Xomomusie 3akycku | Cold appetizers

ApKancaHpanUn ajepsandali

OBoLwHoe pary n3 6aknaxaHos, TyLLIéHHbIX C NYKOM, TOMaTaMMu,
60NrapCcKkMM nepLeM 1 3eneHblo

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

Bakna)xaHbl ¢ OopexaMWn Eggplant with Walnuts

KOoHBEpTUKM U3 Bakna)kaHoB C Ha4YMHKOM U3 MONOTbIX
rpeuKnx opexoB U rpy3nmHCKMX cneunn

Eggplant envelopes stuffed with ground walnuts and Georgian spices

ACCOpTVl AXaJlIA Pknhali Assortment

AccopTn BUTOYKOB M3 LUNWHAaTa, 3€NEHOr0 TOBMO N CBEKISbLI, MPUNPaBEHHbIX
rPY3NHCKUMU CneuusmMmn ¢ fobaBneHneM YeCHOKa, MPeLiKoro opexa u 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

ACCOpTVl CONEHUN pickied Vegetables Assortment

MapuHOBaHHbIe YECHOK, YepeMLLla, CTPYYKOBLIV nepeLl, rypuiickas
KanycTa, 3eNEHble TOMaTbl, [KOHMKONN U XPYCTSILLME OrypLibl

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

ACCOpTVl FPY3UHCKUX CbIPOB Georgian Cheese Assortment

ViMepynu, MONOYHBIN CYYTryHW, KOMYEHBIV CYNYryHWU 1 Yeuusn

Imeruli, Mild Sulguni, Smoked Sulguni, and Chechil cheese

OBOLU,HOﬁ 6yKeT Fresh Vegetable Platter

BakunHckne orypupbl, po30Bble TOMaThbI, 60ﬂrapCKVIl7I nepewy, pegmc n accopTu 3eneHn

Baku cucumbers, pink tomatoes, bell pepper, radish, and assorted greens

CauuBun N3 KYpULbI Chicken Satsivi

HexXHble KYCO4KU KypULbl MO apOMaTHbIM NPAHbIM COYyCOM
M3 MOJIOTOro rpeyKoro opexa N rpy3anHCKux cneunm

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

Cenbfb ¢ KapTOPeneM Herring with Potatoes

CéMra cnaboconéHas Lightly salted Salmon

720

770

770

850

890

1290

730

670

1290
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Casnartsl | Salads

Canat NO-IPY3UNHCKWU Georgian Salad

PosoBble TOMaTbl, 6aKMHCKME OrypLibl, KPacHbIN NYK, 3ef1eHb N ONIMBKOBOE Macso
Pink tomatoes, Baku cucumbers, red onion, herbs, and olive oil

OBowHoM canar c OpexXaMW vegetable Salad with Nuts

Po3oBble TOMaTbl, 6aKMHCKME OrypLibl, KPACHbIN NYK, 3€/1eHb,
OCTPbIV 3eNEHBIN NepeLl, FPeLKUn Opex 1 yKcyc
Pink tomatoes, Baku cucumbers, red onion, herbs, spicy green pepper, walnuts, and vinegar

Canat co c1aboconéHbIM NIOCOCEM Salmon Salad

Jlococb, anenbcuH, MUKC canart, KpeMeTTe 1 ONIMBKOBOE Maciio
Lightly salted salmon, orange, mixed greens, Cremette cheese, and olive oil

L|,e3apl4]:|,3e C KprU,eVl Caesaridze with Chicken

KypuHoe 6efpo, poMaHoO, rPeHKU, COYC Lie3apb, NapMe3aH 1 po30Bble TOMaThbI
Chicken thigh, romaine lettuce, croutons, Caesar dressing, Parmesan cheese and pink tomatoes

Ll,e3apl4p,3e C KPpeBeTKaMMW caesaridze with Shrimp

O6xapeHHble KPeBETKM, POMaHO, MPEHKN, COYC Lie3apb, NapMesaH 1 pO30Bble ToOMaThI
Grilled shrimps, romaine lettuce, croutons, Caesar dressing, Parmesan cheese and pink tomatoes

