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pbi6y — 6es1bIM, a n/1aesieHHbIL CbIpOK — 800KOU

By etiquett rules we shall: drink red wine with meat,
drink white wine with fish, drink vodka with processed cheese

B Hawem 3a8edeHUU ecmb 8CE,

Ymo ynyqwium HacmpoeHue 4es08eKy
C XOpowuM annemumom U 8Kycom

We have everything to improve the mood of a person
with good appetite and taste

www.hinkalnaya24.com
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Hopoeue 2cocmu! lpednazaem Bam omeedame Hawu ¢pupmeHHble XUHKaau
no OpesHeliwuM peyenmam om cneyuasaucma us [py3uu

Canart «Jlepnot» 250 rp
TenAatuHa, ANLO, NOMUZOPbI YEPPW, OrypLibl,
canat Ancbepr, MaoHes, cbip «[lapme3saH»

Salad «Lefiot
Veal, chicken, egg, tomatoes, cucumbers, lettuce
mayonnaise, Parmesan cheese

Canart no-lpy3nHCKn C opexamm 200 rp
CBexuie 6aKUHCKIe MOMUAOPbI 1 OFYpPLbl C JIYKOM,
3€/1E€HbIO N TPELKNMIN OpexamMin

Georgian salad with nuts
Fresh baku tomatoes and cucumbers with onions,
greens and walnuts

Canat no-lfpy3nHcKku 200 rp
CanaTtc 6yppa1—oﬁ| CBexue 6aKUHCKIME MOMUAOPHI 1 OTYypLbI

C NIYKOM 1 3eMeHblo
n nomMmmgopamm Georgian salad

Salad with burrata and tomatoes Fresh baku tomatoes and cucumbers with onions and greens

XnHkanu ot Le¢p-nosapa
Khinkali from chef

XMHKanm 3 roBaguHbl
Beef khinkali

XMHKanm MUKC 13 TeNATUHDI
N CBUHWHDbI
Mixed veal and pork khinkali

X1HKanu n3 6apaHnHbI
Lamb khinkali . .
Ténnbin canat 300rp
MNoprkapka XMHKanu . C rOBAXbWM CTENKOM
To fry khinkali JInctbA canata, Kanepcel, nepet 6031rapCKvu7|, 3
BANeHble MOMNAO0PbI, FOBAMXUN CTEUK, (')I/IpMeHHbII/I coyc

Warm salad with beef steak
Lettuce, capers, bell peppers, dried tomatoes,
*ec/1u y 8ac ecmb NUWEBAsA asanepaus unu HenepeHoCuMocme beef Steak, special sauce

o *ec/Iu y 8ac ecmb NUWesas asnsiepaus uiu HenepeHoCUMocme Npodykmos, noxanyticma,
“é’co/%/ SRRERREHN LT 59191@%539 RO BUGME ORI E ¢ *ec/1u y 8ac ecme NUWesas asniepeus uu HenepeHoCUMocme NpodyKmos, NoXay U cosbupafie)o6 s anyHAsy

PHICP




Pykkona ¢ KpeBeTKkamu

Turposble KpeBeTKY, cbip “lMapmesaH”,
nommnaopbl Yeppw, NMKaHTHbIN coyc “Pykkona
Rucola salad with prawns

Tiger shrimps and Parmesan cheese,

cherry tomatoes, spicy sauce “Arugula”

200rp 790 p.

