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ITALY@GEORGIA
FELICHITO

AKUUN ~ ~

Cknpka MMeHWHHMKaM 3a 3 gHA 0o
n 3 gHA nocne OHAa PoxxpeHna — 10%.

Ecnu Bbl Toponutech unn y Bac nnoxoe HacTtpoeHue
- coobwuTe HaM 06 3TOM.
Ecnn y Bac anneprua Ha Kakon-nnbo npoaykT,
coobuwuTte HaMm 06 3TOM.




ITALY@GEORGIA
FELICHITO

TPY3UHCKAT KYXHA
| UTAABIHCKAS KYXHA

«fFelichito-amio domammui yfon’iﬂb/ﬂ’ pecriopat
C UMANbIHCKOW U zpyjuﬂcmﬁ KyXHeﬁ.
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B mento mbi odveduruau dba HONYATPHBIX
1aCHIPOHOMUHECKUX Hanpaé’/zeﬂuﬂ: Tpysuio u Uriaanio.
B zakyckax accopmiu Umanbanckux (ﬁoycmﬁ;ﬁ
coceacn?@eiﬁ c Hafopom IPYFUHCKUX NXAnK, a A€1Kue
canamisl ¢ mopenpoaymﬁa/uu ¢ apomamuon u npsHon
mAcHoi mapeakoi. B Kauecmbe ocrobHoro dni0da
peKomeﬂaye/u HAWUOHAAbHDBIE CHEUNAAUMENBI: HEHHYTO
Aa3anbio, coHble XuHKanu, crieik u3 gopean, 100U0 "3
paconn, odwaxypu c Kypuueds nan 10690utoi.
boavmoe GHumarue yé)e/mxm cbemen bbineuxe: 6 meHio
npedciabaersl pazauusie Gapunaniivl Umanbanckon

nunubl U /—pyjlleC’KﬂX Xﬂlmnypu.

B «Felichito» Kamduiii Haidém dat0do cede
no 5Kycy u onﬁnpagum‘m bmecie ¢ Hamu
6 Hacmosmwee 1acmpoHomutecKoe nymemecribue

no-Unianvatcku u no-I pyjuﬁcm/




Xavanypwu c bopenbio n AULOM nNnawoT 510P
Khachapuri with salmon and poached eggs 250 r

[pPy3VHCKMI xadanypu ¢ openbto, SNLLOM NaLIOT
1 MUKCOM 3€e/IeHM.

Georgian khachapuri with salmon, poached egg and mixed greens.
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8\ ¢ Owmnert Felichito c dopenbio
/ N KPEM-4YN30M 420P
g— Felichito omelette with trout 250r

. . and cream cheese
®upMeHHbIY omneT Felichito ¢ dopenbto
N BO3AYLWHbLIM KPEM-YU30M.

Felichito signature omelette with trout and airy
cream cheese.
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CobipHukun Buogiorno a tutti

Cheesecakes Buogiorno a tutti 230r

JIEFKMIM N HEXKHBIN TBOPOXKHbIM 3aBTPaK

C BULWHEBbIM COYCOM 1 CaxapHoW nyapo.

Light and tender cottage cheese breakfast
with cherry sauce and powdered sugar.

CbiTHbIW 3aBTpakK 520P
Hearty breakfast 390 r
CbITHbIN 3aBTPaK B aHIMIIMNCKOM CTUIE - C HEXKHOW

¢haconbio, COCMCKaMK, COYHbIMU MOMUO0PAMU, CBEXUMUN
orypuamm, kKapTohenem n anLoMm.

A hearty breakfast in the English style - with tender beans,
sausages, juicy tomatoes, fresh cucumbers, potatoes and eggs.
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: } BpyckeTTbl
" Bruschettas 250 r

AccopTu aBTopcKkMx 6pyckeTT oT LLledh-noeapa:
KpeM-4m3 c chopesnbto, TapTap U3 MpPaMoOpPHOro MAca,
BA/IEHbIE MOMUAOPbI, C KPEBETKAMM.

Assorted signature bruschetta from the Chef: cream cheese
with trout, marbled meat tartare, sun-dried tomatoes, with
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TapTtap us MmpaMopHoM 590
rossaauHbl ¢ TpropenbHbIM MacnoMm

Marbled beef tartare 125r

HexkHellwana pybneHaa roeaamMHa c Kanepcamu,
yKpalleHHas cbipoM MapMesaH 1 MUKPO3eneHbIo.

