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HanoMuHaeMm, 4To B COOTBETCTBUMU C «NpaBuaaMm BpoHnNpo-
BaHWA CTONOB» CTOMMOCTb ycnyru coctasngaeT 10% ot
CyMMbl 06LLEero C4ETa 3aKa3a Ha CTOS

B CnefyloWwmx cnydyasax. .
1. Mpun 6poHNpoBaHUK cToNa Ha b nan 6onee NnepcoH, B
no60oi oeHb Hedean. = ,

2. [lpn nokynke 6yTbINKM BUHA UM KPENKOro afIkorosas Ha

eT-10%
Cknaka MMeHMHHUKaM 3a 3 gHa no 1 3 aHAa nocne [HA

KOMMaHuIo 00 5 yenoBeK CKMaKa Ha BeC

PoxxpeHna -10%
*CKNMOKM N aKkLKKM HE CYMMUPYOTCA

Ecnu Bbl Toponutech unn y Bac nnoxoe HacTtpoeHue

— coobwuTe HaM 06 3TOM.

Ecnu y Bac anneprua Ha Kakon-nnbo npoaykT,

coobuwunte HaMm 06 3TOM.
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TPYSUHCKAT KYXHA
| UTAABIHCKAS KYXHA

«fFelichito-amio domammuil yfon’iﬂb/ﬂ’ pecriopat
C UMANbIHCKOW U zpyjuﬂcmﬁ KyXHeﬁ.

NZZANNLZ NN ALY NS ANNLLNNSNNLYNNL NSNS NNS/NNLNNS /NN

B mento mbi odveduruau dba HONYATPHBIX
1aCHIPOHOMUHECKUX Hanpaé’/zeﬂuﬂ: Tpysuio u Urmiaanio.
B 3akyckax accopmiu Umanbanckux @ycxelﬁ;ﬁ
coceacn?@eiﬁ c Hafopom IPYFUHCKUX NXAK, a n€1kue
canamisl ¢ /Mopenpoaymﬁamu C apomamuon u npsHon
macHoil mapeakoi. B Kauecmbe ocrobHoro dni0da
pekomeﬂaye/n HAWUOHAAbHBIC CHEUUANNIMENbI: HEHH YO0
Aa3anbio, coHble XuHKanu, crieik u3 gopean, 100U0 "3
paconn, odwaxypu c Kypuueis nau 10690utoi.
boavmoe GHumarue y&)e//mu cbemen bbineuxe: 6 meHio
npedciabaersl pazauusie Gapunaniivl Umanbanckon

nunubl U /—/U%}I/IHCKI/IX Xﬂ‘MI’IﬂPM.

B «Felichitor Kamduiii Haidém dn0do cede
no gkycy u onﬁnpagum‘cs bmeciie ¢ Hamu
6 Hacmosmwee 1acmpoHomutecKoe nymemecribue

no-Unianvaticku u no-I; py(jMHCKI/I/




Xavanypwu c chopenbio n 9MU0OM NnawoT
Khachapuri with salmon and poached eggs 250 r

Mpy3MHCKNiM xavanypw ¢ hopenbto, ANLOM NaLoT
N MUKCOM 3eNeHW.

Georgian khachapuri with salmon, poached egg and mixed greens.
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Omner Felichito ¢ openbio

E:IDHMKkVI BBuog'lorno a tpttl .';?C())P N KPEM-YU3OM 4009
b= e EEioTneta R ) Felichito omelette with trout 250r
JIErkuii N HeXXHbIN TBOPOXKHbIM 3aBTPaK and cream cheese

C BULLHEBbIM COYCOM M CaxapHOoW NyapoM.
®DupmeHHbIN oMneT Felichito ¢ dopenbto

-
1 BO3AYLHbLIM KPEM-YN30M.

Light and tender cottage cheese breakfast
with cherry sauce and powdered sugar.

Felichito signature omelette with trout and airy
cream cheese.

o

CobITHbIN 3aBTpakK
Hearty breakfast

CbITHbIN 3aBTPakK B aHMIIMUCKOM CTUME - C 06>KapeHHOoMN
BETYMHOMN, HEXKHOM (haCo/bto, COCUCKAMM,COYHBbIMU MOMMN-
AOpaMun, CBEXXNMM OrypLLaMK, KapToOeNEM U ANLLOM.

A hearty breakfast in the English style - with fried ham, tender
beans, sausages, juicy tomatoes, fresh cucumbers, potatoes and
eggs.

Onapbu U3 LYKUHN

Cc Tomatamu n 6yparton 490P

Zucchini fritters with tomatoes 260 r
% and buratta

- CouHble po30Bble ToMaThbl, Byppata
B COYETaHUWN C BO3AYLIHBbIMU OflafbAMU.

Juicy pink tomatoes, burrata combined with
airy pancakes.
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', bpyckeTTbl 4709
Bruschettas 250 r

AccopTu aBTopckMx 6pyckeTT oT LLledhb-noBapa:
KpeM-4m3 c chopesnbto, TapTap U3 MpaMoOpPHOro MAca,
BAJIEHbIE MOMUAOPbI, C KPEBETKAMM.

