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XUHKAJIAN
KHINKALI

HAWE ®UPMEHHOE BI040

XVHKann — rpy3sunHCKoe 61000, obnanatrouiee

HETIOBTOPUMbBIM BKYCOM U OPUTUHaNbHOUN dOopMon

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

C dapwem 13 Msica CBUHUHDBL U TOBSIAUHDL
With pork and beef forcemeat

C 6apaHUHOM
With Lamb

SNV

200
200

XONOAHDBIE 3AKYCKU
COLD STARTERS

BAKJIAXXAHDbL C OPEXAMM / EGGPLANTS WITH NUTS 290 p.

PyneTbl U3 06KapeHHbIX 6aKNaXXaHOB C HAYNHKOW U3 TPELLKUX OPEXOB 180 Tp.
Rolls of fried Eggplants filled with walnut sauce

MXANN 290 p. TIXANM U3 KATIYCTbl 290 p. TIXAJU 290 p.
U3 CTPYYKOBOM 180 rp. CO CBEKJION 180 rp. V13 WIMUHATA 180 p.
DOACONMUN CABBAGE PKHALI SPINACH PKHALI

GREEN BEANS PKHALI WITH BEET

CTpyukoBast daconb, MepeTepTas C rpeukumn  KarycTa Co CBEKOW, MepeTepTble C Tpeuknumnt  LLINMHAT, mepeTepTbi C TPEUKUMU
opexamu U Tpy3vHCKUMU cneumsmm / Green Oopexamm 1 TpY3VHCKUMU crieumsimm / Cabbage  opexamm 1 TPYy3UHCKUMU CeuusMn /
beans with walnuts and Georgian spices and beet with walnuts and Georgian spices Spinach with walnuts and Georgian spices
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TEBXXANMUSA / GEBZHALIA
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250rp. 300 p. BYKET U3 CBEXXEW 3ENIEHU

PyneTmxun n3 cynyryHu ¢ MsTon noz coycom Hanyru / Rolls of suluguni cheese with mint and Nadugi sauce

CALUUBU

U3 KYPUubl
CHICKEN SATSIVI

Kypvua non opexoBbiM COYyCOM
Baxxe

Chicken with walnut sauce
Bazhe

370 p.
250 rp.

CALMUBU U3 Pblbbl
FISH SATSIVI

390 p.
250 rp.

KUHAO3MAPU
KINDZMARI

O6xapeHHas GOpenb B YKCYCHOM
MapuHaze C KUH30M

Fried trout with cilantro
marinated in vinegar

390 p.
250 rp.

FRESH GREENERY
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120rp. 2850 p.
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MXABE / MZHAVE

KanycTa no-rpy3uHcku
Georgian Sauerkraut

OBOLWHASA HAPE3KA
VEGETABLE SET

250 p.
250 rp.



XONNOAHDIE 3AKYCKHU
COLD STARTERS

CEMTA WE®D-NMOCONA 450 p.
CHIEF'S SALTED SALMON 200 rp.
CbIPHASA TAPEJIKA 330 p.
CHEESE PLATE 200 rp.
Colp CYYTYHI, KOTTYEHBIA CYNYTYHW, JareCTaHCKUN Cblp, : . — T
gaﬁgetjl:iw(l?;ee\gzg, smoked Suluguni, Dagestani cheese, By)K,EHMHA OT WE®DA 180 2 350 P 'D'OMALUHME COLEHI ” 270 &
smoked chechil CHIEF'S COLD BOILED PORK HOMEMADE PICKLES 250 rp.
B _ Chaih . A
L‘ﬂ 4 i 4 CENELOYKA
\ -2, noA BOAOYKY
b RUSSIAN HERRING
TO VODKA
280 p.
300 rp.
A3bIK
C XPEHOM
TONGUE WITH
HORSERADISH
360 p.

AOOR o}




CAJ1ATDbI
SALADS

...

CANAT TPEYECKUN 270 p. TEMbIA CANAT U3 TENATUHDI 370 p. CATAT C BAKNTAXXAHOM 320 p. CAJIAT PbIBHbIU / FISH SALAD 450 p.
Cnaa i 220 tp. WARM VEAL SALAD 200 rp. N TOMATOM 220 TP.  Cemra, kapTodens 06HKapeHHbIN, MUKC MUCTHEB CanaTa, 200 p.
Orypeu, ToMaTbl, 6ONrapCKU TIEPEL, KPaCHbIA NyK, TUCT canata, MuiKC canaTos, xapeHas TeNsSITUHa U JOMALHUIA MaloHe3 EGGPLANT SALAD WITH TOMATO TOMaTbl, MEAOBO-TOPYNYHAS 3ampaBka

