


PAUL, bakers at heart

In 1889, when my great-great grandparents opened
their first bakery, they would never have imagined
that one day their passion for bread would take
us so far away from France... and that you would
welcome us so warmly to Azerbaijan!

With more than 130 years of history, we are
truly happy to continue sharing our most
important values with you, those which have
been passed down through 5 generations of our
family: love for bread, the French “art de vivre”
and the constant monitoring of the quality of
our products...

Wonderfully combining tradition and modernity,
our chefs have created the best platters for you:
generous salads topped with the best ingredients,
traditional dishes with a creative twist, and your
favourite mouth-watering patisseries...

You will also find some favourite local dishes using
local ingedients and spices but each dish has been
given a small French touch such as the rendang
flavour being used in the quiche.

Sit down, relax, and let your savoury journey to
France begin here.

Bienvenue chez PAUL et... bon appétit !

Executive Chairman,
PAUL



(PAUL |

Well-being

Eat well, well-being

Because we have been feeding people since 1889, we
know that, at any age, pleasure must be associated with
well-being.

In this respect, PAUL offers you a range that is both
nutritionally balanced and full of taste. A range that has
been conceived so that we can offer you something for
every occasion.

At breakfast, lunch or dinner, taste our high-quality
products all made especially for you by our teams, ensu-
ring authenticity, emphasising the natural ingredients
whilst being attentive to the need for a balanced diet.

We hope that you will enjoy this new range as much as
we have enjoyed bringing it all together for you.
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Cheesy Soft Buns 8.00
Pendirli koka
Cheesy buns

byioyka ¢ coipom

2

Soft Buns with flavered butter
Soft Buns / Kokalar / bynoyku 4.00

Flavored butters / Yag cesidlari / 2.50
Budei cnusoyHozo macna (50 gr)

900200
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Plain Omelette 8.00

Sada omlet
Plain omelette
llpocmodl omiem

Cheese Omelette 10.00

Pendirli omlet
Omelette with cheese
Omriem ¢ coipom

Mixed Omelette 12.00

Pomidor, bibar, sogan, emmental, gobalak, vetgina

Tomato, pepper, onion, emmental, mushrooms, turkey ham

[lomudopes, nepey, Jivk, IMMeHmas, 2pLbb| BEmyuUHa

Turkey Ham Omelette 12.00
Omlet vetcina ila
Omelette with turkey ham
Omnem ¢ semyuHold
14.00

Sausage Omelette

Sada omlet, mal ati sosislari va salat
Plain omelette with beef sausages and salad
llpocmod omiiem ¢ 20BFXcbLUMU COCUCKAMU U Canamom

0000 7

French Parmesan Omelette 14.00

Parmezan pendiri ila omlet va salat

Parmesan omelette with salad

Omnem ¢ coipom napmesar U canamom

000 qk

Stracciatella & Grilled 14.00
Turkey Ham Omelette

Stragatella pendiri ila omlet va hind toyugu vetginasi
Omelette with stracciatella and turkey ham

Omaem ¢ Coipom Cmpayamesia U BemyuHa 3 uHoelKU

Butun giymatlar Azarbaycan manati ilz gostarilib va he
lp in AZN and exi

% xidmat haga) alava olunacag
charge




Egg & Tomato Burrata 17.00 Truffle Potato Egg 12.00

Burrata pendiri, pomidor, yumurta va reyhan Kartof cubuglari, yumurta, trufel yag|, parmezan

Burrata, served with egg, tomato and basil Potato sticks, eggs, truffle oil, parmesan

byppama, nodaemcs ¢ 8yom, NOMUOOPamu U Ba3UILKOM HapmogenbHble Nanoykt, enasyHes, MpOQEbHoe Maco,
NApMe3ar

Fried Egg Vegetables 1200 Egg & Tomato 11.00
Qizardilmis yumurta tarsvazler ila Pomidor yumurta
Fried eggs with pan fried vegetables Egg and tomato

[RQ3YHBA C HAPEHBIMU OBOLYAMU Ausruya ¢ nomudopamu




Zucchini Pancakes with Stracciatella & Smoked Salmon 19.00
Zukkini pankeyk, stragatella pendiri va hisa verilmis gizil balig

