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Salaa, with, chantenelles ana, pickles
ApKun canar ¢ }kapeHbIMU IMCUYKaMU, KapTodenem,

Co/leHbiIMU orypuamuy, IMCTbAMA LUMNHATA
N PYKO/Ibl C apOMaTHOW Ca/1aTHOWU 3anpaBKoOU

Vibrant salad with roasted chanterelles,
potatoes, pickles, éDInGCh and rucola leaves
with a full-flavored salad dressing

95
f Rhinkali with, chantenelles 71 pe. 100r
g ¥ [onro»paaHHble XUHKaNu ¢ HAYNHKOM
Y i N3 XKapeHbIX IMCNYEK C IYKOM, CIMBKaMU
o M CBAHCKOW COJMbIO
'r ' Long-awaited khinkali stuffed with fried
: chanterelles with onions, cream and Svan salt
fid 380
| Hhunkats wain chantereles 4 pos 400 7
RG] 490
W ) Khachapuni with chantenelles 330r
j 3’;* ApoMaTHbI Xavyanypwu C CbIpOM CYNYryHu,
w4 NINCUYKaMIN B CIBKax, MOMUA0PaMU U 3e/1eHbIO
l 3 Full-flavored khachapuri with suluguni cheese,
{ s 4 chanterelles in cream, tomatoes and herbs
. .jg'f | 590
v Fhied potatees with chanterelles 350
b e KapeHas KapToLleyKa ¢ iMcuyKkamu,
A [LOMONHEHHAs 3eMeHbIO U CONEHBbIMU orypuamm.
JARE Mopaetcsa co cmeTaHom
; Fried potatoes with chanterelles, complemented
with greens and picKles. Served with sour cream
490
150 r

Cream cheese mousse with chantenelle jam

HekHblA MyCcC U3 CIMBOYHOTO CbIpa,
NnoJaeTcs C XPYCTALLUM Kpam6iom
W NMUKAHTHBIM NPSHBIM BapeHbeM U3 JIUCUYEK

Delicate cream cheese mousse served
/ with crispy crumble and some spicy
full- flavored chanterelle jam
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