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OKpoLuKa Ha K
Okroshka

p with chicken fillet, fre;
otatoes usta rd,

ce

rseradish

i‘w cucumber, radish,

OKpoluKa Ha MaLlOHU |

Okroshka with matsoni

Russian cold soup with chicken fillet, fresh cucumber, radlsh-,
| boiled potatoes and matsoni

| 480 P

[ 300rp/g

Oc1'poe 6mon.q

prcy dlshes o

: BHeLIJHVIM BUO ro1'oab|x6n|on Mo»(e't lrlesua'-m-reano OTNINYaTLCS OT GOTO U3 MEHIO

Vsual appearance of the dlsljes may vary from the photo
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'C-.,ol& borsch

itional cold borsch with chicken fillet -

YBa)kaeMbl€ FOCTU, EC/IN Yy Bac anyieprua Ha ornpepesieHHblie NpoayKThl, MOXXanymncTa, cooblmTte 06 3ToM 3apaHee oPULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
e
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KHINKAL
il 4

| | ~ Co CBUHMHOM U
’ 15 .a;l{ ncaupanom 130/P roBsiAMHOMN 140
. With'ajapsandal norp/g With pork and beef 110 rB-/

» C Kypuue# 130 P C 6apaHMHO 170 _P

With chicken norp/g With lamb norg/g

LleHa yka3aHa 3a 1 WTyKy
The price is for 1 piece

W\ BeretapuaHckoe 6noao ) OcTpoe 6noao BHeu.uihu BU[L FOTOBbIX 6/110f MOYET HE3HAUMTENBHO OTIIMHATLCH or $oTO U3 MEHIO

v 'egetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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i 5l
iaBU X Kan

{HKOM 13 0BKaPEHHbIX

LMTanm XMHKanm |
] - E HAYMHKOWM U3 Cbipa CY/yTyHM, i
| \ b, TOMATOB U C/IIMBOK )

; Khinkali stuffed with suluguni cheese, tomatoes
& and cream

5 180 P

Morp/g

Tsiteli khinkali ' § il

LleHa yka3aHa 3a 1 lWTyKy
The price is for 1 piece

YBa)KaeMble rocTu, ecrfiv y Bac anneprusa Ha onpep.eneHHble NpoAyKTbl, NOXanyuncra, cooGu.l,wre 06 3TOM 3apaHee oqwlu.vnaHTy
Dear guests, if you are allergic to certain foods, please inform the waiter in advance. P .

R |




&4 )-i(apeuble MMHM XUHKanu
; /?. < GWMHOM C COyCOM OT

Fried mlnf lamb khinkali with
gpecTaI'DeDa sauce

" XMHKanm ¢ KpeBeTKaMu
M CbIpOM B coyce ToM fiM

‘Shrimp and cheese khinkali
‘with Tom Yum sauce

210/5rp /g

' ._-Xm-lxanu'co CBUHMHOM 1
;| rOBSAMHOM B CAUBOYHOM'
- coyce ¢ KOM4YeHbIM cupom

CynyryHm

_ Smoked Sulugum khmkall W|th
pork anql_ beef with. creamy

L

W BeretapuaHckoe 61000 ) OcTpoe 6nioao - BHELLUHWIA BIL, TOTOBbIX 671104, MOYKET HE3HAYUTEIbHO OTNIMYATLCH OT POTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo




AccopTy nxanu % 580 P
Assorted pkhali ' i 225rplg.

U3 cTpyukoBsou dpaconm

CTpy4dKkoBasa hacoib, K1H3a, peridatsin nyK i
i 11 rpeLKopex C AOBaABREHUEM AEKIKM 2
u-creumm | : : W 2 o -P

i Green beans pkhali ; 70rp/g
. Green beans, cilantro, onions and walnuts with
.-_-adjika and spices

220 P

70rplg

Fa

MB winMHaTa

LINMHAT, KNH3a, peI'I'VIaTbIl;I NyK “ I'peLI,KVIPI
opex c no6aBneHneM agyKUKN 1 cneumm

Spinach pkhali
Spinach, cilantro, onions and walnuts with adjika
and spices

YBa)kaeMble rocTu, eCNU y Bac ansieprusa Ha onpeperneHHble NpoayKTbl, MoXanymncra, coobmnTte o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




Fried aubergi
stuffed with spicy walnut paste with
pomegranate s

!
% 550 P

140rp/g |

ACCOPTM nxasaum Ha oaHoro
Mxanun n3 cTpydkoBom Gaconm, nxanm m3
CBeK/bl, MXanu 13 WNuHata, PyNeTuKn 13
06KapeHHbIX GaKnaXkaHOB 1 ManpuKn c

