Xosnoansle 3akycku | Cold appetizers

ApKancaHpanw ajapsandali

OBoLUHOe pary 13 6akna)xaHoB, TYLIEHHbIX C JTyKOM, TOMaTaM,
60/rapCKMUM NepLeMm,C YeCHOKOM,MOPKOBBIO U 3e/1eHbI0

A traditional Georgian vegetable stew made from eggplants,
tomatoes, bell peppers, onions, and fresh herb

KpacHoe no6buo c opexamm

Red Beans with Walnuts

OTBapHas dacosb C rpPeLKMMU OpeEXamMu 1 rPY3UHCKUMN
cneumsMm C XpYCTSALLEn NYPUNCKOn KanycTomn
Boiled red beans with walnuts, Georgian spices and crispy Gurian pickled cabbage

Bakna)<aHbl C opexaMM Eggplant with Walnuts

PyﬂeTVIKVI 13 6aKa)kaHOB C HAa4YMHKOM N3 MOOTbIX
FpeuKnx opexoB U Mpy3nNHCKNX cneuwnn

Eggplant rolls stuffed with ground walnuts and Georgian spices

BaknaaHbl MUKaHTHbIe Eggplant Rolls with Nadugi

PyneTnkun ns 6aknaxaHoB ¢ Ha4MHKOM
13 fOMalLHero TBOPOXHOr O Cblpa Hafyrn 1 MsTbI

Eggplant rolls stuffed with homemade cottage cheese with mint,
served with fresh cucumbers and tomatoes

pyneTVIKVI U3 NeYyéHoro nepua PpaMHMUPO Rramiro Pepper Rolls

MepeL pamupo c MYyCCOM 13 KOMYEHOro chblpa CynyryHum,
rpeuKknM opexoMm U rpysMHCKMMun cneumamm

Baked Ramiro pepper stuffed with smoked
Sulguni cheese mousse, walnuts, and Georgian spices

ACCOpTVl MNXalN Pkhali Assortment

AccopTy BUTOYKOB M3 LUMUHATa, 3€NEHOI0 NTOBMO N CBEKIbI, MPUNpPaBeHHbIX
rPY3VHCKMMU crneumnsMm ¢ fo6aBneHneM YeCHOKa, FPELIKOro opexa 1 rpaHata

An assortment of Georgian vegetable patés—spinach, green beans, and beets—blended with walnut paste,
garlic, and spices, served as small bites, garnished with pomegranate seeds and microgreens.

ConeHbsa U3 BOYKMU Barrel-Pickied Vegetables

MapU1HOBaHHbIE YECHOK, YepeMLua, CTPYYKOBbIN nepeLl, rypuinckas
KarycTa, 3ef1éHble TOMaTbl, JXKOHIKON U XPYCTALME OrypLbl

Pickled garlic, wild garlic (cheremsha), chili peppers, Gurian cabbage,
green tomatoes, jonjoli, and crispy cucumbers

prSMHCKme POJ1bI Georgian Rolls

TOHKWe nUCTbSA cbipa CynyryHu c TBOpO)KHOl7I Ha4YMHKOW,
TOMaTOM, OpPEeXOBbIM COYCOM, OrypLOM U 3efieHblo

Thin slices of Sulguni cheese rolled with a cottage heese mixed
with mint filling, tomato, cucumber, fresh herbs, and walnut sauce

CBeXXM1e OBOLLM Fresh Vegetables

BakunHckune orypubl, po30Bble TOMaTbl U peanc

Cucumbers, pink tomatoes, and radishes

200r

150/50 1

150 r

150 r

150 r

150 r

350r

100/50 r

250r

640

580

690

650

590

690

690

720

680
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AccopTU 3eNeHWN Herb Assortment 150

KpacHablli 6a3unnuvk, TapxyH, 3eNéHblii NyK, KUH3a, NeTPYLLKa, YKpOor, peauc

Red basil, tarragon, green onions, cilantro, parsley, dill, and radishes

ACCOpTVl FPY3UHCKUX CbIPOB Georgian Cheese Assortment 2501

MMepynu, MONOYHBIA CYNYryHU, KOMYEHbIN CYNYrYHU U KOMYEHBIN Yeyunn
Imeruli, Mild Sulguni, Smoked Sulguni, and Chechil cheese

Fe6)Xanusa cebjaia 250

CprHbIe PyneTuKn, 3anpasneHHble Hagyru, B CIMBOYHO-MATHOM coyce C 3€e/1EHbIM nepuem

