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T awapgneoon, teraghaue!

BrIicOoTa BKyCa ¥ HACTOAIIEE I'PY3UMHCKOE rOCTEeNPUMMCTBO. .
B ocuoBe meHi0 CyIyryHu — TPAAUILIMOHHDBIE PELENThI IPY3UHCKOM
KYXHH, & TaKKe 011012 B COBPEMEHHOM aBTOPCKOM IIPOYTEHUM.

Ha crpanunax Bel HaiaéTe peKOMEeHIaI UM 110 COYeTaHMIO 010,
¥ HAIIMTKOB JJIs1 ITIOJIHOTO MOrPY;KeHMsI B racTPOKyAbTYypyY I'py3umn.

H, xak rosopar B I'pysun:

"Xneb, cpip, BUHO 1 JOGpoe cepale —
BOT M BC€, YTO HYIKHO ZOOPOMY YeI0BeKYy."

N beé smo Ba natigeme 3qece, b Cyugryra!

@ SULUGUNI.REST

Q MABJIIOXUHA, [.91
G +7 (843) 205-19-65

Q@ YHUBEPCUTETCKAS, 10/48
Q +7 (843) 204-04-08

Ecim y Bac ecTs anmeprus
Ha onpejeéHHbIe IIPOLYKThI

MUTaHUA, IOXKAIYICTa, COOOUIUTE
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CYJAVIYHH

rPY3MUHCKWUW PECTOPAH




IIXAJIA CBEKJIA

Beetroot phali

120/50/75r 550P

MPy3MHCKaa 3aKyCcka U3 CBEKIJblI, L

OpPEXOB, CBEXEeW 3e/IeHU ~ Bce nxanu nopgatotca ¢ Lotun
U FPY3NHCKUX cneuun

Georgian appetizer

made of beetroot,

nuts, fresh herbs

and Georgian spic&es

IXAJIV MUKC.

Mixed phali

120/50/75r 550P

TpaAUMOHHas 3aKycCKa |
13 OBOLLE, FPeLKOro '\
opexa U rpy3nHCKux
crieumii — co CBEKNON,
winuHaToM, caconbio

N 3épHaMu rpaHaTa
Traditional appetizer

of vegetables, walnuts s,

and Georgian spices= =
with beetroot; spinac)h‘,;"‘_\"&;‘-'
beans-and pomeg_rég&_t;e %,

r

HIITUH

Spinacth:phiahk’ 22t giatr) _
120/50/75r 550P \ \ Beans phali
lpy3uHckas 3aKkycKa ] _ B ' : -

U3 LWNMHATA, OPEXOoB, it , ! Y ! g i _. B ] A S 120/50/75 r 550P
CBEXel 3eNeHH ks < _ & i ] ; Ecnu y Bac ectb ayuieprusi e MPy3nHCKas 3aKycKa

M rPY3MHCKMUX crieuit 5 k E i w = e A SRR - H: OHPQJIEJ?[EHHHE NPOAYKTBI : . : 13 hacosnmn, Opexos, CBexen

Georgian appetizer made SR RS , & - TUTaHusI, TIOXKATyJicTa, COo0IIUTe P R BT ERIcHA TRy SMHGRILSE U

of spinach, nuts, fresh herbs . s . ¥ - N 1 " AL Georgian appetizer made of beans,

and Georgian spices A S T - W, - ] . 2 s : il o A TN e Vo oK g L 4 : nuts, fresh herbs and Georgian spices
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WCAH&AHH
X éiapsandali

- 205/75r 550P

OBOLLHOE pary U3 TYLEéHbIX

6akna)kaHoB, cnagkoro nepuéﬁ-‘_ i

W TOMaTOB C rPy3UHCKUMU W
“TpaBaMuU U creuusMu. i
[opnaém ¢ xne6om LLloTun
Vegetable stew of stewed
eggplant, sweet pepper
and tomatoes with
Georgian herbs
*.and spices. Served

INEPIIbI
BUTEJIVYIO TOHHATO %

|

Vitello Tonnato peppers

18or 580P

3ane4yéHHble Ha MaHrane nepubl .
B KPE€MOBO-PbIGHOM coyce
CO CBeXeW 3eJIeHblo

Chargrilled peppers in creamy
fish sauce with fresh herbs

R
2 © Satsivin Nu i

120/75r 510P
HexxHoe KypuHoe cdune
nop KPEeMOBO-0PEXOBbIM, - e
+TIPSIHBIM COYCOM €O cBexen B

‘KUH3OW yl'cn_agKMM' |_'paHaTOM b AHPI/IH)KAHI/I :
: i e Ml 4/ C KOITYEHBIM CHIPO
i and slwee_:t_ pomegranate N IIEYEHBIM HEPHE

