NEPYHEH PAPIITHPOBAHHBIE

PEPPERS WITH CREAM CHEESE WITH BASIL AND GARLIC
PIMIENTO CON CREMA DE QUESO CON ALBAHACAY AJ

Baked peppers, pickled with garlic and thyme, served with pine nuts, fresh basil and

fragrant pomegranate sauce

Pimiento horneado, marinade con ajo y tomillo; servido con pinones, albahaca fresca y

salsa fragante de granado.

PYJETHI A3 CYJIYTYHH H TOMATOB 3802
SULUGUNI AND TOMATOES ROLLS
SULUGUNI Y ROLLES DE TOMATES

Stuffed with cottage cheese «MNadugi» with tarragon, mint and
spices.

Rellenado con requeson sNaduguis con estragon, menta y

especias.

ACCOPTH OBOIIIHOE
ASSORTED VEGETABLES
SURTIDO DE VERDURAS

3702

XOJIO/HBIE 3.

( BAK/IAYKAHBI C TPEHHKHMH OPEXAMH 4902
EGGPLANT WITH WALNUTS (5 PIECES | POR)
BERENJENA CON NUECES (5 PIEZAS / POR)
Sweetness and aroma of paprika together with pungent walnut

filling give the unigue taste to the dish. Delicate baked
egaplants seasoned with coriander and walnuts.

La dulzura y aroma de paprika con picante relleno de nueces da
el sabor original al plato.Poco cocidas berenjenas sazonadas
con coriandro y nueces.

3EJEHOE JIOBHO 3802
GREEN LOBIO WITH WALNUTS
LOBIO VERDE CON NUECES (3 PIEZAS { POR)

eet oniens, and

Alubias verdes, nueces molidos, especias, cebolla dulce y semilla
de granado - este plato es sabroso y Insalito, servido en los
«sobres» de pita pan fina

ﬂl ( TIXAJIEY/IH 3600
N_ PKHALIULI
\": PJALIULI (5 PIEZAS | POR)

The traditional Georgian assortment of national meals. Nuts and spices mixed
with spinach and beet - it's so tasty that you even forget how good for health it is!

Un surtido de productos tradicicnales georgianos, Nueces y especias mixturacdas
con espinacay remolacha - jes tan sabiroso gue tu vas a olvidar gue ademas es
muy buenc'para la salud! [P ]




ChIPHAA TAPEJIKA

CHEESE PLATE

PLATO DE QUESO

Tapenka w3 5 BUOo8 rpySMHERNX CHIPOE: CYNYTYHM (0BhINHOro
W KOMYBHOFO), WMEPETUHOKOTD Chipa, YeYNT, TMEDETMHCKOrD ©

SEASHEK W NENEUKDA, CEPBMPYETCR TAPXYHOM W ABYMS
BULaMH AXeMa: MAHAARVH W BpycHIKE.

PYJIETBI U3 JIOCOCH «IIED-TIOCOJIA» 490p
ROLLS OF SALTED SALMON
ROLLES DE SALMON SALADO

Stuffed with soft cream cheese with nuts and herbs

A Rellenacos con crema de queso con nueces y hierbas,
5 types of Georglan cheeses: Suluguni (regular and smoked), ! =g o
Imeretl cheese, Chechll, Imeretl with greens and paprika,
served with tarragon and two types of jam: mandarin and
lingonberry.

TES T A el

CAIIMBH M3 ®OPEJIH 4607
KAZBEK TROUT SATZIVI
SATSIVI DE TRUCHA EN EL ESTILO KAZBEK

CEJIEJOYKA NMO-PYCCKH 3800
HERRING IN RUSSIAN STYLE

ARENQUE EN EL ESTILO RUSO

Served with hot potato and marinated onions. The best appetizer
to vodka,

ked in aromatic broth, marinated in walnut

Trucha suave

rucha cida en el caldo fragante, marinada en
la salsa de nuec

es. iMuy sabrosao!

