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BAKJIAXXAHbI C OPEXOBOW NMACTOM
EGGPLANTS WITH WALNUT PASTE

NoBNO
MNO-MErPEJIbCKU

LOBIO MEGRELIAN STYLE

e
—— TEBXXANUA

GEBJALIA
.‘-... “
-
A

!

XOJ10AOHbIE SAKYCKU
COLD STARTERS

NXANEYINU

(baknaxaHrsl, 6onzapckuli nepeu,
wnuHam, 3eseHas acosb, ceekna

€ nacmoli u3 2peyxux opexos, 31apPoXu
bypmu ¢ KpeMom u3 Haodyau)

PKHALEUL/

(Eggplants, pepper, spinach, green
beans, beet with walnut paste, elardzhi
balls with cream nadugi)

CE30HHbIE OBOLW U 3EJIEHb
SEASON VEGETABLES AND GREENS

100r 20r

L Y O - V]
BakuHckue “§ Ykpon
noMmnaopbl : Dill
Tomatoes .
from Baku 3eneHbli nyk

Green onion
BakuHckue

orypubl MeTpyuwka
Cucumbers : Parsley
from Baku BT Y
CTpy4KOBbIi
Peauc rnepew, ocTpbin

Radish p W Hot pepper

i5r KuH3a
. Cilantro

KaxeTuHckoe
Macsio 4 TapxyH
Kakheti oil Tarragon

basunuk
Basil
-3

3AMEYEHHbIV NEPELL
C OPEXOBOW NACTOWA

ROASTED PEPPER
WITH WALNUT PASTE

B ik
¥ ACCOPTU U3 KABKA3CKUX CbIPOB
'.,_ (CynyayHu, umepemuHcKul, KONYeHsil cyay2yHu)

" ASSORTED CAUCASIAN CHEESES
(Suluguni, Imeretian, smoked suluguni)
A

CALUMBU U3 NNOCOCA

SATSIVI
Salmon in walnut paste with spices

el

CALLMBM U3 KYPULLbI

SATSIVI
Chicken in walnut paste with spice_s i

——

NXANIU U3 PACONIN

. o ki
3eneHas ¢acons ¢ opexosoli nacmoti

GREEN BEAN PKHALI
Green beans with walnut paste

T TR

NXAJTU U3 WUWNUHATA
LInuHam ¢ opexosoli nacmodli

. SPINACH PKHALI
* Spinach with walnut paste

- NXAN N3 CBEKJ1bl
Csekna ¢ opexosoli nacmodii

" BEET PKHALI
~ Beets with walnut paste




8
AOMALWHKE COJIEHBbA f
M 5,

SALTED VEGETABLES

; N :
P ';
P, ¥ &

AOMALWHWA NAWTET

S ; I T - ; : e ¥ 7 P ; ; A lypuiickas kanycma, coneHsle 02ypubl, 0XOHOHONU, Nepeu,
MACHOE ACCOPTHU T & o | { e N Fn, i - | ' e Gl 3 ] U3 KYPUHOU NMEYEHU

YeCHOK.
COLD CcUTS - S HOMEMADE PATE WITH CHICKEN LIVER |§ Gurian cabbage, pickled cucumbers, jonjoli, pepper, garlic.
Akt T e W Lz W% ——

FOBSXMM A3bIK, DAPLIMPOBAHHbIN IKOHIXOMMN
FPUBAMM M TPELKUMU OPEXAMM | XOnoAaHbIE SAKYCKUA (Knexaska Konxudckas
¥ SALTED SALMON WITH CHEESE PrrETles \ D COLD STARTERS S o)
AND TARRAGON CREAM BEEF TONGUE STUFFED WITH MUSHROOMS = Ji 4
) & AND WALNUTS WITH SOUR CREAM ' | A ?gNj(llelkh'd dekochk
. . our Ko 1 eKkocnka

y : 4 — . 1 with onion in olive oil)

15r

KaxeTuHckoe
Macno

Kakheti oil

CENbAb C KAPTO®EJIEM 0P - " . .2 _ 2 _ ; CYOXYK U BACTYPMA ACCOPTU U3 MACJIUH U OJIUBOK

C BAJIEHbBIMU TOMATAMU U KANEPCAMMU
HERRING WITH POTATOES SUDJUK AND BASTURMA
: . ASSORTED OLIVES

WITH SUN-DRIED TOMATOES AND CAPERS

ik

|
a)“é. K k.

e -
g 15r
e oo 8
| KaxeTuHckoe N
Macno
Kakheti oil



CANAT «TBUNTNUCYPU»
llomudopesl, 02ypubl, KpAcHbIU YK, 3aNpasiEHHbIE
2peyKuMu opexamu.

