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Adzharian khachapuri 390 r 55 0 P

dopma 3TOro xa4yanypu HanoMmvHaeT
Kopabnb af)XapCKWX MOpennaesarenen,
a XXeNTOK CUMBONM3NPYET COoNMHLUe.
PasmeliainTe »enTOK C CbIpOM W ELUbTE,
oTpbiBan 60pThl U MakKaa B rOPAYUMA ChIp

The shape of this khachapuri resembles the ship

of Adzharian sailors, and the yolk symbolizes the
sun. Stir the yolk with cheese and eat the khacapuri,
dipping pieces into hot cheese




XAYANYPHU
CO WNUHATOM

Khachapuri with spinach ~ 380 r 5 80 P "

I
Xavanypw c Ha4YMHKOM
“3 MONOAOrO WNWHATA U Cbipa

Khachapuri stuffed with baby spinach and cheese

XAYATYPU
C KAPTO®EJEM,
CbIPOM U YKPOTIOM

Khachapuri with potatoes, 4201 49 0 fp

cheese and dill

Xavanypwu ¢ KaptodensHbIM NOpe,
ChbIpOM U 3eMeHbo

Khachapuri with mashed potatoes, cheese and herbs
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XAYANYPU C BEKOHOM

Khachapuri with bacon 5301 7209

@upMeHHbIA Xxadanypu oT wed-nosapa
¢ bekoHOM M 6a3nnukom

Signature chef khachapuri with bacon and basil

Megrelian khachapun llé _
Xaqanypn, u.;,e,qpl n

Khachagprq _wl_!h_ :
baked toa crispy &
11 Mty

) FXayanypu ¢ MACHON
'-I onﬁfcmpou M CTMBOYHBIM Mac/iom




XAYANYPU
HA MAHTANE

Wood-fired grilled khachapuri

ss0r H20P

3ane4éHHbIA HA maHrane
Xa4yanypu co cBeXe#n
MHATOM U KONM4YEHbIM CbipOM

Grilled khachapuri with fresh
mint and smoked cheese

(AMATYPY
0-UMEPETUHC

| XAYANYPU

«MHOTI'O CbIF

Super-cheesy khachapuri

eoor (40P

Xauanypu c 6onbluMm
KONW4ecTBOM Cbipa

Khachapuri with lots of chee



NMEHOBAHW JIOBUAHWN
Penovani Lobiani 3301 4909

Xavanypwu u3 cnoéHoro Tecrta
c chaconeBo-CcbipHOW HAYUHKON

Khachapuri with bean and cheese filling

W ”.”" |||| : |
fu e

NMEHOBAHW
Penovani 3601 5205"I

Xauyanypu n3 cnoéHoro tecrta
C CbIPHOW HAYMHKOM

Khachapuri with cheese filling
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MWUHWN-XUHKAIIU
B COYCE TOM SM

Mini-khinkali in Tom Yam sauce

sg0r H80P

MUHU-XUHKanNW c KpeBeTKamu
U lWaMnNUHbOHaAMK B cOYeTaHuM
CO CNUBKamMK, TOMataMmm Yeppu
W 3enEéHbIM NyKom

Mini khinkali with shrimps and
champignons combined with eream,
cherry tomatoes and green onions




XUHKANMN | i

XUHKANIN
CroeaaguHou

Khinkali with beef

1wr. /1 pe. 100-P

XUHKANU
C BAPAHUHOM

Khinkali with lamb

1wt /1 pe. 1009

XUHKANIU
C FOBSAZAMHO
U CBUHUHOW

Khinkali with beef and pork

1wr. /1 pc. 100-P

XUHKAN
C TPUBAMMU

Khinkali with mushrooms

1T Hpe: 1OOP

XUHKAJIA
C CbIPOM
N TAPXYHOM

Khinkali with cheese and tarragon

1w o pe. 1009
NMOAXKAPKA

Fried stew

1w/ 1 pe. 259
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KUHKANIA
C TOBAAMHON

B CJIUBOYHOM &

COYCE

3eef khinkali in cream sauce

a0r H40P
Ewhf'““'