Cheese rolls filled with nadugi, served in a creamy mint sauce with green pepper

CauuBm N3 KypuLbl cricken Satsivi 100/150 1

HexXHble KYCOYKUM KypuLbl Mo apoOMaTHbIM NPAHbIM COYCOM U3 MOJTOTOIO rpelKkoro opexa y rpy3anHCKnX cneuun

Tender pieces of chicken in a rich walnut sauce with Georgian spices

Ceﬂbﬂb Cc KapToq)eneM Herring with Potatoes 100/100 r
CéMra cnaboconéHas Lighty salted Salmon 100/50 1

Casatsl | Salads

Canat MNO-FPY3UHCKWU Georgian Salad 225t

PozoBble ToMaTbl, 6aKMHCKME OrypLibl, KPACHbIN YK U ONIMBKOBOE Macso
Pink tomatoes, Baku cucumbers, red onion, and olive oil

OBOLU,HOﬁ cariaTt C opeXaMM Vegetable Salad with Nuts 260Tr

Po3oBble TOMaTbl, 6aKMHCKME OrypLbl, KPACHbIV YK, OCTPbIV 3eNEHbIV NepeL, 1 MPeLKnii opex

Pink tomatoes, Baku cucumbers, red onion, spicy green pepper, and walnuts

Canat co cnaboCconéHbIM JIOCOCEM Ssaimon Salad 200r

Jlococb, anenbcuH, MUKC canat, NnapMesaH, KpeMeTTe U ONIMBKOBOE Macio

Lightly salted salmon, orange, mixed greens, Parmesan, Crémette cheese, and olive oil

L|,e3apv1p,3e C KprLlel"i Caesaridze with Chicken 2401

KprHaﬂ rpypoka, MOJOYHBI U KOMYEHbIN CynyryHwu, BaneHble ToMaTbl, POMaHO, NaBall 1 COyC LUe3apb

Chicken breast, fresh and smoked Sulguni cheese, sun-dried tomatoes, Romaine lettuce, lavash, and Caesar dressing

Ll.e3apl4p,3e C KpeBeTKaMMW cCaesaridze with Shrimp 200r

O6)KapeHHble KPEBETKM, MOMOYHBIM U KOMYEHBIM CYNyryHW, BANEeHble TOMaTbl, POMaHo, FPEHKM 1 COYC Lie3apb

Grilled shrimp, fresh and smoked Sulguni cheese, sun-dried tomatoes, Romaine lettuce, croutons, and Caesar dressing

590

680

690

640

590

1140

670

690

1190

790

840



Canat us XpyCcTAawmnx 6akna)xaHoB Crispy Eggplant Salad 300r

KapaMenunanpoBaHHble 6aKna)kaHbl, PO30Bble TOMaTbl, KUH3a, MSrKUM Cblp, CEMEYKH, COYC YT U TPEHKN U3 NTaBalla

Caramelized eggplant, pink tomatoes, cilantro, soft cheese, seeds, chili sauce, and lavash croutons

Forpexm cogreni 2001

KypuHas rpyaka, TbiKBa, 96110KN, LWNUHAaT, C1aboCoNEHbIN Cbip, KNYOHWKa, KEApPOBble OPeXn 1 rpaHaToBbI COYC

Chicken breast, pumpkin, apples, spinach, lightly salted cheese, strawberries, pine nuts, and pomegranate sauce

Canatc KprHOl\;l nevyeHbIioO U rprJel'l'I Chicken Liver and Pear Salad 200r

Ob6>xapeHHas B KOHbsIKe KypuHas NeYyeHb C rpyLUen, LWaMnUHbOHbI U MUKC canaT

Fried chicken liver with pear in cognac, mushrooms, and mixed greens

Canat MNOo-NMEPETUHCKMWN imeretian Salad 250r

Kypwuua, WnuHaT, TapxyH, KpacHbIN NyK, KMH3a, COoyC HapLiapab 1 agyXuka no-rypuimncku
Chicken, spinach, red onion, cilantro, Gurian adjika, and Narsharab sauce

