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GRILLED / STEAMED SEAFOOD PLATTER SCALLOP CRAB PHALANXES. SHRIMPS.
OCTOPUS, DORADO, MUSSELS,

- 6500 - OYSTERS (2 PCS)
@




KOO®E NMNO-CYXYMCKW :
SUKHUMI STYLE COFFEE : 170

CANAT “NPAHOCTUEPAOOCTUN" KABKA3 . AWPAH :

Tennbin coip OpW C NerknMm CanaTom 1 PUPMEHHbIM . 640 HaukoHambHbIM HannTok ¢ AoBaBNEeHMeM : 170

BAPEHbEM M3 MPELIKOro opexa 1 BMHOrpadad : CBEXMWX OrypPLIOB 1 3e/1eHM :

CAUCASIAN SALAD “PRIANOSTI&RADOSTI” AYRAN DRINK :

Warm Brie cheese with light salad and chef's jam made of walnuts and grapes National drink with addition of fresh cucumbers . @
and greens .

-

30%

XEHCKAA
CPEAA

. & R L
YCTPULIA (1 WIT.) %2() WABEPMA C KYPULEW N COYCOM CALIEBENW
OYSTER (1 PC) @ @ SHAWARMA WITH CHICKEN AND SATSEBELI

Qfg BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH

SPECIALITIES OF THE HOUSE @
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CE3C5HHb|E OBOLWN CMENBIE TOMATbI, OryPL vj‘.: "

NEPELL, PEAMC, 3ENEHDBIN YK, I

M 3En EHb KVH3A, BASWIIK, YKPOIT, 2CTP

SEASONAL VEGETABLES . | -cccececcssnone....nneiiiue. S

AND COOKING HERBS RIPE TOMATOES, CUCUMBERS, POD-PEPPER, ' 3 =
42 O RADISH, GREEN ONIONS, PARSLEY. CORIANDER
E 7, LEAVES, BASIL. DILL, TARRACON
QIZ




_ TAPTAP U3 roBaAaAunHbI
' ., BEEF TARTAR

PYNETUKWU N3 BAKINTAXKAHOB
NO-rPrY3aNHCKHU - 530

ObxapeHHble BAKNAXAHbBI C HOUYMHKOM
M3 OCTPOM OPEexXoBOM NACTbI

GEORCIAN STYLE EGGPLANT ROLLS @ Q(g

Roasted eggplants, filled with spicy nut butter

TAPTAP U3 NOCOCH L 620
SALMON TARTAR @

PYNETUKWN N3 BAKJ:IA)KAHOB

C HALYI'U N MATOWU - %420

Pynetuku ns 6O}§J'ICI)KC1HOBVC OOMUALUHMM TBOPOroM : e :

Houyrm N MATHOW AOXXUNKOU . LA g
EGGPLANT ROLLS WITH NADUGI AND MINT : "’ NATE U3 KYPUHOW NEYEHU - 420
Eqggplant rolls with homemade nadugi cottage cheese . ¥ CHICKEN LIVER PATE .

oggenin’f adjika ;(ouce ot cottog . . @

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH
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" IOMALLHME COSEHbA . 350

HOMEMADE PICKLES .

Crispy soft-salted cucumbers, pickled tomatoes, .
KAPMAYYO U3 FOBFl,D,VIHbI . cobgége made according to orr)m old Georgian recipe : @ @ Q(g
C TPIOOEJIbHbIM COYCOM,
PYKKOIOW Y NAPME3AHOM . 640

BEEF CARPACCIO WITH TRUFFLE SAUCE,
ARUGULA AND PARMESAN

ACCOPTH :
CALMBU C KYPULLEN EBPOMNMENCKUX CbIPOB 1250
HaunoHanbHoe rpysmHckoe bntono. HexHble kycoukn : 450 ASSORTED EUROPEAN CHEESE .
KypuHOro 6eApa NoL opexoBbiM COycoM Baxa :

CHICKEN SATSIVI

National Georgian dish. Tender chicken leg quarter pieces . @@o
under bazhe nut sauce .
e
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ACCOPTU NXAIN . ACCOPT AOMALLUHUNX CbIPOB .

Butoukn ns WnmMHaTA, cBeknbl 1 gaconu ¢ AobaBieHnem : 290 VIMepeTUHCKMI ChIp, Cbip CYMYryHW, KOMUeHbIN : 470
QPOMATHOW KMH3bl U FPeLKOro opexd, NPUNPaBIeHHble . CbIP CYSYrYHW, MOSTOUHbIM ChID YEUMST, KOMUYEHbIN Chip Yeumnrl.

TPOAMLUMOHHBIMA OCTPBIMM KABKA3CKUMM CreLnaMm . MoaceTtca ¢ BUHOMPALOM, TAPXYHOM U (hyHOYyKOM

ASSORTED PKHALI : ASSORTED HOMEMADE CHEESE .

Patties made of spinach, beetroot and runner beans, : @ Q{g Imeretian cheese, Suluguni cheese, smoked Suluguni cheese, . @
added with fragrant coriander leaves and walnuts, . milk Chechil cheese, smoked Chechil cheese. .

seasoned with traditional Caucasian hot spices : Served with grapes, tarragon and hazelnuts

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS
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POCTBUNO® . 5350 BYXEHMHA ! 460 KYPMHBIMPYNET @ 39(
ROAST BEEF : @@ COLD BOILED PORK : @ CHICKEN ROLL : @

BACTYPMA - %470 OTBAPHOW rOBAI>XXUW A3bIK

BASTIRMA @@  BOILED BEEF TONGUE 5 @@

: ACCOPTH
1890 N3 MACHbIX 3AKYCOK

@ @ . ASSORTED MEAT STARTERS

F

& BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 7
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CAJIAT C KPABOM
N KPEBETKAMNA

- SALAD WITH CRAB AND SHRIMPI'

=890 -




SALADS @

CAINAT C KYPUHOM rPyIKOMW,
et APAXVUCOBOM NMACTOM

TEMNbIV CANAT C KYPULLEW N COYCOM W3 XEJITKOB

SALAD WITH CHICKEN BREAST,
N KOMYEHBIM CYITYTYHW . 480 PEANUT BUTTER AND EGG YOLK SAUCE
3anpaBeH CbIPHO-OPEXOBbIM COYCOM .

WARM SALAD WITH CHICKEN . 2 -_— .
AND SMOKED SULUCUNI CHEESE : - -

Dressed with cheese-nut sauce

cO CMETANOY
WAW KAXETUHCKUM MAcA
HA BbIEOP

OBOLLHOW CAJIAT C IPAAKU 1 39( CBEKOJIbHAfl MKPA : 210
VECETABLE SALAD “FROM A BED" . BEETROOT SPREAD . @ @

Qfg BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH a OCTPOE / SPICY DISH 9
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OBOLLHOW CAJIAT MO-IPY3UHCKMU : OBOLLHOW CAJNAT NO-TPY3UHCKM :
CO CMEUMAMU 310 C OPEXAMU :

CanaTt 13 cBeXMX TOMATOB U OrypLIOB C APOMATHOM . Canar v3 ceexuix OrypLoB, TOMATOB U KPACHOTO S1yKa . 3 60

3eNeHbIO, KPACHBIM ITYKOM 1 OCTPbIM CTPYUKOBbIM nepLieM C nobasreHnem CTPyUKOBOro NepLa. 3anpasnseTcs
OPOMATHOM 3ef1eHbIO 1 MPELIKUM OPEexXoM

GEORGIAN STYLE VEGETABLE SALAD : GEORGIAN STYLE VEGETABLE SALAD :

WITH SPICES : WITH NUTS e

Salad made of ripe tomatoes and cucumbers . @ Q(ga Salad made of fresh cucumbers, tomatoes . @ Q(g a
with fragrant greens, red onions ‘ and red onions, added with pop-pepper, dressed .

and hot pod-pepper . with fragrant greens and walnuts .

