Seasonal menu

Red bean snack with walnuts 10.00
Qrmizt lobyave qoz il soyug g lyanalt

Xolodec (Beef jelly) Yolodes (mal ot 18.00
Salad with crispy lamb, feta cheese and sun-dried tomatoes 2000
irtildayan quzu <, feta pendiri v qurudulmug pomidor il salat

Homemade salad with beef liver, egg and gherkins 16.00
Malin gqaraciyori, yamurta vo kornigon (duzlu xiyar) il evsayad salat

Puff Pastry Meat Pie &t piroqu 200

Homemade semolina zrazy with chicken (served with creamy mushroom sauce) 1400
Manna yarmal “zrazilar” toyug stiils (qaymagh gibs Ik sousu s verilr)
Fish solyanka ~ Solyanka (balgla) 3200



Winter soup with lamb

Quzu otiils g sorbas!

Chicken meatballs in creamy mushroom sauce
Qaymaqli gab |k sousunda toyug kiift ciklsri
Pozharsky turkey cutlets with mashed potatoes
Kartof piresiil= Pojarski hindugka kotletlori
Stewed beef with bulgur

Bismis mal <ti bulqurils

Pumpkin and carrot cake

Balgabagl yerkoki tortu

Pumpkin pie Balgabag pirogu

Cheesecake with chocolate sauce

(izkeyk sokolad sousu il

14.00

16.00

16.00

30.00

1200

1200
140



Pomegranate lemonade with aloe and cinnamon (0.31/11)
Aloe v dargmli nar limonad,

Tangerine lemonade with guarana (0.51/11)

Mandarinve quarana limonads

Feijoa passion fruit lemonade (0.51/11)

Feyxoa v marakuya limonad

Dogwood (Cornelian cherry) tea with hibiscus and grapefruit
Logal cayl hibiskus vo greypirut il

Sea buckthorn tea with orange

Portagal vo caytikani cay)

Sea buckthorn sbiten with spices

Sdiigyatl caytikan shiteni (g dim orqi slawan ickisi)

.00/15.00
§.00/16.00
9.0008.00

1000
10.00

.00



