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\\ elcome to Perle,

where each dish is more than just a meal—

it’s a story, a memory, a journey. Tatevik, the creative mind in
the kitchen, has woven her experiences from across the world
into every plate. You’ll taste the essence of faraway places, but
always reinterpreted with local Armenian flavors. Sourced from
local farmers and our own garden, every ingredient tells its own
part of the tale. This is food with roots, tradition, and a touch of
adventure, inviting you to savor both the familiar and the new.

Fwnh quinLuwn MEnG

Ujuinbin jnLpwpwiusynip nuinbuwn ng Shwyu YEpwynep £, wyle
wuwinuncayniu, AhpnnnLyniu, SwuwwwpAnpnnLdnLu:
SwplLhlyp’ S&p funAwungh uintinSwqnpénn Shupp, InLpwpwiuginip
nLinbuwnp dbp Ajncuby £ wpfuwphAh tnwppbip swypbphg pbpwé

hn thnpéwnncpyncuubpp: ncp fGwpwlbp Ainwynp Juypbph
Awdbpp, npnup PEplu unpnyp JE{uwpwuyby Gu Awyuwlwu
Awdbpny: Pwnwnphsubipu puinpduwé Gu inbnwlwu $Epdtpubphg
L 0&p wyqnrg' ntubawiny jnLpwpwiuginipu hp wwwndne@yniup:
Utp nuinbuinubipp hppbug wpdwwnubpny b wwunnypubpny
Apwyppned Gu Qkq Juybkint Apu n. Swiunpe, huswbu uwle unp ni
spwgwhwynydwé Awdbn:

Egg dishes / @ny nLinbuwnubp

Omelette, sunny-side-up, boiled eggs
QJwékn, wluply, fuwzwé dnc
2eggs/2anL

+additional egg / Awybipwy nu

+seasonal herbs / ubignuwjhu Yuuwghubp
+cheese / wwuhp

+bacon / ptynu

+basturma / pwuwnnipdw

+tomatoes / |nihY

+fresh mushrooms / pwpu untuly

Breakfast extras / Uwfuwtwoh Awybincdubn

Cheese Platter / Nwiuph nnbuwlwuh
Cold cuts / Uup inGuwlw'up

Butter / bwpwq

Strained matsoun / Pwdwé dwénLu
Sour cream / @ywubp

Cream cheese / UkpnLgpwjhu wwiuhp
Milk / Ywfe 0.151

Heavy cream / Ntdwu

Honey / Utnp

Home made jams & muraba / Suwluw'u obu b UnLpwpw
Home-made miisli / Suwlwu UjnLuih

Seasonal fruits, berries or lemon
Ubtignuwyhu dhpq, Awwnwuwyinnen ud yhunpnu

Artisan bread basket
Qbnwqgnpé Awgh quidpynin

perle

breaktast
Uwfuwdwy

1400
+400
+400
+400
+800
+800
+500
+800

2.400
2.800
” VBO(V)V
600
400
800
300
1.200
1.200
” 790(7)7
900

600

800



brealktast combos
Uwuwbwoh wnwownlubn

Debed Life breakfast / Anyegg dish + bread basket + coffee or tea + biscuits

Mepbn Luy$ vwfuwbwy / Swulwgwsé syny nunbnun (wnwiué
Awdbtntdutiph) + Awgh quidpynin + unp® Yud oty + prudwépwpihfeutin

Cheese & cold cuts platter + bread
Mwupp b Gppplubph inbuwlwiup + Awg

2 Boiled eggs + butter + bread
2 fuwpwé énL + upwaq + Awg

Butter + honey + jam or muraba +bread
LUwpwq + dbnp + obd jud UnLpwpw + Awg

Heavy cream + honey, or jam/muraba + bread
bwpwq + JGnp Yud obd wd Unpwpw + Awg

Strained matsoun with miisli & honey
Lwdwé dwébniu Ujncughynd b dnpny

Miisli with milk & honey + seasonal fruits
Ujnrup Yupny, dGnpny nL ubgnuwypu Upgbipny

Bagel with butter or cream cheese
Ptq| jupwgny fud ubpnigpwyhu ywiupny

0 vegetarian / pnLuwwiu Q’

4.000

2400
2000
2000
2200
2800
1800

1.800

vegan / ybquwiu

0 Asakusa omelette / silky omelette over savory fried rice, topped with a delicious
Japanese sauce
Uuwl{nLuw oJme / unipp &dwétin nwwwlwé pphuény b wwuwlwu
unncuny

