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FAMAPIYKOBA, OPY3bS!

Mbl CO30ANM OANA BAC PECTOPAH CHACTNMBOWN KYXHH

«r'PY3UHCKUE UCTOPUWN»

YT1obk NepenaTs MHOMMPAHHOCTE MDY IMK, 86 KOHTDACT M rapMOHKHI0, OrPOMHOE
KONWYBCTED TRAAHUMA M COBREMEHHYIO NONYNARHOCTL, MCTUHHOS TRYOonobne
M AobDpoKenaTenbHOCTE, ANDoBE K CEOEMY OOMY H OTHDRTOS MOCTEnDHMMETED,
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Mer pyerb ¥OmuM nepedams BOM HOCMPOSHLE U UCMUHHLIL Bryc BOMLLUI0Z0
poirooboaius bmod, Qo amogo M cobpanuy peuenmy UMeDemUHCKLX,
2UPUICKUX, MEZDENBCKUY, KOXSMUNCKUX, CAOHCKUX U OOODCKLUX KUMUIHOHEX
mpoduyul U cdenamu annemumusie pomozpoguu soex Gnmnd,

HO MOMHUWTE!

Hi oaHa kapTUHKa He cnocofHa nepenate
ﬁe-l':l'lﬂﬂuﬁHhIE CNoMHBIEe apoMaThl HeCHOKS
M KWHIE, XManv-CYHEMM W wadpada, Bazunuka
H TapXyHa: A BEdbk MMEaHHD 3T CSUMKM K MPAHCCTA
OAHOT BO3IMOMHOCTE NoYyBCTBOBdTE H-EILI.HDHEI.I"II:HHE
KonopuT MoyauK, &€ B3pHBHON W WEeapbiA XapaKTep,
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XAUANYPW uKMEpy‘}n

Khachapurl c}_1kmeruh J 37‘0r 650

Xauanypu
co cnuaouuo-lqecuoquou Ha4YMHKOMN

Khachapuri with creamy garlic filling
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|| XAYANYPU
. C KAPTO®EJIEM,
"i-‘:blpom N YKPOR

) A hﬁchapurl with potatoes,

]} eheese and'dill |

{" Xauanypu c kapTodenbHbim nope,
‘| coipom u 3eneHblo

Khachapun with mashed potatoes, cheese and herbs

i -. XL w0 105028
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XAYANYPU C BEKOHCM

Khachapuri with bacon 530 1 8 2 0 P

®dUupMeHHbIA xayanypu oT wed-nosapa
Cc 6eKOHOM 1 6a3uIUKOM i

Signature chef khachapuri with bacon and basil
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XAYANYPU
HA MAHTAJE

Wood-fired grilled khachapuri

s60r 550P

3ane4yéHHbIN Ha MaHrane
Xayanypwm co cBexxen
MATOWU U KONMYEHbIM CbIpOM

Grilled khachapuri with fresh
mint and smoked cheese
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\YARYPU. |

MMEPET]MH'C

3
Irglérltlan khachapurl 1

59OP

XAYANYPU
«MHOT O CbIPA»

Super-cheesy khachapuri

ecor 830P

Xavyanypu ¢ 6onblwnm
KOJIU4eCTBOM Cbipa

& Khachapuri with lots of cheese
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XUHKANN |
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XUHKANIN
C rOBSAVNHOW

Khinkali with beef

1w /1 pc. 11OP

XUHKANIN
C BAPAHUHOU

Khinkali with lamb

1wt /1 pc. 110P

XUHKANU
C FOBSIAMHQW
N CBUHWHOW

Khinkali with beef and pork

1} e 418 p et 11OP

XUHKAIJIN
C TPUBAMU

Khinkali with mushrooms

il (g 7] (1 11OP

XUHKAN
C CbiIPOM
N TAPXYHOM

Khinkali with cheese and tarragon

1 (i /4 1l fore | 11OP
NOOYAPKA

|  Fried stew

il Lyl pEt 2SP

1 BEPEM 2 HALKYCRIBAEM TECTO, 3 HOBABNAEA COYVE
A8 KBOCTHE

EEINWBAERM BYMEROH

kali @ o

NOMEYN KON

=L Wi

'El' ChEOAEM MELLOMEH,
KBOCTHE QCTABNSEM
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5 H XHMHEANKN PEKOMEHQYESM
FPYIAHCHOE BHHG
CANMEPABW MITK MYKYIAHK




