& e e
| ve .
veof
s | Q .” & .
“s'o
¢ ‘ @, .‘
. @ ’ g
=

ND

_1

SAMARQA

%
N













i! =

RN PI










| .
i

S

g_-c."-




<
o
g
N =
o
0
[
g
o
e

Noodles coated i

prs« ol
unforgettable syn’i\ph y

cheese, and cris







peppend

i

O







| an egg yolk and
e










e




SN

39. GRILLED

ik

{ : jhi_cy pie@g‘as“;é'f tu
. with a subtly smo

“aroma, grilled _ové al
-~ open flame. Served
" lavash and your/ch
. of pickled onions or

~ spicy carrots,
vegetable ajikal
L ol 1R

& v g




\

edto preserve the noturg;jlovors
omas of the meat. Served with
.ond your choice oflplckled onions

"or spicy. carrots, oooompomed by \
vegemble aj |ko squce !

il&BBQ

me Gr

(@ Xl
; N o 1l Jurcy roosteol pork rrbs co ﬁ@d
Wi in BBQ 'sauqe, with' Irght}y; i {
3 ~roasted potatoes with or’@ ;
' : 4 gorhc and herbs. ','r ' 7;‘:§_'
ke R AR 3
@ e
Y i




42. GRILI.ED DUCK BREAST WITH
BERRY SAUCE

i
Sueculent and aromatic duck m 'ot,
gently grilled to.retain its natural| 17
juiciness and intense flavor. Served with
exceptional berry sauce, adding a hint
of sweetness and richness to eqj‘ch bite.
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Fresh vegetobles eggplont ZUCChinI b Aty
‘corn, fed peppers, and mushrooms” PR
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 STILL \A]ATER'II.

 BORJOMI 0,51

PEPSI, MIRINDA, 7UP SCHWEPPES 0,2|.
JUICEO,2L

(apple, orange, blackcurrant) |
JUICETL e
(apple, orange, pineapple, tomﬁjto; i
multivitamin) o
GEORGIAN LEMONADEO,5L
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HOT DRINKS
FLAVORED TEAS
CHERRY IN RUI‘; éACTUS PEAR

ESPRESSO
BLACK/GREEN TEA

AMERICANO
CAPPUCCINO
LATTE MACCHIATO




ALQOHOLS:
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Qounsoul WHISKEY [ WHISKY (40ml)

' ':‘7'_;_:J|m Beam Bourbon | Apple

“Jameson | ' i
Jack Daniel's Old No./ Honey 7.
Chivas Regall

Bushmills 10 years i 1
' The Singleton of Dufftown 15 YO—-”

RUM (40 ML)

Bacardi Carta Blanca
Bacardi Carta Negra
Havana Club 7 Years
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TEQUiLA (‘4le): o |
Olmeca Slf_lv_er 20 Zt
Tequila Cenote blanco | . 35zt

LIKIER (40mi)
Becherovkd 15zt
1Tz

Jogermelster i | :
.z

Balleys A il ]
! A1 k . 3-1‘- ] fE { 4

i
°

T

WERMUT (1OQmi) j ] %
MOrtlhl Bldncg | AL SR A 1 4 S
Martini Flero 3 ! C 16z ;

g | 1
41-{" |

ALC&HOL COCKTAILS:

APEROI. s?pnn'z 1 ‘ 30zt
LONG ISLAND ICE TEA . 39zt
BACARDI CUBA LIBRE 29 Zt
MOJITO 32zt
TEQUILA SUNRISE 34 2t
MULLED WINE 38zt




RED WINE:

GEORGIA:
MARANI TELAVURI
Dry

Dark ruby, velvety wine. Perfect for all types of grilled
meat, especiolly pQrk and beef.

MARANI TEI.AWRI

Medium Dry

; ‘Perfect as an aperitif, with a very sllght aftertaste of
: ,sweetness It goes exceptionally well with strongly

splf;F d;meot dishes, especially lamb.

\‘ 4“ J

: MARAM TEI.AVURI

~ Medium Sweet

The wonderful balance between sweetness and dci-
dity makes this wine a perfect companion for salads
and.cakes.

