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XONNOAHbLIE 3AKYCKU
COLD STARTERS

_ = /
T .. . ey FER S
XMHKAJ'I M S _ ' BAK/NAXAHDI C OPEXAMM / EGGPLANTS WITH NUTS . 2 3700

3 WIT. PYneTbl N3 06KapeHHbIX 6aKNaKaHOB C HAYUHKOW U3 TPELIKNX OPEXOB 180 p.

_ ' Rolls of fried Eggplants filled with walnut sauce
KHINKALI - |

_ -
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HAWE ®UPMEHHOE BN1IOAO0

X1HKann — rpy3smHCKoe 6nono0, obnaaarouiee HENOBTOPUMbBIM
BKYCOM U OpUrnHanbHou popmon

Our special dish. Khinkali is a Georgian dish with an amazing taste and unique form

&3 q>apweM n3 MAaCa CBUHUHbLL U TOBAOUHDI 2 50 >
With pork and beef forcemeat ; p s G
With Lamb . P TIXAIN 360 p. TIXANU U3 KANYCTbI 360 p. NXANU 360 p.
: ; N3 CTPYYKOBOU 180 rp. CO CBEKJ/1OM 180 rp. N3 WNMUHATA 180 rp.
C c]:apLueM n3 roB44anHbLL 2 50 PACONMU CABBAGE PKHALI ~SPINACH PKHALI
With beef forcemeat e p GREEN BEANS PKHALI ” VT ” ”
CtpyukoBas paconb, neperepras KanycTa co cBeknoun, neperepTble LLInuHaT, nepeTepTbin C TPEUKUMN

C CblPOM CYNYTYHU U TapXyHOM C TPELKUMU OPEXaMU U TPY3UHCKUMWN  C TPELKUMU OpexaMu U TPY3UHCKUMWN  OpexaMu U Fpy3UHCKUMU CTIeLUSTMN

: ; 2 50 cneuusmu / Green beans with walnuts cneunsmn / Cabbage and beet with - Spinach with walnuts and Georgian
With suluguni cheese and tarragon p and Georgian spices walnuts and Georgian spices spices



XOJNIOAHDLLE 3AKYCKU
COLD STARTERS

TEBXXAJIMS  Pynemwi w3 Cynyryuw c MsToi no coycom Haayri 2507p. 390 p. BVKET U3 CBEXEN SEJ'IEHM s & 120rp. 290p. =

S Moy GEBZHALIA _ : S T RONSBE ;ulugum cheese with mint and Nadugi sauce Wl : : Y 3y FRESH GREENERY. e
ﬁ 'l" 'u _‘iﬂlp .
Y -

ik s M)XABE R
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KanycTa no-rpy3smHcku
Georgian Sauerkraut

220p. &
200 rp. =

OBOLLUHAS HAPE3KA
~ VEGETABLE SET e

290p. &
250-Tp.

' CAUUBU U3 KYPULLbL  Kypuua noa opexosbim coycom Baxe 250 tp. 390 p.
SrL CHICKEN SATSIVI Chicken with walnut sauce Bazhe :




CEMTA WED-TIOCOJIA
CHIEF'S SALTED SALMON

200 rp.
CbIPHAA TAPEJIKA o 420 p.
CHEESE.PLATE R £ 3 200 rp.

Chlp CyNyTYHW, KOMYEHDLA CYRYTYHU, UMEPETUHCKUN ChIp
C YKPOTIOM U MamnpuKoun, KOTIHEHbIA Yeun

Suluguni cheese, smoked Suluguni cheese,

Imeretian cheese with dill and.paprika, smoked chechil

750 p. |

XONOAHDBIE 3AKYCKU

COLD STARTERS

-_:, I :‘:‘-—-.
\T ™| IOMALWIHUE CONEHDbS
\ == HOMEMADE PICKLES

—

BY)XXEHUHA OT WE®DA
CHIEF'S COLD BOILED PORK

" CENEOOYKA

noa BOAOYKY
RUSSIAN HERRING
TO VODKA

350 p.
300 rp.

A3bIK

C XPEHOM
TONGUE WITH
HORSERADISH

520 p.
200 rp.




