xdno,uH bIE

CO |d snacks

- 3AKYCKMU

w

PyneTuHi u3 BaknamaHon ¢ celpoM =
Eggplant rolls with cheesze

OBOWHOE accopTM
Flate of fresh vegetables

‘CHyMBpMA .meclz-nocun_a-w .

. ‘Chef's salted mackerel

MacnuHLl, 0NUBHK

Black and gréenolives

Ceip goMaluHui
Homemadecheese

ik

ﬁ? 23[]

@ 240

x> 240

@ 280

280



Celp cynyryHu
.. Suluguni cheese.

6. ACCOpTA W3 COneHMA -

Plate of pickles . .



xdno,qulE'
“3AKYCKM

E:Dld snack

.P"ucr'auq: : : E:? 290 )
Rpastbeef Lot

: : Bacrypma - - ' = 290

Basturma

) TOBRMMI ALK -. | m 320

" Beef tongue

. Hanpese o g ﬁ“ 390
_ Caprese 5 E
i _ Hapnayuo w3 nococs 'S - et ﬁ?ﬁ
 Salmongarpaccio : ot ol .



CAJ'I AT bI

sa lads

N

oF

_ Canat Hoyn Cnoy

Cole Slaw salad
a .,'.‘ i d

Censae noa wybon
Dres=ed herring
Onueee ¢

Russian salad -

F

Canat Baxop-

- Bakhor salaq:i

| HYPHHEA TPYG-E, AHUS KYRAHDE, MBHDHES,

TOMATL, AVH J8MBHBIA, 38A8HE, BRYPUGl .
chiclen breast, chickenegg, mayonnaise
tormnatoes, greed onion, gredis, cucumbers

R

Canat TaWHEHT

: Ta_shkq fit salad

g 120
190
7 190

7 190

£ 190

{ ! rosARMHE, PEALIC, MAADHES, ARLD HYPHHOE, 3BNEHE, My SpH |

T

Canat.c GaknamaHaMm_u HYpULEA

Salad with eggplant and chicken

tanaT C KYPUHOW NEYeHBI
Salad with chicken liver

¢

CanatW32 cagoobix odowWen

Salad wilh garden vegetables Ty

" besf, ca::l sh, ‘rnay nnnais'é, chitlzen egg, greens, onion fries «
. 240
* 9 250

@ 250



10:

¥ et
Canar Axrenn
Salad Yangelik .
(T LEEREY urypu.u‘é_pmut. HOBHHLIOHS,
CT858AL CONSABPeN, TOMATS!, MED8U L
beef, fresh eucumbers, gherkins,
celery, totmatoes, chil pepper

Canat ¢ KoN4EHoRA Hypuuen
Salad with smoked chicken

£~ 250

s 260



CAJ'I AT bI

sa lads

¥ |

_ Canar c,}rypuuﬁim pPYNEeToM @‘ 250
Salad with chick |=_;n_ roll

ik %

i B | . L i
OBOLHOKM CENET NO-IFPY3MHCHK - ® 280
Georgian vegetable salad Xie, | SRS

. Uesapk ¢ Kypuuei Y 290

Caesar salad with chicken
!

pevecHui canat & 290

Greek salad

_.CEIHEITHKHEI—TH.H i3 ﬁ} 200

Yakhna-Til salad

ASLiL FOBAMA, DryELsI n,;n¢nu I8MeHs, NEpe, Xpes, MakioHes
boef torigue, cucirmiers, crion &, greens, blac: sepoer, canned

" .Horseradsh, mayonnaise B N

Ténnblia r:ana'r £ FOBAMBOW BeIpE 3HOR E_’F 32|]

: Warrn=salad with beef lenderlmn

Canatc HE.I'II:HEFIEIM W TOMaTaMiu Heppu pﬁ; 330

‘Salad wilh squ:d and charr}r tomatoes

- =

 Lle3aps'c KpeoeTHaMM 0 T e 390

Caesar with shrimps -

Canat THe340 rAyxapA . E;-‘? 390

Bird's nest salad

: . " ;
.. [OBAMMK ASEI, WAMAKMHEOHE, KEATODE NS dpu,

MAAOHEI, JALD HypHHOE, YHI0A, MOLApEAna
besf tondue, champignons, french fies,
mayonnaise, chicken egg, dll, mozzarella *



10.

11,

12.

¥ e I A . e
Ouean- 5 ; =5 450
Ocean salad R =iy

» L
HPEBBTHI, TYHEL, MKpa, CANAT BHCHERT, .
OrypUR, TOMETEI, MBADHES, YHIDM
shrimas, 1A, caviar, iceserg salad,
cucurnaers bomatoss, mafonnaise, dil

Tel‘lnbm CANAT C HONYEHbIM nacnt;em _&;“; ,{|5E|
Warrn salad wuh '-'muked salrmon

: -
; i ‘.

