


Yeaxaembie [ambl u Tocnopal MMpusetcTByem Bac B
Hawem pecropaHel Mpi Beeraa pagbl Bag u Bawum
[Ipy3bsm: o6orpeem, HaKopMmUm A0 OTBaJa U NOpajyem
roCTENpUUMCTBOM U Yibiokamu! sKesiae NpusTHOrO
anNETUTa U OTJIUYHOr0 HACTPOEHUsH!

Xosofbie 3akycku / Cold appetizers

Onusxu / Bsinensle ToMartsl / Olives, sun- dried tomates 250
Ibxonmyxonu / Marinated herbs 350
HomalurHne conenbst / homemade pickles 510
AccopTu KaBKa3CKuUX cblpoB / Assorted Caucasian cheeses 420
Accoptn u3 3enenu / Assorted greens 220

Baxna)kanwl ¢ opexamm / Eggplant with walnuts paste 330

HInuHart c opexamn / Spinach with walnuts paste 300
3enenas ¢paconb ¢ opexamu 300
Green beans with walnuts paste

CBexna c opexamu / Beetroots with walnuts paste 300
[Ixanwu n3 nopes c opexamun 300
Phali of leeks with walnuts paste

Bonrapckun rnepelj c opexamu 400
Paprika with walnuts paste

Kanycra no-rypwickwn / Gurian cabbage 220
[Ixaneynu 590

(accopTu 13 WIMUHAaTa, 3e71eHOoM daconu, MOPKOBU, CBEKILL, HaKJlaXkaHa, Tiopest,
6071rapCcKoro Teplia ¢ CPeLKUM 0pexom)

Phaleuli

(Assorted spinach, green bean, carrot, beetroot, eggplant, leeks, paprika with walnuts paste)

Tebyxanusa (pynerbl U3 cblpa CYyNYTYHU U HAAYTU B COYCe U3 MALIOHU U MSATbL) 490
Gebzhaliya (suluguni cheese with milk-mint sauce)

Kaprauuo n3 re4éHomn cBeKJbl
C MATKUM CbIPOM U C COYCOM U3 UHXXUpa 450
Carpaccio of baked beetroot with soft cheese and spicy fig

Cele,D,b, MapnHOBaHHas B TaAPXYHE U ropunie 390
(c xapTodenem “TIyurkun’)
Marinated herring in tarragon and mustard, served with potato «Pushkin»

dopurmax 350
Forshmak cold herring appetizer ,butter, apple, red onion, boiled egg.

XOHO,D,GLI/ MY)KY)KM (ce3oHHOE 6nt010) 490
Russian traditional «Calves-foot », georgia traditional «Muzhuzhi (seasonal dish)
BaCTpra (ocTpas chipoBsiieHast TOBSAAUHA) 390
Basturma (jerked beef with pepper)

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

Satsivi Of chicken (chicken in walnut sauce)

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

AccopTu U3 11ecT BUA0OB IOMALIHEro cana 550
C P>XXaHblMU I'PEHKaAMW
Assorted six types of homemade bacon with rye croutons

['OBSOKMI SI3BIK C XPEHOM U FOpUunLien 410
Beef tongue with horse radish and mustard

ConeHble rpy3an € KpbIMCKUM JIyKOM 550
Salted milk mushrooms with Crimean onions

Jlococb cnabon conun 590
C PO30BbIM TIEPLIEM N TBOPOXXHBLIM CbIpOM
Salted salmon with pink pepper and cottage cheese

Canarbl / Salads

I'py3uHcknia oBoutHon canat / Georgian vegetable salad 360

Canat n3 peanca u OrypLOB c apoMaTHbIM Maciom 320
Salad of radish and cucumber with fragrant oil

T6vumcyp14 (OBOLIIHOW Canart ¢ rpelKuM OpexoM U IPaHATOM) 420

Tbilisuri (Tomatoes. cucumbers and red onion dressed with walnuts and pomegranate)

Canat n3 6aKMHCKUX TIOMUZI0POB U OT'YPLIOB 550
Salad of Baku tomatoes and cucumbers