0 Shakshuka / poached eggs in a spiced tomato, chili pepper, and onion sauce
Cwlppnitw / &nt wwwwlwé inhlp, shih wnwbnh W unfup whlwun unncup Sk

0 Austrian pancake / Viennas royal light, caramelized pancake with almonds,
seasonal fruits and berries
ULI_umnhwl;w‘u thllpbjp / dptbuwh pwqudnpulwu Yupwdbugdwé
uppwpipfe unony, ubgnuwyhu Ungbpny b Awnwwinninubnny

0 French toast / brioche toasted with eggs and cinnamon, served with home-made
muraba and cream

$nbb2 wnnuwn / &ny nt nuipshuny nwwwlws pphng, dwnnigynid b inuwluwiu
Uncpwpwyny nL nbdwiuny

perle

brunch

Toast Caprese / brioche toasted with Parmesan and served with cherry tomatoes,

mozzarella, pesto and balsamic cream
Snuwn l{wu.mbq_b / Mwpdbquiuny wnwwwlwé pphng, dwinnigynid k skph
tnthyny, Unguiptjw wwiuhpny, wbuwnnind b PWqudhu lmbbfml

Tarte Flambée / Alsace white “pizza”: puff pastry baked with sour cream, onions,
and bacon

Swpwn $pudpti / Equuuwiu uuhunwl «whggws. 2punwdnp fudnp' predwubnnd,
unfuny b pynuny

Grilled cheese / Grilled pepper, olives and farmers cheese backed in oven with herbs in

olive oil

f'UnnnLI_UJ(‘J' qu‘uhrl / Awdbuniuupbpny gbnngnid nwwwljwé funpndwé wnuybin,
Shpwwuwinin b wnbnwlwu wwuhp

Grilled Camembert / creamy cheese with thyme, seasonal fruits, honey, and balsamic

cream for a perfect balance of creamy, sweet, and tangy flavors in every bite
funnm[_wér L[Lutfu.ufpbn / Mwuph unipp ubpnigeuhu Awdp' ubpnwpuwlnpb

Awdwligwé nipgh, ubignuwghu Upgbiph, denph b pwiquidhly Ynbdh pwqdbpwug
Awdbiph Atiin

Ful Medames / A traditional Middle Eastern dish of slow-cooked fava beans, topped
with olive oil, tomatoes, fresh coriander, and lemon.
S dbnwdbu / wjwunwluwiu dEpdwplibpwu Swpwnbuwl nwiunwn bhyws
npny, &hpuwyninny, inihyny, Pwpd Awdtuny L qhmnn‘um[

Tabbouleh & mezze bowl / Middle Eastern classics with in one bowl: grain
tabbouleh, mutabbal, hummus and muhammara

RPwpny b b wpllbpwu vwhuniinbuinubip / Ubpswpltywu nwuwlwu

pRWiUS

3.200

3.200

4.000

4.800

3.000

4.000

Uwpuncinbunubph wihub' pinniph pwpnyt, LfnL[aprul A‘nLLfnLu LL LfnLA‘LuLfJLunw

Chili con Carne / A traditional Mexican dish: a spicy combination of red beans, peppers,
chili, and ground meat
Qh[h l;n‘u uwn‘ub / Udwiunwlwy dbpuplwlwy nuntuw hupdhp npne,
wwpenbinh, shihh nt wnwgwé duh whlwuwn A‘wdwnnnL[ajnL‘u

ROsti with cured trout / Swiss potato pancake with delicious dill-horseradish cream

and cured trout

njnumh Lun_wnnl.[_wé hgluw‘um[ / cybgwpwlwu Gupumn$hih uppwphe’
whunpdtith uwdheh b dndwpnnbh Ypbuny Lo wrlwnnltwé hszW‘UHLl

Roasted veggies w. chickpeas / Roasted carrots, beets and chickpeas served atop

a smooth feta cheese cream, offering sweet and savory sensation.
Swu.lwllwé pwugwnbn_bb uhubnm[ / Swwwlwé ququp, pwgnel ne upubin
$twnw wwuph Ypbdh Ypw' pwngn b yhlwiun A‘Luu'l:nh /{hwu,gw‘uz q_nquugnLLf

