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FPY3NHCKAA KYXHSA

5To edBa MM He camasl [flaBHaa A0oCToNpUMeYHaTenbHOCTb CTpaHbl.
TpaguLMoHHOEe TpY3WHCKOE 3acToflbe — 3T0 \Ke HeoTbemremblid
31eMeHT obLen RynbTypbl Hapoda. [PY3VHCKYH KYXHIO MOXKHO

CpaBHUTb C FDVBHHCHGI‘;‘I rnecHey — oHa TaKkas e ,El,yLIJEBHaﬂ!

* OTNTABNNEHUE -

1. 3aBTpaKku / Breakfast ...........

Contents

2. BoineyKa / Baked goods ...
3. XonogHble 3aKycKK / Cold appetizers ...
4. Canatbl / Salads ...

5. lopsvne 3aKkyckun / Hot appetizers

6. CYNbl / SOUPS ...ovvvvvermeessssrsessenne

7. XUHKANN / Khinkali ..
8. Nopsauyme 6nt0aa / Hot dishes ...,
9. MaHran / Barbecue ...
10. MapHupbl / Side dishes ...

11. CoYCbl / SAUSES .omvmvcrerreesssesesssien

12. OecepTbl / Desserts ...

13. BaHKeTHbIe TOPThI / Banquet cakes

14. Tabnuua KanopuinHocTu / Calory count

l’ BeretapWaHckoe 6nogo

« pbiba b Kypuua y WHOenKa b YTHa ” CBWHWHA ’ BapaHuHa

“ octpoe 6at0a0

“ ropsavHa




/

ploo

d._,

-y
L]

3aBTpa|<M‘- o

v YTpo no-rpysuHckn — 37a CHYTLCS-OT

kfiS w\-m( ‘{6 00« N\
HDHOFO COMHLUa 1 BﬂEKy DOMBTOB (&

KYXHI — OBKapeHHbIX ODEXOB, CAOBHOO K Kamhwy 3aBTPaky Breakf&é\ cludes tea,

TecTa, CyxoPppyKTOBpMEAR 1 MaLoHW.
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1 YUPBY/TN - ANMHULA NO-TPY3UHCKHK 4L60 P
s 3 Georglan-style eggs with tomatoes & 230 r

TpaAULIMOHHRBIN MPY3UHCKIAN 3aBTPAK U3 SULL € TOMaTamMu,
KPaCHLIM JTYKOM, 3/1EHBHO U T PY3UHCKUMUA CreLnamM.

Traditional Georgian-style breakfast of eggs with tormatoes, red enions,
herbs and Geargian spices.

ONALBN U3 KABAYKOB C NNTOCOCEM

Zuechini fntters With salmon #3001
Onanbn 13 kabaykos co cnafoconeHbiM nococem, SULoM
naLloT 1 ronnaHOCcKUM co\YCon. «

Zucchini fritters with lightly salted salmon, poached egg and Dutch sauce,

EBPOMENCKWUIN 3ABTPAK 560 P
Continental breakfast & 420t

CblTHbI!:‘I JABTPakK 13 FasyHEW co cBeHiMY ToOMaTamMK

1 OrypLiamMi, cocickami 1 MonoabiM Kaptodienem,
OGH{EIDEHHbIM ﬂO—ﬂOMaLIJHEM\j. I'Io,uaeTc;a C nogne4YeHH:EIM
XPYCTALLMM TOCTOM C Mac/iom,

Hearty breakfast of fried eggs with fresh tomatoes and cucumbers, sausages
and young potatoes roasted home-style, Served with arispy toast and butter,
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KALLA OBCSHAS 280 P .»* CbIPHWKU C KAPAMENBHbIM COYCOM 440 P
Oatmeal (milk or water=based) &300r ;': Cheese fritters With caramelsauce #1601

OBcaHan Kallla, NpUroToBneHHas Ha
HaTypasibHOM MOSIoKE MK BO4e, CO CNMBOYHBIM
Macnom.

Catmeal cooked with natural cows milk or water, with butter.

TOMNMWUHTA 100 P
K KALLE: #50+
Oatmeal toppings

Megn / Honey

Opexu / Nuts w
BuluHeskli coye / Cherry sauce w

HonmalliHue HerHble ChipHUEW € Ryparoi,
Kapame/bHblM COYCoM 11 MaLoHK.

. -"\t.-p‘ Tender homemade cheese fritters with dried apricots, cararmel sauce
and matsoni,

Khachapuri with salmon and a poached egg &260T
Kadanypy c nococem cnabon cony u SMLLOM NaLLoT.

“i' Khachapuri with lightly salted salmon and a poached egg. «
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XAYANYPU NO-AOXKAPCKU S

Ajarian khachapuri S & 190 r
XAYAMYPU NO-AMKAPCKU M 420 P
Adjarian Khachapuri M &320r
XAYAMYPU NO-AOKAPCKW XL 580 P
Adijarian Khachapuri XL & 4401

Entopo npeactasnaet coboit NofoYKy

13 MATKOro, BO3AYLLHOMO TecTa C ChbipoM
CYNYTYHW 1 UMepeTUHCKUM ChIpoM, SRLIOM
W CNWBOYHbIM Mac/IoM.

This Georgian pie is a «boat» rmmade of soft, airy dough with
suluguni and Imereti cheeses, an egg and some butter.
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XAYAMYPU NO-UMEPETHHCKY <" 510 P /il XAYANYPU NO-MEFPENLCKU 580 P
Imereti Khachapuri &370r : Megrelian khaehaptiri #4201
TpaAVvUMOHHLIN FRY3UHCKIA Xadanypy i Radanypy ¢ ApYcTALLEN KOPOHKOW W GoflbLLIKM
13 pervoHa MmepeTnd ¢ COHHON Ha4HKOW ! KONIN4YECTBOM TPaOMLVOHHBIX FPY3MUHCKNK
W3 CynyryHn  UMepeTrUHCROro cbipa. _ CbIPOB: MMEPETUHCKOFO W CYNYTYHIA.
Trat_‘l!tbn:al Geor_‘gian llt_hachapurl fror'n the |r'n-_E:|'ellti y | A Georgian cuisine classic from the Mingrelia region!
region with a juicy filling of suluguni and Imereti Khachapur with crispy crust and lots of traditional Georgian
cheeses, | - Imerst| and suluguni cheeses,

'

XAYAMYPU «XAMU» 570 P Yo B 5 XAYAMYPU C TOMATAMM 520 P
Hapi khachapuri 2200 W CbIPOM CYNYIYHU 220"

Xaqanypm C TblHBOE‘, CbIPOM CYAYIYHI 11 COYCOM Khac h;'-'lpL Iflwith tomatoes

13 ApPOMATHOrO Chipa AOPHAI0, YRPaLLIeHHbIA ‘ and suluguni cheese
TEIKEEHHBIMW CeMe-HamA. . §  Radanypu B bopmve No404KY € COYHLIMK TOMaTamMu
- ¥ 1 chlpoM cYAYrYHW Noa NUKaHTHBLIM paHaToBbiM

Khachapur] with pumpkin, suluguni cheese and dalicious . v %
dorbiu cheese sauce, decorated with pumpkin seeds, _ COYCOM HapLUapab 1 coycoM NECTO No-rpy2nHCKA.

Another «boat-shaped? khachapur with juicy tomatoes
and suluguni cheese under the spicy pormegranate
narsharab and Georgian-style pesto sauces.




