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- 3ABTPAKU | BREAKFAST

e .-y’
- 60MbWOU rPY3UHCKUU 3ABTPAK 850 ,

yl . 3 Mions-Kebab u3 KYpUUBI, AUYHULS rM33YHbA, CanaT
L e XY S SN 080WHOU, n106UO, Nenewks, coyc cauebenu

BIG GEORGIAN BREAKFAST
Chicken lula kebab, sunny side up, vegetable salad,
lobio, flatbread, satsebeli sauce

WAKWYKA 620 | AUYHUUA
SHAKSHUKA -]

Caexue ToMaThl / Cblp cynyryHu

| THREE FRIED EGGS
Fresh tomatoes - Sulguni cheese
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| GAUHBI, 3 WT. == < | CbIPHUKU

4 - co cverakoll =
- C rPY3UHCKUM BapeHbeM > . ~ M CREPES (3 PIECES)

CREPES (3 PIECES) T : . with sour cream
- With sour cream - -
- with Georgian jam > :

. . . =

- CO CMeTaHoU

0BCAHAA KAWA 490

‘h C KNYBHUYHBIM KOHEU U rpeukum
0pexoM

OATMEAL
with strawberry confit and walnuts
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ROMNOAHbIE 3AKYCHU | APPETIZERS

2 N Y
MACHOE ACCOPTU 1250

flomawHan ByKeHUHa, rossKul A3blk, 63CTYpMS,
CYMHKYHK, CAUBOYHBIT KPeH

MEAT PLATE
Homemade boiled pork, beef tounge, pastirma,
sudjuk, creamg horseradish
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ACCOPTU AOMAWHUYK CbIPOB

CynyryHu, KonyeHbld aabirelckul, UMepeTUHCKUU,
¢ 4eyun MonoYHbId, 4eyun KonyeHbld, Med, opexu

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




CE30HHbIE 0BOULU U 3EAEHD
SEASONAL VEGETABLES AND HERBS

AIOMAUWHUE COAEHBA

Orypubl, kKaNYcTa No-rypulicku, UBETHARA KaNYCTS,
CTPYyYKoBbIU Nepeu, Yepemuia, YecHoK

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

AN




WAPEHbIU CYNYrYHU

¢ BPYCHUYHBIM COYcoM

FRIED SULUGUNI CHEESE
with lingonberry sauce

650
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CAUuBU

TpaﬂUU,UOHHOQ rpy3uHcKoe 611040 U3 UbINAGHK3
B NPAHOM 0peroBoM coyce

SATSIVI

'_"-',f.‘.'.j Traditional Georgian dish of chicken in spicy

walnut sauce

650




6AHNAMAHBI C OPERAMU NO-rPY3UHCKU
GEORGIAN-STYLE EGGPLANT WITH WALNUTS

- NEPEU C OPERAMU NO-MPY3UHCKU
GEORGIAN-STYLE PEPPERS WITH LALNUTS

670

AUPAH

TpaguUUOHHBIT K3BK33CKUTU HANUTOK U3 MBUOHU
C A0b3sneHUEM MATLI, B33uNUKka U A610K3

AYRAN
Traditional Caucasian yoghurt drink with mint, basil and apple

IR~ N g



I. NRAAU U3 CBEKAMDI 50 h

0cTpan rpyauHCKas 33KYCKa U3 CBeKAbI C 0pexosol NacTol,
KUH30U U KB8BKA3CKUMU Cneuuamu

BEET PKHALI
Spicy Georgian beet appetizer with walnut paste, cilantro, and
caucasian spices

NRAAU U3 WNUHATA

0OcTpan rpy3uHCKas 33KYCKa U3 WNUHAT3 ¢ 0perosoli nacTod,
KUH30U U K3BKA3CKUMU Cneuusmu

SPINACH PKHAU
Spicy Georgian spinach appetizer with walnut paste, cilantrg,
and Caucasian spices

U3 NRAAU

Manu U3 WNUHaT3, NKanu U3 CeeKbl, pyaeT u3 nepua
C OPEr3MU, pyYneT U3 HaknamaHa C 0peraMu No-rpy3UHCKU

