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FPY3UHCKAA KYXHSA

JTo edBa /M He camMas [MaBHas O0CTOMpUMeYaTeNlbHOCTb CTPaHbl.
TpagMUMOHHOE TPY3MHCKOe 3acToflbe — 3TO VKe HeoTbeM/eMbli
3/IeMeHT 00LLen KyabTypbl Hapoda. [PY3NHCKYIO KYXHKO MOXKHO
CPaBHWUTb C FPY3NHCKON MecHer — OHa Takas ke ayLlueBHas!
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- f S KALLA OBCAHAA 280 P =k CbIPHUKU C KAPAME/IbHbIM COYCOM 440 P
\ Oatmeal (milk or water - based) #3001 § i’-: Cheese fritters with caramel sauce #1601
- s, OBcsHas Kallla, MpUroToBfeHHas Ha F [oMalLLH1e HesKHble ChIPHUKM C Kyparo,
i ' B HaTypasibHOM MO/IOKe UMW BOAE, CO CAIMBOYHbIM KapaMe/bHbIM COYCOM V1 MaLIOHW.

Mac/10M. ) - ]
Tender homemade cheese fritters with dried apricots, caramel sauce
and matsoni.

Oatmeal cooked with natural cows milk or water, with butter.
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. f 4:}\‘. : g ' Georgian-style eggs with tomatoes & 230Tr

(WA TPaAVLWIOHHbIV FPY3VHCKIY 3aBTPaK V13 AL, C TOMaTamyl,
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KPaCHbIM IYKOM, 3e/1eHbIO 1 FPY3NHCKUMU crneLmamMmin.
..rﬁ

Bl s - o

TONMWHIY 100 p TSRS
K KALLE: 350
Oatmeal toppings

i Men / Honey
Opexun / Nuts w
BuiHeBbIi coyc / Cherry sauce w

Traditional Georgian-style breakfast of eggs with tomatoes, red onions,
herbs and Georgian spices.
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ONAAbU U3 KABAYKOB C TIOCOCEM 670 P &
Zucchini fritters with salmon #300r .

Oﬂa,ﬂ.bl/l 13 KabaykoB co claboCconeHbIM siococemMm, AMLOM
nawoT 1 ronnaHackMM coycom. ¢

Zucchinifritters with lightly salted salmon, poached egg and Dutch sauce.
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EBPOMENCKUI 3ABTPAK 560 P e
Continental breakfast & 420+ ; L i L -
CbITHBIN 3aBTPaK U3 rMa3yHbW CO CBEXUMU TOMaTaMu -
1 OrypLIaMy, COCUCKaMU 1 MOMOAbIM KapTodernem, ; XAYANMYPU CJTOCOCEM U AULLOM NALLOT 5890 P
o6KapeHHbIM No-AoMallHemy. [ogaeTtca ¢ nogneYeHHbIM Khachapuri with salmon and a poached egg & 260
XPYCTALLMM TOCTOM C MAc/IOM. i r
: ) L . Xavanypw c nococem csrabon conum 1 ANLLOM MaLLoT.
Hearty breakfast of fried eggs with fresh tomatoes and cucumbers, sausages o == .’
and young potatoes roasted home-style. Served with crispy toast and butter. ,f,.- e ; Khachapuri with lightly salted salmon and a poached egg. «
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XAYAMYPU NO-UMEPETUHCKU 510 P | XAYANYPU NMNO-MErPEJ/IbCKU 580 P
Imereti khachapuri & 3708 | Megrelian khachapuri &420r
TpaanUMOHHBIN PY3VHCKMIA Xadanypu | Kavanypwu ¢ XpYycTsLLEen KOPOYKON 1 6O/bLLINM

13 pernoHa VimepeTtus c COMHOM HaYMHKOM
N3 CYNYryHu 1 UMEPETUHCKOIO Cbipa.

KOMMYECTBOM TPAAVLIMOHHBIX FPY3UHCKUX
CbIPOB: UIMEPETMHCKOTO 1 CYNYrYHM.

Traditional Georgian khachapuri from the Imereti
region with a juicy filling of suluguni and Imereti
cheeses.

“E'F"

A Georgian cuisine classic from the Mingrelia region!
Khachapuri with crispy crust and lots of traditional Georgian
Imereti and suluguni cheeses.

T
L e

E ApxapcKas noAouKa b
CuMTaercs, 4TO TaKkVM. Xayamypu B Qopme
JI0O0HKN yroLann MOpﬂKOB a Te CTynann

XAYAMYPU C TOMATAMM 520 P
M CbIPOM CYNYTYHU $340r

Khachapuri with tomatoes
and suluguni cheese

Xavanypu B popmMe 10404HKN C COYHbIMW TOMaTamm
1 CbIPOM CYNYrYHW MO MMKAHTHBbIM FPaHATOBbIM
COYCOM HapLLlapab 1 COyYyCcoM NecTo Mo-rpy3nHCKN.

XAYAMYPU «XAMN» 570 P

Hapi khachapuri #540r

Xadanypu C ThIKBOW, CbIPOM CY/IYrYH 1 COYCOM . "
13 apOMaTHOrO Cbipa Aop6/1t0, YKPaLLIEHHbI
TbIKBEHHBIMU CEMEYKaMU.

Khachapuri with pumpkin, suluguni cheese and delicious
dorblu cheese sauce, decorated with pumpkin seeds.

‘ Another «boat-shaped» khachapuri with juicy tomatoes
and suluguni cheese under the spicy pomegranate
narsharab and Georgian-style pesto sauces.

XAYAMNYPU NO-AOXAPCKHU S
Ajarian Khachapuri S & 1901

XAYANMYPU NO-AQXAPCKU M 420 P
Adjarian Khachapuri M #3201

XAYANYPU NO-AOXAPCKHU XL 580 P
Adjarian Khachapuri XL #4401

Bntogo npeacraBnsgeT cobom ogouUKY

13 MSArKOro, BO3A4YLLIHOFO TecTa C CbIpoM
CYNYTrYHN N UMEPETUHCKUM CbIPOM, AALLOM
N C/IMBOYHBIM MAcC/IOM.

This Georgian pie is a «boat» made of soft, airy dough with
suluguni and Imereti cheeses, an egg and some butter.
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KYBAAPU CBAHETU 540 P XAYANYPU NO-PAYMHCKMU 490P BB f XAYAMNYPU C CbIPOM EPU 640 P
Kubdari svaneti &440T Rachi khachapuri &270r B "’ff Brie cheese khachapuri #300r
lMvpor ¢ NPAHOM HAYMHKON 13 TOBAANHbI ApOMaTHbIN Xa4anypu, NPUroTOBIEHHbIN 4 OpurnHasbHbIA Xayanypu C CbIPOM
W CBUHWHbI C TPY3VHCKUMU CAeLnsMu, ” M0 rpy3HCKOMY peLienTy pernoHa Paya. 6pu, APKMM MaHAAPUHOBbLIM KOHPUTIOPOM
OCTPbIM NepLeM 1 KUH30M. CbITHas Ha4YMHKa COCTOUT N3 MapUHOBAHHOIO k 1 CbIPOM CYNYryHwu.

s . " L “ KypuHoro 6eapa, LaMMUHLOHOB U C/TMBOYHOIO - 4 . :
A pie with spicy filling of pork and beef with Georgian coyca c fo6aBneHVeM LadpaHa 1 YeCHOKa. ,,.F" Novel khachapuri with brie cheese, vibrant mandarin

spices, chili and cilantro. confiture and suluguni cheese.

