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«uinaama mabaxa» —

amo camviii nepBuiii pecmopan Yeasbutcka,
omxpuimulii 8 1956 20dy. Pacnoaosken 6 3danuu,
nocmpoentom xaebomopzoBuem u meyenamom
Andpeem XorodoBuim 8 xotye 1888 200a.
Ceilnac amom xomnaexc 3danuii na yr. KupoBa
ABasemes 06BexmMoM KyALIMYPHO20 HACACOUSL.

HOBOCTMU BK 3AKA3ATHb AOCTABKY
VK news Delivery

MOXAAYMCTA, COOBIUIUTE OOUILIMNAHTY, ECAN Y BAC ECTb AAAEPTUSA HA KAKME-AUBO IMTPOAYKTDI.
Please, tell your waiter if you have any food allergy.



XOAOAHBIE
3AKYCKU

LHBETHAJI KAITYCTA ITO-TPY3MHCKMU

Georgian-style cauliflower

150 T. —335—
HAMA3KA M3 TIEPIIA

N TOMATOB C AEIIEIIKOU POTU

Pepper and tomato spread with roti
180 T. —340—

PYAETUKUN N3 BAKAAKAHOB
CO B3BMTOU BPBIH3OU

Eggplant rolls with whipped feta cheese
170 T. — 435~

LiBemnasa kanycma no-zpy3uncku

PA3BHOCOADI ITO-TPY3UHCKUA
Pickles in Georgian style

300 T. —585 -
CBEJXXAJI 3EAEHDB, OBOIINA

N AOMAIIHNU CbIP

Fresh greens, vegetables and homemade cheese
250 T. —0645—
CIIEABIE TOMATBI C BPBIH30M,

COYCOM N3 KMH3bI
U TPEHKUMU OPEXAMU

Ripe tomatoes with feta cheese,
cilantro sauce and walnuts

280 T. —765—




XOAOAHBIE
3AKYCKU

Cnenvle momamsl ¢ 6pbiH30ii,
COYCOM U3 KUH3bL
U 2peuKUMI Opexamu

TPY3AM CO CMETAHOM
U KPACHBIM AYKOM

Milk mushrooms with sour cream and red onion

100/20/30 T. -875—

CEAbAb HA MOAOAOM KAPTO®EAE
C MJATKUM CbIPOM

Herring on new potatoes with soft cheese

190 T. —495—

TAPTAP U3 TOBJAAUHDbI
B I'PY3MMHCKOM CTUAE

Georgian style beef tartare
130 T. —505—

CbIPHAJSI TAPEAKA
KOTIUEHBIN CYAYyTYHU, CyAyTYHH,
OpbIH3a, YeunA, TOPTOH30Aa, TAPME3aH

Cheese plate (smoked suluguni, suluguni, feta cheese,
chechil, gorgonzola, parmesan)

170 T. —765—

L +‘.

Ceavdov Ha morodom kapmodenre
C MAZKUM CHLPOM

MJSICHAS TAPEAKA

BapEHO-KOMYEHBIN CBMHOM OKOPOK,
TOBSDKU SI3bIK, Oy>)KEHUHA U3 UHAEUKH,
Oy)KeHMHA U3 CBUHUHBI, KyPUHBIN PYAET

Meat plate (boiled and smoked pork ham, beef tongue,
turkey ham, pork ham, chicken roll)

