AYSOHAYSONU

PECTOPAH OT AYLWMH

BNIIOAA Y3BEKCKOW KYXHU OT LUEDA
rOPSIMEE

BbINMEYKA

CANATDI
TawkeHT 150/20/3 r 350 P
O6>|<apeHHas| TenaTuHa C ,ElaIZI(OHOM,

ANLOM, 3€/1€HbBIO U YECHOYHO-CMETaHHOM 3aMnpaBKoM

Tashkent salad
Fried veal with daikon, egg, greens and garlic-sour cream dressing

Bbaxop 210/5r 390 £
OG)KapeHHaﬂ TenaTuHa CoO CBeXXMMU OBOLWAaMN,

ﬂIZLlOM, 3e/1eHblo Y YECHOYHO-CMEeTaHHOM 3anpaB|<0|7|

Bahor salad

Fried veal with fresh vegetables, egg, greens
and garlic-sour cream dressing

CVYnbl

% Kaypma 290/20 r 450 P
3t [omMawHsas nanwa, o6xapeHHas c 6apaH1HOM,

4k TYWEHHOI C OBOWaMM, MOAAETCS C SUYHMLE-TNa3yHbe

@ 1 OCTPbIM COYCOM /1a3a

Kaurma
Homemade noodles fried with lamb stewed with vegetables,
served with sunny-side-up eggs and spicy Laza sauce

Y36ekckuit nnos 300/30/10/10 r 490 £
c 6apaHuHoOM
Uzbek pilaf with lamb

MaHTbI ¢ 6apaHuHon (3 wt) 215/40r 410 P

ToHKO packaTaHHOE TeCTO C HaUYMHKOM U3 BapaHMHbI.
MopatoTcsi co cMeTaHoM 1 KMH30M

CamMmca c 6apaHuHoM 120r 240 P
I'IMpor N3 TOHKO pacKaTaHHOro TecTa
C HauYMHKOM 13 6apaHMHb|, 3aneyeHHbIn B TaHObipe

Mutton Samosa
Pie of finely rolled dough with lamb filling, baked in tandoor

CamMmca c kypuuen 120r200P
ﬂMpor M3 TOHKO pacKaTaHHOro TecTa
C HaYMHKON N3 KypwuLbl, 3anevyeHHbIV B TaHAbipe

Chiken Samosa
Pie of finely rolled dough with chicken filling, baked in tandoor

AECEPTbI

Mutton Manti (3 pcs Yak-uyak 100/3 r170 P
JlarmaH u3 6a PaHWUHDbI 300/20 r420 P Finely rolled dougfg wi’?h la)mb filling. TpafvLMOHHbIN y36eKCKU AecepT 13 TecTa U Méaa
c D.OMaI.I.IHeﬁ nar"_uoﬁ Served with sour cream and cilantro Chak-chak

Traditional Uzbek dessert of dough and honey

YAU

Yan Y36ekckum zeneHbii N295/

Yai no-TawkeHTcku / Yain fopHbin
Green Uzbek tea N295 / Tashkent tea / Mountain tea

MNopaetca c COYCOM Jfasa

Lagman
Mutton soup with homemade lagman noodle, served with laza sauce

MaHTbli c kypuuen (3wr)  215/40r 360 P

TOHKO packaTaHHOE TECTO C HAaYMHKOM 13 KypULbl.
[NopatoTcs co cMeTaHOM 1 yKpOrnom

Chicken Manti (3 pcs)

Finely rolled dough with chicken filling.

Served with sour cream and dill

500 mn 270 P

OCHOBHOE MEHIO
XONOAHBIE 3AKYCKM

@ MacnuHbl / onMBKM € KOCTOUKOM 70r190 #
Pitted olives

Ce30HHble oBoOLWM 350/15r 490 P
C apOMaTHOMU 3eNeHbIo 600/30 r 830 P

ToMaTbl, orypLibl, peaunc, 3efieHbli CTPYYKOBbIN MnepeL,
1 3eneHbl NyK, yKpom, NeTpyLuKa, KUH3a,

KpacHbIN 6a3MInK, LMLMaTbl U TapXYH

Seasonal vegetables and greens

Tomatoes, cucumbers, radishes, green peppers, scallions,
dill, parsley, cilantro, red basil, garden cress and tarragon

