


110 rp'/ g n-'_':'h;\ﬁ B
100 P 1‘

"f 110 rp/g

4'I'IO p

,f r'\ I0rp/g
C 6apaHUHOM ' 120 P

With lamb . TNorp/g

| X amKancaHna,no

With ajapsanth
> 4

C Kypuuen
With chicken

Co CBUHUHOMU U roaqn
With pork and beef

| '1':
LleHa yKasaHa 3a 1 LIJTy il
The price is for 1 piece

% CovCon BHYQHE
BETTER WITH WJQ

i,* XUHKAJTUA NO-TUDJINCCKHA

e - TIFLI STvtikiiuNKAu
| 4l o
| [ y
g 'y Co cBMHMHOWM U roesg HOWM 160 P

8 Wlth poﬂ( and,beef 140rp/g
e ey 4

1VH 190 -P

140rplg

LleHa yka3aHa 3a 1 LWUTyKY.
The price is for 1 piece

Wi

I 1’ L
W\ BeretapuaHckoe 6noao ) OcTpoe 6nioao FBWBHX 6mon MOMKET HE3HAUYMTENBHO OTIIMYATLCS m'o:bo-ro M3 MeHIoO
I

iegetarian dishes Spicy dishes Visual appearanc of the dishes may vary from the photo
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| 18 UuTanm XxmHKanm
i [ M C HaYMHKOM 13 Cbipa CyNyTryHW,
| & TOMaToB M CNMBOK

ol

o T — - A

Tsiteli khinkali g

|
\ ! 4 Khinkali stuffed with suluguni cheese,
{ ! ' 4| tomatoes and cream
{
!
|

| 160 P
- j Nnorp/g

LI,eHL“: yKasaHa 3a 1 WTyKy
The price is for 1 piece

YBa)KaeMble rocTu, ecfiv y Bac anneprus Ha onpep,eneHHbue npoAyKThl, NOXanymncra, cooGu.l,wre 06 5TOM 3apaHee ocbuu.vnal-n'y
Dear guests, if you: aTe allergic to certain foods, please inform the walter in‘advance. ;

|

-




Fr‘led mlnl Iamb khinkali W|t
special Eea.;_ 5aL

250/4Q rp / g‘

LleHa ykasaHa 3a 5 LIJTyK f! i Fi
The price isfor 5pieces

XUHKanu c KpeBeTkamMm
7] CprOM B coyce ToM M |

Shrlmp and cheese khmkaﬁ
Wlth Tom Yum sauce '

5'IO P

_-210/5 ro/g.

XMHKanM CO CBUHUHOMN U
¢ roBsANHON B CIMBOYHOM b
coyce € KONYeHbIM. CprOM f 4

L cynyryl-wl

Smoked sulugunl khmkall
S ° with pork and beef W|th
£ creamy saUSe AT

®s BeretapuaHckoe 61000 ) OcTpoe 6nioao - BHELLIHWIA BIAL, TOTOBbIX 671104, MOYKET HE3HAYUTEIbHO OTNIMYATLCH OT POTO U3 MEHIO
Spicy dishes Visual appearance of the dishes may vary from the photo

Vegetarian dishes




N3 cTtpyukoBou paconu
CrpyskoBas Gaconb, KMH3a, penyathbli
AYK 1, rpeLKnin opex ¢ gobaBneHneMm

Green beans pkhali
"Green beans, cilantro, onions and wal-

' nuts with adjika and spices

N3 cBeKsbl

CBekJla, KMH3a, penyaTtbiv JTyK U
rpeLKnin opex c 0obaBneHneM aayKMKmM
n cneymm

Beetroot pkhali
Beetroot, cilantro, onions and walnuts
with adjika and spices

M3 wnuHarTa

LUnnHaT, K1MH3a, pendaTblii fyK 1
rPeLIKNIN opex ¢ aobaBneHneM amyKuKm
n cneyummn =

.~ Spinach pkhali
Spinach, cilantro, onions'and walnuts
with adjika and spices

Mxanu u3 TbiKBbI
TbIKBa 3aMneYeHHas, KMH3a, penyaTbii
NYK U FPEeLLKUM opex ¢ nobaBneHnem

L ADKUKWM U creunm

Q“Pumpkin pkhali
Baked pumpkin, cilantro, onion and
vyalnut with adjika and spices

Hoe due, CMUBKK, KMUH3a,
aTbl NIy K U FPELLKNIN OpeX C
BIIEHMEM aOXKNKU U CrIeLnia

h,#k'en pkhali
' Chicken fillet, cream, cilantro, onion and
walnut with adjika and spices