200 T. - 895 -




+ NeUEHbIMU MOMAMAMU
~ I KONUEHBIM CYAY2YHU

CAAATDI

OBOIIIHOM CAAAT C BPBIH30W,
KAXETMHCKUM MACAOM
U CBAHCKOWM COABIO

Vegetable salad with feta cheese, Kakhetian butter
and Svan salt

180 T. —455—

CAAAT C XPYCTALUMM
BAKAAJKAHOM, TOMATAMU
N CAUBOYHBIM CbIPOM

Salad with crispy eggplant, tomatoes and cream cheese

200 T. - 5'75 -

CAAAT C KAABMAPOM, INEYEHBIMMU
TOMATAMMU U KOIMYEHBIM CYAYTYHU

Salad with squid, baked tomatoes and smoked
suluguni cheese

180 T. — 675 —

IIE3APb
C KPEBETKAMM

Caesar salad with shrimps

180 T. — 695 —

L[E3APD _
C LbIMAEHKOM TABAKA

Caesar salad with chicken Tabaka

180T —595—

CAAAT CTOBAXbUM A3bIKOM
N TOPYNYHDBIM COYCOM
Salad with beef tongue and mustard sauce

165 T. —505—



CYIIbI

HABAPUCTA YXA
C TPEMs BUAAMMU PbIbbl

Fish soup with three types of fish

250 T. —505—
OKPOIIIKA C TOBAAMHOWM
Okroshka with beef

250 T. — 465

* Okroshka is a traditional Russian cold soup

XAPYO C TOBJIAMHOM
Y CMETAHOM

Kharcho with beef and sour cream
250/50 T. — 495~

* Kharcho is a traditional Geoagian soup containing
beef, rice, cherry plum purée and chopped walnuts

BOPII] C TOBAAVMHOM
HOA&CTC;I CcO CMeTaHOI‘;I, CaAOM U TPEHKAMMN.

Borscht with veal (Served with sour cream,
lard and croutons)

250/50/50 T. —575—

* Borscht is a famous Russian soup with bee,
beet and sour cream

XAIIIAAMA C ITHEHKOM
Khashlama with lamb
350/40/70 T. —045-

* Khashlama is a traditional Armenian stew made
with lamb, bell peppers, tomatoes, onions, and lots

of fresh herbs

Xapo-¢ 20650utail
e L CMeMAROM




[Hlamnunvotsl, 3aneuértuie
100 CblpOM CyAy2yHU

T'OPAYNE
3AKYCKMI

I'PEHKUN "3 BOPOAMHCKOTI'O XAEBA

Borodino bread croutons

100 T. - 325 -
CBbIPHBIE ITAPUKUNA

Cheese balls

120 T. —305—

3ATNIEYEHHBIN BAKAAYKAH
C TOMATAMMU
IIOA CbIPOM CYAYTYHU

Baked eggplant with tomatoes under suluguni cheese

185 . — 495~

IIAMIIMHbOHBI, 3ATIEYEHHBIE
ITOA CbIPOM CYAYT'YHU

Champignons, baked with suluguni cheese

160 T. —495—

JKAPEHBIN CbIP C MH)XPHBIM
BAPEHBEM U TPIOOEAbHBIM MACAOM

Fried cheese with fig jam and truffle oil
180T - 675

KPEBETKMA

B CAMBOYHO-YECHOYHOM COYCE

C CbIPOM CYAYIT'YHU

Shrimps in a creamy garlic sauce with suluguni cheese

160 T. — 675 —

BOADBIIIASI TAPEAKA 3AKYCOK K IINBY

CBIpHBIE MAPUKHM, TPEHKU 13 BOPOAMHCKOTO
xAe6a, AyKOBbIE KOABLIA, KOABIIA KAABMAPOB,
CBIpHBIE HIAPUKM C XAAATIEHBO

A large plate of beer snacks (cheese balls, Borodinsky
bread croutons, onion rings, squid rings, cheese balls
with jalapeno)