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.
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XAYAMYPU CO LLUMUHATOM 540 P
Khachapuri with spinach #350r

Xavanypu ¢ CO4HOM HaYMHKOM 13 py6reHoro
LnNMHaTa 1 cbipa.

Khachapuri with a juicy filling of chopped spinach and
cheese.

s F -
S XAYANYPU HA LLAMNYPE 540 P XAYAMYPU NO-T'YPUACKN 420 P
Khachapuri on a skewer #290r Gurian khachapuri #300r

XAYANYPU «KAPTATTUHUA» 690 P YHUKa/bHBIN Xa4anypy ¢ 6OMbLLMM 4 ggﬁpmg&lg‘ xaa‘;aan%l?\rai,_?gompH'\giMHKom
Kartaliniya khachapuri & 560 KOMMYECTBOM Cbipa, UCMeYeHHbIN Ha e o¥BapH<|;lro ﬂmﬁ)_la B O it

LamMnype B POBSIHON neyn.

ABTOpCKVIl;l B3rna4 Ha TpagnUMOHHbIe TPY3HCKNe 3e/1eHn.

61t0Aa. ITOT HEOObIHHbIVI Xa4anypy - HACTOALLIA XWT!
B HéM coyeTatoTca TpaauLMOHHbIe Cbipbl, 6acTypMma,

A unique Khachapuiri filled with copious amounts of y

cheese, baked on a skewer in a wood-burning oven. A sealed crescent-shaped Khachapuri with a rich

filling of boiled eggs with a mixture of fragrant

OXOHOXKOMN, TOMAThbI, KMH3a 1 CbIp Haayru. - S . herbs.
The auteur’s take on traditional Georgian dish. . e S
This unusual khachapuriis a real delight! It combines H __" i
traditional cheeses, basturma, djonjoli, tomatoes, cilantro and i
nadugi cheese. g g v J—
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XAYAMYPU «MCXATU» C CbIPOM AOPE/IIO 690 P
Mskhali khachapuri with dorblu cheese &520r

M3toMWHKa 3Toro Xavanypu - codeTaHve cnagocTu
rPYLLN U MUKAHTHOCTU CbIPOB CYNYryHW 1 Aop6rito.

The highlight of this khachapuri is the combination of the
sweetness of pear with the spiciness of suluguni
and dorblu cheeses.
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MXANU ACCOPTU 490 P FEBXANUS 490 P
Set of pkhall i 180 r Gebzhalia

TpagnumoHHas XonoaHas 3akycKa - HeKHble pyneTuKkn 13 cbipa CYyanyryHn ¢ HAYNHKOMN
N3MesIb4EHHble OBOLLM C FPELIKMMN opexamm 13 TBOPOXKHOIO Cbipa Haayrn 1 py61eHHoM MSATbI,
W FPY3MHCKUMU crieumamu. B accopTtn BxogaT i 4 NoAnTble COYCOM MaLLOHW.

nxanun n3 aknarkaHa, CBEK/bI, LUNMHATA ‘ 1
n daconu.

Tender rolls filled with suluguni cheese, nadugi cottage

q " cheese and chopped mint, doused with matsoni sauce.
Traditional cold appetizer - chopped vegetables with .y
walnuts and Georgian spices. This set includes pkhali s 1 ; " i3 o 2 v
of aubergine, beetroot, spinach and beans. Fiil - 4 I||
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CYNYIYHU C TOMATAMM 630 P
Suluguni cheese with tomatoes & 2401

ToHKMe 6IMHYMKM CYNYryHn YepeayoLumecs
CO CBEXKMMM COYHBIMW TOMaTaMU 1 QPOMATHbIM
6a3nnnKom c gobaBneHnemM coyca HapLuapab
1 necTo.

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

TAPTAP U3 roBaAnHbI

Georgian-style tartar #180r

MpeanbHoe 6ntoa0 ans BuHa! HexkHaa pybneHas .
roBaaMHa C TPro@esibHbIM Mac/IoM, OCTPbIM e L
COYCOM YU/, 3ePHOBOW rOpYULLEN, Kanepcamu Pt

1 ro/INaHACKNMM COYCOM. | e

A perfect dish to accompany your wine! Tender minced beef
with truffle oil, spicy chilli sauce, grain mustard, and capers
with Dutch sauce.
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ACCOPTU rPY3UHCKUX BPYCKETT 590 P
Set of Georgian bruschettas & 250r

MALUTET U3 YTKU
Duck pate

LenvKaTecHbI NaLuTeT ns yTkuy,

MPUroToB/EHHbIN C A06ABNEHNEM C/TMBOK ;
M TPY3MHCKMX crneumi. NoaaeTcs ¢ 1yKoBbIM

MapMesiaoM Ha KpacHOM BUHe.

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

AccopTy aBTOPCKUX BPYCKETT: C YTUHBIM
MaLLTETOM, FPY3UHCKUM MECTO U TYKOBbIM
MapMesiagoM.

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

NYKOBbI MAPMENAL,

Onion marmalade

KapamenunsnpoBaHHbIV YK, MPUrOTOB/IEHHbIN
Ha BVHE C FPY3UHCKUMM CneumsMn. 3aKkycka
naeanbHO NOAXOANT K MACY U BUHVY.

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

1
0 JII!. 1%
it 18
Ceo Wb 1

MECTO NO-rPY3UHCKM # % TBMAUCK CET 990 P
Georgian-style pesto b Thilisi set & 480r
[MecTo - ApKas cBeXkas 3aKycKa 13 6a3nInKa, . CeT nonynsipHbIx FPY3MHCKMX 3aKYCOK: CbIpbl,
KWH3bl U LLINWHATa. i ¥ ' MACHble AeNnKaTeChl - CYOKYK, 6aCTpra;

e f | "' OpycKeTTbl C NALUTETOM U3 YTKM U TYKOBbLIM
Pesto is a vibrant, fresh snack made from basil, {

MapMenaaoMm, nxaanm accoptmn H6aKnarkaHbl

cilantro and spinach. Haayru.

Set of popular Georgian snacks: cheeses, meat
delicacies - sujuk, basturma; bruschettas with duck
pate and onion marmalade; a selection of pkhali and
aubergine nadugi.
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AOOMALLHUE CbiPbl ACCOPTU BAKJIAXXAHOB 570 P
Set of homemade cheeses & 240 HAAQYTU U NXANU #2601
AccopT AOMALLIHNX CbIPOB: KMacCNYeckni Set of stuffed aubergines
1 KOMY€EHbIN CbIpbl CYIYIrYHU, UMEPETUHCKNI 5
CbIp V1 Yeunn, PYNeTUKN U3 CYIYrYHU C Haayri, ar/iaxkaHbl C ABYMA BAAMN TDaANLIMOHHBIX
a Take cbip 6pu 1 Aop6ro. CET AONOMHAT . HAAWHOK. rpeLiEIODCEEEy CELOROM i

1: rpeLikre opexu, 3epHa rpaHata, Yypuxena u : N FPY3NHCKNMUK CcrneumaMu, Cblp Hagyrn ¢ MATou.

