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1nnaata Tagard
- -

«uinaama mabaxa» —

amo camwlii nepBuiii pecmopan Yeanbuncka, omxpovimolii 6 1956 200y.
Pacnoaooxeti 6 30anuu, nocmpoetiom xaebomopzoBuem u meyernamom
Andpeem XorodoBuim 6 korye 1888 200a. Ceiiwac amom xomnaexc
30anuii na ya. KupoBa sabasemes 0b6wexmom kyrbmyprozo Hacaedus.

HOBOCTU BK 3AKA3ATb AOCTABKY
VK news Delivery

AAPUM XAYAITYPU ITO-AAJKAPCKHA

ITPU 3AKA3E AOCTABKM OT 4000 PYBAEA.

MMOKAAYMCTA, COOBIIUTE O®PULIMAHTY, ECAU Y BAC ECTb AAAEPTUS HA KAKME-AUBO IMMPOAYKTDL.
Please, tell your waiter if you have any food allergy.






XOAOAHBIE
3AKYCKU

LHBETHAJI KAITYCTA ITO-TPY3MHCKMU

Georgian-style cauliflower

150 T. —345—
PYAETUKU N3 BAKAAJKAHOB
CO B3bUTOM BPBIH30U
Eggplant rolls with whipped bryndza cheese
170 T. —455—

PA3SHOCOABI ITO-TPY3MHCKUA
Pickles in Georgian style

300 T. —0655—

CBEJXAJI 3EAEHDB, OBOIIUA
N AOMAIIHUN CbIP

Fresh greens, vegetables and homemade cheese

250 T. -675—

CITEABIE TOMATbBI C BPBIH30/,
COYCOM N3 KNH3bI
U TPEHKUMU OPEXAMU

Ripe tomatoes with feta cheese,
cilantro sauce and walnuts

280 T - 785 -

TPY3AM CO CMETAHOM
N KPACHBIM AYKOM

Milk mushrooms with sour cream and red onion

100/20/30 T. -895-—

CEAbAb HA MOAOAOM KAPTO®EAE
C MJATKUM CbIPOM

Herring on new potatoes with soft cheese

190 T. —495—

MAIUTET M3 MEYEHU LUBIMAEHKA
C BAPEHbEM N3 CMOPOAMHDI
N KEAPOBbIMUM OPEXAMMU

Chicken liver paté with blackcurrant jam
and pine nuts

180T — 405~

CBbIPHAJI TAPEAKA

KOITUEHBIN CYAyTYHU, CyAyTYHHY,
6pbIH32, YeuMA, TOPTOH30Ad, TAPME3AH

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

170 T. —785—

MJICHASI TAPEAKA

BapEHO-KOMYEHBIN CBMHOM OKOPOK,
TOBSIKMI SI3bIK, Oy)KEHMHA U3 UHAEVIKH,
Oy)KeHMHA U3 CBUHMHBI

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

200T. — 895 —






CAAATDI

HTAKAPOB
Shakarob salad

150/35 T. —395—

OBOIIIHOM CAAAT C BPBIH30W,
KAXETMHCKM MACAOM
U CBAHCKOW COADBIO

Vegetable salad with bryndza cheese, Kakhetian oil, and
Svan salt

180T — 455~

CAAAT C XPYCTAIIMM
BAKAAJKAHOM, TOMATAMU
N CAUBOYHBIM CbIPOM

Salad with crispy eggplant, tomatoes and cream cheese

200 T. - 575 -
3EAEHDBIN CAAAT C KPEBETKAMU,
MSTHBIM COYCOM U ATIEAbLCMHOM

Green salad with shrimp, mint dressing and orange

170 T. —695—

[IE3APD
C KPEBETKAMM

Caesar salad with shrimps

180 T. — 695 —

LIE3APD _
C UBIMAEHKOM TABAKA

Caesar salad with chicken Tabaka

180 T. —5905—

CAAAT C TOBSIDKbUM SI3bIKOM
N TOPYNYHbBIM COYCOM

Salad with beef tongue and mustard sauce

105 T. —505—






CYIIbI

CANMBOYHA YXA
Creamy fish soup

250 T. —505—
XAPYO C TOBJIAMHOM

N CMETAHOU

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

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

BOPII] C TOBJIAMHOM
[TopaéTcst co cMeTaHOM, CAaAOM M I'PEHKAMM

Borscht with beef (Served with sour cream,
lard and croutons.)

