

greens, onion, spices

Kupati with Blackberry Sauce
minced beef, lamb, pomegranate, 

blackberry sauce, spices

MAIN DISHES 

Beef Stroganoff with Mushroom
fresh mushroom, beef tenderloin, cream, pickled 

cucumber, potato, onion, spices

Beef Fillet with Sauce
beef fillet, mashed potatoes, sauce, spices

Beef Stroganoff
beef fillet, potato, tomato sauce, onion, spices
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¶³é³Ý ïÅíÅÇÏ
·³é³Ý ëÇñï, Ãáù, ·³é³Ý ¹Ù³Ï, ÏÍáõ åÕå»Õ, 

ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1800

1800

î³í³ñÇ ïÅíÅÇÏ
ï³í³ñÇ ë¨ Ãáù, ÉáÉÇÏÇ ëááõë, 

ëáË, Ñ³Ù»ÙáõÝù

î²ø àôîºêîÜºð

êå³·»ïÇ ÑáñÃÇ Ùëáí
ëå³·»ïÇ, ÑáñÃÇ ÙÇë, ÉáÉÇÏÇ ëááõë, Ñ³Ù»ÙáõÝù

êÝÏáí ¨ Ñ³×³ñáí ÷É³í
Ñ³×³ñ, Ã³ñÙ ëáõÝÏ (ß³ÙåÇÝÛáÝ), 

ëáË, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1100

1200

2000

î³å³Ï³Í ×áõï
×áõï, Ï³ñïáýÇÉ, 

Ñ³Ù»ÙáõÝùLamb Tzhvzhik
lamb heart and lungs, lamb rump, hot pepper,

onion, greens, spices

Beef Tzhvzhik
beef liver, tomato sauce, 

onion, spices

MAIN DISHES 

Spaghetti with Veal
spaghetti, veal, tomato sauce, spices

Emmer Wheat Pilaf with Mushrooms
emmer wheat, fresh mushroom (champignon), 

onion, butter, spices

Fried Baby Chicken
baby chicken, potato,

 spices
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Þ»ý-É³Ý·»ï
ï³í³ñÇ ëáõÏÇ, Ï³ñïáýÇÉÇ ËÛáõë, 
ëåÇï³Ï ·ÇÝáí ëááõë, Ñ³Ù»ÙáõÝù

Æï³É³Ï³Ý ÙÇë
ï³í³ñÇ ëáõÏÇ, ëáõÝÏ, Ï³ñïáýÇÉ ýñÇ, ÁÝÏáõÛ½áí 

Çï³É³Ï³Ý ëááõë, ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, Ñ³Ù»ÙáõÝù

ÄáõÉÛ»Ý
Ñ³íÇ ÙÇë, Ã³ñÙ ëáõÝÏ, 
ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, 

Ñ³Ù»ÙáõÝù

Ð³íÇ Ã¨ÇÏÝ»ñ ëááõëÇ Ù»ç
Ã³ñÙ Ñ³íÇ Ã¨ÇÏÝ»ñ, 

Ï³ñÙÇñ ëááõë, 
Ñ³Ù»ÙáõÝù

3800

3500

2000

2000

î²ø àôîºêîÜºð

Chef Languette
beef tenderloin, mashed potato,

white wine sauce, spices

Italian Beef
beef tenderloin, mushroom, French fries,
Italian walnut sauce, dutch cheese, spices

MAIN DISHES 

Julienne
chicken, fresh mushroom, 

dutch cheese, 
spices

Chicken Wings with Sauce
fresh chicken wings,

 red sauce, 
spices
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ÊÇÝÏ³ÉÇ ï³å³Ï³Í (1 Ñ³ï)
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, ëËïáñ, 

Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

300

250

ÊÇÝÏ³ÉÇ (1 Ñ³ï)
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, ëËïáñ, 

Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

î²ø àôîºêîÜºð

ä»ÉÙ»ÝÇ (10 Ñ³ï)
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, ëËïáñ, Ï³Ý³ãÇ, Ï³ñ³·, 