Tender minced beef with capers, garnished with
Parmesan cheese and microgreens.
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Olives 100 r 3
OcBerkatoLas xonogHas . 4
3aKyCKa K 6e/1oMy BUHY. \ S /
Refreshing cold appetizer =y )
with white wine. - —_
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MawTeT U3 Kponuka
C BUWWHEBbLIM COYCOM 450P

Rabbit pate with cherry sauce 200r

el o | ! _ MpoeanbHoe BKycoBoe codeTaHue ong nobutenen
: ; KPacHOro BMHa. APKNUA BULLHEBLI COYC, XPYCTSLLMA
CBEXXWNM xNeb, NErkKUi NalTeT U3 KPOJnKa.

An ideal flavor combination for red wine lovers.
Bright cherry sauce, crispy fresh bread, light rabbit pate.
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Kanpese
Caprese

Po3oBble TOMaTbl B cOYeTaHWM IOMTUKOB Cbipa
Mouapenna nog coycamu HapLiapab v necro.

Pink tomatoes combined with slices of Mozzarella
cheese and narsharab and pesto sauces.




CobipHana Tapenka
Cheese plate

M3bickaHHOe accopTu cbipoB: CynyryHu,
NmMeputnHcknii, NMapmesaH, loproHsonna, B coyeTa-
HUW C FPELKMMN OpexaMK, YEPHOCIMBOM U MELAOM.
Exquisite assortment of cheeses: Suluguni, Imeritinsky,

Parmesan, Gorgonzola, combined with walnuts, prunes and
honey - ideal for white wine

MsacHaa Tapenka 550P
Meat plate 150 r

MsacHaqa 3aKycKa, NPUroTOBAEHHAA B NyYLnNX py3nHCKIMX
Tpaguumax - 6actypMa roBaxkbs, 6actypma KypuHas,
OTBAPHOW roBAXKMN A3bIK, 6111040 YKPaLLeHO rpaHaToBbIMK
3épHaMU N MUKPO3EeneHbHo.

Meat appetizer prepared in the best Georgian traditions - beef
basturma, chicken basturma, boiled beef tongue, the dish is
decorated with pomegranate seeds and microgreens.
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AccopTu nxanu 450P
Assorted pkhali 230r

lpy3MHCKaa 3aKycka 6e3 KoTopoi He o6xoaunTcs
no6on NpasgHNK.AccopTi NXanaun C LWNNHATOM,
CBEKMON, rpnbamMmn 1 GaknakaHoMm

A Georgian appetizer that no holiday would be complete without.
Assorted pkhali with spinach, beets, mushrooms and eggplant
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- P e _. Cenbpb 430P
' Vegetable plate 220r

Mopckas cenbab, 06>KapeHHbIN KapTodesnb
CToyH, NpsiHbIi MapUHOBAHHbLIN YK,
AyLincTan 3eneHb

Sea herring, fried Stone potatoes,
spicy pickled onions, fragrant herbs
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Pickles 250 r - ¢ > -9

AccopT TPagMUMOHHbIX [PY3UHCKMX CONEHWUIA: CONEHbIX
NMOMWAOPOB, OFYPLOB, COMIEHOro NepL,a, YeCHOKa M KanycTbl
no-rypumncku

Assorted traditional Georgian pickles: pickled tomatoes,
cucumbers, salted peppers, garlic and Gurian cabbage

L?f' 5 3
& ) OBowHan Tapenka 470¥P
% Vegetable plate 260r

ACCOPTU U3 CBEXKMX OBOLLEN OT/IUYHO
LOMoNHUT Ntoboe 6n1ao 1 ykpacut nioboe

3acTonbe: NOMUA0pP, PeanCKa, orypubl,
neTpyLwKa, KMH3a, ykpon, nepel, bonrapckui
An assortment of fresh vegetables will perfectly

complement any dish and decorate any feast:
tomato, radish, cucumbers, parsley, cilantro, dill, bell

pepper
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Llesapb ¢ kypuueii /c kpeseTtkamn  490/550P
Caesar with chicken/shrimp 240 r

)'IereH,uapruZ Canat ¢ MUKCOM CaJiaTa, HeEXXHbIM
KYPUHbIM chunie, COYHbIMM MOMUO0PAMU Yeppu

M apoMaTHbIM cbipoM [NapmesaH.

Legendary salad with mixed lettuce, tender

chicken fillet, juicy cherry tomatoes and aromatic
Parmesan cheese.




Canat c xpycTawmummn
6aknakaHamm 4809

Salad with crispy eggplant 250 r

MuKc canaTa, ¢ 3aneyYéHHbiMK 6akna>kaHamu,
NoMMaopaMm Yeppu, CNagKknuM coycoM Yunm
N MYCCOM M3 AfbIFreCKOro Chipa.