SALAD “TBILISURI”
Tomatoes, cucumbers and red onion dressed
with walnuts.

CAJlATbI
SALADS

CAJIAT C MEYEHO CBEKJIOM
W KOMYEHBIM CYNIYTYHM

SALAD WITH BAKED BEET
AND SMOKED SULUGUNI

CAJIAT U3 BAKUHCKNX OIr'YPL,OB
nnomMmaoorP

SALAD WITH FRESH TOMATOES
AND CUCUMBERS FROM BAKU

CAJIAT C BAKJTAXXAHAMU
N CbIPOM ®ETA

SALAD WITH EGGPLANT

_ AND FETA CHEESE

CANAT OBOLWLHOM
No-rPY3UHCKHU

FRESH VEGETABLE SALAD
IN GEORGIAN STYLE

i5r

KaxeTuHckoe 50°
macno

Kakheti oil




. .i"' “.’_‘nh

CAJIAT C JIOCOCEM, ABOKAZLO M MSKOTbIO B CAJIAT M3 LLYKMHU : o Tt N R O e A L CANAT 13 OBOLLEN
[PEAN®PYTA, 3ANPABNEHHbIN MAKOBbIM [l C KEAPOBbIMN OPEXAMM ¢ 77 YN e o€ 7 22" Sl B Wl SANEYEHHBIX HA MAHTANE

LPECCUHIOM 8 GALAD WITH GRILLED VEGETABLES : ¢ hilaas R e SALAD WITH GRILLED VEGETABLES

SALAD WITH SALMON AND AVOCADO PUIP GRAPE
SEASONED WITH POPPY SEED DRESSING

CAJIAT C KPEBETKAMM, 3ANEYEHHOW
TbIKBOW U KOMYEHbIM CY/IYTYHU
C KPEMOM U3 HALYTH

SALAD WITH SHRIMPS, BAKED PUMPKIN
AND SMOKED SULUGUNI WITH CREAM
NADUG/

CANAT C 3ANEYEHHOM
TbIKBOW U CbIPOM LLOP BJ110

SALAD WITH BAKED PUMPKIN
AND DOR BLUE CHEESE

MMEPETUHCKWUA KYPUHbIW CANAT C TPELLKUMMU
OPEXAMMW U TPAHATOBbIM COKOM

IMERETIAN CHICKEN SALAD WITH WALNUTS
AND POMEGRANATE JUICE




Nk

KYTAB C MAICOM XAYAMYPU MO-MEFPENbCKY CbIPOM

et X} i e - > KHACHAPURI WITH SPINACH AND 400+

¢ KyTab c 3eneHbto

" Qutab with herbs
" Kytab c cbipom

Qutab with cheese

XAYANMYPU CO WWUMUHATOM U 550 P

w Jo6aBku: NOMUAOP, KNH3a,
, MaLoHWU.

« Toppings: tomatoes, coriander, :
matsony.

. 2 P ¥t PO XA YPU U3 CJIOEHOTO
XAYANYPU MO-AAXAPCKU \ PALEY, 3 - TECTA C CHIPOM § 600 P

RHACHAPHAAD i KHACHAPURI PUFF PASTRY ‘ i 500 r
- i ~,
XAYANYPU U3 CIOEHOTO

TECTA CCbIPOM U TAPXYHOM _650 P
KHACHAPURI PUFF PASTRY E 500+
WITH TARRAGON

FOPSIYAS BbINEYKA weok N

HOT PASTRY

XJIEBHASY KOP3UHA 370 P

BREAD BASKET 700 r

-

5 " TPy3uMHCKMi1 xneb 120r -110°P
© - Georgian bread 7y
45 we e 1 A
JlaBaw apMSAHCKU

8100 r 80P
Armenian lavash ; X

% R T
i .

