X0JIOOHBbIE 3aKYCKH

ApxancaHpanu | Adjapsandali

OsouHoe pary 13 6aknaxxaHoB, TYLWEHHbIX C IYKOM, TOMaTaMu,
6onrapckmm nepLeM, MopkoBbto U 3eneHbto | Eggplants stewed with
onions, tomatoes, bell peppers, carrots and greens

KpaCHoe no6wuo c opexamMu un KanyCTOi;I I10'I'ypV|l‘:1CKVI
Red lobio with nuts and Gurian cabbage

200 r

150/50

530.-

450.-

OTBapHas Gaco/ib C rpeuKMm opexamm, rPY3MHCKUMUK CMEeLmMaMmn 1 XpYCTALLEN T'YPUIMCKOM KanycTomn

Boiled beans with walnuts, Georgian spices and crispy Gurian cabbage

baknaxaHbi ¢ opeXaMM | Eggplants with nuts

150 r

Py}'leTl/IKI/I 13 BaKNaXaHOB C HAYMHKOW 13 MOMOTbIX rpeLKnx opexoB U rpy3nHCKNX CI'IeLI,l/II;I

Eggplant rolls stuffed with ground walnuts and Georgian spices

bakna)kaHbl NIMKaHTHbIE | Spicy eggplant

PyneTtunkn ns 6aknaxaHoB C HAUYMHKOM 13 AOMALIHEro TBOPOXHOMO
Cblpa Hadyr 1 MaTbl, CO CBEXMMM OrypLIAMK 1 TOMaTaMu

Eggplant rolls stuffed with homemade curd cheese, snowballs
and mint, with fresh cucumbers and tomatoes.

AccopTn nxanu | Assorted pkhali

AccopTu BUTOUKOB U3 WNUHATA, 3e1EHOMO T06UMO U CBEKIbI, MPUMPABIEHHbIX
FPY3UMHCKMMUK CrieumsamMu, ¢ 4obaBneHneM YecHOKa, rpeLLkoro opexa, rpaHaTa
n Mukpo3senenn | Assorted rolls of spinach, green lobio and beetroot, seasoned

with Georgian spices with garlic, walnut, pomegranate and microgreens

ConeHbs n3 6oUKM | Pickles from a barrel

MaprHOBaHHbIE YECHOK, YepeMLLa, CTPYYKOBbIV NepeL,
rypuincKas KanycTa, 3enEéHble TOMaTbl 1 XpYCTALLMe OrypLpl
Marinated garlic, wild garlic, capsicum, Gurian cabbage,
green tomatoes and crispy cucumbers

JKoHAKONW | Johnjoli

pr3v|HCK|4e ponnbl | Georgian rolls

ToHKKME NNCTbS CbIpa CYNYryHWU C TBOPOXHOM HAYMHKOW, TOMATOM,
OrypLIOM, 3e/1eHbI0 1 0pexoBbiM coycoM | Thin leaves of suluguni
cheese with curd filling, tomato, peanut sauce, cucumber and greens

Ceexxne oBoOLWWM | Fresh vegetables

bakuHckume orypupl, po3oBble TOMaTbl, peamc
Baku cucumbers, pink tomatoes, radishes

ACCOPTVI 3eNeHMN | Assorted and herbs

KpacHbih 6asnnmk, TapxyH, 3eneHbil NyK, KMH3a, NeTpyLKa, YKpor, peamnc
Red basil, tarragon, green onion, cilantro, parsley, dill, radish

CaLIMBM n3 Kypuubl | Chicken Satsivi

HexxHble Kycoukm KypuLibl MOA apOMAaTHbLIM MNPAHbIM COYCOM
3 MOMIOTOrO rPeLIKoro opexa M rpysmHcknx cneumn | Tender chicken
pieces with flavored spicy sauce, ground walnut and Georgian spices

