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. ‘ MacHAa TAPENKA 2100 P
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v Ky g Meat platter

K/

. KYPUHbIN PYTET 500P
- o O - Chicken roll f
CcCO LD_,,,#‘. TARITE -
i =l .l BYXEHNHA 600P

Cold boiled pork

rOBAXXMN A3blK 600P

Beef tongue

BACTYPMA 700°P

Basturma

1 TAPTAP M3 NOCOCH 920P 2 TAPTAP M3 TYHLA
KJTACCUYECKWUI / B COYCE TOHHATO

Salmon tartare

890P

Classical/tonnato sauce tuna tartare

ACCOPTHU 750 P

OOMALHWNX CblPOB

Assorted home-made cheese

. BUTEJ1/TO TOHHATO C roBAXXbUM A3bIKOM

650 P

Vitello tonnato with beef tongue

XOMNOOHbBbIE BAKYCKW | COLD STARTERS




CALIMBU ACCOPTHU MXAJIN

Satsivi Assorted pkhali

1 CE30OHHbIE OBOLLUM U 3ESIEHDb 650P 2 NOMALUIHUME CONEHBYA 650P

Seasonal vegetables and fresh herbs Homemade pickles

PYETUKW 580P
CE/Nbdb C BEBU-KAPTO®EIEM 450P N3 YXAPEHbIX BAKJTAXXAHOB BAKJTAXKAHHASA NKPA 430P CBEKOJIbHAA UKPA 390P

Herring with baby potatoes Fried eggplants rolls Eggplant caviar Beetroot caviar

XOMNOOHbBbIE BAKYCKW | COLD STARTERS




CAJIATbI

SALADS o

CAJIAT C TOMATAMMU, 850P
PYKOJIOM M CTPAUYATEI/IOM

Salad with tomatoes, arugula and Stracciatella

b
OBOLLHOW CAJIAT CO CMELMAMMU / C OPEXAMMU 480/520 P
Vegetable salad with spices/nuts
TEMNMbIV CANAT 840P
C JIOCOCEM
Warm salmon salad
ﬁwg'
A
BYPPATA C TOMATAMMU 890P
Burrata with tomatoes TEM/bIA CANAT C XPYCTALWMMU BAKITAXKAHAMM 650P

— — Warm salad with crispy eggplants

CAJTATbBI | SALADS




LLE3APb C KYPWULIEM / C KPEBETKAMYKM  590/690 P CANAT «HTUNIOMb»

Caesar salad with chicken/shrimps Yangiyul salad

kB

TEM/bIA CANAT C KYPULEN U KOMYEHbBIM CYYTYHU 600P

Warm salad with chicken and smoked Sulguni cheese

ONMBBE MNO-O0OMALLHEMY  450/480/530 P
C KOJTIBACOW / C TENATUHOW /

FPEYECKUIN CANAT 550P C 93bIKOM CENbAb NOA LWYBOMN 470P

Greek salad Home-made Russian salad with sausage/veal/tongue Dressed herring

CAJTATbBI | SALADS
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I XAYAN

PIES AND

XAYANYPHU
CO WMNMMHATOM

L ok . A J.lb-

Spinach khachapuri XAYAMYPU C KOMYEHbIM 570 P
JNEMELLKA C TAPTAPOM U3 JTOCOCH 850P CbIPOM CYNYTYHMU
Flatbread with salmon tartare Khachapuri with smoked Sulguni cheese