PxxaHasi 6yno4yka

MYAIU C CbIPOM
CYNYIYHU

MCHADI WITH SULUGUNI
CHEESE

\‘. N AN
\ Y e | £ & | e e XAYATIYPY NO-TYPUACKM S
; ' : . KHACHAPURI IN GURI STYLE



KYBOAPU C PYBJIEHOM
TENATUHON 7209

KUBDARI WITH CHOPPED VEAL 500r

p—— ) \

CAMCA CTENATUHOW YBULWITAPH
SAMSA WITH BEEF CHVISHTARI

—.éa""" NOBUAHW C NEPETEPTOWM 370 P
r KPACHOW ®ACOJbIO
LOBIANI WITH MASHED RED BEANS 500t N -
.

i

7

XAYANYPU C KONMYEHBIM
CbIPOM CYNIYTYHU

KHACHAPURI WITH SMOKED
SULUGUNI CHEESE

XAYANMYPU CNNOCOCEM,

rOPAYAA BLINEYKA B = 7~/ _ & % S | Bttt

KHACHAPURI WITH SALMON,

HOT PASTRY ) "“ L £ - .. e i, | 4 W CHEESE AND HERBS

AYMA C MALLOHU 4109

ACHMA WITH MATSONY 250/50



OOJIMA

[onybusl 8 8UHO2PAOHbLIX UCMbBAX

DOLMA
grape leaves stuffed wince meat

BAKJIAXXAH 3AMEYEHHBIV C CbIPOM R S " - HA BbIEOP MJIX OBOLLHbIM
B CYNIYTYHM U 3ENEHBIO . - i : e i PATY

EGGPLANT BAKED WITH SULUGUNI CHEESE | ; _ ' - B GRILLED CHEESE WITH GRAPE
| AND HERBS — 2 i N e Ol S B /AM OR VEGETABLE STEW

= L 5
3

] XYJIbEH U3 BEJIbIX TPUBOB

JULIENNE WITH MUSHROOMS

A

B 3ANEYEHHDIN KABAYOK | RS . ST s
% C CbIPOM CYJTYTYHU, PUKOTTOW b Y KPEBETKMWU «®NAMBE» B COYCE _
& VI KELLPOBbIM OPEXOM Ce USSR 113 KOHbAKA ASKANELI M OCTPOM ALKMKM SRR FOPAYUNE SAKYCKU
= BAKED ZUCCHINI WITH SULUGUNI R S SHRIMPS «FLAMBE» IN SAUCE COGNAC . sl
B CHEESE,RICOTTAAND PINE NUTS [ v’ ASKANELI AND ADZHIKA - -t HOT APPETIZERS

KYYMAYU U3 TOBAXDbUX
NOTPOXOB

ABXKABCAHLAN ' = N’ | > ") 0 | nosuo crypuiickon
[py3uHcKoe 080uwiHoe pazy g & " < . \ KAMYCTOM [
ADJABSANDAL o _ AT T - 3 o 300/100 r ¥ KUCHMACHI MADE FROM

georgian ratatouille LOBIO WITH CABBAGE T3 A BEEF BOWELS

JNOBNO C OPEXAMMU

LOBIO WITH NUTS




KBAPU C CbIPOM CYJIYTYHU
M MALLOHMH

DUMPLINGS WITH CHEESE
SULUGUNIAND MATSONY

KHOP3A SNAPOXU
[MenbmeHuU U3 6apaHuHs Kykypy3Has kawa c clpoM cyny2yHu

KYURZA ELARJI
Ravioli with mutton Corn porridge with Suluguni cheese

" KBAPM CO WIMUHATOM
Y MALLOHU

DUMPLINGS WITH SPINACH
AND MATSONY

XUHKAJU «TBUNTUCYPU» PYNET U3 PYBJIEHOA BAPAHWUHbI » - MWUHU - XUHKANU C HAYUHKOW U3 3
[08510UHA CO CBUHUHOL C 3€/1eHbI0. C TOMATHbIM COYCOM . BMIOB CbIPOB B COYCE FOPFTOH30/IA ~

