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\ COLD STARTERS

" TEBXAJIS / GEBJIALIA {111 o)

~ Pynetmxu ns CynyryHU C MATOU NOL, 250 Tp.
-~ coycoM Hazytu / Rolls of suluguni
with mint and madugi sauce

BAKJIAXKAHbL C OPEXAMM / EGGPLANTS WITH NUTS & 290p.

' PyneTbl U3 06KapeHHbIX 6aKNaKaHOB C HAUMHKOM U3 TPELIKUX OPEXOB 180 rp
Rolls of fried Eggplants filled with Walnuts 3

CAUUBU U3 KYPULIDL
CHICKEN SATSIVI

Kypa noz opexoBbiM COycoM Gaxe
The Chiken with nut sauce Badje

370 p. 250 p.

XUHKAJIAN
KHINKALI

CALUBU U3 PblBbl
FISH SATSIVI

HAWE PUPMEHHOE BJ1IOO

370 p. 250 p.

XVHKann — rpy3smnHCKoe 61000, obnanatouiee

YOAUBUTENbHBIM BKYCOM, HETIOBTOPUMDBLIM 3anaxom
N OPUTUHaANBLHOU pOopMOoU

C MACHbIM daplLieM CBUHMHA C TOBIAVHOWM / ¢ 6apaHUHON
Khinkali with Pork with Beef meat / with Lamb

=
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ig NXANMUN 2 290 p. XA 2 290 p. NXANN 2 290 p.
% é U3 CTPYYKOBOU 180 p. U3 KATMYCTbl 180 rp. U3 WTINHATA 180 p.
o2 ®ACONU CO CBEKJIOM SPINACH PHALI

B GREEN BEANS PHALI CABBAGE PHALI C rpeuKMMI Opexamu 1 TPY3UHCKUMM CMeLmaMm
e WWIERERBEEE With walnuts and Georgian spices
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XONNOAHDIE 3AKYCKHU
COLD STARTERS

KUHA3MAPU / KINDZMARI

KpacHas dopens ¢ CoOyComM U3 3eN1eHU
Red Trout with a sauce of greenery

7 4 i 390 p.
v o A% 7 250 .
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BYKET U3 CBEXXEW 3ENEHU /9 120rp. 250 p. OBOWHASA HAPE3KA 27 250rp. 250 p.
VEGETABLE SLICING

_—

CEMTA WE®-NNOCOJIA 200rp. 470 p.

CHIEF SALT SALMON
CbIPHASA TAPEJIKA / CHEESE PLATE 330 p.
Chblp CynyTyHW, KOTIYEHBIA CYNyTYHWN 200 rp

Suluguni Cheese, Smoked Suluguni

mu:-f'-"@

. BY)XEHUHA OT WE®A 180 rp. 390 p. AOMALUHUE CONEHbBA 2 290p.
COLD BOILED PORK FROM THE CHIEF F@USERRIEGKEES 250 rp.
M)KABE / MGAVE @ 170p. I3blK C XPEHOM 370 p. CENENOYKA NOA BOOAOYKY 290 p.
KanycTa TIO-TPY3NHCKN 200 TONGE WITH HORSERADISH ) RUSSIAN HERRING TO VODKA
Georgian Sauerkraut L 00 rp. 300 rp.




CANATDl e
SALADS W VB
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CATIAT C TOMATAMM 320 p. CAJIAT «TPALIUS» 350 ‘
U MOLIAPEJIION 200 rp. CRACE 200 rp. — | ity X0
SALAD WITH TOMATOES AND MOZARELLA CHEESE CAJIAT «<PEHECCAHC» 360 D. CAJIAT PblBHblVl C CEMFOVI. 390 D.
- P 08 RENAISSANSE 200 rp. WE® NOCONA ey
RED FISH SALAD FROM CHIEF
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LEE3APb C KYPULEN 360 p. «TETUbIA NMPUEM» 370 p.
CAESAR SALAD WARM WELCOME

200 rp. 180 rp.
MUKC 13 NMUCTBLEB canaTa, TOBSHKUM S3blK U COYC
%? «CYJIUKO» / SULIKO 200 rp. 390 p. Mixed salad leaves, beef tongue and sauce
A e it = _
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Canar 13 CBEX1X TOMATOB U OTYPUOB C 3€/IEHBIO, KDACHBIM JlYKOM, Opexamu / 6e3 OpexoB 220 mp.
Fresh tomatoes, cucumbers, greens, red onion, (with nuts/without nuts)

CANAT «THE3OQO AUCTA» 350 p. CANAT TPEYECKUN
STOIRTES INIES T GREEK SALAD
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TOPAYUE 3AKYCKU
HOT APPETIZERS

INOJIMA / DOLMA 340 p.
TpaAUUMOHHOE KaBKa3CcKoe 670710, HAUMHEHHOE MSICOM B IUCTbST BUHOTPana 290
Traditional Caucasus dish filled with meat and grape leaves rp.

