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OBOLLHOW CANAT
MO-rPY3UHCKH
CO CNEUMAMU

GEORGIAN STYLE VEGETABLE
SALAD WITH SPICES
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SALAD WITH POACHED EGG AND FRESH VEGETABLES
B i oy 0 2R 9D Fir

GEORGIAN STYLE VEGETABLE SALAD WITH NUTS
% 7 I S SR I SR

O/IMBbLE 220 / 250°?

C KONBACOW / KYPULIEN

RUSSIAN SALAD WITH HAM / CHICKEN
B YEIR DB SEBCA W/ 5B A




CANTAT NO-METMPEJIbCKU C KOMYEHBIM CYJTYT'YHU CANAT C TENATUHOWN U KO3bUM CbIPOM

MEGRELIAN STYLE SALAD WITH SMOKED SULUGUNI CHEESE SALAD WITH VEAL AND GOAT CHEESE
W 3 3 A 2 AHE 757K o JE T /N LS 5 O

N LR
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CAJIAT C XPYCTALLMMMU BAKTAKAHAMM FPU/b-CATAT C KYPULEN / BAPAHUHOM 330/ 390°?

SALAD WITH CRISPY EGGPLANTS GRILL SALAD WITH CHICKEN / WITH LAMB
e Bt - 30 B MR/ ARG I hE




MEYEHbIN NEPEL,

C HAQYIU U COYCOM
FEBMANNA
BAKED PEPPER WITH NADUGI
AND GEBZHALIYA SAUCE
Y LI 3 1 7L, 9 1
WA 95 /R 2
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BAK/AMAHbI C 3E/IEHbBIO 310°
1 COYCOM COTO/INA U3 MALIOHM
CO LUMMHATOM

EGGPLANTS WITH HERBS AND SOTOLIA SAUCE
&=

CAUNBU

SATSIVI (tender pieces of chicken with nut sauce)

ANPAHU

AYRANI
P




GEORGIAN CHEESE PLATTER
Ho A

CBEKOJIbHAA UKPA

BEETROOT SPREAD
A 1

BEPYCKETTA C TOMATAMM M KOMYEHbBIM KPEM-CbiPoM / 220 P
BPYCKETTA C KOMYEHOWM TPECKOM U AMKMKOM

BRUSCHETTA WITH TOMATOES AND SMOKED CREAM CHEESE /
BRUSCHETTA WITH SMOKED COD AND ADJIKA SAUCE

A i T 3 3k 3 I A W LS/ A ) R A B i L

SEASONAL VEGETABLES AND HERBS

FT GRS TR

MXAJTA (oBOLHbIE 6UTOYKM) U3 NANPUKK / LUNKUHATA / CBEK/IbI

GEORGIAN PKHALI (vegetable patties) with sweet pepper / spinach / beetroot
W& E AT /R

JOMALLUHWE COJIEHBA

HOMEMADE PICKLES
K BR

g




XUHKANWU (1 WIT.)
CBUHUHA + TOBAAUHA /
BAPAHUHA

KHINKALI (1 PC) STUFFED
WITH PORK AND BEEF / MUTTON

TER (1) EA+ER/FEA

-80°-

WABEPMA 330°

SHAWARMA
W R

KYTABbl C KAPTO®E/IEM / 3E/IEHbIO / CbIPOM / BAPAHUHOW

HAPEHBIA CYNYTYHU
FRIED SULUGUNI CHEESE

# I3 IR Je

190/190/210/290¢

QUTABS WITH POTATOES / GREENS / CHEESE / MUTTON
LAY L EAR 7 HRE / YIRS ZEW / R ATE



HAPEHAA 3JTAPO KU

(KyKypy3Has Kpyna C CbIpOM CYNyryHM)
C COYCOM COTO/IUA U3 MAL,OHU CO LUMUHATOM

FRIED ELARDJI

o . (cornmeal with suluguni cheese) with sotolia sauce
YEBYPEK C CbIPOM / BAPAHUHOU ﬂO”MAC E.A.PAHMH?W made of matsoni yogurt and spinach

