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FPY3UHCKAA KYXHSA

JTo edBa /M He camMas [MaBHas O0CTOMpUMeYaTeNbHOCTb CTPaHbl.
TpagMuUMOHHOE TpY3MHCKOe 3acToflbe — 3TO VKe HeoTbeM/eMbli
3/1eMeHT 00LLen KyabTypbl Hapoda. [PY3NHCKYIO KYXHIO MOXKHO
CPaBHWUTb C FPY3NHCKON MecHer — OHa Takas ke ayLleBHas!
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KALLIA OBCSIHAS s? CbIPHUKM C KAPAME/IbHBIM COYCOM 440 P
Oatmeal (milk or water - based) #300r -i-; Cheese fritters with caramel sauce #1601

OBcsaHas KaLla, NpuUuroTtoB/ieHHaaA Ha
HaTypa/ibHOM MOJ/1I0Ke Nn BoAe, CO C/IMBOYHbIM
Mac/ioM.

JloMaLLHne HeXXHble CbIPHWUKN C KYparow,
KapaMesibHbIM COYCOM Y MaLLOHU.

B! Tender homemade cheese fritters with dried apricots, caramel sauce
and matsoni.

Oatmeal cooked with natural cows milk or water, with butter.
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YUPBY/IN - ANMHULIA NMO-TPY3NHCKU 460 P
Georgian-style eggs with tomatoes #2301 | The

TpaaVLIMOHHBIV FPY3NHCKUIA 3aBTPaK 13 1L, C TOMatamu,
KPaCcHbIM JTYKOM, 3€/1€HBHO 1 IPY3NHCKUMU CreLmsMA.

TOMMWUHIU 100 p g n\,} 3
K KALLIE: &S0 | J "
Oatmeal toppings

'ﬂ'l Men / Honey

Opexun / Nuts w

BuiHeBbI coyc / Cherry sauce w

il

Traditional Georgian-style breakfast of eggs with tomatoes, red onions,
herbs and Georgian spices.

ONAABU U3 KABAYKOB C /IOCOCEM 670 P
Zucchini fritters with salmon #300r

Oﬂaﬂ.bVI 13 Kaba4ykoB co claboCconeHbIM nococem, AMLLOM
nawoT 1 ronnaHaACckMM coycom. ¢

Zucchinifritters with lightly salted salmon, poached egg and Dutch sauce.

EBPOMEWNCKWUIA 3ABTPAK
Continental breakfast #4201

CbITHBIN 3aBTpak M3 M1a3yHbW CO CBEXXNMW TOMaTaMin

n orypuamm, CocMckamMmm n MmonogbiMm KapTod)eneM,
O6H(apeHHbIM no-goMalLlHeMy. [Nogaetcsa c nognevYeHHbIM
XpYCTALLIM TOCTOM C MaC/1OM.

XAYAMYPU C NTOCOCEM U SALLOM NALLOT

Khachapuri with salmon and a poached egg

Xaqanypm c lococeM c/1abo Conm 1 SNLLOM MALLIOT.

.-i:: W Khachapuri with lightly salted salmon and a poached egg.
AL
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Hearty breakfast of fried eggs with fresh tomatoes and cucumbers, sausages s
and young potatoes roasted home-style. Served with crispy toast and butter.
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XAYAMYPU NO-UMEPETUHCKU 510 P 4 XAYANYPU NO-MErPE/IbCKU 580 P
Imereti khachaE)uri . #3701 1 Megrelian khachapuri &420r
TpadnLMOHHbIN FPY3NHCKUIA Xadanypu - Kavanypwu ¢ XpYycTaALLEe KOPOYKON 1 6ObLLNM

13 pernoHa MimepeTnsi C COMHOM HaYNHKOMN - KO/IMYeCTBOM TPAAULIMOHHBIX TPY3UHCKNX
13 CynyryHn n MMepeTnHCKOoro cbipa. E CbIPOB: UMEPETUHCKOIO U CYSTYrYyHW.

Traditional Georgian khachapuri from the Imereti
region with a juicy filling of suluguni and Imereti
cheeses.

E

A Georgian cuisine classic from the Mingrelia region!
Khachapuri with crispy crust and lots of traditional Georgian
Imereti and suluguni cheeses.

3

E Amxapcxaa nop,oqka

CunTaeTcs, YTO TakKUM Xadanypu B dopme
NOAOYKM YroLLian MOopsiKoB,

psika, BEpHYB
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XAYAMYPU «XAMU» 570 P i XAYAMYPU C TOMATAMM 520 P
Hapi khachapuri 3550 PSS M CbIPOM CYAYIYHU B o

Xayanypu ¢ TbIKBOW, CbIPOM CYIYrYHU 1 COYCOM Khachapuri with tomatoes

3 apOMaTHOrO Chlpa A0OP6/H0, YKPaLLIEHHbIl and suluguni cheese

TbIKBEHHbBIMU CEMeYKaMu. Xavanypu B dopme 10404KM C CO4HbIMY TOMaTamMu
U CbIPOM CYNYrYHI MO/ NMKAHTHLIM FPaHaToBbIM
COYCOM HapLLIapab 1 COYCOM NecTo Mo-rPY3UHCKM.

Ronaa Ll =

B

Khachapuri with pumpkin, suluguni cheese and delicious
dorblu cheese sauce, decorated with pumpkin seeds.

‘ Another «boat-shaped» khachapuri with juicy tomatoes
and suluguni cheese under the spicy pomegranate
narsharab and Georgian-style pesto sauces.

XAYAMNYPU NO-AOXAPCKHU S
Ajarian Khachapuri S & 1901

XAYANMYPU NO-AQXAPCKU M 420 P
Adjarian Khachapuri M #3201

XAYANYPU NO-AOXAPCKHN XL 580 P
Adjarian Khachapuri XL #4401

Bntogo npeacraBnsaeT cobom 1oa0uUKY

N3 MATKOro, BO34YLIHOIo TecTa C CbipoM
CYNYryHN N UMEPETUHCKNM CbIPOM, SNLLIOM
N CINBOYHbBIM MacC/10M.

This Georgian pie is a «boat» made of soft, airy dough with
suluguni and Imereti cheeses, an egg and some butter.
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KYBAAPYW CBAHETU 540 P

i
KYBRAPH C L S s90p Ml o KAYAMYEN ¢ CLIEQRYEPH 640 P
ubdari svane*u' [ & 4401 achi khachapuri &270r | /;I, rie cheese ?c apuri #300r
Mnpor ¢ NPSHON HAYVHKO 13 rOBSAUHbI ApPOMaTHbIV Xadarypw, NPUroToBEHHbI 4 OpUriHabHbIN Xadanypu € CbIpom

6pn, APKMM MaHOAPUHOBBIM KOHMUTIOPOM
1 CbIPOM CYNYFYHU.

1 CBUHWHbI C TPY3NHCKMMW crielnamum, ”
OCTpPbIM NnepLemM 1 KNMH30W. 0

CbITHast HAYMHKa COCTOUT 13 MapUHOBAHHOO
KypvHoro 6eapa, LLIaMMUHbOHOB U C/IMBOYHOTO
coyca c npobaBneHneM LadpaHa U YecHoKa.

Mo rpy3nHCKOMY peLenTy pervoHa Paya. i

A pie with spicy filling of pork and beef with Georgian
spices, chili and cilantro.

Novel khachapuri with brie cheese, vibrant mandarin
confiture and suluguni cheese.

Delicious khachapuri baked according to the recipe of
the Racha region in Georgia. Its hearty filling consists ! ¥ I
of marinated chicken thigh, champignons with cream -
sauce, saffron and garlic.

