Xomnopansble 3akycku | Cold appetizers

ApKancaHpanu ajapsandali

OBolyHoe pary un3 6akna)xaHos, TyLIJéHHbIX C NYKOM, TOMaTaMW,
60nrapCKnM rnepLem 1 3eneHbo

A traditional Georgian vegetable stew made from eggplants,
tomatoes, bell peppers, onions, and fresh herbs

Bakna)kaHbl ¢ OopexXaMMn Eggplant with Walnuts

KoHBepTUKM 13 BaKna)kaHoB C Ha4YMHKOM 13 MONOTbIX
rPELIKNX OPEeXOB U FPY3UHCKMX CreLun
Eggplant envelopes stuffed with ground walnuts and Georgian spices

ACCOpTVl NXalWN Pkhali Assortment

AccopTn BUTOYKOB M3 LWIMNMHAaTa, 3€NEHO0 TO6UO U CBEKSbI, npunpaeneHHbIX
rPy3nHCKMMU cneunamu c nobaBneHneM YeCHOKa, MPeLIKOro opexa 1 rpaHaTa

An assortment of Georgian vegetable patés—spinach, green beans, and beets—blended with walnut paste,
garlic, and spices, served as small bites, garnished with pomegranate seeds

ACCOpTM COJIEHUM Ppickied Vegetables Assortment

MapVHOBaHHbIE YECHOK, YepeMLLa, CTPYYKOBbIN nepeL, rypuickas
KanycTa, 3eNéHble TOMaTbl, [KOHIKOIN U XPYCTALLME OrypLibl

Pickled garlic, wild garlic (cheremsha), chili peppers, Gurian cabbage,
green tomatoes, jonjoli, and crispy cucumbers

AccopTU FPY3UHCKUX CbIPOB  Georgian Cheese Assortment

MMepynun, MONOYHBIV CYNYTYHW, KOMYEHBIV CYNYTYHWU 1 Yeymn
Imeruli, Mild Sulguni, Smoked Sulguni, and Chechil cheese

OBOLIJ,HO“ GYKeT Fresh Vegetable Platter

BakunHCKMe orypubl, po30Bble TOMaTbl, 6ONrapCKuii NepeL, PEAMC U acCopPTU 3e/1EHN
Baku cucumbers, pink tomatoes, bell pepper, radish, and assorted greens

CauuBm N3 KYpULbI Chicken Satsivi

He)XHble KyCOYKM KypuLbl MOA apOMaTHbLIM MPSIHLIM COYCOM
13 MOJIOTOrO MPELIKOr0 Opexa U MPY3MHCKNUX creumii

Tender pieces of chicken in a rich walnut sauce with Georgian spices

Cenbﬂb C KapT0¢eneM Herring with Potatoes

CéMra cnaboconéHas Lightly salted Salmon

680

730

730

750

750

1190

690

630

1250
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Canartsl | Salads

Canart NO-FPY3UHCKWU Georgian Salad

PosoBble TOMaTbl, 6aKMHCKME OrypLbl, KPacHbIN NYK, 3efieHb W OfIMBKOBOE Macsio
Pink tomatoes, Baku cucumbers, red onion, herbs, and olive oil

0B0|.|J,HOI7| canaT C opexaMM Vegetable Salad with Nuts

Po3oBble TOMaTbl, 6aKMHCKME OrypLbl, KPACHbIN YK, 3€M1EHb,
OCTPbIV 3eN1EHBIV NepeLl, FPeLKUn OPeX U YKCyC
Pink tomatoes, Baku cucumbers, red onion, herbs, spicy green pepper, walnuts, and vinegar