Canart n3 11ecTu BU0B TOMAaTOoB C 6a3MINKOM 490
Salad of six type’s tomatoes with basil

Canar us xpycTaumx 6axna>kaHoB 420
CO CBEXXUMU TOMATaMu B KUCJ10-CN1a[JKOM coyce
Crispy eggplant salad with fresh tomatoes in sweet and sour sauce

Canat n3 rnme4éHblX bakKia>kaHoB 450
Cc ToMnaopamMu, TapxyHom, MnHaaznemM u CoycoMm MaloHu

Baked eggplant salad with tomatoes, tarragon, almonds and yogurt sauce

BuHerpet ¢ uepHOMOPCKON KNJIbKOW 350
Vinaigrette with black sea sprat

Canart n3 TUI'POBbLLX KPEBETOK c poMeitHoM, MaHT0 1 cenbliepeem 650
Salad of shrimps with romaine, mango and celery

CanaTt "3 TeNATUHbLL C JaNKOHOM 440
Salad with veal and radish

Ternbin canaT ¢ KYPUHOWN TIEUEHDBIO, rpubamu u wandeem 450
Warm salad with chicken tiver and mushrooms

3eneHbin canar 450/650
C KYPUHOWN I'PYAKOWN/TUTPOBLIMU KPeBETKaMMN
Green salad with chicken breast/shrimps

Canar 520
C aBOKaj0, ToMaTaMU, KUH301 N apOMaTHbIM MacJjloM
Salad with avocado. tomatoes. cilantro and aromatic oil

Tanckun Tennbim canar 690/780
C FOBAAUHOW/KpeBeTKaMU
Thai warm salad with beef / shrims

Canat n3 VTKWN, uxxupa, MATKOro chipa B MefloBO-TOPUUUHON 3aripaBKe 670
Salad Of dUCk, fig, soft cheese with honey mustard dressing

Ternbi canat ¢ MOAKOMTUYEHHBIM KYPUHBIM dune 460

OBOLIaMU U LIAaMTUHbOHAMU B 23UaTCKOM CTUJ1e
Salad with smoked chicken, vegetables and mushrooms in Asian style

Canar c TenaTuHoOn 540
6axna)kaHaMun, TOMaTaMu, KUH30M1 U FPELIKUM OPEXOM
Salad with veal, eggplant, tomatoes, cilantro and walnuts

Canat c aBokai0, 10COCEM U ANLIOM TIAlIOT 650
B I'OJIJ1aHJICKOM coyce
Salad with avocado salmon and poached egg in hollandaise sauce

[opsyue 3akycku / Hot appetizers

JIoOUO (xpachas dacons ¢ pasamu) / LODIO (red beans with herbs) 350
JIo61o ¢ KOTTHEeHOW CBUHUHON 390
Read beans with smoked pork

Cbip cynyryHm xxapeHbin / Fried suluguni cheese 380
Cblp cynyryHm >KapeHbiii C TTOMUA0paMu 460

Fried suluguni Cheese with tomatoes

Cblp cynyryHn B MUHAAJIbHON TITAaHUPOBKE 520
C BapeHbeM U3 6es0i YepeLrHn
Suluguni cheese in almond breading with white cherry jam

Honma (rony6Libl B BUHOIDAZ{HBIX JINCTbSIX) 410
Dolma (grape leaves stuffed wince meat)

XuHkamm 1 wir. 120
(c 6apaHUHOM U TOBSAUHOW, CO CBUHUHOWM U TOBSAUHOM — Ha BbIOOP)

Khinkali 1 PC. (with lamb and beef or pork and beef - at your choice)

Klopsa (TenbmMeHu ¢ 6apaHuHOM) 420
Curza (dumplings with lamb)
Il Ecnu Bbl He Hallnu cBoe nobumoe 6711000 B MeHio, Haut Illed-moBap Bcerna

TIPUTOTOBUT €rO0.
I you can’t find your favorite dish in the menu, our Chef will cook it



KBale (BApEHUKU C CHIPOM CYTIYTYHW) 390
Qucmy (dumplings with suluguny cheese)

