


XUHKAIAN
KHINKALI

HAWE PUPMEHHOE BJ1IONO

XVHKann — rpy3smnHCKoe 611000, obnanatouiee

YOUBUTENbHbIM BKYCOM, HETIOBTOPUMbBIM 3anaxom
N OpUrnHanbHoun Gopmon

C MSCHbIM dapuwieM CBUHUHA C TOBIOANHOWU
Khinkali with Pork with Beef meat

C 6apaH/HOM
With Lamb

54T,

350

370 o



XONOAHDBIE 3AKYCKU

COLD STARTERS

TEBXAJINA / GEBIALIA 320 p.

Pynetukn ns cynyryHu ¢ MSTOU TOZ, 250 rp.
coycoM Hanyru / Rolls of suluguni
with mint and madugi sauce

BAKJNTIAXAHbDBIL C OPEXAMMW / EGGPLANTS WITH NUTS 320 p.
PyneTbl U3 06)KapeHHbIX 6aKNaXKaHOB C HAYNHKOW U3 TPELIKUX OPEXOB 180 rp.

Rolls of fried Eggplants filled with Walnuts

NXAIN N3 MOPKOBU 300 p. TIXANU U3 KATIYCTbl CO CBEKJION 300 .
CARROT PHALI 180 p. CABBAGE PHALI WITH BEET 180 rp.
TIXAJZIN U3 CTPYYKOBOM 300 p. TIXAJIN U3 WUTIMHATA 300 p.
DOACOMN 180 rp. SPINACH PHALI 180 rp.
GREEN BEANS PHALI C TPeUKUMM OpexaMm 1 TPY3UHCKUMU CTIeLUSTMIA

With walnuts and Georgian spices




BYKET U3 CBEXXEW 3EJIEHU 4V 120rp. 250 p. OBOWHASA HAPE3KA 27 250 rp. 250 p.
FRESH GREENERY VEGETABLE SLICING

CEMTA WE®-NMOCOJNA
CHIEF SALT SALMON

CALUUBU

U3 KYPULbI
CHICKEN SATSIVI

Kypa non opexoBbiM COYCOM
Baxke

The Chiken with nut sauce
Badje

370 p. 250 rp.

CAUUBU U3 PblBbl
FISH SATSIVI

S N

Ny 3’ 390 p. 250 . BY)XEHUHA OT LWEDA
"Am ‘t.:'\ g o < COLD BOILED PORK FROM THE CHIEF
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CbIPHAS TAPEJIKA / CHEESE PLATE 350 p. MXKABE / MGAVE 2 190 p.

Cblp CynyTYHU, KOTIYEHDLA CYNYTYHN KanycTa no-rpy3mHckmn
Suluguni Cheese, Smoked Suluguni 200 rp. Georgian Sauerkraut 200 rp.
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XONOAHDIE 3AKYCKHA
COLD STARTERS

& KUHAO3MAPU / KINDZMARI

KpacHast popens ¢ COyCoM U3 3eNeHU
Red Trout with a sauce of greenery

= 390
250 .
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180rp. 390 P. NHOMAWHUE CONEHDBA /’ 290 o
HOUSEPIGKIEES 250 Tp.
A3blK C XPEHOM 390 p. CENEAOYKA NOA BOAOYKY 290 p.

TONGUE WITH HORSERADISH 200 rp RUSSIAN HERRING TO VODKA

300 rp.




CAJ1ATDbI
SALADS

CAJAT TPEMYECKUN 290 p. «TETUIbIU NMPUEM» 380 p.
GREEK SALAD WARM WELCOME
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Canat 13 CBEXMX TOMATOB U OTYPLIOB C 3€NIEHBIO, KPACHBIM JIlYKOM, Opexamm / 6e3 OpexoB
Fresh tomatoes, cucumbers, greens, red onion, (with nuts/without nuts)
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CANAT «THE34O AUCTA» 350 p. CAJIAT C TOMATAMU

STORK'S NEST 200 rp. W MOUAPEJION
SALAD WITH TOMATOES AND MOZARELLA CHEESE




RENAISSANSE

CAJIAT «PEHECCAHC»

LIE3APDb C KYPULEN
CAESAR SALAD

«CYNMUKO» / SULIKO
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360 p. CANAT PblBHbINA C CEMTOM 450 p.
200 rp. LWE®D NMOCONA 200 rp.
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200rp. 390 p.

RED FISH SALAD FROM CHIEF

TEMNbIA CANAT C S13bIKOM B MELIOBO- 370 p.