"

Mouapenna c 6akKMHCKUMK 220 rp [peyeckuin 200 rp

noMmaopamim n COycom Orypubl, 6aKk1HCK1e MOMUAOPLI, CNAAKWIA NepeL,
n3 6a3|/”-”/|Ka KpaCHbIVI NyK, cbeTa, coyc

Mozzarella with tomatoes Greek salad .
and basil sauce Cucumbers, baku tomatoes, sweet peppers, red onions, feta, sauce

CTONMYHBIN C KypuLen 250rp Canat ¢ 6akUHCKMMU 300rp

KprHoe MACO, KapTOd)eJ'lb, orypupbl, 3eNéHblIn ropox, HOMM,quaMM n 6a KNnakaHaMmu

ANLLO, YK 3ENCHBIM, YKPOT, MANOHES BaknaaHbl, TOMMAOPbI, KPACHBIN NYK, FpaHaT, 6a3nnuk,
Stolichny with chicken FpaHaToBbIl COyC

chicken, potatoes, cucumbers, green peas, egg, green onion, Salad with Baku tomatoes and eggplants
dill, mayonnaise Eggplants, tomatoes, red onions, pomegranate, basil, pomegranate sauce

TapTap 13 10COCA 250rp Ta PTap U3 roBAXbewu BblPE3KU 250rp
ABOKaf0, 10COCb, NePENENIMHOE ANLO, OrypLibl, ABOKafi0, roBs>Kbsl BbIPEe3Ka, NepenenHoe AnLo,

nomugopbl, 60Arapckmi NepeL, nyk nopen, orypLibl, TOMUAOPbI, 6oNrapcKuii nepeLl, KpacHblIi NyK,

bupMeHHas 3anpaBKa, ONNBKY, NECTO Kanepcbl, MpMeHHas 3amnpaBKa, 6aib3aMUYECKI YKCYC

Salmon tartare Beef tenderloin tartar

Avocado, salmon, quail egg, cucumbers, tomatos, Avocado, beef tenderloin, quail egg, cucumbers, tomatos,

bell pepper, leek, specialty dressing, olives, pesto bell pepper, red onion, capers, specialty dressing, balsamic vinegar

L|,e3apb C KpeBETKaMI 250rp Ll,e3apb C »KapeHoun cemroun 250rp
TUrpoBble KPEBETKN, CaflaT POMAHO, MapMe3aH, CoyC YKapeHas cémra, canat pomMaHo, NapmMe3aH, Coyc

Caesar salad with prawns Caesar salad with fried salmon

Tiger prawns, romano salad, parmesan, sauce Grilled salmon, Romaine lettuce, Parmesan sauce

Canat BocTouHbIN 250rp OnuBbe co c1laboCconeHom CEMrom 250rp

Tenﬂija, nepew, 601rapcKkmm, LWaMnUHbOHbI, LYKUHU, Olivier with salted salmon Lle3apb cO Cﬂa6OCOJ'IéHOVI cémMmromn 250rp Ll,e3apb C KypI/ILlel7l 250rp
NyK, ManoHe3s CnaboconéHas cémra, canat poMaHo, napmMesaH, Coyc KyprHoe mAco, canat pomaHo, MapmesaH, Coyc

Orient salad Caesar salad salted salmon Caesar salad with chicken

Veal, bell peppers, cultured mushrooms, onion, Lightly salted salmon, romano salad, parmesan, sauce Chicken, Romano salad, parmesan, sauce

courgettes, mayonnaise




CanaTt 3 YTUHOW Ir'PYyAKN SOUS vide 250rp
YTriHas rpyfKa, cblp CynyryHu, nepenenunHble anua,

NNCTbA CBEXETO Canata, NpunyLeHHas B BUHE rpylua

Duck breast salad sous vide

Duck breast, Suluguni cheese, quail eggs,

fresh lettuce leaves, pear poached in wine

MaHran canat

JlyK, 3eneHb, nomMyaopbl, 6aknax<aH,

6onrapckui nepeL
Mangal salad

Onion, herbs, tomatoes, eggplant, bell pepper

Canart c cepgeykamm sous vide  220rp
Cepaeuku KypuHble, 6orapckuia nepe, Tomartbl,
KabayokK, IyK Nope, orypLibl, IMCTbA CBEXKETO canaTa,
KeApOoBble OpeLLKU, KYHXKYT, a3uaTckas 3anpaBKa