Servido con patatas calientes y cebolla marinada. La mejor tapa
para vodka,

JI0COCH CJIABOH COJTH 490p
SALTED SALMON WITH HERBS AND LEMON
SALMON SALADO CON HIERBAS Y LIMON



ACCOPTH MACHOE 530p

ASSORTED MEAT ——
SURTIDO DE CARNE o eaaa
Smoked duck breast, chicken roll and baked pork with spices g
and mustard sauce
de pato ahumada, roll de pollo v cerdo cocide con
v salsa de mostaza. e
ACCOPTH M3 CAJIA
SMOKED FAT WITH SPICES
MANTECA DE CERDO AHUMADA CON ESPECIAS
Oea Bu0a: KONHEHoE Cano AMKOTD BENpA C APOMAaTHLIMK TRAEaMK
W CHIPO-BANEHOE, FAPHWPYETCA BOPOAMHEKMM W pxaubim xneGami, CALLHBH u3 KYPHIIBI 390
COMEHEIM OrYPUOM, MADHHOBAHHEIM YeCHOKOM, MErpenbLCcKkon CHICKEN SA'IZIVI

AO0MUKOK W ploMKOR t(hUpMEHHON BoOKW.

SATZIVI DE POLLO

Young chicken boiled in the fragrant broth and matured in the
nut sauce

Two types: smoked lard of wild boar with aromatic herbs and dried,
garnished with rye bread, pickled cucumber, pickled garlic,
Mingrehian adjika and a glass of branded vodka.

ASSORTED GEORGIAN APPETIZERS

ACCOPTH IPY3HHCKHX 3AKYCOK 4002 ‘
(2107 /2 10T/ 2 10T/ 2 HIT / TIOF) |

PyneTirm us i € ChIpHO- OPEXOBOR NACTOM, NXanK ns
WINMHAaTS, M =T leHoe nobuo

Eaggplant rolls with cheese-nut paste, spinach pkhall, beet pkhall,
green lablo,

-
ACCOPTH KABKA3CKHX JEJIHKATECOB 3708
ASSORTED MEAT IN CAUCASIAN STYLE
SURTIDO DE CARNE EN EL ESTILO CAUCASIANO

Basturma, a gift of Armenia - spicy uncooked smoked beef filled
with red pepper is the best savory to beer or to dry wine and
Sudjuki - prefimi Iy pressed and stewed beef,

Basturma, presente de Armenia - crudo pleante carne de vaca

ahumado y rellenade con pimiento rejo ez la mejor tapa para

(= o vino seco y Sudzuki - carme de vaca previamente
mido y estofado

f you heve any al se, Inform the waiter | 5 usted tiene alguna alergia. por favor, infarme al camarera;



A )

CAJIAT C XPYCTAITUMH BAKJTAJKAHAMH, 390¢
TOMATAMH ¥ KHH301

SALAD WITH CRISPY EGGPLANTS, TOMATOES
AND CILANTRO

CepaupyeTcH OCTHEM COYCOM YUK C SENEHEIM NYKOM,

Served with spicy chill sauce with green anions:

CAJIAT IIO-I'PY3MHCKH 3802
SALAD IN GEORGIAN STYLE
ENSALADA EN EL ESTILO GEORGEANO

Salad with fresh tomatoes, sweet paprika and red onion,
seasoned with walnuts, fresh herbs and spicy pepper sauce,

Ensalada de tamates_rreswﬁ. paprika dulce y cebolla roja
con nueces, hierbas frescas y salsa plcante de pimiento.

CAJIAT TO- YEPKECCKH 3802
SALAD CHERKESSIA

ENSALADA CHERKESSA

The salad is macle of roasted chicken, greens, eggs and
pomegranate - nuts salce

La ensalada hecha de pollo cocido, verduras, huevos
y salsa de nueces y granado.

\‘5?;’ 3

CAJIAT C BAKJIAJKAHAMH A 3602
KOMYEHON KYPHIIEHR

SALAD WITH EGGPLANT AND SMOKED CHICKEN
ENSALADA DE BERENJENAS Y POLLO AHUMADO

Fried eggplant, peas, green apple, smoked chicken, fresh herbs
and mustard dressing

Berenjenas fritas, guisantes, manzana verde, pollo ahumado,
hierbas frescas y salsa de mostaza.

