


YBaxaemblie [ambl u Tocnopal MpusetcrByem Bac B
Hawem pecropaHel Mpl Beerpa pagbl Bag u Bawum
[Ipy3bsm: o6orpeem, HaKopMmum A0 OTBaJa U nDopajyem
rOCTENpUUMCTBOM U Yibiokamu! Kesiae npusTHOrO
anNETUTa U OTJIUYHOrO HACTPOEHUs!

XoJopHbie 3aKycku / Cold appetizers

OnuBxu B accopTumenre / Olives 250
Bsinenble ToMartnl / Dried tomatoes 250
I>xoHmpxonu / Marinated herbs 350
Accoptn conennm / Assorted of a pickles 510
ACCOPTW xasxascxmnx cuipos / Assorted of the Caucasian cheeses 420
Accoptn u3 3enenu / Assorted from greens 220

BaxnaxxaHnl ¢ opexamu / Eggplant with walnuts paste 330

HInuHart ¢ opexamu / Spinach with nuts 300
3enenas ¢paconb ¢ opexamu / Green beans with nuts 300
CBexna c opexamm / Beet with nuts 300
[Txann u3 nopes ¢ opexamu / Puffs of leeks with nuts 300
Bonrapcknn niepew ¢ opexamu / Paprika with nuts 400
[Ixaneynu 590

(accopTv U3 WIMUHATa, 3e71eHON paconun, MOPKOBU, CBEKIIBL, HaklaXkaHa, Tiopes,
6071rapcKoro Teplia ¢ rpeLiKuM 0pexom)
Phaleuli (mix of spinach, green bean, carrot, beetroot, eggplant, leeks, paprika and walnut)

Tebyxanua (pynerbl U3 CyyryHU C HAAYTU B COyCe U3 MALIOHU U MSATbL) 490
Gebzhaliya (suluguni rolls with milk-mint sauce)

KarmtycTa no-rypuncku / Cabbage in a Gurian way 220
Cenbab, MapuHOBaHHAaA B TapXyHe U ropuunle 390

( c xapTodenem «IlyikuH)
Marinated herring in tarragon and mustard, served with potato «Pushkin»

®dopumax / Forshmak 350
XOJ]OII,ELI/ My)Ky)I(Vl (ce30HHOE 6M110710) 490
Russian traditional «Calves-foot », georgia traditional «Muzhuzhi (seasonal dish)
ConeHsle rpyson ¢ KPpbIMCKUM JIYKOM 550
Salted milk mushrooms with Crimean onions

CxyMbpwus 11ed-tiocona ¢ ropaunm Kaptodpenem 390
Salted mackerel with hot potatoes

BaCTpra (cblpoBsiTieHas TOBAAVNHA C TIEPLIEM) 390
Pastrami (dry-cured beef with pepper)

Cynyxyx / Sujuk 390
CaumBU U3 KYPULIbL (xypuia B opexoBom coyce) 450

Satsivi Of chicken (chicken in walnut sauce)

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

Tl'oBsYXUN A3BIK ¢ XPEeHOM U ropuniiein 410
Beef tongue with horse-radish and mustard

AccopTu u3 11ecTu BUI0B JOMALIIHEro cana 550
¢ pxanwivm rpenkam / Assorted from six types of fat with rye toasts

Canarbl / Salads

['py3unHcknm oBOLIHOW canar 360
Georgian vegetable salad

Canar n3 MO0J1000r'0 peanca v oryplios ¢ apoMaTHLIM MacioM 320
Young radish with cucumbers and fragrant oil

BuHerpet ¢ uepHOMOPCKON KNJIbKOWN 350
Vinaigrette with the black sea sprat

T6vumcypv1 (OBOLLHOVL Canat ¢ rpeLKuM OpeXoM U rPpaHaToM) 420
Tbilisuri (Tomatoes, cucumbers and red onion dressed with walnuts and poinegranatel)

Canat wn3 TeNnATUHbLL C 1AUKOHOM 440
Salad with veal and radish

Cenbab oz 1y6on 350
Salad with herring and beetroot

Canat Mumosa c nococem 350
Salad Mimosa with a salmon

Pyccxun canat ¢ xypuuen/ Russian salad with chicken 350

Canart uns 6al(ﬂa)l(aHOB C TTOMUZ0PaMU U MUHTLIATIEM 450
B COyCe Mal[OHU / Eggplants, tomatoes and almonds salad in yogurt sauce

Temnbii canat ¢ KYpUHON TteUEHBIO U IpubamMu 450
Warm salad with a chicken liver and mushrooms

Canar c rmeveHblo TPECKWN, siiiioM MalloT U 3eJIeHBIM J1YKOM 430
Salad with cod liver, egg poached and green onions

