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OCTPOYMHE H [I05POTY. MHOTOOGPASHE KPACOK H BKYCOB, KOTOPLIE Mbl OBBEMEHHIH
B COBKPATENLHOW ATHOCOEPE YIOTHOTO [PYSHHCKOTO [IOMA. NIPHPOJLbI 4 COBPEMEHHOCTH.
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Mbl OYEHb XOTHM NEPEATb BAM HACTPOEHHE
W HCTHHHBIA BKYC GOAILLIOTO PASHOOBPA3HS B1IIOL.
1119 3TOTO Mbl COBPA/IM PELENTH! HMEPETHHCKHX,
[YPMACKMX, METPENILCKMX, KAXETHHCKYX, CBAHCKMX
vl W ADKAPCKMX KYNHHAPHbIX TPATMUMA
(R MCHEAANK ANNETUTHBIE GOTOTPAGKM BCEX BAIOL.

MW OLHA KAPTHHKA HE CTOCOGHA TIEPETLATS BECTIOLIOGHLIE
 CTIOXHBIE APOMATB! YECHOKA K KHH3bI, XMERH-CYHEH
HUAOPAHA, GA3HAKA K TAPKYHA. & BEI HMEHHO 31K CTELH




XAYANYPU NO-ALLXAPCKM

ADZHARTAN KHACHAPURI

3901. —430 -

OOPMA 3TOT0 XAYANYPHU HANOMMHAET
KOPAB/Ib AJLXAPCKUX MOPEN/IABATEIIEH,
A XENTOK CHMBOJIU3UPYET COJTHLLE.
PASMELLAMTE XENTOK C CbIPOM W ELLIBTE,
OTPbIBAS BOPTHI # MAKAS B TOPSUUH CbIP
THE SHAPE OF THIS KHACHAPUR RESEMBLES THE SHIP
OF ADZHARTAN SAILORS, AND THE YOLK SYMBOLIZES
THE SUN. STIR THE YOLK WITH CHEESE AND EAT,
BREAKING OFF A PIECE OF BREAD AND DIPPING INTO
HOT CHEESE

PASTRIES
Bmaa_z)@n




XAYATYPH CO LINKHATOM

KHACHAPURT WITH SPINACH

3gor. —470 -

XAYANYPU C KAPTOOENEM,
CbIPOM U YKPONOM

KHACHAPURT WITH POTATOES,
CHEESE AND DILL

s0r. —-430-




~LOTHC NYPH

SHOTIS PURT

nor. =100 -

HALLMOHATBHbITA
TPY3UHCKWH XTIEG
. CLASSIC GEORGTAN BREAD

”XR‘IAHYPM C BEKOHOM

KHACHAPURT WITH BACON

5407. —620 —
OUPMEHHLII XAYANYPH
OT LUEO-NOBAPA
-~ C BEKOHOM W EASHITHKOM
3 SIGNATURE CHEF KHACHAPURT
m I ¢ WITH BACON AND BASIL

 XAYANYPH NO-METPEMLOKH ||
T _MINGRELIAN KIIACHA.PURI

nor. —450-

XAYANYPY LLEAPO HOCLIHAHHHM ChIPOM
W 3ANEYEHHLIU 110 XPyCTﬂllJ.EM KOPOYKH
CBACHAPURLWITH GENEROU PORTIONOFCHEES stor. —480 -

AND BAKED TO THE CRISPY CRUST : HALLHOHATILHOE, E/H010 CBAHETHM,
NUPOT C NPSHOK PYEMEHHOM rOBﬂﬂMHOM
NATIONAL SYAN DISH,
SPICY CHOPPED BEEF PIE

KYBILAPH

KHUBDARI




XAYANYPH N0O-MMEPETHHCKH

IMERTTIAN KHACHAPURI

1201. — 450 -

CAMITE Y3BECTHBI XAYARYPH
KPYITION OOPMBI
C UMEPETHHCKIM CLIPOM

THE MOST FAMOUS ROUND RHAQH'APURI
WITH IMERITIANCIIEESI !