perle

4.000

4.200

3.200



appcetizers
uwfunLinGuwnutn

0 vegetarian / pnLuwwu Q’ vegan / Jbqwu

Olive mix with sun-dried tomatoes
Qphpwwwinin L Awdtddwé snpwinihly

Aubergine slices marinated in red wine vinegar
Qhunt pwgwfuny dwppuwgydwé udpncy

Fruit & wild garlic pickles
Upgh b Juyph utuinnph pRNL

Cheese balls marinated in olive oil
Mwuph qunhlubip hppuyninph dbp

Mezze trio - mutabbal, hummus, muhammara

Ubpdwplbpwu vuwpuniinbunubp. dncppwpwy, Ancdniu,

UntAwddwpw

Dates with blue cheese baked with bacon

Updwy uwuwniwn wwiuppny' funpndwé plnup ko

Artichokes in lemon-honey sauce

Upwpéncl dtnpp n. Yjhuinpnup pwudpnilyng

Crostini 3 pieces / Uupnuwnhuh 3 Awwn

I\

Olive tapenade
Qhpwwwuinh nmwwbbwnwyny

Mushrooms & onions

Uuyny l. unfuny

Butter & anchovy
bwpwagny b wugnnLuny

Roasted shrimp
Swuwwlwé snjuubggliinhuny

Trout lever
hatluwiuh ywpnny

Cured Trout
enyy; wnwnpywé hofuwunny

perle

3-4persons / 3-4 wudh Awdwn

medilerranean trio

dhotipypwényyw'u njwly
|

Marinated cheese balls, aubergine slices in vinegar,
olive mix paired with sun-dried tomatoes.

Uwphuwgywé wuwiuph gunhlubp W udpniyh Yunpubp,
Shrrwwuinnin’ wpllwAwd snpwinihyny:

5-6 persons / 5-6 wudh Awdwn

deli plaller

UwunLinbunubph Awdwpwébne

= \
4.800 AMD choose any four of our delicious appetizers

puwnpbe dtp Awdbn vwhuntnbunubphg gwuljwgwé snpup

6.200 AMD

ULl quuifujo qhith:

Our recommendation: Malahi White or Red by Maran Winery

Utp wnwowpynipiniup Uwnwiu ghubnwu uyhunwy Yud yupdhp UwwwAh

+2.500 AMD 150mi

3-4persons / 3-4 wiudh Awdwn
cheese plaller

MNwuph nbuwlw'up
|

hard, soft and blue cheese with condiments and nuts

3-4persons / 3-4 wush Awdwn

meal plaller
Uuh mbuwlwup

snp, thwithney W juwnyun wwuhp dEnpnyd W puynygny |

[ coppa, prosciutto, salame
5.500 AMD

Unww, Antd wwylunwé funquiwynifuwn, uwjwish

5.500 AMD

5-6 persons / 5-6 wudh Awdwn
cheese & meal plaller

Muwupp b duh inbuwlwup
\

coppa, prosciutto, salame, soft and blue cheese with
condiments and nuts
Unww, Antd wwybunwé funquiwynifuwn, uwpwidh, thwthnely W
Jwwnywn wwuhp dEnpny W puynygny

7.500 AMD



Salads pasta & noodles

wngwuubn wuiuwnw

0 vegetarian / pnLuwwu Q’ vegan / Jbqwu

for sharing / Yhuybint Awdwn

0 Val de Loire / Apple, walnut, and cranberry salad with red onion and blue cheese 3.400 Spaghetti Bolognese / Pasta meets a classical slow-cooked beef sauce 3.600
dressing, a fond memory of French countryside flavours

Uwwqbwnwnh Pninubiql / nwunw nwuwlwiu wnwgwé tnwdwph dup unncuny
dwi nn LnLwip / wudnph, pulnygh b pnwdpngh wngwit Quuwgnuun WaiUph e
unntuny, $pwiuupwgh gnintinh obpd Ahannnu@yniu Penne Carbonara / Penne with creamy eggs, bacon, and freshly grated Parmesan cheese 3.400