Canat ¢ roBaiMHOM M1 KPaCHbIM NTYKOM Beef and Red Onion Salad 2001

HexHasi roBsiauHa, nepenennHoe [0, KpacHbIN NyK 1 foMallHUIA MalioHe3

Tender beef quail egg, red onion, and homemade mayonnaise

CtenK-canaT U3 roBAOUHbI Beef Steak Salad 250r

PocTt6und 6akmMHCKMe TomaTbl, 6onrapckui nepet,
canart ancbepr, KpacHbIN NyK, rPeLKnin opex N Mef0BO-rOPYNYHbIA COoyC

Beef, Baku tomatoes, bell pepper, iceberg lettuce,
caramelized onion, walnuts, and mustard sauce

BonbLuor 3enéHbI canaT Green Salad 250

Canat poMaHo, canart aricbepr, 6akMHCKMe OrypLibl, Cenbaepen,
A6710KO, TBOPOXKHBIN MYCC, FPELIKUIA OpeX 1 3eNEHbIN coyc

Romaine lettuce, iceberg lettuce, cucumbers, celery, apple,
cottage cheese mousse, walnuts, and green sauce

Cymnbl | Soups

Xapl-lo Kharcho 300r

TPagULMOHHBIN FPY3UHCKMIA CYN C rOBAAMHOW, 3€MeHbi0 Y CreumusMm

A traditional Georgian soup made with beef, herbs, and spices

YnxupTMa chikhirtma 300

JIErkum cyn ¢ KypuHOW rpyaKomn, KNH30M U BUHHBIM YKCYCOM

A light soup made with chicken breast, cilantro, and wine vinegar

YXa Fish soup 300r

PbIGHBIV 6YNbOH € CEMrom, KapTodeneM, MOPKOBbIO, BaKMHCKMMK TOMaTaMu, Karnepcammn 1 yKpornoMm

Rich fish broth with salmon, potatoes, carrots, tomatoes, capers, and dill

760

720

820

790

820

890

740

640

590

790

Xumkm
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Yakanynu chakapuii 300r

Cyn 13 SirHéHKa, TYLLEHHOrO B 6€/10M BMHE C TKEMANN U TapXyHOM

A lamb soup simmered in white wine with tkemali sauce and tarragon

Cyn C MUHUN-XMHKAJIN soup with Mini-Khinkali 350r

HaBapuCTbI FOBSYKUIM BYNbOH C MUHU-XUHKaNN U3 roBsAMHbI C KWH30M, YeCHOKOM, YKCYCOM 1 COYCOM XOMCUH

A rich beef broth with mini khinkali dumplings stuffed with beef, cilantro, garlic, vinegar, and hoisin sauce

KypwuHbI cyn ¢ goMallHen narnwiou 3001

Chicken Soup with Homemade Noodles
EOpl.lJ, Borsch 300r

TbIKBEHHbIN KPeM-CyYN Pumpkin Cream Soup 250r

l'opsiume 3akycku | Starters

CbIp CyNyryHu CO CBEXXMMM TOMaTaMM Ha Keuu 2501

Sulguni Cheese with Fresh Tomatoes on Ketsi

)‘KapeHblﬁ CynyryHu B Knspe ¢ BapeHbeM U3 Knu3unia 200/50/50 r

Fried Sulguni Cheese in Batter with Cornelian Cherry Jam

LLlanKu WaMnNUHbLOHOB C CYNYTryHU 2001

Mushroom Caps with Sulguni Cheese

Ky4Maum «uchmachi 2001

ApomMaTHOe 61100 U3 HEXHBIX TENAYLUX MOTPOLLKOB, O6XKapeHHbIX CO CneuusaMm 1 3€pHaMm rpaHaTa
A fragrant dish made from tender veal offal, sautéed with spices and pomegranate seeds

Jlobuo MNO-NMMEePETUHCKW imeretian Lobio 300r

OTBapHaﬂ daconb ¢ FPY3NHCKMMU cneunsamu, 3e1eHbo U TYKOM

Boiled beans with Georgian spices, herbs, and onions

AnapoKU Erii 2501

TpaAMuMOHHOE rpy3rHCKoe 611040 U3 6e/10M KyKYPY3HOW KpyMbl U Cbipa CYNyryHN
A traditional Georgian dish made from white cornmeal and sulguni cheese

Kecaaunbsa No-rpy3mHCKN ceorgian Quesadilia 220/50 1

Py6neHoe MsCOo KypuLbl C CYNYyryHW, CreumsMm, JIYKOM 1 3eN1eHblo B NeneLuke TopTunbs. NMogaéTtcs ¢ MaLoHu
Chopped meat with mozzarella, spices, onions, and herbs in a tortilla, served with matsoni

