XO0JIOOHBIE 3AKYCKH

Apxancanpanu / Adjapsandali 200r
OBOLLIHOE pary U3 6aKNaXKAHOB, TYLIEHHbIX C IYKOM, TOMaTaMu,

BonrapckrM nepLeM, MOpKOBbIO 1 3eneHbto / eggplants stewed with

onions, tomatoes, bell peppers, carrots and greens

KpacHoe no6uo c opexamm u kanyctom no-rypuinckm /
Red lobio with nuts and Gurian cabbage 150/50 r

oTBapHas Gacosb C rpeLKUMN OpexamMmn 1 rpY3NHCKUMU CrieumaMm

C XpycCTAaWen rypmnckon kanyctom. lNogaércsa ¢ BadnaMm 13 KyKypy3HoM
MyKu 1 cbipa / boiled beans with walnuts and Georgian spices with
crispy cabbage. Served with cornmeal and cheese waffles

Bbakna)xaHbl c opexamu / Eggplants with nuts 150 r
pyneTnkn m3 6aK}'|a>KaHOB C Ha‘-II/IHKOVI M3 MONOTbIX FPpeLKnX opexoB

N IPY3UHCKMX creumni. [NoaaéTtca ¢ BadnaMum U3 KyKYpy3HOM MyKuM

n coipa / eggplant rolls stuffed with ground walnuts and Georgian

spices. Served with cornmeal and cheese waffles

Bakna)kaHbl nukaHTHble / Spicy eggplant 150 r
PYNETNKM M3 BaKkNaKaHOB C HAYMHKOW 13 AOMALLHErO TBOPOXHOTO

Cblpa Hagyry 1 MATbI, CO CBEXMMM OrypUamMm 1 TomaTamu. [ logaércs

c BadpnaMm U3 KyKypy3sHom Mykn u ceipa / eggplant rolls stuffed with

homemade curd cheese, snowballs and mint, with fresh cucumbers

and tomatoes. Served with cornmeal and cheese waffles

AccopTu nxanu c KyKypy3HbiMu BapnsiMum ¢ cbipomM /
Assorted pkhali with corn waffles with cheese 150/20r

accopTy BUTOUKOB U3 WMNMHATA, 3€NEHOTO NOBUNO U CBEKbI,
NPUNPAaBIEHHbIX FPY3UHCKMMI CNeumnsaMm ¢ 4obaBNeHneM YeCHOKa,
rpeuKoro opexa 1 rpaHaTa ¢ BadnisMm M3 KyKypy3HOW MK U CynyryHu /
assorted rolls of spinach, green lobio and beetroot, seasoned with
Georgian spices with garlic, walnut and pomegranate with corn flour
and suluguni waffles

Cauwuewu us kypuubi / Chicken Satsivi 150/100 r
HEXXHble KYCOYKM KYPULIbI MO/ apOMAaTHbIM MPAHBIM COYCOM 13 MOSIOTOMO
rpeLKoro opexa 1 rpysuHckux cneuui / tender chicken pieces

with flavored spicy sauce, ground walnut and Georgian spices

Cenbppb c kapTtodenem / Herring with potatoes 100/100 r
CémMra cnaboconénas / Lightly salted salmon 100/50 r
ConeHbs us 6ouku / Pickles from a barrel 300r

MapUHOBAaHHbIE YECHOK, YepeMLLa, CTPYUKOBbIV Nepel, rypuickas
KamycTa, 3eNEHble TOMaTbl U XpPyCTaLme orypupl / marinated garlic, wild
garlic, capsicum, Gurian cabbage, green tomatoes and crispy cucumbers

490 P

460 P

550°P

530®P

550¥P

550°P

460 P

710#P

490 P

Caposast



Caposas

D>xonpyxonun / Johnjoli 100 r

lpysuHckue ponnbi / Georgian rolls 200/30r
TOHKUWE IUCTbA CbIPa CYNYryHU C TBOPOXKHOM HAaUMHKOM, TOMATOM,

OpexoBbIM COYCOM, OTrypLOM U 3eneHbto / thin leaves of suluguni cheese

with curd filling, tomato, peanut sauce, cucumber and greens

Ceexue osowm / Fresh vegetables 300r
BaKkMHCKMe orypLibl, PO30Bble TOMaTbl 1 peaumc /
Baku cucumbers, pink tomatoes and radishes

