[IMESBAR

Tanmc bap - aTo pectobap B caMoM LIEHTpe ropoaa buuikek.

LLinpokunn accopTMMeHT mnabickaHHbIX 6rtog n 6onee 100 BnaoB BUHA,
NPUBE3EHHLIX CO BCEX YacTen MUpa, AenaeT Halwe 3aBedeHne NobumMbim
MECTOM BCEX LeHUTENEN BKYCHOM KyXHKN, Bapa 1 BbLICOKOro cepBuca.

Tanmc bap - Bcerga Ha BbIcOTe.

Cnocob npurotosreHns pbibbl 1 Msica Ha Baw BbIGop.

YBaxkaemble roctu, ecnn y Bac ectb anneprusi Ha Kakon-nmbo NpoaykT,
noXanyncra, npeaynpeaute o6 atom Bawero ocuymaHTa.

Mol npuHnmaem onnaty no kapte Visa, Master Card, Elcart, Union Pay,
American Express.

C nomoubto mobuneHoro npunoxeHne UDS GAME, Bbl moxete
nonyuntb kewbek oT 10% Ao 15% ot cyeTa, a Takke y3HaBaTb 06 akUnAX
nepBbIMMU.

Sy L )

w  OcTpbIn/Spicy

"d' Bectcennep/Bestseller

S BeretapnaHckne onogal/Vegetarian dishes

Times Bar is a restobar in the heart of Bishkek city. A wide range of
delicious dishes and more than 100 types of wine brought from all over the
world makes our establishment a favorite place for all connoisseurs of
delicious cuisine and high service.

The Times Bar is always on the top.

Dear guests, You can choose Your own way of preparing fish and meat.
Dear guests, if You are allergic to any product, please notify Your waiter
about it.

We accept payment by Visa, Master Card, Elcart, Union Pay, American
Express.

Using the UDS GAME mobile application, You can get cashback from
10% to 15% of the account, as well as learn about promotions first.

¥Yn. OposbekoBa 32
32 Orozbekova street.
®© +996700477785
timesbar.kg

K3 Times Bar
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Wil

BAUHYMKHK 3wr.
Russian pancakes

| CO CMETAHOM
with sour cream

with meaft

BAMHYMKHU 3wr. BAMHYUKMU ~> 3wr.
Russian pancakes 3pcs. Russian pancakes 3pcs.
” C TBOPOrOM 200 C ” C MICOM 280 C

with coftage cheese
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BAUH4YMKHK Swr.
Russian pancakes IO CS.
” C CEeMIon

with salmon 390C

NMaHkenku NMaHkenku

Pancakes Pancakes

3wT./3pCs. 3wrT./3pcs.
Kaaccuyeckne 130 C LLIokOAOQAHbIE
NAHKENKM NAHKEMKM
Classic Chocolate

pancakes

pancakes

Badcbau |
Waffles ¢
2wT./2pCs.

BeHcKkme BadbAm 21!0 C
C LLIOKOAQAHbBIM '
CHPOMOM

Viennese waffles

with chocolate syrup

BeHcKkme BadhAm 210C
C KAEHOBbIM

CHPOMOM

Viennese waffles

with maple syrup

150 C
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OMmAeThbIl, ANYHULbI
Egg dishes for breakfast

§' 1 JIl-
U3 AByx amu, / Of two eggs ! }

ANYHMLLO TAQ3YHbS
Fried eggs
ANYHUNLLO OOATYHbBS
Scrambled eggs
ANYHMLLO XKAPEHOA 4
C ABYX CTOPOH
Fried eggs on

both sides
130 C
Anua beHeAUKT |
OMAeT / Omlette HO NOAYILIKE
| 160 C M3 LUAUHATA ~»

Eggs Benedict on
a spinach pillow

|210C
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Llakwyka - »
Shakshuka

” 210C

AOOABKU K OAIOAOM

U3 AuL,
Additions for egg dishes
115C
| Cemra/Salmon 30g
50C
| Cocuckm/Sausages 25G
115C
| Bexor/Bacon 309
[TOMMAOPBDI 30C
WMAM OTYPLLbI 259
Tomatoes or
Cucumber
70C
| Cbip/Cheese 259
70C

| rovBb1/Mushrooms 25g




cangTe! TImeSBAR

CaAdQT C TenAbIM AOCOCEM - »
Salad with warm salmon

(KYCO‘IKI/I AOCOCH B COHETAHMMN C CAAATOM MUKC, 1l
TOMATAMK HEPPU U MAAMHOBO-KYHXKYTHOM 3(]I'IpC|BKOM)

(salmon pieces with mixed salad, cherry tomatoes
and raspberry-sesame flavoring)

490 C
165 P
5
ke |
CanaT ¢ kypuueii wnnkatom | IASTS TEARTUHON
MOA COYCOM TE€pUAKHU U UMOUPHBIM COYCOM
CBUT-HYUAU ~» Veal and spinach salad

Chicken and spinach salad with ginger sauce

WlTh Teri Okl Ond (TEAITUHA, AYK, MEPELL, COS, MMOUPD,
sweet-chili sauce YECHOK, LLINMMHAT, KUTAMCKMI YKCYC)
(KypuLLa, BAAEHbIE TOMATbI, KYC-KYC,

LLIAMIMAMHBOHBI, LUAMHAT, COYC Tepursku,
COYC CBUT-YUAM)

(chicken, sun-dried tomatoes, couscous, |
spinach, sauce Teriyaki, sauce sweet-chili) 420 C

(veal, onions, pepper, soy, ginger, garlic,
spinach, Chinese vinegar)

420 C
300 1P
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d
CaAaT BUTGOMUHKA <5
Vitaminka Salad

(kanycTa, MOPKOBbL, CBEKAQ, ThIKBA, AOAOKM, CEMEYKM
MOACOAHEYHbBIE, OAMBKOBOE MACAO)

(cabbage, carrot, beet root, pumpkin, apples,
sunflower seeds, olive oil)

190 C
180 P

|
OAuBbE C CEMIOHN
Olivier with -SCI|mOﬂ|
(3eAeHbIM ropou_leK,'lséieHb, MOMOHE3,
MOPMHOBAHHbIE OryPLIbl, CEMra,
KapTOdoEAb, MOPKOBb, MLLO)
(green peas, greens, mayonnaise,

pickled cucumbers, beef/salmon,
potatoes, carrots, eggs)

