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Yzbekckas kyxus - ogna ug camoix konopummsix u boeamowx 8 Cpegreil Aguu.
MroeaBekoBoie kynunaproie mpaguyuu acegnoix w kaieBoix HapogoeB peeuona
meneps cobparby 8 egunbul w nonsmHeul nagn ugsbickannbux 6alog yzbekckotl kyxnu.

Afsona Restaurant amo coBpemennoe 3aBegenue, achopmnennoe 8 ygbekckom
HaYUOHANbHOM cune, ege eomoBsames mpaguyuontbie ygbekckue 6aloga

20% nnama 3a cbenyokubBanue bygem gobabrena k Bawemy cemy

Mes omkpoimor exkegreBro ¢ 11:00 go 23:00
Bugrec naru 8 bygrue gru ¢ 12:00 go 15:00
3anpaces u 6ponupoBanue:
+998 71 252 56 82
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XAEBA
XpycTauwas Aenewka
CBerkeucnerennas nenewka c i kopo'tkoil sBrsemes hupmenrom xnebom
gaBegenus, ucneenHsum ¢ pupmennall 3akBackol. mecma 8 mangoipe.
Jlogaemes ¢ coycom Clozoma
10 000
NaTtbip
Tpaguyuonnas nenewka, ucneeHnas no acabomy peyenmy 8 mangoipe
9000
FAPHUPbLI
Puc Osowwiu Ha napy
8000 23000
KapTodeabHoe niope KapTodheab Ppu
10 000 20 000
3anevyeHHbIn KapTodeAb Ha FTPUAE
15 000
AECEPTbI
MopO)KeHoe B ACCOPTUMEHTE
15000
Yak-4yak
20 000
Naxaasa no UpaHcku
25000
PpPYKTbl MO-BOCTOYHOMY
35000

BAHAHOBLIM CNAUT R

Decepm ug banana c mpems, wapukamu moparkenoeo nogaémes
co Bz6umeumu cauBkamu u wokonagreim moenurzom

63000
PpPYKTOBOE ACCOPTHU
95000
LWTpyaeAb S1GAOHHbBIN
Kpycmsauwee croenoe mecmo ¢ naurkail ug sbroka, epeykux opexoB w uglomom

32 000
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CAAATHI
Caaat Mapsapua, (B)
OcBerkalowyuii 0Bousrnoii canam c npoxnagrol iioeypmeBolii 3anpabkoeil 8 coremarnuw o
XPYCIMUSULUM COUHBIM PLGUCOM, KYPUHBIMUL STULGMIL U GYUULCITUIM
27 000
Wakapo6 (B)

Tpaguyuonneul caram ugy morke Hapezanrbux cragkux momamoB, 8 covemanuw ¢ ceypyamu
w 6oneapckoeo nepya. Smuwne coemaemes ¢ acHoBroumuw 6rlogamu HayueHanbHod kyxiu
27 000

3eAeHbin caaar (B)

Aeckwiv canam ug xpycmsugux oeypyoB, meako Hapegzarrbix nomugopoB, cBeskeco
canamnoro aucma w ykpona. 3anpaBren macrom w AumoHHbm cokom

29 000

Aunyyk (B)

‘yg,éekwcmuaz &WOWWMWMMWMWWW
25000
Caaat Op3y#
Tpaguyuonrbul canam ug HeskHot measmurby, craghux momamoB
c oeypyamu w boneapckum nepyem. WWOMMMM

HAUUOHAGNBHOL

35000
FfopsYmnii CaAaT c Kypuu.en

36 000

CaaaTt Naauwax

:‘i‘lm" “/a’/‘kyp‘“w‘:‘ Wml cmwmw‘/x“w’we&, Mepm, y lwmugapo&w'ceawfmem
xnebyeB. 3anpabren hupmenrsim coycom

40000
CaaaT bakTpus (B)

Caaart Waxpesaaa
coe&mcaycmwaw&ko&m
45000

CaaaT baxop @»

Caram om Ulegh noBapa, npmmo&wmamug,c&wkmoaméapma&ougeuugmw Dannsui canam
25000

CaaaTt baabik
Cambui nlobumoui canam Ulegp noBapa ug cemew u cygaka c cBowamu, 3anpabrenroul
npusmnao-ocmpoBameum coycom.
65 000
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XOAOAHDIE 3AKYCKMU

