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on 110 P
\ Torp/g

C 6apaHUHOM "120 P

C Kypuuen
With chicken

Co CBMHUHOM U roaqﬁ
With pork and beef

| N
LleHa yKasaHa 3a 1 Ty i
The price is for 1 piece

_Q-QOYQO/I\ BKYCH
BETTER WITH %UQ

i’* XUHKAJTUA NO-TUDJINCCKHA

R - TIFLI STYﬂLKiiIINKALI
1) y
|
& 'y Co CBMHMHOWM U roBsA, HOWM 160 P

Wlth poﬂ( and,beef 140rp/g (
| | 190 P

140rplg

%
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v 'egetarian dishes Spicy dishes . Visual appearance of the dishes may vary from the photo B
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LleHa yka3aHa 3a 1 LWTyKY.
The price is for 1 piece




The price is for 1 piece

LUTaNun XNMHKanu
C HAYMHKOM M3 Cbipa CynyryHu,
TOMATOB N CITMBOK

Tsiteli khinkali
Khinkali stuffed with suluguni cheese,
tomatoes and cream

160 P
Norp/g

LleHa yka3aHa 3a 1 lWTyKy
The price is for 1 piece

k]

YBa)kaeMble rocTu, ecnin 'y Bac anneprus: Ha onpep.eneHHbue NpoAyKTbl, NOXanyuncra, cooGu.l,wre 06 3TOM 3apaHee o¢uuuaHTy
Dear guests, if you: aTe allergic to certam foods, please inform the waiter in advance.
: i“'!l.‘.‘ ‘} .'-l- +. 811 :
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Frled mlnl Iamb khinkali W|t
specral BeDaﬁauce #5

250/4Q rp/g':'"a* =

:»::.1.' #
Llera ykasa#Ha 3a 5 LIJTyK e
The price isfor 5pieces

r'i\ll
bl T

g e

XMHKaNu ¢ KpeBeTKamMm
7 C_prOM B coyce ToM 1M

I

Shnmp and cheese khinkal
wnth Tom Yum sauce '

510 P

210/5 rp /9

XMHKanM CO CBUHUHON U
¢ roBsANHON B CIMBOYHOM ,
coyce € KonYyeHbIM CblpOM |

RS cynyryl-m

Smoked sulugunl khmkall
" Y\ with pork and beef W|th
& creamy sause

W BeretapuaHckoe 61000 ) OcTpoe 6nioao - BHELLUHWIA BIL, TOTOBbIX 671104, MOYKET HE3HAYUTEIbHO OTNIMYATLCH OT POTO U3 MEHIO
Spicy dishes Visual appearance of the dishes may vary from the photo
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CTPYHKOBas Gacosb, KMH3a, penyatbii
LAYK A, FpeLKnii opex ¢ fobaBneHnem

b SEXKNKN 1 crielnn

. Green beans pkhali
;’;Green beans, cilantro, onions and wal-

nuts with adjika and spices

N3 cBeKsbl
CBekJla, KMH3a, penyaTtbiv JTyK U

I'peLl,Kl/Il;I opex c nobaBneHneM agyKMKu \ V)
" C|-|e|_||[/|ﬁ| w 190 'P

Beetroot pkhali 70rp/g

Beetroot, cilantro, onions and walnuts
with adjika and spices

M3 wnuHaTta e
LLInnHaT, KMH3a, penYvaTtbln AyK U "

rpeLKun opex ¢ 0obaBIeHMEM aoyKUKN . Qg P :
U crieumm w 190 _

~ Spinach pkhali 70rp/g

Spinach, cilantro, onions'and walnuts
with adjika and spices

Mxanu u3 TbiKBbI i
TbikBa 3aneyeHHadq, KMH3a, pe[‘lanbll;l

't * oy
NYK U FPeLLKU opex ¢ nobaBneHnem -
L ADKUKU U cneunm w 199,9
‘#‘Pumpkin pkhali 70rp/g
Baked pumpkin, cilantro, onion and
\’q'alnut with adjika and spices

Hoe dune, CMUBKK, KMUH3a,
aTbl Ny K U FPELLKN OpeX C
BIIEHMEM aOXKNKU U CrieLnia

- Chicken fillet, creém, cilantro, onion and
- walnut with adjika and spices

YBa)kaeMble rocTu, eCNU y Bac ansieprusa Ha onpeperneHHble NpoayKTbl, MoXanymncra, coobmnTte o6 3ToM 3apaHee opuLMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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| ACCOpTM nxan AKOMCTBO»
3 MNXxanu M3 cTpyYkoBon daconu,

