XOJIOQHDBIE BAKYCKI

ACCOPTH IIXAJIN

IIxasm U3 WIIMHATA, CTPYYKOBOIL (Paco/IN, CBEKJIBL, PYIeTUKI U3
6aK/Ta>KaHOB U IIepLja C TPELKUM OPEXOM, TPY3UHCKIE CIIeLN
Green bean pkhali, spinach pkhali, beet pkhali, eggplant rolls
with walnuts

890.-

VA 113 INITVIHATA
" SPINACH PHALI

360.-
[TXAJIV 13 CBEKJIBI
BEET PKHALI

220.-

[IXAJIV 13 CTPYYKOBOI ®ACOJIN
GREEN BEAN PKHALI

290.-

PYJIETVIKU 13 BAKJIAJKAHOB
AUPLANT ROLLS

620.-

PYJIETVIKN 13 BOJITAPCKOTI'O ITEPITA
PEPPER ROLLS

490.-



=

KAPITAYYO 13 TOBAIVIHbI COJIEHbA

TOBsDKbsI BBIPE3Ka, COYC I1eCTO,

Karepchl, TOMIIOPBI YePPY ¥ ChIP NapMe3aH
Beef tenderloin, pesto, capers,

cherry tomatoes and parmesan cheese

690.-

JI>KOHJPKOIN, KalrycTa MapyHOBAHHAsT, COJIEHBIE: OTYPIIBL,
TOMATBI, Y€CHOK, YePeMIIIa ¥ IIePeL.

Jonjoli, pickled cabbage with beets, pickled cucumbers,
pickled tomatoes, garlic, wild garlic, pepper

590.-

Bak/axaHbl GO/IrapCKmit Iepery C TPeLKIMIL OPEXaMI,

3€JIeHbI0, KPACHBIM JTYKOM, YeCHOKOM, CIIEIVAMM 11 3€pHa-
mu rpaHata / Eggplant and Bell pepper with walnuts, herbs,
Georgian spices and pomegranate seeds

o .! '.| '._.: 650.‘

[

- - -
TAPTAP 13 JIOCOCH

JIocock crmaboit comy, aBOKaj0, OTypIIbl, 4
Salted salmon, avocado, cucumber, ciabatta chips

T

I[TAOITET

[TeyeHb MHAEIKY, OKAETCS C YMIICAMIL U BapeHbeM 13 prHMKoB Lurkeyliver, with the
addition of butter, eggs, onions, bacon, red wine and cognac, grated in a blender until 790 =
smooth. Served with chips and date jam, mint

390.-



CAIVIB/ N3 KYPUIIbBI

KycouKit KypHIIBI IO COYCOM M3 MOJIOTOTO TPELIKOTO Opexa
Chicken pieces with ground walnut sauce

520.-

CbIPHAA TAPEJIKA

VIMepeTuHCKMiA, ChIp Ye4MI, CYAYTyHI MOIOMOM 1
KOITYEHbI1, MeJl, BUHOTpaJ,
Suluguni, chechil cheese, smoked suluguni, tarragon,

walnut, honey, grapes TEBJKAJINA

20 PyJeTviky 13 CbIpa Cy/IyTyHV C HAYMHKOI U3 MATHOM a/PKIKI
B COyCe /3 MAIIOHV C YeCHOKOM U MATOI

Suluguni cheese rolls stuffed with mint adjika in yoghurt sauce
with garlic and mint

650.-

A3BIK C XPEHOM

OTBapHOIT TOBSDKMIL A3BIK C XPEHOM ¥ TOPYY
Boiled beef tongue, sliced. Served with a@Fsts
mustard and olives

-690.-

CEJIbJIb C KAPTO®EJIEM

Cenbap, kapTodernb, MapMHOBaHHbIE OIATA, KPac-
HBII JIyK

Salted herring, lightly fried baby potatoes, vegetable
oil, herbs

320.-




CAJIATHI

CAJIAT C KPEBETKAMMU , ABOKAJIO
PYKKOJION

KpeBeTkn, aBokafo, pyKKosa,
nanpuka, Jloma Pocca
Shrimp, avocado, arugula, paprika, Lola Rossa

760.-

GHBIO, i~ | OPPLD Y IKOI
v . / KPEBETKAMU

5
Kypunas re€Hb € MapiHOBAHHBIMIL OIATAMIL, RIS Bl HaToM > Cajat poMeitH 1 aicbepr, KypuHoe duie/KpeBeTKY, TOMAThI
KPacHBIM JTyKOM, 3alIpaB/I;1eTC:l MeJOBO-TOPHIYHDIM COYCOM i Yeppy, YUIICH U3 YMabaTThI, ChIP MApMe3aH, HepeIeINHOe A0

