XosogHbie 3aKycku/ Cold appetizers

OmBKH / Olives 250
BsasieHble ToMaTbl / Dried tomatoes 250
JXKOHAXK0oU / Dzhondzholi 350
AccopTu cosieHuH / Assorted pickles 360
AccopTH KaBKa3CKHX CbIPOB / Assorted Caucasian cheeses 380
AccopTHu U3 3eJ1eHHU / Assorted greens 220
baka)kaHbl ¢ opexaMu/ Eggplants with nuts 300
IlInuHaT c opexaMu/ Spinach with nuts 300
3esieHas ¢gacosib c opexaMu/ Green beans with nuts 250
CBekJia c opexaMM / Beetroots with nuts 250
Kanycra no-rypuiick / Gurian cabbage 220

[Ixaseysim (accopTH U3 LINKHATA, 3eJiIeHON pacosiu, MOPKOBH, CBeKJbl, 510

6akJ/IaXkaHa C TPELIKMM OPEeX0OM)

Phaleuli (Mix of spinach, green bean, carrot, beetroot, eggplant and walnut)
Mewoy4KkHy U3 cbipa C MATHO-TBOPOKHOM HAYMHKOM 470

Bags of cheese stuffing mint and curd

I'e62kamA (pyJsieThl U3 CbIpa CYJyTYHU B MATHO-MOJIOYHOM COyce) 390
Gebzhaliya (suluguni cheese with milk-mint sauce)

Kapnayyo 13 ne4eHOM CBEKJIbI C MATKHUM ChIPOM 450
U NPAHBbIM UHXXUPOM

Carpaccio of baked beetroot with soft cheese and spicy fig

CesibaAb MapMHOBAHHAsI 0COOBIM CIIOCOGOM C TAPXYHOM U ropuunen 350
C ropsa4YuMm KaptodesieM

Specially marinated herring with tarragon and mustard with hot potato

CeBHMYe U3 JIOCOCH C COYCOM TEPUAKHU 460

Salmon seviche

dopmmMak 320
Forshmak
XoJs04€11 450

Russian traditional «Kholodetz»



BbacTtypma (chipoBsijieHasi TOBsI/JUHA C MTEPLIEM)
Basturma (jerked beef with pepper)

CyxyK / Sudzhuk

CauuBH M3 KypuLbl (KypHiia B OpEXOBOM COyce)
Sacivi chicken (chicken in walnut sauce)

CauuBH M3 pbIOHLI (cCeMra B 0pexoBOM COYCe)
Sacivi fish (red fish in walnut sauce)

ACCOpTI/I U3 IIEeCTU BUA0B JOMAIIHETO0 CaJiad C p2KaHbIMU I'PEHKAMH
Variety of six kinds of homemade lard with rye sippets
T'OBSXKUH A3BIK C XPEHOM U ropyuL e

Beef tongue with horseradish and mustard

Kaprlaqqo U3 YTKH C MAPHUHOBAHHBIM IL[al‘;IKOHOM

Carpaccio of fillet of duck

Canartsbi/ Salads

I'py3MHCKHUM OBOLIHOM casaT / Georgian Vegetable Salad
HMepeTHHCKUH 3eJIeHbIX CaJ1aT C peJUCOM U OT'ypL,OM
Imeretinian green salad with radish and cucumbers

CajiaT M3 peAuca U OTYpPLOB C apOMaTHBIM MacCJI0M

Salad of radish and cucumber with fragrant oil

Touaucypu (0OBOLIHOM cajlaT C FPEIKUM OPEXOM M FpaHAaTOM)
Tbilisuri (vegetable salad with walnuts and pomegranate)

