TIMESBAR

Hoporon lNocTb,
Mbi1 pagbl BuaeTb Bac B «Times Bar»
Tanmc Bap - 3To pectobap B caMoM LeHTpe ropoaa bulukek.

|.|.|Mp0KI/Il7I ACCOPTUMEHT U3bICKAHHbIX onoa n HaNUTKOB AeraeT Hawe 3aBegeHue
NOOUMbIM MECTOM BCEX LieHuTenen BKyCHOﬁ KYXHWN, 6apa N BbICOKOIro cepBuca.

«Times Bar»- Bcerga Ha BbicoTe.

Cnoco6 npurotoBneHusa pbibbl U MAica Ha Ball BbIOOp.

YBaxaeMble roctu, ecnu y Bac ectb anneprusi Ha Kakom-nM60 NPoOAYyKT,
noxanyucra, npeaynpeaute o6 atom Bawero oduumnaHTa.

Mb1 npuHuMaem onnaty no kapte Visa, Master Card, Elcart, Union Pay, American
Express.

C nomouibio MmobunbHoro npunoxennes UDS GAME, Bbl MoXeTe nonyyYnTb
kewbek oT 8% Ao 15% ot cuyeTta, a Takke y3HaBaTb 00 akUUsX NEePBbIMU.

& OcTpbin/Spicy
- Bbectcennep/Bestseller
¥ BeretapuaHckue 6ntogalVegetarian dishes

Dear Guest,
We are glad to welcome You to our restaurant.
«Times Bar» is a restaurant in the heart of Bishkek city. A wide range of delicious
dishes and beverages 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 8% to 15% of
the account, as well as learn about promotions first.

¥n. OposbekoBa 32

32 Orozbekova street.
+996 704 111 000

timesbar.kg
I} Times Bar

O6cnyxuBaHue/Service fee — 15%



BAMHYMUKM <> 3wr.
Russian pancakes 3pcs.

C MACOM
” with meat 330C
BAUHYUKMU 3wr.
Russian pancakes 3pcs.
C TBOPOIOM

it A 200 C
cheese

BAMHYMKH 3wr.

Russian pancakes 3pcs.

CO CMETAHOM
‘ with sour cream [ L

NaHkenku 240cC
Pancakes

3wT./3pCs.

LLIOKOAOAHbIE
NAHKEMKM
Chocolate
pancakes

2wT./2pCs.
BeHckme BadoAm BeHckune Badoam
C LLUOKOAOAHbIM C KAEHOBbIM
CHUPOMOM CHPOMOM
Viennese waffles Viennese waffles

with chocolate syrup | with maple syrup

*redrios: | IMESBAR

NaHkeuku
Pancakes

3uwT./3pcs.

Kaaccuyeckme |
NAHKEMKM
Classic

pancakes

240C




Hredas 1IMESBAR

al -~
OMAeTbI, AM4HULbI = ivua beHeAUKT 260 €
Egg dishes for breakfast HA NoOAyLllke |

M3 WNMHATA =
Eggs Benedict on‘s%
ANYHULLA TAC3YHbA a spinach pillow:

Fried eggs
ANYHULLO OOATYHbBS
Scrambled eggs
AMYHULLA XKAPEHAS g
C ABYX CTOPOH ;
Fried eggs on
both sides

180 C

U3 AByx auu, / Of two eggs

A0OABKU K OAIOAOM

n3 AuL,
Additions for egg dishes

ToMMAOPSI 90 C

AU OTYPLLBI 255
Tomatoes or
Cucumber
| Cocmckn/Sausages 1235%
| Chip/Cheese 935%
| revBb1/Mushrooms 935%
| BekoH/Bacon 16gOQg
| Cemra/Salmon ngogg
e, ‘_ 3
Wakwyka <= N .: r

Shakshuka 3%
| 270¢



oS5 TIMESBAR

! U
MaHHas = 210C
Semolina porridge 200TP
OBcsHas 210C
Oatmeal porridge 200 TP
U
Pucosas = 210 C
Rice porridge 200 TP
q L
lpevyHeBas = 210C
Buckwheat porridge 200TP
TBOpOr ¢ COPYKTAMU S 240 C
Cottage cheese with fruits 200TP




TIMESBAR BN

BoyA ¢ chbopeAbio U ABOKAAO |
Bowl with trout and avocado 3 i
(craBocoaeHas dopeAb, OPOKKOAM, OTypLbl, FMLLO, KYC-KYC,

KOHCEPBUPOBAHHbIN OHAHAC, ABOKAAO, ANEAbCHH, COYC
“Lesaps”, LUAMHAT)

(lightly salted trout, broccoli, cucumbers, egg, couscous,

canned pineapple, avocado, orange, “Ceaser” sauce, spi mk ! ]
il g Y I T T

540 C

BOyA € Kypuu.en u aBOKAaAO
Bowl with chicken and avocado
(orypLibl, TOMMAOPSLI YEPPU, IPEYHEBbIN MOMKOPH, AULLO,
KYPUHQAS TPYAKQ, LUMMHAT, OACOAb, (CBUT-4MAM) COYC,

LLBETHAA KAMyCTA, ABOKAAO, ‘ieCHOK)

(cucumbers, cherry tomatoes, buckwheat, egg, chicken breast,
spinach, «sweet-chiliy sauce, cauliflower, avocado ,garlic)

