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CETbl 3ABTPAKOB

CET 1

St/ m—=-

OMJIET NMO-AEPEBEHCKU
OJOMALLUHWN TBOPOI' C MAJTIMHOW
HAMUNTOK HA BbIBOP :

yai (WepHbIn, 3eneHbIn), kode (aMmeprKaHO 1IN 3CRPecco)
CBe>XeBbIKaTbI COK: A6/10KO, anesibCUH, 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

REFERGE, Boa R W FLE
PostaigE: Zx (205, Z%2%) , Wk GEXn
WG I E) B IR - SR, e, W b

300°P

BREAKFAST

CET 2

KALUA HA BbIBOP

PORRIDGE OF YOUR CHOICE | EEFLIH Ak

MA3YHbA HA TOCTE
CBEKOHOM N LLUIMHATOM

FRIED EGG ON TOAST WO T P
WITH BACON AND SPINACH S
et

HAMMTOK HA BbIBOP:

yan (4epHbIN, 3eneHbINn),

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

DRINK OF YOUR CHOICE PRI : 25
2188, 5558%), I (

Tea (black, green), coffee (americano . Nl
or espresso) fresh juice of your %%@;ﬁéﬁk@iﬂ
choice: apple, orange, carrot B ’%g Eﬂ*ﬁ K

CbIPHUKUA

COTTAGE CHEESE PANCAKES | Wt

MA3YHbA N3 TPEX AL,

THREE FRIED EGGS | —ANETEE
HAMMTOK HA BbIBOP
DRINK OF YOUR CHOICE | PROBL AT 5

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk

&V BETETAPVIAHCKOE | VEGETARIAN DISH | %t

j OCTPOE | SPICY | A7k (13




ObEADI

LUNCH

Lunch 1/ s—%= -

CAJIAT NMO-AEPEBEHCKU
CYT-J1ATLUA
PbIBHbBIE KOTJIETbI
HATMMTOK HA BbIBOP :

yan (UepHbIN, 3eneHbIN),
Kode (amepukaHo nam acnpecco)

BEFTETAPHAHCKMA OBEA

BUHEIPET

$

VINEGRET | AR

KYKYPY3HbIN CYTI

CORN SOUP | Tk

JTOBUNO NO-KAXETUHCKHA

KAKHETIAN LOBIO ‘ Ay SN
ERIASESS]

HANMMTOK HA BbIBOP

DRINK OF YOUR CHOICE | OB AT

ObEA 2

XU3NNAJIA N3 CBEKJ1bI

BEETROOT KHIZILALA | AR R
XAPHO N3 ropaamHbl

KHARCHO WITH BEEF | AREEER A

LUALLJTbIK U3 KYPULbI

CHICKEN KEBAB | P X 1A

HAMMNTOK HA BbiIBOP

DRINK OF YOUR CHOICE | YOBFAT i

ObEA 3

TENJ1bIN CAJIAT C KYPULIEMN

WARM SALAD WITH CHICKEN | BEASpI70 47

BOPLL, 3EJIEHbIN

COUNTRY STYLE SALAD
NOODLE SOUP
RIS EIC USRS
BRINK®E YO U RIGHSI@)EGE"
Tea (black, green), coffee (americano or espresso)
RFVHL, 251, AR, YO} AT 2k
Ac (202 G2R), il (GRann sl VA i)
BEPESRTT : SR, B, SAE b

440 P

GREEN BORSCH ‘ S EEN S EAN
LiBav]

rYoTA KYPUHAA B TOMATHOM COYCE

CHICKEN KYUFTA IN TOMATO SAUCE |  PUZL ikl
TR AL+

HAMMTOK HA BbIBOP

DRINK OF YOUR CHOICE | kA

_ < N e
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | FE LA ,e BETETAPWUAHCKOE | VEGETARIAN DISH | Z £ /P OCTPOE| SPICY | kit



SPECIALTIES OF THE HOUSE

OUPMEHHDIE BAIGAA

e

ANUPAHU OT HAHMU 1902 KOO®E NO-TBUJIMCCKMA 190#P
HanunTtok Ha ocHoBe MaLoHU Kode, cBapeHHbIN B TypKe Ha NecKe No CTapuHHOMY peLlenTy.

CO CBEXKeW 3e/1€HbIO U OrypLIOM MNMopaeTcsa c nevyeHbeM LLaKep 1amMma

AYRAN FROM NANI %5 FELEEYS TBILISISTYLE COFFEE 265 HC FELATIIE Wt
Drink based on fermented milk | X, & H1 1% Je iz 413, Coffee, brewed in cezve on the sand according to an old recipe. Hﬁfwﬂﬂ#ﬂz%[ﬂ/\ﬁﬁﬁﬁ
with fresh greens and cucumber | FSEFIE B EEM K~ Served with shakarlama cookies drErEL. BCPET

KAPTYJ1IN CYTIPA

AccopTu MYaau C HaYMHKOM U3 accopTU
nxasin, >apeHbix 6aKk/1a>KaHOB Mo-MerpesibCKu,
caumBu, NaNpPUKM € rpeLKrNMmM opexamm n ateumnin
C opexaMu 1 CbIpOM C Haayrm

KARTULI SUPRA

Assorted mchadi, filled with assorted pkhali, : ACCOPTU XXAPEHDBIX CbIPOB 490 P
Mingrelian style roasted eggplants, satsivi, paprika CynyryHu, o6xkapeHHbIN B CyXapsaXx NaHKo, CYJ/TyryH1, MapUHOBaHHbIN £
with walnuts and atsetsili with nuts, nadugi cheese B 3€/IEHON N KpaCHOM afXXuKe, >apeHbl KOMYeHbIN CbIp Ye4nn. 2

- MoaaroTca € COyCoOM M3 MaL,OHU U 3e/1eHOMN aAXKUKU MOHYUNKU 230 P

R/RER FREfr _ - —— C3ABAPHbIM KPEMOM
fHoR FR DA NG, JEAIT > N > AR L3 é‘SFORTED FRED CPHEESE J . ﬁﬁéﬁg%?ﬁg%%% MoparoTca c "MMOHaAOM U3 TapxyHa
Y o S uluguni, roasted in Panko breadcrumbs, SO G A=

%WFZMS 5 ﬂﬂ?@6§% > %%ﬁﬂﬁgﬁﬁﬁq:% Suluguni, pickled in green and red adjika, fried smoked Eﬁ{%ﬁ’];}ﬁﬁ)@ , KEM b I e |

Chechil cheese. Served with fermented milk sauce BYIEIET /R I EIYh DONUTS WITH CUSTARD m/ﬁkﬁ@ LﬁEE Eé@

and green adjika Dk R RIZEE 3% Served with tarragon lemonade | i LRI @745 7K

520¥P

. < N .
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | FE LA ﬂ BETETAPWUAHCKOE | VEGETARIAN DISH | Z £ /P OCTPOE| SPICY | kit



ABTPAKM
- Breakfust

AOMALLHMN
TBOPOI C MAJIMHOW

HOMEMADE COTTAGE CHEESE
WITH RASPBERRY

LRk NP R

350¥P

BREAKFAST

)
OMJIET NO-AEPEBEHCKUA 250 P
ANYHULA-TJTTIA3YHbDbA 250 P [MbiwHbIM OMNIET Cc oBOLLaMU
HA NOAYLUKE N3 KABAYKOB @
COUNTRY STYLE OMELETTE R AT AR B 5
FRIED EGGS ON A BED OF MARROWS | Sl fEPYE )2 Puffy omelette with vegetables )R X0 T 1

OMJIET CJZTIOCOCEM 390#P

He>KHbI oMA1eT € 10COCeEM XO/TOA4HOIMO KOMN4YeHus

C KpeM-41M30M 1 MUKC-CcaslaToOM

OMELETTE WITH SALMON s Einate  CKPOMBI 220#
Tender omelette with cold-smoked salmon, ‘ TR M RS T e £

cream cheese and mixed salad Wil TEE IS SCRAMBLED EGGS | e

ANYHULA TNTTA3YHDbA N3 TPEX ANL 1702 SANYHULUA U3 NEPEMNE/INHbBIX AL 190 P
THREE FRIED EGGS | =AEM@ZE  FRIED QUAILEGGS | ERE

e
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | FE LA /’ BETETAPWUAHCKOE | VEGETARIAN DISH | Z £ /P OCTPOE| SPICY | kit



3ABTPAK#H

NMEHOBAHU C MALIOHUA 220¥P

Xaqanypm N3 CZ1I0eHOoro TeCta ¢ MauoHu

PENOVANIWITH FERMENTED MILK
Puff paste khachapuri with fermented milk

RS TR SRR i1
P PR T ] e 3 L R A 1

MWEHHAA KALUA 1909
C KAPAMEJ/IN3UPOBAHHbIM
ABJ/IOKOM

MILLET PORRIDGE | Eﬁﬂ%ﬁijﬂﬁ
WITH CARAMELIZED APPLE PSR

ONAABUN N3 KABAYKOB C JIOCOCEM 390P

He)xHble onaabu n3 kabadkoB C slococeM wed-nocona
M CIBOYHBIM CbIPOM KpeM-4K3

B ARG D A
FHHIPG S RGN B
Otk Edefr,  W35H 3 T

Tender marrow pancakes with chef-salted salmon

MARROW PANCAKES WITH SALMON
and cream cheese

FrPEVUHEBASA KALLIA 190P
C MOJIOKOM

BUCKWHEAT PORRIDGE ey | B
WITH MILK ‘ FR

OBCAHAA KALLIA 210P
C UYYKATAMNM N MEOOM

OBcAHada KalLlua Ha Boae nmb6o

Ha MOJ1OKe C LyKaTaMu 1 MeaoM

OATMEAL PORRIDGE WITH SUCCADES | ez s iR

AND HONEY fili, deE A4
Oatmeal porridge cooked with water e ok Bl
or milk with succades and honey FTC A

MOXANYACTA, COOBLLUMTE ODULIMAHTY, ECAIN Y BAC ECTb AIEPTAS HA KAKME-TIMEO NMPO/YKThI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I xS e ik fr 2 ik (U7, 35 A AR 55 4

BREAKFAST

CbIPHUKMA 350 MALIOHM 280 P
MoparoTca co cMeTaHOM C MEAOM UN ArogoAMmm

COTTAGE CHEESE PANCAKES }[lﬁlﬁ@ff FERMENTED MILK Ak R R AR5
Served with sour cream ERYHH wWiTH HONEY e, KR

