Xomnogusle 3akycku | Cold appetizers

AppKancaHpanu ajapsandali

OBolyHoe pary un3s 6akna)xaHos, TyLIJéHHbIX C NYKOM, TOMaTaMW,
60rapCKnM nepLem 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
rPELIKMX OPEeXOB U FPY3UHCKUX CheLun
Eggplant envelopes stuffed with ground walnuts and Georgian spices

ACCOpTVl MNXalMN  Pkhali Assortment

AccopTn BUTOYKOB M3 LWIMNMHAaTa, 3€NEHO0 TO6UO U CBEKSIbI, npunpaeieHHbIX
rPy3vHCKMMU cneunamu c nobaBneHneM YeCcHOKa, 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 Pickied Vegetables Assortment

MapVHOBaHHbIE YECHOK, YepeMLLa, CTPYYKOBbIN nepeL, rypuiickas
KanycTa, 3eNéHble TOMaTbl, [KOHIKON U XPYCTALLME OrypLibl

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

ACCOpTVI FPY3UHCKUX CbIPOB Georgian Cheese Assortment

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

OBOLIJ,HOﬁ 6yKeT Fresh Vegetable Platter

BakunHCcKMe orypubl, po30Bble TOMaTbl, 6ONrapCKuiA NepeL, PEAMC U acCopTU 3e/1EHN
Baku cucumbers, pink tomatoes, bell pepper, radish, and assorted greens

CauuBm N3 KYpPULLbI Chicken Satsivi

He)XHble KyCOYKM KypuLbl MOf apOMaTHBLIM MPSIHLIM COYCOM
13 MOJIOTOO MPELIKOro opexa U MPY3MHCKNUX creumi

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 1 ONIMBKOBOE Macsio
Pink tomatoes, Baku cucumbers, red onion, herbs, and olive oil

OBOI.IJ,HOﬁ CcanaT C opexXaMM Vegetable Salad with Nuts

Po3oBble TOMaTbl, 6aKMHCKME OrypLbl, KPACHbIN YK, 3€MeHb,
OCTPbIV 3eNEHBIV 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, KpemeTTe 1 ONIMBKOBOE Macio

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

Lle3apl4n3e C KypI/ILl,eﬁ 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

L',e3apl4ﬂ3e C KpeBeTKaMMW caesaridze with Shrimp

O6)apeHHble KPeBETKM, POMaHO, MPEHKM, COYC Lie3apb, NapMe3aH 1 PO30Bble ToMaThbl
Grilled shrimps, romaine lettuce, croutons, Caesar dressing, Parmesan cheese and pink tomatoes

Canat us XpyCTAWmnX 6aKlaXKaHoB Crispy Eggplant Salad

KapamenunaupoBaHHble 6aKna)aHbl, PO30Bble TOMaThbl, KUH33a, MSArKUIA Cblp, CeMe4KU, coyc 4mnnm

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

Canatc KypVIHOﬁ neyvyeHbio B BULLHEBOM coycCe

Salad with Chicken Liver in Cherry Sauce

O6)kapeHHas KypuHas neYveHb, BULLHEBbIN COYC, KPaCHbIM IyK 1 pO30Bble TOMaThl

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

Canart MNO-UMEPETUHCKMU Imeretian Salad

Kypuua, WnnHaT, TapXyH, orypLbl, KMH3a, afXXunKa no-rypuimncku n coyc HapLuapab
Chicken, spinach, tarragon, cucumbers, cilantro, Gurian adjika and Narsharab sauce

CtenK-canat U3 roBiAUHbI Beef Steak Salad

"oBsAAMHa, 6aKMHCKME TOMaTbl, OrypLbl, PeAMC, MUKC canaT, KyHXXYTHbIA COYC U KMHOa
Beef, Baku tomatoes, cucumbers, radishes, mixed salad, sesame sauce and quinoa

720

760

1290

820

1090

820

870

850

990



Cymnl | Soups

Xapqo Kharcho

TpagVUMOHHBIV FPY3UHCKWIA CYN C FOBSANHOM, 3€/1eHbIO 1 cneumsiMun

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

YnxmpTMa chiknirtma

J18rkunri cyn ¢ KypyHOW rpyaKoOn, KUH30M U BUHHBIM YKCYCOM
A light soup made with chicken breast, cilantro, and wine vinegar