360 C '
200 P -

OAUBbE C MACOM

Olivier with meat
Olivier with salmon

(3eAeHbIn ropoLLEK, 3eAEHb, MAMOHES,
MOPUHOBAHHbIE OrypLibl, FOBAAMHA/CEMIQ,
KApPTOdOEAb, MOPKOBb, MLLO)

(green peas, greens, mayonnaise,

pickled cucumbers, beef/salmon, potatoes,
carrots, eggs)

300 C
200 P

CaaaT ¢ pocTtHuchbom
U MOPUHOBOHHBIM NEpL.EeM

Veal and mushrooms salad
with roasted pepper

(TeAdTHa, rprbhl, BAAEHbIE TOMATHI,
PYKKOAQ, MOPMHOBAHHbIM NepeLl,
NMapmesaH)

(veal, champignon, sun-dried tomatoes,

pepper in marinade, arugula,
Parmesan)

480 C
200 P




<%

CaAaT rpevyeckun
Greek salad

(Tomartsl, orypLbl, BOATApPCKui NeEpPELL,
3eAeHb, Cbip PETA, MACAO OAUBKOBOE)

(fomatoes, cucumbers, bell‘faepper,
greens, feta cheese, olive oil)

330 C
230 TP

LLesapb
C KpeBeTKamu

Caesar with shrimps

(caaat Ancbepr, coyc Llesaps,
MOMMAOPBI YEPPU,
KPEBETKM, CbIp [Tapme3saH)

(lceberg salad, Caesar sauce,
cherry fomato,
shrimps, Parmesan)

530 C
220 TP

canaTe! TIMeSBAR

LLesapb C
KOM4Y€HbIM AOCOCEM

Caesar with smoked
chicken / salmon

(canar Ancbepr, coyc Llesaps,
NMOMMAOPbI HEPPU, KOMYEHBIM AOCOCH,
cbip NapmesaH)

(lceberg salad, Caesar sauce,
cherry fomato, smoked salmon,
Parmesan)

490 C
220 TP
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MUKC CAAATA C Y€ PHOCAMBOM LUesapp )
1o Coytom ietion < c PAE
OA = Caesar with chicke
Mixed salad with prunes and cotftage | I
cheese with pesto sauce R aon b T L e |
cbip NapmesaH)
(AOAAG pOCCO, AUCTB CAAQTA, MYCC M3 YHEPHOCAMBA,
TBOPOXHbIM ChIP, AOMCTALLIKK, AGAOKM, COYC «llecTon) (Iceberg salad, Caesar sauce,
cherry fomato, chicken,
(lolla rossa, lettuce leaves, prune mousse, Parmesan)
cottage cheese, pistachio, apple, pesto sauce)
390C
390C 220 TP
300 IP

Mukc caanaTa
C XPYCTALLUMH
BAKACKAHAMMU ~»

Mixed salad with

crispy eggplant
and sweet-chili sauce

(XpycTaLLMe BAKAQXKAHbI, AOAAC POCCA,
CBUT-Y1AM COYC)

(crispy eggplant, lolla rossa,
sweeft-chili sauce)

| 390C
300 P



XonoAHble saky kv TIMESBAR

cold appetizers

CI‘IpMHr POAA C KpeéBeTKaM1 U OBOLLLOMHU >
Spring roll with shrimp and vegetables

(MOPKOBb, H€CHOK, MEPELL YMAU, MOMMAOPDI, COEBBIM COYC, w
PUCOBAs ByMara, KPEBETKM) | ,

(carrot, garlic, chili pepper, tomatoes, soy sauce,
rice paper, shrimpsf

530 C
300 P

MuBHASA 3aKyCcKa KaBka3sckas
qd

Beer snack 30KycKa .2
(cblp Ye4mA, ChipHbIE MAAOYKM, AYKOBbIE KOABLLA, .
KAPTODEAb MO-AEPEBEHCKM, YMUMChI U3 AQBALLIA, COUCOSIOI’] SnOCk

COYC YECHOYHbIM, CTPYYKOBASA GOACOAb B KAIDE,
MEKCUKAHCKMM OCTPbIN COYC, YECHO4HBIM COYC)
(Tomarbl, GPbIH3A, AUCTbS CAAQTA, MACAUHBI,
(Chechil cheese, crab sticks in batter, onion rings, OAMBKM, 3EAEHbIN AYK, OTYPLLbI, OAMBKOBbI COYC)

homemade potatoes, pita chips, garlic sauce,

spicy Mexican sauce, garlic sauce L
RIEY 9 (lettuce, white cheese, tomatoes, cucumber,

olives, black olives, green onion, olive sauce)

590C

450 TP 410 C
400 TP
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[
HauuoHaAbHas Hapeska PbiGHOE accopTH
National cutting Assorted fishy ‘ﬂ l
(kon4yeHas cemra, Kol bl DCKOAQP,

I:II
‘ (Hy4yk, kapTa, KypPAtOK) MK KDACHAS, MKPQ Z%HOS!,
coyc Tepusakm)

(sausages from horse meat, fat tail) (smoked salmon, smoked escolar,
red caviar, black caviar,
Teriyaki sauce) |

980 C
400 P | 850 C -

150 TP

CprHCISI TApeAKda CoAeHbs no-AOMALLHEeMY qu'
C MeAOM Homemade pickles
Cheese plOTe WlTh honey (KGI'IyCTO, LLUAMMUHBOHbI, MAOTUCCOHbI, KOPHMLLIOHbI,

MOMMAOPBI YePPH)

| (AopBAto, TpaHa MaaaHo, Kamambep,

Heanep, mea (cabbage, mushrooms, squash, gherkins,

cherry tomatoes)
(Dorblu, Grana Padano, Camembert,
Cheddar, honey)

330 C
| 750 C 250 TP

160 TP
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KprHble KPbIAbILLKM B MEKCUKAHCKOM CTUAE
Mexican chicken wings

