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C'apkancaHpanom
Ajapsandal khinkali

'y i
Co cBuHuHo uroesamHon 90 P

With pork an lla f 10 fr?:/g*"!’, k '

C Kypuueit ' 0P
With chicken - < f 110 rp/g

) A
C cbipoM R N 90 P
With cheese \ 0rp/g
C 6apaHMHOM 100 P

With lamb »-_*k. 10 rp/g

B LleHa ykasaHa 3a |.uTy|<
The price is for 1 plece

L

€ OYCOfN BRYCHERNGAL
BETTER WITH SAUCE

'- )Kapelhble MUHU },, KaJin
l % GapaHMHOM C COyCOM oT A eHda

3]

Fried mini lamb k
special DeDa sz

‘ 420 P
\ 'y 250/40p/ g

eHa yKasaHa 3a 5 LTyK
¢ The price is for 5 pieces
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\ _ ] ' CO CBUHUHOM U roBSAANHON 130 P [; \
‘ | _ ' With pork and beef 140rp/g | {

i ‘CGapaHMHOVI 180 P i. :?E 3
i With lamb 4%orp/g

LleHa yka3aHa 3a 1jlwTyKy
The price is for 1 piece

il i s
YBa)KaeMble rocTu, ecniv 'y Bac anneprvic!;fr n e
Dgg_,r guests, |f_|¥9u re alles



b “LWaBu quKanu
ﬁjﬂq%s 06XKapeHHbIX FPUBOB,
~ TOM: 4aToro flyka 1 CIMBOK
~ Tshavi khinkali
Khinkali stuffed with mush‘roomsﬁ:b‘matoes,
onion and cream

130 P

Morp/g

LleHa ykasaHa 3a 1 lWTyKy
The price is for 1 piecel -

1]

- HUuT3nM XMHKanum
(e HaYMHKOM M3 Chlpa CyNnyryHu,
* TOMaTOB‘M CABOK

i

TSItell khlnkall

Khlnkall stuffed with sulugtni cheese,_
tomatoes and cream. !

150 P
110 rp/g“

T Ll,eHa yKaéaHa 3a1 LWITYKY
“The price is for 1 piece

Qs BererapuaHckoe 6niogo ) OcTpoe 6000
Vegetarian dishes Spicy dishes




Assorted pkhali

N3 ctpyykoBoun paconu
- CrpyvkoBad ¢acosib, KMH3a, penyaTbli
AYK 1, rpeLKnin opex ¢ gobaBneHneMm

J;I,_{:J_J:J)}KMKM n cneuum

. Green beans pkhali
}ﬁ@reen beans, cilantro, onions and wal-
‘nuts with adjika and spices

N3 cBeKsbl

CBekJla, KMH3a, penyaTtbiv JTyK 1
rpeLKnin opex c 0obaBneHneM aayKMKmM
n cneymm

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

M3 wnuHaTa

LLInnHaT, KMH3a, penYvaTtbln AyK U
rpPeLIKnin opex ¢ oobaBieHneM amyxKuKm
n cneyummn

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

Mxanu u3 TbiKBbI
TbikBa 3arneyeHHad, KMH33, pe[‘lanbll;l
NYK U FPeLLKU opex ¢ nobaBneHnem

AOKUKU U crneunm

'q‘Pumpkin pkhali
Baked pumpkin, cilantro, onion and
vhalnut with adjika and spices

Mxanun u3s Kypuubl

KypuHoe dune, CMBKKY, KUH33,
PENYaTbIN , YK W FPELKMIN OPEX C
0BaBMEHNEM afXKMKIN 1 CrieLnit

 Chicken pkhali
- Chicken fillet, cream, cilantro, onion and
walnut with adjika and spices

¢

YBa)kaeMble rocTu, CNIU y Bac aasieprus Ha onpepeneHHble NpoayKTbl, MoXanymncra, coobwmnTe o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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- pkhali, spinach

pkhali, fried aubergin. aprika rolls

with spicy nu >
N430P
175rp /g9 3
L'y AP
P !ﬂr“'ﬁ

ﬁ s
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ACCOpTM nxamJu AKOMCTBO»
Mxanu U3 crpydkoBon paconu,

Mxasnuv U3 CBeKIbl, Mxanu U3 LWnuHaTa, ﬁ. Lo

rxanu us'KypuLbl, MXanu 13 TbiKBbI d k

Assorted pkhali «Introduct
Green beans pkhali, bee t pkh i
skhali, chicken pkhali, purnpkin

h e
40P

- o

ion»

PyneTmmfua.”
“GaK/ia

MHKOM 13 OC

R v

Qs BereTtapuaHckoe 6511040 OcTpoe 6n0ao
- Vegetarian dishes Spicy dishes
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Ap)xancaHpgan ”

