XOJTOAHbIE 3AKYCKW
COLD STARTERS

oS

PYNETUKU U3 NEPLUA N BAKNTAXAHOB 170
C OPEXAMU 4 §

xapeHHble 6aknaxaHbl U NepLibl C HAUMHKOM
M3 FpeLKmnx Opexos

EGGPLANT AND PAPER ROLLS WITH NUTS
fried eggplant and pepper rolls with walnut stuffing

@ MXANM U3 CTPYYKOBOWN GACONN J & 170

CTpy4koBasd Gacosb C opexamn 1 NpUNpPaBamMu

RUNNER BEANS PKHALI

boiled runner beans seasoned with walnuts,
spices and fresh cooking herbs

@ NXANU U3 WNNHATA 4 ¢ 170

WAKMHAT C Opexamy, 3e/1eHbto 1 NPUNPaBamMy

SPINACH PKHALI

spinach with walnuts, Georgian spices,
fresh cooking herbs

@ NXANN U3 KYPUHOWN TPYOKN 4 170

dune KyprHOM rpyakn ¢ rpeLkmmm
opexamMy v Nprnpasamy

CHICKEN BREAST PKHALI
boiled chicken breast with walnuts and Georgian spices

@ NXANU U3 CBEKJIbl C OPEXAMU J @ 250

cBexasd 0TBapHasa CBeka C rpeLKnMm
opexamn 1 Npunpasamm

=
— | BEET PKHALI
_— | boiled beets with walnuts and spices

@ BAKJTAXAHbI NO- TBUINCCKN J @ 250

MeJIKO Hape3aHHble XapeHble 6aknaxaHbl C
rpeukmnMy opexamu, Nanpukor 1 NprnpasamMm

EGGPLANTS -TBILISI STYLE
thinly sliced fried eggplants with walnuts, paprika, herbs

@ BAKJAXAHbI B YECHOYHOM COYCE 4 @ 200

XapeHHble BakaxaHbl B MPAHOM Coyce C
Cyxou yecHouHoW Mprnpason

EGGPLANTS IN GARLIC SAUCE
eggplants in a spicy sauce with dry garlic seasoning

390

380

380

390

380

390

380

Mpocbba NpeaynpexaaTb Balero opuLmnaHTa 06 MMeILWEeNncs y Bac anfneprum Ha onpeaeneHHsle npoaykTsl / Please tell your waiter if you have any food allergy j - 611040 MMeeT ocTpoBsaThii Bkyc / slighty spicy dish jj— ocTpoe 6ntoa0 / spicy dish @ - BereTapuaHckoe / vegetarian




XOJTOAHbIE 3AKYCKW/
COLD STARTERS

s

r. P

e - @ BYKET MAPMHOBbIHHbIX OBOLWEW 4 & 300 330

- MaPUHOBAHHbIV YECHOK, YepeMLa, OKOHAXONM,
o KanycTa, nepeLl, NoMUACPLI, oMy PLbI

PICKLED PRODUCTS
pickled garlic, wild leek, jonjoli,
cabbage, pepper, semiripe

CblPHAA TAPEJIKA 250/10 450
Cblp CYNYTYHU 1 MEPYN

CHEESE PLATEI
cheese suluguni and imeruli

CALUVBN S 300 400/430
KYCOUKM KypuLLbl / MHOEMKM Nof,

apoMaTHbIM COYCOM K13 MOSIOTOrO rPeLLKoro opexa

SATSIVI

chicken / turkey pieces with fragrant sauce
and ground walnuts

FEBXANNA J 200 360

CbIpHbIe PYNETVIKM 13 CYNYTyHI C MATHOW
HaYMHKOW B COOCTBEHHOM COyCe

GEBZHALIA

suluguni cheese rolls with mint stuffing
with own sauce

OBOLHOE ACCOPTU & 250 290
crefnsle noMmMaopbl, OrypLbl, peamc, nanprika

VEGETABLE PLATE
ripe tomatoes, cucumbers, radish, paprika

—
|
iy

3ENIEHb ACCOPTU ¢ 150 310
neTpyuika, YKpon, Nyk 3eneHsii,
CTPYYKOBbIV Nepell, KMH3a, peamc

