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GEORGIAN & UZBEK CUISINE

MEHIO

MENU



ROMOAHbIE 3AKYCKU | APPETIZERS

MACHOE ACCOPTU

llomawHss BYMKeHUHs, roBsKul 83biK, 63CTYpM3,
CUMMKYK, CAUBOYHBIT KpeH

MEAT PLATE
Homemade boiled pork, beef tounge, pastirma,
sudjuk, creamy horseradish

1190

ACCOPTU AOMAWHUA CblPOB

CynyryHu, KonyeHbll agbirelickud, umepeTUHCKUU,

4eyun MoNoYHbIL, Yeyusn KonyeHbll, Meg, opexu

ASSORTED HOMEMADE CHEESES

Suluguni, smoked Circassian cheese, Imeretian
cheese, milk chechil cheese, smoked chechil,
honey, nuts



CE30HHbIE 0BOUWLU U 3EAEHD
SEASONAL VEGETABLES AND HERBS

190

AIOMAWHUE CONEHBA

Urng,bI, KanycTa no—rgpuﬂcr«u, UBETHaA KanycTa,

CTngIHOBbIU nepeu, YepeMuwa, YeCHOK

HOMEMADE PICKLES
Cucumbers, Gurian-style cabbage, cauliflower,
capsicum, wild leek, garlic

150



MAPEHBIU CYNYrYHU

C BPYCHUYHBIM COYCOM

FRIED SULUGUNI CHEESE
with lingonberry sauce

650

CAUuBU

Tpaﬂ,ULI,UOHHOB PY3UHCKoe 6N110A0 U3 UbINEHK3
B NPAHOM 0pexosoM coyce

SATSIVI
Traditional Georgian dish of chicken in spicy
walnut sauce

590




bAKNAMAHBI C OPERAMU NO-rPY3UHCKU 690
GEORGIAN-STYLE EGGPLANT WITH WALAUTS

NEPEU C OPERAMU MO-rPY3UHCKU 620
GEORGIAN-STYLE PEPPERS WITH WALAUTS

AUPAH 350

TpB,EI,UU,UOHHbIl] K3BKa3CKUU HANUTOK U3 M3UOHU
¢ aobasneHuem maThl, 633uNUKa U A60Ka

AYRAN
Traditional Caucasian yoghurt drink with mint, basil and apple



NRAAMU U3 CBEKADI

0cTpan rpy3UHCKan 33KYCKa U3 CBeKbI C 0perosol nacTol,
KUH300 U K8BK33CKUMU Cneuusamu

BEET PHHALI
Spicy Georgian beet appetizer with walnut paste, cilantro, and
caucasian spices

490

NRAU U3 WNUHATA

OcTpan rpy3uHCKan 33KYCka U3 WNUHAT3 ¢ opexrosol nacTol,
KUH30U U K8BK33CKUMU cneyuamMu

SPINACH PKHAUI
Spicy Georgian spinach appetizer with walnut paste, cilantro,
and Caucasian spices

ACCOPTU U3 NRANU

Mxanu U3 WNUHAT3, NKaNU U3 CBeKNbI, pyneT U3 nepus
C 0peramu, pynet U3 B3aknaaHa C 0peraMu No-rpy3uHCKU

ASSORTED PKHALI
Spinach pkhali, beet pkhali, pepper roll with walnuts,
Georgian-style eggplant roll with walnuts

490

650



CANATDI | SRLADS

CAAAT C KPYCTAWUMU 6AKAAMAHAMU 150
U TOMATAMU

Canat C MHapeHbiMU B3kN3MaHaMU, CBEMHUMU TOMBT3MU,
TBOPOMSHBIM CbIPOM, KYHMYTOM B8 KUCNO-CN3AKOM Coyce

SALAD WITH CRISPY EGGPLANTS AND TOMATOES
Salad with fried eggplants, fresh tomatoes, cottage cheese,
sesame and mint, dressed with sweet and sour sauce



CANAT 6AHOP 650

Ysberckul canat ¢ UbINaeHKoM, CnenbiMu ToMaTaMmu,
CBEMUMU 0rypusMuU U 0TB3PHBIM SUUOM C COYCOM U3
NPSHOro AOMaWHero MalioHesa

BAKHOR SALAD

Uzbek salad with chicken, ripe tomataes, fresh
cucumbers and boiled egg with sauce based on
spicy homemade mayonnaise

[PY3UHCKUU CANAT C UbINAEHKOM 690

CanaT ¢ UbiNNeHKoM, 33Me4YeHHbIM Ha yrmax, cnenbiMu
TOM3TaMU, 3e/1eHbIM Caf1aTOM U M3PEeHbIM aablirelicKuM
CblpoOM, 38I'|p88ﬂ€HHbIEI 0pexrosbIM CcoycoMm