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



SALADS @

OJIUBbE NMNO-AOMALWIHEMY

HOME STYLE RUSSIAN SALAD

i

CAJIAT C OAJIAOEJIEM

MUKC 13 APOMATHOM 3ef1eHM C TOMATAMM, WapKkamm danadens
1N MOTOTBIM KYHXYTOM. 3aMpaBfeTCs MOrypPTOBbIM COYCOM

CAJIAT NO-BATYMCKMU

Ceexue oryplibl, 3anpaBfeHHbIe TBOPOXKHbIM

CbIPOM HOAYTY C AoBABNEHMEM MATHOW QLXMKM,
320 QPOMATHOM KMH3bl U MOSIOTbIX MPELIKMX OPEXOB

o
"\
o

BATUMI STYLE SALAD

D Fresh cucumbers, dressed with nadugi cottage
cheese with addition of mint adjika, fragrant

coriander leaves and ground walnuts

SALAD WITH FALAFEL

Mixed fragrant greens with tomatoes, falafel balls
and ground sesame. Dressed with yoghurt sauce

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3NMAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 11
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Mwukc-canaT, aBokaao, TOMATbI, orypubl 1 JTIOMTNKK JTOCOCH.
301I'IpOBJ'IF|eTC$'-| opexoBO-ANesIbCMHOBbIM COYCOM

SALAD WITH LIGHT SALTED SALMON

Mixed salad leaves, avocado, tomatoes, cucumbers and salmon slices.
Dressed with nut-orange sauce

CAJNAT C )XXAPEHOW TPECKOM

Tpecka B xpycTallen NaHMPOoBKeE, C 06XAPEHHbIM 460
tebu-kapTodenem .

SALAD WITH ROASTED COD . @

Cod in crispy coating with roasted baby potatoes

CAJIAT C POCTEMOOM, : CANNAT C KPAEOM :
ABOKAJLO N unnn . 630 N ANLOM-NMALLOT . 620

SALAD WITH ROAST BEEF, AVOCADO AND CHILI . @ SALAD WITH CRAB AND POACHED EGG .

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



CAJIAT «LUE3APb» :
C KYPUHOW rPYaKOM 510

CAESAR SALAD
WITH CHICKEN BREAST
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CAJAT «UE3APb»
C KPEBETKAMM

CAESAR SALAD 6 5 O

WITH SHRIMPS

CANAT «UE3APb»
C KPABOM

CAESAR SALAD 1500

WITH CRAB

30%
EHCKAS
CPEAA

BUHEIPET C CENibAblO
VINEGRET WITH HERRING

30%
XKEHCKAS
CPEAA

.

CAJNNAT C YTPEM

KnHoQ, 30npaBreHHoe COYCOM YHAMW, C OrypLIOM M A0MTOKOM.  » 1120
MNonceTca c yrpem ropayero KonueHa M MMKCOM CanaToB .

SALAD WITH EEL CANAT C MOPCKUMMU TPEBELLKAMA . 930
) . . . : N KPOBAHOU KOJIBACOMU :

Quinoa, dressed with unagi sauce, with cucumber and apple. - @ @ . @

Served with hot-smoked eel and mixed salad . SALAD WITH SCALLOPS AND BLOOD SAUSAGE .

¥ BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 13



HAHer KPABA

TR e s 7# OYHbIM COYCOM

bt Ag S CPEAA 3 TAMbAHOM i

H A T J\)LQLANXES WITH CREAM SAUCE
‘:r!z :r'..ll ’i i .&..I' : l' "I? rﬂn li"r g A.‘ND PPyt

W4 T ) ;i?....;f,}f T -12790 -
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30%
XEHCKAS
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CAfTATOM, 'l;OMATAMVI YEPPU
% MAHrréBmM c?ycorv\

SERVED WITH MIXED SALAD.
CHERRY TOMATOES AND
MANCO SAUCE
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AOLXKANCAHAOAN

TpaOnUMOHHOE OBOLLHOE PAry 13 KapTodens, 6AaKIaXKAHOB, : 490
TYLWEHHbIX C TOMATAMM 1 NAMNPUKOM, MPUNPABIEHHOE APOMOTHOM
3eneHblo. [ogaetca TennbiM 1M XonoAHbIM HA BbIGOP

ADZHABSANDAL

Traditional vegetable stew made of potatoes, eggplants, : @ Q(Q
stewed with tomatoes and paprika, seasoned with fragrant .
cooking herbs. Served warm or cold of your choice .

NNOBNO «XAPKAJTNA»

LlenbHasa kpacHasa haconb, 06apeHHaa ¢ ToMATaMMU, : 360
FIYKOM W1 KUH30W, NPUNPABIEHHAS KOBKA3CKUMI CreLmamu.
MNoaceTca ¢ MANMOCObHBIM OFYPLIOM M MAMMYLIKAMM

KHARKALIA LOBIO

Whole red kidney beans, roasted with tomatoes, onions . @ Q(Q
and coriander leaves, seasoned with Caucasian spices.
Served with soft-salted cucumber and garlic buns

AOJNIMA HA BblIBOP: CBUHUHA :
croeaanHoum /1 APAHNHA . %0

TpaAMLMOHHOE KABKA3CKOe B0A0 U3 MANOCObHBIX : NNOBUNO NO-METPEJIbCKU :
BMHOMPAAHbIX TUCTbEB, HAUMHEHHbBIX MACOM W TOMIAEHHbIX : MepeTepTas KpACcHas Gacosb, TOMMEHHAA C Merpenbckon ¢ 31 O
B cobCcTBEHHOM COKy. [lofaeTcs ¢ UeCHOUHBIM COYCOM . QIXKMKON, KMH30M 1 crneumamm. [loaaeTca ¢ xpycTaulen
KAMYyCTOM MO-TFYPUNCKM U MUaan
DOLMA OF YOUR CHOICE: .
PORK-AND-BEEF / MUTTON : MINGRELIAN LOBIO .
Traditional Caucasian dish made of soft-salted grape leaves, & Strained red kidney beans, stewed with Mingrelian : @ Q(g 0
stuffed with minced meat and stewed in their own juice. . adjika, coriander leaves and spices. Served with crispy ~ «
Served with garlic sauce . Curian style cabbage and mchadi .

