


Yeaxaembie [lambl u focnogal lMpusercrayem Bac B
Hawem pecropatel Mbl Bcerna paibl Bagn u Bawum
ZIpy3bd: 060rpeem, Hakopium 10 0TBaia U Nopanyem
rOCTENPUUMCTBOM U yibibkamul ZKesiaem npUATHOrO
anNETUTa U OTJIUYHOr0 HACTpOEHUs!

Xonoprbie 3akycku / Cold appetizers

Onunexw/ Olives 250
BsineHnble ToMarbl / Dried tomatoes 250
I>xonpyxonu / Marinated herbs 350
AccopTu conenmn / Assorted of a pickles 510

AccopTu KaBKa3CKUX cblpoB / Assorted Caucasian cheeses 420

Accoptn u3 3enenu / Assorted greens 220
Baxna)kannl ¢ opexamm / Eggplants with nuts 330
InuHart ¢ opexamu / Spinach with nuts 300
3eneHas paconb ¢ opexamu / Green beans with nuts 300
CBexna c opexamu / Beetroots with nuts 300
[Txanu us nopest ¢ opexamu / Phali of leeks with nuts 300
Bonrapckun niepelj ¢ opexamwu / Paprika with nuts 400
KartycTa no-rypuncku / Gurian cabbage 220
[Ixaneynu 590

(accopTu U3 wWnKUHaTa, 3e71eHo Gaconun, MOpKOBU, CBEKJIbL, baknarkaHa, Topes,
6071rapcKoro epla ¢ rpelkuM Opexom)
Phaleuli (mix of spinach, green bean, carrot, beetroot, eggplant, leeks, paprika and walnut)

Byppara ¢ Hapyru u MaTon 740
Burrata with mint-curd filling

Tebxxanunsa (cTpauartenna c Haoyru B COyCe U3 MALIOHU U MSATbI) 490
Gebzhaliya (stratidella with milk-mint sauce)

By6ppa'ra c 6aKMHCKUMN TOMATaMU 790
N 6a3NINKOBBLIM COYCOM
Burrata with Baku tomatoes and basil

Kaprauuo 13 1e4éHon CBEKIbL C CbIPOM TaJlef>Kuo 450
Carpaccio of baked beetroot with soft cheese and spicy fig

Cenbab, MapMHOBaHHAas 0CO6LIM CTIOCO60M 390
C TAapXYyHOM U rOpUunliei ¢ ropsiuum kaprodenem
Specially marinated herring with estragon and mustard with hot potato

CeBuue 13 nopao C MaHIo 590
Dorado seviche with mango

®dopumax / Forshmak 350
AccopTu UTanbAHCKUX CbIpoB / Assorted italian cheese 890
HUTanbsHckas MsiCHast TaCTPOHOMUS 890
Italian meat gastronomy

BaCTpra (cblpoBsinEHas roBAAUHA C TIepLEM) 390
Basturma (jerked beef with pepper)

Cynyxyx / Sudzhuk 390
Ca].lVlBVl N3 KYPULbL (xypwniia B opexoBom coyce) 450

Sacivi chicken (chicken in walnut sauce)

Ca].lVlBVl n3 pbl6bl (cemra B opexoBoM coyce) 610
Sacivi fiSh (salmon in walnut sauce)

AccopTu U3 11ecT BUAOB IOMALIHEro cana 550
C P>XXaHblMU I'PEHKaAMW
Assorted from six types of home-made fat with rye toasts

['0OBSKUN A3BIK C XPEHOM U ropUMnLien 410
Beef tongue with horseradish and mustard

Kaprau4uo 13 yTK ¢ MapuHOBaHHbIM [JaNKOHOM 550
Carpaccio of fillet of duck

Il Ecnu Bbl He Halnm cBoe nto6umoe 6100 B MeHto, Hall [lled-moBap Bcerna
TIPUTOTOBUT €rO0.
I If you do not find your favorite dish on the menu, our Chef always wrill cook it

