
PILAF

DESSERTS

SAUCE

Sabzi pilaf
Rice, lamb, herbs, butter, saffron

Sour pilaf
Rice, lamb, chestnut, onion, dried plum, dill

Dill pilaf with lamb
Rice, lamb, dill, butter, sour plum sauce

Gakh pilav with walnuts
Dried meat, walnuts, rice, beans, butter

Shah pilaf
Rice, lamb, lavash, sour plum sauce, chestnut, dried plum,
raisins, butter

Pumpkin pilaf
Rice, pumpkin, butter, asp fish

GARNISH
Boiled rice
Homemade potatoes
Mashed potatoes
Grilled vegetables
French fries

Sweet Girs
Quince desert
Quince, grated apple, cream, almond

Assorted nuts
Walnut, hazelnut, almond, cashew

Homemade fruit preserves
By choice: cherry, white cherry, paradise apple,
strawberry, rose, walnut

Assorted dried fruits
Fig, pineapple, kiwi, mango

Honey cake
Apricot dessert
Dried apricot, sugar syrup, almond, cream 

Pumpkin dessert
Pumpkin, cream, walnuts

Cheesecake
Seasonal fruits
Ice cream 
Vanilla, strawberry, chocolate

Chocolate volcano
Chocolate, butter, flour, cream, ice cream

Apple Pie
Puff pastry, apple, caramel, ice cream, walnuts

San Sebastian

Ketchup
Mayonnaise
Olive oil
Sweet and chilly sauce
Cranberry sauce
Yogurt
Sour plum sauce
Ajika
Pomegranate sauce

 APPETİZERS
Fresh greens and vegetables                                                                                     
Tomato, cucumber, greens

Eggplant rolls
Eggplant, walnuts, dill, sour cream

Crispy mushrooms
Mushrooms, tomato, green onion, coriander,
chili sauce, sesame seeds, starch

Smoked eggplant dip (Mirzaqasimi)                                
Eggplant, tomato, egg, garlic, butter

Chicken soyutma 
Chicken, potato, onion, turmeric, salt, pepper                                               

Mixed appetizers
Gakh ezme, mixed olives, ajika, gavurdagh

Cucumber salad (Mastikhiyar)
Strained yogurt, cucumber, dill, garlic, walnuts

Gakh ezme
Cornel cherry, cherry, plum, basil

Crispy Eggplant
Eggplant, egg, panco, sauce

Herbs kuku
Coriander, dill, green onions, egg

Traditional assorted pickles
Cucumber, cornel, plum, cabbage

Gakh assorted cheese
Flower cheese, white cheese, 
motal cheese, walnuts, pear, honey

Meat gutab
Pumpkin gutab
Cheese gutab
Herb gutab

(2 pieces)

(2 pieces)

(2 pieces)

SALADS

(1 scoop)

 (long and slow-cooked meat)

(2 pieces)
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SOUP
Dushbara
Lamb, flour, egg, saffron, mint

Traditional Gakh soup
Dried meat, onion, beans

Traditional Gakh noodle soup
Homemade noodles, beans, dried meat, sour plum 

Chicken soup
Chicken, rice, potato, greens

Pumpkin soup
Onion, mashed pumpkin, butter, cream, pumpkin seeds

Lentil soup
Red lentil, potato, onion, carrot, butter

Dovga
Yogurt, rice, egg, flour, coriander, dill, mint
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Prices are shown in AZN and include 18% VAT.
 5% service charge will be applied to prices.

 59 
AZN

Kebab Set
4 PERSON  
10 types of appetizers
7 types of kebab, 1 lt ayran

TRADITIONAL DOUGH and FLOUR DISHES
Surhullu with meat (traditional Gakh dish)  
Lamb, flour, sour plum sauce, tomato, garlic

Surhullu with dried meat
Dried lamb meat , flour, sour plum sauce, garlic

Herbs Girs (traditional Gakh dish)
Traditional herbs, flour, walnut, onion, yogurt

Cheese Girs
Qakh cheese, flour, butter

Meat Girs
Lamb, onion, flour, butter, sour plum sauce 

Khingal with lamb mince
Minced lamb, fried onion, yogurt, leaves khingal

Khingal with chicken
Chicken, leaves khingal, tomato paste,yogurt
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Surhullu Seti