Assorted signature bruschetta from the Chef: cream cheese
with trout, marbled meat tartare, sun-dried tomatoes, with




Taptap u3s rosakbew ebipeskn 530P
Marbled beef tartare 125r

HexkHenwaa pybneHaa rosaanHa
nog cbipoM NapmesaH.

Tender minced beef topped with Parmesan cheese.

*~ Cauusu c Kypuueit
Satsivi with chicken 230r

[MpaHbIn KYpUHBIN 6YNbOH, HEXXHOE KYpPUHOE

| Msco. OnuTenbHas BapKa CauyBKW pacKpbiBaeT
| BCIO BKYCOBYIO NpenecTb 61t04a, HauBKYyCHel-
wee MAco byKBanbHO TaeT BO PTY.

. Spicy chicken broth, tender chicken meat. Long-term

= cooking of satsivi reveals all the delicious delights of
the dish, the most delicious meat literally melts in

your mouth.

Olives
OcBex<atolaga xonogHaa e
3aKyCKa K 6en10oMy BUHY.

Refreshing cold appetizer
with white wine.
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Kanpese 440¥P
Caprese 250r

Po3oBble TOMaTbl B codeTaHWUM IOMTUKOB Cbipa
Mouapenna nog coycamu HapLiapab v necro.

Pink tomatoes combined with slices of Mozzarella
cheese and narsharab and pesto sauces.

MawTeT U3 Kponuka
C BUWHEBbIM COYCOM 360P

Rabbit pate with cherry sauce 200r
MpeanbHoe BKycoBoe coveTaHue ang niobutenen

KPacCHOro BMHA. ApPKNA BULLHEBBIN COYC, XPYCTALLNIA
CBEXKWNM xneb, NErkMN NaLITET U3 KPOJINKa.

An ideal flavor combination for red wine lovers.
Bright cherry sauce, crispy fresh bread, light rabbit pate.
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CbipHan Tapenka
Cheese plate 260r

M3bickaHHOe accopTu cbipos: CynyryHu,
NMeputnHcknii, NapmesaH, MoproHsonna, B coyeTa-
HUW C rPeLKMMIN OpexaMmn, YEPHOCIMBOM N MEOOM.
Exquisite assortment of cheeses: Suluguni, Imeritinsky,

Parmesan, Gorgonzola, combined with walnuts, prunes and
honey - ideal for white wine
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ConeHba 490P OBouwHaa Tapenka 4009
Pickles pASTON Vegetable plate 260 r
AccopTh TRPaANLMOHHbBIX [PY3UHCKNX CONEHUN: | AccopTu 13 CBEXKNX OBOLLEN OTNYHO
CONEHbIX NOMUAOPOB, OryPLIOB, YEPEMLLN, YECHOKA " A0NoNHUT Ntoboe 6711040 1 yKpacuT noboe

W KanycTbl NO-IYPUACKMN. 3acTonbe: MOMUAOP, PEAUCKA, OFYpLLbI,

Assorted traditional Georgian pickles: pickled tomatoes, SR\ | NeTPYyWKa, K1H3a, yKkpon, nepeL, boarapckuii

cucumbers, wild garlic, garlic and Gurian cabbage. ' An assortment of fresh vegetables will perfectly
- 1 complement any dish and decorate any feast:
tomato, radish, cucumbers, parsley, cilantro, dill, bell
pepper
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MsacHana Tapenka 490¥P

Meat plate 150 r

MscHas 3aKycKa, MPUroToBAeHHas B Nyynx [py3nH-
CKUX Tpagnuuax - 6actypma rosaxkbs, 6actypma
KypWHas, OTBapHOM FOBAXKWNI A3blIK, FpaHaT

Meat snack prepared in the best Georgian traditions
- beef basturma, chicken basturma, boiled beef tongue,
pomegranate

350P
Vegetable plate 220 r

AccopTtun nxanm 390°P
Assorted pkhali 230r o

[py3nHCKasa 3aKycka 6e3 KoTopol He ob6xoamnTcs
nobon NpasgHNK.ACCopTM NXanaun C WNNHATOM,
CBEKNOW, rpubamMn n 6aknakaHom

Mopckasa cenbab, 06>KapeHHbIN KapTodenb
CTOyH, NPsHbIN MapUHOBAHHbIN NYK,
AYLINCTan 3eeHb

Sea herring, fried Stone potatoes,
A Georgian appetizer that no holiday would be complete without. spicy pickled onions, fragrant herbs

Assorted pkhali with spinach, beets, mushrooms and eggplant
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Llesapb ¢ Kypuuen
Caesar with chicken

JlereHpapHbI canaT C MUKCOM CanaTta, HEeXKHbIM
KYPUHbIM cbrie, COYHbIMM MOMMAOPAMN Yeppu
N apoMaTHbIM cbipoM [MapMesaH.

Legendary salad with mixed lettuce, tender
chicken fillet, juicy cherry tomatoes and aromatic
Parmesan cheese.
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Canar ¢ xpycrawmmm
6aknakaHaMmu

Salad with crispy eggplant

Mwukc canaTa, ¢ 3ane4Y€éHHbIMU BGakna)kaHamu,
NnoMUaopPaMn Yeppu, MMKaAHTHbIM coyc Yunum
MU MyccoM M3 AabIrencKoro cbipa.