MUHU-XUHKAIUN

4 cropaguHoun

B CJINBOYHOM
COYCE

=~ Beef mini-khinkali in cream sauce

P - 570P

=

W MUHU-XUHKANKM |

CropaaunHoun

g0 BTPY3UHCKOM

COYCE

| P,
. Beef mini-khinkali in Georgian sauce %" Ar
| b

MUHU-XUHKANK I8

B COYCE TOM M

oo Mini mini-khinkali in Tom yam sauce

280r 580P
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Cold appetizers

XOJIOAHDIE 3AKYCKMW

ACCOPTHU

Georgian platter

stier 1300P

Mxanu us cséknbl, haconu,
WwiNMHaTa v rpu6oB, MOJIOYHbIN
cbip Yeuun, cbip UmepeTUHCKUi,
pyneTuku 6aapuplkaHm U MuxeTa
Beetroot, bean, spinach and mushroom
pkhali, Chechil milk cheese, Imereti
cheese, Badrijani and Mtskheta rolls

Vil <2

ACCOPTHU
N3 TPY3UHCKUX
CbIPOB

Georgian cheeses platter

o50/110/50r 9TOP

Tapenka c goMawHUMKU
FPY3MHCKUMMU CbipamMu,
MEéAom U opexammn
Homemade Georgian cheeses,
honey and nuts platter




CEJZibAAb C OTBAPHbIM
KAPTO®EJIEM

Herring fillet with boiled potatoes

so/90i40r 490P

CenbAb C MONOAbIM OTBApHbIM KapTodenem,
nopaércA ¢ MapUHOBaHHbIM NTYKOM

Herring with young boiled potatoes served
with pickled onions

- MAPUHOBAHHDIE TPY34U
CO CMETAHOU

Pickled milk mushrooms with sour cream

230r 510P

MapuHOBaHHbIe rpy3Au ¢ NJIOTHOM MAKOThIO

M cnapKoBaTo-COJNEHBIM BKYCOM C TEPNKOM
NecHOW ropYMHKOM B COYEeTaHUMU CO CMeTaHoMn
Pickled milk mushrooms with dense pulp and a sweet-salty
taste with a tart forest bitterness in combination

with sour cream

A
CEMIA CTABOCONNEHAS

Lightly salted salmon ~ 120/50 95 0 P

Cémra cnabow conuv, MapuHoBaHHanA
C anenibCMHaMMU U 3e/eHbIo

Lightly salted salmon marinated with
oranges and greens

s
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Cold appetizers

BYKET U3 CBEXXUX
OBOLWEW U 3ENEHU

Fresh vegetables and greens platter

ssor 650P

Momuaopsbl, orypubl, cnagkum
nepeu, peauc, cBexas 3efieHb

Fresh tomatoes, cucumbers, sweet pepper,

. _XOJIOJIHBIE 3AKYCKM

W q3bIK OTBAPHOM
B8 C XPEHOM

- Boiled tongue with horseradish

M sou02r 1100P

MpamopHbIiA rOBAXXUIA A3bIK,
nopaéTcA ¢ Mmonoabim
nepeTépTbiM XpEHOM

I Marbled beef tongue served i n . | |: |
1 with young ground horsera dish ! || iy - F 1 | [l
| l . | i : I. II. rl -: . { o — L | II I
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NXAJIMN U3 TPUBOB
g Mushroom pkhali 128 1 440 P

. NMXAJIN U3 CBEKJIbI
1N Beetroot pkhali 128 1 ZI-ZI-OP

e W

R o wnuHATOM
Spinach pkhali 128 1 4409




XOPOBALL ), .- =~ 14
| Knorovats 1561 I'.ZI-SOP_.- "Z.- '.I'_.r"

| L, L i
l .“. i i Ay g
WpeanbHoe 6ntofo AnNATeX; il i
KTO LEHUT 380pOBYI0 1 BKYCHYIO i | i
1 on HO NpeKpacHO NOAOUAET ol &
. -u"l i i A

