Xauanypu Kanpese
Khachapuri Caprese

ArTopcrmia Mranbano-Tpy3mHCcKuiA Xxavanypu.

Couetaer B cebe chipbl Mouapenna w CynyryHm,

(COYHbIE TOMATH! M COYC NECTo. He ocTaeuT paBHOgyLLHLIMK
niobuTeneid Aryx KyXoHb - [py3uHCKoN M MTanbaHcKoii.

Author’s lialian-Georgian khachapun. Combines Mozzarella
and Suluguni cheeses, juicy tomatoes and pesto sauce_ It will
not leave indifferent lovers of two cuisines - Georgian and Halian
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Xavanypu no-ApKapcku
Khachapur in Adjarnian style
Tpaguumontos 6nogo [py3MHCKOR KyXHK.
Coip CynyryHn B COUETAHWK C AALLOM H3 OCHOBE
HexHelwero Tecta. [Mogaerca B hopmMe nogouKKM.
Monpoboeas Haw xavanypw Baww rocmm
HE OCTaHYTCHA PAaBHORYIIHEIMM.
Tradmionsl dish of Georgian cuisine. Suluguni cheese
Served in boet shape. Having tnied our khachapun, your
guests will not remain indifferent
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Xavanypu no-Agapcku (MUHK) 2908
Khachapuri in Adjarman style (mini) 210r + .
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Xauanypu ofHO K3 cambix miobnmnix Gniog [ py3UHCHOR KyXHL
Haww noeapa roToBAT ero no-ccoboMy PELENTY, Ha OCHOBE
HEeXHOT0 TeCTa, ¢ calpom Cynyrysu. MNogaeTca e hopme nogouxi.

Khachapuri is one of the most favorite dishes of Georgian cuisine.
O chefs prepare it according to a spedal redpe, based on tender dough,
with Suluguni cheese. Served in boat shape.
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Kubdan (khachapur with meat) 350r
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. Bmopo Npy3uHCKOK KyxHW. Xauanypu
nypu W3 rpy3uHockoro permoda Ceanerwa. Hawm
_ | TIOB3apa roTOBSAT £ro Ha OCHOBE HEMHOMD
o 110r TecTa, C roBAAMHON 1 caipoM CynyryHu.
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TpapvumoHHas Tpy3MHCKan Nenewxa. @ DishofGeorgian cuisine. Khachapun from the
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Xavanypu no — Merpenbcku 520¢
Khachapuri in Megrelian style 430r =

BrycHan chipHan nenéuika Ha ToHKoM Tecte. TpaguuuoHHoe
fmogo [ pyavHckoi kyxHu. bniogo couetaet B cebe oBa euaa
coipa — Mimepemvuckoro v Cynyrysn. MNogaetcs xauanypu

B TEN/IOM BUE HA 32ETPaK WK YHMWH, C U3EM WKW BHHOM.

Delicous cheese flatbread on thin dough. Tradibonal dish of Georgran
cuising. The dish combines two types of cheese - Imeret and Suluguni,
Khachapun is served warm for breskfast or dinner, with tes or wine.




{.?B.umx'y;m Ha (?Hﬁ;)‘u

c &pqﬂﬂmli’fe 10830nHoN
fe Kypuued

Y Opxaxyp#u C Kypuuen
o Ojakhun with chicken

" Opaxypw c 6apaHuHOM
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1 Ojakhuri with lamb

4 Opgaxypu € roBaguHOM
Ojakhur with beef
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Ukmepynn -+ 7 590P Yawywynu ¢ roeaguHon 5308
Chkmeruli 350r N Chashushuli with beef 380r
HeMHulid yeinAeHoK YkMepyn B CNMBOYHO ' ‘ lpyautickoe 6moao Hawywyny npoucxoauT
-yecHouHOM coyce. TpaguumonHoe 6niono OT CAOBa «Yallias - MACO, TO €CThb MSCO B KacTpione.
TPY3uHCKO | KyXHI. + Cuuraercs, yto aror cyn 6nin wasecred ewe 8 XVII sexe.

HesxHan rosAgMHa C MYKOM M MOPKOBbIO, MAKCOM
3EeMEHW B TOMaTHOM Coyce. 3To Bniogo 0TAMUYHO
NooXOOWT OnA oGefa Wik YIKHHE, 3 TAKHE 48
NpasgHUUHOND CTONA.

The Georgian dish Chashushuli comes from the word “chalice™
- meat, that is, mestin a pan. it is believed that this soup was
‘ known back in the 18th century. Tender beef with omions and
camots, mixed greens in tomato sauce. This dish is great for
lunch or dinner, as well as for a holiday table.

Tender Chkmeruli chicken in creamy garlic sauce.
Traditional dish of Georgian cuisine.

XuHKanm
Khinkali

¢ roeapuHoi/ ¢ 6apaHUHOM
/ € coipoM cynyryHm / © WlaMNUHbLOHaMKM

Xut w dhasoput [ py=MHOKOR KyxHK, H83 KOTOpOro He
obxoAMTCA HM 0gHD 3acTonbe. B pecropane «Felichitos
Ebl MOMETE 23K333Th MUKC XWHKaNEH u NpoBecTH
VIOTHHIH BEUED B KOMM2HWW Jpy3ei.

A hit and favorite of Georgian cuisine, without which not

a single feast s complets. At the “Felbichio™ restaurant you b
can order & mix of khinkali and spend & cozy evening in the 1"
company of fnends. |

I g

»-_hr ‘;(/J 1} _.

- Benpo, noMMaopLl, oTypLLL, canat PoMano.
_ Ha enifop coyc Cauefenn wnu YecHoOUHNIN.
. Tender pita bread, fried chicken thigh,

= tomatoes, cucumbers, Romaine lethice.