CanaTt co cnaboconéHbIM JIOCOCEM  Salmon Salad

Jlococb, anenbcuH, MUKC canaT, KpemMeTTe U ONIMBKOBOE Macio

Lightly salted salmon, orange, mixed greens, Cremette cheese, and olive oil

L',e3ap”ﬂ3e C KprLl,eVI Caesaridze with Chicken

KypuHoe 6eppo, poMaHo, MPeHKM, CoyC Lie3apb, NapMesaH 1 po30oBble ToMaTbl

Chicken thigh, romaine lettuce, croutons, Caesar dressing, Parmesan cheese and pink tomatoes

Ll,e3apm:|,3€ C KpeBeTKaMMW caesaridze with Shrimp

O6apeHHble KPeBETKWN, POMaHO, MPEHKN, COYC Lie3apb, NapMe3aH 1 PO30Bble ToOMaThI
Grilled shrimps, romaine lettuce, croutons, Caesar dressing, Parmesan cheese and pink tomatoes

Canat us XpyCcTAawmx 6aKna)kaHoB Crispy Eggplant Salad

KapamenunaupoBaHHble 6aKna)aHbl, PO30Bble TOMaTbl, KUH33a, MSrKWIA Cblp, CeMeYKH, coyc 4nnm

Caramelized eggplant, pink tomatoes, cilantro, soft cheese, seeds, chili sauce, and lavash croutons

Canatc KypVIHOﬁ neyeHbio B BULLHEBOM coyce

Salad with Chicken Liver in Cherry Sauce

O6)kapeHHas KypuHas rneYeHb, BULLHEBbIN COYC, KPaCHbLIM IyK N pO30Bble TOMaThl

Fried chicken livers, cherry sauce, red onion and pink tomatoes

Canat MNO-UMEPETUHCKMU Imeretian Salad

Kypuua, WnuHaT, TapXyH, orypLibl, KWH3a, afXXMKa NO-rypuUncKM 1 coyc HapLiapab
Chicken, spinach, tarragon, cucumbers, cilantro, Gurian adjika and Narsharab sauce

CtenkK-canaTt U3 roBiAiUHbI seef Steak Salad

["oBsfiAMHa, 6aKMHCKME TOMaTbI, OrypLbl, PeAnC, MUKC canaT, KyHXYTHbIA COYC U KMHOoa
Beef, Baku tomatoes, cucumbers, radishes, mixed salad, sesame sauce and quinoa

720

760

1290

820

1090

820

870

850

990



Cymnbl | Soups

Xapqo Kharcho

TpaaVUMOHHBIV FPY3UHCKWIA CYN C FOBSAWHOM, 3€/1eHbIO 1 cneumsiMm

A traditional Georgian soup made with beef, herbs, and spices

YnxmpTMa chiknirtma

J1Erkunri cyn ¢ KypuUHOW rpyaKon, KUH30M U BUHHBIM YKCYCOM
A light soup made with chicken breast, cilantro, and wine vinegar

KyleHblﬁ cync NTanWOWM chicken Soup with Noodles

BopLy ¢ rOBAAMHOWM &orsch with Beef

I'opsiume 3akycku | Starters

YapeHbii cynyryHu B Knsipe ¢ BapeHbeM U3 Kusuna

Fried Sulguni Cheese in Batter with Cornelian Cherry Jam

LLlanku LWaMnNUHbOHOB C CYNYTryHU

Mushroom Caps with Sulguni Cheese

Ky4Maum kuchmachi

ApomaTHoe 6711040 N3 HEXHbIX TeNSYbUX MOTPOLLKOB, O6XKapeHHbIX CO CneumnsiMmn 1 3épHaMm rpaHaTa

A fragrant dish made from tender veal offal, sautéed with spices and pomegranate seeds

Jlobuo NMNO-MMEPETUHCKHU imeretian Lobio

OTBapHas $pacosb C rPy3nHCKUMM CNeLUmsMU, 3efIeHbIO N JTYKOM
Boiled beans with Georgian spices, herbs, and onions