KBa.le C CbIPOM CYJIYTYHU U TAPXYHOM 440
Quarry dumpling with suluguny cheese and tarragon

BaPEHVlKVl (c xapTodenem u KBapKkamu/ KapTodenemM n rpubamm) 400/430
Dumplings (with potatoes and bacon/with potatoes and mushrooms)

BapeHuku c 6enbimu rpubamu 610
Dumplings with porcini mushrooms

BaPEHVlKVl (c BUIIIHEW/4epHO CMOPOANHO/MaJTUHON) 420
Dumplings (with cherries/gurrant/raspberry )

'-IytlBapa (Menxue TesIbMeHM U3 6apaHUHbL, XXapeHble, OTBAPHblE — HA BbIOOD) 300
Chuchvara (small lamb dumplings/ fried or boiled - at your choice)

Bnurunxn (c Msicom/c TBOporom) 380/350
Pancakes (with meat / with cottage cheese)

[TenbMeHnn pomaliHue / KypuHble 380/320
Homemade dumplings with sour cream (pork with beef/ chicken)
Apykabcanpan ot lleda / Chef's Abdzhabsandal 460
AppkabcaHpan crosaawnon / Adzhabsandal with beef 600

[opsyad Bbineyka / Hot baked

Xavarypm 60nblioi/ManeHbKUm:
Khachapuri large / small:

« Xauarnypwu 1no-mMerpenbcxKu 560/420
« Megrelian Khachapuri

 Xauarypu mo-rypumncku 480/380
» Gurian Khachapuri

« Xauartypu 1o-uMepeTUHCKIN 490/390
« Imeretinian Khachapuri

« Xauarypwu mo-agyKapcku 470/370
« Adjarian Khachapuri

« Xauartypu u3 C/10eHOr'o TecTa 470/370
« Hachapuri of puff pastry

« Xauartypu u3 CJ10€HOr'0 TecTa C TApXyHOM 540/400
« Hachapuri of puff pastry with tarragon

- Xauarnypu aumMa 320
« Khachapuri-Achma

« Xauanypu ot llledpa 610/430

« Chef 's Khachapuri

« Xauarypu c KOTT4eHbIM CYyIyT'YHU U ToMaTaMun  630/440
« Khachapuri with smoked suluguni sheese and tomatoes

« Xauamnypu c AByMs BUiaMun Cblpa U MATON 630/440
« Khachapuri with two kinds of cheese and mint

Jlobunanwu (nereixa ¢ paconbio) 370/240
Lobiani (tortilla with beans)

Ky6napw (nemeiika c Mscom) 710/460
Kubdari (tortilla with meat)

OceTnHCKUIA TMPOT CO LITIMHATOM 530/400
Ossetian pie with spinach

OceTUHCKUIA TIMPOT C CbIPOM U KapTodenem 440/320
Ossetian pie with cheese and potatoes

M‘-la,[l,l/l (nerelrka U3 KyKypy3HOn MyKn) / Mchadi (cornmeal tortilla) 250
LIE6YP€K (c MsicoM, CblpOM WU rpubaMU Ha BLIOOD) 240
Cheburek (with meat, cheese or mushrooms at your choice)

Camca / Samsa 240
KyTa.6b1 (c MsicoM, C CblPOM, C 3eJ1eHblo, C KAPTOLIKON — HA BbLHOD) 250
Kutaby (with meat, cheese, greens, potatoes - your choice)

JIaBauu / Georgian bread 50
XnebHast Kop3uHa / Bread basket 150

Cynbl / Soups

‘-qummea (KypUHBLACY TTI-TTIOpE) / Chikhirtma (chicken cream soup) 330

CyTt € MUHU-XUHKAJIWN, TapxyHoM 1 KuH30it 400
Soup with mini khinkali, estragon and cilantro

Xapqo (TOMaTHBI CYTI C TOBSIUHOW 1 PUCOM) 470
Kharcho (tomato soup with beef and rice)