- ‘_‘,’:59"‘.‘:" *' o)

MARANISAPERAVI-CABERNET
1 Dry "
. Ripe grapes are kﬁ]nd picked, destemmed and

. pressed. Fermeqtéitlon with natural yeast in stainless
. steel vats at controlled temperature (23-28C). Goes
well with roosted__g_rllled meats, red meat and che-
eses.

o

* MARANI PIROSMANI

- Medium Dry

. Manual harvesting of the ripest fruit. After separation
from the stalks, the berries are gently pressed and
then fermented with natural yeast in stainless steel
vats at a controlled temperature (23-28 C). Goes
well with baked ham, sausages and pasta.

MARANI KINDZMARAULI

Medium Sweet :
Semi-sweet, dark red in color, with an intense aroma
of cherry and blackberry. Velvet and thick texture

in the mouth. Perfect for desserts, as well as spicy
dishes and mature cheeses.

MARANI KHVANCHKARA Medium Sweet
A delicate ruby-colored wine with an elegant aroma
of blackberries. Recommended for khachapuri, khin-
kali and other Georgian dishes; grilled meat, game
and medium-ripened cheeses.
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WINO CZERWONE

MARANI RESERVE Dry

Marani Reserved is @ red, dry, limited edition Georgian
wine with a beautiful ruby color with purple reflec-
tions. Intense aromas of dark fruits such as blackber-
ries and black currants with strong ,forest” accents of
moss, resin and herbs. The wine is aged for 24 mon-
ths in oak barrels and has considerable potential for
maturation. Perfect for all meat dishes. Saperavi atits
pest.

ARMENIA:
IJEVAN

Medium Sweet pomegranate wine
.Giulovsha” and ,Valas” pomegranates were used
to produce this unique wine. Wine Perfect for meat
dishes and desserts. A definite favorite among our
guests.

WHITE WINE

GRUZJA: ‘
MARANI RKATSITELI
Dry |

A wine with a light straw color and a fruity bouquet
with a dominant note of apple and melon. Very light,
full of energy and freshness. Perfect as an aperitif
and addition to salads.

MARANI TBILISURI

Medium Dry

A wine with a light straw color, with a pleasant aro-
ma of tropical fruits, melon and flowers. Balanced
and fresh taste: harmony of sweetness and acidity.
Pear and nectar finish. We recommend the wine for
dishes with poultry and as an aperitif.

MARANI ALAZANI VALLEY

Medium Sweet

An intriguing bouquet of aromas of roasted nuts and
ripe apples with the addition of quince and melon.

It tastes great as an addition to snacks and spicy
dishes in our cuisine.

450 Z¢

36/210 z¢
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IMPORTANT INFORMATION

In accordance with applicable tax regulations, we
can issue a VAT invoice only on the basis of prior
notification by the customer.
Therefore, we kindly ask you to inform us
abaut the need to receive an invoice before

making the payment.

For the sake of common comfort, we do not split the
bill for groups of 5 or more people.

To ensure the quality of service, for groups of 9 or
more people we add a service fee of 10% of the
Invoice value.

Thank you for your understanding



OUR RESTAURANT WAS FOUNDED BY POLES COMING FRQMT
CENTRAL ASIA. SINCE CHILDHOOD, THEY LIVED IN TWO DIFFERENT
CULTURES: POLISH AND CENTRAL ASIAN...

~which is why plov (pilaf), manti and samsa dominated their home menu
just as much as Sunday broth. Although Uzbek cuisine differs from Polish, it
is still similar enough to be truly enjoyed by those who love traditional dishes.

Lagman (a dish made of handmade pasta), manti (steamed Uzbek dum-
plings), khinkali, khachapuri, meat cooked over an open fire, Georgian wines,
shisha on a cosy terrace and many more attract seekers of new experien-
ces and those willing to go on a culinary journey to Uzbekistan.

Samarqgand is a crossroads of cultures, a combination of traditions and
a mosaic of dishes embracing the cuisine of Central Asia, the Caucasus
region, and Europe.

We want to share the delicacies of Central Asia with our guests: dishes
enjoyed by the Silk Road travellers, aromatic spices that can be found in
the famous bazaars of Samagand and the atmosphere of one of the oldest
existing cities in the world.




0

SAMARQAND

SHARE YOUR OPINION!

E=0= | L0 =W =528

@ SAMARQAND.WROCLAW

ﬂ SAMARQAND RESTAURACJA UZBECKA