4 X i
MeueHble 6aknaXkaHbl, TOMaTbl, 60/IrapcKUM i 'l? |
nepeL, c apoMaTHOWM 3eneHbto. Mo BallemMy L+
YKeNaHWIo MOoJAeTCA roPAYUM UMM XONOAHBIM. E.F'- I
. L
Ajapsandal A
Baked aubergine, tomatogés, sweet pepper e LA J 'f
with greens. Can be served cold or hot 1 ol 1
{ & B |74 X
1 | i r;.|
4o 1 fiEH
450 P ¢ LH Al

260rp/g

NManpuka rpunb

C opeXxaMu No-rpy3amHCKu

PyneTuKM M3 3aNeYeHHOro claaKoro nepla c
Ha4YMHKOW U3 OCTPOM OPEXOBOM MacTbl U 3eM1EHU

Georgian grilled

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

480 P

140rp/g

&L
¥
u‘l:
y

Ce30HHbIe OBOLLMU
Seasonal vegetables

370 P

250 rp/g

S
YBa)kaeMble rOCTH, €C/IN y Bac ansieprua Ha orpeaeneHHbie NpoayKThl, MOXXanyucTa, coobLimrte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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| ! Refres@ng sour milk beverage >
| it ¥ I i, ’Iw
« t 3
'y iy % 140P .

L |i a8 |

W

ﬂi

| noxmesibHbin .
KncnoMonoYyHblM HanMToOK C
NlMHepaanoM BOOOMN U 3eMeHbto

| o o

- Matsoni georgian
| hangover remedy
ISour milk beverage with soda

and herbs h
1.‘.I :'
% 40P
g ®

200 /g_\"-- .
1.4!'_-_ _— i i |

. ®» BereTtapuaHckoe 61040 OCT-IS.CB 6mo;i o
| Vegetarian dishes | ¥ Spicy dishes
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Yeunn MonouyHbIN, YeUnn KonyeHbli, CynyryHu AoMaluHui,
CyNnyryHu KonyeHbi, cbip UMepeTUHCKUN, Burorpmrmep.___ :

Gdat s milk an%S&e;—smoked oat’s milk cheese, homemade

suIUQunl, smoked«Squgunl, Imeretlan cheese,|/grape, honey
l&ﬁ r . I
e “., 420 P

200rp/g

.-.|"'J

YBa)kaeMble rocTu, ecnu y Bac anjieprusa Ha ornpeaeneHHble NpoayKThbl, no»(anyﬁCTa, coo6LuTe 06 3TOM 3apaHee OCbVILI,VIaHTy.

Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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PyneTtuku us cna6oconeHoi
' CeMru co CJ/IMBOYHbIM CbIPOM,
cerMeHTamum rpeunepyra u
CMeTaHHO-IroiHbIM COYyCOM

g
cr

-

lightly salted salmon rolls with
eam cheese, grapefruit and sour
cream'and berry sauce

520 P

Er S o T - = 3 .
= e = W e = T 12 g
g — e — i Ly S =Ty e — e e |
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KypuHbIM nawreT _
C BULLHEBbIM coycoMu - I
NWeHUYHbIMU FPEeHKaMU :

ith cherry
1eat toasts

i

" Chicken pate
sauce and w

. e

390 P

e [ 185 rp/ g
e A
i Lo Uk

gy ; R o

-._—l'.-

CaumBm ¢ Kypuuen
APOMaTHbIV MPSHbIN COYC U3 MOTOAbIX
rPeLIKNX OPEXOB U OCTPbIX KABKa3CKMX
Creumin C KycoukamMm KYpPUHOIN MAKOTU

Satsivi with chicken

.~ Fragrant spicy sause made of young walnuts
. and hot Caucasian spices with pieces of
boneless chicken mealt

_:-.-JJ-_-T_...—_'-.-T..‘-

b 490pP

3 200rp/g |

===
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W BeretapuaHckoe 61000 - ,' OcTpoe 6nt0p0 |
Vegetarian dishes '_ff Spicy dishes
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MapMHOBaHHbIA CTPYYKOBbIN
nepeu, KpacHaa Kanycrta U3 6o4kKku,
MapUHOBaHHbIA Y€CHOK, CONEeHbIe

noMunaopbl, MaNIoCoOJibHbl€ OryPYUKH,
; YyepeMula >

Marinated bell pepper, pickled red

““sour cabbage, marinated garlic,

“ i1salted tomatoes, freshly-salted
cucumbers, leek

W 440 P

C KPaCHBIM MlyKOM: 1 aPOMaTHbBIM Macnom

 Pickled mushrooms

e ih Wit-h__ré_d onion and frag_,ra‘ht oil

YBa)aeMbie rocTu, ECNn y Bac alNeprusa Ha onpeaeneHHbie NPOoAyKTbl, MOXKanyMcTa, coobLimte 06 3TOM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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Spicy dishes
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Cenbab ¢ MOoNloAbIM
led potato.an
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~ 410 P
~ 2551p/g
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BéCTypma JoMalluHAA by)XeHUHa

