STARTERS

Cheese Plate
Jocal and inported chesss sslecion

Meat Plate
Jocol and imported cured most

Baked Brie

Iocl hve. bl iy, e

Manti
moto, conander
Ry

Chicken Liver Pate
s, bloc e, e gros, broche,

SALADS

Armenian Salad
{amat, cuoimber,gresn pappar, e
onion, avash, oive o, pomegranate
Beef and Black prune Salad
cqgplont,walnu, sourcream, hers

snamea Vugur' Salad
B Bl e

King Crab and Avocado Salad
s cucumber,sosame seed,

220 buckthor

Salad Olivier

e e R e

4500

5.000

5.400

4500

5.400

2.400

4.000

2500

6500

5800

soups

Pumpkin Soup. 2500

Nairi Spas 3800
ot il

i oo

Green Soup 5.400
inich sl sl oo,
tempura quail g sracha gloze

FROM THE GRILL

T Bone Steak (300 gr.) 19.000
Ribeye Steak (350 gr.) 17000
NY Steak (300 gr.) 15,000
Seabass (whole) 18.000
Salmon Fillet 7.000

MAIN COURSE

Armenian Tolma
minced boot, s, grope loaves,
ol ogrt, harb

Jermuk Karmrakhayt

hale oot ehry Pamioms
Tur it wine, bt herbe

Lamb and Okra
et
Grilled Chicken Breast
T e S

Tomote bk chey, lemon,sofhon

Turnedoss Rossini

e e, foie g, co
S

SIDES

) grled aggplan,tomato and ppper

oked poots, cheddar sou sream and e

4200

12.000

11.000

5500

12000

2200

2800

DESSERTS

Armenian Pakhlava 2,000
e p——

yogurn c8

Grilled Pineapple 5300
P ——

N cognac, bar

Nairi Gata D
[Rp——

Matcha Cake 4.400

il chocslat, mescarpone,
rospborry.bas sorber

Fruit Plate 5000
ocal ond imported fut ssection

ICE CREAM AND SORBETS 1000

+10% SERVICE CHARGE IS APPLICABLE

[Jor

RESTAURANI