”[’?gﬁ,waxAnw .
U ¢ roBaanHoN

BIPY3UHCKON

@l covce

Beef khinkali in Georgian sauce

R ... 530p
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Cold app
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MPY3UHCKOE
ACCOPTH

Georgian platter

1100®

Mxanw U3 cBéKnbl, chaconm,
wnuHata u rpuboB, MONOYHbIN
cbip Yeuun, coip UmepeTUHHCKUH,
pyneTuku 6GagpuaXKaHm U muxeta
Beetroot, bean, spinach and mushroom
pkhali, Chechil milk cheese, Imereti
cheese, badrijani and Mtskheta rolls

ACCOPTH
U3 TPY3UHCKUX
CbIPOB

Georgian cheeses platter

410 9309

Tapenka c pomMalWHAMMK
rPY3MHCKUMM Chipamu,
MENOM M opexamm

Homemade Georgian cheeses,
honey and nuts platter

JH




CEJibAb C OTBAPHbIM
KAPTO®EJIEM

Herring fillet with boiled potatoes

10010020 480P

Cenbab c MONOAbIM OTBAPHBLIM KapTodenem,
nogaértcA ¢ MapMHOBAHHLIM NMYKOM

Herring with young boiled potatoes served
with pickled onions

mmm”"m"mfﬂ g1 il I ; g

CEMIA CNTABOCONEHAS

Lightly salted salmon 170 r 9 5 0 P

Cémra cnabou conu, MapMHOBaHHaA
C anefibCMHaAMW W 3eJIeHbI0

Lightly salted salmon marinated with
oranges and greens
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bIE SAKYCKW

; |
BYKET U3 CBEXMX
OBOLUEWN W 3EJIEHU

Fresh vegetables and greens platter

ssor 650P

Momuaopsbl, orypusl, cnagkuin
nepeu, peauc, CBeXxan 3eneHb

Fresh tomatoes, cucumbers, sweet pepper,
radish and fresh greens

it

& s

A3blK OTBAPHOW
C XPEHOM

Boiled tongue with horseradish

192r 910P

MpamopHbIi roBAMXWKA A3bIK,
nogaéTcA ¢ Monoabim
nepeTépTbiM XPEHOM

Marbled beef tongue served
with young ground horseradish
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MACHASA HAPE3KA
Meat platter 220 1 0'5 0 P

KypuHBIW pyneT, A3bIK FOBRXXWUK,
roBAguMHa Kon4yéHanA, KasblbiK

Chicken roll, beef tongue,
smoked beef, kazylyk

3
MAPUHOBAHHDbIX
OBOLLEW

Pickled vegetables platter

stor 9308

MapuHOBaHHbIe 3eNnéHble
NOMMAOPHLI, YepemLua,
OrypuYMKMW, rypunckan
Kanycra, nepew 41nu,
YecHOK

Pickled green tomatoes,
ramson, cucumbers, Gurian
cabbage, chili pepper, garlic
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Green beans pkhali

CO WMAHATOM
_Spinach pkhali = 1501 ZMO P
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BAAPULOKAHU

Badrijani eggplants

o107 590P

Pynetuku

13 6aknaxaHoB

C rpeLKumMu opexamm,
crneuuAmMU U 3EpHaMM
rpaHara

Eggplant rolls with walnuts,
spices and pomegranate seeds

Miskheta eggplants 250

and flavory spices

I:flullif

BAKJTANKA H"b"l' MUXET R

| ssoplﬁ?

