


MACHOE ACCOPTHU
Meat platter.

KYPUHbIHU 360
PYJIET

BY)XXEHUHA 440
OTBAPHOM 450
rOBSI)XXUU A3bIK
BACTYPMA 590
w Lﬁ ' i : ) .' |
SLR

Chicken rall
Hame haked park
Bailed beeftongue
Pastivma

360
440
450
590

PbIBHAS 1390
TAPEJIKA

MACJISHASA PbIBA 620
JIOCOCb 620
XO0J1I0OA4HOI o

KOMNYEHUS

JIOCOCb 620
LWWE®-MOCOJIA

Fish platter 1390
Oilfish 620
Cald curned salman 620
Chef's salted salmaon 620

AWPAHU OT HAHU

Ayrani from Nanny,

AOMALWHUE COJIEHDbS

Orypubl, KanycTa, YepeMLLa, IXKOHZXOMH, NepeL,
KpacHble TOMaTbl, 6ypble TOMaTbl, MAPUHOBAHHbIE
MO CTapUHHOMY FPY3UHCKOMY peLenTy

Hamemade pickles

Cucumbens, cabhage, waad gardic, djondjali,
peppen, ned tamataes, brawn tamataes pickled using

an ald Geargian necipe
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& | XOAOAHbIE 3AKYCKH

XAPEHbBIE 520 |
BAKJIAXXAHDI
C OPEXAMH

Friedeggplants  _J
with nuta

FEBXXAJIUSA

HexHble MeLLIoYKM 13 Cbipa CyyryHH
C HAUMHKOM M3 JIOMALLHEro TBOpora

Gehiali
Tender suluguni cheese pauches,
atuffed with hamemade cattage cheese

CEJibAb C KAPTO®EJIEM

Hering with patataes.

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

BAKJIAXXAHHAS UKPA

380

Eggplant apread

g ®

h: Mﬁh“‘ -!-:::" ™

CALHBH

KyCOLIKVI OTBapHOlz KypuLbl NO4 apOMaTHbIM
NPAHbIM COYCOM U3 IrPELIKUX OPEXOB

Sataivi @/
Piecen of hailed chicken with a fragrant apicy walnut sauce

4 i :. I' I J ;" T A "IH J-‘,
NEYEHbIE NEPLbl C HAAYTHU 390 ¥ S S Rt %'ﬂ}g A &
U COYCOM FEBXANUA
Baked Wbt MALIOHH 180
and gebjalia aauce Matsani
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o | XOAOAHbIE 3AKYCKH

ACCOPTH 790
N3 AOMALUHUX
CblPOB

Cblp cynyryHu,

CbIp AOMALLIHWH,

Yeyns CIMBOYHbIN,

Yeyns Kon4YeHblr,

BapeHbe 13 rPeLKoro opexa

Annsanted hamemade

NXAJIU U3 WUNMHUHATA 360 NXAJIU U3 CNIAAKON LUULAKH 390

HeXHble BUTOUKM U3 LUNWHAaTa C 4OBaBNEHUEM HeXHble 6UTOUKM M3 ClagKoro nepua
rPELIKOro opexa U KaBKa3CKMX CrieLmi C FPELIKUMU OpEXaMM U KaBKa3CKMMK CNELIUAMHU

Spinach pkhali YA Sweet taitaaka pkhali J
Tender spinach patties with addition of walnuta. Tender aweet pepper patties with walnuts
and Caucasian spices and Causacian spices

YAKKH

Y36eKkckas 3aKycka U3 oMaLLHEro e - NXAJIU U3 CBEKJIbI 340

TBOpOra Co3bMa HeXxHble 6BUTOYKM 13 CBEKJIbI

e CBEKOJIbHAS UKPA 290 C rPeLIKUMM OpPeXaMM 1 KaBKa3CKUMM CrieLIMsIMU
CE3OHHbIE OBOLUM U 3EJIEHD 560 Chakki MO BABYLIKMHOMY PELIENTY )

Urhek appetizer made of hamemade cottage Beebwof,pkfwu J
Seasanal vegetables and green YA cheene suzma Beetraat spread by granny recipe Tender heetraat patties with walnuts and Caucasian spices.

3 2

<
MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

N | COLD STARTERS



CAJIAT 690
C KONYEHbIM
JIOCOCEM

Salad
with amaked.

CANAT .
C XPYCTSILULUMMU
BAKJIAXXAHAMMU

Salad with cuspy eggplants | Lol R Dressed heing Ozl sallad witgud sz mlkdhezse
,' - 590 g 1 : LT ' '

>

BOCTOYHbIN CANAT
«CEJibAb NOA LUYBOWU» 380 C OBEYbUM CbIPOM I'YJA

g : g
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S | CAAATHI

CAJIAT 350
C APOMATHbIMU
TPABAMU

U SULOM NALLOT

TEMNJIbIA CAJIAT C KONMYEHbIM 520
CblPOM U KYPUHDIM BEAPOM

OBOLLHOMU CAJIAT HA YIrnsX 390 Wam - {
Charcoal grilled vegetable aalad, and. chicken thigh

CANAT
N3 CBEXUX
TOMATOB

C MALIOHHU

Fresh tamata salad
with fexmented milk

AQLCe

OBOLLUHOMW CANAT OBOLHOM CANAT
MO-rPY3UHCKU C OPEXAMU MO-rPY3NMHCKHU CO CNELUUSMU

Geangian-style vegetahle salad with nuts. ./ Geangian-style vegetahle salad with spices S

< < L
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iS5 | CAAATHI

CANAT 440
«SAHIMMUJIUK»

Canart ¢ roBSAMHON, OrypLIOM,
TOMaTaMu, ManpuKoMu,
CTPY4YKOBbIM MEPLLEM, YECHOKOM

Yangilik salad J®
Salad with heef, cucumber,

CAJIAT «TALLUKEHT» CANIAT «AEPBULL» 430
Tashkent aalad. Dewinh aalad

CBEKOJIbHbIA CANAT

C TENSTUHOW U KO3bUM CbIPOM
Beetraat salad with veal and gaat cheese

CAJIAT 370

NO-rAJ1IbCKH

Gali-style salad

TEMJIbIKA CAJNIAT 540

C KYPUHOM NEYEHbIO

Warum salad with chicken liver.

