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JABTPAKH

CET 1

Set1/ 2, .

OMJIET MO-AEPEBEHCKW
OJOMALLUHWN TBOPOI C MAJTIMHOW

HATIMTOK HA BbIBOP :

Yan (YepHbIN. 3e/1eHbIN), Kode (aMepuKaHo UM 3CNpPecco)
CBeXXeBbhKaTbI COK: A6/10KO, anesibC1H, MOPKOBb

COUNTRY STYLE OMELETTE
HOMEMADE COTTAGE CHEESE WITH RASPBERRY

DRINK OF YOUR CHOICE:

Tea (black, green), coffee (americano or espresso)
fresh juice: apple, orange, carrot

ME2E SRS IC SR AR e 2

300¥P

BREAKFAST

CET 2

NSORYETD

330¥P

CET 2

KALLA (HA BblIBOP)

PORRIDGE (OF YOUR CHOICE) | FEAR R

MA3YHbA HA TOCTE
CBEKOHOM N LLUIMHATOM

FRIED EGG ON TOAST |
WITH BACON AND SPINACH FARES

HAMMTOK HA BbIBOP:

yam (YepHbIN. 3eneHbINn),

kode (ameprKaHO 1M acnpecco)
CBeXKeBbIXaTbl COK Ha BbI6OP:
A6,10K0, anesibC1H, MOPKOBb

DRINK OF YOUR CHOICE | BRI

Tea (black, green), coffee (americano
or espresso) fresh juice of your
choice: apple, orange, carrot

CbIPHUKUA

COTTAGE CHEESE PANCAKES |  J:iAiI%E

MA3YHbA N3 TPEX AL,

THREE FRIED EGGS | REERE

CET 3

St 3/ em-

HAMMTOK HA BbIBOP

DRINK OF YOUR CHOICE | SR
EUISSES

<
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ObEADI

LUNCH

CET 1

et/ 28 -

CAJIAT NMO-AEPEBEHCKU
CYT NATILLA
PbIBHbIE KOTJIETbI

HATNMMNTOK HA BbIBOP :
yan (4epHbIN. 3e/1eHbIN), Kode (aMepuKaHo Uam scnpecco)

COUNTRY STYLE SALAD
NOODLE SOUP
FISH CUTEERS

DRINK OF YOUR CHOICE:

Tea (black, green), coffee (americano or espresso)

M oS ORI
450 P

BEFTETAPUAHCKUM CET
Yegetanian Jet

BUHEIPET

VINEGRET | BARAE

KYKYPY3HbIN CYI

CORN SOUP | BARRIE

JTOBUNO NO-KAXETUHCKHAN

KAKHETIAN LOBIO | BARAE

HAMMTOK HA BbiIBOP

DRINK OF YOUR CHOICE | FEHRTE

CET 3

CAJIAT TEMJIbIN C KYPULIEAN

WARM SALAD WITH CHICKEN | BEARRIE

BOPLL], 3EJIEHbIN

GREEN BORSCH | FEARRIE

rYOTA KYPHAA B TOMATHOM COYCE

CHICKENKYUFTAINTOMATOSAUCE | $% R AR

HAMMTOK HA BbIBOP :

DRINK OF YOUR CHOICE | A

oYY B

. 4302

BETETAPMAHCK Wit

CET
- Degetanian Szt | 2% -

3508

CET 2

XN3NJANIA N3 CBEKJ1bI

BEETROOT KHIZILALA | IEHEATE
XAPHO N3 ropaamHbl

KHARCHO WITH BEEF | BEARRIE
LUALLIJTIbIK N3 KYPULLbI

CHICKEN KEBAB | BARRE
HAMMNTOK HA BbIBOP:

DRINK OF YOUR CHOICE | BEARATE

CET 3

S EVET &

390¥P

SR e < N e
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OUPMEHHDIE BAIGAA

CP-

KAPTYJ1IN CYTIPA

ACCOpTVI MYyagu C HAYNHKOM U3 accopTu
nxasaun, >xapeHHbIX 6ak1axkaHoB no-MerpeJsibCKu,
caunBu, HaanKOVI C rpeukmMmm opexamm n aveumnsin
C OpexamMu, CbiIpOM C Haayrum

KARTULI SUPRA

Assorted mchadi, filled with assorted pkhali,
Mingrelian style roasted eggplants, satsivi, paprika
with walnuts and atsetsili with nuts, nadugi cheese

MEZE oA PO SR A e 2

490 P

SPECIALTIES OF THE HOUSE

AMUPAHUN OT HAHM 150 KOO®E NO-TBUJIUCKHU 170¥P
HanuTtok Ha ocHoBe MauoHU Q Kode, cBapeHHbIN B TYpKe Mo CTapUHHOMY peLenTy Ha NecKe.

CO CBEXKeW 3eJ1EHbIO U OrypLIOM MNMopaeTcsa c nevyeHbeM LLaKep 1amMma

AYRAN FROM NANI TBILISISTYLE COFFEE B BT
Drink based on fermented milk PHRAIEENEH]  Coffee, brewed in cezve on the sand according to an old recipe. {ZJEQE{HﬁZV%
with fresh greens and cucumber VEESAA e TS Served with shakarlama cookies

ACCOPTU XKXAPEHDBIX CbIPOB 490 P
CynyryHu, o6ykapeHHbIN B cyxapsXx NaHKo, CY/TyryYHU, MapMHOBaHHbIN

B 3€/IEHON U KpaCHOM aaA>KUKe, >KapEeHHbIN KOMYEeHbIN CbIp Yeuunsl. P
NoparoTca ¢ cCOycoM nsa MaLoOHU U 3eJ71IEHON aaXXKUKN Y
ASSORTED FRIED CHEESE ‘ FEAR AR 5]
Suluguni, roasted in Panko breadcrumbs, Suluguni, pickled B E WA R ek
in green and red adjika, fried smoked Chechil cheese. TS 5T T AA

Served with fermented milk sauce and green adjika.

MOHYUKUAN 190 P
C 3ABAPHbIM KPEMOM

noaarnTCA C JIMMOHAAOM U3 TapXyHa

DONUTS WITH CUSTARD o
Served with tarragon lemonade FEAR AN ]

e
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SABTPAKM
. Bheakfust -

AOMALLIHMA
TBOPOI C MAJIMHOW

350¥P

HOMEMADE COTTAGE CHEESE
WITH RASPBERRY

FEZE R oS L R A e 2

BREAKFAST

OMJIET NO-AEPEBEHCKMA 220P
ANYHUNLIA-TJTIA3YHDbA 220 P [bIWHbIN OMAET C OBOLLLIAMU
HA NMOAYLUKE N3 KABAYKOB

COUNTRY STYLE OMELETTE ‘ SR R ]
FRIED EGGS ON A BED OF MARROWS ‘ FefR RN ] Puffy omelette with vegetables

e’ # .
- -
r s
e S
)

g \‘

.y -4
=

OMJIET CJZTIOCOCEM 3702

He>kHbIn oMieT ¢ 1ococeM XOI04HOIro Kon4YeHums

C KpeM-41M30M 1 MUKC-CcaslaToOM CKPEMBN 190 P
OMELETTEWITH $ALMON \ %Taﬁggﬁgj

Tender omelette W|th_ cold-smoked salmon, Y E AN T -
cream cheese and mixed salad hAAMgE SCRAMBLED EGGS LI EIEE M T]

ANYHUNLUA TTTA3YHDbA U3 3-X ANL 1502 ANYHULUA U3 NEPENEJIMHDLIX ANL 190¥P
® ®
THREE FRIED EGGS ‘ FEfATEN T  FRIED QUAIL EGGS ‘ A R I ]

<
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3ABTPAK#H BREAKFAST

MALIOHMA 220P
: CbIPHUKMN 300P
MWEHHAS KALLA 1902 MOAAIOTCH CO € CMETaHON CMEAOMU ATOAAMM
MEHOBAHM C MALIOHW 2208 C KAPAMEJIN3UPOBAHHDIM | COTTAGE CHEESE PANCAKES AR AR ] FERMENTED MILK
Xayanypu 13 c210eHOoro Tecta ¢ MaLloOHU AR RUE P SR =
yP H AB/TIOKOM Served with sour cream {z‘n‘gﬁ)}{miﬁ@-ﬁ WITH HONEY ‘ f;;g%;;iig%
Puff paste khachapuri with fermented milk FAPE T IAAGE e F3ihAs - WITH CARAMELIZED APPLE

_ YEBPY/IN 3402
AOMaLLHAA rpy3nHCKasa AnYHMUa C TOMaTaMn 1 KYKYpPY3HOIM MyKOM.
FPEYHEBAS KALLUA C MOJIOKOM  190# HOAAETCH C MUHU-NABALLIOM () MA3YHbSAHATOCTE 2702
' C BEKOHOM U LLUINMNHATOM
5 CHEBRULI o
BUCKWHEAT PORRIDGE REAS R Homemade Georgian style fried eggs with tomatoes a A FRIED EGG ONTOAST BEARREIEE 5]
WITH MILK S [ s A nd spinach Served with baguette toasts thE] WITHBACON AND SPINACH %ﬁjﬁm%\%

OBCAHAA KALLA 210P
C UWYYKATAMN N MEOOM
ONAABN N3 KABAYKOB CJIOCOCEM 310P OsBcsaHasd Kawa Ha Boge inbo
He>kHble onaabu N3 kabaukoB c slococeMm Led-nocona Ha MOJ1OKe C lyKkaTtaMun n MmejoM :
M C/IMBOYHbIM CbIPpOM KPEM-4UN3 ;
P P OATMEAL PORRIDGE WITH SUCCADES - BJINHbI 1602 TBOPOXHAA3ANEKAHKA CHEPHOCJ/IMBOM 330P
MARROW PANCAKES WITH SALMON oty ANDHONEY =
Tender marrow pancakes with chef-salted salmon W ©atmeal porridge cooked with water HEE A :
and cream cheese PAgEEETy  or milk with succades and honey Brakrg v PANCAKES ‘ AR R I ] COTTAGE CHEESE PUDDING WITH PRUNES BEARRIE 5]

