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NIXANEYN
" Phaleuli

320r 540.-

He>xnas oBoIIHasA 3aKycKa 3 LINMHATAa,
CTPY4KOBOII (hacosy, CBEKIbI

FEBXAJTNA
Gebjalia

PyneTtuxu cynyrynu ¢ MATOM
I107] COYCOM HaJyTu

s0r  360.-

1 6aK/Ia)XaHOB C OpexaMm

Eggplants with nuts

Pynetuxn
13 6aK/Ia)KaHOB
C TPELKMMU OpeXxaMu

220r 370.—

MEPEL, C OPEXAMMU
Pepper with nuts

Pyneruku us 6onrapckoro
Tepa C IPeLKUMI OpeXaMu

160 r 370."

MXAJIN
N3 LUMNHATA

Phali from
spinach

1601 330.-

o

MXANM
N3 CBEK/bI_
C KAMYCTOM

Pkhali from beet
with cabbage

1601 330.-

MXA :
13 CTPYYKOBOW
DACOM

C OPEXAMU

Pkhali from green
beans with nuts

1601 330.-

CbIPHAA TAPEJTIKA
Cheese plate

ChlIp UMepeTHHCKNIA,
CYIYTYHU CBEXUII
U KOITYEHBIN

220r 380.—




OXOHOXOJ1A
KWHO3MAPU Johnjoli
Kindzmari IpysuHckoe mapckoe

COJIEHNE - eNINKaTeC
13 KIeKauyKM KOJIXMACKOI

150 r 350.—

Kpacnas gopenp
IIO7{ MapMHAJIOM U3 KUH3bI

280r 420.—

M>XXABE

XONOOHbIE 3AKYCKW | COLD SNACKS

Mgave

K
CAUNBU cci3 illauei;?ﬁKr?gz“;l;ZMHCKm
N3 KYPULIbI

200r 190._

Chicken satsivi

TpapuionHoe rpy3nHCcKoe N -
OII0I0 U3 KYpPULIBI E ’ [
B GDMPMEHHOM OpPEXOBOM . o
coyce -

—— L.

»or  390.- ‘i'f;

€

COJIEHDbAA
NMO-KABKA3CKHU

Pickles on Caucasian

sor  320.-

CALUNBU N3 DOPEIN
Fish satsivi

Dopernb OJ, OpEXOBBIM
coycoM

sor  560.-
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OBOLLHOE CAJ10 CO P)XAHbIM

AFCOPTM XJIEBOM
Mixed vegetables _

Lard with rye bread
270 380.- 2001 330.-

MACHOE CEMIA
ACCOPTU CNABOW COJA
Meat platter Weak salt salmon
300r 550._

170t 520.—

CENEOKA
C AOMALLIHEN
KAPTOLLUKOW

Herring with
homemade
potatoes

o #320.- E!‘
—-=":|-
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A3bIK C XPEHOM

Tongue with
horseradish

N

L2

eor  390.-




CANATbI | SALADS

CANAT

«ALUELANITN» CAJIAT )

Atsetsili salad MPEHECKNA . @
Greek salad ~

OTBapHOe KypuHoe e,

MOPKOBb, OTypeI] -

1 6oIrapcKuii mepery g | A2201 330.- P

CO CieusaMu

230r 350.-

CAJIAT «3FOUCT»
Egoist salad

L

OrtBapHOII A3BIK,
rOBAMMHA, 10710KO,
CBEXMIIT OTypel, C KOpHEM
cenbjepes

2nor  380.-

CANAT
«MO-FPY3UHCKWM»

Salad in Georgian

TEM/bIA CANAT
C KYPUHOM NEYEHbIO

Chicken liver salad CajaT U3 CBE&XXIX TOMaTOB

1 orypuos € 3€/1€HblO,
KpaCHbIM JIYKOM U Op€XaMu

200 320.-

Canat 13 KypuHOI Ie4YeHn
¢ rpubamn 1 mandeem

260 410.-



[ B

CANAT

N3 BAKJTAXXAHOB
croed4amMHoOu

Eggplant salad

ToBsAmuHa, 6aK/IaKaHbI
CO CMETAHOI U TPELKUM

opexoM

200r

390.-

CANAT N3 KYPUHOU
MPYOKUN CO CBEXXUMU
OBOLLAMU

Chicken breast salad
with fresh vegetables

Jlerkmii cajat U3 KypuHON TPYAKY,
60/rapcKoro mnepua, KpacHOro 1ykKa,
PEMVICKI U 3eIeHU C 00aBIIeHIEM
JOMalIIHEro MalioHe3a