350 L. —895—



BbIITEYKA

XAYAITYPU ITO-AAKAPCKUA
Adjarian khachapuri
280 T —5065—

XAYAITYPU-AOAOYKA C CbIPOM,
TOMATAMMU U BASUANKOM

Khachapuri with cheese, tomatoes and basil

260 T. -575—
XAYAITYPU ITO-METPEABCKUA
Megrelian khachapuri

430 —795

MMHUN-YEBYPEKHA C CbIPOM

Mini chebureki with cheese

120/40 T. —365—

MUHU-YEBYPEKU C ]_II)IHAEHKOM
Mini chebureki with chicken
120/40 T. -305—

MUHU-YEBYPEKMU C FOB}IAI/IHOI;I
Mini chebureki with beef
120/40 T. —395—

BbYAOUYKA AYKOBAJ / PJKAHAS
Bread bun with onion / rye bread bun

35T —50—
IIOTU — AOMAIIHUN XAEB
Shoti (homemade bread)

70 T./ 1 WT. - 95—
AABAI

Pitta bread

100 T. —100—

XAEBHAI KOP3MMHA

ByAOuKHM, IOTM U AaBaLI
Bread basket (buns, shoti and lavash)
190 T. —165—







AEITKA COYCbI

XNMHKAAMN: ®UPMEHHBIN / TOPYNLA
Tlo BalIeMy XEAAHUIO MbI MOYKEM Vinegar, beef broth and black pepper sauce / mustard
IPUTOTOBUTD JKAPEHbIE XUHKAAN. sor -9o-

We can fry khinkali if you want to.
Just ask your waiter for it.

CAVBOYHbIVN XPEH
C TPMEHBIM PATY Creamy horseradish
Khinkali with mushroom stew 2or 9°
toor. /1 mr. 1457 CY3bMA / CbIPHbIN
C CbIPOM CYAYTYHU U KMH30M1 Suzma / cheesy
Khinkali with suluguni cheese and cilantro 50 L —90~
100 T. / 1 WT. —155— .
AOMAIIHU > CALIEBEAU
C TUTPOBOM KPEBETKO, Homemade satsebeli
CbIPOM CYAYTYHU 1 TOMATAMMA SOT. —9o—
Khinkali with shrimps, suluguni cheese and tomatoes
100 T. / 1 T, —165- TAPTAP / KPACHBIV TOMATHbBIN
. Tartare / red tomato sauce
C KYPULIEN
50T —Qo-—
Khinkali with chicken
100 T. / 1 1IT. — 115~ AOMAIIHSS AAKMKA
C TOBSIAMHOV Homemade adjika
. —170 —
Khinkali with beef T 7
100 T / 1w —135° CMETAHA / CMETAHA C AAJKMKOM
C BAPAHMHOT Sour cream / sour cream with adjika
Khinkali with mutton 50 L —9°~
toor. /1 ~155T KETYYII / MAVIOHE3
Ketchup / mayonnaise
50T —Qo-—
INIEABMEHUN ®MMIPMEHHDBIE
I10 PELEIITY 1968 TOAA TKEMAAM / HAPLIAPAB
House dumplings with beef, pork (Recipe frfrom 1968 Tkemali / narsharab

which was granted a gold medal of Exhibition
of Achievements of National Economy RSFSR) 50T —170—

250 T. — 425~
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HUBbINMAEHOK
TABAKA

[ ubIIIAeHOK MMOAQCTCsI C OAHUM COYCOM.

The chicken is served with one sauce.

HBINMAEHOK TABAKA
Chicken Tabaka

590/50 T. —1195—
IOAOBUHKA
LI BITTAEHKA TABAKA

Half of chicken Tabaka
290/50 T. —765—

Ha pasder Llpinaérox mabaxa» ckudxa no kapme
npubuiezuii u dpyzue ckudku PecMopana He pacnpocmpanaomes.

