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XUHKAJIAN
KHINKALI

HAWE PUPMEHHOE BJ1IONO

XVHKann — rpy3smnHCKoe 611080, obnanarouiee

YOAUBUTENbHbIM BKYCOM, HETIOBTOPUMDBIM 3anaxom
N OPUTUHaNbLHOU popMon

C MACHbIM dapliemM CBUHUHA C TOBIAVNHOW 3 5 o
Khinkali with Pork with Beef meat P

C bapaHnHOM
With Lamb 370 P.




XONOAHbLIE 3AKYCKN
COLD STARTERS

TEBXXANIUA / GEBJALIA 320 p.

PyneTukun u3 cynyryHu ¢ MSTOW NOZ, 250 rp.
coycom Hanytu / Rolls of suluguni
with mint and madugi sauce

BAKJTIAXKAHbBL C OPEXAMM / EGGPLANTS WITH NUTS

PyneTbl U3 06apeHHbIX 6aKkNaKaHOB C HAUUHKOW U3 TPELKUX OPEXOB 180 rp
Rolls of fried Eggplants filled with Walnuts '

CAUUBU U3 KYPULLbL
CHICKEN SATSIVI

Kypa noz opexoBbiM COYyCOM Haxe
The Chiken with nut sauce Badje

370 p. 250 rp.

CAUUBU U3 PblBDbI
FISH SATSIVI

390 p. 250

N3 MOPKOBU 180 p.
CARROT PHALI

NXANU 300 p. NXAU 300 p. NMXANN 300 p.

N3 CTPYYKOBOU 180 rp. nus3 KAI'lyCTbvl 180 p. N3 WNMMHATA 180 rp.
OACONU CO CBEKJ1OMU SPINACH PHALI
GREEN BEANS PHALI CABBAGE PHALI C rpeLKUMM OpexaMt U TPY3UHCKUMU CELUSMI

WITH BEET With walnuts and Georgian spices
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BYKET U3 CBEXKEU 3EJIEHU 120rp. 250 p. OBOWHAA HAPE3KA 250mp. 250 p.
FRESH GREENERY VEGETABLE SLICING

CEMTA WE®P-NOCONA
CHIEF SALT SALMON

CbIPHAA TAPEJNKA / CHEESE PLATE
Chblp CyNnyTyHW, KOTIYEHDLN CYTyTYHU
Suluguni Cheese, Smoked Suluguni
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\;j‘ ™ BY)XEHUHA OT WE®A
\l COLD BOILED PORK FROM THE CHIEF

\

MXABE / MGAVE

KanycTa no-rpysmHckmn
Georgian Sauerkraut




XOJNNOAHDIE 3AKYCKU
COLD STARTERS

- KMHAO3MAPM / KINDZMARI

KpacHasg dopenb ¢ coycom U3 3eneHn
Red Trout with a sauce of greenery

390 p.
250 Tp.

AOMAWHUE CONEHDA
HOUSE PICKLES

250 tp.
A3blK C XPEHOM 390 p. CENEOOYKA NOA BOAOYKY 290 p.
TONGE WITH HORSERADISH 200 rp. RUSSIAN HERRING TO VODKA 300 rp.
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CANATDI
SALADS

CAJIAT C TOMATAMM 320 p. CANAT «TPALUS» 350 p.
N MOUAPENNON 200 rp, CRACE 200 p.
SALAD WITH TOMATOES AND MOZARELLA CHEESE
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OBOLLHOWM CAJIAT NO-TPY3UHCKWU / GEORGIAN VEGETABLE SALAD 290p. ' *

Canat n3 CBEXUX TOMATOB U OTYPLIOB C 3€NEHBIO, KPACHbBIM JIyKOM, OpexaMint / 6e3 Opexos 220 tp. | "
Fresh tomatoes, cucumbers, greens, red onion, (with nuts/without nuts)

CAJIAT TPEYECKUNA
GREEK SALAD

CANAT «THE34O AUCTA» 350 p
STORK'S NEST

220 p.
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CANIAT «<PEHECCAHC» 360 p. CAJIAT PblBHbIIA C CEMTOM 450 p.

RENAISSANSE 200 rp. WE® MOCONA 200 rp.
RED FISH SALAD FROM CHIEF

ey

LE3APb C KYPULIEN 370 p. «TETUIbIA IPUEM» 380 p.