} i MnXananm 3 CcBe bl, MXanan 13 WrnmHaTa, P .
1 nxanu ua'KypuLbl, Xanm U3 TbIKBbI J F
Assorted pkhaI| « trod'uctlon» |
oy B Creg f '
- oKt
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¥ BeretapuaHckoe 6nono ) OcTtpoe 6nogo  BHeluHW BUA,
Vegetarian dishes Spicy dishes
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.
Ap)xancaHpgan ’
MNeyeHble GaknaaHbl, TOMaTbl, 6GOArapCcKniA
rnepeLw, iyK C apoMaTHOW 3eMeHbto. [1o Baluemy
XXeJTaHUIO NMoaaeTCHd ropAYvYnM U XONMOOHbIM.

Ajapsandal : ,
Baked aubergine, tomatoes, sweet pepper, e
onion with greens. Can be served cold or hot $ i1y

% 460 P L

260rp/ A TR

— PR

NManpuka rpunb

C opeXxaMu No-rpy3amHCKu

PyneTuKM M3 3aNeYeHHOro claaKoro nepla c
Ha4YMHKOW U3 OCTPOM OPEXOBOM MacTbl U 3eM1EHU

Georgian grilled

sweet pepper with nuts
Baked paprika rolls with spicy nut stuffing and herbs

W 490 P
140rp/g

e %
E‘E‘L' :}' v\ .

e

Ce30HHbIe OBOLLMU
Seasonal vegetables

v 430 P

\
250rp/g

S
YBa)kaeMble rOCTH, €C/IN y Bac ansieprua Ha orpeaeneHHbie NpoayKThl, MOXXanyucTa, coobLimrte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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OcBexa U KUCTOMOMOYHbBIM
o g KECOMA TS

. soni
Refres%wg sour mllk beverage

% 150 P

MauoHu noxmeanbm .

C. OMOJjoquM HamuToK C MVIHepaJ'IbHO'IA\B

FPY3INHCKNMU CrnielundaMmn N 3e1eHbro
ﬁ ™

' maﬂsom georglan hangover
. remed Yy © Q [}
I i {Sour milk beverage with soda,
| i | Georgian spices and herbs ]
!

W BerertapuaHckoe 6niogo ) OcTpoe 6ntogo  BHelHWiA Bbu: rOTOBbIX 6n|on‘home1' HE3HaUUTENbHO &mqa'rbcn OT POTO U3 MEHIO
Vegetarian dishes Spicy dishes Vsual{ppearance Bii:ghe dISh es may vary from he phot
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cynyryHM KOI'I‘-IeHbIVI Cbip MMEPEeTUHCKUNN, BM;—IOFpa‘A, Men:

Goat s milk ch%eﬁe;-sfnoked oat’s milk cheese, homemade

sulugunl, smokedsulugunl, |meret|an cheese, grape, honey

YBa)kaeMble roCcTH, €CNIU y Bac ansieprus Ha onpegerneHHble NPOAYKThI, MoXanyncra, cooblmuTte 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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*:' e KypuHbIA nawiteT
| C BULLHEBbIM COYCOM U

H
@i
I*'.- MWEeHUYHbIMU FPEeHKaMu ¢

‘? E ‘-i‘-’ Chicken pate with cherry &%

sauce and wheat toasts

. 410 E '*
’”);f 185 rp :g

din g
i ||
,:.rli A |
| h '
s
| l‘ £Y
L | By i\
I‘] | il ﬁ i o
)i RS
11§ 3
13 it
f i | Cauusum c Kypuueu
i APOMaTHbIM MPSIHbLINA COYC U3 MOMOAbIX MPEeLLKMX
o OPEXOB WM KaBKa3CKMX CMeLni, C KyCouKaMu
| KYPWUHOW MAKOTW 1 OCTPbIM Mac/ioM
Satsivi with chicken

Fragrant spicy sauce made of young walnuts
and Caucasian spices with pieces lof boneless
chicken meat and hot ail

. b 490P

=200rp/g

=

E_'

E.
4
|
1 ]
I
|
|
| L 1
’ iR
3 | | [ ! i Il |.
.ol ' K 1 I Vial L
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Qs BeretapmaHckoe 6ntoao OcTpoe 6nton, HY BbIX 67110/, MOYKET HE3HAUMTESTEHO OTNIMYATLCS OT hOTO M3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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MapuHOBaHHbIN CTPYUYKOBbIN
nepeu, KpacHasi KanycTta u3 604k#,
MapUHOBAHHbIN YeCHOK, CONneHbie: b
nomm:l.opbl, coneHble oTypum, yepeMiua