480 C
350TP 4




HALLMUOHAABHbIA BAIOAA TIMESBAR

national dishes

LLiopno U3 roBsiAMHBI . bews 6apmak
Beef soup Beshbarmak ; (I !
||(Aor||.uo, BAPAHUHA, AYK, GOOPCOK) | ’} L

(roBIAMHA, AYK, MOPKOBb, DOArapPCKMM NepeLL,
KAPTOgOEAL) || (pasta in special «lamb-oniony =
sauce with chopped lamb meat) # »

|59og

(beef, onion, carroft, bell pepper, potatoes)

KYYPACIK MAHTBbI U3 rOBAAUHDI
Kuurdak Manti with beef

” (>KapEHbIN KAPTOGOEAL C MACOM) 490 C
| 300 TP

|| (fried potatoes with meet)

| 670 C
300 1P




TIMESBAR A0

4 .
CaAaT C APTULLOKAMU <% -~

U MOAOAOM CMAPXEMN 4

Asparagus and artichokes g
salad '

(cnap>xa, pyKKOAQ, LLMMHAT, AOAAQ POCCQ,
QAPTULLIOK, BAAEHbIE TOMAOThI, ABOKOAO, coyc “lNecTto”

(asparagus, rucola, spinach, lolla rosso, artichoke,
dried tomatoes, avocado, pesto sauce)

720 C
290 TP
I ~ <%
CaAQT € TEASTUHOW M % CaAaT rpeYyeckun <
LLUNMHATOM NOA UMOUPHBIM =~ CGreek salad
COYCOM
Veal and spinach salad with ginger sauce sl olale s as 1 15
(TEAITUHQ, AYK, NEPEeLL, COf, MMBUMPBb, YECHOK, LLIMWHAT,
KUTAMCKMI YKCYC) (tomatoes, cucumbers, beII.Fepper,
greens, feta cheese, olive oil)

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

450 C
350 1P

520 C
300 P




OAUBbE C MACOM
Olivier with meat

(3eAEHBIN ropOLLIEK, 3€AEHb, MAMOHE3, MAPUHOBAHHbIE OrypLLbl,
TOBJAMHA, KOPTOODEAb, MOPKOBb, SHMLLO)

(green peas, greens, mayonnaise, pickled cucumbers, beef,
potatoes, carrots, eggs)

390 C
200 P

TIMESBAR S&Ac™!

LLesapsb
C KYPUHOMU TPYAKOU
Caesar with chicken

(caaat Ancbepr, coyc Llesaps,
NOMMAOPbI YEPPU,KYPUHAS TPYAKA |,
cbip NapmesaH)

(lceberg salad, Caesar sauce,
cherry fomato, chicken , |
Parmesan) | i

490 C
220 TP

Le3sapb
C KpeBeTKaMH

Caesar with shrimps

(canaat Ancbepr, coyc Llesaps,
NMOMMAOPDI YEPPMU,
KpEBETKM, Cbip [Tapme3aH)

(lceberg salad, Caesar sauce,

cherry fomato,
shrimps, Parmesan)

670 C
220 TP




TIMESBAR A0

Mukc caaaTa ¢ XapeHou CAAQT C TEASTUHOM

su b
doopeAbio 1 OBOLLLAMMU o (e M 3aneYeHHbIMHU
Mixed salad with fried tfrout and vegetables GOKACI)KGHC_! 7]
|| (doopeAb, orypLibl, TOMMAOPSI, 3EAEHD) Salad with veadl and
|| (trout, cucumbers, tomatoes, greens) bOked eggplgnt
” geAﬂTMHO, OAKACXKAHBI, MepeL

520C OATOPCKUI, ChIP TBOPOXHbIN)

| 350 ﬁ || (veal, eggplant, bell pepper, curd cheese)

| 520 C

Mukc caanaTa
C XPYCTALLUMMU
BAKACKAHOMU <>

Mixed salad with
crispy eggplant
and sweet-chili sauce

(XpycTaLumMe BAKACXKAHbI, AOAAC POCCA,
CBUT-4UAM COYC)

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

| 470 C
280 TP



MscHasa Hape3ka
Meat Platter

KOHMHA KOMYEHAS, OCTPbIM TOMATHbIM
coyc «Caabcay)

(smoked duck fillet, chicken roll, beef tongue,
smoked horse meat, spicy Salsa sauce)

870 C
300 IP

NMuBHASA 3aKyCKa

Beer snack

(Cblp l‘Ie"ll/iA, CbIPHbIE NMAAOYKU, AYKOBbIE KOAbLLA,
KOpTOC*)eAb MNoO-A€PEBEHCKMU, YMMChbl M3 AGBALLIA,

COYC YECHONHBIM, CTPYYKOBASA AOACOAb B KAIPE,
MEKCUKAHCKMIA OCTPbIN COYC, YECHOMHBIM COYC)

homemade potatoes, pita chips, garlic sauce,
spicy Mexican sauce, garlic sauce)

760 C
450 TP

(kom4eHoe YTMHOE COMAE, KYPUHBIN PYAET, TOBSKMIA S3bIK,

(Chechil cheese, crab sticks in batter, onion rings,

xonoansie sakycu ESBAR

KaBKq3CKaﬂ_
30KYCKA % <&
Caucasian snack

(TomarTbl, GPbIH3A, AUCTbA CAAQTA, MACAMHI,
OAMBKM, 3EAEHBIN AYK, OTYPLLbI, OAMBKOBbIM COYC)

(lettuce, white cheese, tomatoes, cucumber,
olives, black olives, green onion, olive sauce)