Accoptu us zeneHum / Assorted and herbs 120
Ba3nNNK KPACHbIW, TapXYH, YK 3€eHbIN, KMH3a, NeTPYLLKa, yKpor, peamc /
red basil, tarragon, green onion, coriander, parsley, dill, radish

CBIPHI

Umepynu / Imeruli 150 r
CynyryHu monouHbii / Milk suluguni 150 r
CynyryHu konuéHnbiv / Smoked suluguni 150 r

AccopTu rpy3mHCKux cbipos /

Assorted Georgian cheeses 250 r

MMEPYNn, MONOYHbIN CYNYrYHW, KOMUYEHBIN CYNYyryHU 1 yeuunn /
imeruli, milk suluguni, smoked sulugini and cheshil

CaJarTnol

®PupmeHHbi canat Opxxkaxypum / Salad Ojakhuri 200 r

KypurHoe dune, ropaamHa U WaMnuHbOHbI, TYLEHHbIE B BUHHOM coyce /
chicken fillet, beef and champignons stewed in wine sauce

Canat no-rpysuHcku / Georgian salad 250r
pPO30Bble TOMaTbl, HakMHCKME OTypLibl, KPACHbIN YK 1 ONMBKOBOE Mac/o /
pink tomatoes, Baku cucumbers, red onions and olive oil

Canar oBowHoM c opexamu /
Vegetable salad with nuts 250r

PO30Bble TOMaTbl, HaKMHCKME OrypLbl, KPACHbIN YK, OCTPbIN 3€NEHbIN
nepeu v rpeuknn opex / pink tomatoes, Baku cucumbers, red onions,
hot green peppers and walnuts

510P

590¥P

680 P

460 P

420 P

460 P

490 P

650 P

650 P

550°P

560P



NEW

Ténnbi canaT n3 KypuHou rpyaku /
Warm chicken breast salad 200r

KypUHasa rpyaKa, XxpycTauime NMcTbs POMaHO, Cbip MapMesaH, rpeHKu,
NoMUAOPbI Yeppu 1 cMBOUHbIM coyc / chicken, crispy romano leaves,
Parmesan cheese, croutons, cherry tomatoes and cream sauce

Canar n3 xpycTawmx 6aknaxaHos /
Crispy eggplant salad 300r

KapaMenmn3npoBaHHble BaknaxkaHbl, pO30Bble TOMaTbl, KMH3a,

MAMKWIA CbIP, CEMEYKIN, COYC YU U TPEHKM 13 NaBalwa / caramelized
eggplants, pink tomatoes, cilantro, soft cheese, seeds, chili sauce and
lavash toasts

Canat c poctéudom / Salad with roast beef 200 r

roBAXbA Bbipe3Ka, MUKC CanaT, TyK MapMHOBAaHHbIN, GyHOYK.
[Nopaétca c nasawom / beef tenderloin, mix salad, marinated
onion, hazelnuts. Served with lavash

CyTIIbI

Xapuo / Kharcho 350 r

TPAAULIMOHHbIN FPY3VNHCKWM CYM C FOBSAMHOW, 3€1eHbI0 U creumamm /
traditional Georgian soup with beef, greens and spices

UYuxuprtma / Chihirtma 350r

NErKni Cyn C KYPUHOM rPYOKOW, KWH30M 1 BUHHBIM YKCYCOM /
light soup with chicken breast, cilantro and wine vinegar

Yxa / Ukha 300r

HaBapWCTbI PbIGHBIY BYIBOH C CEMIOM, ManTyCOM, MOPKOBbBIO, MOSIOAbBIM
kapTodenem n Tomatamm / rich fish broth with salmon, halibut, carrots,
potatoes and tomatoes

Yakanynu / Chakapuli 300r

CYM U3 AITHEHKa, TYLEHHOro B 6E10M BMHE C TKEMANW 1 TapxXyHOM /
soup made out of lamb in white wine with tkemali and tarragon

KypuHbiti cyn ¢ pomaluHen nanwon /
Chicken soup with homemade noodles 350r

Bbopw, / Borsch 350 r

650 P

650 P

790 P

480 P

410 P

610 P

850¥P

370¥P

3909

Caposast



'opsaune 3aKyCcKn

Cbip cynyryHu co cBe)XXuMm ToMaTaMu Ha Keuum /

Suluguni cheese with fresh tomatoes on ketsi 250r 490¥
YKapeHbii cynyryHu B Knsipe c BapeHbeM U3 Kusuna /

