SNACKES

Pynemuku u3 6aknaaH ¢ 2peyKumMu

opexamMmu
Feeplant rolls with walnuts

Pynemuxu uz 6aknaxkaH c MmMeopo)xXHbiM

cbipoM
Fzeplant rolls with cottage cheese

lMxanu us wnuHama
(LLinMHaT, rpeuxMid opex, rpy3MHCKME CreLmn)

sSpinach Phali

(Spinach, walnuts, georgian spices)

Mxanu usz 3eneHoll ¢HCMH
(3eneHan daconb, rPEUKMA Opex, TPY3MHCKME CNELMH)

€Green bean Phali

(Green beans, walnuts, georgian spices)

Mxanu us ceexknvi
(Ceekna, rpelKMid opex, rpy3MHCKUE CMELWHK)

LCeetroct Chali

(Beetroot, walnuts, georgian spices)

lNMxanu accopmu

(LUnmuHaT, 3eneHan daconk, CBEKNa, pyneThl M3 BaknamaH)

Asscorted Chali
(Spinach, green beans, beetroot, eggplant rolls)

Kanycma no-HmepemuHcku
Imeretian Cabbacge

Accapmu doMaluHux cofieHuu

(ManoconbHble orypLpl, TOMUAOPbI, YECHOK, NEPEL, YepemMLua,
Kanycra no-MmepetuHcKm)

Assorted home-made pickles

(Pickled cucumbers, tomatoes, garlic, peppers, wild garlic, Imeretian
cabbage)

XOJTOAHDbIE 3AKYCKN/COLD

AwrT.

4w,

180rp.

180rp.

180rp.

850rp.

200rp.

400rp.
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Accopmu uz doMatuHuu cbipos
(Chbip cynyryHH, Cbip MMEPETMHC KUK, KOMYEHBIM CYNYTYHHW, Chip Yeden)

Assorted hommemade cheeses
(Suluguni cheese, Imereti cheese, smoked suluguni cheese, chechel
cheese)

Accopmu mMscHoe
(A3bIK oTBapHOM, BYeHWHa, KYPHUHBIA pyneT)
Asscrted Meat

(Boiled tongue, ham, chicken roll)

A3bIK nmsapﬂoﬁ C XpeHoM
Cciled tonzue with horseradish

Jlocock cnabozo nocona om wegpa
Chef's lichtly salted salmon

Cenbdb ¢ omeapHeIM Kapmodbenem
Herring with beiled pctatces

OeouwjHasa mapeska

(Orypubl, NOMKAOPL!, YKPON, NETPYLLKA, KMH3a, NepeL, 3eneHbli,
peamc, 3eneHblid nyk)

VYegetiable plate

(Cucumbers, tomatoes, dill, parsley, cilantro, green peppers, radishes,
green onions)

Kypuﬂwﬁ KyYMa4u ¢ epeykumMmu opexamu
(yK, KMH3A, KYPHHBIE ENYO04YEK, CEPOLE, MEYEHb YECH OK TPELRMA
OpEexX rpy3MHCKKE Crieumm)

Chicken kuchmachi with walnuts

(Onions, cilantro, chicken stomach, heart, liver garlic walnut Georgian
spices)

Cayuesu

(KycoukM KypMLUBI B COYCE C TPELIKMMM OpEXamMH M TPY3MHCKAMM
npunpaeamu)

Satsivi

(Chicken pieces in a sauce with walnuts and Georgian spices)
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FTOPAYMNE SAKYCKU/ HOT SNACKS

% LamnuHbOHbI, 3ane4eHHbIe C CbIpOM 250rp.

cysy2yHu
mushrooms baked with suluzsuni cheese

AdxxabcaHOan 300rp.
(OBowHoe pary 3 BaknamaH, NOMMAoP, 3eNeHb, NYK)
Ajabsandal

(Vegetable stew with eggplant, tomato, herbs, and onions)

Aonma c 6envim coycom 250rp.
(®Paplu cBMHUHA-TOBAAMHA C PUCOM B BUHOTPA AHbIX IMCTLAX)
Dolma with white sauce

(Ground pork-beef with rice in grape leaves)

Colp XcapeHHbIl ¢ nomudopamu 250rp.
(Chip cynyryHK, CBEXWUE NOMKMA0PLI)
Fried cheese with tomatoes

(Suluguni cheese, fresh tomatoes)

baknaxxaHbl, 3ane4yeHHbIe ¢ cbipoM 250rp.
Egeplant baked with cheese

Yeuwmapu 180rp.
(KyKypy3Haa Nenellika c Chlpom Cyyr)
Chvishtari

(Corn tortilla with sulugi cheese)

Muadu 150rp.

