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«I/lMepeTI/IHt us ' B E_Vi‘ge-table salad

Vegetable sa]ad— : _ T % ith walnut
WIth SpicieS e o

280P

- 50y . . Lo

[peveckuit canat
Greek salad

«/lapbl barymii»

Salad with salmon

390P

Chiken caesar salad

1le3apb ¢
KOPOAEBCKMMU

KpepeTKamMu
Shrimps caesar salad

480P




Ténnbin canat

C [1eY4YEeHbrO
Warm liver salad

360P

180 p

i

[lepeneautoe

He310
(anaT c rORSKBUM S3bIKOM,
KypHien 1 0BOaMH1
Salad with beef tongue, chiken
and vegetables

380P

180rp
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 PyreTiu U3 kapeHbIX BaknakaHOB 380P
| CTPEUKUM OPexXOM 150/20 rp
. Rolls fried eggplant with walnut

PYACTIKI U3 XkapeHblX BakiakaHoB 360P
C CbIPHOM HAYMHKONW 150/201p
Rolls fried eggplant with cheese filling
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KOBb, DOATAPCKY i nepetl,

, AA» MO + nenper,
CanaT «¥ ICXLH/“/‘CK\'1 ?ﬂem i (salad with carrot, peppet
pex, cnewy

auaT, FhelKn O
pauar. It ces)

ralnut., spi
p()megrm\ate. walnut, sp

2320P o




I"'_'.a Cauyipu
e ’ 13 KYPHLbL
bipHas Tapeika Chiken in walnut souce
no-IpysuHcky with spices
_ B
4209

5409 '

260/30p

2201p

Kypuua B baxe
Chiken in walntt SOuce_’_

360P

2201

JlomanrHii .

-c'yp CYAYIyHU

e baxraxkatbl o

e
B UCCHOYHOM COVCC it
i,
( & Fggplants '
in garlic sauce :

- 290P
210 p 4 ;;j'
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[xanm accopt
Spinach and beet balls

360P

150 p

[ [xani
Spinach balls

290¥P

150 rp

[ebxanvis

Cheese in mint souce

360P

250p

[ORSDKUM S3b1K
C XpeHOM
Beef tongue

with horseradish

340P

140/50 rp




Kanycra

TIO-TPY3UHCKUU
Spicy cabbage

160P

MsicHoe accopTu

680P

200/301p

byker ayuicron
3eNeHu

" PwiBHOE accopTy

780P

200730
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OrouiHas Tapenka

29079

250tp

JloMatuHue coneHus

@70P

200 rp




darneyeHble HakrakaHbl ¢ CblpOM CYAVI'YHU | Fp1 10b1 C CblpOM CYAVI'YHUN
Baked eggplant with cheese suluguni Mushrooms with cheese sulugum

380P 200 QO)P 180 rp

Myaam ¢ coipom
Corn flour pellets with
cheese

160P /1w

100/30

leMOKMeAN wmpar, KYPULA, 3CAEHDIA AYK, CAMBKH, Xapqo NMO-METrPEABCKU ropsianta, TOMAT, AYK, OPex
cneunnt (spinach, chicken, chives, cream, spices) beef, tomato, onion, walnut

390P 230 460P 2301




Xavanypu

NMO-Merpenbcku
Megrelian cheese pie

Xavanypu

NO-UMePETHHCKU
Imereti cheese pie

Xavanypu
Mo-akapCKi

C CbIPbIM ANLIOM
Ajarian cheese pie

 Xavanypu
NO-TYPUUCKI
(C 3aneveHblM SALOM
~ Gurian cheese pie

N
Xavanypu 280P .

CAOEHDIN 2501 :
puff cheese pie |

Jlobuanu 340P

ﬂI/IpOI" C (I)aCOﬂbe 400
Beans pie

Kybaapu 560P

Tupor ¢ pybaeHHbIM MACOM CBUHUHDL 6001
Pie with pork

TTMPOr ¢ FOBSANHOM U rPUBAMU 580P
Pie with beef and mushrooms 6001p

il gl t of
o - 'J TTpOr ¢ KyPHLIEi 1 ChIPOM 540P

Pie with chiken and cheese 6001p

-

Xavanypn
No-Uapcku
Cheese pie

5609

720 p

.