XAYAMYPU CO LLMUHATOM 540 P
Khachapuri with spinach #350r

P s

Xavanypu C CO4HOM HaYMHKOM 13 py6rieHoro ol 3 .
LnMHaTa 1 cbipa. I\ . -
i T T

Khachapuri with a juicy filling of chopped spinach and
cheese.
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o N _ i b1 L . XAYANYPU HA LLAMMNYPE 540 P =
§ Khachapuri on a skewer #2901

~d /
¥

Gurian khachapuri #300r

XAYANYPU «KAPTATUHUA» 690 P YHKa/bHBIN Xadanypu ¢ 60bLINM ﬁ@ﬁpﬂgé'g' xaa';%n%?\;/lai?gompk'l\gimmoﬂ |
Kartaliniya khachapuri #560r KOMMYECTBOM CbIpa, MCMeYeHHbIN Ha e o¥BapH<|3lro ﬂl?lﬁ).la <O icroi |

Lamnype B POBSIHON neyn.

i

ABTOpCKI/Il;l B3rna4 Ha TpaguUOHHbIe TPY3HCKNe 3eN1eHn.

6n|qu,a. DTOT HEOObIYHbIV Xadanypy - HACTOSALLNIA XUT!
B HéM coyeTatoTca TpaanLMOHHbIe Cbipbl, 6acTypMma,
OXKOHAXKOMM, TOMaTbl, KMH3a U CbIp HAAYIW.

A unique Khachapuiri filled with copious amounts of

cheese, baked on a skewer in a wood-burning oven. A sealed crescent-shaped khachapuri with a rich

filling of boiled eggs with a mixture of fragrant
herbs.

The auteur’s take on traditional Georgian dish.

This unusual khachapuriis a real delight! It combines
traditional cheeses, basturma, djonjoli, tomatoes, cilantro and
nadugi cheese.

XAYAMYPU «MCXATU» C CbIPOM AOPE/IIO 690 P
Mskhali khachapuri with dorblu cheese &520r

M3toM1HKa 3Toro Xavanypu - codeTaHve cnagocTu
rPYLLN U MUKAHTHOCTU CbIPOB CYNYryHW 1 Aop6rito.

The highlight of this khachapuri is the combination of the
sweetness of pear with the spiciness of suluguni
and dorblu cheeses.
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NXANN ACCOPTH 490 P

Set of pkhali % 180r

Tpaﬂ,l/lLl,I/IpHHaﬂ XONnogHasaA 3akyCKa -

M3Mesib4eHHble OBOLLN C rpelkMM opeXxaMun
N rpy3nHCKNMN CI'IELI,VIFIIVI_!/I. ] ACCoOpPTN BXOOAT ¥ %
nxanu n3 6axknaxaHa, CBEK/bI, LUNNHATA ‘ T - ) s :
i Tender rolls filled with suluguni cheese, nadugi cottage

n daconw. L A 2 3
] - cheese and chopped mint, doused with matsoni sauce.
Traditional cold appetizer - chopped vegetables with F,
walnuts and Georgian spices. This set includes pkhali e L B ; id j i = i !
B
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FEBXXANUSA 490 P
Gebzhalia ‘
HeXxHble pyneTrkuy 13 cbipa CYYryHu ¢ HAYNHKOM

13 TBOPOXKHOTO Chbipa HAAYr U pYGIeHHON MSATbI,
NoSNTble COYCOM MALLOHW.

of aubergine, beetroot, spinach and beans. f §

=
CYNYTYHU C TOMATAMMU

Suluguni cheese with tomatoes

ToHKMe 6IMHYMKYM CYNYryHn YepeayoLumecs
CO CBEXMMM COYHBIMW TOMaTaMU 1 QPOMATHbIM
6a3nnnKom c gobaBneHnemM coyca HapLuapab
1 necTo.

Thin suluguni pancakes alternating with fresh juicy tomatoes
and luscious basil topped with narsharab and pesto sauce.

o, =0,

TAPTAP U3 roedaauHbl
Georgian-style tartar #180r

MpeanbHoe 6ntoao ans BuHa! HexkHasa pybneHas e,
roBsanHa ¢ TprodenbHbIM MaCc/ioM, OCTPbIM o
COYCOM 41/, 3epHOBOV FOpYNLIEN, Karepcamu e
M roINaHACKUM COYCOM. i £

A perfect dish to accompany your wine! Tender minced beef s
with truffle oil, spicy chilli sauce, grain mustard, and capers
with Dutch sauce.
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NYKOBbI MAPMENAL,

Onion marmalade

KapamenunsnpoBaHHbIV YK, MPUroTOB/IEHHbIN

Ha BMHe C rpy3nHCKMU criedamMun. 3aKyCKa
naeanbHO NOAXOAUT K MACY 1 BUHY.

Caramelised onions cooked in wine with Georgian spices.

An appetizer perfect for meat and wine.

MECTO NMO-rPY3NHCKU

Georgian-style pesto

MecTo - ApKasi cBerkas 3aKkycKa 13 6a3ninka,
KMH3bl 1 LUNWHATA.

Pesto is a vibrant, fresh snack made from basil,
cilantro and spinach.

NALUTET U3 YTKU
Duck pate

JenvKkatecHbl NaLUTET 13 YTKMY,
MPUroTOB/EHHbIN C Ao6ABNEHNEM C/TMBOK

N TPY3MHCKMX crneumi. NoaaeTcs ¢ 1yKoBbIM
MapMesiailoM Ha KpacHOM BUHe.

Delicatessen duck pate cooked with cream and
Georgian spices. Served with onion marmalade made
using red wine.

ACCOPTU IrPY3UHCKUX BPYCKETT

Set of Georgian bruschettas

AccopTy aBTOPCKUX BPYCKETT: C YTUHBIM
MaLLTETOM, FPY3UHCKUM MECTO U /TYKOBbIM
MapMesiagoM.

Selection of original auteor’s bruschettas: with duck
pate, Georgian pesto and onion marmalade.

TBUNUCU CET
Thbilisi set

CeT NonynapHbIX FPY3VHCKMX 3aKYCOK: CbIpbl,
MSICHble Ae/IMKATECh] - CYAXKYK, 6acTypMa;
OPYCKETTbI C MALLTETOM U3 YTKUN U IYKOBbIM
MapMesiafoM; MXasiv acCopTy U GaKk/1askaHbl
Hagyru.

Set of popular Georgian snacks: cheeses, meat
delicacies - sujuk, basturma; bruschettas with duck
pate and onion marmalade; a selection of pkhali and
aubergine nadugi.




CALMBH C LbIMJIEHKOM 490 P

Chiken satsivi & 2401
HeHaa ToMmneHas MAKOTb LibIMIEHKA

B opexoBoM coyce. Cerpet 31oro 6/1t04a

B A4/MTENbHOM BapKe, 61arogaps KoTopon

MSCO 6YKBasIbHO TAET BO PTY.

Tender stewed chicken meat in walnut sauce.
The secret of this dish is the long cooking time,
which makes the meat tender, literally melting
inside your mouth.

i

i
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CbIPOBSIIEHOE MSICO 690 P
Set of Georgian jerkies & 151

MscHasa 3aKkycKa 13 HECKONBbKUX BUOOB MPY3NHCKINX
[eNMKaTecoB, MPUroTOBMNEHHbIX MO TPAANLIMOHHBIM ”
peLenTam - 6acTypma B NPSAHbIX CeUmsx, CYOKYK

1 CBMHOW 6GanblK.

Set of several types of traditional Georgian dried meat
delicacies - basturma in herbs and spices, sujuk and pork balik.
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AOMALLUHUE CbiIPbl

Set of homemade cheeses

AccopTy AOMALLIHNX CbIPOB: KMAacCNYecKui

1 KOMY€EHbIN CbIpbl CYYIrYHU, UMEPETUHCKNIA
CbIp 1 YeuWs1, PYIETUKN U3 CYYrYHU C Haayru,
a Take cblp 6pn 1 gop6to. CeT AONONHAT
rpeLKme opexu, 3epHa rpaHaTta, Yypyxena v
KOHdeTbI N3 CYyXOPDPYKTOB.

