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>

JIETHEE MEHEO / SUMMER MENU

Canar c orypuom 1 Hagyru
(Cucumber and Nadugi Cheese Salad)

lFoproHsona c rpywien
(Gorgonzola with pear)

XonogHbin cyn «YpuaHTENn» U3 BULLIHU
(Cold cherry soup «Chrianteli»)

OkpoLuka Ha MAUoHU
(Okroshka with matsoni)

Okpoluka Ha KBace
(Okroshka with kvass)

BbopaHo 13 KypuLbl CO LLINMUHATOM
(Chicken and Spinach Borano)

Kny6HWUYHBIVM Yna-nyauHr
(Strawberry chia pudding)

Apb6y3
(Watermelon)

ObiHA
(Melon)

2652

4502

240 e

300

3002

325:

1802

500:

500¢

610 p.

940 p.

630 p.

650 p.

580 p.

820 p.

730 p.

500 p.

800 p.



HAINUTOK OT LIE®A / DRINK FROM CHEF

KniokBeHHbI mopc (Cranberry water) 300/ 1000 mn
BuwiHeBbIn komnot (Cherry compote) 300/ 1000 mn
YepHas cmopopmHa (Black currant) 300/ 1000 mn
Komnor u3 cperixoa (Feijoa compote) 300/ 1000 mn
AnipaH (Ayran) 300/ 1000 mn
Mauonu (Matsoni (sour milk) 180 mn

CAJIATBI / SALADS

Lesapb c kypuuen 210
(Caesar salad with chicken)

peuecknun canar 2102
(Greek salad)
Pykkona ¢ kpeBeTkamm u Cbipom NapmesaH 2702

(Rukkola with shrimps and parmesan cheese)
Canart c cemrom u aBokago 2202

Canar c neyvyeHblo 250

320/ 850 p.
320/ 850 p.
320/ 950 p.
300/ 900 p.
260/ 780 p.

240 p.

790 p.

750 p.

2230 p.

1590 p.

930 p.

OsowyHon canat no-rpy3uHcku co cneumammn / 230/ 2502 650/ 710 p.

opexamm
(Vegetable salad in Georgian with spices /
walnuts)

Canar ¢ baknHcknmmn nommpaopamu, 2002
N TAPXYHOM
(Salad with baku tomatoes and tarragon)

Canar n3 xpyctawmx 6aKnaKaH ¢ JOMALLHUM 270
CbIPOM U TOMATAMM

(Crispy eggplant salad with homemade cheese

and tomatoes)

790 p.

940 p.



XO/TOOHBIE 3AKYCKU / COLD APPETIZERS

ApxancaHgan
(3aneueHHble 6AKNAXKAHbI, MANPUKA, TOMATbI, CELUN,
3€reHb)

(Adzhapsandal)

(Baked aubergines, tomato, paprika, spices, greens)

bakna>kaHsl, XXAapeHHble C opexamum
(BaknakaHbl, (hAPLLUMPOBAHHbLIE OPEXAMMU, 3€MEHBIO U 3€PHAMM
rpaHara)

(Aubergines with walnuts)

(Fried aubergines stuffed with walnuts, greens, pomegranate

seeds)

Accoptn nxanu

(Mxanu us ctpyukoBom haconu, LWNUHATA, GAKNAKAH

C MOMUAOPAMK U CBEKIIbI)

(Assorted pkhali)

(Pkhali from green beans, spinach, eggpiant with tomato

and beets)

Mxann ns ctpyykosomn chaconm
(MpunpaBneHHas rpeLKMMM Opexamm, KAOBKA3CKUMU CeLmaImMm

1 3€neHblo)

(Green beans Pkhali)

(Boiled beans, seasoned with walnuts, Caucasian spices and fresh

green)

Mxanu 13 wnuHara

(BrTOUKM M3 LUINMHATA, NPUNPABNEHHBIE FPELKUMMU OPEXAMMU,
KaBKa3ckvMM cneLusmmn 1 3eNeHbio)

(Spinach pkhali)

(Balls of spinach, seasoned with walnuts, Caucasian spice

and fresh greens)

Mxanun n3 6aknaxax

(3aneueHHbIe 6AKNAXKAHBI U TOMATbI C FPELIKUMU OPEXAMMU,
CNeuusiMmmn N CBeXen 3eneHblo)

(Aubergines Pkhali)

(Baked aubergines and tomatoes with walnuts, spices and fresh

greens)

250

180

2002

1502

1502

1502

970 p.