GREENERY PLATE
parsley, dill, onion, spicy pod pepper, cilantro, radish

KAPMA4YO 13 TOBAOUHbI 150 460

611000 U3 TOHKO Hape3aHHbIX KyCO4YKOB CbIpOro MACO,
npurpaseHHbIX OJTIMBKOBbIM MaC/1IOM 11 YKCYCOM

BEEF CARPACCIO
carpaccio is very thinly sliced raw meat
with olive oil and vinegar

CENEOKA B NMPAHOM MNMOCONE 200 330
C KAPTOOENEM

Cenblb CBexad C kapTodenem
SPICED PICKLED HERRING WITH POTATOES

OTBAPHOM rOBAXWUN A3bIK 150 385
NOAaEeTCs C XPeHOM

BOILED BEEF TONGUE
served with horseradish

LUBETHAS KAMYCTA B BAXE 250 350
CBexas XapeHas LiBeTHas KanycTa

NoA4 COYCOM M3 FPpeLiknx opexos

CAULIFLOWER IN SAUCE BAZHE

tiny flowers of pan fried cauliflower with
walnut sauce

Mpocbba NpeaynpexaaTb Balero opuLmnaHTa 06 MMeLWencs y Bac anfneprum Ha onpeaeneHHsle npoaykTsl / Please tell your waiter if you have any food allergy j - 611040 MMeeT ocTpoBsaThii Bkyc / slighty spicy dish jj— ocTpoe 6ntoa0 / spicy dish @ - BereTapuaHckoe / vegetarian
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Mpocbba MpeaynpexnaTth Balwero opuumMaHTa 06 MMEKLWeNcs y Bac anneprim Ha onpegeneHHole npoayktel / Please tell your waiter if you have any food allergy j - 611040 MMeeT ocTpoBaThit Bkyc / slighty spicy dish jj— ocTpoe 6040 / spicy dish

CATJTATHI
SALADS

s

CANAT U3 CBEXWUX OBOLLEM NO FPY3NUHCKN &

CBeXVe Orypubl, MOMUAOPLI, KPACHbIN NyK,
3eeHb Co crneumamMm

GEORGIAN VEGETABLE SALAD

C rpeukmMMm opexamm / with walnuts

C OSIMBKOBbLIM MacnoM / with olive oil

CO CMEeTaHoW / with sour cream

3HA
KYyCO4YKM OTBAPHOTO FOBAXBETO £3bIKa,
cBeXne 1 coslieHble Orypubl, ManoHes

ENA
pieces of boiled beef tongue,
fresh and salted cucumbers, mayonnaise

FPEYECKMI
NOMWAOPSLI, OrypLbl, 6ONrapcku nepeL, MacarHbl,
canart ancbepr, coip dpeTa

GREEK SALAD
tomatoes, cucumbers, peppers, olives,
lettuce «iceberg», cheese feta

LLE3APb C KYPUHOM FPYLQKOW

dune Kypuubl, CanaTHble NMCTbs, canaTt ancoepr,

NoOMUAOPbI Yeppw, ANLO, NapMe3aH, CoyC «Le3apby

GREEK SALAD
chicken fillet, lettuce, cheese parmesan, egg,
cherry tomato, cezar sauce

LUE3APb C KPEBETKAMU
KpeBeTkM, canaTHble NMCTbd, canaT ancobepr,
NOMVAOPbI Yeppy, MapMesaH, CoyC «Le3apb»

CEZAR WITH SHRIPMS
shrimps, lettuce, cheese parmesan, egg,
cherry tomato, cezar sauce

UAOA
TOHKO Hape3aHHbIe KyCO4KN OTBapHOVl roeagyiHbl
Ha nogylike n3 osoulen nod MartHbIM COyCOM

