
Menu



Uzbek Starters 
M O R K O W T S C H A

Carrot salad with an Uzbek spice blend 6 . 5 0

B A B A  G A N O U S H
grilled Aubergine with Tahina, Oliveoil  

and Lavash 
8 . 3 0

H U M M U S
Chickpea puree with tahina 7 . 2 0

T S C H E B U R E K
traditional fried dumpling with Grass Fed

Beef and "Adjika" Sauce
8 . 3 0

T S C H E B U R E K  “ H E K T O R ”
traditional fried dumpling with

Mozzarella, spinach and yoghurt
7 . 2 0

S T A R T E R  S E L E C T I O N  F O R  2
Baba Ganoush, Morkowtscha, Hummus 2 1

S T A R T E R  S E L E C T I O N  F O R  4  
Baba Ganoush, Morkowtscha, Burrata,  

Beef Carpaccio, Thuna Tartar
4 8



Uzbek Cuisine 
P E L M E N I  B E E F

10 dumplings with beef and seasonal
salad and cream

1 6 . 2 0

P E L M E N I  C L A S S I C  
10 dumplings with beef & pork and

seasonal salad and cream
1 6 . 2 0

P E L M E N I  S P I N A C H
10 dumplings with spinach and seasonal

lettuce, cream and parmesan
1 5

W A R E N I K I
10 dumplings with potato mashed with

seasonal salad and cream
1 3 . 9 0

1 9 . 8 0

2 5 . 5 0

1 9 . 8 0

M A N T Y
5 traditional dumplings with Beef & Lamb

and yoghurt 

L Ü L A  K E B A B
2 skewers of beef with grilled vegetables ,
onions, Lavash Bread and "Adjika" sauce

P I L A W
traditional rice dish with Lamb, carrots,
Pomegranate seeds and a tomato salad



Starters
B E E F  C A R P A C C I O

with arugula and parmesan

B U R R A T A
with cherry tomatoes and basil

T H U N A  T A R T A R
with avocado und mango 

1 7 , 5 0

1 7 , 5 0

1 9 , 0 0

Salads
S E A S O N  S A L A D

with fried shrimps OR slices of beef fillet

A R U G U L A  S A L A D
with parmesan and pine nuts

1 7 . 8 0

1 2 . 5 0

M I X E D  S A L A T  
Seasonal Salad

7 , 5 0



T O M A T O S O U P
with mozzarella and basil 

F I S H S O U P
house style with roasted garlic bread

P O T A T O E  C R E M E S O U P
with truffle oil

Soups

1 4 . 5 0

8 , 5 0

7 . 5 0

D A I L Y  S O U P

Pasta
S P A G H E T T I  A G L I O  E  O L I O

spicy with garlic in olive oil | optional also
with shrimps

T A G L I O L I N I  F I L E T T I
with fillet strips and mushrooms in cream

sauce
1 8 . 5 0

1 2 . 5 0
/  2 2 . 5 0



B E E F  F I L L E T  -  F R O M  T H E  G R I L L
( 2 5 0 G )

with vegetables and rosemary potatoes with pepper
sauce or Barolo sauce (+ 3.00) 3 4 . 5 0

L A M B  C H O P  -  F R O M  T H E  G R I L L
on rocket with parmesan in herb marinade 2 8 . 5 0

W I E N E R  S C H N I T Z E L
with roast potatoes, cucumber salad and lingon

bear jam
2 6 , 5 0

Meat Dishes

to share
T O M A H A W K  S T E A K

Grass Fed Beef 1kg - 1,5kg | seasonal grilled
vegetables |2 sauces

for 2 to 4 persons
(Price per 100 g gross weight)

ONLY WITH PRE-ORDER

1 1 , 9 0 /
1 0 0 g  



Fish
T H U N A  S T E A K

in sesame coat with balsamic - honey sauce 2 6 . 6 0

S E A  B R E A M  F I L E T
in herbs - garlic marinade with cherry tomatoes 2 6 . 5 0

A L L  F I S H  D I S H E S  A R E  S E R V E D  W I T H  V E G E T A B L E S
A N D  R O S E M A R Y  P O T A T O E S

S E A  B R E A M  F R O M  T H E  G R I L L P R I C E  D E P E N D S
O N  W E I G H T

Desserts
" N A P O L E O N „  P I E  ( H O M E M A D E )

C R E M E  B R Û L É E  ( H O M E M A D E )

I T A L I E N I A N  S O R B E T  /  I C E  C R E A M
2  S C O O P S

 ( V A N I L L A , C H O C O L A T E , M A N G O  
U N D  L E M O N )

S E M I F R E D O
( L I M O N C E L L O ,  B E R R I E S ,  H O N E Y - A L M O N D )

8 . 9 0

6 . 7 0

6 . 7 0

8 . 5 0



P F E F F E R  S A U C E

5 . 0 0

6 . 7 0

Sides

6 . 7 0

5 . 6 0

3 , 0 0

4 , 0 0

8 . 5 0

F R E N C H  F R I E S

S W E E T P O T A T O E F R I E S  W I T H
T R U F F L E  M A Y O N N A I S E  

G R I L L E D  P O T A T O E S

S T E A M E D  M U S H R O O M S

 G R I L L E D  V E G E T A B L E S

„ A D J I K A “  S A U C E



D E A R  G U E S T S !

W E  A R E  L O O K I N G  F O R W A R D  T O  Y O U R  V I S I T !

W E  P R E P A R E  A L L  D I S H E S  O U R S E L V E S  W I T H
P R O D U C T S  S E L E C T E D  B Y  U S .  W E  P A Y  G R E A T

A T T E N T I O N  T O  S U S T A I N A B I L I T Y ,  E C O L O G I C A L
C U L T I V A T I O N  A N D  O R I G I N .

S I N C E  W E  D O  N O T  U S E  F I N I S H E D  O R  S E M I -
F I N I S H E D  P R O D U C T S ,  T H E R E  M A Y  B E  W A I T I N G

T I M E S  D U R I N G  P R E P A R A T I O N .  W E  D O  O U R  B E S T
T O  K E E P  Y O U  S A T I S F I E D  A N D  T H E R E F O R E  A S K

F O R  Y O U R  U N D E R S T A N D I N G .

I F  Y O U  A R E  A F F E C T E D  B Y  A L L E R G I E S ,  P L E A S E
C O N T A C T  T H E  S E R V I C E .  O U R  S E P A R A T E

A L L E R G Y  C A R D  W I L L  B E  P R O V I D I N G  Y O U  W I T H
I N F O R M A T I O N S  A B O U T  T H E  A L L E R G E N I C

I N G R E D I E N T S  C O N T A I N E D  I N  T H E  D I S H E S .
A S  F A R  A S  P O S S I B L E ,  W E  W I L L  A C C O M M O D A T E
Y O U R  W I S H E S  I N  A D A P T I N G  T H E  C O N T E N T  O F

T H E  D I S H E S .

A L L  P R I C E S  A R E  I N  E U R O .  
T H E  T I P  I S  N O T  I N C L U D E D .

O U R  T E A M  W I S H E S  Y O U  A  P L E A S A N T  T I M E  I N
T H E  H E K T O R  R E S T A U R A N T .


