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OMNET C N1OCOCEM 390~

ﬂViLlO BEHEOAWKT 490 P FIVILI.O BEHEOWKT 360~
CJ/1IOCOCEM C BEKOHOM SALMON OMELETTE
3 A B I P A K M EGGS BENEDICT WITH SALMON EGGS BENEDICT WITH HAM
Breakfast
MOHYUKU 3802 7
C 3ABAPHbBIM v —_—
KPEMOM -

[MopatoTcs ¢ nuMoHapom
13 TapxyHa

CUSTARD DONUTS

Served with tarragon
lemonade

OMNET

C OBOWAMMU
M CblIPOM

CHEESE AND VEGETABLE
OMELETTE

2804~

5 Pra HFYTED
M

CKPEMB/

SCRAMBLED EGGS

ANYHULA- 1702
FrMA3YHbA

SUNNY SIDE UP EGGS




PNCOBASA KAWA 2902
C KOKOCOBbIM MOJ/TOKOM,
MAHIOBbIM COYCOM

M TPENM®PYTOM

RICE PORRIDGE WITH COCONUT
MILK, MANGO SAUCE
AND GRAPEFRUIT :

COHAOBWUY  490/390 2 ONALbU 490 £
Ha BbI6Op ¢ nococeM M3 KABAYKOB C TIOCOCEM

WU KYPUHbBIM pyN€TOM

MARROW FRITTERS WITH SALMON

SANDWICH
with salmon

or chicken roll
to your choice

NMWEH
C TbIKBOW |
OPEXOM

MILLET PORRIDGE
WITH PUMPKIN AND WALNUTS

KPYACCAH

Ha BbIGOp C BETYMHOMN
1 CbIPOM WJIN C JIOCOCEM

290/350 2

CO CNTUNE M MAC/TOM

BUCKWHEAT PORRIDGE
WITH BUTTER

DOMALWHUN 320~
TBOPOTI C MAIMHOMN

HOMEMADE COTTAGE CHEESE
WITH RASPBERRY

CROISSANT

with ham and cheese
or with salmon to your choice

OBCAHAA KAWA 270 2
C KAPAME/ZIUSNPOBAHHDbIM
ABTOKOM

OATMEAL PORRIDGE
WITH CARAMELIZED APPLE

HATMTUTKW
O T m E ¢ - n O B A P A II((ogei‘;BEapnepab:;rBBT;Iaill:aieccfeM 1702 ﬁaﬂl::‘(:'al:mose MaLJ,OHM19°2

L Mo CTapUHHOMY peLenTy CO CBE&XEWN 3e/1eHbIO U OrypLIOM
Drinks from the Chef TBILISI-STYLE COFFEE AYRAN
Coffee made in Turkish pot Matzoon-based drink
on sand by an old recipe with fresh herbs and cucumbers

KAPEHAS KONNTBACA }"02 B/IMHbI CO CMETAHOMN 1902
C ANLOM MALLIOT N GACOJIbIO .

B TOMATHOM COYCE PANCAKES WITH SOUR CREAM

FRIED SAUSAGE WITH POACHED EGG
AND BEANS IN TOMATO SAUCE

3502
COTTAGE CHEESE FRITTERS \




SaLads

BOCTOYHbIN CANAT 420 2
C CbIPOM TYAA

Muic-canar, ToMaTbl Yeppu, cBeXue
OrypLibl, U3IOM, FpELIKME OPEXU, OBEYUI Cbip.
3anpaBniseTcs ONMBKOBbIM Mac/ioM, COKOM
JIMMOHA 1 COYcOM Hapluapab

ORIENTAL SALAD
WITH GUDA CHEESE

Lettuce mix, cherry tomatoes, fresh
cucumbers, raisins, walnuts, sheep cheese,
seasoned with olive oil, lemon juice

and Narsharab sauce

CANAT 380~
NO-TPY3NHCKHU /
COo Cneunamu /

CANAT C TOMATAMU 490~
N CTPAYATENIZION

SALAD WITH TOMATOES
AND STRACCIATELLA

/
C OPEXAMMU _/'// _
GEORGIAN STYLE SALAD //;/

WITH SPICES / WITH NUTS

b
CANTAT U3 NONBbI, 3902
WMNMUHATA U MAJTTUHbI
FARRO, SPINACH
AND RASPBERRY SALAD
CANAT 570 2
OBOLWHOWM CANAT C HAAYTUN 390~ C )KXAPEHOMH 1
M KAXETUHCKUM MAC/NIOM BAPABY/TbKOW
OrypLibl, TOMaTbl, KPAaCHbIN YK, FPELIKUE OpeEXM,
3eNeHb, CBe)I(I/Iljl WAMNHaT N TBOpOF Ha,u,er. SA LA D W l TH F R | E D
SURMULLET

3al'lpaB}'Iﬂ6TCﬂ KaxXeTUHCKWUM MaC/iOM

VEGETABLE SALAD WITH NADUGI
AND KAKHETIAN OIL
Cucumbers, tomatoes, red onions, walnuts,
herbs, fresh spinach and nadugi cheese.
Seasoned with Kakhetian oil

480~

«“MUMO3A»
MIMOSA SALAD




TEMNNbIA CANAT 590 2 CANAT C XPYCTAWMMU 460 2

BAK/TAXKAHAMMU
CJ/1IOCOCEM FTPUNb-CANAT 390~
B Kycoukm xpycTaumx 6aknaaHoB CO CBEXMMU TOMaTaMu, 3e/1eHbIo, - ..
ISUt] GRS U q(e)ppw, CNafKMM COYCOM UMM U KYH)KYTHbIM MaciioM. YKpallaeTcsi CIMBOYHbIM (HA BbIBOP C UH -g- EMKOU
SRR TR GRS AN IS LA CbIPOM, KYH)KYTOM 1 CeMeUKaMu MOLCONHEYHMKa M BAPAHUHOWN)

06>XKapMBaeTCs I0COCh C COEBbIM COYCOM
1 MefoBO-rOPUYNYHOW 3arpaBKOW.
YkpaluaeTcs TbIKBEHHbIMU CEMEUKaMU

BaknasaH, kabauku, NyK KpacHblii, onrapckuii mepet,

SALAD WITH CRISPY EGGPLANTS 1 ctebenb cenbaepes 06)KapuBakOTCs C OIMBKOBbIM

Pieces of crispy eggplants with AFresh tomatoes, herbs, MaciioM Ha rpune, 4O6aBAAIOTCS CBaHCKas Cofb,
sweet chili sauce and sesame oil. Topped with cream cheese,

sesame seeds and sunflower seeds

apoMaTHas KMH3a, Cbip Yeynn KOMYeEHbIN
W WawnbiKk U3 ArHeHKa nnum VIH,D,el\;IKVI

WARM SALAD WITH SALMON

Lettuce leaves with cherry tomatoes, slices
of Sulguni cheese. Salmon is fried separately
in soy sauce and honey and mustard
dressing. Topped with pumpkin seeds

GRILLED SALAD
(WITH TURKEY OR LAMB OF YOUR CHOICE)

Eggplant, zucchini, red onion, bell pepper and celery
stew are grilled in olive oil, then mixed with Svaneti
salt, fragrant cilantro, smoked Chechil cheese

and added to lamb or turkey shish-kebab

TEMNNbIN CANAT 490 P 3ENEHbBINA CANNAT C BPOKKOU N ABOKALO 4902
C KYPULUEW U KOMYEHDBIM CbIPOM CYNTYTYHU Jlerkuit canaT c npunyieHHoM 6POKKONM 1 aBOKaO.