YBa)kaeMble roCTu, €CNIU Yy Bac ansieprus Ha onpepeneHHble NpoayKTbl, MoXanymncra, coobwmnTte o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




Assorted pkhali per 1 person

Green beans pkhali, beetroot X , spinach
oD )1

AccopTu nxan aAKOMCTBO»
Mxanu ns cTpyYkoBon Gaconu,

Mxanu 13 cCBeKmbl, Mxanu 13 LLII'IVIHaTa,.J;-. o
nxanu us'KypuLibl, MXanu U3 TbiKBbI hﬁ

AssQ

HOB ' g
Q'p,exoso*’écwl .

ith spicy walnut g
pomegraf@ a2c
. '

DU 4

L
¥ BeretapuaHckoe 6nono ) OcTtpoe 6nopo
Vegetarian dishes Spicy dishes
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&
Ap)XxancaHpgan ',
MNeyeHble GaknaXaHbl, TOMaTbl, 6oArapCcKni
rnepeLw, iyK C apoMaTHOW 3eMeHbIo. [1o Baluemy
XXeJTaHUIO NMoAaaeTCHd ropAYnM U XONMOOHbIM.

Ajapsandal
Baked aubergine, tomatoes, sweet pepper,

NManpuka rpunb

C opexaMu Mo-rpy3uHCKMU

PyneTuKM M3 3aNeYeHHOro cNaaKoro nepLa c
HaUYMHKOM U3 OCTPOW OPEXOBOV MacTbl U 3eMeHN

Georgian grilled

sweet pepper with nuts
Baked paprika rolls with spicy nut stuffing and herbs

% 490 P

140rp/g

Ce30HHbIe OBOLUM

Seasonal vegetables

Lo
YBa)kaeMble rOCTH, €C/IN y Bac ansieprua Ha onpeaeneHHbie NpoayKThl, MOXXanyucTa, coobLimrte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

¥ | R R M 0309090 g E IO T
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150 P

Al

I - soni
efres@ng sour mllk beverage

A

OMO/I04F 1%
cr

OL
5
Fp}TBMHCKV]MM cneumaMm m 3e1eHbro ‘\T T4
-

.ﬂMaﬂsonl georglan hangover
remedy @ @ I.
{Sour milk beverage with soda,

| Georgian spices and herbs

W BeretapuaHckoe 6100 ) OcTpoe 6noao
Vegetarian dishes Spicy dishes
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BHELLHWI Bhn




Yeuun MOHO‘-IHbIM, He4yuun KOM4YeHblNn, CynyryHu HOMaLIJH
cynyryHM KOI'I‘-IeHbIVI Cbip MMEPEeTUHCKUNN, BVI‘.-IOFPB‘A, Meﬂ,e_'-

Goat s milk cﬁ%ﬁﬁe,—«smoked oat’s milk cheese, homemade

sulugunl, smokedsulugunl, |meret|an cheese, grape, honey

v 480 B |
|

200rp/g

oW

YBa)kaeMble roCTH, €CNIU y Bac ansieprus Ha onpegerneHHble NPOAYKThI, MoXanyncra, coobliuTte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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I ¢ |
KypuvHbIM nawireT
C BULLUHEBbIM COYCOM U
MWeHUYHbIMU FPEeHKaMU

Chicken pate with cherry
sauce and wheat toast

410 F

185 rp g i

W
.

CauumBu c Kypuueu
ApPOMaTHbIM MPSHbIA COYC M3 MOSIOAbBIX MPELLKMX
OPEXOB M KaBKA3CKMX CMELMM, C KycoUYKamu
KYPUHOM MAKOTM 1 OCTPbIM MacsioM

Satsivi with chicken
Fragrant spicy sauce made of young walnuts
&% and Caucasian spices with pieces of boneless

chicken meat and hot ail

b 490P

=200rp/g

Qs BeretapuaHckoe 611000 y C o SHELLIHY BbIX 6/110[] MOYKET HE3HAUMUTENBHO OTNIMYATHCS OT pOTO U3 MEHIO
Vegetarian dishes Splcy i Visual appearance of the dishes may vary from the photo
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- MapuHoBaHHbIe FpN6HI
C KPACHBIM MyKOM 11 apOMaTHBIM, Maciom
- Pickled mushrooms

i} W|thred onion and fragrant oil.

YBa)aeMble roCcTu; ECNn y Bac alNeprusa Ha onpeaeneHHble NPOoAyKTbl, MOXKanyMcTa, coobLimTte 06 3TOM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

MapMHOBaHHbIN CTPYYKOBbIN
nepewu, KpacHas Kanycra ns 6o4ku,
MapUHOBaHHbIN YECHOK, COJIEHbIe
noMunaopbl, coneHbie oTypubl, Yyepemiua

- ° . o
- Marinated bell pepper, pickled red

‘sour cabbage, marinated garlic, salted

“tomatoes, salted cucumbers, leek

[ % 460 P

oy

e

-

e

- Emn



i
1 1 |I | !