Fried chicken liver with pickled.mushrooms, cherry tomatoes, #* - sanpap/seroTcs coycom Iesaps

. - ’ .
avocado, spinach and red onion, seasoned with honey mustard sa Romaine lettuce, chicken fillet fried with soy sauce, cherry

F . ‘.4:"' ; 530.- tomatoes, crispy ciabatta chips, parmesan cheese, quail egg,
. . : ; e
- t\{g

Caesar dressing
il ——— — ,'..-"'

. 560.- / 790.-
5 e _

| e

e cdn‘%\m CBEKMX OBOIIIEN
MSIO-TPY¥3VHCKH C O/IMBKOBBIM
4 MACJIOM /T PELIKVIMIA
OPEXAMU/CMETAHOV

BI, TYK KPAaCHBIIL, 0a8VINK KPACHBIIL, 3€/I€Hb
matoes, red onion, red basil, herbs

470.-

T
- OrBa
CBEXIe I COIICHE‘ OTYpIIbI, JOMAIITHJ



[OPAYME 3AKYCKI

XPYCTSIIME BAKJTAJKAHBI C TOMATAMU U
KMH30M

B\ S

B v . -'.'. -'_ § | ﬁ e i JJ(_;".
i B . SRR MIAMIIHEOHB C CY/IVTYHI e

3 . o -~ SHIIANKY aMIMHBOHOB 3aIle4EéHHbIE C CBIPOM HI
epely, ChIp CYJIYTYHH, cajiaT ajichepr, 1aTyk, T e e A oM SRy

ATHI, COEBBIIT COYC, HapIIapab, KpacHas afKMKa 3 'i'

Mushroom caps baked with suluguni cheese =
-

Mluguni cheese, iceberg lettuce, lettuce, cilantro and A7 (i ¥ : iy
soy sauce, narsharab (pomegranate sauce), red adjika o
750.- o



CYJIYI'YHN C TOM

~ Chip-eyyrynu 3areKaeTcs BMecTe C Towi'am/[ B Keumn

f* AL g0l

:',‘.}‘ ;'l / 4

KPEBETKNM C COYCOM BACABI

KpeBeTku B aHMpPOBKe, IIORAIOTCS ¢ COycoM Bacabu
Breaded shrimp served with Wasabi sauce

740.-

Suluguni cheese with tomatoes baked in Eets;-’ .

XMHKAJIN C
KHINKALI WITH PORK ANDIBE]

3 it -320.- / 5].].IT .!,'._,L _._
XMHKAJIN C GAPAFE .

Khinkali with lamb i '.

# :*
o
3w -320.- / 51T - 490.-

XMHKAJIN C CbIPOM CYJIYTYHU
KHINKALI WITH SULUGUNT CHEESE

3 T -320.- / 5wt - 490.- ME—

ACCOPTU XVMIHKAJIN
ASSORTED KHINKALI
570.-



B4
AI[)KAHC-AH_‘[IAHH*— ‘q}_ .
Bak/raxxaHsl, 00/IrapcKuit n?}loeu, TOMATBI, KapToelb ¢ JobaBe-
HIeM JTyKa PEIYaToro, YeCHOKa, YN/IN-IIepIia, KIH3bI, 6a3uinKa,
3eJIeHN
Vegetable stew of stewed eggplant, bell pepper,

tomatoes, potatoes with the addition of onions, garlic,
HOHMA chili peppers, cilar?ﬁg,

BuHOrpajHbIe MCTHA, GaplInpOBAHHbIE FOBAMHOI 1 CBUHY- basﬂ,dhﬁrbs and tomato paste seasoned with Georgian-spices.
Served hot.

HOJL C PUCOM, C COYCOM MAIJOHU C YECHOKOM U 3€JIeHBIO.

. . . LT
Grape leaves stuffed with beef and pork with yoghurt and garlic .l Y 0
sauce ]

520.- §

YXA CO CJTIMBKAMMI

Dute 10COCs, KPEBETKM, KapTO(e/ib, OBOLI, CTUBKIL.
Salmon fillet, shrimps, sauteed onions, potatoes, tomatoes and
bell peppers, boiled in chicken broth with cream

KOM, KH3OM 1t ;PysuncxMMm CHeLAMMA.
- - Veal liver, heart, lungs, fried with.onion; garlic; I.‘q-“
F cilantro and Georgian spices. Decorated with pomegranate

550.-

750.-

e



bOPII

3 JomarHmit 60piL ¢ OTBAPHON FOBAAMHOI, CO CMETAHOI, TOCTAMM
HA KOKOCOBOM )J1( C COJICHBIM CaJIOM Vi YECHOKOM.
. 4 i Beef broth with pieces of beef and sautéed vegetables in tomatg
paste (onions, carrots, beets, garlic, celery) Served with soug J
cream, toast with salted lard and garlic.