250/30/80 1. -575—

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






TOPAYNE
3AKYCKM

I'PEHKUN "3 BOPOAMHCKOTI'O XAEBA

Borodino bread croutons

100 T. —365—
CbIPHBIE HIAPUKUNAN

Cheese balls

120 T. —305—

IIAMIIMHbOHBI, 3ATIEYEHHBIE
ITOA CbIPOM CYAYTYHU

Champignons, baked with suluguni cheese

160 T. — 475~

3ANIEYEHHBIN BAKAAYKAH
C TOMATAMMU
IIOA CbIPOM CYAYTYHU

Baked eggplant with tomatoes under suluguni cheese

185 . — 495~

VIMEPETMHCKMM CbIP, 3BAITEYEHHbBIN
C I'PYIIEN U TPIO®EAbBHBIM MACAOM

Imeretian cheese baked with pear and truffle oil

190 T. -575—
IMAMITMHBbOHBI, ®PAPHIMPOBAHHBIE
BAPAHMHOMU T1IOA CbIPOM CYAYT'YHU

Champignon mushrooms stuffed with lamb
and topped with suluguni cheese

170 T. —505—

BOABIIIASI TAPEAKA 3AKYCOK K IIUBY

CBIpHbBIE MIAPUKHM, TPEHKY 13 HOPOAMHCKOTO
xae6a, AyKOBBIE KOABI[A, KOABIA KAABMAPOB,
CBIPHBIE LIAPUKM C XAAATIEHBO

A larfe plate of beer snacks (cheese balls, Borodinsky

bread croutons, onion rings, squid rings, cheese balls with
jalapeno)
350 T. -895-






BbIITTEYKA

XAYAITYPU ITO-AAKAPCKHN

Adjarian khachapuri

280 —575—
XAYAITYPU ITO-MET'PEALCKUA
Megrelian khachapuri

430T. —825-

* Khachapuri is a traditional Georgian dish

of cheese-filled bread

INEHOBAHM C CbIPOM, TOBAAMHOM
U TPUBAMMU

Penovani with cheese, beef and mushrooms

300 T. —795—

BYAOUYKA AYKOBAJI / PP)KAHAA

Bread bun with onion / rye bread bun
35T —50—

IIOTU — AOMAIIHUM XAEB

Shoti (homemade bread)

70 ./ 1 10T - 95—
AABAII

Pitta bread

100 T. —110—

XAEBHASI KOP3MHA
Byaouxmn, moTn n aasam
Bread basket (buns, shoti and lavash)

190 T. —165—






AEITKA

XMHKAAMN:

o BauiemMy >KEAAHUIO Mbl MOXKEM
NPUTOTOBUTD JKAPEHbIE XMHKAAN.
We can fry khinkali i[ you want to.

Just ask your waiter for it.

C CbIPOM CYAYTYHU U KMH30M
Khinkali with suluguni cheese and cilantro

_165_

100 T./ 1 T

C TUTPOBOM KPEBETKOM,
CBbIPOM CYAYITYHU I TOMATAMM

Khinkali with shrimps, suluguni cheese and tomatoes

—175—

100 T. / 1 IIT.

C KYPULIEN
Khinkali with chicken

100 T./ 1 IIT. —115—

C TOBSIAMHOM

Khinkali with beef
100 T./ 1 IIT.

~135-
C BAPAHUHOM

Khinkali with mutton

100 T. / 1 IIT.

—165-

ITEABMEHU ©®UPMEHHDbIE
ITO PELEIITY 1968 TOAA

House dumplings with beef, pork (Reciﬁe from 1968
which was granted a gold medal of Exhibition
of Achievements of National Economy RSFSR)

250 T. —425—

COYCbI

®UPMEHHbIN / TOPUYULIA

Vinegar, beef broth and black pepper sauce / mustard
50 T. -8o0—

TAPTAP
Tartare
50 T. —Q0—

CY3bMA
Suzma
S5O T. —Q0—

«“AOMAIIIHUM» CALIEGEAU
Homemade satsebeli
50T —9o-—

KPACHBIM TOMATHbBIN

Red tomato sauce

50T —9o-—
AOMAIIHAA AAJKUKA
Homemade adjika

50T —Qo-—

CMETAHA / CMETAHA C AA)KI/IKOI;I
Sour cream / sour cream with adjika
50T - Qo

KETYYIl / MAMMOHE3
Ketchup / mayonnaise
50T —9o-—

TKEMAAW / HAPIIAPADB

Tkemali / narsharab
50T — 120 —






HUBbIMAEHOK
TABAKA

B PECTOPAHE «1IBbITIASITA TABAKA»
TOTOBST 3TO BAIOAO 1O PUPMEHHOMY
PELIEIITY, YAEASSI BHUMAHME KAXKAOM
AETAAU: OT TIPABMABHOW PASAEAKU
IITULIBI AO APOMATA ITPSIHOCTEMN,
KOTOPBIE BIIMTBIBAIOTCSI B MSICO

3A ABOE CYTOK.