Mixed salad with baked eggplants, cherry tomatoes,
spicy chili sauce and Adyghe cheese mousse.
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C MopenpoayKTaMu
Seafood salad

Ecnun Bbl niobute Ntanuio n 6enoe BUHO,
TO Ball Bevep uaeanbHO AONONHUT

- MUKC canara, ToMaTbl Yeppu, NUMOH,
rpenndpyT, KPEBETKMU,

dopenb n Muaun.

If you love Italy and white wine, then your
evening will be ideally complemented by
a mix of salad, cherry tomatoes, lemon,
grapefruit, shrimp, trout and mussels.




Canar «Felichito»
C roBsiXdKbeu Bblipe3Koun 460¥P

Felichito salad with beef tenderloin 230r

Ténnbln canat c MMKCOM canaTa, roBa>Kbew
BbIpPe3KOoW, 3€pHaMU rpaHaTa, IyKoM dpH,
OpEexX0BOW 3aMnpaBKOW

Meat snack prepared in the best Georgian traditions
- beef basturma, chicken basturma, boiled beef tongue,
pomegranate
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CanaTt no-rpysmnHcKu 350P ,© Canart c 3ane4yeHHbIMU
Georgian salad 210 1 6aknakaHamu n 6pbiHzon 440P
L, , Salad with baked eggplants 300r
CanaT, NPUroToBAEeHHbIN NO TPaANLMOHHOMY s and Cheese

Mpy3uHcKkoMy peuenTy. MoMmaopbl, orypubl,

.
MUKC 3€/1eHU, KPACHbIN NYK, FpaHaT, opexoBas 3anpaBKa. % 3aneuéHHbIE 6aKN@KaHbI C CHIPOM
Salad prepared according to a traditional Georgian recipe. BpbIH3a, TOMaTaMu, OCTPbIM NepPLEM,
Tomatoes, cucumbers, mixed greens, red onion, . 3épHaMK rpaHaTa 1 3e/IeHbIO.

pomegranate, nut dressing.

Baked eggplants with feta cheese, tomatoes,
hot peppers, pomegranate seeds and herbs.
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tomatoes,

3aneyéHHble nog coipoM CynyryHu,
C NOMUA0PAMU, MUKCOM 3eNeHU, YKpaLLeHHble

APO6NEHHBIM FPELIKMM OPEXOM.
garnished with crushed walnuts.

Eggplants baked with Suluguni cheese

mixed greens
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Baked eggplant

BaknarkaHbl




KocTHbIN MO3r 490
Bone marrow 400 r

Bnogo Ang UCTUHHBIX rypMaHoB. KocTHbI Mo3T,
OYLWNCTBIN MUKC 3€/1€HW, YEPHbI MONIOTBIN NepeLt,
XPYCTALWMN XNeb, NPUroTOBNEHHbI MO peuenTy
LLledp-noBapa.

Toast 200 r

BKVCHaﬂ M CblITHaA 3aKyCKa K NnBYy
C YECHOYHbIM COYyCOM.

A dish for true gourmets. Bone marrow, fragrant
mixed greens, ground black pepper, crispy bread
prepared according to the Chef's recipe.

A tasty and satisfying snack for beer
with garlic sauce.
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No6uo 3aneyeHHble
. WaMNUHbLOHDI 360P
Lobio
Baked champignons 220r

TpagnumoHHoe 6ntogo ana nbutenei
Mpy3uHcKon KyxHW. Paconb B KpacHOM LLlaMAMHBOHbI, 3ane4Y€HHble Nog, CbipoM
NUKaHTHOM coyce. CynyryHun 1 yKpalleHHble MUKCOM 3e/eHMN.

A traditional dish for lovers of Georgian cuisine.
Beans in red spicy sauce.

Champignons baked with Suluguni cheese
and decorated with mixed greens.
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Donma c 6apaHuHoOMn 450¥P
Dolma with lamb 250 r

HexxHas pybneHasa 6apaHuHa,3aBEPHYTas
B IMCTbA BMHOrpaga.
MNopaétca c coycoM MauoHu.

Tender minced lamb wrapped
in grape leaves. Served with Matsoni sauce.
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3aneuveHHble MopenpoayKTbl 590P
Baked mussels 250r

PacKkpbITble paKyLWKN MUOUA U HEXKHAA
dopenb, KPEBETKM U Cbip MoLL@penna.

f | Opened mussel shells and tender trout,
shrimp and mozzarella cheese.
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Ap)xancanpan J 410P
Adzhapsandali 300r

[py3uHCKOe 0BOLLHOE pary 13 6akna*kaHos.,
nepua Yvnm.yecHoKa, KpacHoro nyka, B
TOMaTHOW NacTe U C accopTH AYLINCTON
3efeHu.

Georgian vegetable stew of eggplant,
chili pepper, garlic, red onion, in tomato paste
and assorted fragrant herbs.

YRR

3aneyeHHbIN rossXXun asoik  450P
Baked beef tongue 250 r

- 5

A3bIK TOBAXKWIN, 3aNe€YEHHbIN C 60ArapCcKUM
nepLeM, penyaTtbiM JIYKOM 1 MUKCOM 3eJIeHMW.

