new

XOJIOOHBIE 3aKyCRU

ApykancaHpanu | Ajapsandali 200r

OegouHoe pary 13 6aknakaHoB, TYLEHHbIX C JIyKOM, TOMaTaMu,
B6onrapckmm nepuem, MopkoBbto 1 3eneHbto | A traditional Georgian vegetable
stew made from eggplants, tomatoes, bell peppers, onions, and fresh herb

KpacHoe nobuo c opexamu 1 kanycrom no-rypumckm 150/50 r
Red Beans with Walnuts and Gurian Cabbage

OrtsapHas $acosb C rpeLkMMm opexamm, rpy3nHCKUMI creumsaMim
n xpycTauen rypumnckown kanyctom | Boiled red beans with walnuts,
Georgian spices and crispy Gurian pickled cabbage

baknaxxaHbi ¢ opexaMM | Eggplant with Walnuts 150 r

PyneTukn 13 6aknaXaHoOB C HAUYMHKOM U3 MOSIOTbIX TPELKNX OPEXOB
n rpysmHckux cneumnt | Eggplant rolls stuffed with ground walnuts
and Georgian spices

bakna)aHbl MMKaHTHbIE | Eggplant Rolls with Nadugi 150 r

PyneTnkm 1z 6aknaxkaHoB C HAUMHKOW 13 AOMALIHEro TBOPOXHOMO
cblpa Hagyrv 1 MATbI, CO CBEXMMM OrypLLaMm 1 TOMaTaMu

Eggplant rolls stuffed with homemade cottage cheese with mint,
served with fresh cucumbers and tomatoes

PyneTVIKM M3 Ne4YeHoro nepua paMmpoO | Ramiro Pepper Rolls 150 r
[Mepel, paMMpPO C MyCCOM M3 KOMYEHOTO Cbipa CYNYryHU, FPELLKUM OPEXOM

N rpysmnHckMmM cnieumamin | Baked Ramiro pepper stuffed with smoked

Sulguni cheese mousse, walnuts, and Georgian spices

AccopTu nxanum | Pkhali Assortment 150 r

AccopT BUTOUKOB 13 WNMHATA, 38N1EHOTO NOBNO U CBEKSIbI, MPUMPABIEHHbIX

FPY3MHCKUMU CrieumsaMm ¢ 4o6aBNeHNEM YeCHOKa, FPeLKOro Opexa, rpaHaTa U MUKpPO3eneHn
An assortment of Georgian vegetable patés—spinach, green beans, and beets—blended
with walnut paste, garlic, and spices, served as small bites, garnished with pomegranate
seeds and microgreens.

ConeHbs U3 60OUKMU | Barrel-Pickled Vegetables 350r

MapUHOBaHHbIE YECHOK, YepeMLLa, CTPYYKOBbIN MepeL, rypuinckas Kanycra,
3e/1EHble TOMaTbI, APKOHMKOM 1 xpycTawme orypupl | Pickled garlic, wild garlic
(cheremsha), chili peppers, Gurian cabbage, green tomatoes, jonjoli, and crispy cucumbers

py3nHckue ponnbli | Georgian Rolls 100/30r

ToHKMe NNCTbA Cbipa CYyNYryHW C TBOPOXKHOW HAaUYMHKOM, TOMAaTOM, OTypLIOM,
3eneHblo 1 opexosbiM coycoM | Thin slices of Sulguni cheese rolled with a cottage
heese mixed with mint filling, tomato, cucumber, fresh herbs, and walnut sauce

CBeXxue oBOLUM | Fresh Vegetables 250 r

BakumHcKkme orypLibl, pO30Bble TOMaTbl, Peamc
Cucumbers, pink tomatoes, and radishes

ACCOpTVI 3eNeHMU | Herb Assortment 120 r

KpacHbivt 6asnnmk, TapxyH, 3e1EHbIN YK, KMH3a, MeTPpyLKa, YKpOr, peamnc
Red basil, tarragon, green onions, cilantro, parsley, dill, and radishes