HaYMHKOM N3 OCTPOM opfxosoﬂ nacTbl

Assorted pkhali per 1 person
Green beans pkhali, beetroo
pkhali, fried aubergines and

spicy nut past

% 580 P

e

g 1 o

PyneTuku us 06)|'(ape|-||-|b|x
6aknaxaHoB

C HaYUHKOWM 13 OCTPOM OPEXOBOW MacCTbl
1 3epHaMu rpaHara

pkhali, spinach
baprika rolls with

nes rolls

]

Ham rolls with cheese,
garlic and greens
l

Qs BeretapuaHckoe 6ntoac OcTtpoe 6nogo  BHeluHW BUA,

Vegetarian dishes
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An ancaHpan I }
MeyeHble 6aknaXkaHbl, TOMaThbl, ™ WA
6onrapcku fieped, IyK C apoMaTHoOM Le!
3eneHbto. Mo BaweMy enaHuo nogaeTcs
rOPSYUM MU XONOAHbBIM. Vi 3

apsandal ¥
Baked aubergine, tomatoes, sweet pepper, TR
onion with gree'ws. Can be served cold or hot w 1

¥ 520 P

t
i
< MR

RS sssomes

Manpuka rpunb

C opexaMu No-rpy3uHCKM
pyﬂeTl/IKI/I 13 3arne4YeHHOro CnagKoro rnepua
C HaHMHKOI?‘ N3 OCTPOW OPEexXoBOWM NacTbl 1

| 3e/ieHn

Georgian grilled

sweet pepper with nuts
Baked paprika rolls with spicy nut stuffing and
herbs

% 530 P

140rp/g

Ce30HHbIe OBOoLUM

Seasonal vegetables

% 580 P

, 250rp/g

S
YBa)kaeMble rOCTH, €C/IN y Bac ansieprua Ha orpeaeneHHbie NpoayKThl, MOXXanyucTa, coobLimrte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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(f Cenbab ¢ MONOAbIM
' KapTodenem m
MapUHOBaHHbIM JIYKOM

I 4 Pickled herring with boiled
' potato and pickled onion

I';-t.ll ;EI
il 490 F
i I y 255rp/g
s 2

._f .; :
Iy
{1
| e

_f-! ' ;'r‘
Wiy .

KypuHbIX nawiteT
' C BMLUHEBbIM COYyCOM M
1 " MWeHUYHbIMM FrPeHKaMM

Chicken pate with cherry sauce
and wheat toasts

i 450 €

o § 185rp/g}

4
CauMBM Cc Kypuuen
APOMaTHbIV NPSHbBIN CoyC M3 MonoabIx
rpeUKnx opexoB U KaBKaBCfKVIX CI'IeLI,I/Il;I,
C KyCOYKaMy KYPUHOM MAKATU 1 OCTPbIM
Mac/om

Satsivi with chicken
Fragrant spicy sauce made of young walnuts
and Caucasian spices with pieces of boneless

chicken meat and hot oil

4 520P

200rp/g | |

i L ¥ ok !

ol

{ 1
iR |

BbIX 6711011 MOYKET HE3HAUUTENBHO OTANYATHCS OT ¢$oTO U3 MEHIO
I appearance of the dishes may vary from the photo
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OcTtpoe 6nopo
Spicy dishes
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CCOPTU COJNICHUMU
APUHOBAHHbIN CTPYYKOBbIM
eLl, KpacHaga KanycTa 13 604Ku,
MHOBaHHbIWN YECHOK, CONeHble
OMWAO0PbI, CONIEHbIE OrypPLibl,
yepeMLLa

Assorted pickles
arinated bell pepper, pickled red
cabbage, marinated garlic, salted
matoes, salted cucumbers, leek

W 490 P

285rp/g

YBa)kaeMble FOCTU, €CNU Y Bac ajfieprus Ha onpepgeneHHble NpoayKThl, NOXanymncTa, coobuwmuTe 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




MacHoe accopTu
JomaluHasa 6y>+(eHVIHa, ropadnHa BasieHaq,
6acTypMa, CYAXKYK, MOOaeTCsd C XPEHOM

Assorted meat piate
Homemade backed ham, dried beef, pastrami,
sudzhuk, served with horseradish

980 P

190rp/g

.

i

B

ACCOPTVI KaBKaBCKjX CbipoB
Yeumn MOMOYHbIN, YeUn KOMYEeHbIN,
CyNyryHU AOMaLUHWI, CYNYryHWU KONYeHbli,
Cblp UMEPETUHCKUM, BUHOTPaa, Mef,

Assorted caucasian cheeses
Goat's milk cheese, smoked goat’s milk cheese,
homemade suluguni, smoked suluguni, imeretian
cheese, grape, honey

