


Khachapuri with spinach ~ 380 49 0 P

Xayanypu ¢ Ha4MHKOWM
M3 MOJIOAOrO WNKWHATa U Cbipa

Khachapuri stuffed with baby spinach and cheese

BbINEYKA [pasice | i /2 IEERE LRI L e lleaee (AR - ittt

XAYANYPU
C KAPTO®EJIEM,
CbIPOM N YKPOINOM

Khachapuri with potatoes, 420 T 480 P
cheese and dill

Xauanypu ¢ kapTodenbHbIM nope,
CbIPOM U 3€J1eHbIO

Khachapuri with mashed potatoes, cheese and herbs

XAYANYPH
Nno-AAXXAPCKU

Adzharian khachapuri 390 480 P

dopma 3TOro xayanypv HanomuHaeT
Kopabsib ag)XapCcKux mopennasaTesnen,
a )KeNToK CUMBOJIU3UPYET CONHLE.
Pa3meluaiiTe )XeNITOK C CbIpOM U elbTe,
OTpbIBaA 60pThbl U Makas B ropAYUi Cbip

The shape of this khachapuri resembles the ship

of Adzharian sailors, and the yolk symbolizes the
sun. Stir the yolk with cheese and eat the khacapuri
dipping pieces into hot cheese




BbINEYK

XAYATTYPU C BEKOHOM

Khachapuri with bacon 540 65 0 P

®dupMeHHbI xayanypu oT wed-nosapa
€ 0EKOHOM U 6a3unnkKom

_ Signature chef khachapuri with bacon and basil
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MO-METPEJI

Megrelian khachapuri
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Xavanypu wenpo

¥ 3aneqeHHbIn
Khachapuri with'gehm ¥
of cheesg, hlyaked_ #
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OHaNbHLIA rPY3UHCKUIA XNe6

HA MAHTAJIE

Wood-fired grilled khachapuri

“os0r 450P

|3ane4yéHHbIN Ha maHrane

Xayanypwm co cBexxen
MATON U KONYEHbIM CbIPOM

. Grilled khachapuri with fresh

mint and smoked cheese

[ 490P

W3BECTHbIN | x
Kpyrnon gopmbl

- XAYATYPU

«MHOTO CbIPA»

Super-cheesy khachapuri

s00r 670P

Xavyanypu ¢ 6onblwivm
KOJIM4ecTBOM Cbipa

Khachapuri with lots of cheese




NEHOBAHW JIOBUAHU
Penovani Lobianii 330 1 440 P

Xavanypu U3 coéHoro Tecta
¢ chaconeBo-CbIpHON HAYUHKOWM

Khachapuri with bean and cheese filling

il "

MEHOBAHU - L . . ™ | it it U MUHW-XMHKATN

Penovani 360 r ZI-SOP B COVCE TOM gM

Xauanypu U3 cnoéHoro Tecrta ’ T g > b ¢ § y '
C CbIPHOM Ha4YNHKOM e -3 : it YO MR | RLR AL ] y ok
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Khachapuri with cheese filling
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Mini-khinkali in Tom Yam sauce
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(8 Kninkali with lamb

i 1wt/1pc 1OOP

COYCE

Assorted khinkali in Georgian sauce

B TPY3UHCKOM 1\\1
XMHKANN . S N a B L o0 00 | B U o z80p

XUHKAJIL |
CroeaaunHQu
M CBUHNHOU

Khinkali with beef and pork

Twt/1pc 909

C rPUBAMU R e : i ] 1 K el 7 A

3 ) L. . . : . T i :_" . i . o o f =, . A i
Khinkali with mushrooms Vo A G . . ol ; ; . . !:;5 i . : _ I_a . =5 L i ||”|§];_n"

1wr/1pc QOP

il

XUHKAJIN

1 BEPEM
3A XBOCTUK

C CbIPOM
N TAPXYHOM

Khinkali with cheese and tarragon

Ei-:: 1wr/1pc QOP

MOAXAPKA

Fried stew

1wrt/1pc 2OP

2 HAOKYCbIBAEM TECTO, 3 OOBABJIAEM COYC

BbIMMBAEM BYJIbOH

ll' KYLAEM OCTAJIbHOE,

OCTABJIIEM XBOCTUKHU

5 sanvsaem uaven, i
HO MOYKHO 1 BUHOM!