680.-

630.-

740.-

690.-

690.-

740.-

790.-

760.-

790.-

630.-

Caposas



Caposas

new

new

new

new

ACCOPTVI FPY3UHCKUX CbIPOB | Georgian Cheese Assortment 250r

IMepynn, MONOUHbIV CYNYrYHU, KOMYEHBIV CYNYTYHU M Yeuumn
Imeruli, Mild Sulguni, Smoked Sulguni, and Chechil cheese

le6xxanuns | Gebjalia 250

ChbipHble pyneTuku, 3anpasieHHble Haayru, B C/IMBOYHO-MSATHOM Coyce
c 3enénbimM nepuem | Cheese rolls filled with nadugi, served in a creamy
mint sauce with green pepper

Caumeu n3 Kypuubl | Chicken Satsivi 100/150 r

HeskHble Kycoukm KypuLpl MO4 apOMaTHbBIM MPsHbIM COYCOM M3 MOSIOTOMO MPELIKOrO Opexa
1 rpysnHckmx cneumn | Tender pieces of chicken in a rich walnut sauce with Georgian spices

Cenbap c kKapTodeneM | Herring with Potatoes 100100 r
CéMra cnaboconéHas | Lightly Salted Salmon 100/50 r

CaJaTnol

CanaTt no-rpys3mHCKM | Georgian Salad 225+

Po3oBble ToMaTbl, 6akMHCKME OrypLibl, KPAaCHbIM K 1 ONIMBKOBOE MAc/o
Pink tomatoes, Baku cucumbers, red onion, and olive oil

OBowHoM canaT c opexaMm | Vegetable Salad with Nuts 260

PozoBbie ToMaTbl, BakKMHCKIME OrypLbl, KPACHbIN /YK, OCTPbIN 3€EHDIN Nepew, U rpeLKnii opex
Pink tomatoes, Baku cucumbers, red onion, spicy green pepper, and walnuts

Canat co cnaboconéHbIM NococeM | Salmon Salad 230r

Jlococsk, anenbcuH, MUKC canaT, mapMesaH, KpeMeTTe 1 ONIMBKOBOE Mac/o
Lightly salted salmon, orange, mixed greens, Parmesan, Cremette cheese, and olive oil

Ll.e3apup.3e C KypVIU,Eﬁ | Caesaridze with Chicken 2401

KypuHas rpyaka, MONOUYHbIA 1 KOMYEHBIN CYNYTyHW, BAIEHbIE TOMaTbl,
poMaHo, naeauw 1 coyc uesaps | Chicken breast, fresh and smoked Sulguni
cheese, sun-dried tomatoes, Romaine lettuce, lavash, and Caesar dressing

Ll.e3apup.3e C KpeBeTKaMM | Caesaridze with Shrimp 200 r

O6skapeHHble KpeBETKM, MOMOUYHbIN U KOMUYEHDBIN CYNYryHU, BANIEHblE TOMATbI,
poMaHo, rpeHKkn U coyc Lesapb | Grilled shrimp, fresh and smoked Sulguni cheese,
sun-dried tomatoes, Romaine lettuce, croutons, and Caesar dressing

CanaTt us xpycTawmx 6akna)kaHoB | Crispy Eggplant Salad 300r

KapamenusmposaHHble BaknaxaHbl, pO30Bble TOMaTbl, KMH3a, MATKUI Cbip,
ceMeuKM, Coyc Ynnm u rpeHkn ns naesawa | Caramelized eggplant, pink tomatoes,
cilantro, soft cheese, seeds, chili sauce, and lavash croutons

Forpexu | Gogrehi 200 r

KypurHas rpyaka, TbikBa, A610KM, WNMHAT, C1aboCONEHbIN Cbip, KNYOHMKA,
Kenposble opexu 1 rpaHaTosbit coyc | Chicken breast, pumpkin, apples, spinach,
lightly salted cheese, strawberries, pine nuts, and pomegranate sauce

