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3aempak 1

Kawa oecsiHas - : 3590p.
Omnem co wnuHamom :
Kogpe unu vau , :

3aempak 2 & =

Kawa mavHas - - 390p.
‘Omsiem ¢ nomudopamu. - 5

Koghe unu vau

)

BusHec-AaHUU ¢ WUAWABIKAMU

~ ¢1200 17 vyacob . -
bu3Hec - naHy 1 B S5 40p S
Cyn OHs1 3% ] 1y = VR E T 2
HawnbIK u3 Kypuubl -80/30/15/3 rp. T
[apHup OHs e R SRR Ao e
HdomalwHsas nenewka 70 rp.
Mopc/4ai . 200 mn. -
BusHec-nany 2 = - X2
Canam OHs 4 ' 100 rp.
Cyn OHs1 175 rp.
aWnbIK U3 Kypuubl 80/30/15/3 rp.
[apHup OHs e "75Tp..
JomawHss nenewka | 70 rp.
Mopc/uati ; > 200°'mn ;
busHec -naH4y 3 .
Canam OHsl . | - 100 rp.
CynOHs . St 175rp. 1 —
lonsi-kebab Ha MaH2ane 120/30/15/5rp:
[apHup OHs - DR o T A
JdomawHss nenewk - 70 rp.
Mopc/vau : 200 mx.
busHec - naH4 4 430p.
Canam OHs iy G TMICHS - 100 rp.
~ Cyn OHs, RN T N g ]
Llawnb K u3 ceuHo20 okopoka  80/75/15/3 rp.
-apHup OHs _ 75 rp.
[JdomawHss nenewka - -~ 70rp.- - - s
Mopc/yali - 200 mn. ~

Moxanyicma, coobwume-opuyuaHmy, ecnu'y eac ecmb annepaus Ha kaku.e-nuq&npodykmbl.

e
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LT 063*“@ oBouqu BakAaxaHbl no -XaHcKu I BakAaXaHbl no-2py3suHcKu
iais C 3eAeHbo 3502p. 'L pynems! us 06XapeHHbIX GaknaxaHos £1 CIIUBOYHbII Cbip, YECHOYHBII COYC,
e e | ceexue nOMU@Opr o2ypybl, accopmu P C CbIPHOU HaYUHKOU U 2peyKumM opexom : 2peukuu opex, epaHam, ykpon
_ | 3enenu, peduc, hepey bomzapcKuli : . [ 2002
= Fresh vegetables with greens &4 Stuffed eggplant rolls owm. Georgian eggplant p-

1

i :'3!.'"\-‘:\

-

s Acco MU nXaAU | Accopmu us col 06 c
..... Cblp cy/\y ZyH(A - = Tpaduuuo;-meﬂsakycxa 200/502p. @p 3 M@ of/\ u ZP@M,KMP MU
- ¢ MEDJOM £ 13 080well U zpeurozo opexa - | opexamu
b eiilitiz, {55 ¢ 106U0; c8exI1ol, WNUHAMOM U 3epHaMu 2paHama :
Bjunp Ry Suluguni cheese w:.th honey  150/502p. : Assort_c_ad pkhali i Assorted Cheeses |

R MoBaxbd dacmypMa | TeAgyuil AWHU HU
: HAtat |/, gp Lom aPHOM A3blK @P AOM ¢ conenus
| Veal Basturma 1002p 160/302p Homemade p:ckles 250ep

_ - - & Boiled veal tongue

MscHoe acco @ = Aoduo ¢ 2peyKum @ : d)uAe cerbdu ¢ KapmodoeAeM
UHblupynem i :
£ 200ep P

mensqull 361K, 6acmypma, 0 exXom 2
¢ Assorted meat 250/302p f Lobloanth walnut s Herring fillet with potato 30,
S Accopmu us seneru @) p  OAubku u MacAuHbl Accopmy us
SEAa e st o Assorted greens p. Olives 100zp P MaP(AH06aHHle ZPM506
L . BpoiHza Mouyapeanra Assorted Pickled
P Mushrooms

#|  Matsoni 150ep. P Brynza 150ep. P ¢c momMamamMu

Mozzarefla w:tk towmtoes 1502p.
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MaHzaa caram YodaH caram [peveckuit caram

3aneyéHHble 080U = | nomudopel, 02ypubl, S1yK, 3e/1eHb, L canam, 02ypubl, 3€M1eHb, MacuHbl, .
(6aknaxaHbl, noMudopsl, nepeu), - | nepedu, TUMOHHbIU COK p e noMudo bl, cbip ®ema, NnyK, P pre
200zp. 2 3 2002p 2002p. -

accopmu u3 3efeHu 5t s hepey orneapckuli . 4: 1
«Mangal> salad iy <Choban» salad ¥ <«Greek» salad BT,
T T s I L 5 i S e e 5100
sleead

5 & -

3 -

&

-.-.'lili-.'

T

Bl il

. .y o Y Caram u3
Caram Aézkuli «lpysuHcku caram> | mead4ybezo 93bika

napmesat, momamb| 4eppu, Y1 CbIp cynyeyHU, noMudopsl, =% 3ereHb, menayuil omeapHoli S3bIK, canam,
canamHbIu fiucm, epywa, pykkona, “%.  accopmi 3efeHu, oupMeHHbIL Coyc, ., Kypa, cbip, 02ypubI COMEHbIE,
200ep. 2 . P
1 2002p £

NuKaHMHbIU COYyC 2peukull opex ] epudbl MapuHO8aHHbIe,
%% 3anpasneH 0oMawHUM MalloHe30M 2002p.