Badrijani with smoked cheese
and baked.pepper

6or 650P

CNMBOYHO-KOMYEHDbIE '-' :
PYNeTuKu /
n3 6akjla)kaHoB

c neyéHbIM nepuemM, |
cnapKuM rpaHaToMm |
N NPAHON KUH30M
Creamy smoked
eggplant rolls

with baked-pepper,
sweet pomegranate
and spicy cilantro

¥ MEYEHBIN
\ . BAKJIAJKAH
" . COB3BUTOH

BAIPUDKAHHM. -
Badrijani LN
180r 650P

OpexoBble PYyIETUKHU
13 6aKia)kaHoB

CO CNlafiKuM rpaHaToM
1 NPSHON KUH30M1

Nut rolls

of eggplant with

sweet pomegranate

and spicy cilantro

Baked eggplant
with whipped sour cream

280r 610P

MeuyéHbIN 6akna>kaH
nop, C/IMBOYHbIM COYCOM,
cbipoM Hapyru B apkou
rpaHaToBOW 3anpaBke
Baked eggplant with cream
sauce, Nadugi cheese in a bright
pomegranate dressing




|II
ACCOPTU!
I'PY3NHCKE
CbIPOB

Assorted Georgian cheeé

a10r 1150P

Hape3ka U3 rpysmHCKux

cbipoB (Yeuun, CynyryHu,
NmMepeTuHckuin, CynyryHu
KOMYEHDbIN) C MEQOM,
BUHOIPaAOM U rPeLKUM OpPEXOM
Assorted Georgian cheese (Chechil,
Suluguni, Imereti, smoked Suluguni)
with honey, grapes and walnuts

CEJIbJIb C KAPTO®EIEM

Herring with potatoes

90/130/60r 540P

KapTtodenb ¢ NpsaHOW cenbabio
U CMeTaHou
Potatoes with spicy herring and sour cream

MAPHHOBAHHBIE [PY3

Pickled milk mushrooms

1sor 510P

CBeXXWUi IeCHON BKYC
rpuGoB C HOTKaMM yKcyca

M NPSHOCTEN B COYETaHUM CO CMEeTaHOW

Fresh forest taste of mushrooms with notes
of vinegar and spices combined with sour«

Rustaveli salad

260r 690P

Canart U3 >xapeHbix 6akK/la)KaHOB
nopa KUcno-crnagkmm coycom

B COYEeTaHUUN CO CBEXUMU
TOMaTaMu Ha nopyLike

N3 CbIPHOFO MYyCCa C MUHpANEM
Fried eggplant salad with sweet

and sour sauce combined

with freshrtomatoes on-a pillow

of cheese mousse with almonds

CAJIAT

C JKAPEHbBIM CbIPOM

Fried cheese salad

210r 690P

Canart C )KapeHbIM CbIpOM
CynyryHv, BUHOrpagom

1 OPEeXoBO-MaHIroBOM 3arnpaBKon
Salad with fried Suluguni cheese,
grapes and walnuthut-mango-dressing




CAJIAT -
TPY3UHCKUIA
C CHIPOM HAJIVT'

Georgian salad with Nadugi cheese .

200r 550P

OBOLLHOW canaT ¢ NPSAHO-0PEXOBOW
3anpaBKou u cbipom Hapyru
Vegetable salad with spicy nut

dressing and Nadugi cheese

L

oast beef salad

30r 680P

,f'? HeXxHenwnin poctéud

C KapTtodeneM, 601rapckmm
nepuem, peaucom U TomaTamu
yeppu B 9pKon 3anpaBke
C-OCTPUHKOM Ha nopyLlKe

U3 IMCTbEB canaTa

Tender roast beef with potatoes,

bell peppers, radishes and cherry
tomatoes in a.bright dressing with

a sprinkle on a pillow of lettuce leaves

€ LIBILTEHKOM
“=} KOITYEHBIM COYCOM

Chicken and smoked sauce salad

200r 610P

- ! : . - = . F Canat c o6>kapeHHbIM Ha MaHrane
215r  650P N : = : ~ == o’ T ; = : ? : . 8 LbINNIEHKOM, C KapTodenem,
XpycTame nNMcTba canarta = ] 4 = — — = = . =5 LLIAMMNUHbOHaMU, haconblo,

nop, coycom Llesapb : —~ — — ; : : » ' - MapUHOBaHHbIMU OrypLIAMU

C 3arMeyY€HHbIM UbIMNJIEHKOM, = _— e L = . - = : zg—.r = 7 — = = . p— B COYETaHUU C KOMUYEHbIM COYCOM
cbipoM MapMesaH U rpeHKaMm — = ' — ¥ - e — = - — Grilled chicken salad with potatoes,
Crispy lettuce leaves with Caesar sauce, e ‘ s R - z —— champignons, beans, pickled cucumbers,
baked chicken, Parmesan cheese and croutons - : E > —= - - = with a smoked sauce