CanaT pyKKoOna ¢ !J:pn.ne.'maum = 5 490
- Arugula salad with shrimps : ; -

4



CVI'I bI

soups .

¥ Wl

_Mucu-c;h_ k . & o0

. Miso soup

.
ik %

K 0 v @ 150
I{ir!"lctli 5 4

gy

KUMYM C KYpPUL S _ . tj 180

- Kimchi with chicken

Hyp‘mublﬁ cyn c n.an woir, - 'l'ﬁ' 190

Chicken soup with nocdles

ToM&THEIM cyn ® 190

Tomate soup

' Yyupapa-wypna : G;;s 220

Chuchvara shurpa

TECTO {MyHa NLUEHHMHEA, BOOA, AMUD HypuHoe)

: ; -fapwu {Bapa-MHa, K perMaTei, Nepeu sHiep Bapasail,

BynacH Sapaniii, oMeTaHa. 38NSHe CBEHAEA
thie dougn flodr, water, chicken =gg);

rmvinced meat (Larne) oeion alack pepper, [amks fat), "k
lamia brotn, Sour crEam, ‘resh greens .

;E:Eipql_ccaﬁum Fie . ﬁzaﬂ

Eeetroot soup with lard

"
.

FpUEHOM KpeM-cyn . ‘®. 240
Creamy muskroom soup ;

Narman % £~ 250
Lagman soup = SR
H:ll.l.:lllﬂ;l'll!'_l.puh.t,:hl'l-h:liplﬁ WBCHOH, TR peYaTed,

MESAS BRCTTEILHD B, DECONE STEVURDESA, CANBT SUTAHSHHN, |

TOMETHEA MACTE, PEALE CEBNIL, BafeAH, TOMETSI CEEMAS, -

.+ ByneoH BaoaHAi, AanWwE gosMawHae |

besf paprila, celery, gariic, orien, oil, green beans,
salad, tomato paste, radish, star anize, Fresh 1:rr.| ees,
lamb broth, 1wm:dtnnndu



9. Xapwo. . =290 «
Kharcho * ' : ;

rOBAGUHE, MYH, NANpAKS, TOMAT ._cen:,qepeﬁ, Li

i nepedl MM, pic, KHH23, 4BCHDK :

oeef, onion, paprika .::-rna I:E_.,l_:ElEr'f,
chili :nnpper' rice, cilanwra ,.garlic

1@: Duman Voim e 10N ¢ 320
Pitits - o : L T g 7
Bapaiia, HI-3a, TYH, FAPTOS BN, TOROX, CIBUMM rpymmuu]i
larnb, cilantra, anion, polatoss, peas, georgian soloes

| L L ORI o ke 380

+ - Torm yum



MYYHbIE
3AHVCHM

dough s nacks

Xneb Bype (3 noMTuka) iy 60

Eread Burzhé (3 piéces)

Xneb T;ucmﬂblﬁ (2 noMTHKE) < y 60

. Teast bread (2 piec‘e-:;}

Xne6 rpy3uHCKuil i &80

Georgian bread

- XMHKAMM C roeRAWHOR W cerHrHon (1 wT) E:F‘ 90
Hirkali with beef and pm:l-* {1 piece)

" XWHKanu ¢ 6apanuHoi (1 wr) ' (-_P Q0

Hinkali with lamb (1, piece)

HANebHEA HOP3UHHE ) ‘. ]ZD

Eread basket

Al 230

Achma

'
COYC MAJOH- I == ff'l‘_rl"_ri A, .lHI.lD. MOADHD, MYHE

swnatsoni saloe, sulgun cneese, egg, mil<, four

el

Eyprep_nu_—'r'pylauucwuI:Hyrpuueﬁ _' @ 290

' Georgian burger with chicken

Byprep no-rpy3uHcKu co CBUHMHOM - — 290
Georgian burger with pork =

&

NomalHui nupor ¢ HapTodenem - © 290
Homermads cake with potato

Xauahypu no-AfKapeHu T
Adjarian khachapuri



10.