g

XUHKAJIN

C TOBAQUHOMN

B CIMBOYHOM

COYCE

! Beef khinkali in cream sauce

so0r 490P




r’PY3NHCKO
ACCOPTHU

Georgian cheeses platter

so00r 980P

Mxanu u3 cBéknbl, haconm,
WiNuMHaTa v rpu6oB, MOJIOYHbIN
cbip Yeuun, cbip UmepeTuHckuim,
pyneTuku 6agpuadkaHm u muxeta
Homemade Georgian cheeses,

honey and nuts platter

ACCOPTHU

N3 TrPY3UHCKUX
CblIPOB

Georgian cheeses platter

so0r 870P

Tapenka ¢ goMawWHUMKU
FPY3MHCKUMMU CbipamMu,
MEAQOM U opexammu
Homemade Georgian cheeses,
honey and nuts platter

TR

KAPTO®EJIEM

Herring fillet with boiled potatoes

430°P

CenbAb C MONOAbIM OTBapHbIM KapTodenem,
noaaéTcA C MapUHOBAHHBIM JTYKOM

Herring with young boiled potatoes served
with pickled onions

Light-salted salmon ~ 120/50 r

850P

Cémra cna6ou conv MapuHoBaHHaA

C aneslbCUHaAMU U 3eJ1eHblo

Light-salted marinated salmon with
oranges and greens




Meat platteri 220 9 6 0 P

KypuHbIi pyneT, A3biK FOBAXUNA,
roBAgMHa KON4yéHasd, Ka3blJibiK

Chicken roll, beef tongue,
smoked beef, kazylyk

zers.

appetizers .

X0J107

L LIRS

BYKET U3 CBEXXUX
OBOLWEW U 3ENEHN

Fresh vegetables and greens platter

s00r H590P

Momupopsl, orypubl, cnagkumn
nepeu, peauc, ceexxan 3eneHb

Fresh tomatoes, cucumbers, sweet pepper,
radish and fresh greens

{ | “

BYKET U
MAPUHQBAHHDbIX
OBOLLEWN

. ; " . . : e i 1 : i U 47 il \ i e 5o il - Marinated vegetables platter
A3bIK OTBAPHOI o 7 R e/ L I e TN - IR i
! . / B ; ' | : TN spbEistes s & S R I i S0 R -l # MapuHoBaHHble 3enéHble

Boiled tongue with horseradish ) L d Al ERRRRERL il il | Fil | [ il £ nomuvaopbl, Yepemuwa,

% : ; e : LY G ] Bl R 6 | I NN it i BRI el OrypuuKu, rypuinckas
150/30/10r 830P R . el y LA i il _ MRS i e f il b,
MpaM__oprlﬁ roOBAXXKUW A3bIK, . g ] | AR R 1 } i i AL B SHIINTH e (BRI LA BT | [y p | YyecHOK
S GE b  F {im . s (1l K AL il LAk i & L N SN A Lttt R AR (Rl Marinated green tomatoes,
B e DD DEHONE {iia 29 e 1L AL N 7| | i ITINS (AERER R 0 AR R A | Al wild leek, pickling cucumbers,
Marbled beef tongue served i 7  liphie i / AL | i ih | { {4 HA I T (et b | squash, Gurian cabbage,
with young ground horseradish chili pepper, garlic
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o\.t pkhali 150 1 BBOP
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Mtskheta eggplants 250!

walnuts and flavory splces

BAKJ'IA)KAH bl MuxEllﬂ"w

XXapeHnsie' 6aKJ1a)KaHI:I (bapumpoaauuble
cbipoM I'ayna, rpeukumu opexamm = il
U apomaTHbIMUW cTIELNAMM .. - A

T ]E.‘
Fried eggplant stuffed W|th Gouda cheese ' l : ‘-I Ii'iil !
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Green beans pkhali | 150 |