630 p.

790 p.

520 p.

580 p.

590 p.



Mxanu n3 ceekonbHoM 60TBbI

(He>xHble 6UTOUKM CBEKIIbI, MPUMPABIEHHBIE FPELIKUMU OPEXAMU,
KABKA3CKUMU cneunsamm mn CBe)KeFI 3ef|eHbIO)

(Phali from beet tops)

(Beet, seasoned with walnuts, Caucasian spices and fresh greens)

Ukpa 3 bagpunaxkaH
(3aneuyeHHbIe 6aKNCKAHBI, TOMATbI, MAMPUKA, CELUM, 3€MIEHD)

(Badridzhan Caviar)

(Eggplant, tomatoes, sweet pepper, spices, greens)

Cotonusa no-merpenbcku
(LUnuHaT co cneuunsmmn v MauoHm)
(Megrelian Sotoliya)

(Spinach with spices and matsoni)

Ce30HHble 0BOLUM U 3eNeHb

(Momupopsl, orypubl, CTPYYKOBbIV NepeL, Peauc, 3eMeHbin nyk,
NeTpyLUKd, KUH3d, 6A3UNNK, YKPOT, LIULIMAT, TAPXYH)
(Seasonal Vegetables and greens)

(Tomatoes, cucumbers, capsicum, radish, spring onions, parsley,

Cilantro, basil, dill, tsitsmaty, tarragon)

AccopTi U3 AOMALLHMX CbIPOB

(JdomalluHui cynyryHu, KOMYeHAs KOCUYKA, CYNyryHU C HOAYTU,
yeunn)

(Home-Made Cheeses Assortiment)

(Suluguni with nadugi, chechil)

Coip Cynyrynu
(Suluguni-Georgian Cheese)

Cbip CynyryHu no-tudnmccku
(Suluguni cheese with curds and mint)

Fe6xanus

(Pynetuku n3 coipa «CynyryHu» ¢ matoi nop, coycom «MaLoHm»)
(Gebzhaliya)

(«Suluguni» cheese rolls with mint under «Matsoni» sause)

>xoHpkonu

(3aconeHHble coLBeTUs KYCTAPHUKA C APOMATHBIMU NPUMPABAMM)
(Dzhondzholi)

(Salted bush inflorescences with fragrant seasoning)

150

150

150/40.

235/160 e

430

200

1502

150/ 1002

140

590 p.

530 p.

580 p.

1480 p.

1150 p.

520 p.

490 p.

780 p.

740 p.



OomawHue ConeHba
(ManoconbHbie orypubl, FypUAcKas KanycTd, MaPUHOBAHHbIN
4YeCcHOK, YepemLua, Gypble TOMATbl, CTPY4KOBbIN NepeL,

DPKOHAKONN)
(Home-Made Pickles)

(Salted cucumbers, gurian cabbage, Salted cucumbers

and gurian cabbage)

AccopTtu 13 MACHbIX 30KyCOK

(KypviHbI pyneT, oTBAOpHOM 53bIK, 6y>KEHUHA, pocT6Ud)
(Meat Starters Assortment)

(Chicken roll, boiled tongue, boiled pork, roast beef)

Bactypma (Basturma)
KypvHbin Pynet (Chicken Roll)
FoBsxxun Asbik (Beef Tongue)
By>xeHuHa (Cold Baked Pork)

Caumeu
(Kycouku Kypouku nop, apoOMATHbIM OPEXOBbIM COYCOM)
(Satsivi)

(Pieces of chicken under fragrant walnut sauce)

Bba)xa n3 Jlococs
(Kycouku nococs nop, opexoBbiM COyCOM)
(Salmon Bazha)

(Salmon slices with nut sauce)

Cemra cnaboconeHas
(Lightly salted salmon)

Cenbab C OTBAPHbIM KapTodenem
(Herring with Boiled Potatoes)

Accoptu PbibHOE

(CnaboconeHas cémra, macnsHas pbi6éa, yropb)
(Fish Assortment)

(Salted salmon, dollarfish, eel)

400 2

225/50e

80:

100 2

100 2

100 2

100/ 200 2

100/ 1502

145/30:

125/1002

3002

990 p.

1900 p.

1100 p.
530 p.
890 p.
680 p.

820 p.

1790 p.

1890 p.

660 p.

3500 p.



