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XUHKAJIAN 5 WT.

KHINKALI

HAWE ®UPMEHHOE BI040

XVHKann — rpy3sunHCKoe 61000, obnanatmouiee

YOUBUTENbHbIM BKYCOM, HETIOBTOPUMbBIM 3amnaxom
N OpUrnHanbHoun dGopmon

C MSACHbIM dapuwreM CBUHUHA C TOBIAVNHOW

Khinkali with pork and beef meat 180 P
C bapaHUHOM

With lamb 250 P.
C cblpom

With cheese 180 P.

XONOAHDLIE 3AKYCKN
COLD STARTERS

BAKJTAXKAHbL C OPEXAMMW / EGGPLANTS WITH NUTS & 320p.

4 Pynetbl 13 06XKapeHHbIX 6aKNaKaHOB C HAYMHKOWM 13 TPELKUX OPEXOB 180 rp.
Fried eggplants rolls with walnut paste

CALUUBU U3 KYPbl
CHICKEN SATSIVI

Kypa non opexoBbiM coycom baxe
The chiken with nut sauce Badje

320 p. 250p.

TIXANU -
13 MOPKOBMU 180 rp. M
CARROT PHALII

R

R

MXANU /& 300 p. NXATK 2 300 p. NXATK 2 300p
U3 CTPYHYKOBOMU 180 rp. M3 KATIYCTbl 180 rp. Y13 WTNHATA 180 rp.
OACONU CO CBEKJ1IOU SPINACH PHALI

GREEN BEANS PHALI CABBAGE PHALI WITH BEET



XONNOAHDIE 3AKYCKHU
COLD STARTERS

BYKET CBEXEW 3EJIEHU 120rp. 250 p.
BOUQUET OF FRESH GREENS

OBOLWHAA HAPE3KA 250tp. 250 p.
VEGETABLE SLICING

CblPHAA TAPEJIKA / CHEESE PLATE 350 p.
Coblp CynyTyHuW, KOnueHbl cblp CynyryHu 2001
Suluguni Cheese, Smoked Suluguni cheese, home cheese 1P

&
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BYXXEHUHA OT WE®A 180tp. 450 p. AOMAWHUE COJIEHDbA 330 p.

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

SALADS

CANAT
«TPEYECKUN»
"GREEK" SALAD

330 p.
220 rp.

«L|E3APb» C KYPULIEN 200 rp. 360 p.
SALAD "CAESAR"

CANNAT «<MAPAHW>» / SALAD "MARANI" 200tp. 390 p.

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

SALAD WITH CRISPY
EGGPLANT

370 p.
200 tp.
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TOPAYUE 3AKYCKU
HOT APPETIZERS

NOJIMA / DOLMA 220tp. 390 p.

TpaZUUMOHHOE KaBKa3ckoe 67of10. JINCTbS BUHOTPaAa, HAUNHEHHbIE MSCOM
Traditional Caucasus dish, grape leaves stuffed with meat

MAMATJIBITA / MAMALIGA 300rp. 290 p.

TPaAMUMOHHOE TPY3UHCKOE 6I0A0 U3 KyKYyPY3HOWM KpyTibl C KycoUykamm cbipa CynyTyHn
Traditional georgian corn groats dish with pieces of cheese Suluguni

' R\I"w

Y

- -,

NOBUO B TOPLLUOMYKE ]'lepeTepTa;;r KpacHast Gpaconb C apoma'ermm;l cneumsmm | /’ 260 p.

LOBIO IN POT Crushed red beans with aromatic spices 250 rp.

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

SANAPIOXWU / ELRAJI 300rp. 350 p. =g = e / e R
Mamansblira, 3aBapeHHast BMecTe ¢ Cbipom CynyTyHu ADXATICAHOAT 300 p. TPWUBHLI CO WTMNHATOM 390 .
Mamaliga, boiled with cheese Suluguni AJAPSANDAL /’ 250 rp. MUSHROOMS WITH SPINACH 220 p.

OBoOWHOE pary No-rpy3nHCKn

JIABALL / PITA BREAD 100 rp. 90 P. Georgian vegetable ragout



TOPAYUE 3AKYCKU
HOT APPETIZERS

e

4] / DOAPWLINMPOBAHHDLIE OBOWMUM C TPUBAMU N CHIPOM 300 rp. Ky40) .
. o A ! STUFFED VEGETABLES WITH MUSHROOMS
YXAPEHHbDIWU CbIP CYNYTYHW / FRIED CHEESE SULUGUNI 200rp. 350 p.