XapeHsie: ﬁaK.ﬂa)lt‘alibl, q)apmnpouﬂm-lsle i 11}
cbipom layna M apoMaTHbimu cneuuauu it 1

Fried egaplant stuffed with Gouda cheese | i

*J(

| Chucken ssma\;rl 195 r

CALI,MBM n3 KVPM
51
l'l

An}KAn{:AHnAM
Ajapsandali 210 r 530 p

TomnéHble OBOLMN C FPY3MHCK
cneunAaMy U TpaBsamu

Stewed vegetables with Georgian
spices and herbs

=

e

BAKNAKAHBIZT

memﬁmm&::iiii;siiiii;li;z”.._H.._.._.
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XPYCTAWME

2
L

BAKJIAXXAH bl

Crispy eggplants e i

1gor 420P

XpycTAwme GaknaxaHbi
B NPAHOM NaHUPOBKeE

Crispy eggplants
\in spicy breading

BAOPUINAHU
NO-rYPUNCKIA

Gurian style Badriadjani

z7or 590

3aneyéHHbl BaKknax<aH fov
Ha MaHrane, NogaéTCcA € coycom.
W3 rpeuKux opex_os,_pa‘_:!gq?

| Rustaveli 2501 5899

| XpycrAwme 6aknaxaHbl
| B KNCno-cnaakom coyc

.; H‘;-_@-_awq;‘o@.u:qum
4 crispy eggplants fn sweet.

"1 and sour sauce with gatlic,
| ‘and cheese'- & 13
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NObUO -
MO-AOMALLHEMY.
Homemade Lobio 05

so0/80r 490P

BapéHan kpacHan acone
C apomMaTHbBIMM OHEI.IHHH_H \
u 3eneHblo. Nopgaértca

‘Boiled red beans with flavory sp
-and herbs. Served with marinated

,Vegetables " |

Wi T

OOJIMA
Dolma 240r SSOP

ApomaTtHan aonma
nof CNUBOYHO-
4EeCHOYHbIM COYCOM

Flavory delma with creamy
garlic sauce

—

ALXATICAHOAIIN
Mnoa CbIPOM

Ajapsandali with cheese

.1 254+ 550P

3ane4éHHble No4 CbIPOM OBOLL|
B TOMaTHO-4YecHO4YHOM coyce

Vegetables baked with cheese
in tomato and garlic sauce
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AV AHVIE OANYCNVT —

FPEHKW
YECHOYHbIE

Garlic croutons 180 3 6 0 P

MopaloTeA ¢ ChipHBIM COYCOM
Served with cheese sauce

CYNINrynu

suigui 190r S510P
OB>xapeHHbIA B XPYCTALMX
cyxaprx cboip CynyryHu
Suluguni cheese fried

in crispy breading

KABKA3WUA
Caucasia = ¢ 8109

O6)xapeHHble TUTPOBbIE Kper
C YHeCHOKOM, CBE)XeW 3eNneHb
M XPYCTAWMM XNnebGom WoTKH
Fried tiger shrimp with garlic, greens
and crispy shoti bread




BJIMHYUKU
OT BABYLLUKW
HUHO

Granny Nino's pancakes

ss0r L440P

BAnH4YMKKn oT 6abyliku

HwHo c mAcom v pucom,
nogarTCA C AoMallHeu
cMeTaHou

Lace pancakes from granny Nir
with meat and rice served with
homemade sour cream

LHAMITAHbOHDI
C CbIPOM

Mushrooms with cheese

220r 550P

Ipy3vHCcKan
TpaauUuMOHHaA 3aKycKa

Traditional Georgian appetizer,

CblP OXXBAPU
Jdvaricheese = 2101 4809

Coip CynyryHu
C 3ane4€HHbIMKU TOMaTamm

Suluguni cheese
with baked tomatoes

—
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CAKAPTBEJIO
.'_S_'_"akartvelo oa0r 490P

OBOWHOW Canar ¢ TOMaramu, COYHbIMM
Orypuamu, KpacHbiM JIYKOM M 3eNeHbIo.
€ Knaccuyeckon 3anpaBKoW — KaxeTUHCKNM
mMacnom unu ¢ no6asneHnemM rpeLlKux opexos

Vegetable salad with tomatoes, juicy cucumbers,
red onion and greens with classic dressing —
Kakhetian oil or walnuts

LEE3APb C KYPULLE

_Caesar salad with chicken breast

ss50r H80P

XpycTAwue canatHele nueTba

C Kyco4yKamu XXapeHoro Kypuﬂorn
- thune, TomaTamm Yeppu, CbIPOM L
TBEpPAbLIX COPTOB U FPEHKaMH.
3anpaenAeTcA (hMPMEHHBIM COYCE
Crispy lettuce with slices of roasted chicke
fillet, cherry tomatoes, hard cheese and

