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MOS NIOBUMAS KYXHS



KHINKALI
HAWE ®UPMEHHOE BNIOAO

X1HKann — rpy3mHCKoe 6nono, obnanarouee HENOBTOPUMbBIM

BKYCOM U OpUrnHanbHou popmon

Our special dish. Khinkali is a Georgian dish with an amazing taste and unique form

C dapwem n3 msica CBUHUHDLL U TOBAAUHDL 2 50
With pork and beef forcemeat p
C 6apaHuHOM

With Lamb 280 p.
C dapwem n3 roBIanHbLL

With beef forcemeat 250 p
C CblpOM CynyTyHU U TapXyHOM 2 5 o
With suluguni cheese and tarragon p
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BAKJIAXKAHbL C OPEXAMM / EGGPLANTS WITH NUTS 27 390 p.

PyneTbl U3 06)KapeHHbIX 6akaXaHOB C HAYUHKOM U3 TPELLKMX OPEXOB 180 rp.
Rolls of fried Eggplants filled with walnut sauce

ACCOPTM NXAJMU / ASSORTED PKHALI 29 380 p.

CTpyukoBas aconb, KarnycTa CO CBEKION U WINUHAT, 180 rp.
nepeTepTble C TPELKUMU OPEXaMUN U TPY3UHCKUMU CNELNSTMN

Green beans with, cabbage and beet, spinach walnuts

and Georgian spices



BYKET U3 CBE)XXEUW 3ENEHU
FRESH GREENERY

TEBXXANUA PyneTuku us cynyryHu ¢ MaTon noz coycom Hanyru
GEBZHALIA Rolls of suluguni cheese with mint and Nadugi sauce

MXABE
MZHAVE

KanycTa no-rpysuHcku
Georgian Sauerkraut

270p. &
200 rp.

OBOUWHASA HAPE3KA
VEGETABLE SET

320p. 2@
250 rp.

CAUMBU U3 KYPULDbL Kypuua non opexosbim coycom Baske 250 rp. 400 p.
CHICKEN SATSIVI Chicken with walnut sauce Bazhe



XONOAHDBIE 3AKYCKU

COLD STARTERS

AOMAWHUE COJNEHDA
HOMEMADE PICKLES
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CEMTA WEP-NOCONA 850 p.
CHIEF'S SALTED SALMON 200 rp.
CbIPHAA TAPEJNKA 420 p.
CHEESE PLATE 200 p.

Cblp CynyryHW, KOTIYEHbBIN CYNYTYHU, UMEPETUHCKUN Cblp

C YKPOTIOM U NarpuKomn, KOTIHEHbIA Yeunn BY)KEHUHA OT WE®DA 180 rp 540 D
Suluguni cheese, smoked Suluguni cheese, CHIEF'S COLD BOILED PORK : i
Imeretian cheese with dill and paprika, smoked chechil

CENEAOYKA

noA BOAOYKY
RUSSIAN HERRING
TO VODKA

390 p.
300 rp.

A3bIK

C XPEHOM
TONGUE WITH
HORSERADISH

650 p.
200 rp.




CANAT

TPEMECKUUA
GREEK SALAD

CANATHI

SALADS

Orypeu, TomMaThl,

Sl 6onrapckumn

C XPYCTAWUMU nepeLw, KpacHbIi
BAKNAXAHAMU NyK, NUCT canara,

SALAD WITH CRISPY ONMBKOBOE MaCNO,

EGGPLANT 6anb3aMuUYeCcKuUn

YKCyC

Bakna)kaHbl, TOMAT, CAUBOYHDBIN
CbIp, KPaCHbIN NyK, KUH33,
6a3nnnK, ceMeHa NOACONHYXa,
KYHXYT, COyC cnankmm Yuwnmn
Eggplant, tomato, cream
cheese, red onion, cilantro,
basil, sunflower seeds, sesame
seeds, sweet chili sauce

220rp. 430 p.

