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| 3HBTPFIHU | BREHHFHST
TR

‘ 6PUOWD C POPEANBID 150
| C1AG0U CONU

BRIOCHE WITH LIGHTLY SALTED TROUT
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SHAKSHUKA
OMIET C TOMATAMU

U TBOPOMHbIM CbIPOM
OMELETTE WITH TOMATOES

and cream cheese
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b 60MbWOU rPY3UHCKUU 3ABTPAK

Nions-kebab u3 KYPUUBI, AUYHULS M33YHBS, CaNaT
| 080WHoU, nobuo, neneuwks, coyc cauebenu

| BIG GEORGIAN BREAKFAST
Chicken lula kebab, sunny side up, vegetable salad,
lobio, flatbread, satsebeli sauce
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" 60NbWOU 3ABTPAK C DOPEABID

' ‘ (Dopenb cnabol conu, aBokaao, bpuowb, MUKC Canars,

i | KpeM-yus, AU 5-MUHYTK3

ﬁ LARGE BREAKFAST WITH TROUT

- lightly salted trout, avocado, brioche, salad mix, cream
cheese, soft-boiled egg
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% -0 CMeTaHol
- ¢ Qopenbro cnabol conu

w4 ZUCCHINI PANCAKES
- With sour cream
- With lightly salted trout




e e
0BCAHAAR KAWA 420

C KAYBHUYHBIM KOHU U rpeusuM
0peroM

OATMEAL
with strawberry confit and walnuts
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SAKAMUTE OTAENbHO
- AudHUUB U3 aBYK AUL 220
| - JuYHUUG U3 TpeK Auy 210
#= . 0scAHan Kawa o CNUBOYHBIM MacnoM 350
- Mopenb cnabol conu 350
‘ - BeT4uHa U3 UHgelKU 150
BY - Caexue TomaTl 150
- Coip cynyryHu 150
- Psokao 150
P
. SEPARATELY
! - Plain oatmeal with butter
B8 - Two fried eggs
| - Three fried eggs
- - Lightly salted trout

s - Turkey ham
!E - Fresh tomatoes

- Sulguni cheese
- Avocado

LN

bAUHbI, 3 WT.
B . co cMeraHoU

% - C rpY3UHCKUM B3PEeHbEM
b= o
g - ¢ chopenbto cnabol conu
- CREPES (3 PIECES)

- With sour cream

- with Georgian jam

- with lightly salted trout




COTTAGE CHEESE PANCAKES WITH
STRAWBERRY CONFIT
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. MAUOHU C MEAOM U OPERAMU 390
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HONOAHBIE 3AKYCHU | APPETIZERS -
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MACHOE ACCOPTU 1190

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

MEAT PLATE
Homemade boiled pork, beef tounge, pastirma,
sudjuk, creamy horseradish
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"%, ACCOPTU IOMAWIHUK CbiPOB

| CynyryHu, konyeHbll agbiredckul, uMepeTuHCKUU,
4eyun MoNOYHLIL, 4eyun KonyeHsll, Meg, 0pesu

ASSORTED HOMEMADE CHEESES

Suluguni, smoked Circassian cheese, Imeretian
cheese, milk chechil cheese, smoked chechil,
honey, nuts
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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,
B capsicum, wild leek, garlic




CAUuBU

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

y
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“{ SATSIVI
Traditional Georgian dish of chicken in spicy

walnut sauce

WMAPEHBIU CYNYrYHU 650

¢ BPYCHUYHBIM COYcoM

FRIED SULUGUNI CHEESE
with lingonberry sauce
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AAKMAMAHDBI C OPEXKAMU MNO-rPY3UHCKU 690

GEORGIAN-STYLE EGGPLANT WITH WALNUTS

nepey C OPEHAMU NO-rPY3UHCKU 620
GEORGIAN-STYLE PEPPERS WITH WALAUTS

AUPAH

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

AYRAN
_ q Traditional Caucasian yoghurt drink with mint, basil and apple
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U U3 CBEKAbI 1 490 -

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

ACCOPTU U3 NKAAU

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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MAPUHOBAHHbBIE rPY3AU 750

| CNYKOM U CMeTaHol
PICHLED MILK MUSHROOMS
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CenbAb C NEYEHbIM KAPTODENEM 650

U M3pUHOB3HHbLIM NYKOM

HERRING WITH BAKED POTATOES
and pickled onions




CAAIATBI [ SALADS
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CANAT C HPYCTAWUMU GAKNAMAHAMU 750 |
U TOMATAMU

Canat C MapeHbiMU H3KkNaMaHaMU, CBEKUMU TOMATIMU,
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 6AHOP 650