Salad with hearts sous vide

Chicken hearts, bell
fresh salad leaves, Si

b

eppers, tomatoes, zucchini, leek, cucumbers,
erian pine nuts, sesame, Asian dressing

Canart c.x &cmu_\em TUHON 200rp
rpygKon B KMCNO-C/TaJKOM coyce

®wile yTKu, KOPH, KePOBbIe OPeLKK, OrypLbl,
$UPMEHHbIN COyC Ha OCHOBE OJIMBKOBOMO Macna

Crispy duck breast salad with sweet and sour sauce
Duck fillet, corn, pine nuts, cucumbers,specialty olive oil-based sauce

Ténnbin canat 250rp
C rOBAXbMM A3bIKOM

oBAXKUIA A3bIK, CIMBOYHBI COYC C apOMaTOM Tptodens, 6onrapckui
nepeL, NOMUAOPbI, OFypPLibl, IMCTbA CBEXErO canaTta, IyK nopen
Warm salad with beef tongue

Beef tongue cream sauce with truffle flavour, bell pepper,
tomatos, cucumbers, fresh salad leaves, leek

Ténnbin canat 300rp
C KYPUHOW NeyeHbto

KypuHas neueHb, nyK, NMCTbs Canata, anesibCuHbI
Warm salad with chicken liver
Chicken livers, onions, lettuce, oranges

baknaxkaHbl «Aueynnmn»
no-MmepeTuHckmn

Eggplant «Atsetsili

Imeretinian

AccopTu 13 nxanu 4 Buga 400rp
3enéHan daconb, CBEKNa, LWNUHAT, KpacHasa pacosb
Pkhali assorted

Green beans, beets, spinach, red beans

[Mxanun 3 wnuHaTta ¢ opeXxamm 150rp
OTBapeHHbIN WMMHAT, 3anpaBieHHbIN

rpeLKumy opexamu, CneLraMm 1 rpaHaTom

Pkhali spinach with walnuts

Boiled spinach, seasoned with walnuts, spices and pomegranate

[Txann n3 ceBeknbl € opeXxamm 150rp

TépTas oTBapHas CBEK/a, rpeLiKie opexy,

creumnn 1 rpaHat

Pkhali of beets with walnuts

Boiled grated beets seasoned with walnuts, spices and pomegranate

[xanu n3 CTpy4ykoBOW 3€NEHON  150rp
g>acon|/| C opexamu

TBapHas 3e/1€Han Gpacosb, rPeLKne opexu, CNeLnn, rpaHat
Pkhali of pods of green beans with walnuts
Boiled green beans, walnuts, spices and pomegranate

Mxanun 13 KpacHoro nobno 150rp
C opexamm

®Qaconb oTBapHas, CneLyy, rpeLiKnii opex 1 rpaHat
Pkhali of red lobio with walnuts
Boiled beans, spices, walnuts and pomegranate

BaknaaHbl GaplUMpoBaHHbIE  150rp
C rPeLKMM Opexamm

KapeHble 6aknaaHbl, GapLUMpPOBaHHbIe

rPeLKUM Opexom, CneLmaMmn 1 rpaHaToM

Eggplant stuffed with walnuts

Fried eggplant, stuffed with walnuts, spices and pomegranate




AnrkabcaHaanwu 200rp
Cote u3 6aKHa)KaHOB, TOMAaTOB, Nnepua, 3es1ieHn, Co cneumammn
Adzhabsandal

Saute eggplant, tomatoes, peppers, greens and spices

bykeT 13 cBeXxux osoulen 400rp
N 3eneHn

HeXxHas cBexas 3efieHb: NeTpyLKa, 6a3nniK, yKpon, 3eMEHbIN NyK,
LMLMaT, TAPXYH, Pesmnc 1 oCTpPbIi nepeL

A bouquet of fresh vegetables and greens

Tender greens, parsley, basil, dill, green. onion, tsitsmat, tarragon,
radishes and hot peppers