ABXA3YPA / ABCKHAZURA 250 rp. 490 p. APAHWUKWU / RUSSIAN DRANIKI @ 250mp. 250 p. TPUBbIl, PAPLUNPOBAHHbBIE CbIPOM CYJIYTYHU 250 rp. 320 p.
) MUSHROOMS STUFFED WITH CHEESE SULUGUNI
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BbIMEYKA )
BAKERY 4

| LIOMTAMOUIWIN XAYATIYPU 390 p.
' C TAPXYHOM U CbIPOM 450 Tp.

TSOMGAMOTSILI HATCHAPURI
WITH TARAGON GRASS AND CHEESE

XAYATIYPU MO-UMEPETUHCKU 390 p.

NOBUAHU 2 370p. IMERETIAN HATCHAPURT g 450 rp.

(UOMTAMOUJIVIU, KITACCUYECKUN) 450 Tp.

LOBIANI TSOMGAMOTSILLI

.

XAYATIYPU NMO-AOXAPCKU 390 p.

(LULOMTAMOUNUNU, KNACCUYECKUWN) 450 Tp.
ADJARIAN TSOMGAMOTSILLI HATCHAPURI

XAYATIYPU NO-METPENIbCKU 390 p.
MENGRELLIAN HATCHAPURI 500 rp. ®
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e XAYATIYPU
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e n, R kY - ' ‘ NMO-UAPCKU
> ‘ SR L ; -4 TSAR HATCHAPURI
& Ay aa N o
v - o
B N 3 550 p.
SRRt T . 600 rp.
KYBIOAPW / CUBDARI 540 p.
MgcHoM NUPOT C PyBNEHON TENSTUHOM U CIIELUSIMIA 500 p
Meat pie with chopped veal and spices )
XAYATIYPU CNOEHbBIN
KHACHAPURI (PUFF)
KAPTO®ENbHbIN
NMUPOT
CO WNMUHATOM
POTATO PIE
WITH SPINACH
350 p.

400 rp.



MEPBLIE BJIIOOA
FIRST COURSES
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TIPONIUHLE3 360 p. KYPUHbIN CYN 340 p.
PROLINIEZE 300 rp. CHICKEN SOUP 300 rp.
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COJISTHKA
- MSICHAS
S CBOPHAS

-

BN MEAT SOLYANKA

350 p.
300 rp.

it

CYT-XAPYO / HARCHO-SOUP

TPaZULMOHHDBI TPY3UHCKUIA CyT € ToBIAMHOW / Traditional georgian soup with beef

XAWNAMA U3 TOBAAUHDLL 350 p. YAKATIYJIN / CHAKAPULI . . _
BEEF HASHLAMA 300 rp. OTBapHas 6apaHuHa C 3eneHbio 1 TapxyHom / Boiled lamb with greens and taragon 300 .




XAPYO OPEXOBOE 430 p.
NUT KHARCHO 300 rp.

ANMNETUTHbIE KYCOYKU MONIOAOW TOBSIAUHbL
B OPEXOBOM COYyCe
Appetizing pieces of young beef in nut sauce

TOBAAUHA
NO-TPY3UHCKU
GEORGIAN BEEF

430 p.
220 p.

YKMEPYIU
U3 KYPULLbL

CHICKEN
CHEKMERULI

3aneveHHas
apomaTHast Kypuia
B MOJIOYHO-
YEeCHOYHOM coyce
Roasted aromatic
chicken

in milky-garlic sauce

390 p.

310 p. BAPAHUHA

Nno-AOMAWHEMY
HOMEMADE LAMB

650 p.
220 rp.

HYAXOXBUNUN
CHAKHOBILI

O6xxapeHHas

Kypa B coyce

W13 CTEeNblX TOMATOB,
pUNpaBneHHas
TPY3UHCKUMU CELUSTMN
Roasted chicken with
fresh tomatoes sauce
and georgian spices

380 p.
300 rp.

OIKAXYPU NO-METPENTbCKAN 390 p.
MENGRELIAN ODJAHURI 350 rp.