;. ol KOHeTbI U3 CYXOPPYKTOB. Aubergines with two types of traditional fillings: walnuts
L= Selection of homemade cheeses: classic and smoked P AT With garlic and Georgian spicEaiEEEE)

suluguni cheese, Imereti cheese and chechil, suluguni = i
rolls with nadugi, as well as brie and dorblu cheeses. .. : ’ -
The set is complemented with walnuts, pomegranate ' at 1
grains, churchkhela and dried fruit. L o - -

CAUUBU C LbITJTIEHKOM 490 P

Chiken satsivi & 2401

HerkHas TomeHast MAKOTb LIbIMAEHKA

B opexoBoM coyce. CeKpeT 3T1oro 6/t0aa

B A4/IMTENbHOM BapKe, 61arogaps KoTopon k
MAco 6YKBasIbHO TAET BO PTY.

LIBETHASI KAMYCTA 190 P
I'IO.-I'VPVII/IC.KVI &150
Cauliflower Gurian-style

XpyCcTaLLas uBeTHasa Kanycta, MapMHOBaHHasa
Mo rypumncKkomMy peLLenTy co CBEK/ION 1 OCTPbIM
Tender stewed chicken meat in walnut sauce. KpacHbIM nepuem.
The secret of this dish is the long cooking time,
which makes the meat tender, literally melting
inside your mouth.

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

rPY3UHCKUE CONEHDBSA 550 P
Set of Georgian pickled delicacies & 220r

CE/IbAb C MEYEHBIM 360 P
KAPTODENEM 270+

AccopT TPAANLMOHHBIX AOMALLHUX Herring with baked potatoes

TPY3VHCKNX COMEHWIA: 3e/1éHble MOMUAOoPbI,
nepeL, YN, CoNéHbli YeCHOK, LiBETHas
KanycTa No-rypuincky, MapmHOBaHHble
MaTUCCOHBbI, A>KOHOKOMN.

XOM0AHas 3aKyCKa 13 MOPCKOW Cenbau, «
BblAep*KaHHOM B MapuHaae cnabon

conu. bntogo 4ONOMHAKT 3aneYeHHbIN
KapTtodenb, 60poaANHCKIMIA X1e6 1 KpacHbIN

,_-'- Selection of traditional homemade Georgian pickled | - AYLLINCTbIN NYK.
= delicacies: green tomatoes, chilli peppers, salted E“' , X :
5 garlic, Gurian-style cauliflower, pickled patissons and - Cold appetiser made of sea herring seasoned in
djonjoli. . a light salt marinade. The dish is accompanied by
E baked potatoes, Borodino bread and red onions

on the side.

-

CbIPOBAJIEHOE MACO

Set of Georgian jerkies 690 P CBEXXUE OBOLLIM U 3ENEHD 530 -P
& 15r Fresh vegetables with herbs

MSICHas 3aKYCKa U3 HECKOMbKNX BUAOB MPY3UHCKMX @250r

AccopTn 13 CBEXKMX OBOLLLEN 1 apOMaTHOM
3€e/1eHV CTAHET NpeKPacHbIM AOMOTHEHVEM
K Nto6OMY 3aCTO/bHO.

[eNMKaTecoB, MPUroTOBMEHHbIX MO TPAANLMOHHBIM ”
peLienTam - 6acTypMa B MPSIHbIX CMELUSX, CYAKYK
1 CBMHOW 6GanblK.

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

F L VL R

Selection of fresh vegetables and vibrant herbs will
be a wonderful addition to any meal.
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CANAT C NEYEHON ThIKBOM 390 P | CANAT BOCTOYHbIN 580 P
W NMMOHHO-MEAOBOU &#200r b > C A3bIKOM U TPUBAMMU #250Tr
3AMNPABKOM 0. Oriental salad with bovine tongue meat and

i y Mushrooms

Roasted pumpkin salad with lemon and
honey dressing

Jlerkum canat c Me4oBOW TbIKBOW, LUMWHATOM
1 cbipom eTa, ¢ Ao6aBeHnemM NpsHoro
deHxens n NMMOoHHOM 3arnpaBKun.

o peuenty aeayLiku Mamykn!
[oBSXWNI S3bIK C LUAMMUHBLOHAMKW, MOMUAOPaMK,
COMEHbIMU OrYyPLIAMN N 3e/1EHbIO.

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

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

St

CANAT C BAKNAXAHAMMY, 590 P
NOMWUAOPAMM U CbIPOM PETA Ny

Aubergine salad with tomatoes and feta

3aneyeHHble IOMTVKN 6aKknaxaHa C CbipoM deTa,
TOMaTaMu, OPEXOBOW 3aNPaBKOM 1 MPY3UHCKUMMU
crneumsamMu.

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

|"""‘ j
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CANAT MO-AIKAPCKM C TIOCOCEM 690 P CAJIAT FPY3MHCKUM 420 P
", " Adjarian salad with salmon #300r C NPAHOCTAMMU & 210+
CBeXxui canat 13 orypLoB 1 c/1aboconeHoro g Georgian salad with herbs
/10COCS CO CQIMBOYHbBIM CbIPOM PUKOTTA, 3aNpaBKom -
- o GCHOBE MELIKOTD OPEXa 1 BYHHOTD SHEyCa & | [Plpirci coraTieee ELINIET i

3e/1eHN, MPSAHOro 6a3UIMKa N KpacHoro
nyKa. dDMpmeHHaq opexoBas 3anpaBKa 1
MOOTbIN FPEeLKNIA Opex AenatoT 3TOT canat
0COOEHHbIM.

g Fresh cucumber and lightly salted salmon salad with
creamy ricotta cheese, walnuts and wine vinegar dressing.

- i . T

L

Georgian 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.

1
i
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CANAT CTOTUYHbIN 390 P - CANIAT NO-AAXAPCKN  _

Stolichniy salad &230r C OPEXOBOW 3AMNPABKOU

CbITHBIN CanaT U3 HeXHOM OTBaPHOM KYpULIbI, ' '+ Adjarian salad with walnut dressing

KapToens, CBEXNX 1 CONeHbIX Orypuos, - b F CBeXUIn canaT U3 orypLIOB CO CIMBOYHBLIM ChIPOM "
3eneHoro ropolLkagEEN Lo DerlERl b - PVKOTTa, 3anpaBKol Ha OCHOBE rPeLIKOro opexa

AOMalLlHUM MaNOHe30M. M BUHHOTO YKCYyCa.

You will be pleasantly surprised by a hearty salad of tender
boiled chicken, potatoes, fresh and pickled cucumbers,
green peas and herbs, dressed with homemade
mayonnaise.

Fresh cucumber salad with creamy ricotta cheese, walnut
& and wine vinegar dressing.

TENNbIA CANAT HA MAHTANE
C LbINNEHKOM

; @ 2/0r
Warm chicken salad
Canat c NpUroToBNEHHbIMW Ha rpuie b
6aKknarkaHamMmu, 6onrapcknM nepLem, LYKUHW

Y KYPUHBIM LLIALLIIBIKOM, NPYNpaBieHHbIi
MUKAHTHOW 3aMpaBKo.

