KABKA3CKMUE
CbiPbl
CAUCASIAN
CHEESES

BYXEHUHA
BOILED PORK

CAJIbUE C PXXAHbIM
XJNIEBOM
BACON WITH RYE BREAD

p'o
+ &

BAK/AXAHHbIE
OROZHOE ORKYKU  __ e
C OPEXAMU/HALYTU
EGGPLANT ROLLS
WITH NUTS/NADUGI

+ OOl SHaoks .

TPY3UHCKOA 30KYCKG U3 WinNUHaTa, geneHol
dmcanu U CBeKMbl CO ChNeyuAaMUu U opexamMu

PHALI
georgian snack of spinach, green. beans
and beets with spices and nuts

FoOBAXXUU A3bIK
C XPEHOM

BEEF TONGUE

WITH HORSERADISH




CBEXWE OBOLWWA NPAHAA
FRESH VEGETABLES 3EJIEHDb

SPICY GREENS

N0COCb C/TABOM CONKU BAKJTA)KAHHASI UKPA <+

MILD SALT SALMON CTOCTAMU
EGGPLANT CAVIAR WITH TOAST

ACCOPTH
N3 MACHbIX

3AKYCOK
ASSORTED

MEAT SNACKS
= 9 .
1190P




CEJib[ib C KAPTO®EJNEM
U JTIYKOM

HERRING WITH POTATO

AND ONION

CAUVBM _
C MHOEVKOWM
SATSIVI
WITH TURKEY

- g

430°P

TAPTAP
13 lococs
SALMON TARTARE

- =
490P

KYPUHHbIN MALWITET
CTOCTAMMU
CHICKEN PATE WITH TOAST

BACTYPMA /
i CYIXKYK
BASTURMA

1‘_, wet-cured beef in spices

370P




CNAOKUE TOMATDI ?
C MOLIAPEJJION HAOYIN C MATOU

SWEET TOMATOES WITH MOZZARELLA M TOCTAMMU

TOAST WITH NADUGI AND MINT

MXXABE/COJIEHbA ——
NO-rPY3UHCKHA
PICKLES IN GEORGIAN

FrEBXANUA

ChlpHbIl pyneT ¢ 3enedsio U Hadyru
B cOyce U3 MOyoHU

GEBZHALIA
cheese rolls with nadugi and greens in
a sauce of yogurt




OBOWMU NO-rPY3IUHCKHA

noMudopsl, orypubl, 3eneHb, NyK KpacHsid,
nepey ocTpsid

VEGETABLES IN GEORGIAN
tomatoes, cucumbers, herbs, red onion,
hot pepper

TEUJTUCYPU

nomMudopsl, orypusl, NyK KpacHbil, 3e1eHs,
opexu rpeyxue, rpaHar - 3eépHa

TBILISI

ternatoes, cucumbers, red onion, greens,
walnuts, pomegranate seeds

FMEXYPU

MUKC canaTos, Hadyru, TOMAaTsl Yeppu,
OrypLbl CBEXUE, UUTPYCOBAA 30NpasKa, MATa

GLEKHURI
mix saladd , nadugi, cherry tematoes,
cucumbers; citrus dressing. mint

TAMALA

6aKNaXKaHbl, Cbip CYAYrYyHU, TOMATBI,
OrypLUbl CBEXUE, 3eeHb, 3epHa rpaHara,
opexu rpeykue, Wwed-3anpasxka
TOASTMASTER

eggplant, cheese Suluguni, tomatoes,
cucumbers, greens, pomegranate seeds,
and walnuts the chief dressing

%7
.