GEORGIAN CHICKEN SALAD

Salad with charcoal-grilled chicken, ripe tomatoes, green
salad and fried Circassian cheese, dressed with walnut
sauce

CANAT TeUAUCYPU

OcTpbll rpy3uHCKUT C3NAT U3 CBEMUR TOMATOB, OrypuoB U KP3CHOrD
NYKa ¢ npaHoU 33npasKoll U rpeukuUMU 0pexamu

TBILISURI SALAD
Spicy Georgian salad with fresh tomatoes, cucumbers and red onions
with spicy dressing and walnuts

990



CANAT NO-HYTAUCCHU 630

CanaT ¢ ubiNNeHKoM, ceeMuMU orypuamu,
pegucom, ykponom U gOMaWHUM MaloHe30M

KUTAISI SALAD
Salad with chicken, fresh cucumbers, radish,
dill and homemade mayonnaise

CANAT TAWHKEHT 120

CanaT U3 TOHKUK NOMTUKOB PefbKU, FOBAMbEr0 A3bIK3, KYpU-
Horo Alius U NYKa dpu € COYCOM U3 4OMaWHero MalioHe3a

TASHKENT SALAD
Salad with thinly sliced radish, beef tongue, chicken egg and
fried onions with homemade mayonnaise sauce

AYUK-YYYYH

CanaT U3 CNagKuK TOMATOB, KP3CHOro NYKa,
nepua 4yunu u 633unuka

ACHIK CHUCHUHK
Salad with sweet tomatoes, red onion, chili
pepper, and basil

590



CYNbl | SOUPS

CYN U3 6APAHUHBI C KHODTOU 990

HagapucTblld bynboH ¢ H3apaHbel HoMKol, TedTened, kepTodenem U HYToM

LAMB SOUP WITH KOFTA
Rich soup with lamb leg, kofta meatball, potatoes and chickpeas



wyenA

Hagapuctblld cyn u3 63paHUHLI C 080WAMU U HYTOM

SHURPA
Rich lamb soup with vegetables and chickpeas

150

AArMAH

Yabekckoe b110a0 U3 roBAAUHBI C 0BOWBMU B NPSHOM
bynboHe u nanwol no-goMawHeMy

LAGMAN
Uzbek dish with beef, vegetables in a spicy broth and
homemade noodles

160



YURUPTMA

TpaauUUOHHbIT rpy3uHCKUU KYPUHBIU cyn ¢ aobasneHuem
KYKYpy3HoU MyKU, AULOM U KUH30U

CHIKHIRTMA
Traditional Georgian chicken soup with cornmesal, egg and
cilantro

550

RAPYO

TpanuuuoHHbIT rpy3uHCKUU NPSHBIU cyn ¢ rosauHol,
pUCOM, TOM3TaMU U 8pOMaTHBIMU CNeyuaMu

KHARCHO

Traditional Georgian spicy soup with beef, rice, tomataes,

and aromatic spices

6Y/1b0H NO-CYRYMCHU

HagapucTbll BYbOH U3 KYPUHBIK NOTPOWKOB

SUKHUMI-STYLE BROTH
Rich broth made from chicken offal

650

490



FOPAYUE 3AKYCKU | HOT RPPETIZERS

CET 10 HUHKANU 1750
SET 10 KHINKALI

HUHKAAU T WT.

- C CbIpOM 170
- ¢ rpubamu u KapTodenem 170
- C rogaguHol u cBUHUHOU 190
- C roaduHol 190
- ¢ bapaHuHoU 190
KHINKALI 1 PC

- With cheese

- With mushrooms and potatoes
- With beef and pork

- With beef

- with lamb



HAPEHbIE HUHKANU 1 WT.

- C CbIpoM
- C rpubamu u Kaptodenem
- C rosguHOU U CBUHUHOU
- C rosaguHol

- ¢ 6apaHuHoU

FRIED KHINKALI 1 PC

- with cheese

- with mushrooms and potatoes
- with beef and pork

- with beef

- with lamb

10AMA CO CBUHUHOU U rosaAUHOU

BUHOFpGﬂ,HbIB NUCTbA C NPAHBIM CIJapU_IBM U3 CBUHUHbI,

r0BSAUHBI U PUC3
DOLMA WITH PORK AND BEEF

170
170
190
190
190

Grape leaves stuffed with spicy minced pork, beef

and rice

850



f106U0 520

(py3uHCcKoe 6n1t0a0 U3 KP3CHOU Paconu, ToMAeHHOU
CO CNeuusmMu, Nogaetca ¢ kanyctod no-rypulicku.