Salad of grilled aubergines, bell peppers, zucchini and chicken
barbecue chunks served with a spicy dressing. | L TR
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LLE3APb C KOMYEHbIM 580 P
CbIPOM U KYPUHbIM BEAPOM & 2601

Caesar salad Georgian-style

XpycTawme nuctbs arcbepra u pomeriHa '
CO CBEXMMMW MOMUAOPAMU N KYPUHBIM

LUALLNbIKOM, CNaricCaMu KOMYEHOro cbipa

CYNYryHW, 3anpaB/ieHHble COYCOM Lie3apb

MO-rPY3NHCKMN.

Crispy iceberg and romaine leaves with fresh
tomatoes and chicken barbecue chunks, slices .I' L
of smoked suluguni cheese, dressed with =

a Georgian-style sauce.

= CANAT C nTOMMAOPAMU
CAAT C FOBAANHON 670 P N CTPAYATEN/ION & 220
Beef salad #2401 Tomatoes and stratchatella salad
CbITHbIZ canaT 13 roBsiAMHbI, 6OrapcKkoro nepua, = JIérkunm canat 13 COYHbIX CresblX TOMaToB v
MapVHOBAHHbIX Or'YypPLIOB 1 FPY3NHCKNX CrieLn, H %  C HEXHbIM MOJIOABIM CbIPOM CTPaYaTea,
3anpaB/ieHHbI MallOHE30M. KpacHbIM IYKOM 1 apOMaTHOW 3arnpaBKoW.

Light salad of luscious ripe tomatoes with tender young

Hearty salad of beef, bell peppers, pickled cucumbers and
i strachatella cheese, red onions and vibrant dressing.

Georgian spices dressed with mayonnaise.
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Hot appetizers }
u 1
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YTUHAS TPYAKA C ThIKBOM 490 P ﬂ?gg”:nfnfl’g%"“”“o"
. I'PVLLIEBbIM TKE.MMM 4 & 120r = } - = Lamb and beef dolma
Duck breast with pumpkin and pear tkemali | -

TpaavuyoHHoe 61t0a0 13 dapLua 6apaHuHbI
1 roBAAVHbI C FPY3UHCKUMU CNeLmusiMu, 3aBEPHYTOro

O6:kapeHHas YT1Has rpyaKa C COYCoM M3 TKeMarnu, rpyLLmn ;
B BMHOrpagHble INCTbS.

1 Ryparn. Nogaérca c mevyeHom TbIKBOW U 3e/1eHbHO.

Roasted duck breast under the sauce of tkemali, pear and dried B

apricots. Served with baked pumpkin and herbs. Traditional dish of minced lamb and beef with Georgian

spices wrapped in grape leaves.

LUAMMWUHbOHBI 480 P
- 3AMNMEYEHHbIE C CbIPOM )
Champignons baked with cheese

#‘
LLIaMMAVHBbOHBI, 3arneYeHHbIe MO, CbIPOM CY/IYrYHN
1 YKpaLLIeHHbIe MVKCOM apOMaTHOW 3e/1eHN.
-

Mushrooms baked under suluguni cheese and decorated
with a mix of fragrant herbs.
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AQXABCAHOAN
Ajabsandal

[PY3MHCKOE OBOLLIHOE pary 13 GaknaxaHa,
60oNrapcKoro nepLa, penyaToro iyKa 1 NoM1aopos,
MaccMpoBaHHbIX B TOMATHOM NacTe, C rpYy3MHCKUMM
CNeLVsMU 1 3e/eHbHO.

Georgian vegetable stew made of aubergines, sweet peppers,
onions and tomatoes fried in tomato paste, with Georgian
spices and herbs.

i
ey e 2]
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XXYNbEH B BAKNAXAHE 560 P
Julien in an aubergine #2501

3aneyeHHbI 6aknakaH C HAYMHKOM
113 FPMOOB 1 PenYaToro /IYKa, FPY3MHCKUMN
cbipamMmu 1 TproesibHbIM Mac/IoOM.

Baked aubergine stuffed with mushrooms and onions,
Georgian cheeses and truffle oil.

nd
KYTAB CO CBEXXEA & 260 P
3E/IEHBIO U CbIPOM 4100 ¢

Kutab with fresh herbs and cheese filling
KYTAB C KAPTO®ENEM W
Kutab with potato filling

KYTAB C ATHEHKOM % &
U TAPXYHOM

Kutab with lamb and tarragon filling

1w

LUABEPMA B JIABALLE
Shawarma in lavash #3501

TOHKMI NaBaLL C HAYNHKOM 13 HEXHOMO KYPUHOro
LLIALL/bIKA, MPUrOTOBIEHHOMO HA MaHrasne, CBeXnx
OrypLoB 1 MOMUAOPOB, KPACHOIO /IYyKa 1 MUKCa
cBeXKew 3en1eHu.

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

JIOBUO C TYPUNCKOW KAMYCTOM

Lobio with Gurian cabbage

daconb, TOMIEHas € IYKOM U YECHOKOM,
nepLem Yuim 1 cneLmsMm, YKpaLlaeTcs BeTOYKOM v
OXOHAXKOMW, NePbAMU KPACHOTO /IYKa U CBEXKel

3eneHbto. NogaéTcsa c NMKAHTHOW LIBETHOMN

KanycTon No-rypumncku.

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



CYN XAPYO 530 P

Kharcho soup #300Tr
HaBapucTbin 1 apoMaTHbIV Cyn U3 FoBAAVHbI,
C PUCOM, JTYKOM, TOMATHbIM COYCOM, 3€/1eHbO “

N rpy3nHCKMK cneumamMin.

Rich, savoury beef soup with rice, onions, tomato
sauce, herbs and Georgian spices.

BOPLL, CO CMETAHOW
Borsch soup with sour cream #4001

Knaccrnyeckun 6opLL, c roBagnuHom, nogaetcs
C Ca/IoM Ha YepHOM x1ebe 1 3e/1eHbIM NTYKOM.

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

CYN «XA4O U NYPU»

Khacho and Puri soup

NABALL FPY3UHCKUN 10 P

CbIpHbIV CyN B IMMHAHOM rOpPLLIOYKE C CbIPOM Georgian pita bread & 100
4eyuns, KONYEeHbIM CYAYrYyHU 1 apoOMaTHbIM - = r
LwadpaHoMm. [NogaeTca ¢ rpy3nHCKOM SIEMELLKOMN. TpaaVLMOHHbBIN FPY3VHCKUA XNeb
13 MOCTHOIO TecTa B BNAE /I0404KN.
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.

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




BY/IbOH KYPUHbIAA 370 P
C NLUEHMYHOM NAMNLUOVA 5300 T

Chicken broth with wheat noodles

Jlerkui 6YnboH C KYPUHON MAKOTBHO, IOMALLIHe b a
NanLuon, MOPKOBbIO, 3€/IEHBIO U ANLLOM.

Light broth with chicken flesh, homemade noodles, el
carrots, herbs and egg chunks. by

XALUNAMA C BAPAHUHOM 490 P YXA U3 nococd 670 P

Khashlama soup with lamb #300r U CYOAKA C TAPXYHOM & 3007
CbITHbIN CYN 13 TOMNEHO 6apaHuHbI, KapTodens, Fish soup of salmon and pikeperch

6arnaxkaHoB, 6o/rapckoro nepLia, NoM1MaopoB, % HaBapucTbivi pbIGHbIN CYM U3 NOCOCH N cyAaKa «
[EY2UUCRVIAIC I CLUVIIEEC RV C No6aBMeHNEM TOMATOB U TapXyHa.

