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brealctast brealktast combos
Uwuwbwy Uwfuwbwoh wnwownlubn

Egg dishes / @Uny nLintiuwnutip

Omelette, sunny-side-up, boiled eggs 1400 Cheese & cold cuts platter + bread 2.800
Bege/ e HIMBMESI Mudinh L bnghitoh wbowuh Ry
""" rodditionalegg/ Rwlbpw 5. 4400 2 Boiled eggs + butter + bread 2.000
""" rseasonalherbs /ubaruuaftu Wil +400 T —————————

s i +400 Heavy cream or butter + honey, or jam/muraba + bread 2.200
""" tbocon/pbw  +so0 T
""" tbostuma/pwunnpdw . 1800 Strained matsoun with miisli & honey 2.800
""" ttomatoss/oby  +50 s A A L T

S eerimuerioome) /e Ll +800 Bagel with butter or cream cheese 1.800

"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" Pbtyq; upwagny jud ubpnigpuwyhu wwupny

Cheese Platter / Nwiuph inbuwlwuh 2.400
sompsEety 2.800
Butter/wpwq 800
SErmEmT e 600
eremmERely 400
e 800
Milk/wwpots 300
ey 1.200
Momey/Utmn 1.200
rmoGEETES I S G %00
Home-made misli/ Stustputu frusip %00
T 600

Ubignuwjhu dhpq, Awwnwuwinnen ud yhunpnu

Artisan bread basket 800
Qbtnwqnpé Awgh quidpynin

perle perle



brunch
pRWIUS

0 vegetarian / pnLuwwu Qo vegan / ybquw'u

0 Asakusa omelette / silky omelette over savory fried rice, topped with a delicious 3.400
Japanese sauce
UuwunLuw oJme / Unipp ddwéstin nmwwwlwés pppudny b Swwuwlwiu
unnLuny

0 Shakshuka / poached eggs in a spiced tomato, chili pepper, and onion sauce 3.000
CwlpnLw / &nc nmwwwlwé inihyp, shih wnwbnh W unfup whlwun unniup dko

0 Austrian pancake / Viennas royal light, caramelized pancake with almonds, 3.400
seasonal fruits and berries

ULl_umnhwl.lw‘u thllpbjp / dpbuuwh pwquynpulwu hupwidtiugyws
‘Uppwpip unpny, ubgnuwyhu Ungbpny b Awwnwwinninubnny

0 French toast / brioche toasted with eggs and cinnamon, served with home-made mura- 3.400
ba and cream
$nlﬂlz wnnuwn / &dny nt nupshuny tnwwwlwé pphng, dwunnigynid b inuwlwiu
Uncpwpwyny nL nbdwiuny

0 Toast Caprese / brioche toasted with Parmesan and served with cherry tomatoes, 3.400
mozzarella, pesto and balsamic cream
Snuwnn l;wu.mbq_b / Muwpdbquuny nwwwlwé pppny, dwwnigynid k skph
nthyny, Ungwiptjw wwuhpny, wbuwnnnd b pwiquidhl Yntdny

Tarte Flambée / Alsace white “pizza”: puff pastry baked with sour cream, onions, 3.400
and bacon
Swpwn $[_u1(fpb / Elquuwu uwhuwly «ughggus. pipnwynp fudnp' pedwutinng,
unfuny . pynuny
0 Grilled cheese / Grilled pepper, olives and farmers cheese backed in oven with herbs in 4.400
olive oil

lunpndwé wwupp / Awdtuniuupbnny pnngnid nwwywlws funpndwé wnuwbn,
dhpwuwwnncn b gynLnulwiu wwupp

0 Grilled Camembert / creamy cheese with thyme, seasonal fruits, honey, and balsamic 5.000
cream for a perfect balance of creamy, sweet, and tangy flavors in every bite
IUnnml_wb l{waprn / Mwuph unipp ubpnigewyhu Awdp’ Ubpnwuwlnpb
Awdwlgdwé nipgh, ubgnuwyhu Ungbiph, dinpp b pwiquidhly Ypbdh pwqdtpwiug
Awdbph Atiin

Rosti with cured trout / Swiss potato pancake with delicious dill-horseradish cream 4.400
and cured trout

Mnuinh wnwnpjwé hatuwiuny / edtygupwluiu Yupunn$hih uppwpihe'
wihunpdtith uwdhh L sndwpnnih Yptung b wnwnpdwé hafuuiuny