YsbekcKull canaT ¢ UbINABHKOM, CenbiMU TOMaTaMU,
CBEMUMU 0rypuaMu U 0TB3PHLIM SUUOM C COYCOM U3
NPAHOr0 AOMaWHero MalioHesa

BAKHOR SALAD

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

[PY3UHCKUU CANAT C UBIN/EHKOM 690

CanaT ¢ UbiNNeHKoM, 33ne4YeHHbIM Ha yrmax, cnenbiMu
TOM3TaMU, 3e/1eHbIM CaaTOM U M3PEeHbIM aablirelicKuM
CblpOM, 38F|p88ﬂ8HHbIEI 0perosbiM COYcoM

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

CANAT TeUNUCYPU
OcTpbll rpY3UHCKUT CaNaT U3 CBEMUK TOMATOB, 0rypuos U KPaCcHOro
YK ¢ NpaHol 33MPaBKoU U rpeuKuMU 0pexramu

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




CAAAT NO-KYTAUCCHU

Canat ¢ UbINNeHKOM, CBEMUMU orypuamu,
peaucoM, Ykponom U 4OMaWHUM MaloHe3oM

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

CANAT TAWHKEHT

CanaT U3 TOHKUK NOMTUKOB PedbKU, 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

' pepper, and basil

AYUK-YYYYH

Canar U3 cnagKux TOMaTos, KP3CHOro NYKa,
fepua vyunu u basunuxa

ACHIK CHUCHUK
Salad with sweet tomatoes, red onion, chili
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CYN U3 6APAHUHDI C KIO®TOU

HagapucTbll bynboH ¢ bapaHbel HoMKol, TediTenel, kapTodenem U HYToM

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

W
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| HagapucTbll cyn U3 63paHUHbI C 0BOWBMU U HYTOM

" SHURPA
= Rich lamb soup with vegetables and chickpeas

Ysbewckoe 611040 U3 B3P3HUHBI C 0BOWBMU B NPSHOM
bynboHe U nanwol No-goMawWHeMy

LAGMAN
Uzbek dish with lamb, vegetables in a spicy broth and

homemade noodles

160




HAPYO

TpaauUUOHHBIT rpy3uHCKUT NPSHBIT Cyn ¢ roBaAuHOD,
pUCOM, TOMBTaMU U 8pOM3THLIMU CMeuusMU

HHARCHO
Traditional Georgian spicy soup with beef, rice, tomatoes,

and aromatic spices
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= YURUPTMA
| TpaauuuoHHbIT rpy3uHCKUl KYPUHBID cyn ¢ dobasneHuem
KYKypy3sHolU MyKU, AGUOM U KUH30U

CHIKHIRTMA
® Traditional Georgian chicken soup with cornmeal, egg and
| cilantro




bAMBIK-WYPNA

ApoMaTHbIU BYboH C hopenbio U Cyaskom,
0BOWIBMU U T3PRYHOM

== BALYK SHURPA

Fragrant broth with trout and pike perch,
vegetables and tarragon

KYPUHbIU CYN C AOMAWHEU AANWOU 490
CHICKEN SOUP WITH HOMEMADE NOODLES
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- [OPRYUE 3AKYCKU | HOT APPETIZERS
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RUHKAAU 1 WT.

- C CblpoM
- € rpubamu u KapTochenem
- C r0BAAUHOU U CBUHUHOU
- C ro8aduHol

- ¢ bapaHuHol

" HHINKALI 1 PC
&2 - with cheese
{ - with mushrooms and potatoes
A . yith beef and pork

4 - With beef i
2 - with lamb 2 |
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HHAPEHbIE RUHKANU 1 WT. y
- C CblpoM 170
- ¢ rpubamu u KapTocenem 170
- € ro8sauHol U CBUHUHOU 190
! - C rosaauHol 190
- ¢ B3paHUHOT 190
FRIED KHINKALI 1 PC
- With cheese
- with mushrooms and potatoes
- With beef and pork
- With beef

- with lamb

| 10AMA CO CBUHUHOU U rosAAuHOU 850

BUHOFpa,ﬂ,HbIB NUCTBA C NPAHLIM CbapLLIBM U3 CBUHUHbI,
rosaAauUHbLI U puCa

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



! N06U0
(py3suHcKoe bntogo U3 KpacHoU daconu, ToMneHHoU
CO CMeuuaMu, noaaetcs ¢ kanyctol no-rypulicku. %
LOBIO
Georgian dish of red beans stewed with spices,
served with Gurian-style cabbage
Ny
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*  3ANEYEHHDLIU CYNYrYHU C TOMATAMU 550
| BAKED SULUGUNI CHEESE WITH TOMATOES

