PARK TOWER
HOTEL **%+

MEHIO
MENU

NOBBU-BAP KA®E LLYMTOPOOA PYM-CEPBUC

LOBBY BAR CITY BUZZ CAFE ROOM SERVICE
24/7 09:00 — 02:00 24/7



CanaTbl 1 xonogHble 3aKyCKu

Salads & Cold Appetizers

CanaT oBOLHOI NO-FPY3UHCKM 200r/g
Nérkuit canaT us ceeXux NOMUAOPOB, OrypLOB,

KPACHOro nyka ¢ 6a3niMkoM N KOXETUHCKUM MACTIOM.

Georgian vegetable salad

Light salad of fresh tomatoes, cucumbers,

red onions with basil and Kakhetian oil.

Canar «Llesapb ¢ kypuueinr» 210r/g
Canat PomaHo, canar Aincbepr, KypuHas rpyaka,

nomugopsbl Yeppu, nepenenunbie aiua, NapmesaH,

cyxapuku. 3anpasneH coycom «Llesapb».

Salad «Caesar with chicken»

Romano salad, Iceberg salad, chicken breast, Cherry

tomatoes, quail eggs, Parmesan, croutons. Filled with

Caesar sauce.

Canar «Llesapb ¢ kpeseTkamu» 210r/g
Canat Pomano, canar Aincbepr, kpeBeTku

o6xxapeHHble, nroMupgopsl Yeppu, nepenenuHblie snua,

MapmesaH, cyxapuku. 3anpaenex coycom «Llesapb».

Salad «Caesar with shrimps»

Romano salad, Iceberg salad, grilled shrimps, Cherry

tomatoes, quail eggs, Parmesan, croutons. Filled with

Caesar sauce.

Tennbin cTeik-canat 250r/g
Ténnbiin canaT ¢ roBsigMHON, XPYCTALWMUMM

CQNATHBLIMU IMCTbSIMU, MOMUZOPKAMU Yeppu U

KPACHBIM JIYKOM Mog, COYCOM OT weda.

Warm Steak Salad

Warm salad with beef, crispy lettuce, cherry tomatoes

and red onion with chef’s sauce.

bnioga Ha koMnaHuio

Platters for parties

CoipHas Tapenka 280/50/20r/g
Yepnep, Mouapenna, napmesaH, gop 6nio, Mep,

rpeukmne opexu.

Cheese platter

Cheddar, mozzarella, parmesan, dor blue, honey,

walnuts.

MueHas Tapenka 880/50/50r/g
OcTpble KypuHble KPbIfbILKKW, KYPUHbIE HArreTCbl,

OXOTHUYbU KONBACKMN, COCUCKM rpusib B 6eKOHe,

CbipHble Nanouku, xawbpayH, kaptodens ¢pu u canar

«Koyn Cnoy». lNogaeTcs ¢ coycom 6apbekio u 6nio-uns.

Beer platter

Spicy chicken wings, chicken nuggets, hunting sausages,

bacon-wrapped grilled sausages, cheese sticks, hash

browns, french fries and Cole Slow salad. Served with

barbecue sauce and blue cheese.

Lenot BE3 HOC

470 P

690 p

950 P

870 p

1200 P

2100 P



['opsiune 3akycku

Hot Dishes

OcTpbie KypyHble KPbIfbILLKK 225/80/30r/8
O6xapeHHble KpbifbILKK MOJAIOTCS € COYCOM 61110 uns

¥ OBOLUHBIM KpyauTe.

Spicy chicken wings

Fried wings served with bleu cheese sauce and

vegetable crudite.

XionbeH 13 WAMNHBOHOB 150r/g
LLlaMnuHbOHbI, 3aneyéHHble B CMETAHHOM COYCe C

CbIpOM.

Julienne of champignons

Mushrooms baked in sour cream sauce with cheese.

Cynbl

Soup

Bopuy ¢ rossipmHom 300/50r/g
MopaeTcs co cMeTaHom
Borsch with beef

Served with sour cream.

ConsiHka c6opHasi MSCHAs 300/50r/g
TpaauUMOHHBIN MSICHOM Cyn C rOBSIAUHOM,

KOMUYEHOCTSIMU, MOPUHOBAHHbBIMU OBOLLIAMY,

MOCSIMHAMM W KYCOUKAMM SIMMOHA.

