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CAAATBI

TAHUCKHH CAAAT 79 000
2085KbSsL 8blpe3Kka, b0s2apckull nepey, MopKo8s, 02ypey, IUMOH,
cmpyuKosslii nepey, 3anpaeieHHble, COe8blM COYCoM U CeUM UUNIU

T'PEYECKHWH CAAAT 69 000
nomuoopbsl, o2ypubsl, UCmMbst aticbepaa, MAcIUHbL, cblp Pemaru,
OJtuBKU, 3anpa6/l€HHbLe coycom «Hecmo»

CAAAT IIE3APb C KYPHIIEH 61 000
KypuHas epyora, canam Aticbepe, KpymoHrul u colp IlapmesaH,
3anpaenieHHble coycom «le3apbr

CAAAT IIE3SAPH C THI'POBBIMHA 130 000
KPEBETKAMH

muezpoeble Kpegemru, canam Aticbepe, KpymoHbsL U colp Ilapmesan,
3anpaeneHHble coycom «lezapor

CTEHMK CAAAT 79 000
208s1Kbe boH-puse, canam Aticbepe, pyKkKoia, NOMUOOPbL UEPPU,
colp Ilapmesar

KAXYH YHKEH CAAAT 68 000
JKapeHas KYypuHas 2pyora, colp I'ayoa,nomudopsl, KYykypy3a,
o2ypeu, MOpKo8b, NOOAOMCSL C MeO0080-20PUUUHBIM COYCOM

CAAAT HHIIIA C TYHIIOM 79 000
myHeuy, SUyo naulom, kapmogesb nope,unuHam, 3eEHblil YK,
3anpaesieHHbIl COYCoOM «<Me0080-20PpUUUHBITL

CAAAT LIE3APh C CEMIO# 105 000
gune cémeu, aticbepe, KpymorwlL u colp IlapmesaH, sanpaeieHHble
coycom «Llesapor

MSICHOH CAAAT 77 000
2o8sKbe boH-pune, canam pykona, Keoposwlil opex, nomudopst eppu,
colp ITapmesar, nooaemes ¢ coycom dlecmo» u fop 6ato

BYPI'EPBI

YU3BYPI'EP 73 000
Komsiema u3 208510UHbL, 8 MENA0U KYHIKYMHOU OYiouKe co ceexmxumu
080WLAMU U MATIOHE30M, no0aemcsiHa 8slbop ¢ Kapmogpenem gppu

UNU 080ULHBIMU UUNCAMU

BAPBEKIO BYPTEP 83 000
Komsiema u3 208si0uHbl, oboKkapeHHas Ha epuse, bexoH, canam Aticbepe,
KPACHbLU YK, MAPUHOBAHHBLI o02Yypey, nooaemcst 8 mennioli 3epHo8ol
b6yniouke Ha 8vLOOP € Kapmodgpenem ppu Unu KapmogebHbMU Yuncamu

MOHCTP BYPTEP 97 000
oboKapeHHast Ha 2pusie 20851Kbsl Komulema 8 mensiotl 6ysiouKke co ceeskumu
osowamu, MAatioHe30M U coycom bapbertro

CunTaeTcsi, YTO HPAAHACKAsI KyXHA AOBOABHO CBITHAdA H
O4YeHb Aerkasi. OHa BIIHTaAa B ceOs1 BCE HCTOPHYECKHE
TPamgHIHH IPHTOTOBAEHHSI MHOTHX
O0aron. HCKyCHO MPHTOTOBAEHHASI HPAAHACKAsI H €BpoOIeHCKas
KyXHSI HE OCTaBHT BaC PAaBHOAYUIHBIMH CBO€H 3A€TraHTHOCTHIO
H H3BICKAHHOCTBIO. BUPTYO3HbIE CIIOCOOHOCTH HAIIIHX IIOBapOB

BOIIAOTAT BalllH KYAHHaApPHBbIEC (ban'raann B PEAABHOCTS.

XoTHTe OTIIPAa3AHOBATD AE€Hb POXIAECHHS HAH IOOHAEH,
KOPIIOPaTHBGI, Y2KHH C APY3bSIMH HAH KOAAETaMH -

pecTopaH «Irisih Pub» xzaet Bac.