MYADH

MCHADI

100r. - 100 -
TPY3MHCKAS KYKYPY3HAS NENELUKA
GEORGIAN CORN PONE

XAYANYPU “MHOTO CbIPA™

“EXTRA CHEESE” KHACHAPURI

5901, —630 -

XAYANYPH HA MAHTANE

" WOOD-FIRED GRILLED KHACHAPURL

1801, =410 -
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 XHHKATIM C FOBSIHHO

*" " KHINKALT WITH BEEF

100r. —80-

XMHKATH C BAPAHHHOH

I KHINKALL WITH LAMB

100r. =90 -

XMHKANM C TOBSIHHOM
W CBHHUHON

KHINKALT WITH BEEF AND PORK
100r. —80 -

XUHKANH C TPUBAMM

KHINKALT WITH MUSHROOMS
100r. —80 -

XUHKATNH C CbIPOM
W TAPXYHOM

KHINKALT WITH CHEESE AND TARKHUN
o0r. —90-

NOAXAPKA

FRYING
1ur. =15-

¢3A XE{ICTHK
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XMHKAIWI .
C FOBSZLHHOM H CBHHMHOH
B rPY3HHCKOM COYCE

% KHINKALT WITH BEEF AND PORK IN GEORGIAN SAUCE il .
il
x 50 - 47 0 - '
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XMHKANH C FOBSMHON
B CIHBOYHOM COYCE

BEEF KHINKALT IN CREAM SAUCE

s50r. —450 -

-




ACCOPTH U3 IPY3HHCKHX CbIPOB

GEORGIAN CHEESES PLATTER

1501, —830 -
CBEXMi{ M KONYEHBITA CbIP CY/YTYHH,
WMEPUTHHCKMH CbIP. CbIP YEYMA

FRESH AND SMOKED SULUGUNI CHEESE,
IMERITIAN CHEESE AND CHECHIL CHEESE

ASSORTED GEORGIAN PLATTER

610r. —950 -

3 BULA NXATH: CO LUNMHATOM,
- ‘OACOIIbIO ¥ CBEK/IOW,

. ChIP: WMEPETHHCKMM, CYNYTYHM M YEUMD,
- KYKYPY3HAS JENELLIKA Y [LKOHILXOITH

. 3KINDS OF PKHALE - WITH SPINACH,

GREEN BEANS AND RED BEET;
IMERITIAN. SULUGUNE AND CHECHL CHEESE:
CORN PONE AND JONJOLI

|, |!1t1|']”||| ““T




CENbAL C OTBAPHbIM
KAPTOOENEM

HERRING FILLET WITH BOILED POTATOES

nor. =370 -

3ENEHL CBEXAS

FRESH GREENS

100r. - 370 -

A

h

I

Y CEMTA
- CNABOCONEHAS

LIGHT-SALTED SA-LMON
120/50 1. =750 --




CBEXME 0BOLLLK

FRESH VEGETABLES AND GREENS PLATTER

s00r. =570 -

NOMUAOPLI, OTYPLLbI, CAZKMI NEPEL,
PEMIMC, CBEXAS 3ENEHL

FRESH TOMATOES, CUCUMBERS, SWEET PEPPER,
RADISH AND FRESH GREENS

93bIK OTBAPHOH C XPEHOM

BOILED TONGUE WITH HORSERADISH
150/30/10T. =630 -

bOY3s®NL 5&-03656)}(05?
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MACHAS HAPE3KA

MEAT PLATTER

220/201. —930 -
BAPEHO-KONYENAS FOBSMIMHA, BETYMHA,
93bIK OTBAPHOM M KA3bITbIK

COOKED SMOKED BEEF, HAM,

BOILED BEEF TONGUE AND KAZYLYK

(HORSE MEAT SAUSAGE)

MAPHHOBAHHbIE OBOLLH

.- MARINATED VEGETABLES PLATTER

5801. — 850 -
MAPHHOBAHHBIE 3ETEHBIE OMULOPHI,
TXOHIXONH, YEPEMLUA, OTYPYUKH,
NATHCCOHb, TYPUHACKAS KANYCTA,
NEPELL Y4/, YECHOK M OPEXH
MARINATED GREEN TOMATOES, JONJOLI, RAMSON,
CORNICHONS, SQUASH. GURIAN CABBAGE.

CHILI PEPPER, GARLIC AND NUTS




(?REEN BEANS PKHALL
50T, - 350 -

g1 EOSIEIRES

ADXANCAHLANH

AJAPSANDALT

n0r. — 420 -

APOMATHOE FPY3HCKOE PATY

W3 NIYKA, BAKTTAXAHOB, OMKI0POB
W CNIALLKOTO NEPLLA, MPUNPABIEHHOE
APOMATHLIMM CTELLUSMM 1 3EMEHbIO
AROMATIC GEORGIAN SAUTE OF ONION, EGGPLANTS,
TOMATOES AND SWEET PEPPER, SEASONED