580 P

200rp/g

&

AccopTu cana
I_IO,D.aeTCq C p>XaHbIiM Xﬂe6OM, 3€eJ1€HbIM JTYKOM,
XPEHOM W ropunLien

Assorted lard
Served with rye bread, spring onion, mustard and
horseradish

200rp/g |
i
i\ {
| jl'u ! I.' I {
el W S AN
| '{. l e i W
A g i 1 MR Ko
s, 'ur" # )

W BeretapuaHcKkoe 6n0a0 ) OcTtpoe 6ntogo BbIX 671100, MOXKET HE3HAUUTEITbHO ornuanbcyl oT $HOoTO U3 MeHIo

Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo

-I'M'Ll' R A O ‘TR b i



AomMallHAA 6y)XeHUHa
CBUHMHA, 3aneHeHHas C YeCHOKOM U
rop4YuLIEN, MOOAETCH C XPEHOM

Homemade backed ham
Ham baked with garlic and mustard, served with ]
horseradish it |

420 P %1l
70/25rp /g BT
i | ' ;’I
1 y RN

|
| R
Bail:'rypma i

Baisturma

™ Fo
YBa)kaeMble roCcTH, €CNn y Bac anneprus Ha onpeaeneHHbIe MPOAYKTbI, MOXaAyincTa, cooblumTe 06 LaTOM 3apaHee obULIMAHTY.
Dear guests, if you are allergic to certain fooas;.g‘lsfse inform the waiter in advance.
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Crispy aubergine, tomatoes, ¢
mix with sweet chili and gi

Cynuko
M@aKoOTb MOAKOMNYEHHOrO LbIMIEHKA, CONTOMKaA
XXapeHoro KapTOd)eJ'IH, cBeXue orypubl 1 TOMaThbl,
‘FH;ILLO MalloT, 3anpaBkKa Ha OCHOBe ,EI:OMaLLIHeFO
MaMnoHe3a c XPYyCTALWLMMN KOpHVIII.UOHaMl/I

Suliko
The meat of smoked chicken, French fried potatoes, fresh
cucumbers, tomatoes, poached egg and dressing based on
homemade mayo with crispy gherkins

S1I0 P

200rp/g

Canar M3 roesiXXbero ﬁsblxa,
YKapEeHbIX LLaMMUHbOHOB U
KapTodena nam

OTBapHOM FOBAXMUIN A3bIK, CBEXXWI OrypeLl,
XPYCTALLME KOPHULLOHbI, YKapeHble LLaMMUHbOHbI,
OOMaLLHWUIA MalNoOHe3 C apoMaTHbIMK CreLUaMu.

Beef tongue salad with fried

mushrooms and potatoes
Boiled beef tongue, cucumber, crispy gherkins, fried
mushrooms, potatoes and homemade mayo with greens

Vegetarian dishes

R0



Canart ¢ ne4yeHbIMM OBOLLLAMM
U KYPUHOM rpyaAKomn

) MeyeHas Manpuka n|baknaxkaH, o6ykapeHHasa Lot
\ KypUWHasa rpyaka, nykK,3epHa rpaHaTta, 3anpaBka I
\ Ha OCHOBE MPELLKOro @pexa 1 coyca calebenu, c { ol
'.II no6aBneHreM yecHoKa Wi *.rlli-

Baked sweet pepper and gubergine, fried chicken breast, |

\ Baked vegetables and chicken salad %

CanaTt c KpeBeTKaMum,

TOMaTaMmM U CTpaanennoﬁ
KpeBerku rpunb, ToMaTbl PO30BbIe,
cbip CTpaanj'nna, MWKC canaToB, 3e/leHoe Macro

Salad with shrimp, tomatoes

and stracciatella cheese
Grilled shrimp, pink tomatoes, stracciatella cheese, salad
mix, green oil

- 960 P

| 180rp/g

CanaTt ¢ ne4YeHOM TbiIKBOM,
C/IMBOYHBIM CbIPOM M

S it
061enuxoBOM 3anNpaBKoOM
MNeyeHaq TbIKBa, KHeJIM 13 CJTMBOYHOIO Cblpa C
KYH>XXYTOM, MMUKC CanaTos,
3anpaBKa 3 obnenuxm

:

'
Baked pumpkin salad with cream =

l

cheese and sea-buckthorn dressing
Baked pumpkin, cream cheese dumplings with sesame
seeds, salad mix, sea-buckthorn dressing