YEBPY/IN 3409

JdomaluHas rpy3nHcKasa aMyHMLa C TOMaTaMm U KYKYPY3HOIM MyKOM. @
MopaeTca ¢ MMHM-NaBaLLOM

Homemade Georgian style fried eggs with tomatoes Xg%@a@éﬂﬁi 5 Tﬁ‘?ﬁo ﬁﬁ”’ﬁ

CHEBRULI DA G RIS T Y 2 B R
and spinach. Served with baguette toasts ERG IR Bt

MA3YHbAHA TOCTE 270P
C BEKOHOM U LLLIMNMHATOM

FRIED EGG ON TOAST Jict A A A
WITH BACON AND SPINACH S B AR AE ]

BbJINHbI 1602 TBOPOXHAA 3AMNEKAHKA CHEPHOC/INBOM 3309P
PANCAKES | §ff COTTAGE CHEESE PUDDING WITH PRUNES | R TFLE AT

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk

ﬁ BEFETAPUAHCKOE | VEGETARIAN DISH | &

j OCTPOE | SPICY | A7k (13



XOAOAHDIE 3AKYCKH

- Cola stantens -

A
/13

Al

ACCOPTU
MPY3NHCKWMX CbIPOB

AdomaruHum cboip, CynyryHm, Heumn MonouHbIN
M Kon4eHbin, CynyryHu KOn4eHbIn

ASSORTED GEORGIAN CHEESH

Homemade cheese, Suluguni cheese,
milk Chechil cheese, smoked Chechil cheese,
smoked Suluguni cheese

RS 5 RS B X TR, TVRETE,
FWPIE /R /R, IR e

520¥P

COLD STARTERS

CALUBU 450 P
ApOMaTHbIV NPAHbIN COYC N3 MOJ1IOAbIX @ }(
rPEeLIKMX OPEXOB U OCTPbIX KAaBKa3CKMX Crneunmn

C KyCO4YKaMu KypuHoro 6egpa

SATSIVI I e
Fragrant spicy sauce made of young walnuts Z? SR LS H IEJZ]D/F"?—:
and hot Caucasian spices with chicken leg I V=YY
quarter pieces TR 1 A B

XU3UJIAJIA CO CBEKJIOMN

Ceekna, TyweHHaA Co cneunamm
N >KapeHbiM JTYKOM

BEETROOT KHIZILALA R br
Beetroot, stewed with spices FraliE S0
and fried onions VERRIVE 2

NXAJIEYIN 350 P PYIETUKUN N3 BAKJIAXKAHOB 510#P
AccopTu 13 Nxanu 13 CBeK/bl, Y 4 @}f MNO-rPY3anMHCKu1 ) Y 4 @}(
LNMHaTa 1 cTpy4KoBoOM dpaconu Sf:)‘?%eo”ﬁ”gse?(?):gaﬁ”;?é'_’r': Ha4HKoun

PKHALEULI eI B1 L] £ 141 s
Assorted pkhali made of beetroot Eljé?ﬂ/ﬁ\ﬂ HEE, GEORGIANSTYLE EGGPLANT ROLLS ‘ f%%%gﬂﬁ@m?\%%
spinach and runner beans ' S, SN Roasted eggplants, filled with spicy nut butter PERIF, BRATIRIR A

e
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | FE LA ,’ BETETAPWUAHCKOE | VEGETARIAN DISH | Z £ /P OCTPOE| SPICY | kit



XOACAHDIE 3AKYCKH

COLD STARTERS

480 2 OTBAPHOWM
(fl) TOBAXKUMA3BIK

BYXXEHUHA

4702 CEJ1bAdb

C KAPTO®EJIEM

COLD BOILED PORK |  #JEA  BOILED BEEF TONGUE

P N

HERRING WITH POTATOES

fifl 71 i+

kol

b 53

i N S oy

KYPUHbDbIN PYJIET

PyneT U3 HeXXHOM KypuLbl, dapLLUMPOBaHHOM LLUMNHATOM @
N KaBKa3CKMUMM Crneumnsamm

CHICKEN ROLL AP TR
Tender chicken roll, stuffed with i%,fﬁjjﬁi
spinach and Caucasian spices TNk

BACTYPMA

OCTpaﬂ BANeHaAa roeagmHa

ACCOPTUNCANA CHECHOKOM 580P
Knaccrnueckoe, rpyanHka n kondeHoe. NogaeTca c rpeHkamm,

3eJ1eHbIM JTYKOM N YHECHOKOM

ASSORTED LARD WITH GARLIC AR N

SRR, J P, BEARH.
Ui _E AT ELBR, A2, s

Classic, brisket and smoked.
Served with toasts, green onions and garlic

MAJTOCOJIbHAA CKYMBPUSA 370#P
C KAPTOO®EJIEM @
SOFT-SALTED MACKEREL ‘ A ) fik
WITH POTATOES s

Y 4

CE3OHHbIE OBOLLA
N 3EJIEHDb

SEASONAL VEGETABLES
AND COOKING HERBS

PN HRAT K
470 P

BASTURMA
Spicy beef jerky

WFbT R A
A

MOXANYACTA, COOBLLUMTE ODULIMAHTY, ECAIN Y BAC ECTb AIEPTAS HA KAKME-TIMEO NMPO/YKThI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I xS e ik fr 2 ik (U7, 35 A AR 55 4

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk

&V BETETAPVIAHCKOE | VEGETARIAN DISH | %t

j OCTPOE | SPICY | A7k (13



XOACAHDIE 3AKYCKH

KBE/JIMCHAAYITU 370#P
N COYCOM UCINAHAXHAN

KVELLIWITH NADUGI
AND ISPANAKHI SAUCE

SR TR A
S TG

XU3WUJIAJIA U3 BAKJIAXKXAHOB 350 P
N KABAYKOB y 4 @
KHIZILALA MADE OF EGGPLANTS ‘ R S A i
AND MARROWS FAVY A o

[

TAPTAP U3 CBEK/J1bl C MOAKOMYEHHOM 350P
AOMALUHEN KYPULIEN @

3aneyeHHas cBeKJla C KanepcamMm, KpacHbIM JTYKOM U MOAKOMYEeHHOMN
Kypuuen. YKpawuaeTca rperndpyToM 1 rpeLKuMm opexamm

ALEULNIN 430 P
HapeHble 6aknaykaHbl 1 ManpuviKa C rpeLKnMm }(
opexaMu, KMH30M1, abxa3CKMMm
crneunsiMm 1 3epHamm rpaHaTta

COLD STARTERS

CNAOKAA ULMLAKA B OPEXOBOM 510¥#
CAPTU NO-METIPEJIbCKMA ,7 @

Bonrapckum nepey HaunHAeTCA
opexoBOM NacTom

MUHWJIN N3 BOYKUAN 460 P

MapuHoBaHHble 6ypbie TOMaTbl, OCTPbIii CTPYUKOBbIM y 4 @
nepeu, KanycTa No-AoMallHeMy, YepeMLLa,
YeCHOK U OXXOHAOXXoJ1n1

MINGRELIAN SWEET TSITSAKA SRR M
INNUT SART] SR 7 L 1
RHEE/REE

Bell pepper stuffed with nut butter

BARREL MTSNILI B JE 1 AR AR
Pickled brown tomatoes, hot pod-pepper, home Eiﬁﬂ%ﬁm*@%%@%*& ?ﬁltﬁj@ﬂ,
style cabbage, wild leek, garlic and dzhondzholi KK, BBZY, i, BT IE

MUHUWIN NO-AOMALLIHEMY 450 P
TomaTbl, orypubl 1 KanycTa, ,7 @}(

MapVHOBaHHbIE MO CTapUHHOMY
rPy3VHCKOMY peuenTy

CAJIAT C AXOHAOXOJ1N 230P

3acosieHHble couBeTUA KyCcTapHMKa /’
OXXOHOXKOIM ¢ Ao6aB/IeHMEM penyaToro Jiyka,
OJZIMBKOBOIO MAcJ/1a U KUH3blI

Baked beetroot with capers, red onions and soft-smoked KA ERHSER 3 L

BEETROOT TAR-TAR WITH SOF T-SMOKED DOMESTIC CHICKEN e S g E
chicken. Decorated with grapefruit and walnuts ‘ T2, A

ATSETSILI B[ %55 A1) JE
Roasted eggplants and paprika with walnuts, | /Il ?ﬂ]é’lﬂg
coriander leaves, Abkhazian spices L, A%k, A

HOME STYLE MTSNILI IERR JER AR AT
Tormatoes, cucumbers and cabbage, pickled | BT HEITLL

according to an old Georgian recipe i, BRAY IR

i
AT IR,

T, AR

Salted dzhondzholi flower heads with addition

DZHONDZHOLI SALAD
of onions, olive oil and coriander leaves

NMOXANYNCTA, COOBLUMTE ODULIMAHTY, EC/IV Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | fn st St eb i fr o A i S s v, i id 1A i A 45 5%

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | TCRLB#{A £

e
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CAARATDBI

- Jalads -

D PI

SALADS

CAJIAT NO-AEPEBEHCKU
C CbIPOM HEYNJI

Ceekna, orypubl, peamc, TomaTbl, nanpuvka
C MOJIOYHbIM CbIPOM YeYu U 3e/1eHblo. 3anpaB/iseTcs
apoOMaTHbIM KaxeTUHCKMM MacJioM

[ ]
oy PR

COUNNRY'STYEERSAL AD
WITHICHECHMRGELF ETE

o
Beetroot, cucumbers, radish, tomatoes, paprika
J with milk Chechil cheese and greens.
’ Dressed with fragrant Kakhetian oil .

RFDEIIA/RTHHEE, B, /NLE P,
PILLA, AL, DIAMRAEDS TR, TR
KL 2 A o R

3909P ¢

l&ﬁ g*rf’: i1

"-:'r: fu?