ÃÃí³ë»ñ, Ñ³Ù»ÙáõÝù

ä»ÉÙ»ÝÇ Óíáí ï³å³Ï³Í
ï³í³ñÇ ÷³÷Ï³ÙÇë, Óáõ, ëáË, ëËïáñ, 

Ï³Ý³ãÇ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

î³å³Ï³Í ëáõÉáõ·áõÝÇ
ëáõÉáõ·áõÝÇ å³ÝÇñ

1300

1500

1500

Fried Khinkali (1 piece)
beef tenderloin, onion, garlic, 

greens, spices

Khinkali (1 piece)
beef tenderloin, onion, garlic, 

greens, spices

MAIN DISHES 

Pelmeni (10 pieces)
beef tenderloin, onion, garlic, greens, 

butter, sour cream, spices

Fried Pelmeni with Eggs
beef tenderloin, egg, onion, garlic, 

greens, butter, spices

Fried Suluguni
Suluguni cheese



26

ê³ÕÙáÝÇ ëÃ»Ûù éáùýáñÇ ëááõëáí
Ã³ñÙ ë³ÕÙáÝ, µñÇÝÓ, 

éáùýáñáí ýÇñÙ³ÛÇÝ ëááõë

ê³ÕÙáÝÇ ëÃ»Ûù ëáÛ³ÛÇ ëááõëáí
Ã³ñÙ ë³ÕÙáÝ, Ñ³½³ñ, 

ëáÛ³ÛÇ ëááõë

ÆßË³Ý Ëáñáí³Í 
(1 Ñ³ï)

ÆßË³Ý 
·³í³é³Ï³Ý 

6500

6000

3600

3600

î²ø àôîºêîÜºð 
ÒÎÜºÔºÜÆò

Salmon Steak with Roquefort Sauce
fresh salmon, rice,

 special sauce with Roquefort

Salmon Steak with Soy Sauce
fresh salmon, lettuce, 

soy sauce

FISH MAIN DISHES

BBQ Trout 
(1 piece)

Farmers’ 
Trout
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3600

3600

ÆßË³Ý ßá·»Ë³ß³Í 
(1 Ñ³ï)

æ»ñÙáõÏÇ Ï³ñÙñ³Ë³Ûï
 ßá·»Ë³ß³Í

î²ø àôîºêîÜºð 
ÒÎÜºÔºÜÆò

Â³é³÷ (ëï»ñÉ»ï)
Ëáñáí³Í (1 Ï·)

9000

Stewed Trout 
(1 piece)

Stewed Rocky Mountain Trout 
from Jermuk

FISH MAIN DISHES

BBQ Sterlet 
(1 kg)
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Êá½Ç ã³É³Õ³ç Ëáñáí³Í

Êá½Ç Ù³ïÝ»ñ Ëáñáí³Í

¶³é³Ý Ëáñáí³Í

Êá½Ç ÷³÷áõÏ Ëáñáí³Í

Êá½Ç íÇ½ Ëáñáí³Í

3600

3400
3200

3200

3300

Êàðàì²Ì

BBQ Pork Loin

BBQ

BBQ Pork Ribs 

BBQ Lamb

BBQ Pork Tenderloin

BBQ Pork Chuck
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Êàðàì²Ì

î³í³ñÇ ëáõÏÇÇ Ëáñáí³Í

ÐáñÃÇ Ëáñáí³Í

Öáõï Ëáñáí³Í

¶³é³Ý Ù³ïÝ»ñ Ëáñáí³Í

î³í³ñÇ ëÇñï, Ãáù Ëáñáí³Í

Ð³íÇ Ëáñáí³Í

4000

3700
2000

3300

2000

2000

BBQ

BBQ Veal

BBQ Baby Chicken

BBQ Lamb Ribs

BBQ Beef Heart and Lungs

BBQ Chicken

BBQ Beef Tenderloin 
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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

ä³ÝñÇ Ëáñáí³Í
ëáõÉáõ·áõÝÇ å³ÝÇñ

1800

1400
1300

Êàðàì²Ì

Î³ñïáýÇÉ Ëáñáí³Í

êáõÝÏ Ëáñáí³Í

600

1200

Erebouni
chicken breast, fresh mushroom (champignon),
fresh pepper, fresh tomato, onion, greens, spices

Grilled Vegetables
aubergine, green pepper, tomato,

onion, greens, butter, spices

BBQ

BBQ Cheese
Suluguni cheese

BBQ Potato

BBQ Mushroom
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¶³é³Ý ÇùÇµÇñ
·³é³Ý ÙÇë, ·³é³Ý ¹Ù³Ï, 

