OCHOBHOE MEHIO | main menu

CAJIATHI | salads

Mouapenna c ToMaTamm 2301 570.-
Mozzarella with tomatoes

Po30oBbie TOMaThl, MOLAPENAa U PyKKO/IA C COYCOM NeCTo U 6anb3aMuyecknm
kpemoM | Pink tomatoes, mozzarella and arugula with pesto sauce and

balsamic cream

% BuTaMuHHbIN canaT (Baxop) 1507 210.-
Vitamin salad (Bakhor)
J1érkmi canat ns KarnycTtbl n CﬂBﬂKOVIV MOPKOBMU, 36I'IpaB/'IE’HHbII/7 YeCHOYHbIM
macnom | Light salad with cabbage and sweet carrots, dressed with garlic oil

% AUMyyK 1507 320.-
Achichuk
Y36eKckuvi canat u3 po30BbIX TOMATOB, PENYaTOro /yka, CTPYy4YKOBOro
nepua v apomMaTtHoro 6asuanka. TpaagnymoHHo nogaércs k naosy | Uzbek
salad with pink tomatoes, onions, pod pepper and fragrant basil.
Traditionally served with pilaf

% 3akycka u3 nevéHbix 6aknaxaHos (Jyansaw) 25° 330.-
Baked eggplant appetizer (Dudlyash)
3ane4yéHHble Ha yrisx 6akniaxaHbl, C1aaKui nepeL u ToMaTbl C Y4€CHOKOM
napomaTHou knuH3ow | Eggplant baked on coals, sweet pepper and
tomatoes with garlic and fragrant cilantro
Mpeyecknit canar 3501 420.-
Greek salad
Knaccuyeckusi canat us cnagkoro nepua, TOMaToB, OrypPLOB, KPACHOIrO /lyka,
Mac/IMH, OJIMBOK, Karnepcos, cuipa ¢peTta u rpeHok | Classic salad with sweet
pepper, tomatoes, cucumbers, red onions, olives, capers, feta cheese
and croutons

% Canar 13 CBEXMX OBOLLel 3007 345.-
Fresh vegetable salad
JIErkumii canat M3 po30BbIX TOMATOB, OrypLOB, CaAKOro nepua, Peamca,
KPAaCHOIro yKka v KuH3bl. 3anpasnsercs gepeseHckum Maciom | Light salad
with pink tomatoes, cucumbers, sweet pepper, radish, red onions and cilantro.
Dressed with rustic oil
Canart c pyKKOJ/IoM U KpeBeTKamp 2007 750.-
Salad with shrimps and arugula
Pykkosa ¢ 06XapeHHbIMU KPEeBETKaMuM, TOMaTaMu, OrypLamMu 1 CbipoM
napmesaH nojg coeBo-6aab3aMmyeckmm coycom | Ruccola with fried shrimps,
tomatoes, cucumbers and parmesan cheese under soy-balsamic sauce
Llesapb c kpeBeTkaMm 250r 690.-
Caesar salad with shrimps
Canat poMaHo ¢ 06XapeHHbIMU Ha rpuae KpeBeTKaMu, PO30BbIMMU
TOMaTamu, rpeHkamm, CbipoM napmMesaH u coycom Llesaps | Romano
salad with grilled shrimp, pink tomatoes, croutons, Parmesan cheese
and Caesar sauce
Llesapb ¢ kypuuen 280t 520.-
Caesar salad with chicken
Canat poMaHo ¢ 0bxapeHHbIM Ha rPUIe KypuHbIM pune, po30BbIMU
TOMaTamu, rpeHkamm, CbipoM napmMesaH u coycom Llesaps | Romano
salad with grilled chicken filet, pink tomatoes, croutons, Parmesan
cheese and Caesar sauce

% Y36eKCKUIM CanaT U3 HEXHOMN TENATUHbI 1507 325.-
c oBowamu (J1azzar)
Uzbek salad with tender veal and vegetables (Lazzat)
Y36eKckuii canat u3 HEXHOM TeNSTUHbI B TOMAaTHO-COEBOM COYCE C MepbsIMu
3e/1EHOro Nyka, Orypuamm n apomMaTHov kmH3ovi | Uzbek salad made of tender
veal in tomato-soy sauce with green onions, cucumbers and fragrant cilantro

%9 TalLUKeHT 60T 330.-

Tashkent

3HaMeHUTbIV y36eKCKmii canat m3 OTBapPHOM TENATUHbBI M COYHOM peabKu
C nepenenuHbIMU SALAMU, XapPEHbIM JTyKOM 1 MaliOHE3HbIM COYCOM |
Famous Uzbek salad made of boiled veal and juicy radish with quail eggs,
fried onions and mayonnaise sauce

Canar ¢ A3bIKOM 1 PYKKOJIOM C OPEXOBbIM COycoM %07 450.-
Salad with tongue and rocket salad in nut sauce

Kycoy4ku Tensybero si3bika 1 pykkosa Mnos OpexoBbiM COyCOM. YKpaluaeTcs
TOMaTamu 1 CbipoM napmesaH | Pieces of veal tongue and arugula under
nutsauce. Decorated with tomatoes and Parmesan cheese



3AKYCKM | starters

w5 Ka3bl no-y3bekcku 80/10r 395.-
Uzbek-style kazy
LoMaLLHAS OTBapHas ko16aca 3 KOHUHbI € 406aB/eHMEM apOMAaTHbIX CrieLmi |
Homemade boiled sausage made of horsemeat with aromatic spices

% Ka3bl no-taTtapcku 80/10r 395.-
Tatar-style kazy
JloMalLHAS CbipoBsaeHas ko16aca u3 KOHUHbI C o6aBAeHNeM apOMaTHbIX
cneymri | Homemade raw horsemeat sausage with aromatic spices

AccopTh U3 MACHbIX AennKaTecos 200/70r 850.-
Assorted meat delicacies

Ka3bl no-1atapcku, Kasbl No-y36eKCKu, HEXHbIU KYPUHbIA PyneT, OTBAPHOMU
FOBSIXUI 513bIK, MSICHOWM PYNI€T C MOPKOBbLIO, FPELKUMU OPEXaMu 1 CbIPOM
CynyryHu, aHrenvk. [1ogaércs ¢ KpacHbIM 1 3e1EHbIM COyCOM TKeManu |
Tatar-style kazy,Uzbek-style kazy,tender chicken roll, boiled beef tongue,

meat loaf with carrots, walnuts and suluguni cheese, yangelic. Served with

red and green tkemali sauce

[JoMalHne coneHbs 3007 410.-
Homemade pickles

KBaLlueHas kanycTa, CONéHble OrypLbl, 6O4YKOBbIE TOMATbI, CONEHbIN

nepeLw, MapMHOBAaHHbIE TOMATbI YePPU, MAPUHOBAHHBIM YECHOK, YePEMLLA.
lMopaétcs c apomaTHou 3eneHbio | Stewed cabbage, pickled cucumbers,

barrel tomatoes, pickled pepper, pickled cherry tomatoes, pickled garlic,

ramson. Served with fragrant herbs

Ceexast 3eneHb 70" 220.-
Fresh greens

AywmcTsidt ykpon, neTpyLuka, kKuH3a, 6asunavk v 3enéHbii nyk | Scented

dill, parsley, cilantro, basil and green onions

AccopTu U3 UTaNbSIHCKUX CbIPOB 3257 1470.-
Assorted Italian cheeses

Kamambep, roproH3ona, napmesaH v Ko ceip. [oaaéTcsi ¢ BUHOrPa[omM,
Kny6HuKoM n rpeukmumm opexamu | Camembert, gorgonzola, parmesan and

goat cheese. Served with grapes, strawberries and walnuts.

