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Mpuwhu tlp hynippGlugty Atq «Nwlnny Gplwbh» qlintighly upwh-
(itpnud, npuntin Qtiq L uywuntd qGh, npwh b vyuuwpydwl hhw-
(wh hwiwnpnipjuip hwitiqwo wiqniquijub dh showywjn:
«MNubinny GplwGh» Swpwgulyp hwqtigwo t pugnid dwpwwmntb-
uwlGtpny, npG withnthnd E dtp dnnnynpnhG uhpbh L gupbph
wlnnnipjudp unnigyuwo ni ukp optipp hwuwo Yhpuypumtuwy-
Gtp: Bwpwgulyp yuwwmpwuwntihu vklp wnwelnpt) Glp wupgq
uh uyqpnilpny. hpwiglt] gnun hwjjuyuwd, pwjg hwGhpwyp
unnwgywo jud innwgiwl tqphl qulynn Yapuwynmplp, hGswtu
Gwl ynyyuwujwl junhwlngh jwwagny)G Guni Ghp, npnlp hwphp
G0 utip hwdwunpnltph phiphG, pwjg jnipuwwnhy b6 nt thnpp-hGy
wnuwppbin: Utip hwonnnipjwl gpujuyulp dwwunnigynn Gwpwwmnti-
uwlGtiph pupép npuyl n puqiuquinipynGa t:

gkt «<Wmlinnly Grluli>, nrskn pmf Guarnn bf mbg-
lwglly gnrdliyuls hulinhmmidbbr, huugdulilirmby
qlinbighly dhongunmdlbr b wilidnnwbingh elhswliblimb

Julignuflkir:

DEAR CUSTOMER

It is our pleasure to host you in the beautiful halls of Tavern Yere-
van restaurant where you will appear in an unmatched environ-
ment offering an excellent combination of price, quality and service.
The menu of the restaurant includes a big number of dishes, some
of which have endured for centuries as the favorites of Armenians
and are still on the list of the most popular dishes. In preparing

our menu we were guided by a simple principle - to offer a purely
Armenian cuisine that will feature such dishes that are forgotten

or almost forgotten. We have also included the best samples of the
Caucasian cuisine that are suitable to our customers’ taste, but are
also unique and somewhat different. Our success is triggered by the
highest quality and variety of the dishes we offer.

VISTT TAVERN YEREVAN WHERE YOU CAN HOLD BUSINESS MEETINGS, HAVE
CELEBRATIONS AND EVENTS AND UNFORGETTABLE FAMILY GATHERINGS.
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Snipupwlynip nmwpwdownowinid dwwnnigynn Yhpwlynipp
njw) Bwlnyph vh dwub b juqdnd b yuynd wyG Guiuw-
uhpnipjniGGtph dwuhG, npnGp dLwynpynud GG dwdwGuwyh
pGpwgpnid’ pthnmudGhph dhongny, hGyutiu L yuwmdwlyw i
hpwnupémpjniGGtph phpnudng: LhGbnyg wqquhG Giupug-
nh jnipwhwwnni dwup' funhwlngp GniyyGwbu Gapuplynid

E thnfuwnund wqntignipyniGGtphG L sh fupnn vwhiwGw-
thwlyty 66 wqgh ud dhY dauwynyph wjwlnnypltpny:
Etiplu, npulny £ yuydwiwynpjwo, np « NMwlnny Gpluw-
(ih» untinodwG onhg dquaty tlip hwiwnpt hwyjuywb nu
ynyyuuywl unhwngh juguqny@ wjwnnygplbipp: Q8°

np dwdwlwyh pGpugpnid wjn YapuypuwwmtiuwyGtnhg pw-
wmbinb plnniGyty b6 hwytphu Ynnihg nt nupdty dwpwguiyh
dh dwup: Ujuyhuny, hhiGunpiw6 wwhhg h ytp dbp wnol
tulinhp tlp npbp hwdwunpnhG wnwewnlyty wyGuhup Gwpw-
guw(l, npp hwphp & phdphG, dywynyphG nt unynpnyphd,
pwjg Gul jmpwwnpy £, thnpp-hG; wuppbin:

ABOUTUS

The cuisine of a region is part of its larger culture and
an evidence of the preferences that evolve with time
due to contacts and historical developments. Being

a unique part of the national identity the cuisine

also experiences different influences and cannot be
restricted by the traditions of one culture or one na-
tion. Probably this is why since Tavern Yerevan came
into being we tried to combine the best traditions of
Armenian and Caucasian cuisines in our restaurant.
Many of the Caucasian dishes have been accepted by
Armenians with time and have become an integral
part of the Armenian menu. Since the very beginning
our mission was to offer dishes that are palatable for
our customers from both culinary and cultural per-
spective, but are also slightly different and unique.
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funptiGwgh 29/2 hwugtinid quGynn «Nwbnny GpluwGp»
hwjm(h E npybu wpwa, hwdbn L dwngtih «ubs witno sh
Juyp: buy tptynjwl wjuntn GG wyghnud pGunwGhpGtpny
Juui gqnpolwlwb pGpphpltn yuqiwytpybtnt Gywunwyny:
QGwjnjw thnpugpnipjudp GhpphG hwpnupnip'” hwdwnp-
Jwo pupt uwhylpny, umbtnomu L wlgniquyjul th thow-
Juwyn, npntin qgnid tu ptiq hGywtu hhG hwjjulwb mitphg
dtynui: Uju qqugnuil wjwpunib L qpunlnd uygt uyuwu-
pny dwwnnigynn hwjjuyul funhwlngh dnnwgywd wwnip-
Gtiph (uyl mbuwluwlnig nplk dkYp thnpdtijhu, ophGuy’ npny
wwynipp:
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J1/ KHORENATST STR