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3NMAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 15
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UYEBYPEK C TENTATUHOM :
CHEBUREK WITH VEAL 3 310

YEBYPEK C BAPAHMHOW :
CHEBUREK WITH MUTTON : 290

MNOP3E C MACOM :
KURZE WITH MEAT . 360

XAUATYPU NO-AOXAPCKU : %50 XAYANYPU OT TETU 3JTNCO : 510
ADJARIAN KHACHAPURI : KHACHAPURI FROM AUNT ALISO :

1 6 MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS
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XAUAMYPU C KOMYEHBIM :
XAUAMYPU NO-MEFMPENbCKM L 30  CbIPOM CYNYIYHU . 450
MINGRELIAN KHACHAPURI : KHACHAPURI WITH SMOKED SULUGUNI CHEESE ~ ;

KYTABbI C CbIPOM : KYTABbl C BAPAHUHOM :
QUTABS WITH CHEESE : 250 QUTABS WITH MUTTON : 280
KYTABbl C KAPTO®ENEM / 3EMEHbBIO : 260 KYTABbI C TENATUHOW : 290
QUTABS WITH POTATOES / COOKING HERBS : QUTABS WITH VEAL :

Qfg BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 17
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RN PUMPKIN CREAM SOUP
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20() : AOMAWHWNCYN-NAMWA
: . CKYPWUHOW rPYAKON
@& UTPUBAMK — — — =
: HOMEMADE NOODLE SOUP

WITH CHICKEN BREAST
AND MUSHROOMS

SOUP @
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CYTOUHBIE LM ]
C PA3BAPHOW FOBSIANHOM
SORREL SOUP WITH COOKED BEEF

UEUEBMUHbIN CYN

Cyn-niope 13 UeueBMUbl HO OCHOBE KYPWHOTO BYnboHA,
noAdeTCs C MArKUM CHIPOM eTa U MPeHKAMM

13 MWeHWYHoro xneba .

LENTIL SOUP rPUBHOW KPEM-CYN - 520
Lentil cream soup based on chicken broth, served with tender Feta cheese MUSHROOM CREAM SOUP @
and wheat croutons .

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3NMAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 1 9
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KAPTOQ®ENNbHbIA KPEM-CYI

C YITPEM
POTATO CREAM SOUP WITH EEL

- 30%
XEHCKAA

CPEAA ”

TAUCKUWN CYN TOM M
C KPEBETKAMM

THAI SOUP TOM YUM WITH SHRIMPS @@0

B
s
YXA OUHCKAS . 280 F =
PbibHbIM cyn ¢ A0DABREHNEM CMMBOK, .
TOMATOB Ueppu U NyKa-nopes .

FINNISH FISH SOUP BOPLL 360

Fish soup with addition of cream, cherry tomatoes and leek BORSCH

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



XAPYO C roBAQUHOW / BAPAHUHOW

HaBapucTbit OCTPbI FPY3UHCKUM CYM C ABXA3CKUMW CrieLmamn, o

oBOWAMKN, MACOM 1N cBeXen 3eMeHblo

390

KIO®OTA-BO3BALL

KaBkasckmm cyn Ha ocHoBe BynboHA 13 BAPAHMHbI, C HOXKOM
MOJIOZIOrO ArHEHKA, HYTOM W1 TedTenen n3 6ApaHMHbI

490

KHARCHO WITH BEEF / MUTTON

Ceorgian thick spicy soup with Abkhazian spices, vegetables,
meat and fresh greens

w BEFETAPMAHCKOE / VEGETARIAN DISH

@ BE3IMTIOTEHOBOE / GLUTEN-FREE DISH

KYUFTA-BOZBASH

@@0 Caucasian soup based on mutton broth with young lamb leg,

chickpeas and mutton meat ball

@ BE3JTAKTO3HOE / LACTOSE-FREE DISH o OCTPOE / SPICY DISH

®®
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YAHAXU U3 BAPAHWHDbI

HexHble kycoukn moroZoro Bapallka, TOMEHHbIe
C OBOLWAMM N ABXA3CKUMW CrieLuamm
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KEP-Y-CYC :
680 [0BAAMHA, OBXAPEHHAa C KapTodenem, TOMATAMM, 580

3e/1eHbIM FOPOLWKOM U BeleHKAMKN NMO-APMAHCKU

MUTTON CHANAKHI

Tender lamb pieces, stewed with vegetables
and Abkhazian spices

AN
c TN KAHTHblml

ABKASCKUMU | ' &
" CNEQNFAMAU h_ ‘-“J

YAXOXBUIN

Kycoukn obkapeHHOM KypuLibl B COyce U3 Crenbix . 460

TOMATOB UM fyKd, MPUNPABEHHbIe APOMATHbLIMM
CMELMVAMM 1 CBEXEWN 3eeHblo

CHAKHOKHBILI

Roasted chicken pieces in sauce made @@o

of ripe tomatoes and onions, seasoned
with national spices and fresh greens

KER-U-SUS

: @@a Armenian style beef, roasted with potatoes, . @ @

tomatoes, green peas and oyster mushrooms

YALLYLWYSN

Kycoukin HeXHOM roBaaMHbI, TyLIEHHbIE C OBOLWAMM U APOMATHBIMMN : 560
CNeumamMmn 1 CBeXeNn 3eneHbio .

CHASHUSHULI

Tender beef pieces, stewed with vegetables, fragrant spices . @@o
and fresh greens .

Qfg BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 23



30%
YKEHCKAS
CPEJA

rropdyvE BJNNIOOA @

NNoB C BAPAHUHOWU

TPAANLMOHHBIV Y3BEKCKUM MMOB C KYyCOUKAMM
ArHEeHKA W NpPaHbIM apoMaToM Bapbapuca 1 3Mpsl.

MoaoeTca HA BHIOOP FOCTA CO CBEXMMW OBOLLAMM
WM CONEHbAMMU

MUTTON PILAF

Traditional Uzbek pilaf with lamb pieces, piquant
barberry and jeera fragrance. Served with fresh
vegetables or pickles of your choice

XUHKAINN C_.BAPAHUHOMW / - 95 UbINNEHOK

roBAAWHON U CBUHMHOM (1 UT.) C KYKYPY3HbIM KPEMOM 0690
KHINKALI WITH MUTTON / BEEF AND PORK (1 PC) 0 CHICKEN WITH CORN CREAM .

"‘ XEHCKAA ‘.-
1.4 \

CPEAA mi oy

i .- b =5« il wall ii.

.4

MAYETE C )XAPEHbIM POMEVHOM

Crelk MeueTe, MPUrOTOBSIEHHbIM B CODCTBEHHOM COKY MPW HU3KWX TeMNepaTypax. [1ofoeTca ¢ CoycoM NMapmMesaH, . 1380
SKOAPEHBIMU TINCTBAMN POMENHA M COYCOM U3 TPAB .

SKIRT STEAK WITH FRIED ROMAINE LETTUCE

Stewed skirt steak, served with parmesan sauce, fried Romaine lettuce leaves and herb sauce

24 MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS
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KOTJIETbI NMO-AOMALUHEMY OT MNETPOBHbI C KAPTO®EJIbHbIM MIOPE

MoacéTtca ¢ kapTodenbHbIM Mope 1 MAIOCOMbHBIMWU OryPLIAMM .