MNopaeTcs co cmeTaHom.

Solyanka meat soup

Traditional meat soup with beef, smoked meats,

pickled vegetables, olives and lemon slices.

Served with sour cream.

"pnbBHoW Kpem-cyn 300/15r/g
LLlamnuHboHbI, rpubbl 6enbie, cAveku.

Mopaércs ¢ rpeHkamm.

Mushroom cream soup

Champignons, white mushrooms, cream.

Served with croutons.

Cyn Xapuo 300r/g
MpsiHbINA rpy3MHCKWIA CYN U3 rOBSIXbe rPYANHKN

¢ nobaBneHneM OBOLLEN, PUCA U CreLuiA.

Kharcho soup

Spicy Georgian beef brisket soup with vegetables,

rice and spices.

Lenot BE3 HOC

690 p

410 p

360 p

400 p

450 p

S5S0¢p



[opsuune 6nona v rapHUpbl

Hot dishes & side dishes

KoTneTta no-kuescku

loToBMTCS MO KNAccUUeckoMmy peuenTy.
MopaeTcs ¢ kapTodenbHbIM Miope.
Chicken Kiev

Prepared according to the classic recipe.
Served with mashed potatoes.

BudwTtekc pybneHHbliii ¢ giiLom

CouHas rossixbst kotneta. [logaetcs ¢ kapTodenem
NO-AEPEBEHCKMN U CBEXWUMMN OBOLLAMMU.

Chopped beef steak with eggs

Juicy beef cutlet. Served with rustic potatoes and fresh
vegetables.

BedcTporaHos

ToHkue Kycoukm roesiauHbl, 06XapeHHble ¢ rpubéamm
NYKOM B C/IMBOUYHO-CMETAHHOM COYCe.

MopaeTtcs ¢ kapTodenbHbIM Miope.

Beef Srtoganoff

Thin pieces of beef fried with mushrooms and onions in
sour cream sauce. Served with country-style potatoes.

INasaHbsa MacHas

CoueTaHne apoMATHO HAOUMHKW U3 FOBSIXKbErO
bapLuq, TOHKMX NIUCTOB TECTQ, HEXHOrO Coyca
6eluamerb U TOMATHOrO, COyca MNecTo,

1 cBexero 6a3unuka.

Lasagna

A combination of fragrant minced meat filling, thin
sheets of dough, delicate bechamel and tomato sauce,
pesto sauce, and fresh basil.

Crelik ns cémru

Pune cémru, 06XXapeHHOe B CrieLmsX u
cnueouyHoM Macne. [logaércs ¢ oBowaMU-rpusb.
Salmon steak

Salmon fillet fried in spices and butter.

Served with grilled vegetables.

Byprep c roesiguHoit Ha 6enoi 6ynouke
Benas 6ynouka ¢ KyHXyTOM, COUHQs KOTMeTd u3
roBSiAMHbI, TOMTUK CbiPA Yegaep, IMCT CANaTa, Nyyok,
nomMmgop u orypeu, GUpMEHHbI COyC.

Mopaetcs c kapTodenem ppu.

Burger with beef on a white bun

White bun with sesame seeds, juicy cutlet, slice of
cheddar cheese, lettuce, onion, tomato and cucumber,
signature sauce. Served with french fries.

Lenst BE3 HOC

250/150 /g

100/150/50r/g

150/150r/g

200/50/30r/g

140/90/30r/g

290/100/50r/g

950 p

850 p

1100

770 p

1700 p

880 p



Macta Kap6oHapa
KYCO‘-IKVI 6eKOHG, Cblp NAapMes3aH, CIlMMBKW.

Pasta Carbonara
Bacon pieces, parmesan cheese, cream.

XI/IHKGJ'II/I C FOBSI,D,MHOIZ n 3eryieHblo
Khinkali with beef and herbs

XvHKanNu ¢ roBsaMHON, CBUHUHOM U

3e5ieHblo
Khinkali with beef, pork and herbs

[Mnoe ¢ 6apaHnHon no — yabekcku
Haw ¢upmMeHHbIi Nnos ns 6apaHunHbl, MPUroTOBEHHbIN
B UyryHHoM kasaHe. [lopaércs c canatom Aunuyk.

