3ABTPAKN + BREAKFAST

SAunanuna | Omer Fried eggs | Omelette
C TOIIIMHTOM Ha BBIOOD: with topping to choose from
rpu6sl | GexoH | cpIp | ToMaTs! | manpuka | mmuHaT mushrooms | bacon | cheese | tomatoes | bell pepper | spinach

TMamor Ha IOfyIIKe U3 aBOKafo ¢ Tomatamu, 1 Poached egg with avocado, tomatoes,

LIIIVTHATOM Y COycOM beapHe3 spinach and Bearnaise sauce
PrcoBas Kaiia Ha MOJIOKe C BSUIEHOI KITIOKBOIA | Milk rice with dried cranberries |
Ha KOKOCOBOM MOJIOKE C ITyKaTaMy MaHTO Coconut milk rice with candied mangoes
BeHenMKT ¢ KpacHOJ MKpPOIL ¥ aBOKAZ0 Benedict with red caviar and avocado

Ipanuk c 6exorom i chipom Tanemkno LI Hashbrown with bacon and taleggio

[Tpsipuna PomaHboa € mococeM Piadina Romagnola with salmon
CBIPHUKI CO CMETaHOM Cheese pancakes with sour
U BUIITHEN cream and cherry

Yua-nypuar ¢ mauro  [I1  Mango Chia pudding

Castat 13 Ce30HHBIX (PPYKTOB Seasonal fruit salad with
C JIOTyPTOM U IPaHOION yogurt and granola

BbI MoxceTe BbIOpaTh HAIIUTOK You may choose a drink

Acnpecco | Ameprikano | Yait Accam Espresso | Americano | Assam Tea
Tpu 6mroma Three courses IIBa 6moma Two courses Opno 6010 One course
550 470 390
+*

BbI MOXKeTe JOIIOMTHNUTD CBOJL 3aBTpak You may add to your breakfast

Kpyaccan ¢ mxemom u macinom Croissant with jam and butter 110
CBe>XeBbDKATBIII alle/IbCHHOBBLI COK Fresh orange juice 290
boxan urpucroro Glass of sparkling wine 210

Ecnu y Bac ectb a/uteprysi Ha Kakue-n1u60 MHIPeANEHTb, II0XKaTyICTa,
coobuTe 06 3TOM CBOEMY OUIIMAHTY.
Please, inform your waiter if you have any food allergies.




JAHYMU

CajiaT 13 Ce30HHBIX OBOIIIEN
C COJIEHBIM TBOPOTOM

Cartar ¢ nme4yeHbIM 0aK/Ia>)KaHOM
¥ COYCOM 13 MaI{OHM

CaaT ¢ KnHOa, KypuIieit 1 OpOKKO/IN

LUNCH

Seasonal vegetable salad
with salted cottage cheese

Baked eggplant salad
with matsoni sauce

Quinoa, chicken and broccoli salad

Cy1 u3 6060BbIX C KOITYEHOCTAMI

YuxnprMma

(KypUHBII CYII C AIILIOM, TMMOHOM 1 3€/IeHBIO)

TBIKBEHHBIIT KpeM-CyTI

I1

Bean soup with smoked meats

Chihirtma
(chicken soup with egg, lemon and herbs)

Pumpkin cream soup

3ameuyeHHas TpecKa ¢ OBOLaMM

Kypunblit mHuIes ¢ KapTogenbHbIM CaTaTOM

Crelik 13 IIBETHOM KaIyCThl
C OPEXOBBIM COYCOM

Acnpecco | Ameprkano | ait Accam

III

Bor MokeTe BbIOpaTh HAUTOK You may choose a drink

Baked cod with vegetables

Chicken schnitzel with potato salad

Cauliflower steak with
peanut sauce

Espresso | Americano | Assam Tea

Tpu 6mrona Three courses
400

IBa 6mroma Two courses

350

300

ObepeHHOe TIpefIoXKeHNe JeicTBYeT 110 OyaHsM ¢ 11 1o 16 gacos.
The lunch offer is valid on weekdays from 11 a.m. to 4 p.m.

Ob6paljaeM Ballle BHUMaHNE, YTO 33 0OCTY>KMBaHJe KOMIIAHUY OT LIIECTI YeJI0OBEK
MbI J06aBUM K cueTy 10% OT 0611eit CyMMBI deKa.
10% service charge for the bill for a company of six person and more.