TOPYUYHOM COYCE 200 rp.
TONGUE SALAD IN HONEY-MUSTARD SAUCE

MuKC 13 NIUCTBEB canaTa, TENITUHA U COYC
Mixed salad leaves, veal and sauce




TOPAYUE 3AKYCKU
HOT APPETIZERS

T~ i

HNOJIMA / DOLMA 340 p.
TpaAUUMOHHOE KaBKa3CKoe 6710710, HAUMHEHHOE MSICOM B IUCTbST BUHOTPana
Traditional Caucasus dish filled with meat and grape leaves
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YBULLITAPWU / CHWICHTARI 250rp. 290 p.
MYALU C CYJNIYTYHWU / MCHADI 120/100 rp. 250 p.

XKYNIbEH 290 p. AIDKATICAHZATL / AJAPSANDAL 350 p.

JULIENNE 200 rp. OBOLYHOE Pary NO-TPy3VNHCKN 250 rp.
Georgian vegetable Ragout



JIOBUO C KONMYEHOU

TPYAUHKON
LOBIO WITH SMOKED BACON

390 p.
250 rp.

NNOBUNO B TOPLUOYKE
LOBIO IN POT

lNepeTepTas kpacHasd Gaconb C apOMaTHBbIMUN
cneumnsmmn
Crushed red beans with aromatic spices

340p. &
250 tp.

SNAPLOXWU / ELRAJI

Mamanblira, 3aBapeHHast BMECTE C CblPOM CYNyTYHU
Mamaliga, boiled with suluguni cheese

280 p.
300 rp.

MAMATJDITA / MAMALIGA

TpaZULMOHHOE TPY3UHCKOE 67010 U3 KyKYPY3HOM
KPYTIbL C KYCOYKaMm CymnyTyHU

Traditional Georgian Com groats dish with pieces
of suluguni

190 p.
300 rp.

JIABAL / PITA BREAD

50 p.
100 rp.
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TOPAYUE 3AKYCKU
HOT APPETIZERS
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CYNIYTYHW XXAPEHDIW / FRIED SULGUNI 200rp. 330 p.

ABXA3YPA / ABCKHAZURA 250tp. 390 p. APAHUKU / RUSSIAN DRANIKI

e
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®APWNPOBAHHbBIE OBOWMU C TPUBAMU U CbIPOM 350 p.
STUFFED VEGETABLES WITH MUSHROOMS 300 rp.

BAPEHUKU C CblIPOM 330 p. YAWYWYNU U3 TPUBOB 340 p.
VARENIKI WITH CHEESE 350 rp. MUSHROOMS CHASHUSHULI 200 rp.

250rp. 220 p. MAHTDL / MANTI s5wr. 350 p.
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BbITIEYKA ke .
BAKERY '
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YEBYPEKU 330 p. XAYATIYPU NO-UAPCKU
CHEBUREKI 2 wT TSAR HATCHAPURI

XAYATIYPU NO-ALXKAPCKU (LOMTAMOUMUNU, KNACCUYECKUN)
ADJARIAN TSOMGAMOTSILLI HATCHAPURI
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XAYATIYPU NO-METPEJIbCKU
MENGRELLIAN HATCHAPURI

KYBIAPWU / CUBDARI

MgcHom nUpor ¢ py6neHOM TENSTUHOM U CIEUNSIMUN
Meat pie with chopped veal and spices




BbITIEHKA
BAKERY

"

KAPTO®EJIbHbBIN MUPOT CO WWTIUHATOM 330 p.
POTATO PIE WITH SPINACH 400 rp.
XAYHATIYPU NO-UMEPETUHCKU 390 p.

IMERETIAN HATCHAPURI 450 tp.




JIOBUAHU (LOMTAMOUNUINU, KNACCUYECKUWN) /ﬂ 370 p.
LOBIANI TSOMGAMOTSILLI 450 rp.

LOMTAMOUJTUJIN XAHATIYPU 390 p.

C TAPXYHOM U CblPOM 450 rp.
TSOMGAMOTSILI HATCHAPURI WITH TARHUN
GRASS AND CHEESE

XAYATIYPU CNNOEHBIN
KHACHAPURI (PUFF)

390 p.
350 p.




MEPBLIE BJIIOOA
FIRST COURSES

CYT-XAPYO / HARCHO-SOUP

300rp. 340 p.
TpPaZUUMOHHDBIV TPY3UHCKUIA CyT € ToBIaMHOW / Traditional Georgian soup with Beef
WYPNA 350 p. YAKANYIN 470 p.
SHURPA

300rp. CHAKAPULI 300 rp.
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NATMAH 350 p. NPONIUHLE3 350 p.
LAGMAN 350 rp. PROLINIEZE 300 rp.

