
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

İŞ SAATI 

OPERATION HOURS 

18.30-01.00 

            ________________________ 

Çərşənbə axşamı-Şənbə 

Tuesday-Saturday 

 

 

 



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

 

  

  

  SIGNATURE COCKTAILS 
  

 

S U N S E T  
 

  20 

Baileys I Orange Liquor I Grenadine Syrup  

 

M A D  W H I S K E Y  
 

  23 

Bourbon Whiskey I Jägermeister Liquor I Simple Syrup  

Lime Fresh I Mint l Cucumber 
 

 

S H I N Y  K I S S  
 

 25 

Vodka l Chambord l Campari l Raspberry Syrup  

Raspberry Fresh l Lime Fresh 
 

 

M I A M I  B R E E Z E  
 

     28 
White Rum I Passion Fruit Liqueur I Banana Syrup 

Pineapple Juice I Lime Fresh 

 

 

O N L Y  O N E  
 

 30 

Branca Menta l Calvados l Aztec Chocolate Bitter   

Mint Fresh l Martini Bianco   

 

 

O L D  B L U S H  
 

 30 

Hennesy VS l Sweet Vermouth l Benedictine 

 

 

H I G H F E E L  

Midori l Kiwi Fresh l Passion Fruit Fresh l Gin l Aperol                           

Passion Fruit Liquor l Apple Juice l Lime Fresh 

  

 

    30 

 

 

 

 

 
P O R T O F I N O   32 

Southern Comfort I Taylor 10 I Isabella Syrup   

Grape Fresh l Lime Fresh 
 

 

   
   



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

  

MOCKTAILS 

T E M P T A T I O N  
 

15 

Grapefruit I Agave I Lime Juice  

 

B I A R R I T Z  
 

16 

Strawberry Fresh I Mint I Passion Fruit Puree  

Grenadine Syrup I  Pineapple Juice l Lime Fresh  

 

 

C O F F E E  P O W E R  
 

16 

Espresso I Milk I Lavender Syrup I Nut   

 

S W E E T  P I R A T  
 

18 

Black Currant Puree I Honey I Mint I Lemon Juice l Sprite  

 

H O M E M A D E  L E M O N A D E *  
 

12 

*  - choose the flavor for your perfect lemonade 
 

 

Tarragon  Strawberry Mix Berries 

Peach Mint  Ginger 

  

CLASSIC COCKTAILS 

C O S M O P O L I T A N  

 

22 

Vodka I Orange Liqueur I Cranberry Juice I Lime  
 

N E G R O N I  
 

22 

Gin I Red Vermouth I Sweet Vermouth  
 

M O S C O W  M U L E  
 

22 

Vodka I Ginger Beer I Fresh Lime  
 

O L D  F A S H I O N  
 

24 

Bourbon Whiskey l Sparkling Water l Bitter l Sugar  
 

M A R G A R I T A  
 

25 

Tequila l Orange Liquor l Lime Juice  
 

S I N G A P O R E  S L I N G  
 

26 

Gin I Cherry Brandy I Benedictine I Lime Juice  

Pineapple Juice I Grenadine Syrup I Bitter 

 

 

M A I – T A I  
 

28 

Black & White Rum I Almond Liqueur I Pineapple Juice 

Sugar Syrup 
 

 

S P R I T Z  V E N E C I A N O  
 

28 

Sparkling Wine I Aperol I Soda water  

Fresh Lime I Orange 

 

 

H U G O  
 

30 

Sparkling Wine I Soda I Lime I Elder Flower Liquor   



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

  

WHISKEY* 

B L E N D E D  S C O T C H  ml price 

Chivas Regal 12 y.o.  40 24 

Chivas Regal 18 y.o.  40 36 

Chivas Regal 21 y.o. 40 50 

J & B Rare 40 15 

Johnnie Walker Red Label  40 15 

Johnnie Walker Black Label 40 20 

Johnnie Walker Gold Label 40 27 

Johnnie Walker Blue Label 40 95 

   

L I G H T  &  F L O R A L  S I N G L E  M A L T S    
GREAT APPERITIF WHISKIES WITH STYLE & FITNESSE  

Glenmorangie Original 10 y.o. 40 24 

Glenfiddich  12 y.o. 40 20 

Glenfiddich 15 y.o. 40 28 

Glenfiddich 18 y.o. 40 30 

R I C H  &  S P I C Y  S I N G L E  M A L T S    
CLASSIC, POWERFUL FULL BODIED MALTS WITH DEEP & SATISFYING FLAVOUR 

Monkey shoulder 40 20 

Glenmorangie Lasanta 40 26 

Glenmorangie Quinta Ruban 40     28 

Glenlivet 15 y.o. 40 38 

Macallan 12 y.o. 40     40 

Macallan 15 y.o. 40     58 

Macallan 18 y.o. 