/ Roasted veggies w. chickpeas / Roasted carrots, beets and chickpeas served atop 3.200
a smooth feta cheese cream, offering sweet and savory sensation
Swu]wllwé pw‘ugwnbn_bb uhulmm[ / Swuwwlwé ququip, pwanel nt uhubin
$twnw wwuph Ypbdh Ypw' pwngn b yhlwiun Awdbph Ahwupwius gniquiljgned

sourdough open sandwich
feretudnph Awgny ubunyhs

black olive tapenade, ricotta & grilled pepper 2.400
ule dhpwwinnp nwwybawnw, nhnunnw b funpndwé ynwbin

mushrooms, ricotta & balsamic onions 2.600

unculy, nhynunw b pwpquishyny nmwwwlwé unfu

cured trout and horseradish cream 3.000
Py wnwnpjwé hatuwu b Sndupnnyh Ypbd

with butter, shallotes and trout lever 3.000
unfu pwinwn, jwpwaq b hpluwiuh pwpn

brioche, butter, apple & anchovy 3.000
pphn2, jwpwq, fuudnp b wugnnLu

salad on side
dwunnigynid £ wngwiuny

toscana salad

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

Rwpd Yuwuwsbnbu W ubgnuwjhu pwiupwnbntd' uppnptu
wwpnpdwé pwiquidhyh pwudp unniuny:

800 AMD

perle



appcetlizers traditional appettizers
uwfunLinGuwnutn wdwunwlwu vwfunLinbuwnubn

0 vegetarian / pnLuwwu Qo vegan / ybquw'u

Q’ Olive mix with sun-dried tomatoes 2.000 Q’ Fresh herbs & summer vegetables 3.200
QhpwwuwinLn b snpwnihly RPwpU juwuwsh b pwupwpbinbu

N Aubergine slices marinated in red wine vinegar 2.000 N\ Home-made pickled vegetables 1.800
Qhunt pwguwfuny dwphuwgywé udpndl Suwluwiu ppnL

0@ Fruit & wild garlic pickles 1.400 [ Farm cheese platter 3.200
Upgh b Juypp ufuinnnph panL QynLnwlwu ywuph nbuwlwuh

0 Cheese ballsmannated in olive oil S 2000 T’hal or beef ghavourma / salt cured beef cooked then poured with clarified butter 1.600
Mwuph qunhlubp &hpwynLnh dbo SAw| jud nwdwph nwynipdw 100g.

Dates with blue cheese baked with bacon 2.000 Traditional platter / Fresh herbs, vegetables, home-made pickles & farm cheeses 5.000

Updwy juwwnyw wuwiupny' funpndwé pEynup dbo Udwunwlwu Awdwpwénr / pwpdjwuwsh, puwupwpbnbl, nuwluwiu

[efent, gyninwlwiu wwuppubpn

0 Artichokes in lemon-honey sauce 2.000
Upwhéncl dtnph nL phuinpnup pwudpncyny

3-4 persons / 3-4 wudh Awdwn

medilerranean lrio aged cheese plaller

dhotipypwlwiu Gnyuly Awuntuwgwé ywuph nbuwlwuh
\ \
Marinated cheese balls, aubergine slices in vinegar, a selection of specialty aged cheeses, honey,
olive mix paired with sun-dried tomatoes. home-made condiments and nuts.
Uwnphuwgywé wwiuph qunhlubp W udpncyh Yunputn, wwuhpubph tbuwwuh, tuwlwu unneu,
Shrwwunnin’ wpllwAwd snpwinihyny: 5-6 persons / 5-6 wiubh Awdwip d&np W punbintu

deli platter

UwhunLinbunubph Awdwpwbne
|

choose any four of our delicious appetizers

puwnpbp dtp Awdbn uwfuntinbunubphg
gwulwgwé snpup

6.500 AMD

perle perle



Salads
wngwuubn

\J

\J

0 vegetarian / pnLuwwu Qo

Val de Loire / Apple, walnut, and cranberry salad with red onion and blue cheese
dressing, a fond memory of French countryside flavours

dwy nn LnLwp / tuénph, pulnygh b pnwdpgh wnguwiu juwnyun wwuph
unncuny, $pwuuhwyh qynntiph obpd Ahpnnnefeyniu