Marlnated bell pepper, pickled red
‘sour cabbage, marinated garlic, salted
-tomatoes, salted cucumbers, leek

460 P

YBa)aeMbie rocTu, ECNn y Bac alNeprusa Ha onpeaeneHHbie NPOoAyKTbl, MOXKanyMcTa, coobLimTte 06 3TOM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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ju'fl | |

PyneTnku us cna6oconeHom
' CeMrm co C/IMBOYHDbIM C pOM,
cermMeHTamMu rpemnnopy

CMeTaHHO-ArogHbIM coycom

Ited salmon rolls with
grapefrmt and sour
berry sauce

H

" Cenbab ¢ MoJToAbIM

' KapTtodenem n o
MapMHOBaHHbIM JTYKOM

|

j. 55
l|

Pickled herring
with boiled potato
and pickled n|o

i
b
1 i
il

bIPOM, YECHOKOM U 3e/1eHbIO
f

Ham rolls with cheese,
garlic and greenis '

40P |

E L bic W |
‘-""‘ = i i 135rp/g | ;
. L 3 i EY R |

¥ BeretapuaHckoe 6nono ) Octpoe 6ntoao  BHeluHW BU, BbIX 67110/, MOYKET HE3HAUMTESTEHO OTNIMYATLCS OT hOTO M3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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AccopTu cana
MNopgaeTcdlc pyKaHbIM XN1eboMm,

3e/1eHbIM JTYKOM, XPEHOM U
ropumuen pos . Vi % i (e i
Assorted lard - P ;_ Adpiie TN =1 3
Served with rye bread, spring ; ; ? WS e ¥ 1‘
onion, mus|tard and horseradish &5 P - Pl e e

s70p BRD 00 S SN

\ o | k1
200rp/g 7 4 P ' .,

MgacHoe

Ty ccopTm h
_ [lomalLiHsis GyKeHWHa

, TOBAOMHa BANeHas, b

Bl
f it

emade back

o k, served with horseradish { hi

YBa)kaeMble roCTH, €C/IM y BaC anneprus Ha onpefeneHHbIe NPoayKThI, MOXa/yincTa, cCoobLmnTe 06 STOM 3apaHee obULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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OdoMallHasa 6y)KeHUuHa s

CBMHWHA, 3aNeYeHHas|C HECHOKOM U ropqmueﬁl,
MnoOaeTCH C XpeHOoM

Ham baked with garlicland mustard, served with

Wi 1 Homemade backed ham
",' . horseradish

1 370 P

Kb 70/25rp/g

| | |

1‘| . Il
I 1 | Bacr'ypma

* K |

i Ay Basrurma

1

®\» BeretapuaHckoe 6mo.q$ ) OcTtpoe 6n|€>n_9 BHeme?w'ﬁﬁ ro1iOBb|x 65104 MOXKET HE3HAUUTENBHO OTITUYATBLCS OT GOTO U3 MEHIO
Vegetarian dishes | Spicy dishes*\u M “" Visual appearance of the dishes may vary from the photo
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NATHI 4
L ADS i

-

i b
. C MMKCOM CaJiaToB, KOACHbIM y1yKOM, 3€JIE€HbIM ‘.1 Il!

i
K
1
oW
ApoMaTHble noMuaopbl 1%
Mac/ioM U CMeTaHoM et I

with salad mix, red onion, green| oil and sour cream 1

e E
Fragrant tomatoes ‘? &;i
' F ]

v 490P

Canar C XpycTdwimmMmm 6aKna)Ka|-|aM|'yf,.-. o ..
XpycTaLime 6aknaxaHbl, TOMaTbl, CbiP CIMBOYHbIN, MUKC + & S
CanaToB € 3aNpaBKON Ha OCHOBE CBUT YMIU C UMOVPEM -

krispy aubergine salad =
Crispy aubel’gine, tomatoes, cream cheese, salad mix'with
sweet chili and ginger seasoning *“ i

% 530 P |

185rp/g b

1aT U3 rOBSXKbEro A3blKa, YXapeHbIX
| dena nan

Beef tongue salad with fried

mushrooms and potatoes
Boiled beef tongue, cucumber, crispy gherkins, fried
mushrooms, potatoes and homemadelmayo with greens

