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‘@“ W Vegetarian & Spicy & |fyou wish, we can cook any dish not spicy M A R O O N "©+
S @ | MEZE L f@
=& Lebanese hummus © 490 Mutabal & 700  Baba Ganoush®™ 690 Azize |\ 350 , - ¢
+©“ Chickpeas, tahini paste Eggplant, kaymak Eggplant, Bulgarian pepper Tomato, chili pepper, cilantro, basil Falafel with tahini & 490 "©‘
@1 Beetroot hummus © 460 Matbucha®© 650  Labneh 490 Tahiniw 190  Hummus with veal 1050 '@
’@“ Chickpeas, beetroot Eggplant, red and yellow pepper Cremette cheese Feta cheese, kaymak ~ Sesame paste, lemon juice "©+
"’@'i Tzatziki 490 Muhammara © 650  Avocado dip / paste © 710 Harissa®w 290 f@"
‘@)“ Cucumber, garlic, oregano Bulgarian pepper, narsharab Avocado, Azize sauce Dried chili and Bulgarian peppers, tomato r@*
O o O
atter of 7 meze 2100

‘%‘: hummus, muhammara, labneh, mutabal, matbucha, beetroot hummus, baba ganush Large Moroccan aSSOFtEd meze and COId starters 5900 :‘g‘
RS O

. )
‘@ SALADS HOT FISH MEALS HOT MEAT MEALS Ay

. )
"@ Greek salad SPECIAL OFFER f@"
‘@ Green salad with Harissa shrimps &~ Oven-backed Lamb quarter/ 7900/26900 Shrimp in tomato sauce / Veal ribs with bulgur risotto i’@

moroccan style shrimps S
(<7  Tabbouleh™ whole : Lamb shoulder in spices =g
@1 , o 1590 Octopus with tomatoes and potatoes Steak Striploin 300 }@
Y Turkish salad Tika Masala with rice 1590 teak Striploin 300 gr =4
@‘ Oven-baked Seabass / Dorado & Tagine with Turkey /Chicken '©
"’@ Avocado, almond salad & COLD STARTERS Oven-baked Salmon Lamb Tagine i’@"
h I i
+©4‘- Chaban salad & Assorted olives and mini peppers © Dorado kebabwlth vegetable salad Dolma i’@
-}©§‘ Assorted mini peppers © Salmon fillet shish kebab Turkish manta rays r@
= Almonds © Seafood Tagine Khinkali (4 pcs) =
+@>“ Burrata Tiger prawns on the barbecue lamb / veal / shrimp with strachatella '*@*
‘@ Vegetable soup ™ Fresh vegetables and herbs © Scallop on a barbecue Tol?acco Chickgn "©‘
‘©+1 Chorba with veal and rice & Cheeses Chicken with frike ?'Q
©‘ Pumpkin soup with shrimp Stewed Iam!o shank with mash '©
:@):1' Chicken soups HOT STARTERS e Baxsh palovi SAUCES i:{o}:
with homemade noodles GRILLED MEALS
-}@ Dyushbara Moroccan shawarma 990 Tahini / Narsharab / Oriental sauce "©§
@‘ . . Wlth falafel D m| I /AZiZ o '@
Lentil with lamb with chicken 1190 Beef "seeds" Asado emigias €
VA 1490 Ay
...@". piti with shrimp Liver grilled with Tail Fat SIDE DISHES ?’@’
+<§‘1 Mercimek Chorba® Lyulyarma . Lamb ribs Potatoes / Champignons / Zucchini ?’Q
with chicken /adana i
‘@ Manakish Rack of lamb on the grill © "Q
X 8 with chicken / with lamb 119071530 Turkey breast kebab NEW Assorted baked vegetablesw X5
XY READ : . . Baked tomato © =&
@‘ Khachapuri Lamb Kibe with kajmak 1140 Lamb meat kebab Asparagus © '@
‘@‘1‘ Pita / Ser;ame Choereg Shakshouka 890 Veal meat kebab Baked broccoli © f@"
=) . Kutab with _ 350 Chicken leg quarter shish kebab Baked eggplant © =g
@1 Manakish . herbs / cheese / pumpkin / veal ) Baked bell '@
=& za'atar / cheese / harissa Vegetable kebab with meze aked bell pepper & $=$
(K| Khachapuriin Aj Cheburek 540 | | amb lula-kebab/ad Corn pO)
O puri in Ajara lamb / veal / amb lula-kebab/adana Baked t potato © AN
@‘ Matzoth © shrimp with strachatella Veal lula-kebab aked sweet potato '@
‘@ Kutab with crab and strachatella 950 Chicken lula-kebab Bulgurw "@‘
$=$ Fried potatoes with onions 750 i ﬁoﬁiscr?l;f? “ki tani rice © "’ +
‘©‘1 and mushrooms © Tiger prawns lula-kebab ania akKistanirice ?'Q
- -
All prices are in rubles, including VAT. Please inform us if you have an allergy.
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