Hearty soup made of stewed lamb, potatoes, aubergines,

h - Variation on the classical theme! Rich salmon and
bell peppers, tomatoes, Georgian spices and herbs.

] ¥ pikeperch fish soup with tomatoes and tarragon.
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Khinkali

(13

cepala ntofen, KUBYLLNX

b CBOUM SIPKMM BKYCOM, OH

croro xpebra. Mictopusa Bo3HUE T ] i I
BOCXUTUTE/IbHOrO 6/1t04a 0BesHa MHOKECTBOM XWUHKANU C BAPAHUHOU U TOBAAUHOU ” %
nereHa. Mo ogHoOW N3 HMX Ha BPEMS BOWHbI C Beef and lamb khinkali
nepcaMu rpysnMHCKMe KeHLLWHbI KA CBOUX = -
BOMHOB, rOTOBSI M BKYCHENLLNE MEeLLIOYKUIN3 0 XWHKANK C roesAUHOU U CBUHMHOU H 9y 95 p
TecTta c pyb6/eHbIM MSACOM U 3e/1eHbto. Takasd -y Beef and pork khinkali
efa ObicTpo BOCCTaHaB/VBasla YTpadeHHble "\ p- i 21001
CWMbI M 3apsKana 3Heprmev\ ~ \ ,)\(/II/II;IIKbAﬂﬂ: [:IIII':’AMOPHOVI roeaanHoOMn “ e
arble bee INKall
o N XUHKANIN C CbIPOM CYNYTYHU
Suluguni cheese khinkali

;]

XUHKATU ACCOPTH

Selection of Khinkali

XunHKanu - 6noa0, 6€3 KOTOPOro HEBO3MOMKHO
NPeACTaBUTb MPY3NHCKYIO KYXHI0. Mbl cobpann
Ona Bac accopTu 13 Havbosee NonyaspHbIX
KMNaccuyeckmX HAYMHOK: FOBAAMHA CO CBUHUHOW,
6apaHnHa C roBSANHON, FOBAANHA U ChIp CYNYrYHW.

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

XUHKAIU CO CBUHUHOM
N KPEBETKAMW B COYCE BUCK 8 2G0T

Pork and shrimp khinkali with bisque sauce

MUWHU-XMHKaNM CO CBUHWHOM N KpeBeTKaMMU.
MopatoTcs ¢ 6apxaTHbIM KPEBETOUHbIM COYCOM. «

Mini khinkali with pork and shrimp. Served with velvety
shrimp sauce.
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CTEMK «NANALL»
Georgian-style steak

CreviK, MPUrOTOBNIEHHbIV HA TPY3UHCKUIA MaHep
- U3 MPaMOPHOW roBsAVHbI C FPY3UHCKUM COYCOM
Ha OCHOBE KpacHOro B1Ha KnHa3mapaynu.

Dish for true meat connoisseurs! Steak cooked the

traditional Georgian-style - marbled beef with Georgian
sauce based on Kindzmarauli red wine.

.I-I'
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OAXXAXYPU CO CBUHUHOM
Odjakhuri with pork

O6:kapeHHasi CBMHWHA C 3aMeY&éHHbIM
KapTodenem, penyaTbiM 1IYKOM, 60Mrapckim
nepuemM, ToMatamm 1 YHECHOKOM, FPY3UHCKNUMMU
crneumnsiMn 1 3e/1eHbHo.

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

YALWIYLWYNNU NO-METPE/TbCKU

Chashashuli - beef stewed in tomato paste

He:kHas roBagvHa, TyLLEHasi B TOMaTHOW nacTe
C NYyKoM, 60NrapckM nepLeM, rpYy3MHCKUMM
CreuunsiMy 1 3e/1eHbHO.

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

LUKMEPY/U U3 LbINNEHKA

Shkmeruli - chicken thigh with cream

Co4Hoe KypunHoe 6e,l:|.po B CJIMBOYHOM -
O6BOJ'IaHI{IBaPOLLI,eM coyce, 3anedeHHoOe nog 30/1I0TUCTON
KOPO4YKON 13 TeCTa.

The name of the dish comes from Skmeri - the place where the
recipe was invented! Juicy chicken thigh enveloped in a creamy
sauce, baked inside the golden pastry crust.

b i T
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650 P
#3401
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KOTNETbI KYPUHLIE CNIOPE 490 P
Chicken cutlets with puree &220r

CoYHble AOMALLIHME KOTMIETbI U3 KYPULLbI,
MaHMPOBAHHbIE B XPYCTALLMK CYXapsax 13 .
6enoro xneba. NogatoTcs C BO3AYLLHbIM

KapTodenbHbIM Mtope.

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

YTKA C COYCOM YAXOXBU/N 830 P

Duck with chakhobili sauce §360r
- YTUHAsA HOXKa, MPUroTOB/IEHHAsA METOAOM
I KoH®dW, MO/l COYCOM HYaxoX6W/M Ha OCHoBe
ApOMaTHbIX TYLLIeHbIX oBoLLen. [MogaeTcs

C HEXHbIM KapTodebHbIM Mope.

Duck leg cooked by confit method under chakhokhbili sauce
# based on fragrant stewed vegetables. Served with tender
] mashed potatoes.

PUNE CYAAKA CO LLUMUHATOM
Pike perch fillet with spinach & 270r

3aneveHHoe pune cygaka B PUPMEHHOM KUCO-

cnagkom MapuHage. lNogaetca Ha noayLLKe 13 ¢
LLMMHaTA CO CIaAKMMM TOMaTaMM U COYCOM Ha

6enoM BUHe.

Arp

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

LLY4YbU KOTNETbI C TbIKBEHHbIM MIOPE 520 P
Pike cutlets with pumpkin puree #2601

KoTneTku 13 LWyKK, rasnpoBaHHble
YCTPUYHBIM COYCOM, MOAATCS C MYCCOM «
3 TbIKBbI Y «CHEroM» 13 cbipa deTa.

Unusual combination of fish and pumpkin!
Pike cutlets glazed with oyster sauce, served with pumpkin
mousse and feta cheese «snow».



i F J‘f‘
WALUNbIK U3 CBUHUHDI

- Lra

Pork grilled meat #260r
Msirkasi co9yHast MIKOTb CBMHWHbI Ha laBalle

C coycom cauebenn, MapMHOBAaHHbIM IYKOM w I
1 3€/1eHbIO. = i)

Soft juicy chunks of pork flesh on pita bread with
sacebeli sauce, pickled onions and herbs.

