SOUPS
@ Dushbara

Traditional Azerbaijani soup with small
lamb dumplings in chicken broth

Kuzu etli manti ile geleneksel
Azerbaycan gorbasi

@ Arishta

Chicken meatball soup with
homemade noodle

Ev yapimi eriste ile tavuk kofteli gorba

Dogramaj

Cold yogurt soup with cucumber and
mix greens

Salatalikli ve kanisik yesillikli soguk
yogurt ¢orbasi

Chicken Soup

Chicken meat, bell pepper, potato,
carrot and rice

Tavuk, biber, patates, havug

ve piringli gorba

Piti

Stewed lamb in clay pot with fat tail,

chestnut, chickpeas and albukhara

Gomlekte pismis kuzu eti, kuyruk yagdi,
kestane, nohut ve albukhara

Kofta Bozbash

Traditional soup with a meatball,
chickpeas and potatoes

Dana kofte, patates ve nohutlu
geleneksel Azerbaycan gorbasi

Dovga

Soup with homemade yogurt and mixed
greens, Served cold or hot

Ev yapimi yogurt ve yesilliklerle yapilan
corba, Soguk veya sicak servis edilir

Vegetable Soup

Soup with mixed vegetables and spinach

Karigik sebze ve 1spanak ¢orbasi

Soup with Gyurza

Soup with lamb dumplings
and chicken broth

Tavuk suyunda, geleneksel
Azerbaycan mantili gorba

Xash

Traditional soup made of Veal hooves
served with pomegranate seeds,
vinegar and tandoori bread crackers

Geleneksel Azerbaycan paga gorbasi.
Nar, sirke ve citir ekmekle servis edilir
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@ GLUTEN

COLD APPETIZER

Bouquet of fresh vegetables
Tomato, cucumber, pepper and mix
greens

Domates, salatalik, biber ve karigik
yesillikler

Homemade pickles

Marinated fruits and vegetables
Ev yapimi karisik tursu

Black Caviar 50g/113g

Served with; Tost bread, butter and spring
onion

Tost ekmegi, tereyadi ve yesil soganla
servis edilir

9150/17500

Eggplant Caviar
Eggplant mixed with tomato and onion
served with homemade butter

Patlican ve domates karisimi, sogan, ev
yapimi tereyadi ile servis edilir

Cheese Platter

Assorted cheese platter
Karigik peynir tabagi

Meat Platter

Veal tongue,chicken roll,smoked turkey
smoked veal bacon and basturma served with
green olives, sun dried tomato and mix greens.

Dana dili, tavuk rulo, hindi fime, et fUme ve
pastirma fime yesil zeytin, domates ve yesillikle
servis edilir

Chicken Lavangi Roll

Chicken fillet roll stuffed with a smashed
mix of walnut and onion

Ceviz ve sogan ezmesiyle doldurulmus
tavuk fileto

Eggplant Lavangi Roll

Eggplant stuffed with a smashed mix of
walnut and onion

Ceviz, kirmizi sogan ezmesiyle
doldurulmus patlican

Olives
Zeytin

Eggplant Meze

Mixture of eggplant,sour cream, garlic and
lemon

Patlican, eksi krema, sarimsak ve limon
karigimi
Kuku Platter

Traditional Azerbaijani omelet with greens
and walnut

Yesillik ve cevizle yapilan geleneksel
soguk Azerbaycan omleti

Suzme

Homemade milk product with dill
Dereotlu ev yapimi sizme yogurt

Lecho

Tomato, carrot, bell pepper, onion, salt and
pepper

Domates, havug, biber, sogan tuz ve

siyah biberle tatlandirilmig

Veal Pate

Liver, onion, chopped carrot and butter
Ciger, sogan, havug ve tereyadi
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SALADS
Choban Salad

Tomato, cucumber and greens, dressed
with olive oil and lemon juice

Domates, salatalik ve yesillikler,
zetinyadi ve limon

Mangal Salad

Grilled and chopped eggplant, tomato,bell
pepper and greens dressed with oil and onion