[>xoHaxonn 130rp

KanepcHUK KBaLUEHbIi C IYKOM B OJIMBKOBOM Macsie
Dzhondzholi . . . .
Copernicus sour with onions and olive oil

l'yle NCKaA Ka I'IYCTa
Knaccnyeckas

Gurian cabbage

Classic

EYKeT MapUNHOBAHHbIX OBOLLEN  300rp
ACCoOpTU N3 CONEHNMIA: OTYPLibl, YECHOK, MOMUAOPI, NepeLy
A bouquet of pickled vegetables

Assorted pickles, cucumbers, garlic, tomatoes, pepper

ManoconbHble orypuibl 150rp
BaknHckue orypupbl ot Wweda

Light Salted cucumber

Cucumbers Chef

MaciHbI, ONNBKU

Olives

CprHoe accopTu

Cbipbl: UIMEPETUHCKUI, CynyryHu, 6pu,
LOPO6III0, ey, OXOTHUYMI, MER
Cheese plate

Cblp UMEPEeTUHCKNIA NO-AOMALLIHEMY 150rp

Imeretinian home cheese

CbIp cynyryHv MOsOYHbIN
Dairy Suluguni cheese

CbIp CynyryHu KOn4éHbin
Smoked Suluguni cheese

Cblp OXOTHNYMIA
Cheese hunting

MauoHu
KncnomonouHbi iorypt
Matsoni

Caucasian milk-yoghurt

150rp

100rp

150rp

150rp




Cémra cnaboconéHas C IMMOHOM 180rp Cenbab C OTBapHbIM KapTodpenem  200rp

Light salted salmon with lemon Mop BoaKy
Herring with potatoes
Snack for vodka

BaCTpra A3bIK OTBaPHOU C XpeEHOM
BsaneHas roBabA Bbipe3ka HeXXHbI TenAYmMin OTBapHOM A3bIK
Basturma Boiled beef tongue with horseradish
Dried beef Boiled veal tongue

PbibHOE accopTin 300rp
OceTpuHa, CéMra, MaciaHas pbiba, CIMBOYHOE MAcCIo
g\ssorted ﬁslh 5 . MsacHoe aCccopTin 350rp CaLI,VIBI/I 13 Kypuubl
turgeon, salmon, butterfish, butter By»eHVHa, KypVHbI pyneT, roBAauHa. OTBapHas rpyaka LiblnnéHKa C COycoM
MNMopaétca c XxpeHoMm 1 ropuuLen 13 FPEeLKoro opexa, co cneuuamm
Assorted meat . . Chicken Satsivi
S|/|IKpE:1 ﬂQCOCGBaFI Baked ham, chicken roll, beef. Served with horseradish and mustard Boiled chicken breast with walnut sauce and spices
almon caviar




Jlobmo no-AoMallHeMy
OtBapHas $pacosb C npunpaBamu
Homemade Lobio

Boiled beans with spices

Mamanbira-fomu ¢ cbipom
13 KYKYPY3HON MyKK

Hominy-gomi

Georgian corn flour porridge

[PNOHbIE anoyKy,
d)apUJI/IpOBaHHbIe CbipOM
Mushroom caps stuffed with cheese

CbIp CynyryHu »apeHHbI Ha KeLm 200rp
C nomngopamu

Suluguni cheese fried on ketse with tomatoes

qumaqvl N3 KYPUHDbIX MOTPOLLUKOB 200rp

KypuHble cepaeuku, »enynokK, neyeHb,
rPy3uHCKMe cneyum
Kuchmachi of chicken giblets

onapaXxu

13 KYKYpYy3HOW Kpyrbl, yBapeHHas
C CbIPOM CYNYryHU

Elardzhi

*KynbeH rpubHom
Knaccnueckni
Julienne with mushrooms

KynbeH ¢ Kypuuen 100rp
Knaccmnyeckui

Julienne with chicken

Georgian corn flour porridge, boiled with cheese suluguni

Chicken hearts, stomach, liver, Georgian spices

*ecnu yeacecme nuwesas anasiepeus §

Kyumauum no-Merpenbckn 200rp
TenAube ceppLie, CBMHMHA, MEYEHb, JIETKME, 06KapeHHble