HOMEMADE CUTLETS BY PETROVNA WITH MASHED POTATOES

Served with mashed potatoes and soft-salted cucumber

Wwyubn KOTJIETbI C NMIOPE

HexHble KOTNeTbl C HAUMHKOM U3 NMeUeHU TPECKM. : 680
MoaatoTca ¢ kapTothebHbIM Mope U KPeBeTKAMU B TecTe dunno, *
noJA CAMBOYHO-LIMMHATHBIM COYCOM

. PIKE CUTLETS WITH MASHED POTATOES
KYPUHBIE KOTNETbI C NIOPE . 490 Cutlets with cod liver filling. Served with mashed potatoes and shrimps,
CHICKEN CUTLETS WITH MASHED POTATOES .

baked in Phyllo dough with spinach cream sauce

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3NMAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 25
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30%
XKEHCKAS
CPEAA

®EPMEPCKAS FOBAANHA : SR\ |l ras s '
C TPIO®ESIbHbIM COYCOM : Py FORWERE T | - SO

COBAAMHA NMPOXAPKN MeAWNYM, NOAJETCH C FAPHUPOM )KEEECK:;I ‘
V3 JOMALLHE PYKKOMbl U COYCOM AEeMUrac A “
FARM BEEF WITH TRUFFLE SAUCE : S\ WA L - MLk
Medium cooked beef, garnished with home-grown arugula : ] '

d demi-gl .
ane demizgidce sauce POCTBEN® CO CBEKOJIbHbBIM

KPEMOM U MUHOAJTEM : 680

O6)KCIpeHHCIq Tendyba Bblpe3Kd, nogaeTcd ¢ NogKONYeHHbIM
CBEKOJIbHbIM KpeEMOM, AOJTbKAMKM CBEeKJ1bl 1 COYCOM N3 TPAB

KEHCKAS Charcoal grilled beef tenderloin, served with soft-smoked
CPEAA beetroot cream, beetroot slices and herb sauce

30% ROAST BEEF WITH BEETROOT CREAM AND ALMONDS @

30% ¥ : i
YKEHCKAS L, i -
CPEAA A A '

o

ronysubl U3 KPOJNMUKA

[onybubl, 30BepHyTble B HexHenwee Tecto Ouro, NoaakoTCs . 780
C refieM 13 MOPKOBM M KITACCUUECKMM PU3OTTO C A0DaBNeHneM
KAMyCTbl M hpeLia 13 NeTpywKm

CABBAGE ROLLS WITH RABBIT MEAT TENAUYbU PEBPA : 560

Cabbage rolls, wrapped in tender Phyllo dough, served on risotto with addition .
of cabbage, porcini mushrooms and carrot mousse, dressed C TOMATHbIM COYCOM : @
with demi-glace sauce VEAL RIBS WITH TOMATO SAUCE .

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS
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30%
XKEHCKAS
CPEQAA
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CBUHAA BbIPE3KA C MYCCOM :

VI3 XKAPEHOTO KAPTO®ETA : 720  KYPVHOE ®UNE C BPOKKONM :

ObxapeHHble KYCOUKM CBUHOM BbIPDE3KM C MyCCOM : .

13 XApPeHoro KapTodens, OBOLWAMM M COYCOM AEMMUIIaC . ObxapeHHoe Ha rpune kypuHoe dunne NofaeTca ¢ KpeMom : 570
N3 ceMeuek, crnerka obXapeHHOW LIBETHOWM KAMnyCcTou, .

PORK TENDERLOIN : HEXHbIM MACTIOM 13 PYKKOSbl Y COYCOM AEMUrIIac

WITH FRIED POTATO MOUSSE : .

Crilled pork loin, served with roasted pepper sauce and black : ¥ CHICKEN FILLET WITH BROCCOLI .

aioli Roasted pieces of pork tenderloin with fried potato mousse, : Grilled chicken fillet, served with seed cream, slightly roasted ~ « @ @

vegetables and demi-glace sauce . cauliflower, tender arugula butter and demi-glace sauce .

30%
XKEHCKAS
CPEAA

OOPALO C KMHOA :
MpurotoBnNeHa no cneunasbHOMY peLenTy, MOAJeTCH C KMHOO HA MAHEP PU30TTO. . 650/1080

MNpunpaBneHo TAPTAPOM M3 OrYPUMKOB U MPAHATOBBIM COYCOM

DORADO WITH QUINOA

Dorado, cooked according to a special recipe, served with quinoa a la risotto, seasoned with tartar made
of cucumbers and pea shoots

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMTIOTEHOBOE / GLUTEN-FREE DISH @ BE3NMAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 27
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KONYEHAA CKYMBPUA C KAPTOO®EJNIEM 1 COYCOM U3 XPEHA - 08
SMOKED MACKEREL WITH POTATOES AND HORSERADISH SAUCE :

30%
XKEHCKAS
CPEAA

KOPENKA CBMHAA HA KOCTU MYKCYH CO CBEKOJ1bHbIM KUHOA :

C COYCOM YMMYYPH . 850 Crerka noaKonueHHbIN MyKCyH, 0BXapeHHbIN 780
Ob6xapeHHasd Ha rpune CBUHAA KOPerKka NnoadaeTcd C COYCoM . HQ yrndax, NoAaeTCa CO CBEKOMbHbIM KNMHOA .

HO OCHOBE MeueHblx NepLes 1 coycoM “UepHbin anonn” . HO MOHep PU3OTTO M COYCOM M3 Cbipa TANeAXMo

PORK LOIN ON THE BONE WITH CHIMCHURI SAUCE MUKSUN WITH QUINOA AND BEETROOT

Baked pork loin, served with sauce based on baked peppers Soft-smoked muksun roasted over the charcoal, served with beetroot
and black aioli sauce quinoa a la risotto and taleggio cheese sauce

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS
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XKEHCKAS
CPEZA
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XEHCKAA
CPEAOA

[

OUNE NANTYCA C KPEMOM

. . AT
N3 ULBETHOW KAMYCTbI :
[NonaeTca ¢ >KApPeHOW LBETHOM KAMyCTOW, 920 TPECKA C NAPMAHTBE U3 BPOKKOJIN 850
MKPOWM NANTYCA U PYKKOMbHBIM MACTIOM . ObxapeHHas MypMaHCKaa Tpeckd C rapHMPOM :

N3 UEPHOIro KapToMend n NaPMAHTbe U3 BPOKKOMM

HALIBUT FILLET WITH CAULIFLOWER CREAM .
Served with mashed potatoes and roasted cauliflower pieces . COD WITH BROCCOLI PARMENTIER

with truffle flavour . Roasted Atlantic cod with black potatoes and broccoli parmentier trimming

\

30%
XKEHCKAS
CPEAA

NOAKOMNYEHHbIV MYKCYH . 020
SOFT-SMOKED MUKSUN :

Qfg BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH 29
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30%
YKEHCKAS
CPEAA

NTONATKA ATHEHKA C YEYEBULIEU ; 1150

TomneHasa fonaTKa AarHEHKa, rNasnpoBAHHAA B COyCe aeMnriiac, noaaeTcd C LalebIeBl/lLl,el;l HA MAHEP PU3OTTO U cBeXeun MaTom

LAMB CHUCK WITH LENTILS . @ @

Stewed lamb chuck, glazed in demi-glace sauce, served with lentils cooked as risotto and fresh mint

30% : . 30%
YKEHCKAS ' YKEHCKAS

CPEOA Y‘ CPEAA

NNOCOCH C TbIKBEHHbIM KPEMOM

. W NIWEHOM : 1050
TEJ1AYbU I-UaEqKM : dune nococd NOAAETCH C ThIKBEHHBIM KPEMOM U MWEHOM,
Tenaubn Weukn C NACTEPHAKOM, XAPEHbIM CASIATOM-TIOTYKOM  « 1150 3QMPABIEHHBIM KYHXYTHO-COEBbIM COYCOM
n coycom beapHes .
SALMON WITH PUMPKIN CREAM AND MILLET .
VEAL CHEEKS Salmon fillet, served with pumpkin cream and millet, : @
Veal cheeks with parsnip, fried lettuce and Bearnaise sauce dressed with sesame-soy sauce .

