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 nobuo c opexaMu u kanycTom no-rypumcku /
Red lobio with nuts and Gurian cabbage 150/50 r

oTBapHas Gacosb C rpeLKUMM OPexXaMu U rpy3nHCKUMU CrieumsMm

C XpycTauen rypunckon kanyctom. [lonaétca ¢ BabngMm 3 KykKypysHom
MyKW 1 cbipa / boiled beans with walnuts and Georgian spices with
crispy cabbage. Served with cornmeal and cheese waffles

BbaknaxxaHbl c opexamu / Eggplants with nuts 150 r
PYNeTUKM 13 BaKNAKAHOB C HAYMHKOMN U3 MOIOTHIX TPELIKMX OPEXOB

W rpY3nHCKMX crieunit. [Mogaétca ¢ BadnsaMm U3 KyKypy3HON MyKiu

n coipa / eggplant rolls stuffed with ground walnuts and Georgian

spices. Served with cornmeal and cheese waffles

baknaxaHbl nMkaHTHble / Spicy eggplant 150 r
PYNETUKU M3 BaKkNakaHOB C HAYMHKOW U3 AOMALLHErO TBOPOXHOTO

Cblpa Hagyru 1 MATbl, CO CBEXMMM OrypLUaMm U TomaTamu. [ logaércs

c BadbNaMum U3 KyKypy3HoUM Myku 1 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 Ba$pnsaMu c cbipom /
Assorted pkhali with corn waffles with cheese 150/20 r

accopTy BUTOUKOB U3 LWMNMHATA, 3€NEHOTO NOBUNO U CBEKTbI,
NPUNPaBAeHHbIX FPY3UHCKMMK CheumsaMu ¢ obaBNeHNEM YeCHOKa,
rpeLKoro opexa 1 rpaHaTa ¢ BadnsMm 13 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

Caumeu us kypuupl / Chicken Satsivi 150/100 r
HEXXHble KYCOUKM KYPULIbI MO apOMAaTHbIM MPAHBIM COYCOM 13 MOIOTOMO
rpeLkoro opexa 1 rpysmHckmnx cneumin / tender chicken pieces

with flavored spicy sauce, ground walnut and Georgian spices

Cenbab c kaptodenem / Herring with potatoes 100/100 r
Cémra cnaboconénas / Lightly salted salmon 100/50 r
ConeHbs us 6ouku / Pickles from a barrel 300r

MapUHOBAaHHbIE YECHOK, YepeMLLIa, CTPYUKOBbIV Nepel, rypuinickas
KamycTa, 3eN1EéHble TOMaTbl U XpPyCTaLime orypupl / marinated garlic, wild
garlic, capsicum, Gurian cabbage, green tomatoes and crispy cucumbers

D>xonpyxonun / Johnjoli 100 r

530P

510P

590 P

5609P

590 P

610 P

490 P
890 P
530P

560P

Caposast



Caposas

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 osowm / Fresh vegetables 300 r
BaKMHCKKME OrypLibl, PO30BblE TOMAaTbI U peaunc /
Baku cucumbers, pink tomatoes and radishes

Accoptu us zeneHm / Assorted and herbs 120

6a3MIMK KPacHbIN, TapXyH, YK 3eeHbll, KMH3a, NeTpyLKa, yKpor, peauc /
red basil, tarragon, green onion, coriander, parsley, dill, radish

CBIPHI

Umepynn /Imeruli 150 r
CynyryHu monouHbii / Milk suluguni 150 r
CynyryHu konuéHnbi / Smoked suluguni 150 r

AccopTu rpy3anHcKux cbipos /

Assorted Georgian cheeses 250 r

NMEPYIN, MOMTOYHbIN CYMYTYHW, KOMYEHBIA CYNYTYHM 1 yeunn /
imeruli, milk suluguni, smoked sulugini and cheshil

CaJarTsol

Canar no-rpysuHcku / Georgian salad 250r
PO30Bble TOMaTbl, BaKMHCKME OrypLibl, KPACHbIN YK 1 ONIMBKOBOE Maco /
pink tomatoes, Baku cucumbers, red onions and olive oil

CanaT oBowHoOM c opexamu /
Vegetable salad with nuts 250r

PO30Bble TOMaTbl, HaKMHCKME OrypLbl, KPACHbIN YK, OCTPbIN 3€MEHbIN
nepeu v rpeuknn opex / pink tomatoes, Baku cucumbers, red onions,
hot green peppers and walnuts

