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XUHKATIU *
KHINKALI

-

HAWE PUPMEHHOE BJ1IONO

XVHKann — rpy3sunHCKoe 61000, obnanatrouiee

YOUBUTENbHbIM BKYCOM, HETIOBTOPUMbBIM 3amnaxom
N OpUrnHanbHoun popmon

C MSACHbIM dapuwreM CBUHUHA C TOBIAVNHOW 2 so
Khinkali with pork and beef meat P
C 6apaHUHOM

With lamb 280 P.

C cblpom
With cheese 250 P.
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XONOAHDBIE 3AKYCKU
COLD STARTERS
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_""_ BAKJIAXKAHDbL C OPEXAMM / EGGPLANTS WITH NUTS 380 p.

PyneTsl 13 06KapeHHbIX 6akNaKaHOB C HAUMHKOM U3 TPELKUX OPEXOB 180 rp
Fried eggplants rolls with walnut paste ;

CAUUBU U3 KYPbl
CHICKEN SATSIVI

Kypa noa opexoBbiM coycom baxe
The chiken with nut sauce Badje

390 p. 250 p.

U3 MOPKOBU 180 rp.
CARROT PHALII

NXANN 370 p. NXANU 370 p. NXANN 370 p.

N3 CTPYYKOBOM 180 rp. V13 KATIYCTbl 180 rp. Y13 WTIUHATA 180 rp.
DOACONN CO CBEKNIOUN SPINACH PHALI

GREEN BEANS PHALI CABBAGE PHALI WITH BEET



BYKET CBEXEW 3EJIEHU 120rp. 290 p. OBOLWLHAS HAPE3KA 250rp. 290 p.
BOUQUET OF FRESH GREENS VEGETABLE SLICING

CEMTA WE®D-NMOCONA
SALTED SALMON

e

CbIPHAS TAPEJIKA / CHEESE PLATE 420 p. \ (=
Colp CynyryHu, KonuyeHsin colp CynyryHn o | 3
Suluguni Cheese, Smoked Suluguni cheese, home cheese 200 rp. ! } :
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BYXXEHUHA OT WWE®PA
ROAST PORK FROM THE CHIEF

MXXABE / MGAVE

KanycTta no-rpy3suHckn / Cabbage Georgian
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XONOAHDIE 3AKYCKHA
COLD STARTERS

~ = 530p.
S %% 200 rp.

_—

180 rp. .- szo_pl_ OJOMAWHUE CONEHDBA 390 p.

HOUSE PICKLES 250 rp.
200rp. 250 p. CENENOYKA NOA BOOOYKY 370 p.
HERRING FOR VODKA




CAJ1ATbI
SALADS

CANAT C TOMATAMU U CbIPOM MOUAPEJUJIA»

SALAD WITH TOMATOES AND MOZZARELLA CHEESE
\r' :
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CANAT
C XPYCTAWUMU
BAKJNTIAXXAHAMU

SALAD WITH CRISPY | <
EGGPLANT i@

\

410 p.
200 tp.
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CAJAT C 43blKOM 410 P. CAJIAT PblBHbIU C CEMTOM 490 P.

SALAD WITH TONGUE 200 rp. WE® TMMOCONA 200 rp.
FISH SALAD WITH SALTED SALMON

«UE3APb» C KYPUUEN
SALAD "CAESAR"

410 p.
200 Tp.

CANAT «CYJIMKO» / SALAD "SULIKO" 200rp. 430 p.
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FOPSIUUE 3AKYCKU .
HOT APPETIZERS J
t“ Vi

.uOMA / DOLMA 380 .
220 tp.

TpaZuUMOHHOE KaBKa3ckoe 67of10. JINCTbS BUHOTPaAa, HAUYNHEHHbIE MSCOM
Traditional Caucasus dish, grape leaves stuffed with meat

" A -
P A\

-

/l" %
YBULWITAPWU / CHWICHTARI 250rp. 320 p. NOBUO B TOPWOYKE

LOBIO IN POT

Vi

MYAIU C CYNIYTYHWU / MCHADI 120/100 rp. 290 p.

SNAPOXXWU / ELRAJI

Mamanblra, 3aBapeHHast BMECTE C CblpOM
CynyryHmn
Mamaliga, boiled with cheese Suluguni

350 p.
300 rp.

MAMANDBITA / MAMALIGA

TpaoMUMOHHOE TPY3UHCKOE 6tono
U3 KYKYPY3HOWM KPYTibl C KyCOYKaMmn
cblpa CynyryHu

Traditional georgian corn groats dish
with pieces of cheese Suluguni

290 p.

