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CAJIAT C ABOKALD,
LUNAHATOM 11 KPEBETKAMM

KKAJI/CCAL: 154 | BEJIKW/PROTEIN: 13 | MWPbI/FAT: 38 | YITIEBOLbI/CARBOHYDRATES: 18



KKAJT/CCAL: 388 |- BENTKIA/PROTEIN: 22,1 | JKIPbI/FAT: 61| YTJIEBOLIbI/CARBOHYDRATES: O

KKAJI/CCAL: 236 | BEJIKIA/PROTEIN: 8,4 | MWPbI/FAT: 51 | YT/IEBOLbI/CARBOHYDRATES: 41









Charcoal baked Cauliflower with cheese mousse o) @8 () & (&
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Salmon carpaccio &) (&) Beef carpaccio (&)
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Fried suluguni
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NOCOCh B 3EJIEHK /Salmon in the green /10



Homemade pickles

080 &
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Greek Salad (&) (&) Crab salad with coconut sauce & (@)
550 O 1190 ® @ @
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LIE3APH C KPEBETKAMU / Shrimp Caesar /70
LIE3APD G KYPULIEW / Chicken Caesar 660

Mixed meat salad with chips % (uinoa salad

060 890



Squid salad e Nicoise salad with el i
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Achichuk
470 560




KPABOM

kP

C

48 Grab gazpacho

17

~TACTAdD

.

AL

*»

s

760

".‘ .




P

o ]

g

.

-

AR ) S— S AR R e s

YXA CTIECTO / Fish soup with pesto @ 610
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Ugra-Osh 8552 Ukrainian Borsch

Tom Yam
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530 =@ 550 B
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XAYATTYPW MO-AMEPE TUHCKIA / Khachapuri in Imereti Style H4()
XAYATYP T10-MET PE JIbCKIA / Khachapuriin Migrelian Style 5ol
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TAHLBIPHAR NIENELIKA / Tandoor pita 190 (1)
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YEBYPEK C PYBHEHUM BAPAHMHUM / Cheburek with mutton 45()
YEBYPEK C TEHHTMHUM / Cheburek with veal A5()
YEBYPEK C KPABOM / Cheburek with crab 520
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KYTAB C BAPAHMHUM / SEJIEHBHD i CbIPOM / TEHHTMHUM / Kutab with mutton / greens / cheese / veal 330
KYTAB C CbIPOM A TOMATAMMI / Kutab with cheese and tomatoes 330
KYTAB C KPABOM / Kutab with crah 370

CAMCA C TEHHTMHUM / Samsa with veal 290
CAMCAC BAPAHVIHUM / Samsa with mutton 290
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XAHKA T BAPAHAHA / Khinkali with mutton (3wT) 420
XAHKAJTIA TEJIATIAHA / Khinkali with veal (Bur) 420
XVHKAJI C KPABOM / Kninkali with crab (3w /50
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MAHTbI C BAPAHV]HUM / Manti with mutton 570
MAHTbI C TEHHTMHUM / Manti with veal 590

Manti with salmon Manti with stewed lamh @ @)
840 670 B ©
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(17108 YAAXAHCKINA

Chaikhanskiy Pilaf &)
570 ®®©

17108 MPASAHIM4HbIN

Festive Pilaf

600
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TENATHA HA PEBPE / Veal on the Edge



Rack of Lamh
630 33100t

Shawarma with chicken

8. 540
&\
o LLIAYPMA G KYPULIEM
%1 Shawarma with chicken 3
’ 540 ¢%)_ (@) ()

LbIMJIEHOK

Chicken
840
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JIOJ1A-KEBAB 3 BAPAHUHBI / Mutton Luleh-Kehah 510
JONA-KEBAB W3 KYPULLBI / Chicken Luleh-Kebab 510
JONA-KEBAB W3 TENHATUHDBI / Veal Luleh-Kehab 550
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morel sauce
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Fried dumplings with veal ) (2]

470 &) (@8 (&
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KOTIETBI N0-AOMALLHEMY
C KAPTODE/bHBIM MIOPE

Homemade cutles with mashed potatoes .

690 B

Scrag with mashed potatoes f
1430 ) @) [
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Squids Tt Steamed salmon with asparagus

1300 B (ea ()

Pike cutlets with celery root puree ) (@8 () &
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J10CACh C BYNryPOM

Salmon with bulgur W) (@

1100 FE@ 80 Fm
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Wasabi Shrimp
690

Shrimp in Tom Yam Style
690
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Signature horsemeat steak

2100
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Fried Barabulya
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YYYBAPA MAPEHAA / Fried Chuchvara
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Grilled broccoli e Charcoal baked vegetables

330 e a30 B

W e e T PR PNy |

KAPTODESIb |_|El“|EHb||7| CO CMETAHUM / Baked potato with sour cream 310 (1wr)
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KAPTO®E/IbHOE MIOPE

Mashed potatoes

270
KAPTO®ENb C BELIEHKAMU

Potato with oyster mushrooms

380
KAPTO®E/b OPK / French Fries

320
PIC HA [TAPY / Steamed rice
240
COYCbl / SAUCE

(50r/g)
CALIEBEJIA / satsebeli 160
TKEMAJIV/ Tkemal 150
/I0rYPTOBbIM / Yaghurt 150
HAPLUIAPAB / Narsharab 150
KMCHU-CﬂAﬂKV]VI / Sweet-and-sour sauce 190
COEBbIN / Soy 150
[ECTO / Pesto 150
CIIMBOYHO-MKOPHBIN / creamy cavier 210
OCTPAR ALIKUKA / Spicy adika 150
ATIKIKA / Adjika 150
KETYYIT / Ketchup 150
CMETAHHO-YECHOYHbIV 150

Sour cream and garlic
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Honey Cake with Bird-Cherry
460

LY C KPEMOM @
A CTPYLIEBLIM COPBETOM

Shu with pear sorbet cream (&) (2)

520
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WTLOE
C COPEETOM JIAMOH - NIAVIM @)

Honey cake with lemon-lime sorbet SHE
510 B =@ 080 &&=
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Carrot Cake &) (& Homemade Pastry Nuts
030 410




Jam in assortment Pakhlava

260 400
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Fruit Vase

1990

i

Vostochniy Bazar L (%

a10 (@

COPBETbI

Matro / AnenbcuH - Maptutn / Jlumon / 06nenuxa /

[pyLua - o3y

Sorbets
190

MOPOMEHOE

benbruckui wokonag / BaHunb / Paga /
Xanea - cTpauarenna / [peukui opex /
Mackapnote - usxup / OyHoyk / KnybHnuHoe

lce-cream in assortment

240