CAJIAT
TPEMECKUUA
GREEK SALAD

CANATHI

SALADS

Orypeu, TomaThl,
6onrapcKumn

nepew, KpacHbln

NyK, NUCT canara,
ONINBKOBOE Macno,
6anb3amMuyecKun
yKCyC

Cucumber, tomatoes,
bell pepper, red
onion, lettuce, olive

CANAT

C XPYCTAWLUMU
BAKJIAXXAHAMU
SALAD WITH CRISPY
EGGPLANT

BaknakaHbl, TOMaT, CIUBOYHbBIN

CbIpP, KPaCHbIN NyK, KUH33,

6a3UnmnK, CeMeHa NoACONHYXa,

= KYHXYT, COyC cnagkum Yunn
.+ * ... Eggplant, tomato, cream
= - cheese, red onion, cilantro,

-basil, sunflower seeds, sesame *
i
CAJAT LE3APD- SN
C KYPUUEN S
CAESAR SALAD.._ 3
WITH CHICKEN.
ODune KYPUHO TPYIKM, ks
canar ancéepr, TOMaTbl :
Yyeppu, Cblp NapmesaH;:. T
CyXapuKu, Coyc : T
. «llesapb» C aHYOycamm

Chicken breast fillet, ] d A " _
iceberg lettuce, cherry . 3 : = :
tomatoes' parmesan. ; v i CATIAT PbIBHbIM / FISHSALAD 490 p s
cheese, crackers, ' ' Cemra, kKapTodens 06KapeHHbliA, 200 rp. TOPYUYHOM COVCE 200 rp.
CRESICQrESANg : JANC DHETRED i RONSHTOD - "_—  TONGUE SALAD IN HONEY-MUSTARD SAUCE
with anchovy : MenoBO-TOPYUYHAs 3anpaBka : SR

Salmon, fried potatoes, lettuce mix, tomatoes, Mwukc us nucTbes canata, TOBSKWIA A3bIK U COYC

honey mustard dressing Mixed salad, beef tongue and sauce

®OUPMEHHDIN CANAT YAYATLYPU / CHACHAPURI SALAD 420 p.

DrpMeHHBIN CanaT C TENATUHON, 6aknaxaHaMm, Kabaykamu U KapeHbIM KapTodenem, sanpasrneHHbIn coycom Hauallypn 5 rp. BN

Signature salad with veal, eggplants, zucchini, fried potatoes, served with homemade mayonnaise dressing

OBOLLHOW CANAT
NO-TPY3UHCKMN

GEORGIAN VEGETABLE
el 3 SALAD
et

Canat u3 CBEXNX TOMaTOB U
OTYPLOB C 3€N1E€HBIO, KPACHBIM
NYKOM, opexamu / 6e3 opexos

Fresh tomatoes, cucumbers,
greens;.red onion, (with nuts/
without nuts)

350 p.
220 tp.



MEPBbDLIE BNNIOOA
FIRST COURSES

KVPMHbIM CYnc II.QMA'I.IJHEM 350 p. XALWJIAMA / KHASHLAMA
_ : JIATIWWION : 300 rp. OTBapHas rOBAAUHA C OBOLLAMI B MSCHOM 6ynb0Hé
S S CHICKEN SOUP-WITH HOME R‘ECIPE N OODLES : _ Boiled beaf with veg_eta_tbles in meat broth- .
~ . CYM-XAPYO / KHARCHO-SOUP _300rp. 370 p. " YAKANYNWN / CHAKAPULI 300tp. 580 p.
R TPaAVUMOHHBIN TPY3UHCKUI CYTL C TOBSIANHON / Tradltlonal Georgian soup with Beef :

N . OTBapHas 6apaHnHa C 3eieHblo U TapxyHoM / Boiled. lamb with greens and tarragon

PY 2R -

CONAHKA MACHAA
CBOPHAA

MIXED MEAT SOLYANKA

370.p.
300 rp.

YXA NO-LAPCKU
TSAR FISH SOUP

HaBapuCTblt PLIGHDBIN
6YJIbOH C NNIOCOCEM, CNUBKU

Rich Broth with salmon,
cream

450 p.
300 rp.




BbITIEHKA
BAKERY
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) SR i TR _ XA‘-IAnYPI?I I'IO A)I)KAPCKM (I.I.OMI‘AMOLUWIJIM KJIACCW-IECKMM) : 430 p " LF-
o DR T e ' : SR S : ADJARIAN TSOMGAMOTSLILI KHACHAPURL: 3 - 450 Tp. ."fn':.:',-:: N

. XAYANYPU no I.I.APCKM/ TSAR KHACHAPURI TR R R 600Tp- S80P e 3 RN ST _ = i N BEE
- - N - - N KYBA_A"PM MSICHOV IUPOT € Py6REHO TENSTUHOM n creusmu 3 S
CUBDARI -~ Meat pie with chopped veal and spices

XA‘-IAHVPM no MEI‘PEJ‘I CKH /MEGRELIAN KHACHAPURI




BbITIEHKA
BAKERY

£l
i

. KAPTO®ENbHbII MUPOT CO WINUHATOM o 2 390p. NOBUAHU (LLOMTAMOLIUNW) | 2 390p.
" POTATO PIE WITH SPINACH - ~ P 400 rp. LOBIANI TSOMGAMOTSLILI - - 3 450 rp.
XAYANYPU NO-UMEPETUHCKU 430 p. XAYATIYPU CNOEHbBIN 430 p. XAYATIYPU C TAPXYHOM U CbIPOM (LOMTAMOUJIUNY) 430 p.