CoAeHbsi N0-BOCTOYHOMY (B)
MapuroBannee accopmu no grupmennoll 3aconke ¢ BocmoHoimu GYUULCIIBIMUL CIEYUSMUL
55 000
OBoLHoe accopTu (B)
Accopmu ug cBerkun oBowyeil, Boipaugenrsix Ha coprbix epaghax Ybekucmana
55 000
Kasbl
Craiicer mpaguyuonnoeo genukameca ug konunst. Jlogalomes ¢ kensyamu cBeskeeco nyka
60 000
MsicHoe accopTu
185 000
CeAbab € kKapTOherem

@mm&gwwpaﬂwme@ommmcamﬁ@mmkapmdzmm

35000
PApLUMPOBAHHbIE BAKACKAHbI C CbIPOM (PeTaN G

Pyremuku ug 6aknarkar papuwpoBarisie copom « Pema», epeykumu opexamu,
genenvlo w vecnokom

34 000

rOPAYUE 3AKYCKU

Camca c macom / c kapToderem

Tpaguyuonnas ygbekckas camea uz crnoenoeo meema Bowcwwera copma c eoBsikoeil
unw ¢ kapmadghensho -eoBskbeil narurkoil

16 000 / 14 000

Camca co WNUHATOM U GpbiH30# (B)

Camea npueomabrena uy cBeskeco wnunama u benoreo coipa, npougBegennoro
no ghupmenromy peyenmy,

16 000
Camca napmyaa X

DBe camen cnennennsie Bmecme, ogna c kypuyei u epubamu.
Bmopas c kapmowkeil u wnunamom
18 000
XapeHas 4y4Bapa ¢ MACOM

Menke pybrennas naccupoBannas woBsguna c bapanunots, nokpsunas morkum obrkapernoum
8 macne mecmom ug Boicwerzo copma myku. Das bonbued nukanmuocmu k 3akycke nogaemes
MOMGMHO. - VeCHOHLUL Coyc
31000
Yebypek c cbipoM (B) / ¢ macom

Tonkae mecmo ug Borcuwux copmoB myku, abrkapennoe 8 macre, c naunkaoil uy Hesknoil caBsgunol,

32000/ 35000
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LWALUABIKK - MAHTAA

OBOLLHOM LUALLABIK (B)

TJlomugopsy, kabakuw, baknarkaror u oneapckuii nepey, obrkapentsie Ha Yensx
25000
LU aLwWAbIK U3 KypuULLbI

gpe&wwmwmmauwa
28 000

Kuitma watabik
Cornbul breng cobBskbeco u bapanbero msca, nponumanHsie mapunagom ne peyenmy Uledr-noBapa,

33000

LUaLWAbIK U3 rOBSAUHbI
YRASX MGHRANG
38 000
LLawAbik n3 6QpAaHUHbI

Kycoku cornoil bapanumbl, NPONUMGHHbI (RUPMEHHLIM MAPUHAGOM,

46 000
KopeWka 6apaHuHbI

3amapunoBannas Boecmoneumu cneyusmu bapanes kopeika. JipueomoBrennas na maneane
117 000

LLbInA€HOK HO MaHraAe
78 000

Nococb HaO MaHraae
Pure nococs npucomoBrenrce na maneane c oBowsamu
145 000
MsacHoi noa6op (Ha 3 nepcoHbl)
Accopmu ug wawnsikoB. Jlogaemes na nabaure c MOMGMHO - LeCHOHbIM COYCOM.
280 000

Cteik NMaasaH
Conoe 2woBsrkbe hune, obrkapennoe na yensix. Jlogaemes ¢ MOMAIMHO - LeCHOHbIN
coycom u canamom Huvugk
144 000
CyAQK HO MOHraae R

d)mcygakammmemgaérmmcamnyMMumomm—memwycoM
105 000

FOBSXXUIA PYA€T HO MAHIAAE G
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BTOPBIE BAIOAA

Mawkun4mpu

MaweBas kawa c pucom u Herknoti eoBsgunsy npueomoeBrena 8 mpaguyusx
Bocmonoi kyaunapuu

37000
Msico no-XaHcKu

Msco npueomobreno no-koponeBeku 8 nyuuux mpaguyusx Bocmoka: cbrkapeno 8 dupmenrom
mapurage ¢ gyuucmoumi cnegusmu no ecobomy peyenmy Uledr-noBapa Afsona.
Jlogaemcs co cBeskumu mscuemomu momamamu u niygkom
93000

TeAsTMHQ € oBoLLOMM B8

Bon pune, obrkapennoe c boneapckum nepyem, wamnunsoHom, rykom warom nogaemes
¢ pucom u coycom « Demuenac >
93000

Cyaak Ha napy &
Pure cygaka c 6oneapckum nepyem, kabarkamu u 6aknarkanamu na napy.