XAYAMYPU 680P
C FOPFOH30M0N,
FPYLLEMN

N TPELIKMM OPEXOM

Khachapuri with Gorgonzola,
pear and walnut

1 xA4ANYPU NO-MEMPESIbCKU 570P 2 nABALW APMSHCKUM / U3 MEYN 150 P

Megrelian-style khachapuri Armenian lavash/from the oven

MNPOTUN N XAYHATIYPW | PIES AND KHACHAPURI




1 NuPOr c KAPTO®EEM U BAPAHMHON 650 P

Pie with potato and lamb

CAMCA C KYPULIEM / BAPAHMHOM  320/370 P 2 XJ1EB OOMALLHUIN PYXAHOWM /BENbIM - 190 P

Samsa with chicken/lamb Home-made white/rye bread

1 XAYAMYPU MO-AOYKAPCKU 610P 2 xA4YANYPU MO BABYLUKUHOMY PELIENTY 690 P

Adjarian-style khachapuri Grandma's recipe khachapuri

1 YEBYPEK C CbIPOM / 410/470/510 P 2 KkyTABb 310/370/410/470 P
BAPAHUHON / C KAPTO®EJIEM / 3EJIEHbIO /
XAYATMYPU C BAKJTAXXAHAMU 600P TENATUHOMN CbIPOM / BAPAHUHOWM

Khachapuri with eggplants Cheburek with cheese/lamb/veal Qutab with potato/fresh herbs/cheese/lamb

MNPOTUN N XAYHATIYPW | PIES AND KHACHAPURI




[OPAYAE
3AKYCKM ™

HOT STARTERS

N

S, CO CBUHWHOM
4 . MNTOBAONHON / BAPAHUHOW

Dolma with pork and beef/lamb

YXAPEHbIV CbIP CYTYTYHWU CO CBEXXUMW TOMATAMU 630P

Fried Sulguni cheese with fresh tomatoes

YYUBAPA 480/530P

OTBAPHA4A /
YXAPEHAS

AOXXAMCAHOAN 530P NIOBUO «XAPKAJTUSI» 510P

Boiled/fried chuchvara

Ajapsandal Kharkalia lobio

FTOPAYUME 3AKYCKWM | HOT STARTERS




narmaH 550P

Laghman

C roBagMHOM

Kharcho with beef

TbIKBEHHbIN 410 P
KPEM-CYT

Cream of pumpkin soup

XAPYO 550P A

BOPLL,

480P

HYUYBAPA-LLYPTIA

490P

Borscht

OOMALLHUI CYM-NAMLWA

380P

Home-made noodle soup

Chuchvara chorba

rPY3UHCKUI PbIEHbIN CYT

560P

Georgian fish soup

MnMnUTH

580P

Piti

CYMbl | SOUPS




"OPAYIE
MHOMA

MAIN
COURSES

YKMEPY/IU 950 P

Chkmeruli

kopypma 700P

JTATMAH

Kovurma laghman

LWE®D-BYPIrEP C KAPTO®E/IEM ®PU 750 P

Chef burger with French fries

XNHKAN 175 P
CBUMHMHa-roeaauHa / 6apaHuHa /
TENATUHA / FpVI6bI/Cpr CO WNMMHaTOM

MJIOB Y3BEEKCKUN

LLUABEPMA 570 P

Khinkali with pork-beef/lamb/veal/
Shawarma mushrooms/cheese and spinach

Uzbek pilaf F

FTOPAYME BNNKOOA | MAIN COURSES




OOYXAXYPU M3 CBUHUHDI 750 P KYUMAUU

650 P

Pork ojahuri Kuchmachi

BEDCTPOIAHOB C MNOPE
N MAJTIOCOJIbHbIM OT'YPYNKOM

810P

Beef Stroganoff with mashed potatoes
and quick pickled cucumber

1 YALWYLIYNU U3 HEXXHOW TENSTUHDI 690P

Tender veal chashushuli

2 MAMATbITA 420P MAHTbI

520P

Mamaliga Manti

< N

1 KOTNETbI 650P
N3 MHOEWMKW C OBOLLLAMU

1 anAPOXM 470 P —
Turkey patties with vegetables
Elarji
2 OOMALUHWE KOTMETbI 690 P
2 YAXOXBUIU U3 LbIMJIEHKA 570 P OT METPOBHbI C MIOPE

Chicken chakhokhbili

Petrovna's home-made patties with mashed potatoes

LMLMIA MO-TANTbCKMU 950P

Galian tsitsila

FTOPAYME BNNKOOA | MAIN COURSES




CJTOEHbIN BAK/TAXKAH C MACOM 630P

Puff eggplant with meat

1 TPECKA Nopg OPEXOBbIM COYCOM 750 P 2 »XAPEHbIE KPEBETKWM C YECHOKOM 1200 P
C NTUTUMOM N ITPY3UHCKUMU CMELUAMM
Cod in nut sauce with ptitim Fried shrimps with garlic and Georgian spices