S10 P

YBa)aeMble rocTu, Bac a/l/ieprusi.Ha onpenesieHHble NPOAyKTbI, MoXasyncTa, cooblmnTe 06 5TOM 3apaHee opuLIMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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, TOMaTaMU, CTPYYKOBOM GACOMbIO
N KapTodenemMm ¢ MeAOBO-FOPYMYHOM 3aMpPaBKOM

i XaTycuH
JIOMTUKKM MOOKOMYEHHOM KYPULLbl, CBEXKME TOMATbI, "
MOJTOYHBIN CblP, KPACHbIM NYK, OCTPbIN nepeu.,p:LOMaLUHﬂq
CMeTaHa, 3eJ/1eHb |

||

, Hatusin
Slices o ,/sll'moked chicken, ripe tomatoes, cheese, red
onion,-:}*\ot peppers, homemade sour cream, herbs

510 P

{ - 210rp/g

L3
or

CanaT u3 neyvyeHbix 6aKna)kaHoOB

C TOMaTaMU U rpeLLKUM OPEXOM
MeyeHble GakaaHbl, PO30Bble TOMaThl, 3epHa rpaHara,
3e/eHb, 3arnpaBka HalOCHOBE FPELKOro opexa ¢ Ynm u

apOMaTHbIMU cne( NAM.

Baked aubergine salad with tomatoes i

and waln
Baked aubergine, pink tomatoes, pamegranate seeds,
herbs, walput and spices dressing

W 460 P

~160rp/g 71
(I ] 1 LEAE
W BerertapuaHckoe 610400 ) OcTtpoe 6ntogo BbIX 6711011 MOYKET HE3HAUUTENBHO OTAIMHATHCS! OT HOTO U3 MEHIO

Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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CanaTtc ﬂequPIM OBOI;I.I.aMVI
N KyYypyHOM rpyakKkoum
[NeuyeHaq Nanpuka 1 BaknaxaH, ooykapeHHas KypuHas Lowkl
FPYLKa, YK, 3epHa rpaHaTa, 3anpaBka Ha OCHOBE rPeLLKOro
. opexau coyca cauebenu, c LobasieHneM YecHoKa
q.-:’ g N
- Baked vegetables and chicken salad N
Baked sweet pepper and auberging, fried chicken breast, Vi 3 T |
onion, pomegranate seeds, dressingmade of sotsibeli sauce |
and walnut with garlic 1 1"

: 490 i

180rp/g i II E

k
’qo.
i g g

Canart 3 6enomn pacosim, KypmHou
rpyAKn 1 MapMHOBaHHbIX rPU6GOB
Benaga daconb, obxapeHHas KypuHasa rpyaka,
' MapMHOBaH:HbIe rprbbI, XPYCTALLME KOPHULLOHDI, praCHbIVI
| YK, DOMallHWN ManoOHe3 1

White bean salad with chicken and

pickled mushrooms LU
White beans, fried chicken breast, pickled mushrooms, small =
cucumbers, red onion, homemade mayo

C/INBOYHDbIM CbIPOM U |
o6nenuxoBo 3arpaBKoOU

leyeHasa TbIKBa, KHEW 13 CIMBOYHOrO Chipa

C KYH>XYTOM, MUKC CanaTos,
3anpaBka U3 061enunxmu

Baked pumpkin salad
with cream cheese and

sea-buckthorn dressing
/Baked pumpkin, cream cheese dumplings
with sesame seeds, salad mix,
sea-buckthorn dressing

IR T LW N

g .r |
g i L4
YBa)kaeMble rocTU;ecnn y Bac ansieprus Ha onpeaeneHHble NpoayKTbl, MOXanymncra, coobwmTe 06 3ToM 3apaHee obULNaHTY.
Dear gues;;_,_if you are allergi€ to certain foods, please inform the waiter in advance.
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A lot of herbs, fragrar
with slices of imeretia

\ V)
w

21

g

Aul

t tomatoes and cucumbers
n cheese and poached egg

510 P

Orp/g
T O

ver salad

[ Fried chicken liver, champignons, zucchini,
r R tomatoes, cream-honey dressing

HCKOI'O Cblpa U AMLIOM MaLloT

n

ith dressing made of Walnuttgarl

|
|

Cynuko |

MaKOTb MOAKOMUYEHHOTO LibIMNeHKa,
CONOMKa apeHoro KapTodens, cBexmne
OorypLbl M TOMaThbl, AMLO MaLloT, 3anpasKa

Ha OCHOBe JOMallHero Ma17|o,He3a C
XPYCTALWLNMMUN KOPHUNLLOHAMKU

Suliko

The meat of smoked chicken, French fried
potatoes, fresh cucumbers, tomatoes,
poached. eggand—dressmg Pbased on

Mexypap |

Orypubl, TOMaTbl, ManpwKa, MMCThs canara,
KpPacHbI YK C 3aMpaBKOM 13 MPeLLKOro opexa,