MNwuwnw l—lwnpn‘uwnw / Mbuut &dny, piynuny L pupd plipwé wwpdbquiu

0 Merida / Quinoa, cabbage, onions, pepper and coriander with honey-lemon dressing — 3.400 wutuhpny
flavours of the markets iN MEXICO e e
Ubphnw / 2hunw, Yunwdp, unfu, wnwbn nt Awdkd” wwnpnipdwé senph ne 0 Penne with lemon & almonds / A vibrant Sicilian memory on a plate, capturing the 3.400
Lpwpnp uncuny’ Ubpuhluyh oncwubph Awwdbnu Gu island’s sun-kissed flavors
Q’ Jordan / Sumac-marinated onion salad with croutons, lettuce, and dates - a fond 3p00 L Uhmrm‘unq b ‘uann([ qu?fllb“(“y‘hgh[huujh Lunlf%?fflﬂ{wubnh qbeﬁ‘fh‘znn'mfajnm e
memory of Jordan’s Wadi Rum desert 0 Blue cheese & walnut penne / Creamy blue cheese sauce & toasted walnuts create a 3.600
<nnuw'uw‘u / Uncdwfuny dwphuwgdwé unfuny, fupptupuwu Ypniinnuubpny, flavorful and bold combination
...... Awquipnd L wpdiwwidny wingui’ uhpyuwis Atz <npuiuiuf witwiwuitnhg Uwwnyun wwiuppny b puynyqny MEut / uwwnuyn wuwiuppp b pndwé
Q’ Toscana / Fresh, crisp greens and seasonal veggies, gracefully coated in 3000 o H'j’qun u’wnqungﬁ?,ewmujhu 22#7‘,6‘T‘anpnwjnm ,,,,,,,,,,,,,,,,,,,,,,,, S
tangy balsamic dressing as a reminder of Tuscan landscapes 0 Spaghetti with pesto of the day / Let our chef surprise you with a seasonal, freshly 3.400
Snuljwuw / Bwpd Guiuwstnty L ubgnuwhu puiupwnbinkt' uppnpta prepared pesto

wwpnipdwé pwiquidhyh pwudn unniund’ A Snuljwiutwh puwwwnbpubinhg

""""""" O[N.I_u.l quuumjm[ Uu]wquh / Utp junAwpwpp Yqupdwgup 8kq ubgnuughu,
Caesar Salad / A variation of the classical salad with anchovy dressing and deep-fried 3.200 Prupd wwinpwuindws wbuwnnnyg

Swiss Alpine Pasta / A rustic Swiss dish featuring pasta cooked with cream, cheese, 3.600

eggplant - inspired from China Town street food

qu_wn wngw‘u / Mtuuwlwiu wnguwiuh nwppbpwl wusnniuh puudpniyng potatoes, bacon, and onions
...... il udpnund ngbizugué Qujuw Bwniup thnnnguwyhu utiunhg eybjgwpwlwu Upwhwlwu dwlwpnu / sninwywat dwywpnung nunbue
’ Greek Salad / Horiatiki, or in Greek “village salad* is a proof that a delicious dish can 3000 L‘JHIT"’LQ'Q”Q' u4w‘uhﬂri7%H14uunmn$>thqu,ft‘:ul'4‘n‘ur1q . unl’um{ """"""""""" o
be made with just a few humble ingredients. (@  udon noodles with miso glazed aubergine / Tender, sweet and salty miso auber- 3.600
<ncuwlwu wngwu / <nphwinhlhu Gud Antuwpb «qninuljuiu wnguwiup» gines topping a simple bow! of noodles make a simple but delicious Japanese-inspired meal.
wwwgntgu b, np Awdtin nuinbuwn fupbh £ uywwnpwunt) punwdbup dh pwup wywpg NLnnuunin b dhq_njm[ funpnywé udpniyny / Pwngp L wnp hun
,,,,,, p "f”).‘-“ﬂﬂhé‘“?ﬁ?fl fewudnpnLyny funpndwé udpnilyp gnpbuh wiwpuyny, wwng b swihwquiug Awdbn
Q’ Armenian Summer Salad / Sun-kissed, ripe vegetables with rich, aromatic herbs, all 2800 ?’j‘"ﬂ”hwuw‘“ ”L‘“b“"” """""""""""""""""" S
i bite — this should be definitely branded i i f A i . .
i one bite = this should be aefinitely branded I your memories of Armena 0 Arishta with mushrooms / Traditional Armenian noodles with buttery roaasted mush- 3.200
<wyhwlwu wdwwnuwyhu wngwu / UplwAwd, pupd puitpuintinkl rooms, glazed onions and cinnamon matsoun.

, wu ‘u ‘ub; - wyu wu dwu wbi Aww'u .
:Unwm WU’ZZ;“P’;LLI’;LWR;“&” m ‘u;ltj: WJWWJ e Uphpwnw unculyny / <wjwyuwiv wwiunwlwu wphpnw' jupwand nwywlws
,,,,,,,,,,, wyaenuiu Guupt &5n Ahznnntejneuusnnt uulyny, unfuny b nuipghiuny dwéniuny:
Q’ Hong Kong / This cucumber salad with peanuts is an example of all Asian cuisines 3eéo0o0
fusing in Hong Hong.
<nuqg Unuq / Uu gbuuwunipnd Jupniugh wngwiup funpApnwiugnid £ Wupwluwiu
funRwungubph Shwénincdp <nulnugned:

perle perle



sSoups

wuynLputbn

0 vegetarian / pnLuwwu

\J

#  Pumpkin cream soup
nncdnd Ynbd wuwyncp

0 Broccoli & blue cheese soup
Ppnynihny nL uwnywn ywuhpnyd wwnip

#  Wild mushroom soup
dwypp uncuyny wwyncp

Chicken & estragon soup
<wyny b pwpfuntuny wwncp

(W  Aveluk/ wild sorrel soup
Uuytincynyd wwynep

perle

vegan / Jbqwu

2800
2800
2800
2800

2.200

bagel menu

pbjgiubpny dGune
Bacon-Lettuce-Tomato with anchovy mayonnaise 3.400
PtYnu, Awqup nL injplj wusnnLup duynubqny
Arugula, Tomato & Parmesan with walnut cream 3.600
Nniynpw, inihly nL wwpdbquiu' pulynyqhp Ypbunyg
Honey-Mustard Turkey 3.600

<unlwAhwyp Ypspwduny, S&npp n. dwuw'ubfuph unnLuny

Mushroom & Caramelized Onions 3.200
Unctuly b yupwdbipqugywé unfu

Tuna baked with extra melted cheese 3.600

Pniuw wnguwuny pbyqy Puwé Awpdnn wwiuph 2ipwnny
Grilled Pepper, Ham & Cheese 3.400

hunpndwé wynwbnny, funquiyncfuinnny b wywiuppny

Cream cheese & cured trout 4.200
Utpnigpuwyhu wwuppnyd b wnwnpdwé hpfuwwuny

JF

salad on side
dwunnigynid £ wngwuny

toscana salad

Fresh, crisp greens and seasonal veggies, gracefully
coated in tangy balsamic dressing.

PwnU fuiuwstinby W ubignuwhu pwiupwptinky' ‘uppnpbu
wwpnpdwé pwiquidhyh Ewudp unnwuny:

+

optional
puwn gwuyniEywu

sunny-side-up cgg
anL wluply

+600 AMD

perle



Ahdfuwlwu nLinGuwnnubp

tnwiywph dhu pncpgniunyuwu dleny

6.500

Swywnh uppwAwd Shup Gthywé unwu ghunt Awpniuwn unniuny, dwnnigynid |
Awgnpbdwpnny funpndwé Yupunndhih b nnnwdh Abn
OUI’)/QHLUH 6.500 / 8.000
<nph upniup nwiunwn Gthywsé uyhwnwl ghunt gk, dwwnnigynid £ upunin$hih bhudtyne Awdwp
fuynLuny
tnwdwaquwyly uptp 1.200
Swywnh uncpp Ynnbp ywnpwundwsé gbnngned, dwnnigyned Bu nwuwywlwé 100 q.
Yupunn$hiny b wypwu untuny’ AwdEddwé shdhsniphny,
fungh suijuunwo nipgny 6.000
<jncRwih fungh swijwnuwg pncpwytinn nipgh unnuny’ ywwnpwundwé gbinngnid,
dwwnnigwé gbipdwuwwu nmwwwlwé yupunndhing
wuhwluwu fungh 4nnbp 6.000
QbnngnLd wwwinpwuwnydws, uncpp fungh Ynnhlubp pungp-Yéne pwudnniynnd,
dwunnigynid bu ongbluwpwé puwupwnbintuny
fungh funnndw& 12.000

2 wudh Awdwp

Qbtnngnud lunpndwé tungh Yunpubp' unfuny, pwpd Ywuwshny W funpndwé
ubignuwjhu pwiupwnbinbuny

‘Uwu. wdpwagpnudny

wyS fud guin Ancuwluwiu nbnyd

Wéh Yuwd qunh wdpnnowlwu painp, phwlp Yud Ynnbpp wywinpwundws
ahewninnd, utunnnpny, Yhinpnuny W Shebipypwédndywiu Yuuwghubpny:
Uwuwnnigyned £ gynenuijuiv yupunn$hind, funpndwé ynwbnnd W Yuwuws (npne
wngwuny