850

490

490

540

550

620

720

690

620

540

580

740



Brineuka | Pastries

XaqanypVI MMepyﬂVl Imeretian Lobio 4001 /5001 490 / 690

ToOHKO packaTaHHOe cOo6HOe TecTo ¢ Ha4YNHKOM 13 Cblpa CynyryHu

Traditional Georgian bread filled with tangy Sulguni cheese

Xayanypu Merpynu vegrui khachapur s50r/600r 540 [ 740

TOHKO packaTaHHOe cA06HOe TeCTO C ABONHON HAYMHKOW M3 Cbipa CYNYryHu
Cheese-filled Georgian bread with an extra layer of melted Sulguni on top

XaqanypVI A‘-IapynVI Acharuli Khachapuri 280r

Jlogoyka 13 cAOBHOro TecTa C CbIpOM CYNYryHU 1 SALIOM

A boat-shaped pastry with sulguni cheese and an egg

Xa4vanypu lNeHoBaHU penovani khachapuri 4001

CnoéHoe TeCTO C HaUYMHKOWM U3 Cbipa CYNyryHu
Flaky puff pastry filled with sulguni cheese

Xadanypw JIobmaHW Lobiani khachapuri 400r

TOHKO packaTaHHOe CAO6HOEe TECTO C HauYMHKOM 13 Gacosiv No6MO C FPY3MHCKUMM Creumsmm

Yeast dough filled with lobio beans and Georgian spices

Xa‘-lanypl/l C re6)xanvemn Khachapuri with Gebjalia 520 r

Xayanypw c pyneTMkamm U3 UMepeTUHCKOro cbipa, TBOpOora, MoLapesnib
¢ po6aBneHneM MsTbl, FPY3UHCKMX CELMii U Macna Ha OCHOBE NETPYLUKU U 6asunmka

Khachapuri with rolled Imeretian cheese, cottage cheese, mozzarella, mint, Georgian spices, and parsley-basil oil

XaqanypVI CO LUMMHATOM U CbIPOM  Knhachapuri with Spinach and Cheese 4001

TOHKO packaTaHHOe COO06HOE TECTO C HAYMHKOM U3 Cbipa CYNYryHU U WNMHaTa
Yeast dough with a filling of sulguni cheese and spinach

Xa‘-lal'lpr Ha WWaMMyPpe skewered Khachapuri 300/30r

TOHKO packaTaHHOe CA06HOe TeCTO C Ha4YMHKOM 13 Cbipa CYNYryHMU,
XapeHHoe Ha Wwamnype. NNogaéTcs c OpexoBbIM COYCOM

Yeast dough filled with Sulguni cheese, grilled on a skewer and served with walnut sauce

Myagu wmchadi 100+

O6>+(apeHHb|e 00 30/10TUCTOM KOPOYKWN KYKYpPY3Hble nenewxku

Golden-fried Georgian cornbread, crispy on the outside and soft inside, made from cornmeal, water, and salt

UBULWITAPU chishtari 150

ObxapeHHble 0o 30/10TUCTOMN KOPOYKUN KYKYpPY3Hble nenewkxkun c HauYMHKOM 13 Cblpa CynyryHu

Golden-fried Georgian cornbread, crispy on the outside and soft inside, filled with rich, melty Sulguni cheese

JNlaBall U3 TaHAbIPA Tandoor Lavash nor

580

560

550

840

580

580

190

320

10
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Yebypeku | Chebureki

LIeGyPEK C MACOM cCheburek with Meat 200r

YebypeK C CbIPOM cheburek with Cheese 150

290
290

I'opssume 6atoga u3 ntuilkl | Hot Poultry Dishes

OpKaxypw N3 KypULbI ojakhuri with Chicken 150/200

Kypmua C XXapeHbiM KapTod)eneM, CBEXel 3e/1eHbl0, YECHOKOM, JTYyKOM 60ﬂrapCKVIM nepuemMm

Chicken with fried potatoes, greens, garlic, onion, and bell pepper

Upbiubina Tabaka Tsitsia Tabaka Twr

[oMaluHni UbINNEHOK Tabaka Traditional pan-fried whole baby chicken

L"IKMepyJ'IM Chkmeruli 6711000 Ha [BOMUX 1wT

[oMalLHWMIA LbINNEHOK, 3aneY€HHbIN B CIMBOYHOM coyce,
C fo6aBneHneM rpy3nMHCKMX CreLmin, HeCHOKa M KMH3bI