CHEBUREK WITH CHEESE / MUTTON DOLMAV\/ITH LAI\/IB IS E T IS IE E ok (E KRB RS i R TS )
IS B/ 6 1 081 O GEIERTES SRR 2 J2 5 923 ¥

MATAPA XMHKAJM CO LLIYKOW C COYCOM M3 WwnuHATA 330 2
(ManeHbﬂme XUHKau c HaUYUHKOMN U3 LLLYKU

B CJINBOYHO-LUMNMNHATHOM coyce)

PATARA KHINKALI WITH PIKE AND SPINACH SAUCE
(dumplings stuffed with pike in creamy spinach sauce) AOHATNCAHOAN 360 P JTIOBUO «XAPKAJINA» (uenbHaA KpacHaa ¢aconb, TyLleHHasA C OBOLL,aMM) 31 0 P
M 8 A ARG B B 2 R S BE S (O B Y AR /AR B AJAPSANDAL KHARKALIA LOBIO (whole red beans, stewed with vegetables)
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XAYANYPU
OT TETWU 3/INCO

OOMaLUHUK nupor
C HAYUHKOMU U3 CYNYIryHMU
M UMepeTUHCKOro cbipa

KHACHAPURI BY AUNT ALISO
homemade pie stuffed with
suluguni and Imeretian cheese

% TN 22 ] 165 B 2 5 3
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OCETUHCKWW NUPOT C KAPTO®EJIEM / BAPAHUHOW (moMawwHui nnpor ¢ KapTodenem u cynyryHm)

320/ 420¢

OSSETIAN PIE WITH POTATOES / WITH LAMB (homestyle pie with potatoes and suluguni cheese)
RIEM L EEGE / FN (RELEF S ERREFE B

4

XAYAMYPU C KOMNYEHBLIM CYTYTYHU (nupor ¢ cynyryHu, UMepeTUHCKUM U KOMYEeHbIM Cbipamu)

KHACHAPURI WITH SMOKED CHEESE (pie with suluguni, Imeretian and smoked cheese)
B




XAYANYPU NO-AOKAPCKU (nupor ¢ cynyryHu, UMepeTUHCKUM CbIpoM U ANLLOM) 330 P XAYAMYPW MO-METPEJIbCKW (nupor ¢ cynyryHU U UMepeTUHCKUM CbipoM)

ADJARIAN STYLE KHACHAPURI (pie with suluguni, Imeretian cheese and egg) MEGRELIAN STYLE KHACHAPURI (pie with suluguni and Imeretian cheese)
i 9 o > 5 1 19F A A% %1 /R 3 =]
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MYALM (KyKypy3Has neneLuxa) NABALL APMAHCKUI / TPY3UHCKUIA 1009 NOMALLUHWI XNEB BENbIV / YEPHBbIN 1209

MCHADI (corn flatbread) (mini khachapuri with tomato salad and adjika sauce) GEORGIAN / ARMENIAN LAVASH HOME BAKED WHEAT/RYE BREAD
BB H W E AR (FKEH) BHRHE R RO AT DD L G IR A% & T AL 5 Fic 48 4t T o5 1 90 n) ERawa RXHH /R




KABAYKOBbIV Ccyn

ZUCCHINI SOUP
[EEVaR?

