KONONHbIE
JAKVGKH

COLD STARTERS / & H H 3¢

AVNPAHU 90°
AYRANI / 2%
NMXAJIN (oBOLWHbIE 6BUTOYKM) 190

N3 NANPUKKN / U3 WUNWHATA / U3 CBEK/1bl

PKHALI (vegetable patties) MADE OF SWEET
PEPPER / SPINACH/BEETROOT /
W& E LT /33 FE

BAKJIA¥AHbI C 3EJIEHbIO 260°?
M COYCOM COTONUA

M3 MALLOHU CO LUNUHATOM

EGGPLANTS WITH HERBS AND SOTOLIA SAUCE /

450 75 S 2 R W RS T

PYNIETUKMU 270°?

MNo-rrY3aMHCKM Cc OPEXAMU

GEORGIAN STYLE ROLLS STUFFED WITH NUTS /
8T IR RS

NOMALLUHUE COJIEHbA 290°?
HOMEMADE PICKLES / ZF R3¢
CALUUBU (HeXkHble KyCOYKHM 320¢

KypuLbl Nog OpexoBbiM COYCOM)

SATSIVI (tender pieces of chicken with nut sauce) /
B

CE3OHHbIE OBOLLUKU U 3EJIEHDb

[OPAYME
JAKYGCKHK

HOT STARTERS / #4Jf H 3¢

KYTABbI 140/150°

C KAPTOOEJNIEM / C 3E/IEHbIO

QUTABS WITH POTATOES / GREENS /
RIS L EAR/ R

KYTABbI
C CbIPOM / C BAPAHUHON

170/290 ¢

3702

QUTABS WITH CHEESE / MUTTON /
ARG YilsAEWE / - AR IEDE 4 AT

YEBYPEK
C CbIPOM / BAPAHVUHOW

160/220°

CHEBUREK WITH CHEESE / MUTTON / 5% 16 / =€ 1A 16 I R gt

NOMALUHUM TENNBLIM cynyryHn 1909

(cblp cob6cTBEHHOr0 NPUrOTOBIEHUA)

WARM SULUGUNI CHEESE (homemade cheese) / %

MWAPEHASA 3NTAPOMM 190°?

(KyKypy3Has Kpymna c CbipoM CYNnyryHu)
C COyCcoM coToJIUA U3 MALIOHU
CO WWNMHATOM

FRIED ELARJI WITH SOTOLIA SAUCE (cornmeal
with suluguni cheese) / ¥4 35 7 W5 & T oK 56

NNOBUO «XAPKAJIUA» (uenbHan 280°¢
KpacHaA ¢aconb, TylweHHasa C 0BOLLAMMU)

KHARKALIA LOBIO (whole red beans, stewed
with vegetable) / #& £ 35 I 3¢ & 3¢

OCETUHCKWUWU NUPOT
C KAPTO®EJIEM (noMalwwHui nupor
c KaptodeneM U cynyryHm)

2907

SEASONAL VEGETABLES AND HERBS / ZEYiik 5 5

T

NMEYEHbLIA NEPEL, C HAOYIU 390°¢

M COYCOM NEBKAJTNA

BAKED PEPPER WITH NADUGI AND GEBZHALIYA SAUCE /

H5 SRBUIRC 95 L 8 5 I M9 A o /R JE

CbIPHAA TAPEJIKA TPY3UHCKAA
GEORGIAN CHEESE PLATTER / 4% 7 7 T % 4%

CbIPHAA TAPE/IKA EBPONENCKAA 690

4202

OSSETIAN PIE WITH POTATOES (homestyle pie with potatoes and

suluguni) / 5 S48 BF i - = A0S I

LLABEPMA 290°
SHAWARMA / 7 ¥4

[,0/IMA C BAPAHUHOM 360
DOLMA WITH LAMB / Z&/RH (4-14)
ALXKATICAHOAN 360°¢
AJAPSANDAL / #% 4 7 M il

MAPEHbIA CYNIYTYHU 390¢

EUROPEAN CHEESE PLATTER / Ry T 1 £

FRIED SULUGUNI CHEESE / ¥ /K iy JE

Ap,
MAMALBIGA

\y ®

's )
NCE 2 ©

GANAT bl

SALADS / P $i

0J/IUBbE 2209
RUSSIAN SALAD / k=¥ F7
CAJIAT C MAPUHOBAHHOM 220°?