WITH SPICES AND GREENS

RED BEET PKHALI

1501 - .350 -

v a il |
|‘¥-“i|!a”I il

NXANK CO LINUHATOM

SPINACH PKHALI

1sor. =370 -




BAKMAXAHBI MULXETA

MTSKHETA

250/80T. — 480 -

XAPEHbIE GAKTAXAHbI, OAPIIHPOBAHHBIE
CblPOM TAYJLA, PELLKAMM OPEXAMH
W APOMATHLIMM CTELLMSMM CALLMBY M3 KYPHLLb!
FRIED EGGPLANT STUFFED WITH GOUDA CHEESE,

FRESH VEGETABLES
WALNUTS AND AROMATIC SPICES AND GREENS PLATTER

00r. — 420 - ,
HEXHOE KYPHHOE OHJE, I
[IPHTOTOBIIEHHOE HA NTAPY il
N0, COYCOM U3 TPELLKMX OPEXOB '
TENDER STEAMED CHICKEN FILLET
IN WALNUT SAUCE

BAKNMAXAHB! BALLPHAXAHH

BADRIJANI

200/207. — 470 - L
PYIETHKM U3 BAKNAXAH C TPEILKMMH

OPEXAMM, CNELLMSIMM M 3EPHAMM TPAHATA
EGGPLANT ROLLS WITH WALNUTS,
SPICES AND POMEGRANATE SEEDS

- IDXOHAXO0MM
JONJOLI

nor. — 450 -
TPY3UHCKAS TPALMLLMOHHAS
3AKYCKA, KANEPCHMK
TRADITIONAL GEORGIAN
APPETIZER, CAPERS
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I""'I . afliftitin | : SAKARTVELO

mor. -390 -
OBOWLLHO/E CATIAT C TOMATAMM. COYHBINK
OTYPILAMM. KPACHEIM T1YKOM 4 3ETIEHbIO.
C KTACCHYECKOH 3ATIPABKOM -
KAXETMHCKOE NACTIO
- C NOGABTIEHMEM TPELLKWX OPEX0B

VEGETABLE SALAD WITH TOMATOES,

42 JUICY CUCUMBERS. RED ONION AND GREENS WITH

HBEPHS

IVERIA

190r. — 430 -

C OEPMEPCKMMM CENbIMM NOMUOPANM,
BANEHBINM TOMATAMH, YEPPH, MUKCOM
CAJIATA W MATKWM CbIPOM. 3ANPABIIAEM
APOMATHBIM KAXETUHCKMM MACITIOM

U TPY3UHCKOM ALLXHKOU

WITH FARM RIPE TOMATOES, SUN-DRIED

AND CHERRY TOMATOES,SALAD MIX

AND SOFT CHEESE. DRESSED WITH

FRAGRANT KAKHETIAN OIL

AND GEORGIAN ADJTKA SAUCE

LE3APb C KYPHILEH
CAESAR SALAD WITH CHICKEN BREAST ~

130r. - 440-

XPYCTAULUE CANATHBIE JIMCTbS

C KYCOYKAMM WAPEHOTO-KYPHHOrO OUNIE,
TOMATAMM YEPPH, ChIPOM

TBEPIbIX COPTOB W TPEHKAMM.
3ANPABNISETCS OUPMEHHIM COYCOM
CRISPY LETTUCE LEAVES WITH SLICES OF ROASTED
CHICKEN FILLET, CHERRY TOMATOES, HARD CHEESE AND
CROUTONS. DRESSED WITH HOUSE-SPECIAL SAUCE




3A3A

IATA

nor. — 440 -

OBWAPEHHBIE GAKMAXAHBI, CTENLIE NOMMAOPHI,
MK CUBOYHbIH ChIP. 3ATPABNIEM
KAXETHHCKMM MACTIOM W TPELLKWMM OPEXAMM-
FRIED EGGPLANTS, RIPE TOMATOES, SOFT CREAM CHEESE.
DRESSED WITH CAHETIAN OIL AND WALNUTS.

HHHO

| NINO

1351 — 450 -
SATIEYEHHBIE B TPABAX BAKMAXAHI, LLYKMHH,
MAPUHOBAHHbIA CIIAZKWH NEPELL, KAPTOOETb,
JKOHIXOMK, 3EMEHb ¥ COYC NECTO

EGGPLANTS, ZUCCHINI, BAKED IN HERBS; MARINATED SWEET PEPPER,
POTATOES, JONJOLI, GREENS AND PESTO SAUCE

MHMUHO

MIMINO

170r. — 480 -

OTBAPHOH FOBSXMH 93bIK. XPYCTAUIME
KOPHWILIOHLI, TOMATB! YEPPH, CTIATIKMHA
MEPELL, MUKC CAJIATA, TPELLKWH OPEX.
IEPENENHHOE SMLL0. 3ANPABNSETCY
CMBOYHO-XPEHOBLIM COYCOM