Zuccini pancake,stracciatella cheese and smoked salmon

larkedxu u3 yyrumy, nocaemcs ¢ CoIPOM Cmpayamesiia t KonYyerbim 10cocem

t haga) alava clunacag
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Avocado Tartine 14.00
Avokado pastasi, pasot yumurta, balgabag tumlari va
ispanagq ilo verilir

Avocado paste, poached egg, served with pumpkin seeds
and spinach

[lacma 3 ffg()f(ﬁ(j@l /‘:"I}ﬂ{e’) RGO, N00aEMCA € MbIKBEHHLIMU
CEMEYKAML L LLMURAITOM

-

Avocado Faberge 15.00

Avokado azmasi icinda qizardilmis yumurta

Ege fried inside avocado puree

ﬁf}a’.{e’) (Jﬁ)ﬁfﬁ[)ﬁ“ﬁ THOE BHYITIDU MOPE U3 aB0Kad0




Croissant with Turkey Ham 16.00 Scrambled Burger 11.00

& Stracciatella with Caramelized Onion

Hind toyugu vetcinasi, stracatella pendiri va plsts Cirpiimis yumurta burgeri, karameliza edilmis sogan,

Turkey ham, stracciatella and pistachio gedar pendin va kokleytsousy

Scrambled eggs burger,caramelized onion,cheddar
and cocktail sauce

Ckpambii Ha bypeepe ¢ KapameL3UpoBaHHbIM /YKOM,
Yeooepom U KOKIMeLTbHbIM COycom

Bemyura u3 uHOedkY, coip Cmpaysamenia U Gucmaiky

O
4

Croissant Benedict Salmon 19.00 Croissant Benedict Ham 16.00
Kruasan, pasot yumurta, gizil balig, hollandayz sousu Kruasan, pasot yumurta, vetcina, hollandayz sousu
Croissant, poached egg, salmon, hollandaise sauce Croissant, poached egg, turkey ham, hollandaise sauce
Kpyaccar, ALY NAWLOM, OCOCk, COYC 20MIGHIA3 Rpyaccar, #4o nawiom, 8emyura, Coyc 20/1aHoal3
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Oatmeal Porridge

Yulaf siyigi, albali kampotu ila
Oatmeal porridge and cherry compote
OBCAHaT KaLia ¢ BULLHERLIM KOMIOME

Creps with Fruits

Fasali, movsumi meyvalar, gatilasdinlmis std
Crepes with seasonal frults, condensed milk

DIk C CE0HHBIMU DYRIMAMLL KDEM L3 B30UIMOL C2VLEHR

9.00

9.00

Vitamin Rich Rice Porridge 9.00

Duyu siyig1 kokos sudinds, bal, giloameyvs, ¢araz

Rice porrigge with coconut milk, honey, berries, nuts

PLCOBaA KAl Ha KOKOCOBM MOJIOKE € MEJOM,
A200ami U opexamil

Creps with Salmon & Avocado 15.00

Fasali, hisa verilmis gizil balig, avokado pastasi, krem pendir
Crepes with smoked salmon, guacamaole, cream cheese

BALirb! € AOCOCEM, NAGMA U3 GBOKAOG, CIUBOYHBIL 8/}

@000 &y




French Toast 10.00 Pancakes 13.00

Brios corayi ila sirin fransiz tostu, krem va gilomeyva ila Pankeyk, krem va alball kompotu ila
Sweet french toast with brioche bread, Pancake with whipped cream and cherry compote
whipped cream and berries [arketiku co 836UMBIMU KDEMOM U BLLLIHEBLIM KOMNOME

Cradkue gparyysckue mocmel Uz xieba 6puoils
€O B36UMBIM KPEMOM U A200amU

N

Syrniki Traditional 1200 Syrniki PAUL 12.00
Sirnikilar, krem va gilomayva ilo Sirniklar

Syrniki with whipped cream and berries Syrniki

Knaccuyeckue colpHuKuU co 836UMbIM KpeMom U s2odamu ColpHuKY

@00

12

Butin giymatiar Azarbaycan manati ila gostanlib va he

% xidmat haga) alava olunacag
All prices are listed in AZN and e

rge
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Cold drinks

Boissons froides

Nirvana Detox

12.00




Le Soleil 10.00

Caytikani, portagal, limon ila kokteyl

Cocktail with sea buckthorn,orange,
lemon

Hokmellnb ¢ obnenuxod,
anenbcuHoM, TUMOHOM

Aura

Tropik meyvali kokteyl,

portagal sirasi va nana ila
Passion fruit mocktail with
orange juice and mint
[ponuyeckull Kokmetns