Izgara patlican, domates, biber ve
yesillikler, yag ve soganla tatlandiriimig

Chicken Liver Salad
Chicken, liver, mix green, cucumber
and tomato with mayonnaise

Mayonezli, tavuk ciger, salatalik, yesillik
ve domatesli salata

Kebab Salad

Charcoal grilled veal meat, bell pepper,
zucchini, cherry tomato, avocado

with meat sauce

Izgara dana eti, et sosu, biber, kabak,
ceri domates, avokadolu salata

Salmon Salad

Charcoal grilled salmon with spinach,
avocado, potatoes, tomatoes, marinated
onion, olives and sesame salad

Izgara somon, ispanak, avokado, patates,
arpacik sogan tursusu, zeytin ve susaml salata

Goat Cheese Salad

Cream cheese, goat cheese, cherry tomato,
strawberry, avocado and mix greens

Krem peynir, kegi peyniri, geri domates,
cilek, avokado ve karisik yesillikli salata

@ @ Baku Tomato Salad

Tomato, red onion, greens, mint, sour
cherry and cornel sauce

Domates, kirmizi sogan, yesillik, nane,
visne ve kizilcik soslu salata

Crispy Eggplant

Crispy Eggplant, cherry tomato,mix greens
and sesame dressed with special sauce

Ozel soslu, panelenmis gitir patlican, geri
domates, karisik yesillik ve susam

Vegetable Salad with
Pomegranate

Cucumber, cherry tomato, strawberry,
pomegranate and ricotta sauce

Salatalik, gceri domates, gilek, nar ve
ricotta soslu salata

Olivie Salad L4LO

Diced veal meat, pickled cucumber, potato,
carrot, green peas, dill, sour cream and mayonnaise

Dana eti, salatalik tursusu, patates, havug,
bezelye, eksi krema ve mayonezli salata

Beef Tongue Salad

Veal tongue, walnut, pickled cucumber,
garlic and mayonnaise

Haslanmis dana dili, ceviz, salatalik
tursusu, sarimsak ve mayonezIli salata
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HOT APPETIZER

@ Gutabs

Thinly dough stuffed with;
Meat, Cheese, Greens and Pumpkin

ince hamur isi;
Kuzu Kiyma, Peynir, Karisik yesillik ve Balkabagi

Gyurza

Traditional Azerbaijani dumplings stuffed with
minced lamb meat served with sour cream

Geleneksel kuzu etli Azerbaycan mantisi
ve eksi krema ile servis edilir

Kete

Dough stuffed with greens, ricotta cheese,
cheese, barberry and sumakh

Karnisik yesillik, lor peyniri, beyaz peynir,
kuru sarigali ve sumakl hamur isi
Tomato with scrambled eggs

Slow cooked tomato with scrambled
eggs and butter
Azerbaycan usuli domatesli yumurta

FISH DISHES
Beluga

Marinated Beluga Fish cooked in oven

Marine edilmis, firinda Beluga Baligi

Fried Seabass in
pomegranate juice

Pan fried Seabass, onion, cornel sauce,
pomegranate with mix greens

Tavada Levrek, sogan, kizilcik sosu ve
nar, kansik yesillik ile

Fried Seabream in
pomegranate juice

Pan fried Seabream, onion,cornel sauce and
pomegranate with mix greens

Tavada Gipura, sogan, kizilcik sosu ve
nar, kanisik yesillik ile
Sturgeon Syrdak

Pan fried sturgeon fish with tomato,greens
and garlic

Domates, yesillik ve sarimsak ile tavada
Mersin baligi
Sturgeon Kebab

Mangal cooked sturgeon fish serving with
potato and pomegranate sauce

Izgara Mersin baligi, patates ve nar
eksisi ile servis edilir
Salmon Kebab

Mangal cooked Salmon serving with cherry
tomato, potato and pomegranate sauce

Izgara Somon baligi, geri domates,
patates ve nar eksisi ile servis edilir

Seabass Kebab

Wild Seabass cooked in mangal serving with
pomegranate sauce
Izgara Levrek baligi, nar eksisi ile servis edilir