115r280P @ﬂ,omaun—me coneHbs 250 r 250 P

[>xoHpKoNW, MapyHOBaHHbIE 3e/1leHble TOMaTbl, 500 I 470 P
yepeMLLa, YeCHOK, OrypLibl, 3€/I€HbIN CTPYYKOBbIN NepeL, KanycTa
Homemade pickles

Jonjoli, pickled green tomatoes, wild garlic, garlic, cucumbers,

green peppers, cabbage
320/100/35/30/7 r 710 P

@ AccopTu
AOMallHUX CbIpOB
[Ba B1Aaa cbipa cynyryHu (KOMUYEeHbIA 1 KNacCUYecKui),
NMEPETUHCKUI Cbip, CbIp YeUuns (KOMYEHbIN U MOMOYHbIN).
I'lo.uaech C Me[OM 3anpaBneHHbIM anKMKOM
Homemade cheese platter
Two types of Suluguni cheese (smoked and classic), Imeretian cheese,

®UPMEHHDIE BZTIOAA
200 r 140 £

- BBINEYKA/TOPAYUE 3AKYCKMU -

YKapeHbii1 cbip cynyryHu 240 r 430 P

CO CB&XUMMU noOMMnaopamMu
Fried Suluguni cheese with tomatoes

CynyryHu gomawHero 110/40r260#®

Kon4yeHwusd, O6)Kap9HHbli;| B NaHUpoBKe
ﬂo,u.aETca C K/TIOKBEHHbIM COyCcOM
Home-smoked Suluguni cheese fried in bread crumbs

Served with cranberry sauce
Xauanypu no-agxapckum 400r390#®

ﬂo,u.oql(a n3 C.D.O6HO|'O TecTa C HaUNHKOMN

13 UMEPETUHCKOTO Cbipa U CYNyryHu

CO cnerka 3arne4yeHHbIM ANYHbIM XXeTTKOM

Adjarian khachapuri

Open pie with Imeretian and Suluguni cheeses with slightly
baked egg yolk in plump crust

Xauanypu no-rypuiickm
Mupor ¢ HauMHKOW N3 MMEPETUHCKOTO Cbipa,
Cblpa CynyryHu 1 OTBapHOro anua

Gurian khachapuri
Pie stuffed with Imeretian cheese, Suluguni cheese and boiled egg

Xauanypu no-Merpenbcku 480r400#

Mupor ¢ HauMHKOW 13 LOMALIHEro UMEPETUHCKOrO Cbipa,

3
AnpaH

OcBexarowmin KNCIOMONOYHbIA HANMUTOK,
Ha OCHOBE€ MaLOHUM CO CBEXXMMU OrypLaMun 1 3e/1eHbto

Ayran drink

Refreshing matzoon-based sour milk drink with fresh cucumbers and greens

dnapaxu 400/150r370#

KpyTo 3aBapeHHas 6enas Kpyna KyKypy3bl
c cbipom cynyryHu. MoaaeTcs ¢ MaLoHu
Elardji

Thick white corn grit porridge with Suluguni cheese. Served with matzoon

Canar oxoHmxonu
MapMHOBaHHbIe HepacnycTuBlinecs uBeTo4yHble
MOYKU OXKOHOXKO/IN C KpaCHbIM /TYKOM, KI/IH30l‘/l| " ONMBKOBbIM Mac/ioM

Jonjoli salad
Marinated unblown jonjoli flower buds with red onion, cilantro and olive oil

CAJIATDI

CanaT 13 cnenbix TOMaToB

C MMEePeTUHCKUM CbIpOM U 3e/1eHblo
3anpaenaeTca ONMBKOBbIM MacioM
Salad with tomatoes, imeretian cheese and greens

370r320P
250r390#P

Dressed with olive oile
OsowHom canat 230r250#

NO-rpy3nHCKM C 3e/IeHblo

Chechil cheese (smoked and milky). Served with honey seasoned Ajika sauce

3arneyeHHbIN nopa CbIpoM CynyryHu oo 30/10TUCTON KOpPOUKU

Mingrelian khachapuri
Pie stuffed with Imeretian cheese, baked with Suluguni cheese

AccopTy MSCHbIX 3aKyCcOK 250/5 r 600 P
KypuHbivi pynet, 6yxeHrHa, 6acTypMa v roBSHXKUIA A3bIK.

