


Yeaxaembie [lambl u focnogal lMpusetcrayem Bac B
Hawem pecropadel Mbl Bcerna panbl Bagn u Bawum
ZIpy3bdgn: 060rpeem, HaKopium 10 0TBaJia U Nopanyemm
roCTENpUUMCTBOM U yibibkamal Kesiaem npUATHOrO
anNETUTa U OTJIUYHOr0 HACTPOEHUs!

XonopHbie 3akycku / Cold appetizers

Onusxw/ Olives 250
BsineHble ToMaThl / Dried tomatoes 250
Ibxonmyxonu / Marinated herbs 350
AccopTu conenmn / Assorted of a pickles 510

AccopTu KaBKa3CKUX cblpoB / Assorted Caucasian cheeses 420

Accoptn u3 3enenun / Assorted greens 220
Baxnakannl ¢ opexamu / Eggplants with nuts 330
InuHart ¢ opexamu / Spinach with nuts 300
3enenas dpaconb ¢ opexamu / Green beans with nuts 300
CBexna c opexammu / Beetroots with nuts 300
[Txanwn u3 nopest ¢ opexamu / Phali of leeks with nuts 300
Bonrapcxunn niepew ¢ opexamu / Paprika with nuts 400
KarycTa no-rypuncku / Gurian cabbage 220
[Txaneym 590

(accopTu U3 WIMKUHATA, 3e71IeHo dpaconu, MOPKOBU, CBEKIbL, bakaXkaHa, Tiopes,
6071rapcKoro Teplia ¢ rpeLiKuM 0pexom)
Phaleuli (mix of spinach, green bean, carrot, beetroot, eggplant, leeks, paprika and walnut)

Byppara ¢ Hapyru u MaTon 740
Burrata with mint-curd filling

Ilebrxanua (cTpavarenna c Hagyru B COyCe U3 MALllOHU U MSATbL) 490
Gebzhaliya (stratidella with milk-mint sauce)

Byé)paTa ¢ 6aKMHCKUMUN TOMaTaMu 790
N 6a3NINKOBBLIM COYCOM
Burrata with Baku tomatoes and basil

Kaprau4uo 13 meuéHon CBeKJ1bl C CblpOM Tanen>xuo 450
Carpaccio of baked beetroot with soft cheese and spicy fig

Cenbab, MapuHOBaHHAS 0CO6LIM CTIOCOOOM 390
C TapXyHOM U1 TOPUU1IEN C TOPAYUM KapTodeneM
Specially marinated herring with estragon and mustard with hot potato

CeBu4e n3 nopazio c MaHro 590
Dorado seviche with mango

®dopumax / Forshmak 350
AccopTn UTanbsSHCKUX CbIPoB / Assorted italian cheese 890
HUtanbsaHckas MsacHas raCTpOHOMUS 890
Italian meat gastronomy

BaCTpra (cblpoBsineHas TOBAAUHA C TIepLEeM) 390
Basturma (jerked beef with pepper)

Cynyxyx / Sudzhuk 390
Ca].lVlBVl N3 KYPULbL (xypuiia B opexoBom coyce) 450

Sacivi chicken (chicken in walnut sauce)

Ca].IVlBVl n3 pbl6bl (cemra B opexoBoM coyce) 610
Sacivi ﬁSh (salmon in walnut sauce)

AccopTu U3 11ecTn BUA0OB IOMALIHEro cana 550
C P>XXaHblMU I'PEHKaMW
Assorted from six types of home-made fat with rye toasts

['OBSOKMI SI3BIK C XPEHOM U FopUuunlien 410
Beef tongue with horseradish and mustard

Kapra4uo 13 yTkn ¢ MapuHOBaHHbLIM AKOHOM 550
Carpaccio of fillet of duck

Il Ecnun Bbl He Halnm cBoe nto6umoe 61100 B MeHio, Hal [lled-moBap Bcerna
TIPUTOTOBUT €ro.
M If you do not find your favorite dish on the menu, our Chef always will cook it

Canatbl / Salads

I'py3uHcknia oBolfHoOM canart / Georgian vegetable salad 320

VIMepeTUHCKUN 3e71eHbIN Canar c peaucom 1 orypLom 290
Green salad in Imereti Way with radishes and cucumbers

Canat n3 peauca u OrypLOB c apomaTHbM Maciom 290
Salad of radish and cucumber with fragrant oil