—

BOPLL

BORSCH
PR

- 24079 -

FrPUBHAA MOXJTEBKA

MUSHROOM POTTAGE
I 4




KHASHLAMA (traditional Georgian soup with mutton and vegetables) KHARCHO WITH BEEF (traditional Geargian spicy soup with rice and beef)
B WAL o 2k R Sk EMEFRY (BREEELEAKRFRHED)

TbIKBEHHbIA KPEM-CYN

CHICKEN NOODLE SOUP CREAM OF PUMPKIN SOUP
BRI AR PR3 ¥
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OOHAXYPW (cBUHWMHA, 06XKapeHHan ¢ KapTodenem, CBeXel 3e/eHblo, YeCHOKOM U JIYKOM, MO4aeTcs B Keuu)

ODJAKHURI MADE WITH PORK (pork, fried with potatoes, fresh herbs, onion and garlic, served in ketsi pan)
PEHE N T E K

NOPANO
C 3EJIEHbBIM NIOPE

DORADO WITH GREEN MASH
Sk A 5 ok - E TR

-5902- o | o O il

YALLYLIYNW (TyweHas TeNATMHA C 0BOLLAMM)

CHASHUSHULI (stewed veal with vegetables)
487 T A 4




i
YAHAXM 48079

(Kyco4Ku bapaHuHbl, ClagKon NanpukKu, Kaptodensa
1 baknawaHa, TOM/IeHHble B FOpLIOYKe)

CHANAKHI
(pieces of mutton, sweet pepper, potato and eggplant, stewed in a pot)

5 P i R 3R

YAXOXBWUJIN (HerHble KyCOUYKM KypuLibl B TOMaTHOM coyce)

YKMEPY /N 4709

(Ll,eﬂblﬁ LblMnj1eHoOK B CMeéTaHHO-4YeCHO4YHOM coyce)

CHKMERULI
(whole chicken in sour cream and garlic sauce)

PGS Rl A BRI

CHAKHOKHBILI (tender pieces of chicken in tomato sauce)
A2 W2 R B A

Y5 A G Bic - E 98
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KOTJIETbI OT NMETPOBHHLI

PETROVNA'S CUTLETS
XA B




LIALUJTBIK:

1 i | \ N3 KYPUHOIO BEAPA 440P
o Ik AT . L _ ', CHICKEN THIGH SHISH KEBAB
| . ' r ] TAl 5 BB A0 i B

o 3 iy _ : A 13 CBUHUHBI 4709
GRILL | fks3¢ A4 1 - i \ . PORK SHISH KEBAB
AL B S P R

N3 MAKOTU BAPAHUHbI 590°¢
MUTTON FILLET SHISH KEBAB

P B A S P B

U3 KOPEMKU BAPAHUHLI 690 P
MUTTON LOIN SHISH KEBAB
TAl 5 BB 5 B Jik) HE AR

CUBAC HA TPUNE
C HAPEHbIMU
OBOLLAMU

GRILLED SEA BASS
WITH FRIED VEGETABLES

e 45 K P o

-690°P -

LULAH KEBAB MADE OF CHICKEN / PORK / MUTTON
W /K /= R B 05 A R




KAPTOO®E/b,
HAPEHHbIN
C CE3OHHbIMU
rPUBAMU

POTATOES FRIED
WITH MUSHROOMS IN SEASON
R 5 A A 4 8 2

- 14079 -

OBOLLUW HA TPUNTE

GRILLED VEGETABLES
w5 i

MASHED POTATOES

+ER

BUCKWHEAT
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OUCTALLKOBbIN
PYNET

PISTACHIO ROLL
(S REE ik e

-290 9P -

OYHOYYHBIA TOPT

HAZELNUT CAKE
R 3

BAHAHOBbLIV TOPT

BANANA CAKE
FREERE
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«LUOKONAOHAA LUKATYIKA» KO®E M0-CYXYMCKU CbIPHUKM
CHOCOLATE JEWELRY BOX SUKHUMI STYLE COFFEE COTTAGE CHEESE FRITTERS
T3 3%, 73 4 [ 5 K I K I HE Wi F

«MTUYBE MOJSIOKO» 2509 «MEJOBUHK»