YecHOKa, KMH3bl 1 3efieHoro Macna
. ’ > > 2

—Glekhura

ebrs, tomatoes, salad leave

and green il

Qs BeretapuaHckoe 6ntoac
Vegetarian dishes

]

)

LR 1 IR R

OcTpoe 6nto00o
Spicy dishes
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donma

®dapLul 13 roBAAWHbI , 3aBEPHYTbIN
B CBEKOJ/IbHbI€ NTUCTbA, TOMSIEHbBIN B
06CTBEHHOM COKYy. MNogaeTca ¢ YeCHOYHbIM
COYCOM Ha OCHOBE MaLOHU g

i

'..":—‘I-l-ﬁl'F"ﬂ'l_\'._ Ry R s
iy T iy T

|

Dolma i
linced beef, wrapped in beet leaves, stewed
iln its own juice. Served with garlic sauce on

matzoni |

540 P |

250rp/g

%
| Bakna)aHbl 3am€

ToMaTaM¥ U CbIPOM
[l

i iR A B
YBa)KaeMble rocTu, eC/i1 y Bac annieprus Ha onpefaeneHHble NPoayKTb
Dear guests, if you are allergic to c_éirtaih foods, pl

N

l;}&ﬁiéﬁyﬁcfa‘. coobLMTE 06 3TOM 3apaHee odu ‘;lau-ry.
ase inform the waiter inadvance. i

s i g




3arneyYeHHbIN Cbip CyNyryHu
C TOMaTaMu

Baked suluguni
with tomatoes

% 440 P

220rp/g

LLlaMNMHbOHbBI 3aneYeHHbIe
C CbIPOM CYNyryHuU

Baked mushrooms
with suluguni cheese

w 370 P

Jlobuo ‘
i TpaauLMoHHOE FRY3UHEKoe 611000 13
* daconu ¢ 3eneHblo 1 MPSHbIMIA Crelmamm

. Lobio :
~Traditional.georgian dish-made of boiled
! beans with spices.

®» BerertapuaHckoe 6400 ) OcTpoe 6togo  BHeLHWIA BUA, FOTOBbIX 6110, MOXET HESHAUUTESIBHO OT/IUYATLCS OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo




',Hashlama cooked accordlng to

Svetlana Alavidze’s recipe
'_ Calf brisket in fragrant broth with vegetables, coriander
i and garlic .

a ‘: .

PN R

Cyn no-TéMnnNcckKu
C MUHU XMHKaNu

MUHUN XUHKaNU B KYPUHOM BYIbOHE G -
) BOLLIAMY 1 I'py3I/IHCKl/|Ml/I CI‘IeL['VIFIMVI-'

; "tcken:.broth with _mmt khlnkali vege
e and, QeOTglah Sp]CGS

t]ables

OpexoBoe xap4o

no-MerpesibCku c roBaauHoOMn
[YCTOe Xapyo C [OBSAUHOW, FPeLIKUMU i
opexaMu U MUMKaHTHbIMW CRELUAMU [

Nut kharcho soyﬁ in megrelian
style with beef

. Rich kharcho soup with beef, walnut and spices £

4 510 P

ConfiHKa No-rpy3uHCKN
OCTpa‘FI COTdHKa C I'O_BFI,EI,VIHOVI, TOMaTaMn mn
FPY3HCKNUMU Cnieldnamu

plyanka in georgian style ré
neatisoup solyanka with beef, tomatoe:i‘.

and,@_‘efy'}s_pmes [{: .o
i N

YBa)kaeMble rocTu, ECNIU Yy Bac ansieprus Ha oripefeneHHblie NpoayKTbl, MoXanyncra, cooblmuTe o6 3ToM 3apaHee opuULMaHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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YXxa Ha Kpenkom 6ynboHe
C CeMrom u oBoLlLaMu

1 Fish broth with
i salmon and vegetables

10 P

E‘ynbOH Kypm-lbm c ¢9MKaneanaMM,

p.omau.u-leu Januou un rpMGaMM
I

."’Chicken'broth with meatballs,
hg}nemade; noodles and mushrooms

370P

. 300rp/g

% BererapuaHckoe 6nton0 Yy OcTpoe 6/1I0A0  BHELUHMIA BUA FOTOBBIX 6110 MOMET HESHAUMTE/TLHO OTAIMUATLCS OT HOTO U3 MeHI
] " Vegetarian dishes Spicy dishes -' Visual appearance of the dlshes may vary from the photo
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““.._Chicken «Tapaka»

Chicken friedion a special pan under pressure

LT W

YBa)KaeMble rocTH, eCfv y Bac ansieprugd Ha onpeneneHHble NpoayKThbl, NOXKanymncTa, CoobLinTe 06 3TOM 3apaHee opULINAHTY.
Dear guests, if you are allergic to certain foods, please informthe waiter in advance.
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Yaxox6unm

i if k [ |
Kypuua, 3anedyeHHas B TOMaTHOM coyee c  \i|' | ¥
rlanpurKomn, ToMaTamMu, IyKOM, HECHOKOM U il A
CBaHCKOW COMbto | ‘ !

