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PEKOMEHAYEMbBIE COHYETAHUSA BJ11IOA
RECOMMENDED FOOD COMBINATIONS

SNAPAXN
CHWICHTARI ELARDJI

XAPYO OPEXOBOE
NUT KHARCHO

CbIPHASA TAPEJIKA

CHEESE PLATE MZHAVE

0000060000000 000000000000

OBOLUM U 3ENEHD B ‘
GREENERY YBULITAPU
AND VEGETABLE SET CHWICHTARI

NNOBUO B TOPWWOYKE
LOBIO IN POT

OOMAWHUE CONEHDbA INAPAXKU
HOMEMADE PICKLES ELARDJI

SNAPAXUN
ELARDJI

XAYATIYPU TMO-METPEJIbCKM
CAUUBU MEGRELIAN KHACHAPURI

SATSIVI

BAKJNAXAHBL C OPEXAMM / EGGPLANTS WITH NUTS

PyneTbl 13 06>kapeHHbIXx 6akna)aHoB C HAYMHKOW 13 TPELIKUX OPEXOB
Rolls of fried Eggplants filled with walnut sauce

ACCOPTU NXAJIN / ASSORTED PKHALI

CTpyykoBas paconb, Karycra CO CBEKION W WTVHAT,
NepeTePTbIE C TPELKUMUN OPEXaMU U TPY3UHCKUMU CNEUMNSTMN
Green beans with, cabbage and beet, spinach walnuts

and Georgian spices

-

XOJIOOHbLE 3AKYCKMU
COLD STARTERS
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COLD STARTERS
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CbIPHAS TAPENKA - ' 200Tp. 490p. - .. OBOWUU U 3ENEHD = : /@ 250tp. 390 p.
CHEESE PLATE =+ - GREENERY AND VEGETABLE SET -

Cblp CyNyTYHU, KOTIYEHDLA CYNYTYHU, UMEPETUHCKUN CbIP C YKPOTIOM U NanpuKon, KONYeHbI Yeuunn T 1 e

Suluguni cheese, smoked Suluguni cheese, Imeretian cheese with dill and paprika, smoked chechil
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doie - CemmEeR /’ 200tp. 290 p. CALUUBU U3 KYPULLbL Kypuua noa xonoaHbM opexosbiM coycom Bake
MZHAVE Georgian Sauerkraut

_ _ 250rp. 420 p.
CHICKEN SATSIVI Chicken with walnut sauce Bazhe
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CENENOYKA NOA BOAOYKY

RUSSIAN HERRING TO VODKA

AOMAUIHUE CONEHbA_
HOMEMADE PICKLES

300 rp. 420 p.

/2 250rp. 450 p. CEMTA WE®D-NOCOJNA 200rp. 950 p.
CHIEF'S.SALTED SALMON

-_--'."l- -

=
-
3

7%



CANATbI

SALADS

CAJIAT TPEMECKUNA
GREEK SALAD

Orypeu, ToMaTbl, 6onrapckum
nepeL, KpacHbI NyK, MUCT
canata, ONUBKOBOE MAcro,

6anb3aMUYECKUN YKCYC,
ONUBKU TUTAHTbL,
ONWBKU Kanamata

Cucumber, tomatoes, bell
pepper, red onion, lettuce,
_. ~“olive oil, balsamic vinegar,

e . . .
o giant olives, kalamata olives

220 tp. 420 p.

RS CAJIAT UE3APD
C KYPULEN
CAESAR SALAD
WITH CHICK.EN

dune KypvHOW TPYIKM,

el canaT pPOMEH, Cblp NapmMesaH,
=T, cyxapuiku, coyc «Llesapb»
C aH4YoycamMu

Chicken breast fillet,
romain lettuce, parmesan
cheese, crackers, Caesar
dressing with anchovy

450 p.
200 rp.