Beef tongue baked with bell peppers, onions
and mixed greens.
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ToMaTHbIW Cyn C MOpenpoayKTaMun 4SOP
Tomato soup with seafood 300 r

Tponunyeckaa Haxoaka ana nobutenen Nranuu.
MuKc n3 Mnagnii, KpeeeTok, hopenn
B TOMATHOM coyce.

A tropical find for lovers of Italy. Mix of mussels,
shrimp, trout in tomato sauce.
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Xawnama c 6apaHuHon 380P
Khashlama with lamb 350r
TpagnumoHHoe 6atogo Mpy3nHcKom

KyXHW. BynboH Ha ocHoBe 6apaHWHbI,

C AYLUINCTbIMU CRELIMAMU, TYKOM, HEXKHas
6apaHMHa Ha KOCTM yKpaluaeT 6natogo.

Traditional dish of Georgian cuisine.
Lamb-based broth with aromatic spices, onions, o
tender lamb on the bone decorates the dish. a

MpubHON Kpem-cyn
Mushroom cream soup

M3bICKaHHbIN HEXXHbIN cyn C WwaMnMHbOHaMW,
ChnBKaMnm un O6)~KapeHHbIMM rPeHKaMn.

Exquisite tender soup with champignons, cream
and fried croutons.
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| Xapu4o c rosBaguHon 4 380P R R i 5

| Kharcho with beef 350 & f KypuHbii cyn c situom  320P
MaBopuT 61104 MPY3UHCKOM KyXHMW. ! )‘ Chicken soup with egg 350 r

[puroToBneH Ha HaBapPUCTOM rOBAXKbeM OyNboHe, e .
JIErkui KypUHbIM BYNbOH C TOMTUKaMMU
| C apOMaTHbIMU CAeLNAMN, MUKCOM 3eneHun. CTaHeT - v g s
2 . ; KYPUHOW rPYAKN, CBEXKEN 3€/1EHBIO N ANLLOM.

NPUATHBLIM YKPaLleHWEM CEMENHOIO BeYepa; g
' . ; »: — o, Light chicken broth with chicken breast

A favorite of Georgian cuisine. Cooked in rich beef ,5* g : sligces fresh herbs and egg

broth, with aromatic spices and a mix of herbs. xe y \
Will be a pleasant decoration for a family evening.
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Muuua MaprapuTa
Pizza Margherita

Knaccuueckas nuuua MTanbaHCKom KyxHU
- Mapraputa. CouyeTaHne HeXXHbIX CblipOB
MNapmesaHa n Mouapenna, 6a3nanK 1 coyc operaHo.

Classic pizza of Italian cuisine - Margherita.
A combination of delicate Parmesan and
Mozzarella cheeses, basil and oregano sauce.
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Muuua c dopenblo, KpeBeTkaMmn
M cTpavarennon 650P
Pizza with trout, shrimp 450 r

and stracciatella

MTanbaHckaa nuuua ¢ MopenpoayKTaMu.
‘ Ona niobutenein N3bICKOB M HACTOALLMX FYPMaHOB.
HexkHaa dopesnb, KpEBETKU B COYETAHUN C CBEXKUM
CbIPOM CTpayaTenna.

Italian pizza with seafood. For lovers of delights
and real gourmets. Tender trout, shrimp combined
with fresh stracciatella cheese.

Muuua c KypuHon rpyakom,
KpeM-4yn3om n rpubammu  540P

Pizza with chicken breast, 470 r
cream cheese and mushrooms

Knaccunueckas nuuua ¢ WaMnNMHbOHaMMU,
KPEM-YN30M U TOMTUKAMU KYPUHOW FPYAKN.
OTnnYHO NoJoMAET ANA BeYepa B KOMMAAHUM
npy3en.

Classic pizza with champignons, cream cheese

and sliced chicken breast. Perfect for an evening
with friends.
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%8 Muuua c pykkonon, TomaTaMu
L uYeppwu, cTpavaTrennomn
n TpochenbHbIM MACNOM 620P

Pizza with arugula, cherry tomatoes, 450 r
stracciatella and truffle oil

I'Imu,u,a Ha OCHOBE TOHKOIo TecTa, C DYKKOJ'IOI\/'I,
APKUMU TOMaTaMu Yeppwu, M3bICKAHHOMN
CTpaanennoﬁ B COYETaHMU C CbIPpOM Mou.apenna.

Pizza based on thin dough, with arugula, bright
cherry tomatoes, exquisite stracciatella combined
with Mozzarella cheese.

Muuua c pykkonoun, TomatTamMu
Yyeppu u 6yppartoun 620P
Pizza with arugula, cherry tomatoes 450 r
and burrata

ApKas NpasgHUYHas NULLA — HOBUHKA

B «Felichito». Borato ykpaleHa pyKkkonow,
ToMaTaMmu Yeppu. ByppaTta B ueHTpe batoaa
HUKOro He OCTaBUT PAaBHOAYLUIHbIM.

Bright festive pizza is a new product at “Felichito”.
Richly decorated with arugula and cherry tomatoes.
Burrata in the center of the dish will not leave
anyone indifferent.
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®dDokauua 100P

Focaccia 130 r

TpaauumoHHaa NTanbaHckaa nenélka
NPUroToBNEeHHas M3 TOHKOro Tecta ¢ gobasneHnemMm
onmnekKoro Macna. YkpalweHa coycoM [lecto.

