@XH‘IHﬂ‘!PH/Rhachapuri/ﬁE@%eﬁ@

- XAYATYPU 6102

LIAPCKUE 6002p cBarckuii MscHoU nupoz 5002p
- The Royal Khachapuri Kubdari (Svan meat pie)

W ER TG AR IF

 XAYATMYPY MO-FYPUIACKM 3500

7 i e .‘* ,} ¢ coipom u BapexeiMu sliuamu 3002p
g o~ Khachapuri in Gurian style [with cheese
MEHOBAHY 350e

""""""""""""""" and boiled eggs inside looks like a calzone)
U3 C/10eH020 Mecma ¢ CblpOM CYMY2YHU 3002p ;

e EFTREEGE (Gurian ) ol
o S HER YR G TS ;

Penovany [made of puff pastry with sulguni cheese)
Tl T E kL
=

XAYATYPU AYMA
MTIOBUAAHN 3502p C/10eHbIl NUPO2 € CblPOM 4002p
¢ kpacHoli thaconolo u nepyem Achma (layer-cake with cheese)
Khachapuri in an Adjarian-Lobiani style (Khachapuri 0T 1 Tk 1

in a form of a boat with a red beans and peppers above it)

NI B W I OF A 2L A6 S B AR



R

XAYAMYPU 500e XAUAMYPU 450e TOBMAHN 450p

MO0-MEIPESIbCKW  5002p MNO0-UMEPETUHCKW  5002p Lobiani (bean-filled bread)

Khachapuri in a Megrelian style Khachapuriin an Imeretian style | - IEEIt
1% & 5 WY DF NIl
(Megrelian =) (Imeretian 7,)

MO-AOXAPCKW XXL 500zp .-
- Khachapuri in an Ajarian XXL

R TR
~ (Ajarian 7)) XXL

#

XAYANYPU 4502

waa 1, - C3EMIEHBIOD 5002p
. 1};#-: - CO WMAHATOM U CbIPOM

Khachapuri with green herb
& YIS G

Khachapuri with spinach and cheese

W T YR
-

St
¥

XAYAMYPU MO-AMKAPCKM 4008 £
~ CColpom u AliyoM 3002p ‘ ;' ¥
- Khachapuri in an Adjarian style E 43 ‘# 34

& H WD (Adjarian =0

MALUOHW R

2py3uHckud to2ypm
Matzoon [fermented Georgian milk, similar to yogurt) Lavash (Georgian bread)

I T AR A% T A T B



XOJ\OﬂHbIE 3ARYCRH/cold dishes/ s

ACCOPTM  950e
(OMALLIHUX CbIPOB = 2502p

Home-made cheeses platter

Shalp AR

MXAMMM3 4501
CTPYYKOBOW (ACOSIN 1502

Pkhali green beans [chopped green beans
with ground walnut, adjika and cilantro)

Pkhali > 0X A4S VI B & ﬁ4\
BEUFIRRE . BT 7 et 5 3 /\

NXAIM U3 WUNUHATA 4502 NXAIMWACCOPTW . 6502
150 2p Accompu u3 wnuHama, 3eneHoli goaconu u cBekno S3002p

Spinach Pkhali ¢ 2peukum opexom, kuH3oli u adxkukodi

Pkhali 7} 3% Pkhali “Made dish” (spinach with ground walnuts,

green beans, beets) |
Pkhali (X MREA R &bk, 5. fi)



ACCOPTUMU33ENEHN 3202 OBOLIHAS TAPEMKA

AsSorted vegetables and greens = 1002p Vegetables
& T oK Bi K

ACCOPTU CONEHNA 22U

kanycma no-zpy3uncku, nepey, ~ =2002p

" MapuHoBaHHble 02ypybl, uepemuia, yecHok
KAMYCTATO-TPY3UHCKM 200¢ Pickles (Saltings)
Eggplant roll in Georgian style > 150 2p P

1% & R T

BAKNAXAHBIB ~ 300e
MO-TPY3NHCKM 2002 YECHOYHOM COYCE =502

Cabbage in Georgian style Eggplants with garlic
A% B T L AUR B 5 OiPE Il s 25 v

FEBXASAA

pynemol u3 doMawHez0 2py3unckozo = 2002p
Colpa u MIMol N0O COYCOM MAYOHU

Gebzhaliya (Georgian home-made
cheese roll with mint and matzoon souce)