CANAT C XXAPEHbIMU NMEPCUKAMMU N CbIPOM HEYUN 410¥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

LRSI S EAEIODE T b AR E T

‘ FERIPE 7 AOD) =y /KT RS
B NRT /R AT 8wt A

OBOLLHOM CAJIAT HA YINAaX

MpuroTtoBneHHbIE Ha yrNax cnagkas
nanpuka, 6aksakaH 1 TomaThbl, /’ @
3anpaBJ/ieHHble apoOMaTHOM KUH30M

" 6a3smnJIMKOM c AobHaB/ieHMEM YeCHOKa

M KaneJsibKu1 yKcyca

CANAT CXPYCTALLMNMU BAKJTAXKAHAMU 490 P

KyCO‘-IKM XpycTAaLwiero 6aK1aXkaHa Co CBEXXUMU TOMaTaMu, 3eJ1EHbIO,
C1agAKNM COYyCOM YN N KYHXXYTHbIM MaCJ1OM. YKpaLuaech
C/IMBOYHDbLIM CbIpOM, KYH>XXYTOM N ceMe4YKaMu noacos/IHe4YHUKa

CHARCOAL GRILLED VEGETABLE SALAD | #327b4r P
oh . . E"“g%é; SALAD WITH CRISPY EGGPLANTS VAV R TR AV WIS
arcoal grilled sweet paprika, eggplant NS ) ) ) MAETELT MG, #3E, #Hk
and tomatoes, dressed with fragrant TEARBNE  Crispy eggplant pieces with fresh tomatoes, L=, HK, T X
coriander leaves and basil. added HIFIEML, — greens, sweet chili sauce and sesame oil. Decorated P, Z}ﬁ‘ﬁo z’zm%{ﬁiﬁﬁ
with garlic and a drop of vinegar A HIPY  with cream cheese, sesame and sunflower seeds Mg, ZRR, LT
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | JCFLHE IR & 7 BEFETAPUAHCKOE | VEGETARIAN DISH | & j OCTPOE | SPICY | Ak



CAAATDHI

CAJIAT C T'PY3UHCKUMU KABKA3CKUMU TPABAMU U ANLLOM-MALLOT 410¥P

Momunaopesl, orypubl, AOMaLUHUN CbIp, 3€/1€Hb, ANLO-NaLoT. 3anpaB/sifaeTcs OJIMBKOBbIM Mac/IOM 1M CBaAHCKOM COJIbIO

SALAD WITH GEORGIAN CAUCASIAN COOKING HERBS AND POACHED EGG
Tomatoes, cucumbers, homemade cheese, greens, poached egg, Dressed with olive oil and Svaneti salt

AT AR IR R, K
VLA, B, 280 TR0, 5%, /K Arel

CAJIAT C KOMNM4YEHDbLIM JTIOCOCEM 490 P

Jlococb XONo4HOro KoN4eHs ¢ Tomatamu, orypuamm
M aBOKaAo Nnoa OpexXoBbIM U LIMTPYCOBbIM COyCaMu.
YKpawuaeTca TomataMmum

TENJ1bIA CANNIAT C KYPULIEMN 470 P

JlncTba canata c KycoudkamMum KypmHoro 6eapa,
3anpaBJieHHbIE CbIpPHO-OPEXOBbIM COYCOM.
YKpalwuaeTcsa ToMmaTtaMm 1 KOn4YeHbIM CbipoM Heuunn

SALADS

3EJIEHbIN CANAT

C BPOKKOJIN M ABOKAAOO
Jlerkunn canat c NpynyLeHHbIM
6pokKkonn, peHxesieM n aBokago.
3anpaBnseTcs OJIMBKOBbIM MacJiOM,
NocCbINaeTCcA rpPeLKNM Opexom

GREEN SALAD WITH BROCCOLI
AND AVOCADO

Light salad with stewed broccoli, fennel and

avocado. Dressed with olive all, sprinkled with walnuts

SALAD WITH SMOKED SALMON iﬁ%@?&[‘ﬁ/&%ﬁ%
Cold-smoked salmon with tomatoes, ﬁ%'m/‘]ﬁ%@’ ﬁnélﬁ’ i
cucumbers and avocado under nut m; ﬁﬁim%£i%7fﬁfm
and citrus sauce. Decorated with tomatoes 5. 25 PuZiAm

WARM SALAD WITH CHICKEN XS A Vb s A, MR

S XX A
Lettuce leaves with chicken leg quarter pieces, @&AEJ%?}”*H?
dressed with cheese-nut sauce. Decorated %0 XQEE U/g/;'mjj‘
with tomatoes and smoked Chechil cheese IR e, BEYIET /R T1

<l

NMOXANYNCTA, COOBLUMTE ODULIMAHTY, EC/IV Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | fn st St eb i fr o A i S s v, i id 1A i A 45 5%

CANAT NO-rPY3NHCKM CO CrNEUMAIMHN 390¥P

CBeXkue orypubl, TOMaTbl, KpaCHbIN JIYK, apoMaTHas 3eJ1€Hb @ j
M OCTpbIN Nepey,

GEORGIAN STYLE SALAD WITH SPICES S AP I

= > AW
Fresh cucumbers, tomatoes, red onions, fragrant greens o *iﬁgiﬁﬁélﬁi
and hot pepper AR Wi N B

CAJIAT "3 CBEXXUX TOMATOB 380°P
C COycoM MALIOHM

N CbIPOM YEYUNN

TomaTbl, penyaTbi NyK, KMH3a,

MOJ104YHbIY Yeumn nog coycom

MaLIOHUN U MATHOMW aa>XNKOM

FRESH TOMATO SALAD WITHFERMENTED eVt EAN ]
MILK SAUCE AND CHECHIL CHEESE WRINg
Tomatoes, onions, coriander leaves, Vi):ﬁ@fci“
milk Chechil cheese under fermented Wi AT
milk sauce and mint adjika IR

CANAT NO-TPY3NHCKHMN C OPEXAMUA 390¥P

® 7

GEORGIAN STYLE SALAD WITH NUTS | SRR R R

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | TCRLB#{A £

e
,e BETETAPUMAHCKOE | VEGETARIAN DISH | ¢ /P OCTPOE| SPICY | kit



CAAATDHI

TENJ1blA CANNIAT C TPUBAMU 350P

3aneyeHasn cBeka, orypubl, KpacHbIW IyK, canaT mawe. OTaesibHO o6)kapmBatoTCA rpmbbl ¢ Ao6aBfieHNEM @
COeBOro coyca 1 6a71b3aMNYECKOro yKcyca. YKpaLlaeTcs rpeLuKMMm opexamm

WARM SALAD WITH MUSHROOMS ‘ W B Y047

Baked beetroot, cucumbers, red onions, corn salad, mushrooms roasted separately k%ﬁ;ﬁ%, ﬁﬁ{g& élﬁ aﬁ%:ﬁ:o Q‘;@
with addition of soy sauce and balsamic vinegar. Decorated with walnuts MoK w I, A, el Ak

CAJIAT NO-TAJIbCKM

OTBapHa“a KypuvHasa rpyaka, kaptoderns,
MapUHOBAaHHbIE 1 CBEXKMe orypubl,
CO4Hble ToMaTbl. 3anpaBnaeTcs

AOMAaLLHUM MalilOHEe30M KBEJ1JZIN C TOMATAMMU 440°P
ToMaTbl, MMEPETUHCKUN CbIp C COYCOM U3 TapXyHa, ﬂ

GALISTYLE SALAD }JU%UV/"?T KeApOBbIX OPEXOB U 3€/1IeHOM aAXKNKU

Boiled chicken breast, potatoes, \iﬁxgﬂ/@, 5, B

pickled and fresh cucumbers, meﬁﬁm, gc,\ﬂ&, KVELLIWITH TOMATOES TR TS G0 VE £ A

juicy tomatoes. Dressed yﬁ“ﬁﬁ@ﬂﬁ;y Tomatoes, Imeretian cheese with sauce made PULTAil, A B R T

with homemade mayonnaise ISy v of tarragon, cedar nuts and green adjika Bi%. e, PATaRaEivg

NMOXANYNCTA, COOBLUMTE ODULIMAHTY, EC/IV Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | fn st St eb i fr o A i S s v, i id 1A i A 45 5%

SALADS

OBOLLIHOU CANIAT
C ropaanHom @ p
4

OTBapHas rossauHa, CBeXxme nNomMmaopsbl, orypubl,
Cc/laAKUM 1 OCTpPbIN MepeL, YeCHOK, apoMaTHas
KMH3a U yKpon. 3anpaBsigseTca COeBbIM COyCOM

CEJibAb NOA4 LLUYBOM 390 P

Cenbgb, oTBapHas MOpPKOBb, CBeKJ/1a, KapTodersb,
KpacHbI JIyK o4 AOMaLLHUM MaNOHE30M.

1 OJZINBKOBbIM MacJ/1IoM CBepxy yKpaLluaeTcs TepTbIM OTBapHbIM AILLOM

VEGETABLE SALAD WITH BEEF BB RV REAN,  DRESSED HERRING R A

Boiled beef, fresh tomatoes, cucumbers, sweet A PHZLAH, EI, TN Herring, boiled carrot, beetroot, potatoes, @1”:%{, %ﬁﬁﬁ I\\,ﬁﬁﬁ%,
| | BRI, £, 75, 1P - - T A s E

and hot peppers, garlic, fragrant coriander leaves AL > T A, HTE? red onions under homemade mayonnaise. g2 Sy A %‘%g\_

and dill. Dressed with soy sauce and olive oil PRI Topped with grated boiled eggs Wo B EFAGER

CAJIAT CO CBEKJ1OM
M MAHITOBOW 3ATMPABKOW

3aneyeHas cBekJ1a, COYHbIV NePCUK
1 CBEXXNIMN MaHro, C/IMBOYHbIN Cbip NoA
MaHroBOMW 3arnpaBKom

SALAD WITH BEETROOT
AND MANGO DRESSING

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

SHERIDRIINE= SRS JERHER, 211 IRk,
AR, YR YIRS, TR

420 P

e
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FOPAYME SAKYCKH

» UL SLantes »
EHIZ

LLIABEPMA

TOHKUM apMAHCKUI JlTaBaLll C HAYMHKOM
"3 o6)KapeHHOM KypULibl, KNTaANCKOM KanycThbl,
KpacHOro JlyKa, TOMaTOB U CBEXXUX OrypLoB
c po6aBseHNeM coyca

SHAWARMA

Armenian thin lavash, filled with roasted chicken,
Chinese cabbage, red onions, tomatoes and fresh
cucumbers, added with sauce

