XO0JIOOHBIE 3AKYCKH

Apxancanpanu / Adjapsandali 200r
OBOLLIHOE pary U3 6aKNaXKAHOB, TYLIEHHbIX C IYKOM, TOMaTaMu,

BonrapckrM nepLeM, MOpKOBbIO 1 3eneHbto / eggplants stewed with

onions, tomatoes, bell peppers, carrots and greens

KpacHoe no6uo c opexamm u kanyctom no-rypuinckm /
Red lobio with nuts and Gurian cabbage 150/50 r

oTBapHas Gacosb C rpeLKUMN OpexamMmn 1 rpY3NHCKUMU CrieumaMm

C XpycCTAaWen rypmnckon kanyctom. lNogaércsa ¢ BadnaMm 13 KyKypy3HoM
MyKu 1 cbipa / boiled beans with walnuts and Georgian spices with
crispy cabbage. Served with cornmeal and cheese waffles

Bbakna)xaHbl c opexamu / Eggplants with nuts 150 r
pyneTnkn m3 6aK}'|a>KaHOB C Ha‘-II/IHKOVI M3 MONOTbIX FPpeLKnX opexoB

N IPY3UHCKMX creumni. [NoaaéTtca ¢ BadnaMum U3 KyKYpy3HOM MyKuM

n coipa / eggplant rolls stuffed with ground walnuts and Georgian

spices. Served with cornmeal and cheese waffles

Bakna)kaHbl nukaHTHble / Spicy eggplant 150 r
PYNETNKM M3 BaKkNaKaHOB C HAYMHKOW 13 AOMALLHErO TBOPOXHOTO

Cblpa Hagyry 1 MATbI, CO CBEXMMM OrypUamMm 1 TomaTamu. [ logaércs

c BadpnaMm U3 KyKypy3sHom Mykn u ceipa / eggplant rolls stuffed with

homemade curd cheese, snowballs and mint, with fresh cucumbers

and tomatoes. Served with cornmeal and cheese waffles

AccopTu nxanu c KyKypy3HbiMu BapnsiMum ¢ cbipomM /
Assorted pkhali with corn waffles with cheese 150/20r

accopTy BUTOUKOB U3 WMNMHATA, 3€NEHOTO NOBUNO U CBEKbI,
NPUNPAaBIEHHbIX FPY3UHCKMMI CNeumnsaMm ¢ 4obaBNeHneM YeCHOKa,
rpeuKoro opexa 1 rpaHaTa ¢ BadnisMm M3 KyKypy3HOW MK U CynyryHu /
assorted rolls of spinach, green lobio and beetroot, seasoned with
Georgian spices with garlic, walnut and pomegranate with corn flour
and suluguni waffles

Cauwuewu us kypuubi / Chicken Satsivi 150/100 r
HEXXHble KYCOYKM KYPULIbI MO/ apOMAaTHbIM MPAHBIM COYCOM 13 MOSIOTOMO
rpeLKoro opexa 1 rpysuHckux cneuui / tender chicken pieces

with flavored spicy sauce, ground walnut and Georgian spices

Cenbppb c kapTtodenem / Herring with potatoes 100/100 r

ConeHbs 3 6ouku / Pickles from a barrel 300r
MapVHOBaHHbIE YECHOK, YepeMLLa, CTPYYKOBbIN MepeL, rypunckas

KanycTa, 3e/1EéHble TOMaTbl W XpyCTaLMe orypubl / marinated garlic, wild

garlic, capsicum, Gurian cabbage, green tomatoes and crispy cucumbers

D>xonpyxonun / Johnjoli 100 r

510P

450 P

530°P

510P

530P

550°P

430 P

550°P

510P

Koponés



Koponés

lpy3uHckue ponnbi / Georgian rolls 200/30r
TOHKUWE /INCTbA CbIPa CYNYryHW C TBOPOXKHOM HAaUMHKOM, TOMATOM,

OpEexoBbIM COYCOM, OTypLIOM U 3eneHblo / thin leaves of suluguni cheese

with curd filling, tomato, peanut sauce, cucumber and greens

Ceexue oeowm / Fresh vegetables 300r
BaKMHCKMe orypLibl, PO30Bble TOMaTbl 1 peaumc /
Baku cucumbers, pink tomatoes and radishes

