new

XO0JIOOHBIE 3AKYCKH

ApxancaHpanm | Ajapsandali 200 r

OgouwHoe pary 13 6aknaxaHoBs, TYWEHHbIX C TYKOM, TOMaTaMu,
6onrapckmM repueM, MopKkosbio 1 3eieHbto | A traditional Georgian vegetable
stew made from eggplants, tomatoes, bell peppers, onions, and fresh herb

KpacHoe nobuo c opexamu n Kanyctom no-rypuickm 150/50 r
Red Beans with Walnuts and Gurian Cabbage

OTBapHas dacosb € rpeLKMMU opexamu, rpy3VHCKUMM CReLmaMm
n xpycTauen rypurnckon kanycton | Boiled red beans with walnuts,
Georgian spices and crispy Gurian pickled cabbage

BaknaxkaHbl c opexaMm | Eggplant with Walnuts 150 r

PyneTtnkm ns 6aknaxkaHoB C HAUYMHKOM M3 MOSIOTbIX MPELIKMX OPEXOB
n rpyaunHckux cneumnt | Eggplant rolls stuffed with ground walnuts
and Georgian spices

bakna)xaHbl NUKaHTHbIE | Eggplant Rolls with Nadugi 150 r

PyﬂeTI/IKl/I n3 6al()'la)l(aHOB C HaYMHKOW 13 AOoMallHero TBOPOXKHOTO
Cbipa Haayrn m MaTbl, CO CBEXXMMKN OrypuamMmn 1 ToMaTamMmn

Eggplant rolls stuffed with homemade cottage cheese with mint,
served with fresh cucumbers and tomatoes

PyneTuku us neuéHoro nepua paMmpo | Ramiro Pepper Rolls 150 r

[NepeL paMMpo C MyCCOM 13 KOMYEHOTO CbIpa CYNYryHU, rPeLKUM OPeEXoMm
1 rpyaunHckumn cneumsamun | Baked Ramiro pepper stuffed with smoked
Sulguni cheese mousse, walnuts, and Georgian spices

AccopTu nxanu | Pkhali Assortment 150 r

AccopTu BUTOUYKOB M3 LMMHATA, 3€/IEHOMO TOOUO U CBEK/IbI, MPUMNPaBAEHHbIX

rPY3UHCKUMU CneumaMm ¢ oHaBneHMeM YeCHOKA, MPELIKOro opexa, rpaHaTta M MUKpO3eneHmn
An assortment of Georgian vegetable patés—spinach, green beans, and beets—blended
with walnut paste, garlic, and spices, served as small bites, garnished with pomegranate
seeds and microgreens.

ConeHbsa u3 60UKMU | Barrel-Pickled Vegetables 350r

MaprHOBaHHbIE YECHOK, YepeMLLa, CTPYUYKOBbIV NepeL, rypuickas KanycTa,
3enEHble ToMaTbl, AKOHIXKONN 1 xpycTaume orypupl | Pickled garlic, wild garlic (cheremsha),
chili peppers, Gurian cabbage, green tomatoes, jonjoli, and crispy cucumbers

Ipy3nHcKkmMe ponnbl | Georgian Rolls 100/30 r

ToHKME NNCTbA Cbipa CYyNYryHN C TBOPOXKHOM HAYMHKOW, TOMATOM, OTypLIOM,
3eneHbio 1 opexosbiM coycoM | Thin slices of Sulguni cheese rolled with a cottage
heese mixed with mint filling, tomato, cucumber, fresh herbs, and walnut sauce

Ceexwue OBOLM | Fresh Vegetables 250r

BakuHckume orypupl, po3osble TOMaTbl, peamc
Cucumbers, pink tomatoes, and radishes

AccopTun 3eneHum | Herb Assortment 120 r

KpacHbIn 6a3nnmk, TapXyH, 3eN1EHbIN NyK, KUH3a, NeTpyLIKa, YKpOomn, peanc
Red basil, tarragon, green onions, cilantro, parsley, dill, and radishes

