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LIE3APb C =

KOPOJIEBCKUMM _
KPEBETKAMM

ancbepr, KpeBeTKH

™ KOpOneBcKue, rpeHKu
LE3APb C napMesaH, coyc Llesaps.
“ CEMrom |\ | CAESAR WITH
- ancBepr, FPeHKM, _ " SHRIMP

napmMesaH, ceMra,
coyc Llesapb

CAESAR WITH
SALMON

lettuce,toast,
parmesan, salmon,
Caesar sauce

240 r/g

390

~—  cAnAat AME\YMTU

GaknamaH, opex, nepew ocTpbif,
roBRAWHA, 3anpaeka

SALAD ACHECHILI
eggplant,nuts,pepper, beef, sauce

220r/9 \ 350 :

. - 4 lettuce, toast, shrimp,
LI,E3APb c KYPHLI.EH parmesan, Caesar sauce

ancBepr, rpeHKKW, NapMe3aH,
_ KypuHoe dune, coyc Llesapb 230 I'/g
" CAESAR WITH CHICKEN

lettuce, toast, parmesan, chicken fillet,

Caesar sauce 340

240 r/g

C"'

3 : . o CA.ﬂAT AﬂAﬂACTYPH
CANAT KAXETHH BUHOIpaf, TOMAaTh), OTYPUB, ChIP (heTa, Kpac. nyx
TENATHHA, Nepew, adcBepr, nyK, 4eppu, coyc Llesape ‘ — S

SALAD KAKHETIA SALAD ALADASTURI

grape, tomatoes, cucumber, Feta, red onlon
veal, pepper, onion, lettuce, 220 r'/g 3 5 0 3 00
260 r/g
[

tomatoes, Caesar Sauce

-
CANAT
AAPbI BATYMHA

NoOCochk, OrypeL, onvMBKK
NYK KpacHbIA,
| Macno onUBKoBOe.

! SALAD
GIFTS OF BATUMI

salmon, cucumber, olive,
red onion, olive oil.

.ﬂETHHVI

& peawc, noMupopbi,orypeu, | 250r/9
canar nucT, NyK,
| 3anpaBKa Ha BbI6op: 3 6 0
- cMeTaHa :

= noagconHe4yHoe Mmacno . aj‘? 4 -l?"
kﬁm = SUMMER SALAD -

. 'f'_"“‘-;..ﬂ radish, tomatoes, cucumber, £,
lettuce, onion,
salad-dressing on choice:
sour cream or sunflower oil

210 /g
240

S 3

CANAT
KAINPU3

GaKnax<aHel, aiua
rpeuy. opex, MamMoHes,
CBMHAA Bhipe3Ka.

SALAD CAPRICE
eggplant, eggs, nuts,
mayonnaise, pork.

260r/g

360
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g CANAT

FrPEYECKUM
GREEK SALAD

250r/g

———

'CANAT
" rPY3UHCKHWM

“-Qh OBOLWHOW CanaT ¢
‘4 rpeukuM opexom

GEDRGIAN SALAD

vegetable salad with nuts

_J‘"- 260r/9 310

b CANIAT OCTPOB

KanbMap,anuo,orypusi,
MalloHe3,KpeBeTKH

SALAD ISLAND

calamary,egg,cucumber, 3 2 :

BnaR
APUCTOKPATE

nocock, Alua, ManoHes
LaMMNUHLOHbI XKapeHble.

SALAD ARISTOCRAT
salmon, eggs, mayonnaise,
baked mushrooms.

220r/g

mayennaise,shrimp
220r/g
- CAJNIAT
2 ryYPMAH

A3bIK OTBAPHOMW,
LWaMNUHbLOHbI
MapeHbie,
MaloHes,

NYK KpacHbIA,

"8 KYKypy3a.

GURMAN

LS8 beef tongue,
~ mushrooms,
mayonnaise,
red onion,
canned corn.

sALAD |

CA.HAT AKEHKHHH

3aneyeHele OBOLWW C OCTPEIM KPaCHBIM
nepueM W rpeukvM opexom

SALAD AKENKILI

baked vegetables with pepper and nuts

2301/o 300
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% .‘ ’ %} '-.*.
MSACHAS TAPEJNIKA , . .

kon6aca cblpokonueHas, 6actypma, =~ - M- -
rr SY)KEeHUHA, BETUMHA, FOBSAMMNA A3bIK. !.:\‘( f 2 3

L‘- COLD CUTS

smoked sausage, basturma, ham,
beef tongue, cold baked pork.