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
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KYTAbBbI

JleneLukun U3 NnpecHoro TecTa
C HauMHKOM. MNoaaTcs ¢ MaL,oHU

C CbIPOM 320
C KAPTO®EJIEM 320
C 3EJIEHbIO 320
C TENSATUHOW 340
C BAPAHUHOH 340

Qutahs.
with cheene
with potatoes.
with greens
with veal
with muttan

JIOBUO
«XAPKAJINUS»

LlenbHasa kpacHas daconb,
o6)XxapeHHasi C IyKoM,
ApOMaTHbIMK CMELIUSMU U
3€e/1eHbto NO TPaAULMOHHOMY
rpy3MHCKOMY peLienTy.
lNopaetcs ¢ naBaLLom

W ManocCoJsIbHbIM OrypLOM

AAMBAJIN XA4O

[ PY3WUHCKWI TBOPOT C NJIECEHDIO, 3aMneYeHHbIN
CO C/IMBOYHbIM Mac/iOM U YECHOKOM.
MNopaeTtcs ¢ UMabaTTon M BapeHbeM U3 BUHOIrpaaa
M FPELIKOrO Opexa

Se)wedWLthpaADLgandughtlg
salted cucumhbern

Dambali khacha
Geangian maldy cattage cheese, haked with butter.
and gardic. Senwed with ciahatta and jam made of
gruapes and walnuts.

- 990 -
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o | TOPAYME 3AKYCKU

HYEBYPEK

C CbIPOM 320
C BAPAHUHOH 360
C TEJSSITUHOM 360

Cheburek

with cheene 320
with muttan 360
with veal 360

YYYBAPA XXAPEHAS
Fried dumplings.

JIOBHUO NMO-METPEJIbCKHU 380

MNepeTtepTtas ¢acosib C yKoMm,
CMELMSIMU U 3eM1EHBIO, MPUrOTOBIIEHHAS
Mo rpy3MHCKOMY peLienTy

Mingrelian-style lobia J
Paunded ned heana with spices and herhs
caaked accanding ta the Geangian tecipe

CbIP CYNIYT'YHMU, XXAPEHHbIH
CO CBEXXUMU TOMATAMH

Fried suluguni cheese with fresh tamataes

MYAdIU C AOMALWLHWUM CbIPOM 390 it 255
Kykypy3Hble neneLuku. [ogatoTcs ¢ CbipoM CynyryHH
KBAPU C CbiPOM

1M COyCoOM cau,e6em4
Mchadi with hamemade cheese Kuard with cheene

NOJIMA C BAPAHUHOW / 520/ 440

C roesAMHOU U CBUHUHOH
Dalma with mutton / with heef and park

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
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o | TOPAYME 3AKYCKU

KYBAAPU C BAPAHUHOH 690 NMUAPOI C KAPTO®EJIEM 420
U KAPTO®EJIEM UTPUBAMU
Kubdari with mutton and patata J Pie with patata and mushrooms.

JOMALIHWUA NUPOT
CO LUNMUHATOM JOMALUHWHU MUPOT C PbiIBOM 690

Hamemade pie with spinach Hamemade pie with fish J

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

CAMCA

C KYPULEH 190
C TEJISTUHOH 210
C BAPAHUHOMH 230
Samasa

with chicken 190
with veal 210
with muttan 230

ALXANCAHAAN

TpagMUMOHHOE OBOLLHOE pary

Ajapsandal

Traditional vegetahle stew

OJIAAbU C NIOCOCEM

590

Pattiea with aalman

£ BETETAPUAHCKOE | VEGETARIAN
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8 | FOPAYME 3AKYCKHU

XAYHATYPH
C KOMNYEHDbIM CbIPOM CYJIYTYHH

XAYHATYPH 660
OT TETYLUKHU 3JIUCO XAYHAMYPHU NO-UMEPETUHCKH 460
Khad Ly Aliso [—— i bt ,

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

XAYANYPHU NO-MErPEJIbCKH 520
Mi st itiandl : .

XAYAMYPU NO-r'YPUHUCKH 440
Guuian-astyle traditional khachapuri

KBAPU CTPUBAMU U 3EJIEHDBIO 340

Kuarni with mushiaama and herha ®

XAYAMYPHU NO-AAXAPCKH 540
ﬁ BEFETAPMAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE
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C BETYUHOM U TPUBAMU

With ham and mushriaama
590

«MAPIrAPUTA»

Manrgherita

«MEMNMNEPOHWU»

«4YETDbIPE CbIPA»
Fawr cheene

/& BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

NMUHUA C MOPEMPOAYKTAMH

NMUHUA C YTPEM
Pirvza with eel

MUHUA TPY3UHCKAS

Gearngian-style pinza

3 2
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JIATMAH

C KYPULIEX U TPUBAMU
Hamemade naadle saun

AOMALLHHWHU CYN-JIANLIA

KPEM-CYI U3 J1IOCOCH

with chicken and mushraama

g
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1 Ccynbl

BYJIbOH MNO-CYXYMCKH 320

Jlerkui 6ynboH M3 KypUHbIX MOTPOLLIKOB

nMATHU 690
Sukhumi-atyle brath
Light brath fram chicken giblets. Piti

TOM AM
KJIACCUMECKHUHA 690

MNOTAK 690
Tam Yum V)4
clansic 690
Patak 690

:.-;-'f-_ " i :‘;:""- [ (

FPUBHAS NOXJIEBKA

w5

Mushraom saup

YUXUPTMA

KIO®TA-BO3BALL

HaBapucTblli cyn ¢ 6apaHbel HOXKOM, TepTENEN,
KapTopenem u HyTom

790

380

Chikhitma

Kyufta-Barzhash
Filled saup with muttan leg, meathalls, patatoes and peas nuhut

®

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
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1 cynsl

XAPYO

C rOBSAUHOM 460
C BAPAHUHOMH 460
Kharcha V)
with heef 460
with muttan 460

BOPLL NMNO-POCTOBCKH

MomaeTcda co cMeTaHOM U namnyLiKamu

Rastau-stule hoach

PbIBHbIW CYN

Sewed with soun cream and buns. Finh saup

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

XAWNAMA
Khashlama

L

LWABENEBbBIW CYN

320

Sawel soup

XAL / XALI C YAYEH

520/690

YYYBAPA-LUIYPNA
Saup with dumplings.