CAESAR SALAD 200 rp WARM WELCOME 180 rp
MUKC 13 NMUCTBLEB canata, TENSTUHA U COYC
«CYJIUKO» / SULIKO 200 TP. 390 |2 Mixed salad leaves, beef tongue and sauce
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TOPAYUE 3AKYCKU
HOT APPETIZERS

OOJIMA / DOLMA 340 p.
TpaZAMUMOHHOE KaBKa3CKoe 67oa0, HAaUMHEHHOE MSICOM B IUCTbST BUHOTPAaAA 220
Traditional Caucasus dish filled with meat and grape leaves TP.
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YBULWITAPU / CHWICHTARI 250tp. 290 p.
MYALOU C CYNIYTYHWU / MCHADI 120/100 rp. 250 p.

SNAPLOXWU / ELRAJI

Mamanvira, 3aBapeHHas BMECTE C CblpOM
CYTYTYHU
Mamaliga, boiled with suluguni cheese

280 p.
300 rp.

MAMAJDBITA /| MAMALIGA

TpaZMUMOHHOE TPY3UHCKOEe 6Mono 13
KYKYPY3HOM KPYTibl C KYCOUYKaMU CynyTyHU
Ttraditional Georgian Com groats dish
with pieces of suluguni

190 p.

300 rp.

NNABALW / PITA BREAD ADDKATICAHOAN
AJAPSANDAL

50 p.

OBoOWHOE pary No-TPy3UHCKN
100 rp. Georgian vegetable Ragout




JIOBUO C KOTMYEHOU

TPYOAUHKON
LOBIO WITH SMOKED BACON

390
250 tp.

NNOBUO B T’OPWWOYKE
LOBIO IN POT

lNepeTepTas kpacHas daconb C apoOMaTHBbIMUN

cneumsmMmn
Crushed red beans with aromatic spices

340p. &
250 tp.

300 p. XXYNbEH 290 p.
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TOPAYUE 3AKYCKU
HOT APPETIZERS
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CYNYTYHW XXAPEHDIW / FRIED SULGUNI 200tp. 330 p.

ABXA3YPA / ABCKHAZURA 250rp. 390 p. APAHUKWN / RUSSIAN DRANIKI




®APWUPOBAHHbDIE OBOLLI,Vl C I‘PVlBAMM n CblPOM 350 p.
STUFFED VEGETABLES WITH MUSHROOMS 300 rp.

BAPEHUKUA C CblIPOM
VARENIKI WITH CHEESE

330 p.
350 rp.

,’ 250 rp. 220 p. YAWYLWYNU U3 TPUBOB / MUSHROOMS CHASHUSHULL 200 tp. 340 p.
'}
U
Yk

-




BbITIEUYKA B
BAKERY bt

JIOBUAHU
(WLOMTAMOUNUNN,

KNACCUYECKUN)
LOBIANI TSOMGAMOTSILLI

KYBIOAPW / CUBDARI

MscHOM NMUPOT € py6NEHOM TENSTUHON U CNIELUIMAN
Meat pie with chopped veal and spices

XAYATIYPU CNNOEHDBIN
KHACHAPURI (PUFF)

XAYHATIYPU NO-ADKAPCKU

(LOMTAMOUIUNN, KNACCUYECKUN)
ADJARIAN TSOMGAMOTSILLI HATCHAPURI

XAYATIYPU NMO-METPENIbCKU
MENGRELLIAN HATCHAPURI




LOMTAMOUTUIIN XAHATIYPU

C TAPXYHOM ¥ CblPOM
TSOMGAMOTSILI HATCHAPURI WITH TARHUN
GRASS AND CHEESE

XAYATIYPU NO-UMEPETUHCKU
IMERETIAN HATCHAPURI
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XAYHATIYPU NO-UAPCKI
TSAR HATCHAPURI

CO WMNHATOM
POTATO PIE WITH SPINACH




NMEPBbLIE BNNIOOA
FIRST COURSES

CYN-XAPYO / HARCHO-SOUP

TpPaaMUMOHHBIA TPY3UHCKUIA cyTl € ToBgamnHon / Traditional Georgian soup with Beef
WYPTA 350 p. YAKANIYIU 470 p.
SHURPA

300 rp. CHAKAPULI 300 rp.




