C-KAZAN-MANGAL—

GEORGIAN & UZBEK CUISINE

RUHKANU

12.01-08.02
CrOBAAUHOU U CBUHUHOU .........eeeeeeeenenannnns 1w/ 60
WITH BEEF AND PORK
EIORNNMON. 2 o e 1./ 60
WITH BEEF
e BT (e e S e A N S 1ur. 7120
WITH LAMB
EENPINE v e et e e 1wt /7 120
WITH CHEESE
CrPUGAMU U KAPTOMEMEM .........eeeeeeeveenenns. 1wt/ 120
WITH MUSHROOMS AND POTATOES
CETHUNRANGN ....... vt T o i 107 7 960
SET OF HINKALS

AKULUUA HE CYMMUPYETCA

C AAPSrUMU NPEANOMEHUAMU U CKUAKAMU



GEORGIAN & UZBEK CUISINE
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HONOAHbIE 3AKYCKU | APPETIZERS

MACHOE ACCOPTU
CYOMLK, CNUso 2

MEAT PLATE

Homemade boiled p ef tounge, pastirma,

eAMUl A3bIK BacTypma

ACCOPTU IOMAWHUK CbiP0B 890

CynyryHu, KonveHsid agsirelekul, uMepeTuHCku,
| 4eYUA MOAOYHBIT, YeuUn KoNYeHb, Mg, opexl




CE30HHbIE OBOWIU U 3ENEHD
SEASONAL VEGETABLES AND HERBS

il

AIOMAWHUE CONEHbA

Orypubl, KanycTa no-rypulcky, UBETHaA KanycTa




—

HAPEHBIU CYNYIYHU

& BpycHULHBIM caycom

FRIED SULUGUNI CHEESE
with lingonberry sauce

CAUUBU

[panuULOHHOE FPYSUHCKDE BRIGAD U3 WsINAeHHs
8 NPRHOM OPEHOBOM COYCE

SATSIVE
[raditional Georgian dish of chicken in spicy
walnut sauce

290




- &

BAHAAMAHLI C OPEKAMU NO-PY3UHCKU 690
GEORGIAN-STYLE EGGPLANT WITH LUALNUTS

ﬂ NEPEL C OPERAMU MO-MPY3UHCKU

GEDRGIAN-STYLE PEPPERS WITH WALNUTS

620

AUPAH

TpaguuuokHEIl KaBKasCKUT HANUTOK U3 MaudHy
¢ nobasnexuem MATL, Basunuka u Abnoka

AYRAN

Traditional Caucasian yoghurt drink with mint, basil and apple
)




'ﬁnnu U3 CBEHAbI

OcTpan rpYILKCKaA 33KYCKa U3 CBEKNGI C opexosall nactal,

KUHA00 U KABKAICKUMU CReLusMU

BEET PKHALI

caucasia

MHANU U3 WNUHATA

(cTpan rpYIUHCKAA 33KYCKA U3 WNUKaTa ¢ opexosol nacTod,
KUH300 U HAOBKAICKUMU CRewusmMU

SPINACH PHHALI
Spicy Georglan spinach appetizer with walnut paste
and Caucasian spices

ACCOPTU U3 NKAMU

[THaNU U3 WAUHETA, NHANU U3 CBEKABL, PYNET U3 nepua
C OPEHAML, PYNET U3 BAKNAMAHA C OPENAMU NO-MPY3UKCKU

ASSORTED PHHALI

Spinach pkhali, beet pkhall, pepper roll with walnuts,
Georgian-style eggplant roll with walnuts

R,
o RS B

490




CANATHI | SALADS

CAMATC HF!-IETHI.I.llII"‘IlI BHIUIHH‘II'-IHHHU
U TOMATAMU

P
Q Canat ¢ wapeibiMu Baknamanamy, CREMUMU TOMaTAMY,
'§ TEOPOHIHEIM ChIPOM, KUHMUTOM 8 KUCNOD-CNAAKOM COLCe

i

EHLH[] WITH CRISPY EGEPLHHTS AnD TﬂlﬂHTDES




%

.,

CAIAT GAHOP

YzberoKul canat ¢ UkINISHKOM, CNensIML ToMaTamMu,
CBEMHUMU Orypuamu U OTE3PHEIM AULOM C COYCOM U3
MPAHOID AOMAWHETD Malonesa