ASSORTED PKHALI
Spinach pkhali, beet pkhali, pepper roll with walnuts,
Georgian-style eggplant roll with walnuts
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CAIATBI | SALADS

B 20

CANAT C HPYCTAUIUMU GAKNRMAHAMU 790
U TOMATAMU

Canat C MapeHbiMU b3akNaaHaMU, CBEMUMU TOMBTaMU,
TBOPOMHBIM CbIPOM, KYHMYTOM B KUCNO-CNadroM coyce

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




CANAT 6AROP

YzbewkcKul canaT ¢ UbINAGHKOM, CNebIMU TOMaTaMU,
CBEMUMU 0rypuaMu U 0TB3PHLIM AlUOM C COYCOM U3
MPAHOro 40M3WHero MaloHesa

BAKHOR SALAD

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

CANAT TeUNUCYPU

OcTpbIl rpy3uHCKUT CanaT U3 CBeMUR TOMATOB, 0rypuos U KPACHOrO
1YKa C NPAHOU 3anpaskol U rpeukuMu opexamu

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

with spicy dressing and walnuts

o

% rPY3UHCKUU CANAT C UblNNEHKOM

- (3naT C ubinneHKoM, 33Me4eHHbIM Ha YrnaK, CenbiMu

‘ .| TOMBT3MU, 3efeHbIM CaNaToM U MapeHbIM agblrelicKum
CbIPOM, 33MpaBneHHbIl 0peROBLIM COYCOM

GEORGIAN CHICKEN SALAD

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




CAAAT NO-KYTAUCCHU

Canat ¢ UbINNeHKOM, CBEMUMU orypuamu,
peaucoM, Ykponom U 4OM3BWHUM MaUoHe30M

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

Canart us TOHKUK IOMTUKOB PeabKU, MOBAMSLED A3bIK3, KYpU-
Horo slua U NYka Gpu € COYcoM U3 A0MaWHero MalioHess

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

AYUK-YYYYH

CanaT u3 cnagKux TOMaTos, KPaCHOro NyKa,
nepua yunu u basunuka

ACHIK CHUCHUK
Salad with sweet tomatoes, red onion, chili
pepper, and basil







HaBapUCTbIrJ cyn u3 68p8HUHbI C 080WaMU U HYTOM

SHURPA

Rich lamb soup with vegetables and chickpeas

"
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AACMAH

R

Ysberckoe 61040 U3 rOBAAUHBI C 0BOWAMU B NPSHOM
bynboHe U nanwol no-goMawHeMy

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




YURUPTMA

TpaauuUOHHbIT rpy3uHCKUU KYPUHBIL cyn ¢ dobasneHuem
KYKYPY3HOU MYKU, AULOM U KUH30U

CHIKHIRTMA
Traditional Georgian chicken soup with cornmeal, egg and
cilantro

N Lef

KYPUHBIU CYN C AOMAWHED nAnwod
& CHICHKEN SOUP WITH HOMEMADE NOODLES

550




- MOPAYUE 3AKYCKU | HOT APPETIZERS

S5

“% CET 10 KUHKANU 1990

SET 10 KHINKALI
2=

RUHKAAU 1 WT.

- C CblpoM
- C rpubamu u KapTodenem
- C roBAAUHOU U CBUHUHOU
- C roBaAuHol

- ¢ bapaHuHol

% KHINKALI1PC
~ . with cheese
§ - with mushrooms and potatoes
+ . with beef and pork
- with beef
- with lamb




| A VAR -'Aj
N106U0 10AMA CO CBUHUHOU U rosaAUHOU 890 B
-

[py3uHckoe bntodo u3 KpacHol haconu, ToMAEHHOU ) BuHOrpagHble NUCTbA C NPAHBIM (3pWeM U3 CBUHUHI,
CO CMeuusMU, NoaaeTes ¢ kanyctol no-rypulcku. : fOBAAUHbI U pUCa
b .
r
-