Selection of homemade cheeses: classic and smoked
suluguni cheese, Imereti cheese and chechil, suluguni
rolls with nadugi, as well as brie and dorblu cheeses.
The set is complemented with walnuts, pomegranate
grains, churchkhela and dried fruit.

LIBETHASI KAMYCTA 190 P
I'IO.-I'VPVII/IC.KVI & 1501
Cauliflower Gurian-style

XpycTalLas useTHas KanycTa, MapyHOBaHHast
Mo rypUNCKoOMY peLLenTy co CBEK/ON 1 OCTPbIM
KpacHbIM nepLeMm.

Crispy cauliflower pickled according to the Gurian recipe
with beetroot and chili.

FPY3UHCKUE CONEHbSA 550 P
Set of Georgian pickled delicacies & 220r

ACCopTY TPAANLIMOHHbIX AOMALLIHMX
rPY3NHCKNX COMEHWI: 3e/1EHble MOMUA0PbI,
nepeL, YAIn, CoNéHbIN YeCHOK, LiBETHas
KanycTta No-rypuinckm, MapuHOBaHHbIe
MaTUCCOHBbI, AXOHAKOMM.

Selection of traditional homemade Georgian pickled

™ delicacies: green tomatoes, chilli peppers, salted E"'
garlic, Gurian-style cauliflower, pickled patissons and -
djonjoli. Y,

CBEXUE OBOLLU U 3ENTEHD
Fresh vegetables with herbs #250Tr

AccopTn 13 CBEXKMX OBOLLLEN 1 apOMaTHOM
3€e/1eHV CTAHET NPeKPaCHbIM AOMOTHEHVEM
K Nto6OMY 3aCTos1btO.

Selection of fresh vegetables and vibrant herbs will
be a wonderful addition to any meal.

ACCOPTU BAK/TAXKAHOB 570 P
HALYTW U NXANU 260 ¢

Set of stuffed aubergines

BaknarkaHbl c ABYMSA BUOaMu TpagNLNOHHbIX
Ha4YMHOK: rpeLKne opexum c HeCHOKOM i
N FPY3NHCKNMUK crneumaMu, Cblp Haayrn ¢ MAaTou.

Aubergines with two types of traditional fillings: walnuts
with garlic and Georgian spices, nadugi

o N ey

CE/IbAb C MEYEHBIM 360 P
KAPTODENEM 270+

Herring with baked potatoes

X0N0AHas 3aKkyCKa 13 MOPCKOW CerbaMy, «
BblAep*KaHHOM B MapuHaae cnabon

conuv. bntoao AoNONHAKOT 3aneYeHHbIN
KapTodenb, 60poaANHCKIIA X1e6 1 KpacHbIN
OYLLNCTBIV NYK.

Cold appetiser made of sea herring seasoned in
a light salt marinade. The dish is accompanied by
baked potatoes, Borodino bread and red onions
on the side.
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CANAT C NEYEHOM TBIKBOM 390 P CANIAT BOCTOYHbI 580 P

¥ NUMOHHO-MELOBOM N C 13bIKOM W FPUBAMM
3AMPABKOW 200 22 -0

Roasted pumpkin salad with lemon and
honey dressing

Jlerkum canat c Me4oBOW TbIKBOW, LUMHATOM
1 Cbipom ceTa, ¢ fob6aBneHneM NPSHOro
deHxens n NMMOHHOW 3arnpaBKun.

T I 1. 27 A e f’”ﬂ

Oriental salad with bovine tongue meat and
y mushrooms

o peuenty aeayiku Mamykn!
[oBSXWI S3bIK C LUAMMWHBOHAMKW, MOMUAOPaMN,
COMEeHbIMW OrYPLIAMN N 3e/1EHbIO.

2 - Salads

According to Grandpa Mamuka'’s recipe! Bovine tongue
meat with mushrooms, tomatoes, pickles and herbs.

Light salad of honey pumpkin, spinach and feta cheese,
with spicy fennel and lemon dressing.

—
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CANAT C BAK/TAXXAHAMM, 590 P
NnoOMUAOPAMU U CbIPOM DETA §280r

Aubergine salad with tomatoes and feta

3aneyeHHble IOMTVKN 6aKknaxaHa C CbipoM deTa,
TOMaTaMW, OPEXOBOW 3aMpPaBKOW U FPY3UHCKMMM
crneumsamMu.

Roasted aubergine slices with feta cheese, tomatoes, walnut
dressing and Georgian spices.

g AL T
CANAT NO-AOXXAPCKU C TIOCOCEM 690 P

% Adjarian salad with salmon #3001

CBexkuin canaT u3 orypLoB 1 ciaboconeHoro 5
J10COCS CO C/IMBOYHBIM CbIPOM PUKOTTA, 3arnpaBKoi ¢
- ! Ha OCHOBE rPeLKoro opexa 1 BUHHOMo YKcyca.

CAJIAT FTPY3UHCKUN 420 P
C NPAHOCTAMM

Georgian salad with herbs

[PY3NHCKMIA canaT U3 COYHbIX TOMaTOB v/
1 CBEXKMX OrypLOB C gobaBieHnem

3e/1eHN, MPSAHOro 6a3UIMKa N KpacHoro

nyKa. PrpmeHHasa opexoBas 3anpasKa u

MOOTbIN FPELKNIA Opex AenatoT 3TOT canat
0COOEeHHbIM.

o - Fresh cucumber and lightly salted salmon salad with
3 creamy ricotta cheese, walnuts and wine vinegar dressing.

Georgian salad of juicy tomatoes and fresh
cucumbers served with green herbs, spicy basil
and red onions. Signature nut dressing and ground
walnuts make this salad truly special.
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CANAT CTONMUYHbIN 390 P CANIAT NO-AAXAPCKN  _ 420 P
Stolichniy salad &230r C OPEXOBOW 3ANPABKOMU §25600
CbITHBIN CanaT U3 HeXHOM OTBaPHON KYpPULIbI, r Adjarian salad with walnut dressing

KapTOoensi, CBEXMX W CONEHbIX OrypLIOB, k 5 CBEWIA CANaT M3 OrYPLIOB CO CIMBOYHbIM ChIPOM v
3e/1eHOr0 FopOoLLIKa U 3e/1eHY, 3anpaBeHHbIl i BliHor s, SaRpaBKON Lok Mase pel AR

AOMalLlHUM MaNOHe30M. M BUHHOTO YKCYyCa.

e

You will be pleasantly surprised by a hearty salad of tender
boiled chicken, potatoes, fresh and pickled cucumbers,
green peas and herbs, dressed with homemade
mayonnaise.

Fresh cucumber salad with creamy ricotta cheese, walnut
* and wine vinegar dressing.
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TEN/NbIA CANAT HA MAHTANE
C LbINNEHKOM

. @ 2/0r
Warm chicken salad
Canart c NpUroToBNEHHbIMW Ha rpuie b T i
6aKknarkaHamMmu, 6oNrapcknM nepLem, LYKUHW

Y KYPUHBIM LLIALLIIBIKOM, NPYINpaBieHHbIi
MUKAHTHOW 3aMpaBKOoA.