Jlogaémes ¢ epanamoBoum coycom wAumorHom
108 000
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rOPA4YUE 3AKYCKHU

Kataama ¢ cbipom (B)
Eroenoe mecmao c Hesknoum coipom, ganekaemes 8 neur
28 000
f13blk ¢ rpubamm K
CoBsvkuii sgbtk obrkapennbul c wamnunsornamu B cauBonom coyce
70 000

BAIOAA U3 TECTA
HapbiH

Menko nopybrennoe genukamecnoe ghune konuns 8 coremanuu c morkum Bozgyuneum mecmom,
omBapenrsim 8 mscrom bynsone. JipueomoBreno 8 nyuuwuwx mpaguyusx Bocmoka
32000
MaHTbI C MICOM
Tpaguyuonnae brlogo ugy mecma u caBskoeil narurkw, npucomoBrennoe na napy.
TJlogaémes ¢ cMemaHo - LecHOHbIM Coycom
31000
XapeHbi AarmaH

Dupmennas nanwa gomawneeo npucomoBrenus 8 covemanuw e nesknois eoBsgunoii, Boigephannodi
Wedh-noBapa Afsona, c gobabrenuem coyca " Ba- Doky>»

38 000
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cynbl

Mawxypaa

KypuHbIit cyn ¥Yrpa
HabBapucmbul kypuroui ynson 8 coemanuu ¢ swHoll ranuell gomawHerzo npuzomoBrenus
w Herkroeo omBaproeo dune kypuyby
22 000
Kuima wypna
Eyn c ppukagenskamu na-ygbekcku u ocoboli nogrkapkai
20 000
Kok wypna

Aeckuii wyaBeneBoui cyn 8 coBsrkvem byrbone c kapmodghenem w nepenesuHbimu siyamu
23000
MacTaea

6ca¢emmmcca¢uwwnom¢9opam&ugyxmwmmu60ano&u&m
27 000
Cyn Moxopa 8
FHabBapucmbui cyn ug nyma c Heskrot mensmuneil u cBouyamu
27 000

AArmaH 13 roBsiAMHbI

PDupmennas ranuma gomawreeo npuecomobuerus 8 covemaruw c nerknot eoBagunoil 8 0Bousrom
6ynvone, na ocnoBe coyca « Ba- Doky>. Brlogo comoBumes no acobomy peyenmy Ulegr-noBapa

35000
Cyn KaiiHaTMma wypna us 6apaHuHbI
Tpaguyuonnbul naBapucmoul cyn ug bapanseii kopeiiku ¢ oBowamu.
33 000
Cyn Yy4sapa

Bckycneiuuee ygbekckoe brlogo ¢ manenskumu nensmensmu. Jlogaemes ¢ HaBapucmbm bynsornom

W tecHotHe - cruBoiibim coycom.
29 000
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BTOPbIE BAIOAA

Mpa3AHUYHbBIN MAOB

mpaqmyumﬁoanaka‘we{p noﬂapa/woll{k\om JB'/L/og;anpmanwﬂwwug,mkiwuw&ﬁgun
Boicueea Eopma “xopegmckoen” puca w gyuuemorx cneyusy
35000

MAoB YanxaHCKUM G

Jino8, npueomoBrennoul ug 6apanunes c pucom “‘nagep” na kypgloom skupe.

47 000
MAoB PpyKTOBbLIN (B) G

Jine8, npueomobnennoui na cruBorrnom macne o ppykmamu. Eea nonlobsam Becemapuanyol w
25000
Aoama @&

Buneepaghete nucmos hapuwupoBannsle mscom eaBsgurol u bapanunsy, npucomobBrensie Ha napy.
nga/onwmcmemmw- tecHatHbim coycom.
39 000
PocTtbuc
Conoe une coBsguns, cbrkapennoe c benoum kynkymom u Bocmomsimu cneyusmu. Jlogaemes
¢ kapmodhenem u coycom.
108 000
ACCOpPTU BOCTOYHOE HA 4 NePCOHbI 3

Bocmornoe accopmu. Uemoipe 6aloga 8 oghom ( Wax, Kagan Kabob, Dorma, msco Agpcona)
om wedpa noBapa. Jlogaémes ¢ MOMAMHE U CMEMGHO LeCHOHIMLL COYCGMLL.
390 000