KyCcouku 06apeHHOM CBUHUHbL C KapTOdENeM, TIOMULOPOM U IyKOM
Pieces of roasted pork with potatoes, tomato and onions
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TOPAYUE TPYIUHCKWUE B/1IIOLOA
MAIN GEORGIAN COURSES

YAWYWYIUN
CHASHUSHULI

1 TpaBaMW NO-TPy3NHCKM
eorgian milk veal with-tomatoe

o




\:‘ CUBAC HA YTNAX

SIBAS ON THE GRILL

NONA-KEBAB U3 BAPAHUHDL

LAMB LULYA-KEBAB RN SR S | g“\‘

GEORGIAN LULYA-KEBAB 180 rp. ;Q:EETZI\AUSKAX el WAUWINbIK U3 TENATUHDL / VEAL BARBECUE 180rp. 490 p.
TIONA-KEBAB U3 KYPULIbL 360 p. CTEMK MO-TPY3UHCKM 460 p. et g s AAE S HEE ke
CHICKEN LULYA-KEBAB 180 rp. GEORGIAN STEAK 200/70 rp. WALWJbIK U3 KYPULDL / CHICKEN BARBECUE 180rp. 390 p.
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NNIONA-KEBAB U3 KYPULLbL 380 p.
C CYNIYTYHU 180 p.

CHICKEN LULYA-KEBAB
WITH SULUGUNI CHEESE

CTEWUK U3 ®OPENU 750 p.
TROUT STEAK 170 rp.

TOBAAUHA HA PEWETKE 690 p.
BEEF ON THE GRILL 230 Tp.




TAPHWUPDLI
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OBOLWWU TPUJb / GRILLED VEGETABLES /A 200rp. 270 p. /A 180rp. 270 p.

FRENCH FRIES

KAPTO®ENb HA YTNAX
POTATO ON THE GRILL
KYKYPY3A HA YTNdIX
CORN ON THE GRILL
230 p.
220 tp.
KAPTO®E/b ®PU . el . S T ' & CAUEBENWU / SATSEBELI

COYChbl

TKEMAJIUN / TKEMALI SAUCES

BAXE / NUTS SAUSE
TAP-TAP / TAR-TAR
ADXXUKA / ADJIIKA
CMETAHA / SOUR CREAM

KAPTO®ENb NO-CENAHCKN & HAPLUAPAB (TPAHATOBbIV COYC) 80 p.
SELYAN POTATO NARSHARAB (POMEGRANATE SAUCE) 50 tp.




OECEPTbDI
DESSERTS

HATIONMEOH / NAPOLEONE

MENOBWUK / HONEY CAKE

100 p.

-

290 p.

BPYCHUYHbIN KPEMOBbBIA

TMUPOT C BEJ1bIM WWOKOJIAZJOM
CRANBERRY CREAM CAKE
WITH WHITE CHOCOLATE

330 p.
117 rp.

TUPAMUCY MACKAPTIOHE
TIRAMISU MASCARPONE

330 p.
110 rp.

WOKONALOHBIN TOPT
CHOCOLATE CAKE

LLioxonanHbin 6GUCKBUT

CO CIMBOYHO-LWOKONAAHbBIM KPEMOM
Chocolate biscuit

with creamy chocolate cream

330 p.
120 rp.




MOPOXEHOE
ICE CREAM

MIOMBUP KNACCUYECKUN
CLASSIC PLOMBIERES ICE CREAM
260 p
150 rp
& = NJOMBUP LWOKONALHbI
% 5 2~ A CHOCOLATE PLOMBIERE
! 4 , ¥ > o - - ;
: et 260 0.
it 7 s 150 rp.
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TPELLKUN OPEX U KAPAMEJIb
WALNUT AND CARAMEL

CnuBoyHoe MOPOXEHOE C KapaMeNbHbIM KOKTEUNEM
U KapaMeNn3MpoOBaHHbLIMU TPELUKUMUN OpEXaMn

260 p.

TINIOMBUP ®UCTALLKOBbBIN
PISTACHIO PLOMBIERE

260 p.
150 rp.

COPBET
SORBET

YINBUTENBHO NETKUN
W OCBeXalolWunin copbeT

260 p.
150 rp.

BUWHEBDBIU CYT1 / CHERRY SOUP

MAUOHUN C MEAOM U OPEXAMWM / MATSONI WITH HONEY AND NUTS

OECEPTDI
DESSERTS

250tp. 330 p.

180rp. 2850 p.
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