490 C
400 P




'""I[SBH“ XOAOAHDbIE 3AKYCKHA

cold appetizers

HaunoHaAbHOA Hape3Kda
National cutting

(Hy4yk, KOpTA, KYPAIOK)

(sausages from horse meat, fat tail)

1380 C
330 1P

CbipHasa TapeAka
C MeAOM
Cheese plate with honey

(Aopbato, NpaHa MNaaaHo, Kamambep,
Heaaep, mea

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

PbIGHQS TapeAkd
Fish plate :} -

(kon4eHas cemra, KomyeHbir 3CKOATP,
MKPQA KPACHQAs, MKPA YepHas, |
coyc Tepusakm) N

” (smoked salmon, smoked escolar,
red caviar, black caviar, Teriyaki' sauce)

| 1250 C
150 P

L | .Jl
A,_hﬂ‘”w

COAEHbSl MO-AOMALLHEMY 3%
Homemade pickles

(kanycTa, LUAMMAMHBOHBI, MATUCCOHbI, KOPHULLIOHbI,
NOMMAOPbI YEPPMU)

(cabbage, mushrooms, squash, gherkins,
cherry fomatoes)

580 C
250 TP




ropame 3akyc< TIMESBAR

&

Kypuua no-MmekKCUKAHCKHU |
Mexican style chicken : ];‘ i

|| (kypuHble nAeumkn, coyc Caabcal)

|| Mexican style chicken

| 550 C

300 IP

SAIE W q

KapTodoeAb XapeHbin . CeT rapHUMpoOB <%
no-AOMdALUHEMY Set of garnishes

Homemade fried pOTOToeS (kapTOLLKO dopKr, PUC, OBOLLLM FPUAD,

| 220 Q AMCTb CAAQTOB)

200 P (French fries, rice, grilled vegetables, lettuce)

870 C

500 P <




TIMESBAR FORASUSE 3arycku

u AccopTHu KoAGacok
Muku yeGypeku ¢ kypuuen/ R o8 T O 4
C rOBSIAMHOM - - y

Mini Chebureks (meo’rfpos’rry)
with chicken/with bee

| 390C /470C
150 P

(koABacku BAPAHbBU, KYPUHbIE, TOBKbU,
KBOLLIEHOS KAMYCTA, YYAM NEPELL, CRELLMM)

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

| 1900 C 4
800 P

MsacHou ceT
Meat set

(cTerkm Pubaii, Hoio-Mopk, «Cynep Kos6oi», 6apaHbs PyAbKA, 2
TOMAEHbIE TOBKbW PEBPA, COYCbl AEMU-TAAC, BAPOEKIO, A3UATCKMM)

(Rib-eye, T-bone steaks, «Super Cowboy», lamb knuckle, stewed beef ribs,
Asian, demi-glace, "bbqg” sauces)

| 4900 C
1900 IP



YTkt TIMESBAR

HYy4yBapa Kpem-cyn _ |

(aHaAor pycckux Yye4yeBUYHbIN v >

NeAbMEHEMN) Lentil cream soup 1 \
| ” (4e4eBULLa, AYK, CAMBKM, MOpKOBb

Chuchvara /] AMIMOH, TOMATHAA I'IOCTO) |

(analog of ravioli) ' || ortisrcteam onianficHag

| 360 C | 290C

300 P

300 I'P

M.}"

CYH-AGHUJ,G no-AOMdALUHEeMY CoAsiHKa
C Kypuueu Russian soup Solyanka
Homemade noodle soup
WlTh Ch|Cken (kom4eHas roBIAMHA, KYPULLA, OAMBKM, MOACAMHBI,
AMMOH, CMETAHA, 3eAEHb, TOMATHAS MNACTA)
290C : . :
300 [P (smoked beef and chicken, olives, black olives,
lemon, sour cream, greens, tomato paste)
360 C
300 TP




TIMESBAR <Y

TOM M C KpeBeTKamu/ ,, Kpem-cyn, |
Kypuu.eu -7 rPUOHOU ~ | }‘ |
Tom yam with shrimps/ehicken Mushroom cream SOUD

(LLUOMMMHBOHBI, A MOHFPACC, KOKOCOBOE MOAOKO,
MACTa TOM-9M, COYC Y1AM, MEPELL BOATApCKUIA, pHcC, ” (LLAMMUHBOHBI, CAMBKM, YECHOYHbIE rpeHKl/I)
KpeBeToyHbIe YMNChl)

. (chomp|gnon lemongrass, coconut milk, tom-yam sauce, 4 I
chili sauce, sweet pepper, rice, shrimp chips) (champignons, cream, garlic toasts)

_-5}0,9 | 330C

300 P 300 P

BopLL, C MAMNYLLUKAMMK 35 <5 PaméH

Borsch with doughnuts Ramen
(TEASTUHA, KANYCTA, KAPTOGEAD, . (rOBSAMHQ, LUAMIIMHLOHBI, KMAMYK, AMLO,
CBEKAQ, MAMIMYLLIKA, MOPKOBb, AYK) e AQIMLLUA AAS POMEHQ, CbIP MACBAEHbIN)

(beef, mushrooms, kimchi, egg, ramen noodles,

(beef, cabbage, potato, beetrooft,
melted cheese)

donut, carrot, onion)

v,

480 C
450 TP

330 C
300 1P




nace: TIMESBAR

Papdare .

b < e Sl
AAb-ApabbaATa & g <
Farfale | ’_,ﬁ'"
Al-Arabiata 4

|| (dbapdbarre, MOMUAOPSBI, COK TOMATHbIM,
Chblp MNapmesaH, nepeL, Y1Am)