Traditional Italian flatbread made from thin dough
with olive oil. Garnished with Pesto sauce.

Muuua c rpywen
W rOproH3onnou 490¥P

Pizza with pear and gorgonzola 450 r e

M3bicKaHHbIN haBOPUT rypMaHoB MTanbAaHCKoOM
KYXHW. IKCKNIO3MBHOE codeTaHne [oproHsonbl,
NapmMe3aHa n Mouapennbl ¢ TEFKUMU CIMBKAMW,
CcNagKow rpyluen, KeopoBbIMU opexamMm 1
MEOOoM.

ey
e

An exquisite favorite of Italian cuisine gourmets.
An exclusive combination of Gorgonzolla,
Parmesan and Mozzarella with light cream,
sweet pear, pine nuts and honey.
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Muuua 4 coipa 510P
Pizza 4 cheese 450 r ?{

)

B aToi nuuLe BoeaMHO CANNNUCL COYETAHUA BCEMU NTOOUMBIX CbIPOB: - -
Mouapennsbl, Yepnepa, NapmesaHa 1 loproHsonsbl. [MnLLa NpUroToBaeHa N ‘\
c NtoboBbIO Ha OCHOBE CbIPOB U CIMBOK. VlaeanbHO yKpacuT Beyep Rafs o - S ) .
WUCTUHHbIX Ntobutenein coipa. VIt v -

This pizza combines combinations of everyone’s favorite cheeses: Mozzarella, - S
Cheddar, Parmesan and Gorgonzola. The pizza is made with love using cheeses S T
and cream. Ideal to decorate the evening of true cheese lovers. A AR




Xavanypu Kanpese
Khachapuri Caprese

ABTopckuin UTanbaHo-Py3nHCKMIA Xadanypu.

CoueTaet B cebe cblpbl Mouapenna u Cynyrynu,

COYHble TOMaThbl U coyc necTto. He ocTaBUT paBHOAYLLIHbIMU
nobutenen aByx KyXoHb - [py3nHcKon n MtanbaHcKon.

Author's Italian-Georgian khachapuri. Combines Mozzarella
and Suluguni cheeses, juicy tomatoes and pesto sauce. It will
not leave indifferent lovers of two cuisines - Georgian and Italian.




Xavanypu no-Aprkapcku
Khachapuri in Adjarian style 350r

TpagnumoHHoe 6ntoao MPY3UHCKON KyXHU.

Cbip CynyryHu B coMeTaHun C AMLLOM Ha OCHOBE
He)xHeWwero TecTa. [Nopaétca B hopMe NoA0UKM.
Nonpo6oBaB Haw xavanypu Bawwu roctu

He OCTaHyTCs PaBHOAYLWIHbLIMM.

Traditional dish of Georgian cuisine. Suluguni cheese
combined with an egg based on the most delicate dough.
Served in boat shape. Having tried our khachapuri, your
guests will not remain indifferent.

- " 3 -l
Xavanypu no-Aprkapckun (MUHMK) 290P &
Khachapuri in Adjarian style (mini) 210r ~»

Xavyanypu ogHO 13 caMblx NtobUMbIX 61toa [PY3UHCKOM KYXHWN.
Hawwn noBapa rotoBsT ero No-ocob6oMy peLenTy, Ha OCHoBE
HEXXHOr0 TecTa, ¢ cbipoM CynyryHu. MNogaércs B hopMe N0O04KM.

Khachapuri is one of the most favorite dishes of Georgian cuisine.
Our chefs prepare it according to a special recipe, based on tender dough,
with Suluguni cheese. Served in boat shape.




6papu (xavanypu c macom) 490P
Kubdari (khachapuri with meat) 350r

Bntogo MNpy3nHcKoM KyxHW. Xadanypwu

N3 rpy3nHcKoro pervoHa CeaHeTtuna. Hawwm
noBapa roTOBAT €ro Ha OCHOBE HEXKHOr0
TecTa, € roBagmMHon n cbipom CynyryHu.

Mypwn
Puri
Dish of Georgian cuisine. Khachapuri from the

Georgian region of Svaneti. Our chefs prepareit based
on tender dough, with beef and Suluguni cheese.

TpapuumnoHHaga lNpy3nHcKasa nenéwka.
Traditional Georgian flatbread.
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Xavanypu no - Merpenbcku 520P ’ : \ ,
Khachapuri in Megrelian style 430r == '

BKycHaqa cbipHag nenélka Ha TOHKOM TecTe. TpaanumMoHHoe
6ntono py3nHcKkom KyxHU. Bntogo coveTaeT B cebe aBa BMAA
cbipa — iIMepeTnHckoro u CynyryHu. Nogaétca xavanypu
B TEM/IOM BUAE HA 3aBTPaK UNU YXKUH, C YaEM U BUHOM.

Delicious cheese flatbread on thin dough. Traditional dish of Georgian
cuisine. The dish combines two types of cheese - Imereti and Suluguni.
Khachapuri is served warm for breakfast or dinner, with tea or wine.




MacTa c hopenbio B cAnBoYHOM coyce
M TpochenbHbIM MACNOM 590F

Pasta with trout in cream sauce and truffle oil 300 r

Macta TanbaTenne ona nobutenem conHeuHowm Ntanun.
Popenb B codeTaHNU U3bICKaHHOIro CIMBOYHOMO CoyCa,
TptodheNbHOro Macna, ykpalleHa COYHbIM NMMOHOM.