Ténnbi canaT ns KypuHom rpyaku /
Warm chicken breast salad 200 r

KYPWHas rpyaKa, XpycTaume NMcTbs POMaHO, Cbip MapMesaH, rpeHKu,

NOMUOOPbI YeppU U CAMBOYHbIM coyc / chicken, crispy romano leaves,

Parmesan cheese, croutons, cherry tomatoes and cream sauce

Canat us xpycrawmx 6aknakaHos /

Crispy eggplant salad 300 r
KapaMenm3anpoBaHHble Hakia)aHbl, PO30Bble TOMaTbl, KMH3a,

MAMKUIA CbIP, CEMEYKM, COYC YN U rpeHKn 13 nasala / caramelized

eggplants, pink tomatoes, cilantro, soft cheese, seeds, chili sauce and

lavash toasts

650 P

750 P

510P

460 P
510P
550°P

7109

590 P

610 P

710 P

7109



Canat lorpexu / Gogrechi salad 200 r
KYpPWHas rpyaKa, TbIKBa, 9610KM, LWMNMHAT, CNaboCONEHDBIN CbIp,

KNyOHUKa, KedpoBble Opexu. 3anpaBnaeTca rpaHaTOBbIM COYyCoM /

chicken breast, pumpkin, apples, spinach, slightly salted cheese,

strawberries, pine nuts. Topped with pomegranate sauce

Canar n3 kypuHou neueHm / Salad with chicken lever 200r
KypUHas nedeHb TYLWEHan B CIMBKAX, CafaT pOMaHo, KnybHuka /
chicken liver stewed in cream, romaine lettuce, strawberries

Bonbwoiu 3enénbini canat / Large green salad 200r
canaTt poMaHo, MUKC-Canat, 6aknHCKME OrypLibl, LIyKMHU, Cbip Hagyrw

N OCETUHCKUM, KMH3a. 3anpaBgeTcs COYCOM MecTo U ONMBKOBbIM Macsio /
romaine lettuce, mixed salad, Baku cucumbers, zucchini, naduga and

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

KypuHbit canaT no-umepeTmHckm /

Imeretian chicken salad 250 r
KypULa, WAMHAT, TapXYH, KPacHbIM NyK, KUH3a. 3anpaBaseTcs COycoM

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

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

CyIIBI

Xapuo / Kharcho 350r

TPaOMUMOHHbBIN TPY3MHCKUIA CYM C TOBAAMHOM, 3e/1eHbto 1 crieumamm /
traditional Georgian soup with beef, greens and spices

Yuxuprtma / Chihirtma 350 r

NErkum cyn ¢ KYpUHOM rpyaKoOw, KWH30M U BUHHBIM YKCYCOM /
light soup with chicken breast, cilantro and wine vinegar

Yxa / Ukha 300r

HaBapWCTbI PbIGHBIV BYBOH C CEMIOM, ManTyCOM, MOPKOBbIO, MOSIOAbBIM
kapTodenem n Tomatamm / rich fish broth with salmon, halibut, carrots,
potatoes and tomatoes

Yakanynu / Chakapuli 300r

CYM U3 ATHEHKA, TYWEHHOro B 6€/10M BMHE C TKeMAsN U TapxXyHOM /
soup made out of lamb in white wine with tkemali and tarragon

KypuHbii cyn ¢ poMawHen nanwom /
Chicken soup with homemade noodles 350r

bopw, / Borsch 350r

TbikBeHHbIN KpeM-cyn / Pumpkin cream soup 250r

650 P

650 P

690 P

650 P

550 P

450 P

680°P

850¥P

410 P
430 P
490 P
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'opsaune 3aKyCcKn

Cbip cynyryHu co cBe)XXuMm ToMaTaMu Ha Keuum /

Suluguni cheese with fresh tomatoes on ketsi 250r 540 P
YKapeHbii cynyryHu B Knsipe ¢ BapeHbeM U3 Kusuna /

Fried breaded suluguni with dogwood jam 200/50/50 r 610 P
LLlanku waMnuHbOHOB € cynyryHu /

Champignons caps with suluguni 200r 540 P
Kyumauum / Kuchmachi 200r 540 P

apoMaTHOe BI040 M3 HEXHDBIX TENAYbUX MOTPOLLKOB, OBXKAPEHHbIX
Co cneumamn 1 3épHamm rpardaTa / flavored dish of delicate veal
giblets fried with spices and pomegranate seeds

