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BA3UNUKOBbIA MYCC C KNYBHUKON
Basil mousse with strawberries

OcBerxatoLLuii NeTHUIA AecepT U3 6a3UIMKOBOro Mycca
C apoOMaTHOWM KNYy6HUKOIA.

Refreshing summer dessert of basil mousse with fragrant

strawberries.

FAPTAPU CAHTPUS 390P

Gargari Sangria 250mn

CaHrpus Ha oCHOBe rpy3rHCKOro 6es10ro cyxoro BUHa 990P

PkauuTenu c no6aBneHnemM cBeXuxX GpyKToB

1 abpuKocosoro 6peHau. 750Mmn summer menu

Georgian Sangria. Dry white wine Rkatsitel with fresh fruit
and apricot brandy.

CAMEPABU LLINPUTC 390P
Saperavi Spritz 250Mn

KoKTennb Ha oCHoBe NTrPUCTOro BUHA U aBpUKOCOBOrO
6peHam € SPKMM HacbILLeHHbIM BKYCOM rpaHaTta 1 ap6ysa.

Cocktail based on sparkling wine and apricot brandy with a bright
rich taste of pomegranate and watermelon.

CAMEPABM LLINPUTC (E/A) 290P
Saperavi Spritz (Alcohol - free) 250mn

Be3ankorosibHbIi KOKTENIb HA OCHOBE TOHMKA CO BKYCOM
rpaHaTa v ap6ysa.

Alcohol - free cocktail based on tonic with pomegranate and
watermelon flavor.

BAPOU LLUMNPUTC 390P
Vardi Spritz 250mn

KoKTelinb Ha oCHOBE UrpuUCTOro BUHa 1 6peHAn Co BKYCOM
KPaCHbIX AIrof, LIUTPYCOBbIX U abpuKoca.

Refreshing sparkling wine and brandy with the taste of red berries,
citrus and apricot.

BAPAM LUNPUTC (B/A) 290P

Vardi Spritz (Alcohol - free) 250mn

Be3ankoronbHbIl AroAHbIN KOKTENIb CO BKYCOM MasluHbl, o ] :

BUILLHU, UUTPYCOBbIX 1 abpuKoca. aHHDE MEHIO ABAAETCA PeK1aMHbI
Alcohol - free berry cocktail with raspberry, cherry, citrus and apricot o - 2 ;poﬁHbl{l MHPOopMaLien oOpaLLlanTg
flavors. e ' _*‘:%? IJ.%WKEBaHbI B QM2



(ﬂ OKPOLLKA HA KBACE 290P
OKroshka with Russian kvass 3002

Tpap,l/lLl,I/IOHHbII?I NEeTHUIN XONOLHbIN Cyn Ha KBace C OTBapHbIM
Ublirn/ieHKOM, CBeXXMMK OBOLLLAMU N OTBAPHbIM AULLOM.

e Traditional summer cold kvass soup with boiled chicken, fresh
ﬂ CANAT C YTKOW U KNYEHUKOM 690P _- vegetables, and boiled egg. i
Salad with duck and strawberries 2502 B o
g Sk ¥ L - 4 OKPOLLKA HA MALLOHU 290P
€rKui canar C YTKOM 1 CBeXel KNYGHUKOM, PYKKOION, ) 7 : 300

NPpUAAIOLLLEN CANaTy MKAHTHYIO FOPYUHKY 1 LITPYCOBOM ; Okroshka with Georgian matsoni B
3anpaBKkoW. t Ipy31HCKOEe NpoYTEHNE KNACCUYECKOro IETHero cyra Ly
Light salad with duck and fresh strawberries, arugula for a spicy g5 3 Ha OCHOBE MaLLoHV C Ao6aBNeHNeM TapXyHa U KMH3bl, e
bitterness, and citrus dressing. Eig C OTBAPHbIM LIbIM/IEHKOM U CB@XMMU OBOLLLAMW. e

iy Georgian recipe of the classic summer soup with boiled chicken, fresh ;"'w

3 H i H A

'ﬂ CANAT C TYHLLOM 750P ! vegetables, and matsoni topped with tarragen and cilantro.
Salad with tuna 2202 !
Canart 13 HeXXHoro o6:KapeHHoro ¢uie TYHLa C apoMaTHbIM s 'a XONOAHbIN BOPLL, 320P
cenbgepeem, orypuamMu, pegucom U INcTbAMU canara. e Cold borsch with ham 3402
Salqd of tender fried tuna fillet with fragrant celery, cucumbers, i A XOMOAHbBIN CYM C IPKUM BKYCOM, MPUroTOBMEHHbI
radishes, and lettuce. Ry Ha CBEKO/IbHOM OTBape, CO CBEKMM XPYCTALLUM OrypLIOM
: 1 BETYMHOMN.
Cold soup with a bright taste, cooked in beetroot broth, with fresh
'ﬂ ACCOPTU NEPLIA PAMUPO 390P crispy cucumber and ham. «

Assorted ramiro peppers 1702 £
XonopgHas 3aKycKa B BUAE PY/IETUKOB U3 KUC/I0-CNIAAKOro XA4ANYPU C roBAANHOU 350P
rnepua pamMmmpo, He*KHON TBOPO>KHO-CbIPHOM 1 OPeXOBOM Khachapuri with beef 1802

Ha4YHKaMW.

Cold appetizer consisting of sweet and sour ramiro pepper rolls,
tender curd cheese and nut fillings.

MscHom Nnupor ¢ HAYNHKOW N3 TOMJIEHOI FOBSIANHBDI,
MapUHOBaHHbIMY OTYypLL@MU U NMUKAHTHbIM COYCOM.

Meat pie stuffed with stewed beef, pickled cucumbers, and spicy

sauce.
ﬂ TAPTAP C TYHLLOM 1 OBOLLLAMM 540P
Tartar with tuna and vegetables 1502 YAXOXBWU/IN C KPEBETKAMMU 690P
TapTap 13 HeXHOro dbuie TYHLLA U NeYeHbIX OBOLLLE Chakhokhbili with shrimp 3002
Ha XpyCTaLUMX, BO3AYLUHbIX, PUCOBbIX YnNcax. 1 Pary 13 oBoLLei ¢ 06:apeHHbIMU A0 30/I0TUCTON KOPOYKMN
Tartar of tender tuna fillet and baked vegetables on crispy : KpeseTKaMu.
rice chips. j Vegetable stew with golden brown fried shrimp.
*Please inform your waiter if you are allergic to any of the foods. *Eé’i‘;f(‘l}l'g_ﬂﬁégoﬁggﬁlcﬁb?d’“'-lV'aHTVr €Cnun Y Bac ecTb asneprus