300 rp.

NABALL / PITA BREAD AIDKANCAHOAN
100 D AJAPSANDAL

OBOLLHOE pary TO-TPY3UHCKM
100 rp. Georgian vegetable ragout




TepeTepTas KpacHas ¢paconb C apOMaTHbIMU CTIELUSTMI /’ 290 ol
Crushed red beans with aromatic spices

r—

T'PUBbLIL CO WTIUMHATOM 410 p.
MUSHROOMS WITH SPINACH 220 p.




YXAPEHHbBIWU CbIP CYNIYTYHW / FRIED CHEESE SULUGUNI 200rp. 380 p.

ABXA3YPA / ABCKHAZURA 250rp. 550 p. APAHUKUN / RUSSIAN DRANIKI




g -
- ot - B -

OAPWUNPOBAHHbBIE OBOUWUN C TPUBAMU U CbIPOM 420 p.
STUFFED VEGETABLES WITH MUSHROOMS 300 rp.

TPUBbI, PAPWLUNPOBAHHDLIE

CblPOM CYJIYTYHU
MUSHROOMS STUFFED
WITH CHEESE SULUGUNI

380 p.
250 tp.

250tp. 390 p.



NNOBUAHU
(LOMTAMOUNUNU, KNACCUYECKUN)
LOBIANI TSOMGAMOTSILLI

KYBIAAPU / CUBDARI

MscHOM NUpOT € py6EHOM TENITUHOM U CTIEUUSIMIA
Meat pie with chopped veal and spices

XAYATIYPU CJIOEHDbIN
KHACHAPURI (PUFF)

L ITE)

2 390,

450 p.

XAYATIYPU MMO-AOXAPCKA

" (WLOMTAMOUNUNU, KNACCUYECKUN)

ADJARIAN TSOMGAMOTSILLI HATCHAPURI

XAYHATIYPU NMO-METPENIbCKU
MENGRELLIAN HATCHAPURI




" LOMTAMOUJIUNU XAYATIYPU 460 p.
 C TAPXYHOM U CbIPOM 450 tp.

TSOMGAMOTSILI HATCHAPURI
WITH TARAGON GRASS AND CHEESE

XAHATIYPU MO-UMEPETUHCKU 450 p.
IMERETIAN HATCHAPURI 450 rp.

450 p.
450 Tp.

450 p.
500 rp. F

XAHATIYPU
NO-UAPCKU
TSAR HATCHAPURI

590 p.
600 rp.

XAYHATIYPU
NMO-UAPCKU
C KON4YEHbBIM
CblPOM

TSAR HATCHAPURI
WITH SMOKED CHEESE

640 p.
600 rp.

KAPTO®EJIbHbIN
NMUPOT
CO WNMUHATOM

POTATO PIE
WITH SPINACH

390 p.
400 rp.




MEPBLIE BJIIOOA
FIRST COURSES

»

CYMN-XAPYO / HARCHO-SOUP 300rp. 390 p.
TpPaZULMOHHDBI TPY3UHCKUIA CyT € ToBIAMHOW / Traditional georgian soup with beef

WYPTA 420 p. YAKANYIU 650 p.
SHURPA 300 Tp. CHAKAPULI 300 rp.




MPOJINHDLE3 450 p.
PROLINIEZE 300 rp.

YXA NO-UAPCKU 410 p.
TSAR FISH SOUP 300 rp.
HaBapuCTbIN PbLOHDI

6YNbOH C NIOCOCEM
Rich broth with salmon

CONAHKA MACHAS CBOPHAS 390 p. KYPUHbBIN CYN 370 p.
MEAT SOLYANKA 300 rp. CHICKEN SOUP 300 rp.
OtsapHas 6apaHuHa c senersio u Tapxyhom  XAWINIAMA U3 TOBAOUHbLI 420 p.

Boiled lamb with greens and taragon

BEEF HASHLAMA 300 rp.




XAPYO OPEXOBOE
NUT KHARCHO

ANMNETUTHbIE KYyCOYKU MONIOAOW TOBSIANHbL
B OPEXOBOM COYyCe
Appetizing pieces of young beef in nut sauce

YKMEPYIU
U3 KYPULbIL

CHICKEN
CHEKMERULI

3aneveHHas
apomaTHas Kypuua
B MOJIOYHO-
YECHOYHOM coyce
Roasted aromatic
chicken

in milky-garlic sauce

450 p.
310 tp.

