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XONOMHbIE 3AKYCKM

EaKﬂa)KaHI_:I C opexamu
Fpggplants with nuts
y

NETUKN U3 GaKNaaHoB C HAUMHKOM U3

MONOTBIX FPELIKUX OPEXOB U TPY3UHCKUX CeLiuil
Eggplant r%lls stuffed with g%und walnuts anr{ Georgian spices) 180 rp
EaKnamaH_u C Haflyxu
Eggplant with cheese
(Pynetukm u3 Gaknax@HoB ¢ HAUMHKOW U3 ,OMALIHETO TBOPOXHOTO
coipa Hapyrv u mabl/ Eggplant rolls stuffed with homemade curd
cheese, snowballs and mint, with fresh cucumbers and tomatoes) 180 rp
Amxancanganu
Adjapsandali
(0BOWHOE pary U3 GaknaxaHoB, TYWEHHBIX C NIYKOM, TOMATaMM,
BonrapckuM nepLeM, MopKoBbio U 3enexbio/ Eggplants stewed
with onions, tomatoes, bell peppers, carrots and greens) 200rp
Accopty nxanu
Assorted pkhali
(Accopry GMTOUKOB M3 WNMHATA, 3ENEHOT0 NOGUO U CBEKNbI,
MPUNPaBNEHHbIX FPY3UHCKUMY CRELysMY, C AoBaBneHneM YecHoKa,
rPeLKoro opexa, rpaHaTa u MUKPO3ENeHH, C MUaZy U KYCOUKaMM
nomanHoro yaxaxw/ Assorted rolls of spinach, green lobio and beetroot,
seasoned with Georgian spices with garlic, walnut, pomegranate and
microgreens, with mchadi and pieces of broken chanakhﬂ 300rp
AccopTi rpy3MHCKMX CbipoB
&ssur ed Georgian cheeses i

Mepynu, MOMOUHbIM CYNYryHK, KONYEHbII cynyryHu u yeuun/ Imeruli,
milkps!{lluguni, smokedysmggini and cheshil 300 rp
ConeHbsl U3 6ouku
Pickles from a barrel .
(MapuHoBaHHbIE YECHOK, CTPYYKOBbIN NIEPeL, rypuiickas Kanycra, 3enéHble
TOMaTbl ¥ XpycTaume 0I'¥le,bI)f Marinated garlic, wild garlic, capsicum,
Gurian cabbage, green tomatoes and crispy cucumbers) 350 rp
Ceexue oBowy
fﬁresh vegetables - e ok

aKMHCKMe orypLibl, po3oBble ToMarbl, peguc/ Baku cucumbers, pin
tomatoes, radi}sl; es) P P P 300 rp
Accopru 3enenu
Ll\(ssor gtﬁj and herbs . /

acHblil 6asunuk, TapxyH, 3eNeHblil NyK, KWH3a, NeTpyliKa, YKPOon, penuc

&epd basil, tarragon, grpeeyn onion, cilan¥ru, parsley, dﬂ)( radigh? P 120 rp
CaLI,MBM U3 KYpuLbl
Chicken Satsivi
(HesxHble KycouKM KypHLibl NOZ apOMATHBIM NPSHBIM COYCOM U3 MONOTOTO
TPELLKOro opexa u rpyauHckux crewww/ Tender chickeri pieces with
flavored spicy sauce, ground walnut and Georgian spices) 100/150 rp
CEJ’II_::J],b c KapTOCDEI'IEM
Herring with potatoes 250 rp
Cémra cnaboconéHas ¢ TBOPOXHbIM CbIpOM
M KyCOUKamu ropguero nypu
Lightly salted salmon with curd cheese and hot
puri pleces 100/100 rp

MscHoe accoptu

Assorted meat .
EE){)KeHuHa, OTBAPHO/ A3bIK, KYPUHbIA PyNeT u xpeH/
old boiled pork, hoiled tongue, chicken roll and basturma)