150 r

150 r

350r

100 r

100/30 r

250 r

120 r

100/150 r

580.-

560.-

590.-

610.-

540.-

640.-

680.-

640.-

590.-

Koponés



Koponés

new

Ceﬂbp.b (o} Kap'rod)eneM | Herring with potatoes

Cémra cnaboconéHas | Lightly salted salmon

CBIPHI

Nmepynn | imeruli
CynyryHu MonouHbI# | Milk suluguni
Cyﬂyl’yHVl KOMYEHDIN | Smoked suluguni

ACCOpTVI FPY3UHCKUX CbIPOB | Assorted Georgian cheeses

VIMepynn, MONOYHBIV CYNYryHU, KOMYEHBIV CYNYIYHU U Yeumnn
Imeruli, milk suluguni, smoked sulugini and cheshil

CaJarTnol

Canar NO-rPY3UHCKM | Georgian salad

PozoBble ToMaTbl, 6aKMHCKME OrypLibl, KPAaCHbIN YK U ONIMBKOBOE Macsio
Pink tomatoes, Baku cucumbers, red onions and olive oil

OBOU.I.HOﬁ CanaT C opexXaMMm | Vegetable salad with nuts

100/100 r

100/50

150 r
150 r

150 r

250 r

225t

260r

Po3zoBble ToMaTbl, 6akMHCKME OrypLbl, KPACHbIN NYK, OCTPbIN 3€MEHbIN NepeL, U rpeLKuin opex

Pink tomatoes, Baku cucumbers, red onions, hot green peppers and walnuts

CanaTt co cnaboconéHbiM NococeM | Salad with lightly salted salmon

ﬂOCOCb, anenbCnH, KNHOQa, TOMaTbl YeppK, OTrypLbl, MMKC Ca/laT, Kanepchbl

1 MegoBO-ropunuHbin coyc | Salmon, orange, quinoa, cherry tomatoes, cucumbers,

salad mix, capers and honey mustard sauce

Ténnbi canaT U3 KYpUHOMN rPYAKM | Warm chicken breast salad

230r

250r

490.-

1050.-

420.-
420.-

440.-

640.-

540.-

560.-

990.-

720.-

KypuHas rpyaka, XxpycTawme AMCTbs POMaHO, Cbip MapMe3aH, IPeHKM, TOMaTbl Yeppu U CIIMBOYHbIN COYC
Chicken, crispy romano leaves, Parmesan cheese, croutons, cherry tomatoes and cream sauce

Canatus XPyCTAaAlLUX 6aKkna)kaHos | Crispy eggplant salad

KapamennanposaHHbie BaknaxaHbl, pO30Bble TOMaTbl, KUH3a, MATKUI CbIp, CEMEUKU,
CoycC unnm 1 rpeHkn ns naeawa | Caramelized eggplants, pink tomatoes, cilantro,

soft cheese, seeds, chili sauce and lavash toasts

INMTuube rHe3po | Salad Bird's nest

HexHasg TENATNHA, NepenennHoe QI;ILI,O, I(paCHbII;I nyK m ,D,OMaLLIHl/Il;I ManoHe3

Ceander veal, quail egg, red onion and homemade mayonnaise

MbsaHas rpywa | Warm chicken liver salad

ObsxkapeHHas B KOHbAKe KypUHas neyeHb C rpyLien, WaMnmHbOHbI M MUKC canat
Fried chicken liver with pear in the ridge, champingnons and lettuce mix

300r

200r

200r

690.-

590.-

640.-



new

new

Forpexu | Gogrechi salad

KypuHas rpyaka, TbikBa, 610K, WAMHAT, CNaboCONEHDIN CbIp, KNYOHMKa,
Kenposble opexu 1 rpaHaToBbi coyc | Chicken breast, pumpkin, apples, spinach,
slightly salted cheese, strawberries, pine nuts and pomegranate sauce
Canatus KypVIHOi;I MeYeHMU | Salad with chicken lever