” LForfoIIe, tomatoes, tomato juice, y;
armesan cheese, chili pepper) /

| 520 C |
300 TP i

1\\

\
N\
d
PeTy4uHU C rpM6aMKU = cnareTT _
Feftuccini with mushroom:s «POAOHbE3E) ~»
| 480 C Spaghetti «Bolognesen
300 TP

(roBAAMHA, CNATETTH, AYK, MOPKOBb,
BMHO KPACHOE, COK TOMATHbIM)

(beef, spaghetti, onion, carrof,
red wine, tomato juice)

570 C
300 1P




TIMESBAR 7™

PeTy4YMHU C KypULLEeH PeTTYYMHM C AOCOCEM
Fettuccini with chicken Fettuccini with salmon
470 C
= 620 C
| SOGTE | 300 TP

NacTa Kap6oHapa

Pasta Carbonara A Sl 4
- W‘WLJ 3 bl
” (nacTa ¢ roBaxkbrm GEKOHOM) — T — h__ > '\\\l
— — - o
” (pasta with beef bacon) s —— ":E
5

620 C g

300 P

[}




main dishes/seafood

ropsune 6aoaa/6al0aa us mopenpoaykTos TIMESBAR

CTeilk U3 cemru 3ane4éHHas -
Salmon steak UAU xapeﬂqﬂ La

|| (cemra, BPOKKOAM, AMMOHHBIV COK, CbIP BUOAQ, 4€CHOYHOE MACAQ) quY)KH as &S, p Ab
|| (salmon, lemon juice, viola cheese, garlic oil) ' Ove n-bO ked | :

| 1200 ¢ or roasted trout |

180/80 P | 790 C
300 TP

QS

# o st hey, g
[V WA 7 ‘;‘;{:-M‘“"“

XapeHoe cdhuae CTteuk u3 coopeaun co cnapxeu

OpEeAUnu co Trout steak with asparagus
CTPY4YKOBOU PACOAbIO

Fried fillet of trout
with green beans

|| (domae doopen, cnap>Ka, AMMOH, CAMBOYHbIM COYC) | 790 C

250/60 g

|| (cbuae dbopean, cnap>a, AMMOH, CAUBOYHBIM COYC)

|| (trout fillet, asparagus, lemon, cream sauce)

|| (fried trout fillet, string beans, lemon))

| 750 C
220/80.




TIMESBAR Sri0AQ 13 nuLs

LibinAeHoKk TaBGaka . N -
Tobacco Chicken

(LLbII'IAeHOK Tabaka, KAPTOEAbHBIE KAWHBS, OCTPbIE "IMI'ICbI)

“ (tobacco chicken, potato wedges, spicy chips)

| 690 C
550 TP

KprLI.CI C rpMGGMM KprLI.CI B KUCAO-CAGAKOM
B CAUBOYHOM CoOYycCe coyce C XapeHbIM pMCcomM
Chicken with mushrooms Chicken in sweet

In cream sauce and sour sauce with «Tyakhany rice

(KyprHOE domae, cneumm, MACAO PACTUTEABHOE,

KypuLa, cbip MpoaHa M HO, CAMBKM, N
(SN lRa dlllosdng, c SAMLLO, KYHXKYTHbIE CEMEYKM, PUC)

LLYKKMHM, LLUQMIMUHBOHbI)

(chicken, Grana Padano cheese, cream, , ]{chicken, carrot, bell Deppar zucchini,
zucchini champignons) omatoes, sauce sweet-chili)

590C
i i




Ontoad 3 st TIMESBAR

KypuHbIK pyAeT 1 |
Y

C BAAEHbIMA TOMATAMM -~
Chicken roll with sun-dried tomatoes

(KypMLLQ, BIAEHbIE TOMATBI, (MECTON) COYC, «OELLAMEAD) COYC, MMKC CAAQTA,
MPOPOLLLEHHbIM MALLI) .

|| (chicken, dried fomatoes, pesto sauce, bechamel sauce,
salad mix, sprouted mash)

| 590C
300 P

KypuHasa rpyAKa HQ rpuAe ©
b apLUMPOBAHHBIM KapToderem

Grilled chicken breast with stuffed potatoes

(KypHrHQaa rpyAKa, KApPTOdOEAb, CMETAHA, CbIP)

” (chicken breast, potatoes, sour cream, cheese)

| 570C
300 P



TIMESBAR 22049 U2 Maca

Hblo-Nopk cTeik
New-York steak

” (PEKOMEHAYEMAS MPOXAPKA: (KCPEAHSS, CPEAHE-XOPOLLIAs))

” (recommended level of cooking: “Medium — Medium Well”)

| 1080 C

PEOIITR

becdcTporaHos ¢ PUAE© MUHBOH C KOCTHbIM _
KApPTOCPEAbHLIM NiOpe MO3rom U AOMALLHEU NMUTOU
Beef Stroganoff with Filet mignon with bone marrow and
mashed potatoes homemade pita
| 780 Q ” (B6oH-domAe, KOCTHBIM MO3T)

300 P

” (bon fillet, bone marrow)

| 980 C
200 TP




«Cynep Kos6omn cteunk
«Super Cowboy» steak

” (PEKOMEHAYEMAS MPOXAPKA: (CPEAHSS, CPEAHE-XOPOLLIAS)