JlucTbsa canatac KYPWHbIM 6e,u,p0M, NpUroToB/1€HHbIM Ha MaHrane, 3arnpas/jieHHble 3anpaBn9eTc;| ORI MR, NS ITEEIES) R CfREEh

CbIPHO-OPEXOBbIM COYCOM. YKpaluaeTcsi TOMaTaMu, FPeHKaMU1 U CbIPOM CY/yryHU

GREEN SALAD WITH BROCCOLI AND AVOCADO
WARM SALAD WITH CHICKEN AND SMOKED SULUGUNI CHEESE Light salad with blanched broccoli and avocado.

Dressed with olive oil and sprinkled with walnuts

Lettuce leaves with grilled chicken thigh, seasoned with cheese and nut sauce.
Topped with tomatoes, croutons and Suluguni cheese

o S OETERENINT

KBE/1/IN C TOMATAMHU 450 2

CouHble TOMaTbl, UMEPETUHCKUI CbIp C COYCOM
13 TapXyHa, KA POBbIX OPEXOB N 3€1EHOMN afAXMNKN

KAPTO®ENbHbIN 4302
CANAT C KOJIBACKAMHU

KWELLI SALAD WITH TOMATOES

Juicy tomatoes, imeretian cheese
with tarragon sauce, pine nuts and green adjika

POTATO SALAD WITH SAUSAGES




XONOAHDIE
SAKYCKW

Cold starters

MACHOE ACCOPTHU
ASSORTED MEAT

1990 2

KYPWUHbIA PYNET 3902
CHICKEN ROLL

BACTYPMA 4202
BASTURMA
OTBAPHOM 5902

FTOBAXXWUW A3bIK
BOILED BEEF TONGUE

BY>XXEHUHA
COLD BOILED PORK

POCTBND
ROAST BEEF

4502

5902

NXANUYNOBA 390~

AccopTu u3 nxanv s cBeksbl,
WNMHaTa 1 CTpy4ykoBown daconu.
[Mopaetcsa c Muagn

PKHALIULOBA

| Assorted beet, spinach and green
beans pkhali. Served with mchadi

ALELUNIN
YKapeHble 6aknasaHbl, NyK 1 nanpuka
C rpeuKuMm opexamu, KNH30M

1 abxa3cKUMM CrieLusaMu.
YkpaluaeTcs 3epHaMm rpaHaTta

ACCOPTU N3 CONEHUWN 4902

ASSORTED PICKLES

ATSETSILI

Fried eggplants, onions and paprika
with walnuts, cilantro and Abkhazian
spices. Topped with pomegranate seeds

PYNETUKU
TAPTAP 6802 X~ M3 BAKJTAXAHOB MO-TPY3UHCKMU
M3 TOBAOUHDI s R e & % A P e i =
“ £ - GEORGIAN STYLE EGGPLANT ROLLS

C BACTYPMOMN

TARTAR WITH BEEF
AND BASTURMA




CMOPPEBPO/AbI CO LWUMPOTAMMU 330~

SMORREBRODS WITH SPRATS

CMOPPEBPO/DI 330~
C CENbAbIO

SMORREBRODS WITH HERRING

MKPA U3 490 P
BAKNTAXAHOB

EGGPLANT PASTE

CE3OHHbIE OBOLWW 590~
U 3ENEHD

FrEBXANTNA 590~

Melwoukn 13 cbipa CynyryHu ¢ HaUMHKOM U3 HapyTw.
[MopatoTcs Ha coyce U3 MaLOHM C MATHOMW afKUKOM

SEASONAL VEGETABLES

GEBZALIYA AND HERBS

Suluguni cheese pouches stuffed
with nadugi. Served on matzoon-
based sauce with mint ajika

SATSIVI

TAPTAP N3 NOCOCH 690 2

SALMON TARTAR

KAPMAY4YO 790 2
M3 BAPAHWNHDI
CYUNCAMU N3 CbIPA

[oToBuTCs y Bawero crona

LAMB CARPACCIO
WITH CHEESE CHIPS

Cooked at your table

ACCOP 5702
M3 TPY3IUHCKNX CbIPOB

JloMaLHUiA CbIp,'CynyryHM, YU MOMIOYHBIN U KOMYEHBbINA,
CYNYTyHW KOMYEHbIN, MELOYKM U3 CYNTYyTYHU C HAUMHKOM
13 Hagyru, OBEYUNI Cbip

ACCOpTVI N3 COYyCOB N3 CBEKJIbI, LWUNMHATa U Nanpuku,
3arpaB/ieHHbIX apOMaTHbIMU CrieunsaMm U rpelkuM opexom.
Mopaetcs c XPYCTAWMMU YMNncaMn U3 naBalla N KyKypy3HbiMU nenewkamm

DIPHI

Assorted beet, spinach and paprika sauces, seasoned
with aromatic spices and walnuts. Served with crispy lavash chips and corn tortillas

ASSORTED GEORGIAN CHEESE

Homemade cheese, suluguni, milk chechil and smoked chechil,
smoked suluguni, suluguni:pouches stuffed with nadugi,

sheep milk cheese




[OPAYUE SAKYCKWU e e I

MapuHoBaHHas B apoMaTHbIX CeLmsax yTUHas

rpyaka. lNofaeTcs ¢ cCoycoM 13 CvB, XapeHHbIX
H O t S t a r t e r S C YECHOKOM, KPacHbIM BUHOM, CBEXXMM TapXyHOM
1 CIVBOYHbIM Mac/oM. YkpallaeTcs
KYKYPY3HbIMU YMMcaMu

FRIED TKEMALI WITH DUCK
Duck breast, marinated in fragrant spices. Served
with plum and fried garlic sauce, red wine,
fresh tarragon and butter. Topped with corn chips

OAMBANN XAHYO 8902

[py3nHCcKMIA TBOpOT € MNeceHbio, 3aneyeHHbIN
CO cMBOYHbIM MacnoM. [NogaeTcsa c BapeHbeM
13 BUHOIPaja 1 rpeLKoro opexa

Ha KYKYPY3HbIX yMncax

DAMBALI KHACHO

Georgian moldy cottage cheese, baked in butter.
Served with grape and walnut jam on corn chips

DONMA C BAPAHUHOW / 490 2
CO CBUHUHON N TOBAOAUHOMN

DOLMA WITH LAMB OR PORK AND BEEF

>XAPEHDbIA CbIP 4902
C HAOYTW U 3ENNTEHDBIO

Chaiicbl cynyryHu, 3aneyeHHas nanpvka,
CBeXWe TOMaTbl, WMAWHAT, KMH3a 1 6a3unnuk,
CBaHCKas COb, TBOPOT Haflyru, 3aneyeHHble
[0 30/I0TUCTOMN KOPOUKU

FRIED CHEESE WITH NADUGI AND HERBS
Suluguni cheese slices, baked paprika, fresh tomatoes,
spinach, cilantro and basil, Svaneti salt

and cottage cheese, baked to golden crust



XAYATIYPTEP 6202

3aKpbITbIVi Byprep ¢ KOTNETOM U3 roBSANHbI,
MapMHOBaHHbIM OrypLIOM, TOMaTOM,
3€/1EHBIO U CbIPOM CYNYTYHU