BaneHaqa roBaaomHa B crneumax CBMHWHA, 3aNeYeHHas C YECHOKOM U I'Op‘-ll/ILl,el7I,
l nogaeTcd C XpeHOM

=

4
Basturma
Dried beef in spiceslf

Y liC)'"i ] s
50 rp‘/ g . .- "_."-. | 35

o T

Homemade backed ham % M o
Ham baked wi arlic and mustard, served with
rseradish

T e e s B

.
i
e T i e T

R

4 CyRmXyK

bIPOKOMN4YeHad roBdganHa

Sudzhuk
Smoked beef

400 P

50rp/g

- MacHoe accopTtu

)
HomalliHgsa 6y>xeHVHa, roBsanHa BaneHas,
6acTypMa, CYOXKYK, MoOaeTca C XpeHOM

\
ssorted meat plate
Homemade backed ham, dried beef,

Ir I

' /820 P

;/ 170/45rtp /g
f'fﬁm“-:.li" [ 1 (TR

YBa)kaeMble rocTu, ECAv y Bac anneprus Hé"!mngqﬂ NeHHble NPOAYKTHI, MOXKanyieTa, coobLumTe 06 la'rom 3apaHee opULMAHTY.
K % B o . . . .
Dear guest ou are allergic to ce rtain foods, please inform the waiter in advance.
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ApoMaTHble MTOMUAOPbI
p.’ C MMKCOM CaJlaToB, KpaCHbIM TYKOM U CMEeTaHoMm

_ Fragrant tomatoes
with salad mix ,red onion and sour cream

% 490 P

210rp/g
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I Canar c ceMrou cna6ou conm,
J nepenenMHbIMM ArLLaMIM, CTRYYKOBOM GaCosbio
| M KapTodenem ¢ MegoBO-FOPYNYHOM 3arpaBKoMn

i Slightly salted salmon salad
I} F with guail eggs, green beans,
b

i

potato and honey-mustard dressing

630 P

200rp/g

3 roBAXbero 43bl ap ' HbIX

MIUHbOHOB U KapTodensa nam
O FOBSXMM SI3bIK, CBEXUM OrypeLl, XapeHble
LHaMMMHBbOHDb OMaLLIHl/Il;l Mal;IOHGBCapOMaTHbIMI/I cheynamMmu.

Beef tongue salad with fried mushrooms

- and potatoes
Boiled beef tongue, cucumber, fried mushrooms, pota toe§_and
/] homemade mayo with greens

. I
| 480P ’-‘
/ I

/ | 200rp/g )
> &0 i L o .

.BereTtapnaHckoe 6ntog0 ) OcTpoe 6no0go
Vegetarian dishes Spicy dishes
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mbers, tomatoes, L
- dressing based on
e

S L

1

-

Fried chicken liver, champignons; zucchini, «

tomatoes, cream-honey dressing
|

 540P

225rp/g

= _':‘_:'Em_ g

T g

_— '-u“‘ r ‘.J..
Glekhurad ¢
JCumebrs, tomatoes, salad leaves,

vith dressing made of walnut, g‘aru‘c.a
- TN

AynbCcKuun _

MHOro 3eneHm ag HBIETTOMIO0PbI U

orypubl CNOMTUKaMM CYNYTrYHW 1N GULLOM MaLloT
|

. Aul

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

. 490P (!
J r t 4
._J;h-; b i p/g: .':I.fl'%

. -
YBa)aeMble FOCTH, €CNIN y Bac a/fieprusi Ha onpefenieHHble NPoayKTbl, MOXanyMcTa, CoobLmnTe 06 3TOM 3apaHee 0PULNaHTY.
Dear guests, if you are allergic to certain foods, please inform-the waiter in advance. _ 4
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Boiled beef tongue,
homemade

iy 430 P
' 160rp/g

ol i
" ]
I

|

| XaTycuH .
JIOMTUKKM MOOKOMYEHHOM KYPULLbI, CBEXXWE TOMATbI, "
MOJIOYHBIW Cblp, KPaCHbIM YK, OCTPbIN I'IepeLL,lJJOMaLLIHﬂH
CMeTaHa, 3eJ1eHb |

, Hatusin
Slices o ,/slt'moked chicken, ripe tomatoes, cheese, red
onion,-',)‘wot peppers, homemade sour cream, herbs

500 P

{ -210rp/g

tesg
N
R

CanaTt U3 neyeHbiX 6aKna)xaHo
C TOMaTaMU U rpPeLlKUM OpexoM

MeueHble GakmaxaHbl, PO30Bble TOMaTbl, 3epHa rpaHara,
3erieHb, 3arnpaBka HaloCHOBE FPELKOro opexa C Ynim 1 -
£
o
-

apOM@THbIMM Cﬂi NAM.

