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Armenian grape varieties

Malahi White
Areni Noir, Voskehat, Aligoté - Vayots Dzor,
Ararat valley

Aromatic wine of contrasting grapes. Aromas of
melon, apricot, white flowers. Topical fruit and
banana on the nose, the palette is soft, earthy and
complex

Tushpa White

Kangun — Ararat Valley

The wine is dry, light yellow in color, with a fruity
and floral bouquet, and noticeable citrus notes,
which add a crisp acidic note to this smooth wine.
Pairs well with white meats, white fish, cheeses
and light vegetables.

Tus
Lalvari — Tavush

A clean, light and bright yellow colored wine
with notes of caramel and a beautiful bouquet of
vanilla.

Bold White
Voskehat — Vayots Dzor

Bold Voskehat is Crisp and textured, with well
balanced acidity. Fresh and fluent. Aromatic with
notes of citrus, minerality, white flowers, and
subtle herbs.

Shoror White
Voskehat — Vayots Dzor

Ripe apple, pear, and honeysuckle aromas are
balanced by fresh herbal notes and pleasing
minerality. Elegant and medium-bodied, it pairs
beautifully with cheese, appetizers, and roast
poultry.

Trinity 6100 White
Khatun kharji — Vayots Dzor

Crisp, refreshing with a good body, this wine
combines flavors of citrus, freshly cut pear with a
slight touch of tropical aromas. This wine can be
served as an aperitif or paired with delicate fish
and shellfish

perle

white wines

Krya Indigenous White 14.000
Voskehat, Dolband, Chilar, White Areni —
Vayots Dzor

The wine has a pale, limpid, straw yellow color

with golden reflects. The bouquet reveals aromas

of yellow fruits accompanied by citrus notes. Nice

roundness in the mouth with notes of fresh pear.

Finally, the finish is balanced with white flowers

and a beautiful minerality. The production is limited

to 3000 bottles for 2024 vintage.

Noa Cuvée Reserve 12.000
Chillar, Garan dmak, Khatouni, Voskehat, White

Areni — Vayots Dzor

This is a masterfully structured and complex white
wine with delightful balance of ripe wild pear,
honey, ripe tropical fruits.

Takar White Organic 12.000
Sauvignon Blanc, Muscat, Viognier, Colombard -
Aragatsotn

A fresh and elegant blend with delicate fioral
aromas, tropical fruit notes, and hints of vanilla.
Light straw in color, it offers balanced freshness
and a smooth, refreshing finish.

Tufenkian Resilience Chiva White 15.000

Organic
Voskehat, Khatoun Kharji, Spitak Areni -
Vayots Dzor

A wine of character and depth. Aromas of apricot,
honey, and roasted almond mingle, ginger, melissa
and fresh herbal tea. Subtle notes of vanilla, toast,
and brioche add warmth and complexity. Full-
bodied with vibrant acidity and a lingering finish,
it is both powerful and beautifully balanced at the
table.

From organically grown old vines in our vineyards,
fermented with native yeast and bottled unfined
and unfiltered.
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@ Alexandrea Chardonnay

Kotayq, Armenia

A rich oak-aged Chardonnay with aromas of

yellow apple, pear, quince, banana, and pineapple,
balanced by delicate oak notes and a smooth fruity
character.

Martiros Sauvignon Blanc
Ararat Valley, Armenia

Fresh and vibrant, with aromas of green apple and
citrus, lively lime-like acidity, and a clean medium
finish. Best enjoyed well chilled with fish, seafood,
or salads.

Jean-Marc Brocard Belle Margote

Chardonnay
Burgundy, France

Bright yellow in colour, this wine reveals vibrant
aromas of lemon, orange, pink grapefruit, white
peach, and acacia honey. Fresh and lively on the
palate, it is balanced by crisp acidity and refreshing
citrus notes.

