


STARTERS
Azerbaijan greens, fresh cucumbers, Baku 

tomatoes, red onion, radish, red pepper 

 ~ 4890 ~ 

Baku starter

Tsitsaka, 2 types pickled cucumbers, tomatoes, 
red cabbage and pattypan squash

 ~ 3990 ~ 

Pickles platter

Assorted olives and black olives

 ~ 2290 ~ 

Olives platter
Herring fillet, sautéed 

potato, red onion

 ~ 3790 ~ 

Russian starter

Ripe tomatoes with mozzarella 
and pesto sauce

 ~ 3490 ~ 

Caprese

Pan-fried eggplants twisted into mini
 rolls with tomatoes and garlic

 ~ 3390 ~ 

Eggplants rolls

service 10%



STARTERS

Chicken roll, roastbeef, beef tongue, 
kabyrga, beef liver pate

 ~ 6990 ~ 

Meat platter
Horsemeat delicacies 

 ~ 6790 ~ 

Kazakhstan platter

Lightly salted salmon, balyk, 
humpbacked salmon

 ~ 7990 ~ 

Fish platter

 ~ 5790 ~ 
Cheese platter

Aspic made of beef calf, served 
with mustard and horseradish

 ~ 3690 ~ 

Aspic

Mini appetizers from  chef

 ~ 2990 ~ 

Meze



Assortment of favorite snacks - 
pkhali, badridjani, dolma

 ~ 6390 ~ 

Pkhali platter

Lightly salted salmon with arugula
 and Philadelphia cheese

 ~ 4090 ~ 

Caspian salmon

STARTERS

Traditional Georgian appetizer made 
of spinach, carrots, beetroots, 

walnuts, spices and pomegranate

 ~ 1990 ~ 

Pkhali

Roasted eggplants with nut paste
 and Georgian spices, basil and walnuts

 ~ 2590 ~ 

Badridjani

Tender appetizer of beef tongue 
with protein stuffing

 ~ 3390 ~ 

Tongue rolls

service 10%



HOT STARTERS

Crispy rolls from thin dough 
with spinach and cheese

 ~ 2890 ~ 

Bureki

Mini kebab in breading, served with 
mixed salad and salsa sauce 

with garlic and herbs

 ~ 2990 ~ 

Breaded kebab

Mini chebureki made of juicy 
minced meat with spices, 

served with ajika

 ~ 2590 ~ 

Mini chebureki

Shrimps tempura with chili garlic sauce

 ~ 6990 ~ 

Shrimps popcorn

with potatoes, and cheese,
with cheese, with pumpkin

 ~ 1490 ~ 

Kutab with greens (1 pc.)

Mushrooms fried with 
onions in cream sauce 

under a cap of 
Dutch cheese

 ~ 2390 ~ 

Julienne

service 10%



HOT STARTERS

Juicy minced meat wrapped in tender grape leaves

 ~ 4290 ~ 

Dolma in grape leaves

service 10%



HOT STARTERS

Served with specialty stew

 ~ 5690 ~ 

Marrow bones

Azerbaijan dumplings mixed beef 
and lamb: boiled/fried 

 ~ 2990 ~ 

Gyurza/Fried gyurza

Homemade sausages of 
chicken, beef, lamb, horse 

meat and turkey

 ~ 7890 ~ 

Sausages platter

service 10%



HOT STARTERS

Beer shrimps with garlic and paprika

 ~ 7190 ~ 

Shrimps for beer

service 10%



Slicing of meat delicacies
from venison and beef, basturma,

sujuk, chechil, garliki

 ~ 4990 ~ 

BEER PLATE

French fries, garlics, pita bread chips,
barbecue wings, onion rings, cheese sticks, served 

with garlic and tomato sauces

 ~ 4790 ~ 

BEER SET

BEER SNACKS

service 10%



SALADS

Juicy beef sirloin, chicken fillet, mixed salad, 
aromatic tomatoes and cucumbers dressed with chef's special sauce