Tagliatelle pasta for lovers of sunny Italy. Trout in
a combination of exquisite creamy sauce, truffle oil,
and decorated with juicy lemon.
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CnareTTun B KpacHOM coyce,

ToOMaTaMu vYeppu u 6ypparton 550P e
& NP

Spaghetti in red sauce, cherry 300r : "L et

tomatoes and burrata NS >

ABTOpCKWI peuenT oT noBapoB. «Felichito»
crnareTTV B KPacHOM coyce, C HeNpeB30MAEHHOW ByppaToi
N SPKUMKW TOMaTaMn Yeppu. BRogo onsa MCTUHHBIX FYPMaHOB.

An original recipe from the chefs of “Felichito”: spaghetti
in red sauce, with unsurpassed burrata and bright cherry tomatoes.
A dish for true gourmets.

+ J1azaHba bonoHbes 590P
Lasagna Bolognese 2500

TpagnumoHHoe 6oa0 NTanbAHCKOM KyXHM.
YToHUY€HHaa nacTa J1a3aHbs, C FOBAXKbUM
dhaplLoM B COMETAHUM C TOMATHbIM

coycoM u coycoM Belwamenb chaBopuT 6104,
cpeawn rocten «Felichito».

Traditional dish of Italian cuisine. Refined Lasagna
pasta, with minced beef, combined with tomato
sauce and Bechamel sauce, a favorite among guests
of “Felichito”.

LACE

MacTa c Kypuuen n rpnbammn
Pasta with chicken and mushrooms

[MacTa TanbATENNE C HEXXHbIMU NOMTUKAMM
KYpPWLLbI U CBEXXMMU LWAMMNNHbOHAMM.

Tagliatelle pasta with tender chicken slices
and fresh mushrooms.




coyce ¢ Kaptocenem CToOyH 690¥P
Duck leg in cherry sauce with 250 r
stone potatoes

M3bickaHHOe 61040 o9 rypMaHos.

YTUHaaA HOXKa B YTOHYEHHOM BULLHEBOM COYcCe.

An exquisite gourmet dish. Duck leg in a refined
cherry sauce.

KypuHasna rpyaka
C noMuaopamn yeppu

n Mouapennoi 490

| ™
Chicken breast with cherry tomatoes 350r &’ ;
and mozzarella

HexkHaa KypuHaa rpyaKka 3anevyéHHasn
nop cbipoM Mouapenna c ToMaTaMu Yeppu.

Tender chicken breast baked with
Mozzarella cheese and cherry tomatoes.

w
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Cubac c BaneHbiMU TOMaTaMu

¥ onusBKamu 7509
Seabass with sun-dried tomatoes 380r
and olives

[Mpn3HaHHbIN haBOPUT NOYUTATENEN MOPCKOMN
KyxHW. Cnbac B coueTaHnm C oiMBKaMu,
BANEHbIMM TOMATaMU U COYHbIM IMMOHOM.

A recognized favorite among fans of seafood cuisine.
Sea bass combined with olives, sun-dried tomatoes
and juicy lemon.

Crenk us chopenn
Trout steak

He>xHbI cTeNK 13 openun, C FrapHUPOM
N3 TOMATOB YeppPU U KYKYPY30M FpUsb.

Tender trout steak, garnished with cherry
tomatoes and grilled corn.



Creilk 3 MpaMOpPHON roBAAUHDI
Marbled beef steak

CTenk n3 MpaMopHOM roBAanHbI, C KapTogenem
CroyH 1 coycom [demurnac.

Marbled beef steak with Stone potatoes
and Demi-glace sauce.

i

Crenk «CtpunnonH»

-
Striploin steak 350r e y
3 - d
CTpuvnnoiH No npaBy CYMTAETCH OAHUM U3 CaMblX 5. oy
M3BECTHbIX 1 MONYNAPHbIX CTENKOB. Ero oanHakoBo \: . L4 ; £§
yBa>KatoT 1 06bIBaTENU, U NOOUTENN BKYCHO CbITHO L 5 :

NOEeCTb, U YTOHYEHHbIE FypMaHbl, LeHUTeNn
M3blCKaHHbIX 6ntoa. CTenk U3 roeagunHbl.

Striploin is rightfully considered one of the most famous
and popular steaks. He is equally respected by ordinary
people, lovers of delicious, hearty food, and sophisticated
gourmets and connoisseurs of delicious dishes. Beef steak.
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j, Op)xkaxypum c Kypuuen 4409
.fkf_ Ojakhuri with chicken 350r

6909
350r

-" Op)xkaxypu c roBaguHom 610P
: Ojakhuri with beef
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Ykmepynu 590 Yawywynu c roeaauHomn 530P |
Chkmeruli 350r ' Chashushuli with beef 380r .

HeXHbIl LbINNéHOK YKMepynu B C/IMBOYHO
-yecHoYHOM coyce. TpaauLmMoHHoe 61000
[py3UHCKOM KyXHW.