No6uo no-nmepetuHckm /
Lobio in the Imeretian style 300 r S10P

oTBapHas Gacosb C rpy3nNHCKMMU CNIELUSMI, 3EN1EHBIO 1 TYKOM /
boiled beans with Georgian spices, herbs and onion

Anappxw / Elarji 250r 490¥
TpaOMUMOHHOE rpy3nHCKoe 61toa0, roToBMTCA U3 6enon

KYKYPY3HOM Kpymbl 1 cbipa cynyryHu / traditional Georgian dish,

prepared from white corn groats and suluguni cheese

Kecapunbs no-rpysmHckm / 250 r 610 P

Georgian quesadilla

pybneHoe MACO C MOoLLapension, CreumsaMm, NyKOM U 3e/1eHbto B
neneuke TopTUbs. lNomaétcs ¢ MauoHu / minced meat with mozzarella,
spices, onions and herbs in a tortilla. Served with matsoni

Boirmeuka

Xauanypu Umepynu / Khachapuri Imeruli 300r/500r 430/610¥P

TOHKO pacKkaTaHHOe cA0BHOE TECTO C HAUYMHKOW U3 Chipa CYNyryHu /
thinly rolled homemade dough with a filling of suluguni cheese, baked
in the oven

Xauanypu Merpynu / Khachapuri Megruli 350r/550r 450/650 P

TOHKO packaTaHHOe cA06HOEe TECTO C HAUMHKOM 13 Cbipa CYNYryHM,

c LobaBneHneM ellé OLHOTO Cos Cbipa, MPUAAIOLLETO eMY MUKAHTHOCTb
1 3onoTucTbin ugeT / 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

Xauanypu Auapynu / Khachapuri Acharuli 350 r 530P

noaoUKa U3 CAOBHOrO TeCTa C CbIPOM CYNYIYHU U AMLIOM /
dough boat made of butter with suluguni cheese and egg

Caposas



Ap>kapckas nogouka C OUMLLEHHbIM TeCTOM /

Adjarian boat with peeled dough 450r
KJIaCCUMYeCKas T0A0YKa C OYULLEHHBIM TECTOM U XPYCTALLIEN

Kopoukow ¢ cbipoM u anuom / Classic boat with peeled dough

and crispy crust with cheese and egg

Xauanypwu lNeHosanu / Khachapuri Penovani 400 r
CNOEHOEe TeCTO C HAYMHKOW 13 Cbipa CyNyryHu /

envelope made of puff pastry stuffed with suluguni cheese

Xaqanypu Ha LI.IaMI'IyPE/

Khachapuri on a skewer 350/30r
TOHKO packaTaHHOEe CA06HOEe TECTO C HAUMHKOM 13 Cbipa CY/YryHM,

»kapeHHoe Ha wamnype. [Nogaétcsa ¢ opexoBbiM coycom / thinlyrolled

homemade dough with a filling of suluguni cheese friedon a skewer.

Served with walnut sauce

Xaqanypu CO WNMNHaTOM U CprOM/

Khachapuri with spinach and cheese 350r
TOHKO packaTaHHOe CA0BHOEe TECTO C HAYMHKOM 13 Cbipa CYyryHu

n wnuHata / thinly rolled homemade dough with stuffed with suluguni

cheese and spinach, baked in the oven

Xauanypu c ¢aconbio Jlobnanm /

Khachapuri with beans Lobiani 350r
HauMHKa 13 daconn N1obro ¢ rpysMHCKMMKM creumamm /

lobio bean filling with Georgian spices

Ky6apapu / Kubdari 350 r
Xauanypm C HaYMHKOM N3 CBMHOTO U roBsxxbero daplua /

khachapuri stuffed with minced pork and beef

Muagu / Mchadi 100 r
OBKapeHHble A0 30/10TUCTOM KOPOUKI KYKYPY3Hble nenewkim /

fried to golden crust corn tortillas

Usuwrapu / Chwishtari 120 r
obXKapeHHble Lo 30/10TUCTOM KOPOUKM KYKYPY3Hble NenewKkm

C HauMHKOWM 13 cbipa cynyryHu / fried to golden crust corn tortillas

with a filling of suluguni cheese

Naeaw n3 TaHabipa / Lavash from tandoor 110 r
Yebypek c Macom / Cheburek with meat 170 r
Yebypek c cbipom / Cheburek with cheese 150 r

