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ÂàÜÆð

Â³·
·³é³Ý ã³É³Õ³ç, ·³é³Ý ÷³÷Ï³ÙÇë, 

·³é³Ý ëÇñï-Ãáù, ·³é³Ý ¹Ù³Ï, ¿ñÇÝÓ, ëáË, Ï³Ý³ãÇ, ëááõë

ÂáÝñÇ Ëáñáí³ÍÇ ï»ë³Ï³ÝÇ
Ëá½Ç ã³É³Õ³ç, Ëá½Ç Ù³ï, Ëá½Ç ÷³÷Ï³ÙÇë, ÑáñÃÇ ÙÇë, 

ï³í³ñÇ ëáõÏÇ, ·³é³Ý ÙÇë, Ï³ñïáýÇÉ, ëáË 

(Ï³ñáÕ ¿ ÷á÷áËí»É Ò»ñ ó³ÝÏáõÃÛ³Ù¿)

äáõÉÇÏ
·³é³Ý ÙÇë, ·³é³Ý ëÇñï-Ãáù,

·³é³Ý ¹Ù³Ï, Ñ³×³ñ, ëáË, ÏÍáõ åÕå»Õ, ÉáÉÇÏ

ÂáÝñÇ ëÇ· (1 Ï·)

18000

25800

75009500

Êáñíáõ ·³é³Ý ÃÇ³ÏÇó (1 Ï·)
·³é³Ý ÃÇ³Ï« Ñ³×³ñáí & ëÝÏáí ÷É³í«

³çÇÏ³« ãÇÉÇ åÕå»Õ

12500

TANDOOR

Crown
lamb loin, lamb tenderloin, 

lamb heart and liver, lamb rump, rice, onion, greens, sauce

Tandoori BBQ platter
pork loin, pork ribs, pork tenderloin, veal, 

beef tenderloin, lamb, potato, onion 
(may be changed upon request)

Pulik
lamb, lamb heart and liver, lamb rump, 

emmer wheat, onion, hot pepper, tomatoTandoori whiteosh (1 kg)

Lamb shoulder Khorvu (1 kg)
lamb shoulder, emmer wheat and mushroom pilaf, 

adjika, chili pepper



Ü²ÊàôîºêîÜºð

Êá½Ç ýÇÉ» §üÇñÙ³ÛÇÝ¦
Ëá½Ç ýÇÉ», ëËïáñ

Ô³íáõñÙ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, Ï³ñ³·

ØëÇ ï»ë³Ï³ÝÇ §üÇñÙ³ÛÇÝ¦
¿³ëïáõñÙ³, ëáõçáõË, ï³í³ñÇ É»½áõ, 

»ñßÇÏ, ï³í³ñÇ ýÇÉ», ¿»ÏáÝ

2500

4200

5500

APPETIZERS

House specialty pork ollet
pork ollet, garlic

Ghavurma
beef tenderloin, butter

House specialty meat platter
basturma, sujuk, beef tongue, 

sausage, beef ollet, bacon



Ü²ÊàôîºêîÜºð

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

ä³ÝñÇ ï»ë³Ï³ÝÇ
ÑáÉ³Ý¹³Ï³Ý å³ÝÇñ, éáùýáñ, ÉáéÇ, ëáõÉáõ·áõÝÇ

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

³åËï³Í Ã³é³÷

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

å³ñÙ»½³Ý, Ùáó³ñ»ÉÉ³, ¿ñÇ (Î³ëï»Éá)

¶ÛáõÕ³Ï³Ý å³ÝñÇ ï»ë³Ï³ÝÇ
áãË³ñÇ å³ÝÇñ, ÉáéÇ,

Ñáñ³Í å³ÝÇñ, Ã»É å³ÝÇñ

8500

3000

7000

6500

2600

APPETIZERS

Fish platter
salmon, oilosh, smoked sterlet

Cheese platter
dutch cheese, roquefort, lori, suluguni 

Armenian osh platter
smoked trout, smoked trout in oil,

smoked sterlet

Wine and cheese platter
dutch cheese (old Amsterdam), roquefort,

parmesan, mozzarella, brie (Castello)

Farm cheese platter
sheep milk cheese, lori, horats (aged cheese in pottery), 

chechil (string cheese)



Ü²ÊàôîºêîÜºð

ø³Ù³Í Ù³ÍáõÝ
Ù³ÍáõÝ, ÁÝÏáõÛ½, Ýáõé

è»Å³Ý
Ï³ÃÇ ë»ñ

´³Ýç³ñ»Õ»Ý³ÛÇÝ ë³éÝáõï»ëï
ÉáÉÇÏ, ëÙ¿áõÏ, åÕå»Õ, ëáË, ëËïáñ, Ï³Ý³ãÇ

Èáµáí ·Ý¹ÇÏÝ»ñ
 ÁÝÏáõÛ½Ç ÷³ÃÇÉÝ»ñáí

Ï³ñÙÇñ Éá¿Ç, ÁÝÏáõÛ½, Ï³ñ³·, Ýáõé

1100

1200

2200

1200

APPETIZERS

Strained matzoon
matzoon (yogurt), walnut, pomegranate

Rezhan
milk cream

Vegetable appetizer
tomato, eggplant, pepper, onion, garlic, greens 

Bean balls 
with walnut nakes

kidney beans, walnut, 
butter, pomegranate



Ü²ÊàôîºêîÜºð

ÐáõÙáõë ëÙµáõÏáí
ÑáõÙáõë, ëÙ¿áõÏ, ÁÝÏáõÛ½, Ýáõé

ÐáõÙáõë
ëÇë»é, Ã³ÑÇÝ, ÓÇÃ³åïÕÇ Ó»Ã, ëËïáñ

´³Ýç³ñ»Õ»ÝÇ ï»ë³Ï³ÝÇ
Ï³Ý³ãáõ ï»ë³Ï³ÝÇ, ÉáÉÇÏ, í³ñáõÝ·, Ï³ñÙÇñ ¿áÕÏ

2100

1200

3200

APPETIZERS

Hummus with eggplant
hummus, eggplant, walnuts, pomegranate

Hummus
chickpeas, tahini, olive oil, garlic

Vegetable platter
greens, tomato, cucumber, radish



Ü²ÊàôîºêîÜºð

Â³ñÙ Ï³Ý³ãÇ

Ð³ó

ÎÇïñáÝ 

ÒÇÃ³åïáõÕ

îÝ³Ï³Ý ÃÃáõ
Ï³Õ³Ù¿, í³ñáõÝ·, Í³ÕÏ³Ï³Õ³Ù¿,

ÍÇÍ³Ï, ¿³ÙÇ³, ÉáÉÇÏ, ·³½³ñ, ËÃ³

1400

500

600

1000

1800

APPETIZERS

Fresh greens

Bread

Lemon

Olives 

Homemade pickled vegetables
cabbage, cucumber, caulinower,

hot pepper, okra, tomato, carrot, khta (armenian cucumber)



²Ôò²ÜÜºð

ÈáÉÇÏáí ¨ Ùáó³ñ»ÉÉ³Ûáí ³Õó³Ý
ÉáÉÇÏ, ù³Õóñ ëááõë, ëáË, 

Ùáó³ñ»ÉÉ³, å»ëïá ëááõë

ÐáõÝ³Ï³Ý ³Õó³Ý
ÉáÉÇÏ, í³ñáõÝ·, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, ý»ï³, 

