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| GE‘\CITI_:I-';IH cheases plaller

1ZEr'S

szor BTOP

Tapanka c AOMAWHHAMEH
FEYZHHCKHMH ChIpaMH,
MBO0OM W OpaxaMu

Hamemade Georglan cheases,
honey and nuts platber

Cold app
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Y3UMHCKOE
COPTH

jan cheases platier

980P

14 M3 CBBKNL, haconm,

HATA W rpUGoB, MONOYHLIA
Youun, cuip MMapeTHHCKWRA,
THEW GaApMAMaHH M MUXaTa

made Georglan cheeses,
F amnd nuts plather
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CE/lIblb C OTBAPHbIM
KAPTO®EJIEM

H-r.-rr:ng 1Hled wilh bodled polaloes

wopooizor 4308

Conbik ¢ MoROOBEIM o7 BApPHEM KapTodganamM,
nogadTcA MADHHOBAHHB M NYKOM

Herring wilth young bolled polatoes served

with plcklad ondons

CEMIA CNNIABOCONEH

Light-saled saimon 120050 35 D:

Comra cnaGoX coONKY MAPWHOBAHHAR
€ ANONLCHHAMMK W 30MBHEI0

LIQI’I'I-:‘C..:'IHE{! marnated salmaon wilh
oranges and greens



Cold appetizers

BYKET U3 CBEXUX
DEDLLI,EH n 3EﬂEHH

Fresh vegetables and greens platter

4001 590 P

Momuaoopw, orypubl, cNagKkMm
napoy, pooWc, CBXAR I0NEHL
Fresh tomaloes, cucumbers. sweel pepper,
radish and lrgsh greens

"'-1‘.

blIK OTBAPHO :3’1
PEHOM
r-::.uu] e with r'l-lt_‘.-r.‘:-.Eh;,'I_l_'.ll:ih

30/10 r EBDF ‘5&-.

OpPHLIRA rOBAXKMA AZLIK, %‘1,*

GTCA C MONoQLIM
TEPTRIM XpaHOM

&d beel tongue sened
oUng grownd horseradish
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Meat plattert 22071 g E D :

KypHHEIR pyneT, A3LIK roBAm
roBAOgWMHAa KonYdHan, Ka3asine

Ch e longue,

AZyIvK

:P;ﬁfﬁig

I.:-"| d :“ .
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1 VRN ‘I i‘i Ly
91 BYKET U3
MAPWUHQBAHH
OBOLLEW
Marinated vepgetables platter
seaor S710P
MapHHOBAHHBLIG 38NBHBIA
NoMMOoOpLI, Hapamwa,

OrypUHKH, FYPHACKAR
KANYCTA, NOPaL MWK,

i I}
e 1|
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MLELEF
GAKTAKAHE MuxE’
hskbeela t59p1unl_s 5?0?

HapeHsie ﬁauﬂam Hibl, ¢ﬂanH. .
ceipom Fayna W APOMATHLIMY CNOUMAMK

Fried egapiant stutled with Gouda' cheesd)
and flavory sploes

CAUMUBU U3 KFFH_

Libl l
{:.I:Irhanﬂ.ﬂﬁm 1951 Agl'ﬂ- ;ﬁ“l !
| M Hmmnymnnﬂ:mn r aH
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1
ADSKANCAHOANU "
Alapsandat 2101 zl-?up h}:

TomniHbe OBOW © rpyaum:u'ﬁ |
CNOUMAMY W TPABAMMK e L

Slewid vegelabies with Gearglan
spices and harbs

BAKJTASKAHBY
BALPUIKAHU

Badiijani eggplants

si0r 5309

PynaTHKm

W3 GaxknaxaHoB
CrpaUuKuMy opaXamd,
CNaUWAMA M 3HDHAMMK
rpaHara

Eggplan rolis with walnuts,
spices and pomegranabe seeds

ﬁ#ﬂhﬂiliiﬁmm ...