M & 3 1T 1% 2 matzoondfa iRyt




MACHOE ACCOPTM  2I2VY%

KypuHuoili pynem, bykeHuHa, s30Ik.
[Modaemcs ¢ xpeHoM

Assorted meat

A4

CALVBU 550¢

Kycouku kypuHozo msca ¥ 2502p
~ B opexoBom coyce c 2py3uHckumu cneyusamu

Sivi [tender chicken pieces in walnut sauce)

CREF S BRAERZ Bk )

(MOPESb CTABOW CONK
Light salted trout € 1502p
edh vt

Boiled beef tongue
p= N iy

CEnbabC 2902
OTBAPHbLIM KAPTOMESIEM € 1002p

Boiled potatoes with herring

e AE L &




o CANRTDbI/salads/ >+ 5

e

77 7 %0

CANAT NO-IPY3NHCKK

- - S 2002p
02ypuol, momamol, kpacHell nyk, 3eneHe, ocmpeolii
nepeu, epeykuti opex c ykcycHol 3anpaBkoii

Georgian Salad (cucumbers, tomatoes, onion, green
vegetables, hot pepper, walnut, with diluted vinegar
W& W HL B8N, PRLLR, A, ZREB5RX,
BRA, AZBE, R EIE)

- 02ypybl, momameol, kpacHell nyk, canam flono buoxoa, %22002p
onuBkoBoe macno, colp Mema, banvzamuueckuli coyc

' Greek salad
i fs b

'MPOCTOMCANAT . 4Ue
'3 BAK/AXXAHOB

- baknawkaHeol, nyk, nomudopol, uecHok, caxap, ykpon,
. hempyuwka, cono, uepHolli nepey, pacmumesibHoe Macso

81l Salad with eggplants [ Eggplants, onion, tomatoes,
M garlic, sugar, dill, fennel, salt, black pepper, vegetable oil)
AT IR G T, VR AL, AR B R B,

| B AR, AR )

&£

omBapHoi 208skuii 5361k, omBapHas kypuras 2pyoka, T3 2002P
ManoconbHole U cBexkue 02ypybl, CMemaHa u MalioHe3

St. Petersburg Salad (boiled beef tongue, boiled breast
of chicken, mild-cured cucumbers, fresh cucumber,
sour cream, mayonnaise)

EWAF IR CE AR AT ARSI A
BN, BTN, BRI . AR )




CANAT «UE3APb» CKYPULEEWM ~  39Ur

/
KypuHoe ghune, mukc canamoB Alicbepz u PomeliH, /
cyxapuku c lNapme3zaHoM, nomudopol ueppu, coyc «Lezapo»
C aHUoycamu ‘

Caesar salad with chicken

EERLYASIE Kol % oa

CANATAPIO 350e

- gpune kypuypl, kapeHole WAMNUHbOHbI, MAPUHOBAHHbIT ¥ 2002p
- nyk, epeukuti opex, 2py3zuHckue apomamoie npunpaBol,
- kapenoili bonzapckul nepey

~ Salad “Argo” (chicken fillet, fried mushrooms, pickled

A onions, walnut, Georgian condiments, roasted bell pepper]
o “Argo” VbhE R, BB TE. MEVEAL

Rk ASEEH WHAR AL FEETRO

~ opexu, wnuxam, 6azunuk, MayoHu, kypuHas 2pyoka, ¥ 2002p8
- caxap, kopuya, cMemaHa i

- Salad with chicken and matsoni [Nuts, spinach, basil,
- matsoni, chicken breast, sugar, cinnamon, sour-cream)

B B (R SR T B B AR A
| ?ﬂﬁf]}%] 3

CAMAT 3ABMBAKA 350e
obkaperas kypunas 2pyoka ¢ oBowamu, ¥ 2002p

3anpaBnexHas cnuBouHo-coeBoiM coycom
Salad “Zabivaka” [fried chicken breast with
vegetables and creamy soy sauce)

- “Zabivaka" V> 7 (VXS AN 25 =5 047 7 35 vH)




o CYIbl/soups/ o

"2 "ld . e

XAPYO U3 BAPAHUHBI = 4lUe
- Kharcho [mutton)

- REE CGERD
CYN «XALSTAMA» 400e  XAPYO W3 rOBSIAMHDI 370e

Nezkuti cyn u3 20850uHbI ¥ 3002p : Oggng"’(’g’ Cyc"'qg3 M;C“' cr/,aglcogd, ”0'\1’;“60’90”“’ ¥% 3002p
yecH M, udamu u uemM uusnu
Hashlama (beef broth) ) ’