OTOT PELEIIT — HE ITPO CIIELIKY.
OH ITPO TEX, KTO HEHUT BKYC,
IMPOBEPEHHbBIN BPEMEHEM.

L bINAEHOK MOAAETCSI C COYCOM
CMeTaHa-aAKMKa.

The chicken is served with sour cream
and adjika sauce.

IBIMMAEHOK TABAKA
Chicken Tabaka

520/50 T. —1195—

MOAOBMHKA
L BITTAEHKA TABAKA
Half of chicken Tabaka

260/50 T. —765—

IT'APHUPDI

KAPTO®EAbHBIE AOABKUA

Potato wedges
100 T. —255—

KAPTO®EABHOE ITIOPE
Mashed potatoes

150 T. —335—

KAPTO®EADb ®PU
French fries

150 T. =345~

OBOIIIN HA MAHTAAE
Grilled vegetables

150 T. —305—

INAMITMHbOHDbI HA MAHTAAE
Grilled champignons

130 T. —305—

JKAPEHBIN KAPTO®EAD
C TPUBAMU

Fried potatoes with mushrooms
200 T — 425~
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MAHTAA

KPEBETKM HA MAHTAAE
Grilled shrimp
90/40/20 T. —695—

TPECKA HA MAHT'AAE C CAAATOM
B IUTPYCOBOU 3AIIPABKE

Grilled cod with a salad in a citrus dressing

210/30 T. —095—

AIOASI-KEBAB M3 IBINMAEHKA
Chicken kebab
150/100/30 T. —505—

AIOAA-KEBAB 3 BAPAHUHDBI
Mutton kebab
150/100/30 T. — 725~

HTAIIABIK N3 KYPMHOTO BEAPA

Chicken thigh shish kebab
150/100/30 T. —625—

IMNAIIABIK M3 CBMHOW LIEU
Pork neck shish kebab
150/100/30 T. —795—






T'OPAYEE

®UAE KPACHOM PbIBBb],

TOMAEHHOE B CAMBOYHOM COYCE

Red fish fillet, simmered in a creamy sauce

280 T —745—

CTEMK YEPHOM TPECKU
C MNEYEHBIMI OBOIIAMM
Y AOMAIIHEN AAKMKON

Black cod steak with roasted vegetables
and homemade adjika

250 T. - 905~

YKMEPYAU C LBIIAEHKOM,
NEYEHBIMY TOMATAMMU
U TPUBAMU

Chkmeruli with chicken, baked tomatoes

and mushrooms

280 T - 675

* Chkmeruli is a traditional Georgian dish made

of fried chicken cooked in a rich, savory garlic
and milk sauce.

OAKAXYPU CO CBUHMHOM
N COYCOM CMETAHA-3EAEHD

Odzakhuri with pork and sour cream herb sauce
350 T. —725~

* Odzakhuri is a traditional Georgian dish made
of fried meat, typically pork or beef, cooked
with potatoes and seasoned with spices

CBMHA HEYKA ITOA COYCOM
TKEMAAM-BAPBEKIO C IBETHOM
KAIIYCTOM U TALIMUAKABU

Pork cheek with a tkemali-barbecue sauce, served with
cauliflower and tashmijabi

260 T. - 875
YAKAIIYAU C TEAATUHOM
Chakapuli with veal

250 T. —725—

* Chakapuli is a traditional Georgian stew made
of tender meat, typically lamb or veal, slow-cooked
with fresh tarragon, white wine and sour plums.

BAPAHMHA C OBOIIIAMM,
SATIEYHEHHAS ITOA TECTOM

Lamb with vegetables, baked under a pastry crust
400 T. —855—






AECEPTbDI

TAPT CO CAMBOM
U TPEIKMM OPEXOM

Plum and walnut tart

130 T. —325—
TOMAEHAS I'PYIIA C IHOKOAAAHBIM
BUCKBUTOM N COYCOM CAHIPU

Slow-cooked pear with chocolate sponge
cake and sangria sauce

110 T. =345~
TPYBOYKU C MMHAAABHBIM
KPEMOM N ITAOMBHUPOM

Pastry tubes with almond cream and vanilla ice cream

110 T. - 365 -

XMHKAAU N3 BEAOTO IIIOKOAAAA
C MAAMHOU

White chocolate khinkali with raspberry

120 T. —3905—
CAMBOYHbBbIV TAOMBUP
Creamy ice cream

SO T. —19§5—

IIIOKOAAAHBIV TIAOMBUP

Chocolate ice cream
SO —195—