S B TBE rapHupa K MAcy Poaa 1!
WY pbiGe, a Tak)Xe MoXeT 6biTb ] o
e 3 noAaaHoO Kak caMmoCToATeJIbHOe '
i L - H An ideal dis'h'for those who value healthy - |
i and tasty fo'ocf. Itis perfect as a side dish , ,'I

to meat or fish, and can also|be served' |

as a separate dish RS R
LI

| BYKET U3
' MAPWHOQBAHHbIX
OBOLLEN -

Pickled vegetables platter

| seor 990P

MapuHoBaHHble 3enéHble
NMOMUAOPbI, YepemLuia,
Oryp4uKu, rypumnckan
Illl xanycTta, nepew uunn,
YeCHOK

Pickled green tomatoes,
il ramson, cucumbers, Gurian
| cabbage, chili pepper, garlic
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BAKJIAXXAHbI MUXETA | fH
Mtskheta-eggpldnts | 250 67OP l . :.-. |1

YXapeHble 6aknakaHbl, (hapwmpoBaHHble
cbipom lMAyaa n apomaTHbIMU cnelunaMu

Fried eggplant stuffed.with Gouda cheese 118 8 {l
and flavory spices
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Chickensatsivi 1951 53 O P i |
HexxHoe KypuHoe cune, npurotoBsieHHOe HIRIN | || .
Ha napy nop, coycom U3 rpeLiKux opexos i H '
Tender steamed chicken fillet in walnut sauce 111 '. W !
I |

Li
T il ”' 1 ] :: | .. 1l !_ .-I
ADXAMCAHOANN | f e --'Hr?;!
Ajapsaﬁdgli 2101 550 P AT f (il | "Iif |
TomaéHble 0BOLN C FPY3UHCKNMHU [ L '- [ abaL |
cneunAmMn u-TpaBamm T o C f AR
Stewed.vegetableswith Georgian el ' | £

£ spices andherbs
Lo
A

s =
il T
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BAKJTAYKAHbBI : B A ey i
BALPUKAHM | B e e O R
Badrijani.eggplants = T i 4 '-_-:_. --_‘ : i Ii|| ]

o10r 630P _ | e
PyneTuku - Pl -3 . T ." o LR T I i
u3.6aKknaxxaHos . o g | 11k Rl ({1440 Sl
C rpeulkKumu opexamu, [ e ] [ HTanl!
cneumMAmMMn u 3épHammn 3 L’ Z . § | |
rpaHara |
Eggplant rolls with walnuts,
spices and pomegranate seeds

-1 TR
||'|' ":




FPEHKMU
§ YECHOYHDbIE

Garlic croutons ~ 140/40 1 380 P
MopatoTcA € CbIpHbIM COYCOM
Served with cheese sauce

RS 1L

CET K NUBY =}

Beer set

esor 1450P

KypuHbI€e KPbISbIWKW, CbipHble
WapuKm, KapTodenb No-AepeBeHCKU

§ U HarreTcbl — co4yeTtaHue, KoTopoe

nopaayeT ga)<e camMbiX B3blCKaTeJIbHbIX

.. | rypmaHoB. MpeanbHo AnA BCTpe4yu

c apy3bAmu!

Chicken wings, cheese balls, rustic potatoes
and nuggets — a combination that will please
even the most demanding gourmets.

Ideal for meeting with friends!




LUWAMMUHbOHDI
C CbIPOM

Champignons with cheese

H"H“ SUHHNSIES

os50r 550P

TpaauuvoHHana
rpy3vMHCcKan 3aKycka

. Traditional Georgian appetizer

=t PYCTABENU
Rustaveli 250r 5909

XpycTAawme 6aknaxaHbl
B KMC/10-CJllaiKoOM coyce,
C YECHOKOM M CbIpOM

“I'II'J T

Crispy eggplants in sweet

and sour sauce with garlic II.I |. |
and cheese |- 1 F
1R 4

KABKA3USA
Caucasia 3351 BSOP

O6>xapeHHble TUTPOBbie KPeBETKM
C YeCHOKOM, CBe)XeMl 3eJ1IeHblo

U XPYCTALUM X/1€60M LIOTHU

Fried tiger shrimp with garlic, greens

and crispy shoti bread




IHomemade L_obio

| 390r 490P

‘BapéHan kpacHan thaconb

18 C apoMaTHbIMU CNeunAMU

u deneHbto. Nopaérca
C MapuMHOBaHHbIMU OBoOLaMu

i ¥
Boiled red beans with flavory spices #
and herbs. Served with marinated .
“vegetables n