 ~ 3490 ~ 

Narsharab

service 10%



SALADS

Salad-ragout of chargrilled
 vegetables: eggplants, tomatoes

 and sweet pepper, with 
herbs and spices

 ~ 2790 ~ 

Chargrill

Caesar with chicken/shrimps/salmon

 ~ 3190/3590/3690 ~ 

Caesar

Chef's signature salad with crispy eggplants, 
Baku tomatoes, herbs, cream cheese 

and sunflower seeds

 ~ 3890 ~ 

Dadli Badymjan

Pink tomatoes, cucumbers, bell peppers, 
Greek feta with tzatziki sauce 

and vitello tonnato

 ~ 2990 ~ 

Greek salad

Crispy eggplants with 
tomatoes in sweet chili sauce

 ~ 3290 ~ 

Khyrt Khyrt

service 10%



Baked beetroots with cottage 
cheese and salad mix in 

honey-mustard dressing

 ~ 2990 ~ 

Beetroot salad
Pink tomatoes with Burrata 
cheese and balsamic cream

 ~ 5290 ~ 

Serdtse dzhigita

Breaded cauliflower in 
garlic and cream dressing

 ~ 2190 ~ 

Cauliflower salad

SALADS

Pink tomatoes with cherries 
and pomegranate paste

 ~ 2990 ~ 

Sarkhosh albaly

Combination of tiger
 shrimps and mixed salad with 

avocado, ripe tomatoes, 
olives and parmesan

 ~ 3990 ~ 

Mixed salad with 
king prawns

service 10%



SALADS

Roasted mushrooms with garlic, 
tomatoes and cheese

 ~ 2990 ~ 

Caucasian style mushrooms

Veal sirloin, mixed lettuce, 
cherry tomatoes and 

parmesan with 
ginger dressing

 ~ 3990 ~ 

Warm salad 
with veal

Vegetable ragout with 
garlic and cilantro

 ~ 2590 ~ 

Ajapsandali

Fresh salad of aromatic tomatoes 
and cucumbers, with red 
onions, herbs and spices

 ~ 2790 ~ 

Choban

 ~ 1590 ~ 

Achik-Chuchuk

service 10%



SOUPS

Soup made of young boneless lamb, chickpeas, potatoes and
 alycha with saffron, cooked in a clay pot and served with red onions and sumac

 ~ 3690 ~ 

Piti

service 10%



SOUPS

The pearl of Azerbaijan cuisine - 
refreshing sour milk soup 
with greens and chickpeas

 ~ 2590 ~ 

Dovga
Soup with veal, potatoes, chickpeas, 

herbs and 
Azerbaijan spices

 ~ 3590 ~ 

Bozbash with beef

Classic clear soup with salmon, pike-
perch and potatoes, served 

with salmon rasstegay

 ~ 3490 ~ 

Ukha

Traditional hangover soup from 
beef legs with garlic; 