1.800

100 q.
Unujwqu

2 wuéh Awdwp

‘Uwhu. wdpwapnudnyg

perle

Main courses

bocul bourguignon

Tender beef simmered in a rich pomegranate wine sauce, served with
rosemary roasted potatoes and vegetables

ossobuco milanese

Veal shanks that are slowly cooked in white wine, served with mashed
potatoes

lomahawk steals
Tender steak roasted in oven, served with roasted potatoes and leeks, olilve
tapenade and chimichurri

porlk chops wilh thyme sauce

Juicy pork chops seared to perfection, drizzled with a fragrant thyme sauce,
and served with German roasted potatoes

asian pork ribs

Prepared in oven with a sweet-savory glaze, served with steamed vegetables

grilled pork plalter

Perfectly grilled cuts of pork, served with onion and fresh herbs and grilled
seasonal vegetables, add gramms

goal or lamb roast grecelk style
Whole leg, shoulder, or rack of goat or lamb, roasted to perfection in olive oil,

garlic, lemon, and Mediterranean herbs, served with village potatoes, grilled
peppers and green bean salad

perle

red meat

6.500 / 8.000
for sharing

12.000
for 2 persons

preorder required

1.800

100g.
minimum

for 2 persons

preorder required



Ahdfuwlwu nLinbuwn'ubn

uwhwnwy shu

fuwdwpun

uwwwuwinwlh Guuswuinnpb

‘Vwwwuinwlh 2ngbluwont wwnpwundwé ubpylehih ghunc Sk, npwtu
fuwdwpwun dwwnnigynid | Awgbigunn nuwy wwnpdtiquiuny:

anLwn tnuwuany

‘uppwhAwd dntin gnignpnwé Jupwdbugdwé inwiudny W puynignd,
dwwnnigyned £ thfupniu pwnwh$h pniuh ypw:

wuncowpnyn Awdny thjwy
Swwwlwé Awdh wanpbpp uppnpby Bhdwé Yupwdbiugywé untuny nu
Ahiny Awdbuywé ppudh dbo:

AunluwAwidh nniGun

<unywAwyh AjnLetn nnubn thwrwpws fupetuppwu ptynuny W
innwidngh dhontyny, dwuinnigynied | wyhlwiun dnguwyhu fupncuny:

hotuwiu hotnypwsSnyyuiu nbny

Udpnnowlwu &nil obnngnid” hgwyninny, Yhinpnuny, ututnnpny W
Shobpypwéndywiu uwuwshubipnd, dwunnigdnud | sbph inthlubpnd:

6.000
2 wudh Awdwp

10.000
2 wubdh Awdwp

Uwhu. wdpwagpniuny

1.300
100q.
Unudwqu 2 wubdh Awdwp

‘Uwhu. wdpwapnudnyg

lunpndwé upunn$hy W/fuwd nnned Mwpdbquiuny 1.800
bwpuin$hih kyncu Mwpdbquiuny 1.400
9btnngnid junpndwé unculy 2.200
Obtnngncd junpnwé pwiupwpbnbu 2.000

perle

side dishes

Main courses

white meat
rabbil caccialore 5500
Rabbit stew in quince wine, served with a hearty rustic lentil and
Parmesan side dish.
baby chicken with pear 5.500
Tender baby chicken roasted to perfection, paired with caramelized pear
and walnuts, served on a delicate nest of crispy kadaifi pastry.
Iragrant chicken pilal 6.000
. . ) . . ) for 2 persons
Roasted chicken thighs gently cooked with caramelized onions in
cardamom rice.
turley roll in bacon coal 10.000
. - N for 2 persons
Succulent turkey roll with a cranberry filling, wrapped in crispy bacon, and
served with a smooth and tangy fruit purée.
trout mediterrancan style 1.300
A whole fish grilled in oven to perfection and seasoned with olive oil, min for2pe:'sc,)c())ngs.
lemon, garlic, and fresh herbs, served with a side of cherry tomatoes. )
Ask for size.
Potato and/or pumpkin roasted with Parmesan 1.800
Potato mash with Parmesan 1.400
Oven grilled mushrooms 2.200
Oven grilled vegetables 2.000

perle



Ahdfuwlwu nLinGuwnnubp

Awjwlwu funAwung

I\

0 vegetarian / pnLuwwu

tnwitinhih tnwduwinh fuwpjuuduw

Swywnh untpp Shu nuynph ypw, wdwnwihu pwupwnbinbuutiph 2Gpnbpnud nwunwn
tthyws, Awpniun ubthwlwu Ajnceny’ Awdbn W AngbAwpwquin Swowinbuwl

indyahly

UJwunwlwu Awjlwlwu nuinbun gbpdwuwlwu Gpwugnd. Anpeh pwpnp
nwwwlws untuny, luudnpny W pwpluncuny, Jwwnnegyned £ puuduwony

hafuwiu fewupfuntuny juuduwigh dto

‘unipp hotuwit' AwdbUywé Yupwany W pwpd rwptuntund, jwdwony thwpwedws W
funpndwé' junwpbuwtu

wuwiuntg tnnpdw

fuwnnnh nbpliubp (gnudwé nuwh, (nphh W dwdwpbnbuh wnwwn fuwnuncpnny’
wunpwAwd b Awgbgunn Jtqwu Yepwynep

Jwiuwuw2 inAwny.

