salads

Green garden salad
Assorted salad leaves and herbs with seasonal
vegetable vinaigrette

Mediterranean salad
Grilled fish and shellfish with avocado and
orange relish and caviar dressing

Crab and chicken salad
Grilled chicken and crab with vegetables and
sour sesame and citrus fruits dressing

*Chef’s salad

Crispy garden greens, tomato, cucumber, sliced roast
beef, tongue, chicken, Gouda cheese, sweet corn and
French dressing

Steamed chicken salad
Stewed chicken fillet with fried onion rings and garlic
bread on bed of stewed spinach leaves

Hot West

Blackened julienne cut beef with julienne vegetables
and honey dressing. Served with pieces of

fired lavash bread

Greek salad
Tomato, cucumber, lettuce, onion, white cheese, thyme,
black olive and lemon dressing

* Romaine Caesar salad
Grilled crispy chicken or shrimp with vegetables, dried
breadcrumbs, lettuce and Caesar dressing

Tuna fish salad
Tuna fish with lettuce, corn and tomato salsa

Shepherd’s Salad
Tomato, Cucumber, Green Pepper, Onions, Parsley,
Olive Oil and Lemon Dressing

sSoups

*Home style lentil soup
With croutons and lemon

Soup “Seior Tomate”
Tomato cream soup with grated parmesan
cheese and croutons

Beef consommé soup
With vegetables and boiled egg
Soup of the day

Please ask your waiter/ress

* chef’s special
9" vegetarian

CaAartbl

Canat «3eAeHblit cap»
ACCOpPTM U3 CBEXMX OBOLLEN C CyxapuKamu
Ha AUCTE CaAaTa.

Canart «CpeansemHoe mope»
MpPUroTOBAEHHbIE Ha rPUAE pbiba 1 MOPENPOAYKTbI C 9K-
30TUYECKMM COYyCOM U3 aBOKaAO, aleAbCUHOB U UKPbI.

Canat «9K30TMUECKN pai»

KyCouku NpUroToBAEHHOIO Ha rPUAE KYPUHOTO GUAE CO
CcBeXMHn oBoLLamMmn 1 KpaﬁOBblMl/l naAnOvYKaMu, npunpas-
NEHHbIE€ OPUTUHAABHBLIM KYHXYTHbIM COyCOM C
A0BaBAEHMEM LUMTPYCOBbIX GPYKTOB

Canat wed-nosapa*

Cexas 3EAEHb, NMOMWAOPDI, OrypLbl, rOBAXbA U KypPpUHaA
BETUMHA, FOBSXMM A3bIK, Cblp rayAa, CAAAKas KyKypysa U
dpaHLy3CcKu1I coyc.

Canat «[TMKaHTHOCTb»

3aneyeHHoe B AyXOBKE KypuHOE dune, MoAXKapeHHbIE
KOAbLA AyKa C apoOMaTHbIMW YECHOYHbIMMU X/\e6ua|v|v1 Ha
TyLWEeHbIX AUCTbAX LUNMUHaTA.

Canat ©Kapkuii 3anap»

TyLIJeHaﬂ roBapnMHa 1 oBOLWK, Hape3aHHbIE COAOMKOM noa
MeAOBbIM coycoM. Moaatotcst ¢ 06xapeHHbIMK
KyCO4YKaMu AaBalla.

Ipeueckuit canat
MoMKUAOpPBI, OrypLbl, AUCTbS CanaTa, AyK, 6pbiH3a, TUMbSIH,
YepHble OAUBKU C AMMOHHbIM COYCOM

Canart Llesapb*

KypuHoe dune uam KpeBeTKM (Ha BbIOOP), MPUrOTOBAEH-
Hbl€ Ha rPUAE CO CBEXMMMW OBOLLAMU, CyXapsiMU U AUCTb-
AMU «Alcbepr», NpUnpaBAEHHbIe COycoM «Lle3apb».

Canart 13 TyHua
Mopaercs Ha AUCTbAX «ACOepr», C KyKypy3on 1
COYyCOM canbca.