R AT
ey XPYCTHLWME
LR A BAKJIAXKAHbI

. Crispy eggplants oy

N 2or 3608 9
XpyeTAawne SaKknasanbl
B NPAHOR NAHKPOBKS

Crispy eggplants
in Sphcy Dreading

Hot appetizers
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Vi | B uedet | BATPYINAHM A
R i Bl NMO=FYPUUCKW

”'I- viir A ] :1. i e - ; _-.- i .. v B Gurian style Badriadjani ] ¥
BanevwiHHBIA GaKnaxax : ‘
Ha MAHrano, NOAAGTCA ¢ COYCOM -
W3 rPOUKHX CPOXOB, PO3OBBIMMK | A

TOMATAMM H I:HHBHHH%I:! a
v : :

Wood-fired griled eggp

| Rustavell  2507r 5209 1

v XpyeTAwmMe GaKnakaHb - 0
W E KMonO-CRagKoM o
Wi} g Npohokon wen

W Crlspy pogplants i $ Wi
1" and sour sauce with gamic
s fa) and chiedse - v xR TR LGS
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N0-AOMALLIHEMY. i

Home-made Lobio P

soofooisor 4508 1

BapéHan KpacHan ¢a¢nn_h:s=

CApoMATHEMA CROUMAMK® © '.-
M 3sneksio. Mopadtea | alh
C MApHHOBAHHBIMH OBOWD

Bolled red beans with lavory spices e wl's
‘and hetbs. Served with marinated SLRESE

L]

R PR PN

OOJIMA
PBodma 270Tr &90 P .;'.

ApoMAaTHAR QonMa M
nog cNHBoYHO=
YaCHOYHEIM COYCoM
Flavory doima wilth Creamy ¥ S
garic sauce : (B M, -;;,ﬁ.;uf W
i =
T B

N “',;.{‘-:'. (-

AODXANCAHOANU
noa CbiPOM

Ajapsandsl with cheese

-l ossr &490P

SANGYEHHES MO CHIPOM CBOLWH
B TOMATHO-4ACHOYHOM COYCa

Vegelables baked with chegse
in fomato and garlc sauce &




~Hot appet

KABKA3 WA
B _-_'____._.-"'* Cauvcasia 260076 r -i" 5 D F

O6¥apaHHLIo THIPOBLIG KPOBOTKMH

€ YECHOKOM, CBOMER 30N8HLD
M XpYETALMM XNoGoM WoTw

Fried1 mp with garlic, greans
AN Crs el Brepd

CHOYHBIE

croutons 2000

1OTCA © GHFIHHH coycom
d with cheese Sauc

w zoor &450P

APEHHLIA B XPYCTALHX
pn: chip Bfnl_.rryltu

e e



BJIMHYUKHA
OT BABYLUKW
HWUHO

Granny Mino's pancakes

soosor  380P

BEnMH4YHKN oT GaGywKe

HHHO € MACOM W PHCOM,
nopaKTCA & QoM ALLIH &
CMOTAHOR

Lace pancakes from granmy Mino
with meal and rice served with
homemade Sour cream

IHAMITUHBbOHBI
C CbIPOM

BAisshrooms wWith chiede

sonr 490P

Fpy3uHckan
TPAAMUMOHHAR 3AKYCKA

Traditional Gegrgian appetizer

CbiP OXBAPW
Jvar cheese . 2107 &EDE

Chip CynyryHu

€ 3ANBYEHHLIMA TOMATAMM
Sulugund cheese

wilth Baked Iodmaloes




HAMYPU
~AO0XXAPCKMH
wian khachapurd  390r &Eﬂp

MA 3TOMND XayanypH HanoMHHaaT
6Nk A0MAPCKHY MOpannanaTenom,
NTOK CHMBONMAKPYET CONHUG.
IBLWARTE MENTOK C CHIPOM W BlUbTS,
IBAA GOPTH K MAKAA B FOPAYMA Chip

hape of ihds khachapurl resembles the ship
rharian saliors, and tha yolk symbolizes the
tir the yolk with chease and eat the khacapuri
1) HEces into kol chegse




