JaBTpakru
¢ 10:00 mo 13:00

Kawa oBcanas ¢ ManuHom / Oatmeal with raspberries 300r
CnafgkKad oBCAHad Kalla CO cBexen MaﬂI/IHOPI, Ma/IMHOBbIM I>KEMOM N CeMeHaMI
yma / sweet oatmeal with fresh raspberries, raspberry jam and chia seeds

BnuHunkm c macom / Pancakes with meat 120/30 1
noparoTcsa co cmeTaHou / served with sour cream

BnnHuuku c TBOpOrom n kKNy6HUKon pnambe /

Pancakes with cottage cheese and strawberry flambé 120/75+
JlOMaLlHWe BAMHUMKK C bepMepCKM TBOPOTroM U KyBHKKown dnambe /

homemade pancakes with farm cottage cheese and strawberries flambé

BnvHuuku co cMeTaHoU U BapeHbeM /

Pancakes with sour cream and jam 120/30/30
AoMalHMeE 6IMHYMKM CO CMETAHOM 1 BapeHbeM Ha BblIbop (benas vepeLuHs,

Kn3mn) / homemade pancakes with sour cream and jam of your choice (white

cherry, dogwood)

ToHkum xauanypu / Thin khachapuri 170 r
TOHKME XPYCTALLME Xauarnypu 13 CIOEHOTO TECTa C CbIpOM UMepynn /
thin crispy puff pastry khachapuri with imeruli cheese

TeoporkHas 3anekaHka / Cottage cheese casserole 250/30r
BO34yLUHas TBOPOXHas 3arekaHka 13 pepmepckoro Teopora. [Nogaérca co

cMeTaHow / bouffant cottage cheese casserole made of farm cottage cheese.

Served with sour cream

CbipHuKkmM co cMeTaHom / Cheesecakes with sour cream 200/30r
MbllHbIE CbIPHUKN 13 epMepckoro Teopora. [NogatoTcs co cmeTaHom /
bouffant cheesecakes made of farm cottage cheese. Served with sour cream

Kaptynu cayame / Kartuli sausme 320r
HaCTOFlLLI,l/IpI I'py3l/IHCKl/II;I 3aBTpaK N3 AnL, C )KapeHbIM 6el<OHOM B CIMBOYHO-

YecHO4YHOM coyce ¢ 3eneHbto. [logaétca Ha keum / a real Georgian breakfast of

eggs with fried bacon in a creamy garlic sauce with herbs. Served on ketsi

Wakwyka / Shakshuka 340r

TPAANUMOHHASA ANYHMLA U3 TPEX A1L, C TOMaTaMK, 6ONrapCKnMM nepLem m
rpy3mnHCKMMK cnieumamu. [ogaércs ¢ nasawomM Ha keum [/ traditional three-egg
scrambled eggs with tomatoes, bell peppers and Georgian spices.

Served with lavash on ketsi

Owmnet / Omelette 140

MbILWHBI OMNET C TOMMMHIaMM Ha BblIGOp: BEKOH, BETUYMHA, Cbip CYNYTYHW,
3eneHb, ToMaTbl / bouffant omelette with toppings on your choice: bacon,
ham, suluguni cheese, herbs, tomatoes

710 9P

750 P

790

650 P

750 P

550°P

670 P

950 P

950 P

550¥P

lopkun



[opkn

Anununua / Fried eggs

100 r

ANYHULA-TNa3yHbsa N3 TpeX AL, C TOMMMHraMm Ha BbI60pI 6eKOH, BETUMHa, CbIp

CynyryHu, senemb, Tomatsl / fried eggs from three eggs with toppings of your

choice: bacon, ham, suluguni cheese, herbs, tomatoes

AmMepukaHo / Americano
LleHa JencTB1TeNbHa TONbKO Npw 3akase 3aeTpakos ¢ 10:00 go 13:00 /

the price is valid only when ordering breakfast from 10:00 to 13:00

CeexxeBbDKaTbI anenbcuHOBbIN cok / Fresh orange juice
LieHa JencTB1TeNbHa TONbKO Npw 3akase 3aeTpakos ¢ 10:00 ao 13:00 /

the price is valid only when ordering breakfast from 10:00 to 13:00

TonnuHrn / Toppings:

6eKkoH / BeTumHa / cbip cynyryHun / bacon /ham / suluguni cheese
nomMmoopbl Yeppu / cherry tomatoes

Gonrapckun nepel, / bell pepper

noMmnZopbl ceexue / oryped, ceexxui / fresh tomatoes / fresh cucumbers
NyK KpacHbit / red onion

MUKC canaT / mix salad

3eneHb / herbs

KNyBOHMKa cBexas / MannHa ceexxasd / fresh strawberry / fresh raspberry

KeapoBble opexu / pine nuts

200 mn

200 mn

50r
50r
50r
100 r
30r
30r
10r
30r
10r

550°P

199 P

299 P

200P
300P
150 P
300¥P
150 P
200P
100 P
300¥P
2009



X0JI0OHBIE 3aRyCKH

Apxxancanpganu / Adjapsandali

OBOLLHOE pary 13 6aknaxxaHoB, TYWEHHbIX C TYKOM, TOMaTaMu,
Bonrapcknm nepueM, MopKoBbto 1 3eeHbto / eggplants stewed with
onions, tomatoes, bell peppers, carrots and greens

MpysuHckue ponnbi / Georgian rolls

HIT

TOHKME INCTbS CbIPa CYNYTYHU C TBOPOXKHOW HAUMHKOM, TOMATOM,
OpEexoBbIM COYCOM, OTrYpLIOM U 3en1eHbto / thin leaves of suluguni cheese
with curd filling, tomato, peanut sauce, cucumber and greens

BaknaxkaHbl c opexamum / Eggplants with nuts

PYNETUKN 13 BaKNaXKaHOB C HAUMHKOM 13 MOMOTbIX TPELIKMX OPEXOB
M FPY3UHCKKMX crieumin. [Togaétea ¢ BadaaMm 13 KyKypy3HOM MyKM

n coipa / eggplant rolls stuffed with ground walnuts and Georgian
spices. Served with cornmeal and cheese waffles

Bbakna)kaHbl nukaHTHbIE / Spicy eggplant

PYNETUKN U3 BaKIaXKaHOB C HAYMHKOM 13 IOMALIHEro TBOPOXXHOIO
Cbipa HaZlyr 1 MATbI, CO CBEXMMM OrypLamMm 1 ToMaTamu. [Nonaércs
c BadngaMuM 13 KyKypy3Hom Mykn 1 ceipa / eggplant rolls stuffed with
homemade curd cheese, snowballs and mint, with fresh cucumbers
and tomatoes. Served with cornmeal and cheese waffles

AccopTtu nxanu c Kykypy3HbiMu BapnssMu ¢ cbipoM /

Assorted pkhali with corn waffles with cheese

accopTy BUTOYKOB U3 WMMHATA, 3€N1EHOTO OBUO U CBEKITbI,
NPUNPaBAEHHbIX TPY3MHCKUMM CNeumaMm C AOOaBIeHNEM YECHOKaA,
rpeuKoro opexa u rpaHaTa ¢ BapiaMm U3 KyKypy3HOM MyKU 1 CYNyryHu /
assorted rolls of spinach, green lobio and beetroot, seasoned with
Georgian spices with garlic, walnut and pomegranate with corn flour
and suluguni waffles

KanycTa no-rypwuitckn / Gurian cabbage
MapVHOBaHHas KamycTa ¢ 4obaBneHmeM CBEK/IbI, YeCHOKa 1 creunn /
pickled cabbage with beetroot, garlic and spices

