CAJIATHBI / SALADS

Canar no-rpy3uHCKH € rPENKHMH OpexamMu

Caeskre NoMUIOPBl M OCYPILBL © TYKOM, 3EIEHBIO H IPELLKUMH Opexamy

Georgian vegetable salad with walnuts

Fresh tomatoes and cucumbers with onions, herbs and walnuts

Canar «OBouHoii»

Cgexue MNOMHUI0PEL H O'YPLLbL C JIYKOM M 32NeHBI
Vegetable salad

Fresh tomatoes and cucumbers with onions and herbs

I'peuecknii canar
Greek salad

Heszaps ¢ kKypuueit
Caesar salad with chicken

[e3aphb ¢ KpeBeTKaMH
Caesar salad with shrimps

Ie3apn ¢ obxapeHHol cémroii
Caesar salad with grilled salmon

Canar «Maananm»

O6:xapeHHbIe TpHOBL, BApeHas KypHHAasH rpyjiKa,
DoarapckHii nepel, MHKC-CAJIAT, CBeKHE OI'YpLIEL, COYC
Salad «Madiani»

Fried mushrooms, boiled chicken breast, bell pepper,
mixed salad, fresh cucumbers, sauce

Canar «Auennin»

Kapewsrit GaknakaH, KypHia, rperikuil opex, rpaHar, K1H3a,

Doarapckuii nepen, OpexoBkIil coyc

Salad «Atsetsili»

Fried eggplant, chicken, walnut, pomegranate, coriander,
bell pepper, nut sauce

Canar «Tenanrii»

TensTiHA, KeAPOBBIE OPEXH, CIHBKH, MHKC-CAIAT. CIp (heta
Warm salad

Veal, pine nuts, cream, mixed salad, feta cheese

Tennblii canaT ¢ MevyeHbI

nﬂ'—ICHh ](ypHH'd}l, MHMKC caadara., H[IﬂJIbCHHDBbIﬁ CU}"C
Warm liver salad

Chicken liver, mix salad, orange sauce

200rp

200rp

200rp

250rp

250rp

250rp

250rp

220rp

200rp

200rp

390p

380p

410p

450p

480p

580p

580p

395p

450p

410p



Canar «boaryun» 200rp 420p
H3BIK rOBAAHI, 00KapeHHbIC TPHOLI, DOJNTAPCKHH TEPell, CBIP POCCHICKHH

Tongue salad

Beef tongue, fried mushrooms, bell pepper, russian cheese

Canar «OMBbe» H3 PAKOBBIX 1I€eK 250rp  490p
Caexne orypliibl, siiio, kaprodens, pakoBas WelKa, yKport,

SHL0 MepenenHoe, Hkpa, MailoHes

Salad «Olivier» with crayfish’s neck

Cucumbers, egg, potatoes, crayfish neck, dill, quail egg, caviar, mayonnaise

Pykko.1a ¢ KpeBeTKaMHU 200rp 490p
KoponeBckue KpeBeTKH, PYKKOJIA, TPELKHE OpexH,

ChIp mapmesaH, pupMeHHLIi PPYKTOBBIH COYC

Arugula with shrimps

King shrimps, arugula, walnuts, parmesan cheese, signature fruit sauce

Canar co ci1abocoJieHoi cemMroii 200rp S550p
Cnaboconenas ceMra, OTypIlbl, HKpa, MapMe3aH, MalioHes

Salad with low salted salmon

Low salted salmon, cucumbers, caviar, parmesan, mayonnaise

Cajlar U3 NOMH/I0POB U 3alleYeHHbIX 0aK/IaKAHOB 270rp 390p
JKapensie OaKiIakaHbl, TOMHIOPEI, 0a3HIHK 3eIeHBIH, 0a3MIHUK KPACHBII,

Hapmapad, rpaHar, JIyK KpacHbIil

Salad with tomato and baked eggplants

Baked eggplants, tomatoes, basil, narsharab sauce, red onion

Kanpese 200rp  395p
MOIE&]JCJ'IJ'IEI C MOMHIOPAMH U COYCOM H3 633‘”11 HKa

Caprese salad

Mozzarella with tomatoes and basil sauce

XOJIOJHBIE OBOIIHBIE 3AKYCKH / COLD VEGETABLE
SNACKS

IMxann U3 WNUHATA € I'PELKHMMH OpexaMmu
OTBapHO# LUIMAHAT, 3aNPABJISHHbIH TPELIKHMH OpeXaMH,
CHELHsAMH B rPaHaToOM