MACTA C KPEBETKAMMU U LLYKUHM 750 P

Pasta with shrimps and zucchini

MACTA KAPEOHAPA 650/670 P
PbIBHbIE KOT/METbI 780 P OOPAJA, SAMNEYEHHAS C OBOLLAMMU 930P MACTA BOJIOHbE3E 750 P C BEKOHOM / LUbIMJIEHKOM

Fish patties Dorado baked with vegetables Pasta Bolognese Pasta Carbonara with bacon/chicken

FTOPAYME BNNKOOA | MAIN COURSES
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SPECIALTIES

NONa-KEBAB 780/890 P
N3 KYPULLbl / ATHEHKA

C 3EJIEHbIO U CbIPOM

B XPYCTHLLEN NOOOYKE

Chicken/lamb lula kebab
with fresh herbs and cheese in crispy boat

KAPMAYYO 990 P S

N3 rOBA4MHDI L

C APOMATHbIMW S
CALX 2500/3500°P CMELUEMMN A
N3 KyYPuLbl / BEMI000 HA KOMMAAHUIO

AFHEHKA

L he
” Beef carpaccio with fragrant spices | b
s s

Chicken/lamb sadj (A dish for a company)




bJIULA

HA MARI AJI

GRILLED DISHES™

LLUALLUJIBIKW / Shashlik

N3 KYPUHOTO BEAOPA / DUNE

Chicken thigh/fillet

N3 MAKOTU AIT'HEHKA

Lamb fillet

N3 KOPEMKU ATHEHKA

Lamb loin

N3 CBUHWHDI

Pork

620/610 P

NMIONA-KEBAB
Lula kebab

N3 KYPULLbI ol0OP

Chicken

n3 arHenka 8208P

Lamb




1 ooPAQA HA TPUNE

TIOOP 2 nococb HA rPUNE

1200 P

Grilled dorado

Crilled salmon

CTEVK PUBAN

2400P

Rib eye steak

BbIPE3KA TEJIEHKA HA T'PUJIE

CTEMK MAYETE

1600 P

Machete steak

1400 P

GCrilled veal tenderloin

BAOOA HA MAHTAJE | GRILLED DISHES
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OBOLLW HA FPUNE 550P

FAPHVIPb\

SIDE DISHES o

Grilled vegetables
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KAPTO®ENBbHOE 300 P
MIOPE
Mashed potatoes
FPEYA 310P
C CE3OHHbIMM
FrPUBAMM

Buckwheat with seasonal
mushrooms

CoyChbl 100 P

- cauebennu . MaueTe
- Hapwapab . KpacHas
- TapTap afXXuka
+ YEeCHOYHbIN + 3e/leHad

agXXuka
+ XpeH

- MATHasa

- TKemManwu

agXunka
- MaLoHM

i - af)>KUKa nosu
- HblO-MOPK

SAUCES

- satsebeli - New York

- narsharab - machete

- tartare - red adjika

- garlic - green adjika
- horseradish - mint adjika
- tkemali - lozi adjika

- matsoni

KAPTO®ESb YXAPEHbIN 350¥P
C CE30OHHbIMU TPUBAMM

Fried potatoes with seasonal vegetables

BEBEU-KAPTODENL 290P

Baby potatoes



MENU

CYLLUWM CET/ Sushi set 1500 P

KPEBETKA 160 P
Shrimp

KPAB 430P
Crab

YroPb 230P
Eel

TYHEL, 230P
Tuna

NNOCOCb 170 P
Salmon

FPEBELLOK 320P
Scallop

CALLUNMWU CET / Sashimi set 2800P
KPEBETKA 550P nococb 510 P

Shrimp Salmon

YIOPb 610P «kpPAB 1400P

Eel Crab
TYHEL, 610P rpresEwlok 690P
Tuna Scallop

FTOPAYUE CYLLUN /
Hot sushi

KPEBETKA 230P
Shrimp

KPAB 430P
Crab

YIOPb 320P
Ee

TYHEL], 230P
Tuna

JIOCOCb 210 P

Salmon

FPEBELLOK 320P

Scallop

OCTPbIE CyLUN /

Spicy sushi

KPEBETKA 250P
Shrimp

KPAB 430P
Crab

YIrOPb 350P
Eel

TYHEL, 250P
Tuna

10COCb 250P
Salmon

FPEBELLIOK 290P

Scallop



POJ1J1bl 6 wr.