L08IO ; DOLMA WITH PORK AND BEEF

Georgian dish of red beans stewed with spices, "~y Grape leaves stuffed with spicy minced pork, beef
served with Gurian-style cabbage and rice
B ) . =

AAMAGCAHAAN

0BOWHOE Pary U3 TYWeHHbIK 8 NPSHBIK CNEUUsK
baknamaHos, 601rapcKoro nepua, TOMaTos
C KUH300 U 633unuKoMm

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

-
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- nnos
Noaaetca Ha BbI6OP CO CBEMUMU 0BOULIMU UAU CONCHBAMU.
Mpa3aHuUYHbIT Yy3bekckul Nnos U3 puca aes3upa ¢ 6apaHuHOL,
HYTOM U bapbapucom

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




108 C roBAAUHOU

Noaaerca Ha sbibop co cBeMHUMU 0BOWAMU UNU CONCHBAMU.
Ysbewckud nnos u3 puca nasep ¢ roesauHol, kyparol U YepHOCAUBOM

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

1‘\.,1 by = -

N108 N0-6YRAPCKU

Mogaetca Ha 8bI6OP CO CBEMUMU 0BOWIMU UNU CONEHBAMU.
Ysbekckul nnos u3 puca Nasep € KYpuHLIM beapom

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

=




HY4YMAYU

ﬂpOMaTHOB 61100 U3 HeMHbIX TeNAYbUXR noTpowKos

KUCHMACHI
Aromatic dish made from tender veal offal

HOBYPMA

Ysberckan nanws, oﬁmapeHHaﬂ C rosaauHol U 080WaMU
CO CNeuuaMu, N0daeTca C #apeHHbIM aluoM

HOVURMA
Uzbek noodles stir-fried with beef, vegetables and spices, served
with a fried egg




YAROKBUANU

6eapo UbINAEHKa, TYWEHHOe C TOMBTaMU, YKOM,
ly  CMEUUAMU U 3enebio

CHAKHOKHBILI
Chicken thigh stewed with tomatoes, onions and
herbs

YKMeEPYNU

58ﬂ.p0 UbINAeHKs, 3ane4yeHHoe 8 Keuu C COYcom
U3 CMeTaHbl

CHEMERULI
Chicken thigh baked in ketsi (Georgian clay
pan]lunh Sour cream sauce




0AMARYPU

C8UHUHa C KapTothenem U NYKOM, 33nedeHHas B Keuu

0JAKHURI
Pork with potatoes and onions, baked in ketsi (Georgian clay pan)

yawywynu

(0BAAUHS, TOMAEHH3A C 080WBMU U CRUUAMU

CHASHUSHUUI
Beef stewed with vegetables and spices




BbINEYKA | PASTRY

RAYANYPU [IO HmHHPCHlI
ADJARIAN KHACHAPURI
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HAYANYPU NO-MErPENLCKU
MINGRELIAN HHHHHPURI

atly

749
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| KAYANYPU C KONYEHDIM CbIPOM

| KHACHAPURI WITH SMOKED CHEESE
f ! i




CAMCA

- € pybreHol Kypuued, NYKoM U 8pOMETHBIMU CneuusaMu
- ¢ pybnenol bapaHuHol, NyKoMm u apomaTHold 3upod

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

HY6AAPU
Mupor ¢ NPSHBEIM M3pWeM U3 CBUHUHBI U NYK3,
nogaeTcs ¢ coycoM cauebenu

HUBDARI
Pie with spicy minced pork and onions, served
with satsebeli sauce




lIEIS!JPEH

- C 3e/1eHbK0 U CbIpOM
- C kapTodenem u rpubamu
C rossAUHOU U CBUHUHOU

- ¢ bapaHuHoU

CHEBUREK

- with herbs and cheese

- With potatoes and mushrooms
- With beef and pork

- with lamb

- C 3eMeHbH0 U CbIpoM
- C kapTodenem u rpubamu
C roBAAUHOU U CBUHUHOU

"~ . bapaHuHOll

QUTAB

- with herbs and cheese

- With potatoes and mushrooms
- with beef and pork

- with lamb




6/I0AA HA MAHFAAE | GRILLED DISHES

WAWABIK NH0NA-KHEBAB

- U3 KYpuHoro beapa 850 - U3 Kypuupl

' - U3 CBUHUHI 890 - U3 r0BAAUHbI U CBUHUHBI
- U3 B3paHUHbI 1350 ¥ . u3 63paHuHbl