TSADA

thinly sliced boiled beef on vegetables under mint sauce

280
280
280

250

300

250

250

250

330

400
340
340

360

330

400

430

390

@ - BereTapuaHckoe / vegetarian



FTOPAUbIE 3AKYCKW
HOT STARTERS

s
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NOBNO KPACHOE /4 ¢ 350 300
KpacHasa nepetepTas OTBapHaa Gacofb
C KMH30M 1 Cneumsmuy
RED LOBIO
mashed red boiled beans with cilantro and greens
c opexaMu / with walnuts 400 370
WAMMUHbOHDbI C CbIPOM CYNYTYHU 250 350
WaroYkM WaMnmMHbOHOB C CbIpOM
CHAMPIGNONS WITH SULUGUNI CHEESE
cap mashroom with cheese
CYNYTIYHU 3AMNEYEHHbLI C TOMATAMU 250 370
XaAPEHbIV CYyYTyHMU C MOMUOOPaAMU
BARED SULUGUNI CHEESE WITH TOMATOES
fried suluguni cheese with ripe tomatoes
NONMA 4 260/60 370
MACHOW PapLll B BUHOIPaAHbLIX NNCTbAX.
[MonaeTtca ¢ CMeTaHHO-YECHOYHbBIM COYCOM
DOLMA
minced meat wrapped in grape leave.
Served with sour cream-garlic sauce
ADXAMCAHOANM J @ 500 370
TylweHble GaknaxaHbl, TOMaTbl, Nanpuka
C kapTodenem, NpuUnpaBneHHble NPAHOM 3e1eHbI0
AJAPSANDAL
traditional vegetable stew with eggplants, tomatoes,
new potatoes and sweet pepper, seasoned
with spicy greens
KYYMAYU TENAYLU S 400 425
neYyeHb, cepale, C 3e1eHblo, IYKOM U
3epHaMK rpaHaTa
VEAL KUCHMACHI
roasted veal livers and hearts with onion
and Georgian spices
KYYMAYU KYPUHBLIE S 400 400

neyeHb, cepaua C 3e1eHblo, SIYKOM
N 3epHaMV rpaHaTa

CHICKEN KUCHMACHI
roasted chicken livers and hearts with onion
and Georgian spices

Mpocbba MpeaynpexaaTth Balwero opuumMaHTa 06 MMEIOLLeNcs y Bac anneprim Ha onpeaneneHHole npoayktel / Please tell your waiter if you have any food allergy j - 611040 UMeeT ocTpoBaThin Bkyc / slighty spicy dish jj— ocTtpoe 65000 / spicy dish @ - BeretapuaHckoe / vegetarian



XAPYO SS

TPaANUMOHHDBIV TPY3UHCKUI Cyn

KHARCHO
traditional Georgian soup

rTPUBHOW CYN ¢
MASHROOM SOUP

YAHAXN U3 BAPAHUHbI J
cyn 13 6apaHViHbl C OBOLLAMM

LAMB CHANAKHI
appetizing lamb pieces with vegetables

YMXUPTMA
KYDWHbBIA CYMM, 3aryLeHHbln oM

CHIKHIRTMA
cream soup with chicken

XAWNAMA J

HaBapVICTbH;I 6yﬂbOH M3 TOBAAWHbI C 3e/1eHbO

KHASHLAMA
beaf broth with cooking herbs

BOPL, 400/70

OOMALUHWIA CyM, CBAPEHHbIV Ha roBAANHE.
MNopnaetca coO cMeTaHoM

BORSCH
beetroot soup with beef. Served with sour cream

YXA LAPCKAA

Cyn 13 cyaaka 1 hopenn C kpeseTkamu

TSAR FISH BROTH
pike-perch and trout soup with shrimps

Mpocbba MpeaynpexnaTth Balwero opuumMaHTa 06 MMEKoLeNca y Bac anneprim Ha onpeaneneHHole npoayktel / Please tell your waiter if you have any food allergy ‘ j - 611040 UMeeT ocTpoBaThit Bkyc / slighty spicy dish jj— ocTpoe 6040 / spicy dish (@ - BeretapuaHckoe / vegetarian



FTOPAYAA BbINMEUYKA
FLOUR CONFECTIONERY

s

XAYANYPWN METPYNU
packaTaHHOE TeCTO C HaYMHKOM U3 Cbipa CYNyryHu
W 3ane4yeHHoe 10 30/10TUCTOM KOPOUKHM