CasiaT U3 6AKMHCKHMX NIOMHUAOPOB 1 OTYPIOB

Salad of Baku tomatoes and cucumbers

Cas1aT U3 mecTu BHUA0B TOMATOB C 60a3nJIMKOM

Salad of six kinds of tomatoes with basil

Casat I'peyeckun

Greek Salad

CasiaT U3 6aK/JIAXKAaHOB C IOMHUAOPAMH, TAPXYHOM,
MHH/AJ/IEM U COyCOM MalOHH

Salad of eggplants with tomatoes, tarragon, almond and matsoni sauce
BuHerpeT c 4epHOMOPCKOH KHJIbKOM

Chef's Vinaigrette with black sea sprat

CausiaT c j1ococeM ropa4dero Konm4eHusda 1 MyCCoOM M3 BAJICHBIX

350

350
430

610

480

390

510

290
280

290

370

490

430

380

450

350

590



TOMATOB U MAIlOHHU
Salad with smoked salmon, dried tomatoes and matsoni sauce

CaJjiaT U3 TUI'POBBIX KPEBETOK C pPOMEMHOM, MaHI'0 U ceJibJepeeM 650
Salad of shrimps with romaine, mango and celery

TaiicKuM casiaT ¢ MOpenpoAyKTaMHU 780
Thai salad with seafood

CaslaT c TeJIATUHOU U YEPHOU peAbKOU 390
Salad with veal and black radish

Tenuiblii caslaT C KYPUHOM NNeYeHbl0, FpU6aMHU U lIasipeeM 420
Warm salad with liver and mushrooms

CaJjiaT ¢ pyKKo0JIOH, BAJIECHBIMUA TOMaTaMM U rOBAAUHOMN 590
Salad with arugula, dried tomatoes and beef

3eJieHbIN CaJIaT C KYPUHOU IPyAKON /TUTPOBBIMHM KpeBeTKaMU 450/650
Green salad with chicken breast/shrimps

TaNckuM cajaT c TOBAAUHOM 690
Thai salad with beef

CaJjiaT U3 YyTKH, MHXKMPA, OBeYbero Cbipa B MeJ0BO-TOPYMYHOM 3anipaBKe 670
Salad of duck, fig, sheep's cheese with honey mustard dressing

Cas1aT ¢ N0AKONMYEeHHbIM KYPUHBIM pUJie U IIaMIIUHbOHAMMU 460

/Salad with smoked chicken and mushrooms/

lopsiume 3akycku/ Hot appetizers

Jlo6mo (kpacHas ¢pacosib ¢ TpaBaMHu) / Lobio (red beans with herbs) 270
JIo6M0 ¢ KOMYeHOW CBUHMHOM /red beans with Smoked pork/ 330
ChbIp CyJIyryHH »KapeHbli / Fried Suluguni Cheese 370
ChbIp CyJIYTYHH 2KapeHbI¥ C NOMUAO0PAMHU 390

Fried Suluguni Cheese with tomatoes

ChbIp CyJIyT'yHM B MUHAQ/IbHOW MAHUPOBKE C BapeHbeM U3 6es10M yepemtHu 480
Almond breading suluguni cheese with fruit jelly of white cherry

Mamauibira (KyKypy3Hasi Kailla C CbIpOM CyJIyTyHH) 270
Mamaliga(corn porridge with suluguni cheese)

JlosiMa (rosiy61ibl B BUHOTPA/IHbIX JIMCThSIX) 350

Dolma (stuffed grape leaves)



XvHKa/au 1 mT. (c 6apaHUHOM U TOBSIAUHOW, CO CBUHUHOM Y FOBSIIMHOM — Ha BbIOOD)

Khinkali 1 pc. (with lamb and beef or pork and beef - at your choice) 110
Kiop3a (nesibMeHU ¢ 6apaHMHOM) Curza(pelmeny with lamb) 360
KBapu (BapeHUKHU € CbIpOM CyJiyryHH)/ Quarry (vareniky with suluguny cheese) 330

KBapu c cbIpoM cy/siyryHU ¥ TapXyHOM / Quarry with suluguny cheese and tarragon 410
BapeHuku c kaptodesieM M LIKBAPKAMMU 390
Dumplings with potatoes and bacon

