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- XOJNIOAHDbIE 3AKYCKU
A . COLD STARTERS

XM HKAnM TRt : 3 WT. PyneTbl U3 06KapPEHHDBIX 6aKNKAHOB C HaYMHKOM U3 TPELKUX OPEXOB . 180 rp:
K H I N KALI ; : : : . Rolls of fried Eggplants filled with walnut sauce

e SR

BAKJIAXXAHbL C OPEXAMMU / E(__;__GPLANTS WITH NUTS /2 290 .

HAWE ®UPMEHHOE BN1IOAO0

X1HKann — rpy3smHCKoe 6nono0, obnaaarouiee HENOBTOPUMbBIM
BKYCOM U OpUrnHanbHou popmon

Our special dish. Khinkali is a Georgian dish with an amazing taste and unique form

C dapwem n3 msica CBUHUHDLL U TOBIAUHDL : 2 oo
With pork and beef forcemeat p

With Lamb . P- TIXAU 290 p. MXAJIU U3 KANYCTbl 290 p. NXANU 290 p.
: ; U3 CTPYYKOBOU 135 rp. CO CBEK/1OM 180 rp. N3 WNMUHATA 180 rp.
C c]Japu.reM n3 rToB44aMNHbLL z oo PACONMMU CABBAGE PKHALI ~SPINACH PKHALI
With beef forcemeat 233 p GREEN BEANS PKHALI ” PR ” ”
CtpyukoBas dpaconb, neperepras KanycTa co cBeknon, neperepTble LLInnHaT, nepeTepTbin C TPEUKUMU

C CblPOM CYNYTYHU U TapXyHOM C TPELIKUMU OpeXaMU U TPY3UHCKUMU  C TPELLKMMU OpeXaMn U TPY3UHCKUMU  OpeXamMn U TPY3UHCKUMU CTIELUSTMU

: ) zoo cneuusmu / Green beans with walnuts cneunsmn / Cabbage and beet with ~ Spinach with walnuts and Georgian
With suluguni cheese and tarragon p and Georgian spices walnuts and Georgian spices spices



XOJNIOAHDLLE 3AKYCKU
COLD STARTERS

I‘EB)KAJ'IMH / GEBZHALIA : A _
PyneTuKu U3 CynyryHu ¢ MSTOW NOA coycom ‘Hanyrun e Y e 5 = A ;
Rolls of sulugum cheese with mint and Nadugi sauce T e _ = sy

CAUMBU

U3 KYPULbI
CHICKEN SATSIVI

M)XABE / MZHAVE :_,:i-'_ 3

KanycTa no-rpysuHckun
Georgian Sauerkraut

Kypuiia noa opexosbim -
coycoM baxe
Chicken with walnut

sauce Bazhe L * 5
370 p. :07;’ P
250 rp. e N

- e \“\_\
CALIUBU U3 PbiBbI
FISH SATSIVI
390 p. :
250 rp. A

OBOWHAS HAPE3KA

KUHA3SMAPU VEGETABLE SET R
KINDZMARI SR
O6xapeHHas popens 250 p. ﬂ RS =
B YKCYCHOM MapMHap,e 250-Tp.

C KUH301
Fried trout with cilantro
marinated in vinegar

390 p.
250 rp.




_ CEMTA WIE®-TIOCONA
CHIEF'S SALTED SALMON

CbIPHASA TAPEJIKA E
CHEESE PLATE b

——
Cblp CyNyTYHU, KOMIYEHDBIN CYRYFYHW, AareCTaHCKUN
CblP, KOTMYEHBIN Yeyen
Suluguni Cheese, smoked Suluguni, Dagestani

cheese, smoked chechil

BYXXEHUHA OT WE®A
CHIEF'S COLD BOILED PORK

" CENEAOYKA

noa BOAOYKY
RUSSIAN HERRING
TO VODKA

280 p.
300 rp.

A3bIK

C XPEHOM
TONGUE WITH
HORSERADISH

360 p.
200 rp.