YATIYPW C BEKOHOM
saparr] with bacon 540 65 D P

@HHBIA Xauanypu oT wed-nopapa
CHOM H GaInnMKOM

XAYAMYPH W
no- MErPEnbcm |

W 3AN0YEHHLIA A0 np‘rm;
Khachapurn with ganer

:Iﬁﬂrﬂw’tuuunypn C MACHOR
-Hﬂnumil}‘-: LIPOM W CIMBOYHBIM MACAGM




KAPTBENO
rivela 2407 ‘!I-II‘D P

JHOW CANAT © TOMATAMK, COMHBIMM
UAMM, KPACHBIM NYKOM M 30N0HbK.
[ACCHYOCKOA 3ANPABKOA — KAXeTHHCKHM
10M WKW ¢ goGaBneHWeM rpeUKH opaxon
abibe salad with tomatoes, julcy cuctmbers,

nlon and greens with classic dressing -

pilan ol or walnuts

it 'u,Esp.Pb C KYPHLT%{ |

Cassar sal@d with chicken breast

ssor 530P

xpjl'ﬁ'l’ﬁl.l.l.l'lﬂ CONATHRS NACTHA |
C KYyCOUKaMK ¥MapaHoro It_'.l'l}ﬂl-lﬂll'ﬂ"'-
dne, ToOMaTaMM YEpPH, ChIpOM |
TBépALIX COPTOB U FPAHKAMMK.
S3anpaBnReTcA HpMaHHEIM E'I:I']I'l:l'.'rll
Crispy lettuce with slices of roasted chicken
filled, cherry Wmatoes, hard cheegs and 2l [
crovtons, Dressed with house-special ERU-E‘. ﬂ
It ol

pri]
[

=i
| T I
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SAPL G I{PEBETI{AMH i

ar salad with sheimp

6509

TAWMKE CANATHLI® NHCTEA ¢ 0OMAPAHHBIMK
OBBLIMW KP@BETKaMK, TOMATaAMW YOpPH,

OM TEBEPALIX COPTOB M IPOHKAMM.
JABNARTCA QHPMEHHLIM COYCOM

y lettuce with roasted tiger shrimp,

y tomatoes, hard cheese and croutons.

ed with house-speciyl sauce




il

CBOXMHE TOMATH, OrYPULL, cNagK Wi
Led MEpoLU, NYK, ONHBKH, MACNHHLI, NHE
canaTa, chp DeTa ¢ 3anpaBKon
H3 ONMBKOMND Macna
Fresh lomaloes, cucumbers, Sweel pepper,
anon, olives, biack olnses, lettuce and Fela
| chease, Deessed with olive ol

T T R TS, ST SR
A e

L it  J
5

no 2c0r 4809
20NeYéHHbLI B TRABAX
GaKknamaHbl, LY KWHH,
MApHHoBAHHGLIA CRAaaKKH
nepeu, KapTodenk, 260
e r M nérekan dUpMaHHan

gaza TSN : .l il | asanpaBxa

XpyetAwmne Gaxk naxaHs gl il ' o [ Herb roasted eggplants. Zuce
‘B KACNO-CNAAKOM COYCo k = P B marinaled sweet pepper. pols
& TOMATAMA greens with house dressing
W CNABOYHBIM CHIpOM i p
!Gfism' egaplant In sweal N
[ and soUr sauce wilh tomatoes |40
A cream chease

UMBEPUHA
verla 200 -JI-EDF ;
C hopMOpPCEMME CHIDALIMK
NOMHAOOPAMK, BANGHLIMA
TOMATAMH, YBEPH, MUKCOM 4
CONATA W MATKHM ChIPOM.
JanpapnAGM ApOMATHRIM o

KaxeTHHCKHWM MAcnom -
H rpya3dHCKON a0 HKOR

Farm ripe tomatoes. sun-dried and” s
cherry lomatoes, mix letluce and

00 chegse, Drassed with lavooy
Kakhetian ol and Geonglanadjika
SHUCHE

L]




