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Salads

Avna
OBollHom canat, Coctas:

nomugopbl “Tamap’;, orypLibl,
6onrapckui nepeL, KPacHbIN

NyK, CBeXKas 3eN1eHb ONIVIBKOBOE
MacJio, TMMOHHBIV COK N FpeLiKre

opexu

Hanu
OsolyHon canart. Cocras:
nomuaopsbl.“Tamap’; orypubl,

Dl'a e : .: '%
Cucumber, tomato; red
onion, sweet pepper, fresh

greens and walnuts with
olive oil

43 ‘49

NEI' i _€
Cucumber, tomato,
red onion, sweet pepper,

60nrapcKkuin nepeL, KpacHbIN fresh greens.and -
P 2, KR : BulEarlan sirene cheese

NYK, CBEXas 3efleHb, ICTbA - = anthelfrewil sadlemon
canaTa, ONIMBKOBOE Macio, juice .
JIMMOHHbIV COK 1 CbIp OpbIH3a’ et

43 | 49

Pkhali

Eggplant rolls filled
with walnuts and
pkhali of beetroot

Mxanu

PyneTukmn u3 6aknaxaH
C HaUYVHKOW U3 FpeLIKnX
OpexoB 1 0TBapHaA
CBeKna 3anpasfeHHan
CneumAmMmM 1 opexamm

Special “Thilisi” %

Lettucered, sweet pepper,
red onion, white beans,

- walnuts, cranberries
and fresh greens with
olive oil, vinegar and
lemon juice

JKcKno3uBHbIN "TOMNUCH"

NucTbA canata, 6onrapckuii neped,
KPaCHbIN NyK, FPeLKue opexu,
6enan ¢aconb, cBeXas 3efeHb

C ONIMBKOBbIM Mac/loM 11 yKCYCOM




o P a t a ra : S small portibhs
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’ vegan . vegetarian

 Accopt u3 coneniti & Snacks

KarycTa, YepHble ONINBKM, Purple cabbage, black olives
MapVHOBaHHble OrypLbl = and pickles

28

AgKancangan 1 Ajapsandal

CoT> 13 3aneyeHbix Roasted eggplant and
6aKnaxaHoB U - garden vegetable cooked
NPUNYLUEHHbIX in ratatouille method

. Ha rpune oBoLyen

29

Jlobuo % ~Lohio

lopAauuni canat us Red bean with
~TyleHoi daconu, vegetables and walnuts

3eN1eHN N OpPeXOoB

29

Xauunuauu Haziliani

CoT3 13 3aneyYeHHbIX Roasted englant with
GaKNaxaHoB U NECHbIX mix of mushrooms

rpmbos

29




-. P a t a r a ! S small portions

1-.." o Ve
, vegetarian

Cl;lpu'ble' wapuku  Hachi Balls

CbipHble WapuKu ¢ Special cheese balls with

HAauUMHKOM yKpona, mint and garlic_ :
UECHOKA W MATHI (served with original dip)

36 | 38

Kypumsle Harretchl  Schnitzels
38

Kypunbie Wings
KPbUIbIWKH Chicken wings in

an original georgian

B nnkaHTHOM coyce :
seasoning (8 pcs)

(8 w)

36 | 39

Uuuaka % Tzitzaka

CouHblIi bonrapcknin nepet Roasted juicy red pepper
3aneyeHHbIN Ha OrHe with aunique
" C YKPOMOM ¥ YECHOKOM Georgian seasoning

31 ‘34
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Cauueu

KypuviHbI OKOpouek
NPUrOTOB/IEHHDbIV B
COYHOM OPEXOBOM COYCe
(nopaetcst xonoAHbIM)

Kaprowka ppu 25
French Fries

CoxoCbip

Mpnbbl mopTobenno
C HAYMHKOWN
CbIpOB 1 3e/1eHN

Satsivi
Chicken pullet in walnut

sauce and almond oil
(served cold) :

47

[apHupbl

Sokocheese {

Portobello mushrooms
stuffed with a mixture of
cheeses and herbs

49

3eneHan daconb/6enbilt puc/rpeyka 20

Extras

Green beans / white rice / buckwheat

Coxo 0axaxypu %

KapToLKa, cBexuve

rpubbl 1 KPaCHbIN NyK
noaapeHHble B rny6oKkom
macne

Sokohuri

Potato with mushrooms
and red onions in

an original georgian
seasoning

46 ‘49
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. Georgian specials

%

baapvKanu

Mupor C HAYMHKOM 13
TyLUEHbIX OBOLLEN 1
accopTyn CbIpoB

baapucoko

Mnpor ¢ HauMHKOM N3 - .

