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XOJIOJIHbIE SAKYCKHU

PYNETUKN N3 MNMEPLUA
N BAKJITAXXAHOB
C OPEXAMM

>KApeHble 6AKIAXKAHbI 1 rnepLbl
C HAQYUHKOM 13 TPELKMX OPEXOB

MXAMN )
13 CTPYUKOBOW ®ACONN

CTPYYKOBAS ¢ACO/Ib C Opexamu
1 NPUAPABAMU

MXAN N3 WIMNHATA

LAMHQAT C OPEXAMU, 3€/IeHbIO
W rNpUApPaABaAMY

MNXAITA
N3 KYPUHOW rPYOKU

dune KypPUHOWM royaKu C MoeLKUMIA Opexa-

MU 1 [IPUIPABAMM

MXAIA
N3 CBEKJ1bl C OPEXAMU

CBe)xxad OoTBApHAL CBeK/1d
C rpeuknmm opexamit i ripnripaBamit

BAKJTAXAHDI
MO-TBUJTNCCKH

MeJIKO HOPpe3aHHbIe XXapeHble OQKIIGXKAHbI

C MPELIKMMI OPEXAMU, NAMPUKOMN 1 MPMIPABAMM

BAKJTAXAHDI
B YECHOYHOM COYCE

YKapeHble 6AKIAXKAHbI B [PSHOM coyce
C CyXOu YECHOYHOM MPUAPABOM

ACCOPTU MXATIA

XA/ 13 CTPYHYKOBOM ACO/IM,

XA U3 LLUMMHQATA, [AXQIM 13 CBEK/BI,
XA 13 KYPUHOU rpRYyaKM,

PYNETUKI 13 GAKIIAXKAHOB M GO/ITAPCKOO
MepLQa C rpeLKUMUI Opexamm

W IRY3MHCKUMU CrieLmnsamim

CENEOKA
B MPAHOM MOCONE
C KAPTO®EJIEM

ce/ipfib CBe)XXas C KCJDTO@@NGM

350 p.
170

350 p.

170

350 p.

170 r

360 p.

170

350 p.

250

350 p.

2501

340 p.

2001

1100 p.

700 r

300 p.

2001

EGGPLANT
AND PAPPER ROLLS
WITH NUTS

fried eggplant and pepper rolls
with walnut stuffing

RUNNER
BEANS PKHALI

boiled runner beans seasoned

with walnuts, spices and fresh cooking herbs

SPINACH PKHALI

spinach with walnuts, Georgian spices,
fresh cooking herbs

CHICKEN
BREAST PKHALI

boiled chicken breast with walnuts
and Georgian spices

BEET PKHALI

boiled beets with walnuts and spices

EGGPLANTS-TBILISI STYLE

thinly sliced fried eggplants
with walnuts, paprika, herbs

EGGPLANTS
IN GARLIC SAUCE

eggplants in a spicy sauce
with dry garlic seasoning

PKHALI ASSORTED

Green beans pkhali, spinach pkhali,
beet pkhali, chicken breast pkhali,
rolls of eggplants and bell peppers
with walnuts and Georgian spices

SPICED PICKLED
HERRING
WITH POTATOES



360 p.
390 p.

300 r

CAUMBA

KYCOYKM KypuLbl / UHOEKMN
o4 apOMATHbIM COYCOM
13 MOJIOTOrO MPELIKOro opexa

OTBAPHOU

FOBAYXXNI A3bIK 350 p.

150

rnogaeTcsd ¢ XpeHom

MACHAA HAPE3KA 600 p.

350 r

OYIKEHMHQ, CBMHMHQ, KYPWHbIV DY/IET,
A3bIK FOBSAXKMM, KONGACa C CansiMim

FEBXATINA 330 p.

2001

CbIPHbIE PY/IETUKI 13 CYITYTYHM
C MATHOW HAQYMHKOWV B CO6CTBEHHOM Coyce

CbIPHAA TAPEJIKA 430 p.