XBenu ¢ Tomatamu

Khveli with tomatoes

(Cbip MMEPUTUHCKMIA, CnajiK1e NOMUEOPbI, HAUMHKA U3 MUKCA 3eNeHH,
ofL COYCOM MEcTo i KeflpoBbIMy opewkamw/ Imeritinian cheese, sweet
tomatoes, mixed greens filling, pesto sauce and pine nuts)

250 rp

930 P

530 P

630 P

7130 P

990 P

820 P

750 P

530 P

650 P
530 P

1100 P

300/30 rp 1200 P

520 P

CET uMepeTMHCKMi
SETH Imereti

(Accopru nxanu, cauyey, ajkancaHnan, pyneTuki U3 6aknaxax
C 0EX0BOI HAUMHKOW, MUaLH, KYCOUKU Chipa yaHaxm/ assorted phali,
satsivi, ajapsandali, eggplant rolls with nut filling, mchadi, chunks

of chanakhi cheese)

CATIATB

Canar no-rpysuHcku

Georgian sala .
(Po3oBble ToMaTbl, GaKUHCKME OrypLibl, KpaCcHBIi NYK 1 ONUBKOBOE
macno/ Pink tomatoes, Baku cucumbers, red onidns and olive oil)

Canar No-rpy3UHCKK C opexamu

Georgian salad with nuts .
(Po3oBble ToMaTbl, GAKKHCKME OTYpLbI, TPELKUE OPEXH, KPaCHIA NyK
v onvBkoBoe Macnio/ Pink tomataes, Baku cucumbers, walnuts,

red onions and olive oil)

Canar u3 xpycrauux baknaxaHos
Crispy eggplant salad

(KapamenusupoBanHble GaknaxaHbl, po30BbIE TOMATbI, KUH3a, MATKMiA
chip, cemeuxw, coyc unnu/ Caramelized eggplants, pink tomatoes,
cilantro, soft cheese, seeds, chili sauce and lavash toasts)

Canart U3 KypuHoi neyexu

Salad with chicken lever
EKypVIHaFI NEYEHb, TYWEHHAR B B COBBOM COYCE, MUKC canar/
hicken liver, romaine lettuce)

Ténnblit canar ¢ LbINneHKoM
B ME[,0B0-TOPUNYHOM COyCe

Warm chicken salad in honéy mustard sauce
(LibInneHoK, XpycTsliue NUCTbA canata, Cbip KanyeHHbI, TOMaTbl
ueppu 1 MenoBo-ropuMuHblil coyc/ chicken, crispy lettuce, smoked
cheese, cherry tomatoes and hioney mustard sace)

Tennblit canart ¢ KypuLenl B CNMBOYHOM
coyce Keto&Kote

Warm salad with chicken in creamy sauce Keto&Kote
(TpuBbl WaMNMHBOHDI, 0BXapeHHas KypuLLa, MUKC canar, nonuTas
cnuBouHbIM coycom/ Champignon mushrooms, fried chicken, mixed
salad, topped with creamy sauce)

Onusbe
Olivier

Liesapb ¢ Kyﬁ_wu,eﬁ
Caesar with chicken
(McTba pomMaHo, KypuHoe (hune Ha MaHrane, chip na_?MeaaH, coyc Ha
ocHoBe aHuoyca/ Romaine leaves, grilled chicken fillet, parmesan
cheese, anchovy sauce)

Tennblit canar u3 cemru

Warm Salmon Salad .
(Kycoukw cemru Ha MaHrane, MuKc canar, CbIP KPEMETO, KUCTIO-Crajkuit
coyc unnu/ Grilled salmon pieces, mixed salad, cherry tomatoes,
creamy sauce)

Tennblit canar u3 roBg4AUHbI

Warm Beef Salad

(ToBAnMHa, NOMTMKaMM 06XapeHHas B COBBOM COYCE, WAMNUHbBOHD,

TOMAT BANEHHbIN, MAKC Canar, 3anpasneHHbli a3MaTCKuM CoycoM/

Beef, sliced, fried in soy sauce, mixed salad, seasoned with Asian sauce)