YBULWITAPW / CHWICHTARI 250 rp. 290 p. JNIOBUNO B TOPWOYKE TepeTepTas KpacHas ¢aconb C apOMaTHbIMU CNEUUSIMN

LOBIO IN POT Crushed red beans with aromatic spices
MYALU C CYJNIYTYHWU / MCHADI 120/100 rp. 250 p.

SNAPIDKU / ELRAJI é’/

Mamanblira, 3aBapeHHast BMECTE C CblpOM
CYNYTYHWN
Mamaliga, boiled with suluguni cheese

280 p.
300 rp.

MAMAJBITA / MAMALIGA

TpaaNUMOHHOE TPY3UHCKOEe 6110a0 U3
KYKYPY3HOWM KPYTIbl C KYCOYKaMU CYNyTyHU
Ttraditional Georgian Cormn groats dish
with pieces of suluguni

190 p.
300 rp.
NABAL / PITA BREAD ADXATICAHOAN 300 p. XXYNbEH 290 p.
50 p. LIRS 350 rp. JULIENNE 200 rp.

OBOWHOE pary No-TPY3UHCKN
100 rp. Georgian vegetable Ragout
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TOPAYUE 3AKYCKUA I\
HOT APPETIZERS y
g’ ". = . . , l
DOAPWUNPOBAHHDBIE OBOUWMNU C I‘PVlBAVl n bll-\jl = 350 _
STUFFED VEGETABLES WITH MUSHROOMS 300 TP.

BAPEHUKU C CbIPOM
VARENIKI WITH CHEESE

300 p.
SOLETD;
CYNYTYHWU XXAPEHDBIWN / FRIED SULGUNI 200rp. 310 p.

ABXA3YPA / ABCKHAZURA 250rp. 370 p. APAHUKM / RUSSIAN DRANIKI A 250rp. 190 p. YALIYLIYNU U3 TPUBOB / MUSHROOMS CHASHUSHULL 200 tp. 340 p.
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P XAYATIYPU MO-LIAPCKU 550 p.
y &= TSAR HATCHAPURI 600 p.
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KYBIOAPWU / CUBDARI 490 p. XAYATIYPU TTIO-ANXKAPCKIN E
MSICHOM MUPOT C PYBNEHO TENSTUHON W CTIELUSIMI 500 p (UWOMTAMOUNMUIN, KNACCUYECKUN)
Meat pie with chopped veal and spices " ADJARIAN TSOMGAMOTSILLI HATCHAPURI
XAYATIYPU CNOEHDBIN 390 p. XAYATIYPU TIO-METPEJIbCKU
KHACHAPURI (PUFF) 350 TP. MENGRELLIAN HATCHAPURI

' JNOBUAHU

pr (uOMTAMOUNUNN, KTIACCVI"IECKV“U/I)
¥ { j N LOBIANI TSOMGAMOTSILLI
ie "
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MEPBLIE BJIIOOA
FIRST COURSES

CYT-XAPYO / HARCHO-SOUP

TpPaAUUMOHHbI TPY3UHCKUIA CyT € ToBIaMHOW / Traditional Georgian soup with Beef

300rp. 340 p.

YAKATNYIIN
CHAKAPULI

Pl ;_3.:-"'

NMPOJINHDBE3 350 p.
PROLINIEZE 300 rp.

YXA TIO-LUAPCKA 340 p,
TSAR FISH SOUP 300 p.

HaBapuCTbIN PblOHDI
6YNIbOH C IOCOCEM
Rich Broth with salmon

CONSIHKA MSICHASI CEOPHAS 340 p. YAXUPTMA 320 p.
MEAT SOLYANKA 300 rp. CHIKHIRTMA 300 rp.