<hu Awglwlwiu nuinbun’ Wwnpwundwsé dwésniuny, nuynd, (widwony, untund,
Jupwagny W wuwunctuny: 3ncpwpwuginep pwnwnnphs oipdwguncd £, huly mnwdwph
wnAwip (nwynepdw) wju nupduncd | |hwndbp

nwithwdw

dwyph ppudh uhutinh thjwy’ dwinnigyned £ funpndwé nndh dpw, unfuh onwlutipny W
[pwhAhuph Awdtin Pwudpniyny

wnhounw unculny

<wjulwiu wjwunwlwu wphonw' jupwgnd nwwwlwés untuyny, untuny W
nwnshuny dwéntuny

wywunwlwu funpinphlubip

\J

Pwnu juwuwsh L pwupwpbnbu

Suwlwu penL

YnLnwlwu ywupph inbuwlwuh

lunpuinhljubph Awdwpwéne / pwpd Guwuwsh, pwuowpbnty, nuwlwu
eront, gynLnwlwu wwuppubp

perle

vegan / Jbqwu

5.500

4.500

1.100
100g.
Unujwqu

2 wuéh Awdwp

6.000
YhuybtinL Awdwp

4.500

4.000

3.200

3.200

1.800

3.200

5.000

Main courses

Armenian cuisine

grandma’s beet khashlama

Liviil

traditional appetizers

5.500
Tender beef on the bone, slow-cooked and layered with summer vegetables,
simmering in its own rich juices for a hearty, comforting meal

4.500
A traditional Armenian dish with a German twist: sautéed liver cooked with
onions, apples, and estragon, served with lavash
trout wilh tarragon in lavash 1.100
Delicate trout seasoned with butter and fresh tarragon, wrapped in lavash and m;nocf)c?r.
grilled to perfection ’

2 persons
pasuls lolma 6.000
Grape leaves stuffed with a hearty mixture of lentils, beans, and grains, offering for sharing
a flavorful and satisfying vegan meal.
. C r

vanalchash with beel Uhal 4.500
An ancient Armenian dish made with yogurt, lentils, lavash, onions, butter, and
mint. Each ingredient offers comfort, while the beef t’hal (ghavourma) elevates
it to a true soul food.
Shapamastyle pumpkin 4.000
Chickpea wild rice pilaf served on a grilled pumpkin wedge with onion rings,
and drizzled with a delectable and nutty tahini sauce.
arishla with mushrooms 3.200
Traditional Armenian noodles with buttery roasted mushrooms, glazed onions
and cinnamon matsoun.
Fresh herbs & vegetables 3.200
Home-made pickled vegetables 1.800
Farm cheese platter 3.200
Mixed platter / Fresh herbs, vegetables, home-made pickles & farm cheeses 5.000

perle



beverages
pdwbihpubp

Coffee / UnLp@

Tea/ 0Ly

espresso or americano

Euwypbun Yud wdbphlwiun

cappuccino or latte
fuwynishun ud junb

cardamom latte
Ahiny juunb

coffee chai latte
unLpd@ swy juinb

armenian coffee
Awjljwlwu unLpd

tea - black, green or Lori region herbs

ety ule, jwuws Jud Lnndw funuinwpnyubpnyg

arabian tea / black tea, mint, cinnamon, honey

wpwpwlwu @6y / ul ply, uwuw, nupshy, denp

persian poem / mint, rose, dried limes

wwnul;wl;w‘u u.mbd' / ‘uwuw, Jwpn, snpugnpwé juyd

immunity tea / ginger, lemon, turmeric, cinnamon

huncupwnbnp ey / ynwwnutbn, Ypinpnu, pppncd; nwipshiu

Cold beverages / Uwnp pdwbhpubip

Fruit juice or home made compote
Unpquwyhu Ajnce ud inuwlwiu Yndwynin

sparkling water
Awupwjhu gnip

still water
wnpjnLph onip

perle

200

1.400
1.600
1.900

600

800
1.200
1.200

1.200

600/1.600

0,331/1,01

500

400

ice tea & lemonades
uwnp oty e jhunuwn

karkadeh £ orange
Ywpluwnb b uwphug

basil & lemon
nbAwu L Yhwnpnu

linden & ginger

(npbup b Ynbwuwnutin

lemon & mint
ypwnpnu I uwiuw

salron & rose

2w$pwiu b Jupn

pomegranate & sumac
uncn e uncdwifu

1500 / 2800 AMD o,51/1,01

Add some sparkle lo
your meal!