OBOLWHOW CANAT
NO-TPY3UHCKU

GEORGIAN VEGETABLE
SALAD

Canat u3 cBexumx

TOMAaTOB U OTYPLOB C 3ene-
HbIO, KPACHbBIM NIYKOM,
opexamu / 6e3 OPEXOB,

¢ BobaBneHnEM yKcyca

Fresh tomatoes, cucumbers,
greens, red onion, (with nuts/
without nuts)

420 p.
220 rp.

V4

CANAT
C XPYCTAWUNMU
BAKNAXAHAMU

SALAD WITH
CRISPY EGGPLANT

Bakna)aHbl, TOMaT,
CNMUBOYHbIN CbIP,
KPACHbIN NYK, KUH33,
6a3ununK, cemMeHa
TOACONHYXa, KYHXYT,
Ccoyc cnaakmm Yvnu

Eggplant, tomato,
cream cheese, red
onion, cilantro, basil,__
sunflower seeds, -
sesame seeds, sweet
chili sauce

460 p. 220rp. -

CANAT PHIBHBIN - -
FISH SALAD

Cewmra c/conm,
KapTodens
06>KaPEHHDIN, MUKC
| NUCTbEB canara,

W ToMaTbl, MenoBO- = f
| ropunyHag 3anpaska S
Salmon, fried potatoes,

| lettuce mix, tomatoes,

honey mustard dressing

590 p. 200 rp.

®UPMEHHDbIU CANAT TOTU / GOGI SALAD 470 p.
PUPMEHHDBIN canaT C TENATUHON, 6aknaXkaHaMu, Kabavykamu U XKapeHbiM KapTodpenem, 3anpaBneHHblii coycom loru 200 tp -
Signature salad with veal, eggplants, zucchini, fried potatoes, served with homemade mayonnaise dressing ;
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MEPBbLIE BNNIOOA
FIRST COURSES
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KYPUHDBIN CYTl C IOMALHEN NATNILON ¥ - 420p.
CHICKEN SOUP WITH HOME RECIPE NOODLES

CVYVN-XAPYO TpanVUUNOHHDBIN TPY3UHCKUIA CYTL C rosnp.vu—to@
KHARCHO-SOUP Traditional Georgian soup with Beef
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YXA NO-UAPCKU HaBapuCTbIii PbIGHBIN 6YNLOH C NOCOCEM, CIIUBKN 490 P CYNM U3 TOBAAUHDI C OBOWAMMWU OrtsapHas rosanHa C OBOLAMN B MACHOM GynbOHe 470 o}
TSAR FISH SOUP Rich Broth with salmon, cream 300rp. - KHASHLAMA Boiled beaf with vegetables in meat broth 300 rp.




BbITIEYKA B
BAKERY

XAYATIYPU TO-METPENIBCKN 500rp. 490.p.
. MEGRELIAN KHACHAPURI : s

- XAYATIYPU NO-LAPCKM / XAYATIYPU NO-LAPCKU C KOTIYEHBIM CbIPOM . 650 / 690 p.
% TSAR KHACHAPURI / TSAR KHACHAPURI WITH SMOKED CHEESE 600 tp

| N

XAYATIYPU NTO-AQXKAPCKU 490 p.
ADJARIAN TSOMGAMOTSLILI KHACHAPURT 450 Tp.
KYBAAPMU / CUBDARI - 500rp. 670 p.