Accoptu us zeneHm / Assorted and herbs 120
Ba3nIVK KPacHbIM, TapXyH, YK 3€MeHbll, KMH3a, NeTpyLLKa, yKpor, peamc /
red basil, tarragon, green onion, coriander, parsley, dill, radish

CBIPHI

Umepynu / Imeruli 150 r
CynyryHu monounbii / Milk suluguni 150 r
CynyryHu konuéHbi / Smoked suluguni 150 r

AccopTu rpy3nHckux cbipos /

Assorted Georgian cheeses 250 r
NMepPYNn, MONOYHbIN CYNYrYHW, KOMUYEHBIN CYNYryHU 1 yeuunn /
imeruli, milk suluguni, smoked sulugini and cheshil

CaJarTsol

Canat no-rpysuHcku / Georgian salad 250r
pO3OBbIe TOMAThI, 6aI<I/IHCKI/Ie OI'prI,bI, I(paCHprl }'IyK M ONMBKOBOE MaCﬂO/
pink tomatoes, Baku cucumbers, red onions and olive oil

CanaTt oBowHoWM c opexamu /
Vegetable salad with nuts 250 r

PO30Bble TOMaTbl, HaKMHCKME OrypLibl, KPACHbIN YK, OCTPbIN 3€1EHbIN
nepeL 1 rpeuxunit opex / pink tomatoes, Baku cucumbers, red onions,
hot green peppers and walnuts

Ténnbi canaT n3 KypuHou rpyaku /
Warm chicken breast salad 200r

KypWHas rpyaka, XpycTawme MncCTbs POMaHOo, Cbip NapMesaH, rpeHKu,
NoOMUAOPbI Yeppu 1 CMBOUHbIN coyc / chicken, crispy romano leaves,
Parmesan cheese, croutons, cherry tomatoes and cream sauce

Canart us xpycrawmx 6aknakaHos /
Crispy eggplant salad 300r

KapaMenmM3npoBaHHble BakiakaHbl, PO30Bble TOMATbI, KMH3a,

MSAFKUIA CbIp, CEMEYKM, COYC YNNN U FpeHKK 13 nasawwa / caramelized
eggplants, pink tomatoes, cilantro, soft cheese, seeds, chili sauce and
lavash toasts

5909

610 P

550¥P

410 P
410 P
410 P

610 P

490 P

510P

650 P

650 P



Canart lNTuube rHespo / Salad Bird's nest 220r
HeXHas TeNsaTMHa, NepenenmHoe aLLo, KPAaCHbIM YK 1 AOMALLIHNN
MavioHes / teander veal, quail egg, red onion and homemade mayonnaise

Canart NbaHas rpywa / Warm chicken liver salad 220r
obXKapeHHas KyprHas rneyeHs C rpylier B KoHbsake, rpubbi

WaMnMHbOHbI 1 Muke canat / fried chicken liver with pear

in the ridge, mushrooms champingnons and lettuce mix

Canart lorpexu / Gogrechi salad 200r
KYPWHas rpyaKa, TbiKea, 9610KM, LUNMHAT, CNaboCoNEHbIN Cbip, KNYOHMUKA,
KeapoBble opexu. 3anpasnseTca rpaHaTosbiM coycoM / chicken breast,

pumpkin, apples, spinach, slightly salted cheese, strawberries, pine nuts.

Topped with pomegranate sauce

Canat us kypnHom neueHu / Salad with chicken lever 200r
KypKrHas neYeHb TyLWEHas B CMBKAX, CanaT POMaHo, KnybHuKa /
chicken liver stewed in cream, romaine lettuce, strawberries

Bonbwoit 3enénbini canat / Large green salad 200r
canaT poMaHo, M1KC-CanaT, baknMHCKME OrypLpl, LLyKUHU, Cbip Hagyrm

N OCETUHCKUM, KMH3a. 3anpaBngaeTcs COyCOM NecTo M ONIMBKOBbIM Macno /
romaine lettuce, mixed salad, Baku cucumbers, zucchini, naduga and