IE3APb
C KYPULIEN

Chicken Caesar




CVJIIVI'YHAU
B ITAHMPOBKE

Breaded Suluguni cheese

150/40r 530P

O6G>)KapeHHbIN JOo XpycTa
CJINBOYHDIN Cbip CynyryHu
C €XXEBUYHbIM BapeHbeEM
Crispy fried Suluguni cream
cheese with blackberry jam

TpapauUNOHHOEe GNIoAO U3 BMHOF*HHX
3

NINCTbEB, HAYUHEHHbBIX (hapLueM U3 EBUHUHbI

M roBSIAUHDI, B COYETaHUM C TAPXYHOM U MATOM,
cnagKvM rpaHaToM U cMeTaHHO-4YeCHOYHbIM COYCOM
A traditional dish of grape leaves stuffed with

pork and beef minced meat, combined with tarragon

and mint, sweet pomegranate and sour cream-garlic sauc

# YKMEPYJIN

C KPEBETKOM

Shrimp chkmeruli

200/75r T790P

3ane4yéHHasa KpeBeTka

B C/IMBOYHO-YECHOYHOM
COYyCe CO CBEXEWN KUH30MN
Baked shrimp in creamy garlic
sauce with fresh cilantro

“YKMEPVYJ/IN

C KYPULIEA

Chicken chkmeruli

230r 650P

O6XxapeHHasa Kypuua

B CJIMBOYHO-YECHOYHOM
Coyce CO CBeXeW KUH30M1
Fried chicken in creamy garlic
sauce with fresh cilantro




XAYAITYPHU
MO-AJIDKAPCKU XXL

Adzharian khachapuri XXL

100o0r 1420P

XAYAIIYPU __
[10-UMEPETAHCKH
Imeri\fbéi\ khachapuri 3 :
3601 -650P A\
700r 1200P :

zharian khachapuri

“ss0r 620P ~

Nopouka U3 cAoGHOro Tecta

PasMeluanTte )enTok ¢ CbIpoM -
U ewsbTe, OTPbIBas 60PThl.
1 MaKast ux B ropsaumni cbip

A rich-dough boat with homemade
cheeses and yolk. Stir the yolk
‘Wwith.cheese and eat, tearing off

the sides and dipping them

~ into hot cheese y

o,

A i ; : -
¢ §KXavanypi

» ¥ peKoMeHpyeMm
Halle BUHO

C AOMallHUMKU Cblpap'iil_n MenTkoMm. -

FMupor pernoHa NMepetus
-~ c cbipoM CynyryHu BHYTPU.
- ,'3 Imereti region pie with Suluguni. 3
"~ cheese inside

AYAITYPH
[10-METPEJIBCKU

Megrelian khachapuri

360r 650P
7oor 1200P

TpaAULUMOHHDbIA NUPOT U3 PEeruoHa
Merpenua — ¢ cbipoM CynyryHu,
3aneyéHHbIM BHYTPU N CHapPYXXKn
[0 XPYCTALLEN KOPOUKU

Traditional pie from the Megrelia region
with Suluguni cheese, baked inside

and out until crisp




B Mpy3un NpUHATO 3aKasbiBaTb
bosa‘) He MeHee 5 XMHKanu, a NoToM
QO 3anuMBaTb UX Yauen

Khinkali is a national treasure of Georgian
cuisine: juicy, meaty, with aromatic spices
and herbs. In Georgia, it is customary

to order at least 5 khinkalis, and then
polilgh it off by chacha

s
e g :
[IEHOBAHU ITYP
Penovani Puri

360r 570P —
XpycTsiee xayanypu -
M3 CNOEHOro Tecta !