Seabream Kebab

Wild Seabream cooked in mangal serving
with pomegranate sauce

Izgara Gipura baligi, nar eksisi ile servis edilir
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TANDOOR

Traditional Azerbaijani oven made of clay

Tandoori Chicken (600 gr) 1250

Whole chicken cooked in tandoor serving with
cornel sauce, potato, tomato, pepper and greens

Tandirda kizilcik soslu kdy tavugu,
patates, domates, biber ve yesillik

Tandoori Lamb Ribs (2800 gr)

Lamb ribs,mixed greens with cornel sauce,
potato and serving with homemade tomato sauce

5670

Tandirda pisirilmis, karisik yesillikli ve kizilcik
soslu kuzu kaburga ev yapimi sosla servis edilir.
Tandoori Lamb Shoulder

(2000 gr)

Lamb shoulder serving with rice cooked with
cream, mushroom, onion and baby potato

4200

Tandirda pisirilmis kuzu kol, kremali ve
mantarh pilav, sogan ve patates

Whole Tandoori Lamb

Whole lamb cooked in tandoor serving with
pilaf with dill

Tandirda pigirilmis bUtin kuzu, dereotlu
pilavla servis edilir

Tandoori Veal Ribs (3000 gr)

Marinated Veal ribs, potato, onion and tomato

6235

Marine edilmis, tandirda dana kaburga

Beef Tenderloin (1000 gr)
Tandoori cooked beef tenderloin, garlic, olive
oil, potato, salt, pepper and rosemary

Tandirda pisirilmis dana bonfile, sarimsak,
zeytinyagi, patates, tuz-karabiber ve biberiye

MAIN COURSE
Khingal (200 gr)

Sliced dough with minced meat and onion
served with yogurt

Kiymali ve karamelize soganlh yaprak

hingel, yogurtla servis edilir

Yarpag Dolma

Minced lamb with rice and greens

wrapped in grape leaves

Kuzu etli, geleneksel Azerbaycan yaprak sarmasi

4895

Beef in creamy sauce with
cherry (250 gr)

Veal beef with cherry and cream
Visne ve kremali dana eti

Saj with Lamb (580 gr)

Traditional Azerbaijani pan fried Lamb meat
with mix vegetables

Karigik sebzelerle, sacta pismis kuzu eti

Saj with Veal (300 gr)

Traditional Azerbaijani pan fried Veal meat
with mix vegetables
Karigik sebzelerle, sacta pismis dana eti

Saj with Chicken (600 gr)

Traditional Azerbaijani pan fried Chinken
meat with mix vegetables

Karigik sebzelerle, sacta pismis kdy tavugu

Lamb Buglama (450 gr)

Slow cooked lamb shank with mix greens
bell pepper and onion

Kisik ateste pigmis kuzu incik, karisik sebzelerle
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Chicken Chigirtma (600 gr)
Chicken, onion, green pepper, tomato, egg
and greens

Koy tavugu, sodan, yesil biber, domates,
yumurta ve yesillik

@ Chicken Lavangi (300 gr)

Chicken dressed with walnuts,
onion and plum sauce.
Firinda tavuk, ceviz, sogan ve kizilcik sosu

Govurma with Lamb (300 gr)
Pan fried Lamb meat with potato, tomato,
onion, bell pepper and greens

Tavada kuzu eti, patates, domates,
sogan, biber ve yesillik

Govurma with Veal (300 gr)
Pan fried Veal meat with potato, tomato
onion, bell pepper and greens

Tavada kizartilmis dana eti, patates, domates,
sogan, dolmalik biber ve yesillik

Govurma with Chicken (600 gr)

Pan fried Chicken meat with potato, tomato,
onion, bell pepper and greens

Tavada kdy tavugu, taze patates,
domates, sogan, biber ve yesillik

Dolma Trio (300 gr)

Eggplant, tomato and green bell pepper
stuffed with minced lamb
Kiymali patlican, domates ve dolmalik biber

Chicken in lemon sauce (600 gr)

Chicken with chestnut, butter, lemon
and orange sauce
Kestane, limon ve tereyaginda pisirilmis tavuk