IA -':' :I I '..
Dolma = ] (IA'I'I‘I 5909
Apoma Iéﬂl"i:onma
oA CNMBo4HO-
| | [4ECHOYHBIM COyCOM

I
|Flavory dolma with creamy
| garlic sauce

AIKANCAHOARN [
nof CbIPOM |

Ajapsandali with cheese

2s50r H590P =

3aneuéHHbIe NoA CHIPOM OBOWM |

&

BTomaTu&-qecHquoi\n’cdyce ;

Vegetables baked'with cheese
in tomato and garlic salice




CbIP O)XXBAPU
Jvaricheese 2101 57OP

Cbip CynyryHu
C 3ane4€HHbIMK ToMaTamMu

Suluguni cheese
with baked tomatoes

MAJAM EOBAPY
Madame Bovary 1300 r 81 O P
CoueTaHue rpy3nHCKUX cneuun c ré_&fi /

Kopo4ku. lMoaaércA c ponbkamu cnesic
nomuaopa 1§

Afl | and champignons. Baked until golden brown. i
| Served.with'ripe tomato slices

CbIPHbIE I.I.IAPI/IKI/I@
, C COYCOM BAXE

} Vl.qeanbl-laﬂ Kcha and .moﬁm'ﬁnqu eb'l.' IlE
Kaabii K 06)apeH Ao Xpyc1'f|-u.|,eu ". il
KOpoYy alTCA C YHUKANbHbIM . ‘ |
rPY3uHEK Soycom Ba)l('e i |

]! ' Perfect snatl for qheese Iovérq' Each ball is frled
unt|l cnspy S r\qed with a umque Georgian sauce BazHe

"CYnu ryau

SuliGuli « 27271,

O6)KapeHHbIN B XPY.C
cyxapsax ceip Cynyry
[NopaéTtca ¢ axxemom

nnu coycom Cauebenu

Ha BbIGOp || | | L ALY |
Suluguni chbese’ fried in crispy
breadcrumbs. Served-wnh jam
or Sats_ebell sauce fo] your chdlce




FPY3UHCKUN |
Sakartvelo 2401 4909 _. {

OBOLWHON canaTt ¢ TomaTaMu, COYHbIMU

orypuamu, KpacHbIM JTYKOM U 3eJ1eHblo. I
C KJ/laccu4ecKou 3anpaBKOU — KaXeTUHCKUM [
Macnom u ¢ o6aBsieHMeM rpeLKux opexos i
Vegetable salad with tomatoes, juicy cucumbers, | K
red onion and greens with classic dressing — | | :
Kakhetian oil and walnuts |

LLE3APb C KPEBETKAMU

Caesar salad with shrimp

2s0r (30P . : _ o (14
XpycTAwue canaTHble IMCTbA C 06)KapeHHbIMU ; y
TUTPOBbIMU KPEeBETKaMu, ToMaTamu 4eppu,
CbipOM TBEpPAbIX COPTOB M FPEHKaMM.
3anpaBnAaeTcA (pUPMEHHbIM COYCOM

Crispy lettuce with roasted tiger shrimp,

cherry tomatoes, hard cheese and croutons.
Dressed with house-special sauce

e

= e

IJ,E3APb C KYPULEN

Caesar salad with chicken breast ; | oy - 5 i
250r 590P Y : £ T k\] |
XpycTAwme canatHble IUCTbA | L1100 B . : r T i ,
C KyCOYKaMu XXapeHoro KypuHoro - * o 2 gt . |
cune, TomataMmu 4eppu, CbIpom YT ;

TBEPAbIX COPTOB U rPEHKaMM. {| : - ] r i
3anpaBnAeTcA MPMEHHbIM COyCOM LT . |

Crispy lettuce with slices of roasted chicken ; - 1 [ | |
fillet, cherry tomatoes, hard cheese and a . ! | |'
croutons. Dressed with signature sauce " = i | | | !