BbllMe4YeHHbIX 6aKﬂa>KaHOB,

rprboB 1 acCopPT CbiPOB

Jlobunanm
“lnpor ¢ HauYnHKON
13 TyweHom daconu

«

<

- ApMsiHckas 6acTypMa

- Armenian basturma

A fragrant air dried beef that is
cut pepper thin

okt

'Pbl.ﬁ.l:-laﬂ_ nnara - £  Fish platter

ToHKO Hape3aHHoe dune Harring and smoked
KonyeHHoro iococa n Cenbab salmon fillet

L6

Badrijani

Pastry filled
with roasted eggﬁlant,
vegetables and cheese

45 |49

Badrisoko

Pastry filled with

roasted eggplant, 4
mushrooms and g
cheese g

o0 59

Lobiani

Pastry filled
with red bean in an
georgian seasoning

i |1
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Xayanypu o
Ap)xapeku

Jlopouka n3 Tecta ¢
aACCOpPTY CbIPOB 1 ANLIOM
B CMATKY

R g

KBapu

Kpucnu TecTto ¢ HaUYMHKOM
N3 acCOpPTU CbIPoB (2 W)

Yebypexu
. XpycTalee TecTo C

HAYMHKOW U3 MONOTOrO
mAca (2 wT)

-»Khac'h_apu'ri
Ajaruli

Open boat pastry filled &
with mixof cheese, raw |
egg and a pat of butter

Xauanypu no-
UMepeTuHCKM

3aKpbITbI Xauyanypwu
C HAYNHKOW 13 accopTn
CbIpOB

Xayanypu
no-Merpenbcku

s ‘ 3aKpbITbIN Xayanypwu c
ABYMA CJZIOAMU acCopTn

" 4
o S CbIpOB

Kuwari

Crispy pastry filled with
mix of cheese
(2 pes)

s2 | 54
Chibureki

Crispydpastry filled with
minced veal meat

in an georgian seasoning
(2 pcs

s | 52

Khachapuri
Imeruli

Pastry filled with
mix of cheese

26

Khachapliri
Megrelian

Pastry filled with
mix on cheese and
extra cheese on top -
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XvHKanm Khinkali
- ToHKOe HeXxHoe Georgian dumpling
~ TeCTO CHauMHKON filled with meat

3 MONOTOrO MACa. (5 pcs)

CBapeHHble B Boge.
(‘5 wr)

54 | 57

Ky6aapu Kubdari

Mupor ¢ HauMHKOM 13 Pastry filled

py6IeHHON TeNATHHDI with chopped veal meat
in an georgian seasoning

OTBapHoOi rensumii  Sliced Tongue
fA3bIK

NnoJaeTcA C XPeHOM allspice and bay leaves

Veal tongue cooked with

25




'Soups

- .' ’ Served with lavash bread

'=.'.-';_'
.. Cyn Xapyo - Kharcho Soup
* Cyn 13 HeXXHoW | Original soup with tender

' t TENATUHbI C PUCOM veal, rice and walnuts
4 N rpeuKnmMm opexamm

——

o
it

-

42 | 4H
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¥

Borsch

Original soup with
tender veal, beetroot
and garden vegtables

42 | 0

Conﬂm(a. Solyanka

MﬂcHaﬂ Ori%inal SOUE with tender
veal and pickled vegetables

42 ‘45




HonmMa

Jlnctba monogoro
BMHOrpaga C HAYNHKON
13 MOJIOTOro MAcCa U puca

o :-ﬁnob

n3 TenaTuHel

Grape leaves filled with
meat (served warm)

52 - 67

Xawnama

TenATvHa TylweHanA B

11 Bnpax 3enenu, bnogo
HacbILWEeHO BKYCOM 3CTPAroHa,
po3mMapuiHa 1 6asnnnka

Plov

Tender veal cooked
with rice and vegetable
(original recipe)

ce | 69

Hashlama

Tender veal cooked
with 11 types of greens
(original georgian dish)

66‘68
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Yaunaxu

Kapkoe 13 TenAaTuHbI,
KapTtodena u
neyeHbIx
0GaKNa)kaHoB -

Yaxoxbunu

KYypPVHHbBIN OKOPOYOK B
TOMaTHO-NTyKOBOM Coyce
nofaeTca C pucom

LQamamynu

HEXHOE MACO TENATUHDI

BapeHHOe B COyce MOMUA0POB
i KapaMenu3npoBaHHOIO NyKa,
NOAAEeTCA C BAPEHHOW rpeyKkon

Z.Ghanakhi.