Kapenbiii colp
CYAVTYHU

Fried cheese

3408

220t

Jlobno
KpacHblit
«XapKanpsis=

Beans by
Georgian recipe

280P

250 p

AmpkabcaHaan
Vegetable stew

OBOLLHOE pary
1O IPY3UHCKOMY
peuenty

320P

250 rp




CObopHast COASIHKA
Solyanka

C TEASITUHOW
Khareho with Vea-l!

440P

300rp

'~ XapHo ¢ bapaiHoi
~ Kharcho with lamb

380P

-~ 300Tp

Hux1rpT™a

KYPUHbIYA cyn ¥

Chiken soup

240P

300 rp

Yxa no-uapcku
Salmon soup

460P

300p

bopui ¢ TeasiTuHoM
Borsch with veal

3209

300.p




Hawryyam
Veal by Georgian
recipe
arnneTuTHas TensTHHa,
TYLIEHHas! ¢ OBOWAMHU
1 OCTPbIMU CTIeUNSAMU

3909

250 p

Hanaxu
P kamb with vegetables
Dapatiita TyueHas
¢ DaKA@kaHaMMsTONMaTaN L1,
L KapTodene, U Crielnsimil
380P

300p

' YKMEPYA : . : | Yaxoxorin N
Chick by Georéian recipe y - Chick by Georgian recipe -8 ¥
with garlic spuce ' or with special souce =3
LbITUIHOK, 3amedeHHbli 110 4 . f HEXHbIE KYCOYKM KYPHLIbL C - S

HYKMEPCKOMY PeLenTy 3 OopexaMu

470P : s o : 340P

350/150 1p ] .' L ] ! 250 p

Kyy-madn S 7 Yakanyau
Veal offal — . A Soup whith lamb and
Hedkible Tesiaue NoTPOolKa : . greens
B CO CTIELIVISIMLL 1 TPAHATORDIN g © . KYCOMKM BapaHHHbI ¢

|
1 3epHaMu ] L 3E/EHBI0, AVKOM 1 TaPXYHOM
- ———— 3 o o,

280P : . 430P

230rp - — i 300
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M AHTHL ' :.'I PEHUK11 ¢ CHIPOM -
Dumplings with lam i erplings with I
- 1
380p [ B Psop

250rp

3001

XyHKaU
Khinkali

95P

100 p

Kapetble xuHkann
Fried khinkali

115P

100 rp

e

C FOBAAVHON
Kurze with beef Jlonmva Jlonva
340P Kypse CBHUHMHA-CORSAMHA U3 Msica STHEHKa
Dolma with pork-beef meat Dolma with lamb
200/201p C TBOPOIroM
Kurze with cottage 320P 34OP
f - cheese 160 rp 160 1p
it F 3208
J . £ 200/201p
/ Yk,
C KapTOLIKON
. Kurze with potatoes
' . 290P

200/20p




O .mraxypu

KYIEOH K Msica MOAOAQr O Dapaliika
¢ 106aBneHeM KapTOde s CBERIX
TOMATOR, aKUKU 1 3eN1eHk
Potatoeswithdamb

390°P

300 rp
. KYCOYKM CBUHMHDI C A0OABAEHUEM
KapTO(ens, CBeKUX TOMATOB, ALKIKI
11 36eHN
Potatoes with pork

360P

300p

i

A
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KYCOYKI MOAQHHO TCASTUHDI €
JobasaetieM KapTodens, CBEKMX
TOMATOB, A/UKIKI 1 3EACHH
Potatoes with veal

4208

300 p

(émra B rpaHaTOBOM
coyce

[
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Salmon in pomegranate sauce

630P [

180/30 1p

:kT . o.*"o DR o o

CTalik U3 CEMTU
Steak of salmon

6/70P

180/301p
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LIbIMAEHOK Tabaka
Tabaco chick

W0y

350/50 p

LLpiMAeHOK

B eXXeBUYHOM COoyCe
Chickin blackberry sauce

ZOCR

350/50 p

Coxo
[ pm6olkn B KeLu
Mushrooms in ketsi

Tadt 0P




—-——--———-

e R ———

Camk accopTu
Saj
36002 =

1200 rp
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OBOWHOM, CALK
_ Vegetable Saj

