
ØºÜø êÆðàôØ ºÜø ºðºì²ÜÀ
§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



Ô³íáõñÙ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, Ï³ñ³·, ëáË

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

»ñßÇÏ, ï³í³ñÇ ýÇÉ», µ»ÏáÝ

4200

5200

2600

²åËï³Í Ëá½Ç ýÇÉ»

ê²èÀ ÊàðîÆÎÜºð

Ghaurma
beef tenderloin, butter, onion

Smoked Pork Fillet

COLD APPETIZERS

House Specialty Meat Platter
basturma, sujuk, beef tongue, 

sausage, beef fillet, bacon



 ä³ÝñÇ ï»ë³Ï³ÝÇ 
§¶ÛáõÕ³Ï³Ý¦

áãË³ñÇ, ÉáéÇ, Ñáñ³Í, Ã»É

 ÂÃíÇ ï»ë³Ï³ÝÇ §îÝ³Ï³Ý¦
Ï³Õ³Ùµ, í³ñáõÝ·, Í³ÕÏ³Ï³Õ³Ùµ, 
ÍÇÍ³Ï, µ³ÙÇ³, ÉáÉÇÏ, ·³½³ñ, ËÃ³

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

å³ñÙ»½³Ý, Ùáó³é»ÉÉ³, µñÇ (Î³ëï»Éá)

2400

1500

6500

ê²èÀ ÊàðîÆÎÜºð

500

Ð³ó

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, khta

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

parmesan, mozzarella, brie (Castello)