20% maaTa 3a obCcAyKHBaHHE OyZeT ZoOaBA€HA K BalllEMY CHETY
MbI OTKpPBITHI exkeaHeBHO ¢ 11:00 xo 23:00
IIpuxoauTe H MONPOOYyHTE Hall GH3HEC AAHY

B Oyanue auu c 12:00 xo 16:00
BpounpoBaHue:
+998 71 252 78 42/43
OOpaTHasa cBa3k: irishpub@abnmb.uz
www.facebook.com/ThelrishPubTashkent

www.instagram.com/irishpubtashkent




I'APHHPBI

PHC

KAPTO®EAD ITO-IEPEBEHCKH
OBOIIIH HA I'PHAE
KAPTO®EAD $PH

3EAEHBIM CAAAT

PHC C OBOLIIAMH
KAPTOSEABHOE ITIOPE

JECEPTBI
TEIIABIM IIIOKOAAIHBIM ®OHIAHT
¢ NIOMOUPHBLIM MOPOIEHBLM

MOPOXXEHOE B ACCOPTHUMEHTE
1 nopuust

SIBAOYHBIH IIITPYIEAD

$PYKTOBOE ACCOPTH
Ce30HHoe No npeo 3aKa3y

8 000
17 000
22 000
20 000
34 000
15 000
19 000

41 000

15 000

34 000
105 000

HPAAHIICKHE KOABACKH

TpaouyuoHHble upraHocKue Kobacku NoOarOMest C 2apPHUPOM HA 8aUL 8blOOD:
MYywéHast Kanycma, ¢pacote 8 MoMamHoOM coyce Wil Kapmogesib No-0epeseHCKU.

DUBLIN
Konbacku U3 KypuHozo gune ¢ apomamom basuiura, KuH3ol
U nanpuxku

SMOKED SAUSAGES
KonuéHble KoIbacKU U3 20851Kbell 8blPe3KU U KYPUHBIX HOXKEK

DONEGAL

Ko6ACKU U3 2082Kbell 8blpesrKu C apomamom b6asunura u opezaHo

LIMERIK

KOI6ACKU U3 CBUHOTL MSIKOMU U 20851KbEU eblpesKu C oobassieHuem

nepuya yusiu

GALWAY

Ko6ACKU U3 CEUHOTL MSIKOMU C apomamom mumosHa, ope2aHo,

uecHorKa u eopuuyol

CORK
ronbacku u3 baparHveti MKomu ¢ AGpoOMaAmMoOM MUMbSIHA,
Msimbl U KUH3bL

KILKENY
ronbacku u3 bapaHuHsbl U KYpuysl ¢ oobagnreHuem
nepya uuniu

coyc momammbwlil/ coyc UpAaHocKuil

CIIATETTH

CIIATETTH KAPBOHAPA
ITacma nod crugouHsbiM coycom c dobasneHuem kapboHapa

CIIATETTH APPABHATA

CYIIbI

Bce cynol nooaromest ¢ UeCHOUHbIM xiebom
YEYEBUYHbBINA KPEM-CYTI

I'PUBHON KPEM-CYII

TOMATHBIH KPEM-CVII

KYPUHBINA BYABOH

82 000

98 000

119 000

116 000

122 000

135 000

118 000

7 000

73 000

53 000

24 000

25 000
23 000
23 000




OCHOBHBIE BAIOAA

BAIOIA U3 IT'OBAJAHUHBI

TOBSAXXBbHU MEOAABOHBI C OBOIIIAMH HA T'PHAE
MeoanboHbl U3 208510UHBL, C 080WAMU HA 2pUle, NOOArOMCst
¢ coycom ¢/lemu-anac»)

PAXHUTAC
6oH-pune, obxapeHHoe ¢ nepyem UunAU, AYKOM, CMPYUKO8bIM
u boszapcKkum nepyem, no0aémest ¢ AenUKaMuU MopmuUIbsC

TOBSIIUHA B CbIPHOM COYCE
HEXKHbIE MEOATTbOHbL U3 208510UHBL N0 CblpHbIM. coycom ¢/Ioparito,
nooaémes ¢ MUKC Caamam

IMATOBPHUAH CO CAUBOYHO-I'PUBHBIM COYCOM
b6oH-pune, obrkapeHHoe Ha 2puse,N00AEmcst C MUKC
canamom U CAUBOUHO-2PUOHBIM COYCOM