1600P

1200 p

Cask ¢ kypurLeit

1 OBOWaMU
Saj with chicken
and vegetables

2400°P

1200 p

Cank 113 Msica SITHEHKA

C OBOWamMum
Saj with lamb
and vegetables

3800P

1200 rp

Nrong-canx
Lula Saj

3400P

12001p
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i 13 ArHEHKa M3 TEASATHHDI
Lamb lula-kebab Veal lula-kebab

A 430P 430P

-

Orouiy Ha rpune o
CGrilled vegetables -

Waumbix .
: Walbik 13 KyPULb

¥ LLamb shashlik . "'r.:
v 480P .

Wainbik 2 .
' 13 GapanHbl " 1 latmpik
ek 13 KYPULLbL
ke Tt NO-TyPEUKH T yPULL
A Tl aimbix Lamb shashlik « ' W‘”WPW
I ) d by turkish recipe Chiken shashlik
- R i by Georgian recipe
Lamb ribs 540P

g2 0P

x 180/20.11 y .
& 54OP ] 180/20 p < B
180/20 p i l=." .
; |

} : Jlronst uz koprodens
- Potatoes lula-kebab g
= -

Watnblk U3 TeréHKa Waumpix = 280P -
Veal shashlik U3 CBUHUHbL 180/201p
Pork shashlik

4709

180/20 p



HecHo4HbIN COYC 0P

®

Garlic sauce — 40 rp

Tap-Tap
Tar-tar —40 p

Tremanu
Tkemali —40 rp

Caunbenn
Satsebeli —40 rp

70P

70P

70P

Hapurapab
Narsharab —40 rp

Xpet 60P

Horseradish sauce — 40 rp

FokeBunyHblit coye 130P
blackberry sauce — 40 rp

AK1Ka NO-JeMamiEeNY 120P
adjika at home — 40 rp° o
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Cheese balls

1e padaeno

120P

180 p

LN e ——
30P

| —
Buckwheat
140P
150 rp
S — i
Kaprodenbaitaaxo -
Idaho potatoe
190P
180 rp
i ] e e — —mrr =
Kaptodenn-ppu

Y

Pric
Rice

120P

180 p

French fries

14@P

180 rp




Hanoneon
Napoleon cake

240P

MopoxeHoe

B aCCOPTHMEHTE

(1 wapuk)

[cecream

70P

MopxoBsHbIA TOPT
Carrot cake — 120 p

WiITpyaenb BUILIHEBDI
Cherry strudel — 120 rp

Tupamucy

Tiramisu — 120 rp

YUnskenx NY
Cheesecake NY — 120 rp

[Maxnapa
Baklava — 120 rp

" [lomariiHee BapeHe

“epHuUsHbIA

YU3KENK
Blueberry cheesecake

260P

& 150D

“dypuxena
Churchkhela

230P




JloMatHui KOMIOT

X0A0.AHblE HATTUTKY

Homemade stewed fruit

(Peitxoa, Kuzun, Aipa, Bunorpan)

Aipan

Mopc 13 qepHoi
CMOPOAVIHDI

COK B accOpTUMEHTe

Jlvunmonan Hataxtapu

Jlumonan Jexed

Habernaru

bopxxomu

Coca-(ola, Fanta, Sprite

Airan

Fruit drink

Natakhtaru lemonade

Deneb lemonade

Nabeglavi

Borjomi

Sairme

HepHbliit yai «Accam»

Hait ¢ bepramoToM

Haii c yabpeuom

Yait ¢ MATOM

Mon04HbIRA yAYH

Yait ¢ )kacMUHOM

Yan seMasiHVIKa CO CAvBKaMiU

AmeprikaHo

Jcnpecco

JRoiHOM acnpecco

Kany4umHo

JlatTe

Kode no-typeuku

[opsiuLe HalUTKK

Black tea «Assam»

Bergamot tea

Thyme tea

Mint tea

Milk oolong tea

Jasmine tea

Strawberries with cream tea

Americano

Espresso

Double espresso

Cappuccino

Latte

Turkish coffee
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