T6vumcypv1 (OBOLIIHOW Canart ¢ rpelKuM OpexoM U rPaHaATOM) 390
Tbilisuri (vegetable salad with walnuts and pomegranate)

Canat n3 6aKMHCKUX TIOMUOPOB U OTr'yPLIOB 520
Salad of Baku tomatoes and cucumbers

Canart n3 1ecTu BUJ0B TOMATOB C 6a3UIMKOM 490
Salad of the six kinds of tomatoes with basil

Canar c aBokazo, ToMaTaMu, KUH30U1 520
N aQpOMAaTHbIM MacjsioM
Salad with avocado tomatoes and cilantro

I'peuecxnnn canart / Greek salad 380
Canat n3 6aknakaHoB 450

C TTOMUJ0paMU, TaPXYHOM, MUHZA/IEM U COyCOM MalloHU
Salad Of eggplants with tomatoes, estragon, almond and matzoni sauce

BuHerpet ¢ uepHOMOPCKON KNJIbKOW 350
Chef's Vinaigrette with black sea sprat

Canat c nococeM ropsivuero Korm4eHus 610
Y MYCCOM U3 BSIJIEHBLX TOMATOB U MaljoHU
Salad with smoked salmon, dried tomatoes and matzoni sauce

Canart un3 TUI'POBbLLX KPEBETOK c poMeitHoM, MaHT0 1 cenbjiepeem 650
Salad Of tiger shrimps with romaine, mango and celery

Canart ¢ TenATUHOU U pebKon 390
Salad with veal and black radish

Canar ¢ TensiTUHON, 6aKnakaHoM, 490
IrpeLiKuM OpexoM U KMH301
Beef salad with walnut, eggplant, coriander

Canat c xanbmapom / Salad with squid 540

Ternbin canaTt ¢ KYPUHOWN TIEUEHDBIO, rpubamm n mandeem 420
Warm salad with liver and mushrooms

Canart c pyKKonon BAsEeHbIMU TOMaTaMu 590/650
N roBSAAMHOW/KpeBeTKaMn
Salad with arugula, dried tomatoes and beef

3eneHbiit canar 450/650
C KYPUHOW I'pyAKon/KpeBeTKaMn
Green salad with chicken breast, shrimps

Tanckni canat c roesiguHon / moperipogyktamu 690/780
Thai salad with beef

Canat us VTKW, urxunpa, MATKOro chipa B MeZI0BO-TOPUYNUHO 3amTpaBKe 670
Salad of duck, fig, cream cheese with honey mustard dressing

Canar ¢ moAKOTTYEeHHBIM KYPUHBIM dune 460
N LIaMTIMHbOHAMMWN
Salad with smoked chicken and mushrooms

Canar c A3bIKOM, LiyKuHU, OrypLI@MU U 3€J1IEHBIM COYCOM 440
Salad with tongue, zucchini, cucumber and green sauce

Canat n3 ToMaToB ¢ KPBIMCKUM JIYKOM, IYKOHIXKOJIU U COYCOM U3 TapXyHa 490
Salad from tomatoes with Crimean onions, marinated herbs and herb sauce

[opsuue 3akycku / Hot appetizers

JI06WO (xpactas dacons c tpasamu) / LODIO (red beans with herbs) 320
JIo610 c KOTTYEeHOM CBUHUHOW / Smoked pork lobio 350
Cobip cynyryHm >xapeHnin / Fried suluguni cheese 380
Cblp cynyryHu >XapeHblii C TOMUzaopamMu 460

Fried suluguni cheese with tomatoes

CepBuc 10% mipn 06Cny>KUBaHUN OT 8 UelOBEK
Service 10% when serving 8 persons



Cbip CynyryHn B MUHANILHOW TIaHUPOBKE
C BapeHbeM U3 6esoit uepeLrHn

Suluguni in an almond breading with white cherry jam

Mamansbira (KyKypy3Has Kallla ¢ CbIpOM CYJIYT'YHU U COYCOM CaLUBMU)
Mamaliga (corn porridge with suluguni cheese)

,[[onma (rony61ibl B BUHOTPaAHbLX INCTbSX)
Dolma (marinated grape lives stuffed with meat)

XvHkanu 1 uir.
(c 6apaHUHOW U rOBSIIUHOW, CO CBUHUHOW U TOBSAUHOW — HA BbLOOD)
Khinkali 1 PC. (with lamb and beef or pork and beef — at your choice)