Mixed salad with baked eggplants, cherry tomatoes, ‘ . . :

sweet chili sauce and Adyghe cheese mousse. ! LT N ¢
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C MopenpoayKTamMu 650P
Seafood salad 220r

Ecnu Bbl niobute Utanuio n 6enoe B1HO,

TO Ball BeYep UaeasbHO OOMOMHUT - MUKC
canaTa, ToMaTbl Yeppu, IMMOH, KPEBETKU, opeb
n Muann. CanaT yKpalleH MUKPO3eeHbto

1 3épHaMu rpaHara.

If you love Italy and white wine, then your evening |
will be ideally complemented by a salad mix, cherry |
‘ tomatoes, lemon, shrimp, trout and mussels. The salad

is decorated with microgreens and pomegranate seeds. |




Canar «Felichito»
C roBsi>kben Bbipe3Kou 490¥P

Felichito salad with beef tenderloin 230r

Ténnbln canaT C MMKCOM canaTa, roBAXXbel
BbIpe3KOol, 3épHaMM rpaHaTa, 1yKoM pu,
OpPEXOBON 3aMNpaBKOMn

Meat snack prepared in the best Georgian traditions
- beef basturma, chicken basturma, boiled beef tongue,
pomegranate
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CanaTt no-rpysuHcKu 390¥P ,, A Vrts ‘
Georgian salad 210r IS'} g* L5 N it o X
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CanaT, NPUroTOBNEHHbIW MO TPAAULNOHHOMY &
lpy3nHcKoMy peuenTy. MoMuaopsbl, orypubl,
MWKC 3eNeHW, KPacCHbI NyK, FpaHaT, OpexoBas 3anpasKa.

Salad prepared according to a traditional Georgian recipe.
Tomatoes, cucumbers, mixed greens, red onion,
pomegranate, nut dressing.
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3aneyeHHble 6aKknaKaHbl 480P
Baked eggplant 270r

BaknaxkaHbl, 3ane4yéHHble noa cbipoM CynyryHu,
C NOMUA0PAMU, MUKCOM 3e/1eHU, YKPaLLIEHHble
LPOBGNEHHBIM FPELKNUM OPEXOM.

Eggplants baked with Suluguni cheese, tomatoes,
mixed greens, garnished with crushed walnuts.
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Lobio

TpaguumoHHoe bntogo ana nbutenemn
lpy3nHcKom KyxHK. Daconb B KpacHOM
MUKAHTHOM CoycCe.

A traditional dish for lovers of Georgian cuisine.
Beans in red spicy sauce.
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3aneyeHHble
WaMnNUHbOHDI

Baked champignons 220r
LLlaMI'IMHbOHbI, 3aneYy€eHHble nopa Cbipom
CynyryHM M YKpaleHHble MNKPO3€eJ/IEHbLIO.

Champignons baked with Suluguni cheese
and decorated with microgreens.
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MpeHkn
Toast

BKYCHaﬂ M CbITHaA 3aKyCKa K nmney
C YeCHO4YHbIM COyCOM.

A tasty and satisfying snack for beer
with garlic sauce.

- Rk

. KocTHbI MO3r 550
Bone marrow 400 r

Bnogo ana NCTUHHBIX rypMaHoB. KOCTHbIN MO3T,
OYWWNCTbIN MUKC 3€/1eHU, YEPHbBIA MOMOTLIN NepeL,
XPYCTALMI XNeb, NPUrOTOBAEHHbIN NO peuenTy
LLledh-noBapa.

A dish for true gourmets. Bone marrow, fragrant
mixed greens, ground black pepper, crispy bread
prepared according to the Chef's recipe.




Aonma c 6apaHuHoOMn
Dolma with lamb

He>)xkHas pybneHasn 6apaHuHa,
3aBEPHYTan B NUCTbA BUHOrpaaa.
[MTopaéTca co cMeTaHOMW.

Tender minced lamb wrapped in grape
leaves. Served with sour cream.

3aneyeHHble MOPENPOAYKTDI
Baked mussels

PackpbiTble pakyLWKM MUANIA U HEXXHas
dopesnb, KpEBETKU U Cbip Mouapenna.

Opened mussel shells and tender trout,
shrimp and mozzarella cheese.
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Ap)xancaHpanu _§
Adzhapsandali

[py3nHCKOe oBoLHOE pary

13 6akna>kaHos, nepua bonrapckoro
nepLa, CBeXXero ToMaTa, YecHOKa,
penyaToro nyKa, B KpacHoOM coyce

W C acCopTU AYLUNCTON 3eNeHM.

Georgian vegetable stew of eggplants,
bell peppers, fresh tomatoes, garlic, onions,
in red sauce and assorted aromatic herbs.

s -
3anevyeHHbIN rosaXum asobik  490P
Baked beef tongue 250r

A3bIK rOBAXKWI B CNIMBOYHOM CoycCe,
3aneyYéHHbll ¢ 6onrapckMM nepLem, penyaTtbim
JIYKOM N MUKCOM 3€e/1eHM.