KypuHas neuyeHb, TyLEHHAs B C/IMBKAX, CanaT pOMaHo, KNyOHMKa

Chicken liver stewed in cream, romaine lettuce, strawberries

KprHblﬁ canaTt No-UMepPeTUHCKMU | Imeretian chicken salad

Kypuua, WwnnHaT, TapxyH, KpacHbIN NyK, KMH3a, aaXkmnka no-rypuiickm 1 coyc Hapliapad
Chicken, spinach, tarragon, red onion, coriander, Gurian adjika and narsharab sauce

bonbwon seneHbin canaT | Large green salad

200r

250r

250 r

250 r

Canat poMaHo, MUKC canat, BakmHCKIME OrypLbl, LlyKUHM, Cbip HaLyr M OCETUHCKMI, KMH3a,
ONMBKOBOE Mac/o 1 coyc necto | Romano salad, mixed salad, Baku cucumbers, zucchini,

nadugi and Ossetian cheese, coriander, olive oil and pesto sauce

CyIIBI

Xapuo | Kharcho

TpaanuMOHHbBIN FPY3NHCKUIA CYM C FOBAOMHOW, 3€/IEHbBIO U CreLmaMm
Traditional Georgian soup with beef, greens and spices
YuxumpTMa | Chihirtma

J1erknm cyn ¢ KypUHOW rpyaKOW, KUH30M 1 BUHHBIM YKCYCOM

Light soup with chicken breast, cilantro and wine vinegar

Yxa | Ukha

HaBapncTbilt pbibHbIN BYbOH C CEMIOW, ManTyCoOM, MOPKOBbBIO, MOJTO/1bIM
kapTodenem n tomatamu | Rich fish broth with salmon, halibut, carrots,
potatoes and tomatoes

Yakanynu | Chakapuli
Cyl'] N3 ArHeHKa, TyLLIéHHOI'O B 6E/10M BUHE C TKeManu v TapXyHOM

Soup made out of lamb in white wine with tkemali and tarragon

Cyn ¢ MUHUM XMHKann
Soup with mini khinkali

HaBapncTbit roBaXKMIM OYNbOH C MUHW XUHKANW U3 FOBAAMHbI C KMH30W,
YECHOKOM, YKCYCOM 1 coycoM xomcuH | Rich beef broth with mini beef khinkali
with coriander, garlic, vinegar and hoisin sauce

KypuHbiit cyn c aoMawHen nanwon
Chicken soup with homemade noodles

BOPI.I.I, | Borsch

TbiKBEHHbBIV KpeM-cyn
Pumpkin cream soup

300r

300r

300r

300r

350 r

300r

300r

250 r

690.-

690.-

690.-

740.-

540.-

470.-

790.-

690.-

450.-

450.-

490.-

520.-

Koponés



Koponés

l'opsgune 3aKyCRH

Cblp cynyryHu co cBe)XXuMm ToMaTaMm Ha Keum 250r  540.-
Suluguni cheese with fresh tomatoes on ketsi

JKapeHbiii cynyryHu B knsipe c BapeHbeM U3 Knsmna 200/50/50r  620.-
Fried breaded suluguni with dogwood jam

LLlanku waMnuHboOHOB € cynyryHu 200r  540.-
Champignons caps with suluguni

KyuMauwm | Kuchmachi 200r  590.-
ApoMaTHOe 611040 M3 HEXHbIX TENAUBUX MOTPOLIKOB, O6KapEHHbIX

co crneunammn 1 3épHamu rpaHaTa | Flavored dish of delicate veal

giblets fried with spices and pomegranate seeds

No6bwno NO-UMEPETUHCKM | Lobio in the Imeretian style 300r 450.-
OrtBapHas $aconb C rpy3nHCKUMI CMELUAMU, 3ENEHBIO N STYKOM

Boiled beans with Georgian spices, herbs and onion

dnappXu | Elarji 250r  490.-
TpafovuMoHHOe rpy3nHckoe 611000 13 6enol KyKypy3HOW Kpyrbl U Cbipa CYNyryHM

Traditional Georgian dish made of white corn groats and suluguni cheese

Kecaaunbs MO-TFPY3UHCKM | Georgian quesadilla 220/50r 590.-
PybneHoe Maco ¢ MoLapenion, CneLmsmMm, 1yKOM 1 3e/1eHbIO B flenellke TOPTUIIbS.