PyneTnku us cna6oconeHom
' CeMrm co C/IMBOYHDbIM C pOM,
cermMeHTaMu rpemnnopy

CMeTaHHO-ArogHbIM coycom

Ited salmon rolls with
grapefrmt and sour
berry sauce

S0P |
I

H
" Cenbab c MoroAbiM

4l KapTtodenem n "
T' i MapUHOBaHHDbIM JTIYKOM

i

Pickled herring
with boiled potato
and pickled mon -

1
11',
"‘I

POM, UECHOKOM M 3€J1eHbIO
f

Ham rolls with cheese,
garlic and greenis !

¥
|

| I¢
. i [
. i 40P |
L Rl !
. B I
1| ¢ i { 135rp/g
ﬂ s 8 | i AT |
W BereTtapuaHckoe 61000 ) OcTpoe 6ntogo  BHeLuHWiM BUA, BbIX 6711011 MOYKET HE3HAUUTENBHO OTAIMHATBCS! OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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AccopTu cana
MNopgaeTcdlc pyKaHbIM XNeboMm,

3€e/1eHbIM JTYKOM, XPEHOM U ' -1
Y A ropymLemn . At
Assorted lard B ¢ Q. T N : |

Served with rye bread, spring
onion, mu%tard and horseradish

L
200p /g o . . AR X A % \ .II, .i::
| = {1

i MdacHoe

| ccopTUu
o .-OMaLIJHﬂFl By>KEHMHa

, TOBAOMHa BANeHas, |

Assorted meat plate '
emade backed ham, dried beef, E
i udzhuk, served with horseradish (I

YBa)kaeMble roCTH, €C/IM y BaC anneprus Ha onpeaeneHHbIe NPoayKThl, MOXa/yincTa, cCoobLumnTe 06 STOM 3apaHee obULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

b 7 T U e YYHETH



OdoMaluHasa 6y)KeHUuHa s

CBMHWHA, 3aNeYeHHas|C HECHOKOM U I'OpL‘IVILI,el;I,
noOaeTCH C XpeHOoM

{3
]
e Homemade backed ham

1 - Ham baked with garlicland mustard, served with
W horseradish
{ i

i 370 P

iy 70/25rp /g

% / Bac‘lrpra

R Basrurma

i 50rp/g
b

: FI“!+ | |
] |

®» BeretapuaHckoe 6mo.q$ ) OcTtpoe 6n|€>n9 BHeLIJHVIl?!.,BViE BbIX 671100, MOYKET HE3HAUMTEIbHO OT/IMYATLCH OT HOTO U3 MEHIO
Vegetarian dishes | Spicy dishes "t-w 4 Visual appearance of the dishes may vary from the photo
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T

ApoMaTHble noMuaopbl ‘1., Ul
. C MMKCOM CaslaToB, KPaCHbIM fyKOM, 3e1eHbIM W it i
foere MacC/iIOM 1 CMETAHOM | U &
) 1_ I||| i gll
Fragrant tomatoes v b ! |
. . with salad mix, red onion, green oil and sour cream 3 }1’ ¥ ':

Canar C XpyctduummMm 6aKna)Ka|-|aMW
XpycTaLme 6aKiaXkaHbl, TOMaTbl, Cblp C/TMBOYHbIA, MUKC +
canaToB C 38I‘IpaBKOl/I Ha OCHOBE CBUT YMn C l/IM6l/IpeM ;

k:rlspy aubergine salad :
Crispy aube#glne tomatoes, cream cheese, salad mix Wlt
sweet chili and ginger seasoning

530 P

1aT U3 roBsXXbero A3blKa, XXapeHbiX
AMNUHbOHOB M KapTodens nam

3‘-1 FOBSHKMI A3bIK, CBEXMI OrypeLl, XpycTallme

Beef tongue salad with fried

mushrooms and potatoes
Boiled beef tongue, cucumber, crispy gherkins, fried
mushrooms, potatoes and homemadelmayo with greens

510P |

O ~ 200rp/g |
b 4 i A
YBa)kaeMble FOM y BacC anneprvlﬂ ‘Ha onpeneneH blé NpoAyKThl, I'IO)'KaJ'lyVlCTa, c006u.|,V|Te 06 aTOM 3apaHee 0¢>V|L|,V|aHTy

Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

b 7 (W Iy B Ao A I E 3 TR R



Slightly salted salmon salat;i

with quail eggs, tomatoes, green beans;

potato and Honey-mustard dressing ‘5;’

sgop

00rp/g

XaTycuH
JIOMTUKKM MOOKOMYEHHOMN KYPULLbI, CBEXME
MOJIOYHbIW CbIP, KPACHbIN YK, OCTPbIV NepeL,
CMeTaHa, 3e/leHb

Hatusin

I

510 P

/) 210mp/g

#a
U

CanaT u3 neyeHbIx 6aKIa)XkaHOB

C TOMaTaMU U rpeLLKUM OPEXOM
MeyeHble GakmaaHbl, PO30Bble TOMaThl, 3epHa rpaHara,
3erieHb, 3arnpaBka HaloCHOBE FPELKOro opexa ¢ Ynnm 1

apOMaTHbIMU cne‘ NAM.

Baked aubergine salad with tomatoes

and waln
Baked aubergine, pink tomatoes, pemegranate seeds,
herbs, walhut and spices dressing

% 460 P

~160rp/g

JU .

TOMaThI,
JoMallHaa
|

|

Slices of smoked chicken, ripe tomatoes, chéese, red
onions, P\ot peppers, homemade sour cream, herbs

¥ BeretapuaHckoe 6nono ) OcTtpoe 6nopo
Vegetarian dishes Spicy dishes
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CanaT c neYyeHbIMUX OBOLLLAMMU
M KYPUHOMN rpyaKomn
[MeyeHad narnpumkKa m 6aKJ'Ia)+(aH, 6>+<apeHHa<;| KypWHada % Vi
FPyaKa, NyK, 3epHa rpraHarta, 3aripaBka Ha OCHOBE rpeLlKoro
- opexXa 1 coyca caue6en|/|, © ,D,O6 BleHneM YyeCHoOKa

' Baked vegetables and chicken salad Al
Baked sweet pepper and auberging, fried chicken breast, Vi *,4 T |
:

onion, pomegranate seeds, dressinglmade of sotsibeli sauce |
and walnut with garlic 1

. 490 Rt

180rp/g

Canart 3 6enomn pacosin, KypmHou
rpyAKN U MapUHOBaHHbIX rpM6oB
Benas dacornb, obyapeHHas KypuHas I‘p)/ﬂ.Ka
. MapMHOBaHHbIe l’pl/l6bl XpyCTﬂLI.I.l/Ie KOle/ILIJOHbI KpaCHbIl/I
| YK, ,EI,OMaLIJHl/Il/I MalnoHe3 J

White bean salad with chicken and
pickled mushrooms \/

cucumbers red onion, homemade mayo

480 P

C/INBOYHbIM CbIPOM U
OGHQI‘IMXOBO 3anpaBKou

Baked pumpkin salad
W|th cream cheese and

L S N

3 |
YBakaeMble rocTily €cnv'y Bac anneprus Ha onpepene ible NpoAayKTbl, MOXKanymncra, coobmte 06 lBTOM 3apaHee opULMAHTY.
Dear guests, if if you are  allergi€ to certain foods, please inform the waiter in advance.

b ' Iy B A T N




i
|

Cynuko |
M@aKoTb NOoAKOMYEHHOIo ubIrneHKa,
COMTOMKA YKapeHoro KapTodensd, cBexkume
orypLbl M TOMaTbl, SIALIO MaLLOT, BanpaBKa
Ha OCHOBe goOMallHero Mal7|O|He3a C
XPYCTALLMMU KOPHULLOHAMM »

Suliko
The meat of smoked chicken, French fried
potatoes, fresh cucumbers, tomatoes,
poached egg-and-dressi

L .
| g ' ver salad
i H ' Fried chicken Iiver'} champignons,-zucchini,
| r '.I-I | tomatoes, cream-honey dressing
1 ;

550 P

Mmexypaa |
OrypLibl, TOMaTbl, IanNpuKa, TMCThA canata,

KPaCHbIM JIYK C 3amMpaBKOM U3 FPeLLKOro opexa,
YEeCHOKa, KMH3bl 1 3e1eHoro Macna

—Glekhurad-.._ -

ebrs, tomatoes, salad leave

ith dressing made of walnut, garli

and green oil
-

A
¥
1

AynbCKuUu
MHOro 3emeHu, ape Hble [OMAE
NOMTUKaMU MMEPETUHCKOTO Cbipa M ANLLOM MaLUoT |

Aul
A lot of herbs, fragrant tomatoes and cucumbers
with slices of imeretian cheese and poached egg