Bread, surhullu with meat, 
khinkali, herb gutab, assorted 
pickles, strained yogurt, ajika, dushes 

2/3 PERSON 38/50
AZN

Khingal Set
Bread, khingal with lamb mince, 
khinkali, cheese girs, asorted 
pickles, strained yogurt, ajika, dushes 

2/3 PERSON 35/45
AZN

Chicken Khingal Set
38/48

AZN

2/3 PECHICKEN KHINGAL SET
RSONBread, khingal with chicken, 
khinkali, cheese girs, asorted 
pickles, strained yogurt, ajika, dushes 

Tender meat salad
Lettuce, beef, pickled cucumber, pickled mushroom, cherry
tomato, red onion

Mangal salad
Eggplant, pepper, tomato, onion, parsley, olive oil

Shepherd’s salad
Cucumber, tomato, herbs, red onion

Caspian fish salad
White fish, mixed greens, lettuce, cucumber, 
pepper, corn, citrus sauce

Novbahar crispy chicken salad
Lettuce,  chicken breast, coriander, mayonnaise, 
cabbage, egg, bread crumbs

Liver salad
Chicken liver, mixed greens, coriander sauce,
pomegranate sauce

Russian salad
Potato, carrot, cucumber, egg, green peas, sour cream,
mayonnaise

Tomato salad
Tomato, pomegranate sauce, cherry, greens, red onion 

Tender chicken salad
Mixed lettuce, arugula, lemon sauce, marinated chicken fillet,
narsharab, black sesame 

Crispy eggplant salad
Eggplant, tomato, coriander, green onion, chili sauce, sesame
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KEBAB
Lula kebab (lamb)
Lamb, sheep fat, onion, lavash

Lamb ribs kebab
Lamb basdirma kebab
Lamb, thyme, onion, greens

Lamb tike kebab
Beef basdirma kebab
Beef meat, thyme, onion, vegetables, fresh greens

Marinated chicken kebab
Chicken lula kebab           
Chicken fillet, sheep fat, onion

Kishmish kebab
Lamb, onion, bell pepper, sour plum sauce

Semichka kebab
Lamb, onion, tomato, sour plum sauce

Vegetable kebab
Tomato, spicy pepper, eggplant, sheep fat

Potato kebab
Potato twisters with sheep fat

Novbahar kebab
Beef, walnut, sheep fat, zirinj

Grilled beef rib steak
Beef ribs, tomato, eggplan, sour sauce

Khan kebab
Lamb liver, lamb heart, lamb sweetbreads, savory, pepper
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FISHES
Grilled Trout
Trout, pomegranate sauce, lemon, mashed potatoes,
mushrooms, pepper, tomato

Trout with spinach sauce
Trout, spinach sauce, lemon, pomegranate sauce, 
mixed vegetables

Grilled dorado fish
Dorado, lemon, pomegranate sauce, mixed grilled vegetables

Grilled Zander
Zander, lemon, pomegranate sauce, grilled mixed vegetables
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MAİN DİSHES
Chicken chigirtma
Chicken, tomato, onion, tomato, egg

Chicken tabaka
Chicken, potato and ajika 

Chicken stew
Chicken, potato, onion, tomato, turmeric

Sour chicken
Chicken, sour plum sauce

Dolma (stuffed grape leaves)
Grape leaves, lamb meat

Shepherd’s kavurma
Lamb, onion, mushroom, tomato, pepper

Pomegranate kavurma
Lamb, pomegranate, onion, chestnut

Juicy veal
Beef, onion, chestnut, potato, tomato, salt, pepper

Lamb stew
Lamb, onion, bell peppers

Tushonka (stewed meat)
Beef, mashed potato 

Ojak kavurma
Beef, onion, chestnuts, dried plum, quince
butter, turmeric

Beef cherry sauce
With potato and cherry sauce

Creamy beef
Beef, cream, mushroom, onion, mashed potatoes

Piti
Lamb meat, sheep fat, onion, chickpeas, dried mint

Lambs shank
Onions, tomatoes, peppers, mushrooms, salt
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 (serves 2)

SAJ
Beef saj
Beef, onion, mushroom, butter, tomato, 
eggplant, pepper, lavash

Lamb saj
lamb, onion, mushroom, butter, tomato, 
eggplant, pepper, lavash

Chicken saj
Chicken, onion, mushroom, butter, tomato, 
eggplant, pepper, lavash

Ciz biz (fried lamb internal organs) 
Lamb internal organs, potato, onion, turmeric

 (serves 2)

 (serves 2)

 (serves 2)
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MENU



Prices are shown in AZN and include 18% VAT.
 5% service charge will be applied to prices.