Khash / khash with chacha spirit

£ BETETAPUAHCKOE | VEGETARIAN
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CAAX

JpeBHee asepbariaaHcKkoe
61100 C KypuLIeH, 6apaHUHOM
WY TENSTUHOM

C KYPULUEH 2200
C BAPAHUHOHU 2950
C TEJISTUHOH 2990
Sadrh ®_J

Ancient Azerhaijan dish
with chicken, muttan o veal

with chicken
with muttan
with veal

@ | MAIN COURSE

®UPMEHHAS
JIOMATKA

bapaHbs nonarka,
TOMJIEHHas B coyce
aemurnac

Special caoked
chuck

Mutton chuck,
atewed in demi-glace

= ke g
MSICO HAKEUM

Kape arHeHka roToBUTCS y BaLLIEro CToMa

Meat an ketsi pan
Lamhb rack is caoked at yaur table

- 2300 -
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XUHKAJIH 1wr. 100

HauuHka Ha BbI6Op: ® L
CBWHMWHA W TOBSIAWHA,

6apaHu1Ha, TENSTUHA,
rp1bbl, Cbip

Khinkali 1 pc

nank-and-heef, muttan, veal,
mushitaama, cheese

YAHAXH

bapaHuWHa, TyLLeHHasi B apoMaTHOM
HaBapuWcToM BynbOHE C OBOLLLAMM

Chanakhi
Stewed muttan in thick fragrant brath
with vegetahles

®/

KOTJIETbl U3 UHAEWUKU C OBOLLAMMU

690

Turkey, cutlets with vegetahles.

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

YAXOXBHUJIN 470

HexHble Kycouku KypuLbl,
06>kapeHHbIE C JTYKOM,
CBEXWMU TOMaTamu

W FPY3UHCKUMHM CNELIUSMH

®OPEJIb 980
C IYKOM-NMOPEEM

Traut with leek
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KYYMAYH 580

HexHble Tenaubu
MOTPOLLIKK, OBXapeHHble
C NIyKOM, CNeumnsaMu

W 3epHaMu rpaHaTa

Kuchmachi ®_L
Tender veal giblets.,
naasted with anianas,

MAMAJIbITA

Mo-rpysmHckn — romu. Kpyto 3aBapeHHas
KYKypy3Has Kalua. [lpekpacHoe AOMOSIHEHWE KpyTo 3aBapeHHasi KyKypy3Has Kalla C CbiIpOM
K FOPSIYUM U XONIOAHbIM Bitogam CYJyryHW, NOAAETCS C MALLOHM

Mamaliga Elarji
Thickly hailed cann poutidge with auluguni cheese,

ANAPAXHA 420

Called gami.in Geangian. Thickly hailed cann poutidge.
A perfect complement ta hoth hat and cald dishens. sewed with ferumented milk.

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUABEPMA

3AMEYEHHbIW NEPEMNEN

490

Shawauma

MAHTDI 490
C SrHEHKOM

Manti with lamh

MNepenen, apLUMpOBaHHbIM KYpUHbIMU MOTPOLLIKAMM
1 CbIpOM cynyryHu. lNoaaeTcs co CBaHCKOM anapaxu

Baked quail

Stuffed with chicken giblets and auluguni cheese.

Sewed with Svanetian elarji
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HAWYLWYJH 690

HexHas TensatuHa, TyLWEHHasa C OBOLLLAMMU, 3ETIEHBIO
1M apOMaTHbIMKU KaBKa3CKUMHU CneELUIMHAU

Chashushuli ®_/
Tender veal, atewed with vegetahles, greens.
and fragrant Caucanian spices

LUHULUHUIIA 860
MO-rAJIbCKH

MapHHOBaHHbIM rPYy3MHCKUMM
CMEeLMSIMU W 3amneUY€eHHbIH

Mo CTapuHHOMY peLenTy
LbINJIEHOK

Gali-style taitsila ~ @
Raanted chicken, pickled
with Geangian spices

accanding ta an ald tecine

YKMEPYJIH 860

3aneyeHHbIV apOMaTHbIM LbIMIEHOK
MoJ CMETaHHO-YECHOYHbIM COYCOM
C KpacCHOM afXW1KOM

Chkmenuli J
Fragrant chicken, haked under sour cream
and garlic sauce with addition of ned adjika

AdUCe

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

KOBYPMA 690
NO-®EPTAHCKH

Fergana-style ®

kavwema

L-w‘ LTS

e o S . S

KOBYPMA JIATMAH 650

JomaluHsas nanwa, o6xapeHHas
C MACOM ArHeHKa n oBoLlamMu

Kavuwma Lagman ®
Hamemade naadles, raaated with lamb meat
and vegetahle

COJISHKA NO-rrYy3UHCKH 510

HexHble KYCO4YKW CBUHUHDI, O6)KapeHHbIe C JTYKOM,
criesibiMK ToMaTaMu, CMELIMSIMU U CBEXEN 3ENEHBIO

Geangian-style solyanka @
Tendern paik pieces, taasted with anions, tipe tamataes,
apices and fresh caoking heha

/& BETETAPUAHCKOE | VEGETARIAN
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nJjos 650
Y3BEKCKHWUH

TpaAuLMOHHDIM Y36EKCKWM NIIOB
¢ 6apaHWHOM 1 NPSIHbIM apOMaToM
BOCTOUYHbIX CNeL i

Urhek-style pilaf

Traditional Urzhek pilaf with muttan

OAXAXYPU NO-METPEJIbCKH 690 YYYBAPA 420
Mingrelian-atyle traditional adjakhurd Chuchvara

OAXAXYPHU
Odrzhakhuri

NNOB MNO-BYXAPCKHU 490
- TpaanLUMOHHBIM Yy36€KCKUI MI0B C KYpULIEN,
MJ0OB «4HAUXAHA» 650 M3tOMOM M MPSAHbIM ApOMATOM BOCTOUHbIX CMELIUI
lnoB 13 6apaHWHbI 1 7
pa peauamLero puca ieB3vpa 5 “stlepildf ®
Chaikhana pilaf ® aasiierely Uil lafi e, el
Pilaf made of muttan and nare devzina nice and arama of Oriental spices

3 2
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CBUHDIE 610
PEBPA

C 30JIOTUCTbIM
KAPTO®EJIEM

Pardeniba
with galden patataes.