BAKHOR SALAD

Uzbek salad with chicken, ripe tomatoes, fresh
cucumb d boile i e hased on

[PY3UHCKUL CANAT C UbINAEHKOM

Canat ¢ ubINMEHKOM, 33NEYEHHEIM HA YIAK, CHENLIMU
TOMATAMU, 3ENEHLIM CANSTOM U #3peHbiM aabiraldckum
CBIPOM, 33MNPAANEHHLI DPEHDBBIM COYCOM

GEORGIAN CHICKEN SALA
Salad with charcoal-c

CAJIAT TeUAUCYPU

Oerpril rpysuHekuld canat us

UM TOMATOR, OryYpUoe U KpacHoro

nyka & npanod sanpaskoll U rpeukLMU opeHamMu

TBILISURI SALAD
Spicy Georgian salad with fres
with spicy dressing and walnut

S

cumbers and red onions




CA/IAT NO-KYTAUCCHU

Canar ¢ UbiNNeHKoM, CEEMUMU Orypuamu,
PEALCOM, LYKOONDM U oMaWHUM MalloHeaam
KUTAISI SALAD

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

CA/IAT TAWKEHT

Canar ua TOHKUK NOMTUKDE PEObEL, roBAMbErD AZLIKG, KUpU-
Horo /U2 U Nyka pu © coycoM U3 AOM3WHero MaloHess

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

120

AYUK-YYYYH

Canat ua CNakuK TOMATOR, KPACHOD NiKa,
nepua Yyunu u basunuxa

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




-CYnbl | SOUPS
0 W

CYN U3 6APAHUHDI C KIDOTOU 990

HagapucTulild Byneou ¢ bapanbel Hoskxol, Tedrensad, kapTodensm U HYTOM

LAMB SO0UP WITH KOFTA

Rich soup with lamb leg, kofta meatball, potatoes and chickpeas
\ " |
1 \ | |
.
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HagapucTeld cyn U3 BapaHuHbl & 0BOWAMU U HYTOM

SHURPA

Rich lamb soup with vegetables and chickpeas

BynboHe w nanwol no-goMaluHemy

LAGMAN

Uzbek dish with beef vegetables in a spicy broth and




HAPYO

IpapuuuorHsId rpy3uHcKUD npaKED cyn ¢ roBARaUHOD,
PUCOM, TOMATaMU U 300MaTHBIMU CRELUAMU

KHARCHO

icy soup with beef, rice, tomatoes,

? YUHUPTMA

[paguuuoHHEID rpy3uiekud KypukelD cyn ¢ gobagnenuem
‘ Ky Ky pY3HoD MyKL, ATUOM U KuH30D
CHIKHIRTMA

cilantro




bA/MBIK-WYPNA

Apomatbid BynkoM ¢ Qopentsio U CYAaKoM,
DBOLLIBMU U TAPHYHOM

BALYK SHURPA
B Fragant broth w

th

-

5 )
¥ b3/1bOH NO-CIKIMCHU
# HagapucThlld BUNbOH U3 KYPUHBIH NOTROWKAS

SUKHUMI-STYLE BROTH

Rich broth made from chicken offal




- MOPAYUE 3ARYCKU | HOT APPETIZERS

|'_.'_l._I i

Jf CET 10 HUHKANU 1750
==  SET 10 KHINKAU

HUHHAMU T WT.

- C ChIPOM
- ¢ rpubamMu U kapTodhenam
« € rogaguHod U ceukukol
- € rOBAAUHOD

P - C bapanunol

& KHINKAUI1PC
© . with cheese

- With m ims and potatoes
- With beef and pork

- With beef .
- With lamb :




oS s L

HAPEHLIE HUHKANU 1 WT.

