TATEYV

PECTOPAH e« bAP « KAPAOKE

A NEW CHAPTER IN A FAMILIAR STORY

DEAR FRIENDS!
We have been with you for many years: sharing the flavors of the East,
celebrating holidays and becoming part of your important moments.Now it is
time for changing. We are staying with you, but we are opening a new page: our
restaurant has become TATEV.
TATEV is a restaurant where the East is showing up in every detail. A place of
power, meetings, relaxation and different flavors on the Great Silk Road from
China to the Middle East. There, as in our restaurant, travelers gathered
together, shared stories and enjoyed meals.We have carefully preserved every-
thing you love us for: warm hospitality, authentic recipes and a cozy atmo-
sphere. But now we are opening for you a whole gastronomic route through the
countries of the East. Each dish on the menu tells its own story. Our cuisine
combines flavors, legends and traditions, rethought with respect and love.




COLD STARTERS SYRIAN MEZZE

330 690
- Baba ganush, beet hummus, falafel, roasted vegetables

and mousses — a soft touch of Eastern bazaars where
4. eachingredient gleams like a jewel
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CHILI TOMATOES
185 410
Vivid cherry tomatoes in hot'spices

with peanuts — for those who seek
a spark of adventure in.every bite

BOK CHOY KIMCHI e
160 350 e : 2 =

Pickled bok choy cabbage with peanuts and piquant cilantro = e 4 ‘ il -

a bold greeting from Far Eastern streets, where every spice h -
sings its own tune o o g
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ﬁEpRGIAN PLATTER
300" 610 T S

Spinach pkhali, pomeg'ranaté' - o My
eggplant rolls, satsivi and walnut v D
sauces — like a festive table

on an old Georgian-street where

every flavor carries

the-r_lomgland warmth

CHEESE PLATTER
270+ 990, : "

Chanakh Lori, ehechll and Sulgum wi
dates and pomeﬁr nate — like a Siresm
evening filled with taasts to fr|en shlp
and gratltude 2 o nw

BEET HUMMUS
270 430
Beet hummus and velvety goat cheese mousse

with pistachio dust and Armenian bread —
like a secret trail at sunset, leading to new discoveries




PICKLES SELECTION
560 590

; 'E.}-a_ul‘i:ffqWef’cuwmbel‘sﬁbell peppers, %A
 zucehinis and celery — like a nature’s > bounty j
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ROASTED PEPPER
LABNEH _ )
170 530

Roasted peppersiwith delicate
labneh under spiced oil —

where the sweetness of fire meets
the coolness of cream, born

for pure indulgence




_ / _«_ CHAYKHANA -(\;ELANT
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Eg’§plant rgaéhd to velvety te derness , e
with matsoni, fresh ’tdgg‘toes, pnne nuts, - ' .
- _

and’ plquant herbs. East n@th :
in every*flavorfu,l ace .
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FAR EASTERN FERN WITH SQUID
% 300 750
'- Rk . Squid fillet and wild bracken fern braised

14-?'}_ with vegetables and spices. A comforting
" ‘dish for those who love extraordinary

DOLMA
250 640
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h e
Spiced meat Iovmgly wrapped in grap,e Iea\re$ b Y 'k

with matsoni sauce and generogs plS&aC‘th 'ﬂ\usﬂ L
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SALADS
CRISPY EGGPLANT SALAD

250 550

YRR i 0 _—
1 eEh djﬂ T A warm Eastern accent. Tender
eggplant, fresh vegetables,
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BEEF TONGUE SALAD
210 580

Tender beef tongue, velvety goat
cheese mousse, and the sweetness
of dates framed by olives.

HARBIN SALAD
230 420

Vibrant, piquant, and bursting with flavor:
Harbin Salad awakens your palate to life.
ass noodles, vegetables, spicy sauce, and silken




TABBOULEH SALAD
220 420

Bulgur, fresh herbs, pomegranate,

seeds,.and a hint of lime.
A vibrant salad that radiates
the sunshine of Armenia.

AVELUK SALAD
250 480

Warm tang of matsoni,

tar ness of wﬂd aveluk sorrel,
. fresh ss ofitomatoes and

fragrant smashed cﬁ,lb m.bers —
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AVELUK BEEF SOUP ¥ 118 oo g o ol
g0, 490 . ZRED

b,j‘t;cender beef, and pearl barley. = e, T t"*’*& *
tbroth. Taste of the highlands - ) ; pree. T AR
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of LAGHMA
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% " WITHBOK CHO
Y . © 310% 990 \

'.‘ . Tender grilled trout, fresh bok choy,
P and lightly spiced sauces —.