840.-

790.-

670.-

640.-

1190.-

720.-

760.-

1250.-

840.-

940.-

870.-

790.-
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Canatc KypVIHOl‘/’I nevyeHbro U rpymeﬁ | Chicken Liver and Pear Salad 200r
Ob6skapeHHas KypuHas nedyeHb C rpylier B KOHbAKe, WaMMUHbOHbI 1 MUKC canat

Fried chicken liver with pear in cognac, mushrooms, and mixed greens

CanaT no-MMepeTUHCKM | Imeretian Salad 250r

Kypuua, WnnHaT, KpacHbIM NyK, KMH3a, adyknka no-rypumnckm n coyc Haplapab
Chicken, spinach, red onion, cilantro, Gurian adjika, and Narsharab sauce

Crenk-canaTt U3 roBssANHbI | Beef Steak Salad 250r
[oBaaMHa, BakMHCKME TOMaTbl, BOMrapCKMi NepeL, canat ancbepr,

KapaMesibHbIN NyK, rpeuKnin opex 1 ropundHbii coyc | Beef, Baku tomatoes,

bell pepper, iceberg lettuce, caramelized onion, walnuts, and mustard sauce

Bonbwon 3enéHbin canaT | Green Salad 2501

CanaT poMaHo, canaT ancbepr, bakMHCKME OrypLpl, cenbaepen, a610Ko,
TBOPOXHbIM MYCC, FpeLKuin opex 1 3enéHbii coyc | Romaine lettuce, iceberg lettuce,
cucumbers, celery, apple, cottage cheese mousse, walnuts, and green sauce

CyIIbI

Xapuo | Kharcho 300r

TpagnUMOHHDIN FPY3UHCKMI CyM C TOBAAMHOMN, 3€/1EHBIO 1 CMELMAMN
A traditional Georgian soup made with beef, herbs, and spices

YuxmupTMa | Chikhirtma 300r

JIErknm cyn ¢ KypUHOM rpyaKon, KUH30M 1 BUHHBIM YKCYCOM
A light soup made with chicken breast, cilantro, and wine vinegar

¥Yxa | Fish Soup 300r

820.-

850.-

1050.-

790.-

680.-

640.-

820.-

PbIGHbIN OYNbOH C CEMron, kKapTodenem, MOPKOBbIO, DaKMHCKMMK TOMaTaMK, Kanepcamm 1 YKpOroMm

Rich fish broth with salmon, potatoes, carrots, tomatoes, capers, and dill

Yakanynm | Chakapuli 300r

Cyn 13 garHeHKka, TyWEHHOro B 6e/10M BUHE C TKEMANU U TapXyHOM
A lamb soup simmered in white wine with tkemali sauce and tarragon

Cyn ¢ MUHN-XMHKANW | Soup with Mini-Khinkali 350r

HaapucTbil roBsKUIM BYNbOH C MUHU-XMHKAAU 13 FTOBAAMHbI C KUH30M,
YECHOKOM, YKCYCOM U coycoM xoncuH | A rich beef broth with mini khinkali
dumplings stuffed with beef, cilantro, garlic, vinegar, and hoisin sauce

KypuHbiit cyn c aoMawiHen nanwon 300
Chicken Soup with Homemade Noodles

BOpI.I.I,I Borsch 300r

TbiKBEHHbIN KpeM-cyn | Pumpkin Cream Soup 250r

990.-

550.-

490.-

540.-

550.-

Caposas



l'opsaune 3aKyCRH

Cblp cynyryHu co cBeXXuUMu TOMaTaMM Ha Keum 250r  650.-
Sulguni Cheese with Fresh Tomatoes on Ketsi

JKapeHbii1 cynyryHu B knsipe c BapeHbeM U3 Kusnna 200/50/50 r  720.-
Fried Sulguni Cheese in Batter with Cornelian Cherry Jam

LLlanku waMnuHbOHOB € CynyryHu 200r  690.-
Mushroom Caps with Sulguni Cheese

KyuMaum | Kuchmachi 200r  630.-

ApoMaTHOoe 611040 13 HEXHbIX TeNAUbMX MOTPOLIKOB, OOXKaPEHHbIX CO CMeumsaMm 1 3€pHaMm rpaHaTa
A fragrant dish made from tender veal offal, sautéed with spices and pomegranate seeds