<<nght>> Sa{ad ::‘_ <<Geor‘glan» Sa{ad ;. Sa{ad Wlth Vea{ toy\gue

JTRT - Fo B e e e - Ty
el s T L #va @ pyeeeted s s

«OAuBoe> C%/\am KYpUHbIi . ch\am U3 MeEATMUHDI
3e/1eHb, Kapmogherb, 02ypUbl CeEXUE, i
3€NEHBIL egpou%/( Mauglegs AYQ, 1 MHOZ adom @ bute c __aKAa)KaHaMM
o2ypey, ConeHbIll, 8emyuHa U3 UHOBUKU " 8uHo2pagd, apeuKuu opex, 56110Ko, 2002p. P | 3aneyéunas mensmuna, baknaxatbl, 2peuKue

P Kypa, alicbepz, 0oMawHULi MalioHe3 f1. Opexu, YeCHOK, cMemaHa, 3épHa epaHama  200zp. P
«Olivier> salad 2003” 0 Chlcken salad with \ grapes i Veal salad with eggplants

* ik e Ak @ B L el Lk Rt Pt Bt e
8w . - = e




: _ ::-:'__‘ii- L‘,63 gb p Kypuu’eu
2002p.@12

N “Caesar” w:th gwlled chlcken

Sitafitad ZPM/\
vl !.'.‘:“.'. canam alicbepa, Coyc Ue3aphb, KypUHoe

Lt N urie Ha epurie, CbIp napMe3aH,
iNteEn 'f:'.:‘:‘:.' nomudopbI Yeppu, epPeHKU
- - " — iw

el ded RN RTRT T
- ff I

LIS e <<CaAam ¢ Xpycmauwumu
R gaKAAXaHaAMU>>

P et B 3aneyeHHbIll bakiaxaH co cneyusmMu,
e L = momamamu, CIIU0YHbIM CbiPOM U 3E1eHbH0
s L F riay fokeind nod opexosoli 3anpagkoli U
18N Sl T 01IUBKOBbIM MacoM
A AN A R L

LR Canam TeAsmuHa
HEERETER R ¢ aBokado

: L R IE el it 3aneyéHHas mensgmuHa, asokado,
St o2ypel, pyKKOrTa, MeA080-20pYUYHbIL COYC
""" HEESRE S Salad with veal and avocado
e e e R i U Iy
BT S ey L e ko te 4] St Badg Ldieh e

de' ale L g 8- e i ¥

ZOOZp@p

.@P'_':

u,e3apb c

| kpeBemkamu zpune

mam alicbepe, coyc yesapb,

ereemku Ha epurie, CbIp napme3aH,

noMuAopbI YePPU, 2PEHKU, JTUMOH

“Caesar’” with prawns

..,-n.--

3aneyéHHas mensimuHa, nomuoop,
o2ypubl, cbip CymyayHu, KUH3a,

6asunuk, kapmocpersib nall

Tevmblu caram u3

KyPMHOM neyeHu

_ canamnblil iucm, epywa, opex
. Kkedposbili, nomudop, pykkona, coyc lMecmo

=IIEW L -
— i e T
| e k
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Ty iel3 5 .
o g el
u S8 . g

Salad from the Chef

i «Caram om e -noBapa>

2002p@{—> ]

“, Warm salad with cl«:cken hver .

i Caram u3 uHIEUKU ¢ pYKKOAOH =4

ko e Th ke
e .

«<Ue3apb> 5

C CEMeoUu epunp @

canam aticbepe, coyc ye3aps, 213
2002p P -

céMea, CbIp hapMe3aH,
noMuoopbI Yeppu, 2PEHKU, TUMOH

“Caesar” w:tl'\ grilled salwwn

b 4 -
AT 4 b ...-. - . L '
-s ’ - > o E .

3aneyéHHasi uHOelika, noMudopbI Yeppu, -
pyKkona, canam aticbepe, Cbip napme3aH, ety
coyc lMecmo

£ 20
Turkey salad with arugula 2'E

Yyka ¢ aBokado

Yyka ¢ aBokado r
u kpeBemkamu 2202p. @P i v
Yyka, asokado, 02ypey, Coyc opexosbil, pt = |
Kpesemku, KyHXym "1
Chuka w:th avocado and shWW\p faer
e S E e e, il



3aneyéHHolii coip
- CYyAYayHu ¢ nomudopamu
Baked cheese

Suluguni with tomatoes 250ep. P

Kyp3e us dapaHuHol
aoanuAHue KeAbMeHu)

Muyya Pizza @
C MACOM S2HEHKA 5002p. p

S with lamb meat
S5 ¢ KYpUHBIM pune u oBowsamu 500zp.

ApaHuku Kapm

e Draniki (potato cakes) !
with tartar sauce 2502p. £y
P

| ¢ dekoHOM
¥ with bacon and sauce 2502p.@
| C 2puoaMu

with mushrooms
NnoJarOMCA ¢ COYCOM map map 200313-@{)

P

.......

LamnuHboHbl,
3aneyeHHvle ¢ ColpoM
Baked shampignons

| Mamanbiza
'\ Kpymo 3agapeHHasl Kalla U3 KyKypy3Hou @

Lamb Cyurza @ iyl
(homemade dumplings) 9 2

MYKU C Macjiom U CbIipom

2002p:
Powid?{e made out of yellow e =

maize Flour with butter and cheese

MUuua ¢ WUAMNUHBOHAMU

u oBowamu =
Pizza with champignons @ Ll
and vegetables 500ep. 2P

KypuHoble KpbiAbiKuU

coyce mepusiku 5

! Chicken wings
in teriyaki sauce 200 2p. 2 uh

with suluguni cheese St PR

e Julien

= Yimam Basadel

3aneyeHHas n1odoyka u3 baknaxaHa,  200ep. @ P
| (papwepogaHHas ogolamu |
lma ayald 2002p. [
m Bay d ¢ mscom/with sz)sat P

" XUHKaAUu

= 1wm. Ha ebibop

Khinkali

mutton
| Kapmogerb @ e
= 1 PC. to choose from C 2Pu6aMu potatoes with P

. XKroAbeH

KYpuHoli

3 wm.