1 R AP

CAJIAT C BAKJIAXXAHOM (=)
N CbIPOM CTPAYATEJIJIA

Salad with eggplant and Stracciatella cheese

200r 620P

N3bickaHHOe coyeTaHMe 6aKna)kaHa U1 KpeEMOBOrO Cbipa
Crtpauatenna, AOMOJIHEHHOE CBEXXUMMU TpaBaMu U NNErKon
3anpaBKoW. HacToAwwana rapMmoHuA BKycoB!

A delicious combination of eggplant and creamy
and a light dressing. A real harmony of flavors! o 11 |

i == |

|

1 ! | ||I|
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METOBAPU
Megobari 2351 53 0 P

CBe)kue TomaThbl, Orypubl, clnagakuin
nepeu, 1yK, OJIUBKU, Mac/iuHbl, INCTbA
canara, cbip ®eTa c 3anpaBKou

U3 OZINBKOBOro macna

Fresh tomatoes, cucumbers, sweet pepper,
onion, olives, black olives, lettuce and Feta
cheese with olive oil dressing

i

zaza 100r H530P

XpycTawme 6aknaxatbl
B KUCNO-CNafKoMm coyce
Cc TomMaTamu

M CIMBOYHbIM CbIPOM

Crispy eggplants in sweet
and sour sauce with tomatoes

CANAT C UbINJIEHKOM
HA MAHTANE (=)

Salad with grilled chicken 220 5 80 P

HacToAwui npa3aHUK ANA rypmMaHoB,
coueTawLmii B ce6e COYHOCTb, AbIMHbIN
apomar ¥ MUKAHTHYI0 OCTPOTY

A real feast for gourmets, combining juiciness,

| |u||

J“!.'-

% "“' I

ALI,I/ILI,EJ'II/I@
Acetli 190r 620P

flpkoe coyeTaHue CBEXMUX OBOLLEN
M apoMaTHbIX TpaB, 3anpaB/IEHHbIX
coycom gemurnac. Kaxxablii ykyc
HanonHAeT BKycom Mpy3uu, papa
OCBE)XXarolLyto HOTKY U NIErkocThb!

A vibrant combination of fresh vegetables and
aromatic herbs seasoned with demi-glace sauce.
Each bite is filled with the taste of Georgia, giving
a refreshing note and lightness!

smoky flavor and spicy taste




MWMUHO
Mimino 250 5909

OTBapHOW roBAXKUM A3bIK,
XPYCTALIME KOPHULLOHDI,
TOMaTbl Heppu, crnaaKkum
nepew, MUKC canaTHbIX
JNIUCTbEB, FPeLKUii opex,
nepenenvHoe ANLO.
3anpaBnAeTCA CJINBOYHO-
rOp4YU4YHbLIM COYCOM

Boiled beef tongue, crispy pickled
cucumbers, cherry tomatoes, sweet
pepper, lettuce, walnuts, quail egg.
Dressed with creamy mustard sauce

CAPNHK

Sarpi 2051 SSOP

Canat ¢ apomMaTHbIM KYPUHbIM
WwaLnbIKOM, XXapeHbIMU
waMnuHboOHaMu1 U oBoLamMmu
Flavory chicken skewers,

fried mushrooms and vegetables

ogi 275r H590P

Mukc canaTHbIX IMCTbEB

C o6XXapeHHbIM 6EKOHOM,
KapTodenbHbIMU AOJIbKaMM,
nepenesvHbLIMU ANLLAMMU,
CBEXWUMU TOMaTaMu, crlagkum
nepuem, CBEXXMMU orypLamMm.
3anpaBnaetcA coycom Liesapb

Mix lettuce with roasted bacon, potato
wedges, quail eggs, tomatoes, sweet
pepper, fresh cucumbers.