Uzbek pilaf with lamb

Our signature lamb pilaf cooked in a cast-iron
cauldron. Served with Achichuk salad.

[MenbmeHu gomaluHne
MenbMeHn pyuHOM NENKN CO CBUHWUHOW U FOBSAUHOMN.
MopaloTtcs co cMeTaHOI.

Homemade pelmeni
Handmade dumplings with pork and beef.
Served with sour cream.

KapTtodenb ¢pu
French fries

KapTtodenb no-gepeseHcku
Rustic potatoes

Coycbl
Sauces
Llesapb
Caesar
Brio-Yus

Blue Cheese

Ap>xuka
Adjika

Cauebenu
Satsebeli

Tkemanu
Tkemali

KeTuyn
Ketchup

Lenst BE3 HOC

210r/g

3*80r/g

3*80r/g

270/75r1/g

200/50r/g

150r/g

200r/g

S0r/g

S0r/g

S0r/g

S0r/g

S0r/g

S0r/g

760 p

390 p

390 p

750 p

490 p

270 p

300 p

150 P

150 p

85p

85p

85p

S0P



N3 neun

From the oven

Mapraputa

Mouapenna, 6a3unumk, TPAQULMOHHbIA TOMATHbIN
coyc.

Margarita

Mozzarellg, basil, traditional tomato sauce.

YeTbipe cbipa

Cbip nop 6110, napMesaH, Mouapenna, Yeanep,
TPAAULMOHHBIA TOMATHbIA COYC.

Quattro formaggi pizza

Dor blue cheese, parmesan, mozzarella, cheddar,
traditional tomato sauce.

Muuya Nno-oxoTHMYBK

OxoTHuubm konbacku, Gapu Us roBsigMHbI, CBUHNHA,
Kypuua, 6eKOoH, CNagkuii nepew, MACsnHbI, ONTUBKY,
Mouapenna, coyc «<bap6ekio».

Hunters pizza

Hunters sausages, minced beef, pork, chicken, bacon,
sweet pepper, olives, Mozzarella, sauce “Barbecue”

Xayanypu no-agXxapcku
Jlopouka u3s coo6bHOro TecTa ¢ HAUUHKOM
U3 Cbipa CYNyryHu C SALIOM.

Adjarian Khachapuri

A boat made of pastry stuffed with suluguni cheese

Xauanypu no-Merpenbcku

TpaaULMOHHDIN FPY3UHCKUI 3AKPbITbIA NMPOT

C CbIPOM CYMyryHV BHYTPU U CBEPXY.

Megrelian Khachapuri

Traditional Georgian closed pie with suluguni cheese
inside and on top.

XnebHas kop3uHa
Bread basket

Lenst BE3 HOC

360r/g

460r/g

400r/g

4501/g

400r/g

140r/g

690 p

990 p

990 p

690 p

680 p

90 p



HecepTbl

Desserts

Yunskeiik

Knaccuueckuin gecepT Ha 0coBe CAMBOYHOrO CbIPA HA
NEeCOUHOM KOpXKe.

MopaéTcs ¢ arogHbIM coycom.

Cheese cake

A classic dessert based on cream cheese on a
shortbread crust. Served with berry sauce.

TprodenbHbin TOPT

TEMHbBIN LIOKONAAHbIA GUCKBUT HA FOPLKOM
wokonage, TproderbHbIN WOKONAOHbIA KPEM.
Truffle cake

Dark chocolate biscuit on bitter chocolate, truffle
chocolate cream.

«3axep»

LLlokonagHbii TOPT U3 MSrkux GUCKBUTHBIX

KOp)KeI‘;I C HACbILWEeHHbIM LWOKOoNnagHbiM BKYCOM

U NPOCNONKOMN N3 ABPUKOCOBOrO AXEMA.
Chocolate cake «Sacher»

Chocolate cake made of soft biscuit layers with rich
chocolate flavor and a layer of apricot jam.