K}op3a (TrenbmeHun ¢ bapaHuHoM) / Curza (dumplings with lamb)

520

290

390

120

380

KBale (BapeHUKU € CHIPOM CYTYT'YHU) / Quarry (dumplings with cheese suluguny) 380

C CblPOM CVYJIYTYHU U TAPXYHOM

BapeHuku c kaptodenem u mKBapkaMu

Dumplings with potatoes and bacon

430

390

BapeHuku c 6enbiMu rpubamm / Dumplings with cepes 610

Bapenuxu ¢ BuitHen / Dumplings with cherries

t'Iy‘-lBapi':l. (bapaHbU TIeNbMELIKU XXapeHble, OTBApHLLE — Ha BLIOOP)
Chuchvara (mutton dumplings fried, boiled — at your choice)

BnvHunku ¢ macom / Pancakes with meat

[TenbMeHn foMalIHue Co CMeTaHOW
Homemade dumplings with sour cream

Apyxabcanpan ot lleda / Chef's Abdzhabsandal
AppkabcaHpan crosaannon / Adzhabsandal with beef

[ITaMTIUHBLOHDBL 3aTteYeHHbLE C CYJIYT'YHU
Baked champignons with sulguni cheese

[opsyad Bbineyka / Hot bakery

Xauarypm 60nbliIoi/ManeHbKumn:
Khachapuri large / small:

e TIO-MerpenbLCKun
« in Megrel way

* TIO-T'YPUNCKN
- in Gurian way

* TIO-UMEPETUHCKU
« in Imereti way

* TI0-a[1>KapCcKn
- in Adjara way

* U3 CJI0EHOI'0 TecTa
- puff pastry

* U3 CJI0€HOI'0 TeCcTa C TApXyHOM
- puff pastry with estragon

e aUMa
- achma

« ot [lleda
« Chefs Khachapuri

¢ C KOTTYEHbLIM CYNIYT'YHU N TOMaTaMn
» with smoked suluguni sheese and tomatoes

* C IBYMA BUaMU Cblpa U MATON
» with two kinds of cheese and mint

Jlo6buanwu (nereixa ¢ paconbio)
Lobiani (bread with beens)

Ky6napw (nemneiika c Mscom)
Kubdari (bread with meat)

OceTnHCKUIA TIMPOT CO LITIMHATOM
Ossetian pie with spinach

420
300

350
320

460
600
430

520/390

440/350

450/360

450/350

450/350

520/390

290

590/420

610/430

610/430

350/230

690/450

510/390

Il Ecnvn Bbl He Halnm cBoe nto6umoe 61100 B MeHio, Hal [lled-moBap Bcerna

TIPUI'OTOBUT €ro.

M If you do not find your favorite dish on the menu, our Chef always will cook it

OceTUHCKNIA TINPOT C CLIPOM U KapTodenem 420/310
Ossetian pie with cheese and potatoes

OCeTUHCKUI TUPOT CO CBEKONbHOWM 60TBON U 3eneHbio  570/420
Ossetian pie with beet tops and greens

M‘-la,D,Vl (nertelika U3 KyKypy3Hoit MyKu) / Mchadi (bread made of corn flour) 170

q66yp61( (c MsicoM, CbIpOM WU TPUGAMU Ha BbLOOD) 240
Cheburek (with meat, cheese or mushrooms at your choice)

Camca / Samsa 240
KYTa6bl (c MsicoM, C CHIPOM, C 3eJ1eHbI0, C KAPTOLIKON — HA BLIOOD) 240
Kutaby (with meat, cheese, greens, potatoes - your choice)

ApMsaHckun naBaul / Armenian lavash 50
I'py3uHcknia naBau / Georgian lavash 50
XnebHas xop3uHa / Bread basket 150

Cynbl / Soups

Cyn C MUHN-XUNHKATIWU, TapxyHOM U KUH30M 400
Soup with mini khinkali, estragon and cilantro

‘-qummea (KypUHBLACY TI-TTIIOpE) / Chikhirtma (chicken cream soup) 290
Xaptlo (TOMATHBLI CYTI C TOBSALUHOM U PUCOM) 430
Kharcho (tomato soup with beef and rice)

IIntn (cyTt n3 6apaHuHbL, KapTodens n bapaHbero ropoxa) 430
Piti (soup with mutton, potatoes and chickpea)