Tender veal with
potatoes and eggplants
(original georgian dish)

2o | 62

Msco Xapyo

TpagnumnoHHoe rpy3nHckoe
611040 13 HEXHOW TENATUHDI,
NPWUroTOB/IEHHOE B COYHOM
coyce 13 rpeLKux opexos

Chakhokhbili

Chicken pullet with
roasted tomatoes

sauce and caramelized
onions, served with rice
(original georgian dish)

c3 | 67

Chashashuli

Tender veal with

roasted tomatoes

sauce and caramelized

onions, served with buckwheat
(original georgian dish)

63 | 67

Hacrcho Meat

Tender veal in an
walnut sauce
(original georgian dish)

64| 68
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o ~ Georgian grill

‘.. : ’ Weight before roasting The dishe§ are served with chips and green beans

MsacHoe Accoptu (600 | 1200 gr)

KypuHbiia Celik, Ke6ab, Bbipe3ka TenatuHbl,
KapeArHeHka

Meatplatter (600 | 1200 gr)

Chicken, kebab, sirloin skewer, lamb chops

. 9'_'_'210 For 2 persons
& 367 For4persons

Kypunbiii Creitk Chicken Pullet

(300 gr) (300 gr) ‘
HexHoe KypuHoe dpune Chicken pullet grilled 79 84
MapUHOBaHHbIE B CMeCK creLuni in special marinade

1 NPUrOTOBMIEHHbIE Ha Fpune

Knaccuqecuuﬁ DEDA'S kebah
nions Kebab (300 gr)
(300 gr)

Special kebab in
- original recipe

79 | 84



. Georgian grill

_ , Weight before roasting The dishes are served with chips and green beans

Wawnabik" Veal Skewers
= W3 TeNATUHDI (300 gr)
(300 gr)

Kape arnénka Lamb chops

Kape ArHeHka Grilled lamb in an
npuroToBneHHoe Ha rpune  Georgian seasoning

| 30 | 140




-

G e o'l’rg ian grill

® ’ Weight before roasting The dishes are served with chips and green beans
.= ‘.- -"‘ L
@ Creiik AuTpekor * Steak Entrecote

o ® 7 npeMuym (300g)  (300gn)

byprep (200 gr) Burger (200 gr)

KoTtneta n3 TenatuHel / 6apaHuHbI Veal/lamb patty,
Hapapy c coneHbimmu orypuamy, pickles,lettuce, tomato
nomMugopamu 1 nypnypHbiM nykom. and purple onion.

Mopaetca c noTTO. Served with potatoes.

BaAl
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Different flavors 3 5
Tarragon drink | Pear drink 25
16
35
14

Coca-Cola | Coca-Cola Zero
Sprite Lime | Sprite Zero | Fanta
Kinley Soda | Fuse Tea | Malty

Prigat- Orange | Grapes
Grapefruit | Lemonana
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{jEj/,L! Alcohol 0
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VOd ka 50cc | 0.2L | 0.5L | 0.7L Whisky 50ccL [ 0.7L

Russian Standard 28 | 95 | 170 | 220 Johnney Walker Red Label 28 | 270
Grey goose 40 |130| --- | 370 Johnney Walker Black Label 36 | 330
Chacha alc 50% 28 | 98 | 190 | --- Johnney Walker Blond Label 36 | 330

Johnnie Walker Gold Label 40 | 450

Jack Daniel's 38 | 370
Jameson 36 | 330
02 OLO2 L0 0RO OO O— 02 OLO2 OO OO OO O—0
Cognac soce | 7oL Chasers 15
Hennessy V.S 40 | 380 Vodka
Hennessy V.S.0.P 50 | 520 Chacha
Ararat 5 stars 40 | 370 Johnney Walker Red Label
Ararat Apricot 40 | 370 J&B

Ararat 10 years 50 | 520

* BYOB fee: 120 (for every bottle that isn’t purchase in the restaurant)