. : <
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COLD STARTERS

XOAOAHDIE 3AKYCKH

- Cold startens -
BE

CAUMBUA 450 P
ApoMaTHbIN NPAHbIA COYC U3 MO10AbIX
rPEeLIKMX OPEXOB U OCTPbIX KAaBKa3CKMX Crneunmn <
C KyCO4YKaMu KypuHoro 6egpa @ 4
SATSIMI A 2R
Fragrant spicy sauce made of young walnuts S E AN a1
and hot Caucasian spices with chicken leg TG
quarter pieces v A G

XU3WUJIAJIA CO CBEKJ1OM 250 P

CBekna, TyweHHas co cneumnsamm

N >XapeHbIM JTYKOM ,‘

BEETROOT KHIZILALA BB ]

Beetroot, stewed with spices {jéﬁ]ﬁ{ﬂiﬂ}@ff

and fried onions Iy

ACCOPTU
PY3NHCKUMX CbIPOB

AdomaruHum ceip, CynyryHu, Yeumnn MosiouHbIn
N KOMNYeHbIN, CyNyryHU KOMYeHbln

ASSORTED GEORGIANGTIEESE

Homemade cheese, Suluguni cheese \ . o, é NXANEYIU 3302 PYJIETUKU U3 BAKJIAXKAHOB 4702
milk Chechil cheese, smoked Chechil cheese - : N AccopTu 13 nxanun ns CBeK/ibl, @ < MO-TPY3NHCKMA
smoked Suluguni cheese Y : 7 b R | LUNnHaTa, CTpy4KoBou paconn 4 Z O6wapeHHbIe 6aKaxKaHbI C HAYUHKOR e
11 . " o 1 AWM N3 OCTPOI1 OPEXOBOWM NacThbl y 4 @ 4
HEZE 7 5 I S 7R e <A PKHALEULI R AR ]
. - : Assorted pkhali made of beetroot, SEIH gk GEORGIAN STYLE EGGPLANT ROLLS SRR ]
spinach, runner beans 57 St Roasted eggplants, filled with spicy nut butter ‘ % ﬁﬁ(ﬁﬂﬂ%ﬁﬁkfﬁ

<
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XOACAHDIE 3AKYCKH COLD STARTERS

BY>XXEHUHA 480 P OTBAPHOMTOBSXXUMNA3bIK 470P CEJibAb CKAPTO®EJIEM 35089
COLDBOILEDPORK | prfr  BOILED BEEF TONGUE | sppiENEE] HERRING WITHPOTATOES | AR E

ACCOPTUNCAJIA CHECHOKOM 550¥P
Knaccunueckoe, rpyamHka n kondeHoe. NogaeTca c rpeHKamy, MAJTIOCOJIbHAA CKYMBPUA 320°P
3eJ1eHbIM JTYKOM 1 YeCHOKOM CKAPTOOEJIEM @
ASSORTED LARD WITH GARLIC PRI B RIAR P R

HTR AR H A R IR AR HE BY =7 B AR
Classic, brisket and smoked. W B BRI R SOFT-SALTED MACKEREL %gi?iﬁ‘u‘f
Served with toasts, green onions and garlic AR feprkipn  WITHPOTATORS AR

gl

@

CE3OHHbIE OBOLLA
N 3EJIEHDb

SEASONAL VEGETABLES
AND COOKING HERBS

R RIE M =]
420 P

KYPUHbDIN PYJIET 380P

PyneT 13 HeXXHOM Kypuubl, papLUMPOBaHHOM LLIMMHATOM BACTYPMA 470 P
W KakascknMu crieunamm @ OcTpas BasieHaa roBaamHa @ }‘f
CHICKEN ROLL

Tender chicken roll, stuffed with T, — T
‘ TIRRIEE A Spicy beefjerky BEARREIE M 5]

BASTURMA
spinach and Caucasian spices

y : <
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XOACAHDIE 3AKYCKH

MY XY XN N3 CBNHbBIX HOXXEK 3409P
TpaANLMOHHBIN FPY3UHCKUI CTYAEHb @

MUJUJIMADE OF PORK LEGS
Traditional Georgian jellied meat

B AT T w ]k E
AR P e )

#

KBEJIMCHAAOAYITN 370P
C COYCOM NUCINMAHAXUAN

KVELLIWITH NADUGI ‘ PR RTE ]
AND ISPANAKHI SAUCE ?j&%?m‘ﬁ@?

P S St PV )

XU3WUJIAJIA U3 BAKJIAXKXAHOB 3509
N KABAYKOB y 4 @
FER A T ]

KHIZILALA MADE OF EGGPLANTS ‘

AND MARROWS TR E W AA P ER

TAP-TAP N3 S:BEKJ'IbI CVI'IOLI,KOI'I‘-IEHHOI‘/'I 3502 ALIELWIMIUN 370 P
AOMALLUHEUN KYPULIEUN YKapeHHble 6akna>kaHbl M ManpyKa C rpeLKUMn
3aneyeHHas cBeKJ1a C KanepcaMm, KpacHbIM JTIYKOM U MOAKOMYEHHOM @ opexaMu, KMH30M, abXxa3CKMMU <
Kypuuen. YKpawuaeTca rperndpyToM 1 rpeLKuMm opexamm cneumamMm 1 3epHamMm rpaHaTa 4
BEETROOT TAR-TARWITH SOF T-SMOKED DOMESTIC CHICKEN FER AR I A ATSETSILI AR R
Baked beetroot with capers, red onions and soft-smoked S E AN Ty Roasted eggplants and paprika with walnuts, Z‘E"ﬂi%
chicken. Decorated with grapefruit and walnuts B coriander leaves, Abkhazian spices =LA
SRR and pomegranate seeds BE

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

COLD STARTERS

CNAAOKAA ULMLAKA B OPEXOBOM 490¥#

CAPTU NO-MEIPEJIbCKMA

6onrapckum nepeuy Ha4ymHaeTcs @
opexoBOM NacTom 7

MLUHWJIN U3 BOYKU 410P
MapurHoBaHHbIle 6ypble TOMaTbl , OCTPbIN CTPYYKOBbIN NepeL,
KanycTa no-AoMalluHeMY, YepeMLLa , YH€CHOK U OXKOH>KOJ/1M /7 @

MINGRELIAN SWEET TSITSAKA INNUT SARTI

Bell pepper stuffed with nut butter i%/rﬁ'ﬁﬁif t%
A DFETY

BARREL MTSNILI R B I 5]
Pickled brown tomatoes, hot pod-pepper, home style cabbage, B EWImAAI ek
wild leek, garlic and dzhondzholi 5 v 7Rt

MUHWIN NO-AOMALLUHEMY
TomaTbl, orypubl M KanycTa,

MapVHOBaHHbIE MO CTapUHHOMY
rPy3VHCKOMY peuenTy

y 4OV

CAJIAT C AXOHAOXOJIN 230P
3aconeHHble couBeTUs KyCTapHMKa AXKOHOXKON
c Ao6aB/ieHMeM penyaToro JslyKa,oJIMBKOBOIO Mac/la U KUH3bl /7

HOME STYLE MTSNILI FEARRE
Tomatoes, cucumbers and cabbage, ESRIERTIR N
pickled according to an old Georgian recipe ek Ty

HR A ]
15 E WAL BE el 1

Salted dzhondzholi flower heads with addition

DZHONDZHOLI SALAD
of onions, olive oil and coriander leaves ‘

e
BE3MIOTEHOBOE | GLUTEN-FREE DISH | FiNE 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 4 7L ,7 BETETAPMAHCKOE | VEGETARIAN DISH | %63 /9 OCTPOE | SPICY | Jibicst



CAAATDI

- Jalads -
24

CAJIAT NO AEPEBEHCKU
C CbIPOM 4HYE4YINJI

Cgek/ia, orypubl, peamc 1 TomaTbl, manpuka
C MOJIOYHbIM CbIPOM Yeuus 1 3es1IeHblo. 3anpassiseTcs
apOMaTHbIM KaxeTUHCKUM Mac/iIoM

C® UNT Ry SRGL ERSrEa
VI TH CHEC FTEYSISEESE

Beetroot, cucumbers, radish, tomatoes, paprika
with milk Chechil cheese and greens.

Dressed with fragrant Kakhetian oil

ez G R A1
3709 'y

>

A -

SALADS

CANAT C XXAPEHHbIMU NEPCUKAMUN U CbIPOM YEHUN 380¥P

PyKKOJ'Ia, MaLlle, XXapeHHble C Me4OM NepCcuKu, Cblp CynyryHM M MOJIOYHbIN CbIp Yeunn.
praLlJaeTCFl MUHAaJ/IbHbIMU J1eneCTKaMun

SALAD WITH FRIED PEACHES AND CHECHIL CHEESE

Arugula, corn salad, peaches fried with honey, Suluguni cheese and milk Chechil cheese.

Decorated with almond slices

HR AR S AR BUAE AL
FEAR AR KRR
FEAR R KRR

N

OBOLLHOW CAJIAT HA YIIAX

MpurortoBneHHbIe Ha yrNax cnagkas
nanpuvka, 6axkJsia>kaH 1 TomaTbl
3arnpasBJieHHblE apOMaTHOWM KUH30M

" 6a3nJIMKOM c gob6aBneHmMeM 4YyecHoKa Q
" KanesibKu yKcyca. ’@

CHARCOAL GRILLED VEGETABLE SALAD

. . RAAR AL
Charcoal grilled sweet paprika, eggplant o
and tomatoes, dressed with fragrant K e
coriander leaves and basil, added YEMA Lﬂt
with garlic and a drop of vinegar. ERSEY

CANAT CXPYCTALLMNMU BAKJTAXKAHAMU 460 P

KYCO‘-IKM XpycTAaLwiero 6aK1a)kaHa Co CBEXXMMM TOMaTaMM, 3eJ1eHbIO,
C/1aAKUM COYyCOM HYNJIN N KYH>XXYTHbIM MaCJ10OM. YKpaLuaech
C/IMBO4YHDbIM CbIPpOM, KYH>XXYTOM, CeMe4YKaMn noaCcos/IHe4YHUKa