Merida / Quinoa, cabbage, onions, pepper and coriander with honey-lemon dressing —
flavours of the markets in Mexico
U'bnhn.w / 2hunw, unwdp, unfu, wynwtn nL Awdstd” wwpnipdwé dnph ne
Lpwpnp uncuny’ Ubpuhluwih onywutiph Awwdtpp

Jordan / Sumac-marinated onion salad with croutons, lettuce, and dates - a fond
memory of Jordan’s Wadi Rum desert

<nnnw‘uw‘u / Untdwfuny dwphuwgydws unfuny, fuppluppuwiu Ypniinnuubpnd,
Awqupny b wpdwwyny wngwu' uhpdwé Anty <npnwiuwup wuwwwinhg

Toscana / Fresh, crisp greens and seasonal veggies, gracefully coated in
tangy balsamic dressing as a reminder of Tuscan landscapes
Snqu‘UuJ / Rupd fwuwsknby W ubgnuwhu pwiupwnbinkd uppnpbi
wuwnnepdwsé pwquidhyh pwudn unniuny' Any Snulwitwgh puwwwwnlbpubphg

Caesar Salad / A variation of the classical salad with anchovy dressing and deep-fried
eggplant - inspired from China Town street food
qu_wn wqgw‘u / Ywuwlwy wngwuh nwppbpwl wusnniup Pwudpniyny
nwwwlws udpnilyny’ ngbizuswd Quijuw Pwniup thnnngwyhu uuunhg

Greek Salad / Horiatiki, or in Greek “village salad* is a proof that a delicious dish can
be made with just a few humble ingredients.
<ntuwlwu wngw'u / <nppwwnplhu jud Ancuwpbl «qyninwlwyu wnguwiup»
wwwgntgu k, np Awdtn neintuwn fupth £ ywwnpwunt) punwdtup dh pwuh wywpg
pwnwnphsubinny

Shiraz / sweet watermelon with cucumber, fresh herbs, and mint, balanced by salty
cheese, with smoky bacon for a deeper, savory note.
Chan_ / puwngp &dbpncl Jwpniugny, pupd uuwshubpny b wuwuncfund,
Awdwnpdwé wnh wwupny b piynuny’ wybh wpunwAwyinhs Awd utnwuwint
Awdwp

Armenian Summer Salad / Sun-kissed, ripe vegetables with rich, aromatic herbs, all
in one bite — this should be definitely branded in your memories of Armenia
<wjhwlwu wdwwnwihu wngwu / UplwAwd, pwupd pwupwpbnbty
wnwwn, wunpwpnyn juwuwshubipny. wju wuwwdwu wbwnp £ wywhAwywugh
Swywuwnwiup dwupu d&p Ahpnnnipyncuutipnid

Garni / Tender beef strips, wine-infused plums, grapes, garden chard, and fresh tarragon,
dressed in a fruit molasses vinaigrette.
Q-wn'uh / thwihnily mwduwph dup 2bpintpny, ghune kg epdwé uwnpny,
fuwnnnny, wwpwntigh Jwugninny b pwpd pwphuniuny’ Awdtddws dpquuhiu
opwnwlh yhutigntiin unntuny

vegan / Jybquwiu

Spaghetti Bolognese / Pasta meets a classical slow-cooked beef sauce
Uu]wqumh Pnl_n‘ubq_b / Mwunw nwuwlwy wnuwgws tnwdwnph Jup unntuny

Penne Carbonara / Penne with creamy eggs, bacon, and freshly grated Parmesan cheese
Nwuwnw Ywppnuwpw / mkaub &dny, peinuny b pwpd pipwé wwpdbquiu
wuwuphpny

Penne with lemon & almonds / A vibrant Sicilian memory on a plate, capturing the
island’s sun-kissed flavors

Uhmnn‘um[ L UannL[ u;bb‘ub / Uhghihugh wplewAwd Awdtph Juin Ahpnnnieyniu

Blue cheese & walnut penne / Creamy blue cheese sauce & toasted walnuts create a
flavorful and bold combination
bwuwnywn wwuppny b pulniygny MBuul / vwunywn wwuppp b pndus
phynyqgp wwpglncd Gu Awdwhu ppbin Awdwnpnifainiu