YXA NO-UAPCKW / TSAR FISH SOUP 340 p.

HaBapncTblin pblEHBLIA BYNIBOH C 1IOCOCEM 300 rp.
Rich Broth with salmon
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CONAHKA MACHAS CBOPHAS 340 p. YNXUPTMA 330 p.
MEAT SOLYANKA 300 rp. CHIKHIRTMA 300 rp.

OTBapHas 6apaHuHa C 3eNeHbIO U TaPXyHOM
Boiled lamb with greens and tarhun grass

TPUBHOU

cyn
MUSHROOM
SOUP

330 p.
300 rp.

~

XAWNAMA U3 TOBAANHDI 360 p.
BEEF HASHLAMA 300 rp.




XAPYO OPEXOBOE
NUT KHARCHO

ANneTUTHbLE KyCOYKN MONOAOW
TOBSIMHbBL B OPEXOBOM COYCe
Appetizing pieces of young beef
In nut sauce
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590 p.
300 rp. CHICK CHEKMERULI 600 rp.
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YKMEPYJIU U3 KYPULbl 3aneverras apomaras kypua 9@ p.  YKMEPYJIN U3 UbITUTEHKA

B MOJIOYHO-YECHOYHOM COoyce
CHICKEN CHEKMERULI Roasted Aromatic Chicken

in milky-garlic sauce
T

O XKAXYPU TIO-METPEJIbCKU 430 p.
MENGRELIAN ODJAHURI

E510) o)
Kycouku 06)KapeHHOM CBUHUHbBL C KapTodbenem,
TIOMUL,OPOM U NIyKOM
Pieces of roasted pork with potatoes, tomato
and onions
YAHAXW / CHANAHI 450 p.
BapaHuHa, TylweHas C oBowammn 350 rp.

B TJIMHSHOM TOPLIOYKE
Stewed lamb with vegetables in a pot




TOPAYUE TPY3UHCKWME BNNIOOA
MAIN GEORGIAN COURSES

HAWYWYNN U3 TOBAAUHDL / BEEF CHASHUSHULI 450 p.
MonoyHag TroegamHa ¢ ToMaTammn 1 TpaBamm K{0[0) Tp.

no-rpysuHcku / Georgian milk veal with tomatoes
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YAXOXBUNU N3 KYPULbL ObxapeHHast kypa B COyCe 13 CTieNbIX TOMATOB, MPWUNPABNEHHAST TRY3UHCKUMU  3()() ™™ 370 p.
CHICKEN CHAKHOBILI cneumsimmn / Roasted Chicken with fresh tomatoes sauce and Georgian spices :
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pens, nomup,op}:l @axnamauhu,m bt
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-courgettes ul;g

Lt ”*ﬂr

Kypuua, noMuzopsl,
6aknakaHbl, KapTodeny,
Kabayku, 6onrapckum nepeu

Chicken, tomatoes, egg-
plants, potato, courgettes il
bulgarian pepper = R

'KYPULIA B CAIDKE HA IBOUX 1500
CHICKEN IN SAJE FOR TWO il ER 1000 rp.



TOPAYUNE TPY3UHCKUE BNTIOAA
MAIN GEORGIAN COURSES

UbIMIJIEHOK TABAKA / CHICKEN TABAKA 500rp. 590 p.
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KYYUMAYU / KUCHMACHI 200 tp. 360 p.

TOBAAUHA NO-TPY3UHCKU 450 p. MEYTA OXOTHUKA 470 p.
GEORGIAN BEEF 220 rp. DREAM OF THE HUNTER 300 p.



3ATIEYEHHASA

B TPABAX
B ®OJIbTE
BAKED DORADO

WITH HERBS
INEEEEXEGTE
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CTEWK NO-HOPBEXCKU 270tp. 530 p.
NORWEGIAN STEAK

TENAYHBU WEYKU NOJ COYCOM AEMUTNIAC C KAPTODE/bHBIM MIOPE 350tp. 490 p.
SAUCED "VEAL CHEEKS” WITH PUREE
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TOBAAMHA HA PEWWETKE 690 p. CUBAC HA YTNAX 530 p.
BEEF ON THE GRILL 230 rp. COALED SIBAS 250/50 rp

KOTNETKU BAPAHbU 590 p.