KHACHAPURGER
Closed burger with beef cutlet, pickled
cucumber, tomato, herbs and Suluguni

MATAPA XUHKANW CO LLYKOWN 4802

N WWYYBEN MKPOW

ManeHbKkre XMHKanm ¢ HaYMHKOM

13 py6/1eHOM LKW C 3€N1EHDBIO, TYKOM
n crieumsamu. [NogatoTcs co cMBOUHBIM
COYCOM U LyYben UKpon

PATARA WITH PIKE AND PIKE CAVIAR
Small khinkali with chopped pike, herbs,

onions and spices filling. Served

with cream sauce and pike caviar

NMATAPA XUHKATN 490~
C TbIKBOM

ManeHbkune XnHKanm

C HaUYMHKOW N3 3aneyeHHon
TbIKBbI. BbiknaapiBatoTCcs Ha
COYC M3 TbIKBbI

PATARA WITH PUMPKIN
Small khinkali with baked
pumpkin filling. Served on pumpkin sauce

MYAIUN C CbIPOM

Kykypy3Hble nenewku ¢ cblpoM CynyryHm
1 coycoM cauebenu

NOBNO «XAPKATUA»

MCHADI WITH CHEESE

Corn flatbread with suluguni cheese and satsebeli sauce

‘KHARKALIYA” LOBIO

3902

DPANTADE/Ib C IOBUO 4502
M COYCOM BAXE

O6>kapeHHble WapuKku 13 oTeapHon daconm

C rpeLKUMM OpeXaMm U apOMaTHbBIMU CrieLmsIMn
nog, opexoBbiM coycoM. [NogatoTes ¢ rypunciomn
KanycTom

FALAFEL WITH LOBIO
AND BAJE SAUCE
Fried boiled bean, walnut
and fragrant spice balls
with nut sauce. Served
with Gurian cabbage

XAPEHASA 21APOAXWN 4702
C MATHOMN ADXKUKOWN

FRIED ELARIJI

AODXKAMNCAHAOAN 450 2
_— WITH MINT ADJIKA

AJAPSANDAL

rEMPUENU 590~

XpycTaiwas KyKypy3Has siemeLuKa ¢ OBOLHbIM
CanaToM Ha Yrnisix U KpeMOM U3 KOMYEHOTO CYNYTyHMU.
YKpalaeTcs apeHbIM AXOHAKONN

GEMRIELI

Coal-roasted crispy corn tortilla with vegetable
salad and smoked Suluguni cheese cream.
Topped with fried jonjoli



XAYATIYPU 3902

e SN . o, L 3aKpbITbIi IMPOT C UMEPETUHCKUM NO-TrYPUUCKHU
el MG 7T iy " 5 b g CbIPOM 1 CbIPOM CYNYryHU
7 R S -3 : N - GURIAN KHACHAPURI

IMERETIAN KHACHAPURI

Vo o - .. " ’ '_ . P Closed pie with Suluguni
- i S - L T e d and Imeretian cheese
v Tl Nk

Hot pastry starters

XAYANYPU 550~
C KONYEHDbLIM CbIPOM
CYNYTYHHU

KHACHAPURI WITH SMOKED
SULUGUNI CHEESE

XAYANYPU NO-METPE/IbCKHU 490 2
[Mupor, HaYMHEHHbIN CbIPOM CYyNyryHU

1 UMEPETUHCKMM CbIPOM W 3arneYeHHbIN

[10 30/T0TUCTOM KOPOYKM

MEGRELIAN KHACHAPURI
Suluguni and Imeretian cheese pie
baked to golden crust

XAYAMNYPU 5702

OT TETU 3TNCO

KHACHAPURI FROM AUNT ELISO

XAYAMYPU 460~

no-AO>XXAPCKH

MbIWHbIA OTKPBITLIN MMpOr
B BUAE NIOJ0YKM, HAUMHEHHbBIN
CbIpOM CyNyryHU, CO cerka
3aneyeHHbIM SNLOM 1 Mac/ioM

ADJARIAN KHACHAPURI
Scruptious boat-like open pie

with Suluguni cheese filling, topped
with a slightly baked egg and butter



KYBOAPWU 5502
U3 BAPAHUHDI

YEBYPEKMWU!

XAYATTYPU HA WWAMMNYPE 3902
XAYANYPU 450 2 :;II? (é-::IA.‘I_I;MHHOMy Chebureki
C CbIPOM U 3ENEHDBKO KHACHAPURI EN BROCHETTE L
= CsaHckuii nupor c 6apaHuMHOM
KHACHAPURI WITH CHEESE _ ¥ apOMaTHbIMU CreumaMm
ADrHERED LAMB KUBDARI COOKED
BY AN OLD RECIPE Cc OBOWAMHU
Svaneti pie with lamb UM CbIPOM 3202
and fragrant spices
WITH VEGETABLES
AND CHEESE

C BAPAHUHOW 350~

WITH LAMB

C TENATUHOW 350~

WITH VEAL

AYMA 3902

JoMalHunin cnoeHbivi nupor K y T A 5 bI

C CbIPOM CYNYTyHW.

[Monaetcsa ¢ MaLoOHM Q uta b S

ACHMA

Homemade puff cake with Suluguni

cheese. Served with matzoon

C 3EJIEHbBIO 3302

OCETUHCKUN WITH HERBS

nMNPOr
C KAPTO®ENEM C BAPAHUHOW  350R
POTATO PIE WITH LAMB

C CblPOM 330~

WITH CHEESE

C KAPTO®ENNEM 3502
WITH POTATOES

C TENATUHOW 3502

WITH VEAL

NXNTOBAHWN

[Mupor c nykom-nopeem
W CbIPOM CYNyryHU

450 2

PKHLOVANI

Leek and Suluguni cheese pie




cyn U3 YEYEBWUL bl 490 2
C KONYEHbBIMU
BAPAHbUMU PEBPAMMU

KYPUHbIN 2902
Cyn-nAnwA CreMbAMHU

CHICKEN NOODLE SOUP
WITH MUSHROOMS

CVY bl

LENTIL SOUP WITH SMOKED MUTTON RIBS

Soups

ropaanMHOMN
BEEF/LAMB KHARCHO

KABAYKOBbIN CYMN-MIOPE 2902

ZUCCHINI CREAM SOUP | |

XAWMNAMA 5402
U3 TENATUHDI

VEAL KHASHLAMA

KIO®TA-BO3BbALL 5502
HaeapucTbint 6ynboH ¢ 6apaHbei
HOXXKOW, TedpTenen, kaptodenem
1 TOPOXOM HYTOM

cyn umunnA 3902

TSYTSYLA SOUP —

KUFTA BOZBASH
Thick broth with lamb leg, meatball,
potatoes and chick peas .

YAXUPTMA 3902

CHIKHIRTMA

BORSCH



KYYMAYU 5502
OcTtpoe apomaTHoe 611000
r O P ﬂ q M E N3 HEXKHbIX TeNAYbMX MOTPOLIKOB
Ry N KUCHMACHI

TENAYDbA NOMATKA 24002

VEAL SHOULDER

from delicate veal giblets

Spicy fragrant dish made
Main course

EFETAPUNAHCKOE
XAPYO C MAMA/IbITON

Coyc 13 rpeLKmx opexoB, yKa, KpacHOW afXuKu, creumn,
CBeXel KMH3bl N 06KapeHHble oBoLwwM: nepew, 6oarapckui,
Kabauku n baknaxaHbl. [logaeTtcs ¢ MaManbiroi.
YkpaluaeTcs coycoM Hapliapab n KMHsom

3902

VEGETARIAN KHARCHO WITH MAMALIGA
Walnut, onion, red adjika, spices, fresh cilantro sauce

and fried vegetables: bell pepper, marrow and eggplants.

