EcAu sepumb AezeHde XUHKAAU
NosSBUAOCE 8 [py3uu 60 Bpems
B0liHbL ¢ nepcamu. Tax xax
BoeHHble Jelicmaus NPOXoduAU B
2opax, mo edvl 6bliAo  Maxo,
coAdambl He MO2AU NOAHOCMbBIO
80CCMAHOBUMBCS. nocAe bos. U
MeCMHbLe KYAUHGPDL NPUGYMAAL
HOBOE  KYWAHbe,  KOMOPOE
20MOBUAOCh U3 BApaHUHYL, AYKG,
yecoka u myku. C numa-
MeAbHbIM  BYADOHOM, KOMOPDbIL
0bAadas UeAUMeAbHbIMU CBOLL-
cmsamu, a AYK C U4eCHOKOM
npou3soduUAU  GHMuUcenmuue-
ckull apdpem. Hy u KoHeuHo,
OHO BBIAD HEBEPOIMHO BKYCHDIM!

SR
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AlipaH ¢ 3eneHsio 260r XUHKANLHAR

" _ .
STARTERS Ayran with Greena
XKapenuie 1wapuku anapgxu c 150
opexoeoill agxukou

(xpycTdllas Mamanbira C CHIPOM CYJTHYHU)
300r

Fried cheese balls with adzhika

P

Accoptu conenuti 380r
(rypulickas KamycTa, Orypuibl CONeHble, MoMUgophl, YecHOK)

Mixed Pickles

(Gurian cabbage, salted cucmbers, tomatoes, garlic)

[Mxanu us wmnuHaTa, TR
cBeknbl u ¢aconu 150/15r
Spinach Pkhali, Beetroot Pkhali,
Beans Pkhali

180.- A 4

S Agxancangan 200r

(Ha BeIGOpP: XonogHell, ropsyuli)

Ajapsandali

~ #

Pyneruku us

XapeHbXx GaknaxaHoB
C OopexaMu U ToMaTamu
170/10r

Eggplants Rolls Stuffed
with Nuts and Tomatoes

CauuBu ¢ kKypuueii 240r
Chicken Satsiva

OgowHoe accoptu 250r

Cenbgb ¢ kapTodenem (orypeu, nomugop, peguc, nepell, 3ereHb)

u rpeHKkamu

us pxaHoro xneba 275r
Herring with Potatoes served with
Rye Bread Toasts

Mixed Vegetable
(cucumber, tomato, radish, bell pepper, greens)

~




MsicHoe accoptu 240/50r

(kypuHBIl pyneT, OyxeHuHa, roBskull A3bIK)

Meat Platter
(chicken roll, pork, beef tongue)

AccopTu rpy3uHckux ceipoB 240/50r = s, %
(cynyryHu, umepeTuHcKUl, Yeuun Kon4eHsill) g

Cheese, Platter
(Sulguni, Imperetian, smoked Chechil)

Jlobuo no-rpysuHcku 200/50r

(Ha BeIGOp: B Naealle WU B OPLLOYKE)
Canat co cnaboconeHsM
nococem 280r

Salted Salmon Salad

+0

Georgian Lobio
(at choice: stuffed in Lavash or in pot)

Muagbl ¢ coipom «CynyryHu» 160/80/50r

Traditional Georgian Cornbread «Mchadi»
with Sulguni Cheese

KapeHbili cynyryHu
c tomatamu 180r
Freed Sulguni Cheese

Ternuili canat ¢ kKypuuel
u ce3oHHBIMU rpubGamu 210r
Warm salad with chicken

and mushrooms Canat us cBexux oBoileld
H no-rpy3uHcku 250r

(Ha BLIGOP: C Opexamu, Macriom, CMeTaHol)

Canar rpeveckutt 250r Georgian Style Vegetable
uOJ'IMﬁ ERagUIILOHEES 180/50r Greek salad (at cho%e.- nuts, <¥I, sour csr;eam]

Traditional Dolma




Canar uesapb ¢ Kypuueld 250r
Chicken Ceaser Salad

Canat u3 3ane4yeHHbIX OBOLUel Ha MaHrarne
«['py3usi» 240r

Grilled Vegetables Salad «Georgia»

Xavanypu rno-agxapcku
300r

AdibnKictiapor Xa4anypu mno-uMepeTuHCKU

gl - 450r

2EN

A Imeretian Khachapuri
SOPU-‘ SO M
C l"laMﬂyl.LIKaMU DOV~ .;‘_-
250/50/60r /

Borscht with Dumplings

w o

Xap4o
250/2r
Kharcho

Xayarypu Io-merpernbcKu
450r
Mingrelian Khachapuri

20

Cyn KypuHbIt
c gomaluHel

namwot

250/2r Yxa

Homemade Chicken 250/2r Crioennlli xa4anypu
Noodle Soup Fish Soup Ukha ¢ TapxyHom 250r
220 350.- Puff Khachapuri with tarragon

~
™ 4 ]
DU,




Ykmepyru 300r
(le[nnEHOK 3are4eHHbId
€ 4YeCHOYHbIM COyCOM U MNpAHbIMU TpaBaMU)

Chkmeruli
(chicken fried in garlic sauce with herbs)

L3
Xunkanu 90r
XUHKanuu us roesguHel/bapaHuHb!