Elena Walch Pinot Grigio
Alto Adige, Italia

A juicy and elegant Pinot Grigio with aromas of
pear, citrus, white flowers, and sage, followed

by fresh acidity and delicate mineral notes

on the palate. Perfect as an aperitif and goes
harmoniously with appetizers, fried fish and white
meat,

Brancott Estate “Letter Series B”
Sauvignon Blanc

Marlborough, New Zealand

Intense aromas of passionfruit, grapefruit, and ripe
peach lead into a textured palate with tropical fruit,
citrus, and mineral notes. A wonderful pairing for
seafood and fresh salads.

wine bar specials

Enjoy homemade Sangria or Mulled
Wine crafted with your favorite bottle.
Please place your order at least one
hour in advance.

white wines

Aromatic wines

Tushpa Muscat
Ararat Valley, Arrmenia

Made from 100% Ararat Valley native Muscat
grape. Off-dry wine with a rich palate and
surprising freshness. Pleasant fioral bouquet with
notes of tropical fruits. Ideal with blue cheeses as
well as creamy Brie or Camembert.

Alexandrea Riesling
Kotayq, Armenia

Fresh and light-bodied, with aromas of green apple,
peach, and florals. Bright citrus and lime notes are
balanced by refreshing acidity and a long, elegant
finish.

Van Volxem “SAAR” Riesling
Mosel, Germany

Fresh citrus aromas with hints of peach, quince,
and lemon balm. Light yet persistent on the palate,
with lively acidity and pronounced minerality.
Perfect with fish and seafood.

Rene Mure Calcaires Jaunes Riesling
Alsace, France

Fresh lemon and citrus aromas lead into a dry,
vibrant palate with delicate fruit notes, crisp
acidity, and a refreshing mineral finish. Ideal with
fish and seafood.

Anselmann Gewuerztraminer Kabinett
Alsace, France

This off-dry wine offers expressive aromas of rose
and lychee, balanced by fine acidity and a long,
aromatic finish. Perfect as an aperitif or alongside
strong cheeses and fruit desserts.

perle
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Armenian grape varieties

@

Maran Malahi Red 11.000

Areni, Khndoghni, Malbec - /0.75I

Vayots Dzor, Ararat valley 2.700

This harmonious combination brings together the Sl

unique characteristics of each varietal, resulting in

a truly rich and full-bodied flavor profile. It features

notes of dark fruit, such as black cherry and plum,

with hints of oak and vanilla. Smooth texture and

velvety tannins create a balanced and elegant

finish.

Tushpa Red 10.000

Haghtanak - Ararat Valley /0.75I

Made from 100% Haghtanak grapes and aged in 2.500

Caucasian oak barrels, this full-bodied red reveals A

notes of black currant, cherry, and vanilla. Rich and

expressive, it offers depth, smooth texture, and a

persistent finish.

Bold Red 11.000

Areni - Vayots Dzor /0.75I
o ) ) 2.700

This is an elegant and expressive Armenian red /015

wine with a balanced, easy-drinking style. It shows

aromas of cherry and fresh red berries, with a light

touch of spice, vanilla, and caramel.

Ariats Kes Kakhani 10.000

Areni — Vayots Dzor /0.75|

2.500

Crafted from gently rope-dried Areni grapes using
the ancient Armenian “Kes Kakhani” method, this /0.18l
wine reveals aromas of ripe plum, cherry, and

delicate vanilla. Smooth tannins and balanced

structure lead to a refined and lingering finish.

Krya Red 16.000

Areni - Vayots Dzor

The wine has a light red robe with nuances of
purple, the bouquet is subtle but complex with
notes of wild berries, ripe cherries, hints of wood,
vanilla and leather. Velvety tannins and fine berry
aromas lead to a smooth and balanced finish.
Production is limited to 3400 bottles for 2021
vintage

red wines

Noa Classic Red 12.000
Areni — Vayots Dzor

Complex yet harmonious, this Areni reveals flavors

of red cherry, raspberry, blackcurrant, and subtle

violet notes with a touch of spice. Smooth texture

and balanced acidity lead to a long, elegant finish.