Canart «Yoru»
Chogi Salad

(3aneuennas cBekna HapesaHHas KyGUKaMiu, Chip KPEMETTO, KefipoBbiil
opex, pyKona, 3anpasnexxas coycom ot weda/ Roasted diced beets,
cremetto cheese, pine nuts, arugula, dressed with chef's sauce)

Tennblit canar ¢ «[ynta»

Warm salad with "Gupta"
ECprHble WapPUKK B KNAPE, MUKC canar, Yunu coyc, noMugop ueppu{
heese balls in batter, mixed salad, chili sauce, cherry tomatoes

430rp 1650 P

230 rp

250 p

300rp

230 rp

250 rp

250 p

200rp

230 rp

220p

220 rp

200rp

220 p

620 P

640 P

670 P

590 P

780 P

760 P
550 P

750 P

1100 P

830 P

550 P

580 P
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CVMbl

Xapuo
Kharcho

gpa IULYOHHbIA FPY3UHCKUIA CYN C TOBSZUHON, 3eNeHblo U criewamm/
raditional Georgian soup with beef, greens and spices

Yuxuprma
Chihirtma

TIErKMi Cyn C KYPUHON TPY/KON, KUH30N U BUHHBIM YKCyCOM/
E.ight suupy with}::phicken %¥east, cilantro and wine xinggar)

szMHblﬁ Cyn C I0MaWHeN nanuwon
Chicken soup with homemade noodles

bop

Borsc

ThIKBEHHbIN KpeM-cyn
Pumpkin cream soup

KpeM-cyn rpu6HOit C NOMTUKAMM TPY3UHCKOTO
KONYEHOro Cbipa _ o
Mushroom cream soup with Georgian slices smoked

cheese .
(Kpem - cyn rpuBHO C NOMTUKAMY TPY3MHCKOTO KONYeHoro cbipa/
cream of mushroom soup with slices of Georgian smoked cheese)

Vxa
Ukha

(HaBapucTbiii pbiGHbI GybOH C CEMIOIA, NaNTYCOM, MOPKOBbIO, MONIOZbIM
KaFTU[bem-JM 1 Tomarami/ Rich fish broth with salmon, halibut, carrots,
potatoes and tomatoes)

[OPSMUE 3AKYCKK

Cblp CYNyryHu Co CBEXWUMM TOMaTaMi Ha KeLu
Suluguni cheese with fresh tomatoes on ketsi

[lankn wamMnuHbOHOB C CynyryHu
Champignons caps with suluguni

Kyumauu

Kuchmachi

(ApomatHoe 6Mi0L0 M3 HEXHBIX TENSYbUX NOTPOLKOB, 06KapeHHbIX Co
creuyamy u 3épHamu rpanara/ Flavored dish of delicate veal giblets
fried with spices and pomegranate seeds)

Jlo61o no-uMepeTuHCKy

Lobio in the Imeretian style

(O7BapHas thaconb ¢ rpy3UHCKUMIA CMELMSMH, 3ENIEHbIO U NTYKOM, NofaeTcs
B FOPUIQUKE, C MUaLy C FYPUMCKOU KanyCTOM U KYCOUKaMy Chipa uaHaxu/
Boiled beans with Geargian spices, herbs and onions, served in a pot,
with mchadi with Gurian cabbage and pieces of Chanakhi cheese}n

K%(puuaq NMeyYyeHb Ha Keuu

Chicken liver on ketsi

(Kypwas neuewb, 0BxapeHHas C NyKoM Ha Keuu, C J0GaBNeHveM conu,
rPY3MHCKHE Crewu, KFa_lIJeHHbIe 3enenblo u rpanarom/ Fried chicken
liver with onions on ketsi, with the addition of salt,