C CbIPHOM HAUYNHKOM v
Crispy khachapuri made —— ¢
of puff pastry with cheese filling

A
XUHKann — HauMoHanbHoOe [OCTOsAHUe .
FPY3UHCKOWM KYXHU: COUYHble, MACHbIE,
C apOMaTHbIMU CNEeLUsIMU U 3eS1eHblo. ‘
i = . < _'..- =S
o

MbiluHOe Xauar ‘ 17 s
CbIPHOW HauYMHKOM 1'XpycTsLiie
KOPOUKOW M3 CMECH ThIKBEHHBIX:

— W AbHAHbIX CeMsH S
Lush khachapuri with a tender ¢heese
filling and a crispy crust ma‘dé'fro'r?_ﬁ =

_amix of pumpkin and flax'seeds

XAUYAMIYPU .
C BAPAHMHOI
Y 3EJIEHBIM JIVKOM

Khachapuri with la .. | :1 Ya S[’f}l’ql‘“r'ab)I(YH 4
and green onions | "W HalLU PUPMEHHBIE ~ |
“ssor 1250P @ : s

\| . CbITHOE Xauvanypu 7
C HaUYMHKOW U3 GapaHuHBI,
TOMaTOB U rp'ysm-lﬁux cneuumn
Hearty khachapuri st iffed with lamb,
td'mgtoes and G_eorgia? spices
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'~ CBMHMHA  BAPAHMHA . = Celp  *,  -TEASTUHA
o U TEJISITUHA | “Lamb < *"-q : .('Z'hee;e - veal 1
Pork and veal 1oor 150P ~ 100r 150P 1oor 110P
Frag ant freshly baked bread, 100 r IZOP "

cooked according to a traditional
recipe in the oven




C TEJISITUHOU

Veal kharcho

320r 650P

HacblilWweHHbIN 6yNboH

C TenﬂTVIHOVI, cnenbiMU
TOMaTaMU, pUComMm, NpsaHbIMU
FPY3HCKUMU cneunamm

N CBeXXeW 3e/1eHblo

Rich broth with veal, ripe
tomatoes, rice, spicy Georgian
spices and fresh herbs

KYPUHBIN
CVII-JIAIIIIA

Chicken noodle soup

350r 450P

APOMAaTHbIN KYPUHbIA GY/IbOH

C MSAIKOTblO, AOMALLUHEN NanLiown,
3€eJ1eHbIO U OTBAPHbIM SINLOM
Fragrant chicken broth with pulp,
homemade noodles, herbs

and boiled egg

PekoMeHAyeM Ko BceM
cynam LUoTu Mypwu

Borsch

280/30/40/75 r e
HaBapucTbIft 60pLL € FOBSANHON

Nno KjlacCUYecKoMmy peuenty.

Mopaém co cMeTaHon, LLoTw,

XPEHOM, 6€KOHOM U 3eJ/1éHbIM JIYKOM
Rich borsch with beef according to the classic
recipe. Served with sour cream, Shoti,
horseradish, bacon and green onions

I'PYBHO
KPEM-CVII

Cream soup of mushroom

245r 530P

CNUBOYHO-BO3AYLUHbIN KPEM-CYI &
U3 WaMNMHbOHOB C apoMaTHbIM
TpodenbHbIM MacioM :
Creamy airy cream soup

of champignons with

fragrant truffle oil

YXA
N3 CYIOA
N JIOCOCA

Pike-perch and salmon soup

340r 690P

HaBapucTbin pbIGHbIN GY/IbOH

CO CBEXWMMU OBOLLLAMU U MONOAbI
KapTochenem =
Rich fish broth with fresh veg

e

and new pefatoes 4 = ¢ £




OIKAXYPU
C TOBSAIUHON N

Beef ojahuri

27or 710P

roessiaMHa c Kaptodenem,
TOMaTaMu U fOMalLUHeN af>XKUKOMn
no TPaAMLMUOHHOMY peuenTty
Beef with potatoes, tomatoes

and homemade adjika according

to a traditional recipe

OJIKAXYPU
CO CBUHVHOM

Pork ojahuri

320r 660P

TpagUUUOHHOE XXapKoe

U3 CBUHUHbI C KapTodenem,
TOMaTaMu U AOMALUHEN af)KNKOMN
Traditional roast pork with potatoes,
tomatoes, and homemade adjika

YANIVIIVIIA

Chashushuli

265r 760P

Kycoukn Mmonopow roesauHsl,
TyLIJéHbIe B TOMaTHOM nacTte
C OoBOoLWaMU U NPAHbIMU
rPY3aMHCKUMU cneunamm
Slices of young beef stewed

in tomato paste with vegetables
and spicy Georgian spices

YAXOXBUJIN

Chachochbili

z00r 650P

O6>XxapeHHada Kypuua

B NPAHO-TOMAaTHOM COYyCe CO CBeXeun
KUH30M1, NeTPYLUKON U 6a3nNIMKOM
Fried chicken in spicy tomato sauce

with fresh cilantro, parsley and basil

4,
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Bce ke6abbl nogaloTca ¢ coycoM Cauebenum,

NYKOM, naBallueM, CBeXUMN orypuamm n nommaopamu
Kebabs are served with Satsebeli sauce, onions, lavash bread,
fresh cucumbers and tomatoes