KHACHAPURI MEGRULI
traditional round stuffed pie covered with
baked crispy suluguni cheese

XAYANYPU TBUNUCYPU
TOHKO packaTaHHOe Noyc/10eHoe TecTo
C HAYMHKOM M3 Cbipa CYYryHY

KHACHAPURI TBILISURI
semi-puff dough with suluguni cheese

XAYAMYPU UMEPYNIN
TOHKO pacKkaTaHHOE TeCTO C Ha4MHKOW 13
Cblpa CyNyryHU 1 MMepeTUHCKIMIM

KHACHAPURI IMERULI
thinly rolled out sweet dough stuffed wth suluguni
and imereti cheese

XAYAMYPU NO AOXAPCKH
xadanypu 8 GopMe NOA0YKN C CbIPOM
CYNYTYHU U ALIOM

KHACHAPURI ACHARULI
boat of sweet dough filled with suluguni cheese and egg

KYBOAPU
TOHKO packaTaHHoOe TecTo C pybneHbIM MACOM
M apOMaTHbLIMK CreLmnaMm

KUBDARI
Thinly rolled out sweet dough stuffed with
minced meat and fragrant spices

T

Mpocbba MpeaynpexnaTth Balwero opuumMaHTa 06 MMEKLWeNcs y Bac anneprim Ha onpeageneHHole npoayktel / Please tell your waiter if you have any food allergy ‘ j - 611040 UMeeT ocTpoBaThit Bkyc / slighty spicy dish jj— ocTpoe 6040 / spicy dish (@ - BeretapuaHckoe / vegetarian



FTOPAYAA BbINMEUKA
FLOUR CONFECTIONERY

oS

I P
NABAW ¢ 120 70
[Dy3VHCKMM xneb
LAVASH
Georgian bread
@ FOMU MAMAJBITA 300 300
KPYTO 3aBapeHHas 6enas KykypysHas kpyra
GOM
strongly boiled white corn grit
@ MYAOMN @ 200 220
JOMalUHWe enewkn 13 Kykypy3HOW Mykm
MCHADI
homemade corn flatbreads
@ YBULLTAPU 250 270

AOMallHMe NeneLki 13
KYKYDY3HOWM MYKM C CbIpOM

CHVISHTARI
homemade corn flatbreads with cheese

Mpocbba nNpeaynpexaaTb Balwero opuLmaHTa 06 MMelLWencs y Bac anfneprum Ha onpeaeneHHole npoaykTsl / Please tell your waiter if you have any food allergy j - 611010 MMeeT ocTpoBaThiM Bkyc / slighty spicy dish jj— ocTpoe 6nt0a0 / spicy dish @ - BereTapuaHckoe / vegetarian



Mpocbb6a nMpeaynpexaaTb Balero opuumnaHTa 06 MMeloLWencsd y Bac anfneprum Ha onpeaeneHHsle npoaykTsl / Please tell your waiter if you have any food allergy j - 6711040 UMeeT oCcTpoBaTbIl BKyC / slighty spicy dish

jj— ocTpoe 6000 / spicy dish

FrOPAYME MACHDBIE BITIOOA
HOT MEAT DISHES

oy

KYMNATbl MO UMEPETUHCKN 250
NpecepoBaHHbIe, COYHbIE KONOACHI U3 CBUHMIHDI
W rOBAAMHbI B HATypanbHOW 060104Ke

KUPATI
Georgian sausages-stuffed with finely chopped
pork and beef with red pepper

OLOXAXYPU y

XapeHoe MACO [0 30/10TUCTOM KOPOUKU
C kapTodenem, NpunpasneHHasa
CBEXeW 3eneHblo M OBOLaMm

ODZHAKHURI

meat cooked in brazier and served with golden- color

fried potatoes, fresh cooking herbs and vegetables

13 GapaHuHbl / lamb 600
U3 TenatuHbl / veal 600
13 CBUHMHLI / pork 600

WKMEPYNUN J 400

06XapeHHble KyCOYKM LibiMIeHKa
B UECHOYHOM coyce

CHKMERULI
chicken in garlic sauce

CONAHKA MO FPY3NHCKU 4 400

cBeXad OTBapHad ropaaliHa C CosieHbiM OrypL.amMy
1 noOMNOOPaMn, 3e/1eHbto N TPY3VHCKKVMK MPUTNpaBaMi