Dressed with Caesar sauce




Toilso 2051 650P

Canart c oTBapHOI roBAAVHOM,
CBEXUMU OBOLLaMu,
¢aconbio U rpeLlkum opexom

Salad with boiled beef, fresh vegetables,
red beans and walnuts salad

BAN M3!
Vaimae! 200 Tr1 7BOP

Mukc canaTHbIX IMCTbEB C MAPUHOBAaHHbIM
nococem, KaptodesibHbIMU A0SIbKaMU,
rnepenesiuHbiM ANLIOM, TOMaTaMu Yeppu
noj C/IMBOYHO-ropyYM4yHOMN 3anpaBKom

Mix lettuce with pickled salmon, potato wedges, quail
egg, cherry tomatoes with creamy mustard dressing

TEJIABU

Telavi 2001 55 0 P

Canat ¢ KYypUuHOM rpyAKOMu,
npAHO-4YeCHO4YHbIMU OBOLWLaAMU
1 OpEXOBbIM COYCOM

Chicken breast, spicy garlic
vegetables and nut sauce salad




XAP‘-IO C I"OBFIJJ,I/IHOI/I
: ﬁarchosoup 350 r 61OP

3HaMEeHUTbIN FPY3NHCKNIA MACHOW
Cyn Ha 0CHOBE NPAHOro 6y/iboHa
| M3 rOBAAVHBI C 3eNeHbio U cneunAmu

| Famous Georgian meat soup based on ‘spicy
beef broth with herbs and spices

XAWJIAMA
C I'OBFID,I/IHOI/I

Khashlama with beef

3sor H90P

HaBapucTtbii 6ynboH f
13 TEJIATUHbI C OBOWAaMKN A
M apoMaTHbIMU TPaBamu

Soup of rich boiled veal broth‘ "
vegetables and flavory her| s,. |

1 TN 1]
AXW C BAPAHUHON |
)1 XPYCTALL MM TECTOI

ch rfa |under crispy dough

]I'pam)u.mI m-loe rpysvHckoe 611040 —

| Monofan 6apaHuHa, TyWwéHHaA ¢ oBowamm, |
if no.n?e'.rdnlg HaBapucTbiM GYNIbOHOM

FEN | A tradltd';ngl eorgian dish — young lamb stéwed

i | \|V|th vegetHle‘s served with rich broth
s =




C CEMFOI

#] pFish Soup.u salmony_ - '., "
e 3'506}7109 233
: Y i

“C'UEPHOCJ/IMBOM

h' 3 K:harcho soup with prunes
':_: ‘.3-5.0{. 630 P

w' DaBeHnem YyepHocnmBa
Thick harcho beef soup with prunes

Nh
KPEM-CYnN ']
ik IUAMMUHbOHOB

Creal:q\foup‘fﬂ’-mushrooms

3201 {_4509

Bo )JI.I.leIM Kpem-cyn
MHLOHOB CO ClTUBKamMun
:>g 3 shros:;ﬁ' soup

TT-"
.E-i f W
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“UAXOXBUIN i
113 KYPULLbI. )
r_:_.___.Ci'hakhokhblll with chlclk?n C ot .._-. "_H
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Beef baked W|th cheese, tomatoes, '
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Kycouku monoaou roBaauHbl, 'ryu:éHHbl_e_'_
C rpu6amu U NPAHbIMY CNELUAMU :

Slices of young beef stewed
with mushrooms and spices




OXXAXYPU
N3 BAPAHWHDI

Lamb ojahuri 300 720?
BapaHuHa ¢ 06XapeHHbIM
KapTodenem, oBolamMu, cBeXxen
3e/1eHblo, Y8CHOKOM U JTYKOM

Lamb with fried potatoes, vegetables,
fresh herbs, garlic and onions

| KOTRETA

M3 TOBAAVAbI/CBUHUHDI
Be_ei&gél-r.k patty ___.240_: 65 0 P
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i:f Porkgiahuri 300r 16608 1
= " _M?lKOTb CBUWHMHBI, OB{IQap.éHHaH cn
‘- C/lagKnm nepuem u KapToenen. 'I'_¥1 !