Ecmn y Bac ectb anepris Ha Kakue-mu60 MHIPeAJIeHTbI, II0XKaIYIICTa,

Ogno 6mono One course

coobuTe 06 3TOM CBOeMY OUIIMAHTY.
Please, inform your waiter if you have any food allergies.

+



XOMTOOJHBIE 3AKYCKHN « COLD STARTERS

ITPY3MSA « GEORGIA & UTATUSA « ITALY

Accoptu conenui 310 KaBkasckue cpIpbl 450 ApTHUIIOKK 390 Taprap 13 roBAVMHEI 490
JKOHJKOTIM, OTYPIIBI, TOMATBI, Caucasian cheeses Artichokes Beef tartare
JepeMIIa, YeCHOK, IIepell, KalycTa
Sort of pickles CauuBu ¢ Kypuiei 370 OnuBku 290 Taprap u3 nococs c aBokago 530
joongjoli, cucumbers, tomatoes, Chicken satcivi Olives Salmon tartare with avocado
wild garlic, garlic, pepper, cabbage

CauuBu c cémroit 550 Bsanensle ToMaTh 390 byppara c TomaTamn 490
Pynersr u3 6axmaxaHa 330 Salmon satcivi Sun-dried tomatoes Burrata with tomatoes
C opexamu
Eggplant rolls with nuts Crpavarenna B coyce 450 AHTHumactu 870 Cynynmitckye KaHHON 370

13 MAalJOHM U MATDI Antipasti C MMALITETOM U3 KYPUHOI
Accopru 3eneHn 350 Stracciatella with matsoni IeYyeHn
Sort of greens sauce and mint VITanbsHCKuUe CBIPBI 890 Sicilian cannoli

Italian cheeses with chicken liver pate
[Txaneynn (accopty nxamm) 290

IITHAT, CBEK/Ia, 3eeHas (acorb,

AJipaH ¢ KMH301 I MATOM 230
Ayran with cilantro and mint Burenno ToHHaTO 450

Vitello Tonnato

bpyckeTTa c BANneHbIMU 320
U CBeKUMM TOMAaTaMM

U IMINYHATOM

Bruschetta with sun-dried

and fresh tomatoes and spinach

6orrapckuii eper; ¢ MOPKOBBIO
Sort of pkhaleuli

spinach, beet, green beans,

But mosceme 3axazamv 1106011 6ud
COZEHUTL U NXATU N0 OMOELHOCMI.
bell pepper with carrot You may order any pickles