3 “l-\\-

COJIEH bﬂ

conéHble - orypubl, NOMUOOPEl, YECHOK
KanycTa no-rpy3MHCKH.

PICKLES

pickled - cucumber, tomatoes, garlic

and cabbage.
w205 280

. -

N~
BACTYPMA| ’ -y

_ Y
J BASTURMA . ~ M

. OBOLLIHOM BYKET

orypeu, NnoMUAoP.I,
nepely Bonrapckuin, peauc.

H VEGETABLES BOUQUET k‘#
® 1200 380 3ENEHDb - | cucumber, tomatoes,
o % bell pepper, radish. -‘
: - yKpon, neTpyLukKa, , 11 -

KWH3a, pegmc. }

HERBS "“

fennel, parsley,
cilantro, radish.

| 2501/g 300

KAMYCTA NO-TPY3UHCKMU

KanycTa KBalleHHanA Nno cTapuHHOMY -

rpy3MHCKOMY peuenTy. X N . ") _"
| GEORGIAN CABBAGE ?13‘;\ :

sauerkraut cooked according to ancient

& S0 240 [nxam
= - . S \"l fa

WNWHAaT, CBEeKNa,
thacons 3eneHan
CTPpY4YKOBasA,
3anpaeka (13
rpeukoro opexa
€O CNeunamMm).

PKHALI

spinach, beets,
green beans,
walnuts.

280 r/g

350




CbIPHAS] CHEESE PLATE
TAPENKA Sluowi

smoked cheese
KABKA3 tortillas

CYNYTYHHW, KON4eHbIA
Chip, Nenewkn MYagu 380 r/g 3 5 0

ACCOPTU C OPEXOM
~ pyneTel U3 GaknaxxaH u bonrap. nepua, ¢
Y 3anNpaBkKoW U3 rpeuKkoro opexa n cneuuin

ASSORTED WITH NUTS ! 2 [MANAA HORLY
egaplant roll, bell pepper roll, both stuffed with : / ASSORTED WITH NUTS

b (. w | SMALL PORTION : - g
_“.: ;agga;.;gu ouring 370 R ({4:\ 150 r/g 7 185

4w ACCOPTU C OPEXOM |

= -
PbIBHOE "

Acco PT“ 1 . NOCOChH,
FISH.PLATE fopbyu,

MacnAaHada poiba
coyc Tap-Tap

salmon, butterfish,
dog-salmon,

sauce tar-tar 1330 /9

/




roBsKUN A3bIK
OTBAPHOW C XPEHOM

BOILED BEEF TONGUE
WITH HORSERADISH

CENnbAb HOH BOHO‘-IKY
thune cenvau ¢ OTBapHbLIM KapTtodenem,
AGNOKOM U CONEHBIMKW OrypLUaMH1

240r/g.

= HERRING 2 80
" 250r/g 3 7 0 herring fillets with boiled potatoes, apple and pickles
= - —_ ___-_.:
o~ o

"CHIPHAS\
' TAPEJIKA |

Cbipbl gop-6nto0,

Maacaam, |
napMmesaH, |
BUHOrpaga,
rpeu. opex,
cCoycC MefoBbln

blue cheese,
maasdam,
parmesan, nuts,
grape, honey sauce

270 r/g

420

¢ COLD BAKED PORK

d 240 r/g 360

T
e g =
= Fp b
== o
_— = bt )l
o= .

CEMIrA
B COYCE BAXE

hne Nococs, cneyum,
COYC OpexoBblit

SALMON IN SAUCE BAZHE
salmon fillet, nuts sauce,

flavoring
300r/g
. g " 4
t'e
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CALMBY, F &
. _MU3KYPALbI >
T Kybhua, nyRuecHoK R o

opmguxm c eu,m e

'______Z“.‘ —‘-H apoHaTHbm LI.IEI

———SATSIVI s

T———

. -—_F'ROM CHICKEN

ch]cken on, garhc nuts”'-:_
ﬂavormg’m ron 3 __: = -

- : CANO C PXXAHbIM
= XNNEBOM U TrOPYULIEM
- - LARD WITH RYE BREAD

oove 300

L

rg

FrPUBHOE NYKOLWWKO
MUSHROOM BASKET

| "‘"T““ 230 r/g 220

.
" il = | NKPA KPACHAHS
LT g e RED CAVIAR

_F 50 r/g 220
cemra @

LUE®-NOCONA
SALMON BY CHEF

180 r/g 380 “’

