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3AKYCKWHW

NXAnNI

(TpaguuinHa 3akycka 3 MOOTUX OBOYIB Ta BOIOCbKUX FOpPIXiB,

3 NpsHoWamMn Ta BUHHUM OLTOM)

31 CBIPKOIO WIMNHATY

3 BAKJTTAXKAHIB (AYEYITI)
3 TAPBY3A

13 CONOLAKOIo MeEPLKO

PYNNETWU 3 BAKNTAXXAHIB 3 Bonocbkumu ropixamu
MAPUHOBAHWW NEPEUb Y1l

FEBXXAJNIA 3 m’aToo y BepwikoBomy coyci

HALYT| 3 m’atowo

CTEPNALDb B ropixosomy coyci “6axe”

CAUMBI 3 IHONYKOKO

MALLUTET 3 KYPAYOI MEYIHKWN no-rpyanHcbkn

3 apomMaToM KoHpapi Ta rpiHKkamu WoTi

100
100
100
100

150/40
100
180/70
110
170/100
350

140/45

3EJ1IbL ACOPTI is ceuHa4oi ronosu 3i ceaHcbkoto cinno 150/20

STARTERS

PKHALI

(traditional appetizer made of chopped vegetables,
walnut, spices, and wine vinegar)

FRESH SPINACH pkhali
EGGPLANTS pkhali
SQUASH pkhali

SWEET PEPPER pkhali

ROLLED EGGPLANT with walnuts
PICKLED CHILI PEPPERS
GEBJALIYA with mint and cream sauce
NADUGI with mint

STERLET in “bazhe” walnut sauce
TURKEY BREAST in sastivi sauce

CHICKEN LIVER PATE Georgian style
with kondari flavour and shoti toast

ASSORTED PORK HEADCHEESE with Svanetian salt

100
100
100
100

150/40
100
180/70
110
170/100
350

140/45
150/20

rpH

149
139

99
149

159
159
179
159
299
279

189
129

hrn

149
139

99
149

159
159
179
159
299
279

189
129



CAANATH

OBOYEBUIN CANAT MO-TPY3SNUHCbLKN

(cBixi oripku, TomaTn Ta UMbynsa 3 ropixoBot 3anpaBkot abo

3anpaBKol0 3 AOMALIHbOr0 COHAWHUKOBOIO Macaa Ta BUHHOTO OLTY) 230
CANNAT 3 KO3NHNM CUNPOM,

KiH30l0, TOMatamu Ta macnom rapby3oBOro HaciHHS 200
3ATEYEHI OBOYI 3 coycom “kiHaamapi” 260
KYPAYA TPYOKA T'PWUJIb Ha nogywui 3i wnuHaTty

i3 3eIeHOI0 af)KUKOI0 3 nepuem Yini 130/40/50
OBOYEBA TAPIJTKA “BALUTAH” (cBixi oripkn, TomaTwu,

3eneHa UMbyns, KiH3a, 6a3unik, NeTpywkKa i TapxyH) 300

SALADS

g
VEGETABLE SALAD GEORGIAN STYLE
(fresh cucumbers, tomatoes and onion with nut dressing
or dressing of sunflower oil and wine vinegar) 230
SALAD WITH GOAT CHEESE,
cilantro, tomatoes, and pumpkin seed oil 200
ROASTED VEGETABLES with kindzmari sauce 260
GRILLED CHICKEN BREAST on a bed of spinach
with spicy green adjika sauce 130/40/50

VEGETABLE PLATTER (fresh cucumbers, tomatoes,

scallion, cilantro, basil, parsley, and tarragon) 300

rpH

129

189
159

229

229

hrn

129

189
159

229

229



FAPAYl 3AKYCKW

3AMEYEHUIN CUP CYNYTYHI

(POMHWII CUP Ha OCHOBI KOPOB'A40ro MONOKA) 180

3AMEYEHUI CUP CYNYTYHI 3 AOXWNKOIO

(rocTpa Ta apomMaTHa NpunpaBa 3 60Arapcbkoro neputo,

FrOCTPOro CTPYYKOBOrO MEPLIO Ta HaCHUKY) 180
BILLAHKW MO-KAXETUHCbKW (TYWwKoBaHi 3 TapXyHOM) 200
TONTMA 3 mauoHi