J10610 NO-UMEepPeTUHCKM | Imeretian Lobio 300r  590.-

OtsapHas $acorb C rpy3nHCKMMU CREeLMSMU, 3e1EHBIO 1 TYKOM
Boiled beans with Georgian spices, herbs, and onions

dnapaxu | Elarji 250r  590.-

TpaovumoHHoe rpyanHckoe 611040 13 6enon KyKypy3HOM KpPyribl U Cbipa CyyryHn
A traditional Georgian dish made from white cornmeal and sulguni cheese

Kecapnnba no-rpy3smHCKM | Georgian Quesadilla 220/50r  750.-

Pyb6neHoe Maco ¢ MoLapenion, Creumsamm, 1yKoM 1 3eeHbto B nenetuke TopTuabs. [TogaéTtes ¢ MauoHn
Chopped meat with mozzarella, spices, onions, and herbs in a tortilla, served with matsoni

BreIiriedka

Xaqanypu Mmepynu I Imeruli Khachapuri 400r/500r 520/720.-

ToHKko packaTaHHOe CLOBHOE TECTO C HAUMHKOW M3 CbIpa CYyryHM
Traditional Georgian bread filled with tangy Sulguni cheese

Xauanypu Merpynu | Megruli Khachapuri 450r/600r 580/780.-

ToHKo packaTaHHOe CA0OHOE TECTO C ABOMHOM HAUMHKOM U3 Cbipa CYyryHM
Cheese-filled Georgian bread with an extra layer of melted Sulguni on top

Xauanypu Auapynu | Acharuli Khachapuri 280r  670.-

JNopoyka M3 cooBHOro TECTa C CbIPOM CYYTYHU 1 ANLOM
A boat-shaped pastry with sulguni cheese and an egg

Ap>kapckasi NogouKa C OUULLEHHDIM TECTOM 520r  790.-
Acharuli Boat with Refined Dough

Jlopouka ¢ OUMLLEHHbBIM TECTOM 1 XPYCTALLEN KOPOYKOM C CbIPOM W SALIOM
Boat-shaped Georgian bread filled with melted Sulguni cheese, topped with a runny egg and butter

Xaqanypu MeHoBaHU | Penovani Khachapuri 400r 690.-

CnoéHoe TecTo ¢ HaumHKoM 13 cbipa cynyryHu | Flaky puff pastry filled with sulguni cheese

Caposas



Xaqanypu JlobuaHu | Lobiani Khachapuri 400 580.-

ToHKO packaTaHHOE CAOBHOE TECTO C HaYMHKOM M3 daconm nobro
c rpyauHckmmn cneumamm | Yeast dough filled with lobio beans and Georgian spices

Xauanypu ¢ rebxkanuen | Khachapuri with Gebjalia 520r  880.-

Xavanypu ¢ pyfeTrkaMm n3 MMepeTMHCKOro Cbipa, TBOPOra, MOLapes/ibl

C 0obaBneHnEM MATbI, TPY3MHCKUX CMeLmi M Maciia Ha OCHOBE MeTPYLWKKX 1 Basnnmka
Khachapuri with rolled Imeretian cheese, cottage cheese, mozzarella, mint,
Georgian spices, and parsley-basil oil

Xauanypwm co WNUHATOM U CbIpOM 420r  650.-
Khachapuri with Spinach and Cheese

ToHKo packaTaHHOE cA0BHOE TECTO C HAUMHKOW U3 Cbipa CYYTryHU U WNMHATA
Yeast dough with a filling of sulguni cheese and spinach

Xat-lanypvl Ha waMnype | Skewered Khachapuri 300/30r 680.-

ToHKo packaTaHHOe CAOBHOE TECTO C HAUMHKOM 13 Cbipa CY/yTryHM, XapeHHOe Ha WaMrype.
MonaéTcs c opexosbiM coycoMm | Yeast dough filled with Sulguni cheese, grilled on a skewer
and served with walnut sauce.