C IyKOM, CNELMAMMA 1 FPaHATOM

Megrelian Kuchmachi

Beef heart, pork, liver, lungs, fried with onions,

spices and pomegranate

bnnHunkn ¢ macom
Empanadas

BnuHbl co cmeTaHoM

Pancakes with sour cream

BAnHbl € KpacHoM NKpon
Pancakes with red caviar




Cyn-ntope n3 6enbix rpnbos 300rp

Soup with white mushrooms

Yxa no-Llapckn ¢ cémron
N KPpEBETKaAMI
Fish soup with shrimp

KypuHbI cyn ¢ ppurKagenbkamm 3s0rp

Chicken soup with meatballs

Cyn xapuo
So)l/kaharE)ho

l‘||/|XI/|pTMa C MUHWN XUHKaJN
Chikhirtma with mini khinkali

bopLu co cmeTaHom
Borscht with sour cream

Xawnama
Hashlama

Xaw (ce3oHHoe)

Hush (seasonal dish)

OKpolLKa Ha kepunpe (Ce30HHOoE)

Hash or kefir (seasonal dish)

Cyn wasenesbin
Sorrel soup

ConsiHka cbopHas
Solyanka

OKpoLuKa Ha KBace (Ce30HHoe)

Hash or kvass (seasonal dish)

{0[0] o)




Crenk n3 cémrum «LllamnaHb» Kotnetobl 3 MpPaMOpPHOU roBAaNHbI 300rp
Ob6xapeHHas céMra B LaMMNaHCKOM C rapHMpom

Salmon steak «Champagne» Beef patties with garnish

Roasted salmon with champagne

CémMra no-KHakecKku 250rp (DOcPeJ'Ib KapeHaAa Nin oTBapHad 1 wr.
’KapeHoe dune cémru c oBoLLamMu B CIMBOYHOM coyce 1 6eiom BUHe Fried or boiled trout

Salmon
Fillet of salmon with vegetables in cream sauce and white vine

Cémra co WwnmHaTtom KypviHble KOTNeTbl C FrapHUPOM 300rp
M YeCHOYHbIM COyCOM Chicken cutlet with gapnish

TUrpoBble KPeBeTKM YepHoMopckas 6apabynbka 200rp R

Ha Keuln ¢ YeCHOKOM Black sea red mullet
Tiger shrimps on ketse with garlic

Crenk ns cémrm c ukpom DupmeHHoe 6ntoao «TbAHBIV FPY3KHY» 350rp Jlonma B BUHOrpafHbIX INCTbAX 200rp
BapaHba Kopelika B pMeHHOM byfiboHe Py6neHasa TenaTvHa dpapLuvpoBaHHasn B BUHOTPaAHbIX INCTbAX

Salmon steak with caviar in milk sauce Specialty dish «<Drunk Georgian» Dolma in grape leaves
Lamb brisket in specialty broth Minced veal, stuffed in grape leaves

Ykmepynu c KpeBeTKkamu 250rp
’KapeHHble KpeBeTKM B CIIMBOYHOM COYCe C YECHOKOM B MOJIOYHOM coyce
Chkmeruli with shrimp

Fried shrimp in cream sauce with garlic




LibinnéHok B coyce TKeManu LUbInnéHoK ukmepynum 550rp LbinnéHok Tabaka
Chicken with tkemali sauce KapeHblIn LpINnNeHOK B C/IMBOYHOM COyCe C YECHOKOM Chicken Tabaka