620.-

530.-

640.-

610.-

590.-

640.-

690.-

650.-

680.-

640.-
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new

new

new

new

AccopTu rpy3uHCKUX CbIPOB | Georgian Cheese Assortment 250r

VIMepy i, MONOUHBIN CYNYTYHM, KOMUYEHbIN CYYTYHNU 1 Yeunn
Imeruli, Mild Sulguni, Smoked Sulguni, and Chechil cheese

le6)xanus | Gebjalia 250

CblpHble pyneTuku, 3anpas/eHHble Hadyr, B CIMBOYHO-MATHOM COYCe C 3e/1EHbIM MepLeM
Cheese rolls filled with nadugi, served in a creamy mint sauce with green pepper

Caumeum n3 Kypmupbl | Chicken Satsivi 100/150 r

HexxHble Kycouku KypuLbl Mo4, apOMaTHbBIM MPAHbIM COYCOM 13 MOIOTOIO MPELKOro opexa
1 rpysmHckux cneumnt | Tender pieces of chicken in a rich walnut sauce with Georgian spices

Cenbpp c KapTOdDGHEM | Herring with Potatoes 100/100 r
CémMra cnaboconéHas | Lightly Salted Salmon 100/50 r

CaJiarTnol

CanaT no-rpy3suHCKM | Georgian Salad 225r

Po3oBbie ToMaTbl, 6akKMHCKME OrypLbl, KPAaCHbIN YK U ONIMBKOBOE MAc/io
Pink tomatoes, Baku cucumbers, red onion, and olive oil

OBowHoOM canaT c opexaMm | Vegetable Salad with Nuts 260

PosoBble ToMaTbl, 6aKMHCKME OrypLbl, KPACHbIN YK, OCTPbIN 3€NEHbIN Nepel, U rpeLKni opex
Pink tomatoes, Baku cucumbers, red onion, spicy green pepper, and walnuts

CanaT co cnaboconéHbiM nococeM | Salmon Salad 230r

Jlococs, anenbcuH, MUKC canaT, mapMesaH, KpeMeTTe U ONIMBKOBOE Mac/o
Lightly salted salmon, orange, mixed greens, Parmesan, Cremette cheese, and olive oil

Llesapuase c Kypuuen | Caesaridze with Chicken 240r

KypurHas rpyaka, MOTOUYHbIN U KOMYEHBIN CY/TYTYHM, BASIEHbIE TOMATbI, POMaHO,
naeaw u coyc uesapsb | Chicken breast, fresh and smoked Sulguni cheese, sun-dried tomatoes,
Romaine lettuce, lavash, and Caesar dressing

Ll.e3apv|p.3e C KpeBeTKaMMWU | Caesaridze with Shrimp 200r

O6skapeHHble KPeBETKIM, MOTOUHbIN U KOMUYEHDIN CYNYryHUW, BASleHble TOMaTbl,
pOMaHo, rpeHkmn 1 coyc uesaps | Grilled shrimp, fresh and smoked Sulguni cheese,
sun-dried tomatoes, Romaine lettuce, croutons, and Caesar dressing

Canatus XpycCTalmx 6aKnaXkaHoB | Crispy Eggplant Salad 300r

KapamMenunsmposaHHble HaknayaHbl, pO30Bble TOMaTbl, KMH3a, MAMKN CbIp,
CeMeuKu, CoyC Ymnm 1 rpeHkn ns nasawa | Caramelized eggplant, pink tomatoes,
cilantro, soft cheese, seeds, chili sauce, and lavash croutons

Forpexu | Gogrehi 200 r

KypuHas rpyaka, TbikBa, S610KM, LWAUHAT, CNabOCONEHDIN Cbip, KNYOHMKA,
KenpoBble opexuu rpaHaToBbin coyc | Chicken breast, pumpkin, apples, spinach,
lightly salted cheese, strawberries, pine nuts, and pomegranate sauce

640.-

690.-

590.-

590.-

1140.-

640.-

670.-

1150.-

790.-

840.-

740.-

690.-



new
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CanaTt c Kyp1HOI NeyYeHbIo U rpyLue 200r  790.-
Chicken Liver and Pear Salad