Canat YabaHa
Momupopsl, Orypubl, 3eAeHbl NepeL, AYK, NeTpyLlKa,
OAMBKOBOE MacAO C AUMOHOM

Cynbl

YeueBWYUHbIN cyn No-AOMaLlHeMmy*
HOAaeTCH C XPyCTAWMUMUN TPEHKAMN U AMMOHOM.

Cyn «CeHbop Momupop»
KpemMoBbIVi TOMaTHbII Cyr, C TEPTbIM CbIPOM MapmMesaH U
cyxapukamu

ByAbOH «KpUCTaAbHbI»
FoBsXWIA BYABOH C KyCOUKaMu OBOLLIEW U
ANYHBIM BEAKOM.

Cyn AHSA

MoxanyicTa, yTouHuTe y oduumaHTa.

* crneumanbHble bAOAA Led noBapa
9" BeretapuaHckue baopa



appetizers

* Chicken durum stick
Roasted chicken fillet, wrapped with lavash bread, with
grilled vegetables and French fries

Russian gourmand
Wrapped pancake with feta cheese and smoked salmon,
served with pomegranate sauce

Marinated grilled vegetables
Grilled aubergine, vegetable marrow, pepper, tomatoes
and onion. Served with salsa sauce

Marinated Carpaccio of beef
Grilled beef marinated with mustard parmesan and
cracked coriander seed. Served hot or cold

Caprice
Tomato and sheep cheese towers with
hazelnut pesto sauce

sandwiches and burgers

Winston country club
Swiss cheese, turkey, lettuce, tomato and mayonnaise
served in croissant with coleslaw salad and French fries.

Club sandwich

Veal ham, Gouda cheese, tomato, chicken, omelette,
greens and mayonnaise served on three-layer white
toast bread

Chicken scaloppini
Italian Ciabatta bread with grilled chicken fillet,
cheese and red pepper

Beefburger
Minced beef on rye bread, sauerkraut,
Swiss cheese and Thousand Island dressing

Burger Alfredo
Sesame bread, veal ham, sliced tomatoes,
fresh spinach, parmesan cheese and spices

Hamburger
Classic hamburger with veal burger, onions and cucum-
bers. Served with French fries and coleslaw salad

Cheeseburger

Classic cheeseburger with veal burger, cheese, onions
and cucumbers. Served with French fries and
coleslaw salad

Toast sandwich

Your choice of sandwich with cheese and tomatoes,
or with cheese, tomatoes and veal ham.

Served with French fries and Russian salad

* chef’s special
9" vegetarian

NETKHNE 3aKYCKH

KypvHbIid Aypym *

HapesaHHoe xapeHoe ¢ 0BOLaMun KypuHoe duae,
3aBEpPHYTOE B KOHBEPT U3 AaBalla. Nopaetca ¢
XapeHbiMU 0BOLLAMU U KapToderem dpu.

Pycckuit rypmaH
PyAeTbl ¢ HEXHbIM GUAE AOCOCH U CbIPOM PETAKMU MOA
rpaHaToBbIM COYCOM.

Bapb6ekto «OBOLIHOE paHAEBY»

BaknaaxaHbl, kabauku, GOArapckuin nepeL, NOMUAOPbI K
AYK, MPUTOTOBAEHHbIE Ha rpuAe. [loaatoTcs ¢ Coycom
CaAbCa

Kapnayyo

MapuHoBaHHas B ropuumLe roBsamMHa, 3axxapeHas Ha
rpPUAE, C CbIPOM NapmMesaH U 3EAEHDBIO.

nOAaeTCH B XOANOAHOM UAU FropaYvYeM BUAE

Kanpus
3aKyCka U3 CBEXMX OBOLLEN, Cbipa GeTakn U 0PEXOBOro
coyca “necro”.

COHABUYU U rambyprepbl

CaHABHWY «BuHCcTOH KaHTpu Kaab»

C MHAENKON, LIBENLAPCKMM CbIpOM, AUCTbSIMK CanaTa U
noMuaopamu. MopaeTcs ¢ OpUrMHaAbHbIM CaraToM
«KOAECAQY» U KapToderemM dpu.