[Nopaétca ¢ MauoHu | Minced meat with mozzarella, spices, onions and herbs

in a tortilla. Served with matsoni

Xaqanypvl Vlmepynu | Khachapuri Imeruli 400r/500r 450/580.-
ToHKo packaTaHHOE COOOHOE TECTO C HAUMHKOW U3 Cbipa CYyryHU

Thinly rolled homemade dough with a filling of suluguni cheese,

baked in the oven

Xaqanypu Merpynu | Khachapuri Megruli 450r/600r 470/640.-
ToHKO packaTaHHOe CAO0BHOE TeCTO C HAYMHKOW U3 Cbipa CYyyryHu

1 BTOPbIM C/IOEM CbIpa, MpuaatowmM emy nukaHTHocTs | Thinly rolled

pastry with a filling of suluguni cheese and a second layer of cheese,

giving it piquancy

Xaqanypvl Aqapynu | Khachapuri Acharuli 280 r 510.-
Jlonouka 13 cLobHOro TecTa C CbIpOM CYNYryHU U SNLOM

Dough boat made of butter with suluguni cheese and egg

Xaqanypu MeHoBaHuU | Khachapuri Penovani 400 r 510.-

CnoéHoe TeCTo C HaYMHKOW 13 Cbipa CyyryHu
Envelope made of puff pastry stuffed with suluguni cheese



new

new

Xaqanypu Jlo6buaHu | Khachapuri Lobiani 400r 480.-

ToHKO packaTaHHOe cA0HHOE TECTO C HaYMHKOM U3 hacom nobmo
¢ rpysuHckmnmu cneumamm | Thinly rolled pastry with lobio bean filling
with Georgian spices

Xaqanypu c rebxanmem | Khachapuri with gebjalia 520r 750.-

Xavanypu ¢ pyneTrkaMm n3 MMepeTMHCKOrO Cbipa, TBOPOTa U MOLL@apessibl C MATOM,
FPY3VUHCKUMM CNEeLMSMM 1 MaC/IOM Ha OCHOBE MeTPYLKK 1 6a3mnmka

Khachapuri with rolls of Imeretian cheese, cottage cheese, mozzarella with mint,
Georgian spices and oil based on parsley and basil

Xauanypwu co WNMHATOM U CbIPOM | Khachapuri with spinach and cheese 420r 480.-

ToHKO packaTaHHOe CA0BHOE TeCTO C HAYMHKOW U3 Cbipa CYYryHU 1 WMNMHaTa
Thinly rolled homemade dough with stuffed with suluguni cheese and spinach,
baked in the oven

Xauanypu Ha wamnype | Khachapuri on a skewer 300/30r  540.-

ToHKO packaTaHHOE CA0BHOE TECTO C HAUMHKOW 13 Cbipa CYNYTyHM,
»apeHHoe Ha wamnype. [Mopaétca c opexosbiM coycom | Thinlyrolled homemade
dough with a filling of suluguni cheese friedon a skewer. Served with walnut sauce

Ky6aapw | Kubdari 350r  550.-

Xayanypu ¢ HauMHKOM 13 pybneHom roesamHbl 1 cemHuHbl | Khachapuri stuffed with minced beef and pork

Muagu | Mchadi 100r  180.-

ObskapeHHble 00 30/10TUCTOM KOPOUKM KYKypy3Hble nenewwku | Fried to golden crust corn tortillas

l‘|BVII.IJTapI./I | Chwishtari 150 r 280.-

ObsxapeHHble 00 30/I0TUCTOM KOPOUKM KYKYPY3HbIe Nenellki C HAYMHKOM 13 Cbipa CyyryHM
Fried to golden crust corn tortillas with a filling of suluguni cheese