AccopTHh U3 [OMAaLLHUX CblipOoB ®0F 300.-
Assorted homemade cheeses

KonyéHblivi cynyryHm, Monogow cynyryHu, yeuun | Smoked Suluguni cheese,

young Suluguni cheese, Chechil cheese

Po3oBble TOMaTbl M OrypLybl 300/50r 495.-

C YeCHOYHbIM COyCOM A apOMaTHOVI 3€eN1EeHbIO
Pink tomatoes and cucumbers with garlic sauce and aromatic herbs

% [loMallHsa MKpa U3 OBoLLeit 50T 325.-
Homemade vegetable caviar
Ukpa n3 6aknaxaHos, LyKuHW, TOMaTOB, MOPKOBM, Jyka u 6OArapckoro nepua.
lNopaetcs c nenéwkov potu naporta | Caviar made of eggplant, zucchini,
tomatoes, carrots, onions and sweet pepper. Served with roti parota

3ane4yéHHbIN H6aknaxaH ¢ CbIpOM 1 ToMaTaMu 2557 495.-
Baked eggplant with cheese and tomatoes

XapeHbit cynyryHmu ¢ ToMaTamuy 140/100r 430.-
Fried Suluguni cheese with tomatoes
lMopaétcs ¢ canatom u3 coyHbix TomaToB | Served with salad of juicy tomatoes

BpyckeTTa ¢ cenbabto M MonopbiM kaptodenem 70r 310.-
Bruschetta with herring and cherry potatoes

LWAYPMA | shawerma

C 6apaHuHoOM 2857 450.-
With mutton

Kyco4ku o6xapeHHOU 6apaHuHbl C TOMaTamu, TMCTbSIMU Canarta,

MapUHOBAHHBIM J1yKOM, CONIEHBIMU O YPLAMU M 4ECHOYHbBIM COYCOM

B xpycTaujem nasaue | Slices of roasted mutton with tomatoes, lettuce

leaves, pickled onions, pickles and garlic sauce in crispy lavash

C tenaTuHom 285+ 450.-
With veal

Kycoyuku 06xapeHHO TeNaTuHbI C TOMaTaMu, IMCTbSIMU CanaTa,

MapUHOBAHHbBIM JTyKOM, CONIEHBIMM OrYPLAMU 1 YECHOYHBIM COYCOM

B xpycTsauem nasate | Slices of roasted veal with tomatoes, lettuce

leaves, pickled onions, pickles and garlic sauce in crispy lavash

C kypuuenm 285° 395.-
With chicken

Kyco4ku 06xapeHHOM KypuLbl C TOMaTaMu, TNCTbSIMU CaNatTa, MapuHOBAHHbLIM
J1YKOM, CONEHBIMM OTypLaMu U 4€CHOYHbIM COYCOM B XpyCTsLeM nasaLue | Slices
of roasted chicken with tomatoes, lettuce leaves, pickled onions, pickles and
garlic sauce in crispy lavash



NEYEM | pastry

CaMca c 6bapaHuHoM 1007 200.-
Samsa with mutton

é CaMca 6ei1bu c TensTUHoO 2wr/80r 200.-
Baby Samsa with veal
Kok-caMca ¢ cynyryHu u 3eneHbto 250.-
Kok-samsa with suluguni cheese and greens
Kok-camca ¢ cynyryHu u Tomatamm "5+ 250.-
Kok-samsa with suluguni cheese and tomatoes
Jlenéwka n3 TaHpbipa '20r 90.-
Flatbread

JIEMUM U BAPUM | sculpt and boil

% MaHTbl C 6apaHuHO 31wr./190/30r 410.-
Manti with mutton

TpaanLUMOHHbIE y36EeKCKUe MaHTbl, NPUrOTOBIEHHbIE
Ha napy | Traditional Uzbek steamed manty

MenbMeHn c roBagmHom 2707 350.-
Pelmeni with beef
lonarTcs Co CIMBOYHBIM MAC/IOM 1 3eneHbio | Served with butter and herbs

@ lMNenbMeHn C KONYEHbIM TococeM 2757 510.-
Pelmeni with smoked salmon

XXAPUM | fried pastry

Muyya-HOH c BapaHuHoM 180T 270.-
Pichcha-non with mutton

Mnyya-HOH c oBoOLLaMK 807 250.-
Pichcha-non with vegetables

Mnyya-HOH C cbipoM '80r 250.-
Pichcha-non with cheese

Muy4a-HOH C TbikBOWM 180T 250.-
Pichcha-non with pumpkin

@ Yebypek c bapaHMHOWM 160" 250.-

Cheburek with mutton

Yebypek c TenaTuHom 1601 250.-
Cheburek with veal

Yebypek ¢ kypuuen 50r 210.-
Cheburek with chicken

MULLLA | pizza

% BeraHckas ¢ rpubamu 465° 580.-
Vegan with mushrooms
Muyya Ha TEMHOM TecTe ¢ 6esbiMu rpnbamu, BELLEHKAMU, KaPAMENU3NPOBAHHbIM
JIYKOM M MOCTHbIM C/IMBOYHbIM COyCcOM | Pizza on a dark dough with white
mushrooms, oysters, caramelized onions and lean cream sauce

MaprapuTa 395" 395.-
Margarita

C pO30BbIMM TOMATaMM, CbIPOM MOL@PE/INE, COYCOM MECTO U PUPMEHHbIM
TOMaTHbIM coycom | With pink tomatoes, mozzarella cheese, pesto sauce

and branded tomato sauce

KeaTtpo popMapxm 420t 550.-
Quattro formaggi

C cbipamMu MOLapenna, roproH30.a, CynyryHu, 4eaaep v napMe3aH

n coycom bewwamens | With mozzarella, gorgonzola, suluguni cheese, cheddar
and parmesan cheeses and béchamel sauce

MvuLa ecTs BO BCEX
pecTopaHax, Kpome:

TPL| Apumonn, .
TPK Vegas Kpokyc CuTu, C kKypuuen n rpubamm 420t 480.-
TPL| MeTpononuc, With chicken and mushrooms

C Kyco4ykaMu MapUHOBAHHOM KyPUHOM rpyaKu, LUAMIMHbEOHAMM, CbIPDOM
Mouapenna, KobLaMu KpacHOro /iyka n coycom betwamens | With pieces of
marinated chicken breast, champignons, mozzarella cheese, red onion rings
and béchamel sauce

MennepoHn 370r 540.-
Pepperoni

C nennepoHu, Cbipamu MoLapesnsa nnapMe3aH u GupMeHHbIM TOMaTHbIM COYCOM |
With pepperoni, mozzarella and parmesan cheeses and special tomato sauce

MscHas 4757 620.-

Meat pizza

C BETYMHOM MapaHe /1o, NennepoHu, CasiMu, KyCOYKkaMm MapuHOBAHHOM
TENATUHBI, NaPMCKOM BETYMHOM, NepeL CTPYYKOBbIA OCTPbIM, CbIPOM MOLAPENAa
n pupMeHHbIM ToMaTHbIM coycom | With maranello ham, pepperoni, salami,

slices of pickled veal, parma ham, spicy pepper, mozzarella cheese

and branded tomato sauce

[MywkuHckas nin., 2,
TPL| EBponevickuii



CYnbl | soups
w7 JlarmaH 300/20r 425 .-

Lagman

61100 HauMoHanbHoK y36ekckod KyxHu. CbiTHbIV IYCTOV 6y1bOH ¢ 6apaHnHOM,
OBOLLaMU, YCTPUYHbIM COYCOM, 6abSHOM M JOMAaLLHEeV nanLwo. lNogaércs
capomatHou agxukosi | A dish of national Uzbek cuisine. Nourishing thick broth
with lamb, vegetables, oyster sauce, badyan and homemade noodles. Served
with flavorful adjika souce