Knab caHABKY

Tpw cAOS TOCTOB, MOBAAWHA, CbIp, MOMUAOPBI, KypuLa,
XapeHble aiua v 3eneHb. MopaeTcs ¢ oBoLwamu

1 Kaptopenem dpu.

C3aHABWY «CKaAOMMUHN»
UtanbsiHCKas unabatra ¢ XXapeHHbIM KypUHbIM dUAE,
CbIPOM M KpacCHbIM Nnepuem.

Buobyprep
PxxaHas ByAouKka C roBsXbelN KOTAETOW, KanyCcTo, CbIPpOM
N COYCOM «TbiCAYa OCTPOBOB».

CaHABHWY «AAbpPEAD»
ByAouka € KyHXyTOM, FrOBSXKbeN BETUMHOM, CBEXUMMU
ANCTbAMMU LWLNWUHaTa, NOMUAOPaAMU U CbIPOM NapMe3aH.

Fambyprep «Knaccuk»

Khaccuueckuin rambyprep ¢ roBsiXXbei KOTAETOM, AYKOM U
orypuamu. lMopaetcs ¢ kaptodenem Gpu U canatom
«KOAECAOY».

Yusbyprep «Knaccuk»

Khaccuuecknin unsbyprep ¢ roBsaXbel KOTAETOM, CbIPOM,
AYKOM U orypuamu. Nopaetca ¢ kaptoperem epu u
CanaToOM «KOAECAOY».

TocT C3HABUY

C3HABMY C CbIPOM M MOMMUAOPAMMU, AU CbIPOM,
NMOMMUAOPAMU U TOBSXKbEN BETUMHOW MO BbIOGOPY.
MNMopaetca ¢ kapToperem dpu U PpyCCKUM CanatoM.

* crneumanbHble bAOAA Led noBapa
9" BeretapuaHckue baopa



hot and quick

Yang Bung shrimps
Shrimps cocktail with bamboo shoots served with
spicy gribici dressing

Tripoli calamari
Crispy fried calamari with spicy Tabasco sauce.

Hawaiian chicken wings
Grilled chicken wings with spices served with pieces of
pineapple and potato chips.

Fish & chips

Fried pikeperch fillet, with tartar sauce and onion rings.
Served with French fries.

Asian spring rolls
Stewed vegetables wrapped with lavash bread, served
with soybean sauce and pineapple

Tempura
Deep fried shrimps and mixed seasonal vegetables, with
hot Asian sauce and dressings

Beijing style Chinese fried rice

Traditional Chinese rice with shrimps, chicken,
vegetables and sesame oil

pizza and pasta

Spaghetti

Bolognese or Napolitano

Fettuccini <Al Funhgi»
Fettuccini macaroni with mushrooms and cream sauce

Penne Arabiata
Macaroni with spicy tomato sauce, parmesan
cheese and black olives

Mixed pizza
Veal ham, Turkish sausages, cheese, onion, mushroom,
sweet corn, olives, paprika and oregano

Pizza Di Manzo
Classic Italian pizza with sliced beef, cheese, onion,
oregano, bell pepper, spices and pesto sauce

Pizza Sicilian
With cheese, anchovies, garlic, sliced tomatoes, basil,
oregano and Tabasco sauce

Pizza Gamberetti
Baby shrimps, dill, garlic, onion, spring onion, mush-
rooms and cheese

Pizza Margarita
Famous pizza with sliced tomatoes, garlic, olives and
cheese

* chef’s special
9" vegetarian

ropavyme 3akKyCcku

KpeBeTku «AHT ByHr»
KpeBeTkn ¢ noberamu bambyka, nopatotcs ¢
KOKTEWABbHbBIM COYCOM U CNeLMsiMK.

Kanbmapbl «TpUnoAn»
XpycTalme xapeHble KaAbMapbl B KASIpE,
¢ coycom Tabacko.

FaBaiCKWe KypUHble KPbIAbILLKU

)KapeHHbIe Ha rpuAe KypUHbIE KPbIABILLKKU C
OPUTMHaAbHbIMK CcneLnaMN. nOAaIOTCﬂ C aHaHacaMu n
KapTO(])e/\beIMVI Yyuncamu.