COLD APPETIZERS

Bread



ÒÏ³Ý ï»ë³Ï³ÝÇ
ë³ÕÙáÝ, ÛáõÕ³ÓáõÏ, 

µ³ÉÇÏ

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, 

balyk

Armenian Fish Platter
smoked trout, smoked trout in oil, 

smoked sterlet

Black Caviar

Red Caviar

COLD APPETIZERS



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

í³ñáõÝ·, µáÉáÏÇ

Â³ñÙ 
Ï³Ý³ã»Õ»Ý

3200

1400

1000

600

ÒÇÃ³åïáõÕ

ÎÇïñáÝ

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

ëá×áõ ÁÝÏáõÛ½, Ñ³Ù»ÙáõÝù

2000

ê²èÀ ÊàðîÆÎÜºð

Vegetable Platter 
greens, tomato, 

cucumber, radish

Fresh 
Greens

Olives

Lemon

Baba Ganoush
aubergine, bell pepper, tomato, onion, 

pine nuts, spices

COLD APPETIZERS



ÐáõÙáõë
ëÇë»é, ½»ÛÃáõÝÇ Ó»Ã, ëËïáñ,

 Ñ³Ù»ÙáõÝù

ØáõÃ³µ³É
ëÙµáõÏ, Ã³ÑÇÝ, ëËïáñ, ÏÇïñáÝÇ ÑÛáõÃ, 

Ù³ÍáõÝ, Ñ³Ù»ÙáõÝù

1200

1500

ê²èÀ ÊàðîÆÎÜºð

1200

è»Å³Ý
Ï³ÃÇ ë»ñ

ø³Ù³Í Ù³ÍáõÝ
ù³Ù³Í Ù³ÍáõÝ, ÁÝÏáõÛ½

1100

Hummus
chickpeas, olive oil, 

garlic, spices  

Mutabbal
aubergine, tahini, garlic, lemon juice, 

matzoon (yogurt), spices

COLD APPETIZERS

Rezhan
 milk cream

Strained Matzoon (Yogurt)
strained matzoon, walnut



´³½áõÏ Ùáó³ñ»ÉÉ³Ûáí 
µ³½áõÏ, Ùáó³ñ»ÉÉ³, ëá×áõ ÁÝÏáõÛ½, Ý³ñÝçÇ ëááõë, 

µ³É½³ÙÇÏ Ïñ»Ù

ÈáÉÇÏáí  Ùáó³ñ»ÉÉ³Ûáí ³Õó³Ý
ÉáÉÇÏ, ù³Õóñ ëááõë, ëáË, Ùáó³ñ»ÉÉ³, å»ëïá ëááõë

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

ÁÝÏáõÛ½, ÏÇïñáÝÇ ÑÛáõÃ, Ñ³Ù»ÙáõÝù

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

ý»ï³, Ï³å»ñë, ÓÇÃ³åïáõÕ, ëáË

2000

2500

2000

3000

²Ôò²ÜÜºð

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

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

2800

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

balsamic cream

Tomato and mozzarella salad
tomato, sweet sauce, onion, 

mozzarella, pesto sauce

Broccoli and Mushroom Salad
broccoli, mushroom, corn. carrot, pickled cucumber,

walnut, lemon juice, spices

Greek Salad
tomato, cucumber, bell pepper, 

feta, capers, olives, onion

SALADS

Artsakh
beef, pickled cucumber, bell pepper, 

lettuce, hot pepper, white sauce, 
spices



²Ôò²ÜÜºð

Î»ë³ñ 
Ñ³íÇ ÏñÍù³ÙÇë, Ñ³½³ñ, ãáñ³Ñ³ó, 

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

Î»ë³ñ ë³ÕÙáÝáí 
ë³ÕÙáÝ, Ñ³½³ñ, ãáñ³Ñ³ó, 
å³ñÙ»½³Ý, ëåÇï³Ï ëááõë

3000

4000
ÈóáÝ³Í ëÙµáõÏ

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

²Ù³é³ÛÇÝ 
ÉáÉÇÏ, í³ñáõÝ·, ëáË, Ï³Ý³ãÇ 

2200

1800

SALADS

Caesar 
chicken breast, lettuce, croutons,

parmesan, white sauce, spices

Caesar with salmon
salmon, lettuce, croutons, 

parmesan, white sauce

Stuffed Aubergine
fried aubergine, walnut, greens, 

white sauce, spices

Summer 
tomato, cucumber, onion, greens



²Ôò²ÜÜºð

Î³ñÙÇñ Éáµáí ³Õó³Ý
Ï³ñÙÇñ ÉáµÇ, ÁÝÏáõÛ½, Ï³Ý³ãÇ, 

ëáË, Ñ³Ù»ÙáõÝù

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

Ñ³Ù»ÙáõÝù 

1200

1200

êÙµáõÏáí áõ µáõÉÕ³ñ³Ï³Ý 
åÕå»Õáí ³Õó³Ý

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

2500

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

ÃÃí³ë»ñ, ëáË, ëËïáñ, Ñ³Ù»ÙáõÝù

2500

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 



´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

2800

²Ôò²ÜÜºð

êïñ³ã³ï»ÉÉ³ ³Õó³Ý 
ëïñ³ã³ï»ÉÉ³ å³ÝÇñ, Ù³Ý·áÛÇ ëááõë, ÁÝÏáõÛ½, ÙÇñ·

ØÇçûñ» 
ï³í³ñÇ ÙÇë, ëÙµáõÏ, ·³½³ñ,

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

3200

2300

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

ëåÇï³Ï ëááõë, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1800

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

SALADS

Stracciatella salad
stracciatella cheese, mango sauce, walnuts, fruits

Midday 
beef, aubergine,carrot, bell pepper,

greens, spices

Gallery
chicken, tomato, croutons, dutch cheese,

white sauce, greens, spices



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

1900

1400

1100

²äàôðÜºð

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

ëËïáñ, ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

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



¸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

1600

1800

²äàôðÜºð

Ð³ñÇë³
 Ó³í³ñ, ïÝ³Ï³Ý Ñ³íÇ ÙÇë, Ï³ñ³·

Ê³ñãá
·³é³Ý ÙÇë, µñÇÝÓ, ÉáÉÇÏÇ ëááõë,

Ï³Ý³ãÇ, ëáË, Ñ³Ù»ÙáõÝù

1200

1700

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



Ê³ß
ï³í³ñÇ å×»Õ, çáõñ, ëËïáñ, ³Õ

2700

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

ëËïáñ, Ñ³Ù»ÙáõÝù 

1000

´áñßã
ï³í³ñÇ ÙÇë, µ³Ýç³ñ»Õ»Ý,

Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

1400

²äàôðÜºð

êå³ë
ÃÃí³ë»ñ, Ù³ÍáõÝ, Ó³í³ñ, 

Ï³ñ³·, Ï³Ý³ãÇ

1000

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



æ»éáóáõÙ ï³å³Ï³Í ÑáñÃÇ Ù³ï
ÑáñÃÇ Ù³ï, ýÇñÙ³ÛÇÝ ëááõë, 

Ï³ñïáýÇÉ, Ñ³Ù»ÙáõÝù

7500

î²ø àôîºêîÜºð 

ÐáñÃÇ ÃÇ³Ï Ñ³×³ñÇ ÷É³íáí (100·ñ)
ÑáñÃÇ ÃÇ³Ï, Ñ³×³ñ, ëáõÝÏ, 
ýÇñÙ³ÛÇÝ ëááõë, Ñ³Ù»ÙáõÝù