Baby chicken baked in a creamy sauce with Georgian spices,
garlic, and cilantro, served in a ketsi (traditional Georgian clay pan)

Haxoxounm U3 LUbIMNNIEHKA  Chakhokhbili with Chicken 350r

KyCou4KM LibINnéHKa, 06XapeHHOro B CO6CTBEHHOM COKY, C CYOYCOM 13 CMesibiX TOMaToB, OBOLLEN 1 3eNeHN

Chicken pieces stewed in their own juice with a sauce made of ripe tomatoes, vegetables, and greens

KoTneTbl N3 HOemKu ¢ KaptodenbHbIM nope 150/150/20 1

Turkey Cutlets with Mashed Potatoes

Snap,q)i(m C KypVILl,eﬁ Elarji with Chicken 180/120/50 r

3napmku ¢ KOMYEHBIM CbIPOM, KypULEN, 3ane4&éHHOM Ha rpune, n coycoMm baxe
White corn grits with smoked cheese, grilled chicken, and bazhe sauce

Msicunie ooga | Meat Dishes

Op,)Kaxpr N3 CBUHWUHDbI 0jakhuri with Pork 150/200 r

CBUHWHa C XapeHbIM KapTodeneM, CBEXeN 3eNeHblo, YHeCHOKOM, NTYKOM U 6onrapckmm nepuem

Pork neck with fried potatoes, greens, garlic, onion, and bell pepper

Opxaxypu U3 6apaHuHbl ojaknuri with Lamb 150/200

MsKoTb 6apaHuVHbI C XapeHbIM KapTodeneM, CBEXEN 3e/1eHbIO, YECHOKOM, JTYKOM M TOMaTOM 4Yeppu
Boneless lamb with fried potatoes, greens, garlic, onion, and cherry tomatoes

720

1090

1290

650

690

640

750

840



7 YaHaxu u3 6apaHmHbl Ha KELUW Chanakhi with Lamb in a Ketsi 3501 990

BapaHuHa, 3ane4éHHble 6aKna)kaHbl M 60rapcKui nepeL, MONIOAoMN KapTodens,
CBEeXMe ToMaTbl, CTPYYKOBbIV 3€MEHbIN NMepeLl, KMH3a N KpacHbI 6a3mnmnk

Lamb baked with eggplant, bell pepper, young potatoes, fresh tomatoes, green chili peppers, cilantro, and red basil

Yawywynm na roBafmHbl chashushuli or Beef o00r 950

AnnNeTUTHbIE KYCOYKM HEXXHOW TENATUHBI, TYLUEHHbIE C TOMaTaMW M apOMaTHbLIMU MPY3UHCKUMK CNeLMsIMm
Tender or beef pieces stewed with tomatoes and aromatic Georgian spices

JdonMa ooma 200/50 r 790

TpagnuMoHHOe 61100 N3 ManoCOsbHbLIX BUHOMPafHbIX TUCTLEB,
HaYMHEHHbIX papLUeM N3 roBAANHbI, CBUHWUHbLI U pUCa, TOMIEHHbLIX B COBCTBEHHOM COKYy

Traditional dish made from lightly salted grape leaves stuffed with minced beef, pork, and rice, stewed in its own juices

YakoHApUNU € TaWMUIXKa6bU  chakondril with Tashmijabi 300+ 840

MapnHoBaHHas roesignHa ¢ KoHgapw. Nogaétcs ¢ kKapTodesbHbIM Mope, ChipoM CYNnyryH1 n MUKpo 3esieHblo

Marinated beef with kondari (savory), served with mashed potatoes, suluguni cheese, and microgreens

Pr16ubIe Osmrona | Fish Dishes

Bapabynbka 4epHOMOPCKas Red Mullet 180 1 940

MoxeT BbiTb MPUrOTOBMIEHO Ha YIJIsX, HA CKOBOPOLE M Ha napy:

CTelk Us cémMru c OBOLWLAMM saimon Steak with Vegetables grilled / steamed 100/100 r 1490

YapaeHHasi ceMra ¢ LlyKWHW, CBEKIIOM, 60NrapCKnM nepLeM U coycoM 6anb3ammk
Salmon, broccoli, cauliflower, carrot, and pepper sauce