(Kykypy3Haa nenewika)

mchadi
{Corn tortilla)




(TpaarUM OHHBIA TPY3MHCKMIA Cyn M3 TOBAAMHBI C PUCOM, aPOMaTHBIMM
rPY31 HCKUMK CNELMAMM W 3eNeHbI0)

Eeef Fharcho Socup

(Traditional Georgian beef soup with rice, aromatic georgian spices
and herbs)

Xawnoma

(HaBapucTbiid BynbOH M3 MONOAOM FOBAAMHBI € YECHOKOM W 38/1EHbH)
Hashilcma

(Rich broth made from young beef with garlic and herbs)

UaHaxu

(Kycouku u3 BapaHWHBI, CBEMME NOMUA0PLI M DaknamaHsl,
Bonrapckuil nepeu, KapTodent U 3efeHb)

Chanakhi
(Pieces of lamb, fresh tomatoes and eggplants, bell peppers, potatoes,
and herbs)

Huxupmma
(KyprHEIF cyn ¢ KpemooBpasHeim coycom C AMLOM M YECHOKOM)
Chikhirtma

(Chicken soup with creamy sauce with egg and garlic)

PbI6HbIl cyn

(®Pune kKpacHoi M Benol peibbl, KapTodenk, apOMaTHBIE CMIELMK)
Fish soup

(Red and white fish fillets, potatoes, aromatic spices)

ToiKk8eHHbIU KpeM-cyn

(TeikBa cO COMTLIMK CNMBKA MKW M KPEBETKa MM)

Pumpkin cream soup
(Pumpkin with whipped cream and shrimp)




HALIMOHAJIbHBIE BJTFOOA/
NATIONAL DISHES

s @ Oajxaxypu U3 CeUHUHGLI

(3anedeHHan cBMHWMHA, KapTodens, NyK, NOMUOOP, TPY3MHCKHME
CeLrm)

Pork Ciakhuri

(Baked pork, potatoes, onions, tomatoes, georgian spices)

Odxxaxypu u3 6apaHuHbl

(3aneyeHHan bapaHwHa, kapTodenb, YK, NOMWUAOP, TPY3MHCKKE
cnewmm)

Cijakhuri of lamb

(Baked lamb, potatoes, onions, tomatoes, georgian spices)

Yawywynu

(Kyco4YkM roBagMHel, TYLWWEHLIE C YKOM, MOMM0PaE MM, 3EMEHBH0 M
rPY3M HCKMMM CrIELIMAMM)

Chashushuli

(Beef pieces stewed with onions, tomatoes, herbs, and georgian
spices)

Yaxoxbunu
(3anedeHHan Kypuua, KapTodens, NyK, NOMWIOP, FPY3MHCKWE CNELWK)

Chakhckhbi

(Baked chicken, potatoes, onions, tomatoes, georgian spices)

Uxkmepynu
(*apeHblH ULINIEHOK B CAMBOYHOM coyce)

Chkmeruli

(Roasted chicken in a creamy sauce)

LeinneHok mabaka
Char-erilled chicken

Kyumauu

(Tenaube cepaue, nerkne, pybel, obapeHHbIe C NYKOM, 38NEHbHD,
rPaHaToM M FPY3MHCKM MM CMIELMAMM)

Fuchmachi

(Veal heart, lungs, tripe, fried with onions, herbs, pomegranate, and
georgian spices)

Kanes



HemHble KyCOUYKM TENATUHLI, CBUHMHBI, KypuUbl, 0bM¥apeHHble ¢
apOMaTHBLIMM FPY3UHCKK e CTNIELIMA MM U TpaHaToM)