Kecaﬂl’lnbﬂ NO-IPY3UHCKW Georgian Quesadilla

640

590

490

540

780

690

680

590

780

Py6reHoe Msico KypuLbl C MOLL@apenson, CreLusmMum, IyKOM U 3efleHblo B Nienellke TopTubs. Mogaétcs ¢ MaLoHu

Chopped chicken meat with mozzarella, spices, onions, and herbs in a tortilla, served with matsoni

Brineuka | Pastries

XaqanypVI VIMepynVI Imeretian Khachapuri

TOHKO pacKkaTaHHOe CA06HOEe TECTO C HAa4YMHKOM U3 Cbipa CyNyryHU
Traditional Georgian bread filled with Sulguni cheese

Xal-lanypl/l Merpyﬂl/l Megruli Khachapuri

TOHKO packaTaHHOe c[o6HOe TeCTO C ABOMHOM Ha4YMHKOM U3 Chipa CYNyryHu

Cheese-filled Georgian bread with an extra layer of melted Sulguni on top

520 / 690

580 /780
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Xal-lanypl/l Al-lapynl/l Acharuli Khachapuri

Jlogoyka 13 cgo6HOro TecTa € CbipoM CYyNnyryHm um AALIOM

A boat-shaped pastry with sulguni cheese and an egg

Xal-lanypl/l Ha WWAaMMNYypPe skewered Khachapuri

TOHKO pacKaTaHHOe CAO06HOE TECTO C HA4YMHKOM U3 Cbipa CYNyryHW,
»XapeHHoe Ha wamnype. NogaéTtca ¢ opexoBbiM COYCOM

Yeast dough filled with Sulguni cheese, grilled on a skewer and served with walnut sauce

Myagun mchadi

O6)KapeHHble [0 30/T0TUCTON KOPOYKUN KyKYPY3HbIE NIeneLLKu
Golden-fried Georgian cornbread, crispy on the outside and soft inside, made from cornmeal, water, and salt

UBULITAPU chishtari

Ob6)kapeHHble [0 30/T0TUCTON KOPOUKM KYKYPY3Hble NENeLLKN C HAYMHKOWM U3 Cbipa CYNYryHN
Golden-fried Georgian cornbread, crispy on the outside and soft inside, filled with rich, melty Sulguni cheese

JlaBaw u3 TaHAbIPA Tandoor Lavash

Yebypeku | Chebureki

YebypeK TPaAMLMOHHbBIN Traditional Cheburek

‘-|e6ypeK C CbIPOM cheburek with Cheese

630

650

230

330

110

330

330

I'opssume 6toga u3 ntuilkl | Hot Poultry Dishes

OpmKaxypu N3 KYpULbI ojakhuri with Chicken

Kypuua ¢ xapeHblM KapTodeneMm, CBexel 3eneHblo, Y4eCHOKOM, NIYKOM 1 60NIrapcKuM nepLem

Chicken with fried potatoes, greens, garlic, onion, and bell pepper

UbIinN&HOK TabaKa chicken Tabaka

[oMaLluHWI UpINNEHOK Tabaka Traditional pan-fried whole baby chicken

Ll,blrlnéHOK l'|KMepyJ'|l'1 Chicken Chkmeruli 61000 Ha ABOVIX

[oMalLHWIA LbINAEHOK, 3aneYéHHbIN B CIIMBOYHOM COyCe C FPY3NHCKMMU crieumsamu,
YECHOKOM U KMH30M. MNopgaéTcs Ha Keuy

Baby chicken baked in a creamy sauce with Georgian spices, garlic, and cilantro.
Served in a ketsi (traditional Georgian clay pan)

Yaxoxé6unum ns LUbINJIeHKA cChakhokhbili with Chicken

KyCO‘-IKI/I LbINNéHKa, o6)+(apeHHoro B CO6CTBEHHOM COKY, C CyOyCOM U3 crnernblX TOMaToB, OBOLLLGIZ n 3eneHn

Chicken pieces stewed in their own juice with a sauce made of ripe tomatoes, vegetables, and greens