" (KYPMHBIE KPBIABILLIKM, XAEBHbIE YMMChI, COYC «CAALCAN)

|| (chicken wings, bread crisps, «Salsan sauce) {

| 390 C
300 P
Il |
3ane4YyeHHpI GAKAAXKAH XapeHbii CnpuHr
C OpPbIH30MU U AQBALLOM <> POAA C lq'pMLl.eM
Beer snack M OBOLLLOMM ~»
[P Bouni ook ot ipetegk . Fried spring roll with chicken

and vegetables

(eggplant, cucumber, garlic, Greek yogurt, (KypPULLO, MOPKOBb, BOATAPCKMI NepeLl,
pita bread, Bryndza cheese) LYKKWHM, COYC CAQAKO-OCTPbIM)
350 C {chiclien, carrot, bell pspﬁgﬁr, zucchini,
el omatoes, sauce sweet-chili
200 1P ’ &
390C y
350TP




TIMESBAR FOR75HE sakyery

| L f
MuHu 4ebypeku c Kypuueun/ KpeBeTku B |
C roBiAMHOM KOKOCOBbIX
Mini Chebureks (meat pastry) with chicken/ CTPYXKAX U C
Ry ose coycamu u3
| 250 C /280 C «MaHron u «Y MT\M)) >
150 TP Shrimps in coconut

Xayanypu
Khachapuri

” (BpbIH3A, CYAYryHU, 3€AEHb, TECTO)

(brynza cheese, brined Georgian cheese,
greens, puff pusTry)

SO0INE

| 480 C

shavings, with chili |
and mango sauce |

| 690C
300 P LAy

-

AccopTu OpyckeTT <>
Assorted bruschetta

(BpycKeTTa C CEMIOM M C TBOPOXKHbBIM CbIPOM,
OpycKeTTa C 3aneYeHHOM NanpPUKom n coycom MecTo,
BpPyCKeTTa C KPEBETKAMM M TOMATAMM, BPYCKETTA C POCTOMAOOM)

(salmon and Feta bruschetta, bruschetta with baked popnko
on Pesto sauce, roastbeef bruschetta, bruschetta
with shrimp and cherry)

480 C
250 1R
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|| 1
ThIKBEHHBIN KDEM Cyn Kpem-cyn _ _,
(no cesoHy) Ye4YEeBUYHbIN
Pumpkin cream soup (seasonal) , Lentil cream soup.

I ” (4e4eBULLa, AYK, CAMBKM, M

i

AVIMOH, TOMQATHQ nocm) I |
230C (lentils, cream, onion, corrof] /| |
300 P ” lemon, fomato paste)

l | 260 C
300 P

‘:\ - J‘J
o

| \‘ .

| IS

I |
Cyn-Aanwia no-AoMdlHemy CoAsdHKa |
C Kypuueu Russian soup Solyanka
Hg{)memcde noodle soup
with chicken P e
| gOBOOF—PC_ (smoked beef and chicken, olives, black olives,

lemon, sour cream, greens, fomato paste)

300C
300 1P
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LUnMHATHBLIM Kpem-cyn
Spinach cream soup

(LUNMHAT, CAMBKM, TBOPOXKHbIN CbIP)

(spinach, cream, cottage cheese)

300 C
300 TP

Yy4ysapa
(aHanor py

[
, IﬁMX
neAbMeHeu)

Chuchvara =
(analog of ravioli)

| 300C
300 P

bopLy ¢ namnyLKamum
Borsch with doughnuts

300 C
300 TP

(TEAITMHQA, KOMYCTA, KAPTOGDEAb, CBEKAQ, MAMMYLLIKA, MOPKOBb, AYK)

(oeef, cabbage, potato, beetroot, donut, carrot, onion)




Y Tb! TIMESBAR

Llopno M3 roBSAWHBI <>
Beef soup

" (roBRAMHA, AYK, MOPKOBb, BOATAPCKMM NEPELL,
KApTOOEAb, CAMCA C MACOM)

” (beef, onion, carrot, bell pepper,
potatoes, samsa with meat)

| 330 C
300 TP

I |
Kappu 3eAeHbin = Kappu KpAcHbIn =

Curry green Curry red
(KOKOCOBOE MOAOKO, AEMOHTIPACC, KYPUHOE COUAE, BPOKKOAM, (KOKOCOBOE MOAOKO, AEMOHIPACC, TEAATUHA,
LIBETHAS KAMYCTA, TOMATbI Y€PPU, PUC BACMATH) QHAHAC, TOMATBl YEPPU, PUC BacmaTh)
(coconut milk, lemongrass, chicken fillet, broccoli, {coconut milk, lemongrass, beef, pineapple,
caulifiower, tomato cherry, basmatirice) | omato cherry, basmatirice)

450 C 4 480 C

300TP 4\, 300 P
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TOM fIM C KypuLen - < y
KPpeBeTKAMM

Tom yam with chicken
shrimps

(LLAMMAMHBOHBI, AEMOHIPACC,

| KOKOCOBOE MOAOKO, MACTA TOM-AM,
COYC YMAU, NepeL, BOArapCKMH,
PUC, KPEBETOYHbBIE YUMChI)

(champignon, lemongrass,
coconut milk, tom-yam sauce,
chili sauce, sweet pepper,
rice, shrimp chips)

450/480 C
300 P

"\,.r'. %M
at - - ™
Kpem-cyn, Cync
rpMbHon MOPENPOAYKTAMMU <>

Mushroom cream soup Seafood soup

(cyAaak, dOpPEAb, MUAMM, AYK, TUFDOBbIE

” (LUOMMKUHBOHbI, CAMBKM, YECHOYHbIE FPEHKM) KpeBeTKM, MOMMAOPSI, GpyckeTTal)

#pike perch, mussels, trout, onion,
omatoes, tiger shrimp, bruschetta)

” (champignons, cream, garlic toasts)

690 C
300 P




cPc:pdoc'l‘/\e
AAb-ApabbsTa -

Farfale
Al-Arabiata

” (dapdarre, TOMUAOPBI, COK TOMOTHbIN,
Chip MNapmesaH, NepeL, Ynam)

" g‘orfclle, tomatoes, tomato juice,
armesan cheese, chili pepper)

| 350 C
300 P

TCIAbSITeAAe a1 rpM6CIMM
Tagliatelle with mushrooms

| 490 C
300 P

nace TIMESBAR

|

!