250/10r

ChIp CYTYTYHU U UMepy v

BYKET MAPUHOBAHHDbIX
OBOLLEEN

MAPUHOBAHHBIV HECHOK, YePEeMLLIC, YKOHAXKO/M,
KarycTa, nepeLl, MoMya0PbI, OrypLibl

300 p.

300 r

LUBETHAA KAIMYCTA
B BAXKE

CBeXXad apeHasd LUBeTHAd Karlycra
roag COyCoM U3 rpel KX opexoB

320 p.

250r

OBOLLHOE ACCOPTH 250 p

2501

cresible MoMUaopPsl, OrypLib,
peauc, nanprka

3EJIEHb ACCOPTHU 280 p.

150

MEeTPYLLKA, YKPOr, YK 3€/1EHbIL,
CTRYYKOBBIV MepeLl, KMH3a, Peamc

SATSIVI

chicken / turkey pieces
with fragrant sauce
and ground walnuts

BOILED
BEEF TONGUE

served with horseradish

MEAT PLATTER

chicken roll, boiled pork, boiled beef
tongue and sausage with salami

GEBZHALIA

suluguni cheese rolls with mint stuffing

with own sause

CHEESE PLATE

cheese suluguni-and imeruli

PICKLED
PRODUCTS

pickled garlic, wild leek, jonjoli,
cabbage, pepper, semiripe

CAULIFLOWER
IN SAUSE BAZHE

tiny flowers of pan fried cauliflower
with walnut sauce

VEGETABLE PLATE

ripe tomatoes, cucumbers,
radish, paprika

GREENERY PLATE

parsley, dill, onion,
spicy pod pepper, cilantro, radish

COLD STARTERS

qdsAjluiejuelbi0eb6@ | |L8Z £ ZI8 L+ | 95 2L 99C 7S6 L+

I

7291 86S L6 L+ Kisnlsp / exaeldod



nocrtaBka / delivery: +7 921598 16 22

!

® georgianfamily_spb

+7 8122332811

+7 9522661256 |

CAJIATDI

CANAT ;
3 CBEXXMX OBOLLEM
MO MPY3UHCKM

cBeXkue orypLbl, MOMUAOPbI,
KDQCHbIV TyK, 3€/1eHb CO CrieUnsamMm

370 p.
310 p.
310 p.

2801

v 330 p.

250r

KYCOYKM OTBAPHOIo roBs>Xbero A43blKa,
CBe)Xhe 1 COJ/iIeHble OrypLbl, ManoHe3

UAOA

TOHKO HAPpe3dHHble KyCOYKM OTBODHOMM rossam-
Hbl HA riofyLKe 13 OBOLLEV MO MATHBIM coycom

360 p.

2501

LE3APb
C KYPUHOW rPYOKOW

Gdune KypuLbl, CQIQTHbIE JTNCTbS,
canaTt avicbepr, MoMuUaoPbl Yeppu,
g0, NapmMesaH, coyc «Llezapb»

380 p.

250r

LLE3APb
C KPEBETKAMMU

KPeBETKM, CAIATHbIE STACTLS,
canar avicbepr, NoMUAoPbLI Heppu,
napme3aH, coyc «Lleszapb»

420 p.

2501

LIESAPb
Cc MAPMHOBAHHbBIM
JTOCOCEM

MAPUHOBAHHbIV 7TOCOChH, CA/IQTHbIE JTNCThS,
canat avicbepr, MoMuUaoPbI Yeppu, AL a,
MapMe3aH, COyC «L|e3apb»

430 p.
250

CAJIAT
OT LWWE®-NOBAPA

TeNIITUHAQ, KYpUHOe gune, LAMAMHbOHbI,
repeLr 60/1rapCKUM, MamoHe3

450 p.
250

GEORGIAN
VEGETABLE
SALAD

C rpeukmm opexamu / with walnuts
€ OnIMBKOBbIM Macsiom / with olive oil
co cMeTaHo / with sour cream