Macallan Rare Cask      

                                                                                                                            

40 

40 

 

  109 

  140 

 

S M O K I N ’  S I N G L E  M A L T S    
BIG BEASTS WITH COMPLEX AROMATICS   

Laphroaig  10 y.o. 40 27 

Talisker 10 y.o. 40 45 

I R I S H    

Jameson  40 15 

A M E R I C A N    

Jim Beam  40 20 

Jack Daniels  40 20 

Jack Daniels Silver Select 40 30 

C A N A D I A N    

Canadian Club 40 18 

Crown Royal  40 19 

   

   

   

   

   

   

* 10% DISCOUNT FOR WHOLE BOTTLE 



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

VODKA * 

 
ml price 

Absolut I Sweden 40 13 

Finlandia I Finland 40 13 

Russian Standard I Russia 40 13 

Belvedere I Poland 40 17 

Grey Goose I France 40 19 

Beluga Export I Russia 40 20 

Beluga Transatlantic I Russia 40 27 

Beluga Gold Seal I Russia 40 56 

GIN * 

 ml price 

Gordon’s I England 40 13 

Beefeater I England 40 13 

Bombay Sapphire I England  40 15 

Hendricks I Scotland 40 24 

Tanqueray Ten I Scotland 40 24 

TEQUILA * 

 ml price 

Olmeca Silver I Mexico 40 15 

Jose Cuervo Classic I Mexico 40 15 

Patron XO I Mexico 40 24 

Patron Silver I Mexico 40 28 

Patron Reposado I Mexico 40 28 

Parton Anejo I Mexico 40 40 

Padrecito Blanco Premium Organic I Mexico 40 18 

 
Padre Azul Blanco super premium I Mexico 40 35 

 
Padre Azul Añejo super premium I Mexico  40 45 

 

RUM * 

 ml price 

Captain Morgan Black I Jamaica 40 15 

Malibu I Curacao 40 15 

Bacardi Superior I Cuba 40 15 

Bacardi Gold I Cuba 40 15 

Bacardi Oakheart I Cuba 40 16 

Bacardi 8 y.o. I Cuba 40 20 

Zacapa XO I Guatemala  40 29 

   

   

   

 * 10% DISCOUNT FOR WHOLE BOTTLE 

 



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

COGNAC, BRANDY, ARMAGNAC * 
 

ml price 

Calvados I France 40 15 

Brandy Lion Dor l Bulgaria 40 15 

Gold Baku 12 y.o. I Azerbaijan  40 44 

Remy Martin VSOP I France 40 26 

Remy Martin XO I France 40 82 

Hennessy VS I France 40 22 

Hennessy VSOP I France 40 33 

Hennessy Library I France 40 35 

Hennessy XO I France 40   105 

Hennessy Paradise I France 40   206 

Lheraud VS I France 40 32 

Lheraud VSOP I France 40 50 

Lheraud, Grande Champagne 1950 I France 40   130 

Lheraud, Grande Champagne 1975 I France 40   100 

GRAPPA * 

 ml price 

Grappa Sito Moresco I Italy 40 26 

 

APERITIF * 

 ml price 

Martini Bianco I Italy  80 18 

Martini Rosso I Italy 80 18 

Martini Extra Dry I Italy 80 18 

Campari I Italy 80 28 

LIQUEURS, DIGESTIVE * 

  ml price 

Jagermeister I Germany 40 11 

Limoncello I Italy 40 12 

Baileys I Ireland 40 12 

Disaronno Amaretto I France 40 12 

Yeni Raki I Turkey 40 12 

Pernod I France 40 15 

Sambuca Molinari I Italy  40 15 

Aperol I Italy 40 15 

   

   

   

   

   

   

   

* 10% DISCOUNT FOR WHOLE BOTTLE 

 

 

 



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

PORT 

    80ml 750ml 

Taylor 10 y.o Aged Tawny I Portuguese  36   340 

Taylor 20 y.o Aged Tawny I Portuguese  70   660 

Taylor 40 y.o Aged Tawny I Portuguese   120 1125 

BEER 

 

 

 

 

 