Ï³å»ñë, ÓÇÃ³åïáõÕ, ëáË

Îáíë³Ï³Ý
ï³í³ñÇ ÙÇë, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ,

ÏÍáõ åÕå»Õ, Ï³Ý³ãÇ, ëáË

´³½áõÏ Ùáó³ñ»ÉÉ³Ûáí
¿³½áõÏ, Ùáó³ñ»ÉÉ³, ëá×áõ ÁÝÏáõÛ½, 

Ý³ñÝçÇ ëááõë, ¿³É½³ÙÇÏ Ïñ»Ù

2500

2800

2500

1800

SALADS

Tomato and mozzarella salad
tomato, sweet sauce, onion, 

mozzarella, pesto sauce

Greek salad
tomato, cucumber, bell pepper,

feta, capers, olives, onion

Kovsakan
beef, bell pepper,

hot pepper, greens, onion

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

balsamic cream



²Ôò²ÜÜºð

Î»ë³ñ
Ñ³íÇ ÏñÍù³ÙÇë, Ñ³½³ñ,

ãáñ³Ñ³ó, å³ñÙ»½³Ý, ëåÇï³Ï ëááõë

Î»ë³ñ ë³ÕÙáÝáí
ë³ÕÙáÝ, Ñ³½³ñ, ãáñ³Ñ³ó,

å³ñÙ»½³Ý, ëåÇï³Ï ëááõë

²ñó³Ë
ï³í³ñÇ ÙÇë, ÃÃáõ í³ñáõÝ·, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, 

Ñ³½³ñ, ÏÍáõ åÕå»Õ, ëåÇï³Ï ëááõë

²Ù³é³ÛÇÝ
ÉáÉÇÏ, í³ñáõÝ·, ëáË, Ï³Ý³ãÇ

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

2800

2600

4500

1800

3200

SALADS

Caesar
chicken breast, lettuce, croutons,

parmesan, white sauce

Artsakh
beef, pickled cucumber, bell pepper, lettuce,

hot pepper, white sauce

Caesar with salmon
salmon, lettuce, croutons, parmesan,

white sauce

Summer
tomato, cucumber, onion, greens

Stracciatella salad
stracciatella cheese, mango sauce, walnuts, fruits



²Ôò²ÜÜºð

ÈóáÝ³Í ëÙµáõÏ
ï³å³Ï³Í ëÙ¿áõÏ, ÁÝÏáõÛ½, ëËïáñ,

Ï³Ý³ãÇ, ëåÇï³Ï ëááõë

àÉáñ³Ý
ï³å³Ï³Í ëÙ¿áõÏ, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ,

·³½³ñ, ýÇñÙ³ÛÇÝ ëááõë

²ñ³ñ³ïÛ³Ý
·³½³ñ, Ï³Ý³ã Éá¿Ç, í³ñáõÝ·, ¿áõÉÕ³ñ³Ï³Ý

åÕå»Õ, ëËïáñ, ëáË, ÁÝÏáõÛ½, Ï³Ý³ãÇ

ØÇçûñ»
ï³í³ñÇ ÙÇë, ëÙ¿áõÏ, ·³½³ñ, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãÇ

2000

2100

1500

2200

SALADS

Stufed eggplant
fried eggplant, walnut, garlic,

greens, white sauce

Eggplant rolls
fried eggplant,

bell pepper, carrot, special sauce

Araratian
carrot, green beans, cucumber,

bell pepper, garlic, onion, walnut, greens

Midday
beef, eggplant, carrot, bell pepper, greens



²Ôò²ÜÜºð

Ðñ³ßù
ï³í³ñÇ ÙÇë, Ñ³íÇ ÙÇë, 

¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, ÉáÉÇÏ, ëááõë, ëáË

Ð³íáí ³Õó³Ý
Ñ³íÇ ÙÇë, ·³½³ñ, Ï³Ý³ãÇ, ëËïáñ, ëåÇï³Ï ëááõë

´ñáÏáÉÇ ëÝÏáí
¿ñáÏáÉÇ, ëáõÝÏ, »·Çåï³óáñ»Ý,

·³½³ñ, ÃÃáõ í³ñáõÝ·, ÁÝÏáõÛ½

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

²í»ÉáõÏÁ Ù³ÍáõÝáí
³í»ÉáõÏ, Ù³ÍáõÝ, 

ÁÝÏáõÛ½, ëáË, ëËïáñ, Ýáõé

2000

1800

1800

1200

1400

SALADS

Miracle
beef, chicken, bell pepper, 

tomato, sauce, onion

Chicken salad
chicken, carrot, greens, garlic, white sauce

Broccoli with mushrooms
broccoli, mushroom, corn,

carrot, pickled cucumber, walnut

Aveluk salad
aveluk (sorrel), walnut, onion, garlic, pomegranate

Aveluk with matzoon
aveluk (sorrel), matzoon (yogurt),
walnut, onion, garlic, pomegranate



²Ôò²ÜÜºð

Â³µáõÉ»
¿ÉÕáõñ (ÏáõëÏáõë), Ï³Ý³ã ëáË, 

ÉáÉÇÏÇ ëááõë, Ï³Ý³ãáõ ï»ë³Ï³ÝÇ

Ð³Û³ëï³Ý
ï³í³ñÇ ÙÇë, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, ¹»ÕÓ, ÏÍáõ ëááõë