ENA

pieces of boiled beef tongue, fresh and
salted cucumbers, mayonnaise

TSADA

thinly sliced boiled beef on vegetables
under mint sauce

CEZAR
WITH CHICKEN

chicken fillet, lettuce,
cheese parmesan, egg,
cherry tomato, cezar sauce

CEZAR
WITH SHRIPMS

shrimps, lettuce,
cheese parmesan, egg,
cherry tomato, cezar sauce

CEZAR
WITH PICKLED
SALMON

marinated salmon, lettuce,
cheese parmesan,egg, cherry tomato,
cesar sauce

CHEF'S
SALAD

veal, chicken fillet, champignons,
Bulgarian pepper, mayonnaise

SALADS



JTOBNO KPACHOE

KpacHag nepetepTas OTBAPHAS GACo/Ib

C KMH30M U cneumnamm
c opexamm

LWHAMIMNHDBbOHDI
C CbIPOM CYJIYTYHMN

LLanoyku LamMrimHbOHOB C CblIpOM

CYNYIYHW 3AMEYEHHDbIV

C TOMATAMU

MKAPEHbIV CyrTyryHV C MOMUOOPAMM

OOJIMA

MSICHOWM ¢papLLI B BUHOMOAAHbIX JICTHSIX.

Nongaercs co cMeTaHHO-YeCHOYHbIM Ccoycom

AOXKATICAHOATA

TYLUeHble 6AKIAXKAHbI, TOMATbI, IAMPUKA
C KapTOpenem, npunpaBIeHHbIe MPIHON
3e/1eHbto

KYUYMAYU TEJTAYDBU

[NedeHb, cepaLa C 3e/IeHbIO, JTYKOM 1 3ep-

Hamuy rpaHATd

KYUMAYUN KYPUHDBIE

[Me4YeHb, cepaLa C 3e/1eHbIO, JIYKOM U 3ep-

Hamuy rpaHATd

HOT STARTERS

FOPAYUE SAKYCKH

270 p.
340 p.

3501
4001

RED LOBIO

mashed red boiled beans

with cilantro and greens
with walnuts

CHAMPIGNONS
350 p.  WITH SULUGUNI CHEESE

2501

cap mushroom with cheese

BARED SULUGUNI CHEESE

350 p. WITH TOMATOES

250r

Fried suluguni cheese with ripe tomatoes

340 p DOLMA
26060 r minced meat wrapped in grape leave.
Served with sour cream-garlic sauce

340 P AJAPSANDAL
500 r traditional vegetable stew with eggplants,
tomatoes, new potatoes and sweet
pepper, seasoned with spicy greens

395 p. VEAL KUCHMACHI

400 r

roasted veal livers and hearts with onion
and Georgian spices

360 p. CHICKEN KUCHMACHI

400 r

roasted chicken livers and hearts with
onion and Georgian spices
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CYIIb

XAPYO

TOAANLUMNOHHBIN TRY3UHCKNK CYIT

FPUBEHOWN CYI

CyTrl 13 Ce30HHbIX I'DM6OB

HYAHAXUN N3 BAPAHWHDbI

Cyr 3 6ClpOHMHbI c oBoLaAmMu

UMXNPTMA

KYPWHbIV Cyrl, 3ATrYLLEeHHbIV GULIOM

XALLJTAMA

HOBAPUCTbIN OYIbOH 13 FOBAAMHbI C 3€/1EHBIO

BOPL,

AOMQALLHMY CYrl, CBAPEHHbIV HA TOBIAMHE,
riogaeTcsd co CMeTaHoM

YXA UAPCKAA

Cyr 13 CyAaKa v GOPEsN C KPeBETKAMM

BO3BALL

Cyrl C OBOLLAMM, 3€/1eHbIO
1 6QPAHNHOM HA KOCTH

330 p.

400 r

200 p.

400 r

360 p.

500 r

270 p.
4001

360 p.

4001

290 p.

400/70 ¢

300 p.

4001

500 p.