CAJIAT HO-TBUJIMCCKH
SALAD IN TBILISI STYLE

ENSALADA EN EL ESTILO DE TBILISI

Residents of Thilisi are original people, so the salad is alse not

ordinary: chopped eggplants stewed with onlans go well with fresh
paprika and cucumbers dressed with wine vinegar... Very deliclous!

Los cludadanos de Thilis| son muy arginales, asl que la ensalada
tampoco es ordinaria; berenjenas con cebolla van bien con paprika
fresca y peplnas sazonados con vinagre de vino (Muy sabroso!

CAJIAT « MIIXETA» 380¢
SALAD « MTZHETA»

ENSALADA «MZHETA»

Smoked turkey breast with fresh cucumbers, tomatoes and

succulent garden radishes served with dressing on your
cheoice: mustard or creamy with horse-radish,

Pechuga de pave ahumada con pepines frescos, tomates y
jugoso rabanillo del jardin, sazonado como usted escoge:
mostaza o crema con rabana picante.

'
|

|
CAJIAT C TOMATAMHM H HMEPETHHCKHAM ChIPOM 3602
SALAD «CAPRESE» IN CAUCASIAN STYLE
ENSALADA «CAPRICHO» EN EL ESTILO CAUCASIANO

Salad with tomatoes, cheese Imereti, lemon - sour cream sauce and
Provenciat herbs.

Ensalada de tomates, queso Imeret], salsa de crema agria con liman
y hierbas Provinciales.

If you have any allergies, please. inform the walter / 5i usted tiene alguna alergin, por faver, inf al Eamarera



XAPYO HO-KYTAHCCKH
KHARCHO SOUP IN KUTAISI STYLE

SOPA KHARCHO EN EL ESTILO DE KUTAISI

The dish is cooked of yvoung beef fillet. Just pronocunce the popdar expressions

«Hachu kharchals - and fragrant Georgian soup with rice, tomatoes, and tkemali
sauce will be served to you.

El plato preparado de
«Jachi Jarchos y
tkemall aparecera

ete de ternera. Solo puede pronunciar una frase popular
natica sopa gecrglana con arroz, tomates y salsa de

nte de usted
." "

I'PHBHOM CYII 300¢
MUSHROOM SOUP WITH SOUR CREAM
SOPA DE SETAS CON CREMA AGRIA

PAYMIICKMI PBIBHBIN CYII 420r
RACHIAN SOUP
SOPA RACHIYSKI

Fish soup with vegetables (stalk of celery, potatoes, carrots, leek,
cherry iomatoes) and herbs {saffron, thyme), served with pita bread
with chili sauce

Sopa de pescado con verduras (cana de apio, patatas, zanahoria,
puerre, tomates cherry y hierbas (azafran, tomillo} servida con pita pan
con salsa chili,

CYIIBL / SOUPS / SOP

YHXHPTMA 300»
CHIKHIRTMA WITH CHICKEN AND EGGS
CHIKHIRTMA DE POLLO Y HUEVOS

National soup with chicken, beaten eggs, codander, and spices,

Sopa naclonal de pallo, huevos, corandro v especlas

KPEM-CYI ThIKBEHHBIH
PUMPKIN CREAM SOUP

TMPAHBIA KPEM-CYM K3 THIKBE! C NEMOHIPACCOM,
NEPLEM-YANKH 1 MMGUPEM, CEpBUpYETCA
CAXARHON KYKYRYSOA W chipoERANeHoH GacTypMoi

Spicy pumpkin cream soup with lemongrass, chili

pepper and ginger, served with sweetcorn and
basturma,

If you have any aller

f

COJIAHKA «OCTPH» 3802
SOLIANKA IN TBILISI STYLE «OSTRY»

SOLIANKA EN EL ESTILO DE TBILISI «OSTRY»

In Georgian the dish is called «ostry» because beef with onions

and tomatoes stewed in its own juice is flavoured with hot pepper.
Enjoy sostry» with white wine!

En Georgia el plato se llama =ostrys (picante) porque carne de
vaca con cebolla y tomates estofades en su propio juge A

lease, infarm the waltor / ne dlquna alergia,



XAYATIIYPH C MACOM

KUBDARY WITH MEAT

KUBDARI CON CARNE

Khachapury with meat. Georgian mountain-dwellers-svans

prefarred meat to cheese. Having tasted kubdary you will feel as
if you were & real mountalineer!