Muaau | Mchadi 100r  230.-

O6sKapeHHble fo 30/10TUCTON KOpoUKK KyKypy3sHble nenewku | Golden-fried Georgian
cornbread, crispy on the outside and soft inside, made from cornmeal, water, and salt.

t"|BI>/II.IJTapI./I | Chvishtari 150 r 330.-

O6sKapeHHble o 3010TUCTON KOPOUYKM KYKYPY3HbIE NemneLk C HauMHKOM
13 coipa cynyryHn | Golden-fried Georgian cornbread, crispy on the outside
and soft inside, filled with rich, melty Sulguni cheese.

JlaBaw 13 TaHAbIpa | Tandoor Lavash 1"Mor  10.-

YeOypern

Yebypek ¢ MACOM | Cheburek with Meat 200r  390.-

Yebypek ¢ cbIpOM | Cheburek with Cheese 150r  390.-

['opaumne Oa1011a U3 ITULIBI

Op>xaxypm ns Kypuubl | Ojakhuri with Chicken 150/200r  760.-

Kypunua ¢ xapeHbiM KapTodeneMm, 3en1eHblo, YeCHOKOM, TYKOM 1 60rapckinM nepLem
Chicken with fried potatoes, greens, garlic, onion, and bell pepper

Lbiubina Tabaka | Tsitsila Tabaka 400r 1M70.-

HomawHuin upinnérok Tabaka | Traditional pan-fried whole baby chicken

Caposas



YkMepynu | Chkmeruli (6niono Ha asoux) 400150 r  1390.-

[oMawHum upinnéHoK, 3aneY€HHbIN B CIMBOYHOM COYCE C FPY3UHCKUMUM CHeLUaMmn, Y4ECHOKOM U KUH30M.
[MNopaétca Ha keum | Baby chicken baked in a creamy sauce with Georgian spices, garlic, and cilantro,
served in a ketsi (traditional Georgian clay pan)

KoTneTbl s nHpenku c kaprodenbHbiM Nope 150/150/20 r  740.-
Turkey Cutlets with Mashed Potatoes

Yaxox6unam us ubinneHKa | Chakhokhbili with Chicken 350r 690.-

Kycouku ubinnéHka, 063kapeHHOro 8 CO6CTBEHHOM COKY, C COYCOM
13 Crefbix TOMaToB, osollen 1 3enenn | Chicken pieces stewed in their
own juice with a sauce made of ripe tomatoes, vegetables, and greens

DnapAXXu € KypuLeMm | Elarji with Chicken 180/120/50 r  760.-

Benas kKykypy3Has Kpyra C KOMYEHbIM CbIPOM,3amMeyYEHHON Ha rpuie Kypuruen 1 coycom baske
White corn grits with smoked cheese, grilled chicken, and bazhe sauce

MsdcHBIe OJII0Ia

Op)xaxypu U3 CBUHUHBDI | Ojakhuri with Pork 150/200r  780.-

CBUHas Wwemnka ¢ kapeHbiM KapTodeneM, 3e/1eHbto, YeCHOKOM, lYKOM 1 BONrapckmMM nepuem
Pork neck with fried potatoes, greens, garlic, onion, and bell pepper

Op)xaxypu us 6apaHuHbI | Ojakhuri with Lamb 150/200r  920.-

MakoTb GapaHMHBbI C dkapeHbIM KapTodeneM, 3e1eHbto, YeCHOKOM, JTYKOM 1 TOMaTOM Yeppu
Boneless lamb with fried potatoes, greens, garlic, onion, and cherry tomatoes

YaHaxu n3 6apaHnHbI Ha KeUM | Chanakhi with Lamb in a Ketsi 3501  1190.-

BapaHuHa, 3aneuéHHbie BaknaxaHbl U 6oarapckui nepew, MonoLou KapTode b, CBEXME TOMaTb,
CTPYYKOBbIV 3eMEHbIN NepeLl, KMH3a 1 KpacHbi Basumnuk | Lamb baked with eggplant, bell pepper,
young potatoes, fresh tomatoes, green chili peppers, cilantro, and red basil