Fried breaded suluguni with dogwood jam 200/50/50 r S50 P
LLlanku waMnuHbOHOB ¢ cynyryHu /

Champignons caps with suluguni 200r 490 P
Kyumaum / Kuchmachi 200r 490 P

apoMaTHOe BI040 M3 HEXHDBIX TENAYbUX MOTPOLLKOB, OBXKAPEHHbIX
Co cneumamn 1 3épHamm rpardaTa / flavored dish of delicate veal
giblets fried with spices and pomegranate seeds

No6uo no-nmepetuHckm /
Lobio in the Imeretian style 300r 460 P

oTBapHas Gacosb C rpy3nNHCKMMU CNIELUSMI, 3EN1EHBIO 1 TYKOM /
boiled beans with Georgian spices, herbs and onion

Anappxw / Elarji 250r 490¥
TpaOMUMOHHOE rpy3nHCKoe 61toa0, roToBMTCA U3 6enon

KYKYPY3HOM Kpymbl 1 cbipa cynyryHu / traditional Georgian dish,
prepared from white corn groats and suluguni cheese

Kecagunbsa no-rpysmHckm / 250 r 560 P

Georgian quesadilla

pybneHoe MACO C MOoLLapension, CreumsaMm, NyKOM U 3e/1eHbto B
neneuke TopTUbs. lNomaétcs ¢ MauoHu / minced meat with mozzarella,
spices, onions and herbs in a tortilla. Served with matsoni

LLlapukun nobuo c opexoebiM coycoM / 230r 450 P

Lobio balls with nut sauce

No6UO, OPEXOBbIN COYC, COMEHbIE OTypPLbl, IKOHMKONM. [Tonaétca ¢
KyKypy3HbIiMu Badnamun / lobio, walnut sauce, pickles, jonjoli. Served
with corn waffles

BoIirieuka

Xauanypu Umepynu / Khachapuri Imeruli 300r/500r 390/550¥

TOHKO pacKkaTaHHOe CA0BHOE TECTO C HAUMHKOW U3 Chipa CYNyryHu /
thinly rolled homemade dough with a filling of suluguni cheese, baked
in the oven

Xauanypu Merpynu / Khachapuri Megruli 350r/550r 410/590#P

TOHKO pacKaTaHHOE CA0BHOE TECTO C HAUMHKOM U3 Cbipa CYNyryHU,

c nobasneHneM ellg ofHOro CNos Cbipa, MPUAAILWErO eMy MUKAHTHOCTb
n 3onotucTbi useT / thinly rolled homemade dough with a filling

of suluguni cheese and the addition of another layer of cheese,

which gives it piquancy and golden color

Caposas



Xauanypu Auapynu / Khachapuri Acharuli 350 r
NOA0YKA M3 CAOBHOrO TECTa C CbIPOM CY/YTyHM U AALIOM /
dough boat made of butter with suluguni cheese and egg

Ap)xapckas noaouKa € OUULLEHHbIM TecToM /
Adjarian boat with peeled dough 450

K/IAaCCUMYeCKas TOL0YKA C OYULLEHHBIM TECTOM U XPYCTALLEN
Kopoykow ¢ cbipoM u anuom / Classic boat with peeled dough
and crispy crust with cheese and egg

Apxapckas nogouka ¢ 6aknaxxaHom u rpubamm /

Adjarian boat with eggplant and mushrooms 450 r
NOAOYKA C OYMLLEHHBIM TECTOM C HAYMHKOW M3 BaknaXKaHoB.,

LWaMMMHbOHOB, CMECK CbIPOB M penyaToro nyka / boat with peeled

dough stuffed with eggplant, champignons, a mixture of cheeses and onion

Xauanypwu NeHosaHu / Khachapuri Penovani 400 r
CNOEHOE TECTO C HaYUHKOWM 13 Cbipa CynyryHu /
envelope made of puff pastry stuffed with suluguni cheese