250r 370.—

CAJIAT «TEM1bI MPUEM»

Salad Warm welcome

Teruiblit casar U3 MsAca TeIATUHBI
C OBOLLIAMU

2z0r  390.- o

CAJIAT «<MAHA
U XUHKAJIN»

Salad Chacha
and Khinkali

Canar n3 XpycTAmmx
6ak/a>kaHoB, cbipa Perta,
HOMUIOPOB U YNMIN COyca

20r  390.-




CAJNIATbI | SALADS

(@AVAVAN )
«JAPbl BATYMW»

Gifts from Batumi

Cemra cimaboit comnu,
pyKkoa, ceip [Tapmesan

u0r 490.-
:
- |
' . y j

CAJIAT «LIE3APb . A v
C KYPOW» . = £
Caesar Salad _—

with a chicken

u0r  390.-

CANAT «LIE3APb
C KPEBETKAMW»

Caesar Salad
with shrimps

]
#__,.,.---.'.""': 220 T 420.-

CAJIAT 3
«MOPCKOW BPU3»

Salad Sea breeze

Canat ¢ KpeBeTKaMn
U PYKKOJION

200r 410.—




NEPBbIE BNIOOA | SOUPS

LUYPIA
Shurpa

BocTounoe 611010

13 TOBSIIVHBI, 0O/ITapCKOTo
nepIia ¢ MOMUAOPaAMU

u KapTodenem

400 r 360._ ‘

YAKANMYJIIN

Chakapuli

HaunonanpHoe rpysmHcKoe
0JII0[I0 113 MOJIOFOTO MCa,
TyIéHOe B 6€/I0M BIHe

C TKeMaJIii, TApXyHOM,
3€JIEHBI0 U CIIELVAMU

400r 510.—

400 r

NNArMAH

Lagman

MHoroHaiMoHaabHOE
OO0 13 TOBSVIHBI,
JTamnu, 60ArapcKoro
nepia, 6aKkIakaHOB

U cenbJepest

390.-

s 0

CYT-XAPYO

Harcho-soup

TpaI[MHMOHHbIﬁ[Upr3MHCKMﬁ I
CYII C TOBAJVHOI

wr  380.-

XALLWTAMA
N3 roBAanHbI

Hashlama from beef

BYHBOH 3 TOBAOMHBI

C 3€/IEHBIO ! B
wor 380~ 4 )
T

|

CYMnwu3
MWHU-XUHKAJIN

Chacha and Khinkali
soup

Cy1 ¢ TapxyHOM
Yl MUHU-XVHKAIN
¢ dapiieM U3 TOBSIINHBI

s00r = 390.-



MEPBbIE BJZTIOOA | SOUPS

rPUBHON
KPEM-CYI

Mushroom
cream soup

350T 330._

CONNAHKA

Meat solyanka

400 r 370."

L 35071

KYPUHbIV BY/1IbOH
C OOMALLHEN
JIANLIOW

Chicken broth
290.-

YXA TMO-UAPCKUA

Tsar fish soup

HaBapucTbliit ppIOHBII
OY/IBOH C T0cOCceM

3500 390.-

TbIKBEHHbIU
KPEM-CYN

Pumpkin cream soup

350r 290._



XAHATTYPU
MO-MEIPEJIbCKU

Mengrellian hatchapuri

500r 410.-

'