Ossetian cheese, cilantro. Dressed with pesto sauce and olive oil

KypuHbit canaT no-umepeTtuHckum /

Imeretian chicken salad 250r
KypMUa, LUMMHAT, TapXyH, KPACHbIM NyK, KMH3a. 3anpaBnseTcs COyCoM

Haplwapab v amkumkon no-rypuricku / chicken, spinach, tarragon, red

onion, cilantro. Dressed with narsharab sauce and adjika in Gurian style

CyIIbI

Xapuo / Kharcho 350r

TPAAMUMOHHBIN TPY3MHCKMIA CYM C FOBAAMHOW, 3€NEHbIO 1 Crieumamm /
traditional Georgian soup with beef, greens and spices

Yuxumprma / Chihirtma 350r

NErkMn cyn C KYPUHOM TPYAKOW, KUH30W 1 BUHHbBIM YKCYCOM /
light soup with chicken breast, cilantro and wine vinegar

KypuHbii cyn ¢ poMawHen nanwom /

Chicken soup with homemade noodles 350r
bopw /Borsch 350r
Yakanynu / Chakapuli 300r

Cyn U3 ArHeHKa, TYWEHHOro B 6€/10M BUHE C TKEMaWM 1 TapXyHoM /
soup made out of lamb in white wine with tkemali and tarragon

TbikBeHHbIN KpeM-cyn / Pumpkin cream soup 250 r

550°P

590P

650 P

650 P

690 P

650 P

450 P

410 P

370P
3909

650 P

490 P

Koponés



'opsaune 3aKyCcKn

Cbip cynyryHu co cBeXX1UMM TOMaTaMm Ha keum /
Suluguni cheese with fresh tomatoes on ketsi 250 r 490 P

YKapeHbiti cynyryHu B knsipe c BapeHbeM 13 kusuna /

Fried breaded suluguni with dogwood jam 200/50/50 r S70P
LLlanku waMnMHbOHOB ¢ cynyryHu /

Champignons caps with suluguni 200r 490 P
Kyumaum / Kuchmachi 200r S30P

apoMaTHoOe 611040 M3 HEXHDBIX TENAYbUX MOTPOLLKOB, OOXKAPEHHbIX
Co cneumamMn 1 3épHamm rparaTa / flavored dish of delicate veal
giblets fried with spices and pomegranate seeds

Nlo6uo no-nmepetTuHckm /
Lobio in the Imeretian style 300r 440 P

oTBapHaa Gacosb C rPY3UHCKMMU CNEeUMAMMN, 3e1eHBbIO U IyKOM /
boiled beans with Georgian spices, herbs and onion

Anappxu / Elarji 250r 470 P

TPaAMUMOHHOE rpy3nHCKoe 61000, FOTOBMTCA U3 Geno
KYKYPY3HOWM Kpyrbl U cbipa cynyryHu / traditional Georgian dish,
prepared from white corn groats and suluguni cheese

Kecaaunbsa no-rpysuHcku / 250r 550¥

Georgian quesadilla

pybneHoe MACO C MOLLapension, CreumsMn, 1yKOM U 3e/1eHbio B
nenewke TopTUaba. [Nogaétca ¢ MauoHm / minced meat with mozzarella,
spices, onions and herbs in a tortilla. Served with matsoni

Boirmeurka

Xauvanypu Umepynu / Khachapuri Imeruli 300r/500r 430/560%

TOHKO packaTaHHOE CA0BHOEe TECTO C HAYMHKOM 13 Cbipa CYyryHu /
thinly rolled homemade dough with a filling of suluguni cheese, baked
in the oven

Xauanypu Merpynu / Khachapuri Megruli 350r/550r 450/610 P

TOHKO pacKkaTaHHOe CA0BHOE TEeCTO C HAUMHKOW U3 Cbipa CYNyryHU,

c nobaBneHueM eLé ofHOro Cos Cbipa, MPUAAILWEro eMy MUKAHTHOCTb
n 3onotucToi useT / thinly rolled homemade dough with a filling

of suluguni cheese and the addition of another layer of cheese,

which gives it piquancy and golden color

Koponés



Xauanypu Auapynu / Khachapuri Acharuli 350 r
NOA0YKA M3 CAOBHOrO TECTa C CbIPOM CY/YTyHM U AALIOM /
dough boat made of butter with suluguni cheese and egg

