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., Okroshka with matsoni
" Russian cold soup with chicken fillet, fresh
’ \ cucumber, radish, boiled potatoes and matsoni

430 P

300rp/g |

XonopgHbin 6opLy
C KYPUHbIM dpune

Cold borsch

Traditional cold borsch with chicken filllet

430P

300rp/g Lt
!
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YBa)kaeMble rocTu, eCivt y Bac anieprus Ha onpeneneHHbIe NPOAyKTbI, NOXKanyincTa, coobiumTe 06 310 paHeer_Qquuvram’ry. :
Dear guests, _ilf;y_oy are allergic to certain foods, please inform the waiter in advance. N
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;: C ap)kancaHaa 6 130~?P . % T
§ With ajapsan |I 1 110 rp'/g ,.-f - k-,.“ |
& ~ 130P (b
- i**HOFp/g 'Y
on 140 P
\ Torp/g

C 6apaHUHOM 170 P

C Kypuuen
With chicken

Co CBMHUHOM U roaqﬁ
With pork and beef

| N
LleHa yKasaHa 3a 1 Ty i
The price is for 1 piece

_Q-QOYQO/I\ BKYCH
BETTER WITH %UQ

i’* XUHKAJTUA NO-TUDJINCCKHA

R - TIFLI STYﬂLKiiIINKALI
1) y
|
& 'y Co CBMHMHOWM U roBsA, HOWM 190 P

Wlth poﬂ( and,beef 140rp/g (
| | 220 P

140rplg

%
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LleHa yka3aHa 3a 1 LWTyKY.
The price is for 1 piece




The price is for 1 piece

LUTaNun XNMHKanu
C HAYMHKOM M3 Cbipa CynyryHu,
TOMATOB N CITMBOK

Tsiteli khinkali
Khinkali stuffed with suluguni cheese,
tomatoes and cream

180 P
Norp/g

LleHa yka3aHa 3a 1 lWTyKy
The price is for 1 piece

k]

YBa)kaeMble rocTu, ecnin 'y Bac anneprus: Ha onpep.eneHHbue NpoAyKTbl, NOXanyuncra, cooGu.l,wre 06 3TOM 3apaHee o¢uuuaHTy
Dear guests, if you: aTe allergic to certam foods, please inform the waiter in advance.
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Frled mlnl Iamb khlnkall w
specralDeDaﬁauc =

iyay J‘a-l-

250/4Q rp/g‘-'"h** 2

LleHa ykazaHa 3a 5 LIJTyK
The price isfor Spieces

XUHKanu c KpeBeTkaMu
n CprOM B coyce ToM aMm

Shr|mp and cheese khlnkalfl
W|th Tom Yum sauce

; _-_.5'70' P

210/5p /g

XMHKanM CO CBUHUHON U
roBsANHON B CIMBOYHOM
coyce € KonYyeHbIM CprOM
RS cynyryl-m

Smoked sulugunl khmkall
with pork and beef W|th
& creamy sause

W BeretapuaHckoe 61000 ) OcTpoe 6nioao - BHELLUHWIA BIL, TOTOBbIX 671104, MOYKET HE3HAYUTEIbHO OTNIMYATLCH OT POTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo




CTPYHKOBas Gacosb, KMH3a, penyatbii
LAYK A, FpeLKnii opex ¢ fobaBneHnem

b SEXKNKN 1 crielnn

. Green beans pkhali
;’;Green beans, cilantro, onions and wal-

nuts with adjika and spices

N3 cBeKsbl

CBekJla, KMH3a, penyaTtbiv JTyK U
rpeLKnin opex c 0obaBneHneM aayKMKmM
n cneymm

Beetroot pkhali
Beetroot, cilantro, onions and walnuts
with adjika and spices

N3 wnuHaTa

LLInnHaT, KMH3a, penYvaTtbln AyK U
rpeLKnii opex ¢ aobaBneHneM agKMKm
n cneyummn

. Spinach pkhali
Spinach, cilantro, onions'and walnuts
with adjika and spices

Mxanu u3 TbiKBbI
TbikBa 3arneyeHHad, KMH33, pe[‘lanbll;l
NYK U FPeLLKU opex ¢ nobaBneHnem

AOKUKU U crneunm

‘#‘Pumpkin pkhali
Baked pumpkin, cilantro, onion and
\’q'alnut with adjika and spices

Hoe dune, CMUBKK, KMUH3a,
aTbl Ny K U FPELLKN OpeX C
BIIEHMEM aOXKNKU U CrieLnia

- Chicken fillet, creém, cilantro, onion and
- walnut with adjika and spices

YBa)kaeMble rocTu, eCNU y Bac ansieprusa Ha onpeperneHHble NpoayKTbl, MoXanymncra, coobmnTte o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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| ACCOpTM nxan AKOMCTBO»
3 MNXxanu M3 cTpyYkoBon daconu,