(BMHOTrpaAHi NMCTKN hapLIMPOBaHi SI0BUYUHOK Ta PUCOM) 200/60

AOXXABCAHLOAIJ (tomatu nenati, conogkuii nepeub, 6aknaxaHu

Ta LUYKKiHIi oBbcMaXKeHi Ha CKOBOPOLiI 3 3eMeHHI0 Ta crneuiamMu;
nojaeTbCsa 3 TEPTUM KOMYEHUM CYNyryHi) 300

CYNW

XAPYO (ryctuit roctpuit snosnumnin cyn 3 pucom Ta Bonocsbkumu ropixamu) 300

YIXIPTMA 3 kypkoto

(6YNbAOH 3 KYPKU 3 )KOBTKOM, BUHHMWM OLTOM Ta Lubyne) 300
BO3BALUI (rycTuit cyn 3 dhpukanenskamn 3 6apaHinHi Ta 0BOYaMH) 300

g
FRIED SULUGUNI (stretched brined cheese from cow milk) 180

FRIED SULUGUNI WITH ADZHIKA SAUCE

(hot and flavorous seasoning made of sweet pepper, hot pepper and garlic) 180

KAKHETIAN STYLE OYSTER MUSHROOMS

(stewed with tarragon) 200
TOLMA with matsoni
(ground beef and rice wrapped in grape leaves) 200/60

ADZHABSANDALI (pelati tomatoes, sweet pepper,
eggplants and zucchini fried on a pan with herbs and spices;
served with grated smoked suluguni cheese) 300

SOUPS

KHARCHO (hot spicy thick soup of beef, rice, and chopped walnut) 300
CHIKHIRTMA with chicken (chicken broth with yolk, wine vinegar, and onion) 300

BOZBASHI (thick soup with mutton meatballs and vegetables) 300

rpH

115

119

119

159

169

129

139
149

hrn

115

119

119

159

169

129
139
149



XAHANYPI

MO-IMEPETUHCBKW (3 cvpom uxinTi Ta cynyryHi)
MO-METPEJTbCbKW (3 cupom scepenuni ta 38epxy)
MO-AO0>XXAPCbKWN

(BiOKPUTUIA Xa4vanypi 3 S€4YHUM KOBTKOM Ta BEPLIKOBUM MaCOM)
FBE3EJI (3 senennio Ta situem)

JTOBIAHI (s kBaconeto ta npowyTTo ai MNapma)

KYBOAPI

(peuenT 3i CBaHeTil; HA4YMHEHUI pybaHO CBUHWHOK Ta crneyuigaMmu)

AYMA (nuctkoBunit nupir 3 CynyryHi Ta iMepeTUHCLKIM CUPOM)

XIHKAAI

(MIHIMAJIBHA TIOPLIA - 5LUT)

XIHKAJIl 3 imepeTuHCbKUM CMPOM Ta CyNyryHi
XIHKAJl 3 6apaHuHoio
XIHKAJIl 3i cBuHMHOW Ta TenaTuHow

PABIOJ1I no-rpysuHcbku 3 6apaHuHo

KHACHAPURI

IMERETIAN STYLE (with Imeretian and Suluguni cheese)
MINGRELIAN STYLE (with cheese inside and on top)

ADZHARIAN STYLE (open khachapuri with egg yolk and butter)

GVEZELI (with greenery and egg)

LOBIANI (with beans and prosciutto di Parma)

KUBDARI (Svanetian recipe; with chopped pork meat and spices)

ACHMA (Georgian pie similar to lasagna with Suluguni
and Imeretian cheese)

KHINKALI

(MINIMUM QUANTITY - 5PC)
KHINKALI with Imeretian and Suluguni cheeses
KHINKALI with lamb
KHINKALI with pork and veal
RAVIOLI Georgian style with mutton

500
500

530
550
450

450
200

95/1wT
95/1wrT
95/1wT

200

500
500
530
550
450
450

200

95/1pc
95/1pc
95/1pc

200

rpH
159
179

199
219
189

219
179

32
43
32
129

hrn

159
179
199
219
189
219

179

32
43
32
129



OCHOBHI CTPABW

r

JIOBIO (3aneuena yepsoHa kBacons 3i cneuisimu;
NoOJaeTbCsa B MUHSHOMY FOpLLUKY) 330

OUTE ®OPEJNI T'PUJIb HaunHeHe Bonockkumu ropixamu 3 TapxyHom 270
KYPYA TATMAKA (cmaxutscs 3i cneuismu