TPEC
C TPUBAI
TIO]T ChIP

Cod with mushroo-m
under cheese

280r 930P

He)xxHoe cune Tpecku, 3a

C apoMaTHbIMU FpubaMu ; e -

B C/IMBOYHOM coyce, YKPbITO - > T - A

30/1I0TUCTON CbIPHOM KOPOUYKON . . y = KEBAB BAPAHUUHA
Tender cod fillet baked with aromatic e ; = TN 3 Lamb kebab

mushrooms in a creamy sauce, covered ; —E 4 ' :

with a golden cheese crust i === o : s = -4 1140/50/45/30/30/20r 810P

CVYIAK C TPAB

Pike-perch with herbs

340r 930P

3aneyéHHoe une cBexero cygaka _\

C apoMaTHbIMU TPaBaMU U rAaPHUPOM <& \ = KEBABb CBUHVHA _ ;i
13 Monoporo Kaptodens ¢ rpuéamm . \ : 3 U TOBSIINHA ek k- ! KEBAB KYPUIIA

Baked fillet of fresh pike-perch with - . o - g Pork and besf amus : Chicken keBab

aromatic herbs and a side dish of new , —— ¥l . i '
potatoes with mushrooms : . Tt R G 140/50/45/30/30/20r 720P 140/50/45/30/30/20r 630P




PekoMeHAyeM K LUaLLIbIKaM
N Ke6abaM Hallue KpacHoe BUHO

s ’ r . . ; : "I--‘_}j " : - - i S = -.'. : P i : g £, .: 5
IIAIJIBIK 13 BAPAHUHBI - Bce wawnbiki IOAAIOTCH ¢ coycom Caueen, S o SRR - IIAIIJIBIK 13 TOBSAVHBI
Larils siairars NIYKOM, naBalllOM, CBEXXMMU OrypLamm n noMmmpopamm 835y e : 3 R A ool lawers

Skewers are served with Satsebeli sauce, onions, lavash bread,

140/50/45/30/30/20 r 890P fresh cucumbers and tomatoes 140/50/45/30/30/20 r 850P

HJOPAZTO HA MAHTAJIE

Grilled sea bream

. ; K pbi6e Ha MaHvFa.J_'Ie 3 = 7 : 'w‘_ : 300/80/40 r 1300P
IAIIJIBIK Y13 CBUHHUHBI © IIAIIIBIK 113 KYPUIIBI . kb £ 5 T e T e

Halle 6enoe BUHO = 2
Pork skewers Chicken skewers £ et W ACHBROUEIIMEIORS

oo 3 Served with Narsharab sauce
180/50/45/30/30/20r 760P . : 180/50/45/30/30/20r 730P e

and lemon slice




I'PY3NHCKAS CMETAHA

Georgian sour cream

4or 150P

JoMaluHAs cMeTaHa

C 3€e/1eHbl0 U YECHOKOM
Homemade sour cream
with herbs and garlic

AJIDKUKA

Adjika

40r 150P

OcTpas rpy3nHcKas ap)Kuka

M3 KpacHoro nepua, TOMaToB U TpaB
Spicy Georgian adjika made of red pepper,
tomatoes and herbs

I'PUBbI HA MAHTAJIE

Chargrilled mushrooms

1so0r 450P

O6>XapeHHble Ha MaHrane rpuoésbl

C TptochenbHbIM MacjioM U CMETaHOMN
Chargrilled mushrooms with truffle oil
and sour cream

HIAIIJIBIK V13 OBOILIEN

Grilled vegetable skewers

170r 450P

OBoLMn, o6>XKapeHHble Ha MaHrane
Chargrilled vegetables

CAIIEBEIIA

Satsebeli

sor 150P

MPY3MHCKNI TOMaTHbIN COyC

CO CBEXVMMU TpaBaMu U crneunsasmm
Georgian tomato sauce

with fresh herbs and spices

KAPTO®EJIb ®PA

French fries

180or 350P

ITIOPE
KAPTO®EJIbHOE

Mashed potatoes

200r 330P

~ TKEMAJIN

Tkemali

aor 150P

CoycC 13 KUCNIOW C/IMBbI
CO CBEXUMMU TpaBamMun
Sour plum sauce

with fresh herbs

PUC OTBAPHOM

Boiled rice

200r 250P

s - S

KAPTO®EJIb
HA MAHTAJIE

Chargrilled potatoes

1

Monopgon kaptodenb C YKPOnom

sor 350P

N YECHOKOM, OGXXapeHHbIN HA MaHrane
Chargrilled new potatoes with dill and garlic