ﬂ}om6apa (KYPUHBILI 6YNIbOH C MENIKUMMU TIeJIbMELIKaMU U3 6apaHUHBL) 320
Dyushbara (chicken soup with small dumplings with lamb)

fInna aﬁpaH ‘-lOp6aCbl (TYypeLKuit cyTt c MaljoHU U HYTOM) 490
Yayla-Ayran chorbasy (Turkish soup with yogurt and chickpeas)

KypuHDBII 6YTIbOH (otBapHoe sitio namua)

Chicken bouillon (voiled egg, noodles) 260
ConstHka MsicHast cbopHas / Solyanka 450
Vxa 1japckas c cemroun 450

Traditional Russian fish soup «Ukha» with salmon

Bopiij kpacHbIN € TTaMTTyLIKaMUn U CajlioM 420
Red borsch with donuts and bacon

KpemM-cyT U3 LIaMTTUHLOHOB 420
Cream soup of mushroom

ToMm-am (oT weda) c Kypuliein UIN TUTPOBLIMU KpPeBETKaMM 530/690
Chefs Tom yam (with chicken or shrimps)

[Toxnebxa n3 6enbix rpnboB 570
Porcini mushroom soup

Cymt us yTkn
C HyTOM, $aCosIblo, YEUEBULIEN U TOPOXOM 490
Duck SOUP with beans, chickpeas, lentils and peas

OcHosHbie 6aropa / Main dishes

Kanbmap o6>kapeHHbl Ha OIMBKOBOM Macje 490
C YeCHOKOM W 3€J1eHbIO0
Squid fried in olive oil with garlic and herbs

CTenk 13 nococs c TIIOpe U3 KOPHETIION0B 790
Salmon steak with mashed root vegetables

dune ckymbpun 620
MapuHOBAHHOE B JINCTbAX INMMOHHUKA C CaJlaTOM U3 TOMATOB U KPbIMCKOI'O J1yKa

Fillet of mackerel
marinated in lemongrass leaves with tomato salad and Crimean onion

Tpec1<a C OBOLI[aMU B 231aTCKOM COyce 650
Cod with vegetables in Asian says

PeuyHas ¢popens B rpaHaTOBOM coyce 650
River trout in pomegranate sauce

TurpoBble KpeBeTKU € OBOLIAMU B a3unaTrckom coyce 780
Tiger prawns with vegetables in Asian sauce

I.uy‘-lblll KOTJ1ETDbL c reueHoit CBEKNOM U MATKUM CbIPOM 530
Pike cutlets with dried beetroot and soft cheese

ITacTta c 6enbiMu rpubamwm/Pasta with porcini 650

ITacta Kap6onapa / Pasta carbonara 490

Il Ecnu Bbl He Halnu cBoe nobumoe 671000 B MeHio, Haut Iled-mioBap Bcerna
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BapaHuHa TylieHast B KpaCHOM BUHe 890
C I'PAHATOM N OBOLIaMN

Stewed lamb in red wine

Kypmua TIO-HIKMEPCKW (B 4eCHOUHO-CIMBOUHOM COycCe) 550
Chicken in cream and garlic sauce

]_IbllTTIEHOK HIKMEPYVYIJIWN (B 4eCHOUHOM COYCE CO CIMBOUHBIM MaciioMm) 750
Chicken-shkmerski (in garlic butter sauce)

‘-Ia1<anynv1 (rpyavHka 6apaHnHbl B 6€710M BUHE C TpaBaMMm) 710
Chakapuli (veal breast in white vine with herbs)

Yaxoxb6unn (kypuila TyllleHas ¢ TOMaTaMm) 470
Chakhokhbili (stewed chicken with tomatoes)

'-Iamymynm (TylIeHas roBsiinHa ¢ TIOMWUA0PaMm) 550
Chashushuli (beef stewed with tomatoes)

Xap'-lo TIO-MEeIr'PEJIbCKWU (roBsnuHa ¢ cOycoM U3 IPeLIKUX OPeXxoB) 620
Beef with walnut sauce

O,u>1<axypvl (cBUHMHA/roBsAAUHA ¢ KapTodenem) 560/780
Odzhahuri (pork/beef with potatoes)