Baked aubergine salad'with tomatoes i“‘ #

and walnut
Baked aubergine, pink tomatoes, p egranate seeds,
herbs, walhut and spices dressing

30 P

- 160rp/g
s BereTtapmaHckoe 611000 OcTpoe 6n0a0

| |1
- Vegetarian dishes Spicy dishes
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CanaTc ﬂequPIM OBOI;I.I.aMVI
N KyYypyHOM rpyakKkoum
[NeuyeHaq Nanpuka 1 BaknaxaH, ooykapeHHas KypuHas
FPYLKa, YK, 3epHa rpaHaTa, 3anpaBKka Ha OCHOBE rPeLLKOro
. opexa u coyca cauebennu, c foBasrieHneM YecHoKa

=

- Baked vegetables and chicken salad

Baked sweet pepper and auberging, fried chicken breast,
onion, pomegranate seeds, dressing|made of sotsibeli sauce
and walnut with garlic

470

180rp/g

lqo.‘
i e g

Canart 3 6enomn pacosim, KypmHou
rpyaAkKuM 1 MapuHOBaHHbIX Fpu6oB
Benaf daconb, obXkapeHHaa KypuHas rpyaka,
MapMHOBaHiHbIe rprbbI, XPYCTALLME KOPHULLOHDI, eraCHbu?l
| YK, DOMallHWN ManoOHe3

White bean salad with chicken and

pickled mushrooms Ly
White beans, fried chicken breast, pickled mushrooms, small
cucumbers, red onion, homemade mayo :

460 P

C/INBOYHDbIM CbIPOM U |
o6nenuxoBo 3arpaBKou

Baked pumpkin salad
with cream cheese and

YBa)kaeMble FS}WFQQQM y Bac annepruvs Ha onpegene ible NpoAyKTbl, MOXKanymcra, coobLimte OG\%TOM 3apaHee obULIMAHTY.
Dear.guests, if you are allergic to certain foods, please inform the waiter in advance.
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| HOT PPETIZERS

e

| rl'
I{ f B ! ;
1l I Dolma
'~_. Qi JI I- Minced beef, wrapped|in beet leaves, stewed
N E iy in its own juice. Served with garlic sauce on
! matgoni

| TOPSMUE 3AKYCK

OpaHukKn kaptodenbHbie
CO C/IUBOYHO-TPUGHbBIM

T
Ty
s — s B —.
i e ———
*-—.
T
=

i e
e e e T
u e

e R g -

B oo

185/50rp/g -
A R

Jdonma
! i _ ®daplu U3 roBaauHbI , 3aBEPHYTbIN
4l 1% B CBEKOJIbHblE€ TUCTbA, TOMSIEHbIN B
g COBCTBEHHOM COKy. [NogaeTca ¢ YeCHOYHbIM
| COYCOM Ha OCHOBE MaLloHM

490 P

2501p/g

_ Bakna)<aHbl 3arne4yéHHble l
€ TOMaTaMU U CbIPOM CyNyryHu

. Baked aubergine with
dmatoes and suluguni cheese
I | I

380 P

180rp/g

! | 0 T ! i
(i \ "é { | l il 1
i N _ . L L
IR AR 0
BeretapuaHckoe 6511080 OcTpoe 6n000
getarian dishes Spicy dishes
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3arne4yeHHbIA CbIp CyNyryHu fie
' C TOMaTaMu b A !:-"-ff':;.
| i .';.1.-'
Baked suluguni | i
with tomatoes ;IE i
|.|i[ &
420 P il

220rp/g

L

aMMMHbOHbI 3aneYeHHble
C CbIPOM CYJ/lyryHU

e e A

e
—— e g i ] . B
o Y

Baked m|ushrooms
‘with sulu$uni cheese

360 P

165rp/9g

I i

- - e
e o

=

[
A el

Jlobuo

TpadULMOHHOE Fpy3MHCKoe B0 VI3‘{:
daconm ¢ 3eneHbio U NPAHbIMK CReLuaMm

' Lobio
TraTiitional georgian dish made of boiled
beans with spices

4 330P

350rp/g

.