Ñ³Ù»ÙáõÝù

1600

1600

¶³é³Ý ÷³ñ¹³
·³é³Ý ëÇñï, Ãáù, ÷³ñ¹³, 

Ñ³Ù»ÙáõÝù

Êàðàì²Ì

Î³ñïáýÇÉÇ ùÛ³µ³µ

¶³é³Ý ùÛ³µ³µ

î³í³ñÇ ùÛ³µ³µ

Ð³íÇ ùÛ³µ³µ

700

1300

1100

1000

Lamb Iqibir
lamb, lamb rump, 

spices

Lamb Parda
lamb heart and lungs, 

parda (membrane), spices

BBQ

Potato Kebab

Lamb Kebab

Beef Kebab

Chicken Kebab
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Òí³Í»Õ Ï³Ý³ã áÉáéáí
Ï³Ý³ã áÉáé, Óáõ, Ï³ñ³·, 

Ñ³Ù»ÙáõÝù

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

Ñ³Ù»ÙáõÝù

²ÏÝÇÏ
Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

Òí³Í»Õ
Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

Òí³Í»Õ ÉáÉÇÏáí
ÉáÉÇÏ, Óáõ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1200

1500
600

600

1000

Òì²ÌºÔ

Green Pea Omelette
green peas, egg, butter, 

spices

Basturma Omelette
basturma, egg, butter, 

spices

OMLETTE

Sunny Side Up Eggs
egg, butter, spices

Omelette
egg, butter, spices

Tomato Omelette
tomato, egg, butter, spices
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î³å³Ï³Í ëÇµ»Ë
Ã³ñÙ ëÇµ»Ë, Óáõ, Ï³ñ³·,

 Ñ³Ù»ÙáõÝù

2200

2200

î³å³Ï³Í Ù³Ý¹³Ï
Ã³ñÙ Ù³Ý¹³Ï, Óáõ, 
Ï³ñ³·, Ñ³Ù»ÙáõÝù

Ê²ì²ðîÜºð

Î³Ý³ã áÉáé
Ï³Ý³ã áÉáé, Ï³ñ³·, Ñ³Ù»ÙáõÝù

Òíáí ï³å³Ï³Í Ï³Ý³ã ÉáµÇ
Ï³Ý³ã ÉáµÇ, Óáõ, Ï³ñ³·, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1100

1300

ÐÝ¹Ï³Ó³í³ñ
ÑÝ¹Ï³Ó³í³ñ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

600

Fried Sickleweed
fresh sickleweed, egg, butter, 

spices

Fried Chervil
fresh chervil, egg, butter, 

spices

GARNISHES

Green Peas
green peas, butter, spices

Buckwheat
buckwheat, butter, spices

Green Beans Fried with Eggs
green beans, egg, butter, greens, spices
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êå³·»ïÇ
ëå³·»ïÇ, Ï³ñ³·,

 Ñ³Ù»ÙáõÝù

´ñÇÝÓ
µñÇÝÓ, Ï³ñ³·, 

Ñ³Ù»ÙáõÝù

Î³ñïáýÇÉÇ 
ËÛáõë

Ï³ñïáýÇÉ, Ï³ñ³·, 
Ñ³Ù»ÙáõÝù

²ñÇßï³
³ñÇßï³, Ï³ñ³·, 

Ñ³Ù»ÙáõÝù

600

600

600

900

Ê²ì²ðîÜºð

Spaghetti
spaghetti, butter, 

spices

Rice
rice, butter, 

spices

GARNISHES

Mashed 
Potatoes

potato, butter, 
spices

Arishta 
arishta 

(Armenian homemade pasta), 
butter, spices
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ÆÙ»ñ»Ã³Ï³Ý Ë³ã³åáõñÇ
ËÙáñ, å³ÝÇñ, Ï³ñ³·

2000

2400

Ø»·ñ»É³Ï³Ý Ë³ã³åáõñÇ
ËÙáñ, å³ÝÇñ, Ï³ñ³·

Ê²â²äàôðÆ

²ç³ñ³Ï³Ý 
Ë³ã³åáõñÇ

ËÙáñ, Óáõ, 
å³ÝÇñ, Ï³ñ³·

Î³ÉóáÝ»
³åËï³Í Ëá½Ç ýÇÉ», 

ëáõÝÏ, ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ,
 Ù³ÛáÝ»½

1200

1200

Imeretian Khachapuri
dough, cheese, butter

Megrelian Khachapuri
dough, cheese, butter

KHACHAPURI

Adjarian 
Khachapuri

dough, egg, 
cheese, butter

Calzone
smoked pork fillet, 

mushroom, dutch cheese, 
mayonnaise
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²ëëáñïÇ
³åËï³Í Ëá½Ç ýÇÉ», ÑáñÃÇ ÙÇë, »ñßÇÏ, ëáõÝÏ, µáõÉÕ³ñ³Ï³Ý 