Ob6>apeHHas Kypu1Hasa NedyeHb C rpyLwen B KOHbAKE, WaMMMHbOHbI M MUKC canaT
Fried chicken liver with pear in cognac, mushrooms, and mixed greens

CanaT no-MMepeTUHCKM | Imeretian Salad 250r  790.-

Kypuua, WnmHaT, KpacHbIM NYK, KMH3a, ayknKa no-rypuimnckim n coyc Hapliapab
Chicken, spinach, red onion, cilantro, Gurian adjika, and Narsharab sauce

Canat c roBaaMHOM U KPacHbIM JTYKOM 200r  740.-
Beef and Red Onion Salad

['oBaauHa, NnepenenmHoe aMLo, KpacHbIM NyK U AOMALLIHUIA MaloHe3
Tender beef quail egg, red onion, and homemade mayonnaise

Crenk-canaT U3 roBsiANHDI | Beef Steak Salad 250r 890.-

[oBaoMHa, bakMHCKMe ToMaTbl, 6OArapcKkmnin Neped, canat ancbepr,
KapaMesbHbIN NYK, FpeLKni opex 1 ropunuHsii coyc | Beef, Baku tomatoes,
bell pepper, iceberg lettuce, caramelized onion, walnuts, and mustard sauce

Bbonbwon 3enéHbin canaT | Green Salad 250r  740.-

CanaT pomaHo, canaT ancbepr, bakMHCKIMe orypupl, cenbaepen, a610Ko,
TBOPOXKHbIN MYCC, rPeLKni opex 1 3enéHbin coyc | Romaine lettuce, iceberg lettuce,
cucumbers, celery, apple, cottage cheese mousse, walnuts, and green sauce

CyIIbl

Xapuo | Kharcho 300r  590.-

TpaAMUMOHHBIN FPY3UHCKUIA CYM C FOBAAMHOM, 3€/1eHbIO 1 CMeLMaMn
A traditional Georgian soup made with beef, herbs, and spices

YuxumpTMa | Chikhirtma 300r 560.-

JIérknm cyn ¢ KypUHOW rpyaKon, KUH30W 1N BUHHBIM YKCYCOM
A light soup made with chicken breast, cilantro, and wine vinegar

¥Yxa | Fish Soup 300r  790.-

PbiBHbI BYNbOH C CEMrow, kKapTodenem, MOpKoBbto, HaKMHCKMMK TOMaTaMu,
Kanepcamu 1 ykponoM | Rich fish broth with salmon, potatoes, carrots, tomatoes, capers, and dill

‘-IaKanynM | Chakapuli 300r 890.-

Cyn u3 arHeHKa, TYLWEHHOro B 6e10M BUHE C TKEMAN U TapXyHOM
A lamb soup simmered in white wine with tkemali sauce and tarragon

Cyn ¢ MUHN-XUHKanu 350r  490.-
Soup with Mini-Khinkali

HaBapucTbil FoBSKUIM BYNbOH C MUHU-XMHKAIU N3 FTOBAOMHbI C KUH30M,
YEeCHOKOM, YKCYCOM U coycoM xomcuH | A rich beef broth with mini khinkali dumplings
stuffed with beef, cilantro, garlic, vinegar, and hoisin sauce

Koponés



Koponés

KypuHbiit cyn c aoMaluHen nanwon 300r
Chicken Soup with Homemade Noodles

BOpI.IJ.I Borsch 300r

TbiIKBEHHbIN KpeM-cyn | Pumpkin Cream Soup 250r

l'opsgune 3aKyCKH

Cblip cynyryHu co cBeXXMMM TOMaTaMM Ha Keuu 250 r
Sulguni Cheese with Fresh Tomatoes on Ketsi

YKapeHbili cynyryHu B knsipe ¢ BapeHbeM U3 Kusuna 200/50/50 r
Fried Sulguni Cheese in Batter with Cornelian Cherry Jam