-
L

YBa)KaeMble\ré‘cm&g;M Yy Bac annepruvsa Ha onpegeneHHbIe NPoayKThl, MoXanymncra, cooblumuTte 06 5ToM 3apaHee opULIMaHTY.
ar.guests, if you.aresallergic to certain foods, please inform the waiter in advance.
W
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ApoMaTHble NnoMUaopbLI
C MMKCOM CaJlaToB, KpaCHbIM JTYKOM, 3e/1eHbIM
MacCfioM 1 CMeTaHOM

Fragrant tomatoes
with salad mix, red onion, green oil and lsour cream

% 560 P :

210rp/g

Warm chicken liver salad
s Fried chicken liver, champig$ons, zucchini, tomatoes, cream-
r ) honey dressing

570 P

Fmexypan
OprLLbI, TOMaThl, MarnpukKa, TNCTbd CalaTta, KpaCHbIVI
nyK c BaI'IpaBKOl;I N3 rpeLKoro opexa, L-IEFCHOKa, KWH3bI
1 3e/1eHOoro Machna

Glekhurad

Cucumebrs, tomatoes, salad leaves, red onion with dressing
made of walnut, garlic, cilantro and green oil

<

AynbcKumn
MHoOro 3ef1eHn, apoMaTHble MOMUA0PbI M OrypLblC |
JTIOMTUKaMnN MMEePETNHCKOIOo Cbipa 1 QI7ILI,OM nawoT ¢

Aul
.~ Alot of herbs, fragrant tomatoes and cucumbers with slices
| of imeretian cheese and poached egg

% 580 P
210rp/g R
WEL T b |

¥ BeretapuaHckoe 6nono ) Octpoe 6ntoao  BHeluHW BU, BbIX 67110/, MOYKET HESHAUUTEBHO OT/INYATLCS 0T¢01:6?|:3 MEHI0
Vegetarian dishes Spicy dishes Visual appearaﬁce,gf the dishes may vary from the photo
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abud

i e s

e

=2

Aon
dapLu 13 roBaonHbl , 3aBepHyTM
JNTNCTbA, TOMJE

BeKOJIbHbIe
HbI B CO6CTBEHHOM COKy. MNopaeTca
C YyecHoY

HbIM COyCOM Ha OCHOBE MaLOHWN

Dolma
Minced beef,

rapped in beet leaves, stewed in its own
juice. Sérved with garlic sauce on matzoni

680 P

250rp/g

r

OApaHuKu KapTodenbHbie |
O C/IMBOYHO-TPUGHBIM COyCOM
Sliredded

| ‘
potato pancakes with creamy |
mushroom sauce |

v 520P |

185/50rp /g

YBa)kaeMble roctu, ecnm y Bac anneprvinji-ir

s pengnéi-g'l—gﬁ__ j ﬂﬁéﬁyﬁpﬂéﬁyﬁcﬁ} coobLMTE 06 3TOM 3apa
Dear guests, if you ar ergic to c_él'rt'ai_h foods, pl

. _ Hee o¢uviéHTy.
2ase inform the waiter in advan ; x 4

ce.

Lah



3ane4yeHHbIN Cbip CyNnyryHu
Cc TOMaTaMm

Baked suluguni
with tomatoes

540 P

220rp/i9

qkmepynu C KpeéBeTKaMum
TUrpPOBbIe KPEBETKMU B CIMBOYHOM COYyCe
¢ ducTalKamMm |

Chkmeruli with shrimp
Tiger shrimp with creamy sauce
and pistachios

890 P

240rp/g

LLIaMNMHBOHBI 3aneyYeHHble
/€ CbIPOM CyNyryH! '

' Baked mushrooms
~ with suluguni cheese

% 520P

165 rpi/g

J'IoGuo

Tpa,ELVI LMOHHOE FPY3UHCKOS B/IOAo U3 ¢,ac:
| 3€MnEHBIO 1 UpﬂHbIMM CI‘IeLI,VI'FlMW

W BerertapuaHckoe 600 ) OcTpoe 6ntogo  BHeLIHWIA BUA, FOTOBbIX 610, MOXET HESHAUUTESIBHO OT/IMYATHCS OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo

T L TR, v T



Spicy meat soup solyanka with beef,
tomatoes and Georgian spices

Xawnama no peueﬁ'ry,
CBe‘rnaHbl Anas

MoyouHKa Tenelea B apOMaTHOM 6yt|
KWH30M 1 YeCHt
i

YBa)kaeMble rocTu, ecNniv y Bac ansieprus Ha onpegeneHHble NpoayKTbl, MoXanymncra, cooblmuTe o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