690 P

550°P

580°P

470 P

450 P

5909

210 P

270 P

20°P

3909
3909
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Caposas

lopaume 0012 U3 IITUILHL

Opyxaxypwu us kypuubi / Ojakhuri of chicken 150/200 r
Kypuua c obXkapeHHbIM Lo 30/10TUCTOrO LiBETa KapTodenem,

CBeXel 3eNeHbto, YECHOKOM, IyKOM 1 6onrapckmum nepuem / chicken

with fried potatoes, freshly greens, onions and bell peppers

Libiubina Tabaka / Home Chicken Tobacco Twt-400r
JoMalwHmi ubinnéHok Tabaka

‘-Ikmepynw / Chkmeruli (6ntono Ha ABOMX) 400/150 r
LOMaLHUI LbINIEHOK, 3aMEYEHHbIN B CIMBOYHOM COYCe, C A0baBNeHMEM
FPY3MHCKMX Creumin, yecHoKa 1 K1H3bl. [onaétcs Ha kel / homemade

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

Served on ketsi

KoTneTbl 3 nHperikn c kaprodpenbHbiM nope /
Turkey cutlets with mashed potatoes 150/150/20 r

Yaxox6mnm ns upinnénka /
Chahokhbili from chicken 350r

KYCOYKMN LI,bII_I}'IéHKa, o6>|<apeHHoro B COBCTBEHHOM COKY,

C NOAIMBKOM 13 CMesbIX TOMATOB, OBOLWEN 1 3en1eHn /
Fried chicken with ripe tomatoes, vegetables and herbs

Anapaxu c kypuuen / Elarji with chicken 180/120/50 r

3NapAXKM C KOMYEHBIM CbIPOM, KypOUKa, 3anedYéHHas Ha rpune,
coyc baxe / Elarji with smoked cheese, grilled chicken, bazhe sauce

MdacHBIe 0JI0Ia

Opyxaxypu us ceuHuHbl / Ojakhuri of pork 150/200 r
CBMHas WeWKka C 06XapeHHbIM A0 30/10TUCTOTO LiBeTa KapTodenem,

CBeXel 3eNeHbto, YECHOKOM, NyKOM 1 6onrapckum nepuem / pork neck

with fried potatoes, freshly greens, onions and bell peppers

Opyxaxypu us 6apanuHbl / Ojakhuri of lamb 150/200 r
MAKOTb BapaHMHbI C 06XapeHHbIM 40 30/10TUCTOrO LIBETa KapTodenem,

CBEXEeM 3eM1eHbio, YECHOKOM, IYKOM 1 nMoMuaopom Yeppu / lamb fillet

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

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

BapaHMHa, 3anevYerHble HbaknakaHbl 1 6oArapcKUii NepeL, MOIOA0W
KapTodesnb, CBEXME TOMaTbl, CTPYUYKOBbIN 3€M1EHBIN NepeL, KMH33a

n KpacHbi Basmnmk / Lamb, baked eggplants and bell peppers,
potatoes, tomatoes, green peppers, coriander and red basil

Yawywynu us renatuHbl / Veal chashushuli 300r
anneTUTHbIE KYCOUKM HEXHOM TENATUHBI, TYLIEHHbIE C TOMaTaMu

M apOMAaTHBIMU FPY3UHCKMMK cneumamMm / appetizing pieces of tender

veal stewed with tomatoes and aromatic Georgian spices

5909

870 P

1090 P

550°P

510P

650 P

610 P

7109

870 P

980 P



HDonma / Dolma 200/40 r 670 P

TpaamMUMOHHOE BNIOLO 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 Tawmuakabu /
Chakondrili with tashmijhabi 300r 770 P

MapUHOBaHHas rosaarHa ¢ koHaapw. [logaérca ¢ kapTodbenbHbIM nope,
CbIPOM CYNYryHM 1 MUKPO 3eneHbto / marinated beef with kondari.
Served with mashed potatoes, suluguni cheese and micro greens

Pu10HEBIE OJTI0ONA

bapabynbka uepHoMopckas / Black Sea Barabul 180 r 810+,

Crelik U3 céMru c )kapeHbiMu oBowamu /
Salmon steak with fried vegetables 150/100 r 1510 P

CEMra, LlyK1HW, CBeKNa, 6onrapckum nepeu, OpyCHUYHbIN COyc 1 necTo /
salmon, zucchini, beets, bell pepper, lingonberry sauce and pesto