BIRD'S MILK CAKE NAPOLEON CAKE HONEY CAKE
2 5 FLEAE EWE AL e 5 AR A




TABJIMLA KANTOPUMHOCTU B0

CANIATHI Bobixoa, r | Benku, r | Xupbl, r | YrneBogbl, I | KKan XO0JI0OHbIE
3AKYCKU Beixopn, r | Benku, r | Xupbl, r | YrneBoppbl, r | KKan
OnuBbe ¢ KypuLen 170/2 10 28 18 367
MeueHbIn nepey
OnuBbe ¢ Konbacon 170/2 9 32 27 398 Ee'*ﬁ"’)‘fg;:: coycom 14072/21 15 8 4 148
Canat no-rpysuHcku
Co creunAMM 190 4 ! 8 >7 f;\'/‘;'m;:ﬂpe““a 250/10 60 55 1 739
Canar no-rpyauHckm 220 7 16 9 215 CBeKonbHan MKpa 130/80 2 3 8 213
C opexamu
_ FOPAYUE 3AKYCKU | Bbixop, r | benku, r | Xupbl, r | YrneBopgbl, I | KKan
Canart no-merpesbCcKm 180 18 29 12 383
C KOMYeHbIM CynyryHU
. L(‘:(;ai';' penem 150/30 9 13 54 369
anar ¢ XpycTAWmnMH 25 4 4l 25 512 p
H6aKnaraHamm
KyTabbl ¢ 3eneHbt0 150/30 7 13 40 305
Canart c TenATUHON
M KO3bMM CbIpOM 140 12 32 17 412 KyTabbl c 6apaHuHoi 150/30 25 20 38 434
Canart c AnuoM nawoT 150 7 3 9 74 KyTabbl ¢ cbipom 150/30 20 28 40 492
1 CBEXVMM OBOLLAMU
YebypeK ¢ cbipoM 200 25 45 55 725
Fpune-canar 170 17 22 13 324
¢ 6apaHuHom YebypeK 180 29 37 53 661
¢ 6bapaHuHom
Mpunb-canar 170 15 15 7 218
C Kypuvuen MaTapa XMHKanm
CO LLYKOW C COyCOM 100/30/2/2 7 57 15 395
XONOOHbBIE M3 WnMHaTa
3AKYCKM Boixoa, r | Benku, r | ¥upbl, r | YrneBogbl, I | KKan
HapeHan anapgu
. C COYCOM COTONMA U3 120/50/5 19 9 15 217
Altparin 250 4 7 7 " MaLlOHM CO LUNMHATOM
Mxanu 13 nanpukm 120/60/3/2 5 28 13 327 200/60/
JTo6vo xapKanua 50/2 15 35 64 628
Mxanu u3 wnuHaTa 120/60/3/2 10 29 7 332
LLlaBepma 250 14 29 30 440
Mxanu n3 cBeksbl 120/60/3/2 7 21 13 274
[HonMa c bapaHuHoi 180/30 25 39 18 520
BaknamaHsbl
C 3e/1eHbI0 U COYCOM 100/50 5 54 14 564 AnrkancaHgan 250/2 5 17 25 270
COTONMA U3 MaLOHU
CO LINWHaTOM HapeHbif cynyryHu 140/60/2 25 29 4 377
Pynet no-rpysuHcku 160/3/2 4 51 12 527 XAYANYPU Boixog, r | Benku, r | Mupsbl, r | Ymesogbl, I | KKan
C opexamu
Xauvanypu
[JoMallHue coneHba 220 4 0 15 80 I'IO—MEXFFJ)EJ'II:CKVI 370/2 74 84 101 1456
BpycxerTa OceTuHCKUIA NMpor
C Korn4eHol TpecKoW 140 3 4 12 213 ¢ KapTodeneMm P 370/2 37 55 110 1083
M aXMKOMN
Xavanypu
BpycketTa S 330/10 61 72 96 1276
¢ Tomaramn 140 4 7 17 297
1 KOMYeHbIM Xauanypu
KpeM-CblpoM 380 79 85 104 1497
C KOMYeHbIM CyIyryHu
Caumsu 140/70/3 12 46 5 487
Xadanypu 380/2 101 135 93 1991
oT TeTM 3nnco
Ce30HHbIe oBOLLUM 165/10 3 0 10 54
n 3eneHb Kokopu 280 8 42 76 718