[FoBaxui
C KapmopenemM 3.3,
160/150/30 @P A T T

Ha yeAdx
Beef tongue

with potatoes on the coals

: 0apaHuHa

3aneyqéHHb Il 3aNeYEHHb Il
8 mapmarnemkax 8 mapmarnemkax
Chicken

P julien 3umNGV P

{

4 _‘--‘

v

\

u cbipom [ayda c 3eneHbr0

mushrooms

wnuHam I
- I @ Colp cheese |
e spinach P CyAyeyHu p &

XropveH
2puoHo

Mushroom

on the grill

¥

+ ']
(B 5
& om &
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3bIK HA MAH2aAe &



BN e e P sty Kg5aapu Kubdari
e TR JomawHuti nupoa ¢ MACOM, CbipoM, penyambim
SERET L i B JTYKOM U apOMamHbIMU CneyusimMu.

cBuHuHa

pork 5002p@12
f? 2HEHOK @ P
am 5002p.

me/\gmuHa@ B
veal 5002p. P i

e e e i R

i #1393 @ b A

SRS URSRSEE [Tupo2

s C KgPW\OCioeAGM @P

SRR RERSE Potato Pie 500zp.
- '.‘-‘ X ': : . » - b ] . ‘I| - _1! * .- s ale : : "_ & F.‘

W - - ' z - * H E " - & s .
T = e ' ' ‘ 1 1% AT b e il
= & - L ! ' -'"-+l-'- N
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-
3 4 _ 1!
R S S e ~ ' : - e it

e el Xadanypu no-AdXapcku X%qamgpu no-Adxapcku_ = X“”Wf“ ,

S SRSl SRR omKpbimb Il NYpoe ¢ HaYUHKOU U3 Chipa CynyayHu, | ¢ 0EKOHOM i no- DEMUHCKU @P i

"5 cniegka 3angyéHHbIM i » . | Kpyenbili 3aKkpbIMbIli NUPO2 ¢ HaYUHKOL
bt C b

R S ooy @), B o oo s s g @ B R 3

" : Adgﬁ”ﬁ"‘ Khabd‘ka ok ' 8 Adjarian Khachapoori with bacon - B Imeretinsk khachapuri 400zp. t
MiTiete re L n i, 20] With cheese, bakea chicken egg 1% and cheese, baked chicken egg | with cheese%u{ugum’ 7 .

.:‘ ¥ L L e & : __ ’ ) o R = i x 1
: i _— - = -- __ --_-"_'-'-._ . .ﬁf I - :l.‘ f f g i il
poveat3liets S *4&“ g T h s . hil WA

* Sl Xadanypy no-Agxapcku = Xa"fﬂ/‘l’\gfb( H Xayan uece 5aK/\a>KaHaMM 1
SU i ¢ kypulied u 2pu anta @ j no-MeecpeAbCKu @ @ S u col 35 Mouapeara i
o ! 0. .. OmKpbImbIl nUpoe ¢ Ha4yuHKou u3 ceipa CymyeyHu, £+ TpaduyuoHHs I Kpyarbii nUpoe ¢ HaYUHKOL P P yed P “; P . (9
NI EE L st Kypuuel, epubamu, crieska 3aneyeHHbIM KypUHbIM 400 [ u3 CyrnyeyHu U UMEPEMUHCKUX ChbIpo8, 300ep.  500ep. F° :
otolst SALE il L Auyom u'Macriom o eP- | 3aneyéHHbix 00 30710MUCMOL KOPOYKU CEEPXY. 2 Khachapuri with eggplant 2
SRR [0 0 Y icken egg Qe opna e e vith 2 gl and imerstion WY and wozzarella cheese 400ep.
3
sH el = Xayanypu cAOEHbIU i Xavanypu
IinTr L gt : 4502p. | £ -
LT ~- ¢ cobipom CyAayeyHu . mému HuHol
+ - - CO WinuHamom 450 [ Kpyenbit omkpbimbili nupoe ¢ cbipom 500
1T . 4002p. £ o PufF khachapoori with _ap ' Lel CynyeyHu, 636umbIMU AU4aMU U Cugkamu e
A : uluguni chgese, with a splint B Khachapoori from aunt Nino

Kymad fum. fum

Qudab c colpom @ c ngéHKOM@

Fomosumcs cheese 2 lamb P

Ha cadxe

Oesmacra ¢ gapmogperem C 3eAEHbHO
potatoes P greens

= bt Bhs B A




Bopw, domawHuii ¢ 206aduroilt = Xaw S8

- nodaémces co cMemaxou | [085XbU HOXKU, py6eLé, nodaémcsa 350zp! i
Home made Borsch .| CYeCHOKOM U 8UHO2Pa0HbIM yKCYCOM :
i5° (Russian beetroot soup) 00 P S8 Hash :

YaHaxu

Kaskasckuti cyn u3 6apaHuHbI ¢
=& osowamu

% ' Chanakhi

4002p@ P

(mutton soup with vegetables)

- i YT LT

Mumu u3 dapaHuHel

. Cyn u3 sieHéHKa, Hyma u kapmogpens
1. Piti with mutton

'éﬁ%ﬁﬁiMaﬁ

o Arowdapa @
1 +. 80CMOYHbIU C npf;)ed'leeLUKaMU 3003p P

u momamom 4e,

{ Dushbara (oriental soup with dumplings
"} and cherry tomatoes)

@ | Krogpma- Bosdaw
3002p. p24

Kyufta Bosbash

20J1eHb ficHEeHKa momJieHHas ¢ osowamu
u 3enieHblo

| lamb shank stewed with
vegetables and greens

Xapuo
us 206g0uHeol

yzAaMa ¢ oBowamu

-
"
¥ i
- §
"
" - a "
e
- “ -
s =

3002p@ 2

3002p@19 Zezii o

Caucasian soup Kharcho with veal

(Caucasian soup with meat rissole)

Bl Al 4t d



© C coycom [Tecmo nodaemes ¢ zperkamu nodaemcs ¢ 2peHKamu
Salmon cream soup with Pesto sauce Mushroom Cream-Soup

l"’

i KPeM S BE OB -, W Kpem-cyn epudHoii | |
' 3002pP i 3002p@19

.....

