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YBadxcaeMsblil nocemumesib

MEI pazsibl IPUBETCTBOBATh Bac B roCTEIIPUMMHOM PECTO-
paue “TaBepna EpeBan”, rje Bac ket yroTHas atmocdepa,
BKJIIOYAIOINAsA B ce0sI UCKJIIOUUTENIFHOE COUETAHUE IIEHBI,
KauecTBa U KyJIbTYpPbI 00CIykuBanusa. MeHio “TaBepHbI
EpeBan” coziep:KUT pa3HO0Opas3Hble OJII0/1a, TI0OUMBIE K-
TEeJIIMU U TOCTSIMU CTOIUIBI ApMeHuu. [TpuHIun nogbopa
6J110]1 B HAIIIeM MEHIO IIPOCT — IT0JJaBaTh UCTUHHO apMsHC-
KHe, HallMOHAJIbHBIE 0JII0/1a U JIyYIlYe [Ie/IeBPhI KABKa3CKOH
KYXHH, KOTOPbIE OJHOBPEMEHHO U BKYCHBI, U H3bICKAHHBI, U
Ppa3HOOOpa3Hbl. 3aJI0T HAIIIETO ycIiexa — BBICOKOEe KauecTBO U
pasHoobpasue 6JTof,.

ﬂo6po noxasosams B T aBepHy EpeBaH”!
30dech BbL MoXCerre 1poBodutrs desloBbie BCirpe-
Y1, 0peaHU30BLLBAIMb PA3/UNHbLE TMOPICeCHTBA
UL Meponpusmus, omMeuamb He3abbiBaeMble
ceMeilHble Mpa3oHUKLL

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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HanuonanpHas KyxH:A 110004 CTpaHBI ABJIAETCS COCTAB-
HOM 9acThI0 ee KyJIbTyphl U OTpakaeT Ipe/INOuTeHHH,
KOTOpble (OPMHUPYIOTCA C TeueHHeM BpeMeHU. HecMmoTps
Ha TO, YTO KyXHs OTPaKaeT HaI[MOHAIbHbIE 0COOEHHOCTH
Ka’KJ[0TO Hapo7ja, OHA He OTPAaHUINBAETCSA 0COOEHHOCTAMU
U KyJIbTyPHBIMU TPAZHUIUAMYU OAHOM HALlUH, a B3aHMO-
JIeHCTBYS C TPAAUIIAMU JIPYTUX HAPOJIOB IIOABEPTaeTCs
HU3MeHEHHAM U oboramraercsa. VIMEHHO UCXO/A U3 3THX
coobpaskeHuH, co 1H:A co3anus “TaBepHbl EpeBan” Mbl
CTpeMHUMCA cO4YeTaTh JIydlllne TPAJUIIUN apMAHCKOH 1
KaBKa3CKOU KyxHU. Besb MHOTHE U3 3TUX OJII0/ CO Bpe-
MeHeM OBbLITH NIPU3HAHBI HAIIUM HAaPO/IOM, U COCTABJIAIOT
4acTh apMAHCKOHN KyxHH. Tak, co IHA OCHOBAHUSA MBI
CTaBUM Iiepes co00H 1iesIb IpeIaraTh KJIMeHTaM TaKue
6110712, KOTOPBIE COOTBETCTBYIOT €T0 BKYCOBBIM U KYJIb-
TYPHBIM TPAJUIIMAM, HO B Te e BpeMs OTJINYaloTCcs CBoel
YHHUKAJIbHOCTHIO.

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.



XopeHauu 29/2

“TaBepHa EpeBan”, pacmosiokeHHasI 10 azpecy XopeHaru
29/2, OUeHb MOMYJISIPHA KAK MECTO, I7I€ BO BPEMS JIaH4Ya
Bac HAaKOPMST BKYCHO, GBICTPO U 110 JIOCTYIIHOH IieHe. A

10 BEUepaM HaC MOCEI[AI0T CEMbSIMU UJIH JJIsI IPOBEIe-
HUsI IeJIOBBIX Y’KUHOB. BHYTpeHHUI HHTEPhED, COUeTaHNe
JI€PEBSIHHBIX TPABIOP C KAMEHHBIMHU IUIUTAMU CO3ZAI0T
HeCpaBHEHHYIO aTMOcdepy CTapbIX apMSHCKUX IOMOB.
ITO YyBCTBO YCUJIMBAETCsI, KOT/IA CTapbhle 3a0bIThIe HAI[HO-
HaspHbIe 610712, KaK HarpuMep GacoseBblid CyIl, IOAAI0T-
Cs1 B TJIMHSTHBIX TOPIIOYKAX.
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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.