- Kharcho (beef] (it's a traditional Georgian soup

Hashlama (%) - with beef, rice, cherry plum, chopped walnut,

| garlic, spices. This is very thick and delicious dish)
RS CFR) I E T AL S A5 A A
KRR, RS DRI RR. KR, BE

CYM «YAHAXU» 490e

Cyn u3 bapaHuHoel ¢ kapmodpenem, ¥ 300 ep YXA I-IO'LI,APCKM ............................................... 4502
baknaxkaHamu, uecHokoM, 3eneHolo u nykom Mopeno, cydak, opkoBe, naBpoBuiii nucm, cauBky, € 3002p
Chanakhi [stewed mutton in a pot with « nuMoH, kpacHas ukpa

beef broth and vegetables) - Ukha (Traditional Russian fish soup)

Chanakhi - CHi 2 P[] 55 S 6 B ) | S G RE e S 30O

(OMALLIHWA CYN 320e

Home-made soup
e



MO-METPEfIbCKM ¥ 23020 CHIPCYAYIYHU 420

e iy coure u3 YXAPEHHbIA C TOMATAMMU % 2002p
Kharcho in Megrelian style with stewed Fried Sulguni cheese Wlth‘tomatoes
R 75 /R v Je A P 21 Ak

veal in hazelnut sauce with Ajika

MR BRI A TIE A

o' -i
MNAPOKM 500e
Kykypy3+Has kawa, cBapenHas % 300/150 2p S
e UBMIUTAPU C MALIOHW 390e
O:: &Z&rloii g;trms:nfsglrﬁ’lli?r:erc\g Chvishtari corn tortillas with sulguni cheese ALz
Wi z [ u e
TR ORI R o e T
zxMﬁWnﬁaE$%ﬁ&¢% h
~ MAMABIFA 4508

AMKAMNCAHOAN 4708 ' kykypyznos kaws, nodaemcs 2 300/60 2p
Mukc oBoweii: 6aknaxkaHor, noMmudopol, S 2002p LR LTI . .

nyk penuamoiii, yecHok u bonzapckuli nepey mywieHole Mamaliga (Hominy) with smoked cheese porridge

8 cobcmBentiom coky made out of yellow maize flour

Ajapsandali (Georgian vegetable stew served both hot and cold) T ANB I T

Ajapsandali  CGIXAE & 75 WM I 55 3¢, 1X T8 S BE R 8 0 1)



BuHo2padHbIe AUCMbS, (hapwupoBaHHbie MSCOM U pUCoM ¥ 2002p

Dolma [pork — beef] (it's a stuffed vegetable dish -

consisting of grape or cabbage leaves, rice, also may e
contain boiled minced meat]

Dolma (& - - B2 8 4 B 4 O3 1 i F-
B B AT BE 5 A A RV RE A
(0/IMA C BAPAHUHOMN
Dolma [mutton)

Dolma (£ )

A0/IMA CO CBUHWHOM U rOBAAMHONR 4608 )

LIAMMUHBOHbI C CbIPOM 450e

Champignons with cheese

TR & 5 W

[PEHKW CYECHOKOM ... &YY=
Toasts with garlic Rrr B VER 1

N0OBbMO NO-METPEMIBCKKA Q&Y=
C KAMYCTONU S 200ep

KpacHas gpacono ¢ adkukod, kuH3ol
u cneyusiMu

Lobio in Megrelian style (grated red beans with
adjika , cilantro and spices)

% Lt B Megrelian X (F] 75 & 5 BEREHIZL 5
HH SEIER 75 KL



~TOPAYME BNIOLAR/main hot dishes/ -z,

OAXAXYPUU3 CBUHWHBI 22V

06)kapeHHas cBuHuHa ¢ 00baBneHueM kapmodpens,
cBexkux momamoB, 3eneHu, cneyul

Pork Ojahuri (roast pork, potatoes, tomatoes, vegetables, spices)

Ojahuri CREPD BUMIRERI. Lo, B, &3, Bk

OMXKAXYPU U3 BAPAHUHBI 590e
Mutton ojahuri (roast mutton, potatoes,
tomatoes, vegetables, spices)

