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SI= aKJ'Ia>KaHbI
/13 TPELIKIX opexoB

) LA NTW|TH NUTS
p fried eggplant o -
W|th walgut stuffing g
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C KAPTO®E

Ceﬂbﬂ,b CcBEYKas C KapToee i
“W T by

SPICED PICKLED HERRING
T wrsH 'POTATOESH

. 370 p.

FrEBXAJINA CALUUBU

. CbIpHble PyNeTUKM U3 CyNyryHu KYCOUYKW KypULbl NO4 apOMaTHbIM
. C HAYMHKOM U3 Hagyru ¢ MATOM COYCOM M3 MOJIOTOrO MPELLKOro opexa
~ . GEBZHALIA = SATSIVI
suluguni cheese rolls mint . chicken pieces with fragrant

- stuffing with own sause sauce and ground walnuts

540 p.-
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{KOBas dacosb ¢ Jf




. PUHOM rpyaoKu,
Xaln N3 WNMHaTa, NXanu n3 CTPYy4YKOBOM
daconu, Nxanum m3 CBEKIbl C opexamMm

ASSORTI PKHALI VIR L AL R
beet pkhali, chicken breastpkhali, spina y
runner beans pkhali )
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g ol‘-f;le MacroM: - . A
'_-iWIth?OHV%O” 420 p' A

" ¥
C rPeLKMM opexamm
with walnuts

. &

CAJIAT RUSTAVELI
CoOYHble MOMMAOOPbI, MArKaa roBagmMHa
M KypUHOe duse C rpelkKMMm opexamu, \
KpacHOM Gaconbio 1 crnenbiMm ' )
GaKknaXaHaMu. .
CanaT 3anpaBngeTca AOMallHMM

MaMOHE30M, apOMaTHOWM MNarnpUKom

M Npynpasamu.

SALAT RUSTAVELI
Juicy tomatoes, soft beef
and chicken fillet wnth Walnuts
red beans and rlpe eggplants
Salad is seasoned with o+ %s
homemade mayormalse '

»“



\Pb C KPEBETKAMU
KDEBETKMW, canat ancbepr,
AMnopbl Yeppu, napmesaH,
ennHoe anuo, coyc «Llesapb»

CEZAR WITH SHRIPM
; shrimps, cheese parmesan,
quail egg, cherry tomato, cezar sauce
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bIPOM CYAYTYH :
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 CHAM PIGNONS WITH:
SULUGUNICHEESE %3

).S! L

ITH TOMATOES
. frled sulugumcheese
" with |e‘tmatoes "

aﬂ OTBapl—Taﬂ a
AQHRST R0 5280
RED LOBIO

~ mashed red boiled beans
~ with cilantro and greens

CYJIYTYHU B CYXAPAX
C ArofiHbIM COyCOM



\gf pr ’;’;@ » ADKA CAHJJ,AJWI
' @ TyLIJeHbIe 6aKJ'Ia)KaHbI Tomartbl, '

wx 4 nanpukac KapTqueneM il
KYUMA4YUN KYPUHDIE A2 ﬂpMHpaBﬂeHHblg NPSHOM 3eMeHblo
neyeHb, cepALia C 3e/1eHblo,
NYKOM U 3epHaMu rpaHaTa

VEAL KUCHMACHI
roasted veal livers and hearts
with onion and Georgian spicess
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L
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_ MI’HAMA
~ HaBapUCTbIN ByNboH
N3 FOBAAUHbBI C 3€M1eHbIO
' _UKHASHLAMA
b_eag broth Wlth cooking herbs

" XAPYO

. Tpa,El,l/lLl,l/IOHHbll/I FPY3VHCKMM cyn
/ ' KHARCHO
tradltlona_l Georgian soup




HYTOM

.TbIKB_EHHbIl‘/'I KPEM-CYnN
PUMPKIN CREAM SOUP o

4 370 po"



XAUALOYPU UMEPYNN™
aCKaLIaHHOG Te;ié C HaYMHKOM

uglqgl'j'h Y l/Il/l VMED Tl HCKOFO cbipa

ACI-!@P 2 1 MERULI V!
iw folled outsweet doligh stuffed KHACHAPUJ
h sulug and imereticheese : thinly rolled