690 p.
CHICK CHEKMERULI 1w

LIbINNEHOK C 06KaPEHHOW KOPOYKOWM B CIMBOYHO-
YECHOYHOM Ccoyce
Grilled crusty chick with creamy garlic sauce

O XKXAXYPU NO-METPENBCKU 470 p.
MENGRELIAN ODJAHURI 350 Tp.

Kycouku o6xapeHHOM CBUHUHbL C KapTodenem,
TIOMUA0OPOM U NIYKOM
Pieces of roasted pork with potatoes, tomato

and onions
YAHAXWU / CHANAHI 650 p.
BapaHuHa, TyweHas ¢ OBOWaMIK 350 Tp.

B TJIMHSHOM TOPLIOYKE
Stewed lamb with vegetables in a pot




o -_ TOPAYUE TPY3IUHCKUE BJ1IIOOA
?4mt MAIN GEORGIAN COURSES

YAWYWYNU
CHASHUSHULI
MonovHas ToBsanHa ¢ ToMaTamm

U TPaBaMm NO-TPY3UHCKN
Georgian milk veal with tomatoes

490 p.
300 rp.

BAPAHUHA
Nno-AOMAWHEMY
HOMEMADE LAMB

790 p.
220 rp.

YAXOXBEUN
CHAKHOBILI

O6)xapeHHas

Kypa B coyce

U3 CNeNnblX TOMaTOB,
pUNpaBneHHas
TPY3UHCKUMU CTIEUUSIMI
Roasted chicken with
fresh tomatoes sauce
and georgian spices

450 p.
300 rp.



Mua nommnopbl =6aKna>KaHbI,
'Ka6atnkm ‘60nrapcxvm nepeu,

tomatoes, ggl plants, potato,
_ ganan pepper
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TOPAYUE TPY3UHCKUME BNIOLA
MAIN GEORGIAN COURSES
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TOBAAUHA NO-TPY3UHCKUA 490 p. MEYTA OXOTHUKA 660 p.
GEORGIAN BEEF 220 rp. DREAM OF THE HUNTER 300 tp.
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TOPAYUE BNIODA | N
MAIN COURSES B e _

TENATUHA NO-CTPOTAHOBCKU C BEWWEHKAMU
STROGANOV VEAL WITH OYSTER MUSHROOMS

TENAYDBU WEYKU NOJ COYCOM AEMUTNIAC C KAPTOODEbHBLIM MNIOPE
SAUCED “VEAL CHEEKS" WITH PUREE
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CTEMK NMO-HOPBEXCKMU

790 p.
NORWEGIAN STEAK 270 Tp.
3ATIEYEHHAS JOPAZIO 800 p.
BAKED DORADO
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NIONId-KEBAB 3 BAPAHUHDLL
LAMB LULYA-KEBAB

JIONS-KEBAB MO-TPY3UHCKU A e 8238 P
GEORGIAN LULYA-KEBAB 180 TP, p o on LAME P
JIONS-KEBAB U3 KYPULLbL 410 p. CTEVK NO-TPY3UHCKM 580 p.
CHICKEN LULYA-KEBAB 180 rp. GEORGIAN STEAK 200/70 rp.

—
NIONA-KEBAB U3 KYPULLbL

C CYNYTYHUN

CHICKEN LULYA-KEBAB
WITH SULUGUNI CHEESE

CTEUK U3 ®OPENU
TROUT STEAK



P o 3 ALY
WALWNBIK U3 CBUHUHDbL / PORK BARBECUE
WAWNbIK U3 TENATUHDL / VEAL BARBECUE
WALWNbIK U3 BAPAHUHDL / LAMB BARBECUE
WALWNbIK U3 KYPUL DL / CHICKEN BARBECUE