PbIBHbIE 650
KOTJIETbI

Finh cutlets

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

KOTJIETbl AOMALUHUE OT NMETPOBHDbI

560

Hamemade cutlets by Petravna

AOPALA, 890
3AMNEYEHHAS

C OBOLWAMHU

Darada baked ®

with vegetables

BE®CTPOIrAHOB C NMOPE 690
Beef Straganaff with mashed patataes

e W ST
. t’:f* T, W\
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LWALUJbIKA

s
| | : \
7 - N 8 1 KYPUHOE ®UJIE 560 @
7 w D g AN HA YT NISIX
. A | S e

KYPUHOE BEAPO 560 ®
HA YT X

U3 UHAEWUKU 580 ®
C EXXEBUYHbIM
COYCOM

Shish-kebah

Charcaal grilled

chicken fillet

Charcaal grilled

chicken leg quanter

Twikey,

" o

(%)
Ll
I
24
[a)
[a)
w
-l
=
[+
o
-
<
O
O
&
<
I
o
43

LWALJIbIKH
U3 CBUHWHDI

N3 MSAKOTH
SATHEHKA

JIOCOCb
HA YT X

U3 TEJISTUHDI

U3 KOPEUKHU
SArHEHKA

Shish-kehah
¥ > _ W - | ¢ Pork 650 ®
CTE‘E'iK ; ¥ | ~ | RN ‘ Lamb fillet 890 ®
«HbHO-UOPK>» /y 4. ' [, Charcoal grilled salmon. 990 @
y / i o\ | (Y Veal 750 ®
/4 sl SNEER I ! e Lamb loin 890 ®

.....
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Vs ﬁ BEFETAPMAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY # OUYEHbL OCTPOE | VERY SPICY




£ | BAIOAA HA YIAAX

JII0J151-KEBAB

U3 KAPTO®EJISA 220
U3 KYPULLbI 590 ®
N3 BAPAHUHDI 790 ®

Lulah kebah

of potata 220

of chicken 590 ®
of muttan 790 ®

OBOLWH HATPUJIE / HA NAPY
Grilled ar steamed vegetahles

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

AOOPAJA / CUBAC HA YIrnsiX 890

Chancaal grilled sea bass / dorada. ®

BbIPE3KA TEJIEHKA T'PUJ1b

Grilled veal tenderlain

CTEUK 1300
MAYETE

Steak machete

/& BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

3 2

” OYEHb OCTPOE | VERY SPICY

& | CHARCOAL GRILLED DISHES
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YAPEHbIU
KAPTO®EJb

Fried patataes

KAPTO®EJb,
YXAPEHHbIH

C CE3OHHbIMH
rPUBAMU

U AXKOHAOXOJIU
Fried patataes.
with aeasanal
mushitaama

and djondjol

[/ BETETAPUAHCKOE | VEGETARIAN

Z®

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

30JIOTUCTDbIN
KAPTO®ENDb
C IYKOM

: g
# OYEHb OCTPOE | VERY SPICY

# | GARNISH & BREAD



& | TAPHUPbI U XAEB

OTBAPHOM PUC

Bailed nice

KMHOA C OBOLLAMHU

Quinaa with vegetahlen

KAPTO®EJIbHOE NMHOPE
Mashed patataes

rPEYA CTPUBAMH

240

Buckwheat with mushieaama

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

COYCbl

CALEBENU 70 2®_J
TAPTAP 70
HAPLUAPAB 70 2®
TKEMAJIH 70 2®_J
YECHOYHbIN 70
EXXEBUYHbIH 70 2®_J
«HbIO-MOPK» 70 2®
Sauces

Sataeheli 70 £2®S
Tartar 70
Nansanah 70 £2®
Tkernali 0 Z®_J
Garlic 70
Blackheuwy, 70 &I
New Yok 70 £2®

YUABATTA 150
Ciahatta

APMSIHCKUK 120
JIABALL

Aumenian lavash

JIABALL 160
N3 TAHAbIPA

JIEMELUKA 150
Flat bread

£ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

3 2

” OYEHb OCTPOE | VERY SPICY

B | GARNISH & BREAD



CAJIAT «KAUCO» / CANIAT «KAUCO»
C KPEBETKOW B TEMNYPE

KaUulaauﬂ%/’Kauglaaﬂxiuﬂd1&yrwuyu1§hﬂﬂvul‘

-350/530 -~ = .

- 2 % By T,

A

CAJIAT C JIOCOCEM
U KPEBETKAMH

Salad with salman and shiimpa.

CALLUMU
Sashimi

Yropb
Eel

KpeBeTka
Shrimp

Jlococb
Salman

KpacHas nkpa
Red caviar

TyHeu
Tuna

/& BETETAPUAHCKOE | VEGETARIAN

@ BE3 JTAKTO3bl | LACTOSE-FREE

MOKE C JIOCOCEM /
CTYHUOM

650/550

g
j OCTPOE | SPICY

Paoke with aalman / with tuna

3 2

” OYEHb OCTPOE | VERY SPICY

9 | JAPANESE MENU



3 1 ANOHCKOE MEHIO

MUCO-CYN/ 290/450/470

C JIOCOCEM /
C MOPENMPOAYKTAMH

Misa saup / mina soup with
salman / with seafaod

OCTPbIH
CYN KUMYHU

Spicy Kimehi soup

MUAUU 3ANEYEHHDIE (4 LUT.)

Baked mussels (4 pes.)

KOJIbLA KAJIbMAPA

450

Calamari nings.

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

3AMNEYEHHDIE CYLWUH
(AKU-CYLLN)
Baked aushi (Yaki sushi)

KpeBeTka | Shiimp 180
JNococb | Salman 170
TyHeu | Tuna 170
Yropob | Eel 190

CYWHU HUTUPHU

Sushi nigini
JNococob | Salman 150
TyHeu | Tuna 170
Yropob | Eel 170
KpeseTka | Shuimp 150
KpacHas nkpa 230
Red. caviar
Jlococb Tataku 170
Tataki salman

OCTPbIE CYLLUH

(T'YHKAHDbDI)

Spicy sushi (Gunkan sushi)
OcTpas kpeBeTka 180
Spicy shimp
OcTpbIH nococb 150
Spicy aalman
OcTpbIv TyHeL 170
Spicy tuna
OcTpbIn yropb 190
Spicy eel

/& BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

: g
” OYEHb OCTPOE | VERY SPICY

& 1 JAPANESE MENU



POJIJIbI
Ralls

o OCTPbIE POJ1JIbI
BeretapuaHckum ponn 350 : Spicy ralls

Vegetarian nall
Ponn c kpeBeTkon Temnypa 560 o e - - fcaMypim»
W kapTodenem namu ; S T, N Samurai
| C nococem
Salmon

C aBokago 250

C TyHUOM
Avacada rall TyRU

Tuna
C orypuom 210

Cucumber all S

Eel
C TyHuoMm / c nococem 420/460
Tunarall / salmanrall

Cyrpem 440
Eelnall
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< 1 JAPANESE MENU

3AMNMEYEHHDbIE POJUJIbI
Baked nalls

«DbrOXEH» 620
((F . ”

POJ1J1bl B TEMNYPE . Y \ «Muke» (nococb 1 yropb) 590

«OKuWHaBa» 560
Jlococb 590 “Okinawd”
Salmon
e 3 C nococem 610
Yropb 550 . . Salmon
o g 0 L
f o R Cyrpem 610
KpeBeTka " B , ' Eel
Shrimp : : 3aneyeHHas 620
«dunapenbodusa» C T0COCEM