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

| 1380 C
400 TP

TOMAEHbIE roBsXXbMU &
pebpa cOo WNMUHATOM

Stewed beef ribs with spinach

” (ToMAEHbIE TOBIXbM PEBPA B
COBCTBEHHOM COKY, LLMMHAT C APAXMCOM)

” (beefribs in its own juice, spinach)

| 1290 C

450 TP

Ontoad 13 maca TIMESBAR

BApaHbsi rOA€Hb C MOAEHTOMU U
C A3MATCKUM COYCOM

Leg of Lamb with polenta and
Asian sauce

| (6apaHbs pyAbka, crneumm «CaHTa Mapumay, KyKypysHas kpyna,
MOPKOBb, CEAbAEPEN, TOMATHAS NACTA)

” (leg of lamb, “Santa Maria” spices, corn grits, carrot, celery,
tfomato paste)

| 990 C | =



TIMESBAR OAtoad 13 MAca

Tu-BOH cTenk . |
T-Bone steak ﬂ ‘

|| (PEKOMEHAYEMAS MPOXAPKA: (CPEAHSS, CPEAHE-XOPOLLIAS)

|| (recommended level of cooking: “Medium — Medium W

Pubamn ctenk
Rib-eye steak

(pekOMeHAYEMAS MPOXAPKA: «CPEAHSS,
CpeAHe-xopoLLasy)

(recommended level of cooking:
"Medium — Medium Well"”)

| 1180 C
230 TP



CoYEaITImesBAR

)

Aemm raacc 50 gr 150 C
Demi-glace

bewameAab 50 gr 100C
Beéchamel

Caabca 50 gr 100 C
Salsa

Ta6acko 50r 100 C
Tabasco

KeT4uyn 50 gr 50C
Ketchup

CbIpHbIX 50 gr 100 C
Cheese sauce

CBUT YUAK 50 gr 100 C
Sweet chili

Knucao-cAaaakum 50 gr 100 C
Sweet and sour

bapb6ekio 50 gr 100 C
B-B-Q

CAMUBOYHbDIN 50 gr 100 C

Creamy sauce

90000




TIMESBAR "R RE!

' OBOLUM FPUAb/ 3% A
HA napy '

Grilled/
steamed vegetables

| 240 C
200 TP

< Puc 6eAbiit
KapTtodheab chpu | s
French fries Rice

| 220C 180 C
150 TP 150 [P




"aprvRe! TIMESBAR
PUC XKAPEHbIi C OBOLLLAMM 35 : rf% i
- Fried rice with vegetables ! ,t/}r

|| (pUC, AMLO, MOPKOBb, LLYKMHM, MepeL, BOArapCKmi) f |
{ || (rice, egg, carrot, zucchini, bell pepper) |

| | 210C
\ NISOINP

qd
KapTodeabHoe niope
Mashed potatoes

| 180 C
150 P




TIMESBAR DYt XY P

Maprapura 3%
Margarita

(koABackm ﬂennepOHM;"q\'eF'peu CAQAKMH,

|| (Tomartsl, cbip MoLLapEAAQ, Cbip TOAACHACKMM, MULLLLA COYC) NepeL, OCTPbIN, OAMBKM, operoHoZL

Cbip MoLapeAAq)

(Pepperoni sausage, sweet pepper,
hot pepper, olives, oregano, Mozzarella)
TR

| 500 C | 610C ’
RO 650 [P |

|| (ftomatoes, Mozzarella cheese, Holland cheese, pizza sauce) ”

s &
Muuua c Kkypuuen MeKCUKAHCKAs oCTpas s
U LLUMUHATOM ~» Mexican spicy
Pizza with chicken and spinach

(roBSAMHA, JOACOAb CTPYYKOBAS, MEPHUK YUAU, TOMATHI,
MULLLO COYC, OPEraHo

(Kyp1HQA roYAKQ, MOMMAOPSI, CbIP, | (beef, green beans, Chili pepper, tomatoes,
AYK PEMYATBLIN, LLUMUHAT) pizza sauce, oregano)

1(chicken, cream,
omatoes, onion, spinach)

| 630 C
650 TP

| 630 C




nuuLua 1 Xxadanypu 'I'"I' [SB"“

pizza and khachapuri

I -.
125 L !

eTbipe cbipa 3
.Fc'?ur Cheeses

I(cup Mouapeara, Aopbaio, NMapmesaH,
OAAQHACKMH, MULLLLO-COYC) '

(Mozzarella, Dorblu, Parmesan,
|| Holland cheese, pizza sauce

l 750C
| 650 TP

N —

- %
Muuua c rpywen U Cbipom Xayanypu =

OpPEraHo, rpyLua)

- d .

C rOAyO6ou NAeceHblo Khachapuri

Pizza with pear and Dorblu cheese | (gRemae cyrymiid scac L
|| (AMLLG TECTO, MMLILA COYC, ChIP «(ACPBAION, CreLmm || (brynza cheese, brined Georc

greens, puff pustry)
|| (pizza dough, pizza sauce, Dorblu cheese, Oregano spices) | |

lH ‘zg@f? ; M:mr.m b,
S

I




TIMESBAR ocT YA

Quesadilla with chicken g ‘

Mpleet)

J..}J I
|| (kypuua, ceip Yeaaep, cneummn, coyc «Caabcay) f Jy'

|| (chicken, Cheddar cheese, spices, «Salsa» sauce)

| 420 C
300 'P
KAra6-caHABUY KAGG-C3HABHUY C TEAATUHOM
C KYpULLEHN <> Club sandwich with veal
Club sandwich with chicken | 490 C
300 'P

| 490 C
300 P

T T T T T T L



BAST®YA TIMESBAR

fam6yprep c dopu B
Hamburger with French fries !