KYBEOAPU CBAHETU

Fubdari svaneti

Mupor c NpgHOM HAYUHKOM U3 roBAAVHbI
¥ €BYHKHbI € FRPY3MHCKMMI cneuyamu,
OCTPLIM NepLEM U KUH20M,

A pie with spiey filling of pork and beef with
Georgian spices, chiliand cilantro.

\ XAYAMYPU CO LUMUHATOM 540 P
Khachapuri with spinach #350Tr

Xayanypw c coYHOM HauMHKo 13 pyGneHoro
LUnMHaTa U cobipa.

Khachapuri with a juicy filling of chopped spinach and
cheese,

-‘.1 \

XAYANYPU HA LLAMNYPE 540 P
Khachapurion a skewer #290r

XAYAMNYPU «KAPTANTMHURA» 690 P Y HUKANLHBIA XaYanYpH ¢ GobLIMM

Karh[iniya I<h?—1chapuri i 560 r KRONMHECTEOM ChIpa, NcneYyeHHbIV Ha

Lamnype B ApoBAHON neul.
r’-‘\BTochMM B354 Ha TPAAULIMOHHBIE FPY3UHCKKUE

m%a 3TOT HEeOObIHHBIN Xaqanypy - HACTOALLINA
®UT! B HEM coueTaloTes TpaaVLIMOHHbIe Chipbl,
BacTypMa, AKOHAMKOMM, TOMATbI, KWUH3a W Chip
Hagyru.

A unique khachapuri filled with copious amounts of
cheese, baked ona skewer in a wood-buming oven.

The auteur’s take an traditional Ceorgian dish.

This unusual khachapuri is a real delight! It combines
traditional cheeses, gasturma djonjoh tomatoes, cilantro
- amd nadugi cheese .




XAYAMYPY MO-PAUNHCKM 490 P

Rachi khachapuri ..-

& 2701

ApomaTHbIR Xaqanypu, NpUroToBAeHHbIA

Mo rpysnHCKomyY peLienTty pervoHa Pada.

ChiTHasa HaYyHKa COCTOMT 13 MapUHOBaHHOIo b
KypuHora 6eapa, lWaMnMHLOHOB | CAVBOYHOTD
coyca c gobasneHuemM WadpaHa 1 HeCHOKa,

Delicious khachapuri baked according to the recipe of
the Racha region in Georgia. Its hearty filling consists
of marinated chicken thigh, champignons with cream
sauce, saffron and garlic,

prMase ! Fad =

XAYANYPU «MCXANU» C CbIPOM OOPE/HO

Mskhali khachapuri with dorblu cheese

M3tomMyHKa 3TOro Xa4arypy - CoNeTaHne cnagocTu
rPYLLK U MUKAHTHOCTIA ChIPOB CYNYIYHW U AOPBAIO.

The highlight of this khachapuri is the combination of the
sweetness of pear with the spiciness of suluguni
and dorblu cheeses.

o

690 P
@ 5201

XAYANYPU C CbIPOM EPU 640 P

Brie cheese khachapuri
P &300r
OpUrHansHbIR Xa4anypy € chipom
6pU, APKUM MaHBPUHOBLIM KOHDUTIOPOM
¥ CEIPOM CYNYIYHM,

Maovel khachapuri with brie cheese, vibrant mandarin
confiture and sulugun| cheese,

..‘.ig

XAYANYPU.MO-TYPUINCKN 420 P
Gurian khachapuri &300T

SaKpbiTbik Xa4anypw B chopme
ronymMecsLia ¢ apoMaTHoW HaulHKoR
13 OTBapHOTo AlLE U MUKCa AYLLIWCTOMN
3eNeHu,

A sealed crescent-shaped khachapuri with a rich
friléinbg of boiled eggs with a mixture of fragrant
rbs.




TAPTAP U3 roBANHbI

Georgian-style tartar

WpeansHoe Bnrogo ons suHa! HexkHas pybneHas
roBaAMHa ¢ TpIochenbHLIM MacnoM, 0cTphIM
COYCOM YW/H, 38PHOBOW ropHULIEN, Kanepcamu
W ronnaHackum coycom.,

A perfect dish to accompany vour wine! Tender minced
beef with truffle oil, spicy chilli sauce, grain mustard, and
capers with Dutch sauce,
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NXAMN ACCOPTH 490 P

Set of pkhali

@ 1801
TpaauLMoOHHaA XONoAHaS 3aKyCKa -
M3ME/IBNEHHBIE OROLLIW € FPELIKUMIW BREeXamu
W rpy3UHCKUMA cneliami. B accopTi BXoaaT
Nxany 13 DarnaxaHa, cearibl, LUruHaTa
v chaconu,

L
Traditional cold appetizer - chopped vegetables with 7

walnuts and Georgian spices. This set includes pkhali
of aubergine, beetroot, spinach and beans.

b o T ) B

FEBXANUA
Gebzhalia
HerHile pYAETUKIA U2 chipa cyYAYryHU © HaUMHKoN

W3 TBOPOMHOrO Chipa Haayri W pybneHHon MsThbl,
NONTLIE COYCOM MaLLOHW.

Tender rolls filled with suluguni cheese, nadugi cottage
cheese and chopped mint, doused with matsoni sauce.

Mg il o

CYNYTryHU C TOMATAMM
Suluguni cheese with tomatoes

ToHKMe BANHYNKK CYNYIYHW YepeayiolLyecs
CO CBEKNMU COYHBIMW TOMAaTaMU ¥ apOMaTHbIM
HazunuKomM c AgoBasneHrem coyca Hapluapab
¥ necro.

Thin suluguni pancakes alternating with fresh juicy tomatoes
and luscious basil topped with narsharab and pesto sauce.




MALUTET U3 YTKH

Duck pate

[envkarecHbli naluter M3 YTku, 1
MPUroTOBMEHHbIA € AoBaBAeHeM CIIMBOK b_
¥ FPY3NHCKKK CreLidi. [ToaaeTcs ¢ NYRoBkLIM

MapMenafom Ha KpacHoM BUHe.

Delicatessen duck pate cooked with cream and
Geargian spices. Served with onion marmalade made
using red wine,

}

NYKOBbI MAPMENA
Onion marmalade

KapamenuanpoBaHHbIN NYK, MPUroToBNeHHbIN
Ha BMHE C prBHHCKHMH creynamMiA. BaHcha
uneansHo NOAXCAUT K MACY 1 BUHY.

Caramelised onions cooked in Wine with Georgian spices.
An appetizer perfact for meat and wine.

MECTO NO-rPY3UHCKU
Georgian-style pesto

MecTo - ApKana cBexKan 3aKkycka 13 Hasunuka,
KMH3BI W LUNMHaTa.,

Pesto is a vibrant, fresh snack made from basil,
cilantro and spinach.
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ACCOPTU TPY3UHCKWUX BPYCKETT

Set of Georgian bruschettas

AccopTil aBTOPCKIX BPYEKETT: € YTUHBIM
naLLTaToM, rPY3VHCKUM NeCcTo W NYKOBbIM
Mapmenagom.

Selection of original auteor’s bruschettas: with duck
pate, Georgian pesto and onion marmalade.