Served with mamaliga. Topped with Narsharab sauce and cilantro

KYYMAYUN U3 A3bIKA 6502
C XXAPEHOW 3/TAPAXM

[oBsYKMI 93bIK, 06XKapEeHHbIN
C penyaTbiM JlyKOM 1 rpubamum

DONMA C PbIBOW 590~

Bntopo 13 manoconbHbIx NMUCTbEB
C HauMHKOW 13 pybieHoro cyaaka u nococs,
TOMJIEHHbIX B COBCTBEHHOM COKY

TONGUE KUCHMACH |
WITH FRIED ELARJI
PORRIDGE

Beef tongue fried with
onions and mushrooms

FISH DOLMA
Light pickled leaves stuffed with chopped
pike perch and salmon, stewed in their own juice

MACO KEUMU 18002

Ha Bbi6op: Bbipeska ArHeHKa / Kape arHeHKa
[oToBuTCA y Bawero cTtona

MEAT COOKED IN A TRADITIONAL
CLAY DISH: . ¥
lamb loin / lamb rack to your choice. S x
Cooked at your table s A




YKMEPYN 7802

Ll.blrlﬂeHOK, 3aneyeHHbIN nog coycom
Ha OCHOBe CMeTaHbl C ,D,O6aBJ'IeHVIeM
I(paCHOVI AOKNKN N HECHOKa

CHKMERULI
Chicken baked in sauce based
on sour cream with red ajika and garlic

CYOAK C ®ACO/IBIO 6202
PIKEPERCH WITH BEANS

TPECKA 690 2
C MACTOW NTUTUM

COD WITH PTITIM PASTA

OO XKAXYPU

CsuHWHa, 06XkapeHHas Ha yrasx,

c nobasneHneM KapTodens co CBeXeln 3eNeHbio,
6onrapckuM nepueM, ToMaTaMu, agKMKon

M apOMaTHbIMW CReLmsaMm

590~

OJAKHURI
Charcoal grilled pork with potatoes, fresh herbs,
bell pepper, tomatoes, adjika and aromatic spices

YAXANYNN 790 P SNAPOXMU 3902
C BAPAHUHOMN

BapaHuHa, ToMneHHas
B KPAaCHOM BUHe € KapTodenem

[oMn, 3aBapeHHOe ¢ CbIpoM CynyryHu

ELARJI

Gomi cooked with Sulguni cheese
CHAKHALULI
WITH MUTTON
Mutton stewed 3
in red wine with potatoes

YAWLYWYNH
AnneTuTHble KYCOYKHN HEXHOoW roBsguvHbl,
TyWweHHble C oBOLWaMnN N apoMaTHbIMU
cneunamum

CHASHUSHULI

Appetizing pieces of tender beef stewed with
vegetables and fragrant spices

YHAXOXBUTU 450 P
Kycouku obkapeHHOM KypuLibi

B COyCe 13 CresibiX TOMaToB

c nobaBneHneM nyka u cneuui

CHAKHOKHBILI
Pieces of roasted chicken in a sauce made
from ripe tomatoes with onions and spices

TpagvLumoHHoe 67100 13 KpYyTO
3aBapeHHoM 6enon KyKypy3Hou
KPYMbl C CbIPOM CY/TYTYHU

MAMALIGA

A traditional dish made of white
corn grit scalded with hot

water and Suluguni cheese

BAPAHbWU A3bIKW 750 2
C TbIKBEHHbIM MKOPE

LAMB TONGUES
WITH MASHED PUMPKIN




KOTNETbI 5602 DEPMEPCKUMN 750 2 YAHAXU 5502
M3 UHOEWKU UbIMNNTEHOK C BAPAHUHOW®
Saa C OBOLL"AMM B COyCE CAI'I EPABM BapaHVIHa,TOMI'IeHHaRBI'OpI.I.IO'-IKe
C TOMaTaMu, I'IaI'IPVIKOFI, GaKI'Ia)KaHaMVI
TURKEY CUTLETS FARM CHICKEN n KapTodeneM c nobaBneHneM cneuui

WITH VEGETABLES IN SAPERAVI SAUCE

CHANAKHI WITH MUTTON
Mutton stewed in a pot with tomatoes, sweet
pepper, eggplants, potatoes and spices