~OIJKAXYPY 13 CBUHMHb

€O cneunamu B np'ﬂ_g_ofr!anpaBKem

Pork fillet fried. with onions, sweet peppers
and potatoes. Stewed in flavory d ssfr\_g and spices

CBMHUHA NMO-KBAP
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Mi.:t—'yle pork -~ 1800 6 80 P
O6>xapeHHas CBUHafA MAKOTb NOA, CIMBOYHO=
rpu6HbIM COycoM U cbipom CynyryHm.
MopaétcA ¢ 3aney€HHbIM KapTodesiem :
Roasted pork fillet with Creamy mushroom sauce

and Suluguni oheesge'_SerM_gq:lwﬂh'_baked potatoes:
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Trout'in chkmeruli sauce 220 950'P iy
O6XapeHHasn ¢ MoJloAbIM KapTotenem
- thopesib B CIMBOYHOM coyce HKMepynn, -
~-'3aneYéHHAaA NOA ChIPOM. i in o
+ Fried frout with new.potatoes in‘creamy chkmeruli.
sauce baked.with cheese oy ’
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MAHTA.

Bce walibiku NofawTCcA C COyCcoM Caue6e,ny| |
NyKoM, flaBallem, MapuHOBaHHbIMK| | | |
orypuamuv u nommaopamu N | |

All skewers are served with Satsebeli sauce, onion,
lavash, pickled cucumbers and tomatoes | ! T

WALTbIK
N3 ropaauHbl

Beef skewer

150/142/40r 830P

WALJTbIK
N3 BAPAHWHDI

Lamb skewer

! 1501142140 890P




1501142140 650P

¥
|
1

. = |I 1 I |I,p 71 o
; S, | ”:I| | _.| III. .
‘! ' | || | I.|.. _||' i |
; N (1]l ]
| LWALLJTbIK | w
t N3 KYPULLbI RY ol
i Chicken skewer AT I I,'; | .
\ | I. 1L o]
| il

\""\“:\\‘I

Wl wawnbix

\ U3 CBUHUHDI
Pork skewer
150/142/40r 690P

LWALDbIK =)
% N3 KYPUHbIX
™ KPbIJIbILLEK

Chicken wings skewer

295+ 590P

OG6>KapeHHbI [0 30J1I0TUCTOMN
XpycTALEeN KOPOUKMN, COYHBIN
BHYTpu. Mopaértca ¢ NUKaHTHbIM
coycom

Fried until golden crispy, juicy inside.
Served with a savory sauce




MAH]_AII Gnill

NIONS-KEBAB I\ nons-KeEBAB
3 roBaguHbl el \'I 3 KYPULbI
M CBMHMHbI pE 'I'- e |'_. | Chicken lula kebab

Beef and pork lula kebab ERl Ty 150/142/40 r SBOP

150/142/40 6SOP Wi ||| HI L

.'fif. L L HH\Nm

VA
NIONA-KEBADB

M3 KYPULUbI C CbIPOM g M,
Chicken lula kebabl\:v"ith cheese b T y NIONA-KEBADB

Mona-ke6a6 U3 HeXKHellero KypuHoro dapiua | = - 4 W3 BAPAHWHDI

B COYETaHUU C TaloWUM BO PTY, MMKaHTHbIM UG | P - - Al Lamb lula kebab
CynyryHu. O6>kapeH A0 30/I0TUCTON KOPOUKM | 1 Ty = Al L

1 AT | | g 150/142/40r  190P
ssor 630P i il '
Lula kebab made from the most tender minced chicken |
combined with melt-in-your-mouth, savory Suluguni.
Fried until golden brown




[ ¥ CBUHMHBI, U3 Kypu

U U3 KypuLibl C CbIPOM.

| Mopaértca Ha nasalle

C OBOLLHBIM LUaLLINbIKOM,

WwamnMHbOHamm Ha rpune,
| C Hape3Koil CBeXux OBOLI.I,eM it

apomaTHOM 3e/1eHbl0 ',. 4
Assortment of 4 types: Iarplb' beef
and pork, chicken, and chicken =
with cheese Iulakeb bs. Se d ]

skewer g Hle
fresh veg




Assorted skewers Kazbek 1722 1 3 80 0 P

Lawnbik U3 oBOLLEN, CBUHUHDbI U KYpPULbl, JIIONIA-Ke6ab ]
* 13 6apaHuWHbl, rOBAAUHBI U CBUHUHBI, KapTodenb Ha wamnype, ||