Beef tongue in creamy sauce, baked with bell
pepper, onions and mixed herbs.
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TomaTHbIW cyn ¢ MOpenpoaykTamu 450P
Tomato soup with seafood 300r

Tponunyeckan HaxoaKa ana ntobutenen Ntanun.
MuKc U3 MnManii, KpeeeTok, hopenm
B TOMaTHOM coyce.

A tropical find for lovers of Italy. Mix of mussels,
shrimp, trout in tomato sauce.
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Kharcho with beef 350 r

MaBopuT 61104 [PY3NHCKOM KYXHW.

[NpuroToBneH Ha HaBapPUCTOM FOBSXXbeM OyJIbOHE,
C apOMaTHbIMW cneunamMu, MMKcoM 3eneHun. CtaHeT
NPUATHbLIM YKpaLleHNeM CEMENHOro Be4yepa;

A favorite of Georgian cuisine. Cooked in rich beef
broth, with aromatic spices and a mix of herbs.
Will be a pleasant decoration for a family evening.

Xapuo c roBaguHon 4709

Fpm6|:|oi/'| KpeM-cyn | 450P

Mushroom cream soup 310r

M3bICKaHHbIN HEXXHbI cyn C WwaMnMHbOHaMMU,
CnBKaMn n 06>KapeHHbIMVI rPeHKaMn.

Exquisite tender soup with champignons, cream
and fried croutons.
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Xawnama c 6apaHuHon 450 S = -
Khashlama with lamb 350 r D I‘

TpagnunoHHoe 6toao Mpy3nHcKon
KYyXHW. BynboH Ha ocHoBe 6apaHWHbI,

C OYLUNCTBIMWN CAELMAMU, NYKOM, HEXKHAN
6apaHWHa Ha KOCTW yKpalaeT 6nt0ao.

Traditional dish of Georgian cuisine.
Lamb-based broth with aromatic spices, onions,
tender lamb on the bone decorates the dish.

KypuHbii cyn c auuom  460P
Chicken soup with egg 350r

JIErknii KypuHbIV BYNBOH C NOMTUKaMM
KYPUHOWN rpyaKun, CBEXXEN 3€/1EHBIO N ANLIOM.

Light chicken broth with chicken breast
slices, fresh herbs and egg.
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Muuua Maprapura
Pizza Margherita

Knaccuyeckaa nuuua VITanbaHCKOW KyXHN
- Maprapwuta. CouyeTaHue HeXXHbIX CbIpOB
NapmesaHa n Mouapenna, 6asnanK N coyc operaHo.

Classic pizza of Italian cuisine - Margherita.
A combination of delicate Parmesan and
Mozzarella cheeses, basil and oregano sauce.

"




Muuua c rpywen e
W rOproH3o0noun 580P

Pizza with pear and gorgonzola 450 r

MN3bicKaHHbIM haBOpUT rypMaHoB TanbaHcKoM
KYXHW. IKCKNIO3MBHOE coYeTaHne [oproH3onsibl,
MNapMesaHa n Mouapennbl ¢ TEFKUMU CNBKAMW,
CNagKow rpylen, KeapoBbIMU OpexamMu
MEQOM.

An exquisite favorite of Italian cuisine gourmets.
An exclusive combination of Gorgonzolla,
Parmesan and Mozzarella with light cream,
sweet pear, pine nuts and honey.

Muuua 4 cbipa 580

Pizza 4 cheese 450 r ?‘g : k;

¥ & > -
B aToi nuuLLe BoegMHO CMANCL COMETAHUSA BCEMU NTIOOUMBIX CbIPOB: - }
Mouapennbl, Yegaepa, MNapmesaHa 1 loproHsonbl. MNuuua npurotoBneHa “\\\
¢ Nto60BbI0 Ha OCHOBE CbIPOB U CMBOK. MiaeanbHo yKpacuT Beuep R s - e

WUCTUHHBbIX Ntobutenen coipa.

This pizza combines combinations of everyone’s favorite cheeses: Mozzarella,
Cheddar, Parmesan and Gorgonzola. The pizza is made with love using cheeses
and cream. Ideal to decorate the evening of true cheese lovers.
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Muuua c dopenblo, KpeBeTkaMun
WU cTpavaTennou 690¥P

Pizza with trout, shrimp 450 r
and stracciatella

MTanbaHCKaa nuuLua ¢ MOpenpoayKTamu.

Ona niobutenen N3bICKOB M HAaCTOALLUX I'YPMaHOB.
HexkHasa dopenb, KpEBETKMU B COYETAHNMN C CBEXKNUM
CbIPOM CTpaYvaTtenna.