\JIAT bl { sucee

IMWUHO
o 2o0r B20P

IPHOH FOBAMHA AILIK,
TRALHE KOPHHLWOHBI,
IThi YaPPH, CRagKHRA
L, MHKC CANaTHBIX
0B, TPOUKHA OpoX,
INenMHOS ARLO.
JABARGTCA CAMBOUHO-
HYHBIM COYCOM

1 beed longue, crispy plckling
nbers, cherry iomatoes, sweel
ar, lettuce, walnuls, quall egg.
s with creamy musiand sauce

o 1sor H30P

MuKC canaTHbIX NHCTLHER

c obMapaHHLIM DaKoHoM,
KapTodenbHBIMH Eﬂﬂbﬂﬂﬂ“.
napanenvHLIMH AMLAMA,
CEBEMMMH TOMATAMM, CNagKHmM
NepuoM, coaMWMW OrypLAaMM.
JanpapnAeTcA coycom «Lleaapes

Mix lettuce with roasted bacon, polalo
wedges, guail eggs, tomaloes, sweel
pepper, fresh cucumbers.

Dressed with Caesar sauce

sosr 4909

AT C APOMATHLIM KYPHHBIM
ABIKOM, MADAHLIMM
NUHBOHAMMK W ODOLLAMMH

iy chicken skewars,
nushrooms and vegelables




Vai masl 200r 5 20 P

MuEEC cCONATHME NHCTHLEE MAPHHOBOH
nococamMm, HIPTﬂEhﬂHh-HHH-H AONbLKaMMA,
nopanonMHbBIM A HUOM, TOMATAMMH Hopp
nog cNHEOMHO-roOpYHYHOR 3anpanKoi
M bEitooe willh almaon, polato wWedoes,
a4, charry lomy % with creamy mustand dress

TBUNWUCO
Thilsor 2057 530 P

CanaTt ¢ oTEAPHONA NODAOWHOR,
CEBOMHMHA OBOWAMH,
Gacon b0 W FPeLKHM Opaxom

EBoiled beel, iresh vegalables,
red beans and walnuis salad

TEJTABU

Telawl 2007 49{]9

Canart ¢ KypHHOW rpyaKoH,
NPAHO-YBCHOYHBIMH OB OWAMM
W OpeXOBbIM COYCOM

Chicken breast, spicy ganic
vegelables and nul 5awsce salad
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Khachosoup a70r 440P

. BHAMOHUTHIA rPY3IHHCKMA MACHOR cyn
| Ha OCHOBO NPAHONS GynboHa
| W3 NoOBAOMHB € 3N8HLH H CNaUMAME
Famous Georgian meat soup of spicy beef
. broth with herbs
il i

4 s
i
e

o

XALIJTAMA

Khashlama with beal

soor 490P

HapapuocTeid GynLox
M3 TONATHHE C OBOWAMM
M APOMATHBIMK TPABAMM

Soup of rich bolled veal broth,
vegetables and flavory herbs

b

I wanaxu
1| 3 BAPAHMHDI

' Lamb Chanakhi

5809

3501 - '}.
| ©nwpo — monopan Gapanuna <
Foitm | TYIWEHHAR C OBOWAMM,
1 NOAABTCH & HABAPHETEIM
GynsoHOM

4} | A traditional Georglan dish - young

| lamb stewed with vegelables,
gl served with rich broth

C FOBSQMNHON | vov

"1/l Tpaauwumonuoe rpysumckoe J

el
(|l




C CEMro#

Fish soup wilh Salmon

saor 590P
KnaccHuocKHA poLonT yXH
C CEMIMOA W KpaBaTKamH

Glassic soup recipa
with salmon and shrimp

AR CYN XAPYO
s 8% 4 «CYEPHOC/INBOM

Ehareho soup with prunes

K 4809

o CyeToR cyn xapyo
¥ ¢ MATOBAOMHE ¢ AoGanneHWeM
. MOpHOCNHBD

KYPUHbI.CYR
C NANWOWN

Chickan noodie soup

aoor 330P

NérkKid HAaBAPHCTEIA
KYPHHbIA GyNLOH C Nanwon

Lmlrlm#ﬂc'mnhmmmmmmﬁ
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N
KPEM-CYI
_é* W3 LWWAMMUHBOHOB