Rolls 6 pcs

OrYPEL| 270 P
Cucumber

ABOKAOO 310P
Avocado

YrOPb 610 P
Eel

TYHEL, 570 P
Tuna

NOCOCb 530P
Salmon

OCTPbIE POJ1J1bl 6 wr.
Spicy rolls 6 pcs

KPAB 990P
Crab
YIOPb 690P

Eel

TYHEL, 650P

Tuna
JTOCOCb 690 P

Salmon

A

PYYHbIE PON/bI 320/250/280/460 P FOPAYME POSSbI 710/990/890 P
C NTOCOCEM / C YIFPEM / C TYHLOM / C KPABOM C JTIOCOCEM / KPAEOM / YIFPEM

Hand-made roll with salmon/with eel/with tuna/with crab Hot roll with salmon/crab/eel

NI =
g - Illﬁl'“‘l-‘d:-'! .

£ e

1 «<oMNAOENb®UA» C TOCOCEM

ewr. 890P 3 «ODUNAOENBDOUSA» C KPAEOM ewr. 950 P

Salmon Philadelphia (6 pcs)

2 «OUNAOENbOUA» C YITPEM

1 KPEBETKOWM

Crab and shrimps Philadelphia (6 pcs)
ewr. 850 P

Eel Philadelphia (6 pcs)

4 «ODUNAOENTb®USA» C KPEBETKOM cwr. 790 P
N CNANCU-COYCOM

Philadelphia with shrimp and spicy sauce (6 pcs)

AMOHCKOE MEHKO | JAPANESE MENU




«KAJTTMDOOPHWUA»
California

KPAB 970P
Crab

YroPb 820P
Eel

JloCcocCb 820P

Salmon

1 ponn
C KPEBETKOM
TEMMYPA

Roll with tempura shrimp

2 TEMMYPHbIV PONN 710 P
C YIPEM

Tempura roll with eel

3 TEMMYPHbIV PO 820P
C JTOCOCEM,
KPEBETKOW U TYHLIOM

Tempura roll with salmon,
shrimp, tuna

oS

1 Muco-cyn/MMUco-cyn ¢ nococem 320/520 P

Miso soup/salmon miso soup

2 KMMYM / KUMYM C TIOCOCEM

430/690 P

Kimchee/salmon kimchee

3 MOKE C JTOCOCEM

650 P

Salmon poke

4 MNOKE C TYHLUOM

620 P

Tuna poke

AMOHCKOE MEHKO | JAPANESE MENU
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MOPOXEHOE/ 140 P
COPBETbI
B aCCOpTMMeHTe

OUCTAWKOBLIM PYNET ©30P

Assorted sorbet/ice-cream

<)

s

Pistachio roll

«[MABJ1IOBA»

450P

Pavlova

b

1 MEOOBUK 490P

2 MOPKOBHbIN 450P 3 3ranapu 490P

Medovik (honey cake)

HATIOJIEOH

Carrot Zgapari

510 P CMETAHHUK 510 P

Napoleon cake

Smetannik (sour cream cake)

OECEPTbI | DESSERTS




DOPYKTOBAS TAPEJIKA 1400 P

Fruit platter

i Daw N

BAHAHOBbBIN TOPT 430P YYPYXEJIA C FTPELLKMM OPEXOM / ®oyHOYKOM 320 P
Banana cake Churchkhela with walnut/hazelnut

LLUOKONAOHAA LUKATYIIKA

510 P BY/IOYKU LY

Chocolate box

1 KPEM-BPIONE

370P

Pate a choux

390P 2 KO®E MO-CYXYMCKU C KAOA

Creme brulée

310P

Sukhumi-style coffee with Gata cookies

OECEPTbI | DESSERTS