¥
7

o)
MAHIAJ - \ o R F5
CANAT

canaT U3 30ne4eHHbIX
Ha yraax osoiyed

GRILL - SALAD
S salad of grilled vegetables

9




KAJTAKYPU

KypuHoe gune, orypuysl cBexuUe, YepHocauUs,
opexu, cAUBOYHO-rpaHaToBsld coyce,
3esieHs, 3epHa rpaHaTa

KALAKURI

chicken fillet, cucumbers prunes, nuts,
creamy pomegranate sauce, herbs,
pomegranate seeds

3IrPUCuU

A3bIK rOBAMUL, KypuHoe dune, WwaMnuHLoHS!,
orypusi cB., 6aKkNaxaHbl, 3eM1eHb, rpPaHaT-3epHa, ;’:—
0pexoBas 30MpaBKa -

EGRISI

beef tongue, chicken fillet, mushroems, cucumbers,
eggplant, herbs, pomegranate grains, walnut vinaigrette

- -

-

¥
APAIBU
¢acone kpacHas, gune
uHdelku, orypusl €8./ MGpuH.,
nanpuka, 3eaeHb, yK
3eneHsbil, Yunckt xnebrsie,
CAUBOYHEIU coye

ARAGVI
red beans, Turkey fillet,
cucumbers fresh/marinated.,
paoprika, herbs, mushrooms.,
bread erisps, cream sauce

[3

360P

roBAdUHO OTBAPHAOA, OryPLbl CBEXUE, 38MEHE,
opexu, CNUBOYHO-BUHHEIL coye

BLUE

boiled beef, fresh cucumbers, herbs, nuts,
cream and wine sauce




TEMJIbIA CANAT C KYPUHOU

CANNAT C POCTEM®OOM MEYEHbLIO .
MUKC Canaros, TOMATH! Hepp, peauc,

pocTbug, nepey boarapekud, orypusl )
cBexue, nyk noped, Wwep-3anpaska Ha 0cHOBe OUBKOBOA 301TPOBKA, 1AUM

ONIUBKOBOO MACNa WARM SALAD WITH CHICKEN LIVER /- %%
SALAD WITH ROAST BEEF mix salad, cherry tomatoes, raddish, Y3
roast beef, Bell pepper, fresh cucumbers, olive dressing, lime

leek, chef olive oil based dressing p— A _,‘u/..-!

MAHIO C KPEBETKAMMU ABOKALO C JIOCOCEM

MOHIo, KPEBETKU TUrpOBbIE, MUKC CANaTOB, U KPEBETKAMM

Wwep-3anpaska nococs c/c, aBokado, orypusl c8., AUYo

MANGO WITH SHRIMPS nepenenuHoe, UKpa KpacHas, wed-3anpasxka
mango, tiger prawns, mix salad, chef dressing AVOCADO WITH SALMON AND SHRIMPS

mango, tiger prawns, mix salad, chef dressing

% ’ J
CANAT
C MUPEHPOHYKTAMH

MOPCKOU KOKTel1b, MUKC CanaToB, Atyo
nepenenuHHoOe, TOMAThl Yeppu, LUTPYCOBAs 3anpasKa

SEAFOOD SALAD OV
Sea cocktail, lettuce mix, quail egg, cherry tomatoes, CEN bﬂb no'u Wyb0oun

citrus dressing BEET COATED HERRING




LLE3APb C KPEBETKAMM /
JIOCOCEM
CAESAR SALAD WITH SHRIMP/

LLE3APb C

KYPULEN
CAESAR SALAD
WITH CHICKENq

OJIUBbE C KOMYEHOW
WHIENKOW

RUSSIAN SALAD WITH
SMOKED TURKEY

TEMJ1bIA CANAT
C rOBSIAUHOM

roBRM¥EA BLIPE3KA, 38NeHar dacons, nepel
bonrapckul, MUKC CanaToB, YeppuU, KapTopensHele
yunecsl, wed-3anpasxa i

WARM SALAD WITH BEEF

beeftenderioin, green haricot, bell pepper, lettuce mix,
cherry tomatoes, potato chips, chef dressing

BUHEIPET C rPY3asaMu 320°
VINAIGRETTE WITH MILK MUSHROOM




e <

ADKAMNCAHOANA
STEWED
VEGETABLE

(;'