XONOAHDBIE 3AKYCKU
COLD STARTERS




CANATDbIL
SALADS

CAJIAT TPEYECKUM 270 p. TETUIbIA CANAT U3 TENATUHDbL 370 p. CAJAT C BAKNAXXAHOM 2 320p. CANAT PbIBHbI / FISH SALAD 450p.
GREEK SALAD e R : — e sy
: 220 rp. WARM VEAL SALAD %00 TP. U TOMATOM 220 TP. Cemra, KapTodenb 06XKapeHHbIN, MUKC IUCTLEB 200 P
- - Orypet, TOMaTbl, GONrapCKUM NEPEL], KPACHBIN NYK, MACT canata, MWKC canaTos, )apeHast TeNITUHA 1 AOMALHWIA MatoHEe3: : EGC‘PLAN T-SALAD WITH TOMATO canarta, TOMaTbl, MELOBO-TOPYNYHAS 3ampaBKa
_..,onleKOBoe ‘Macno, 6anb3amMuyecKnn yxeyc / Special salad with veal, eggplants, zucchini, fries. : At - C?}'LQ:T'MB 6aKﬂa>!<_aH9B_ CO CcneuusiMm u TomaTamu Salmon, fried potatoes, lettuce mix, tomatoes, : o S
Cucumber, tomatoes, bell pepper, red onion, lettuce, olive oil, potatoes, served with homemade mayonnaise dressing < = - : Eggplant salgd W_lth tomatoes and spices honey mustard dressing : f

balsamic vinegar

e OBOI.I.lHOM CAnAT
- No- I‘PYSMHCKM-
S GEORGIAN VEGETABLE
kg e was SALAD

Canart 13 cBexux Tq_Ma*ﬁQBm-,{. ¢

OTYPUOB C 3€/1€HBIO, KPACHbIM

“..  nyKkoMm, opexamu / 6e3 Opexos .
~. .- Fresh tomatoes, cucumbers,

© . . greens, red onion, (with nuts/
ZSdrniraid —.without nuts)

: CLAJ'IAT.I.I.E3APb C KYPUMUEN 360 p.

g } - : = o . _‘.-' : 1
R 270 p. _ gAESAR SA::ﬁDrxg; Cc':;:_:‘zgc&pr 200 rp. CAJIAT C S13bIKOM B MEJIOBO- 350p.
220 Tp. une xypu n, = ! ERLTEY
R TOMAaTbL YEPPY, Cblp MAPME3aH, CyXapuku, coyc. TOPYUYHOM COYCE 200 rp. :
< ; «llesapb» ¢ aHuoycamu / Chicken breast fillet, - = TONGUE SALAD IN HONEY- MUSTARD SAUCE
,’ iceberg lettuce, cherry tomatoes; parmesan =+ MuKc U3 NMUCTbEB canaTta, TOBSIXKUN S3blK " coyc
cheese, crackers, Caesar dressing with anchovy . Mixed salad, beef tongue and sauce
e ®UPMEHHDIN CANAT TOTW / GOGI SALAD 390 p.
W DupMeHHbI Canat ¢ TeNSTUHON, 6aknaxaHamu, Kabaykamit U KapeHbIM KapTodenem, 3anpaBneHHbin coycom forn: 50 rp. R

Signature salad with veal, eggplants, zucchini, fried potatoes, served with homemade mayonnaise dressing R N

s
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320 p. CANATCTOMATAMM 320 5.

OBOLLHOM CANAT NO-TPY3UHCKN

C )XAPEHDBIM CYNVTYHU 220 rp. 1 MOUAPENNON 200 rp.
GEORGIAN VEGETABLE SALAD WITH FRIED SULUGUNI SALAD WITH TOMATOES

CanaT u3 CBEXblX TOMATOB N OTYPLOB C 3€JIEHBIO, AND MOZZARELLA CHEESE

KPACHDIM JlyKOM U JKapEHbIM CYnyTYHU Tomartsl, cblp Mouapenna, coyc «IlecTo», pykkona
Fresh tomatoes, cucumbers, greens, red onion, Tomatoes, mozzarella cheese, Pesto sauce