AN p T OL % Mg 3
YBa)kaeMble rOCTU, €C/IM y Bac anneprus Ha onpeaeneHHble NpoayKTbl, MoXanyncra, co% 06 3TOM 3apaHee obULIMAHTY.
Dear guests, if you are allergic to ceTtain foods, please inform the waiter in advance.
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Xonopk ?IM 6opLy,

bIl1 XONOAHBIN 6OPLL C KYPUHbBIM dune

Cold borsch

Traditional cold borsch with chicken fillet

360 P

300rp/g

. OKpolluKa Ha KBace
- KypuHoe dune, orypel, pegmc, kaptodesib OTBapHOW
KBaCOM, 3aMpPaBNEHHbIM FOPYULLEN N XPEHOM

Okroshka

1 % ; & ‘ : Jussian cold soup with chicken fillet, fresh cucumber, radish, '/
4 . X boiled potatoes, kvas, mustard, horseradish 11

OKpOLLKa Ha MaLlOHM
KypuHoe dune, orype, peum;t, KapTodeb OTBAPHOM € MaLLOHU

Okroshka with matsoni

Russian cold soup with chicken fillet, fresh cucumber, radish,
boiled potatoes and matsoni

BereTapwchxoe sgﬁionq OCTpoe 6niopo
Vegetanan dlshe Splcy dishes




Xawnama no pquenTy Cee
MoyOuHKa TeNeHKa ?apOMa'I]HOM 6yr|b0He,c oB 1K, KNH3OM 1M YECHOKOM
. P
 Hashlama cooked ?‘ccordmghto S

recipe —u |
Calf brlskeg‘ﬁn fragrant broth with vegetq(blesicorlapder and garlre— S

4792]?

Xa Ha KpefikoM 6ynboHe
' ceMrou v osoLLlamMm

} " Fish broth with
'salmon and vegetables

490 P

YBa)kaeMble FOCTH, EC/IN Yy BaC asi/ieprua Ha orpefenieHHblie NPoAyKThl, MOXKanymncra, coobLimTte 06 3ToM 3apaHee oPULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.




Nut kharcho soug
style with beef

%
Cyn no-Téunmcckum
C MUHU XMHKaNu
MVHU XMHKaNu B KYpUHOM Byrnbo#e C
OBOMAMU U TPY3UNHCKUMU GRELLNAMMN

e e e e T 3

S e i

Tbilisi soup with mini khinkali
Chicken broth with mini khinkali, vegetables
and Georgian spices

380 P

330rp/g

.

e et . 3 i e
- = = -

BopLy c roBaAUHOMN,
NweHUYHbIM Xf1ie6oM
| KN cMeTaHoMm .

!Borsch ith beef,
wheqt bread and sour cream
| W

S0P -
- 320/80 é" ’»-’/.,j ™

\¢ -

-

e

. ©»  BereTapuaHckoe 6000 ‘OcTpoe 6040 |
Vegetarian dishes Spicy dishes
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““.._Chicken «Tapaka»

Chicken friedion a special pan under pressure

-4._710 P

LT W

YBa)KaeMble rocTH, eCnv y Bac ansieprugd Ha onpeneneHHbie NpoayKThl, NOXKanymncTa, coobLinTe 06 3TOM 3apaHee opULINAHTY.
Dear guests, if you are allergic to certain foods, please informthe waiter in advance.
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I'IO r'py3quCKVI
Ha TOH’KOM AaBallie ¢ - MapUHOBAHHbIM KPACHbIM
e nyKOM 7 Kpacr—uom pr.ylVICKOl/I KamycToM

Porkerlbs with georgian style

marinade
- On a thin pita bread with pickled red onion and
red gurian cabbage

780 P

250/110rp /g

Yaxox6unm

KypuLa, 3aneyeHHasd B TOMaTHOM COy
ManpuKom, TOMaTaMm, yKOM , yec
CBaHCKOW COfbto
1

Chakhohbilli

Chicken baked with tomato sauc
tomatoes, onion, garlicy a;ﬁd Georgla

-

- 2 i
e 0 - e

®s BereTtapuaHckoe 6nt0g0o
Vegetarian dishes

AT S o

UkMmepynu

eyéHHadqa B ciMBKax ¢ 6efbiM BUHOM I|’I
CBAHCKOW COJbio

Chkmeruli

ed in savory cream sauce with walnu

480 P

300rp/g

Spicy dishes




I'Iele,eM 68Kﬂa)+(aH€MVI TOMaTaMM
CBaHCKOl/I COJ'Ibl'O E. - vt
g

Ddzhakhuri W|th 6h|cken

and potatoes baked with fresh greens, sweet*
dergine, tomatoes adjlka and Georglan splces