Canart us XpycTawmx 6aKa)kaHoB Crispy Eggplant Salad

KapamenunaupoBaHHble 6aKna)kaHbl, PO30Bble TOMaThl, KUH3a, MSIFKUA Cblp, CeMeYKu, CoycC 4mnnm

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

Canatc KprHOﬁ neyeHbio B BULLHEBOM coyce

Salad with Chicken Liver in Cherry Sauce

OG)KapeHHaﬂ KypUHaa neyeHb, BULLHEBbI coyc, KpaCHbIVI JTYK 1 PO30Bble TOMaThbl

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

Canat NO-NMEPETUHCKMU imeretian Salad

Kypuua, LWnuHaT, TapXyH, OrypLbl, KMH3a, aflK1MKa No-rypuincky 1 coyc Hapliapab

Chicken, spinach, tarragon, cucumbers, cilantro, Gurian adjika and Narsharab sauce

Crtenk-canat u3 FOBAOWMHDbI Beef Steak Salad

["oBsigMHa, 6aKMHCKMeE ToMaTbl, OrypLpbl, Peanc, MUKC canaT, KyHXYTHbIA COYC U KMHOoa
Beef, Baku tomatoes, cucumbers, radishes, mixed salad, sesame sauce and quinoa

750

780

1350

880

1290

930

880

930

1150



Cymnl | Soups

j Xapqo Kharcho 690

TpaAnUMOHHBIV FPY3MHCKWIA CYN C FOBSAMHOM, 3€MEHBIO U CNELMIMN
A traditional Georgian soup made with beef, herbs, and spices

YnxmpTMa chiknirtma 650

JTErkuni cyn ¢ KypUHOW rpyAKON, KNH30M U BUHHBIM YKCYCOM
A light soup made with chicken breast, cilantro, and wine vinegar

KyleHbll‘/'l cync NanLwWwom chicken Soup with Noodles 550

Eopl.l.l, Cc rOBﬂp‘MHOﬁ Borsch with Beef 580

'opsiume 3akycku | Starters

YXXapeHbiit cynyryHu B Knsipe ¢ BapeHbeM U3 Kusunna 770

Fried Sulguni Cheese in Batter with Cornelian Cherry Jam

LLlanku lWaMnMHbOHOB C CYNYryHU 690

Mushroom Caps with Sulguni Cheese

Kyumaun «uchmachi 680

ApoMaTHoe 6711040 U3 HEXHbIX TeNSA4bMX MOTPOLLIKOB, 06XKapeHHbIX CO creuusMmn n 3épHamMm rpaHata
A fragrant dish made from tender veal offal, sautéed with spices and pomegranate seeds

J10610 NO-MMEPETUHCKM  imeretian Lobio 650

OTBapHas paconb C rPy3nHCKUMM CNeLMsIMU, 3e1eHbIO N JTYKOM
Boiled beans with Georgian spices, herbs, and onions

Kecaaunbsa No-rpy3mHCKU ceorgian Quesadila 810

Py6neHoe MfCO KypuLpl C MOLLapenion, CNeumnsMu, TyKOM 1 3efIeHblo B NleneLuke TopTunbs. MNopgaéTtca ¢ MaLoHm
Chopped chicken meat with mozzarella, spices, onions, and herbs in a tortilla, served with matsoni

Brireuka | Pastries

Xa‘-lal'lpr VIMepynVI Imeretian Khachapuri L/ XL 520 / 720

TOHKO packaTaHHOe cOobHOe TecTo ¢ Ha4YMHKOM 13 Cblpa CynyryHu

Traditional Georgian bread filled with Sulguni cheese

Xavanypu Merpynu wegruii khachapuri L/x. 580 /780

TOHKO packaTaHHOe CA06HOe TeCTO C ABONHON HAYMHKOW U3 Cbipa CYNYryHu

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

Xunmkn
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Xa‘-lanypl/l A‘-Iapynl/l Acharuli Khachapuri

Jlopoyka 13 cAo6HOro TecTa C CbIpOM CYAYTryHWU U SALIOM

A boat-shaped pastry with sulguni cheese and an egg

Xa‘-lanpr Ha WaMMNYpPe skewered Khachapuri

ToOHKO packaTaHHOe cJo6HOe TecTo C Ha4YMHKOM 13 Cblpa CynyryHu,
XXapeHHOoe Ha WaMmnype. MopaéTcs ¢ opexoBbIM CcoycoMm