grilled suluguni and arugula



MEPBbDLIE BNNIOOA
FIRST COURSES

KYPUHbBI CYN C AOMALIHEN 300 p. |
NANWON 300 rp.
' CHICKEN SOUP WITH HOME RECIPE NOODLES

JIATMAH / LAGMAAN - - 3507p, 3sop XALIIAMA / KHASHLAMA ~ © 300.rp. 3sop

ToBsSiAUHA, 60ONTapCKUN népeu, pe,u,MC“ HEQHOK TIEKUHCKas OTBapHas TOBSIMHA C OBOLAMU B MSICHOM 6YNbOHE - T i
KanycTa, nyK, MOPKOBb, CenbAepen, nanwa N g Boiled beaf with vegetables in meat broth ;_.-,_ B
_-Beef, bell peppers, radish, garlic, Chinese cabbage, onions, - SR = ; _" N
et : R - : . carrots, celery, noodles ' : . :
S CyR- XAPYO / KHARCHO-SOUP : ; : : : 300rp. 320p. - D YAKANYJIN / CHAKAPULI 300tp. 450 p.
. TpaAVUVOHHDIV TPY3UHCKUIA CYTI C TOBSIAVHOM / Tradltlonal Georgian soup with Beef _ ' :

. OTBapHas 6apaHnHa C 3eAEHBIO U Ta’pxyHOM / Boiled. lamb with greens and tarragon

TPUBHOM KPEM-CYN 320 p. CONAHKA MACHASI CEOPHAS 330 p. &
MUSHROOM CREAM SOUP 300 rp. MIXED MEAT SOLYANKA 300 .
YXA NMO-LAPCKU ' 340 p. - WYPMNA

S SSSSTSAR FISH SOUP 300 rp.

HaBaleCTblVl PbLOHBLA BYNIBOH.C NOCOCEM, CIUBKU
Rich Broth with salmon, cream

! SHURPA

" ToBsioMHa, xapToden,
MOPKOBb, 6oNrapcKum
Tiepeu, 3eeHb, YECHOK
Beef, potatoes, carrots,
bell peppers, greens,
garlic

330 p. 300rp.

OBOLLHOMX CYN
4+ VEGETABLE SOUP

290 p. 300rp.




BbITIEHKA
BAKERY

AYMA XAYARYPU - 300 rp. 300 p.
ACHMA KHACHAPURI S D=

; MHOTOCNOMHbI AOMALLHMI Multilayer homemade pie
: .MIUPOT C CYNyTyHU with suluguni

. XAYATYPU NMO-LIAPCKMU / TSAR KHACHAPURI

XAYATIYPU NO-ALKAPCKMU

(LOMTAMOUIUNUN KNACCUYECKUN)

ADJARIAN TSOMGAMOTSLILI KHACHAPURI

XAYATIYPU NO-METPEJIbCKU
MEGRELIAN KHACHAPURI

KYBJAAPMU / CUBDARI

Mﬂcﬂoﬁ TIMPOT C PYyBNEHON TENATUHON U CTIELMSIMUA
Meat pie with chopped veal and spices




BbITIEHKA
BAKERY

o

. KAPTO®E/NbHbI! MUPOT CO WINUHATO S N 2 330p. NOBUAHM (LLOMFAMOUNUNW) ' . - & 370 p.
POTATO PIE WITH SPINACH : . F 400 rp. : LOBIANI TSOMGAMOTSLILI ; . F 450 rp.
XAYANYPU NO-UMEPETUHCKU 370 p. XAYATIYPU CNOEHbI ' 390 p. XAYATIYPU C TAPXYHOM U CbIPOM (LLOMTAMOUNIUWAN) 390 p.
MERETIAN KHACHAPURI : 2 g 450 tp. KHACHAPURI (PUFF) 350 Tp. KHACHA_PURI WITH-TARRAGON AND CHEESE (TSOMGAMOTSLILI) 450 rp.
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TOPAYUE 3AKYCK
HOT APPETIZERS

NOBUO

B TOPWOMKE
LOBIO IN POT

L il

TlepeTepTas KpacHas
daconb ¢ apoMaTHbIMU
cneunsmmn

Crushed red beans
with aromatic spices

340 p.
250 rp.

 DOJIMA [DOLMA e 330 p.
g .. T'[.:)a.DMLI,VlOHF_loe KaBkaBCqu GH}O,ﬁ,O U3 NMCTbEB BUHOTPAaAa C Ha4YUHKOW 220 P.

' Y13 MsiCa CBUHUHBbL TOBSAUHLL 1 puca / Traditional Caucasian dish
with grape leaves:stuffed with pork, beef and rice

i,

NIOBUO C KOTIYEHON 390
-TPYAUHKOU e 0> (0% p o)
LOBIO WITH SMOKED BACON

#

. TPUBDLI, PAPILUNPOBAHHDIE

CbIPOM CYJIYTYHU
LOBIO WITH SMOKED BACON

290 p.

