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Homemade breakfast
From 10:00 till 14:00 (on weekend)

1. English Breakfast from Marilanna London 2800
Nourishing breakfast for those who are very hungry

Scrambled eggs, homemade potatoes, sausages, salad- mix, bacon,

mushrooms and beans in tomato sauce

1. Marilanna Londondan ingilissayagi s@har yemayi 2800
Gox acmig qonaglarimiz tctn doyumlu s@har yemayi

Qayganag, evsayagr kartof, sosisler, miks-salati, bekon, gobolak ve tomat sousunda lobya



2. Real American breakfast from Marilanna New York 26.00
Light and delicious breakfast:

Benedict Eggs served on baguette with fresh Norwegian salmon and hollandaise sauce

L Marillanna Nyu-Yorkdan amerikansayagl sehar yemayi 26.00
Yingilve louzallisoher yemayi

Baget coreyi ile yumurta Benedikt, toz@ norveg  gizlbalig vo  Holland sousu
J Breakfast on the Patriarch’s from Marillanna Moscow 1200

Homemade Russian breakfast: lush hot pancakes with sour cream and delicious jam



J Marivanna Moskvadan Patriarside ~~ sohar yemayi 1200
Evsayai rus sohar yemayixamava  dadli mirebbe ilo isti krepler

b Lovely breakfast from MariVanna Baku-  options! 1700
Nourishing traditional Azerbaijani breakfast with «Kuku» or with tomato omelet

(choice is yours) additional to that: full plate of bread, butter, cheese and nuts
Doyumlu milli s@har yemayi 1700
iikil v yaxud pomidor-yumurta (secim sizindir),

ista galbol: corak, yag, pendir ve qoz



Schorvemovi [ Breakfast

10:00 -- 1400 ( 5o nb vo bazar | on weekends)
.. Omletvo ya qayganag (3 yumurta)
(2 adiz dadiniza uyun segin:
Omelet or scrambled eggs (Jeggs)
Choose according to your own taste:
- sampinyon / champignons
- elcina (mal)/ ham(beef)
- bekon / bacon
- pomidor / tomatoes
- pendir / cheese
- giyoorti [ greens
-His verilmis norveg qizil balig / Smoked norwegian salmon

6.00

6.0

8.0
6.00
15.00
0
8,00
200
18.00



1. Quryes fosalisi (ama v ya qatilagdirilmis siid il ) 8.0
Guryev homemade crepes with (sour cream or condensed milk)

3. Fosali(yama, mirabbo, vo ya qatilasdmlmig sid ils ) 500
Homemade crepes with (sour cream, jom or condensed milk)
b fosali( stila) 1200

Homemade crepes (with beef )
& @
. Fasali(kesmikils ) Q@ §.00
Homemade crepes with (curd) 25

0. Eu sayagi keosmiki kekstor (xama, mirshbs qat ?lgmlm@ sid o yabal ilo) 1200
Homemade curd cakes with (sour cream, honey, jam, condensed milk or with honey) ~ 15.00

P Siidli sig (diiite ) Milk porridge with (rice 100
8. Siidli siiq ( qarabagagile )~ Milk porridge with (buckwheat) 6.00
9 Yulaf yormast siddo v ya suda bigmis (dadlivo faydaly) 6.00

10 Homemade Yoghurt (with strawberry, raspberry, apricot) 00



Special dishes for a holiday table

L. Duck ruddy, with antonovsky apples 12000
. Duck with white mushrooms and buckwheat stuffed 140.00
J. Leg of lamb, with forest mushrooms 1#5.00
4. Rib of a young lamb with baked potatoes 20000
2. Hot smoked golden trout served with potatoes 170.00
0. Milk pig stuffed with buckwheat and chestnut Fal 0
7. Hot smoked beef served with baked potatoes 2800

Al festive dishes prepare only according to the preorder. We ask to make it three days before your
celebration.



Qo lyanaltilar vo Salatlar / Snacks and Salads

1. Pirojki {ulu nonsmin reseptindsn ) Stls.
kslomls, kartofla, yumurtave giyorti ils g( S
... 1o sobadan gmig, isti-isti
Pirozhok - small Russian style baking stuffed
with meat.
cabbage; potatoes; egq and greens
just baked, hot and ruddy
1. Olivye salati { bayram siifrosi dadinda doktorski kolhasa il )
(livie salad - roasted vegetables and sausage in mayonnaise dressing.