3eneHbn canar c KYPWHOW I'PYAKOW / TUTPOBLIMU KPEBETKAMU 450/650
Green salad with chicken breast/tiger shrimps

Tanckum canat ¢ roBAOUHON 690
Thai salad with beef
Tanckun canat ¢ TUrPOBLIMU KpeBeTKaM1n 780

Thai salad with tiger shrimps

Canar ¢ mogKOTT4EeHHOWN YTKON,
WUHXXUPOM U CLIPOM KamMambep B Me/10BO-TOPHYNYHON 3aTipaBKe 670
Smoked duck, ﬁgS and camembert cheese in honey and mustard dressing

Canar c rmoaKOoTT4eHHBIM KYPUHBIM duie 460
N LIaMTIMHLOHAMMN

Salad with smoked chicken and mushrooms

Canart c TensaTUHON, bakakaHoM, 540
IPeLKxnM opexomM 1 KNH30n
Beef salad with walnut, eggplant, coriander

Canar us xpycTaumx 6axna>kaHoB 420
CO CBEXXUMU TOMATaMU B KUCJ10-CJl1alKOM coyce
CT’iSpy eggplant salad with fresh tomatoes in sweet and sour sauce

[opayue 3akycku / Hot appetizers

JIo6UO (xpachas dacons ¢ pasamun) / LODIO (red beans with herbs) 350
JIo6u1o ¢ KOTT4EHOW CBUHUHOM / Smoked pork lobio 390
IlonMa (rony6ust B BuHOrpagHLIX MMCTHSX) 410
Dolma (grape leaves stuffed wince meat)

HOpanuim c rpubamn/ Hash browns with mushrooms 350
JKapeHu cynyryHwm / Fried suluguni 380
JKapeHbit CynyryHU € TIOMU0paMu 460

Fried suluguni with tomatoes

Cblp CYJIYI'VHWN B MUHAanbHOM! TaHUPOBKe C BapeHbeM U3 6e0it uepelrHu 520
Suluguni in an almond breading with white cherry jam

JKionbeH c rpubamm / Julienne with mushrooms 250
Apyxabcanpan ot llleda 460
Adzhabsandal from the Chef

BnuvHb iieHnyHble 3 wT. / Wheat pancakes 210
BANHUUNKMU (c mscom/c TBoporom) 380/350

Pancakes (with meat / with cottage cheese)

Melouxku u3 61MHOB ¢ rpubamMu 360
Sacks from pancakes with mushrooms

BnuHb CJ1aAKWNEe co cryiieHHbLIM MOJI0KOM, C MeZIOM WJIX BapeHbeM 280
Pancakes sweet with condensed milk, honey or jam

Il Ecnn But He Halnu cBoe nobumoe 61000 B MeHto, Haw Illed-moBap Bcerpa
TIPUTCOTOBUT €ro.
' If you do not find your favorite dish on the menu, our Chef always will cook it



[lenpmetu, BapeHuku, XuHKanu
Pelmeni, Dumplingsi, Khinkali

XHKanm (CBUHUHA-TOBSIANHA WU TOBAAUHA-6apaHnHa) 120
Khinkali (pork-beef or beef-mutton)

t'IY‘-IBZ:II'J?:I (ManeHbxue MenbMeH U3 6apaHnHbL XXapeHble, OTBApHble — Ha BbLOOD) 300
Chuchvara (mutton dumplings fried, boiled - at your choice)

KBapwu / Kvari

* CYNYT'yHU /with suluguni 390
* CYJIYT'YHU C TapXyHOM / with suluguni and estragon 440
K}op3a (menbMeHu ¢ 6apaHnHo) 420
Curza (dumplings with lamb)

[TenbmeHun poMalrHue / KypuHble 380/320
Homemade dumplings / chicken

[TenbMeHun ¢ roBaanHown / Beef pelmeni 440
[lenbMeHU € 10COCEM U TPECKON 460
Salmon and cod pelmeni

[TenbmeHnn u3 uryku / Pike pelmeni 380

BaPEHVlKVl (c xapTodenem u urkBapxamu/ kapTodenem u rpubamum) 400/430
Dumplings (with potatoes and bacon cepes)

BapeHuku c 6enbiMu rpubamm / Cepes dumplings 610

BaPEHMKVl (c BULLIHEW/UepPHO CMOPOANHO/MaNUHON) 420
Dumplings (with cherries black currant raspberries)

[opAyad Bbineyka / Hot bakery

KopsuHa C TINPOXXKKaMn / 4 IT. (cobepun KOP3UHKY Ha CBOW BKYC) 180
Basket with 4 pies (collect a basket on the taste)