NOBHO NMNO-METPEJIbCKW
RED BEANS IN MEGRELIA

BAKJIAXXAHbl C OPEXAMW
noa CbiPOM

EGGPLANT WITH NUTS

AND CHEESE

[ opsewe
3@@%&

HOt apbetizers

HALLYLUYIT U3 BELLEHOK 430F
CHASHUSHULI FROM OYSTER iy
MUSHROOMS =

YXAPEHHbINA CbIP =
FRIED SULUGUNI CHEESE




MAKAHTHbBIN TOBSDKUA -
A3bIK, 3ANEYEHHbIN

B C/IMBOYHO-OPEXOBOM
5134453 e T S W 520P
PIQUANT BAKED IN A CREAM-NUTS
SAUCE BEEF TONGUE

= Frar

XUHKATN C TOBAAUHOM........... 80P
KHINKALI WITH BEEF

XUHKAJIX C [OBAOUHOU
MCBUHMHOMN.....covvonseeiriven 00fP
KHINKALI WITH BEEF

AND PORK

XUHKANW C BAPAHUHOM. ........ 00P
KHINKALI WITH LAMB

XUHKAJIU C TPUBAMUA

M ChIPOM e i 80P
KHINKALI WITH MUSHROOMS

AND CHEESE

XUHKAJIN C KAPTO®EJIEM
UIENEHBI) oo e sncins 70°P
KHINKALI WITH POTATO
AND CHEESE

XUHKAJIAN
C MOPENMPOAYKTAMMU
KHINKALIWITH SEAFOOD

Wy

N, ok “ I+
Bt 2 -'H +
S
I_‘;r

3EJIEHOE NTOBUO

MO-rPY3NHCKHU
- GREEN BEANS
IN GEORGIAN

MEBYPEHK . o e s 240°
CHEBUREK ce ¥E

KBAPW c.vomprmiiTrr e 70°P
QUARI WITH CHEESE 5




rOMU / INAPOXKU

C CbIPOM CYNYTYHU 210/360°P
CORN PORRIDGE / CORN paTs
PORRIDGE WITH SULUGUNI

CHEESE

YKYSIbEH _
C KYPULIEM
1 TPUBAMU
JULIENNE WITH
CHICKEN AND
MUSHROOMS

KOPOJIEBCKUE
KPEBETKW
rPUJ1b
GRILLED KING
PRAWNS

«DOLMA>» MINCED MEAT
IN GRAPE LEAVES

3AMNEYEHHbBIN BAKJTAXXAH
C TOMATAMU NOA CbIPOM
CYJIYTYHU

BAKED EGGPLANT WITH
TOMATOES WITH SULUGUNI
CHEESE




LWAMIMUHBOHDI,

3AMNEYEHHBIE Mo CbiPOM 350°
MUSHROOMS BAKED

UNDER CHEESE

AOPAHWUKW C BEKOHOM

N CMETAHOU

POTATO FLAPJACKS WITH BACON
AND SOUR CREAM

ABOKALO C BEKOHOM

U KYPULUEMW NOA CbIPOM
AVOCADO WITH BACON

AND CHICKEN UNDER CHEESE

ABOKANO C BEKOHOM

N MOPEMNPOAYKTAMWU
noa CbiPOM

AVOCADO WITH SEAFOOD
AND CHICKEN UNDER CHEESE

LWAPWUKWU SNNAPOXHA
CROQUETTES FROM ELARJI




50//(@“ PaSEy i

XAYANMYPU 3
Nno-AQXAPCKHU
KHACHAPURI IN ADRA

e

XAYANYPU
NMno-MMEPETUHCKHA
KHACHAPURI

IN IMERETINSKY

XAYANYPU

NNOOO4YKA C OBOLWWAMWA
KHACHAPURI BOAT

WITH VEGETABLES

NMo-UAPCKHA

KHACHAPURI
ROYALLY

XAYANYPU
NMO-METPEJIbCKM
KHACHAPURI

IN MEGRELIAN

NMEHOBAHMU