Sriesi b ST T i Kgpqulu cym c 30/\Aaw(Heu Aanwoi
. P Lttt 2p
3002p P

}  CIIUBKU NO XKENaHuIo
Fish soup in Finnish with cream

N O-

hken soup with home made noodles
& w:tlf\ bo:{ed egg

XO/\OAHbIE CYTIbI

COLD SOUPS

Okpowka Ha kBace @
300zp P

Okvroshka on kvass

.......

OKpowKa Ha MayoHuU @
: i : A ; \ Okroshka on matsoni 3002p £
T R ST ' 1A D) WA \ % _ g y
Enrohiotil, \ S : -~ Bopw xorodHbIl @
S CoasHKa COOpHAS MACHAS | @l 300ep Y P

Solyanka meat



Y Aococb co
S WnUHAMOM

Pune cydaka A0COCb 3aneyeHHbIl

8 cAubiax gocf\“u"é‘;‘&imo’“ & 8 cauBourom coyce ¢ 300/302p@11_> Alatatat
| Salmon with B e Fillat. 350D o[l KokmelinbHbIMU Kpebemkamu oz
spina%?\ ! cream  with ’Zpinach in cream Baked in cream sauce salmon with cocktail shrimps ' :

KpeBemku Ha epure ¢ coycom @p | Kanbmap Ha zpune
[Tecmo u colpoM napMe3aHom 20080 "~ nodaemcs ¢ 2apHUPOM @P
& i Grilled squid. Served with side dish 300zp.

Muduu 8 cmBopkax © Muduu 3aneyéHHoie

8 cAuBourom coyce @P M Hududee &, =
12 wm..

Mussels in casings in creamy sauce m Baked mussels uim.

L



| PApLDLl

CBexue oBowu (zaHup) @
1502p. P

Fresh vegetables

[peyka omBapHas
Buckwheat 1502p; P

XKapeHeolii kapmogerb ¢ AYykom u zpudamu
Fried potatoes with onions and mushrooms 150ep @ £

Kapmogerb Ha MaHzare @
Potatoes on the grill 1502p; P

KapmodeabHoe nrope @
Mashed potatoes 150ep. 0 £

CmpyukoBas dpacorb ¢ XapeHHBIM AYKOM
String beans with fried onions 1502p; P

Puc «Tamawa> ¢ wagpaHom
Rice "Tamashae" with saffron

4 1 )

Kapmogeab no-depebercku
Country-style potatoes

e

LBemHasa kanycma B cAauBouHom coyce
Cauliflower in cream sauce

Kapmodgeab XapeHolii co cAubkamu
Fried potatoes with cream

Kapmogerb gppu

French fries

Moxanyilicma, coobuiume ouyuaHmy; eciiu y eac ecnis annepausi Ha kKakue-nu6o npoodyKmbl.




CO}/CbI

..0.0....O..CQOO.‘.......O..O....O

| [py3uHckuii coyc @ i
50ep P

Georgian sauce

LU auuAbIUHbi i 4oupM6HHbl&@P

Barbecue 502p.

AdxXuKa @ g
Adjika v 502p. Pof: o~ idss
L Tkemaau (cAuBoBoiit) @ :
Tkemali (plum) 502p 28
| Hapwapad (zparamobbiii)
Narsharab (pomegranate) 502p 2 |

5ap5ekm@ Opexo6blu cogc@ A D
B-B Q503P PWalnut sauce 502p £ umr ey

CMemaHa/MauOHes/Kemqgm@
P

+ Sour Cream / Mayonnaise / ketchup 50ep

- Tap-map @ e
Tar-tar 502p P ,

Garhc Sause

HeCHqumu coyc @
50ep P

MapuHo6aHHbm AgK @
50ep. P

Plckled onion

Mac/\o OAu6Ko6oe
Olive oil 502p.

Kangcma no- l"gpuucxu @
Gurian cabbage 1002p:

)

...'......_.O................Q.......

TOHKuu Aa6am @
Thin plta bread 1502

/\enemka aomaumsm
Flatbread homemade 1502p. P

XAed pKaHolii @
Rye bread 1502p @ P

XAedHas Kop3uHa
Bread basket 4502p. P

Macnao cAauBouHoe @
S Butter 50ep

I'lomanyucma cooGu;ume oepuuuaHmy, ecnu y eac ecmb annepaun Ha Kal(ue-nu6o npodykmbl
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| TeAdmuHa ¢ 2Py
= KapmogereM
" coyce

KypuHoe puie ¢ XroAbeHOM u3 2pudob 6
cAuBouHOM coyce u XapeHbIM UYKUHU
Chicken fillet with mushroom julienne in

250/502p.

| a creamy sauce with roasted Zucchini

s o0
CAUBOUYHOM w00 WP

o1 Veal with mushrooms, potatoes in cream sauce
- = : : .

ITA0B no-Ysdekcku:
Uzbek pilaf ¢ 20890uHoli

2 with chicken hip 350/502

1 ¢ kypuHbim wit
" dedpom 350/502p.@19 geet @P
p.

¥

o .

Begcmpozanob us zoBsaxpeii Boipesku
| ¢ 2pudamu u KapMogeAbHLIM nope

L Beef stroganoff from beef tenderloin
with mushrooms and mashed potatoes

150/1602p.

LloinAéHok no-I"arbcku
nodaémes ¢ kapmogbenem no-0epeeeHcKu, YeCHOYHOL
nenéuwikoli Ha MaHeane u coycom Tkemanu TR
Gali Chicken wm ep-

W

: FoAyOupbl ¢ MACOM

P B

" ow ke .
- —— . e

AaHzem u3 206g0uHol

nodaémes ¢ Kame(peﬂbelM nKope U CrIug0YHbIM COYCoM

¢ 2pubamu P
180/150ep.