'y TEWAWUCK CET

Thilisi set

CeT nonynapHbIX rPY3MHCKMK 3aKYCOK: Chiphl,
MSCHbIE AeNNKaTechl - CyYaMmyK, Gactypma;
BPYCKeTThI C MaLLTeToM M3 YTKU M MYKOBEIM
MapmMenagoM; rMxanu accopti 1 BarnaxaHbl
Hapyru,

Set of popular Georgian snacks: cheeses, meat
delicacies - sujuk, basturma; bruschettas with duck
pate and onion marmalade; a selection of pkhali and
aubergine nadugi.




AOMALUHUE CbIPbl |

Set of homemade cheeses |

ACCopTi AoOMAaLLHWX CbIPOB: KNaccuHecKkmia

1 KOMYeHBI chipbl YAYryHW, UMEepeTUHCKIA |
ChIP W YeY W, PYNETMKN 13 CYNYIYHN C Haoyry,

a Take cbip 6pu 1 Aopbnto, CeT gononHawT |
TPEeLKVe opexn, 3epHa rpaHara, Yypyxerna u

"% KOH(eTbl U3 cyXodpyKTOoB.

£ = Selection of homemade cheeses: classic and smoked |
‘ suluguni cheese, Imereti cheese and chechil, suluguni
2 rolls with nadugi, as well as brie and dorblu cheeses. |
The set is complemented with walnuts, pomegranate
grains, churchkhela and dried fruit.

CAUMBU C LbINNEHKOM 490 P

Chiken satsivi #2401
HemHasa TomneHas MAKOTE LbINIEHKa

B opexoBowM coyce. CekpeT atoro 6noaa

B ANMTensHon Bapre, bnarogdaps Kotopon b

Msco BYKBaNLHO TAET BO PTY.

Tender stewed chicken meat in walnut sauce,

The secret of this dish is the long cocking time,
which makes the meat tender, literally melting
inside your mouth.

FPY3UHCKUE CONEHbS 550 P
Set of Georgian pickled delicacies & 220r

AccopTv TPagWLUMOHHBIX AOMaLLHWA
rPY3WHCKIRX CONEHWIA; 3e/EHbIe NOMUAOPEI,
nepeu 4unu, conéHblil YecHoK, LiBeTHaa
KanycTa No-rypuicky, MapUHOBaHHbIe
NaTHCCOHDI, AHKOHLKOMN.

Selection of traditional homemade Georgian pickled
delicacies: green tomatoes, chilli peppers, salted
garlic, Gurian-style cauliflower, pickled patissons and
djanjali.

B

CbIPOBANIEHOE MACO

Set of Georgian jerkies & 1151
MscHas 3aKyCcKa 13 HEeCKONbKUX BUAOB IPY3MHCRIK
[eNMKaTECOB, MPUIOTOBNEHHbLIX MO TPAAULMOHHBLIM ”

peLenTam - 6acTypma B MPsHbIX CNeLmnsx, CYARYK
4 cBMHOW Banbik,

Set of several types of traditional Georgian dried meat
delicacies - basturma in herbs and spices, sujuk and pork balik.

OIS




ACCOPTU BAK/TAXKAHOB 570
>’ HAAYIU N NXANK i P
'Q_;g,\ Set of stuffed @ubergines

BarknarkaHbl € ABYMSA BUAEMW TRAAVLIMOHHbIX
. HaYVIHOK: rPeLIkie opexil € HeCHOROM

W TPYBUHCKUMIA CReUMaMK, Chip Haayr C

MATOMW,

Aubergines with twe types of traditional fillings:

LUBETHAA KANYCTA
Nno-rYPUNCKHU
Cauliflower Gurian-style

XpycTslas LBeTHas Kanycra, MapuHoBaHHas
Mo rYpURcKoMy peLLenTy co CBEK/ON 1 OCTPbIM
KpacHbIM riepLiem.

Crispy cauliflower pickled according to the Gurian recipe
with beetroot and chili.

f

CENbAb C NEYEHBIM 360 P
KAPTODENEM T

Herring with baked potatoes

ROSI0AHAs 3aKYCKa 113 MOPCKOW cenbau, ¢
BhIIEPHAHHOW B MapuHaae cnabon

conu. Bnogo AonNonHAOT 3arneYeHHbIN
rkapTtodens, BOPOAUHCKIRA X1e6 1 KpacHbIR
AYLLINCTBIA NIYK.

Cold appetiser made of sea herring seasoned in
a light salt marinade. The dish is accompanied by
baked potatoes, Borodino bread and red onions
on the side.

530 P
#250r

CBEXXWE OBOLLIA U 3ENEHD

Fresh vegetables with herbs

AccopTi M3 CBEXKNX OBOLLIEN 1 apOMATHOW
38MIeHW CTAHET NpeKpacHLIM A0NOAHaHWeMm
K nobomy 3acTonbio,

Selection of fresh vegetables and vibrant herbs will
be a wonderful addition to any meal.
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CANAT C BAKIAXAHAMMU, 590 P

NMOMMUAOPAMMU U CbIPOM PETA

Aubergine salad with tomatoes and feta

3aneyeHHble ToMTUKIM BaknakaHa ¢ chipoM heTa,
TOMaTamK, OpeXx0BOoi 3anpaBKoi 1 FPY3UHTKUMI
CreLuamMI.

#280r

Roasted aubergine slices with feta cheese, tomatoes,
walnut dressing and Georgian spices.

-~
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CANAT C NEYEHOMN TbIKBOW 390 P
U NTMMOHHO-MEJOBOW 200+
3AMNPABKOW

Roasted pumpkinsalad with lemon and
honey dressing

Jlerkui canaT c MeaoRoW TEIKBORA, LLIMKMHATOM
W cblpoM epeTa, c AobasneHnem NpIHoro
heHxens U AMMOHHOW 3anpaBKy.

Light salad of horney pumpkin, spinach and feta cheese,
with spicy fennel and lemon dressing.

CANAT NOo-ALKAPCKK C TIOCOCEM
Adjarian salad with salmen

Ceexuin canar U3 orypLes 1 cnaboconeHora
NOCOCA €O CAUBOYHBIM ChIPOM PUKOTTa, 3aMNpaBKoi
Ha OCHOBE IPeLKoro opexa 1 BHHOMO YKCyca,

Fresh cucumber and lightly salted salmon salad with
creamy ricotta cheese, walnuts and wine vinegar dressing.
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690 P
#300r
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CAJAT BOCTOYHbIN 580 P
C 513bIKOM U TPUBAMMU #250T

Oriental salad with bovine tongue meat and
mushreoms

Mo peuenty aeayuiky Mamyri!
FoBA:KWUA A3bIK C LLIAMIKMHBEOHaM, MOMWOPaMM,
CONEHBIMW OrYPLIAMU W 2eM1EHbIO,

According to Grandpa Mamuka's recipe! Bovine tongue
meat with mushrooms, tomatoes, pickles and herbs.

CANAT rPY3UHCKWA
C NPAHOCTAMM
Georgian salad with herbs

[PY3MHCKWIA CaIaT U3 COHHbLIX TOMaTOB

¥ CBEMUX OrYPLIOB C AoBaBneHnem
3eMeHn, NPAHOro BasuivKa i KpacHoro
nyka, DupmeHHan opexoBas 3anpaska.i
MOJIOThIA FPELKMIA OPex AenatoT 3T0T cajat
ocobeHHbIM,

Ceorgian salad of juicy tomatoes and fresh
cucumbers served with green herbs, spicy basil
and red onions. Signature nut dressing and ground
walnuts make this salad truly special.
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TENAbIA CANAT HA MAHTANE

C UbIMJIEHKOM § 2701 .