Pbiba «boratblii ynOB»

XapeHoe durae cypaka, C COycoM TapTap U KOAbLaMKU
noAXapeHHoro Ayka. lNopaetcsa B KOP3WHKeE,

C Kaptodperem epu.

A3naTtckue BeceHHue PYAETUKHU
3aBepHyTbie B AaBall TylleHble 0BoLW. MoaatoTes co
CAMBOBbIM COYCOM W aHaHacamMu.

Temnypa
XapeHble KpeBETKU 1 OBOLLM, C OCTPbIM COYCOM U
a3naTtCKMMu npunpaBamu.

Kutaickuii XapeHblit puc «[TEKUHCKUIA CTUAL»

TpaAWUUMOHHDBINM KUTANCKUIA PUC C KPEBETKAMMU, KYpULEN,
0BOLLAMM U KYHXYTHbIM MacAOM.

nuuLla U nacrta

Cnarettu
BonoHbe3 MAM HeanoautaHo.

detTyunHu «AAb OyHIU»
MakapoHbI-deTTy4YMHU C LWaMnMHbOHAMMK U KPEMOBbIM
coycom

«[leHe Apabuara»
MaKapOHbI C OCTPbIM TOMATHbIM COYCOM, CbIPOM
napmesaH U YepHbIMU OAUBKAMMW.

Muke nuuua
FOBSIXbsi BETUYMHA, COCUCKM, CbIP, AYK, TP1ObI, KyKypy3a,
OAUBKH, Nanpuka v pAylumua.

Muuua «An MaH3o»
Kaaccunueckasn UtaabssHCKas nuuua ¢ COCUCKaMu, CblpoM,
AYKOM, AYLLIMLEN, NanpUKom, CneuusiMmn 1 coycom necro.

Muuua «CULUAUS»

C cbIpoOM, aHUOycamMu, YECHOKOM, MOMUAOPaMMU,
6a3nAMKOM, AYLLIMLEN U OCTPbIM COyCOM Tabacko,
MPUrOTOBAEHHAA B AYULLIMX CULIMAUICKUX TPAAULIMSAX.

Muuua Fambepetu
Muuua ¢ KPeBETKaMU, YKPOMOM, YECHOKOM, AYKOM,
rpnbamu U Cbipom.

MNuuua Mapraputa
3HameHuTan CblpHasa nuuua ¢ noMmnaopamMmu, YHeCHOKOM U
OAUBKaMMW.

* crneumanbHble bAOAA Led noBapa
9" BeretapuaHckue baopa



main courses

Mongolian wok
Your choice of lamb, beef or chicken sautéed with
vegetables and spices. Served with Turkish rice

Chicken shish
Grilled chicken shish marinated with lemon and sumac,
served with rice and grilled vegetables

Beef roulade
With pastrami, served with seasonal vegetables and
herbal tomatoes sauce

Grilled lamb chops

With sautéed vegetables and rice

Persian kebab
Persian style meat shish with sautéed vegetables
and rice

*Hunker Begendi
Ottoman style lamb with bay leaves and
aubergine puree

Beef fillet steak
Grilled beef steak with mushroom sauce. Served with
baked potatoes

Chicken schnitzel
Chicken fillet with tartar sauce and country potatoes

Mediterranean chicken
Stewed chicken wrapped with fresh herbs. Served with
buttered mushroom sauce and French fries

Kiev style meatballs
Chicken meatballs served with
French fries and tomatoes

BBQ mixed grilled plate

Grilled chicken, mutton chops, veal steak and meatballs.
Served with rice, grilled vegetables and

barbeque sauce

Grill beef medallion
Grill beef medallions with Asian wasabi, mash potatoes
and red wine sauce

Chicken breast stuffed with spinach
Roasted chicken breast, stuffed with mushrooms,
cheese and spinach, served with potatoes.

Grilled meatballs
Grilled beef meatballs served with grilled vegetables on
aubergine puree and butter sauce

Kulbasti

Grilled chicken thigh with grilled vegetables
and French fries

* chef’s special

9" vegetarian

OCHOBHbIe bAOAA

«Bblbop XaHa»
Ha Balu Bbi6op 6apaHuHa, roBAAMHA UAK KypULA,
XapeHble ¢ oBoLLamu. NopaeTtcs ¢ TypeukuM prucom.

