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Brnadensyam duckoHmHeix kKapm pecmopara "K3T" !
CKUGKA M0 Kapme He NPedocmaenAaemcs 8 CIeQyroUUX CAYYanx:
* npu GEOHUPOBAHUL CMOAUKGE YEPE3 CIEUUTLIUPOBAHHBIE CAYHGbl;

* npu npoeedetuu meponpuamul e pecmeopane (Gankem);

* Ha cney. npedacKHceHun om pecmopana.

- Canambi
Salads

Tﬁunucmfuu canam (mpaauuuormmu apyauncxuu

Ay6ku (2pubsi, kypa, stiyo, nyk-ppu, MalioHe3s)
Dubki (mushrooms, chfcken breasr egg, mayonna:se
fried onion)

Ipeveckuti canam (ozypusbi, nomudoperl, ceip Pema,
nanpuka, onuekosoe macsio)

Greek salad (cucumbers, fomafoes Feta cheese

bell pepper, olive oil)

-Onuese (mpaduyuoHHsill pycckuli canam

€ omsapHoll 20890UHOLI)
Russian salad

BocmoYHbill ¢ mensmuHou

Oriental salad with - veal - - -

Tenneil canam ¢ KypuHoU nevyeHs
Warm salad with chicken liver
Téunu (o6xapeHHbiil NOCOCh, BAMEHbIE MOMaMBbI,
3aneyeHHbIl Nepey, onusku, nucm canama) -

Thili (roasted salmon, dried tomatoes, gnﬂed pepper, olives,. .

salad lea ves )
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260

350

250

Hns unocmpanHbix 2paxdaH u epynn modeli om 6 YeNnoeek Cepeuc BKMNIOYEH 8 cyem
-For foreign residents and group of people starting from 6 people service is included in the bill

350

350

380
480
620
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XonodHsble 3aKycku
Cold starters

gec ueHa
BaknaxaHbl ¢ opexamMu 200/20 350

' n iy pnd M 1atth waralr ito
cggpiants rolls with walnuts

lMepey c opexamu 200/40 350

Bell pepper with walnuts

CMPYQKOG&H ¢gaconeb c opexamu 200/20 350

French beans with walnuis

llinunam c opexamu 200/25 350

Spinach with wailnuts

Kanycma c opexamu 200/25 300

Cabbage with walnuts

Cayueu us Kypuybl 200 400
(KyCOYKU Kypuybl 8 OPexo8oM coyce)

demdonang feolsinle ~ e of tasif wral =T =)
Satsiwi (chicken breast with walnut sauce)

Cayueu u3 nococsi 200 600

Salsiwi (salmon with walnut sauce)

Iebxanusi (Ceip CynyayHu, MayoHu, Mama) 200 350

Gebzhaliya (Georgian cheese whith homemade mint souse)

XaapoeaHu 130/30/2 320
(Mycc u3 3ane4éHHbix baknaixat)

J 5 e e PN T .. — g s |
Haerovani (mousse from grilled eggplant)

Pynemei u3 nococsi ¢ CbIPHLIM 150/30 550

MYCCOM (pynemsi u3 ManocosbHO20 /10CoCs
C HaYUHKOL U3 MBOPOXHO20 Chipa U 02ypLjos)

[y Py AR s atiiFEaAd ardbl-Ab o et srntir e re
sdalmon rolls stuffed with cheese and cucumbers
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§ XonodHbie 3aKycKu 3
g | |-
Cold starters EEA T |18
g | 2 . eec uenwa i
i | Accopmu 2py3UHCKUX CbIPOE 260/50/50 500
j Georgian cheese platter |
- g - i
i Accopmu 3eneHu - 150 380
(kun3a, nempywka,ykpor, 6a3uuk, mapxyH) |8
Assorted greens plate
!
-OsouwgHoe accopmu ¢ 3ef1eHbio 260/35 -360 |
f Assorted vegetables plate g
! !
i ¢ : - :
: Accopmu coneHul 200/50 300
Assorted pickles plate i |
e
e
e | MpubHoe accopmu 150/30 300 % 3
e | Assorted mushroom plate ||
3 | MsicHoe accopmu _ 180/50/50 450
. | (6acmypma, casno, GyXeHUHa, A3bIK 2085XULI) ' ';
Assorted meat plate (pastrami, lard,-cold-boiled pork, -beef tongue) i
L
: : : . : #
Pbi6Hoe accopmu 150/60 500
d (macnsHas pbiba, nococsk, ckymbpusi wegh-nocona)
5 -Assorted fish plate (butterfish: salmon; mackerel)
; Fis _ =
: Cenbdb ¢ MonodbiM kapmogpenem 100/150/50 300
f Hermring with new potatoes
‘ Jlocock manoconbLbIU 150/60 650 f,
: Salted Salmon ;
i Xonodey msicHol 250/30 300
‘ (ranuque ymodHsams y ogpuyuasma) ' ; 1
Jellied meat |13
| | 18
5 : s RE
E MacnuHbi u onusku 100 200 |19
i Green and black olives BF
Bl | | :
3 S i1
T .‘ FEAY . H._' ARy S o i i i i ,—.
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ropsiyue 2aKycku
-~ Hot starters