YkpaluaeTcs 3epHaMu rpaHaTa v IMCTbSIMU CBEXKEro TapXyHa

Assorted meat starters

Chicken loaf, buzhenina (baked pork), basturma and beef tongue.

on top to the golden crust

Xauanypu no-uMepeTUHCKU 450r380P
[Mnpor ¢ HaUMHKOW U3 UMEPETUHCKOTO CbIPa 1 Cbipa CYyryHM
Imeretian khachapuri

Pie stuffed with Imeretian cheese and Suluguni cheese
Xaqanypw C CbipOM

CYNnyryHv Ha Beptene
TecTo ¢ cbipoM cynyryHu Ha wamnype, ob6kapeHHoe Ha MaHrane
Grilled khachapuri with Suluguni cheese

Dough with Suluguni cheese is wound on a skewer and grilled
Mupor Ky6aapu c kypuuen

Kubdari chicken pie

Keapu c cbipom cynyryHu
M CMeTaHoM
Quari with suluguni cheese and sour cream

KyTabbi c 3eneHbio 120/40 r 250
ToHKko packaTaHHOe TeCTo C HauMHKOM 13 WwnnHaTa,
LABENS, KUH3bI C 3€/IEHBIM NTYKOM, YKPOMOM W1 NETPYLIKOMN

Qutabs with greens
Finely rolled dough stuffed with spinach, sorrel, cilantro
with scallions, dill and parsley

KyTabbi ¢ 3eneHbio
U CbIPOM CYNyryHU
Qutabs with greens and Suluguni cheese

KyTabbi c 6apaHuHoM
Qutabs with mutton

@ Yebypek c 6apaHuHOM

Cheburek with mutton

@ Yebypek c TensaTUHOMN
Cheburek with veal

Yebypek c cbipoM cynyryHu
Cheburek with Suluguni cheese

MuHu-uebypeku

C roBAAVNHOMW U CBUHMHOM (3 WT)
Small chebureks with veal and pork stuffing (3 pcs)

@ Muapu c cbipoM cynyryHm 180/100/40r 320 P

KykypysHble nenewku. [ogatoTes ¢ cbipoM cynyryHu
1 coycom caLebenu
Corn pan-fried flatbreads

Corn flatbread. Served with Suluguni cheese and Satsebeli sauce
3aneyeHHble WaMMnUHbOHbI 175 r 350 P
C CbIpOM CYNYryHU

Baked champignons with Suluguni cheese

Orypupbl, TOMaTbl, OCTPbIN CTPYUKOBbIN MepeL,
KPacHbIN NyK C NETPYLIKOW, KUH30M 1 6a3nInKoM

Georgian vegetable salad
Cucumbers, tomatoes, hot peppers, red onions with parsley, cilantro and basil

o Garnished with pomegranate seeds and fresh tarragon leaves.
OBowHom canar 250r290#

NO-rPY3MHCKM C Opexamm @Accopwl nxanu 430/12/3 r 690 £

Orypupl ¥ TOMaTbl C KPaCHbIM STYKOM, MPUMpaBeHHble C pynetukamum m3 O6)Kap6HHbIX 6aKknaxaHoB

rpeLKMMN OpEXaMU, OCTPbIM 3e/IeHbIM MEPLIEM U CBEXEN 3e/1EHbIO TpaguumMoHHbIe KaBKa3CKuMe 3aKyCKu: TpY BUAA Nxanu no 2 6utouxa

Georgian vegetable salad with nuts KaYK[oro 1 pyneTuku n3 obkapeHHbix 6aknaxaHoB

Cucumbers and tomatoes with red onions, garnished with walnuts, Set of pkhali and eggplant rolls stuffed with hot nut paste

hot green peppers and fresh greens Traditional Caucasian snacks: three types of pkhali, 2 pieces each,
250r390#P

and fried e lant rolls.
@XOHOAHbIM canart ggplant

13 3ane4YeHHbIX OBOLLel @I’Ixanu M3 CBEK/bl U KanycTbl

O6x«apeHHble Ha MaHrane 6aknaxatbl, nepeL, 60rapckui 1 ToMaTbl HexHbie 6utouicn us caekbl, kanyctbl i
et e Y T Y1 TPeLIKMX OPexoB € fo6aBAeHUeM afkUKM U CreLmii
b

Cold vegetable salad cooked on charcoal grill Beets and cabbage rissoles pkhali .
Grilled eg§plant, bell pepper and tomatoes with cilang'o, garlic and basil Tender beet, cabbage and walnut patties with Ajika sauce and spices
Canat no-ranbcku 225r290¥P lNxanu u3 wnuHara 150/2 r 250 £