Georgian spices, garnished with herbs and pomegranate)

glOl'lMa CO CMETAHHO-YECHOYHbIM COYCOM
olma with sour cream and garlic sauce
(TpapMuvoHHoe 61ioRo U3 MANOCONbHbIX BUHOTPAGHbIX JIUCTbEB,
HaUMHEHHBIX (hapLEM U3 FOBSALUHbI, CBUHMHI U F]m:a, TOMAEHHbIX
B co6ereenHoM coky/ A traditional dish from lightly salted grape
leaves stuffed with minced beef, pork and rice, languid in their
own juice)

bnHunkm ¢ macom c cauebenu

Pancakes with meat with satsebel

BAMHUMKM C CbIPOM CO CMETaHOoM
Pancakes with cheese and sour cream

Yebypeku ¢ Macom
Cheburek with meat

Yebypeku ¢ cbipom
Cheburek with cheese

350 p

350 p
350 p
350 p

270p

270 rp

350p

250 rp

250 rp

200rp

350 p

300rp

200/40tp

3wt
Juwr
200rp

200rp

620 P

560 P
490 P
920 P
550 P

950 P

7130P

560 P
610

%90 P

630P

620P

690 P
690 P
680 P
240 P
240 P

[OPAYUE BNIOMA

UJ],)KBX[}’_pM U3 MHﬂ,eﬁKM
Turkey Ojakhuri }
(MHpeiika c 06xapeHHbIM [0 30M0TUCTOrO LBETA KapTodenem, CBexeil
3eMIEHbH0, YUBCHOKOM, NYKOM 1t Bonrapckum nepuem/ Tur ey with
golden-fried potatoes, fresh herbs, garlic, onion and bell pepper)

350 p

Omkaxypu U3 CBUHUHDI
gjﬂakhUFKEf pork

BMHAg WeiiKa C 06)apeHHbIM [0 30M10TUCTOrO LiBETa KapTochenem,
CBEXell 3eNeHblo, YECHOKOM, nyKoM i Gonrapcku nepuem/ Pork neck
with fried potatoes, freshly greens, onions and bell peppers)

LibinneHka Tabaka c coycoM TKeManu

Home Chicken Tobacco
(MomawHmi LbINNEHOK Tabaka)

Ukmepynu
Chkmgryuli

([oMawHwii LbINNEHOK, 3aNeYEHHIA B CUBOYHOM COYCE, C f06aBneHieM
rﬂyauucmx CreLui, YecHoka 1 kuab. llogagrca Ha keww/ Homemade
chicken baked in creamy sauce with Georgian spices, garlic and
cilantro. Served on ketsi Kotnerbl U3 uHeitku ¢ KaprodenbHbiM niope)

Yaxox6unu u3 kypuupl
Chahokhbili from chicken

(Kycouwv upinnéHKa, o6XapeHHoro B COBCTBEHHOM COKY, C MOLNUBKO!
13 crienblx ToMaTo, oBouen 1 3enenu/ Fried chicken with ripe tomatoes,
vegetables and herhs)

Inapmwky ¢ Kypuuel ¢ coycoM Gaxe

Elarji with chicken .

(benag kyKypyaHas Kpyna c chipoM, 3aneugHHoii Ha rpune
KKpMLI,EVI u coycom Gaxe/ White corn groats with smoked
cheese, grilled chicken and bagheera sauce)

Mamanbira HauMHeHHas CbIPOM U MSTON

Mamalyga stuffed with cheese and mint_
EB@ eHHaA KprFSHaﬂ w[?lka_ HaUMHEHHas CbIPOM 1 MATON/
oiled cornmeal stuffed with cheese and mint)

350 rp

Twr

400 rp

350 p

200/170/50 rp

200/50 rp

Kaprodbens ¢ rpubamm Ha Keuu
Potatoes with mushrooms on a ketsi

Kaptodhenb apeHHbli Ha Kelu
C KYPLHOKOM U NTYKOM ) )
Potatoes fried in a'ketsi with fat tail and onions

DeTTyunHM C KypuLen v rpubamm

B CNIUBOYHOM COYCe _
Fettuccine with chicken and mushrooms in a
creamy sauce

bedhcTporaHoB U3 MHAEHKY C KapTOdenbHbIM

280rp

280 rp

300rp

nope
TurlEey beef stroganoff with mashed potatoes 150/200 rp

YaHaxu u3 6apaHuHbl B roployke

Lamb vats in a pot 5 .
(bapaHuHa, 3aneuyéHHble GaknaxaHbl v Gonrapckyit nepew, MoNogoi
Kaprodenb, CBeXue ToMarbl, CTF[JIyllKUBbIVI 3eNeHblil NepeL, K1H3a U
KpacHbin Gasunuk/ Lamb, baked eggplants and bell peppers, potatoes,
tomatoes, green peppers, coriander and red basil)