Î³ñÙÇñ Éáµáí ³Õó³Ý
Ï³ñÙÇñ Éá¿Ç, ÁÝÏáõÛ½, Ï³Ý³ãÇ, ëáË

Î³Õ³Ùµáí ³Õó³Ý
Ï³Õ³Ù¿, ·³½³ñ, Ï³Ý³ãÇ, ëáË

¶³É»ñ»³
Ñ³íÇ ÙÇë, ÉáÉÇÏ, ãáñ³Ñ³ó, 

Ùáó³ñ»ÉÉ³, ëåÇï³Ï ëááõë, Ï³Ý³ãÇ

1900

2500

1200

900

1800

SALADS

Tabbouleh
couscous, green onion, 
tomato sauce, greens

Armenia
beef, bell pepper, peach, spicy sauce

Kindey bean salad
kidney beans, walnut, greens, onion

Cabbage salad
cabbage, carrot, greens, onion

Gallery
chicken, tomato, croutons, 

mozzarella, white sauce, greens



Ð³íáí ³åáõñ
Ñ³íÇ ÙÇë, Ï³ñïáýÇÉ, ¿ñÇÝÓ, ·³½³ñ, Ï³Ý³ãÇ

êå³ë
ÃÃí³ë»ñ, Ù³ÍáõÝ, Ó³í³ñ, Ï³Ý³ãÇ, Ï³ñ³·

²äàôðÜºð

êÝÏáí ³åáõñ
Ã³ñÙ ëáõÝÏ, ¿ñÇÝÓ, ·³½³ñ, Ï³ñïáýÇÉ, Ï³Ý³ãÇ

È³·Ù³Ý
ï³í³ñÇ ÷³÷Ï³ÙÇë, ¿³Ýç³ñ»Õ»Ý,

É³åß³, ëáË, Ï³Ý³ãÇ

1200

1000

1200

2000

Chicken soup
chicken, potato, rice, carrot, greens

Spas
sour cream, matzoon (yogurt), pounded wheat, greens, butter

SOUPS

Mushroom soup
fresh mushroom, rice, carrot, potato,  greens

Lagman
beef tenderloin, vegetables, noodle, onion, greens



êáÉÛ³ÝÏ³
³åËï³Í ÙëÇ ï»ë³Ï³ÝÇ, ï³í³ñÇ ÙÇë,

 ÃÃáõ í³ñáõÝ·, ÉáÉÇÏÇ ëááõë,

ÃÃí³ë»ñ, ëáË, Ï³Ý³ãÇ

Üé³Ý»
·³é³Ý ÷³÷Ï³ÙÇë, ¿ñÇÝÓ,

Ýé³Ý Ã³ñÙ ù³Ù³Í ÑÛáõÃ,

¹»ÕÇÝ áÉáé, ëáË, Ï³Ý³ãÇ

Èáµáí ³åáõñ
Ï³ñÙÇñ Éá¿Ç, ÁÝÏáõÛ½, 

ëáË, Ï³Ý³ãÇ

²äàôðÜºð

1900

2000

1000

Solyanka
assorted smoked meat, beef,

pickled cucumber, tomato sauce,
sour cream, onion, greens

Nraneh
lamb tenderloin, rice, 

fresh squeezed pomegranate juice, 
yellow peas, greens, onion

Bean soup
kidney beans, walnut, 

onion, greens

SOUPS



´áñßã
ï³í³ñÇ ÷³÷Ï³ÙÇë, 

¿³Ýç³ñ»Õ»Ý, Ï³ñïáýÇÉ, ëáË, Ï³Ý³ãÇ

â³Ý³Ë
·³é³Ý ÙÇë, ¿³Ýç³ñ»Õ»Ý,

Ï³ñïáýÇÉ, ëáË, ëËïáñ, Ï³Ý³ãÇ

²äàôðÜºð

²í»ÉáõÏáí ³åáõñ
³í»ÉáõÏ, ¿ÉÕáõñ, Ï³ñïáýÇÉ, ëáË

¸¹áõÙáí ¨ Ï³ñÙÇñ Éáµáí ³åáõñ
¹¹áõÙ, Ï³ñÙÇñ Éá¿Ç, 

ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, Ï³Ý³ãÇ

1400

1800

1000

1600Borsch
beef tenderloin, vegetables, potato, onion, greens

Chanakh
lamb, vegetables, potato, 

onion, garlic, greens

SOUPS

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

Pumpkin and kidney bean soup
pumpkin, kidney bean, 

beef tenderloin, onion, greens



äáõïáõÏ
·³é³Ý ÷³÷Ï³ÙÇë, ëÇë»é,

Ï³ñïáýÇÉ, ÉáÉÇÏÇ ëááõë, ëáË

¸¹áõÙáí Ïñ»Ù-³åáõñ
¹¹áõÙ, ¹¹ÙÇ ë»ñÙ, ýÇñÙ³ÛÇÝ ëááõë

²äàôðÜºð

Ð³ñÇë³
Ó³í³ñ, Ñ³íÇ ÙÇë, Ï³ñ³·

Ê³ß

Ê³ñãá
·³é³Ý ÷³÷Ï³ÙÇë, ¿ñÇÝÓ, ÉáÉÇÏÇ ëááõë, ëáË, Ï³Ý³ãÇ

1700

1600

1200

2500

1700

Putuk
lamb tenderloin, chickpeas, 
potato, tomato sauce, onion

Pumpkin cream soup
pumpkin, pumpkin seeds, special sauce

SOUPS

Harissa
pounded wheat, chicken, butter

Khash

Kharcho
lamb tenderloin, rice, tomato sauce, onion, greens



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

ÐáñÃÇ ã³É³Õ³ç ³ñÇßï³Ûáí (100·ñ)
ÑáñÃÇ ã³É³Õ³ç, ³ñÇßï³, ýÇñÙ³ÛÇÝ ëááõë

î²ø àôîºêîÜºð

æ»éáóáõÙ ï³å³Ï³Í 
ÑáñÃÇ Ù³ï

ÑáñÃÇ Ù³ï, Ï³ñïáýÇÉ, 

ýÇñÙ³ÛÇÝ ëááõë, ëáË, Ï³Ý³ãÇ

Â³ñËáõÝáí ·³é³Ý ÃÇ³Ï (100·ñ)
·³é³Ý ÃÇ³Ï, ¿³Ýç³ñ»Õ»Ý, ëËïáñ

1850

1800

8000

1400

Veal shoulder with emmer wheat pilaf (100gr)
veal shoulder, mushroom, emmer wheat, special sauce