S ; ; 250 rp.
YBULWITAPU / CHWICHTARI 250tp. 290 p.

. Jleneuika v3 KyKypY3HOW MyKU U Cblpa CYNyTYHU
Cornflour biscuit with suluguni cheese

MYAAU C CYNYTYHU :
MCHADI SNAPAXKMU / ELARDJI
250 p. KyKypy3Hast Kpyna, 3aBapeHHast C CbIpOM
1207100 rp. CYNYTYHU
Corn grits brewed with suluguni cheese
280 p. 300rp.
P ADXATICAHAOAN
e AJAPSANDAL

MAMAJNDITA /| MAMALIGA

TpaanunoHHOE TPY3UHCKOe 6n1ono

13 KYKYPY3HOW KPYTIbl C KYCOYKaMu
CyNyTyHU

Ttraditional Georgian dish of corn grits
with pieces of Suluguni cheese

OBoOLWHOE pary No-TPY3UHCKU
13 6aKNaXKaHOB, TOMATOB,
60/ITapCcKoTo Nnepua,
MOPKOBMW, JlyKa, 3€NEHU

N Ceunn

eorgian vegetable Ragout

with eggplants, tomatoes, 180 b, 300Tp
bell peppers, carrots, onions, . :
herbs i
350 p. NABALI / PITA BREAD
250 rp. 50 p. 100 rp.



TOPAYUE 3AKYCKN

HOT APPETIZERS

YAWYWYNUN U3 TPUBOB 340 p.
MUSHROOMS CHASHUSHULL /0 200 rp.

= . - o~
g x ) tﬁm*‘-‘@g - - T m.\'.cc, etz :.
Pt - GAPLUNPOBAHHDIE OBOI.I.IM CTPUBAMU U CbIPOM . N ol
: STUFFED VEGETABLES WITH MUSHROOMS A e300 rp N
& ~Tomar, 60nrapckumn nepeu, 6aknaxaHbl, GaplwnMpoBaHHbLE WAMMUHbOHAMU, 3anet|eHHlffe CCblpOM = SR
Tomato bell pepper, eggplant stuffed with mushrooms, baked with cheese : i
BAPEHUKU A
5 C CbIPOM R
s VARENIKI Zha

WITH CHEESE

300 .
~. 350 rp. X
oy, L . 7 . -
- - 4 1-\-\-\“—""‘---_
: CYNIYTYHU XXAPEHDIM / GRILLED SULUGUNI 200rp. 310 p. ;
ABXA3YPA / ABKHAZURA ' 250 rp. 390 p. APAHUKMU / DRANIKI A 250rp 190 p. XYNBEH C TPUBAMM / JULIENNE WITH MUSHROOMS 200 p: 290 p.

- Py6neHoe MSCO CBUHUHbBL U TOBSIAMHDL CO CMEUMSMM U 3ePHAMU TPaHaTa B XXUPOBOMU
ceTKe, 3aXKapeHHoe Ha OTKpbITOM oTHe / Minced pork and beef with spices and
pomegranate grains.in fatty mesh, grilled over open fire




. "YKMEPYNUN |

ol

N3 KYPULbL

+GHICKEN.

S e 5 CHKMERUL

‘ZaneueHHast

apoMaTHas Kypuua:

B MavlOHE3HO-.
YECHOYHOM coyce
Flayourful baked:

i chicken with
mayonnaise-garlic

370 p.
300 p.

YAXOXBUJIN U3 KYPULbL / CHICKEN CHAKHOKHBILI

= - . P ST T

XAPYO OPEXOBOE

NUT KHARCHO

ANneTUTHblE KYCOYKN MONOAON
TOBSAVHbL B OPEXOBOM COyCe
Tempting pieces of veal

with walnut sauce

YKMEPYJIN U3 UbITINEHKA
CHICK CHEKMERULI

LIbINAEHOK C 06XapeHHOWN KOPOYKOU

590 p.
600 rp.

e

B CAUBOYHO-YecHOYHOM coyce / Grilled
crusty: chick with creamy-garlic sauce

300 rp. 370 p.