ONMBKOBOE Macno, 6anbzamumyeckuin ykeyc / Cucumber, tomatoes, bell Special salad with veal, eggplants, zucchini, fries potatoes, Canat u3 6aknaxxaHoB CO CMELUIMU U TOMaTamm Salmon, fried potatoes, lettuce mix, tomatoes, honey

pepper, red onion, lettuce, olive oil, balsamic vinegar served with homemade mayonnaise dressing Eggplant salad with tomatoes and spices mustard dressing
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CANAT UE3APb C KYPUUEN 360 p.
CAESAR SALAD WITH CHICKEN 200 Tp. CANAT C 43blKOM B MEJOBO- 350 P.
dune KypuHOM TPyAKW, canat ancbepr, TOMaTbl TOPYNYHOM COVYCE 200 mp
Yeppy, Cblp NapmesaH, Cyxapuku, coyc «Llesapb» s ;
¢ aHyoycamu / Chicken breast fillet, iceberg lettuce, TONGUE SALAD IN HONEY-MUSTARD SAUCE
cherry tomatoes, parmesan cheese, crackers, Caesar MuKC 13 NUCTHEB canaTa, TOBSHKUM S3blK U COYC
dressing with anchovy Mixed salad, beef tongue and sauce

CANAT YAYATYPU / CHACHAPURI SALAD 390 p.

- = PUPMEHHbI canaT C TENITUHON, GaknaxaHaMu, Kabaykamun 1 XapeHblM KapTopenem, 3anpasieHHbit coycom Yavallypu 200 rp

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

OBOUJ,HOVVI CANAT NMO-TPY3NHCKW / GEORGIAN VEGETABLE SALAD

Canar 13 CBEX1X TOMaTOB U OTYPLOB C 3€/IEHBIO, KDACHBIM JIlYKOM, Opexamu / 6e3 opexoB
Fresh tomatoes, cucumbers, greens, red onion, (with nuts/without nuts)

CANAT C KYPULUEN U COYCOM 360 p. CANAT C TOMATAMU

MAUOHU 220 rp. U MOUAPEJUIION

CHICKEN SALAD WITH MATSONI SAUCE SALAD WITH TOMATOES AND MOZZARELLA CHEESE
Ob6xapeHHoe Gune KypUHOWN TPYaKK, S6710KO, KOPEHDb Cenbaepes, TomaTbl, Cblp Mouapenna, coyc «Ilecto», pykkona
TPEUKUN OpeX, MepeNnenmHoe MU0, Coyc «MauoHm» Tomatoes, mozzarella cheese, Pesto sauce and arugula

Fried chicken breast fillet, apple, celery root, walnut, quail egg,
matsoni sauce
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KYPUHbBIA CYTN C IOMAWHEN

NATILLION
CHICKEN SOUP WITH HOME RECIPE NOODLES

NNATMAH / LAGMAAN 350 tp. 350 p. WYPTIA / SHURPA 300rp. 330 p.

ToBIAVHa, 6onrapcxvu?l repey, peanc, YeCHOK, TIEKUHCKas KanycTa, ToBsoNHa, Ka’pTOC])eJ'lb, MOPKOBb, 6onrapcwu?1 nepeu, 3eneHsb, YeCHOK

N“ JIyK, MOPKOBb, cenbaepen, narniwa / Beef, bell peppers, radish, garlic, Beef, potatoes, carrots, bell peppers, greens, garlic
Chinese cabbage, onions, carrots, celery, noodles

CYTI-XAPYO / KHARCHO-SOUP 300rp. 320 p. YAKATIY/IN / CHAKAPULI 300rp. 450 p.

TpPaoMUMOHHDBI TPY3UHCKUIA cyTl € ToBdaMHOM / Traditional Georgian soup with Beef

OTBapHasg 6apaHnHa C 3eneHbio 1 TapxyHoM / Boiled lamb with greens and tarragon
Y. v - v, W

TPUBHOWM KPEM-CYT 320 p.
MUSHROOM CREAM SOUP 300 rp. MIXED MEAT SOLYANKA 300 rp.

YXA TIO-UAPCKU
TSAR FISH SOUP

HaBapuCTbI PbIGHDLA BYNILOH
C I0COCEM, CNIVUBKU
Rich Broth with salmon , cream

340 p.
300 rp.