$HAE CTEHK
o0kapeHHBIH o Bamemy BKycy
nodaémest ¢ NepPyo8bIM, BUHHBIM, 2PUOHBIM UL ColPHBIM COYCOM

PHUBAH CTEHK - pexomenayem MEDIUM

KOHMpP punie, HKapeHblil YK, NoMUOOpbL UePPU, No0aémces
C NepyosbLM coyoam

T-BOH CTEMK - pexomenzyem MEDIUM

6oH-chusie U KOHMP husie ¢ KOCMbro, NOOAEMEst

C NepyosbM coyoam

AWPHIII MHUKC I'PHAB HA 2 IIEPCOHBI

b6apaHbs Kopelika, MSCHOU 0aba, 8blpe3Ka 2085Kbsl, KYPUHASL
2on1eHb, nodaémest ¢ Kapmoghenem no-0epeseHcKu,

coycom «Asuamcrkuth» u «Jlenep»

AWPHIII MUKC T'PHAB HA 4 IIEPCOHBI

baparbs Kopelika, MsICHOU 0abl, 8blPesKa 20851Kbsl, KYPUHASL
201eHb, nodaémest ¢ Kapmogpesem no-0epeseHcKu,

coycom «Asuamcrkut» u «I[Ienep»

BESCTPOI'AHOB

KYCOUKU 208510UHBL, UOMNAUHBOHbL, YK, MAPUHOBAHHBIE OYpUbl,
nooaémcst ¢ pucom

MOHCTP CTE¥K 0,5 xr

208sVKbe boH-huLe noodaémest ¢ coycom «Demar U mamamHbLM Coycom
«Heanosmumaror

$PAAHK CTEMK (MPAMOPHASI I'OBSIZTHHA BLACK ANGUS)
Perxomeroyem medium

PHUBAM CTEMK (MPAMOPHASI I'OBSIZTUHA BLACK ANGUS)
PexomeHoyem medium

125 000

135 000

122 000

159 000

119 000

143 000

154 000

280 000

460 000

124 000

207 000

213 000

322 000

BAIOIA U3 BAPAHHHBI
BAPBEKIO U3 FAPAHLEN KOPEMKH

baparbst Kopetlika nodaemcsi ¢ kKapmodgpenem no-0epeseHcKU U coycom BBQ

BAPAHBSI KOPEMIKA C OBOIIIAMH HA TPUAE
nooaémes ¢ CoYcoMm HA OCHOBE KPACHO20 8UHA U C 080WAMIU HA ZPUNE

BAPAHBS PYABKA
3aneuéHHAasT ¢ NPSHbIMU Mpasamu noo coycam ylemuznacs

BAIOJA N3 KYPHIIBI

YUKEH KAPPH
KYOoouKU Kypubl no0 COYocom Kappu, NoOaémest C pucom

BAPBEKIO U3 KYPHIIbI
KYypuHsle 6é0pa, nooaromest ¢ Kapmogpeiem no-oepeseHcKu
u coycom «Heanonumaro»

KYPHHbBIM IITHHUIIEAD

KYpuHoe e 8 naHuposKe, nodaemest ¢ MuKe canamam U coycaom «Demay

KYPUHOE ®UAE C YEPHOCAHBOM
KYypuHoe ¢pune, 3aneuéHHoble 080U, UEPHOCAUB, NOOAEMCSL
CO C/MUBOUHBIM COYCOM

KYPHIIA B TAHCKOM CTHAE
KYpuHoe pune, 080WU, KapeHble opexu Kewbto, cAaoKull
coyc uunu, coyc «TepbsiKur

BAIOJA U3 CBHHHHBI

CBHHAS PYABKA 1,3 kr
CBUHASL PY/TbIK, 3ANSUEHHASL 8 MEOOSBO-UECHOUHOM CoYce, No0aémcst

C KPpAacHOU MywéHOU Kanycmot

PBIBHBIE BAIOIA

3AMNEYEHHBIN CYIAK C PHCTAIIIKOBOX KOPOYKOM
¢une cyoara, gucmauru, colp Ilapmesar, Kabauxu, nooaémest
C obxapeHHbLM Kapmogpenem