Warm chicken salad ; N

Canar c NpUroToBeHHbLIMMW Ha rpune ) tiga oy
BaknasaHamy, Gonrapckum nepLiem, LYKIHA SN R

1 KY PUHBIM LLIALLTEIKOM, MPUMPasneHHbIA
MUKAHTHOM 3anpaBKoi.

‘Salad of grilled aubergines, bell peppers, zucchini and | e
chicken barbecue chunks served with a spicy dressing. L1

LLE3APb C KOMYEHBIM 580 P
CbIPOM 1 KYPMHBIM BEAPOM o

Caesar salad Georglan-style

HKpycTaiire nucTeA alcbepra u ponernHa
CO CBEMRMMN NOMUASPANMU 11 KYPHHBIM

LUaLNLIKOM, cnaicamil KonyeHoro ceipa

CYNYIYHY, 3anpas/ieHHbie coycoM uesapb
NO-rPY3UHCKA.

Crispy iceberg and romaine leaves with fresh
tomatoes and chicken barbecue chunks, slices
of smoked suluguni cheese, dressed with

a Georgian-style sauce.

CANAT C roBSAUHON

Beef salad #2401
CbITHBIA canat U3 rosaanHbL, Bonrapckoro nepua,
MapPVHOBaHHbIX OrYPLIOE W FPY3MHCKNK CHELyn, “

3anpasreHHbIN MENOHE3OM.

Hearty salad of beef, bell peppers, pickled cucumbers and
Georgian spices dressed with mayonnaise.
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CANAT CTO/IMYHbBIA 390 P CANAT NO-AIPKAPCKH

Stolichniy salad & 230r C OPEXOBOM 3ATNPABKOM

ChITHBIA canaT U3 HeMKHOM OTBapHON KYPULL, ’ Adjarian salad with walnut dressing -
KapTogess, CBeXnX N Co/IEHbIX OTYPLIOB, b CBeMN canaTt U3 OrypLIOB €O C/IMBOYHBIM ChIpOM

3eneHoro ropollika ¥l 3eneHy, 3anpasierHbii PUKOTTa, 3aNpPaBKoi Ha OCHOBE rPELKOro opexa

AOMaLLHWM MalioHe3aM. 1 BUHHOTO YRCyca

You will be pleasantly surprised by a hearty salad of tender Y y :

boiled chicken, potatoes, fresh and pickled cucumbers, : & ;.r.ﬁ._,st‘v?:g ldm;;? adlﬁ‘ec'ls\s)\i;rlﬂg creamgificatta chacEERR RS

green peas and herbs, dressed with homemade | f
mayonnaise, .

- _? iy }

CANAT C NOMMAOPAMMU
N CTPAYATENINTON

Tomatoes and stratchatella salad

TIErkui canart K3 CoYHBIX Crenbix TOMaToB
€ HeXHbIM MONOABIM CHIPOM CTpaYaTensia,
KpacHLIM JIYKOM 1 apoMaTHOoW 3anpasKkoi.

Light salad of |uscious ripe tomatoes with tender young
strachatella cheese, red onions and vibrant dressing.



YTUHAS TPYOKA C TbIKBOW 490 P

W FPYLLIEBbIM TKEMAM & 120r
Duck breast with pumpkin and pear tkemali ’
O6:rapeHHas YTiHas rpYyAKa € COYCom 13 TKemanu, ;
rpYLLY ¥ Kypari, Noaaéred € NeYeHol ThIKBOW W 3eneHbio,

Roasted duck breast under the sauce of tkemali, pear and dried
apricots, Served with baked pumpkin and herbs.



OONMA C BAP_AHMHOI?I
U rOBAAVHOM

Lamb and beef dolma
TpaauuvoHHoe 6o u3 daplia 6apaHuHbI H *

W FOBSAMHEI € TPY3VHCKAMI CreLvsMi, 3aBEPHYTOro i
B BUHOrpagHble NUCTbA. |

Traditional dish of minced lamb and beef with Georgian
spices wrapped in grape leaves.

LUAMMWNHbOHbI 480 P
3AMNEYEHHBIE C CbIPOM e F

Champignons baked with cheese

{ LLIamAnHboHbI, 3aneYeHHbIe NOM CLIPOM CYIYIYHK
- 1 YKpaLLeHHble MUKCOM apOMaTHON 3eneHMN.

5 Mushrooms baked under suluguni cheese and decorated
pLv with a mix of fragrant herbs,
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ADXABCAHAAN

Ajabsandal #300r
[py3mHCKoe oBoLUHOE pary W3 BarknarkaHa,
ONrapcKoro nepLia, pen4YaToro Ayka 1 NoMULopoB, W

MaccMpoBaHHbIX B TOMaTHOW MacTe, € rpy3nHCKUMU
cneuysamia 1 3ef1eHbIo.

Georgian vegetable stew made of aubergines, sweet peppers,

onions and tomatoes fried in tomato paste, with Georgian
spices and herbs.

KYNBbEH B BAK/TAXKAHE

Julien inan aubergine

3aneyeHHbIV BaknamkakH ¢ HaYMHKON
13 rpWBOB 1 PenYaToro NyKd, FPY3UHCRUMU
Chipanmi ¥ TprOdensHbIM Macnom.

Baked aubergine stuffed with mushroorms and onions,
Gear'glan cheeses and truffle oil. -
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KYTAB CO CBEXKEA @ ’
3ENEHBIO U CHIPOM i?go‘::

Kutab with fresh herbs and cheese filling ]
KYTAB C KAPTOGENEM -

Kutab with potato filling

KYTAB C ArTHEHKOM W &
U TAPXYHOM

Kutabwith lamb and tarragen filling

LUABEPMA B NNABALLIE
Shawarma in lavash #3501

ToHKMIA MaBall C HAYMHKOW U2 HEMHOID KYPUHOTO

LIALLNGIKE, NPUrOTOBNEHHOTO Ha MaHrane, ceeMminy

OrypLOB W NOMWAOPOB, KPACHOrO NYKa M MUKCa b
CBEMKe 3eneHHu,

Thin lavash stuffed with tender chicken barbeque chunks
cooked on the grill with fresh cucumbers and tomatoes, red
anions and a mix of fresh herbs.

NOBUO C rYPUIACKOW KANYCTON

Lobio with Gurian cabbage

(Daconb, TOM/IEHAaH CJIYKOM N HeCHOKOM, -
nepuem 41unau 1 cneunamin, YEpalliaeTcs BeTOYKOW
JAHOHLHONY, MEPLAMI KPACHOTO /IYKa U cBexel
3IeNeHbHo. |-|O£LEIETC51 C NMKaHTHOW UBETHO
KarnycTon No-rypuincri.

Beans stewed with onions and garlic, chilliand spices,
garnished with a branch of jonjali, red onion slices and fresh
herbs, Served with spicy Gurian-style cauliflower.




ChipHbIA EYN B IUHAHOM ropLLIOYKe € ChIpoM
Heyun, Kon4yeHbiM CYIYTyHN M apoMaTHbIM 3
wadgpaHoM. MNogaeTcd c rpy2uHCKOR fenéLLKoi.