% | SHASHUK LULA KEBAB

- chicken thigh - pork - lamb - chicken - beef & pork - lamb



HAPE ACHEHKA
N wm

-y

ey

A3bIYKU AHAT HA MAHCANE 1450
GRILLED LAMB TONGUES




QOPEND HA YrNAK

C COYCOM Hapuiapab

GRILLED TROUT
with narsharab sauce

A 5 0

CUBAC HA MAHIANE
GRILLED SEA BASS
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GRILLED VEGETABLES

- Potatoes
- Bell peppers

- baknaaH

- Tomatoes

- Mushrooms
Zucchini

- Eggplants

\

- cnagkul nepey

- kapTodens
- WBMMNUHbOHBI




COYCbl

Hapwapab / cMeTaHa / Tkemanu / cauebenu / agmuka / KeT4yn / MaUGHU C YeCHOKOM 190

SAUSES
Narsharab (pomegranate sauce) / sour cream / tkemali / satsebel (spicy tomato paste) /
adjika (spicy vegetable sauce) / ketchup / matsoni (georgian yoghurt) with garlic =



RAEB | BRERD

APMAHCHUU AABAW

3
<
)
T
=
=
>
=
)
=
>
™
=
a
 —

<
=
3
WJ
=
WJ
=
=
T
=
)
=
WJ
v
™M
=

S =
nuS
=
nnw
==

[
Ec
w D

(o'
E S
< w
[= =iy da]

=]
(= m
w
[«
a
[ —
(==
—
(WY
=
w
a

'




AECEPTDI | DESSERTS

AIOMAWHEE MPY3UHCKOE BAPEHBE

(peuKul opex, benan YepewHs, WenKoBUUS, ThIKBS, UHMKUP, KU3UA, 8lisa

GEORGIAN HOMEMADE JAM
Walnut, white cherry, mulberry, pumpkin, fig, cornel, quince

N \e N
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NARNABA

BocTouHas €nagocThb C rpeukumu opexsamu u MeaoMm

BAKLAVA
Oriental sweet with walnuts and honey

HANOAEOH 630 3rANAPU C YEPHOCAUBOM U OPERAMU

Knaccuyeckuli gecepT U3 CAOBHOrD TECTa C 3883PHBIM KPEMOM (LokonaaHbIl BUCKBUT C YepHOCAUBOM U OperaMLU,

NAPOLEON NPONUT8HHLIT CMETHHBLIM KPeMoM

Classic puff pastry dessert with custard h ZGAPARI CAKE WITH PRUNES AND NUTS
Chocolate sponge cake with prunes, nuts and sour cream




MeA0BUK

TopT U3 MegoBbIX KOpMKel CO CMETAHHBIM KPEMOM

MEDOVIK
Honey cake with sour cream

MAUOHU

noaaetca ¢ MedoM U rpeysumu opexsamu

MATSONI
served with honey and walnuts




YAUHbIU HABOP

Opewku o CryuieHbIM MOoKoM,
WOK0N3aHas KoNbaca, Yypurena

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

s,

MOPOH{EHOE

B accoprumene (1 wapuk)
KNYOHUK3, WOK0NaM, B3HUNb

ICE CREAM
Assorted (1 ball)
strawberry, chacolate, vanilla

150

SO o d
SRS

Y

|

OTAENBbHO

- OpewKu co CryuwigHHbIM MOOKOM
- WoKonagHasn Konbaca
-Yypurena

SEPARATEWY

- Oreshki cookies with condensed milk
- Chocolate salami

- Churchkhela
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Restaurants & Cafe

RE
Ca

rest

reca

Q Koxesenran nuHus, 40, Ceskabens Mopr & +7 812 910 96 97
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