ITaponsHa 7

“TaBepHa EpeBan” no ynune ITapoHsiHa 7 ©3BeCTHA CBOEU
TEIJION aTMOoc(EePOH, T/ie HAIIIK TOCETUTETN TyBCT-

BYIOT ce0s1 B HEIIPUHYKJIEHHOH 1 CIIOKOWHOH ZIOMAaITHed
obcTaHoBKe. BHyTpeHHUH [U3aiiH pecTopaHa yao0eH u

CKPOMEH, Y TADMOHUYHO MEPEIIETAETCS C KPACUBBIMU
3BYyKaMH HAPO/HOH U 5CTPaZiHON My3bIKU. OTesIbHbIe
3aJIbI PECTOPAHA MPEAOCTABISAIOT BO3MOXKHOCTH IIPOBO-
JIUTD JIeJIOBBIE BCTPEYH B O0OJI€E CIIOKOMHOM 0OCTaHOBKE.
YIOTHBI OOJIBIIION 3aJ1, OT/IEJITAHHBIN MECTHBIMU IPUPO/I-
HBIMU KaMHSIMH, CTaJI JIIOOMMBIM MECTOM CPeZH TYPHUCTOB.
X Bcex MpUBJIeKaeT apMsSHCKast KyXHs, U B 0COOEHHOCTH
TPaJIMIIMOHHBIN IIANIUIBIK U3 MsICA CBUHUHBI, OApaHIUHBI 1
TOBSI/TUHBL.




[ 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.




AMupsana 5

Tperuii pecropaH OTKpbUICsA B cepAtie EpeBana, 1o agpecy
AwmmnpsHza 5. Vcnosnb3ysa HOBbIE OAXO0/IbI B AN3alHE, STOT
pecTopaH coxpaHseT Bce yiydrnre Tpaaunun “TaBepHsl Epe-
BaH” — CTHJIb, KYXHIO, TEIUIyI0 aTMocdepy. [IpekpacHbIi 1

rapMOHHUYHBIA BHYTPEHHUH AU3aliH, pacIIPEHHOE MEHIO,
TOCTENIPUUMHOE U OBICTPOE 0OCITYKIBAHUE, )KUBAsE My3bIKa,
WCIIOJIHsIEMAs BCEMHU JIIOOUMBIM 3THOrpadHUecKiM aHcamo6-
sieM “AKyHK” — 3TO U eCTh Hallla HoBasi (popmyuia yemexa. “Ta-
BepHa EpeBan” Ha yiuIie AMUPSIHA - UCKITIOUUTETHBHOE MECTO
JUIS ZIEJIOBBIX BCTPEY M CEMEMHBIX TOP:KeCTB. [0BOPs 0 MeHIO,
HE MO’KeM He BCIIOMHHUTb O TAKUX OJIF0/[aX, IPUTOTOBJIEHHBIX
HAIIUMU [I0BapaMH, Kak Kiodra, papirupoBanHoe GapaHbe
6enpo, GapaHbsA JIONATKA, XalllJIlaMa U3 TOBAXKETO XBOCTA.




) 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 Akungq. 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.