\
u [l i
1y
n

Cnarettu l
«BOAOHbE3e)

Spaghetti «(Bolognesen

(roBAMHQ, cnareTin, AyK, MOPKOBb,
BMHO KPACHOE, COK TOMOTHbIM)

(beef, spaghetti, onion, carrot,
red wine, fomato juice)

450 C
300 1P
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Naa-Ku Mao >
Pad-Ki Mao

(prcoBas AQMLLA, TEAITUHA, BPOKKOAM,
MOMMAOPBI YEPPU, OMAET)

{rice noodles, beef, broccoli,
omato cherry, omelette)

490 C
300 P

bew 6apmMak ¢ Micom PeTTY4YUHU

— HauuoHaAbHOE C AOCOCEeM ~»

OAl0A0 Fettuccini
Beshbarmak with meat with smoked salmon
— National dishes | 680 C .
300 P ' o s

” (Aanwa, 6apaHuHa, AyK, 6OOpCOoK) o

(pasta in special clamb-oniony ; 3 e o

sauce with chopped lamb meat) 3 i S ;8 T 8 %



ropsiyue 6AI0AQ/OGAIOAQ U3 MOPENPOAYKTOB

PuAre Aococa

B CAMBOYHO-UKOPHOM coyce -» UAMU XKAPEHC

Salmon fillet
with cream-caviar sauce

(dorAae AOCOCH, CAMBKM, CbIP CAMBOYHbIM,
MKPA KPACHQAS, CRELMM, AUMOH)

n (salmon fillet, cream, cream cheese,
red caviar, spices, lemon

| 850 C
150 [P

: W, e
: \?\ "_ ——

XapeHoe duae
doopean co
CTPY4YKOBOU PACOABIO

Fried fillet of trout
with green beans

| 590C
220 TP

main dishes/seafood “I“[SB““

T |

3c1ne~-|é|-||-|cup~ x>

paAy>XHas coopeAb

Oven-baked
or roasted frout

| 750¢ |

250 P

Pure Aococq
B KAPAMEAbHOU
FAQ3ypu C OBOLLLAOMM

Salmon in caramel glaze
|| (domae Aococs, BPOKKOAM, LIBETHAS KAMyCTa)

|| (salmon fillet, broccoli, cauliflower)

850 C '
|18OFP . _ . T
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Kypuua c oBowamm p 1
U coycom TepuUsku -» j

|
Chicken with vegetables !
and Teriyaki sauce i .

(KypMLQ B KASPE, LLyKKMHM, MOPKOBb,
nepeL. 6OArapCKMi, KyKypy3a, COYC «Tepmrsakmy)

|| (chicken in batter, zucchini, carrof,
bell pepper, corn, «Tereyakin sauce)

| 430 C
300 1P

Kypuua c rpubamm Kypuua B KHCAO-CAGAKOM
B CAMBO4YHOM CoOYycCe coyce C pucom

Chicken with mushrooms Chicken in sweet

in cream sauce and sour sauce with rice

KypUHOE dbuae, CneLmm, MACAO PACTUTEABHOE,
(kypua, cbip NpaHA MAACHO, CAMBKM, (K
l LLYKKMHM, LLIGAMIMMHBOHbI) AMLLO, KYHXKYTHBIE CEMEYKM, PUC)

{chicken, carrot, bell pepﬁer, zucchini,
©

(chicken, Grana Padano cheese, cream, , 5
omatoes, sauce sweet-chili)

zucchini champignons)

430 C
300 1P

430 C RPN
3007P ™ v o A
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KprHblM pyAeT
C BAA€HbIMM TOMATAMM ~ >

Chicken roll with sun-dried tomatoes

(KypyLa, LKKMHM, MOPKOBb, LLMMHAT, BIAEHBIE TOMATBI, [
KYC-KYC, 3€AEHb, AYK, 4€pPPU) |

” (chicken, zucchini, carrot, spinach, sun-dried tomatoes,
Couscous, greens, onion, cherry tomatoes)

| 430 C
180 TP

|

PUAE UbINAEHKA C 6YAI'ypOM
Chicken fillet with bulgur

” (dbmae ubinaeHka, ByAryp, LUAMHAT, AMMOH)

” (chicken fillet, bulgur, spinach, lemon)

| 430 C
300 P
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MAHTbI 13 rOBAAUHDI

— HaumnoHaAbHOEe BGAIOAO ~» |
|I’\/\qn’ri with beef — National dishes . T """"""""Ci“
(dumplings) '

| 380C
300 P



Ontoaa 13 MAca TIMESBAR

bedcTporaHos
C KApTOpeAbHbIM
nope

Beef S’rro%onoff
with mashed potatoes

| 490 C
300 P

Kyypaak
— HauuoHaAbHOE BAIOAO <»
Kuurdak — National dishes

(>KapeHbIM KAPTOPEAL C MICOM)

(fried potatoes with meet)

450 C
300 1P




TIMESBAR OAtoaa 13 MAca

TOMAEHbIE roBsXbM ! f} ‘
pebpa co WNUHATOM {/
Stewed beef ribs with spinach :

| (TOMAEHbIE FrOBsXbM PEBPA B COOCTBEHHOM COKY,
LLINMWMHAT C APAXMCOM)

|| (beef ribs in its own juice, spinach)

|850Q -
450 TP
L™

TeAd4YbM LLEeYKHM
C KapTocpeAbHbIM

nope
Calf cheeks
with mashed potatoes

(LLLeYKM TEAEHKA, COYC AEMU-TAQC,
KapTodoeAbHOE nlope)

|| (calf cheeks, demi-glass sauce,
mashed potato)

| 730 C
250 TP




Ontoad 1z Maca TIMESBAR

PUAE TOBAAUHBI
C OBOLLHbIM COTE >

Beef fillet |
with vegetable sauté

(rOBAAMHQ, LLYKKMHM, MOPKOBb,
4eppyr MOMUAOPSI, COYC AEMU-TAQC)

” (beef, zucchini, carrot,
cherry fomato, demi-glace sauce)

| 730 C
200 1P

Tu-boH cTeuk
T-Bone steak

(c coycom Caabca, pekoOMeHAyEMAs MPOXAPKA:
(CPEAHS:S, CPEAHE-XOPOLLIaMM)