OTBapHoI KapTodesnb, TOMaTbl 1 OTypLibl HexxHbie BUTOUKM 13 WNMHATA, KUH3bI b
C MSICOM LibIMN/IEHKA, 3aMpaBieHHble MallOHE30M Y FPELKIX OPEXOB G -El06a.BfleHVleM af)KMUKU U cneumn
Gali style salad Spinach rissoles pkhali

Boiled potatoss, cucumbers tomatoes Tender spinach, cilantro and walnut patties with Ajika sauce and spices

apdehicksnwithmavoniaispelrchaing Mxanu n3 ctpyukoson paconm  150/3/2/2 r 230 P
Tennbii canat c kypuHom rpyakon, 200/5r 330P HesXHble 61TouKkM U3 CTPyuKoBOW Gaconu, KMH3bI, PEN4aToro Nyka
1 rpeuknx opexos c p,06an|eHV|eM AKUKN N CneLlMDl

HiapnyRbeRraMisi IDeLIum OpeRar v French beans rissoles pkhali
Wharm ?alad W'tthh'Clken breast, Tender green bean, cilantro, onion and walnut patties with Ajika sauce and spices
champignons and walnuts
c E 240 +390 P @ PyneTtuku ns obxapeHHbIx 190/10/3 r 490 £
=ML DATU O A 6aKkna)kaHOB C OCTPOI OPEXOBOI NacToM

OfKOMUeHHas KypUHas rPyAKa, CanaTHble NNCTbA, TOMaTI, G e A8 oSl tR Lol e fodith it o]
I(paCHblfl'l JIYK 1 LONbKW arnesibCuHa C TbIKBEHHbIMU CeMeYKaMun eorglan s Y, ggp p

AOALSARpe pa s DY SaERE @ Oomawnas 6aknaXkaHHas MKpa 100/70r 230 P
agrat|0n| Saia Eal(ﬂa)l(aHbl,TOMaTbl, pel'lhlaTbIIZ nykKu 60ﬂrapcl(|/||2 nepeu,

Slightly smoked chicken breast, lettuce, tomatoes, red onions £
and orange slices with pepitas with honey-and-mustard dressing NPULOTOBACHKBIM HA YIS NPUTIRABICHILICICONLIO

1 YepHbIM MOJIOTbIM MepLieM C fOHaBNIEHNEM YECHOKA.
Canat Ll.e3apy|;| 220r390#P MopaeTcs ¢ rpeHKaMu M3 rPY3MHCKOro naBalla
Kycoukmn KypuHOro walunbika, criesnbie ToMaTbl, KOMYEHbI Cbip CYyryHu, Homemade eggplant spread

canaTHble ICTbA, FPEeHKM, 3arpaneHHble OPexXOBO-CbIPHbIM COYCOM Grilled eggplants, tomatoes, onions and bell peppers, seasoned
Caesarean salad with salt, black pepper and garlic. Served with a fired georgian lavash

Chicken shish-kebab, ripe tomatoes, smoked Suluguni cheese, @ FE6)KaﬂV|ﬂ 220 r 370 P

lettuce, croutons, sprinkled with nut-and-cheese sauce &% &
PyneTuikn us cbipa cynyryHu ¢ HaUMHKOM U3 3eleHon
CanaT ¢ KONYEeHOM UHAENKOM MSATHOM afXKNKM C KMH30M B COyCe Ha OCHOBE MaLlOHM

Gebjalia
M aBokaao : Suluguni cheese rolls stuffed with green mint Ajika sauce
Smoked turkey salad with avocado

with cilantro in matzoon-based sauce
Canat co cnaboconeHbiM nococeM © Caumeu us Kypuubi
N aBoOKago

Kycouku KypuLbl nof apoMaTHbIM MPSIHbIM COYCOM
3anpaBnseTcs anenbCMHOBO-OPEXOBbIM COYCOM

13 MOJIOTOrO rPeLIKoro opexa
Smoked salmon salad with avocado Chicken satsivi
With orange-nut dressing

260/150r390P

460 r 370 P
290/50 r 240 P

120/40r 270 P

110/40 r 280 P
170r230#
170r230#®
160 r 210 P

150/40 r 250

240r4909

215r510P 230r 330 P

Sliced chicken in a fragrant spicy ground walnut-based sauce



@ OsowHoM cyn No-rpysnHcKn 300 r 190 £
BeretapuaHckui cyn ¢ kpacHou $acosbto, LlyKUHW, CNaaKUM NepLeM,
KapTodeneM, cenbaepeeM, MOPKOBbO, Y4ECHOKOM U XMeNn-CyHenm

