com/xochu_shashl ik
@ mangalgril.ru
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Bce noHpagustuuecs 6atoda Bol Moskeme

CPAN® 3aka3amb ¢ docmagkoll no ecemy CI16,

N‘,,\g" . Aopoaue zocmu!

_ exedHesHo ¢ 1000 2:00
] 0
Avuu! 20%

iapl
r|

uu.
yeros P am)'/‘em & deHb poxdeHus +3 OH 10CNE

1 do 10 nepcoH

-akyus deticmeyem o

.aKuyusi He cymmupyemca ¢ dpyaumu n'pednomeuu :
cKuOKamu u akyuamu:

CTABKY Y
CIPOCTPAHAETCA HA O ,
&’\(I‘Izggﬁlggg '31 JIEVICTBYET TONbKO B PECTOPAHE! x

Ochopmnsiime 3aka3 Ha docmasky -unu 'camoebieos

g, - Ha Hawem oghuyuasibHOM calime ,
e, U NOAyYUMe nodapoK Ha eblbop! . .~

B nogapok!

. BpoHbL CMONuUKos-Ha caiime:
" mangalgril.ru

| i i;o meneghoHy: d 770-16-16 - <

vk.com/xochu_shashlik

mangalgril.ru

pecTtopaH «MaHran punb»,
yn. [loctoeBckoro, 4.6

3aka3 cTtonukos: 913-05-04




C56>'<M6 oBowgu BakaaxaHobl no-XaHcku ! BAKAAXKAHbI N0 -2pY3UHCKU
C 3eAeHbHO 3502p. @ pynembI U3 0bxapeHHbIX baknaxaHos S CIIUBOYHBIU ChbIP, YECHOYHAIL COYC, @
2002p =

. c8exue NoMuoopbI, 02ypubl, accopmu C CbIPHOU HaYUHKOU U 2PEUKUM 0pexom - epeukuu opex, epaHam, ykpon
3en1eHu, peduc, nepey boneapckuli

Fresl« vegetables with greens Stuffed eggplant rolls . & Georgian eggplant

G T = Accopmu nxaru B Acco mu u3 coipob ¢
:._..',:. : 23] Cblp Cy/\yayHM - Tpaauuuo»-faﬂwkycxa 200/502p. @p Meao’/?/l u ZPC{A,KMPMM
o) 13420008 C MeaOM P U3 080UeLl U 2PELK020 Opexa - | opexamu P
$32eli iR it [ h ith h + ¢ 106U, C8EKOU, WNUHAMOM U 3epHamMu 2paHama r
= { Suluguni cheese wi oney  150/50zp. 2 Assorted pkhali .._. Assorted Cheeses 100/502p.

TeAguuil

mbapHoi A3bIK @p
Boiled veal tongue 160/30zp.

o AoMawHue coreHusd

1_0657>Kl957 5acmyp/vta @
| Veal Basturma 1002p, I8 Homemade pickles 2500 @ P

MscHoe acco | Aobuo c zpeu,KuM

mensuutl A3b K, 6acmypma, K pquIu pynem @ P i : 0 eXoOM
Assorted W\eat 250/303,; :‘_ Lob:o w:th wa(nut

: ‘ ‘ . _"
@ = CPuAe CceAbdu ¢ Kapmogoerem 3]
200:p P P 8 Herving fillet with potato 3002,,‘@12 Fisn

Accopmu u3 3eAeHu @P OAuBku u MacAuHebl Accopmu u3

Ashonted dreers Olives 100 £ MapuHoBaHHbIX 2pudoB @p .
i MayoHu BpoiHza Mouapeanra @ Assorted Pickled 1802p. :
i e D loCnDe  cmomaman Sy ko

ooy PEe Pt tarstere s et oy $ rere-- el pe—tesn
P V- ¢ ) / AL

......



MaHzaa caram
3aneyéHHble 080U
(6aknaxaHbl, NOMUOOPbI, Nepeu,),
accopmu u3 3erneHu

«Mangal>» salad

Caram Aézkull

napme3aH, momama| Yeppu,
canamHbIU nucm, epywa, pykkona,
NUKaHMHBIl coyc

«Light» salad

«<OAubBoe>

3e/1eHb, kapmogheslb, 02ypubl Ceexue,
3€N1éHbIli 20pouiex, MatioHes, AU,
02ypeu, ConeHbll, 8emyuHa u3 UHOelKu

«Olivier» salad

2002p@ P

. ®, |

YodaH caram

nomudopb|, 02ypubl, MyK, 3eM1eHb,
nepeu, MUMOHHbIL COK

«<[py3uHckull caram»>

ChIp CymyayHU, NoMudopbl, @
2002p. P

accopmu 3eneHu, GhupMeHHbIll coyc,
2peukul opex

«Georgian» salad

C%/\am KY UHBI
uHo2padom

8uHozpag, epeuKuu opex, A6/10Ko,
Kypa, aticbep, doMaLuHULi MalioHes

Chlcken salad with grapes

2003p.@}2

[peyeckuii caram

canam, o2ypubl, 3eM1eHb, MaciuHbl,
nomuGops 1, cblp @ema, nyK, P
nepey, bonzapckutl 2002p.