+ C KarTyCTOM + C INL[OM U 3€JIEHBbIM JIYKOM + C MSICOM » C phlboi

- with cabbage - with egg and green onions - with meat - with fish

Xauarypw 6onblive / ManeHbkue

Small / big khachapuris

* TIO-MerpenbLCKn 560/420
« in Megrel way

* TIO-T'YPUNCKN 480/380
- in Gurian way

* TIO-UMEPETUHCKN 490/390
- in Imereti way

* TI0-a)KapCKn 470/370
- in Adjara way

* U3 CJ1I0€HOI'0 TecTa 470/370
- puff pastry

* U3 CJIOEHOI'0 TeCTa C TAPXYHOM 540/400
- puff pastry with estragon

* auMa 320
» achma

+ ot llleda 610/430
« Chefs Khachapuri

* C KOTTYEHLIM CYJIYT'YHU U TOMaTaMun 630/440
« with smoked suluguni cheese and tomatoes

 C ABYMS BUZlaMU Cblpa U MATON 630/440
« with two kinds of cheese and mint

Jlo6bunanwu (nereluxa ¢ $paconsio) 370/240
Lobiani (bread with beens)

Ky6papw (nemeuka ¢ Msicom) 710/460
Kubdari (bread with meat)

OCceTUHCKUI TIMPOT CO LITIMHATOM 530/400
Ossetian pie with spinach

OceTUMHCKNIA TINPOT C CbIPOM U KapTodenem 440/320

Ossetian pie with cheese and potatoes

Mqa,u,m (nemelxa n3 KyKypy3How MyKHn)
Mchadi (bread made of corn flour)

YebypeKu « C MSICOM » C CbIPOM « C rpubamMu
Chebureks « with meat « with cheese - with mushrooms

Camca / Samsa

KyTtabn! / Kutabi
¢ C MSICOM * C CbIPOM * C 3€J1€HBIO * C KAPTOLIKOMN
- with meat - with cheese - with greens « with potato

ApPMSAHCKUI NN IPY3UHCKUIA N1aBalll
Armenian or georgian lavash

XnebHas xop3uHa / Bread basket

Cynbl / Soups

KyleHblﬁ 6yT1bOH (oTBapHoe ANLIo/Narma)
Chicken bouillon (voiled egg / noodles)

UnxuptmMma / Chihirtma with chiken

Bopii] KpacHbi € TTaMTTyLIKaMU U CajioM
Red borsch with bread dumplings and lard

Xapuo / Kharcho

ConstHka MsicHast cbopHas
Solyanka with meat

ConsiHka pblbHast
Solyanka with fish

,Z[}Ol.u6apa (KYyPUHBLI 6YNIbOH C MENIKUMMU TIeJIbMELIKaMU U3 6apaHUHbL)
Dyushbara (chicken soup with small dumplings with lamb)

fAnna aﬁpaH ‘{Op6aCb1 (TYypeLKuit cyTt ¢ MaljoHU U HYTOM)
Yayla ayran chorbasy (Turkish soup with chickpeas and matzoni)

KpeM-cyTt 3 LIaMTIUHLOHOB
Mushrooms soup

Vxa 1japckas c cemroun
Traditional Russian fish soup «Ukha» with salmon

IToxnebxa n3 6enblx rpuboB / Porcini mushroom soup

CyT[ C MUHN-XUHKAJIN, TapxyHOM 1 KUH301L
SOUp with mini khinkali, estragon and cilantro

ToMm-am (oT weda) ¢ Kypuliein UIN TUTPOBLIMU KPEBETKAMM
Chefs Tom yam (with chicken or tiger shrimps)

OcHoBHple 6imopa / Main Dishes

Kanbmap o6>kapeHHbI Ha 0OIMBKOBOM Macje
C YeCHOKOM W 3€J1eHbIO
Fried squid with garlic

dune ckymbpumn

MapuUHOBaHHOE B JINCTbAX INMMOHHUKA C CaJlaTOM U3 TOMATOB U KPbIMCKOI'O J1yKa

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

KoTneTnbl U3 1IyKn C TIeYEeHOW CBEKTION
Pike cutlets with baked beetroot

Cynax mo-mionbcku / Pike perch in Polish way

CTelnx u3 nococs c mope U3 KOpHeTU10[10B
Salmon steak with mashed root vegetables

Peunas ¢opens B rpaHaTOBOM coyce
River trout in pomegranate sauce

On>xaxypw / Odzhakhuri
* U3 CBUHUHDL / from pork
* U3 rOBAOUHBL / from beef

Yaxoxbunwu / Chakhokhbili

250

240

240

250

50

150

260

330
420

470
450

480

320

490

420

450

570
400

530/690

490

620

530

490
790

650

560
780

470

Il Ecnu Bbl He Hawunm cBoe ntobumoe 6mtofo0 B MeHio, Hati Illed-moBap Bcerna

TIPUI'OTOBUT €ro.