Khinkali with beef/lamb

65.- =

—

 * 3akazaTb MOKHO O
* The

Yebypek 100r

€ roesiguHoil/bapaHuHol
Cheburek
(beef/kamb)

Yawyuwynu us rossiguxsl 300r
(KYCOYKU TFOBSIQUHBI TYLLUEHHBIE
€ OBOLaMu U mnpaHsLIMU TpaBamu)

Beef Chashushuli
(cveal stewed with vegetable and herbs)

§
i
[

ApmsaHckuti nasawr 150r
Armenian Lavash

LA

Ogxaxypu 270r
FPYBUHCKUI:I naBaiu (KycouKu CBUHUHBI ObXapeHHbie
c coycom cauebenu 110/50r SiRapaopenci)

: ? Ojakhuri
g:fsﬁ;aeﬂ Igzzzzh X (pork slices with potatoes)




Yaxoxburu 300r
(oBapeHHbIE KyCOHKU Kypulibl
¢ nognueoll U3 CrenbiX TOMaTOB)

Chakhokhbili
(stewed chicken with fresh herbs and tomatoes)

Ve

JTionsi-keba® 190/30/30/50r

(bapaHuHE!l, rOBAGUHBI, Kypuulbl)

Lula Kebab
(lam, pork, chiken)

470.-/450.-/430.-

Kypunble koTneTsl
C KapTodernbHbIM [Mope
180/200/50r

Chicken cutlets
with mashed potatoes

Hamnek u3 GapaHUHBI
190/30/30/50r

Shish kebab of lamb

= LlsireHok Tabaka 300/50/30r

(I'[DQE.ETCH C 3eneHblM U KpacHBIM 'rxema.nu)

& Chicken Tapaka

(served with green and red Tkemli sauce)

. UWawmbsk U3 Kypuus! |
o 190/30/30/50r
Shish kebab of chicken \\

Yanaxu B ropuwouke 300r
(rogaeTcs C 3€rieHBEIM U KpacHBIM TKemariu)
Chanakhi in Pot

(pot lamb stew with eggplant, tomatoes,
potatoes, peppers, herbs and spices)

Hlamnsk us CBUHUHKI
rno rpysuHcku 190/30/30/50r

Georgian shish kebab of pork

14(




Iopago 280/50r
Dorado

Jlococs 180/50r
ED-VEQETABLES ~ \SfF=ee = S oo

Tomat 100r / Tomato 100g [Nepeu 6onrapckuti 100r / Beel pepper 100g
150.- 200.-

Baknaxan 100r / Eggplant 100g Kaprodens 100r / Potatoe 100g
150.- 150.-

Llykutu 100r / Zucchini 100g Ulamnurbon 100r / Madhrooms 100g
200.- 200.-

Cubac 280/50r
Sea bass

AccopTtu oBouiell
250/50/50/30r

(baknaxaH, LyKuHU, KapTodens,
TOMAT, LAMIMUHbOH, nepeLl)

Mix vegetables
(eggplant, zucchini, potato, tomato,
mushroom, bell pepper)

XUHKANBHAR




SIDE DISHES

Puc xacmuHOBBIl
Ha napy 200r

Steamed Jasmine Rice

Kaptodene xapeHbil
MO-goMalLIHEMY
c rpubamu u nykom 260r

Potatoes fride with mushrooms
and onion

HA IBE TEPCOHbI / FOR TWO

I'pevka ¢ rpubamu
u nykom 330r

Cagx u3s Oapanundel 1000r / Lamb Sadj 1300 Buckwheat with mushrooms

£y
Cagx us kypuusl 1000r / Chicken Sadi 1000 gl
Cagx us cBuHuHul 1000r / Pork Sadj 1100

COYChI / SAUSES 42 4

Tremarnu (kpacHbili, 3enenbitl), Cauebernu, KaprtodeneHoe mope 200r

.‘3_"[ Mashed potatoes

YecHouyHbil, Hapiuapa6 50r

\ )
Tkemali (red, green), Satsibeli, V.

§11
Garlic, Narsharab 50g I : > 4

o XHHKAABHAS




DR U O nawmeo weqa—m;?um%a
From out chet—conte (onet

Harnoneon 140r
Napoleon cake

- ——

S s

Yusketik 110r
Cheesecake

Megosuk 140r
Honey cake

Tupamucy 200r JOMAIIHEE MOPOXEHOE 50r .
Tiramisu HOMEMADE ICECREAME
BanuneHoe, LllokonagHoe,
QucTalukosoe, KnybHu4Hoe
Vanili, Chokolate, Pistachio, Strawberry

XUHKANLHAR