BapeHUMKM c 6eJIbIMU rpUGaAMHU 650
Dumplings with mushrooms

BapeHuMKM ¢ BULLIHEX 390
Dumplings with cherries

Yyuypapa (6apaHbu MeJIbMEIIKU )XapeHble, 0OTBapHbIE — HA BbIOOP) 300

Chuchvara (mutton dumplings fried, boiled - at your choice)

BJIMHYUKM € MACOM  Pancakes with meat 350
I'pu6HI )KapeHble C yCTPUYHBIM COYCOM /Mushrooms fried with oyster sauce/ 450
[lesibMeHHU AOMaLIHME CO CMeTaHOU / Homemade dumplings with sour cream 320
Apxa6canaan ot lleda/ Chef's Abdzhabsandal 460
AjKab6caHaau € roBAAMHOM / Adzhabsandal with beef 600

[leyeHb KpoJiuKa ¢ majideeM U JIYKOM /Liver of a rabbit with a sage and onions/ 420

Cynbl
YuxupTMma (KypuHbIi cyn-nwope) / Chikhirtma (chicken cream soup) 280
Xap4o (ToMaTHBIN CyN C TOBSIIMHOM U PUCOM ) 410
Kharcho (tomato soup with beef and rice)
IIuTH (cyn u3 6apaHvHbl, KapTodesis U bapaHbero ropoxa) 410

Piti (soup made of mutton, potatoes and nut)

JAwimobapa (KypuHbIi OYJIbOH C MEJIKUMHU TeJibMelllKaMUu U3 6apaHuHbl) 280
Dyushbara (chicken soup with small dumplings with lamb)

CyrwTMa (Jierkui cyn U3 6apaHUHbI C FOJISIIIKOM ) 430
Soyutma (light soup with lamb Shank)

Xau (nogaercst ¢ proMKoit yauun) Armenian traditional soup 600

Anna-AupaH 4opo6acel /TypelKHU Cyll C MallOHU U HYyTOM/ 430



Yayla-Ayran chorbasy / Turkish yoghurt soup with chickpeas and /
KypuHbiii 6y/1IbOH

Chicken bouillon

Cos1sHKA MsICHasi COOpHas

Solyanka

Yxa napckas

Tradishional fish soup «Ukha»

Bopuy, KpacHbIN ¢ NaMIyLIKaMU U CaJIoM

Red borsch with veal brisket, bread dumplings and lard
Kpem-cyn U3 ItaMnMHbOHOB

Cream soup of mushroom

TomaTHBIN Cynl ¢ MOPENPOAYKTAMHA

Tomato soup with seafood

Cyn u3 6e1bIX TPUOOB /Cepes soup/

Tom - iIm (oT weda) c Kypuueu UJiu TUTPOBbIMU KpeBeTKAMM

Chefs Tom yam (with chicken or shrimps)

220

350

350

350

370

590

650
530,690

OcHoBHBIe 6J1104a U3 pbIobl/ Main fish dishes

CTeMK M3 JIOCOCSI C MUKC-CaJIaTOM

Salmon steak with mixed salad

750

Tpecka c oBolaMu B a3MaTCKOM coyce / cod with vegetables in azitsky sauce/ 650

Cuobac 1 mr Seabass
JAopaao 1 wr Dorado

Turposbie KpeBeTKH HA FPUJI€ C TAMbSIHOM H YECHOKOM
Tiger prawns grilled with thyme and garlic

KopoJsieBckue KpeBeTKH

750
750

750

950



Royal Shrimps

due cubaca/aopaso co BKyCOM JieMOHrpacca

/TOTOBUTCS B epraMeHTe C [YKKUHY, MAPUKOU U JIyKOM-lopeeM/
Fillet of sea bass or dorado with lemongrass flavor