NMPOJIUHDBE3 350 p.
PROLINIEZE 300 .

YXATIO-UAPCKU 340 p.
TSAR FISH SOUP 300 rp.

HaBapucTblt pblEHbBLA
6YNbOH C NIOCOCEM
Rich Broth with salmon

—

CONAHKA MACHASA CBOPHAA 340 p.
MEAT SOLYANKA 300 rp. CHIKHIRTMA 300 tp.

OTBapHasg 6apaHnHa C 3eNEHBIO U TAPXYHOM
Boiled lamb with greens and tarhun grass

TPUBHOU

cyn
MUSHROOM
SOUP

330 p.
300 rp.
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XAWNAMA U3 TOBAAUHDI 360 p.
BEEF HASHLAMA 300 rp.




XAPYO OPEXOBOE
NUTT KHARCHO

ANNeTUTHbIE KYCOYKN MONOAOM
TOBSIAVIHbL B OPEXOBOM COYCe
Appetizing pieces of young beef
in nut sauce

450 p.
300 tp.

YKMEPYIU
CHEKMERULI

3aneyeHHas apomMaTHas Kypuua
B MOJIOYHO-YECHOYHOM COyCe
Roasted Aromatic Chicken

in milky-garlic sauce

390 p.
270 tp.

OXKAXYPU NO-METPE/IbCKU 430 p.
MENGRELIAN ODJAHURI 350 p
KyCcoukn o6yKapeHHOM CBUHUHbBL C KapTOobenem, '
TIOMUZOPOM U NIyKOM

Pieces of roasted pork with potatoes, tomato

and onions

YAHAXWU / CHANAHI 450 p.
BapaHuHa, TyweHas ¢ oBowammn 350 rp.

B TJIMHSTHOM TOPLIOYKE
Stewed lamb with vegetables in a pot




«! TOPAYUE TPY3IUHCKWUE BJIIOJA
MAIN GEORGIAN COURSES

YAWYWYNU / CHASHUSHULI 450 p.

MonovyHas ToBgAMHA C TOMaTaMmn U TpaBaMm 300 rp.
no-rpysuHcku / Georgian milk veal with tomatoes

YAXOXBUJIN / CHAKHOBILI ~ O6xapeHHast Kypa B COyCe W3 CTeNblX TOMATOB, MPUMPaBNEHHAs TPY3UHCKUMIL  Z()() ™ 370 p
cneumsamn / Roasted Chicken with fresh tomatoes sauce and Georgian spices ' '
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BA B CAIDKE HA IBOUX
.| FISH IN SAJE FOR TWO

1 G IR R T v R T
. Popeny, noMMaopbL, BaknaXambl,
: b lj;_(a6éqkwf~.6 )‘ll:a'pCKVlf/'l nepey,
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tomatoes, eggplants, potato,
$ B S G QRN SR o
‘courgettes, bulgarian pepper |
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Kypuua, nomuaopsl,
6aknaxaHbl, KapTodens,
Kabayku, 6onrapCkun nepewy

Chicken, tomatoes, egg-
plants, potato, courgettes, st
bulgarian pepper " kA

KYPULIA B CALXE HA IBOMX 1500 p.
CHICKEN IN SAJEFORTWO = 1000 Tp.



E TPY3IUHCKWUE BNNIO1A
MAIN GEORGIAN COURSES
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TOBAAUHA NO-TPY3IUHCKUN 450 p. MEYTA OXOTHUKA 470 p.
GEORGIAN BEEF 220 rp, DREAM OF THE HUNTER 300 .
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TOPAYUE BNIOLA |
MAIN COURSES N

TENATUHA
NO-CTPOTAHOBCKU

C BEWEHKAMU
STROGANOV VEAL
WITH OYSTER MUSHROOMS

BAPAHbU KOTNETKU

C OBOWAMU
MUTTON CHOPS
WITH VEGETABLES

LIOPALIO, 3ATIEYEHHAS B TPABAX B ®OJbIE 570 p. CTEWK NO-HOPBEXCKU
BAKED DORADO WITH HERBS IN THE FOIL 300 rp. NORWEGIAN STEAK




KYPULIA

C AHAHACAMUA
N CblPOM
NMAPME3AH

noz CoOycom
CHICKEN WITH
PINEAPPLE AND
PARMESAN CHEESE
WITH SAUCE

450 p.
200/50/50 tp.