KoTneTbl N3 KypuLbl C KapTodenbHbIM Miope
Turkey Cutlets with Mashed Potatoes

750

1190

1390

690

690



Mscusle 6sroma | Meat Dishes

OmKaxpr N3 CBUHWUHDbI 0jakhuri with Pork

CBWHMHa C XapeHbIM KapTodeneMm, CBEXEWN 3eNeHbIo, YHeCHOKOM, TYKOM 1 60/IrapCkuM NepLem
Pork neck with fried potatoes, greens, garlic, onion, and bell pepper

OmKaxypu U3 6apaHuHbl ojaknuri with Lamb

MsKoTb 6apaHWHBbI C KapeHbIM KapTodesieM, CBEXEN 3e/IEHbI0, YECHOKOM, JTIYKOM M TOMaTOM 4Yeppu
Boneless lamb with fried potatoes, greens, garlic, onion, and cherry tomatoes

YaHaxu ns3 6apaHMHbI Chanakhi with Lamb

BapaHuHa, 3aneYyéHHble 6akna)aHbl M 60/rapcKuii NepeL, MoNogon KapTodenb,
CBeXve ToMaTbl, CTPYYKOBbI 3eNEHbIV NepeLl, KMH3a U KpacHbIA 6a3nnmk

Lamb baked with eggplant, bell pepper, young potatoes, fresh tomatoes, green chili peppers, cilantro, and red basil

Llamymynw N3 NOBAAOWMHDbI Chashushuli with Beef

AnneTUTHbIE KYCOYKM HEXXHOW FroBAOMHbI, TYLLEHHbBIE C TOMaTaMu U apOMaTHBIMU FPY3MHCKUMK CnieumsaMm
Tender beef pieces stewed with tomatoes and aromatic Georgian spices

Jonma opoma

TpagnumMoHHoe 61t0[0 U3 ManoCcosbHbIX BUHOTMPagHbIX TIUCTLEB,
HaYMHEHHbIX dapLueM 13 roBaanHbl, CBUHWHBI U pUCa, TOMNEHHBLIX B COBCTBEHHOM COKYy

Traditional dish made from lightly salted grape leaves stuffed with minced beef, pork, and rice, stewed in its own juices

Xap4o no-MerpenbCKU € NaPOIKN  Chakondrili with Tashmijabi

MpsiHoe pary uns TyLIJéHOIZ roBaVHbl C NepeMosIoTbIMU FPelKNMM opexamMun
N rpy3nHCKNMUK cneynamm, nogaeTca C afnapoXxu

Marinated beef with kondari (savory), served with mashed potatoes, suluguni cheese, and microgreens

Pr16uBIE 0110712 | Fish Dishes

Eapa6yana YePHOMOPCKAA Biack Sea Red Mullet

MOXET BbITb NMPUTOTOBJIEHO HA CKOBOPOLE W HA MAPY:

CTerK U3 cémrm c OBOLLAMMWU saimon Steak with Vegetables grilled / steamed

MOXET BbITb NMPUTOTOBJTIEHO HA YIAX, HA CKOBOPO[LE M HA MAPY:
Cubac seaBass

D,Opap,o Dorado

dopenb Trout

820

920

1090

1020

790

1050

1140

1590

1290

1350

1260
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Xunkaau | Khinkali

MuHMManbHbIA 3aKa3 3 WT. OAHOro BMaa
Minimal order is 3 pcs. of one type

XUHKanuM TpagULMOHHbBIE Traditional Khinkali 120
M3 CBUHWHBI C roBAAMHON Pork and beef

XUHKanu ¢ roBAOMHOM Beef khinkali 120
XWHKanu ¢ 6apaHUHOM  Lamb khinkal 180
XWHKaN € CbIPOM cheese Khinkali 120
XUHKanu ¢ YKMEPYIN Kninkali with Chkmeruli Sauce 180
C KypuLel 1 CoycoM YKMepynn