«QGreek>» salad

mendyovezo d3vlka

3e/1eHb, mensa4uti omeapHoUl A3bIK, canam,
Kypa, Cbip, 02ypuUbl CONMEHbIE,
2pubbI MapuHOBaHHbIe,

3anpaerieH 00MalWHUM MatioHe30M

200ep.
Salad with veal tongue

C%/\am U3 MEATMUHDI
AKAAXaHaAMu @

3aneyéHHas mensamuHa, 66Kﬂa)KaHb/ 2peukue

Opexu, YECHOK, CMemaHa, 3épHa epaHama  2002p, /2

Veal salad with eggp!ants




.:; el > o V ‘ . .
R3S Ll,esagb ¢ Kypuuel * Liesapo ¢ i «<Llesapo> Fya
= epun H kpeBemkamu zpunp . ¢ cEM2oU 2punb 1
% canam alicbepe, coyc uesapb, KypuHoe . | canam aticbepe, coyc uesaps, R |+ canam alicbepe, coyc yesaps, 2 ih =
S\ cpune Ha epune, cbip hapme3saH, 200zp. P Kpeeemku Ha 2purne, Cbip napme3aH, 2002 L& Ccémea, cbip napmesaH, 2002p. 18 S

! nomudops! Yeppu, epeHKu {4 NoMUAOpbI Yeppu, EPEHKU, UMOH p- nomMuOOpbI Yeppu, 2peHKU, NUMOH ~

{ “Caesar” with grilled chicken

8 “Caesar” = “Caesar” with grilled salmon

: o = 43 BULLL
s

- <fanam ¢ XPyCWlﬂlMMMM
aAKAAXaHaMu > . $4 . 5

3aneyeHHbIll baknaxaH co cneyusmu, s 3aneyéHHas mensgmuHa, noMuoop, \+ | 3aneyéHHas uHOelika, NOMUOOPbI YEPPU,

momamamu, C/TU8OYHbIM ChbIPOM U 3€1€HbI0 > oeypubl, celp CynyayHu, KuH3a, pyKKoria, canam aticbepe, Cbip napmesa,

nod opexogoli 3anpagkoli U 200zp. S 6asunuk, kapmocpesib nail 2002p P2 |5 coye Mecmo

~ 4 OnueKoBbIM MacOM Salad from the Chef ' Z?Oep, P

8 Salad with crispy eggplant ula

= «<Caram om Weg-noBapa» 8 Caram us uHdeliku ¢ pyKKoAoU

8 Turkey salad with arug

. Caram TeAdmuHa o Ténablid caram u3 < Yyka ¢ aBokado
. ¢ aBokado | KypuHou neveHu 2002 @ - Yyka ¢ aBokado

3aneyéHHas menamuHa, agokado, 2002p. P canammbIll UCm, 2pyuia, opex 2 P . U Kpebemkamu 2202p. @P
S ozypeu, pykkona, Medogo-20p4UYHbIl coyc ! kedpoebiii, nomudop, pyKkona, coyc Mecmo 3 ;ggzéamefia’%»?;%peu. COyC Opexoabil,

¢ Salad with veal and avocado Warm salad with chicken liver % Chuka with avocado and

shrimp




LamnuHboHebl,
3ane4véHHble ¢ ColpoM
Baked shampignons
with suluguni cheese

=7 3aneyéHHbll colp
S5 CyAayeyHUu ¢ nomudopamu
; Baked cheese
Suluguni with tomatoes 250zp. P

200zp.

:‘ln

Kgpse u3 dapaHuHol . Mamanviza
( oMauwHue V\e/\bMeHM) Y| Kpymo 3asapeHHas Kalia U3 KyKypysHol
peie '3 MYKU C Maciiom U Cbipom @
a1

b o0 2a 2 @ ek Porridge made out of yellow
a3 (homemade dumplings) 002 P 28 maize Flour with butter and cheese

2002p

Muyua Pizza
¢ MACOM S2HEHKA
52 with [amb meat

T i u oBowamu -
"1 ¢ kypuHelM ure u oBowamu 500zp. @P S8 Pizza with champignons EOOZp@P

W with chicken Fl(let and vegetab(es and vegetables

' ApaHuku KapmogeAbHble
e Draniki (potato cakes)
with tartar sauce

2502p.

| ¢ 0eKOHOM ypqule KpblAblUKU
S8 with bacon and sauce 2502p@p 8 coyce mepusku
C 2puoamMu

Chicken wings
in ter:gakl sauce

with mushrooms
nodaromces ¢ CoYcom map map

2002p. @ 2R

o8

XUHKAAU: daparuna @ :
L+~ 1wm. Ha ebibop W\utto‘?’ 2 e
= Khinkali  KapmogpeAb (75 Wi
. PC,y:a ch;ose from @ ZPPMJQMM petatoesiwcn P :
wnuHam

-1 cheese
,-; spmach @p Cbel @P

f2)

| KYypuHobll
5| 3aneqéHHbIl 3aneyéHHbIl

& mapmaiemkax & mapmanemkax
Chicken @ Mushroom
: 3wm P

: Ju { ien

@ i TTuuyua ¢ WaMNUHBOHAMU
5002 P

200 2p. @P

= UMam BasAdel
3aneyeHHasi 10004Ka U3 6aKna»<aHa 2002p. P S

1 (hapwepogaHHas ogowaM
‘1 U cbipom [ayda c SeﬂeHbﬁO

Imam Bayaldy

XKropbeH
2pudHok

Jjulien  3wm

e

r0651>KM(A A3blIK Ha MaHZG/\e

¢ Kapmodgerem L i
Ha yeAdax 160/150/30 @P SRSt e e
Beef tongue on the grill ettt d e
w:tl« potatoes on the coafs st site i