Xauanypwu lNeHosaHu / Khachapuri Penovani 400 r
CNOEHOEe TeCTO C HAUYMHKOW 13 Cbipa CyNyryHu /
envelope made of puff pastry stuffed with suluguni cheese

Xauanypwu Ha wamnype /
Khachapuri on a skewer 350/30 r

TOHKO pacKaTaHHOE CA0BHOE TECTO C HAUMHKOW M3 Cbipa CYyryHU,
»kapeHHoe Ha wamnype. [Nogaétcsa ¢ opexoBbiM coycom / thinlyrolled
homemade dough with a filling of suluguni cheese friedon a skewer.
Served with walnut sauce

Xauyanypwu co WnNMHaTOM U CbipoM /
Khachapuri with spinach and cheese 350r

TOHKO pacKaTaHHOe CA0BHOE TECTO C HAYMHKOW U3 Cbipa CYNYryHU
n wnuHaTa / thinly rolled homemade dough with stuffed with suluguni
cheese and spinach, baked in the oven

Xauanypu c ¢aconbio Jlobnanm / 350r

Khachapuri with beans Lobiani
HaumMHKa 13 baconm Nobuo ¢ rpy3MHCKUMI cneumsmm /
lobio bean filling with Georgian spices

Ky6aapwm / Kubdari 350 r

Xayanypw € HaUYMHKOM N3 CBUHOTO U roBsbKbero daplia /
khachapuri stuffed with minced pork and beef

Muagu / Mchadi 100 r

obXKapeHHble L0 30/10TUCTOW KOPOUKM KYKYPY3Hble feneLwKkm /
fried to golden crust corn tortillas

YUsuwrapu / Chwishtari 120 r

obykapeHHble 00 30/I0TUCTOM KOPOUKM KYKYPY3HbIe fenewkm
C HauYMHKOM 13 cbipa cynyryHu / fried to golden crust corn tortillas
with a filling of suluguni cheese

JNaBaw u3 TaHpbipa / Lavash from tandoor 1M0r

YeOypekn

Yebypek c Macom / Cheburek with meat 170 r

Yebypek c cbipom / Cheburek with cheese 150 r

480 P

480 P

510P

450 P

450 P

550°P

150 P

2509

20 P

250 P

250 P

Koponés



Koponés

lopaume 0012 U3 IITUILHL

Opn>xaxypu us kypuupi / Ojakhuri of chicken 150/200 r
Kypuia c obxapeHHbIM 40 30/10TUCTOrO LBeTa KapTodenem,

CBeXel 3eM1eHblo, YeCHOKOM, NIyKOM 1 6onrapckmum nepuem / chicken

with fried potatoes, freshly greens, onions and bell peppers

Libiubina Tabaka / Home Chicken Tobacco Twt-400r
JomalHmm upinnéHok Tabaka

Ukmepynu / Chkmeruli (6ni0n0 Ha asovix) 400/150 r
JOMALIHUI LbINNIEHOK, 3aMEYEHHbIN B C/IMBOYHOM COYCe, C fobaBneHnem
FPY3MHCKMX CMeLmMin, YecHoKa 1 K1H3bl. [ logaétca Ha keun / homemade

chicken baked in creamy sauce with Georgian spices, garlic and cilantro.

Served on ketsi

KoTneTbl 3 nHperikn c kaptodpenbHbiM niope /
Turkey cutlets with mashed potatoes 150/150/20 r

Yaxox6umnu ns upinnénka /
Chahokhbili from chicken 350 r

KYCOUKW LpINNEHKA, OOXKAPEHHOro B COBCTBEHHOM COKY,

C NMOA/IMBKOW U3 CMefiblX TOMaTOB, OBOLLEN U 3e1eHun /
Fried chicken with ripe tomatoes, vegetables and herbs

Anapaxu c kypuuen / Elarji with chicken 180/120/50 r
3M1apAXKM C KOMYEHbIM CbIPOM, KYPOYKa, 3aneyveHHas Ha rpune,
coyc 6axe / Elarji with smoked cheese, grilled chicken, bazhe sauce