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



BEOCTPOIrAHOB C rPUBAMU 670 : :

Knaccuueckum bedcTporaHos ¢ BelweHkamu. [Nogaetcs : .

C KapTotenbHbIM Mope ¢ AobaBeHMeM cenbaepes U UeCHOKA . CUBUPCKUE NEJIbMEHU . 450
MoaaoTca ¢ PXAHBIMU XNEBLAMM U CMETAHON .

BEEF STROGANOFF WITH MUSHROOMS . .

Classic Beef Stroganoff with oyster mushrooms. . @ SIBERIAN PELMENI

Served with mashed potatoes, added with celery and garlic . Served with rye crispbreads and sour cream

30%
XKEHCKAS
CPEAA

YTUHASA rPYAKA C BEBU-KAPTO®ESIEM U BELUEHKAMM : 1050

DUCK BREAST WITH BABY POTATOES . @ @
AND OYSTER MUSHROOMS .

Qfg BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH
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*GRILL:

PEKOMEHLYEM / WE RECOMMEND:

YKEHCKAS Y
CPEOA

CTEUK NY
STEAK NY
- 1290 -

SN e s

R
S

Ly
5,
Fa

cvusc | | . =Q( AOPADO o . 790
SEA BASS : ® DORADO : @®

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS




NMEPEMNEJSIKA B OPEXOBOM
MAPUHAJE (1LWUT.)

Mepenenka obxapusaetca B neun [Ixocnep,
NOACETCH C OBOLLIHOW CANbCOM

640

TENAYbA BbIPE3KA (100 rp.)

MaopUHOBOHHAOSA TeNAUbA BbIPE3KA XApUTCa B Neun [Ixocnep,
NoA0EeTCH C OBOLLHOM CANbCOWM

QUAIL IN NUT MARINADE (1 PC)

Quail roasted in josper oven,
served with vegetable salsa

®®

VEAL TENDERLOIN (100 G)

Marinated veal tenderloin, roasted in josper oven,
served with vegetable salsa

30%
XKEHCKAS
CPEAA

CBUHAS BbIPE3KA (100 rp.)

MaprHOBOHHOA CBMHAA Bbipe3ka obkapueaeTca
B neun [xocnep, NoAdeTca C OBOWHOM CANMbCOM

CTEUK PUBAU

TonCTbIN KPAM MPAMOPHOW FOBSAAMHbI.
Monaetca c coycom New York

PORK TENDERLOIN (100 C)

Marinated pork tenderloin, roasted in josper oven,
served with vegetable salsa

30%
YKEHCKAS
CPEJA

BUDLITEKC U3 PYBJIEHOWU
ropaanHbol C ANLLOM-NALWLOT

CHOPPED BEEF STEAK
WITH POACHED EGG

690

w BEFETAPMAHCKOE / VEGETARIAN DISH

@ BE3IMTIOTEHOBOE / GLUTEN-FREE DISH

RIBEYE STEAK

Thick chump of marbled beef.
Served with New York sauce

30%
YKEHCKAS
CPEJA

MEJAJTIbOH N3 MPAMOPHOMW roBaguHbI 1490
noa WAMNKOWU N3 CblIPA TOPTOH3OJ1A

MARBLED BEEF MEDALLION, : ®
BAKED UNDER THE CAP OF GORGONZOLA CHEESE

@ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH
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NACTA

-PASTA.

PEKOMEHOYEM / WE RECOM

. XXEHCKAS4

PENNE WITH
AND A

- 420



CNATETT NOMNOOPUHN : NMACTA CO CBUHbIMUA .
SPAGHETTI POMIDORINI : 220/4!“0 LW EYKAMA : 750
PASTA WITH PORK CHEEKS :
N - -1 -"-h -_ . "
. .‘-I : .l ‘
i & } Y KEHCKAf

Y

XEHCKAA
CPEAA

- 3 1i"—_1;".l I II.: |Ir
_— -l X { &

CNATETTU C KPABOM U TPEBELLKOM : 990 $ Aait

SPAGHETTI WITH CRAB AND SCALLOP : PN3OTTO . 99
C KPABOBbIM MACOM : Q
RISOTTO WITH CRAB MEAT :

._,. i : " PABNOJIN C KPOJTMKOM .
- e : = OTKpbITbIE PABMOSM B OPUMMHASBHOW NoAdue : 540
TANBATENNE . C PUETOM U3 KPOSMUKA 1 FPUBHBIM KPEMOM .
C KYPUHbIMU CEPAEYKAMU : 240 / %80  RravIOLI STUFFED WITH RABBIT
TAGLIATELLE WITH CHICKEN HEARTS . Open ravioli, original served with rabbit rillettes under mushroom sauce
O BErETAPMAHCKOE / VEGETARIAN DISH @ BE3MMIOTEHOBOE / GLUTEN-FREE DISH @ BE3MAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH

PASTA @
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UETbIPE CbIPA - 520
I'IVILI,LlETTA C HOCOCEM CNABOWU COJ‘IVI : 680 C NHXXWUPHbIM KPEMOM .
PIZZETTA WITH LIGHT-SALTED SALMON QUATTRO FORMAGGI WITH FIG CREAM

3 6 MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERCY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS
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C YTKOV KOHOU U BPOKKONU =00
WITH DUCK «CONFIT» AND BROCCOLI

T s e

r LRI R R

e 1§ 1 R CTELT ] - [

bk Lo & 1 fa [N
| gt TR

UMW COYCOMIMECTO

MyuLa € Coycom MecTo, KYPUHOW rPYAKOW U BANEHbIMM TOMATAMM

WITH CHICKEN AND PESTO SAUCE

Pizza with pesto sauce, chicken breast and sun-dried tomatoes

KAPBOHAPA
CARBONARA : 480

™.

N .