Salad of grilled aubergines, bell peppers, zucchini and chicken
barbecue chunks served with a spicy dressing. |

I."_""

LLE3APb C KOMYEHBIM 580 P
CbIPOM U KYPUHbIM BEAPOM & 260

Caesar salad Georgian-style

XpycTawme nucTbs aricbepra n pomMeriHa
CO CBEXMMU MOMUAOPAMU N KYPUHBIM
LUALLNBIKOM, CNaricCaMu KOMYEHOro Cbipa

CYNYryHW, 3anpaB/ieHHble COYCOM Lie3apb
MO-rPY3NHCKMN.

Crispy iceberg and romaine leaves with fresh
tomatoes and chicken barbecue chunks, slices .l .

of smoked suluguni cheese, dressed with -
a Georgian-style sauce.

oL
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_ CANAT C nTOMMAOPAMU
CANNIAT CroBsguHoOuU 670 P U CTPAYATEN/ION o
Beef salad #2401 Tomatoes and stratchatella salad
CbITHbIZ canaT 13 roBsiAMHbIl, 6orapcKkoro nepua, +  JIérkum canaT 13 COYHbIX CresiblX TOMaToB v
MapUHOBaHHbIX OTYPLIOB U IPY3VHCKMX CNeLni, H my  CHEXHbIM MO/OABIM CbIPOM CTPaYaTesa,
3anpaB/ieHHbI MallOHE30M. KpacHbIM IYKOM 1 apOMaTHOW 3arnpaBKoW.

Light salad of luscious ripe tomatoes with tender young

Hearty salad of beef, bell peppers, pickled cucumbers and
i i strachatella cheese, red onions and vibrant dressing.

Georgian spices dressed with mayonnaise.
] E ! e
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Hot appetize
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AO/IMA C BAPAHUHON

YTUHAS rPYAKA C TbIKBOM 490 P N Y TOBSAMHON

~ rPyLUEBPIM TKE.MMM 4 @ 120r # o Ry v Lamb and beef dolma

Duck breast with pumpkin and pear tkemali | ”

06 TpaauumoHHoe 6511000 13 daplua 6apaHnHbI ﬁ
RapeHHasiyiigaZipyHESIEGCONEOM N3 TREMANW, rpyLLIn i W FOBSIANHBI C FPY3VHCKUMM CeLIMAMU, 3aBEPHYTOro

1 Kyparu. MNoaaércs c ne4YeHom TbIKBOW 1 3eNeHblO. B BUHOrPaAHbIE NNCTbS. . e

Roasted duck breast under the sauce of tkemali, pear and dried a s Traditional dish of minced lamb and beef with Georgian 3

apricots. Served with baked pumpkin and herbs. spices wrapped in grape leaves.
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LUAMMUHBOHbI 480 P
3AMEYEHHDIE C CbIPOM E oo

Champignons baked with cheese

LLIaMMAVHBbOHBI, 3arneyYeHHbIe Mo, CbIPOM CY/IYrYHN |
1 YKpaLLIEeHHbIe MVKCOM apOMaTHOW 3e/1eHN.

Mushrooms baked under suluguni cheese and decorated

with a mix of fragrant herbs.
| !
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AXKABCAHAAN B : | WJE -"'ﬂ KYTAB CO CBEXXEA & 260 P
= , ¥ 3E/IEHbIO U CbIPOM

Ajabsandal

: - #100r
[py31HCKOe oBoLLHOE pary 13 6aknaxaHa, i i Kutab with fresh herbs and cheese filling
6onrapcKkoro nepLa, penyaToro iyka 1 NoM1uaopos, : ':_‘; - KYTAE C KAPTOPENEM " 1w

naccMpoBaHHbIX B TOMaTHowm nacrte, C rpy3anHCKMMUN
cneumamMm N 3e1eHbro.

"I'E'- Kutab with potato filling
Georgian vegetable stew made of aubergines, sweet peppers,

onions and tomatoes fried in tomato paste, with Georgian ez il - ¥ il : . KVTAB C SII'H EH KOM h “
spices and herbs. . ! L = ‘_.‘g"Q N TAPXYHOM

Kutab with lamb and tarragon filling

LLUABEPMA B JIABALLE
Shawarma in lavash #3501

TOHKMI NaBaLL C HAYNHKOM 13 HEXHOIO KYPUHOro
LLIALL/bIKA, MPUrOTOB/IEHHOMO HA MaHrasne, CBeXnx
OrypLoB 1 MOMWAOPOB, KPACHOIO /1IYyKa 1 MUKCa
cBeXKew 3eneHu.

Thin lavash stuffed with tender chicken barbeque chunks
cooked on the grill with fresh cucumbers and tomatoes, red
onions and a mix of fresh herbs.

KYJbEH B BAK/TAXXAHE

Julien in an aubergine

3aneyeHHbI 6aknakaH C HAYMHKOM
113 FPMOOB M PenYaToro /YKa, FPY3MHCKUMN
CcbipamMu U TprodesibHbIM Mac/IOM.

Baked aubergine stuffed with mushrooms and onions,
Georgian cheeses and truffle oil.

JIOBUO C TYPUNCKOW KAMYCTOM

Lobio with Gurian cabbage

Ddaconb, TOMIEHas C IYKOM U YECHOKOM,
nepLem Ynim 1 cneumaMm, YKpaLlaeTcs BeTOYKOM v
OXOHAXKOMN, NePbMU KPACHOTO /IYKa U CBeXKel

3eneHbto. NogaéTcsa c NMKAaHTHOW LIBETHOMN

KanycTon No-rypumncku.

Beans stewed with onions and garlic, chilli and spices,
garnished with a branch of jonjoli, red onion slices and fresh
herbs. Served with spicy Gurian-style cauliflower.
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CYN «XA4Y0 U NYPU» 560 P
Khacho and Puri soup #300r

-
-

CbIpHbIV CYN B IMIMHAHOM rOpLLIOYKE C CbIpOM
4eunsl, KOMHYEHbIM CYNYrYHN 1 apOMaTHbIM %
LwadpaHoMm. MNogaeTcs € rpy3MHCKON enéLLKon.

Signature cheese soup of Khacho and Puri. Cheese soup

in a clay pot with chechil cheese, smoked suluguni and
fragrant saffron. Served with Georgian flatbread.

T
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CYN XAPYO 530 P

Kharcho soup #300r
HaBapucTbin 1 apoMaTHbIV Cyn U3 FoBAAVHbI,
C PUCOM, JTYKOM, TOMATHbIM COYCOM, 3€/1eHbIO “

N rPpY3NHCKMUK cneumamMin.

Rich, savoury beef soup with rice, onions, tomato
sauce, herbs and Georgian spices.

g

BOPLL, CO CMETAHOM 540 P
Borsch soup with sour cream #4001

Knaccrnyeckun 60opLL, c roBagnHom, nogaetcs

C Ca/IOM Ha 4YepHOM %xnebe 1 3e/1eHbIM JTYKOM. H
The timeless classic! Classical borsch soup with beef, served ”
with lard on a slice of black bread and green onion feathers. g

NABALL MPY3UHCKUM 110 P
Georgian pita bread #1001

TpPaaVLUMOHHBIN TPY3UHCKIA X1eb
13 NOCTHOrO TecTa B BUAE NOAOYHKN.

Traditional Georgian flat bread made of lean dough
in the shape of a boat.

25
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BY/IbOH KYPUHbIA 370 P
C NLWEHWYHOM NTANLUON 2300 T

Chicken broth with wheat noodles

/ Jlerkui 6YnboH C KYPUHON MAKOTBHO, IOMALLIHel b
NanLuon, MOPKOBbIO, 3€/1IEHBIO U ANLLOM.

Light broth with chicken flesh, homemade noodles,
carrots, herbs and egg chunks.