1600

Â³ñËáõÝáí ·³é³Ý ÃÇ³Ï (100·ñ)
·³é³Ý ÃÇ³Ï, µ³Ýç³ñ»Õ»Ý, ëËïáñ,

Ã³ñËáõÝ, Ñ³Ù»ÙáõÝù

1400

Oven Baked Veal 
Ribs 

veal ribs, special sauce, 
potato, spices

MAIN DISHES

Veal Shoulder with Spelt Pilaf (100gr)
veal shoulder, spelt, mushroom, 

special sauce, spices 

Lamb Shoulder with Tarragon (100gr)
lamb shoulder, vegetables, garlic, 

tarragon, spices



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

ëáË, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù

2500

î²ø àôîºêîÜºð

2200

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

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

2800

2800

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

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

4000

 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



øÛáõýÃ³
ï³í³ñÇ ÙÇë, ëáË, Ñ³Ù»ÙáõÝù

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

2800

2600

î²ø àôîºêîÜºð 

ÆßÉÇ ùÛáõýÃ³
ï³í³ñÇ ÙÇë, µÉÕáõñ, Ñ³Ù»ÙáõÝù

2800

 î³í³ñÇ Ù³ï Ýáñ µ³Õ³¹ñ³ïáÙëáí
ï³í³ñÇ Ù³ï, µñÇÝÓ, ÉáÉÇÏ, ãÇÉÇ åÕå»Õ,

·³½³ñ, ëËïáñ, Ñ³Ù»ÙáõÝù

Â³í³ îáÉÙ³
ÑáñÃÇ Ù³ï, Ë³ÕáÕÇ Ã÷áí ïáÉÙ³

28000

22000

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



ÊáõñçÇÝ 
É³í³ß, ·³é³Ý ÙÇë, µáõÉÕ³ñ³Ï³Ý åÕå»Õ, 

ÉáÉÇÏ, ëáË, ýÇñÙ³ÛÇÝ ëááõë, Ï³Ý³ãÇ, Ñ³Ù»ÙáõÝù 

îÝ³Ï³Ý ³ùÉáñÁ ßÇÉ³Ûáí
ïÝ³Ï³Ý ³ùÉáñÇ ÙÇë, µñÇÝÓ, 

·³½³ñ, Ñ³Ù»ÙáõÝù

6000

10500

î²ø àôîºêîÜºð

Ô³÷³Ù³
¹¹áõÙ, µñÇÝÓ, ãñ»Õ»Ý, Ýáõß, 

Ù»Õñ, Ñ³Ù»ÙáõÝù

20000

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

Karahunj
lamb neck, special pilaf, spices



Öáõï ï³å³Ï³Í 
÷ùí³Í Ï³ñïáýÇÉáí

öùí³Í 
Ï³ñïáýÇÉ

2800

1800

î²ø àôîºêîÜºð 

î³å³Ï³ Ëá½Ç Ùëáí & µ³Ýç³ñ»Õ»Ýáí
Ëá½Ç ÙÇë, ÉáÉÇÏ, åÕå»Õ, 
ëáË, Ï³Ý³ãÇ, Ï³ñïáýÇÉ

2800

1500

î³å³Ï³Í ëáõÝÏ Ï³ñïáýÇÉáí

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

ÉáÉÇÏ, ëáË, Ñ³Ù»ÙáõÝù

4000

 Fried Chicken
 with Puffed Potatoes

Puffed 
Potatoes 

MAIN DISHES

Pork roast with vegetables
pork, tomato, pepper, onion, 

greens, potato

Fried Mushrooms with Potatoes

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

 onion, spices



Êá½Ç ã³É³Õ³ç Ëáñáí³Í ¶³é³Ý Ëáñáí³Í

¶³é³Ý Ù³ï Ëáñáí³Í

4000 3700

4000

Êàðàì²Ì

Êá½Ç Ù³ï Ëáñáí³Í

4000

BBQ Pork Loin BBQ Lamb

BBQ Lamb Ribs 

BARBEQUE

BBQ Pork Ribs 



Êàðàì²Ì

î³í³ñÇ ëáõÏÇ Ëáñáí³Í

Êá½Ç íÇ½ Ëáñáí³Í

Êá½Ç ÷³÷áõÏ Ëáñáí³Í

4500

3300

3600

ÐáñÃÇ Ëáñáí³Í

4500

î³í³ñÇ É»½áõ Ëáñáí³Í` 
Ñ³ïáõÏ µ³Õ³¹ñ³ïáÙëáí

3000

BBQ Beef Tenderloin 

BBQ Pork Chuck 

BBQ Pork Tenderloin

BBQ Veal

BARBEQUE

BBQ Beef Tongue, 
Chef's Special Recipe



Ð³íÇ Ëáñáí³Í

2500

Êàðàì²Ì

¶³é³Ý ã³É³Õ³ç Ëáñáí³Í

4400

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

2500

1800

 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



Êàðàì²Ì

êáõÉáõ·áõÝÇ å³ÝÇñ Ëáñáí³Í

Î³ñïáýÇÉ Ëáñáí³Í

1500

600

êáõÝÏ Ëáñáí³Í

1500

Ð³íÇ ùÛ³µ³µ µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

2400

î³í³ñÇ ùÛ³µ³µ µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

3400

BARBEQUE

BBQ Suluguni Cheese 

BBQ Potatoes

BBQ Mushrooms

Chicken Kebab with Bulgarian Salad
bell pepper, assorted greens, spices

Beef Kebab with Bulgarian Salad
bell pepper, assorted greens, spices



¶³é³Ý Ùßá ùÛ³µ³µ 
µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, 
Ñ³Ù»ÙáõÝù

î³í³ñÇ Ùßá ùÛ³µ³µ 
µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí

µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

3900

3400

¶³é³Ý ùÛ³µ³µ µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇÇ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

3900

Êàðàì²Ì

Lamb Msho Kebab 
with Bulgarian Salad

bell pepper, assorted greens, spices

Beef Msho Kebab 
with Bulgarian Salad

bell pepper, assorted greens, spices

Lamb Kebab with Bulgarian Salad 
bell pepper, assorted greens, spices

BARBEQUE

G
e
t
a
p
 
E
N
G
 
2
3



ÂàÜÆð

ÂáÝñÇ Ëáñáí³ÍÇ ï»ë³Ï³ÝÇ
Ëá½Ç ã³É³Õ³ç, Ëá½Ç Ù³ï, Ëá½Ç ÷³÷áõÏ, ÑáñÃÇ ÙÇë, 
ï³í³ñÇ ëáõÏÇ, ·³é³Ý ÙÇë, Ï³ñïáýÇÉ, Ëáñáí³Í ëáË 

(ï»ë³Ï³ÝÇÝ Ï³ñáÕ ¿ ÷á÷áËí»É Ò»ñ ó³ÝÏáõÃÛ³Ùµ)

25800

Êáñíáõ (1 µ³ÅÇÝ)
ÃáÝñáõÙ å³ïñ³ëïí³Í ·³é

8000

TRADITIONAL TANDOOR

Tandoor Platter
pork loin, pork ribs, pork tenderloin,

 veal, beef tenderloin, lamb, 
potato, grilled onion 

(items may be changed upon request)