BOILED BEEF TONGUE, CRISPY PICKLING CUCUMBERS,
CHERRY TOMATOES, SWEET PEPPER, LETTUCE LEAVES,
WALNUTS, QUAIL EGG. DRESSED
WITH CREAMY HORSERADISH SAUCE

TEHMHCO

TIBILISO

1851. — 480 -
OTBAPHAS TOBSLMHA, KPACHAS OACOMIL, CTATIKMHA NEPELL,
TPELLKMM OPEX, NEPELL YW, NYK, KMH3A, APOMATHBIE
CIELLYM. 3ATIPABSETCS OMPMEHHLIM COYCOM

BOILED BEEF, RED BEANS, SWEET PEPPER, WALNUTS,
CHILI PEPPER, ONION, CORIANDER, FRAGRANT SPICES
DRESSED WITH HOUSE-SPECIAL SAUCE




METOBAPH

MEGOBARI

mor. — 420 - 4
CBEWHE NIOMALOPLI, OFYPULEI, CAKWF NEPEL,
JIYK. OTUBKM, MACTIAHL. TUCTLS CATIATA,

CLIP OETA C 3ATIPABKOV 3 OJIMBKOTO MACTIA
FRESH TOMATOES, CUCUMBERS, SWEET PEPPER,

ONION, OLIVES, BLACK OLIVES, LETTUCE LEAVES

NIUIH

DIDI

wor. — 470 -

MHUKC NIMCTHEB CATIATA C OBWAPEHHbIM
BEKOHOM, KAPTOOETIbHBINM JOLKAMM,
MEPENENUHBIMM SHILAMM, NOMUTLOPAMM,
CMAILKWM NEPLLEM 1 CBEXWMM OFYPLLAMM,
3ANPABNISETCS OUPMEHHIM COYCOM

MIXED SALAD LEAVES WITH ROASTED BACON, POTATO
WEDGES, QUAIL EGGS, TOMATOES, SWEET PEPPER, FRESH
CUCUMBERS. DRESSED WITH SIGNATURE SAUCE

ILE3APL C CEMIOM

CAESAR SALAD WITH SALMON

nor. - 590 -

- XPYCTSULME CANATHBIE JIMCTLS
C KYCOYKAMM MANOCONLHOM CEMIW,
TOMATAMM YEPPH, CbIPOM TBEPIbIX
COPTOB M TPEHKAMM.
3ATIPAB/ISETCS, OMPMEHHDIM COYCOM
CRISPY LETTUCE LEAVES WITH SLICES
OF SALTED SALMON, CHERRY TOMATOES,
HARD CHEESE AND CROUTONS.
DRESSED WITH HOUSE-SPECIAL SAUCE




KBAPEU

KVARELI

nor. - 470 -
MHUKC JIMCTEB CATATA C BHHOTPAJIOM,
TOMATAMM YEPPH, C KYCOYKAMM
KYPMHOTO OMAE ¥ OPEXOBbIM COYCOM
MIXED SALAD LEAVES WITH GRAPES,
CHERRY TOMATOES, SLICES OF CHICKEN FILLET

ND NUT SAUCE

LLE3APD C KPEBETKAMM

CAESAR SALAD WITH SHRIMPS

nor. —570 -

XPYCTSULUE CANATHBIE JIUCTbS.

C OBXAPEHHBIMM THTPOBDIMM KPEBETKAMM, TOMATAMM
YEPPH, GHIPOM TBEPALLIX COPTOB I FPEHKAMM.
3ANPABNISETCS OUPMEHHIM COYCOM

CRISPY LETTUCE LEAVES WITH ROASTED TIGER SHRIMPS, .

CHERRY TOMATOES. HARD CHEESE AND CROUTONS.

DRESSED WITH HOUSE-SPECIAL SAUCE

BAM M3!

WAT MAE!

2007. — 580 -

MUKC CATTATHBIX JACTBEB

C MAPHHOBAHHBIM TOCOCEM,
KAPTOOE/bHbIMI ONbKAMM,
NEPEMETMHbIM SMLLOM, TOMATAMM YEPPH,
101 C/IUBOYHO-TOPYHYHOM 3ANPABKOH
MIXED LETTUCE LEAVES WITH PICKLED SALMON, POTATO
WEDGES, QUAIL EGG. CHERRY TOMATOES UNDER

CREAMY MUSTARD DRESSING




SOUPS
636000500

XALUNAMA C FOBSHHOM

KHASHLAMA WITH BEEF

s00r. — 440 -

HABAPUCTBIW BY/IbOH U3 TENSTHHBI

C OBOLLLAMM W APOMATHBIMH TPABAMM
SOUP OF RICH BOILED VEAL BROTH.