SALAD WITH CRISPY EGGPLANTS

) . . . Rt R A
Crispy eggplant pieces with fresh tomatoes, greens, sweet chili ifﬁﬁ(lzﬁﬁ\
sauce and sesame oil. Decorated with cream cheese, sesame @%Wfﬁﬁj&

and sunflower seeds

SR e < N e
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SALADS SALADS

CANAT NO-rPY3NHCKM CO CrNEUMAIMHN 370P

Ceexkune orypubl, TOMaTbl, KpacHbIN yK, apoMaTHas 3e/1eHb <
M OCTpbI NepeL @ 4

CAJIAT C rPY3UHCKMMU KABKA3CKUMUN TPABAMU N ANLIOM MALLIOT 410P y GEORGIAN STYLE SALAD WITH SPICES BRI T
Momuaopsbl, orypLbl, AOMaLLHWI CbIp, 3€/1eHb, AALI0-NaLLOT, 3anpaBaseTCsA O/IMBKOBbLIM MaC/IOM U CBaHCKOM COJIbO ; 3EJIEHbBIN CANIAT 3908 freshcucumbers, tomatoes, red onions. fragrant greens AN K

3 C BPOKKOJIN U ABOKAIO and hot pepper 55 1A
SALAD WITH GEORGIAN CAUCASIAN COOKING HERBS AND POACHED EGG AR R T Jlerkunin canat C NpuUNyLeHHbIM

6pokKkonn, peHxesieM n aBokago.
3anpaBasieTcsa OJIMBKOBbIM MacJsioM,
nocbinaeTcs rpeLUKrM OpPEXOM @

Tomatoes, cucumbers, homemade cheese, greens, poached egg, dressed with olive oil and Svaneti salt o [ At

GREEN SALAD WITH BROCCOLI

AND AVOCADO Eﬂﬁﬁﬁ%
THL I,

Light salad with stewed broccoli, fennel IEI?B{EE?

and avocado. Dressed with olive oil, Lﬁgﬂz 7

sprinkled with walnuts

CAJIAT U3 CBEXXNUX TOMATOB 360¥P
C COYCOM MALIOHU C CbIPOM
. . YEYUII
CANAT C KONMYEHbIM TOCOCEM 490P TEMbIN CAJIAT CKYPULIEM 450 P ToMmaTbl, penyaTbIil YK, KUH3a,
J1OCOCb XO/1I04HOIMO KOMYEeHMA C ToMaTaMu, orypuamm JlncTba canaTa c Kyco4dkamMmum KyprHoOro 6eapa, MOJIO4HbIN HYeunn nog coycom
M aBaKago noa opexoBbIM U LMTPYCOBbIM COYCOM. 3anpaBJ/ieHHbIE CbIPHO-OPEXOBbIM COYCOM. MaLOHU N MATHOM aa>XNKOMN %
YKpawaeTca Tomatamm YKpawaeTca ToMmaTaMm 1 KOM4YeHbIM CbipoM HYeunn §
PR R I ] FFRESH TOMATO SALAD WITHFERMENTED | #4411 CAJIAT MO-FPY3UHCKU C OPEXAMU 3709
SALAD WITH SMOKED SALMON PR EE ] WARM SALAD WITH CHICKEN “jgﬁ"j‘:ﬁﬁ/\f}f § MILK SAUCE AND CHECHIL CHEESE FERTIR B <
Cold-smoked salmon with tomatoes, cucumbers %m%}m% 3k Lettuce leaves with chicken leg quarter pieces, i@I‘Eﬁ)ﬁ{%ﬁLj Tomatoes, onions, coriander leaves, 5 R R @j
and avocado under nut and citrus sauce. [ B A dressed with cheese-nut sauce. Decorated (R AN BR /\ff : milk Chechil cheese under fermented
Decorated with tomatoes J b with tomatoes and smoked Chechil cheese % E W AA Tt milk sauce and mint adjika GEORGIAN STYLE SALAD WITH NUTS | A B I 5
: (S IESENS L

TR EYIAL T

. : - . < N
MOMANYNCTA, COOBLUMTE ODULIMAHTY, EC/IN Y BAC ECTb AJIEPTUS HA KAKME-IMBO MPOAYKTbI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | BB EIVEDEI B EINED B EDED : BE3I/IIOTEHOBOE | GLUTEN-FREE DISH | il 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 43| ,7 BETETAPMAHCKOE | VEGETARIAN DISH | 3% 2 OCTPOE | SPICY | k3



CAAATDHI

TEMJ1bI CANAT CTPUBAMU 300°P
3aneyeHas cBeka, orypubl, KpacHbIW JIyK,casaT MaLle, OoTAe/IbHO o6xKapuBaroTcs rpubbl ¢ go6aBieHEM

CoeBoro coyca U 6as1b3aMMYECKOro YKCyca, yKpalLlaeTca rpeuKuMm opexamm @
WARM SALAD WITH MUSHROOMS AR B I
Baked beetroot, cucumbers, red onions, corn salad, mushrooms roasted separately with addition of soy sauce and balsamic EE AN B
vinegar, decorated with walnuts RRTEF]

CANAT NO-TAJIbCKMA 2909

OTBapHasa KypuHas rpyaka, Kaptodenb,
MapVHOBaHHbIE 1 CBEXKMe Orypubl,
COY4Hble ToMaTbl. 3anpaBnsaeTcs
AOMaALLUHMM MaoOHe30M

GALISTYLE SALAD

Boiled chicken breast, potatoes, ﬁ*ﬁﬁ{\'{‘{f‘ Qjﬁ
pickled and fresh cucumbers, {EH?FQ}/UTEEH%
juicy tomatoes. Dressed THAAGEES
withhomemade mayonnaise 7]’/&@(

KBEJ1JIN C TOMATAMUA

TomaTbl, MMEPUTUHCKUN CbIp, C COYCOM U3 TapXyHa
" KeAPOBbIX OPEXOB U 3€J/IEHON af>XKMKOM

KVELLIWITH TOMATOES

Tomatoes, Imeretian cheese with sauce made
of tarragon, cedar nuts and green adjika

FEAR R ]
5 E Y5AL Gy

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

SALADS

OBOLLIHOM CAJIAT
cropagamHoum
OTBapHas roeaamMHa, CBeXXue NoMuaopbl, orypupbl,

CNagKui n ocTpbIn NepeL, YeCHOK, apoMaTHas

KWH3a 1 yKpor. 3anpaB/iseTca COeBbIM COYCOM <
1 OZIMBKOBbIM Mac/1IOM @ Y 4

CENbAb NOoA-LUYBOU 370#P
Cenbab,0TBapHas MOPKOBb, CBEKJ1a, KapTodesb,

KpacHbI JIyK, No4 AOMaLUHMM MaOHEe30M.

CBepxy yKpaLluaeTcs TepTbIM OTBapHbIM AILLOM

VEGETABLE SALAD WITH BEEF

Boiled beef, fresh tomatoes, cucumbers, sweet fﬁ*ﬁﬂﬁ\\%ﬂ%ﬁ
and hot peppers, garlic, fragrant coriander leaves %@{Hﬂrﬁ\@t
and dill. Dressed with soy sauce and olive oil R R A

DRESSED HERRING 7

Herring, boiled carrot, beetroot, potatoes, ) ﬁ*ﬁ‘ﬁﬁﬁﬁ_‘ﬁj
red onions under homemade mayonnaise. T EE AR 35
opped with grated boiled eggs WAt

CAJIAT CO CBEK/TON
N MAHFOBOW 3ATIPABKOW

3arneyvyeHas cBekKJ1a, COYHbIN NepcuK
1 CBEXXMN MaHro, C/IMBOYHbIN CbIp MoA,
MaHroBOW 3arnpaBKoOM

SALAD WITH BEETROOT
AND MANGO DRESSING

Baked beetroot, juicy peach, fresh
mango and cream cheese under
mango dressin

FAR R ]
390 P

<
BE3T/IFOTEHOBOE | GLUTEN-FREE DISH | fip&E 70 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 7 4% 7 BEFETAPUAHCKOE | VEGETARIAN DISH | %32 ) OCTPOE | SPICY | #BESE



HOT STARTERS

FOPAYNE SAKYCKH

» UL SLantes -
28

AOXAMNCAHAOAN 390#P
& ®

ADJAPSANDAL ‘ SR AR ]
WA

MYAAUN C CbIPOM YEYHUN 330P

O6rkapeHHble A0 30/I0TUCTOMN KOPOUKU KYKYPY3HbIe /1eneLLKn
noaaroTCs C KOHBEPTUKAMU U3 Cbipa CY/TYTYHU C HAUMHKOM U3 Haayru

MCHADIWITH CHECHIL CHEESE NN —
R R m ik

Golden corn flatbreads, served with Suluguni cheese wraps AP AN G 7 3
filled with nadugi

NOBNO XAPKAIUA 390°P

LlenbHaa kpacHasa pacosib, o6xkapeHHasn
C TOMaTaMu, JTYKOM, KMH30M, Npurnpas

- <
JIeHHasA KaBKa3CKMUMM CrneunsaMm ,’ @}

KHARKALIA LOBIO

Whole red kidney beans, roasted iﬁ?ﬁﬁw‘%
with tomatoes, onions and coriander . Figj
leaves, seasoned with Caucasian spices 1% E AL

LLIABEPMA

TOHKNMN apMAHCKUIM 1aBaLL C HAYMHKOM
N3 o6’kapeHHOM KypULibl, KNTaANCKOM KanycCThbl,
KpacCHOro JlyKa, TOMaTOB U CBEXXUX OrypLOB
c Agob6aBsieHMEM coyca

NNOBUNO NMNO-KAXETUHCKHAN 380¥P

MNepeTtepTas KpacHas uenbHaa dacosb
C >XapeHHbIM pen4yaTbiM JTYKOM, KNH30MN

SHAWARMA M cneumamMm nogaeTca C MYaam /{
Armenian thin lavash, filled with roasted chicken, VI KpacHou karnycTon

Chinese cabbage, red onions, tomatoes and fresh / SR VR A WAk . . el R ISR 5 T - KAKHETIAN LOBIO 2RI
cucumbers, added with sauce [ b H ' \ ; ’ . LR AR | | h XXAPEHHbBIN CYTYTYHUN CO CBEXXMMUN TOMATAMHA 390¥P _ ) ‘\D <““: /\/],:\[
d f _ o A 9 s Bl _ . A g Strained whole red kidney beans %?ﬁﬁ%;ﬂj

JHE ) 2R - F i o 111 ‘ - '- with fried onions, coriander leaves Y
MEZZ P R IO AR TG 2 . B ] _ \ - and spices. Served with mchadi JHAAIE