LLlanku waMnMHbOHOB € CyNnyryHu 200r
Mushroom Caps with Sulguni Cheese

quMa‘-IVI | Kuchmachi 200 r

ApoMaTHOe 671040 U3 HEXHBIX TENAUBMX MOTPOLWKOB, O6XKapeHHbIX
CO creumsaMm 1 3épHamm rpanata | A fragrant dish made from tender veal offal,
sautéed with spices and pomegranate seeds

No6uo NO-UMEPETUHCKM | Imeretian Lobio 300r

OTBapHas $aconb C rpy3nHCKUMU CNeLmaMm, 3e1eHBIO 1 TyKOM
Boiled beans with Georgian spices, herbs, and onions

dnapAXM | Elarji 250

TpaovumoHHoe rpyanHckoe 61040 13 6enon KyKypy3HOW KPyrbl U Cbipa CyayryHM
A traditional Georgian dish made from white cornmeal and sulguni cheese

Kecaaunbs no-rpy3suHCKM | Georgian Quesadilla 220/50 r

PybneHoe Maco ¢ MoLapenion, CrieLmsaMm, IyKOM U 3e/1eHbIO B NleneLke TOPTUIbS.
Mopaétcs ¢ MauoHu | Chopped meat with mozzarella, spices, onions, and herbs
in a tortilla, served with matsoni

Boirteuka

450.-

490.-

550.-

580.-

650.-

690.-

590.-

490.-

540.-

680.-

Xauanypu IMepynu | Imeruli Khachapuri 400r/500r 480/680.-

ToHKo packaTaHHOE CLOBHOE TECTO C HAUYMHKOM M3 Cbipa CyyryHU
Traditional Georgian bread filled with tangy Sulguni cheese

Xaqanypu Merpynu | Megruli Khachapuri 450r/600r 560/760.-

ToHKo packaTaHHOE CAOBHOE TECTO C ABONHOWM HAaUMHKOW 13 Cbipa CY/yryHU
Cheese-filled Georgian bread with an extra layer of melted Sulguni on top



Xauanypu Auapynu | Acharuli Khachapuri 280r 590.-
Jlopouka 13 caobHOro TecTa C CbipoM CYNYryHN U GALLOM

A boat-shaped pastry with sulguni cheese and an egg

Xauanypu NeHoBaHM | Penovani Khachapuri 400r 560.-

CnoéHoe TecTo C HauYMHKOM 13 Cbipa CYyyryHM
Flaky puff pastry filled with sulguni cheese

Xauanypu JTobuaHm | Lobiani Khachapuri 400r 550.-

ToHKO packaTaHHOe CA0BHOEe TeCTO C HAYMHKOM 13 daconum N1obuo
¢ rpy3suHckumm cneumamin | Yeast dough filled with lobio beans and Georgian spices

Xauanypu c rebxanuen 520r 780.-
Khachapuri with Gebjalia

Xavanypw c py/feTnkamMm ns MMepeTMHCKOro Cbipa, TBOpOra, MoLL@ape b

C AobaBeHNEM MATbI, TPY3MHCKMX CMeumi 1 Mac/sia Ha OCHOBE MeTPYLLIKM 1 6asnamka
Khachapuri with rolled Imeretian cheese, cottage cheese, mozzarella, mint,
Georgian spices, and parsley-basil oil

Xauanypwu co WNMHaTOM U CbIpOM 400r 580.-
Khachapuri with Spinach and Cheese

ToHKo packaTaHHOe ca0OHOE TECTO C HAUMHKOWM M3 Cbipa CYYTryHU U WNMHATa
Yeast dough with a filling of sulguni cheese and spinach

Xauanypwu Ha waMnype | Skewered Khachapuri 300/30r 580.-

ToHKo packaTaHHOE CA0BHOE TECTO C HAUMHKOWM U3 Cbipa CYNYryHW, KapeHHOoe Ha wamrnype.
MNomaéTtcs c opexosbiM coycom | Yeast dough filled with Sulguni cheese, grilled on a skewer
and served with walnut sauce.