TENATUHA NO-

BOCTOYHOMY
EASTERN VEAL

TendaTuHa, NTOMUAOPSL,
Gaxnaxabl
Veal, tomatoes, eggplant

500 p.
350 rp.

NS . f

TENAYLBU WEYKU O COYCOM AEMUTNAC C KAPTO®DEJIbHBIM TTIOPE 350rp. 490 p.
SAUCED "VEAL CHEEKS" WITH PUREE




TrOBAOAUHA HA PEU.IETKE
BEAF ON THE GRILLE

monsl KEBAB M3 BAPAHUHbI 410 p
LAMB LULYA-KEBAB 180/70 p.
JIIONSA-KEBAB NO-TPY3UHCKU 390 p.
GEORGIAN LULYA-KEBAB

180/70 rp.

CTEUK U3 ®OPENU
TROUT STEAK

.-

580 p.
170 rp

CI/IBAC HA YTNAX

530 p.
COALED SIBAS

KOTNETKU BAPAHbBU

HA PEBPbLILWLUKAX 240 p
MUTTON CHOPS ON THE SPARERIBS

TENATUHA HA KOCTOYKE 980 p.
VEAL ON THE BONE 360/80 rp.
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MAHTAN
BRAZIER DISHES

WALLbIK U3 CBUHUHDL / PORK BARBECUE 180/70 rp. 420 p.
WALINbLK U3 TENATUHDL / VEAL BARBECUE 180/70 rp. 490 p.
WALNbIK U3 BAPAHUHbDL / MUTTON BARBECUE 180/70 rp. 590 p.
WALLNbIK U3 KYPULLbL / CHICKEN BARBECUE 180/70 tp. 370 p.

CTEWUK NO-TPY3UHCKU 450 p.
GEOGIAN STEAK 200/70 rp.
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TAPHWUPDLI
SIDE DISHES
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OBOLWMWM TPUJNIb / GRILLED VEGETABLES /A 200rp. 250 p.
KAPTO®EJb HA YTNaX ,’ 150 P. KAPTO®ENb C TPUBAMU /’ 170 .

POTATO ON BRAZIER

T4

PUC OTBAPHOU 160 p.
CO WNUHATOM 150 rp.

BOILED RICE WITH /’
SPINACH

E KAPTO®E/NDb
& TIO-CENAHCKWU / 150 rp.
TIOPE
SELYAN POTATO / PUREE



COYChbl
SAUCES

CAUEBEJIN / SATSEBELI
TKEMAJIN / TKEMALI
BAXE / NUTS SAUSE
60 p.
50 Tp. TAP-TAP / TAR-TAR
HAP-LWAPAT (TPAHATOBbBIN COYC) / NAR-SHARAP (POMEGRANATE SAUCE)
ADXWUKA / ADJIIKA o

CMETAHA / SOUR CREAM 7~
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OECEPTDI
DESERTS

HATIONNEOH C 3ABAPHbIM KPEMOM / NAPOLEONE 120tp. 240 p.

TOPT «AHIOTKA»
CAKE "ANYUTKA"

240 p.
150 rp.

WOKONALHDBIN TOPT / CHOCOLATE CAKE 240 p. TYPMAH SIBJIOMHbBIN 240 p.

LLlokonaaHbit GUCKBUT CO CIUBOYHO-1LIOKONAAHbBIM KPEMOM 120 rp GOURMET APPLE 185 p
Chocolate biscuit with creamy chocolate cream ' )



TIAXJIABA
BAKLAVA

210 p.
120 rp.

B

MEZJOBUK
HONEY CAKE

240 p.
100 rp.

BPYCHUYHbIN KPEMOBbI 270 p.

TMUPOT C BEJIbIM WWOKOJIAZJOM 117 rp.
CRANBERRY CREAM CAKE WITH WHITE
CHOCOLATE

UU3KEWMK 260 p. TUPAMUCY MACKAPTIOHE 280 p.
«IYTIbYE QIE NEYE» 185 p. TIRAMISU MASCARPONE 110 rp.
CHEESECAKE “DULCE DE LECHE"



MOPOXEHOE
ICE CREAM

TJIOMBUP KNTIACCUYECKUN
CLASSICAL PLOMBIERE

220 p.
150 rp.