XAYANYPU Bobixoa, r | Benku, r | upbl, r | YreBogbl, I | KKan BNIOOA HA YInax Boixoa, r | Benku, r | ¥upbl, r | YrneBogbl, I | KKan
OceTUHCKMIM Nnpor LawnbiK 13 Koperikn | 190/70/30/
C KapTodenem 370 74 95 12 1423 6apaHuHbI 20/2 he 46 24 678
1 6apaH1HoN
Tiona-Kke6ab 130/70/30/ >7 2 2 484
Ccynbl Buixog, r | Benku, r | Mupsbl, r | Yrnesogel, r | KKan 3 KypuLbl 20/2
KypuHbii cyn-nanwa | 280/2 14 1 14 211 fff;:ﬁﬁi.ﬁ ! 352/;%3 O 5 42 25 586
KabaukoBbiii cyn 270 12 14 12 312 NionA-ke6a6 130/70/30/
33 40 24 588
13 6apaHuHbl 20/2
ThIKBEHHDIV CyN 250/10/2/5 1 7 7 294
FAPHUPbDI Bobixoa, r | Benku, r | ¥upbl, r | YrneBogbl, I | KKan
IpnbHaA noxnebka 250/30/2 14 9 17 213
Bopuy 250/30/50 15 30 29 446 HapeHbii KapTodenb 200 3 10 24 203
Xapuo ¢ roBAauHON 250 15 14 17 254 Mpeva 150 1 ! 43 232
Xawnama 300/2 30 20 5 320 Puc 150 8 ! 79 163
FOPAYME BJIIOOA Bbixon, r | Benku, r | upbl, r | YrneBogpbl, r | KKan HapTogenstoe niope 150 2 4 8 178
OBowy Ha rpune 130 3 10 11 147
XvHKanu
CO CBMHUWHOW 1 wr. (80) 6 8 22 184 ECEPTI B E W v
1 FOBAAVHOM a bixog, r efiKu, r upsbl, r | YrneBogbl, r | KKan
XuHKanm § 1w (80) 6 7 22 175 Kode no-cyxymcku 150/20 1 1 1 20
¢ bapaHuHom
BaHaHoBbI TOpT 150/3/5/2 5 16 59 400
KoTneTbl KypuHble 1 5[;//1250/ 24 17 32 377
C niope «HanoneoH» 130/1 5 39 37 516
Haxoxbunm 230 25 23 12 3% «Me[j0BMK» 100/15/7/2 7 23 65 507
Yawwywynm 250/1 30 28 13 424
«Loxonanran 100/30/4/2 6 30 53 511
LIKaTy/Kax»
Yxkmepynu ! 8[;//1700/ 51 48 6 660
OyHAOYYHbIN TOPT 120/2 21 53 71 842
Wy4en konere 260 39 45 49 612 OucTawwKoBbi pynet | 90/2/2/1/1 45 48 52 820
Kotnetsl 170/150/
o MeTposHe 30/2/2 24 36 39 576 ChIPHUKM 110/15/30 16 1" 14 227
«TnYbe MOMOKO» 130/32 6 13 38 288
Oopago 60/150/ 19 26 43 278
C 3e/1eHbIM Miope 30/20
XJIEB Bbixon, r | Benku, r | Mupbl, r | YrneBogbl, r | KKan
YaHaxu 350 17 12 27 272
J1aBaw apMAHCKWI 100 9 2 68 325
Onrkaxypu 350 30 51 44 755
J1aBaw rpy3vHcKum 110 6 2 43 218
BNIIOOA HA YIriax Bbixoa, r | Benku, r | upbl, r | YrneBogbl, I | KKan
Muagu (KyKypy3Has
LLawnbIk 13 190/70/30/ neneLuKa) 115/30/5 S 12 €0 385
34 27 26 685
KypuHoro 6efpa 20/2
YnabaTta 110 7 3 47 262
LLawnblK U3 CBUHWHBI 160/70/30/ 40 54 24 742
20/2
LUawnblk 13 MAKOTH 180/70/30/ 47 50 5 738
6apaHuHbl 20/2