} i MnXananm 3 CcBe bl, MXanan 13 WrnmHaTa, P .
1 nxanu ua'KypuLbl, Xanm U3 TbIKBbI J F
Assorted pkhaI| « trod'uctlon» |
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.
Ap)xancaHpgan ’
MNeyeHble GaknaaHbl, TOMaTbl, 6GOArapCcKniA
rnepeLw, iyK C apoMaTHOW 3eMeHbto. [1o Baluemy
XXeJTaHUIO NMoaaeTCHd ropAYvYnM U XONMOOHbIM.

Ajapsandal : ,
Baked aubergine, tomatoes, sweet pepper, e
onion with greens. Can be served cold or hot $ i1y

% 490 P L

260rp/ g oL

— PR

NManpuka rpunb

C opeXxaMu No-rpy3amHCKu

PyneTuKM M3 3aNeYeHHOro claaKoro nepla c
Ha4YMHKOW U3 OCTPOM OPEXOBOM MacTbl U 3eM1EHU

Georgian grilled

sweet pepper with nuts
Baked paprika rolls with spicy nut stuffing and herbs

w 530 P
140rp/g

e %
E‘E‘L' :}' v\ .

e

Ce30HHbIe OBOLLMU
Seasonal vegetables

w 510 P

\
250rp/g

S
YBa)kaeMble rOCTH, €C/IN y Bac ansieprua Ha orpeaeneHHbie NpoayKThl, MOXXanyucTa, coobLimrte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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*:' e KypuHbIA nawiteT
| C BULLHEBbIM COYCOM U

H
@i
I*'.- MWEeHUYHbIMU FPEeHKaMu ¢

‘? E ‘-i‘-’ Chicken pate with cherry &%

sauce and wheat toasts

’1 i 450 F i

]l? , 185p /g
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f i | Cauusum c Kypuueu
i APOMaTHbIM MPSIHbLINA COYC U3 MOMOAbIX MPEeLLKMX
o OPEXOB WM KaBKa3CKMX CMeLni, C KyCouKaMu
| KYPWUHOW MAKOTW 1 OCTPbIM Mac/ioM
Satsivi with chicken

Fragrant spicy sauce made of young walnuts
and Caucasian spices with pieces lof boneless
chicken meat and hot ail

. 4 520P

=200rp/g
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Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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g sour milk beverage

g M f 0
190 P \ A it

" 200p/g
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AccopTu coneHuu
MapuUHOBaAHHbLIN CTPYYKOBbIN MepeL, KpacHad KamycTa
13 60YKIN, MaPUHOBAHHbIM YECHOK, COMeHble MOMUAOPbI,

- COJIeHble OrypLBl, YepeMLLla

~ Assorted pickles
Marinated bell (prer, pickled red sour cabbage, marinated
)garlic*? d tomatoes, salted cucumbers, leek

1

% 490 P

-l

1 .-_ ,' :

YBa)kaeMble FOCTU, €CNU Y Bac ajfieprus Ha onpepgeneHHble NpoayKThl, NOXanymncTa, coobuwmuTe 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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PyneTuku ns cna6oconeHoro
' JIOCOCSl CO C/IUBOYHbIM CbIPOM,
cerMeHTaMu rpemnnopyTa u
CMeTaHHO-ArogHbIM coycom

Ited salmon rolls with
grapefrmt and sour
berry sauce

H

" Cenbab ¢ MoJToAbIM

' KapTtodenem n o
MapMHOBaHHbIM JTYKOM

Pickled herring
with boiled potato
and pickled n|o

|

j. 55
l|

i
b
1 i
il

bIPOM, YECHOKOM U 3e/1eHbIO
f

Ham rolls with cheese,
garlic and greenis '

I

460 P |

E L bic W |
‘-""‘ = i i 135rp/g | ;
. L 3 i EY R |

¥ BeretapuaHckoe 6nono ) Octpoe 6ntoao  BHeluHW BU, BbIX 67110/, MOYKET HE3HAUMTESTEHO OTNIMYATLCS OT hOTO M3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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MgacHoe accopTu K
[oMallHAa ByyKeHWHa, roBsSaMHa BANeHas,
6acTypMa, CyoXKyK, MogaeTca C XpeHOM

Assorted meat plate 5 1
Homemade backed ham, dried beef, B b *E
pastrami, sudzhuk, served with horseradish =i ]