%5 LLlypna 3007 480.-
Shurpa
Knaccuka y36ekckou KyxHu. ADOMAaTHbINA MSICHOU 6y1bOH C 6apaHberi 10NaTkok
nosolyamu | Classics of Uzbek cuisine. Flavorful meat broth with mutton spatula
and vegetables

MsicHag CONAHKA C KONYEHOCTAMN 250/30/25¢ 395.-
Meat hodgepodge with smoked meat
Mopaétcs co cmeTaHou n 3eneHbio | Served with sour cream and herbs

Cyn KypUYHbIN € nanwotm 2507 320.-
Chicken soup with noodles

JIErkuii Cyn ¢ KypUHOU rpyaKOHM, MOPKOBbLIO M JOMALLHEN NAMLLIOM.

Ykpaluaetcsa ceexeri 3eneHsto | Light soup with chicken breast, carrots

and homemade noodles. Decorated with fresh herbs

LLlaBeneBbIi Cyn C TENATUHOM 250/30F 285.-
Sorrel soup with veal

Mopaétcs c nepenennHeIMu aiLamm, 3e1eHbio u cMeTaHou | Served with quail
eggs, herbs and sour cream

Pbi6HbIN cyn ¢ WwadpaHoM 300/25r 495.-
Fish soup with saffron

Yxaunz nococsu cnbaca c gobasneHmem kaptopens, cenbaepes, 60arapckoro
nepLa, TOMaToB 1 AyLMCTOro wagpaHa | Fish-soup made of salmon and sea bass
with potatoes, celery, bell pepper, tomatoes and fragrant saffron

b Yyuypapa 250/30r 365.-
Chuchvara
Y36eKkckuii Cyrn ¢ nesibMeHsaMu 13 6apaHuHbl B MPSHOM TOMAaTHOM Gy/ibOHe.
lMopaétcs co cmeTaHol | Uzbek soup with mutton dumplings in spicy tomato
broth. Served with sour cream

Xapuo 250/20r 380.-
Kharcho

TPaANLUMOHHbIVN FPY3UHCKMU CYIT M3 TEASTUHBI CO CMEsbIMMU TOMATaMu1, PUCOM

M apomaTHbeiMu cneuunsimu. [Moagaétcs ¢ aaxukosi | Traditional Georgian veal soup
with ripe tomatoes, rice and fragrant spices. Served with adjika

[oMalHnin 6opuy, 300/30r 310.-
Borsch

Knaccudeckunii 6opLy ¢ HEXHOM TENSTUHOM 1 0BOLaMu. [To[4aéTcsi co cMeTaHou |
Classic Borsch with tender veal and vegetables. Served with sour cream

Pycckue wn 250/80/30r 310.-
Russian shchi

LUy 13 KMCAIOK KanyCTbl C TENSTUHOM. [TO[AIOTCS C Y4€CHOYHbIMU rPeHKaMM

un cmeTaHor | Sour cabbage soup with veal. Served with garlic croutons

and sour cream

MpubHoM KpeM-cyn 3007 390.-
Mushroom cream soup

HexHbivi Kpem-cyn n3 6enbix ronboB 1 LWaMnuHbLOHOB CO C/IMBKaMM

ukpyToHamu | Tender cream soup made of porcini mushrooms and mushrooms
with cream and croutons




Msico, MapUHOBAHHOE B BOCTOYHbIX CMELMSIX, MPUrOTOBNEHHOE Ha YI/sX
no y36ekckomy peuenty / Char-griled vinegar-pickled meat following
the Uzbek recipe

LLlawnblk n3 MPaMOpHOW roBsiAunHbI 0/1707 1390.-
Shashlik from marbled beef
C 3aMe4YEHHbIM noMngopomM n casiaTom Ta6yne/
with baked tomatoes and taboulé salad

LLlawnbik n3 6apaHuHbl 100780t 470, -

C Ca/laToM Ta6yne M MapWHOBAHHbLIM JTYKOM
Shashlik from mutton with tabbouleh salad and pickled onions

LLlawnbik n3 6apaHbel Bbipesku 109101 690.-

C MAapPUHOBAHHbIM TYKOM
Shashlik from mutton tenderloin with pickled onions

VASILCHUKI

LLaLwwnbik U3 TenatuHbl 1007801 470, -

C Ca/laTOM Ta6yne M MAapUHOBAHHbIM JTYKOM
Shashlik from veal with tabbouleh salad and pickled onions

JTlona-ke6ab ns 6apaHuHbl 1007801 440.-

C Ca/laTOM Ta6yne M MapHOBAHHbLIM JTYKOM
Luleh kebab from mutton with tabbouleh salad and pickled onions

Tionsa-ke6ab 13 TenatuHbl 100807 440.-

C canaToM T1abyne u MapMHOBAHHbIM JTYKOM
Luleh kebab from veal with tabbouleh salad and pickled onions

d3IANIWWOD3Y

MAHFAN | barbecue

MsICO, MapUHOBAHHOE B BOCTOYHbIX CMELUSIX, MPUrOTOBNEHHOE Ha YI/sX

no y3b6ekckoMy peuenTy. NofaéTcs ¢ MapUHOBAHHbLIM IyKOM M 3épHaMu rpaHaTa /
Char-griled vinegar-pickled meat following the Uzbek recipe.

Served with pickled onions and pomegranate seeds

BapaHuHa c nykom 80/10r 350.-
Mutton with onions

BapaHba neyeHp 89/10r 200.-
Mutton liver

TenaTuHa c nykom 80/10r 350.-
Veal with onions

Bbipeska rosi>bs C MapUHOBAHHbIM TyKOM 100/107 390.-
Beef tenderloin with pickled onions

Kypuwa 80/0r 280.-

Shashlik from chicken

LLlawwnbik n3 cémru 99/25r 590.-
Shashlik from salmon
Mopaércs c ammoHoMm | Served with lemon

LLlawnbik 3 KpeBeTok 80/25¢ 480.-
Shashlik from shrimp
MNopaaércs c ammoHom | Served with lemon

CTelik u3 CEMru Ha rpune 60/30/25r 790.-
Grilled salmon steak

oaaércs € CblPHbIM COYCOM, 3€/18HbIO M IMMOHOM |

Served with cheese sauce, herbs and lemon

[opapno Ha rpune 00r 300.-
Grilled dorado

Mopckas pbiba, 3ane4éHHas C BETOYKOM PO3MapUHa M TOMataMm Yeppu.
lNopaétcsi c coycom necto u nuMmoHoM | Sea fish baked with a sprig

of rosemary and cherry tomatoes. Served with pesto sauce and lemon

INionsi-kebab n3 6apaHuHbI 80/10r 290.-
Luleh kebab from mutton

Monaércsi c MapUHOBAHHbLIM JIYKOM M 3EPHaMU rpaHaTa |

Served with pickled onions and pomegranate grains

Jlionsa-ke6ab n3 TenaTunHbl 80/10r 290.-
Luleh kebab from veal

MoaaéTtcsa ¢ MapMHOBAHHbIM TYKOM W 3EpHaMu rpaHarTa |

Served with pickled onions and pomegranate grains

Jliona-ke6ab ns KypuLbl 89/10r 270.-
Luleh kebab from chicken

Monaércsi ¢ MapUHOBAHHbIM TyKOM U 36pHaMK rpaHaTa |

Served with pickled onions and pomegranate grains

KypuHble 6efpa rpunb ¢ 0BOLL@MM 240/1307 490.-
Grilled chicken thighs with vegetables