TOPAYUE 3AKYCKHU / HOT APPETIZERS

3J1CIp,D,)KM (Tomu, 3aBapeHHas ¢ cbipom «CynyryHun») 3002
(Elardji) (Gomi, brewed with «Suluguni» cheese)

Mamansbira 3002
(C kykypy3HoMI Kpynbl 1 MyKU, MogaeTcs ¢ Cbipom «CynyryHu»)
(Mamaliga)

(Brewed porridge of maize crain, served with «Suluguni» cheese)

No6wno no-merpenbcku 300
(MpotepTas kpacHas aconb, 06XXAPEHHAS C NTYKOM,

APOMATHBIMU CMELMSAMU U 3€MEHDIO)

(Lobio in Megrel Style)

(Stewed, mashed red beans, fried with onion, fragrant spices

and greens)

No6wuo no-rpysunHcku 200/50/80e
(Paconb, 06KaApeHHAs C NYKOM, CNELMSAMUN U 3€MEHbIO)
(Lobio in Georgian Style)

(Beans, fried with onion, spices and greens)

XapeHsbin cbip «CynyryHu» co cBexmmm 310
nommaopamm
(Fried «Suluguni» cheese with fresh tomatoes)

[p16bbl, 3aNeYeHHbIE C CbIPOM HA KeLibl 250.
(Mushrooms with cheese on the clay pan)

Muagm c ceipom «CynyryHu» 180/180:
(Mchadi with «Suluguni» cheese)

Ysuutapm ¢ KyH>xytom 1202
(Cvishtari)

(Corn cake with sesame)

KBGpM (BapeH1Ku No-rpy3nHCKu) 100/50e
(KWGI’i) (Georgian Dumplings)

Xavanypu no-CTApUHHOMY peLenTy 500
(Khachapuri in an ancient way recipe)

Xa4vanypu no-merpenbcku 4502
(Khachapuri in megrel style)

740 p.

550 p.

610 p.

660 p.

880 p.

690 p.

630 p.

290 p.

280 p.

810 p.

720 p.



Xauanypu no-mMepeTMHCKU

(ToHko packaTaHHoe cAo6HOE TECTO C HOUMHKOM U3 Cbipd
«CynyryHu»)

(Khachapuri in Imereti style)

(Thinly fancy filled with «Suluguni» cheese)

Xa4vanypu no-aaKapckum

(Mopouka ns caobHoro Tecta c cbipom «CynyryHu» v SMLOM)
(Khachapuri in Ajaria style)

(Boat of the short pastry with «Suluguni» cheese and egg)

lMeHOBAHM (CnoeHbiit xauanypu ¢ cbipom)
(Penovani) (Layer-Cake with cheese)

AYMQ (QomawHuii cnoewsiit iupor ¢ ceipom «CynyryHu»)
(Achma) (Home-Made layer cake with «Suluguni» cheese)

Xauanypu co LWNUHATOM
(Khachapuri with spinach)

Ky6p,c1pl/| (CaHckum nupor ¢ msacom)
(KU bda ri) (Svan pie with meat)

Kytabbi ¢ 3eneHbio (Qutabs with greens)

KyTabbl ¢ CbIpOM U TOPXYHOM
(Qutabs with cheese and tarragon)

Kyrabel c kaptodpenem (Qutabs with potatoes)

Kytabbi ¢ macom (Qutabs with meat)

CYIIbI / SOUPS

CYI'I XGp‘-IO (TPAAMLMOHHBIN rPy3MHCKUIA CYMn CO CReLmsamm)
(Kharcho) (traditional Georgian soup with spices)

JomaluHaa cyn-nanwa ¢ Kypuuen n rpnbamu
(Home noodle soup with chicken and
mushrooms)

Xawnama

(BynbOH C OTBAPHBIMU KYCOUKAMM TENAULEN MPYAMHKM U 3€MEHDBIO)
(Khashlama)

(Clear soup with pieces of boiled veal bacon and greens)

LWaeenesbiv cyn (Sorrel soup)

¥Yxa bospckas (Ukha-Fish soup)

450

350

240 e

240/ 50.

400 2

450

130/70e

135/702

130/ 70

130/70e

350

3502

350

400 2
3002

720 p.

720 p.

550 p.

650 p.

830 p.

1100 p.

420 p.

480 p.

400 p.

520 p.

870 p.

600 p.

1450 p.

600 p.
1360 p.