00 30/10TUCTOT CKOPWUHKW Ha FNUHSHIN ckoBopopai “Tana”) 1wT/350
KYPYA TAINAKA y ropixosomy coyci “6axe” 350/150
KYPYA LUKMEPYJl y BepwkoBo-4acHUKOBOMY COYyCi 400/150
KYPHA 'Y BUHHOMY COYCI no-imepeTuHcbky 190/160
XAP4YO MNO-MEIPEJIbCbKW 150/250
(TenaTuHa 3 rOpPiXOBOI 3ampaBKOl, TOMaTaMu, KiH30K Ta crneuyismMu)

TENAYI LLOKW 3 kapTonnsHum nope 250/150
BAPAHAYA TOMINTIKA TomneHa y 4epBOHOMY BUHI 250/200

(NogaeTbCs 3 MeYeHO KapTonneto)

BAPAHAYA JIOMNATKA tomnena 3 poamapunHom Ta yacHukom 360

YAWYLWYNI 3 TENATUHOKO 300/50
KOBBACKW ABXA3YPA (cokosuta cTpasa 3 py6anoi S10BM4MHM
3 3eNeHHI0, CheLiaMu Ta 3epHaMun rpaHaty) 160

MAIN COURSE

LOBIO (baked red beans with spices; served in a clay pot) 330
GRILLED TROUT FILLET stuffed with walnuts and tarragon 270
CHICKEN GEORGIAN STYLE (flattened poussin

that is fried whole in a special pan with a lid, called “tapa”,
until brown and crispy on all sides) 1pc/350

CHICKEN GEORGIAN STYLE in “bazhe” walnut sauce 350/150
SHKMERULI with cream-and-garlic sauce (roasted chicken dish) 400/150

CHICKEN IN WINE SAUCE Imeretian style 190/160
KHARCHO MINGRELIAN STYLE 150/250
(veal stew with nut dressing,tomatoes, cilantro, and spices)

BRAISED VEAL CHEEKS with potato puree 200/100
LAMB SHANK stewed in red wine (served with baked potato) 250/200
LAMB SHOULDER stewed with rosemary and garlic 360
VEAL CHASHUSHULI 300/50

SAUSAGES ABKHAZURA

(beef, herbs, spices, and pomegranate seeds) 160

rpH

199
389

289
319
319
269
179

269
449

499
249

169

hrn

199
389

289
319
319
269
179

269
449
499
249

169



CTPABWU
3A MOMNEPEAHIM SAMOBAEHHSM

PH

HAKATMYJ1l (6apanuHa TywkoBaHa 3 3eneHHI0) 1000 999
BAPAHYNK HA POXHI 1000 1100
MOPOCHA 3ATEYEHE B TOHE 1000 1400

KAPE TENATWUHW tomneHne B nevi ToHe (rotyemo nicna 19.00) 1000 1200

ADVANCE ORDER DISHES

hrn
CHAKAPULI (stew of lamb chops with herbs) 1000 999
SPIT-ROASTED LAMB 1000 1100
PORKLING BAKED IN THE TONE OVEN 1000 1400

VEAL CARRE baked in a tone oven (served after 7p.m.) 1000 1200



MAHTAA

r

®IJTE COMA 3 coycom 3 TomaTiB Ta CONOAKOro Nepuio 200/100

JIIONNA-KEBADB 3i cBuHuHu y nasauwi 190/60
JMIONA-KEBADB i3 6apaHuHun y nasaui 180/50
LALWNNK 3i cBuHoro owwniiky 250/20
KAPE TENATUHW 220
KAPE Hososenanpgcokoi BAPAHUHN 220
ANNOBUNYA MEYIHKA “6apé koHwn” 200
OBO4I TPNNb 200

COYCMH

AOXWMKA (conopkuit nepeub, roctpuin nepewb, 4acHuk, sonockki ropixu) 60
TKEMAIJTI (coyc Ha ocHOBi cnvBu Tkemani, 3eneHi Ta YaCHUKY) 60

CAUEBEJI (tomatu, unbyns ta 3eneHs) 60

CHARCOAL GRILL

g
CATFISH FILLET
with sauce of tomatoes and sweet pepper 200/100
PORK LIULIA-KEBAB (ground pork sausage)
wrapped in lavash (thin unleavened flatbread) 190/60
LAMB LIULIA-KEBAB (ground lamb sausage)
wrapped in lavash (thin unleavened flatbread) 180/50
SHASHLYK (skewered meat) of pork chuck 250/20
VEAL CARRE 220
New Zealand LAMB CARRE 220
HOMEMADE BEEF LIVER SAUSAGE 200
GRILLED VEGETABLES 200