Khorvu (1 portion)
tandoor lamb

G
e
t
a
p
 
E
N
G
 
2
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Â³é³÷ (ëï»ñÉ»ï) 
Ëáñáí³Í (1 Ï·)

ê³ÕÙáÝ Ëáñáí³Í

10000

8600

ÒÎÜ²ÚÆÜ àôîºêîÜºð

Â³é³÷ (ëï»ñÉ»ï) Ëáñáí³Í 
(2 Ïïáñ)

3700

Î³ñÙñ³Ë³Ûï
 æ»ñÙáõÏÇ ßá·»Ë³ß³Í

4500

BBQ Sterlet (1 kg)

BBQ Salmon 

FISH MAIN DISHES

BBQ Sterlet 
(2 pieces)

Stewed Rocky Mountain 
Trout from Jermuk



ÒÎÜ²ÚÆÜ àôîºêîÜºð

¶³Ã³-ëÇ· Ëáñáí³Í (1 Ï·)

9000

¶³Ã³-ÇßË³Ý Ëáñáí³Í (1 Ï·)

9000

ÆßË³Ý ßá·»Ë³ß³Í
(1 Ñ³ï)

4500

FISH MAIN DISHES

BBQ Whitefish Gata (1 kg)

BBQ Trout Gata (1 kg)

Stewed Trout 
(1 piece)



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

2000

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

1500

Î³Ý³ã áÉáé
Ï³Ý³ã áÉáé, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1500

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



Ê²ì²ðîÜºð

î³å³Ï³Í Ù³Ý¹³Ï
Ã³ñÙ Ù³Ý¹³Ï, Ï³ñ³·, Ñ³Ù»ÙáõÝù

î³å³Ï³Í ëå³Ý³Ë
Ã³ñÙ ëå³Ý³Ë, Ï³ñ³·, Ñ³Ù»ÙáõÝù

2600

2000

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

2600

î³å³Ï³Í ßáõß³Ý
Ã³ñÙ ßáõß³Ý, Ï³ñ³·, Ñ³Ù»ÙáõÝù

ÌÝ»µ»Ï 
ï³å³Ï³Í ÍÝ»µ»Ï

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

2600

6500

1700

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

Asparagus
fried asparagus

Fried Green Beans
green bean, butter, 

spices



Ê²ì²ðîÜºð

Î³ñïáýÇÉ ËÛáõë
Ï³ñïáýÇÉ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

´ñÇÝÓ
µñÇÝÓ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

ÐÝ¹Ï³Ó³í³ñ
ÑÝ¹Ï³Ó³í³ñ, Ï³ñ³·, Ñ³Ù»ÙáõÝù

800

800

800

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

1300

²ñÇßï³
³ñÇßï³, Ï³ñ³·, Ñ³Ù»ÙáõÝù

1200

GARNISHES

Arishta 
arishta (Armenian homemade pasta), 

butter, spices

Rice
rice, butter, spices

 Buckwheat
buckwheat, butter, spices

Mashed Potatoes
potato, butter, spices

Spelt Pilaf with Mushrooms
spelt, fresh mushroom,
onion, butter, spices



¶³í³é³Ï³Ý 
÷³ËÉ³í³

1400

²Ô²Ü¸ºð

ÂáÝñÇ ·³Ã³ 

2000

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

1600

Gavar Baklava

Tandoor Gata

DESSERT

Guinness Record Gata
dried fruits, almond cream



Øñ·Ç ï»ë³Ï³ÝÇ §²Ù³é³ÛÇÝ¦

6000

Øñ·Ç ï»ë³Ï³ÝÇ §¾Ï½áïÇÏ¦

7000

²Ô²Ü¸ºð

1500

ä³Õå³Õ³Ï 150 ·

DESSERT

''Summer'' Fruit Platter 

''Exotic'' Fruit Platter 

Ice Cream 150 g



´²ð  

²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

ºé³·áõÛÝ
Ý³ñÝçÇ ÉÇÏÛáñ« ÷ñ÷ñáõÝ ·ÇÝÇ« µÉÛáõ ÏÛáõñ³ë³á, 

Ù³ñ³ÏáõÛ³ÛÇ ËÛáõë« Ñ³ï³åïÕ³ÛÇÝ ûß³ñ³Ï« ÏÇïñáÝ

èÇí»ñë³Û¹
ï»ÏÇÉ³« ë»ËÇ ÉÇÏÛáñ« ÝáõßÇ ÉÇÏÛáñ« ÏÇïñáÝ

6000

7000

ÂÕ» ´»ÉÉ
çÇÝ« Ã³ñÙ ù³Ù³Í Ýé³Ý ÑÛáõÃ« Ñ³ï³åïÕ³ÛÇÝ 

ûß³ñ³Ï« É³ÛÙ (Ù³ïáõóíáõÙ ¿ ÍËáí)

4000

è»¹ ¸³ÛÙáÝ¹
Ñ³ï³åïÕ³ÛÇÝ çÇÝ« é»¹ ¹³ÛÙáÝ¹ 

ûß³ñ³Ï« ÏÇïñáÝ

4000

BAR

ALCOHOLIC  
COCKTAILS

Riverside
tequila, melon liqueur, almond  

liqueur, lemon

Tri-color 
orange liqueur, sparkling wine, blue curacao, passion 

fruit puree, berry syrup, lemon

Tres Belle
gin, freshly squeezed pomegranate juice,  

berry syrup, lime (served with smoke)

