W Pickled garlic / 220 P
W Cucumbers brined / pickled / 150 P
W Tomatoes brined / pickled / 150 P
WSauerkraut /150 P
WGury cabbage /150 P
W Pickled bamboo /210 P
W pickled spicy peppers / 220 P
Muishrooms and herbs with oil
/ sour cream / 250 P

A

A ] Pickled garlic/ 220 P

V

PIES

OSITIAN 400 g with
minced beef / 590 P

with potatoes and cheese /590
GEORGIAN
Adzhar 300g/370®
Imeretian 400 g / 590 P

KUTABS 140 g

with beetroot and cheese /220 P
with lamb /220 P
with potatoes and cheese /220

DESSERTS
Honey cake 150 g/ 240 P

Mille-feuille with pear 150 g/ 240 P
Chuck-chuck with honey 140 g/ 160 P
Apple strudel 240g/ 320 P

Panna Cotta with mashed berries 150 g/
320°P

E

W Season fruites and berries 100 g/
90 P vanilla, chocolate, strawberry,

pistachiolce-cream 50 g / 160 P

Jam 100 g 180 P

white cherries, feijoa, walnut, apricot /
SHARING STARTERS
Pita bread with butter 2 pcs / 90 P
Hummus 150 g / 240 P
® Vegetables and herbs 300/50 g/ 420
P
Salted trout 100/30g/ 440 P
Smalets with toast 195 g/ 280 P
Lard 100 g 190 P
Basturmasog/220P
Sujuk 50g/220°
Beef tongue 100g/ 340 P

Local cheese 200/40 g/ 560 P
(chechil, suluguni and imeretian)

SOUPS
Kharcho 300g/370 2
Borsch 300g/350 P
Fich soup 300g/370#®
Chicken noodle soup 300g /270 P

MUSSELS
Into the sauce 300/ 750 g/ 450/ 950 P
tomato / creamy

KHINKALI
Lamb & herbs 5 pcs /380 P

Sauces garlic / satsibeli50 g / 80 P

UE2

PICKLES

100 g
«Nuts» with condensed milk 100g /220 P

Vanilla / chocolate eclair 100g/ 180 P

OTHER SWEETS
Churchkhela 100g/ 150 2

GRILL
SHISH KEBAB 100 g
Chicken /240 P

Veal /440 P
Pork /320 P

Lamb /330 P
Lamb tongues / 380 P

KEBAB 200 g Lamb /
520 P

Veal /520 P
Chicken /350 P FISH
100 g

Salmon steak / 440 P
Rainbow trout / 320 P
Tiger prawns / 540 P

japsandali 200g /
Eggplant rolls 150g /370 P

Squgg"mi with tomatoes 190g /370 P
Fried suluguni 120g/310 P
Lobio with crumped 180g/ 220 P
Rasa whelk in creamy sauce 300g /430 P
Dolma with lamb and yogurt 250 g/ 370
p
Herring with potatoes 200/150g /380 P
Chicken liver pate 260g/380 P

eep fried dumplings with lamb 150 g /
180 P

SALADS
Vegetable with radish and

sour cream 220g /250 P

Salad vinaigrette with hamsa 200 g /
190 P

Caesar salad with chicken 250 g / 450 P

KAPY(O!

STARTERS

Salad with smoked sargan 250g /430 P

Warm salad with chicken liver 190 g / 490
P



ON THE PAN
Surmullet 100g /320 P
lamb leg with baked potatoes 380g /680

Chicken chahokhbili 200 g /450 P
Flounder with potatoes 500 g/ 680 P

Chicken cutlets 150 g/ 340 P
Pike cutlets 160g/ 480 P

W Potatoes with mushrooms 200 g /
250 P Beef Stroganoff with mashed
potatoes 200 g/ 640 P

