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GEORGIAN & UZBEK CUISINE




ROMO/HbIE 3AKYCKU | RPPETIZERS
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ACCOPTU IOMAWHUK CbiP0B 890

CunyryHu, konuexsll agsirelekul, uMepeTuHEKU,
¢ Leyln MONOYHEI, Ye4un Kondensid, Mag, opewu

ASSORTED HOMEMADE CHEESES




CE30HHbIE OBOWIU U 3€NEHD 790
SEASONAL VEGETABLES AND HERBS

AIOMAWHUE CONEHBA

Orypu, Kaniyc OUTCHKU, UBETHAA KanyCTa,
CTPYUKOBED NEpe, YepemiLa, YecHok

HOMEMADE PICKLES

Cucumbers, Gurian-style cabbage, cauliflower
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HAPEHBIU CYNYIYHU

& BpycHULHBIM Caycom

FRIED SULUGUNI CHEESE
with lingonberry sauce

650

CAUUBU

[panuULOHHOE FPYSUHCKDE BRIGAD U3 WsINneHKa
8 NPAHOM OPEHOBOM COYCEe
SATSIVE

Traditional Georgian dish of chicken in spicy
walnut sauce




AAMAGCAHARN

OsolLMoe pary u3 Tywe

€ KuHaol U basunukom

AJAPSANDALI
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I , MHAMU U3 CBERNMDI 490 | MHANU U3 WIUHATA

(cTpan rpy3UHCKaR 3KYCKa U3 CBeKNsl ¢ opexosol nactol, - OcTpas rpy3UHCKan 38KUCKS US Whukata ¢ opesosol nactod,
KUH30U U KABKAICKUMLU CREUURML KUH300 U KABKAZCKUMU CREULRML

BEET PRHALI SPINACH PHHALI

Spicy Georgian beet appetizer with walnut paste, cilantro. and Spicy Georglan spinach appetizer with walnut paste, cilantro,
caucasian spices and Caucasian spices
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Hanu U3 WNUHATE, NHANU U3 CBEKNK, PYNET U3 Nepua
C OpEHaMU, PYNeT Us BaKNamaHa ¢ 0PEHaMU NO-1PYSUHCKU

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

Canat ¢ wapenbiMU Barknamanamu, CREMUML TOMATaMY,
TEOPOMHBIM CHIDOM, KUHMUTOM B KUCNO-CNAAKOM CoYCe

SALAD WITH CRISPY EGGPLANTS AND TOMATOES




Mabepckul canar ¢ UbINAEHKOM, CRaRLMU TOMaTaML,
CBEMHUMU Orypuamu U '1rl3:1|L|Hh-r1_ ¢ COYCOM U3
NPAHOMO AOMAWHErD MaloHesa

BAKHOR SALAD
Uzbek salad u,l|-th|t'l~E‘| ripe tomatoes,

e

[PY3UHCKUL CANAT C UbINAEHKOM

|:-E'|J'Ii3] C UBIMMEHKOM, 3aNEYEHHRIM HA YrnAx, CNenkiMU
TOMATEMU, 3ENEHbIM CANaTOM U MapEHbIM B0bIMBUCcKUM
ChipOM, 38NPABNEHHLID DPEKOBLIM COYCH

EEI]REIF!H CHICHEN SI:ILHD
arcoal-g e tomatoes, Qreen
d with walnut

CAJIAT TeUAUCYPU

Oerpiil rpysuHeKUd Canat us CREMUN TOMATOB, OrYPUDE U KPACHOD
ryKa & npanod

TBIUSUHI SFILFII]

ipagKoll U rpeukUMU DpEHaML




CANAT NO-KYTAUCCKU

Canar ¢ UbINNEHKOM, CEEMUMU Orypuamu,
PEQLCOM, YHPONOM U AOMBWHUM MadaHeaom
HUTAISI SALAD

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

CAJIAT TAWKEHT

Canar U3 TOHKUK NOMTUKDB PELBKL, rOBAMBETD ASIKS, KUPU-
Horo Alua U nyka dpu ¢ coycom U3 aoMalien maloHesa

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

AYUK-YYYYH

(anar ua CNaaKUH TOMATOR, KPACHOMD NYKa,
nepua Yunu U basuwnuka

ACHIK CHUCHUK
Salad with sweet tomatoes, red onion, chili
pepper, and basil
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—CYNbl | SOUPS
PRAEAEN . TRBEN " TS W Y