CALK - ACCOPTU LLALLNBIKOB 2 950 P
Saj selection of grilled meats & 1500 r

CapK - BRKycHelLwee 611040 HALMOHANBHOM KYXHU
Ha KoMnaHwuto. LLIaLnbikm 13 Tpex B1aoB Msca, i
MapUHOBaHHbIX MO TPAAVNLMOHHBIM peLienTam: ’

6apaHVHa, CBUHWHA, Kypuua. MNogatoTtca

C NPUroTOB/IEHHBIMW Ha FPU/ie OBOLLI@AMM. ”
Saj is both the name of the dish and the pan used to cook
it! Saj is one of the most delicious Georgian dishes fit for b 5 e
a family or a group of friends. Barbeque chunks are made -
of three types of meat marinated according to traditional LWALLNbIK U3 UHOENKU 640 P
recipes: lamb, pork and chicken. Served with grilled .
vegetables. Turkey grilled meat #2601
HexxHoe dune nHaerk B MapHage Ha OCHOBe
coyca MaLOoHN C IPY3NHCKNMU CcreLsaMu. Bnwogo
NnoAaeTcyd Ha laBallle C coycoM cau,eﬁenm n

MapUHOBaHHbIM JTYKOM.

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

-

L A A g 29
LLUALLUNbIK U3 BAPAHUHBI 890 P

Lamb kebab $260r

COYHbIN LLALLNbIK 13 GapaHWHbI,
MapWHOBaHHOW B apOMaTHbIX ﬁ
rPY3NHCKNX cneuunsx. barogo

noJaeTcs Ha NlaBallle C COYCoM

cauebenn 1 MapMHOBaHHbLIM STYKOM.

Juicy lamb kebab marinated in fragrant
Georgian spices. The dish is served on

pita bread with sacebeli sauce and pickled
onions.

WWALLJIbIK U3 KYPULLbI
- Chicken grilled meat

. Co4yHoe HekHoe KypuHoe 6eapo, MaprHOBaHHOe
| B FPY3UHCKNX TPaBax W CreLusix C YECHOKOM
1 NMPUrOTOB/IEHHOE Ha YITSX.

L Juicy tender chicken thighs marinated in Georgian herbs and
spices with garlic, cooked on coals.
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LWALUNbIK U3 BAPAHbUX
A3bIYKOB

Lamb tongues kebab

WP TN
' ‘_3"' Lg g

960 P
#2401

4

HekHble 6apaHby 93bI4KN C KYPAIOYHBIM
*KNPOM MOA, C/TAAKNM COYCOM XOMCUH,
noAarTCs C coycom caLlebenn, MapMHOBaHHbIM
JIYKOM U 3e/1€HBIO KMH3bl U METPYLLIKN.

5
-

Tender lamb tongues with curd fat in sweet hoisin
sauce, served with sacebeli sauce, pickled onions,
cilantro and parsley.

3AMNEYEHHAA NONATKA ArHEHKA
Baked lamb shoulder

HeHasa 3ane4éHHan onaTka SrHéHKa nogaeTcs
C COYCOM Ha OCHOBE AeMU1Iaca, YepHoro
OYLLNCTOro nepLia 1 caKkon rpyLLn, TOMIeHOM
B KPacHOM BUHe.

Tender roasted lamb shoulder served with a sauce based
on demiglace, black pepper and sweet pear stewed in red
wine.

CAAX - ACCOPTU NONA-KEBABOB

Saj selection of kebabs

AccopTu NodaeTcs B cagsKe - 60/bLLIOoN
rPY3NHCKO CKOBOPOAE, PACCHNTAHHOM Ha
KOMMaHuto. B 3TOT caak BXoaAT Ntons-kebabbl
13 Tpex B1aoB ¢apLua: 6apaHvHa, roBaanHa,
Kypuvua. NoaaeTcs ¢ NpUroToBIeHHbIMN

Ha rpuie oBOLLLAMW.

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 lulia kebabs made of three types of minced
meats: lamb, beef and chicken. It is served with grilled
vegetables.

. '}1

NIONA-KEBAB
Lula kebab

Bntoao 13 couHoro daplLua ¢ rpy3vHCKUMM
APOMATHbIMU CMeLsIMU 1 PenYaTbiM /TYKOM.
Mopaétcs Ha naBaLle C MapYHOBAHHBIM JTYKOM
1 coycom cauebenn.

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

U3 BAPAHWHDbI 780 P §y
Lamb lula kebab #2401
U3 roBsiAUHbI 750 P ‘ym
Beef lula kebab #2401
U3 LbINNEHKA 630 P y
Chicken lula kebab #2601




3AMNEYEHHbIA KAPTODESb
Baked potatoes & 150r

JTrobrMas KnaccurKa - 3aneyéHHbin Kaptodenb
Ha C/TMBOYHOM Mac/ie C 3e/1eHbH 1 YHECHOKOM.

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

KAPTO®E/IbHOE MIOPE 190 P

Mashed potatoes #150r
HeKHoe ntope 13 oTBapHoro Kaptodens,

MPUroToBNeHHOE Ha C/IMBKaxX.

Creamy mashed potatoes.

OBOLL HA TPU/IE 340 P

Grilled vegetables REEL Nut sauce

JToMTVKM GaknaxkaHa, LyKUHU 1 6onrapckoro
nepLa, 06:KapeHHble Ha FpusIe U NPUNPaBIeHHble
APOMATHBIMU FPY3UHCKUMU CMIELMUAMU.

MALLOHM

Matsoni

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

LUAMMUHbOHbI HA FTPUJIE W 260 P
Grilled champignons &150r

CMETAHA

Sour cream

HAPLUAPAB v

Pomegranate sauce

ViapeanbHbIVi rapHUP A/15 LaLLsibikoB!
Co4yHble apoMaTHble NoAMapUHOBaHHbIe rpubbl,
MPUroTOB/IEHHbIE Ha rpune.

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

TKEMANN v

T ¥ :--_.-!._ Tkemali
—“=— = CBEXXWE OBOLLUM v 220 P
S Freshvegetatles > TOMATHbI CO CELUSMMU v
: '_l-= ¥ CoYHble TOMaTbl, Orypupl, canart /1010 poCCa Tomato sauce
M apoMaTHaa neTpyLuxa.

e Iéﬁzc]i?;gsr';?]r{\s;cs;se,yc.ucumbers, lollo rossa lettuce l-IECHOHHbIVI

- i Garlic sauce
|§'a §.88 JIABALL TPY3NHCKUK 110 P

AIDKUKA OCTPASl &
Adijika

Georgian pita bread &100r
TpagVLMOHHbBIN TPY3UHCKMIA X1eb 13 MOCTHOro
TecTa B BUAE NIOA0YKMN.

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

COYC CALIEBENN v

Satsebeli sauce
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Hecepthbl B [py3un - 3TO oTAENbHbIV BUA NC-
KyccTBa. OHM codeTatoT B cebe BCe, HYeM

.

porata rpy3vHCKas 3eM/s: apoMaTHble 3 /"

DPYKTbI 1 Arofibl, Opexu U Me[, 1, pasyme- "

eTCH, CBeXKMe MOJIOYHbIe NPOAYKTbI. o

OTkpovite and cebs Bce MHoroobpasve 'EEHI'IBJ;I_IbOInOI'IGFIHbIM e 480 P

BKYCOB: OT MOMYNSAPHbIX TONANCCKUX MOH- ' , , & 125r
Warm spicy apple pie

HYMKOB C 3aBapHbIM KpeMOM A0 HeOobbIYHO-

’KAPEHbIE MOHYNKU 130 P

ro coYeTaHus TKemMaaum C TeMHbIM LLIOKO/1a- [opsynin Npor, MPUFrOTOB/IEHHbIN 13 TOHYANLLIMX
[IOM. - Thilisi fried donuts XPYCTALUMK IMCTOB DUMI0-TECT], C HACILLLEHHOM
L &270r HaYMHKOM 13 96/10K € Kopuuen. Jecept

Cna,cuwle MOHYNKW C BaHW/1bKO 1 HEXKHbIM t
3aBapHbIM KpeMOM, NOocCbiNMaHHble CaXapHOU
nyAapon.