GEORGIAN SOLIANKA
fresh boiled beef with pickles, tomatoes, herbs,
and Georgian spices

MUPOCMAHWU J 400
HeXHas TendaTmMHa 1 WaMnmMHbOHbI

3anedeHHble CbipOM CYNYryHM 1 NprnpasamMm

PIROSMANI

veal and mushrooms baked with cheese suluguni

and Georgian spices

410

590
590
510

450

480

580

@ - BereTapuaHckoe / vegetarian



£ FrOPAYNME MACHDBIE BITIOOA
HOT MEAT DISHES

s

YALLYLWIYNN S 400 590
anneTnTHble KyCObIKVI TeNnaTHbl, TyIJ_IeHHb\e
- C oBOWaM M OCTpbIMK CrienamMin

CHASHUSHULI
appetizing veal pieces, stewed with vegetables
and Georgian spices

MUAPE MO METPE/IbCKU 4/ 400 480

OTBapHada roedanHa TyleHHad C JIyKoM,
CrebIMy TOMaTaMin 1 npunpasamMi

MEGRELIAN MTSARE
boiled beef stew with onions, ripe tomatoes,
and Georgian spices

XUHKANU (s wT,) 4

KHINKALI (5 pc.)
original Georgian dumplings stuffed
with meat and herbs

13 CBMHWHbI U roBAOUHbLI / pork and beef 400 450
13 GapaHuHbl / lamb 400 480
BYINTAMA 500 800
XapeHbIN NOCOCh C BefblM BYHOM 1 OBOLLIAMM

BUGLAMA

fried salmon with white wine and vegetables

YAXOXBUNN 4 400 420

KyCOYKM OOXapeHHOM B COOCTBEHHOM COKY KypPULLbI,
3aryUeHHbIM 9MLUOM C NOANMBOW 13

CMenblx TOMAaTOB, MPUNPABNEHHbIE FPY3MHCKUMM
NpUNPaBaMm 1 CBEXEW 3e/1eHbl0

CHAKHOKHBILI
chicken pieces roasted in its own juice thickened with
egg and a gravy of ripe tomatoes seasoned with

Georgian spices and fresh cooking herbs

Mpocbba nNpeaynpexaaTb Balwero opuLmMaHTa 06 MMeLWencs y Bac anneprum Ha onpeaeneHHole npoaykTsl / Please tell your waiter if you have any food allergy j - 611040 UMeeT ocTpoBsaThin skyc / slighty spicy dish jj— ocTtpoe 65000 / spicy dish @ - BereTapuaHckoe / vegetarian



BIMOOA HA YITIAX
CHARCOAL GRILLED DISHES

s
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@ WALLNbIK N3 CBUHUHDI 250/30/15
PORK SHISK-KEBAB

= @ WALLIANBIK N3 TENATUHbI 250/30/15
VEAL SHISH-KEBAB

= @ LWALLNBIK KYPUHbBIN 250/30/15
CHICKEN SHISH-KEBAB

= e - //’4,"

e VT L5 <: ) WALLNBIK U3 MHOENKK 250/30/15

“-_"__.-’»% -~
' /} VEAL SHISH-KEBAB

£

@ WALLUNbIK N3 MAKOTUN ATHEHKA 250/30/15
LAMB FILLET SHISH-KEBAB

Mpocbba NpeaynpexaaTs Bawero opuLmaHTa 06 MMeLWencs y Bac anneprum Ha onpeaeneHHsle npoaykTsl / Please tell your waiter if you have any food allergy ‘ j - 611040 UMeeT ocTpoBsaThin skyc / slighty spicy dish jj— ocTtpoe 6n000 / spicy dish (@ - BereTapuaHckoe / vegetarian



