XOJIOTHBIE BAKYCKH /
STARTERS

Apxancanganu 150 350P
(CBOWHOE Pary M3 TyEEX GaKnamanos,
BANAPCHKOTD NEPUA W NCMUAOPOR € TONEHNO]
Ajapsandali jvegetatle stew of stewed eggolants,
bell peppers and tomatoes with greens)
BaknamaHbl NMKaHTHbIE 150 330P
(pyneTHm L3 BIKAIMIHIOE € HFHHKOR HI ADHIWHETS

THOPRAOIT CHipa MALYTY 1 MATH)

Savory egeplants (eggplant molls suffed

with nadugi and mint hememade curd chease)

Bawknaxarsl ¢ opexammu 150r 3709
(pyneTars we Bawn, B W A 3 h

TPEU OPEXDD H IPYIMHCKHE CRouMi)

Eggplants with nuts (egsplant rolls stuffed
with ground walnuts and gecrgian spices)

"~ Mxanw uz ceexns 150 3308

M3 COEKRAE,

CrEUMAMA & AOCHENRHAEM UBCHERE, TPRUKEIT Opexa s FpandTE)
Beetroot ph ali (beetroot Ravorad with Geargian spices with
garlic, walnut and pomegranate)

lMxann us kpacHore nobuo ¢ opexamn 150 r 3508

3 KD fobne ¢ ap 1, NP,
FPYEHCKUMY CRELWANM € A0BABNBKMEM YECHOKa,
FPELKCTD SPExXa M FRaHaTs)
Phali made of red lobio with nuts
{chops of red | th nuts, d with Georg)
spices with garlic, walnut and pomegranate)
I'Ixam-l W3 WnrHaTa 150r 3508

W3 IWNHHETE, NpAng TPYIMHTHMIYE CIEUNAMK C
AobaEneHMEN YBCHDKE, TPEUKDID ODEXa W MPaHaTa)

Spinach phali gpinach chunks seasoned with Georgian
spices with garlic, Greek walnut and pomegranate)

Mxanw 3 daconn 150r 3508
(AMTOMA 432 BECONA, MPUNPEENEHHBE TPYIRHCKMA
YECHONE, DPEXA W rPataTa)

Bean phali toean chops seasoned with Georgian
spices with garlic, walnut and pomegranate)
Accopri nxanu 200r 3908
(EMTOMRIA M3 WNNHETA, CEEXA, DACENK I KEECHGID NoGWE ©
A0BIENeHEEH TRYIMHCKIX CRews  UBcHoxa)

Assorted phali gpirach, beet, bean and ree Lobis meatballs
with Georgian spices and garlic)y

Cauvpn M3 Kypyubl 250r 390%
(HEMHEIR KYCOML KyDPULLL! ML APOMATHEIM NEAKEIM COYCOM,
NRANTORNERH M3 HACHILERROND Ky prRora Gyneana, o |
MOABTECD FPELMONS SPEXa M FEYIMMEKHY SNEUME) Pt
Satsivi from chicken ender chisken pioces
with aromatic spicy sauce made from rich chicken
brath, ground walnut and georgian spiceas)

Kany:'ra no-rypuicku 200r 310P

wanyCTa C 06 1 CHEKIb, YECHORE ¥ COELA)

Guru cabbage ipickled cabbage with beet, garlic and spices)

I'OPAYUE SAKYCKU
HOT SNACKS AND DISHES

XHHKaAM TPAgHUMOHHbIE B5r jop

(€ hapluem: W3 FORAAMHE M CARFEARE € 3M8HA0, NOPUMA 6T 3 W)

Traditional khinkali gith minced baaf
and pork with greens, portion from 3 pos)

XMHKANW € FOBAAMHOM (nopuss ot Jur)  BS T 0P
Khinkali with beef (perton fram 3 pes)
XuHKanm € 6apaHuHON (ropuws o o) B5 T joe
Khinkali with lamb genion from 3 pesy
XuHKaNM € CHIpOM CYNYTyHK 85r joe

(nopua ot 3 wr)
Khinkali with suluguni cheese particn from 3 pes)
Coyc K xuHKanu S0r 60 P