::croutons. Dressed with signature sauce

Caesar salad with shrimp

250r 690P

a)(p*yt:mmue canaTtHble NUCTbA C oﬁxapeﬂuumn

THI’pDBHHI’I KpeBeTKamn, TomatTamMum Yeppu,
Cbipom Tﬂﬁpﬂblx COpPTOB U rpeHKamu.
SanpasnaeTcA PUPMEHHLIM COYCOM
Crispy lettuce with roasted tiger shrimp,
merry tomatoes, hard cheese and croutons.

gssed with house- spemal sauce




pycTAwme 6aK _
‘B KMCNO-CNagKom coyce

| CNNBOYHbLIM ChIPOM

i'ﬁrispy eggplants in sweet

’gnd sour sauce with tomatoes

-

UBEPUS
weria 200 H10P

C drepmepckumm criensimm -
noMugopamMmu, BANeHbIMK'

3anpaBnAem apoMaTHEIM L

KaxXxeTUMHCKUM MAacnom 0 ol

W FPY3MHCKOW af)KuKon

Farm ripe tomatoes, sun-dried and’ *~
cherry tomatoes, mix lettuce and ¢
soft cheese. Dressed with flavory
Kakhetian oil and Georgian adjika-

'MEFOBAPU
Megobari 2351 51OP

CBeXXu1e ToMaThbl, Orypubl, cnagKui
nepeu, NyK, ONMBKU, Mac/IMHbI, TAC
canaTa, cbip ®eTa c 3anpaBKoM

W3 ONUBKOBOro macna

Fresh tomatoes, cucumbers, sweet pepper,
:-onion, olives, black olives, letluce and Feta
pheese with olive oil dressing =

%4
TOMaTamu, Yeppu, MUKCOM
canarta m MATKUM Cbipom, .

o 230r 530P
3ane4yéHHble B TpaBax
GaknaxaHsl, UYKWUHH,
MEPHHOBaHHbIﬁ cnagkKw
nepeu, kaprodens, 3en
W nérkana thupmeHHan
3anpaeka
Herb roasted egaplants, zucc

" marinated sweet pepper, pota
reens with house dressing.




MUWMUHO
Mimino 250r 5809

OTBapHOMW roBAXWIA A3bIK,
XpycTALWME KOPHWULLOHGI,
TOMaThl YeppW, cnagkumn
nepewy, MMKC canaTtHbIX
NUCTbEB, TPEeLKWUI opex,
rnepenenuHoe ANLUO.
3anpaBnAeTcA CTMBOYHO-
FOPYUYHBIM COYCOM

Boiled beef tongue, crispy pickled
cucumbers, cherry tomatoes, sweet
pepper, lettuce, walnuts, quail egg.
Dressed with creamy mustard sauce

Sarpi 205r SZI-OP

Canar c apoMaTHbIM KYPUHBIM
WawnbIKOM, XXapeHbiMKW
waMmnMHbOHaMM U oBOLWaMK
Flavory chicken skewers,

fried mushrooms and vegetables

:.-. )

anaun
oisi 275+ H80P

MukKc canaTHbIX TUCTbLEB

c obKapeHHbIM GeKoHOM,
KapTodenbHbEIMM A0NbKaMM,
nepenenuHbIMK ANLAMU,
CBeXMMW TOMaTamMm, cnagKmmm
nepuem, CBEXWMHW orypuamm.
3anpaenAeTtcA coycom Liesapb

Mix lettuce with roasted bacon, potato
wedges, quail eggs, tomatoes, sweet
pepper, fresh cucumbers.