MsicHoM mupoT C py6neHon TENITUHON U CNELUUSMIA .
Meat pie with chopped veal and spices S



BbITIEHKA
BAKERY
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MERETIAN KHACHAPURI

XAUYATIYPU CNIOEHDIN
KHACHAPURI (PUFF)
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KAPTO®ENbHbIN NUPOT CO WNMUHATOM
POTATO PIE WITH SPINACH
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| | Bl L 7 MR XUHKATIN / KHINKALL
TOPHLWIE 3AKyCKM ' Ty ;Iawe dUpMeHHOE 6MI0n0.
LY MHKanm — Tpy3uHCKoe
HOT APPETIZERS - B o S
X HETIOBTOPUMbBIM BKYCOM U

i OPUTUHaNbHOW PpOopMOn

Our special dish. Khinkali is
¥ a Georgian dish

with an amazing taste and
unique form

C dapwem u3 mdca
CBUHUHDL U TOBSANHDL
With pork and beef
forcemeat

C dapwrem u3 roBganHbl
With beef forcemeat

C cblpom cynyryHn
U TapXyHOM

With suluguni cheese -
and tarragon

Cc BAPAHUHOK 100 p.
WITH LAMB f

MuHumansHbINM 3aKa3
XUHKaNnu oaHoro sMpa —
3 wrT.

NOBUO B TOPWOMKE 420 p.

LOBIO IN POT 250 Tp.

TlepeTepTas KpacHas paconb
C apoOMaTHbIMU CNELUUSMU ,’

Crushed red beans
with aromatic spices

TPUBbLL, PAPLUNPOBAHHDIE

CblPOM CYNYTYHU
MUSHROOMS STUFFED
WITH CHEESE SULUGUNI

430 p.
250 rp.

YBULWITAPU / CHWICHTARI

Jleneuwrka U3 KyKypy3HOM MYKU U Cblpa CYNyTYyHU
Cornflour biscuit with suluguni cheese

ADXATICAHAAN
AJAPSANDAL

AMNAPAXKWU / ELARDJI

Kykypy3Has Kpyna, 3aBapeHHast C CbipoM
CYNYTYHU

Corn grits brewed with suluguni cheese

360 p. 300 rp.

OBOLWHOE pary No-TPY3UHCKU
N3 6aKna)KaHoOB, TOMAaTOB,
60NTapCcKOTO NEpLa,
MOPKOBU, NYKa, 3eNeHU

n cieunm

Georgian vegetable Ragout
with eggplants, tomatoes,
bell peppers, carrots, onions,
herbs

400 p.

250 Tp. JIABALW / PITA BREAD

120 p. 100 .
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TOPAYUE 3AKYCKU =
HOT APPETIZERS
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TPUBHOM COYC U3 WAMMUHbOHOB CO C/IMBKAMMU U WINUHATOM ; _ ®APWUNPOBAHHDIE OBOWM C TPUBAMU U CbIPOM
MUSHROOM CHAMPIGNON SAUCE WITH CREAM AND SPINACH : STUFFED VEGETABLES WITH MUSHROOMS

TomarT, 6onrapckun nepeu, 6aknaxkaHsl, paplmpoBaHHbIE WAMNIUHbOHAMM, 3aTIEHEHHbBIE C CbPOM
Tomato, bell pepper, eggplant stuffed with mushrooms, baked with cheese

DOLMA / AOJIMA

TpaavunoHHoe
KaBKa3ckoe 61000

U3 NINCTHEB BUHOTPAAA
C-HauYMHKOM U3 Msca
CBUHUHDL, TOBSIAUHDL

n puca

Traditional Caucasian _.
dish with grape leaves |
stuffed with pork, beef

and rice

220rp. 450 p. o~

ABXA3YPA
ABKHAZURA

Py6neHoe Msico
CBVIHUHbBL U TOBSAWHbL
CO cneuusmu

" 3epHaMu rpaHaTta

B )XUPOBOW CETKE,
3aXkapeHHoe

Ha OTKPbITOM OTHE

Minced pork and
beef with spices and
pomegranate grains
in fatty mesh, grilled
over open fire

590 p. 250 .
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N3 KYPULUDbIL
CHICKEN CHKMERULI

3aneveHHass apoMmaTHas
Kypuua B CIMBOYHO-
YECHOYHOM coyce

Flavourful baked
chicken with
mayonnaise-garlic

490 p. 300Tp.