Shoror Areni Reserve 16.000
Areni — Vayots Dzor

Deep ruby in colour, with aromas of cherry, plum,

raspberry, and blackcurrant. Velvety tannins and

fresh acidity create a balanced and elegant wine,

perfect with grilled meats and vegetables.

Hovaz Areni Reserve 16.000
Areni — Vayots Dzor

Rich and velvety, with aromas of blackcurrant,
plum, and warm spices. A long, elegant finish
makes it an excellent companion to steak and aged
cheeses.

Armenia Wine Takar Red Organic 12.000
Cabernet Franc, Merlot, Tannat, Cabernet
Sauvignon - Aragatsotn

A dark red blend with aromas of spice, vanilla,

cherry, and blackberry. Rich berry flavors and

subtle peppery notes create a smooth, balanced,

and expressive finish.

Tufenkian Resilience Chiva Red 15.000
Organic

Areni & Tozot - Vayots Dzor

Deep and concentrated, this wine opens with dark
berries such as black currant and ripe plum, lifted
by gentle notes of mint and cracked pepper. As

it breathes, hints of rose and violet unfold. The
palate is layered and expressive, with balanced
acidity, firm yet polished tannins, and a generous,
structured finish.

Crafted from own old vines, farmed organically and
biodynamically. Made with minimal intervention,
unfined and unfiltered.
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Tenute Rossetti Chianti DOCG 10.000
Chianti
Tuscany, Italia

Bright and expressive, with notes of red cherry,

tobacco, and cedar spice. Its vibrant acidity and

firm structure make it a perfect companion to pasta

and traditional Tuscan dishes.

Fantini Montepulciano D’Abruzzo 10.000
Montepulciano

Abruzzo, Italy

Rich aromas of wild berries lead into a full-bodied
and well-balanced palate with soft tannins and a
clean finish. An excellent match for pasta, risotto,
and pork dishes.

Dulong “Prestige” Medoc 13.000

Cabernet Sauvignon, Merlot, Petit Verdot, Malbec
Bordeaux, Médoc, France

A powerful and structured Bordeaux with aromas

of black fruits, vanilla, and grilled oak, leading into

a long finish with liquorice and red berry notes.

Ideal with lamb, game, and aged cheeses.

Domaine Faiveley Mercurey 25.000
“Vieilles Vignes”

Pinot Noir

Burgundy, France

Juicy raspberry and strawberry aromas are
complemented by a touch of vanilla. Silky tannins
and elegant structure make this wine ideal for
roasted meats, risotto, and cheeses.
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red wines

Penfolds “Koonunga Hill” 13.000
Syrah/Shiraz, Cabernet Sauvignon
Barossa Valley, Australia

Rich aromas of red fruits, pink pepper, and

mint unfold into a soft and rounded palate with

raspberry, oak, and light spice notes. Perfect with

beef ragu and Mediterranean dishes.

Bodega Septima Malbec 12.000
Malbec

Mendoza, Argetina

Smooth and generous, with notes of ripe red fruits,

cherry, oak, and soft spice. Balanced acidity and

velvety tannins make it an excellent match for

lamb, pasta, and rich tomato-based dishes.

Beringer “Founders Estate” Zinfandel 13.000
Zinfandel

Napa Valley, California

A rich and harmonious Zinfandel with aromas of
plum, cherry, blackberry, and vanilla, supported
by velvety tannins and subtle oak notes. Pairs
beautifully with grilled meats and pasta.
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<wjljwlwiu ghuhubp Armenian wines