- ¢ ChipoM 170

- ¢ rpubamu u kapTodenem 78

- ¢ rogAaukol u ceuHuHod 198
N - C roeAauHOD 198

- ¢ Bapanunod 190

FRIED KHINKALI 1 PC

- Wwith cheese

- with mushrooms and potatoes
- with beef and pork

- With beef
- With lamb

-
. AI0AMA CO CBUHUHOU U rosaAuHOU 850

BuHOrpaaHbie NUCTBRA C NPAHLIM hapWemM U3 CBUHUHG,
fOBAAUHE U puca

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




AAMAGCAHARN
UBDWHOE pary U3 TYWEHHBIK B NPAHBIK C
rapcKoro Nepua, ToMatos

300 U basunukom

AJAPSANDALL

o

3ANeY
£ | BAHED SULUGUNI CHE

e




rOPAYUE 6ALOAR | MAIN COURSES

nnos

Nogaerca Ha ebibop Co CBEMUMU DBOLIIMU UNU CONBHBAML.
[pasghudse KUl nnos us puca gesaupa c bap i
HYTOM 1 Ba

PILAF

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

Jlle |||':||-! -.
| .’ |




M08 C rosAAuHol

Nogaerca Ha seibop c0 CBEMUMU 0BOWAIMU UAU CONEHBAMU.
Haberckull nnos us puca naszep © rosRAUHOD, Kyparol U YepHOCAUBOM

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

/108 N0-bYRAPCHU

Mogaetca Ha esibop CO CEEMUMU 0BOWAMU UAU CONEHBAMU.
Yabexekul nnoB U3 puca Nasep ¢ KYpUHLIM Beapom
BUKHARA PILAF

Served with fresh vegetables or pickles.

Uzbek pilaf with laser rice and chicken

s
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HAHYM

Yabexckud punet us TOHKOM
C Ha4quHKoD U3

KHANUIM

Uzhek stes

KOVURMA
Uzbek nood netables and sp senved
with a fried eqe




HYYMAYU

ApomMaTHoS BAKIAD U3 HEMHBIM TENRYLUN NATPOWKOE

KUCHMACHI

Arom dish made from tender veal offal

_I-. = i-i -'.
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! UbIMAEHOK TAGAKA

nogaetca c kanycrol no-rypudcku u Aykom

CHICKEN TABAKA

served with Guriz




W SOOI |
YAKOHGWAU

Begoo upinneHss, TYWEHHOE C TOMaramu, nykam,
- CNEYUAMU U 3ENSHBHI

CHAKHOKHBIU
Chicken thigh stewed with tomatoes, onlons and
hierhs

By i?”xn.

raprodienem, ¢ gobasnekueM apoMaTHore BUnEoHE,

A
H BapanuHa, TOMAEHHER ¢ DaKNaMaHaML, TOMATaMU U
s% KaBHa3CKUN Cneuul U 3enexu

CHANAKHI
o Lamb stewed with eggplants, tomatoes and potatoes
f i fragrant broth with Caucasian spices and herbs

A 7/

L
T



04 HARYPU
CauHuna ¢ kapTodenem U NYKoM, 33N24EHHERA B Keul
OJAKHURI

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

i N

[OBAAUHE, TOMAEHHSRA C OEOWAMU U CheduamMy

; YAWYwYNu

CHASHUSHULI

Beef stewed with vegetables and spices

e 4 s’




MEerrynu

[0BRAUHE, TOMAEHHAR C TOMETAMU B DPEHOBOM COYcE

MEGRULI

Beef stewed with tomatoes in walnut sauce

YKMEPYNU

Beapo ubinneHka sane4eHHoe B KeUU C coycom
U3 CMETaHbl

CHEMERLU
Chicken thigh b [Georgian clay
pan) with sour




BbINEYHKA | PASTRY

i "

HAYANYPU NO-AAHAPCKU
ADJARIAN KHACHAPUR

.

-'_.-“ '.‘f_.' 1" .I' I i
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HAYANYPU NO-MErPENBCHU
MINGREUAN KHACHAPURI

11
P

‘!'H B | HAYANYPU C KONYEHBIM ChIPOM 150
KHACHAPURI WITH SMOKED CHEESE

Rt 4.
..J-"-'-
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CAMCA

« € pybnenod kypuugd, NYKOM U apOMATHEIMU CRIELUAMU
+ € pubnenod bapauiHod, nyKom L apoMaTHoll 3upod