AmKAHCAHJiA_m
Ajapsandali 210 r 470

[ LY

42k

TomnEéHble OBOLLM C rpysuHCKr(u\gm“h e % !

cneunAamMmu U TpaBamu

Stewed vegetables with Georgian
spices and herbs

:ﬂ

co WNMHATOM |- A Gl T a1y 1 .-?_.g---"’-":."BAKnA»(AHBt-
,-_.\"Splnachpkha|| 1s0r  380P L ' : " ' 4 / BA.U.PMD.)KAHM

Badrijani eggplants

o10r 530P

Pynetuku

u3 6akna>kaHoB

C rpeukKumu opexamu,
cneuvamm u 3épHamm
rpaHara

Eggplant rolls with walnuts,
spices and pomegranate seeds

Sl




BAKJIAXXAHbI

Crispy eggplants ToF

20r 360P

XpycTawme GaknaxaHbl

L ]

TOPAYNE 3AKYCKW

Hot appetizers

B NPAHOW NaHUPOBKe

Crispy eggplants
in spicy breading

Gurian style Badriadjani

330r 530P

3ane4éHHbIN 6aKnaxaH .
Ha maHrane, nogaérca.c co
13 rpeLKnX opexos, PO3OBLIMMU

‘TOMaTaMy 1 CIMBOYHbLIM, CLIpOM
. Wood-fired-grilled eg

-

Home-made Lobio S,

3oo0/100/80r 450R ¢
Bapénan KpacHan taco/it
C apoOMaTHbIMU CREUNAMMU"

| n3eneHblo. Mopaérca - »

.C MapUHOBaHHbBIMY OBOLZ
Boiled red:beans with flavory sp

T W
a8,

yv‘a\lnutj;sauce, pink to
*and 'r;g.am cheese
»

.. “and'herbs. Served with marinated
yegetables. = ;

0OJIMA |
Dolma  270r 4909
ApomaTHaAa nonma

noa CZINBOYHO-
YeCHO4YHbIM COyCOM

g \ * 1 Flavory dolma with creamy:

XpycTawme 6aknaxaHbl_ < D . garlic sauce el

{\B KNC/O-CNIa/KOM COyCH N Bk ATy de i :

'€ HecHOKOM 1. CbIpOM;

crispy eggplantsinsweet,

' and sour sauce with gat
and cheese:-

) 4
=
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ADXANCAHOANN
noa CbiPOM

Ajapsandali with cheese

o55r 490P

3ane4yéHHbIe NOA CbIPOM OBOLUN
B TOMaTHO-4eCHO4YHOM coyce

Vegetables baked with cheese
in tomato and garlic sauce




BJINHYUKU
OT BABYLLUKMU
HWUHO

Granny Nino’s pancakes

co0is0r 380P

BAUHYNKYK OT 6abyLuKu
HwuHo ¢ mAcom u pucom,
noaalTCcA C AOMaLUHen
cMeTaHoOM

Lace pancakes from granny Nino
with meat and rice served with
homemade sour cream

N

KABKA3U4A
Caucasia  260/75r 7SOP

O6>xapeHHble TUrpoOBble KpeBETKMU
C YeCHOKOM, CBe)XXel 3e/1eHblo

M XPYCTALLUM XJIEO0M LIOTH

Fried tiger shrimp with garlic, greens

and crispy shoti bread

RN

WAMIMWHbOHDI
C CbiPOM

Mushrooms with cheese

oo0r 490P

FpysuHckan
TpaAuLMOHHAA 3aKycKa

Traditional Georgian appetizer

FrPEHKU
YECHOYHDIE

Garlic croutons 200 r 32 0 P

lMopatoTcA € CbIpHbIM COYyCOM
Served with cheese sauce

CbIP O0)XBAPU
Jvaricheese 2101 4609

Cbip CynyryHu
C 3ane4Y€HHbIMU TOMaTamu

B e D | \ -~ L i g P | ti, i :
2 W ' =N hPULa o ' =l N : ' I At fidigdl  Suluguni cheese
CYZINTYNN 3 . SN W : y il e fi i ; e : with baked tomatoes
= i - o= ; | ; | S
suigui 200r 450P e S 2 : 1 : ; S ' ' 5 5 ; o

O6>xapeHHbIN B XPYCTALLUX
cyxapax cbip CynyryHu
Suluguni cheese fried

in crispy breading




CAKAPTBEJIO
Sakartvelo © 2401 440 P

OBOLUHO canaT ¢ ToMaTaMu, COMHbIMM /|
rypuamm, KpacHbIM JIYKOM U 3e/1eHbIO.