KypuHbie 6eppa kappu 170/145r 520.-
Chicken thighs curry

@ LbinnéHok Tabaka Ha rpune 'wv/50/50r 650.-
Grilled chicken tabaka



MuKaHTHble Konbacku 150/200/30r 590.-
n3 6apaHMHbI U roB4OuHbI

Mutton and beef savoury sausages

lopatoTcs ¢ TyWEHOM KanycTok, kKapTopenem ¢pu, OBOLLaAMU U FTOPYUYHBIM
coycom | Served with stewed cabbage, fries, vegetables and mustard sauce

Konbacku 13 6apaHuHbl U rOBAOMUHBI 150/200/30r 590.-
C CbIpOM U Bonrapckmnm nepuem

Mutton and beef sausages with cheese and bell pepper

lMoparoTcs € TyLUEHOM KanyCToM, KapTodenem ppm, 0OBOLAMM U FTOPYUYHbIM
coycom | Served with stewed cabbage, fries, vegetables and mustard sauce

Coyc Ha BbiGoOp:

CbipHbIl, cauebenn, TkemManm XEnTbli, 7 110.-
TKEMau 3eneHbln, TKEMaIN KPpaCHbIU

Cheese, satsebeli, tkemali yellow,

tkemali green, tkemalired

ALXXMKA, apXMKa yrypckas, Hapliapab, xpeH, 30F 10.-
CME€TaHa, COeBbIN COYC, NECTO, Le3apb,

TOMATHbIN COYC, YECHO4YHbIN COYC

Adjika, adjika Uyghur, narsharab, horseradish, sour cream, soy sauce,

pesto, caesar, tomato sauce, garlic sauce

NNoB | pilaf

% [1noB YanxaHckmi 2507 430.-
Chaihona pilaf
DUpMeHHbIH y36eKCKui 108 n3 6apaHuHel M pruca Jlasep ¢ XENTON MOPKOBbIO,
4eCcHOKOM, 3upoii u bapbapucom | Branded Uzbek pilaf of lamb and rice Laser
with yellow carrots, garlic, zira and barberry.

roOPAMME BJTIOAA U3 MSACA | hot plates of meat

ié BapaHbs nevyeHb ¢ s610KkaMu (Ma3zza) 300 420.-
Mutton liver with apples (Mazza)
Bntogo yrirypckori kyxHu. CoyHas bapaHbs nedyeHb, 0bxapeHHas B COeBOM
coyce. Nogaércs ¢ 3anedyéHHbiMu 96710KaMu, TyKOM U apOMAaTHOM 3€/1eHbIO |
Dish of Uigur cuisine. Juicy mutton liver fried in soy sauce. Served with baked
apples, onions and fragrant herbs

= KypuHas rpyaka c osowamu (Xymo) 2007 440.-
Chicken breast with vegetables (Humo)
brtogo yvirypckoi KyxHu. KypuHas rpyaka, obxapeHHasi B COeBOM coyce
CO C/IafKMM MEePLEM U OrypLaMu. YKpallaeTcs nepbsamMu 3€71EHO0 /yka,
6a3unmkom u cemeHamm KyHxyTa | Dish of Uigur cuisine. Chicken breast fried
in soy sauce with sweet pepper and cucumbers. Decorated with feathers
of green onions, basil and sesame seeds

% TenatuHa ¢ rpubamm 207 610.-
B COeBOM coyce (3apaBLuaH)
Veal with mushrooms sauce (Zarafshan)
B0 o yHrypckok KyxHu. HexHas TensatuHa, o6xapeHHas ¢ rpmbamm B COeBOM
coyce. [lonaétcs co cBexeri 3eneHblo M 3épHamu rpaHarta | Dish of Uigur cuisine.
Tender veal fried with mushrooms in soy sauce. Served with fresh herbs
and pomegranate grains

Kape arHéHka c coycoM bpuHaxan 200/50r 1650.-
Rack of lamb with brinjal sauce

3aneyéHHoe Ha rpune kape arHéHka. [logaétcs ¢ pupMeHHbIM COyCOM 13
6aknaxaHos | Grilled rack of lamb. Served with branded eggplant sauce

MepanboHbl U3 Tensybel Bbipe3kn (Xaeac) '60/87/50r 750, -
Veal tenderloin medallions (Havas)

MefanboHbl U3 TENIYbEL BbIPE3KM C LiyKUHM U CIMBOYHO-TPUGHbBIM COYCOM.
YkpaluatoTcs Tomatamum v ceexeri 3eneHbto | Veal loin medallions with zucchini
and creamy mushroom sauce. Decorated with tomatoes and fresh herbs

JoMallLHne KOTNETbl U3 TENSATUHbI 160/150/40 460.-
c KapTodenbHbIM Nope

Homemade veal cutlets with mashed potatoes

HexHble KOTNETbI U3 TeNSTUHbI C BO3AYLLIHbIM MIOPE U TPIOGEbHBIM COYCOM |
Tender veal cutlets with mashed potatoes and truffle sauce

BedcTporaHoB 13 TeNATUHB| 200/100/40F 760.-
C KapTodenbHbIM nope

Veal stroganoff with mashed potatoes

Tensybs Bbipe3Ka, 06xXapeHHas C 1yKOM U TyLUEHHAs B C/IMBOYHOM COyce.
lMopaétcs ¢ kapTodenbHbIM MOPE 1 CONEHbIM Orypymkom | Veal loin, fried

with onions and stewed in cream sauce. Served with mashed potatoes and pickles



FOPAMME BJTIOAA U3 PbiBbl | hot plates of fish

CéMra Ha napy C OBOLL,aM 160/140/30/25« 810.-
Steamed salmon with vegetables

[pnroToBREHHOE Ha Napy gune céMru ¢ MONO[0N Gacosbio, MOPKOBbLIO

W LyKuHM. [TogaéTcs ¢ CbipHbIM COYCOM, 3e1eHbio 1 TMMOoHOM | Steamed salmon
fillet with young beans, carrots and zucchini. Served with cheese sauce, herbs
and lemon

Pbi6Hble KOTNETbI ¢ KapTodennbHbIM Ntope 120/100/20/30r - 54(Q -
Fish cutlets with mashed potatoes

JloMallHme KOTAETbI C BO3AYLIHbIM KAaPTOETbHbIM MOPE.

lMonaétcs ¢ pUpPMEHHbIM COyCcOM U TMMOHOM | Homemade cutlets

with air mashed potatoes. Served with branded sauce and lemon

FAPHWUPBI | side dishes

% OBowwm rpunp 250/50r 450.-
Grilled vegetables
Puc 150r 170.-
Rice
Puc anoHckui 1501 170.-
Japaneserice
KaptodenbHoe ntope 150r 170.-
Mashed potatoes
XapeHbiii kapTodensb ¢ rpubamMu 1 nykom 50r 225.-
Potatoes fried with mushrooms and onion
KapTtodenb 4eppm c 4eCHOKOM 1507 190.-
Cherry potatoes with garlic
Kaptodenb ppu 50r 170.-