Cucumber, tomatoes,
bell pepper, red onion,
lettuce, olive ail,
balsamic vinegar

CANAT UE3APDL

C KYPULEN
CAESAR SALAD
WITH CHICKEN

®dune KypUHOW TPYIOKMN,
canat ancéepr, ToMaTbl
Yeppu, Cblp NapmesaH,
CyXapuKu, coyc
«Llesapb» ¢ aH4YoOycammn

Chicken breast fillet, A N — e Deal . : ST

iceberg lettuce, cherry A e ot = 3 T Pl —

TombtGacTpaT e CANAT PbIBHbBIN / FISH SALAD 550 p. CAJIAT C I3blIKOM B MEJOBO-

cheese, crackers, Caesar Cemra, KapTodenb 06KapeHHbI, 200 rp. TOPYUYHOM COYCE

dressing with anchovy MMKC NUCTHLEB canara, ToMaThbl, TONGUE SALAD IN HONEY-MUSTARD SAUCE
MenoBO-TOPYUYHAs 3anpaBka :
Salmon, fried potatoes, lettuce mix, tomatoes, Mwixe ns nueTbes canata, roBHKMMN S3bIK 1 COYC

430 p. honey mustard dressing Mixed salad, beef tongue and sauce

200 rp. ®UPMEHHDBIA CANAT YAYATIYPU / CHACHAPURI SALAD 450 p.

(OUPMEHHDIN canat ¢ TENSTUHOW, 6aknaxaHaMmu, KabauKamm 1 KapeHbIM KapTodbenem, 3anpasneHHbLin coycom Yavallypu 200 rp
Signature salad with veal, eggplants, zucchini, fried potatoes, served with homemade mayonnaise dressing
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OBOLWHOWU CANAT

NO-TPY3UHCKMN
GEORGIAN VEGETABLE
SALAD

Canat u3 CBEXMNX TOMaTOB U
OTYPLOB C 3€N1€HBIO, KPACHbIM
NYKOM, opexamu / 6e3 opexos

Fresh tomatoes, cucumbers,
greens, red onion, (with nuts/
without nuts)

380 p.
220 tp.



MEPBbLIE BNNIOOA
FIRST COURSES

TERTARI

KYPUHbBIN CYN C JOMAWHEN 390 p. XALUJNIAMA / KHASHLAMA 300rp 450 p.
JNANWOon 300 rp. OTBapHasi TOBIAUHA C OBOWAMU B MSCHOM 6ynboHe
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CYTN-XAPYO / KHARCHO-SOUP 300tp. 420 p. YAKANYJIU / CHAKAPULI
TpaaVUMOHHBIV TPY3UHCKUIA CyT € ToBsanHon / Traditional Georgian soup with Beef OTBapHasa 6apaHuHa C 3eneHblo U TapxyHoM / Boiled lamb with greens and tarragon

\'.

300rp. 680 p.

CONAHKA MACHAA
CBOPHAA
MIXED MEAT SOLYANKA

420 p.
300 rp.

YXA TMO-UAPCKM
TSAR FISH SOUP

HaBapuCTbIN PbLOHbBIN
6YNbOH C JIOCOCEM, CIIUBKU

Rich Broth with salmon,
cream

450 p.
300 rp.
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BbITIEHKA
BAKERY

Y

XAYATYPU NO-ADKAPCKU (LOMTAMOUNUNU KNACCUMECKUN)
ADJARIAN TSOMGAMOTSLILI KHACHAPURI

XAYATIYPU TO-UAPCKWU / TSAR KHACHAPURI 600rp. 620 p.

KYBAAPU MgcHon nupor ¢ py6neHom TENITUHON U CTeUUIMn
CUBDARI Meat pie with chopped veal and spices
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BbITIEHKA
BAKERY
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KAPTO®EJNIbHbIA MUPOT CO WINUHATOM : NOBUAHU (ULOMTAMOUNTUNN) 27 4500p.
POTATO PIE WITH SPINACH : LOBIANI TSOMGAMOTSLILI 450 rp.
XAYATIYPU NO-UMEPETUHCKMU 470 p. XAYATIYPU CNOEHDIN 470 p. XAYANYPU C TAPXYHOM U CbIPOM (ULOMTAMOUNUNN) 480 p.
MERETIAN KHACHAPURI 450 rp. KHACHAPURI (PUFF) 350 rp. KHACHAPURI WITH TARRAGON AND CHEESE (TSOMGAMOTSLILI) 450 Tp.




