
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.



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
 350

Pickled bok choy cabbage with peanuts and piquant cilantro —
a bold greeting from Far Eastern streets, where every spice
sings its own tune

 

COLD STARTERS
SYRIAN MEZZE
330 690
Baba ganush, beet hummus, falafel, roasted vegetables
and mousses — a soft touch of Eastern bazaars where
each ingredient gleams like a jewel

160 



CHEESE PLATTER
270   990
Chanakh, Lori, Chechil, and Sulguni with
dates and pomegranate — like a fireside 
evening filled with toasts to friendship
and gratitude

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

GEORGIAN PLATTER
300   610
Spinach pkhali, pomegranate
eggplant rolls, satsivi and walnut
sauces — like a festive table
on an old Georgian street where
every flavor carries
the homeland warmth



PICKLES SELECTION
560   590
 
Cauliflower, cucumbers, bell peppers,
zucchinis and celery — like a nature’s bounty
gathered with love and care

DELI MEATS
200   1200
Basturma, sujuk, dry-cured pork
and chicken carpaccio garnished
with sorrel and grape leaves —
a story of time, patience
and esteem to every slice of meat

ROASTED PEPPER
LABNEH
170  550
Roasted peppers with delicate
labneh under spiced oil —
where the sweetness of fire meets
the coolness of cream, born
for pure indulgence



CHAYKHANA EGGPLANT
230   490

Eggplant roasted to velvety tenderness
with matsoni, fresh tomatoes, pine nuts,
and piquant herbs. Eastern warmth
in every flavorful embrace

FAR EASTERN FERN WITH SQUID
300  750

Squid fillet and wild bracken fern braised
with vegetables and spices. A comforting
dish for those who love extraordinary
flavor combinations

DOLMA
250  640

Spiced meat lovingly wrapped in grape leaves,
served with matsoni sauce and generous pistachio dusting.
 Traditions close to the heart

 HOT STARTERS



BEEF TONGUE SALAD
210   580

Tender beef tongue, velvety goat
cheese mousse, and the sweetness
of dates framed by olives.
A delicate composition of flavors
that speaks for itself

HARBIN SALAD
230  420

 
Vibrant, piquant, and bursting with flavor:
Harbin Salad awakens your palate to life.

Glass noodles, vegetables, spicy sauce, and silken
tofu —  an aromatic whirlwind from the East

CRISPY EGGPLANT SALAD
250  550

 
A warm Eastern accent. Tender

eggplant, fresh vegetables,
creamy dressing,

and almond crunch

SALADS



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,
tartness of wild aveluk sorrel,

freshness of tomatoes and
pomegranate seeds. A salad

that sings with highland breezes

SMASHED CUCUMBER SALAD
230  580
Crisp iceberg lettuce, savory roast beef,
fragrant smashed cucumbers,
and a drizzle of tannic sauce.
Your ticket to a Chinese night market



 

AVELUK BEEF SOUP
350  490
Wild sorrel, tender beef, and pearl barley
in fragrant broth. Taste of the highlands
and ancient traditions in every spoonful

 SOUPS

CHINESE TOMATO SOUP 
350 650

Tomatoes, rice noodles,
and beef in a light spicy broth.

A soup with character:
energizing and warming

FAR EASTERN UKHA
350  670
Red and white fish, vegetables, woodsmoke
and sea breeze — an ukha that tastes
like memories of Far Eastern shores



LAGHMAN
350 490
Homemade noodles, tender veal,
and vegetables in fragrant broth.
Laghman — a warm greeting from
the Great Silk Road

KHARCHO
350 510
Rich beef broth, tender veal, rice,
and fragrant spices. Kharcho —
like a firm handshake from
a Georgian friend

SHURPA
320  510
Generous chunks of beef, potatoes,
vegetables, and aromatic herbs.
Shurpa — where a meal becomes a feast



 

TROUT STEAK
WITH BOK CHOY

310 990
Tender grilled trout, fresh bok choy,

and lightly spiced sauces —
a taste that takes you where the wind

brings river and garden scents

MAINS

OJAKHURI
300  550

BUTCHER'S STEAK
WITH AVELUK
280  1300
Juicy butcher’s steak, slow-cooked
wild sorrel, and spicy accents —
a dish for those who savor character
in every detail