/a( taste that tgkes you where the wind

7 4 bnngs river and gardn chnts
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: TCHEES STEAK -
~ WITH AVELUK

280 130
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OJAKHURI
550

.mgk a Georgian
" home where the table
S rfriends
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| _ PEARL couscous _ . e ¥
\ WITH MUSHROOMS.. ~ :
i 210 490
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%
RACK OF LAMB;
100 '-'iQO ”“‘« M'L

PORK SKEWER
310 690




VEAL KEBAB
250 690

710
CHICKEN KEBAB

LAMB KEBAB

250
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GRILLED POTATOES

230 350

-

250 650 -
' .P_ORK AND BEEF

\

250 680




PASTRY

5T VEAL LAHMAJO
ﬁJm.r} =300 510,. : ¥ _ o P

A thln flaf’dreag gene?&.&y?dﬁped with fragrant veaI
lula kebab, tomatoés and basﬂ A bright accent -~ =

of fresh herbs completes this warm sto?y* :
made for unhurried delight :

N ADJARIA KHACHAPURI

B 2= : % =~ 350 580
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'5.0per-}rsun shaped flatb‘ﬁbad filled with

melted.cheese;: ‘golden’egg yolk, é*nd butter.

A-dlsh \Aérere‘hread and~cheese meet

i as-tha&can Bnly on the Black cbast
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PENOVANIPURI,.
300 570, . - _g#°
'deliéa'!@gﬁ;ese fillin golden crust

eab :
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Flaky pa th
and a h'

nder chicken ke‘bgt;, melting in the embrace..«*%
Y%\krﬂeavened flatbread, with stretchy cheese,
fresh herbs and fragrant sesame.

T.hree sauces: garlicky matsoni, smoky BBQ
=1. and fiery satsebeli, will ensure every bite & - "
becomes its own flavorful expedition -

-KH:ACHAPURI
= 710

blue cheese on golden pastry. Crimson basil petals
a sprinkle of pumpkin seeds, and a dnzzle e

of honey transformevery o - ;
bite into a fairy tale



KHINKALI
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s S M§N| TOM YUM KHINKALI -

Mini khmkah stuffea"wnh shrlmp and scallop, =

infused with tom yum pasté and'cheese sauce. %
- = The spicy tang adds vibrancy and an %ﬁc T
- whisking you straight to the heart of Asia =+ :—' “','_
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MINI LAMB KHINKALI N
270 480

Delicate mini khinkali of thin dough
filled with succulent ground lamb that
melts on the tongue. Parmesa mousse
adds’ creamy decaden . whilelsa tsebell
sauge ‘lends a piquant K k\ e
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: A dish that centuries long has gathered famllles
around the table — for those who cherish simplicity,
warmth and authentlc flavor

Lamb Kh|nkaI| ................................... 110
Cheese Khinkali ................................ 110
Veal Khinkali...........cccccounniinnnnnnnnnnaan. 110
Pork and Veal Khinkali...................... 110
Bacon and Mushroom Khinkali.......... 110




ARMENIAN BREAD =™
380 250 . 7

TATEV.
FLATBREAD

o

180 350 .
Delicate aB‘G'gH stretchy warmth
of melted cheese, and freshness

of green herbs — everything you need
for a heartfelt meal



DESSERTS
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BAKLAVA
230 610

Baklava, where ancient Eastern traditions unite.
Layers of thin pastry, roasted nuts, vanilla syrup,

and a bright touch of lemon gel - like a tale of sweet
abundance, whispered through the bustling

echoes of old bazaars

HONEY CAKE

150 490
-
— Layers of honey sponge cake,
— ‘_.‘ cream quenelle, mango and crisp
WS L honeycomb — like,a reminder ..

_ 5, of life'sisweetes 'qoments T,
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e CITRONELLA
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’ . 170 610
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:ﬂ-’rﬂ Like spring’s first embrace of sunlight: \ \
- a8 airy lemon sponge, silky cream, candied
- ‘:.a-:*r.'.: = citrus zest, and golden shimmer \
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CHOCOLATE CHEESECAKE

e i’ ~ 185 560
i Cheesecake for those who cherish moments & &

of peace.Chocolate cheesecake with velvety sauc@
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and floating meringue clouds — where strength = {;.#¥ ‘ﬁ r i{\“-'A SH - - "". |

meets tenderness in every bite - 210l 490 l-nf!-{

Legends of the East say: fire has two faces —

h it can destroy or it can save.Atesh is fire tamed:

™ beneath a crisp caramel crust lies vanilla cream
. .. andripe peach;kissed by flame just enough
A to imprint the taste of the moment .
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