590.-

He>XHBlIi1 CIMBOYHBII CYII U3 TH
Pumpkin, onion, carrot, garlic, vege
whipped with cream until smooth:

350.-

KPEM-CVYII N3 MTAMIIMTHbOHOB

He>xHbI1 cTMBOYHBIN CYII 13 IIAMIIMHbOHOB
Mushrooms, onions, potatoes are whipped until smooth with
cream, with the addition of vegetable and truftle oil,

mushroom slices. XAIITJIAMA

390 HaBapycThlit CyII ¢ TOBSIAVHON C f06aB/IEHNEM YeCHOKA, IyKa, Cellb-
i fiepest, KMH3bI U CIeLNit
Rich beef soup with garlic, onion, celery, cilantro and spices

590.-
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e ——— TOPSIYME BJIIONIA

Ipy3uMHCKuUIT KypUHbIIL CYI C B3OUTBIM ANLIOM, MYKOJ1, YKCYCOM,
YeCHOKOM, KMH30M U CHesIMU

Traditional Georgian soup with chicken meat. Rich chicken broth -
is thickened with wheat flour and a beaten egg, with the addition of
= onion, vinegar, garlic, cilantro and spices.

.'I
Ny
b\
A
YAHAXU
N\ Tpanmumonn'r;ﬁ[ OCTPBIiT [PY3MHCKI C TOBS/IMHOIL, PUCOM, sene-" PaPa
) HBIO, TPY3UHCKUMY CIELVISIMUA U VI~ ' 6?1K7'.[a)KaH, peIyars
Traditional spicy Georgian soup with beef, rice, herbs (cilantro, celery, Pieces of lamb are languishing
basil), onions sautéed with tomatoe?fd-ﬂ@"gto paste, garlic. Georgian peppers. ?‘)Y SALLCCHE
spices and chili pepper. D%coratedizx{ t ery. = “n

N

570.-

g
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AXOXRMW

Tyurenoe ¢ute KypuHOro 6eup# To.ﬁ-'aTa
MU, PETTYaThIM JTyKOM, 60/ITapeKIM Tepriem,

4eCHOKOM, 3€/IEHBIO, ¥ 1 0a3VTIKOM
Pieces of chicken thigh fillet are stewed with
a sauce of tomatoes, onions, bell peppers,
seasoned with Georglan spices, iﬂ , herbs,

. , basil

) s m - &\

| .'._ F ’
%) 2 A
Kycouk UHbI OGKAPUBAIOTCA C RAPTODEEM,
Vﬁ‘anl{nymM ¥ 6ONrapeKnM MeplieM.
Pieces of pork are fried with coarsely chopped potatoe&;ginions

and bell peppers. Dressed with jarl}c and Georgian spices. Whenw

I. sy 1ierv1ng, tomatoes, cilantro'and red lomon rings are added to the

HBOHBI B C/IMBKaX, 3aIl

HexHoe KypIHOS®
YeHHBIE C CHIPOM CY/TYTYHI
Tender chicken fillet and champignons in cream, baked with
suluguni cheese

640.-

A\ 5907

1l E4
MYCCOM M3 KOPHH CE}II),HB

TOBSKbM LIEYKM TOMATCS C OBOILJAMIA, B BUHE 1 CO;
TTogaroTcst ¢ MyccoM U3 KOPHsI Cebfiepest

Beef cheeks are stewed with onions,
in wine and demi-glace sauce. Serve
(based on milk and cream)

‘IemurrTac.
-t

;;a;rots, celery with spices
with’celery root'mousse

¢ -
OM I

B coyce femurnac &
10pe 01160171 3€7IEHBI0
nd*onions in
ustard, salt,

JIBIMYL TOMATaM, KMH3011, Y€CHOKOM I TP} KIMIL CITeTIsM
Spicy dish of boiled beef stewed with onions and ripe tomatoes,
50.- gy - cilantro, garlic and Georgian spices

- 850.-

KapTo(embHBL
Pleces of beef cheeks stewed w1th porcm i hushr@éms
rainy)

. N 2 T690.=
L L -'rb.-.hi\ ;K i A =|IlII J“ "'-'.-l-

BYIJIAMA V3 JIOCOCS

Oujre HOCOCH}_T'YIJ.ICHHOC B 6e}101v_1_ BIHE C TOMaTaMIt, 0O
ra}IKMM HepleM 1 3e/1eHbI0. Hoaerest ¢ IMIMOHOM.