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

MyagUn wmchadi

O6xapeHHble 00 3010TUCTOMN KOPOYKM KYKYpPYy3Hble neneLKn

Golden-fried Georgian cornbread, crispy on the outside and soft inside, made from cornmeal, water, and salt

YBUWTapKU chvishtari

O6xapeHHble 00 30/10TUCTOMN KOPOYKM KYKYpPYy3Hble NierneLKn ¢ HaYMHKOM U3 Cbipa CynyryHu

Golden-fried Georgian cornbread, crispy on the outside and soft inside, filled with rich, melty Sulguni cheese

JlaBaw us TaHAbIPA Tandoor Lavash

Yebypeku | Chebureki

YebypeK TpaAULMOHHbBIN Traditional Cheburek

YebypeK C CbIPOM cheburek with Cheese

670

680

230

330

10

390

390

T'opsiune 6s1r071a 13 ntunb! | Hot Poultry Dishes

OmKaxypu N3 KypULbl ojakhuri with Chicken

KypuLa ¢ »xapeHbIM KapTodeneM, CBEXell 3eM1eHblo, YECHOKOM, JTYKOM 1 60/rapCKMM nepLem

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

LIbInNEHOK TabaKa chicken Tabaka

[oMaluHnin LbinnEHOK Tabaka Traditional pan-fried whole baby chicken

Libinn€HOK YKMEPYNU chicken Chimeruli 6100 Ha ABOVX

[oMallHWiA UbINAEHOK, 3aneY€HHbIN B CIMBOYHOM COYCE C FPY3UHCKUMW Cneumusamu,
YECHOKOM U KMH30M. Moaaétcs Ha Keum

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

Yaxoxéunu ns LLbIMJTEHKA Chakhokhbili with Chicken

KyCOHKVI LbINNEHKa, 06XXapeHHOro B CO6CTBEHHOM COKY, C CyOoyCOM M3 cnersbiXx TOMaToB., OBOLLEN U 3EN1EHN

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

KoTneTbl U3 KypuLbl C KapTodenbHbIM Niope

Turkey Cutlets with Mashed Potatoes

790

1270

1490

690

770



Mscusle 6sroma | Meat Dishes

Op,)Kaxpr N3 CBUHWUHDbI 0jakhuri with Pork

CBWHMHa C XapeHbIM KapTobenieM, CBEXEN 3e/1eHbIO, YECHOKOM, JTYKOM U 60/rapCK1M nepuem
Pork neck with fried potatoes, greens, garlic, onion, and bell pepper

Op,)Kaxpr n3 GapaHMHbI Ojakhuri with Lamb

MsAKoTb 6apaHMHbI C XXapeHbIM KapTodeneM, CBeXeW 3eN1eHblo, YeCHOKOM, TYKOM 1 TOMaToOM Yeppwu
Boneless lamb with fried potatoes, greens, garlic, onion, and cherry tomatoes

YaHaxu ns GapaHMHbl Chanakhi with Lamb

BapaHuHa, 3anevéHHble 6aka)aHbl M 60IrapCcKuiA nepeL, Monofon KapTodensb,
CBeXue ToMaTbl, CTPYYKOBbIM 3eNEHbIN NepeL, KUH3a U KpacHbI 6a3mnmK

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

Yawywynm ns roBauHbl chashushuli with Beef

ANneTUTHbIE KYCOYKWN HEXHOM FOBAAMHbI, TYLIEHHbIE C TOMAaTaMN 1 apOMaTHBIMW MPY3NHCKUMU CNeLmsMm
Tender beef pieces stewed with tomatoes and aromatic Georgian spices

Jonma poma

TpaguuMoHHoe 6710[0 M3 ManoCosbHbIX BUHOrPaaHbIX TUCTHEB,
HaYMHEHHbIX papLUeM U3 roBSAMHLI, CBUHUHBI U pUCA, TOMNIEHHBIX B COGCTBEHHOM COKY