VEGETABLES AND AROMATIC HERBS

CYn XAPYO

KHARCHO SOUP

3701. =390 -
SHAMENMTBI TPY 3HHCKMit
MICHOM CYN HA OCHOBE PSHOTO
BY/TbOHA U3 FOBSIMHbI

C 3EMEHLHO M CTIELMSIMM

FAMOUS GEORGIAN MEAT SOUP

OF SPICY BEEF BROTH WITH HERBS

YAHAXH H3 BAPAHUHDI

LAMB CHANAKHI (GEORGIAN SOUP)

300r. — 530 -
TPAZIMLLMOHHOE IPY3MHCKOE B0
- GAPAHMHA TYLLIEHAS C OBOLLLAMM
TRADITIONAL GEORGIAN DISH

- STEWED LAMB AND VEGETABLES




CYN YXA C CEMIOM

ROYAL FISH SOUP WITH SALMON

300r. — 570 -

KTTACCHYECKMH TPY3MHCKWiA PELLENT YXM
C CEMTON M KPEBETKAMM
CLASSIC GEORGIAN FISH S0UP

WITH SALMON AND SHRIMPS

.. CYN XAPY0
- C YEPHOCNUBOM

~ KHARCHO SOUP WITH PRUNES

3901 — 420 -

TYCTOH CY XAPYO U3 FOBSLLHHbI
C IOBABJIEHMEM YEPHOCIIMBA

THICK KHARCHO BEEF SOUP WITH PRUNES

KPEM-CYN U3 IWAMNUHLOHOB

CREAM SOUP OF CHAMPIGNONS
290/35T. — 360 -

KYPHHBIH CYN C NANLIOK'

1 ) CHICKEN NOODLE SOUP

00r. —290 -
fil . HT'|'




XPYCTAILUE BAKNAXAHBI

CRISPY EGGPLANTS

nor. - 290 -
XPYCTSULE BAKNAXAHb!
B NPSHON NAHMPOBKE
CRISPY EGGPLANTS
IN SPICY BREADING

GAMARJOBA

mor. -390 -
3AMEYEHHLIE KAGAYKW, NOMMTIOPL,
CMALLKWH NEPELL N0J, CHIPHOM LWANKOJ
BAKED ZUCCHINI, TOMATOES,

SWEET PEPPER WITH CHEESE

Y pycrasenm
RUSTAVELI

607. — 480 -

3AKYCKA U3 OBXAPEHHbIX BAKTTAXAHOB,
CNENbIX NOMUIIOPOB C MATKMM
CIUBOYHBIX CbIPOM
APPETIZER OF FRIED EGGPLANTS,
RIPE TOMATOES AND CREAM CHEES



TIOGHO MO-[OMAILIHEMY

HOME-MADE LOBIO

220/60/50 1. — 430 -

“BAPEHAS KPACHAS OACON C PELLKMM
OPEXOM, APOMATHbIMM CELMIMA
¥ 3EMEHbIO. MOJAETCS C KYKYPY3HOI
TIENELUKOM 1 MAPMHOBAHHbIMMU OBOLLLAMM
BOILED RED BEANS WITH WALNUTS; AROMATIC
SPICES AND HERBS. SERVED WITH CORN PONE
AND MARINATED VEGETABLES

I L

KABKA3US

CAUCASIA

170r. — 680 -
KPEBETKM TUrPOBBIE B CTIUBOYHOM COYCE
TIGER SHRIMPS IN CREAMY SAUCE

CAUCASIA

200/50 1. — 470 -
PYE/IEHHOE MSCO

B BUHOTPATIHBIX JIUCTLAX,
NOSAETCS CO CHETAHHO-
YECHOYHbIM COYCOM
CHOPPED MEAT IN GRAPE LEAVES,
SERVED WITH SOUR
CREAM-GARLIC SAUCE

TPEHKH YECHOYHBIE

GARLIC CROUTONS

160/50 . — 290 -

MO ATCS! C CLIPHbIM COYCOM.
PEKOMEHLYEM NUBO

SERVED WITH CHEESE SAUCE.