Signature cheese soup of khacho and Puri. Cheese soup
in a clay pot with chechil cheese, smoked suluguni and
fragrant saffron. Served with Georgian flatbread,




-

BOPLLL CO CMETAHOM

Barsch soup with sour cream

Knaccuueckuin 6opll ¢ roBaguHoR, nogaeTca
C CA/IOM Ha YepHOM X/1ebe 1 3eeHEIM JIYKOM,

The timeless classic! Classical borsch soup with beef, served
with lard on a slice of black bread and green onion feathers.

CYn XAP4O 530 P
Kharcho soup &300r

HagBapucTbii 11 apOMATHBI CYI1 U3 rossAuHbl,
€ PUCOM, /TYKOM, TOMATHBIM COYCOM, 38/18HEHD 0
W FPYSUHCKIAMIA CNEeLUamMi,

Rich, savoury beef soup with rice, onions, tomata
sauce, herbs and Ceorgian spices.

NABALL NPY3UHCKUNA
CGeorgian pita bread

TpaAULMOHHBIV TPY3UHCKMA Xneb
13 MOCTHOro TeCTa B BUAE NIOA0HKM.

Traditional Georgian flat bread made of lean dough
in the shape of a boal.




XALWNAMA C BAPAHUHON

Khashlama soup with lamb

ChITHBIM CYN W3 TOMNIEHOW BapaHKHbl, KapTodens,
BaknayaHos, Gonrapckoro neplia, NOMUAOPOR.,
TPY3UHCRWX CreLnid 1 3eneHu.

Hearty soup made of stewed lamb, potatoes, aubergines,
bell peppers, lomatoes, Ceorgian spices and herbs.
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BY/IbOH KYPUHbIW Y
CNWEHUYHOMW NAMNLUOK

Chicken broth with wheat ncodles

Jlerkin BYsboH € KYPYIHOW MSKOTBIO, AOMALLHE
J'IEIHLUOM MOPHKOBLLD, 3€/1eHbLIO 1 ﬂHL{OM

Light broth with chicken flesh, homemade noodles,

carrots, herbs and egg chunks.

YXA 13 NoCocH
N CYAAKA C TAPXYHOM

Fish soup of salmon and pikeperch

HasapucThli peIBHLIA CYM M3 1ococd W CyaaKa
c AoBaBAeHUEM TOMATOB W TapxyHa.

Variation on the classical theme! Rich salmon and
pikeperch fish soup with tomatees and tarragon.



Hapagy ¢ Xavanypu, KMHKaR
HOTCH BUSUTHOM KapTodKkon
BAoaa HeBO3MOMKHO MNpedcTak
. 3UHCKYK KyXHIO. HeobbIKHOBE
CBOWM SPKUM BKYCOM, OHW I'IOKOpM.ﬂM yMbl n
cepaua Nogaen, KUBYLLMA BOAAM OF KaBkas-
croro xpebra. Victopus BO3SHUKHOBEHUA STOMO 9
BOCKMTWUTENbHOTO 61043 OBEFHa MHOXKECTBOM
nereny. Mo ofHOW U3 HUX Ha BPEMS BOWHbI C ",
nepcamul rpy3rHCKUE KeHLWHHBLL K AaM CBOMX \
BOVHOB, FOTOBA MM BRYCHeALHUE MELLIOYR 13
Tecta ¢ py6neHbim MHCOMM eneHblo. Takan

bf
efa GbICTPO BOCCTaHaBAMBaNa YTpadeHHble
CWUALI K 3apsrkana aHepren

b

XUHKANN CO CBUHWUHOM 340 P

W KPEBETKAMMW B COYCE BUCK 2960+

Pork and shrimp khinkaliwvith bisque sauce

MUWHU-KUHKANW £O CBUHHOM 1 KpeBeTKaMW. H i
NogatoTcs ¢ BaprarHBIM KPeBETOHHbIM COYCOM. @

Mini khinkall with perk and shrimp. Served with velvety
shrimp sauce.
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XMHKANW C BAPAHMHOM 1 FOBAAVHON ‘g
Beef and lamb khinkali

XUHKA/IN C TOBRANHOW 1 CBUHUHON 9 4w

Beef and pork khinkali 95 P
XUHKAN C MPAMOPHO FOBSAVHON g s ?O :
Marble beef khinkali LT

XUHKANW C CbIPOM CYNYTYHU

Suluguni cheese khinkali

i e

XUHKAT ACCOPTU

Selection of khinkali

RuHKanu - bnwofo, Hes KOTOPOro HEBO3MOMHO
NpeacTaBUTb FPY3UHCKYIO KYxHIO, Mbl coBpanu
Ans Bac accoptvt u3 Hauboniee NonynapHbix
KNaccuYeckiix HaYUMHOK: FOBSAUHE €O CBUMHUHON,
HapaHWHa C roBsANHON, TOBALWMHA W Chip CYNYIYHK.

Rhinkaliis a dish of national Georgian cuisine, filled with
assorted juicy meat fillings and fillings of homemade
suluguni cheese




CTEWK «MANALL»

Georgian-style steak

Crelik, NPUroTOBARHHBIA Ha FPY3NHCKUA MaHep
- 113 MpPaMOPHORA MOBAAKHBI C FPY3UHCKUM COYCOM
Ha ocHoBe KpacHoro BuHa KuHaaMapavnu.

Dish for true meat connoisseurs! Steak cooked the
traditional Georgian-style - marbled beef with Geargian
sauce based on Kindzmarauli red wine,

ALY A
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OAXAXYPU CO CBUHUHON
Cdjakhuri with pork #3201

O6kapeHHan CBUHWHA € 3aneYeHHbIM
Kaprodernem, penyarhiv NYyKom, Borapckum
nepLem, ToMaTamMm 1 HECHOKOM, PY3MHCKIMU
CNELVAMY 1 3eNeHbHo.

Roasted pork with baked potatoes, onions, bell
peppers, tomatoes and garlic, Georgian spices
and herbs.

LUKMEPY/TU U3 UbINNEHKA 650 P
Shkmeruli - chicken thigh with cream #340r

CoYHoe KyprHoe beapo B CIMBOYHOM
obBBONak1BaroLLIEM COYCe, 3aneYeHHoR NoL 30N0TUCTO R
KOPO4YKOW 13 TecTa.

The name of the dish comes from Skmeri - the place where the

recipe was invented! |uicy chicken thigh enveloped in a creamy
sauce, baked inside the golden pastry crust.

HALUYLUYNU NO-METPENBCKH

Chashashuli - beef stewed in tomato paste #3201

HemHas roesamta, TYLLIEHAsA B TOMATHOW nacre

€ IYyKoM, Bonrapckum nepLem, rpy3uHCKUMK 0 H
CNELLUAMUA 1 3eNEHbHO.

Tender beef stewed in tormato paste with onions, bell
peppers, Georgian spices and herbs,




Chicken cutlets with puree

®220r1
CoYyHble AoMaLLIHWe KOTAETE M3 KYPULIbI,
NaHUPOBaHHbLIE B XPYCTALLMK CYXapax 13
Benoro xneba. MNoAatoTes € BOAYILLIHEIN b
KapTodensHLIM Mmope.

Juicy homemade chicken cutlets crusted with erispy
white breadcrumbs. Served with mashed potatoes.