XALUIAMA C BAPAHUHOW 490 P
Khashlama soup with lamb #300r

YXA U3 Nococs 670 P
WU CYOAKA C TAPXYHOM $300r

CbITHBIN cyn 13 TOMAeHON 6apaHuHbl, KapTodens, Fish soup of salmon and pikeperch |

6akrnakaHoB, 6o/rapckoro nepLa, MoMUaopoB.,

S HaBapucTbIn pbIGHBIV CYM U3 10COCA U CYAaKa « |
TPY3UHCKUX CreLmnii 1 3eneHN.

c fob6aBneHeM TOMATOB M TapXyHa.

Hearty soup made of stewed lamb, potatoes, aubergines,

g - Variation on the classical theme! Rich salmon and
bell peppers, tomatoes, Georgian spices and herbs.

L T pikeperch fish soup with tomatoes and tarragon.




Khinkali

(13

CBOUM SIPKMM BKYCOM, OH
cepala nofen, KUBYLLINX

croro xpebra. Mictopus BO3HUK o " .
e 61'?ro,ua oBesHa MHOKECTBOM XWHKANU C BAPAHUHON U TOBAAVHON g §ay
nereHa. o ogHoOW M3 HUX Ha BPEMS BOWHbI C Beef and lamb khinkali
nepcamy rpy3uHCKNE KeHLLWHbI K43N CBOVX - o
BOMHOB, FOTOBS M BKYCHENLLNE MELLIOYKMUIN3 o XWHKA/IN C FOBSAMHOM N CBUHUHON Y quy 95 P
TecTa c pyb6aeHbiM MACOM 1 3e/1eHbIO. TaKas iy Beef and pork khinkali
efa ObICTpO BOCCTaHaB/MBa/A YTpadeHHble - s = #100r
CU/Ibl M 3apsiXana 3Heprmev\ ~— ) ,)\(/IMI;K:JT&: {\{I]II"AMOPHOVI ropaanHou “ i
arble bee INKall
o XUHKAU C CbIPOM CYNYITYHU
Suluguni cheese khinkali

XWUHKANUN ACCOPTU 380 P
Selection of khinkali $400r

XunHKanu - 6noa0, 6€3 KOTOPOro HEBO3MOMKHO
NPeACTaBUTb MPY3NHCKYIO KYXHIO. Mbl cobpanin H
AN Bac accoptu 13 HavGornee NonyisipHbIX

KNaccuYeCckmX HAYMHOK: FOBAAMHA CO CBUHUHOW, %
6apaHnHa C roBSANHON, FOBAANHA U ChIp CYNYrYHW.

Khinkali is a dish of national Georgian cuisine, filled with w
assorted juicy meat fillings and fillings of homemade
suluguni cheese

N KPEBETKAMW B COYCE BUCK

Pork and shrimp khinkali with bisque sauce

MUHU-XMHKaNM CO CBUHMHOM 1 KpeBeTKaMM.
MopatoTcs ¢ 6apxaTHbIM KPEBETOUHbIM COYCOM. «

Mini kKhinkali with pork and shrimp. Served with velvety
shrimp sauce.
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CTEWK «MANALL»

Georgian-style steak

CreviK, MPUrOTOBNIEHHbIV Ha TPY3UHCKUIA MaHep
- U3 MPaMOPHOW roBsAVHbI C FPY3UHCKNM COYCOM
Ha OCHOBE KpacHOro B1Ha KnHa3mapaynu.

Dish for true meat connoisseurs! Steak cooked the
traditional Georgian-style - marbled beef with Georgian
sauce based on Kindzmarauli red wine.
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OLYKAXYPY CO CBUHWHOM 590 P
Odjakhuri with pork #320r

O6:kapeHHast CBMHWHA C 3arneYéHHbIM
KapTodenem, penyaTbiM IYKOM, 60rapckim
nepuemM, ToMatamun N YHECHOKOM, FPY3UHCKNMMU
creumnsiMn 1 3e/1eHbHo.

Roasted pork with baked potatoes, onions, bell
peppers, tomatoes and garlic, Georgian spices
and herbs.

YALWIYLWYNU NO-METPE/TbCKU

Chashashuli - beef stewed in tomato paste

He:kHas roBagvHa, TyLLEHasi B TOMaTHOWM nacTe
C NYKoM, 60NrapckM MepLeM, rpYy3MHCKUMM
CreumnsiMn 1 3e/1eHbHO.

Tender beef stewed in tomato paste with onions, bell
peppers, Georgian spices and herbs.

& ™

LUKMEPY/N U3 LbINNEHKA

Shkmeruli - chicken thigh with cream

Co4Hoe RKypunHoe 6E,D.p0 B CJIMBOYHOM -
O6BOJ'IaHI{IBaPOLLI,eM coyce, 3anedYeHHoOe Nnog 30/10TUCTON
KOPO4YKON N3 TeCTa.

The name of the dish comes from Skmeri - the place where the
recipe was invented! Juicy chicken thigh enveloped in a creamy
sauce, baked inside the golden pastry crust.

T § ¥
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KOT/NIETbl KYPUHBDIE C MIOPE 490 P

Chicken cutlets with puree & 220r
CoyHble JOMaLLIHWE KOT/IETbI U3 KYpULLbI, SN
NMaHWPOBAHHbIE B XPYCTALLMX CYXapsx U3

6enoro xneba. MNogatoTcs € BO3QYLLHbIM

KapTodenbHbIM Mtope.

Juicy homemade chicken cutlets crusted with crispy
white breadcrumbs. Served with mashed potatoes.

YTKA C COYCOM HYAXOXBU/N

Duck with chakhobili sauce §360r
’ YTUHAsA HOXKa, MPUroToB/IEHHAsA METOAOM
> KoHdW, Mo/l COYCOM HYaxoXbW/M Ha OCHoBe
ApOMaTHbIX TYLLIeHbIX oBoLLen. [MogaeTcs

C HEXHbIM KapTodebHbIM Mope.

Duck leg cooked by confit method under chakhokhbili sauce
. based on fragrant stewed vegetables. Served with tender
| mashed potatoes.

PUNE CYAAKA CO LUMUHATOM 790 P
Pike perch fillet with spinach & 270r

3anedeHHoe pune cygaka B PUPMEHHOM KUCO-

cnagkom MapuHage. lNogaetca Ha noayLLKe 13 ¢
LUMMHATa CO CIaAKMMM TOMaTaMM U COYCOM Ha

6enoM BUHe.

ar-y

Zander fillet grilled in the specialty bittersweet marinade.
Served on the pillow of spinach with sweet tomatoes and
white wine sauce.

.n.. . A

LY4YbU KOTNETbI C TbIKBEHHbIM MIOPE 520 P
Pike cutlets with pumpkin puree #2601

KoTneTku 13 LWyKK, rasnpoBaHHble
YCTPUYHBIM COYCOM, MOAATCS C MYCCOM «
3 TbIKBbI U «CHEroM» 13 cbipa deTa.

Unusual combination of fish and pumpkin!
Pike cutlets glazed with oyster sauce, served with pumpkin
mousse and feta cheese «snow».



LWALUNBIK U3 CBUHUHDI

Pork grilled meat $260r
Msarkast codHast MAKOTb CBMHVHbI Ha SlaBalLe

C CoycoMm caLie6en, MapyHOBaHHbIM /TYKOM w o
" 3eNeHblo. [

Soft juicy chunks of pork flesh on pita bread with
sacebeli sauce, pickled onions and herbs.

CAQX - ACCOPTU LUALLJIbIKOB
Saj selection of grilled meats & 1500

CapK - BKycHelLwee 611040 HALUMOHANBHOM KYXHU
Ha KoMnaHwuto. LLIaLnbikm 13 Tpex BuaoB Msca, H
MapWHOBaHHbIX MO TPAAVNLMOHHBIM peLienTam: .