CBEKJ/IOW U CbIPOM I'YOA
(Monopan ceekna c pyKKosomn
U 0BE€YbUM CbipoM)

SALAD WITH PICKLED BEETROOT AND GUDA CHEESE /

T o7 T TG 7 >3 1 475

(young beetroot with arugula and sheep milk cheese)

OBOLLLHOM CANAT 250°
No-rPY3MHCKU CO CNELUAMU
GEORGIAN STYLE VEGETABLE SALAD WITH SPICES /

A5 i M B SR A R A

OBOLHOM CANAT 290¢

Nno-rerY3MHCKM ¢ OPEXAMU

GEORGIAN STYLE VEGETABLE SALAD WITH NUTS /
T 5 7 0 i 3 U SR VD

CANNAT NO-METFPEJIbCKU 360°

C KOMNYEHbLIM CYNYT'YHU

MEGRELIAN STYLE SALAD WITH SMOKED SULUGUN|
CHEESE / W] 33 FI) 7 0 HE I /R oly Je 1 it

CAJIAT C XPYCTALUMU 390°
BAKNTAXKAHAMMU

SALAD WITH CRISPY EGGPLANTS /

s f 4 T T

FPUJIb-CAJIAT C FOBAANHON 420°

GRILL SALAD WITH BEEF /
W 5 A

I [ 0

XAYANYPH

KHACHAPURI / 151 5t

XAYAMNYPU NO-MEFPENILCKNU 290 P
(nupor c cynyryuu
Uu MMepeTMHCKMM CprOM)

MEGRELIAN STYLE KHACHAPURI (pie with sulu-
guni and Imeretian cheese) / % 51| /R 26 &)

XAYANYPU NO-AOMMAPCKM  320°
(nupor ¢ cynyryHu, MMepeTUHCKUM
CbIpOM U ANL,OM)

ADJARIAN STYLE KHACHAPURI (pie with suluguni,
Imeretian cheese and eqgq) / Fif % 7 = 43 & 1f

XAYATMYPU C KONYEHBIM 370¢

CYNYT'YHWU (nupor c cynyryHm,
UMEepPEeTUHCKUM U KONYEHbIM CbipaMu)

KHACHAPURI WITH SMOKED SULUGUNI (pie with
suluguni, Imeretian and smoked cheese) / FE &

XAYAMNYPU OT TETU 3niMco 390°?

(moMaWwHUM NUpoOr ¢ HaYMHKOMU
M3 CYyNYryHU U UMEpPeTUHCKOro Cbipa)

KHACHAPURI BY AUNT ALISO (homemade pie
stuffed with suluguni and Imeretian cheese) /

% I 22 o] 392 B0 5 S s

KYBOAPU
(cBaHCKMM nupor c 6apaHUHOM)

KUBDARI (Svaneti pie with mutton) /
B FCIE A A 1E B



GV bl

SOUPS / ¥

KYPUHBIN CYM-NANLWA
CHICKEN NOODLE SOUP / T4 3 4 %

1602

OKPOLWUKA HA KBACE

OKROSHKA MADE WITH KVASS /
N AR I B

190°¢

OKPOWIKA HA MALIOHU

OKROSHKA MADE WITH MATSONI /
AR 2R B IR A

190°¢

XOHO,D,HbIlZ BOPLL
COLD BORSCH / %41 %%

190°¢

BOPLL
BORSCH / % k¥

2102

XAPYO0 C roBAOUHOM 2107

(TpaAMUMOHHBIN OCTpbIN

FPY3UMHCKUMA CyN C PUCOM U FrOBAAUHOMN)
KHARCHO WITH BEEF /

2 1A 9 498 T R A8 T R IS B R A Y

XALLJTAMA 250°?
(TPaAMUMOHHBIN FPY3UHCKUI Cyn

c 6apaHuHOM 1 oBOLWAMU)

KHASHLAMA (traditional Georgian soup with mutton and
vegetables) / & 5 WA G4 Wi X

XNED

BREAD / T £

NABALL FPY3UHCKUM / 90 ¢
APMAHCKUM

GEORGIAN / ARMENIAN LAVASH / 5T 82 f

MCHADI (corn flatbread) /
SRR B R A 48 5 R

[OPAYME
bIHJA

MAIN COURSE / #3%

XUHKANU 1wT.60°P
CBUHUHaA + ropaAguHa / 6apaHMHa

KHINKALI (1 PC) STUFFED WITH PORK AND BEEF /
MUTTON / FH#Z& (11) BA+4W/FEA

KOTNETbl KYPUHBIE C NIOPE 2102
CHICKEN CUTLETS WITH MASHED POTATOES /

5 7 4 0 - 5 9

YAXOXBUU 360°¢

(HE)-I-(HbIe KYCOYKU KypuUuubl B TOMAaTHOM coyce)
CHAKHOKHBILI (tender pieces of chicken in tomato
sauce) / M55 U & A AR