Spaghetti with pesto of the day / Let our chef surprise you with a seasonal, freshly
prepared pesto
OrN.I_Lu quumn_,m[ Uu.;wa:mh / Ubp junAwpwipp Yqupdwguh &bq ubgnuuyhu,
Pwnd wwwnpwundwé wybunniny

Swiss Alpine Pasta / A rustic Swiss dish featuring pasta cooked with cream, cheese,
potatoes, bacon, and onions
cybtjgwpwlwu Uyyhwlwu dwlwpnu / dyniwlwiu dwlwpnuny nunbun’
ubpnigpny, wwuphpny, yupwn$hing, ptnuny b unfuny

Lemon pasta with salmon / Fettuccine tossed through with a light cream parmesan
sauce and chunks of salmon
Mwuwnw uwrufn'Um[_ / $bunishup wwpnipdwé unipp ubpnigpughu pwudpniyny,
wuwnpdbquuny W uwnunup fuainputinny

perle

pasta

wjuuwnu



sSOoups

wuynLputn
0 vegetarian / pnLuwwu Qo vegan / ybquw'u
[ ] Pumpkin cream soup 2.800
nncdny Yn&d wuwyncp
[ ] Broccoli & blue cheese soup 2.800
Ppnlynihny nL uwnywn wwupnyd wiwynep
[ ] Wild mushroom soup 2.800
duwyph uulyny wwyntp
Chicken & estragon soup 2.800
<wyny b pwpfuntuny wwncp
I\ Aveluk / wild sorrel soup 2.800
UuytnLynd wwyncp
Salmon cream soup 3.600
Uwnununy Ypbd wuwyntp

perle

Bacon-Lettuce-Tomato with anchovy mayonnaise
PtYnu, Awquip nL njhy wugsnnrup duynubgny

Arugula, tomato & parmesan with walnut cream
Nncynpw, (nhYy nL wwpdbquw'u' pulnygp Yptdng

Honey-mustard turkey
<unlwAhwyp Ypspwdpu, dtnph nL dwuwubfuh unnLuny

Mushroom & caramelized onions
Untuy b upwdbhqugdwé unfu

Crilled pepper, ham & cheese
lunpndwé wynwbn, funquiyncfuwn b wwuhp

Cream cheese & cured trout
Utipnigpuyhu wwiupp b wnwnpdwé hpluwiu

salad on side
dwunnigynid £ wngwuny

toscana salad

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

Pwpd juwiuwsbnbu W ubgnuwjhu pwuownbnkd' ‘uppnptu
wwpnipywé pwiquishyh pwudn unniuny:

perle

bagel menu
pbigubpny dGune



Lwpdhp dhu red meal

Ahffuwluwu nLinGuwnubn main cources

tnwywnh Shu pnipgniunywiu &lny 7500 boeul bourguignon 7500

Swywph uppwAwd Shup Gthywé unwiu ghunt Awpniuwn unniuny, dwnnegyned £ Tender beef simmered in a rich pomegranate wine sauce, served with

Awgnptywpnny funpndwé Yupunndhih W nnnudh Akin

rosemary roasted potatoes and vegetables

OU”IL’”LU” 7.500 / 9.500 0ssobuco milanese 7.500 / 9.500

<nph upniug’ nuitnuin Ethywé uuhunwl ghiun deg, dwinnigdnud & jupnnghih PR Veal shanks that are slowly cooked in white wine, served with mashed for sharing

fuynLuny, potatoes

UIGEJJQ Zhthanh UI’)I’)LUI’)LL 1.800 stealk with chimichurri 1.800
100 g 100g.

Obpd Ah2nnnifeyniu Ukunnuwihg. Ancwih [@h-pnu uptie, dwnnigyned £
nwwwlws Yupunndhind W unfuny, dhpwwwunnh tnwwbuwnny W shshsniph

Fond memory of Mendoza: Tender T-bone steak, served with roasted
potatoes and onions, olilve tapenade and chimichurri

UNNLUNU e e

pork chops with thyme 6.500
hJHQh ZUJLLU rLUJQ nLngn LL 6:500 Juicy pork chops seared to perfection, drizzled with a fragrant thyme