WE RECOMMEND BEER
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CYMU TYNH
HOME-MADE LOBIO;_‘:?_
160/80T. =

FRIED SULUGUNI CHEESE
IN CRISPY BREADING

CbIP 1XBAPH

JVARI

501, — 420 -

CbIP CYNYTYHH
C 3ANEYEHHBIMM TOMATAMM

SULUGUNI CHEESE WITH BAKED TOMATOES

[WAMNUHBOHBI C CBIPOM

CHAMPIGNON CAPS WITH CHEESE

201, — 460 -
TPY3HHCKAS TPAIMILMOHHAS 3AKYCKA

¢ & TRADITIONAL GEORGIAN APPETIZER
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 DISHES ON THE GRILL 963500
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ACCOPTH U3 ILALLNbIKOB

ASSORTED SKEWERS

600/200/600/80/150 1. — 2900 -

(ALLNBIK U3 OBOLLLEM. CBUHUHbI

W KYPHLLLI, TONA KEGA U3 BAPAHMHEI,
TOBSUHEI ¥ CBUHMHBI, KAPTOOE/Tb

HA LAMNYPE, IAMMAHLOHBI TP, CBEXHUE
0BOLLLY 1 COYCA

WOOD-FIRED GRILLED VEGETABLES, PORK AND CHICKEN
SKEWER: LAMB, BEEF AND PORK LULAH KEBAB: SKEWER
POTATOES, GRILLED CHAMPIGNONS,

FRESH VEGETABLES AND SAUCES




IWAILNBIK U3 BAPAHHHbI

LAMB SKEWER
150/180/80 7. — 680 —

IWALINBIK U3 CBAHUHDI

PORK SKEWER
150/140/80 1. — 560 -




BCE WALLNBIKM NOTAIOTCA C COYCOM CALLEBENM, NYKOM,
JTABALLIEM, CBEXMMMU Or'YPLLAMM H NOMMIOPANM

ALL SKEWERS ARE SERVED WITH SATSEBELI SAUCE,

ONION, LAVASH, FRESH CUCUMBERS AND TOMATOES

- S E———r S e _

(WAILNBIK U3 KYPHLLBI

CHICKEN SKEWER
1507180780 1. — 460 —

WAWINBIK U3 FOBSUHBI

. BEEF SKEWER
150/140/40 1. — 690 - .




e e S —————

BCE LWAWLTBIKM NOMAIOTCS C COYCOM CALLEBEIIH, NYKOM,
JABALLIEM, CBEXMMI OTYPLLAMHU W NOMUILOPAMM

ALL SKEWERS ARE SERVED WITH SATSEBELT SAUCE,

ONION, LAVASH, FRESH CUCUMBERS AND TOMATOES

NONG-KEBAB U3 FOBSUHbI
W CBUHHHBI

BEEF AND PORK LULAH KEBAB
150/180/80 1. — 540 -




OM9-KEEAB U3 KYPHILbI

CHICKEN LULAH KEBAB
150/140/40 1. — 440 -

- MON4-KEBAB H3 BAPAHUHDI

LAMB LULAH KEBAB
150/180/80 1. — 580 -

—
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OOPE/b PEYHAS HA MAHTANE

WOOD-FIRED GRILLED RIVER TROUT
300/40/50T. = 750 -




CEMIA HA MAHTANE

GRILLED SALMON
150/80/80/50 1. — 950 -

NOPATI0 HA MAHTATE

' _wooDlFlkED GRILLED DORADO
300/40/50 1. — 860 -




. SATIEYEHHAS CEMTA : ;

L BAKED SALHON

2607, — 950 -

OUNE CEMTH B MUKAHTHOM COYCE,
3ANEYEHHOE B KELE
SALMON FILLET IN REMOULADE SAUCE,
BAKED ON THE KETSE e e
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OOPE/b NO-KABKA3CKM
BE3 KOCTEM

CAUCASIAN STYLE NO-BONE TROUT FILLET

300/30/30/10T. = 740 - g A
OGXAPEHHAS PEYHAS OOPENTL BE3 KOCTH B

FRIED NO-BONE RIVER TROUT P ]ummm I A




ONXAXYPH H3 CBUHHHbI i
PORK OJAHURT !'_:-,|-_.I i

300r. — 490 - i _
MKOTb CBUHMHEL, OGXAPEHHAS € NIYKOM, : |
CTTAZKMM NEPLLEM 1 KAPTOOENIEM, |
TYLLIMTCS B NIPSHOM 3ATIPABKE W CTIELIMSMM
PORK FRIED WITH ONION, SWEET PEPPER
AND POTATOES, STEWED IN SPICY SAUCE

YAWYIIYNA U3 TOBALUHBI

BEEF CHASHUSHUL

60r1. — 570 -
KYCOYKM MONOL0M TOBSAMHbI, TYLIEHBIE
/ C OBOLLAMM U NIPSHbIMM CELUIMM
PIECES OF YOUNG BEEF STEWED
WITH VEGETABLES AND SPICY SEASONINGS

