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: XONOAHbDBIE 3AKYCKU

COLD STARTERS

*"'1

BAKJTAXKAHbBI C OPEXAMM / EGGPLANTS WITH NUTS - . /2 350p.

PYNeTbl 13 06KapeHHbIX 6aKNaKAHOB C HAYUHKON U3 TPELIKUX OPEXOB 180 rp.

. T \ : Rolls of fried Eggplants filled with walnut sauce -
KHINKALI - -
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HAWE ®UPMEHHOE BN1IOAO0

X1HKann — rpy3mHCKoe 6nono, obnanarouee HENOBTOPUMbBIM
BKYCOM U OpUrnHanbHou popmon

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

p—

C dapwem n3 msica CBUHUHDLL U TOBAAUHDL
With pork and beef forcemeat = CroumocTs

OOHOTO XUHKanu

C 6apaHuHon = : o |
With Lamb NMXANUN 320 p. TIXANIN U3 KATIYCTbl 320 p. NXANU 320 p.
; N3 CTPYHYKOBOU 180 rp. CO CBEK/1OMU 180 rp. N3 WNMUHATA 180 rp.
C cbapu.reM N3 roB44aNHbL PACONMU CABBAGE PKHALI -SPINACH PKHALI
With beef forcemeat 733 GREEN BEANS PKHALI ” VTSR ” ”
Fion TVaE CtpyukoBas dpaconb, neperepras KanycTa co cBeknomn, neperepTble LLInnHaT, nepeTepTbin C TPEUKUMN
C CblPpOM CYNYTYHU U TapXyHOM oT 3wr. C TPELKUMU OPEXaMU U TPY3UHCKUMU  C TPELIKUMU OPEXaMU U TPY3UHCKUMU  OpPEeXaMu U TPY3UHCKUMU CTIEUUSMIN

: : cneuusamu / Green beans with walnuts cneunsmn / Cabbage and beet with ~ Spinach with walnuts and Georgian
With suluguni cheese and tarragon and Georgian spices walnuts and Georgian spices spices



XOJNIOAHDLLE 3AKYCKU
COLD STARTERS
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~ TEBXAJIUA / GEBZHALIA - = = : 250 p.” 350 p. _ BYKET U3 CBEXKEW 3ENEHU LRR | @ 120rp. 250p. - -
e PyneTnku U3 CynyryHu c MsSTon nog, coycom Hagyru ' ' ] =i FRESH GREENERY. iy e s _ . : S5 v o

““1 " Rolls of suluguni cheese with mint and Nadugi sauce
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- W'AT - (> . | CAI;I,MBM
: N3 KYPULbL
CHICKEN SATSIVI
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M)XABE / MZHAVE 5

Kanycra no-rpy3suHckm
Georgian Sauerkraut

200p. @
200 rp.

Kypuiia non opexosbiM
coycoM baxe

Chicken with walnut
sauce Bazhe *

370 p.
250 rp.

CALUBU U3 PbiBbL
FISH SATSIVI

390 p.
250 rp.

OBOLUHAS HAPE3KA
VEGETABLE SET ' LS, e

250p. A o
250-Tp. ;

KUHA3ZMAPU
KINDZMARI

O6xapeHHas dopenb

B YKCYCHOM MapuHaze
C KMH30M1 =
Fried trout with cilantro
marinated in vinegar

390 p.
250 rp.
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' CEMTA WE®-IOCONA

CHIEF'S SALTED SALMON

CblPHASA TAPENIKA =
CHEESE PLATE e

T

Coblp CYyNyTyHU, KOTYEHDbIA CYYTYHU, UMEPETUHCKUI CbLD,

. KOTMYEHBIN Yyeven

Suluguni Cheese, smoked Suluguni, Imeretian cheese,
smoked chechil

350 p.
200 rp.

490 . b
200 rp.

BY)XXEHUHA OT WE®DA
CHIEF'S COLD BOILED PORK

" CENEAOMKA

noA BOAOYKY
RUSSIAN HERRING
TO VODKA

S

350 p.
300 rp.

A3bIK

C XPEHOM
TONGUE WITH
HORSERADISH

390 p.
200 rp.