UwiwAh Uwp 11.000 gf)ili'zr:]?bef L
Uwhwwy Uptuh )
Jdwyng Qnp, <wjwunuiu Vayots Dzor, Armenia
Elbquiunn b wpunwAwyinhs, wyu uwpe ghuhiu Elegant and expressive, this amber wine reveals
pwgwhwynnid k swnluwihu b pniuwlwu floral and herbal notes layered with ripe stone
Unwnwiubn' 2bpunwynpdws Awuniu hnphquiynp fruits, citrus peel, dried apricot, and subtle spice.
upgbipny, ghnnpnruwyhu Ytinleny, Shpwuwsph L Full-bodied and textured, it finishes with delicate
untpp Awdbdniupubinh Ain: <wqbgwé dwpduny tannins, nutty undertones, and refreshing acidity.
L Ancudwédpny, wiu wdwpndnid EUNLAE
wnwiuhuubpny, pulyniquyhu Epwiugubipny L Malahi Rosé 11.000
fewpdwgunn Rywjuntywdp: Areni
............................................................. Vayots Dzor, Armena
UwjwAh Ningk 11.000
Uptuh This refined rosé opens with aromas of grapefruit
duwjng &np, <wjwuinwu zest, wild strawberry, rose petals, and nectarine.
Fresh and medium-bodied on the palate, it
unipp nnqb’ Pniphugh Gtinleh, Juyph Grubh, : . .
AT R b st A v ccl)mblne.s cttrlu;, r.eg berry fruit, floral nuances, and
@uind, Shoh dupuund ghub’ ghunpneuwhy, T
fupdhp Awnwwwnnuyhu b uncpp swnluwyhu L. )
Epwuqubpny: Udwpwp Gphwpwanle £, Awupwyhu Tl'lnlty 6100 Rosé 10.000
b bibquiuwn: Areni /0.75I
............................................................. Vayots Dzor, Armenia 2.500
Sphuhwnh 6100 Nnqb 10.000
Ur? brtilh h h T /0.75I Fresh wild berries touched by spices, refreshing Aol
Jduwyng Qnp, <wjwunwiu 2 5'0 0 acidity and silky roundness create a beautiful
'/0 151 balance and exceptional aftertaste. Enjoy on its
duyph Awnwwinninubiph b Awdtuniuputinh : own or with fish, seafood, mild cheeses and simple
‘Unpp pnyptpny nnqt' Pwnd RRYwjunLRywUp L el
dewnwpyw hunnigwépny: <wdwuwpuwlpndus e ]
L Eplwpwnle wwpuny: Spuwiuuhwluwiu ghuhubp French wines
................................................................ Noa Rosé 11.000
Unw Ningk 110000 e TEEGE L ———————————————————————— e,
. . Vayots Dzor, Armenia - o
fnancn Fleurs de Prairie Cétes de Provence 13.000 Fleurs de Prairie Cétes de Provence 13.000
dwjng @np, <wjwuwnwiu Rosé This expressive rosé reveals aromas of strawberry, Rosé

RwnU b wpunwAwyinhs nngt' Grulh,
wqudwdnphh, ubluwphup L uncpp Swnluwyhu
pnypbipny: Ueauntuwl nL Awdwuwpwlpnwé
Awd thwthnily wdwpunny:
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Snpbuwy, Ubuun, UhpwA, bwphujwiu, Unipdbnp
Mpndwiuu, Spwiuuhw

untpp pnypbipny nngl’ ntindh, Grulh, wqujwdnpph
b Jwpnh ptpphlutiph untnwutipny: dwihnely b
Awduwuwpwlhpnywé Awdp nunblgynid k pwpd
feeywjuntywdp b Gplhwp wdwpunny:

raspberry, delicate flowers, and nectarine. Fresh
and vibrant on the palate, it offers balanced fruit
character and a soft, refreshing finish.
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Grenache, Cinsault, Syrah, Carignan, Mourvédre
Provence / Cétes de Provence, France

Delicate aromas of peach, strawberry, raspberry,
and rose petals unfold into a soft and elegant
palate with fresh acidity and a balanced finish.
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Superiore DOCG
S Gpw