Veal loin with arishta (100gr)
veal loin, arishta (Armenian pasta), 

special sauce

MAIN DISHES

Oven baked 
veal ribs

veal ribs, potato, 
special sauce, onion, greens

Lamb shoulder with tarragon (100gr)
lamb shoulder, vegetables, garlic



ø³ñ³ÑáõÝç
·³é³Ý íÇ½, ýÇñÙ³ÛÇÝ ÷É³í, ëááõë

ÊáõñçÇÝ
·³é³Ý ÙÇë, åÕå»Õ,

ÉáÉÇÏ, ëááõë, ëáË, Ï³Ý³ãÇ

î²ø àôîºêîÜºð

Ô³÷³Ù³
¹¹áõÙ, ¿ñÇÝÓ, ãñ»ñÇ ï»ë³Ï³ÝÇ, 

Ýáõß, Ù»Õñ, Ï³ñ³·

¾ñ½ñáõÙÇ Õ³÷³Ù³
¹¹áõÙ, ï³í³ñÇ ÷³÷Ï³ÙÇë, ëÙ¿áõÏ, ·³½³ñ,

Ï³ñÙÇñ Éá¿Ç, Ï³Ý³ãÇ, Ï³ñ³·

7800

7000

8500

18000
Karahunj

lamb neck, special pilaf, sauce

Khurjin
lamb, pepper, tomato, 
sauce, onion, greens

MAIN DISHES

Ghapama of Erzrum
pumpkin, beef tenderloin, eggplant, carrot,

kidney beans, greens, butter

Ghapama
pumpkin, rice, dried fruits, almond, 

honey, butter



Ü³å³ëï³Ï ÷éÇ Ù»ç
Ý³å³ëï³ÏÇ ÙÇë, Ï³ñïáýÇÉ, ëáË, Ï³Ý³ãÇ

²ùÉáñáí ßÇÉ³
³ùÉáñÇ ÙÇë, ¿ñÇÝÓ, ·³½³ñ

î²ø àôîºêîÜºð

î³í³ñÇ ÷³÷Ï³ÙÇë ç»éáóáõÙ
Ï³ñïáýÇÉÇ ËÛáõë« ë»ñáõóù« Ï³ñ³·

Â³í³ ùÛáõýÃ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, ÉáÉÇÏ, ëáË

9000

11500

6900

4400

Hare in the oven
hare meat, potato, onion, greens

Rooster with pilaf
rooster meat, rice, carrot

MAIN DISHES

Oven-roasted beef tenderloin
potato puree, cream, butter

Pan of kyufta
beef tenderloin, tomato, onion



Î³Õ³Ùµáí ïáÉÙ³
ï³í³ñÇ ³Õ³ó³Í ÙÇë, ¿ñÇÝÓ, Ï³Ý³ãÇ

Øßá ïáÉÙ³
·³é³Ý ³Õ³ó³Í ÙÇë, ¿ñÇÝÓ, Ï³Ý³ãÇ

î²ø àôîºêîÜºð

Ê³ÕáÕÇ Ã÷áí ïáÉÙ³
ï³í³ñÇ ³Õ³ó³Í ÙÇë, ¿ñÇÝÓ, Ï³Ý³ãÇ

îáÉÙ³ §ºñ¨³Ý¦
ï³í³ñÇ Ïïñ³ï³Í ÙÇë, ¿ñÇÝÓ, ã³ÙÇã, Ï³Ý³ãÇ

2600

2800

2600

2800

Tolma in cabbage leaves
minced beef, rice,  greens

Msho tolma
minced lamb, rice, greens

MAIN DISHES

Tolma in grape leaves
minced beef, rice, greens

Tolma <Yerevan=
sliced beef, rice, raisin, greens



¶³é³Ý Ë³ßÉ³Ù³
·³é³Ý ÙÇë, Ï³ñïáýÇÉ, ¿³Ýç³ñ»Õ»Ý, Ï³Ý³ãÇ

ÐáñÃÇ Ë³ßÉ³Ù³ 
ÑáñÃÇ ÙÇë, Ï³ñïáýÇÉ, ¿³Ýç³ñ»Õ»Ý, Ï³Ý³ãÇ

î²ø àôîºêîÜºð

øÛáõýÃ³
ï³í³ñÇ ÷³÷Ï³ÙÇë, Ï³ñ³·, ëáË

ÆßÉÇ ùÛáõýÃ³
ï³í³ñÇ ÙÇë, ÁÝÏáõÛ½, ¿ÉÕáõñ

4600

4000 2800

2800

êÝÏáí ÇßÉÇ ùÛáõýÃ³
Ñ³íÇ ÷³÷Ï³ÙÇë« ëáõÝÏ« å³ÝÇñ« ¿ÉÛáõ ãÇ½ ëááõë« ëáË

2600

Lamb khashlama
lamb, potato, vegetables, greens 

Veal khashlama
veal, potato, vegetables, greens 

MAIN DISHES

Kyufta
beef tenderloin, butter, onion

Ishli kyufta
beef, walnut, bulgur

Ishli Kyufta with Mushrooms
chicken fillet, mushrooms, cheese, blue cheese sauce, onion



î³í³ñÇ ïÅíÅÇÏ
ï³í³ñÇ ë¨ Ãáù, ÉáÉÇÏÇ ëááõë, ëáË, Ï³Ý³ãÇ

¶³é³Ý ïÅíÅÇÏ
·³é³Ý ëÇñï ¨ Ãáù, ·³é³Ý ¹Ù³Ï,

ÏÍáõ åÕå»Õ, ëáË, Ï³Ý³ãÇ

î²ø àôîºêîÜºð

â³ËáËµÇÉÇ Ý³å³ëï³ÏÇ Ùëáí
Ý³å³ëï³ÏÇ ÙÇë, ÉáÉÇÏÇ ëááõë, 

ëáË, Ï³Ý³ãÇ

æ³í³Ëù
ï³í³ñÇ ÙÇë, ÉáÉÇÏÇ ëááõë, ëáË, Ï³Ý³ãÇ

â³ËáËµÇÉÇ ³ùÉáñáí
³ùÉáñÇ ÙÇë, ÉáÉÇÏÇ ëááõë, ëáË, Ï³Ý³ãÇ

2300

2400

9000

2600

10800

Beef tzhvzhik
beef liver, tomato sauce, onion, greens

Lamb tzhvzhik
lamb heart and liver, 

lamb rump, hot pepper, onion, greens

MAIN DISHES

Chakhokhbili with hare meat
hare meat, tomato sauce, 

onion, greens

Javakhk
beef, tomato sauce, onion, greens

Chakhokhbili with rooster
rooster meat, tomato sauce, onion, greens



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

î²ø àôîºêîÜºð

ÄáõÉÛ»Ý
Ñ³íÇ ÙÇë, Ã³ñÙ ëáõÝÏ, Ùáó³ñ»ÉÉ³

Æï³É³Ï³Ý ÙÇë
ï³í³ñÇ ëáõÏÇ, ëáõÝÏ, Ï³ñïáýÇÉ ýñÇ, 

ÁÝÏáõÛ½áí Çï³É³Ï³Ý ëááõë, Ùáó³ñ»ÉÉ³

Ø»¹³ÉÇáÝ
ï³í³ñÇ ÷³÷Ï³ÙÇë« Ï³Ë³ëáõÝÏ«  

Ï³ñïáýÇÉÇ ËÛáõë« ëáË, ë»ñáõóù« Ñ³Ù»ÙáõÝù

Î³Ë³ëáõÝÏ ³ñÇßï³Ûáí
³ñÇßï³« Ï³Ë³ëáõÝÏ« é»Å³Ý« ã»ññÇ ÉáÉÇÏ

2000

5000

2200

5000

3800

Chef languette
beef tenderloin, mashed potato, white wine sauce

MAIN DISHES

Julienne
chicken, fresh mushroom, mozzarella

Italian beef
beef tenderloin, mushroom, french fries,

Italian walnut sauce, mozzarella

Medallion
beef tenderloin, oyster mushrooms, 
potato puree, onion, cream, spices

Oyster mushrooms with arishta
arishta, oyster mushrooms, cream, 

cherry tomatoes



êáõÉáõ·áõÝÇ ï³å³Ï³Í

î²ø àôîºêîÜºð

´»ýëïñá·³Ýáí ëÝÏáí
Ã³ñÙ ëáõÝÏ, ï³í³ñÇ ëáõÏÇ, 

Ï³ñïáýÇÉ, ÃÃáõ í³ñáõÝ·, ë»ñáõóù, ëáË

´»ýëïñá·³Ýáí
ï³í³ñÇ ÷³÷Ï³ÙÇë, Ï³ñïáýÇÉ, ÉáÉÇÏÇ ëááõë, ëáË

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

Î³Ë³ëáõÝÏ ï³å³Ï³Í
Ï³Ë³ëáõÝÏ« é»Å³Ý« Óáõ« ïáëïÇ Ñ³ó« 

Ï³ñÙÇñ ëááõë« ë³ÙÇÃ« Ñ³Ù»ÙáõÝù

1900

3800

3600

2200

2500

Fried suluguni

MAIN DISHES

Beef Stroganof with mushroom
fresh mushroom, beef tenderloin, 

potato, pickled cucumber, cream, onion

Beef Stroganof
beef tenderloin, potato, tomato sauce, onion

Chicken wings with sauce
fresh chicken wings, spicy sauce

Roasted oyster mushrooms
oyster mushrooms, cream, egg, toast, 

red sauce, dill, spices



î³å³Ï³ Ëá½Ç Ùëáí
Ëá½Ç ÷³÷Ï³ÙÇë, Ï³ñïáýÇÉ, Ï³Ý³ãÇ, ëáË

î³å³Ï³Í ëáõÝÏ Ï³ñïáýÇÉáí
Ã³ñÙ ëáõÝÏ ß³ÙåÇÝÛáÝ, Ï³ñïáýÇÉ, Ï³Ý³ãÇ

î²ø àôîºêîÜºð

êÝÏáí ¨ Ñ³×³ñáí ÷É³í
Ñ³×³ñ, Ã³ñÙ ëáõÝÏ ß³ÙåÇÝÛáÝ, ëáË, Ï³ñ³·

î³å³Ï³ Ëá½Ç Ùëáí ¨ µ³Ýç³ñ»Õ»Ýáí 
Ëá½Ç ÷³÷Ï³ÙÇë, Ï³ñïáýÇÉ, ¿³Ýç³ñ»Õ»Ý, Ï³Ý³ãÇ, ëáË