Baked Philadelphia rall with aalman

3aneyeHHas 590
«KanudopHusa» ¢ nococem
Baked California rall with salman

3 2

<
MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ﬂ OYEHb OCTPOE | VERY SPICY




POJI 720
«®OUNTAAENIbOUSA» JTIOKC

Philadelphia lux rall

POJII 630
«®OUJNTAAEJIbPUS POSIT»

Philadelphia nayal nall

POJIN1 «dPUJTALIEJID®US» 690
KAPAMEJIbHAS

Philadelphia caramel nall

POJIN1 «dPUJTALAAEJID®USI» POJI1 «dPUNTAAEJIbOUS»
C JIOCOCEM CYIrPEM
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91 | JAPANESE MENU

«KAJIM®OPHUSI»
Califarnia

«KannpopHus» 590
C KpeBETKOM TeMnypa

California rall
with tempura shiimp

«KanndbopHua»
C yrpem

Califarnia nall with eel

«KAJIN®OPHUSI» C JIOCOCEM CALLHUMU-CET 1 MEFACET
California rall with salmaon Sashimi set Mega. net

< < L
MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY # OYEHb OCTPOE | VERY SPICY




KO®E NO-BOCTOYHOMY «PA®CKHUE PA3BAJIUHDbI»
Oniental-style caffee Cantle Ruina cake

3 | DESSERTS

- «MAMAJIbITA».

' /DVpMeHHbii1 AecepT U3 CIMBOYHOFG
" TaHawa.c MaHro, ykpalaeTcs

: H-L-,:';de'xoqanHoﬁ 6UCKBUTHOM KPOLUKOH!
" “H.NOMKOPHOM .

BE3E CSAroaoHbiIM COycoMm

JomaluHee 6e3€e C HEXHbIM CIMBOYHbIM KpEMOM
N AroaHbiM COycom

Vednmewihboweae ®UCTALIKOBBIN PYNET 580
Haomemade meringue with tender hutter. cream and beruwy, sauce Pistachia rall

g : g
ﬁ BEFETAPMAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ﬂ OYEHb OCTPOE | VERY SPICY




S | AECEPTbI

«LdY» «LLHOKOJIAJHAS LUKATYJIKA» 440

3aBapHble 6ynouKkM Fopsiuni LWoKonagHbIW AecepTt

C HEXHbIM CJIMBOYHbIM KDEMOM . . C BaHWJIbHbIM MOPOX€EHbIM

C TEMNbIKA HEPHUYHbINA MUPOTI 420 l hox BA®EJIbHbIE TPYBO4YKH 330
Chawx huns with tender. creamuy icing Hat chacalate deasert with vanilla ice-cream \/chfe)uz)aU/;

NEJAMYLWH 260

TpaZAVLUMOHHDIV FPy3UHCKWI AecepT
Ha OCHOBE BUHOIPaAHOro CoKa

BAHAHOBbIX TOPT MAKOBbIW TOPT 380 «HAMOJIEOH» C 3ABAPHbIM KPEMOM 380 Pelamushi Z®
- - D S — Teaditional Geargian deasert
Banana cake Pappy cake Napaleon with custard hased an grape juice

3 2

<
MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JTAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY
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5 | AECEPTbI

TEMNJbIX ) )
SIBJIOYHbIN MUPOT dYHAYYHbIU TOPT

Warum apple pie Hazelnut cake

JNOMALUHUW MOPKOBHbINA TOPT 380 «CMETAHHUK» 460
Hamemade cauat cake Sawr cweam cake

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

«3rAMAPU»

BosayLuHbIM MeaoBO-LLIOKONAAHbIN
OUCKBWT C IEFKMM CMETaHHbIM KPEMOM
Zgapard

Fluffy honey -chacalate spange cake

with light saur cream froating

«MEJOBUK>»

YYPYXEJIA

pr3|4HCKa9| HaLuMOHaJIbHada C1aAoCTb Ha OCHOBE
BMHOIpaaHOro Coka c beH,D,yKOM WU TPELLKUM OPEXOM

Harzelnut o walnut churechkhela
Sweet based an grape juice with hazelnuts o walnuta.

BAPEHbE B ACCOPTUMEHTE 290

Benas uepeluHs, derxoa, FpeLKnii opex, MHXKUP

— Jam in assartment g ®

Haney cake

White sweet cheruwy, feijoa, walnut, fig

3 2
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{ | AECEPTbI

COPBET BACCOPTUMEHTE 120

Jlalim, YepHast CMOpOAMHa,
MaHro-Mapakymsl, knybHu1Ka

®PYKTOBbIWU CANAT

Ce30HHble GPYKTbl U COYC Ha BbI6OP: BAHWJIbHbIM UKW STOAHBIM

Sarbet in assontment Z® :
Lime, black cuwtant, manga-passion fuuit, Frut salad
atrawheruy, Seanaonal fruit and sauce of yauwr chaice: vanilla ar beouy,

MOPOXEHOE
B ACCOPTUMEHTE

BaHnnbHoOeE, LLOKONAAHOE, KpeM-6ptoie,
dUCTALLIKOBOE, CbIpHOE, 3eMEHbIM Yak

TAPEJIKA CE3OHHbIX PPYKTOB 1520 lce-cream in ansorntment
Vanilla, chacalate, creme bieulee, pistachio,
Fruit plate g ® cheese, green tea

MOMANYWNCTA, COOBIUNTE O®ULNAHTY, ECIIN Y BAC ECTb AJIJTEPTUSA HA KAKWE-JINBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

NMAXJIABA

Baklava

«3EMJISI TPY3UU»

MALIOHHX C MEAOM U ITOAAMU 320

Geangian sail

KALA

JlomallHee neyeHbe

Feumented milk with haney and beruties

150

Kada

Hamemade shartbread caakies

£ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

3 2

” OYEHb OCTPOE | VERY SPICY

S | DESSERTS
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TABAULA KAAOPUNHOCTU BAIOA

