NNCUYER



FApKuii canat c *kapeHbIMU INCMYKaMU, KapTodernem,
CONeHbIMU OrypLE@MU, INCTbAMMU LUMMHATA
1 pYKo/ibl C apOMaTHOV CanaTHOM 3anpaBKo

Vibrant salad with roasted chanterelles,
potatoes, pickles, spinach and rucola leaves
with a full-flavored salad dressing

140
ERhinkali with chantenelles 1 pe. 100t
,U,OHI'O)K,CI.aHHbIe XUHKaNn ¢ HAYNHKOM

M3 *KapeHbIX INCNYEK CJIYKOM, C/IBKaMK
N CBAHCKOW COJ1blO

Long-awaited khinkali stuffed with fried
chanterelles with onions, cream and Svan salt

560
Khinkali with chanterelles 4 pes. 400

620
SKhachapuri with chantenelles 330T

ApOMaTHbI Xa4anypu € CbIpOM CYNYryHu,
NIMCMYKaMU B CZIMBKAX, NOMUAOPAMUN U 3e1eHbo

Full-flavored khachapuri with suluguni cheese,
chanterelles in cream, tomatoes and herbs

630
EFhiea potatoes with chantenelles 350 1
’KapeHas KapToLleyKa C IMCuYKamu,
[OMONHEeHHas 3e/1eHblo U CoNeHbIMU OrypLaMMU.
Mopaetca co cmeTaHom
Fried potatoes with chanterelles, complemented
with greens and picKles. Served with sour cream
590
150 r

Cream cheese mousse with chantenelle jam

HekHblA MycC U3 CIMBOYHOTO CbIpa,
NMoJaeTcs C XPYCTALLUM Kpam6iom
W NMUKAHTHBIM NPSHbIM BapeHbeM U3 JIUCUYEK

Delicate cream cheese mousse served
with crispy crumble and some spicy
full- flavored chanterelle jam