OpexoBoe xap

Nno-MerpenbCcKu ¢ roBANHOM
CTOe Xap4yo C FOBQ,EI,MHOVI, rpeukKnMmm opexaMm m
MMKAHTHbIMW CI'IeLI,I/Iﬂ’V]I/I

zkharcho soup in megrelian style
\ with beef
§.'r ho soup W|t|e_ef walnut and spices

cTpoe 6n11oa0
" Spicy dishes -

Bopll ¢ roBSAWHOMN, NMWUEHUYHbIM
XJ1Ie60M U cCMeTaHoOM

Borsch with beef,
wheat bread and sour cream

620 P

300/80rp/g

[BHELLHWI BA FOTOBbIX 611071 MOXET HE3HAUNTE/1bHO OTIINHATLCS OT GOTO M3 MeHIo
- Visual appearance of the dlshes may vary from the photo




Yxa ¢ 1ococeM 1 oBolllaMMm

Fish broth with
salmon and vegetables

YyuBapa
| KypUWHbIY ByNbOH C 4OMaLUHUMK
MWHW NefibMeHAMM N OBOLLaMU

Chiuchvara
Chicken broth with homemade
mini dumplings and vegetables

¥ A 2
POAYKTbI, o'»@ﬁyﬁcra, coo6 06 3TOM 3apaHee opULINAHTY.
Dear guests, if you erg foods, please inform the wai advance.
e b




o

> .
LibinneHoK «'I_'_ag&jl(a»

LIbINAEHOK, 3aXKaPEHHbIV Ha CKOBOPO o[, cneLnanbHbIM

e

épa ka»\,

ecial pan under prégfure

¥

: 4‘(_)0 rp/ g
L -V !

Vegetarian dishes Spicy.dishes Visual appearance of the dishes may vary from the photo

Qs BeretapumaHckoe 6nopo ) OcTtpoe 6niopo BHELLIHWI BUA, roTOBbIX 67110, MOYKET HE3HAUUTENTbHO OT/INYATLCHA OT ¢OTO U3 MEHIO
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l Yaxox6unu
KypwuLia, 3aneyeHHasd B TOMaTHOM COyCe C
narnpuKom, ToMaTaMm, TIYKOM, YHECHOKOM 1
CBaHCKOW COSbto

Chakhohbilli
Chicken, baked with tomato sauce, paprika,
tomatoes, onion, garlic and svan salt

4 790 P

300rp/g

UkmMepynu
K pwvua, 3ane4YéHHas B ClIMBKax C 6enbiM
MHOM M CBAHCKOW COJbto, MOOAETCA C
rpeuKnMm opexamm

hicken, baked in savory cream sauce with
ite wine and svan salt, served with walnuts

‘t Chkmeruli
W

YBa)kaeMble roCTun, eCcnin y Bac annieprus Ha onpepesieHHblie NpoayKTbl, nb»ianyﬁc-ra, coobLLMTE 06 3TOM 3apaHee ObULNAHTY. 3 e
Dear guests, if you are allergic to certain foods, please inform the waiter in advance. kA
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1 KapTocbenb 3afleUeHHble CO CBEXEN
: onrapCKMM nepLiem, 6aKJ‘Ia)KaHaMVI,

Odzhakhurl with chlcken
; Chlcken and potatoes, baked with fresh greens,
sweet pepper, aubergine, tomatoes ,adjika and
i - Georgian spices

4 790 P

300rp/g

BbapaHuHa TOMJieHas C
OBOLLIAMM

BapaHuHa 1 kapToderb, TOM/IeHbl@ CO CBeXXel
3eneHblo, 6onrapckmm nepLieM, baknarkaHamu,
TOMaTaMu, CreLUnsaMmM U CBaHCKOW COMblo

Lamb stewed with vegetables
Stewed mutton and potatoes with herbs, paprika,
aubergine, tomatoes and spices

Y 9609

300rp/g i

R BeretapuaHckoe 6700
Vegetarian dishes
BV T

{ Tk

) OcTpoe 6000
Spicy dishes

PR A

- ¥ TR

TR
(B TR RN

1 i‘lﬂ-'* -Ef'

il

3
Oml(axypu CcCO CBMHUHOM
CBUHWHA 1 KapTodenb, 3aneYeHHbIe |
CO CBeel 3e/1eHblo, CbIPOM CyyryHM,
6onrapcknM rnepLem, baknaxkaHamu,
TOMaTaMM, afXKMKOM, CrieLMaMm M CBaHCKOM
conbto |

Odzhakhuri with pork
Pork and potatoes, baked with fresh greens,
suluguni, sweet pepper, aubergine, tomatoes, adjika
and Georgian spices

)33199 |

BHeLLHWIA BUA, TOTOBbIX 611104, MOXKET HE3HAYUTEITbHO OT/INYaTbCS OT POTO U3 MEHIO
Visual appearance of the dishes may vary from the photo