(with Salsa sauce, recommended level of cooking:
“Medium - Medium Well") §

| 850 C
200 1P



TIMESBAR 22t049 12 Maca

Pu6an ctemnk -»
Rib-eye steak

|| (pEKOMEHAYEMA MPOXXAPKA: (CPEAHSS, CPEAHE-XOPOLLIas)

|| (recommended level of cooking: “Medium — Medium Well") i

880 C
200 TP

Crteuk Tomaraek

C MMKC CAAATOM
U KapToeAbHbIMU
KAMHbSAMM

Tomahawk steak with mixed
salad and potato wedges

(PEKOMEHAYEMAS MPOXAPKA:
(CPEAHSS, CPEAHE-XOPOLLIAN)

(recommended level of cooking: “‘

|| "Medium - Medium Well")

|1600Q o ; (5

450 TP
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KapTodeAbHble Puc GeAbli ﬂ |
KAUHbS Rice vl
Potato wedges f

| 150 C | ;IE?OOFPQ ol

150 TP

KapTodbeab chbpu KapTodeAb XapeHbin
French fries no-AOMdALUHEeMY
| 150 C Homemade fried potatoes

150 P
| 190 C
200 1P
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OBOLLM FPUAB/ s
Ha napy | L "%

Grilled/ 4
steamed vegetables

| 150 C
200 P

KapTtodeAbHoe KapTodeAbHoe niope
niope CO LUMUHATOM
Mashed potatoes Mashed potatoes with spinach
| 150 C | 150 C

150 1P

150 TP




el TIMESBAR

110
Maprapurta Muuua Hen 4HM
Margarita . Pizza Pepperon

(koABackm MennepoHu, nepeLl CAOAKMM,
nepeL, OCTPbIM, OAMBKY, o eroHo
Cbip MoLapeAAq)

|| (fomatoes, Mozzarella cheese, Holland cheese, pizza sauce) || L%ef%%%gg'rSgﬁig?%,éggﬁgp&%p c;relllj)

|| (tomarsl, Cbip MoLLapPeAAq, Cbip FTOAAQHACKMM, MULLLLO COYC)

| 500 C

650 P

A |
Ao

Muuua c wpvg,!.l.eﬁ MekcUuKaHcKkasa ocTpas >
M LUNMUHATOM ~» Mexican spicy
Pizza with chicken and spinach

GE’

(roBIAMHA, AACOAb CTPYYKOBAS, MEPHMK YUAM, TOMATHI,
NULLQA COYC, OPEraHo

(KypUHQOS PYAKA, CAMBKM, CbIP, ” (beef, green beans, Chili pepper, tomatoes,
AYK PEMYATHIN, LLIMNMHAT) pizza sauce, oregano)

(chicken, cream,
cheese, onion, spmoch)

| 550 C
650 P




TIMESBAR £

YeTbipe cbipa

Four Cheeses

F_Cblp Mouapeaaa, Aop6aio, MapmesaH,
OAAQHACKMIM, MULLLLA-COYC)

(Mozzarella, Dorblu, Parmesan, i~
Holland cheese, pizza sauce) ’jw““

. | 750 C
650 TP

baszosas MNuuua

(Ao6aBku BbIGEpUTE HO CBOE YCMOTPEHUE)
Pizza Base(choose the pizza additives at your discretion)

" (MMuLa TecTo, MULLLLA COYC, Chip MOLAPEAAQd, CMeLMn OPEraHO)

|| (pizza dough, pizza sauce, Mozzarella cheese, Oregano spices)

| 300 C
450 TP =

KoAGaca Caaamum
Salami Sausage
NMomuaopbl
Tomatoes

Mepeu 60Arapckum
Pepper

PACOAb CTPYYKOBQA
Green beans

Cbip MouapeAAa
Mozzarella cheese
fpnGbl LLAMMUHBOHDI
Mushrooms
LLBeTHasA kanycTa
Cauliflower

90C
80P

90C
80P

70C
80P

70C
80P

90C
80P

90C
351P

'70C
60 TP




PacT LY TIMESBAR

Kecaamabs ¢ Kypuuen -» KecaAuAbs ¢ MACOM
Quesadilla with chicken Quesadilla \Q/i’rp' eat
|| (KypuLLa, CbIp YeAAEP, CMELMM, COYC «CAALCON) I(_Icé’ggi”lim;”gnﬁéﬁ%ﬁ' b;%‘j{ Aaﬁﬁ%ﬁ}’gf'

|| (chicken, Cheddar cheese, spices, «Salsan sauce)

(forcemeat, onion, corn, chili pepper,
” spices, Holland cheese'? |P

| 400 C | 420 C |
300 P i

300 'P
'l‘il,,..

KAa6-caHABUY KAa6-C3HABUY C TEAATUHOM
C KYPULLEH ~> Club sandwich with veal
Club sandwich with chicken | 450 C
| 330C 300 P
300 P




“"][SB"“ quﬂg;rd

frambyprep ¢ copu } |
Hamburger with French fries o

| 430 C
300 TP | L4k 3

Yns3byprep c dopu

Cheeseburger with French fries

| 450 C
310 TP




Xne 2 TIMESBAR

250 TR

Kops3uHka xAeba Toko4 il

Bread basket - HOLLMOHOABHbIN
XAeb s

| 100C Tokoch - National bread

|6OQ

50 P

boopcoku co cmeTaHou
- HOLLUOHAABbHbIU XAE€0 ubsplats ...