BbITIEHKA
BAKERY

AYMA XAYATIYPU 300rp. 300 p. XAHATIYPU NO-AINKAPCKU

ACHMA KHACHAPURI (LOMTAMOUNMUNUN KNACCUYECKUN)
MHOTOCNOMHBI AOMALHUI Multilayer homemade ADJARIAN TSOMGAMOTSLILI KHACHAPURI
TIPOT C CYNyYTYHN pie with suluguni

XAYHATIYPU NMO-UAPCKWM / TSAR KHACHAPURI

XAYATIYPU NO-METPENIbCKU
MEGRELIAN KHACHAPURI

KYBIAPWU / CUBDARI

MgcHoM NUPOT € Py6NEHON TENITUHOM U CIIELUSIMUA
Meat pie with chopped veal and spices




BbITIEHKA
BAKERY
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KAPTO®ENIbHbIN MUPOT CO WNUHATOM 330 p. NOBUAHUN (UWLOMTAMOUNMUNN) 370 p.
POTATO PIE WITH SPINACH 400 rp. LOBIANI TSOMGAMOTSLILI 450 rp.
XAYATTYPU MO-UMEPETUHCKNA 370 p. XAYATIYPU CNOEHbLIN 390 p. XAYATIYPU C TAPXYHOM U CblPOM (LOMTAMOUNUNN) 390 p.

IMERETIAN KHACHAPURI 450 rp. KHACHAPURI (PUFF) 350 tp. KHACHAPURI WITH TARRAGON AND CHEESE (TSOMGAMOTSILI) 450 rp.




TOPAYUE 3AKYCKMU

HOT APPETIZERS
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INOJIMA / DOLMA 330 .

TpaAUUMOHHOE KaBKa3CKoe 61010 U3 MUCTHEB BUHOTPaAA C HAYUHKOM U3 Msica 290 T
CBUHUHbL, TOBAAUHBL U puca / Traditional Caucasian dish with grape leaves P
stuffed with pork, beef and rice
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YBULWITAPU / CHWICHTARI 250tp. 290 p.

Jlenewrka 13 KyKypy3HOM MyKWN U Cblpa CyNyTYHU -
Comnflour biscuit with suluguni cheese

MYALU C CYNIYTYHWU / MCHADI 120/100 rp. 250 p.

L

ADXATICAHOAN
AJAPSANDAL

OBOLWHOE pary Mo-Tpy3UHCKN
13 6aknaKaHoB, TOMATOB, 6ON-
TapCKOTO TepLa, MOPKOBU, NyKa,
3eNeHN U Cneunn

Georgian vegetable Ragout
with eggplants, tomatoes, bell
peppers, carrots, onions, herbs
and spices

350 p.
250 tp.

;ﬂ_ﬁﬂ . T
NNOBUO C KOMMYEHOU
TPYOUHKON

LOBIO WITH SMOKED BACON

390 p.
250 rp.

NNOBUO B TOPWOYKE
LOBIO IN POT

TNepeTepTas kpacHas $aconb C apOMaTHBIMU
cneunsmu
Crushed red beans with aromatic spices

340 p. &
250 tp.

SNAPOXWU / ELARDJI

KyKypy3Hast Kpyma, 3aBapeHHast C CblpoM
CYNyTYHU
Corn grits brewed with suluguni cheese

280 p.
300 rp.

MAMAJBITA /| MAMALIGA

TpaZULUMOHHOE TPY3NHCKOE 600 U3 KYKYPY3HOM
KPYTIbL C KyCOYKaMm CynyTyHU

Ttraditional Georgian dish of corn grits

with pieces of Suluguni cheese

180 p.
300 rp.

NNABALL / PITA BREAD

50 p.
100 rp.
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TOPAYUE 3AKYCKU
HOT APPETIZERS
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®APLIMPOBAHHbBIE OBOLLM C TPUBAMMU U CbIPOM = 350 p.
STUFFED VEGETABLES WITH MUSHROOMS

Tomat, 60NrapCKMin NepeL, GaknaxkaHbl, GaplMPOBaHHbIE LIAMTIUHbOHAMM, 3aTIEYEHHDLE C CbIPOM
Tomato, bell pepper, eggplant stuffed with mushrooms, baked with cheese

BAPEHUKU C CblPOM
VARENIKI WITH CHEESE

300 p.
: 350 tp.
gL .-'"'
CYNYTYHWU XXAPEHbBIWN / GRILLED SULUGUNI 200rp. 310 p.
ABXA3YPA / ABKHAZURA 250rp. 390 p. APAHUKU / DRANIKI

Py6neHoe MSiICO CBUHWHbL U TOBSIAMHbBL CO CMEUMSIMA U 3ePHAMU TPaHaTa B XXUPOBOW CETKE,
3a)KapeHHOe Ha OTKpPbITOM OTHe / Minced pork and beef with spices and pomegranate
grains in fatty mesh, grilled over open fire