VP RS WATZE R W1 o 16 L RAEAP
(3, A, TIATR, R

HOT STARTERS

MYAOAMN CHAAYITU 330P

O6rkapeHHble A0 30/I0TUCTOMN KOPOUKU KYKYPY3HbIe /1eneLLKn
noaaroTcs C KOHBepTUKaMU U3 cbipa CynyryHm ¢ HaUMHKOMN 13 Haayrv

MCHADIWITH NADUGI

Golden corn flatbreads, served with Suluguni cheese wraps
filled with nadugi

e I
Ve A DRV T
B, A4V L

N

XXAPEHHbIN CO CBEXXUMU 390¥P
TOMATAMU CYNIYTYHUAN

AOXAMNCAHAOAN 440 P
ADJAPSANDAL | B B9 3% 2255 SR A T

FRIED SULUGUNI CHEESE WITH FRESH TOMATOES | ¥EH/R i J& T B fr A PH 4T #if

NNOBUNO «XAPKAJINA» 440°P
LlenbHas kpacHasa pacosib, o6ykapeHHas 7 @ }(

C TOMaTtaMu, JIYyKOM, KUH30M,
npuvnpaB/ieHHas KaBKa3CKMMU cneumsmm

KHARKALIA LOBIO IS LB 157K
Whole red kidney beans, roasted {*ﬂ:ﬂ;%ﬁk
with tomatoes, onions and coriander ﬁ%z@ﬁﬂg
leaves, seasoned with Caucasian spices LI, 24, AR

NNOBUNO NMNO-KAXETUHCKHAN 380¥P

MepeTepTas KpacHasa uenbHas dacosb }*’
C >KapeHbIM penyaTbiM JTyKOM, KMH3O0M

M cneumamMm nogaeTcsa C MYaam

M KpaCcHOM KanycTomn

KAKHETIAN LOBIO W Rk
Strained whole red kidney beans ﬁi%fg‘ﬁ%%gﬁ%
with fried onions, coriander leaves giﬁﬂyﬁf&, H
and spices. Served with mchadi €, & Eo @E
and red cabbage WA ZERIZLI5E

e
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FOPRAYUE 3AKYCKH

DOAPLLUMPOBAHHDBIE LYKKUHU NO-AAXAPCKHU 420°P

Lykk1Hu dapLumpoBaHHble C Haayru, BbiK/1aabliBatoTCA Ha
TOMaTHbIN COYC, CBEPXY MOCbINAOTCA MOJIOYHbIM CbIpOM
Yeumn v 3anekaroTca

ADJARIAN STYLE STUFFED ZUCCHINI A LAY BT R B T A
Zucchini stuffed with nadugi, laid out on tomato JURYPE & P g A5 RS A PE 40
sauce, sprinkled with milk Chechil cheese and baked five, 2= YR /R THES, SKgE

BAKJTIAXKAHbDbI MO-PAYMUHCKHA 430¥P

ToHKMe NoMTUKKM 6GakiarkaHa o6XkaprBaroTCA

B AYHOM KJ1sipe € fo6aB/IeHNEM CBEXKMNX
TOMaTOB, Cneuum n KonyeHoro cbipa CynyryHu.
YKkpawaeTca Kon4yeHbIiM CbipoM Yeuun

RACHIN STYLE EGGPLANTS E0A S ey
Thin eggplant slices, roasted in egg batter @fﬂnjﬁ%yﬁﬁﬁ
with addition of fresh tomatoes, greens, %%{t‘b}\%z},’ﬂi
spices and smoked Suluguni cheese. élfl‘fﬁ, Ejiéﬂl
Decorated with smoked Chechil cheese 1R}, TR

AOJ/IMA 500#P

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

B co6CcTBEHOM COKY. [NopgaeTcsa

C Y€CHOYHbIM COYCOM. HaunHka — AUMA 380 P
CBMHUHA C roBaanHoum mam 6apaHuHa . .
AomMaLLHnim cnoeHbi NMpor ¢ cbipoM CynyryHw.

DOLMA - MopaeTcsa c coycom mauoHu
Traditional dish made of soft-salted grape =il e
leaves, stuffed with minced meat and stewed é}EZKO ‘%@f ACHMA g EELJE{EE
in their own juice. Stuffed with pork and beef T\’Tﬁuﬂ@@ Homemade layered pie with Suluguni cheese. TRR T RS H kK

A

or mutton. Served with garlic sauce

Served with fermented milk sauce

B ke

MOXANYACTA, COOBLLUMTE ODULIMAHTY, ECAIN Y BAC ECTb AIEPTAS HA KAKME-TIMEO NMPO/YKThI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I xS e ik fr 2 ik (U7, 35 A AR 55 4

HOT STARTERS

-

XAYHANYPU
C KOM4YEHDbIM CbIPOM HYEYUN

- Quiabs -
EEINE2

KYTAbbI

C 3EJIEHDbBIO 430 P
WITH COOKING HERBS | R DUInE 32
C KAPTOO®OEJIEM 430 P
WITH POTATOES | EEDUIn+5
C CbIPOM 430 P
WITH CHEESE | S DU
C BAPAHUHOM 430P
QUTABS WITHMUTTON | RS DUIN=E A

550¥®

KHACHAPURIWITH SMOKED CHECHIL CHEESE

| et AR

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk
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FOPAYUE 3AKYCKH

AlTYPLLHY AN

CJZTIOEHDbIV MUPOT

Puff pastry pie

FIERXREF FREEE

C CbIPOM 390°P
WITH CHEESE | g
C MACOM 490 P
WITH MEAT | A
CKAPTO®EJIEM 430 P
WITH POTATOES | nt=
CcC 10BMNO 480 P
WITH LOBIO | s A

XAYHAMYPUN NO-MEINPEJIbCKMA 460 P

Mupor, HauMHeHHbIN cbipoM Cy/TyryHU 1 3ane4vYeHHbIN
A0 30/10TUCTOM KOPOYKMU C AOMNOJIHUTE/IbHbBIM CJ/I0OEM
cbipa CynyryHm

Pie filled with Suluguni cheese and baked untilgolden AT, 16 LE B IRR T e

MINGRELIAN KHACHAPURI ‘ MRS BT L b 2 0177 1
brown on top with an additional layer of Suluguni cheese o, iR R E

XAYANYPU MO-AAXKAPCKMAN 480 P

MbIWHBIM OTKPbLITbIVM NMPOT B BUAE 1I0A40YKUN, HAYMHEHHbIN CbIPpOM
CynyryHm co cnierka sane4eHHbIM anLoM U Mac/ioM

ADJARIAN KHACHAPURI Eﬂ)‘%fﬁ,ﬁﬁ%ﬂé‘%fgﬂgfﬁlﬁ’fﬁ
Boat of sweet dough filled with Suluguni cheese, P&/, 8L TR T R
slightly baked egg and butter ], sRJLEREE, W

MOXANYACTA, COOBLLUMTE ODULIMAHTY, ECAIN Y BAC ECTb AIEPTAS HA KAKME-TIMEO NMPO/YKThI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I xS e ik fr 2 ik (U7, 35 A AR 55 4

HOT STARTERS

XAYAMNYPU MNO-TYPUNCKHU

Mupor B BAe nonymecsua c cbipom CynyryHm
1 py6/1€eHbIM OTBapHbIM AMLIOM

XAYAIMNYPU C CbIPOM 470 P
N 3EJIEHDbLIO

KHACHAPURI WITH CHEESE e el
AND GREENS [EARIR IN=Ex

o2 YEBYPEKH

GURIAN KHACHAPURI T B LA A S
Half-moon shaped pie filled with Suluguni A2 H g /R
cheese and chopped boiled eggs W R Y SR

XAYANYPN OT TETU D/TIUCO

JomaluHee nbiHoe xa4yanypwu ¢ cbipom CynyryHu
M AOMaLLHWM CbIPpOM

KHACHAPURIFROM AUNT ALISO

Homemade puffed khachapuri filled with Suluguni
cheese and homemade cheese

C CbIPOM 290 P
WITH CHEESE (1 4
CTENATUHOMN 3409
WITH VEAL | nAEEEA
520P 3

C BAPAHMHOMU 330P
WITHMUTTON ERIESs

%ﬁ&ﬁﬁ%%

%ﬁ%@@w%

MK F R a]
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CYilbl

IES

BYJ/IbOH C XMHKAJIN
MO-TBNJINCCKU

TBILISI STYLE BROTH WITH KHINKALI
2 L B IR R AR

440 P

SOUPS

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

OrHe B Te4YeHVe BOCbMU 4YacoB. 3EJIEHbIN BOPLL} 350#
MopaeTcsa c proMKoOM BOOAKU MoBsa>xnm 6y1bOH, roBAAMHA, LWaBeslb, MOPKOBb, YK,
KapTodesib, ANYHbIN 610K 1 OTBapHOeE ANLO
HASH M IR P
IR = % AR n
Nourishing broth made of beef legs iﬂéﬂ% Eé’%jg #  GREENBORSCH \(;Jé@m!élé%@ ﬁfl?,\j
and tripe. Brewed on low fire within e/ VINFTA Beefbroth, beef sorrel, carrots, onions, @: R, B D, R,

8 hours. Served with a shot of vodka Bie—H#MREEN potatoes, egg white and boiled egg 2, 5, ElH, ANE

rPY3UHCKWUN PbIBHbIN CYIN 3902
Cynak, nococb, kKapTtodesib, ToMaTbl HEPPU U FPY3UHCKME cneummn @
GEORGIAN FISH SOUP ISR IR, i,
Pike perch, salmon, potatoes, cherry tomatoes and Georgian spices + 5, ELH, MEE AR

_ < o e
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Cyfibl

KIODTA-BO3BALLI

KYUFTA-BOZBASH

FREE 2L EAT
530 ¢

g o s 3
g Y e
O e AR e A s
L e v T B

UNXNPTMA 3602 CYN-NATMLWA 350¥P
PY3NHCKUIN rycTOM KYpPUHbIN Cyn @
CHIKHIRTMA AR B NOODLE soupP

RIAPETARRTIDER: | W&

Georgian thick chicken soup

MOXANYACTA, COOBLLUMTE ODULIMAHTY, ECAIN Y BAC ECTb AIEPTAS HA KAKME-TIMEO NMPO/YKThI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I xS e ik fr 2 ik (U7, 35 A AR 55 4

SOUPS

XAPYO C roBaANHOWN / BAPAHUHOWM 440
TpaAULMOHHbIN OCTPbIN FPY3UHCKUIN CYN C PUCOM, 3€J1eHbIO, @ }(
roeaavHom / 6apaHMHOM 1 NPSHbIMKM KaBKa3CKUMU CNeLnsiMm