6apaHVHa, CBUHWHA, Kypuua. MNogatoTtca

C NpuUroToB/1IeHHbIMW Ha rpuie oBoOLLLIaMW. ”
Saj is both the name of the dish and the pan used to cook
it! Saj is one of the most delicious Georgian dishes fit for b
a family or a group of friends. Barbeque chunks are made -
of three types of meat marinated according to traditional LWALLbIK U3 UHOENKU 640 P
recipes: lamb, pork and chicken. Served with grilled -
vegetables. Turkey grilled meat #2601
HexxHoe dune nHaerk B MapHage Ha OCHOBe
coyca MaLOoHN C IPY3NHCKNMU CcrielsaMu. Bnrogo
NoAaeTcyd Ha laBallle C coycoM cau,eﬁem/l n

MapUHOBaHHbIM JTYKOM.

Tender turkey fillet in marinade based on matsoni sauce with
Georgian spices. The dish is served on pita bread with sacebeli
sauce and pickled onions.

iy
T, o SN
LUALLNbIK U3 BAPAHUHBI 890 P

Lamb kebab $260r

COYHbIN LUALLNbIK 13 GapaHWHbI,
MapWHOBAHHOW B apOMaTHbIX ﬁ
rPY3UHCKNX cneuunsx. barogo

noJaeTcs Ha NlaBallle C COYCoM

cauebenn 1 MapMHOBaHHbIM JTYKOM.

=

Juicy lamb kebab marinated in fragrant
Georgian spices. The dish is served on
pita bread with sacebeli sauce and pickled
onions.

Y iy
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LUALL/BIK U3 KYPULIBI 640 P

- Chicken grilled meat $260Tr
" Co4Hoe HeXkHoe KypuHoe 6eApo, MapUHOBaHHOE
B IPY3NHCKMX TpaBax 1 cneumax ¢ HeCHOKOM
N NPUroToB/IeHHOE Ha YInax.
£ L= Juicy tender chicken thighs marinated in Georgian herbs and

spices with garlic, cooked on coals.
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3AMEYEHHAS JIOMATKA ArTHEHKA 1990 P
Baked lamb shoulder #580r

HeHasa 3ane4YéHHasn nonaTtka srHéHKa nogaeTcs

C COYCOM Ha OCHOBE AeMUIaca, YepHOro %
AYLLNCTOro nepua u clagKkom rpyLumn, ToMneHom

B KPacHOM BUHe.

Tender roasted lamb shoulder served with a sauce based
on demiglace, black pepper and sweet pear stewed in red
wine.

LWALUNBbIK U3 BAPAHbUX
A3bI4KOB

960 P

#240r
Lamb tongues kebab
HekHble 6apaHby 93bI4KN C KYPAFOYHBIM %
*KMPOM MOA C/IaAKNM COYCOM XONCUH,

noaakoTcd C COYyCcoMm cau,e6en|/|, MapWHOBaHHbIM
NYKOM U 3eNeHbrO KNH3bl N MeTPYLUKN.

Tender lamb tongues with curd fat in sweet hoisin
sauce, served with sacebeli sauce, pickled onions,
cilantro and parsley.

CALX - ACCOPTU NIONA-KEBAEOB 2 800 P
Saj selection of kebabs & 1470

AccopTu NogaeTcs B cagsKe - 60/bLLOoN
rPY3NHCKON CKOBOPOAE, PACCHNTAHHOM Ha
KOoMMaHuto. B 3TOT caak BXoaAT Ntons-kebabbl
13 Tpex B1aoB ¢apLua: 6apaHvHa, roBaanHa,
Kypuvua. NoaaeTcs ¢ NpUroToBIeHHbIMN

Ha rpuie oBOLLLAMW.

This selection is served in a saj, a large Georgian pan.
The dishis fit for a family or a group of friends. This saj
includes lulia kebabs made of three types of minced
meats: lamb, beef and chicken. It is served with grilled
vegetables.

\.*a'ﬂ;‘ o i

NIONA-KEBAB
Lula kebab

Bntoao 13 couHoro dapLua ¢ rpy3vHCKUMM
APOMATHbIMU CMeLMs MU 1 PenYaTbiM /TYKOM.
Mopaétcs Ha naBaLle C MapVYHOBAHHBIM JTYKOM
1 coycom cauebenn.

Dish of juicy minced with Georgian fragrant spices
and onions. Served on pita bread with pickled onions
and sacebeli sauce.

U3 BAPAHWHDbI 780 P
Lamb lula kebab #2401
U3 roBsiAUHbI 750 P ‘ym
Beef lula kebab #2401
U3 LbINNEHKA 630 P
Chicken lula kebab #2601

. '}1




3AMNEYEHHbIA KAPTODPESb
Baked potatoes &150Tr

JTrobriMas KnaccurKa - 3aneyYéHHblin Kaptodenb
Ha C/TMBOYHOM Mac/ie C 3e/1eHbIO 1 YHECHOKOM.

Everyone’s favourite side dish! Baked potatoes in butter
with’herbs and garlic.

KAPTO®E/IbHOE MIOPE 190 P
Mashed potatoes #1501

HerkHoe Mope 13 oTBapHOro Kaptoderns,
MPUroTOB/IEHHOE Ha C/IVBKaX.

Creamy mashed potatoes.

OBOLLM HA TPUNIE v 340 P
Grilled vegetables #150r

JToMTVKM GaknaxkaHa, LyKUHU 1 6onrapckoro
nepLa, 06:KapeHHbIe Ha FpusIe U NPUNPaBIeHHble
APOMATHBIMU FPY3UHCKUMU CMIELUSaMUA.

MALLOHH

Matsoni

Slices of aubergine, zucchini and bell peppers grilled
and seasoned with aromatic Georgian spices.

LUAMMUHbOHbI HA FPUJIE W 260 P
Grilled champignons &150r

CMETAHA

Sour cream

HAPLUAPAB v

Pomegranate sauce

ViapeanbHbIVi rapHUP A/15 LaLLsibikoB!
Co4yHble apoMaTHble NoAMapUHOBaHHbIe rpubbl,
MPUroTOB/IEHHbIE Ha rpune.

=l Ideal side dish for barbeque! Juicy fragrant seasoned

TKEMANU v

-= _'_' = mushrooms grilled to perfection. Tk i
z = emali
=== = CBEXWE OBOLL v/ 220 P A
i."":". =8 Fresh Vegetab|es i 120 r TOMATHle CO CnEU,VlﬂMM .’

Co4Hble TOMaTbl, OrypLibl, CANIAT JIO/I/I0 pocca Tomato sauce

M apoMaTHaa neTpyLuKa.

YECHOYHbIN

Garlic sauce

Luscious tomatoes, cucumbers, lollo rossa lettuce
- and fragrant parsley.

NABALL FrPY3UHCKUNA 10 P

Georgian pita bread &100r

TpagVLMOHHbBIN TPY3UHCKKIA XNeb 13 MOCTHOro
TecTa B BUAe I0004KN.

R
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IRt AZLKMKA OCTPAS &
{:,," Adjika

Traditional Georgian flat bread made of lean dough
in the shape of a boat.

COYC CALIEBENIN v

Satsebeli sauce
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Desserts

’ 14

HecepTthbl B [py3un - 3TO oTAENbHbIV BUA NC-
KyccTBa. OHM codeTatoT B cebe BCe, HYeM -
forata rpy3uHCKasi 3eMns. apomaTHble 'k L
DPYKTbI 1 Arofbl, Opexu 1 Meg, 1, pasyme- %

€TCS, CBeXKMEe MOJI0YHbIE MPOAYKThI.