î³å³Ï³Í ×áõï
×áõï, Ï³ñïáýÇÉ ýñÇ 

2700

1400

1200

2900

2500

Pork roast
pork tenderloin, potato, greens, onion

Fried mushrooms with potatoes
fresh mushroom champignon, potato, greens

MAIN DISHES

Emmer wheat pilaf with mushrooms
emmer wheat, fresh mushroom champignon, onion, butter

Pork roast with vegetables
pork tenderloin, potato, vegetables, greens, onion

Fried baby chicken
baby chicken, french fries



ä»ÉÙ»ÝÝ»ñ Óíáí ï³å³Ï³Í
ï³í³ñÇ ÷³÷Ï³ÙÇë, Óáõ, 

ëáË, ëËïáñ, Ï³Ý³ãÇ, Ï³ñ³·

ÊÇÝÏ³ÉÇ (1 Ñ³ï)
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, ëËïáñ, Ï³Ý³ãÇ

ä»ÉÙ»ÝÝ»ñ (10 Ñ³ï)
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, 

ëËïáñ, Ï³Ý³ãÇ, Ï³ñ³·, ÃÃí³ë»ñ

ÊÇÝÏ³ÉÇ ï³å³Ï³Í (1 Ñ³ï)
ï³í³ñÇ ÷³÷Ï³ÙÇë, ëáË, ëËïáñ, Ï³Ý³ãÇ

î²ø àôîºêîÜºð

1800

300

1600

400

Fried pelmeni with eggs
beef tenderloin, egg, 

onion, garlic, greens, butter

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

Pelmeni (10 pieces)
beef tenderloin, onion, 

garlic, greens, butter, sour cream

Fried khinkali (1 piece)
beef tenderloin, onion, garlic, greens

MAIN DISHES



æ»ñÙáõÏÇ Ï³ñÙñ³Ë³Ûï
ßá·»Ë³ß³Í (1 Ñ³ï)

ÆßË³Ý ßá·»Ë³ß³Í (1 Ñ³ï)

ÒÎÜ²ÚÆÜ àôîºêîÜºð

 Â³é³÷ Ëáñáí³Í (1 Ï·)

 Â³é³÷ Ëáñáí³Í (2 Ïïáñ)

6500

5500

4300

14500

Stewed rocky mountain trout
from Jermuk (1 piece)

Stewed trout (1 piece)

FISH MAIN DISHES

BBQ sterlet (1 kg)

BBQ sterlet (2 pcs.)



ÆßË³Ý Ëáñáí³Í (1 Ñ³ï)

ÒÎÜ²ÚÆÜ àôîºêîÜºð

ÆßË³Ý ·³í³é³Ï³Ý 

ê³ÕÙáÝÇ ëÃ»Ûù ëáÛ³ÛÇ ëááõëáí
ë³ÕÙáÝ, Ñ³½³ñ, ëáÛ³ÛÇ ëááõë

ê³ÕÙáÝÇ ëÃ»Ûù éáùýáñÇ ëááõëáí 
ë³ÕÙáÝ, ¿ñÇÝÓ, éáùýáñáí ýÇñÙ³ÛÇÝ ëááõë

43004300

80008000

BBQ trout (1 piece)

FISH MAIN DISHES

Farmers9 trout

Salmon steak with soy sauce
salmon, lettuce, soy sauce

Salmon steak with roquefort sauce
salmon, rice, special sauce with roquefort



Êàðàì²Ì

Êá½Ç ã³É³Õ³ç Ëáñáí³Í

Êá½Ç ÷³÷Ï³ÙÇë Ëáñáí³Í

Êá½Ç íÇ½ Ëáñáí³Í

Êá½Ç Ù³ï Ëáñáí³Í

ÐáñÃÇ Ëáñáí³Í

î³í³ñÇ ëáõÏÇ Ëáñáí³Í

BBQ pork loin

BARBECUEBARBECUE

BBQ pork tenderloin

BBQ beef tenderloinBBQ pork chuck

BBQ veal

BBQ pork loin BBQ pork ribs
3900

3700

3500

3800

4600

4800



Ð³íÇ Ëáñáí³Í

¶³é³Ý ÇùÇµÇñ

¶³é³Ý ÷³ñ¹³

Êàðàì²Ì

î³í³ñÇ ëÇñï, Ãáù Ëáñáí³Í

¶³é³Ý Ëáñáí³Í

2400

2000

1800

2400

3600

ÐÝ¹Ï³Ñ³íÇ Ëáñáí³Í

4000

BBQ chicken

Lamb iqibir

Lamb parda

BARBECUE

BBQ Beef heart and liver

BBQ lamb

BBQ turkey



Êàðàì²Ì

Î³ñïáýÇÉÇ ùÛ³µ³µ

800

3200

î³í³ñÇ ùÛ³µ³µ µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí 
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãáõ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

4100

¶³é³Ý ùÛ³µ³µ µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãáõ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