Fried salmion fillet stewed in Whitew; wine w1th herbs, celery,
leeks, tomatoes and bell peppers. Serl:fe

i

YKMEPYVYIIN.

LIBIIIEHOK B CIMBOYHO-4YECHOYHOM COYCE
Chicken fried in vegetable oil, poured with cream and
garlic sauce

990.-



MAHTIAJI

Bk

s

IIAIIIBIK |

JIA3YPU 7

—
'
b= . . 5 - == L
AcCcopTy MsCa Ha YIVIAIX: Kape U3 Te/LATUHBI, Kape U3 6apaHuHbI, IALIIbIKY U3 KyPUHON Ki1,CBUHMHBI, = s 5
GapaHHbI U TeNATIHBL; TONS-Ke6abb! 13 6apaHNMHbI/CBIHIHDI 1 TOBSTUHBL. 110, . OBOIAMI Ha YT/IAX, :‘ﬁ' - =

da] CQ’II 4 coycoM caueberm, MapiuHoBaHHBIM KPacHBIM TYKOM. . =. - h‘w_"’ﬂ
:g é o Assorted meat on coals: veal rack, lamb rack, chicken, pork, lamb and veal skewers; -
mlE lula kebabs from lamb and pork and beef. Served with grilled vegetables: paprika, tomatoe -

- ; 1 . With li , garlic, cil , herbs, spi i i e
i v 1 eggplant and potatoes. With satsebeli sauce (tomato paste, garlic, cilantro, herbs splcef) and pl_ckled red onion - i —

< 6300.- 1 — LGS (S yi———
E S - ‘1‘ 4 | - ,‘ — L
w i
=§s ACCOPTY HIAIIIBIKOB v .
AccopTyt Msica IPUTOTOB/IEHHOTO Ha YIVISIX: IIAIUIBIKYA 13 GapaHVHbL, CBYHVHBI, Ky PUHOJ TPYKM, TeIs- ¥ b

TUHBL; /T0/11-Ke6a6bl U3 CBUHMHBL-TOBAAMHBI/6apannHbl. [ToaeTcs ¢ MapMHOBaHHBIM KPACHBIM TTYKOM,
CoycoM care6et 1 OBOILIAMIL HA MaHIase

Assorted meat cooked on coals: kebabs of lamb, pork, chicken, veal; lula-kebabs from pork-beef and lamb.
Served with marinated red onion, satsebeli sauce (tomato paste, garlic, ’
cilantro, herbs, spices) and grilled vegetables: tomato, eggplant, Paprika and potatoes f

3500.-



IIAIIBIK 13 KOPEMKIM TEJIATUHBI

Veal loin

1290.-

IIAIJIBIK 13 KOPEMKIM BAPAHVHDI

Lamb loin

1250.-

1200.- - - e // Peunas ¢operns,

L . 4. Rivertrout, narsha
5 . 1200.-

e

CTEVMK JIOCOCA - .
& -
_ Due nococs Ha MaHTale, IMMOH, Hapurapa6 s S !
"% Salmon marinated in vegetable oil with spices, fried on coals. Served wi‘thhalf‘a'; ]T.mon a
rsharab sauce (thick pomegranate sauce) 1 il :
: ‘ ¥
g




BbITTEYKA

LBITUTEHOK H A
LIbIIIEHOK C COYCO ; v el
A whole ghe_r in .

990.-

our,
h'minced pork
bricated with butter..

410.- / 620.-

A:L’PI/I CO TN/ H:

ill"py HCKI# 3KPBITHII IIMPOT C H
Ta, 3€JIGHOTO JIYKa Vi KMH3BI

" Georgian closed pie made from
yeast, sugar, salt) stuffed with s
and c1la||ntr0

460.- / 690.-

570.-

o [ va
B -
MapUHOBaHHb M 1 COyCOM care6enn
= Homemade beef sag marinated red onion
. and sotsebeli sauce