II':T-I'E‘ﬂl"l'l soupol mushiooms

sosr 3908

Bo3pywHbiA Kpam-cyn
W3 WAMNHHEOHOB CO CAMBKAMMK

LAiry crepmy mushroom soup

= |I Jl | 1Tk
o . -P'I"--._ I i . i "W
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M | s
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XOXBUNK
“KYPULLbI

hokhibill with chicken

- 310P

MKW KYPHHOrO hune
TOM COYCa M3 TOMATOB
AHOCTER

2 of chicken sl b a thick

: ol tomatoes and splces

i

DKAXYPU
-LLAPCKM

| glahur 3707 EBD e

iHo® hune ¢ 0OMapaHHBIMK
LamM M rpabamu, 3anavdHHoe
pom CynyryHn

en fillel wilh fried vegetables
1 with suluguni chease
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MSACO
NO-KABKA3CKH

Caucaszian style meat

0% | ser 6508

::;3‘_’,‘- . FoBAAWHA, 3anevdHHAR
N nof cLIPoM ¢ NOMHUACPAMM,
;I'pHﬁ&HH NYKOM M CNeUMAMA

! H‘ILI:SPTMTTI'? DAjAOy &ﬁl'.tﬂﬂﬂﬂﬁ

.'-IAU.IFI.IJ!FJ'IH M3 TOBAOWHbI

Beaf chashushull 260

Kycoukd Monofod reBAgMHE, TYWEHHLE
€ OBOWAMK W NPAHBIMK CNSLWA MK

Tender civicken flilet with creamy walnul spicy sauce

e e

o

"Eeﬂ Daked with chepse, IOMAlNes: -

-l""1 r._;rr‘- J

6109

i i ll'lﬂn'."ﬂm'ﬁ" meal sauce

"TOBSAVHA XOBM

TENATUHA NO-BATYMCKM

Bawmisiyleveal 2651 D80 PTE

OBMapeHHaA TONATAHA C OBOLLAMM,
rPYIHHCKHMH CRayuAMK
B CMHBOYHO-MACHOM COYCa

Fried veal with vegelables, Georglan splr:ﬂss

Khobi beat 29071 E3DP

KycoukW Monogol roBAaMHL, nrulﬂuuua'
& rpubamu ¥ NPAHBIMA CROLMWAMK s

Slices of young beel stewed
wilh mushrooms and spices

e )
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C CbiIPOM

Lamb cutlels with cheese 2701 61 D P
He¥Hbia KOTASTH W3 GapaHWHb

C FPY3IHHCKMMM ChiPaMMK, KAPTOdanbHbLIM
Miopa W XpyCcTALAM NYKOM gpK

Tender lamb cutiets with Georgian cheeses,
mashed potatoes and crispy onion ings

IHAXYPU
BAPAHWUHDI ey

ojahurd 300 63 D P

IHHHO C ﬂﬁHlFIHHHH L
‘odanamM, OBOWAMM, CROMOH
THE D, YRCHOKOM M NYKOM
il frieed potatoes. vegetables,
herbs, garlic and onions

I HAXYPHU
PUBAMMU

i willh mushrooma 28071 #5 D P 5

KHE FPpHGLI ¢ OGMAPOHHEIM NYKoM,
JKHM Nepuem, KapToganam, TYWKTCA
NeLMAMK B NPAHOW 3anpaBKke

roomes with fried onkon, sweel pepper,
25, Sbewed in Spicy Sauce




e R

‘ONKAXYPU U3 CBUHUHBI.

"'ﬁ!-m ofahun 300 r 5409

MAKOTE CAMHUHE, 00MAPOHHAR C NYKOM,
cnagkWm nepuem ¥ Kaprodenam, TYWHTCA
CO CNeUWAMA B NPAHON JANpanKke

Porcifillel fried with onbons, swest peppers

[0S stewad in Favory dressing and spleas

<L
*.‘.