Yawywynm ns TensaTuHbl | Chashushuli with Veal 300r 1190.-

AI_II'IeTl/ITHble KYCO4YKN HEXXHOW TenAaTWnHbI, TyLIJéHHbIe C TOMaTaMl N apOMaTHbIMW TPY3NHCKNMU
cneumamu | Tender veal pieces stewed with tomatoes and aromatic Georgian spices

Honma | Dolma 200/40r  790.-

TpaanumoHHoe 611040 U3 ManOCO/bHbIX BUHOMPAAHbIX IMCTEB, HAUMHEHHbIX hapLliem
M3 rOBAOMHbI, CBUHWHbBI L prCa, TOMNEHHBIX B cobcTBeHHOM coky | Traditional dish made from
lightly salted grape leaves stuffed with minced beef, pork, and rice, stewed in its own juices

YakoHapunu ¢ TawMmnpKabm | Chakondrili with Tashmijabi 300r 860.-

MapuHoBaHHasa roeaauHa ¢ koHaapw. [Mogaérca ¢ kapTodenbHbIM Mope, CbIPOM CYNYryHU 1 MUKPO3EEHbIO
Marinated beef with kondari (savory), served with mashed potatoes, suluguni cheese, and microgreens

Caposas



new

PBI10OHEBIE OJI0ONA

bapabynbka yepHoMopckas | Red Mullet

erBeTKVI B coyce YKMepynu | Shrimp in Chkmeruli Sauce

erBeTKl/I B COyCe 4kmMepynm c KOMYEHbIM CbIPOM CYNYTryHU1, HeCHOKOM

180 r

300r

N KNH30M.

[Monaétca co ceexxmnm nasawom | Shrimps in chkmeruli sauce with smoked sulguni

cheese, garlic, and cilantro, served with fresh lavash

MokeT 6bITb MPUrOTOB/IEHO Ha Yr/NiAX, HA CKOBOPOAE U1 Ha Napy:

Crelk n3 cémru c oeowamm
Salmon Steak with Vegetables grilled / steamed

Cémra, 6poKKOM, LiBETHAS KaMyCTa, MOPKOBb W1 MepeYHbIi COyC
Salmon, broccoli, cauliflower, carrot, and pepper sauce

Cubac | SeaBass
D.opap.o | Dorado

®Popenb | Trout

XUHEKAJN

XuHkKanu TPAaANLMNOHHDIE | Traditional Khinkali

N3 cBUMHUHBI ¢ roBsamHomn | Pork and beef
XWHKanu c roBaaUHOM | Beef Khinkali
XuHkanm c 6apaHUHOM | Lamb Khinkali
XWHKanm c cbIpoM | Cheese Khinkali

XUHKanu c UKMepynu | Khinkali with Chkmeruli Sauce
C kypuuen n coycom ykmepynm | Juicy dumplings filled

with chicken and creamy garlic sauce

Mama XuHkanm | Mama Khinkali
LLlecTb x1HKanm B ogHoM 6onbwomM | Six khinkali in one large piece

MuHu-xmHkanum c Kypuueﬁ B coyce 65110 Un3
Mini Chicken Khinkali in Blue Cheese Sauce

100/100 r

Twr-250r

Twr-250r
Twr-250r

MuHMManbHbIN 3aKa3 3 WT. o4HOro BMAA
Minimal order is 3 pcs. of one type

Twr-90r

wr-90r

—

wr-90r

—

Twr-90r

Twr-90r

600 r

6wr-250r

990.-

1450.-

1490.-

1290.-

1590.-
1190.-

110.-

10.-

145.-

10.-

145.-

850.-

790.-

Caposas



Caposas

Ha yrigax

LLlawnbik M3 Kypuubl | Chicken BBQ
LLlawnbik N3 CBMHUHBI | Pork BBQ
LLlawnbik U3 TenaTuHBbI | Veal BBQ
LWawnbik ns 6apaHunHbI | Lamb BBQ