KyleHbll‘;l cync JNTAMLWOWM chicken Soup with Noodles

BopLy ¢ roBAAMHOWM Borsch with Beef

I'opsiume 3akycku | Starters

YKapeHbii cynyryHu B Knsipe ¢ BapeHbeM U3 Knusuna

Fried Sulguni Cheese in Batter with Cornelian Cherry Jam

LLlanKu WaMnNUHbOHOB C CYNYTryHU

Mushroom Caps with Sulguni Cheese

Ky4Maum «uchmachi

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

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

Jlobuo NMNO-UMEePETUHCKU imeretian Lobio

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

Kecaﬂl’lﬂbﬂ MNO-IPY3UHCKW Georgian Quesadilla

640

590

490

540

780

690

680

590

780

Py6rieHoe MsiCOo KypuLibl C MOLL@apenson, CreLusiMum, IyKOM 1 3efeHblo B Nienellke TopTubs. Mogaétcs ¢ MaLoHu

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

Brineuka | Pastries

Xaqanpr VIMepynM Imeretian Khachapuri

TOHKO packaTaHHOe CA06HOE TECTO C HA4YMHKOM U3 Cbipa CYNyryHW
Traditional Georgian bread filled with Sulguni cheese

Xa‘-lanypl/l Merpyﬂl/l Megruli Khachapuri

TOHKO packaTaHHOe c[o6HOe TeCTO C ABOMHOM Ha4YMHKOM 13 Cbipa CYNyryHu

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

520 / 690

580 /780
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XaqanypVI A‘-Iapynl/l Acharuli Khachapuri

Jlogoyka 13 cgo6HOro TecTa € CbipoM CynyryHm um AALLOM

A boat-shaped pastry with sulguni cheese and an egg

Xal-lanypl/l Ha WWAaMMNYpPe skewered Khachapuri

TOHKO pacKkaTaHHOe CAO06HOE TECTO C HAYMHKOWM 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 ™chadi

Ob6)apeHHble [0 30/T0TUCTON KOPOYKMN KyKYpPY3Hble NIeneLLKu
Golden-fried Georgian cornbread, crispy on the outside and soft inside, made from cornmeal, water, and salt

UBULUTAPU chishtari

O6)apeHHble [0 30/10TUCTON KOPOUKM KYKYPY3Hble NIeNeLLKN 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

Yeobypeku | Chebureki

YebypeK TPaAMLMOHHbIN Traditional Cheburek

‘-leGypeK C CbIPOM cheburek with Cheese

630

650

230

330

10

330

330

I'opssume 6toga u3 rtullkl | Hot Poultry Dishes

Op,)Kaxpr U3 KYPULbI 0jakhuri with Chicken

Kypuua ¢ xapeHblM KapTodeneMm, CBexe 3eneHbto, Y4eCHOKOM, NIYKOM 1 60NIrapcKuM nepLem

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

UbIinNE&HOK TabaKa chicken Tabaka

[oMaluHWI UbINNEHOK Tabaka Traditional pan-fried whole baby chicken

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

[oMalLHWA LbINAEHOK, 3aneY€HHbIN B CIIMBOYHOM COyCe C FPY3NHCKMMU CrieLmsamu,
YECHOKOM U KMH30M. MNofgaéTcs 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 LbIMJIEeHKA cChakhokhbili with Chicken

KyCO‘-lKI/I LbINNEHKa, o6)+(apeHHoro B CO6GCTBEHHOM COKY, C CyOyCOM U3 CrenblX TOMaToOB, OBOLLLGIZ n 3eneHun

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

On)Kaxpr N3 CBUHWUHDbI 0jakhuri with Pork

CBWHMHa C )KapeHbIM KapTodeneM, CBEXEN 3e/eHbl0, YECHOKOM, JTYKOM 1 60NrapCcKnM nepLem
Pork neck with fried potatoes, greens, garlic, onion, and bell pepper

OpmKaxypu U3 6apaHuHbl ojaknuri with Lamb

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

YaHaxu ns3 GapaHMHbl Chanakhi with Lamb

BapaHuHa, 3ane4yéHHble 6aka)aHbl M 60/IrapcKuii nNepeL, MoNofon KapToderb,
CBeXve ToMaTbl, CTPYYKOBbIV 3eNEHbIV NepeLl, KMH3a U KpacHbIA 6a3nnmk