Canarbl / Salads

I'py3uHcknm oBoltHown canar / Georgian vegetable salad 320

VIMepeTUHCKUN 3€J1eHBbIN CANAT c peancom u orypiiom 290
Green salad in Imereti way with radishes and cucumbers

Canar us3 Peinca " OrypLoB c apomarHeM Maciom 290
Salad of radish and cucumber with fragrant oil

T6vumcypvl (0BOLI[HOW CanaT ¢ IPeLKuM OPexXoM 1 FpaHaTOM) 390
Tbilisuri (vegetable salad with walnuts and pomegranate)

Canat n3 6aKuHCKUX TIOMU0POB U OTr'ypLIOB 520
Salad of Baku tomatoes and cucumbers

Canat 3 11ecTu BUZI0B TOMATOB C 6a3UJIMKOM 490
Salad of the six kinds of tomatoes with basil

Canart c aBokajj0o, ToMaTaMu, KNH301 520
U apOMaTHbIM MacjioM
Salad with avocado tomatoes and cilantro

I'peuecxnn canat / Greek salad 380
Canat n3 6aknakaHoB 450

C TIOMWUJI0paMU, TAPXYHOM, MUHZAJIEM U COYCOM MallOHU
Salad Of eggplants with tomatoes, estragon, almond and matzoni sauce

BuHerpet ¢ 4uepHOMOPCKON KNJIbKOW 350
Chef's Vinaigrette with black sea sprat

Canar c nococeM ropsi4ero Korm4eHust 610

1 MYCCOM U3 BSIJIEHBIX TOMATOB U MaljoHU
Salad with smoked salmon, dried tomatoes and matzoni sauce

Canat n3 TUrpoBbLX KPEBETOK c pomeitHowm, marro u cenvaepeem 650
Salad Of tiger shrimps with romaine, mango and celery

Canart c TenATUHON U pebKon 390
Salad with veal and black radish
Canart c TensaTUHON, HaKkna>kaHoM, 490

rPeLKnM OpexomM n KNH30mn
Beef salad with walnut, eggplant, coriander

Canart c xanbMapowm / Salad with squid 540

Terunbii canaT ¢ KYPUHOWN TIEUEHDBIO, rpubamm u mandeem 420
Warm salad with liver and mushrooms

Canart c pyKKonon BAJIeHbIMU TOMaTaMu 590/650
N roBAOUHOW/KpeBeTKaMn
Salad with arugula, dried tomatoes and beef

3eneHbin canar 450/650
C KYPUHOW I'pyAKon/KpeBeTKaMn
Green salad with chicken breast, shrimps

Tanckni canat c roesiguHon / moperipogyktamu  690/780
Thai salad with beef

Canar us3 VTKW, urxunpa, MATKOro chipa B MeZloBO-TOPHYNUHO 3amTpaBKe 670
Salad of duck, fig, cream cheese with honey mustard dressing

Canar c moAKOTT4eHHBIM KYPUHBIM duie 460
U LLIaMTIMHbOHAMN
Salad with smoked chicken and mushrooms

Canart c A3bIKOM, LiyKuHu, OrypLaMu 1 3eJ1eHbIM COYCOM 440
Salad with tongue, zucchini, cucumber and green sauce

Canat 13 TOMaToB ¢ KPBLIMCKUM JIYKOM, AXXOHZXKOJIN U COyCOM U3 TapXyHa 490
Salad from tomatoes with Crimean onions, marinated herbs and herb sauce

[opsyue 3akycku / Hot appetizers

JI06UO (xpactas dacons ¢ tpasamu) / LODIO (red beans with herbs) 320
JIo610 c KOTTYeHOM CBUHUHOW / Smoked pork lobio 350
Cbip cynyryHm xxapeHnin / Fried suluguni cheese 380
Cblp CyNyT'yHU >KapeHbIA C TOMUAopaMu 460