”

|r' |
YapeHas roBsaMHa C

oBOLlLLaAaMMU
B rpaHaTOBOM CoOycCe

Roast beef with vegetables
and pomegranate sauce

920 P

300rp/g

L

¥ )Képel-lblﬁ KapTodenb c rpu6a|§m

| Fried potato with mushrooms |

ligg!
% 540P '

250rp/g

dune yTKm :
C KanycToMm No-rypumucKkun
M COYCOM U3 YepHOM
/. CMOpPOAMHDI'
Duck fillet with gurian style
ca nd black currant

s

YBa)kaeMble rocTu, ECNIU y Bac ansieprus Ha onpepgesneHHble NPoayKThl, NoXanyncra, coobmure o6 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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‘-Iatuyu.iibj__u U3 roBsiAAviHbI

| foBsigMHa, TYLWEHas B NPsiHOM TOMaTHOM

I | coyce,
i C KapTodbenbHoM KoTeTom "
"o
| Beef tchashushuli Iy _
al & Stewed beef with spicy tomato sauce, served with
' potato cutlet

250rp/g o

I | 840 P

| ' | W
}! 1 * i
|.I | J I‘
EY ik 1 a
IR A
W 15 1

!: il

r B e

. |1 I.:

y A ! ¥

I\ -1 ¥ (¥vd v T TR Y T i dia T

' Cymak 3aneuéHHbii
''c OBOLLAMM U CbIPOM’
; L eynyryHm

Baked pike perch with vegetable's_-r:
and suluguni cheese

Tt

. /KoTneTbl U3 cynaka

. CKapTodebHBIM MIOPE 1 MaToCoNbHbLIM
4 OMYPLOM,
1 MOMAAOTCH C.COYCOM MALIOHW € YECHOKOM

~ . Pike perch cutlets :
with mashed potatoes and slightly salted cucumber,
] " 'seryed_ with 'garlic matsoni sause

990P

i 1:300/30'rp /g

Qs BeretapuaHckoe 6noa0 ) OcTpoe 6noao  BHELLHWIA BUA, FOTOBbIX 671100, MOYKET HE3HAYMTESIbHO OT/IMYATLCA OT POTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary.from the photo



MaHran accopTtm |
\ LLawnbik 13 KYPUHOro Qe,u,pa LanblK N3 CBUHWHDbI, THONA- Kebab l/l3 6apaHMHbI nonga kebab 13 KypuLUbl Ha
b TOHKOM JlaBallle C MapMHOBAHHbIMUA OIBOLLI,aMl/I

: Assorted barbecue |
rkishashlik, luleh kebab made of lamb and luleh kebab made ofichicken on a thin pita with pickled vegetables

2950 P

600/300rp/g

Chicken :a

¥ il i 5 L 1
Ll b L1’ BNH
YBa)kaeMble rocTu, ecnu y Bac annebrvm Ha onpeperneHHble NPOAYKTI, MOXaNnyMcTa, coobLuuTe 06 3ToM 3apaHee obULNAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
| &

S Y | B | A




lons-Ke6ab us
M apaHMUHDbI

Ha To naBa apuHoBa
KPACHbIM 1 pacHOW rypuy
KarnycTomn

Luleh kebab made of lar
on a thin pita bread with pickled red-oni
and red gurian cabbage

i e e A

- LN
R

g

i
{ d i

| Jionsa-ke6a6b us /

' roeaguvHbl | L

| Ha TOHKOM flaBalle C MAapMHOBAHHbBIM |
| KPaCHbIM TYKOM M1 KPaCcHOW Iy pUIMCKOM 1,
KamycTom | ‘
|

Luleh kebab made of beef

on a thin pita bread with pickled red onion
and red gurian cabbage

é 860 P

280rp/g

W\ BereTapuaHckoe 61000 ) OcTpoe 61;"0 no b
" Vegetarian dishes Spicy dishes
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Caue6enu.

Sotsibeli

20 P

LlaxToH

Tsakhton

¥

90 %:;: ot ,__'
— ’

e o Hapiiapa6

Narsharab

Qv BeretapuaHckoe 6100 ) OcTtpoe 6ntono  BHeLUHWIM BUA FOTOBbIX G110 MOXKET HE3HaUMTESIbHO OTAMYATBLCSA OT GOTO U3 MEHIO
Vegetarian dishes Spicy dishes ~ ... Visual appearance of the dishes may vary from the photo




AR X
N dTOodenNb XKape€
' no-rpy H

Kaprodenb

MOJIOA 0N OTBaPHOI
C YKPOMOM U JOMALLUHUM |
MacC/ioOM

Boiled baby potatoes

with dill and homemade butter

% 270 P

180rp/g

Oad

Ka pTodaeano‘é"

YBa)kaeMble rocTu, ecnu y Bac a/ineprus Ha onpeaesieHHble NPoAyKTbl, MOXayncTa, coobLumnTe 06 STOM 3apaHee OPULNAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




Wheat pita bread

130 P

120rp/ g

JlaBaLu p)xaHOMU

Rye pita bread

130 P

120rp/g
il".

