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XUHKAJIAN SWT.

KHINKALI

HAWE ®UPMEHHOE BI040

XVHKann — rpy3smnHCKoe 61000, obnanatrouiee

YOUBUTENbHbIM BKYCOM, HETMIOBTOPUMbBIM 3amaxom
N OpUrnHanbHou popmon

C MSACHbIM dapuwreM CBUHUHA C TOBAAVNHOW
Khinkali with pork and beef meat

C 6apaHUHOM
With lamb

C cblpom
With cheese

150
190
150

# BAKJIAXKAHblL C OPEXAMM / EGGPLANTS WITH NUTS

PyneTbl U3 O6XKapEHHbIX 6aKNaKaHOB C HAUUHKOM U3 TPELIKUX OPEXOB
Fried eggplants rolls with walnut paste

NXANU 300 p. 0
13 MOPKOBU 180 rp.
CARROT PHALII
. ik

NXANU 300 p. NMXANUN
U3 CTPYYKOBOU 180 rp. U3 KAMYCThI
GACONN CO CBEKION

GREEN BEANS PHALI

|

CABBAGE PHALI WITH BEET

XONOAHDLIE 3AKYCKN
COLD STARTERS

320 p.
180 rp.

CALUUBU U3 KYPbl
CHICKEN SATSIVI

Kypa non opexosbiM coycom baxxe
The chiken with nut sauce Badje

320 p. 250p.

300 p. NIXANN 300 p.
180 rp. V13 WTUHATA 180 rp.

SPINACH PHALI



XONNOAHDIE 3AKYCKHU
COLD STARTERS

BYKET CBEXEW 3EJIEHU
BOUQUET OF FRESH GREENS

OBOUWHASA HAPE3KA
VEGETABLE SLICING

CbIPHAS TAPEJIKA / CHEESE PLATE 350 p.
Coblp CynyTyHuW, KOmueHbl cblp CynyryHu 200 1
Suluguni Cheese, Smoked Suluguni cheese, home cheese B
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BYXXEHUHA OT WE®A 180rp. 450 p. AOMAWHUE COJIEHDbA 330 p.

ROAST PORK FROM THE CHIEF HOUSE PICKLES 250 rp
MXABE / MGAVE 200rp. 190 p. CENEONOYKA NOZA BOLOYKY 320 p.
KanycTta no-rpysuHckn / Cabbage Georgian HERRING FOR VODKA 300 rp.




CANATDI

SALADS

CANAT
«TPEYECKUU»
"GREEK" SALAD

«LIE3APb» C KYPULIEM 200p. 360 p.
SALAD "CAESAR"

CANAT «MAPAHWU» / SALAD "MARANTI" 200tp. 390 p.

Ot wed-nosapa / From the chef
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CANAT
C XPYCTAWUMU
BAKJNTAXXAHAMU

SALAD WITH CRISPY
EGGPLANT

370 p.
200 tp.
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TOPAYUE 3AKYCKU
HOT APPETIZERS

- R

NOJIMA / DOLMA 220tp. 350 p.

TpaZUUMOHHOE KaBKa3CcKoe 67of10. JINCTbS BUHOTPaAa, HAUNHEHHbIE MSCOM
Traditional Caucasus dish, grape leaves stuffed with meat

MAMAIJIBITA / MAMALIGA 300rp. 290 p.

TPaAMUMOHHOE TPY3UHCKOE 6I0A0 U3 KyKyPY3HOWM KpPyTibl C Kycoukamm cbipa CynyTyHn
Traditional georgian corn groats dish with pieces of cheese Suluguni
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H NOBUO B TOPLWOYKE TepeTepTas kpacHast Gaconb C apOMaTHBIMU CELMIMU 260 P
- o 3  LOBIO IN POT Crushed red beans with aromatic spices 250 Tp:

MYAIN C CYNIYTYHWU / MCHADI 120/100 rp. 290 p.

SNAPIXKWU / ELRAJI 300rp. 350p. — TS o - — - . g
Mamansblira, 3aBapeHHast BMecTe ¢ Cbipom CynyTyHu ADXATICAHOAN 300 p. TPWUBHLI CO WMNHATOM 390 .
Mamaliga, boiled with cheese Suluguni AJAPSANDAL 250 rp. MUSHROOMS WITH SPINACH 220 p.