- Khachapuri with smoked cheese

Budpbyprep c H:_ﬂpmd:e'hém dpu
Beef burger with french fries

Xa4anypu no-Merpenschu
Mingrelign khachapuri

Aa4anypW ¢ HONYEHbIM CEIpoM

7350
360

490



BbIOTU
~ MEHI0

beauty menu

i
"5 e
W

ﬂp.ﬂl:Ll:-lI:‘l_ITDpTI;'UEII'.TEPHBHDM {I?EHﬁa;l}_ ; ]90
Piquant cake with parsnip (175 keal)

SUMOHHbIA TapT (148 Kuan) - 190
Lermnon tart (148 keal)

i
1

. Yyua canat ¢ upemﬂblm coycom (215 kxar) ﬁ 260
' Chulka ,alad with nut sauce (215 kcal‘i

-‘Hypuuaﬂ rpygKa Ha I'IE.p:f ; Tﬁ 280

C bpokkoaw 250 HHan}

PE: Staarned chicken fillet with broceoli {250 knat}

‘ﬂpDTEHHDEbM TOPT C MBAWHOA (185 kKan) - 28[]

Frotein cake W|th raspberry (185 keal)

KpeM-cyn uz TemBes! (672 kean) -~ @& 290
Pumpkin cream soup (672 kcal) e

Moke M3 TyHUA (237 kkan)
Tuna poke (237 kecal) | o

¥ > 380



8. KanoMap Ha rpune (381 wKan) s 4500
Grilled squid (381 keal) ' o

Q. ﬂDCDCbHEI napy ¢ : s 69[’
& I'IpHI'I'_Ip'LLl,E'HHbIHI-"I oBpowaMK (256 HH&H} .
Stearn ed_salmnn with vegetables (256keal)



FOPAYUE
. 3AKYCKU

hutsnacks

YecHoudbie FpE-I-I.HH
Fried bread with garlic

Hy;Téﬁbl C 3eneHbio {2 W)

- Qutab with greens {2 pieces)

HyTaﬁbl t HapTodeneM (2 wr
Qutab with polatoes (2 pieces)

"HyTdbel © chipom (2 wr)

Quiak with chéese {2 pieces)

- KyTabel ¢ bapaHuyon 2um)

Cutab with lamb (2 pieces)

: ;HYTEEI:-I é_ccc_:pm humy "
Plate of qutab (4 pieces)

- CeipHbie nanoyku
. Cheese sticks

Yebypekls ¢ bapaHuHoi

W TOMaTHEIM coycoM (2 W)
Chebureki with lamb

. and tornato slauce (2 p!'eces} ‘

NoBuo No=rpysuMHCHK
Georgian lobio

Y
DACONk, UECHOK, HAHIE, METOYLME, Tk,
CHEUMH [ PYSAHC-ME, HamyCTa -

; .. beans, gadic, cilantro, parsley, enions;

geargian sgices, cabbage

190
ks 190
@ 190
190
& 250
380 |
220

& 250

-~ @ 250

\ L
3anevyEHHLIM CYNYIYHU C TOMaTamMu
Baked suluguni cheese with lomatoes

B R N T

s el

%

v



9.

. HHapeHbIA CynyryHu C ArofHEIM COyCoM

Fried suluguni cheese with berry sauce
Anmanc-iﬂ-l gan
A apsanda li

El-.ﬂhﬂlll'b Mano--a, 'Ilpl.l,'-l H'I'H Hq:fl'l:lﬂlﬂb.
TOMITal, {4433, BAANAH, TOYIHHCHABCIBL AT

egapiants, odarika, chili peoper, ootatoes tomatoes, ©

cilantro, basil, georgan spces -

Mu gum 3aneqi:';4f-|ﬁ|c -

. Baked mussels

270

@ 270



'\'.

POJUIbI AKLIA

spema offer rolls

oy 1=
06:00 - 18:00
1. Poan Dryf:eu_ -*_ {84 T 15[!

Cucumber roll ./
|'.||.-1.. I'..'I ,,!:l:' |,_ [ ||.:|.r_u| "
rice rcucumnber, neri J
2.:PonnMywa v ' 160,
Chuka rpll
P, cnar S Hopa

rice, chuka 3slad, mori

3. Ponn Asokage 120

_A;ra_g.adn rall ; ; '

< prE, dEOHALO, HOEH
rice, avocads, nor|

' 4. Ponn DsowHoi - : 230
: Yegetable roll -
U, NEFRLSE, OrYRELTEHYEH, CANET.
ik Dapr, MopKEED, -y T Bennft
rlee. paprikal ll_'l_u:l;llle:'r_ Takuar, "
- iceberg saled, carrot, white sezame, "

&

5. Ponn OsouHon Temnypa g ; 250
» Vegetable roll tempura '

i, orypELL TEHJEH, MoPHOBK, NENpLIK, canaT eacbepr, wap
? !rice. cucumber, takuan. carrets. paprika, iceberyg. empura