‘6 §10 P
! 210rp/g -
Voww s 0 e Y n

¥ BeretapuaHckoe 6nono ) Octpoe 6ntoao  BHeluHW BUA, BbIX .6}'I.I"O.C_l,_hMO)KET HE3HAUUTENHO OTNIMHATLCS OT.POTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Odonma
daplu U3 roBaAMHbI , 3aBEPHYTbIN
B CBEKOJIbHbI€ INCTbS, TOM/IEHbIN B
06CTBEHHOM COKY. [ofaeTca ¢ YeCHOUYHbIM
COYCOM Ha OCHOBE MaLoHM 5
|
Dolma |
linced beef, wrapped in beet leaves, stewed
iln its own juice. Served with garlic sauce

eon
matzoni |

=

J-'-F T
YBakaeMble roCTH, €CW y Bac anneprus Ha onpe.qeneHH |e nponymbwanyuﬂa, cogsu.t'me, 06 31-.0M 3apa|-|.¢e O¢VIL|.VIaHTy
Dear guests, if you ar allerglc to certaln foods, pl e
Nl FUAR! Wl L
I ﬁﬂ l i iy

inform the walter in ‘advance




3arneyYeHHbIN CbIp CyNyryHu
C TOMaTaMu

Baked suluguni
with tomatoes

% 440 P

220rp/g

LLlaMNMHbOHbBI 3aneYeHHbIe
C CbIPOM CyNyryHu

Baked mushrooms
with suluguni cheese

w 370 P

Tp_a.u.v.lu.moH'Hoé r'py3MH.CK6e Gnono 13’
T DaACcO/IN'C 3eTIeHbBIO I TIPAHBIMIA CTISLMAMI

L - Lobio .
" Traditional georgian dish-made of boiled
5! beans with spices. -

W BerertapuaHckoe 6ntog, ) OcTpoe 6ntogo  BHELLHWIA BUA, FOTOBbIX 6710, MOXET HESHAUUTENIBHO OTNIUYATLCS OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo




i CBe'rnaHbl Arfga,vmse
 TefleHKa B apoMaTHOM BYITbOHE
" KMH30M M YECHOKOM =

._Hashlama cooked accordlng to

! Svetlana Alavidze’s recipe
Calf brisket in fragrant broth'\with vegetables, corfander
; and garllc :

Cyn no-TéMnmnccku

C MUHUM XNHKaTIN :
MWHU XMHKanM B KYPUHOM OynbOHE G -
) QU_LaMM N TPY3UHCKUMM CI‘IeLﬁ/IFIMVI

ken'broth Wlthfﬂ'lm" khnr}kali ve;c;et{ables

and, Qenglah Sp]CGS

OpexoBoe xap4o

. No-MerpefibCkKku c roesaAnHoOm
: [YCTOe Xapyo C [OBSAUHOW, FPeLIKUMU
opexaMu U MUKaHTHbIMW crieLaMm

Nut kharcho so.uR in megrelian -
i style with beef W

. Rich kharcho soup with beef, walnut and spices

CongaHka noiirp"y3m-|CKM
OcTpas cofisHKa € LOBAANHOM, TOMaTtamMm W
FrRPY3HCKNUMU CrnieldnamMmi

blyanka in georgian style
neat soup solyanka with beef, tomatoe_sr’i‘.

. and,@eor  spices

YBa)kaeMble rocTu, ECNIU Yy Bac ansieprus Ha ornipegeneHHblie NpoayKTbl, NoXanyncra, coobmnTe o6 3ToM 3apaHee opuULMaHTY.
Dear guests, if you are allergic to certain foods, please inform the .waiter in advance.

£ e




YXxa Ha KpernkoMm 6yniboHe
C CeMrom u oBoLLaMU

Fish broth with
salmon and vegetables

10 P

- .r\-:!'—

EanOH KYPUHBIN C ¢pukaneanaMM,

p.omau.u-leu Januou un rpMGEMM
I

F’Chicken'broth with meatballs,
hqg]nemade; noodles and mushrooms

370 P

300rp/g

Qo Berera;fwlaHCl(oe 6niono ) OcTpoe 6noao  BHELLHMiA BW, FOTOBbIX 671107, Mo»iéT Hési-la'-lmenbuo OTNINYaTbCs OT POTO U3 MEHIO
(,..-j ' Vegetarian dlshe,s Spicy dishes z Visual appearance of the dlshes mayvaryfrom the photo
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Chlckeur-; ;;:r‘z-a‘;)a ka»

Chlcken ‘fried.on a speC|aI pan under pressure

YBa)KaeMble rocTy, eCNn y Bac anneprus Ha onpepeneHHble NpoayKThbl, NOXanyMncTa, CoobLiuTe 06 5TOM 3apaHee obULINAHTY.
Dear guests, if you are allergic to certain foods, please informthe waiter in advance.