Dressed with Caesar sauce




TBUNUCO
Thiliso— 205 T 6209

Canart c 0TBapHOW rOBAAWHON,
CBEXMMMW OBOLLAMM,
thaconbio U rpeLKMM opexom

Salad with boiled beef, fresh vegetables,
red beans and walnuts salad

Vaimae! 200r 6 80 P

MuKc canaTHbIX MCTbEB C MApMHOBAHHbLIM
nococem, KapTodenbHbIMU JONbBKaMK,
nepenenuHbLIM ARLOM, TOMaTamm Yeppu,
nog cCNMBOYHO-rOPYUYHOW 3anpaBKomn

Mix lettuce with pickled salmon, potato wedges, quail
egg, cherry tomatoes with creamy mustard dressing

TEJIABU

Telavi 200r SZI-OP

CanaTt c KypuHOW rPYAKOM,
NPAHO-4YECHOYHBIMW OBOLAMMN
1 OPEexoBbIM COYCOM

Chicken breast, spicy garlic
vegetables and nut sauce salad




|/ XAlWNAMA
\ | croeaauHon |-
\ | Khashlama with beef b
\\ N,
N...{ 3s0r 530P 7
o HaBapucTbiii 6yNbOH ;

U3 TENATHUHBbI C OBOLWamMm®n
W apoOMaTHbIMU TpaBamu

Soup of rich boiled veal broth,
v getables and flavory herbs | |

Kharcho soup 350 r 5 3 0 P

| 3HAMEHMWTbLIA rPY3MHCKUA MACHOMW cyn |, .-*
| Ha ocHoBe npAHoro 6ynboHa
M3 rOBAQWHBI C 3e/IEHLIO U CNEeUUAMMU

| Famous Georgian meat soup based on spicy

(i .!”I |

' '!.':|",.l
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[l YAHAXM
1| 3 BAPAHMHDI

I'lIF] ' Lamb Chanakhi

30 620P 2‘)&

TpaAULMOHHOE rpy3MHCKOoe
6nwopno — monopan 6apaHuea; | |
TYWEHHAA C OBOLaMM, }
NOAAETCA C HABAPUCTbIM
6yNbLOHOM

|| Atraditional Georgian dish — young

. lamb stewed with vegetables, :

. served y}:jjt}_.rlch bmth e




C CEMIrou

Fish soup with salmon

1s0r 650P

Knaccuyeckui peuent yxXu
C CEMroW U KpeeBeTKamu

Classic fish soup recipe
with salmon and shrimp

%I CYN XAPYO
{:C YEPHOC/IMBOM

&l Kharcho soup with prunes

1 30 550P

“TycToi cyn xap4o
- W3 roBAAWMHEI ¢ nobaBneHnem
epHociuea

archa beef soup with prunes
[ {1

:Chlcken noodle soup

asor 3T0P

JNérknn HasapUCTLIN
KYPUWHbIA ﬁynhnﬂ € nanwown

i Ap \'\ l'\ mfm”plw
& At

\ KPEM CYyTn
I n3 U.IAMI'IVIHbOHOB\

Cream soup of mushrooms

INC oo 4308

Bo3aylWHbBIA Kpem-cyn
43 LWAMMNUHLOHOB CO C/IMBKaMM




: Chakhokhbili with chicken

ishes

Main

UKMEPYNIU

Kypuua, npuroToBneHHan
B YeCHOYHO-CMEeTaHHOM
coyce, ¢ AoGaBneHnem
3eNeHu U Npunpas
Chicken cooked in garlic-sour
cream sauce with greens——
and seasonings

Chkmerull 220 55092_“'" |

YAXOXBUN

13 KYPULb

Fapory

f 280r 5709

+ Kyco4yku kypuHoro cune
B rycTOM coyce U3 ToMaToB
U NpAHOCTEN

. Slices of chicken fillet in a thick
sauceof tomatoes and spices

OIXKAXYPU
~N0-UAPCKMU
Royal Ojahuri 370 r 6509

KypuHoe cune ¢ oGxapeHHbIMHW
oBollamu U rpubamu, 3ane4éHHoe
¢ cbipom CynyryHu

Chicken fillet with fried vegetables

" baked with Suluguni cheese

o

T e
e
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- | M4ACO
- | MO-KABKA3CKWH