[talian pizza with seafood. For lovers of delights
and real gourmets. Tender trout, shrimp combined
with fresh stracciatella cheese.
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dokauua 120P

Focaccia 130 r

TpaguumoHHaa NTanbaHckaa nenélka
NPUroToBNeHHas U3 TOHKOro TecTa ¢ gobasneHnem
oNMBKOro Macna. YKpalleHa coycoM [lecto.

Traditional Italian flatbread made from thin dough
with olive oil. Garnished with Pesto sauce.
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Muuua c pykkonon, Tomatammn
yeppwu, cTpavaTennomn
n TprodpenbHbIM MacNoM

Pizza with arugula, cherry tomatoes,
stracciatella and truffle oil

I'Imu,u,a Ha OCHOBE TOHKOrIo TecCTa, C DYKKOHOVI,
APKUMN TOMaTaMu Yeppwu, N3bICKAHHOMN
CTpaanennon B COYETAHMU C CbIPOM Mou.apenna.

Pizza based on thin dough, with arugula, bright
cherry tomatoes, exquisite stracciatella combined
with Mozzarella cheese.

Muuua c KypuHoOU rpyakon,
KpeM-4yn3om un rpubammu  580P

Pizza with chicken breast, 470 r
cream cheese and mushrooms

Knaccuyeckasa nuuLa ¢ WaMnMHboHaMu,
KPEeM-4Y1M30M 1 IOMTUKAMU KYPUHOW FPyOKN.
OTnuYHO NoooMAET ANA BedYepa B KOMMaHUM
apysen.

Classic pizza with champignons, cream cheese
and sliced chicken breast. Perfect for an evening

with friends.




Xavanypu Kanpese
Khachapuri Caprese

ABTopckun NTanbaHo-Ipy3nHCKMi xadanypu.

CoueTaert B cebe cbipbl Mouapenna n CynyryHu,

COYHble TOMaTbl U coyc necto. He ocTaBUT paBHOAYLWHbIMK
nobutenen aByx KyXoHb - [py3mMHcKon n NTtanbaHCcKoun.

Author's Italian-Georgian khachapuri. Combines Mozzarella
and Suluguni cheeses, juicy tomatoes and pesto sauce. It will
not leave indifferent lovers of two cuisines - Georgian and Italian.
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Xavanypu no-Apr)Kapcku
Khachapuri in Adjarian style 350r

TpaguumoHHoe 610a0 PY3NUHCKON KYXHMU.

Cbip CynyryHu B codeTaHum ¢ a1L0oM Ha OCHoBe
HexkHelwero TecTa. lNogaéTca B hopMe NoaoUKN.
Nonpo6oBaB Halw Xa4anypu Bawwn roctu

HEe OCTaHyTCH PaBHOAYLUHbIMMU.

Traditional dish of Georgian cuisine. Suluguni cheese
combined with an egg based on the most delicate dough.
Served in boat shape. Having tried our khachapuri, your
guests will not remain indifferent.

- - B . SuN . j 3
Xavanypu no-Ap)kapcku (MUHMU) 330P ‘
Khachapuri in Adjarian style (mini) 210r #.

Xavanypu o4HO U3 camblX NOBUMbIX 61tog, TPY3UHCKOM KYXHMU. :
Hawwn noeBapa rotoBsT ero no-ocob6oMy peLenTy, Ha OCHOBe 4
HEXXHOro TecTa, ¢ cbipoM CynyryHu. [Mopaétca B hopMe Nog04KM.

Our chefs prepare it according to a special recipe, based on tender dough,
with Suluguni cheese. Served in boat shape.

_—
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‘ Khachapuri is one of the most favorite dishes of Georgian cuisine.
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Ky6papu (xavanypu c macom) 540P
Kubdari (khachapuri with meat) 350r

Bntono Mpy3nHCKOM KyXHW. Xadanypwu
N3 rpy3nHCcKoro pervoHa CeaHeTua. Hawm

noBapa roToBAT €ro Ha OCHOBE HEXHOIro .
TecTa, C roBAaMHON 1 cblpom CynyryHu. LR o

. ] o ’ il o S
Dish of Georgian cuisine. Khachapuri from the ,ﬁ'# ; "
Georgian region of Svaneti. Our chefs prepareit based ‘ }hﬂ “-_.; F_.-t.‘
on tender dough, with beef and Suluguni cheese. E‘E“__:g P
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1 TpaguunoHHana Mpy3nHcKasa nenélwka.