LAMB LULYA-KEBAB 180/70 rp. HA PEBPDILIKAX 240 rp.

NIONA-KEBAB MNO-TPY3UHCKU 390 p.
180 rp.

MUTTON CHOPS ON THE SPARERIBS
GEORGIAN LULYA-KEBAB

TENATUHA HA KOCTOYKE 980 p.
VEAL ON THE BONE 360/80 .
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CTEWK U3 ®OPENU 580 p.

TROUT STEAK 170 TP.
CBUHDIE PEBPA 400 p.
PORK RIBS 180/70 rp.
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MAHTAN
BRAZIER DISHES
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WALLbIK U3 CBUHUHDL / PORK BARBECUE 180/70 rp. 420 p.
WALbIK U3 TENATUHDL / VEAL BARBECUE 180/70 rp. 490 p.
LWALLIJIbIK U3 BAPAHUHDL / MUTTON BARBECUE 180/70 rp. 590 p.
WALLIbIK U3 KYPULL / CHICKEN BARBECUE 180/70rp. 370 p.

CTEWK NO-TPY3UHCKU 450 p.
GEOGIAN STEAK 200/70 Tp.




TAPHWUPDLI
SIDE DISHES

K /S A L s ! 7 ﬂ' —
OBOLWMW TPUJb / GRILLED VEGETABLES /A 200rp. 250 p.

KAPTOO®EJb HA YTNAX /’ 150 p. KAPTO®ENb C TPUBAMU /’ 170 p.
POTATO ON BRAZIER 200 Tp. POTATO WITH MUSHROOMS 150 rp.

T4

PUC OTBAPHOM 160 p.
CO WNUHATOM 150 rp.

BOILED RICE WITH /’
SPINACH

E KAPTOOENDb
§ NO-CENAHCKM /
NIOPE

SELYAN POTATO / PUREE




COYChbl
SAUCES

CAUEBEJIN / SATSEBELI
TKEMAJIUN / TKEMALI
BAXKE / NUTS SAUSE
60 p.
50 Tp. TAP-TAP / TAR-TAR
HAP-LWAPAT (TPAHATOBbBIN COYC) / NAR-SHARAP (POMEGRANATE SAUCE)
AIDXWUKA / ADJIKA A

CMETAHA / SOUR CREAM =N
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ONECEPTbDI

DESSERT BULLIHEBDIY CYN 290 p.
CHERRY SOUP 250 rp.

MAUOHU C MEAAOM U OPEXAMWM / MATSONI WITH HONEY AND NUTS 180rp. 170 p.




TMAXJTIABA
BAKLAVA

190 p.
120 rp.

BAPEHDE B ACC.
DIFFERENT KINDS
OF JAM

150 p.
70 rp.

MEJLOBUK
HONEY CAKE

240 p.
150 rp.




ONECEPTbDI

DESSERT

TUPAMUCY MACKAPTIOHE
TIRAMISU MASCARPONE

280 p.
110 rp.

TYPMAH ABJIOYHbIN
GOURMET APPLE

220 p.
185 rp.

WOKONAOHBIN TOPT
CHOCOLATE CAKE

LLJokonaaHbit GBUCKBUT CO CNMUBOYHO-
WOKONaAHbIM KPEMOM

Chocolate biscuit with creamy
chocolate cream

220 p.
150 rp.

BPYCHUYHbLIN KPEMOBbIN
MUPOT C BEJ1bIM

WOKONAAOM
CRANBERRY CREAM CAKE WITH
WHITE CHOCOLATE

260 p.
117 rp.




MOPOXEHOE

ICE CREAM

TUIOMBUP KJIACCUYECKUN
CLASSIC PLOMBIERES ICE CREAM

220 p.
150 rp.

TIJIOMBUP WWOKONAOHbDbIN
CHOCOLATE PLOMBIERE

220 p.
150 tp.

TPELLKUN OPEX U KAPAMEJIb
WALNUT AND CARAMEL

CnvBOYHOE MOPOXKEHOE C KapaMenbHbIM KOKTEMNEM
W KapaMenm3npOBaHHBbIMU TPELIKUMW Opexammnt

220 p.
150 rp.

TUJIOMBUP ®UCTALIKOBbIN
PISTACHIO PLOMBIERE

220 p.
150 tp.

JIMMOHHbDBIN COPBET
LEMON SORBET

Bnaronapsi CBEXnM 1 COYHBIM IMMOHaM
3TOT COP6ET YAUBUTENBHO NETKUI U OCBEXAIOWNN

220 p.
150 tp.