2600

Ð³íÇ ùÛ³µ³µ µáõÉÕ³ñ³Ï³Ý ³Õó³Ýáí
µáõÉÕ³ñ³Ï³Ý åÕå»Õ, Ï³Ý³ãáõ ï»ë³Ï³ÝÇ, Ñ³Ù»ÙáõÝù

Potato kebab

BARBECUE

Beef kebab with Bulgarian salad
bell pepper, assorted greens, spices

Beef kebab with Bulgarian salad
bell pepper, assorted greens, spices

Lamb kebab with Bulgarian salad
bell pepper, assorted greens, spices

Chicken kebab with Bulgarian salad
bell pepper, assorted greens, spices



¾ñ»µáõÝÇ
Ñ³íÇ ÏñÍù³ÙÇë, Ã³ñÙ ëáõÝÏ ß³ÙåÇÝÛáÝ, 

Ï³Ý³ã åÕå»Õ, ÉáÉÇÏ, ëáË, Ï³Ý³ãÇ

Êàðàì²Ì

´³Ýç³ñ»Õ»Ý Ëáñáí³Í
ëÙ¿áõÏ, Ï³Ý³ã åÕå»Õ, ÉáÉÇÏ, 

ëáË, Ï³Ý³ãÇ, Ï³ñ³·

Î³ñïáýÇÉ Ëáñáí³Í

êáõÝÏ Ëáñáí³Í

êáõÉáõ·áõÝÇ Ëáñáí³Í

2400

2000

600

1400

1800

Erebouni
chicken breast, fresh mushroom champignon, green pepper, 

tomato, onion, greens

BARBECUE

Grilled vegetables
eggplant, green pepper,

 tomato, onion, greens, butter

Grilled potatoes

Grilled mushrooms

BBQ suluguni



²ÏÝÇÏ
Óáõ, Ï³ñ³·

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

Òì²ÌºÔ

Òí³Í»Õ
Óáõ, Ï³ñ³·

ÈáÉÇÏáí Óí³Í»Õ
ÉáÉÇÏ, Óáõ, Ï³ñ³·

´³ëïáõñÙ³Ûáí Óí³Í»Õ
¿³ëïáõñÙ³, Óáõ, Ï³ñ³·

600

1500

700

1400

2000

Sunny side up eggs
egg, butter

Green pea omelette
green peas, egg, butter

OMELETTE

Omelette
egg, butter

Tomato omelette
tomato, egg, butter

Basturma omelette
basturma, egg, butter



êå³Ý³Ë ï³å³Ï³Í
Ã³ñÙ ëå³Ý³Ë, Ï³ñ³·

Ê²ì²ðîÜºð

Ø³Ý¹³Ï ï³å³Ï³Í
Ã³ñÙ Ù³Ý¹³Ï, Ï³ñ³·

Î³ñïáýÇÉÇ ËÛáõë
Ï³ñïáýÇÉ, Ï³ñ³·

²ñÇßï³
³ñÇßï³, Ï³ñ³·

´ñÇÝÓ
¿ñÇÝÓ, Ï³ñ³·

2500

2500

700

1000

700

Fried spinach
fresh spinach, butter

SIDE DISHES

Fried chervil
fresh chervil, butter

Mashed potatoes
potato, butter

Arishta
arishta (Armenian pasta), butter

Rice
rice, butter



êÇµ»Ë ï³å³Ï³Í 
Ã³ñÙ ëÇ¿»Ë, Ï³ñ³·

Þáõß³Ý ï³å³Ï³Í
Ã³ñÙ ßáõß³Ý, Ï³ñ³·

Ê²ì²ðîÜºð

ÐÝ¹Ï³Ó³í³ñ
ÑÝ¹Ï³Ó³í³ñ, Ï³ñ³·

Î³Ý³ã ÉáµÇ ï³å³Ï³Í
Ï³Ý³ã Éá¿Ç, Ï³ñ³·

Î³Ý³ã áÉáé
Ï³Ý³ã áÉáé, ¿áõë³ÛáõÕ

2500

2500

700

1800

1500

Fried sickleweed
fresh sickleweed, butter

Fried shushan
fresh shushan 

(wild chervil), butter

SIDE DISHES

Buckwheat
buckwheat, butter

Fried green beans 
green beans, butter

Green peas
green peas, vegetable oil



Ê²â²äàôðÆ

²ç³ñ³Ï³Ý Ë³ã³åáõñÇ
ËÙáñ, Óáõ, å³ÝÇñ, Ï³ñ³·

ÆÙ»ñ»Ã³Ï³Ý Ë³ã³åáõñÇ
ËÙáñ, å³ÝÇñ, Ï³ñ³·

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

Ê³ã³åáõñÇ ëå³Ý³Ëáí 
å³ÝñÇ ï»ë³Ï³ÝÇ, ëå³Ý³Ë, Ï³ñ³·

1800

2200

2800

2400

KHACHAPURI

Adjarian khachapuri
dough, egg, cheese, butter

Imeretian khachapuri
dough, cheese, butter

Megrelian khachapuri
dough, cheese, butter

Khachapuri wi  th spinach
cheese assortment, spinach, butter



²ëáñïÇ
³åËï³Í Ëá½Ç ýÇÉ», ÑáñÃÇ ÙÇë, »ñßÇÏ, ëáõÝÏ, 

¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, ÉáÉÇÏ, Ùáó³ñ»ÉÉ³, ëááõë

´áÉáÝÇ³
¿»ÏáÝ, ÉáÉÇÏ, Ã³ñÙ ëáõÝÏ, 

¿¹³Ù, Ùáó³ñ»ÉÉ³, ý»ï³, éáõÏáÉ³, ëááõë

äÆòò²

´áõë³Ï³Ý
ëáõÝÏ, »·Çåï³óáñ»Ý, ÓÇÃ³åïáõÕ, ÉáÉÇÏ,

¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, Ùáó³ñ»ÉÉ³, ëááõë

àñëáñ¹³Ï³Ý
áñëáñ¹³Ï³Ý »ñßÇÏ, ³åËï³Í Ëá½Ç ýÇÉ», 

¿»ÏáÝ, ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, Ùáó³ñ»ÉÉ³, ëááõë

Ø³ñ·³ñÇï³
ÉáÉÇÏ, Ùáó³ñ»ÉÉ³, ëááõë

3400/2400

3100/2100

2600/1700

2800/1900

2200/1500

Assorted 
smoked pork ollet, veal, sausage, 

mushroom, bell pepper, tomato, mozzarella, sauce

Bologna
bacon, tomato, fresh mushroom, 

edam, mozzarella, feta, aragula, sauce

PIZZA

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

Hunters9 
hunters9 sausage, smoked pork ollet,
bacon, bell pepper, mozzarella, sauce

Margherita
tomato, mozzarella, sauce



ØÇÉ³Ýá
Ñ³íÇ ÏñÍù³ÙÇë, ëáõÝÏ, 

¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, ÉáÉÇÏ, Ùáó³ñ»ÉÉ³, ëááõë

äÆòò²

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

ëáË, Ùáó³ñ»ÉÉ³, ëááõë

è³í»ÝÝ³
¿»ÏáÝ, Ñ³íÇ ÏñÍù³ÙÇë, ¿áõÉÕ³ñ³Ï³Ý åÕåÕ»Õ, 

Ã³ñÙ ëáõÝÏ, Ùáó³ñ»ÉÉ³, éáõÏáÉ³, ë»ñáõóù, ëááõë

ä³É»ñÙá
³åËï³Í Ëá½Ç ýÇÉ», ¿áõÉÕ³ñ³Ï³Ý åÕå»Õ, ÉáÉÇÏ, 

Ùáó³ñ»ÉÉ³, ëááõë

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

ÓÇÃ³åïáõÕ, Ùáó³ñ»ÉÉ³, ëááõë

2700/1700

3100/2100

3100/2100

2700/1800

2800/1800

Milano
chicken breast, mushroom, 

bell pepper, tomato, mozzarella, sauce

PIZZA

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

Ravenna
bacon, chicken breast, bell pepper, 

fresh mushroom, mozzarella, aragula, cream, sauce

Palermo
smoked pork ollet, 

bell pepper, tomato, mozzarella, sauce

Carbonara
smoked pork ollet, bacon, mushroom,

olive, mozzarella, sauce



ÂáÝñÇ ·³Ã³

¶ÇÝ»ëÇ é»Ïáñ¹³ÏÇñ ·³Ã³

¶³í³éÇ ÷³ËÉ³í³

²Ô²Ü¸ºð

²Ù³é³ÛÇÝ Ùñ·Ç ï»ë³Ï³ÝÇ

ä³Õå³Õ³Ï 150 ·

Øñ·Ç ï»ë³Ï³ÝÇ ¿Ï½áïÇÏ

4500/6500

1800

1600

1300

5000/8000

1200

Tandoori gata (Armenian pastry)

Guinness record gata

Gavar baklava

DESSERTS

Summer fruit platter

Ice Cream 150 g

Exotic fruit platter



´²ð

²ñ³ñ³ï Þ³éÉ ²½³Ýíáõñ
êÇ·ÝÇãñ ´É»Ý¹ 25 ï.