Chakhohbilli [}

hicken, baked with tomato sauce, paprika,
tomatoes, onion, garlic and svan salt

\ i
4 580P |

UkMepynu

Kypuua, 3aneyéHHas B CiMBKax ¢ 6ebiM il
. BWHOM UM CBAHCKOW COJblo, MO4AEeTCs Ci
| rpeLKrUMU opexaMm

| Chkmeruli
Chicken, baked in savory cream sauce

white wine and svan salt,
served with walnuts

530 P

300rp/g’

Ha ToHKOM flaBa
- NIyKOM U KP.

W\ BeretapuaHckoe 6ntono ) OcTpoe 6nogo  BHELLHWIA BUL, TOTOBbIX 61108 MOYKET HE3HAYUTENbHO OT/IMYATLCA OT GOTO U3 MeHIo
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Bt " BEEH S '..' 2 . S
Op)Kaxypu ¢ Kypuueu
7 KapTOCbeﬂb 3arneYeHHble Co CBeXe
rnepLem, 6aKna>+<aHaM|n TOMaTaMM

CBaHCKOl/I COJ'IbiO 2

o

ddzhakhuri W|th chlcken R
d potatoes, baked with fresh greens, sweet
Dergine, tomatoes adjlka and Georglan spices.

4 630 P

Op)Kkaxypwm co csm-mtqo
CBUHWHA U KapTOdDeJ'Ib, 3aredyeHHble CO CBEXKE
CblIPOM CYNyryHu, 60nrapckmm nepLiem, bak
: TOMaTaMy, a,D,)KVIKOl;I, cneyumnaMm m CBa'-l(:K

| Odzhakhuri with por
Pork and potatoes, baked with fresh green
pepper, aubergine, tomatoes, adjika and

4 690 P |

stewed with vegetables
utton and potatoes with herbs, paprika,
ubergine, tomatoes and spices

J 780 P

%300 rp /g

.L |- L

YBa)KaeMble rocTu, ECAIN y Bac anneprus Ha onpeAeneHHbIe NMPoayKTbl, MOXKasyMmcTa, coobLmTe 06 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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" YKapeHas roesauHa ¢ oBoLaMM
|| BrpaHatoBom coyce

Roast béef with vegetables
and pom‘égranate sauce

780 P

)Kapel-lbm KapToq)enb c rpMGaMM

Frled potato W|th mushrooms

o —k
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Qv BereTapuaHcKoe 6nogo ) OcTpoe 6n110a0  BHELLHWIA BUA, rOTOBbIX 671100, MOXXET HE3HAUUTENIbHO OTNIMYATBCS OT HOTO U3 MEHIO
Vegetarian dishes

Spicy dishes Visual appearance of the dishes may vary from the photo
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Cynak 3ane4yéHHbIn
C OBOLLAMM U CbIPOM CYNYryHMU

Baked pike perch with vegetables
and suluguni cheese

720 P

270 rp/g

c KapTocbeJ'lebermope Vl Maf'IOCGJ'IbeIM orypu,OM
] no,m,aroch B coycom MaLI,OHVI = quHOKOM

Pike perch cutlets
"th m.ashed potatoes ‘and slig htTy salted cucumber,
served Wlth garllc matsonl sause

YBa)kaeMble FOCTH, €CNIN Yy Bac afieprus Ha onpegeneHHbIe NPoayKTbl, MoXanyncra, coobwmre o6 3ToM 3apaHee opULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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MaHran accopTtu
Lawnbik 13 KYPWUHOIro 6e,|:|,pa LaLnblK N3 CBUHWHbI, J'IlO}'Iq Kebab l/I3 6apaHl/IHbI
nong keb6ab ms KypWLbl Ha TOHKOM J1aBalle C MapMH@%I-_I‘HbIMM 6BOLLI.aMl/|

Assorted barbecue Ry
Chlcken and pork shashlik, luleh kebab made of lamb and luleh kebab mad”a:bf
== - chicken on a thin pita with pickled vegetables