<jnieEn fungh swiwnwg pnipwybn nipgh unniuny’ wwnpwundws obnngnd, sauce, and served with German roasted potatoes
dwinnigw§ gbpdwiuwuiu nwguiuuS UUNUNSNINU e e

hungh upniup pudwpwluiy &y oo bavarian pork knuckle o 3500

0k& swthwpwdhu Roasted pork hock with crispy skin, succulent meat, and rich beer gravy, :
QbnngnLd wwinpwunwé fupRfupw Ytnlng, Ancptin dund W Awpncun served with traditional sauerkraut, rye bread & obazda - camembert dip preorder required
quwpbonh PwudpnLyny, dwnnigynid £ wdwunwlwu pent junwdpnd,

wwnbluwiuh Awgny W opwignuw udwdpbinh UNNNRUNU e e e e

"""" asian pork ribs 6.500
UJUh LULI(/UU /—unq/", Llnr)—bn 6.500 Prepared in oven with a sweet-savory glaze, served with steamed

Qbinngnid wwwnpwundws, uncpp fungh Ynnhlubp pwngp-4éne pwudnniLynnd, vegetables
dwwinnigyned Bu ongbluwpwid pWUQUWINGNGUNU e et

Wi Gl quin Ancuwlwiu Slny oo goal or lamb roast greelk style 2000

100 . Whole leg, shoulder, or rack of goat or lamb, roasted to perfection in olive min. for 2 persons

Wéh Ywd qunh wdpnnowlwu pninp, ehwlp fuwd Ynnbpp wwinpwungws wnuy. 2 wiudh Awdwp oil, garlic, lemon, and Mediterranean herbs, served with village potatoes _
ahwjnLnny, utunnnpny, Yhinpnuny W Shobipypwéndywiu Yuiuwshubpny: and seasonal vegetables preorder required
Uwuwnncgyned £ gynnuijuiv upunn$hind b ubignuwhu pwiupwpbintuny: ‘Uwhu. wdpwgnpnudny

perle perle



uwhwnwl Shu while meal

Ahffuwljuwu nLinGuwnubn main cources

uwwwutnwlh Guuswwnnpb 6.000 rabbil cacciatore 6.000

‘Vwwwunwlyh 2ngbtuwznt ywnpwundwé ubpylehih ghune dkig, npwtiu Rabbit stew in quince wine, served with a hearty rustic lentil and

fuwdwpun dwinnigynid | Awgbgunn nuw' wwpdbquiuny Parmesan side dish

\ r - e P ° -

GnLn' tnwiudny. 5.500 baby chicken with pear 5.500

‘uppwAwd GnLin gnignpnywé fupwdbiuwgws tnwiudnyd W pulnigny, Tender baby chicken roasted to perfection, paired with caramelized pear

dwuinnigynid £ thtupniu pwnwh$h pnujuh ypw and walnuts, served on a delicate nest of crispy kadaifi pastry

wiuntowpnyp Awdny thiud. 6.500 Iragrant chicleen pilat 6.500
2 wiudh Awdwp ) ) ) ) . ) for 2 persons

Swuwwlwé Awdh wanpbpp uppnpby Gthywé Yupwidbiwgywé unfuny nu Ahiny Roasted chicken thighs gently cooked with caramelized onions in

Awdtywé ppudh ko cardamom rice

Aunfuwhwyh nnijGin 1000 Lurkey roll in bacon coal 1.000

<unyuwhwdh Aniplin nnubn hwpwRYws fupplupRuit pEnuny W innwdngh S Succulent turkey roll with a cranberry filling, wrapped in crispy bacon, and for2 persons

dheniynd, dwwinnigdnid £ whluiun dpguyhtu funeuny served with a smooth and tangy fruit purée

\ L]

hahuwiu” dhotippwdnyyuiu nbny, 100 trout mediterrancan style 1400

Udpnnowlwu &niy gbnngnid” hpwyninny, Yhunpnuny, utunnpny W h g q ] . . . . . 100g.

dhebpypwényuwiu fuiuwghubpny, dwinnigdnid k skph injhlutpny wnuy. 2 wush Awdwp IAe nv:?)(rjll,eggﬁ?c,gerllrlwljczr:ansﬁvr?;rlf)(;,pseer:\?:élf:vri]tz nadssigzsg‘ncer?e\:\:;trt]o?#;/;g:' min. for 2 pesons