CEMFA B
KUHA3MAPU

chune ceMru, KuH3a,
YKCYC, Creunm, conb,
NUMOH

SALMON IN KINDZMARI

salmon fillet, cilantro, salt,
vinegar, flavouring, lemon

501s 400

i i\
..- -




| AIDKANCAHOANM

OBOLUHOE pary no-rpy3vMHCcKu Q’»
AJAPSANDALI

ot ; stew vegetable 3 2 O
= )
SR 350 Tr1/g

MXAPEHbIN CbIP

CVNYI'YHM ‘
GRILLED CHEESE |

\ 220r/6 900

YXAPEHbIA CbIP
\.,Hq CYNIYIYHU C y M
! NOMUAOPAMK |

/._

= AOJIMA:
AONMA | DOLMA:czoy v\ -
DOLMA - o

CBUHWHa, roBAAMHA,
BMHOrPaaHbIiA NKCT,
puc

pork, beef, rice,
grape leaf

310r/g 330

6apaHWHa, puc,
BMHOrPaQHLIA NUCT,

mutton, rice, .
QTGDE leaf CBMHWHAa W roBAAMHA GapaHMHa/mutton &

pork and beef
310::9 380 155 r/g 165 5.1155 r,."g 190!

- _ - = “lo e ﬁ;;‘

il
ot




CbIPOM

CVYAYIYHA
s MUSHROOMS

| - JULIENNE
180 r/g

C KYpULIEN
with chicken

y \ -!."" ' & b -, --" ' .:'. ,r_ i f
200 Sy N k5 /

® ¢ KpeBeTKamu : .
KYYUMAYMU

with shrimps

2 7 0 py6neHble roBa»Xbu cepaue,
e - ¥ nerkoe, py6ey 1 cneyum
~ KUCHMACHI| 250 r/g

chc-ppeci beef heart,
Iungs rumen

250

_ cbaconb, NyK,
cneuumun, Kanycra
NO-rPY3UHCKHU

LOBIO

beans, onion,
flavoring,cabbage

300 r/g

4250



" C rPEHKAMM

_  CREAM SOUP FROM
§ MUSHROOMS AND
CROUTONS

330 r/g 300

2™

YAHAXM
GapaHKHa,
GaknaaHbl,
NoOMKUAOPEI,

CHAMAKHI
mutton, eggplant
tomatoes, enlon,
potatoes.

500r/g 380

(NpeanoXeHne AERCTEUTENEHO
TOMbBKO C WIOHA MO ABrVET)

Bce no 500 r/g

BOPLL £8:2cur 2 4 o

XONOoAHbIN

OKPOLUKA HA:
OKROSHKA ON:

KBACE/KVASS 2 6 0
KE®WPE/KEFIR 2 2 0

XAPYONO-rpy3auHCcKu

roBsAgnHa, PUC, TOMaTkl, YECHOK,
creLuvu, 3eneHb

GEORGIAN KHARCHO

beef, rice. tomato,
garlic, herbs

370

CYN-JNAMNLUA KYPUHbIU
 CHICKEN SOUP

270

320 r/g

( ;-"? \ /;"'"

CYn HUXUPTMA

KypuHoe chune, AAUa, yKCyc, nepeu,.

SOUP CHIKHIRTMA

chicken fillet, eggs,
pepper, vinegar.

300 r/g

70 340
Y. CONSIHKA MAICHAS
o' HMTaCCHYEeCKHKW peuenT
% SALTWORT
. classical recipe
350 r/g 3 0 O
= U -
CONAHKA PbIBHAA
FISH SALTWORT
350 r/g 3 2 O
£
VXA MNMO- FINISH FISH
DUHCKU 7O o
o o e 3301/ 040

e
x' mn‘

&

I T y
s , o N .
- ot I
et \C Ee i 1_"' -

- o~ . FOBSDKUMA
B | rOBAAMHAE, YK, ]
‘- KapTohens, YECHOK, i

S0 nepeu Gonrapckui,

L CNeunH, 3e/eHb.