Yawywynu u3 TensTuHbl

Veal chashushuli )

AnneTuTHbIE KYCOUKM HEXHOI TENSTUHbI, TYWEHHBIE C TOMATaMy 1
apoMarHbiMu rpy3uckumm cneuuamu/ Appetizing pieces of tender
veal stewed with tomatoes and aromatic Georgian spices

Xapuo no-MerpenbCcKy nopaercs c,
)XapPeHHOU MaManbirou, KanyeHHbiu
Cbip, 3eNIeHb M afpkuKa
Kharcho in Megrelian served with fried
mamaiga, smoked cheese, herbs and
adjika

CTelK U3 ceMru ¢ 0BOLLAMM

Salmon steak with vegetables
(Llykvm, cBekna, Gonrapckuii iepew, coyc necro ot weda)

400 rp

300rp

250/150/40/10/5 rp

100/100 rp

40P

130 P

830P

910P

660 P

760 P

520P
520P

950 P

650 P

680 P

850 P

850 P

850 P

1800 P



TAPHUPDI Xauanypu leHoBaHu

Khachapuri Penovani

o I
Kaprochens dipu 50 360 P )&(n"vz%:;z Tnssa%%;sa;?f";;’:trs ST i hees K00 630 P
avanypu llobuanm
5-39???"" MV-ItHhMRC po3MapHHoM 2000 340 P Khachapuri Labiani
It Fotatoes with Rosemary p (ToHko packataHHoe CROGHOE TECTO C HauMHKOH 13 thacony noGuo
522;23‘5&2&%2 niope 50 3202 e B ey 04 postry it oo pean 520rp 590 P

Xauanypu co WMHATOM U CbIpOM

Puc oTBapHo# Khachapuri with spinach and cheese

Boiled rice 100rp 290 P (ToHKo packaraHHoe cro0HOE TECTO C HaUMHKOM U3 chipa oYy

" mnMHa]aLThlnly rolled homemade dough with stuffed wit
UBUlIJ,VI Fle’Ib suluguni cheese and spinach, baked in the oven 520 rp 610 P
Grilled vegetables

Ky6mapu «nupor ¢ Macom»

TlepeL, KpacHbIi, XENTbIM, LyKuHM, NyK, Gaknaxan, nomugop, nyk, rpuésl) 250 T 420 P
(Mepeu kp v y ROp.ny¥, rpAGol) p Kubdari meat pie