‘ Ipy3uHCcKoe 6n0ao Yawywynm Nnponcxoant

OT C/I0BA «Yalla» - MACO, TO ECTb MACO B KacTptosie.
CuuTtaetcsq, YTo 3TOT cyn 6bin n3BecTeH elle B XVIII Beke.
He>)xkHasa roBsgnHa ¢ 1YKOM 1 MOPKOBbIO, MUKCOM
3eNeHn B TOMaTHOM coyce. 9To 61040 OTANYHO
NoAXOAUT oNs 06ena Uar Y)K1Ha, a TakKe Ana
npasgHUYHOro cTona.

Tender Chkmeruli chicken in creamy garlic sauce.
Traditional dish of Georgian cuisine.

The Georgian dish Chashushuli comes from the word “chalice”
- meat, that is, meat in a pan. It is believed that this soup was
‘ known back in the 18th century. Tender beef with onions and

~ carrots, mixed greens in tomato sauce. This dish is great for
lunch or dinner, as well as for a holiday table.

|

XuHkanun 80P/1 wT
Khinkali 100 r

c roBaguHoi/ c 6apaHuUHOM
/ ¢ cbipoM cynyryHm / ¢ waMnuHbOHaMK

XuT 1 haBopuUT PY3NHCKON KYXHU, 6€3 KOTOPOro He
0bxoanTca HM oaHo 3acTonbe. B pectopaHe «Felichito»
Bbl MOXKETe 3aKa3aTb MUKC XMHKaIeEN U MPOBECTM
YIOTHbIN BEYEP B KOMMNAHUW OpPY3€EN.

A hit and favorite of Georgian cuisine, without which not

a single feast is complete. At the “Felichito” restaurant you ‘
can order a mix of khinkali and spend a cozy evening in the IR
company of friends. {

d -

LLlasepma no-rpy3suHckn 390¥P
; Shaverma 350r
é HexxHbIli naBaw , 06>kapeHHoe KypuHoe

S 6eapo, MoMUAoPbI, OrypLbl, canat PoMaHo.
.. Ha Bbi6op coyc Cauebenn nnm HecHouHbIM.

+ Tender pita bread, fried chicken thigh,
= tomatoes, cucumbers, Romaine lettuce.
Choice of Satsebeli or Garlic sauce.




JNMiona ke6ab n3 6apaHUHbLI 650P
Lyulya lamb kebab Kebabs 230r

Bnogo n3s coyHoro gapiua ¢ rpy3anHCKMMM apoMaTHbIMU
cneumaMm 1 penyaTtbiM NyKoM. [Nogaérca Ha nasalwe
C MapWUHOBAHHbIM JTYKOM M COYCOM cauebenm.

A dish of juicy minced meat with Georgian aromatic
spices and onions. Served on pita bread with pickled onions
and satsebeli sauce.
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Wawnbik 3 MaKkoTu
GETSELTZITY

750P
Lamb shish kebab 250 r

CoYHbIN WaLNbIK U3 6apaHWHbI, MAPUHOBAHHOM
B aPOMAaTHbIX MPY3MHCKMUX cneuunsax, 61040
noJaeTcs Ha NaBalle ¢ COycoM cauebenu

N MaPUHOBAHHbLIM KPACHbIM SIYKOM.

Juicy lamb shashlik, marinated in aromatic
Georgian spices, dish served on pita bread
with satsebeli sauce and pickled red onion.

Lawnbik s KypuHoro
6eppa 4909

Chicken thigh shashlik 250r

CouHoe 1 HexkHoe KypuHoe 6eapo,
3aMapUHOBaHHOE B rPY3NHCKUX TpaBax
N CNeumsax C YeCHOKOM, MPUroToB/IEHHOEe
Ha yrnax.

Chicken thigh shashlik Juicy and tender
chicken thigh, marinated in Georgian herbs
and spices with garlic, cooked over charcoal.

o v g | - 3 g )
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Accoptun Capxx LWawnbik U3 Kopenku
Assorted Saj 1500 r 6apaHuHbi 790P
Lamb loin shashlik 350 r

Cap>k - TpagmumMoHHoe 6ntoa0 HauMoHanbHoOM [Py3nH-

CKOWM KYXHW Ha KoMnaHwuio. Lawnbikn n3 3-x Bnpos COYHbIV WALLNbIK U3 6apaHUHbI Ha KOCTY,

MACa, MAPUHOBAHHbLIX MO TPAANUMOHHBIM peLenTam: MapMHOBAHHOM B apOMaTHbIX FPY3UHCKUX
6apaHuHa, roBsguHa, Kypuua. lNogatoTcs ¢ NnpuUroTos- cneuumsax, 611040 NogaeTcA Ha NasBalue ¢
NIEHHbBIMW Ha rpuie oBOLWaMN. coycom cauebenu u MapMHOBaHHbLIM
Assorted SajSaj - a traditional dish of national Georgian ’ P A CHD MR OM:

cuisine on the company. Kebabs from three types of meat, Juicy lamb shish kebab on the bone, marinated
marinated according to traditional recipes: lamb, beef, - in aromatic Georgian spices, served on pita
chicken. Served with grilled vegetables. bread with satsebeli sauce and pickled red onion.
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Osowwm Mpunb X7 [1POAAK
Grilled vegetables 160 r

Bakna)kaH, 6onrapckmii nepew, 1 LyKnUHU,
06>KapeHHbIE Ha rpune U NPUNPaBNEHHbIE
APOMAaTHbIMU FPY3UHCKUMU CNELUAMU.