Chicken Tabaka (600 gr)

Chicken fried in a special frying pan under
heavy lid, serving with cherry tomato and
baby potatoes

Agirlik altinda tavada kizartilmis tavuk

Djiz-Byz (250 gr)
Pan fried lamb entrails with fat
tail, potato and onion

Kuyruk yaginda patates, sogan ve
karigik kuzu sakatati

Veal Govurma with mint (250 gr)

Pan fried veal with baby potatoes, cherry
tomatoes, cornel and mint sauce

Tavada dana eti, taze patates, geri
domates, kizilcik ve nane sosu ile

Chicken in pomegranate
sauce (600 gr)

Pan fried chicken, onion with
pomegranate and cornel sauce

Tavada kdy tavugu, sogan, nar ile ve
kizilcik sosu

@ Veal with chestnut
and plum (250 gr)

Pan fried Veal meat with dried plum, onion,
albukhara, cornel sauce, baked in crispy dough,
served with fresh greens and barberry

Tavada pisirilmis ve Uzeri ¢itir hamurla kapatilmig
dana eti, kuru erik, sogan, albukhara, kizilcik sosu
taze yesillik ve kuru sarigaliyla servis edilir
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Stew meat with potato (250 gr)

Stew Veal cheek with potato

Kisik atesde pisirilmis dana yanagi ve patates

Nar Govurma with Lamb (250 gr)

Pan fried lamb meat with chestnut, onion,
pomegranate and cornel sauce

Tavada pisirilmis kuzu eti, kestane
sogan, nar ve kizilcik sosu

Nar Govurma with Veal (250 gr)

Pan fried veal meat with chestnut, onion,
pomegranate and cornel sauce

Tavada pisirilmis dana eti, kestane,
sogan, nar ve kizilcik sosu

Roasted Veal with chestnut
(410 gr)

Roasted veal chops with chestnut, onion, baby
potato, albukhara and cornel sauce

Kisik ateste pisirilmis dana pirzola, kestane,
sogan, taze patates ve kizilcik sosu
Roasted Lamb with

chestnut (650 gr)

Roasted lamb shank with chestnut, onion,
baby potato, albukhara and cornel sauce

Kisik ategte pisirilmis kuzu incik, kestane,
sogan, taze patates ve kizilcik sosu

Veal Lokum (200 gr)

Veal meat with cream, onion, garlic and potato
Eksi kremali dana eti, sogan, sarimsak ve
patates

KEBABS
Lamb Bastirma (320gr)

Marinated lamb meat serving with, tomato
onion, pepper and homemade tomato sauce

Marine edilmis kuzu domates, sogan,
yesillik ve ev yapimi acuka ile servis edilir

Lamp Chops (320 gr)

Lamb chops kebab serving with, tomato
onion, pepper and homemade tomato sauce

Kuzu pirzola, domates, sogan, yesillik ve
ev yapimi acuka ile servis edilir

Lamb Lule (350gr)

Minced lamd meat with lamb fat serving
with, tomato, pepper, onion and homemade
tomato sauce

Kuyruk ve kuzu etli kiyma, domates, biber,
sodan, yesillik ve acuka ile servis edilir

Shirin Tika kebab (320 gr)

Lamb sholuder kebab serving with, tomato,
onion, pepper and homemade tomato sauce

Kuzu kolu kebabi, domates, biber,
sogan, yesillik ve acuka ile servis edilir

Veal Bastirma (450 gr)

Marinated Veal meat serving with tomato
onion, pepper and homemade tomato sauce

Marine edilmis dana eti, domates, biber, sogan,
yesillik ve el yapimi adjuka sosla servis edilir
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Veal Chops (410 gr)

Charcoal grilled Veal chops, corn,
garlic, thyme and potato

Mangalda pismis dana pirzola, misir,
sarimsak, kekik ve patates

Chicken Lule (300 gr)

Minced chicken meat with lamb fat serving
with tomato, onion, pepper and homemade
tomato sauce