Msico AcdbcoHa

Conbie woBskbu megansonst, Boigeprkannsie 8 rupmenrom mapunage, comoBsmes no ocobomy peyenmy
Ulegh-nobapa Afsona. Jlagaemes c oBowyamu, momreHHbIMU Ha epUne

101 000

Wax
OmbopHas cornas bapanss pyrska, yaneennas 8 pupmenrom mapunage om Ulegh-noBapa Afsena.
Tlogaemes. ¢ Boggyunoum kapmopensnoun nope
125 000
KasaH ka606

‘ygéekummw&cawnmumcgononmcmbm
Jlogaemes ¢ accopmu ug cBeskuwx oBougert
104 000

KypuHasi rpyAKa ¢ OBOLLLAMU U CbIPOM R
Kypunas epygha, narunennas c coipom Cayga, boreapckum nepyem, baknarkanom, kabarkom,
nomugopom nogaemcst ¢ coycom «Muka »
65000
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Tho centuties -0t culinay tuaditions of the settled and nomadic peopbes of
the region are now collected in a singfe and understandable puizzte of
ebicious dishes of Usheh cuini

Afsona Restaurant is @ modern establishment designed in Uzbek
formed over many centuries.

Da you want to celebrate a birthday or anniversary,
corporate parties, dinner with Priends or colleagues. -

We open everyday 11:00-23:00
Business tunch en weekdays from 12:00-15:00
Inquiries and reseruations:
+998 71 252 56 82
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BREAD
Crisp bread

Freshly baked criosp bread is a specially of the vestaurant, which is baked with speciafty dough

in our own tandeer. Served with Suzma sauce

10 000
Patyr
Traditional bread with dense sides, baked according to a special recipe in our awn tandeer
9000
SIDE DISHES
Rice
8000
Mashed potatoes
10 000
Grilled potatoes
15000
DESSERTS
Assorted ice cream
15 000
Chak-chak
20 000

Iranian baklava
25000
Eastern fruits
35000

Banana split 2

Steamed vegetables
23000

French fries
20 000

Banana dessert with three ice cream balls , served with whipped

63 000
Apple strudel

32000

Assorted fruits
95 000
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SALADS
Marvarid salad (V)

Shakarob (V)
A traditional salad, of thinfy sbiced t Pleshy t toes, bined, with E
27 000

Green salad (V)
# great bight salad made from crispy cucumbers, finely chopped tomatoes, fresh

29 000

Achichuk (V)

Traditional salad of sweet tomataes grown in the ranges of Uzbekistan in
combination with spicy onions and Pragrant basil

25000

Orzu salad #
35000

Hot chicken salad

Signature salad from Chef Afsona: grilled vegetables in combination with tender chicken
fillet seanoned with author's sauce, decorated with walnuts

36 000

Padishah salad

Salad of chicken breast, lettuce, iceberg, tomatoes and garlic bread, seasoned with special sauce

40 000

Bactria salad (V)

Salad made of iceberg, lettuce, bell pepper, tomatoes, fetaxa and olives, dressed with special sauce
41000
Shaherezada salad &2
Salad with eggplant, veal, lettuce, red carrot filled with soy sauce and olive oil

45000

Bahor salad @»
25000
Balik Salad @&»
Chef's favounrite salad of salmon and zander with vegetables, dressed with
65 000




33

AFSONA

contemporary uzbek restaurant

STARTERS
Eastern pickles (V)
55000
Assorted vegetables (V)
Assorted Presh vegetables grown in meuntain ranges of Uzbekistan
55000
Kazy
Slices of braditional horse meat delicacy, served with fresh onion tings
60 000
Meat assorti
185 000
Herring with popatoes &
35000
Stuffed Eggplant with Feta Cheese %
Eggplant valls stuffed with Feta cheese, walnuts, herbs and garbic
34000

HOT APPETIZERS

Samsa with meat / potatoes
Traditional Uzhek samsa made of puff pastry of the highest grade with beef or potato filling
16 000 / 14 000
Samsa with spinach and feta cheese (V)
TMNade from Presh allspice spinach and white cheese, produced according to a special recipe
16 000
Samsa Parmuda &
Double samsa Parmuda - one with chicken and mushrooms, second
one with potatoes and spinach
18 000
Fried chuchvara with meat
Finely chopped beef, covered with thin fried in butter dough from the highest grade of
31000
Cheburek with cheese (V) / with meat
Thin dough made from premium grades of flour, Pried in oil with tender beef filling
soaked in natural juice or mild flaver of Dutch Gouda cheese
32000 / 35000
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SHASHLIK - GRILL

