


Ê à ð î Æ Î Ü º ð

flavors of ancient Armenia

S n a c k s

Homemade Pickles Assortment
îÝ³Ï³Ý ÃÃíÇ ï»ë³Ï³ÝÇ

Fresh Vegetable pla�er
´³Ýç³ñ»Õ»Ý³ÛÇÝ ÷áõÝç

2 5 0 0

2 4 0 0

Assorted Pickled Vegetables

Ø³ñÇÝ³óí³Í 
µ³Ýç³ñ»Õ»ÝÇ ï»ë³Ï³ÝÇ

2 8 0 0

Assprted Fresh Herbs

Î³Ý³ãÇÝ»ñÇ 
ï»ë³Ï³ÝÇ

1 8 0 0

êä²ê²ðÎàôØ SERVICE

1 7 0 0Pickled mushrooms
Ø³ñÇÝ³óí³Í ëáõÝÏ



Ê à ð î Æ Î Ü º ð

flavors of ancient Armenia

S n a c k s

Assorted smoked meats
²åËï³Í ÙëÇ ï»ë³Ï³ÝÇ

Homemade meat assortment
îÝ³Ï³Ý ÙëÇ ï»ë³Ï³ÝÇ

Assorted Armenian Cheeses
Ð³ÛÏ³Ï³Ý å³ÝñÇ ï»ë³Ï³ÝÇ

3 4 0 0

4 7 0 0

5 2 0 0

êä²ê²ðÎàôØ SERVICE

Vodka snack pla�er
úÕáõ ËáñïÇÏÝ»ñÇ ³÷ë»