Traditional Georgian flatbread.

e -t
Xavanypu no — Merpenbcku
Khachapuri in Megrelian style

BKyCHbIN CbipHbIN Xadanypwy Ha TOHKOM TecTe.
TpaguumoHHoe 6oao Mpy3nHcKon KyxHu. bnogo
coyeTaeT B cebe ABa BMAa Ccbipa — MIMepeTUHCKoro
n CynyryHu. lNopaétca xavanypu B TENIOM BUAE
Ha 3aBTPaK UM YXKUH, C YaeM NN BUHOM.

Delicious cheese khachapuri on thin dough. Traditional dish

of Georgian cuisine. The dish combines two types of cheese - Imereti
and Suluguni. Khachapuri is served warm for breakfast or dinner,
with tea or wine.
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MacTa c hopenbio B cAnBovYHOM coyce
n TprohenbHbIM Macnom 680P

Pasta with trout in cream sauce and truffle oil 300 r

[MacTta TanbaTenne pna niobutenen conHeuHom Ntanun.
Dopenb B cOMETAHNU U3bICKAHHOIO CIMBOYHOIO Coyca,
TptodheibHOro Macna, YKpalweHa COYHbIM JIMMOHOM.

Tagliatelle pasta for lovers of sunny Italy. Trout in
a combination of exquisite creamy sauce, truffle oil,
and decorated with juicy lemon.

_—

T



JNlasaHbsa bonoHbese 630P
Lasagna Bolognese 250 r

TpaguumoHHoe 6toa0 NTanbaHCKOM KyXHMU.
YToH4YEHHaa nacta J1azaHbs, C roBa>KbUM
dapluem, cbipoM Mouapenna, B codeTaHnu
C TOMaTHbIM COYyCOM U coycoM beluamens.
®daBopuT 6104 cpeam roctein «Felichito».

Traditional dish of Italian cuisine. Refined Lasagna
pasta, with minced beef, Mozzarella cheese,

combined with tomato sauce and Bechamel sauce.
A favorite dish among guests is “Felichito”.

-

MacTa c Kypuuen n rpnbamn

Pasta with chicken and mushrooms 330r ~—
[Nacta TanbaTenne ¢ HeXXHbIMU TOMTUKAMW o
KYPULbl N CBEXNUMW LLAMMUHBOHAMMW. > y _ &

LI ' g "
Tagliatelle pasta with tender chicken slices i e

and fresh mushrooms.




Ctelnk U3 Bbipe3Kkn 6Gbluka
Striploin steak 350r

Crelik U3 MAca Monoaoro bblvka, C MapUHOBAHHbBIM
apoMaTHbIM PO3MAaPUHOM, YECHOKOM, MOAAETCH C COYCOM
Ha OCHOBE KpacHoro MPy3nHCKoro BuHa KnHasmapaynu.

Steak from young bull meat, marinated with aromatic
rosemary, garlic, served with a sauce based on red Georgian
wine Kindzmarauli.
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®  YTuHaa HO)KKa B BULLHEBOM
“Jl, coyce c kapTocheneM CTOYH

""" Duck leg in cherry sauce with 250r
stone potatoes

M3bickaHHOe 611040 AN rypMaHoB.
YTUHasA HOXKKa B YTOHYEHHOM BULLHEBOM COYCe.

An exquisite gourmet dish. Duck leg in a refined
cherry sauce.




KypuHasna rpyaka
C noMuaopamMun Yeppu

N Mouapennoi 540f

Chicken breast with cherry tomatoes 350r
and mozzarella

HexkHaa KypuHasa rpyaKka 3anedyéHHas
nopa cbipoM Mouapenna c ToMataMu Yeppu.

Tender chicken breast baked with
Mozzarella cheese and cherry tomatoes.
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Cubac c BaAneHbiMU TOMaTaMm 8 ' '

N oNUBKaMm 890P
Seabass with sun-dried tomatoes 380r %
and olives

[Mpr3HaHHbIN haBOPUT NoYUTATENEN MOPCKOMN h

KYXHW. Cunbac B coueTaHUM C ONIMBKaAMMU,
BAN€HbIMM TOMAaTaMN U COYHbIM JIMMOHOM.

A recognized favorite among fans of seafood cuisine.
Sea bass combined with olives, sun-dried tomatoes
and juicy lemon.

Crenk us chopenu
Trout steak 340r

He)<Hbllh cTenK 13 hopenu, C rapHUPOM
N3 TOMATOB YEPPU U KYKYPY30M rpunb.

Tender trout steak, garnished with cherry
tomatoes and grilled corn.
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¢ (fapaﬁuﬁoﬁ/c 10890utoi
/e kypumen

Op)kaxypu ¢ Kypuuen
Ojakhuri with chicken

Op)xkaxypu c 6apaHuHoN
Ojakhuri with lamb

Op)xkaxypu c roBaguHou
Ojakhuri with beef




YkMepynu | 630¥P
Chkmeruli 350r

He>kHbIl ubinnéHok YkMepynu B CAIMBOYHO
-YyecHoYHoM coyce. TpaguLMoHHoe 6toao
[PY3UHCKOM KYXHW.