XALLUJAMA MO-KAXETUHCKMN 550P
OTBapHble KYCOUYKU TeNAUYbUX pebpbilueK @
C apoMaTHO 3e/1eHblo B 6y/IbOHe

KAKHETIAN HASHLAMA EHEES T
Broth with boiled pieces of veal ‘ AR N
ribs and fragrant greens HE XA

KHARCHO WITH BEEF / KHARCHO WITH MUTTON B R/ E AR IRTT AR SHE &
Traditional hot Georgian soup with rice, greens, %ﬂﬁﬁﬂiﬂ/}@fﬂﬂ IR, EE'JE?E,
beef/ mutton and flavouring Caucasian spices N AVE A=) IR A

®PACOJIEBbINA CYN C KOMYEHOCTAMMU
Cyn-ntope uns 6esom1 pacosim c gobaBeHMEM KOMYEHbIX CBUHbIX pebpbiLueK @

BEAN SOUP WITH SMOKED MEAT

Cream soup made of white beans with addition of smoked pork ribs

R INER R
SRARI A IS AR R

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk
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FOPRAYME DAIDAA

37

DUJIE AOPAAO
HA 3EJIEHOW
MNOAYLLKE

DORADO FILLET
ON A GREEN BED

B £ N 5K

750 P

MAIN COURSE

1
.g.
.7 A
CBUHAA PYJIbKA C AOXUAN KOU NMO-FPY3UHCKMU 1010#P
GEORGIAN STYLE PORK SHANK WITH ADJIKA | B ORSS AHE

PbIBHbIE KOTJIETbI 560¥P

Pbl6Hble KOT/IeTbl U3 XeKa n CcyAaKa nogaroTcA
C KapTOd)efleblM nrope n Mas10CoJZibHbIMU Oorypuamm

FISHCUTLETS 42 7] 2P /A
Made of hake and pike perch, served with HR Wt Bt S,

mashed potatoes and soft-salted cucumbers WS A5 A AR gk 119 25 JTC

AOPAANO C OBOLLLAMU 750#P
dune popano, 3aneyeHHoe c KapTodenem, @
MOPKOBbIO, 3€/1€HbIM JIYKOM, TOMaTOM U JINMOHOM

DORADO WITH VEGETABLES L gt £ [ S e
Dorado fillet baked with potatoes, carrots, fifk e G LS, B
green onions, tomatoes and lemon N, 2EZY TOLA, 995

e
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | FE LA ,’ BETETAPWUAHCKOE | VEGETARIAN DISH | Z £ /P OCTPOE| SPICY | kit



FOPRAYUE BAICAA

MAIN COURSE

OAXAXYPUN MNO-MEINPEJIbCKHA

MpurotoBaeHHbIE Ha YINAX CBUHUHA

M KapTodesb CO CBEXEN 3€/1E€HBbIO,
60/1rapckuM nepuem, Tomatamu,
a0>XUKOM, cneumaMmm M CBaAHCKOM CObIO

Charcoal grilled pork and potatoes with fresh greens,

MINGRELIAN ODZHAHURI
bell pepper, tomatoes, adjika, spices and Svaneti salt ‘

”

S o
L] W
w
y
KYPUHAA TIEYEHDb
No-AOXAPCKUA
KypuHaa nedyeHb o6>kapunBaeTca

C JTYKOM, CreuusiMm n kabauykamu.
YKpalwuaeTca KMH30M

ADJARIAN CHICKEN LIVER ‘

Chicken liver roasted with onions,
spices and marrows. Decorated

with coriander leaves
SR AT N

490 P

.

MEPEMEJZ1 MAKBAJILLIN 860

Mepenen noa eXxeBUYHBIM COYCOM

o

2l

-H

N

s
HEE

ot

\7

o

QUAIL MAKVALSHI ‘ T R ZS
Quail under blackberry sauce 599 I SR AE

KOT/IETbI N3 VIHAEVIKVI C OBOLLAMM
KoTneTbl U3 nHAeMKM NnogaroTCcAa C oBoLLLaMu,

npnroToB/A€HHbIMU Ha yrnax, un CimBO4YHbIM COyCOM

TURKEY CUTLETS WITH VEGETABLES

Turkey cutlets, served with charcoal grilled
vegetables and cream sauce

5602 KYUYUMAYU 5602 BAPAHDbWU PEBPbLILLIKAN C XO30 KBAPUT 6502 TBWHWCAHEJIEB/IUT 520®P
OcTpoe apoMaTHoe 6711040 U3 HEXKHbIX @ }"’ BapaHby pe6pa c 6y/IbOHOM U KJIELIKaMM N3 KYKYPY3HON MyKMU. Tenaubu MoO3ru, 3aneyeHHble @

TeNAYbUX MOTPOLLIKOB MoaparoTcsa € KpacHbIM JTYKOM M KUH3O0M noA TOMaTHbIM COYCOM
J(X%WE{E@EE%% KUCHMACH! . L“vp%?%%’? MUTTON RIBS WITH KHOZO KVARIT FHEE M SO Ry TWINISANELEBLIT FEAE NS BRI AT
JKXE"E‘! PIHECIE R ot fragrant dish made A A Mutton ribs with broth and corn meal dumplings. SFHEEEC N EKK T Veal marrows, baked FIEE HY A2
M B W59 of tender veal giblets e SRS Served with red onions and coriander leaves PR, INLLZMESE  under tomatosauce AR ks

NMOXANYNCTA, COOBLUMTE ODULIMAHTY, EC/IV Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | fn st St eb i fr o A i S s v, i id 1A i A 45 5%

e
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FOPRAYUE BAICAA

LUMLUUNIA 720¥P
Llenbin ubinneHOK, 3ane4YeHHbIM B CBAHCKOM COJIN MO CTapUHHOMY FPYy3MHCKOMY peuenTy @ }(
TSITSILA \ - “ﬁ%}i
Whole chicken, roasted in Svaneti salt according to an old Georgian recipe AR 5 7 MY 8 O 25 P A X8 v FLah 6

i

-
>,

=

MAMAIJIbITA

TpaarunoHHoe rpysmHcKoe 61t040 13 KpyTO
3aBapeHHOM 6e/10M KyKYpPY3HOW Kpyribl

c cbipom CynyryHm KYPUHHAATY®TA B TOMATHOM COYCE 450 P

KypuHble TedpTenm c kaptodesnieMm B TOMaTHOM Ccoyce

MAMALIGA A RS SR o
Traditional Georgian dish, cooked of thickly boiled )ﬁ%%ﬁ SRIALN] , LI CHICKEN KOFTAIN TOMATO SAUCE VHAL PRI

white corn grits with addition of Suluguni cheese KM i E/ﬁ?@;’éﬁ\ Chicken meat balls with potatoes in tomato sauce X PR AL N

NMOXANYNCTA, COOBLUMTE ODULIMAHTY, EC/IV Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | fn st St eb i fr o A i S s v, i id 1A i A 45 5%

MAIN COURSE

KOT/IETbI 480 P
OT NETPOBHbI CNMIOPE

SANAPOXUN 240¥P
F'omun, 3aBapeHHoe ¢ cbipoM CynyryHm

ELARDGI BARR T F KW
Gomi, boiled with Suluguni cheese BEMINREE

CUTLETS BY PETROVNA
WITH MASHED POTATOES | A B SRR P D - 5 U

YAXOXBUNJIN 480 P

Kycoukun o6>kapeHHOM KypuLbl B COyCe U3 CresibiX TOMaToB

AN e @) ownnecueaca c coycom 7502

nmosinoabiM KAPTOO®DEJIEM

CHAKHOKHBILI PE R LA o

Roasted chicken pieces in sauce made of ripe tomatoes X%X%Lﬂij{@?ﬂﬁéT SEABASS FILLET WITH SAUCE {ﬁﬁ)ﬁé:ﬁﬁlﬁg

with addition of onions and spices v, 2. 1£E  AND YOUNG POTATOES gt ¥
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | TR 1A fr Z BETETAPVIAHCKOE | VEGETARIAN DISH | 3t jocwousmcw I3



FOPRAYUE BAICAA MAIN COURSE

XUHKAAK
- Hirkads -

FEE&

CO CBUHUNHOM 110P

nroBaanHou I
4

WITH PORK-AND-BEEF | J# 45 A-F AL

C TENIATUHOMN 110#

4

WITH VEAL | BN B

niaoe 560 YHALLYLUYIMN 530¥P C BAPAHUHOWM 110¥P

TpaANUMNOHHDbIN Y36EKCKUIM NMJ/10B C ArHEHKOM ANNeTUTHbIE KYCOUYKUN HEXXHOMW MOBAAUHbI, TYLLUEHHbIE @ < }(
M NpsAHbIM apoMaToM 6ap6apwca 1 3Upbl C oBOLLaMu 11 apoMaTHbIMU CREeLUAMN 4

: R WITHMUTTON ENREME

PILAF 6 IR 525 UTTe R

|
TR Y B
B, WA

i)

s/ INERR, 1R Delicious pieces of tender beef, stewed

Traditional Uzbek pilaf with lamb A \
AR T, 98 with vegetables and fragrant spices

| CHASHUSHULI ‘ TEETETH] ARUFIZ Y
and spicy barberry and jeera flavour

e

Q

KYTIATbI
MO-MEIPEJIbCKU

'

PSR

MINGRELIAN KUPATY

L + — o e r/
7R AL IR 2 : = e : : e YAHAXMU 490 YKMEPY/IN 720 P
560 P ' Re— | — = : KyCOUKUM HeXKHOM 6apaHuHBbI, NanpuKu, @ }*’ LlbinieHOK, 3ane4eHHbIN Mo COycoM 3 }(
e . E - = - : - - Kap—roq)eng " 6aK1aXKaHa, TOMJIeHHbIe Ha OCHOBE CMeTaHbl, C fo6aB/IEHMEM KpaCHOu
B ropLLIOYKe aa>KMKU, YeCHOKa U CBaHCKOWM CoMu
CHANAKHI NS AEHER CHKMERULI , %TM‘E&%@J
Tender mutton, paprika, potatoes and E@iﬁ(ﬁﬁlﬂﬁ% Chicken, baked under sour cream sauce p %F@g\&x%ﬂm@%ﬁ%’
eggplant pieces, stewed in a clay pot SEML L - with addition of red adjika, garlic and Svaneti salt LR, B, K BLANER