& CYN U3 6APAHUHDI C KIOTOU 990 ‘
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HagapucTwlild bynbou ¢ bapanbel Hosxol, Tedrensad, KapTodensem U HYTOM

LAMB SOUP WITH HOFTA

Rich soup with lamb leg, kafta meatball, pota d chic
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150

Hagapuereld cyn U3 BapaHuHbl & 0BOWAMU U HUTOM

SHURPA

Rich lamb soup with vegetables and chickpeas

fyneome u namwol no-aoMalHeMy
LAGMAN

Lzbek dis
hamemade




B YURUPTMA 950

[panuuuon bl rpysunesud kypuHeld cyn ¢ gobasnenuem
' / Ky KYpyaHoT Mysy, AlUoM U KuHaol

: CHIKHIRTMA
//\f: Traditional Georglan chicken soup with comme

il cilantro

HAPYO

BY/1bOH
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I'OPSI'-IlIE BHHHCHU | HOT APPETIZERS
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HUHKAAU 1 WT.

- ¢ rpubamu U kaprodenem

KHINKAL 1 PC
- Wwith beef and

- \With mushrooms and potatoes

CET 10 HUHKAMU
SET 10 KHINKAU

N101MA CO CBUHUKOU U roaAuHoU 850

BuHOrpaaHsie NUCTBA C NPAHBIM apILIeM U3 CBUHUHB,
rOBAQUHE U puca

DOLMA WITH PORK AND BEEF
Grape leaves stuffed with spicy minced pork, beef
and rice
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BAHAAMAHLI C OPERAMU NO-PY3UHCKU 690
GEORGIAN-STYLE EGGPLANT WITH LUALNUTS

fePel C OPERAMU MO-rPY3UHCKHU
GEORGIAN-STYLE PEPPERS WITH WALAUTS

620

AUPAH

TpaguuuokHel KaeKascrUT HANUTOK U3 MauoHy
¢ nobasneHusM MATL, Bagunuka u sbnoka

AYRAN
Traditional Cavcasian yoghurt drink with mint, basil and apple
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rOPAYUE 6ALOARA | MAIN COURSES

nnos

NogaeTca Ha ewibop CO CREMUMU 0BDWAMU UAU CONEHBRAMU.
[pasgHuHHE CKUl nnoa U3 puca geesupa o bapanuxod,
HYTOM U B

PILAF

Served with fresh vegetables or pickles.
With devzira rice, lamb, chickpeas, and

i




[1/108 NO-6YRAPCHU

Nogaetca Ha esIbop O CEEMUMU 0BO0WAMU UAU CONEHBAMU.
HaBercKud nnos us pl 380 C KYpUHLIM Bedpom

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

==

NNos C rogaAuHol

Nogaerca Ha Buﬁup CO CEEMUMU DBOWAMU UAU CONEHBAMU,
Yaberckul nnoe us puca nasep c ro ol, Kyparol U YepHOCNUBOM

PILAF WITH BEEF
Served with fresh vegetables or pickles.
Uzbek pilaf with laser ric




KHANUM
Uzbek (

HOBYP

Yabesckan nanw
£0 CNEUUAMU, N TCA C MapEHHBIM ATLOM

HOVURMA

Uzbek r stir-fried with beef vegetables 2

790




KY4YMAYU

ApomMaTioe GRKIAG U3 HEMHBIY TENRYLUN NATpOLWKOE

KUCHMACHL

Rromatic dish made from tender veal offal

UbIM/EHOK TRGAKA

NOGAETCA ¢ KanyeTod no-rypulcky U nyKoM

EHIEHEI'I TRBAKA

d onions




WO |
YAHOKBUAU

beapo usinne ILEHHOE C TOMATaMU, NYKOM,
- CNeUuAMU U 38r

CHAKHOKHBIU
Chicken thigh stewed with tomatoes, onions and

herbs

YKMEPYNU

bEeApo UBINNEHKS, 3ANE4EHHOE B KEUU C COYCOM
U3 CMETaHbI

CHHMERUL

[Geargian clay




OAHIAHYPU

Cautusa ¢ kaprodenem U nYKOM, 3aN24EHHEA B KEUU

OJAKHURI

Pork with potatoes and onions, baked in ketsi [Georgian clay pan)

) [DBAALHE, TOMAEHHAR © DEOWAMU U CREWUAMU
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CHASHUSHULI

Beef stewed with vege  and splces
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BbINEYHKA | PASTRY