T - —— ———

TOBAOUHA HA PEWWETKE
BEEF ON THE GRILL




ACCOPTI AIOAA HA YIARX
UL ASSURTED

e JIIONA BAPAHUHA
LAMB LULYA-KEBAB

* NIONA CBUHUHA
TOBAAUHA

PORK BEEF LULYA-KEBAB

* JITONA KYPA
CHICKEN LULYA-KEBAB

* NIOJIA KYPA
N CbIP CYJIYTYHU

CHICKEN LULYA-KEBAB
WITH SULUGUNI CHEESE

* WAMTIMHBOHDI
HA MAHTAJE

GRILLED MUSHROOMS

* CBEXXUE OBOUWMU
FRESH VEGETABLES

A
P

e KAPTO®EJb
HA YTNAX

POTATO
ON THE GRILL

e COYC
CALEBENU

SATSEBELI SAUCE

e COYC
TKEMAIUN

TKEMALI SAUCE



WACHOE ACCOPTH HA YIARX
AT ASSORIFD

o WAWNbBIK CBUHUHA / PORK BARBECUE
. LUALt[ﬂblK TENATUHA / VEAL BARBECUE

« WALLITIbIK BAPAHUHA / LAMB BARBECUE (Q -0 ( Bd P a

° LUA].UT[BI_K KYPA /CHICKEN BARBECUE

« KAPE ASTHEHKA Q
RACK OF LAMB\

« JIIONS MO-TPY3UHCKU
GEORGIAN LULYA-KEBAB

\ » NNIONSA BAPAHUHA
' LAMB LULYA-KEBAB

e OBOWM TPUJIb
GRILLED VEGETABLES

* KYKYPY3A
HA MAHTANE

CORN ON THE GRILL

* WAMTIUHDBOHDI
HA MAHTANE

GRILLED
MUSHROOMS

* CBEXXUE
oBOUum
FRESH VEGETABLES

* COYC CAUEEBENM i
SATSEBELI SAUCE

* COYC TKEMAJIN
TKEMALI SAUCE

190,




TAPHWUPDLI
SIDE DISHES

OBOLWLUU FPUJIb / GRILLED VEGETABLES

KAPTOO®EJb HA YTNAX
POTATO ON THE GRILL

KAPTO®EJIb ®PU
FRENCH FRIES

KAPTOO®EJb NO-CENAHCKU
SELYAN POTATO

4




WAMMUHbLOHBL HA MAHTAJE / GRILLED MUSHROOMS /A 180rp. 320 p.

KYKYPY3A HA YTNAX
CORN ON THE GRILL

290 p.
220 Tp.

4

CAUEBEJIN / SATSEBELI
TKEMAJIUN / TKEMALI

COYChbl

SAUCES

BAXE / NUTS SAUSE
TAP-TAP / TAR-TAR

HAPWAPAB (TPAHATOBbBLA COYC)
NARSHARAB (POMEGRANATE SAUCE)

ADXWUKA / ADJIIKA
CMETAHA / SOUR CREAM




OECEPTbDI
DESSERTS

HAMONEOH / NAPOLEONE 120rp. 350 p.

WOKONAOHBINA TOPT
CHOCOLATE CAKE

LLloxonagHbIt GUCKBUT

CO CNIMBOYHO-LWOKONAAHbBIM KPEMOM
Chocolate biscuit

with creamy chocolate cream

360 p.
120 rp.




TAXJTIABA
BAKLAVA

350 p.
120 rp.

B

MEOOBUK
HONEY CAKE

360 p.
100 rp.

BPYCHUYHbIN KPEMOBbIN 370 p.

TMUPOT C BEJIbIM WWOKOJZIAZIOM 117 rp.
CRANBERRY CREAM CAKE
WITH WHITE CHOCOLATE

UN3KEMK 370 p. TUPAMUCY MACKAPTIOHE 370 p.

«AYNDBYE OE NEYE» 185 rp. TIRAMISU MASCARPONE 110 rp.
CHEESECAKE "DULCE DE LECHE"



MOPOXEHOE
ICE CREAM

TUIOMBUP KNNACCUYECKUN
LOMBIERES ICE CREAM

CLASSICP

310 p.

2 wapuka

COPBET
SORBET

TIIOMBUP WOKONAHbIN
CHOCOLATE PLOMBIERE

310 p.

2 wapvika

TPELLKUN OPEX U KAPAMEJIb
WALNUT AND CARAMEL

CnuBoyHoe MOPOXEHOE C KapaMeENbHbIM KOKTEUNEM
U KapaMeNn3MpoOBaHHLIMU TPELUKUMUN OpEXaMn

330 p.

2 wapuka

TIIOMBUP ®UCTALLKOBbBIA
PISTACHIO PLOMBIERE

330 p.

2 wapuka

YOVMBUTENBHO NETKUM
W OCBeXalolWunin copbeT

330 p.

2 wapuka



ODECEPTDI
DESSERTS

BUWHEBBIU CYT / CHERRY SOUP 250tp. 380 p.

MAUOHU C MEAOM U OPEXAMWU / MATSONI WITH HONEY AND NUTS 180rp. 320 p.

.
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