TOPAYME BJTHOJA / HOT DISHES (MSCO / MEAT)

Ky4-Maun

(TpaamnumoHHoe 610A0 rPy3MHCKON KYXHU — OBXAPEHHbIe
MOTPOLLIKA C JIYKOM U CNEeLMSIMM)

(Kuch-Machi)

(Traditional Georgian dish - fried giblets with onion and spices)

l'iGLI.IYLIJYﬂl/I B NMHAHOM KeLbl (Kycouku TensatuHel,
TyLLeHble C TOoMaTamm, cneuusamum, 3eﬂeHbIO)
(Choshushuli) (Veal stewed with tomatoes, spices, herbs)

L'idKGI'IYﬂl/I (BapaHuHa ¢ 6enbiM BUHOM, C TAPXYHOM U 3€J1EHbIM
TKEMANN)

(TChG ka puli) (Mutton meat with white wine)

YaHaxu
(Kycouku 6apaHuHbI TyLLIEHHbIE C KapTodenem, penyaTbim

NYKOM, 6GKI'IG)KGHGMVI, TOMATAMU U 3eﬂeHbIO)
(Chanakhi)

(Pieces of lamb stewed with potatoes, onion, aubergine, tomatoes

and greens)

Opxaxypm

(CBuMHUHA ¢ kapTodhenem, 06XXAPEHHAS A0 30/10TUCTON KOPOUKH,

C MOMUAOPAMM, CBEXEN 3€MEHBIO, YECHOKOM U NTYKOM)
(Odzhahuri)

(Pork with potatoes fried to a golden crust, tomatoes, fresh greens,

garlic and onion)
KoTtnetbl no-aomailuHemy ¢ kaptodenbHbiM

niope
(Home-Made cutlets with mashed potatoes)

[onma B BUHOrPAAHbIX JINCTbAX
(Dolma grape leaves stuffed with meat)

BapaHbK 93b1ukM ¢ KapTodenbHbIM Nope
XuHkanu n3 6apaHuHbl 2 Wt

XUHKAQNU TeNSTUHA-CBUHMHA 2 WIT
XapeHHble xMHKanM 13 6apaHnHbI 2 LWIT

)KCIpeHHbIe XUHKQN TENATUHA-CBUHUHA 2 LWIT

2202 870p.

3002 2100 p.

3002 1700 p.

3002 1200 p.

3502 890 p.

200/200/502 700 p.

160/302 800 p.

200/75/2002 1630 p.

2002 340 p.
2002 300 p.
2002 390 p.
2002 350 p.



ITULA / POULTRY

Ykmepynum 3002
(LibInneHoK B YeCHOYHO-MOMIOUYHOM COYCe)

(Chkmeruli)

(Chicken marinated in garlic-and cream sauce)

Uuuymna 3402
(LlbinIeHOK MOPUHOBAHHBIV U 3AMEYEHHbIN MO-CTAPUHHOMY

peuenty)

(Tsitsila)

(Chiken marinated and baked, according to an ancient recipe)

Yaxoxbunu 300 ¢
(Kycouku o6>xapeHHO KypuLibl B COyce 13 TOMATOB, CO CreLusmm
1 3eneHblo)

(Chakhokhbili)

(Fried chicken pieces with a sauce of tomatoes, spices and greens)

Ubinnénok Tanaka 340/50
(Chicken tapaka)

PbIbA / FISH

®dopenb XxapeHas 1852
(Trout stewed)

Cémra, 3aneyeHHas ¢ 6onrapckum nepuem 1902
N TOMATAMMU
(Salmon, baked with sweet pepper, tomatoes)

Bapabynbka yepHomopckas, 06XKapeHHas 225/250e
[0 30/T0TUCTON KOPOYKHU

(Barabulka black sea red mullet fried to a

golden crust)

Hopapo 3anevyeHHoe 1802
(Dorado baked)

1550 p.

1350 p.

790 p.

1450 p.

1300 p.

2200 p.

1450 p.

1550 p.



FOPAYUE b/TIOJIA HA YITIAX /

DISHES ON THE COALS

NMiona-ke6a6 u3 srHénka (Lamb lulia-kebab) 2002 1290 p.
NMiona-ke6a6 13 TensaTuHbl U CBUHMUHDI 2002 1050 p.
(Veal and pork lulia-kebab)

Monsa-ke6a6 u3 kypuubl (Chicken lulia-kebab) 2002 800 p.
LWawneik 3 kypuupl (Chicken shish kebab) 200 890 p.
Wawnsik n3 nHpenkm (Turkey shish kebab) 2002 990 p.
LWawnbik n3 cenHuHbl (Pork shish kebab) 2002 1200 p.
Wawnsbik n3 renéxka (Veal shish kebab) 2002 1870 p.