J. Bigmis cugundurla Vinegret
Uinegret - roasted vegetables and beetroot
b Giinsbaxan tumlan ils torsvar salatl (kend yajive yaxamails)

300
100

10.00

9.00

8.0



Fresh vegetable salad with fragrant butter or sour cream and sunflowers seeds
J. Toyuglu paytaxt salats
Russian salad - roasted vegetables with chicken in mayonnaise dressing
6. Norveg Quzilbalig ils  mimoza salat
Mimosa salad with Norwegian salmon
. Narillannasayagi Sezar salat
Homemade Ceasar (Marilanna recipe)
§ Baki pomidoru, sirin sogan vo feta pendirils salat
Warm salad of Baku tomatoes with sweet onion, criy croutons and Feta cheese
9 Toyug ciyorivo mego gibalayindsn salat
Salad with chicken liver and mushrooms
10. Quol balig krisii { qirmizr ) 50 gr
Salmon caviar (red )
11 Agbalg kiirisi ( qara ) 50 gr
Huso caviar ( black ) 50 gr

10.00

.00

1200

1200

13.00

60.00

280.00



13. Tostlu forgmak 19.00
Forshmak - herring pate served with toast

14. Suba salati siyonsk baligi ils 1200
“Shuba” salad - layers of chopped herring roasted carrots, beetroot,
potatoes and eggs in mayonnaise dressing
19. Toyug garaciyorindon pagtet 1000
Chicken liver pate
16. Gollokdon siyonskbaligr kartof ilo 15.00
Herring fillet marinated with onions, served with boiled potatoes
{7. Odessa sayag! badimean 8.0
(dessa style eqgplant (secret recipe)
1§ oncir v 2ogal mirsbbasiils fermer pendir 2.0
Farm cheese (with cornelian cherries and fig jam)
19. Dooniz kreveti salati 16,00

Overseas shrimps salad



2. Auropa pendirlsrind=n assorti
Plate of Eurapean cheeses
1. Giyortive soganlatozo mivsimi torovalor
Fresh vegetables plate
L1 Donizin o biri tayindan xinclanmig kiiri
Homemade squash sprea
13. Qaynadilmig mal dili ( gdotuils )
Boiled beef tongue (with horseradish
U. Gollsk tutmalar
Pickled vegetables ( small or big portion )
29, Az duzlonmig xiyar tutmas|
Freshly salted cucumbers
6.z duzlanmig pomidor tutmas!
Freshly salted tomatoes

4.0

16.00

8.0



It Ot delikateslri
Meat delicacies
28. Okean ve norveg daniz bali
Fish of the norwegian seas and oceans
29. Salo (visusi hazirlanmig donuz)
Salo plate ( pork fat )
30. Acar xagapurisi
Khachapuri { Georgian cheese pastry)
1. Megrel xagapuris
Khachapuri { megrelian style )
3. Badimean kiriisii
Blue caviar (with eggplant)
33. Koreyasayagr yerkoki
Korean Carrot Salad
34, Tursuya goyulmus sirin bib®feta pendiri ilo
Pickled bell pepper with feta cheese

83,00

R0

100

2000



Fosoli | Homemade Blinis

[ Xamails 2l
With sour cream g( \

L Kesmikils 8.0
With curd

3. His verilmis norveg qizil baligla 2400

With norwegian smoked salmon

b otle 1200
With minced meat

9. Qurmizskiiriils With red caviar (30gr) 60.00

0. Qurakiiri il (agbaligvs yansra balign segmak olar) 200,00

With: black caviar (50gr)



orbalar

Saup
. Gibolak sorbas 1400
Mushroom soup
L. Xiisusi hazrlanmis ev srigtssi il toyug sorbas| 8.0
Chicken bouillon - with Mari Vannas homemade noodles gornished with greens
3. Bor 1200

The Masterpiece of Ukranian Cuisine - soup with beetroat, beef, g gg@“
ok

served with garlic , fresh herbs and pampushki bread —a__
. q >
b Toravatlive baligl Solyanka sorbas| & 8.0

Solyanka soup with vegetables and fish



Xomir xiraklor
Dumplings and Vareniki

Traditional Russian Handmade Dumplings

I Norveg Qizil balig il pelmeni 2400
Dumplings with Norwegian salmon
L Quuu stiils pelmen 1.0
Dumplings with lamb
3. Dana =tind=n olan Sibir sayag! pelmeni 1.0

Siberian dumplings with beef



b, Kartoflu, gibolaklive qrardilmig soganli vareniklsr
Uareniki with potato, mushroom and fried onions

9. Ko smikli varenik
Uareniki with curd

6. Albali vo fermer qaymagt il vareniklsr
Uareniki with cherry and double cream

Isti emaklor
Main Dishes

[ Kotletlor - toyug otleti pire il
-ot kotletr garabagag yarmasi il

=\

Cutlet- chicken cutlet with mashed potatoes
Meat cutlet with buckwheat

18.00
200

18.00
200



L. Pireva yagil noxudlu balig kotleti 2400
Fish cutlet ( with mashed potato)

J. Toravorsalative pireils birgs Kiyev sayagt kotlet 19.00
Chicken Kiev (with vegetable salad and mashed potato )

. Toyug gnitseli 19.00
Chicken schnitzel

9. Toyug tabakast (act) yagl salat il 6.0

Tabaka chicken - roasted Russian style chicken with green salad and garlic ol
b. Pirtl= dilmis = dviyyatl kslomls qrardimis rdsk budu 4000