C ANeNbCUHOBBLIM COKOM U MAMOU

Blue Ocean 10.00

Ananasl kokteyl limon ve nana ilo
Pineapple cocktail with lemon
and mint

AHAHAcoBbIL KoKmel1b C IUMOHOM
u Mamou

Basil Lemonade 10.00

Limon, portagal, marakuya
puresi, reyhan, gazl su

Lemon, orange, passion
fruit puree, basil, sparkling water

JIUMOH, anebcuH, Mapakys,
ba3unuk, 2a3UposaxHas 8ooa

Berry Mix 10.00
Rozmarin va moruglu kokteyl

Rosemary and raspberry cocktail

Hokmel/ib U3 po3mapuHa u masiuHsl

Cheerful

Ciyalakli kokteyl,
zoncafil va reyhan ila

10.00

Strawberry mocktail with
ginger and basil
HnybHu4HbI Kokmelins
C UMBUpem U 6a3UIUKOM
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Creamy Salmon Soup 14.00
Qaymagh gizil bahig sorbasi, kokos stid ils
Creamy Salmon soup with coconut milk

."{I{JQM Cyn U3 IOCOCA HA KOKOCOBOM MOJIOKe




Onion Soup 10.00

Sogan sorbasi, ¢orayin icinda pendir ila verilir
Onion soup, served in bread bow! with cheese

Jlykossili cyn,nodaémcs 8 xnebe ¢ colpom

Tomato Soup 9.00
Pomidor sorbasi, parmezan pendiri va goyarti
Tomato soup served with parmesan and herbs

ToMamHbILl cyn € CoIPOM NAPME3AH U 3E/1EHBIO

Cheese Soup 11.00

Pendir sorbasi, emmental, parmezan, ¢eddar
Cheese soup with emmental, parmesan, cheddar

ChIpHBIL Cyn, IMMEHmane, napmesar, yeddep

@®00!

Mushroom Soup

9.00
Qaymaqli gobalak sorbasi, goyarti ila
Creamy mushroom soup served with herbs

[pubHoli cyn co chuskamu U 3e/1eHbI0
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Ent es &Sandwichs

Puff Pastry with 14.00
Stracciatella & Strawberry

Qat-gat xamir, stracatella, ¢iyalak, cerri pormidoru,

balzamik sousu ilo

Puff pastry with straiccatella, strawberries, cherry tormatoes
and balsamic sauce

CnoeHoe mecmo co cmpayamennoll, kKnyoHukod,
NOMUOOPamu Yyeppu, Ban3amuseckum coycom

©000©

Avocado Faberge 15.00

Avokado azmeasi icinda gizardilmis yumurta
Egg fried inside avocado puree

Aliyo obxcaperHoe 8HympL Niope U3 GBokaco




Garlic Butter Shrimp 15.00  Shrimp Aioli 15.00

Zeytun yaginda sarimsaq va aci bibar ila gizardiimis krevetler, Qizardilmis krevetler, kahi, pomidor,

suxari ila verilir parmezan va trufelli aioli

Shrimps in olive oil with garlic and chilli peper, served with Fried shrimps with lettuce, tomatoes,

croutons parmesan and truffie aioli

HpesemkLL 8 O/ILBKOBOM MACAE, 0ONCAPEHHBIE C YECHOKOM HlapeHHble Kpesemku Ha AUCMbAX canama,

U 0CmpbIM nepyem, nodaemcs ¢ Cyxapsmu € momamamu, NapMe3aHom U mpioghenbHbIM aiionu

©@®0

A ol

Deep Fried Camembert with Cherry Compote 23.00

Caraz ilo gizardilmis kamambert, alball kompotu ila

Camembert with nuts and cherry compote

f{(]‘MGM(ﬁe,D, r?GHUIDOBGHHbH} C opexamu U C BULLIHEBKLIM KOMNome

haga alava clunacag




Creamy Salmon Dip 13.00  Halloumi Chips Tzatziki Sauce  13.00

Qizil balig pastas|, suxari ila verilir Hallumi ¢ipslari Caciki sousu ila
Salmon pate, served with croutons Hallouni chips with Tzatziki sauce
[awmem u3 nococs, nodaemca ¢ cyxapamu Yuncet uz Xannymu ¢ coycom [J3ad3uku