450

KHARCHO

traditional Georgian soup

MUSHROOM SOUP

seasonal mushroom soup

LAMB CHANAKHI

appetizing lamb pieces with vegetables

CHIKHIRTMA

cream soup with chicken

KHASHLAMA
beag broth with cooking herbs

BORSCH

beetroot soup with beef,
served with sour cream

TSAR FISH BROTH

pike-perch and trout soup with shrimps

BOZBASH

soup with vegetables, herbs
and lamb on the bone

SOUPS



XAYHAMNYPU METPYJIIN

PACKATAHHOE TECTO C HAYMHKOM
W13 ChIPQA CY/IYIYHM 1 3aMedeHHoe
10 30/TOTUCTOM KOPOYKM

XAYHATTYPU TBUJTTUCYPU

TOHKO PACKATAHHOE MOTYC/TIOeHHOE TECTO
C HAQYUHKOM K3 CbIpA CYrlyryHM

XAYHAMYPU MMEPYITN

TOHKO pPACKATAHHOE TeCTO C HAYMHKOM
N3 CblIpQa CYIyTyHW N MMEePUTIHCKOIo Cblipd

XAHATTYPU MNMO-AOXAPCKHA

xayanypu B opmMe 510004KM
C ChIPOM CY/TYIYHM W SHLIOM

XAYATTYPU
CO WIMMHATOM

XQ4anypu 13 rosyCcI0éHOro Tecta
CO LUMMHATOM M HACHILLEHHbBIM BKYCOM
TANYHEro Cy/1yryHu M MMepPeTMHCKOIO ChIPOB

JTOBUNAHUN

Xayanypu ¢ pacosibo

KYBOAPW

TOHKO PACKATAHHOEe TeCTo C py6/76‘HHb/M
MACOM K1 QPOMATHbLIMK Crielnamin

roMmM MAMAJTbITA

KDYTO 3aBapeHHAas 6e1as KyKypy3HAs Kpyrna

STAPOXKA

oMU, 30BAPEHHAS CbIPOM CY/1yryHM

MYAON

[OMALLIHWE NEMELLKN U3 KYKYPY3HOM MYKI

UBULLUTAPU

LOOMALUHME feneLLKu
U3 KyKYPY3HOM MYKM C CbIPOM

JTABAL

rPY3MHCKUY xr1eb

BAKE

450 p.

700

480 p.
600

380 p.

600

490 p.
500 r

500 p.

450 r

350 p.
500 r

500 p.

600 r

220 p.

300 r

350 p.
450

200 p.

2001

270 p.
250

60 p.

120

BbIITEYKA

KHACHAPURI MEGRULI

traditional round stuffed pie
covered with baked crispy
suluguni cheese

KHACHAPURI TBILISURI

semi-puff dough with suluguni cheese

KHACHAPURI IMERULI

thinly rolled out sweet dough
stuffed with suluguni and imereti cheese

KHACHAPURI ACHARULI

boat of sweet dough filled
with suluguni cheese and egg

KHACHAPURI
WITH SPINACH

half-puff pastry khachapuri
with spinach and rich taste
of suluguni and Imeretian cheese

LOBIANI

khachapuri with haricot

KUBDARI

thinly rolled out sweet dough stuffed
with minced meat and fragrant spices

GOMI

strongly boiled white corn grit

ELARDZHI

ghomi, made by cheese suluguni

MCHADI

homemade corn flatbreads

CHVISHTARI

homemade corn flatbreads
with cheese

LAVASH

georgian bread
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FOPAYNE MACHDIL BJITOJIA

KYTTATDbI
Mo MMEPETUHCKHA

npecepoBAHHbLIE, COYHbIE KO/T6ACKM
13 CBUHWHbI 1 FTOBSAVHbI
B HATYPA/IbHOM 060/104Ke

KYTTATDI
COBCTBEHHOIO
MPON3BOOCTBA
C KAPTOO®EJTEM

PupmMeHHbIe KONbacK cCO6CTBEHHOO
MpPOV3BOACTBA M3 COYHOro MsIca
CBUHWHbI 11 FOBSIAVHbI;

MoaQKTCS C 30/10TUCTBIM KapTohenem
Y JOMALLIHWM COYCOM

OOXAXYPU

SKAPEHOEe [0 30/10TUCTOL KOPOYKM
MSICO C KapTodenem, MpurnpPaBIeHHOE
CBeXKel 3e/1eHbIO 1 OBOLLIAMM