Georgian vegetable soup
Vegetarian soup with red beans, zucchini, bell peppers, potatoes,

celery, carrots, garlic and khmeli-suneli
TbikBEHHbBIN KpeM-cyn 300/10 r 280 #

Pumpkin cream soup

JomMawHun cyn-nanwa

C Kypuuen n rpubamm
Homemade noodle soup with chicken and mushrooms

Pbi6HbIN cyn 300r370¥®

Cy['l M3 10COoCA U MUHTada C TyKOM, MOPKOBbHO, YKPOIOM,
NeTpyLKOW, YeppM 1 AONbKaMU IMMOHA
Fish soup

Salmon and pollack soup with onions, carrots, dill, parsley,

cherry tomatoes and lemon slices

Bbopw, c namMnywkamu 310/30/30 r 280
TpaavumoHHbI 6opLy, Ha roBsXkbeM BynboHe

C NOMTMKaMM roBsAWHbI, MOAAETCS CO CMETaHOM

Borsch

Traditional beef stock-based borsch with sliced beef, served with sour cream

350 r 380 P

300 r230P

@ Xapuo c roesigmHon
[MpsHbIN, OCTPBbIN, FYCTOM FPY3UHCKUI CYM C FOBSAVNHOMN,
PVYCOM, YECHOKOM U 3€/1€HbIO

Kharcho

Hot and spicy Georgian soup with beef, rice, garlic and greens

Xawnama us 6apaHuHbI
HaBapucTbii MpsiHbIN Cyn € OBOLLAMU U 3€/1€HbIO

Lamb Hashlama

Hearty spicy soup with vegetables and greens

FrOPAMMUE B/NIIOAA
120/40/2 r 290 P

350 r 360 P

Honma c roBspmnHom

M cCBMHUHOWM / c 6apaHMHOM

®Dapu 13 roBaanHbI U CBUHUHBI / GapaHuHbI

B BUHOrpagHbIX MNCTbsX. [logaeTcs ¢ YeCHOUHbIM CoycoM
Dolma with pork and beef / with mutton

Minced beef and pork / lamb in grape leaves. Served with garlic sauce

@ Xunkanu c TenatuHom (1 wr) 85r90#P
Khinkali with veal (1 pc)

@ XuHkanu c 6apaHuHom (1 wT) 85r90#P
Khinkali with mutton (1 pc)

@) XvHKanum c ropsanHomn 85r90#P

1 ceBuHuHom (1 wr)
Khinkali with beef and pork (1 pc)

® >KapeHble xuHkanu (5 wr) 380/50 r 380 £
YKapeHbie XxvHKanm ¢ couHbIM papLuem
13 roBSAMHbI U CBUHMHBI. [lofatoTcs ¢ YeCHOYHbBIM COYCOoM

Fried Khinkali (5 pcs)
Fried Khinkali with juicy minced pork and beef filling.
Served with garlic sauce

@ LlWaypma c kypuuen
KJlaCcCunyeckKkas / OCTpaﬂ)
6ykapeHHoe KypuHoe dpune, CBeXKune orypLibl 1 TOMaTbl,

CbIp CYNYryHW, KPAacHbIN YK, KNTaNCcKas KanycTa v neTpyLika, 3aBepHyTbie
B TOHKMI apMSHCKWIA NaBaLu. 3arnpaBniseTcs nMpsHbIM COyCOM

Homemade chicken shawarma (classic / spicy)

Fried chicken, fresh cucumbers and tomatoes, Sulguni cheese, red onion, Chinese
cabbage and parsley, wrapped in thin Armenian lavash. Seasoned with spicy sauce

® Liuunna Tabaka 260/150/40 r 770 P

3HaMeHuTbIN ubinneHok. lMopaeTcs ¢ KMCno-cnagknum
COYCOM TKEManu 1 oBoLaMm rpusb

Tsitsila Tabaka

Well-known chicken dish. Served with sweet-and-sour
Tkemali sauce and grilled vegetables