ﬂéséw

Lavash (Georgian bread)

Xavanypu knaccuveckull (maneHskud)
Classical small hatchapuri (Georgian pie with cheese)

Xavanypu no-meHzpenscKu
Hatchapun by mengrelian style

Xavanypu no-adxapcku

Hatchapuri by adzharian style
(Open Georgian pie with cheese and egg)

Xavanypu cnoeHoe :
Puff hatchapun (Georgian pie of puff paste with cheese) -

Xavanypu no-2ypudcku
Hatchapuri by guria style
(Georgian pie with cheese and boiled egg)

Ky608apu (nupoz mscHoli no epy3uHcku)

Kubdarni (Georgian meat-pie)

Myadu (nenewrxa us kykypy3Hol myku)

Mchady. (maize fiat cake)

Heuwimapu (nenewka us KyKypysHod myKu
¢ ceipom CynyayHu)
Chvishtari (maize flat cake with cheese)

3napoxu (Kykypy3sxas Kpyna c ceipom Cynyaynu)

Elargey (boiled com grits with cheese)

6\

. 88e -
160

400

S

‘Classical big hatchapun (Georgian pie with cheese)

600

400

400

500

150/50

200

300

e e

120
300

450

350

- 420

250

300

260

300

n
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Fopsiyue 3akycku

______ Hot starters : A T RS e U S A K
_ RO S - 1 e ueHa
_Eaf(nax(aHbl 3ane4eHbie (6ama)xaﬁ nanpuxa i : 30 500
MOMUAOPLI, YECHOK, ChIP CYmy2yHU, MaiioHe3)
Backed eggplats with beil papper, garlic, Georgian
cheese,mayonnaise . .
"TkayyHa" (obxapeHHas mensaybs neveHs Ha noaywxe  100/50/8 380
MapuHoOBaHHOEZO IlyKa) s et o
. Tkazuna (fried beef liver, pfck!ed.onions).......
J106u0 (pacons no-zpysuHcku) P g0 230
Lobio (beans in Georgian style) S S e T T e
_Ad»rancanaanu (6aknaxaH, nanpuka, nyx, n_qmudopbt) R 340
Adjapsandali (eggplant, bell pepper, onion, lomatoes)
Tonma el s o dOB0. 300
- Tolma (meat with rice in grape leaves) : Ay
KapeHiii Cynyaynu e A mget | 340
Su.‘ugum (Roasred Georg:an cheese )
WaMnuHLOHLI C CLIPOM Cyny2yHU ---:250 - - 420
Champignon with-Suluguni.cheese S e S
Yebypeuku = e 2100 280
Chebureki (a small roasted pie with meat)  ~ 7 Las

Q_,grh

b e -



Mepewie 6n1100a
e OIS o _ .
8he s uopa
Yuxupmma 300 260
Chikhirtma {chicken soup with égg) R ey g
Cyn-xap4o i 300 - 300
Harcho soup (Georgian soup)
Yanaxu 450 450
Y N GBIl - R e e e e S ol
ConsgHka msicHas 300/30 340
A thick soup of vegetables and meat
‘Bopuy ykpauHckull (nodaemcs ¢ promkoli 600K, 350/90/50 370
MOCMom ¢ adXuKkol u canom) P I ee o R TS SRt e e Rt R
Ukrainian borsch  (served with the shot of vadka,
toast with adjika and the lard)
Yxa "Pbibaukasn” (nodaemcs ¢ piomkoti 600ku) 300/50 420
-Special fish-soup (salmon,zander)and served withvedka- - - -
kpeﬂ-cyn U3 meikesl 300 300
Pumpkin cream-soup T
Kpem-cyn u3 wnuHama 1300710 320
SRRSO OMaMmSOUp.- = = s e Tn e e e
Kpem-cyn 2pubHoti 300115 380

‘Mushroom cream-soup
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[opsiyue 6moda
- Main courses

| Kyy4-Mayu (kypunbie cepdeuxu u nevets no-apyaurcku)
Kuch-machi (chiken hearts, livers, gizzards by Georgian style)

XuHkanu
Hinkaly (big meat pockets by Georgian styre)