COVCHI e e v wacal 50rp 720 P
Cauebenu Muagu
SatSEbe“ 50 rp 180 P h[1g:)li(.laaelliHble no 30710TUCTON KOPOUKM KYKYPY3HbIe l'lEI'IeIJ.IKVI/
Tkemanu I@ried t0 golden crust corn tortillas) Yo 100rp 190 P
Tkemali 50rp 180P  Ygyurapu
ADkuka Chwishtari }
Adjika B0 D 110 R e e aoL ot oreolas 210 2
Banbekio with a filling of suluguni cheese) 150 rp
B-B-Q 50rp 160 P JlaBaw u3 TaHabIpa
CMeTana P Lavash from tar%or?r morp 130P
Sour cream sauce 50p 130 P Wotnc
CMeTaHHblii COYC C YECHOKOM shottis |
Sour cream saut¥e with garlic 50 rp 170 B (Tpy3uHckwit xne6 us neuw/ Georgian bread from the oven) Twr 100 P
baxe oors 240p  NVHKATV B NOPLYM 3 WT
XMHKanu MUKC
Ilzllaarpsl#aar%?)ﬁ 40rp 180 P Khinkali mix 299 P
C roBAJMHOM ¥ CBUHUHOM
HA MAHTANE With beef and pork 299 P
Wlawnbik u3 Kypuupl XuHKanu c roBaguHoM
Shashlik of chiglgen 220rp 620 P Khinkali with beegl . 299 P
WawnbIK u3 CBURUHDI XMHKanu ¢ GapauHou
Shashlik of pork neck 200rp 740 P Khinkali with lamb 299 P
llawnbik 3 bapaHuHbl XMHKanM C cbipoM
Hashik of lamb 200rp 100 P Khinkali with cheese 299 P
; i MuHM XMHKanu ¢ TENATUHOM B CIUBOYHOM COYyCe
Pu?g ﬂeggbﬁgfﬁpﬂ?kcaBanl?ei?l © TOBARHON 200rp 860 P Mini Khinkali with Veal in Creamy Sauce Y 580 P
Jltonsi-Ke6at M3 GapaHuHbl Oxapka fwr 90 P
Lula kebab of lamb 200rp 990 P
Tliongi-ke6at u3 KypuLybl NECEPTbI
Lula kebab of chickén 200rp 650 P py3uHcKoe npodTponb «llY
Kape arienka C 3aBapHbIM KpEMOM
Sheep flank 3wr/220 rp 1400 P Georgian profiterole "SHU" with custard cream 330P
Cubac Ha MaHrane c oBowaMy MaLioHu ¢ MeioM 1 opexom
Grilled sea bass with vegetahles Twr/120 rp 1350 P Matsoni with honey and nuts 350 P
YU3KEWMK C KYCOUKaMM CBEXKEN KNyBHUKK
BbIMEYKA Cheesecake w%th fresh strawberry pie¥:es 550 P
Xauanypu Umepynu MenoBuK AoMallHui
Khacha){JIL)lri Imermli Homemade honey cake 450 P
T A T b HanoneoH ¢ 3aBapHbIM KpeMoM
baket in the oven) ' 500rp 590 P Napoleon with custard 450 P
Xauanypu no-Merpynu BapeHbe B acCopTUMEHTe
Khachapuri Megreli Jane in assortmen 100rp 230 P

(ToHko pa/cﬁyalnnoeuc oﬁuote Tec_Ttnhc J}gﬁﬁuoﬁfualiwukoﬁ Mﬁ cbipa
cynyrynu/ Thinly rolled pastry with a filling of suluguni cheese

a%dyaysecond layyer of c eese),,giving it piqgancy) ’ 530 rp 650 P
Xauanypu AmKapckuit

Khachapuri Acharuli

Nlogouka 13 cOGHOTD TecTa C ChiPOM CYNyryHy v iiLoM/
Euugh hoat made of butter with spulugl}lmycxeese and egg) 380rp 655 P
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KAGE-TUA
FPY3UHCKAS KYXHS

KETO & KOTE

Joom @ 3mG9

NIOPOTUE HALIK TOCTH!

Kadbe - rug, rpyaunckoit Kyxun “Keto&Kote”
No3paBNgeT Bac C HAyanoM BENMKOro NocTa
M MOLTOTOBUA A1f BAC CNeLManbHoe

NnocTHOe MEHH0

[OCTHOE MEHIO/ LENTEN MENU

XONO[HbIE 3AKYCKHI/ COLD APPETIZERS

PyneTuku u3 6aknaxaH ¢ 0pexoBoi HAUMHKOM

Eggplants with nuts

(PyneTuky u3 GaknaxaHoB C HAUMHKOM M3 MONOTBIX MPELKMX
0PexoB # rpysuHckux cneumit/ Eggplant rolls stuffed with
ground walnuts and Geargian spices

Caumsu C XapeHHbIMK BaknaxaHamm
Satsivi with fried eggplants

Apxancasganu
Adjapsandali

(OB01HOE pary U3 GaKnaxaHos, TYWEHHbIX

C NyKOM, TOMaTami, GoNrapCKUM NepLem, MOPKOBbIO U 3eneHbio/
Eg%plants stewed with onions, tomataes, bell peppers, carrots
and greens)