. Xawangpu no- Aaxa cku - Xadanypu no Aa*apc;w

Xa‘*'ﬁ’l’;%g
53 omKpbImbIil NYpOE C Ha4UHKOL U3 Chipa CynyeyHu Y ¢ 0eKOHOM i no P@VV\L( HCKU @ p
| criezka aneyéHHbIM :
OMKpPbIMb I NYPO2 C HAYUHKOLI U3 Cbipa CymyayHu, | Kpyenbill 3aKpbIMbIl NUPO2 ¢ HaYUHKOU
y KAVZ“HE”M ”““‘;2”: acion 4002p. @ P 2T i Sanevaem KYPUHbIM ﬂuuompu %%gm 40020 P §4 Us Vwepemuckozo ceipa o
djarian oo Y Adjarian Khachapoori with bacon © B Imeretinsky khachapuri :
wti!h cheese %J fd Ch!ﬁke“ 895] angl cheese, gakeg chicken egg ‘E,' with cheese %u!ugum p

f; Xéllan Y mo—A apCKu Xa"lﬁ/\éyo @ @ Xatmmgpu c 5aK/\a>KaHaMM : |
i C Kypuueu u gpu eAbCKU :
| omxpgrﬁlunupoawaquﬂ:uw cbipa CyryeyHu, @P ~  TpaduuyUOHHBILi KDY2rbIli NP2 C HaYUHKOL P P: :“ Cb{p oM Mou,ape/\/\a @ 8

P

Y Kypuyed, apubamu, criezka 3anedeHHbIM KypuHbIM 400 | u3 CynyayHu U uMepemuHCKuX Chipos, 300zp.  5002p.
« | syom U macrom 2P L5 3aneyeHHbIx 00 30710muCMOLl KOPOYKL C8EPXY. 2 Khachapuri with eggplant
33 Adjarian Khachapoori with } Traditional round pie filled with Suluguni and Imeretian B and mozzarella cheese 400ep.

chxcker\ W\ushrooms ar\d clf\lcken egg "% cheeses, baked until golden brown on'top.

Xawangpu Ha MaHzane XawanHP“ cAOGHoI Xadanypu et
S Ciy ¢ colpoM CyAyzyHu o mému HuHol &) e
3] Grilled Khac aPOOV’ % - CO UWINUHAMOM 5, 141 Kpyenbili omkpbimbiil nupoe ¢ cblpom 500
| 4002p, P s kl/\qc oori with 2D 1o CynyayHu, e36umsIMu SOUaMUu U cruekamu <L

gum ch ese, w:t a sp{mt

Khacl«apoow From aunt Nmo

Kgéaapu Kubdari cBuHuHa @ . al Twm. fuim:
[LomawHuli nupoz ¢ MsicoM, CbIpoM, penyambim por k ., 900ep 2 s Qutab C CblpoOM C 92HEHKOM
TIYKOM U @pOMamHbIMU Cneyusimu. A42HEHOK P : p P P

i\ [omosumca cheese lamb

Mupoe me/\gwuiaffa -

jreas 2 6e3 macna

st s ¢ KapmogereM C 3eAEeHbIO
s C Kapmm#e/\em - ey o G P | pmodp @P pe

Potato Pie 5002p. .e potatoes




F

38332 : <[ s
.| Bopw domawHuit ¢ 20890uHoil 5 Xaw i Byzaama ¢ oBowamu taiad Fiitat
L~ nodaémes co cmemaHol | [085XbU HOXKU, pyéeLg nodaémes 3502p. pl 201TeHs faHeHKa MOMeHHasl ¢ 0oujamu @ s ey !

Home made Borsch | C4YECHOKOM U 8UHO2PadHbIM yKCYCOM QR ewed with 3002p)  RHRHEENE
(Russian beetroot soup) 3000 @ P Hash [l Ve Gecene , ¥ R

S anaxu Arowdapa o xapuo PR
S 4 OapP si¥] SOOap@P u3 206adunol SOOep@P 2 SRR

Kaekasckutl cyn us 6apaHuHbI ¢ o
gocmodalii cyn pr})%vbmewxamu

ok Z'et?\waMukk o 4 U momamom
: anakhi ishy , , : . ) :
{ (mutton soup with vegetables) ) Eﬁb‘c"ﬁe”ﬂ;o{é%‘:ﬁéé"f’” Wirhidumplings Caucasian soup Kharcho with veal — [SESSSE it

w4
L34 ) 4
4

Krogpma - Bozdaw e i
Kyufta Bosbash 3002p@ ) LT
(Caucasian soup with meat rissole)

Mumu u3 dapaHuHol

Cyn U3 si2HéHKa, Hyma U Kapmocbens

SRS Piti with mutton




STIEIRE KP"'M cUiegaococs 450 B Kpem-cyn epudHoi
A 34 Cc coycom TTecwno nodaemcs c zperkamu - 5 ..:. nodaeIcs ¢ 2peHKamu SOOZp@P
Salmon cream soup with Pesto sauce - Mushroom Cream-Soup

L5 gL Z # - < &~ 7 L
S SR Yxa no-uHeku Ha cAauBkax i Bt 'tyfm‘f\’éZ’“H%?A"A‘ ;Maoo""A/f‘WHe“ Aanwol
T shenes s ne CIIUBKU N XenaHuko iz p “
T et 300zp. hken soup with home made noodles 3002p P

Fish soup in Finnish with cream . w:tl'\ bo:{ed egg

XO/\OAHbIE CyTIbl

COLD SOUPS

Okpowka Ha KBace @
3002p. £

Okroshka on kvass

OKpowkKa Ha MauoHu @
3002p. £

Okroshka on matsoni

RS e et L e = Bopuw, X0A0DHbll @
Bttt latatat oAt CoAdHka CJOPHaQ MACHAA 2902p@1g 7 Cold beetroot soup 300zp. P

Solyanka meat




o )

{4\43\340:: ch dunre cydaka 5 /AAocock 3anedeHHbl @
B8 8 cAubiax . gocm"é‘;‘("a‘i‘“o"" 8 cauBourom coyce ¢ 30073020 P g
1 350zp. o ;
4 Salmon with * Pike perch fillet 30 2l KokmeuAabHoIMU KP666W\K61MM