Doxonpxxonm / Johnjoli

MapVHOBAHHbIE LIBETOYHbIE MOYKM PACTEHMS OXKOHAXKOMN C KMH3O0M U
KPaCHbIM NTyKOM, 3anpaB/ieHHble 0nMBKOBbIM Macniom / pickled flower
buds of johnjoli with cilantro, red onion and olive oil

ManoconbHble orypupbl / Salted cucumbers

bakunHckue ceexue oBOWMUN U 39neHb/

Baku fresh vegetables and herbs

BaKMHCKME TOMaTbI, OrYpPLbl, PEAMC, TAPXYH, KMH3a, 3€1EHDBIN YK,
neTpyuika. [logatoTcsa co ceaHckom conbto / Baku tomatoes, cucumbers,
radishes, tarragon, cilantro, green onion, parsley/ Served with svan salt

AccopTtu 3eneHn / Assorted greens
KH3a, YKPOM, NeTPyLIKa, 6asnavK, UMLMATK, 3e1eHbIN YK, TapXyH /
cilantro, dill, parsley, basil, tsitsmati, green onion, tarragon

250 r

200/30 r

200 r

200 r

200r

150 r

100 r

150 r
300r

350r

950 P

9509

950 P

950 P

950 P

670 P

770 P

670 P
1750

1750

lopkun



Topku

HIT

AccopTtu conenumn / Assorted pickles 450
MOJIOCO/bHbIE OTYpPLibl, 'YPUNCKAs KanycTa, AXKOHAXKOAM /
salted cucumbers, gurian cabbage, jonjoli

Cauusu us kypuubl / Chicken Satsivi 150/100 r
HEeXXHble KYCOYKN KypULLbl MOL apOMaTHbIM NMpAHbIM COYCOM N3 MOJIOTOIO

rpeLKoro opexa 1 rpy3vHckmnx cneumi / tender chicken pieces

with flavored spicy sauce, ground walnut and Georgian spices

CaJarTnol

Canart us y3zbekckux nommaopos / 250r
Salad made from Uzbek tomatoes

cnenble y36e|<C|<|/|e TOMaTbl C MMKaHTHbIM KPaCHbIM JTYKOM, CBe)KeVI 3e/1IeHbro

M OyWUWCTbIM pacTuTebHbIM MaciioM / ripe Uzbek tomatoes with spicy

red onion, fresh herbs and fragrant vegetable oil

Canar no-rpysuHcku / Georgian salad 250r
PO30Bble TOMaTbl, BaKMHCKME OrypLibl, OCTPbIV 3eM1eHbIN Neped,

KPacHbIN NyK 1 0nnBKoBoe mMacio / pink tomatoes, Baku cucumbers,

hot green pepper, red onion and olive oil

CanaTt no-Merpenbcku / Megrelian salad 250 r
PO30Bble TOMaTbl, GAKMHCKIME OrypLibl, KPACHbIN YK, OCTPbIV 3€/1EHBIN

nepew, rpeLkuit opex 1 onmekoBoe mMacno / pink tomatoes,

Baku cucumbers, red onion, hot green pepper, walnuts and olive oil

Canar u3 xpycTawmx 6aknaxanos / Crispy eggplant salad 270r
KapaMenM3npoBaHHble GakaXaHbl, PO30BblE TOMATbI, KMH3a, MATKUM Cbip,

ceMeykm, CoyC Ynam 1 rpeHkm 13 naeauwa / caramelized eggplants, pink

tomatoes, cilantro, soft cheese, seeds, chili sauce and lavash toasts

Llesapb c kypuuei / Caesaridze with chicken 240
»KapeHbI LbIMAEHOK, canaT poMaHo un coyc "Lesaps”. lNoaaéTtcs

C XPYCTaMM U3 KOMYEHOTO Cbipa CYNYryHU U XpycTalero nasata /

fried chicken, romaine lettuce and Caesar sauce. Served with smoked

suluguni chips and lavash croutons

Llesapb c kpeBeTkamm / Caesaridze with shrimp 240 r
YKapeHble KpeBeTKuW, canaT poMaHo 1 coyc "Llesapb”. [TonaéTtcs