) ! TENNbIV NPSAHbIA NUPOT 480 P
OTKkponTte Ons cebs Bce MHoroobtpasve C IENIOKOM
BKYCOB: OT MONYNSAPHbIX TOUANCCKUX MOH- ¥ ! ) & 125r
Warm spicy apple pie

HYMKOB C 3aBapHbIM KpeMOM A0 HeOobbIYHO-

ro codeTaHus TKeMav C TEMHbIM LLIOKOMa- ' KAPEHbIE MOHYUKHN 130 P [OPSUMIA PO, MPUTOTOBAEHHBIN 113 TOHHALLIMX
OM. e Tbilisi fried donuts XpyCTﬂLLlLVlX JINCTOB CbVlﬂO—TeCIa, C HacblLLeHHON
A "\,ﬁ\ A LA Ty @ 70r HaYYHKOM 13 SI6710K C KopuLiei. Jlecept
\ . 3 . CnaaKme MOHYMKI C BaHUBIO N HEXHBIM [IOMOHEH MPSIHBIM COYCOM Ha COEBOM MOJIOKE,
J I . F 3aBapH~blM KpeMOM, MNMocbiNaHHble CaxXapHOou nog4YepKMBatoLLIIM ﬂpKVIPI BKYC Ha4YMNHKW.
MyYAPOWA.

Hot pie made of the thinnest crispy sheets of phyllo dough
with rich apple filling containing cinnamon. The dessert

is complemented by the spicy soya milk sauce, which
emphasises the vibrant flavour of the filling.

Traditional dessert from Tbilisi! Sweet donuts with
vanilla and delicate custard, sprinkled with icing
sugar.
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NAXNABA 380 P
Baklava & 100

XRpycTaLLas naxaaBa C rpeLknum
opexoM, NponuTaHHas MeoBbIM
CMpOMOM.

Crispy baklava with walnuts soaked
in honey syrup.

) [ o o T ey

TOPT «APAXXAHU» 490 P

Arajani honey cake & 165t
Knaccnyecknin MefoBUK, B KOTOPOM MPSIHOCTb Me0BOro Tecta YYPYXE/NA
Churchkhela

OTTEHSAETCH KUC/IMHKON CMETaHHOIo Kpema, a I'py3VIHCKVIl;l
AKLEHT NpunaaeT CoYyC 13 K/1FOKBbI C canepaBn 1 creunamn. \h

TpadVLIMOHHAsA rPY3MHCKas CN1afioCTb - Opexu
B 3aryLLieHHoM pYKTOBOM cuporne.

Classic honey cake, in which the spiciness of honey dough is offset by the - -
slight acidity of sour cream, and the Georgian accent is provided by the e v
cranberry sauce with saperavi and spices. .

Traditional Georgian sweet - nuts in thickened fruit syrup.
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NMUPOXHOE KAPTOLLIKA 260 P
Chocolate «potato» pasrty & 60r

HacblILLeHHoe LLoKonagHoe NMpoXKHoe
«KapTOLLIKa», MOKPbITOE TOHKON KOPOYKOW
6enoro LLIoKoNaaa 1 AOMNOMHEHHOE NPSHOM
OVICKBUTHOW KPOLLIKOW.

Novel interpretation of the all-time favourite! A rich
chocolate «potato» pastry, covered with a thin white
chocolate crust and topped with spicy sponge cake
crumbs.

’, n/ Banquet cakes

K Baluemy meponpusatuo / for your event

TOPT «TUHOBU/TN» 480 P
Ttsnobili cake & Nor

LLlokonagHbIi BUCKBUT, apaxmc, coneHast
Kapamesb N HeXKHbIN C/IMBOYHbIA KPeM.

Timeless combination! Chocolate sponge cake,
peanuts, salted caramel and delicate cream.

-'-.

LECEPT «MUNUAMU» 480 P
Piliali dessert roll & 140r

MOPOXXEHOE 160 P
LLIOKONIAHOE/BAHUIBHOE " '

Chocolate or vanillaice cream

COPBET 3 . 180 P
NUMOH-NAUM/MANIHOBBIN g -

Sorbet lemon-and-lime or raspberry

LUOKOI'Ia,CI,HO-OpeXOBbIIZ pynet co dJIMBOYHbIM
KpeMoM, MapMeiaaoM U3 CinBbl C TReMa/In
1 raHalloM 13 TeMHOro LLIOKO/1Tada.

Chocolate and hazelnut roll with cream, plum marmalade
with tkemali and dark chocolate ganache.

BKYCHbIE 900 P
HATYPAJIbHbIE #500r
HAYUHKH

TopT 0T 2700 P 32 1,5 Kr no
npeasaxkasy
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* TABTINLUA KANOPUMUHOCTM -

CofepskaHue »K1MpoB, 6e/IKOB, YINeBoI0B 1 KallopUMHOCTb
(Ha 100 rpamm).

HAMMEHOBAHUE BNTIOAA ’KUPbI (r) BENKMU (r) YINIEBOADI (r) KKAN
3ABTPAKH
EBponenckui 3aBTpak 8 5,5 13 150
Kalua oBcsHasa Ha Boge 3,5 2 13 95
Kalua oBcfiHas Ha MosioKe 55 5 17 140
Onapbu 13 Kaba4vkoB ¢ popenbio 6 8 9 120
CbIpPHVKIN C KapaMe/ibHbIM COYCOM 2 2 20 100
TonnuHr BMLLHEBbIV coyc 50r 0,3 0,5 27 110
TonnuHr rpeukne opexu 50r 4 1 18 540
TonnuHr mep, 50r 0 0 72 290
Xavanypu c nococemM 1 AMLOM NaLLoT 75 12 24 210
Yup6ynu - an4HuL,a No-rpysmHCKn 4,5 7,5 9 100
BbIMEYKA
Ky6papwu cBaHeTH 75 75 24 190
JlaBaLu rpy3viHCKnn 1,5 6,5 55 260
Xavanypu «Mcxanu» c ceipom gop6nto 7,5 1 30 230
Xavanypu «KaptannHua» 8 9 24 200
Xavanypwu Ha Lwamnype 13 13 25 270
Xavanypu no-ag*apcku M 10 1 27 250
Xavanypu no-agxapcku S 9,5 i 29 250
XKavanypw no-agxapcku XL 14 12 23 270
Xavanypu nNo-rypmmncku il 12 22 240
Xayanypu no-mMMepeTnHCKU 9 1 34 260
Xavanypu no-merpesnbCcKu 9,5 1 30 250
Xavanypu No-pavynHCcKu 1 1 22 230
Xavyanypwu c ceipom 6pu 10 1 28 240
Xayanypu c TomaTaMum 1 CbIpOM CYNYryHn 13 10 20 240
Xavanypwu co WnMHaToM 8 9,5 28 220
Xavanypu «Xanu» 9 7,5 20 190
XO/TOAHDbIE 3AKYCKHU
AccopTu 6aKna*kaHoB 20 3 5,5 210
AccopTu rpy3nNHCKUX BpycKeTT 12 55 32 260
le6:xannsa 16 1 3 200
Ipy3nHCKMe coneHbs 2,5 1,5 5,5 50
OMalLlHue Cbipbl 17 14 13 260
JlykoBbIh Mapmenag 4 4 44 220
MawTeTt N3 yTKM 8 8 24 200
lNecTo No-rpy3snHCcKn 27 5 20 350
Mxann accoptun 12 35 75 150
CauunBu C LbIN/IEHKOM 21 1 45 250
CBerKue oBOLUM U 3e/1eHb 0,2 1 4 20
Cenbpb c NeYeHbIM KapTodenem 14 7,5 15 220
CynyryHu c Tomatamu 13 8,5 5 170
CbipoBsi/ieHoe MSICO 23 18 6 300
TapTap 13 roBsgmnHbl 16 19 15 280
Téunucu cet 13 75 12 200
LiBeTHasa KanycTta no-rypumnckun 0,2 15 7 35
CAJ1ATHI
Canat BOCTOYHbIV C A3bIKOM U rpn6amu " 3 3 120
Canat rpy3uHCKNA B NPSIHOCTAX 9,5 2 4,5 110
Canat no-agXapCckn C opexoBO-CbipHOW 3anpaBKoy 13 3 45 140
Canat no-aA»kapckKu c iococem 13 6 3,5 160
Canart c 6aKkna*kaHamMy, noMmaopamMu 1 ceipom deta 15 3,5 3 160
Canart c roBaguHomn 17 1 3,5 240
Canat c ne4yeHom TbIKBON U IMMOHHO-MeA,0BOW 3arnpaBKom 9,5 2 3 100
Canat c noMmgopamMu 1 cTpavaTtension 1 6 4,5 140
Canat CTONNYHbIN 15 75 6 190
Tennbiv canaTt Ha MaHrase c UbIN/1IeHKOM 1 7 5.5 150
Lle3apb ¢ KoM4YeHbIM CbIpOM U KYpPUHbIM 6egpom 22 8 5,5 260
rOPAYME 3AKYCKU
AprKabcaHpan 5 2 8 85
Oonma c 6apaHMHON 1 roBagUHON 8 7 7 130
’KynbeH B 6aKna*kaHe 15 4 10 190
Ky1ab c kKapTodenem 3 35 25 140
KyTab c cbipoM 1 3eneHbio 3 6 22 140
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HAUMEHOBAHMUE B/TIOAA