. <
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SAUCE

GOyl

A  SJauce -
=k
CALIEBE/1IN 70P
) SATSEBEL] | BEF R
AOMALLHNN XJ1EB
Benbin nnn YyepHbIN
HOMEMADE BREAD
Wheat or rye

K HE: AHEE R TKEMAJIU 70 P

110 ®

TKEMALI | 4550 o R IR SR %

LULAKA 7(@@2

TSITSAKA S

TAPTAP N3 OXXOHAOXOJIN 709

DZHONDZHOLI TAR-TAR | 47 E55%

HAPLLAPAB 70 P
NARSHARAB | g IRID B AT A R
MALIOHMU 70 P
FERMENTED MILK | AR R A1

NABALL @ / 110#

APMSAHCKWUW J1IABALL

LAVASH / ARMENIAN LAVASH VRIS B L

. = ) < . e
NOXANYNCTA, COOBLUNTE OPVLIMAHTY, ECIN Y BAC ECTb AIIEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | USRS LR i S 1 U v, 5 BRI A R 45 B2 @ BE3/IAKTO3HOE | LACTOSE-FREE DISH | JCFLHE IR & ,’ BEFETAPUAHCKOE | VEGETARIAN DISH | & ) OCTPOE | SPICY | Ak



MAHTAAR

CBUHbIE PEBPA
30J/I0TUCTbIM

gKAPTOcDE?ﬂ EM

i N
PORK RIBS WITH GOLDEN
. FRIED POTATOES

FHEREEN LS

CHARCOAL GRILL

CUBAC HA YITNAX 740 P AOPAOO HA YINAX 750¥P

CHARCOAL GRILLED SEA BASS | IEEs | CHARCOAL GRILLED DORADO | 5 L £

JTIOCOCbHA YINAX 690P BbLIPESKATENEHKATPUJIb 990 P
CHARCOAL GRILLED SALMON | &Kl GRILLED VEAL TENDERLOIN | AR

<
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | JCFLHE IR & 7 BEFETAPUAHCKOE | VEGETARIAN DISH | & } OCTPOE | SPICY | AHiMkFZE



MAHTAA

LUALLUJIbIK U3 KOPEMKU SrHEHKA 690P LUALUNIBIKUN3 TEJNIATUHDI 760 P
LAMB LOIN KEBAB | BEERIHER  VEAL KEBAB | B

BAPAHbU CEMEYKU

MUTTON SEEDS
6 F AR R H
510¥F

MOXANYACTA, COOBLLUMTE ODULIMAHTY, ECAIN Y BAC ECTb AIEPTAS HA KAKME-TIMEO NMPO/YKThI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | I xS e ik fr 2 ik (U7, 35 A AR 55 4

CHARCOAL GRILL

LUALLUJIBbIK N3 OBOLIJ,EVI 360P
VEGETABLE KEBAB | 5

NoNA-KEbAb U3 BAPAHUHDbI 5902 JIHOJIA-KEBAB U3 KYPULIbI 480 P

® ®

MUTTON LYULYA-KEBAB | #IFF #EAAERE  CHICKEN LYULYA-KEBAB | M3 g B AT A5

KAPTO®EJIb 190P
POTATOES | BtE

NMAMNMPUKA 190P
PAPRIKA | BESEML
BAKJTAXAH 190 P
EGGPLANT | AT

TOMATO AR

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | JCFLHE IR & ” BEFETAPUAHCKOE | VEGETARIAN DISH | &

j OCTPOE | SPICY | 5Bk




MAHTAA

KOTNtTUAbHA
° 05”/;2@4@/2% °

E=g]

LUALLUJIbIK U3 KYPUHOTI'O BEAQPA 520°P
CHICKEN LEG QUARTER KEBAB | % XS A ER

LUALLIJIBbIK N3 CBUHWHDbI 590 P

PORK KEBAB | BEFEIA R
CKYMBPUA 610P
MACKEREL | gt AR

LUALLJIbIK U3 ArHEHKA 670P TEJ/IAYbU PEBPDLILLKA 960 P CUBAC 750 P
LAMB KEBAB | HE/NREHT VEALRIBS | Berb e SEABASS | g

" <
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GARNiISH

TAPHWPDI

.:‘.:'. ’ g e
!'._' .F!I rll'ri '4-.'?! il

KAPTO®EJIb ®PU 190 KAPTO®EJIbHOE NMIOPE 160¥P

FRENCH FRIES | JEI+%  MASHED POTATOES | 5

. YXAPEHbIN
- KAPTO®E/Ib CTPUBAMU
N AXKOHOXKOJIN

FRIED POTATOES WITH MUSHROOMS
AND DZHONDZHOLI

KRR LGN, AR

330 P XAPEHAA BPOKKOJIN 350 TNMOYATOK KYKYPY3bI 190 P
ROASTED BROCCOLI | YEPE>54k CORNEAR | FkbeT

- < . e
@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | JCFLHE IR & 7 BEFETAPUAHCKOE | VEGETARIAN DISH | & } OCTPOE | SPICY | Ak




AtCEP T bl

» Dessehts «
S

HAPO3U

He>kHbIn Mycc co cTeBuen, Co BKYCOM MaHro,
MapaKym1u 11 KyCOYKaMmn CBEXKeM KJ1yOHUKN.
YKpallaeTca KOCTOYKOM MapaKyin M KOKOCOBOM
cTpy>kKkon. CTeBua — yHUKasibHasgs MegoBasi TpaBa,
KOTOpasd NOJIHOCTbIO 3aMeHAeT caxap

CHAROZY

Tender mousse with stevia with mango and passion
fruit flavour and fresh strawberry pieces,
Decorated with passion fruit seeds and coconut flakes.
Stevia is unique honey grass, substitute for sugar

DT RCRIRHIT 2 TR | A R LR
WrhnA=mmg, B bl i E R ST o
RIS RFEARIE S, AAUE

320¥P

‘;

DESSERTS

LUOKOJNTAAOHAA LUKATYJIKA

-

CMETAHHUK 360¥P

He>XHbi BUCKBUT, MPOMNMTaHHbIN CMeTaHHbIM
KPE&MOM C KJTYBHNYHbIM CUPOMOM

CHOCOLATE BOX

3508  sourcrEAMCAKE R 2 K
Tender sponge cake, impregnated with %?A@&ﬁﬁ/ﬁﬂﬁg
| I5 % fj/NF ~ sourcream frosting and strawberry syrup Tt Y EE R I

NMEJJAMYLUUN 230P
TpaAVUMOHHbIV BUHOTpPaAHbIA NYANHI ,7 @

®OUCTALLUKOBbIN PYJIET 490 P

BosayLiHbin pyneT ¢ duncTaLlKkamm, MasiIMHOM 1 BaHUJIbHbIM KPEMOM

PELAMUSHI ‘ i B2 7
Traditional grape pudding ki

PISTACHIO ROLL Baf H ¥ 7 BRI RHE G B E G
Fluffy roll with pistachios, raspberry and vanilla cream TR V7, Bk, A == 0

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk

e
,’ BETETAPUMAHCKOE | VEGETARIAN DISH | ¢ /P OCTPOE| SPICY | kit



AECEPTbHI

XPYCTALWUME TPYBOYKUA 190¥P
C CbIPHbIM KPEMOM

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

MALOHU C MEAQOM 220¥P
N rpELULKMUM OPEXOM

CRISPY ROLLS WITH CHEESE CREAM T WA G B REA i 6
Crispy rolls, filled with tender cheese cream £, TR R F 5

FERMENTED MILK WITH HONEY
AND WALNUTS

e A
e, otk

YYPUXENA

ChnapocTb Ha OCcHOBe neslamyLum ¢ go6assieHeM opexoB dyHAYKA,

rpeLKMX OpexoB UM YepHoC/IMBa Ha BbI6op

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

CHURCHKHELA
walnuts or prunes of your choice ‘

_ ®UPMEHHbIN AECEPT YEYU/1 3708P
PR

Ak, TEMEYE  cHEF'S DESSERT "CHECHIL” A& chechil
AT, bR | "

NAN-NMEKAH C KJIEHOBbIM CUPONMOM 370¥#P

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

PECAN PIE WITH MAPLE SYRUP TN LAZBRER R
Short paste, soaked with maple syrup, added Wﬁiﬁ@ﬁ%@nﬁhﬂ@ﬁk@
with caramelized walnuts and pecan nuts WEHIAZME, SEDNILAZRE

AECEPT «<KAPBOHAPA» 380¥P

CnvBo4Has NaHHa KOTTa C MyCCOM U3 MaHro, BaHWU/IbHbIM
COYCOM, KOKOCOBOM CTPY>XKON N MATOM

R
S BRI
RIEH, BT, AT

Creamy panna cotta with mango mousse,

DESSERT "CARBONARA" ‘
vanilla sauce, coconut flakes and min

NMOXANYNCTA, COOBLUMTE ODULIMAHTY, EC/IV Y BAC ECTb AZINEPTUA HA KAKME-IMBO NMPOAYKTHI | PLEASE TELL THE WAITER IF YOU HAVE ALLERGY TO ANY PRODUCTS | fn st St eb i fr o A i S s v, i id 1A i A 45 5%

DESSERTS

MEAOBUK 3402 HANOJNEOH 360P

HONEY CAKE | MeiEr:e  NAPOLEON | EhEC R

MOPKOBHbI TOPT

CARROT CAKE
B RS
320 P

B
X
SR

L g

’ .ﬁ."'l fl' 4 . y

. i 1 |
S e

L
L
.
l-..
é i

@ BE3/IAKTO3HOE | LACTOSE-FREE DISH | T #L B 1Rk

e
,’ BETETAPUMAHCKOE | VEGETARIAN DISH | ¢ /P OCTPOE| SPICY | kit



AECEPTbHI DESSERTS

-

COPBETDI

SORBETS INASSORTMENT | e

MOPOXEHOE 110P

CE3OHHDIE OPYKTbI 1100P
ﬂ@ ICE CREAM IN ASSORTMENT | pkIE

SEASONAL FRUIT | =K

LLUNLLUKN 3709

LLlokonagHbi1 BUCKBUT, NepeTepTbin
C LLOKOJ1IaAHbIM KpeMOM, Mo, J1IerKomn

KOPOUYKOM XPYCTALLEro LLOKOSIagHOro 3rAriApPum 330¥P
6ese. lNoaaeTcs c BaHW/IbHbIM COYyCOM Bo3AyLUHbIN Me10BO-LLOKOaAHbIN GUCKBUT
: ‘ C NTerkMM CMeTaHHbIM KpEMOM
PINE CONES HORT s )RR M
Chocolate sponge cake, strained %%%géﬁ%géﬁ ZGAPARI b= R IEE!
wnenocomte crean urdrient cnocaete | SCIIIEINE.  Puifed oneyand chocolatesponge e
9 ' - cake with light sour cream frosting KNS IR IR W