C XPYCTaMu U3 KOMYEHOTO Cbipa CYNYryHU 1 XpycTawero nasaa /

fried shrimps, romaine lettuce and Caesar sauce. Served with smoked

suluguni chips and lavash croutons

Ténnbil canaT c roBsKben Bbipe3Koun U coycom 6.to ums / 220r
Warm salad with beef tenderloin and blue cheese sauce

HeXHasa roBaXKba Bbipeska, bonrapckui nepeLl, Mononomn Kaptodesns,

LYKWHW, MMKC canat. 3anpasnsercs coycom 6/to0-um3 / tender beef

tenderloin, bell pepper, new potatoes, zucchini, mixed salad.

Dressed with blue cheese sauce

1750

950 P

1100 P

1100 P

1150 P

1200 P

1250 P

1450 P

1650 P



CBIPHI

MUmepynu / Imeruli 150 r 750 P
CynyryHun monounbii / Milk suluguni 150 r 750 P
CynyryHu konuénbinn / Smoked suluguni 150 r 770 P
Yeuumn / Chechil 150 r 670 P
Ha BbI60p : MOMOUHDIM MK KomnuyeHbir / to choose from milky or smoked

AccopTu rpysunHckmx coipoB / Assorted Georgian cheeses 250 r 1100 P

NMEPYNN, MOMOYHbIV CYNYIYHU, KOMYEHBIN CYNYryHU 1 Yeunn /
imeruli, milk suluguni, smoked sulugini and cheshil

CyIIbI

KypwuHbii cyn ¢ poMawHen nanwom / 300r 850 P
Chicken soup with homemade noodles

KpeM-cyn rpubHom / Mushroom cream soup 250 r 770 P
Bbopw, / Borsch 300/30r 950 P
nopaétcs co cMeTaHow / served with sour cream

Xapuo / Kharcho 300r 950 £

TPAANUMOHHbIN TPY3VHCKUIA CyN C TOBAAMHOW, 3€M1EHbIO 1 CrieumaMm /
traditional Georgian soupwith beef, greens and spices

Yakanynu / Chakapuli 300r 1150 P

Cyn 13 ArHeHKa, TYLEHHOrO B 6e/10M BMHE C TKeManu 1 TapxyHoMm /
soup made out of lamb in white wine with tkemali and tarragon

l'opsguune 3arycKu

NNo6uo no-umepetnHckm / Imeretian Lobio 300r 890 P

oTBapHas $hacosb C rPYy3nNHCKUMU CMELNAMU, 3ENEHBIO N TYKOM /
boiled beans with Georgian spices, herbs and onion

Anapaxu / Elarji 300 r 710¥P
TpagnLUMOHHOE rpy3nHcKoe b1oao, roTosmTca U3 6enomn

KYKYPY3HOM KpYTbl U cbipa cynyryHu / traditional Georgian dish,

prepared from white corn groats and suluguni cheese

Kyumaun / Kuchmachi 200r 790 P

apoMaTHOe 611040 U3 HEXHbBIX TENAYbUX MOTPOLLKOB, OBXKAPEHHbIX
co crneumamn 1 3€pHamm rpadaTa / flavored dish of delicate veal
giblets fried with spices and pomegranate seeds

XKapeHbiii cynyryHu B knsipe c BapeHbeM us kusuna/ 150/50/50 r 950 P
Fried breaded suluguni with dogwood jam

YKapeHbit cynyryHu c Tomatamm / 250 r 950 P
Fried suluguni cheese with tomatoes

LLlanku waMnuHboHOB ¢ cynyryHu / 200 r 850 P
Champignons caps with suluguni

lopkun



[opkm

Boirmeuka

Auma c MauoHun / Achma with matsoni 250/100 r
NIMCTb OTBAPHOIO MOCTHOO TeCTa C MPOCIOMKAMU U3 Cbipa CyyryHu /
leaves of boiled lean dough with layers of suluguni cheese.

