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0T wee noBapa
Chﬁ]().S leny Y
Jr [ leHoBaHM 200 py6. / 350 py®. o> |

& Penovani 250 m. / 500,

N B Xauanypu u3 CsiotHolo TECTa
‘“' P Cheese in puff pastry

& Xauanypn No-uapckyv 250 py6. /500 pye. [ 48
g Tsar Khachapuri 250m./500m. gk

2 C KoNUCHHBIM CbIpoM CyJyTyHY
= With smoked cheese sulguni

Y KBapM 100 py6./ 1u.
Kvari

o 0r 3% wr.

Cheese dumplings (sulguni)

e ) K Madyn 400 mv6.
S Kzl/?hmaChl 210";:_
o




0T wee noBapa
Chet’s Mena

i - IKMEpy U 600 pyb.
g Chkmeu i 800 m.

LloinnigHok B (METatHo-YeCHoUHoM Coy(e [
Chicken with sour cream and garlic sauce |

[pu6bl ¢ Colpom 350 ny6.
_'Hushrooms with cheese 190 m.

i “KapeHHble wamnuHbotbl € CbipoM CystyTyHn B
fried champignons filled with cheese sulguni @

- Kr\pvmaq 0T6UBHAS 200 pyo.
, Chicken steak 0m.

Chicken fillet with cheese and tomatoes _}

_ JonMa nz ToBIAMHLI 350 .
2N Beet dolma 180m.

[o/1y6Ubl B BWHOIPaZHbIX JIMCTbIX
Cabbage rolls in grape leaves
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0T wee noBapa
Chet’s Mena

o [110B w% FoB9AVHbI 250 py6.
250 m.

AR “Beet pila

Georgian version of traditional dish

| Cyn-ntope rpu6Hoi 250 pye.
=~ [ushroom cream Soup  220m.

T—

® HexHbii apoMaTHBIM Cyn W3 (WaMNuHboHoB
Mushroom cream Soup

AL BeweHkn B (/IMBKAx 350 py6.
L o A Mushrooms in cream 220 .

DM\ 4 [pubbl € TapxyHoM W NpUnpaBamu
R e o’ - . "
Mushrooms in cream with condiments

llaypma kypwHag 180 pyG.
Shawarma 180m.

WrpeavienTol no TpeGoBaHuio NoBapa HE pazrviawaroT(y

Ingredients at the request of the cook are not disclosed

A




XoSoAHOIE ZkyCkA M naThI -
Cold starters and salads

‘ CauleM UZ kypuudl 350 pyo.

* \ Catsivi 200 m.
r‘

f""’ " KyCouku kypUHoro UAC € CoyCoM uz
MoJvioTolo [p€ukolo op€xd

# Paste made from. chicken and walnuts

o A4 xan(aHAau 350 pyG.
Ajapsandali 210m.

' OBolHoe pary
¢ Vegetable stew

2 Jlo6Wo xapkasing 300 pyo.

! Lol)lo 210m.
8 Lie/16Had kpacHag @acosib, 06xapeHHad € JiykoM,

‘ TOMaTOM dpoMaTHbIMKU (hEUMIMU U SCJ"IﬁHbl'O
M Red beans fried with onions, Tomatoes, spices
l and herbs

- \ Georgian salad 200m.

-y OBoluHoW CanaT
Bl Vesclable salad




XoNoZHbIE Zaky (kM U (73Tl - o Nl
Cold starters and salads 5

NS [1xam B aCCopTUMEHTE gopyB.
Pkhali 1w,

-

{ ¢ HexHole oBolHbIE  6UToYRM
_ ' Chopped and minced vegetables

R Mixed cheese

: &ﬂcmpm Uz (bipoB
A Georgian cheeses

& CezoliHore oBowy 400 pyo.
N Seasonal vegetables

N Cezotble oBotwy € apoMaTHol ZE/IEHbIo
Seasonal vegetables with fragrant greens

‘ JloMawHue ColeHbd 200 pye.
. . Homemade pickles fom

T e
=

B% Tomatol, kanycra, ofypunki U YeCHok
7% Tomatoes, cabbage, cucumbers and garlic




[ opgune. Zaky(ku
Hol appetizers

Sl Xauanypy No-aZixapcki 350 pyb.
Adjarian khachapuri 350m.

OTkpbITHIA NMPor € ZaNEUeHHBIM CbipoM U SiuoM [
Georgian dish of cheese-filled bread with egg §

% Xatanypu no-erpesibCe200 pys. / 350 pye. [
Mingrelian khachapuri 300 m./ 200 m. ‘

[Mpol C HauuHkoN UZ (bIPA CyJ1ylyHU
f Pic with cheese filling suluguni

Xaqanypm No-TypuUnckv 200 pyo.
d Gurian khachapuri 300m.

[Tvpor ky64apu
== Kubdari




[ opgune. Zaky(ku
Hol appetizers

NN Auma 300 pyé.
Athma 350 m.