«PANOVANI» PUFF PASTRY
KHACHAPURI




JNOBUAHMA
«LOBIANI» BEAN PIE

—  KYBOAPU

«KUBDARI»
MEAT PIE

590F

XAYAMYPU CO WMNMUHATOM
U CblIPOM

KHACHAPURI WITH SPINACH g XAYHANYPU
AND CHEESE Lt

Mno-ryPMMCKH
KHACHAPURI IN GURIAN

KYKYPYy3Hble nenelwxu

gﬁ"fﬂﬁ%‘us YBULLTAPU

CHVISHTARI

corn tortiftas with cheese




CONAHKA MACHASA
MEAT SOLYANKA

o —

KPEM-CVYI
n3

LWAMIMAHBOHOB
MUSHROOM

CREAM SOUP
- @

CYN4YUK NO-®PUHCKHN
FINNISH SOUP

CYN C MUHU-XUHKATIAMM. .. .430pP
SOUP WITH MINI-KHINKALI (DUMPLINGS)

KPEM-CYT
U3 WINUHATA

SPINACH
CREAM SOUP
= 2
360P




KYPUHbIM CYM4YUK
CHICKEN SOUP

KPEM-CVYTI
U3 JIOCOCH

SALMON
CREAM SOUP

MWUHECTPOHE
MINESTRONE




CYyr XAP4Y0

roBaduHa, puc, TOMAThl, VK,
3efeHb, crneyuu

SOUP KHARCHO

beef, rice, tomatoes, onions, herbs spices

KIO®TA-BE03BALL

KYUFTA-BOZBASH
leg of lamb, meatballs, potatoes, chickpeas

XALUTAMA OT LLEDA
HA BblBOP: OCETP/MACO 420F

roeaduHa/6aparHuHa B 6ynsoHe

C oBowamu -
KHASHLAMA FROM THE CHEF =
beef / lamb in broth with vegetables

HNXNPTMA

Jerkull KypuHsid
CYnYuK ¢ AULoM
CHIKHIRTMA
light chicken soup
with egg

290°

TATAPAXIIN

roBaAGUHA B OCTPOM YECHOYHOM BYNbOHE

TATARALLI
beef in spicy garlic broth




Pobrioe duiogw

CUBAC
C 3E/IEHHbIM-

NAPOBbIM COYCOM 5%
SEABASS WITH )
GREEN-STEAMED

CYOAK 3AMNMEYEHHbIN
B C/IMBOYHO-OPEXOBOM

PIKE-PERCH BAKED
IN CREAMY NUT
SAUCE

JIOCOCb HA NAPY
C OBOWWAMMU
STEAMED SALMON

OCETP C 3ENIEHbIM NMKOPE
PERCH WITH GREEN PUREE

CYOAK
C NoJIbCKUM
COYCOM
PIKE ERCH

WITH POLISH

o SOUCE

490P

AOPALO rPUJIb
DORADO GRILL




- +
+

Y s | 0PI HIHOE

YAWYLWIYIA U3 TENTATUHDI ...530°P
CHASHUSHULI FROM VEAL

1'.-
- L

YAKAMYIA
CHAKAPULI

HAXOXBNIN
CHAKHOKHBILI




CBUHASA PYJIbKA
NO-MEFPENbCKHA =
PORK FORE SHANK &N
_IN MINGRELIAN _ (i

YKMEPYITU
CHKMERULI

TEJIA4YbW PEBPA
B AOXUKE
VEAL RIBS IN AJIKA

LIbINMJIEHOK TABAKA
FLATTENED AND GRILLED
CHICKEN

KY4YMAYU
KUCHMACHI




XAP4Y0 NO-MEIrPEJIbCKHA CONAHKA NO-METPEJIbCKW ... 520¢
C rPELUKMM OPEXOM 540 VEAL «SPICY» N

MEGRELIAN KHARCHO A4l
WITH WALNUTS :

