Our Wine List

EARLY BIRD MENU

It is with great pleasure and excitement that we present our
comprehensive Wine List - first ever since the establishment of Armenian
Taverna in 1968. We shall be celebrating 50 years in 2018 and we would
like to mark our presence in Manchester by giving you an opportunity to
have a complete and authentic taste of Armenian Cuisine professionally
matched with Armenian wines.

Not available between 15th November to 24th December
Available Monday to Friday from 12.00 – 5.00 p.m.
The Wine List has been designed by our wine consultant Zara Serobyan
WSET, who is a wine professional specialising in Off-Beaten Path Countries
such as Armenia and Georgia. Most of the wines she has selected herself in
Armenia through a very diligent and careful process. In designing the Wine
List, she has included some insight into each of the wines however we shall
be happy to answer any questions you might have.

2 COURSES £12.95
STARTER

A wide range of different wineries and exquisite award winning wines
have been selected to match our cuisine: from one of the oldest wineries
of Armenia - Voskevaz established in 1932 to modern boutique wineries
such as Van Ardi and even smaller artisan ‘garagist’ Old Bridge.

SPICY LENTIL SOUP
BORSCH
FAMOUS RUSSIAN CLASSIC BEETROOT & MIXED VEGETABLE SOUP
Armenia has an incredible history in winemaking, from bible to
archeological evidence. With over 6100 years old first winery in the world
Armenia can rightfully be considered to be the heart of cradle of
winemaking.

served with sour cream & brown bread

Most of Armenian wines in our list are made from Armenian
indigeions varieites. Look out for this sign and read more on the
wines, though we shall be happy to give you more insight and
suggest the best matching dishes.

MIXED MUSHROOM SOUP
with pearl groats

VE
The traditional Armenian winemaking encompasses
fermentation
and aging of wines in karas (clay amphora). Look out for the sign to
read on how and to what extent the wine has been made in karas.

HUMMUS

do not forget to taste our
authentic
organic
Armenian
A chickpea puree, tahini And
& garlic-blended
with
olive
oil &
lemon juice-served with pita
pomegranate wine and dessert wines.

TABBOULEH

We hope you will enjoy the wines we so lovingly selected.

A mixture of bulgur (cracked wheat) & chopped vegetables,
mint, olive oil & lemon juice
Zara Serobyan, WSET

KARMIR BIBER

Roasted red peppers marinated and stuffed with stir-fried cabbage, garlic and celery

MUSHROOM BLINI

Fried, chopped mushrooms & onion wrapped in pancake

FALAFEL

V

A ground mixture of broad beans, chickpeas, coriander, cumin & turmeric - fried in oil

TAPAKCDZKNIK

F

Whitebait tossed in flour, deep fried - served with lemon

BABA GHANOUSH

V

Grilled aubergine with chopped tomatoes, onion, peppers, parsley, oil & lemon

PANIROV BOREK

Deep fried savoury pastries filled with spinach & cheese

ARARAT PIE

Deep fried savoury pastries filled with minced lamb, parsley, nutmeg & egg
MAIN

KOFTE

Balls of spicy minced lamb meat, mixed with onion, parsley & spices, served with rice

SAUSAGE OMELETTE

A mixture of spicy sausage pieces with eggs, tomatoes, peppers, topped with sumac

GOLUBTSY

Cabbage rolls stuffed with minced chicken, rice and herbs, cooked in a tomato sauce and served with sour cream

KOOKOO OMELETTE

V

Armenian style vegetable omelette

HAVI KHOROVADZ

Marinated chicken thighs - served with vegetables

SALMON STEAK

F

Charcoal grilled and served with vegetables

KAGHAMBOV DOLMA

Cabbage leaves filled with minced beef, rice, onions & herbs

PASUS DOLMA

V

Pickled cabbage leaves stuffed with bulgur wheat, red kidney beans, lentil, chickpeas fried onion and Armenian herbs
There will be a discretionary 10% service charge on parties of more than 6 people.
Allergy advice - Please ask your waiter for more information.