This restaurant located at Khorenatsi 29/2 is popular as a

fast, tasty and affordable lunch place. In the evening time
families come here or business dinners are being held. The
design that combines wooden carving with stone tiles cre-
ates the impression of an old Armenian home. This feeling
becomes complete when clay-made cutlery is used to
serve one of the almost forgotten dishes of the Armenian
cuisine, i.e. bean soup.
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Muwnpnljwl 7 hwugbnd qunGynn «Nwlnnly Gplwlp» hwjn-
Gh L hp otipd Uplininpunny, npuntin ukp hwdwhunpybtipp qqnid
GG hptlGg wiyuwpyuwln L hwlghun' hGyybtu nmwGp: Mwlnn-
Uh GtpphG hwpnwpnidp, npp hwpdwpwytn E, jnupophGuy L
ny hwjwllnun Ghpnu)Guynptl qniquygynid £ hwjujuwb
wqqujhG L bunpunujhG tpwdynnipjul qinighly GilkoGhph
htimn: UnwGdGuwubbyuyGbpp hGupwynpnipyniG 6 pGatinnid
gqnpoGwlwl hwnhymubtpl wnwyty hwighum L withnth
vhowywjpnid wlglhuglbnil: AGwywl puptpny hwpnup-
Juo wju dnbtpihl upwhp uybnud £ <wjwunwl wyghinn
qpnuwn9hyGliph L uthyninpwhwjtph ubp nt hwdwypwlpn:
‘Lpwlp wyghnud GG dhq” hwdnmbutint hwjjulwl fjunhwn-
ghg wnwowplynn hwitn Yepwypuwwmbtuwyltip, hGyutu Gul
utin wjwlnuyuw6 funpnjuoh mbuwulhG’ punuguo qu-
nw(. mwywph b fungh duhg:
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[ PARONYAN STR.

This restaurant located at Paronyan 7 is famous for its
warm atmosphere and our customers feel fully at home
here. The restaurant’s internal design is uniquely cozy and
non-pretentious; it is balanced ideally with the soft sounds
of Armenian national and popular music. The private
rooms of Tavern Yerevan allow holding business meetings
in a quiet and confidential setting. This comfortable hall

decorated with natural stones is well appreciated by the
tourists and Diaspora Armenians visiting the country. They
come here to taste the delicious dishes of the Armenian cui-
sine. The most popular dish is the assortment of Armenian
barbecue that includes pork, beef and lamb barbecues.




Ony tppnpn « Nwlnny Gplwlp» pugytg pwnwph upnnud’
UWihpjwi 5 hwugtinud: Lnp dlwswthny untindywd wju dwu-
(GwdnnG hp W9 withnthnd E «Nwlnny GplawGhy jwugneG
wywlnnyplhpp” pb ndwluwb L pb Ypwlpugwiywjhl wonnt-
uny: Gpwyhy bW hwdwhniGy GhpphG hwprnupnodp, hwdwp-
Jwo dwpwgulyp, hwdkh L wpuwgq vyuwuwnpynuip, Yhlinwbh
tipwdyumnipynilp’ pnnphu Ynnihg gwwm uhpguo «UyniGp»
wqquqgpuiul hwdnyph uunwpiwdp' «Nwnny GplwbGh»
hhG L Gnp hwGwlunpnGtphG puduwpwptne dtp Gop pwlGwdli
E: Uw gnpoGuwlwG hwnhynudGtiph b punwGbyu6 fuGonyp-
(itiph hwiwp Juumwpywy th Juyp B Gwpwgubyh swuh( fun-
utijhu stGp Yupnn swnpunwnluw) dtp funhwpupGiph Ynn-
thg wwwmpwuwnynn b hwjtphu Ynnihg ywwn uhpywo wjluhuh
ybpwypwwmbuwyGtphG, hGswhupp G6° hwjjulwb pjnibpwd,
1gnlwo qunul pninp, qunw b phwlyp, mwjuph fuwypudw:




) AMIRYAN STR.