MgacHBIe OJII0Ia

Opnyxaxypu us ceuHuHbl / Ojakhuri of pork 150/200 r
CBMHas WeWka ¢ 06XapeHHbIM A0 30/10TUCTOTO LiBeTa KapTodenem,

CBeXeW 3eNeHbto, YECHOKOM, IyKOM 1 6onrapckum nepuem / pork neck

with fried potatoes, freshly greens, onions and bell peppers

Op>xaxypu us 6apanuHbl / Ojakhuri of lamb 150/200 r
MAKOTb HapaHUHbl C 06XapeHHbIM 4O 30/10TUCTOrO LIBETa KapTodenem,

CBEXEeW 3eNeHblo, YeCHOKOM, IYKOM U MoMuaopom dYeppu / lamb fillet

with fried potatoes, fresh green, garlic, onion and cherry tomato

YaHaxu us 6apaHuHbI Ha keuu /
Lamb chanakhi on ketsi 350r

BapaHuHa, 3aneuYeHHble BaknaXkaHbl M 6ONrapckni nepeL, Monoaom
KapTodesb, CBEXME TOMATbI, CTPYUYKOBbIV 3€1EHbIN NepeL, KUH3a

" KpacHbI basmnuk / Lamb, baked eggplants and bell peppers,
potatoes, tomatoes, green peppers, coriander and red basil

590 P

780 P

210 P

510P

5909

610 P

610 P

680 P

780 P



Yawywynu us roesaunbl / Beef chashushuli 300r 880°F
anneTUTHbIE KYCOUYKM HEXXHOM roBAAMHDI, TYLEHHbIE C TOMaTaMm

W apOMaTHbIMW FPY3NHCKUMI crieLmsMu / appetizing pieces of tender

beef stewed with tomatoes and aromatic Georgian spices

Honma / Dolma 200/40 r 5909

TpaaMUMOHHOE BNOLO N3 MaNOCObHbIX BUHOTPAAHbIX IMCTHEB,
HaYMHEHHbIX baplleM 13 roBaAMHbI, CBUHUHbBI U pPUCa, TOMIEHHbIX B
cobcTBeHHOM coky / a traditional dish from lightly salted grape leaves
stuffed with minced beef, pork and rice, languid in their own juice

YakoHapunu c TawmMuakabu /
Chakondrili with tashmijhabi 300r 690 P

MapWHOBaHHas roesayrHa ¢ koHaapw. [ooaérca ¢ kapTodenbHbIM Mope,
CbIPOM CYNYTYHU 1M MUKPO 3eneHbto / marinated beef with kondari.
Served with mashed potatoes, suluguni cheese and micro greens

PB10HEBIE OJI0NA

bapabynbka uepHomopckas / Black Sea Barabul 180 r 750 P
MOXET bbITb MPUTOTOBJIEHO HA YINAX, HA CKOBOPOAE, HA MNAPY:

Cunbacc / Sea bass Twr-250r 910 P
Dopapo / Gilt-head bream Twr-250r 1100 P
®openb / Trout Twr-250r 830P

XMHEKAJN

MuHMManbHbIM 3aka3 3 WTykn ogHoro suaa / Minimal order is 3 pcs. of one type

Xunkanu TpaguumonHbie / Khinkali Traditional Twr-90r 2P
C roBAAMHOM 1 cBUMHMHOM / with beef and pork

XwuHkanum c roeagmHon / Khinkali with beef Twr-90r 20 P
XwuHkanum c cbipoM / Khinkali with cheese Twr-90r 920 P

XuHKann ns 6apaHnHbI C TapXyHoM /
Khinkali with lamb and tarragon Twr-90r 120 P

MaKoTb BapaHuHbI, TapXYH, Mepew, OCTPbIN 3e1EHbIN 1 KUH3a /
lamb pulp, tarragon, hot green pepper and cilantro

Mama XuHkanu / Mom Khinkali 600 r 630 P

LlecTb xmHKanm 8 ogHoM 6onblioM / Six khinkali in one big

MunHu XuHkanu ns kypuupi B coyce 6o ums /
Mini Khinkali with chicken in blue cheese sauce 250 r 650 P

Koponés



Koponés

Ha yriax

LLawnbik us kypuubi / Shashlik of chicken
LLlawnbik 3 ceuHom weiiku / Shashlik of pork neck