= Beef Langet

o . 1 - L o
Komaembl MuKe ¢ kapmogerem
| no-depefeHcku 200/100/502p. @P

p. Mixed rissoles with country-style potatoes

i § i r:,. _.-
k. _ - ¥ F : ...'
L% a! ' Ty
1 - } A - -
f Wy 7 i
.r.

. Goloobtsy (stuffer @p = LoinAéHOK madaka

i cabbage Tolls) with meat 3202p.

% Goloobtsy (stuffer cabbage
,_Voo_llg)owit%\(mgshr‘;_om_s ‘g 320ep"

g P & el
T E T =

- nodaémcsi ¢ MapuHO8aHHOU YyepemuIol ‘e i
| CoAydupl ¢ zpudamu @P N @

Twm/30/30ep



. GEORGIAN DISHES

5 \
i

r' s r , 3 - 1
TeAdMuUHA no —!’gymmc:cu ¢ A0OUO S YawmawmyAu U3 mMeAsmuHbl
Tengmura, xapeHblti /YK, KpacHas (acorb, hupMeHHbIL MOMamHbIt COYC, .\ Tensmura, nomudopbI, 6oeapckuli nepeu, YeCHOK, XapeHbIl TyK,
2peuKull opex, KuH3a, basUrILK, epaHam u epy3uHcKue cneyuu 350zp. £ | 1| ocmpsiii nepeu, 3eeHb accopmu U 2py3UHCKUe cneyuu 3502p. P
Georgian veal with lobio _ R W Chushushuli from veal

o

== Yaxoxouau ¢ kypuuei = Kyumadu T )
S5 5 KypuHoe ¢pune, xapeHbill nyK, NOMUAOP, YECHOK, 3e/1eHb accopmu KypUHas neyeHs, xapeHbitl 1y, noMudop, kapmogers, :

F | U'2pysuHcKue cneuuu . 3502p P & ocmpsil nepeu, 3ereHb accopmu U 2py3UHCKUe cneyuu 3502p P £ieol
SUSE Chakhokhbili with chicken ' L Kuchmachi - _ D : .

Ooxaxypu 4t
HayuoHanbHoe 2py3uHckoe 61000, XapeHoe Msco E

C kapmocgenem, momamamu, YeCHOKOM, 3e/1eHb
accopmu u epy3uHCKUMU Cneyusmu

Ojahuri
92HEHOK Q-
lamb 400ep.
; cBuHuHa .
pork 400ep.
ap 4 50’ mushrooms 4002’3@12

e — e i

AODXKAOCAHOAA Adjabsandal
OsouwjHoe pazy u3 baknaxaHos,

m01100020 Kapmodpesisi, 6omeapckoeo

nepya u cnesbIx MomMamos ¢ MCoM

f;fv\Hbe HOK 4002p@P
MeAdmMmUHA P
veal 4002p.

KypuHoe dure 4002p@p

chicken fillet

AdXadcaHOaA
¢ WAMNUHbOHAMU (550)8
4002p.

OsowHoe pacy u3 baknaxaHos, Moodo2o kapmogerns,
bormeapckoeo nepya u cnesbix Momamos ¢ WamnuHbOHaMu

Adjabsandal with mushrooms
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~' ¢ ColpoM = CadX HA 2 nepCoHbl Sadge for 2 persons =
‘ fiata with cheese 3002p. £ sekycreliwee 6111000 asepbaliokaHCKOl KyXHU, 21agHbIMU 0COBEHHOCMAMU KOmMOpPo2o T
; o bt L\ A8NIAMCS UCNOMb308aHUE MSA2K020 U HEXHO20 Msca U u30bunue osowel, Komopoe i
vesaw " KypuHoe cpune, nyk, nomudop, 3eneHb acopmu 20mosumcs Ha 0OHOUMEHHOU cKo8opode. cieh-a

veal !aW\b leen el

- - - = (e ’ Ve RS gt — i T T sy g

2B
¢ aiiyom @ i ; g
with elz 3002p. £ MEATMUHA ¢TI P AZHEHOK @P fﬁf““a P

A N f_hyggrtw\a from chicken
" - -::':.:- r ille _ _ _

iyl Tl Ha S 3 H . ek RIS A g FAE S b "‘::.

238 . -+ '.i. : . ‘ o, it .
L s Colpdak u3 cydaka 0AMa 6 BuHO2padHbIX AUCMbIX i
:'-:_' e .v | Qurne cydaka, MyKa, 3eMEHb accoPMU, 2paHam, NOMUJODb! @P i Dolma (stuffed grape leaves rolls
SRR RN RUN S Syrdak (zander in oriental style) Lo : with minced meat and rice) ir
S T o 0 e L e s TN b e Fa o L S B e e M T S e e e s e s HE
i ‘e ld
£ %
? i - i :‘
- bl s | - 5 .li-—

" MTA0B co winuHamom A0B ¢ 20890uHoit 1 TaBa kedad ¢ colpom s
U MEATMUHOU @ u CQXO¢PHKVV\aMU 15| Qapuw us 208s0urbl u baparubl,  With cheese 300ep. P e
#7314 350zp.

. . . . L noMudopbI, KapeHbIli yK, ” i
Pilaf with green Plloalf" with beef S 3e/1eHb accopmu C AaUuyomMm 300ep, @P Yy

stuff and veal and dried fruits 5, P.F:- Tava kebab with egg

Taxma 208ypma .
¢ abmopckol nodadvei T
Author's Govurma o -
MSICO, 3aNneyeHH020 N0d MECMOM C XPyCMmALel g
ChIpHOU Kopoykol, ¢ ogowamu, anbiqol, Kypazol s e
A2HEHOK Ht
lamb 400ep. ' P T
MeEeATMUHA @ s
veal 4002p, P T
Kgpuqa iyt
chicken 1007 P Thees
Bt ‘s ~ e L At i




== 5 .. TleHHe ¢ kypuyeli 6 i
usommo ¢ zpuoamu @ o  momamHoMm coyce @
300:p. @Y P 00 P R

...........