Yaxox6unu (kypa, myweras ¢ nomudopamu u ryxom)
- Chakhokhbili (stewed chicken with tomatoes and onion) - - -

Ocmpu (ceunura, mywenas ¢ nomudopamu u fyKom)
Ostry (stewed pork with tomatoes and onions)

O0daxypu (csuxuHa, kKapmocghens, 3ef1eHs, YECHOK)
Odjahuri (pork, potatoes, onion, garlic,herbs)

Yawywynu (mensmura, myweras ¢ nomudopamu u nykom)

-Chashushuli (stewed veal with tomatoes and onions)

Yakanynu (6apanuna mywenas c scmpazoHom)
Chakapuly {mutton cooked with tarragon)

Xawnama (mensmuna, omeapHas ¢ mpasamu)
Hashlama (boiled veal with fresh herbs and green onions)

Kypuua ¢ epubamu e cnuskax
" Chicken with mushrooms and cream

UsinnerHok - manaka

Chicken in marinade

BegpcmpozaHoe (uz zosaxwel eb:pesxu)
Beef Stroganoff £

' ukedhu (ﬁapanbﬁ 20M€Hb 8 coyce .ﬂé@m-f nsac)
Tskvili (Lamb shanks with sauce Demi Giace)

8€ec
200

| 240/30
200

250
200
<
= W
ena
400/125/50

200/20

' 350/30/30

ueHa
250

270
300
360
400
450

450

360

850

- 600

800
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Wawnbix u3 Kypuys!
Chicken kebab .

Briwoda Ha maHzane
-~ Grill menu

Kpbinbiwku KypuHbie 6ap6exto

- Chicken wings BBQ

Ulawnsik u3 ceUHUHBI
Pork shish-kebab

Wawnbix u3 mensamuHsi
Veal shish-kebab. .

Watwnbik u3 bapaHuHsbl

Mutton shish-kebab

Jlonsi-Kebab (us 6apaHunbl)
Mutton lula-kebab '

Kynambi us 6apavunsl

200/125/50
200/175/50

180/100/30

Homemade famb sausage with- mashed pumpkin and terragon - --

TensamuHa Ha KOCmMo4Kke

(A2HeHOoK, menamuHa, CeUHUHa, Kypuua,
nons-kebab, kapmogpenp) 00 .

“Cat” shish-kebab {lamb, veal, pork, chicken breast
Iula-kebab, potatoes)

_ 200/100/60
Veal on the bone :

Kape sizHeHKa  220/175/50
-Lamb-on bones

Wawnesik "K3T" 800/490/100

% =

eec ueHa
220/50 300

- 200/125/50 400
200/125/50 500
200/125/50 700

750

800

3000

-
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Pbiba

__________ Fish : _

AR ¢80, .. UeHa
CyOdak no-nosnbcKu 200/40 420
‘Zander fish by Polish style N S

1 @opens manas yenas - 300/40/50 480

nodaemcsi ¢ coycom map-map

Grilled trout served with tar-tar sauce
Hopada co ceexumu mpaeamu 315/130/50 - 750
Bream with fresh herbs (cooked on the giill)

Cmelik u3 nococs 200/15/10 1250
Salmon steak (You can choose sauce and the way of e g
cooking this dish: steamed or fried)
Cemea dhapwuposarHan baknaxaHamu 300/65/70 1350
€ C/IUB0YHO-UKOPHOM coyce

Stuffed salmon

(eggplant, onion, creame caviar sauce, tomatoes)

.
y e N E e
D D e e

D T T ———————

it




e i s B i "
T L L S ——————— b e i

e 5

FapHup / Garnish
. e 8oc
Puc omeapnou c nanpuxou 150
'Bor!ed rice with papnka 2 e P
Kapmocpenh )apeHbIl ¢ 2pubamu 200 .-
Fried potatoes with mushrooms

Kapmodpens ¢hpu
- Fried potatoes: -

Miope kapmocpenoe
Mashed potatoe

Monodou omeapHoi xapmod)enb '
Baby potatoes ' :

Tomu (nyxypysnaﬂ Kpyna ¢ CbipoM CynyayHu)
Gom: (bo.'led corn gnfs wrth cheese) :

150

300 SN

150

150

- 240

390

-”150

&~
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A coyculsauces ______

- Adxuka ocmpasi

Spicy adjika

Coyc mkemanu

Tkemaly =~

Coyc cayebenu

Tomato sauce

‘Opexoemicoye

Aeisee

- Coyc map-map
~Tar-tar sauce
‘Hapwapab

- Coyc bapbekio
Barbecue Sauce

o

100

50

Namhamb(pmegranatesauce}

- 150

-

B .

.
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