Hans Baer Riesling Sekt
Chuthug

Jean-Marc Brocard

Crémant de Bourgogne AOC
cwnnnub

Chartron et Trebuchet

Crémant De Bourgogne
cwnnnub

Palmer & Co La Réserve Champagne
Mhun ‘unLwn, Swpnnub, Mhun Ujncub

Armenian wines

Méthode Pétillant Naturel
Lalvari / Banants / Tozot Rosé,

Zoé

Méthode Charmat
Lalvari, Banants,
Tavish, Armenia

Méthode Traditionnelle
Khatoun Kharji, Pinot Noir,

Hovaz White/Rosé Brut Nature
Méthode Traditionnelle
Areni

Keush Origins
Méthode Traditionnelle
Voskehat, Khatoun Kharji

sparkling wines

International wines

perle

Riesling
Pfalz, Germany

Superiore DOCG

Glera

Jean-Marc Brocard

Crémant de Bourgogne AOC
Chardonnay
Burgundy, France

Chartron et Trebuchet

Crémant De Bourgogne
Chardonnay
Burgundy, France



Gnlinbyubp

Cktails

Twyphph / Uyhnwy nnd; pwnpd wydh Ance, swpwpuyhu uhpny 3.200 DanUIrI / White rum, fresh lime juice, sugar syrup 3.200
Untpuywlwu nwuwlwu Ynhunby' pwpdwgunn b juwnwpw) Awdwuwpwlpnnieywdp: A tlmeless Cuban classm brlght and refreshlng with the perfect balance of citrus and rum.
Unudnuwnihinbt / Onp, tiphwy ubp, pptapbphh Ancp, pwpd jwydh Ancp 3.000 Cosmopolltan / Vodka, triple sec, cranberry juice, fresh lime juice 3.000
uppwdwowl L Jwn Ynlunky ghnpniuwghu b Awnwwnnuyhu ununwubpny: Elegant and V|brant a crlsp cocktall W|th citrus notes and a touch of berry sweetness.
dhulh UwinLp / dpuh, pupd ihunup Aince, swpwpuwyhu ubpnw, Angostura bitters 3.200 Whlskey Sour / Whiskey, fresh lemon juice, sugar syrup, Angostura bitters 3.200
<wywuwpwlpnwé nwuwlwy' Jhuhne Awpuwnncpywdp b ghuipniup pwpdneywdp: A balanced classw comblnlng rich whlskey with bright citrus and velvety texture.
Uwbnn; Cwphg / Uwbnpny, wpngbyn, unnw enip, uwphiugh 2tipwn 3.500 Aperol SprItZ / Aperol, Prosecco, soda water, orange slice 3.500
RbRl, thpthpniu b Awékih nwnuwpwngn' hurnwwlwu wdnwu Awdny: Light, sparkllng and blttersweet — the taste of an Italian summer afternoon.
Lhunuskin Cwphg / Lhunustin, wpnqbln, unnw encp, Yhupnup sbpn 3.500 leoncello Spritz / Prosecco, elderflower syrup, soda water, fresh mint, lime 3.500
hunwjwlwu nnigt Jhunwu &6p quwencd: A full glass of Dolce Vita, that will transport you to the Amalfi coast in Southern Italy.
<nLgn / Prosecco, pniqtiunt uppnuy, unnw gnip, Pwpd wiuwuntfu, juyd 3.500 Hugo / Prosecco, elderflower syrup, soda water, fresh mint, lime 3.500
Swnlwyht, pwpd e unipp thpthpniu' pneqbune pnypbipny b wivwuntfuh pwpdnejwdp: FIoraI fresh and dellcately sparkllng W|th elderflower and mint aromas.
UnAhwin / Uwypuwl nnd, pupd jwyd, wiuwiuncfu, pwpwip, unnw gnip 2.500 MO]ItO / White rum, fresh lime, mint leaves, sugar, soda water 2.500
Ubbunipwiu b gndwgunn nwuwlwy' wuwunctup, jwydh b Yuphpjwu tnpwdwnpneywdp: A I|ver and coollng classm burstlng W|th mint, lime, and Caribbean spirit.