: FRIED SULUGUNI CHEESE WITH FRESH TOMATOES | peREL S ondredcabbage

390P

<
& BE3T/IFOTEHOBOE | GLUTEN-FREE DISH | fip&E 70 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 7 4% 7 BEFETAPUAHCKOE | VEGETARIAN DISH | %32 } OCTPOE | SPICY | #BESE



FOPRAYUE 3AKYCKH

OAPLLIMPOBAHHDLIE LYKHU MO-AOAXAPCKUA

LlyknHu papLumpoBaHHble C Haayru, BbiKsiaablBaroTCA Ha
TOMAaTHbIN COYC 1 CBEPXY MOCbINaeTcs MOJIOYHbIM CbIpOM
yeuunn 1 3aneKaeTcs

ADJARIAN STYLE STUFFED ZUCCHINI

Zucchini stuffed with nadugi, laid out on tomato sauce,
sprinkled with milk Chechil cheese and baked

FEAR R A]

BAKJTIAXKAHbDbI MO-PAYMUHCKHA 390¥P

ToHKMe cnamcbl 6aKkNa*kaHa,

o6XkapvBaroTCca B ANYHOM Kisape

" 0o6aBNAIOTCA CBEXKME TOMaThl,

3eJs1eHb CO CNeunsiMn N KOMYEHbIN

CbIp CY/TyryHW. YKpaLluaeTcs

KOM4eHbIM CbipoM Heuun

RACHIN STYLE EGGPLANTS

Thin eggplant slices, roasted in egg batter BEAR R

with addition of fresh tomatoes, greens, 5]

spices and smoked Suluguni cheese. o [ 3

Decorated with smoked Chechil cheese i A
VN7

AOJ/IMA 460 P

TpaanumoHHoe 6711040 N3 MasI0COJIbHbIX
BUHOIrpaAHbIX JIMCTbEB, HAYNHEHHbIX
MSACHbIM papLueM 1 TOMJIEHHbIX

B co6CcTBEHOM COKY. [NopgaeTcsa

C YECHOYHbIM COyCOM. HaurHka —
CBMHUHA C roBaganHoOu nam 6apaHmHoOn

DOLMA o

Traditional dish made of soft-salted grape iﬁﬂ‘ﬁﬁj{%‘%
leaves, stuffed with minced meat and stewed HJJZ‘H—J
in their own juice. Stuffed with pork and beef | ¥ [H U3
or mutton. Served with garlic sauce gt

AYMA 380¥P

JoMaLluHnM C/I0eHbIM MUPOT C CbIPOM CYTYTYHW.
NopaeTca c coycoMm mauoHu

ACHMA

2 AE BT =
Homemade layered pie with Suluguni cheese. iz%ﬁ]%%;;i/??
Served with fermented milk sauce 15 B YRR T

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

HOT STARTERS

- Glutabs -

BE

KYTAbbI

C 3EJIEHbIO 29092
WITH COOKING HERBS ‘ BEAR R I ]
C KAPTO®EJIEM 290¥9
WITH POTATOES ‘ FEAR R I ]
C CbIPOM 280#
WITH CHEESE ‘ B BTN
C BAPAHMUHOM 290
QUTABS WITH MUTTON ‘ AT E ]

. W
XAYANMNYPU C KOMYEHDBIM CbIPOM YEYUN 550P
KHACHAPURIWITH SMOKED CHECHIL CHEESE %7F§ﬁﬁ%gi§’]

BE3M/IFOTEHOBOE | GLUTEN-FREE DISH | FiMEV)M @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | %3 b

- < N
,7 BETETAPMAHCKOE | VEGETARIAN DISH | %63 /9 OCTPOE | SPICY | Jibicst



FOPRAYUE 3AKYCKH HOT STARTERS

HYEBYPEKH

=P

MINGRELIAN KHACHAPURI

Pie filled with Suluguni cheese and baked until golden brown b B =
on top with an additional layer of Suluguni cheese SRR L]

C CbIPOM 290 P
XAYAMNYPU C CbIPOM 470 £
M 3EJIEHbIO WITH CHEESE ‘ AR R E]
KHACHAPURI WITH CHEESE AND GREENS | 3R
i _
CTENIATUHOU 340°P
e . Ll XV _ . : WITH VEAL ‘ AR A A
A n y P u H y A “ XAHAMYPU MNO-MEINPEJIbCKM 430 P .
Mupor, HaUMHEHHBIN CbIPOM CY/TYTYHU U 3arne4YeHHbIN C BAPAHNHOMU 330P
[0 30/10TUCTOMN KOPOUKM C AOMNOSTHUTEIbHBIM C/I0EM
° ! . Cblpa Cy/lyryHM
WITH MUTTON ‘ AR B I 5

C CbIPOM 3909
CJZ10E€HbIV Nnpor

APURTSNULI WITH CHEESE ‘ AR RE
C MACOM 490 P
CJZI0E€HbIV MNpor

APURTSNULITWITH MEAT ‘ FEAR R
C KAPTO®EJIEM 4309

CIOE€HbIV NMpor

APURTSNULIWITHPOTATOES ‘ R TR

XAYAMYPUN NMO-AOXAPCKHA 450 P g .
MbILWHBIN OTKPbITBIN NUPOT B BUAE TIOA0YKU, XAYAMYPU OT TETU DJIUCO 520 XAYANMYPUNO-TYPUANCKU 4209
c nosno 480#° Ha4YMHEHHbIN CbIPOM CYJTYI'YHU CO C/1€rKa 3arne4vyeHHbIM JdomaluHee nbilHoOe Xadanypu € CbipOM CYAYryHU Mupor B BUAe nosiyMmecsa C CbipoOM CyNyryHu
CJ10E€HbIV NMpor ANLIOM N MacJIOM " AOMALLHMM CbIpOM 1 py6/1€HHbIM OTBapHbIM SNLIOM
APURTSNULIWITH LOBIO ‘ AR ADJARIAN KHACHAPURI o KHACHAPURIFROM AUNT ALISO GURIAN KHACHAPURI
Boat of sweet dough filled with Suluguni cheese, ?E‘*Eﬁ‘”\:%u/i\fj Homemade puffed khachapuri filled with Suluguni AR T Half-moon shaped pie filled with Suluguni cheese AR IR I 5]
slightly baked egg and butter T E AL G cheese and homemade cheese RS and chopped boiled eggs

y : <
NOMANYMCTA, COOBLUMTE ODULIMAHTY, EC/IN Y BAC ECTb A/IEPTSA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | B E I EIED EDEDED EDEDEDED : @ BE3M/IIOTEHOBOE | GLUTEN-FREE DISH | FME 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | $ 7L ﬂ BETETAPVIAHCKOE | VEGETARIAN DISH | 5% /9 OCTPOE| SPICY | Jifsi



BYJ/IbOH C XMHKAJIN
MO-TBUNJIMCKH

TBILISI STYLE BROTH WITH KHINKALI
MEFZ Fr o83 e SR R 2

390°P

SOUPS

XALL 5409P

HacbiLeHHbIN 6y/1bOH M3 rOBsXXbUX
HOXXeK 1 py6ua. Baputca Ha MegneHHOM

OorHe B TeuyeHMe BOCbMU 4YacosB. NogaeTca 3EJIEHbIV BOPLL| 3209
C PrOMKOM BOOKU MoBsa>xnm 6y1bOH, roBAAMHA, LWaBeslb, MOPKOBb, YK,

KapTodesib, ANYHbIN 6e/10K, U OTBapHoOEe ANLO
HASH
Nourishing broth made of beef legs B GREEN BORSCH ST
and tripe. Brewed on low fire within i%gﬁﬁz Beefbroth, beef sorrel, carrots, onions, potatoes, egg white fm)ﬂ‘a"{fﬂﬂ%ﬁj
8 hours. Served with a shot of vodka. SR and boiled egg V5 E A

rPY3UHCKWUA PbIBHbIA CYI 360P
Cynak, nococb, kKapTtodesib, ToMaTbl HEPPU U FPY3UHCKME cneummn @
GEORGIAN FISH SOUP PR RUE I 5]
Pike perch, salmon, potatoes, cherry tomatoes and Georgian spices EWJ{ETQ\\@?

. N < N .
BE3T/IFOTEHOBOE | GLUTEN-FREE DISH | fip&E 70 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 7 4% ” BEFETAPUAHCKOE | VEGETARIAN DISH | 3¢ } OCTPOE | SPICY | #BESE



Cyfibl

KFKODTA BO3BALLI

KYUFTA-BOZBASH

BRI E]

UNXUNPTMA
MpPy3MHCKUI ryCTOM KYPUHbBIV CyTl CYn-J1AruA 290 P
NS BRI ]

corgian thick chicren soup AP FCAA G S, NOODLE SOUP SR I

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

SOUPS

XALUNAMA MO-KAXETUHCKMU 550 XAPYO CroBaamMHoOu /BAPAHUHOMN 410¥®
OTBapHble KYCOUYKU TENAYBUX pebpbiLLeK TpaAULMOHHbIN OCTPbIN FPY3UHCKUIN CYIN C PUCOM, 3€J1EHbIO, <
C apoMaTHOM 3e/1eHbIo B By/IbOHe @ rossgmnHomn / 6apaHUHOM U MPAHbIMM KaBKa3CKUMU cneumm @ Y
KAKHETIAN HASHLAMA I KHARCHO WITH BEEF/ KHARCHO WITH MUTTON
Broth with boiled pieces of veal ribs iM‘EEJJ{’:iSt Traditional hot Georgian soup with rice, greens, beef / mutton | B AT =]
and fragrant greens . HJJZE and flavouring Caucasian spices e

T4 E W5

®PACOJIEBbINA CYN C KOMYEHOCTAMMU 410 P
Cyn-nrope ns 6esou pacosim c go6aB/1€EHMEM KOMYEHHbIX CBUHHbIX pebpblILLeK

R pE e E]
T E WAL Gk

BEAN SOUP WITH SMOKED MEAT
Cream soup made of white beans with addition of smoked pork ribs ‘

@ BE3MIOTEHOBOE | GLUTEN-FREE DISH | FiNE 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 4 7L ,7 BETETAPMAHCKOE | VEGETARIAN DISH | 3% /OCTPOE|SPICY| Bl