O6)xapeHHas Kypa B COYCe U3 CNENbIX TOMATOB, TPUTIPABNEHHAS TPY3UHCKUMU CTIELUSMU
Roasted Chicken with fresh tomatoes sauce and Georgian spices

W T
L

O XKAXYPU
NMO-METPENIbCKMN

MEGRELIAN ODJAHURI

YALWYLWIVAU U3 TOBSANHDI / BEEF CHASHUSHULI

MonouHast FoBIAMHA C TOMaTaMuU U TpaBaMu No-Tpy3nHcku / Veal with tomatoes and Georgian greens

ApomaTHas CBUHWHA, KapeHas C KapTopenem

W TPY3UHCKUMU CTIEUNSMU, TIOJAETCS C TOMaTamMu

" KpacHbIM niykom /- Flavourful pork, fried with potatoes
and Georgian spices, served with tomatoes and red onions

430 p.
350 rp.

TOPAYUE BJ/1IOAA
MAIN COURSES

YAHAXU / CHANAKHI

BapaHuHa, TyweHas ¢ 6aKkna)kaHom,
TOMaTamu, KapTodenem u cneuusmm
Stewed Lamb with eggplant,
tomatoes, potatoes and spices

450 p.
350 rp.

. : {h\
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UbIMNEHOK TABAKA/ éHiR-‘GRILLED CHICKEN

TENAYDU WEYKU NOA COYCOM AEMUTNAC

C KAPTO®EJIbHDbIM TIOPE
SAUCED “VEAL CHEEKS” WITH DEMI-GLACE DRESSING
AND MASHED POTATOES

N\ - B e ek )

TOPAYUE BJ1IOJA
MAIN COURSES

NN

. w

TOBSUHA NO-TPY3UHCKM / GEGRGIAN BEEF S 220rp. 420p. & -

ToBSiAMHA, TyWeHast C IyKOM, CTIeUUsIMU U 3epHamu rpaHaTta / Stewed beef with onions, spices and pomegranate

k. -
KYUMAYM 320 p. CTENK NO-HOPBEXCKMU — 490 p.
KUCHMACHI 250 rp. NORWEGIAN STEAK 270 rp.
ApoMaTHble O6XKAaPEHHbLE TENAYLU Roasted Veal giblets Cémra, nuCTbs WNUHATA, KPaCHas UKPa, CAMBOYHbBL COYC C CblPOM NapmesaH

MOTPOWKA CO Cneunsmmn with spices - Salmon, spinach leaves, red caviar, cream sauce with parmesan cheese



MAHTAN
BRAZIER DISHES

; CDgpénb l'lOMVlJJ,O‘pbl 6aKJ'la)-KaHbl
- Kabaykw, 6onrapcxvm nepey,

ut, tomatoes, eggplants, potato,
g courgettes_ _bell pepper _

NOPAZLLO HA MAHTANE
GRILLED DORADO

500 p.
250/50 Tp.

CTEUK U3 NOCOCH
SALMON STEAK

520 p. _
150/30 rp. N

Kypuua, nommpopsl, <. &£ 9 - _ e T I CUBAC HA YTNAX
6axnakaHbl, KapTodenb, W B X : : T - — BARBECUED SEA BASS
Kabayku, bonrapckum nepey & ik R AP T T T 2 4

Chicken, tomatoes, | —— = il 500 p.
eggplants, potato, ' L Fe o - 4 250/50 rp.
courgettes, bell pepper = T N gt :

KYPUUA B CALKE HA ABOUX
CHICKEN IN SAJ FOR TWO




“-... A '-.\;*‘."

KAPE U3 BAPAHUHbDL
RACK OF LAMB

CBMHDIE PEBPA

PORK RIBS

KAPE
MONOYHOTO
TEJNEHKA
RACK OF VEAL
CALF

670 p.

240 rp.

d

NIONA-KEBAB U3 BAPAHUHDI
LAMB LULYA-KEBAB : :

390 p.. 180/70 rp.

A

NIONA-KEBAB MO-TPY3IUHCKMU
GEORGIAN LULYA-KEBAB

390 p.- 180 rp. —
Caucasian lamb or pork-and-beef cutlet
NIONA-KEBAB U3 KYPUL bl
CHICKEN LULYA-KEBAB

360 p. 180rp.