{eHETaHE, CHETEHA € 4BCHOKOM)
Sauce for khinkali (seur cream, sour craam with gerlic)

Yebypek Knaccuueckmin 180r 150P i 1

(€ hapID 2 (OAMHS 1 CHUMANI € 20MEUbIT)
Classic cheburek gwith minced beef and pork with herbs)

| YeBypex c ropanuHoi 180r 150P
Cheburek with besf
Yebypex c 6apanuHoit 180r 1508
Cheburek with lamb
Yebypek ¢ coipoM CyNyryHu 180r 1508

Cheburek with suluguni cheese

Coyc k yebypexam (caetens anwars) o0 1 noe
Sauce for cheburek (satseveti, adjika)

TNobuo no-uMepeTMHCKK 250r 330P

(OTRACMAR ACOnt © FPYIMHCKMMU CORLIMAMA ¥ Z2NEHC)
Imeretinsky labio boled bears with Georgian spices ard greans)

Donma 200r 390P
'r"Da-:MLJ‘DHHDQ Kapxazcxoe BAIOAS M3 MANOCoABHEE
P NHCTHER, APILEM M3 TENATHHE,

CEMHIE W BHES, TOMACHHEX B COECTOEHHOM COKY)

Dolma (atraditional caucasian dish from lightly salted grape leaves
stuffed with minced veal, pork and rice, languid in their own juice)
Kyumaum 200r 370P
(BporaTroe BRIone M3 HEmABX TENAVERK ROTCOWNOS,

CEMADAHMAI £ ETIRLASMU 1 FBDHAMI TRAHETA)

Kuchmachi giragrant dish of delicate veal giblets fried

with spices and pomegranate seads)

Yaxoxbunn nz xypuupi 250r 390P

(KYEIHEA FEYAKS TYWEHEN CO CREARMM TOMATAMM, GEILLAME 1
23N0HBO])

Chakhokhbili of chicken (chicken breast stew
with ripe tomacoss, vegetables and berbs)
Yawywynn u3s TeNSTUHbI 250r 390P

[ONNETHTHLIE KySONEN HEMHON TEMRTHHDL, TYWEHEE
(= a "

Veal chashushuli apoetizing pieces of tender vesl stewed with
tomatoes and aromatic Georgian spices)

U TOPSYME BJIOJA /-

000009

hfaadd
OAMCAXYPU

rpyauucn.ag Japra
Lxonmmonn 150r 360P

{rpy askycea ua nouek o
FRCHKOAN € KHHIOH H KPACHRIM YKSH, JNPIENCHHTR ONKMBKDILM
Macrom)

lonjoli geargian appetizer of marinaced flower buds of the plan:
jerpeli with cilantro and red omon, dressed with alive oil)
I'pyamcame ponnbl 200r 390P
(TOHKME AMCTSA CHpPa CymyryHe © TROPOWHOM HaRHKOH,

NOMMAGICH, SREXOBIM COVEOM, OrYDLOH M SeneHEHe]

Georgian rolls (thin leaves of suluguni cheese with cottage
cheesa Ailing tamats, peanut sauce, cucumber and greans)

Canar "Oguaxypn” 200r 350P
(KyPUHCE (UNE, EaMIMHE0HS TYWIEHIE, CIERAE

OIYPLS! 4 ACHIWHIRA Makonea)

Salad OJakhun -’cmcxoﬂ fillet, bra::e-d champignons,

andd hamern

Canar "Aueuunn” 200r 430P
Bonrap H NECILL, KPacHEIA AyH, 30pHA

rpEHaTa U PENYATRE NyK) 7
Salad "Acetsili" oasted eggpiant, bell pepper, red onian,
pomegranata and onien salad)

Canar "Kaxypu" 200r 430P

{roarnwma, Sonrapooal nepeLs, facons KpacHas, KyKyPy3a Crankas,
LAECHAKOAN, KINETIHCKDE HECAD)

Salad “Kahuri"

{beck, paprika, red beans, sweat com, jenyell, kakbatian oil)

Ceekna ¢ coycoM TKeMann 200r 430P
{CANST M3 CBEXNE, KEADOENY OPSEKOS i TREMATW) Py
Beels with tkemali sauce (saiad of beets, pine nuts ang.
tiemali)