Boorsoks with sour cream
- National bread

(fried dough balls)

| 120 C
200 1P



TIMESBAR £SSSP™

0 (Y
LLHokoOAQAHBbIN CbOHAGH C BOHUABHBIM MOPOXEHbIM } |
Chocolate fondant with vanillaiice-cream |

| 350C
60/60 TP

Yuskeunk TopT «KpacHbin 6apxaTy
Cheesecake Cake «Red Velvety

| 360€ 350 C
| 150 [P




AeCeRTh: TIMESBAR
w

MeAoBbIN TOPT >
Honey cake b

|300Q \ o W
170 P 9 | |

LLlokoAaAHOE MopoxeHoe oUcTallKoBoe ~»
MOpPOXeHoe Pistachio ice-cream
LLUOKOAGQAOM 150 TP

Chocolate ice cream
with chocolates

| 250C Ss
15002 =




TIMESBAR £SSSPT™

BaHuUABbHOE MOPOXeHoe C CbpYKTCIMM : _" I
Vanilla ice-cream with fruits L

| 250C
150 [P

PpyKTOBAA TAPEAKA
Fruit plate

| 330 C
250 TP



AccopTu KoAbacok
Assorted sausages

(koaBackm 6GpOHbM KYPWHbBIE, TOBSXbU,
KBOLLIEHOS KAMYCTA, YYAM NePELL, cneumm)

(lamb beef, chicken sausages,
sauerkraut, chili pepper)

| 1500 C
600 P

MsacHou ceT ~»
Meat set

” (cTerkn P1bam, TM-60H, KYpUHbIE KPBIALILLIKU, KYPUWHBIE SCKAAOMbI,

TOMAEHbBIE TOBSXKbM pe6po

(Rib-eye, T-bone, chicken wings, chicken escalope,

” stewed beef ribs)

| 3200 C
1300 [P

s IIIII[SBI ]

CerT rquupOB
Set of side dishes

(kapToLLKa cppm pUC, OBOLLIU
AUCTbS COAQTOB)

(French fries, rice, grilled vegef
lettuce) ul
A

| 450 C

500 IP

les,

1-HLL




TIMESBAR SsProe Mere

”npOXACIAMTeAbeIe Hanutku/Soft drinks

HaTypaAbHble COKM
Natural Juice

MuHepaAbHas BOAA € razom/6es rasa
Mineral water still/sparkling

bop>xxomu
Borjomi

Lisenc
Schweppes

Koka-KoAa, KoAaa 3epo, ®aHTa, CnpauTt
Coca-Cola, Coke Zero, Fanta, Sprite

CBeXeBbIKXATbIM ANeAbCUHOBbIM COK
Fresh orange juice

CBeXeBbKATbIM MOPKOBHbIN COK
Fresh carroft juice

CBeXeBbDKATbIU SIOAOYHbIN COK
Fresh apple juice

CBeXeBbIXXATbIM MUKC
Fresh squeezed mix juice

AroAHbIM AMMOHQA

(MAAUMHOBbBIN, KAYOHUYHbBIN)
Berry lemonades
(raspberry, strawberry)

AMMOHAA co cBeXnmun opykKkTammu

(AMMOHHbBIN, AGAO4YHBLIU, ANEAbCUHOBbIN)

Fresh fruits lemonades
(lemon, apple, orange)

Pea 6GyA
Red bul

TaH

(HaTypAAbHBIM KUCAOMOAOHHBIM HAMMUTOK, MPUIOTOBAEHHbIM M3 LLEABHOTO KOPOBBETO MOAOKAQ,
NyTEM CKBALLIMBAHWSA OCOOBIMM 3AKBACKAMM, COCTOALLLUMM M3 MOAOYHOKMCABIX OAKTEPUH,
MOAOYHBIX APOXOKEH, BOAbI M MOBAPEHHOM COAM)

Tan

(A natural sour-milk drink made from cow's milk by fermentation with special starter
cultures consisting of lactic acid bacteria, milk yeast, water and salt)

ApLiaH

(BE3AAKOTOAbHbIN, SKOAOTUHECKM YUCTbIM HAMUTOK. M3roTOBAEH 13 OTOOPHBIX COPTOB AYMEHS,
MLUIEHWLLbI, KYKYPY3bl, C AOBOBAEHNEM OBXAPEHHOTO APAXMCA, HO APTE3UAHCKOM BOAE.
CoaepXuT BUTOMUHDL: B1, B2, C, PP)

Arshan

(Non-alcoholic organic drink. Made from selected

varieties of barley, wheat, corn, with the addition of roasted peanuts, on artesian water.
Contains vitamins: B1, B2, C, PP)

250/1000 ml

500 ml

500 ml

500 ml

500 ml

250 ml

250 ml

250 ml

250 ml

300 mi

300 mi

250 ml

1000 ml

1000 ml

b |

'70/210 C

70C

230C

150 C

300 C

150 C

200 C

300 C

300C

280 C

250 C

200 C

200 C



6apHoe MeHIo

”‘-Iqﬁ/Teq

Yaun 4epHbIn/3eAeHbIn
Black/Green tea

XemuyXunuHa ApAaKoHA (3eAeHbIN)

(OGAOAOGT TOHKMM LIBETOYHBIM APOMATOM XACMUMHA, €ro AUCTMKM O4EHb TOHKME U AAUHHbIE,
TAK KOK COBPAHbI B MEPUOA AOXKAEN)

Pearl of the dragon (green)

(It has a delicate floral scent of jasmine, its' leaves are very thin and long,
because they has been collected during rainy season)

OpA F'peun (YepHbin)
(KpymnHbIM AUCTOBOM 4aM C MACAOM BEPramoTta, 0BAAACET PACCAADASIOLLIMM CBONCTBOM)

Earl Grey (black)

(Leaf tea with bergamot oil, has relaxing feature)

Yan co BKyCOM CAUBOK (3€AEHbIN)

(KUTAMCKMIM 3€AEHbIN 4O C AODABAEHMEM KPACHOTO LUAADPAHA,
APOMATUIMPOBAH MACAAMU CAMBOK M MOAOYHOM KAPOMEABIO)

Cream taste Tea (green)

(Chinese green tea with red saffron, flavored with cream and milk caramel oil)

Aamna AAAGAUHA (YEPHO-3EAEHbIN)

(HepHbIM KPYMHOAMCTOBOM YK C AOBABAEHMEM 3EAEHOTO KUTAMCKOTO 4As C KYCOYKAMM MACAMHDI,

KAYOHMKI 1 STOA KPACHOM CMOPOAMHBI, APOMATUIUPOBAH MACACMM CAMBbI,
KAYOHMKM 1 SKCTPAKTAMM KAPAMEAN)

Lamp of Aladdin (black-green)

(Black leaf tea with Chinese green tea, pieces of raspberries, strawberries and red currants.
Flavored with plums, strawberry oil and caramel extracts)

AHrAMnMckas kapameAb (YepHbin)

(KUTAMCKMM YEPHBIM KPYMHOAMCTOBOM YO C AODOBAEHMEM
KYCOHYKOB KOPOMEAM 1 LIBETKOB MOACOAHEYHMKA)

English caramel (black)

(Chinese black leaf tea with the addition of caramel and sunflowers)

AaxyHbnao (YepHbin)

(HOCBILLLEHHBIM, HO MPU STOM C HEBEPOATHO HEXHbBIM MOCAEBKYCHUEM. TOHU3MPYET, BOAPUT,
YMEHBLLAET COHAMBOCTb. OBACACET MHOXECTBOM A€4EOHbIX CBOMCTB,
OAMH M3 COMbIX A€4€BHbIX COPTOB 4AS B MMPE.)