0 L e
C OPUKAZLESBKAMM U3 ATHEHKA

: ST 80y
Muuua ¢ prkaaenbkaMM U3 ArHeHKd, coycom cauebenu, : 580 : e
KPACHbBIM JTYKOM M 3CTPArOHOM :

o

OOKAYYA C YECHOKOM 180
WITH LAMB MEAT BALLS N TPABAMU :
Pizza with lamb meat balls, tomato sauce, red onions and estragon FOCACCIA WITH GARLIC AND HERBS . @ Q{Q

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH o OCTPOE / SPICY DISH 37



38

'

- APHIPb

*

ED / GRILLED CORN EAR
- 180 -
®OW¥

FPEYA, )XKAPEHHAA C BELULEHKAMMU 190 KAPTO®OENLHOE MNIOPE  : 120
N NAPME3AHOM : MASHED POTATOES L@
FRIED BUCKWHEAT WITH OYSTER MUSHROOMS AND PARMESAN @ :

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



KAPTO®ENDb, )XAPEHHbIN
C FPUBAMM

KapTodenb, apeHHbIM No-A0MALIHEMY C JTyKOM,
BELUEHKAMM U 3eNeHblo

by

B o i

POTATOES, FRIED WITH MUSHROOMS

Potatoes, fried home-style with onions,
oyster mushrooms and cooking herbs

-‘.
A

-
L)

1 1

1,.-5 :
- I‘ -

- I
&

OoBOLWW HA TPUNE / HA NAPY

. KAPTOOESIb ®PU C TPIOOEJIbHbIM - 190
: @@ ¢ MACIIOM U NAPME3AHOM :
: FRENCH FRIES WITH TRUFFLE OIL AND PARMESAN : &

LlykkWHKM, UBETHASA KAMYCTd, MOMUMAOPLI YeppU U NANPUKA 3AMPABIAIOTCA ONTMBKOBBIM MACIIOM, COSbIO U Mepuem . 310

GRILLED / STEAMED VEGETABLES

Zucchini, cauliflower, cherry tomatoes and paprika, dressed with olive oil, salt and pepper

Q/g BEFETAPMAHCKOE / VEGETARIAN DISH

@O

@ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH
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3AMEYEHHbIN MUHW-KAPTOO®ESb . 9240 PU30OTTO : 50()
C YUECHOKOM N NPOBAHCKUMW TPABAMM D BEHEPO HEPO :
BAKED BABY POTATOES WITH CARLIC AND PROVENCE HERBS . @ Q{Q VENERO NERO RISOTTO . @

y. | | BYArYP CO WINVUHATOM
BULGUR WITH SPINACH

¥ . 280

s |
r ~N
'\.‘. ..'_ " w o
=t : : o " s -
r——. .. : -

CMAPXA . 4%4() KAPTOOEMb N3 KOCTPA . 180
ASPARAGUS : C XPYCTALMMUN OTPYLLAMM :
. @ @ Q(Q BONFIRE BAKED POTATOES WITH CRISPY CUCUMBERS @ @ Q/Q

40 MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



XNEBHAA KOP3UHA
C NPAHbIM MACJIOM

BREAD BASKET WITH SPICED BUTTER

APMAHCKWWN NABALL
ARMENIAN LAVASH

QABETCH

 nyCOM
c QO

—

ik

-

5
..

A NS\

NTABALWI U3 TAHAODbIPA
LAVASH COOKED IN TANDOOR

w BEFETAPMAHCKOE / VEGETARIAN DISH
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UMABATTA
C YHECHOYHbIM COYCOM
CIABATTA WITH GARLIC SAUCE

COYCbl e SAUCES

CALEBETAN HAPLUAPADB
SATSEBELI 60 | rsharas 80
TKEMAITAN
TKEMALI 60 CTIAVICH .
YECHOYHbIN e E 120
GARLIC 60
S N\ UMUAKA MALIOHM 2 130
- . A LToakA 80  rFermenTEDMILK  :
N TAPTAP . ,
90 C AKOHOXKONN - TPIOO® EHbHQ- .
TARTAR - 80 cnmBOUHBIM ;140

. D

@ BE3IMTIOTEHOBOE / GLUTEN-FREE DISH

WITH DZHONDZHOLI

TRUFFLE CREAM

@ BE3JTAKTO3HOE / LACTOSE-FREE DISH o OCTPOE / SPICY DISH
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OPYKTOBbBIV CANAT B KOKOCE : 390
CE3OHHDbIE ®PYKTbI . 1390 CO CNOAKOM BOAOW, KIYBHUUHBIM 1 MOHFOBbLIM COYCOMM :
SEASONAL FRUIT : FRUIT SALAD IN COCONUT L
: @ @ Qfg with sugar water, strawberry sauce and mango sauce . @ Q(Q

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS




30%
XKEHCKAS
CPEAA

ABA LLOKOJALA

HexHbin AdecepT M3 TeEMHOIo M MOJTOUHOIo Wwokosnaga
C opexamMnm 1 Kapamerbto

390

TWO CHOCOLATE DESSERT

Tender dessert made of dark and milk chocolate with nuts and caramel

-

UM3KEWUK NY C KJTYBHUUYHbIM COYCOM
STRAWBERRY CHEESECAKE

A

w BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH

@ BE3JTAKTO3HOE / LACTOSE-FREE DISH 0 OCTPOE / SPICY DISH

DESSERTS @

UYPUXENA

HOLI,V]OHCU'IbHoe FPYy3MHCKOe JTOKOMCTBO
M3 BMHOIrpaAAgHOro COKA M opexoB HA BbI60p

250

CHURCHKHELA

National Georgian sweet made of grape juice
and nuts of your choice

{olale

NENAMYLUN NO-MEIPEJSTIbCKU

230

HacbllweHHbI BUHOrPAAHbIN MYy ONHT
C nobaBREHNEM MPELIKNX OPEXOB

MINCRELIAN PELAMUSHI

Impregnated grape pudding
with addition of walnuts

@O

43
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30%
YKEHCKAS

®UPMEHHbIN AECEPT :
V3 BENOTO LOKONAZA . 450

lNaHHOKkOTTa B OBTOPCKOM UCTIOJTHEHWNN,
C VIM6VIprIM neyeHbemM U HAUMHKOW U3 MAHIO

CHEF'S WHITE CHOCOLATE DESSERT

Signature panna cotta with ginger cookies and mango filling

3rANAPHu 330

Me,ELOBO—LIJOKOJ'IO,EI.HbIl;I OUCKBUT C NErknM CMBOYHO-CMETAHHbIM KpeMoM

ZGAPARI

Honey and chocolate sponge cake with light butter sour cream

LWOKOMNAAHbIA TOPT :
C KPEMOM MACKAPIMOHE : 3920

CHOCOLATE CAKE
WITH MASCARPONE CREAM

MEJOBUK

HONEY CAKE

MOPKOBHbIN TOPT : KPEM-KAPAMET1b : 280
. 340 Jlerknm cnmBoUHbIM AecepT C KApAMENblo .

CnoeHbit fecepT M3 BUCKBUTHOM KPOLLIKM M CMETAHHOMO Kpema . 1N APOMATOM BAHUMU

CARROT CAKE CREME CARAMEL . @

Layered dessert made of sponge cake crumbs and sour cream frosting Light cream dessert with caramel and vanilla flavour

MPOCHBA MPELYMPEXIATb BALLETO OOULIAHTA OB MMEIOLWEWCA Y BAC ATTEPTUM HA OMPELENEHHBIE MPOLYKTbI MUTAHWSA. BCE LIEHbI YKA3AHbI B PYB/ISX. HA ®OTO UCMOMb3OBAHbBI ITEMEHTbI JIEKOPA
PLEASE. TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS. ALL PRICES ARE IN RUBLES. THE PICTURES HAVE DECORATIVE ELEMENTS



BE3E CO CJINBOYHbIM KPEMOM . 350
N ArogHbim COycom :
MERINGUE WITH BUTTER CREAM AND BERRY SAUCE :

5

COPBET U MOPOXXEHOE .
B ACCOPTUMEHTE (1 WWAPUK) . 00

SORBET AND ICE-CREAM
IN ASSORTMENT (ONE SCOOP)

‘AAb

-

HAMNOJIEOH : 340 CMETAHHUK 340
NAPOLEON : SOUR CREAM CAKE .

