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CAHAT CAPATOH / SARATON

- (anart 13 0TBapHOro LbINNEHKa CO CBEXNMU OBOI.I.I,aMI/I “MaitoHe30M 1 KapTodenem nait (170/25r)

339¢

(AHAT‘IKXJIAHI' A ‘CABSABDA
: CHAHLANGA SABZAVOD S ~ e
~ CANAT AYUK-YYYYK / ACHIK-CHUCHUK Tennblil canat u3 06XapeHHbIX Ha MaHrane e
Canat u3 nomugopos, 6a3unuka n 6enoro nyka (190r) oBoLLeil ¢ 3eneHbto (170r) . &k i‘g
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Ch "AT AKAPA“/VEGETABLESAI.AD . \
Canat u3 CBEXMX 0BOLLIel (150 r) ’ B ; f

CAJIAT CTOBAXKbEW FPYAUHKON

SALAD WITH BEEF BRISKET
(Canar n3 xpycrawmx oBoLLen ¢ rpyANHKOM,
TomneHon 6onee 14-tn yacos (260 T)

429 p

- ~
CANAT U3 TOMJIEHOTO A3bIKA, CANAT XPYCTAILLNE
CBE)KI/IX OrypL0OB U MEYEHOTO MEPLIA BAKJIAXXAHbBI C TOMATAMMU
CRISPY EGGPLANTS WITH TOMATOES
BocTouHblii canat 3 06XKapeHHbIX B KnApe
6aKnaxaHoB 1 CBEXNX MOMMAOPOB
B NNKaHTHoIA 3anpaBke (220T)

299 p

* CMEOBO-TrOPYNYHOW 3ANPABKOM
" "SKLAD WITH STEWED NEAT’S TONQUE
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CANAT COANAODENEM / SALAD WITH FALAFEL

CoyHbIi canat u3 KanycTbl, MOpPKOBH, canata aiicbepr, panadens (45/140r)

279 p
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nomupaopamu, MalioHE30M, YeCHOKOM
M KnH30i (190/10 IfS N
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" QUTAB WITH MUTTON

o mT/‘1 00/30/51)
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BAPAKA NO-XUBUHCKN

BUCOJ1/visoL VARAKA
Manblii yebypek ¢ HaUMHKOI U3 CBEXNX l1e6ype|< C HAUMHKON U3 bGapaHUHbI
nomunaopoB ¢ cbipom (2 wt/1307) _ ) (2 wT/2657)

199 | 299¢ |

R A AL, T




| AKWYKA sm\l(smﬁm .
| [ W3pannbckoe 6 nomsﬁug‘map HHbIX *j‘! A7) g
B [07(C oMU neqeuoronepua nyKka, & - Y

E AN TIpUNpe I'I T(ﬂcxpy cTALvMMI
'peHKam wetanoii (385/40/30r). ..
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MULLTOK FTYMMA / PISHLOK GUMMA

. ToHKas NierellIka ¢ CbIpHON HalII/IHKOI/I " 3eneHb|o (160 r)

CAMCA Nno- BYXAP(KVI / BUKHARA SAMOSA > - j(‘ATlIAMK CAMCA/ KATLAMA SAMOSA

M3 cnoexoro Tecta  couHoi roesigukol, | o - 113 cnoeHoro Tecta ¢ Co4Hoif GapaHuHoi U 1yKoM

,nykpmunp.MrunopOMtleppu(1un/125r) NS S SR e (Twt/12571)
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1 0BOL 1|amMK B Hac
bynboke (330 )
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YYYBAPA LIYPNA
CHUCHVARASHURPA
lenbmeHN pyuHoii paboTbl
- 13 6apaHvHbl U TOBAANHDI
B MFICHOM 6ynb0He C 0BOLLIaMK
- (3307301
369
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YIPA OLLI / UGRA OSH

- Cyn cpomaLuHeit nanuoi 1 KypuHbIMM
) dpukapenbkamm (320 )
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KYPULA KAPPU C OBOMAMM/ CHICKEN CURRY WITH VEGETABLES