Wy
980 P (1 f
170/45rp /g | & {
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et I\
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Yeymn MoMoYHbIN,YeUY T KOMYEHbIN,

-4 ki
CCOPTU KaBKa3CKUX CbipOB j 'E
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CINW Yy Bac annieprus Ha onpepaeneHHble NpoayKTbl, MOXanyicTa, cooblumTe 06 5TOM 3apaHee opULINAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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OdoMallHasa 6y)KeHUuHa s

CBMHWHA, 3aNeYeHHas|C HECHOKOM U ropqmueﬁl,
MnoOaeTCH C XpeHOoM

Ham baked with garlicland mustard, served with

Wi 1 Homemade backed ham
",' horseradish

1 420 P

Kb 70/25rp/g

8 r ' ]
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i i ‘! Bacrypma

R Basrurma

1

®\» BeretapuaHckoe 6mo.q$ ) OcTtpoe 6n|€>n_9 BHeme?w'ﬁﬁ ro1iOBb|x 65104 MOXKET HE3HAUUTENBHO OTITUYATBLCS OT GOTO U3 MEHIO
Vegetarian dishes | Spicy dishes*\u M “" Visual appearance of the dishes may vary from the photo
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NATHI 4
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. C MMKCOM CaJiaToB, KOACHbIM y1yKOM, 3€JIE€HbIM ‘.1 Il!

i
K
1
oW
ApoMaTHble noMuaopbl 1%
Mac/ioM U CMeTaHoM et I

with salad mix, red onion, green| oil and sour cream 1

e E
Fragrant tomatoes ‘? &;i
' F ]

v 5101;>

Canar C XpycTdwimmMmm 6aKna)Ka|-|aM|'yf,.-. o ..
XpycTaLime 6aknaxaHbl, TOMaTbl, CbiP CIMBOYHbIN, MUKC + & S
CanaToB € 3aNpaBKON Ha OCHOBE CBUT YMIU C UMOVPEM -

krispy aubergine salad =
Crispy aubel’gine, tomatoes, cream cheese, salad mix'with
sweet chili and ginger seasoning *“ i

% 650 P |

185rp/g b

1aT U3 rOBSXKbEro A3blKa, YXapeHbIX
| dena nan

Beef tongue salad with fried

mushrooms and potatoes
Boiled beef tongue, cucumber, crispy gherkins, fried
mushrooms, potatoes and homemadelmayo with greens

YBa)aeMble rocTu, Bac a/l/ieprusi.Ha onpenesieHHble NPOAyKTbI, MoXasyncTa, cooblmnTe 06 5TOM 3apaHee opuLIMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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Canart c KpeBeTKaMU, TOMaTaMm

J":: w | |
I3 N CTpay:
‘ KpeBeTku rpunb,
d' § ¥ - CbIp CTpadvaTesisia, MUKC

Salad with shr

Grilled shrimp, pink t
i cheese, salad

aTension
TOMaTbl PO30BbIe,

~aJ1aToB, 3e/ieHOoe MacClio .

mp, tomatoes

and stracciatella cheese

matoes, stracciatella
mix, green oil

Baked aubergi

a
Baked aubergine, pi

I 1

d waln

k tomatoes, p@megranate seeds,

ut and spices dressing

pTodeneM ¢ MegoBO-ropYNYHOM 3a

Slightly salted salmon salad
with quail eggs, tomatoes, green beans,
potato and honey-mustard dressing

880 P

200rp/g |

anaTt c nococeM cnabom C!O.HM,
MHBbIMU aMLLaMK, TOMaTaMu, CTPYYKOBOW daconbio =
apaBKoﬁ

:-'l.
] ‘I I’}
e ‘-"i'ﬂdﬁ it |

¥ BeretapuaHckoe 6nono ) OcTtpoe 6nopo

Vegetarian dishes

RV R

Spicy dishes
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CanaTtc ﬂequPIM OBOI;I.I.aMVI
N KyYypyHOM rpyakKkoum
[NeuyeHaq Nanpuka 1 BaknaxaH, ooykapeHHas KypuHas Lowkl
FPYLKa, YK, 3epHa rpaHaTa, 3anpaBka Ha OCHOBE rPeLLKOro
. opexau coyca cauebenu, c LobasieHneM YecHoKa
q.-:’ g N
- Baked vegetables and chicken salad N
Baked sweet pepper and auberging, fried chicken breast, Vi 3 T |
onion, pomegranate seeds, dressingmade of sotsibeli sauce |
and walnut with garlic 1 1"