Q(g BEFETAPMAHCKOE / VEGETARIAN DISH @ BE3IMMIOTEHOBOE / GLUTEN-FREE DISH @ BE3JTAKTO3HOE / LACTOSE-FREE DISH a OCTPOE / SPICY DISH

DESSERTS @

4S5
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TABJTMLUA KANNOPUMHOCTMU BI04,

OUNPMEHHDLIE BJTIOAA BbIXOA, I KAMOPWM, KKAN
KO®E MO-CYXYMCKW 65 209
CANAT «MPAHOCTUE-PALIOCTU»
7
KABKA3 70/70/150 39
/ YCOM
LUABEPMA C KYPULIEM 11 CO 350/40 16
CALEEBENA
MINATO M3 MOPEMPOAYKTOB HA MAPY/
A 500/100/40/40/120 2200
HA FPUNE
YCTPULbI 1 WT. 60 60
XONMOAHDbIE 3AKYCKWU BbIXOA, I KAMOPUM, KKAT
ACCOPTU 3 MXAMN 150/4/2 300
CE3O0OHHbIE OBOLLM U 3ENEHD 300/5 73
TAPTAP 113 1OCOCH 120/30/1 508
JOMALLIHUE COMEHBSA 80/100/100 164
ACCOPTU EBPOMEMNCKIMX CbIPOB 117/30/35/5 598
CALMBW C KYPULIEM 170/2 796
ACCOPTU JJOMALLHWX CbIPOB 340/10/35 717
PYNETUKM M3 BAKNAXAHOB
7
NO-rPY3MHCKM 200/7/2 99
PYNETUKM 13 BAKITAXAHOB
. 165/110/2/2 890
C HALYTN N MATOM
ACCOPTU 13 MACHbIX 3AKYCOK 120/30/30/10 1103
KAPMAUUO W3 rOBSAAMHbI
4
C TPIO®ESbHbIM COYCOM 110/15/10/25 33
TAPTAP 113 FOBAAMHbI 170/10/4 312
NATE U3 KYPVHOW NEYEHW 80/20/20/60 516
POCTBN® 90/10/10/3/3 275
BY>XXEHVHA 90/20/7/2/2 328
KYPUHbIV PYMET 100/10/10/2 482
BACTYPMA 80/20/10/30 135
TOBSAXMW A3bIK 100/30/10/10 67
CANATDI BbIXOA, I KAMOPWM, KKAS
OBOLLHOW CANAT C MPAAKMN 200/20 218
CBEKOJbHAS MKPA 150/80/5 392
TENMbIM CANAT C KYPULIEM
M KOMYEHBIM CYTYIYHN 140/90/30 682
CANAT «LIE3APb»
C KYPMHOW IPYIKOW 140790 899
E3APb
CANAT «L » 140/60 681
C KPEBETKAMM
CANAT «LE3APb»
C KPABOM 140/80 708
CANAT C YIPEM 140/10/20 660
BMHEMPET C CENbAbIO 170/50/1 413
ONVIBLE NMO-AOMALLIHEMY 190/1,5WT./1 490
CAJAT C XXAPEHOW TPECKOM 300 380
CANAT C POCTB/IOOM,
ABOKAJIO M UM 170/50 320
KBEMM C TOMATAMM 220 370
OBOLLHOW CAMAT MO-IPY3MNHCKM
- 250/30 247
C OPEXAMU
BOLLHOW CAIAT MO-PY3MHCKM
OBOLLHOM CAN © 250 200
CO CMNELMSIMM
ANAT C KYPUHOW MPYAKOW,
CANAT € A 150/60/10 567

APAXMCOM U COYCOM M3 XENTKOB

® 0000 00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

CANATHI BbIXOJ, I KAJOPUW, KKAN
CAJNAT C MOPCKMMM MPEBELLKAMM
. B 407

N KPOBSIHOW KOJTBACOWM 100/20/20/40 0
CAJIAT C NTOCOCEM CMABOW COMM 200/25/20 369
CAINAT C OATAGENEM 170/40 353
CANAT NO-BATYMCKM 200/10/10 212
CAJIAT C KPABOM W KPEBETKAMM 230/50/30 280
CAJNAT C KPABOM U AVLIOM-NALLOT 240/11UT./2 339
FTOPAUUE 3AKYCKM BbIXOA, I KAMOPWUW, KKAN
JONMA CO CBMHMHOW M TOBAAMHOW
N BAPAHVHOW 180/30/5 639
JOMNMA C BAPAHVHOWM 160/30/5/2 475
NOBWO NO-MEMPEMBCKM 185/90/40/5 977
OANAHT KPABA 180/50/40 601
NOBUO «XAPKANA» 250/100/30/2 944
MOP3E C MACOM 230/40 400
XAUANYPU NO-MEMPEMbCKM 490 1594
XAUAMNYPU OT TETU SNNCO 700 2140
XAUAMNYPU NO-ALXAPCKM 433 1314
XAUAMNYPU C KOMYEHBIM CYTYTYHU 450 1600
UEBYPEK C TENATMHOW 190/40 919
YEBYPEK C BAPAHVHOWM 194/40 957
KYTABbI C CbIPOM 130/40 496
KYTABbI C 3EMEHbIO 125/40 283
KYTABbl C BAPAHVHOM 130/40 434
KYTABbI C KAPTOOENEM 160/40 362
KYTABbI C TENATVMHOW 150/40 430
AIXAMNCAHIAN 250/3/1 641
cynbl BbIXOA, T KAMOPUW, KKAT
XAPYO C roBsiAMHOMN 300/50/7 257
XAPYO C BAPAHVHOWM 300/50/8 450
BOPLL, 350/40/40/2 1193
ThIKBEHHbIV KPEM-CYN 280/20/3 523
TANCKWMM CYMN TOM M C KPEBETKAMM 450/40 418
JOMALLHWM CYM-TAMNWA C KYPUHOWN

. . 1183
rPYZIKOW U TPUBAMM 32074/4/1 Wt
KIO®TA-BO3BALL 550/2/1 1072
XALUNAMA C TENATUHOW 200/260/15/5 450
YEUEBMYHbBIN CYN 300/10 802
KAPTO®ESbHbIV KPEM-CYI C YTPEM 280/50/30 371
LLABESNEBbIV CYMN C PA3BAPHOW
FOBSAMHOM 170/50/20/10 380
YXA OUHCKASA 150/40/40/10 420
rPUBEHOW KPEM-CYT 200/30/25 660
rOPAUUE BNNIOOA BbIXOA, I KANOPWUW, KKAI
XVHKAMN C BAPAHVHOWN 100 307
XVHKANM C rOBAAMHOWM