Try our Sparkling Wines starting from

9000 AMD

duynil jpugniil
alip buphi

<wdwnbub’p d6p thpthpniu ghuhubpp uuwé 9000 Rpwithg:

perle



arlisan bakery

At Perle, we bake delicious sourdough bread, with each piece in your bread basket
handcrafted and carefully fermented over time. Our pastries are baked just like at home,
reflecting family traditions and our chef’s personal touch.

Our baked creations change regularly to showcase seasonal ingredients, all sourced
locally. Be sure to check out our daily selection of cakes and pastries, and enjoy our
divine cinnabons and freshly baked biscuits with your coffee.

Cake of the day
Onyw fudnpbnbu

Crumble with vanila sauce 1.200
Lnwdp| Jwupjuyhu unnLuny

Cinnabon 700
Uhuwpnu

Biscuits & Co. 700
2np fjudnpbinbu

1.200

shnmugnpo
hwgupniplinla

Mtntincd JGup wwwnpwuwnned Gup pefudnpny Awg: Qbn Awgh quidpininnid wdbu
dp Yunp dGnwanpé £ I qgnipnpbu $Epdbunwgyly £ inliwluwu dwdwuwly: Ubp
Rrhujwépubnp wwwnpwuwnydnid G hugwbiu tnnwiup' wpunwgnibing punnwublwiu
wlwunnypubnp L §&p o26$-funAwpwph wuduwlwu dnintignidp:

Utip nbuwlwupu Awbwfu thnthnfudnid E ubignuuwhu pwnwnphsubiphu Awdpupwg,
h nbw' dGup npwiup quncd b Shdhwju ininwlwu wnpjnipubiphg: Wawwydwu
Awpngntip dbp fudnptinbup wbuwlwunt dwuhu ud thnpédbip dbp Apwowih ppwdpp,
Lwd unLpbp Abuin Juytbp pwpd ywwnpwundws pluduwédpwphpubnn:

perle

kids menu

dwulwluwu d&une

Pancakes with nutellla 1.200
unLinuinbjjuyny thbEupbyp

French fries 1.200
uwnmn$hl $nh ..................

Pasta with butter or matsoun 1.000
Nwuwnw Jupwgny juwd Jwénctuny

Arishta with butter 1.400
Uphzunw fupwany

Chicken soup 1.200
<wyny wwyntp

Chicken wings with village potatoes 1.600
<wh plhlubp gyninwlwu upwnn$hing

Potato mash 800
bwpunhih fyneu

Rice or buckwheat pilaf 800

Ppudny ud Aunfwdwdwpny thjuy

Many of our dishes are available in
smaller portions for children. Please ask
our staff for details.

perle

Utp nuinbuwnubphg 2wunbpp Ywpnn bp
wwwnyhpbi thnpp swithwpwdhuutipny
Eptluwubph Awdwp: Ubp wuduwlwagdp
uhpny Yoquh Ynndunpnayti:



Uhpliph ddmnalip,

Utlip nipwifu Gap nnontuby pninp tnwphph <jnipbpp’ Juybline
d&p jncpwhwinncly dwpwgwulyp, wpdtuwnny b ubpnwpuwl
dpuninpunny pppwwywinydwé: Utip pninp Aincptiphu Awughuwn
dhowwypu wwwAndbine Awdwp fuunpncd bup, np Gpbluwutpp
quuybu hpbug Sunnubiph wudhpwlwu Aulnnniywiu tnwl,
wwAwwubing fuwnwn dpuninpun b uduwquagnyup Awugubing
wnuntlp:

tuunpnid Gup uwunh niubawy, np AinLpwtnuwu twpwépu nu
wyghu vwhuwinbtudws Gu Shwyju dbp puwlhsubph Awdwn: 66
gwulwiuncd bp swunpwuw] Ancpwnwyu tinwpwéphu, dbnp
wuduwlwaqup uhpny Yncnblgh dbq:

cunpAwlwy tup pdpnudwu b Awdwgnpdwlgnepywu Awdwn:

We are delighted to welcome guests of all ages to enjoy our
unique dining experience, surrounded by art and a tranquil
atmosphere. To ensure all our guests have a relaxing time, we
kindly ask that children remain under the direct supervision of
their parents, maintaining a calm presence and keeping noise
to a minimum.

Please note that the grounds and garden of the guesthouse
are reserved for our tenants. If you would like a tour of the
guesthouse, our staff will be happy to guide you.

Thank you for your understanding and cooperation.

perle