Jrona-ke6ab 13 Kypuubl € CbipoM CynyryHu /
Lula kebab of chicken with suluguni cheese

Jiona-ke6ab N3 cBUHMHDI C roBsauHoOM /
Lula kebab of pork and beef

Jona-ke6ab ns 6apaHuHbl / Lula kebab of lamb
Lllawnbik us 6apaHuHbl / Shashlik of lamb
Kape arHeHka / Sheep flank

Kaptodenb 3aneuéHHbI Ha yraax /
Potatoes baked on charcoal

OBowm 3aneyéHHble Ha MaHrane /
Vegetables baked on the grill

[pu6bI )xapeHHble Ha MaHrane /
Mushrooms fried on the grill

l'apHUPHI
Kaptodenb-¢ppu / French fries

Kaptodenb no-gomawHeMmy / Homemade potatoes

(GOyCHI

Cauebenn / Satsebeli
Tkemanu / Tkemali

Apxuka / Adjika

CmMetaHa / Sour cream sauce

CMeTaHHbIN coyc ¢ YeCHOKOM /
Sour cream sauce with garlic

baxxe / Bazhe

Hapwapa6 / Narsharab

220
200r
200r

200r

200r
200r
180 r
200r

300r

180 r

150 r
200r

50r
50r
50r
50r
50r

100 r
40 r

590P
690 P
650 P

690 P

750 P
780 P
1190 P
310P

680 P

350°P

210 P
210 P

130P
170 P
150 P
110¥P
150 P

170 P
1309



[leccepThl

Mepoeuk / Medovik
HanoneoH / Napoleon
MpoduTtponu / Profiteroles

MauoHu c Ménom n opexamu /
Sour milk with honey and nuts

TopTt Opyxaxypum / Ojakhuri cake
MopoxeHoe B accoptumeHTe / Ice-cream

BapeHbe 6enas uepewHsa/kusun /
White cherry/dogwood jam

BapeHbe rpeukui opex/mHxup/anea /
Walnut/fig/quince jam

120 r
100 r
3wr-150r

275r
130 r
50r

50r

100 r

350°P
310P
290 P

290 P
440 P
220 P

260 P

260 P

Koponés



Koponés

bankeTHBIEe OJII0IA

AccopTH XOJOTHBIX 3aKYCOK

Accoptu us coneHuni / Assortment of pickles 350r
rypumcKkas KanycTa, YepemLua, YeCcHOK, nepeLl, TOMaTbl, MasoCobHbIe

orypupl 1 pkoHmkonm / Gurian cabbage, wild garlic, garlic, pepper,

tomatoes, lightly salted cucumbers and jonjoli

CbipHoe accopTtu Opyxaxypu/
Cheese platter Ojahuri 400 r

CbIp CYNYTYHW MOMOYHBIN, KOMYEHDBIN, UMEPYU, MELIOYKN U3 CYNYTyHU
C TBOPOXHO-MATHOW HauMHKoM 1 Yeunn / milk suluguni cheese, smoked,
ginger, bags from suluguni with curd-mint filling and cheshil

MacHoe accoptu / Meat assortment 300/30r
By>keHMHa, OTBAPHOM A3bIK, KYPUHbIN pyneT 1 6acTypMa U XxpeH /
cold boiled pork, boiled tongue, chicken roll and basturma

OgowHom 6ykeT / Vegetable bouquet 400 r
BaKMHCKME OrypLibl, PO30BblE TOMaTbl, 6ONrapckmin NepeL,

peauc u accoptu 3eneHun / Baku cucumbers, pink tomatoes,

Bulgarian pepper, radish and assorted greens

Mxanun «Opyxaxypu» / Phali «Ojahuri» 700/150 r

MXanu n3 CBEKSbl, Haconm, MOPKOBM 1 LUMMHATA, BakaaskaHb

C opexamu, 6aknaxkaHbl MMKaHTHbIE, GONTapCKMA NepeL, 1 3épHa rpaHaTa,
KyKypy3Hble Badaum / phalis of beets, beans, carrots and spinach,
eggplants with nuts, eggplant with a bouquet, Bulgarian pepper

and pomegranate seeds, corn waffles

le6xxanus / Gebzhaliya 250r

CbIpHble PYNeTUKK, 3anpaBneHHble ¢ HadyrM B CIMBOYHO-MATHOM
coyce v 3enéHbiM nepuem / cheese rolls, seasoned with nadugi
in creamy-mint sauce and green