HAYANYPU NO-AAHMAPCKU
ADJARIAN KHACHAPURI
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HAYANYPU NO-MEMPENDCKU
MINGRELIARN KHACHAPURI
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. RAYANYPU C KONYEHLIM CbiPOM
| KHACHAPURI WITH SMOKED CHEESE




CAMCA

+ ¢ pybnedod kypuued, NYKOM U 3pOMATHEIMU CRELUAMU
- ¢ pybneqol baparuxod, nyKom U apomatHol supod

HYBAAP

Mupor ¢ npRHBIM GapWeM Us CEUHUHLL U NYKa Nog3eTcs
C coycoM cauebery

KUBDARI

Pie with spicy minced pork and onions, served

with satsebeli sauce
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s YEBYPEH
« [ 3ENEHBH0 U CHIpOM
« ¢ kaprodhenem U rpudamu
- €& roBAAUHOD U CRUHUHOD
- ¢ BapaHuHol

CHEBUREH

« With herbs

- Wwith potatoes
- LWith

- With lamb




BI10AA HA MAHCAANE | GRILLED DISHES

*s

WAWMDIK N0NA-KEBAB

- U3 KypuHoro begpa 150 < U3 My pUUsl
+ 113 CBUHUHSI 850 + U3 rossauHsl U CBUHUHEL
+ U3 BapaHuHe 1250 - 113 BapaHUHe
% SHASHUIK LULA KEBRB
- chicken thigh - pork - lamb ] - chicken - beef & pork - lamb



HAPE ACHEHHA 1650
LAMB CHOPS '
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A3bIYKU ACHAT HA MAHTANE 1350
GRILLED LAMB TONGUES




(MOPEND HA YINAK 1390

C COYCOM Hapiapab

GRILLED TROUT

with narsharab sauce

CUBAC HA MAHrAANE
GRILLED SEA BASS




ankul nepey
- ToMat
« WAMNUH bOHE
« LYKLHL
- Baknasan

GRILLED VEGETABLES




Hapwapab / cHertada / Teemanu / caugbeny / agmika / KeTUYn / MALOHU € H2CHEKOM 190
SAUSES

Narsharab [pomegranate sauce) / sour cream / tkemall / satsebel (spicy tomato paste] /

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

APMAHCKUU NRBAW
rPY3UHCKUU NABAW

Y36EHCKARA NENEWHA

ARMENIAN LAVASH
GEORGIAN LAVASH

l UZBEK FLATBREAD

o
kb

L

G4




QIECEPTBI | DESSERTS

B AOMAWHEE rPY3UHCHOE BAPEHDE 290

[peukul opes, Denan YepelHs, LWenKosULa, Telkea, UHNLD, kuswn, alsa

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




NMAKAABA

BOCTOMHBA CNAAOCTH C rpEUKUMU DPEXAMU U MEaoM

BAKLAVA
Orlental sweet with walnuts and honey

HANO/EOH ' 3rANAPU C YePHOCNUBOM U OPERAMU

KnaccuHeckul AecepT us CRoeHOn TECTS C 39830HLIM KPEMOM (Lokonaguuld BUCKBUT & 4epHOCALBOM U DPEHaMY,

NPONUTAKHSID CMETAHHBIM KOSMOM

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




MEf10BUH

TopT ua MeaoBLK KOpMED CO CMETAHHLIM KDEMOM

MEDOVIK
Honey cake with sour cream

)
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NOQJETCR C MEQDM U rpeUKUMU OpEXaMU

MATSONI
served With hongy and walnuts




YAUHbIU HAGOP

(pewky co CrylwieHsIM MONOKoM,
WoHOMAAHAA KanBacs, YypuHena

TER SET
Oreshki cookies with condensed
milk, chocolate salami, churchkhels

‘I;“'-?““‘_: L
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MOPOMEHOE

B accoprumente (1 wapuk)
KAYBHUKE, WOoKONAL BaHUNL

ICE CREAM

Assorted (1 ball)
strawberry, chocolate, vanilla

OTAENBHO

- Dpewku co crylienHsIM MONOKOM
- WowkananHan kanbaca
- Mypumena

SEPARATELY

« Oreshki cookies with condensed milk
« Chocolate salami
- Churchkhela




Restaurants & Cafe

reca.rest

Q@ Komesennan nurus, 40€, Ceskabens Nopr  © +7 812 910 96 97
¥ flonroosépuas, 14/2, TPK «5 Osgp» & + 7 812 904-44-24
-~ W Hesckul, 15 € +7 812 900-41-01

- QMarnan Mopckan, 13 © +7812905-41-44
#kazanmangalsph