LY



Yaxox6unu

Kypuua, 3anedyeHHas B TOMaTHOM coyee c . \&|! | ¥
rlanpuvKomn, ToMaTamMu, IyKOM, HECHOKOM U L
CBaHCKOW COMbto | ‘

Chakhohbilli

hicken, baked with tomato sauce, paprika,
tomatoes, onion, garlic and svan salt

4 580P |

UkMepynu

Kypuua, 3anedéHHas B CIMBKax ¢ 6enbiM gl
| BWMHOM UM CBAHCKOW COJbto; MOOAETCH C
| rpeLKrUMU opexamMm

| Chkmeruli

| Chicken, baked in savory cream sauce
j white wine and svan salt,
served with walnuts

530 P

300rp/g

W\ BeretapuaHckoe 6000 ) OcTpoe 6nogo  BHELLHWIA BUL, TOTOBbIX 61108 MOYKET HE3HAYUTENBbHO OT/IMYATLCA OT GOTO U3 MeHIo
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Om«axypu c KprLl,_ _ﬁ

X KapTocbenb 3anedeHHble co CBe)KeVI' '

CBaHCKOVI COJ'IbiO

-\..

ddzhakhuri W|th chlcken ‘
nd potatoes, baked with fresh greens, sweet
ibergine, tomatoes adjlka and Georglan splces

4 630 P

Op)Kkaxypwm co CBVIHMLI-IO
CBUHMHA U KapTOdDeJ'Ib, 3aredyeHHble CO CBEXKE
CblIPOM CYNyryHu, 601rapckmm nepLiem, 6ak
: TOMaTaMy, a,D,)KVIKOl;I, cneymnaMmm m CBa'-l(:K

| Odzhakhuri with por

Pork and potatoes, baked with fresh green
pepper, aubergine, tomatoes, adjika and

4 690 P |

300rp/g

oM Tamu, CAELMAMUN U CBAHCKOW COSMbto

stewed with vegetables
utton and potatoes with herbs, paprika,
ubergine, tomatoes and spices

4 780 P |

300 rp /g il

: ,
s L i 1

YBa)KaeMbl€ rocTu, ECAIN y Bac anneprus Ha onpeAeneHHbIe MPoayKTbl, MOXKanyMcTa, coobLmTe 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

R




- YapeHas roesauHa ¢ oBoLLAMM
T~ R praHaTOBOM c'oyce

Roast béef with vegetables
and pom‘égranate sauce

780 P

300rp/g

.':)Kapé:l'-'i..blﬁ Kapqu)eJ'ib c rp'hGaM-u ;

Frled potato W|th mushrooms

e i b b St SRR T TSN

Qv BereTapuaHcKoe 6nogo ) OcTpoe 6110g0  BHELLHWIA BUA, FOTOBbIX 6110, MOXXET HE3HAUYUTENIbHO OTNIMYATBCS OT HOTO U3 MEHIO
Vegetarian dishes

Spicy dishes Visual appearance of the dishes may vary from the photo
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CynaK 3ane4yéHHbIN
C OBOLLIAMU U CbIPOM CYNYTYHM

Baked pike perch with vegetables
: and suluguni cheese

no,m,a }OTCQ C CoyCOM MaLI,OHVI C L‘I@(.?HJOKOM

Pike pe.rch cutlets
"th m.ashed po’catoes and shght1y salted cucumber,
3 served Wlth garllc matsonl sause

YBa)kaeMble FOCTH, €CNIN Yy Bac anieprus Ha onpegeneHHbIe NPoAyKTbl, MoXanyncTa, coobwmuTe o6 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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MaHran accoptu .
LaLnblik 13 KyPUHOro 6eApa, Lalfbik 13 CBUHMHbI, IoNS-Ke6ab Vs 6apaHuHbl,
ntong kebab 13 KypuLibl Ha TOHKOM NaBalle ¢ MébMW_HbIMM bBQLLLaMM
N -l R
Assorted barbecue by

Chicken and porkshashlik, luleh kebab made of lamb and luleh kebab mac:n‘;é':'gf
——— chicken on a thin pita with pickled vegetables gl

2300 P

600/300rp/g

By g !
'1 |..I
| '..I | :

¥ BeretapuaHckoe 6n0a0 ) OcTpoe 6nloAo  BHELLHWIN BUA, MOTOBbIX 671100, MOXKET HE3HAUMTENIbHO OT/IMHATLEA OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Jliona-ke6a6 v3 roessauHbI
Ha TOHKOM J1aBalle C MapMHOBaAHHbIM