XONOAHDBIE 3AKYCKU

COLD STARTERS

;1‘:.:..--.. -
U NOMALIHUE CONEHDbS
, _ =+ HOMEMADE PICKLES



CANATDI
SALADS

CANAT TPEYECKUN : 380 p. ~ CANAT C BAKNAXXAHOM /4 340 p. CANAT PbIBHbIWN / FISH SALAD 450 p.
GREEK SALAD =t . . i :
: 220 tp. WARM VEAL SALAD %_OO Tp. U TOMATOM 220 TP. Cemra, KapTodenb 06KapeHHbIN, MUKC IUCTLEB 200 rp.
.+ Orypeu, ToMaTbl, 6ONTAPCKUI NMEPEL, KPACHDIN NIyK, CT canata, Mukc canaTos, xapeHas TeNSTVHa 1 JIOMaWHUA MaioHe3 EGGPL&N T SALAD WITH TOMATO canarta, TOMaTbl, MELOBO-TOPYNYHAS 3ampaBKa
. __.ONMBKOBOE MAcno, 6anb3aMUYECKUIA YKCYC Special salad with veal, eggplants, zucchini, fries: . : Cc’j'}'_lﬁ""l/li’» 6aKﬂa>KaH<_DB CO crneunaMmu n TomaTamu Salmon, fried potatoes, lettuce mix, tomatoes,
o Cucumber, tomatoes, bell pepper, red onion, lettuce, olive oil, potatoes, served with homemade mayonnaise dressing = : Eggplant salad with tomatoes and spices honey mustard dressing
: -~ balsamic vinegar _— - - o - - . - —
s __'_".'-.- i . 'H:-.._\._'_\ : '__ v .
. OBOULHOWM CANAT
e © - MO-TPY3UHCKMU

LSRR GEORGIAN VEGETABLE
e e - © “SALAD

CanaT M3 CBEXXUX TOMAaTOB U -

OTYPUOB C 3€NEHbIO, KPaCHbIM -
At JIYKOM, opexamu / 63 opexos
. Fresh tomatoes, cucumbers,
* ' . greens, red onion, (with nuts/
= : without nuts)

CANAT LE3APb C KYPULEN 360 p.

X 320 p. gﬁiiﬁ?:ﬁ:ﬁﬁ'ﬁ&i‘; Cc':;:fzgcéepr 200 tp. CAJIAT C 13bIKOM B MEZIOBO- 390 p.
' 220 Tp. 3 _ :
: 5 TOMATbl YEPPYU, Cblp TIAPMESAH, CyXapUKN, COyC TOPYUYHOM COYCE 200 rp.
: «llesapb» c aH4oycamu / Chicken breast fillet, - TONGUE SALAD IN HONEY-MUSTARD SAUCE
,’ iceberg lettuce, cherry tomatoes, parmesan == - -~ MUKC U3 MNCTbEB CanaTa, TOBHKUM S3blK U COYC
cheese, crackers, Caesar dressing with anchovy ... Mixed salad, beef tongue and sauce
e ®UPMEHHDIN CANAT TOTU / GOGI SALAD 390 p.

QPUPMEHHDBIN canaT ¢ TENSTUHON, HaknakaHamu, KabaukaMil 1 XKapeHbIM KapTodbenem, 3anpaBneHHbI coycom Toru 200 rp =
Signature salad with veal, eggplants, zucchini, fried potatoes, served with homemade mayonnaise dressing

360 p. CANAT C TOMATAMU

AL

OBOWHOU CAJ'IAT I'IO-I‘P3I/IHCKM

C )XAPEHDIM CYNYTYHU 220 rp. I MOUAPENNION

GEORGIAN VEGETABLE SALAD WITH FRIED SULUGUNI SALAD WITH TOMATOES

CanaT u3 CBEXblX TOMATOB N OTYPLOB C 3€JIEHDBIO, AND MOZZARELLA CHEESE

KPacCHbIM JlyKOM U KapEHbBLIM CYNYyTYHU TomaTbl, Cbip Mouapenna, coyc «llecto», pykkona
Fresh tomatoes, cucumbers, greens, red onion, Tomatoes, mozzarella cheese, Pesto sauce

grilled suluguni and arugula



MEPBbDLIE BNNIOOA
FIRST COURSES

CYN-XAPYO / KHARCHO-SOUP R S o 300rp. 350p.