XAYAMYPU
NMO-UAPCKU

: Tsar hatchapuri

: % 700 r 590.‘

" XAYANYPU
: HA BEPTEJIE

Khachapuri
% on the grill

450r 490.—

XAYAMYPU C/IOEHbBIN
Puff Khachapuri

300r 370.—

XAYAMNYPU
C KOMNMYyEHbBIM CbIPOM
Khachapuri

with smoked cheese

ssor  ©60.- L }

=

XAHAMNYPU
NMNOo-MMEPETUHCKUA

Imeretian hatchapuri

sor  390.-

XAYAYPU
NO-ALXKAPCKN

Adzharian hatchapuri
500r 420.-
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NNOBUAHN - » ® XAYAMYPU AYMA
Lobiani Khachapuri Achma
Ipysuuckmit mpor MHOTOCTONHBIN
¢ paconbio HVPOT U3 TecTa
e Tl C CBIPHOV Ha4YMHKOI
3sor  360.-

KYBAAPU
Kubdari

IpysmHCckuit mupor
C MACOM U CHEeLVAMU

UBULLUTAPH
Chvishtari

KykypysHnas nenemka
C CBIpOM

500 520.- T 200
MUYAOU
C CYIYI'YHU
Mchadi with suluguni

JTABALL KykypysHas nenenika

HA KAMHE

Pita bread on stone wowor 260.-

300 r 150.—

NABALL \ g A XJ1EB YEPHbIV
Pita bread - e Black Bread

i X 13
or  90.- - ’1., o 30.-




FTOPAYUNE 3AKYCKU | HOT SNACKS

NTAPOXXHA
Elardji

Mamarsbira, 3aBapeHHas
BMECTE C CBIPOM CY/IyTYHU

1/300 r 330.—

ADKAMNCAHOAIA
Ajapsandali

OBomHoe pary
HO-TPY3MHCKHI

250~ 350.-

MAMAJIbITA 1 .

C CbIPOM CYJIYTYHHU : o

Mamaliga with cheese )Kpfl bEH
of suluguni Julienne
TpaguyoHHOe TPy3MHCKOE 200 T 320.-
OTI0f10 113 KYKYPY3HOJT KPYIIBI

C CY/IyTyHU

s0r  280.-

XNHKATIAN

OOJIMA C CbIPOM

Dolma Khikali with cheese
KaBxkasckoe 610110,

HauyMHEHHOE MSICOM 500 T 360—

B INCTHAX BUHOT'paga

nosor  380.-

LUAMIMMHBbOHDbI

CYNYI'YHU C CblPOM B KELU
XAPEHbBIN

Fried sulguni ShampigRens

with cheese in ketsi |

180 r 350.— 380.-

- 220r




HYAXOXBNJIN
Chakhobili
O6>xapeHHas Kypa B coyce

13 TOMAaTOB C IPY3MHCKNMMU
CIIEqMAMMU

3sor  390.-

XNHKAJIAN _ XNHKAJIAN 9 XNHKAJIAN -
CTENATUHOU C BAPAHUHOUN CO CBUHNHOU
. - ’ : nropaamnHOum
Khinkali Khinkali ; "
with veal with mutton Khinkali with pork
and beef
500 360.- 500r 380.— 500r 330.-
YALLYLUYTN
Chashushuli