TABAULUA KAAOPUNHOCTHU BAIOA

CAJATDI Bbixoa, r Benku,r | Xwupbl,r | Yrnesoabl, r KKan égxgx;m Bty Benir | Mupenr | Ymesompi,r KKan
Canart c cbipom
ryna 210 1 30 32 445 Mepubl c Hagyrn 120/80 4 11 26 223
Canar u3 caexux 295 1 12 12 203 xann u3 cnaaKon 150/5/1 8 29 39 451
TOMaToB U MaLlOHU TER
Canat Mxanu U3 WnuHaTa 150/3/2 8 24 5 268
A 280 8 20 34 360 Mxan ua ceeksbl 150/3/1 8 26 13 319
Canat «JHrmnumk» 190 15 28 8 351 Cauneu 230/3 27 67 4 733
Canar «[lepsniu» 155/1 wr. 26 49 585 CBeKosibHas MKpa 200/25/3 8 20 52 423
Canat Ce3onHbie oBoLM 360/10/5 10 3 57 155
No-rpy3uUHCKH 250 2 0 10 53 v senerb
co cneymama Cenoao 100/120/30 20 60 28 636
Mukc-canat c kapTodenem
C KypHHOM 200 25 77 18 866 Yakku 211 16 23 25 376
neHeHbIo FTOPSIYUE
Canart 3AKYCKM Bbixop, r benku,r | Xwupbl, r Yrnesopbl, r KKan
MO-rPY3UHCKM 250 7 20 12 256
 oporamm Amxancanzan 200/2 4 24 23 322
- Auma 300/200 41 59 75 750
8:‘;#123” canat 170/1 4 0 20 97
fomwa o 150/30/3 21 58 18 679
CBEeKOMbHbIN ¢ bapanuHon
canat C TensiTMHOM 205 30 52 7 618 [Jonma
1 KO3bWM CbIpOM C roBSIAMHOM 150/30/3 19 32 17 426
Canar no-rasbcku 200/1/1 34 25 14 331 M CBUHWHOW
o Ksapu ¢ rpubamu
C
n:ﬂJa;Tc sfLoM 180 1 30 7 337 W aenenbio 220 18 34 44 553
Canart «TalUKeHT» 170 19 48 20 588 Keapu c coipom 350 52 57 58 650
Mo-MerpesbCcKu
Canatc
KOMYeHbIM 240 15 33 20 434 Kybnapu . 430 44 142 96 950
nococem ¢ 6apaH1HOM
o KyTabbl
T
Ce}(;gl;lﬂec;naT 190/20 15 38 7 436 ¢ BapaHHHOl 150/30 18 28 44 501
KyTabbl
C
Ejy%ﬂobﬁ.t)l)b noa 280/1 14 45 23 551 ¢ BeNeHbIo 130/30 9 20 46 401
XONOAHBIE KyTabbl c cbipom 130/30 24 27 43 505
Bbixop, r Benku,r | Xwupbl, r Yrnesopabl, r KKan
3AKYCKHU KyTtabbl
150/30 10 16 59 417
AccopTH ¢ kapTodenem
U3 [LOMaLLHMX 380/40/3 80 95 30 840
coipoB Kyrabor 150/30 21 25 55 533
C TENATUHOM
AVipaHu oT HaHu 200 4 6 7 98
ﬂgfsM“e"rpeanKM 210/150/40/20 | 9 64 46 794
Ei;’;a"‘a””a“ 190/1 10 72 21 420
flobno 250/40/50/2 18 53 72 836
MsicHoe accopTh 100 10 6 3 104 «AapKanus»
> Muagu c cynyryHu 250/150/30/5 40 38 90 860
Ormapued 100/2 36 32 0 436 Yy
Onaabu 3wr./50/30/4 20 12 25 288
Bactypma 100/2 15 20 0 241 Cc nococem
ByeHuHa 100/2 20 47 3 513 Mupor
CO LWNUHATOM 450 49 49 103 1053
KypuHbiii pynet 100/2 23 31 1 370 1 CynyryHu
Fe6xanus 180/130/3 46 62 25 848 Mupor
¢ kapTodenem 500 20 21 117 738
Aowauive 380 6 4 25 157 W rpuBamn
XapeHble C%Mca . 100 9 45 22 530
BaKnaxaHbi 190/1 10 72 21 420 ¢ bapaHuHon
C opexamu Camca ¢ kypuLen 95 19 62 24 732
PbibHas Camca
260/15/2 65 25 4 498
Tapenka C TensTHHOI 100 11 35 22 447
Jlococb CynyryHu
100 22 15 2 228 YIyryHu,
wed-nocona XapeHHbIW 185/2 27 31 3 402
KonueHbiv C nomMuaopamu
100 22 15 4 226
nococb [Lambanu Xauo 120/50/10/60 17 36 108 825
MacnsiHasi pbiba 100 10 1 104
Xaqanypu 600 78 92 68 1407
MatLioHu 200 10 10 152 OT TeTH 3NMco