610 P

300rp/g

! " , Op)kaxypwm co CBVIHMLI-IO

CBUHWHA U KapTodesb, 3aneyYeHHble CO CBEXKE : # ¥ . : . i f
CbIPOM Cy/yryHW, 60NrapCcKmMM rnepLem, Tomata : = - 1
crneymamMmm mn CBaHCKOM conbio ’ 3 1 (

| Odzhakhuri with por

Park and potatoes baked with fresh greens
pepper, aubergine, tomatoes, adjika and

630 P

i0alHa 1 KapTodesb, TOMMIEHbIE CO CBEXKEWN
ENEHbo, 6ONrapCKMM MepLeM, ToMaTaMu,
CrneLmsaMm 1 CBAHCKOM COSbto

stewed with vegetables 1
utton and potatoes with herbs, paprika, [
tomatoes and spices i

4 750 P i

300rp /g

YBa)kaeMble FocTy, CNiM y Bac anfieprus Ha ofpeAeneHHbIe NPoayKTbl, OXaJyiCcTa, COo6LUMTE 06 3TOM 3apaHee obULMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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~ YXapeHas rossavHa ¢ oBoLaMM
||\ BrpaHaToBOM coyce

Roast béefW|th vegetables
and pomegranate sauce

710 P

300rp/g

"')I(a:péﬁjslﬁ KapTodenb ¢ rpi'a__6aMM.' .

Fried potato with mush_rooihs-

Wasepma ot flefla ¢ Kypuue#
 Chicken wrap by Deda

s i e e AR T NN SNE

Qs BeretapuaHckoe 6ntogo ) OcTpoe 61000
Vegetarian dishes Spicy dishes




CynakK 3ane4€HHbIN
ic OBOLLLAMU U CbIPOM CYNYTryHH

Baked with vegetables and suluguni
cheese pike perch

990 P

Cteik ns ¢popenu ¢ TIMMOHOM rpusb
M apOMaTHOM 3e/1e€Hblo

e

i Trout steak with grllled :
iy lemon and herbs ;

Ko1'ne'rb| us3 cyp.aKa _
(©; KapTocbeanth MoPEe U ManocoabHbIM OrprLOM
I‘lO,D,aPOTCﬂ G CoyCOM M.a'LJ,OHl/I C quHOKOM 7ol Yot

251

Plke perch cutlets

with mashed potatoes and plckled cucumbe_ served

YBa)kaeMbl€ FOCTH; ECNN Yy Bac ansieprus Ha onpepgeneHHbIe NPOAYKTbl, MoXanyncra, coobumuTe o6 3ToM 3apaHee oPULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance. J
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: MaHran accopTtu .
LLlawnbik U3 KypUHOro 6eapa, WallfblK U3 CBUHUHDI, ;_'_lgnq—Ke6a6 13 GapaHUHbI,
ntong keb6ab 13 KypuLbl Ha TOHKOM NaBatle ¢ M&pM)—WI—%:;MM d)B(_)LLI,aMl/I

Assorted barbecue &
~ Chicken and pork'shashlik, luleh kebab made of lamb and luleh kebab ma&e'gg
e TL chicken on a thin pita with pickled vegetables “

~ 2070P

600/300rp/g ~

-

Qs BeretapuaHckoe 6ntono ) OcTpoe 6nt0p0 |
Vegetarian dishes Spicy dishes
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JTionsa-ke6a6 v3 roessauHbI

Ha TOHKOM JlaBallle C MapUHOBaHHbIM
KPaCHbIM JTYKOM M KPaCHOW FYPUMCKOM |+
KarnycTom

Luleh kebab made of beef 3

on a thin pita bread with pickled red onion = |
and red gurian cabbage

610 P

280rp/g

KPaCHbIM JTYKOM 1 KPaCHOM I
&N arnycrTomn
o3 B

. Luleh kebab made of lamb

a thin pita bread with pickled red onion
and red|gurian cabbage

SOP

30rp/g

R AT o T -

re 06.3ToM‘§ap
n advance.
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o LawnbiK 3 6apaHUHbI

j Ha Té‘I‘KOM NaBaLlie C MaprHOBAHHbIM KPACHbIM JyKOM
3 * I KDACHOWM rypUIMCKOM KamnycTom
) o
o Lamb shashlik

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

890 P

270rp/g

LWawnbik U3 KypuHoro 6egpa
Ha TOHKOM JlaBalle ¢ MapWHOBaHHBIM KPaCHbBIM JTyKOM
M KPacHOW TYPUMNCKON KamyCTou