MNIOMBUP WWOKONALAHbBbIN
CHOCOLATE PLOMBIERE

220 p.
150 p.

TPELLKUN OPEX U KAPAMEJIb
PEANUT AND CARAMEL

CnuBoyHoe MOPOXEHOE C KapaMebHbIM KOKTEMNnemM
W KapaMeENM3NPOBaHHbIMU TPELKNMUN OpeEXaMi

220 p.
150 rp.

MJIOMBUP ®UCTALLUKOBbBIN
PISTACHIO PLOMBIERE

220 p.
150 rp.
NMUMOHHbBIN COPBET
LEMON SORBET
Bnaronapﬂ CBEXVM U COYHBIM TMMOHaM
35TOT COP6ET YAUBUTENBHO NETKUIA U OCBEXAIOLN
220 p.
150 rp.
IJBOWHOWU AHAHAC

DOUBLE PINEAPPLE

CoveTaHne CMMBOYHOTO MOPOXEHOTO
" aHaHaCOBOTO Cop6eTa C HaCblWEHHbIM
BKYCOM 1N KyCOYKaMn aHaHaca

220 p.
150 rp.




BULLIHEBbIN CYT ONECEPTDI
DESSERT

CHERRY SOUP

MAUOHU C MEOOM U1 OPEXAMWM / MATSONI WITH HONEY AND NUTS 180rp. 170 p.




YAU / TEA

MAPOKKAHCKUMN YAN / MOROCCAN TEA

OBJIEMUXOBbBIN YAW / SEA-BUCKTHORN TEA

JNNECHBDIE ATOAbl / BERRY TEA

TPABAHOW YAWN / HERB TEA

YAW YEPHbBIN / 3ENEHDIN / BLACK / GREEN TEA

OOBABKU K YAIO (TUMDBSAH, MATA) / TEA ADDITIVES (THYME, MINT)

BAPEHbBE B ACCOPTUMEHTE / DIFFERENT KINDS OF JAM

KO®E / COFFEE

SCINPECCO / ESPRESSO

AMEPUKAHO / AMERICANO

KANMYYUHO / CAPPUCCINO

NATTE / LATTE

NO-BOCTOYHOMY HA NMECKE / 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

370 p.
370 p.
370 p.
370 p.
350 p.

40 p.
150 p.

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



XONOAHbLIE HATIUTKIA
COLD BEVERAGES

NMUMOHAL NOMAWHWUWN / HOUSE LEMONADE 300/1000 mn  150/450 p.
TapxyH, Tponuyeckuii, JlecHble sronbl / Tarhun, Tropical, Forest berries

TPY3UHCKUMU NUMOHA], / GEORGIAN LEMONADE s500mn 180 p.
TapxyH, iowec, Kpem-cnnekn, Canepasn, Perixoa / Tarhun, Duchess, Cream, Saperavi, Feijoa

MUHEPANIbHASA BOOA «PbIMAN-CY» / MINERAL WATER "RICHAL-SU" 500mn 150 p.
MUHEPANIbHASA BOOA «BOPXXOMW» / MINERAL WATER “BORJOMI” 500mn 200 p.
MUHEPANbHAS BOOA «HABETTIABU» / MINERAL WATER “NABEGLAVI’ 500mn 200 p.

MUWHEPAJIbHAA BOOA «TOPHAA NMPUPOLOA» / MINERAL WATER “"MOUNT NATURE" soomn 150 p.

CTIPAUT, ®AHTA, KOKA-KOJIA, KOKA-KOJIA 3EPO 200mn 110 p.
SPRITE, FANTA, COCA-COLA, COCA-COLA ZERO
MOPC OT WE®-NOBAPA B ACCOPTUMEHTE 2somn 100 p.

DIFFERENT TYPES OF MORS FROM THE CHEF
COK B ACCOPTUMEHTE / DIFFERENT TYPES OF JUICE 250 mn 90 p.

COK HATYPANbHbDIN CBEXXEBbBIDKATBIN / FRESHLY SQUEEZED JUICE 250mn 230 p.






