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GEORGIAN & UZBEK CUISINE
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MACHOE ACCOPTU 190 I
llomawHss ByYMKeHUHs, rossKul 3bIK, 63CTYpMa,

CYAHYK, CNUBOYHBIT KpeH

MEAT PLATE
Homemade boiled pork, beef tounge, pastirma,
sudjuk, creamy horseradish

HONOAHIE 3AKYCHKU | APPETIZERS
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ACCOPTU AOMAWHUY CblPOB

CynyryHu, KonyeHbll agbirelickul, umMepeTUHCKUU,
'~ Yeyun MoNoYHbI, Yeyun KonyeHbil, Meg, opexu

ASSORTED HOMEMADE CHEESES
s Suluguni, smoked Circassian cheese, Imeretian
cheese, milk chechil cheese, smoked chechil,




CE30HHbIE 0BOUWLU U 3EAEHD 190
SEASONAL VEGETABLES AND HERBS
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| IOMAWHUE CONEHBA

Ul’ng,bI, KanycTa I'IO-FQpU[ICHU, UBETH3A KanycTa,
CTpg‘-IHOBbI[I nepeu, YepeMuwa, Y4eCHOK

HOMEMADE PICKLES
Cucumbers, Gurian-style cabbage, cauliflower,
capsicum, wild leek, garlic
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MAPEHBIU CYNYrYHU

¢ 6PYCHUYHBIM COYCOM

FRIED SULUGUNI CHEESE
with lingonberry sauce
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TP3AUUUOHHOE rpY3UHCKoe 61040 U3 UbiNeHKa
8 NPSIHOM OPEHOBOM COYCe

SATSIVI
" Traditional Georgian dish of chicken in spicy
& walnut sauce




bAKNAMAHBI C OPERAMU NO-rPY3UHCKU
GEORGIAN-STYLE EGGPLANT WITH WALAUTS

620

NEPEU C OPERAMU MO-rPY3UHCKU
GEORGIAN-STYLE PEPPERS WITH WALAUTS

AUPAH

Tpaﬂ,UU,UOHHbIl] K3BKa3CKUU HANUTOK U3 M3UOHU
¢ aobasneHuem maThl, 633UNUK3 U A60Ka

AYRAN

Traditional Caucasian yoghurt drink with mint, basil and apple ’
» ‘:hmw‘.- »“IJ




I NRAAU U3 CBEKADI 490 NRAU U3 WNUHATA

OcTpas rpY3UHCKas 38KYCKa U3 CBRKAbI C 0perosol nacTol, 0cTPaa rpy3UHCKa 38KYCKa U3 WNUHATS C 0perosol nacTol,
KUH30U U K3BKA3CKUMU Cneuuamu KUH30U U KBBKA3CKUMU Cneuuamu

BEET PKHALI SPINACH PKHAUI
Spicy Georgian beet appetizer with walnut paste, cilantro, and ' Spicy Georgian spinach appetizer with walnut paste, cilantro,
caucasian spices and Caucasian spices

h-

ACCOPTU U3 NRANU

Mxanu U3 WNUHaTa, NKaNU U3 CBeKNbI, pyYneT U3 nepus
C OperaMmu, pynet U3 BaknaaHa C 0peraMu No-rpy3uHCKU

ASSORTED PKHALI
Spinach pkhali, beet pkhali, pepper roll with walnuts,
Georgian-style eggplant roll with walnuts
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CAAATDI | SALADS
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CANAT C RPYCTAWUMU 6AKNAMAHAM 150
U TOMATAMU

Canat ¢ MapeHbIMU B3KN3MaHaMU, CBEMUMU TOMBTMU,
TBOPOMSHBIM CbIPOM, KYHKYTOM B KUCA0-CABAKOM Coyce

SALAD WITH CRISPY EGGPLANTS AND TOMATOES
Salad with fried eggplants, fresh tomatoes, cottage cheese,
sesame and mint, dressed with sweet and sour sauce

RN RTINS




CANAT 6AHOP

Ysberckul canat ¢ UbInaeHKoM, CnenbiMu TOMaTaMmu,
CBEMUMU 0rypusMuU U 0TB3PHBIM SUUOM C COYCOM U3
NPSHOro AOMaWHero MalioHesa

BAKHOR SALAD

Uzbek salad with chicken, ripe tomatoes, fresh
cucumbers and boiled egg with sauce based on
spicy homemade mayonnaise

"B .
(PY3UHCKUU CANAT C UbINAEHKOM

CanaT ¢ UbiNNeHKOoM, 33MeYeHHbIM Ha yrmax, cnenbiMu
TOM3TaMU, 3e/1eHbIM Caf1aTOM U M3PEHbIM aablirelicKuM
CblpOM, sanpasneHHuU 0perosbIM CcoycoMm