CnareTTH c MOpenpoAyKTaMH

Spaghetti with seafood

JIlo60e 611000 U3 pbi6Gbl MOIHCEem 661Mb NPU20MOB1€HO

690

750

no eauiemMy nojx)ce/adHuUwO: HA nadpy, epuJe, uiau nodKkon4yeHHoe

Any fish dish can be prepared

according to your wishes: steamed, grilled,

or smoked

OcHoBHbIe O0J1I04a U3 Msaca/ Main meat dishes

Kypuua no-mkmMepcKku (B 4eCHOYHO — CJIMBOYHOM COYCe)
Chicken-shkmerski (in garlic butter sauce)

I110oB oT mieda/ Chef’s pilaf

YakanysM (rpyZjMHKa TeJSITHUHBI B 0€JI0M BUHE C TPaBaMH )

Chakapuli (veal breast in white vine with herbs)

Yaxox6usm (Kypulia TylieHasi C ToMaTaMu)

Chakhokhbili (stewed chicken with tomatoes)

Yamymysim (TylieHasi rOBsiJUHA C TOMHU/I0PaMU)

Chashushuli (beef stewed with tomatoes)

Xapuo no-mMerpesibCKM (roBsivHa ¢ TOMU/IOPAaMH U IPELIKUM OPEXOM )
Megrelian Kharcho (beef with tomatoes and walnuts)

Op)xaxypH (CBMHMHA/TOBA/JMHA C KapTodeseM)
Odzhahuri (pork/beef with potatoes)

550

510
590

470

490

570

530,690



IIpImJIeHOK TabaKa / Young chicken “Tabaka” 670

Ky4ymauwu (roBsikby oTpoxa ¢ 4abpeloM U rpaHaToM) 440
Kuchmachi (beef tripe with thyme and garnet)

A6xa3sypa (py6JieHas KOoTJeTa C TpaHaTOM B YepeBe) 630
Abhazura (chopped steak with pomegranate in casings)

JloManiHve KOTJ/IeTbl C KapTodeNbHbIM MIOpe 470

Home chops with mashed potatoes

Ka6a6u (Ko/16acKu AoMallIHUE) 490

Kababi (home-made sausages)

A3BIYKU ATHEHKA C IPOBAaHCKUMHU TpaBaMH 650

Lamb tongues with Provence herbs

Pa3sBapHble Te/IAYbHU LEYKH C 6e/IbIMH FPU6aMM U KapTodebHbIM Mpe 650
Beef cheeks with mashed potatoes

lF'oBsAKMH A3BIK C KPEMOM U3 TOMMHAMOypa U XpEeHOM 650
Beef tongue with girasol cream

Tom/ieHas 6apaHbsA roJiililka B a3MaTCKOM coyce 870
c oBollaMM WOK Braised lamb shank in an Asian sauce

bed-cTporaHoB U3 ropsizkbeu BbIpe3KHU C KapToPelbHbIM NI0pe 650

Beef stroganoff with mashed potatoes

dusie roBAAUHBI 1101 TepedyHbIM coycoM/ Beef fillet with green pepper sauce 980
Kape asrHeHka c kapTodesieM U po3MapyuHOM 1250
Rack of Lamb with potatoes and rosemary

Kape 6apaHuHBI C KyC-KyCOM H OBOLL,AMH 1050
Rack of lamb with cous-cous and vegetables

CTelK U3 CBUHMHBI C aCCOPTHU U3 KapTodessa 790
Pork steak with potato assorty

[lepeneaku 2 . / Quails of 2 pieces/ v!l




Camx/ Sadzhi

JlpeBHee azepbaiipkaHCKoe 6J110/10, IPUTOTOBJIEHHOE Ha IJIOCKOM CKOBOPO/I€e
(600 asia aBoux)/ Itis an ancient Azerbaijani dish cooked on the flat pan

(a dish for 2 persons)

U3 kypunsbl / With chicken 950
U3 6apanunbl / With lamb 1410
U3 TesaTuHbl / With Veal 1510
U3 roBaaunbl / With Beef 1410