L[}Ol.u6apa (KyPUHBIL 6YNILOH C MENKUMMU TIeJIbMELIKaMU U3 6apaHUHbL) 290
Dyushbara (chicken soup with small dumplings with lamb)

finna aﬁpaH ‘-lOp6aCbl (TYDeLKuit CyTI C MAL|OHU U HYTOM) 450
Yayla ayran chorbasy (Turkish soup with chickpeas and matzoni)

KypuHbiit 6ynboH / Chicken bouillon 220
ConstHka MsicHast cbopHas / Solyanka 420
Vxa uapckaa / Tradishional fish soup Ukha 420
Bopii] KpacHbl € TTaMTTyLIKaMU U CajioM 380
Red borsch with bread dumplings and lard

KpeM-cyT U3 LIaMTTUHLOHOB 390
Cream soup of mushroom

CyTt u3 6enbix rpunboB / Cepes soup 550
ToMaTHbI cyTI ¢ MOperpoayKTaMu 590

Tomato soup with sea food

ToM-aM (or weda) ¢ KypuLen UAN TUrPOBLIMU KPEBETKAMU 530/690
CthS Tom yam (with chicken or tiger shrimps)

[lacta / Pasta

ITacTa Ha BblOOp / Paste to choose

.¢ 7
Y Gettuccine @?%gpm

[Tacta YeTtbipe cbipa / Pasta Quattro formaggio 630
ITacta Kap6onapa / Pasta carbonara 490
ITacTta c nococeM, LYKUHU N UITTUHATOM 710
Pasta with salmon, zucchini and spinach

ITacTa c 6enbiMu rpubammu / Pasta with cepes 610
ITacTta ¢ mopenponykTamu / Pasta with sea food 750

CepBuc 10% mipn 06Cny>KMBaHUN OT 8 UeNloBEK
Service 10% when serving 8 persons



Octosrbie 6mofa ua poibbl / Main fish dishes

KanbMmap o6>kapeHHblA Ha 0IMBKOBOM Macje 490
C YeCHOKOM W 3€eJ1€HblOo

Fried squid with garlic

Cl(YM6leH C caziaToM U3 TOMATOB U KPbIMCKOT'0 JIyKa 590
Mackerel with tomato and Crimean onion salad

CTenk n3 710COCA c muxc-canarom 790
Salmon steak with mixed salad

Tpec1<a C 0OBOLIaMU B a3MATCKOM COyCe 650
Cod with vegetables and asian sauce

Cwubac 1 wT. / Seabass 750
Hopano 1 uit. / Dorado 750
TUrposble KpeBEeTKU Ha IPUJLE ¢ TUMBAHOM 1 HeCHOKOM 750

Tiger prawns grilled with thyme and garlic

dune cubaca/nopazio co BKYyCoM JIEMOHIpacca 810
(I‘OTOBV[TCH B TtepraMenTe C HyKKUHN, nanpmxoﬁ n ny1<0M-nopeeM)

Fillet of seabass or dorado (with lemongrass flavor)
KoponeBckue xpeBeTku / King prawns 950

PeuHas ¢openb B rpaHaTOBOM coyce 650
River trout in pomegranate sauce

OcrosHbie 6rofa u3 maca / Main meat dishes

bapaHuHa TylleHas B KPpaCHOM BUHe 890
C 'PaHaTOM U OBOLIaMU
Stewed lamb in red wine

Kypmua TIO-LIKMEPCKMWN (B 4eCHOUHO-CIMBOUYHOM COYCe) 550
Chicken in Shkmer way

ubll'[TlEHOK LHIKMEPYVYJIWN B uecHOUHOM COyCe CO CAVBOYHBIM MaCjloM 710
Chicken in Skmeruli way with garlic sauce

[TnoB ot weda/ Chef’s pilaf 530
‘-Ialcanynvl (TpyavHKa TENATUHBL B 6€710M BUHE C TpaBaMMm) 590
Chakapuli (veal breast in white vine with herbs)

Yaxoxb6unn (kypwila TyllleHas ¢ TOMaTaMMm) 470
Chakhokhbili (stewed chicken with tomatoes)

‘-Iamymynm (TylIeHas roBsiAMHA C TIOMWUA0PaMM) 490
Chashushuli (beef stewed with tomatoes)

Xaptlo TIO-MeEeI'PEJIbCKWU (roBsnuHa c cOyCoOM U3 IPELIKUX OPEXOB) 590
Kharcho in Megrelian way (veef with sauce of walnuts)