Spinach phali with walnuts

Boiled spinach dressed with walnuts, spices and pomegranate

150rp 330p

IIxaan U2 eBeKJIbI ¢ TPEKUMH OpexXaMu 150rp 330p
OTBap[[aa CBCKJA C TPCHKHMH OpeXaMH, CIICHHAMH H I'paHaTOM

Beetroot phali with walnuts

Boiled beetroot with walnuts, spices and pomegranate



ITxaau U3 CTPYUKOBOI 3e/1eH0li (aco/Iu ¢ rPeKHMH OpeXaMHu 150rp
OreapHas 3eneHas Gacob ¢ TPEIKHMH OPEXaMH, CIICIHAMH H TPAHATOM

Green beans phali with walnuts

Boiled green beans with walnuts, spices and pomegranate

BakiaxkaHbl paplLIHPOBAHHBIE € OpeXaMHu 3 wrr
Kapenrie Gaxnaxanst, haplIHpoOBaHiLIe TPEIKHMH 0pPEXaMH,
CITRLIHAMH H FPAHATOM

Eggplants stuffed with walnuts

Fried eggplants stuffed with walnuts, spices and pomegranate

bakiamanbl papluIHpOBAHHbIC ¢ CBIPOM H MATOI
Obsxapennric OaknaxaHbl, CHIP CYTYTYHH, MsiTa, CMCTaHa
Eggplants stuffed with cheese and mint

Fried eggplants stuffed with cheese, mint, sour cream

IIxauu accopru 70/70/70/120/30rp
[Txanu U3 MNMHATA, CBEK/IEI, CTPYUKOBOH 3eneHoi dhacoau

C rPeUKHMH opexamH, 0akiakaHs! (papIHPOBAHHbIE C OPeXaMH

Assorted phali

Spinach, beetroot and green beans phali with walnuts,

eggplants stuffed with walnuts

JIROHIKOIH 100rp
KpacHblif i1yK, [GKOH/BKOMH, KMH3a, MACHO

Dzhondzholi

Red onion, dzhondzholi, coriander, oil

BykeT u3 cBe:kux OBOILeii U 3e/1eHH 400rp
Caexue OTYpIbl, IOMH/IOPEI, CBEXKas 3eIeHs (IeTPYIIKa,

0a3MIMK, YKPOII, 3€JIeHBIH JIYK, KPECC-calaT, TApXyH), PeIHC U OCTPHI nepert

Bouquet of fresh vegetables and herbs

Fresh cucumbers, tomatoes, fresh herbs (parsley, dill, green onion,

watercress, basil, tarragon), radish and chili pepper

3eiieHb
Herbs

100rp

Jloouo

Kpacnas (pacoss ¢ rpeKHMHI OpexamMu
Lobio

Red beans with walnuts

150/20rp

AIRancanaaIu 200rp
Cote u3 GEIKJ]&JK&HDB, IIOMHIOPBI, HEPCIL, 3CJICHD, CIICLIHA

Adzhapsandali

Sauteed eggplants tomatoes, pepper, herbs, spices

'pn6BI MapuHOBaHHBIE 150rp
Pickled mushrooms

330p

390p

330p

750p

160p

580p

260p

300p

430p

250p



ITepew ocTphIii CTPYUKOBBII lmr S0p
Chili pepper

MacauHbI, 0JTHBKA ; 100rp 250p
Olives
Kanycra no-rypuiicku 200rp 190p

Gurian cabbage

ACCOPTH M3 COJIEHMIA 270rp 370p
Orypubl, 4eCHOK, MOMHIOPSI, MEpell, YepeMIla, Kanycra