5 5 0 0

Wine pla�er with 
cheeses and cured meats

¶ÇÝáõ ³÷ë»ª 
å³ÝÇñÝ»ñáí ¨ ³åáõËïÝ»ñáí

7 5 0 0

Sheep cheese
àãË³ñÇ å³ÝÇñ

0 0 0 0

Assprted olives
ÒÇÃ³åïÕÇ ï»ë³Ï³ÝÇ

3 8 0 0



Ê à ð î Æ Î Ü º ð
S n a c k s

Veal Kavourma
ÐáñÃÇ Ùëáí Õ³áõñÙ³

5 2 0 0

Lamb Kavourma
¶³é³Ý Ùëáí Õ³áõñÙ³

4 8 0 0

Hummus
ÐáõÙáõë

1 9 0 0

ØáõÃ³µ³É
Mutabal 2 1 0 0

è»Å³Ý
Rejan 1 8 0 0

ø³Ù³Í Ù³ÍáõÝ

1 8 0 0
Stained Matsun

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE



Ê à ð î Æ Î Ü º ð

flavors of ancient Armenia

S n a c k s

êä²ê²ðÎàôØ SERVICE

2 9 0 0
î³í³ñÇ ¨ Ëá½Ç Ùëáí ¹áÝ¹áÕ

Beef and pork aspic

4 2 0 0
ÂáõÛÉ ³Õ³¹ñí³Í Ï³ñÙÇñ ÇßË³Ý

Lightly salted red trout

1 7 0 0
ÆÙ³Ù µ³Û³É¹Ç

Imam bayaldi

2 2 0 0
êÙµáõÏáí ¨ ÁÝÏáõÛ½áí éáÉ

Eggplant and walnut roll

2 7 0 0
êáõÝÏ ëáõÉáõ·áõÝÇáí ÷éÇó

Baked mushrooms with suluguni cheese



Ê à ð î Æ Î Ü º ð
S n a c k s

Stuffed bell peppers
ÈóáÝ³Í åÕå»Õ

2 4 0 0

1 8 0 0
Èáµáí å³ßï»ï

Bean pate

2 4 0 0
êå³Ý³Ëáí äË³ÉÇ

Spinach Pkhali

2 5 0 0
ØáÅáÅ Ëá½Ç ïáïÇÏ

Pork tro�er aspic

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

3 2 0 0
ÆßË³ÝÇ Ë³íÇ³ñ Ï³ñ³·áí

Trout caviar with bu�er



² Õ ó ³ Ý Ý » ñ

flavors of ancient Armenia

S a l a d s

êä²ê²ðÎàôØ SERVICE

2 7 0 0
²í»ÉáõÏáí ³Õó³Ý

Sorrel salad

2 4 0 0
²Ù³é³ÛÇÝ ³Õó³Ý

Summer salad

3 7 0 0
Î³ñÙÇñ ÇßË³Ýáí ³Õó³Ý

Red trout salad

3 5 0 0

Î»ë³ñ ³Õó³Ý 
Ñ³íÇ ÷³÷Ï³Ùëáí

¦

Ceasar salad 
with chicken tenderloin

3 8 0 0

Â³ñËáõÝáí ¨ 
Ë³ÕáÕáí ³Õó³Ý

Tarragon and grape salad



² Õ ó ³ Ý Ý » ñ

flavors of ancient Armenia

S a l a d s

êä²ê²ðÎàôØ SERVICE

5 4 0 0

âáµ³Ý-ë³É³Ãª 
áãË³ñÇ å³Ýñáí  ÁÝÏáõÛ½áí¨

Choban salad with sheep 
cheese and walnuts

3 8 0 0
êÙµáõÏáí  ÑáñÃÇ Ùëáí ³Õó³Ý  ¨

Eggplant and veal salad

3 2 0 0
²íáÏ³¹áÛáí ¨ ÉáñÇ Óíáí ³Õó³Ý

Avocado and quail egg salad

2 4 0 0
Â³µáõÉ» øÇÝá³Ûáí

Quinoa tabbouleh

5 4 0 0

ÐáñÃÇ Ùëáí 
¨ ë³Éáñ³ãñáí ³Õó³Ý 

Veal and prune salad



Ñ ³ Û Ï ³ Ï ³ Ý Ë ³ í ³ ñ ï Ý » ñ

flavors of ancient Armenia

Armenian side dishes

êä²ê²ðÎàôØ SERVICE

²ñÇßï³ ëáË¿ñ³Íáí ¨ 
Ù³ÍÝ³ÛÇÝ ëááõëáí

Noodles with fried 
onions and mustard sauce 2 0 0 0

2 2 0 0

Ð³×³ñáí ëÝÏáí ÷É³í
Emmer pilaf 

with mushrooms

1 8 0 0

´ÉÕáõñáí  ¨
µ³Ýç³ñ»Õ»Ýáí ÷É³í

Bulgur pilaf with vegetables



Ñ ³ Û Ï ³ Ï ³ Ý Ë ³ í ³ ñ ï Ý » ñ
Armenian side dishes

2 8 0 0
î³å³Ï³Í Ï³Ë³ëáõÝÏ

Fried oyster mushrooms

2 3 0 0
Î³ñïáýÇÉÇ ×Ùáõé

Mashed potatoes

1 5 0 0Country potatoes 
with dill and garlic

¶ÛáõÕ³Ï³Ý Ï³ñïáýÇÉ 
ë³ÙÇÃáí ¨ ëËïáñáí

1 5 0 0Fried potatoes 
with bu�er

î³å³Ï³Í Ï³ñïáýÇÉ
Ï³ñ³·áí

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE



³ å á õ ñ Ý » ñ
Soups

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

êÝÏáí Ïñ»Ù ³åáõñ

Mushroom cream soup 2 6 0 0

Î³ñÙÇñ áëåáí Ïñ»Ù ³åáõñ
Red len�l cream soup

1 9 0 0

âËñÃÙ³ Ñ³íÇ Ùëáí

Chkhirtma with chicken 2 2 0 0



³ å á õ ñ Ý » ñ
Soups

´áñßã ï³í³ñÇ Ùëáí
Borscht with beef 3 4 0 0

Â³Ý³åáõñ
Tanapur 1 8 0 0

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

²Ëï³ ³åáõñ Ñ³íÇ ëÇñï-Ãáùáí
Akhta soup with chicken heart and liver 2 2 0 0

²í»ÉáõÏáí »í áëåáí ³åáõñ
Sorrel and len�l soup 1 8 0 0



à ô î º ê î Ü º ð ì ² è ² ð ² Ü Æ ò

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

2 4 0 0Adjarian Khachapuri
²ç³ñ³Ï³Ý Ë³ã³åáõñÇ

2 8 0 0
Ø»Ý·ñ»É³Ï³Ý Ë³ã³åáõñÇ

Mengrelian khachapuri

1 4 0 0
î³í³ñÇ Ùëáí É³ÑÙ³çá

Beef lahmajo

2 1 0 0
Ð³íÇ Ïïñï³Í Ùëáí ÷Ç¹»

