APPETIZERS

Regional Cheese Platter 3,500
Chanakh, Lori, string cheese, sheep
milk cheese

Wine Platter 7000
Gouda, Roquefort, Parmesan, coppa, chicken !
roulade, sun-dried fruits, honey

Regional Platter 4500
Tomatoes, cucumbers, fresh greens, green !
pepper, sheep milk cheese, home-made bread

Olives 2000

Kalamata, green, and black olives

Homemade Pickled Vegetables 1800
Pickied cabbage, carrots, cauliflower, !
and green pepper

Flckiea shusnan andamaric oo 1,500
Hummus 1,800
Rejhan /traditional rich Armenian cream/ 1,000
Strained Yogurt 700
Sour cream 700
Matsun /Armenian yogurt/ 500
Bread basket 700

Lavash, village matnakash, rolls

HOT APPETIZERS

Crispy Chicken Fingers 2,500
Crispy breaded chicken fillet strips

Mozzarella Sticks 2500
Deep-fried breaded mozarella sticks

Potato Croquettes 2,000
Crispy Shrimp 3.000
Deep-fried breaded shrimp !
Ishkhanik 3.200
Trout fillet wrapped in lavash with cilantro sauce ’
Village Potatoes 1,200
French Fries 1,000

SOUPS

Ddmosh 2,500/ 1,500

(with beef/without beef)
Pumpkin, sautéed onions, red lentils,
tomato paste

Wild Mountain Sorrel Soup 1,800

Sorrel, cracked wheat, spinach, sautéed
onions, walnuts

Spas 1,500

Armenian yogurt soup with cracked wheat,
egg, butter, and cilantro

Tomato Cream Soup 2,000
Variety of tomatoes, p/ant-based cream,
basil, garlic

Cream of Mushroom Soup 1,800
Variety of regional mushrooms, plant-based
cream, chicken broth, onions

Kalagosh 2,000
Traditional stew with yogurt soup base, lentils,

crispy lavash, sautéed onions, and Maraloti

(wild local mountain herb)

SALADS

Armenian Summer Salad 1,200/ 2,200

(May-September / Off season)
Tomatoes, cucumbers, onions, fresh greens

Wild Sorrel Salad

Wild sorrel, strained matsun (yogurt), sautéeed
onions, garlic, sour cream, walnuts, dried mint,
pomegranate seeds, onion crisps

Beet salad

Roasted beetroot with capers, sheep milk
cheese, spinach, beet greens, almonds, lettuce,
and narsharab (pomegranate molasses)

Eggplant Salad

Crispy eggplant with mushrooms, tomatoes,
lettuce, sweet and sour sauce, sun-dried
tomatoes, and corn

Caramelized Pear Salad
Caramelized pear with lettuce, arugula, basi/
and Roquefort cheese

Caesar Salad
Roasted chicken breast, lettuce, Caesar
dressing, Parmesan, and croutons

2,500

2,400

3,000

2,800

3,500

Greek Salad 2,800/ 3,500

(May-September / Off season)
Tomatoes, cucumbers, bell peppers, olives,
red onion, feta, herbs

MAIN DISHES

Arishta
Arishta (traditional Armenian pasta), oyster
mushrooms, spinach, walnut sauce

Chicken Khokhop

Chicken breast with fresh pomegranate juice,
onions, narsharab (pomegranate molasses),
and walnut sauce

Pork Hagani
Pork tenderloin with fried potatoes, dill sauce,
onions, and plant-based cream

Chicken Hagani
Chicken breast with fried potatoes, dill sauce,
onions, and plant-based cream

Chicken Milanese

Breaded chicken breast with green salad,
lemon, and raspberry jam

Braised Veal Shank

Veal shank, tomato sauce, garlic, onions,
bulgur, chickpeas

Dolma with grape leaves

Grape leaf wrapped ground beef mixed with
bulgur, butter, and tomato paste, cooked with
prunes and served with yogurt

Cabbage Dolma
Cabbage wrapped ground beef mixed with rice,
squtéed onions, fresh herbs, and tomato paste

Summer Dolma

(Seasonal / May-September)

Tomatoes, eggplants, green peppers, and
cabbage stuffed with ground beef mixed with
rice, sautéed onions, tomato paste, fresh herbs

2,400

3,800

4,200

3,800

3,400

5,500

3,600

3,400

3,600



PINSA AND PASTA

Pinsa Margherita
Tomato sauce, mozzarella, basil

Pinsa Pepperoni
Tomato sauce, mozzarella, pepperoni, Parmesan, basil, oregano

Four Cheese Pinsa
White sauce, mozzarella, Roquefort, Parmesan, Gouda,
oregano, basi/

Pinsa Pesto
Pesto sauce, mozzarella, Parmesan, ham, oregano, basil

Lasagna
Beef Bolognese, béchamel sauce, layered pasta, Parmesan,
mozzarella

Pasta Carbonara
Spaghetti, bacon, egg, Parmesan

Pasta Arrabbiata
Penne, peeled tomatoes, Parmesan, onion, garlic, basil

BURGERS

Cheeseburger
Beef patty, lettuce, cocktail sauce, pickles, tomato,
cheese, served with village potatoes

Chicken Burger

Crispy chicken strips, lettuce, sauce, served with village potatoes

FROM THE GRILL

Vegetables
(May-September / Off season)

Trout Fillet

Pork Chops

Pork Ribs

Shish-Tawook

Veal Tenderloin

Roasted Potatoes (pléch)

SIDES

Sautéed forest mushrooms
Rice
Sautéed seasonal greens

DESSERTS

Brownie with ice cream

Gata

Cheesecake

Profiteroles

Carrot cake

Ice cream

Seasonal fruit selection (large /standard)

3,400
4,200
4,400

4,400
4,500

3,600
3,000

3,600

3,200

2,200/ 3,500

4,500
5,000
4,200
3,400
5,500
1,000

2,500
800
1,500

2,400
1,500
2,500
1,800
1,500
2,000
6,000 / 4,000
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healthcare, and social and economic
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