HAPIIAPAB

Narsharab

sor 150P

Cnapkun rpaHaToBbIN
COYC C MPSAHOCTAMMU
Sweet pomegranate
sauce with spices

CALIIBU

Satsivi

40r 150P

Coyc U3 rpeukmx
OpEeXOB C NPSAHOCTAMU
Walnut sauce

with spices




OUPMEHHBIA -2 7 ¢
NECEPT «CYJIYTYHU

Signature «Suluguni» dessert

250r 450P

ApKoe coueTaHue YepHOCNUBA, Kyparu
U rpyLiu B He)KHOM CMeTaHHOM KpeMe

A bright combination of prunes, dried apricots
and pears in a delicate sour cream

MOPOJXEHOE
B ACCOPTUMEHTE

Assorted ice cream /

1sor 270P

Mopo)keHoe Ha Bbl6op: KNyOHNUYHOE,
BaHW/bHOE, LLOKOJIafHOe

A choice of ice cream: strawberry, vanilla
and chocolate

JTMMOHHAS.
TAPTA/IETKA

Lemon tartlet

100r 490P

Meco4yHass KOP3NHKA C JIMMOHHbIM

3aBapHbIM KPEMOM U LLUBENLLAPCKOW MepeHron
Shortbread basket with lemon custard

and Swiss meringue

BPAVHU _
C BULLHEN

Brownie with cherries

1no/sor 550P

Kekc Ha ocHOBe ABYX BUAOB
LLWOKOIaAa C CbIPHOW HAUYUHKOM
«KUYUIKEMK» N KYCOUKAMU BULLHU

A cake based on two types of chocolate
with cheesecake filling and crushed cherries

-

MEJJOBHUK

Honey cake

100r 490P

Knaccnyeckne MegoBbl€ KOPXXMU,
NPONUTaHHbIE NNEFrKUM C/IMBOYHO-CMETaHHbIM
KPeMOM, C BUCKBUTHOW KPOLLUKOM

Classic honey crusts soaked in light creamy sour
cream, with sponge cake crumbs

IIIOKOJIATHO-KO®ENHBIN TOPT

Chocolate-coffee cake

100 +530P

LLlokonagHblh GBUCKBUT C KOEMNHON NPONUTKOMN
M CIMBOYHO-KOMENHBIM KPEMOM, YKPALUEHHbIN
XPYCTALWUMU LLAPUKaMU

Chocolate sponge cake with coffee soaking and creamy
coffee cream, decorated with crispy balls




rﬂy)”ﬂHleae 56(#{6( WINES OF GEORGIA

KPACHBIE BHHA RED WINES

AJTASAHCKA4H CATIEPABIU
OOJTINHA Cyxoe
Monycnapkoe Dry
Semi-sweet

JABUTUAHU
OJABUTUAHUN Davitiani
Davitiani 125mn 350P
12smn 300P 7somn  2100P
7somn 1800P

KNHO3IMAPAYJIN

Monycnapkoe
Semi-sweet

ACKAHEJIN OJABUTUAHN ACKAHEJIN

Askaneli Davitiani Askaneli
7somn 2900P 125 mn 450P 7somn 2700P
75s0mn 2700P

BEJIbIE BHHA WHITE WINES

AJTASAHCKAA OOJIMHA

Monycnapkoe
Semi-sweet

OJABUTUAHU

Davitiani

125mn 300P
7somn  1800P

HMHAHOAJIN LNTPOHHbBIV
Cyxoe M A FA PAL‘l A
Dry Cyxoe
Dry
ACKAHEJIN
Askaneli OPAH)I( CEHEKT
125 mn 450P Orange Select
75o0mn 2700P 7somn 3200P

Bura b /fyéumuax S

JOMAIIIHEE JOMAIIHEE
KPACHOE BEJIOE
Homemade red Homemade white
125mn 250P 125mn 250P
1000 mn  2000P 1000 mn  2000P
Monycnagkoe Monycnapgkoe
Semi-sweet Semi-sweet
I'PAHATOBOE CAIIEPABU
Pomegranate Saperavi

125mn 350P 125mn 250P
7somn 2100P 7somn 2100P
Monycnapkoe Monycyxoe
Semi-sweet Semi-dry