GEORGIAN CHICKEN SALAD

Salad with charcoal-grilled chicken, ripe tomatoes, green
salad and fried Circassian cheese, dressed with walnut
sauce

650

CANAT TeUAUCYPU

OcTpbll rpy3uHCKUT C3NBT U3 CBEMUK TOMATOB, OrypuoB U KP3CHOrD
NYKa ¢ npaHoU 33npasKall U rpeukuUMU 0pexamu

TBILISURI SALAD
Spicy Georgian salad with fresh tomatoes, cucumbers and red onions
with spicy dressing and walnuts




CANAT NO-KYTAUCCHU

CanaT ¢ ubinneHKoM, ceemuMU orypuamu,
pegucom, ykponom U gOMaWHUM MaloHe30M

KUTAISI SALAD
Salad with chicken, fresh cucumbers, radish,
dill and homemade mayonnaise

CANAT TAWHKEHT

CanaT U3 TOHKUK NOMTUKOB PefbKU, FOBAMbEr0 A3bIK3, KYpU-
Horo Alius U NYKa dpu € COYCOM U3 4OMaWHero MalioHe3a

TASHKENT SALAD
Salad with thinly sliced radish, beef tongue, chicken egg and
fried onions with homemade mayonnaise sauce

AYUK-YYYYH

CanaT U3 CNagKuR TOMATOB, KPACHOro NYKa,
nepua 4unu u H33unuka

ACHIK CHUCHUHK
Salad with sweet tomatoes, red onion, chili
pepper, and basil
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CYN U3 6APAHUHDI C K®TOU

HagapucTblld bynboH ¢ H3apaHbel HoMKol, TedTened, kepTodenem U HYToM

LAMB SOUP WITH KOFTA
Rich soup with lamb leg, kofta meatball, potatoes and chickpeas

{1k




Hagapuctbll cyn u3 63paHUHLI C 080WAMU U HYTOM

- SHURPA
Rich lamb soup with vegetables and chickpeas

Yabekckoe b110a0 U3 roBAAUHBI C 0BOWASMU B NPSHOM
BynboHe U nanwod no-goMawHemy

LAGMAN

Uzbek dish with beef, vegetables in a spicy broth and
homemade noodles

160




RAPYO

TpanuuuoHHbIT rpy3uHCKUU NPSHBIU cyn ¢ rosauHol,
pUCOM, TOM3TaMU U 8pOMaTHBIMU CNeyuamMu

HHARCHO
Traditional Georgian spicy soup with beef,
and aromatic spices

.

YURUPTMA : PRt

TpaguUUoHHBIT rpy3uHcKUl KYpPUHBIT Cyn ¢ dobasneHuem “oss

KYKYpy3HoU MyKU, AULOM U KUH30U = -a. 6Y/1b0H NO-CYRYMCKU

HagapucTbll BYNbOH U3 KUPUHBIK NOTPOWHKOB
CHIKHIRTMA PeTBu oY o P

Traditional Georgian chicken soup with cornmeal, egg and S5 SUKHUMI-STVLE BROTH

i cilantro Rich broth made from chicken offal




~ fOPAYUE 3AKYCKU | HOT APPETIZERS

P ol

\ CET 10 KUHKANU 1750
S SET 10 KHINKAU

HUHKAAU 1 WT.

- C CbipoM
- C rpubamu u Kaptodenem
- C roBuHOU U CBUHUHOU
- C rossauHol

- ¢ bapaHuHol

~ KHINKALI 1 PC
~ . with cheese
- With mushrooms and potstoes
= . with beef and pork
- With beef
- with lamb
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HAPEHbIE HUHKAMU 1 WT.

- C CbIpoM
- C rpubamu u Kaptodenem
- C roBaAUHOU U CBUHUHOU
- C rogaauHol

- ¢ bapaHuHoU

FRIED KHINKALI 1 PC

- with cheese

- with mushrooms and potatoes
- with beef and pork

- with beef

- with lamb

10AMA CO CBUHUHOU U rosaAUHOU

BUHOFpGﬂ,Hble AIUCTbA C NPAHBIM CIJGDU.IBM U3 CBUHUHbI,
ro0BAAUHbI U puUCa

DOLMA WITH PORK AND BEEF
Grape leaves stuffed with spicy minced pork, beef
and rice

850




(py3uHcKoe 6n1t0a0 U3 KP3CHOU Paconu, ToMAeHHOU
CO CNeuusmMu, Nogaerca ¢ kanyctod no-rypulicku.