Red Diamond
berry gin, red diamond  

syrup, lemon



²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

ê³áõ»ñ êÙáÏ
íÇëÏÇ« åÝ¹áõÏÇ ÉÇÏÛáñ« ÓíÇ ëåÇï³Ïáõó« É³ÛÙ« 

Ù»Õñ (Ù³ïáõóíáõÙ ¿ ÍËáí)

5100

ê³Ý·ñÇ³ 1 É
·ÇÝÇ, è»¹ ¹³ÛÙáÝ¹ ûß³ñ³Ï, Ý³ñÇÝç,  

ÏÇïñáÝ, É³ÛÙ, ÃáõñÇÝç, Ý³Ý³

àõ³Ý Øáñ Â³ÛÙ 
ï»ÏÇÉ³, ÏÇïñáÝ, ë»ËÇ ÉÇÏÛáñ

ê³áõ»ñ ð»ÛÝµááõ
éáÙ Ï³ñ³Ù»É³ÛÇÝ, Ü³åáÉ»áÝ ÉÇÏÛáñ, Ý³ñÇÝç, 

Ù³ñ³Ïáõ³ÛÇ ËÛáõë, ÏÇïñáÝ

Ø»çÇù ÂÇÝùãÁ
µ³Ã»ñýÉ³Û ûß³ñ³Ï, ØáÙ É³í çÇÝ,  

Ý³ñÝçÇ ÉÇÏÛáñ, ÏÇïñáÝ

êáýÃ ´³µÁÉ
´»ÛÉÇë, ýñ³Ýç»ÉÇÏá,  

ê³ÙµáõÏ³, Ï³Ã

3500

2500

5000

3800

4900

²ñÃ ûý Øáõ¹
³Ù³ñ»ïïá, Ï³ñ³Ù»É³ÛÇÝ éáÙ, ³ñù³Û³ËÝÓáñÇ 

ÑÛáõÃ, ÏÇïñáÝÇ ÑÛáõÃ

3900

3500

ì³ñ¹³·áõÛÝ ºñ&³Ý
ï»ÏÇÉ³« Ý³ñÝçÇ ÉÇÏÛáñ« í³ñ¹Ç ûß³ñ³Ï«  

É³ÛÙ« ë³ÉáñÇ ÑÛáõÃ 

ALCOHOLIC  
COCKTAILS

Savour Smoke
whisky, hazelnut liqueur, egg white, lime,  

honey (served with smoke)