Chicken minced meat pide

î³í³ñÇ Ïïñï³Í Ùëáí ÷Ç¹»
Beef minced meat pide 2 4 0 0

Dishes from the oven



Ð ³ ó ³ µ á õ É Ï » Õ » Ý
Bread bakery

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

1 6 0 0
Ð³óÇ ½³ÙµÛáõÕ

Bread basket

1 5 0 0Balon-lavash with sheep cheese
´³ÉáÝ É³í³ß áãË³ñÇ å³Ýñáí

7 0 0flatbread
ÈáßÇÏ

6 0 0
äáõñÇ

Puri



flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

1 4 0 0 0
î³í³ñÇ åáãÇ µáõÕÉ³Ù³ µ³Ýç³ñ»Õ»Ýáí

Beef tail bughlama with vegetables

2 7 0 0
¶³é³Ý í½Ç µáõÕÉ³Ù³ Ë³ÕáÕÇ Ã÷áí

Lamb neck bughlama with grape bush

1 8 0 0 0Lamb shoulder  with bulgur pilaf
¶³é³Ý ÃÇ³Ï µÉÕáõñÇ ÷É³íáí

3 2 0 0
Ê³ß³Í ïÝ³Ï³Ý Ñ³í µñÝÓÇ ßÇÉ³Ûáí

Boiled homemade chicken with rice porridge

2 8 0 0
Ð³ñÇë³ Ñ³íÇ Ùëáí  Ï³ñ³ áí   ¨ ·

Harissa with chicken and bu�er

Hot dishes

î ³ ù        ï » ë ï Ý » ñá õ



flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

1 1 0 0 0
¶³é³Ý Ùëáí ³Ù³é³ÛÇÝ Ë³ßÉ³Ù³ 

Lamb summer khashlama

3 8 0 0
î³í³ñÇ Ïïñï³Í É»½íáí ïáÉÙ³

Beef tongue dolma

4 8 0 0
²Ù³é³ÛÇÝ ïáÉÙ³ µ³Ýç³ñ»Õ»Ýáí

Summer dolma with vegetables

3 4 0 0Grape bush dolma
Ê³ÕáÕÇ Ã÷áí ïáÉÙ³

Hot dishes

î ³ ù        ï » ë ï Ý » ñá õ



flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

4 7 0 0

î³å³Ï³Í ùÛáõýÃ³
³çÇÏ³Ûáí  å³Ýñáí ¨

Fried kyu�a with 
adjika and cheese

2 7 0 0
îÅíÅÇÏ ³é³Ý ëÇñï Ãáùáí·

Tzhvzhik lamb heart with a s�ck

3 0 0 0Mushroom omele�e
êÝÏáí Óí³Í»Õ 

2 7 0 0

ÈáÉÇÏáí Óí³Í»Õ 
Scrambled 

eggs with tomatoes

3 4 0 0

Êá½Ç Å³éÏá 
µ³Ýç³ñ»Õ»Ýáí

Pork zharko 
with vegetables 

4 8 0 0
â³ËáµÇÉÉÇ Ñ³íÇ Ùëáí

Chakhokhbilly with chicken

Hot dishes

î ³ ù        ï » ë ï Ý » ñá õ



flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

6 5 0 0
Êá½Ç ÏáÕ³Ù³ë»ñ ëËïáñÇ ëááõëáí

Pork ribs with garlic sauce

2 2 0 0

¾çÙÇ³ÍÝÇ ùÛáõýÃ³ 
Ñ³×³ñÇ ÷É³íáí
Echmiadzin kyu�a 

with beech pilaf

5 1 0 0
¶ñÇÉ-Ã³é³÷  µ³Ýç³ñ»Õ»Ý    ¨
Grilled strugeon and vegetables

1 2 0 0 0Stewed trout with vegetables

Þá »Ë³ßí³Í ÇßË³Ý ·
µ³Ýç³ñ»Õ»Ýáí

5 5 0 0

Ü³å³ëï³Ï 
ë»ñáõóù³ÛÇÝ ëááõëáõÙ 

Rabbit in cream sauce

Hot dishes

î ³ ù        ï » ë ï Ý » ñá õ



Ê à ð à ì ² Ì - ø º ´ ² ´
barbecu-kebab

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

4 8 0 0