REqhy Udt2 / ofu, Yuiuws ntAwi, Yhuipnu, wpwnp 2.500 BaSIl Smash / Gin, fresh basil, lemon juice, sugar syrup 2.500
Wuwntin shwynpyncd G ghinpniup pwpunyniuu b nbAwup wpwnwAwjinhs pnuypp: A modern cIassrc where brlght citrus meets the aromatic intensity of basil.
Uwpwnhuh / ohu wd onp, snp Jtipdnin, hpwwynnin Yud (hunuh Ynk 3.000 Mart|n| / Gin or vodka, dry vermouth, olive or lemon twist 3.000
runpApnwiupwluwu b uppwagbn' dwpnip ne nwuwluwiu puwynpneywdp: Sophlstrcated and iconic, clean and crrsp with timeless elegance.
UwuAb[RU / dpulh, pungp Ytpunin, Angostura bitters, [nwu 3.200 Manhattan / Whiskey, sweet vermouth, Angostura bitters, cherry 3.200
<wqbgwé, Awpp b funpnieywdp (b nwnuwpwngn pbiunwnpnidubpny: Rich, smooth and splnt forward W|th warm bittersweet depth.
Uwpquphwnw / stypw, niphuy ubp, pupd jwydh Anie, wnb bqp 3.500 Margarlta / Tequila, triple sec, fresh lime juice, salt rim 3.500
dwn b pwpd” ikl ne ghupniup Yuwnwpyw Awdwnpneeywdp: Zesty and V|brant W|th a perfect harmony of tequila and citrus.
Orn $bun / dpulh, zwpwn, Angostura bitters, uwphugh ynl 3.000 Old Fashloned / Whiskey, sugar, Angostura bitters, orange peel 3.000
Fwuwlwiu Ynlunby Jhuyne uppbipwiugubinp pungénn pwngpnipywdp n Awdtiuniupny: Bold and reﬁned showcasmg whlskey with subtle sweetness and spice.
Ubignnuh / ohu, Campari, pungp Jipdnun, uwphiugh Ynl 3.200 Negronl / Gin, Campari, sweet vermouth, orange peel 3.200
Twnuwpwngn, Awdwpdwl b pncuwluwiu Awpniun puwydnpnieywidp: Bittersweet and unmlstakably bold W|th herbal complexity.
Ohu Snuply / ohu, winuply, wyd Yud hnu 2.500 G|n Ton|c / Gin, tonic water, lime or lemon 2.500
Uwpntp, pwpdwgunn b pncuwpnyp puwynpnefeyudp: CIean cnsp, and refreshlng W|th botanlcal character.
Nnd Ynpw / nnd; Gnpw, jugd 2.500 Rum Cola / White rum, cola, lime 2.500
Mwpnq, Awpfe I Awdth' jwysh pERL sbpwnny: Srmple smooth and effortlessly en]oyable with a touch of lime.
<wjlwlwu Pptunh 50 ml Mpbshnd ludhgpubip 50 ml Armenian Brandy 50 ml Premium spirits 50 ml
Upwpwun 5 nwpbluwu 1.300 Onh 3.500 Ararat 5 y.o. by Ararat Brandy 1.300 Vodka 3.500
Utununfuip 10 wuipblyuds ety Fnktinh L 4.500 AT T IR 2.500 R CoEs 4.500
Unguyjhu enpncdubin / Onh 50 ml lalhullh PnLppnu 4.500 Whlskey or Bourbon 4.500
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Eau de vie / Vodka 50 ml
Shpwu, uwnp, ubplylepy, nknd 1.500 Sbl;hl_wf‘l.‘f‘l'zdlrwl ............ 4500 "I'equllaor“tdezcal ............ 4500
Upwpwwnywu nupwnwduwyp, Apricot, Plum, Quince, Peach 1. .
O 3.500 P e Gin 3.500
wbnwhwu wpwnwnpon T Ararat Valley, local producer
Absolut 1.200 nnd 3.500 Absolut 1.200 Rum 3.500
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