¢ BEEF SOUP

beef, onion,
potatoe, garlic,
bell pepper, herbs,
flavaring.

370r/9g

300




TeNATUHA, Kypuua,
NoNA-CBUHUHA,
LLUAaMMUHbOHBI, :
NPUroTOB/IEHHbIX Ha iie
YIIAX CO CBEXUMU 8
OBOLLLAMU

six delicious bbq:
pork, veal, lamb
chicken,
pork-kebab,
mushrooms
cooked over
charcoal,
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HOoW \ BAPAHWUHDbI TENATUHDbI CBUHOM KOPEMKMU
LAME BBQ VEALBBG _  pORKLOINBB@ . =
-8 ' ; Lo Y " %

LUALUNBIK KYPUHbIN
CHICKEN 3303 5 9

KAKHETIAN BB

490




B TR S BT

ifu .‘-'", :{K e _ ;
WALWBIK | CBUHBIE PORK N
. ACCOPTMU c| PEBPbLILLKU RIBS P
3AMNEYEHHbLIMY HA ON GRILLg -,

osowaMM | MAHTANE
! BBQ PLATTER | 2
witHeakeo | 420 r/g 460
VEGETABLE Ry woy &2
' CBUHMHa,KypuUa ?‘ ' ?
BapaHuHa e
N
/

l| TeNATWUHA, OBOLK

L 3aneyeHHble: NyK,
Y nepew 6onrapckun |y
= pork, lamb, veal,
chicken, baked
vegetable: onion,
bell pepper

460 r/g

| .,ﬂf 3 J;f 7
e ﬁmm-q LIAUNBIK HA KELLE
BCe Mo 2501 |all 250 g BARBENUE ON HETSEH

¥ KETSAH - GEORGIAN POTTERY &

LWALLIBIK HA KELIE
W3 CBUHUHDI 3 5 0
BARBEQUE ON KETSAH FROM o
PORK »
LWALLIBIK HA KELIE R ¥ Toital SEVEESS
U3 BAPAHUHbDI 4 6 O “.| TenaTuHa
BARBEQUE ON KETSAH FROM . bl - 6apaHMHa
LAMB g 1

i e K nua
LWALLBIK HA KELLE 7 Tl i
U3 TENATUHDI 4 PR 4 ’% . pork’ Veal
EEEEEGUE ON KETSAH FROM ‘ S Iamb, chicken
LWALLbIK HA KELE 400 T / g
N3 CEMIU
BARBEQUE ON KETSAH FROM
LWALUBIK HA KELIE A l
U3 KYPULbI > . -
BARBEQUE ON KETSAH FROM < > :'j Ra ®

oy

CHICKEN



TenAaTUHa, ToMar,
OBOLLUM 3aneyeHHblie

(6aKnaxaH, UYKKWUHW,
nepeu Gonrapckui),

=
CHLF RIBY '

o calf ribs, tomato,

! baked vegetables
(eggplant,zucchini,
= bell pepper).

JlLHE_Z]luﬂi

o

. 1A MAKTAIE

. 6apaHuHa, NYK KPacHbIN,
OBOLLMK 3aneYeHHble

\» (KapTothenb,6aknakaH,
|| nepeu 6onrap., UyKKUHWU)

RACK OF LAMB

rack of lamb, red onion,
baked vegetables (bell
. pepper, eggplant, zucchini,

s 1000

AITHIA
ACCOPTH

CBMHMHA, GapaHuHa,
TENATUHA, KYpUUaA,
OBOLM 3anedyeHHble
(kapTodens, 6aknaaH,
nepey onrap.,UyKKHUHA)

ASSORTED TROM
THE CIER

pork,mutton,veal,chicken ‘ d
and baked vegetables

{(potatoes,eggplant, bell W
pepper,zucchini)

(36 1600

{

[
4 i+ =




CBUHUHA C
OBOI.I.IAMH B ﬂATKE
CBWHaA WelKa, 3aneYyeHHble
Gakna)aH, bonrapcki1 nepeu,
UYKKWHK, YEeCHOK, Nnepeu,

PORK WITH VEGETABLES
IN A PAN | pork neck, baked —a
eggplant, bell pepper, zucchini,
garlic, pepper.