B8 spinach in cream with spinach in cream | Baked in cream sauce salmon with cocktail shrimps

TLTIIINITITTIIT I IO
. Ui )

35 KpeBemku Ha epune ¢ coycom @p = Kg/\bmap Ha zpune @ b
G TMecmo u coipom napmesaHom i, W 0gackes Ceapiapont 2005, O P R

Grilled squid. Served with side dish

Muduu 6 cmBopkax = Muduu 3aneqéHHble BiE e
8 cAuBourom coyce @P e P N i s
12 wm.. s : *331 S

Mussels in casings in creamy sauce o i Paked mussels oum: ST e tais 4
T ATITINRIATIIIN T3sIITIe e - . == e = = T —— - . sl vty s i

; maamn il




\ -— | e > - . > - - —_—

_[APHUPbI

......Q............0.............

|

Stas C6e>l<ue o6ou4u (zapHup)
AT Fresh vegetables

U r‘peqka omBapHas @
rameiiperesis Buckwheat 1502p, = e

>KapeHblu Kapmodoe/\b ¢ /\yKOM u epudamu
Fried potatoes with onions and mushrooms 150zp!

LRSS KapmogeAb Ha MaHzaAe
SUSIBLASESE Potatoes on the grill
Kapmodoe/\bHoe nrope
Mashed potatoes

| Cmpyqxo6aﬂ ACOAb € XKAPEHHOIM AYKOM
SSsise  String beans with ried onions 1502p.

MIRUG SR Puc «Tamawia» ¢ madopaHOM i
sTaEnIniay Rice "Tamashae" with saffron =B

Kapmogero no-depebeHcku
Country-style potatoes

L!,6ewu-ms¢ Kamycw\a 6 CAM60°IHOM coyce
Cauliflower in cream sauce

Kapmodgere xapeHeolii co cAubkamu
Fried potatoes with cream

Kapmoe/\b 4&pu

French fries

Mloxarnyiicma, coo0lLuMme OULUAHMY, €CITU  8AC €CNTb ANNEP2US Ha KaKUE-TUG0 NPoOYKMEY,

'Y



[py3uHckul coyc
Georgian sauce

'1.';0 194 18t "-'l Teist

e ile et e b b e

" LawAblaHbii 40upMeHHblu@P

Barbecue 502p.

L Aaxuka @ _ 3.‘3_' i
- AdJ{ka 502p et D

TKeMaAM (C/\u6o6blu) @
| Tkemali (plum) 502p 1—’

TITITITITITIET
» Feizag
: el _‘

Hapwmpab' (zpaHamo6b1u) @
: Narshamb (pomegmnate) 502p P

-._.:.Eapéemo@ Opexo6blu coyc@ '
| B-B Q502p PWalnut sauce S0zp P,m

.....  + S8 P

CMemea/MaUOHe3/Kemqgn@
P

! Sour Cream / Mayonnaise / ketchup 50ep

- - eiees .,...... ST e

A\ & Tap —W\ap

( S8 Tar-tar

HeCHqubm coyc
| Gar!lc Sause

MapuHOBaHHblu AgK @
502,0 P

Plck!ed omon

......

MaC/\O OAu6Ko6oe @P

i Olive oil 502p.

Kanycma no- l"ypuucxu

Gurian cabbage 100ep®112 .

2iii) .‘ SRR I R IR e
Leaeee A st A lotylig ta s’ S1 ILbe s annis Aoty

: TOHKuu Aa6aw
= Thin plta bread 1502p B £

.ty o LS M B MIVIIIITNENY

= /\emeuAKa Bomawmm
#8 Flatbread homemade 15020 P £

L XAed pxaHoi @
ghesl Rge bread 150zp 8 P

: X/\eéHaﬂ KopsuHa
5 Bread basket 150:p Y P

5 MaC/\O C/\M60‘4H06
= 50ep. P



| || HOTDISHES PROM MEAT AL

A{’ o I .

) .
b oy i o k) 4
3 e P w : !
: 51 Kypuroe dune ¢ xroverom us epudob 6 & BedpempozaroB us z0Baxoveil Boipesku 1S Aguzem us 2083duHbl LA
: 1 cAUBoUHOM coyce u XapeHbIM UYKuHuU L C 2pudamu u KapmogeAbHbIM nrope c niope coycom ' Ll
. & Chicken fillet with mushroom julienne in BE Beef stroganoff from beef tenderloin vos ”p”‘;a';_’“ 180/150zp. P .
= ,: a creamy sauce with roasted Zucchini 2505020, P s with mushrooms and mashed potatoes o P Beef Langet
ie i . -y » - TIle A ITIITTI — - 4

s ¥ -
..... e — e .
SN S TeAdmuHa ¢ 2proamu, L UbimaéHok no-Farbeku Komaembl MuKe ¢ Kapmogerem .
TR i ga fg T M QAUB AL @P émes ¢ n z '.;V\O—aePCBeHCKM @
- . . . coyce P || 7Ienéuioli Ha Manzane U coycou Tkemanu um/250/50/30: @P L ! ) 200/100/50zp. £
st Veal with mushrooms, potatoes in cream sauce | Gali Chicken - & sy Mixed rissoles with country-style potatoes .
- ~ :

4

5 CoAyOubl ¢ Macom - ( ", \Da#,
Uzbek pilaf ¢ 20840uHoii # Goloobtsy (stuffer pE u,bll/\/\eHOK madaka
! ¢ KYpUHBLIM with i cabbage Tolls) with meat 3202p:

: - beef : < nodaémcs ¢ MapuHosaHHoU Yepemuioli . .
| dedpom 350/503;;.@}? @ 2 oA 5U,bl (& 2PM50MU 2 Grilled chicken | g

s - : ; ! Goloobtsy (stuffer cabbage " 1wm/30/30ep.
@ with chicken hip 350/50ep. { rolls) wif%\(mus vooms 2 3202p; P8




' V. - SaEnl
TeATmuHa no -l pY3uHCKU ¢ A0OUO N LN AT
TensimuHa, XapeHbill 1yK, KpacHasi hacosb, hupMeHHbIL MoMamHbIl Coyc, @P
350ep

.| Tensmuka, nomudopsl, 6oneapcKull nepeu, YECHOK, XapeHbll myK, ht
2peukull opex, KuH3a, basurluk, epaHam u 2py3uHcKue cneyuu I ocmpbIl nepeu, 3eneHb accopmu U 2py3uHcKue cneyuu 3502p. P =
Georgian veal with lobio #| Chushushuli from veal i

= YaxoxOuAu ¢ KYypuuei

= Kyumayu
KypuHoe ¢purie, xapeHbitl nyK, nNOMudop, YECHOK, 3eMeHb accopmu KypUHas neyeHb,xapeHbill myk, nomMudop, kapmochersb, o
U 2py3uHcKue cneyuu 3502p £ 5% ocmpsill nepey, sefeHb accopmu U 2py3uHcKue cneyuu 3502p P
le\akhokhblh w1th chlcken ‘ . Kuchmachi '

Ooxaxypu

HayuoHaneHoe epy3uHckoe 61000, XapeHoe Mico
C kapmoghenem, momamamu, YeCHOKOM, 3eleHb
accopmu U 2py3uHCKUMU cneyusiu

Ojahuri : 5ate
d2HEHOK P Ernanlab
el 400ep. e i
cBuHuHa PO
pork 4002p. - o~
2pudbl & i
400ep. i
mushrooms _
AOXa0CAHOAA Adjabsandal sanen
OsouwjHoe pazy u3 baknaxaHos, §
Mor00020 Kapmogeris, borzapcko2o $oes oG
nepya u cnenbix momamos ¢ Mscom Tt il o ;
(’;{meH 0 K 4002;7@‘2
m m
veae(/\g UHa 4002,(7@P LN .
kypuHoe pure @), FEEL
chicken fillet e tad
AdxadcaHdan TeHE
¢ WUAMNUHBOHAMU 450 PR
OsowHoe pazy u3 baknaxaHos, M0100020 Kapmogers, = i ettrs
60/726pCK020 nepya u cneflblx momMamos ¢ WamMnuHboHamu

Adjabsandal with mushrooms




o A x
CadX Ha 2 NepCoHbI Sadge for 2 persons

8 3KyCHeLILUES 61000 a3ep56U0)KaHCKOU KYXHU, enasHbIMU ocobeHHocmAMU Komopo2o
» 1 A8IIFomMCcA ucnoib3o8aHue Ms2Ko20 U HeXHoz20 msca u uzobunue oeoweu Komopoe

| Yorzol mMma ¢ colpom @ -
| U3 KYPUHO20 puAe  with theese  300n NG@IP §

| Kypuoe cpune, fiyk, noMudop, 3efneHb acopmu i yom 1| 20moeumcs Ha OOHOUMEHHOU CKOgOpOde.
2 Chygyrtma from chicken @ 1 mMmeAdmuHa G2HEHOK @ kypuuya
| filiggY 7 " withegg 002N P ]l g & 7 lamb ch )cgkev\

: = & e SA

! Colpdak u3 cydaka L AoAma B uHozpaDHblx AUCMBAX
. Qune cydaka, MyKa, 3eeHb accopmu, epaHam, NoMudopb| | Dolma (stu ffed grape leaves rolls
$ Sgrdak (zander in omenta! sty(e) ’ 3 w:th W\mced meat and rice) A ot

£ MTA0B co winuHamom  TTraoB ¢ 20B9duHoii

i TaBa kedad ¢ colpomM . @P

U MmeAdImMUHou u ny04opyKVV\aMM Y Qapw us 20es0umbl U 6apaHurbl,  with cheese 1454
| S.  NoMudOpbI, XapeHslii NyK, T

{ Pl{?f Wlth\ﬂreen 3502p. Pilaf with beef L seneHb accopmu ¢ AUUOM et
) f and vea and dried fruits 3502p P88 1,4 kebab with egg 3002p. p

- ’ P p——— RS T YT TTIY rrashre i yer ey SrerTIeIIII TN .. — TTII IR Tk shed -
e 3 IS IITN IR . - FTIIIRTS Bl Lo 20000 st et enhen A 1
st iaig eie r Ta s S s . N (L LTLTERY Ty S8 5444 _ .

Tax a 208ypma e
mopctwu nodadeii e
Authors Govurma

MSCO, 3ane4yeHHo20 nod mecmom ¢ xpycmmueu
ChbIpHOL KopoyKoll, ¢ osowamu, anblyol, Kypagoll

d2HEHOK

lamb 4002;;.@P

meAdmuHa

veal 400@;1@}‘) a
Ky uya

C”“ﬁe‘" 400ep@’l‘)




YépHole cnazemmu
¢ AococeM

U WNUHAMOM

Black Spaghetti with
Salmon with Spinach

Spaghetti with mushrooms
In creamy sauce

.