OsowHoi canar No-rpy3MHCKH 200r 370P

(BAKMHCKIE NOMARO P! M OTYDUM, KDICHUIA Ay,
neTpyka, Ga3AuK, YKpon, ONUBKDE0E MaCAa)

Georgian vegetable salad (baku tomatoes
and cucumbers, red onon, partlay, basil, dil, olive cif)

Monounsiit cynyryHu 250 310P
Georgian milk cheese "Suluguni”

Chip yeunn MonouHbR 150r 310P
Georgian milk cheese "Chechil"

Chip 4eunn KonueHsIH 150r 310P

Georgian smoked cheese "Chechil”

CYTIBI / SOUPS

Yuxmprra 350r 2909
(e wypuHs CYN © EYPHMHOR rpyaKod,

KMHI0R 1 BIHHEM yRTyCam)

Chikhirtrna dight chicken soup with chicken bresst, J
cilantra and wing vinegar) =

Ykmepynn 400N00r &A30F

< [AOMALIFMA ABDEHMA LNNEHOR B CIMBOMHE -YECHTMROM Coyie]}

Chkmeruli (homesmade ftied chizken in crea lic: sauce)
{ my g ¢l

Yakarrynm 250r 3708
(EEpanntE TyueH-as B CcOBCTBERHOM COKY © noBaBneHuen cnie,
TapxyHa i1 BENoro auHa)

Chakapuli (pizees Fried in its own juice of chicken, with a sauce
of ripe tomatoes, vagetables and herbs)

Lisnnerox Tabaxa Twr. 5908
{RorMBLHAR CEXAPEHHLE UBNNEHOK € APYCTALER KOPSHRGRA W
HEWHbIM MACOM CO cneuuaw)

Tobacca chicken thomemace fried chicken with erspy enust
and tender meat with spices)

BJIIOJTA C MAHTAJIA/
DISHES WITH BARBECUE

LLlawnbik U3 KypHUbI 180r 4109
ShashLik from chicken
Lawnbik U3 CEMHMKHB! 180r &50P
Shashlik from pork

| Wawnsik U3 TeAATUHBI 180r 530P

' Veal shashlik
Lawneix uz GapaHuHbl 180r 530P
Shashlik of lamb
Kape 6apawma / Sheep flank 180r B670#
Jliona-ke6ab 1z Kypuub! 180r 430P
Lutia chigjen kebab
Tonsa-kebab u3 roBagrHb! 180r &70P
Lulia veal kebab
JNiona-ke6ab na GapaHuHbl 180r 470P
Lulia lamb kebab
CeuHbie pebpbiwkn / Spareribs 200r 450P
Bapanby "Cemeuxn” 200r 490P
Mutton "seeds”
Dopens/ Trout 230r 6&50P
Creiin u3 cemru / Steak from salmon 1501 690 #
Opowm Ha rpune 200r 310P
Grilled vegetables
Tpwbe [ Mushrooms 100r 2508

Monogoit kapTodens B MyHampe 200r 2508
Young potacoes

Coye K wawnbiky / Sauce for shashlik 50 r 80P

(CaeBany, THeMANY, 3aMuEa)

Cyn-xapuo 350r 3108
(T PARMLMGHHSIR TPy EARCKIA CHT & KYCOMKEMI
FORREMHSY, TOASHED M CGLARMI)

Soup kharcho greditional geergian soup
with pieces of beef, greens and spices)

EDDI:II. {cyn C ropanARoR) P 350r 2908
Borsch (pecf sous)

Oxpowka Ha MauoHw [ ksace
Okroshka on matson / on kvass

~ BBIIIEYKA / *
BAKERY PRODUCTS

350r 280f

Nasaw rpyavuHekmin 350r 508

Lavash (geargian bread)
Xauanypm No-MMEPETHHCKK 350r 3509

(ToHKe pICKATAHHCE CROBHOE TEETE ¢ HAYMHKOR M3 Chlpd CYAYTYHM)

Khachapuri in Imereti style ghinly relled

Fancy paszry stuffed with suluguni cheese, baked in the oven)
Xavanypu no-merpenscim 350r 3908
{ToHKG pECEATANHDE CROBHOE TECTO € FaYMHKOR 13 Copa