15000

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

áëÏÛ³ Ã»ñÃÇÏ, ßáÏáÉ³¹

6500

ØáÑÇïá
É³ÛÙ, ûß³ñ³Ï, éáÙ, Ã³ñÙ ³Ý³ÝáõË,

·³½³íáñí³Í çáõñ

3800

ØáÑÇïá 
É³ÛÙ, ûß³ñ³Ï, ·³½³íáñí³Í çáõñ, Ã³ñÙ ³Ý³ÝáõË

êíÇÃÇ 
Ñ³Éí³« Ñ³ï³åïÕ³ÛÇÝ ûß³ñ³Ï« ë»ñáõóù« ïáåÇÝ·

1500

2000

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

³ñù³Û³ËÝÓáñÇ ÑÛáõÃ, ÏÇïñáÝÇ ÑÛáõÃ

4500

²å»ñáÉ ê÷ñÇó
¿Çï»ñ, åñáë»Ïá, ·³½³íáñí³Í çáõñ, 

Ý³ñÇÝç 

4000

Ü»·ñáÝÇ
¿Çï»ñ, í»ñÙáõï éáëëá, çÇÝ, Ý³ñÇÝç

2800

ê³Ýß³ÛÝ 
¿ñ»Ý¹Ç ÍÇñ³Ý, ¿Çï»ñ, ³Ù³ñ»ïá, 

¹»ÕÓÇ ÏáÙåáï, É³ÛÙ

3900

ÎàÎîºÚÈÜºð /

¶ÉÇÝïí»ÛÝ 
Ï³ñÙÇñ ãáñ ·ÇÝÇ« Ù»Õñ« ÃáõñÇÝç, 

Ý³ñÇÝç« Ù»Ë³Ï, ¹³ñãÇÝ 

1500
²ÈÎàÐàÈ²ÚÆÜ /

àâ ²ÈÎàÐàÈ²ÚÆÜ /

²ñ³ñ³ï Ü³ÇñÇ 20 ï.

5�e�e� Oe}�}��eoew 15 ï.

5000

8000

¾ÏÉÇåë
çÇÝ« ¹»ÕÓÇ ÉÇÏÛáñ« ë»ËÇ ÉÇÏÛáñ«  

ÏÇïñáÝÇ ÑÛáõÃ« Ã³ñÙ ù³Ù³Í ¹¹áõÙ« 

Ã³ñÙ ù³Ù³Í í³ñáõÝ·« ûß³ñ³Ï

6000

´ðºÜ¸Æ / ÎàÜÚ²Î 50 ÙÉ

COCKTAILS
ALCOHOLIC

Mojito
lime, syrup, rum, fresh mint, 

sparkling water

Art of Mood 
amaretto, caramel rum, pineapple juice, 

lemon juice

Luxury
cream, mascarpone, condensed milk tofee, gold 

leaf, chocolate

Negroni
bitter, vermouth rosso, gin, orange

Aperol Spritz
bitter, prosecco, sparkling water, 

orange

Sunshine
apricot brandy, bitter, amaretto, 

peach compote, lime

Mulled Wine
dry red wine, honey, grapefruit, 

orange, clove, cinnamon

NON-ALCOHOLIC

Mojito
lime, syrup, sparkling water, fresh mint

Sweety
halva, berry syrup, cream, topping

Ararat Nairi 20 yo

Ararat Vaspurakan 15 yo

Ararat Charles Aznavour
Signature Blend 25 yo

BAR

Eclipse
gin, peach liqueur, melon liqueur, lemon juice, 

freshly squeezed pumpkin,  
freshly squeezed cucumber, syrup

BRANDY / COGNAC 50 ml



²ñ³ñ³ï ¸íÇÝ ÎáÉ»ÏóÇáÝ 

4500

âÇí³ë è»·³É 18 ï.

ìÆêÎÆ 50 ÙÉ

²ñ³ñ³ï ²ËÃ³Ù³ñ 10 ï.

2800

ìÇ ÀÝ¹ ¾Ù 10 ï.

5900

¶É»ÝýÇ¹ÇË 18 ï.

ìÇ ÀÝ¹ ¾Ù 7 ï.

1800

6000

îºÎÆÈ² 50 ÙÉ

èàØ 50 ÙÉ

æÆÜ 50 ÙÉ

8500

´³Ï³ñ¹Ç

ä³ïñáÝ êÇÉí»ñ

Î³åÇï³Ý Øáñ·³Ý ¶áÉ¹

úÉÙ»Ï³ êÇÉí»ñ

5500

2200

3000

æ»ÛÙëáÝ 7 ï.

Ø³Ï³ÉÉ³Ý 12 ï©

8000

2500

2000

æ»ù ¸»ÝÇ»Éë

3000

Ø³Ï³ÉÉ³Ý 18 ï©

27500

¶É»ÝÉÇí»Ã 12 ï.

4000

æáÝÇ àõáù»ñ ´É»ù È»ÛµÉ 12 ï.

3500

âÇí³ë è»·³É 12 ï.