Xauanypu Ha wamnype / Khachapuri on a skewer 250/30r
TOHKO pacKkaTaHHOE CA0BHOE TECTO C HAUMHKOW 13 Cbipa CYYTyHM,

»kKapeHHoe Ha wamnype. [logaétca ¢ opexosbiM coycom / thinlyrolled

homemade dough with a filling of suluguni cheese friedon a skewer.

Served with walnut sauce

Xauanypu NeHoBaHu ¢ MauoHu / 200100 r

Khachapuri Penovani with matsoni

KOHBEPT 13 CIOEHOTO TECTA C HAYMHKOW U3 Cbipa CYNYryHU.
Mopnaétcsa ¢ MauoHu / puff pastry envelope stuffed with suluguni
cheese. Served with matsoni

Ap>kapcKas nofouKa C OYMLLEHHbIM TeCToM / 4201 /530r

Adjarian boat with peeled dough

Kfaccmn4yeckasd nogoyka ¢ ounweHHbIM TeCTOM U XpyCTFlLLLepI
Kopoyko ¢ cbipoM u anuom / Classic boat with peeled dough
and crispy crust with cheese and egg

Xauanypu Umepynum / Khachapuri Imeruli 350r/500r
TOHKO packaTaHHOe cAoBHOe TEeCTO C HAYMHKOW 13 Cbipa CyNyryHu /

thinly rolled homemade dough with a filling of suluguni cheese, baked

in the oven

Xauanypu Merpynu / Khachapuri Megruli 350r/550r
TOHKO pacKkaTaHHOe cA0BHOE TECTO C HAUMHKOW U3 Cbipa CYYryHU,

c nobaeneHviem ellé oHOro Cos Cbipa, MPUAAIWErO eMy MUKAHTHOCTb

1 3onotucTbi ugeT / thinly rolled homemade dough with a filling

of suluguni cheese and the addition of another layer of cheese,

which gives it piquancy and golden color

Xauanypwu co WnMHaToOM u cbipoM /
Khachapuri with spinach and cheese 350/500 r

TOHKO pacKaTaHHOe CAOBHOE TECTO C HAYMHKOW U3 Cbipa CyNyryHu
1 wnuHata / thinly rolled homemade dough with stuffed with suluguni
cheese and spinach, baked in the oven

JNlaBaw 13 TaHApblpa / Lavash from tandoor 110 r
XnebHasa kop3uHka / Bread basket

YeuwTrapu / Chwishtari 120

0b63KapeHHble 40 3010TUCTOM KOPOUKU KYKYPY3HbIE NerneLkm
C HauMHKOW 13 cbipa cynyryHu / fried to golden crust corn tortillas
with a filling of suluguni cheese

Muagu / Mchadi 120 r

063KapeHHble A0 30/10TUCTOM KOPOYKM KYKYpPY3Hble nenewkn /
fried to golden crust corn tortillas

850 %P

950 P

850 P

950/990 £

950/990 £

950/990 P

810/890 £

250 P
450 P
650 P

650 P



XUHEKAJIU

MuHUManbHbIN 3aKa3 3 WTYyKM OAHOrO BMUAA /
Minimal order is 3 pcs. of one type T ad " PHiad

Xunkanu TpaguumonHbie / Khinkali Traditional 1 wt-100r 150# 160 P

C roBaamMHow 1 ceuHuMHOW / with beef and pork

wt-100r 150P 160P
wt-100r 170P 180#
wt-100r 290#
Xunkanu c cbipom / Khinkali with cheese wt-100r 150P 160¥P
Mama Xunkanu / Mom Khinkali 600r 990 P

LlecTb xuHKanu B oaHoM 6onbwomM / Six khinkali in one big
Ha Bblbop: TpaanLUMOHHbIE, roBaanHa, bapaHuHa) /
to choose from: traditional, beef, lamb