Khachapuri con carne. A los mantafieses georglanos les gus
1 il probar kubdar| usted va a sentir como

XAYAIYPH C CYIVI'YHH U 3EJIEHBIO 500r
KHACHAPURY WITH SPINACH AND SULUGUNI
KHACHAPURY CON ESPINACA Y SULUGUNI

XAYAITYPH HA YIJIAX
CHARCOALED KHACHAPURY
KHACHAPURI SOBRE BRASAS

Khachapury charcoaled according te the ancient recipe of
mountain-dwellers

Khachapuri por la receta antigua de montafieses.

XAYAIYPH T0-A/KAPCKH 450p
KHACHAPURY IN AJARIAN STYLE
KHACHAPURI ADZHARO
XAYAITYPH NO-METPEJIBCKH
KHACHAPURY IN MINGRELIAN STYLE
KHACHAPURI EN EL ESTILO MENGRELIANO

This kind of khachapury
as a filling the most deli

aked boat-shaped, and
ous homemade collage
cheese and lightly salted fresh cheese are used. Just
after baking a bit of butter is put on the top and an
egg is fractured

Mingrellan khachapur differs frem Imeretty by lis layer of cheese on the
Este tipo de khachapuri esté hecho en forma de top that gives the dish piguancy and goldish crust.
lancha y reflenado con el més sabroso requesan y
poco salado queso fresco, En seguida, después de
prepararlo un trozo de mantequilla y un hueveo roto
estan colocados por encima.

Khachapurl Mengrefiano se distingue de Imeretl por una capa de gueso
por encima que hace el plato plcante y produce una corteza dorada.

If you have any allergies, please, inform the walter / 51 usted tiene alguna alergla. por favor, Infarme al camareso



Khinkali Is a traditional dish of the
Coucasian culsine. Large Georglan
dumplings with aromatic meat or fish
filling and bouilion inside

Khinkali es un plafo tradicienal de o
cocing coucasiona, Grandes Ravioles
Georgfanos con rellenc de carne
fragante o pescodo con caldo
dentro.

KVERY (3 PIECES / POR)
KVERI (3 PIEZAS | POR)

Kvery is khinkaly with suluguny stuffing-very delicicus and unusual dish!

B

Kwveri és khinkall con relleno de queso sulugunl, Es un plato extraordinario
y muy sabroso.

¥ i 4

¥ '
- } W
( XHHKAJH KJIACCHYECKHE C CAITHBEIH
KHINKALY (5 PIECES /| POR)
KHINKALI CON CERDO Y SALSA SATZIBELI (5 PIEZAS | POR)

Minced pork and beef seasoned with hot pepper, greenery, and onlans
fill & very thin envelope of unleavened dough shedding fragrant juice... Very deliclous!

Came de cerdo y de vaca picados sazonado con pimienta chili, hierbas
yceballa dentro de un sobre fino dando un Jugo fragante.. Muy sabroso!

XHHKAJH C TIOCOCEM 5507
KHINKALY WITH SALMON (3 PIECES [ POR)
KHINKALI CON SALMON (3 PIEZAS | POR)

XHHKAJH C ATHEHKOM H KPACHBIM TKEMAJTH
KHINKALY WITH LAMB AND SAUCE TKEMALI (5 PIECES | POR)
KHINKALI CON CARNERO Y SALSA TKEMALI (5 PIEZAS { POR)

if you have any allergies, please, inform the waiter / 5i usted tiene alguna alergia, por favor, informe al camarero,



UBIILIEHOK TABAKA
GEORGIAN CHICKEN «TOBACO» (WEIGHT: 350 GR)
POLLO «TABACO» EN EL ESTILO GEORGIANO (PESD 350 GR)

Delicious chicken «Tobacos with garlic and hot pepper. It is fried on ketzy pan
until ruddy crust appears and served with hot adjica and fresh greenery. IU's the
favarite dish of our guests. You will surely enjoy it too!