MO-TYPHICKHA

Assorted pickles

Cucumbers, garlic, tomatoes, peppers, rampson, gurian cabbage

CbIPbI 1 MOJIOYHBIE BJK A / CHEESE AND DAIRY DISHES

CoIp cyayryun 150/30rp 320p
Suluguni cheese

ChblIp cyayryHH Konm4eHblii 100/20rp  320p
Smoke-dried suluguni cheese

CeIp yanax 150rp 320p
Chanakh cheese

Accoprn U3 KaBKa3CKHX ChIPOB 80/80/80/80/30rp 550p

CynyryHu, uaHax, ueqns, CyJyryHI KOMIEHBIH, TPeLKHe OpexH
Assorted caucasian cheese
Suluguni, chanakh. chechil, smoke-dried suluguni and walnuts

Mauonu 200rp 240p
Kucnomonoussnit Horypt

Matsoni

Sour-milk yogurt

Manonu ¢ Me1oOM M rpelKHMH OpexaMu 200rp 260p
Matsoni with honey and walnuts




MSICHBIE 3AKYCKH / MEAT SNACKS

CanmBu M3 KYypHIIBI 100/100rp  420p
Kypunas rpyaka ¢ coycoM U3 rpelkoro opexa u crelusMu

Chicken satsivi

Chicken breast with walnut sauce and spices

SA3BIK 0OTBApPHOIi ¢ XpEeHOM 100/20rp 350p
HexHbril Tensaunit orsapEOH A3BIK

Boiled tongue with horseradish

Soft boiled veat tongue

bacrypma 100/20rp  300p
Banenas ropsxbs BbIpE3KAa

Basturma

Dried beef tenderloin

MsicHoe accopTH 250rp 1100p
BykeHnna, 6acTypma, CLIPOKOITIEHas KoJibaca, BETYHHA, CAlAMH, OTBAPHOI A3LIK

Assorted meat cuts

Boiled pork, basturma, smoked sausage, ham, salami, boiled tongue

PbIGHBIE 3AKYCKMU / FISH SNACKS

Ceabab ¢ 0TBapHbIM KapTodeem 200rp 340p
Cenbas, kapTodens, TyK

Herring with boiled potato

Herring, potato, onion

Cemra caabocoJienas 150/30rp 450p
Slightly salted salmon

PribHoe accopTu 250rp 1200p
MacasHas prGH, cemMra, OCeTpHHd ropadyero Kon4eHmus

Assorted fish cuts

Butterfish, salmon, hot smoked sturgeon



CVYIIbl / SOUPS

Cyn xapuo

TpaauuuoHHbLi rpy3uHCKUii cyn co cnenusiMu

Kharcho-soup
Traditional Georgian soup with spices

CoOopnag coagHKAa

CeHHbIC PeOPBILIKH, FOBIMHA, OXOTHHYbS KOJ1Ddca, JOKTOpCKas Kojdaca,
MOJIQYHEIC COCHCKH, CCJ]]:,IEpGI::], KHH3a, TOMAT, [IPHITPABLI

Solyanka soup

Pork ribs, beef, hunting sausage, doctor’s sausage, hot dog, celery,

cilantro, tomatoes, spices

¥Yxa
Fish soup

Cyn-naniua KypuHbIii
Chicken soup with noodles

bopx
Borscht
Beetroot soup with meat and vegetables

Kpem-cyn rpuonoii
Creamy mushroom soup

ThIKBEHHBIH YN
Pumpkin soup

Yuxuprma u3 Kypuubl

TpaMIHOHHEII IPY3HHCKHH CYIT H3 KYPHLIEI

Chicken chikhirtma

Traditional Georgian chicken soup

Xamu

TpanunuoHHBIH cyn H3 TpebyXH, IOIACTCA C YECHOKOM

Khashi

Traditional tripe soup served with garlic

300rp

300rp

300rp

300rp

300rp

300rp

300rp

300rp

300rp

380p

370p

380p

300p

320p

380p

380p

370p

480p



T'OPSAYUE 3AKYCKHU / HOT SNACKS

I'pudsl papLiHpoBaHHEBIE € CHIPOM
Mushrooms stuffed with cheese

/Kapennbie rpudbI Ha Kenn
Fried mushrooms on clay pan

Kaprodeas ¢ rpudamn
Potato with mashrooms

CuIp cyayryHu, ;RapenHbli ¢ IOMHI0PaMH HA KelH
Roasted Suluguni cheese with tomatoes served with on a clay pan