Xauanypwu Ha wamnype /
Khachapuri on a skewer 350/30 r

TOHKO packaTaHHOe cA0BHOEe TECTO C HAYMHKOM 13 Cbipa CYNyryHM,
)apeHHoe Ha Wwamnype. [Togaétca c opexobiM coycom / thinlyrolled
homemade dough with a filling of suluguni cheese friedon a skewer.
Served with walnut sauce

Xauanypwu co WnNMHaTOM U CbipoM /
Khachapuri with spinach and cheese 350r

TOHKO packaTaHHOe cA0BHOE TECTO C HAYMHKOW 13 Cbipa CYNyryHU
n wnuHaTa / thinly rolled homemade dough with stuffed with suluguni
cheese and spinach, baked in the oven

Xauanypu c ¢aconbio Jlobnanm /
Khachapuri with beans Lobiani 350 r

HauMHKa 13 $aconm NOBMO C rPY3UHCKUMK creumamn /
lobio bean filling with Georgian spices

Muagu / Mchadi 100 r

obXkapeHHble O 30/10TUCTOM KOPOUKM KYKYpY3Hble nenewkn /
fried to golden crust corn tortillas

Usuwrapu / Chwishtari 120 r

oBKapeHHble 10 30/10TUCTON KOPOUKM KYKYPY3Hble Nenewkn
C HAaYMHKOWM 13 cbipa cynyryHu / fried to golden crust corn tortillas
with a filling of suluguni cheese

Naeaw u3 TaHpapipa / Lavash from tandoor 1M0r

YeOypern

Yebypek c Macom / Cheburek with meat 170 r
Yebypek c cbipom / Cheburek with cheese 150 r

480 P

630¥P

590¥P

490 P

5209

430P

410 P

170 P

250 P

80P

390°P
390¥P

Caposast



Caposas

lopaume 0012 U3 IITUILHL

Libiubina Tabaka / Home Chicken Tobacco Twt-400r
JomalHmm upinnéHok Tabaka

Ykmepynu / Chkmeruli (6ni0n0 Ha asovix) 400/150 r
AOMALIHWI LbINNEHOK, 3aNMEYEHHbIN B CIMBOYHOM COYCe, C fobaBneHnem
FPY3MHCKMX CMeLMin, YecHoKa 1 K1H3bl. [ logaétca Ha keuyn / homemade

chicken baked in creamy sauce with Georgian spices, garlic and cilantro.

Served on ketsi

KoTneTbl 3 nHperikn c kaptodpenbHoiM niope /
Turkey cutlets with mashed potatoes 150/150/20 r

Yaxox6umnu ns upinnénka /
Chahokhbili from chicken 350 r

KYCOUKW UpINNEHKA, OOXKAPEHHOro B COBCTBEHHOM COKY,

C NMOAIMBKOW U3 CMefiblX TOMaTOB, OBOLLEN U 3en1eHun /
Fried chicken with ripe tomatoes, vegetables and herbs

Anapaxu c kypuuen / Elarji with chicken 180/120/50 r

3M1apAXKM C KOMYEHbIM CbIPOM, KYPOYKa, 3aneyveHHas Ha rpune,
coyc 6axe / Elarji with smoked cheese, grilled chicken, bazhe sauce

MgdacHBIe OJII0na

Opyxaxypu us TenatuHbl / Ojakhuri of veal 150/200 r
TenaTMHa ¢ 06XapeHHbIM 40 30/10TUCTOrO LIBETAa KapTodheneMm, Ceexen

3eneHbto, YeCHOKOM U nykoM / veal with fried potatoes, fresh green,

garlic and onions

Opyxaxypu us ceuHuHbl / Ojakhuri of pork 150/200 r
CBMHas WeWKka ¢ 06XKapeHHbIM A0 30/10TUCTOTO LiBeTa KapTodenem,

CBeXeW 3eNeHbto, YECHOKOM, IyKOM 1 6onrapckum nepuem / pork neck

with fried potatoes, freshly greens, onions and bell peppers

Op>xaxypu us 6apanuHbl / Ojakhuri of lamb 150/200 r
MAKOTb HapaHUHbl C 06XapeHHbIM 4O 30/10TUCTOrO LIBETa KapTodenem,