|5'IOQ
300 TP S \§ m \

|

Yusbyprep ¢ copu

Cheeseburger with French fries

| 530C
3101P




TIMESBAR>/SS

Kop3uHka xAeba Tokou i
Bread basket - HOLLUOHOABHbBIN
d XAeb
| beh o Tokoch - Nafional bread
| 80 C
SO

boopcoku co cmeTaHou

- HOLLUOHAABHbIU XA€0 _ i
. r 3 'J L L
Boorsoks with sour cream o . U 7= SS=ERSCEERS.
- National bread \' -, TSR R
y””‘ "%-‘l = . b e, . Vo
| (fried dough balls) Y- X P - & \_. \\:3_ - |
- j N ‘
| 150 C Y . N X

200 [P oy




TIMESBAR £SE5PT™!

UJOKOAGAHbIM CIDOHACIH C BOAHUABHbLIM MOpO)KeHbIM,ﬂ
Chocolate fondant with vanillaice-cream

| 480 C
280 TP

Kaaccuyecknu Ynskenk MepeHroBbin pyAeT
Cheesecake Meringue roll

| 390Q | 310Q

1701 170 TP




AcCRRIH TIMeSBAR

CaH CebacTbiH Yuskeuk KACICCM‘-IGCKMM/LUOKOACIAHI:IM
San Sebastian Cheesecake classic/chocolate

| 390C
170 TP

MopoxeHoe
lce-cream

| 360 C
150 IP

” (CAMBOYHOE, COUCTALLIKOBOE, LLIOKOAGAHOE) (cream, pistachios, chocolate)




TIMESBAR 4SS3PT!

MyccoBblt AMMOHHbIN
AecepT

Lemon mousse dessert
| 360 C

170 TP

MYCCOBbIM LI.IOKOAO%HETIVI
AecepT i

Chocolate mousse desser’r.

| 380 C |
170 TP

MuHu TapeAka us
CEe30HHbIX PPYKTOB

A mini plate of seosonql}u.u,

| 450 C k.

TapeAka us ¢ ©30HHbIX dopykTOB

HQA KOMI'I:._I-( 10/ /

S b ¥
A plate of sc Ui , . ifs for company
” 2s00c VR IF/



TIMESBAR OsPros mero

”npOXAGAMTeAbeIe HanuTku/Soft drinks |

HaTypaAbHble COKM 250 ml/ 90/250 C
1000 ml

Natural Juice

MuHepaAbHas BOAQ € rasom/6es rasa 500 ml 90 C

Mineral water still/sparkling

bop>xomu 500 ml 250 C

Borjomi

LBenc 330 mi 190C

Schweppes

Koka-Koaa, Koaa 3epo, ®aHTa, CnpanTt 500 ml 90 C

Coca-Cola, Coke Zero, Fanta, Sprite

Koka-Koaa 250 ml 110C

Coca-Cola

CBeXeBbKATbIM ANeAbCUHOBbIU COK 250 ml 350 C

Fresh orange juice

CBeXeBbDKATbIM MOPKOBHbIM COK 250 ml 210C

Fresh carrot juice

CBeXeBbDKATbIU A6A04YHbIN COK 250 ml 250 C

Fresh apple juice

CBeXeBbIKATbIM MUKC 250 mi 350 C

Fresh squeezed mix juice

AroAHbIM AMMOHOA 300 ml/ 350/550 C
1000 ml

(MAAMHOBbBIN, KAYOHMYHbIN)
Berry lemonades
(raspberry, strawberry)

AMMOHQOA CO CBEXUMU OPYKTAMMU 300 ml/ 350/550 C
& ) L. 1000 ml

(AMMOHHBIN, 9OA0YHBIM, ANEABCUHOBbIN)

Fresh fruits lemonades

(lemon, apple, orange)
PeaA GyA 250 ml 270 C
Red bull



eapnoe meto TIMESBAR

||‘-IqF1/Tea

Yan 4YEpPHbIN/3€AEeHbIN 750 ml 180 C
Black/Green tea

XeMuyX1Ha APpAKOHaA (3eAeHblN) 750 ml 250 C

(OBACACET TOHKMM LIBETOYHBIM APOMATOM XKACMMHA,
€10 AUCTUKM OYEHb TOHKME M AAMHHBIE, TOK KK COBPAHDI
B MEPUOA AOKAEN)

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 Ipen (HepHbIn) 750 ml 250 C

(KpynHbIf AMCTOBOM Y C MACAOM Bepramorta,
0BACACET PACCAQOASIOLLIMM CBOMCTBOM).

Earl Grey (black)

(Leaf tea with bergamot oil, has relaxing feature).

Yan co BKyCom CAUBOK (3€AEHbIN) 750 ml 250 C

(Kntamckmm 3eAeHbln 4am C AOBABAEHMEM KPACHOTO
LLIOdPPAHA, APOMATU3UPOBAH MACACMM CAMBOK M
MOAOYHOM KAPAMEABIO)

Cream taste Tea (green)

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

Aamna AAAGAUHA (HEPHO-3€AEHbIN) 750 ml 250 C

(YepHbIM KPYNHOAMCTOBOM YK C AODABAEHUEM
3E€AEHOro KUTAMCKOTO YA C KYCOYKAMM MACAMHDI,
KAYOHWKM 1 STOA KPACHOM CMOPOAMHBI,
QAPOMATU3MPOBAH MACACMM CAMBbI, KAYOHMKN U
SKCTPAKTAMMU KAPAMEAM).