JlaBaw n3 TaHAbIpa | Lavash from tandoor 10r 95.-

YeOypern

Yebypek ¢ MACOM | Cheburek with meat 200r  250.-

‘-Ie6ype|( C CbIPOM | Cheburek with cheese 150 r 250.-

ITacTa

CnareTTn noMoaopo ¢ rpy3svMHCcKoM 6ypaTTon 250/130r  690.-
Spaghetti pomodoro with Georgian pinocchio

CnareTTn ¢ 6aKMHCKMMM TOMaTaMU, FPY3MHCKOWN BypaTTOM, CBAHCKOM COMbLO, Ba3nanKoM, NyKOM,
4eCHOKOM 1 coycoM nunatu | Spaghetti with Baku tomatoes, Georgian buratta, Svan salt, basil, onion,
garlic and pilati sauce

Koponés



Koponés

new

new

Cnarettnc rpVI6aMVI n Kprueﬁ | Spaghetti with mushrooms and chicken 350 r

CnareTTu c KypuLen, WaMnmMHbOHAMM U CbIPOM CYyryHU
B C/IMBOYHOM COYyCe C YECHOKOM U1 TapxyHoM | Spaghetti with chicken,
champignons and suluguni cheese in cream sauce with garlic and tarragon

CnareTTn ¢ MACOM NO-TPY3UHCKM | Spaghetti with meat in Georgian 320r

CnareTTu C roBAAMHOMN U CBUHUHOM, CbIPOM CYNYTYHM, aOXKMUKOW, KPaCHbIM Ba3nInMKoM,
KOHZAPW, JIyKOM, YeCHOKOM 1 COYCOM kunHasMapu | Spaghetti with beef and pork lula, suluguni
cheese, adjika, red basil, kondari, onion, garlic and kindzmari sauce

['opaune 6J10/1a U3 ITULIBI

Opnxaxypu us Kypmubl | Ojakhuri of chicken 150/200
Kypuua c obXapeHHbIM [0 30/10TUCTOrO LiBeTa KapTopeneM, CBEXeN 3e/1eHbIo,

yecHoKoM, nykoM u bonrapckum nepuem | Chicken with fried potatoes, freshly greens,

onions and bell peppers

L',blLl,bIna Tabaka | Home Chicken Tobacco 400 r

HomawrHum ubinnéHok Tabaka

L’|KMepyl1VI | Chkmeruli (6ntopo Ha aBOMX) 400150 r

JoMalWwHMi LbINAEHOK, 3aneYéHHbIN B C/IMBOYHOM COYCe, C A0DaBNEHNEM IPY3UHCKMX
cneumn, yecHoka m kuH3sbl. [ogaétca Ha keum | Homemade chicken baked in creamy
sauce with Georgian spices, garlic and cilantro. Served on ketsi

KoTneTbl n3s nnpenkn c kaprodenbHbiM nope 150/150/20 r
Turkey cutlets with mashed potatoes

Yaxox6bunam us LubINnAEHKa | Chahokhbili from chicken 350

Kycouku ubinnéHka, 06xKapeHHoro 8 CO6CTBEHHOM COKY, C MOA/IMBKOW U3 CMENbIX
ToMaToB, oBouler 1 3eneHu | Fried chicken with ripe tomatoes, vegetables and herbs

DnapaXun € KypULen | Elarji with chicken 180/120/50 r

Benas kykypy3Has Kpymna ¢ KONMYeHbIM CbIPOM, 3aneYéHHOM Ha rpuie KypuLen 1 coycom baxe
White corn groats with smoked cheese, grilled chicken and bagheera sauce

MdacHBIe 0JII01a

Op>xaxypm N3 CBUHUHDI | Ojakhuri of pork 150/200 r

CBuUHas wemka ¢ 0b6XKapeHHbIM L0 30/10TUCTOrO LiBeTa KapTodeneMm, CBexen 3e/1eHbto, YECHOKOM,