Sabroso pollo «Tabacos con ajo v chili. Esta frito on sartén Ketzy hasta

crujiendo corteza, servido con adjica picante y hierbas frescas. Es el plato
favorito de nuestros huéspedes. Va a disfrutarlo sin dudal

UL

790¢

AJKATICAHIATH
ADZHAPSANDALY
ADZHAPSANDALI

Deliclous vegetable ragout cooked of egg

with anlons, torr 1 2
Mathing special at first sight, but really very fasty!

Muy sabrosa ragu preparado ¢ stofadas
can cebolla, tomates, paprika dulce y hierbas aroméaticas
MNada espedial de la primera vista, pere jde verdad muy
sabrosaol

ABXA3YPH 5902
ABKHAZURY

ABKHAZURI

Fine veal sausages. If you like kupats but den't order them

because of their rich
The dish is caoked of v
and very aromatic.

. don't be afrald to try Abhkazury.
I, gently plguant, absolutely not rich,

Maravillosas croquetas de ternera, Si le gustan |os kupatis
pero no los pide por su grasura no dude probar Abkhazurl, El
plato hecho de ternera, suave, absolutaments no grusso y
muy aromatica

have aty allergies, pl

KYIATDBI C XPYCTAINUMH OBOLIIAMH 5902

GRILLED HOMEMADE SAUSAGES

ApOMaTHEIR KyNaThl (CEWHUHE T OEROMHE C GapOapucom, TAMBAHOM U
NepyeM-41an) CoBCTEEHHOro NPUFCTOBNEHKA (3 WIT/NCD) C AOMALLHAMKA
MapUHIgaMK U COYCOM «CIMBOYHLIR QEMW-TIACCs

Fragrant kupaty (homemade sal
chilli pepper) with i
and creamy demi-glace sauce

usages: park/beef with barberry, thyme and
ables

-

( YAXOXBHJIH U3 KYPHILbI 4702
CHICKEN CHAKHOHBILI

CHAKHOHBILI DE POLLO

Appetizing chicken slices fried in butter and stewed with onions,
spices and greenery, served with fresh tomato sauce.

Trozos de pollo fritos en mantequilla y estofados con cebolla,
especias y hiethas, servido con salsa de tomates frescos

q

, Informe al camarero



CYIVI'YHM, JKAPEHBII HA KEIIH F o
SULUGUNY ROASTED ON KETZY (HOT APPETIZER) ( YAIIVIIIYIA B3 TEJISTHHBI
JLUGUNI ASADO SOBRE KETZY } VEAL CHASHUSHULY
i d witt w P TERNERA CHASHUSHULI

e Ay s

JIOBHO II0-UMEPETHHCKH
LOEIO IN IMERETIAN STYLE i s % 2 TOLMA (7 PIECES / POR)
LOBIO EN EL ESTILO IMERET] f { . TOLMA (7 PIEZAS / POR)




PBIBA / FISH / PESCADO

PBIBA / FISH / PESCADO

JIOCOCH HA KELIH
SALMON FRIED ON KETZY
SALMON FRITO SOBRE KETZY

Filleted salmen Is roasted on earthenware pan with
tomatees, broceoll, garlic, herbs until erispy crust
appears, It's so tasty that we hayve nothing else to say!

Filete de salmon frito sohre sartén ceramico con
tomates, brocoli, ajo, hierbas hasta corteza. |Es tan
sabroso gue no podemos declr nada mas!

MIAIIBIK W3 TPECKHW B KPEITHETE 640p
CODFISH SHASHLICK
3BMaDHHDBaHHI=IE KYCO4YKW TPECKH B KyHXYTHOM Macne, Meae W YepHom

nepue, cOepHyTHIE B KPENHeT, NPUroTOBAEHHLIE Ha MANMans, CepaMpyIcTes
KapTohenem-rpUat 1 CoYCoM sCBeKansHLIR XpeHs.

Marinated Codfish pieces in seésame oll, honey and black pepper, cooked on
the grill, served with grilled potatoes and beetroot horseradish sauce.

B i —

MAITYC «TEB3H-BAXX!»
HALIBUT «TEVZY-VAHH!»

MAILIBIK U3 JIOCOCH ] :
o FLETAN «TEVZY-VAHH»

SALMON SHASHLICK
SHASHLIK DE SALMON

* . Halibut smoked on alder-tree branches |anath®er Way to cook: roasted
| fish). served with baked zuechini and toméatoes and tender cream
sauce with tarragon.