Sangria 1 l
wine, Red diamond syrup, orange, lemon, 

lime, grapefruit, mint

One More Time 
tequila, lemon, melon liqueur

Savour Rainbow
caramel rum, Napoleon liqueur, orange,  

passion fruit puree, lemon

Magic Tincture
butterfly syrup, Mom love gin, 

orange liqueur, lemon

Soft Bubble
Baileys, Frangelico, 

Sambuca, milk

Art of Mood 
amaretto, caramel rum, pineapple juice,  

lemon juice

Pink Yerevan
tequila, orange liqueur, rose syrup,  

lime, plum juice



4500

ØÇëë ø»Ý¹Ç
Ý³ñÝçÇ ÑÛáõÃ, Ù³ñ³ÏáõÛ³ÛÇ ËÛáõë, 
ÝáõßÇ ÉÇÏÛáñ, É³ÛÙ, ù³Õóñ µ³Ùµ³Ï 

´³ÏÏ³ñ³
Ñ³Õ³ñçÇ ÑÛáõÃ, µÇï»ñ, Ï³ñ³Ù»ÉÇ 

ûß³ñ³Ï, ÷ñ÷ñáõÝ ·ÇÝÇ

4000

²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

üÉáñ ¹» üáõ»·á
µÇï»ñ« ÉÇãÇ ÉÇÏÛáñ« Ý³ñÝçÇ ÉÇÏÛáñ«  

ÓíÇ ëåÇï³Ïáõó« ÏÇïñáÝ

7000

Miss Candy
 orange juice, passion fruit puree, 

almond liqueur, lime, cotton candy

Baccarat
currant juice, bitter, 

caramel syrup, sparkling wine

ALCOHOLIC  
COCKTAILS

Fleur de fuego
bitter, lychee liqueur, orange liqueur,  

egg white, lemon



¶ÉÇÝïí»ÛÝ   
Ï³ñÙÇñ ãáñ ·ÇÝÇ« è»¹ ¹³ÛÙáÝ¹ 

ûß³ñ³Ï« Ý³ñÇÝç« ËÝÓáñ« 
¹³ñãÇÝ« ³ÝÇëáÝ

3000

æÇÝ-ïáÝÇÏ 
ÃáõñÇÝçáí   

çÇÝ« ÃáõñÇÝçÇ ïáÝÇÏ« óÇïñáõë³ÛÇÝ 
ûß³ñ³Ï« ÏÇïñáÝ

æÇÝ-ïáÝÇÏ 
í³ñáõÝ·áí 

çÇÝ« ïáÝÇÏ«  
í³ñáõÝ·Ç ûß³ñ³Ï« ÏÇïñáÝ

3500

´ÉÛáõ È³·áõÝ
éáÙ« ûñ³ÝÅ µÇï»ñ« Ý³ñÝçÇ ÉÇÏÛáñ«  

ÓíÇ ëåÇï³Ïáõó« É³ÛÙ

æÇÝ-ïáÝÇÏ Ùáßáí  
Ñ³ï³åïÕ³ÛÇÝ çÇÝ« ïáÝÇÏ« Ùáß«  

ûß³ñ³Ï« ÏÇïñáÝ

3500

4500

¾ëåñ»ëëÇáÝ»
µñ»Ý¹Ç, ëñ×³ÛÇÝ ÉÇÏÛáñ, ßáÏáÉ³¹Ç ûß³ñ³Ï, 

ß³ù³ñÇ ûß³ñ³Ï, ¿ëåñ»ëëá

2700

5500

²ÈÎàÐàÈ²ÚÆÜ 
ÎàÎîºÚÈÜºð

Mulled Wine 
dry red wine, 

Red diamond syrup, orange,
apple, cinnamon, anise

Gin-Tonic 
with Grapefruit
gin, grapefruit tonic,  
citrus syrup, lemon 

Gin-Tonic 
with Cucumber 

gin, tonic,  
cucumber syrup, lemon

Blue Lagoon
rum, orange bitter, orange liqueur,  

egg white, lime

Gin-Tonic 
with Blackberry 

berry gin, tonic, blackberry,  
syrup, lemon

Espressione
brandy, coffee liqueur, chocolate syrup, 

sugar syrup, espresso

ALCOHOLIC  
COCKTAILS



àâ ²ÈÎàÐàÈ²ÚÆÜ
ÎàÎîºÚÈÜºð

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

ÃËí³Íù³µÉÇÃ, Ï³Ã 

Ø³Ùµ³
Ù³Ý·áÛÇ ÑÛáõÃ« Ù³ñ³ÏáõÛ³ÛÇ  

ûß³ñ³Ï« Ñ³ï³åïÕ³ÛÇÝ ûß³ñ³Ï« ÏÇïñáÝ

âÇáõ³áõ³
³ñù³Û³ËÝÓáñ« ÏáõÙÏí³ï« Ï³Ã«  

ÏáÏáëÇ ûß³ñ³Ï

1800

1500

1600

êÝÇÏ»ñë
Ï³Ã, å³Õå³Õ³Ï, ëÝÇÏ»ñë

1600

NON ALCOHOLIC 
COCKTAILS

House Specialty Cocktail 
nutella, chocolate topping, 

cookies, milk

Mamba
mango juice, passion fruit  
syrup, berry syrup, lemon

Chihuahua
pineapple, kumquat, milk,  

coconut syrup

Snickers
milk, ice-cream, snickers



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

å³Õå³Õ³Ï

1300

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

å³Õå³Õ³Ï

1300

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

1300Ø³ñë
Ï³Ã, å³Õå³Õ³Ï, Ù³ñë

1600

´³áõÝïÇ
Ï³Ã, å³Õå³Õ³Ï, µ³áõÝïÇ 

1600

È³ùßñÇ
ë»ñáõóù, Ù³ëÏ³ñåáÝ», ÇñÇë Ëï³óñ³Í Ï³Ã, 

áëÏÛ³ Ã»ñÃÇÏ, ßáÏáÉ³¹

6500

Strawberry Milkshake
strawberry, cream, milk,

sugar, ice-cream

Banana milkshake
banana, cream, milk, sugar,  

ice-cream

Strawberry Banana Milkshake
strawberry, banana,

cream, milk,
sugar, ice-cream

Mars
milk, ice-cream, mars

Bounty
milk, ice-cream, bounty 

Luxury
cream, mascarpone, condensed milk toffee, 

gold leaf, chocolate



ÎàÜÚ²Î / ´ðºÜ¸Æ 50 ÙÉ 

²ñ³ñ³ï ¸íÇÝ ÎáÉ»ÏóÇáÝ 

4800

¶É»ÝÉÇí»Ã 12 ï©

¸áÝ ÊáõÉÇá 1942

¸áÝ ÊáõÉÇá ²ÝÛ»Ëá

¸áÝ ÊáõÉÇá ´É³ÝÏá

¶É»ÝýÇ¹ÇË 18 ï©

âÇí³ë è»·³É 12 ï.

æáÝÇ àõáù»ñ ´É»ù È»ÛµÉ

ìÆêÎÆ 50 ÙÉ

4000

8500

æ»ù ¸»ÝÇ»Éë Ð³ÝÇ

æ»ù ¸»ÝÇ»Éë

æ»ÛÙëáÝ

âÇí³ë è»·³É 18 ï.

âÇí³ë èáÛ³É ê³ÉÛáõï 21 ï.

âÇí³ë è»·³É 25 ï.

3000

38000

13500

6800

2500

îºÎÆÈ² / Øº¼Î²È 50 ÙÉ

è»ÙÇ Ø³ñïÇÝ 1738 ²Ïáñ¹ èáÛ³É 

5900

3000

Ð»ÝÝ»ëÇ X.O

18500

²ñ³ñ³ï ²ËÃ³Ù³ñ 10 ï.

²Ï³ßÇ è»¹

2900

3500
²ñ³ñ³ï Þ³éÉ ²½³Ýíáõñ 

êÇ·ÝÇãñ ´É»Ý¹ 25 ï.

3500

¾ñ»µáõÝÇ 50 ï©

15800

125000

3800

ØÆ²²ÌÆÎ /

ØÆ²Ê²èÜì²Ì / 

²ÚÈ / 

18000

6500

²ñ³ñ³ï ì³ëåáõñ³Ï³Ý 15 ï.