B MPOLIECCE MPUFOTOBJIEHWUS BAIOA U KYNUHAPHbBIX U3AEJIWMM MULWEBBIE JOBABKMW, BUOJIOTUYECKU AKTUBHBIE
NOBABKW W KOMMOHEHTbI, MOAYYEHHbLIE C NPWUMEHEHWEM TEHHO-WHXEHEPHO-MOAW®ULIMPOBAHHbIX
OPrAHM3MOB, HE UCMOJIb3YIOTCS.

B CBA3M C MOCTYMJIEHWEM HA MPEAMPUATUE CbIPbS PA3JIMHHOW COPTHOCTU OT PA3JIMYHbIX MOCTABLLMKOB
BO3MOXHbl OTKJIOHEHWS B MULLEBOW U IHEPTETUYECKOM LLEHHOCTHW BJIKOA.

B CBA3M C MOCTYMJIEHWEM HA MPEAMPUATUE CblPbS PA3JIMHHOM COPTHOCTU OT PA3JIMYHbIX MOCTABLLMKOB
BO3MOXHO COAEPXAHWE B MPOAYKLMW CNEAOB MNOTEHOCOAEPXALLWX 3JJAKOB U JTAKTO3bI, MOCTYNUBLLNX
B MPOAYKTbl UCKYCCTBEHHbIM MYTEM.

NAHHOE U3JAHUE ABNSETCHA PEKJTAMHbIM MATEPUAJIOM. MOJTHYO MH®OPMALIMIO O CTOMMOCTH BJ1tOA, BbIXOJE
W MULLEBOM LIEHHOCTM Bbl CMOXETE HAMTW B MPEWUCKYPAHTE, KOTOPbIM HAXOAWTCS HA JOCKE NMOTPEBUTENS U
MPEAOCTABNAETCA FOCTSAM MO MEPBOMY TPEBOBAHUIO. HA ®OTOTPADUAX UCMONIb3OBAHDI 3JIEMEHTbBI IEKOPA.

THE COOKING PROCESS OF DISHES AND CULINARY PRODUCTS IS ACCOMPLISHED WITHOUT ANY NUTRITIONAL SUPPLEMENTS,
DIETARY SUPPLEMENTS AND OTHER INGREDIENTS PRODUCED WITH GENE-ENGINEERED OR MODIFIED ORGANISMS.

DUE TO THE RAW MATERIALS OF VARIOUS GRADE DELIVERED TO THE COMPANY FROM DIFFERENT SUPPLIERS, THERE MAY BE
DEVIATIONS IN FOOD AND ENERGY VALUE.

DUE TO THE RAW MATERIALS OF VARIOUS GRADE DELIVERED TO THE COMPANY FROM DIFFERENT SUPPLIERS, THE PRODUCT
MAY CONTAIN TRACES OF GLUTEN-CONTAINING CEREALS AND LACTOSE RECEIVED INTO PRODUCTS IN AN ARTIFICIAL WAY.

THIS BROCHURE IS AN ADVERTISING MATERIAL. PRICE LIST WITH OUTPUT WEIGHT AND ENERGY VALUE IS ON THE CONSUMER
INFORMATION BOARD. AVAILABLE UPON THE FIRST REQUEST. THE PICTURES HAVE DECORATIVE ELEMENTS.
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