TopTt Tupamucy

TopT U3 HexHeliwero 6GUCKBUTA, MPONUTAHHOIO
KodpenHbIM CMPOMNOM, C BO3AYLUHbIM KPEMOM U3 Cbipa
MACKQpPMOHe, YKPALLIEHHbIN KaKao.

Tiramisu Cake

Cake made of the most delicate biscuit soaked in
coffee syrup, with an airy mascarpone cheese cream,
decorated with cocoa.

Meposuk

ToHkue MeoBble KOPXM CO CIMBOYHBIM KPEMOM.
Mopaércs ¢ kKapamesnbHbIM COYCOM.

Honey Cake

Thin honey cakes with butter cream.

Served with caramel sauce.

LLtpyaenb s610uHbii

Mupor n3 cnoeHoro TecTta ¢ 3aneyéHHbIMKU S6510KaMU, C
po6aBrieHNEM U3IOMA U KOPULbI.

MopaeTcs ¢ WAPUKOM BAHUNBHOMO MOPOXEHHOTO.
Apple Strudel

Puff pastry pie with baked apples, raisins with
cinnamon. served with a scoop of ice cream.

Mopo>|(eHoe B ACCOPTUMEHTE

LLlapuk mopoxeHoro (Ha BbIGOp: BAHUMbHOE,
Kny6HMUHOE, LLOKONA[HOE) C IFORHBIM COYCOM

1 B3GUTBIMU CIIMBKAMM.

Ice cream in assortment

A scoop of ice cream (your choice: vanilla, strawberry,
chocolate) with berry sauce and whipped cream.

Lenst BE3 HOC

150 r/g

160r/g

120r/g

125r/g

150 r/g

150/50/30 /g

50/50r/g

470 p

540 p

450 p

580 p

480 p

400 p

190 P



PARK TOWER
HOTEL *##+

HETCKOE
MEHIO

KIDS
MENU

JIOBBU-BAP  KA®PE LUYM FTOPOOA PYM-CEPBUC

LOBBY BAR CITY BUZZ CAFE = ROOM SERVICE
11:00 — 23:00 09:00 - 02:00 24/7



Owmner ¢ cbipom
Omelet with cheese

CblpHMKM C BAOPEHbEM U CMETAHOM
Syrniki with jam and sour cream

YukeH HarreTc
Chicken nuggets

Cyn-nanwa kypuHas
Chicken soup with noodles

KYpI/IHClSI KoTnetac KGpTOCI)eJ'IbeIM

nope n CsinBo4HbiIM COyCOM
Chicken patty with mashed potatoes and
cream sauce

Lenst BE3 HOC

140/40r/g

130/20/20/g

130/50r/g

300r/g

150/100/50r/g

350 p

310 p

310p

350 p

520 p



PARK TOWER
HOTEL **%+

bAPHAA
KAPTA

BAR
MENU

NNOBBU-BAP KA®E LLYM TOPOOA PYM-CEPBUC

LOBBY BAR CITY BUZZCAFE ROOM SERVICE
11:00 — 23:00 09:00 - 02:00 24/7



KoHbsik

Cognac
Koktebenb S* 50 mn/ml 480 p
Koktebel 5*
Apapar 5* 50 mn/ml 580 p
Ararat 5*
ApapaTt Axtamap 10 net S0 mn/ml 1100 2
Ararat Akhtamar 10 y.o.
ApapaTt Havpu 20 net SOmn/ml - 3200 P

Ararat Nairi 20 y.o.

Takamaka bnaH S0 mn/ml 600 P
Takamaka Blan

Takamaka Dkctpa Hyap S0 mn/ml 700 P
Takamaka Extra Nuar

LLloTnaHgckuii Buckn

Scotch whiskey
Yusac Puran 12 net S0 mn/ml 1400 P

Chivas Regal 12 y.o.

OpHocononoBsbit BUCKU
Single malt whiskey

[meHrsppwu SO mn/ml 500 »
Glengarry
MakannaH ¢aiiH oyk 12 ner. SOwmn/ml 2250 P

Macallan fine oak 12 y.o.

