MAMALBIGA

JIETHEE MEHIO
SUMMER MENU




CAJIATDI
SALADS

CAJIAT C OBEYbUM CbIPOM U ATOAHBIM COYCOM
SALAD WITH GEORGIAN SHEEP CHEESE AND BERRY SAUCE

3ENIEHbIA OBOLLHOM CANAT
GREEN VEGETABLE SALAD

CAJIAT C ABOKAAO U KUHOA
VEGETABLE SALAD WITH AVOCADO AND QUINOA

cynbl
SOUPS

OKPOLLKA HA KBACE / HA AUPAHE
(O BLIGOP BETUMHA/TOBAOMHA)
OKROSHKA WITH KWAS

CBEKOJIbHUK
COLD BEETROOT SOUP

Cyn OT BABYWKU HALLD
GRANDMA NADE'S SOUP

Ccyncnac
SPAS SOUP

FACNA4YO
GAZPACHO

rOPA4YME BNNIIOOA
HOT DISHES

KBAPU
KVAR]

TUPONUTA C ArogHbiM MALLOHHU
TIROPITA WITH BERRY MATZOON

KOH®ETbHI C BEJIbIMU TPUBAMU
U KO3bUM CbIPOM

CANDIES WITH PORCINI MUSHROOMS
AND GOAT CHEESE

CYAAK B CJIMBOYHOM COYCE
PIKE PERCH WITH CREAM SAUCE

YEPHOMOPCKHWUE MUAUU C AXKOHAXKOIIU
U TOMATAMU

BLACK SEA MUSSELS WITH ADJIKA SAUCE,
STAPHYLEA COLCHICA BUDS AND TOMATOES

YEPHOMOPCKHUE MUAUU C COYCOM YKMEPYJIU
BLACK SEA MUSSELS WITH CHKMERULI SAUCE

CTEMK BABET
STEAK BAVETTE

roBsXXuU1 BOK C MOPKOBHbIM MNIOPE
BEEF SIDE WITH MASHED CARROTS

AECEPTDI
DESSERTS

FPYLWA C HAAQYIU, MEAOM U AJIO3
PEAR WITH NADUGI CHEESE, HONEY AND ALOE

PSKEHKA CO CBEXXUMU ArogAMHU
RYAZHENKA WITH FRESH BERRIES

«MNTUYBE MOJIOKO»
RYAZHENKA WITH FRESH BERRIES

YEPELUHSA
SWEET CHERRY

KJTYBHUKA
STRAWBERRY
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