Tender Chkmeruli chicken in creamy garlic sauce.
Traditional dish of Georgian cuisine.

Yawywynu c rosaguHomn
Chashushuli with beef

-
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[py3nHcKoe 6ntoao Yawywynm NnponcxoanT oT c/ioBa
«yalua» - MACOo, TO ecTb MACO B KacTptone. CumTtaeTcs,
4yTo 3TOT cyn 6bin n3BecteH eue B XVIII Beke. He)xHagq
roBaguHa ¢ iyKoM, bonrapckuM nepueM, cBexknm
TOMaTOM, MUKCOM 3eM1eHU, CO CMeLns MU, B TOMAaTHOM
coyce. 970 671040 OTIMYHO NOAXOANT oA obeda nnu
Y>KUHa, a TaKXKe ANng npasgHUYHoOro crona.

The Georgian dish Chashushuli comes from the word “chalice”
- meat, that is, meat in a pan. It is believed that this soup was
known back in the 18th century. Tender beef with onions, bell
peppers, fresh tomatoes, mixed herbs, spices, in tomato sauce.
This dish is great for lunch or dinner, as well as for a holiday
table.
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XuHkanu cet 350P/4wT B 4y e
Khinkali 1001 o Sqehin |

c roBaauHoi/ c 6apaHuHon
/ ¢ cbipoM cynyryHu / ¢ waMnMHbOHaMn

XuT n paBopuT MPY3MHCKON KyxHU, 6€3 KOTOPOro He
obxoanTca HU ofHo 3acTonbe. B pectopaHe «Felichito»
Bbl MO>KETe 3aKa3aTb MUKC XWHKasen 1 NpoBeCcTH
YIOTHbIN BEYEP B KOMMaHUM Opy3e.

A hit and favorite of Georgian cuisine, without which not

a single feast is complete. At the “Felichito” restaurant you
can order a mix of khinkali and spend a cozy evening in the
company of friends.
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LLlaBepMa no-rpysuHckn 450P
Shaverma 350r

He>)xHbilh naBaw , 06>kapeHHoe KypuHoe
6eapo, NoMUaopbl, orypubl, canat PoMaHo.
Ha Bbibop coyc Cauebenn nam YecHoYHbIN.

Tender pita bread, fried chicken thigh,
tomatoes, cucumbers, Romaine lettuce.
Choice of Satsebeli or Garlic sauce.




JNMiona-ke6a6 n3 6apaHuHbI 770¥P
Lyulya lamb kebab Kebabs 230r

Bnogo 13 couyHoro gapiua ¢ rpy3anHCKUMN apoMaTHbIMU
cneumaMm 1 pendaTtbiM NyKoMm. [Nogaétca Ha naBalwe
C MapMHOBAHHbIM JTYKOM M COYCOM cauebenn.

A dish of juicy minced meat with Georgian aromatic
spices and onions. Served on pita bread with pickled onions
and satsebeli sauce.
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Lawnbik us KypuHoro
6eppa 580P

Chicken thigh shashlik 250r

CouHoe 1 HexkHoe KypuHoe beapo,
3aMapuHOBaHHOE B rPY3MHCKUX TpaBax
N CNEeLMax C YeCHOKOM, NPUroToBAEHHOE
Ha yrnax.

Chicken thigh shashlik Juicy and tender
chicken thigh, marinated in Georgian herbs
and spices with garlic, cooked over charcoal.

750P
Lamb shish kebab 250 r

CoYHbIN WaLAblK U3 6apaHUHbI, MAPUHOBAHHOM
B @apPOMaTHbIX FPY3UMHCKMX crneumsx, bnno
nogaeTca Ha NnaBalle C CoOycoM calebenu

V¥ MapWHOBAHHbIM KPACHbIM JTYKOM.

Juicy lamb shashlik, marinated in aromatic
Georgian spices, dish served on pita bread
with satsebeli sauce and pickled red onion.
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AccopTtu Capxx 2900P
Assorted Saj 1500 r

Capk - TpaguumnMoHHoe 6ntoao HaunoHanbHoM Mpy3nH-
CKOM KyXHW Ha KoMnaHuto. LLawnbikn ns 3-x sngos
MSACa, MapPMHOBAHHbIX MO TPAAULMOHHbBIM pPeLenTam:
6apaHuHa, roBagMHa, Kypuua. NogatoTcs ¢ NpUroToB-
JNIEHHBIMWN Ha FpUJie OBOLLLAMU.