TOPAYUE 3AKYCKU
HOT APPETIZERS

NOBUNO

B TOPWOMKE
LOBIO IN POT

TepeTepTas kpacHas
daconb ¢ apoMaTHbIMU
cneumsmun

Crushed red beans
with aromatic spices

) 410 p.
2 : 250 rp.
AOJIMA / DOLMA 410 p. /’
TpaAUUMOHHOE KaBKa3CKOEe 6/I0Z10 U3 INCTLEB BUHOTPaAa C HaYMHKOMN U3 MSca 220 .

CBUHMHDL, ToBAAUHLL U puca / Traditional Caucasian dish with grape leaves
stuffed with pork, beef and rice

YBULWITAPU
CHWICHTARI

Jlenewrka u3 KyKypy3HO"
MYKU U Cblpa CyNyTYHU
Cornflour biscuit with
suluguni cheese

350 p.
220 p.

MYALU

C CYNIYTYHU
MCHADI

250 p.
120/100 rp.

ADXKANCAHAAN
AJAPSANDAL

OBOWHOE pary No-TPy3UHCKU
U3 6aKNnaXKaHoB, TOMaTOB,
60NTapCcKoTo Nepua,
MOPKOBWU, NYKa, 3eNeHU

n cneunn

Georgian vegetable Ragout
with eggplants, tomatoes, bell
peppers, carrots, onions, herbs

380 p.
250 rp.
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TPUBbI, PAPWUUNPOBAHHDIE CbIPOM CYNIYTYHU 380 p.
MUSHROOMS STUFFED WITH CHEESE SULUGUNI 250 rp.
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TOPAYUE 3AKYCKU
HOT APPETIZERS

CYNYTYHMU XXAPEHDBIU 400 p. TPMUBHOM COYC U3

GRILLED SULUGUNI 200 rp. WAMMUHbOHOB CO CIMBKAMU N i T : =
U WNUHATOM L = e e '
ABXA3YPA / ABKHAZURA 550 p, MUSHROOM CHAMPIGNON SAUCE gﬁgg#&gg&gg‘;%?}fﬁ%}ﬁgo'ﬁsuBAM“ 1 CblPOM 430 p.
Py6neHoe MICO CBUHUHbL U TOBSAUHBL CO CTIELMSIMU U 3€PHAMU 250 rp. WITH CREAM AND SPINACH 300 p.
TpaHaTa B XXUPOBOW CETKE, 3aXKapPEHHOE Ha OTKPLITOM OTHE LLIaMNMUHBOHDL, WNMUHAT, CUBKN, Mushrooms, spinach, Tomart, 6onrapckui nepeu, 6aknaxaHbl, GapwmpoOBaHHbLE WAMMUHbOHAMU,
CNUBOYHOE Macno cream, butter 3aneyeHHblE C CbIPOM

Minced pork and beef with spices and pomegranate grains in fatty
mesh, grilled over open fire

Tomato, bell pepper, eggplant stuffed with mushrooms, baked with cheese
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- ’ L KyKypy3Has kpyna,
) » ¢ 3aBapeHHast C CblpOM
CYNyTYHU
Corn grits brewed with
suluguni cheese

350 p.
300 rp.

MAMAJDBITA
MAMALIGA

TpaznvunonHHoe
TPY3UHCKOe 6nono

3 KyKypy3HOM KpyTibl
C KyCOYKaMu CynyTYHU

Ttraditional Georgian
dish of corn grits

with pieces of Suluguni
cheese

330 p.
300 p.

NABAW
PITA BREAD

100 p.
100 rp.
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TOPAYUE TPY3UHCKUE BIIOOA
MAIN GEORGIAN COURSES

YKMEPYJIN U3 UbITINEHKA
CHICK CHEKMERULI

LibinneHok ¢ o6KapeHHON KOPOYKOWN B CIMBOYHO-YECHOYHOM Coyce
Grilled crusty chick with creamy garlic sauce

S

YKMEPYJIN U3 KYPUL DI
CHICKEN CHEKMERULI

YAWYWYnun

N3 TOBAAUHDLI
BEEF CHASHUSHULI

MonoyHas roBsSAMHA C TOMaTaMun
" TpaBaMu NO-TPY3NUHCKU

Veal with tomatoes and Georgian
greens

520 p.
300 rp.

3aneyeHHas apoMaTHas Kypuua B MalOHE3HO-YECHOYHOM coyce
Flavourful baked chicken with mayonnaise-garlic

g L.