C HaLII/IHKOl/I l/l3 Cb

500 350 P, 00! Lﬂﬁ?
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(AYAMYPU MO AJJ,)KAPCKM

aqanypm B dOpMe NOO0UKU-
"'C CbIPOM CyNyTryHU U SIILIOM

KHACHAPURI ACHARULI

MyAon
OoMallHMe neneLwKkn -~
"3 KyKypy3H0|?| MyKl/I

boat of sweet dough filled MCHADI !
with suluguni cheese and egg homemade corn. flatbreads‘
400 . 550 po' - B ._ 260 po'

,D,OMaLLIHl/Ie J'IeI'IeLIJKl/I %

H\ABALLI M3 KyKYPY3HOM MyKM C CbIPOM | /
rpy3kl§|;|f\iKl/ll/l xne6 CHVISHTARI /
LAVASH homemade corn flatbreads

with cheese

340 p.-

bread

%



XAYANYF M" 0

BKYCOM Tqryqero cyn
N UIMEPETUHCKOTO Chl

- KHACHAPF
tra|t|onal
plec ere

ARI
ugh stuffed with minced
...1:1-1 and f -agrant spices




ﬂyKCBemaﬂ3eﬂeHbMCHeuMM’

ODZHAKHURI - g
meat cooked in brazierand served with golden-color fried
potatoes, fresh cooking herbs and vegetables

6apaHuHa ~ CBWHWHa
amb 190 P - pork a 620 p.-

CﬂeuMﬂMM

 CHASHUSHULI
' appetizing veal pieces, stewed
with vegetables and Georgian splces

870 p.-




‘ gg and gravy of,,p%
W|th‘Georg|an spices
! e W

YJ1U
0OYKapPEHHb /COYKU LIbITIT1EHKA

'CL |r'¢r ENGIN A,,,, o & B CIMBOYHO-UYECHOYHOM coyce
u""- VECETABLES ¥ CHKMERULI

chicken in garlic sauce
890 p. 780 p.-
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M3 CB RUHbL
U roBsaMHbL
(pork and beef) U







n3 MFIKOTM ﬂ\rHeH Ka:

@}f)net

- #‘ . .I
L aLLIJ'IbIK M3\L<Opel/lK|{II‘a‘rHeHKa LIJaLLIJ'IbIK n3 CBVIHMHbI, e
Te{lﬂTVlel Kypl/ILI,bI , ACHEHKa, nepenenka, nwong- Ke6a6

e

W3 6apaH|/|Hb| rpl/l6b| KapTodernb U1 OBOLLM Ha MaHrane ;
o LAZURI = = o

| oin grllled pork veal, chicken, lamb lula- kebab, 4
;gj_]}'ii[,_ y rooms potatoes and vegetables on the arill -

2200 . 5500 P°T
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NIONS-KEBAB
U3 BAPAHUHbI
. LAMB " “_

" _LULYA-KEBAB W

i
. "‘n_?.
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DORADO

#



PTODENDb
YXAPEHbIU

FRIED

POTATOES

250 Po'1

GRILLED

VEGETABLES MIX
eggplant_,__tpma’to, paprika -

480 p.-







CALIEBEJ/TN
SATSEBELI

TKEMAJIA
TKEMALI
IIllo po'

TAPTAP
TAR-TAR

HAPLUAPAB
NARSHARAB

OJINBKOBOE MAC/JIO
OLIVE OIL

100 po'

YKCYC 9BJ1I04HbINA
APPLE VINEGAR

70 po'

AODXUKA KPACHAA
RED AJIKA SAUSE
lIllo po'

CMETAHA
SOUR-CREAM

70 po'



YBAXAEMDIE TOCTU!

Mpocum npeaynpeauTb opULMaHTa
06 anneprumn Ha Kakue-nu6o NpoayKTbl.
LleHbl yKa3aHbl B py6nax.

Dear guests!
Please warn the waiter about allergies to any products.
Prices are in rubles.

Ona KoMMNaHWU oT 5 YenoBeK AeucTByeT
CepBUCHbIN c6op B pazMepe 10% OT CyMMbI YeKa.
doTorpacdum cogeprxaT aJieMeHTbl AeKopa.
NMopaya 6niog MoOXKeT oTNMYaTbCS.