Ojahuri (FFP) RIFER. LE. Fii. &, &

CONSHKAMO-TPY3VHCKM  480e

06)kapeHHole kycouku cBuHol weu
¢ nykom, adxkukoli u momamamu

Georgian solyanka [roast pork neck, onion,
spices, adjika, tomatoes)

iR (BRI T AL FRL Bl U4

UKMEPYAIM s 450p

kycouku 3aneuenHoii kypuyol 8 uecHouHom coyce % 2502p

Chkemuruuli (Chicken tabaka) pan-grilled
chicken flavoured with garlic sauce

Chkemuruuli  CFH KR VRIIR D HR XS )

yaAlIYWYm 5502

Tenssmuna B momamuom coyce “¥™% 300 2p
co cneyusimu u nykom

Chashushuli veal in tomato sauce with onion and spices
FNFHV AR, - &
R

He)kHole kycouku kypuHozo 6edpa, % 250 2p
0b)kapeHHole ¢ 1ykom u npsHoIMU cneyusiMu

Chakhobili [fried chicken thight flavoured
with onion and spices)

ARHEA TR R

.'.

AL FED

KYUMAYN o il
HeXkHble mensiubU NOMPOXA,c

2py3uHckumu cneyusimu,
apomamHeiMu mpaBamu u 2paHamom

Kuchmachi (a dish of veal livers with spices)

Kuchmachi - G324 AR5 AT IR




Chicken tabaka
P AN

0 »

I T
%
i
LY \
By,

n

XVUHKASIM U3 BAPAHUHbI 350e
Khinkali [mutton) ™ 4um.
FHE CERD

XUHKAM U3 TOBAAUHbI M CBUHMHBI 3202

Khinkali [pork - beef) (Georgian dumplings ™™ 77 4™

with pork or beef)

FHE OFR-ERD BEE T RRT

XUHKAMM U3 CbIPA }QQP

Khinkali [cheese) = 4um.

EHE (D

XUHKANMM M3 TPUBOB. 300-
< 4um

Khinkali ([mushroom)
K HEE (B

UbIMAEHOK TABAKA ~ 720e

YAKAMYSN U3 BAPAHUHLI 6002

bapaHuHa myweHas 6 cnuBouHom coyce
¢ BuHoM u cneyusiMu

Mutton Chakapuli (a Georgian mutton

stew with cream sauce, wine and spices)
Chakapuli (F-PA) #& 75 I 2F R 953 3
%] A AR

MAOAMBENNA  — B/Y=

kypuHoe msico, kapmogbeno, 2pubor, & 5002p
bonzapckuti nepeu, 3anpaBneHol cnuBouHoIM coycom
¢ kuH3zoU u nomudopamu

Madam Bella [chicken meat, potato, mushrooms,
bell pepper, cream sauce with cilantro
and tomatoes)

A K ANGEW, DR E, B3 AW S,
B 3 A T KA




MAPOCMAHV

kypuua c 2pubamu, 3anpaBnenHas % 3002p
cMemaHol u 2py3uHckumMu cneyusimu

Pirosmani (fried chicken with mushrooms,
spices and sour cream)

Pirosmani CXEXSHCES s . AR FIFR Wh D

CAMK M3 KYPUUBLI 1200/1800e

Chicken saj-govurma [dish is cooked on a & 500/12002p
charcoal using flat griddle]

Saj-govurma (%) HIACH 2 IR RIS
CAOXK U3 CBUHUHbI

Pork saj-govurma
Saj-govurma (JEAD

1600/2600¢

#® 500/12002p

CADK V3 BAPAHUHBI 1800752002

Mutton saj-govurma —
Saj-govurma (ZER)) \

F
" 4

TBUNCKG

kypuua/cBuHuHa c 2pubamu, ¥ 300 2p
3anpaBneHHas coipoM, cMemaHoliu ™
2py3uHckumu cneyusimu

Thilisio [chicken/pork with cheese, sour
cream, mushrooms and spices)

Thilisio (XE/5& A R 5K
ey, BEak. JEED

CAMDKACCOPTM 3900e
kypuya, cBuHuHa, bapaHuHa

Mutton, Pork and Chicken saj-govurma 16002p
Saj-govurma (ZEPAJE A 3G A Y-
NI0NS-KEBAB ACCOPTU 3400

nlong u3 bapaxuHel, cBuHuHbI-20880uHbI, kypuyor 1200 2p
Mutton, Chicken, Pork or beef Lulya-kebab -~