Caeocue npoaywmbt aOMaLLLHeaTCr)L
b cexpe

TLPU20TMOB/ICHILSL 1L eCHLb CeX P

yenexa “Taseprsl EpesaH

CBedcee Msco

Yxe B Teuennu cemu srer MHOTOYHC/IEHHbIE KJIHEHTDI
“TaBepus! Epepan” BCEIIa BRICOKO EeHAT 61103, KOTo-
DEI€ MBI TOTOBHM U3 CBe3Kero, HE3aMOpOXKEHHOT0 Msca.
Ms1 ynioTpe6asiem Tonbko crexcee MsICO BBICOKOTO
KadecTsa, ocTaBIsgeMoe HaM HAITIME apTHepaMu-
bepmepamu. He Mosxem me YIOMAHYTD TaK»Ke 0 HAIIHX
BBICOKOKBAIM(UIUPOBAHHBIX TI0Bapax, KOTOPLIe He

TIPOCTO TOTOBAT 6JIIO,Z[a, a co3gamT OpOUu3BeneHUs nUc-
KyCCTBa U3 a3THUX IIPDOAYKTOB.

CO./leHbﬂ, TlpllaomOBﬂeHHble HamMu
Harrmi mocrosnHble KTHeHTbI BbICOKO HeHsT
COJICHD, IPUTOTOBJIEHHbIE TPATHIMOHHBIM, Ha-

POAHBIM criocob60M » KOTOPBIE U IIOIAI0TCA B HAIIIAX b
pecropanax.

Aomawﬂuﬂ Komnom —
MBI TOTOBUM LlOMaIIIHI/Ie KOMHO’I;(;(I)II\/I,IH(I))TBI T
B U ATO/.
HBIX QPYKTO melor
HBIX MeoCﬁT cpoc y Halux IIOCTO}IHHbIXeI:IJ;Il - ‘
60]1“1;)16 XOpOHIO IOMHAT 1 BBICOKO ];
o eHusd.
II;I/IOIfHHﬁ CIIOCO6 ero HpI/II‘OTOBJI

Booxa

Y Hac noyaercs BOZIKa, TPUTrOTOBIEHHAsS B CIOHUKE 1 Ta-
ByIIe TPaJUIMOHHBIM CII0CO60M. B Hapo/ie roBOpAT, YTo
UPUMEHEHNe HeGOTBIIOTO KOJIMYecTRa ZlIOMallHeH BOAKH,

0Cco6EeHHO TYTOBKH, 6JIaI‘OHpI/IHTHO BJIUAET HaA 30POBbE
YeJioBeKa.




S AND HOMEMADE PRODUCTS
REREYTO U Slccess

FRESH MEAT

Itis 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. It is 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 b !
only. y us and served in our restaurants

HOMEMADE FRUTT JULCE - “YOMpOT” |

We serve jui
berries. ?tJ?slizrn;ﬁzg us (fir om different fruit and
on demand amon,
g our cus-

tomers who rem
« embel‘ a 1
kompots”. nd cherish the homemade

: \ODKA
- ) We serve vodka that is made of fruit and berries
typical to Syuniq

'? with use of traditional technology uni
N 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.
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PANDOKYEREVAN.COM/MENU

OueHb CKOpO BbL CMOXCeTTe 34.pe3epBLpoBaTiD
cmouk 8 pecrmopaHax < Tasephbi EpeBa’ u
Bbbpams bai0da 13 npeddzaemozo MeHio OH-

NATiH.

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




wigopwas | LONTACTS

XopeHauulKHUR[NMSI

V. Xopenanu 29/2 | St. Khorenatsi 29/2
Tes.: /1A pe3epBaluy U T0CTaBKY/
Tel.:/for ordering a table and delivery/
(010) 582-512, (010) 562-512

Pa6ouwne gacer | Working hours
09:00 - 00:00

E-mail: khorenatsi@pandokyerevan.com

HapouﬂHf PARONYAN AMLLpﬂHl AMIRYAN

V. Ilaponsina 7 | St. Paronyan 7 Va. Amupsina 5 | St. Amiryan 5

TeJ.: /AnA pe3epBalyy U I0CTABKH/ Ten.: /nns pesepsaruu/

Tel.:/for ordering a table and delivery/ Tel.:/for ordering a table/

(010) 530-563, (091) 530-563 (010) 545-545, (099) 545-545
Pa6ouwne gace! | Working hours Pa6oune gacer | Working hours

10:00 - 00:00 10:00 - 00:00

E-mail: paronyan@pandokyerevan.com E-mail: amiryan@pandokyerevan.com

TAVER
YEREVAN

WWW.PANDOKYEREVAN.COM