Ð»Ý¹ñÇùë

´áÙµ»Û ê³åýÇñ

3500

3500

2500

´ÇýÇÃ»ñ

1400

WHISKEY 50 ml

Glenoddich 18 yo

Chivas Regal 18 yo

Ararat Dvin Collection

Ararat Akhtamar 10 yo

V&M 7 yo

V&M 10 yo

Macallan 18 yo

Macallan 12 yo

RUM 50 ml

GIN 50 ml

Bacardi

Hendrick's

Captain Morgan Gold

TEQUILA 50 ml

Patron Silver

Olmeca Silver

Johnnie Walker Black Label 12 yo

Jack Daniels

Jameson 7 yo

Glenlivet 12 yo

Chivas Regal 12 yo
Bombay Sapphire

Beefeater



úÝ»·ÇÝ

22000
âÇëïÇ» èáëÇ

úÔÆ 0.5 É

19000
Îñ»ÙÉÇÝ Àíáñ¹

18000

´»Éáõ·³ ¶áÉ¹

´»Éáõ·³ îñ³Ýë³ïÉ³ÝïÇÏ

Î»ï»É àõ³Ý 0.7 É

22500

Ø³ÙáÝï

22000

Ü³Éµ³Ý¹Û³Ý 8

600/800

ÎÇÉÇÏÇ³ (ÉóÝáíÇ) 0©33 É / 0.5 É

1500

77000

²ñ³ñ³ï 0.33 É

13500

800

²É»ùë³Ý¹ñ³åáÉ 0.33 É

1000

Ð»ÛÝ»Ï»Ý 0©33 É 

1200

¸³é·»ï 0©33 É 

1700

ÎáñáÝ³ ¾ùëïñ³ 0©35 É

¶ñ»Û ¶áõë

32500
Ø³ÙáÝï úñ·³ÝÇÏ

24000

Ü³Éµ³Ý¹Û³Ý 88

¶²ðºæàôð

Ø³ñïÇÝÇ ´Ç³ÝÏá 75 ÙÉ

1800

20500

21000
Ø³ñïÇÝÇ èáëá 75 ÙÉ

1900

Î³Ùå³ñÇ 50 ÙÉ

2000

ìºðØàôî / ´Æîºð / 
²Ø²ðà

Ú³·»ñÙ³ëï»ñ 50 ÙÉ

2000

´»Éáõ·³ ¾ùëåáñï

18000

Ü³Éµ³Ý¹Û³Ý 888

42000

Kremlin Award

VODKA 0.5 l

Chistie Rosi

Grey Goose

Beluga Transatlantic

Beluga Gold

Mamont

Nalbandyan 8

Nalbandyan 88

Nalbandyan 888

Ketel One 0.7 l

Beluga Export

Onegin

Mamont Organic

BEER

Kilikia (draft) 0.33 l / 0.5 l

Dargett 0.33 l

Corona Extra 0.35 l

Heineken 0.33 l

Aleksandrapol 0.33 l

Ararat 0.33 l

Campari 50 ml

Jagermeister 50 ml

VERMOUTH / BITTER / 
AMARO

Martini Bianco 75 ml

Martini Rosso 75 ml



ú ¸º ìÆ

êÙÇñÝáý

²ñ³É»½ ê»ñÏ¨ÇÉÇ 0.75 É

´»É³Û³ ´»ñÛá½Ï³ ¶áÉ¹

²ñ³É»½ ÌÇñ³ÝÇ 0.75 É

²ñ³É»½ ÐáÝÇ 0.75 É

8500

40500

9500

32250

30000

êÇµÇñëÏÇ ¾ùëåñ»ë

17800

²ñ³É»½ ì³ÛñÇ î³ÝÓÇ 0.75 É 

30000

èáõëÏÇ êï³Ý¹³ñï

9900

Îñ»ÙÉÇÝ ÎÉ³ëÇÏ

14000

â³ÛÏáíëÏÇ

11000

²µëáÉÛáõï

üÇÝÉ³Ý¹Ç³

îÜ²Î²Ü 

ÈÆØàÜ²¸ 0.5 / 1 É

²ñÙ»ÝÇ³ äÉ³ïÇÝáõÙ

²ñÙ»ÝÇ³ ²Ûë ¾¹ÇßÝ

11500

Æç¨³Ý ÌÇñ³ÝÇ 0.5 É

14900

²ñÙ»ÝÇ³ ÎÉ³ëÇÏ

12300

9000

13000

Æç¨³Ý ì³ÛñÇ ï³ÝÓÇ 0.5 É

Æç¨³Ý ê³ÉáñÇ 0.5 É

14900

10000
Æç¨³Ý ÐáÝÇ 0.5 É

14900

14900

È³ÛÙ ¨ ³Ý³ÝáõË

1700 / 3000

Âáõ½-ÍÇñ³Ý

1700 / 3000

òÇïñáõë³ÛÇÝ

1700 / 3000

Ø³ñ³ÏáõÛ³-ÉÇãÇ

²ñù³Û³ËÝÓáñ-Ïá×³åÕå»Õ

2300 / 4500

2300 / 4000

Finlandia

Absolut

Smirnof

Belaya Beryozka Gold

EAU DE VIE

Aralez Cornel 0.75 l

Aralez Apricot 0.75 l

Aralez Quince 0.75 l

Russian Standard

Tchaikovsky

Siberian Express

Aralez Wild Pear 0.75 lKremlin Classic

Armenia Classic

Armenia Ice Edition

Armenia Platinum 

HOMEMADE 
LEMONADE 0.5 / 1 l

Lime and Mint

Citrus

Passion Fruit-Lychee

Pineapple-Ginger 

Ijevan Apricot 0.5 l

Ijevan Cornel 0.5 l

Ijevan Wild Pear 0.5 l

Ijevan Plum 0.5 l

Fig-Apricot



Â²ðØ ø²Ø²Ì 

ÐÚàôÂºð 0.25 É

Ø³ëáõñÇ ÑÛáõÃ

ÈáÉÇÏÇ ÑÛáõÃ

âÇãË³ÝÇ ÑÛáõÃ

ê»ñÏ¨ÇÉ

500 / 1600

ê³Éáñ

500 / 1600

ÐáÝ

500 / 1600

Ð³Õ³ñç

Üáõé

ÂáõñÇÝç

3000

2000

500 / 1600

500 / 1600

500 / 1600

500 / 1600

îÜ²Î²Ü 

ÎàØäàîÜºð 0.2 / 1 É

¸»ÕÓ

Üáõé-ÑáÝ 

500 / 1600

Ð³ï³åïÕ³ÛÇÝ 

Üáõé

´³É

âÇãË³Ý

500 / 1600

500 / 1600

500 / 1600

Øáß

²½Ýí³ÙáñÇ

500 / 1600

1700 / 3000

500 / 1600

ºÉ³Ï

1700 / 3000

500 / 1600

FRESH SQUEEZED 
JUICE 0.25 l

Cornel

Rosehip juice

Grapefruit

Quince

Sea buckthorn juice

Pomegranate

Currant

Plum

Tomato juice

Pomegranate

Peach

Strawberry

Blackberry

Cherry

Berry

Cornel-Pomegranate

HOMEMADE 
COMPOTES 0.2 / 1 l

Sea buckthorn

Raspberry



Î²ÂÜ²ÚÆÜ ÞºÚø

Ü³ñÇÝç

ÊÝÓáñ

¶³½³ñ

¶ÉÛ³ë»

1500

1500

2000

È³ïï» Ø³ÏÇ³ïá

1000

Î³åáõãÇÝá

1500

ÆéÉ³Ý¹³Ï³Ý ëáõñ×

êàôðÖ

1300

´³Ý³Ý / ºÉ³Ï 
´³Ý³Ý-ºÉ³Ï

1500

¾ëåñ»ëá / ¸»Ï³ý

1000

ÎñÏÝ³ÏÇ ¿ëåñ»ëá

1800

Êáï³µáõÛë»ñáí Ã»Û

²ëë³Ù / ¾ñÉ ¶ñ»Û

700

2500

ê»Ýã³ / Ä³ëÙÇÝ

î³ù ßáÏáÉ³¹

1500

700

ÂºÚ

âÇãË³ÝÇ Ã»Û 0.5 / 1 É

üñ³åáõãÇÝá

1400

²Ù»ñÇÏ³Ýá

1800 / 2500

Îá×³åÕå»ÕÇ Ã»Û 0.5 / 1 É

1500 / 2500

1000

700

Üé³Ý» 0.5 / 1 É

1900 / 2800

òÇïñáõë³ÛÇÝ Ã»Û 0.5 / 1 É

1500 / 2500

MILKSHAKE

Carrot

Orange

Apple

COFFEE

Irish Cofee 

Cappuccino 

Latte Macchiato

Banana / Strawberry 
Banana-Strawberry

Glace

Espresso / Decaf

Double Espresso

Herbal tea

Assam / Earl Grey 

Sencha / Jasmine

Americano

Hot Chocolate

Frappuccino 

TEA

Sea Buckthorn Tea 0.5 / 1 l 

Nraneh 0.5 / 1 l

Ginger tea 0.5 / 1 l 

Citrus tea 0.5 / 1 l



îáÝÇÏ 0.2 É

1800

¼ÇÉ ·³½³íáñí³Í ÁÙå»ÉÇù 0.25 É

350

Ø³ÍÝ³µñ¹áß 0.35 / 1 É

ìñ³ó³Ï³Ý ÉÇÙáÝ³¹ 0.5 É

800

ä»åëÇ, ØÇñÇÝ¹³, 7 Up 0.25 É

400

700 / 1600

Â³Ý ïÝ³Ï³Ý 0.2 / 1 É

400 / 1400

Ð³Ýù³ÛÇÝ çáõñ 0.33 É

350

¼àì²òàôòÆâ 

ÀØäºÈÆøÜºð

²ÕµÛáõñÇ çáõñ 0.33 É

350

Homemade tan 0.2 / 1 l

Okroshka 0.35 / 1 l

Zil Sparkling Drink 0.25 l

Tonic 0.2 l

Spring water 0.33 l

Mineral water 0.33 l

Pepsi, Mirinda, 7 Up 0.25 l

Georgian lemonade 0.5 l

SOFT 
DRINKS