OBOLWWHOE pary No-TPY3UHCKN

JIABALL / PITA BREAD 100 rp. 90 P. Georgian vegetable ragout
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TOPAYUE 3AKYCKU
HOT APPETIZERS

OAPWNPOBAHHbBLIE OBOWU C TPUBAMU U CbIPOM 300rp. 370 p.
STUFFED VEGETABLES WITH MUSHROOMS

YXAPEHHDBIN CbIP CYIYTYHW / FRIED CHEESE SULUGUNI

ABXA3YPA / ABCKHAZURA /@ 250rp. 250 p. TPUBbL, GAPWIMPOBAHHDIE CbIPOM CYAIVTYHU  250rp. 320 p.
- — ' = ST MUSHROOMS STUFFED WITH CHEESE SULUGUNI
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BbITIEYKA
BAKERY
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" LOMTAMOLIJIUNUN XAYATIYPU 390 p.
' C TAPXYHOM U CblPOM 450 tp.

TSOMGAMOTSILI HATCHAPURI
WITH TARAGON GRASS AND CHEESE

v b a0

NNOBUAHU 2 370 p.
(LOMTAMOUNWUNN, KIIACCUYECKUI) 450 Tp.

XAYATIYPU MO-UMEPETUHCKU 390 p.
IMERETIAN HATCHAPURI

LOBIANI TSOMGAMOTSILLI

. XAYATIYPU NO-ANXAPCKUA
(LOMTAMOUNWUNU, KNTACCUYECKUI)
ADJARIAN TSOMGAMOTSILLI HATCHAPURI

XAYHATIYPU NMO-METPENIbCKUA 390 p.
MENGRELLIAN HATCHAPURI 500 rp.

450 rp.

XAYATIYPU
NO-UAPCKU
TSAR HATCHAPURI
550 p.
600 rp
KYBIAPW / CUBDARI
MscHOM NUpOT € py6EHOM TENSITUHOM U CTIEUUSIMIN
Meat pie with chopped veal and spices
XAYATIYPU CNNOEHbBIN
KHACHAPURI (PUFF)
KAPTO®ENbHbIN
NMUPOT
CO WMUNHATOM
POTATO PIE
WITH SPINACH
350 p.

400 p.




MEPBLIE BJNIIOAOA
FIRST COURSES

-

TIPONTUHBLE3 360 p. KYPUHbIN CYN 340 p.
PROLINIEZE 300 rp. CHICKEN SOUP 300 rp.

COJIAHKA

MACHAA
CBOPHAA
MEAT SOLYANKA

350 p.
300 rp.

CVYT-XAPYO / HARCHO-SOUP

TPaZUUMOHHDBI TPY3UHCKUI CyT € ToBIAMHOW / Traditional georgian soup with beef

XAWNAMA U3 TOBAAUHDLL
BEEF HASHLAMA

350 p. YAKATIVIIU / CHAKAPULI

300 p OTBapHasg 6apaHuHa C 3eneHbio U TapxyHoM / Boiled lamb with greens and taragon




XAPYO OPEXOBOE 430 p. 3 . R /r'- 7. | b
NUT KHARCHO 300 Tp. S v ik W '&" TOPAYUE TPY3IUHCKHUE BJ1IOJA
ANMETUTHbBIE KYCOYKN MONOLOM FOBSIAUHbL __ _ . ) = i) i MAIN GEORGIAN COURSES

B OPEXOBOM COYyCe
Appetizing pieces of young beef in nut sauce

TOBSIAVHA
NO-TPY3UHCKU
GEORGIAN BEEF
430 p.
YKMEPYU 220rp.
U3 KYPULbI

CHICKEN
CHEKMERULI

3aneveHHas
apomaTHas Kypuua
B MOJIOYHO-
YECHOYHOM coyce
Roasted aromatic
chicken

in milky-garlic sauce

BAPAHUHA
Nno-AOMAWHEMY
HOMEMADE LAMB

HYAXOXBUNUN
CHAKHOBILI

O6xxapeHHas

Kypa B coyce

W13 CTEeNbIX TOMATOB,
pUNpaBneHHas
TPY3UHCKUMU CIELUSTMN
Roasted chicken with
fresh tomatoes sauce
and georgian spices

380 p.
MENGRELIAN ODJAHURI 300 rp.