 

ml price 

Xirdalan I Azerbaijan 500 10 

Xirdalan Zero I Azerbaijan 500 10 

Xirdalan Draft I Azerbaijan 450 11 

Carlsberg Lager I Denmark 450 16 

Kronenbourg Blanc 1664 I France 460 17 

Erdinger I Germany 330 17 

CHAMPAGNE & SPARKLING WINE 330 

 150ml 750ml 

Scanavino Prosecco      20   90 

Laurent Perrier Harmony Demi   127 

Laurent Perrier La Cuvee Rose   210 

Moet&Chandon, Brut Imperial    520 

Moet&Chandon, Brut Rose      590 

Veuve Cliquot, Brut Signature      520 

Veuve Cliquot, Brut Rose      450 

Dom Perignon, Brut    1700 

Dom Perignon, Brut Rose 

 

 

 

   2200 

WHITE  WINE 330 

 150ml 750ml  

Chabiant White I Qabala, Azerbaijan 14 63 520 

Chardonnay, Hillside I Ganja, Azerbaijan  16 72 590 

Riesling, Savalan I Qabala, Azerbaijan 16     72 520 

Pinot Grigio, Allegrini I Italy   30   140 650 

Calvet Classic Sauvignon Blanc I France    150  

RED WINE 330 

  150ml 750ml 

Chabiant Cabernet Sauvignon I Qabala, Azerbaijan  14   63 

Merlot, Savalan I Qabala, Azerbaijan   16   72 

Prestige, Hillside, semi-sweet  I Ganja, Azerbaijan   16      72 

Limited Release Savalan I Qabala, Azerbaijan    20   95 

Cabernet Sauvignon I Astoria, Italy    26 120 

ROSE WINE 330 

 
150ml 750ml 

 

Rose wine, Hillside I Ganja, Azerbaijan 16 72  

Calvet Rose D’Anjou I France    120  



 
 

 All prices Include 18% VAT  
Please note that 10 % Service Charge will be added to your total bill 

 

 

SOFT DRINKS 

 
 price 

Coca cola can  6 

Coca cola zero can  6 

Fanta can  6 

Sprite  can  6 

Red Bull can 11 

FRESHLY SQUEEZED JUICES 

 ml price 

Orange 250 11 

Grapefruit 250 11 

Apple 250 11 

CHILLED JUICES 

 ml price 

Orange  250   6 

Apple 250   6 

Pineapple 250   6 

Tomato 250   6 

Cherry 250   6 

Cranberry 250   6 

STILL & SPARKLING WATER 

 ml price 

Gedebey I Azerbaijan 500   7 

Gedebey I Azerbaijan 750   9 

S.Pellegrino I Italy 750 16 

Acqua Panna I Italy 

 
750 22 

   

FRESHLY BREWED COFFEE AND TEA 

Espresso I Americano   8 

Latte I Double Espresso I Cappuccino I Turkish Coffee   9 

Hot Chocolate  10 

 
Small 

teapot 

Big 

teapot 

Black Tea & Thyme 12 17 

Earl Grey 12 17 

Mint & Fresh 12 17 

Green Jasmine 12 17 

Classic Green 12 17 

 



 
 
 

 

Əziz qonaqlar, əgər sizin xüsusi pəhriziniz, hər hansı bir qidaya qarşı allergiyanız və 
ya həsasslığınız varsa zəhmət olmasa xidməti heyətini öncədən məlumatlandırın. 

(E) – Yumurta, (P) – Yer fındığı, (D) – Süd, (G) – Qluten, (F) – Balıq,  
(MS) – Xardal, (CR) – Xərçəngkimilər, (SB) – Soya lobyası, (SS) – Küncüt 

______________________________ 
 

Bütün qiymətlərə 18%-lik ƏDV daxildir. 
5%-lik xidmət haqqı ümumi hesabınıza əlavə olunacaqdır. 

 

 

  

THE JAZZ CLUB YEMƏK MENYUSU 

 

S E Z A R S A L A T I  X I R Ç I L T I L I  Ç Ö R Ə K L İ  
T O Y U Q  İ L Ə  ( D , E , S B , G , M S )   34 

Roman kahı yarpaqları I Sezar sousu I suxari          
Pomidor I parmezan pendiri   

  
A V O K A D O L U  S E Z A R  S A L A T I  H İ S Ə V E R İ L M I Ş  
K R E V E T L Ə R L Ə  ( D , E , S B , C R , G , M S )   38 

Roman kahı yarpaqları I Sezar sousu I suxari I pomidor        
Avokado I parmezan pendiri    