" OMKAXYPH C TPHEAMH

OJAHURT WITH MUSHROOMS

801. — 390 - i
CBEXME TPYEL! C OGXAPEHHLIM NYKOM, il
CIIATIKUM NEPLLEM, KAPTOOE/IEM,

TYWLATCS B IPSHO/ 3ATIPABKE  CTEILMSMK.
MUSHROOMS WITH FRIED ONION. SWEET PEPPER,
POTATOES, STEWED IN THE SPICY SAUCE ';%L

YKMEPY NI
CHKMERULT

1n0r. — 440 -
KYPYILLA, MPUrOTOBJIEHHAS B YECHOYHO-
CMETAHHOM COYCE, C JJOGABMEHMEM
3EMEHW W TIPHIPAB

CHICKEN COOKED IN GARLIC-SOUR CREAM

SAUCE WITH GREENS AND SEASONINGS




CBHHHHA NO-KBAPEMbBCKH

KWARELL STYLE PORK »

300r. —530-

OGXAPEHHAS| CBUHAS MAKOTb

101} CIUBOYHO-TPUEHbIM COYCOM

1 CbIPOM CYTYTYHH. 2
NOMAETCS C 3ANEYEHHDIM KAPTOOENEM
ROASTED PORK FILLET WITH CREAMY MUSHROOM SAU
AND SULUGUNT CHEESE. SERVED WITH BAKED POTATOE

KYYMAYH
UCHMACHT

507, — 440 - ;

PATY 3 KYPUHBIX MOTPOLUIKOB -~
- B TOMATHOM COYCE

CHICKEN GIBLETS SfEWEIJ

IN TOMATO SAUC_E -

KYPHLLA NO-METPENBLCKH

MEGRELIAN STYLE CHICKEN

3201, — 470 -
KYCOYKM KYPUHOTO OUNE
B TYCTOM TOMATHOM COYCE
C FPELLKMMH OPEXAMM
SLICES OF CHICKEN FILLET

IN A THICK TOMATO SAUCE

WITH WALNUTS




[OBA/LMHA XOBH

HOBI BEEF

2907. — 580 -
KYCOYKM MONOLLOM TOBSAMHbI,
TYLUEHBIE C FPUBAMM

# TIPSHIMM CTELUSMM

SLICES OF BEEF STEWED

WITH MUSHROOMS AND SPICES

MACO NO-KABKA3CKM

CAUCASIAN STYLE MEAT

3801, — 560 -

FOBSUIMHA, 3ATIEYEHHAS NOZ, CHIPOM
C NOMHLIOPAMM, TPUEAMM,

TIYKOM W CELLHIMM

BEEF BAKED WITH CHEESE, TOMATOES,
MUSHROOMS, ONION AND SPICES

-~ OTAXYPH 3 GAPAHKH

-+ ALANB OJAHURI

3001, — 580 -

GAPAHMHA C OEXAPEHHBIM KAPTOOEAEM,
OBOLLLAMM, CBEXEH 3EMEHBIO,

YECHOKOM M NYKOM

LAMB WITH GOLD-FRIED POTATOES,

VEGETABLES, FRESH GREENS,

GARLIC AND ONION
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OXAXYPH NO-LLAPCKM

ROYAL OJAHURI

370r. — 550 -
KYPHHOE OWNIE

C OBXAPEHHBIMM OBOLLAMM 2
1 3AMEYEHHOE C CLIPOM CYNIYTYHM
CHICKEN FILLET WITH FRIED VEGETABLES
AND BAKED WITH SULUGUNI CHEESE



YAXOXBUMA U3 KYPHLLBI

CHACHOCHBILI WITH CHICKEN

1801, — 480 -

KYCOYKM KYPUHOTO OMNE 5
B TYCTOM COYCE U3 TOMATOB M NIPSHOCTEMN
SLICES OF CHICKEN FILLET

IN A THICK SAUCE OF TOMATOES AND SPICES
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PAYY.IH 3 KYPHILBI
CHICKEN RACHULT == -

207 - 480-"
MOAYNI4PHOE B T PY3MHCI(0VI KYXHE
BHIOB.O i3 .D.MKOM EXEBUKK

} COYHON )KAPEHOM KYPULLLE

POPULAR GEORGIAN CUISINE DISH OF WILD
BLACKBERRY AND JUICY FRIED CHICKEN

XAP‘IO IlO-MEI'PEﬂI:CKM

NUTTY KHARCHO

2980T, - 580 -

[PY3UHCKOE MACHOE B/IOA0
U3 FOBAZLMHb! C TPELLKMM OPEXOM

GEORGIAN DISH OF BEEF WITH WALNUTS




01 — 290 -

il yrnnumw el |\EWHIHHH

KAPTOOE/NLHOE MIOPE

MASHED POTATOES

e 15OT. - 160 -

-~ PHC OTBAPHOM

" BOILED RICE

120r. =160 - .