TpaZNUNOHHDBIN TPY3UHCKUI cyn c roBgauHon / Tradltlonal Georgian soup with Beef

o NES L e Tr— [ ‘.

IPUBHOW KPEM-CYTL 320 p. CONAHKA MACHAS CEOPHAS 350 p.
MUSHROOM CREAM SOUP 300 rp. MIXED MEAT SOLYANKA - 300Tp.
YXA NO-LAPCKM : 360 p. '

- SSTSAR FISH SOUP 300 rp.

HaBapuCTbI pbl6HBIN 6YNbOH C IOCOCEM, CIUBKN
Rich Broth with salmon, cream

WYPNA 350 p.
SHURPA 300 rp.
TossianHa, kapTodens, 6onrapckui nepew,

MOPKOBb, 3€/1€Hb, YECHOK

Beef, potatoes, carrots, bell peppers, greens, garlic

KVPMHbIM CYI'I C IOMALWHEN

NANWON
CHICKEN SOUP WITH HOME RECIPE NOODLES

J'IAI'MAH/LAGMAAM - 350rp. 360 p. XALLUJIAMA / KHASHLAMA 3cmp 3sop

ToBsinuUHa, 6onrapcKkumn nepeu. pemm': H‘ECHOK nekuHckas  OTBapHas rOBSAMHA C OBOWAMMN B MSCHOM ByNbOHE
KanycTa, nyK, MOPKOBb, CENbAEPEN, nanua Boiled beaf with vegetables in meat broth
Beef, bell peppers, radish, garlic, Chinese cabbage, omons : : '

. carrots; celery, noodles

"YAKATNYJN / CHAKAPULI : : . 300rp. 520p.

OTBapHas 6apaHv1Ha C 3eneHbio u TapxyHoM / Boiled lamb with greens and tarragon
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BbITIEHKA
BAKERY

AYMA XAYATIYPU = 300tp. 330 p.
ACHMA KHACHAPURI =~ = = :
; MHOTOCNONHbBI LOMALHMI Multilayer Homemade pig
. TIUPOT C CYyNyTYHU with suluguni

_ XAYATIYPMU NO-LAPCKU / TSAR KHACHAPURI

il

XAYATIYPU NO-ADNKAPCKU

(LOMTAMOUIUNN KNIACCUYECKUN)
ADJARIAN TSOMGAMOTSLILI KHACHAPURI

XAYATIYPU NO-METPEJIbCKMN 430 p.

MEGRELIAN KHACHAPURI 500 rp.
KYBJAAPU / CUBDARI 490 p.
MsicHOM NMPOT C Py6NEeHON TENSTUHON U CNEUMSIMIN 500 rp.

Meat pie with chopped veal and spices



BbITIEHKA
BAKERY

e

KAPTO®ENDbHbIN NMUPOT CO WINMUHATO g /’ 350 p ' NOBUAHU (LOMTAMOUNUIN) /’ 410 p.
: . ’ 400 rp. LOBIANI TSOMGAMOTSLILI - . 4 450 Tp.

POTATO PIE WITH SPINACH

XAYATIYPU C TAPXYHOM U CbIPOM (ULOMTAMOUNUIIN) 430 p.

XAYATIYPU NO-UMEPETUHCKM : 390 p. XAYANYPU CNOEHDIN : _ 400 p.
— KHACHAPURIWITH TARRAGON AND CHEESE (TSOMGAMOTSLILI) 450 rp.

MERETIAN KHACHAPURI L 450 rp,  KHACHAPURI (PUFF) 350 Tp.
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NOBUNO

B TOPWOYKE
LOBIO IN POT

TepeTepTas KpacHas
daconb ¢ apoMaTHbIMU
cneunsmn

Crushed red beans
with aromatic spices

360 p.
250 rp.

DOJIMA / DOLMA . . 350 p.
Tpa,D.MLLMOHHOE KaBKa3CKoe 6711000 U3 NUCTHEB BUHOTpazna C HauYUHKON 220 rp.