790 P

Pike perch fillet with spinach & 270t

3aneveHHoe dune cyaka B (hUpMeHHOM RUCHo-

cnagkomM MmaplHage. NogaeTca Ha noayLLUKe 1B «
LLINWMHATA CO CNagRkMMK TOMaTaMK U COYCOM Ha

benom BuHe,

Zander fillet grilled in the specialty bittersweet marinade,
Served on the pillow of spinach with sweet tomatoes and
white wine sauce,

RS . ¥
LLY4bW KOTNETbI C TBIKBEHHbLIM MNOPE 520 P
Pike cutiets with pumpkin pU@e &260r
KomeTky 13 LUK, rma3vpoBaHHbie
YETPUYHBIM COYCOM, MOAAKITCH C MYCCOM
V3 ThIKBbI U «CHErom» K3 coipa dgeTa. «

Unusual combination of fish and pumpkin!
Pike cutlets glazed with ayster sauce, served with pumpkin
mousse and feta cheese «snows,




YTKA C COYCOM HAXOXBUITA

Duck whith chakhobili sauce

YTUHEA HOMKKA, MPUIOTOBNEHHAN METOA0M
KOHCpY, MoM COYCoM Haxoxbwin Ha ocHoBe
apomMaTHbIX TYLLEeHbIX oBoLLel. [NogaeTca
C HeH¥HbIM KapToherbHbIM Nope.

Duck leg cooked by confit mathod under chakhokhbili sauce
based on fragrant stewed vegetables, Served with tender
mashed potatoes,




CAK - ACCOPTU LLIALLINBIKOB
Saj selection of grilled meats

CanK - BRycHedLlee 6noao HaUWoHansHo i

KYXHM Ha Komnaduio, LLUawneikm u3 tpex sugos

MSCa, MAapWHOBaHHLIX MO TPAANLIVOHHEIM

FleuenTaM: DapaHuHa, CBUHWHE, KypuLia,
ogatoTcs

C NPUrOTOB/IEHHLIMW Ha rpUie oBOLLaMU.

Sa) is both the name of the dish and the pan used to cook
it! Saj is one of the most delicious Gearglan dishes fit for

a family or a group of friends, Barbeque chunks are made
of three types of meat marinated according to traditional

2950 P
& 1500 T
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LWALUNDBIK U3 CBUHUHBI 630 P
Pork grilled meat #260T 1
Markas coqHan MAKOTL CBUHKHbBI Ha faBaltie A
C coycom cauebeny, MapyHOBaHHEIM fIYKOM ”

W 2eNeHblo, 3

Soft juicy chunks of pork flesh on pita bread with
sacebeli sauce, pickled onions and herbs.
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LUALLABIK U3 UHAENKK 640 P

Turkey grilled meat & 260
HerHoe dune uHpeikn B MaprHane Ha OCHOBE

coyca MalloHK ¢ FPY3NHCKUMIA crielinsivMi, Baroao

rnogaéTca Ha nasalle ¢ coycoM cauebenu u

MapUHOBaHHBLIM IYKOM.

Tender turkey fillet in marinade based on matsoni sauce with
Georgian spices, The dish is served on pita bread with sacebel
sauce and pickled onions.

TS 1 i
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WALUNbIK U3 BAPAHWUHBI 890 P

3 Lamb kebab &260T
CoyHbIA WaL/bIK 13 BapaHiHbl,
MapUHOBAHHOWN B apoMaTHbIX h
rPY3UHCKUX cneuusx. Bnogo

riogaeTca Ha naegalle C coycom
cateBeny n MapUHOBaHHbIM NYKOM.

Juicy lamb kebab marinated in fragrant
Georgian spices. The dish is served on
pita bread with sacebeli sauce and pickled
onians.

LWALLANBIK U3 KYPULLbI 640 P
Chicken grilled meat #2601

CoyHoe HeHoe KypuHoe 6enpo, MapUHoBaHHOe
B MPY3UHCKWX TpaBax W CrelisX ¢ HECHOKOM
W NPUroTOBEHHOE Ha YINAx.

Juicy tender chicken thighs marinated in Georgian herbs and
spices with garlic, cooked on coals.



3AMNEYMEHHASA NOMATKA ATHEHKA
Baked lamb shoulder

HexxHan 3aneuéHHan nonatka ArHéHKa noaaeTcs
€ COYCOM Ha OCHOBE JIEMUrnaca, HepHoro
AYLLIMCTOrO NepLa 1 C/IaaKoi rpyLLin, TOMIeHo!
B KpacHOM BUHe.

Tender roasted lamb shoulder served with a sauce based
on demiglace, black pepper and sweet pear stewed inred
wine,
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Alal

Lamb tonguies kebab

LS
Iy /s
LWALLNBIK U3 BAPAHBUX 960 P ey, 19 2
3bl4KOB Wi 2t
S R

HeskHble 6apaHby A3bI4YKM € KYPAKYHBIM
MHUPOM M04 CrIaAKUN COYCOM XOMCIH,
NofakoTca € coycoM caLlebeni, MapMHOBaHHbIM
NIYKOM W 381EHBIO KMH3bI 1 NMeTRYLLIKK,

4

Tender lamb tongues with curd fat in sweet hoisin
sauce, served with sacebeli sauce, pickled onions,
cilantro and parsley.
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CALX - ACCOPTU NONA-KEBABOB 2 800 P :
Saj selection ofikebabs & 1470 1 ?

AccopTi NnodaeTca B cagsse - BonbLuah \
IPY3MHCKOM CKOBOPO/E, PaccHTaHHOM Ha * L
KoMnaHuio. B 31T cags exonnaT ntona-Kkebadbl

V3 Tpex BWAoE dgaplua: bBapaHvHa, CBUHUHE, E
Kypuua. MNogaercs

C NPUTrOTORAEHHKIMW Ha FPUIe 0EOLLIAMYL.

This selection is served in a saj, a large Georgian pan.
The dishis fit for a family or a group of friends, This saj
includes |ulia kebabs made of three types of minced
meats: lamb, pork and chicken, It is served with grilled
vegetables,

-
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NKONA-KEBAB
Lula kebab

Bniofe va coyHoro dapliia ¢ rpy3nHCKUMK
2POMaTHEIMK CRELMAMI 1 PEMYATRIM JTYKOM.

OfAaéTca Ha Naeallle ¢ MapUHOBaHHLIM NYKOM
1 CcoycoM caueben.

Dish of juicy minced with Georgian fragrant spices
and onions, Served on pita bread with pickled onions
and sacebeli sauce.

U3 BAPAHUHbI 780 P G
Lamb lula kebab & 240
U3 roBsAWHbI 750 P ‘99
Beef |lula kebab & 2401

U3 UBINNEHKA

Chicken lula kebab

630 P 4w




3AMNEYEHHDIA KAPTOPEND 190 P

Baked potatoes & 150

JMioBuman KNaccKKka - 3aneqveHHbIn KapTodens
Ha JIVBOYHOM Mac/1e C 3e/IéHblo 11 HECHOROM.

Everyone's favourite side dish! Baked potatoes in butter
with herbs and garlic.

KAPTOPE/NBHOE MIOPE 190 P
Mashed potatoes &150r

He:Hoe niope us oteapHore Kaprodens,
MNpUroToBNEeHHOE Ha CAUBKaX.

Creamy mashed potatoes.

OBOLLU HA TPUJIE @ 340 P
Grilled vegetables &150 T

NomMTuki BaknaykaHa, LYKUHK 11 Bonrapckoro
rnepua, ob:kapeHHble Ha Fpu/e U NpUNpPaeneHHbie
ApOMAaTHBIMUA MPY3HCKUMIA creLuami.