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)

AHrAMnckas KapameAb (YepHbIK) 750 ml 250 C

(Kntamckmin 4epHbIn KPYNHOAMCTOBOM Yak C
AOBABAEHMEM KYCOYKOB KOPAMEAM U LIBETKOB
MOACOAHEYHMKA)

English caramel (black)

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

AaxyHbnao (YepHbin) 750 ml 250 C

(HaCbILLLeHHbIM, HO MPW STOM C HEBEPOSTHO HEXKHbIM
MOCAEBKYCHUEM. TOHM3MPYET, BOAPUT, YMEHbBLLIGET
COHAMBOCTb. OBAQACET MHOXECTBOM A€4EOHbBIX
CBOWCTB, OAMH M3 COMBbIX A€4E€OHbIX COPTOB 4 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 750 ml 250 C
Puer

UMOUpPHBIN Yan 750 ml 310C
Ginger tea

O6AennxoBo-MMOBUPHDbIM HaK 750 ml 410C
Sea-buckthorn tea

Yaun co cBexxummn chpyKkTamm 750 ml 310C
(dbpykTbl NO CE30HY)

Tea with fresh fruits (fruits on a season)

MAAMHOBbBIN YaU 750 ml 310C
Raspberry tea

Yau c yabpeuom 750 ml 280 C
Tea with thyme



TIMESBAR S2rPHoe menio

| Kocbe/Coffee
g

dcnpecco 30 ml 180C
Espresso
AmepukaHo 200 ml 180C
Americano
dcnpecco ABOMHOMU 60 ml 210C
Espresso Double
AMepUKAHO ABOMHOM 300 ml 210C
Americano Double
Kany4uHo 250 ml 230C
Cappuccino
AaTtTte 250 ml 250 C
Latte
Kakao 300 ml 250 C
Kakao
Kany4yuMHo ABOMHOM 350 ml 270 C
Cappuccino Double
Ppannyy4mHo 300 mi 270 C
Frappuccino
FAscce 300 ml 270 C
Glace
Mokko 300 mi 280 C
Mokko
fopsAYUM LLOKOAGA 300 ml 280 C
Hot Chocolate
Anpuwl kocpe 250 ml 410 C
Irish Coffee
Kodbe benaunc 250 ml 410 C

Baileys' Coffee



6apHoe MeHIo
bar

H be3aAkoroAbHble KokTtenau/Alcohol-free cocktails

Aunuc-Tum
lce Tea

MOAOYHbIE KOKTEUAU

(LLOKOAQAHBIN, BAHWMABHBIN, KAPAMEAbBHbIM, KAYOHUYHbIM)

Milk shake

(chocolate, vanilla, caramel, strawberry)

MoxuTto

(ra3 BoAQ, MATA, AQHM)

Mojito

(sparkling water, mint, lime)

MoX1UTO KAYOHUYHDbIN

(ra3 BOAQ, MATA, AQHM, KAYOHMKQ)

Strawberry Mojito
MuHa KoAaaa

(QHAHACOBBIM COK, AHAHAC KOHCEPBUPOBAHHbIN, CAMBKM)

Rina Kolada

(pineapple juice, pineapple, cream)

” AnepuTtusbl/Aperitif

Martini Bianco
Martini Rosso
Martini Extra Dry
Martini Rosato
Campari

” fopsayne koktenamn/Hot cocktails

FAMHTBEWH
Mulled wine (GlUhwein)

300 mi

300 mi

300 ml

300 mi

300 ml

100 mi
100 mi
100 mi
100 mi
100 mi

250 ml

TIMESBAR

190 C

290 C

290 C

330 C

360 C

290 C
290 C
290 C
290 C
300 C

390C



TIMESBAR SopHoe menio

” AAkoroAbHble kokTenan/Alcoholic Cocktails |
Xupocuma 50 ml ' H39() (o

(Beramc, abeeHt, Cambyka, roeHaAnH)

Hiroshima

(Baileys, absinth, Sambuca, grenadine)

KocmonoAuTeH 200 ml 390C

(KAIOKBEHHBII COK, KYaHTPO, BOAKQ)

Cosmopolitan

(cranberry juice, Cointreau, vodka)

B-52 50 mi 390 C

(Beramc, Kaaya, KyaHTpo)

B-52

(Baileys, Kahlua, Cointreau)

BeAbin Pycckui 110 mi 390C

(BOAKG,.KOAYG, CAMBKM) ,
White Russian

(vodka, Kahlua, cream)

CBob6oaHasa Ky6a 200 ml 390C

(pOM, KOAQ, AQM)

Cuba Libre

(rum, coke, lime)

Aankmpm 150 mi 390C

(POM, KYQHTPO, AMMOHHBIM COK)
Daiquiri
(rum, Cointreau, lemon juice)

Teknaa CaHpaus 250 ml 390C

(TEKMAQ, TPEHAAMH, ANEAbCUHOBBIA COK)

Tequila Sunrise

(tequila, grenadine, orange juice)

Mapraputa 200 mi 390C

(tekmaQ, KyaHTPO, AMMOHHBIN COK)

Margarita

(tequila, Cointreau, lemon juice)

HerpoHu 100 mli 390 C

(Kamnapu butrep, AxmH, MapTrHmi Pocco)

Negroni

(Martini Rosso, Campari Bitter, gin)