Êá½Ç ÷³÷Ï³ÙëÇ Ëáñáí³Í 

Grilled pork tenderloin

5 7 0 0
Êá½Ç í½Ç Ëáñáí³Í 

Grilled pork neck

5 4 0 0
Êá½Ç ã³É³Õ³çÇ Ëáñáí³Í 

Grilled pork chalagaj

5 2 0 0Grilled pork ribs
Êá½Ç ÏáÕ³Ù³ïÇ  Ëáñáí³Í



2 6 0 0
¶³éÇ  ëÇñï-ÃáùÇ ÇùÇµÇñ

Lamb heart & liver ikibir

7 7 0 0
î³í³ñÇ ÷³÷Ï³ÙëÇ Ëáñáí³Í

Tender beef barbecue

1 4 0 0 0
¶³é³Ý Ëáñáí³ÍÇ ë»Ã

Lamb barbecue set

4 8 0 0Grilled lamb tenderloin
¶³é³Ý Ëáñáí³Í

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

6 3 0 0

¶³é³Ý ã³É³Õ³ç
åÇëï³É»ïÇ Ëáñáí³Í

Lamb chalagaj” 
Pistalet” barbecue 

Ê à ð à ì ² Ì - ø º ´ ² ´
barbecu-kebab



flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

2 4 0 0 0
Â³é³÷Ç Ëáñáí³Í

Grilled sterlet

8 8 0 0
ÆßË³ÝÇ Ëáñáí³Í

Grilled Trout

2 2 0 0
Ð³íÇ Ã ÇÏÝ»ñÇ Ëáñáí³Í¨

Grilled chicken wings

3 5 0 0Grilled quail
Èáñ Ëáñáí³Í

3 6 0 0
Öáõï Ëáñáí³Í

Grilled chicken

Ê à ð à ì ² Ì - ø º ´ ² ´
barbecu-kebab



2 4 0 0
Êáñáí³Í µ³Ýç³ñ»Õ»Ý

Grilled vegetables

1 6 0 0
Î³ñïáýÇÉ ë³Éáí

Potatoes with plums

1 8 0 0Grilled mushrooms
êÝÏÇ Ëáñáí³Í

2 2 0 0
¶ñÇÉ µ³Ýç³ñ»Õ»Ý

Grilled vegetables

Ê à ð à ì ² Ì - ø º ´ ² ´
barbecu-kebab

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE



flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

4 8 0 0
àõñý³ ù»µ³µ ëÙµáõÏáí

Urfa kebab with eggplant

6 5 0 0
²¹³Ý³ ù»µ³µ áëÏáéÇ íñ³ 

Adana kebab on the bone

2 6 0 0
î³í³ñÇ Ùëáí ù»µ³µ

Beef kebab

2 2 0 0Chicken kebab
Ð³íÇ Ùëáí ù»µ³µ

Ê à ð à ì ² Ì - ø º ´ ² ´
barbecu-kebab



ê » Ã » ñ

1 6 0 0 0

ê»Ã ¶²ðºæðÆ  § ¦
5 Ñá áõ Ñ³Ù³ñ·

“Set Beer“ for 5 people 

1 8 0 0 0

ê»Ã øº´²´ÜºðÆ  § ¦
5 Ñá·áõ Ñ³Ù³ñ

Set “Kebabs“ for 5 people

4 2 0 0 0
ê»Ã æÆì²Ü  5 Ñá áõ Ñ³Ù³ñ§ ¦ ·

Set Jiva  for 5 people“ n“

Seths

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE



ê » Ã » ñ

flavors of ancient Armenia

êä²ê²ðÎàôØ SERVICE

Seths

2 8 0 0 0

ê»Ã îàÜ²Î²Ü§ ¦
5 Ñá·áõ Ñ³Ù³ñ

Set “Fes�ve“ for 5 people

3 4 0 0 0

§ ¦

Set “Ancient Armenia“ 
for 5 people

ê»Ã §ÐÆÜ Ð²Ú²êî²Ü¦ 
5 Ñá·áõ Ñ³Ù³ñ

2 3 0 0 0“ “Set Bird  
for 5 people

ê»Ã ÂèâÜÆ  § ¦
5 Ñá áõ Ñ³Ù³ñ·



ØÝ³ó»ù Ï³åÇ Ù»çª Ñ»ï¢»ù Ù»½ ëáóÇ³É³Ï³Ý ó³Ýó»ñáõÙ

Stay connected - follow us on social media!
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