Slices of aubergine, zucchini and bell peppers grilled
and seasoned with aromatic Georgian spices.

LWAMMUHbLOHbI HA TPUNE W 260 P
Grilled champignons #150r

MoearbHbIA rapHmMp A8 LWaluibikos!
CouyHble apomaTtHble NoAMapUHORaHHbLIE rpubbl,
MPUIoTOB/IEHHbIE Ha rpune.

Ideal side dish for barbeque! Juicy fragrant seasoned
mushrooms grilled to perfection.

CBEXWE OBOLLIN v 220 P
Fresh uegetables i 120 r

CoYHble TOMaThbl, OrYpLLbI, Canart No/o pocca
1 apoMaTHaa NeTpyLLKa,

Luscious tomatoes, cucumbers, lollo rossa lettuce
and fragrant parsley.

NABALL FPY3UHCKUIA M0 P

Ceorgian pita bread #100r
TpaanLACHHBIA rpY3UHCKUA Xneb u3 NOCTHOro i
TECTa B BUAE NO40HKN.

Traditional Georgian flat bread made of lean dough
in the shape of a boat.



Nut sauce

MALLOHM

IMatsoni

CMETAHA

Sour cream

HAPLLAPAE

Pomegranate satce

TKEMANW

Tkemali

TOMATHbIN CO CMELIUAMMU

Tomato sauce

YECHOYHbIN

Garlic sauce

ADKUKA OCTPAS &
Adjika

COYC CALLEBENN

Satsebeli sauce
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KyccTBa..OHK coqeTaoT B cebe BCe, HeMm
BoraTa | TpY3MHCKas 3emM/1s. apoMaTHble
BPYKTHI U Arofpl, opexi 1 Mef 1, pasyme-
eTCs, CBeKMe MOJIOYHbIE MPOAYKTD.

Otrponte ana cebs Bce MHoroobpasue
BKYCOB: OT NONYAAPHbIX TOWAUNCCKUK NOH=
YIMKOB C 3aBapHbIM KPEMOM 40 HEOObIYHO-
ro coMeTaHusi TKemMarnu ¢ TeMHbIM LLIoKoeAa-
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TOPT «APAXAHW»

Arajani honey cake

Knaccuuyeckun MEeAoBUK, B KOTOPOM NPIHOCTE MefoBOro Tecta
OTTEHABTCH KMCNWHKOW CMETaHHOIO KPEMa, a TPY3NHCKKIK
AKLLEHT NpUAAET CoVC W3 KNKOKBLI C canepaBn 1 cneumamm,

Classic honey cake, in which the spiciness of honey dough is offset by the
slight acidity of sour cream, and the Georgian accent is provided by the
cranberry sauce with saperavi and spices.
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YKAPEHBIE MOHYUKM 130 P >
Thilisi fried donuts & 70T ﬂECEPT MABMOBA 420

Criagkue NoHYMKIA C BaHWIBIO W HEXHEIM Dadlovadessart
3aBapHbIM KPEMOM, NOCKINAHHbIE CaxapHOM ®170r

nyapow.
Traditional dessert from Thilisi! Sweet donuts with

vanilla and delicate custard, sprinkled withicing
sligar.

Bo3ayuiHbIN AecepT Ha Ha OCHOBE XpYCTALLLeN
MepeHm, CNAWMBOYHOIO erMa W Ce30HHBIX arog,

oy Airy dessert based on crispy meringue, butter cream and
seasonal berries

/ . ; ‘
RO 2 - ; b & NAXNABA 380 P
‘:.:- - e SN - g ) T = Baklava #1001

APYCTHLLAS Naxiaea ¢ rpeukim
OpexoM, MponuUTaHHan MeaoBbIM
CHPOMOM.

Crispy baklava with walnuts soaked
in honey syrup.

HYPYXE/A

Churchkhela & 201
TpagUUMOHHES MPY3UHCKas CNafocTh - Opexn 1
B 3aryLLieHHOM BPYKTOBOM cuporie. LT

Traditional Georgian swest - nuts in thickened fruit syrup. .‘



CUTHAXHU
Signal‘.hi i170 r

HeskHbIA BUCKBUT C opexami DYHAYK,

NnpocnoeHHble KkpemMon Ha ocHoBge Chipa
acKaproHe 1 CIMBOK C KIYOHUKOW 1

dHaHacamu, HOHpbinIF’E MONOYHLIM LLUOKON200M

Delicate sponge cake with hazelnuts, layered with
cream based on Mascarpone cheese and cream
with strawberries and pineapples, covered with milk
chocolate

3rAMNAPH
Zgaparl

410 P
#1407

CovyeTaHue LoKo/1aAHO-MeN0oBbIX |<0p:-|iei1 C HEMHBIM
CMETaHHbIM KPEMOM W MNPAHOW KAOKBOW

A combination of chocolate-honey cakes with delicate sour
cream and spicy cranberries

MYCH LLOKO/NAOU

Chocolate mousse MOPOXXEHOE 160 -P
LUOKONAOHOE/BAHW/BHOE

TopT Ha LLOKONSAHOM BUCKBUTE B COYETAHUM C g @ 50r

KapamesrbHbIM rmcca;-gem c opexamy PYHAYR Chocolate or vanilla ice cream

HaMNoMHeH Myccom 13 Benoro 1 MonoYHoro

LLUOKONA/AE, NOKPLITEIA [11a3YPbio M3 MONQYHOrO COPBET 180 .P

Lokonata

NUMOH-TAMM/MANTUHOBBIN § 50T
Chocolate sponge cake combined with carame| glaze with Sorbet lemon-and-lime or raspberry
hazelnuts filled with white and milk chocolate mousse,
covered with milk chocolate glaze

., - :
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- TAB/IMLLA KANTOPUMAHOCTMU -

CoaeprkaHue KMpoBs, Be/KoB, YINIeBOA0B U KaslopUNHOCTb
(Ha 100 rpamm).