åÕå»Õ, ÉáÉÇÏ,  Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

ä³É»ñÙá
³åËï³Í Ëá½Ç ýÇÉ», µáõÉÕ³ñ³Ï³Ý åÕå»Õ, ÉáÉÇÏ, 

Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

àñëáñ¹³Ï³Ý
áñëáñ¹³Ï³Ý »ñßÇÏ, ³åËï³Í Ëá½Ç ýÇÉ», µ»ÏáÝ, 
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

Ø³ñ·³ñÇï³
ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, ÉáÉÇÏ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

´áÉáÝÇ³ 
µ»ÏáÝ, ÉáÉÇÏ, Ã³ñÙ ëáõÝÏ, ¿¹³Ù å³ÝÇñ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, 

ý»ï³ å³ÝÇñ, éáõÏáÉ³, ëááõë, Ñ³Ù»ÙáõÝù

2800/1900

2300/1400

2400/1500

1800/1100
2500/1600

äÆòò²

Assorti
smoked pork fillet, veal, sausage, mushroom, 

bell pepper, tomato,  mozzarella, sauce

Hunters’ Pizza
hunters’ sausage, smoked pork fillet,

 bacon, bell pepper, mozzarella, sauce

PIZZA

Palermo
smoked pork fillet, bell pepper, tomato, mozzarella, sauce

Margarita
dutch cheese, tomato, mozzarella, sauce

Bologna
bacon, tomato, fresh mushroom, edam, mozzarella, 

feta, aragula, sauce, spices
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´áõë³Ï³Ý
ëáõÝÏ, »·Çåï³óáñ»Ý, ÓÇÃ³åïáõÕ, ÉáÉÇÏ, 

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

2100/1300

2500/1600

è³í»ÝÝ³
µ»ÏáÝ, Ñ³íÇ ÏñÍù³ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕåÕ»Õ, Ã³ñÙ ëáõÝÏ, ¿¹³Ù 

å³ÝÇñ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, éáõÏáÉ³, ë»ñáõóù, ëááõë, Ñ³Ù»ÙáõÝù

äÆòò²

Î³ñµáÝ³ñ³
³åËï³Í Ëá½Ç ýÇÉ», µ»ÏáÝ, ëáõÝÏ, 

ÓÇÃ³åïáõÕ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

ä³Ý¹áÏ ºñ¨³Ý
ÑáñÃÇ ÙÇë, ÉáÉÇÏ, ÏÍáõ åÕå»Õ,  ëáË, 

Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

ØÇÉ³Ýá
Ñ³íÇ ÏñÍù³ÙÇë, ëáõÝÏ, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÉáÉÇÏ, Ùáó³ñ»ÉÉ³ å³ÝÇñ, ëááõë

2300/1500

2500/1600

2200/1300

Vegetarian
mushroom, corn, olive, tomato, bell pepper, 

mozzarella, sauce

Ravenna
bacon, chicken breast, bell pepper, fresh mushroom, 

edam, mozzarella, aragula, cream, sauce, spices

PIZZA

Carbonara
smoked pork fillet, bacon, mushroom, 

olive, mozzarella, sauce

Tavern Yerevan
veal, tomato, hot pepper, onion, mozzarella, sauce

Milano
chicken breast, mushroom, bell pepper, tomato, 

mozzarella, sauce
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¶³Ã³ 40Ù

¶³í³éÇ ÷³ËÉ³í³

üÇñÙ³ÛÇÝ ÷³ËÉ³í³ 

ÂáÝñÇ ·³Ã³ 1400

1200

1200

1600

²Ô²Ü¸ºð

Øñ·Ç ï»ë³Ï³ÝÇ §¿Ï½áïÇÏ¦

Øñ·Ç ï»ë³Ï³ÝÇ §²Ù³é³ÛÇÝ¦

ÞáÏáÉ³¹» ë³ÉÇÏ

Øáõñ³µ³

ä³Õå³Õ³Ï (í³ÝÇÉ³ÛÇÝ / ßáÏáÉ³¹») 150 ·

6500 - 12000

5500

1500

1200

500

Øñ·Ç ï»ë³Ï³ÝÇ ÷áùñ 

4500

Gata 40m

Special Baklava

DESSERT

Gavar Baklava

Tandoor Gata (Armenian Pastry)