CTENK U3 FTOBSXXbEW
BbIPE3KW
TOBAAUHA BEEF TENDERLOIN STEAK
B C/INBOYHOM COYCE n—
BEEF IN CREAM SAUCE '

roeagnuHA
MO-CTPOFrAHOBCKHW
BEEF STROGANOV

U BEKOHOM
PORK
WITH GREEN BEANS
AND BACON
= <
530P

CBUHUHA
C 3EJIEHOU fDAGOJ'IbIO\ /




KYPUHOE ®UJE

CO WNMUHATOM

U CblPHbIM COYCOM
CHICKEN FILLET WITH
SPINACH AND CHEESE SAUCE

MHOEMKA C 0BOWAMMU
B KUCNO-CNAOKOM

TURKEY WITH VEGETABLES
AND CEDAR NUTS

\  KOTNETA

NMNo-KMEBCKHA
CﬁHICI(EN I(IE{V fs?

420°

B XJIEBE

GOULASH
_IN BREAD _

o
L L

490°

TENAYUU AHTPEKOT
GRILLED VEAL ENTRECOTE
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Dioge 1w uarieane
Jlilled dishes

OBOLUM HA YITNAX
GRILLED VEGETABLES

KAPTO®E/1b HA YInsaX
POTATO WRAPPED
IN BACON ON THE GRILL

LWWAMIMWUHbOHDI
HA YTNAax
MUSHROOMS ON THE GRILL

KPEBETKW KOPOJIEBCKUE
HA YINAax
SHRIMPS RAC ON THE GRILL

DEEIP HAYIIINX. .....ninavn s 780°P
STURGEON ON THE GRILL

AOPALO HA YTIAX
DORADO ON THE GRILL

@®OPEJ1b PEYHASA
HA YTNnax
RIVER TROUT ON THE GRILL

JIOCOCb HA YIN{xX
SALMON ON THE GRILL

LUbINJTEHOK HA YITNAX
CHICKEN ON THE GRILL

LWWALUbIK U3 KYPUHbIX
CHICKEN THIGHS ON THE GRILL

KYPWUHbIE KPbIJ1bILLKW
HA YITNax
CHICKEN WINGS ON THE GRILL

LWALLJIBIK U3 DUJIE
BEAPA UHOEWUKW
TURKEY THIGH FILLET ON GRILL




'_.__ .‘_ i

LWALUNBIK N3 MAKOTH
TERRFARW - e
LESH OF VEAL ON THE GRILL

TENNA4bU PEBPA
HAMAHEANIE ... ... . s
VEAL RIBS ON THE GRILL

40 e T e e

CEepPOUE U neyeHb TeNeHKa

JIGAR ON THE GRILL

heart and liver of calf

PYNET U3 NTOBAXbEW
BbIPESKUW HA YTNAX.........
ROULADE OF BEEF

TENDERLOIN ON THE GRILL

LWALUJbIK |
M3 CBUHOU LLEWA............
PORK NECK ON THE GRILL

CBUHbDIE PEBPA
HAMAHTAJE.................
PORK RIBS ON THE GRILL

MEIOLAM . e e

CBUHOA Kopelka

CHELOGACH ON THE GRILL

pork lain

KAPE ATHEHKA................
RACK OF LAMB

LWALLJTbIK

N3 MAKOTU ArHEHKA.........
THE FLESH OF LAMB

ON THE GRILL

BAPAHUHA HA KOCTH.......
LAMB ON THE BONE
ON THE GRILL

NHONA-KEBAB U3 KYPWULLbI
C rPUBAMU U CbIPOM.........
CHIKEN KEBAB WITH
MUSHROOMS AND CHEESE

NHONA-KEBAB
U3 TENARTUMbE:. = 75550
VEAL KEBAB

NONA-KEBAB
