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Luxkaaw [ Khinkali

110 rp (1 wr) 70 ?

Ruxrasn 2
c0 CHMMMMER ¥ TORRIUNG

ohx npwrerosior 15 - 20 MuxyT
Si kR 1:I' 110 g (on€) 70 Tub
Khinkall
pork and beel stulling
¢ocking time i5 15 - 20 minutes

Xunxaan (10 rp (1 wr) 757
u

¢ romRpuKoR

Bpens npwrorossexns 15 - 20 amunyr

Khinkali
beel shuffing .
Cooking time is 15 - 20 minutes

110 g (1 one) 75 Rub

X\mxam 110 rp (1 wr.) 80 ?

¢ Gapaxuxon
Bpems mpwroronaexus 15 - 20 mwnyr
Khinkali 110 g (1 one) 80 Rub

mutton stuffing 4
Cooking time is 15 - 20 minutes

Ruxxanu o rp (1 wr) 709

¢ WAMTRKEOKAMY
Bpems npwrororaexns 30 muxyr

Khinkali 110 g (1 ene) 70 Rub
with champignons
Cooking Hime is 30 minutes

¢ N\~

Kunkaan nwobore BMpa, 110 rp (1 wr.) 90 P
JKApeKKEIe BO SPUTIOPE
Bpewr npuroronsewus 15 - 20 munyr

Khinkali all of types. deep - |
Cooking time i5 15 - 20 nﬂnulz:.p i 110 g (1 one) 90 Rub

Krapu 120rp (1 wr.) 709

¢ CRApOM
ﬂPEMR npurerentenus 15 - 20 MUKYT

Kvari
with cheese 120g (1ene) 70 Rub

Cocking time is 30 minutes

Ropuus om mpex wmyk /  Portion Tfrom three pieces
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\ £oyert / Sauce

IKEM&AH CAVRORELINR coyc

50 rp 65 P
" Tkhemali plum souce 50 g 65 Rub
‘ aneﬁmv fe 50rp 65 P
e  Jacebeli . uce 50 g 65 Kub

Mayoun xwess MOAOUKMR coyc 50 rp 657

MTaconi SAUCE sour - milk Souce S0 g 65 Rub

ﬁamuxa OCTPAR  wa ocxome mepya wwaw 30rp 509
Adjika hot pepper based souce 50g 50 Rub

£meraxa gomawnss 30 rp 50 P NY J
dour cream homemade 30g 50 Rub ) |

+&TPN
+*
= 1

Yol
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3axycxu / Appetizers
350 rp 356
n
efKa Ce30KKEIX onowe
E&u. noMugopst, Goarapexuit nepey, 3eAexb - R o
Plate of season vegetables ¢
cucumbers. tomaloes. Bulgarian pepper. greens
3707
I'pyauncKie CoARKER 350 rp
! Gowkemmie OTYpYsl, MOMMAOPEL KAMYCTA MO-TYPRRCKI,
. mapuuuuunut weCHOK, OCTPMR nepey .- Lok

Georgian Pickles -
h pickled cucumber. tomatoes. Gurian cabbage.
] marinated garlic. hot pepper

FccopTit FOMAWNKX CLIPOR 200 rp/50 rp 390 P

¢ MegoM ¥ Opexamu
Assorted homemade cheeses
with honey and nuts .

200g/50 @ 240 Rub

Bapgpxgxany ¢ rpeyxym opexon 230 rp 430 ?
PuyseTvru w3 Mapewmx Saxsamax,

¢ MEKNBIM MAWTETOM W3 TPeyKore opexa.

Badrijani with walnuts 230 g 430 Rub
Tolls of fried cggplant, with tender walnut pshi.

Jlxaau 320 rp 395 P
Hﬂl{ﬂﬁlﬂﬂhlﬁlﬁ FPYINHCKAR 3AKYCKAa o WNYHATOM,

\
-
. CORKAOR, W Rﬂ.ﬂyﬁ'ﬂi.
PRhali
" 320
' Rational Georgian snack with spinach. . 325 Mub
|  beetroot and cabbage.