“Exotic” Fruit Platter 

“Summer” Fruit Platter 

Chocolate Bar

Jam

Ice Cream (vanilla / chocolate) 150 g

Fruit Platter Small 
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âÇãË³ÝÇ ÏáÙåáï 1 ë³÷áñÐ³Ýù³ÛÇÝ çáõñ

²½Ýí³Ùáñáõ ÏáÙåáï 1 ë³÷áñ²ÕµÛáõñÇ çáõñ

Ø³ÍÝ³µñ¹áß

ØáßÇ ÏáÙåáï 1 ë³÷áñ

´³ÉÇ ÏáÙåáï 1 ë³÷áñ

ä»åëÇ, ØÇñÇÝ¹³, 7 Up

Üé³Ý ÏáÙåáï 1 ë³÷áñ

¸»ÕÓÇ ÏáÙåáï 1 ë³÷áñ

ìñ³ó³Ï³Ý ÉÇÙáÝ³¹ 

ÊÝÓáñÇ Ã³ñÙ ù³Ù³Í ÑÛáõÃ

Üé³Ý Ã³ñÙ ù³Ù³Í ÑÛáõÃ  

ºÉ³ÏÇ ÏáÙåáï 1 ë³÷áñ

Â³Ý ïÝ³Ï³Ý 

400 / 1500350

400 / 1500350

600 / 1400

400 / 1500

400 / 1500

350

2000

400 / 1500

400 / 1500

600

1500

3500-4500

400 / 1500

300 / 1200

2000

îÜ²Î²Ü 
ÎàØäàîÜºð

Ü³ñÝçÇ Ã³ñÙ ù³Ù³Í ÑÛáõÃ

¼àì²òàôòÆâ
 ÀØäºÈÆøÜºð

ÂáõñÇÝçÇ Ã³ñÙ ù³Ù³Í ÑÛáõÃ

¶³½³ñÇ Ã³ñÙ ù³Ù³Í ÑÛáõÃ

1000

HOMEMADE 
COMPOTES

SOFT 
DRINKS

Sea Buckthorn Compote 1 pitcher

Raspberry Compote 1 pitcher

Blackberry Compote 1 pitcher

Cherry Compote 1 pitcher

Pomegranate Compote 1 pitcher

Peach Compote 1 pitcher

Strawberry Compote 1 pitcher

Mineral Water

Spring Water

Okroshka

Pepsi, Mirinda, 7 Up

Georgian Lemonade

Fresh-Squeezed Apple Juice

Fresh-Squeezed Pomegranate Juice

Homemade Tan

Fresh-Squeezed Orange Juice

Fresh-Squeezed Grapefruit Juice

Fresh-Squeezed Carrot Juice
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Ð³Õ³ñçÇ ÏáÙåáï 1 ë³÷áñ