Cubac seapass 1wr-250r 1190
,D,Opap,o Dorado 1wr-250r 1250
dopenb Trout twr-250r 1160

MUWHMManbHbIM 3aKa3 3 WT. O4HOro BMAa

XI/IHKaJII/I | Khinkali Minimal order is 3 pcs. of one type

XuHKanu TPAANUMNOHHDIE Traditional Khinkali 1wr-90r

3 CBUHWHBI C rOBSAMHOM Pork and beef

XUHKanu ¢ roBAAMHOM  Beef Khinkali 1wr-90r 110

XMHKanu ¢ 6apaHNHOM Lamb Khinkali 1wr-90r 140



Xumkw

XUHKanm ¢ CbIPOM cheese Khinkali

XnHKanu c YKMEPYIIN Khinkali with Chkmeruli Sauce

C KypwuLel 1 coycoM YkMepynm Juicy dumplings filled with chicken and creamy garlic sauce

MaMa XMHKaNM Mama khinkali

LLlecTb XMHKanu B 0O4HOM 60MbLIOM  Six khinkali in one large piece

MUHU-XMHKanu ¢ KypuLei B coyce 65110 4ns

Mini Chicken Khinkali in Blue Cheese Sauce

Ha yrisax | Charcoal-Grilled Dishes

LLlawwnbiK U3 KYpULbl chicken B8Q
LaLWwnbiK N3 CBUHUHBI Pork B3Q
LWawnbik n3 6apaHUHbI Lamb B3Q

IMona-ke6a6 13 KypuLibl C CbIPOM CYNYryHU
Chicken Lula Kebab with Suluguni Cheese

Jlionsi-ke6ab N3 CBUHMHbDbI C FOBAAMHOM Pork & Beef Lula Kebab
Nionga-ke6ab 13 6apaHUHbI Lamb Lula kebab

Kape ArHeHKa Rrack of Lamb

KapTogenb Ha YIrNAX: Grilled Potatoes

OBOLIJ,VI Ha MaHralJie Grilled Vegetables

I'pMGbI Ha MaHrase Griiled Mushrooms

I'apaups! | Side Dishes

KapTodenb ¢ppun French Fries

KapTocbenb NO-AO0MaALUHEMY Home-Style Roasted Potatoes

1Twr-90r

1Twr-90r

600r

6wr-250r

220r

200r

200r

200r

200r

200r

180 r

150 r

200r

150 r

150 r

200r

110

140

790

740

790

890

1090

740

890

990

1390

430

730

470

320

290



vegan

vegan

Coycnl | Sauces

Cauebenu tomato sauce

TkeManu pium sauce

AMKUKA spicy Adijika

CMeTaHa sour cream

CMeTaHHbIN COYC C YECHOKOM  Sour Cream Sauce with Garlic
Ba)ke ceorgian wainut Sauce (Baje)

HapLuapa6 Narsharab

Hecepthl | Desserts

MefoBUK Honey Cake

HamnoneoH napoleon cake

BosayLliHbIn pyneT air-rol

MaLoHU ¢ MEAIOM N OPEXaMM  Matsoni with Honey and Nuts
MaxsaBa Bsakiava

OpmXKaxypU ojakhuri Cake

MOpKOBHbIﬁ TOPTC prLIJeﬁ B KapaMeJIN carrot Cake with Caramelized Pear
LLlokonagHbIf TOPT chocolate cake

MpPodUTPONUN Ciassic Profiteroles

Mopo)XeHoe B aCCOPTUMEHTE Assorted Ice Cream

BapeHbe 6enas YepellHs / KU3WIT white Cherry / Cornelian Cherry Jam

BapeHbe rpeukuit opex / MHXUP [/ alBa wainut / Fig / Quince Jam

50r

50r

50r

50r

50r

100r

40r

120r

100r

130r

275r

nor

130r

150 r

150 r

3wr-150r

50r

50r

100r

130

170

150

110

150

180

130

490

510

650

420

350

640

550

550

450

290

390

490

Xumkm



Xumkwm

bankeTHrbie
oJ1r071a

XoJsogHble 3akycku | Desserts

ACCOpTVl CONEHUM Assorted Pickles

Mypuiickas kamnycTa, YepeMmiLa, YeCHOK, nepeL,
TOMaThl, ManocosIbHble OrypLibl U [XKOHIKOMM

Gurian cabbage, wild garlic, garlic, bell pepper, tomatoes,
lightly salted cucumbers, and jonjoli