Dahunpao (black)

(Saturated, but with an incredibly gentle aftertaste. Tones, invigorates, reduces drowsiness.
It has many medicinal properties, it is one of the most therapeutic teas in the world)

Myap

Puer

UMOUPHBIKM Yaun
Ginger tea

O6AEenMXoBbIN YA
Sea-buckthorn tea

Yau co cBexumun cbpykTtamm

(dbpyKTbl NO CE30HY)
Tea with fresh fruits (fruits on a season)

MaAuHOBbBIK YaM
Raspberry tea

Yaun c yabpeuom
Tea with thyme

bar

750 ml

750 ml

750 mi

750 ml

750 mi

750 ml

750 mi

750 mi

750 ml

750 mi

750 mi

750 ml

750 mi

TIMESBAR

140 C
180 C
180 C

180 C

180 C

180 C

180 C

180 C
250C
220C

220 C

220C

220C



TIMESBAR SsPros Mere

| Kodbe/Coffee

dcnpecco
Espresso

AMepHUKaHo
Americano

dcnpecco ABOMHOMU
Espresso Double

AMepHUKAHO ABOMHOU
Americano Double

Kany4uHo
Cappuccino

AaTtTe
Latte

Kakao
Kakao

Kany4MHo ABOMHOM
Cappuccino Double

Ppanny4mHo
Frappuccino

FAscce
Glace

Mokko
Mokko

f[opAYMM LLOKOAGA
Hot Chocolate

Anpuwi kocbe
Irish Coffee

Kode benamnc
Baileys' Coffee

30 ml

200 ml

60 ml

300 mi

250 ml

250 ml

300 mi

350 mi

300 ml

300 mi

300 ml

300 ml

250 ml

250 ml

. 120C

IZOQ
140 C
140 C
160C
180 C
180 C
210C
210C
220C
220C
220C
240 C

240 C



eapnoe meto TIMESBAR

H be3aAkoroAbHblie kKokTenAu/Alcohol-free cocktails )
| |

Anuc-Tu 300ml © 150C
lce Tea

Paayra 300 m 200 C
Rainbow

Aesa Mapus 300 ml 200 C

(TOMQTHBIM COK, AMMOHHBIN COK, TABACKO)
Virgin Mary

(tomato juice, lemon juice, tabasco)

MOAOYHBbIE KOKTEUAU 300 mi 220C

(LLOKOAQAHBIN, BAHWMABHBIM, KOPAMEAbHbIM, KAYOHMYHbIN)

Milk shake

(chocolate, vanilla, caramel, strawberry)

Moxuto 300 ml 250 C

(ra3 BoAQ, MATA, AQHM)

Majito

(sparkling water, mint, lime)

MoXUTO KAYOHUYHbIN 300ml  280C

(ra3 BoAQ, MATA, AQMM, KAYOHMKA)

Strawberry Mojito

(sparkling water, mint, lime, strawberry)

NMuHa Koanaaa 300 ml 280 C

(QHAHACOBbIM COK, AHOHAC KOHCEPBUPOBAHHLIM, CAMBKM)

Pina Kolada

(pineapple juice, pineapple, cream))

” AnepuTtusbl/Aperitif

Martini Bianco 100 ml 240 C
Martini Rosso 100 ml 240 C
Martini Extra Dry 100 m 240 C
Martini Rosato 100 ml 240 C
Campari 100 ml 240 C

” fopsaune koktenamn/Hot cocktails
CULLUAUMUCKMHN aNeAbCUH 250 ml 280 C

(POM, ANEABCHH, ANEABCUMHOBbIM COK, IPEHAAMH)

Sicilian Orange

(rum, orange, orange juice, grenadine)

3THO 250 ml 280 C

(MapTHHK PoCCo, BULLIHEBBIM COK, ABPUKOCOBbIM AUKED)

Ethno

(Martini Rosso, cherry juice, apricot liqueur)

FTAMHTBEMWH 250 ml 330C
Mulled wine



TIMESBAR S57PHoe Mewe

” AAkoroabHble kokTenan/Alcoholic Coctails |
Maii Tan 250ml || 320C

(poMm, ANEAbCUMHOBBIM COK, MUHAQAbBHbBIM AUKED, TPEHAAMH)

Mai Tai

(rum, orange juice, aimond liqueur, grenadine)

Xupocuma 50 ml 250 C

(Bewauc, 06ceHT Cambyka, rpeHaAMH)

Hiroshim

(Baileys, obsmth Sambuca, grenadine)

KocmonoAuTeH 200 ml 250 C

(kAlOKBEHHbIM COK, KyaHTpO, BOAKQ)

Cosmopolitan

(cranberry juice, Cointreau, vodka)

b-52 50 ml 250 C
(Benanc, Kaaya, KyaHtpo)

(Baileys, Kahlua, Cointreau)

BeAbIn PYCCKMM 110 mi 250 C

(Boaka, Kaaya, cAms!