Muaau | Mchadi 100r 190.-

Ob6sKkapeHHble 00 30/I0TUCTOM KOPOYKM KyKypy3Hble nenewkn | Golden-fried Georgian
cornbread, crispy on the outside and soft inside, made from cornmeal, water, and salt.

YUeunwTapw | Chvishtari 150r  320.-

O6skapeHHble A0 30/10TUCTON KOPOUKU KYKYPY3HbIE NeMeLlki C HaUuMHKOM
13 coipa cynyryHu | Golden-fried Georgian cornbread, crispy on the outside
and soft inside, filled with rich, melty Sulguni cheese.

Nasaw un3 TaHAbIpPa | Tandoor Lavash M0r 110.-

YeOyperu

Yebypek ¢ MACOM | Cheburek with Meat 200r 290.-

Yebypek ¢ cbIpOM | Cheburek with Cheese 150r  290.-

Koponés



Koponés

ITacTa

CnareTTn noMoaopo c rpy3suHckomn 6ypaTron 250/130r
Spaghetti Pomodoro with Georgian Burrata

CnareTTu ¢ 6aKMHCKMMU TOMaTaMK, rpy3UMHCKOM BypaTTOM, CBAHCKOM COJbIO, 6a3nINKOM,
NYKOM, 4eCHOKOM 1 coycoM nunaTu | Spaghetti with Baku tomatoes, Georgian burrata,
Svan salt, basil, onion, garlic, and Pilati sauce

Cnarettnc rpVI6aMVI n Kypwu.ei/'l | Spaghetti with Mushrooms and Chicken 350 r

ChareTTu ¢ Kypuuem, WaMnmMHbOHaMU U CbIPOM CY/YryHU B C/IMBOYHOM COyCe
C YecHOKoM U TapxyHoM | Spaghetti with chicken, champignons, and suluguni
cheese in a creamy sauce with garlic and tarragon

CnareTTu c MICOM NO-FPY3MUHCKM | Spaghetti with Meat Georgian Style 320r

CnareTTu C roBSAMHOM U CBUHWHOM, CbIPOM CYYTryHU, aOXKMKOW, KPaCHbIM 6a3mnamKom,
KOHOAPW, NIYKOM, YECHOKOM 1 COyCOM KunHA3Mapu | Spaghetti with beef and pork, suluguni
cheese, adjika, red basil, kondari (savory), onion, garlic, and kindzmari sauce

['opsaume 0Jrr01a W3 ITHALBI

Op>xaxypwm U3 Kypuubl | Ojakhuri with Chicken 150/200 r

Kypuua ¢ xapeHbiM KapTodeneMm, 3eneHblo, YeCHOKOM, TYKOM 1 60rapcknM nepuem
Chicken with fried potatoes, greens, garlic, onion, and bell pepper

Ubiubina Tabaka | Tsitsila Tabaka T wT

LomawHum upinnérok Tabaka | Traditional pan-fried whole baby chicken

‘-Ikmepynu | Chkmeruli (6ntono Ha oBoux) Twr

LoMawHui upinNéHoK, 3aneUeHHbI B CIMBOYHOM Coyce

C FPY3UHCKNMU CNELMAMU, HECHOKOM 1 KMH30M. [oaaércsa Ha Keuu
Baby chicken baked in a creamy sauce with Georgian spices, garlic,
and cilantro, served in a ketsi (traditional Georgian clay pan)

Yaxox6unum us UblnNeHKa | Chakhokhbili with Chicken 350r

Kycoukm ubinnéxka, ob65kapeHHOro 8 CO6CTBEHHOM COKY, C COYCOM
13 cresbix TOMaToB, oeouwen 1 3enenn | Chicken pieces stewed in their
own juice with a sauce made of ripe tomatoes, vegetables, and greens

KoTneTbl ns nnpenkmn c kaprodenbHbiM nope 150/150/20 r
Turkey Cutlets with Mashed Potatoes

DnapaXXu ¢ KypuLem | Elarji with Chicken 180/120/50 r

Benas kykypyaHas Kpyna c KOMYEHbIM CbIPOM,3aneyeHHOMN
Ha rpune kypuuen n coycom baxce | White corn grits with smoked cheese,
grilled chicken, and bazhe sauce