LUaLwAbIK «LIbINA€HOK Ha LLUNaXKax»
ﬂpMFOTOBI\EHHoe Ha rpune d)l/I/\e LbINMAEHKa. ﬂOAaeTCH C
PUCOM 1 OBOLL@MMN.

«ANMETUTHbIE PYAETUKU»
[oBSAXbK PYAETbI C OBOLWAMW U TOMATHbIM COYyCOM.

Bapbekio u3 6apaHuHbI
Mopaetcsa ¢ PUCOM U TyLLEHbIMWX OBOLLAMMW.

Mepcuackuin kebab «Mapca»
LUawAbIK 13 roOBAAWHDI, I'IpVIFOTOBAeHHbIVI B MEepCUACKOM
CTUAE C TyleHbIMKU OBOLWa@MN U TYypELKUM PUCOM.

CyataH belieHAU kebab™*
MpUroToBAEHHaAA B OCMaHCKOM CTMAe BapaHunHa Ha
noaywike 13 baKnaxaH.

FoBsiXUM cTerk «boHrnM

MMPUrOTOBAEHHbIN Ha FPUAE COUHbIV FTOBSXUIM CTENK MOA
rpubHbIM coycoMm. MopaeTcs ¢ neyeHbiM

Kaptopenrem.

KypHWHbIW WHULEAb «BEHCKMA MOTHB»
06XapeHHOe B Cyxapsix HEXHOE KYpUHOe GpUAE C COYCOM
TapTap 1 kaptodoenem Gpu.

Kyp1Has rpyaka ¢ oBowamu

3anevyeHHasn B AYXOBKe Kypuua, dapLluMpoBaHHas oBOLa-
Mu. Mopaetcs ¢ KpeMoBbIM FPUBHBIM COYCOM U
KapTodpenem ¢pu.

«BeceAblii ronak»
KypUuHble KOTAETbI, MPUrOTOBAEHHbIE MO-KUEBCKMU.
MNopatoTcs ¢ nomupopamu U Kaptodperem Gpu.

Bap6ekio MUKC

MMUKC M3 NPUrOTOBAEHHbIX Ha FPUAE KYPUHOTO duAe, peb-
pbilliKka 6apaHUHbI, TOBAXbEro CTENKA U KOTAETI.
MoaaeTcs ¢ PUCOM U 0BOLLIAMM, MOA COycoM HBapbekto.

MeAaAbOHbI «LLIeAKOBbIR NyTb»

ﬂpMFOTOB/\eHHaﬂ Ha rpuae roBapAnHa, ¢ nevyeHblM KapTo-
denem 1 a3nmaTckor Npunpasom, NOA COyCOM U3
KpacCcHOro B1UHa.

«KypuHas pakyLika»

3aneyeHHas B AyXOBKe Kypuua, daplumpoBaHHas
Fpl/lﬁaMl/I, CbIPOM U WUNMHAHATOM. MNopaetcsa ¢
KapTopeAbHbIMU KPOKETAMMU.

KoTA€TbI NO-TypeLKU
KOTAETHI U3 FOBAAMHBI, MPUIOTOBAEHHbIE Ha FPUAE.
MopatoTcs ¢ OBOLAMU Ha MOAYLLKE 13 HakAaxaH.

«KroAbbacTbi»

KyprHble HOXKM, MOAKaPEHHbIe Ha rpuae. lNoaatoTes ¢
oBolamMu 1 Kaptoperem epu.

* crneumanbHble bAOAA Led noBapa

9" BeretapuaHckue baopa



fish specialities

*Grilled sea bream
With tomatoes, potatoes and lemon

Vera Cruz
Grilled salmon fish served with Vera Cruz sauce and
grilled vegetables

* Grilled seabass

With organic slow roast tomato and
rosemary potato wheels

national dishes

Laghman

Popular Central Asian dish, prepared from specially
prepared noodles. Served with diced meat,
vegetables and broth.

Manti
Traditional Central Asian steamed dumplings with spiced
lamb meat in a dough wrapper.