OJJ,)Kaxypm (cBMHUHA/rOBAiAMHA € KapTodenem) 560/750
Odzhahuri (pork/beef with potatoes)

LIbirneHox Tabaxa / Chicken Tabaka 670
Ky‘-lMa‘-lM (TOBSIXbU TIOTPOXaA C YabpeloM 1 rpaHaToOM) 470

Kuchmachi (beef tripe with thyme and garnet)

A6xa3ypa (pybneHas xoTneTa c rpaHaTOM B UepeBe) 690
Abhazura (chopped steak with pomergranate in casings)

JomaliiHue KoTneTsbl ¢ KapTodenbHbIM TTIIOpe 490
Home-made cutlets with mashed potatoes

SI3b1UKN ArHeHKa € TIPOBAaHCKUMUN TpaBaMU 650
Tongues of lamb with Provence herbs

PasBapHble Tensubu Ujeuku 650
¢ 6enbiMu rpubaMu u KapTodenbHbLIM Tiope
Veal cheeks with mushrooms and mashed potatoes

Tl'oBsYXN A3BIK ¢ KpeMoM W3 TOTIMHAMbypa 1 XpeHa 650
Beef tongue with cream from a girasol

BE(l)CTpOI"aHOB N3 roBsOKben BbIPE3KWN c xapTodenbHbIM TTiope 650
Beef stroganoff with mashed potatoes

Ka6a6v1 (kon6acku gomaliHue) / Kababi (homemade sausages) 490

Kape sarxexxa c xaprodpenem n po3mMapuHoOM 1350
Rack of lamb with potatoes and rosemary

Kape 6apaHuHbl C KyC-KyCOM U OBOLjaMU 1050

Il Ecnvn Bbl He Halnm cBoe nto6umoe 61100 B MeHio, Hal [lled-moBap Bcerna
TIPUTOTOBUT €ro.
M If you do not find your favorite dish on the menu, our Chef always will cook it

Corn lamb with couscous and vegetables

[Tleperienxu rpuns 2 UIT. 450
Quails grill 2 pc.
CTelK U3 CBUHUHDL C KapTodeJieM U OBOLLIAMN 790
Pork steak with three kinds of potatoes

Camx / Sadzhi

HpeBHee azepbangykaHckoe 6711040, TTPUTOTOBJIEHHOE Ha
TIJIOCKOW cKoBopoze (6711000 Anst BOUX)

It is an ancient Azerbaijani dish cooked on the flat pan

(dish for 2 persons)

U3 xypuunt / Of the chicken 970
13 6apaHuHsbl / Of the lamb 1410
V3 TenatuHbl / Of the Veal 1510
V3 roBaauHbl / Of the Beef 1410

[apHupbl / Garnish

KaptodenbHas Bapuauus / Potato variashion 150
Puc / Rice 170
Xoposa1 n3 oBoulen / Griled vegetables 470

Coycor / Sauces

Abxa3ckaa apyxuka / 3eneHas amxuka / Caliebenn
Txemanu / [I3upn3 / Hapiiapa6 100

Abkhazian adjika / Green adjika / Satsebeli /
Tkemali / Dzirdz / Narsharab

[Nlecepror / Deserts

MwuHaanbHbn TOPT / Almond cake 420
ITaxnasa / Pahlava 350
ITaHHa-KoTTa ¢ ArogHbLIM coycoM / Panna Cotta 390
CnmBOYHbLIM fecepT € ceMeHaMU una 390

N GpyKTOBLIM COyCOM
Creamy dessert with chia seeds and fruit puree

TopTt «Mapycs» / Cake Maroussia 420
HaroneoH / Napoleon 290
MopoxxeHoe / Ice-cream 250
Topt «Tpun woxonana» / Chocolate cake 390
MepeHra ¢ Kn1yoHUYHBLIM KpeMOM 350
Meringue with strawberry cream

BuiurHeBo-11oxonaaHoe napde 380
Cherry and chocolate parfait

C0p6ET-l.H0y (roToBuT Llled mpu oMol a30Ta) 550
Sorbet show (cooked by Chef with nitrogen)

BapeHbe pomalHee / Homemade jam 150
IITpynens c A6710KOM 1 KOpulien 350

Strudel with apple and cinnamon

Mationm / Matzony 150

CepBuc 10% mipn 06Cny>KMBaHUN OT 8 UeNloBEK
Service 10% when serving 8 persons