French fries



AOBABb BKYCA
C COCA-COLA ZERO

BYPTEP C MACTPAMMU 405r

Burger with pastrami

By/nioyka kapTopesbHasi, KOTeTa 13 MPaMopPHOU [RYAUHKM,
MacTpamu 13 MHAEKM, Cbip YeAAEP, OrypLbl MGPUHOBAHHbIE,
nepew xananeHbo, 1yK XapeHbliv, kapTopesns ppu / Poti un,
marble brisket cutlet, turkey pastrami, cheddar cheesé;
cucumbers, jalapeno peppers, fried onfon‘nch fries

+ COCA-COLA ZE%330 it

led




AMNOHCKAS U MAHA3UATCKAS KYXHS | japanese

and pan-Asian cuisine

CYLWMU | sushi

Csake (ococw) 37
Salmon

KyHceMm (Konuéhbit nococs) 337
Smoked salmon

Marypa (Tynew) 37
Tuna

YHaru (yrope, kyrxyt) 37
Eel and sesame

26MU (Kpesetka) 357
Shrimp
F'YHKAHDbI | gunkans

Csake cnamncum (ococs B coyce cnaticu) 337
Spicy salmon

Marypa cnamcu (TyHew 8 coyce cnaiicm) 357
Spicy tuna

YHaru cnamcu (Yropb B coyce cnancwm) 35r
Spicy eel

26u cnancum (KpeBeTka B coyce cnamncm) 35r
Spicy shrimp

KaHu cnancu (Kpab s coyce cnaiicu) 327
Spicy crab

KNACCUYECKUE POJIJ1bI | classic rolls

Csake Maku (lococs) 207
Sake Maki salmon

Tekka Maku (Tywew) 207
Sake Makituna

YHaru Maku (vyrops, kyrsxkyt) 207
Sake Maki eel & sesame

ABOKano Maku (Aeokapo) 207
Avocado Maki

Kanna Maku (Orypeu, kyrxyt) 207
Kappa Maki cucumber & sesame

OUPMEHHDbIE POJ1/1bl | specialty rolls

Ounapenbdus 210r
Philadelphia

Jlocock, cbip punanensdus, kpacHas nkpa | Salmon, philadelphia cheese,

red caviar

KanndoopHusa c kpabom 90r
California with crab

90.-
90.-
10.-
110.-

100.-

90.-
90.-
125.-
90.-

190.-

195.-
195.-
230.-
130.-

120.-

550.-

550.-

Kpab, aBokaso, orypeu, snoHckuii MarioHes, Tobuko | Crab, avocado, cucumber,

Japanese mayonnaise, tobico caviar

PacéMoH 2001
Rashomon

450.-

Jlococb, KOMYEHBIV yropb, KPaCHas MKPa, Cbip punagensous, orypel | Salmon,

smoked eel, red caviar, philadelphia cheese, cucumber

OkuHaBa 2307
Okinawa

550.-

OnanéHHbIk 10COCh, KPEBETKA TEMIYPA, OrypeL, coyc crnavicu | Burnt salmon,

tempura shrimp, cucumber, spice sauce

ﬂ,paKOH 180r
Dragon

455.-

Kon4éHbli yropb, aBOKaAo, orypeLl, 3e1EHbIH yK, NaaBaeHbli Cbip, COYC yHaru,
cemeHa kKyHxyTa | Smoked eel, avocado, cucumber, green onions, cheese, unagi

sauce, sesame seeds

TENNbIE POl | warm rolls

KpaHy 190r
Crunch

550.-

Jlococsb, kpab, cbip punagenseus, coyc cnavicu | Salmon, crab, philadelphia

cheese, Spice sauce

YeTbipe cbipa 207
Four cheeses

355.-

Yropes, cbipbl Yeaaep, rayaa, unanensdus v napMes3aH, BUHOrpaa, Cyxapu
naHko, knsp | Eel, cheddar cheeses, gouda, philadelphia and parmesan, grapes,

punch bread crumbs, batter



CAJIATDI | salads

% Canat uyka 100/30/20r 295.-
Chuka
Boaopocnun Yyka c ceMEHaMU KYHXYTa M OPEXOBbIM COYCOM ramagapi |
Chuka algae with sesame seeds and hamadari nut sauce

CVYIbl | soups

% Muco-cyn 250r 280.-
Miso soup
Knaccudeckuii SmoHCKMI Cyn Ha OCHOBE NacTbl MUCO C BOAOPOCISIMU BakaMe,
rpmnbamu LummTake, 3e1EHbIM IyKOM 1 ceMeHamu KyHxyTa | Classical Japanese
soup based on miso paste with wakame algae, shiitake mushrooms, green onions
and sesame seeds

Tom 9m 3207 497.-
Tom Yum

Tasickusi Cyn Ha KOKOCOBOM MOJIOKE C KpeBeTKaMu, LaMMMHbOHaMM, MOMUZOPaMMU
yeppu, KOPHEM ranaHrana, 1IEMOHrPaCCOM, TMCTbIMU KadPUP-1anMa u nepynkom
ymnwm | Thai coconut milk soup with shrimps, champignons, cherry tomatoes,
galangal root, lemongrass, kaffir-lime leaves and chili pepper

PekomeHayeM puc 150t 50.-
B Ka4yecCTB€E ONOJIHEHUNA K Cyny
We recommend as a supplement to the soup

OECEPTDI | desserts
CblpHMKHN 2807 330.-

Cottage cheese pancakes
C KNyOHMKOM, BAPEHBEM M3 ITPELIKOrO OPEXA, KAPAaMEsbHbIM COYCOM M CMETAHOM |
with strawberries, walnut jam, caramel sauce and sour cream

lMaBnoBa %°r 440.-
Pavlova dessert

Bo3ayiuHoe 6e3e ¢ HEXHEMNLLIMM MaCKapNOHE, CBEXMMU SrOAAMM M OPUMMHATbHbIM
coycom nz maHro | Light meringue with tender mascarpone, fresh berries and
original mango sauce

Hanoneow '60/40r 325.-
Napoleon cake

TOpT U3 XPYCTALEro CIOEHOrO TECTa C K1y OHUKOM 1 C/INBOYHO-BAHU/IbHbBIM
kpeMoM. [NoaaéTcs ¢ knyOHUYHbIM M BaHUIbHbIM COycoM | Cake of crispy puff
pastry with strawberries and creamy vanilla cream. Served with strawberry and
vanilla sauce

[oMallHaa naxnaea 201 275.-
Homemade baklava

Y36ekckuii gecepTt ¢ MEQOM, rPEeLKMMM OpexamMm u cCnagkmM n3toMom |

Uzbek dessert with honey, walnuts and sweet raisins

MepoBuk 120/30/30r 275.-
Honey cake

HexHble MefoBbie KOPXM, MPONUTaHHbIE CIMBOYHbIM KpeMoM. [Togaércs

C BaHW/IbHbIM COYCOM U MOpOXeHbIM | Tender honey cakes soaked in cream.
Served with vanilla sauce and ice cream

LLlokonagHbIi TOpT 120/257 350.-
Chocolate cake

TOPT 13 TOHKMX LUOKOSIAHbIX KOPXKEH C LUOKONaAHbIM KPEMOM. YKpaLuaeTcs
KkapamesbHoU Kop3nHkou u pusanmcom | Thin chocolate cake with chocolate
cream. Decorated with caramel basket and physalis

% (DpykToBas Ba3a 500" 1650.-
Fruit plate
AHAaHac, kueu, KiyOHMKa, anesbCuHbl, rpesindpyT, BuHorpaa, 1610ku,
cnmBbl, 6aHaHbl | Pineapples, kiwis, strawberries, oranges, grapefruit,
grapes, apples, plums, bananas

% CopbeT B accopTUMEHTe 507 125.-
Assorted sorbet
MaHro, NMMOH-1akM, ManuHa-Kay6HuKka, 4EpHas cMopoamnHa |
Mango, lemon-lime, strawberry raspberry, blackcurrant

MopoxeHoe B aCCOpTUMEHTe ' 125.-
Assorted ice cream

BaHunbHoe, kKybHUYHOE, LWOKOaAHOE, LWOKOAaAHOEe C MATOM |

Vanilla, strawberry, chocolate, chocolate with mint

Mép TaéXHbli 00T 135.-
Taiga honey
% BapeHbe B acCOpTUMEHTE 1007 140.-

Assorted jams
BuHOrpaa, rpeukusi opex, KU3ui, HxXup, aviisa, 6enas yepeluHs, abpukoc |
Grapes, walnut, cornel, figs, quince, white cherry, apricot

Moxxanyncrta, coobuwmTe BaleMy opULMUaHTY,
€C/IN Y BaC eCTb anneprusa Ha kakne-nmbo npoaykTbi!
Bce ueHbl ykasaHbl B pybnsax.