YAXOXBUJIN U3 KYPULLbL
CHICKEN CHAKHOKHBILI

O6xkapeHHas Kypa B COYCe U3 CTe/blX TOMATOB,
TPUNPAaBIEHHAA TPY3UHCKUMU CTIEUUSIMUN

Roasted Chicken with fresh tomatoes sauce and Georgian spices



TOPAYUE BJ1IOJA
MAIN COURSES

UDbIMNEHOK TABAKA / CHAR-GRILLED CHICKEN 1wr. 690 p. TOBAAUHA NO-TPY3UHCKWU / GEORGIAN BEEF 220tp. 520 p.

ToBAOVHA, TywWweHas C lyKOM, CTIeUnsiMU U 3epHamu rpaHaTa / Stewed beef with onions, spices and pomegranate
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OZVKAXYPY NO-METPENbCKU 490 p. 520 p. TENAYbU WEYKMN NOA COYCOM AEMUTASC 790 p.
MEGRELIAN ODJAHURI 350 rp. NUT KHARCHO 300rp. C KAPTO®EJIbHDbIM NMIOPE 300 rp.
ApOMaTHast CBUHWHA, XapeHast C KapTodenem v rpy3sMHCKUMM CNELISIMMU, ANNETUTHbIE KYCOYKU MONOAOM Tempting pieces of veal SAUCED “VEAL CHEEKS"” WITH DEMI-GLACE DRESSING
nopaéTcs ¢ ToMmaTamMmm 1 KpacHbM niykoM / Flavourful pork, fried with TOBSIAVIHBL B OPEXOBOM COyCe with walnut sauce AND MASHED POTATOES

potatoes and Georgian spices, served with tomatoes and red onions




MAHTAJN
BRAZIER DISHES
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CTEMK U3 NOCOCH HA MAHTANE / GRILLED SALMON STEAK 150/30 rp. 890 p. ACCOPTU WALWNDBIKOB / ASSORTED KEBABS 3990 p.
LWawmbik 13 KypuUlbl, CBUHUHDL, TENSTUHDL, 6apaHnHbL, Kape 6apaHUHbL, OBOLIWU MPUID, 1400 rp.

kapTodenb Ha MmaHrane / Chicken, pork, veal, lamb, mutton rack, grilled vegetables, grilled potatoes
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ACCOPTU

WALWNDbIKOB
ASSORTED KEBABS

Jliong-xke6a6

N3 Kypuubl,
nons-ke6a6
TO-TPY3UHCKU,
nionsg-ke6aé 13 Kypuubl
C CblPOM CYNYTYHU,
WAaWMmMbLK U3 KypPULbl,
CBUHMUHDL, TENSTUHDL,
6apaHnHbL,

Kape 6apaHnHbL,
OBOLWW TPUND,
WaMNUHbOHbL

Ha MaHrane,
KapTodensb Ha yTnsx,
KYKypy3a Ha yTnsax

Chicken kebab, Georgian
kebab, chicken kebab
with suluguni cheese,
chicken, pork,

veal, lamb, lamb rack,
grilled vegetables,
champignons on the
grill, potatoes on the
coals, corn on coals

5950 p.
2100 rp.
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NOPALO, 3ATIEYEHHAS B TPABAX 920 p. CTEMK NO-TEUIUCCKU 920 p.
BAKED DORADO WITH HERBS 1w STEAK IN TBILISI 270 rp.

Cémra, NMCTbS WNUHAaTa, CAMBOYHDBIA COYC C CbIPOM TIapMe3saH
Salmon, spinach leaves, cream sauce with parmesan cheese




.= . MAHTAN
KAPE B =T P e ... BRAZIER DISHES
MONOYHOTO N W ' : «J .
TENEHKA

RACK OF VEAL
CALF

1450 p.

240 rp.

NIONA-KEBAB U3 BAPAHUHDL
LAMB LULYA-KEBAB

850 p. 180/70 rp.
NIONA-KEBAB NO-TPY3UHCKU
GEORGIAN LULYA-KEBAB

460 p. 180/70 rp.
NIONA-KEBAB U3 KYPULLbL
CHICKEN LULYA-KEBAB

410 p. 180/70 rp.

WALWNDbIK U3 CBUHUHDL / PORK BARBECUE 180/70 rp. 490 p.