Chicken shashlik

oga thin pita Wlth pickled red onion
E and red gurlan cabbage

500 P

270 1rp /g
T B

¥ BeretapuaHckoe 61000 ) OcTpoe 6nt0po

Vegetarian dishes Spicy dishes




. 3e HbIQ

j/,? R R

/l
i

YBa)kaeMble rocTu, ECik y Bac anneprus Ha onpeneneHHbie NPOAYKTbI, MOXKanyMncTa, coobmte 06 3ToM 3apaHee opULIMAHTY.
. Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

B TR R e, | b 1Bl T HIHREERRE |



¢enb Mmonoanon
oTBapHOM
| "‘I/I JoMallHNM MaCJ'IOM

et e e

w 200 P

180rp/g

!;I.IM rpunb

Yo aH, méanKa o
""& gﬂ“

illedypa

170rp/g

S BeretapmaHckoe 61000 ) OcTpoe 6ntono
Spicy dishes

Vegetarian dishes




JlaBall MWEeHWYHbIN K ' NaBall pyaHon

Wheat pita bread ] ._ _ Rye pita bread :

A g’

YBa)KaeMble rocTu, eCfiv y Bac anfieprusa Ha onpeneneHHbie NPoayKTbl, MoXKanyncTa, coobmte 06 3ToM 3apaHee OpULIUAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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KBapu

Kvari

TpaOULMOHHbIE rpy3MH;:2ejiaeame C CbipOM !

T ditional georgian dumplings with cheese

———

o
T
2D A

150rp/g

|
LleHa yka3aHa 33 2 LUTYKM
The price is for 2 pieces

KYTABDI
KUTABY

C 3eneHblO
With herbs

Clicbl
ith cheese

V-

C 6apaHMHOM
With lamb

LleHa Yyka3aHa 3a 1 m'ryky
The price is for 1 piece

Camca c 6apaHUHO

.}E

R BereTtapuaHckoe 6:}5:"50 H
Vegetarian dishes

ST |

S
ALE L . .

4

Spicy dishes

OcTpoe 6niogo
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BMHMHOM
Bﬂnn?HOM

ith pork‘
nd beef

YEBYPEKM i
CHEBUREKS |

O CBUHUHOM |

l:oaqnuuoﬁ }\) 1901

Nith pork
and beef
|

C cbipoM
‘- - W|th cheese:

.‘.jl
L
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MNMupor Xapuyna
mnpor c CbapLIJeM n3 roeaamnHbl U CBUHWHDbI, CITUBKaMW,
n TO AV, KDACHbBIM JIYKOM 1 apPOMaTHOWM 3eMeHbIo

Khartsula pie

‘ A _Ei?'glan minced meat pie with aream, pink tomatoes, red onion and herbs

i
' Mo-apyKapcKum

. Xauanypu “rlofodka’” C CbliPOM CysTyTryHM, YKETKOM
| Y CMUBOYHbBIM Mac/ioM

n style

A

B e i _;"":.:_'"-?:

Xavanypw [,OYK
-~ CYNYLYHWIIAUHATOM, XKeTTKOM V
i MacrioM

ag;;\arian

m:@"‘ ) OcTpoe 6noao
& Spicy dishes
L & H .




Mo- MerpeanKu g

3aKpbiTas xa4arypu ¢ HaYMHKOM 13 eblpa,
_ '3aMeyeHHas Mof, CbiPHOM KOPOYKOM:

\In megrellan style

5 i R . - .
ble roCTH, €C/IM y Bac ajifieprusi Ha onpeaesieHHble NPoAYKTbI, NoXanymncTa, coobmTe 06 3ToM 3apaHee odun ’M
Dear guests, if you are allergic to certaip_f_o'a"ds pleasg imjc;m‘.the waiter in advance.
i k A S N /
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¢ O-MerpenbCcKu Ha PXXaHoM
TecTe c ceMeHKaMM NoACco/HyXa 1 TbikB

W o Ny relian|style khachapuri on a rye
'_ ‘E \‘H' %«with sun¥lower and pumpkin seet

Xavyanypwu Ha wamMnype

Khachapuri on a iskewer

410 P

el ",.';,_":',' \ ) _BéFeTapmaHéKoe 6niopo ) OcTpoe 6ntono
Cre= " Vegetarian dishes Spicy dishes
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(I0MAWHEE BAPEH

100rp/g

ACCOPTUMEHT
YTOUHSIUTE Y opMLMaHTA

Assortment
at the waiter

YBa)KaeMble rocTu, ECNN y Bac anfieprusa Ha onpeaesieHHble NpoayKTbl, MoXKanyMneTa, coobuimte 06 5TOM 3apaHee OpULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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380 P