I'vgpra

ChIpHBIE IHAPUKK B KISAPE
Gufta

Fried cheese balls

Ky'-lMa'-ll‘l HO-MeI'pel/lbCKH

Tensube cepiiie, NeUeHb, JSrKHE, 00KAPEHHBIE C TYKOM, CIIELIMAMH H IPaHaTOM
Mingrelian kuchmachi

Veal heart, liver, lungs fried with onions, spices and pomegranate

Jlo6uo no-pomamaemy
Otrapnas (acois ¢ npuIpapaMu
Homelike cooked lobio
Boiled beans with spices

Joama ¢ 4ecHOYHBIM CoycoM
BuHorpaaHeic HcThs, HAYMHCHHBIC MACHBIM (apuicM
Dolma with garlic sauce

Grape leaves stuffed with minced meat

Tomn

Katna u3 kykypy3Hoit kpynbt
Gomi

Corn groats porridge

DnapEKn
Karra u3 KyKypy3HOi KpyIIbl, yBapeHHAs ¢ CEIPOM CYJIYT'YHH
Elardzhi

Corn groats porridge boiled suluguni cheese

KaprodeansHblii 31apKu ¢ coycoM Gazke
Kaprodens, cblp CymyryHH, CITHBKH, Macjo CIIHBOYHOE, cOyc Dame

Mashed potatoes with cheese
Potatoes, suluguni cheese, cream, butter, bazhe sauce

200rp

200rp

200rp

300rp

200rp

300rp

180rp

300rp

300/100rp

320p

290p

270p

370p

250p

430p

340p

390p

350p

450p

470p



IF'OPAYMUE BJIOJA / HOT DISHES

JlonaTka siruenka
IlomacTca ¢ rapaapomM H HCCHOYHO-CIITHBOYHBIM COYCOM

Lamb Shoulder

Served with garnish, garlic and cream sauce

[[pmaenok Tabaka

ub]l’lJlEHOK .'iﬂ}{{apeHHinj[ Ha CKOBOPOJiE 1O THETOM
Tabaka chicken

Pressed chicken friend on the pan

L bINJICHOK YKMEPYJIH

JKapeHHbIH LBIIICHOK B CITHBOYHOM COYCE ¢ YCCHOKOM
Chkmeruli chicken

Roasted chicken in a cream sauce with garlic

Monanupe

Bapalmﬂa C JIYKOM, HCCHOKOM H 3CJICHBIO Ha KCLH
Monadire

Lamb with onion, garlic and herbs on clay pan

Yaxox0mm U3 KypHIbl
JKapkoe 13 KypHIlhl C TOMHJI0PAMH H 3€M1EHRIO
Chakhokhbili of chicken

Roasted chicken with tomatoes and greens

Yakanyau U3 6apaHHUHBI
C TApPXYHOM B TOpIIoYKe
Lamb chakapuli

with tarragon in a pot

Yarkanmyam U3 TeAATHHBI
€ TAPXYHOM B TOPIIOYKE
Veal chakapuli

with tarragon in a pot

Yamyumyiu u3 re/IarHHbI
T}'I.L‘{EHHHSI TEIATHHA C ['IOMH,E[OP&MH H 3CJICHBID Ha KCIH
Veal chashushuli

Braiscd veal with tomatocs and herbs on clay pan

OmKaxypH M3 TEAATHHBI

mﬁpKOC N3 TCIATHHDBI C KapTO].LlKO[:i Mo-ACPCBCHCKH K YCCHOKOM

Veal Odzhahuri
Countrylike fried veal with potatoes and garlic

Oxaxypm U3 CBHHHHBI

JKapkoe U3 CBUHMHBI ¢ KAPTOLIKOM 110-/1€PEBEHCKH U YECHOKOM

Pork odzhahuri
Countrylike fried pork with potatoes and garlic

500rp

T

lmT

200rp

300rp

300rp

300rp

200rp

350rp

350rp

1150p

420p

530p

400p

380p

450p

460p

450p

490p

460p



Yanaxu U3 6apaHHHBI 300rp
Bapﬂl{H['[ﬂ, 3arcUcHHas ¢ OBOIOIaAMH

Lamb chanakhi

Lamb baked with vegetables

Xapuo nmo-Merpe/ibCKH ¢ rpeKUMHU opexamMmu 250rp
I'oBsi3bs TPYAHHKA B COYCE H3 MPELKUX OPEXOB