Traditional dessert from Tbilisi! Sweet donuts with

vanilla and delicate custard, sprinkled with icing
sugar.

AOMNoJ/IHeEH MNpAHbIM COYCOM Ha COeBOM MOJI0OKe,
noavyepKrMBarOLLIMM APKUN BKYC HAYNHKN.

Hot pie made of the thinnest crispy sheets of phyllo dough
with rich apple filling containing cinnamon. The dessert

is complemented by the spicy soya milk sauce, which
emphasises the vibrant flavour of the filling.

VTG

q"'l_-.

MAX/TABA 380 P
Baklava 100

XRpycTaLLas naxaaBa C rpeLkum
opexoM, NponuTaHHas MeoBbIM
CMPOMOM.

Crispy baklava with walnuts soaked
in honey syrup.

TOPT «<APAXXAHW» 490 P

Arajani honey cake & 1651

Knaccnyecknin MefoBUK, B KOTOPOM MPSIHOCTb Me0BOro Tecta HYYPYXE/NA
Churchkhela

OTTEHSAETCH KNC/TUHKON CMETaHHOIO KpeMaq, a I'py3VIHCKVIl;l
AKLEHT NpunaaeT CoycC 13 K/1FOKBbI C cCanepaBu 1 crieunamn. \"

TpaanLMOHHAs rpY3MHCKas C1afoCTb - Opexi
B 3aryLLeHHOM bpYKTOBOM crpore.

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 e o
cranberry sauce with saperavi and spices. 4 B

Traditional Georgian sweet - nuts in thickened fruit syrup.
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NMUPOXXHOE KAPTOLLIKA

Chocolate «potato» pasrty

260 P
d60r

HacblLeHHoe LWwokonagHoe NMpoXKHoe
«KapTOLLIKa», MOKPbITOE TOHKOW KOPOYKOWN
6enoro LLoKoNagaa 1 A4oNoHEHHOE NPSHOM
OVICKBUTHOWN KPOLLIKOW.

Novel interpretation of the all-time favourite! A rich
chocolate «potato» pastry, covered with a thin white
chocolate crust and topped with spicy sponge cake
crumbs.

=
e

.

DECEPT «MUNTUANN»
Piliali dessert roll

LUOKOI'Ia,CI,HO-OpeXOBbII;I pynet co AIMBOYHbIM
KpeMoM, MapMeiaaoM U3 CInBbl C TReMa/In
M raHalloM 13 TeMHOrI o LLIOKO/1ada.

Chocolate and hazelnut roll with cream, plum marmalade
with tkemali and dark chocolate ganache.

\ s ot '.:' {

o

TOPT «TUHOBUNN»

Ttsnobili cake

@ 101

LLIokonagHbIn 6VICKBVIT apaXxunc, cosieHada
Kapamesib 1 HEXKHbIN C/INBOYHbIN KpeM.

Timeless combination! Chocolate sponge cake,
peanuts, salted caramel and delicate cream.

{M%f:u)v%@cafw/fm/ 4
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MOPOXXEHOE
LLOKO/IAAHOE/BAHWU/TIbHOE

Chocolate or vanillaice cream

COPBET 5 . 180 P
NUMOH-NAUM/MANINHOBBIN g -

Sorbet lemon-and-lime or raspberry

160 P
@ 50r

9ES wam'fa
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BKYCHbIE
HATYPAJIbHbIE
HAYUHKH

TopT 0T 2700 P 32 1,5 Kr no
npeasaxkasy

900 P
#5001




* TABTINLUA KANOPUMUHOCTM -

CofepskaHue »KMpoB, 6e/IKOB, YINeBo0B U KallopUMHOCTb
(Ha 100 rpamm).

HAMMEHOBAHUE BNTIOAA ’KUPbI (r) BENKU (r) YINEBOADI (r) KKAN
3ABTPAKH
EBponenckui 3aBTpak 8 5,5 13 150
Kalla oBcsHasa Ha Boge 3,5 2 13 95
Kalua oBcfiHas Ha MosioKe 55 5 17 140
Onagbu 13 KabaykoB ¢ dopenbto 6 8 9 120
CbIPHUKM C KapaMeJ/ibHbIM COYCOM 2 2 20 100
TonnuHr BMLLHEBbIN coyc 50r 0,3 0,5 27 110
TonnuHr rpeukne opexu 50r 4 1 18 540
TonnuHr mep, 50r 0 0 72 290
Xavanypu c nococemM 1 AMLLOM NaLLoT 7,5 12 24 210
Yunp6ynu - an4HuL,a No-rpysmHCKn 4,5 7,5 9 100
BbIMEYKA
Ky6papwu cBaHeTH 75 75 24 190
JlaBaLu rpy3vHCcKun 1,5 6,5 55 260
Xavanypu «Mcxanu» c ceipom gop6nto 7,5 1 30 230
Xavanypu «KaptannHua» 8 9 24 200
Xavanypwu Ha Lwamnype 13 13 25 270
Xavanypu no-ag*apcku M 10 i 27 250
Xavanypu no-agxapcku S 9,5 1 29 250
XKavanypw no-agxapckun XL 14 12 23 270
Xavanypu no-rypmmncku il 12 22 240
Xayanypu no-nMMepeTMHCKU S i 34 260
Xavanypu no-merpenbcKu 9,5 1 30 250
Xavanypu No-pavynHCcKu 1 1 22 230
Xayanypwu c ceipom 6pu 10 1 28 240
Xayanypu c TomaTaMu N CbIpOM CYNYryHU 13 10 20 240
Xavanypwu co LWnMHaTom 8 9,5 28 220
Xavanypu «Xanu» 9 7,5 20 190
XO/TOAHbIE 3AKYCKHU
AccopTu 6aKna*kaHoB 20 3 5,5 210
AccopTu rpy3nNHCKUX BpycKeTT 12 55 32 260
le6:xannsa 16 1 3 200
IpYy3nHCKMe coneHbs 2,5 1,5 5,5 50
OMalLlHWe Cbipbl 17 14 13 260
JlykoBbIh Mapmenag 4 4 44 220
MawTeTt N3 yTKN 8 8 24, 200
[NecTo No-rpysnHCcKn 27 5 20 350
Mxann accoptun 12 35 75 150
CauunBu c LbIN/IEHKOM 21 1 45 250
CBerKue oBOLLUM U 3e/1eHb 0,2 1 4 20
Cenbpb c NeYeHbIM KapTodenem 14 7,5 15 220
CynyryHu c Tomatamu 13 8,5 5 170
CblpoBsi/zieHoe MSICO 23 18 6 300
TapTap 13 roBsgmnHbl 16 19 15 280
Téunucu cet 13 75 12 200
LiBeTHasa KanycTta no-rypumnckun 0,2 15 7 35
CAJ1AThI
Canart BOCTOYHbIN C A3bIKOM U rpubamu i 3 3 120
Canat rpy3uHCKNA B NPSIHOCTAX 9,5 2 4,5 110
Canat no-agapCkun C OpexoBO-CbipHOW 3anpaBKoW 13 3 45 140
Canat no-aA»kapckKu c iococem 13 6 3,5 160
Canart c 6aKna*kaHamMuy, noMmmaopamMu 1 ceipom deta 15 3,5 3 160
Canart c roBaguHom 17 1 3,5 240
Canat c neyeHow TbIKBON U TIMMOHHO-MeA0BOW 3arnpaBKom 9,5 2 3 100
Canat c noMmagopamMu 1 cTpavaTtension 1 6 4,5 140
Canat CTONnNYHbIN 15 75 6 190
Tennbiv canat Ha MaHrase c LUbIiN/1IeHKOM 1 7 5.5 150
Lle3apb ¢ KOM4YeHbIM CbIpOM U KYpPUHbIM 6egpom 22 8 5,5 260
FOPAYMUE 3AKYCKU
ApKabcaHpan 5 2 8 85
Oonma c 6apaHnHON 1 roBagUHON 8 7 7 130
KynbeH B 6aKna*kaHe 15 4 10 190
Ky1ab c KapTodenem 3 35 25 140
KyTab c cbipoM 1 3eneHbio 3 6 22 140