Jiobumble 6noaa BpeHa-wed Ewé 6onblue
b6paTbeB Bacunbyykos | pekomerHayer HoBoCTeEN!

TpagnunoHHbIE 0 BeraHckoe H
BOCTOYHbIE 61104 ~ 6n1000 chaihonaimsk



KOKTEMJIU | cocktails

BE3AJIKOIroJibHbIE KOKTENN |
non-alcoholic cocktails

BuwHesbin Komnot 430M1 270.-
Blackcurrant Compote

BuLHS, MaJIMHOBOE Mope, COK IMMOHA, K/TIOKBEHHbIN MOPC,

yepelHesbivi cupor, cogoBas | Cherry, raspberry puree, lemon juice,

cranberry juice, natural sweet cherry syrup,soda

MpenndpyT n ManuHa 450 350.-
Grapefruit and Raspberry

ManunHa, COK IMMOHA, aHaHACOBBIN COK, KIIIOKBEHHbIF MOPC, HATYpPabHbIu
rpeungpyToBbIk CUPOM, CAXapPHbIVM CUPOI, TMCTbS NakiMa, cogoBas |

Raspberry, lemon juice, pineapple juice, cranberry juice,

natural grapefruit syrup, sugar syrup, lime leaves, soda

Lintpyc n Mapakyig 450m1 320.-
Citrus and Passion Fruit

Lonbku anenbcuHa v rpesingpyra, Cok IMMOHA, S6104HbIN COK,

KJIOKBEHHBIM MOPC, HATypPasbHbIN cupon ns Mapakyiiv | Orange and grapefruit
slices, lemon juice, apple juice, cranberry juice, natura passion fruit syrup

MpyweBbit Ouras 450m 320.-
Pear Fizz

lpylua, nepcrMKkoBoe Mope, COK IMMOHA, HAaTyPalbHbIN FPYLIEBbINA CUpoT,

mAaTa, coqosas | Pear, peach puree, lemon juice, natural pear syrup,

mint, soda

KpoBaBasi Mapu 350mn 320.-
Bloody Mary

TOMaTHbIN MUKC, TOMUAOPLI YEPPU, CENbACPEH, COK IMMOHA, Tabacko,
CAIMBOYHbIN XpeH, baszunuk, cneuuu | Tomato mix, cherry tomatoes, celery,

lemon juice, tabasco, creamed horseradish, basil, spices

$ cnagkum J OCTpbIN



Mpywesbit ®uss | Pear Fizz #°*  320.-



BE3AJIKOIrOJibHbIE HANMUTKMU |

soft drinks

BO[AA | water

CaH BeHepneTTo ras/6e3 ras 250/750 1
San Benedetto Sparkling water/Still water

CanpMe ras/6es rasa >00mn
Sairme Sparkling water/Still water

BoH AkBa ras/6es rasa 30
BonAqua Sparkling water/Still water

MPOXNTAAUTENIbHBIE HAMUTKM | cold drinks

235/530.-

190.-

175.-

Koka-Kona / Koka-Kona 6e3 caxapa 330 135.-
Koka-Kona BaHunna

Coca-Cola / Coca-ColaSugar Free / Coca-Cola Vanilla

CrnipanT 330mn 135.-
Sprite

DaHTa 3830Mn 135.-
Fanta

LLsennc MHpmaH TOHMK 250 Mn 135.-
Schweppes Indian Tonic

LLsennc buttep JieMoH 250 M 135.-
Schweppes Bitter Lemon

BepH 250mn 190.-
Burn

Pep, Bynn 250 mn 190.-
Red Bull

COKMU PUM | rich juices

AHaHacoBbI I 200 M 140.-
Pineapple

AnenbCcuUHOBbIM 200Mn 140.-
Orange

MepcrKoBbIi 200mn 140.-
Peach

ToMaTHbI I 200 Mn 140.-
Tomato

A6104YHbIN 200Mn 140.-
Apple

BuiiHeBbli 200 Mn 140.-
Cherry

CBEXEBDbI)XATbBIE COKM | fresh juices

AHaHaCcoBbI# 200 Mn 450.-
Pineapple

AnenbCUHOBbIK 200Mn 255.-
Orange

MpaHaToOBbIN 200M1 650.-
Pomegranate

MpenndpyToBbIiA 200M 255.-
Grapefruit

MaHpapUHOBbIN 20010 255.-
Mandarin

MOPKOBHbI 200 255.-
Carrot

Cenbpepeesbliit 50 120.-
Celery

A6104HO-MOPKOBHbIN 200 255.-
Apple-Carrot

A6104YHbIK 200Mn 255.-

Apple



JINMMOHA[BDI | lemonades °00™"

TapxyH 550.-
Tarragon

JIMMOH, HaTypasibHbIM CUPOM U3 TaPXyHa, Mope TMMOHa, CoaoBas |

Lemon, natural tarragon syrup, lemon puree, soda

Oiwowec 550.-
Duchess

Kny6Huka v rpyLua, rpyleBoe nope, HaTypasbHbi rpyLIeBbIv cupor,

copoBas | Strawberries and pears, pear puree, natural pear, soda
Kny6bHuka-AnenbcuH 550.-
Strawberry & orange

AnenbcuH, kKny6GHUYHOE Mope, CBEXEBbIXATbIN ane/ibCUHOBbIN COK,

HaTypanbHbIi Ky6HUYHbIV cupon, cogosas | Orange, strawberry puree,

fresh orange juice, natural strawberry syrup, soda

HANMUTKU COBCTBEHHOIO NPUrOTOBJIEHUA |
home-made drinks

Aipan 200mn 170.-
Ayran

Mopc 200/900 1n 170/570.-
Mors

MUNKLUEUKUN U KAKAO | milkshakes and cocoa
MonoyHbI BaHnnbHbI# 200M1 290.-
Milkshake Vanilla

BaHW/IbHOE MOPOXEHOE, MOJIOKO, HATypPaslbHbIH BAHWIbHbIN CUpOn |

Vanilla ice cream, milk, natural vanilla syrup

MonouHbii LLlokonagHbin Opeo 200m 290.-

Milkshake Chocolate Oreo
BaHWIbHOE MOPOXEHOE, MOTOKO, LLIOKONAAHbIV TONMUH, nedeHbe Oreo |
Vanilla ice cream, milk, chocolate topping, Oreo cookies

MonouHbIi KnyBGHUYHBIN 200 Mn

Milkshake Strawberry

BaHUIbHOE MOPOXEHOE, MONTOKO, K/TyBHMYHOE rope |
Vanilla ice cream, milk, strawberry puree