WpnaHackuin Bucku

Irish whiskey

I>xemecoH S0 mn/ml 850 p
Jameson

Lenst BE3 HOC



AMepUKAHCKNIA BUCKN

American whiskey

ek OaHuenc 50 mn/ml
Jack Daniels

2arap Connep [xuH 50 mn/ml
Edgar Sopper Gin

Tekuna
Tequila

Xoce Kyapeo Scnecbanb Cunbsep S0 mn/ml
Jose Cuervo Especial Silver

Bopgka

Vodka

Mypasa OpuruHanbHas lMNweHunua S0 mn/ml
Murava Original Wheat

3epHa CeBepa 50 mn/ml
Zerna Severa

MamoHT 50 mn/ml
Mamont

Benyra 50 mn/ml
Beluga

BepmyT

Vermouth

MapTuHu BbsHko 50 mn/ml
Martini Bianco

Lenot BE3 HOC

980 P

670 p

600 p

300 p

300 p

600 p

600 p

400 p



LLlamnaHckoe

Champagne

Most & LLlaHgon Mmnepuane 6piot 750mn/ml 14000 2
Moet & Chandon Imperial Brut

Booea Knuko BpioTt 750 mn/ml 18 000 P
Veuve Clicquot Brut

NrpucTtble BuHa

Sparkling wine

MapTuHu Actu 750mn/ml 5800 P
Martini Asti
PaHTuHenb Npocekko DkcTtpa [pai 750mn/ml 5800 P

Fantinel Prosecco Extra Dry

Bypxya, 6pioT 750 mn/ml - 1500 P
Bourgeois, Brut

Bypxya, nonycnagkoe 750 mn/ml 1500 p
Bourgeois, semisweet

LLlaTto Tamanb bnaHn, nonycnagkoe 200 mn/ml 700 p
Chateou Tamagne Blanc, semisweet

Benble BuHA

White wine

Cant Opcona, Coase 750mn/ml - 3450 p
Sant Orsola, Soave

Cant Opcona, MuHo Mpuaxuo 750mn/ml 3700 P
Sant Orsola, Pinot Grigio

Tamapu, LappoHe 750wmn/ml 3850 P
Tamari, Chardonnay

Hen CoBuHboH Bnan 750 mn/ml 5800¢p
The Ned, Sauvigno Blanc

NowmeH Jlapow, LLla6nu Cen MapTeH 750mn/ml 8 800%
Domaine Laroche, Chablis Saint Martin