PblBHbIE 690 2
BUTOYKN

C KYKYPY3HbIM
MOPE

FISH CUTLETS
WITH CORN PUREE

XUHKANMU 1152
CO CBUHMUHOWN N TOBAANUHOMN

nnos 550~

Ha Bbi6op: c coneHbamu
WA CO CBEXMMM OBOLLAMMN

®OPE/Ib 680~
C T1YKOM-NMOPEEM

TROUT WITH LEEK

KHINKALI WITH PORK AND BEEF

PILAF
With your choice of pickled
or fresh vegetables

XUHKANMUN C TENATUHOMN

KHINKALI WITH VEAL

XUHKANWN C BAPAHUHOW

KINKALI WITH LAMB

KOTNETDbI
MEOANNbOHDI 790 £

g ES RS s L roBsXbMW 1490 2

C KAPTO®E/IbHbBIM - N3 TENATUHDI

MNOPE B CTPUBHbBIM
BEEF RIBS WITH SPELT WHEAT COYCOM

“PETROVNA'S" CUTLETS
WITH MASHED POTATOES

VEAL MEDALLIONS
WITH MUSHROOM SAUCE




MAHTAIJI

WAL AbIK 750 2 WALWbIK 990~
Gr|LL N3 KOPEWKMU n3 CEMIm

ATHEHKA C COYCOM HAPLWAPAB

LAMB LOIN SALMON SHISH-KEBAB

SHISH-KEBAB WITH NARSHARAB SAUCE

WALJTbIK 890~
U3 TENATUHDI

VEAL SHISH-KEBAB

WALTbIK 690 2
U3 ATHEHKA

LAMB SHISH-KEBAB

WAL AbIK 490 2
M3 KYPUHOTO
BELOPA

CHICKEN THIGH
SHISH-KEBAB

CBWHDIE PEBPA 690 2
PORK RIBS

WALbIK 590~
M3 CBUHUHDI

PORK SHISH-KEBAB

NIONAISES A5 2208 NIONSA-KEBAB 5502
e b M3 UHOEMKM
CHICKEN LULAH KEBAB C CblIPOM B TABALWIE

TURKEY LULAH KEBAB
WITH CHEESE
IN PITA BREAD

NONA-KEbAb 5902

M3 BAPAHWUHbI =
Ry
! LAMB LULAH KEBAB o
LW ALLJTbIK 4902

N3 UHOEWUKMU

TURKEY SHISH-KEBAB

WALISBIK 13902
N3 OCETPUHDI

STURGEON SHISH-KEBAB

LOPALO 2 CUBAC 7902
HA YITAX | HA YINAX

Ll Sl T e e D)
SEARBASS




CTENK BABET

BAVETTE STEAK

890~

CBUHAA KOP_EﬁK
C KAPTO®ENEM

PORK LOIN WITH POTATOES

PICANHA S

7902

COYChbl

Sauces

HAPLWAPAB 80~

rPaHaToOBbIV COYC

NARSHARAB

pomegranate sauce

CALEBENN 80~

MPSIHO-OCTPbIN TOMATHbIN
rPY3MHCKUI COyC

SATSEBELI

spicy Georgian tomato sauce

TKEMATU 80~

TPY3UHCKMI COYC 13 anblum

TKEMALI

Georgian cherry plum sauce

MMBUPHO- 80~
YECHOYHDbIN

COYyC CBUT Ynnu ¢ fobaBneHneM
KOPHS MMOUPS 1 coKa narma

GINGER AND GARLIC
sweet chili sauce with addition
of ginger and lime juice

MALOHMU 80~

TPaAULIMOHHbIN
KWUCMIOMOIOYHbIV MPOAYKT

MATZOON

traditional fermented milk product

CMETAHHO-
YECHOYHbIN

SOUR CREAM
WITH GARLIC

HblO-UOPK 80~

KaccuYeckmm CoycC A4/714 MsCa
Ha OCHOBEe YCTPUYHOro coycCa
M TOMaTOB

NEW YORK
classical sauce for meat based
on oyster sauce and tomatoes

LNLUAKA 80~

rpy3vHCKas amkmnka
CO creumamMm

TSITSAKA

Georgian adjika with spices

TAPTAP 80~
C AXKOHAXONU

COYC Ha OCHOBE MaloHe3a
¢ nobaBneHneM 4yecHoKa,
Orypua 1 IpKOHAXKOM

TARTAR WITH JONJOLI
mayonnaise based sauce

with addition of garlic,
cucumber and jonjoli

i k'lh
1

i

{
g



KOMNTWUJ/IbHA

Smokery

CTEPNAAb 28002
FOPAYEIo
KOMNMYEHWNSA

HOT-SMOKED
STERLET

CUBACTOPAYEIO 7902
KOMYEHWNA

HOT-SMOKED SEA BASS

CKYMBPUA 690~
FrOPAYEro
KOMYEHWNA

HOT-SMOKED
MACKEREL

CBUHDBIE PEBPA 690~
FT’OPAYEIO KOMNYEHUSA
CB3BUN-KAPTODENEM

HOT SMOKED PORK RIBS
WITH BABY POTATOES

NABAL
U3 TAHODbIPA

TANDYR LAVASH

OOMAWHWN XNEB
(BENbIA/YEPHDbINA)

HOME-BAKED BREAD
(WHITE/BLACK)

APMAHCKUNN
NABAL

ARMENIAN LAVASH

1502

902




TAPHWP b

Sides

NMPUNYLWEHHbIN 330~
IWWNWUHAT C BENOW ®ACO/IbIO

SIMMERED SPINACH WITH WHITE BEANS

B3BUN-KAPTO®E/Ib 1902
BABY-POTATOES

KAPTO®EJ/IbHOE 1502
NOPE

MASHED POTATOES

0

CIrPUBAMU
U OAXKOHOXONU

POTATOES WITH MUSHROOMS BPOKKOJIN C N
AND JONJOLI

SIMMERED BROCCOLI WITH PARMESAN CHEESE

FPEYA
CTUMbAHOM
MYECHOKOM

BUCKWHEAT
WITH THYME
AND GARLIC

BYNryp Cc OBOWAMU 2902

BULGUR WITH VEGETABLES

OBOWU TPUND 350~

GRILLED VEGETABLES

NMOYATOK 240 P
KYKYPY3bl HA YINAX /
HA MAPY

GRILLED/STEAMED CORN COB

1502



OECEPTDI

Desserts

«lOHOCTb» 490 P

“YUNOST”

FTw ——

«3I'AI'IAPM»340€.»M
4

w

ZGAPARI

«MEOOBUK» 2902

“MEDOVIK"— HONEY PIE

«HATMTONMEOH» 3702

“NAPOLEON"

NENTAMYLWUA 2502
®UCTALWKOBDBINA PYNET C MAJIMHOWN 4502 RlSRERREl nyanHn
PISTACHIO ROLL WITH RASPBERRY PELAMUSHI

Grape pudding

BAHAHOBbBIN TOPT 3502
BANANA CAKE




YUN3IKEWUK 3902

BE3E CO C/IMBOYHbBIM 350~ C BUNHOTPAOHBIM NYOUHTOM
KPEMOM LecepT 13 nenaMywwm 1 cbipa MackaprioHe
«CMETAHHUK» 3902
e ——————— MERINGUE WITH BUTTER CREAM CHEESECAKE WITH GRAPE PUDDING
' y SOUR CREAM CAKE Pelamushi and mascarpone cheese dessert

o

®isg

T AT A T P

RN M S TR e

% KAPAME/IbHO- 490 2
&, ®OYHAYYHbIA TOPT

']’ CARAMEL AND HAZELNUT CAKE

YYPUYXENA 2902
CnapocTb Ha OCHOBe nenamyLm

c pobaBneHueM dbyHpyKa

WM FPELIKMX OPEXOB

‘:.
CHURCHKHELA

Pelamushi-based dessert
with hazelnuts or walnuts

« » ~

uJKMﬂOE“AHM 3902~ AMENbCUHOBbBIA MUPOT 3502
OKONagHbI BUCKBUT C FOPSAYMM LIOKOMAAOM BHYTPM. s i o

[MomaeTcs c BaHUAbHBIM MOPOXEHbBIM ORANGE PIE

KIDOBANI

Chocolate sponge cake with hot chocolate inside. Served with vanilla ice cream

MOPKOBHO- 4102
MUWHOANbHbBIN TOPT

CARROT AND ALMOND CAKE




YEPHUYHbIA 390~
MUNPOT C MOPO)XEHDBIM MALOHMU 290 2 OPYKTOBASA BA3A

C MEJLOM N OPEXAMMU S s e /B U o _. FRUIT VASE

BLUEBERRY PIE WITH ICE CREAM

MATZOON WITH HONEY AND NUTS

COPBET 1102
B ACCOPTUMEHTE

SORBET IN ASSORTMENT

3ABAPHDIE
CHOUX BUNS

BYNOYKHU 300~

MEL 1902
HONEY

OPOXEHOE 1102
B ACCOPTUMEHTE

ICE CREAM IN ASSORTMENT

BAPEHDE 2502
B ACCOPTUMEHTE

JAM IN ASSORTMENT




TABNTUUA KANOPUMNHOCTU BNIOA

i BENKW,T

i VIMEBOABIT :