Hearty Ojakhuri with  fragrant pork,
potatoes, and spices — like

a cozy evening in a Georgian
home where the table

is always set for friends



PEARL COUSCOUS
WITH MUSHROOMS

210

 
490

Tender pearl couscous
with mushrooms in creamy sauce —

the taste of leisurely forest
walks after the rain

TASHKENT PILAF
300  650
Pilaf is not merely food —
it’s an ancient ritual.Tender veal,
flaky rice, and fresh tomato salad
weave a story told through flavor

PEARL COUSCOUS
WITH SHRIMPS

220  650
Velvety pearl couscous

with shrimps, garlic, and cream —
a cozy tale of sunshine, sea breeze,

and endless summer



 

RACK OF LAMB
100  700

GRILLED VEGETABLES
240  410

 GRILL

PORK SKEWER
310 690



LAMB KEBAB
250 710

CHICKEN KEBAB
250 650

PORK AND BEEF
KEBAB
250 680

GRILLED POTATOES
230  350

CHICKEN SKEWER
210  650

BEEF SKEWER
220  850

VEAL KEBAB
250  690



 

ADJARIAN KHACHAPURI
350  580

Open sun-shaped flatbread, filled with
melted cheese, golden egg yolk, and butter.

A dish where bread and cheese meet
as they can only on the Black Sea coast

VEAL LAHMAJO
300

 

510

A thin flatbread generously topped with fragrant veal
lula kebab, tomatoes, and basil. A bright accent
of fresh herbs completes this warm story,
made for unhurried delight

PASTRY

MEGRULI KHACHAPURI
380 550

Fluffy yeast dough brimming with rich
cheese blend and delicate matsoni tang.
This is khachapuri as it is known
in Western Georgia — generous,
vibrant, and heartwarming



PENOVANI PURI
300 570
Flaky pastry, delicate cheese filling, golden crust,
and a whisper of sesame. Like a breeze
from the Georgian highlands

BEYTI KEBAB
320

 
650

Tender chicken kebab, melting in the embrace
of unleavened flatbread, with stretchy cheese,

fresh herbs and fragrant sesame.
Three sauces: garlicky matsoni, smoky BBQ

and fiery satsebeli, will ensure every bite
becomes its own flavorful expedition

PUMPKIN AND GORGONZOLA
KHACHAPURI
470 710
A daring dance of velvety roasted pumpkin and aristocratic
blue cheese on golden pastry. Crimson basil petals,
a sprinkle of pumpkin seeds, and a drizzle
of honey transformevery
bite into a fairy tale



ASSORTED KHINKALI
Traditional Georgian khinkali with diverse fillings —
from classic ground meat to stretchy cheese.
A dish that centuries long has gathered families
around the table — for those who cherish simplicity,
warmth, and authentic flavor

Lamb Khinkali ................................... 110   190
Cheese Khinkali ................................ 110 160
Veal Khinkali.....................................  110 180
Pork and Veal Khinkali ...................... 110  180
Bacon and Mushroom Khinkali ......... 110 160

KHINKALI

MINI LAMB KHINKALI
270

 
480

Delicate mini khinkali of thin dough
filled with succulent ground lamb that
melts on the tongue. Parmesan mousse
adds creamy decadence, while satsebeli
sauce lends a piquant kick

MINI TOM YUM KHINKALI
270  550

Mini khinkali stuffed with shrimp and scallop,
infused with tom yum paste and cheese sauce.
The spicy tang adds vibrancy and an exotic flair,
whisking you straight to the heart of Asia



ARMENIAN BREAD
380 250

LAVASH
150

 

220

BREAD

TATEV
FLATBREAD
180  350
Delicate dough, stretchy warmth
of melted cheese, and freshness
of green herbs — everything you need
for a heartfelt meal



 

DESSERTS

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

honeycomb — like a reminder
of life's sweetest moments

CITRONELLA
170  610

Like spring’s first embrace of sunlight:
airy lemon sponge, silky cream, candied
citrus zest, and golden shimmer



ATESH
210    490

Legends of the East say: fire has two faces —
it can destroy or it can save.Atesh is fire tamed:
beneath a crisp caramel crust lies vanilla cream

and ripe peach, kissed by flame just enough
to imprint the taste of the moment

CARAMELIZED APPLES
150   430
Green apples enrobed
in a delicate caramel glaze
with lemon gel — a balance
of sweetness and bright
tartness like a refreshing
breeze on a warm day

CHOCOLATE CHEESECAKE
185 560

Cheesecake for those who cherish moments
of peace.Chocolate cheesecake with velvety sauce
and floating meringue clouds — where strength
meets tenderness in every bite