Wawnbik n3 makotn sriénka (Lamb flesh shish kebab) 2002 1920 p.
LWawnbik n3 koperku ariédka (Lamb loin shish kebab) 2002 2490 p.
Creik u3 nococs (Salmon steak) 1902 2280 p.

Jopapo (Dorado) 2402 1650 p.

OBOLIM HA YTTIAX / VEGETABLES ON THE COALS

Osowm Ha yrnsx (Vegetable) 2602 820 p.
BaknaxaHel Ha yrnsax (Aubergines) 1502 370 p.
Tomartsl Ha yrasx (Tomatoes) 1002 590 p.
Manpuka Ha yrnsx (Sweet pepper) 1502 520 p.
Kaprodens Ha yrnsx (Potatoes) 1502 300 p.
TAPHUPDBI / GARNIRS

KaptodenbHoe niope (Mashed potatoes) 200 365 p.
YXKapeHHbI kapTodens ¢ rpubamm 360 ¢ 680 p.

(Fried potatoes with mushrooms)

PUC C TyLLEHHbIMM OBOLLOMM 2502 420 p.
(Rice with stewed vegetables)

Ovkuin puc (Wild rice) 2002 1100 p.



COYCbI / SAUCES

Cauubenu (Satsibeli)
Tkemanu (Tkemali)
Hapwapab (Narsharab)
MauoHu (Matsoni)
YecHouHbin (Garlic)

Apxuka (Adjika)

502
502
502
502
502
502

200 p.
200 p.
200 p.
200 p.
200 p.
200 p.

[NECEPTDBI (IOMAIUHETQ IIPUTOTOB/IEHUSA) /

DESSERTS (HOME-MADE)

Moxanmxyxa (Dzhandzhuha)

Yypuxena c rpeukum opexom
(Churchkela with walnuts)

Mrnube monoko (Pigeon milk)

HanoneoH (Napoleon)

Meposuk (Honey pie)

CmeTaHHuK (Sour-cream pie)

MepeHra c srogamm (Meringue with berriyes)
WokonagHbin poHaaH (Chocolate fondan)

MauoHu ¢ MéQom n opexamm
(Matsoni with honey and nuts)

Menamywm (Grade pudding)
Ce3soHHble dpykTbl (Seasonal fruits)
SfiropHas Tapenka

(ManuHa, ronybuka, exesukd, KNy6HUKA)

(Berry bowl)
(Raspberry, blueberry, blackberry, strawberry)

100 e

100 2

1802
2002
1202
2102
160 e
130/50e

2202

130
1500 2

500:

950 p.

990 p.

640 p.
730 p.
590 p.
770 p.
520 p.
820 p.

390 p.

450 p.
3200 p.

5500 p.



ManwuHa (Raspberry)
Fony6buka (Blueberry)
ExxeBuka (Blackberry)

Kny6Huka (Strawberry)

AccopTu 13 cyxoppyKTOB
(Kypara, uepHOCnUB, U3IOM, UHXUP, PUHUKN)
(Dried fruits assortment)

HomaluHee BapeHbe (30 oaHY NopLmio)
(MHxup, anea, KM3un, rpeukuii opex, 6enas vyepeLuHs)
(Homemade jam (per serving))

(Fig, quince, cornel, walnut, white cherry)

AccopTtu opexos
(MuHpane, rpeuknii opex, KeLlbio, dpaxumc)
(Assortment of nuts)

(Almond, walnut, cashew, peanut)

Megp, rpeunwHbiv (Buckwheat honey)
Mep, aoHHUK (Sweet clover honey)
Mep nunosebiti (Linden honey)

Mep, yapckui (Imperial honey)

Mopo>xeHoe B acCCoOpTUMEHTe (30 OAMH LLAPUK)
(LWokonapg, BaHUnb, KNy6HUKA)

(Ice cream in assortment (per ball))

(Chocolate, vanilla, strawberry)

Cop6bert (3a oauH LWapuk)

(YepHas cmopoavHA, MAHFO, NANM-TTMMOH)
(Sorbet (per ball))

(Black currant, mango, lime-lemon)

100 e

1002

1002

150

3502

1002

200

50e

50e

50e

50e

50e

50.

1530 p.
1150 p.
1900 p.

770 p.

1550 p.

390 p.

930 p.

350 p.
350 p.
350 p.
350 p.

380 p.

380 p.