NIONA-KEBAB U3 KYPULbL C CYNIYTYHU
CHICKEN LULYA-KEBAB WITH SULUGUNI CHEESE WAUWJDbIK U3 TENATUHDL / VEAL BARBECUE 180/70 rp. 620 p.
440 p. 180/70 rp. WALNDbIK U3 BAPAHUHDL / LAMB BARBECUE 180/70 rp. 990 p.
. WALIJbIK U3 KYPULbL / CHICKEN BARBECUE 180/70 rp. 470 p.
KAPE U3 BAPAHUHDIL 90 p. MONOAASA TOBAAUHA HA KOCTM 1800 P-
e 240 rp. CALVE BONE BLADE STEAK EEh rp_ TOBSHKbS NEYEHD HA YTJISIX / BEEF LIVER ON CHARCOAL 180/70 rp. 450 p.

oz ~ _ ' S “"1;3&'*’

CTEWUK NO-TPY3UHCKU 620 p.
GEORGIAN STEAK 200/70 Tp.




FAPHUPbI 4 — N 8 CovChl
SIDE DISHES " —ree . % B | « SAUCES

WAMMNUHbOHBbL /& 340 p. OBOWM rPUNL /&
HA MAHTANE 180 rp. GRILLED VEGETABLES
GRILLED MUSHROOMS

KAPTO®ENDb HA YTnax 27 210 p. KYKYPY3AHA YIax &0
GRILLED POTATO 200 rp. CORN ON THE GRILL
) 's: :_t' o, ,5, . | - - . : CAUEBEJIM / SATSEBELI
' ! TKEMAJIM / TKEMALI
. ” J #
‘i}fl . - : BAXKE / WALNUT SAUCE
, TAP-TAP / TAR-TAR
g(? ]_E_' HAPWAPAB (TPAHATOBbBIN COYC) / NARSHARAB (POMEGRANATE SAUCE)

ADXUKA / ADIIKA
CMETAHA / SOUR CREAM
YECHOYHDIN COYC / GARLIC SAUSE 2N Q
MALUOHMWM / MATSONI ‘

KAPTOd:EJ'Ib no CEJ‘ISIHCKVI ) 4 210 p.
POTATO WEDGES 150 rp.

’ “_I,wm' =




OECEPTDbI

DESSERT

BUIUHEBDIU CYT1

C MOPOXEHbBIM
CHERRY SOUP WITH
SCOOP OF ICE CREAM

380 p.
250 rp.

PYNET C YEPHOC/IUBOM 370 p.

U TPEUKUMU OPEXAMU

ROLL WITH PRUNES AND WALNUTS LI0ap MAUOHU

C MEAOM

U TPEUKUMU

OPEXAMU
MATSONI
WITH HONEY
AND WALNUTS

TpaanunoHHbIR,
TPY3UHCKUMN
KUCNOMOJIOYHbIN
MPOLYKT C MENOM
N TPELLKUM OpPEXOM
Exquisite Georgian
yogurt with honey
and walnut

340 p.
180 rp.

TUPAMUCY
TIRAMISU

TMIOMBUP KNNIACCUYECKUN
CLASSIC PLOMBIERES ICE CREAM

330 p.

B TIOpunmM 2 wapuka

MNIOMBUP WOKONAAHBIN
CHOCOLATE PLOMBIERE

330 p.

B NMopuun 2 wapuka

JIMUMOHHDBIN COPBET
LEMON SORBET

Bnaronapsi CBEXXMM U COYHbBIM
IUMOHAaM 3TOT COPBET YAUBUTENLHO
JNIETKUN U OCBEXaloWmn

330 p.

B Nopumm 2 wapuka

MNIOMBUP ®UCTALUKOBDLIN
PISTACHIO PLOMBIERE

330 p.

B mopuun 2 wapuka

MEANOBUK 350 p. «<HATIONIEOH» 350 p. HexoTopble 6nioaa MOTYT He COOTBETCTBOBaTb GOTOrpadum, akTyanbHy0 NHGOPMAUMIO Bbl BCETAA MOXKETE YTOUHUTD

HONEY CAKE 150 rp. € 3ABAPHbIM KPEMOM 150 rp. y opuumanTal
"NAPOLEON" CAKE WITH CUSTARD Some dishes may not match the photo, you can always check with the waiter for the latest information!
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