CBEXEeW 3eNeHblo, YeCHOKOM, IYKOM U MoMuaopom dYeppu / lamb fillet

with fried potatoes, fresh green, garlic, onion and cherry tomato

YaHaxu us 6apaHuHbI Ha keuu /
Lamb chanakhi on ketsi 350r

BapaHuHa, 3aneuYeHHble BaknaXaHbl M OONrapcKuni nepeL, Mooaom
KapTodesb, CBEXME TOMATbI, CTPYUYKOBbIV 3€1EHbIN NepeL, KUH3a

" KpacHbI basmnuk / Lamb, baked eggplants and bell peppers,
potatoes, tomatoes, green peppers, coriander and red basil

790 P

990 P

510P

560 P

5909

890®P

550°P

650 P

790 P



Yawywynu us renatuHbl / Veal chashushuli 300r 890 P
anmneTUTHbIE KYCOUKM HEXXHOM TENATUHBI, TYLIEHHbIE C TOMaTaMu

M apOMaTHbBIMW TPY3UHCKMMU Crieumamin / appetizing pieces of tender

veal stewed with tomatoes and aromatic Georgian spices

Donma / Dolma 200/40 r 610 P

TpaAMLUMOHHOE 611040 M3 MaNOCObHbIX BUHOTPAAHbIX JINCTHEB,
Ha4YMHEHHbIX d)apLIJeM N3 roBaanHbl, CBUMHMHbDbI N pl/lca,TOM}'IéHHbIX B
cobcTBeHHOM coky / a traditional dish from lightly salted grape leaves
stuffed with minced beef, pork and rice, languid in their own juice

Yakonapunu ¢ Tawmnaxabm /
Chakondrili with tashmijhabi 300r 690 P

Map1HOBaHHas roBsAMHa C KoHAapw. [1ogaétcsa ¢ kapTodenbHbiM Mope,
CbIPOM CYNYryHM 1 MUKPO 3eneHbto / marinated beef with kondari.
Served with mashed potatoes, suluguni cheese and micro greens

PB10HEBIE OJI0ONA

bapabynbka uepHomopckas / Black Sea Barabul 180 r 760 P

Crelik U3 céMru c kapeHbiMu oBowamu /
Salmon steak with fried vegetables 150/100 r 1250 P

CEMra, LlyK1HW, cBeKNa, bonrapckui nepeu, OpyCHUYHbIN COyC 1 necTo /
salmon, zucchini, beets, bell pepper, lingonberry sauce and pesto

Creiik n3 cémrm Ha napy / Salmon steak steame 150/100 r 1250 P
OpPOKKONW, LIBETHASA KaMnycTa, MOPKOBb, MepeUHbIn Coyc, BpYCHUUHbIN
coyc / broccoli, cauliflower, carrots, pepper sauce, lingonberry sauce

®une cnbaca ¢ MOPKOBHbIM MyccoM /
Sea bass fillet with carrot mousse 250 r 1150 P

»KapeHbi1 cMbac NodaeTcs Co CBeXen OPOKKOIM, MOMUOOPAMK Yeppu,
WMNMHATOM, CbIPOM MoLLapesa 1 Myccom ns mopkosu / fried sea bass
served with fresh broccoli, cherry tomatoes, spinach, mozzarella cheese
and carrot mousse

KpeseTku B coyce ukmepynu /
Prawns in chkmeruli sauce 220/100 r 1190 P

KPEBETKM B COyCe YKMEPY/IM C CbIPOM CYNYTYHU, Y4ECHOKOM U
KnH30W. [logaeéTtca co ceexxmm naeawom / shrimps in chkmer-
uli sauce with suluguni cheese, garlic and cilantro. Served with
fresh lavash

MOXET bbITb MPUTOTOBJIEHO HA YINAX, HA CKOBOPOAE, HA MNAPY:

Cunbacc / Sea bass Twr-250r 950 P
HDopano / Dorado Twr-250r 1250 P
®openb / Trout Twr-250r 810P

Caposast



XUHEKAJIU

MuHMManbHbIM 3aKka3 3 WTyKn ogHoro skaa / Minimal order is 3 pcs. of one type

Xunkanu TpaguumoHHbie / Khinkali Traditional Twr-90r
C roBAAMHOM 1 cBUMHMHOM / with beef and pork

XuHkanu c roeagmHon / Khinkali with beef Twr-90r
XwuHkanum c cbipomM / Khinkali with cheese Twr-90r