Falia

(Tender pieces of veal, pork, chicken, fried with fragrant Georgian
spices and pomegranate)

Jlococb om WE¢-HUBHPH
(Nocock co cOUTEIMM CAMBKaMK U CEIPOM CYNYTYHM)

Salmon from the chef
(Salmon with whipped cream and suluguni cheese)

Jlobuo

(OTBapHan KpacHaa gaconb C 3eNeHbH W CNelramm)

1 cbic

(Boiled red beans with herbs and spices)

Yakanynau
(TylweHan TENATHHAE C 3eNeHbIM TKEMA/H, 3e/1EHbIO, C TAPXYHOM B
Benom BuHE)

Chakapuli

(Stewed veal with green tkemali, herbs, and tarragon in white wing)

XuHKanu us 20890UHbLI U CBUHUHBbI
(3aka3z o1 3-x WiyK)

Eeef and pork khinkali

(Order from 3 pieces)

XuHKanu us 6ﬂpﬂHHHbl
(3aka3z o1 3-x WiyK)

Lamb khinkali

(Order from 3 pieces)

XuHKanu c celpom
(3akas ot 3-x WTyK)

Fhinkali with cheese

(Order from 3 pieces)

Kynamei no —-iIMepemuHcKu
Fumapat in Imeretian

Liaypma no-2py3uHcKU U3 c6UHUHbI
CGecorgian Cork Shawarma

400rp. 1450P

350rp.

350rp.

1wr.

1wr.

1wr.



DISHIS

LWawneik us Kypuybl ¢ cOycom

cayebenu
Chicken kebabs with satsabeli sauce

lawinsik Uz c6UHUHbLI € coycomMm

cayebenu
Lork kebabs with satsibeli sauce

Lawneik uz 6apaHuHbl ¢ cOycoM

cayebenu
Lamb kebabs with satsibeli sauce

Kape uzs 6aparHuHsi ¢ coycom cayebenu
Lamb cutlet with satsibeli sauce

JTions-kebab us mensmuHel ¢ coycom

cayebenu e nasawie
VYeal kebab with satsibeli sauce in
pita bread

JTrons-kebab us 6apaHuHbl ¢ coycom

caueﬁenu 8 Jlaeaulue

Lamb kebab with satsibeli sauce in
pita bread

CmeuK u3 c6UHUHBLI € coycom cayebenu
Dork steak with satsibeli sauce

Cmelik uz s1o0cocA ¢ omedapHbIM

KapmodbesieMm u coycom
Salmon steak with boiled potatoes
and sauce

Cubac c omeapHbIiM kapmodghesiem u
coycom

S (S

BJIIOAA HA MAHTANE/CGRILLED

200rp./50rp.

200rp./50rp.

200rp./50rp.

300rp./50rp.

200rp./50rp.

200rp./50rp.

250rp.

200rp./50rp.

lwr.



ea bass with boiled poctatoes and
sauce

® Aopado c omeapHbiM KapmodbeseM u 1wr.

coycoM
Dorado with boiled potatoeoes and
sauce

MscHoe accopmu 2000rp.
(LLlawwnbIk M3 CBMHWHbI, KYpULbl, DapaHWHLI, Kape U3

bapaHuHel, Nntona-kebab U3 TenatuHbl, nlona-kebaba s

BapaHWHbI, KyNaTkl, NOJAETCA C MapeHbIM Kaprodenem u

coycom cauebenu)

Meat platter

(Shashlik of pork, chicken, lamb, lamb karé, veal lulya-kebab,

lamb lulya-kebab, kupaty, served with fried potatoes and

satsibeli sauce)

Osowyu Ha MmaHz2ane 300rp.
Vegetables on the erill

6 000P
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BbINEYKA/GAKELRY PRODUCTS

Jlasaw 150rp.
Lavash

Xauyanypu no-Mezpenocku 600rp.
(c gBoiHBIM chipom cynyryHM) Bonbluok
Fhachapuri in Mezgrelian stvle

(with double suluguni cheese) large

Xauyanypu no-Mezpenbcku ManaeHbKull 350rp.
Fhachapuri in Mecgrelian Style

Xauanypu no-UmepemuHcku 6oaewiol 600rp.
(c opyMA BMAEMM Chipa CYNYTYHH M MMEDPETUHCKUM)

Imeretian Fhachapuri larce
(with two types of cheese, suluguni and Imeretian)

Xayanypu no-MiMepemuHcKu 300rp.