Megrelian kharcho with walnuts

Beef brisket in a walnut sauce

Teasiruna no-gomMamuemy 300rp
Tensrrnna ¢ rpubamu u kaprodenem Ha Keuw

Homemade veal

Veal with mushrooms and potatoes on clay pan

bedcrporanor 300rp
O6:xapennad TensaTHHA, rPHOEL, CBIP NTapMesaH,

KapTo(enbHoe mope, CAHBOMHLIH COYC

Stroganoff

Veal, parmesan, mushrooms, mashed potato, cream sauce

CauHbI¢ peOpa B TPY3HHEKOH aIRHKe ¢ KapTodeaem Gpu 370rp
Pork ribs baked in adzhika and sided with french fries

Cemra no-kopoJ/ieB¢KH 250rp
ObxxapeHHaA ceMra B CIMBOYHOM COYCE, MKPa, JTHMOH

Salmon royally

Fried salmon in cream sauce, caviar, lemon

Turposble KpeBeTKH Ha KeIH ¢ YeCHOKOM 150rp
Tiger shrimp with garlic on clay pan )

@opeb 10-KABKA3CKH De3 KOCTO4YeK /ﬁ” i lurr
Caucasian trout without seeds \\ )

bapadyanka yepHOMOpCKas 150rp
Black Sea surmullet

Iacra «Kapbonapa» 300rp
CrareTTtH, 6CKOH, CIHBOYHBIH COYC, CEIP NapMe3aH

Carbonara paste

Spaghetti, bacon, cream sauce, parmesan

Kyasen 100rp

Julienne

450p

530p

580p

630p

660p

690p

530p

390p

520p

580p

260p



XUHKAJIU / KHINKALI

(MHHUMA&JIBHBIH 3aKa3 — 3 1T)

XHMHKAIH KIacCHYeCKHe
U3 roesijiiHbl U CBMHUHEL
Classic khinkali

Beet and pork stufted

lmr  65p

XuHKaIH U3 6apaHHHEI lmT  65p

Lamb khinkali

XHHKAIH ¢ rpudamu
Khinkali stuffed with mushrooms

lmr  60p

XMHKAIH € ChIPpOM lmr  60p

Khinkali stuffed with cheese

IMoaKapka XHHKAIH
Fried khinkali

lmr 20p

BBIITEYKA / BAKED PRODUCTS

Cioensblii xauanypu 350rp 390p
Layered Khachapuri

XauanypH nmo-uMepeTHHCKH 500rp 440p
Cnobnoe HexKHOE TECTO C HMEPETHHCKHM ChIPOM BHYTDH

Imeretian Khachapuri

Pie with Imeretian cheese

Xauanypu no-merpesibcKn 550rp 480p
Cao6HOe HexHOEe TECTO ¢ ABOHHBIM C/I0eM ChIpa CYNyI'YHU

Mingrelian Khachapuri

Pie with suluguni cheese inside and a top

Xayanypu co IMHHATOM

C1obHOe HeIRHOE TECTO C CHIPOM H LIMTHHATOM
Khachapuri with spinach

Pie with cheese and spinach

550rp 460p

Xayanypu no-agKapcKu 350rp 390p
Jlopouka ¢ ceIpoM 1 AHIIOM

Adjarian Khachapuri

Boat shaped pie with cheese and eggs



Xauanyp JI0104Ka ¢ 0BOLAMH H CHIPOM
Adjarian khachapuri vegetables and cheese

OceTHHCKHH MHPOT ¢ KapTogeaeM H ChbIpoM
Ossetian pie with potatoes and cheese

nuua no-gomamuemy

BerunHa, rpulb! IaMITHHEOHEL, H0JITapCKHii nepel, CeIp,
[OMH/IOPLI, KYPHILIA, 3€JIeHb, YKPOI, KETUyTI