——




XAPYO OPEXOBOE 4000 4 - S

NUT KHARCHO 3007 . el < S TOPAYUE BNIOOA
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omeeoe | o” P R S~ MAIN COURSES
Tempting pieces of veal - i i i e

with walnut sauce

YKMEPY/IU

N3 KYPULDbIL
CHICKEN
CHKMERULI

3aneveHHas apomaTHas
Kypuua B MalOHE3HO-
YEeCHOYHOM coyce
Flavourful baked chicken
with mayonnaise-garlic
sauce

=

370 p. YKMEPYJIN U3 UDbITUJIEHKA 590 p.
300 rp. CHICK CHEKMERULI 600 p. e e s < _
LIbiNNeHOK C OBXAPEHHOM KOPOUKOI B CTIABOYHO- YAWYWYNN U3 TOBAOAWUHDL / BEEF CHASHUSHULI 450 p.
;gﬁ;o;i?e" coyce / Grilled crusty chick with creamy MonovyHast FoBSAMHA C TOMaTaMM 1 TpaBamyt To-Tpy3uHekin / Veal with tomatoes and Georgian greens 300 rp.
3 YAXOXBUNN U3 KYPULLBIL
ODKAXYPU NNO-METPEJIbCKU / MEGRELIAN ODJAHURI 350tp. 430 p. CHICKEN CHAKHOBILI

ApomMaTHasi CBUHUHA, KapeHast C KapTodenem u rpy3uHCKUMU CIELUSIMIA, TIORAETCST C TOMAaTaMU U KPACHbBIM JIyKOM
Flavourful pork, fried with potatoes and Georgian spices, served with tomatoes and red onions

v e - )

O6rkapeHHast Kypa B COYCe U3 CTIeNblX TOMATOB,
TIPUMNPAaBNEHHAS TPY3UHCKUMU CIELUSTMN
Roasted Chicken with fresh tomatoes sauce

and Georgian spices

300rp. 370 p.

BapaHuHa, TylieHas C 6aKnaxaHoM, 330 tp.
TOMaTamK, KapTODENEM N CTIELIUSTMUA

Stewed Lamb with eggplant, tomatoes,

potatoes and spices




-~ TOPSYUE BNIONA
i MAIN COURSES
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UBbIMNEHOK TABAKA / CHAR-GRILLED CHICKEN 500 rp. 570 p. TOBAAUHA NO-TPY3UHCKWU / GEORGIAN BEEF 220tp. 420 p.

ToBSiAVHa, TyLEHast C lyKOM, CTieLnsIMn 1 3epHamu TpaHaTa / Stewed beef with onions, spices and pomegranate
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TENAYbU WEYKU MO COYCOM OEMUTNAC 450 p. KYUYMAYA 320 p. CTEWK NO-HOPBEXCKU 490 p.
C KAPTO®ENIbHbLIM MIOPE 300 rp. KUCHMACHI 250 rp. NORWEGIAN STEAK 20!
e UCER MR AL CEIE RIS WITREDEMIEGLACE DRESSING ApomMaTHble OBKapeHHblE TENSTYHA Roasted Veal giblets Cémra, NUCTbs WNMHATA, KPaCHas UKPa, CIMBOYHBIA COYC C CbIPOM TIapMesaH

AND MASHED POTATOES i : i

NMOTPOWKA CO CNeunsimmn with spices Salmon, spinach leaves, red caviar, cream sauce with parmesan cheese




ﬁA B CAJJ,)KE HA JJ,BOMX
- FISHIN SAJ FOR TWO

'l v qul

-;' I ‘|'|'$

MAHTAN
BRAZIER DISHES

f.f,J;.;'CDgpenb nomm,u,dpbt 6aKJ'la)-KaHbl it
@ﬁbbnb, Ka6atn<m 6onrapcxmv1 nepeu

AOOPALNO HA MAHTAJE
GRILLED DORADO

, 500 p.
250/50 rp.

CTEUK U3 IOCOCH
SALMON STEAK

= 520
150/30 p.

Kypuua, nommpopbl,
6aknaxkaHol, KapTodenb,
Kabauku, 6onrapckum nepey,

Chicken, tomatoes, egg-
plants, potato, courgettes,
bell pepper

KYPULA B CAIDKE HA IBOUX
CHICKEN IN SAJ FOR TWO

CUBAC HA YTNAaX
BARBECUED SEA BASS

/
| 500 p.
| 250/50 rp.