Lo

L)
Guacamole with Crispy Tortilla 1200 Eggplant Tempura 9.00
Avokado pastasi paprikall tortilla ila Badimecan tempura, gaymaqgli sous ila verilir
Guacamole served with paprika tortillas Eggplant Tempura, served with creamy sauce
[yakamone nodaemcs ¢ ienewkamu U3 nanpuku baK7IaxcaHsl 8 KIApe, NOCAENCA o CIUBOYHBIM COYCOM

21




Baked Cabbage with Aioli 8.00

Mangalda gizardilmis kalem, trufelli aioli

Grilled cabbage with truffle aioli

3aneyeHHas kanycmda c mpfor;bem;m)m ationu

Tartine Salmon 21.00

Covdar ¢orayi Uzarinds hisa verilmis gqizil balig, gaymagh krem, kapers, marine edimis sofan v xiyar
Rye bread with smoked salmon, cream cheese, capers, marinated onion and cucumber
Paicaroli xneb ¢ nococem, CUBOYHbLIM KDEMOM, Kanepchl, MapUHOBAHHBIM AyKOM U 02ypyamul

22

Butun giymatlar Azarbaycan manati ila gostanlib va h
Al in AZN and excl

t hagai alava olunacag
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TARTINS

Tartine Beef

18.00
Tartin ¢orayinds aridilmis pendir, mal ati, sogan, barbekl sousu, gobalak va bibar

Tartine bread toasted with bbg tenderloin beef, mushrooms, onions, bell peppers and cheddar cheese

[osAduHa, Nyk, epubsl, bonzapckul nepey, coye bapbekio, naaseH sl coip Ha xnebe mapmuH

Tartine Poulet 17.00
Tartin corayinds toyuq ati, gobalak, sogan, bibar va aridilmis pendir
Grilled chicken, mushrooms, onion, capsicums with melted cheese on tartine bread

Maperas kypuuya, 2pubsl, AyK, NANPUKA, nIasneHHsId coip, xneb mapmuH

e A

2




Salmon fillet Tartine 17.00

Avokado pastasi, gaymaqgl pendir, gizil balig filesi, pomidor, brios corayi

Avocado paste, cream cheese, salmon fillet, tomato, brioche bread

llacma uz asokado, cAUBOYHBIL cbip, (hune 10coch, NoMudops, xneb BpuoLLb

Gl
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Chicken Schnitzel Truffle Sandwich

Toyug budundan snitsel tost ¢orayinda, truffelli aioli

Chicken schnitzel in toasted bread with truffle aioli

HypurHb!l WHULens 8 mpygensHom atione, 8 mocm x/ieo

17.00




PAUL Burger

Mal atindan burger, ev sayagl trufel yagi ilo mayonez, karameliza edilmis sogan, xardal va gcedar pendiri
Beef burger patty, homemade truffle mayo, caramelised onions, mustard and cheddar

losaxcull Bypeep, npu2omosneHHsIl no domawHemy mpyhensHbil MatloHEes, Kapameu3UpPOBaHH6IG
JIYK, 20p4UUa U cbip yeddep

@

Cheeseburger
Burger corayinda mal ati, kahi, pomidor, xivar tursusu, mayonez ila sous va ¢edar pendiri
Burger bun, beef patty, lettuce, tomatoes, pickled cucumber, mayo sauce and cheddar

bynouka dns bypeepa, 2o8axcas komsaema, AUCMbsA canama, NOMUGOPs!, CONeHsle 02ypybl, COYC U3
MadlioHe3a u ceip yeddep

© 000!