FTOPSIYME Cynbl Bbixoa, r benku,r | Xwupb,r | Yrnesoabl, r KKan
3AKYCKM Bbixoa, r Benku,r | Xwupb,r | Yrnesoabl, r KKan
Yyusapa-Luypna 350/30/2 13 20 38 388
Xauanypwu
MO-TypHiickH 390 49 52 100 1063 LWypna 350 18 22 33 401
LllaBeneBbiti cyn 400/30 10 21 8 262
ﬁiﬁ‘jﬂﬁg‘gmmw 440 62 59 127 1286 "
o 250/7 41 37 21 583
Xauvanypu
500 73 78 127 1503
MO-METpENbCKA LORSIHE Bbixoa, r benku,r | Xwupb,r | Yrnesoabl, r KKan
Xauanypw BJIFOOA
ypP
C KOMYeHbIM 475 76 84 92 1433 BedctporaHos 140/160/30/2 25 92 42 790
CbIpOM ¢ niope
Xauanypu [Hopapna
Mo-amKapcku 430 59 69 86 1197 sareveHKas 220/40/65 184 90 19 550
Aomauwnui nupor 350/3 42 48 94 975 3anedenHbiii 1wr./180/40/2/2 | 171 125 32 850
c pbiboi nepenen
Yebypek Kosypma
¢ 6apaHHHOM 180 21 88 59 550 no-depraHcku 295/2/2 29 51 17 640
Yebypek ¢ cbipom 200 29 91 57 640 KoBypma narmaH 340 24 82 62 780
Yebypek KotneTbl
C TENATUHOM 180 15 92 49 1083 M3 UHAENKK 170/140/50/3 44 145 34 570
Uyusapa C oBOLLaMu
ooy 250/30 24 82 63 635 .
P i 180/40/3 19 101 14 740
NMAULLA Bbixoa, r benku, r Xupbl, r YrneBogbl, r KKan P
«MaprapwTa» 310 35 13 179 972 KoTneTb! pbibHble 190/20/30 41 43 26 656
«Menneponn» 350 44 12 179 1003 Kyumaum 300/5/2 34 37 14 522
o Mamanbira 470 34 31 87 759
ng;gg;a” 370 42 47 181 1316 y
s 210/30 21 78 29 650
«YeTbipe Cbipa» 320 52 29 178 1180 SArHEHKOM
MuHua Msico Ha keuu 1 wr./200 182 295 101 750
400 37 42 128 1036
C MopenpoayKTamu Opxaxypw 380 32 62 52 893
n 380 31 79 117 1298
MHua cyrpem Omaxypu 380/6/10 18 31 30 470
MHua 400 42 66 100 1159 moMeTpeTbe
rpy3uHcKas Mnos no-byxapcku 350/80 22 56 42 746
Ccynbl Bi , 1 , X , Y ,
. bixoA, r €JIKH, I Wpbl, r rneeBoAbl, r KKan S;;;eKCKMﬁ» 350/80 21 72 13 918
Poi6Hbii cyn 350/2 52 14 9 369 -
C TapxyHOM Mno. «YarixaHa» 350/80 28 92 98 850
Bopuy, C
350/30/2 24 33 41 558 amK
Mo-pOCTOBCKM ¢ 6apaHHHO 600/1210 80 337 134 1900
Egﬂé:yc;; o 350/2 41 23 15 350 Camx ¢ KypHuer 600/1210 81 349 133 1590
Capx c TenaTMHoON 600/1210 79 352 133 1850
rpuGHas 350/30/2 6 16 15 226
noxne6Ka Cauribie pe6pa 220/180/50/30 | 39 115 43 920
K c kapTodenem
pem-cyn
o K 350/15/10/1 7 15 26 274 Conanka 2100/ o o 8 o
NO-rPy3UHCKU
Kio¢pra-6036aLu 500/5 162 114 395 950 P
MpMeHHas
Narma 350/20 17 45 47 661 nonatka 800/12 37 205 89 1500
Mutn 400/2 32 64 33 840
®openb 320 29 93 19 650
Cyn-nanwa C JlyKOM-TIOPEEM
C KypuLen 350/1 61 39 19 670 XUHKaM
u rpubamu ¢ BaPaHUHOI Twr. 9 17 26 290
Tom fim 350/70/2 32 29 52 600 XHKanm
Tom M noTak 350/70/2 36 32 44 610 €O CBHHHHOY T, 10 13 26 262
1 FOBSAMHOM
Xapuo
U3 BapaHMHbI 350/2 13 23 12 307 XuHKanu . 1w 9 19 26 305
C TENATUHOM
Xapuo
13 FOBSIAMHBI 350/2 12 10 17 207 XUHKanu 1w 9 17 25 289
c rpubamu
X 400/10/15 21 5 137
aw XWHKanu c cbipom 1 wr. 19 17 19 304
Xaww ¢ yauei 400/10/15/50 21 5 2 137
Huuwna 1wt./40/20 163 210 7 950
Xawnama 250/200/10/3 41 6 5 233 no-ranbCku
YaHaxun
Yuxuprma 350/3 23 43 19 555 ¢ 6apaHmHOV 400/20/3 10 21 22 318

67
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TABAULA KAAOPUNHOCTU BAIOA

TABAULA KAAOPUNHOCTHU BAIOA

nvpor

FTOPSIYUE EEmG Femmne | e — TAPHUPbBI Bbixoa, r benku,r | Xwupbl, r Yrnesopbl, r KKan
BJIFOAA
Kykypysa
Yaxoxbunu 300/3 29 27 13 415 oTBapHas nMb6o 1w 8 6 35 229
Ha MaHrane
Yawywynu 250/3 4 38 13 412 (Ha BbIGOP)
Ykmepynu 1 wr./150/3 108 169 6 960 ﬂ:igfub. . 110/30 9 4 sg 302
YyyBapa 260/30 19 27 50 522 P
LaBepma Puc 6acmatu 145/3/2 4 3 39 194
(6e,upg rpyAaka) 310 20 48 43 683 JNenewka
i y36exckas 150 13 8 78 436
Anapoxu 350/200 53 59 65 880
MAHIAN Bbixoa, r Benku,r | Xwupbl,r | Yrnesoabl, r KKan Huabarra 150 6 72 384 12
Bbipeaka Teneka AECEPTbI Bobixoa, r Benku,r | Xwupb,,r | Yrnesoabi, r KKan
rpuib 200/100/30/30/2 31 31 21 390 BaHaHOBbIM TOPT 190/3/2/1 9 32 77 450
[Jopapa Ha yrnsx 1 wr./50/30/1 100 57 43 1088 Egsgc::Mqro,qulm 120/20/30/10/1 6 25 74 547
Kopevika sirHenka | 260/100/30/30/2 50 64 27 484 y
K 6 Bynouku «LLy» 6 wr./3/1/1 6 38 65 370
YPUHOSBEAPO | 155/100/30/30/2 | 34 55 22 719
Ha yrnsix BapeHbe
KyphHoe bune B aCCOPTUMEHTE
Ha YIS 200/100/30/30/2 61 10 22 412 (()venaﬂ yepeLuHs, 150 0 0 96 384
aiiBa, KM3unn,
JNococb delixoa, rpeukui
Ha yrsix 140/80/30/35 37 21 41 495 Opex, HHKHP)
Jrona-ke6ab BadenbHbie
20/70/15/1 11 13 106 580
5 Gaparimi 165/100/30/30/2 | 32 50 26 681 TpyouKH
Tlions-keGat «I'pagckne 180/20/1 11 44 83 776
U3 KapTodens 200/1 5 19 39 344 pasBanuHbi»
Ha yrnsx «3ranapu» 130/5/4/1 8 28 82 620
Jona-ke6ab
13 KypHLD 150/100/30/30/2 28 44 24 605 «3emns [py3un» 230/8/6/5/1 9 34 51 551
Creiik Mauete 180/30/50 47 55 7 720 Kana (neverive) 100710 6 13 2 437
o Kode
OBOLIHOV MuKe 345/30/30 10 40 60 645 NO-BOCTOUHOMY 80 1 L 6 30
Ha yrnax
[Jecept
Cubac 1 wr./50/30/1 72 41 34 795 «Mamarnbira» 85 o 286 39 449
Ha yrnax
Creiix MakoBbliii TOpT 95/50/40/5/5 9 42 33 549
«Hbio-Mopio 220/30/1 90 54 8 690 MaLioHH
C MeoM
LUaLLIJ’Ibe M rpeLIKHM 230 7 15 39 317
13 MHACHIK 200/100/30/30/2 | 48 243 25 390 opexom
C eXEBUUHBIM
coycom «MenoBuK» 130/15/5/1 8 35 87 656
Wawwnbik MOpKOBHbIN TOPT 160/5/5/1/1 8 31 67 579
13 MSIKOTH 200/100/30/30/2 42 70 22 560 M
ArHeHka OpoxeHoe
B aCCOpPTUMEHTE
%ac”;ﬂ:':w 200/100/30/30/2 | 44 93 24 640 Siﬂgﬂ:”gge
Pty 50/1 8 10 116 2
Wawwnbik Kpem-opione,
200/100/30/30/2 44 85 21 450 ducTawkosoe,
M3 TENATHHDI C CbIpOM, 3e/1eHbIN
TAPHUPbI Bbixoa, r Benku,r | Xwupbl,r | Yrnesoabl, r KKan yan)
ApMSIHCKMI «HanoneoH»
nasatu 30/30 8 1 47 232 C 3aBapHbIM 180/10/1 7 28 40 443
Mpeya c rpuBamm 180/2 10 26 44 452 Kpemowm
Kaprodens MaxnaBea 120/5/2 11 43 94 650
»apeHbli 200/3 7 1 38 450 MenamyLum 160/10/1 6 17 36 317
KapTtodenb, «CMeTaHHWK» 150/15/5/4/4 6 33 52 520
KapeHHbI 280/30/2 7 65 44 560 Copber
c rpubamu
W IDKOHIKOIH B acCoOpTMMEHTe
(nafim, uepHas 50/1 0 0 10 42
Kaptodenb CMOpOAMHa,
30/10TUCTbIN 275/2 7 51 63 560 MaHro-MapakyWs,
C JIyKOM KITy6HMKa)
KaptodpenbHoe Tennbin
niope 200/1 6 22 40 380 4EPHUUHBIN NUpOr 190/50/30/5/4/1 11 53 98 650
K Tennbin
mroa 190 22 24 90 415 S61OUHBIN 200/5014/3/1/1 8 45 111 559
C OBOLLAMK