6_ Puﬁn‘saneqéHHbm e Lr',n_-miﬂ W OBOLLEMA : 230
EtaP ed rall with chuka and vegetables

PV, CINET 4R, SRR, TGN, TG, CanaT afcErar,
MODHOES, CNARCH COYT, WHETH SO, HY BT

rice, chuka 3slad, eucumber, takuan, peprike,

icebery salad, carols, Spcy FaVCE, UNagl 57 UCE, SEEAM &

‘7. Ponn Mugopn -~ .- : " 280
Midori roll ;
P, HRBEETHE TIATPOEAR, CHEHEHLIA Hoab, Drypeu,
MHDHH, STEAGH S8YE, THETH S0, HYHRT
rice. biger shrirmp. snewcrak, cutumber. a
riusselays poy spuce, unag sadee, sedarme



Ponn 3BAEHEHHBIN CO CHEMHLIM KpaBom
- Baked roll with snow crah

- pir, CHEsrtld Hpa B, orypedy o AEn Coy YHArH SOy, HyHsHyT

L
rice. SNow crabi, CLEUMbET, SDICY FEUSd, LNAg 506, Se5ame
Lo oy

Ponn OkuHaea = * -
Okinawa roll i

" @G, cAnaT aRCHERr, TOMET, GTYREL HypLa

MM ER, CNARE GOV, Y H G G MR
rice, iceberd s8|ad, tomatp, cucurnber, fried chicken,
spicy sauce. ynagl sauce. mazzarela

| -

Ponn Hypmua Tepuakm*
Teriyaki-chicken roll- ;

PHE. HYPHLUA TERLAHH. £aNaT afcEapr. arypel,

ChiIf NAPSEZEHONARCH COWE, PHalnd COPG, HysyT

rice, beriyaki chickery, ikgberg sélad, sucumber,
parmesan -:I'_Ela'ia. FRICY FAUCEUNAY S3WCE. SEFETE

Ponn Gunagensdna. c kpatom

Philadelphia roll with arab

PUE. CHEM-DIR Hpa B € NHE ool SR, vima TobuHe, ;:r',.psu

rice, snow ergh, cream cheese, Iobiko caviar, coourmiber
il ,

290

320



TAPHUPBI

side dishes .

£

Puc «{acMuus naposoi 20

Steamed Jasmine rice

L
|

e

KapTohens no-gepeBeHcKM AT ; 90
Potalo wedges AR

EEﬁDHEﬁHblﬁ_ﬁjﬁH HapTDtﬁcnb o0
Backed baby potatoes

; ﬂh’.]pE" HEPTG:‘JE.'III:.HDE'. : 120
Mashed potatoes - :
Kaprodens ppu ' 120
French fries ;

Puc t'unuu_.lann e 140

Rice with vegetables . - ¥

BpoOKHONMW € 42CHOHOM B COSBOM ceypé 180

Broccoliwith garlic with soy sauce

Kykypy3a oTRapHaA . el 180
Boiled corn’

- ¢
Kyuypysa rpune £ 180

Grilled corn il o



Q. WnuHaTc AMUEM 1 o ~‘ ! 210
Spinach with egg e 28 '

10, Wa LUpl;-IH W3 mamnmubuuna . 220

Mushroums bbg
. ! -
11. Opowm narplne - 280

Grilled vegetables .



EJ'I IOJJ,A

HA HOMI'IAHI/IIO

Fruit plate *

dishes'for the company

l‘pyawéhaﬁg CbIpHaA Tapenka-, | 69n
Georgian theese plate e S

.'F'FI:-IﬁHDE'ECCI:—rPTH_ i B> 590

Fish pl'atl;_t

NOCOCE MANDCON=HE, NOCOes XK, poiBa Macna s 3k,
MEBCAMHS, HAMBECE), MHCTEA CRNATE, NALM, AHM o=
salted salmen, srmoked salmon, smoked oily fiss,

olives, capers, letipce leaves, lime, lernon

i
1

© MacHoe atﬁopTﬁ ﬁ o . 59[!

Meat plate :

POCTEAS, AFbIM FOBAMHA :rihpuou GacTypma, b ine

HYRHHO® EANEHO® PYART h;"PHHb-HQ‘:Q_.H‘:ﬂH.:‘IHHH
" " roast beef, boiled beef tongue, Basturma, dried
“chicken fillet, chicken roll, creamy horse-radizh

e eina ﬂD—ijl'El-'lH:EHH_ (',? 790

Georgian t=itsila

- -

MTanbm-ltp_ré'n CEIpHaA TapenHa _- 990

 ltalian cheese plate

OpyxTOBAA TEPENKE . - 900

ok



