


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.

Visit Tavern Yerevan where you can hold business mee tings, have 
celebrations and events and unforgettable family gatherings.

Ð³ñ ·» ÉÇ Ñ³ ×³ Ëáñ¹
àõ ñ³Ë »Ýù ÑÛáõ ñÁÝ Ï³ É»É Ò»½ §ä³Ý ¹áÏ ºñ¨³ ÝÇ¦ ·» Õ» óÇÏ ëñ³Ñ-
Ý» ñáõÙ, áñ ï»Õ Ò»½ ¿ ëå³ ëáõÙ ·ÝÇ, á ñ³ ÏÇ ¨ ëå³ ë³ñÏ Ù³Ý ÑÇ³-
Ý³ ÉÇ Ñ³ Ù³¹ ñáõÃ Û³Ùμ Ñ³ Ù»Ù í³Í ³Ý ½áõ ·³ Ï³Ý ÙÇ ÙÇ ç³ í³Ûñ: 
§ä³Ý ¹áÏ ºñ¨³ ÝÇ¦ ×³ ß³ ó³Ý ÏÁ Ñ³ ·» ó³Í ¿ μ³ ½áõÙ ×³ ß³ ï»-
ë³Ï Ý» ñáí, áñÝ ³Ù ÷á ÷áõÙ ¿ Ù»ñ Åá Õáíñ ¹ÇÝ ëÇ ñ» ÉÇ ¨ ¹³ ñ» ñÇ 
ï ̈ á ÕáõÃ Û³Ùμ ëïáõ· í³Í áõ Ù»ñ û ñ» ñÁ Ñ³ ë³Í Ï» ñ³Ï ñ³ ï» ë³Ï-
Ý»ñ: Ö³ ß³ ó³Ý ÏÁ å³ï ñ³ë ï» ÉÇë Ù»Ýù ³ é³ç Ýáñ¹ í»É »Ýù å³ñ½ 
ÙÇ ëÏ½μáõÝ ùáí. Ññ³Ùó Ý»É ½áõï Ñ³Û Ï³ Ï³Ý, μ³Ûó Ñ³ ÝÇ ñ³ íÇ 
Ùá é³ó í³Í Ï³Ù Ùá é³ó Ù³Ý »½ ñÇÝ ·ïÝíáÕ Ï» ñ³ Ïáõñ Ý»ñ, ÇÝã å»ë 
Ý³¨ Ïáí Ï³ë Û³Ý Ëá Ñ³ Ýá óÇ É³ í³ ·áõÛÝ ÝÙáõß Ý»ñ, á ñáÝù Ñ³ ñÇñ 
»Ý Ù»ñ Ñ³ ×³ Ëáñ¹ Ý» ñÇ ùÇÙ ùÇÝ, μ³Ûó Ûáõ ñ³ ïÇå »Ý áõ ÷áùñ-ÇÝã 
ï³ñ μ»ñ: Ø»ñ Ñ³ çá ÕáõÃ Û³Ý ·ñ³ í³ Ï³ ÝÁ Ù³ ïáõó íáÕ ×³ ß³ ï»-
ë³Ï Ý» ñÇ μ³ñÓñ á ñ³ÏÝ áõ μ³½ Ù³ ½³ ÝáõÃ ÛáõÝÝ ¿:

²Û ó» É»ù §ä³Ý ¹áÏ ºñ¨³ Ý¦, áñ ï»Õ ¹áõù Ï³ ñáÕ »ù ³Ýó-
Ï³ó Ý»É ·áñÍ Ý³ Ï³Ý Ñ³Ý ¹Ç åáõÙ Ý»ñ, Ï³½ Ù³ Ï»ñ å»É 
·» Õ» óÇÏ ÙÇ çá ó³ éáõÙ Ý»ñ »õ ³Ý Ùá é³ Ý³ ÉÇ ÁÝ ï³ Ý» Ï³Ý 
ËÝçáõÛù Ý»ñ:



About Us 
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 infl uences 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.