Fried suluguni cheese with tomatoes
Cblp cynyryHu B MUHAAJIbHON TIaHUPOBKE 520

C BapeHbeM U3 6e710ii YepeLIHn
Suluguni in an almond breading with white cherry jam

Mamansbira (xyKypy3Has Kalia ¢ CblpoM CYZIYTYHU U COYCOM CaLUBU) 290
Mamaliga (corn porridge with suluguni cheese)

L[onma (rony61ibl B BUHOIPALHBIX INCTHSIX) 390
Dolma (marinated grape lives stuffed with meat)

CepBuc 10% Tipn 06Cy>KUBaHUN OT 8 UelOBEK
Service 10% when serving 8 persons



XvHkanu 1 uit.
(c 6apaHUHOW U rOBSIIUHOW, CO CBUHUHOW U TOBSAUHOW — HA BbIOOD)
Khinkali 1 PC. (with lamb and beef or pork and beef — at your choice)

K}op3a (TlenbmeHun ¢ bapaHuHoOM) / Curza (dumplings with lamb)

120

380

KBale (BApEHWUKU C CHIPOM CYIYTYHW) / Quarry (dumplings with cheese suluguny) 380

KBa.le C CHIPOM CYJIYTYHU U TapXyHOM
Quarry with cheese suluguny and estragon

BapeHVll(Vl Cc K&pTOCl)ETlEM N HLIKBApKaM1n
Dumplings with potatoes and bacon

430

390

BapeHukn c 6enbimu rpubamu / Dumplings with cepes 610

Bapenuxu ¢ BuiiHen / Dumplings with cherries

‘-Iytuaapa (bapaHbu TIeNIbMELIKU XXapEHble, OTBapHble — Ha BbIOOD)
Chuchvara (mutton dumplings fried, boiled - at your choice)

BnuHunku ¢ macom / Pancakes with meat

[TenbMeHn foMalllHNE CO CMETAaHON
Homemade dumplings with sour cream

Ap>xabcanpan ot lleda / Chef’s Abdzhabsandal
ApyxabcaHpan c rosapunoin / Adzhabsandal with beef

IIaMTTUHBLOHDBL 3arteYeHHbLe C CYJIYT'YHU
Baked champignons with sulguni cheese

[opsiyast Bbineyka / Hot bakery

Xauarypm 60nblioi/ManeHbKUmn:
Khachapuri large / small:

* TIO-MerpenbLCKun
« in Megrel way

* TIO-T'YPUNCKN
- in Gurian way

* TIO-UMEPETUHCKWN
« in Imereti way

* TI0-aIdKapCKn
- in Adjara way

* N3 CJ1I0€HOI'0 TecTa
« puff pastry

* U3 CJ1I0€HOI'0 TecTa C TAapXyHOM
« puff pastry with estragon

e auMa
- achma

« ot [lleda
« Chefs Khachapuri

¢ C KOTTYEHbLIM CYNIYT'YHU N TOMaTaM1n
» with smoked suluguni sheese and tomatoes

* C IBYMA BUaMU Cblpa U MATON
- with two kinds of cheese and mint

JIobnaHm (nerewxa c daconsio) / Lobiani (bread with beens)
Kyb6napw (nenewxa ¢ macom) / Kubdari (bread with meat)

OceTnHCKUIA TNPOT CO LITIMHATOM
Ossetian pie with spinach

OceTuHCKUIA INPOT € CbIPOM U KapTodenem
Ossetian pie with cheese and potatoes

420
300

350
320

460
600
430

520/390

440/350

450/360

450/350

450/350

520/390

290

590/420

610/430

610/430

350/230
690/450
510/390

420/310

OCeTUHCKUI TIUPOT CO CBEKOTIbLHON 60TBO U 3eneHbio  570/420

Ossetian pie with beet tops and greens

M‘-la,D,Vl (nemelika U3 KyKypy3HOW MyKn) / Mchadi (bread made of corn flour) 170

T“IE6YP€K (c MsicoM, CbIpOM UM rpubamMm Ha BbIGOD)
Cheburek (with meat, cheese or mushrooms at your choice)