: 570 i

180rp/g i II E

k
’qo.
i g g

Canart 3 6enomn pacosim, KypmHou
rpyAKn 1 MapMHOBaHHbIX rPU6GOB
Benaga daconb, obxapeHHas KypuHasa rpyaka,
' MapMHOBaH:HbIe rprbbI, XPYCTALLME KOPHULLOHDI, praCHbIVI
| YK, DOMallHWN ManoOHe3 1

White bean salad with chicken and

pickled mushrooms LU
White beans, fried chicken breast, pickled mushrooms, small =
cucumbers, red onion, homemade mayo

C/INBOYHDbIM CbIPOM U |
o6nenuxoBo 3arpaBKoOU

leyeHasa TbIKBa, KHEW 13 CIMBOYHOrO Chipa

C KYH>XYTOM, MUKC CanaTos,
3anpaBka U3 061enunxmu

Baked pumpkin salad
with cream cheese and

sea-buckthorn dressing
/Baked pumpkin, cream cheese dumplings
with sesame seeds, salad mix,
sea-buckthorn dressing

IR T LW N

g .r |
g i L4
YBa)kaeMble rocTU;ecnn y Bac ansieprus Ha onpeaeneHHble NpoayKTbl, MOXanymncra, coobwmTe 06 3ToM 3apaHee obULNaHTY.
Dear gues;;_,_if you are allergi€ to certain foods, please inform the waiter in advance.
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|
|

Cynuko |
MakoTb NOoAKOMYEHHOIo ubIrnieHKa,
COMTOMKa XapeHoro Kkaptodens, cBexkune
OrypLibl M TOMaThbl, ANLIO MaLLOT, BanpaBka
Ha OCHOBe gOoMallHero Ma17|o,He3a C
XPYCTALLMMU KOPHULLOHAMM ke

Suliko
The meat of smoked chicken, French fried
potatoes, fresh cucumbers, tomatoes,
poached. eggand—dressmg Pbased on

118
1
| (l ' ver salad
: £l f Fried chicken liver, champignons, zucchini,
Lr '.1 J tomatoes, cream-honey dressing
il b
M i E 570 P
{3 i
i 225rp/g

exypan
Orprl,bl TOMaThbl, Naripunka, J'IVICTLJQ CallaTa,

KpPacHbI YK C 3aMpaBKOM 13 MPeLLKOro opexa,
UYECHOKa, KMH3bl 1 3eNeHOoro Macna

—Glekhurag

ebrs, tomatoes, salad leave:
ith dressing made of Walnuttgarl
and green oil

W

Aynbckumn
MHoro 3e/1eHU, ape Hble NOMEODbI N OrypLLbl C
JTIOMTUKaMN MMEePETUHCKOIO Cblpa 1 FIVILI,OM MaloT

Aul
A lot of herbs, fragrant tomatoes and cucumbers
with slices of imeretian cheese and poached egg

530 P

210rp/g g
CVERO U A § n
¥ BeretapuaHckoe 6nono ) OcTtpoe 6nogo  BHeluHW BUA, N
Vegetarian dishes Spicy dishes Visual appearance of the Eiishes mayvaryfrorn__{:he photo
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donma
dapLl U3 roBaguHbI , 3aBEPHYTbIN
B CBEKOJIbHblIE JTNCTbYH, TOMJIEHbIV B
O6CTBeHHOM COKYy. I'Ionaech C YeCHO4YHbIM
COyCOM Ha OCHOBE MaLOHM i

Dolma ;
linced beef, wrapped in beet leaves, stewed
in its own juice. Served with garlic sauce on
matzoni |

640 P |

YyuBapa X
O6xapeHHblefC
MUHN NenbMeHi c

YBa)kaeMble rocTu, ecnu y Bac anne.prvin;i—i" or

: enie ﬁﬁéﬁykfpl,ég;éﬁyﬁcfa:, coq6u4541-e,06 ..é'i_'é!;{l;éép'é'hl_?_e o¢ouv:|'aﬂ1'y.
“Dear guests, if you are a icto: n foods, please inform the waiter in advance. '
¥ y T i o b L R e LR R \ T L.




3arneyYeHHbIN CbIp CyNyryHu
C TOMaTaMu

Baked suluguni
with tomatoes

490 P

220rp/g

' Bakna<aHbl 3ane4YéHHble
C TOMaTaMU U CbIPOM CYNyryHU

Baked aubergine with
tomatoes and suluguni cheese

ILlaMAUHBOHBI 3aneYeHHbie
C CbIPOM CynyryHu

Baked mushrooms
with suluguni cheese

% 490 P

TPAAULMOHHOE TPY3UHCKOE BITIOAO U3 |«
cbaconm C3eneHbion MPSHbIMA crleu.MﬂMM_i_: '

R A
Tradltional georg1an dish made o;bo'r
ek beans wnth sp|ce )