Kuzu kuyruklu ve tavuklu kiyma, domates,
biber, sogan, yesillik ve acuka ile servis edilir

Vegetables on Coal (300 gr)

Charcoal grilled eggplant, tomato and
pepper serving onion with sumakh and
greeens

Izgara patlican, domates ve biber, acuka
ile servis edilir

Potato with Fat Tail (300 gr)

Charcoal grilled potato with lamb fat
serving with tomato, onion, pepper and
homemade tomato sauce

Mangalda patates ve kuzu kuyrugu

Chicken Kebab (300 gr)

Charcoal grilled chicken meat serving
with tomato, onion, pepper and
homemade tomato sauce

Izgara tavuk, domates, biber, sogan,
yesillik ve acuka ile servis edilir

Liver with Fat Tail (300 gr)

Veal liver with lamb fat serving with
tomato, onion, pepper and homemade
tomato sauce

1zgara ciger, kuyruk, domates, biber,
sogan, yesillik ve acuka ile servis edilir

Potato Lule (300 gr)

Minced potato with lamb fat serving
with tomato, onion, pepper and
homemade tomato sauce

Izgara patates pire ve kuzu kuyrugu, domates,
biber, sogan, yesillik ve acuka ile servis edilir

Veal Mangal Govurma (360 gr)

Charcoal grilled Veal meat, mix vegetables,
baby potato and truffle oil

Izgara dana eti, karigik sebze,
taze patates ve trif yagi

Lamb Mangal Govurma (320 gr)
Charcoal grilled Lamb meat,mix
vegetables, baby potato and truffle oil

Izgara kuzvu eti, karisik sebze,
taze patates ve trif yagi

Chicken Mangal Govurma
(320 gr)

Charcoal cooked Chicken meat,mix
vegetables,baby potato and truffle oil

Izgara tavuk, karisik sebze,
taze patates ve trif yagi

Turkey Kebab (400 gr)

Charcoal grilled turkey meat serving
with tomato, onion, pepper and
homemade tomato sauce

Izgara hindi kebap, domates, biber,
sogan, yesillik ve acuka ile servis edilir
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PILAF
(c) shah Pilaf small / big

Crispy dough stuffed with saffron rice, lamb
meat, chestnut, onion and dry plum

Kuzvu eti, kestane, sogan, kuru erik ve
safranli pilavla doldurulmus gitir hamur

Turshu Govurma

Saffron rice with lamb, chestnut, onion
and dry fruits

Kestane, sogan ve kuru meyvelerle, kuzu
etli safranl pilav

Pilaf with Sour Cherries

Pilaf with chicken, onion and sour cherry
Sogan ve visne ile yapilan tavuklu pilav
Sabzi Govurma

Saffron rice with stewed
lamb and mix greens

Kisik ateste pismis kuzu eti
ve yesillikli, safranl pilav

Pilaf with Dill

Rice with dill and lamb shank

Kuzv incik ve dereotu ile yapilan pilav
Fisinjan Pilaf

Saffron rice with chicken meatball, shredded
duck and smashed walnuts

Tavuk kofte, ordek eti, cevizli ve safranhi
pilav

SIDE DISHES
Pan Fried Vegetables

Tavada pismis sebzeler

Home-Style potatoes

Tereyaginda pisirilmis ev yapimi
patates kizartmasi

French Fries

Patates kizartmasi

Saffron rice

Safranh pilav

Mash potato

Patates piresi
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DESSERT
@ Napoleon

(c) Honey Cake

@ Day and Night

@ @ Chocolate Volcano

@ @ Absheron

@ Red Velvet

@ Dream

@ Dry fruits and Mix nuts

@ @ Baklava

@ @ Shekerbura
@ @ Mutaki

Fruit platter
Seasonal fruits
Meyve tabagi

Sezonluk meyveler

ice cream

Strawberry, chocolate, vanilla

Dondurma
Cilek, gikolata, vanilya

Jam

Walnut, sweet cherry, sour cherry, strawberry

watermelon, dogwood

Regel

Ceviz, beyaz kiraz, visne, gilek, karpuz ve kizilcik
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