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Rpegaaraecm Bam sBKycHeluIue seremapuaHcKue 6Aoga
y36eKCcKoll, apabeKoll, haHazuameKou
U azepobaiigrRaHCKoU KyXOHb

SAKYCKH

TETIABIN CAAAT 13 BAKAA’KAHOB
U y30€KCKHX ITIOMHUAOPOB C {)OC’I’KaMI/I cowu,

KPAaCHBIM AyKOM 1 KuH30#1 1/200 590 P
BAKAAKAHBI

II0A Tarickum coycom 1/180/3/2 690 P
KAPITAUUO M3 IIOMHMAOPOB

¢ xanepcamu 1/180/15/10/5/10 690 P

%1158 \
CVYII 13 BEABIX ITPTBOB
Q C ToHUaMIIel AoMamHe Aammon 1/300 450 P O

/ KPEM-CVII u3 teixesl 1/300 450 P \
TFOPAYHE BJIIOJA
ITAOB CBAAEBHBIN
C Kyparou, u3roMmoM u yeprocansom 1/300 680 P
3EAEHOE PM30TTO c osomamu 1/350 690 P
KAPTOILIIKA KAPEHAA
¢ 6easimMu rpubamm u 30a0THCTBIM AyKOoM 1/250/2 580 P

\ I'PEYKA C BEABIMI TPUUBAMM 1/250 580 P /
KYTABBHI ¢ TeixBoi 1/100 360 P
YEBYPEK
Q C IEYEHBIM IEpLEM, IOMMAOPaMH M 3eaeHbr0 1/130 360 P O
\ KNTAMCKAS TPEYHEBAS AATIIIIA /
C OBOIIHBIM COTE, IPUIOTOBACHHBIM Ha Boke 1/250 590 P

AOAMA u3 6oarapckoro nefsl.(lia

c yeueBHLEN U Gyarypom 1/ 790 P

IECEPT
LIITPYAEAD 1/130 360 P
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;l ! VEGETARIAR MERU F\

UzbeR. Arabic. Panazian and Azerbaijani cuisine

STARTERS AND SALADS

WARM SALAD WITH FRIED AUBERGINES
in batter, Uzbek tomatoes, soy sprouts,

red onion and cilantro 1/200 590 P
EGGPLANT

with Thai sauce 1/180/3/2 690 P
TOMATO CARPACCIO

with capers 1/180/15/10/5/10 690 P

SOUPS \
MUSHROOM SOUP MADE FROM WHITE BOLETUS
Q mushrooms and homemade fine noodles 1/300 450 P o

/ PUMKIN CREAM-SOUP 1/300 450 P \
MAIN COURSES
WEDDING PILAF
rice with raisins, dried apricots and prunes 1/300 680 P
GREEN RISOTTO with vegetables 1/350 690 P

FRIED POTATOES with white mushroom 1/250/2 580 P
BUCKWHEAT WITH WHITE MUSHROOM 1/250 580 P

\ KUTABI with pumpkin 1/100 360 P _/
CHEBUREK
Q with roasted peppers, tomatoes and herbs 1/130 360 P Q

CHINESE BUCKWHEAT NOODLES

with sauteed vegetables prepared on a wok 1/250 590 P

THE STUFFED

bell pepper with lentils and bulgur 1/450 790 P
DESSERT

STRUDEL 1/130 360 P
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