760.-

680.-

790.-

690.-

990.-

1190.-

650.-

690.-

660.-



MscHBIe OJTI0Ia

Op)Kxaxypu U3 CBUHUHDI | Ojakhuri with Pork 150/200 r

CBUMHas Wemka C >kapeHbiM KapTodenem, 3eneHbto, Y4eCHOKOM, TYKOM U 6OrapckuM nepLem
Pork neck with fried potatoes, greens, garlic, onion, and bell pepper

Op>xaxypu 13 6apaHuHbI | Ojakhuri with Lamb 150/200 r

MakoTb BapaHuHbI C JkapeHbiM KapTodenem, 3e/1eHblo, YeCHOKOM, NIYKOM 1 TOMaTOM 4eppm
Boneless lamb with fried potatoes, greens, garlic, onion, and cherry tomatoes

YaHaxu n3 6apaHuHbI Ha KeLM | Chanakhi with Lamb in a Ketsi 350 r

bapa+uHa, 3aneuéHHble HaknaXkaHbl 1 6OArapCKU NMepeL, MoNoaoW KapTodess,
CBeXXMe TOMaTbl, CTPYYKOBbIN 3€/1EHBIN MepeL, KMH3a 1 KpacHbin 6asnnuk | Lamb baked
with eggplant, bell pepper, young potatoes, fresh tomatoes, green chili peppers,
cilantro, and red basil

Yawywynum us roBaamHbl | Chashushuli or Beef 300r

AMNeTUTHbIE KYCOUYKM HEXXHOW rOBAAMHDI, TYWEHHbIE C TOMaTaMK
1 apOMaTHbBIMK rpy3nHCKMKM crieumsamn | Tender or beef pieces stewed with
tomatoes and aromatic Georgian spices

Honma | Dolma 200/50 r

TpaouumoHHoe 611040 13 MaNOCO/bHbIX BUHOTPAAHbIX TMCTbEB, HAYUMHEHHbIX dapliem
13 FOBAOMHbI, CBUHKHbI 1 prca, TOMAEHHBIX B cobcTBeHHoM coky | Traditional dish made from
lightly salted grape leaves stuffed with minced beef, pork, and rice, stewed in its own juices

YakoHapunu ¢ TawMmakabm | Chakondrili with Tashmijabi 300

MapuHoBaHHas rossamHa ¢ koHaapu. [Monaétcsa ¢ kapTodenbHbIM Mope, CbIPOM CyNyryHU
1 Mukpo3seneHbto | Marinated beef with kondari (savory), served with mashed potatoes,
suluguni cheese, and microgreens

PBIOHBIE OJITOIA

Bbapabynbka uepHoMopcKas | Red Mullet 180 r

MoskeT 6bITb NMPpUroToBNEHO Ha Yrndax, Ha CKOBOpo4e 1 Ha napy:

Creik ns cémru c osowamm 100/100 r
Salmon Steak with Vegetables grilled / steamed

Cémra, BpoKKONK, UBETHasA KanycTa, MOPKOBb U NMepeyYHbI CoyC
Salmon, broccoli, cauliflower, carrot, and pepper sauce

Cwubac | Sea Bass Twr-250Tr
Hopapo | Dorado Twr-250r
®Popenb | Trout Twr-250r

720.-

790.-

940.-

920.-

740.-

760.-

940.-

1490.-

1150.-

1250.-
1090.-
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XMHEKAJIU

XUVHKanu TpaAULMOHHDIE | Traditional Khinkali Twr-90r

|13 cBUHUHbBI € roBaauHomn | Pork and beef

XUWHKanu c roBaaNHOM | Beef Khinkali Twr-90r
XuHKanu c 6apaHUHOM | Lamb Khinkali Twr-90r
XUWHKanm c cbIpoM | Cheese Khinkali Twr-90r
XuHkanum c YKMePpYyU | Khinkali with Chkmeruli Sauce Twr-90r
C kypuuen n coycom ykmepynm | Juicy dumplings filled

with chicken and creamy garlic sauce

Mama XuHkanu | Mama Khinkali 600 r
LLlecTb xnHKanm B ogHoM 6onblioM | Six khinkali in one large piece