£asar | Salad

Tpyswncrum onowxon canar 200
CBEKNS Orypysl, noMwpopsi, WHMEPETHHCKMR Chip .
KPacHeilt ayx, 3eaeus, FPeyRuit opex ;

Georglan vegerable salad
cumbers, :
red onions, gml:-l:‘:lnlnm . Imeretian cheese, g 250 Rub

250 ?
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£yn / Soup
Xapuo no Merpeaseky 300 rp 290 2
¢ romagwuxon, HABAPUCTMR, ¢ pucom
RKharcho Megrelian 300g 290 Rub
with beel, rich. with rice
Bopuy no-rpyawnex 300 rp 260 P
ABapuCTRR Gopuy,
e ocranur Bac rosopx 1YWNEM,
Borscht a la Geor, 300 g 260 Rub
I'he rich borscht will not /U hungry and indifferent.
Xaeb x cyny 100 rp a7
Bread to the sSoup 100g 40 Rub ¥

Msaco xapexoe / Roasted meat

Bpems npuroronsexus 30-q0umuxyr/Cooking time 30 - 40 minutes

Wawasx 3 cawwws,/raprwp/coye 250/50/50 rp 260 P
Pork skewer/garnish/sauce 250/50/50g 260 Rub

Wawanx w3 6apawuxst xa xocTw/rapuwp/coye 250/50/50 P 330 P
S\ Mutton skewer on bone/garnish/sauce 250/50/50g 330 Rub

Ocrprie xypusme KPRABILKY 200 rp 160 P
opicy chicken wings 200 g 160 Rub
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ANUKBEOKE! C CHIPONM
Eu%fn:.mm. ¢ f:éuuo saneuexxme gas Bac

rerywxoR JTepH, Ma KeYX C CLIpOM CYAYIYRIU.
champignons with cheese :
¢hampignens lovingly baked Tor you by Auntie Everi.
on ketsi with suluguni cheese.

ﬂonua
K3 mﬂﬂﬂ"lﬂii a EKHQTF!HHOS AMCTE

Dolma
from beel. wrapped in grape leal

Qaxoxbuan w3 Mxca NTHYH
Kycourw xypwysi, ToMAeHEE K2 KeYM © TPYIMNCRUMK
CIEYWAMY, ILACHEW ¥ TOMATHOR MACTOR.

ChakhoRhbili with poultry meat
Pieces of chicken. stewed on ketsi with Georgian spices,
herbs and tomato paste.

‘Iamymg:m W3 TOBRJWKEL

Tomrguna, Tomaenas n Gyasone ¢ TomaTamy,
NPUNPABACHHAR CEKPeTAMYM TETYWXW JTePK.
Chashushuli with beel

Beel stewed in broth with tomatoes,
Navored with secrets of Auntic Eberi.

Yaxanyauw ws Gapaxuumn

Mnco mosopore 6apawsxa, mpwrotonfenxoe mo
CMeYWALHOMY PEYSNTY TETYWXY
Chakapuli with lamb

Young ‘Inmb meal cooked according to
a special recipe of Auntie Eteri.

Opxaxypu

Kycouxx cmwmnnss, sanenersme

¢ KaprosedeM 0 3040TMCTOR KOPONKM.
OdjaRhuri

Pieces of pork. bake with a potatoes.
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Iopsuee 6mome / Hordish

250 rp

200 rp

200g

250 rp

250g

250 rp

250 g

250 rp

250 g

300 g

520 Rub

260 P

260 Rub

250 ?

250 Rub

290 ?

290 Rub

3209

320 Rub

3209 .

320 Rub
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Lopsuee 6avop0 / Totdish

Kaxerwickoe mmco

Kycourw romspgwmst, sanevesxsie xa Keywu,
¢ xaprosesem w rpwlamy.

Meat from Kakheti

Pieces of beel. bake on ketsi with a potatoes
and mushreoms.