White Russmn

(vodka, Kahlua, cream)

Tom KOAAUH3 150 ml 250 C

(BoAKQ, BAKO Kypacao, cnpam)

Tom Collin’s

(vodka, Blue curacao, sprite)

CBOGOAHaﬂ Kyb6a 200 ml 280 C

(pom, KOAQ, ACHM)

Cuba Libre

(rum, coke, lime)

Aankupum 150 ml 280 C

(POM, KYQHTPO, AMMOHHBIM COK)

Daiquiri

(rum, Coinfreau, lemon juice)

Tekuaa Canpaus 250 ml 280 C

(Teknaa, rpeHaAMH, ANeAbCUHOBBIN COK)

Tequila Sunrise

(tequila, grenadine, orange juice)

Mapraputa 200 ml 280 C

(rekmaa, KYaHTPO, AMMOHHbIM COK)

Margarita

(tequild; Cointreau, lemon juice)

HerpoHu 100 ml 280 C

(Kamnapm buttep, AXuH, MapTuH Pocco)

Negroni

(Martini Rosso, Campari Bitter, gin)

A>XXUH TOHUK 250 ml 300C
Gin Tonic

Moxuto 300 ml 300 C

(cnpaiT, POM, MATA, ACHMM, TOHMK)

Moijito

(sprite, rum, mint, lime, tonic)

NMuHa KoAaaaa 300 mi 300 C

(POM, KOKOCOBbIM KPEM, AHAHACOBbIN KPEM, CAMBKM)

Pina Colada

(rum, coconut cream, pineapple juice, cream)

AOHIr AnAeHA Anc Tu 300 ml 350 C

(Pom, TEKMAQ, KYQHTPO, BOAKA, AXMH, KOAQ)

Long Island Ice tea

(rum, Tequila, Cointreau, vodka, gin, coke)

3eAeHas AryLwka 300 ml 370 C
(pom, TEKMAQ, BAIO KIOPACAO,BOAKA, AXMH, peA ByA)
Green fro

(rum, tequila, Blu€ curacao, vodka, gin, red bull)

PUPMEHHDBIU AM5CICCCIA.OP 200 ml 390 C

(TEMHBIN pom, KOMNApKW, GHAHACOBbIM COK, AGMM, ANEAbCUH

Ambassador Special

(black rum, Campari, pineapple juice, lime, orange)



eaproe met TIMESBAR

” NMueo/Beer

Red Sun (pasauBHoe/draft) 330/500 ml 10‘0/1'50 G
Urban (pasanBHoe/draft) 330/500 ml 100/150 C
Arpa 500 ml 190 C
Stella Artois 500 ml 250 C
Stella Artois “0” 500 ml 250 C
Corona Extra 330 ml 250 C
Hoegarden 500 ml 250 C
Heineken 330 ml 250C

” K nuBy/For beer

Yuncel 50 g 150 C
Chips

Apaxuc 80g 150 C
Peanuts

Yeuuna 509 150 C
Chechil cheese

PUCTALLKMU 80g 220 C
Pistachios

” Boaka/Vodka

Talka 50 ml 9 C
Stolichnaya 50 ml 100 C
Kyrgyz Aragy 50 ml 120C
Ala-archa 50 ml 150 C
Russkiy Standart Original 50 ml 150 C
Russkiy Standart Platinum 50 ml 190 C
Finlandia 50 ml 190C
Absolut 50 ml 190 C
Raki 50 ml 200 C
Beluga 50 ml 350 C
Grey Goose 50 ml 370 C

Grappa 50 ml 410 C



TIMESBAR ScPHoe Meto

” Tekuaa/Tequila

Sierra Silver
Sierra Gold
Olmeca Blanco
Olmeca Gold
Savza Gold

50 mi
50 mi
50 mi
50 mi
50 ml

” Bucku, bypo6oH, Ckot4/Whiskey, Bourbon, Scotch

ﬁfgiam Lawson's

Johnie Walker Red Label
Bushmiills

Jim Beam

Jameson

Jack Daniel's

Chivas Regal 12 y.o.
Johnie Walker Black Label
Glenfiddich 12g/.o.
Chivas Regal 18 y.o.
Macallan 12 y.o.

| Koubsik, BpeHamn/Cognac, Brandy

Kyrgyzstan

Arq?a’r 3*

Hennessy VS
Martell VS
Courvoisier VSOP
Martell VSOP
Remy Martin VSOP
Hennessy VSOP
Martell XO
Hennessy XO

” Pom/Rum

Havana Club
Ca?’rain Morgan Black/Gold
Malibu

Bacardi Black/Superior/OAKHEART

” AXHNH/Gin

Beefeater
Gordon'’s :
Bombay Sapphire

50 mi
50 mi
50 mi
50 mi
50 mi
50 mi
50 mi
50 mi
50 mi
50 mi
50 mi
50 mi

50 mi
50 ml
50 mi
50 mi
50 mi
50 mi
50 ml
50 mi
50 mi
50 mi

50 mi
50 mi
50 mi
50 mi

50 ml
50 mli
50 mi

. 210C

210 C
250 C
250 C
210C

190 C
210C
210C
240C
250 C
300 C
300 C
320C
350 C
370 C
650 C
870C

180 C
200 C
350 C
390C
400 C
450 C
500 C
560 C
1750 C
1750 C

190C
190 C
190 C
220C

250 C
220C
280 C



eapnoe mer TIMESBAR

SkckAo3nB aakoroab/Exclusive alcohol

*MO BTOPHUKAM 1 YeTBePram 50% CKMAKQ HO BECH (SKCKAIO3MB) ACCOPTUMEHT 1 : ‘
*every Tuesday and Thursday 50% discount for exclusive alcohol

Bucku, bypo6oH, CkoTy
Whiskey, Bourbon, Scotch

CARDHU MALT 12 y.o. 50 ml 450 C
BULLEIT RYE 50 ml 450 C
OBAN 14 y.o. 50ml  1000C
LAGAVULIN 16 y.o 50ml  1200C
JOHNNIE WALKER PLATINUM LABEL 50ml 1200C
MACALLAN TRIPLE CASK 15 y.o. 50ml 1200C
HIBIKI JAPANESE 50ml 1600 C
” KoHbsk/Cognac

COURVOISIER X.O. 50ml 1400 C
MARTELL X.0. 50ml 1750C
XENNESSY X.0. 50ml  1750C
H Boaka/Vodka

ABSOLUT 100 BLACK 50% 50 ml 300 C
BELUGA 50 ml 350 C
BELVEDERE LUMINOUS 50 ml 370 C
GREY GOOSE ORIGINAL 50 ml 370 C
KAUFFMAN SOFT GB 50 ml 370 C
SAKE OZEKI OSAKAYA CHOBEI 50 ml 550 C

CMFCIpeTbI C 3A)KMIraAKOU B AGCCOPTUMEHTE 1lwr./pcs 250C
Cigarettes with a lighter in the assortment

CTuku Ha amnkoc lwT./pcs 250 C
lgos sticks