\ °

nnpwnn' Yhuinpnuh uupunn$hiny 6.500 dorado with lemon polaloes 6.500

&hpwjninny, ufuinnpny b wygnt juiuwghubinny wwiinpwunyws aniyp tender fish infused with olive oil, garlic, and garden herbs, served

dwunnigynid £ yhinpnuh Ajnueny b opbiquiuning inwwwlwé Yupunndhih Atin alongside potatoes roasted in lemon juice and oregano

\ i ) N )
uwnUdnu' wuws unnLuny 7200 salmon wilh green sauce 7200

Uwnunuh $hiE nwwywlwsé Gupunn$hih shwyubpny W Awyinuh $pwiuy$nipnh
Jwuwg unnruny, npp 3nAwiu Uni$guiug $nu dneth uhpbijh nuinbuwnu Ep

perle

Salmon fillet served with fried potato crisps and Frankfurt green sauce—
a favorite of Johann Wolfgang von Goethe

perle



tnwwnhyh unAwunghg

Ahffuwljuwu nLinGuwnubn

\

0 pnLuwwiu Q’ Jtguwu

mwmhqh tnwdwinh futugpuuduw

Swywnh uncpp Shu nuynph Jpw, wdwnwihu pwupwpbntuubph obpunbpnud
nwunwn Gthyws, Awpncun ubthwlwiu Ajnceny’ Awdkn W AngGAwnpwquin
6Lugu.u,nbuwl4

anLun Ypwgwlwiu slind

Swuwwlwé Gnun' utuinnpny ubpnigpwhu Pwudpniyny, Jwunnigynid b
puynygny udpnilyh wngwuny

vddEny

Ujwunwlwu Awjlwlwu nuinbun gbpdwuwlwu Gpwugnd. Anpeh pwpnp
nwwwlws untuny, luudnpny e pwpluncuny, dwwnnegyned £ puuduwony

hotuusu puwipfuncunt wiuish Ut

‘unipp hotuwit' AwdEUYwé Yupwany W pwpd pwptuniuny, jwdwony
thwpwpyws W lunpnjws juunwpbiwwbu

1.400
100q.

‘Uwlu. wdpwagpnudny

LununLg wnndw

fuwnnnh nbpliubp (gnudwé nuwh, (nphh W dwdwpbnbuh wnwun fuwnunipnny’
wunpwAwd b Awgbgunn ybguwu Yepwynip

6.000
YhuybinL Awdwp

LLuJUuJ/’ouZ tnAwiny.

<hu Awglwlwiu nuinbun wnpwunywé Jwéniuny, nuwyny, jwiduwny, unfund,
Jwpwagny b wuwuntbuny: SnLpwpwiuginip pwnuwnnphs skpdwguncd k, huy
nwduwph wAwp (nwyncpdw) wiu nwpduncd £ thwpdtp

I’LbULhLULfUJ

Ppush, nuwh W uhubnh thpwy' Jwnnigdnid £ funpndwé nndh ypw, untuh
onwlubpny W pwAhuhh Awdbn PwudpnLyny

wnhgmw uulyny

<wjhwlwit wjwunwuwu wphpunw' jupwany nwwwlwé untuyny, unfuny W
nwpshuny dwéniuny,

perle

orandma’s

grandma’s beet khashlama

S kilchen

main cources

6.000
Tender beef on the bone, slow-cooked and layered with summer vegetables,
simmering in its own rich juices for a hearty, comforting meal

° - -0
baby chicken georgian style 5.000
Roasted baby chicken in a creamy garlic sauce, served with an eggplant and
walnut salad on the side.
t]\'] ik 4.500
A traditional Armenian dish with a German twist: sautéed liver cooked with
onions, apples, and estragon, served with lavash
troul wilh tarragon in lavash 1.400
Delicate trout seasoned with butter and fresh tarragon, wrapped in lavash and 100g.
grilled to perfection
pasutls tolma 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

vanakhash with beet Uhal 5.000
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 4.200
Chickpea, lentil & rice pilaf served on a grilled pumpkin wedge with onion rings,
and drizzled with a delectable and nutty tahini sauce.
arishla with mushrooms 3.400

Traditional Armenian noodles with buttery roasted mushrooms, garden greens
and cinnamon matsoun.