€ K/1laccU4ecKom 3anpaBKoh — KaxeTUHCKNM

Maciiom unu c no6asrnieHueM rpeLiKux opexos

Vegetable salad with tomatoes, juicy cucumbers,

“red onion and greens with classic dressing -
Kakhetian oil or walnuts

Caesar salad with shrimp

250 650P

pycTALiMe canaTHble IMCTbA C 06XKapeHHbINMY
MrpoBbIMU KpeBeTKamu, TomaTamu 4eppu,
CbIpOM TBEPAbIX COPTOB U rPeHKamMu. =
3anpasnaeTcA (pMpMeHHbIM Coycom
rispy lettuce with roasted tiger shrimp,’
erry tomatoes, hard cheese and croutons.

. Caesar salad with chicken breast

os50r 530P

XpycTAlme canatHble NUCTbA:
C KyCOUYKamMm )XapeHoro KypuHoro

- hune, TomaTamu Yeppwu, chip
- TBEPAbIX COPTOB U rPeHKamu. -

3anpaBnAeTcA GUPMEHHBIM GOYC

Crispy lettuce with slices of roasted chick_e
fillet, cherry tomatoes, hard cheese and :
croutons. Dressed with house-special sauce

JINBOYHbIM CbIpOM

|

“'Gnspy eggplant in sweet

I gnu sour sauce with tomato
'and cream cheese

UBEPUS _
lveria 2001 4609

C chepmepckumm criesibimm
noMmmupopamu, BANEHbIMY -

TOMaTamu, 4eppu, MUKCOM & [A

canara u MATKUM CbIpOM/ - ..
3anpaBnaem apomMaTHbIM £

KaxeTUHCKUM MAcsiom @als

W rPY3UHCKOW af)>KMKOM

Farm ripe tomatoes, sun-dried and’ =
cherry tomatoes, mix lettuce and
soft cheese. Dressed with flavory
Kakhetian oil and Georgian adjika
sauce

MEFOBAPU

Megobari 240 T 460

CBeXxue Tomathbl, Orypubl, cnankuit

nepewu, NyK, OIUBKW, Mac/iMHbl, TUCTbA"

canara, cbip ®eTa c 3anpaBKo#M
M3 ONIMBKOro macna

Fresh tomatoes, cucumbers, sweet pepper,
-onion, olives, black olives, lettuce and Feta

heese. Dressed with olive il

Nino .220|' 4BOP

3ane4yéHHble B TpaBax
6aknaxaHbl; LLYKUHU,

.

| MapuHOBaHHLIM CllagKuin
nepeu, KapTodens, 3efeHb ' |

. M nérkan cmpmeHHas
3anpaBska

Herb roasted eggplants, zucchini,




CANATBI | sue -

MWMUHO
Mimino 2201 5209

OTBapHOW roBAXXUM A3bIK,
XpycTALME KOPHULLOHDI,
TOMaThbl Heppu, cnaaKkum
nepeu, MMKC canaTtHbIX
JNIUCTbEB, rPeLKuii opex,
nepenesnuHoe AWLO.
3anpaBnAeTCA CJINBOYHO-
rop4YuyHbIM coycom

Boiled beef tongue, crispy pickling
cucumbers, cherry tomatoes, sweet
pepper, lettuce, walnuts, quail egg.
Dressed with creamy mustard sauce

Sarpi 2051 4909

Canat c apoMaTHbIM KYPUHbIM
WAL IbIKOM, )XapeHbIMM
IWIaMMMHbOHAMM 1 OBOLLAMMU

Flavory chicken skewers,
fried mushrooms and vegetables

pgi 190r 530P

Mukc canaTHbIX TMCTbEB

C o6XXapeHHbIM 6EKOHOM,
KapTodenbHbIMU [OJIbKaMM,
nepenenuHbIMU AXLLAMY,
CBEXWMU TOMaTaMu, clnagkum
nepuemM, CBeXXUMMU OrypLamm.
3anpaBnaetcA coycom «Llesapb»

Mix lettuce with roasted bacon, potato
wedges, quail eggs, tomatoes, sweet
pepper, fresh cucumbers.