BbIXOA,T

3ABTPAKU BE/IKW, T XXWPbI,T i YIIEBOADI, T BbIXOA, T KKAN CANATbI BE/IKWU, T XWUPbIL,T i YIMEBOAbI, T BbIXOA,T KKAN rOPAYUE 3AKYCKUN BEJIKW, T XXWUPbI, T YIMEBOAbI, I BbIXOA,T KKAN
ChIPHIKA 144 112 o 220/30/n ;1198 CATIAT C XPYCTALLMM ) - i 280 0 [I0MA CO CBIHVHOI 2 % 5 180/30/5 -
CKPEMBN 16 39 2 150/40 19 BAKNAXAHAMN N TOBSANHON
OMAIET C I0COCEM 20 44 3 270/20 486 SENEHbIN CATAT § FEMPUENV 3 105 102 350/15 12
C BPOKKOMM 1 ABOKA s CE / 1o 22
10 ; MATAPA XVHKANM CO
OMIIET C OBOLLIAMM 19 6i 5 200 642 : LLIYKO 1 LLYUBET MKPOI ! 2 s Wo/ROnE2 1 48
1 CbIPOM KBENNY C TOMATAMM % 4 5 0 230 563
- - - : MATAPA XVHKATIN
L0 BEHEANKT 5 69 2 200/60 846 TENIbI CATIAT C KYPULIE/ ; C ThIKBO 5 8 2% o/0/1/8/2 ;234
C NIOCOCEM 1 KONYEHBIM ChIPOM 3 B %5 574
- CYNYTYHI :
gm&fg&g&ﬂm 199 180 % 200/60 2582 TENNbIA CATAT C I0COCEM 21 % 29 220 43 — - - - - -
d d ; ; XAYANYPTEP 50 88 18 280/120/30 1469
ONALBY 113 KABAYKOB : : CATIAT C XXAPEHON :
19 75 35 i 150/30/30 ;895 i :
C I0COCEM : : BAPABYNbKON i & i 0 i 16 i 20 i U ::;;'Cblii‘ropmm BEJIKW, T XKWPbI,T : YIJIEBOAbLT : BbIXOA,T KKAN
OBCSAHAS KALLA XO/TOAHbBIE 3AKYCKM BE/IKW, T KWPbI, T YINEBOAbI, T BbIXOA, T KKAN
C KAPAMENM3MPOBAHHBIM 7 43 165 300 1156 ; ; ; ; ; AYMA 51 74 53 210/180 1082
96/10KOM CMOPPEBPO/IbI C CENbIBIO 14 22 22 180 340
: MXNOBAHN 52 66 53 330 1015
TPEYHEBAY KALLIA . 20 0 - 635 Eg%ggma‘ 7 B 4 180 358 :
CO C/MBOYHBIM MACTIOM 3 : 3 YAYATIYPA MIO-METPENBCKA 73 85 105 500 1480
MLLIEHHAS) KALLIA C THIKBOW - - 8 00 - IIXATITIOBA 16 108 8 180/60/10 1509 XAYANYPY OT TETV 3MIACO 107 153 106 780 2080
W TPELIKVM OPEXOM VIKPA 113 BAKIIAKAHOB 6 730 200/20 476 AT
PUCOBASI KALLIA ALELATM 0 moo % 200/2 1 MO-UMEPETUHCKIA 7 8 0 500 180
C KOKOCOBbIM MOJIOKOM, g : 0 300 52 :
MAHI0BbIM COYCOM IOkl 23 59 H 18 600 1089 XAYANYPU NO-ALDKAPCKY 64 71 84 430 1279
W TPEANDPYTOM : §
! 507130/ XAYATYPY MIO-TYPUICKA 54 77 84 390 1243
KPYACCAH C CbIPOM 2 o & 0 031 FEBXAA 39 T 8 3 536
W BETYMHON : : XAYANYPY C KONYEHBIM
- - 58 63 121 440 1281
PYNETUKM 13 BAKTIAXAHOB : CbIPOM CYIYTYHH
KPYACCAH C IOCOCEM A B ] 200/5 420
. 21 49 89 120 884 M0-TPY3UHCKM : :
LIEQ-NOCONA B
: XAYATYPY C CHIPOM
: W SENEHbO 250 62 84 350 1096
C3HABIY C NOCOCEM 73 68 8 210 937 CALWBM k%4 g8 6 233 584
CIHIBIY C KYPHHbBIM o 5 i 0 5 ACCOPTY U3 CONEHMIA % 2 108 500 546 XAYATYPY HA LLIAMTYPE 56 68 5 230 1027
PYNETOM
CE3OHHbIE OBOLL KYBAPY 113 BAPAHHbI
5 1 21 435 3
GMYHILIA-TIASYHBS 19 46 1 150/3 498 1 3ENEHD 110 CTAPVHHOMY PELIETTY 2 12 89 250 1756
LLOMALUHIA TBOPOT ACCOPTI U3 TPY3MHCKIAX : : .
v 19 2 19 180/5 346 68 7 5 {250/140/10 § 94 OCETUHCKMI MNPOT
C MATVHO i i
CbIPOB : : : C KAPTODENEM 7 104 138 450 154
MOHYMKI C 3ABAPHBIM ; : : : . . . - :
KSEMOM oo 16 106 120 250 1501 KYPUHBIN PYNET 38 3 ; 8 ; 100/20/10 i4es KYTABbI : BEMKW,T : OKWPbLT : YIMEBOAbLT i BbIXOA,I : KKAN
BWHbI CO CMETAHOI 16 n 60 mBE 70 BACTYPMA . b 0 0 100/2 20 C 3ENEHBI0 12 1 51 150/30 349
XAPEHAS KOMGACA OTBAPHOI FOBRXM 36K 18 10 : 4 100/30 160 P » p 8 190/30 5
ﬁ ?DVLLCl%%b%UJOT 6 23 55 150/30/30 448 BYXXEHMHA 20 48 7 160/20 543 C CbIPOM 29 kN i 150/30 588
B TOMATHOM COYCE POCTEMOD 30 VR 530 521 C TENATVHOI! % 1 48 120/31 395
HAMUTKN C KAPTODENEM 1 17 54 150/30 46
OT LIE®-NOBAPA BE/IKW, T >KUPbI,T i YIEBOABLT i BbIXOA,T KKAN TAPTAP 13 N0COCA 19 21 H 4 110/15 280
TAPTAP C FOBQ[MHOVI : YEBYPEKU i BEMKW,T XXWUPbI, T : YINEBOADI, I ; BbIXOA,T ; KKAN
KOME NMO-TEMANCCKNA 1 1 8 60 48 W BACTYPMOT 240 51 i 39 100/24 1572 C OBOLAY 1 CHPOM - - " o o0
AVIPAHY I L L L s KAPMAYYO 113 BAPAHUHb! - 5 ) . i0/i0/i0 205 C BAPAHIHOI % 69 48 10 919
: : : : : C YNNCAMU N3 ChbIPA H H H
CAJNIATbI BENIKW, T XXWUPbBI, T YINEBOADI, I BbIXOA4,r KKAN ; ; ; ; ; c TEHQTMHOM % 55 I 170 71
FOPAYME 3AKYCKU i BENKW,T i DKWPbI,T { YIMEBOABLT : BbIXOA,I : KKAN 2 : : : :
[PUNb-CATTAT - o Ccynbl : BENKW,I : DJXKWPbI, T : YIMEBOAbLLT : BbIXOA,I : KKAN
(HA BBIBOP C MHOEAKOI 14/150 34/31 ] 20 409/437 XAPEHbIT ChP C HATYTH
VN BAPAHVHON ;
] W BENEHBIO ® “ K = o Doy AT 2 % 7 30/35/1 | 463
«MUMO3A> B4 61 48 260 998
CANAT 113 NIONBbI, HBLLTAPY . 35 4 19 200/30 709 BOPLL 33 26 2% 340/30 460
LINVHATA 1 MATHBI 18 L& 80 160 4 C MATHOV ADKVKO/A i -
- , 5 KABAYKOBBIA CYT-TIOPE 4 2 1% 300/15 267
OBOLLHOW CATIAT C HAIYTI & o 8 I 300 284 MYALY C CbIPOM 3 0 WE0/00/5 1438
W KAXETAHCKMM MACTIOM : : : YIXMPTMA 76 91 % 340/3 1225
BOCTOUHbIA CANAT GATIAGENb C NI0BHO ° P I R T R OV LMLIANA 104 o 2 400 1350
C OBEYBMM CHIPOM MY[IA i 2 0 10 o V1 COYCOM BAXE
: XAPYO C BAPAHVHON/
CATIAT C TOMATAMMY AKATICAHIAT 6 3 5 b 28/4 25/25 1719 30/2 400/465
W CTPAUATENAQI 2 i 8 20 135 i A § FOBAZMHON
KAPTOENbHbIit CATAT i 0 . 0 - JIOBHO <XAPKATAS> 8 i 88 985 CYN 13 YEYEBMLLbI
C KONBACKAMM : : C KOMYEHBIMI BAPAHBIMIA 6 4 23 350 151
NAMBAI XAY0 23 W e oo i 1963 PEGPAMI
CATIAT NO-TPY3IHCKN ) 0 . 250 55 § ; ; :
€O CELMIMH ?éﬁ}fgw TKEMAIN 240 5 ¢ 38 %0000 i TR PbIBHbIV CYN 65 % 15 400 537
CATIAT NO-TPY3IHCKN
C OPEXAMM 6 1 t an 20 [I07MA C BAPAHVHOI 2% 30 1 180/30/5 § 430 KIOOTA-603BAL 73 i i 550/1 1015