BIMOOA HA YITIAX
CHARCOAL GRILLED DISHES

oy

r P

JIONA KEBAB U3 BAPAHUHDI 300/30/15 480
LAMB LULYA-KEBAB

@ LbILbINTA NO MPY3NHCKH 400/30/15 600

nogaetcd C COyCOM TKeMasl

GEORGIAN STYLE TSITSILA
served with tkemali sauce

MNEPEMEJIKA
QUAILS

@ WALLNbIK U3 KOPEWUKWU ATHEHKA 300/30/15 660
LAMB LOIN SHISH-KEBAB

Mpocbba MpeaynpexaaTth Balwero opuumMaHTa 06 MMEIOLeNcs y Bac anneprim Ha onpeaeneHHole npoayktel / Please tell your waiter if you have any food allergy ‘
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BIMIOOA HA YITIAX
CHARCOAL GRILLED DISHES

g

r. P

NA3YPU 2500/140/60 3800
WaLLbBIK 13 KOPeWKM ArHEHKa,

WALWABIK 113 CBUHWHDI, TENATVHbI, KypULIbI,

ArHEeHKa, Ntong - keb6ad 13 GapaHuHbI,

nepeneska, rprodbl, KAPTODENb 1

OBOLM Ha MaHrane.

LAZURI

lamb Loin, grilled pork, veal, chicken,
lamb lula - kebab, quail, mushrooms,
potatoes and vegetables on the grill.

ACCOPTW WWALLNBIKOB 1200/70/60 1900

WALWbIK M3 CBUHMHbI, TENATUHbI,
KypULbl, STHEHKa, NtoNg - ke6ad 13 GapaHmHb,
KapTodesb U OBOLLW Ha MaHrane.

SHISH-KEBAB PLATE
pork, veal, lamb, chicken-shish-kebab,
lamb lulya-kebab with vegetables

COYCbl
SAUCES

s

CALEBENU
SATSEBELI

TKEMANU
TKEMALI

TAPTAP
TAR-TAR

HAPLLAPAB
NARSHARAB

MAMOHE3
MAYONNAISE

OJINBKOBOE MACNO
OLIVE OIL

YKCYC fBJIOYHbIN
APPLE VINEGAR

ADXWKA KPACHAS / 3EJIEHAS
RED / GREEN AJIKA SAUCE

CMETAHA
SOUR-CREAM

Mpocbba NMpeaynpexaath Bawero opuumnaHTa 06 MMEIOLLeNCa y Bac anneprim Ha onpeaneneHHole npoayktel / Please tell your waiter if you have any food allergy ‘ j - 611040 MeeT ocTposaThin Bkyc / slighty spicy dish jj— ocTtpoe 65000 / spicy dish @ - BeretapuaHckoe / vegetarian



BIMOOA HA YITIAX
CHARCOAL GRILLED DISHES

g
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@ JOPALO 300/70/15
DORADO

CUBAC 300/70/15
SEA BASS

®OPENb PEYHASA 300/70/15
RIVER TROUT

CTEMWK N3 NOCOCH 300/15
SALMON STEAK

Mpocbba nNpeaynpexaaTb Balwero opuLmnaHTa 06 MMeLWencs y Bac anneprum Ha onpeaeneHHsle npoaykTsl / Please tell your waiter if you have any food allergy ‘ j - 611040 UMeeT ocTpoBsaThin skyc / slighty spicy dish jj— octpoe 65000 / spicy dish @ - BereTapuaHckoe / vegetarian



FAPHWPbI
GARNISH

oS

KAPTO®ENb XAPEHbIN &
FRIED POTATOES

KAPTO®E/Nb XAPEHbIN C TPUBAMU & 300/70/250
SEA BASS

KAPTO®E/Nb NO OEPEBEHCKMU &
PEASANT POTATOES

OBOLLHOW MUKC HA Yrnax @

GakfnaxaH, NoMyaop, Nanpuka

GRILLED VEGETABLES MIX
eggplant, tomato, paprika

KAPTO®ENb HA YrNaX @
GRILLED POTATOE

LWAMMNHBOHbLI HA YITNAX ¢
GRILLED MUSHROOMS

PUC COBOWAMU &
RICEWITH VEGETABLES

1
J
/ /
- !
J
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