CYOAK B KASIPE

nooaémesi ¢ Kapmocgpenem ppu

CEMTA ITIOZI COYCOM U3 KAITEPCOB
¢une cémzu ¢ coyoom Ha ocHose benoeo BUHA, CIAOK020 COYCa ULLTL
U Kanepoos, Nooaémest ¢ pucom

CYOAK ITIO-HPAAHICKH
3aneuéHHoe pune cyoaxKa ¢ Ce30HHbIMU 080ULAMU U CbLPOM
Iapmesar

143 000

148 000

195 000

54 000

71 000

67 000

64 000

62 000

183 000

94 000

99 000

165 000

93 000
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STARTERS

THAI SALAD 79 000
beef tenderloin, bell pepper, carrot, cucumber, lemon and capsicum,
seasoned with soy and sweet chili sauce

GREEK SALAD 69 000
tomatoes, cucumbers, black and green olives, iceberg leaves and
Fetaki cheese, dressed with Pesto sauce

CAESAR SALAD WITH CHICKEN 61 000
chicken breast, Iceberg lettuce, croutons and Parmesan cheese,
dressed with Caesar sauce

CAESAR SALAD WITH TIGER SHRIMP 130 000
tiger prawns, Iceberg lettuce, croutons and Parmesan cheese,
dressed with Caesar sauce

STEAK SALAD 79 000
beef bon fillet, iceberg lettuce, arugula,cherry tomatoes and
Parmesan cheese

CAJUN CHICKEN SALAD 68 000
fried chicken breast, Gouda cheese, tomatoes, corn, cucumber and
carrots, served with honey-mustard sauce

NIZZA SALAD WITH TUNA 79 000
tuna, poached egg, mashed potatoes, spinach, green onions dressed with
honey-mustard sauce

CAESAR SALAD WITH SALMON 105 000
salmon fillet, iceberg, croutons and Parmesan cheese, dressed with
Caesar sauce

MEAT SALAD 77 000
bon fillet, arugula lettuce, pine nuts, cherry tomatoes,
Parmesan cheese, served with Pesto sauce and Dor blue sauce

BURGERS

CHEESEBURGER 73 000
beef cutlet in a warm sesame bun with fresh vegetables and
mayonnaise, served with a choice of French fries or vegetable chips

BBQ BURGER 83 000
grilled beef cutlet, bacon, Iceberg lettuce, red onion and pickled

cucumber, served in a warm cereal bun with your choice of fries

or potato chips

MONSTER BURGER 97 000
grilled beef cutlet in a warm bun with fresh vegetables,
mayonnaise and BBQ sauce

It is believed that Irish cuisine is quite satisfying
and very simple. It absorbed all the historical traditions
for the preparation of many dishes.
Skillfully cooked Irish and European cuisine will amaze you
with its elegance and sophistication
and virtuosic abilities of our chefs

will realize your culinary fantasies into reality.

Do you want to celebrate a birthday or anniversary,
corporate parties, dinner with friends or colleagues -

the restaurant "The Irish Pub" is waiting for you.

20% service charge will be added to your bill
We open everyday 11:00-23:00

We have great business lunch,
come and try on weekdays from 12:00-16:00
Inquiries and reservations:
+998 71 252 78 42/43
Feedback: irishpub@abnmb.uz

www.facebook.com/ThelrishPubTashkent

www.instagram.com/irishpubtashkent




SIDE DISHES

RICE

VILLAGE POTATO
GRILLED VEGETABLES
FRENCH FRIES

GREEN SALAD

RICE WITH VEGETABLES
MASHED POTATOES

DESSERT

WARM CHOCOLATE FONDANT
with milk ice cream

ICE-CREAM
1 serving

APPLE STRUDEL

FRUIT PLATTER
seasonal

8 000
17 000
22 000
20 000
34 000
15 000
19 000

41 000

15 000

34 000
105 000

IRISH SAUSAGES

traditional Inish sausages are served with a side dish of your choice: stewed

cabbage, beans in tomato sauce or country style potatoes

DUBLIN
chicken fillet sausages with basil, cilantro and paprika flavor

SMOKED SAUSAGES
smoked sausages from beef tenderloin and chicken legs

DONEGAL
beef tenderloin sausages with basil and oregano flavor

LIMERIK
sausages from pork pulp and beef tenderloin with chili pepper

GALWAY
Konbacku U3 C8UHOU MSIKOMU C APOMAMOM MUMbSIHA, OPE2aHO,
UeCHOKA U 20pUUlbL