KPaCHbIM JTYKOM W1 KPaCHOM FYPUNCKOM [

KarnycTom

Luleh kebab made of beef

on a thin pita bread with pickled red onio
and red gurian cabbage

670 P

280rp/g

KpaCHbIM }'IyKO n KpaCHOl/I v
arnycTom
sl es Y

ﬁ'i_uleh keb b made of lamb

in pita bread with pickled red onion
and redigurian cabbage

90 P

30rp/g

M";naB Le c Map#
YKOM M KpacHo
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= E ’
" i “lWanbik us 6apaHUHBbI
; j Ha Té‘ﬁgpM NaBalle ¢ MapUHOBaHHbIM KPacHbIM JIYKOM
\ ﬁ ! 2 "'Tﬁ?ﬁaCHom FYPUMCKOM KamycTowm

b ;\
b el b

i Lamb shashlik

on a thin pita with pickled red onion
and red gurian cabbage

910 P

270rp/g

LLawnbiK U3 KypuHoro 6eapa ,
Ha TOHKOM J1aBalle C MapMHOBaHHbIM KpaCﬂblM NTYKOM
M KpPacHOM TYPUNCKON KamycTon

~Chicken shashlik

oga,thm pita with pickled red onion
~_and red gdrlan cabbage

58|0 P
rp/
i

W BerertapuaHckoe 610 ) OcTpoe 6ntoao  BHeLLHWIN BUA, rOTOBbIX 671100, MOYKET HE3HAYMTESIbHO OT/TIMYATLCA OT POTO U3 MEHIO
Spicy dishes Visual appearance of the dishes may vary from the photo

Vegetarian dishes




YBa)kaeMble rocTH, ecii y Bac anieprus Ha onpeaesieHHbie NPOAYKTbI, MOXanyncTa, coobmTe 06 3ToM 3apaHee obULMaHTY.

'Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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¢denb Monoaomn
OTBapHOM
ﬁ‘l/l OJoMalllHMM MaCﬂQM

4

}:‘ba by potatoés

dill and homemade butter

BOLUM rpUnb
6aKkaXaH, manpuKa rp

170rp/ g

o T
s

i p%‘benh“me"iope
‘v 230

W BeretapuaHckoe 6o ) OcTtpoe 6n110g0 BHELLHWIA BU FOTOBbIX 6710, MOXET HESHAYUTENEHO OTNIMYATBCS OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Xne6Haa KOp3uHa
MamnyLka pxKatas, maMyiiKa
NweHnYHag, fTaBalll apMaHCKAiA
Macno fipgHoe;: \

Assorted bread
Rye bun; wheat bun; thin pita’
bread, spiced butter. .

JlaBalwu p)XxaHoOU
Rye pita bread
130 P

120rp/g

YBa)KaeMble rocTu, eCfiv y Bac anneprusa Ha onpeneneHHble MPoayKTbl, MoXXanyncTa, coobmte 06 3ToM 3apaHee OpULIUAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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CrnoeHbI MUPOT C CbIPOM CYMYTYHU K-
CTMBOYHbLIM MAcC/IoM, NogaeTcsd C MaLlOHK

Achma
'\A layer pie with suluguni cheese and butter,

g™

i\ 4 .
, served with matsoni

e

460 P

230/40rp/g

1 1 .l-'. . e ¥ _! I ? |.
0] ‘ - 0 )

TpagMLUMOHHbIE MPY3UHCKME BapPEHWKM C ChiPOM

1| Traditional georgian dumplings with cheese| ,"I

vauri /
270 P
150rp /g

LleHa yka3aHa
The price is

33 2 WTYKU
r 2 pieces

Qs BereTtapuaHckoe 61000 ) OcTtpoe 600 H Jallo 1 : [ ATbCsl OT HOTO U3 MEHI0
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META YEBYPEK

BIG CHEBUREKS
#..&o CBUHUHON

. U roBAAMHOM
J \ ith pork

nd beef

o I . o T

o o p—— s e o

o i

6apaHMHOMN j 42

ith lamb 250 rp /'g

KYTABDI
KUTABY

C 3eneHb
With herbs

C cbipoM
'With che s_e,.g;‘
C 6ap HNHOIA

f,;/ lamb
;{f ~ UeHa

With por a

CblpOM
ayith chee;é"“

) 33 1 WTyKY
r ¥ piece
;'u 1.-!
\ '_/.-1 B
C énqurun Ha onpepeneHHble NPOAYKThI, nomanyMCTa"‘(':ooSu.l,u're 06 3ToM 3apaHee ocbwu.naH
ear ?,, $tsfl,f youre allergic to certain foods, please inform the v ﬁ}fem-n a.dvapqe. m*u' o ‘ lh-ﬁ '&ﬁg i
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Xaqanypu no-MerpesibCkKu
&L Ha P)XXaHOM TecTe
| i ] C ceMeUKaMM NoACoSTHYXa MTblmBBT 3