KHINKALI «TB{LISUR/» ROLL OF MINCED LAMB MINI- KHINKALI WITH 3 CHEESE STUFFING
| beef and pork with herbs. WITH TOMATO SAUCE ’ IN GORGONZOLA SAUCE

XuHKanu un3 6apaHuHbl C 3e/1EHbIO
Khinkali with lamb and herbs
i 9

4Lut/289r SOOP

| FMOPAYNE SAKYCKU
- HOT APPETIZERS

MWHMU - XMHKAHM C MACHOM HAYUHKOM
B COYCE U3 NATU NEPLLEB

MINI - KHINKALI WITH MEAT IN SAUCE
OF FIVE PEPPERS

A‘Ilzhﬁl‘ﬁﬂﬂﬂﬂ"-' K. 1*‘p-u. N R — _ h =
. . - N : o AN > S MUHU - XMHKAJTU C HAYMHKOW

M3 IECHbIX TPUBOB
B CJIUBOYHOM COYCE

MINI - KHINKALI WITH FOREST
ll MUSHROOMS IN CREAMY SAUCE




YAXNPTMA ; B KPEM-CYN U3 WNUHATA

[py3uHcKuli KypuHslli cyn
i i X SPINACH CREAM SOUP
CHIKHIRTMA

Georgian chicken soup

700 P 490P |

. 300/100 T 350 1

& TOM M XAPYO
B looaemcs ¢ pucom [py3uHckuli cyn ¢ 20850uUHOl, NOMUGOPAMU U pUCOM
{ TOM YUM KHARCHO
{ Served with rice : Georgian tomato soup with beef and rice

AIOWEBAPA - _ P 4 nuTH

ManeHbkue nesemeru - ! i Cyn u3 6apaHuHsl, Kapmogens, Hyma u Msimsl

U3 6apaHuHs! v’ 2 h

8 NP03pPAayHoOM by/boHe : - PITI : ¢
. 5’ ; . Mutton soup with potatoes, chick peas and mint B 55

DUSHBARA .

Small ravioli from mutton 5 78 . o 5 ;
in soup . 1 " F : 3 b - - 520 P .

350r

CYN U3 XUHKANEN
SOUP FROM KHINKALI

v * x > . - "._: i ’ A X a 4
KYPUHbBIA CYM-NAMWA ® TbIKBEHHbIA KPEM-CYn X _, g . =Y A » rPUBHOM KPEM-CYN l CcYNn YAHAXU B TOPLUOYKE

: . : 4 bapaHuHa ¢ kapmodgenem, baknaxaHamu, NoMudopamu,
CHICKE NOODLE SOUP _ ) PUMPKIN CREAM SOUP | R ‘ ‘ MUSHROOM CREAM-SOUP 60/€eapCKUM neI:)uel\? o