" 13 MSICa CBMHUHBL, roBAAnHbL U puca / Traditional Caucasian dish
with grape leaves stuffed with pork, beef and rice

JIOBUO C KONYEHOU

LOBIO WITH SMOKED BACON

. TPUBDbI, PAPLLUNPOBAHHDIE

CbIPOM CVYJIYTYHU
MUSHROOMS STUFFED
WITH CHEESE SULUGUNI

300 p.
250 rp.

YBULWITAPW / CHWICHTARL

~ Jleneuwrka U3 KyKypy3HOW MyKU U Cblpa CYnyTyHWU
Cornflour biscuit with suluguni cheese

MYAAU C CYNIYTYHU

250rp. 290 p.

MCHADI AMNAPRXKU / ELARDJI
250 P- KyKypy3Has KpyTia, 3aBapeHHas C CblpoM
120/100 rp. CyNyTyHU
Corn grits brewed with suluguni cheese
280 p. 300rp.
ADLKATNICAHAOAN

[ e 5,

AJAPSANDAL
MAMAJNDITA / MAMALIGA

TpaanuUNoHHOE TPY3UHCKOoe 6n1on0

13 KYKYPY3HOW KPYTIbl C KYCOYKaMm
CyNyTyHU

Ttraditional Georgian dish of corn grits
with pieces of Suluguni cheese

OBoOWHOE pary No-TPY3nHCKU
13 6aKNAKAHOB, TOMATOB,
60NTrapcKoTo Nnepua,
MOPKOBW, NlyKa, 3€NeHU

N cneuunn

Georgian vegetable Ragout

with eggplants, tomatoes, 220 b, 300 P
bell peppers, carrots, onions, . :
herbs L
350 p. NABALLI / PITA BREAD
250 rp. 50 p. 100rp.

C 390 p.
““TPYAUHKOU = 250-rp.



TOPAYUE 3AKYCKN

HOT APPETIZERS

YAWYWYNIN U3 TPUBOB
MUSHROOMS CHASHUSHULI

ABXA3YPA / ABKHAZURA

- Py6neHoe MsICO CBUHMHbL U TOBSAUHBL CO CMELMSMU U 3epHAMU TPaHaTa B XUPOBOA
ceTKe, 3akapeHHoe Ha OTKpbiTOM oTHe / Minced pork and beef with spices and
pomegranate grains in fatty mesh, grilled over open fire

340 p.
A 200 rp.

CYNYTYHMU XXAPEHDIN / GRILLED SULUGUNI

250 rp. 390 p. APAHUKMU / DRANIKI

J_‘j -

200rp. 350 p.

/A 250 rp

.CDAPI.I.WIPOBAHHbIE OBOI.I.I,VI C TPUBAMM U CbIPOM
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STUFFED VEGETABLES WITH MUSHROOMS o]

- Tomart, 6onrapckui nepet, 6aknaxaHbl, papLNPOBAHHbIE WAMMUHBOHAMM,

Tomato bell pepper eggplant stuffed with mushrooms, baked with cheese

290 p. )I(ynbEﬁ C TPMBAMM / JULIENNE WITH MUSHROOMS

# 3
300 Tp SN
3aneL|eHHBTe C CblpoM = L
BAPEHUKU :
C CbIPOM : Sl

VARENIKI aanol
WITH CHEESE R

Tl

330 p.
350 rp.

200rp. 320 p.



YKMEPY/IU N3 UBIMNEHKA *
CHICK CHEKMERULI

590 p.
600 rp.

LbiMneHoK ¢ 06kapeHHON KOPOUKOM B CIMBOYHO-YECHOYHOM Coyce
Grilled crusty chick with creamy garlic sauce

-~ YKMEPY/IU

U3 KYPULbL
CHICKEN CHKMERULI

3aneyeHHas
apomaTHas Kypuua
B MAaMlOHE3HO-
YEeCHOYHOM coyce
Flavourful baked
chicken with
mayonnaise-garlic

430 p.
300 rp.