MERETIAN KHACHAPURI : a e 450 rp. KHACHAPURI (PUFF) 350 Tp. KHACH_A_PURI WITH TARRAGON AND CHEESE (TSOMGAMOTSLILI) 450 rp.




TOPAYUE 3AKYCKU
HOT APPETIZERS

Nnosmo
B TOPWOYKE
LOBIO IN POT

lepeTepTas KpacHas
daconb ¢ apoMaTHbIMU
cneunsmu

Crushed red beans
with aromatic spices

- .

8\ e iy . - Ry f_aj 370 p.
- e | ! ; o (R el TR i - Q{"&?ﬁ 250 Tp.
i : g
- BOJNIMA / DOLMA 390 p. )
- TpamvuMOHHOE KaBKa3CKOe 6/I0M0 U3 INCTHEB BUHOTPAZA C HAUMHKOM U3 Msica 220 rp :
: CBUHWHbI, TOBAAMHDL M pyuca / Traditional Caucasian dish with grape leaves : e
stuffed with pork, beef and rice - xi -
' YBULUTAPU
CHWICHTARI :
JNlenewka un3 KyKypy-shoﬁ
MYKU U Cblpa.CynyTYHU
g Cornflour biscuit with
S suluguni cheese
! - 320 p.
=, 220:Tp.
\'-\.
MYALOU
C CVJZIVTYHU
MCHADI
250 p.
120/100 rp.
ADXATICAHOAN
AJAPSANDAL
OBOLLHOE pary No-Tpy3uUHCKU
i : 13 6aKNaXKaHOB, TOMATOB,

60NTapPCKOTO NepLa,
MOPKOBU, NlyKa, 3eNeHn
n cnieunmn

Georgian vegetable Ragout
with eggplants, tomatoes,
bell peppers, carrots, onions,
herbs

360 p.
250.Tp.

4 ' o : = - TPUBbI, PAPWUNPOBAHHDIE CbIPOM CYNIYTYHU
MUSHROOMS STUFFED WITH CHEESE SULUGUNI 250 rp.

EEY
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TOPAYUE 3AKYCKN

HOT APPETIZERS

CYJIYTYHM XXAPEHDIN
GRILLED SULUGUNI

ABXA3YPA / ABKHAZURA 490 p.
Py6neHoe MsScO CBUHUHbL U TOBAAUHbL CO CREUMSMU U 3EPHAMU 250 rp-
TpaHaTa B XXUPOBOW CETKE, 3aXKapeHHOE Ha OTKPbITOM OTHEe

Minced pork:and beef with spices and pomegranate grains in fatty
mesh, grilled over open fire

TPUBHOM COYC U3

WAMMNUHLOHOB CO CIIUBKAMU L o ——l v Tl e e
U WNUHATOM . . : _
MUSHROOM CHAMPIGNON SAUCE : ¢API.I.I_MPOBAHHbIE oBOuWM C TPUBAMU U CbIPOM 390 p. - indis
WITH CREAM AND SPINACH % ' STUFFED VEGETABLES WITH MUSHROOMS : 300 rp. &% :
LLIaMMUHBOHDL, WMVHAT, CNUBKN, Mushrooms, spinach, = Tomat, 6onrapckuii nepeu, 6aknaxkaHbl, GapwnpoOBaHHbIE WAMNMUHbOHAMU,
CNIMBOYHOE MacC/o cream, butter = 3aneyeHHble C CbIPOM
: Tomato, bell pepper, eggplant stuffed with mushrooms, baked with cheese
W

ANAPLAXKMN

ELARDJI

KyKkypy3Has kpyna,

3aBapeHHast C CblpoM

CYNYTYHU

Corn grits brewed with
suluguni cheese

350 p.
300 rp.

MAMAJDBITA
MAMALIGA

TpaznvunoHHoe
TPy3UHCKOEe 611000

13 KYKYPY3HOW KPYTibl
C KyCOYKaMu CyNyTYHU

Ttraditional Georgian
dish of corn grits

with pieces of Suluguni
cheese

330 p.
300 p.