Vegetable shashlik (V)
Jomatoes, zucchini, eggplant and paprika, Pried on charcoal
25000
Chicken shashlik
Juicy slices of chicken, soaked in branded marinade, stewed on charcoal grill
28 000
Qiyma shashlik
Juicy slices of beef, soaked in a special recipe marinade, stewed on charcoal grill
33000
Beef shashlik

Juicy slices of tender beef soaked in branded marinade, stewed on charcoal

38000
Lamb shashlik

Slices of juicy Presh bamb soaked, in signature marinade, stewed on charcoal

46 000
Loin Lamb

Slices of juicy Presh bamb soaked in signature marinade, stewed on charcoal

117 000
Chicken on the grill
Fried chicken on the grill
78 000
Salmon on the grill
145 000
Meat selection (for 3 persons)
HAssorted barbecue. Served on pita bread with tomate-garbic sauce.
280 000
Palvan Steak
Juicy beef steak. Served with tomate-garbic sauce and Achuchuk salad

144 000

Pike perch on the grill 8
105 000
Beef roll on the grill &»
Beef marinated with oriental spices and wrapped in the form of a toll,
44000
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MAIN COURSES

Moshkichiri
37000
Khan's Beef
pragrant spices, according to a special recipe by Chef Afsona. Served with fresh meaty
tamataes and anions

93 000
Veal with vegetables &

Bon fillet Pried with Bulgarian pepper, champignon, shallots served with onions,
rice and Demi-glace sauce
93 000

Steamed pike perch %

Served with pomegranate sauce and lemon

108 000
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HOT APPETIZERS

Katlama with cheese (V)
Puff pastry with tender cheese baked in the oven
28 000
Beef tongue with mushrooms 2%
Beef tangue pried with mushrooms in a creamy sauce
70 000

DOUGH DISHES

Norin
32000
Manty with meat
A tuaditional steamed dough dish, served with sour cream garbic sauce
31000

Fried lagman
Fome-made branded noodles in combination with tender beef, seasoned in special marinade,
pried with vegetables, according to a special recipe by Chef Afsona with ‘Va,-joaoauce

38 000
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SOUPS

Mashkhurda

Prepated according to the best traditions of the East with an abundance of fragrant groats - mash bean
and rice, combined with spicy seasonings. Served with signature cream sauce
26 000
Chicken soup Ugra

MAIN COURSES

Pilaf
35000
Chaykhansky Pilaf @&»

22000 damb pilaf with “Caser” tice an tail fat.
Qiyma soup 47000
One of the moat famous. Uzbek cuisine - vich soup with meatbabls, tomatoes and appetizing roast Fruit Pilaf (V) @

20 000 Pilaf coaked in butter with fruits. Vegetarians and gourmes will like the dish.

Kok soup 25000

ight beef soup in beef broth with potatoes and quail eggs Dolma@

23 000 Steamed grape leaves stuffed with beef and bamb. Served with sour cream and garlic sauce.

Mastava 39 000

Rich tice soup based on beef broth and slices of fried meat in combination with juicy tomatoes Roast beef with jacket potatoes

27000

108 000
Assorted oriental for 4 persons 38
Eastern assortment. Four dishes in ane (Shah, Kazan Kabob, Dolma, Afson meat)
prom the chef. Served with tomate and sour cream garbic sauces.
390 000

Mohora soup %
27 000
Beef Lagman
Special home-made noodles in combination with tender beef in vegetable broth based on
‘Va,-joaoauce, made according to a special recipe by the Chef

33000

Kazan kabob
A tuaditional dish of bamb stew, grown in the meuntain meadows of Uzbekistan in

Kainatma Shurpa Soup 104 000

Traditional vich tamb Coin soup with vegetables.
35000

Afsona's Beef
Juicy beef medabllions aged in a specially marinade are prepared according to a special
tecipe by Chef Afsona. Served with grilled vegetables
101 000
Shah
Selected juicy amb shank, baked in the signature marinade by Chef Afsona,
spiced with spicy tomato sauce. Served with airy mashed
125 000

Soup Chuchvarae&»
29 000

Chicken breast with vegetables and cheese &

Chicken breast filled with Gauda cheese, Bulgarian pepper, eggplant, zucchini

65 000