cooked in winter period

 ~ 3590 ~ 

Khash

 ~ 2290 ~ 

Okroshka

service 10%



SOUPS

 ~ 2290 ~ 
Mushroom soup

 ~ 2290 ~ 

Lentil 
cream-soup

Flavorful soup 
with meat delicacies

 ~ 2990 ~ 

Solyanka

Spicy, rich beef soup 
with rice, tomato 
sauce and spices

 ~ 3290 ~ 

Kharcho

Flavorful rich soup with mixed 
minced lamb and beef dumplings, 

served with matsoni sauce

 ~ 2590 ~ 

Gyurza soup
Spicy soup of beef sirloin with rice 

noodles, wood mushrooms 
and spicy soy dressing

 ~ 2790 ~ 

Hungover hot soup



SOUPS

 ~ 2290 ~ 

Noodles soup 
with chicken

Rich broth with meatballs, 
alycha, potatoes and chickpeas

 ~ 3290 ~ 

Kufta bozbash

Flavorful soup from lentils, 
potatoes and beef, 

with herbs and spices

 ~ 2590 ~ 

Merdjimek

Red soup made of beef sirloin with 
vegetables, served with sour cream

 ~ 2590 ~ 

Borsch

Rich beef and white 
bean soup with 
Georgian spices

 ~ 2290 ~ 

Bean soup

Pumpkin cream-soup with king 
prawns and almond shavings

 ~ 2990 ~ 

Pumpkin cream-soup

service 10%



CHILDREN'S MENU

Classic chicken 
breast noodle soup

 ~ 1990 ~ 

Chicken breast 
noodle soup

Served with sour cream
 and jam

 ~ 1490 ~ 

Syrniki

Deep-fried cheese, served 
with white sauce

 ~ 1990 ~ 

Cheese sticks

service 10%



CHILDREN'S MENU

Juicy, tender chicken cutlets with
 vegetables, served 

with mixed salad

 ~ 2290 ~ 

Chicken cutlets 
with mixed salad

 ~ 2990 ~ 

Mister Burger 
with french fries

Flavorful pizza with pepperoni, tomato 
sauce and mozzarella cheese

 ~ 2690 ~ 

Pepperoni pizza

service 10%



KHACHAPURI

With Imereti cheese stuffing 
and baked eggs

 ~ 2990 ~ 

Adjaruli khachapuri

With suluguni stuffing

 ~ 2590 ~ 

Khachapuri on skewer

With brynza and suluguni stuffing

 ~ 2990 ~ 

Megrelian khachapuri

service 10%



KHACHAPURI

Cheese stuffing - brynza and 
suluguni, with fried herbs, 

garlic and mushrooms

 ~ 3190 ~ 

Khachapuri Sokoti

Puff pastry with brynza 
and suluguni stuffing

 ~ 2590 ~ 

Penovani

Cheese stuffing - brynza and suluguni, 
with juicy minced meat and egg

 ~ 3190 ~ 

Khachapuri Khortsit

service 10%



 POULTRY DISHES

Tender pieces of chicken stewed with 
tomatoes and Georgian spices

 ~ 2990 ~ 

Сhakhokhbili

Crispy chicken in creamy-garlic 
sauce with Georgian spices

 ~ 3890 ~ 

Chkmeruli

Crispy chicken roasted with 
tomatoes, potatoes and onions

 ~ 3290 ~ 

Myutandjam with chicken

Roasted chicken in 
tomatoes with

 eggs and herbs

 ~ 3190 ~ 

Toyuk Chigirtma

service 10%



 POULTRY DISHES

Chicken marinated 
in aromatic spices

 ~ 3790 ~ 

Chicken tabaka

Chicken in green grape sauce, 
according to our chef's special recipe

 ~ 3990 ~ 

Kefli Becha

service 10%



MEAT DISHES

Juicy young veal sirloin with grilled 
vegetables in flavoured Azerbaijani spices

 ~ 5290 ~ 

Khaftabedjar

service 10%



MEAT DISHES

Tender veal sirloin roasted 
with tomatoes, potatoes 

and onions

 ~ 3990 ~ 

Myutandjam 
with beef

Baked eggplant stuffed with ragout 
of veal sirloin and vegetables 

with demiglace sauce

 ~ 3690 ~ 

Absheron

Beef sirloin with potatoes 
and mushrooms, baked

 under suluguni on ketsi

 ~ 3990 ~ 

Mimino

Sauteed veal in nut sauce

 ~ 4390 ~ 

Veal in nut sauce

“Three sisters” - eggplant, tomato 
and sweet pepper stuffed 

with juicy minced meat

 ~ 3590 ~ 

Uch Badji

Homemade noodles with beef, 
celery, pepper, vegetables 

and spices

 ~ 2590 ~ 

Lagman



MEAT DISHES

in lavash

 ~ 3590 ~ 

Shah pilaf 

Khinkali with meat/fried

 ~ 3290 ~ 

Khinkali

Traditional pilaf. 2 meat 
types: lamb or beef 

with dried fruits

 ~ 3890 ~ 

Turshu pilaf

 ~ 2990 ~ 

Uzbek pilaf

 ~  2790  ~ 
Mantas

service 10%



MEAT DISHES

Beef steak with demiglace 
sauce and mixed salad

 ~ 9990 ~ 

Rib-eye steak

Beef steak with BBQ sauce 
and mixed salad

 ~ 9990 ~ 

T-bone steak

service 10%



MEAT DISHES

Scallops of tender beef sirloin and 
roasted zucchini with BBQ sauce

 ~ 4690 ~ 

Beef scallops

Oxtails fried with 
onions and spices 

 ~ 2790 ~ 

Oxtails

Veal sirloin with mushrooms 
in cream sauce, served in 

bread with egg under 
cheddar cheese

 ~ 4790 ~ 

Khurjun

Juicy veal pieces in tomato sauce 
with Georgian spices

 ~ 3790 ~ 

Chashushuli

Tender veal, stewed for 16 hours, 
served with airy potato mousse

 ~ 4190 ~ 

Sautéed veal

service 10%



MEAT DISHES
Broad noodle with caramelized 
onions, minced meat and matsoni

 ~ 2590 ~ 

Khyangal

Young lamb shank with 
vegetables under tomato sauce

 ~ 3590 ~ 

Hotpot 
Azerbaijan style

Traditional Azerbaijan hotpot of lamb 
heart and liver fried with 

potatoes and onions

 ~ 2990 ~ 

Djyzbyz

Eggplant in crispy breading, served
 with matsoni sauce, roasted lamb 
minced meat and sunflower seeds