W\ BeretapuaHckoe 6ntoao ) OcTpoe 6noao

Vegetarian dishes Spicy dishes

BHeLUHMI BUA, FOTOBbIX 671100, MOYKET HE3HAYMTENIBHO OTINYATECA OT ¢OTO U3 MEHIo

Visual appearance of the dishes may vary from the photo




-

T ST A i -

CRoeHbIM MUPOT C ChIPOM CYYryHM
CTMBOYHbBIM Mac/ioM, NogaeTcs C
MaLoHMU

Achma
yer pie with suluguni cheese and butter,
served with matsoni

S90 P

230/40rp/g

S . e —— DY - e e
' - P T =

Mca ¢ 6apaHMHOM U
roesiAHoOM

sa with lamb an

YBa)KaeMble rocTu, ecniv 'y Bac annep.rw;gﬁg:’dhbeneneuu i€ l‘lpOﬂyKTbl,- ;fﬁ(
Dear guests, if youfaf :‘allerglc to certaln foods, ple




Mo

META YEBYPEK
BIG CHEBUREKS

Co CBMHUHOM

U roBsiAHOM S

With pork and
beef

4

C 6apaHMHOM
With lamb

T Sy e i

e e I s S e i
= o g

A

B

Uim Jf\eL,

CHEBUREKSY

HEBYPEKM
CHEBUREKS

: ipo CBMHUHOM
U roesaMHoOM .
! t\lith pork and l 250
eef
' f
CbIpOM 260
F]Ith cheese 100rp/g
\ |
4 290 P
100 rpj/ g

Ha yKa3aﬁ1 LITYKY |

. I.f;ae price is for 1 piece




B

KyTab c TMrpoBbiMM

_KpeBeTKaMu U CbIpoOM

I.ltab with tiger shrimp and
cheese

540 P

120/20rp/g

LleHa yka3aHa 3a 1 WTyKy
The price is for 1 piece

KYTABDI
KUTABY

C 3eneHblo
With herbs

C cbipoM
With cheese

C 6apaHuHOM
With lamb

€Ha yKasaHa 3a 1 WTyKy
The price is for 1 piece

S

e

Ty e ———
e S T A ettt i e
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b W
Kh__aclaqpuri in megrelian style

780 P

r - '_ a
Q. BeretapuaHckoe 6nmogo g Octpoe 6niopo 'IBHGI@VI BwJ. roTOBbIX 671104 MOYKET HE3HaYTe IbHO OTNYaTLCS ot $oTo U3 Me

Vegetarian dishes ‘Spicy dishes
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XaqarJ_ypu no-ag)KapckKu
|

Khachapuri in adzharian style

590P

300rp/g

s e
' €O WINUHaT

chapuri in :?ilﬁrlan style
with spinach

o'mﬁyﬁc-ra, coob6 06 aTOM 3apa|-|ee odULUAHTY.
se inform the w: advance.
e




AL i R T
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e

Xayanypm no-MerpenbCku

Ha pXaHOM TecTe C ceMeuyKamMu _

MOACOJIHYXa U TbIKBbI s
Le 4

Khachapuri in megrelian styleon ar ! :
ugh with sunflower and pumpkir it

seeds

780 P

450rp/g

Xauanypm Ha wamnype
Khachapuri on a skewer

4 560 P

il 220rp/g |

d Jﬂ'lr

®, BeretapuaHckoe 6711080 = OcTpoe 6M10g0  BHELLHMI B, FOTOBbIX 671100, MOXET HE3HAUUTEBHO OTIIMHATBCS OT POTO U3 MEHIO
Vegetarian dishes = = < Spicy dishes _ Visual appearance of the dishes may vary from the photo
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100rp/g

AcCCOpPTUMEHT
YTOUYHSAINTE ¥
obmuMaHTa

Ask the waiter
for the assortment

YBa)kaeMble roCcTu, eC/IN y Bac ansieprug Ha ornpepeneHHblie NpoayKThbl, no»(anyMCTa, coobLumTe 06 5TOM 3apaHee ocbquaHTy
Dear guests, if you are allergic to certaln foods, please inform the waiter in advance
L T