[

._::

W BerertapuaHckoe 61000 ) OcTpoe 6ntogo  BHeLIHWIA BUA, FOTOBbIX 6110, MOXET HESHAUUTESIBHO OT/IMYATLCS OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Thilisi sou’p'WIth mini kh;rik I
Ch|cke-n broth'w‘th mrnl khlhkwa_l' Vegeta{bles and Georgian

: CongHKa no rpy3ml|c:|(u

aﬂ'¢0ﬂﬂHK8 o f'QBFU:LMHOl/I TOMaTaMy U TPy3NHCKNMU

s Solyanka in georglan style
meat soup solyanka with beef, tomatoes and Geor-
¥ gian spices

4 590 P

CBeTnaHbl AnaBMn3eﬁ-

[pyovHKa TeneHka B ap0|MaTHOM 6yr|b0H
KMH3OM

Hashlama co ke

Svetlana Al
Calf brisket in fragrant.

YBa)kaeMble roCcTu, eC/iM y Bac ansieprusa Ha ornpegerneHHble NpoayKTbl, MoXanymncra, cooblmnTte o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




' Nut kharcho soup in
style wit

4 590

300rp/g

3erﬁe|-|bw| 60pl.l.|, CO cCMeTaHoOM
- ByNibOH Ha 0CHOBE roBAAMHbI, FOBAAMHA
-~ OTBapHag, A1LO , WaBesb, MUKC 3e/1eHM, COK
JIMMOHa

Green borsch with sour cream
Beef broth, boiled beef, egg, sorrel, mixed
herbs, lemon juice

520 P

| 270/40p /g
) L
U m R\,

P K J leno OCTpoe 611}01.10 BHeu.lewl BW:I. rmoBmxSmon Mo»(ﬁﬂﬂésﬂaqmeano OTIMYATbCH OT POTO U3 MEHIO
i‘ -_' 3 Vegetarlan’dlshgs, & Splcy dlshes A \fsual appearance of the?dls!iles may vary from the photo
y : i ¢ ATELE 54 2k LT " Ry Al P




Fish broth with
salmon iand vegetables

620 P

7300rp/g

YyuBapa
] | KypuHBIN 6yNboH ¢ OMALLHUMMN
| ) i MWHW nenbMeHdMMN N OBOLLLAMU

Chiuchvara
Chicken broth with homemade
i { mini dumplings and vegetables

} 590 P

& A ¥ L
npepeneH POAYKTbI, OXaslyincTa, Coo
Dear guests, if you are allergic to ¢ foods, please inform the wzx A
Arfrdio s b phmr=

06 3TOM 3apaHee opULINAHTY.

advance.
Ll




D e r
LIbINIeHOoK, 3a>+<a CKOBOPO, 0 CReLaribHbM Tqm:eﬁnfbrm rHeToM
B A R ARy A ‘
g

Chicken «Tapaka» _

Chic_ke_n fried on a special pan under pressure

v ' BeretapuaHckoe 65t0a0 ) OcTpoe 610A0  BHELUHNIN BUA, rOTOBbIX 671100, MOXKET HESHAYMTENIbHO OT/IMYATLEA OT POTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Haxox6unﬁ

Kypuua, 3are4yeHHasa B TOMaTHOM coyce C
| ManpuvKow, ToMaTaMu, NyKOM, YECHOKOM U
. CBAHCKOW COJbtO

hakhohbilli

icken, baked with tomato sauce, paprika,
tomatoes| onion, garlic and svan salt

/ 680 P

300rp/g

UkMepynu

KypWuLia, 3anedYéHHasd B criMBKax c 6ebiM
BMHOM U1 CBaAHCKOW COMbto, MogaeTcs ¢
rpeLKnUMIM opexamm

, Chkmeruli
hicken, baked in savory cream sauce
white wine and svan salt,
served with walnuts

YBa)kaeMble rocTu, ECNU y Bac ansieprus Ha onpeperneHHble NpoayKThbl, nb»ianyﬁc-ra_,-coc’:éum're 06 3TOM 3apaHee opULMNAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




i _'r_oMaTaMm, aLXKNKOW 1 CBAHCKOM CONbio

"OIE:IIZhakalri with Chicken
Georglan splces

‘4 720 P

300rp/g
|

)taxypu CO CBUHUHOM

apToderb, 3anedeHHble CO CBEXEeM 3ereHblo,
[YyHW, ©0/IrapPCKUM MepLeM, 6a+<na>r<aHarv|l/1I
A KNKOM, CMeLMAMM 1 CBAHCKOM COMbio |

dzhakhuri with pork l

bes, baked with fresh greens, suluguni, sweet
ine, tomatoes, adjika and Georgian spices