ManeHoKul
Imeretian Fhachapuri is ssmall

Xayanypu om wedgh-noeapa 1 000rp. 11508
(c ABYMA CNOAMM Cblpa MMEPETHUHCKOTO)
Chef's Fhachapuri

(with two layers of Imeretian cheese)

Xauanypu no-Ad>xapcku 450rp.
{OTKPBITEIM NMpOTr B BUOE NOAOYKK C CEIPOM CYNYTYHKU, ARLOM M
CNHUBOYHBI M MaCﬂDM]

Fhachapuri in Adiarian stvle
(open boat-shaped pie with suluguni cheese, egg and butter)

Xauanypu no-l'ypulicku 350rp.
(kBEE3ENM C ChIpOM CYAYTYHW M C OTBapHLIM AMLOM)

Fhachapuri in Gurian stvle

(Kvezeli with Suluguni cheese and boiled egg)

Xa4yanypu u3 cnoeHo20 mecma 600rp.
Cuff pastry khachapuri




Xa4danypu co wunuHamMoM U 3e/ieHbio
Fhachapuri with spinach and herbs

Ky6dapu
{Mupor c macom (CBMHWHA-TOBAAMHA) C ApOMATHBIMM
IPY31 HCKUMKA CELMAMM)

Fubdari
(Meat pie (pork-beef) with fragrant Georgian spices)

JlobuaHu
(Mupor c daconkio € MapeHbIM NYKoM)

Lobiani
(Beans with fried onions)

JlobuaHu u3s cnoeHozo mecma
(Mupor c daconkio C MapeHbIM NYKoM)

L ocbiani made from puff pastry
(Bean pie with fried onions)

HaxpakuHa
(Co WNMHATOM M CHIpOM CYNYTYHH, MATOM)
Chakhrakina

(With spinach and suluguni cheese, and mint)

500rp.

600rp.

500rp.

500rp.

500rp.




FAPHWUPbI / SIDE DISHES

Kapmodpeno ®PU 150rp.
French fries

Kapmodpens Alidaxo 150rp.
ldaho Dotatoes

KapmodbenwvHoe niope 150rp.
Mashed pcotatoes

MapuHoeaHHblIl nyk 150rp.
Pickled onion

Puc c osowjamu 150rp.
Lice with vezgetables




COYCbl / SAUCKES
Cayebenu 70rp.
Satsebeli
Tkemanu 70rp.
Tkemali
Hapwapab 70rp.
~arsharab
Adxkuka no-MiMepemuHcKu 70rp.

Adjika in Imeretian Stvle

YecHoYHbIl coyc 70rp.
Carlic sauce

CobIpHblii coyc 70rp.
Cheese sauce

Kemuyn 100rp.
Fetchup

CvmemaHa 70rp.
Sour cream




OECEPTDbI/DESSERTS

lwr.
(MeaoBBI4 TOPT C WOKONAAHON MNasypbio)

Ieapari
(Honey cake with chocolate icing)

MNMaxnaea 1lwr.
Caklava

BauHel om weda lwr.
(BnwuH c knyBHMKoI (cmopoaWHOI) KM WoKoNagom, NOAAETCA ©

MOpOMHEHBIM)

Pancakes from the chef

(Pancake with strawberries (currants)and chocolate, served

withice cream)

Menamywu 150rp.
(JecepT U3 BUHOrpagHOTO COKA C TPELIKMMM OPEXamMHM)
Pelamushi

(Grape juice dessert with walnuts)

BapeHbe e accopmumeHme 200rp.
Jam in the asscrtiment

MopoixeHoe e accopmumeHme 50rp.
Ice cream asscriment