LOBIO
Georgian dish of red beans stewed with spices,
served with Gurian-style cabbage

5
EYEHHbIT CYNYrYHU C TOMATAMU 550

AAMAGCAHARN

0BOWHOE Pary U3 TYWeEHHbIK B NPAHBIK CNEUUsK
baKnaaHos, 60NrapcKoro Nepus, ToMaTos
C KUH30U U 633UNuKoM

AJAPSANDAU
Vegetable stew with eggplant, bell peppers,
tomatoes, cilantro, and basil, cooked in spicy spices

> -

-




FOPAYUE BAHOAR | MAIN COURSES
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Nogaetca Ha 8bIGOpP CO CBEMUMU 0BOWIMU UAU CONEHBAMU.
Mpa3aHuYHbIl y3bekckuli Nnos U3 puca AeB3upa ¢ HapaHUHoU,
HYTOM U bapbapucom

PILAF
Served with fresh vegetables or pickles. festive Uzbek pilaf
with devzira rice, lamb, chickpeas, and barberries

||'| I ! lll \ IIE-'H




N108 N0-6YKAPCKU

Nogaerca Ha BbIGOP CO CBEHUMU 0BOWIMU UANU CONEHLAMU.
Yabewkckul nnos u3 puca nasep ¢ KYpUHLIM beapom

BUKHARA PILAF
Served with fresh vegetables or pickles.
Uzbek pilaf with laser rice and chicken

=

108 C roAAUHOU

Mogaerca Ha Bblﬁop CO CeeMuMu 080Ul3aMU UNU ConeHbaMU.
Yabekckud nnos u3 pucCa nasep € roBaAuUHoL, ngaroﬂ U 4YepHocnusoM

PILAF WITH BEEF
Served with fresh vegetables or pickles.
Uzbek pilaf with laser rice, beef, dried apricots, and prunes




RAHYM

Yabekckul pynet u3 TOHKOrD TecTa, NPUroToBeHHbIU Ha napy,
C HaYUHKOU U3 B3paHUHbI C KUH30U U 3poMaTHOU 3Upbl

KHANUM
Uzbek steamed thin dough roll stuffed with lamb,
herbs and fragrant cumin

KOBYPMA

Ysbekckan nanwg, 06?~K8p8HH8ﬂ C rosaAuHOU U 0BOWBMU
CO cneuuaMu, N0AaeTCA C MapeHHbIM aluom

KOVURMA
Uzbek noadles stir-fried with beef, vegetables and spices, served
with a fried egg




HYYMAYU

ApoMaTHOe B0 U3 HeMHbIX TeNAYbUX NOTPOWKOB

KUCHMACHI
Aromatic dish made from tender veal offal

P UbINAEHOK TAGAKA

nogaetcs ¢ kanyctol no-rypulicku U NyKoMm

CHICKEN TABAKA

-

.-~ served with Gurian style cabbage and onions




YAROHBUANU

BBJJ,DO UblNAeHKs, TyweHHoe C TOMaTaMU, NYKoM,
|- cneyuamu u 3efeHbto

CHAKHOKHBIUI
Chicken thigh stewed with tomatoes, onions and
herbs

YKMEPYNU

Bempo UblnseHKa, 3aneyeHHoe 8 Keyu ¢ COYcoM
U3 CMeTaHbl

CHEMERUUI
Chicken thigh baked in ketsi (Georgian clay
pan) with sour cream sauce




0AHARYPU

CBUHUHA C HBpTOd)BﬂBM U IYKOM, 3aneyeHHan 8 Keuu

\ ~ OJAKHUR
Pork with potatoes and onions, baked in ketsi (Georgian clay pan)

* [0BAAUHS, TOMAEHHBA C 0BOWAMU U CeuuaMuU

il CHASHUSHUL
Beef stewed with vegetables and spices

’ Yawywynu
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-AAHAPCHU

RAYAMNYPU NO
ADJARIAN KHACHAPURI
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RAYANYPU NO-MErPENLCKU
"

MINGRELIAN KHACHAPURI
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CAMCA

- € pybneHol kypuuel, NYKoM U 8pOMATHBEIMU CNEUUsMU
- ¢ pybneHol bapaHuHOU, NYKOM U 3poMaTHOU 3upoll

SAMSA
- with chopped chicken, onion and herbs
- with chopped lamb, onion and fragrant cumin

KY64APU

Mupor ¢ NpsHbIM hapweM U3 CBUHUHBI U NYKa, NoaaeTcs
C coycom cauebenu

KUBDARI
Pie with spicy minced pork and onions, served
with satsebeli sauce
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EBYPEK

- C 3eMEHbI0 U CHIPOM
- C kapTodenem u rpubamu
- C r08aA4UHOU U CBUHUHOU
- ¢ bapaHuHol

CHEBUREK

- With herbs and cheese

- with potatoes and mushrooms
- with beef and pork

- with lamb

- C 3eMEeHbI0 U CbIpOM
- C KapTodenem u rpubamu
- C roBaAUHOU U CBUHUHOU
- ¢ bapaHuHol

o QUTAB
- With herbs and cheese
- with potatoes and mushrooms
- with beef and pork
- with lamb




bAIOAA HA MAHFAAE | GRILLED DISHES

F .