OTBapHas 6apaHnHa C 3eNIEHBIO 1 TAPXYHOM
Boiled lamb with greens and tarhun grass
¥
_ TPUBHOM
Em—_ cyn
: MUSHROOM
SOUP

320 p.
300 rp.
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XAWNAMA U3 TOBAAUHDL 350 p.
BEEF HASHLAMA 300 rp.



XAPYO OPEXOBOE
NUTT KHARCHO

AnneTUTHblE KYyCOYKN MONOAOU
TOBSAMHbBL B OPEXOBOM COYCe
Appetizing pieces of young beef
in nut sauce

430 p.
300 rp.

YKMEPYIIU
CHEKMERULI

3aneyeHHasd apomaTHas Kypuua
B MOJIOYHO-YECHOYHOM COYyCe
Roasted Aromatic Chicken

in milky-garlic sauce

370 p.
270 Tp.

YAWYWYNU / CHASHUSHULI

MonoyHas ToBaanHa ¢ ToMaTtamMu 1 TpaBamu
no-rpysuHcku / Georgian milk veal with tomatoes
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OXKAXYPU NO-METPENBCKU 430 p.
MENGRELIAN ODJAHURI 35070

Kycoukn o6kapeHHOM CBUHUHDL C KapTodenem,
MOMUAOPOM U YKOM

Pieces of roasted pork with potatoes, tomato
and onions

YAHAXWU / CHANAHI 430 p.

BapaHMHa, TyweHas ¢ oBOWwaMin 350 ]-p_

B TTIMHSTHOM TOPLIOYKe
Stewed lamb with vegetables in a pot YAXOXBUNWU / CHAKHOBILI ~ ObxapeHHast kypa B COyCe 13 CTeNbIX TOMATOB, MPWUMPABNEHHAST TRY3UHCKUMU  3(0)() . 370 p.
cneumsimn / Roasted Chicken with fresh tomatoes sauce and Georgian spices
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MAIN GEORGIAN COURSES
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_ Dopens, NOMMAODbI, 6aKnakaHbl, g
i ReoaviypaapCiIn TIEpell
ut, tomatoes, eggplants, potato, -
.| courgettes, bulgarian pepper

]
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L. 1900p
il i thiaesl 000 T

Kypuua, nomnanopsl,
6aknaxaHbl, KapTodens,
Kabauxku, 6onrapckum nepey
Chicken, tomatoes, egg-

plants, potato, courgettes,
bulgarian pepper

Vi | #a TOBAAUHA TMO-TPY3UHCKU 430 p.
KYPULA B CAIXKE HA IBOUX 1500 . GEORGIAN BEEF
CHICKEN IN SAJEFORTWO

MEYTA OXOTHUKA 470 p.
220 rp. DREAM OF THE HUNTER
1000 rp.



TOPAYUE BJ/1IOOA
MAIN COURSES

$ 5

*

BAPAHbU KOTNETKU C OBOWAMU
MUTTON CHOPS WITH VEGETABLES

il ,.nr-‘;;‘
LOPAJIO, 3ATIEYEHHAS 560 p.
B TPABAX B ®OJIbTE 300 rp.

BAKED DORADO WITH HERBS IN THE FOIL

1 e

. TENATUHA NO-
| CTPOTAHOBCKUA

KYPULA

C AHAHACAMMU
U CblIPOM
TMAPME3AH

noxj coycom
CHICKEN WITH
PINEAPPLE AND
PARMESAN CHEESE
WITH SAUCE

450 p.
200/50/50 Tp.

TENATUHA T1O-

BOCTOYHOMY
EASTERN VEAL

TensTmMHa, NMOMUAOPSL,
Bakna)kaHbl
Veal, tomatoes, eggplant

500 p.
350 Tp.

3ATIEMEHHAA

CBUHAA WEA
PORK'S NECK
BAKED

450 p.
300 tp.

CTEWK NMO-HOPBEXCKU
NORWEGIAN STEAK

490 p.
270 p.

C BEWWEHKAMU
STROGANOV VEAL
WITH OYSTER
MUSHROOMS

490 p.
350 rp.
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TENAYDBU WEYKU NOA COYCOM NEMUTTIAC C KAPTO®PEJIbHBIM MNIOPE

350rp. 470 p.
SAUCED “VEAL CHEEKS" WITH PUREE




TOBAAUHA HA PEWETKE
BEAF ON THE GRILLE

NIONA-KEBAB U3 BAPAHUHDLI 390 P
LAMB LULYA-KEBAB 180/70 .
NIONA-KEBAB TMO-TPY3UHCKIA 390 P
GEORGIAN LULYA-KEBAB 180 rp.