Creiik n3 cémrm Ha napy / Salmon steak steame 150/100 r 1510
OpPOKKONW, LIBETHASA KaMnycTa, MOPKOBb, MepeYHbIn Coyc, BpYCHUYHbIN
coyc / broccoli, cauliflower, carrots, pepper sauce, lingonberry sauce

®Pune cnbaca c MOpKOBHbIM Myccom /
Sea bass fillet with carrot mousse 250 r 1250 P

»KapeHbIt cMbac NoAaeTcs Co CBeXen BPOKKOIM, MOMUOOPAMK Yeppu,
WMNMHATOM, CbIPOM MOLLapesna U Myccom ns mopkosu / fried sea bass
served with fresh broccoli, cherry tomatoes, spinach, mozzarella cheese
and carrot mousse

KpeBeTku B coyce ukmepynu /
Prawns in chkmeruli sauce 220/100 r 1290 P

KPEBETKW B COyCe YKMEPY/IM C CbIPOM CYNYTYHU, Y4ECHOKOM U
KnH30M. [logaeéTtca co ceexxmm naeawom / shrimps in chkmer-
uli sauce with suluguni cheese, garlic and cilantro. Served with
fresh lavash

MOXET bbITb MPUTOTOBJIEHO HA YINAX, HA CKOBOPOAE, HA MNAPY:

Cunbac / Sea bass Twr-250r 1050 P
Hopapo / Gilt-head bream Twr-250r 1370 P
®openb / Trout Twr-250r 890 P

Caposast



XUHEKAJIU

MuHMManbHbIM 3aKka3 3 WTyKn ogHoro skaa / Minimal order is 3 pcs. of one type

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

XuHkanu c roeagmHon / Khinkali with beef Twr-90r
XwuHkanum c cbipomM / Khinkali with cheese Twr-90r

XuHkanu n3 6apaHuHbl c TapxyHom /
Khinkali with lamb and tarragon Twr-90r

MakoTb BapaHWHbI, TapXyH, NepeL, OCTPbIN 3eN1EHbIN U KMH3a /
lamb pulp, tarragon, hot green pepper and cilantro

Mama XuHkanu / Mom Khinkali 600 r

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

Munu XuHkanu ns kypuupi B coyce 610 uns /
Mini Khinkali with chicken in blue cheese sauce 250r

Ha yriax

Lawnbik us kypuubi / Shashlik of chicken 2201
Lawnbik n3 ceuHom weiriku / Shashlik of pork neck 200r
Jlrona-ke6ab n3 Kypuubl € CbipoM CynyryHu / 200r

Lula kebab of chicken with suluguni cheese

Jiona-ke6ab N3 cBUHMHDI C roBsauHOM /

Lula kebab of pork and beef 200 r
Nona-ke6ab ns 6apaHunHbl / Lula kebab of lamb 200 r
LLawnbik us TenatuHbl / Shashlik of veal 200r
LLlawnbik us 6apaHunHbl / Shashlik of lamb 200r

Kape arHeHka / Sheep flank 180 r

95¥P

95¥P

95¥P

120 P

690 P

650 P

650 P

790 P

750 P

790 P

880 %P

1290 P

210 P

1370 P



Lawnbik u3 cémrn / Shashlik of salmon

KapTodenb 3aneuéHHbiN Ha yrnsax /
Potatoes baked on charcoal

OsBowm 3aneuéHHble Ha MaHrane /
Vegetables baked on the grill

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

l'apHUPHI
Kaptodenb-¢ppu / French fries

KapTodenb no-gomawHeMy / Homemade potatoes

GoycChl

Cauebenu / Satsebeli
Tkemanu / Tkemali

Apxuka / Adjika

CMmeTaHa / Sour cream sauce

CMeTaHHbIN coyc ¢ YeCHOKOM /
Sour cream sauce with garlic

baxe / Bazhe

Hapwapa6 / Narsharab

180 r

200r

300r

180 r

150 r

200r

50r

50r

50r

50r

50r

100 r

40r

1510 P

330P

650 P

350P

2509

290 P

1309

170 P

150 P

1n1o#P

150 P

170 P

130 P



llecepTsl

Mepoeuk / Medovik
HanoneoH / Napoleon
BosaywHbii pynet / Air-roll
MpoduTtponun / Profiteroles