Lenot BE3 HOC



KpacHbie BUHG

Red wine

LLiato AHgpe, Mepno
Chateau Andre, Merlot

LLlaTo AHppe, MNuHo Hyap
Chateau Andre, Pinot Noire

KBB Knaccuk Ka6epve CoB1HbOH
KWV Classic Cabernet Sauvignon

Cant Opcona, KbsiHTH
Sant Orsola, Chianti

Cnepu, Banbnonuuenna Knaccuko
Valpolicella

BuHa no 6okanam

Wine by the glass

Cant Opcona, Coase
Sant Orsola, Soave

Cant Opcona, MuHo MNpuaxuno
Sant Orsola, Pinot Grigio

KBB Knaccuk KabepHe CoBWHbOH
KWV Classic Cabernet Sauvignon

LUato Angpe, lNuHo Hyap
Chateau Andre, Pinot Noire

Lenot BE3 HOC

750 mn/ml

750 mn/ml

750 mn/ml

750 mn/ml

750 mn/ml

150 mn/ml

150 mn/ml

150 mn/ml

150 mn/ml

3400 p

3400 P

3500 P

4500 P

5500 ¢p

700 p

740 p

700 P

700



[luBo pasnueHoe

Beer on tap

XamoBHuku MunbseHckoe 330 mn/ml 300 P
Khamovniki Pilzenskoye

XamosHuku [MunbseHckoe 500 mn/ml 440 p
Khamovniki Pilzenskoye

[MuBo B BGyTbINKAX

Bottled beer

Xwurynu BapHoe 450 mn/ml 360
Zhiguli Barnoe

Benkononosuukuin Kozen Ceetnoe 450 mn/ml 420 p
Velkopopovickiy Kozel Light

Benkononosuuxkun Kosen TémHoe 450 mn/ml 420
Velkopopovickiy Kozel Light

XamosHuku lNMunbseHckoe 450 mn/ml 430 p
Khamovniki Pilzenskoye

XyrapaeH, HebunbTPOBAHHOE 440 wn/ml 540
Hoegaarden
KopoHa SkcTpa 355 mn/ml 590 p

Corona Extra

KokTennbHas kapTta

Cocktails

Aneponb Wnpuy, 200 mn/ml 700
Aperol Spritz

Cekc Ha nnsixe 180 mn/ml 550 p
Sex on the beach

Tekuna CaHpaits 200 mn/m| 950 p
Tequila Sunrise

Moxuto 210 mn/ml 950 P
Mohito

MNuHa Konapga 200 mn/ml 950 P
Pina Colada

JNonr Ainenp Airc Tn 390 mn/ml 950 P

Long Island Ice Tea

Lenst BE3 HOC



beszankoronbHble HANUTKYK

BoH AkBa 500 mn/ml 200 p
Bes rasa / c rasom

Bon-Aqua Still/sparkling

T6qy 500 mn/ml 250 p

Bes rasa / c rasom
Tbau Still/sparkling

Bop>xomu S00 mn/ml 300
Borjomi

Tonuk Holiday 330 mn/ml 270 p
Holiday Tonic

>xam60 Kona 330 mn/ml 270 p
Jumbo Cola

HaTtaxTtapwu 500 mn/ml| 370p
Bunorpag / Oiowec / TapxyH

Natakhtari

Grape / Pear / Tarragon

Cok 250 mn/ml 160

AnenbcuHoBsbii, A6510uHbIN, BuwHEéBbIi,
MynbTtudpykT, Nepcukosbiii, TomaTHbiin, MaHro,
"pywesbin

Juice Orange, Cherry, Multifruit, Peach, Tomato, Apple,
Mango, Pear

Mopc arogHbiit goMaLLHKUi 200 mn/ml 100
Homemade berry drink

MopkoBHbiit Carrot 250 mn/ml 360 P
SA6nouHbin Apple 250 mn/ml 360 p
AnenbcuHoBblii Orange 250 mn/ml 480 p
MpenndpyTosbin Grapefruit 250 mn/ml 580 »

Llenst BE3 HOC



YépHbiit uai 400 mn/ml
Black tea
*  Wurnuw Bpakdact CeHt SHapioc

English Breakfast Saint Andrews

* Accam MeneHnr
Assam Meleng

» Poitsan Dpn Npaii
Royal Erl Grey

« [opHble Tpasbl ¢ yabpeLom
Mountain herbs with thyme

3enéHbli ya 400 mn/ml
Green tea
* CeHua CeHnai
Sencha Senpai
*  Xacmuu Tunr KOaHb
Jasmine Ting Yuan
* Xy Ya PyxeliHbit nopox
Zhu Cha Gunpowder

PpyKTOBbBIN YQi 400 mn/ml
Fruit tea

Pen ®pyt Pnsw
Red Fruit Flash

TpassHo uai 400 mn/ml
Herbal tea

* bnaropogHas pomawka
Blagorodnaya romashka (Noble chamomile)

Lenor BE3 HOC

390 P

390 p

390

390 p



Dcnpecco
Espresso

IlBoitHol acnpecco
Double Espresso

AmepukaHo
Americano

KanyunHo
Capuccino

KanyuuHo Ha kokocoBom

nin MMHgasJabHOM MOJIOKe
Capuccino with coconut or almond milk

JlaTTe
Latte

JlaTTe Ha KokocoBOM

nin MMHAAJIbHOM MOJIOKEe
Latte with coconut or almond milk

Monoko
Milk

AnbTepHATUBHOE MOSIOKO
MuHpanbHoe / KokocoBoe
Alternative milk

Almond / coconut

Cnuskn
Cream

JlumoH
Lemon slices

Caxap
Sugar

Llenst BE3 HOC

40 mn/ml

80 mn/ml

180 mn/ml

180 mn/ml

180 mn/ml

180 mn/ml

180 mn/ml

50 mn/ml

50 mn/ml

1*10 r/g

10r/g

Sr/g

130

230 P

190 P

270 p

310

300 ¢

340 p

35p

70 p

35p

15p

0P