4

YKMEPYJIU
U3 UbITINEHKA
CHICK CHEKMERULI

LibinneHox ¢
06XXapEHHOW KOPOYKON
B C/IBOYHO-YECHOYHOM
coyce

Grilled crusty chick with
creamy garlic sauce

760 p- 1wt

I‘OBSII.WIHA NMO-TPY3UHCKW / GEORGIAN BEEF 220 rp. 540 p.
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YAWYWYNIU U3 TOBAAUHDI: Monoanas roeganHa ¢ Tomatamu 1 TpaBamMu NoO-TPY3UHCKA
BEEF CHASHUSHULI Veal with tomatoes and Georgian greens

XAPYO OPEXOBOE / NUT KHARCHO
ANNeTUTHbLE KYCOYKN MONOZON TOBSAUHBL B OPEXOBOM COYCe
Tempting pieces of veal with walnut sauce
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TOPAYUE TPY3UHCKWME BNNIOLOA
MAIN GEORGIAN COURSES

OIKAXYPU NO-METPENIbCKU / MEGRELIAN ODJAHURI 350rp. 490 p. |
: ApomaTHas CBUHUHA, XXapeHast C KapTodenem u rpy3suHCKUMU CNEUNSIMU, TIOAAETCSH C TOMaTaMU U KPaCHbIM JIyKOM
Flavourful pork, fried with potatoes and Georgian spices, served with tomatoes and red onions

BAPAHUHA NNO-AOMAIWHEMY / HOMEMADE LAMB : 250 rp. 890 p.

BapaHuHa, TyweHas C 1yKOM, CNeUNIMU U 3epHaMU TpaHaTa




MAHTAN
BRAZIER DISHES

e

CTE.]'/'“(. .'no-'BATYMCKM Cémra, NUCTbS WNUHATA, CIUBOYHDIA COYC C CblPOM NMapmesaH 270 rp. 920 P

BATUMI STEAK Salmon, spinachleaves, red caviar, cream sauce with parmesan cheese
CTEWK "3 10COCSH HA MAHTANE / GRILLED SALMON STEAK # 150/30-rp. - 890 p.
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ACCOPTM WALLITBIKOB / ASSORTED KEBABS : 3600 p.

Llawmsik 13 Kypuibl, CBUHUHDL, 6apaHvu-n:1; Kape 6apaHuHbL, OBOLWM TPUb, KapTodenb Ha MmaHrane /
Chicken, pork,-lamb, mutton rack, grilled vegetables, grilled potatoes

ACCOPTU WALLNDBIKOB / ASSORTED KEBABS : - 5850np.

Jlionsi-ke6ab No-TPy3UHCKU, Ntonsg-keb6ab 13 Kypuubl C CbIPOM CYNYTYHWU, NONs-ke6ab n3 6apaHuHbL,
WALIMbIK U3 KYPULbL, CBUHMHDL, 6apaHuHbl, Kape 6apaHuHbl, OBOLLMN TPWUb, WIAMMNUHBOHDBL Ha MaHTane,
KapTodenb Ha YTnax, KyKypy3a Ha yTasx

Georgian kebab, chicken kebab with suluguni cheese, chicken, pork,lamb, lamb rack, grilled vegetables,
champignons on the grill, potatoes on the coals



MAHTAN

KAPE . Fi it P b \ g e BRAZIER DISHES
Mono‘-"-loro . ; iy o | y 4 .'::'.. I b L _' ' 1 -.I -'.1 : i e L2, =k ]
TENEHKA J : h 8 ' - : - - - i

RACK OF VEAL
CALF

1490 p.
240 rp.

NIONA-KEBAB U3 BAPAHUHDI
LAMB LULYA-KEBAB -

560 p. 180/70 rp.

NIONA-KEBAB NO-TPY3UHCKU
GEORGIAN LULYA-KEBAB Fiiz
dapws 13 MsiCa CBUHUHbL U TOBSALUHbL

490 p. 180/70 rp.