WHanitckoe 6ntofo 13 KypuHoro guse ¢ oBOLLAMM 1 COYCOM 13 KOKOCOBOrO MOJI0Ka C Kappu (300/1

399




—
PILAF WITH CLAMB
DAAVLVNORADIN NNOB U3 COYHOV
)JdPDARWNADI Y PUCA dJIARATa uw

499 P

. MAHTIYi ryPCK

?’ ‘SWANH
’MaHTbl MeNKo py6neHHoil ;
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XUHKAJIWN / KHINKALI B ——=m

C 6apaHuHoil / c roBaguHOIA / ¢ cbipom 1 3eneHbio (1 wt/100T) _ &

99 B Soak v ¥

| yyysaPano- p,vurAHE«

DUNGAN CHUCHVARA ™
MapeHble nenbmeHu pquou pa601b|
¢ 6apaHuHoi 1 ropaguHoit (190 r)

349p o R




3ENEHBIN NIATMAH
.~ GREEN LAGMAN
BocTouHblit narmax

. CoWwnuHaToM 1 Gune nococa |

\ NN A N Baonin}

OPUKALENDKN U3 BAPAHUHDI
p B CIUBOYHOM COYCE

e LAMB MEATBALLS IN CREAM SAUCE
CouHble 6apaHbn GpuKaaenbku nog

i
e HEXXHbIM CINBOYHBIM COYCOM C PUCOM
xacmuH (260/1201)

349 p




ACCOPTU C MAHTAJIA / MIXED GRILL w

Y36ekua ka606, amup kabo6, nona-kebab no-Typeuku n3 rOBFIp,I/IHbI
" 6apaHqu| KpeBeTKN TUrpoBbie, LaLbIK
13 oBotei (530/100r)

1599 p ( >/

AMVIP KABODB / AMIR KABOB - |-Y3BEKYA KABOB/“(!%EK(HA KABOB
1 Wawnbik s KypPUHOrO e, MapuHOBAHHOO Uawnbik 3 HexHoro dpune 6apaHnHbI
no-oco6omy peventy (150/301) \ P C Kypp,IO'-IHbIM )KI/IpOM (80/30 r)

299 ¢ e 349




“ YYNAHXA/UCHPANJA
LWawnbIK n3 6apaHuHbl C KYpAIOYHBIM XKupoMm |
1 "~ HaTpexwamnypax(220/30r) |
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IWAWABIK 0[I.lEI7I
ém‘in'fl TABLES
3aneyeHHbie Ha yrAAX NOMUAOPbI,
GaknaKaHbl, Kabauku, cnagkuii

Wnymzon
229 p




NONA-KEBAD =
MO-TYPELKU U3 KYPULbI

CO CJIAAKUM NEPLEM

WU 3EJIEHDBH) / CHICKEN LULA KEBAB

WITH SWEET PEPPER AND HERBS
(110/90)

399 »

moml KEBAB M0- TVPEI.IKI/I I rosahuubl " BAPI\HI/IH' 1
- U 3EﬂE|‘|b|‘0/BEEF AND LAMB KEBAB WITH SWEET PEPPER AN‘B ER
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CMETAHA/SOURCREAM
COEBbIi COYC/ SOV SAUCE
KAWNA / KAILA l
NOo3U/ Loz

HAPLLAPAD / NARSHARAB |
YECHOYHDBIN / GARLIC SAUCE

99 p
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PUCTALUKEHTCKWK /
TASHKENT RICE (150 1)

119> ]

IWALLJIBIK U3 OBOLLEN /
GRILLED VEGETABLES (120r)

229 ¢




NOMALHEEBAPEHBE
HOMEMA{ -
" Baccoptumente (1001)

J

' HANMWTKMW /BEVERAGES
" | APBAT/SHARBAT
* = AWPAH/AYRAN "

_ .. KATbIK/KATYK
e N (250 1) Y
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