5000

4900

²ñ³ñ³ï Ü³ÇñÇ 20 ï.

8000

COGNAC / BRANDY 50 ml

Ararat Dvin Collection 

Glenlivet 12 yo

Don Julio 1942

Don Julio Anejo

Don Julio Blanco

Chivas Regal 12 yo

Ararat Charles Aznavour 
Signature Blend 25 yo

Glenfiddich 18 yo

WHISKY 50 ml

Jack Daniels Honey

Chivas Royal Salute 21 yo

Chivas Regal 18 yo

Chivas Regal 25 yo

Jack Daniels

TEQUILA / MEZCAL 50 ml

Johnnie Walker Black Label

Ararat Akhtamar 10 yo

Rémy Martin 1738 Accord Royal

Jameson

Hennesy X.O

Akashi Red

Erebuni 50 yo

SINGLE MALT

BLENDED

OTHERS

Ararat Vaspurakan 15 yo

Ararat Nairi 20 yo



ØÇÉ³·ñá êÇÉí»ñ

Î³Ùå³ñÇ

´áÙµ»Û ê³åýÇñ

´áõñÙ³ëï»ñ

Ð»Ý¹ñÇùë

ØáÙ

Ø³ñïÇÝÇ èáëëá / ´Ç³ÝÏá

ä³ïñáÝ êÇÉí»ñ

2500

ØáÙ È³í

ê³ÙµáõÏ³ è³Ù³½áïÇ

´»ÛÉÇë ²ÛñÇß øñÇÙ

1800

æÆÜ 50 ÙÉ /

2000

2500

3000

´³Ï³ñ¹Ç

3000
3000

ìºðØàôî / äàðîà 75 ÙÉ  
´Æîºð 50 ÙÉ /

æÇÝ Ø³ñ»

3500

4000

3300

ØáÝï»Éáµáë Ø»½Ï³É      

èàØ 50 ÙÉ /

Ð³í³Ý³ øÉ³µ 7ï.