Tenatuna c Tomatamu
U TpaBaMU NO-TPY3UHCKU

300 r 460.—

ODXKAXYPU
CO CBUHUHOWM

Odzhakhuri with pork

JKapennas apomarHas CBUHMHA
¢ KapToderneM U IPy3UHCKIMU
CIIeL MU

350r 430.—




KYTATbI
Kupati
ITpsaHbI€ TPYy3MHCKYME

CBUHBIE KONOACKN
CO CHELMSMH ¥ TPAHATOM

sor  360.- e 4

NoBNO
B FTOPLLUOYKE

Lobio in pot
HaHI/IOHa}IbHOC I'Py3MHCKOE

611010 U3 KpacHOII aconu
CO CIIeLVSAMM

YAHAXU
Chanabhi

BapaHMHa, TyllI€Has ¢ OBOIIaMMI
B INIMHAHOM TrOpIIOYKe

ABXA3YPA
Abkhazura

@apiu1 13 CBMHNUHDI

¥ TOBSAJVHBI CO CIEVAMI,
rPaHaTOBBIMU 3€pHAMMU

B JKMPOBOJ CETKE

250r 420.—

. KYYMAYN

Kuchmachi

ApomarHble 06>KapeHHbIe
TeA4bY HOTPOLIKHA
C IYKOM U CIIeLMsIMU

250r 350.-

XAPYO OPEXOBOE
Nutt kharcho
-~ Monopgasa roBsagnHa

B TYCTOM OPEXOBOM COycCe
€ TPY3VMHCKUMU IIPSHOCTSIMNI

4
350 T 450.-




UKMEPYJIA
Chekmeruli

ApoMmarHas Kypuua
B C/IIBOYHO-4YECHOYHOM
coyce

sor  390.-

LIbIMNJIEHOK
B YECHOYHOM
COYCE

Chicken F*"ﬂﬁ:' -
in garlic sauce™y Frul

400 r 520.-

roBAOUHA
MO-rPY3NHCKHA

Georgian beef

ToBAMHA TylIeHasA C TYKOM
Y TPY3MHCKUMU CHEeLAMUI

450.-

350

POPEJ1b
COYCE

sauce

350 570. =

B TrPAHATOBOM

Trout in pomegranate

LbIMNJTEHOK
TABAKA

Chicken tabaka
2s070r  D80.-

200/100 r

METKUIA
BbICTPE

The quails fried

Ilepenesna >xapeHble

620.-

BEDOCTPOITrAHOB
Beef stroganoff -

Msrkye KyCOYKY TOBS/VHbI
C IIaMIMHbOHAMMU

B TOMaTHO-C/IBOYHOM COYCe
¥ KapTO(e/IbHBIM ITI0pe

350r 420.—




- " \ LUALLUIBIK
. N3 CBUHNHDI

Pork barbecue

200/70 r 420.-

- WALWbIK
. N3 BAPAHUHDbI

Mutton barbecue

200/70 T 590.—

CTEUK
NO-rPY3NHCKMU

Georgian steak

200/70 T 450.-

LUALLJIBbIK
U3 TEJTATUHDI

Veal barbecue

200/70 T 490.-

NONA-KEBAB
MO-rPY3NHCKHU

Lulya-kebab
200/70 © 400.-

LHALIBIK
N3 KYPULLbI

Chicken barbecue

7200/707. =~ 360.-

. JIIONS-KEBAB

CALDXK
N3 TENIATUHDI

Veal in saje

12007 2300.-

CALDXK
N3 BAPAHWH bI

Lamb in saje

12001 2600

CALDX
N3 KYPULIbI

Chicken in saje

20 1800r‘

U3 BAPAHWHDI
Lamb in Lulya-kebab

200/70r . 430.—

i

BI040
OT LLUED-NMOBAPA

Dish from the Chef

COHTYPMAHA
Gourmet dream
[lepenerna, monsa-ke6ao,

OapaHUHa, CBUHIHA,
Kypa U TelsATuHa

1200/200 r 3500.-




CTEMNK
N3 J1I0COCH

Trout steak

580.-

180/30 r

AOOPAOO
HA MAHTAJIE

Dorado on brazier

250/50 r 550.-

-
i T -
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-

CUBAC
HA YINaX

Coaled sibas

250/50 T 550.-

oBOLLU
HA MAHTAJIE

Grilled vegetables
200 290.—

BAPAHDBU
CEMEYKW

Lamb seeds

200/70 T 490.—

BAPAHbW
PEBPbILLUKUA

Lamb ribs
200/70 r 580.-

S
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CBUHbIE
PEBPA

Pork ribs
wo0r 400.-%




- KAPTO®EJ1b
= dPU

’ 1*[ [ French fries

S h-' : 150 r 150.-

KAPTO®E/b

ANOAXO

Idaho potatoes

150 r 150.—

KAPTO®EJ1bHbIE
LLUAPUKU

Potato balls
150 r 150.—

= i — 4 .-'-l-r. -
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KYKYPY3A
HA YITN4AX
Corn on coals
2w 200.-