KWPbI (r) BENKU (r) YINEBOADI (r) KKAN

KyTab c ArHeEHKOM N TapXyHOM 6,5 7,5 29 210
Jlo6uo c rypuinckom KanycTomn 6,5 8 20 170
YTUHasa rpyaka c rpyLieBbiM TKeManu 1 9,5 7 200
LLlaBepma B naBaLue 13 7 13 200
LLlaMN1HbOHbI 3aneYeHHble C CbIpOM 16 8 2,5 180
cynbl

BopLy, co cmeTaHom 6 8,5 9 120
BynbOH KYpUHbIA C NanLiomn 2 45 3 45
Cyn «Xayo u MNypwn» 12 8,5 14 200
Yxa 13 nococs n cypaka c TapxyHom 6,5 5,5 5 100
Xapuo 6 1 6 130
Xawnama c 6apaHnHon 4,5 5,5 5 85
XUHKANU

XuHkanu accoptu (6r/cr/cbip/roesguHa) 4 6 27 170
XWHKanu c 6apaHUHON U roBAANHOW 4,5 6 27 170
XMHKanu c roBagMHOM 1 CBUHUHOMN 4,5 6,5 27 170
XMHKanu ¢ MpaMopHOW roBagMHON/roBagNHO I 6 6 27 180
XNHKanu ¢ CbipoM cynyryHu 7,5 1 33 240
XMHKanu co CBUHMHOM N KpeBeTKaMu B coyce 6uck = 7 20 180
roOPSA9MME BNIOOA

KoTnetbl KypuHble ¢ nope 12 8,5 14 200
Oprkaxypun co CBUHNHOWN 14 7,5 9 190
Creuk «MManaw» 13 1 0,5 210
YTKa c coycom Yaxoxbunu 7 8 8 130
Pune CyAaKa co LLUNUHaToMm 2 10 4,5 75
Yawywiynm no-merpenbckum 12 12 6 180
LLIkmepynun us ubinneHka 16 10 1 230
LLLy4bn KoTneTbl C Ntope 13 TbiKBbl 8,5 6,5 6 130
MAHIAN

AccopTtu nona-keb6abos 6,5 9,5 8,5 130
AccopTiy LWaLLIbIKOB 10 9,5 7,5 160
3aneyvyeHHas nonatka AsrHeHKa 15 1 3,5 200
JTtona-ke6a6 13 6apaHUHbI 8 12 6,5 140
JIrona-Ke6ab 13 roBaguHbl 45 14 4 120
Jiona-ke6ab u3 upinieHKa 4,5 15 4 120
LLawnbiK n3 6apaHuvHbI 1 15 5 180
LUawnbik n3 6apaHbuX A3bl4KOB 14 18 6,5 220
LLlawwnbiK s nHoenkun 3 14 6 100
LUawnbik n3s Kypuubl 1 14 5 170
LLlawnbIK N3 CBUHUHbI 15 15 5 220
FAPHUPbI

3ane4veHHbIV KapTodenb 10 2,5 20 180
KaptodenbHoe ntope i 3 18 180
OBoLLM Ha rpune 7 1,5 5 85
CeeXure oBoOLUM 0,2 1 3,5 20
LLIaMNUHbOHBI Ha rpune (rapHup) 9,5 2,5 1 100
COYCbl

CmeTaHa 20 3 3 200
Coyc AAKMKa KpacHas 0,5 2 6,5 40
Coyc baxe 2 55 7 240
Coyc MauoHun 2 3,5 5 50
Coyc HapLuapa6 0,2 0,5 61 250
Coyc Cauebenn 0,5 2 7 40
Coyc Tkemanu 40 5 10 420
Coyc TomMmaTHbIV CO crieuusamm 0,2 1 7,5 35
Coyc HecHOYHbIN 4 25 4 430
OECEPTbI

MupokHoe KapToLuKa 15 35 43 320
Oecept «[Munnann» 13 4 31 260
[OomalluHsAs naxnaBa C rpeLKuM opexom 18 55 53 400
KapeHble NoHYNKN 7 5 4 250
TopT «ApaxaHu» 12 35 26 220
MopoeHoe BaHUbHOE 10 3 21 180
MopoikeHoe LoKkonagHoe 12 4,5 24 220
Cop6eT IMMoH-Nnanm 0,2 1 26 10
Cop6eT MannHa 0,2 1 26 110
TopT «TuHOGUNN» 13 6 40 300
Yypuxena 18 6 7 220
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MOBW/IbHOE MPUNOXEHUE
W NANaLIMe Geosisie npuBeneels
O hip2go.ru




MG management
company
https://mks-mc.com

KYynuTb ppaHLLnN3Y

HALLIA TEOTPAD A
oK gem Bac 8 eacmu!

Nurosckun np., a. 29
Esponenckunm np., a4. 8
INeBawoBckunm np., 4. 13A
3aropogHsbin np., 4. 13

yn. Antanckas, a. 12

r. BceBonoxck,
KonTtyuickoe wocce, 4. 53
r. MeH3a,

yn. MockoBckas, A. 37

+7 (812) 409-60-99

+7 (812) 908-88-08

+7 (8412) 281-281

M hachoipuri @ hachoipuri.ru

PEK/TAMHbBIV MATEPUA.
MeHto pasmeLLeHo Ha A0CKe HPOoPMaLN
B Yrojike norpeburtesnsi.
Bce ueHbl YKa3aHbl B pYO6asX.

Mbl meem fNpaBO OTKa3aTb B O6CI'Iy>KI/IBaHI/IVI
MuaM, HaxogdaLnmca B COCTOAHNM a/TkOroJ/ibHOro
NI HapKETNHEeCKOro oribAHeHUA.

Ecan y Bac ecrb anneprns Ui HermepeHoCcMMocCTb
KaKoro-anbo npoayKTa, coobLumMTe OpULNAHTY
rnepen Tem, Kak 6,1t040 HaYHYT rOTOBUTD.




