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CAJIATBI 1 XOJIOOHBIE 3AKYCKU
SALADS AND COLD STARTERS

CAJIAT C TOMATAMMU U MALIOHUA
CAJIAT M3 JIOMTUKOB PO30BOTO TOMATA, KPACHOTO JIVKA, ChIPA CYJIYTYHU
VI TIPSTHBIX TPAB. 3ATIPABJISIETCS] MALIOHY Y MSITHO ATPKMKOJA

SALAD WITH TOMATOES AND FERMENTED MILK
SALAD MADE OF ROSE TOMATO SLICES, RED ONIONS, SULUGUNI CHEESE
AND SPICY HERBS. DRESSED WITH FERMENTED MILK AND MINT ADJIKA

480 P

CAJIAT C 3EJIEHOU YEYEBUILIEU M KOITYEHOM MHAEUKOMU 370 P
CAJIAT C OTBAPHO 3E/IEHO UEYEBMLIE, KABAYKAMY, TOMATAMY YEPPY, CATIATOM MALIE
Y KOTTYEHO HIEVIKOW, 3ATIPABJISIETCS [IMKAHTHBIM COYCOM. TIOJIAETCS C SIALIOM TIALIOT

SALAD WITH GREEN LENTILS AND SMOKED TURKEY
SALAD WITH BOILED GREEN LENTILS, MARROWS, CHERRY TOMATOES, LAMB'S LETTUCE AND SMOKED TURKEY,
DRESSED WITH PIQUANT SAUCE. SERVED WITH POACHED EGG



CAJIAT C 3AIIEYEHHOM CBEKJIOM U ThIKBOM 360 P

OOJIbKY 3ATIEUEHHOW CBEKJIbI C MYCCOM M3 CJIMBOYHOI'O CBIPA, JIUCTHSIMM CAJIATA POMEVH,
GEHXEJIEM, TPELTKMMU OPEXAMM U TOHKVMU CJIIAVICAMY MAPVIHOBAHHOV THIKBBI

SALAD WITH BAKED BEETROOT AND PUMPKIN
BAKED BEETROOT WEDGES WITH CREAM CHEESE MOUSSE, ROMAINE LETTUCE LEAVES,
FENNEL, WALNUTS AND THIN SLICES OF PICKLED PUMPKIN

CAJIAT C KMUHOA
U JXAPEHBIM CBbIPOM

CAJIAT C KMHOA, JIYKOM-IIIAJIOT,
BSIJIEHBIMY TOMATAMM, YECHOKOM,
CBEXKEV KMH30M Y KYCOUKAMM
OBXXAPEHHOTO O 30JIOTUCTON
KOPOYKM AIBITEMCKOTO CBIPA.
3ATIPABJISIETCS ®PEILIEM JIAIMA

SALAS WITH QUINOA
AND FRIED CHEESE

SALAD WITH QUINOA, SHALLOT, SUN-DRIED
TOMATOES, GARLIC, FRESH CORIANDER

LEAVES AND GOLDEN FRIED ADYGEI
CHEESE PIECES

480 P



' TALUTET U3 YTKU

HEXXHBIN ITAIITET Y3 YTUHOW I'PYOKV HA JIETKOM
BUIIHEBOM COYCE C TOCTAMM U3 ITIIEHNYHOT'O XJIEBA

DUCK PATE

TENDER DUCK BREAST PATE ON LIGHT CHERRY SAUCE
‘WITH WHEAT TOASTS

420 P
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TEITJIBIN CAJIAT C KYPUHOM IIEYEHBIO

MUVKC CAJIATOB C [IOMULIOPAMM YEPPY U JIYKOM C KYPUHOM ITEUEHEIO,
OBXXAPEHHOVI C COYCOM JEMUIJIAC, BELIEHKAMM ¥ IIAMIIMHbOHAMMU

WARM SALAD WITH CHICKEN LIVER

MIXED SALAD WITH CHERRY TOMATOES AND ONIONS WITH CHICKEN LIVER, ROASTED WITH DEMI-GLACE SAUCE,

OYSTER MUSHROOMS AND CHAMPIGNONS



KOITYEHAA YTUHASA I'PYOKA C TOJIYMEHBIM ABOKAIO
TIOAKOMYEHHAS YTUHAS [PYIIKA C TOJTYEHBIM ABOKAJIO, MYCCOM 13 TTIOPE,
MAPVHOBAHHOV THIKBOV. [IOTAETCSL C XPYCTSLIYIM BATETOM

SMOKED DUCK BREAST WITH CRUSHED AVOCADO
SOFT-SMOKED DUCK BREAST WITH CRUSHED AVOCADO, MASHED POTATO MOUSSE,
PICKLED PUMPKIN. SERVED WITH CRISPY BAGUETTE