Ø»ñ Ù³ëÇÝ
Úáõ ñ³ ù³Ýã Ûáõñ ï³ ñ³ Í³ßñ ç³ ÝáõÙ Ù³ ïáõó íáÕ Ï» ñ³ Ïáõ ñÁ 
ïíÛ³É Ùß³ ÏáõÛ ÃÇ ÙÇ Ù³ëÝ ¿ Ï³½ ÙáõÙ ¨ íÏ³ ÛáõÙ ³ÛÝ Ý³ Ë³-
ëÇ ñáõÃ ÛáõÝ Ý» ñÇ Ù³ ëÇÝ, á ñáÝù Ó ̈ ³ íáñ íáõÙ »Ý Å³ Ù³ Ý³ ÏÇ 
ÁÝ Ã³ó ùáõÙ` ß÷áõÙ Ý» ñÇ ÙÇ çá óáí, ÇÝã å»ë ¨ å³ï Ù³ Ï³Ý 
Ç ñ³ ¹³ñ ÓáõÃ ÛáõÝ Ý» ñÇ μ» ñáõ Ùáí: ÈÇ Ý» Éáí ³½ ·³ ÛÇÝ ÝÏ³ ñ³·-
ñÇ Ûáõ ñ³ Ñ³ ïáõÏ Ù³ ëÁ` Ëá Ñ³ Ýá óÁ ÝáõÛÝ å»ë »Ý Ã³ñÏ íáõÙ 
¿ ÷á Ë³ ¹³ñÓ ³½ ¹» óáõÃ ÛáõÝ Ý» ñÇÝ ¨ ãÇ Ï³ ñáÕ ë³Ñ Ù³ Ý³-
÷³Ï í»É Ù»Ï ³½ ·Ç Ï³Ù Ù»Ï Ùß³ ÏáõÛ ÃÇ ³ í³Ý ¹áõÛÃ Ý» ñáí: 
Â»ñ¨ë, ¹ñ³ Ýáí ¿ å³Û Ù³ Ý³ íáñ í³Í, áñ §ä³Ý ¹áÏ ºñ¨³-
ÝÇ¦ ëï»ÕÍ Ù³Ý û ñÇó Ó·ï»É »Ýù Ñ³ Ù³¹ ñ»É Ñ³Û Ï³ Ï³Ý áõ 
Ïáí Ï³ë Û³Ý Ëá Ñ³ Ýá óÇ É³ í³ ·áõÛÝ ³ í³Ý ¹áõÛÃ Ý» ñÁ: â¿ ± 
áñ Å³ Ù³ Ý³ ÏÇ ÁÝ Ã³ó ùáõÙ ³Û¹ Ï» ñ³Ï ñ³ ï» ë³Ï Ý» ñÇó ß³-
ï»ñÝ ÁÝ ¹áõÝ í»É »Ý Ñ³ Û» ñÇë ÏáÕ ÙÇó áõ ¹³ñ Ó»É ×³ ß³ ó³Ý ÏÇ 
ÙÇ Ù³ ëÁ: ²Ûë åÇ ëáí, ÑÇÙ Ý³¹ñ Ù³Ý å³ ÑÇó Ç í»ñ Ù»ñ ³éç¨ 
ËÝ¹Çñ »Ýù ¹ñ»É Ñ³ ×³ Ëáñ ¹ÇÝ ³ é³ ç³ñ Ï»É ³ÛÝ åÇ ëÇ ×³ ß³-
ó³ÝÏ, á ñÁ Ñ³ ñÇñ ¿ ùÇÙ ùÇÝ, Ùß³ ÏáõÛ ÃÇÝ áõ ëá íá ñáõÛ ÃÇÝ, 
μ³Ûó Ý³¨ Ûáõ ñ³ ïÇå ¿, ÷áùñ-ÇÝã ï³ñ μ»ñ:



Êá ñ» Ý³ óÇ 29/2
Êá ñ» Ý³ óÇ 29/2 Ñ³ë ó»áõÙ ·ïÝíáÕ §ä³Ý ¹áÏ ºñ¨³ ÝÁ¦ 
Ñ³Ûï ÝÇ ¿ áñ å»ë ³ ñ³·, Ñ³ Ù»Õ ¨ Ù³ï ã» ÉÇ §É³Ýã ³ Ý» Éá õ¦ ÙÇ 
í³Ûñ: ÆëÏ » ñ» Ïá Û³Ý ³Ûë ï»Õ »Ý ³Û ó» ÉáõÙ ÁÝ ï³ ÝÇù Ý» ñáí 
Ï³Ù ·áñÍ Ý³ Ï³Ý ÁÝÃ ñÇù Ý»ñ Ï³½ Ù³ Ï»ñ å» Éáõ Ýå³ ï³ Ïáí: 
ö³Ûï Û³ ÷á ñ³· ñáõÃ Û³Ùμ Ý»ñ ùÇÝ Ñ³ñ ¹³ ñáõ ÙÁ` Ñ³ Ù³¹ñ-
í³Í ù³ ñ» ë³ ÉÇÏ Ý» ñáí, ëï»Õ ÍáõÙ ¿ ³Ý ½áõ ·³ Ï³Ý ÙÇ ÙÇ ç³-
í³Ûñ, áñ ï»Õ ½·áõÙ »ë ù»½ ÇÝã å»ë ÑÇÝ Ñ³ÛÏ³Ï³Ý ïÝ» ñÇó 
Ù» ÏáõÙ: ²Ûë ½·³ óáõÙÝ ³ í³ñ ïáõÝ ¿ ¹³é ÝáõÙ Ï³ í» ëå³ë-
ùáí Ù³ ïáõó íáÕ Ñ³Û Ï³ Ï³Ý Ëá Ñ³ Ýá óÇ Ùá é³ó í³Í ³ åáõñ-
Ý» ñÇ É³ÛÝ ï» ë³ Ï³ Ýáõó áñ¨¿ Ù» ÏÁ ÷áñ Ó» ÉÇë, û ñÇ Ý³Ï` Éáμáí 
³ åáõ ñÁ:



29/2 Khorenatsi 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.



ä³ ñáÝ Û³Ý 7
ä³ ñáÝ Û³Ý 7 Ñ³ë ó»áõÙ ·ïÝíáÕ §ä³Ý ¹áÏ ºñ¨³ ÝÁ¦ Ñ³Ûï-
ÝÇ ¿ Çñ ç»ñÙ ÙÃÝá Éáñ ïáí, áñ ï»Õ Ù»ñ Ñ³ ×³ Ëáñ¹ Ý» ñÁ ½·áõÙ 
»Ý Ç ñ»Ýó ³Ý Ï³ß Ï³Ý¹ ¨ Ñ³Ý ·Çëï` ÇÝã å»ë ï³ ÝÁ: ä³Ý ¹á-
ÏÇ Ý»ñ ùÇÝ Ñ³ñ ¹³ ñáõ ÙÁ, á ñÁ Ñ³ñ Ù³ ñ³ í»ï ¿, Ûáõ ñû ñÇ Ý³Ï ¨ 
áã Ñ³ í³Ï Ýáï Ý»ñ ¹³ß Ý³ Ïá ñ»Ý ½áõ ·³Ïó íáõÙ ¿ Ñ³Û Ï³ Ï³Ý 
³½ ·³ ÛÇÝ ¨ ¿ëï ñ³ ¹³ ÛÇÝ » ñ³Åß ïáõÃ Û³Ý ·» Õ» óÇÏ »É¨¿ç Ý» ñÇ 
Ñ»ï: ² é³ÝÓ Ý³ ë»Ý Û³Ï Ý» ñÁ ÑÝ³ ñ³ íá ñáõÃ ÛáõÝ »Ý ÁÝ Ó» éáõÙ 
·áñÍ Ý³ Ï³Ý Ñ³Ý ¹Ç åáõÙ Ý»ñÝ ³ é³ í»É Ñ³Ý ·Çëï ¨ ³Ù ÷á÷ 
ÙÇ ç³ í³Û ñáõÙ ³Ýó Ï³ó Ý» ÉáõÝ: ´Ý³ Ï³Ý ù³ ñ» ñáí Ñ³ñ ¹³ñ-
í³Í ³Ûë Ùï»ñ ÙÇÏ ëñ³ ÑÁ í³ Û» ÉáõÙ ¿ Ð³ Û³ë ï³Ý ³Û ó» ÉáÕ 
½μá ë³ßñ çÇÏ Ý» ñÇ ¨ ë÷Ûáõé ù³ Ñ³ Û» ñÇ ë»ñÝ áõ Ñ³ Ù³Ï ñ³Ý ùÁ: 
Üñ³Ýù ³Û ó» ÉáõÙ »Ý Ù»½` Ñ³Ù ï» ë» Éáõ Ñ³Û Ï³ Ï³Ý Ëá Ñ³ Ýá-
óÇó ³ é³ ç³ñÏ íáÕ Ñ³ Ù»Õ Ï» ñ³Ï ñ³ ï» ë³Ï Ý»ñ, ÇÝã å»ë Ý³¨ 
Ù»ñ ³ í³Ý ¹³ Ï³Ý Ëá ñá í³ ÍÇ ï» ë³ Ï³ ÝÇÝ` μ³Õ Ï³ ó³Í ·³-
é³Ý. ï³ í³ ñÇ ¨ Ëá ½Ç ÙëÇó:



7 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 confi dential 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.



² ÙÇñ Û³Ý 5
Âíáí »ñ ñáñ¹ §ä³Ý ¹áÏ ºñ¨³ ÝÁ¦ μ³ó í»ó ù³ Õ³ ùÇ ëñïáõÙ` 
² ÙÇñ Û³Ý 5 Ñ³ë ó»áõÙ: Üáñ Ó ̈ ³ ã³ ÷áí ëï»ÕÍ í³Í ³Ûë Ù³ë-
Ý³× ÛáõÕÝ Çñ Ù»ç ³Ù ÷á ÷áõÙ ¿ §ä³Ý ¹áÏ ºñ¨³ ÝÇ¦ É³ í³ ·áõÛÝ 
³ í³Ý ¹áõÛÃ Ý» ñÁ` Ã» á ×³ Ï³Ý ¨ Ã» Ï» ñ³Ï ñ³ ó³Ý Ï³ ÛÇÝ ³ éáõ-
Ùáí: ¶ñ³ íÇã ¨ Ñ³ Ù³ ÑáõÝã Ý»ñ ùÇÝ Ñ³ñ ¹³ ñáõ ÙÁ, Ñ³ Ù³Éñ-
í³Í ×³ ß³ ó³Ý ÏÁ, Ñ³ ×» ÉÇ ¨ ³ ñ³· ëå³ ë³ñ Ïáõ ÙÁ, Ï»Ý ¹³ ÝÇ 
» ñ³Åß ïáõÃ Ûáõ ÝÁ` μá Éá ñÇë ÏáÕ ÙÇó ß³ï ëÇñ í³Í §² ÏáõÝ ù¦ 
³½ ·³· ñ³ Ï³Ý Ñ³ ÙáõÛ ÃÇ Ï³ ï³ñ Ù³Ùμª §ä³Ý ¹áÏ ºñ¨³ ÝÇ¦ 
ÑÇÝ ¨ Ýáñ Ñ³ ×³ Ëáñ¹ Ý» ñÇÝ μ³ í³ ñ³ ñ» Éáõ Ù»ñ Ýáñ μ³ Ý³Ó¨Ý  
¿: ê³ ·áñÍ Ý³ Ï³Ý Ñ³Ý ¹Ç åáõÙ Ý» ñÇ ¨ ÁÝ ï³ Ý» Ï³Ý ËÝçáõÛù-
Ý» ñÇ Ñ³ Ù³ñ Ï³ ï³ñ Û³É ÙÇ í³Ûñ ¿: Ö³ ß³ ó³Ý ÏÇ Ù³ ëÇÝ Ëá-
ë» ÉÇë ã»Ýù Ï³ ñáÕ ã³Ý ¹ñ³ ¹³é Ý³É Ù»ñ Ëá Ñ³ ñ³ñ Ý» ñÇ ÏáÕ-
ÙÇó å³ï ñ³ëï íáÕ ¨ Ñ³ Û» ñÇë ÏáÕ ÙÇó ß³ï ëÇñ í³Í ³ÛÝ åÇ ëÇ 
Ï» ñ³Ï ñ³ ï» ë³Ï Ý» ñÇÝ, ÇÝã åÇ ëÇù »Ý` Ñ³Û Ï³ Ï³Ý ùÛáõý Ã³Ý, 
Éóá Ý³Í ·³ é³Ý μáõ ¹Á, ·³ é³Ý ÃÇ³ ÏÁ, ï³ í³ ñÇ Ë³ß É³ Ù³Ý:



5 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 Akunq. This new restaurant 
seeks to fi nd 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.