FOPAYMNE DAIGAA

BE

DUJIE AOPAJO
HA 3EJIEHOW
NOAYLLIKE

IR ADO FILLET
ON'A/GREEN BED

MEZZ ok PO SR AT e 25

MAIN CURSE

CBUHAS{ PYJIbKA C AAXKUKOU NO-IFPY3UHCKU 890°P
GEORGIAN STYLE PORK SHANK WITH ADJIKA ‘ AR ]

PbIBHbIE KOTJ/1IETbI 520¥#

Pbl6Hble KOT/IeTbl U3 XeKa n CcyAaKa nogaeTcd
C KapTOd)eanblM nrope n Mas10CoJZibHbIMU Oorypuamm

FISHCUTLETS FEAR R -]

Made of hake and pike perch, served with e FE W AME 3=

mashed potatoes and soft-salted cucumbers GV
~ At

AOPAOO C OBOLLLAMUA 720°P
dune nopano 3aneveHHoe c KapTodenem,

MOPKOBbIO, 3€/1IeHbIM JTYKOM, TOMaTOM, JIMMOHOM @
DORADO WITH VEGETABLES MR AR I
Dorado fillet baked with potatoes, carrots, green {%ﬁ]ﬁ{ﬁﬂ‘&@% EEZAR
onions, tomatoes and lemon B E]

e
@ BE3MIOTEHOBOE | GLUTEN-FREE DISH | FiNE 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 4 7L ,7 BETETAPMAHCKOE | VEGETARIAN DISH | %63 /9 OCTPOE | SPICY | Jibicst



FOPRAYUE BAICAA MAIN CURSE

KYPNHAA NMEYEHD 4
MNO-AOXAPCKUW
KypuHasa ne4yeHb o6>kapuBaeTcs

C TYKOM U creumaMm C KabadkamMu.
YKpaLlaeTcs KMH30M

ADJARIAN CHICKEN LIVER

Chicken liver roasted with onions,
spices and marrows. Decorated
with coriander leaves

FER R T ]
490 P

OAXAXYPU MO-METIPEJIbCKHA 490 P

MpuroToBneHHas Ha yriaxX CBUHUHA
U KapTodesib CO CBEXKEW 3e/IeHbIO,

60/IrapCKUM NepueM, ToMaTaMu,

aa>KMKOW U CneLmsMmM U CBaHCKOW COJIbIO @ NMEPEMEJ/1MAKBAJILLIU 7202
Mepenen noa eXxeBMYHbIM COYCOM @

MINGRELIAN ODZHAHURI S

Charcoal grilled pork and potatoes with fresh greens, SR QUAIL MAKVALSHI . 5 ﬁé':jlu\;”i uif'j

bell pepper, tomatoes, adjika, spices and Svaneti salt EET Quail under blackberry sauce % E A PF ek Iy

KOT/IETbl U3 UHOENKU C OBOLLIAM 560 KYYMAUU 5209P BAPAHbW PEBPbILLUKU C XO30 KBAPUT 6502 TBWHW CAHEJIEBINT 520P
KoTneTbl M3 MHAEMKM MoaaroTCca € OBOLLaMM OcTpoe apoMaTHOe 611040 N3 HEXKHbIX P BapaHbu pebpa c 6y/1IbOHOM U KJ1IeLlKaMU U3 KYKYPY3HOM MyKW. Teng4ybu MO3M 3aneYeHHblIe
Ha yrnax y C;IMBOYHbIM COYCOM Tena4ybmx rMnOTPOLUKOB @ } MNMopnaeTcsa c KpaCcHbIM JTYKOM U KUH30M no4 ToMaTHbIM COYyCOM @
TURKEY CUTLETS WITH VEGETABLES KUCHMACH] MUTTON RIBS WITHKHOZO KVARIT TWINI SANELEBLIT _

Sk - = o e R ] : . . ) ~r BT AR e = 7 BT A L =
Turkey cutlets, served with charcoal grilled fnﬂxﬂi:ﬂ Hot fragrant dish made j\:E'?]:EE‘U‘?ﬁW? 5 Mutton ribs with broth and corn meal dumplings. SRR Veal marrows, baked ‘ fufﬁ'f,ﬁj{\‘ﬁﬂ%@
vegetables and cream sauce EEYHE of tender veal giblets 5 E WAL g Served with red onions and coriander leaves under tomatosauce 15 E YA D

y : <
NOMANYMCTA, COOBLUMTE ODULIMAHTY, EC/IN Y BAC ECTb A/IEPTSA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | B E I EIED EDEDED EDEDEDED : BE3M/IIOTEHOBOE | GLUTEN-FREE DISH | FME 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | $ 7L ,7 BETETAPVIAHCKOE | VEGETARIAN DISH | 5% /9 OCTPOE| SPICY | Jifsi



FOPRAYUE BAICAA

LULMNLUANNA 720P
Llenbin ubini1eHoK, 3ane4YeHHbIN B CBAHCKOM COJIM MO CTapUHHOMY FPpy3MHCKOMY peuenTy @ }(
TSITSILA ‘ SRR AR ]
Whole chicken, roasted in Svaneti salt according to an old Georgian recipe % E WA T

MAMAIJIbITA

TpaanumMoHHOE rpy3vHCcKoe 611040, U3 KPpYy TO

Hoe rpy K
o eaiboM Cymyrygr Y Y PYSHOMIPYIE KYPUHHAS F'Y®TA B TOMATHOM COYCE 450 2

KypuHble TedpTenm c kKaptodesneMm B TOMAaTHOM Ccoyce

MAIN CURSE

MAMALIGA
Traditional Georgian dish, cooked of thickly boiled . fﬁ*ﬁ\ﬂ!{ﬁ%ﬁi@ CHICKEN KYUFTA IN TOMATO SAUCE R R =]
white corn grits with addition of Suluguni cheese HEYAA G 1S Chicken meat balls with potatoes in tomato sauce EE AN

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

SNAPOXXN 240 P
F'omn, 3aBapeHHOE C CbIPOM Cy/TyTryHU KOT/IETbI OT NMETPOBHbI C NIOPE 450 P
ELARDGI ig*@gg%
Gomi, boiled with Suluguni cheese 5] CUTLETS BY PETROVNA WITH MASHED POTATOES Fo A I ]

YAXOXBNJIN
Kycoukn o6>kapeHHOM KypuLbl B COyCe U3 CreJsibIXx TOMaToB @ ®UNE CUBACA C COYCOM 720 P
c gpo6aBaeHue a u cneynn

AoPaBneriem nyka h crehvv U MOJ1IOAbIM KAPTO®EJIEM
CHAKHOKHBILI o e
Roasted chicken pieces in sauce made of ripe tomatoes with addition ‘ BEIRATE SEABASSFILLET WITH SAUCE | RS RER

of onions and spices EEYHHL  AND YOUNG POTATOES

e
BE3MIOTEHOBOE | GLUTEN-FREE DISH | FiNE 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 4 7L ,7 BETETAPUAHCKOE | VEGETARIAN DISH | 33 9 OCTPOE | SPICY | ik



FOPRAYUE BAICAA MAIN CURSE

XUHKAAK
- Hirkads -

P

CO CBUHUHOM 95 p
N ropaanHoOm e
4
WITH PORK-AND-BEEF N
‘ R FCE MR
C TENATUHOMN 95 £
4
WITH VEAL o
AR A A
naoB
TpaAVLUMOHHDbIV Y36EeKCKUIM M10B YALLUYLUYIN 530P C BAPAHUHOMU o5 P
C ArHE@HKOM W NPAHbIM apOMaTOM ANMNeTUTHbIE KYCOUKUN HEXXHOM FOBAAVHbDI, TYLLEHHbIX ¥ y
’ <
6ap6apwica v 3vipe! @ C OBOLL@MM 1 apoOMaTHbIMU CReLmMaMUn @ . =4
WITH MUTTON ey e
PILAF I CHASHUSHULI ‘ R R E]
Traditional Uzbek pilaf with lamb LRI i i i [T —
and spicy barberry and jeera flavour ?Z%QE?ETQW% gfgingfaafggiscgitender beef. stewed with vegetables FAR BRI A

<
KYTATbI DR &
MO-MEIPEJIbCKU S
MINGRELIAN KUPATY : N e ' = - YAHAXU 490 P
- e . : o

R BTN : : ' Kycouku HexkHoM 6apaHKHbI, Manpuku, YKMEPY/IN 720P

g = KapTodenia n 6aknaxkaHa, TOM/IEHHbIe + LbInneHok, 3aneyeHHbI Mo/ COyCOM Ha OCHOBE CMeTaHbl -

B ropLUoYKe @ # ¢ po6aBneHveM KPaCHOM aKNKM, YECHOKA 1 CBAHCKOM CON Y

CHANAKH,I F A B CHKMERULI SR R 5]

Te(rjwder ”TUtJJEO'T" papri?a, p(C)j‘;atoels . %ﬁ%{gmfb’; Chicken, baked under sour cream sauce with addition 2 E AN I e T

andeggplant pieces, stewedin a clay po of red adjika, garlic and Svaneti salt A

y : <
NOMANYMCTA, COOBLUMTE OGULIMAHTY, EC/IN Y BAC ECTb AJIEPTUAS HA KAKME-NNBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I E D ED EIDED EDEDEDEDEDED : BE3M/IIOTEHOBOE | GLUTEN-FREE DISH | FME 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | $ 7L ,7 BETETAPVIAHCKOE | VEGETARIAN DISH | 5% /9 OCTPOE| SPICY | Jifsi



SAUSE

OOMALLIHNWM XJEB

Benbi1 nnn yepHbIn

HOMEMADE BREAD
Wheat or rye

SR R T ]
110 £

.- ‘,
NABALL () / APMAHCKU NABALL 1109
LAVASH / ARMENIAN LAVASH | R R A

GOyl

. Sawse
P

CALIEBE/IN 70 P
SATSEBELI BRI
TKEMAJIN 70 P

TKEMALI P AT ]
LIMLIAKA 70#
TSITSAKA FEMR R 5]

