“In the hour of adversity be not without hope, for crystal rain_falls from black clouds.”

Nizami Ganjave

COLD APPETIZERS

SHEKI SYUZME 26 EGGPLANT MEZE 42
KUKU 56 HOMEMADE PICKLES 45
AUBERGINE LAVANGI 53 BOUQUET OF VEGETABLES 63
LAVANGI OF CHICKEN 56 BLACK CAVIAR 50gr 750
AZERBAIJANI CHEESE PLATE 80 EGGPLANT CAVIAR 50
ASSORTED MEAT PLATE 94 HEERING WITH POTATO 83
ASSORTED FISH PLATE 160 CHICKEN PATE 54
HOT APPETIZERS
GUTABS 15
GYURZA 75

KUTUM LAVANGI 109

CHICKEN LAVANGI 98

SHAKSHUKA 65

SALADS

Azerbagjani vegetables and greens are famous for their bright taste and unique aromas

KABAB SALAD 78 CHICKEN SALAD 79
MANGAL 72 GOAT CHEESE 71
CHOBAN 72 OLIVIE 72
BAKU TOMATOES 80 SALMON SALAD 90
VEGETABLES WITH POMEGRANATE 70 CRISPY EGGPLANT 72

Persons suffering from_food allergies and having special dietary requirements can contact the manager and get information about the ingredients of each dish

Prices are in AED and are subject to a 7% municipality fee and 5% VAT



SOUPS

All our soups are prepared by antique traditional recpes and served in home style

DOVGA 47 DUSHBARA 65
ARISHTA 65 KUFTA BOZBASH 100
LENTIL 47 SHEKI PITI 100
CHICKEN 56 PUMPKIN 65
PILAF
Rice cooked with saffron and served with dyy fruits
TURSHU GOVURMA 116
SABZI 116
FISINJAN 116
CHERRY PILAF 116
PILAF WITH DILL 120
SHAH PILAF 205
TANDOOR
All dishes are baked in traditional clay oven on charcoals
CHICKEN 182 LAMB SHOULDER 350
SHORT RIBS 565 WHOLE LAMB 1500
BEEF TENDERLOIN 755 RIBEYE 375
LAMB RIBS 580 VEAL CHOPS 285
SIDE DISHES
HOMEMADE POTATO 33 SAFFRON RICE 33
GRILLED VEGETABLES 44 MASHED POTATO 33
BUCKWHEAT 33 FRENCH FRIES 33

Persons suffering from_food allergies and having special dietary requirements can contact the manager and get information about the ingredients of each dish

Prices are in AED and are subject to a 7% municipality fee and 5% VAT



BASTURMA VEAL

LAMB CHOPS

LAMB TIKA

SHIRIN TIKA

LULE LAMB

LULE CHICKEN

LULE POTATOES

CHICKEN KEBAB

CASPIAN STURGEON

DORADO

SALMON

SEA BASS

HOMEMADE STEWED MEAT

TAVA KEBAB

OAZAN KEBAB

TRADITIONAL DOLMA

DOLMA TRIO
DJYZ-BYZ
BUGLAMA

BEEF TENDERLOIN

MANGAL DISHES

All dishes are grilled on a traditional skewes; served with tomatoes, peppers, onion and fresh greens

118 CHICKEN IN SOUR 118

118 KHAN KEBAB 118

118 POTATOES WITH FAT TAIL 65

118 MANGAL GOVURMA:

127 VEAL 150

127 LAMB 150
35 CHICKEN 144

118

FROM SEA

240 BELUGA 330

187 TROUT 123

144 STURGEON SYRDAK 250

210 BER] WITH 175

ONION AND POMEGRANATE
HOT MEALS

127 CHICKEN CHIGIRTMA 121

115 CHICKEN TABAKA 116

132 CHICKEN IN LEMON SAUCE 127

113 CHICKEN WITH POMEGRANATE 143

113 LAMB WITH POMEGRANATE SAUCE 146

115 GOVURMA:

113 CHICKEN 112

155 BEEF 123

LAMB 123

IN CREAMY SOUCE WITH CHERRY

VEAL WITH CHESNUTS AND PLUM 155

Persons suffering from_food allergies and having special dietary requirements can contact the manager and get information about the ingredients of each dish

Prices are in AED and are subject to a 7% municipality fee and 5% VAT



DESSERT

PAKHLAVA 40
SHEKERBURA 40
BADAMBURA 40

MUTAKI 40

CRISPY PUMPKIN 40
KARABAKH KATA 40
SEASONAL FRUIT PLATE 120
JAM 35

MIX DRY FRUITS AND NUTS 110

SOFT DRINKS
ACQUA PANNA (0,51t / 0,75 1t 928 / 50 FRESH JUICES 45
PINEAPPLE / CARROT / APPLE
SAN PELEGRINO (0,51t / 0,75 1t 98 /50 GRAPEFRUIT / POMEGRANATE
COLA / FANTA / SPRITE 97 HOMEMADE LEMONADES 45
ESTRAGON / PEAR / TROPICAL
COMPOTEJUG 59 BERRY /POMEGRANATE
HOT DRINKS
AZERBAIJAN TEA 61 AMERICANO 33
ESPRESSO 30 CAPPUCCINO 33
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Persons suffering from_food allergies and having special dietary requirements can contact the manager and get information about the ingredients of each dish

Prices are in AED and are subject to a 7% municipality fee and 5% VAT