TEA
Black tea
Green tea
Jasmine tea
Herbs tea
Tea set

JUICE
Apple 
Orange
Peach 
Cherry
Pinapple
Black currant
Mixed

KOFE
Espresso ristretto
Espresso double
Americano
Capuccino 
Latte 
Latte Macchiato
Hot chocolate 
Raf classic

FRESH JUICE
Apple
Orange
Carrot
Mixed

ICED COFFEE
İced Latte
İced Mocha
Frappuccino
Coffee Glisse

COLD DRINKS
Gakh water (still/sparkling) 500 ml
Coca-Cola 0.33 l
Coca-Cola Zero 0.33 l
Sprite 0.33 l
Fanta 0.33 l 
Tonic water 0.33 l 
Red Bull 0.25 l
Dushes Gakh 0.5 l 
Tarregon Gakh 0.5 l
Compote 1 l

GIN

RUM

BEER
Corona
Efes Draft
Efes Zero
Heineken
Xırdalan 

VODKA
Absolut Blue
Grey Goose
Finlandia
Beluga Export
Banketnaya Yubley

LIQUER
Baileys
Kahlua
Jagermaister
Cointreau

TEQUILA

APERİTİV
Martini Bianco
Martini Extra Dry
Martini Rosso
Campari
Cinzano Rosso Vermouth
Raki

VISKY
Chivas Regal 12
Glenfiddich 12
Chivas Regal 18
Jack Daniels
Jameson
Macallan 12
JW Black Label
JW Blue Label

 COGNAK

RED WINE

CHAMPAGNE & PROSECCO
Abrau Brut
Prosecco Canti
Moet & Chandon
Abrau Light Pomegranate

COCKTAIL
B-52
Negroni
Daiquiri 
Black Russian
Margarita 
Dry Martini
White Lady
Aperol Spritz
Bloody Mary
Mojito Long
Island Ice Tea
Pina Colada 

MOCKTAIL
Lemon ice tea 

Peach ice tea 

Passion fruit ice tea

Mango ice tea 

Strawbery ice tea

Raspberry & ginger 

Mango & passion fruit

Apple & kiwi

Milkshake banana

Milkshake strawberry

Milkshake chocolate

DESSERT WINE
Hillside Prestige, Semi sweet
Savalan Merlot
Satinela Marques de Caceres, Rioja, Spain
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Olmega Silver
Olmega Gold

Gordons
Bombay Sapphire 

Bacardi White
Bacardi Gold
Malibu
Captain Morgan Black
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0.5

85
165
70

155
35

12
10
6
13
6

90
90
90
170
90
170

170
170

170
170
170
170

150
190

0.7

110
210
95

200
45

170
195
170
195

Gold Baku 8 years
Hennesy V.S
Hennesy X.O
Remy Martin V.S.O.P
Remy Martin X.O
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MENU

Sheki Wines select, Madrasa
Chabiant Red dry
Hillside Reserve
Savalan Syrah
Calvet Bordeaux Merlot-Cabernet 
Sauvignon, France
Barbera D'Asti Scanavino, Italy
Baron Philippe De Rothschild Cabernet
Sauvignon Reserva Maipo, Chile
Tall Horse Shiraz, South Africa
Meysəri Makhxmari
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Sheki Wines select, Bayanshira
Chabiant White dry
Hillside Pinot Grigio
Savalan Moscato
Calvet Bordeaux  Semillon-Sauvignon,
France
Petit Chablis Vibrant, France
Marques de Caceres Rioja, Spain
Tall Horse Chardonnay, South Afrika
Meysari Bulluri

WHITE WINE

Chabiant Rose
Savalan Rose
Hillside Rose
Rose D’anjou Calvet, France 

10 45
45
55
65

ROSE WINE
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