or phali separately

CAJTATHBI « SALADS

IPY3NUA « GEORGIA

rPy3nma « GEORGIA

TOPAYMNE 3AKYCKU « HOT STARTERS

CYIIBI « SOUPS

rPy3nua «- GEORGIA

Canar 13 ToMaToB 370 Honma 470 CyIl ¢ MUHU-XUHKAN, 330
C JIDKOHJDKO/IN U TAPXYHOM (pybnenas ropajvHa 1 6apaHnHa TapXyHOM ¥ KMH3011
Tomato salad with jonjoli and tarragon B BUHOTPA/HBIX JICTHSX) Soup with mini khinkali, tarragon
Dolma and cilantro
Cajar ¢ reyeHbIM OaKTa)KaHOM 410 (minced beef and lamb in grape leaves)
Salad with backed eggplant KypuHblit cyn 270
JIo6mo 230 Chicken soup
IpysuHCKMIT OBOLIHOI canat 330 (xpacnas daconb c TpaBamu)
Georgian vegetable salad Lobio Xapyo 510
(red beans with herbs) Kharcho
Toumcypu 470 ¢ Konuerocmamu +70
(OBOIIHOJ CajaT C TPEIJKIM OPEXOM U TPAaHaTOM) with smoked meats
Tbilisuri
(vegetable salad with walnut and pomegranate) Amxaricanman 450 UTATHUS » ITALY
(pary u3 6axTa>kaHOB, IepIja ¥ TOMATOB C 3€/IEHDIO)
Ajapsandal
(eggplant stew with pepper, tomatoes and herbs) [prbHOIT KpeM-CYII C CBIPOM TaJIeIKIO 410
SR TITU o TTALT Cream soup of mushrooms
[TaMIMHBOHBI, 3alIe4EHHbIE C CHIPOM 330 with taleggio
Baked champignons with cheese
Pykkona ¢ kpeBeTkaMu 530 TomatHBIi CyII ¢ MOpEepOyKTaMu 630
Arugula with shrimps JKapewnsliit cynyrynu ¢ Tomatamu 350 Tomato soup with seafood
Fried suluguni with tomatoes
Carar co cBeKJION, CbIpOM 1eBp U ppykTamu 410 MuHecTpoHe C IIecTo 330
Salad with beetroot, chevre cheese and fruit Mawmasbira ¢ CymyryHu 270 Y CE30HHBIMM OBOILIAMU
Hominy with suluguni Minestrone with pesto
ITe3apb ¢ kypureit 450 and seasonal vegetables
Caesar salad with chicken
Lesapsb ¢ kpeBeTKaMu 630 UTATHUSA » ITALY
Caesar salad with shrimps
IMapMumxana 450
Parmigiana
DpuUTTO MIUCTO 570
(MOPpeIpOYKThI 11 OBOLIY, YKapEHHbIE B KILApPe)
Fritto Misto
(seafood and vegetable tempura)
IIBeTHasA KamycTa ¢ CBIpOM Ta/Ief K10 330
Cauliflower with taleggio
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rPYy3nua « GEORGIA

[pimneHok Tamaka 710
Chicken tapaka
Kypuiia no-mxkmepcku 410

(B CIMBOYHO-YECHOYHOM COYyCe)
Shkemerian style chicken

(in creamy garlic sauce)

Yaxox6mmm 490
(Kypuia, TyIIeHHAs C TOMaTaM)

Chakhohbili

(chicken stewed with tomatoes)

Yanrymryan 630

(roBAmMHA, TYILIEHHAsA C TOMAaTaMM)
Chashushuli
(beef stewed with tomatoes)

IMACTA | PU3BOTTO « PASTA | RISOTTO

JIVHTBUHU 810
C MOPEIpORyKTaMu
Linguini with seafood

Kanectpunu c mococem 530
Y LyKVHU

Canestrini with salmon

and zucchini

DeTTyyunne 60m0HbE3E 510
Fettuccine Bolognese

Cnarertn Kap6oHapa 470
Pasta alla Carbonara

[Tanmappenne c yTKoii 590
Pappardelle with duck

Bui mosiceme 3akasamv Knaccuueckyro nacmy, ymourstime y

opuyuanma. You may order a classic pasta, ask your waiter

Abxasypa 690
(pybnenas KoT/IeTa 13 TOBARMHBI

u 6apaHMHBI C TPAHATOM B YepeBe)
Abhazura (cutlet from lamb

and beef with pomegranate)

Kyumaun 490
(moTpoxa B TOMaTHOM coyce

C TpaBaMU ¥ TPAHATOM)

Kuchmachi (giblets in tomato

sauce with herbs and pomegranate)

Opmxaxypu 670
(cBMHMHa, >)KapeHHas ¢ KapTodenem

¥ OBOIIIaMM)

Ojkhahuri (pork fried

with potatoes and vegetables)

OCHOBHBIE BTIOJA « MAIN DISHES

MTAINA « ITALY

Kasapede anp momopmopo 430
CO CTpavaTesIoNn

Casarecce al Pomodoro

with stracciatella

[Tanmappenne 610
¢ GenpIiMy rpubamu

Pappardelle with porcini
mushrooms

PaBuonu ¢ pukoTTOI 470
u mandeem
Ravioli with ricotta and sage

Pusorto 690
¢ GenpiMy rpubamu

" TproeIbHBIM Mac/IoM

Risotto with porcini

mushrooms and truffle oil

XuHKanmm (1 mryka) 120
CBMHVHA ! TOBS/VIHA

6apaHuHa U TOBAAVHA

Khinkali

pork and beef | lamb and beef

KBapn 330

(BapeHNKIM C CBIPOM)
Kvari (dumplings with cheese)

1/2]1
Xavamypu 250 | 390
[O-aJKapCKN
Adjar style khachapuri
Xavamypu 290 | 490

[0-MMEePUTUHCKI
Imeretian style khachapuri

Xavamypu 410 670
[I0-MeTPe/bCKI
Megrelian style khachapuri

cCoycC
Amxnka 90
Adjika
Amxuka abxasckas 90
Abkhazian adjika
Tkemanu 90
Tkemali
Cauebenmn 90
Satsebeli
[Tecto 190
Pesto

Ecmu y Bac ecTb aieprus Ha Kakye-1160 MHTPEVIEHTBI, OXKaTyiicTa, COOOLNTe 06 9TOM CBOEMY O(QUIINAHTY.