SOUP CHANAKHI IN A POT
440 P Lamb with potatoes, eggplants, tomato, bell pepper

300r




TOMJIEHHAA B COYCE AEMUINAC
. COBOLLAMMU ITPUJIb

X BAKED LAMB SHOULDER, STEWED
t IN DEMIGLAS SAUCE WITH GRILLED
VEGETABLES

3AI'IE‘-IEH.HbII§ BAKJIAXXAH U NATPUKA
CPYBJIEHHON TOBAOUHOMU

BAKED EGGPLANT AND PEPPERS WITH
MINCED BEEF

i -

";-CTEﬂK U3 MPAMOPHOW roBsiAUHbI,
COBOLWAMMU TPUNb

STEAK MARBLED BEEF WITH GRILLED
VEGETABLES

rae, whirbidpaia g i P

4

CTEWK U3 rOBAAWUHbDI, C TIA3AHBEW
N3 BAKJIAXXAHOB

BEEF STEAK WITH EGGPLANT LASAGNA

FOPSAYYE BJTIOOA
HOT DISHES

" BACTYPMA U3 CBUHOM BbIPE3KM Il

cMono4bIM KAPTO®ENIEM U
COYCOM U3 NNECHbIX TPUBOB

BASTURMA FROM PORK TENDERLOIN
%\ WITH NEW POTATOES SAUCE FROM
FOREST MUSHROOMS

TENNbIA CANAT R
U3 OBOLLEM FPUJb C ATHEHKOM BE®CTPOTAHOB C BE/IbIMU TPUBAMU

WARM SALAD : BEEFSTROGANOFF WITH MUSHROOMS
WITH GRILLED VEGETABLES AND LAMB T PR

i

200/150

KYPUHBIE KOTNETbI . 450P
¥ C KAPTODEJIbHbIM MIOPE

¥
A CHICKEN CUTLETS WITH MASHED POTATOES

200/150 r

LLbINNEHOK «TABAKA» YKMEPYHU
CHICKEN TABAKA Kypuua 8 c1u8o4Ho-4eCHOYHOM coyce

CHKMERULI

y Chicken in cream-garlic sauce
SBQ P g :

280/30 ¢




ot fdity, N TSR

B o RSl
YAWLIYWYNU g
[0850uHa 8 0CMpoOM MoMamHom coyce -

CHASHUSHULI
Beef in hot tomato sauce

==Y

YAKAMYJIN
TensmuHa myweHas 8 mpasax u 6es0M 8uHe

CHAKAPULI
Veal stew with herbs and white wine

e S, 56,

9
CARBONARA :

o — A .
Gl 0 G 06\ = g

S KAPGOHAPA [

YAXOXBUUN
Kypuua ¢ nomudopamu

P CHAKHOHBILI
8 Chicken with tomatoes

; 4 A ,.-’ .
g% XAPYO MO-METPEJIbCKU
. Kypuua e opexogom coyce

g KHARCHO MEGRELIAN STYLE
¥ Chicken in walnut sauce

OA4XXAXYPU U3 CBUHUHDI
ODZHAKHURI WITH PORK

CALK-TOBYPMA U3 BAPAHUHbI - ¥ = K

bntodo Ha 0se nepcotbl OOXAXYPU U3 BAPAHWHbI

SADZH-GOVURMA OF MUTTON R - : : 3 S ODZHAKHURI WITH LAMB

(dish for two persons)
CALX-TOBYPMA Vlé KVPMbI ropﬂl_lME Bnl.onA
HOT DISHES

btodo Ha 0ge nepcoHsI

SADZH-GOVURMA OF CHICKEN
Dish for two persons

TEJNIA4YbA NEYEHDb
B MAJIMHOBOM COYCE

VEAL LIVER IN RASPBERRY
SAUCE




3ANEYEHHbIM NOCOCb C ABOKALO
n UMBUPEM, B BUHHO-LWA®PAHOBOM COYCE

BAKED SALMON WITH AVOCADO AND GINGER
IN THE WINE-SAFFRON SAUCE

1100 P

. 300r

CUBAC 3ANEYEHHbIN
C TOMATAMU
B MEPFTAMEHTE

SEA BASS BAKED
WITH TOMATOES

DOPALO CO CMAPXEN

: i rOPAYVE BIIOOA C COYCOM «BEPB/IAH» COVYChbI
| \ TR Ry HOT DISHES : A L S A SAUCES

7/ i,
1100 }'
;8-6} CAUEBENA 50r
Ocmpeblli momamHsili coyc
SATSEBELI 120P

Spicy tomato sauce

HAPLUAPAB
[paHamoseili coyc

. NARSHARAB
Pomegranate sauce

TKEMAJIU 3ENEHbINA, KPACHbIA
Coyc u3 anviqu

TKEMALI GREEN, RED
Cherry plum sauce

 ABXKMKA
ADZHIKA

15r

iy

KaxeTuHckoe
macno

Kakheti oil

e i,
o _ > -~ 200t

KAPTO®EJIb 270 P 270 P 2 KAPTOCDEﬂb 3ANEYEHHbIN C
no-oOMAWLIHEMY CTPUBAMMU CbIPOM U PO3BMAPUHOM

HOMEMADE FRIED POTATOES ~ ; " : e - g £ et W POTATOES BAKED WITH CHEESE
WITH MUSHROOMS .7 % - : o y7 "% AND ROSEMARY

KAPTO®E/bHOE MIOPE . ° :
y 1702 § OBOLUM FPUJIb KABAYOK,
- MASHED POTATOES _ = BAKJIAXAH, NEPEL, CNALKUM
' o ——r g b — GRILLED VEGETABLES ZUCCHINI
. KAPTOO®ENDb «®PU> 220 P EGGPLANT, SWEET PEPPER '
FRIED POTATOES o — -
@*‘W” : "'" % PUC OTBAPHOM
KAPTO®E/b «AM.D.AXO» ‘