' = CocHolii NWpor Mz BapeHoro TecTa ¢ Cbipom
B Georgian Cheese Lasagna “

D [TomuZopbl ¢Cbipom 350 pyo.
fried cheese and tomatees  250m.

. KapeHold colp Co (BEXUMU NoMUopaMu
fried cheese and tomatoes

KapTogesib ¢ Tpu6amu 220 pyB.
Potatoes with mushrooms 200 1.

E’
!
_ 1"
_/

p B¥ KapeHbili kapTopesib ( FPUBIMM U JIyKOM
{ fricd potatoes with mushrooms and onions




[lepBbie 6s1t0 0
The first course

1Y Xapuo 250 py6.
R Kharcho 300 m.

= 5 i ‘ﬂpgmblfil oCTPbIN TPyZUHCKUA Cyn
N Spicy Georgian soup

; \\  JTarman 250 pyG.
S | sman 300 .

W bopu 200 myo.
- Borsch 300m.

B KypuHag J1anwa 200 py6.
y C icken noodles 300m.

&8 /loMawHad Nanwa
Homemade noodles
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“: XUHKA/IN BapeHbIe

& ~ Kinkali boiled

01 3% wr.
4 Min. 3 pieces

P Dapatinya
Py [oBasmia
BN [0/ MHa U (BUHIHA

N Xutkaam xapeHole

Kinkali fried

L \\ RO 3T T,
Mlin, 3 pieces

. bapatuHa
¥ [oBa/ 13
B [0B9/Ha U (BUHUHA

\\\\

A LloIni€Hox Tanaka
A Chicken tabaka

Nlawnbix

= Shish kebab

Kyputbin / Buton
& Chicken / pork
11

[opgune 61044
The main course

BTN HAMCHWTOIA UbINJIEHOK
RPN Famous Georgian chicken

350 py6./ 400 y6. ., ., ﬂ‘ﬁ)

10 nyG.

1.

Multon §
Beel FRlN
Beef and pork |

80 ny6.
1.

Mullon
Bemr

180m.



[opgume 6s1k00
The main course

' /lo6vo No-MErpe/ibCky 300 pye.
\ Lo‘mo 280 .

. | KpacHag qacosib Co (NEUMIMM W ZE/1EHbIO
88 Red beans with spices and herbs

04xaxypu

i Odzhakhuri Ag:nn;ﬁ'

§ CBUHWMHA, 06xapeHHAd Ha KEUM C kapPTogEJIEM, |
M ToMaTaMW, JiykoM, YC(HokoM WU ZLJ/1EHbHo
Pork fried in ketsi with spices and vegetables

Hawywysm 380 nyo.
Chashushuli 270 .

’ Kqum TE/IGTUHBL TYWAT(S ¢ :
Iy J 0BoULAMA U NPIHOCTIMM
Vi Beef stew with tomato and spices

b Yaxox6uam 390 pyo.
g Chakhokhbili 210m.

4 [yueHad kypuud (o (BEXWUMU TpaBamu
Ml Stewed chicken with fresh herbs




Jeceptol
Dessert

. TopT HanosieoH 200 py6.
2~ Napoleon cake

" Kazsia ( TpeuxviM opexoM

Walnut ﬂaky cookies$ 100 pyo.
: Yypuxe.ia 290 nyb.
B Cﬁurchkhela

12




[nepanorag Boda (Tpyzug)

lMlineral water (Georgian)
- 100 py6. / 0.5 .
| Dopxomu Habersnaeu Campme Haxadyum

Borjomi ~ Nabeghlavi Sairme  Nakaduli
Jinmota ([ pyaug)
Soft. drink (Geargian)

100 py6. / 0.5 .

HaraxTapu Natakhtari
3eAazeHn Ledazeni
Bolgey gl e LI Flavors:
TapxyH  Coa-cola 0.1 . | Estragon
Jrotuec | fata 00 5 ' Duchesse (pear)
Buvorpag ! i Grape
| 1 e
KpeM-Codd Moo qq,py_ﬁ _____ ' Cream Soda
Peiixod fehoa

[InBo (Ipyzns)
Beer (Georgian)

HaraxTapy () « Natakhtari

: CBET/0C NUBo! |

g { Ledazeni
TR . D T

100 pys. / 0.5 a.




[apHupb
Garnishes

MakapoHbl oTBapHbIE
Pasta

KapToq)eﬂb oTBapHoﬁ
Roiled potatoes

Puc oTBapHoﬁ
Rice

120 pyG.
150 m.

120 pyG.
190 m.

120 py6.
150 m.

120 py6.
a0 m.




[opgume HanuTkK

Hot drinks
Yan uepHoiv a0 pye.
Black tea 200 M.
Havt ze/ieHbIN 50 myG.

Green tea

Ko(p(i No-Bo(ToYHoMY
Turkish coffee

[0TOBUT(9 Ha TopgueM NECke
Unique method of preparing (hot sand)

100 py6.
100 Mn.

S AMEpVikaHo
g Cafic Americano

Kanyuuto
Cappuccino