CBVMHWHA M0-KBAPEJIBCKY |
Kvarell style pork-, 300 ¢ EEDP :'.

O6¥MAPOHHAA CBMHAR MAKOTL NOA CNHBOYHO- .
rpMiHBIM COYCOM W Chipom CynyryHH. i
NopadéTca ¢ 3anevdHdbin KapTodgonem - . ¢ i

Roasiad pork lilkat with creamy mushroom Saece = A

and Suliguni chegse, Senved with baked potalogs = - * 17 0Rd

L]
-
L
L ]

®OPEJTb NQ-KABKA:
BE3 KOCTEU

Caucasian stybe no-bone frout fillel  240T ?ED F
AaneudvHan dopenk B CNeUMAX

| CD CEBEMWM CANATOM W OBOLWAMM

Trout baked in spices with fresh salad and vegetabies

@®OPEJIb
B COYCE YKMEPYJIN

Trout in chkmanli sauce - 220 Bf&OF %

O6xapaHHanA dopenk, ¢ MOMOALIM
KapTogenem, B CAMBOYHOM COYCR YKMEPYNH
W a3anayeHHaA Nog chIpoM

Frigd trout with néw potatoes in cneamy chikmerll
sauce baked with cheese y




WABLIKK NOAAKTCA ¢ COYCOM CAUaGenM, «

napawes, MapHHOBAHBIMEA
HMH W NMOMHOORAMHM J L

w5 are served with Satsebell sauce. onion, '
hekbed cucumbers and lomaloes Sy

BAPAHWHbI
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aor 1808
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WALJbIK
M3 CBUHWUH

Pork SKewer

120/ 14000 r 61 D
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Grill

AHTAJT

ropaauvHbl
BUHWHDI

and pork kebab
apaor SH80P

::-..Ah e =

KYPULbI

n Kebab

BAPAHWHDbI

kebab

aosor 660P
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LWALUJTBIK
U3 BAPAHWHDI
HA KOCTH

Lamb kebat on the bone

1250P




COPTWU U3 WALLUJIbBIKOB KA3BEK

ted skewers Kazhek  B0O/200/600/80/150r 3400P
ALIK W3 0BOWOH, CBMHMHE! W KYPHUL!, NioNA-KeGab

APAHKHE!, FOBAAWHB W CBUHHHLI, KapTodent Ha wamnype,
HHBOHE FPHMAL, COGXHE OROWM M COYC cauaGonid

1 wegelables,; pore and CHACKen SHewer;




Niona-kabab w3 GAPAHMHEL, KYPHLULI, WALWNLIK K3 KYPHLE,
GapaHMHLI M TOBAOWHE, CBOLWMW rPUMNL, KapTodenk

HA MAHrANe, CEOXWa OBOWM M coyc cauabonu

Lamb kebs -

qriled
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CEMFrA HA MAHTANE

Griledsalmon  150/40M0i50r 12B0P

[t Kycouxd HEMHOR cEMIH, MPMroToBNaHHLIG
HA MAHTANS, NOAAKTCOA € MHKCOM
CANATHLIX NHCTLEE W TOMATAMMK YapRH

Tender grilled salmon pleces sered
with a mix of letiuce and cherry tomaloes

HA MAHTAJE

Grilled sea bream

S00/M40/50 r
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15 “FUAMMUHbOHDI KAPTODENBHOE
lg Grilled mushrooms Mashed polatoes 1501 180
o)
©
O
(@)
@)

'PHHﬂBAHHbm

.'-.l
.“
¥ ¢
,Ji

mononou
KAPTO®ENDb
HA MAHTANE |~

Wood-fired grilled new polatoes

soor 250P
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French fries with gadic and dil
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Grilled vegetable skewers 1501 BBGF
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Waod-fired grifled belt pepper,
lomatoes, Fucchini_eggplant
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1 Mini-khinkali in Tom Yam sauce
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B khinkall bn cream sauce
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Fhinkali mix in Geanglan sauce
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