)
LLIOKOJTAOAHAA MAJTINHA
BosayLuHbIN LLOKOaAHbIN 6Uc-
KBUT C LLUOKOJ1a4HbIM raHaLueMm
1 MaJIMHOBbLIM KOHU
GCHOECOLEAPERASRPBER R
Puffed chocolate sponge cake with chocolate
ganache and raspberry confit
BAHAHOBbIA TOPT 3409
i Tl e i .
Eﬁj?;@ﬁf;ﬁ%%%@%;ﬁ TopT M3 NecCoOYHOro TecTa C LLUOKOJIAa4HO-CJ/IMBOYHbIM KPEMOM,
Lo BAPEHbE B ACCOPTUMEHTE 260 P AONIbKaMI 6aHaHa M TPELIKIIM OPexoM
,’ @ BANANA CAKE F LR 3ABAPHDIE BYJTIOUYKMAN 270 P
Short paste cake with chocolate butter cream, PR GEINTS 58 F30
JAM IN ASSORTMENT | 4% banana slices and walnuts W, HFE, Bk CHOUXPASTRY BUNS | /NEHE

. <
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TABJINLLA KAJTOPUUHOCTU BNIOL,

OUPMEHHDIE BJTKOOA BbIXO4 BEJIKN XWPbl YIEBOAbl |KAJTOPUU CAJIATbI BbIXOA BEJIKN YXWPbI YIEBOAbI |[KAJTOPUU
KAPTY/IN CYTIPA 350 27 73 69 1038 CAJIAT MO-TPY3UHCKM CO
CRELMSMM 250 2 0 11 54
ACCOPTU KAPEHbIX CbIPOB 130/30/25 27 31 22 475 5
OBOLLIHOW CAJIAT HA YIAX 200/8 4 0 19 98
KOGENOTBIINCCHM 60/16 3 5 21 140 CAJIAT C KABKA3CKUMM
o 17 14 71
AVIPAHV OT HAHM 250 4 8 6 114 TPABAMM U SIMLIOM-TTALLIOT 0/50 33 5 3
CAJIAT MO-TAJTbCKM 250/2/1 24 8 40 324
MOHYMKM C 3ABAPHbIM
o 180 11 78 69 923
CAJIAT C FPUBAMM 180 4 21 13 261
OBOLLIHOW CANIAT
3ABTPAKU BbIXOA4 BEJIKUN XXWPbI YIIEBOAbI |KAJIOPUU crosaanHon 190 10 25 7 294
CAJIAT MO-TPY3UHCKM C
QE:HVILIAVBI'IEPEI'IE}WIHK:IX 140/1 6 45 8 276 OPEXAMM 270 8 25 14 311
KBEJ1/I11 C TOMATAMU 230 22 63 11 693
OMJIET MO-AEPEBEHCKN 180/34 10 36 8 395 3E/IEHBIV CANIAT C BPOKKO/N 260 4 29 3 311
OMJIET C TOCOCEM 270/20 27 55 7 529 WNABOKAZIO
CANAT C XPYCTALLUNMU
ANYHNLIA-TIA3YHbS 13 3 1LY 150/3 19 46 1 398 BAK/IAXAHAMM 280 3 18 29 285
; CAJIAT CO CBEK/IOM U
2@2@%‘&%&{?;&%@ 150/40/1 20 28 11 311 MAHIOBOW 3AMPABKO 270 5 15 20 233
CKP3OMB/1 150/40 21 46 24 365 CEJIb/lb NOA LLYBOW 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 LIYKATAMM CAJIAT C KOMYEHBIM IOCOCEM 245 13 20 25 326
MESOM LA BOAE 250/10/10 6 3 58 283
OBCAHAS KALLIA C LIYKATAMU 1
250/10/10 8 10 60 361
MEAOMHAMOJIOKE FOPSUME 3AKYCKU BbIXOA BEJIKU JKWUPbl | YITIEBOAbI |KAJIOPUM
MLLIEHHAS KALLIA
C KAPAMEJ/IN3UPOBAHHbIM 250 8 19 60 442
ABJIOKOM HA BOZIE MYAM C CbIPOM YEYNJT 300/30/2 33 97 108 1438
MLLIEHHAS KALLIA YKAPEHbIN CY/TYTYHM
CKAPAMEJIM3VPOBAHHbIM 250 13 30 66 583 CO CBEXVMM TOMATAMM 190 33 49 3 581
AB/IOKOM HA MOJIOKE
ALKAMCAHIAN
TPEYHEBAS KALLIA C MOJTOKOM 250 16 9 85 487 A A 260/2 5 33 24 410
RN 113 KABAUKOB 150/50/30 10 10 22 217 e 390 5 2 °2 ol
cnococ JIOBMO "XAPKA/INS" 230/60/40/2 19 38 66 686
Skt 170/30 8 26 41 430 JIOBHO MO-KAXETUHCKI 300/100/40/2 8 37 109 796
CoIPHVKA 220/30/11 31 27 67 669 BAKJTAMAHbI MO-PAYMHCKM 270 11 57 53 772
TBOPOXHAS 3AMEKAHKA
CYEPHOC/IMBOM 200/30/10 19 26 37 371 ﬁé?ﬂ”,ﬂff@fﬁbm LIYKKMHA 320 10 16 7 209
MALOR C MEAOMMATORAMA 180/25 7 v 27 289 [IOTMA 13 BAPAHVHbI 180/30/2 25 26 16 395
AOMALLIHU TBOPOT
7 180 19 21 19 346 [LO/IMA 13 CBUHWHBI/
CMA/IHON FOBSAVHbI 180/30/2 28 34 15 481
MEHOBAHM C MALIOHY 250/150 25 33 9 435 XAYAMYPU C KOMYEHbIM 450 58 63 121 1281
T1A3YHbsl HA TOCTE 130 15 29 21 411 HEHNTIOM
CBEKOHOM Y LLINMMHATOM AMTYPLIHY/IV XAYATYPU
gdieisv 270 38 54 64 891
XO.HO,CI,HbIE ANYPUHYIN XAYANYPU 1 71
3AKYCKU BbIXOA4 BEJIKUN XXWPblI YIIEBOAbI |KAJIOPUU € MACOM 300/10 30 50 853
ATYPLHY/IN
MXANEYN 150/5 9 28 12 337 CKAPTOGENEM 280 16 38 90 767
ALELMAN 200/2 7 22 25 342 AMYPLIHYIN C IOBNO 280 14 24 121 758
CAJIAT U3 IDKOH/IKON 130 5 22 9 251 XAYAMYPU C CbIPOM 1
SENEHLO 350 49 67 79 1114
CE30OHHbIE OBOLLV W 3E/IEHb 435 5 1 18 99 YAUATIYPU
NOAIDKAPCKY 430 64 77 84 1279
MUHWIN NMO-A0OMALLIHEMY 230 4 0 17 88
XAYATYPU
MO-TYPUNCKM 390 54 77 84 1243
MUHWN 13 BOYKM 390 7 5 23 164
XAYATYPU
PY/TETVKM 113 BAK/TAYXAHOB 200/3/ . 8 1 420 OT TETU 3/IMCO 650 92 136 101 1997
MO-TPY3MHCKM 3/5 3 CAYATIYPY
KBEJI/IN C HAZLYTY1 C COYCOM 220/1 23 42 7 499 MO-METPE/IbCKN 500 73 85 105 1480
VCTMAHAXM
AYMA 300/150 34 48 47 756
C/IAAKAS LIMLIAKA B OPEXOBOM
CAPTV MO-METPE/IbCKM 200/5/3 16 20 16 306 KYTABbI C 3E/IEHBIO 150/30 11 11 49 338
CALIMBU 233 32 45 6 559 KYTABbI C KAPTO®EJIEM 150/30 11 17 54 416
BY)KEHUHA 150/10/20 29 68 2 735 KYTABbI C CbIPOM 150/30 29 34 41 588
ACCOPTU 1
EPY3VHCKIX CbIPOB 250/50/5 59 62 10 838 KYTABbI C BAPAHUHOM 120/30 28 32 60 643
ACCOPTM CAJIA C YECHOKOM 150/50/50/5 7 82 29 875 HEBYPEK C CbIPOM 170 27 82 50 1021
XVBASIATIA CO CBEK/ION 200/60/6 7 12 49 329 YEBYPEK C BAPAHVHOW 170 25 69 48 909
KYPUHbIV PYAIET 100/20/10 22 18 1 253 YEBYPEK C TEJIATMHOM 170 16 96 54 1054
BACTYPMA 100/2 15 20 0 240
OTBAPHOV FOBSIKUN 3bIK 100/30 25 22 20 377 Cyrnibl BbIXOA BEJIKN YXWPbI YIEBOAbI |[KAJTOPUU
MYKYKM 13 CBUHbIX HOMEK 250/10/60 38 33 5 468 3EJIEHbIN BOPLL 440 33 31 11 459
MAJIOCOJIbHAS CKYMBPYS ”
oAy 100/100/20/8 6 2 49 237 revaHCKi 320 65 19 12 481
TAPTAP 113 CBEK/IbI C }
MOAKOMYEHHOW AOMALLIHEW 260 5 6 19 153 CYM-NAMLLIA 350/1 16 30 16 397
KYPULIEN
CE/b[lb CKAPTO®EJIEM 100/100/20/8/5 23 8 54 379 KIO®TA-BO3BALL 550/1 26 29 27 469
s BAKTIAKAHOB 180/60/1 36 50 190 1355 o AHOM 350/2 26 43 14 547
ko 350/2 21 33 14 433
CANIATbI BbIXO4 BEJIKA XWPbI YMEBOAbI |KAJTOPUA XALLJIAMA
NO-KAXETUHCKM 400/10/3 55 45 8 651
CAJIAT C XAPEHbIMU UMXVPTMA 340/3 11 32 16 394
TMEPCVKAMM U CbIPOM YEHM/I 210 15 27 27 415 OACONEBBI CYI-MIOPE
oy 230/155/1 10 13 60 402
CAJIAT MO-AEPEBEHCKM
C ChIPOMYEUMN 210 6 25 9 286 DO ALK ATIAMA 145/300/5 53 46 70 909
CAJIAT 13 CBEXKMX LITOMATOB
C COYCOM MALIOHU 1 CbIPOM 290 14 20 30 440 XALL 400/15/20/50 81 58 4 857