2300 P

600/300 rp / g

b AL
s
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®\ s BeretapuaHckoe 6n0a0 ) OcTpoe 600  BHELUHWIA BUA, rOTOBbIX 671100, MOXKET HE3HAYUTENbHO OTIMYATLES OT hOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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JTionsa-ke6a6 v3 roessauHbI
Ha TOHKOM J1aBalle C MapMHOBaAHHbIM

KPaCHbIM JTYKOM U KPAaCHOM rypPUINCKOM

KarnycTom

Luleh kebab made of beef y

on a thin pita bread with pickled red onion

and red gurian cabbage

670 P

280rp/g

KpaCHbIM NYyKOM U KpaCHOl/I r
arnycTomn s
sl ¢

i i_uleh kebab made of lamb

in pita bread with pickled red onion
and redigurian cabbage

90 P

30rp/g

I

wmTe GaTowféapaHe 3

in advance.
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"~ Wawnbik U3 6apaHuUHbI |
Ha;Té‘i‘kor_\/l NaBalle C MapUHOBAHHBIM KPACHBIM MTYKOM \ b
& ' Y KPAcHOM rypuINCcKom KamycTom | EUL

‘l\ L it il
£ Lamb shashlik ,- 4l
on a thin pita with pickled red onion | BT
and red gurian cabbage I

NG 910 P

270rp/g

LWawnbliK U3 KypuHoro 6eapa \
Ha TOHKOM JlaBalle ¢ MapWHOBaHHBIM KPaCHbBIM JIyKOM
M KpacHOM rypUINCKowm KamycTon

) . Chicken shashlik
~onaithin pita with pickled red onion
B and red gurian cabbage

580 P
' rp /
' 2??1!%:! e -

Qs BeretapuaHckoe 6niono ) OcTpoe 6ntoao  BHeLLHWIN BUA, roTOBbIX 671100, MOYKET HE3HAYMTESIbHO OT/IMYATLCH OT POTO U3 MEHIO
Spicy dishes Visual appearance of the dishes may vary from the photo

Vegetarian dishes




YBa)kaeMble rocTu, ECfik y Bac anneprus Ha onpeneneHHbie NPOAYKTbI, MOXKanyMncTa, coobmte 06 3ToM 3apaHee opULIMAHTY.
. Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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‘OTBapHOM
' AJOoMallHUM MaCJ'IOM

M rpunb
aH méanKa We

W BeretapuaHckoe 6180 ) OcTtpoe 6n110g0  BHELLHWIA BU MOTOBbIX 67100, MOXXET HESHAYUTENIbHO OTNIMYATLCS OT HOTO U3 MEHIO
Vegetarian dishes Spicy dishes Visual appearance of the dishes may vary from the photo
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Xne6Haa KOp3uMHa

MamnyuIka,pxkaHas, AamMiyLika.:
MeHnYHag, flaBally apMAaHCKN
Macno fpgHoe:

Assorted bread

Rye bun, wheat bun, thin pita:
bread, spiced butter ;

180/30tp/g

N

AT

o -

. iI.'
14y
- i

YBa)KaeMble rocTu, eCfiv y Bac anneprusa Ha onpeneneHHbie NPoayKTbl, MoXKanyncTa, coobmte 06 3ToM 3apaHee OPULIUAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.

-

' ' Nasaw p>XaHoM
I". . Rye pita bread

| 130 P

o 120rp/g




AumMa

CnoeHbI MUPOT C CbIPOM CYYryHW U
CMBOYHbIM Mac/IoM, MOAAeTCA C MaLOHA

g™

Achma

with suluguni cheese and butter,
served with matsoni

460 P

KBapu
TpalnLMOHHbIE TPY3NHCKME BAaPEHMKMN C CbIPOM

Traditional georgian d

va ri

mplings with cheese |
| |
270I P
150rp/g

LleHa yKa3aHa|3a 2 LUTYKMU
The price is for 2 pieces

BeretapuaHckoe 6000 ) OcTpoe 6noao
Vegetarian dishes Spicy dishes




gERY

META YEBYPEK

BIG CHEBUREKS
u &o CBMHUHON

%, ¥ TosAnMHON
j \ ith pork

nd beef
6apaHMHOMN 4 420

ith lamb 250 p /g

Wlth por K

CblpOM
qwth chee;e"a‘

“KYTABDI
KUTABY

C 3eneHb
With herbs

_ C cblpoM
'With cheese.:

C 6apaH MHOIA
With lamb




W BeretapuaHckoe 611000 \ Ocrpoe ";._" Bl-!el.i.u-ihﬁ BUL, >BbIX 6/1100, MOXKET HE3HAUU
Vegetarian dishes cy dis s - L Ve |appearance of the dishes
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Xavanypu no-mMerpesibCku g,;f#*
i Ha pP)XXaHOM TecCTe
i L ] C ceMe4vyKaMM NoACOoJIHyXa U TblKIBBT

3
Khachapuri in megrelian style “K %‘ s .

on a rye dough
with sunflower and pumpkin seeds

P 1 720 P

500rp/g

Xaqanypu Ha LwaMnype

Khachapuri on a skewer

430 P i

YBa)kaeMble rocTn, ecnin y Bac ansieprus Ha ornpeaesieHHble NpoayKTbl, no»(anywcra, cooGu.wlfe d§ 3TOM 3apaHee odULINAHTY.
Dear guests, if you are allergic to certain foods, please inform,the waiter lhad,vance -

—




[ !l

Xaqanyw no-ag)ka
-

Yanypu no-ag)Xapck
CO LUNUHaATOM

Xauanypu ToM M ¢ KpeBeTKaMu,
CbIPOM M TOMaTaMu Yeppu

Khachapuri Tom I)w(um with shrimps, y
cheese ar‘c erry

710 P

- Xayanypu c cyaakom U oBoLL ;

_— CbIPOM 1 6pyCHUKOM _

; : K

Khachapuri with pike ﬂrch anc
vegetables,

c ee%g and Ilngonberry 25

OP

W\ BeretapuaHckoe 61000 ) OcTtpoe 6nopo
Vegetarian dishes Splcy dishes




100rp/g

ACCOPTUMEHT
YTOUYHAIUTE Y OPULIMAHTA

Ask the waiter
for the assortment

¥l #il
4 e A

YBa)KaeMble rocTH, €CNM y Bac a/ifieprus Ha ornpeaeneHHbIe NPoayKTbl, MOXanyMWeTa, coobuimuTe 06 5TOM 3apaHee ObULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform the waiter in advance.
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i A
I | DESSERTS

Ce30HHble PpYKTbI*

Seasonal fruits*

1200 / 2400 P

500/1000rp/g

1 * CnpalunBanTe yiodbunmaHTa
* Ask the waiter

it

\‘- pOXXeHoe B aCCOPTUMEHTE
B

. |
Assorted ice cream

160 / 450
50/150rp /g

LleHa yka3aHa 3a 1/3 wa I/IKa
The price is for 1/3 balls.

A 1 E'fméﬁ:

1 ¢ ¥ BeretapuaHckoe 6noao ) Octpoe 6ntogo  BHewHw ByA, BbIX 671100, MOYKET HE3HAYUTENIbHO ornuqan;c;l oT $HOoTO U3 MeHIo
Vegetarian dishes Spicy dishes ~ Visual appearance of the dishes may vary from the photo
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A\ o
. MaHroBbiu TOpT

)

Mango cake

370 P

120irp /g

i
'5.._ 1
4
¢
OpeLuKU co CryLeHKoun
A «Nut» cookie with
condensed milk
s
|
‘~,’ ,‘:",'.- : . i

e | iJ;

PR

hy I TR
it SER 14

i 1 ' £

CTW, €Cnn y Bac aieprusi Ha ornpeaesieHHbIe NPOoAYKThI, NoXayncTa, coobwmTte o Iw 3apa|-|ee ocbwuual-n'ys
Dear guests, if you are allergic to ce tain foods, please inform the waiter in adva

YBa)kaeMble

SNy e
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A6/104HbIN NNpor
BaHWU/IbHbIM MOPOXEHbIM

| Apple pie |
‘'with vanilla ice crr:-am

330 P

120/40rp/ g

HanoneoH

Napoleon

~ 350 P

170rp/g

(RS AR S

:
HeLLHMI1 BUL, FoTOBbIX 611I0f MOYET HE3HaUUTENBHO ornmaTbcsLoT $oTo U3 MeHIo
Visual appearance of the dishes may vary from the photo
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TopT «3ranapwv»
Zgapari cake

& | 3100 P

i
~HanoneoH
“Napoleon
1000rp/g
i S RTTHLY LT
{
. \
" '.3' i ; *Tano no npe.u.BapMTeanOMy 3akasy. Moapo6
. ) i PR G 'h | |
L R B T R SEA e [

YBa)kaeMble rﬂcm €cnin y Bac anneprusa Ha onpe.qeneH ble NPoAyKTbI, NOXanyicTa, coobmTe 06 TQM 3apa|-|ee O¢VIL|.VIaHTyHI
Dear guests, if you are allergic to certain foods, please inform the waiter in ad a#
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