Dressed with Caesar sauce

TBUNTUCO
Thiisor 2051 530P

Canart c oTBapHOI roBAANHOMN,
CBEXWUMU oBoOLLaMM,
haconbio U rpeLKMM opexom

Boiled beef, fresh vegetables,
red beans and walnuts salad

BAN M3!
Vaimae! 2001 6209

Mukc canaTHbIX IMCTbEB C MAPUHOBAaHHbIM
nococem, KapTogesbHbIMU A0NbKaMU,
nepenesiuHbIM ANLLOM, TOMaTamu Yeppu,
nop CJIMBOYHO-rOPYUYHOM 3anpaBKOM

Mix lettuce with pickled salmon, potato wedges, quail
egg, cherry tomatoes with creamy mustard dressing

TEJIABU
Telavi 2001 490 P

Canar ¢ KypMHOW rpyaKkon,
npAHO-4YEeCHO4YHbIMU OBOLLaAMM
U OpexoBbiM COyCcOM

Chicken breast, spicy garlic
vegetables and nut sauce salad




YXA. ¥
C CEMIou

Fish soup with salmon

s4s0r H590P

Knaccuueckui peuent yxu
C CEMroim u KpeBeTKamu

: Classic soup recipe
~ *]. with salmon and shrimp

 XALWJAMA
C FOBSAANHOM

Khashlama with beef

3o0r 490P

HaBapucTbiii 6yNnboH
M3 TeNATUHBI C OBOLWaMU
M apoMaTHbIMMW TpaBamMu

Soup of rich boiled veal broth,
getables and flavory herbs

350 480P

YCTOM cyn xap4yo
3 TOBAAUHBI C AOGaBNeHUeM

It . Kharchosoup 3701 44OP
]__ 3SHaMeHUTbIA FPY3MHCKUIA MACHOWM cyn
/|| Ha ocHoBe npsAHOro 6ynboHa
1 M3 roBAAUHBI C 3eMeHbI0 U CNeUnAMK

-amous Georgian meat soup of spicy beef
roth with herbs

' U3 BAPAHUHbI

Lamb Chanakhi

ssor 580P ”ﬂ?:i

| TpagMUMOHHOE rpy3uHCKOe
6noao — monoaan 6apaHuHa
TYWEHHaA C oBOLamMm,
noaaércA ¢ HaBapuCTbIM
OynboHOM
A traditional Georgian dish - young
lamb stewed with vegetables,

VT

. served with rich broth

| Chicken noodle soup

s00r 330P

| Nérkum HaBapucTbIN
. KYpVHBIA OYNbOH C nanwomn

/| | Lightrich chiqken'bqith \llv.ith noodles

Wﬂ?v |

W

N

| KPEM-CYN O
) U3 WWAMMNUHbOHOB

jgwwr 390P

Bo3pywHbI Kpem-cyn
/U3 LaMMNMHBbOHOB CO CIIMBKaMM




MO-KABKA3CKWU

Caucasian style meat

s4s0r 650P

FoBAgMHa, 3ane4éHHan
noA CLIpom ¢ nommaopamu,
-Fpnéamu, NyKom u cneuuamm

YKMEPYIN
Chkmeruli 22:0“F\3‘. 4909~
Kypuua, npuroTos

B YECHOYHO-C

coyce, C 106aB

3enieHu 1 pu

Chicken cooked

cream sauce with gree
and seasonings

A

ALUYLUY/IV U3 FOBSAUHbE

Beef chashushuli 260 61 0 P

Kycouku monopnov roBAAUHDI, TYLWEHHbIE
-{ ~C oBOLaMM 1 NPAHbLIMU CNEeLUAMM

' Tender chicken fillet with creamy walnut spicy sauce

3 KYPUL bl

hakhokhbili with chicken

“o280r 510P

.|... Kycouku KypuHoro cdune
B FyCTOM COyCe U3 ToMaToB
U npAHoOCTEN

Slices of chicken filletin athick | —- e By ; e : o el (2% e O - TENATUHA NMO-BbATY
o il R LN . _ , : : . _
T 3 Batumi style veal 2651 580P