Pusommo ¢ epudamu

Risotto with mushrooms

2 CPemgwxgwuHu
4 KapooHapa
'_-j P P 3002p@P

Fettuccine carbonara

: Cnazemmu 00AOHbE3E
3002/3@19 - Spaghetti bolognese 3002p@p

'/'.. (—
ok
q

MeHHe ¢ kypuyeii 6
MOMaMHOM coyce @
300ep. P

Penne with chicken in
tomato sauce




Nococb ¢ oBousamu Y Cydak Ha napy ¢ OpoKKoAuU

Ha napy P B Pike perch with broceoli L
Steamed salmon

be &4

Aopado Ha napy | OBowu Ha napy
P

Steam dorado i Steamed vegetables

e B
~ -

1R oo optrads R - oyrve——
BTy e &3 sty
4 feld SEFPIEISILICS 2 Ade llasidiionad

4 ¥
1o

LI

ey e

Al
AN

KypuHbie komaemol @ "M

L AHMbI U3 dapPaHuUHbI
Ha V\apy C (0] ObuaMM 180/1002p. P ‘ Lamb Wlﬂntl' P
Steamed Chicken Cutlets with vegetables :

Ll e e




Lan/\bu% . K § L WawAbik u3 a0A04ek
no-a3epoaio>KaHCKuU - ape AzHeHka @) | 72HEHKa (cedno seninka) @),
2402p!

(Kape ZHeHKa) ZZOep@P i Rack of lamb Lamb kebab on the bone A
Rack of !_qmb 2y

i ” | awno «peépbmmu A2HEHKA>

LawAbik u3 Makomu sizHEHKA N ArOAG-Kedad us GzHEHKA :

] ) s @ { B MapuHade bapdekro @ .
s Lamb Shashlik 200/302p. = Lamb (ulya-kebab 200/30/302p P (1/\0 KeAaHURO) 200/30/30zp. Hes
M Shishlik «lamb ribs»

5{3bu< A2HEHKA Ha MaHza/\e e

et FRA s Wawnbik u3 kyporoka @ & LWawAbik u3 novek f2HEHKA @ ¢ kypodrokom e
Pk TiTer.ile = Lamb tail shish kebab 150/30/30 2p. 2] Mutton kidneys Shashlik 200/30/302p. P & Lamb tongue on the grill 200/30/3gep@19 o0 3

with fat tail




S LawAbIK U3 MAKOMU MEATMUHDI @ i TeadmuHa (aHmpekom) @
SISHRRENEY  Veal shashlik 200/30/302p P Veal (entrecote) 200/30/302p P

LawAbik «<meArsdbu pEdpbluuku> Bl Aroasd-kedad uz meAdmuHol @
SIRUEE  Shashlik "veal ribs» 20030/300 P ¥ Veal lulya-kebab (minced meat) 2003073020 N £

 LLawpbik u3 LUawiAbIK u3 2083durbl [TeyeHb 20895Kbs T .
eyeHp 206axpbs
| 208g0uHobl ¢ KYporokom i e

R 4 ¢ KYporokom @ <
SEeies shishlik from @ Beef shishlik @p 5 Beef liver @P Beef liver shashlik PR
i 150/50/30/302p. gl

| beef 2003030 :0 P E with fat tail

shashlik 200/30/30 2p. with a fat tail 150/50/30/30 2p.

- e eemin e i & vonp tesese s ss ‘o wree T ,ee -



LWawAbik u3 cBuHoll weliku

S Wawnbik us cBuHozo okopoka
Pork neck shashlik .@P 3

200303010 2. P Bl Pork ham shashlik 200/30/30/102p

-

Pork on the rib

CBuHuHa Ha pedpe @ 5 AroAg-kedad u3 cBuHuHb! @
200/30/30/10 2p. P 200/30/30/10 2p. P

& Pork lulya-kebab

et ie N

Akuyus
[ToOAKUAOZpAMMA WAUADBIKA
+ 0,5 Hanumok

Accop{nu U3 wauwirnbikos.
CBUHOU OKOPOK, Akyus deticmsyem

ntons 6apaHuHbl,

Kypuua Ha kocmu, Y 6y OHAM
nodaémcs ¢ 1ykom

U 3aneyHbIMu momamamu Stock acts

A half pound on weekaays
of shashlik :
+ 0.5 drink

L awAbik u3 cBuHoi kopeliku

Pork loin shashlik 200/30/30/10 2p.




S LlawAbik us kypuybl LWawAbik u3 © Arord-kedad

4 @ | KypuHozo dpune @ = u3 kypuyel @ Qi e
| Chicken Shashlik 200/30/30ep. G P &% Chicken Fillet Shash“kZOO/SO/mep. P B Chicken lulya-kebab  2003030:p G P 555

MepeneAka Ha 4 Cmelik us gure g e 4”“"6@ gt s
MaHzaAe @ 4 uHdelKu & uneliku ¢ opexoBeim poolab

_ O um/a0302p PR um/30302p. \g@gfp 5 €0YCOM 20030/306p. - SR e
Quail on the grill i fillet steak turkeys W Turkey thigh shashlik with nut sauce — FSEEEHREESE

400

LawmAbIK u3 ubiInAEHKaA ¢ KypuHble kpoirbiuku s KypuHas nevenb
B MapuHade Bapdekro 3 S
hicken shashlik @ g (nomeranive) @ % Chicken li @ Bigs
chie 1im/30/30ep. 2 Chicken Wings 200/30/302p. P N Chicken liver 180/30/302p. P [ :
v S . - — R— - —— e - = S s O |
: P R R Rt e B il




OcempuHa Ha MaHzane @ § Wawnbik u3 gune cydaka @
Grilled sturgeon 200/30/30/10 2p. P Pike perch fillet shashlik 240/30/30zp P

KpeBemku Ha MaHzane

B Shrimps on the grill 200/30/30/702p@}? ‘

sistalsls 3 Kapn Ha MaHzare no - py3uHcKu @
SRGEEENS  Carp on the grill in Georgian 200/30/302p.

