
AGE - OLD CULINARY
TRADITION REVIVED

“Tufenkian Kharpert Restaurant” in Yerevan invites you into a whole 
new world of traditional Armenian cuisine!

Much of our culinary heritage, especially that of historic Western 
Armenia, perished in the Genocide along with so much else of our 
culture and we were left with a handful of popular dishes that became 
the standard-bearers of a proud culinary heritage.

But here, at “Tufenkian Kharpert Restaurant” in Yerevan, we are com-
mitted to revive this central element of Armenian culture, reawaken 
our tradition of culinary excellence, and in doing so reinvigorate 
guests with a true appreciation for the art of dining. We combine 
fresh ingredients, fresh ideas, and the age-old culinary wisdom of our 
ancestors, to bring to you our modern renditions of classic Western 
Armenian cuisine.

Our menu is a labor of love.  We have traveled to historic Armenian vil-
lages and researched local preparations and ingredients, pored over 
obscure cookbooks, and uncovered long lost recipes preserved only 
in private collections.

We see food as a vital, resilient and living element of our culture, and 
so our mission to breathe new life into Western Armenian cuisine is 
ongoing. We continue to search for new and seasonal recipes and 
ingredients that we feature in an extensive listing of daily specials.

It is our sincere hope that at “Tufenkian Kharpert Restaurant” in Ye-
revan  you will not only be delighted with your dining experience, but 
that you will come away with a newfound knowledge of, and enthusi-
asm for, Armenian cooking.

One of the most ancient peoples in the world, Armenians always trea-
sured their incredibly rich culinary tradition. For thousands of years 
our people lived scattered across a multitude of isolated villages. As a 
result, our cuisine was characterized by great diversity, with as many 
regional variations as there were dialects of the Armenian language.



The menu prices do not include 10% service charge
       VEGETARIAN        VEGAN       

APPETIZERS AND SALADS

BOEREG  AMD 2000
-With Cheese
A rich flaky dough filled
with a mixture of feta, cream
cheese and fresh herbs

-With Meat
A rich flaky dough filled
with a mixture of minced meat
and fresh herbs

APPETIZERS ASSORTMENT  AMD 4000
Combo of 5 appetizers

“SARMA” TOLMA  AMD 2300
Grape leaves stuffed with an exotic
blend of rice, nuts, onion and spices

FRIED EGGPLANT ROLLS AMD 2200
WITH WALNUTS

SMOKY EGGPLANT PUREE  AMD 2400
WITH MINT AND ALMONDS
Puree made from grilled eggplants,
mixed with  creamy matsun, chopped
almonds, mint, lemon juice and garlic

OKRA IN OLIVE OIL AMD 1600
Okra, cooked in olive oil with onions,
red pepper, tomato sauce and 
cherry tomatoes

LENTIL KUFTA AMD 1800
Mashed pink lentil fingers with
bulgur  and local spices, served with
chopped  tomato, lemon juice and pepper

PAN FRIED APRICOT NUT ROLLS AMD 1800
A rich and chewy combination
of apricot,  nuts and grated
carrot. Slightly sweet and crisp

“EETCH” SALAD AMD 2100
Bulgur infused with concentrated
tomato juice, mixed with fried
onions and Armenian pepper.
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SQUASH BEOREG AMD 1500
Oven baked zucchini  with  cheese, 
eggs and mint  

TROUT SASHIMI AMD 2600
ARMENIAN STYLE
Slices of raw, daily fresh “Ishkhan”
trout sprinkled with lemon,
extra virgin olive oil, 
Armenian pepper and dill

ARUGULA SALAD WITH BACON  AMD 2900 
AND BLUE CHEESE
Arugula, blue cheese, fried bacon, 
cherry tomatoes and onion rings sprinkled 
with sesame seeds and vinaigrette

“HAYASTAN” SALAD AMD 2500
Pan fried slices of Armenian
basturma and mushrooms mixed
with sliced chicken fillet, smoked
ham and matsun-sour cream dressing

TOMATO, CUCUMBER AND  AMD 1800
CHEESE SALAD
Sliced tomato and cucumber,
Armenian  cheese, fresh
herbs and lemon dressing

DRAINED MATSUN AMD 2300
SALAD WITH CHIPS
A creamy matsun dip with
chopped tomatoes, olives, and garlic
served with dry, spiced lavash chips

GREEN BEAN SALAD AMD 1600
Green beans, tomatoes, garlic and 
dill seasoned with lemon juice

“MARASH” SALAD AMD 2400
Sliced orange, pear/apple and
walnuts with lemon  and a
touch of Armenian red pepper

HUMMUS AMD 1500
Chickpeas, tahini, garlic and lemon
juice, seasoned with red pepper