300 r/g 3 80 P

KYNATbDI
nNo-rrYamMHCKu

pyb6néHoe MACo, rpaHar,
cneuuu, NyK, YecHoK

_...,_.., GEORGIAN KUPATI
- | chopmeat, spices, onion, garlic

= 350

~ 370r/g

N3 CBMUHUHDI
KHINKALI FROM
' PORK 400 /g

350

XUHKAJIMN
U3 BAPAHVHb

KHINKALY FROM

LAMB 400 r/g

400

...........................

;pyGneHoe MHCO
‘KMH3a, cneuun

: chopmeat, cilantro,
: Georgian spices

== A —
fr | mr——

ublﬂEHOK CHICKEN CKMERULI |

roast chicken, garlic, spices =

q KM Epyn “ broth, cilantro
| UbINNEHOK )KEDE'HHH o
YyecHok, KMH3a, Byneod 380 r/g

1 r:' NO-BAPCKH

- CBMHaRA LUeWnKa, Cbip,
- LUAMMUWHBLOHLI Xap.,
- ManoHes.

: pork neck, cheese,
. baked mushrooms,
L. mayonnaise.
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P5sie, W OIDKAXY

I e ven QIAMUR | s0ms 420

s as s bt

T 4
- ODKAXYPU

U3 BAPAHUHDbI
OJAHURI FROM LAMB

350 r/g 41 0

21 OBXAXYPU U3
23" CBWHOM LLEU
_— '1', OJAHURI FROM PORK

Y moe 360

«»4{ ORAXAXYPU N3

-e+*t TENSATUHDI 2
PU OJAHURI FROM VEAL ¥

YAXOXBUIIU

Kypa TyYlWéHan, ToMaThl, 3eneHb,
nepey GonrapcKkun, cneummn

TEWIUNCO (@4
CBMHKHA, \ ke
KypWHan rpyaka,
LAMITMHBOHBI,
NyK, KapTodens,
MaWoHes, chip.

perk, chicken fillet,
mushrooms, cheeses,

4. CHAKHOKHBILI
Sll- braised chicken, tomatoes,
herbs, bell pepper, spices

340 r/9g

.

=y —=.  potatoe, mayonnaise.
S e 3400 470
3 rPYgKAa
- 4 KYPUHAA C
$~ rPMEAMMU B
} BEKOHE.

IanedeHHoe DNoao o
CEEMMUMK OBROLLAMK,

490

S CEMHMHA C

“3aneyeHHoe Gmopo co
CHERMMH OBOLLLaMKA

CTEWK U3
CBUHMUHBI

C 3ANE4YEHHBIMW

OBOLWAMMW
CBWHAA KOperka,

wors 490
3aneueHHLIe OBOLLK:

g b
.-.1 Bonrapckui nepew,

¢ BaKnamaH, WyKKHHA.

PORK STEAK WITH
BAKED VEGETABLES
pork loin, baked
vegetables:eggplant,
bell pepper, zucchini.

310 r/g

400
¢ =

WS TENATUHA
- MNO-TBUNTUCCKH
: TeNATHHa, BaknaxaH,
nepey Gonrapckui,
YecHOK, nepeu,
coyc caunbenmu

VEAL BY TBILISI
veal, eggplant, garlic,
bell pepper, spices,
sauce satcibeli.

300r/g !

"
F iy




LTI | saxenm
BapaH, TapxyH, NykK,
THeManu, cneuuu
[]_HPHHH CHAKAPULI
lamb, onion, spices,
3ﬂ]]EE]E]]H[|ﬁ ][ﬂl]ﬂ estragon. 403 r/g
TEJATHHBI C TOMATamu

HTpakaTON

CHRLIE VEAL |
arilled calf ribs with

- fomatoes and
ate

YALLYLUY U
* U3 TENATUHbDI
CHASHUSHULI
FROM VEAL

550115460

SNYALUYLUYIIUN
|3 BAPAHHWHbDbI

{|CHASHUSHULI

FROM LAMB

/ 330r/g 450

TEJ'FHTMHa MKW 5aDaHMHa,E
: noMUOOPEl, 38NeHL,
i TOMAaT nacTa, cneuMn.