U3 BAPAHWUHDI..............
LULA-KEBAB OF LAMB

Lo gfudrs I;ﬁlf A

k7




Dogo 1w KOMNRI/o
& dish for comprny

PbIBHbIN CET

accopTu U3 p&iﬁHbfx Watnsikoe

FISH SET

MACHOW CET

accopTu U3 MACHbLIX
WaliinbiKoe

MEAT SET
-

37009

Dhogo

C CEMrou
AHIN TEKCT

C KYPULEN
AHI TEKCT

C BAPAHUHOWU
AHI TEKCT

CO CBUHUHOMN
AHIN TEKCT

C TENATUHON
AHIJ1 TEKCT




PUC HA MNAPY
RICE STEAMED

KAPTO®E/1b
No-AEPEBEHCKHA
POTATO WEDGES

KAPTO®EJ1b ®PU
FRENCH FRIES

KAPTO®E/J1b C rPUBAMU
U NYKOM

POTATOES WITH
MUSHROOMS AND ONION

KAPTO®E/IbHOE NMHOPE
MASHED POTATO

LUBETHAA KAMYCTA
B CYXAPAX
CAULIFLOWER

IN BREAD CRUMBS

BPOKKOJIA
B CJIMBO4YHOM COYCE

BROCCOLI IN CREAM SAUCE

LUMUHAT MPUNYLLEHHDBIA . ... .. 230P
STEWED SPINACH

ADXUKA y
ADJIKA
TKEMANA
TKEMALI
CAUEBEA
SATSEBELI
TAP-TAP
TARTAR
CIUBO4YHO-
YECHOYHDBIN............... 70P
CREAMY GARLIC
MALOHU
YOGURT
HAPLWAPAB
NARSHARAB

CMETAHA
SOUR CREAM

OBOLUKX TPUb
GRILLED VEGETABLES

KYKYPY3A I'PUJb
GRILLED CORN




)(435 oread

NABALL NPY3UHCKUWA
LAVASH GEORGIAN

NABALL TOHKUW
LAVASH IS ATHIN

e

PELAMUSHI

= =

210P

190¢ CNAOKWUN HABOP K YAIO
auf SWEETS FORTEA




«BENbINA PAN»

c MUHOANEM
«WHITE PARADISE>»

WITH ALMONDS

®UCTALLKOBbINA TOPT
PISTACHIO CAKE

®PYKTbl CE30HHbIE
SEASONAL FRUITS

YU3IKEUKWN
B ACCOPTUMEHTE
CHEESECAKE ASSOTRTED

MALLOHU C OPEXAMU —+—

MATSONI WITH WALNUTS
AND HONEY




TUPAMUCY
TIRAMISU

MOPOXXEHOE
ICE CREAM

COPBETDI
SORBETS

i £
w -

OOMALLUHUA MEIOBUK
HOME MADE HONEY CAKE

- = / - s\

LUTPYAEJIb
B ACCOPTUMEHTE
SELECTION OF STRUDEL

'ﬁ
-




MbAHAATPYWA.................. 270P
DRUNK PEAR

OOMALLUHWIA HANOJEOH
CARAMEL MOUSSE

I.UOI{OHA.I;[HD-

POMOBLIM-TOPE e e i 310P

CHOCOLATE RUM CAKE




Dasogn ho mpegimpumenniony
3y
Fre ordered dishos

NMOPOCEHOK 3AMEYEHHbLIU
BAKED PIGLET

J10COCb ®APLUMPOBAHHbIN
STUFFED SALMON

ArHEHOK 3AMEYEHHbIN
BAKED LAMB

3AMNEYEHHbIA CBUHOW OKOPOK
BAKED PORK LEG

3AMNEYEHHbIUA OCETP W

BAKED STURGEON

AYMA
ACHMA

* Mpocbba npeaynpeanTb oduLMaHTa, ecnm y Bac ectb annepria Ha onpeaeneHHbie NPoAyKThL.
* Ha komMnaHum bonee yem 8 rocrei B cueT BknodaeTcea 10% 3a obenyKuBaHue.