4500

Ú³·»ñÙ³ëï»ñ

2000

ÈÆÎÚàð 50 ÙÉ

3500

²Ý·áëïáõñ³ 1919

4000

²ñ³ñ³ï 0.33 É

800

Ð»ÛÝ»Ï»Ý 0.33 É

²É»ùë³Ý¹ñ³åáÉ 0.33 É

2800

1400

1000

¶²ðºæàôð

5500

4800

ÎáñáÝ³ ¾ùëïñ³ 0.35 É

1800

¸³ñ·»Ã 0.33 É

1400

Milagro Silver

Hendrick's

GIN 50 ml

Patron Silver

Bombay Sapphire

Martini Rosso / Bianco

MOM

Campari

Burmester

MOM Love

Sambuca Ramazzotti

Baileys Irish Cream

Bacardi

VERMOUTH / PORTO 75 ml
BITTER 50 ml

RUM 50 ml

Gin Mare

Havana Club 7 yo

Jagermeister

LIQUEUR 50 ml

Angostura 1919

Heineken 0.33 l

Ararat 0.33 l

Aleksandrapol 0.33 l

Dargett 0.33 l

Montelobos Mezcal

Corona Extra 0.35 l

BEER



úÔÆ 0.5 É

´»É³Û³ ´»ñÛá½Ï³ ¶áÉ¹

8800

25000

²ñ³É»½ ì³ÛñÇ î³ÝÓÇ 0.75 É 

ú ¸º ìÆ

´»Éáõ·³ îñ³Ýë³ïÉ³ÝïÇÏ

²ñ³É»½ ÌÇñ³ÝÇ 0.75 É úÝ»·ÇÝ

êÙÇñÝáý

èáõëÏÇ êï³Ý¹³ñï

28000

9900

23000

21000

Îñ»ÙÉÇÝ Àíáñ¹

²ñ³É»½ ÐáÝÇ 0.7 É

36000

19000

10500

Ø³ÙáÝï

´»Éáõ·³ ¶áÉ¹

üÇÝÉ³Ý¹Ç³

Ü³Éµ³Ý¹Û³Ý 8

79000

14500

Î»ï»É àõ³Ý 0.7 É

23500

¶ñ»Û ¶áõë

33500

24000

´»Éáõ·³ ¾ùëåáñï

Ü³Éµ³Ý¹Û³Ý 88

â³ÛÏáíëÏÇ

22900

11800Ü³Éµ³Ý¹Û³Ý 888

âÇëïÇ» èáëÇ

²µëáÉÛáõï

45000

12500

12900

20000

18800

Îñ»ÙÉÇÝ ÎÉ³ëÇÏ

14000

êÇµÇñëÏÇ ¾ùëåñ»ë

18800

Belaya Beryozka Gold

Aralez Wild Pear 0.75 l

Aralez Apricot 0.75 l

EAU DE VIE

Beluga Transatlantic

Smirnoff

Mamont 
Aralez Cornel 0.7 l

Russian Standard

Nalbandyan 8

Kremlin Award

Ketel One 0.7 l

Nalbandyan 88

Beluga Gold

Grey Goose

Finlandia

Beluga Export

VODKA 0.5 l

Nalbandyan 888

Tchaikovsky

Onegin

Chistie Rosi

Absolut

Siberian Express

Kremlin Classic



24500

²ñ³É»½ ê»ñÏ&ÇÉÇ 0.7 É

12800

11800

13800

Æç&³Ý 
ÌÇñ³ÝÇ 0.5 É

Æç&³Ý 
 ÐáÝÇ 0.5 É

13000

Æç&³Ý 
ê³ÉáñÇ 0.5 É

Æç&³Ý 
ì³ÛñÇ î³ÝÓÇ 0.5 É

îÜ²Î²Ü 
ÈÆØàÜ²¸Üºð 1 É

È³ÛÙ-³Ý³ÝáõË

3500

²ñù³Û³ËÝÓáñ-Ïá×³åÕå»Õ

4500

Ð³ï³åïÕ³ÛÇÝ

Üáõé-ÑáÝ

3500

3500

Ø³ñ³ÏáõÛ³-ÉÇãÇ

4500

òÇïñáõë³ÛÇÝ

²ñ&³¹³ñÓ³ÛÇÝ

3500

4500

îÜ²Î²Ü 
ÎàØäàîÜºð 0.3 / 1 É

´³Ã»ñýÉ³Û

²½Ýí³ÙáñÇ

3500

500 / 1600

Âáõ½-ÍÇñ³Ý

3500

¸»ÕÓ

ì³ñáõÝ·Ç

ÐáÝ

500 / 1600

3500

²Ýï³é³ÛÇÝ

´³É

3500

500 / 1600

500 / 1600

Ð³Õ³ñç

500 / 1600

Aralez Quince 0.7 l

HOMEMADE 
LEMONADE 1 l

Ijevan 
Apricot 0.5 l

Ijevan 
 Cornel 0.5 l

Ijevan 
Plum 0.5 l

Ijevan 
Wild Pear 0.5 l

Lime and Mint

Cornel-Pomegranate

Pineapple-Ginger 

Berry

Passion Fruit-Lychee

Citrus

Tropical

HOMEMADE 
COMPOTES 0.3 / 1 l

Butterfly

Raspberry

Fig-Apricot

Cucumber

Cornel 

Cherry 

Forest

Peach

Currant 



ÈáÉÇÏÇ ÑÛáõÃ

500 / 1600

¶³½³ñ 

ÊÝÓáñ

âÇãË³ÝÇ Ùáõë

Ü³ñÇÝç

500 / 1600

1700

3000

Üáõé

ê³Éáñ

âÇãË³ÝÇ ÑÛáõÃ

Â²ðØ ø²Ø²Ì
 ÐÚàôÂºð 0.5 É

500 / 1600

500 / 1600

3700

6000

ÂáõñÇÝç

3700

ÆéÉ³Ý¹³Ï³Ý ëáõñ×

êàôðÖ

2000

ÎñÏÝ³ÏÇ ¾ëåñ»ëá

1800

500 / 1600

ê»ñÏ&ÇÉ

îÜ²Î²Ü 
ÎàØäàîÜºð 0.3 / 1 É

Øáß

500 / 1600

Tomato juice

Carrot

Sea Buckthorn mousse

Apple

Pomegranate

Plum

Sea Buckthorn juice

FRESH SQUEEZED
 JUICE 0.5 l

Orange

Grapefruit

Irish Coffee

Espresso Double

 COFFEE

Quince

HOMEMADE 
COMPOTES 0.3 / 1 l

Blackberry



¶ÉÛ³ë»

üñ³åáõãÇÝá

1300

²Ù»ñÇÏ³Ýá

î³ù ßáÏáÉ³¹

1000

1200

È³ïï» Ø³ÏÇ³ïá

Î³åáõãÇÝá ÎÉ³ëÇÏ

1400

1400

ÂºÚ

ê»Ýã³ / Ä³ëÙÇÝ

1400

700

òÇïñáõë³ÛÇÝ Ã»Û 0.5 É / 1 É

²ëë³Ù / ¾ñÉ ¶ñ»Û 

¾ëåñ»ëá / ¸»Ï³ý

700

1500 / 2500

Êáï³µáõÛë»ñáí Ã»Û

7001000

¼ÇÉ ·³½³íáñí³Í ÁÙå»ÉÇù 0.25 É

350

Îá×³åÕå»Õáí Ã»Û 0.5 É / 1 É

1500 / 2500

Â»Û Üé³Ý» 0.5 É / 1 É

¼àì²òàôòÆâ
ÀØäºÈÆøÜºð

1900 / 2800

âÇãË³ÝÇ Ã»Û 0.5 É / 1 É

1800 / 3000

Ð³Ýù³ÛÇÝ çáõñ 0.33 É

350

ê³Ý ä»É»·ñÇÝá 0.25 É  

1500

²ÕµÛáõñÇ çáõñ 0.33 É

ä»ÕÇ» 0.33 É  

350

1500

ìñ³ó³Ï³Ý ÉÇÙáÝ³¹ 0.5 É  

800

ä»åëÇ 0.25 É

350

Frappuccino

Hot Chocolate

Americano

Latte Macchiato

Cappuccino Classic

Sencha / Jasmine

Glace

Espresso / Decaf

Assam / Earl Grey 

Herbal Tea

TEA

Citrus Tea 0.5 l / 1 l Zil Sparkling Drink 0.25 l

Ginger Tea 0.5 l / 1 l

SOFT 
DRINKS

Nraneh Tea 0.5 l / 1 l

Sea Buckthorn Tea 0.5 l / 1 l

Mineral Water 0.33 l

San Pellegrino 0.25 l

Spring Water 0.33 l

Perrier 0.33 l

Georgian Lemonade 0.5 l

Pepsi 0.25 l
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