BapaHuHa ToMJ/ieHas c oBollLaM
BapaHuHa 1 KapTodesnb, TOMTEHbIE CO CBEXX

Y aubergine, tomatoes‘and spices

4 890 P

e e e -

300p /g
3 e
R BeretapuaHckoe 6700 ) OcTpoe 6nt0a0 . BHELLHWIA BUA FOTOBbIX 67110, MOXXET HESHAYUTESIbHO OTNIMYATLCS OT DOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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XapeHaqa roBaauHa ¢ oBoLLaMM
B rpaHaTOBOM coyce

Roast beef with vegetables
and pomegranate sauce

890 P

300rp/g

& -

: dune yTtkm . R
C KanycTou No-rypumckn n |
COyCOM U3 YE€PHOWU CMOPOAUHDI

L ok

YBa)kaeMble rocTu, EC/IU y Bac ansieprus Ha onpepesneHHble NPoAyKThl, NoXanyncra, coobmuTe o6 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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MR ]
CDopenb 3aneyeHHas

' g 1:- # nogaeTcd CﬂaMMOM n COyCOM LaXTOH
Iy Roasted trout served
f ! with lime and tsakhtonisauce
g8gop. =
f i r|‘ . ¥
i 200/40rp/g
f

CynaK 3ane'~|e|-|Hbm 5
~ C oBoWlaMK “ CprOM cynyryl-m

aked pike perch with vegetables ;
and sulugunl cheese ]

Fi KOTneTbl M3 cyp.axa
CKapfoqﬂeanu mdpe n Mal'IOCO}'IbeIM OorypLiom,

; served W|th garlrc matsonl sause

780 P

'-" 300/30-rp / g

Qs BeretapuaHckoe 6noa0 ) OcTpoe 6noao  BHELLHWIA BUA, FOTOBbIX 671100, MOYKET HE3HAYMTESIbHO OT/IMYATLCA OT POTO U3 MEHIO
Spicy dishes Visual appearance of the dishes may vary.from the photo

Vegetarian dishes




MaHran accoptu
Lawnbik 13 1 pPUHOro 6ep,pa LaLl1blK U3 CBUHWHbI, JTHOTA- Ke6ab 13 6apaHl/IHbI,
6 13 KyWI Ha TOHKOM J1aBalle C MapMHOBaHHbIMWM OBOLLLIaMIK

nonga keb

Assorted barbecue
Chm-ken and pork shashlik, luleh kebab made of lamb and luleh kebab made o
r chicken on a thin pita with pickled vegetables !

2750 P

600/300 rp f g

YBa)KaeMble roCcTu, ECMIN Y Bac ansieprusa Ha onpenenieHHble NPoayKTbl, MOXKanyMncTa, coobLmTe 06.3TOM 3apaHee OpULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in'advance.
.F.I I
)

B Y L] AR B | ]




Ha TOHKOM faBalle ¢ Mapl/IHOBaHHbIM ‘ﬁ’
PacHBIM JTyKOM 1 KpacHOM prVIl/ICKOVI f
KarycTowu

Luleh kebab made of Iamb

on a thin pita bread with pickled red onion
/and red gurian cabbage

/' 980P

280rp/g

e e

*.
el - A
T e s+ i ™
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INMions-ke6a6 U3 roesanHbLI

Ha TOHKOM fnaBalle C MaPUHOBAHHbIM
PR ~ o

KPaCHbIM NTYKOM U KPaCHOM rypPUINCKON &

KanycTowu| :

Luleh kebab made of beef

on a thin pita bread with pickled red onioen .

b

\

=i A T Y
Ny

and red gurian cabbage - i
&1
e = f;.
. &1
’g" ' T h b
i A i
I X
i 'r o :-"' ]'
I £l W i 55
............ 13 4 1:
5 y i

Mionsi-Ke6a | r;féf*
Ha TOHKOM NaBal | .-=
KpaCHbIM nyK ’

) Oc-rpoeﬁmop.o B
2 §p|cyd|shps [t

Qo BereTaleaHCKoe 6mo.q.o
" Vegetaria o

U3 MEHIO

al appearanca of the dlshesrﬁéyva



ona thin pita
\

LLawnbIiK U3 KypuHoro
Ha TOHKOM /1laBalle ¢ MapMHOBaHHbLIM Kpa:
1 KPACHOM My PUNCKOM KanycCT

YBa)KaeMble rocTu, ECMN y Bac anneprusa Ha onpeaeneHHble MPoayKTbl, MOXkanyMmcTa, coobLmTte 06 3ToM 3apaHee ocbwu.vnaHTy
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