. BOILED RICE
IDAHO POTATOES

g



UbINJIEHOK HA YINAX . 4 = ) N - : 7 BAPAHbU CEMEYKW 18X WAUBIK
GRILLED CHICKEN P . R - : . -.: ; 3 ke _ ~ SHEEP SEEDS ‘*‘, PR X N3 BAPAHbEX MAKOTU
s - _ e - o DR _a < X 2 i LAMB SHASHLIK

g

¥ LWALINBIK U3 CBUHOM MAKOTM 200 1 . ,_ ACCOPTU LWALLNBIKOB
PORK SHASHLIK e : ASSORTED SHASHLIK

BbapaHbsl Kopenka Ha yrnax
Grilled Lamb loin

Lawnbik U3 Tensyben MIKoT1
Veal shashlik

LawnbiK U3 CBUHOM MAKOTU
Pork shashlik

LawnbIK KypUHbIRA
Chicken shashlik

Nong-ke6ab ns nHaenkn
Lulya-kebab of turkey

Niona-ke6ab 13 6apaHuHbI
Lulya-kebab of mutton

il

ABI04YKHU U3 BAPAHUHDI
| APPLES FROM MUTTON

WALLbIK U3 TENSYbEN WAUIBIK KYPUHbBIU
MAKOTU CHICKEN SHASHLIK

VEAL SHASHLIK




NIONS-KEBAB U3 MHAEKM — NIONS-KEBAB U3 BAPAHUHbI
SR R PATOKOM LULYA-KEBAB OF MUTTON

LULYA - KEBAB OF TURKEY
WITH MUTTON FAT
NONA-KEbABb N3 TOBAANHDI

M CBUHUHbDI
LULYA-KEBAB WITH BEEF
AND PORK

¥

NOCOCb HA YINIIX -2 ; OBOLLM HA MAHTAJIE T . WALNbIK U3 UHAEUKH

SALMON ON THE COALS | . . GRILLED VEGETABLES . . . EnDnA HAyrnﬂX TURESHASLIK
=% 7y e e PV GRILLED DISHES 409

baknaxkaH
Eggplant

Momuaop
Tomato

Mepewy,
Bell pepper

Kaptodenb
Potato

Kykypy3a
Corn

LaMMN1HbOHBI
Champiognon

Kabayok

OOPALO HA YINAX
CCOYCOM HAPLUAPAB

DORADO ON COALS
WITH NARSHARAB SAUCE

900 P

250/30 r

CUBAC HA YTNAX
SEABASS ON COALS




NMAXJTABA «TPYBOYKA» 190 P
BAKLAVA C3ABAPHbIM KPEMOM

STRAW CAKE
WITH CUSTARD CREAM

«Wwy» C 3SABAPHbIM KPEMOM
«SHU» CAKE WITH CUSTARD CREAM

*——
160 r

190 P

100 r

NENAMYLLMU - 2509
PELAMUSHI|

1601

ACCOPTU OECEPTOB [} C/IOEHAS NMAXJIABA
ASSORTED DESSERTS LAYERED BAKLAVA

7

TENAbIA ABN0YHbIA MUPOT o 210 (8. oy ACCOPTU LECEPTOB TOMJIEHAS TPYLIA
C MOPOXEHbIM : - SO B B KPACHOM BUHE

HOT APPLE PIE WITH ICE CREAM ' T - 25 i ¥ BRAISED PEARS
¥ ¥ "k IN RED WINE

470 P ’
100/50/2/5 } P

OECEPTDI
DESSERTS

A
! 1209

. wapuk 50 r ¢

YM3KEMK C ATOAHbIM COYCOM MOPOXXEHOE «METEPBYPICKOE»
CHEESECAKE WITH BERRY SAUCE 1 BALL ICE CREAM «PETERSBURGSKY»