SIDE DISHES

W Grilled vegetables 300/ 360
® P

Rice with vegetables 150 g/ 190 P

Mashed potatoes /
french fries 150g/ 190 P

SAUCES s0g

Adjika, tkemali, narsharab,
satsibeli, tzatziki / 80 P
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WATER
Aqua Minerale (sparkling / still) 260 mL /150
evian Evian 330/750 ml/230/ 450 £
moor Badoit 250/750 ml/230/ 450 £

FRESH JUICES 200 ml

Orange / Apple / Mandarin
Carrot / Celery /250 £

HOT DRINKS
Apple tea 550 mL/ 350 P
Berry tea 550 ml /320 £
Seabuckthorn with grapefruit 550 ml /420 P
Taiga herbal tea 550 ml /420 P
Orange and ginger 550 ml /420 £

BEER

\ 330mL -500ml
Grimbergen Blonde 320/390P
Grimbergen Double Ambree 320/390P
Grimbergen Blanche 320/390P
Che? Kharcho! Lager 250/320¥
Che? Kharcho! Unfltred 250/320P
Baltika 0 330mn /250

Mulled wine 200 mL /270 P
Pear Toddy 200 ml /420 P
Beluga Hunting Grog 200 ml /330 £
SPARKLING WINE  150ml 750 mL

650/3200P

Cinzano Prosecco D.O.C. 590/2900°

COOL DRINK Prosecco 2500 P

#CHEHARCHO #WHITERAB
WI-FI: CHEHARCHO 2010
Cinzano Asti D.O.C.G
200 ml / 1000 ml SODA POP

Uzvar of dried fruits 100/ 500 P
Black currant mors 100/ 500 P
Sea buckthorn mors 100/ 500 P

300 ml / 1000 ml
Lemonade Mojito 250/ 750 P
Tarragon with raspberry 270/ 750 P
Feijoa with kumquat 270/ 750 P
Garnet with sea-buckthorn 270/ 750 P

SMOOTHIES 300 ml
Peach with strawberry and banana / 250 P
Apple and basil / 250 P

“YA*“ JUICE 200 ml

Orange / Apple / Cherry /
Peach / Tomato / 180 P

Baikal / Tarkh

Pepsi / Mirinda / 7 Up / Ginger Ale /
Evervess Tonic 250 ml / 130 P
Red Bull 250 ml / 250 P

COCKTAILS
Aperol Spritz 200 ml /550 £
Flip with kiwi 300 ml/320#
Raspberry glover 200 ml /420 £
Orange caprice 300 ml/390 ¥
Mojito 300 mlL /450 £
Old Fashioned 150 mL /390 #
Molt Fashioned 150 ml /520 P
Mint Julep 150 ml /580 £
Hello, Honey! 200 mlL /640 £
FinTonic 200 mL /350 £
Boulvardier 200 mlL /580 P
Negroni 200 mL /680 P
Sangrita 200 mlL/520 £
Timeless Dry 200 ml /540
Candy Dandy 200 ml /520 £

VODKA 50 ml
Onegin /350
Grey Goose /420 P
Absolut /270 P
Finlandia Vodka /260 P

OHEWIH

OHEFVIH

""’"“F’.tx QP
Chisti Rosi rye/

PROMOTIONAL PRODUETS

Finlandia Grapefruit /260 P

RGANIC VODKA Finlandia Redberry / 260 50 m|
Cappuccino 150 ml /
240 P
Double Espresso 90 ml / 270 P

TEA 550ml /370 P
Krasnopolyansky herbal tea /
Assam / Sencha / Earl Grey /
Green tea with Jasmine / Milk Oolong
/ Puer
FLAVORS
thyme, linden, mint2g/30P

COFFEE
Espresso 45 ml / 190 P
Americano 120 ml / 190 P

Latte 200 ml / 240 #

o _

ml
Limonchello / 350
Becherovka / 300 #
Jagermeister / 350 P
Beluga Hunting herbal / 320 P
Beluga Hunting berry / 320
CHAMPAGNE