Ly B =

e - .a".';., ZAI"IE‘-IEHHOE KYPHHDE QHJ'FE )
: veal or lamb, tomatoes, ; | KYpWHaA rpyaka, dapeHbie WaMnuHLOHb,
tomato paste, herbs, : | chip, MAHOHE3, 3eneHb.

spices ]
BAKED CHICKEN FILLET

' 5 "5'\-
| chicken br\east baked mushrooms, chease,

e

sors 340

,,—-r"!""

N AT .
TENATUHA £
No-AOMALLHEMY I #§l

TenATuHa (une), 3eneHb, ! 5

Kaptodens, nepey Gonrap.,
TOMarT, TOMaTHaA nacra

HOMESTYLE VEAL
veal fillet, herbs, potatoes,
" bell pepper, tomatoes,
tomato paste

380r/9 4 9 O

r 4"_ ﬁ"‘r
" UBbINNEHOK TABAKA
¥ CHICKEN TOBACCO

300r/g 500

4
1-1
D‘“



EAPAHI:H

"KOT.I'IETKH :
MUTTON CHOPS

‘.": =ﬁ 3'00,’70[50
7 79 0

KYPHMLA B CTMBOYHOM COYCE
UBINAEHOK, CAWBKK, COMb , NEpeL, YeCHOK

CHICKEN IN A CREAMY SAUCE

chicken, cream, salt, pepper, garlic

>
nm B 300 r/g

& MAKAPOHbI
“no-onoTcKu

= PASTA WITH A PORK
AND BEEF MINCE

350 r/g 230 | f&’

EECDCTPOI'AHOB
C NIOPE

roeauvHa, CNUBKH, cneynn,
WwaMnNMMHbOHbI XXapeHble, nope.

- ]| BEEF STROGANOFF
WITH MASHED POTATOES

beef, cream, spices, pepper,
roast mushrooms,mashed potatoes

310/100 r/g 4 6 O

4 BE©CTPOrAHOB
* 4113 CEMHUHDI
¥ C NIOPE

CBWUHWHA, CNUBKKW, CNneuun,
LWaMNUHbOHBI XXapeHble, nope.

!
PORKSTROGANOFF
BEGCTPOTAHOB WITH MASHED POTATOES

BEEF STROGANOFF | pork cream, spices, pepper,potatoes
. roast mushrooms,
&N v 310/100 r/g 4 O 0




- dhopenkt LuenbHasg, ‘ b
Kaprothens oTeap., "~
coyc Tap-Tap. !

CLASSICAL

' TROUT . o Bidy =
§ ftrout, boiled [ 0 . N T
. potatoe, sauce ;

| tar-tar.

NO-MAPOKKAHCKM
NOCOCk, NYK, TOMaT, OBOLUMK T
3aneyeHHbIEGAKIAMAHS, A

nepet Eon_rap;gqﬁ,glu_n_umi : Ll K
MAROCCAN FISH . 350 r/g

380 r/g

salmon, onion, tomatoe, ;
| baked vegetables:eggplant, 51 0 # ~ -
bell pepper, zucchini N 4 P
e —— S— ,

ctenkcemrmc | TPECKA &,
3ANEYEHHbIMU | XKXAPEHAHA

. . OBOLLLAMU C OBOLLLAMM

thune cémMru, coyc TPecka, coyc Tap-Tap,

Tap-Tap, OBOLWM CBOLWUM SagequHbWJ:
3aneyeHHbIe: LLYIKIHELY DAk NI ais

BaKnaMaHbl, LYKKWMHH, Gomrapiitii nepsis i
" nepel BonrapckKui.
§ P FRIED COD

SALMON STEAK WITH VEGETABLES

"~ WITH BAKED 8| cod, sauce tar-tar,
g . VEGETABLES baked vegetables: ‘
*%= ! salmon,sauce tar-tar eggplant, zucchini,
| baked vegetables: bell pepper.

{ eggplant, zucchini,
bell pepper. 300 r/g

0, 480 | 490

TPECKA C KAPTO®EJIEM nof
g CbIPOM CYNYTIYHU

tune Tpecku, celp CYNYyryHu, ManoHes, -
KapTothens, coyc Tap-Tap. '

CHEESE
cod, cheese suluguni, mayonnaise,

8. SN 480
. N

COD WITH POTATOES AND SULUNGUNI
N

RN
.
-
iy A
i, . J » - f
. & P -
L
L
o
~

~ hbune cCEMrv, KREBETKW KOponeBcKue, CNUBKK 33%.