Camca / Samsa

KYTa6bl (c MsicoM, C CbIPOM, C 3eJ1eHbl0, C KAPTOLIKON — Ha BLLOOD)
Kutaby (with meat, cheese, greens, potatoes - your choice)

ApmsHcxnia naBau / Armenian lavash
I'py3unckui naBau / Georgian lavash
XnebHas xop3uHa / Bread basket

240

240
240

50
50
150

Il Ecnu Bbl He Halnm cBoe nto6umoe 61010 B MeHto, Halil [lled-moBap Bcerna

TIPUrOTOBUT €ro.

I If you do not find your favorite dish on the menu, our Chef always wrill cook it

Cynbl / Soups

CyTT C MUHN-XUNHKATIWN, TapxyHOM 1 KUH30M 400
Soup with mini khinkali, estragon and cilantro

‘-qummea (KypUHBLACY TI-TTIODE) / Chikhirtma (chicken cream soup) 290
Xaptto (TOMaTHBI CYTI C TOBAUHOW U PUCOM) 430
Kharcho (tomato soup with beef and rice)

ITnn (cyTt n3 6apaHuHbL, KapTodens n bapaHbero ropoxa) 430
Piti (soup with mutton, potatoes and chickpea)

,[[}om6apa (KypPUHBIL 6YILOH C MENKUMMU TIEJIbMEIIKaMU U3 6apaHUHbL) 290
Dyushbara (chicken soup with small dumplings with lamb)

fAnna aﬁpaH ‘-lOp6aCb1 (TYyPeLKuin cyT ¢ MaLljoHU U HYTOM) 450
Yayla ayran chorbasy (Turkish soup with chickpeas and matzoni)

KypwHbii 6ynboH / Chicken bouillon 220
ConstHka MsicHast cbopHas / Solyanka 420
Vxa uapckas / Tradishional fish soup Ukha 420
Bopii] KpacHbl € TTaMTTyLIKaMn U CajioM 380
Red borsch with bread dumplings and lard

KpeM-cyTm 13 IaMTMUHLOHOB 390
Cream soup of mushroom

CyTt u3 6enbix rpunbos / Cepes soup 550
ToMaTHBIN cyTT ¢ MOperpoayKTaMu 590
Tomato soup with sea food

ToM-aM (or uweda) ¢ KypuLen UAN TUTPOBLIMU KPEBETKAMU 530/690

CthS Tom yam (with chicken or tiger shrimps)

[acra, puzorTo / Pasta, rissotfo

ITacta Ha Bbl6Op / Paste to choose
//////2%3

[Tacta Yetbipe cbipa / Pasta Quattro formaggio
I[Tacta Kap6onapa / Pasta carbonara

[TacTta c nococeM, LYKUHU N UITTUHATOM
Pasta with salmon, zucchini and spinach

ITacTta c 6enbiMu rpubamm / Pasta with cepes

ITacTta ¢ mopentponykTamu / Pasta with sea food
PusotTo c 6enbiMu rpubamu / Risotto with cepes
PusotTo YeTbipe cbipa / Risotto Four cheese
PusoTTo € MopertpoaykTamMn / Risotto with sea food

[Muyua / Pizza

ITuirua ¢ 6acTypMont, AXKOHIKONN U 6aKaXkaHaMu
Pizza with basturma, marinated herbs and eggplant

IIniia ¢ cympkKyKoM U KOTTHEHBIM CYNIYT'YHU
Pizza with sudzhuk and smoked suluguni

IMvia «Apyxkabcanpan» / Pizza «Ajabsandal»
ITnuia Yetwipe cbipa / Pizza Four cheese

OcHoBHble Oitofa U3 poibbl / Main fish dishes

Kanbmap 06>KapeHHbIN Ha 0JIMBKOBOM Macrie
C YeCHOKOM W 3€71EHLIO
Fried squid with garlic