O6)xapeHHaA TENIATUHA C OBOLLaMMU,
rPYy3MHCKMMHU cneuuamu
B-CJIMBOYHO-MACHOM coyce

Fried veal with vegetables, Georgian spices
in creamy meat sauce ¥
pisiatstus

NO-LAPCKM R v 4 > AT S - <l S

-[10-LAPC = | V 82 , o L A W | S | TOBSIAMHA XOBU
.. Royal ojahuri. 370 T SBOP : ; € ¥ . 2 gt ; v A :

" KypuHoe chune c 06xapeHHbIMU : . il i s - il : : : Khobibeef 290r 630P
“‘0BOLAMM ¥ rPUGaMU, 3aNeYEHHOE oA i § e ot i ' b Vi

¢ cbipom CynyryHu

Chicken fillet with fried vegetables
baked with suluguni cheese

Cc rpMﬁaMIﬂ U NPAHbIMU cneunAamMmu

Slices of young beef stewed
with mushrooms and spices




Main Dishes

(AXYPU U3 CBUHUHBI |
Pork ojahuri 300 540P

MAKOTb CBMHUHbI, 06>XapeHHaA C JIyKOM,
cnagkKum nepuem u Kaptodenem, TylwnMTcA
CO cneuuAMU B NPAHOW 3anpaBke
let fried with onions, sweet peppers
tatoes stewed in flavory dressing and spices

KOTNETbI U3 BAPAHUHbI
C CbIPOM

Lamb cutlets with cheese 270 1 61 0 P

He)xHble KOTneTbl U3 6apaHuHbI

C FPY3UHCKUMU Cbipamm, KapTodesibHbIM
fnope U XpycTAWUM NyKom cpu

Tender lamb cutlets with Georgian cheeses,
mashed potatoes and crispy onion fries

|0 Kvareli style pork* 300 T 580 P

O6>)xapeHHafA cCBUHaA MAKOTb Nopj, CNUBOYHO-
rPUGHbLIM COyCOM U Cbipom CynyryHu. .
Mopaétca ¢ 3ane4éHHbIM KapTodenem. « . -
Roasted pork fillet with creamy mushroom sauce
and Suluguni cheese. Servedwith baked potatoes

OMXKAXYPU
N3 BAPAHWHDI

Lamb ojahuri 300 630 P . A
BapaHuHa ¢ 06XkapeHHbIM R
KapTodenem, osoliamu, CBEXen
3eJ1eHblo, Y4eCHOKOM U JTYKOM

Lamb with fried potatoes, vegetables,
fresh herbs, garlic and onions

@®OPEJIb NQ-KABKA3CKWU
BE3 KOCTEWU

Caucasian style no-bone trout fillet 240 F 780 P

3aneyéHHan copenb B cneLuax
€O CBEXWM canatom v oBollaMu

Trout baked in spices with fresh salad and veggt“ableS
e

OOXXAXYPU _
C TPUBAMU

Ojahuri with mushrooms 280 1 450 P
CseXue rpubbl ¢ 06)KapeHHbIM JTYKOM,
cnagkum nepuem, Kaptodgenem, TyLWUTCA
CO crneuuAMU B NPAHON 3anpaBke