Vb AECEPTH
! DESSERTF

Ce30HHble PYKTbI*

|
Seasonal fr|.1its*

% s Lo 1300 / 2600 P

Iif 4 _ B LRy 500/1000 rp /g
H}: - " *Cf‘lpaLLIVIBal;ITeyOMLI,VIaHTa
’ s : * Ask the waiter 4
. 1‘:'__ : 1 i
iy TN
Loow® '
| -
' -
W
Kapa

TPamULMOHHbBIN FPY3UHCKNIA ecepT U3 CNIOeHOro
TecTa C rpeLK1UMK opexamMm, MoAaeTCa C BaHMUIbHbIM
MOPOXEHbBIM

Kada
Traditional Georgian dessert made of Puff pastry and walnut,
served with vanilla ice cream

540 P

120/50rp /g

Opelwku co cryu.|e|-+(ov"|

«Nut» cookie
with condensed mil

40P |

b

| I
Mopox(el-loe B aCCOPTUMEHTe

Assorted ice crea

£l > | 190/s5408

50/150rp /g

| LleHa ykasaHa 3a 1/3 wap +<a
' The price is for 1/3 balls

VE— Gl

OcTpoe 6ntogo  BHeLuHWiM BUA, BbIX 671100, MOXKET HE3HAUUTEITbHO ornmamcs{or ¢oTo 13 MeHo
Spicy dishes Visual appearance of the dishes may vary from the photo
¥
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MaHroBbin TOpT

Mango cake

520 P

120rp/g

'

Ly
e —

i h‘op‘r «3ranapu»
TpaAnUMAHHBIN MPY3UHCKWIN TOPT Ha OCHOBE
LLOKOMaAHOro 6UCKBUTa C MeaoM U CIIMBOYHO-
i YepPHNYHbIM KpeMOM

";’:’r'
RECERITTTT)

|

B

Zgapari cake
Traditional Georgian cake with chocolate sponge with
honey and blueberry cream i

420 P AN

120rp/g

L

Lo he s _51,,' :
-I iiI & .. | ) " h .

A%

HanoneoH
Napoleon
450 P .
. 170rp/g
I Wi i |
| ri-_'t.'. i Bl
sl ¢ 1% .' i' I.
S ten 4| ! | gy
[ -‘.Ilﬂ" '|||| Lb R ! R
P»%J ] { i i

i

M éapaHee ocbwu.ual-n'yi
Dear guests, if you are allergic to certain foods, please inform the waiter in ad a%e.

e 1 1ot (e BT R | Tt

| o
YBa)KaeMble rocTh, €Cfi1 y Bac anneprus Ha onpeaeneHHbie NpoayKTbl, MNoXanymncra, cooélumnre 065
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1E2 bk TopT «3ranapu»

Zgapari cake

4500 P

1500rp/g

| B
| !‘:i?:"r
|

A

Napoleon
|
1000rp/g
t. -t
!
|
il |
i
]
I
: | |
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with pasta and meatballs
oa:» adzharian khachapuri

«Surr» megrelian khachapuri

MakapoHbl C CbIpOM
Pasta with cheese
'i
MMWHU XUHKanNM ¢ Kypuuen (3 wr
| Mini chicken khinkali (3 pieces)

Chicken nuggets, served with ketchup

with grilled papri

|
o
y

_served with ketchup
*neHa no

ﬁrﬁmotional
|. ! - .m =

4
1V YA

i E

CYN'C MaKapoHaMM U ?puxanenbxamu
}ignypu no-ap)KapcKm «Jloao4yka»
4 Xaqénypu no-Merpenbcku «CoNHbILLKO»

Kap'i_'oq:enb ¢pm, nopaeTca ¢ KeTHYNoM
! Frer1ch fries, served with ketchup

' HarreTtcbl U3 KypuLibl, MOQAIOTCS [C KETYYNOM

MenbMeHu C roBAAMHOM U CBUHMHOMN,
nonqlo'rcn CO CMETAaHOM U C/IMBOYHbIM MAaC/iOM

) Beef and pork pelemeni, served with sour cream and butter
b i

'hop with mashed potatoes arwd creamy-tomato

125mp /g

290 p*

120 r|p/g

310 P*

250 rlp/g

|
440 P*

1701p /g

520 P*

200 rip/g

290 p*
350 p*

420 P*

120rp/g

450 P*

100/30/rp /g

Ku)

410 P*

200rp/g

49

200 r /g

punb,

ka,

580 P

125rp/g

580 P

120rp/g

480 P

250rp/g

680 P

170rp/g

740 P

200rp/g

310 P

100/30rp/g

480 P

140rp/g

480 P

120rp/g

650 P

100/30rp/g

690 P

200rp/g

I
YBa)kaeMble roctu, ecnmy sac anneprml Ha onpe

NIeH

06 3TOM 3apaHee oPULINAHTY.
n advance.