WMpucmeue DUMG o wnes
NT'PUCTOE BPIOT MAPTHUHUA BPIOT

Sparkling Brut Martini Brut

12smn 300P 12smn 700P
750 Mmn ISOOP 750 mn 4200P

E/a 6”“6( NON-ALCOHOLIC WINES

JIAVIT XAYC JIAVIT XAYC
KABEPHE COBMHbBOH
COBUHbBOH BJIAH

Light House Light House
Cabernet Sauvignon Sauvignon Blanc
125mn 560P 125mn 560P

B”Hay/?yl”/\/ cmpa” WINES FROM OTHER COUNTRIES

KAMIIEPO KABEPHE COBUHbOH IIMHO I'PUJ>KNO

KAMIIEPO COBUHbOH BJ/IAH

Campero Cabernet Sauvignon Pinot Grigio Campero Sauvignon Blanc
125 mn 475P 125 mn 4SOP 125 mn 47SP
7somn  2850P 7somn  2700P 7somn  2850P

KpacHoe cyxoe, Ynnu

Benoe cyxoe, UTanusa

Benoe cyxoe, Yunn

Red, dry, Chile White, dry, Italy White, dry, Chile

JIA TIBIOMA BPAHKOTT IINTAYN 10 KbSIHTHAU
MOHTEITVJIIBYAHO J’ABPVYIIIIO COBUWHBOH BJIAH Placido Chianti

La Piuma Montepulciano d’Abruzzo Brancott Sauvignon Blanc 7somn 3200P

7somn  2800P 75o0mn 3400P KpacHoe cyxoe, Utanus

KpacHoe cyxoe, UTanua
Red, dry, Italy

Benoe cyxoe, HoBasa 3enaHpua
White, dry, New Zealand

Red, dry, Italy

Yara s

/(Oublqlf COGNAC

ACKAHEJIN ACKAHEJIN IOVIJIAA3E 5 APAPAT
30JI0TAA IINTATUHA Dugladze 5 KO®E /ABPUKOC
Golden Askaneli Platinum Askaneli aomn 320P Ararat Coffee / Apricot
4omn 390P 4omn 390P Moysus 4omn 410P

Georgia ApMeHus

Armenia
ITIOJAPVYTA
o ﬂa APAPAT 3 KYPBYA3bE BC
340P Ararat 3 Courvoisier VS

aomn sown 370P s0wn T9OP

ApMeHusa ®dpaHuma

Armenia France
Bogra oo Bucru s
ABCOJIIOT XAHCKAA BOJITA B3JI/IU IIIOAPC VAUT JIEVIBJI
Absolut Khanskaya Volga Valley Dewar’s White Label
4omn 420P 4omn 320P 4omn 360P 40mn 390P
LLiBeuuns Poccusa Poccusa LLloTnaHgua
Sweden Russia Russia Scotland
AJITA TYHJIPA JIDKEK I3HUEJIC
Altay AVTEHTI/IK Jack Daniel's
40mn 290P Tundra Authentic 40mvn 490P
Poccus 40mn 260P CLUA
Russia Poccus USA

Russia

Fowt o Dncure on Teruua +econ
T'ABAHA KJIVB KYBAHA POSII PEBEH JIA TTABECA
AHBEXO 3 Cubana Royal Raven (100% AFABA)
Havana Club Anejo 3 Anos 40 Mn SSOP aomn 340P La Pavesa (100% agave)
40mn 370P Poccus Poccus 4omn 420P
Ky6a Russia Russia MeKcuKa
Cuba Mexico

BOMBEN CAII®UP
T'ABAHA KJIYb AHBEXO Bombay Sapphire 9CIIOJIOH
JCIIECUAJIb a40mn 690P Espolon
Havana Club Anejo Especial Bennko6puTaHus 40mvn 670P
40 mn 370P The United Kingdom MeKcuKa
Ky6a Mexico
Cuba
Beputym euwoor Anepumabo ocarr
MAPTUHUA MAPTUHUA AIIEPOJIb KAMITIAPAU CAPTU
BBHHKO POCCO Aperol Campari Sarti
Martini Bianco Martini Rosso 40 Mn 350P aomn 420P a0mn 490P
40mn 340P 40mn 340P UTtanus UTanus Utanus
Utanus Utanus Italy Italy Italy
Italy Italy




Hacomotirt o

BUIITHSI - I'PYIIA- YEPHAM JIMMOHYEJIJIO MAJINHA-
BA3UJIUK TAPXVH CMOPO/IMHA Limoncello MAPAKYUA
Cherry-basil Pear-tarragon Blackcurrant aomn 220P Raspberry-passion fruit
4omn 220P 4omn 220P 4omn 220P 4omn 220P