Jlionsa-ke6ab U3 KypuLbl C CbIPOM CyNyryHU
Chicken Lula Kebab with Suluguni Cheese

JMonsa-ke6ab N3 CBUHUHbDI C FTOBAANHOMN
Pork & Beef Lula Kebab

Jlrona-ke6ab n3 6apaHuHbI | Lamb Lula Kebab
Kape sirHeHKa | Rack of Lamb

KapTodenb Ha yrnax | Grilled Potatoes
OBOI.I.I.VI Ha MaHrane | Grilled Vegetables

[pn6bl Ha MaHrane | Grilled Mushrooms

l'apHUPHI

Kap'rod)enb d)le | French Fries

KapTod)enb No-AOMalUHEMY | Home-Style Roasted Potatoes

CoycCHhl

Cau.e6enu | Tomato Sauce

TkeManw | Plum sauce

Apxuka | Spicy Adjika

CMeTaHa | Sour Cream

CMeTaHHbBIN COYyC C YEeCHOKOM | Sour Cream Sauce with Garlic
baxe | Georgian Walnut Sauce (Baje)

Hapl.uapa6 | Narsharab

220r

200 r

200r

200 r
200 r

200r

200r

180 r

150 r

200 r

150 r

150 r

200 r

50r
50r
50r
50r
50r
100 r

40r

840.-
940.-
1450.-
1150.-
870.-

960.-

1050.-
1590.-
450.-
750.-

520.-

400.-

390.-

140.-
180.-
160.-
120.-
160.-
200.-

140.-



vegan vegan

new

llecepThl

MepoBUK | Honey Cake 120 r
HanoneoH | Napoleon Cake 100 r
BOBAyI.I.IHbIl‘;I PYANeT | Airy meringue roll with berry filling 130 r
MpoduTtponu | Classic Profiteroles 3wr-150r
MaLI,OHVI (of Mé.D,OM N opexaMu | Matsoni with Honey and Nuts 275r
MoHumnK no-Téunmncckmn c 3aBapHbLIM KPEMOM 150 r

Tbilisi Doughnut with Custard Cream
Opykaxypu | Ojakhuri Cake 130

MopkoBHbIl TOPT ¢ rpyluien B KapamMenm 150 1
Carrot Cake with Caramelized Pear

UJOKOHaAHbIﬁ TOPT | Chocolate cake 150 r
MaxnaBa | Baklava Mnor
Mopo)xeHoe B acCOpTUMEHTE | Assorted Ice Cream 50r
BapeHbe 6enas YyepelwHs / KU3UN | White Cherry / Cornelian Cherry Jam 50r

BapeHbe rpeukuit opex / nHxup / ariBa | Walnut / Fig / Quince Jam 100 r

490.-
550.-
690.-
490.-
420.-

280.-

690.-

550.-

550.-

350.-

350.-
380.-

420.-

Caposas



Caposas

baHkeTHBIE OJII0IA,

XOJOOHbIE 3aKRYCRU

AccopTu coneHum | Assorted Pickles 400 r

['ypurickas kanycTa, Yepemlua, YeCHOK, nepeL, TOMaTbl, MasioCObHbIe
orypupl v mxoHmkonn | Gurian cabbage, wild garlic, garlic, bell pepper,
tomatoes, lightly salted cucumbers, and jonjoli.

CprHoe aCCOPTU | Georgian Cheese Assortment 400 r

Cblp cynyryHUW MOMOUHbIN U KOMUYEHDIN, UMEPY/IU, MELLOUKM U3 CYAYTYHM
C TBOPOXKHO-MATHOW HaunHKoW 1 veunn | Suluguni (fresh and smoked), Imeretian
cheese, suluguni pouches with cottage cheese and mint filling, and chechil

MscHoe accopTh | Assorted Meats 300/30r

BysceH1Ha, oTBapHOM S3bIK, KYPUHbIN pyneT, 6acTypma n xpeH | Buzhenina
(roast pork), boiled beef tongue, chicken roulade, basturma, and horseradish