X I R Ç I L T I L I  A C I  M A L  Ə T L İ  S A L A T ( S S )   27 

Çili bibəri I qırmızı bolqar bibəri I Küncüt I pomidor 
Rukkola I brokkoli I göyərti   

F R A N S I Z S A Y A Ğ I  Ö R D Ə K  K O N F İ  S A L A T I ( S S , C L )  30 

Yaşıl mərci I kök I kərəviz I rozmarin                                      
Marakuya meyvəli sous I qarışıq göyərtilər                                                             
 

                                                    

 

R O Z M A R İ N L İ  Q I Z A R M I Ş  Q U Z U  K Ü F T Ə L Ə R İ  ( G )  30 

Nanəli  “chimichurri  sousu” I pul bibəri I laym I keşniş  

K R A L  K R E V E T İ  T E M P U R A ( G , C R )  
 35 

Laym və acılı “aioli” sousu   

A V O K A D O L U  H İ N D İ S T A N  K Ü L Ç Ə S İ  ( G , D )   23 

Şirin qarğıdalı I acılı pomidor I laym I kimyon tozu    

N O X U D L U  T R U F E L  K R O K E T L Ə R ( G , S B , D )   23 

Sobada bişmiş kartof I zeytun yağı I göyərti I  limonlu mayonez   

Q A R I Ş I Q  P E N D İ R  &  S A R I M S A Q L I  T A R T İ N L Ə R  20 

Mavi pendir I keçi pendiri I parmezan pendiri  ( D )                              

Konfi pomidor I trufel yağı I göyərti   

K İ Ç İ K  K R E V E T L Ə R  &  T Ə R Ə V Ə Z L İ  B Ü K M Ə  25 

Acılı laym I yer fındığı sousu ( C R , P , S B )   

T E R İ Y A K İ  S O U S L U  T O Y U Q  L O L L İ P O P L A R I  28 

Küncütlü teriyaki sousu 

 

 

 

 

K O R E Y A  B U L G O G I  S E N D V İ Ç İ  ( S B , S S )  30 

Marinə olunmuş mal əti I soğan I mayonez I teriyaki “aioli” sousu 
 

 

Q I Z I L B A L I Q  B U R G E R İ  ( C R , G , S B )  35 

Avokado əzməsi I laym mayonez I qurudulmuş Pomidorlar               
Paprika yağı I göyərti  

M A L  Ə T L İ  “ K A T S U  S A N D O ”  S E N D V İ Ç  ( S B , G , M S )  30 

Mal əti tenderloin I  mayonez I teriyaki sousu I zəncəfil                               
Aysberq kahı I xardal  
 

 

Q I Z A R M I Ş  T R E S K A  F İ L E S İ  Ə D V İ Y Y A T L I  
N O X U D  İ L Ə ( F , D , E )  40 

Sümüksüz treska balığı I keşniş I lobyalı-limonlu tartar  
Qurudulmuş albalı pomidorları  

 

İ S P A N A Q L I  &  L İ M O N L U  
M A L  Ə T İ N D Ə N  S T E Y K  B Ü K M Ə  ( D )  40 

Konfi pomidor I kök çubuqları I zeytun yağı I parmezan sousu 
 



 
 
 

 

Əziz qonaqlar, əgər sizin xüsusi pəhriziniz, hər hansı bir qidaya qarşı allergiyanız və 
ya həsasslığınız varsa zəhmət olmasa xidməti heyətini öncədən məlumatlandırın. 

(E) – Yumurta, (P) – Yer fındığı, (D) – Süd, (G) – Qluten, (F) – Balıq,  
(MS) – Xardal, (CR) – Xərçəngkimilər, (SB) – Soya lobyası, (SS) – Küncüt 

______________________________ 
 

Bütün qiymətlərə 18%-lik ƏDV daxildir. 
5%-lik xidmət haqqı ümumi hesabınıza əlavə olunacaqdır. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTLƏR 
 

C R È M E  C A T A L A N    15 

Xırçıltılı karamel  

Ç I Z K E Y K   15 

Çiyələk sousu I  təzə meyvələr  

  

M E Y V Ə  B O Ş Q A B I  15 

Mövsümi meyvə çeşidi 
 

 

  

Ş E F D Ə N  X Ü S U S İ  D E S E R T  20 

Sobada bişmiş alma  I  karamel sousu  I vanilli dondurma   



 
 
 

 

Dear guests, Allow us to cater for your needs – please let a waiter know  
if you have any special dietary requirements, food allergies or food intolerances 