YépHble cnazemmu a

c A’gcoceM = dDemgmyquHu

U WUNUHAMOM 00 p 1 KapooHapa - o
Black Spaghetti with °p- ep.
Salmon with Spinach

e

‘;
Cnazemmu ¢ 2pudamMu |
""" 8 cAubBourom cc’)oyce Cnazemmu 00AOHbE3E
2 Spaghetti with mushrooms 3002p@}—’ & =[G RasH DR 3002p@}_)
e In creamy sauce Sl nagd

Lo L
=il ..
.
- ""'_ or, et g o
_ T & 4]
| il
i LAY # o w g
- ¢ 5l % : :
=

Penne with chicken in
tomato sauce

Risotto with mushrooms

Fettuccine carbonara ; T

.....

. #



Aococb ¢ oBowamu © Cydak Ha napy ¢ OpoKKoAuU
AUHELT) 200/1502p.

HA napy . . .
Steamed salmon with vegetables Pike perch with broceoli

L "y T EEF LT F TR
ISR TalAIiTLoLIITLI UL

] RN Ll
S 0 8Ly et e el G LA Rt Tl 8 Dt R e el e

Aopado Ha napy - OBowu Ha napy
I

Steamed vegetables

Steam dorado

._____-' 'l:.—‘-:b-h

' :
KypuHoie K et @ = MaHmol u3 dapaHuHel
HA hapy ¢ obowamu 180100 VP W | apmb manti

Steamed Chicken Cutlets with vegetables

Eps

‘annepzus

..hl___.. L.




L.Uau,(/\bug . § ; . WawAbik us a0A0uek
' no-a3epoalidKaHCKu ~ Kkape A2HeHKa @ | A2HEHKA (cedAo AzHEHKA) fhafdetats
(Kape ZH@HKG) 2202pP § Rack of lamb i Lamb kebab on the bone 2002p@P s
Rack of lamb - . tht :
r‘ 3
LW awAbIK u3 MIaKomu d2HEHKA S AOAI-Kedad u3 GzHEHKA LUlawAbIK <pEdpbiuku AZHEHKA e,
> : 890 ! @ N B MapuHade Bapdekro 2320
Lamb Shashlik 200/302p. ¥ P Lamb [ulya-kebab 200/30/30:p. Y P & (N0 XKeAaHUro) @p
| Shishlik «<lamb ribs> 200/30/30zp. .
una ) I 430k 92HEHKA HA MaHzaAe R T i e
L Wawabik u3 kyporoka @ LU awiAbIK U3 nodek SzHEHKA @ | ¢ kypdrokom PR st o
' i Lamb tail shish kebab 150/30/30 2p. P Mutton kidneys Shashlik 200/30/30zp. P Lamb tongue on the grill P g s
with fat tail 20030/302p. :
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.....

LI QuIABIK U3 MAKOMU MEATMUHDI @ j-. TeAdmuHa (aHmpekom)
Veal shashlik 200/30/302p G £ | Veal (entrecote) 200/30/30ep £

| LAwAbIK <meAsbu pEOdpbIuKU>> @ . AroAS-Kedad U3 MmeAsmuHbl @
| Shashlik "veal ribs>» 200/30/300p P Veal lulya-kebab (minced meat) 200/30/302p P £

.......

""" LUl awupbik us UJaW/\blK u3s 20850unol ::*; MeyeHo 208axp4 Meuenp 206> ;
2004xXo4
~ 20890unoi ¢ KYpOoroKom | ¢ KYpOoroKom @
t shishlik from Beef shishlik ‘P Beef liver @P Beef liver shashlik =
beef 200/30/30 2p. P with fat tail 150/50/30/30zp. shashlik 200/30/30 2p. with a fat tail  150/50/30/30 2p.
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. Wawnbik us cBuHol wieliku @ | WawAabik us cBuHozo okopoka

@p

CBuHuHa Ha pedpe @ o AroAg-kedad u3 cBuHuHel @
Pork on the rib 200/30/30/10 2p. P Pork lulya-kebab 200/30/30/10 2p. P

Akyus
TTOAKUAOZPAMMA ULAUIADIKA
+ 0,5 Hanumok

Accopmu U3 walnbIkos:
C8UHOU OKOPOK,

o515 6apaHUHb,

Kypuya Ha kocmu,
nodaémcs ¢ J1yKom

U 3ane4yHbIMU momamamu Stock acts

A half pound on weekdays
of shashlik
+ 0.5 drink

Akuyus deticmeyem
no byOHsMm

Ll awAbik u3 cBuHoii kopeiiku

SRR  Pork loin shashlik os0a00p @t
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LLlawAbik u3 kypuypl

Chicken Shashlik 200/30/302p@9

llepeneAka Ha

MAHzaAe @
) _ 2wm./30/30 ep. P
Quail on the grill

— o
a2

LLawAblk u3 ybinAEHKa

Chicken shashlik @P
1wm/30/30ep.

|

L

WawAbik us
KYpUHozo gpune
Chicken fillet Shashlik

Cmelik us dpune
UHOeUKuU

2wm./30/30 ep.

fillet steak turkeys

B MapuHade Bapdekto
(no XeAaHuro)

Chicken Wings

AwAﬂ-Ké5a5

@ | u3 Kypuuypl @
2005030 \@IP R Chicken lulya-kebab  200/3030:p @Y P

ey g

i CoYycom

¢ WawAbik u3 eune
| uHdeliku ¢ opexoBoim @
@P 200/30/302p. & P
Turkey thigh shashlik with nut sauce

KypuHoie KpbiAbluKu KypuHasg nedeHo

200/30/302p@19 | Chicken liver 180/30/302p@19




OcempuHa Ha MaHzaAe ‘ " LWawAbik u3 PuAe cydaka ‘
Grilled sturgeon 200/30/30/10 2p. 1890 P = Pike perch fillet shashlik 240/30/302p.P