120rp/g

Ce30HHble PPYKTbI*

Seasonal fruits*

840/1420 P

500/1000 rp /g

* CnpalumBamnTe y odpuLMaHTa
* Ask the waiter

II I_l

Mopo)keHoe B acCCOPTUMEHTe

Assorted ice cream

50/390P
50/150rp/g

LleHa yka3zaHa 3a 1/3 wapuka
_ The price is for 1/3 balls

MaxnaBa

Baklava

leHa yKka3aHa 33

v AT

LLUKOBO-BULLUHEBbIN pynet

et cherry-pistachio roll

The price is for 2 piec

|
i

|

1
]

-4

\Y

i

i
i

Q9 BeretapuaH '- 6nono ) OcTpoe 6nt0p0
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L

'\ BaHunuc myccm
[JoMaLLHWMX BaHWIbHbIN MyCC

anilis moussies
domemade vanilla mousse

310 F

145rp/ g

OpellKU COo CryLueHKoMn

“Nut” cookie with
ondensed milk i .

- 220P "‘-;
. 130rp/g '

eHa yKasaHa 3a 7 LWTyK
he price is for 7 pieces

Apple pie
with va f la ice cream

J

. i g

gagor== . -

YBa)kaeMble rdc-m, ecnuy Bac anneprusa Ha onpepeneHHbie NPOAYKTbI, MOXKanymncTa, coobmre 061 TOM 3apaHee obULIMAHTY.
' Dear gu if you are allergic to rtain foods, please inform the waiter in advance.
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l
ArogHbIv cyn U3 KNy6HUKU
C BaHU/IbHbIM MOPOXXEHbIM

Cold strawberry soup with vanilla ice cream

360 P |

A

________

TopT «3ranapwu»

TPaAUUNOHHBIN FPY3MHCKMM TOPT Ha
OCHOBe LLIoKOMagHoro 6UCKBUTa C MEAOM U -
C/IMBOYHO-UYEPHUYHBIM KPEMOM y

Zgapari cake
Traditional Georgian cake with chocolate
sponge with haney and blueberry cream

40 P

20rp/g

HanoneoH

Napoleon | |

340P

170rp/g

S AR S
e o PR
|

@ BeretapuaHckoe 6non0 ) OcTpoe 6nogo
Vegetarian dishes Spicy dishes
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TopT «3ranapwv»

Zgapari cake

§ = (B! ARl
A R
- HanoneoH i i o
H Napoleon ; E| 1 Ul
1l P .
N i BN |
/ :"'\.:I Y 50 'P Y :‘ !
- 1000rp/g & ;_
| i 4
B 1

?._L_L','.,_ 1 | ¥ 'J', AR i | R | . 1ThiGEs |
R A o, [ *Tano no npegBapuTenbHOMY 3aKasy. NoapobHOCTM y MeHemkepa Oela ;
S - il PN o | | } : ) | S li
L R Ee T EERRCR RS e D , g s 1L S0
YBa)kaeMble I'HCTVI, ecnu y Bac annepruvsa Ha onpe.qenel-i ble MPOAYKTHI, MoXasnyicTa, coobLumTe 06 TOM éapaHee o¢w|L|.V|aHTy."J
| Dear guests, if you are allergic to certain foods, please inform the waiter in ad aﬂ;e.
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O] WEP-KOHAUTEP

CMETA
CHOC

. ou QLCREAMCAKE

KPACHbIVN BAPXAT C KJTYBHUKOW |

RED

HUK LULOKOIJIA

Sta rted from 350

*Tg)ano ne npe,u,BapMTeanOM 3aKas3zy, OT 2 X KuUor
| I *I'IO pPOo6HOCTU Yy MeHemKepa [della XuHKanu

(U3ACHEPCKUE TOPTb

DESIGNERS| CAKES

MAJTMUHA MAPAKYWS
ASPBERRY PASSION FRUIT

i £ i
CMEFAHHWUK C BULLUHEW
ITH CHERRIES

WHITE-GROUP

| | BY BRAND-PASRTY COOK OF WHITE GROUP

HbI C APAXUCOM

ATE SOUR CREAM WITH PEANUTS

VELVET WITH STRAWBERRI ES

MEOOBUK &
HONEY GAKE

[ LHIOKOJIAOHDbIN|C BULUHEM
CHOCOLATE WITH CHERRY

 OT3500 R /kr-
rub per 1 kg

*only by pre-ordey f om 2 kg
*ask a nﬁanager 'r detalls

o

h.

Akl

CTEERERY N

TapuaHcKoe 6noao ) OcTpoe 6n000

\ Y]
w Vege arian dishes Spicy dishes
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Finlyandsky fve, 1
¢ +7 (812)/643-08-48

[umeiitti np. 64,
Liteyniy|Ave, 64 s
C+7(981)[243-90-90
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