CORK
lamb meat sausages with thyme flavor, mints and cilantro

KILKENY
sausages from lamb and chicken tenderloin with adding
chili pepper

Tomato sauce / Irish sauce

SPAGHETTI

SPAGHETTI CARBONARA
Pasta with a creamy sauce with the addition of carbonara

SPAGHETTI ARRABIATA

SOUPS

All soups are served with garlic bread
LENTIL SOUP

MUSHROOM CREAM SOUP

TOMATO CREAM SOUP
CHICKEN BOUILLON

82 000

98 000

119 000

116 000

122 000

135 000

118 000

7 000

73 000

53 000

24 000
25 000

23 000
23 000




MAIN DISHES

BEEF DISHES

BEEF MEDALLION WITH GRILLED VEGETABLES
beef medallions, grilled vegetables, served with Demi-glace sauce

FAJITAS
Beef fillet, fried with chil, onion, chili and bell pepper, served with tortillas

BEEF IN CHEESE SAUCE
tender beef medallions with Dorblu cheese sauce, served with
salad mix

CHATEAU BRIANT WITH CREAM AND MUSHROOM SAUCE
grilled beef bon-fillet, served with a mix of salad and creamy
mushroom sauce

FILLET STEAK - fried according to your taste
served with pepper, wine, mushroom or cheese sauce

RIBEYE STEAK we recommend MEDIUM
counter fillet, fried onions and cherry tomatoes, served with
pepper sauce

T-BON STEAK - we recommend MEDIUM
beef bon-fillet and counter fillet with bone, served with
pepper sauce

IRISH MIX GRILL FOR 2 PERSONS
lamb chops, double meat, beef tenderloin, chicken leg, served
with country style potatoes, Asian and Pepper sauce

IRISH MIX GRILL FOR 4 PERSONS
lamb chops, double meat, beef tenderloin, chicken leg, served
with country style potatoes, Asian and Pepper sauce

BEEF STROGANOV
pieces of beef, mushrooms, onions, pickled cucumbers, served
with rice

MONSTER STEAK 0.5 kg
fillet of beef, served with Feta sauce and Neapolitano tomato sauce

FLANK STEAK (MARBLE BLACK ANGUS)
medium recommended

RIBEYE STEAK (MARBLE BLACK ANGUS)
medium recommended

125 000

135 000

122 000

159 000

119 000

143 000

154 000

280 000

460 000

124 000

207 000

213 000

322 000

LAMB DISHES

BBQ LAMB CHOPS 143 000
lamb chops served with country style potatoes and BBQ sauce

LAMB ROAST WITH GRILLED VEGETABLES 148 000
served with red wine sauce and grilled vegetables
LAMB SHANK 195 000

baked with herbs and "Demi-glace" sauce

CHICKEN DISHES

CHICKEN CURRY 54 000
chicken pieces with curry sauce, served with rice
CHICKEN BBQ 71 000

chicken thighs, served with country style potatoes and
Neapolitano sauce

CHICKEN SCHNITZEL 67 000
Chicken breast, fried to crisp, served with mix salad and
Feta sauce

CHICKEN FILLET WITH PRUNES 64 000
chicken fillet, baked vegetables, prunes, served with
creamy sauce

CHICKEN IN THAI STYLE 62 000
chicken fillet, vegetables, fried cashews, sweet chili sauce,
Teryaki sauce

PORK DISHES

PORK SHANK 1.3 kg 183 000
pork shank baked in honey-gartic sauce, served with stewed red cabbage

FISH DISHES

BAKED PIKE PERCH WITH PISTACHIO FISH AND CHIPS 94 000
pike perch in batter served with French Fries

FISH AND CHIPS 99 000
pike perch in batter served with French Fries

SALMON WITH CAPERS SAUCE 16 000

salmon fillet with white wine sauce, sweet chili sauce and
capers, served with rice

PIKE PERCH IRISH STYLE 93 000
baked pike perch fillet with seasonal vegetables and
Parmesan cheese