The menu prices do not include 10% service charge
       VEGETARIAN        VEGAN       

“AYLAZAN” AMD 2000
Fried eggplant, green pepper and onions
seasoned with parsley, coriander and garlics

SEASONAL GREEN SALAD AMD 1500
Chopped lettuce and Armenian vegetables in a
fresh lemon and olive oil dressing

ASSORTED PICKLES/MARINADES AMD 1800

ASSORTED CHEESE PLATTER AMD 4000
Special local cheeses including “Lori“,
Goat Cheese, Sheep Cheese, 
“Chechil”, Smoked, “Khinkali” or 
seasonal selections

SUMMER BOUQUET AMD 3000
Tomatoes, cucumbers, greens and
hot pepper

GREENS BOUQUET AMD 800

SOUPS

PITI SOUP WITH LAMB OR BEEF AMD 3000
Traditional Caucasian meat soup with your
choice of lamb or beef and chickpeas, 
tomatoes, potatoes, onion and mint

MATSUN SOUP WITH MEATBALLS AMD 1400
Meat balls and rice simmered
in a velvety matsun soup,
sprinkled  with dried mint

SPINACH AND CHICKEN SOUP AMD 2000 
Light spinach soup with rice and chicken

MUSHROOM SOUP-PUREE AMD 2200
Fresh champignon blended into a rich
soup with herbs

SPAS (MATSUN SOUP) AMD 1000
A light, Eastern Armenian version of this 
traditional soup of matsun and shelled 
wheat with mint
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RED LENTIL AND RICE SOUP   AMD 1500
Red lentils, rice, cooked in vegetable broth,
with chopped vegetables, onion and garlic. 
Lightly seasoned with cumin and
served with fresh lemon

LENTIL AND VEGETABLE STEW AMD 2500 
Brown lentils, cooked slowly with carrots,
sweet peppers, tomatoes and celery. 
Garnished with parsley and scallions

COLD TOMATO SUMMER SOUP AMD 1200 
Tomatoes, green peppers, onions, garlic
and vinegar blended into reach soup.
Served cold

PILAFS AND SIDE DISHES

½ portion/full portion

SPELT PILAF WITH  MUSHROOMS AMD 1200/2000
Pilaf made with spelt - an ancient 
Armenian whole grain - mixed with 
fried onions, mushrooms  and butter

GREEN BEANS IN OLIVE OIL AMD 2000
Fresh green beans prepared in olive oil
with onions, garlic and Armenian red pepper. 
Seasoned with dill

RICE PILAF WITH BROAD AMD 600/1000
GREEN BEANS AND DILL

LEEKS IN OLIVE OIL AMD 2000
Leeks prepared in olive oil with onions
and fresh lemon juice

POTATOES AMD 600/1000
Your choice of fried, oven-baked, 
mushed, stuffed or home style

VEGETABLES AMD 1500
Your choice of grilled, fried, 
steamed or barbecued
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MAIN COURSES

All our meat and fish are naturally grown 
in the countryside of Armenia.

BAKERY

CHEESE LAHMAJUN AMD 1000
Our special bubbling, crispy crust, with a
mixture of Armenian cheeses and dried mint

MEAT LAHMAJUN AMD 1000
Ground beef, vegetables and
spices on our special thin crust

WARM SOUBOEREG AMD 3500
Sheets of Armenian pasta painstakingly 
rolled by hand paper thin, layered with 
Armenian cheeses, butter and parsley, 
baked until the top is crispy brown
and the cheese is melted

MANTI AMD 3500
Handmade Armenian pasta shells, 
stuffed with a mixture of ground beef 
and spices, baked until crisp and
topped  with matsun-garlic sauce

ARISHTA WITH AMD  2000
WILD MUSHROOMS
Handmade Armenian pasta, mixed
with fresh spinach and wild mushrooms.
Served with matsun-garlic sauce 

POULTRY DISHES

CHICKEN KHOKHOB AMD 3500
Boneless chicken cooked with onions and
dried plums in pomegranate sauce. 
Sprinkled with parsley and dill

CHICKEN IN SPICY ORANGE SAUCE AMD 3800
Chicken marinated in orange and
sweet  spices then baked and served
in a reduction of its own juice,
with mint-flavored matsun on the side 
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CHICKEN “MOSHABUYR” AMD 3000
Chicken cooked in blackberry and wine
sauce with walnuts, okra and spices

BEEF DISHES

“KHARPERT” KUFTA AMD 4000
A delicate shell of ground beef  and
bulgur,  stuffed with a mixture of parsley,
nuts, onion and spices. Served in traditional
Kharpert style in a light beef broth,
or plain with fresh lemon wedges

GRAPE LEAF TOLMA AMD 2800
An amazing variation on a popular
dish  discovered in the regions of Armenia. 
Grape leaves are stuffed with finely
chopped beef, bulgur, onion and spices,
and infused with the juice of seasonal fruit