rTOPAYUE B/TIOOA BENKW, T XXWUPbI, T YIMEBOAbI, I BbIXOA, T KKAN MAHTAN XXWPbI, T KKAN JAECEPTbI { BENKW,T | OKWPbLT : YIMEBOABLT | BbIXOA,T | KKAN
: : ; BESE CO CAMBOYHBIM 120/20/
BETETAPHAHCKOE XAPYO . - 5 150/160 910 LIALINBIK M3 MHIEAKA 58 51 17 200/137 760 CPEMOM 9 1 146 ryby! 74
C MAMATIBIFO
LIALLINBIK 43 CEMIW : :
C COYCOM HAPLLIAPAG 40 5 % 20/%57 ¢ 49 «CMETARHMK> % % I A BT
KYSMASI 113 ASBIKA 2 8 2 00/ms0 ¢ 95 R
C XXAPEHOI 3NAPIXM 1 ‘ ‘ LLIALLINBIK 13 OCETPUHbI 4 n 23 200/137 206
: : «OHOCTb> 48 78 2 538 1587
KYIMAYM 38 8 18 215/10 636 CBHAIE PEGPA ’ 9 a S B SABAPHBIE BYIOUKN 6 2 I 100/30/1 3%
MOPENb C /IYKOM-NIOPEEM 4 74 R THONA-KEBAB U3 UHAENKN 58 0 53 150/137 1002 ] : : :
; ; C CbIPOM B JABALLE ; ; HOPKOBHOMYHIATEHE 18 55 G w00
[IOMMA € PLIEOV 2 2 % 400/80 613 MIONS-KEBAB 13 KYPULLBI 8 % 800/ ¢ 4w - :
LKA & TACTOR T o . PR R : : ANENLCUHOBBIN MAPOT 10 ) 101 180/20/2 721
| e/ NONSI-KEBAB - - -
: : 13 BAPAHMHI 3 8 18 150/137 S YHSKEVIK C BAHOTPATHBIM 6 o 00/
CY[IAK C DACOMbIO 49 59 9% 350 1102 . ; : : ; MYMHIOM : st
. rPUNb i BENKW,T : DXWPbL,T : YIIEBOAbLT : BbIXOA,I : KKAN : ;
YAXANYIIN C BAPAHWHOW 65 59 64 350 1045 - ; ; ; ; ; «KNI0BAHW» 8 4 64 125/1/1/1 661
- | CTEVK BABET 46 3 19 180/30/1 535 ;
YAHAXM C BAPAHWHOK 29 15 24 350/5 1251 . ; ; KAPAMENBHO-OYHOYYHBIN 150/5
CTEVK MUKAHbS 4 3 20 180/50/30 548 [IECEPT : Poms 146 7 5/4//4//1 a
YKMEPYIU 200 259 13 /02 E 3187 - : : , ,
CTEVMK MAYETE 2 n 14 180/120/30 978 YYPYXENA 5 15 7 1 LLIT/5U/1 446
LMLMA 210 244 61 /80204 3563 - . : : —
3/10 CTEVK PVBAM Al 40 8 240/8/30 H 678 MALIOHM C MEAOM . - 2 5 289
YAXOXBM 3 3 2 002 | 4 FI0PAIO HA YK I 30 18 i lws0s0 | 525 M OPEXAMM
ALY 3 2 13 300/2 429 CMBAC HA YITISiX 181 K 18 300/60/30 i 19 A 2 90 % mo/50/8 | 1052
BLIPESKA TENEHKA IPUMb 50 R B 0 2000 54 !
INAPLXN 48 49 136 350/180 1183 d d d d d BAPEHBE B ACCOPTUMEHTE : 0 0 17 130 69
FTAPHWUPbLI : BENIKW,T : DKWPbI T : YIMEBOAObLT : BbIXOA,I : KKAN :
MAMATTBITA 2 2 101 400/80 700 MEfl 0 0 120 150 47
OLDKAXYPY 34 115 45 450 1353 EA&%G;E%%PMBAMM 9 79 62 250/30/1 906 MOPOXEHOE ) 8 10 50 1
B ACCOPTUMEHTE
nnos 35 55 129 370 1148
: : KAPTODENGHOE MIOPE 6 2 40 200/1 440
S — . » o COPBET B ACCOPTUMEHTE 0 0 13 50 55
C KAPTODENbHBIM MIOPE : : B3BU-KAPTODENb 4 51 19 200/1 546
° : : / (OPYKTOBAS BASA 5 2 107 1000 462
PbIBHbIE BUTOYKN : :
C KYKYPY3HbIM MIOPE 4 m 7 : 00/200/0750 : 1513 PAMYLLEHHAR BPOKKOA 10 13 8 150/15 191 XNEB BEIKW,T | >KWPbLT i YIMEBOABLT i BbIXOA,T KKAN
; : C MAPME3AHOM
KOTNETHI 13 MHAEVKY
C OBOLIAMI 33 18 35 400 1321 BYIITYP C OBOLLAMM 20 2 W 200 735 JIABALLI 13 TAHZIBIPA 9 il 46 110/30 322
XUHKANIM CO CBUHUHON v LOMALLIHAV XIE 4 8 2 150/30 9%
M TOBSVHON 0 E A0 twfio 25 - Sosdv ol 6 15 106 150 579 (BENIA/HEPHBI) /
XUHKAMA C TENSTAHON 1 9 2% 1wr/100 224 APMSHCKI JIABALL 7 1 4 80/30 193
[PEYA C TUMbAHOM 9 - o 0 -
XUHKAA C BAPAHIHON n 15 2% 1wr/100 m W YECHOKOM : CovChI SEMKAT | KMPbLC | YIMEBOMGLT | BHXOAT | KKAM
TENGUbS N10NATKA 88 34 69 1500 1230 TAPHWPbI HA MAHTAMIE © BEAKW,T © OKMPbI,T | YITEBOMBLT © BbIXOA,F | KKAM
HAPLLAPAB 0 0 20 30 8
BAPAHbI S3bIKH MOYATOK KYKYPY3b
60 4 2 100/150 904
C THIKBEHHBIM MIOPE : / HA YITISX/HA MAPY 0 8 0 Tt/ 7 CAUEBEMM 0 0 2 0 9
MEATOHbI U3 TENSTUHBI 130/100/
C FRYIBHLIM COYCOM T 80 CHE B A OBOLLIV TPUTIb 4 20 7 250 n TKEMATA 2 0 2 30 16
; ; : KONTU/bHA : BENKW,T : XKWPbLT | YIEBOAbLT : BbIXOA,I : KKAN - v
FOBSXbY PESPAC MIONBON © 70 7 g W0/ e VIMBVPHO-HECHOAHbI 1 1 18 30 S
; Lo cove
; CTEPASIb FOPIYETO
- KOMYEH 180 30 0 1wr/100 990 ;
(DEPMEPCKIIA LIbINNEHOK MALIOHY 1 2 1 30 %
B COVCE CATIEPARM 197 3 51 Twi/150 34 S —
KOMYEHI T4 68 4 1wr/100 929 CMETAHHO-YECHOYHbI : 5 : 30 o
MACO HA KELIM HA BbIBOP: coye
BLIPESKA ATHEHKA/ 103 283 ® 300/250/150 | 3330 oA P
KAPE ATHERKA KOMYEHWS T 2 8 Twr/60 | 52 COYC Hbf0-/10PK 1 0 7 30 3
MAHTAN ¢ BENKW,I : D>KWUPbLT : YIIEBOAbLT : BbIXOA,T : KKAN
’ ’ ’ ’ ' LECEPTbI i BENKW,T : DKWPbILT : YIJIEBOAbBLT : BbIXOA,T : KKAN LIMLAKA 0 0 2 30 9
CBINHAS KOPEJKA
189 293 34 200/137 3529
C KAPTODENEM NUPOT C 9E/10KOM Tt/
A UBIOMOM 6 2% 64 /5073 514 TAPTAP C [KOHXONM 0 0 16 30 66
LIALLINBIK 13 KOPEVKM
AP HEHKA 44 28 5 250/170 451 <HANONEQH» 333 315 7l 180/15 4454
«MENOBMK> 39 68 83 B0/ 106
LIALLITIBIK 13 STHEHKA 16 45 18 200/170 664
«3TANAPY> 48 61 101 1B0/24/11 ¢ sk
LIALLINBIK 43 TENATYHbI 58 15 17 200/137/2 © 435
BAHAHOBbIV TOPT 54 62 65 190/3/2/1 ¢ 1034
LALIMBIK V3 CBIHMHbI m 9% 18 200/137 3 OHCTALKOB ! PYIET : : Wed-nosap
. 4 Lrosnn
LIALLINBIK 13 KYPUAHOO C MAHOR 7 i i v v KanskymATop
63 45 17 200/170 726
BEPA MENAMYLL 3 2 3 1B0/0/3/1 ¢ T4 [eHepanbHbiit AMpeKTop i