CKYM6PV[$[ C CanaToM U3 TOMATOB 1 KPbIMCKOI'0 IyKa
Mackerel with tomato and Crimean onion salad

CTenk U3 J10COCH ¢ muxc-canatom
Salmon steak with mixed salad

Tpec1<a C OBOLIaMU B a3UATCKOM coyce
Cod with vegetables and asian sauce

Cwubac 1 urt. / Seabass

CepBuc 10% Tipn 06Cny>KUBaHUN OT 8 Uel0BEK
Service 10% when serving 8 persons

610
750
650
630
750

590

520

520
590

490

590

790

650

750



Hopapno 1 urt. / Dorado 750

Twr POBblE KPEBETKWU HA I'PUJIE ¢ TUMBAHOM 1 HeCHOKOM 750
Tiger prawns grilled with thyme and garlic
dune cnbaca/mopano co BKYyCoM ieMoHIpacca 810

(roTOBUTCS B TIePraMeHTe € LIYKKWUHW, TTaTIPUKON U NIyKOM-TIOpeem)
Fillet of seabass or dorado (with lemongrass flavor)

Peunas ¢opensb B rpaHaTOBOM coyce 650
River trout in pomegranate sauce

OcHosHble 6mofa u3 maca / Main meat dishes

BapaHuHa TylieHast B KpaCHOM BUHe 890
C 'PaHaTOM U OBOLIaMU
Stewed lamb in red wine

Kypmua TIO-LIKMEPCKW (B 4eCHOUYHO-CIMBOUHOM COyCe) 550
Chicken in Shkmer way

LIbireHok HIKMEPYVYJIWN B uecHOUHOM COyCe CO CAVBOYHBIM MacjloM 710
Chicken in Skmeruli way with garlic sauce

[TnoB ot weda/ Chef’s pilaf 530
‘-Ia1<anynv1 (TpyOvHKa TensATUHBL B 6€710M BUHE C TpaBaMMu) 590
Chakapuli (veal breast in white vine with herbs)

Yaxoxbunn (xypuua TylueHasi ¢ ToMaTamum) 470
Chakhokhbili (stewed chicken with tomatoes)

‘-Ial.uyl.uynm (TylIeHas roBsiinHa c TIOMUA0PaMm) 490
Chashushuli (beef stewed with tomatoes)

Xapqo TIO-MEIr'PeJIbCKMWU (roesanHa c cOycoM 13 IPeLKUX OPeXoB) 590
Kharcho in Megrelian way (veef with sauce of walnuts)

O,u,>1<axypvl (cBUHMHA/roBAAMHA ¢ XapTodenem) 560/750
Odzhahuri (pork/beef with potatoes)

LIbinneHox Tabaxa / Chicken Tabaka 670
Ky‘lMa‘-lVl (roBsiXKbU TIOTPOXa C YabpeloM U rpaHaTOM) 470

Kuchmachi (beef tripe with thyme and garnet)

A6xa3ypa (py6neHas KOT/eTa C TPaHATOM B YepeBe) 690
Abhazura (chopped steak with pomergranate in casings)

JomaliiHne KoTneTbl ¢ KapTodenbHbIM TIIOpe 490
Home-made cutlets with mashed potatoes

SI3bIUKIN ATHEHKa € TIPOBAaHCKUMU TpaBaMu 650
Tongues of lamb with Provence herbs

Pa3BapHble Tensaubu Ujeukmn 650
¢ 6enbiMu rpubaMu u KapTodenbHbLIM TTiope
Veal cheeks with mushrooms and mashed potatoes

Tl'oBsYXUN A3BIK ¢ KpeMoM M3 TOTIMHAMbypa 1 XpeHa 650
Beef tongue with cream from a girasol

BedcTporaHoB 13 roBXKbewm BbIPE3KMU c kaprodenshsiv mope 650
Beef StT‘OgClTlOff with mashed potatoes

CTenK U3 CBUHUHbLL C KapTodesieM N OBOLLIAMN 790
Pork steak with three kinds of potatoes