Assorted SajSaj - a traditional dish of national Georgian
cuisine on the company. Kebabs from three types of meat,
marinated according to traditional recipes: lamb, beef,
chicken. Served with grilled vegetables.
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LWawnbik U3 Kopenkn
GETSELTZTY 750¥P

Lamb loin shashlik 350r

CoYHbIM WalLbIK U3 6apaHUHbBI Ha KOCTK,
MapUHOBAHHOM B apOMaTHbIX FPY3UHCKMX
creumax, 671040 NogaeTca Ha nasalle ¢
coycoM cauebenn n MapuHoOBaHHbIM
KpPacHbIM /IyKOM.

Juicy lamb shish kebab on the bone, marinated
in aromatic Georgian spices, served on pita
bread with satsebeli sauce and pickled red onion.




Osowm MNpunb 250P
Grilled vegetables 160 r

Bakna)kaH, 6onrapckuin nepeL, 1 LyKUHU,
06>KapeHHbIe Ha rpune 1 NPUNPaBAEHHbIE
APOMAaTHbIMU FPY3UHCKMMU CNELNAMMU.

Eggplant, bell pepper and zucchini, grilled and
seasoned with aromatic Georgian spices.

KapTtocenb @pu 250P
French fries 170r

BceMu nobumbln KapTodenb dpu.

Everyone's favorite French fries.

KapTtodenb XapeHbin 250P
Fried potato 200r

MapeHblit KapTodenb Co cneunaMm 1 3eneHbio.

Fried potatoes with spices and herbs.

Kykypys3a Npunb 250¥P
Grilled corn 200r

O6>KapeHHble NoYaTKN KYKYpY3bl Ha rpune.

Grilled corn on the cob.

Coyc YeCHOuYHbIN 100P
Coyc Hapwapab 100P
CMmeTaHa 100P
TkeManu 100P
Ap)xunka 100P
_ Cauebenu 100P
Vs . KeTuyn 1009
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Meposuk 350P/nopuma 160 r
Honey cake 3500P/TopT 1,6 Kkr

He)xHbIl geccepT ¢ MeA0BbIM KPEMOM.
Knaccuyeckuin chaBopuUT cpeam necepTos.

Delicate dessert with honey cream. A classic dessert favorite.
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s HanoneoH
— Napoleon

Knaccmyecknii pecepT U3 COEHOro
TecTa v 3aBapHOro Kpema.

Classic dessert made from puff pastry
and custard.

o

3509 et
Napoleon 210r

CnoéHoe TecTo ¢ 3aneYéHom rpyLuen, S610KoM
1 BULWHEN. B coyeTaHn ¢ MOPOXKEHbIM.

Classic dessert made from puff pastry Puff pastry with baked
pear, apple and cherry. Paired with ice cream.




- ! d £ el

LokonagHbiv hoHaaH 410
Chocolate fondant 150 r

[NonynapHoe 671040, KEKC N3 WOKONAAHOro BUCKBMTHOMO TecTa.

Ero ocobeHHocTblOABNAETCA TBEPAAA XPYyCTaLLas 0o6oouKa

W KMaKasa cepaueBuHa. [ns doHoaHa roToBUTCcsS 6UCKBUTHOE TECTO

c no6aBneHneM CIMBOYHOIro Macsia 1 60/1bLIOro KONMYecTBa ropbKoro
LoKonaga.

A popular dish, a cupcake made from chocolate sponge dough. Its peculiarity
is a hard, crispy shell and a liquid core. For fondant, sponge dough is prepared
with the addition of butter and a large amount of dark chocolate.

Tupamucy 350P
Tiramisu 160 r

MTanbsAHCKWIA MHOTOC/TOMHbIN OEecepT,
€ cbipoM MackapnoHe, Kohe 1 NeYeHbeM
CaBosapaun.

Italian multi-layer dessert, with Mascarpone
cheese, coffee and Savoyardi cookies.




Mopo)keHoe
Ice cream

BaHunbHoe/knybHUYHoE/ILloKoNagHoe
B accopTumMeHTe. JleTHee npeano>keHne
neceptoB «Felichito»

A popular dish, a cupcake made from chocolate
Vanilla/strawberry/chocolate assorted.
Summer offer of desserts “Felichito”
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BecepT Felichito
Dessert Felichito

CnnBOYHBIN U LWOKONAAHbIA KPEM, MUKC Arog, B LLOKOMaAHOM
KpoluKo.3acTaBuT Bac ncnbitaTb racTpoHOMUYECKOe
Y0,0BO/IbCTBME N HUKOIO HE OCTaBUT PaBHOAOYLUHbIM.

Creamy and chocolate cream, a mix of berries in chocolate
crumbs. Will make you experience gastronomic
pleasure and will not leave anyone indifferent.