Ka Kao 180 Mn
Cocoa

KO®E U KO®EMUHbDIE HANMUTKM |
coffee and coffee drinks

290.-

210.-

Scnpecco 3m1
Espresso

AMepuKaHo 120
Americano

KanyymHo 135
Cappuccino

Kany4nHo Ha KOKOCOBOM MoJioke 235 M1
Cappuccino with coconut milk

NatTe 200Mn
Latte

JlaTTe 6payHM C LLOKONAA0M 250 mn

Latte brownie with chocolate

Koge, MOIOKO, HaTypasibHbIN PO 6payHu, BaHWIbHAS NeHa,
wokonagHoe nedeHbe| Coffee, milk, natural brownie syrup, vanilla
foam, chocolate cookies

OpexoBo-KapaMesbHbIM rnscce 250 M

Nutand carameliced coffe

Koge, HaTypa/ibHbiii OpexoBo-KapaMesibHbii CUP O, LOKOAAAHO -
opexoBbii coyc, mopoxeHoe | Coffee, natural nut and caramel
syrup, chocolate and nut sauce, ice cream

Pa¢ kode 315m

Raf coffee

Koge, cnnBku, HaTypanbHbiv BaHWAbHbIV cupon | Coffee, cream,
natural vanilla syrup

BE3 KO®EUHA | decaffeinated

10.-
120.-
180.-
300.-
180.-
350.-

290.-

320.-

Acnpecco 31
Espresso

AMepuKaHo 120m
Americano

Kany4unHo 135m
Cappuccino

NatTe 200mn
Latte

120.-
120.-
190.-
190.-
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Munkwenk LLokonagHsiit Opeo | Milkshake Chocolate Oreo 200 290.-



YAM| tea

BAMCKUM YAM | bai tea 500/800Mn

MMBUpPHO-061EMUXOBLIN 340/620.-
Ginger-sea buckthorn

ButamMuHHbINA YEPHBIN Yak ¢ UMOUPEM 1 0baenuxos |

Vitamin black tea with ginger & sea-buckthorn

Ob6nennxosbin 340/620.-
Sea-buckthorn

Knaccmnyeckuii HEpHbIV Yak ¢ Sroaamm 06a1ennxm n HaTypPabHbIM

mope obnenuxu [ Indian black tea with natural sea-buckthorn

puree & sea-buckthorn berry

C y36€eKCKMM IMMOHOM U TUMbSIHOM 340/620.-
Uzbek lemon and thyme

Knaccuyeckust 4EpHbis 4as ¢ y36€KCKMMU TMMOHAMM, TUMbSHOM

1 TPOCTHMKOBBLIM caxapom | Classic black tea with Uzbek lemons,

thyme & cane sugar

Kapkapne c Mapakyien 1 nuum 340/620.-
Hibiscus tea with passionfruit and lychee

Kapkagae c nope u3 Mapakyiv, mope TMMOHa, HaTypPasabHbIM CUPOMOM

u3 anym v kopuueri | Hibiscus tea with passion fruit puree, lemon puree,

natural lychee syrup & cinnamon

Jlnumn c AHaHacoM 340/620.-

Lychee & pineapple
DK30TUYECKME YEPHBIN Yak C MM, aHAHACOM 1 KJ1yGHUKOV |
Exotic black tea with lychee, pineapple & strawberry

YepeluHeBbll Yai 340/620.-

Sweet cherry
YépHbivi yari ¢ yepeluHet | Black tea with sweet cherry

YAMHAS LLEPEMOHMS | tea ceremony 500"

3EJIEHbIN | green

Cun Xy yH L3nH «Konopeu, apakoHa» 320.-
XiHuLong Jing "Dragon Well"

OamnH 13 cambix NOMynapPHbIX 3e/1EHbIX 4aéB B Kutae. Mimeet apomar

Lwokonasa v opxuaen, seankonenHo ctumynupyet | One of the most

popular green teas in China. It has a fragrance of chocolate & orchids,

stimulates admirably

Tam MNux Xoy Kyin 320.-
«maBapb nessuit n3 Xoy KeHa»

Tai Ping Hou Kui "Blades Leader of Hou Ken"

BXOAWT B AECATKY MMMEPATOPCKUX YaEB. YCOKanBaeT u ypaBHOBELINBAET.
HeXHblivi TpaBsiHOM apoMaT ¢ Me4oBO-LBETOYHbIMM HOTaMu | The tea is

a top ten Imperial tea. Delicate herbal with honey & floral taste

LLeH Myap MeHn CyH 400.-
«3penbi Nyap u3 capos MaH CyH»

Sheng Puer Myung Song "Ripe Pu-Erh tea from the Meng Song garden

CBET/IbIN MONYNPO3PAYHbIF HACTOM, BKYC TEPMKUE M HACILLEHHbIH,

C BbIPaXeHHbIM OTTEHKOM CyxoppykToB | Bright translucent infusion with

an astringent & rich flavor & pronounced note of dried fruits

)XACMUHOBBIU | jasmine

Monnn Men Xya Ya 450.-
«LlBeTbl YaMHOIO >XACMUHA U NUTTUN»

Mo Li Mei Hong Cha "Flower of tea jasmine and lily"

370 3enéHbivi Yayi ¢ JobaBneHneM HEGO/bLLIOrO KOMYECTBA XaCMUHA.

LiBeToK innnm o6aBAsieT HACTOK KPAaCHOBATHIN OTTEHOK, @ BKYCY —

CNnafocTb M npPsIHOCTL | It s the green tea with some Jasmine added.

The lily flower adds reddish tint to the tea and sweetness & spice to its flavor

Monnu Hioi 3p XyaHb 300.-
«[1eBNYbN NOKOHbI»

Mo Li New Erh Huang "Girlish curls"

PoBHble 6esible MyLUMCTbIe MOYKM XPAHSAT apOMAaT XaCMUHAE. ITOT YariocBexaet

u gaput coctosHue nérkoctu | Even, white wollybuds keep the aroma

of Jasmine. Its refreshing flavor & mild effectgive the feeling of freedom

Monnu XyH Ya 350.-
«YEpHbIN Yal C XKACMUHOM»

Mo Li Mei Hua Cha "Black tea with jasmine"

CoyeTaHue AByX HACLILLEHHbIX aPOMATOB, YEPHOIO Yasi U XaCMUHA, AAPUT
U3bICKaHHYto aypy Tenaa v nokos | The combination of two intense

flavors of black tea and Jasmine gives an exquisite aura of warmth & peace



HA CITUBKAX | on cream

KanMbiLkuit 4yam 400.-
Kalmyk tea

TpaANLUMOHHBIN HAMUTOK Ka/IMbIKOB. B ero coctaB BXoaMT: Mac/o

cosb, nepeL, MyckatHbili opex | Traditional drink of the Kalmyks.