f'_." X "_:15::’.:.'::: | ‘ e
Sriiieares L awAbik u3d Aococs

@ o Wawanbik us goperu @
Salmon steak 200/30/302p. P B Trout Shashlik 200/30/302p. P

Cudac Ha MaHzaAe @ i Aopado Ha MaHzare @
il ks Grilled sea seabass Twim/30/30zp. P B Dorado on the grill 1wm/30/30zp. P




Tap-Tap, 3eMeHbIo U fyKoM
150/30/30zp. (85 Vegetables Shashlik 250/30/30zp.

f | OBowu Ha MaHzare = :
_____ UIUK(AH“ Ha MaHzaAe @P HOMuao%aKna)KaH, nepeu, nodaémcs ¢ coycom 5aKAa>KaH Ha MaHzaie Loy
8 Grilled zucchini . 2 8 Grilled eggplant e P it

Kapmodrero Kapmoderp :
Ha }/!\JA HZC’ZM Ha l/?AaHga)/\e 2
¢ Kyp koM Potato (I SecI MM

Potato on the grill )p on the grill @p by

with a fat tail 250/30/302p. 150/30/302p. it

..... . /i B W &_“ » _4 7 2 Z ’ ; } : s 3 3 : ity lice
“ o BAKAAXaH ¢ KYpOroKoM @ 5 Kykypysa @ e
SRS Eggplants with kurdyuk (fat lamb’s tail) 2003030100 8F ®  Grilled corn tum P {1308
3 2
el Momudop grepeq . Mepey, ocmpuoiii -
. p oAzapckuil i, 150
)| Grilled tomato Lwim, Grilled pepper {8 Hot pepper "




 SHRCALORERS L e e e

------ > Accopmu u3 5 wawAbiko8
+1 M Y i -~
S s sty & Ha 1 nepcoHy =
: 13T Acc OP mu U3 3 wawAbikoB Ha 1 V\ep COHY " gbidepKaHHbIil 8 0COBOM MapUHade No 00HOMY KyCOYKY: CBUHOL OKOPOK,
2801 N0 dea KycouKa: WallTbIk C8UHOLI OKOPOK, IONS A2HEHKa, Kypuua, S MAKomb A2HEHKa, MENSYbS MAKOMb, Kypuua, TioNIs-kebab 3 izHéHKa 2wm,
10daéMCs ¢ COYCOM WalilbIHHbIM Ha MOHKOM Nlagaluie ¢ Kapmogperniem 75 S| 100aémes ¢ Coycom WalilbHHLIM Ha MOHKOM flagaluie ¢ kapmodperniem

Assorted 3 shashlik for 1 person

/2 Assorted 5 shashlik for 1 person
. E I s . oo b . . . e B

| Accopmu u3 deHEHKA Ha 1 nepcoHy 2L Accopmu u3 3 AHOAS-Kedad Ha 1 nepcoHy
Kape sigHéHka 1 wm., makomb 1 wm., mons kebab 2 wm., pEopbiwky 3 wm., 3 8uda mpaduluoHHbIX kebabos U3 AeHEHKa, MenamuHbI, Kypuub!
D- | fﬂz

p2)

{  Kapmocberb ¢ Kypdiokom 200 2p. Db nodaémces ¢ WallibMHbIM COYCOM, penyambIM JTYKOM Ha MOHKOM Jlasale
! Assorted lamb for 1 person Assorted 3 lula-kebabs for 1 person

.

Accopmu u3s wmawAbikoB Ha 3 nepcoHol !
C8UHas wed, Kypuya, mengqbsa MaKkoms, WallbiK A6104eK AigHéHKa, kapmogberib Ha

C8UHaS WES, Kypula, MENsiybs MAKOMb, 0N f2HEHKa, Kapmogpenb L Warzare, coyc momamHblil, Tkemanu, Tap-Tap, nasaw MoHKUU,
C KypOIOKOM C COyCcoM WallibliHbIM, Tap-Tap Ha MoHKoM flasale [ﬁ ) 31 7Yk penyamlil

Assorted shashlik for 3 persons «l want a shashlik" meat

-

Accopmu u3 wawAbiko8 Ha 5 nepcoH

Ulawnbik no-a3epbatioxaHcKu, ceuHble pébpa, ceuHas Kopelika, Jions mensmuHa,
Nons S2HEHKa, IéypquIIJ wawinbIk, cauHas Wes, kapmochenb Ha MaHaarne

1| CKypOtoKom, noGaémcesi ¢ coycom wawibiyHbIM, Tap-map, Hapwapab Ha mokkom nasaule,

Assorted shashlik for 5 persons

«Xouy LLlauAbIK>» pblOHbliL el
dopado, cubac, ocock, cydak, kapn, hopens, coyc map-map, i
nodaémes ¢ 2PpaHaimosbIM COYCOM, penyambIM J1yKOM Ha IMOHKOM Jiagalle 49 9 0 : e
«l want a shashlik" fish ) P usan




Yuskelik w«oxo/\aa
Chocolate Cheesecake

MopkoBHroiii mopm
Carvrot cake

pagpckue pasBarunel
Count’s ruins

Yypuxenra
HaHu3aHHbIe Ha HUMKY opexu 8 382ytueHHOM MyKOLl euHoepaOHOM COKe

Churchkhela 4 ¢ Yuskelk «New York>
/\g5 /\515(4 4 .Chee‘seche.'«New Yor.k?> ‘
CyXoghpyKmbI C Opexamu 2 13

Lyao-lyabi
MopoxeHoe

8 accopmumeHme
lce cream

T la el LA er

'f;;ggggﬁﬁ;ggggm&eﬂww 2! opexogb,“ pyAem ¢ MéEdom Mopoeroe 8 aHaHace (Menarus)
i{?;;ﬁ;;ij“m Nuglrellithinchey 1002p. P lce Creawx in Pineapple 110 ep.