NABALWI
PITA BREAD

90 p.
100 rp.
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R YKMEPYJIU U3 LI,BI'I'U'IEHKA L 680 p. YAWIYWIVIIN U3 TOBHAMH_bI i 2 MonouHas rossiaMHa ¢ TomaTamu
. . CHICK CHEKMERULI 600 rp. BEEF CHASHUSHULI = 3 SRR S i
o % 5 = ; ; : Veal with tomatoes and Georgian
U,bl'l'l)'leHOK C 06)KapeHHov1 KOPOYKOU B CNIUMBOYHO-HECHOYHOM COoycCe 490 p greens

~ Grilled crusty chick with creamy garlic sauce 300 rp ' 3

ﬁ'

o

W - Lo '-" - -

e
o = - _—
e
= e
2 5

- o 4

YKMEPYJIN U3 KYPULIbL 410 p. YAXOXBUJIUN U3 KYPULLbI O6xapeHHast Kypa B coyce 13
CHICKEN CHEKMERULI 300 rp. CHICKEN CHAKHOKHBILI Z9eIbx T‘;I”O“;:V?:C:m;'pcﬁf:;x
3arneyeHHas apoMaTHas Kypuua B MalOHE3HO-YECHOYHOM coyce 410 p. Roasted Chicken with fresh
Flavourful baked chicken with mayonnaise-garlic 300 rp. tomatoes sauce and Georgian

spices

‘HOMEMADE LAMB

BAPAHUHA NO-IOMAWHEMY

i

470 p.
350 rp.

OAXAXYPU NMO-METPEJIbCKU
MEGRELIAN ODJAHURI

ApomaTHas CBUHUHA, XXapeHasi C KapTodenem U TPY3UHCKUMU CTIELINSIMU, TIOBAETCS
C TOMaTamMu U KpacHblM niykom / Flavourful pork, fried with potatoes and Georgian
spices, served with tomatoes and red onions

XAPYO
OPEXOBOE
NUT KHARCHO

AnneTuTHble
KYCOYKU Mononon
TOBSAUHbL

B OpPEXOBOM COyce
Tempting

pieces of veal
with walnut sauce

490 p.
300 rp.
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TOPAYUE BJ1IOJA
MAIN COURSES

i

TOBAAUHA nO-I‘PY?Mxi-I_CI:(Vl" / GEORGIAN BEEF & 20rp. 490 p.

ToBsAMHa, TyweHast C NyKOM, CrieuvsiMu 1 3epHamu rpaHata / Stewed beef with onions, spices and pomegranate =

) 34
it T

TENAYDU WEYKU IO COYCOM AEMUTNAC 550 p. AOPAAO, 3ANEYEHHAS B TPABAX 790 p. CTEUK NO-TBUNUCCKU e 750 p.
C KAPTO®EJIbHDbIM NMIOPE 300 rp. BAKED DORADO WITH HERBS 300 rp. STEAK IN TBILISI 270 rp.
SAUCED "VEAL CHEEKS" WITH DEMI-GLACE DRESSING Cémra, NUCTbS WNNHATA, CIMBOYHDIN COYC C CblPOM NapMmesaH

AND MASHED POTATOES

Salmon, spinach leaves, cream sauce with parmesan cheese



W

i |

o

fle Te

CTEWK U3 NOCOCH HA MAHTANE / GRILLED SALMON STEAK

UBAC HA YTNAX / BARBECUED SEA BASS

. 3P g L8y

150/30rp. 750 p.

- 250 rp. 790 p.

: ACCOPTU WALWNDBIKOB / ASSORTED KEBABS

|I‘-i 1

Wawmbik n3 Kypuubl,- CBUHUHDLL, TENATUHDL, 6a'paHVlel, Ka'pe 6apaHVlel, OBOWU TPUND,

“kapTodenb Ha MaHrane / Chicken, pork, veal, lamb, mutton rack, grilled vegetables, grilled potatoes

ACCOPTMU
WAUWNDbIKOB
ASSORTED KEBABS

Jliong-ke6ab

3 KypuLbl,
nonsg-ke6a6
TO-TPY3UHCKY,
NONA-Ke6a6 13 Kypuubl
C CblPOM CYNYTYHMU,
WalWmblK U3 Kypuubl,
CBUHMHbL, TENATUHDL,
6apaHnHbL,

Kape 6apaHuHbL,
OBOLIY TPUND,
WaMMUHbOHbL

Ha MaHrarne,
KapTodens Ha YTAAX

Chicken kebab,
Georgian kebab,
chicken kebab

with suluguni cheese,
chicken, pork,

veal, lamb, lamb rack,
grilled vegetables,
champignons

on the grill, potatoes
on the coals

5700 p.
2100 p.