19.00

Butun giymatlar Aza

26
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PAUL Philly Cheesesteak

Can ati, gobalak, sogan va cedar pendiri yumsagq fransiz ¢orayinda verilir
Beef Tenderloin, mushrooms, onions and cheddar cheese, served in soft french bread

[08%CkA BbIPE3KA, 2pUBEI, /YK U CbIp Yeddep, nodaemcs 8 MACKOM (PPaHUy3CKoM xnebe

-

17.00




Club Sandwich 15.00

lost corayinda toyuq ati, hind toyugu vetcinasi, kahi, mayonez, pomidor va yumurta
Turkey ham, chicken, egg, lettuce, mayonnaise, tomatoes in toast bread

BemyuHa U3 UHOeUKU, Kypuya, IUcmss canama, noMudops, Mationes, Alyo, mocm xied

Chicken Pesto Sandwich 16.00

Ciabatta corayinda toyuq sendvici, pendir, pomidor, marinadlanmis duzlu xiyar va pesto sous
Chicken sandwich in chiabbata bread, cheese, tomato, pickles cucumber and pesto sause

CeHdsuy ¢ Kypuyel 8 xnebe quabamma, cbip, NOMUGOPLI, MAPUHOBAHHBIE O2YPUbI U NECMO COYC

Q! @..

28

Butun giymatlar Azarbaycan manah ila gostarilib va hesaba .))6 xidmat hagai alava clunacag
All prices are listed in AZN and exclut eyice charge




Greek Chicken Avocado Salad 19.00

Yunan salati avokado va toyuq filesi il2

Greek salad with avocado and chicken fillet

[peyueckull canam ¢ asokado U KypuHsIm ghune

h\x i

Tulum & Avocado Salad 18.00

Tulum pendiri, avokado, yabani dlyd, nar sousu ila verilir
Tulum cheese, avocado, wild rice, served with pomegranate
dressing

Cbip mynym, asokado, duxkud puc, nodaemca

C 2PAaHAMOoBbLIM COYCOM

29




Mediterranean Feta Salad 17.00  Shrimp Salad Multiseed Crackers 21.00

Feta pendiri, xiyar, bibar, pomidor, zeytun, oregano, Krevet, sitrus sousunda marinadlanmis zukini, toxum
kapers, suxari, pUsta va balzamik sousu cipslari va xama
Feta cheese, cucumber, peppers, tomato, olives, oregano, Shrimps, zucchini in citrus dressing, cereal chips
capers, crackers, pistachio and balsamic dressing and butter cream
Coip ®ema, o2ypusl, nepety, NoMUdopsl, O/ILUBKL, OPE2aHo, Hpesemku, UykuHU 8 yUMpycosoll 3anpaske, co 30aKo8kIMU
KAnepcsl, cyxapu, (fJUCmGu.!KU u 6foh'3(IM UYeCKas 3anpaska HUNcamit U cAUBOYHLIM KREMOM

—

©@@PAUL

depuis 1889

©00 prAUL @

Piquant Poullet 19.00

Zarif toyuq salatl, avokado, mozzarella pendiri va ceri pornidorlari ila
Light chicken salad with avocado, mozzarella and cherry tomatoes

Jleckutl KypuHsil canam ¢ asokado, ChipoM MoUapenia u nomudopamu deppu

o B

30

aga) alava olunacag
harge

Butln giymatiar Azarbaycan manati ila gostanli
1l are in AZN and




Black Quinoa Salad with Multiseed Cracker
Yasll salat, kinoa, soya sousu, avokado, taxil cipsilari, kiincit yagl va pomidor
Green salad, quinoa, sou sauce, avocado, seeds crecker, sesame oil and tomato

3eneHelll canam, KUHOA, COeablll coyc, OBOK(E@O,.?E?IDHOB‘!:IE’ HURCHLRYHHICYMHOE Macaio U nom u(ﬂopm

0000 S ¢

19.00

Confit Salmon Nicoise 26.00

Kartof, zeytun, bildirgin yumurtasi va geri pomidorlari ila karameliza edilmis gizil balig salatl
Caramelized salmon salad with potato, olives, quail eggs and cherry tomatoes

Canam u3 KAapamenu3uposasHo20 10COCA ¢ K(meOd)a?ﬂF?M, c/UBKamu, nepenenuHbIMu adyamu u HOMU@ODGMU yeppu

)@ = pAUL

depuls 1889

31




Caesar Chicken Salad 17.00
Klassik sezar salati, toyugq ile

Classic caesar salad with chicken

Hnaccudeckutl canam yesaps ¢ kypuyed

Caesar Salmon Salad 22.00 Caesar Prawns Salad 22.00
Klassik sezar salati gizil balig ilo Klassik sezar salati krevet ila