Chicken Chkmeruli

Roasted chicken in a creamy sauce with garlic

leII'IJ'IEHOK B €KeBNYHOM COyC€ 550rp
Chicken with blackberry sauce

Yakanynu n3 TenatuHbl Yawwywynmn n3 TenatuHbl YaHaxu 13 roBsauHbl 300rp MsAco no-KaBKa3CKK 250rp
Fosﬂ,qlea Sal'le‘-IéHHaﬂ Cc oBOLWamu B ropLuothe TenFITVIHa, LHaMMNMNHbOHDI, Cblp CyJ‘IyFyHI/I, I'IOMI/I}J,Opr

C TapXYHOM B ropLuoyKe TywéHas TeNATMHA C NOMMAOPaMU
TensaTrHa, TapXyH, KNH3a, NeTpyLLKa, YKpor, 1 3€/1eHblO Ha Keuu Beed Chanakhi Meat Caucasian style

3enéHbli NIyK, ropox, TKemanu, 6enoe BUHO Veal Chashushul Baked beef with vegetables in a pot Beef, mushrooms, onion, pepper, tomatoes
Veal Chakapuli with tarragon in a pot Braised veal with tomatoes and greens on ketse

Veal, tarragon, coriander, parsley, dill, green onion,

peas, tkemali, white wine

HOM coyce C KapTodenem no-gomaLuHemy

npome
Roast shoulder of lamb with potatoes home

Por| I’IbS with specialty sauce

BGCIJCTpOI'aHOB crope [OBs»KbW LLEYKN B d)I/IpMeHHOM 350rp
Beef Stroganoff with mashed potatoes coyce C KapToQesibHbIM rnope
[oBSXbI WEUKN, KAPTODEbHBIN KPeM,
TpopenbHbIN COYC, KPAaCHbIN NyK
Braised beef cheeks in the signature sauce on mashed potatoes
Beef cheeks, potato cream, truffle sauce, red onion

lazleble Be6pb|u1|<m 3anéyeHHas nonaTka ArHeHKa  900rp




Op,>|<axyp|/| N3 TEJIATUHDI 350rp
’Kapkoe 13 TenaTuHbl ¢ KapTodenem no-AepeBeHCKM

1 YECHOKOM

Veal Odzhakhur

Roasted veal with potatoes and garlic

OJJ,)KaX)/pl/I N3 CBUHWHbI 350rp
YKapkoe 13 cBMHWHbI C KapTodenem No-AepeBEHCKM

C YECHOKOM

Pork Odzhakhuri

Roasted pork with potatoes and garlic

(DeTyLIVIHI/I C roBA»KbMHn U.l,él—IKaMI/I 320rp
Spaghetti with cheeks

Kap6oHapa c 6ekoHOM 320rp
BekoH, 6a3unuk, KpacHbIv NyK, napmesaH,

CnareTTu, ANYHbIV XKEeNTOK, ANLO, CIMBOYHbIV COYC
Carbonara with bacon

Bacon, basil, red onion, parmesan cheese,

spaghetti, egg yolk, egg, cream sauce

(DeTyl-IVIHI/I c Kypuuen n rp|/|6aM|/| 320rp
KypurHOe MACo, lwamMnHbOHbI, CIMBOYHAs 3anpaBKa,
TptodenbHoe macno, napMesaH

Fettuccine with chicken and mushrooms

Chicken meat, mushrooms, cream dressing, truffle oil, parmesan

DeTyunHM C roBAANHOM N rpubamm 320rp
[oBAXbsA Bblpe3Ka, LUaMMHbOHbI, CIMBOYHas 3anpaBKa,
TptodenbHoe Macso, mapmesaH

Fettuccine with beef and mushrooms

Beef tenderloin, champignons, creamy dressing, truffle oil,
mesan cheese

QeTyumrHY C nocQcemMm 320rp

N KpaCHOU UKpon

Qune nococs, KpacHas NKpa, TOMaTbl Yeppu, NyK Nope,

6a3nnmK napmesaH

Fettuccine with salmon and red caviar

Salmon fillet, red caviar, cherry tomatoes, leek, basil, parmesan cheese

Xayabyprep C MPaMOPHOM rOBAAVIHOWM 400rp
Hachaburger with marble beef

Xauabyprep ¢ KypuLen 400rp
Hachabu)r,gper wﬁh chic)ll(re)n

Xauanypwu no-Lapcku
Khachapuri royally

Xaqanypm HO-MMepeTI/IHCKI/I
Jlenéwka c imepeTuHCKnm cbipom
Imeretinian khachapuri