TAP-TAP U3 AOHAOXOJIN 709P

DZHONDZHOLI TAR-TAR B RTEN A

HAPLLIAPAB 70 P

®
NARSHARAB i%*ﬁﬁﬁ%ﬂiﬁ
MALIOHM 70 P
FERMENTED MILK ETEW@Z\H

. : _ . < N
MOMANYNCTA, COOBLUMTE ODULIMAHTY, EC/IN Y BAC ECTb AJIEPTUS HA KAKME-IMBO MPOAYKTbI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | BB EIVEDEI B EINED B EDED : BE3I/IIOTEHOBOE | GLUTEN-FREE DISH | il 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 43| ﬁ BETETAPMAHCKOE | VEGETARIAN DISH | 3% 2 OCTPOE | SPICY | k3




CBVHHDbIE PEBPA
C 30J1I0TNCTbIM
KAPTO®EJIEM

PORK RIBS WITH GOLDEN
RRIED POTATOES

HEZZ oS PO SR A e 2

MARTAA

R

CHARCOAL GRiLL

CUBACHA YINAaX AOPAOO HA YINaX

CHARCOAL GRILLED SEA BASS R R 5] CHARCOAL GRILLED DORADO AR AR I )32 ]

JTIOCOCDb HA YINAX 690P BbIPE3KA TEJIEHKATPWUJ1b

®

CHARCOAL GRILLED SALMON ‘ BEiEREIENtE]  GRILLED VEAL TENDERLOIN BRI H]

_ < N e
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XOACAHDIE 3AKYCKH

LUALLJIbIK N3 KOPEUKU ArHEHKA 670 LUALLJIbIKU3 TENIATUHDI 720¥P
LAMB LOIN KEBAB SRR EEE Y VEALKEBAB ‘ A R ]

s T
L]

l"

BAPAHbW CEMEYKU

MUTTON SEEDS
AR AT E]
510°P

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

CHARCOAL GRILL

KAPTO®EJIb 190#P
POTATOES | ke

MAMPUKA 190P
®
- PAPRIKA | R
LUALLJIbIK U3 OBOLLIEN 330P a
VEGETABLE KEBAB BRI A

BAKJIAXKAH 190 P
W®
EGGPLANT | #2iR

TOMAT 1908
NONSA-KEBAB U3 BAPAHUHbI 5902  JIKOJISI-KEBAB U3KYPULIbI 480 £ ®
@ @ TOMATO | iR

MUTTON LYULYA-KEBAB ‘ spE S CHICKEN LYULYA-KEBAB ‘ AR

X S
@ BE3T/IFOTEHOBOE | GLUTEN-FREE DISH | fip&E 70 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 7 4% ﬁ BEFETAPUAHCKOE | VEGETARIAN DISH | %32 } OCTPOE | SPICY | i3



GARNISH

KONtTUAbHA
° é”m@W °

LWALLJTbIK U3 KYPUHOIO BEIPA 490 P
CHICKEN LEG QUARTER KEBAB ‘ M B ]

LUALLJIbIK N3 CBUHUWHDbI 590 P

PORK KEBAB ‘ R TR I ]
CKYMBPUA 610P
MACKEREL ‘ B R I

-

e
(R

s

LWALLJIbIK U3 ATHEHKA 630P TEJIAYMbU PEBPDLILLUKUA 890°P CUBAC 750¥P

LAMB KEBAB SHIRTEN ] VEALRIBS ‘ B E RS SEABASS S AT I ]

y : <
NOMANYMCTA, COOBLUMTE ODULIMAHTY, EC/IN Y BAC ECTb A/IEPTSA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | B E I EIED EDEDED EDEDEDED : BE3M/IIOTEHOBOE | GLUTEN-FREE DISH | FME 7 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | $ 7L ,7 BETETAPVIAHCKOE | VEGETARIAN DISH | 5% /9 OCTPOE| SPICY | Jifsi



TAPHWP DI

GARNiISH

XAPEHbIV
KAPTO®EJIb C FPUBAMU
N AXKOHOXO 1

FRIED POTATOES WITH MUSHROOMS
AND DZHONDZHOLI

FHEZZ ok BT R A e 2

330°P

KAPTO®EJ1Ib ®PU 1902 KAPTO®EJIbHOE NMOPE 160¥P

FRENCH FRIES | i%ﬁﬁ@ﬁﬂ{ﬁ MASHED POTATOES ‘ %*ﬁﬁ@ﬁﬂiﬁfj&ﬁﬁ?m

XAPEHHOE BPOKKOJ1IN 350P TMOYATOK KYKYPY3bl 190¥P
ROASTED BROCCOLI R AT IS CORN EAR ‘ FEMIRIAE

X S
BE3T/IFOTEHOBOE | GLUTEN-FREE DISH | fip&E 70 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | 7 4% 7 BEFETAPUAHCKOE | VEGETARIAN DISH | %32 } OCTPOE | SPICY | #BESE



DESSERTS

AtCEPTbl

» Desserts «
2K

-

CMETAHHUK 360¥P

He>XHbi BUCKBUT, MPOMNMTaHHbIN CMeTaHHbIM
LLIOKONAAHAS LUKATY/IKA 330p KPeMoOMC KNYOHUYHbIM CMPOMOM

SOUR CREAM CAKE BRI

Tender sponge cake, impregnated with B E WA
CHOCOLATE BOX ‘ FEAR TR sour cream frosting and strawberry syrup

(=} PARS

HAPO3U

He>kHbl1n Mycc co cTeBuen co BKYCOM
MaHro-mMapaKyem 1 KyCOYKaMmn CBEXKeM KNyOHUKN
YKpaLLlaeTCcs KOCTOUYKOM MapaKyenr 1 KOKOCOBOM
cTpy>kkon. CTeBuA - yHUKasibHass MegoBas TpaBsa,
KOTOpas NOJIHOCTbIO 3aMeHAeT caxap

CHAROZY

Tender mousse with stevia with mango and passion . o - ®UCTALLKOBDI PYJIET 450 P

fruit flavour and fresh strawberry pieces, g . o
Decorated with passion fruit seeds and coconut flakes. : NEJAMYLLIA 230# BO3AYLUHBIN PYNET C UCTaLLKaMU, Ma/IMHON

Stevia is unique honey grass, substitute for sugar TPaAMLMOHHBIN BUHOPAAHBIN MYAUHI /7@ v BaHWIBHBIM Kpemom

HEZZ ks e SR AT e 2 PELAMUSHI ‘ peipEny O TACHIOROLL R A - ]
i R Fluffy roll with pistachios, raspberry and vanilla cream WA TS 7

¥ 4 32089

Traditional grape pudding

<
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AECEPTbHI

d
XPYCTALWUME TPYBOYKUA 190¥P
C CbIPHbIM KPEMOM

XpyCTFlLLI,l/Ie TPY6OLIKVI C HAYMHKOWM N3 HEXXHOIO CbIPpHOIo KpeMa

CRISPY ROLLS WITH CHEESE CREAM

Crispy rolls, filled with tender cheese cream

SR AR I ]
15 E WAL B

MALIOH C MEAOM 220¥P
MrPEUKMM OPEXOM

FERMENTED MILK WITH HONEY B R
AND WALNUTS Y WAL

®UPMEHHbIN OECEPT YEYUN 330¥P
MuHaganbHbIN AaKyas, NponMTaHHbIA CU-
pOMoM 13 YepHOIM CMOPOAMHbI, CO CBEXKen
KTYGHUKOM U CZIMBOYHbIM KPEMOM Mo XpYy-

HYPUYXENA 250P crquien KOPOUKOW U3 6ese
CnafaocTb Ha OCHOBe NeslaMyLUn ¢ Ao6aBneHneM opexoB byHAYKa,
rpeLKMX opexoB NN YHepHOC/IMBa Ha BbIGOp /7@ CHEF'S DESSERT "CHECHIL"

Sweets made on the base of pelamushi with addition of hazelnuts,

CHURCHKHELA
walnuts or prunes of your choice ‘

Almond dacquoise, impregnated AR R
AR E]  with blackcurrant syrup, fresh strawberry ]

EEmAAfEETY and butter cream with blackcurrant, VU

T IRt under crispy meringue crust WA

NAN-NMEKAH C KJIEHOBbIM CUPONMOM 370¥#P

Meco4Hoe TecTo, NpOoNMTaHHOE KJIEHOBBLIM CUPOMOM,
C KapaMesIM3MpoOBaHHbIM FPELIKMM OPEXOM U OPEXOM MeKaH

‘

3rAnAPH1 310¥P

BosayLuHbII Me4OBO-LLIOKOMAAHbIN OUCKBUT
C JIErKMM CMeTaHHbIM KpeMOM

PECAN PIE WITH MAPLE SYRUP

Short paste, soaked with maple syrup, added
with caramelized walnuts and pecan nuts

FEARFURE]

ZGAPARI

Puffed honey and chocolate sponge cake
with light sour cream frosting

FER AR =]

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

DESSERTS

MEAOBUK

320 HAMOJIEOH 340P

HONEY CAKE BERETEN ] NAPOLEON

MOPKOBHbIN TOPT

CARROT CAKE
B R ]
320 P

e
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AECEPTbHI

COPBETDI 95 P
SORBETS IN ASSORTMENT | mpn

MOPOXEHHOE 95 P

CE3OHHDIE ®PYKTbI 990 P
/7@ ICE-CREAM INASSORTMENT | gy

SEASONAL FRUIT | AR 5]

LLUOKOJTIAOHAA MAJIMHA

Bo3ayLuHbIM LLOKOTaAHbIM BUCKBUT
C LLIOKOJ/1aAHbIM FraHaLuem
" MasZIMHOBbLIM KOH)U

CHOCOLATE RASPBERRY

Puffed chocolate sponge cake with chocolate
ganache and raspberry confit

BAPEHbE B ACCOPTUMEHTE 260 P
B Rt ] 7@
JAMIN ASSORTMENT ‘ b ]

NMOXANYNCTA, COOBLUNTE ODULIMAHTY, EC/IVN Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | & EIME N EE D EEDEEDEED

DESSERTS

AECEPT «KAPBOHAPA»

CruvBoYHasa naHHaKOTTa C MyCCOM U3 MaHIro, BAHWUJ1bHbIM
COYCOM, KOKOCOBOM CTPY>XKOMN N MATOM

DESSERT "CARBONARA" i%*ﬁﬁﬁﬁﬂiﬁhf
Creamy panna cotta with mango mousse, WM TE ANt
vanilla sauce, coconut flakes and min