590.-

720.-

630.-

840.-

1080.-

560.-

640.-

660.-

650.-

nykom 1 6onrapckmm nepuem | Pork neck with fried potatoes, freshly greens, onions and bell peppers

Op>xaxypum ns 6apaHuHbI | Ojakhuri of lamb 150/200 r

MskoTb GapaHuHbI C 0BXKapeHHbIM A0 30/0TUCTOTO LiBeTa KapTodenem,
CBeXel 3e/1eHbto, YeCHOKOM, JIyKOM 1 ToMaToM Yeppu | Lamb fillet
with fried potatoes, fresh green, garlic, onion and cherry tomato

720.-



new

new

YaHaxu n3 6apaHuMHbI Ha KeUM | Lamb chanakhi on ketsi

bapaHuHa, 3aneuyéHHble 6akna)aHbl 1 6ONrapckui nepeL, MoIoaoN KapToderb,
cBeXXe TOMaTbl, CTPYUYKOBbIN 3€1EHbIN NMepeL, KMH3a 1 KpacHbIN 6a3namk
Lamb, baked eggplants and bell peppers, potatoes, tomatoes,

green peppers, coriander and red basil

‘-Iau:yl.uynu N3 roBAOUHDI | Beef chashushuli

AMNETUTHbBIE KYCOYKM HEXXHOW FOBAAMHDI, TYLIEHHbIE C TOMAaTaMM
N apOMATHbBIMW FPY3MHCKMMK crieumsamin | Appetizing pieces of tender
beef stewed with tomatoes and aromatic Georgian spices

HonmMa | Dolma

TpaovumMoHHoe 611040 M3 MalOCO/bHbIX BUHOTPaLAHbIX TNCTHEB,
HaYMHEHHbIX hapLIEM U3 FOBAAVHbI, CBUHUHbBI 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

YakoHapunu ¢ TawMmaKabu | Chakondrili with tashmijhabi

MapuHoBaHHas roesamHa ¢ koHgapw. [ogaétcs ¢ kapTodenbHbIM nope,
CbIPOM CYNYryHU U MUKpo3eneHbio | Marinated beef with kondari.
Served with mashed potatoes, suluguni cheese and microgreens

Pu10HEBIE OJIIOIA

bapabynbka uepHoOMopcKasg | Black Sea Barabul

Crenk us cemrnc JXapeHbiMK oBOLW.aMU
Salmon steak with fried vegetables

Cémra, LyKnHu, cekna, 6oarapckiii nepel, 6pyCHUYHbIN COYC 1 MecTo
Salmon, zucchini, beets, bell pepper, lingonberry sauce and pesto

Crenk ns céMru Ha Mapy | Salmon steak steame

Bpokkonu, ugeTHas KanycTa, MOPKOBb, MepPeUHbI COYC 1 BPYCHUYHBIN
Broccoli, cauliflower, carrots, pepper sauce, lingonberry sauce

MokeT 6bITb MPUrOTOB/IEHO Ha YrNAX, Ha CKOBOPOAE M Ha napy:
Cubac | Sea bass
.El.opap.o | Gilt-head bream

®Popenb | Trout

XMHEKAJIU

XuHkanu TPaAUUMNOHHDIE | Khinkali traditional

C rosgamHon n cemHMHOM | With beef and pork

350 r

300r

200/40 r

300r

180 r

100/100 r

100/100 r

Twr-250r

Twr-250r
Twr-250r

Twr-90r

820.-

920.-

640.-

730.-

790.-

1790.-

1790.-

990.-

1150.-
940.-

MuHMManbHbIN 3aKka3 3 WT. 0AHOro BUAA
Minimal order is 3 pcs. of one type

100.-



Koponés

XUHKanu ¢ roBaanHOM | Khinkali with beef Twr-90r

XuHKanu ns 6apaHnHbI C TAPpXYHOM Twr-90r
Khinkali with lamb and tarragon

MaKoTb GapaHMHBbI, TApXyH, OCTPbIN 3eN1EHbIN Nepel, U KMH3a
Lamb pulp, tarragon, hot green pepper and cilantro

