CE3OHHOE MPEANOXERKE | SEASONAL MENU

JAKYCKW W CANATDI

TOPAYUE BNIOLA

APPETIZERS AND SALADS MAIN
MALITET U3 KYPUHOM NMEYEHM 390 XUHKATIA C TPUBAMM 3 [UT. 280
C TOMATHbIM BAPEHDEM KHINKALI WITH MUSHROOMS 3 PCS
CHICKENLIVER PATE
WITH TOMATO CONFITURE XAYATYPU HA BE3LPOXXEBOM TECTE 510
NHACHAPURY WITH FEAST-FREE DOUGH .

y TbIKBEHHDIA 3NAPLXM C [PUBHBIM TAPTAPOM 570
JEJIEHDIA CAJIAT C TOMATAMMU 430
W 506AMMY I0AMAME PUMPKIN ELARN WITH MUSHROOM TARTAR
GREEN SALAD WITH TOMATOES OWNE LLbINJIEHKA C KYKYPY3HbIM NIOPE 570
AND EDAMAME BEANS BABY CHICKEN FILLET WITH CORN PUREE
........................................................................... quMALIM 670
CAIIAT C KYKYPY30ii ¥ LLbINAEHKOM 530 ?5?5&2‘2%“ PYSHHCKOE 671010 U3 NOTpoLLKo
SALAD WITH CORN AND BABY CHICKEN Traditional Georgian dish made of giblets
""""""""""""""""""""""""""""""""""""""""""""""""" CYZLAK 3ANEYEHHDIA B KELLE 820
CAJIAT C TOMATAMU 550 BAKED PIKE PERCH IN KETSE
W COYCOM M3 ABOKALO i
SALAD WITH TOMATOES ggmfra“fsgﬂeﬂfc?:ﬁ ATHEHKA 1950
AND AVOEAD MOUSSE SLOW-COOKED SHOULDER OF LAMB

for 2 persons

CYMb LECEPTS
SOUPS DESSERTS
KPEM-CYN U3 3ENEHOTO rOPOLLKA 330 TOPT U3 HALLYTH 330
GREEN PEA CREAM SOUP NADUGI CAKE
HABAPYCTbIIA CVI C GAPAHWHOIA M OBOLLAMM 110 TT/”RWS’LCV 390
RICH SOUP WITH LAMB AND VEGETABLES Ao ...~
""""""""""""""""""""""""""""""""""""""""""""""""" [LLOMALLUHWI TbIKBEHHDIA NKPOT 390
KPEM-CYN U3 KYKYPY3bl 430 C BAHU/bHbIM MOPOXEHbIM
CORN CREAM SOUP HOMEMADE PUMPKIN PIE WITH VANILLA ICE CREAM

JlaHHoe MeHIo ABnAeTCH PEKNIaMHbIM MaTEPKNAJIOM. C KOHTPOJIbHbIM MEHIO MOXHO 03HAaKOMUTHLCA Yy aAMUHUCTPATOPA.