WAWNBIK

- U3 KYpuHoro beapa 150
- U3 CBUHUHBI 850
- U3 H3paHUHbI 1250

N0NA-KEBAD

- U3 Kypuul
- U3 r0BAAUHbI U CBUHUHBI
- U3 B3P3HUHbI

5 SHASHUK LULA KeBAB
- chicken thigh - pork - lamb o1 - chicken - beef & pork - lamb

!.‘



LAMB CHOPS

SO

KAPE ArHEHHA 1650
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A3bIYKU ACHAT HA MAHIANE 1350
GRILLED LAMB TONGUES




(QOPEND HA YMNAK 1390

C COYCoM Hapwapab

GRILLED TROUT
with narsharab sauce
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0BowWU-rPub

- kapTodhens

- cnagkul nepey
- TOMaT

- WAMNUHbBOHBI

- UYKUHU

- baknamaH

GRILLED VEGETABLES
- Potatoes
- Bell peppers
. - Tomatoes
- Mushrooms
- Zucchini

- Eggplants

320
380
380
380
380
380




| Narsharab (pomegranate sauce) / sour cream / tkemali / satsebel (spicy tomato paste) /

COYChbl

Hapwapab / cMeTaHa / Tkemanu / cauebenu / amKuKa / Ketuyn / MaUOHU ¢ YeCHOKOM 190

SAUSES

adjika (spicy vegetable sauce) / ketchup / matsoni (georgian yoghurt) with garlic
a - SR S S S
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APMAHCKUG NABAW

[PY3UHCKUU NIABAL

Y36EHCHAA NENEWHA
ARMENIAN LAVASH
GEORGIAN LAVASH

' UZBEK FLATBREAD




AECEPTBI | DESSERTS

AIOMAWHEE rPY3UHCKOE BAPEHBE

[peuxul opex, 6enan YepewHs, WenKosuUg, ThIKB3, UHMKUP, Ku3un, alisa

S GEORGIAN HOMEMADE JAM
-{;,\ Walnut, white cherry, mulberry, pumpkin, fig, cornel, quince




NARNABA

BocTouHas cnagocTb ¢ fpeurkumu opexamu u Meaom

BAKLAVA
Oriental sweet with walnuts and honey

|
3rANAPU C YEPHOCAUBOM U OPEHAMU

LokonagHbll bucksuT € YepHOCNUBOM U OperaMu,
ﬂpOHUTaHHbIU CMETaHHbIM KpEeMOM

ZGAPARI CAKE WITH PRUNES AND NUTS
Chocolate sponge cake with prunes, nuts and sour cream

-
HANOANEOH 550 590 M

Knaccuyeckul fecept u3 CN0eHoro TecTa C 3383pPHbIM KPEMOM

NAPOLEON
Classic puff pastry dessert with custard




MEDOVIH
Honey cake with sour cream

nogaetca C MeaoM U rpeykumMu opexamu

MATSONI
served with honey and walnuts
" ” -




YAUHBIU HAGOP 650

OpewKu co CrylieHbIM MONOKoM,
LWOKONaaHas KkoNbacs, 4ypurena

TEA SET
Oreshki cookies with condensed
milk, chocolate salami, churchkhela

MOPOHEHOE

B accoprumente (1 wapuk)
KNYBHUK3, WOK0N3M, BAHUAb

ICE CREAM
Assorted (1 ball)
strawberry, chocolate, vanills

0TAENbHO

- Opewku co CryuleHHbLIM MONOKOM
- UoKonagHas konbaca
-Yypurena

SEPARATELY

- Oreshki cookies with condensed milk
- Chocolate salami

- Churchkhela
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Q Koesennas nuHus, 40€, Ceskabens Mopr © +7 812 910 96 97
Q fonroosépuasn, 14/2, TPK «5 03ep» & + 7 812 904-44-24

Restaurants & Cafe

RE
Ca

reca.rest

¢ Hesckut, 15 & + 7 812 900-41-01
- @ Manaa Mopckas, 13 & +7 812 905-41-44
#kazanmangalspb