Diirofa Ha (maHrae

Dishes cooked on the open fire
[Mawmnbik n3 monogoro 6apaiika / Lamb fillet shashlik 660

Kape 6apaHutbl / Rack of lamb shashlik 860
[Tawmnbik N3 6apaHnHbL (cenno) / Lamb ribs shashlik 710
[Iauinbik 13 6apaHbux ceMmeuex / Lamb semen 420
HTaunblKk U3 CBUHUHDL (wes) / Pork neck shashlik 490
[ITa1nblK U3 CBUHUHDL (pespa) / Pork ribs shashlik 550
HTaunbik 3 KypuLbl (rpynxa) / Chicken breast shashlik 450
HTaunbik us nupenku / Turkey shashlik 480
LIbirtneHox Ha yrasax / Chicken cooked on the open fire 720
[TaumnblK U3 TeNATUHDL (msxors) / Veal fillet shashlik 720
Kape sirnenka / Rack of lamb on charcoal 1090
Ileperienka Ha yIrnax 2 wIT. 480

Quail cooked on the open fire

Il Ecnu Bbl He Halnm cBoe nto6umoe 61010 B MeHto, Halil [lled-moBap Bcerna
TIPUTOTOBUT €rO0.
I If you do not find your favorite dish on the menu, our Chef always wrill cook it

JTons-ke6ab 13 6apaHuHbl / Lamb kebab 620

JTonsi-ke6ab n3 unpenkn / Turkey kebab 520
JTionsi-xke6ab 3 TensatuHsl / Veal kebab 720
JTonsi-ke6ab n3 xaptodens / Potato kebab 250
IMomupop / Tomato 190
KapTtodens / Potato 150
Cnapnxwun mntepeyt / Paprika 190
BaxnaxxaH / Eggplant 190
LyxxuHw / Zucchini 190
Camx / Sadzhi

I peBHee azepbangkaHckoe 6711040, TTPUTOTOBJIEHHOE Ha
TIJIOCKOW cKoBopoze (6n1to0 Anst LBOUX)

It is an ancient Azerbaijani dish cooked on the flat pan

(dish for 2 persons)

U3 xypuibl / Of the chicken 970
13 6apaHuHsbl / Of the lamb 1410
V13 TenatuHbl / Of the Veal 1510
V3 roBaavHbl / Of the Beef 1410

[apHupb! / Garnish

KaprodenvHasa Bapuawumsa / Potato variashion 150
Puc / Rice 170
Xoposai u3 oBoulen / Griled vegetables 470

Coycbl / Sauces

Ab6xa3ckaa amkuka / 3eneHas amkuka / Caljebenn
Txemanu / [I3upn3 / Hapuiapa6 100

Abkhazian adjika / Green adjika / Satsebeli /
Tkemali / Dzirdz / Narsharab

[Nleceproi / Deserts

MunpanbHbn TOpT / Almond cake 420
ITaxnasa / Pahlava 350
ITaHHa-KOTTa ¢ AroAHbIM coycoM / Panna Cotta 390
CnmBOYHbLIM fecepT € ceMeHaMU Yna 390

N GPYKTOBLIM COYCOM
Creamy dessert with chia seeds and fruit puree

TopT «Mapycsi» / Cake Maroussia 420
HamoneoH / Napoleon 290
MopoxeHoe / Ice-cream 250
TopT «T'pu moxonapa» / Chocolate cake 390
MepeHra ¢ K1yOHUYHbIM KPpeMOM 350
Meringue with strawberry cream

COP6ET-1.H0y (rotour llled pu MoMoOLIN a30Ta) 550
Sorbet sShow (cooked by Chef with nitrogen)

BapeHbe nomaiiHee / Homemade jam 150
LITpynens ¢ A6710K0M U KOpULien 350

Strudel with apple and cinnamon

Maionm / Matzony 150

CepBuc 10% Tipn 06Cny>KUBaHUN OT 8 Uel0BEK
Service 10% when serving 8 persons