LIbirneHoxk Tabaxka / Chicken Tabaka 690
qumatm (TOBSXbU TIOTPOXA C YabpeloM 1 rpaHaToOM) 530
Kuchmachi ( Made from beef bowels )

A6xa3ypa (py6neHas xoTneTa c rpaHaTOM B UepeBe) 690
Abhazura (chopped cutlet with pomegranate in casings)

HJomaliiHue KoTneTbl ¢ KapTodenbHbIM TTIOpe 490
Homemade cutlets with mashed potatoes

[TnoB ot weda/ Chef’s pilaf 530
SI3bIUKU ATHEHKA C TIPOBAHCKUMUN TpaBaM1n 650
Lamb tongues with Provence herbs

PasBapHble Tensiubm eukn 730
¢ 6ensiMu rpubamMmu n KapTodenbHbIM Tiiope

Boiled veal cheeks with porcini mushrooms and mashed potatoes

T'oBsYXUN A3BLIK ¢ KPEMOM M3 KOPHETIION0B U XpeHa 650

Beef tongue with root vegetable and horseradish cream

BedcTporaHoB 13 roBXXKben BbIPe3KMU c xapropenshsiv mope 670

Beef stroganoff with mashed potatoes

Kape sirHeHka c xkapTodesneM n po3MapuHoOM
Rack of lamb with potatoes and rosemary

Kape 6apaHuHbl € KyC-KyCOM U OBOLjaMU
Rack of lamb with couscous and vegetables

[lepertenkun rpuib 2 UIT.
Grilled quails of 2 pieces

CTenkK N3 CBUHUHbBL
MapUHOBAHHBIN B COEBOM COyCe U UMOUPe ¢ KapTodeneM 1 0BoLIaMun

Pork steak marinated in soy sauce and ginger with potato and vegetables

Pary u3 yTku c oBoliaMu B KpaCHOM BUHe
Duck stew with vegetables in red wine

Camx 7 Sadzhi

1350

1050

480

690

690

IIpeBHee a3epbanpykaHcKoe 6711000, TTPUTOTOBJIEHHOE HA

TU1I0CKOW cKoBopoze (67000 Anst ABOUX)
It is an ancient Azerbaijani dish cooked on the flat pan
(a dish for 2 persons)

W3 xypuuwt / With chicken
Vi3 6apaHuHbl / With lamb
U3 roBaanHbt / With Beef

990
1550
1530

[apHupb! / Side dishes

KaptodenbHas Bapuaums / Potato variashion
Puc / Rice

Xoposai u3 oBouien / Griled vegetables

Coycol / Sauces

Ab6xa3ckaa amkuka / 3eneHas amxuka / Caljebenn
Txemanu / [I3upn3 / Hapiiapa6

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

[Nlecepthl / Deserts

[Taxnasa / Baklava
MuHpansHb TOpT / Cake with almond

[TaHHa-KOTTa C ArOAHBLIM COYCOM
Panna Cotta with berry sauce

CnmBoYHbBIA flecepT € ceMeHaMU Yna
N GpPyKTOBLIM COYCOM
Creamy desert with chia seeds and fruit sauce

Topt «Mapycsi» / Cake Maroussia

150
170
470

100

370
420
390

410

440

Munbden ¢ 3aBapHbIM KPEMOM U MaJIMHOBBLIM coycoMm 320

Millefeuille with custard cream and raspberry sauce
MoposxeHoe/Ice-cream

MepeHra ¢ Kj1y6HUUHBIM KpEMOM
Merengue with strawberry cream

BapeHbe nomMaiiHee
Homemade jam

TopT Tpn woxonana/Chocolate cake

LITpynens ¢ A6710K0M U KOpULIEN
Apple-cinnamon strudel with ice-cream

Maioun/Mazony

COp6€T-1H0y (roToBUT 1€ TIPX TTOMOLIMN A30Ta)
Sorbet show (Chef Makes with nitrogen)

250
350

170

390
350

200
550

Il Ecniu Bbl He Hawunm cBoe nto6umoe 61070 B MeHio, Hati Illed-moBap Bcerna

TIPUrOTOBUT €ro.

'If you can’t find your favorite dish in the menu, our Chef will cook it