ÐáÝÇ ÏáÙåáï 1 ë³÷áñ

Ø³ëáõñÇ ÑÛáõÃ 1 ë³÷áñ

ê»ñÏ¨ÇÉÇ ÏáÙåáï 1 ë³÷áñ

âÇãË³ÝÇ ÑÛáõÃ 1 ë³÷áñ

ÈáÉÇÏÇ ÑÛáõÃ 1 ë³÷áñ

ê³ÉáñÇ ÏáÙåáï 1 ë³÷áñ

400 / 1500

400 / 1500

400 / 1500

400 / 1500

400 / 1500

400 / 1500

400 / 1500

îÜ²Î²Ü 
ÎàØäàîÜºð

úÔÆ

´»Éáõ·³ ¶áÉ¹ 0,7 É

´»Éáõ·³ îñ³Ýë³ïÉ³ÝïÇÏ 0,5 É 

Ü»ÙÇñáýý ¹» ÈÛáõùë 0,5 É 

¶ñ»Û ¶áõë 0,5 É

Ü»ÙÇñáýý ¸»ÉÇÏ³ï 0,5 É 

úÑ³ÝÛ³Ý 0,5 É  

êïáÉÇãÝ³Û³ 0,5 É 

Îñ»ÙÉÇÝ 0,5 É

èáÙ³Ýáí 0,5 É

üÇÝÉ³Ý¹Ç³ 0,5 É

úÑ³ÝÛ³Ý ²Ûë 0,5 É 

üÇÝëÏÇ äñ»½Ç¹»Ýï 0,5 É

90000

27000

8000

30000

5000

8500

7500

20000

8000

8500

11000

7500

ØáëÏáíëÏ³Û³ 0,5 É

6000
ê ê»ñ»µñáÙ 0,5 É

6000

Ø³Ý·áÛÇ ÑÛáõÃ 0,33 É 

500

HOMEMADE 
COMPOTES

Currant Compote 1 pitcher

Cornel Compote 1 pitcher

Rosehip Juice 1 pitcher

Quince Compote 1 pitcher

Sea Buckthorn Juice 1 pitcher

Tomato Juice 1 pitcher

Wild Plum Compote 1 pitcher

VODKA

Beluga Gold 0,7 l

Beluga Transatlantic 0,5 l

Nemiroff de Luxe 0,5 l

Grey Goose 0,5 l

Nemiroff Delikat 0,5 l

Ohanyan 0,5 l

Stolichnaya 0,5 l

Kremlin 0,5 l

Romanov 0,5 l

Finlandia 0,5 l

Ohanyan Ice 0,5 l

Finsky President 0,5 l

Moskovskaya 0,5 l

S Serebrom 0,5 l

Mango Juice 0,33 l
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úÔÆ

´»É³Û³ ´»ñÛá½Ï³ 0,5 É

ò³ñëÏ³Û³ úñÇ·ÇÝ³ÉÝ³Û³ 
0,5 É

¼»éÝá 0,5 É

²ñó³Ë ÂÃÇ àëÏ»÷³ÛÉ 
(3 ï.) 0,5 É

²ñó³Ë ÐáÝÇ 0,5 É

²ñó³Ë Øñ·³ÛÇÝ 0,5 É

ØÇçÝ³µ»ñ¹ ÐáÝÇ 0,5 É

´»É³Û³ ´»ñÛá½Ï³ àëÏÇ 0,5 É

5000

6000

5000

19000

17500

13500

16000

6000

²ñó³Ë ÂÃÇ ²ñÍ³Ã³÷³ÛÉ 
(1 ï.) 0,5 É

16500

ØÇçÝ³µ»ñ¹ ÌÇñ³ÝÇ 0,5 É

9000

ØÇçÝ³µ»ñ¹ ÂÃÇ 0,5 

10000

úÔÆ

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

10000

Ô³ñ³µ³Õ ÂÃÇ 0,5 É 

Ô³ñ³µ³Õ ÌÇñ³ÝÇ 0,5 É

Ô³ñ³µ³Õ ÐáÝÇ 0,5 É

11000

8500

13500

Ø³¹³Ãáí (15 ï.) 50 ÙÉ

Ü³ÇñÇ (20 ï.) 50 ÙÉ 

4500

5800

ÎàÜÚ²Î

ÀÝïÇñ (7 ï.) 50 ÙÉ

¸íÇÝ 
(ÏáÉ»ÏóÇáÝ, 10 ï.) 50 ÙÉ

Ø³¹³Ãáí (10 ï.) 50 ÙÉ 

 îáÝ³Ï³Ý (15 ï.) 50 ÙÉ 

Ø³¹³Ãáí (7 ï.) 50 ÙÉ 

²ËÃ³Ù³ñ (10 ï.) 50 ÙÉ 

2000

4000

1500 

2300 

1800

7000

VODKA

Belaya Beryozka 0,5 l

Tsarskaya Originalnaya 
0,5 l

Zerno 0,5 l

Artsakh Cornel 0,5 l

Artsakh Fruit 0,5 l

Mijnaberd Cornel 0,5 l

Belaya Beryozka Gold 0,5 l

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

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

Mijnaberd Mulberry 0,5 l