4ty

HAUMEHOBAHMUE B/TIOAA

KWPbI (r) BENKU (r) YINEBOADI (r) KKAJ

KyTab c ArHEHKOM N TapXyHOM 6,5 7,5 29 210
JTo6uo c rypuinckom KanycTomn 6,5 8 20 170
YTuUHasa rpyaka c rpyLieBbiM TKeManu 15 9,5 7 200
LLlaBepma B naBaLue 13 7 13 200
LLlaMN1HbOHbI 3aneYeHHble C CbIpOM 16 8 25 180
cynbl

BopLy co cmeTaHom 6 8,5 9 120
BynboOH KYpUHbIA C nanLiomn 2 45 3 45
Cyn «Xayo u MNypu» 12 8,5 14 200
Yxa 13 nococs n cypaka c TapxyHom 6,5 55 5 100
Xapuo 6 1 6 130
Xawnama c 6apaHnHon 4,5 55 5 85
XUHKANU

XuHkanu accoptu (6r/cr/cbip/roesguHa) 4 6 27 170
XWHKanu c 6apaHUHON U roBAANHON 4,5 6 27 170
XMHKanu c roBagMHOM 1 CBUHUHOMN 4,5 6,5 27 170
XMHKanu ¢ MpaMopHOW roBagMHON/ToBAANHO I 6 6 27 180
XUHKanu ¢ cbipoM CynyryHu 75 1 33 240
XMHKanu co CBUHMHOM N KpeBeTKaMu B coyce 6uck 7,5 7 20 180
roPsi9MME BNIOOA

KoTnetbl KypuHble c nope 12 8,5 14 200
Op»kaxypun co CBUHNHOWN 14 7,5 9 190
Creuk «[Manaw» 13 1 0,5 210
YTKa c coycom Yaxoxbunu 7 8 8 130
Pune cygaka co LWNNHATOM 2 10 4,5 75
Yawywiynn no-merpenbckm 12 12 6 180
LLIkmepynu us ubinneHka 16 10 1 230
LLLy4bn KoTeTbl C Ntope 13 TbiKBbl 8,5 6,5 6 130
MAHIAN

AccopTtu nonsa-ke6abos 6,5 9,5 8,5 130
AccopTin LWaLLNbIKOB 10 9,5 7,5 160
3aneyvyeHHas nonatka AsrHeHKa 15 1 3,5 200
Jltona-ke6a6 13 6apaHUHbI 8 12 6,5 140
JTronsa-ke6a6 13 roesaviHbI 45 14 4 120
Jiona-ke6ab 13 upinieHKa 4,5 15 4 120
LLawnbiK n3 6apaHuvHbI 1 15 5 180
LUawnbik n3 6apaHbuX A3bl4KOB 14 18 6,5 220
LLlaLnbiK s nHaemnKku 3 14 6 100
LUawnbik ns Kypuubl 1 14 5 170
LLlawnbIK N3 CBUHUHbI 15 15 5 220
FAPHUPbDI

3ane4veHHbIV KapTodenb 10 2,5 20 180
KaptodenbHoe ntope 1 3 18 180
OBoLLM Ha rpune 7 1,5 5 85
CeeXXue oBoLUM 0,2 1 3,5 20
LLIaMNUHbOHBI Ha rpune (rapHup) 9,5 2,5 1 100
COYCbl

CmeTaHa 20 3 3 200
Coyc AAKMKa KpacHas 0,5 2 6,5 40
Coyc baxe 2 55 7 240
Coyc MauoHun 2 35 5 50
Coyc HapLuapa6 0,2 0,5 61 250
Coyc Cauebenn 0,5 2 7 40
Coyc Tkemanu 40 5 10 420
Coyc TomMaTHbIV CO crieuusamm 0,2 1 7,5 35
Coyc YecHOYHbIN 4 25 4 430
OECEPTbI

MupokHoe KapToLuKa 15 35 43 320
Oecept «[Munnann» 13 4 31 260
[OomalluHss naxnaBa € rpeLKuM opexom 18 55 53 400
KapeHble NoHYNKN 7 5 4 250
TopT «ApaxaHu» 12 35 26 220
MopoeHoe BaHWUbHOE 10 3 21 180
MopoikeHoe LoKonagHoe 12 4,5 24 220
Cop6eT IMMOoH-Nnanm 0,2 1 26 10
Cop6eT MannHa 0,2 1 26 110
TopT «TuHOGUNN» 13 6 40 300
Yypuxena 18 6 7 220
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MG management
company
https://mKs-mc.com

KYynuTb ppaHLLnN3Yy

HALLIA TEOTPADUA
oK gem Bac 8 eacmu!

Nuroeckun np., A. 29
Esponenckunm np., a4. 8
INeBawoBckunm np., 4. 13A
3aropogHsbin np., 4. 13

yn. Antanckas, a. 12

r. BceBonoxck,
KonTtyuwickoe wocce, 4. 53
r. MeH3a,

yn. MockoBckas, A. 37

+7 (812) 409-60-99

+7 (812) 908-88-08

+7 (8412) 281-281

M hachoipuri @ hachoipuri.ru

PEK/TAMHbBIN MATEPUAN.
MeHto pasmeLLeHo Ha A0CKe NHpopMaLmn
B Yrofike notpebutens.
Bce ueHblyKa3aHbl B py6asx.

Mbl meem fNpaBO OTKa3aTb B O6CI'Iy>KI/IBaHI/IVI
MtdaM, HaxogdaLnmca B COCTOAHNN a/TkOroJ/ibHOro
N HapRKe@TNHeCKOro oribcAHeHUA.

Ecan y Bac ecrb anneprus Ui HermepeHoCcMMocCTb
KaKoro-anbo npoayKTa, coobLUmMTe OpULNAHTY
rnepea Tem, Kak 6,1t040 HaYHYT rOTOBUTD.