Homelike cooked pizza

Ham, mushrooms, bell peppers, cheese,

tomatoes, chicken, herbs, dill, ketchup

Kyonapu

CaobHoc HEKHOC TECTO C MACOM
Kubdari

Meat pie

Jloomanu

Caobnoc HexHoe TeeTo ¢ aconbio
Lobiani

Bean pie

Muann
Jlenemka 13 KyKypy3HOil MyKu
Mchadi
Cornbread with suluguni cheese

YUpHuirapu
Jlenenika w3 KYKYpY3HOIl MYKH C CBIPOM
Chvishtari

Cornbread with cheese

JlaBam
Georgian traditional bread

350rp 430p
400rp 360p
600rp 550p
500rp 460p
550rp 390p
100rp 120p
100rp 160p
130rp 70p



IOPAYUE BJIIOJA HA YTJISIX / HOT DISHES ON GRILL

IHamabik U3 TEJIATHHBI 180/50rp
Shashlik of veal
HIamibik U3 CBHHOM mIeiiku 180/50rp

Shashlik of pork neck

[Tamnbik U3 CBUHBIX pedpbInex 180/50rp
Shashlik of pork ribs

bapanou pe0pbIIIKH «CeMeUKH» 180/50rp
Lamb ribs

Hlamibik w3 GapanuHb 180/50rp
Shashlik of lamb

ITamibIk H3 KYpPHIbI 180/50rp
Shashlik of chicken

Kape sirnenka 180/50rp
Rack of lamb

JIroas-Kkedad u3 CBHHHHBI H TCAATHHbBI 180/50rp
Lulia-kebab of pork and veal

JIris-kedad n3 6apaHuHbI 180/50rp
Lulia-kebab of mutton

Jons- kedad w3 KypHIbI 180/50rp
Lulia-kebab of chicken

[lamnpik U3 IIAMIMHLOHOB 150/50rp
Shashlik of mushrooms

HIamuibik U3 ceMIH 170/50rp
Shashlik of salmon

Hlamnbik 13 oBouei 250rp
TTom HA0PhL, ﬁal{ﬂﬂ}l{ﬂ}[bi, Gt}Jll"ﬂpCKMﬁ Heper, UCT[JbIﬁ nepen, mamMinHHbLOHEL

Shashlik of vegetables

Tomatoes, eggplant, bell pepper, hot pepper, mushrooms

ACCOPTH H3 IECTH WAMIIYPOB 1350rp

Hlamaslk 13 TEMATHHBI, MALITBIK B3 CBHHHHEI, IIAIUIBIK H3 6ﬂpaHHHb[,

WALUIBIK U3 KYPHIBL, J110Ji-Kke0ad U3 CBHHHHLL H TEISITHHEI, Kape Oapallika, MoI010H kaprodens

Assorted of six skewers
Shashlik of veal. shashlik of pork, shashlik of lamb, shashlik of chicken,
lulia-kebab of pork and veal, rack of lamb, potatoes

620p

490p

430p

490p

590p

430p

950p

560p

560p

430p

390p

670p

530p

4800p



COYCBI / SAUCES

Tremanu

Coyc 13 KHCIIO# CITHRBBL
Tkemali

Sour plum sauce

Canedenn

OcTpsblil cOyC W3 TOMATOB
Satsebeli

Spicy tomato sauce

Baxe
OpexoBblit COYC ¢ IPY3HHCKHMH CIIELHAMU
Bazhe

Nut sauce with Georgian spices

Hapmapa®
I'paHaToRRIH coyc
Narsharab
Pomegranate sauce

ATKHARA

Octpas abxasckas npHIpasa
Adzhika

Spicy Abkhazian dressing

CiMBOYHBIIL COYC C YECHOKOM
Cream sauce with garlic

Cmerana
Sour

Keruyn
Ketchup

S0rp  90p
50rp 90p
100rp 150p
S50rp 90p
30rp 100p
50rp 90p
50rp 90p
30rp 90p



JECEPTBI / DESSERTS

Bapenne B accopTHMeHTe 100rp 250p
Wuzxup, Oenas yepeLuHs, KH3HI, FPeUKHil opex

Jam in assortment

Figs, white cherry, dogwood, walnut

Mopo:keHoe B acCOPTHMEHTE 150rp 250p
K.."IyﬁHHqHOQ, CIIHBOYHOEC, MNIOKOIaIHOC

lce-cream in assortment

Strawberry. vanilla, chocolate

b/IMHBI ¢ BAPCHLEM B ACCOPTHMEHTE 160rp 250p
(nHaxup, Oe1ast yepeLHs, KM3U.1, IPeLKuil opex)
Pancakes with jam in the assortment (figs, white cherry, dogwood, walnut)