HHBO BVTBIHOqHOE BOTTLED BEER

KA3BEI' ABBE BPIOH CTEJIVIA APTVYA BE3AJIKOT'OJIBHOE
Kazbegi Abbe Brune Stella Artois non-alcoholic

soomn 490P 330mn  390P a40mn  350P

CeeTnoe TéMHoe Ceetnoe

tunbTpoBaHHOE Dark Light
Light filtered

HI/IBO PABHMBHOE DRAFT BEER

KJIOCTEPBPAY CTAPAS TTPATA

Klosterbrau Stara Praha
soomn 450P soomn 490P
CeeTnoe Ceetnoe
HedUnbTpoBaHHOE cunbTpoBaHHOE
Light unfiltered Light filtered

Kormetiutt oo

I'PYIIIEBBIN AJTASAHCKHMU CITPUTI], CAIIEPABU I'PY3VUHUAU
IT'MMJIET Alazani Spritz XAUBOJI Gruzini

Pear Gimlet 18omn 560P Saperavi Highball 120mn 420P
140mn 560P KOKTesIb Ha OCHOBE BOAKM, 180mn 560P Miope 4&pHoM
KoktennsiYochare anenbCMHOBOrO NNKEpa, KpacHom BUCKM, AOMALLHSIS CMOPOAUHBI,
[>KMHa ¢ fo6aBneHneM CHOBOAUHbI M UTPUCTOTO BUHOrpafHas copoBas, Urpucreog
rpyLLeBoro Kopauana Cocktail based on vodka, orange liqueur, BUHOrPaaHble IMCTbS Blackcurrant puree,

Gin-based cocktail red currant and sparkling wine Whiskey, homemade grape sparkling wine

with pear cordial soda, grape leaves

180mMn 306
KokTeitnb ¢ 6ana 1Bk
Ha OCHOBeE 4Yauu ¢ Ao06aB/EHN
Sour-tasting cocktail based on chach
with the addition of Georgian wine

MOXHUTO OUEPO-TOHUK JOKUH-TOHUK

Mojito Fiero-tonic Gin-tonic

220mn  590P 220mn  540P 220mn  620P

Powm, MAaTa, naimMm, conosas MapTuHu ®uepo, TOHUK [>xuH Posin PeiBeH, TOHMK DBepBecc

Rum, mint, lime, soda Martini Fiero, tonic Royal Raven gin, Evervess tonic
CAPTU CIIPUTI], AITEPOJIb CITPUTI], HEI'POHUA

Sarti Spritz Aperol Spritz Negroni

220mn 590P 220mn  590P 120mn  620P

Aneputus Captu, Aneponb, conoBas, D>xuH Poan PenBeH, Kamnapu,
copoBasi, Urpuctoe UrpucToe BUHO KPacCHbIW C/lagKu BepMyT

Sarti aperitif, soda, sparkling wine Aperol, soda, sparkling wine Royal Raven gin, Campari, red sweet vermouth



Mauurwetrtn s Fpewu
BAHWJIBHBIN IIIOKOJIAJTHBINI AITIEJIbCUH
Vanilla Chocolate Orange

300mn 450P 300mn 450P 2somn 420P
KJIYBHUYHBIN SABJIOKO
Strawberry Apple

300mn 450P 2somn 420P

pas o

-# 290F

)0 \‘411 850 P

FRESH JUICES

TPEHTI®PYT

Grapefruit

2somn 420P

'!n

_

Ry
',!tjlﬁ

Ee]amfowuwae MANUIRU sorr ories

TPY3UHCKUI JINMOHA],

Georgian lemonade

soomn 350P

BOJA AKBA MUHEPAIJIE

Aqua Minerale water

250 mMn ZSOP

C rasomM / 6e3 rasa
Sparkling / still

9BEPBECC
B ACCOPTUMEHTE

Evervess in assortment o

25somn 320P EVERVESS

BOJA BOP>KOMU

Borjomi water

330 mn 350P

MOPC K/IIOKBA

Cranberry fruit drink

200mn  180P
10oomn SO00P

COK B ACCOPTUMEHTE

Juice in assortment

200mn 200P
100omn 800P

OBJIEI'[I/IXOBI)IPI\, 3
o

Sea buckthorn tea

goomn 490P

C MOPOIIIKO

Cloudberry tea

goomn 490P

"{6( d/ TEA

TPAHATOBBIN IIvoP KAPKAJIE
Pomegranate Pu-erh Karkade

soo0mn  390P s0o0mn  390P soomn 390P
YEPHBIN I'PY3UMHCKUN 3EJIEHBIN I'PY3MHCKUN

Black Georgian tea Green Georgian tea

soomn 390P soomn 390P

l(O?’é COFFEE

ICITPECCO AMEPUKAHO KAITYUYHMHO JIATTE PA®
Espresso Americano Cappuccino Latte Raf

3omn 180P 12o0mn 190P 200mn 260P 200mn  280P 200mn 320P
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