Garnished with vegetable noodles with the addition of
ginger, sesame and sauce «dzadzykd with mustards

Fletan ahumado sobre ramos de-aliso (ademas podemos freiro sobre
ketzy hasta coreza) servido con calabacin y tomates y salsa suave de
cremary estragon.

Aderezado con tallarines de verduras con jenglbre,
sé5amo ¥ salsa =dzadzikl con mostazas.

|f you hawve any allergles, please, Inform the walter / 5i usted tiene alguna alergla, por favor, Informe al camarero,



MACO / MEAT / CARNE

MMHH-CTEHKH U3 TEJISITHHBI
VEAL MINI-STEAKS
MINI STEAKS DE TERNERA

served with fried potatoes and mushroom, sauces
smushrooms and ecranberry and rosemarys,

Filete de ternera marinado con kondarl, preparado
scobre la parilla servido con patatas fritas y setas, y
con salsas «setass Y ua-'al'-dﬂl'uﬂ TOMEeros.

Weal fillet, marinated with kondatl, cooked on the grill,

CTEMK M3 TOBAJIHHBI «BAMHAX» 7907
BEEF FILLET «VAYNAKH»

COLA DE FILETE

Beef tenderloin cooked on the grill. served with fried potatoes

with onlon and tomato sauce with horseradish, Recommended
medium prepared!

Cola de filete preparado sobre |a parilla, servido con patatas fritas
can cebolla y salsa de tomates con rabano picante.
Recomendada preparacion media

MSCO / MEAT /

MIANLIBIK M3 MH/IEHKH B KPEITHETE 6200
TURKEY SHASHLICK

Mupeika, saMapuHoBadHan B ropudue ¥ cveck 5 nepues,
clepHyTas B KPEMHET W NPUIOTOBEHHAR HB MaHTANe, CepanpySTCs
XPYCTAWAMI DEOWEMI QOMELIHEND MADMHELE U COYEDM «TREMArM

€ KMHIOHS

Turkey, marinated in mustard and 5 pepper mixes and cooked on

the grill, served with homemade pickled vegetables and tkemali
sauce

TEJATHHA C JIVKOM M 3EPHAMM I'PAHATA  750p ‘;1;.;"14
VEAL WITH ONIONS AND POMEGRANATE SEEDS ~

' TERNERA CON CEBOLLA Y SEMILLA DE GRANADO

Marinated in Provencal herbs, fillet of beef, fried with onions and
pomegranate seeds, served with pickied vegetables, herbs and sauce

. «Satsibeliz.

Marinado en hlerbas pravinciales filete de carne de vaca frite con
ceballa y semilla: =
¥ salsa «Satsibells.

e

|f you have any allergie: nform the waiter / 5i ust alguna alergla, porf,



HTANTIBIKY / SHASHLICK / SHASHLIK

TIATLTBIK U3 KYPHIIBI
CHICKEN SHASHLICK
SHASHLIK DE POLLO

Thigh / marinade: turmeric, paprika, Georgian spices.
Muslo / marinada: curcuma, paprika, especias georgianas.

‘/ Shashlicks made of mutton,
veal, perk, salmon, eggplants, sweet
paprika, purk and lamb saddie {both
on bone)-all these dishes are charcoaled
on spits. Try any of them according to your
taste-you Mﬂ net be mistaken!

Shashlikes hechos de carnero, ternera,

cerdo, salman, berenjenas, pﬁpdkud'uim IHANLIBIK H3 CBHHHHDI 590»
; SHASHLICK CAUCASIAN
\ todos estosplatos estn fados sobre SHASHLIK CAUCASIANO

brocheta y asados en el brasero,
[Pida cualquier de ellos por su

Pork neck / marinade: white wine, onion, spices.
gusto, no se e

Cuelle de cerdo, marinada de vino blanco, cebolla, especias.

MIANUIBIK H3 TETATHHBI 750¢
VEAL SHASHLICK
SHASHLIK DE TERNERA

Veal fillet f marinade: red wine, thyme.