MuHu-xmnHkanu c kypuuemn B coyce 6110 uus 6wr- 250

Mini Chicken Khinkali in Blue Cheese Sauce

MuHMManbHbIN 3aKka3 3 WT. 0gHOro BMAaa
Minimal order is 3 pcs. of one type

100.-

100.-

140.-

100.-

140.-

750.-

730.-

Ha erIHX Charcoal-Grilled Dishes

LLlawnbik M3 Kypuubl | Chicken BBQ 220
LLlawnbik U3 CBUHUHDI | Pork BBQ 200r
LLawnbik M3 6apaHuHbI | Lamb BBQ 200
Jlrona-ke6ab n3 Kypuubl C CbIpOM CyNyryHu 200r

Chicken Lula Kebab with Suluguni Cheese

Jiona-ke6ab U3 CBMHUHDbI C rOBAAUHOMN 200 r
Pork & Beef Lula Kebab

Jliona-ke6ab n3 6apaHuHbI | Lamb Lula Kebab 200
Kape sirHeHKa | Rack of Lamb 180 r
KapTodenb Ha yrnax | Grilled Potatoes 150 r
OBowm Ha MaHrane | Grilled Vegetables 200r

[pnbbl Ha MaHrane | Grilled Mushrooms 150 r

740.-

840.-

1090.-
710.-

810.-

990.-

1390.-

430.-

720.-

470.-



new

vegan

vegan

l'apHUPHI

Kap'roc:benb d)le | French Fries

KapTod)enb No-AOMalUHEeMY | Home-Style Roasted Potatoes

Coychl

Cau.e6env| | Tomato Sauce

TkeManu | Plum sauce

Ap>KunKa | Spicy Adjika

CMeTaHa | Sour Cream

CMeTaHHbIN COYC C YEeCHOKOM | Sour Cream Sauce with Garlic
baxe | Georgian Walnut Sauce (Baje)

Hapmapa6 | Narsharab

llecepThl

Me.u.osvu( | Honey Cake
HanoneoH | Napoleon Cake

MaLI,OHVI (o} MéAOM N opexaMu | Matsoni with Honey and Nuts

Maxnasa
Baklava

Op.)Kaxpr | Ojakhuri Cake

MopKoOBHbIV TOPT C rpywiein B KapaMmenu
Carrot Cake with Caramelized Pear

LUOKOHaAHbIl\;I TOPT | Chocolate cake
ﬂpocl)wrponu | Classic Profiteroles

Mopox(eHoe B QCCOPTUMEHTE | Assorted Ice Cream

BapeHbe 6enas YyepeLlwHs / KU3UA | White Cherry / Cornelian Cherry Jam

BapeHbe rpeukuit opex / HXunp / aBa | Walnut / Fig / Quince Jam

150 r

200 r

50r
50r
50r
50r
50r
100 r

40r

120 r

100 r

275r

110 r

130 r

150 r

150 r

3wr-150r

50r

50r

100 r

320.-

290.-

130.-
170.-
150.-
110.-
150.-
180.-

130.-

450.-

490.-

420.-

350.-

590.-

550.-

550.-
420.-
320.-
380.-

420.-

Koponés
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baHKeTHbBIE
oJaI011a,

XOJOOHbIE 3aRYCRU

ACCOpTVI COJIEHMUM | Assorted Pickles

l'ypuiickas KamycTa, YepeMmLiia, YHeCHOK, MepeL, TOMaTbl, MaloCOobHbIE
orypupl 1 mxoHmkonn | Gurian cabbage, wild garlic, garlic, bell pepper,
tomatoes, lightly salted cucumbers, and jonjoli.