Hapmaba 5

s k'.-'.‘ P
30rp/g

®» BeretapuaHckoe 651040 ) OcTpoe 6niofgo  BHeLUHWIA BUA, roToBbIX 671104, MOeT HE3HaYUTENbHO OTTIUHATBCS OT GOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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-ro
rpys HCK )

1 Potato

;;..320\&#

YBa)kaeMble rocTu, ecnu y Bac a/ineprus Ha onpeaesieHHble NPoAyKTbl, MOXayncTa, coobLumnTe 06 STOM 3apaHee OPULNAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




ne6Has Kop3uHa
Mamryuka praHag, NamriyL

';.naB'a'\u.lj ALICHUYHBIA
" ‘Wheat pita bread

130 P

NaBawu p>kaHoW
Rye pita bread

130 P

120rp/g
i Il"l

Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo

Qs BeretapuaHckoe 6nopo ) OcTtpoe 6nopo BHeLUHMI BUA, FOTOBbIX 671100, MOYKET HE3HAYMTENIBHO OTINYATECA OT ¢OTO U3 MEHIo
11
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- CHOEHBIM NUPOT C CbIPOM CYNYTyH
- CIIMBOYHbBIM Mac/oM, MofJaeTcs C M

1A layer pie with suluguni cheese a
served with matsoni

490 P

230/40rp/g

i

CaMca c 6apaHMHOMN U roes

Samsa witL lamb an
_ p

=

YBa)kaeMble rocTu, ecnm y sac annep.rvk‘gﬁg‘-'dhpeneneHHb npoAyKTbl, ;fﬁ(anyﬁcm, coobLuMTe 06 3TOM 3apaHee 0¢M_H.V|aHTy.
i 3 1 fes 5 L o Lrrhd s \

Dear guests, if you are allergic to certain foods, pleas

ar e inform the waiter in‘advanc
i 1 H P : v
I




Co cBMHUHOM
W rosssauHomn

With pork
and beef

C 6apaHMHOM
With lamb

C cbIpOM

With cﬁ’e

Co CBUHUHOM U

roeaguHom | |

Wit?ﬁork a
;‘;

C .gpaHMHoﬁ
ith lamb

eHa yKa3aHa 3 IT
The price is for 1 piece.

a 1 WTyKY
rlpiece

4 LT W

-%:éa’e_sﬁ.,qno
disr}g's

y

i)

OcTpoe 6noao  BHELUHUIM BUA roToBbIX an\pmer HEe3HaYUTENbHO OTINYaTLCA OT poTo
Spicy dishes Visual ap e of the dishes may vary from the photo




il Lt F =% I = e :\x b
= d
e nneprvm Ha onpepeneHHble I'IpOJ:l,yKTbI nox(anyMCTa UTe 06 3TOM 3apaHee opULIMAHTY.
2 ts if you are allergic to c'? in foods, please inform the er in advance.



~a %
‘Xayanypwu no-MerpesnibCKu
K, Ha p)XXaHOM TecTe
rgéqKa U NMNOACOJIHYXA U TbIKBbI

‘5‘ %acha puri in megrelian style
on a rye dough '
: *c.r,,ueng: sunflower and pumpkin seeds

Ty

1. S

780 P {i A

T

'51- i Xayanypwu Ha waMnype ENLY

Khachapurion a skewer
|

Bl 470 P

i 220rp/g
- C

R, BeretapmaHckoe 61080 T) OCTpoe 6ni0A0  BHELLHWI BMA FOTOBbIX 67110, MOXKET HE3HAUMTESLHO OT/IMYATBLCS OT POTO U3 MEHIO
Vegetarian dlshes 's Splcy dishes i Visual appearance of the dishes may vary from the photo




W|th’ nach

Xauanypu
C ap)KancaHaanom
" quuom nawioT

Khachapuri W|th ajapsandal and
poached egg

3ona,
yn ryHu

; uri with pear and
rgo la, imeretian and
~suluguni cheese




100rp/g

ACCOPTUMEHT
YTOUHSINTE Y oPMLUMaHTA

Ask the waiter
for the assortment

®»  BeretapuaHckoe 6Moao ) OcTpoe 6/1loao BHelLHWIN BUA, FOTOBbIX 67110, MOYKET HE3HAYMTENIbHO OT/IMYATLCH OT POTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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(AECEPTHI it
DESSERTS | |