‘ KAPTO®EJ1b
CrPMBAMU

Potatoes
with mushrooms

160 r 210.—

KAPTO®EJ/IbHOE
MIOPE

Mashed potatoes
s0r  150.-

COYC TAP-TAP COYC HAPLLAPAB
Tartar sor 50.- Narsharab sor 50.-
COYC NO-rPrY3anNHCKHM1 COYyC MALIOHH
Georgian sor 50.- Matsoni sor 50.-
COYC TKEMAJIN COYyC AOKUKA

Tkemali sor 50.- Adjika sor 50.-

S . PEHKM C YECHOKOM M ChIPOM T
o h " .. Toasts with garlic and cheese 250.-




HAMOJIEOH

Napoleon cake

isor  280.-

MELOOBUK

Honey cake

200r 270._

BPAYHU

Brownie cake

180/50 r 310.—

MEJAMYLUA

Pelamushi

[pysmHCKMIT JOMalIHWIT
lecepT 3 HATYPaTbHOTO
B/HOTPAJHOTO COKa

Y KyKYpYy3HOI MyKI

200r 250.-

OOMALLIHEE B, &
MOPOXEHOE
C JIECHbIMHU
ArogAMm

Homemade ice cream
with wild berries

150/50 r 280.—

MAXJTABA
Baklava cake

180 r 270._

MALOHU C MEOOM
N OPEXAMMU

Matsoni
with honey and nuts

150/20 r 190._

BAPEHDbE

Jam
[peuxnii opex, MaH[JapyH, %
Oerasi Yepenrtsi, MHXUp . -

120 r 220._ - ’-‘f




KO®E | COFFEE
Scnpecco | Espresso

AmMepukaHo | Americano

KanyuunHo | Cappuccino

JlaTtTe | Latte

Pa¢g-kode | Raf coffee
Kode no-BoctouHOMy | Oriental coffee
nsace | Glace

30 mn/ml

200 ma/ml
300 ma/ml
250 mn/ml
250 ma/ml
150 my1/ml

250 mi/ml

170.-
170.-
180.-
190.-
230.-
170.-
220.-

UAVHAS! KOMTEKLMS | TEA COLLECTION YO0 soomim

Yan B yanHuke YyepHbIn | Tea in a teapot black

Yai B yariHmKe 3eneHbin | Teain ateapot green

dpn-rpen | Earl Grey tea

MonouHbit ynyH | Milk Oolong tea

XacMuHoBbIM | Jasmine tea

Kapkage | Karkade tea

ABTOPCKUM YAN | AUTHOR'S TEA

KntokBeHHbIN | Cranberry tea

290.-

= TEnid00.~

290.-
290.-
290.-
290.-

) 800 wmm/m

lflopauuni umtpyc | Hot citrus tea

A6n04HO-BaHUNbHbIN | Apple and vanilla tea
UM6UpHbIN | Ginger tea

Yan MapokkaHckum | Moroccan tea
Yam o6n1enmnxoBbin | Sea-buckthorn tea

HDo6asku (MaTa, yabpew, UM6UPB)
Additives (mint, thyme, ginger)

370.-
370.-
370.-
370.-
370.-
370.-

50.-

Cok po6pbin, B aCCOPTUMEHTE

Juice (in assortimet) 250 wrml - 100.-
Mopc KIFOKBEHHbIN
Cranberry drink 2s0mml 100.-
Mopc MannHoBbIN
Raspberry fruit drink 2s0mrml 100.-
Mopc o6n1enmxoBbin
Sea buckthorn drink ss0mml 100.-
JlumoHap HaTtaxtapwm
(rapxyH, arowec, canepasu, 6ap6apuc)
Natakhtari Lemonade s00mr/ml ~ 150.-
_ " TapxyH
JiIumoHap AOMaLLHUIA - Tponnueckuit 400.-
Homemade Lemonade * IeCHbIe AroAbl
* OrypeyHbiun 1000 m1/ml
Bona Bop>komu ras.
Mineral water “Borgomi” s00mml 150.-
Bopa Ha6ernasu ras.
Mineral water “Nabeglavi” soomrml  150.-
Boaa Canpme ras./Heras.
Mineral water “Sairme” s00mml ~ 150.-
Pepsi Cola | 250mrml -~ 100.-
Coca Cola - 330mrml 100.-