YAXOXBUNN

N3 KYPULbI
CHICKEN CHAKHOKHBILI

A O6xapeHHad Kypa

B COYCe U3 CTenbIX
TOMaTOB, TIPUNpPaBNEHHAS
TPY3UHCKUMU CIEUnSIMIN

- Roasted Chicken with
fresh tomatoes sauce

and Georgian spices

390 p.
300 rp.
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YAWYWYNU 450 p MonouHas ToBSAMHA C TOMATaMu
= e U TpaBamMu NO-TPY3UHCKN

N3 TOBAANHbDL 300 rp: Veal with tomatoes and Georgian
BEEF CHASHUSHULI ; S
XAPYO 430 p. ANneTUTHbIE KYCOYKM MOJIOLIOM
TOBSAMHbL B OPEXOBOM COYCE

QELAQDOE 300 rp. Tempting pieces of veal

NUT KHARCHO

with walnut sauce

-

-
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B OPSTUUE TPY3UHCKUE BNIOOA
s MAIN GEORGIAN COURSES

[ B ‘r.
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BAPAHUHA NO-AOMAWHEMY
HOMEMADE LAMB '

450 p.
350 rp.

OXKAXYPU NO-METPENIBCKU
MEGRELIAN ODJAHURI

ApomaTHast CBUHUNHA, XKapeHas C KapToderemM U TPY3UHCKUMU CTIEUNSIMU, NOJAETCS
| C TOMaTaMm U KpacHbiM nykoMm / Flavourful pork, fried with potatoes and Georgian
spices, served with tomatoes and red onions

<. YAHAXMU

CHANAKHI

BapaHvHa, TyweHas

¢ 6axnaXaHoMm,
TOMaTaMy, kKapTodenem
N cneuusmu

Stewed Lamb with
eggplant, tomatoes,
potatoes and spices

550 p.
350 rp.
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TOBAAUHA NO-TPY3UHCKW / GEORGIAN BEEF 220tp. 440p. = -

-~ ToBsiAuHa, TyweHas C nyKOM, Cneumnsimu u 3epHamu TpaHata / Stewed beef with onions, spices and pomegranate b5 Sy
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UbITINEHOK TAﬁAkA_{ CHAR-GRILLED CHICKEN ' : - 500rp. 590 p.

- ' y

TEAAYDU WEYKU NO4 COYCOM AEMUTNAC 490 p. KYMMAYU 380 p. CTEWNK NO-HOPBEXXCKU e 650 p.

b i ‘:Ir' !

C KAPTO®EJNbHDbIM TIIOPE 300 rp. KUCHMACHI 250 rp. NORWEGIAN STEAK 270 rp.
iﬁ%caastnggﬁiE}ésEswnH DENDGLAGERRES NG ApoMaTHble O6XKAPEHHbLE TENTYLU Roasted Veal giblets Cémra, nMCTbs WNUHATA, KPAaCHas UKPa, CAMBOYHbBL COYC C CblPOM NapmesaH

TIOTPOLWKN CO CNeunsImun with spices Salmon, spinach leaves, red caviar, cream sauce with parmesan cheese



Kypuua, noMmaopsl,
G6aknaXkaHol, KapTodensv,
Kabauku, 6onrapckun nepey,

Chicken, tomatoes,
eggplants, potato,
courgettes, bell pepper

KYPUUA B CAKE HA ABOUX
CHICKEN IN SAJ FOR TWO

PI;I,BA_ B CAZKE HA nBoux |
 FISHIN SAJ FOR TWO

5 CDppenb nomvm,opbl 6aKJ'la)-KaHbl .
b, Kabauku, 6onrapckumn nepew,

t, tomatoes, eggplants potato,

courgettes bell pepper

B i 1900p

e

e

~

AOPALO,
3ANEYEHHASA
B TPABAX

B ®OJIbTE
BAKED DORADO
WITH HERBS
IN THE FOIL

670 p. : =
300 rp.

CTEMNK
U3 10CcocH

HA MAHTANE
GRILLED SALMON
STEAK

650 p.
150/30 Tp.

CUBAC

HA YIrnax
BARBECUED
SEA BASS

670 p.
250/50 rp.
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KAPE L oo N AR AT YRS, SR BRAZIER DISHES
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TENEHKA

RACK OF VEAL
CALF

850 p.