XuHkanum c CbIPOM | Khinkali with cheese Twr-90r

Mama XuHkanm | Mom Khinkali 600 r
LLlecTb xrHKanm B ogHoM 6onbwoM | Six khinkali in one big

MunHun XuHkanu ns kypuupl B coyce 6110 uns 6uwr-250r
Mini Khinkali with chicken in blue cheese sauce

Ha yrigax

L awnbik ns Kypuubl | Shashlik of chicken 220r
L awnbik n3 cBUHOM WENKM | Shashlik of pork neck 200r
Lawnbik ns 6apaHuHbI | Hashlik of lamb 200
Jliona-ke6ab n3 KypuLbl C CbIpOM CYNyryHU 200r

Lula kebab of chicken with suluguni cheese

INiona-ke6ab n3 cCBUHUHDLI C rOBAANHOM 200 r
Lula kebab of pork and beef

Jiona-ke6ab nz 6apaHuHDI | Lula kebab of lamb 200
Kape ATHEHKa | Sheep flank 180 r
KapTodenb Ha yraax | Potatoes baked on charcoal 200r
OBolum Ha MaHrane | Vegetables baked on the grill 300r
I'pv|6b| Ha MaHrane | Mushrooms fried on the grill 180 r

'apHUPHI

Kap'rod)enb d)pl/l | French fries 150 r

KapTodenb no-poMawiHeMy | Homemade potatoes 200

100.-

140.-

100.-

730.-

750.-

640.-
740.-
890.-

690.-

730.-

850.-
1390.-
340.-
720.-

390.-

250.-

250.-



vegan

COyCHI

Cau.e6enw | Satsebeli

TkeMan#u | Tkemali

ApyKunKa | Adjika

CMeTaHa | Sour cream sauce

CMeTaHHbIN COYC C YECHOKOM | Sour cream sauce with garlic
Baxce | Bazhe

Hapwapab | Narsharab

[lecepThl

Mep,osvn( | Medovik
HanoneoH | Napoleon
I'Ipod:wrponu | Profiteroles

MauoHu c MéaoM n opexamu
Sour milk with honey and nuts

TOpT Op.)Kaxpr | Ojakhuri cake

MOpKOBHbIﬁ TOpTC rpyl.uei/'l B KapamMenu
Carrot cake with caramel pear

MOpO)KEHoe B aCCOPTUMEHTE | Ice-cream

BapeHbe 6enas uepelwHs / Kusun
White cherry / dogwood jam

BapeHbe rpeukuit opex / nHxxup / aBa
Walnut / fig / quince jam

50r

50r

50r

50r

50r

100 r

40r

120 r
100 r

3wr-150r

275r

130 r

150 r

50r

50r

100 r

130.-

170.-

150.-

110.-

150.-

180.-

130.-

450.-
410.-
390.-

390.-

550.-

550.-

320.-

350.-

390.-

Koponés



Koponés

baHKkeTHBIE
oJa101a,

X0JIOOHBbIE 3aKYCKH

ACCOpTVI COJIeHWUM | Assorted pickles

['ypumckas KanycTa, yepemLua, YeCHOK, nepeL, TOMaTbl, MasloCO/IbHbIe
orypupl 1 mxonoxonu | Gurian cabbage, wild garlic, garlic, pepper,
tomatoes, lightly salted cucumbers and jonjoli

CprHoe ACCOPTU | Assorted cheese

Cblp CYNYTYHN MOMIOYHbBINA U KOMUYEHbIN, UMEPYU, MELLOYKIM U3 CYNYTYHMN
C TBOPOXHO-MATHOM HaumHKom 1 vednn | Milk suluguni cheese, smoked,
ginger, bags from suluguni with curd-mint filling and cheshil