S ; &

K.apn Ha MaHzane no-IpysuHcKu @ i Kpebemku Ha maHzare @ :
Carp on the grill in Georgian 200/30/302p! %  Shrimps on the grill 200/30/30/10 2p. P
..... 7 #,_,I
it ; . -_— —
t*e e X . ~—
Egﬁi o 3

i,

1.....'L e B

LLlawAbik u3 Aococs @ - WawaAbik us gpopeu @
Salmon steak 200/30/302p. PR Trout Shashlik 200/30/30zp. P

Cudac Ha MaHzaAe p | Aopado Ha MaHzare p
Grilled sea seabass 1wm/30/302p. ¥y Dorado on the grill 1wm/30/302p

. e, b .
S
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: § OBowgu Ha MaHzane 5
Tatye U,Q'K(AHM Al M,m:{aa/\e @P s Homudo%akna»(am nepeu, nodaémes ¢ coycom @ EQ'K/\&DK&(H HA MaHzare @
i Grilled zucchini 5030, | \T;ggg@;gfggwgﬂggguk 25030/30:p NP = 8 Girilled eggplant 1um P

Kapmoderb Kapwxodoe/\b

e T . _ Z(aKM l—:g%\f/‘ Ha MaHzaAe
LUaMnuHboHbI HAa MaHz2aAe 3 yp , Potato
@P ¥ Potato on the grill p on the grill @P -
1802p. ¥ with a fat tail 250/30/30ep 150/30/302p.

......

e
@ o Kykypy3sa
: P 8 Grilled corn

N Sk p R WY P

BakAaXaH ¢ KYpOrOKOM

2 -'-_::f'--::'_.rjl - : p | | A 2
L Tomudop lwm@p doAzapckuil lwm@p i Iepey ocimpbi lwm@P

W8 Grilled tomato L Grilled pepper Hot pepper
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or 1 person

& Accopmu u3 3 wawAbikoB Ha 1 ne

no 086 KycoyKa: Walrbik C8UHOU OKOPOK, N1t0MS A2HEHKa, Kypuua,
nodaémcs ¢ COYyCOM WallslbI4HbIM Ha MOHKOM flasawie ¢ Kkapmocpenem

Assorted 3 shashlik for 1 person 7

-

- 4;‘. o sl

Accopmu u3 si2HEHKA Ha 1 nepcoHy
kape seHéHka 1 wm., makoms 1 wm., mons kebab 2 wm., pébpbiwku 3 wm.,
kapmogbenb ¢ kypdrokom 200 2p.

asi o Assort_ed lamb F

{'a Tt i

b= AN

pcoHy

o’jp

(ﬁ@p

Accopmu u3s wawAbikoB Ha 3 nepcoHol

C8UHasI Wesl, Kypuua, Mesisiybs MIKOMb, Jofis SieHEHKa, Kapmocherib
C KYPOKOKOM C COYCOM LaWiibI4HbIM, Tap-Tap Ha MOHKOM flasallie

Assorted shashlik for 3 persons

@@P- i

OH

. Wawbik no-asepbatioxaHcku, ceuHble pébpa, CeuHasi Kopelka, JIons mensmuHa,
TIt01TS1 SI2HEHKa, Ig/pUHblu AWk K, C8uHasi Wesi, kapmoqbesib Ha MaH2asne

C KypOKKOM, No

-

& e

laémcsi ¢ coycom wawib4HbIM, Tap-map, Hapuiapab Ha moHKoM nasatue,
Assorted shashlik for 5 persons

Accopmu u3 5 wmawAbikoB |
Ha 1 nepcoH B

8bl0epxaHHbIl 8 0c060M MapuHade no 00HOMY KyCOYKY: C8UHOU OKOPOK,
MSIKOMb S2HEHKa, mensybs MSKOMb, Kypuua, os-kebab u3 seHéHka 2wm,
nodaémcsi ¢ CoyCoM WallrbI4HbIM Ha MOHKOM nasalle ¢ kKapmoghenem

Assorted 5 shashlik for 1 person

3 8uda mpaduyuoHHbIX kebabos U3 A2HEHKa, MesamuHbl, Kypuub!
no0aémcs ¢ WalslbI4HbIM COYCOM, penyambIM SIYKOM Ha MOHKOM flasaule

i Assorted 3 lula-kebabs for 1 person o5 P B -_

- e i
2 e A ‘3., -
i o - .._..I-.._-La ) P
N g"’,i;f |
«Xouy LLlawmAbIK>»> MACHOU HA 3 nepcoH

C8UHasi wesi, Kypuya, messiibsi MIKOMb, WaulbIk 7671046k seHEHKa, kapmogens Ha
MaHeare, coyc momammbiti, Tkemaru, Tap-Tap, nagatu moHKuL,
NyK penyambiii

«<| want a shashlik" meat

«Xo4y LLlawAbik>» pblOHbI
dopado, cubac, 110cock, cydak, kapn, ¢hoperb, coyc map-map, @

nodaémcs ¢ 2paHamosbIM COyCoM, pendyambIM /1yKOM Ha MOHKOM Jlasalle p- et |
«l want a shashlik" fish 5 P 34
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Chocolate Cheesecake

MopkoBHolli mopm
Carrot cake

Cpagckue pasBaruneor
Count’s ruins
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Yypuxenra @
HaHU3aHHble Ha HUMKY Opexu 8 3a2yWEéHHOM MyKoU 8UHO2Pa0HOM COKe
Churchkhela 1202p P

NG90 -A90u

Yuskelik «New York>
< Chees_ecakg «New York>>

- -
. ]

.