Kycouku 06KapeHHOM CBUHUHbL C KapTOdENnem, MOMUIOPOM U lyKOM
Pieces of roasted pork with potatoes, tomato and onions



TOPAYUE TPY3UHCKWUE B/IIOLOA
MAIN GEORGIAN COURSES

yAWYWYIM =
CHASHUSHULI %

MonoyHas roBgavHa ¢ TOMa
N Tpas NO-TPY3UHCKMU
deorgian milk veal with-tomatoegs

&
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NIONG-KEBAB 3 BAPAHUHDLL
LAMB LULYA-KEBAB

MONA-KEBAB NO-TPY3UHCKU
GEORGIAN LULYA-KEBAB

NIONA-KEBAB U3 KYPULLbL
CHICKEN LULYA-KEBAB

MONA-KEBAB U3 KYPULLbI
C CYNIYTYHUN

CHICKEN LULYA-KEBAB
WITH SULUGUNI CHEESE

CTEWUK U3 ®POPENU
TROUT STEAK

e

CUBAC HA YTAX 650 p.
SIBAS ON THE GRILL 250/50 Tp.

430 p.
180 rp. . i
390 p. KOTNETKU BAPAHbU 690 p.

HA PEBPbIWKAX 240 tp.
180 TP pack OF LAMB

360 p. CTEWK NO-TPY3UHCKMN 460 p.
180 Tp. GEORGIAN STEAK 200/70 Tp.

_—

380 p.
180 rp.

650 p.
170 rp.
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WAWINbIK U3 CBUHWUHDbL / PORK BARBECUE
WALWNDbIK U3 TENATUHDL / VEAL BARBECUE
WALLUNbIK N3 BAPAHUHDI / LAMB BARBECUE

WALWLNMbIK U3 KYPULbL / CHICKEN BARBECUE

e
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TOBAAUHA HA PEWWETKE
BEEF ON THE GRILL

180 rp.

180 rp.

180 rp.
180 rp.




TAPHWUPDLI
SIDE DISHES

/-

OBOLWLUU TFPUJIb / GRILLED VEGETABLES

KAPTOO®EJb HA YTNAX
POTATO ON THE GRILL

KYKYPY3A HA YTTAX
CORN ON THE GRILL

230 p.
220 Tp.

4

KAPTO®EJIb ®PU
FRENCH FRIES 150 rp.

CAUEBEJIMN / SATSEBELI
TKEMAJIUN / TKEMALI

COYChbl

SAUCES

BAXXE / NUTS SAUSE
TAP-TAP / TAR-TAR
| o AIDKVKA / ADJIKA

N CMETAHA / SOUR CREAM
KAPTO®ENb NO-CENAHCKN 27 170 p. HAPLUAPAB (TPAHATOBbIN COYC) 80 p.
SELYAN POTATO 150 rp. NARSHARAB (POMEGRANATE SAUCE) 50 tp.
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OECEPTbDI
DESSERTS

HATIONEOH / NAPOLEONE

MENOBUK / HONEY CAKE

——~

BPYCHUYHbIN KPEMOBbBIN

TMUPOT C BEJIbIM WWOKOJIAZ1IOM
CRANBERRY CREAM CAKE
WITH WHITE CHOCOLATE

330 p.
117 rp.

TUPAMUCY MACKAPTIOHE
TIRAMISU MASCARPONE

330 p.
110 rp.

WOKONALOHBIN TOPT
CHOCOLATE CAKE

LLokxonanHbii 6GUCKBUT

CO CIMBOYHO-LWOKONAAHbBIM KPEMOM
Chocolate biscuit

with creamy chocolate cream

330 p.
120 rp.




MOPOXEHOE
ICE CREAM

TJIOMBUP KNNACCUYECKUN
CLASSIC PLOMBIERES ICE CREAM

NMNOMBUP WWOKONALAHBIN
CHOCOLATE PLOMBIERE

260 p.
150 rp.

TPELLKUN OPEX U KAPAMEJIb
WALNUT AND CARAMEL

CnuBoyHoe MOPOXEHOE C KapaMeNbHbIM KOKTEUNEM
U KapaMeNmM3MpoOBaHHLIMU TPELUKUMUN OpEXaMn

260 p.
150 rp.

TIIOMBUP ®UCTALUIKOBbIA
PISTACHIO PLOMBIERE

260 p.
150 rp.

COPBET
SORBET

YINBUTENBHO NETKUN
1 OCBeXalolWuin copbeT

260 p.
150 rp.

BULWHEBDBIU CYT1 / CHERRY SOUP

MAUOHU C MEAOM U OPEXAMWM / MATSONI WITH HONEY AND NUTS

OECEPTDI
DESSERTS

250tp. 330 p.

180rp. 2850 p.
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