@ KypuHas rpyaka c osowamm

B C/INBOYHOM coyce
Chicken breast with vegetables in a creamy sauce

BuTouku ns nnpenku 140/190/45 r 490 P

C oBoWaMun
Co c/MBOYHO-FPUGHBIM COYCOM

Turkey cutlets with vegetables
With creamy champignon sauce

© ConsHka no-rpysmHcKu
[oBsiauHa, TyWweHHas ¢ rpy3MHCKUMU
crneumsamMmn B TOMaTHOM coyce
Georgian solyanka
Stewed beef with georgian spices in tomato sauce

Ykmepynu
KyCO‘-IKVI ubinseHkKa, 3arnevyeHHble Nno YKMepCKoMy
peuenTy, B CreLmsax 1 Y4eCHOYHOM coyce

Chkmeruli
Chicken slices baked in spices and garlic sauce according to a Chkmer recipe

@ Yawywynu 320 r 610 P

TenatvHa, TyWeHHas ¢ MOMUAOPaMM, CNAAKMUM NepLEeM,
NYKOM, KUH30W, Y4€CHOKOM, KPaCHOM aAXKMKOW U CTPYUYKOBbIM MepLeM
Chashushuli

Veal stewed with tomatoes, bell peppers, onions, cilantro, garlic,

red Ajika sauce and capsica
Op>xaxypm 330/20/4 r 490 P

O6xapeHHoe cBrHOE dune, 3aneyeHHoe B KeLy C 0BXKapeHHbIM
Ha pacTUTesIbHOM Macne KapTodenem, NOMUAOPaMHU,

penyaTbiM IYKOM U YHECHOKOM C f06aBleHNEM KaBKa3CKMX CreLuni
Ojakhuri

Fried pork fillet baked in ketsi pan with potatoes, fried in oil, tomatoes,
onions and garlic, seasoned with Caucasian spices

360 r 470 P

290/2r 470P

290r 5609

440 r 760 P

AOCTABKA &
29951995 [

®OTO BJiloA

® [domawHne KoTneTbl 145/200/40 r 330 P
KoTneTbl U3 cBUHOIO 1 roBsxkbero daplua.

MopatoTcs ¢ kapTodenbHbIM Mope 1 CoycoM cauebenn

Beef and pork cutlets
Homemade ground pork and beef cutlets. Served with mashed potatoes

and Satsebeli sauce
Pbi6HblEe KOTNETDI 140/150/30/8 r 530

KoTneTbl 3 nococa un MunTas. MNopatotca ¢ kapTodenbHbiM nope
Fish cutlets

Fish patties with salmon and pollack. Served with mashed potatoes

Kanmaxu 160/30 r 580

O6xapeHHoe dpune dopenu B nasawie
CO C/IMBOYHBIM MacsioM 1 3eneHblo. [NoaaeTca ¢ coycoM Hapwapab

Kalmakhi

Fried river trout in lavash with butter and greens. Served with Narsharab sauce

CewMra, 3aneueHHas B ponbre 155/30r 890 P

Cc oBoWwamMun
[MopaeTcs ¢ coycom TkeManu

Salmon fillet baked in foil with vegetables
Served with Tkemali sauce

Cemra Ha napy 130/200 r 860 P
[NopaeTcsa c kapTodenbHbIM

nope c nobaeneHreM MosioKka 1 CIMBOYHOTO Macna

Steamed salmon
Served with mashed potatoes with milk and butter

Jopapa Ha napy

Steamed dorada

180/20 r 690 P

@%Kapenaﬂ 6apabynbka 145/40/2 r 490 P
Suorﬂ,;el:ll'ﬁzs COyCOM TKeManu
Served with Tkemali sauce
ApykancaHgan 250r 390 P

OBolHoe pary us 6aknaxaHoB, kaptTodpens,
cnagKoro nepua, ToMaToB, IyKa 1 YeCHOKa
Ajapsandali

Vegetable stew: sauteed eggplants, potatoes, bell peppers,
tomatoes, onions and garlic

@ Jlo6uno no-merpenbckm
KpacHas nepeteptas otBapHas daconb
C JOMaluHen af>KNKOW, CreuusaMm U 3e/1eHbo

Mingrelian lobio
Mashed boiled red beans with homemade Ajika sauce, spices and greens

@HOGMO Xapkanus 180/4 r 290 £

Ll,eana;l KpacHada (i)aCOﬂb, 06)|(apeHHa;| C IYKOM, TOMaTOM,
apoMaTHbIMU CneunaMn 1 3eneHbro