XuHkanu n3 6apaHuHbl c TapxyHom /
Khinkali with lamb and tarragon Twr-90r

MakoTb BapaHWHbI, TapXyH, NepeL, OCTPbIN 3eN1EHbIN U KMH3a /
lamb pulp, tarragon, hot green pepper and cilantro

Mama XuHkanu / Mom Khinkali 600 r

LlecTb xmHKanm 8 ogHoM 6onboMm / Six khinkali in one big

MuHu XuHkanu ns Kkypuupl B coyce 610 uns /
Mini Khinkali with chicken in blue cheese sauce 250 r-10 wTt

Ha yriax

Lawnbik us kypuubi / Shashlik of chicken 2201
Lawnbik n3 ceuHom weriku / Shashlik of pork neck 200r

Jiona-ke6ab N3 cBUHMHDI C roBsauHoOM /

Lula kebab of pork and beef 200 r
JNona-ke6ab ns 6apaHunHbl / Lula kebab of lamb 200 r
LLawnbik us TenatuHbl / Shashlik of veal 200r
LLlawnbik us 6apaHunHbl / Shashlik of lamb 200r
Kape arHenka / Sheep flank 180 r

Lawnbik us cémru / Shashlik of salmon 180 r

95¥P

95¥P

95¥P

120 P

690 P

650 P

590¥P

720 P

720

790 P

1190 P

830P

1250 P

1290 P



Kaptodenb 3aneuéHHbit Ha yrnsax /
Potatoes baked on charcoal

OsBowu 3aneyéHHble Ha MaHrane /
Vegetables baked on the grill

[pu6bI )xapeHHble Ha MaHrane /
Mushrooms fried on the grill

Mugsaau Ha nose / Mtsvadi on vine

l'apHUPHI
Kaptodenb-¢ppu / French fries

Kaptodenb no-gomawHeMmy / Homemade potatoes

(GoycChl

Cauebenu / Satsebeli
Tkemanun / Tkemali

Anxxuka / Adjika

CmeTaHa / Sour cream sauce

CMeTaHHbIN coyc ¢ YeCHOKOM /
Sour cream sauce with garlic

baxxe / Bazhe

Hapwapab / Narsharab

200r

300r

180 r

200/50/30 r

150 r

200r

50r
50r
50r

50r

50r
100 r

40 r

330°P

650 P

340P

690 P

2509

290 P

130P

170 P

150 P

1no#P

150 P

170 P

130 P



[leccepThl

Mepnosuk / Medovik

MepoBuk wokonaaHbin / Chocolate medovik
Hanoneon / Napoleon

BosaywHbii pynet / Air-roll

MpoduTtponu / Profiteroles

MauoHu c Ménom n opexamu /
Sour milk with honey and nuts

MoHunK no-Tébunucckmn c 3aBapHbIM KpeMoM /
Tbilisi donuts with custard

Menamywwu / Pelamushi

®Pucrawkosbii Ynskenk / Pistachio Cheesecake
Topt Opxxaxypu / Ojakhuri cake

MopoxeHoe B accopTumeHTe / Ice-cream

BapeHbe 6enas uepewHsa/kusun /
White cherry/dogwood jam

BapeHbe rpeukuit opex/uHxup/aiea /
Walnut/fig/quince jam

Cnaakue xunkanu / Sweet khinkali
XMHKaN U3 PUCOBOIO TECTa C HAYMHKOM 13 KpeMa, ba3mnimka,
Kokoca 1 rpywn. [Nonaétca c opexom nekax / khinkali from rice
dough stuffed with cream, basil, coconut and pear. Served with
pecans

120
120
100 r
130 r
3wrt-150r

275t

150 r
140 r
100/30 r
130 r
50r

50r

100 r
120

380°
380°P
360P
550°P
310 P

290 P

150 P
310P
5309
480 P
190 P

290 P

290 P
330P



bankeTHBIEe OJII0IA

AccopTH XOJOIHBIX 3aKYCOK

Accoptu us conenumn / Assortment of pickles 350r
rypumnckas KanycTa, YepeMlLLa, YeCHOK, nepeLl, TOMaTbl, MaJIOCO/bHbIE

orypupl 1 pxoHpkonn / Gurian cabbage, wild garlic, garlic, pepper,

tomatoes, lightly salted cucumbers and jonjoli

CbipHoe accopTtu Opxaxypu/
Cheese platter Ojahuri 400 r

CbIp CYNYTYHW MOMOYHBIN, KOMYEHDBIN, UMEPYU, MELIOYKN U3 CYNYryHU
C TBOPOXHO-MATHOW HaumHKom U yeunn / milk suluguni cheese, smoked,
ginger, bags from suluguni with curd-mint filling and cheshil