Mushrooms with fried onion, sweet pepper,
potatoes, stewed in spicy sauce

®OPEJ1b
B COYCE YKMEPYJIU

Trout in chkmeruli sauce ~ 220 I 840 P
O6)xapeHHas openb, C MONOAbIM

KapTodesnieM, B CIMBOYHOM coyce YKmepynu: f
1 3ane4YéHHas NoA Cbipom o

Fried trout with new potatoes in creamy chkmeruli

sauce baked with cheese




Bce WaLlnbiKu NoJalTCA ¢ COycoMm caug‘éf_e{\m
nyKom, faBaluem, MapMHOBaHbIMY :
orypuamv u nOMMaopamm - -

g

All skewers are served with Satsebelj sauce, onion, i \»

lavash, pickled cucumbers and tomatoes b

WALJTbIK
U3 roBaaunHbl

Beef skewer

150/140/40r 130P

WALJTbIK
N3 BAPAHWHDI

Lamb skewer

150/140140r 80P

o=,

AR

LWALLJTIbIK
N3 CBUHUHDI

Pork skewer

150/140/40r 610P

WALLTbIK
N3 KYPULDbI

Chicken skewer

150/140/40 r

570¥®




- MAHTAJ]

WALJTbIK
N3 BAPAHWHDI
HA KOCTH

Lamb kebab on the bone

180/140/40r 1250P

JMIONA-KEBADB
N3 roBaaunHbI
N CBUHUHDI

Beef and pork kebab

150/140140r H80P

JIIONA-KEBAB
U3 KYPULbI

Chicken kebab

150/140140r H20P

NONA-KEBAb il e B N L o i T o R GRS
N3 BAPAHWHDI ' L : R o : g e AEO- Yl 0 o PTIN  l-—H
Lamb kebab P B b g NS R SR, al” .?..p:!: .;"E?E
150/140/40r 660 P 4 e it ‘:'ga:g'_"{‘."-"
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ACCOPTU U3 WWALLJIbIKOB KA3BEK

Assorted skewers Kazbek ~ 600/200/600/80/150r 3400P

Lawnbik 13 oBoOLLEA, CBUHMHbBI U KYpULibl, N0NA-Ke6a6

13 6apaHuHbl, TOBAQUHBbI M CBMHUHbI, KapTodesib Ha wamnype,
WaMNUHbOHbBI FPUJIb, CBEXXUE OBOLMU U COoyC cauebenu
Wood-fired grilled vegetables, pork and chicken skewer;

lamb, beef and pork kebab; skewer potatoes,
grilled mushooms, fresh vegetables and sauces

ACCOPTU U3 WWALWJIbIKOB WHOAA

Assorted skewers Shoda  750/400/200/50/150 r 45 O 0 P

JionA-ke6a6 u3 6apaHUHbI, KypuLibl, WaLLbIK U3 KypULibl,
6apaHUHbI M TOBAAMWHbBI, OBOLUU FPUIib, KapTodenb
Ha MaHrane, cBeXxve OBOLLU 1 COYC caLiebenn

Lamb kebab, chicken kebab, chicken skewers, lamb skewers, pork skewers,
grilled vegetables, grilled potatoes, fresh vegetables and satsibeli sauce




CEMIA HA MAHTAJNE

Griled saimon  150/40/40/50r 1250P

Kycouku HEXXHOW CEmMrn, NMPUroToBJZIEHHbIE
Ha MaHrasne, nofgarTCA C MUKCOM
canaTtHbIX JINCTbEB U TOMaTaMu Yeppu

Tender grilled salmon pieces served
with a mix of lettuce and cherry tomatoes
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Grllled mushrooms

150 r.'; 350¥P

Cold appetizer

monogon
KAPTODENb
HA MAHTANE

Wood-fired grilled new potatoes

200r 250P
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KAPTO®DEJIb {i
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Country-style potatoes

e KAPTO®EJb dPU
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French fries with garlic and dill

KAPTO®EJIb ®PU

Mashed potatoes 1501 230 P

Grilled vegetable skewers
lMpuroToBneHHbIW Ha rpune ﬁcmrapcxun
nepe, noMMaop, uymmm %Knamau
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| \Wood-fired grilled belt pepper
omatoes, zucchm{ eggpla

red omon

OBOLLUHOWN WALLNbIK
1501 3m

U3 coy dt‘ aHata
Juicy pomegran Fsauce
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AJJ,)KI/IKA

Spicy Abkhazian adjika

Adjllfa sauée 40T 909 i

OcTpasn abxasckan amkuka

§ CAuEBénM
s Satsebeh 40 r 90 P

'Oorpbm coyL ua,'roma'roa

Spicy tomato séuce i
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