Imeretinian flatbread with cheese

Xavanypu no-AgKapcku
Jlenewwka ¢ CbIpom 1 ANLLOM
Adjarian khachapuri

Flat bread with cheese and egg

Xauanypwu no-Merpenbcku
Jlenéuika c Cbipom CynyryHu

Megrelian khachapuri

Flatbread with suluguni cheese

Xayanypw (13 CNIOEHOro TecTa)

Khachapuri (made of puff pastry)

Xaqanypm Ha MaHrajse
Khachapuri on the grill

Xaqanypm CO WMNMNHAaTOM
Khachapuri with spinach

JlobraHwu

JNenéwka c daconbio

Lobiani

Georgian flatbread with beans




J1ob1aHW C BETYNMHON
B CJIOEHOM TecTe

] JET

Lobiani with ham in puff pastry

JlaBaw n3 ToHe no-lpy3nHcKn
Georgian flat bread from a tone

Qopenb
MapeHHas Ha pelueTKe Ha yrnax
Trout grilled on open fire

Cunbac «IkcTpa»
’KapeHHbIii Ha pelueTKe Ha yriax
Seabasson «Extra» grilled on open fire

Hopago
’KapeHHas Ha peLueTKe Ha yrnisax
Dorado grilled on open fire

LHawnbIk n3 cémrun

150/1 wr.

Kybaapu
Jlenelika c Msicom
Kubdari

Flatbread with meat

Muaan 100/1 w.
Jlenéwka n3 KyKypy3Hon MyKku

Mchadi

Georgian cornflour flatbread

Ysumwtapu 120/1wr.
Jlenéwka 13 KyKypy3HOW MyKu C CbIpOM

Chvishtari

Georgian cornflour flatbread with cheese

Jiona-ke6ab 13 KypuLbl
Chiken kebab

JlionAa-ke6ab v3 TenATUHbI
Beef kebab

JionAa-ke6ab 13 6apaHuHbI
Lamb kebab

[Nepenénka
Ha maHrane
Quiail on the grill

UbinnéHok no-fpy3nHCcKn
Llenvkom Ha peLuéTke Ha yrnax
Chicken in Georgian style

LIawnbIK 3 MHAENKN
Turkey bbq

Kape ArHéHka
Lamb

Kopeiika Tenauba
Veal

LLUawnbik n3 Tenauben Bblpe3KU
Veal bbq

LLlawnbik 13 CBUHBIX PEOPbILLEK
Pork ribs bbq

LLawnbik n3 6apaHben KOpPeNKK
Lamb bbq

Wawnbik «<bapaHbyn cemeukn»
“Lamb seeds” bbq

LLawnbik 13 6apaHUHbI
Lamb bbq

LLawwnbik U3 CBUHOW LLUENKN
Pork neck bbq

Salmon bbq

*ec/Iu y 8ac ecmo NUWEBAA asiepaus uu HenepeHOCUMOCMb NPOOYKMOs, noxanytcma,
Wume 06 3Mom Hawemy nepconany coobwume 06 3mMom Hawemy nepcoHany




LLlamnrHbOHDI
Mushroom

Kaptodenb B MyHaupe

Potatoes

[Nomungopsl

Tomatoes

Kaptodenb ¢ppun

French fries

KapTod)enb no-AoMallHeMy
Home style fried potatoes

KapTod)enb no-AgepeBeHCKn
Country style fried potatoes

Kaptodenb otBapHoOmM
Boiled potatoes

Ka E)TOd)eJ'I bHOE Mnkope
Mash potatoes

Puc otBapHOM C oBoLamMu
Boiled rice with vegetables

Ka I'I)/CTa 6pOKKOJ'I N
Broccoli

LiBeTHana KanycTa
Cauliflower

150rp 350p. baknaxaHbl 1wr. 200p.
Eggplants

15op  250p. bonrapckun nepew 1ur. 200p.
Bell peppers

Twr. 200p. Kabauku Tur. 200p.