YAWLYLWYNIU
(TyweHana TenAaTMHA C oBoOLLAMM)

CHASHUSHULI (STEWED VEAL WITH VEGETABLES) /
%G 7 A A A

370°¢

YKMEPY/U 390°
(U,bII'IHeHOK B CMéTaHHO-YeCHO4YHOM COYCE)

CHKMERULI (chicken in sour cream and garlic sauce) /

Al X DA K 5 3 4

KOTNETbI OT NETPOBHBbI 4202
PETROVNA'S CUTLETS / %% Al 19t

OWUJIE OKYHA C OBOLLAMMU 420 P
PERCH FILLET WITH VEGETABLES / fifi fi1 i 5¢
YAHAXMWU (Kycouku 6apaHuHBbI, 4407

cnapgKow nanpuku, Kaptodpens
n 6aKnaxkaHa, TOM/IeHHble B ropLioyKe)

CHANAKHI (pieces of mutton, sweet pepper, potato and
eggplant, stewed in a pot) / 2F A i 3% i 3¢

OOMAXYPU 560°?

(cBMHUHA, 06)XKapeHHaA c KapTodenem,
CBe)KeW 3e/1eHblo, YHeCHOKOM U JIYKOM,
nogaeTcA B Kewu)

ODJAKHURI (pork, fried with potatoes, fresh herbs, onion
and garlic, served in ketsi pan) / &N+ 5 3

MAHTAN

GRILL / k¥

WALLUNBIK 390¢
u3 KypuHoro 6egpa
CHICKEN THIGH SHISH KEBAB /4% % 09 1%
uscemwmbe  420¢%
PORK SHISH KEBAB /A 1 5% 1A 5

U3 MAKOTM 6apaHmkel | 9902
MUTTON FILLET SHISH KEBAB / ]%:JJ(%%

U3 KOpeilkM 6apaHuHel 690¢
MUTTON LOIN SHISH KEBAB / A # &

NIONA-KEBAB 320/360/590°?

U3 Kypuubl / CBUHUHBI / 6apaHUHBbI

LULAH KEBAB MADE OF CHICKEN / PORK / MUTTON
A M) RIS A

CUBAC HA TPUJIE
C HAPEHbIMU OBOLLAMU

GRILLED SEA BASS WITH FRIED VEGETABLES /
e 65 TG By

[APHUP bl

SIDE DISHES / it 3¢

MAPEHbIM KAPTO®E/b 70 ¢

FRIED POTATOES / JHiXEfG B 44

RICE / filt

KAPTO®E/IbHOE MIOPE 702

MASHED POTATOES / ik

O0BOLWUN HA TPUNE

GRILLED VEGETABLES / ¥ 3%

=

NEGEPTDI

DESSERTS / #f £

KO®E MNO-CYXYMCKMU 120°?

SUKHUMI STYLE COFFEE /
pING YL

BAHAHOBbIV TOPT 210°?

BANANA CAKE /
TR

«HATMONEOH» 240°

NAPOLEON CAKE /

«ME[J,0BUK» 260

HONEY CAKE /
e 2 2R R

«LUOKONAOHASA WKATYIKA» 290°?

CHOCOLATE JEWELRY BOX /

15 75 ) 45 [ 26 R
OYHOYYHbIN TOPT 290°
HAZELNUT CAKE /

PR

OUCTALLKOBbLIV PYNET 290°

PISTACHIO ROLL /
DS RCAS i Nk

[laHHOe 1M3aaHMe ABNAETCA PEKNAMHEIM MaTEPUanoMm.
MonHyio MHGOPMaUWIo O CTOMMOCTH 604, Bbixo4e v
MULLIEBON LUEHHOCTW BBl CMOMETE HanTu B NPEnCcKypaHTe,
KOTOPHIM HAaXOAMTCA Ha AOCKe noTpebutena u
npeaocTaBNAeTCA rOCTAM Mo NepBoMy TpeboBaHumio. [pockba
npedynpexaaTth Ballero oduumaHTa 0b nMeloLLenca y Bac
anfeprum Ha onpepeneHHsle NpoayKTH NUTaHnA.

This brochure is an advertising material. Price list with
output weight and energy value is on the consumer
information board. Available upon the first request. Please
tell you waiter if you are allergic to any certain ingredients
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