NMuHa Koaaaa 300 ml 420 C

(POM, KOKOCOBbIM KPEM, CHOHACOBbIN KDEM, CAMBKM)

Pina Colada

(rum, coconut cream, pineapple juice, cream)

ADKUH TOHUK 250 ml 420 C
Gin Tonic
MoxuTo 300 ml 420 C

(cnpamt, pom, MATA, AQMM, TOHMK)

Mojito

(sprite, rum, mint, lime, tonic)

NOHr AuAeHA Auc Tu 300 ml 420 C

(PoMm, TEKMAQ, KYQHTPO, BOAKQ, AXMH, KOAQ)

Long Island Ice tea

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

AnepoaAb CnpuTu, 250 ml 420 C

(ANepoAb, Cyxoe LLIAMMNAHCKOE, Fa3MPOBAHHAS BOAQ, ANEALCHH)

Aperol Spritz

(Aperol, dry champagne, sparkling water, orange)

PupmMeHHbIM AMBaccaaop 190 mi 430 C

(CBETAbI POM, AUKEDP AMAPETTO, AGAOHHBIN CUPOM, AMMOH, QHOHACOBbIM COK, LLEAPC ANEAbCHMHA)

Ambassador Special

(rum, Amaretto liqueur, apple syrup, lemon, pineapple juice, orange peel)

3eAeHas AArywka 300 mli 440 C

(pom, TekMAQ, BAIO KIOPACAO, BOAKQ, AXMH, PeA ByA)

Green frog

(rum, tequila, Blue curacao, vodka, gin, red bull)

Mau Tan 250 ml 390 C

(POM, ANEABCUHOBBIN COK, MUHAQABHBIA AMKED, TPEHAAMH)

(rum, orange juice, aimond liqueur, grenadine)



| MuBo/Beer

Red Sun (pasauBHoe/draft)
Urban (paszAansHoe/draft)
Mapo4Hoe n3bpaHHoe
Afanasy Marochnoe
Mapo4yHoe He(PUABTPOBAHHOE
Afanasy Marochnoe Unfiltered
Mapo4Hoe 6e30AKOroAbHOE
Afanasy Marochnoe Non alcohol
Mapo4yHoe TeMHoe

Afanasy Marochnoe Dark
Arpa

Stella Artois

Corona Extra

Hoegarden

Heineken

| K nuBy/For beer

Yuncel

Chips

Apaxuc
Peanuts

Ye4yua

Chechil cheese
PUCTALLKHU
Pistachios

Gaproe meHio TIMESBAR

330 ml/ 500ml

330 ml/ 500ml

500 ml

500 mi

500 mi

500 mi

500 ml

440 ml

330 ml

500 ml

330 ml

170 C/220 C
170 C/220 C

300 C

300 C

300 C

300C

220 C
330 C
330 C
330 C

330 C

220 C

190 C

190 C

280C



TIMESBAR SapHoe mehio

| Boaka/Vodka 5
Organic 50 ml 150 C
V - nastroenie 50 ml 170 C
Russkiy Standart Original 50 ml 220 C
Russkiy Standart Platinum 50 ml 250 C
Finlandia 50 ml 290 C
Grey Goose 50 ml 420 C
Absolut 50 ml 250 C

| Tekuaa/Tequila

Sierra Silver 50m  310C
Sierra Gold 50m  310C
Olmeca Blanco 50ml  350C
Olmeca Gold 50ml  350C

|Bucku, BypGoH, CkoT4/Whiskey, Bourbon, Scotch

William Lawson's 50ml  290C
Tullamore Dew 50ml  300C
Johnnie Walker red label 50ml  320C
Bushmills 50ml  310C
Jim Beam 50ml  310C
Jameson 50ml  390C
Monkey Shoulder 50ml  450C
Jack Daniel's 50ml  430C
Johnie Walker black label 50ml  430C
Chivas Regal 12 y.o. 50ml  590C
Glenfiddich 12 y.o. 50ml  590C
Macallan 12 y.o. 50ml  990C
Oban 14 y.o. 50ml  990C
Lagavulin 16 y.o 50ml  990C
Johnnie walker platinum label 50ml  990C
Chivas Regal 18 y.o. 50ml  1190C

Macallan triple cask 15 y.o. 50ml 1310C



” KoHbsik, BpeHan/Cognac, Brandy

Kyrgyzstan

Remy Martin V.S.0O.P.
Martell VS

Hennessy VS
Courvoisier V.S.O.P.
Martell V.S.O.P.
Hennessy V.S.O.P.
Martell XO

Hennessy XO

” Pom/Rum
Captain Morgan White/Black/Gold

Malibu
Bacardi White/Black/Spiced Gold
| AxuH/Gin

Beefeater
Gordon's
Bombay Sapphire

H Jlukep/Liquor
Cointreau
Absinthe
Sambuca

Amaretto
Kahlua
Baileys
Jagermeister

H CurapeTsbl

6apHoe MeHIo
bar

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

50 mi
50 ml
50 ml

50 ml
50 ml
50 ml

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

50 ml

CurapeTbl C 3QXKUFAAKOU B ACCOPTUMEHTE 1 nauka
Cigarefttes with a lighter in assortment R

CTuUKM Ha ankoc
IQOS Sticks

1 nayka
1 pack

TIMESBAR

220C
450 C
450 C
470 C
500 C
550 C
770 C
1750 C
1750 C

250C
250C
280 C

300 C
300 C
350 C

280 C
280C
270 C
260C
260 C
280 C

280 C

280 C

280 C
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