Lobio Kharkalia

Whole red beans fried with onions, tomatoes, fragrant spices and greens

@ JKapeHbint kapTodenb ¢ rpubamm 250 r 260 P

Fried potatoes with mushrooms

BNIOAA HA YINAX
160/40/20/15/2 r 470 P

200/30r 210 P

@ Wawnbik s kypuHoro
6epnpa

Chicken quarter skewers

® Wawnbik U3 nHpenkn
Turkey skewers

® Wawnbik

n3 KOPEVIKM ArHeHKa
Lamb ribs skewers

® LWawnbik

N3 MAKOTU ArHeHkKa
Lamb fillet skewers

@ LUawnbik U3 CBUHUHDI
Pork skewers

@ LUawnbik U3 TeNaTUHbI
Veal fillet skewers

@ AccopTu wawnbikos 770/420/40/40 r 2750 P
C oBoOLaMn

YKapeHHble Ha MaHrane TensTUHa, CBUHWHA, MSKOTb ITHEHKa, Kape ArHeHKa,
VHAENKa, KypuHoe 6enpo, nonsa-kebab 13 TenaTUHbI, 6apaHyHbI, KypULLbl

1 oBoLM. YKpaLlaeTcs KpacHbIM JIyKOM, KUH30M 1 MOAAETCs C CoycaMu
cauebenu n Tkemanm

Assorted meat on skewers with vegetables

Grilled veal, pork, lamb pulp, rack of lamb, turkey, chicken thigh, veal, lamb and
chicken kebab and vegetables. Garnished with red onion

and cilantro, and served with Satsebeli and Tkemali sauces

190/40/20/15/2 r 550 P
170/40/20/15/2 r 890 £

190/40/20/15/2 r 890

190/65/40/20/2 r 580 P
190/40/20/15/2 r 800 £

@ﬁbune KYPUHOW rpyaKku 4 140/95/40/20 r 410 P
GG breast ey et AN
Served with vegetables and Satsebeli sauce

© Niona-keb6ab us kypuupl  125/40/20/15/2 r 350 P

Chicken lulya-kebab

® Nonsa-keb6ab nz renatunbl 125/40/20/15/2 r 410 P
Veal lulya-kebab

@ Nons-keb6ab us 6apawka 125/40/20/15/2 r 450 P
Mutton lulya-kebab
® Nions-kebab 125/40/20/15/2 r 410

n3 roesanHbl U CBUHUHDI
Beef and pork lulya-kebab

@ﬂocom: Ha BepTene
[NopaeTcsa c coycom HapLiapab

Grilled salmon
Served with Narsharab sauce

® [opapa Ha peleTke
[MopaeTcsa ¢ coycoM Haplapab

Grilled dorada

Served with Narsharab sauce

@OBomHoe accoptu Harpune 300/40/20r470#

O6ykapeHHble Ha MaHrane oBOLWM: bakaXKaHbl, LyKKUHM, KPaCHbIN
penyaTbivt NyK, 6onrapckuii nepeL, WaMnuHbOHbI, 3eN1eHbI
cTpyuKkoBbIi nepeu,. [Nogaetcs ¢ coycom cauebenu

Grilled assorted vegetables

Grilled vegetables: eggplants, zucchini, red onions, bell peppers,
mushrooms, green peppers. Served with Satsebeli sauce

130/30/25/20 r 870 @

180/45/30 r 710 P

Bce ueHbl ykasaHbl B py6nsx ¢ yuetom HOC. OnnaTta nponsBogmtes HanuuHbiMU nnmn 6aHKOBCKMMUY KapTamu. [laHHOe n3faHue aBaseTcs pekaaMHbIM MaTeprasioM.
MNonHbin r‘lpevICK%/paHT LieH C BbIXOAOM 611104, Y SHEPreTUYECKOW LLeHHOCTbIO HaXOAUTCS Ha AOCKe MHPOPMaLMK Aia noTpebuTenein 1 NpefoCTaBseTcs rocTam

no nepsoMy Tpe

oBaHuto. All prices are in rubles including VAT. The payment is accomplished in cash or by bank card. The full list of drinks

and dishes including prices and weight is on the consumers bulletin board. Available on Guest’s request.