YEYUN

FOPAYUE BNIFOOA BbIXOA4 BEJIKU YXNPbI YIIEBOAbI |KAJTOPUU FAPHUP BbIXOA BEJIKU YXWPbI YMEBOAbl |KAJTOPUU
KOTNETbI U3 UHAEMKMN YKAPEHAS BPOKKO/N
e syvi 400/1 31 109 30 1223 150 4 21 8 234
YKAPEHbIN KAPTO®E/Tb
OWNE AOPALO HA 3E/IEHOM 250/30/1 8 76 62 966
MOAYLLKE 80/150/2/1 22 13 28 316 CTPVBAMUMIAKOHIKOIN
AOPAZIO C OBOLLIAMU 220/2 181 43 6 1134
XJIEB BbIXOA BEJIKUN XWPbI YMEBOAbI |KAJTOPUU
MEPEMEJT MAKBA/ILLIN 360 96 95 9 1276
KYPUHAS MEYEHb
NO-AZKAPCKM 300 39 59 9 725 JIABALL 110/30 9 4 66 331
O/IKAXYPU MO-MEFPE/IbCKM 450 36 63 29 828 FOMALUHVIA XEB 150/30 15 4 64 350
APMSHCKWI JIABALLI 80/30 8 1 49 242
igxmt%m PEBPbILLIKM C XO30 330 19 14 23 301
TBUHW CAHENEBANT 260/55 53 47 42 803
coycC BbIXOA BEJIKUN YXWPbI YMEBOAbl |KAJTOPUU
KYPUHAS I'Y®TA B TOMATHOM
COYCE 370 44 7 52 444
CBUHAS PY/IbKA C AZXKMKOM CAHEBENY 30 ! 0 2 1
[O-FPY3VHCKMN 1w1/60/60/25 186 342 28 2200 TKEMATIM 30 0 0 6 22
®WJIE CUBACA C FO/ITAHACKUM
COYCOM M MO/IOZbIM 200/15 29 91 17 1005 LMLIAKA 30 0 0 2 12
KAPTO®EJ/IEM
TAPTAP U3 IKOHAXON 30 1 18 1 172
KYMATbI MO-METPE/IbCKM 250/130/30/2 31 62 70 963
HAPLLIAPAB 30 0 0 21 84
KYYMA4N 275/10 37 48 11 625
) MALIOHW 30 1 12 7 116
Fommaton o 1wT/100 12 11 22 235
XWUHKANIN C BAPAHUHON 1w7/100 11 8 22 206 AECEPT BbIXOA BEJZIKUN YXWPbI YMEBOAbl |KAJTOPUU
XVHKAN C TENATUHON 1wT/100 11 7 22 192
AECEPT "YE4NST 100/10/2/3/1 95 84 50 1502
MAMAJIbITA 400/80 30 17 107 699
YAPO3M 120/3/6/1 46 41 43 717
SNAPAXKN 350/150 44 46 117 1064
MEJOBMK 125/7/1/1 8 59 94 937
YAXOXBUIN 300/2 62 39 18 673
HAMOJIEOH 180/1/15 9 45 61 688
YALLYLLIYIN 300/2 45 57 20 768
LLIOKOJIAZIHASA LLIKATY/IKA 125/10/30/1 8 41 72 692
KOT/NETbI OT METPOBHbI
criiopE 200/200/40/2 37 114 57 1395 STAMAPY 125/4/1/1 8 31 81 635
PbIBHbIE KOT/ETbI -
200/200/40/30 27 96 75 1270 ZG:IOI'ILIE(;(QHCK}'IEHOBMM 120/3/1/4 8 40 61 636
YAHAXM 350/5 28 25 22 426
OUCTALLKOBbIN PYJIET 110/2/1/1/1 9 54 318
YKMEPYIN 340/150/2 98 144 7 1717
MESTAMYLLIN 150/10/3/1 3 5 59 297
unumna 340/30/20/3/10 96 95 9 1276
3ABAPHbIE BY/IOHKM 100/1/1 5 24 39 392
nnos 370/30/30/15 31 64 100 1099
AECEPT "LLIMLLIKM" 90/23/4/1/1 19 19 142 817
[AECEPT "KAPEOHAPA" 130/8/2/1/30 7 28 59 500
BJIFOAA HA YTNIAX BbIXOA BEJIKUN YXWPbI YIIEBOAbI |KAJTOPUA LLIOKONAZHAS MAJIHA 150/7/4/1 4 16 49 356
TOPT C IHXXNPOM 150/8/2/1 28 16 132 780
Jplelelele) 135/137/2 37 14 41 455
MOPKOBHbIV TOPT 200/1/3wT/15 7 30 67 568
[OPALIO 220/60 46 30 3 464
XPYCTSLLIME TPYBOUKMN
CUBAC 300/60/30 61 43 9 869 C 3ABAPHbIM KPEMOM 3wT/100/6/2 3 13 18 203
TPELIKMM OPEXOM
BbIPE3KA TEJIEHKA 200/137 51 32 20 568
CMETAHHWK 150/26 6 19 35 334
LUIALLIIBIK U3 KOPEVKM
AFHEHKA 250/137 68 53 21 831 BAPEHbE B ACCOPTEMEHTE 130 0 0 111 447
LUIALLIBIK M3 CBUHWHBI 200/137 41 60 27 808 MOPOEHOE B ACCOPTEMEHTE 50 2 5 12 105
LUALLISBIK U3 ATHEHKA 200/132 48 47 21 701 COPBETbI BACCOPTEMEHTE 50 0 0] 13 55
LUALLIBIK U3 TEAATUHDI 200/137/2 63 21 20 515 CE30HHbIE ®PYKTbI 1000/5 5 2 101 445
LUALLIBIK M3 KYPUHOTO BEZIPA 200/137 60 45 2 649 g»:lgl)i)ol-l{/ll/lCMEﬂ,OMMFPEuKMM 225 8 23 30 359
BAPAHbW CEMEYKM 250/30/20/1 59 59 5 783 N
BAHAHOBBIN TOPT 150/40/3/5/1 9 36 75 658
TENAYbU PEBPBILLIKN 200/170/30/1 65 22 37 613
YYPUXEJIA C YHEPHOC/IMBOM 1wTt/50/1 4 10 4 125
CBUHBIE PEEPA C 30/TOTUCTbIM
KAPTO®EJIEM 200/100/50/30 61 43 32 759 YYPYXEJIA C DYHLOYKOM 1wT/50/1 4 10 4 125
JIFONSA-KEBAB U3 BAPAHWHbI 150/137 30 70 22 857 YYPYXEJIA C IPELIKMM OPEXOM 1wT/50/1 4 10 4 125
JNIFONA-KEBAB U3 KYPULIbI 150/137 49 24 23 499
KOMNTWU/IbHA BbIXOA4 BEJIKU YXWPbI YIIEBOAbI |KAJTOPUU
CKYMBPUS 340/90/1 73 70 5 948
CUBAC 270/60 74 22 5 516
OBOLLU
HA MLleFAﬂE BbIXOA4 BEJIKM XWPbI YMNEBOAbI |KAJIOPUN BEC TOBAPA YKA3AH B: K[, LUT., I'P, J1.
LUALLI/TbIK 13 OBOLLIEM 135/137/2 5 1 21 110 LOVPEKTOP:
BAK/IANKAH 200/2 2 (o] 9 48 LLUED-MOBAP:
TOMAT 150/1 1 0 6 32 KANBbKYATOP:
MAMPUKA 150/1 2 (0] 9 43
KAPTO®E/Ib HA YI/ISIX
C KYPLIOKOM 150/5 4 33 36 456
KAPTO®E/Ib HA YI/ISX
CO CBUHbIM CA/IOM 150/5 4 30 36 437 OMAATATIPOMN3BOANTCA B PYB/TIAX
N1 OCHOBHbIMU KPE AV THBIMI KAPTAMI.
FAPHUP BbIXOA BEJIKUN YKWPbI YIIEBOAbI |KAJTOPUU
OAHHOE M3OAHWE ABAETCA PEKJTAMHBIM MATEPVATIOM.
KAPTO®EJIbHOE MHOPE 200/1 7 32 41 475 . .
MPENCKYPAHT C BbIXOAOM /1O V1 SHEPTETUMYECKOW LIEHHOCTbBHO HAXOANTCA
KAPTO®E/Ib ®PU 140 5 37 50 552 .
HA JOCKE MHOOPMALINM ANA TOTPEBUTENEN. MPEACTABNAETCATOCTAM MO
MOYATOK KYKYPY3bl 1wT/15 14 7 38 271

MEPBOMY TPEBOBAHINKO



ACCTABKA

Mbl BYAEM PA bl MPELJIOXWUTb YC/YTY BECN/IATHOM
AOCTABKU K BAM JOMOW UJIU B O®UC. Mbl JOCTA-
BMUM 3AKA3 B TEYHEHUE YACA

BAM 3AXOTEJIOCb BKYCHOIO COYHOIO YEBYPEKA WA KY-
TAE C APOMATHOW 3E/IEHBIO, XAYAMYPW OT TETW 3/IMCO
NN KYTMAT MO-METPE/IbCKM, A MOXKET, HABAPMCTOIO CYMA
KFODTA-BO3BALLI? HO HET BPEMEHW 3AMIAHYTb B PECTOPAH?
HET MPOBJIEM, Mbl MOTOBbI PA/JJOBATL BAC BKYCHOW W1 FTOPSA-
YEW EOW BCErAAl B JTOBOWM MOMEHT HABMPAITE 906-83-36,
N BALLM JIFOBMMBIE BAKOAA BYAYT AOCTABEHBI BMUI!

| GDS
4
ginzadelivery.ru
t +7 (812) 640-33-73

EAVNHbBIA TEJIE®OH GINZA PROJECT
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