) : .)

CTEVIK U3 ®OPENN
TROUT STEAK

CBUHDIE PEBPA
PORK RIBS
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MAHTAN
BRAZIER DISHES

KOTNETKU BAPAHbU

180/70rp. 390 p
HA PEBPbLILWUKAX
MUTTON CHOPS ON THE SPARERIBS WALWNDbIK N3 TENATUHDL / VEAL BARBECUE 180/70 rp. 490 p
WALWJbIK U3 BAPAHUHbDL / MUTTON BARBECUE 180/70 rp. 550 p
TENATUHA HA KOCTOMYKE 980 p. LWALWbLIK U3 KYPULLbL / CHICKEN BARBECUE 180/70 rp. 350 p
VEAL ON THE BONE 360/80 .

CTEUK NMO-TPY3UHCKU
GEOGIAN STEAK

450 p.
200/70 rp.
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SIDE DISHES [ . o | SAUCES
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OBOLWMW TPUJb / GRILLED VEGETABLES /A 200tp. 190 p.
CAUEBEJIU / SATSEBELI
KAPTO®EJb HA YTNAX /’ 150 p. KAPTO®EJ1b C TPUBAMU /’ 170 .

POTATO ON BRAZIER 200 Tp. POTATO WITH MUSHROOMS 150 rp. TKEMAJIN / TKEMALI
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BAXKE / NUTS SAUSE
40 p.
50 rp. TAP-TAP / TAR-TAR
HAP-LWAPAT (TPAHATOBbBIN COYC) / NAR-SHARAP (POMEGRANATE SAUCE)

ADXUKA / ADJIKA

CMETAHA / SOUR CREAM y—.

CO WNUHATOM 150 rp.

BOILED RICE WITH /’
SPINACH

3 _- ﬂ E

E KAPTO®EJIb

¢ TIO-CENSHCKU /
TIOPE

SELYAN POTATO / PUREE
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DESERTS ) e i ST TIAXJIABA
: [ el R Uchseh ey O o W BAKLAVA

: 190 p.

120 rp.

MEZJOBUK
HONEY CAKE

220 p.
100 rp.

HATIONEOH C 3ABAPHbIM KPEMOM / CHOCOLATE CAKECUSTARD NAPOLEONE 120rp. 220 p.
TOPT «AHIOTKA»
CAKE "ANYUTKA"
220 p.
150 tp.
BPYCHUYHbIX KPEMOBbIN 250 p. BPAYHU 260 p.
NMUPOT C BEJ1bIM WWOKONAOOM 117 rp. BROWNIE 125 rp.
CRANBERRY CREAM CAKE WITH WHITE
CHOCOLATE
W gk
i 2 UN3KENK 240 p. TUPAMUCY MACKAPTIOHE 260 p.
WOKONALHBINA TOPT / CHOCOLATE CAKE 220 p. TYPMAH ABIOYHbIN 220 p. 2 TIRAMISU MASCARPONE 10 FE_

LLJokonanHbit GBUCKBUT CO CIIMBOYHO-1LIOKONAAHbBIM KPEMOM 120 TP GOURMET APPLE 185 e «D.W‘lb‘lE HE J'IE"'IE» 185 P.
Chocolate biscuit with creamy chocolate cream ’ : CHEESECAKELDULECERELECEE"



MOPOXEHOE
ICE CREAM

TIJIOMBUP KNNACCUYECKUN
CLASSICAL PLOMBIERE

220 p.
150 rp.

PEANUT AND CARAMEL

220 p.
150 rp.

JIMMOHHbDBIUA COPBET
LEMON SORBET

Bnaronapﬂ CBEXVM U COYHBLIM IMMOHaM

3TOT COP6ET YAUBUTENBHO NETKUIA U OCBEXKAIOLLINIA

220 p.
150 rp.

TIIOMBUP WOKONAAHbIN
CHOCOLATE PLOMBIERE

220 p.
50D

TPELLKUN OPEX U KAPAMEJIb

CNmBOYHOE MOPOXKEHOE C KapaMebHbIM KOKTEMNEM
W KapaMenm3npOoOBaHHbIMU TPELKUMUN Opexammut

TJIOMBUP ®UCTALLKOBbBIN
PISTACHIO PLOMBIERE

220 p.
150 wjex

IOBOUHOWU AHAHAC
DOUBLE PINEAPPLE

CoveTaHne CMMBOYHOTO MOPOXEHOTO
" aHaHaCOBOTO cop6e‘ra C HaCblUWEHHbIM
BKYCOM " KyCO4YKaMn aHaHaca

220 p.
150 rp.