Eggplant, bell pepper and zucchini, grilled and
seasoned with aromatic Georgian spices.

KapTtodcenb Opun 200P
French fries 170r

BceMun niobuMmblii KapTodenb Ppu C KETUYYMNOM.

Everyone's favorite French fries with ketchup.

KapTtodenb XKapeHbin 200P
Fried potato 200r

KapeHblin KapTodenb co cneunsamMmn 1 3eNeHblo.

Fried potatoes with spices and herbs.

Kykypy3a Npunb 200P
Grilled corn 200r

O6>kapeHHble MoYaTKM KYKYpPY3bl Ha rpune.

Grilled corn on the cob.
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ecepmbl

Dess

Meposuk 250P/nopumsa 160 r
Honey cake 2500P/TopT 1,6 kr

HexkHbIlh feccepT ¢ MEAOBbIM KPEMOM.
Knaccuyeckuin haBopuT cpeam oecepTos.

Delicate dessert with honey cream. A classic dessert favorite.
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HanoneoH E 330P
Napoleon f Tiramisu 160 r
MNTanbSHCKNIA MHOTOCNTOMHbIN OEeCcepT,

C cblipoM MackapnoHe, Kode 1 NeYeHbeM
CaBospau.

Knaccmyeckmin pecepT M3 CNOEHOro
TecTa M 3aBapHOro Kpema.
Classic dessert made from puff pastry

and custard. - %50 Italian multi-layer dessert, with Mascarpone
A . cheese, coffee and Savoyardi cookies.

Po_

Wrpyaennb

Napoleon

CnoéHoe TecTo ¢ 3ane4YeHon rpyluen, 96,10Kom
M BULWHeN. B coueTaHnm ¢ MOPOX>KEeHbIM.

Classic dessert made from puff pastry Puff pastry with baked
pear, apple and cherry. Paired with ice cream.

Wl T T
Mopo)xeHoe
Ice cream

BaHunbHoe/kny6HMUYHOE/ILOKONaaHOoe
B accopTuMeHTe. JleTHee Npenno>keHne
neceptoB «Felichito»

A popular dish, a cupcake made from chocolate
Vanilla/strawberry/chocolate assorted.
Summer offer of desserts “Felichito”




LokonaaHbi hoHAaaH
Chocolate fondant 150 r

MonynspHoe 61000, KEKC U3 LWOKOMAZHOro 6UCKBUTHOIO TecTa.

Ero ocobeHHOCTbIOABASETCA TBEPAAA XPYyCTALLasa 060/104Ka

W KnaKaa ceppueBmHa. na doHnaHa rotoBUTca 6UCKBUTHOE TECTO

c pob6aBNeHNEM CNMBOYHOIO Macna 1 60MbLIOF0 KONNYECTBA FOPbKOro
WoKoapa.

A popular dish, a cupcake made from chocolate sponge dough. Its peculiarity
is a hard, crispy shell and a liquid core. For fondant, sponge dough is prepared
with the addition of butter and a large amount of dark chocolate.

N\ LAY RN D SN
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DpyKTOBLIN ACHb 350P
Fruit day 150 r

HeXHbI CNMBOYHbIN KpeM, KNybHMKa,
ManuHa, ronyburka n kneu. OceerkatoLnii
NEeTHUN gecepT.

Delicate buttercream, strawberries, raspberries,
blueberries and kiwi. A refreshing summer
dessert.

CoOH B NeTHIO0 HO4YDb
A dream in a summer night 150 r

CnnBOYHBIM U LIOKOMAAHbBIN KPEM, MUKC Arof,

C WOKoNagHoW KpoLKon. 3actaBuT Bac ncnbitatb
racTpoHOMUYECKoe Yya0BONbCTBUE U HUKOIO

He OCTaBWUT PaBHOAOYLLUHbIM.

Butter and chocolate cream, mixed berries with chocolate chips.
It will make you experience gastronomic pleasure and will not
leave anyone indifferent.




MuHun-nuyua c cocnckammn
M NOMUA0PKON 230P

Mini pizza with sausages and tomatoes 220r

HacTtoqauwaa pagoctb A4na ManeHbKUX rocTen.
MuHM-NMLLA U3 TOHKOrO TecTa, € cbipoM Mouapenna,
COCUCKaMM 1 TOMaTaMm Yeppu.

A real joy for little guests. Mini-pizza made from thin dough,
with Mozzarella cheese, sausages and cherry tomatoes.
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MakapouwkKu c cbipoM
Macaroni and cheese

HexxHble 1 Bo3gyLiHble MakapoLLKu € CbipoM
[19 CaMblX ManeHbKUX FOCTEN.

Tender and airy Macaroni with cheese for the
youngest guests.
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KoTnetku c niopewkoun
Cutlets with mashed potatoes

MUWHU-KOTNETKM N3 roBaanHbI C nNope.

Mini beef cutlets with mashed potatoes.

|
KypuHbit cynuunk
Chicken soup

KypuHbIN 6yNnboH C NTOMTUKAMM
KYPUHOro cdune 1 naniion.

Chicken broth with chicken fillet slices
and noodles.




Y3HAWU BONbLUE

HA HALLEM CAUTE