 ~ 3790 ~ 

Crispy eggplant

Calf and ribs of young lamb 
with pomegranate paste

 ~ 3990 ~ 

Calf in pomegranate

service 10%



MEAT DISHES

service 10%



Dish for 8 persons. Luleh kebab, 
served on lavash with chargrilled 

salad and ribs of young lamb

 ~ 39990 ~ 

Narsharab luleh kebab

service 10%



 ~ 2990 ~ 

Lamb luleh kebab 
with eggplants

 ~ 2990 ~ 

 Lamb luleh kebab 
with cherry

 ~ 2990 ~ 

Lamb luleh kebab
 with basil

MEAT DISHES

Boneless young lamb fried 
with tomatoes, 

potatoes and onion

 ~ 3790 ~ 

Myutandjam 
with lamb

 fragrant minced lamband veal 
fillet in cabbage leaves 
with dried fruit gravy

 ~ 3490 ~ 

Khynaly

service 10%



FISH DISHES

 ~ 5990 ~ 

Salmon with cornel

 ~ 5990 ~ 

Salmon

 ~ 4590 ~ 

Trout

 ~ 5390 ~ 

Dorado
 ~ 5590 ~ 

Seabass



 ~ 390 ~ 

 ~ 490 ~ 

 ~ 990 ~ 

 ~ 690 ~ 

 ~ 1390 ~ 

Lavash
Flatbread
Bread basket
Shotispuri
Garlic baguette

 ~ 3890 ~ 

 ~ 3190 ~ 

 ~ 2990 ~ 

 ~ 2590 ~ 

 ~ 2790 ~ 

 ~ 2690 ~ 

 ~ 2990 ~ 

 ~ 2290 ~ 

 ~ 2290 ~ 

 ~ 2390 ~  

Entrecote
Baku style lamb
Lamb "seeds"
Shashlyk of wings
Chicken fillet shashlyk
Lamb luleh kebab
Duck shashlyk
Duck fillet shashlyk
Champignons on scewer
Vegetable shashlyk
Cased liver

BREAD

 ~ 590 ~

~ 590 ~

~ 590 ~

~ 790 ~

~ 590 ~

~ 590 ~

~ 790 ~

~ 790 ~

Garlic baguette
Matsoni with garlic
Ajika
Narsharab
Shashlyk
Demiglass
Tkemali
Satsebeli

SAUCES

 ~ 1390 ~ 

 ~ 1390 ~ 

~ 1300 ~

 ~ 1790 ~ 

 ~ 1290 ~ 

 ~ 1190 ~ 

Potato wedges
Home-style potato
French fries
Grilled vegetables
Saffron rice
Steamed white rice

SIDE DISHES

SHASHLYK

service 10%



SHARING PLATES

Calf stewed in beer in soy sauce with 
honey and mustard, served with 

dates and bulgogi sauce
 ~ 25 190 ~ 

Sautéed horsemeat

Oven-baked duck stuffed 
with fruit / with buckwheat

 in butter and mushrooms

 ~ 24 490 ~ 

Duck

service 10%



SHARING PLATES

Dish for 4 persons. Baked young lamb 
ribs with spicy pepper, 
tomatoes and onions

 ~ 25 990 ~ 

Kral gabyrgasy

service 10%



SHARING PLATES

Tender lamb meat marinated in ajika with turmeric 
and thyme, served with mushrooms, 

sweet pepper, onions and baked potatoes garnish

 ~ 52 990 ~ 

Jigo

service 10%



SHARING PLATES

 ~ 19 990 ~ 

Chicken saj

 ~ 23 990 ~ 

Beef saj

service 10%



SHARING PLATES

 ~ 87 900 ~ 

Baked salmon with 
potatoes and vegetables

Assorted lamb ribs stewed in 
special sauce with grilled 

vegetables and herbs

 ~ 23 990 ~ 

Lamb ribs saj

service 10%



SHARING PLATES

Assorted fish with tiger shrimps, 
potato wedges, grilled vegetables

 and cherry tomatoes

 ~ 39 990 ~ 

Seafood platter

service 10%



SHARING PLATES

Carp/white amur. Served with 
vegetables, baked in the oven

 ~ 45.990/65.990 ~ 

Koktal

4,5 кг/7кг

service 10%



SHARING PLATES

service 10%



Ribeye steak, chicken tabaka, veal medallions, lamb entrecote,
 served with potato wedges, grilled vegetables and mixed salad