Itincludes butter, salt, pepper, nutmegs

MHOUNCKUiM Yan 500.-
Indian Tea

OT6OPHbIN My3p, CBAPEHHBIV HA C/TMBKAX C UHAMICKUMU CITELMNSIMU:

KapaamMoHoM, 6a4bSIHOM, aHUCOM, KOPULIEM, MyCKATHbIM OPEXOM

ureosagukoii | Selected Pu-erh cooked in cream with Indian spices:

cardamom, star anise, anise, cinnamon, nutmeg & cloves

HE YAMHDIN | tisanes tea

Mew 'y Ya «Kutanckuin ’mbuckyc» 300.-
Mei Gui Se "Chinese Hibiscus"

Kutavickmii rubuckyc ¢ Mégom u numoHoM | The Chinese hibiscus

with honey & lemon

CorpeBatowwnin Hamn 300.-
Warming tea

OcTpbivi BKyC uMbups, cnagkoro Méaa v iMMoHa./lyywee cpeacTtso

ot npocTyasl | Spicy flavor of ginger, sweet honey & lemon. The best

cure fora cold

TpaBsiHO cbop 300.-
Herbal tea

C6op Ha OCHOBE MBaH-4as1 C AO6ABAEHNEM AYLLINLbI, MSITbl, MESIUCChI, /TUMbI
n4abpeuya. OkasbiBaeT paccaabrsiouiee u ycrnokamsaroLee gevicrame |

Tea based on Ivan-tea with oregano, mint, melissa, linden, thyme. It has

relaxing & calming effect

YEPHbIN | black

YxyH Mo XyH «KpacHbI Kntam» 300.-
Zhong Guo Hong "Red China"

B HEM CTO/IbKO HEBEPOSITHbIX MPSIHbIX OTTEHKOB 1 /1y 6OKMI PKMI BKYC
6/1aropoAHOro 4EPHOIro 4ast — 6€3 Pe3KOCTU U U3ULLHEN TePnKOCTH |

[ It has so many incredible spicy tones & deep bright noble flavor of

black tea — without acridity & excessive astringency

[sH XyH L3uHb Xao 300.-
«30n0Tble BOPCUMHKM 13 [saH Cn»

Dian Hong Jin Hao "Golden Needle of Dian Si"

Knaccudeckuii YEpHbIV KUTaCKuii Ya. boapuT, HacTpanBaeT Ha beceay,

ero MoxHo coyetatb ¢ iobbiMu nobaskamu | Classic Chinese black tea.

It Invigorates, sets your heart on conversation, it can be combined with

any additives

JleHkopaHckui 260.-
Lankoran tea

Mpad Mpen 300.-
Earl Grey

YépHbiv bakixoBbiki Yaki ¢ HoTkamu 6epramorTa | Black tea with

bergamot flavor

Jlao Ya lao Wy «[yspHas cMona» 600.-
Lao Cha Gao Shu "Pu-Erna Resin"

BKyC 3TOro 4as JOCTaTOYHO HEOObIYHbIN, MSTKUI M 6€3 FOPYMHKM,

HEernoxoxui Ha TpaanumoHHbIv nyap | This tea has quite unusual,

mild flavor without bitterness, unlike traditional Pu-erh

Myap Jlao Wy «Crapoe nepeBo» 500.-
Pu-ErnaLao Shu"Old tree"

CobupaeTcs TONbKO CO CTaPbIX AEPEBLEB, COXPAHSIET B cebe

NErKkyto APEeBECHYO HOTY. BKyc HexXHbIV n bapxatucTeiii | The tea is picked

only from old trees. It retains a light wood note. Soft and velvety flavor

Mysp OT60pPHBLIN 300.-
Selected Pu-Erh

YépHbivi kutarvickmii 4a. Obnagaet TOHU3NPYyoLMM 3¢ddeKkToM,npuaaéTt

cunel, nposicHsieT co3HaHue | Black Chinese tea. It has a tonic effect, gives
strength & clarifies the mind

YINYH | oolong

Maba AnuwaHb 700.-
Alishan Gaba

Yari Ne1oT genpeccum n TPEBOXHbIX Mbic/en. PaccnabneHHOCTb,

BO3HWMKatoLLas npu raba-4yaenutuu, co34aET oLyLLeHne KOMPOopPTa y BCex
yyacTHukos | Tea No.1from depression and anxious thoughts.Relaxation that
occurs during Gaba tea drinking creates a feeling of comfort for all participants

[a XyH NMao «bonbLuon KpacHbI xanaT» 600.-
Da Hong Pao "Big red Robe"

OuyeHb peakuii 4ak co 3HaMeHUTbIX rop Yu. boaput n ogHoBpeMeHHO
ycriokanBaeT, CnocobCTByeT nuujeBapenuio | A very rare tea from well-

known Wuyi mountains. It invigorates and soothes at the same time,

contributing to better digestion



Halt CaH «OrHeHHbIN L,BETOK 300.-
C MO/10Y4YHbIM apOMaTOM»

Nai Xiang "Fire Flower with milky aroma"

YyH € HEXHbIM MOJTOYHbIM apoMaToM. OKa3biBaeT TOHU3MpPYyoLLee

aevictene | Oolong tea with delicate milk flavor. It has slight toning effect

®eH XyaH JaHb LlyH 400.-
«Yam c ropbl DeHunkca»

Feng Huang Dan Tsun "Tea from the Phoenix Mountain"

O6nagaet TepnkumM BKyCOM, C IPKO BbIPAXEHHOM rperingpyToBos HOTos |

It has astringent flavor with a distinct grapefruit note

Te N'yaHuHb «XKenesHas 300.-
6oruHsa mMunocepaua»

Tieguanyin "Iron Goddess of Mercy"

HacTo¥i yseTta csetioro Méga. ApOMaT HarnoIHEeH LUBETOYHbIMUM MEAOBLIMU
HoTamu. [TocneBkycme MOXET BO3HWUKATb Ha MPOTSIXKEHMU LLeoro HS |

Infusion of light honey color. The aroma is full of floral and honey notes.

The aftertaste may occur during the whole day

XeHb LLleHb Ya BaH 300.-
«Bnapgbika XeHblueHsa»

Zhen Shen Cha Wan "King of Ginseng"

YakHbIA INCT, NPONUTAHHbIN COKOM XEHbLUEHS, AaPUT HACbILEHHOE

craakoe nocneBKycue Cc MefoBbiM OTTEHKOM [ A tea leaf, saturated

with ginseng juice, gives intense sweet aftertaste with a touch of honey

C HATYPAJIbHbIMUY O OBABKAMM |
with natural additives

Boppas BuwHs 700.-
Cheerful cherry

[My3pHas cMosa, NPUroToBAEeHHAas Ha BUILLIHEBOM coke [ Pu-erh resin

tea based on cherry juice

MaHro XyH Ya «MaHroBbIi Yan» 320.-
Mango Hong Cha "Mango tea"

YEpPHbIV Yaki ¢ Kycodkamum ceexero maHro | Black tea with slices

of fresh mango

MapoKKaHCKKUI Yai 390.-
Moroccan tea

Kpenkuii YEPHbIL 4ak C MPSIHOCTSIMU, CBEXEN MATOW U TPOCTHUKOBbIM

caxapom | Strong black tea with spices, fresh mint and cane sugar

NOBABKU K HYAIO | additives

MsTa cBexan’" 50.-
Fresh mint (lemon balm)

Yabpeuy,?" 50.-
Thyme

LiBeTbl po3bI 2T 50.-
Rose Flowers

LLBeTbl Xpn3aHTEMbI 2" 50.-
Golden-daisy flowers

LiBeTbl TMBETCKOM pOMaLLIKK 2T 100.-
Flowers of tibetan snow daisy

Jluna?r 60.-
Linden

Oywuua?r 40.-
Oregano

Kopuua nanoyka’" 60.-
Cinnamon stick

NmMbBupb 20T 60.-
Ginger

MoxanyncTa, coobwmte BaweMy oPpuULNAHTY,
€C/I1 Y Bac eCTb anneprus Ha kakme-nnbo npoaykTbi!
» BCe LeHbl yka3aHbl B pybnsix.

Ewe 6onbwe HosocTeit: [ chaihonalmsk
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