\ N Caucasian style meat
X R ssor 140P

2 ‘{g‘f Ry loBAAMHA, 3ane4yéHHan
/ = NoA cbipom ¢ NOMUWAOPaMM,
*‘rpuﬁauu, NYKOM U cneu,uﬂmu

2 \baked with cheese, r._orr:a_l_tcm-{ls1

LIALUYLUY.”M N3 FOB.‘FI.[I,MHbl
Beef chashushuli  260T 67OP

Kycouku MONoAoW roBAAUHbI, TYWEHHbIE
C OBOLWAMM U NPAHLIMKA CMELIUAMM

Pieces of young beef stewed with vegetables and spices -

1 In creamy meat sauce =l

Batumi style veal 2651 6409

0O6)apeHHaA TeNATUHA C OBOLLAMU,
rPY3MHCKMMMU Crieunamn
B CNMTMBOYHO-MACHOM Coyce

Fried veal with vegetables, Georgian splces

TOBSIIUHA XOBM
Knobibeef 200 690P

c rpu6amun M NPAHbLIMK CNELUAMM

Slices of young beef stewed
with mushrooms and spices
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KOTJIETbl N3 BAPAHUHD
C CbIPOM

Lamb cutlets with cheese 2791 670 P
He)Hble KoTneTbl M3 6apaHuHbI

C rPY3UHCKUMU Cbipamm, KapToenbHbIM
niope U XpyeTALWMM nykom cpwu

Tender lamb cutlets with Georgian cheeses,
mashed potatoes and crispy onion fries

OZKAXYPU
N3 BAPAHWUHDI _
Lamb ojahuri 300 r 690P ':!:

fre
BapaHuHa c 0GXKapeHHbIM e
KapTodenem, oBolamm, CBEXEN
3efeHblo, YeCHOKOM U NYKOM
Lamb with fried potatoes, vegetables,
fresh herbs, garlic and onions

OOXAXYPU
C TPUBAMMU

Ojahuri with mushrooms 2801 51 0 P

Ceexxue rpubbl c 06)KapeHHbIM NyKoMm, \
cnagKum nepuem, kaptodgenem. TylwUTCA
CO CMeunAMMU B NPAHOW 3anpaBke

Mushrooms with fried onion, sweet pepper,
potatoes. Stewed in spicy sauce




OANAXYPU U3 CBUHUHDI

acor  610P

MAKOTb CBMHWUHbI, 06)KapeHHaA C NIyKOM,
cnagkum nepuem v kaptocgenem. Tywurca
CO cNneyuAMU B NPAHON 3anpaske

F'_gfk":ﬁklet fried with onions, sweet peppers

otato&s. Stewed in flavory dressing and spices

N,

“Pork ojahuri

%

o

b AP e e e ——

‘CBUHUHA NMO-KBAPENbCK
Kvareli style pork 300

OG6XapeHHan CBUHAA MAKOTb NOA CIMBOYHO:
rpuGHbIM COyCOM U Chipom CynyryHu. A
MNopaétca ¢ 3ane4éHHbIM KapTodenem. - .

Roasted pork fillet with creamy mushroom sauge ™ -
and Suluguni cheese. Servedwith baked potatogs " * 7

ey

640P A

L)

®OPEJTb NO-KABKA3
BE3 KOCTEM

Caucasian style no-bone trout fillet 2401

3aneyéHHan openb B cneumax
CO CBE)XWM CanaTom U 0BOLWamMu

Trout baked in spices with fresh salad and vegetables

KU

870P

®OPEJb
B COYCE YHKMEPYJIU

o20r 950P

O6xapeHHan ¢openb, C MOJIOALIM :
KapTtodgenem, B CIMBOYHOM COyCe HKMepynu
1 3ane4yéHHaA NoA cbipom

Fried trout with new potatoes in creamy chkmeruli-
sauce baked with cheese A er® 1

Trout in chkmeruli sauce




Bce wWalinbikKvM NOQaoTCA C COYyCoM Caueﬁerm
NyKom, naBawem, MapuHOBaHHbIMM
orypuamu u nomuaopamu