Canat Onueepu / Oliveri salad 220r

OTBapHas KypuHas rpyaka, kaptodesns, MOPKOBb, MepenenmHoe aiuo,
cBexme orypLbl U cmMBoYHbIM coyc / boiled chicken breast, potatoes,
carrots, quail egg, fresh cucumber and cream sauce

®PpykToBas Baza / Fruit Vase 2000 r

ce30HHble GpyKTbl 1 arodpl / seasonal fruits and berries

690 P

790 P

850%P

950 P

1450 P

550¥P

450 P

2190 P



XOJIOITHEBIC OJIOMA (saxas sa 1 ens)

Crepnsapp 3aneuéHHbil / Baked sterlet 1wt -3 kr 12500

NMopocéHok MonouHbin / Piglet milk Twr-4«r 10000 P

lopa4dne 610712

MacHoe Opyxaxypum / Meat Ojakhuri 1,5/0,3 «r 5600P

WaLLbIKM U3 Kape ArHEHKa, 6apaHuHbl, CBUHOM WenKu 1 KypuLbl,
nons-kebab 13 CBUHKHDI C rOBAANHOMN, Nona-kebab 13 6apaHmHbl /
Kebabs of rack of lamb, mutton, pork neck and chicken,

pork kebab with beef, lamb kebab

Pbi6Hoe Opyxaxypu / Fish Ojakhuri 1,6 Kr 6900 P

JleccepThl

TopT Opxaxypwm / Cake Ojakhuri T kr 3000P
Topt ®Pucrawkosbin / Pistachio Cake T kr 5500P
TopT buckBuTHbIN € dpyKTamm /

Cake Biscuit with Fruit T kr 3000¥P
TopT BbuckeuTHbil ¢ sropammn / Cake with berries 1 kr 3300P

HanoneoH / Napoleon 1 kr 3000P

Koponés



@

Guliani Group
HALLUWU NMPOEKTDI:

000009

hfahand
oaxaxXypu
PectopaHbl «Opyxaxypun»

(Mockga, Yn. Cagosas-YepHorpsasckas, 22, ctp. 1/ Xumkn, Yn. MonoaexHas, 6 /
Kopones, INp-T Koponesa, 6)

[py3uHckue naBku «OpKaxypu»

(Mocksa, Xumku, Kopones)

YcauéBckum pbIHOK, Ycauesa, 26 / loporomunosckuin peiHok, Moxarnckuin Ban, 10 /
MockBopeukuni ppiHOK, bonoTHukosckas, 12 / YepémywkmHckmin peiHok, Basunosa, 64/1/
PoiHok ConTa, JleHuHa, 30A, banawwuxa / Heno, JlecHas, 20, ctp. 3/

JlenuHckuin peiHok, JlennHckun npocnekT, 108 / Pybnesckunii npueos, Pybnéso-YcneHckoe w., 22B /
Poitok “OllMoasopbe”, OamHuoso, ynnua Cesoboapl, 1

@ Kulinari
IPY3MHCKAsT KyXHsI

Kade-kynuHapusa «Kynunapum»
(Kytysosckum np-T, 57, TPL, «OxearHunsay» / MudypuHckmit np-T, 7)

MEGQBARI

[py3uHCKu BUHHDBIN 6ap
(Mapocenka, 15 / Tp-T AHaponosa, 1, “Octpos MeuTtsl”/ CpeTenka, 27, Ctp.1)

TSENM™L

(Leno, yn.,lecHas, 20 / LleHTpanbHbin peiHOK, PoxxgecteeHckuin 6-p. 1/
TL, MeTtpononuc, JlenuHrpaackoe w., 16A, ctp. 4 / “Octpos Meytsl”, NpocnekT AHaponosa, 1/
NeruHckum poiHok, JlenuHckuin np-T., 108A, ctp. 1/ leno. Tpun Bok3ana, HosopsizaHckas yn., 23, ctp. 1)

Koponés