bannbl co crymenkon 150rp 250p
Pancakes with condensed milk

BiunbI ¢ HKPO# 150rp  350p
Pancakes with caviar

JloManIngs BLINEYKA 120rp  300p
Homemade pastry

Hamnoseon 100rp  300p
Napoleon

A0.10unbIH / BHIIHEBBI LITPY/1elb C MOPOKEHBIM 120/50rp  350p
Apple / cherry strudel with ice cream

IMaxnasa lwr  250p
Baklava

Yypuxena 150rp 250p
Churchkhela

Men 100rp 200p
Honey

@DpyKTOBAA Ba3a 1500rp 1900p

Fruit vase



BE3AJIKOI'OJIBHBIE HATIMTKH / SOFT DRINKS

Caupme 500mn  180p
Sairme
Canpwme ¢ razom 500mn  180p

Sairme sparkling water

Bop:xomn
Borzhomi

500mn  190p

JIuMOHA1 B acCOPTHMEHTE
Lemonade in assortment

500ma  180p

Koxka-koaa, cupaiit, misenc
Coca-Cola, Sprite, Schweppes

250m1  170p

Poryan-Cy 500mn  150p
Rychal-SU

Ha6ernasn 500mn  180p
Nabeglavi

COKH " MOPCbI / JUICES AND FRUIT DRINKS

Cox 200ma  150p
AnejbCUHOBELN, aHAHACOBBIH, BULIHEBBLHA, TOMATHBIH, MY/IbTUBUTAMMHHbLIA

Juice

Orange, pineapple, apple, cherry, tomato, multi-vitamin

Mopc KJIHKBEHHO-4€¢PHOCMOPOTHHOBBII
Morse of cranberry and black currant

200mn  120p
1000mn  600p




3eJIcHBIN YaH ¢ JKACMHHOM 450mn  290p
Green tea with jasmine

3enenntii yaii «Knraiickuii nopox» 450mn - 290p
Green tea «Chinese gunpowder»

Yaii uepubiit « Auaus accam» 450m1  290p
Black tea «Assam India»

Yaii yepuslii ¢ yadbpeuom 450mn  290p
Black tea with thyme

Yaii yepublii Ipa rpeii 450mn  290p
Black tea Earl Grey

Yaii ¢ppyrrossiii (Haxanbubiii ppyKT) 450mn  290p
Fruit tea (Bold fruit)

UmdupHbIil wai 450mm 290p
Ginger tea

Mfmoxu ., 50mn 50p
Milk

Cauneku ' 50mn  70p
Cream

Jlumon 50ma S0p

Lemon



CBEXEBBI?’KATBIE COKH / FRESH JUICE

AneJbCHHOBBIH, I0104YHbI i, MOPKOBHBII, rpeiingpyToBbIii 200m1  320p
Orange, apple, carrot, grapefruit

JAOMAIIHHUE JIMMOHA/IbI / HOMEMADE LEMONADE

JINMOHAJ B ACCOPTUMEHTE 1000mn  700p
JIMMOH-MsITa, MaJlMHA-Mapakyiis, TapXyH

Lemonade in assortment

Lemon with mint, raspberry-passion fruit, tarragon

I'OPAYUE HAIIUTKHU / HOT DRINKS

Kode AmepukaHno 120mn  150p
Coffee Americano

Kode Icenpecco kiaaccuueckuii 60ma  130p
Coffee Espresso Classic

Kode Kanyunno 120mn 200p
Coffee Cappuccino

Kode no-socTounomy TOmn  130p

Coffee oriental

Kode JlaTTe 150mn 220p
Coffee Latte
JABoiiHoii 3cnpecco 120mn1 260p

Double espresso