Juicy dumplings filled with chicken and creamy garlic sauce

MamMa XUHKanu wmama khinkali 850
LLlecTb XMHKanu B 04HOM 60MbLLOM

Six khinkali in one large piece

Ha yrsx | Charcoal-Grilled Dishes

LLlalnbIK U3 KypULbI chicken BBQ 790
LawnbiK N3 CBUHUHDI Pork BBQ 890
LawnbiK 3 6apaHuHbl Lamb BBQ 1190
JMiona-ke6ab U3 KypuLbl MO-LLAPCKU chicken Lula Kebab po-tsarski 790
Jlionsa-Ke6ab U3 CBUHMHbI C TOBAAMHOWM Pork & Beef Lula Kebab 890
Jlions-kKe6ab6 13 6apaHUHbl Lamb Luia Kebab 1090
Kape ArHeHKa Rrack of Lamb 1590
KapTodenb, 3ane4YéHHbln Ha YrAAX Griled Potatoes 450
OBolLm, 3ane4YéHHbIe Ha MaHIrane Griled Vegetables 750
"pU6bI, YKapeHHble HA MaHrane Griled Mushrooms 520



'apuaups! | Side Dishes

KapTocbenb q)le French Fries

KapToq)eﬂb No-AoMallUHEeMYy C JTYKOM Home-Style Roasted Potatoes with Onion

Coycnl | Sauces

Cauebenmn tomato sauce

TKeManu pium sauce

ADXKUKA spicy Adjika

CMeTaHa sour Cream

CMeTaHHbIN COYC C YECHOKOM  sour Cream Sauce with Garlic
Ba)ke ceorgian Walnut Sauce (Baje)

HapLuapa6 Narsharab

Heceptnl | Desserts

Me[oBUK Honey Cake

HanoneoH napoleon cake

BoaayLwHbIn pyneT air-rol

MaLoHU ¢ MELOM N OpPEXaMM  Matsoni with Honey and Nuts
MaxnaBa sakiava

OmXKaxypU ojakhuri Cake

MpoPUTPONU 2 WIT. Ciassic Profiteroles 2 pes

Mopo)eHoe B aCCOPTUMEHTE Aassorted Ice Cream

BapeHbe 6enas YepellHs [ KU3UI white Cherry / Cornelian Cherry Jam

BapeHbe rpeukuin opex / MHXUP [/ aliBa wainut / Fig / Quince Jam

320

320

140

180

160

120

160

200

140

530

530

690

430

350

690

450

320

420

490
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I'PY3UHCKUU KEMTEPUHT
U BBIE3/THBIE MEPOITPUATUSA

OT ®YPLIETA 1O MACLUTABHOI'O TOPXECTBA - BCE MO, KJ1HOY4!

ATMocoepa rpy3mHCKoro + TemaTndeckoe opopMrieHne

3acTosbs N GNoOpUCTUKa

LLloy-nporpamma + DJ, npodeccnoHanbHaga ¢oTo

C 3aXkuraTesnbHbIM BeAyLUM N BUOEOCHEMKaA

XrBasa My3blka + TexHWYyecKoe oCHalleHue:

M HaUMOHanNbHble TaHLbl MObubHaga cueHa, CBET U 3BYK
4 )

Ww? bt0

I[TPOBEJEHUNE
KOPIIOPATHNBOB 1 BAHKETOB

Mbl OPFTAHU3YEM MEPOIMPUATUA NTIOBOITO POPMATA
0151 KOMMAHWIM OT 10 A0 120 YEJTOBEK!

PasHoOO6pa3Hoe MeHIo TpaguLMOHHON
FPY3UHCKOW KYXHU

TeMaTmnyeckoe opopMneHne

YHUKanbHasa atMocopepa

OnbITHasi KOMaHaa npogeccroHanos

+7 (909) 631-70-70