NIONA-KEBAB U3 KYPUL L C CYJZIYVTYHU
CHICKEN LULYA-KEBAB WITH-SULUGUNI CHEESE
380 p. 180 rp.

MONOAAA TOBAAUHA HA KOCTU 980 P-
CALVE BONE BLADE STEAK 360/80 Tp.

/’7 e YRR, : :
* s Zn x L B 2} ¢ : :
: - - ! A\ 'l‘t"‘:__ .
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MAHTAN
BRAZIER DISHES

.
5 3

WALWNDbIK U3 CBUHUHDL / PORK BARBECUE : 180/70 rp. 390 p.
WALLNbIK U3 TENATUHDL / VEAL BARBECUE ' 180/70 rp.. 490 p.
WALLIbIK U3 BAPAHUHDI / LAMB BARBECUE ~180/70 rp. 550 p.
WALLIbIK U3 KYPULIbL / CHICKEN BARBECUE : 180/70 rp.  3507p:

=

CTEWK NO-TPY3UHCKU 450 p.
GEORGIAN STEAK 200/70 tp.



TAPHUPDLI
SIDE DISHES

e R/
- WAMNMUHDbLOHDLIL 220 p. OBOLUU TPUJIb / GRILLED VEGETABLES 200rp. 250 p.I
- . HA MAHTANE 180 rp. : -
GRILLED VEGETABLES .
- KAPTO®EJb HA YNax 150 o] KAPTO®EJNb C TPUBAMU 170 P CAUEBEJIMN / SATSEBELI
GRILLED POTATO 200 rp. POTATO WITH MUSHROOMS 150 rp.

TKEMAJIN / TKEMALI

BAXKE / WALNUT SAUCE

TAP-TAP / TAR-TAR

HAP-WIAPAT (TPAHATOBbBIN COYC) / NAR-SHARAP (POMEGRANATE SAUCE)

ADXXUKA / ADJIKA

CMETAHA / SOUR CREAM

op # s> i s =
"~ KAPTOOEJb NNO-CENSHCKMW / IIOPE 150 p. PUC OTBAPHOM CO WNUHATOM 160 p.
POTATO WEDGES / MASHED POTATOES 150 rp. BOILED RICE WITH SPINACH . 150 .

A\ - w N
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LECEPTbI — s T | LECEPTbL
DESSERT LA T - B P ey ., S DESSERT

%

P

BUIUHEBDIU CYT1

C MOPOXEHbDIM
CHERRY SOUP WITH
SCOOP OF ICE CREAM

290 p.
250 rp. Sy

= otk ﬁ b
MALIOHU = G ”"
MATSONI

- TpaoVUMeHHbIA,
TPY3UHCKUN

SN \ - KUCTIOMOJIOMHbIN
= R - S : ; ; c ' %3 NPOAYKT C MENOM
"~ WOKONAAHDBIN TOPT / CHOCOLATE CAKE - R 190 p. - Y FpEIIM DPEXOM
L] 2 - . > : xquisite Georgian
S WowxonanHsin 6l{lCKB.VlT CO CMMBOYHO-LIOKONAAHBbIM KPEMOM . 150 p. yogurt with honey
- Chocolate biscuit with.creamy chocolate cream and walnut
150 p.
180 rp.
.E{:'s:. ] ali " : N R“—a.
NMNOMBUP KHACCMHECKﬁﬁ MNIOMBUP WOKONAAHDbIN
CLASSIC PLOMBIERES ICE CREAM CHOCOLATE PLOMBIERE
220 p. 220 p. =
150 rp. 150 rp. %
3 JNIUMOHHDIN COPBET
TUIOMEUP ®UCTALIKOBbBIN SN SOTaET
PISTACHIO PLOMBIERE
g Bnaropapsi CBEXKUM U COYHbBIM
NVMOHAM 3TOT COP6ET YAUBUTENBHO
220 P ; NETKUN U-0CBEXaoWmmn
150 rp. 220 P.
o _;LSO Tp.
MEAOBUK 220 p. «HANTIONEOH» C 3ABAPHDbIM 180 p.
RV ke 150, KPEMOM S TOPTbI HA 3AKA3, 1 kr

"NAPOLEON" CAKE WITH CUSTARD OPEXOBbIN TOPT 1300 p. TOPT HANONEOH 1200 p. wokonAaHsit TOPT 1300 p. megosuk 1250 p.
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