(6) TOMNEHAS HOXKA KPONUKA
C KAPTOPENbHbIM MIOPE

Stewed rabbit leg with mashed potatoes

Ho’kKa KponuKa cy-Bua, TOMNEHas B C/IMBOYHOM coyce
c po6aBneHneM rpysnHcKkux cneuui. Moagaérca c nope
13 Kaptodens 1 6asunmka.

Rabbit leg sous-vide stewed in cream sauce with Georgian
spices. Served with mashed potatoes and basil.

990 P 330

XYPMA C TBOPOXXHbIM CbIPOM U AOPB/IO
Persimmon with soft cheese and dorblu

ApomaTHbIl cbip AOp6/t0 B CONPOBOXKAEHUN HEXHOMO
TBOPOXKHOIO Cbipa, CresblX IOMTUKOB XYPMbl 1 XPYCTALLUX
NVCTbEB canara.

Flavorful dorblu cheese complemented by soft cottage cheese,

ripe persimmon slices and crisp lettuce leaves.

560P &170r

FPAHATOBbI AAMKUPY
Pomegranate daiquiri

MpsHbIN OCBEXKAIOLLUIA KOKTEIb C TOHaMW FPaHaTOBOM BOAKM,

MéQa, BULLHU U LIUTPYCOBbIX.

Refreshing spicy cocktail with undertones of pomegranate
vodKa, honey, cherries and citrus fruits.

510 P & 250 mn

MAJ/TMHOBbIW rrPor
Raspberry Grog

CorpeBatoLLi MaZIMHOBbI KOKTeW/1lb HAa OCHOBE YEPHOro
Yyas c po6aBneHem 6e/10ro pomMa U cNnagKkoro BepmyTa.

Warming raspberry cocktail based on black tea with white rum

and sweet vermouth.

490 P & 300mn

LLIOKOﬂAIJ.HO-OPEXOBbIﬁ MYCC C BULLHEW
Chocolate-hazelnut mousse with cherries

Bo3ayLiHbI Mycc Ha ocHoBe LWoKonaaa U dyHAYKa
C QpOMaTHbIM BULLUHEBBIM COYCOM 1 aMapeTTo.

Airy-textured chocolate and hazelnut mousse with a richly
flavored cherry sauce and amaretto.

490P 120r
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(1) CBEKNA C KO3bUM CbIPOM, XYPMOW U FPYLLEW

Beetroot with goat cheese, persimmon and pear

MuKaHTHOe coYeTaHVe MefOoBOW XYPMbl, KO3bEro cbipa, rpyLUn
M MapYHOBaHHOWM CBEK/bl.

Delicious mix of honey persimmon, goat cheese, pear and
pickled beetroot.

690 P &200r

(2) AA3bI4KM ATHEHKA KOHPU C MYCCOM
N3 KOPHS CENb/EPES

Confit lamb tongues with celery root mousse

ApoMmaTHble A3bl4YKU ArHEHKA, TOM/IEHbIE B coOyce AeMUrsac
C BO3AYLUHbIM MYCCOM U3 KOPHSA ceflbaepes.

Delicious lamb tongues stewed in demiglace sauce with airy
celery root mousse.

990 P &280r

(3) CANAT «TBUNNUCK» C POCTEUPOM

Tbilisi roast beef salad

Canat c pocténdgpom, paconbto, 60/IrapckUM Nepuem,
rPELKUM OPEXOM U KPACHbIM IYKOM C MUKaHTHOW 3anpaBKon.

Roast beef salad with beans, bell peppers, walnuts and red
onions served with a spicy dressing.

690 P 2401

(4) TPUBHOM KPEM-CYN C BENIMM IPUBAMM

Cream soup with porcini mushrooms

Kpem-cyn 13 necHblX rpu6oB, 3anpaB/ieHHbIN TprodesbHbIM
macnom. Noaértca c rpeHKamMy U3 nasaLua.

Cream-soup made of forest mushrooms dressed with truffle
oil. Served with pita bread croutons.

490 P &300r

(5) XMHKANU C NECHBIMU TPUBAMM
Khinkali with forest mushrooms

XUHKanu c necHbiMy rpn6amm 1 LIAMAVHBOHAMMU
c go6aBneHveM TprodenbHOro Macsia U penyaToro nyKa.

Khinkali with forest mushrooms and champignons with a touch
of truffle oil and some onion slices.

120P &100r 1w,

Moxanyicra, coobLumte opuumnaHty, ecnm y Bac ectb
anneprua NN HenepeHoCUMOCTb KakUX-T1MB0 NPoAYKTOB.

Attention, please, if you have food allergies, let your
waiter know.