. EST S P LT E < br k2 £ SL 1AL S LT Tt Dot d Shosbtlomen
........ i = -

MaxraBa © 40noKo 3aneveHHoe CbpyKW\o&m maperka
Cc ZpeuKUM 0Opexom U kapamesibHbIM COycoM P X
2p. @

Pakhlava ¢ Medom u opexoM 1 wm. FV‘ult plate 7002p.

T T ol wrerrs e e inet G ial T T il - I —— - yrurnener 3y treresirrIes
LA I TR e : ! e 4 SRS Foig 40 Tl

P e

I
seabes

e

gﬁgﬁgmpo/\u © Tupamucy | ducmawkoboiii mopm @
Proﬁtero!es . B Tiramisu M Pistachio cake 170ep

TSI TR TITe

MaHzo -Mapakyis | <LLlokoradras 50M5a>> | Bpycrudrbiil nupoz
Mango - Passion fruit 1353p 'S Cake «Chocolate bomb» ¥ Lingon ’Z’ﬂffa;""cake




------ K

Acenpecco @
Espresso 50m. P

AMepukaHo @
Amerigmo 150mn. P
K.anyduHo @
Cappuccino 200w, P
Typeukuit kode @
Tt,{drllzsl/\ coffee ¢ 150mn. £
[CAdcce @ =
Glasse 200un PP ;
: Namme @
e . Latte 200mn. P
CAubku @
Erser e Cream 200m1. P
i Monaoko
YAN/ ,
TEA T

""" 7 ' . v et
Yal uépHoili ¢ anpeuom @ Yail 3eAéHbIU «<XKacMuH>> @ :
Black tea with thyme 800un NG © [ can s N :

Yail yépHelii ¢ depzamomom @p " MoAoUHbIU YAyH @
800un ¥ P

Black tea with bergamot Milk Oolong 800w,

. s ;

paHamoBuiii ¢ Mamolit

Azerbaijan tea .
pomegranate with mint




| HoT DRINKS

GPYKTOBbBIE YAUN/FRUIT TEA
CozpeBarowjuii yaii
BOOMH@IQ

JIUMOH, Kopuya, Méd, S6/10K0
Warming tea

Mapokkarckuit vai @
msama, 1TUMOH, aneflbCuH P
Movroccan tea 800m.

UMOupHbli yaik @
LIM'6Upb‘ msama, NTuUMoH
Ginger tea 800mn, £

dDJogKmo(fblﬁ yail @
8 accopmumeHme P
800mn.

Fruit tea

Mama/Méd/ Aumor/Yadpey, . @ »

Mint / Honey / Lemon/Thyme

> LBembl u 90A0KuU | Wapuku HeBecmol 5 Yail kusuroBolit
Y e AuAuel @ 2 @
Flowers and apples 800mn@£’ 800mn. P ¢ 0adosHoM 800mn. ¢2]

Bride’s balloons with lily i Ginger with badian

o : N . Odrenuxa ¢
K AYOHUYHbIU Yaii @ ' TpaBaroii yaii @ o @
800mn. 2 800mn. £ 800mn. P

Strawberry tea Chamowmile tea Sea buckthorn
13 with orange




CBEXEBbIXXATbIE
FRESH SQUEEZED JUICES

Ad0A0UHbI @
Apple 200un G F

MopkoBHeoiii @
Carrot 200m. =

AneabcuHoBolit @
200mn. 2

Orange

[pein m
G!?ap efr M‘#PH 200MH@P

/AUMOH
Lemon 200un G E

BOAA/WATER
Cupad
Syrab carbonated water 500m G
Bopxomu
Bovjomi sparkling water 5000 G E

Poluar-Cy
Rychal Su sparkling water 500un P -

AK6a MMHePal\e Heza3uposaHHas @
500mn. P

Aqua Minerale non- carbonated water

rOpHaﬂ 60 da Heza3uposaHHas @
500mn. P

Mountain non- carbonated water

saeeceipeyay

AlipaH doMawHezo npuzomobaeHus

3eneHb, ozypey
Alran i 200ms1. P

Komnom
auea, 8UWHS, Kusur, (ﬁeuxoa, @
200uT P P

YepeluHs benasi/kpacHas
Compote

Mopc
accopmu U3 5200: 6pyCHUKa, KITlokea, P
YépHas cMopoduHa 200m71.

ors

CoKku @
8 acgopmumeHme
Juice 200m. P

AumoHad (Poccus)
500/\/1/7@1Q

TapxyH, [rowec
Russian lemonade

AUMOHAD gl’u]oywﬂ)
Hamaxmapu (Tapxyw, Hiowlec, Canepasu) 500mn £

Georgian lemonade

K.oka-Konra @
Coca-cola 0,33mn. P 0,50, P

Koka-Koaa
8 cmekAsHHOU dymbiAke 0.33un P
Coca-cola in glass o




 AOMALUHUE
AUMOHAAbI/

HOME LEMONADES

AUMOH

Lemon

KAYyOHUKa

Strawberry

SA200HbIl
Berry

1. 2

PR 82s AL i1l 0 e hitdan

BpycHuka

Lingonberry Strawberry

s ,-.0-

\
LEL R -l~<.‘A

Be3aArkoz2oAbHble KokmeUuAu/ Non-alcoholic cocktmls

baHaHoBbIN . LLlokogagHbI
MOJOYHbIN KOKTEWIb KOKTEWnb

KnybHu4HpI - K
MOIOYHbIN KOKTEUIb WHa RoJlada

=
-

LA

1

“a.
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