SAUCES

ADZHIKA (red pepper, sweet pepper, garlic, and ground walnuts) 60
TKEMALI (sweet-and-sour sauce made of cherry plums and garlic) 60

SATSEBELI (tomatoes, onion, and herbs) 60

rpH
389
219
219
259
419
639
169
149

59
55
99

hrn

389

219

219
259
419
639
169
149

59

55
55



CUPUN TA AECEPTHU

CUPHA TAPINTKA

CYNYryHi, iIMEPETUHCBbKNIA CUP, KOMNYEHUIN CYynyryHi,

Hanyri 3 M’ATOK 3arOPHYTUR Yy CYNYryHi 50/50/50/100
YI3KEWK 3 cupom Hapyri 170
OECEPT 13 MALOHI

3 BApeHHsAM (alisose / ropixose / YepelHeBe / KN3unose) 120/50
CYNYTYHI y BaninbHOMY coyci (rotyetses 20 XBUmH) 130/80
MAXJTIABA 3 BonocbkuMu ropixamu Ta megom TwT/50
FTO3NHAKW 3 Bonocbkumu ropixamm 1wT/25
COPBET

KIHSA | M"ATA 70
KIBI TA MEPEUb Y11l 70
AMNEJIBCVH | POSMAPWH 70
FTPEVNMOPYT TA M’ATA 70
MOPO3UBO La Gelateria Italiana

(BaHinbHe / WokonagHe / OUHHE) 70

CHEESE AND DESSERTS

CHEESE PLATTER

suluguni, Imeretian cheese, smoked suluguni,

suluguni wrapped nadugi cheese with mint 50/50/50/100
CHEESECAKE with nadugi cheese 170
MATSONI DESSERT

with confiture (quince / nut / sweet cherry / cornelian cherry) 120/50

SULUGUNI CHEESE with vanilla sauce (preparation time - 20 minuntes) 130/80

PAKHLAVA (thin layers of unleavened dough

with chopped walnuts and honey) 1pc/50
GOZINAKI (crushed walnuts and honey) 1pc/25
SORBET

CILANTRO & MINT 70
KIWI & CHILI PEPPER 70
ORANGE & ROSEMARY 70
GRAPEFRUIT & MINT 70

ICE CREAM La Gelateria Italiana
(vanilla / chocolate / melon) 70

rPpH

269
159

119
279
49
49

45
45
45
45

60

hrn

269
159

119
279

49
49

45
45
45
45

45



HANOI / BEVERAGES

TpaguuyinHi Hanoi / Traditional beverages
IlnmoHap 3 vyepsoHoro 6asuniky / Red basil lemonade
OJomawHin TapxyH / Tarragon lemonade

KomnoT 3 anen / Quince compote

Bopa / Water

Bopxomi / Borjomi (Georgian sparkling mineral water)
Caipme / Sairme (Georgian mineral still / sparkling)
MopuwuHcbka / Morshins’ka

ToHik ®eHTimaHc / Light Tonic Water Fentimans
Coca-Cola, Sprite

NMneo / Beer

Guinness QOriginal, bottled / liHHecc OpuaXuHan, y naswkax
JlbBiBbCKE 1715 / Lvivske 1715

Warsteiner / BapwTtanHep
(besankoronbHe, y naswkax / non-alcoholic, in bottles)

CBixi coku / Fresh juices
rpenndgpyT / grapefruit
anenbCcuH / orange

nMMOH / lemon

abnyko / apple

MopkBa / carrot

cenepa / celery

rpaHaTt / pomegranate

Cokn / Juices (Galicia)

abnydyHuin / apple
ToMaTHuUm / tomato

Kasa / Coffee (llly)

espresso / caffein-free espresso
espresso macchiato

americano

cappuccino

Yanm / Tea (Althaus)

4yopHuiM / black

4yopHU 3 6epramoTom / earl grey

ceH4a / sencha

3efeHun 3 xacmuHom / green tea with jasmine
KeHbLeHbOBMN / ginseng

pomMalikoBuih / camomile

dpykToBuM / fruit

LIE MEHIO € IHOOPMALINHNM. BEPCIIO 3 MEYATKAMU TA MAMUCAMU SAMNUTYNTE Y AAMIHICTPATOPA

M rpH
250 79
250 79
250 79
330 79
500 79

330/750 64/99
200 129
250 52
330 99

300/500 35/59
330 89
250 109
250 109
250 119
250 69
250 69
250 119
250 239
330 65

30 59

40 69

90 59
150 69
350 79