TOPAYUE HATINUTKIU
HOT BEVERAGES

YAWU / TEA

MAPOKKAHCKUN YAW / MOROCCAN TEA

OBJIEMUXOBbBIN YAWN / SEA-BUCKTHORN TEA

JIECHDIE ATOLbl / BERRY TEA

TPABAHOW YAW / HERB TEA

YA YEPHbBIN / 3ENEHDIN / BLACK / GREEN TEA

DOBABKU K YAIO (TUMBAH, MATA) / TEA ADDITIVES (THYME, MINT)

BAPEHDbBE B ACCOPTUMEHTE / DIFFERENT KINDS OF JAM

KO®E / COFFEE

SCTIPECCO / ESPRESSO

AMEPUKAHO / AMERICANO

KANMYYNUHO / CAPPUCCINO

NATTE / LATTE

NO-BOCTOYHOMY HA TIECKE / EAST COFFEE ON THE SAND

TNACCE / COFFEE WITH ICECREAM

900 mn
900 mn
900 mn
900 mn

900 mn

70 Tp

50 mn
100 mn
100 mn
150 mn

50 mn

150 mn

350 p.
350 p.
350 p.
350 p.
270 p.

40 p.
150 p.

150 p.
150 p.
180 p.
190 p.
180 p.
190 p.



XONOAHDLIE HATIUTKU
COLD BEVERAGES

NIMUMOHAL NOMAWHWUWM / HOUSE LEMONADE 300/1000 mn

TapxyH, Tpormyeckun, JlecHble stonbl / Tarhun, Tropical, Forest berries

TPY3UHCKUN JIMMOHA]Ll / GEORGIAN LEMONADE

TapxyH, iowec, Kpem-cnmskun, Canepasu, bapbapuc / Tarhun, Duchess, Cream, Saperavi, Barberry

MWHEPANDBbHAA BOOA «PbIMAN-CY» / MINERAL WATER “RICHAL-SU"
MWHEPANIbHAA BOOA «BOPXXOMWM» / MINERAL WATER “BORJOMI"

MUHEPAJIbHAA BOOA «HABETJIABU» / MINERAL WATER "NABEGLAVI’

MWUHEPAJIbHAA BOOA «TOPHASA MPUPOLOA» / MINERAL WATER “"MOUNT NATURE"

CNMPANT, ®DAHTA, TIETICU / SPRITE, FANTA, PEPSI

MOPC OT WE®-TIOBAPA B ACCOPTUMEHTE
DIFFERENT TYPES OF MORS FROM THE CHEF

KOMTIOT / COMPOTE
COK B ACCOPTUMEHTE / DIFFERENT TYPES OF JUICE

COK HATYPAJIbHbIN CBEXEBbBIDKATbBIW / FRESHLY SQUEEZED JUICE

150/450 p.
500mn 180 p.
500mn 130 p.
500mn 200 p.
500mn 200 p.
500mn 130 p.
200mn 110 p.
250 mn 100 p.
250mn 100 p.
250 mn 90 p.
250 mn 230 p.
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/ BE3ATlKOT'OJ'leblE KOKTEUNU
ALCOHOL FREE COCKTAILS

-

KOKTEWUNb MONOYHDbIN / MILK COCKTAIL

B accoptnmeHTe
In assortment

ATIEJNIbCUH «KABAJIEP» / ORANGE “CAVALIER’

ANENbCUHOBBIN COK, MOPOXEHOE, CUPOT KOKOCOBLI, Brto Kiopacao
Orange juice, ice cream, coconut syrup, Blue Curacao

TIMHO-KOJIALLA / PINOT COLADA

AHaHaCOBBI COK, MOPOXEHOE, KOKOCOBBIA CUPOTL, CINBKN
Pineapple juice, ice cream, coconut syrup, cream

TOJNNYBAA MAMBA / BLUE MAMBA

MOXUTO / MOJITO

TOHUK, namm, mMsTa
Tonic, lime, mint
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250 mn

250 mn

250 mn

250 mn

250 mn

190 p.

190 p.

200 p.

190 p.

190 p.