Xunkanu c roeaauHon / Khinkali with beef
Xunkanu c 6apaHunHoin / Khinkali with lamb

XwuHkanum c kpesetkamu / Khinkali with prawns

YeOypernu

Yebypek TpaanumoHHbin / Cheburek traditional 180 r 650¥P
Yebypek c roesauHom / Cheburek with beef 180 r 650¥P
Yebypek c 6apaHuHom / Cheburek with lamb 180 r 690 P
Yebypek c cbipom / Cheburek with cheese 160 r 650¥P

[opsaame OJrr0a U3 IITUILHL

KoTnetbl nz kypuubi c kaptodenbHbiM nope / 150/150r 12009
Chicken cutlets with mashed potatoes

Yaxox6unm ns upinnénka / Chahokhbili from chicken 300r 1100
KYCOYKMW LibIMIEHKA, OBXKapeHHOro B COBCTBEHHOM COKY,

C MOO/IMBKOM 13 CMe/bIX TOMATOB, OBOLLEN U 3en1eHn /

Fried chicken with ripe tomatoes, vegetables and herbs

YKapeHbii upinnéHok ¢ anapmxum / Fried chicken with elarji 300r  1100#
611000 13 BENON KYKYPY3HOM KPYrbl U Cbipa CYYrYyHM C KYCOUYKaMM

KYPULbI, 3aMEeYE€HHOM Ha rpue, n coycom baxe / a dish of white corn

grits and suluguni cheese with grilled chicken pieces and baze sauce

Libiubina Tabaka / Home Chicken Tobacco Twr. 1450 P
JomMalHum upinnéHok Tabaka
Ykmepynu / Chkmeruli (6niono Ha asonx) 500r 1650 P

LOMALUHWI LbINIEHOK, 3aMeYEHHbIN B CIMBOYHOM COyCe, C AobaBNeHneM
FPY3MHCKUX CreLmi, YecHoKa U KnH3bl. [logaétes Ha keuy / homemade
chicken baked in creamy sauce with Georgian spices, garlic and cilantro.
Served on ketsi

lopku



[opkn

lopa4dne MsacHBbIe OJII01a

Donma / Dolma

TPaoULMOHHOE 611040 13 MaNIOCOMbHbBIX BUHOTPAAHbIX TMCTHEB,
HaYMHEHHbIX GapLlieM 13 roBAAMHbI, CBUHMHBI U PUCA, TOMIEHHbIX B
cobcTBeHHOM coky / a traditional dish from lightly salted grape leaves
stuffed with minced beef, pork and rice, languid in their own juice

Opxxaxypu us Tenatunbl / Ojakhuri of veal

TenAaTuHa C 06XKapeHHbIM A0 30/10TUCTOrO LIBETA KapTodeneMm, cBexen
3e/1eHblo, YeCHOKOM 1 nykoMm / veal with fried potatoes, fresh green,
garlic and onions

Opxxaxypu us kypuupi / Ojakhuri of chicken

»KapeHbI KapTodenb C KYCOUYKaMM HEXXHOW KYPULIbI, TYKOM, KUH30W U
cneumamn / fried potatoes with tender chicken pieces, onion, cilantro
and spices

Opyxaxypm us ceuHuHbl / Ojakhuri of pork

»KapeHbI KapTodesib C KyCOUKaMm HEXKHOM CBUHMHbI, TYKOM, KUH30W 1
cneumamn / fried potatoes with tender pork pieces, onion, cilantro and
spices

Opykaxypm us 6apaHuHbl / Ojakhuri of lamb

MAKOTb 6apaHI/IHbI C O6>KapeHHbIM 00O 30/10TNCTOrO LBETa |<apToc|>eneM,

CBEXEN 3e/1EeHbIO, YECHOKOM, IYKOM 1 MoMuaopom Yeppu / lamb fillet
with fried potatoes, fresh green, garlic, onion and cherry tomato