13 6apaHUHbI
U3 TeNIATUHbI
13 CBUHUHbI

XNHKAJIN

M3 CBUHWHbI M rOBSAMHbI
13 6apPAHUHbI

MUAPE
MO MEIMPEJTbCKHM

OTBAPHALA roBgamMHAQ, TyLIeHAS C JTyYKOM,
criesibiIMyt TOMATaMK U MpnrnpaBamMiA

MMPOCMAHU

HeXXHAa TeaTUHA U LUAMIUHLOHBI,
3aMeYeHHble CbIPOM CyrlyryHM
M NPUAPABAMM

YALLYLLIYITA

arnneTnTHble KyCOYKI Te/IATIHDbI,
TyleHble C oBoOLAMM
W OCTPbIMU Ccrietyndamii

HAKATTYJIN
N3 BAPAHWHDI

TylLLIeHOe MACO C ByKEeTOM TPAB
v 6e71bIM BUHOM

480 p.
250

550 p.

400 r

550 p.

550 p.

480 p.
600 r

450 p.
480 p.

5T
400r

460 p.
400 1

545 p.
4001

550 p.

4001

490 p.
500 r

KUPATI

georgian sausages-stuffed
with finely chopped pork
and beef with red pepper

FRIED SAUSAGES
OWN PRODUCTION
WITH POTATOES

branded sausages of own production
from juicy meat of pork and beef;
served with golden potatoes

and homemade sauce

ODZHAKHURI

meat cooked in brazier and served
with golden-color fried potatoes,
fresh cooking herbs and vegetables

lamb
veal
pork

KHINKALI

pork and beef
lamb

MEGRELIAN
MTSARE

boiled beef stew with onions,
ripe tomatoes and Georgian spices

PIROSMANI

veal and mushrooms
baked with cheese suluguni
and Georgian spices

CHASHUSHULI

appetizing veal pieces,
stewed with vegetables
and Georgian spices

LAMB
CHAKAPULI

braised meat with-a bouquet of herbs
and white wine



LUKMEPYJTN

O6>7‘<O,O€HHb/e KYCOYKU LbI[TTeHKA
B 4YeCHO4YHOM coyce

HYAXOXBUI1N

Ky COYKi 0OXKApeHHOM

B COOGCTBEHHOM COKY KyPULIbI,
3ArylieHHble GK1LIOM C Moa/IMBOM

13 criesibix TOMQTOB, NPUNPABIEeHHbIE
rRY3MHCKMMU MPUAPABAMM

1 CBEXKEW 3E/1EHBIO

BYTTTAMA

YKAPEHBIV 10COChH
¢ 6esblM BUHOM 1 OBOLLAMU

YALLYLLIYITA
C JIOCOCEM

HEXHbIe KYCOYKK JTOCOCH
C rnomugopamia, JiMMOHOM,

CBEXKeW 3e/IeHbIO 1 APOMATHOM NAMPUKOM

COYCbl

CALIEBENN
TKEMAU

TAPTAP

HAPLLAPAB
MAMNOHES3
OJINBKOBOE MAC/10

YKCYC AB/TOYHbIN

AOXKNKA %
KPACHASA/3ENEHASA

CMETAHA

400 p.

400 r

390 p.

400 r

750 p.
500 r

700 p.

300 r

30r 100 p.
3o0r 100 p.
30r 100 p.
30 100 p.
so0r 700p.
sor 80 p.
3or 70 p.

30r 100 p.
sor 70 p.

CHKMERULI

chicken in garlic sauce

CHAKHOKHBILI

chicken pieces roasted in its own juice
thickened with egg

and gravy of ripe tomatoes seasoned
with Georgian spices

and fresh cooking herbs

BUGLAMA

fried salmon
with white wine and vegetables

CHASHUSHULI
WITH SALMON

delicate pieces of salmon
with tomatoes, lemon,
fresh greens and fragrant paprika

SOUCES

SATSEBELI
TKEMALI
TAR-TAR
NARSHARAB
MAYONNAISE
OLIVE OIL

APPLE VINEGAR

RED/GREEN
AJIKA SAUSE

SOUR-CREAM

HOT MEAT DISHES
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bJITOJIA HA/YTITHX