SAMSA

« With chopped chicken, onion and herbs

ot e
HAYANYPU HA WAMNYPE 650
[OTOBUTEA Ha LIfMAH

KHACHAPURI ON A SHELUER
Cooked on charcoal

A

KY6AAPU

Mupor ¢ NPAHBIM haplweM us CBUHUHE U NYKa NogIETCA
C coycoM cauebenu

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




3ENEHBI0 U CHIPOM
prodienes U rpubamu
ARUHOD U CBUHUHO
- ¢ bapavunod

CHEBUREK

« With pot
- With b
- Wwith lamb L]

B W

erbs and cheese
nd mushrooms
- With beef and pork
- Wwith lamb

m




bR HA MARCAAE | GRILLED DISHES

N0NA-KEBAB

o

WAWNDIK

- U3 KypuHoro Begpa 150 « U3 Ky puusl
+ U3 CBUHUHBI 850 + U3 MOBAAUHB! U CBUHUHE
g - U3 DapaHuke 1250 + U3 DapauHe

% SHASHUIK LULA HEBRB
- chicken thigh - pork - lamb - chicken - beef & pork - lamb

- A [/ i 8



HAPE ArHEHHA 1650
LAMB CHOPS

1 f}l

T

-
A3bIYKU ACHAT HA MAHTANE 1350
GRILLED LAMB TONGUES




(MOPEND HA YNAHK

C COYCOM Hapiapab

GRILLED TROUT

with narsharab s

CUGAC HA MAHIAANE
GRILLED SEA BASS




-

0BOWU-TPUND

- KapTodent
cnankul nepey,

« IAMNUHBOHE
- KUK
- BaknasaH

GRILLED VEGETRBLES

OE




Hapwapab / cHetana / Teemany / caugbeny / agsunka / KeT4yn / MaUOHU ¢ H2CHoKOM 198
SAUSES

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

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

A = =i e san. ek NRFED e
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AECEPTDI | DESSERTS

AIOMAWHEE rPY3UHCKOE BAPEHDBE

[peukul opes, Denan YepellHa, LWeNKOBULA, TelKEa, UHHLD, KUswA, alsa

GEORGIAN HOMEMADE JAM

%

Walnut, white cherry, mulberry, pumpkin, fig. cornel, guince

|
A



MAKAABA

BocrouHan cnanocTs © rpeukuMu opexamMu u Megom

BAKLAVA
Oriental sweet with walnuts and honey

HANO/EOH

KnaccuHeckul Aecept us CRoBHOM TECTE C 39830HLIM KPEMOM

NAPOLEON
Classic puff pastry dessert with custard

550

3rANAPU C YePHOCNUBOM U OPERAMU

(Lokonahbld BUCKBUT ¢ YEpHOCALBOM U OpEHamu,
NPONUTAHHBID CMETAHHBIM KDEMOM

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



MEA0BUK

TopT U3 MeADELIM KOpHED CO CMETAHHBIM KOEMOM

MEDOVIK
Honey cake with sour cream

MAUOHU

NOQAETCR C MENDM U rpeusUMU OpexaMu

MATsOon
served with honey and walnuts




- A .
YAUHbIU HAGOP . , OTAENbHO

OpeLuky CO CrylweHbM MONOKOM, - Dpeluky o CryWeHHLIM MONDKOM
\OKONaAHaA KONBACca, YypUHENS - WokonagHan konbaca

TER SET - Yypumena

Oreshki cookies with condensed SEPARATELY

milk, chocolate salami, churchikhels : - Dreshki cookies with condensed milk
*,a.\"t- 4:‘; 1 4 : - Chocolat

"th » “\ ‘ \-\_:

-

MOPOHEHOE

B accoprumente (1 wapuk)
KAYBHUKE, WOoKONAL BaHUNL

ICE CREAM

Assorted (1 ball)
strawberry, chocolate, vanilla
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Restaurants & Cafe

SR A

13 _.__.. TR
q.._.. _._m..r..-.“w._.m........

reca.rest

¢ Hesckut, 15 & + 7 812 900-41-01
¢ Manas Mopckas, 13 & +7 812 905-41-44

#kazanmangalspb

¥ Koesennan nunus, 40€, Ceskabens Nopr & +7 812 910 96 97
¢ fonroosépnas, 14/2, TPK «5 0sép» & + 7 812 904-44-24