 (E) – Egg, (P) – Peanuts, (D) – Dairy, (G) – Gluten, (F) – Fish, (MS) – Mustard 
(CR) – Crustaceans, (SB) – Soya beans, (SS) – Sesame seeds, (CL) – Celery 

______________________________ 
 

All prices Include 18% VAT  

Please note that 10% Service Charge will be added to your total bill 

 

  

THE JAZZ CLUB FOOD MENU 

 
C A E S A R  S A L A D  W I T H  C R I S P Y  

B R E A D E D  C H I C K E N  ( D , E , S B , G , M S )   34 

Baby romaine I Caesar sauce I bread croutons 

Tomato I parmesan cheese  
  

A V O C A D O  C A E S A R  S A L A D  W I T H  

S M O K E D  P R A W N S  ( D , E , S B , C R , G , M S )   38 

Baby romaine I Caesar sauce I bread croutons I tomato 

Avocado I parmesan cheese    

C R I S P Y  C H I L I  B E E F  S A L A D  ( S S )   27 

Chili pepper I red capsicum  I Sesame I tomato  

Ruccola I broccoli I herbs  
  

F R E N C H  C O N F I T  D U C K  S A L A D  ( S S , C L )  30 

Green lentil I carrot I celery I rosemary                          

Passion fruit dressing I mesclun greens  

R O S E M A R Y  D E E P  F R I E D  L A M B  

M E A T B A L L S  ( G )  30 

Mint yoghurt chimichurri  I chili flakes I lime I Coriander  

K I N G  P R A W N S  T E M P U R A  ( G , C R )   
35 

Lime and spicy aioli    

I N D I A N  K U L C H A  H E R B E D  A V O C A D O ( G , D )    23 

Sweet corn I spicy tomato I lime I cumin powder     

S W E E T  P E A S  T R U F F L E  C R O Q U E T T E S   23 

Baked potato I olive oil I herbs I lemon mayo  ( G , S B , D )    

M I X  C H E E S E  &  G A R L I C  B R E A D  T A R T I N E S  20 

Blue cheese I goat cheese I parmesan cheese   ( D )               

Confit tomato I truffle oil I herbs  
 

B A B Y  S H R I M P S  &  V E G E T A B L E  S P R I N G  

R O L L S  ( C R , P , S B )  25 

Spicy lime I peanut sauce  

T E R I Y A K I  C H I C K E N  L O L L I P O P S  28 

Teriyaki sesame sauce 

 

 

 

K O R E A N  B U L G O G I  S L I D E R S  ( S B , S S )   30 

Marinated beef I onion I mayo I teriyaki aioli  

 
 

M A R I N A T E D  S A L M O N  B U R G E R  ( C R , G , S B )  35 

Crushed avocado I lime mayo I lime I dry tomato         

Paprika oil I herbs  

B E E F  K A T S U  S A N D O  S A N D W I C H  ( S B , G , M S )  30 

Tenderloin I  mayo I teriyaki sauce I ginger                      

Lettuce iceberg I mustard  

  

S E A R E D  C O D F I S H  F I L L E T  O N  S P I C E D  

C H I C K P E A S  ( F , D , E )  40 

Boneless codfish I herb coriander I bean lemon tartar          

Dry cherry tomato  
 

S P I N A C H  &  L E M O N  Z E S T   

B E E F S T E A K  R O L L S  ( D )  40 

Confit tomato I fried carrot sticks I olive oil I parmesan sauce 

 



 
 
 

 

Dear guests, Allow us to cater for your needs – please let a waiter know  
if you have any special dietary requirements, food allergies or food intolerances 

 (E) – Egg, (P) – Peanuts, (D) – Dairy, (G) – Gluten, (F) – Fish, (MS) – Mustard 
(CR) – Crustaceans, (SB) – Soya beans, (SS) – Sesame seeds, (CL) – Celery 

______________________________ 
 

All prices Include 18% VAT  

Please note that 10% Service Charge will be added to your total bill 

 

 

DESSERTS 

 

C R È M E  C A T A L A N  ( D , E , G )  15 

With crispy crust 
 

C H E E S E C A K E  ( D , E , G )   15 

Strawberry sauce I fresh fruits   

  

F R U I T  P L A T E  15 

Selection of seasonal  fruits  
 

 

  

C H E F S  S E A S O N A L  F R U I T  D E L I C A T E S S E N  20 

Baked apple  I  caramel sauce  I vanilla ice cream   