LWALTbIK
N3 CBUHUNHDI

LWALLJIbIK
N3 TENTATUHDI

LUALLBIK
KYPUHDbIN

LUALLBIK
N3 MHOENKA

LHALUbIK
N3 MAKOTU ATHEHKA

LHALUSIBIK
N3 KOPEMKU ATHEHKA

MNMEPEMEJTKA

NIOJ19-KEBAB
N3 BAPAHWHDbI

LIbILIbIJTA
MO-TPY3NHCKU

rnogaercsd ¢ COycoM TkeMarsin

ACCOPTU
LHALLIJIBIKOB

LUQLLTTBIK M3 CBUHUHDbI,
TeNIGTUHbI, KYPULbI, GTHEHKQ,
toNns-ke6ab 13 6aPAHMHBI,
KapTogens 1 OBOLM HA MAHrasae

JTA3YPU

LIQLLISIBIK N3 KOPEMKI ArHEeHKAd,
LIQILLISIBIK U3 CBUHMHbI, TE/IATUHSBI,
KYPULIbl, ArHEHKA,

nona-ke6ab 3 6apaHMHBI,
nepenesnxka, rpubebi,

KapTodesib M OBOLMN HQ MAHIraAe

400 p.
250/30/15

550 p.
250/30/15

350 p.
250/30/15

400 p.
250/30/15

600 p.

250/30/15

600 p.

300/30/15

575 p.
250

450 p.
300/30/15

550 p.
400/30/15

1700 p.
1200/70/60

3500 p.

2500/
140/ 60

PORK
SHISK-KEBAB

VEAL
SHISH-KEBAB

CHICKEN
SHISH-KEBAB

TURKEY
SHISH-KEBAB

LAMB FILLET
SHISH-KEBAB

LAMB LOIN
SHISH-KEBAB

QUAILS

LAMB
LULYA-KEBAB

GEORGIAN STYLE
TSITSILA

served with tkemali sauce

SHISH-KEBAB
PLATE

pork, veal, lamb,
chicken-shish-kebab,
lamb lulya-kebab
with vegetables

LAZURI

lamb loin, grilled pork, veal, chicken,
lamb lula-kebab, quail, mushrooms,
potatoes and vegetables on the grill



OOPALO
CUBAC
®OPEJ1b PEHHA4A

CTEMK N3 J1TOCOCH

'APHUPDI

KAPTO®EJ1b
KAPEHbIN

KAPTO®EJTb
YAPEHbIN C TPUBAMMU

KAPTO®EJTb
MNO-AEPEBEHCKN

OBOLHbIN MUKC
HA YIax

6AKIAXKAH, MOMMAOP, MAMNPUKA

KAPTOO®EJTb
HA YITI9X

LHAMIMNHbBbOHDI
HA YIT9Xx

PNC
C OBOWAMHA

650 p.

300/70/15

650 p.

300/70/15

650 p.

300/70/15

800 p.

300/70/15

220 p.

250 r

250 p.

300/70/250

260 p.

250

300 p.

250

250 p.

2001

300 p.

200 r

300 p.

2001

DORADO
SEA BASS
RIVER TROUT

SALMON STEAK

GARNISH

FRIED
POTATOES

FRIED POTATOES
WITH MUSHROOMS

PEASANT
POTATOES

GRILLED
VEGETABLES MIX

eggplant, tomato, paprika

GRILLED
POTATOE

GRILLED
MUSHROOMS

RICE
WITH VEGETABLES

CHARCOAL GRILLED DISHES
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Yeaykaemble rocTtu!

[Npocum npenynpeanTs
opuLmMaHTa 06 asieprimn
HQ KaKmMe-rinbo MpoOayKThI.

Dear guests!

Please warn the waiter
about allergies
to any products.

LleHbl yKa3aHbl B py6igx.
Prices are in rubles

@29

GEORGIAN FAMILY

— Broup =

nocrtaska / delivery: +7 921598 16 22
georgianfamilygroup@gmail.com
georgianfamilygroup