BIMARKOK Tabakax
BIMASHOK, 3AMRURHHMR [« TOR KOPONKM,
C TPY3MMCEMMY CREUMRM.
Chicken tabaka
Chicken. baked to golden brown crust.
with Georgian spices.

Jlepenena radaxax
Tlepenena, mapexan xa keyy,
l'l‘.ﬂg YECHOYHEIM Gnymn € KMK3OW.
Quail rabaka

Quail Tried on ketsi. with garlic sauce
and coriander.

300 rp

300g

1 nop.

1 portion

1 nop.

1 piece

450 Rub

|49

350 9P

350 Rub
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Kauanypx / Khachapuri

Jlexonaxny

¥3 CaoeHoro TeeTa ¢ cyayrymw w MMEPRTHHERMM CLIpOM
Penovani

from pull-paste with Suluguni and IJmeretian cheese

Jlexomaxw Téuawcypu
W3 CADEMOre TRCTA, C cHPﬁM CyAyryMY w YHMIDETHHCKMM CELpOM

Penovani Tbilisuri
Trom puff-paste with suluguni anc ISE

KRYRTIYPN .

Kyraéu ¢ CBIPOM ¥ WrMMATOM
W3 neanmensoro recra, ¢ RBYMA BMZAMW [OMALINKX CLAPON:
CYAYTYNM ¥ MMEPETHMHCRMM, ¢ AoanAeHMEM IEALMM LWINVUHATA.

Kutabi with cheese and spinach

Made of dough for dumplings.

with two kinds of home-made cheeses:

suluguni and Jmeretin. with the addition of green spinach.

Xauanypn Merpeasckut
ABYMA BMAAMX AOMAWKKX CHIPOR BKYTPW W cREpxY:
CYAYTYNYM M WMEPETHMCKIUM.

(ingrelian Khachapuri
With two kinds of home-made cheese inside and on top:
suluguni and Jmeretian.

Xavanypy ¢ CHIPOM ¥ WIKKATOM
£ AByMR BMgaMy JOMALINME CHpon:
CYAYTYMR ¥ UMEPETHRNCKUM,

¢ Aodamaexuem 3CAEKM WNMHATA.

Nhachapuri with cheese and spinach
With two kinds of home-made cheese:
suluguni and IJmeret, with green spinach.

Xavanypw ¢ cripox % Kux30R
£ RayMs BMpaMK AOMALIMME CLPOB:
CYAYTYHR W WMEPLTHMCKWM, € J ENMEM 3EACHM KMNISL.

Khachapuri with cheese and coriander
With two kinds of home-made cheese:
suluguni and Imeretian. with green cilantro,

180 rp

180 g

1000 rp

1000 g

200 rp

200g

230 rp

230g

230 rp

230 g

230 rp

230g

180 P

180 Rub

840 P

840 Rub

we il 3a¢yees NI ONHKOTO
ADACHAPURI LogodmBo 3s@o6s FOR ORE

260 ?

260 Rub

210 9

210 Rub

280 ?

280 Rub

220 9

220 Rub
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Rananypx / Khachapuri

q00 rp
Rpxapcrun € opHuMM RELOM

HAPUR
oluMaR AORONRE, POAOM W3 An
mLmuuu coipont X ORI KYINEIN ARYOM

Adjarian with one €dg
mﬂ!hnuwn ‘boat. from Adjaria
with home cheese and one chicken €34

Rimapexuft ¢ ABYMR ARYAMK
ScoM AWOUMAR AOfOURA, POROM M3 Ramapun
¢ AOMAUINMM CEIPOM % AOYMS RYPUHBIMY RAYaAMU

Adjarian with fwo €dgs
well-known 'boat’. Trom fidjaria
with home cheese and two chicken eggs