LLUNLLUKN

LLlokonagHbIvt BUCKBUT , NnepeTepTbin
C LLOKOJ1IaAHbIM KpeMOM, Mo, J1IerKomn

KOPOYKOM XPYCTALLEro LLIOKOSIAAHOIro
6ese. [NlogaeTca c BAHW/IbHbIM COYCOM

TOPT C UHXUNPOM P
PINE CONES F R R I ] OPTC o 350
Chocolate sponge cake, strained with chocolate v E ANt
cream, under light chocolate meringue crust.
Served with vanilla sauce FIG CAKE | F R R I S

BAHAHOBbIN TOPT 340P

TopT 13 Neco4YHOro TecTa C LUOKO/1aA4HO-C/IMBOYHbIM KPEMOM,
AosibKaMu 6aHaHa 1 rpeKoro opexa

3ABAPHDIE BYJTO4YKM 270 P
BANANA CAKE PR AT E ]
Short paste cake with chocolate butter cream, E IR G e Ty
banana slices and walnuts A gE CHOUXPASTRY BUNS BEARRIR 5]

e
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TABJINLLA KAJTOPUUHOCTU BNIOL,

OUPMEHHDIE BJTKOOA BbIXO4 BEJIKN XWPbl YIEBOAbl |KAJTOPUU CAJIATbI BbIXOA BEJIKN YXWPbI YIEBOAbI |[KAJTOPUU
KAPTY/IM CYIPA 350 27 73 69 1038 CAJIAT MO-TPY3UHCKM CO
CRELMSMM 250 2 0 11 54
ACCOPTVI XKAPEHbIX CbIPOB 130/30/25 27 31 22 475 .
OBOLLIHOW CAJIAT HA YIAX 200/8 4 0 19 98
KO®E MO-TBUNCCKM 60/16 3 5 21 140 CAJAT C KABKA3CKMMU
AVIPARY OT HAHM 250 4 8 6 114 TPABAMM 1 INLIOM MALLIOT 170/50 14 33 5 371
CAJIAT MO-TAJTbCKM 250/2/1 24 8 40 324
MOHYMKM C 3ABAPHBIM KPEMOM 180 11 78 69 923
CAJIAT C FPUBAMM 180 4 21 13 261
OBOLLIHOW CANIAT
3ABTPAKU BbIXOA4 BEJIKUN XWNPbl YMMEBOAbI |KAJIOPUU CroBAANHON 190 10 25 / 294
CAJIAT MO-TPY3UHCKM C
270 8 25 14 311
OPEXAMM
EE:HVIHAVBI'IEPEI'IE}WIHR:IX 140/1 6 45 3 276
KBEJI C TOMATAMU 230 22 63 11 693
OMJIET MO-AEPEBEHCKM 180/34 10 36 8 395 3EMIEHBIN CANIAT C BPOKKO/ U
ABOKALO 260 4 29 8 311
OMJIET C JIOCOCEM 270/20 27 55 7 529
CANAT C XPYCTALLUNMU
AUYHNLIA-TIA3YHbS U3 3 AL 150/3 19 46 1 398 BAKJTAXXAHAMU 280 3 18 29 285
, CAJIAT CO CBEK/TOM M
ﬁg}@ﬁ‘&%“f{g‘:ﬁ@’; 150/40/1 20 28 11 311 MAHFOBOW 3AMPABKO 270 5 15 20 233
CKP3MBT 150/40 21 46 24 365 CE/b/ib MOA LLIYBO 270 13 3 56 305
YEBPY/IN 200/50 8 16 40 295 TEM/IbIA CAJIAT C KYPULIEN 245 34 36 16 522
OBCSIHAS KALLIA C LIYKATAMU U CAJAT C KOMYEHBIM TIOCOCEM 245 13 20 25 326
PO A BORE 250/10/10 6 3 58 283
OBCSIHAS KALLIA C LIYKATAMM 1
250/10/10 8 10 60 361
MEAIOM HA MOJIOKE FOPAUME 3AKYCKU BbIXOZA, BEJIKN XWUPbl | YIEBOAbBI |KAJIOPUN
MLIEHHAS KALLIA
C KAPAMEJ/IN3UPOBAHHbIM 250 8 19 60 442
ABJIOKOM HA BOZIE MYAZM C CbIPOM YEYMN 300/30/2 33 97 108 1438
MLUEHHAS KALLIA YKAPEHbIN CY/TYTYHM CO
CKAPAMEJIM3VPOBAHHbIM 250 13 30 66 583 CBEXVMM TOMATAMM 190 33 49 3 581
AB/TIOKOM HA MOJTOKE
AKANCAHOANM
TPEYHEBAS KALLIA C MOJTOKOM 250 16 9 85 487 A A 260/2 5 33 24 410
CatacEM  DAoB 150/50/30 10 10 22 217 e 3%0 8 24 62 614
JIOBUO "XAPKAING" 230/60/40/2 19 38 66 686
B/IHbI
170/30 8 26 41 430 JIOBUO MO-KAXETUHCKY 300/100/40/2 8 37 109 796
CbIPHUKA 220/30/11 31 27 67 669 BAKJ/TAXAHbI MO-PAYMHCKN 270 11 57 53 772
TBOPOYXHAS 3AMEKAHKA
200/30/10 19 26 37 371 ®APLLMPOBAHHbIE LIYKKWHU
CYEPHOC/IMBOM MO-AZKAPCKM 320 10 16 7 209
MALIOHN C MEAOM U ATORAMM 180/25 7 17 27 289 [IOTMA 13 BAPAHVHbI 180/30/2 25 26 16 395
AOMALLIHU TBOPOT
i 180 19 21 19 346 [OJSIMA U3 CBUHWHbI/
CMAJIMHOW
FOBAANHbI 180/30/2 28 34 15 481
MEHOBAHW C MALIOHU 250/150 25 33 9 435
XAYATMYPU C KOMYEHBIM 450 58 63 121 1281
T1A3YHbS HA TOCTE
C BEKOHOM W LLIMUHATOM 130 15 29 21 411 HEsmnIoM
ANYPLIHY/IN XAYATYPU C
oo 270 38 54 64 891
XOTOAHbIE
3AKYCKM BbIXOA4 BEJIKUN XWUPbl YMMEBOAbI |KAJIOPUU ;I;ZF(’)L;HYHM XAYAMYPU C 300/10 30 50 71 853
MXANEYNN 150/5 9 28 12 337 AMNYPLIHY/IN C KAPTO®E/IEM 280 16 38 90 767
ALELIMAN 200/2 7 22 25 342 AMYPLIHY/IN C JTIOBUO 280 14 24 121 758
CAJIAT U3 JXKOHOMKOMN 130 5 22 9 251 ;é;/ég)b/gccuPOMm 350 49 67 79 1114
CE30HHbIE OBOLLIY 1 3E/IEHD 435 5 1 18 99
XAYAMYPU MO-ALXKAPCKN 430 64 77 84 1279
MLHW/IM MO-AOMALLHEMY 230 4 0 17 88 XAUAMYPY IO-TYPUICKN 390 54 77 84 1243
MLUHW/IM U3 BOYKM 390 7 5 23 164 XAYATYPU OT TETW 3/IMCO 650 92 136 101 1997
PYJIETUKI U3 BAKJTAYXAHOB XAYATMYPU MO-METPESIbCKM 500 73 85 105 1480
O-rPY 3L 200/3/5 7 38 11 420
AYMA 300/150 34 48 47 756
KBE/IN C HAZYTY C COYCOM
VICMAHAXM 220/1 23 42 7 499 KYTABbI C 3E/IEHBIO 150/30 11 11 49 338
gﬂ:ﬁ:ﬁgﬁ;&_ﬁ:ﬁ:&ﬁXOBOM 200/5/3 16 20 16 306 KYTABbI C KAPTOOE/IEM 150/30 11 17 54 416
CALMEN 233 32 45 6 559 KYTABbI C CbIPOM 150/30 29 34 41 588
BYSKEHMHA 150/10/20 29 68 2 735 KYTABbI C BAPAHVUHOW 120/30 28 32 60 643
ACCOPTU PY3MHCKMX CbIPOB 250/50/5 59 62 10 838 HEBYPEK C CbIPOM 170 27 82 50 1021
ACCOPTU CAJIA C YECHOKOM 150/50/50/5 7 82 29 875 HEBYPEK C BAPAHWHON 170 25 69 48 909
XV3NNAJIA CO CBEK/ION 200/60/6 7 12 49 329 YEBYPEK C TENAITUHOM 170 16 96 54 1054
KYPUHBIN PYJIET 100/20/10 22 18 1 253
EACTYPMA 100/2 15 20 0 240 Ccynbl BbIXO4 BEJIKUN XWUPbI YMMEBOAbI |KAJTOPUU
OTBAPHOW FOBAMMI A3bIK 100/30 25 22 20 377 3EMEHBIV BOPLL 440 33 31 11 459
MYXKYW 13 CBUHBIX HOXKEK 250/10/60 38 33 5 468 IPY3MHCKIM PbIBHbIN CYT 320 65 19 12 481
R AR CITMBPVA C 100/100/20/8 6 2 49 237 Cyn-nanwA 350/1 16 30 16 397
TAPTAP 113 CBEK/Ibl C
MOAKOMYEHHOM JOMALLIHEN 260 5 6 19 153 KIO®TA-BO3BALLI 550/1 26 29 27 469
KYPULIEN .
CElb b C KAPTOGE/EM 100/100/20/8/5 23 8 54 379 XAPHO CTOBAAMHON 350/2 26 43 14 547
XAPYO C BAPAHWHOW 350/2 21 33 14 433
A BAKAKAHOS 180/60/1 36 50 190 1355
XALLJTAMA NMO-KAXETUHCKM 400/10/3 55 45 8 651
YMXNPTMA 340/3 11 32 16 394
CANATbHI BbIXO4 BEJIKUN XWUPbl YMMEBOAblI |KAJIOPUU ACOMEBBI CYI-TIOPE B
230/155/1 10 13 60 402
XJEBE
CAJIAT C YKAPEHbIMU
210 15 27 27 415 BY/IbOH C XMHKAIIMU MO~
MEPCUKAMM 1 CbIPOM YEYMNI TEUNCCRM 145/300/5 53 46 70 909
CAJAT NO-AEPEBEHCKMN
CuPOM den 210 6 25 9 286 XALL 400/15/20/50 81 58 4 857
CAJIAT 13 CBEXXMX TOMATOB cyneeopwom 200/330 6 9 12 151
€ COYCOMMALIOHU M CbIPOM 290 14 20 30 440 CBEKOMbHMK 310/30 16 16 18 281