LOBIO
Georgian dish of red beans stewed with spices,
served with Gurian-style cabbage

AAMAGCAHARN 590

0BOWIHOE Pary U3 TYWeEHHbIX B NPAHBIK CNEUUsK
baKnaaHos, 60NrapcKoro Nepus, ToMaTos
C KUH30U U 633UNUKoM

AJAPSANDAU
Vegetable stew with eggplant, bell peppers,
tomatoes, cilantro, and basil, cooked in spicy spices

3ANEYEHHDIU CYNYrYHU C TOMATAMU
BAKED SULUGUNI CHEESE WITH TOMATOES

950



rOPAYUE AKAA | MAIN COURSES

nnos 890

Nogaetca Ha 8bIGOp CO CBEMUMU 0BOWIMU UAU CONEHBAMU.
Mpa3aHuYHbIl y3bekckuli Nnos U3 puca AeB3upa ¢ HapaHUHoU,
HYTOM U bapbapucom

PILAF
Served with fresh vegetables or pickles. festive Uzbek pilaf
with devzira rice, lamb, chickpeas, and barberries



108 C roAAUHOU

Mogaerca Ha Bblﬁop CO CeeMuMu 080UL3MU UNU ConeHbaMU.
Ysbexckul nnos u3 pucCa nasep € roBaAuHoL, ngaroﬂ U 4YepHocnusoM

PILAF WITH BEEF
Served with fresh vegetables or pickles.
Uzbek pilaf with laser rice, beef, dried apricots, and prunes

190

N108 N0-6YKAPCKU

Nogaerca Ha BbIGOP CO CBEHUMU 0BOWIMU UNU CONEHLAMU.

Yabewkckul nnos U3 puca nasep ¢ KYpUHLIM beapom

BUKHARA PILAF
Served with fresh vegetables or pickles.
Uzbek pilaf with laser rice and chicken

650



RAHYM 190

Y3beKckul pynet u3 TOHKOrD TecTa, NPUroToBeHHbIU Ha napy,
C HaYUHKOU U3 B3PaHUHbI C KUH30U U 3poMaTHOU 3Upbl

KHANUM
Uzbek steamed thin dough roll stuffed with lamb,
herbs and fragrant cumin

KOBYPMA 820

Ysbekckan nanws, 06?~K8p8HH8ﬂ C rosaAuHol U 0BOWBMU
CO cneuuaMu, N0AaeTCA C MapPeHHbIM aluom

KOVURMA
Uzbek noadles stir-fried with beef, vegetables and spices, served
with s fried egg



HYYMAYU 820

ApoMaTHoe B0 U3 HeMHbIX TenAYbUX NOTPOWKOB

KUCHMACHI
Aromatic dish made from tender veal offal

UbINAEHOK TAGAKA 980

nogaetcs ¢ kanyctol no-rypulicku U NyKoMm

CHICKEN TABAKA

served with Gurian style cabbage and onions



YAROHBUANU

58ﬂp0 UblNAeHKs, TyuweHHoe C TOMaTaMU, NYKoM,
cneyuamu u 3efeHbto

CHAKHOKHBIUI
Chicken thigh stewed with tomatoes, onions and
herbs

YKMEPYNU 190

Bempo UblnseHKa, 3aneyeHHoe 8 Keuu ¢ COYcoM
U3 CMeTaHbl

CHEMERUUI
Chicken thigh baked in ketsi (Georgian clay
pan) with sour cream sauce

120



0AHARYPU 190

CBUHUHA C HapTOCbEI'IBM U IYKOM, 3aneyeHHan 8 Keuu

0JAKHURI
Pork with potatoes and onions, baked in ketsi (Georgian clay pan)

Yawywynu 850

(0BAAUHS, TOMAEHHAA C 0BOWAMU U CNeuusaMu

CHASHUSHUUI
Beef stewed with vegetables and spices



BbIMEYHA | PASTRY

KAYANYPU NO-AAMAPCKU 120
ADJARIAN KHACHAPURI



RAYAMYPU NO-MErPEABLCHU 150
MINGRELIAN KHACHAPURI

HAYANYPU C KONYEHBIM CblPOM 150
KHACHAPURI WITH SMOKED CHEESE



CAMCA

- € pybneHol kypuuel, NYKoM U 8pOMATHBIMU CNEuUsMU 210
- ¢ pybneHol bapaHuHol, Nykom u apomaTHOd 3upol 320
SAMSA

- with chopped chicken, onion and herbs
- with chopped lamb, onion and fragrant cumin

HY6/1APU 890

Mupor ¢ npsHbIM hapweM U3 CBUHUHBI U NYKa, NogaeTcs
C COYcoM cauebenu

KUBDARI
Pie with spicy minced pork and onions, served
with satsebeli sauce



YELYPEH

- C 3eMEHbI0 U CHIPOM
- C kapTodenem u rpubamu
- C r08aAUHOU U CBUHUHOU
- ¢ bapaHuHol