MYXXYXUN
XOJIOTEL] M3 HABAPVCTOTO BYJIbOHA
13 CBUHMHBL TIOJTAETCS C JIABAIIOM

MUJUJI
PORK IN JELLY MADE OF THICK PORK BROTH.
SERVED WITH LAVASH

350 P



IFOPAYMNE 3AKYCKHA
HOT STARTERS

“‘@

XVHTAJIII C ThIKBOM

HEXXHOE TECTO HA OCHOBE MAIIOHU
C HAUVHKOW 13 ThIKBBI

KHINGALSH
WITH PUMPKIN

TENDER FERMENTED MILK DOUGH
STUFFED WITH PUMPKIN

320 P

YEITAJITAILI C TBOPOTOM
HEXXHOE TECTO HA OCHOBE MALIOHU
C HAUVMHKOW 113 TBOPOTA 1 3EJIEHOTO JIYKA

CHEPALGASH
WITH COTTAGE CHEESE

TENDER FERMENTED MILK DOUGH
STUFFED WITH COTTAGE CHEESE
AND GREEN ONIONS

320 P




YUXUNPTMA

TPY3MHCKU KYPUHBIV BYJIbOH
C [TACCUPOBKOW ¥ CBEXKMMU TPABAMMU

CHIKHIRTMA

GEORGIAN CHICKEN BROTH WITH SAUTEED
VEGETABLES AND FRESH HERBS

320 P

CBIPHBIU CYII C KPABOM
CIIMBOYHBIV KPEM-CYTI U3 HEXKHBIX
COPTOB ChIPA C OTBAPHBIM KPABOM

CHEESE SOUP WITH CRAB “
CREAM SOUP MADE OF TENDER TYPES
OF CHEESE AND BOILED CRAB

440 P




T'OPAYME BJIIOOA
MAIN COURSE

PU3OTTO C TAPTAPOM U3 rOBAOUHBI
KJIACCUYECKM TAPTAP U3 TEJIATVHBI C KATTEPCAMM HA CJIBOYHOM PM30TTO
C TPIO®EJIbHBIM MACJIOM ¥ MAPUHOBAHHBIM MUHYTHBIM MEPEME/IMHBIM SALIOM

RISOTTO WITH BEEF TARTAR
CLASSIC VEAL TARTAR WITH CAPERS ON CREAMY RISOTTO WITH TRUFFLE OIL
AND PICKLED ONE-MINUTE QUAIL EGG

760 P

TOBSIXKUM 3bIK C KPEMOM M3 KOIMYEHOTI'O CEJIbEPES 620 P

HE>XHBIE KYCOYKM I'OBSIDKBET'O 3BIKA C COYCOM JEMMITIAC Y YEPHBIM YECHOKOM

BEEF TONGUE WITH SMOKED CELERY CREAM

TENDER BEEF TONGUE PIECES WITH DEMI-GLACE SAUCE AND BLACK GARLIC



KOPEVKA TEJIEHKA C KOCTHBIM MO3IroM

U IIIOPE U3 XOKEHOT'O KAPTOPEJIA

KOPEVIKA MOJIOZIOT'O TEJIEHKA C MYCCOM M3 XXOKEHOTO KAPTO®EIH,

3EJIEHBIM MACJIOM Y CTPY3KKOW M3 BAJIEHOW OJIEHVHEBI

VEAL LOIN WITH BONE MARROW

AND PUREE MADE OF BURNED POTATOES

960 P

YOUNG VEAL LOIN WITH BURNED POTATO MOUSSE, GREEN BUTTER AND VENISON JERKY FLAKES

LIBIIIJIEHOK C IIEPJIOBKOM
Y KOITYEHOM CMETAHOM

HEXXHOE BEJIPO LIBITIJIEHKA C IIPUTOTOBJIEHHOM
HA MAHEP PM30TTO ITEPJIOBKOY Y KOITYEHOV CMETAHOM

CHICKEN WITH PEARL BARLEY
AND SMOKED SOUR CEAM

TENDER CHICKEN LEG QUARTER WITH PEARL BARLEY
COOKED AS RISOTTO AND SMOKED SOUR CREAM

460 P

CKYMBPUA C TOMATAMU
TIOIKOIMYEHHOE SUJIE CKYMBPUM C ITPUITYLLEHHBIMM
PO30BBIMY TOMATAMM, 3ETEHBIM MACJIOM

Y ®EPMEPCKVM TBOPOTOM C YECHOKOM U 3EJIEHBIO

MACKEREL WITH TOMATOES
SOFT-SMOKED MACKEREL FILLET WITH STEWED
ROSE TOMATOES, GREEN BUTTER AND FARM
COTTAGE CHEESE WITH GARLIC AND GREENS

590 P
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HOECEPTBI ' $UCTAIIKOBBIN PYJIET
DESSERTS MATIAHO M BAHUTLHbIM KPEMOM |

- PISTACHIO ROLL

FLUFFY ROLL WITH PISTACHIOS,
RASPBERRY AND VANILLA CREAM

360 P

LHIOKOJIAOHBIN TOPT C MUHOAJIEM YAPO3M CO CTEBUEU
IOKOJIAJTHBIV BUCKBUT, [IPOTIMTAHHBI/ UEPHBIM ATIEJIbCYHOBBI BUCKBUT C MYCCAMM
POMOM, C IIOKOJIAJTHBIM KPEMOM ¥ MUHJIAJIEM 113 MAHTO M MAPAKYIV
CHOCOLATE CAKE WITH ALMONDS CHAROZY WITH STEVIA
CHOCOLATE SPONGE-CAKE, IMPREGNATED ORANGE SPONGE-CAKE WITH MANGO

| WITH BLACK RUM, WITH CHOCOLATE CREAM AND ALMONDS AND PASSION FRUIT MOUSSES

- 320 P 330 P



A TAXOKE B MEHIO - AND ALSO ON THE MENU:

[aHHoe 3gaHne ABNAeTCA peKlaMHbiM MaTepuasioM. [pencKkypaHT ¢ 3HepreTuyecKou

LLEHHOCTbIO HaxoaMTCA Ha JOCKe MHPopMaumn ansa notpebuteneii. MpegoctaBnaeTcs

FOCTAM Mo nepBoMy TpeboBaHuo. Onnara npov3BoaMTcA B pybrsx UM OCHOBHbIMY

KpeauTHbIMU KapTamu. Mpocbba npeaynpexaatb opuumaHToB 06 nMetollerica y Bac
anneprum Ha ornpefesneHHble NpoAyKTbl MUTaHWUA.

This brochure is an advertising material. Price list with energy value is on the con-

sumer information board. Available upon the first request. Payment shall be made in

rubles or by main credit cards. Please tell your waiter if you have any food allergy to
certain products.
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