Stewed Duck leg with braised cabbage
f. Maln can stinden diyme grills  terovsils 4.0
Beef Tenderloin Chop with Grilled Vegetables




. Qrilds bigmis lourak balij terevatile 3200

Fried on the grill seabass with vegetables

9. Lstoranli diyi il norveg izl balig 63.00
Norwegian Salmon and saffron rice

10. Kartof blingiki toyugvs  gibalokils 18.00
Potato pancake with chicken stroganoff style

11, Quzu budu bulgurils ~ (lezzet) 5.0
Tender lamb shank (with bulgur ) mmmmmmn.....

12. Kartof piresi il bifstroganof 3200

Beef Stroganaff ( with mashed potato )
13. Soganvo quzardilmig kartofla grilds bigirilmig mal Stitikslorindon steyklor 9200
Fillet beef grilled with homestyle potato and fried onion *




14. Stuffed cabbage
Kolom dolmasi
19. Gebureklor
Chebureks with lamb
16. Eusayags burger
Homemade burger (MariUanna's recipe)



Mangal iistii/ B-B-Q

[ Kimiirde bigmis nera balig
Sturgeon fish

L (rilde  Norueg grzilbalig

Grilled Norwegian salmon

J. Yumsag quzu antrekotu

Lamb ribs

b. Donuz boyun stinden zerif kabab
Pork neck kebab

J. Toyugun grilds qizarmig dos ot
Grilled chicken breast

b. Quzu otindon il kabab
Lamb lule-kebab

FToyug otindon lile kabab

100.00

63.00

.00

5.0

15.00

2000

1200



Chicken lule-kebab

§. Nal stinden bastirma
Basturma from veal with thyme

9. Mangalda sumiiksiz toyug budlars
Boneless chicken thighs on manqal

Qarnirlor | Garnish

. Xirgildayan drannikl=r (Belorusiyali dostlarimiza salamlar)
- Jamails
- gibslskile
- bekon il
Potato pancakes

-with sour cream

- with mushrooms

- with fried bacon

9.00
10.00
16.00

9.0
10.00
16.00



L. Quzardilmig soganla qarabagaq yarmas|
Buckwheat with fried onions
J. Laforanl diyi
Saffron rice
b. Kartof piresi
Mashed potato
9. Quzardilmis kartof
Fried potato
6. Odun sobasinda quzardilan torsvatler
Uegetables baked in a wood - fired oven

A .
o b N »
)

F. by sayag kartof
Homemade baked potato
§. Brokkoli

6.00

10.00

6.0

6.0

800

6.0

8.0



Desertlor | Desserts

1. Napoleon

Napoleon cake
. "Pavlova” sayad desert

Special dessert " Pavlova "
3. Balli pirog

Medovik - tradional russian honey layers caike
. Xamal-ball tort

Cake with sour cream and honey
J. Kiyev tortu

Kiev cake - layers of meringue with cream
0. Alball vareniklsr (ugagliin dad)

Dumplings with cherry and double cream

—

200

9.00

9.00



F. Qus siidi tortu
Souffle with Chocolate
8. Sobada hazirlanmis kismisli Krem-bryule
Crem Brulee with raisins baked in the oven
9. Poffin Deserti
Puffins
10. Desert "Hartogha”

11. Ev sayads hazrlanmis simiklor (xama, balvs ya mirshbs ils
Homemade curd cakes with sour cream, honey, jam or condensed milk
12 Movsima uygun mews v ya gilsmews

Seasonal fruits and berries plate
13. Eu sayagi pecenyelor
Homemade cookies

s

10.00
10.00
10.00
1200
1200

16.00
30.00

(= =]

0



14. Mirsbba ( ev sayai)
- o hrayi 20al, balaca ncir, g gilas, yunan gozu, morug, alma cemi
Jam (Homemade
-cornelian cherries, small fig, white cherry, walnut, raspberry, apple
15. Dondurma 1 top (gil@ew@sokolad, plomir, qoz)
Ice cream 1 ball ( berry, chocolate, sundae, walnut)
16. Sorbet 1 top { morug, ¢iys Lok, feywua)
Sorbet 1 ball  raspberry, strawberry, feijoa )
17. QOST konus dondurmas|
Q0ST Ice cream cone
18. Bal

Honey from home apiary

200

400

dlll

800

10.00



19. Yulafli pecenye
Oatmeal cookies
20 Badaml pecenye
Almond cookies
1. Kiincitli pegenye
Sesame cookies

6.0

6.0

6.00