Mijnaberd Apricot 0,5 l

VODKA

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

Karabakh Mulberry 0,5 l

Karabakh Apricot 0,5 l

Karabakh Cornel 0,5 l

Madatov (15 yo ) 50 ml

Nairi (20 yo) 50 ml

Madatov (10 yo ) 50 ml

Tonakan (15 yo) 50 ml 

Otborny (7 yo) 50 ml

Dvin 
(collection, 10 yo) 50 ml

Madatov (7 yo ) 50 ml

Akhtamar (10 yo) 50 ml

COGNAC
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æ»ù ¸»ÝÇ»Éë 50 ÙÉ

Ø³Ï³ÉÉ³Ý ²Ùµ»ñ 50 ÙÉ 

1800

6000

æáÝÇ àõáÉù»ñ ´É»ù È»ÛµÉ 50 ÙÉ

Ø³Ï³ÉÉ³Ý êÇ»ÝÝ³ 50 ÙÉ

æ»ÛÙëáÝ (7 ï.) 50 ÙÉ

âÇí³ë è»·³É (18 ï.) 50 ÙÉ

âÇí³ë è»·³É (12 ï.) 50 ÙÉ

1600

4400

2200 

2200

11000

úÉÙ»Ï³ êÇÉí»ñ 50 ÙÉ 

1500

îºÎÆÈ²

èàØ

ä³ïñáÝ êÇÉí»ñ 50 ÙÉ

´³Ï³ñ¹Ç 50 ÙÉ 

ê³áõ½³ ´É³ÝÏá 50 ÙÉ 

1200

4400

1400
ìÆêÎÆ

Ø³ñïÇÝÇ 50 ÙÉ 

ÎÇÉÇÏÇ³ (ÉóÝáíÇ) 0,33 É / 0,5 É

800

500 / 700

ìºðØàôî

¶²ðºæàôð

¶ÛáõÙñÇ (ÉóÝáíÇ) 0,33 É / 0,5 É

¸ÇÉÇç³Ý (ÉóÝáíÇ) 0,33 É / 0,5 É

500 / 700

500 / 700

Olmeca Silver 50 ml

Sauza Blanco 50 ml

Patron Silver 50 ml

Bacardi 50 ml

TEQUILA

RUM

Jack Daniel’ s 50ml

Macallan Amber 50 ml

Jameson (7 yo) 50 ml

Chivas Regal (18 yo) 50 ml

Johnnie Walker Black Label 50 ml

Macallan Sienna 50 ml

Chivas Regal (12 yo) 50 ml

WHISKEY

Martini 50 ml

Kilikia (draft) 0,33 l / 0,5 l

VERMOUTH

BEER

Gyumri (draft) 0,33 l / 0,5 l

Dilijan (draft) 0,33 l / 0,5 l
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¾ëåñ»ëá 

ÈáõÍíáÕ ëáõñ×

È³ïï» Ø³ÏÇ³ïá

Î³åáõãÇÝá 

î³ù ßáÏáÉ³¹

²ñ¨»ÉÛ³Ý ëáõñ×

²Ù»ñÇÏ³Ýá

Êáï³µáõÛë»ñáí Ã»Û

¶ÉÛ³ë» 

1000

600

1200

1400

1000

400

1000

400

1000

êàôðÖ, ÂºÚ

Üé³Ý» Ã»Û 0,5 É / 1 É 

âÇãË³ÝÇ Ã»Û 0,5 É / 1 É  

òÇïñáõë³ÛÇÝ Ã»Û 0,5 É / 1 É 

Îá×³åÕå»Õáí Ã»Û 0,5 É / 1 É 

1500 / 2600 

1800 / 2300 

1300 / 2300 

1300 / 2300 

2500

1100

1200

êÆ¶²ðºîÜºð

1600

2500

1100

1600

1100

1000

1100

Îñ³Ï³ÛñÇã

300

Espresso

Instant Coffee

Latte Macchiato

Cappuccino 

Hot Chocolate

Oriental Coffee

Americano

Armenian Herbal Tea

Glace

COFFEE, TEA

Nraneh Tea 0,5 l / 1 l

Sea Buckthorn Tea 0,5 l / 1 l

Citrus Tea 0,5 l / 1 l

Ginger Tea 0,5 l / 1 l

Cigaronne Royal Slims

Kent

Sobranie Blacks / Blues 

Parliament

Sobranie Black Russian / White Russian  

Marlboro

Dunhill

Davidoff

Winston

Ararat

CIGARETTES

Lighter