~_ SALMON IN A SHRIMP SAUCE g
____._,:;: salmon, shrimps, cream, vegetable. 4 9 0 '
- 360r/9 )
. SoUT/g _




.._h;l‘ 4 - -.'. g
®OPENb NPMMNYLLEHHAS C

OTBAPHBIMWU KPEBETKAMU U
COYCOM TAP-TAP

« STEAMED TROUT WITH BOILED
o SHRIMPS AND SAUCE TAR-TAR

510

400 r/g

.
C XAPEHbLIM
KAPTO®EJNEM

SEA BASS WITH FRIED POTATOE

560

480 r/g

k. <
AOPAAO C SANEYEHHBIMM
OBOLLAMM

DORADO WITH BAKED

VEGETABLES 5 8 O
: e | I-' a

480 r/g

CALIEGENA
SATSEBELI

COYC TAP-TAP
s TARTAR SAUCE
o

T8 COoyC

YECHOUYHbIN
GARLIC SAUCE

- CMETAHA
SOUR CREAM

' COYCEBANM_ 1 (5(y
> __'-"(,4_=__I | R

i (4

| KAPTO®EJIbHOE NIOPE

[ APHUPbI

GARNISHES

KAPTO®EJIb ®PU

FRENCH FRIES 1 O O

160 r/g
KAPTO®E/JIb OTBAPHOM

BOILED POTATOES 1 O O

MASHED POTATOES
160 r/g

100
KAPTO®E/NDb

NO-AEPEBEHCKMU

VILLAGE POTATOES
160 r/g 1 O O

KAPTO®ENb "AUAAXO" N

IDAHO POTATOES 1 1 O

160 r/g
OBOLLMX 3ANEYMEHHDIE

BAKED VEGETABLES
sors. . 100
-




———t

——

XAYANYPU s
UMEPETUHCKWMU
IMERETIAN e |
KHACHAPURI XAYANYPU e pie
; 4 2 0 ADDXKAPCKMM vith egg and
500 r/g ‘ ADJARIAN cheese
. SN KHACHAPURI

.

—d % .o Y@ HOME BREAD.

“ XAYANYPM N 70 -
MErPEJ/IbCKUM q 150 /¢ N

MINGRELIAN KHACHAPURI

NUPOr ¢ ABOMHbLIM CbipoM/pie with

double cheese 4
500 r/g | 8 O

T
p—_
L -
2

e




Tk i

=

e/ A

nupor C CbIPOM KVBFIAPVI P
' KAPTODENEM || KUBDARI

, nupor Cc MACOM
PIE WITH CHEESE J| it aat =

. A - 4
A AND POTATOE N 4 60 g% ==

'500 r/g 40 O

g
- 1
- !
X w
- F -
L

" LAPCKUM
7 XAYANYPU
/ KINGS 600 r/g |
4 /4 KHACHAPURI (&

MUPOr C TPOMNHBLIM
cmpon/trlple

XAYANYPU  XJ ;
5% CNOEHbIN 'YEPHbIX
8% 400T1/g PUFF 1GRAY
P  KHACHAPURI [BREAD

330,30™%




NETCKOE HELH) CAILDREN'S NN
CRICkEN K 150 r/0 2 O O
OMEMADE MEATBALLS.150 r/g 2.2 O

NMULLA/PIZZA .................. 300 r/g 3 2 O

KYPUHOE ®PUKACE 21 O
CHICKEN FRICASSEE.......150 r/g

OBOLLHOM CANAT ‘I 8 O
VEGETABLE SALAD....omoeoeoeoee, 150 r/g
KAPTO®E/b ®PU KAPTO®E/b

FRENCH FRIES ~ 1001/ MO-AOMALUHEMY

KAPTO®ENBHOE -~ 70 HOMEMADE 8
MIOPEPLUREE - POTATOE..100r/g.. 5,




%'T‘FI,'SEE"O%"?/'QZ 5 0 s . 18 T e 22O

MOPOXXEHOE B \
' COKM :

fé?&ﬁ!ﬂ““"ffo r/gzoo 1 RICH /JUCIES RICH
HYPHXE,H A . ﬂﬁl‘lﬂrl:o, BMLLUHA, anenbCHUH, TOMarT,
CHURCHKHELA.....70 r/g 1 90 ;‘:::Te ?::Trry orange, tomato, grapefruit
BAPEHbE B
ACCOPTUMEHTE  19() 0.2 n/l 80
JAMG T 100 r/g
MER/HONEY..50r/g ©0 TIPY3UHCKME COKMU