Lulya-kebab (X5 A1, 2 A1, 2F AT - 3% FA)) ¢w



@rPHnb/qrill dishes/ serspax

WALIABIK U3 CBUHWUHBL 590.
Pork barbecue #% 2002p
ALk

WALLIMBIK U3 BAPAHUHBL 750e
HA KOCTU ¥ 3502p

Mutton barbecue on bone

FHEE A

IHALLUSTBIK U3 BAPAHUHDbI
Mutton barbecue

FHHE

NONA-KEBAB U3 BAPAHWUHBI . ©2%
Mutton Lulya-kebab (the type of -

kebab cooked on steal skewers)
Lulya-kebab (3 [A])

NONAa-KkepAb U3 CBUHWUHLI. 27V
#% 9 200 2p

N TOBAOQNHbI
Pork or beef Lulya-kebab

Lulya-kebab (4 Al - % )

WALLSBIK U3 TEAATUHBL 690~

Veal barbecue ¥ 2002p

AN

WALLMBIK U3 KYPUHOIO 550¢
BEPA

Chicken thigh barbecue
T PR £

. ]

NAKEBAB 550e
KYPUHbIN C CbIPOM s 22U
Chicken lyulya-kebab

Z LN R



OOPENbL NO-3yramdck /50¢
HA TPUME
Grilled trout in Zugdidi style

Zugdidi XU [ )6 filf £

MOPENb 3AMEYEHHAS 800e
C OBOWAMW € 3002p
Trout baked with vegetables

beftn 55 )% i i

CTEMK U3 MOPENM  ©2UF
C OBOLUAMMU € 3002p

Steak trout with vegetables
fig £ HF 15 B 5

”

- Baked Seabass € 2502p
i



o [APHHNPDI/side dishes/ MK

~ Potato idaho 2002p " French fries 200 2p
R B TR T VFEA

| PUCCOBOWIAMW 350e
~ Grilled vegetables 250 2p ~ Rice with vegetables 2002p
R Kk EER
o COYCbl/sauces/ izt o
50 2p
UECHOYHDbI/ Garlic Sause / A 30e
CMETAHA/ Sour cream /-0 50e
CALEBENW/ Satsebeli/ B0k 10e
TKEMAW Tkemali /55 1002

AMKUKA/ Ajika /b5 £ 1002




o DECEPTbI/desserts/ G

~ Honey cake
AL

TOPSYAAMAXMABA 4502
- Hot baklava 3002p
R

MOPOXEHOE 300e
~Ice cream

USRI

HAMOMEOH 350e
Napoleon cake 2002p
SRR

. . ? ot % ‘_;.;

I '4: X

': ‘i h‘ »
NAHAKOTARL . s> ~ 400e
Panacota CUUE,
VRN 1
BULLHSA B TECTE C MOPOXKEHbIM 4502
250 2p

Cherry in the dough with ice cream

TRk T 1215 Kk



o~TOPAYNE HRMHTRA /hot drinks/ i,

KOME M0 -BOCTOYHOMY / coffee oriental/ Z57mnmE 250

nooaémcs c Boooli

qAM Accam, 3pn 2peti, CeHua, XacmuHoBoil, 1200H0-mpaBsHoOU .................................... 50(302
M

Tea [assam, earl gray, sencha, jasmine, berry-herbaceous)
Z% (5=, 18, sencha, FKF, FWHEA)

@XOJ\OﬂHbIE HRMHUTRH/cold drinks/ e

MOSOYHBIA KOKTEANb / Milkshake/ 042 o0e p )
Mn |
|
COK RICH s6noko, anenocuH, 6uwmv170’2
Juice “Rich” (apple, orange, cherry) 200mn
Bt “EE7 CER, W, D
MOPC kalok8a, uepras cmopoduna [ Mors (fruit drink) / Syt . 210?02
M
MOPC kalok8a, uepras cmopoduna [ Mors (fruit drink) / Stk 1?{802
M1
ﬂMMOHAﬂ HATAXTAPU olowec, canepaBu, mapxyH, kpem-cauBku..................... 2302 |5 .
Lemonade “Natahtari” P00 M
Fri5 7K “Natahtari”
BOPYXOMW czaz0m/Borjomi / /R 2K 5502
M

BOH AKBA 6e3 2030/ “Bon Aqua” non-gas water/ “Bon Aqua” JEBR /K ..., 1502

KOKA KOSf1A/CocaCola / AJ I AJ 5% 1702