 ~ 46 750 ~ 

Narsharab meat platter

service 10%



SHARING PLATES

A luxurious oriental pilaf with soft beef, 
fragrant crumbly rice, rich taste of dried fruits and 

a crispy golden crust of pita bread

 ~ 24 990 ~ 

Pilaf “Shah”

service 10%



SHARING PLATES

Traditional Uzbek pilaf with crumbly rice, tender 
pieces of meat, carrots and onions, seasoned with 

fragrant cumin. Stewed over low heat for 
a rich taste of the East

 ~ 23 990 ~ 

Uzbek pilaf

service 10%



SHARING PLATES

Traditional mantas with tender minced beef and juicy onions, 
if desired, you can choose mantas with tender pumpkin, 

seasoned with aromatic spices and steamed for perfect softness and juiciness.

 ~ 14 990 ~ 

Mantas
beef/beef and pumpkin

service 10%



SHARING PLATES

A traditional Kazakh dish: the thinnest dough cooked 
in fragrant broth, served with delicate boiled delicacies — 

kazy and zhaya. The real taste of the steppes and 
warm hospitality in every serving.

 ~ 29 990 ~ 

Beshbarmak

service 10%



SHARING PLATES

Tender lamb, marinated in ajika with corn and thyme. 
Served with a side dish of mushrooms, bell 

peppers, onions and baked potatoes

 ~ 59 650 ~ 

Bairam kuzu

service 10%



DESSERTS
2290

1290

1590

1890

1290

2490

2590

2490

10990

1390

Chocolate and milk baklava
Mutaki
Shakar bura
Baklava with walnuts
Azerbaijan kyata cookies
Tiramisu
Homemade cheesecake 
Napoleon cake
Assorted fruit
Churchkhela

service 10%



service 10%



BAR

service 10%



2990

2990

2990

2990

2990

2990

2990

2990

3690

SIGNATURE LEMONADES

MILKSHAKES

Blackcurrant

Kiwi-apple lemonade

Orange-mango lemonade

Estragon-aloe lemonade

Raspberry-strawberry lemonade

Watermelon-aloe lemonade

Mango-passionfruit lemonade

Citrus lemonade

Strawberry mojito with mint

Cream

Chocolate

Strawberry

Banana

1890

1890

1890

1890

service 10%



BEVERAGES

FRESH JUICES

2990
3490
890
2390
1190
1590
2490
2490
1490
1990
1390
990
1990
1490
1690

1990

1890

1890

Azerbaijan compot BIZIM TARLA
Azerbaijan pomegranate juice Bizim Tarla
Tassay 250ml         
Tassay EXCELLENT 750ml B
Borjomi 330ml 
Borjomi 500ml        
Cranberry morsels
Cherry morsels
Natakhtari lemonade
Assorted juices
RICH juice 200ml
Coca Cola 250ml
Juice 1L
Schweppes tonic water
Red Bull 

Orange

Apple

Carrot

service 10%



 ~ 10 990 ~  

 ~ 1390 ~ 

 ~ 1390 ~ 

 ~ 1390 ~ 

 ~ 1390 ~ 

 ~ 1390 ~ 

 ~ 1390 ~

AZERBAIJANI SAMOVAR 
FOR THE COMPANY

JAM

Azerbaijani samovar for the company
Exclusive tea with saffron, cloves and sweets - baklava, mutaki, jam, dates, dried fruits, kozinaks

Walnut

White cherry

Rose petals

Fig

Dogwood

Quince

service 10%



490

SIGNATURE TEA

COFFEE

2390

2390

2390

2390

2390

2390

2390

2390

2390

2390

1990

1990

790

790

1990

1990

890

890

890

590 690 1490

1290

1390

1490

1290

1590

190

A FRUIT WHIM 

AMARANTH TRUFFLE 

SEA BUCKTHORN WITH GINGER

black currant

GINGER TEA

TASHKENT

TEA MOROCCAN

CRANBERRY TEA

ROSEHIP TEA

SEA BUCKTHORN TEA

GREEN

TEA BLACK TEA

A CUP OF BLACK TEA

A CUP OF GREEN TEA

AZERBAIJANI TEA WITH BERGAMOT

AZERBAIJANI TEA WITH THYME 

A CUP OF BLACK TEA WITH LEMON

A CUP OF GREEN TEA WITH LEMON

A CUP OF BLACK TEA WITH MILK

Milk Lemon Honey Kozinaki

Americano

Cappuccino

Latte

Espresso

Ice Co�ee

Assorted syrups

service 10%



service 10%