ACCOpTM MXanu ¢ Kycoukamu Mmyagn
Assorted pkhali

(AccopTit GUTOYKOB M3 WNMHATA, 3ENEHOT0 NOGHO U CBEKNbI,
MPUNPaBNEHHbIX FPY3MHCKUMM CMELMSMM, C L06aBMneHueM
YECHOKa, IPeLKoro Dpexa, rpaHara U MuKposenenu/ Assorted
rolls of spinach, green lobio and beetroot, seasoned with
Georgian spices with garlic, walnut, pomegranate and
microgreens)

CANAT\ SALADS

Canay M0-rpy3nHCKK
Georgian sala

(Po3oBble TomaTbl, GaKiHCKYe OrypLbl, KpaCHBIi NyK
v onueKoBoe Macro/ Pink tomatoes, Baku cucumbers,
red onions and olive oil)

OBOILHO# Canar C opexamu
Vegetable salad with nuts

(Po3oBble TomaTh, GakvHCKMe oryguu, KpacHblii NyK, 0CTpblit
3enéHbli nepeL, v rpeukuid opex/ Pink tomatoes, Baku
cucumbers, red onions, hot green peppers and walnuts)

Canar u3 xpycrsuux 6aknaxaHos
Crispy eggplant salad

KapamenvanpoBaHHble GaknaxaHbl, Po30BbIe TOMaTbI, KUH3A,
cemeuru, coyc unnu/ Caramelized eggplants, pink tomatoes,
cilantro, seeds, chili sauce and lavash toasts,

Tennblid canar u3 FpMﬁDB WwaMnuHbOHOB
Warm salad of champignon mushrooms

Mukc canar, rpubbl uﬁmaPeHlee B MEl0BO-TOPUMYHOM Coyce/
Mixed salad, mushrooms fried in honey-mustard sauce)

200rp 530P

200rp 950 P

200rp 630 P

270rp 730 P

230rp 610P

250rp 630 P

20rp 650P

20rp 6209

CVYMbl/ SOUPS

bo

BorE]stL:LL

ThIKBEHHbII KPEM-cyn
Pumpkin cream soup

KpeM - cyn rpubHoi
cream of mushroom soup

C\yn 0BOWHOM «MUHUCTPOHE NO-TPY3UHCKM»
(4

«\legetable soup "Ministrone in Georgian style»
(Topox, cTpyuKoBas thaconb, LiBETHad Kanycra, KapTodenb,
MOPKOBb)

[OPSUME 3AKYCKM\ HOT APPETIZERS

Jlo61o no-uMepeTMHCKM

Lobio in the Imeretian style

(OtBapHas haconb ¢ rpy3UHCKAM CELMAMH, 3ENEHbI0
NYKOM, NOAETCS B FOPUOYKE, C MUy C rypUNCKOM
kanycroi/ Boiled beans with Georgian spices, herbs and
onions, served in a pot, with mchadi with Gurian cabbage)

Xapuo 13 rpuboB N0 «MerpenbCKu»
Mushroom kharcho «Mingrelian style»

Kyumauu 13 rpu6os c xomu
Mushroom kuchmachi with khomi

[OPSIYME BNHOJA/ HOT DISHES

Omxaxypu ¢ rpubamm
U%khurlyv[v]vith mlPshrooms
# KapeHHbI KapTodenb C rpuBamy v NyKom Ha Kewn/
ried potatoes with mushrooms and onions on a ketsi

BNOLA U3 NEYW/ OVEN-BAKED DISHES

Xauanypy WN1Har C 3eneHbl
Khachapuri spinach with greens

Jlo6uanm
Lobiani

[Mpor ¢ KapTowKoy
Potato pie

XUHKATN/ HINKALI

XMHKanu ¢ KapToLIKoM
XvHKanu c rpubamu

350rp 450 P
270rp 550 P
270rp 550 P

350rp 410 P

350mp 630P
350rp 560 P
300rmp 7308

350rp 660 P

500rp 610 P
500rp 580 P
500rp 950 P

3ur 299 P
Jur 360 P
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