All skewers are served with Satsebslr sauce, onm. A
lavash, pickled cucumbers and tomatoes

WALUJbIK
U3 roeaanHbl

Beef skewer

150/140140r S10P

LHALLJTIbIK
M3 BAPAHWUHDI

Lamb skewer

1501140140 840P
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WALUJTbIK
M3 CBUHUHDI

Pork skewer

LWALUJIbIK
N3 KYPUL bl

Chicken skewer

150/140/40'r
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‘ Grill

MAHTA

NIONA-KEBAB
N3 ropaaunHbl
N CBUHUHDI

Beef and pork kebab

1501140140+ 680P

JIIONSA-KEBAB
U3 KYPULbI

Chicken kebab

150114040+ H80P

JII0N19-KEBADB
N3 BAPAHWUHDI

Lamb kebab

150/14040r (20P

&
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WALUJTBbIK
U3 bBAPAHWUHDI
HA KOCTH

Lamb kebab on the bone

swr 1350P
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ACCOPTU U3 WWALINDbIKOB KA3BEK

Assorted skewers Kazbek  600/200/150/150/150/590r 3600P

IWawneiK 13 OBOLEN, CBMHUHBI U KYpULbI, NONA-Ke6a6

13 6apaHUHbIl, FOBAAWHBI U CBUHMHBI, KapTodensb Ha wamnype,
WaMnMHBOHbI FPUNb, CBEXUWe oBoWM 1 coyc Cauebenu
Wood-fired grilled vegetables, pork and chicken skewer;

lamb, beef and pork kebab; skewer potatoes,

grilled mushooms, fresh vegetables and Satsebeli sauce




ACCOPTU N3 WWALLUNBIKOB LLOAOA
Assorted skewers Shoda )0/150/150/550 r ZI‘SOOP

JNronA-ke6ab n3 GapaHuHbl, KYPULlbl, WAWNBIK U3 KYPULUbI,
6apaHunHbl U rOBAJWHDbI, 0BOLWKW TPUNb, KapTogenb

Ha MaHrane, cee»xuve oBolWMK K COyC Cauebenu

Lamb kebab, chicken kebab, chicken skewers, lamb skewers, pork skewers,
grilled vegetables, grilled potatoes, fresh vegetables and Satsebeli sauce
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Grilled river trout

250/94 r
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CEMIA HA MAHTAJIE
Grilled salmon  150/130 1350 P

KyCcOuYKMN HEeXHOoI CEMIU, MPUroToBNEHHbIe
Ha MaHrane, NOAAaKTCA C MUKCOM
canaTHbIX NIUCTLEB U TOMaTamMmm Yeppu

Tender grilled salmon pieces served
with a mix of lettuce and cherry tomatoes

AOPALO
HA MAHTAJIE

Grilled dorado fish

s00/05 -+ 1090P
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HA MAHTAJE

Wood-fired grilled new potatoes

270P
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FPUNb
Grilled ushrooms

3709
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KAPTO®E/b KAPTO®EJb ®Pl
no HEPEBEHCK“ | Frenchiries 1201 250£

\ Country-style potatoes

l %Or 250P

. KAPTOth.ﬂb ®PU
. CYECHOKOM
VI YKPOIOM

OBOLLUHOM LWALLUNDbIK

Grilled vegetable skewers 160 T 42 B
MpUroToBNeHHbIN Ha rpune 66nATapcKuit
nepeu, NOMUAOP, UYKUHK, Gaunaman S
W KpacHbIW NyK e

Wood-fired grilled bell ;iépper
tomatoes, zucchlni eggplam

. 7 with garlic .
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e P | || Narsharab’ 5}&,1009 ; Adiica sauce 40 ¢ 1009 | satsebeti 401 100
lﬁs Kpacnoii cmmbl I il U3 cblnlﬁri'm ara Qc'rmn abxascKan agxnka ' OcTpbIii coyc U3 Tomar
Snurplum sauce gl Juicy pomegranate sauce ' Spicy Abkhazian adjika | Spicy tomato sauce | || i
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