Yawywynu us TenatuHbl c nope / Veal chashushuli
anneTUTHbIE KYCOUKU HEXHOM TeNATUHBI, TYLIEHHbIE C TOMaTaMu

1 apOMATHBIMU FPY3UHCKMMK Chieumamu / appetizing pieces of tender
veal stewed with tomatoes and aromatic Georgian spices

Menbmenn / Pelmeni
nopaloTcs co cMeTaHow /served with sour cream

200/30 r

300r

350 r

350r

350 r

300r

240/30 r

[opa4dne peIOHBIE OJI0/1A

Ukmepynu c kpeseTtkamu / Chkmeruli with prawns
>KapeHble TUrpoBble KPEBETKM CO LUMMHATOM, CbIPOM CYYryHMU

n coycom ukmepynu. [opatoTesa ¢ nasawom / fried tiger prawns
with spinach, suluguni cheese and chkmeruli sauce.

Served with lavash

Crelik n3 cémru c osowamm /

Salmon steak with vegetables

CEMra, LyKMHM, CBEKNA, BONrapckimi nepeL, OpyCHUYHbIN COYC 1 MecTo.
Crnocob npuroTosneHns Ha BbIGOP: Ha Napy Mam xapeHbi /

salmon, zucchini, beets, bell pepper, lingonberry sauce and pesto.
Cooking method on your choice: steamed or fried

220/50 r

170/100 r

Cubac, npurotoBneHHbIN Ha yraax / Twr-250r

Grilled sea bass

Hopapo, npurotoBneHHas Ha yrnax / Twr-250r

Grilled gilt-head bream

1100 P

1550 P

11509

1200

1250 P

1450 P

1100 P

1950 P

2200¥P

1550 P

1550



Ha yrisax

W awnbik u3 kypuubl / Shashlik of chicken
LWawnbik n3 cemHom wenkmn / Shashlik of pork neck
LWawnbik u3 Tenatunbl / Shashlik of veal

LWawnbik n3 6apaHuHbl / Shashlik of lamb

Kape arHenka / Sheep flank

bapaHbu ceMeukn / Lamb seeds

Jlrona-ke6ab ns kypuubl / Lula kebab of chicken

Jlrona-ke6ab n3 cBMHUHDLI C roBaguHom /
Lula kebab of pork and beef

Mions-ke6ab ns 6apaHuHbl / Lula kebab of lamb

Mons-ke6ab no-uapcku ns kypmubl / Lula kebab
po-tsarski of chicken

Jliona-ke6ab Nno-uapcku u3 CBUHUHbI-roBAAUHDI /
Lula is a royal kebab made of pork and beef

Jliona-ke6ab no-uapcku ns 6apaHuHbl /
Lula is a royal lamb kebab

W awnbik n3 nococsa / Shashlik of salmon

LibinneHok xapeHbiit Ha MaHrane / Grilled chicken

AccopTu nons-kebab / Assorted lula kebab

oNa 3 Kypubl, 10na M3 CBUHUHDI C I'OBQLI,I/IHOI;I, nongd 3 6apaHl/IHbI,

JIONS NO-LUAPCKMIA, LaLW/bIK M3 OBOLWEN, MONOA0OM KapTodesb Ha

180,100 r
180/100 r
180,100
180/100
200/100 r
200,100 r
180,100 r
180/100 r

180/100 r
180/100 r

180/100

180/100

180/50 r

1 wr.