JIABAIII

IpysuHckuit xe6
Traditional Georgian bread made from lean dough

C MATIIOHUA

OpyH 13 BUSIOB IPY3MHCKOTO XadaIlypy, TOTOBALIMIICA U3 60/b-
IIOrO KOJIMYECTBA CTIOEB TeCTa, KOTOPOe HEMHOIO OTBAPVBAIOT
9TOOBI C/IOM He CIUIA/MICh. B KadecTBe HAYMHKM UCTION
CYNTyTyHU, IOJAeTCA

One of the types of Georgian khachapuri, prepar
number of layers of dough, which is boile
layers do not stick together. Suluguni is
or rubbed, and each layer of dough is p6ured over it. Served with

i

ittle so that the
as a filling, it is cut

IBOYHBIM MaC/IOM
egg and butter

XAYAIIYPU
[HO-MIMEPETUI

IpysmHCKuMIT 3aKpBITHII MPOT 13 TOHKO PaCKaTaHHOTO TeCTa C HAYMHKOM U3 ChIpa
CYJTYTYHIL

Georgian closed pie made from thinly rolled dough (flour, milk, butter, yeast, sugar,
salt) stuffed with suluguni cheese

XAYATLYPU
[1IO-MEI'PEJIBCKI qus_\( / 690.- F )

Ipy3MHCKIMIT 3aKPBITHIi MMPOT M3 TOHKO PACKaTaHHOTO TeCTa C HAYMHKOII 113

cbIpa cymyryHu. CBepxy ITOCHIITAeTCA TEPTHIM CHIPOM CY/TYTYHM U 3aHeKaeTcsa
Georgian closed pie made from thinly rolled dough (flour, milk, butter, yeast,
sugar, salt) stuffed with suluguni cheese. Topped with grated syluguni cheese,

smeared with a beaten egg and baked until golden brown é




[TAPHIP COVCH!

AJIUKVIKA KPACHAA

ADJIKA RED
AIDKVIKA 3EJIEHAS 110.-
ADJIKA GREEN
TAPTAP 110.-
ADJIKA GREEN
CMETAHA 110.-
: EPEBEHCK 1220.- SOUR CREAM
A"%OES
CALIEBE/IN 110.-
SATSEBELI
TKEMAJIA 110.-
5K A TKEMALI
\POT?\“EOES BRIED WITH MUSHROOMS Boss o
o s HAPIIAPAE 110.-
& PUIC C QBOILIAMY 210- NARSHARAB
b RICE WITH VEGETABLES = -

el

L )’ -h
OBOHII/I HA ‘MAHFAHE 755"‘
§ VEGETABLES ON THE GRIL

- e
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IECEPTHI

HAIIOJIEOH

: - CaxapHOI1 ITYAPOIL.
iree puff pastry is baked, smeared with custard (whipped cream, flour,
vanillin, sugar, milk). Sprinkled with powdered sugar.

340.-

ITAXJTABA

Cragoctb B Bijje IPOIMUTAHHOTO MAC/IOM 11
CHPOTIOM C/IOEHOTO IIVIPOTa C HAYMHKOI 13 PaCTEPTHIX OPEXOB.
Sweetness in the e form of a layer cake soaked in butter and syrup (flour, butter,

sugar, honey, yeast) stuffed with crushed nuts

370.-
b -
' MEJOBMK ="
ToHKMe MemoBbIe KOPXXU CO CMeTaHI-pal'M..erMOM Y TPELIKVIMY OpeXamMu
LB AN e Thin honey cakes (flour, egg, honey, butter, walnuts) are smeared with
}rf; ff;;f{l;m R e s sour cream (sour cream, butter,éley gar). Served with orange hips and -
Traditional Georgian dessext: ‘. drizzled with honey ;""- s o s "
flour. Sprinkled with:u J o AT 0
% 420.- . |
-
A
MAIIOHM C MEIOM 5 22Q.- | Py
MATSONI WITH HONEY P AL el
. 50¢g i -' =l
: MOPOXEHOE B ACCOPTVIMEHTE 120.- =~ . - 2
AT b DIFFERENT KINDS OF ICE-CREAM T ' oY f
' | TI/IPAMI/IFY 50¢ g e/
o ﬁl,uecepr 3 CbIpa MacKapIIoHe, Kode u Meyde- COPBET B ACCOPTMMEHTE 130.-
O ,_, uN ¥ fmacacosiit SORBET ASSORTED ;
multi-laye €é déssert which 1nc1udes mascarpone cheese,
% ee., ; cognac, chicken eggs, sugar and savoiardi biscuits. SXII\}ESESOHRI"?E]?) B ACCOPTMMEHTE 250.-

Dessert is dusted with cocoa powder.

- ?i“

4400

—

470.- 3 “