MAHTAN
BRAZIER DISHES

KAPE
MOJNIOYHOTO
TENEHKA

RACK OF VEAL
CALF

970 p.

240 rp.

NIONA-KEBAB U3 BAPAHUHDL
LAMB LULYA-KEBAB ;

450 p. 180/70 rp. "
NIONA-KEBAB NO-TPY3UHCKU
GEORGIAN LULYA-KEBAB
420 p. 180/70tp.

—

MIONSA-KEBAB U3 KYPULIbL
CHICKEN LULYA-KEBAB

390 p. 180/70 rp.

J'IIOJ'ISI-KEBAB N3 KYPUL L C CYJZIYTYHU : WALWNDbIK U3 CBUHUHDL / PORK BARBECUE 180/70 rp.. 450 p.
CHICKEN LULYA-KEBAB WITH-SULUGUNI CHEESE N S e b
410 p. 180/70 rp. / 'VEAL BfRBE.CUE 180/70 rp. 520 p.
WALLJIbIK U3 BAPAHUHDI / LAMB BARBECUE 180/70 rp. 720°p.
KAPE U3 BAPAHUHDbLI 720 p. MONOAAS TOBAAUHA HA KOCTM 1390 P WALWNDbIK U3 KYPULLbI / CHICKEN BARBECUE 180/70 rp. 420 p.
RACK OF LAMB S 240 Tp. CALVE BONE BLADE STEAK 360/80 rp.
= m .’ — ((

CTEWUK NO-TPY3UHCKMU 490 p.
GEORGIAN STEAK 200/70 rp.




TAPHUPDI o g | o ; | COYChbl
SIDE DISHES - s Etn %~ 8 @ SAUCES

[ E T

WAMTMUHDOHDL

290 p. OBOLUIU TPUJDb

. HA MAHTANE 180 rp. GRILLED VEGETABLES
GRILLED MUSHROOMS :
KAPTO®END HA YTNAX 190 p. KYKYPY3A HA YTNAX

GRILLED POTATO : 200 p. CORN ON THE GRILL -
- \ CALEBEJIU / SATSEBELI

TKEMAJIN ./ TKEMALI

BAXKE / WALNUT SAUCE
TAP-TAP / TAR-TAR
HAPWAPAB (TPAHATOBbBIN COYC) / NARSHARAB (POMEGRANATE SAUCE)
ADXXUKA / ADJIKA

CMETAHA / SOUR CREAM
YECHOYHDbIN COYC / GARLIC SAUSE
MAUOHMWM / MATSONI
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~ PYAIET C YEPHOCTIUBOM
.~ UTPEUKMMMU OPEXAMM

ROLL WITH PRUNES AND WALNUTS

MELOBUK
HONEY CAKE

150 rp.

TUPAMUCY
TIRAMISU

B

«HATIONEOH»

C 3ABAPHbBIM KPEMOM
"NAPOLEON" CAKE WITH CUSTARD

320 p.
150 rp.

OECEPTbI

DESSERT

BUIUHEBDIU CYT1

C MOPOXEHbBIM
CHERRY SOUP WITH
SCOOP OF ICE CREAM

350 p. e
250 rp. i

MALIOHM

C MEAOM- =
UTPEUKMMU
OPEXAMM
MATSONI

WITH HONEY

AND WALNUTS -

TpaanunoHHbIN,
TPY3UHCKUMN
KVCJIOMOJIOMHbLI
TIPOZYKT C MENOM
U TPELKUM OPEXOM
Exquisite Georgian
yogurt with honey
and walnut

250 p.
180 tp.
TUVIOMBUP KNNACCUMECKUN NMNOMBUP UJOKOJ'IAJJ.HI:IVI
CLASSIC PLOMBIERES ICE CREAM CHOCOLATE PLOMBIERE
270 p. 270 p.
100 rp. 100 rp.
T NINUMOHHDIA COPBET
NNIOMBUP GUCTALUKOBDI R CNSORBET
PISTACHIO PLOMBIERE
5 Bnaropaps CBEKUM U COYHbIM i
L NMUMOHAM 3TOT CO'p6€T OUBUTENDBHO ot
270 p- NETKUU U ocse)KaroLu.mﬁy
100 rp.-
270 p.
~=100 rp.

HekoTopble 6nioaa MOTYT HE COOTBETCTBOBATb GOTOrPadUM, aKTyanbHy0 UHGOPMALUIO Bbl BCETAA MOXETE YTOUYHUTD
y oduumaHTal

Some dishes may not match the photo, you can always check with the waiter for the latest information!




CAHKT-TIETEPBYPT