HAMMEHOBAHUE BNIOOA XWPbI (r) BENKW (r) YINEBOADI (r) KKAN
3ABTPAKMH
EBponeicknin 3aBTpaK 8 55 13 150
Kalla oBcaHada Ha Boae 58 2 5 a5
Kallla oBcaHasa Ha Monoke 55 5 17 140
Onapbu U3 Kabaykoe c popenbto 6 8 9 120
ChIpPHUKW C KapameslbHbIM COYCoM 2 2 20 100
TonnuHr BULLHeBbIA coyc 50r 0,3 0,5 27 10
TonnuHr rpeukmne opexu 50r 4 1 18 540
TonnuHr men 50r 0 0 72 290
Xadanypw c 1ococem 1 9MLOM NALLOT T 12 24 210
Ynp6bynum - AMYHULE NO-rPY3UHCKK 4.5 75 9 100
BbINEYKA
Ky6anapu cBaHeTn T 75 24 190
Jlapall rpy3nHCKUA 15 6,5 55 260
XKadanypu «Mcxanu» c cbipom gop6nto 7,5 10 30 230
Radvanypwu «KaptanuHua» 8 9 24 200
Rayanypw Ha wamnype 13 13 25 270
Xavanypu no-agKapckmn M 10 1 27 250
Xavanypu no-agKapcku S 9,5 M 29 250
Ravanypu no-agHapckm AL 14 12 23 270
Rayanypu no-rypuncKin 1 12 22 240
Xayanypu no-MMepeTuHCKU 9 1 34 260
XKadanypu no-merpenbeku 95 1 30 250
Radanypu no-pavnHcKu n 1 22 230
Xavanypw c ceipom 6pu 10 1 28 240
Kayanypu ¢ ToMaTaMU U CbIPOM CYIYIyHU 13 10 20 240
AKadanypu co LUNUMHaATOM 8 9,5 28 220
Xadanypu «Xann» 9 7S 20 180
AONOAOHbIE 3AKYCKH
AccopTi BaKnaxaHoB 20 3 83 210
AcCCopTU rPY3UHCKUX O pyCKeTT 2 85 32 260
le6rrkanms 16 12 3 200
lpPY3UHCKIME CONeHbS 2,5 15 55 50
OMalLIHWe cbipbl 17 14 13 260
JlyKkoebln mapmenag 4 4 4é, 220
MNawiter U3 yTKN 8 8 24 200
MecTo No-rpy3nHCcKK 27 5 20 350
Mxanwn accoptn 12 35 5 150
CauuBu c UbINIeHKOM 21 1 4,5 250
Ceexiue oBOLLM U 3eeHb 0,2 1 4 20
Cenbap C NeYeHbIM KapTodernem 14 75 15 220
CynyryHu c ToMmatamu 13 8,5 5 170
CbipoBfifieHoe MACOo 23 18 6 300
TapTap 13 ropsguHel 16 19 15 280
Téunucm cet 13 75 12 200
LiBeTHaa KanycTa No-rypuncku 0,2 15 7 35
CANATbI
Canat BOCTO4HbIM C A3bIKOM U rpubamun 1 3 3 120
Canart rpy3vHCKWIA B NPAHOCTAX 95 2 45 10
Canart no-agapcKu C OpeXoBO-CbiPHOW 3anpaBKor 13 5 4,5 140
Canat no-agxapcku ¢ nococem 13 6 35 160
Canar c 6aknaxaHamuy, NoOMUAOPaMU U CcbipoM deTa 15 35 3 160
Canart c roBaanHON 1T 1 35 240
Canat c ne4eHon TbIKBOA U IMMOHHO-MeA0BOW 3anpaBkon 95 2 3 100
Canat c noM1aopamMn 1 cTpaYaresnoin M 6 4,5 140
CanaTt cTonu4HbIA 15 745 6 150
Tennbiv canat Ha MaHrane ¢ UbirmieHKoMm 1 7 55 150
LLe3apb ¢ Konm4yeHbIM CbIPOM 1 KYPUHBLIM Gegpom 22 8 55 260
roOPAYUE 3AKYCKH
AnxxabcanHpan 5 2 8 85
Honma ¢ 6apaHWHON 1 roBIAVHON 8 7 7] 130
KynbeH B 6aknaKaHe 15 4 10 190
Kytab c kaprodenem 3 35 25 140
KyTab c cbipoM 1 3eneHblo 5 6 22 140

4y



HAMMEHOBAHWE BNKOAA >KUPbI (r) BENKW (r) YTNEBOADI (r) KKAN

KyT1ab c ArHeHKoOM U TapXxyHoM 65 75 29 210
No6uo ¢ ryprUcKon Kanycrom 6,5 8 20 170
YTuHas rpyaKa ¢ rpyLieBbIM TKeManu 15 9,5 7 200
LLIapepma B NnaBaile 13 7 13 200
LLIaMNHBbOHBbI 3arne4YeHHbIe € CbIpOM 16 8 25 180
CYnbl
Bopluy co cmetaHon 6 85 9 120
BynboH KYPUHLIA C NanLUoi 2 4.5 3 45
Cyn «Xa4o u Mypun» 12 8,5 14 200
Yxa 13 nococs KU cyaaKa c TapXyHoM 6,5 55 5 100
Rap4o 5) 12 6 130
Ralnama c 6apaHmHon 4,5 55 5 85
XUHKANTU
AUHKanu accoptn (6r/cr/coip/roBaguHa) 4 6 27 170
XUHKanu c 6apaHMHON W roBagUHON 4,5 6 27 170
XKWUHKanu c roegaanHon 1 CBUHWHOM 4.5 6,5 27 170
XUHKanM ¢ MpamMopHOoA roBaaMHON/roBaanHoO M 6 6 27 180
RUHKaNWU € CbIpoM CYYryHn 1.5 n 35 240
ARUHKaNW co CBMHUHOW U KpeBeTKaMu B coyce BUcK 75 7 20 180
FOPAYME BNIOQA
KoTnerbl KypuHble ¢ mope 12 8,5 14 200
O,cuuaxyﬁm CO CBUHWHON 14 75 9 190
Crenk «lNanaw» 13 1 0,5 210
YTKa ¢ coycom Yaxoxbunn 0 8 8 130
Pune cynaka co LWINWHATOM 2 10 45 75
Yawyuiynm no-merpenbckun 12 12 6 180
LLiIkmepynu 13 ubinieHKa 16 10 1 230
LLIyYbl KOTAEeTkI C NOpe U3 ThiKBbI 8,5 6,5 6 130
MAHIrAn
Accopti ntona-keb6abos 6,5 9,5 85 130
AccopTi WaLNbIKOB 10 9,5 7i5 160
3aneyeHHas NonaTtka ArHeHKa 2= 13 3,5 200
Nwona-ke6ab n3 6apaHUHbI 8 12 6,5 140
INMona-ke6ab 13 roBaanHbI 45 14 4 120
INiona-Kke6ab 13 Ublr/ieHKa 45 15 4 120
LLawnbik nz 6apaHnHbl 12 15 5 180
LLlatunbik 13 6apaHbuX A3bIYKOB 14 18 6,5 220
LLlawineik n2 MHoenKn 3 14 e 100
LUawnbik n3 KypuLbl n 14 = 170
LUlaluneik N3 cBMHWHGBI 15 15 5 220
FTAPHUPBI
3ane4yeHHbIR KapTodenb 10 e 20 180
KapTtodgensHoe niope il 3 18 180
OBolLM Ha rpune 7 1,5 5 85
CBesue oBOLLM 0,2 1 35 20
LLlaMnuHbOHbI Ha rpune (rapHup) 9,5 25 1 100
CoYcChbl
CmeTaHa 20 ] 3 200
Coyc ApHIKa KpacHas 0,5 2 6,5 40
Coyc Barke 2 55 7 240
Coyc MauoHn 2 25 5 50
Coyc HapLwuapa6 0,2 05 61 250
Coyc Cauebenu 0,5 2 7 40
Coyc Tkemanu 40 5 10 420
Coyc TomaTHbI co crieumsammn 0,2 1 5 35
Coyc HYecHouHbIA 4 25 4 430

ECEPTHI

OMaLLIHAA Max/1aBa C FPeLKM OpeXxom 18 55 53 400
’KapeHble NoHYMKIA 7 5 41 250
TopTt «ApaaHu» 12 55 26 220
MopoeHoe BaHWbLHoe 10 3 21 180
MopoKeHoe WoKonaaHoe 12 4.5 24 220
Cop6er NMMoH-Nnanm 0,2 ] 26 10
Cop6er manuHa 0,2 1 26 10
Hypuxena 18 6 7 220
MNaenoBa 15 4 42 310
3ranapu 15 35 43 320
Mycu Wwokonagn 13 4 31 260

15 6 40 300
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