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

MoHunk no-Tébunucckmn c 3aBapHbIM KpeMoM /
Tbilisi donuts with custard

®Pucrawkosbiri Ynskenk / Pistachio Cheesecake
TopT Opxaxypwm / Ojakhuri cake
MopoxeHoe B accopTumeHTe / Ice-cream

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

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

120
100 r
130 r
3wr-150r

275t

150 r
100/30 r
130 r
50r

50r

100 r

3909
3909
550°P
350°P

290 P

150 P
550°P
510P
210 P

290 P

290 P



bankeTHBIEe OJII0IA

AccopTH XOJOIHBIX 3aKYCOK

Accoptu us conenumn / Assortment of pickles 350r
rypumnckas KanycTa, YepeMlLLa, YeCHOK, nepeLl, TOMaTbl, MaJIOCO/bHbIE

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

tomatoes, lightly salted cucumbers and jonjoli

CbipHoe accopTtu Opxaxypu/
Cheese platter Ojahuri 400 r

CbIp CYNYTYHW MOMOYHBIN, KOMYEHDBIN, UMEPYU, MELIOYKN U3 CYNYryHU
C TBOPOXHO-MATHOW HaumHKom U yeunn / milk suluguni cheese, smoked,
ginger, bags from suluguni with curd-mint filling and cheshil

MacHoe accoptu / Meat assortment 300/30r
By>keHWHA, OTBAPHOW A3bIK, KYPUHbIV pyneT n 6acTypma u xpeH /
cold boiled pork, boiled tongue, chicken roll and basturma

OsowHon 6ykeT / Vegetable bouquet 400 r
BaKkMHCKME OrypLbl, PO30BblE TOMaTbI, 6OMrapCKMA NepeL,

peamc u accopth 3eneHun / Baku cucumbers, pink tomatoes,

Bulgarian pepper, radish and assorted greens

Mxanu «Opxaxypwu» / Phali “Ojahuri” 700/150 r

nxanu U3 CBEKJbI, Gacon, MOPKOBU U WNUHATA, BaknaaHbl

C opexaMu, 6aknaxaHbl MMKaHTHbIe, BONrapcKkuni NepeL, U 3épHa rpaHaTa,
KyKkypy3Hble Badaum / phalis of beets, beans, carrots and spinach,
eggplants with nuts, eggplant with a bouquet, Bulgarian pepper

and pomegranate seeds, corn waffles

Pbi6Hoe accoptu / Fish assortment 240/60 r
OceTpl/IHa ropswero Kon4yeHun4, OceTpI/IHa XOJTOAHOIro Kon4yeHum4,

céMra cnaboconeHas, Mkpa KpacHas U Mac/io CarMBoYHoe /

hot smoked sturgeon, cold smoked sturgeon, salted salmon, red caviar

and butter

le6xxanus / Gebzhaliya 250 r

CbIpHbIE PYIETVKM, 3arpaB/IeHHbIe C Hayr1 B C/IMBOYHO-MSATHOM
coyce v 3enéHbiM nepuem / cheese rolls, seasoned with nadugi
in creamy-mint sauce and green

Canart Onueepwu / Oliveri salad 220r

OTBapHas KypuHas rpyaka, kaptodesb, MOPKOBb, MepernenmHoe 1o,
cBeXume orypLibl U CIMBOYHbIN coyc / boiled chicken breast, potatoes,
carrots, quail egg, fresh cucumber and cream sauce

®PpykTosas Ba3a / Fruit Vase 2000 r

ce30HHble GpyKTbl 1 arodbl / seasonal fruits and berries

810 P

870 P

1090 P

1050 P

1590 P

2770 P

590¥P

510P

23509

Caposast



XOJIOITHEBIC OJIOMA (saxas sa 1 ens)

Crepnsapp 3aneuéHHbil / Baked sterlet 1wt -3 kr 15000 P

NMopocéHok MmonouHbin / Piglet milk Twrt-4«r 12000 P

lopa4dne 610712

MacHoe Opyxaxypum / Meat Ojakhuri 1,5/0,3 «r 6150 P

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 7100 P

llecepTol

TopT Opxaxypwm / Cake Ojakhuri T kr 3300P
Topt ®Pucrawkosbin / Pistachio Cake T kr 6500P
TopT buckBuTHbIN € dpyKTamm /

Cake Biscuit with Fruit T kr 2700 P
TopT BuckeuTHbil ¢ sropammn / Cake with berries 1 kr 3500P

HanoneoH / Napoleon 1 kr 2700 P