Classic caesar salad with smoked salmon Classic caesar salad with shrimps

Hnaccudeckud canam Yesapsb € I0Cocem Hnaccudeckudl canam ye3apb ¢ kKpesemkamul

32

Butun giymatiar Azarbaycan manat ila gostarilib va hesaba 8% xidmat hagaq alava clunacag
All prices are listed in AZN and excluding 5% sevice charge
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CHICKEN

Chicken Parmesan Schnitzel 20.00
Parmezanli toyug snitseli, kartof puresi ila verilir
Parmesan chicken schnitzel, served with mashed potato

HypuHsill WWHUYEb € NapMe3aHOM U kapmogenbHbiM niope

Chicken Milanese 22.00
Qizardilmis toyugq filesi va pendirli fettucini pasta
Breaded chicken fillet with cheesy fettucini

llaHuposaHHasn KypuHas 2pyoKa u emyyumu 8
ChIPHOM coyce

M)




Boneless Chicken with Mixed Rice 21.00
Karamelizs edilmis sumuksuz toyuq budu, gansiqg duyu va salat ils verilir
Caramelised boneless chicken thigh, served with mixed rice and salad

KapamenuzuposaHHoe kypuHoe 6edpo 6e3 kocmodek, nodaemcs ¢ pucom U canamom

Chicken Kyiv Style 20.00

Toyuq kotletlori, stiyudli yag, kartof plresi, moruglu sogan ve Yapon Uslubunda tursu xivar ils
‘E

Crispy breaded chicken cutlets with dill butter, mashed potatoes, raspberry flavored onions and Japanese style
marinated cucumber

!{ypuub;e KOMJIeMKU C YKPONHbLIM MAac/iom 8 NAHUPOBKE, KGme[}DE’ﬂbI--!bIM nipe, ManuHossIM

NIYKOM U O2ypUy oM MapuHoBaHbLIM 8 HAnoHckoM cmune

007

Butun giymatlar Azarbaycan manati ila gostanlib va hesaba 8% xidmat hagag alava clunacag
All prices are listed in AZN and excl B charge
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Chicken Schnitzel with Aioli
Toyug snitsel, parmezan, salat, truffelli aioli, cerri pomidorlari
Crispy breaded chicken fillet, served with mix salad with truffle aioli, Parmesan and cherry tomatoes

Hypumrbft} IHUWESNL, MUKC canam c F'f}py(fJG}IbHUM atione, napmesaHom U J".‘OMUE)O,’_’JGMU yeppu

21.00




BEEF

Tenderloin with Potatoes Au Gratin and Aubergine 34.00

Can ati, kartof gratin, unagi souslu badimcan, gaymagl xardal sousu
Tenderloin, potato gratin, eggplant with unags sauce, served with creamy mustard sauce

lossxcbs BbIPE3KA, K(]‘,OmO(fJe}FbeJL:’ 2ParmeH, baknaxcar ¢ COYCOM YHaz2U, nodaemscsa co CAUBOYHO 2OPHUYHBIM COYCOM

(N
FISH

Grilled Salmon 34.00

Qizil balig, kartof puresi, zukkini, cugundur, kok, brokkoli
Salmon fillet, potato puree, carrot, zucchini, broccoli

Dune 10Cocs, NIope, MOPKOBb, UYKKUHL, BPOKKOU

mat haga) alava clunacag
harge

Butun giymatlar Azarbaycan manat ilz gostarilib va
All prices are listed in AZN and

36
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PASTA

Cheesy Shrimp Risotto 22.00
Krevetli rizotto parmezan pendiri ils
Shrimp risotto with parmesan

Puzommo ¢ Kpesenmnkamu u cbipomMm napmesaH




Shrimps & Salmon 24.00  Strachiatella & Tomato Pasta 19.00
Creamy Pasta

Bavette pastasi, gizil balig, krevet, ispanag, gaymaq Bevette pastasi Pomadoro sousu va stracciatella
Bavette pasta, salmon fillet, shrimps, spinach in creamy sauce Bevette pasta with pomadoro sauce and strachiatella
basemme nacma, (une N0Cocs, Kpesemku, WnuHam 8 besemme nacma ¢ Cocycom noMadopo U Cbipom
CIUBOYHOM COyCE cmpayuamenna