úÕÇ
Ø»½ Ùáï Ï³ñáÕ »ù Ñ³Ùï»ë»É êÛáõÝÇùÇ ¨ î³íáõßÇ Ù³ñ½»ñáõÙ Ùñ·»ñÇó ¨ Ñ³ï³åïáõÕÝ»ñÇó  ³í³Ý¹³Ï³Ý »Õ³Ý³Ïáí å³ïñ³ëïí³Í ïÝ³Ï³Ý ûÕÇ: Î³ñÍÇù Ï³, áñ ïÝ³Ï³Ý ûÕáõ ë³ÑÙ³Ý³÷³Ï û·ï³·áñÍáõÙÁ û·ï³Ï³ñ ¿ ³éáÕçáõÃÛ³Ý Ñ³Ù³ñ:

Ø»ñ Ñ³çáÕáõÃÛ³Ý ·ñ³í³Ï³ÝÁ 

ë»÷³Ï³Ý ³ñï³¹ñáõÃÛ³Ý Ã³ñÙ 

ëÝÝ¹³ÙÃ»ñùÝ ¿ 

îÝ³Ï³Ý ÃÃáõ
§ä³Ý¹áÏ ºñ¨³ÝÇ¦  Ùßï³Ï³Ý Ñ³×³Ëáñ¹Ý»ñÁ 
μ³ñÓñ »Ý ·Ý³Ñ³ïáõÙ ïÝ³Ï³Ý ÃÃíÇ 
ï»ë³Ï³ÝÇÝ, áñÁ å³ïñ³ëïíáõÙ ¨ Ù³ïáõóíáõÙ 
¿ ÙÇ³ÛÝ Ù»ñ é»ëïáñ³ÝÝ»ñÇ ó³ÝóáõÙ:

Â³ñÙ ÙÇë
Ø»ñ ÏáÕ ÙÇó Ã³ñÙ ÙëÇó Ù³ ïáõó íáÕ μ³ ½áõÙ ×³ ß³ ï»-ë³Ï Ý»ñÝ »Ý ÑÇÙ Ý³ Ï³Ý å³ï ×³ éÁ, áñ ³ñ ¹»Ý 7 ï³ ñÇ ¿, ÇÝã ãÇ ¹³ ¹³ ñáõÙ Ñ³ ×³ Ëáñ¹ Ý» ñÇ Ñáë ùÁ §ä³Ý ¹áÏ ºñ¨³ Ý¦: ²Ûë ï»Õ û· ï³ ·áñÍ íáõÙ ¿ Ù»ñ ·áñ ÍÁÝ Ï»ñ ý»ñ Ù»ñ Ý» ñÇ ÏáÕ ÙÇó ³ é³ù íáÕ μ³ñÓñ á ñ³ ÏÇ ¨ Ã³ñÙ Ùë³Ù Ã»ñù: â»Ýù Ï³ ñáÕ ã³Ý¹ ñ³ ¹³é Ý³É Ý³¨ Ù»ñ Ëá Ñ³ ñ³ñ Ý» ñÇ Ù³ë Ý³ ·Ç ï³ Ï³Ý å³ï ñ³ëï í³ ÍáõÃ-Û³ ÝÁ, á ñáÝù ³Û¹ ëÝÝ¹³Ù Ã»ñ ùÇó ëï»Õ ÍáõÙ »Ý áã Ã» Ï» ñ³ Ïáõñ Ý»ñ, ³ÛÉ å³ñ ½³ å»ë ³ñ í»ë ïÇ ·áñ Í»ñ:

îÝ³Ï³Ý ÏáÙåáï 
Ø»ñ é»ëïáñ³ÝÝ»ñáõÙ Ù³ïáõóíáõÙ ¿ ï³ñμ»ñ 

Ùñ·»ñÇó ¨ Ñ³ï³åïáõÕÝ»ñÇó ëï³óí³Í ïÝ³Ï³Ý 

ÏáÙåáï` å³ïñ³ëïí³Í Ù»ñ ÏáÕÙÇó: ²ÛÝ Ù»Í 

å³Ñ³Ýç³ñÏ áõÝÇ §ä³Ý ¹áÏ ºñ¨³ ÝÇ¦ Ùßï³Ï³Ý 

Ñ³×³Ëáñ¹Ý»ñÇ ßñç³ÝáõÙ, áñáÝù ¹»é¨ë ÑÇßáõÙ ¨ 

·Ý³Ñ³ïáõÙ »Ý ïÝ³Ï³Ý ÏáÙåáïÁ:



Pickle assortment prepared by us
Our regular customers have high appreciation of the pickles prepared by us and served in our restaurants only. 

Vodka 
We serve vodka that is made of fruit and berries 

with use of traditional technology typical to Syuniq 

and Tavush regions. There is an opinion that limited 

use of vodka made of these berries and fruit has a 

positive effect on our health. 

Homemade fruit juice – “kompot” We serve juice made by us from different fruit and berries. It is very much on demand among our cus-tomers who remember and cherish the homemade “kompots”. 

Fresh and Homemade Products 
are Key to Our Success

Fresh Meat 
It is due to the many dishes made of fresh meat 

that the fl ow 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. It is worth 

speaking about our cooking/chief staff, who do not 

just prepare dishes, but create species of culinary art 

from these products.



Ø»ÝÛáõ |Menu

ê³éÁ ËáñïÇÏÝ»ñ |Cold Appetizers

²Õó³ÝÝ»ñ |Salads

²åáõñÝ»ñ |Soups



Êáñáí³Í |Barbecue

ÒÏÝ»Õ»Ý |Fish

î³ù áõï»ëïÝ»ñ |Main Dishes



²Õ³Ý¹»ñ |Dessert

äÇóó³ |Pizza

Ê³ã³åáõñÇ |Khacapuri



pandokyerevan.com/menu
Þáõ ïáí ¹áõù Ï³ ñáÕ »ù ûÝ-É³ÛÝ å³ï íÇ ñ»É ë» Õ³Ý 
§ä³Ý ¹áÏ ºñ¨³Ý¦ é»ë ïá ñ³Ý Ý» ñÇó Ûáõ ñ³ ù³Ýã Ûáõ-

ñáõÙ ¨ Ï³½ Ù»É ë» ÷³ Ï³Ý Ù»Ý ÛáõÝ

Very soon you can make an on-line reservation in 
restaurants of “Tavern Yerevan” and create you own menu.

ÊÙÇãù|Drinks



www.pandokyerevan.com

Ø»ñ Ñ³ëó»Ý |Contacts
Êáñ»Ý³óÇ|Khorenatsi
Êáñ»Ý³óÇ 29/2 | St. Khorenatsi 29/2

Ð»é.` /ë»Õ³Ý å³ïíÇñ»Éáõ ¨ ³é³ùÙ³Ý Ñ³Ù³ñ/
Tel.:/for ordering a table and delivery/
(010) 582-512, (010) 562-512

²ßË³ï³Ýù³ÛÇÝ Å³Ù»ñ | Working hours
09:00 - 00:00

E-mail: khorenatsi@pandokyerevan.com

ä³ñáÝÛ³Ý|Paronyan
ä³ñáÝÛ³Ý 7 | St. Paronyan 7

Ð»é.` /ë»Õ³Ý å³ïíÇñ»Éáõ 
¨ ³é³ùÙ³Ý Ñ³Ù³ñ/
Tel.:/for ordering a table and delivery/
(010) 530-563, (091) 530-563

²ßË³ï³Ýù³ÛÇÝ Å³Ù»ñ | Working hours
10:00 - 00:00

E-mail: paronyan@pandokyerevan.com

²ÙÇñÛ³Ý|Amiryan
 ²ÙÇñÛ³Ý 5 | St. Amiryan 5

Ð»é.` /ë»Õ³Ý å³ïíÇñ»Éáõ Ñ³Ù³ñ/
Tel.:/for ordering a table/
(010) 545-545, (099) 545-545

²ßË³ï³Ýù³ÛÇÝ Å³Ù»ñ | Working hours
10:00 - 00:00

E-mail: amiryan@pandokyerevan.com