AONONTHUTE/IbHO
300r170 P

Xne6Has kOp3uHa
DurpMeHHbI NaBall 13 TaHAbIpa, apMSHCKUIA f1aBaly
1 AOMaLHMe BYNOUKM C KYHXKYTOM

Bread basket
Signature tandoori lavash, Armenian lavash and homemade sesame buns

@l’lasam U3 TaHAabIpa 160/40 r 120 P
[MopaeTca ¢ coycom cauebenu

Lavash (cooked in tandoor)
Served with Satsebeli sauce

® Coyc Tkemanu / cauebenn 40r60#P

Tkemali sauce (plum-based) / satsebeli sauce (tomato-based)

@ Coyc nasa 40r80%
Laza sauce (chili-based)
Coyc MaLOHM 50r60¥P
Matsoni sauce (yogurt-based)
Coyc Hapwapab 40r80¥
Narsharab sauce (pomegranate-based)
YecHouHbIN coyc 40re60P
Garlic sauce

FAPHUPDI

KaprodenbHoe niope 200r140 £
Mashed potatoes

@ XapeHbiin kapTodenb 200r140 P
Fried potatoes
O6>xapeHHbIN MUHU-KapTodenb 140 r 160 P
Fried mini-potatoes

@ Mouartok Kykypy3bl (OTBapHOW) 160 r 200 P

Boiled corn

LLlokonapHas wkaTynka 120/30/3 r 340 P

BozaywHbil wokonaaHbii BUCKBUT C HAYMHKOM U3 TEMIOTO WOKONAAA.
[MopaeTca ¢ WapnKom BaHUIbHOTO MOPOXKEHHOTO

Chocolate biscuit cake

Airy chocolate sponge cake filled with warm chocolate.

Served with a scoop of vanilla ice cream

Maxnaea 120/3/2 r 350 P
Pakhlava

MepoBuk 115/8/4 r 350 £
Honey cake

MopkoBHbIl TOpT 160/3r350P
Carrot cake

HanoneoH 175r390 P
Napoleon

CMeTaHHUK 150/10/10 r410 £
Cake Smetannik

Masnoea c kny6HMKOM 200r430P

3HaMeHUTbIN Nerkui AecepTt U3 MepeHrmn ¢ MAarkuMm LLeHTpomM,
MOXOX>XUM Ha KapaMenb. yl(pamaech Kﬂy6HVII(OI;I

Meringue Pavlova with strawberries
Signature light meringue dessert with a soft caramel-like heart.

Decorated with strawberries
MepeHroebin pynet 135/2 r 450 P

c ducTawkaMm U MaUHOMN
Meringue roulade with pistachios
and raspberries

MauoHu c MegoM

nrpeuKkmMmm opexamm
Matsoni with honey and walnuts

@ Menamywn
rpy3VIHCI(I/|15| ryCTOﬁ AyAWHT U3 BUHOrpagHOro coka
Pelamushi

Thick Georgian pudding made of grape juice
@ PpykToBas Tapenka

(ce30HHble GpYKTbI)

Fruit plate (seasonal fruit)

MopoxeHoe B accoptumeHTe (1 wapuk) 50r 85P
Assortment of ice creams (1 scoop)

200r240¥

135/20/3 r 150 P

800r710 P
1500 r 1450 P

@ Copbert B accoptumeHnTe (1 wapuk) 50r85P
Assortment of 'sorbets (1 scoop)
@ OomawHee BapeHbe B accoptumente 110160 P

BapeHbe n13 6enoit yepeluHu, aviBbl, rpeLKOro opexa, UHXupa

Assortment of homemade jams
White sweet cherry, quince, walnuts, fig

v BAHKETHOE MEHIO v

bniopa 6aHKeTHOro MeHIo BOCTYMHbI MO Npea3aKkasy.
Ycnoeus yTouHanTe y MeHeaepa pecTopaHa

Crepnsapp, 3aneueHHas 100/10 r 590 £
C anenbCUHOBbIM COYCOM C TapXyHOM

Sterlet baked with orange sauce with tarragon
MonouHbI nopoceHok 100 r350P
Bonnive

BpyckeTa c cenbapbio 32r30P
Brusquet with herring

Canat c kpaboebiMu nanoukamm 160 r 150 P
Salad with crab sticks

Canar Onuebe 155r150 P
Olivier salad

Jlococb cnaboconeHHbiN 100r510¥P
Salmon weakly salted

PyneTtuku c BeTunHom 40r70¥P
Ham Roll

PbibHas Tapenka 160 r 1850 P
Fish plate

Tapranetkn oTr 45 P