IT'APHUPDI

KAPTO®EAbHBIE AOAbKUA
Potato wedges
100 T. —255—

KAPTO®EABHOE ITIOPE
Mashed potatoes

150 . —335—
KAPTO®EAD ®PU

French fries

150 T. —345—

JKAPEHBIN KAPTO®EADb
C ITIPUBAMMU

Fried potatoes with mushrooms

260 T. — 425~

OBOUIM HA MAHTAAE

Grilled vegetables

190 T. —305—
INAMIIMHbOHDbI HA MAHTAAE
Grilled champignons

130 T. —305—
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Kpebemru .
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HTAIIABIK "3 TEAAMMUADI
Sarda shish kebab
280/100/30 T. —045—

ITAIIABIK U3 KYPMHOTO BEAPA
Chicken thigh shish kebab

150/100/30 T. —505—
LWAIIABIK 3 CBUHOW LLEU
Pork neck shish kebab

150/100/30 T. —795—
AIOASI-KEBAB U3 LILITIAEHKA
Chicken kebab

150/100/30 T. -595—
AIOASI-KEBAB 13 BAPAHMHDBI
Mutton kebab

150/100/30 T. —715—

KPEBETKM HA MAHTAAE

Grilled shrimps

90/40/20 T. —695—
KAAbBMAP HA MAHTAAE
Grilled squid

90/40/20 T. —695—
CUBAC HA MAHTAAE

Grilled seabass

150/60/40 T. - 995~
O®OPEADb HA MAHTAAE

Grilled trout

120 T. —12095—

Cubac Ha manzare




”ﬁﬁwﬁmﬁe@cu CneUéHbIMU
U U QoMawHiell adwuxotl

Bapanuna c oBowamu,

3aneuéHHasl n%iw

T'OPAYEE

CTEMK YEPHOWM TPECKU
C NEYEHbIMI OBOIIAMM
1 AOMAIIHEN AAKMKON

Black cod steak with baked vegetables
and homemade adjika

250 T. — 0905~

BEAPO LIbINIAEHKA B CAUBOYHOM
COYCE C TPUBAMM
MIOA KOITYEHDBIM CYAYTYHM

Chicken thigh in creamy sauce with mushrooms
under smoked suluguni cheese

350 T. —815 -

OAJKAXYPU CO CBMUHMHOM
U COYCOM CMETAHA-3EAEHDb

Odzakhuri with pork and sour cream herb sauce
350 T. —695—

* Odzakhuri is a traditional Georgian dish made
of frfried meat, typically pork or beej, cooked

with potatoes and seasoned with spices

CBUHBIE PEBPA
[1OA COYCOM TKEMAAU BAPBEKIO
C KAITYCTOM MNO-TPY3MHCKM

Pork ribs with tkemali barbecue sauce
with Georgian cabbage

400T. —975—

TOBSDKWUM 513bIK, 3BATTEYEHHbIN
B AOMAIIHEN AAKUKE

Beef tongue baked in homemade adjika
200/70 T. —895—
BAPAHMHA C OBOIIIAMMY,
SAIIEYHEHHAJ ITOA TECTOM
Lamb with vegetables baked under dough
400 T. —845—



AECEPTbI

YM3KENK KUBU-IBAOKO

Kiwi-apple cheesecake

125 T. —345—
BASUAVK N AMUMOH

Basil and lemon

oS T. —305-

XMHKAAMN U3 BEAOTO
IHTOKOAAAA C MAAMMHOMN

White chocolate khinkali with raspberries
120 T. —3065—

OPEXOBbBIN TAPT
CO CAMBOYHBIM [TAOMBUPOM

Walnut tart with creamy ice cream

140 T. —375~

COPBET B ACCOPTUMEHTE
Assorted sorbet

50 T. —245—
CAMBOYHBIN TIAOMBUP
Creamy ice cream

50 T. — 190 —

IIOKOAAAHBIV ITAOMBUP

Chocolate ice cream

50T —195—

MOPOXEHOE 13 XAABDbI
N TPUADBSIK N3 TPEUKNX OPEXOB
Halva ice cream and walnut roasted nuts

50/15 T. —195—

Basuaux u aumon

Xunxaiu uz 6erozo
WoKOAADA ¢ MAAUHOTL

OpexoBulii mapm . .
€O CAUBOUHBIM NAOMOUDOMS = e
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