CYNYTYHA, © AOEARNE HAEM BILE CIHOND CADF ChiPa,

FPHAAGWEID Cry MHLAHTHOETS W 30AOTACTHIN LBET)

Khachapuri in Megrelian style whinly ralled pastry

with a filling of suluguni cheese, with the additon of another

layer of cheese, which gives ic piguancy and a golden color,

baked in the owven)

Xauanypm no-agwapcki 300r- 370#¢
(nonouks 13 CaoBHEro TECTA © CHPOM CYIYTYIH ¥ ARLCH)
Khachapuri in Adjarian style ta bost made

From pastry with sulugund cheece and an egg, baked in the oven)
Xauanypm co IWNMHATOM U CbIpoM 350r 3702
{reming pAcKATARADE CROGH0E TECTO © RaMMHEDH

M3 CPD CYMYTYIM 1 WrenaTa)

Khachapuri with spinach and cheese
{thinly rolled dough with stuffed cheese from suluguni
and spirach, baked in the cven, served with walnut seuce}
Xauanypw Ha wamMnype 150r 350f
{roqme pac TELTO € 13 Chipd CYRYIYHIL)
Khachapuri on a skewer ghinly rolled dough stuffed with
suluguni cheese)

Auma 200 1708

[ACTEA CTBEEHGND, NOCTHOND TECTA © CHIOROR NEGLRORKOR)
Khachapuri “Achma” tboiled. lean dough with cheese Layer}
MNexcBanm no-TBrunucckn 150r 1708
{KOHESPT U3 CROBHOM TECTE C HAUMHKOR W3 CLIPS CyyTykW)
Penovani in Thilisi (envelope fram puff pastey

stuffed with suluguni cheese)

KyBaapu 350r 3908

{TOHHO PACKATAHHCE CAOBHOE TECTO € HAMMHKOR M3 PyEne s

TEARTHHY ¥ CNELNFE)

Kubdari ghinly rolied pastry with 3 filing of chopped

wveal and spices from the mountainous part of Georgla, Svarets)

BHMuMcHﬂcon}'c'moporon Zuwr. 1408
BANHHIKM C AHLLA, Aywa M Npanpas)

fhaps.wp CRAHMAKY € HAMMH DM 13 tanr,.nra)

Pancakes with meat / with cottage cheese

BE3AJTKOT'OJIbHBIE
I'PYBUHCKHE HATIUTKH /
NON-ALCOHOLIC
GEORGIAN DRINKS

HomawHnii komnoT 1000 mn 350P

(avima, Genan vepewns, sawne, maann, beixca,

FRYIE, REDCUE, 3BPUEoC)

Home-made compote (quince, whita charry,

cherry, dogwood, feijce, pear, peach, spricot)

Numonan “Xunnanm™ 500 mn 2009

[Taporys, QIOWEE, KOOM- CAMINM, DHHOTPAR,
eiiKCa, MOKVTO, CHTPG, MMMOH)

Hiliani lemonade ¢aragon, duchess,

cream cream, grape, feijea, majite, citro, lemen)

MunepansHan soga

"BopiomMn” razuposaqHan 500 mn 1509
Borjom: mineral water, sparkling

MumnepansHan sopa "Canpme” 500 mn 15098
Sairme mineral water

Munepaneran soga "Habernasn™ 500 wmn 1508

_ Nabeglavi mineral water

T'OPAYUE HAIIUTKH
HOT DRINKS

TpyzuHckmii vait 200mn 1008
(wepHE, © BECTAMOTONM, JENE-ER, SPYKTORNA)
Georgian tea ibleck, with bergsmet, green, fruit)

Jenpecen/ Espresso 50mn 1408
OeocitHoi scnpececo 10040 1902
Amepuraro f Americano 200 mn 1502
Kanywuro fCappuccina - . 200mn 1908
Natre/Latte "oy 200mMn 1902

AJTKOTOJIHBIE HATIMTKH
ALCOHOLIC DRINKS

pyawHckoe nueo (ymouce) o~ S00mn 2309
Georgian beer (bottled)

Uehw yrasars B pyEaax, a6 0 rpamHax, 06vaM B LHANANKTRAK
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