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

l-IamyUJynM N3 FrOBAAOWMHDbI Chashushuli with Beef

AnneTUTHbIE KYCOYKM HEXXHOW FOBAOMHDI, TYLLEHHbBIE C TOMaTaMu U apOMaTHbIMU FPY3UHCKUMK CrieLmsaMm
Tender beef pieces stewed with tomatoes and aromatic Georgian spices

JonMma poma

TpagnumMoHHoe 61to[0 U3 ManocosbHbIX BUHOMPaaHbIX IUCTHEB,
HaYMHEHHbIX dapLueM 13 roBaanHbI, CBUHUHBI 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 C NaPOIKU  Chakondrili with Tashmijabi

MpsiHoe pary uns TyLIJéHOVI roBAAVHbl C NepeMosJiIOTbIMU FPelKNMK opexamMun
N rpy3NHCKNMU Ccrneynammn, nogaeTca C afiapoXXu

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 cémrum c OBOLLAMMWM saimon Steak with Vegetables grilled / steamed

MOXET BbITb NMPUTOTOBJTEHO HA YIAX, HA CKOBOPO[LE WV HA MAPY:
Cunbac seaBass

D,Opap,o Dorado

dopenb Trout

820

920

1090

1020

790

1050

1140

1590

1290

1350

1260
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Xunkanau | Khinkali

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

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

XUHKanu ¢ roBAOMHOM  Beef khinkali 120
XWHKanu ¢ 6apaHNHOM Lamb Khinkali 180
XWHKaM € CbIPOM cheese Khinkali 120
XUHKanu ¢ YKMEPYIN Kninkali with Chkmeruli Sauce 180
C KypuLeln 1 COycoM YKMepym

Juicy dumplings filled with chicken and creamy garlic sauce

MaMa XUHKanu mama khinkali 850
LLlecTb XMHKanu B 0g4HOM 60MbLIOM

Six khinkali in one large piece

Ha yrsx | Charcoal-Grilled Dishes

LLlalnbIK U3 KypULbI chicken BBQ 790
LawnbIiK N3 CBUHUHDI Pork BBQ 890
LawnbiK 3 6apaHuHbl Lamb BBQ 1190
IMiona-ke6ab U3 KypuLbl MO-LLAPCKU  chicken Lula Kebab po-tsarski 790
Jlionsa-Ke6ab U3 CBUHUHbI C TOBAAMHOWM Pork & Beef Lula Kebab 890
Jlions-kKe6ab6 13 6apaHUHbl Lamb Lula Kebab 1090
Kape ArHeHKa Rrack of Lamb 1590
KapTodenb, 3ane4YéHHbln Ha YrAAX Griled Potatoes 450
OBolLm, 3ane4YéHHbIe Ha MaHrrane Griled Vegetables 750
"pu6bI, YKapeHHble Ha MaHrane Griled Mushrooms 520



I'apuaups! | Side Dishes

KapToq)eﬂb q)le French Fries

KapToq)eﬂb No-AoMallHEeMYy 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

MefoBUK Honey Cake

HanoneoH napoleon cake

BoaayLwHbIn pyneT air-rol

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

OmXKaxypU ojakhuri Cake

MpPodUTPONU 2 LUT. Ciassic Profiteroles 2 pcs

Mopo)eHoe B aCCOPTUMEHTE Assorted 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 MEPOITPUATUA

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

ATMocoepa rpy3mHCKoro + TemaTndeckoe opopMieHne
3acTosbs N GNOpPUCTUKA
LLloy-nporpamma + DJ, npodpeccnoHanbHaga ¢oTo
C 3aXKuraTesbHbIM BeAyLUM N BUOEOCHEMKA

XnBasa My3blka + TexHW4yecKoe oCHalleHue:

M HaUMOHanNbHbIE TaHLbl MOOubHaa cueHa, CBET U 3BYK

ng bl

I[TPOBEJEHUNE
KOPIIOPATHNBOB 1 BAHKETOB

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

PasHoo6pa3Hoe MeHIo TpaguLMOHHON
FPY3UHCKOW KYXHWU

TeMaTnyeckoe opopMneHne

YHUKanbHasa atMocoepa

S ) * OnbITHag KOMaHga npogeccmnoHanos

+7 (909) 631-70-70