)OO0k

Chicken Alfredo 20.00

Fettugini pastasi, toyug dos ati, gizardilmis sogan, karaviz, alfredo sousu ila
Fettuccine pasta, chicken breast, sauteed onion and celery, alfredo cream sauce

llacma pemmyquHu, KypuHas 2pyoka, 0bdicapeHHble /yk ¢ cenboepeem, coyc anbgpedo

g
_- th, 'y

Butun giymatiar Azarbaycan manat ila gostarilib va hesaba 8% xidmat hagaq alava clunacag
All prices are listed in AZN and excluding 8 ice charge




GRATIN

Shrimp Gratin 19.00
Fasalida krevet, kok,zukkini,brokkoli va aridilmis mozzarella pendiri

Crepe filled with shrimps, carrot, zuccini, broccoli and melted mozzarella cheese

Kpesemku 8 6/1UHYUKE,MOPKOBL, UYKUHU, BPOKKO/IU U NAGBNIEHHBIL CbIp MOYapensia

Crepe Poulet 17.00
Fasalida toyug ati, besamel sousu va aridilmis mozzarella pendiri
Crepe filled with chicken, mushroom, parsley, bechamel sauce, melted mozzarella cheese

Kypuras 2pyoka 8 b6uHYUKe, nempyuwika, coyc bewiamess, NAasneHHbId coip Moyapensia U epubsl

QO®0
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Crepe Salmon

Fasalida gizil balig, besamel sousu va aridilmis mozzarella pendiri
Crepe filled with salmon, bechamel sauce, melted mozzarella cheese

Pune nococs 8 Gﬂumtmc, coyc beluamens U naasieHHbId Colp Moyapesia

000©

19.00

Butun giymatlar Azarbaycan manat ilz gostarilib va
All in AZN and e

% xidmat haga) alava olunacag
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Mozzarella Sticks 13.00
Qizardilmiz mozzarella pendiri
Breaded mozzarella cheese

[TaHupoBarHHbIt naasNeHHbIl Colp Moyapenna

Hg

KID'S MENU .18)d).).

Chicken Nuggets 15.00
Qizardilmis toyug va kartof fri

Homemade chicken nuggets with french fries

HMaperas kypuya u kapmochens gpu

@

Butun giymatiar Azarbaycan manat ila gostarilib va hesaba 8% xidmat hagaq alava olunacag
All prices are listed in AZN and ex charge
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Les boissons

o9
&
o9
3
—
L
>
V
as

PAUL

depuis 1889

Premium Local Water (Sirab) 0.33
(Still & Sparkling)

Premium Local Water (Sirab) 0.75
(Still & Sparkling)

Premium Imported Water 0.33
(Still & Sparkling)

Premium Imported Water 0.75
(Still & Sparkling)

Apple
Orange
Grapefruit
Pineapple

Natural Juice

4.50

6.50

7.50

9.90

9.00
11.00
12.00
12.00

5.00




Coca Cola
(Classic, Zero)

Fanta

Sprite

Iced Tea

Tonic Water
Homemade Iced Tea

Homemade Lemonade

Espresso

Double Espresso
Americano
Cappuccino

Latte

Macchiato

Café Cortado
Cappuccino Freddo
Iced latte

Coffee Glisse

Irish Coffee

PAUL Hot Chocolate

Earl Grey

English Breakfast Tea
Green

Jasmine

Chamomile Tea

Red Kiss Tea

5.00

5.00
5.00
5.00
6.00
8.50
8.50

5.00
6.00
5.80
6.50
6.50
5.00
6.00
8.00
7.50
9.00
11.00
9.50

6.00
6.00
6.00
6.00
6.00
6.00
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BON APPETIT

PAUL Port Baku
Neftchilar Avenue, 123

PAUL Cinema Plus
Mammad Amin Razulzade Street, 8-10

PAUL Caspian Plaza
Jafar Jabbarli Street, 44

PAUL 28 Mall
Azadliq Avenue, 15a/4

PAUL Demirchi Tower
Khojali Avenue, 37

PAUL BEGOC
Zarifa Aliyeva Street, 93

PAUL Chinar Plaza
Heydar Aliyev Avenue, 106A

PAUL Ministry of Economy
Heydar Aliyev Avenue, 155

PAUL Crescent Mall
Neftchilar avenue 66, 68

PAUL ADA
Ahmadbey Aghaoghlu str. 61

PAUL Airport
Airport Highway, Baku, Azerbaijan

Contact

050/055 464 07 70

paulazerbaijan (] paul.azerbaijan