OBowHon 6yKeT | Fresh Vegetable Platter 450 r

BakunHcKkme orypubl, po30Bble TOMaTbl, bonrapcku neped,
penmc 1 accopth 3enern | Cucumbers, pink tomatoes, bell pepper,
radish, and assorted greens

ACCOPTVI AXaJIn | Georgian Pkhali Assortment 700 r

Mxanu 13 ceéknbl, Gaconum, MOPKOBU 1 LWINMHATA, HakiaxaHbl C opexamu,
BaKnaxaHbl MUKaHTHbIe, BONrapCKMi NepeL, 3épHa rpaHaTa n MUKpOo3esneHb
Pkhali made from beets, beans, carrots, and spinach, eggplant with walnuts,
spicy eggplant, bell pepper, pomegranate seeds, and microgreens

PbibHoe aCCOPTU | Fish Assortment 200/40/40 r

OceTpurHa ropsyero KonyeHus, OCETPUHA XONOAHOTO KOMYeHMs, CEMra crlaboconeHas,
KpacHas nkpa 1 cnmsodHoe Macno | Hot-smoked sturgeon, cold-smoked sturgeon,
lightly salted salmon, red caviar, and butter

Canar OJWIBepVI | Oliveri Salad 220r

OTeapHas KypuHas rpyaka, kaptTodesb, MOPKOBb, KypUHOE ANLIO,
ceexme orypupl, ropoluek 1 ManoHes | Boiled chicken breast, potatoes, carrots,
chicken egg, fresh cucumbers, green peas, and mayonnaise

PpykToBas Basa | Fruit Platter 2 kr
CesoHHble dpykTbl 1 arogpl | Seasonal fruits and berries

990.-

1190.-

1490.-

1290.-

1960.-

3190.-

750.-

2690.-



X0JOIHBIE OJI01a

Crepnapb 3aneyéHHas | Baked Sterlet

Mopoc&HOK MOMOUHDIN | Roast Suckling Piglet

Ha yriisax

MacHoe Opyxaxypm | Meat Ojakhuri

LLlawnbikmn 13 Kape arHéHka, bapaHmHbl, CBUHOW LENKM 1 KyprLb,
nona-kebab 13 CBUHKHDI C TOBAAMHOM, NoNg-kebab 13 6apaHMHbI
Rack of lamb on skewers, pork neck skewers, chicken skewers, pork
and beef lula kebab, lamb lula kebab

Pbi6Hoe Opykaxypu | Fish Ojakhuri

LUawnbik 13 céMrn, xxapeHHble Ha MaHrane 4opano, cubac n doperns,
6apabynbka yepHomopckas | Salmon shashlik, grilled dorado, sea bass,
trout, and Black Sea red mullet

[lecepTsl

Op.)l(axypu | Ojakhuri Cake

HanoneoH | Napoleon Cake

buckBuTHLIN TOPT C ArofaMMm | Sponge Cake with Berries
MepoBuk | Honey Cake

®Ducrawkosbin TOPT | Pistachio Cake

LUOKOHap,HbII‘;I TOPT | Chocolate Cake

3akas3 3a 1 geHb
Pre-Order 1 Day in Advance

1 wr -3 K 18000.-

1wt -4 Kr 16000.-

1,2/0,2 kr 7500.-

1,2/0,15 kr 8450.-

3aKas 3a 3 gHa
Pre-Order 3 Day in Advance

Tkr 5500.-
Tkr 3500.-
Tkr 3900.-
T kr 3900.-
Tkr 5600.-
Tkr 3900.-

Caposas
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PecTopah rpysuncrod kyxhu

c ./ G\1

Mocksa, CagoBaa-YepHorpasckas, 22cl
Xumkn, MonogéxxHas, 6
Koponés, lNpocnekt Koponésa, 6
[opku, Pybnéeo-YcneHckoe wocce, 22B
[NaBnosckas Cnobogaa, JleHuHa, 76k6
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