Khachapuri in megrelian stylg “& :"

B | on a rye dough
h | with sunflower and pumpkin seeds

-,'i}g_,.r
M i 720 P

500rp/g

Xaqanypu Ha waMnype

Khachapuri on a skewer

430 P i
}

220rp/g N

YBa)kaeMble rocTh, ecnin y Bac ansieprusa Ha ornpeaenieHHble NpoayKTbl, no»(anyvncra. cooGu.l,wl‘e ka 3TOM 3apaHee oPULINAHTY.
Dear guests, if you are allergic to certain foods, please mform the waiter fh.adyance :
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Khachapuriin adzharian style

5301?!

Xauanypu ToM 1M ¢ KpeBeTKaMM,
CbIPOM M TOMaTaMu Yeppu

Khachapuri Tom yum with shrimps, -
cheese ar‘c erry, tomatoes

Xayanypu c cyga
1 CbIPOM U

% Khachapuri with
r vegeta
c eeﬁh and Ilngonberry

W\ BeretapuaHckoe 6nt000 ) OcTtpoe 6nopo
Vegetarian dishes Spicy dishes




100rp/g

ACCOPTUMEHT
YTOUHSINTE Y opMLMaHTA

Ask the waiter
for the assortment

IV M o
(1)
(i
YBa)KaeMble roCTH, €CNIN Yy Bac anfieprus Ha ornpeaeneHHbIe NPoayKTbl, MOXanyMWeTa, coobumuTe 06 5TOM 3apaHee obULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




AECEf
DESSE

Ce30HHble PpYKTbI*

Seasonal fruits*

1200 / 2400 P

* CnpalwunBanTte
* Ask the

odumLUMaHTa
aiter

it

b lopoxeHoe B accop'rlhmel-rre
Assorted ice cre m
160 / 450

50/150rp /g

LleHa yka3aHa 3a 1/3 wa l/IKa
The price is for 1/3 ballri

| r a ®\» BeretapuaHckoe 61000 ) OcTtpoe 6nopo BHeI.IJ_HMP'I. BMA, BbIX 671100, MOXKET HE3HAYUTENBLHO ornuanbCJ OT $OTO U3 MEHIO
Vegetarian dishes Spicy dishes ~ Visual appearance of the dishes may vary from the photo
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.~ MaHroBbIii TOpT
Mango cake

370 P

A CO CryLLLEHKOM

Opeluk

A «Nut» cookie with
condensed milk

70 P

ducrTawKoBo-BUL

Sweet cherry-pi

e r—

el |
1 {
Rl (R
Kl 4 o L i 1., ki
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YBakaeMble roCTH, €C/IM y Bac a/fieprys Ha onpeaesieHHbIe NPoAyKTbl, MOXanyncTa, coobLmTe o M 3apaHee ObULIUAHTY. Nyt ,

Dear guests, if you are allergic to certain foods, please inform the waiter in advance. -4 ER
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A67104HbIN NNpor i
'C BAHW/1bHbIM MOPOXEHbIM o

Apple pie |
‘with vanilla ice crr:-am

/Y

120/40rp/ g

HanoneoH
Napoleon !
350 P
170rp/g |
i i ':1'1. -;i_, H di
| SR ‘ 18 o
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HELLIHWI BU[] FOTOBbIX 6711071, MOYKET HE3HAYUMTENBHO ornmaTbcsLoT $OTO 13 MeHIo
Visual appearance of the dishes may vary from the photo
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TopT «3ranapwv»

Zgapari cake

5 | 3100 P
1500 P /9

W
"
y
- HanoneoH
= - Napoleon
\ 12050 P
Sy .i l;‘i','.: u | IR . 8 ik
'} I‘.i~l i [ *Tano no npegBapuTenbHOMY 3aKasy. MNoapobHOCTM y MeHemkepa Oela
S -l fl o2 okl X 4 3 " : el
L IRY) Bt U EETARE ST 1 VY |
YBa)kaeMble I'HCTVI, ecnu y Bac ansieprusa Ha onpe,qenel-i ble NPoAYKTbI, MOXaslyicTa, coobLmTe 06 3ToM éapaHee ocbquaHTy}

b
Dear guests, if you are allergic to certain foods, please inform the waiter in advance. b
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