240 rp.

ad

NIONA-KEBAB U3 BAPAHUHDI
LAMB LULYA-KEBAB

440 p. 180/70 rp. =

o A

NIONA-KEBAB NMO-TPY3IUHCKMN
GEORGIAN LULYA-KEBAB

410 p.- 180 rp. =~

NIONA-KEBAB U3 KYPULIbI
CHICKEN LULYA-KEBAB

380 p. 180 rp. :
WALLIJNbIK N3 CBUHUHDL / PORK BARBECUE 180/70 rp. 420 p.
NIONA-KEBAB U3 KYPULLblL C CYNYTYHU
CHICKEN LULYA-KEBAB WITH SULUGUNI CHEESE : WAUWJDbIK U3 TENATUHDL / VEAL BARBECUE 180/70 rp.. 490 p.
390 p. 180 tp. WALNDbIK U3 BAPAHUHDL / LAMB BARBECUE - 180/70 rp. 690 p.
KAPE U3 BAPAHUHDI 690 p. MONOAAS FOBAAUHA HA KOCTU 1190 p. AR R VS KV MBI S H LRIl R AR RE RS 180/70 rp.  390°p.

RACK OF LAMB o 240 tp. CALVE BONE BLADE STEAK 360/80 Tp.

"""'I

CBMHDIE PEBPA

400 p.

PORK RIBS 180/70 TP.

/

_— /

CTEWNK NO-TPY3UHCKMU 450 p.
GEORGIAN STEAK 200/70 rp.




TAPHWUPDLI
SIDE DISHES

WAMMUHbLOHDLI 290 p. OBOLWMU TPUJIb / GRILLED VEGETABLES 200rp. 280 p

HA MAHTANE 180 rp.
GRILLED MUSHROOMS :

- KAPTO®EJND HA YTNAX 190 p. KAPTO®EJIb C TPUBAMU 220 p. CALUEBEJIU / SATSEBELI
GRILLED POTATO 200 rp. POTATO WITH MUSHROOMS 150 p.

TKEMAJIU / TKEMALI
BAXKE / WALNUT SAUCE
TAP-TAP / TAR-TAR
HAP-WAPAT (TPAHATOBbBIN COYC) / NAR-SHARAP (POMEGRANATE SAUCE)
ADXUKA / ADJIKA

CMETAHA / SOUR CREAM

' P s 5y
1) ' f o ...-'_‘2‘_'-_ - i

~ KAPTOO®EJNb NO-CENAHCKMN / NIOPE 170 p. PUC OTBAPHOM CO WINUHATOM - 180 p.
POTATO WEDGES / MASHED POTATOES 150 rp. BOILED RICE WITH SPINACH 150 p.

s waye
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DESSERT g “wtn wr Wl . R P ey T DESSERT

BUIUHEBDIU CYT1

C MOPOXEHbBIM
CHERRY SOUP WITH
SCOOP OF ICE CREAM

290 p.
250 rp. m

- PYNET C MEPHOC/IUBOM
W TPEUKMMM OPEXAMM
~ ROLL WITH PRUNES:AND WALNUTS

_MAUOHU

C MEIOM..

U TPEUKMMN

OPEXAMU

MATSONI

WITH H@NEY

AND WALNUTS -

s 1..__\.__.‘»- . ) . g - h - b J - . i -. ; . i " '_.. - _." / | ._”' - 1__-:" ;
ek » g ] # g ' TpaanUNOHHbBIN, e

TPY3UHCKUM ;

- K/CNIOMOTNOYHbI

TIPOZYKT C MENOM

U TPEUKUM OPEXOM

Exquisite Georgian

yogurt with honey

and walnut

TUPAMUCY
o TIRAMISU

200 p.
180 p.

MNIOMBUP KNIACCUYECKUN
CLASSIC PLOMBIERES ICE CREAM

220 p.
150 rp.

MNOMBUP WHOKONAAHBIN
CHOCOLATE PLOMBIERE

220 p.
150 rp.

] UMOHHDIN PBET
NMNOMBUP ®UCTALWIKOBDbIN ﬂ;Mof,) SORBJl -

PISTACHIO PLOMBIERE
Bnaronapst CBEXXUM U COMHbIM

220 NVMOHAM 9TOT COP6ET YAUBUTENLHO
P: NIETKUN U OCBEXatoWmnin

150 rp. . - _uzzo p.
150 rp.

MENOBUK 220 p. «<HATIONEOH» 240 p.

HONEY CAKE 150 rp. € 3ABAPHbIM KPEMOM 150 rp.
"NAPOLEON" CAKE WITH CUSTARD