HTATIUIBIK H3 MAKOTH ATHEHKA
LAMB SHASHLICK

Filete de termera, marinada de vino tinto, tomillo.
OKOPOK/MBPUHALL KRACHDE BUHO, MYK, THMLSH,
FEPHMPYSTCR CREXWMM M MAPWHOBAHHLIMI CaOLLEMM,
seNeHLo W caunBeni

Lamb shashlick {gammon/marinade: red wine, onion, thyme) IMAITBIK H3 I‘(]Bml{l;Efl BBIPE3KH 790r
Garnished with fresh and marinated vegetables, herbs and BEEF SHASHLICK
dosz sauce SHASHLIK DE CARNE VACA

Beeftenderloin / marinade: Megrelian adzhika and juicy onion,

— i e T et Trozos de filete [ marinada: adjika megreliana y cebolla.

Different kinds of meat becomes really cerial in
Iyulla-kebab. The way to make it so soft and succulent Is
our chefs secret. Greens, onions, and Georgian spices
give kababy particular taste and fragrance, served with
fresh vegetables, herbs and sauce «Satsibelis.

Vaorias tipos de carne f a ser especialidad

locales en lulia-kebab. Oumhaurfnﬂmusyhlmdw

s un secreto de tro jefe. Hierb

eemylmusdanukebubummyunmharespedal,mn
con hierbas y safsa «Satsib

KEBAE M3 KYPHIIbI 520p
CHICKEN KEBAB
KEBAB DE POLLO
NIATLTBIK M3 OBOIIEH 450¢
SHASHLICK OF VEGETABLES s KEBAB M3 TEJAATHHBI 5508
SHASHLIK DE VERDURAS VEAL KEBAB
; i KEBAB DE TERNERA
Sweet comn, paprika, zucchini, mushrooms,
nuts-balsamic sauce, :
Maiz dulce, paprika, calabacin setas, salsa g KEBAE H3 ATHEHKA 570¥
balsamica de nueces. LAMB KEBAB
: KEBAB DE CARNERO

ne alguna alergia, par favor, inform

ifyou have any allergles, ple: form the waiter / 5i usted



TPY3MHCKOE ACCOPTH HA 2 TIEPCOHBEI / GEORGIAN HOT MEALS FOR 2 PERSONS
PLATOS CALIENTES PARA 2 PERSONAS
(The dish is cooked for 40 minutes) (plato preparado en 40 minutos)

TAPHUPHI / SIDE DISHES / GUARNICIONES

PHC OITHHAT , TOMJIEHBIH CO

COVYCA / SAUSES / SALSAS

CALIMBEINA
SATZIBELI

RICE CAMBKAMH H YECHOKOM
ARROZ SPINACH WITH GARLIC, BAKED WITH CREAM
ESPINACA CON AJO COCIDA
1202 CON CREMA DE LECHE KPACHASL AJUKHKA  90p
1907 RED ADJICA
ADJICA ROJA
W
ACCOPTH JIIOJIA-KEBABOB
ASSORTED KEBAB
SURTIDO DE KEBAB
Fragrant and juicy kebabs of lamb, veal and chicken, gamished with grilled vegetables
(cormn, peppers, zucchini), armenian lavash and sauces satsibeli and green adjika MEI'PEJBCKASA 100
Aromaticos y jJugosos kebabes de carnerg, vaca y polle, acompanados con verduras Aﬂ}l‘ﬂﬂ(i\
asadas {maiz, pimiento, calabacin), lavash armenio, salsa satsibeli y adjika roja MEGREL ADJICA
ADJICA MEGRELIANA
A The { pungent adfica,
CIHATKASA KYKYPY3A HA 'PHJIE KAPTODENB XKAPEHBIH S
' (IOYATOK) 110-I0MAITHEMY C JIYKOM Gl
= = SWEET CORN ON THE GRILL FRIED POTATOES IN HOME-MADE
MAIZ DULCE ASADO SOBRE PARILLA STYLE WITH ONION
- MACHOE I'PY3HHCKOE ACCOPTH PATATAS FRITAS COMO EN A3BIPI3
- GEORGIAN MEAT PLATTER e CASA CON CEBOLLA
Roer—3) SURTIDO DE CARNE EN EL ESTILO GEORGIANO | 1802 Matzony dressed with gree