F'apaupsbl/ Granishes

KapTodebHas Bapuanusa/ Potato variation 150
Puc /Rice 170

Coycobl/ Sauces
Ao6xa3ckas agkuka/ 3esneHas agxxuka/ Caneoenu/ Tkemanau/

A3upa3/ Hapmapa6 100

Abkhazian adjika / Green adjika / Satsebeli/ Tkemali / Dzirdz/ Narsharab

l'opsyas Beineyka/ Hot cakes

Xayanypu no-MerpesibCKu 490
Megrelian Khachapuri

Xavyanyp¥ no-rypumcKu 390
Gurian Khachapuri

Xayanypu no-uMepeTUuHCKHU 420
Imeretinian Khachapuri

XayanypHu no-aJKapcCcku 430
Adjarian Khachapuri



Xaqanypn M3 CJIOEHOTO TeCTa

Hachapuri of puff pastry

Xayanypu U3 CJI0€HOTr0 TeCTa C TAPXYHOM
Hachapuri of puff pastry with tarragon
Xavanypu-ayma

Khachapuri-Achma

Xavanypu ot meda

Chef's Khachapuri

Xayanypu ¢ KOMYeHbIM CyJIyTYHU U TOMAaTaMy
Khachapuri with smoked suluguni sheese and tomatoes
Xayanypu ¢ JByMA BUJAAMHU CbIpa U MATOU
Khachapuri with two kinds of cheese and mint
Jlo6uanu (J1ienewmka c ¢pacoJib)

Lobiani (tortilla with beens)

Ky6aapu (ienemka ¢ MsiCOM)

Kubdari (tortilla with meat)

OceTHUHCKUY MMPOT CO IUNNHATOM

Ossetian pie with spinach

OceTUHCKHMI MUPOT C CBIPOM U KapTodesieMm
Ossetian pie with cheese and potatoes

Muyaau (J1ienemka U3 KYKypy3HOM MYKH)
Mchadi (cake made of corn flour)

Yeoypek (c MACOM, CbIPOM MJIM TPUOAMM HA BbIOOP)
Cheburek (With meat, cheese and mushrooms at your choice)
CamMmca Samsa

KyTabbl (¢ MsAcoM, € CbIpOM, C 3€JIeHbI0, C KAPTOLIKOM - HAa BbIOGOP)
Kutaby (with meat, cheese, greens, potatoes - your choice)

ApMAHCKUH J1aBall

Armenian lavash

I'py3vHCKMM JIaBall

Georgian lavash

X/1e6HasA KOpP3UHaA
Bread basket

420

490

220

550

590

570

300

690

490

390

170

190
190
190

50

50

150



Heceptnbl/ Deserts

[laxsnaBa/ Pahlava

[laHHA-KOTTa C ATOAHBIM COYCOM /Panna Cotta with berry sauce
TopTt «Mapycsa» Cake Maroussia

HamoJs1ieoH Napoleon

MopoxeHoe Ice-cream

Tpu mokKoJ1aga Chocolate cake

BuiHeBo-10Ko/1agHoe nap@e /Cherry and chocolate parfait/

MepeHra ¢ KJiyOHUYHBIM KPpEMOM

Merengue with strawberry cream

Cop6eT-110y (roToBUT LIed MPU NOMOIIY a30Ta)
Sorbet show (Chef makes with nitrogen)

BapeHbe AOMalllHee

Homemade jam

KapamenbHoe npasimHe /Caramel praline/
HITpyaesb ¢ 16/1I0KOM U KOpULLeH

Strudel with apple and cinnamon

ManoHu /Mazony

(CneBa BHU3Y CTpaHUIlbI)

350
350
410
290
250
390
380
350

500

150

380
350

120

I!Ecii Bl He Halwiy cBoe Jito6uMoe 6J11010 B MeH1o, Halu [lled-noBap Bceraa

IIPUTOTOBUT €TO0.

MIf you can't find your favorite dish in the menu, our Chef will cook it



(cnpaBa)
CepBuc 10 % npu 06Cay>kMBaHUU OT 8 YeJIOBEK

Service 10% when serving 8 persons