COPBET 1802 ¥

SORBET
_ 1 wapuk 50 r
e [ e,
TOMMUHTU/TOPPINGS
[ R
Lliokonag, 30 r 100# |

Chocolate

[peuknin opex 20 r 70 P
Walnut

T
80/50r

Kny6Huka 30 r _ / : 4 i s
Strawberry : _ e : : A %, WOKONALHbIN ®JIAH
Mén 201 7 5 e v : : ' C MOPOXEHbIM

Honey
R o . - : : - y i o S e ey et h S CHOCOLATE CAKE
: R o : R by WITH ICE CREAM




IWWOKONAOHbIA TOPT
CO CMETAHHbIM KPEMOM
U TPELLKUMU OPEXAMMU

CHOCOLATE CAKE WITH SOUR
CREAM AND WALNUTS

FO3UHAKHU
GOZINAKI

YYPYXEJNA
CHURCHKHELA

OECEPTHI
DESSERTS

MELOBUK
RUSSIAN HONEY CAKE

Aronbl B ACCOPTUMEHTE
ASSORTED BERRIES

MAKOBbIA TOPT

L o -

COPBET IAUM-IMMOH C WUIAMMAHCKUM
«ACKAHENWN»

LIME-LEMON SORBET WITH CHAMPAGNE «ASKANEL»

KPEM - BPIOJIE
CREME-BRULEE

150 P

120r

CE30HHbIE ®PYKThI
SEASONAL FRUIT

2402

EEIG P
150 r

Honey

lpeuxnii opex 20 r
Walnut

MALOHU
| [py3uHckul HamypaneHsll Goaypm

| MAZONI
Georgian natural yoghurt




3CMNPECCO : FPY3UHCKMI YEPHDBI YAN
ESPRESSO : GEORGIAN TEA

NN [ h b b T8

3CNPECCO MAKUATO FPY3UHCKUW 3ENEHDBIN YA
ESPRESSO MACCHIATO = . GREEN GEORGIAN TEA

E Sy T

AMEPUKAHO & b 3P/ [PE
AMERICANO ‘ EARL GREY

XACMUH
JASMIN

WA A LN

KAMYYUHO 270 P -~ TPIBSHOM YAH
CAPPUCCINO . HERBL_EE,;\ L2

KAMNYYUHO POMALLIKA

HA KOKOCOBOM MOJIOKE )
CAPPUCCINO COCONUT st

: MOﬂO‘-IHbIM VJ'IVH
JNATTE HA KOKOCOBOM
MOJIOKE : M/LK OOLONG’_

b sl S

COERT L e _ | YAV COBJENMXOV M MELOM

KO®E NO-CYXYMCKM  § B TEA WITH SEA BUCKTHORN AND |
COFFEE SUKHUMI - HONEY

A ALY T TR T S

A ' Ho6aBku K Yato:
FMAHTBEWH 420 P YabpeLu, MaTa, IMMOH, UMBMPb, TaPXYH, KOKOCOBOE MONOKO
Toppings for tea:
MULLED WINE thyme, mint, lemon, ginger, tarragon, coconut milk

- - ; 5 ”
T — - - ¥ e - - - .l . - - -_ - i - o " 3 o A ”
Ty KOMMOT U3 CYXODOPYKTOB MEERIN 5 R MOPKOBHbI/ % T
300 P STEWED FRUIT 1509 \‘. ) CARROT {7 - : .
500 mn KOMMNOT U3 BUILHU U X A 7T \3». s B CE/IbAEPEEBbBIN i o .
CAUPME (> L s e : 3 . .
| rPYLIN By ey et = | B ccLery
s 2602 ' CHERRY AND PEAR COMPOTE “# B3 5 LS X N Lt A - 8
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YBarkaemble rocTtu,
>XKenaem Bam npmAaTHOro anneturta
n xopoLluero otabixal

Dear Guests, enjoy your meal!
We hope you have a good rest!

Ecnun y Bac ectb anneprus Ha kakve-nnéo
VHrpeaueHTbl, moXkarymncra, cooomTe
06 3TOM CBOEMY OPULINAHTY.

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