Cynbl BbIXOA4 BEJIKU YXWPbI YIIEBOAbI |KAJTOPUU FAPHUP BbIXOA BEJIKU YXWPbI YMEBOAbl |KAJTOPUU
OKPOLLIKA HA KBACE 400/30 19 19 19 319 KAPTO®E/IbHOE MHOPE 200/1 7 32 41 475
OKPOLLIKA HA KEOVPE 400 18 19 25 339 KAPTO®E/b ®PU 140 5 37 50 552

MOYATOK KYKYPY3bl 1wT/15 14 7 38 271
FOPAYME BJZTFOOA BbIXOA BEJIKU YXWPbI YIEBOAbI |KAJTOPUU YKAPEHAS BPOKKO/IN 150 4 21 8 234

- YKAPEHbIN KAPTO®E/Tb 250/30/1 8 76 62 966

KOT/ETbI U3 UHAEMKMN
C OBOLLIAMM 400/1 31 109 30 1223 C IFPUBAMM U [IXKOHZPKOSIN
®WE JOPAAO HA 3EJIEHOM
NOAYLLKE 80/150/2/1 22 13 28 316

XJNEB BbIXOA4 BEJIKU YXWPbI YMMEBOAblI |KAJTIOPUU
AOPAZIO C OBOLLIAMU 220/2 181 43 6 1134
MEPEME/ MAKBA/ILLIN 360 96 95 9 1276 JIABALL 110/30 9 4 66 331
KYPUHAS MEYEHb MO- 300 39 59 9 725 AOMALLIHW XIEB 150/30 15 4 64 350
ADKAPCKM APMSIHCKI JTABALLI 80/30 8 1 49 242
OLKAXYPW MO-MEMPESIbCKU 450 36 63 29 828
BAPAHbBM PEBPbILLIKM C X030
KBAPUT 330 19 14 23 301 coyc BbIXOA BEJIKU XWPbl | YITIEBOAbBI |KANOPUN
TBUHW CAHENIEB/INT 260/55 53 47 42 803

CALEBE/N 30 1 0 2 11
KYPUHAS I'YOTA B TOMATHOM
COYCE 370 44 7 52 444 TKEMANU 30 0 0 6 22
CBUHATLPYTIOKA C AZDKUKON 1WT/60/60/25 186 342 28 2200 LIMLIAKA 30 0 0 2 12
®UJIE CUBACA C TO/ITAHACKUM TAPTAP U3 XKOHZXON 30 1 18 1 172
COYCOM M MO/1I0AbIM 200/15 29 91 17 1005
KAPTO®E/IEM HAPLLIAPAB 30 0 0 21 84
KYMATbI MO-MEFPE/IbCKU 250/130/30/2 31 62 70 963 MALIOHW 30 1 12 7 116
KYYMAYM 275/10 37 48 11 625
)r(g'é':ﬁﬂocv? CBUHMHON U 17/100 12 11 22 235 AECEPT BbIXOA BEJIKUN YXWUPbI YMEBOAblI |KAJTOPUMA
XWUHKAIN C BAPAHWUHOM 1w71/100 11 8 22 206 JECEPT "4EYUNT" 100/10/2/3/1 95 84 50 1502
XUHKAIM C TENATUHOWM 1wT/100 11 7 22 192 YAPO3M 120/3/6/1 46 41 43 717
MAMAJIbIFA 400/80 30 17 107 699 MEAOBMK 125/7/1/1 8 59 94 937
SNAPAXKN 350/150 44 46 117 1064 HAMOJIEOH 180/1/15 9 45 61 688
YAXOXBNIN 300/2 62 39 18 673 LLIOKONAAHAS LUKATY/IKA 125/10/30/1 8 41 72 692
YALLYLLIYIA 300/2 45 57 20 768 3rAMAPU 125/4/1/1 8 31 81 635
oope CT METPOBHE! 200/200/40/2 37 114 57 1395 ek AR C KIEHOBLIM 120/3/1/4 8 40 61 636
PbIBHbIE KOT/ETbI 200/200/40/30 27 96 75 1270 ®UCTALLIKOBbIV PYSIET 110/2/1/1/1 9 54 318
YAHAXM 350/5 28 25 22 426 NEAMYLLIN 150/10/3/1 3 5 59 297
YKMEPY/INA 340/150/2 98 144 7 1717 3ABAPHbIE BY/IOUKM 100/1/1 5 24 39 392
LUMLMIA 340/30/20/3/10 96 95 9 1276 OECEPT "LUMLLIKA® 90/23/4/1/1 19 19 142 817
naos 370/30/30/15 31 64 100 1099 [JECEPT "KAPEOHAPA" 130/8/2/1/30 7 28 59 500

LLIOKOJTAAAHAA MAJTNHA 150/7/4/1 4 16 49 356

TOPT C VIHXWUPOM 150/8/2/1 28 16 132 780
BIFOAA HA YTNIAX BbIXOA4 BEJTKU KWUPbI YMEBOAbI |KAJTOPUA

MOPKOBHbIN TOPT 200/1/3wt/15 7 30 67 568
Nlococb 135/137/2 37 14 41 455 XPYCTALLIVE TPYBOUKM

C 3ABAPHbIM KPEMOM U1 3wT/100/6/2 3 13 18 203
AOPALIO 220/60 46 30 3 464 IPELIKMM OPEXOM
CVIBAC 300/60/30 61 43 9 869 CMETAHHUK 150/26 6 19 35 334
BbIPE3KA TEJ/IEHKA 200/137 51 32 20 568 BAPEHbE B ACCOPTEMEHTE 130 0 0 111 447
LLIALLUIBIK M3 KOPEKM
ALY 250/137 68 53 21 831 MOPOYEHOE B ACCOPTEMEHTE 50 2 5 12 105

COPBETbI BACCOPTEMEHTE 50 0 0 13 55
LLUALLIIBIK 113 CBUHVIHbI 200/137 41 60 27 808

CE30HHbIE ®PYKTbI 1000/5 5 2 101 445
LUALLI/TbIK M3 ATHEHKA 200/132 48 47 21 701

MALIOHW C MEAOM U TPELIKUM
LIALLINBIK M3 TENSITUHS 200/137/2 63 21 20 515 OPEXOM 225 8 23 30 359
LUIALLIbIK U3 KYPUHOTO BEIPA 200/137 60 45 2 649 BAHAHOBbIA TOPT 150/40/3/5/1 9 36 75 658
BAPAHbY CEMEYKM 250/30/20/1 59 59 5 783 YYPUXE/IA C YEPHOC/IMBOM 1wT/50/1 4 10 4 125
TENAbY PEBPBILLIKI 200/170/30/1 65 22 37 613 HYPUXENAC OYHAYKOM 1wr/50/1 4 10 4 125
CBVHbIE PEBPA C 30/TOTVICTbIM HYPUXENIA C TPELIKIIM OPEXOM 1wt/50/1 4 10 4 125
KAPTODENEM 200/100/50/30 61 43 32 759
JIHONA-KEBAB 13 BAPAHVHbI 150/137 30 70 22 857
JIFONA-KEBAB N3 KYPULIbI 150/137 49 24 23 499
KOMNTWU 1IbHA BbIXOA BEJIKUN YXWPbI YMMEBOAbI |KAJTOPUA
CKYMBPUSI 340/90/1 73 70 5 948

BEC TOBAPA YKA3AH B: K[, LUT., 'R, J1.
CUBAC 270/60 74 22 5 516
WPEKTOP:
OBOLLU 0
HA MAHTAJIE BbIXOA BEJIKU YXUPbI YIIEBOAbI |KAJTOPUU
LLIE®-TOBAP:

LUIALLIIBIK U3 OBOLLIEV 135/137/2 5 1 21 110 KAJTbKYJIATOP:
BAK/TAXAH 200/2 2 (0] 9 48
TOMAT 150/1 1 0 6 32
NAMPYKA 150/1 2 0 9 43 ONNATA NPOU3BOUTCA B PYBJIAX UK OCHOBHBIMW KPEIMTHBIMW KAPTAMMW. C M0JTHBIM
KAPTOGETb HA YIISX ACCOPTUMEHTHbIM NEPEYHEM Bbl MOMETE 03HAKOMUTBLCA HA [IOCKE NOTPEBUTENA.
CKYPLIOKOM 150/5 4 33 36 456
KAPTOOE/Ib HA YITIAX 150/5 4 30 36 437 JAHHOE U3[JAHME ABNAETCA PEKAMHbLIM MATEPWATIOM. NMPEACKYPAHT C BbIXO[IOM B/IOA

CO CBMHbIM CAJIOM

W 3HEPTETUYECKOIA UIEHHOCTbH HAXOQMUTCA HA JOCKE MHOOPMALMK NS NOTPEBUTENEN.

NPEAOCTAB/AETCA rOCTAM N0 NEPBOMY TPEGOBAHUID.



AGCIABKA

Mbl BYAEM PA bl MPELJIOXXWUTb YC/YTY BECMJIATHOMN
AOCTABKU K BAM JOMOW UJIU B O®UC. Mbl JOCTA-
BMUM 3AKA3 B TEHEHUE YHACA

BAM 3AXOTEJ/IOCb BKYCHOIO COYHOIO YEBYPEKA W1 KY-
TAB C APOMATHOW 3EJIEHBIO, XAYAMYPU OT TETW 3/IMCO
NN KYMAT MO-METPE/IbCKIN, A MOXET, HABAPVCTOIO CYIA
KFODTA-BO3BALLI? HO HET BPEMEHW 3ATIAHY Tb B PECTOPAH?
HET MPOBJIEM, Mbl FTOTOBbI PAZJOBATb BAC BKYCHOW 1 TOPS-
YEW EAOW BCErAA! B /KOBOWM MOMEHT HABUPAVTE 906-83-

36, 11 BALLW JIOBUMBIE BAKOAA BYAYT AOCTAB/EHDI B MAT!
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