Y 4

|4

a ' '

KAPE F P € AFT N, , ShSay -~ BRAZIER DISHES
MOJIOYHOTO B N RS S g RIS |

TENNEHKA
RACK OF VEAL
CALF

670 p.
240 rp.

' &% NIONA-KEBAB U3 BAPAHUHDI
gt LAMB LULYA-KEBAB

390 p. 180/70 rp.

JMIONA-KEBAB MNO-TPY3UHCKU
GEORGIAN LULYA-KEBAB

L}

,‘5\&1 390 p. 180mp. LWALLIBIK U3 CBUHUHbIL / PORK BARBECUE 180/70tp. 390 p.
ot ¢ i 3 Caucasian lamb or pork-and-beef cutlet WALLITIbIK U3 TENSTUHbL / VEAL BARBECUE 180/70 rp. 490 p.
Fv- ... aa X 7
RS .&-\, LWALLITTbIK U3 BAPAHWHbI / LAMB BARBECUE 180/70 p. |
‘fi*"‘ o "" MOTIONASl TOBAAVNHA 980 p. L0380
1 . HA KOCTU 360/80 rp. WAWJbIK U3 KYPULbI / CHICKEN BARBECUE 180/70 rp. 350 p.
CALVE BONE BLADE STEAK
KAPE U3 BAPAHUHbI = =

RACK OF LAMB

CBUHbIE PEBPA
PORK RIBS

400 p.
180/70 rp.

/
CTEWK NO-TPY3UHCKU 450 p.

GEOGIAN STEAK 200/70 Tp.




TAPHWUPDLI
SIDE DISHES
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OBOLWMW TPUJb / GRILLED VEGETABLES /A 200rp. 250 p.
KAPTO®EJb HA YTNAX 150 p. KAPTO®EJ1b C TPUBAMU 170 .
GRILLED POTATO /@ 200Tp. POTATO WITH MUSHROOMS A 150 p.

HF .'-Z-G'-"f{’
KAPTO®ENDb NO-CENAHCKU / MIOPE 150 p. PUC OTBAPHOM CO WNUHATOM 160 I9;
POTATO WEDGES / MASHED POTATOES /’ 150 rp. BOILED RICE WITH SPINACH /’ 150 P.

BANN )

RN

60 p.

50 p.

COYChbl
SAUCES

CAUEBEJIMN / SATSEBELI

TKEMAJIN / TKEMALI

BAXE / WALNUT SAUCE

TAP-TAP / TAR-TAR

HAP-WAPAT (TPAHATOBbBIUA COYC) / NAR-SHARAP (POMEGRANATE SAUCE)

AIDKUKA / ADJIKA eV

CMETAHA / SOUR CREAM
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DESSERT s R ) e P o . DESSERT

o -

BULWHEBDLIN CYN
C MOPOXEHbIM

CHERRY SOUP WITH
SCOOP OF ICE CREAM

290 p.
250 rp.

MALUOHU
MATSONI

TTPaoNuUNOHHbBIN,
TPY3UHCKWUA KUCTO-
MOTIOYHbIA MPOAYKT
C MENOM 1
TPELKMM OPEXOM
Exquisite Georgian

[,

WOKOJNALOHBIWU TOPT / CHOCOLATE CAKE

LLlokonagHblii GUCKBUT CO CIUBOYHO-LOKONAAHBIM KPEMOM yogurt with honey
Chocolate biscuit with creamy chocolate cream and walnut
150 p.
180 rp.
TUIOMBUP KJIACCUMECKUN /::‘:::, . TUIOMBUP WOKONAHbIN
CLASSIC PLOMBIERES ICE CREAM 'y f_,. ‘,.. ‘:} CHOCOLATE PLOMBIERE
B 7
220 p. B s 220 p.
150 rp. - - 150 rp.
S -
2 NMUMOHHbBIN COPBET
MIOMBUP ®UCTALLIKOBbIV I
PISTACHIO PLOMBIERE
Bnaronapst CBEXXMM 1 COYHbBIM IUMOHAM
220 D, ng;é(j(g?g; ]Zﬁl/lBVlTeﬂbHO NETKUN
o he .
' 150 rp.
MELOBUK 220 p. «HATIONNEOH» C 3ABAPHbIM KPEMOM 180 p. TOPTbIL HA 3AKA3, 1«r

HONEY CAKE "NAPOLEON" CAKE WITH CUSTARD : 4
150 rp. L2 OPEXOBbI/ TOPT — 1300 p. TOPT HANMONEOH - 1200 p. WOKONAOHLIM TOPT - 1300 p. MENOBUK - 1250 p.
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