Chuchvara — meat dumplings
Small dumplings stuffed with chopped meat, onion and
‘zira’ spice, served with broth.

Cold cuts platter
Basturma, kazi, roast beef

Hot liver sauté
Sautéed lamb liver served with Uzbek national salad
“Achuchuk”

desserts

New York Cheese cake
With strawberry and orange cream sauce

Baklava

Turkish national sweet pastry made of layers

of phyllo dough filled with chopped nuts and sweetened
with syrup or honey, served with ice-cream

Cream caramel
Custard dessert with a layer of soft caramel on top
served with seasonal fruits

Profiteroles
With ice cream and chocolate sauce

Assorted fruits plate
Assorted seasonal exotic and traditional fruits plate

Ice cream
Selection of chocolate, vanilla, strawberry and caramel
ice-cream with fresh fruits

*Chef’s dessert

* chef’s special
9" vegetarian

3KCKAK3UBHbIE BAKOAA U3 PbIObI

Munypa»*
AeL, NPUroToBAEHHbIN Ha rpuae. MopaeTcs ¢
NoMMAOPaMU, KapTopereM U AUMOHOM.

«Bepa Kpys»
NOCOCb, XXapeHHbI Ha rpuAe noa coycom «Bepa Kpya».
Mopaetcs ¢ XapeHbIMU OBOLLIAMM.

«\eBpeK»*

MOpPCKOM OKyHb, MPUTOTOBAEHHbIN Ha rpuAe. Mopaetcs ¢
3aneyeHHbIMKY NOMUAOPAMK U KapTodenem

HaUuMoHaAbHOE BAOAA

NAarmaH

MonyAsipHOe cpeAHeasnaTckoe BAHAO CO CreLManbHO
NPUroTOBAEHHOM AanLwow, NOAAMBKOW M3 Msca,
0BOLLIEN U ByAbOHA.

MaHTbI
TpaaWUMOHHOE MACHOE BAOAO, COCTOSILLIEE U3 PyOAEHOM
H6apaHuHbI B TecTe, NPUroTOBAEHHOE Ha napy.

YyuBapa — ysﬁeKCKMe NeAbMEHMW.
ManeHbK1e NeAbMeLLKK C HaUUHKOM U3 pybAeHOro Msca,
AyKa 1 3upbl. Mopaércst ¢ BYAbOHOM.

TpaAMLI,MOHHoe MACHOE aCCopTU
bactypma, ka3sbl, poctound.

«AKUrep KaBypma»
XapeHHas ¢ Aykom bapaHbs neveHb. [opaetcs ¢
HaUMOHaAbHbIM CaAaTOM «@uyyyK».

AeCepTbl

Unakelik «Hbto-Mopk»
I'IOAaeTCH C K/\y6Hl/IL|Hb||V| 1 aneAbCUHOBbIM KPEM-COYCOM.

MaxnaBa

HaLI.VIOHaAbHaH Typeukaa CAaAOCTb U3 CAOEHOIO TECTa C
opexamu n cuponom. MNopaetca ¢ Wapukamu BaHUAbHOIO
MOPOXEHOTO.

Kpem-Kapamenb
HexHellwas 3aneyeHHasi KpemoBas Macca ¢
KapameAbHOM Lano4ykon. Mopaetcs ¢ ppyKkramu.

MpodUTPOAU C MOPOXEHHBIM
Nerkue Bo3AyLLHbIE LUAPUKK M3 3aBaPHOr0 TECTa, C HEX-
HOM KPEMOBOM HaUMHKOW, LLOKOAAAOM U MOPOXEHOTO.

“BocTo4Hbl 6a3ap”
ACCODTM M3 AyYLLINX HapPe3aHHbIX 9K30TUYECKUX U TPAAU-
LUMOHHbIX GPYKTOB.

MopoxeHoe
UJapl/IKl/I LLIOKOAQAHOTO, BAHUABHOTO, KI\y6Hl/NHOFO N Ka-
PaMeAbHOIo MOPOXEHOI0 C AOMTUKaMUM CBEXUX d)pyKTOB.

Aecepr ot LLled noBapa*

* crneumanbHble bAOAA Led noBapa
9" BeretapuaHckue baopa