1100 r

MaHrane / lula kebab of chicken, lula kebab of pork and beef, lula kebab

of lamb, lula po-tsarski, shashlik of vegetables, grilled young potatoes

AccopTu wawnbika / Assorted shashlik

WALL/bIK 13 KYPULbI, WALbIK N3 CBMHMHDI, WAaLWbIK 13 TENATNHbI,
WaLlNbIK 13 GapaHKHbI, WaLl/blK M3 OBOLWEW, MOIOAOW KapTode b Ha

maHrane /shashlik of chicken, shashlik of pork, shashlik of veal,
shashlik of lamb, shashlik of vegetables, grilled young potatoes

1100 r

1100 P
1200 P
1550 P
1550 P
1750
1350 P
1100 P
1300 P

1300 P
1200 P

1400 P

1500 P

1950 P
1600 P

6500 P

6900 P



l'apHUpPHBI

Kaptodenb ¢pu / French fries

KapTodenbHoe nope / Smashed potatoes

[pu6bl, )XkapeHHble Ha MaHrane /
Mushrooms fried on the grill

Kaptodenb, 3aneuéHHbin Ha yraax /

Potatoes baked on charcoal

OBouwm, 3aneuéHHble Ha MaHrane /
Vegetables baked on the grill

KapTodenb no-gomawHemy c nykom /

Homemade potatoes with onions

YXapeHbit kKapTodenb c rpubamn /
Fried potatoes with mushrooms

Coychl

Cauebenu / Satsebeli

Tkemanu / Tkemali

Ap>xuka cyxas / Dried adjika
Apxuka xxmnpkasa / Adjika is liquid
CmeTaHa / Sour cream sauce

CMeTaHHbIN coyc ¢ YeCHOKOM /
Sour cream sauce with garlic

Mauonu / Matsoni
baxxe / Bazhe

Ykeyc / Vinegar

MaitoHes / Mayonnaise
Macno cnusouHoe / Butter
Macno onuekosoe / Olive oil
Ketuyn / Ketchup
Hapwapa6 / Narsharab

CoeBbitt coyc / Soy sauce
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llecepTnl

Morunk knaccmueckuin / Classic donut 160 r 450 P

MoHumnk wokonapHbin / Chocolate donut 160 r 470 P

TopT Opmxaxypwm / Ojakhuri cake 150 r 650 P
MepoBuk / Medovik 110 r 590 ¥
Hanoneon / Napoleon 100 r 590 P
BosaywHbii ducrawkosbiv pynet /
Meringue roll with cream 130 850¥
MpoduTponun / Profiteroles 2wt-100r 590 P
CurapeTka c rpeuknm opexom / Cigarette with walnut 70r 210 P
Mauonu / Matsoni 200r S50 P
MauoHu c MénoM n opexamu /
Matsoni with honey and nuts 230r 650¥P
Maxnaea / Baklava 110 r 450 P
CopbeTt B accopTtuMeHTe / Sorbet in the assortment 50r 450 P
MoporxeHoe B accopTuMeHTe / Ice-cream 50r 350¥P
BapeHbe B accopTuMeHTe / Jam in assortment 100 r 550¥P

baioma u mecepTsl HA 3aKa3

(3a 48 uacos)

Hora TreneHka Ha Beptene / Calf's leg on a spit 6-/kr 60000 %P
fArHeHoK Ha BepTene / Lamb on a spit 9-10kr 60000 #
KosneHok Ha BepTene / A kid on a spit 9-10 kr 60000 P
BbapaHbs Hora 3aneueHHas / Baked leg of lamb 2kr 150009
MonouHbili nopoceHok / The suckling pig Twr. 18000#
YTKa dapwmpoBaHHaa a6nokaMu n anenbcuHamm /

Duck stuffed with apples and oranges 1,8 kr 13000 P
MNupelika 3aneueHHas c kaptodenem /

Turkey baked with potatoes 3kr 150009
Crepnsapb 3aneueHHas / Baked sterlet Twr. 20000¥P

TopT Ha 3aka3 / Custom-made cake Txr or4000P



SAKAXXUTE OOCTABKY NO TEJNIEPOHY

+7 969 1150110

NN OHNANH

MUHUMAJIbHAA CYMMA 3AKA3A 2000 P

Py6néso-YcneHckoe w.,22B Pybnésckum npneos
gorki.delivery.ojakhuri.ru
) ojakhuri_lavka