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



I‘Ia].l.IYIJ.IYTH/l (TylIeHas roBsiinHa ¢ TIOMUA0PaMm)
Chashushuli (beef stewed with tomatoes)

anaﬂyTlVl (rpyouHKa 6apaHuHbL B 6€710M BUHE C TPaBaMMn)
Chakapuli (lamb brisket in white wine and herbs)

3pa3sbl U3 roBSAUHLL C rPUbaMU U TTIOpe U3 cenbaepest

Beef zrazy with mushrooms and celery puree
[TnoB ot weda / Pilaf from the Chef

Xapuo no-merpenbcku / Kharcho in Megrel way
Kypuiia mo-utkmepcxwn / Chicken in Shkmer way
LIbinneHox Tabaxa / Chicken Tabaka

LbirneHoK LIKMepyn

B 4eCHOYHOM coyce CO CJINBOYHbBIM MacCjloM
Chicken in Skmeruli way with garlic sauce)

T'ony61bl JoMallHne co CMeTaHON
Stuffed cabbage with sour cream

BedcTporaHoB ¢ kapTodenbHbLIM TTiope
Beef Stroganoff with mashed potatoes

'peuxka TomrneHas c 6enbiMu rpubammn
Buckwheat stewed with cepes

CTenk n3 CBUHOM 11IeM c KxapTodesneMm mo-gepeBeHcKn
Pork neck steak with home-made potatoes

[Mo>xapckas xoTneTta ¢ KapTodenbHbIM TTIOpe
Pozharsky cutlet with mashed potatoes

IJomallrHue KOTneTbl ¢ KapTodenbHbIM TIIope
Meat cutlets with mashed potatoes

TomMrneHble Tensaubu HieKmn
¢ 6enbiMu rprbaMm U TOUEHBIM KapTodenem
Stewed veal cheeks with cepes and pounded potatoes

SI3bIUKU ATHEHKA C TIPOBAHCKUMN TpaBaMun
Uvulas of a lamb with Provence herbs

ITacta Kapbonapa / Pasta carbonara

ITacta c 6enbiMu rpubamm / Pasta with cepes

550

710

440

530

620

550

690

750

380

670

440

690

450

490

730

650

490
650

Prtofa Ha (nadrane / Dishes on the open fire

[Tawmblk N3 MAKOTU 6apaHuHbl / Shashlik of lamb
Kape 6apaHuHbl / Grilled lamb loin

HTaunbik u3 ceMmru / Shish kebab from salmon
HTaunbik u3 cBuHom wewn / Shish kebab from pork neck
[Tawmmnblk n3 xypuHoro 6eapa / Chicken shashlik
HTawmmnbik 3 unaenku / Shish kebab from a turkey

LIbirtneHox Ha yrnsax / Chicken on the open fire

[Tepertenku Ha yrnax 2 wt. Quail cooked on the open fire

JTonsi-xke6ab / Kebab
« 6apaHnHa / mutton

e UHAenka / turkey

» KapTodensb / potato

OBowm Ha yrnsax / Vegetables on the open fire
e TIOMUAOp / tomato

« 6axnaxkaH / eggplant

« Ttarpuka / paprika

* LYKWUHW / zucchini

660
920
790
530
460
530
720
490

620
520
250

190
220
190
190

Capx / Sadzh

» N3 Kypuubl / chiken
» 3 6apaHnHLL / mutton

* U3 FOBAAUHDL / beef

[apHupsl / Side dishes

KapTtodenvHas Bapunaums / Potato variashion
Puc / Rice

Xoposai u3 oBoulen / Griled vegetables

Coycbl / Sauces

Ab6xa3ckaa amkuka / 3eneHasa amxuka / Caljebenn
Tkemanu / O3npp3 / Hapiiapa6

Abkhazian adjika / Green adjika / Satsebeli /

Tkemali / Dzirdz / Narsharab

Nleceptol / Deserts

MuHpanbHb TopT / Almond cake
Topt Mapycs / Cake Maroussia
IMaxnasa / Baklava
MopoxxeHoe/Ice-cream

HomaurHee BapeHbe / Home-made jam

lITpynens c A6710KOM 1 KOpULIEN
Strudel with apple and cinnamon

Topt Tpwn woxonana / Cake Three chocolate
ITaHHa-KoTTa € ArogHbIM coycoM / Panna Cotta

MepeHra ¢ Kj1y6HUYHBIM KpeMOM
Meringue with strawberry cream

Maiionm / Matzony

990
1550
1530

150
170
470

100

420
440
370
250
170
350

390
390
350

200

Munbden ¢ 3aBapHbIM KPEMOM U MaJIMHOBBLIM coycoMm 320

Millefeuille with custard cream and raspberry sauce
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