CprHoe aACCOPTU | Georgian Cheese Assortment

CbIp CynyryHM MONOYHbIN 1 KOMUYEHBIN, UMEPY/WN, MELIOYKN U3 CYNYTyHU
C TBOPOXXHO-MATHOW HaumMHKoW 1 yeunn | Suluguni (fresh and smoked), Imeretian
cheese, suluguni pouches with cottage cheese and mint filling, and chechil

MscHoe ACCOPTU | Assorted Meats

byseHMHa, oTBapHOM 93bIK, KypUHbIN pyneT, 6acTypma un xpeH | Buzhenina
(roast pork), boiled beef tongue, chicken roulade, basturma, and horseradish

OBOI.IJ,HOI‘/'I 6YKeT | Fresh Vegetable Platter

BakuHckme orypLbl, po3oBble ToMaTbl, bonrapckun neped,
peamnc n accoptu 3eneHn | Cucumbers, pink tomatoes, bell pepper,
radish, and assorted greens

ACCOpTVI AXanun | Georgian Pkhali Assortment

[Mxann n3 ceéksbl, baconm, MOPKOBK M WMMHATa, 6akaXaHbl C Opexamm,
BaknaskaHbl MMKaHTHbIE, BONrapCKMii MepeL, 3E€pHa rpaHaTta U MUKpO3eneHb
Pkhali made from beets, beans, carrots, and spinach, eggplant with walnuts,
spicy eggplant, bell pepper, pomegranate seeds, and microgreens

Canar OJWIBepVI | Oliveri Salad

OTBapHas KypuHas rpyaka, KapTode b, MOPKOBb, KyprHOE ANLO, CBEXME OTypLbl,
ropowek 1 maroHes | Boiled chicken breast, potatoes, carrots, chicken egg,
fresh cucumbers, green peas, and mayonnaise

PpykToBas Basa | Fruit Platter
CesoHHble dpykTbl 1 arogpl | Seasonal fruits and berries

400r

400r

300/30 r

450 r

700r

220r

2 Kr

840.-

940.-

1250.-

1150.-

1790.-

590.-

2590.-



X0JOIHBIE OJI01a

Crepnapb 3aneyéHHas | Baked Sterlet

Mopoc&HOK MOMOUHDIN | Roast Suckling Piglet

Ha yriisax

MacHoe Opyxaxypm | Meat Ojakhuri

LLlawnbikmn 13 Kape arHéHka, bapaHmHbl, CBUHOW LENKM 1 KyprLb,
nona-kebab 13 CBUHKHDI C TOBAAMHOM, NoNg-kebab 13 6apaHMHbI
Rack of lamb on skewers, pork neck skewers, chicken skewers, pork
and beef lula kebab, lamb lula kebab

Pbi6Hoe Opykaxypu | Fish Ojakhuri

LLawnbik 13 ceMrn, sxapeHHble Ha MaHrane opano, cubac n doperns,
6apabynbka yepHomopckas | Salmon shashlik, grilled dorado, sea bass,
trout, and Black Sea red mullet

[lecepTsl

Op.)l(axypu | Ojakhuri Cake

HanoneoH | Napoleon Cake

buckBuTHLIN TOPT C ArofaMMm | Sponge Cake with Berries
MepoBuk | Honey Cake

®Ducrawkosbin TOPT | Pistachio Cake

LUOKOHap,HbII‘;I TOPT | Chocolate Cake

3akas 3a 1 geHb
Pre-Order 1 Day in Advance

1 wr -3 K 15500.-

1wt -4 Kr 13000.-

1,2/0,2 kr 6500.-

1,2/0,15 kr 7900.-

3aKas 3a 3 gHa
Pre-Order 3 Day in Advance

Tkr 4200.-
Tkr 3300.-
Tkr 3500.-
Tkr 3500.-
Tkr 5500.-
Tkr 3500.-

Koponés
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PecTopah rpysuncrod kyxhu

c ./ G\1

Mocksa, CagoBaa-YepHorpasckas, 22cl
Xumkn, MonogéxxHas, 6
Koponés, lNpocnekt Koponésa, 6
[opku, Pybnéeo-YcneHckoe wocce, 22B
[NaBnosckas Cnobogaa, JleHuHa, 76k6

Koponés