uOCT AB K A =@ — " Mbl BY1EM PAZIbI NPEQNOXNTb
| N Z YCYTY BECMIATHOR [IOCTABKY
K BAM [IOMOP 1111 B ODHC. Mbl
NEIIVFRY focteia  mamsmame
GINZADOSTAVKA.RU

BaM 3axaTenoch BKyCHOr0 CO4HOro Yebypexa unm KyTab ¢ apoMaTHOiA 3e1eHbH, Xa4anypy 0T TeTM IMNCO WK KynaT No-MerpenbCKu, a MOXET, HaBapyCTOro cyna
KioTa-b036aLu? Ho HET BpeMeHy 3arnAHyTb B pectopaH? Het npobnem, Mbl FOTOBbI pafoBaTh BaC BKYCHON M ropAYeii efoi Bceraa! B ntoboit MoMeHT HabupaitTe
906-30-46, v Bawm nibumble bioga byayT noctaBneHsl B Mur! [loctaka ocyuectansetca ¢ 11:00 go 23:00 B paguyce 5 KUIOMETPOB OT PecTopaHa becnnarHo.

Bce LeHbl yKasaHbl B pybnsax ¢ yuetom HOC. Onnata npousBoauTcs B pybnsax i 0CHOBHBIMM KPEAUTHBIMU KapTaMiA. [laHHOE M3aaHIe ABNAETCA PEKNaMHbIM
MaTepuanoM. [IpercKypaHT ¢ BbLIXOOM 11 3HEPreTUYECKOIA LIEHHOCTHIO b/l HaXOMTCA Ha OCKe MHdopMaLMK Ans notpebuTenei.
[peocTaBNAETCA rOCTAM N0 NEPBOMY TpeboBaHMI0.

EWHbI TENEMOH GINZA PROJECT
+7 (812) 640-16-16

MPEMCKYPAHT C UH®OPMALIMEW ONA MOTPEBUTENSA, COOTBETCTBYOLWMN TPEBOBAHMAM
MOCTAHOBJ/IEHMSA MPABUTE/IbCTBA P® OT 15.08.1997 N2 1036 (PEL. OT 04.10.2012)
«Ob YTBEPXAEHWWN MPABWNT OKA3AHNA YCTYT OBLLECTBEHHOTIO NMUTAHWNS>,
HAXOOWNTCSA B YIOJIKE MOTPEBUTENA. MPEOOCTABJ/IAETCHA TOCTAM
MO NMEPBOMY TPEBOBAHWUIO.

MnrPoAYKUWMSA OBLWLECTBEHHOIO MNTAHWSA N OKA3bIBAEMAA YCITYTA
COOTBETCTBYKOT TPEEOBAHNAM TFOCT 30390-2013 «MEXXAYHAPOLHbIN
CTAHOAPT. YCNYTU OBLWECTBEHHOIO NMUTAHUA. NTPOAOYKLNA OBLWECTBEHHOIO
NMUTAHNA, PEANTM3YEMAS HACEJTIEHNIO. OBLLLIME TEXHNYECKWE YCITOBUSA».

BCE LLEHbI YKA3AHbI B PYBJI4X. OINJTATA MPON3BOONTCA B PYBAAX
NN OCHOBHbIM KPEOUTHbIM KAPTAMW. BAHHOE
N3OAHUE ABNAETCA PEKNTAMHbBIM MATEPUAJTOM.

THE PRICE LIST WITH CUSTOMER INFORMATION ACCORDING TO THE REQUIREMENTS RUSSIAN GOVERNMENT DECREE
N2 1036 ON VALIDATING THE RULES OF PUBLIC CATERING SERVICES FROM THE 15.08.1997 (04.10.2012 EDITION)
IS ON-THE CUSTOMER INFORMATION BOARD. YOUR WAITER WILL BRING IT ON YOUR REQUEST.

PUBLIC CATERING PRODUCTS AND SERVICES PROVIDED MEET THE REQUIREMENTS OF GOST 30390-2013

INTERNATIONAL STANDARD. CATERING SERVICES. PUBLIC CATERING PRODUCTS SOLD
TO THE PUBLIC. GENERAL SPECIFICATION. ALL PRICES ARE IN RUBLES. CASH PAYMENTS IN RUBLES