; 2

N CBUHUHOW 100 >8
KOTNETbI NO-AOMALLIHEMY
OT NETPOBHbI 180/200/30/3 1672
KYPUHbIE KOTSETbI C NMIOPE 160/200/2 1189




rOPAUUE BITIOOA BbIXOA, I KAMOPWUW, KKAN
YAXOXBMNW 300/7 674
YAHAXW 13 BAPAHWHbI 430/30/4 874
YALLYLLIYNINA 350/2 496
POCTBEM® CO CBEKOJbHbIM KPEMOM
724
U MVHANEM 150/65/20/2
YTUHAS TPYAKA C BEBUN-KAPTOOENEM
A 180/50/80/2 535
M BELLEHKAMMW
CUBUPCKME MEMbMEHMN 290/100/40/ 689
10/20
MAUYETE C XXAPEHbIM POMEMHOM 200/80/10 606
OEPMEPCKAS TOBAAVHA
C TPIO®ESIbHBIM COYCOM 140/80/10/3 450
LLYYbW KOTNETHI C MIOPE 186/150/1 500
TEMAYLM PEBPA
220/40/10 330
C TOMATHbIM COYCOM
rONYyBLbI 13 KPOMKA 200/120/50 753
CBWHAS BbIPE3KA
1092
C MYCCOM U3 XAPEHOIO KAPTO®ESA 180/100/20 09
KOPEVKA CBMHAS
300/30/15/5/3 832
HA KOCTW C COYCOM UYMMUYPU /30/15/5/
LIbIMITEHOK C KYKYPY3HbIM KPEMOM 450/30 750
NTOMATKA AFHEHKA C UEYEBULIEN 220/60/20 560
TEMAULM LLEUKM 250/30 933
KEP-Y-CYC 290 400
NNOB C BAPAHVHOW 1 OBOLWAMU 370/20/15/40 1361
OUNE NANTYCA C KPEMOM
M3 LUBETHOW KANYCTb! 120/60/90 480
MYKCYH CO CBEKOJbHbIM KMHOA 160/60/10 410
KOMUEHASA CKYMBPWSA
C KAPTO®ENEM N COYCOM N3 XPEHA 3807170740 485
NOOKOMUYEHHbIV MYKCYH 280 350
TPECKA C MAPMAHTbE
1
N3 BPOKKONA 160/190 39
NOCOCH C ThIKBEHHbIM KPEMOM
180/80/70 667
M MIWEHOM
OOPALO C KMHOA 150/120/25/5/2 1100
BEOCTPOIAHOB C TPUBAMM 180/200/35 1125
KYPUHOE ®UNE C BPOKKOMM 125/70/50/10/2 812
rPINb BbIXOA, I KAIOPUM, KKAT
OOPALIO 300/110/40/40 1340
CUBAC 300/110/7/45 434
TENSAUbS BbIPE3KA 100/1 160
NEPEMNESIKA B OPEXOBOM
100/1 381
MAPVHALE
BUOLLTEKC W13 PYBIEHOW FrOBSOMHbI
C AVILOM-NALIOT 130/120/1 WT. 703
CBVHAS BbIPE3KA 100/1 348
CTEVMK PVBAM 250/40/2 883
CTEMK NY 250/40/2 748
MEJANBOH 13 MPAMOPHOW
rOBSIAMHBI MO WAMKOW M3 CbIPA 200/180/50/2 1272
«OPFOH3O0MA»
NACTA BbIXOJ, I KAJTOPUM, KKAT
CMATETTV NOMUOOPUHMN 400/5 1202
MACTA CO CBUHBbIMW LLEEYKAMMW 350/5 946
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NACTA BbIXOA, I KAJOPUM, KKAT
TATMBATENNE C KYPUHBIMU
CEPIEUKAMM 410/2 1317
PU3OTTO C KPABOBbIM MACOM 360 600
CNATETTW C KPABOM W MPEBELLKOM 370/2 965
PABMOMNM C KPOINIMKOM 150/70 457
MEHHE C NNOCOCEM CfIABOW COMA
: 7/2 1313
M CNAPXEN 450/7/
rAPHWUPDI BbIXOA, I KATOPUW, KKAT
OBOLWM HA TPUSE / HA NAPY 200/1 367
CNAPXA 130/1 111
MOYATOK KYKYPY3bl 270/15 25
KAPTO®ESbHOE MIOPE 200/2 401
3AMEYEHHBIN MUHU-KAPTO®ESb
C YECHOKOM W MPOBAHCKMMM 170 367
TPABAMM
TPEYA, XXAPEHHASA C BELLEHKAMM
150 251
V1 NMAPME3AHOM
KAPTO®ESb ®PU C TPIODESbHbBIM
115
MACJIOM W NMAPME3AHOM 150/10/5
KAPTO®Eb, XXAPEHHbIV C TPUBAMM 270/2 859
PU3OTTO BEHEPO HEPO 150/2 202
BYMYP CO LUMUHATOM 150/1 287
KAPTO®ESb M3 KOCTPA
C XPYCTALUMMM OTYPLAMM 170/2 449
AOECEPTbI BbIXOA, I KAMOPWUW, KKAT
HANONEOH 180 528
MOPOXEHOE 50/1 125
COPBET 50/1 54
OPYKTOBBIV CAMNAT B KOKOCE 270/1 WT./60/30 366
CMETAHHWK 170/30 579
CE3OHHbIE ®PYKTbI 1013 506
MOPKOBHbIV TOPT B FOPLLIOUKE 100/10/8 338
UYPUXESA 1WT./50/60/1 550
3FANAPK 130/12/5/1 736
MELOBMK 130/20/20/1 726
LUOKONALHAS LUKATYIIKA 125/30/10/1 1134
NENAMYLLWN NO-MEMPENbCKM 140/15/5/1 230
UM3KEWMK KITYBHUYHBIN 100/20 708
KPEM-KAPAMESb 120/10/1 690
[BA LIOKONAZA 80/20/1 760
OUPMEHHbIV AECEPT U3 BENOMO
LLIOKONAZA 120/20 507
LIOKONAAHbBIV TOPT C KPEMOM
MACKAPMOHE 115/15 416
BE3E CO CIIMBOYHbIM KPEMOM
140/30 447

N AroaHbIM COyCOM

LWWE®-NMOBAP

®.1N.0.

FEHEPAIbHbIV AUPEKTOP

®.1N.0.
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Mbl C YAOBOJ1IbCTBUEM JOCTABUM OBELA,
Y>XUH UTIN 3ABTPAK MO BALUEMY 3BOHKY

Mo3BoHWTe no TenedoHy GDS 8 (812) 640-16-16 1 coenanTte 3akas. Mbl MOMOXEM BaM C0O34aTb COOCTBEHHOE MEHIO UC-
XOLA M3 BaWUX NEPCOHASbHbIX MOXeNnaHWn. Mbl 3360TUMCSH O KAYEeCTBE 1 CBEXECTM HaWMUX 604, MO3TOMY LOCTaBKa OCYy-
LLeCTBNAETCA B pafmyce 5 KMIOMETPOB OT pecTopaHa. Bbl MoXxeTe 3abpaTh 3aka3aHHyto ey 13 pecTopaHa caMu, Ui Mbl
OpraHM3yeMm ee OOCTaBKY.

Please contact us by the phone GDS 8 (812) 640-16-16 and make your order. We will help you to compile your own
menu according to your personal preferences. We care about the quality and freshness of our meals, therefore our
delivery service is available within a 5 km radius from the restaurant. You can take your order away yourself or use our
delivery service.
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