CHEBUREK

- With herbs and cheese

- with potatoes and mushrooms
- with beef and pork

- with lamb

HYTAG

- C 3eMeHbI0 U CbIpOM
- C kapTodenem u rpubamu
- C roBaAuUHOU U CBUHUHOU
- ¢ bapaHuHol

QuTAB

- With herbs and cheese

- with potatoes and mushrooms
- with beef and pork

- with lamb

390
390
390
430

390
390
390
430



bOAA HA MAHIAAE | GRILLED DISHES

WAWbIK NH0NA-KEBAD

- U3 KypuHoro beapa 150 - U3 KYpuubl 750
- U3 CBUHUHBI 850 - U3 r0BAAUHBI U CBUHUHBI 850
- U3 63paHUHbI 1250 - U3 63paHUHbI 1250
SHASHLIK LULA KEBAB

- chicken thigh - pork - lamb - chicken - beef & pork - lamb



KAPE ArHEHKA 1650
LAMB CHOPS

A3bIYKU ACHAT HA MAHIANE 1350
GRILLED LAMB TONGUES



(QOPEND HA YMNAK 1390

C COYCoM Hapwapab

GRILLED TROUT
with narsharab sauce

CUBAC HA MAHrANE 1350
GRILLED SEA BASS



0BowWU-rPUMb

- kapTodens

- cnagkul nepey
- TOMaT

- WAMNUHbBOHBI

- UYKUHU

- baknamaH

GRILLED VEGETABLES
- Potatoes

- Bell peppers

- Tomatoes

- Mushrooms

- Zucchini

- Eggplants

320
380
380
380
380
380



COYChbl

Hapwapab / cMeTaHa / Tkemanu / cauebenu / aguka / Ketuyn / M3UOHU C YECHOKOM 190

SAUSES
Narsharab (pomegranate sauce) / sour cream / tkemali / satsebel (spicy tomato paste) /
adjika (spicy vegetable sauce) / ketchup / matsoni (georgian yoghurt) with garlic



APMAHCKUU NABAW 190
(PY3UHCKUU NIABAL 190

Y36EHCHAA NENEWHA 190
ARMENIAN LAVASH
GEORGIAN LAVASH
UZBEK FLATBREAD

RIIED | BRERD



AECEPTBI | DESSERTS

AIOMAWHEE rPY3UHCKOE BAPEHBE 290

(peuxul opex, 6enan YepewHs, WenKosuUUg, ThIKB3, UHMKUR, KU3un, alisa

GEORGIAN HOMEMADE JAM
Walnut, white cherry, mulberry, pumpkin, fig, cornel, quince



NARNABA 550

BocTouHas cnagocTb ¢ fpeuxkumu opexamu u Meaom

BAKLAVA
Oriental sweet with walnuts and honey

HANOMEOH 550 3rANAPU C YEPHOCAUBOM U OPERAMU 590
Knaccuyeckuli gecepT U3 CA0GHOrD TeCTa C 3383pHbIM KPEMOM (LlokonaaHbIl BUCKBUT C YePHOCAUBOM U OpexaMU,

NAPOLEON NPONUTSHHbBIU CMET3HHBIM KPeMOM

Classic puff pastry dessert with custard ZGAPARI CAKE WITH PRUNES AND NUTS

Chocolate sponge cake with prunes, nuts and sour cream



MEAI0BUK 550

TopT U3 MeaoBbIX Kopxel CO CMETHHBIM KPeMoM

MEDOVIK
Honey cake with sour cream

MAUOHU

NoAaeTes C MeaoM U rpeuKruUMU opexaMu

MATSoNl
served with honey and walnuts




YAUHbIU HAGOP

OpewKu co CryweHbiM MonoKoM,
WOK0N3aHan Kkonbacs, Yypurena

TEA SET
Oreshki cookies with condensed
milk, chocolate salami, churchkhela

MOPOH{EHOE

B accoprumente (1 wapuk)
KNYBHUK3, WOK0N3g, BAHUAL

ICE CREAM
Assorted (1 ball)
strawberry, chacolate, vanilla

650

0TAENbHO

- Opewku co CryulgHHbLIM MONOKOM 420
- WokonagHas Konbaca 420
-Yypurena 520
SEPARATELY

- Oreshki cookies with condensed milk
- Chocolate salami
- Churchkhela







Restaurants & Cafe

RE
Ca

reca.rest

Q Koesennan nuHus, 40€, Ceskabens Mopr © +7 812 910 96 97
Q Nonroosépuasn, 14/2, TPK «5 03ép» & + 7 812 904-44-24
Q Hesckuli, 15 ® +7 812 900-41-01
@ Manas Mopckas, 13 © + 7 812 905-41-44
#kazanmangalspb