BEEF AND RICE PILAF WITH RAISINS AMD 2500
Minced beef, slowly cooked with sautéed
onions, a blend of sweet spices, layered
with rice and raisins, and sprinkled
with fried sunflower seeds   

BEEF FILLET WITH BLACK  AMD 5200
PLUM AND WINE SAUCE
Veal stuffed with black plums, 
served with red wine sauce 

Served with Fried Beet Leaves or 
Rice Pilaf with Herbs

MOUSSAKA AMD 3000
Sliced eggplants baked in the oven 
with lightly spiced ground meat
and topped with  Béchamel sauce

KARNEE YARIK AMD 2500
Fried eggplants stuffed with ground meat
(beef ground with bell peppers, spices and onions)
and cooked in tomato sauce

FRIED KUFTA AMD 3500
Pan fried ground beef and lamb
patties, dipped in bread crumbs,
prepared with onion, parsley and spices

Served with Leeks in Olive Oil or
your choice of potatoes
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LAMB DISHES

POTTED LAMB (TAS KEBAB)  AMD 3300
Cubed lamb, prepared with sautéed
onions, slowly cooked in tomato juice
with a blend of unique spices

KHARPERT BUGHLAMA AMD 3900
Lamb rapped in a foil with vegetables
and  tomato juice and cooked in the oven

LAMB KHASHLAMA AMD 3900
-In Pomegranate 
Lamb slowly cooked in his own 
broth and pomegranate juice
-In wine 
Lamb slowly cooked in his
own broth and white wine

FISH DISHES

SEVAN FISH STEW AMD 2000
Fresh trout in a rich 
broth with olives,
potatoes and vegetables

TROUT IN SOUR CREAM AMD 4400
Pan fried trout topped with
mushrooms and sour cream
sauce and garnished 
with dill and paprika 

Served with Rice Pilaf with 
Broad Green Beans and Dill or 
Fried Beet Leaves

TROUT FILLET IN LAVASH AMD 4400
Trout fillet baked in a lavash shell 
together with seasonal vegetables 
and mild, stringy cheese
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TROUT FILLET WITH SMOKED AMD 4400
POTATO PUREE 
Trout fillet topped with light white sauce 
and fresh Armenian greens

WHOLE TROUT BARBECUE AMD 4600
Trout brushed with red pepper
and tomato sauce and
barbecued whole

KHOROVATS—BARBECUED 
SKEWERED MEATS

CHICKEN AMD 3000
Chicken cubes marinated in a
blend of lemon and spices,
barbecued with pepper and onion

VEAL AMD 4900
Veal seasoned simply with fresh
herbs, onion and barbecued

LAMB CHOPS AMD 4200

PORK AMD 4200
Pork seasoned simply with fresh
herbs, onion and barbecued 



The menu prices do not include 10% service charge
       VEGETARIAN        VEGAN       

INTERNATIONAL MENU

SALADS AND APPETIZERS

CAESAR SALAD AMD 2500
Roman lettuce with fried bacon,
bread cubes and Parmigiano
Reggiano seasoned with
olive oil, lemon and mustard

PASTAS

PENNE ALL’ARRABIATA AMD 2800
Penne pasta with
hot tomato sauce

SPAGHETTI AL AMD 2800
POMODORO CRUDO
Spaghetti with crude cherry
tomato  and basil sauce

TORTIGLIONI WITH  AMD 2800
SEASONAL  MUSHROOMS
(WILD WHEN AVAILABLE)
Tortiglioni pasta with seasonal
mushrooms, garlic, tomato,
parsley and oregano sauce

MAIN COURSE

CHICKEN BREAST  AMD 3500
IN LEMON SAUCE 

BEEF STROGANOFF AMD 4200

PORK MEDALLION AMD 4200
WITH BERRY SAUCE
Tender medallion of grilled
pork served  with broiled
vegetables and topped 
with a seasonal berry sauce
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STEAK

BEEF TENDERLOIN AMD 6000

Please ask your waiter for your preferred sauce:
Armenian BBQ sauce, Teriyaki Sauce, Chimichurri Sauce and
Blue Cheese Sauce

BURGER

BEEF BURGER
-Classic AMD 1800
-Bacon AMD 2000
-Double Cheese AMD 2200

CHICKEN BURGER
-Classic AMD 1800
-Double Cheese AMD 2000

VEGETARIAN
-Classic AMD 1800
-With Cheese AMD 2000

CLUB SANDWICH AMD 2500

Each burger contains also: tomato, marinated cucumber, onion,
lettuce, cheese, BBQ sauce and homemade Mayonnaise. If you 
wish any ingridient to be removed, please ask your waiter

Burgers are served with side sauces: BBQ sauce, Ketchup and 
cheese sauce flavored with garlic