MALLOHH

MATSONI

300r. — 150 -

KMCTOMOMQYHbIA NPOLLYKT
KABKA3CKOW KYXHK
FERMENTED MILK

OF CAUCASIAN CUISINE

MON0LL0# KAPTOOENb
HA MAHTANE

WOOD-FIRED
GRILLED POTATOES

2007 - 210~




KAPTOOENL NO-MEPEBEHCKM

COUNTRY-STYLE POTATOES

nor. - 190 -

KAPTOOENL OPH

FRENCH FRIES

nor. - 190 -

OBOLLHOM WALAbIK

GRILLED VEGETABLE SKEWERS

1501 — 280 -

NPUTOTOBEHHBIE HA TPUNE BONTAPCKMH
MEPEL, NOMMIOP, LLYKKMHM. GAKTTAXAH
W KPACHBIA YK :

WOOD-FIRED GRILLED BELL PEPPER.
TOMATOES,ZUCCHINI, EGGPLANT

AND RED ONION

rIOJlAEM C YECHOYHBIM MACIIOM U MALLOHK C yKPOIlOM i ;
|4 (11 SERVED WITH GARLIC BUTTERAND MATSONI WITH DILL I

etmeg 1

. COYC CMETAHMMA ! B (0YCANNMKA | “ (0YC CMETANA
C YECHOKOM : ' . ADJIKA SAUCE " SOUR CREAM
W 3ETIEHDIO sor. —80- . 401, — 80 -
SOUR CREAM WITH GARLIC OCTPAS ABXASCKAS e

‘2001 — 80 - SPICY ABKHAIAN SAUCE / '"'“’"”’W

-"COYC CAll.EBEH

st TN &) ettt B =R : SATSEBELT
. COYC TKEMANH ! HAPI]]APAB JLHE - COYC ChlPHBIM 1T SR inan
TKEMALL NARSHARAB ™ k At " CHEES! 52 ) 1 OCTPHIH COYC 43 TOMATOB
0r. - 80- sor. -100- i S (i " SPICY TOMATO SAUCE
C0YC U3 KUCIIOM CIUBbI | : el :
SOUR PLUM SAICE




PABYIIA TPY3UHCKOTO 3ACTO/bS:

1. OBSI3ATESLHO HYXEH TAMALLA!

2. [14P rOPOM - HEOBXO[JUMOE YCIOBHE, 3AKYCOK 10MXHO EbITL MHOTO!
3. 0 HMMAEM TOCTb! B NPABHAILHOM NOPS/KE:

- 3A MUP

- 3A POJIMTEAEH

- 3A I0EOBb FOPYYI0

8. HE 3ABbITL 11PO N103JPABIIEHMS U BUHO M3 POTA H30BMAKS!

5. YCTPOUTS NOJTHYIO TAMAPKOBY - BECESMA3E OT LYLIK!

Q KA3AHb Q KA3AHb Q  HABEPEXHLIE YETHb
Y11, NYLLKKHA, 3 YI1. OYYHKA, 88 MP. XACAHA TYOAHA, 8
€ 8(843) 205-55-50 O 8(843) 205-12-12 € 8(8552) 45-00-19
Q EMABYTA Q  HHXHEKAMCK
MP. HEOTSHMKOB, 17 Y11. GAKM YPMAHYE, 15
O 8(85557) 3-19-19 €' 8(8555) 40-60-40

GRUZINSKIE-ISTORILRY

CBefgeHus, yKasaHHble B HacToALeN 6poLutope, HOCAT MHDOPMaLMOHHbIN XapakTep.
C MeHI0, a TakXXe MOJIHbIM NPeNCcKypPaHTOM Bbl MOXKETe 03HAKOMUTbLCS Ha [OCKe noTpebutens
Halwlero pecTtopaHa. MHdpopMaumsa N3 aHHOro MEHIO HE MOXXET 6blTb MCMOJIb30BaHa
MM BOCNpon3BeaeHa B Kakon-nmb6o popMe 6€3 NMMCbMEHHOIO COrlacusa U pa3peLleHus,
KpOMe CclyyaeB LMTUPOBAHUA €€ 3/1EMEHTOB B NpPecc-0630pax Uan npecc-cTaTbsx.
Mpwu Hannunm y Bac anneprun, yTouyHanTe nHpopMaumnio o noapobHOM cocTaBe 604

y Bawero opunumnaHTa.

Designed by

foodcase.pro

Haeegute
KamMepy cMapTdoHa