. B ACCOPTUMEHTE
CNAOOCTU K YAIO
stEqrs AND NUTS GEORGIAN JUCIES

b

zy;:ejzﬂf_l..mo r/g 90 02 n /| 80

5 al t : ) :

HATMITHUY SOFT DRIHS

BOP>XOMU /BORJOMI

Fs. HABEMNABU/NABEGLAVI
S8 CAWUPMErA3/sE3rA3)

SAIRME (CARBONATED/ NON-CARBONATED)

| CBATOMU UCTOUYHMUK (rA3/BE3rA3.)
SVYATOY ISTOCHNIK
(CARBONATED/ NON-CARBONATED)

JIMMOHAJL HATAXTAPM (8 ACCOPTUMEHTE)
LEMONADE NATAHTARI

| KOKA-KOJIA, ®AHTA, CMIPAUT, TOHUK
\ COCA-COLA, FANTA, SPRITE, TONIK.......cosneusssmstssnnannsss 0.25 140

MOPC/BERRY DRI AN % . 0.25 80



UEPHDbIV / BETEHbBIV YA
BLACK TEA/ GREEN TEA....coooonrreveveen 0.5 140

. UEPHDbIV / 3EJTEHBI UAW
- C UAEDEU,OMBLACK / GREEN TEA 170

B WITH THYME......cciisenisn o RS- 8.5
UEPHBbI/3EJIEHbBIV YA

- C MATOWMBLACK / GREEN TEA

B WITH Ml s 60 00T 0.5 170
UAWM C BEPTAMOTOM 1'70

E BISR(GH BRI e 0.3

- YA DPYKTOBbBIN

= FIQUIT L ) Oy s A Q5 200

=-=- UAU C MYPABOW(4A HA BbIBOP) o : 200

E TEA WITH JAM(TEA ON CHOOSE) ........

RN MBIl .

(IE/COFFEE. -

NPECCO
ESPRESSO

AMEPUVKA
BLACK COFFEE

KATMYYAHO
CAPPUCCINO

KO®DE [O-TYPELKW
TURKISH COFFEE




TWBHOE MEHH) pee

NMABO PA3JIMBHOE
DRAFT BEER 0.25/0.5

Rccficer ... 130/260
T . 180/260

B oz camaangigh...] O 3k 10

LE N J _LF 4 T,

NMUBO BYTbUJTIOYHOE|BOTTLED BEER
HATAXTAPU/NATAHTARI o 2 40

o cesetnoe/lager........ (GEORGIAN BEER) ...
TBUJIUCWU/TBILISI (GEORGIAN BEER)
9 caemoe/lagér ....................................... 0.5 240 -

AprO/ARGO (GEORGIAN BEER) 05 2 4 O ﬂ

XYTAPAEH/HOEGAARDEN , .90 |
AMBEPBEMC/AMBERWEISS 210 \
HECDHJ'IbTDOBEIHHOE/UHfIltEl‘d .......................... 0,45

e 4
' CVI.EIP CTPOHIBOY

3
O | XAMHEKEH/HEINEKEN 3
g ankoronbHoe/ Gealanxoronbnoe.....o 51 90/ 200 o
2 3AE.I1bBEVIC/EDELWEISS 2" O
8 HedunbTpoBaHHoe/unfilterd....
A 7 r“""EC?G%,"""ESSo 5 340
o
LLl
=
)

U FRE

i - A

MUBHAS TAPENKA Ne1/ BEER PLATE Ne1

rpeHKu, KapTodgesibHble LULapUKH, NOCOCHh, IYKOBbI€ KOMbLa,

coyc YecHouyHbIW/croutons, potato balls, salmon,
el BMAOS .. ... e T e S 350r/g

FPEHKU C YECHOYHbIM COYCOM 2 2 O
CROUTONS WITH GARLIC SAUCE...100r/g

ﬁr_ APAXMC COﬂEHbIM/PEANUT 100 /9 ]OO p