OsouiHoe pary u3 TYyWeHHbIX B NPAHLIK CNeuuay
H3KNaM3HOB, 60ﬂf8pCHOr0 nepua, TomMaTos
C KuH300 u 6a3unuKoM

N AJAPSANDAUI
Vegetable stew with eggplant, bell peppers,
tomataes, cilantro, and basil, cooked in spicy spices




OPAYUE GMOAA | MAIN COURSES
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| Mogaetca Ha BbI6OP CO CBENUMU 0BOUL3MU UAU CONCHBAMU.
55 [1pa3aHuYHbIU YsbekcKkul nnos U3 puca Aes3upa ¢ bapaHUHOL,
=8 HYTOM U bapbapucoM

PILAF
Served with fresh vegetables or pickles. Festive Uzbek pilaf
with devzira rice, lamb, chickpeas, and barberries
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N108 N0-6YRAPCHU

Noaaetca 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

.

108 C roBAAUHOU

Noaaerca Ha sbibop co cBeMUMU 0BOW3MU UAU CONCHBAMU.
Ysbewckud nnos u3 puca nasep ¢ roesauHol, kyparol U YepHOCAUBOM

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




Yabekckul pynet us TOHKOrO TeCTa, NPUroToBneHHbIU Ha napy,
C Ha4UHKOU U3 6apaHUHbI C KUH30U U 3pOMaTHOU 3Upbl

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

LS

KOBYPMA

Yabewckan nanwsa, 0buaperHan ¢ H3apaHUHOU U 08OWAMU
CO CNeuusMU, N0A3eTCA C K3PEHHbIM SULOM

KOVURMA
Uzbek noodles stir-fried with lamb, vegetables and spices, served
with a fried egg




HYYMAYU

ApomaTHoe BtA0 U3 HeMHbIX TeNAYbUR NOTPOWKOB

KUCHMACHI

Aromatic dish made from tender veal offal

UbINAEHOK TABAKA

nogaetcs ¢ kanyctol no-rypulicku U NYKom

: & CHICKEN TABAKA

i E served with Gurian stgle cabbage and onions
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YAROKBUANU

6eapo UbINAEHKa, TYWEHHOe C TOMBTaMU, YKOM,
gy CMEUUAMU U 3enetblo

CHAKHOKHBILI

Chicken thigh stewed with tomatoes, onions and
herbs

YAHARU

| b3p3HUH3, TOMAEHHaA C B3KNaMaHaMU, TOMaTMU U
kapTodenem, ¢ AobasneHuem apoMaTHOr BYnboHa,
KaBKA3CKUK cneuud U 3eneHu

CHANAKHI

Lamb stewed with eggplants, tomatoes and potatoes
in fragrant broth with Caucasian spices and herbs
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0AMARYPU

C8UHUHa C KapTothenem U NYKOM, 33nedeHHas B Keuu

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

e R AN

Yawywynu
‘ r (0BAAUH3, TOMAGHHAS C 0BOWAMU U cneyuamMu
[

CHASHUSHUUI
Beef stewed with vegetables and spices




MErPynu

[0BAAUHS, TOMsIEHHAR C TOM3TaMU B 0pexosoM coyce

MEGRUUI
Beef stewed with tomatoes in walnut sauce

YKMeEPYNU

Eeupo UbINAeHKs, 3ane4yeHHoe 8 Keuu C COYcom
U3 CMeTaHbl

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




BbINEYKA | PASTRY
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RAYANYPU NO-AAHAPCHU '
ADJARIAN KHACHAPURI
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RAYAMYPU NO-MErPEABLCHU
MINGRELIAN KHACHAPURI

im -

S0 KAYANYPU C KONYEHBIM CbIPOM 750
KHACHAPURI WITH SmUHED.CHEEsE
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CAMCA

- € pybneHol Kypuued, NYKoM U 3pOMETHBIMU CneuuaMu
- ¢ pybneHol 6apaHuHol, NyKoMm u apomaTHold 3upod