MacHoe accoptu / Meat assortment 300/30r
By>keHWHA, OTBAPHOW A3bIK, KYPUHbIV pyneT n 6acTypma u xpeH /
cold boiled pork, boiled tongue, chicken roll and basturma

OsowHon 6ykeT / Vegetable bouquet 400 r
BaKkMHCKME OrypLbl, PO30BblE TOMaTbI, 6OMrapCKMA NepeL,

peamc u accopth 3eneHun / Baku cucumbers, pink tomatoes,

Bulgarian pepper, radish and assorted greens

Mxanu «Opxaxypwu» / Phali “Ojahuri” 700/150 r

nxanu U3 CBEKJbI, Gacon, MOPKOBU U WNUHATA, BaknaaHbl

C opexaMu, 6aknaxaHbl MMKaHTHbIe, BONrapcKkuni NepeL, U 3épHa rpaHaTa,
KyKkypy3Hble Badaum / phalis of beets, beans, carrots and spinach,
eggplants with nuts, eggplant with a bouquet, Bulgarian pepper

and pomegranate seeds, corn waffles

Pbi6Hoe accoptu / Fish assortment 240/60 r
OceTpl/IHa ropswero Kon4yeHun4, OceTpI/IHa XOJTOAHOIro Kon4yeHum4,

céMra cnaboconeHas, Mkpa KpacHas U Mac/io CarMBoYHoe /

hot smoked sturgeon, cold smoked sturgeon, salted salmon, red caviar

and butter

le6xxanus / Gebzhaliya 250 r

CbIpHbIE PYIETVKM, 3arpaB/IeHHbIe C Hayr1 B C/IMBOYHO-MSATHOM
coyce v 3enéHbiM nepuem / cheese rolls, seasoned with nadugi
in creamy-mint sauce and green

Canart Onueepwu / Oliveri salad 220r

OTBapHas KypuHas rpyaka, kaptodesb, MOPKOBb, MepernenmHoe 1o,
cBeXume orypLibl U CIMBOYHbIN coyc / boiled chicken breast, potatoes,
carrots, quail egg, fresh cucumber and cream sauce

®PpykTosas Ba3a / Fruit Vase 2000 r

ce30HHble GpyKTbl 1 arodbl / seasonal fruits and berries

730 P

790 P

990 P

950 P

1450 P

2550 P

540 P

460 P

2190 P

Caposast



XOJIOITHEBIC OJIOMA (saxas sa 1 ens)

Crepnsapp 3aneuéHHbil / Baked sterlet 1wt -3 kr 17500 P
MopocéHok MonouHbin / Piglet milk Twrt-4«r 15000 P

ArHéHoK 3aneyéHHbIN B TaHAbIpe /
Baked lamb in tandoor Twt-5/1«kr 18000

lopa4dne 01012

MacHoe Opyxaxypum / Meat Ojakhuri 1,5/0,3 kr 5600 P

WaLW/bIKM U3 Kape ArHEHKa, 6apaHmHbl, CBUHOM WEWKM U KypULLbl,
nons-kebab M3 CBUHKHDI C rOBAANHOMN, NoNna-kebab 13 6apaHmHbl /
Kebabs of rack of lamb, mutton, pork neck and chicken,

pork kebab with beef, lamb kebab

Pbi6Hoe Opyxaxypu / Fish Ojakhuri 1,6 Kr 6500 P

WaLW/bIK 13 CEMIU, cmbac, 4opaao, dopesnb 1 6apabybka /
shish kebab from salmon, sea bass, dorado, trout and mullet

JleccepThl

TopT Opxaxypwm / Cake Ojakhuri T kr 3300P
TopT ®Pucrawkosbin / Pistachio Cake T kr 6500P
TopT buckBuTHbIN C dpyKTamm /

Cake Biscuit with Fruit T kr 2700 P
TopT BbuckeuTHbIl ¢ sropammn / Cake with berries 1 kr 3500P

HanoneoH / Napoleon 1 kr 2700 P