The third restaurant of the chain opened in the heart of the
city, at Amiryan 5. This place that uses a new format and
design approach, also maintains the best traditions of Tavern
Yerevan - its style, its menu, its environment. The restaurant
features an eye-catching and stylish interior design, a revised
and expanded menu, pleasant and fast service, live music per-
formed by the famous folk group Akung. This new restaurant
seeks to find a successful formula of being equally appealing

to our old and new customers. It provides an ideal venue for
business meetings and family celebrations. Speaking about the
menu it is worthwhile noting such traditional Armenian dishes
as qufta, stuffed mutton, beef tail khashlama, lamb rib and
other dishes that are lovingly prepared by our cooks.
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Utip Ynnihg puwnd duhg dwunnigynn puqnud Swpwunt-
uwlGhpG LG hhdGwlywG Wwwmdwnp, np wipnkG 7 wmwnh
t, hGs sh nunuipnig hwéwhunpnGtipp hnupp «MwGnny
Gpluwy: Wyuintn oquugnpoynud £ dip qnpopGytp
btindtipGtinh Ynnihg wowpyng Pwpdp npuyh L puipd
Uuwdiplinp: Qtlp Jupnn swlnpununGuy Gl dbip
funhwpwpGpp dwulwghnwlwG Wwmnpuwunjwonip-
Jwp, npnGp wyn uliinuiiptipphg unbnomu LG ny ph
YbpwlmpGtp, w JL Wwpquutiu wpybunh qnpotip:

Sﬁmhmﬁ Jojont
«Nw(nny GpluwGhy Wunwluwi hwdwunpnGtipp
pwndp b6 QGuwhwwmnug wlwlw6 ppyh

wmbuwwGh, npp Wuwnpwunynid b dwnmgynug
E dhwyG dtip nhunnpuGGbph guGgnud:
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Uty nhuumpuxﬁﬁhpnui Yunnigys P
" 1 hwwnwuunmnGenphg umnwgyu R

e * yunpuunywd ven ynnuhg: U b

llmiulmél u‘? 1y nuGh «MuwGnny GplwGhy H2nw a ‘

Nwél w{u?lprlllﬁhpb opowilnd, npnGp nknlu hhyn

Iélalw;lllwmmﬂ 66 nGuywb yndwnnp:
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Utiq dnwn Yuipng tip huinbuty UjniGhph L Swyniph
dwpqbipmy upqtinhg hulmululmnlq(ihphg wjwlnuywui
tnwGwyny Wumpuwunywo mlwlub onh: Gunpohp ljuw, np

wlwhwb onm uwhdwlunhuy oquugnpdniip ogquwljup
L wnnnomp G hwdwp:




RESH AND HOMEMADE PRODUCTS
AREKEY 70 OuR Slccess

ERESH MEAT

It is due to the many dishes made of fresh meat

that the flow of customers to Tavern Yerevan never
slowed down in the past seven years. At Tavern Ye-
revan we use the highest quality fresh meat supplied
by our partner farmers and producers. Itis worth
speaking about our cooking/chief staff, who do not
just prepare dishes, but create species of culinary art

from these products.

PLCKLE ASSORTMENT PREPARED BY U

0
ur regular customers have high appreciation of the

pickles prepared by u h
only. y us and served in our restaurants

) ~ HOMEMADE FRUTT JUICE - “KoMpor” |

23 We o
Serve juice made by us from different fruit and

tomers who reme
“ mber H
kompots”. and cherish the homemade

We serve vodka that is made of fruit and berries

'? with use of traditional technology typical to Sy_un_iq
. ___:/ and Tavush regions. There is an opinion that limited
use of vodka made of these berries and fruithas a

positive effect on our health.
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PANDOKYEREVAN.COM/MENU

Tmsm pmf huwarnn Gf oli-punl mumsilprly ubinudi
«Wmblinnly Grluli> nkusnewlilbrpg jmrufuliyym-

rnid It wqidhy ulishudpuls SkGymb

VERY SOON YOU CAN MAKE AN ON-LINE RESERVATION TN
RESTAURANTS OF “TAVERN YEREVAN™ AND CREATE YOU OWN MENU.



Ukir huaghli | LONTACTS

Iumfﬁﬁmgm KHORENMSI

funptiGugh 29/2 | St. Khorenatsi 29/2

<tn." /utinub wuwudhptine b wnwpdwG hwdwp/
Tel.:/for ordering a table and delivery/

(010) 582-512, (010) 562-512

Wluwwmwlpwjhl dunitip | Working hours
09:00 - 00:00

E-mail: khorenatsi@pandokyerevan.com

fflmmﬁ)mm PARONYAN

MupnGjwud 7 | St. Paronyan 7

<tin." /utinul wuwwnyhpbint

L wnwpdwl hudwp/

Tel.:/for ordering a table and delivery/
(010) 530-563, (091) 530-563

W luwwnwlpwjhG dwitp | Working hours
10:00 - 00:00

E-mail: paronyan@pandokyerevan.com

TAVER
YEREVAN

WWW.PANDOKYER

W*ﬁ

el AMIVVAN /0
Udhpjwa 5 | St. Amiryan 5 ‘g’

<tn." /utinub wwuyhptint hunfwp/
Tel.:/for ordering a table/
(010) 545-545, (099) 545-545

UyhuwwnwGpuhG dwidbp | Working hours
10:00 - 00:00

E-mail: amiryan@pandokyerevan.com

EVAN.COM