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

HAYANYPU HA WAMNYPE

[0TOBUTCH H3 YK

KHACHAPURI ON A SKEWER
Cooked on charcoal

e

KY6/1APU

Mupor ¢ NPsHbEIM hapweM U3 CBUHUHBI U NYKs, NogaeTcs
C COYcoM cauebenu

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




- C 3e/1eHbH0 U CbIpOM
- C kapTodenem u rpubamu
- C rossaAUHOU U CBUHUHOU
- ¢ bapaHuHoU

CHEBUREK

- with herbs and cheese

- With potatoes and mushrooms
- With beef and pork

- with lamb

- C 3e/1eHbl0 U CbIPOM
- C kapTodenem u rpubamu
- C roBsauHoU U CBUHUHOU
- ¢ bapaHuHoU

QUTAB

- with herbs and cheese

- With potatoes and mushrooms
- with beef and pork

- with lamb
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~_bAOAA HA MAHCAANE | GRILLED DISHES

NHNA-KEBAL
- U3 KYpuUbl

- U3 r0BRAUHbI U CBUHUHBI
- U3 BapaHUHbI

SHASHLUIK LULA KEBAB
- chicken thigh - pork - lamb 1 - chicken - beef & pork - lamb

WAWANDIK

- U3 KYpuHoro beapa 150
- U3 CBUHUHBI 850
- U3 B3PaHUHBI 1250



LAMB CHOPS
gy 85T .44;-.,1-‘

HAPE ACHEHHA 1650 ' _

.
A3bIYKU ACHAT HA MAHCANE 1350
GRILLED LAMB TONGUES




QOPEAND HA YrNAK 1390

C COYCOM Hapuwiapab

GRILLED TROUT
with narsharab sauce

CUBAC HA MAHIANE
GRILLED SEA BASS




0BOWU-PUND

- kapTodens

- cnadkul nepeu
- TOMaT

- WaMNUHbOHHI

- UYKUHU

- baknamaH

GRILLED VEGETABLES
- Potatoes

- Bell peppers

- Tomatoes

- Mushrooms

- Zucchini

- Eggplants
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Hapwapab / cMeTaHa / Tkemanu / cauebenu / amKuKa / Ketyyn / MaUSHU C YECHOKOM

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

adjika (spicy vegetable sauce) / ketchup / matsoni (georgian yoghurt) with garlic

COYCbl



GBI BREAD

@

APMAHCKUU NABAL
PY3UHCKUU NABAL

Y36EKCKAA AENEWHA
ARMENIAN LAVASH
GEORGIAN LAVASH

' UZBEK FLATBREAD




 fIECEPTBI | DESSERTS

AIOMAWHEE MPY3UHCKOE BAPEHBE

(peurul opex, benas yepewHs, WenKoBUUS, THIKB3, UHMUP, Ku3un, alisa

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




NAKMABA

BocTouHas €naaocThb C rpeukumu opexsamu u Meaom

BAKLAVA
Oriental sweet with walnuts and honey

HANOAEOH

Knaccuyeckul fecepT U3 C0oeHoro Tecta C 3383pHbLIM KpeMOM

NAPOLEON
Classic puff pastry dessert with custard

950

a

3rANAPU C YEPHOCAUBOM U OPERAMU

(JokonaaHbll BUCKBUT C YEPHOCAUBOM U OpeXaMU,
NPONUT3HHbIU CMETSHHBIM KPEMOM

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




MOPKOBHbIU TOPT 550
CARROT CAKE

I MEAO0BUK 55
TopT U3 MegoBbIX Kopeli CO CMET3HHbIM KPeMOM

| MEDOVIK
Honey cake with sour cream



(MPYKTOBAA TAPENKA 1900
FRUIT PLATE

%

MAUOHU S R - e

nogaerca ¢ MeaoM U rpeuykumMu opexamu

MATSOoNI
served with honey and walnuts




YAUHbIU HAGOP 650

Opewku Co CryuwieHbiM MONOKoM,
(WOKONaaHan Konbacs, yypukena

TEA SET
Oreshki cookies with condensed
milk, chocolate salami, churchkhela
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MOPOH{EHOE

B accoprumente (1 wapuk)
KNYBHUKa, WOKOAAM, B3HUNb

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

OTAENBbHO

- OpewKu co cryuieHHbIM MONOKOM
- WoKonagHasn Konbaca
-Yypurena

SEPARATELY

- Oreshki cookies with condensed milk
- Chocolate salami

- Churchkhela

COPGET

B accoprumente (1 wapuk)
ManUHa, 06nenuxa, UMOH

SORBET
assorted (1 ball)
raspberry, sea buckthorn, lemon
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