WaMnUHbOHbI FPUJib, CBEXMUe oBolu u coyc Caueéenu

Wood-fired grilled vegetables, pork and chicken skewer

lamb, beef and pork kebab; skewer potatoes,
grilled mushooms, fresh vegetables and Satsebeli sauce

ACCOPTU U3 WWALLJIbIKOB LWWHOOA

Assorted skewers Shoda 1650 45 0 O P

JllonAa-ke6a6 U3 6apaHuHbl, KypuLibl, WaLblK U3 KypuLbl,
6apaHUHbl U TOBAAWHbI, OBOLLU rPUb, KapTodenb
| HamaHrane, cBexue osolwm u coyc Cauebenu

.' .~ Lamb kebab, chicken kebab, chicken skewers, lamb skewers, pork skewers,
grilled vegetables, grilled potatoes, fresh vegetables and Satsebeli sauce




LWALUNbIK N3 CEMIU
Salmon skewer 3301 1350 P

KyCcO4YKM HeXXHOMW CEMIU, MPUrOTOBJIEHHbIE
Ha maHrane. MopatoTcA Ha naBalue

C MUKCOM CBEXXMX OBOLLEi U KonbLamu
MapUHOBaHHOrO NyKa.

Tender salmon pieces cooked on the grill.
Served on pita bread with a mix of fresh

|
| vegetables and pickled onion rings
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Grilled dorado fish
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Side dishes
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CMETAHHbIN CbIPHBIN MAWOHE3 l CMETAHA | XPEH

Sour cream Horseradish

C YECHOKOM Cheese R & Mayunnalse |
w0r 1202 [0 i | 01208

TKEMANU HAPLUAPAB ALDKUKA CALLEBEJWI ketuvn | oo | coeswbint r '

| Tkemali | Narsharab L Adjika sauce 1| satsebeli | Ketchup Soy | o
ns KpaCHOﬁ GANER A W3 coyHoro rpaHata ochﬂﬂ abxasckan apXuka | ochH“ CoyC u3 TomaTtoB L |
Sour plum sauce : |Juicy pomegranate sauce |48} Spicy Abkhazian adjika Spicy tomato sauce «0r 1209 40r 1209 i

s0r 120P '!'_ | | i T . : |1|-I|'
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MPABUJIA TPY3UHCKOIO 3ACTOJ1b4

1. ObazaTenbHO HyXeH Tamapna

2. Mnp ropon — Heobxogumoe ycnosue,
3aKYCOK AONXHO 6bITb MHOTO!

3. MopgHUMmaem TOCTbI B NPaBUNbHOM NOpAAKeE:
® 32 Mup
* 332 poAuTeNnen
* 3a nwboBb ropauyto

4. He 3abbiTh npo noappasnexus
W BMHO U3 pora u3obunus

5. YcTpourk nonuyo ramappmoby —
Becenngse ot gywm!

Ka3AHb HA3AHD HABEPEMHbIE HENHbI
ya. flywrH=a, 3 yi. Syunka, B np. Kacava Tyhaqa, 8

B (B43) 205-55-50 B(B&3) 205-12-12 B (8553 &5-00-19
KA3AHb KA3AHB HABEPEXMHbIE YENHbBI
vA. Parexa Amuprana, 3B yn. baymama, 34 yn. Wammng Yomanosa, 564
B(B43) 204-02-00 B (843) 205-22-05 8 (B552) 49-29-39
HUMHEKAMCK LAMAFPA |\ EnABYrA

yn. Bakw Ypmanue, 15 Eﬂﬁ?f:j:“;;wntm- ar/ np. Hedrawnkos, 17

B (8555} 40-60-40 8 (846) 202-77-00 | 8 (B555T) 3-19-19

HUMMHMKW HOBrOPOA yn. M, Faperore, 260
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