CprHoe ACCOPTU Georgian Cheese Assortment

CbIp CYNYryHW MOJIOYHBIN U KOMYEHBIA, UMepynu,
MELLIOYKM U3 CYNTYTYHU C TBOPOXKHO-MSATHOM HAYMHKOM 1 Yeuunn

Suluguni (fresh and smoked), Imeretian cheese, suluguni
pouches with cottage cheese and mint filling, and chechil

MacHoe ACCOPTU Assorted Meats

KypWHHBIA pyneT, roBshkui s3biK, 6y)KeHnHa, pocTbund. NogaeTcs ¢ XxpeHom
Buzhenina (roast pork), boiled beef tongue, chicken roulade, basturma, and horseradish

OBOLU,HOﬁ 6yKeT Fresh Vegetable Platter

BakuHcKme orypLibl, PO30Bble TOMaTbI,
60NrapcKuii NepeL, Peanc U accopTu 3eNleHN

Cucumbers, pink tomatoes, bell pepper, radish, and assorted greens

AcCCOpPTU NXalnMn Georgian Pkhali Assortment

Mxanun na cBékrbl, Gaconm, MOPKOBW U LUNMHAaTa, 6aknaxaHbl C opexamu,
6akaxkaHbl NMKaHTHbIE, 6BONrapcKuii NepeL, 3€pHa rpaHaTa N MMKpPO3eneHb

Pkhali made from beets, beans, carrots, and spinach, eggplant with walnuts,
spicy eggplant, bell pepper, pomegranate seeds, and microgreens

CanaT OnumBepwU oiiveri salad

OTBapHas KypuHas rpyaka, KapTodpesb, MOPKOBb,
KypVHOE A0, CBEXMe OrypLibl, FOPOLLEK 1 MaioHe3

Boiled chicken breast, potatoes, carrots, chicken egg,
fresh cucumbers, green peas, and mayonnaise

dpyKTOBas Ba3a Fuit platter

Ce30HHble GPYKTbI M arofbl - Seasonal fruits and berries

400r

400r

300/30r

450 r

700 r

220r

2 Kr

850

980

1290

1190

1790

590

2590



Xomnopubie oatoaa | Cold Dishes

CTtepnsagb 3ane4Y€HHas Bsaked Sterlet

MOopPOCEHOK MOMOYHbBIN  Rosst Suckiing Piglet

Ha yrisax | Charcoal-Grilled Dishes

MsacHoe OmKaxypW Meat ojakhuri

Lalwnbikn 13 Kape arHéHka, 6apaHunHbl, CBUHOW LWEVKM U KYpULibI,
nons-ke6ab U3 CBMHUHbI C FOBSAMHON, Nona-Ke6a6 13 6apaHmHbI

Rack of lamb on skewers, pork neck skewers, chicken skewers,
pork and beef lula kebab, lamb Iula kebab

Pbi6HOE OpyKaxypu Fish Ojaknuri

LLlawnblk N3 ceMru, »xapeHHble Ha MaHrane gopago,
cunbac n popernb, bapabynbka YepHOMOPCKas

Salmon shashlik, grilled dorado, sea bass, trout, and Black Sea red mullet

Heceptnl | Cakes

OpKaxypU ojaknuri Cake

HanoneoH Napoleon Cake

BUCKBUTHDBIN TOPT C ArojaMMW sponge Cake with Berries
MepoBUK Honey Cake

PUCTALLKOBbBIA TOPT Pistachio Cake

LIJOKonaﬂHbll‘;l TOPT Chocolate Cake

3aKa3s 3a 1 oeHb
Pre-Order 1 Day in Advance

1Twr-3xr 17000

1wt -4 Kr 14300

12/02xr 6700

1,2/0,5kr 7900

3aKas 3a 3 gHs
Pre-Order 3 Day in Advance

1w 4200
1w 3300
1w 3500
1w 3500
1« 5500
1w 3500

Xumkm
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PecTopaH rpy3nHCKON KyXHU

PecTopaHbl:

MockBa, CagoBasa-4YepHorpasckas, 22cl
XuMkun, MonopéxxHas, 6
Koponés, NpocnekT Koponéea, 6I
"opkun, Pybnéeo-YcneHckoe wocce, 22B
MaBnoBckasa cno6opa, JIeHnHa, 76K6

Kade:

Bonblwaa AknMaHKa, 32

2dhe