40049

500 rp

5009

JMerpeasckut
didi Pﬁmaumt) E,qu rp
patara (manexsrut) 450 rp

popom w3 Jerpeawn
¢ ARYMA TWARMR AOMAUINWX CHPOB: CYAYTYHY W WMEPETHHEKUM CHPOM

Megrelian
didi (big) 800 g
patara (small) 450 g

Trom Megrelia
with two kinds of home cheeses: suluguni and Jmeretian cheese

£ cripom W wnRKaTOM 8550 e
450 rp

With cheese and spinach 1000 g
450 g

ﬁ CHLPOM W 3eACKEN (000 7y
450 rp

With cheese and greens 1000 g

450 g
Ky'ﬁﬁapu
PoRoM %3 Emanerwx, 400 rp
BRYCHBIR MACKOR xasanypw
Kubdari
400 g

Trom Svanetia. delicious meat khaect ,

xHKant | BEZERBL | muxo

560 P

360 Rub

680 Rub
380 Rub

980 P
360 P

980 Rub
460 Rub

82079
3809

820 Rub
380 Rub

390 P

390 Rub

;
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Fanurxv / Beverages
w;:llﬁurtudu

GyT. 1509

Haraxrapu = ACCOPTHMENTE : ;JJTTH : S
Ratakhtari asserted
. 200

SaxfyKessyt n accopTRMenTe 1 éyr - . ?

1 bottle 200 Rub

Zandukelli assorted

Iﬂuuegamuaa Boga / Mineral water

Q
Roprou R
Borjomi 1holtle
Zavpme raswponanxas 1 6yr. 1507
Sairme with gas 1 bottle 150 Rub
Gavpme ¥eraswpomanxas 1 6yr. 150 P
Sairme without gas 1 battle 150 Rub
Yatnxme xanurku / Tea drinks
Han vepunitt 300 ma 200 9
Black tea 300 ml 200 Rub
Yat senennitt 300 ma 200 P
Green tea 300 ml 200 Tub
Krogxunt uakt ¢ MATOR 300 ma 350 9
Berry tea with mint 300 ml 350 Rub
Wnbupxun vaw 300 wa 350 P |
K{iﬂ' OCKORE ROPKR WMOWPR, AMMOMA, AMEALCMMA W MeRA l
inger tea 1
based on ginger root. lemon. erange and honey - - '
Qp‘yxroau'n van
K3 OCKORE WEPHOTO WaR W PYKTOR - =0 ?
Fruit tea "
based on black tea and Truits S00 mi 350 Rub
Qaweuxa no
PUMOHHOTO uax
Cup of tea 200 ¥s 25 9

200 ml 5 Rub



Koee fO-TPY3NHCKY
Coflee @Georgian

ope O creyuamMy
coffee with spices

- Kopwya / - cinnamon
- xappamox / cardamom

- raospuxa / cloves

150 Rub

80 ml
80 ma 507
80 ml 150 Rub
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Iecepret | Desserts
100 rp (2 wr.)

Jenoe .
Jopo 100 g (2 piee:

Jee-cream

Homoxr xa suibop:
- opexu
- BAapeMne AomawiMes
Doping variely:
- nuts
- home-made Jam
I wr.

Yypuxesa

Haquouanauuﬂ flecepT, QOCTABAEHMEIR K MAM W3 COAHEYHOR
T PY3UM. Rp\trwunnenﬂﬂﬂ IO3ARKAMY M3 CTYWEHHOTO

BMHOrpagKore CoKa IPQHRUTU DPEI!-

Churchkhela
Rational dessert delivered to us Irom sunny Georgia.

Prepared of condensed grape juice and walnuts
by our good cooks.

1 piece

Bapexse pomawnee 30rp

Heobuuanno BRYCHOR, CARKOE, YAMAMTEALNOE BADEXLE W3
coaneunor I'pyawux, no mrycy wa Baw nubop.

Tiomemade jam 30rp
Euruqrdinnrilv tasty. sweet. amazing jam from sunny
Georgia. to your taste and at your choice.

£meck cyxoepyxTon ¥ opewxos [50rp
Bryeno v carno

ixture of dried fruits and nuts
Yummy and satisfing.

150 P
150 Rub