NIONA-KEBAB U3 KYPULIbI
C CYNYTYHU

CHICKEN LULYA-KEBAB
WITH SULUGUNI CHEESE

WALLIJIbIK U3 CBUHUHDL / PORK BARBECUE
480 p. 180/70 mp. . / \ U 180/70 rp. 520.p.
WALWNDbIK N3 BAPAHUHDI / LAMB BARBECUE 180/70 rp. 990 p.
KAPE U3 BAPAHUHDbL..— 990 p. WALLUbIK U3 KYPULLbL / CHICKEN BARBECUE 180/70 rp. 480 p.
RACK OF LAMB 240 tp.

CTEMUK NO-TPY3UHCKU 650 p.

GEORGIAN STEAK 200/70 rp.
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FAPHUPDI ' - e | COYCbl
SIDE DISHES : . 5 _ ! ; SAUCES

: OBOLU IT'PUb
HA MAHTANE sl : GRILLED VEGETABLES
GRILLED MUSHROOMS

-

CALEBEJIU / SATSEBELI
TKEMAJWU / TKEMALI

BAXKE / WALNUT SAUCE

KAPTO®E/NDb
HA yrnﬂx TAP'TAP / TAR-TAR
GRILLED POTATO HAPLWIAPAB (TPAHATOBDBIN COYC) / NARSHARAB (POMEGRANATE SAUCE)
260 p. ADDKUKA / ADJIKA
200 rp. .
CMETAHA / SOUR CREAM
F 4 YECHOYHDbIN COYC / GARLIC SAUSE
MAUOHWM / MATSONI
" KAPTO®EJIb NO-CENSHCKU 250 p. KYKYPY3A HA YTNSAX 350 p. = -

POTATO WEDGES . CORN ON THE GRILL




OECEPTbI

DESSERT

BUWHEBDBIX CYN

C MOPOXXEHbDbIM
CHERRY SOUP WITH
SCOOP OF ICE CREAM

420 p.
250 rp. =

PYAET C YEPHOC/IUBOM

.~ U TPELUKVMU OPEXAMM
| ROLL WITH PRUNES AND WALNUTS

""""'l

_MAUOHU

C MEZIOM..

U TPELUKUMU
OPEXAMM
MATSONI

WITH-H@NEY
AND WALNUTS

b

TpaanuUNOHHbBIN, T
TPY3UHCKUN i
KNCNIOMOJIOYHbIN

NPOAYKT € MENOM

W TPELKUM OPEXOM

TUPAMUCY Exquisite Georgian p
TIRAMISU yogurt with honey
and walnut
380 p.
180 rp.
TIZIOMBUP KNACCUMECKUI TINOMBUP WOKONAAHDbIA
CLASSIC PLOMBIERES ICE CREAM CHOCOLATE PLOMBIERE
350 p. 350 p.
100 p. 100 p.
5 NAUMOBbDBIN COPBET
MNOMBUP OPUCTALLUKOBDBIU LEMON SORBET
PISTACHIO PLOMBIERE
Bnaronapsi CBEXX1UM U COYHBIM
370 JIMMOHAM 3TOT COP6EeT yAUBUTENBHO
100 pp ' JIETKUNM U.OCBEXAOWNA
Tp. /
- - -\.‘.ﬁlr-"‘. 370 p.
100 rp.
3TATIAPU 410 p. «<HATIONIEOH» 410 p. HexoTopble 6110a MOTYT HE COOTBETCTBOBATb GOTOTPAGUN, aKTYaNbHYIO UHGOPMALMIO Bbl BCETAA MOXETE YTOUHUTD

HONEY CAKE 150 rp. C 3ABAPHbBIM KPEMOM 150 rp. y odpuupmanral
"NAPOLEON" CAKE WITH CUSTARD Some dishes may not match the photo, you can always check with the waiter for the latest information!
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