CyXoghpyKmbI C Opexamu -
Lyab-lyabi ayt

| = 4f « 101
MopoxXeHoe B st
8 accopmumeHme | ] i
lce cream B i

e
g%ﬁﬁ%gi&;fﬁfpﬁmﬁy“W‘e " Opexobbiii pyrem c médom ) Mop 0XKeHoe 6 AHaHace (Menanus) P
B Assorted jam 1002p. PR Nut roll with horey 1002p. P8 Ice Cream in Pineapple 110 ep.
(L v Y o PR $TRE AL T LT SRk AR i R TR T L LR TR I R R I N 4 o SR TS | FOR P SO IR ST £T TSI T 0 M R LR IR

P

SOAOKO 3aneyeHHoe
¢ MedoM U 0pexoM 1 wm,

Al T I LT AT
B OEE o B e B e hla e

MaxAaBa @ g
C 2peyKkum opexom U KapamesibHbIM CcOyCoM P ba
Pakhlava - 100 ep. T

T SR T T =
=e% feg i ndm m Bl T

i ®pykmobas maperka
P B fruit plate 7002
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C’mﬁ’Za‘:""‘P""“ TupamMucy L Qucmawkobeiii mopm
Profiteroles 150ep P £ Tiramisu 1202p. § Pistachio cake
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MaHzo —Map

Mango - Passion fruit 135

¥ Cake «Chocolate bomb> [ SnGonberry cake
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o FOPYYIUNE HATIATK A
KO®E / COFFEE
gl
CNPECCO / Espresso Wﬂ@P
AMepuk ican
PUKAHO / Americano 150%7@}_)

KamyquHo / Cappuccino @
200mr1. P

Typeukuil Kogpe / Turkish coffee @
150mn. P

CAgqcce /7 Glasse
200mn. P

Aamme / Latte
200mn. P

C/\M6Kb( / Cream
2007 P £

MoAoko / Milk @
200mn. 2

SRR S

Yaii uépHoii ¢ yadpeyom 3 Yall 3eréHbiil «XKacMuH> @
Black tea with thyme 800un G £ MY Green tea "Jasmine> 800un G

© 1 Yali yépHelid ¢ depzamomom @ . MoAouHbIl yAyH @
diiea 800mn P i 800m. P

Black tea with bergamot Milk Oolong

paHamoBuiii ¢ mamoii { Yall yépHbIU Black tea A 380 )=
Azerbaijan tea @p y! o o o
800w 3eAEHbIU Yall Green tea 800Mn.@p

pomegranate with mint
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PPYKTOBbIE YAU/FRUIT TEA
CoepebBarowuit yaii
800MH@IQ

JIUMOH, Kopuya, Méd, A6/10K0
Warming tea

msma, JluMOH, anesibCUH

MapokkaHekui Yai @
Movroccan tea 800m. P

NMOupHbli yaii @
UmbUpk, MAMa, UMOH

Ginger tea 800un Y P
¢fykmo6blu yalii

8 accopmumeHme P
Fruit tea 800mn.

Mama/Meéo/ Aumor/HYadpey, @
Mint / Honey / Lemon/Thyme 800m. P

EEES——

LUBembl u 90A0KuU | Wapuku HeBecmer & Yail kusuroBoiii
Y ¢ AuAuell @ ' @
Flowers and apples BOOMH@P 800mn. ¥ P ¢ badesHom 800mn P :
‘‘‘‘‘‘ BV'l'de\S ba”OOV\S with {Ny - Gfmger with bad"ay\

frocetelee Syl o : o 5 Odrenuxa c
=L KAYOHUYHebI Yalt @ ' TpabsaHoi Yaii @ ‘ ame/\bcuxHOM :
BRI Strawberry tea 800un ¥ 2 Chamowmile tea HE- 1 Sea buckthorn W e ik

with orange
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% CBEXEBbIKATbIE EERARLEES N
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; FRESH SQUEEZED JUICES i ey

AA0uHbIil @ Rigrdat SR
i Apple 200u7 G £ i e

& MopkoBHuiii @ i Rt

| Carrot 200u7 NG £ it R O

i1 AneAbcuHoBuiil TR

it Orange 200un N £ ,._ e h
i £ Mpeiindpym LRI
L) ‘ :: Gﬁp@ﬁ"u%P 200m @P - ‘. y "‘,
T ™ AUMOH S E s ]
T 1 Lemon ) P R N RIS
e Cupad 3
e Syrab carbonated water 500m7 P r
0 Bopxomu e
S0 | Borjomi sparkling water 500mn G £ (e

Potyan-Cy
Rychal Su sparkling water 500un P £

: ’ AK8a MMH@PG/\@ He2a3uposaHHas tdor
IS Aqua Minerale non- carbonated water gy, G/ P (s
tplesry rOPHaﬂ Bo0a He2a3UposaHHas @ .*r
MO Mountain non- carbonated water 5004\ T T

AlipaH domawHezo npuzomobareHus et s

3e17eHb, o2ypey Higds it dris &
Alran 200m71. P T4 ATt iepeateiyel A

Komnom
atlga, 8ULHS, Ku3us, ¢helixoa, @
200m. P

yepewHs benas/kpacHas

Compote

Mopc
accopru u3 5200: 6pYCHUKa, KITIoKea, @ p
YépHasi cMopoduHa 200mn.

ors

Coku
6 accopmumeHme p
Juice 200mn.

AumoHaod (Poccus)
500/\417@1@

TapxyH, drowec
Russian [emonade

AuMoHao SI’“’OQW’V)
Hamaxmapu (Tapxyw, Lioulec, Canepasu) 500mn £

ec,
Georgian [emonade

K.oka-K.ora @
Coca-cola 0,33mr1, P

Koka-Konra
6 cmekAgHHOI OymbiAke 0.33un P
Coca-cola in glas o

] T -
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AOMALUHUE
AUMOHAAbI/

T

HOME LEMONADES

AUMOH

Lemon

-

L

KAyOHuka
Strawberry

U

Sz200H0bI
Berry

Mpywa

Pear

OPYKTOBbBIE CMY3WU/Fruit smoothies

T

may g g

KAYyOHUKa
Strawberry
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LLlokopaaHbIn
KOKTEeWnb

~

MOJTOYHbIN KOKTEeNI b

BaHaHoBbLIN

[NMnHa Konapa

~

HbIV
MOJTOMHbIN KOKTENMb

Kny6Hny

Moxuto

~

N KOKTEeunnb

MosnoyHbl

CRTE L T S

Saniriry

A g e
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