Please, inform your waiter if you have any food allergies.

Hamnoneon 310
Napoleon

Hecept Una 230
Dessert Chia

ITaxmaBa 350
Pakhlava

Tupamucy 370
Tiramisu

[Tanna Kotra c kry6Hmkoit 290
Panna Cotta with strawberry

XMHKAJIN | XAYANIYPU « KHINKALI | KHACHAPURI

OECEPTBI « DESSERTS

TanbsTa U3 TOBAINHBI 1190 YTuHas HOXKKa ¢ KMHOA 930
Beef tagliata Y COYCOM M3 KPaCHOTO BJHA
Duck leg with quinoa
SIrnénox c 6emnoit pacompio 870 and red wine sauce
U TUMbSIHOM
Lamb with white beans Jlococb ¢ menepoHaToit 870
and thyme Salmon with peperonata
Tensauby méxm 790 Pr16a mo-cuuanitcKu 790
¢ KapTOo(eIbHBIM ITIope Sicilian style fish
Veal cheeks with mashed
potatoes Mupnu c cenbiepeem 690
U TAPXYHOM
KomueHast roBspxbs 1090 Mussels with celery
TPYAMHKA C )KapeHOI and tarragon
KaIIyCTOM
Smoked beef brisket
with fried cabbage
MUIITA « PIZZA
1/2|1 1/2|1
Maprapura 290|510 [Tapma 1 pykKomna 390 | 690
Margarita Parma and arugula
TobikBa, 370 | 590 Tomarsl, 6asunuK 390 | 610
KO3MII CBIP ¥ IIECTO U CTpayaTesia
Pumpkin, goat cheese Tomatoes, basil
and pesto and stracciatella
Yerbipe cbipa 390 | 570 Cansamu 390 | 650
(ropronsona, mapMesas, Salami
Moliapesna, IeKOPIMHO)
Four cheeses
(gorgonzola, parmesan,
mozzarella, pecorino)
Poxkayya ¢ ecTo 290
Foccacia with pesto
Wranbsanckas 110
XTe6Has Kop3uHa
Italian bread basket
Auma 270 Ky6mapu 530
(MHOTOCTIOHBII ITVPOT) (mmpor ¢ 6apaHNHOI U CIIELVAMMN)
Achma (layered cake) Kubdari
(lamb pie with spices)
Xaganypu ¢ KOIT4eHbIM 590
CYIYT'yHM ¥ TOMAaTaMMU Muagn 190
Khachapuri with smocked (7ememika 13 KyKypy3HOI MyKi1)
suluguni and tomatoes Mchadi (tortilla of cornmeal)
Jlo6uaun 250 IpysuHCckmii maBamn 90
(crmoensIit Ipor ¢ haconbio) Georgian lavash
Lobiani (puff pastry pie with beans)
Topt «<MA» 350 Wranpanckas 290
Ky6HUKa | MaHTIO | MepeHTa C BULIHEN
Mapaxyiis | MasmHa ¥ aMapeTT
Cake “MA” Italian meringue with cherry
strawberry | mango | and amaretti
passion fruit | raspberry
KanHnomu ¢ pukoTTOI 310
Casosppu ¢ Aperol, 310 Cannoli with ricotta
6erbIM IIOKOMAfIOM
M IJyKaTaMy MaHIO MopoxeHoe (1 mapux) 90

Savoyardi with Aperol, white
chocolate and candied mango

Ice cream (1 ball)

O6panraem Balle BHUMAHME, YTO 33 00CTyXKMBaHIe KOMIIAHWN OT IIECTY YeI0BEK MBI 06aBuM K cuyety 10%

ot 061meit cymmbl yeka. 10% service charge for the bill for a company of six person and more.