ACCOPTUMEHT KABKAICKMX CeUmaniTeToR: aBxaaypu (2 wT), kynatel (1 wr),
NoNoEWHKE LkiNnneHka Tafiaka, nions-kefal w3 Gapawxa (1 wi), rapHupyeTcs
NYKOM thpk, KapTohenem «aifaxos, MapHHOBEHHEMU OBOLAMK W COVCEMA
KpacHLIi TKEMaM 1 caluberni

Assorted Caucaslan specialties: Abkhazuri (2 pleces), kupaty (1 piece), half
tobacco chicken, lamb kebab (1 pc), garnished with onion fries, ldaho potatoes,
pickled vegetables and red tkemali and satsibell sauces,

KAPTO®EJIb «DPH:» KAPTOOEIBLHOE ITIOPE
FRENCH-FRIED POTATOES MASHED POTATOES
PATATAS FRITAS FRANCESAS PURE DE PATATAS
150¢ 120%

Both Georgian a:d Arrn%rdm

|lavashes [roasted white flat
X/JIEBHAA KOP3HHA bamaadla\-:lg'lgean butter. :
BREAD BASKET e _ : 100%
CESTA DE PAN {pan blanco !Inho':i: r‘a’inn de
trige) con mantequilla verde.

Matzany con ad

THKEMAJIN

=

Hyou have any allergies, please, inform the waiter / 5| usted tiene alguna alergia, por favor, informe al camarero.



AECEPTBI / DESSERTS / POSTRES

THBHIBY/INC ACCOPTH 4002
ASSORTED GEORGIAN SWEETS

Maxnaea, HypHxena, MUHK-HaNANEoH, Bad
tEyGoski © ABYMA BUaaMK Mapde: Gasnnnkosne
AYPMGH 1 BEHWALHOE © MPaHaTOE0R NACTNoR,
NofesHeler KoHdETEl U3 BANEHEIX dpyKToR N
AOMELLHSR KOoHDETE NEUEHbE.

Assorted Georgian sweets;

Baklava, churchkhela, mini-napoleon, wafer tubules
with two types of parfait: basil with persimmon and
vanilla with pomegranate pastila, "useful® candies of
dried fruit and homemade candy-cookles:

CHURCHKHELLA
CHURCHJELA

Georgian Mational churchkhella sweetness made from
walnuts and grape juice.

Un postre tradicional georgiano, hecho de nueces y
jugo de uvas.

CbIPHBI TOPT «HAJAYTH» 3002
CHEESECAKE (IN GEORGIAN STYLE)
CHEESECAKE EN EL ESTILO GEORGIANO

MOPOKEHOE B ACCOPTHMEHTE 250¢
ASSORTED ICE-CREAM
SURTIDO DE HELADOS

2 bolls | por. on your choice: vanilla, strawberry, chocolate,
pistachio, caramel cream.

2 bolas a escoger: vainilia, fresa, chocclate, plstachos, crema-
caramela,

i you have any allergies, please, mform thewaiter / 5i usted tiene alguna alergia, por faveor, informe al camarerc.



JECEPTBHI / DESSERTS / POSTRES

JOMANIHHI HATIOJIEOH 3000 |
NAPOLEON IN HOME-MADE STYLE
NAPOLEON COMO DE CASA

The Naticnal ert from puff pastry and custard
cream, Try It - 1S very, very lasty!

Un postre nacional hecho hojaldre y crema cocida,
{Pruébelo, es muy, muy sabrosol

COPBETBI B ACCOPTHMEHTE :
ASSORTMENT OF SORBETS - i . 2 S IAXJIABA TTO-APMSHCKH
SURTIDO DE SORBETES Fs 3 G e ¥ PAKHLAVA IN ARMENIAN STYLE
PAKHLAVA EN EL ESTILO ARMENIO

por. on your choice: buckthorn. pear, mango, pineapple,
it . ! M e Bl > Ll e il o This recipe uses the most subtie |layers of puff pastry, it
2 holas a escoger: harana- fruta de la pasién, peras, mango, pifa, . { Ll W Wi can't be done without nuts and honey

Hecha de capas finisimas de hojaldre, no puede ser
preparada sin nu y miel,
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