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

Xap4o no-MerpenbCcKU C aNaPOIKU  Chakondrili with Tashmijabi

I‘IpﬂHoe pary us TyU.IéHOIZ roBsMHbl C NepeMoIoTbIMU rPeLKUMN opexaMun
N rpy3NHCKNMK cneunammn, nogaeTca C anapoxu

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

Pri6HEBIe Os1r0z1a | Fish Dishes

Bapabynbka YepHOMOPCKAS Biack Sea Red Mullet

MOXET BbITb NMPUTOTOBJIEHO HA CKOBOPOLE 1 HA MAPY:

CTenk ns cémrm c OBOLLAMMWM saimon Steak with Vegetables grilled / steamed

MOXET BbITb MPUTOTOBJTEHO HA YINAX, HA CKOBOPO[LE U HA MAPY:
Cubac seaBass

Jopapo oporado

CDOpenb Trout

850

990

1290

1290

850

1290

1290

1490

1290

1590

1190
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Xunkaau | Khinkali

MWHMMasbHbIM 3aKa3 3 LWT. OQHOro BMAa
Minimal order is 3 pcs. of one type

XUHKanu TpagULMOHHbBIE Traditional Khinkali 150
N3 CBUHWHBI C roBSAMHOM Pork and beef

XVHKaNn € roBAgUHOM Beef khinkall 150
XWHKanu ¢ 6apaHNHOM Lamb Khinkali 180
XWHKaMM € CbIPOM  cheese Khinkali 150
XUHKanu ¢ YKMEPYIN Kninkali with Chkmeruli Sauce 180
C KypuLen 1 COycoM YKMepynm

Juicy dumplings filled with chicken and creamy garlic sauce

MaMa XUHKanu wmama khinkali 910
LllecTb XMHKanu B 0gHOM 60/bLLOM

Six khinkali in one large piece

Ha yrisax | Charcoal-Grilled Dishes

LLlalwnbIK U3 KYPULLbI Cchicken BBQ 840
LHawnbiK 3 CBUHUHBI Pork BBQ 290
LLawnbIiKk n3 6apaHuHbl Lamb BBQ 1250
INMiona-ke6ab 13 KypuLbl MO-LL@PCKU  Chicken Lula Kebab po-tsarski 890
Jliona-Ke6ab U3 CBUHMHbI C TOBAAMHOM Pork & Beef Lula Kebab 990
Jlions-ke6a6 13 6apaHUHbl Lamb Lula Kebab 1090
Kape firHeHKa Rrack of Lamb 1740
KapTodenb, 3ane4€HHbIN Ha YISX Griled Potatoes 450
OBolm, 3ane4YéHHbIe Ha MaHrrane Griled Vegetables 750
"pW6bI, XKapeHHble Ha MaHrane Gcriied Mushrooms 520



'apuaupsl | Side Dishes

KapTodenb ppU French Fries

KapTocbenb No-AOoMaLlUHEeMY C JTYKOM Home-Style Roasted Potatoes with Onion

Coycnl | Sauces

Cauebenu tomato sauce

TKeMann piumsauce

ADXKUKA spicy Adjika

CMeTaHa sourcream

CMeTaHHbIN COYC C YeCHOKOM  sour Cream Sauce with Garlic
Ba)e ceorgian walnut Sauce (Baje)

HapLuapa6 Narsharab

Hecepthl | Desserts

MenoBUK Honey Cake

HanoneoH napoleon cake

Bo3ayLHbIA pyneT air-rol

MaLoHU ¢ MELOM N OPEXaMM  Matsoni with Honey and Nuts
MaxnaBa &akiava

OpmXKaxypU ojakhuri Cake

MpodUTPONU 2 LUT. Cciassic Profiteroles 2 pcs

Mopo)XeHoe B aCCOPTUMEHTE Assorted Ice Cream

BapeHbe 6enas YepeLlHs / KU3UM white Cherry / Cornelian Cherry Jam

BapeHbe rpeukui opex / MHXUP [/ ariBa wainut / Fig / Quince Jam

400

390

140

180

160

120

160

200

140

550

550

730

430

350

730

550

350

380

420
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