Ce30HHble PpYKTbI*

Seasonal fruits*

- 1300/2600 P

k the waiter

sl

MaxnaBa

Baklava

440 P
130rp/g

LleHa yKka3aHa 3a 2 WTyKu
The price is for 2 pieces

L

e R e - -

A |

DOXKEHOEe B aCCOPTUMEHTe

Assorted ice cream

190 /540 P
50/150rp /g

LleHa yka3aHa 3a 1/3 wapuka
The price is|for 1/3 balls

! ]
el

e
i

YBa)kaeMble rclc-m €Cnn y Bac anieprusa Ha onpeaeneHHble nponyKTbl rno)xanymcra, coo6Limte 06 TOM 3apaHee obULIUAHTY. ) '11
Dear guests,‘f you are aIIerglc to certain foods, please inform the waiter in ady ance.

i RS T i FUHE VSR S ARA. 1E O "l.ulqﬂim-



i

MaHroBbIit TOpT

Mango cake J

470 F

120rp/ g

el o

OpELLKU CO CryLLIeHKOM

«Nut» cookie V\!ith
condensed milk

K
L

i
i

|
s

HanoneoH

Napoleo

BeretapuaHckoe 6n
Vegetarian dishes

W

) OcTpoe 6nogo  BHeluHW BUA,
Spicy dishes

e i ¥




A

CIMBOYHO-4YepPHMYHbIM KpeEMOM

| Zgapari cake
Traditional Georgian cake with chocolate
sponge with honey and blueberry cream

420 P

120rp/g

OCHOBe LIJ;KOFIB,EI,HOFO BGUCKBUTA C MeOdoM U

"!'_l-_

== T TTEERSESTORR oo -
- . . .._"_m-'_-dﬂ’-—-"—-ln-u-

duUcTawKoBoO-BULLHEBbIN pyneT

Sweet cherry-pistachio roll

520 P

120 rp

YBa)kaeMble rclcm, €ecrnn y Bac anneprus Ha onpeaesieHHbIe MPoayKTbl, MOXKanymncTa, coobLmte 06 3ToM 3apaHee opULINAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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Zgapari cake

4500 P

1500rp/g

i i [ H e ] { £
[ 4 st [ 3 1" i 4 i e
' ; penBapUTEbHOMY 3g<a3y. MoppobHocTn y MeHepykepa Oelda XuHKkanu .o I—I;-.‘ )
A i1 f . i ] i L i .
¥ g g Yo Rk Y TR YRS SRR 11 1 (A R
¥ { Fiee -8 :
{ 1 v, BereTtapuaHckoe 65ton, ) Octpoe 6ntoao  BHeluHw A, BbIX 671100, MOXET HE3HaUUTESIbHO OT/INYa ¢$oTO 13 MeHIo
LENE |- Vegetarian dishes | Spicy dishes Visual appearance of the dishes may vary from the photo
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120rp /g

290P |/

i b .-_:.-"" 5
K? HbI CYNM4YUK C MaKapoLluKaMu

|
l
puKapenbKamMm |l
Chlcken soup with pasta and meatballs [ 250rp/g
,;;I‘ﬂi Xavyanypwu no-amxapcku «Jlopoyka» 1i 390 P
|||l | «Boat» adzharian khachapuri ; 170rp/g
4 . [ . |
' 1| Xayanypv no-Merpenbckn «COsHbILLIKO» = 430 P
Jr' " /1] «Sun» megrelian khachapuri . 200rp/g
§ i KapTolwieyka ¢opu, nogaetcs c KEeT4ynom | 240 P
| i*ri{ French fries, served with ketchup 100/30 rp /g
:_-.;}:: i .I
B [’E MaKapoLLKU C CbIpOM | 320 P |
= Iy i
. !c fi I Pasta with cheese 140 rp /18 |
{\ | MMHM XMHKaNM ¢ KYpoOuKoM (3 ITYKM) 390 P r
!l : | Mini chicken khinkali (3 pieces) 120rp/g !
i . | Kypouka B cyxapuKax, NOAaeTCs C KeTUynom 3090 P
; r I Chicken nuggets, served with ketchup 100/30 rp/g -
|| MenbMeLLKM ¢ roBaAMHOWA U CBUHUHOWN,
." Q MOAAIOTCS CO CMETAHKOW M CIMBOYHBIM Mac/ioM

N Beef and pork pelemeni, |
R | rved with sour cream and butter

i -f?’f'

Ly F,-ﬁf(ypvu-laq nq:’:!%:z\a C niope

JVI CJ/INBOYHO-T %bIM CcoycoM

@ Chicken ch p with mashe
:and crea -tomato s?uc

| nop.ae'rcn C KeT4yrnom

'.‘...j lKIdS chicken shashlik wit grllled paprik
. -served wit chup 2
i i 1 i | < b _. : :
ﬁ

e 06 3TOM 3apaHee OPULINAHTY.
advance.
i