MscHoe accopTH | Assorted meat

ByskeHuHa, oTBapHOM 83bIK, KYpUHbIN pyneT, 6acTypMa U XpeH
Cold boiled pork, boiled tongue, chicken roll and basturma

OBOI.I.I.HOI‘;I 6YKeT | Vegetable bouquet

BakuHckme orypubl, po30oBble ToOMaTbl, 6OArapcKni neped,
peamnc n accoptn 3enenn | Baku cucumbers, pink tomatoes,
Bulgarian pepper, radish and assorted greens

ACCOpTVI nXanu | Assorted pkhali

[Mxanu n3 ceéknbl, Gaconm, MOPKOBM W LMMHATA, BaknaxaHbl C opexamu,
BaKna)aHbl MMKaHTHbIE, 6ONrapCKUi NepeLl, 3épHa rpaHaTa U MUKpPO3eeHb
Beetroot, beans, carrots and spinach, eggplant with nuts, spicy eggplant,
bell pepper, pomegranate seeds and microgreens

Fe6Xxanus | Gebzhaliya

CbIpHble pyneTuKm, 3anpaBieHHbIe Hadyr B C/IMBOYHO-MATHOM
coyce v 3enéHbiM nepuem | Cheese rolls, seasoned with nadugi
in creamy-mint sauce and green

Canat Onusepu | Oliveri salad

OTBapHas KypuHas rpyaka, kaptodesb, MOPKOBb, NepenenmHoe 1uo,
cBexue orypLbl 1 cnmeounbiv coyc | Boiled chicken breast, potatoes,
carrots, quail egg, fresh cucumber and cream sauce

®PpykToBag Basa | Fruit Vase
Ce3zoHHble dpyKkTbl 1 aroabl | Seasonal fruits and berries

400r

400 r

300/30 r

450 r

700 r

250 r

220r

2 Kr

760.-

870.-

1050.-

990.-

1610.-

610.-

510.-

2390.-



XoJIoMHBIE OJI0Na

Crepnapb 3aneuéHHas | Baked sterlet

nOpOCéHOK MOJIOYHbIN | The suckling pig

Ha yriagax

MacHoe Opkaxypum | Meat Ojakhuri

LLlawnbikm 13 Kape arHéHka, 6apaHiHbl, CBUHOW LIENKM N KYPULLbI,
Mona-keb6ab 13 CBMHMHbI C roBAAMHON, Nons-kebab n3 GapaHuHb
Kebabs of rack of lamb, mutton, pork neck and chicken,

pork kebab with beef, lamb kebab

Pbi6Hoe Opyxaxypwm | Fish Ojakhuri

LUlawnbik 13 ceMrn, )apeHHble Ha MaHrane 4opano, cubac n bopen,
bapabybka YepHoMopckas | Salmon kebab, grilled dorado, sea bass
and trout, Black Sea mullet

llecepThl

TOpT Op.)Kaxpr 6e3e | Cake Ojakhuri with meringue
HanoneoH | Napoleon

BuckBuTHBIN TOPT C AropaMm | Cake with berries
Mep,OBVIK | Honey cake

®PucTtawkosbin TOPT | Pistachio cake

LUOKOHaAHbIl‘;I TOPT | Chocolate cake

3aka3 3a 1 geHb

Twr -3 Kr

1wt - 4 Kr

1,2/0,2 kr

1,2/0,15 kr

T kr
1 kr
1kr
1 kr
T kr

1kr

13750.-

11000.-

6200.-

7600.-

4000.-

3300.-

3500.-

3500.-

5500.-

3300.-

Koponés
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oANAXYPU

PecTopah rpysuncrod kyxhu

c ./ G\1

Mocksa, CagoBasa-“YepHorpasckas, 22cl
Xumkn, MonogeyxHas, 6
Koponés, lNpocnekt Koponesa, 6
[opku, Pybnéeo-YcneHckoe wocce, 22B

Koponés