Louis Roederer Brut Premier 7500 P



WINE

WHITE 1somi 750mi

Aligote Alma Hill's
Valery Zaharin /Crimea 360/1800 P
Tsinandali / Georgia 270 /1350 2
Isla Negra, West Bay / Chile 390 / 1950 P
Rkatsiteli/ Georgia 270 / 1350 P
Alma Valley Riesling / Russia, Crimea 1500 P
Verdejo Bodegas Ramon Bilbao / Spain
1800 P Chardonnay - Raevskoe / Krasnodar
region 1900 P

Pinot Grigio Priara / Italy 2500 P

Kangun, Takar / Armenia 2200 P

Riesling, ESSE / Russia 3100°P
Muscat-Pfeffer, Colterenzio / Italy 3400 P
Petit Chablis, Herve Azo / France 4500 P

RED

Saperavi-Cabernet Sauvignon
Valery Zaharin /Crimea 470/ 2350 P
Merlot e Raboso Cielo / Italy 300/ 1500 P
Silver Gum Shiraz /Australia 400/ 2000 P
Montepulciano d’abruzzo, Botter/Italy 1900
Renaissance Raevskoe /Krasnodar region
2100P
Saperavi / Georgia 340/ 1700 P Areni, Takar /
Armenia 2700 P
Beaujolais-Villages, Mommessin/ France 2800
p
Chianti Frescobaldi / Italy 3100 P Pinot
Noir Alma Valley / Russia 3400 P

Malbec, Terrazas de Los Andes 3800P
ROSE
Pinot Grigio rose Cielo / Italy 320/ 1600 £
SEMISWEET
Kahetinskaya Valley / Georgia 1400 P

Kindzmarauli - Besini / Georgia 440/ 2200 £

CHE-HARCHO.RU
MOONSHINE 50 ml
Wheat /Rye /320 P
INFUSION 50 ml
Honey cloudberries / 250 £ Chokeberry /
250 P

APERITIFS AND VERMOUTHS 50 mn
Campari / Aperol / 290 P
Cinzano Bianco / Extra Dry / Rosso / 200 P
RUM 50 ml
Angostura Reserva / 380 P
Angostura Aged 5 Years / 520 P
Angostura Aged 7 Years / 680 P Brugal
Anejo/330°
Spiced Rum Seilor Jerry 360 P
Havana Club 3 y.o. / Especial / 270 P
Havana Club Especial / 300
GIN 50 ml
Hendrick’s Gin / 620
Beafeter /350 P TEQUILA 50
ml
Sauza Silver /330 P
Sauza Gold /350 2
Espolon Blanco / 460 £
Olmeca Altos Plata / 320 P
Olmeca Altos Reposado /340 P
WHISKEY 50 ml

The Famous Grouse Finest / 330
The Macallan 12 years Fine Oak / 670
The Macallan 12 years Double Cask / 670 £
Jim Beam White /320 #
Jim Beam Double OAK / 390 P
Auchentoshan American OAK /390 P
Maker’s Mark / 560 P
Glenfiddich 12 YO / 640 P
The Balvenie 12 YO / 740 P
Monkey Shoulder / 560 P
Glenmorangie The Original, 10 YO / 670 P
Wild Turkey 81 / 590 P
Bushmills Original / 380 P
Jameson Caskmates/ 480 P
Jameson / 350 P
Jack Daniel’s Old No7 / 400 P Jack Daniel’s Honey
/ 400 P Chivas Regal 12 YO / 580 P Ballantines
Finest /320 P
Chivas Extra / 680 P
COGNAC 50 ml
Courvoisier VS / 590 P
Courvoisier VSOP / 740 P
Ararat 5/ Ani/ 350/ 400 P
Martell VS / VSOP / 560 / 750 P Hennessy Very
Special / 790 2 Hennessy V.S.0.P. / 990 P