0 vegetarian

perle

Q’ vegan



kids menu

dwulhwlwu d&une
Pancakes with nutellla 2.000
unLinwnbjjuyny thbupbyp
French fries 1.500
uwnmn$hl $nh ........................................
Pasta with butter or matsoun 1.200

Nwuww fupwagny jud Jwéncuny

Arishta with butter 1.400
Uphzunnw fupwany

Chicken soup 1.600
<wyny wwyntp

Chicken wings with village potatoes 2.000
<wh plplubip gyninwlwu upwnn$hing

Potato mash 900
bwpunin$hih fuyniu

Rice or buckwheat pilaf 900

Ppudny ud Aunjuwdwdwpny thjuy

Side dishes

fuwugwinun

Potato and/or pumpkin roasted with Parmesan 2.000
lunpndwé upunn$py /fuwd nnned Mwpdbquiuny

Potato mash with Parmesan 2.000
bwpunin$hih fynLu NMwpdbquiuny

Oven grilled mushrooms 2.400
9tnngnLd funpndwé unculy

Oven grilled vegetables 2.400

ObtnngnLd junpndwé pwiupwintinku

Ice tea & lemonades / Uwnp [ot) L. jhdnuwin

karkadeh & orange
Ywplwnb b uwphug

basil & lemon
nGAwu e Yjhuipnu

linden & ginger

tnpbup b ynbwwynuibin

lemon & mint
Ypwpnu b uwiuw

cold beverages
uwnp pdwGihputn

1500 / 2800 AMD o,51/1,01

fruit juice or home made compote
Unpquwyhu Ajncfe jud inuwlwiu Yndwynin

sparkling water
Awupuwyhu gnp

still water
wnpyniph gnip

600/1.600
0,331/1,01

800/1.600
0.51/1,01



cotice & tea
untpd e [oty

Coffee / UnLpd
cpressaoeamarioans it Uhpligh danndlip,
Euwypbun Yud wdbphlwiun
cappuccino or latte 1.400
Yuuynishun Guid juint Utlup nipwfu Gup nngniuby pninp tnwphph <jnipbiph’ Juybbine dbp

coffee latte masala 1.600 JnLpwAwnncly dwpwgwulyp, wpybunny b ubpnwpuwly dp'uninpunng

2npwwwiinguwé: Ubp pninp AinLptiphu Awughuwn dshpwiduynpu

unLp@ jwwinb dwuwjw
wwwAnybint Awdwp fjuunpned Bup, np tpbGluwubpp quiuybu hpbug

flat white 1.600 Sunnubpp wudhowlwu Aulnnnipywu nwl, wwAwwubiny fuwunwn
$16p nLwype dpuninpun b ujwqugnijuh Awugubing wnuncyp:
espresso tonic 2,000 hunpnid Gup uwunp niubuwy, np AjnLpwnwu tnwpwédpu nL wyghu
,,,,, T ————— Uwfuwnbugwé b Shuyy Sbp puwlhsubph Awduwp: bRk guiulwuncd
bumblebee coffee 2.000 tip Swunpwuw| AinLpwwnwu nwpwédphu, dbp wuduwluwqup uhpnyd
pwdp| unLpé UnLnklgh &bq:
irish coffee 3.000 ZunpAwlwy Lup pUpnudwiu I AwdwgnpSwlgnipywu Awdwp:
unLpé@ hnjwunwlwu dleny
armenian coffee 800
Awjljuwlw'u unLpd
hot chocolate 1.400
wnwp 2nlnjuin Dear parents,
We are delighted to welcome guests of all ages to enjoy our unique
Tea / o6 i 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
black, green or earl grey — presence and keeping noise to a minimum.
Rl ult, juuws yuwd Epp gy
""" Please note that the grounds and garden of the guesthouse are
Lori region herbs 1.200 _
reserved for our tenants. If you would like a tour of the guesthouse, our
Lnndw fjuntnwpnyubpny . .
rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr staff will be happy to guide you.
arabian tea / black tea, mint, cinnamon, honey 1.600
wpwpwlwu [y / ul phy, vwuw, nwpshu, dnp Thank you for your understanding and cooperation.
persian poem / mint, rose, dried limes 1.600
wwnuhwhw‘u anb(f / ‘uwuw, Jwpn, snpugnpwé juyd
immunity tea / ginger, lemon, turmeric, cinnamon, honey 1.600

huntupuinbwnp Ry / 4nGwwynwtn, Yhipnu, ppencd; nwpshu, denp

perle perle
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