Courgettes

NbaAHaA rpywa 200rp
lpyLwa, OTBapeHHas B CMPOMe 13 KPAacHOro BUHa

€O CIMBKamu

Drunk pear

Pear boiled in syrup of red wine with cream

AHaHaC, )K?PGHHbIVI C KapamMeJibHbIM  150rp
COyCOM 1 MnHOanem
Roasted pineapple with caramel sauce and almonds

—— e T ———————

COYCbI | SAUCES

HanoneoH
Napoleon

*ecnuy 8dcC eCmb nuwjesas asiyiepeud ujiu HenepeHocuMocmeo npoameoe, nO)Kanyl)cma, coobujume 06 smom Hawemy nepcoHany

Apam v EBa

A6noKo, 3aneyéHHoe ¢ KNyOHNKON B KOHbsIKe
Adam and Eve

Baked apple with strawberries in cognac

BnvHbl, >kapeHHble ¢ 6aHaHamK

Pancakes with bananas

BAnHbI CO CrywEHHbIM MOTOKOM

Pancakes with condensed milk

bnnHbl € BapeHbeM
BapeHbe no Bawiemy Bbibopy
Pancakes with jam (of your choice)

BaHaHbl, )KapeHHble
CO CrYLLEHHbIM MOJIOKOM

Fried bananas with condensed milk

DUCTaLWKOBbI MEPEHTOBbIN PYNET  160rp
Pistachio meringue roll



CHukepc
Snickers

[MTrube monoko
Bird’s milk

Yunskenk
Cheesecake

MepoBuk

Honey cake

Tupamncy
Tiramisu

O oMt

Apple strudel with Belgian ice cream

MauoHwu ¢ Meéjl
n FpELl,KI/IMVI pexammn
Matsoni with honey and walnuts

MauoHwu ¢ 6enon ye emHem
N TPELIKUMM OpEeXa

Matsoni with white cherry and Walnuts

MoporkeHoe benbruickoe
Belgian ice cream

(Dp)/KTOBbI n canart
Fruite salad

(OpyKTOBas Ba3a 1500/2500rp

Fruite vase

BapeHbe B accopTmeHTe

|/|H)KI/Ip, 6enas yepewHa, Knsumn, FpeLlKI/II/I opex,

BMHOrpag v T.4.
Jam

Figs, white cherry, dogwood, walnut, grape, etc.

Mépn LBETOYHbIN
Flower Honey

*ec/Iu y 8ac ecmo NUWEBAs asiiepaus uu HenepeHoCuMocms NPOAYKMos, NOXaylcma, coobuume 06 3mom Hawemy NepcoHay



KAPUTDb & NMUTb

XUHKAJIbHAA24

KAPUTb & NMUTb

XUHKAJIbHAA24

MockBa, 3amannoBcKkoe wocce, Bn 71, Kopn. 5

+7 (969) 088-51-51

XWHKAJIbHAA24 U3MAWIOBO

MockBa, Usmamnnosckoe wocce, Bn. 71, kopn. 5

+7 (909) 627-51-51

www.hinkalnaya24.com

XUHKAJIbHAA24

XUHKAJIbHAA24 HOBOKOCUHO

PeyTtoB, HocoBnxmnHckoe wocce, 5,

+7 (919) 778-51-51

XUHKAJIbHAA24 MbITULLIA
MbiTuwn, yn. Mupa, 30
+7 (995) 111-51-51

DESIGN AND PRINT: WWW.ADIUM.RU