JAECEPTbI Bbixoa, r benku,r | Xwupbl, r Yrnesopbl, r KKan SANOHUSA ‘ Bbixoa, r ‘ benkwu, r ‘ Xwupbl, r ‘ YrneBoabl, r ‘ KKan
ducTawKosbli 110/3/2/1/1 4 8 47 274 PONTIbI
pyner BereTtapuaHckui
dpykToBas ponn P 170 3 2 26 26
Y 1003 5 3 107 469
Tapenka .
Ponn c kpeBeTkoM
®pykTOBbLIM canat Temnypa
C BaHWJIbHbIM UK 190/50 1 0 19 115 v KapTodenem 210 12 13 28 257
ArofHbIM COyCOM naw
yHAy4YHbIN TOPT 150/1 8 36 51 561 C aBokapo 120 2 8 18 149
Yypuxena 70/50/3/1 14 57 370 Corypuom 120 1 1 16 79
clloxonantias 125/30/10/2 6 38 62 614 C TyHuom 120 4 3 15 130
Y C nococem 120 9 6 15 143
ANOHUS Bbixoa, r Benku,r | Xwupbl,r | Yrnesoabl, r KKan Cyrpem 120 ) 29 18 365
«Karico»
C KpeBeTKO¥A 80/30/45/30 24 13 11 257 POJIbI B TEMMYPE
BTEMNype Jlococb 150 8 7 20 175
«Karco» 100/15/30 20 12 5 209 Yropb 150 16 20 252
Moke ¢ TyHLOM 240 4 15 20 230 KpeBeTka 150 5 19 152
Moke c nococem 240 13 21 20 321 OCTPbIE POJTbI
Canar «Camypaii» 200 19 19 287
cnococem 230 23 28 26 450
1 KpeBeTKamu C nococem 170 10 21 17 296
CALUMMM C TyHuoM 170 16 17 221
Yropb 85 7 15 4 178 Cyrpem 170 45 17 509
KpeseTka 80 11 0 1 53 3AMNEYEHHbIE POJNbI
TNococb 80 17 7 1 131 «DbloXeH» 200 18 28 22 408
KpacHas nkpa 95 1 0 3 14 «Muke» 200 14 32 21 429
TyHeu 80 1 1 2 23 «OKnHaBa» 180 9 22 24 326
Mwmco 3aneuenHoii 180 14 23 21 344
ponn ¢ nococem
Muco-cyn 350 4 1 10 67 3 -
aneyeHHbl
Muco-cyn 350 10 6 - 119 PO C yrpem 180 13 44 21 536
¢ nococem
3aneyeHHas
Muco-cyn 350 ) 7 2 84 «dunagenbdpus» 230 17 18 22 323
€ MopenpoayKTamu ¢ nococem
Ocrpbiid cyn 350 7 2 8 71 3aneueHHas
Kimun «KanupopHus» 225 15 18 20 300
3AKYCKU C 10COCeM
«KAJTUDOPHUS»
3aneueribie 110 14 33 21 439
mMnann C nococem 210 14 17 20 283
Konbua kanomapa 100/10/15 24 105 89 1402 7
P C kpeseTKoiA 210 15 11 26 267
CYWW HATUPU TEMMNypa
KpeseTka 30 2 0 3 21 «OUNALETTbOUSA>
1 33 3 2 3 34 «dunapenbdpus»
0COoCb  NOCOCEM 220 15 15 20 275
KpacHasi nkpa 35 1 0 4 15
«dunapenbdpua»
TyHeu 33 1 1 9 49 cyrpem 220 3 45 2 54
JNococb TaTaku 33 3 2 3 39 22:4(1;a,qenb¢mg» 275 15 15 20 275
3AMEYEHHDIE CYLIN (IKKU-CYLLWN)
Yropb 40 4 16 4 176 «bunanencous» 225 13 25 22 364
KapamenbHas
KpeBeTka 40 4 4 77 «Dunagenbdms
Jlococb 40 4 4 91 Posin» 230 29 28 69 643
TyHeu 40 1 4 61 Meracet 770 49 103 84 1460
OCTPbIE CYLIM (TYHKAHbI) Cawmmu-cet 240 31 49 7 240
Yropb 40 3 15 3 163
KpeseTka 40 4 64
Jlococb 40 3 3 79
TyHeu 40 2 5 11 92
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TO B [IEPBYIO
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ADULIA

[onynApK3aLIMA KABKA3CKO KyXHN
B DNAroPOAHbIX VHTEPLENAX V1 TUTAHTCHYX
MacLLTabax.

ASPO®DJNIOT

«Mamal.biga» — 370 00efb! B Kpyry CeMbi,
LLIYMHbIE 33CTOMbA, HACTOALLIMIA FVHAHBIA
TAH[bID, B KOTOPOM BBINEKAIOT AOMALLHMIA
J1aBALL, M3HTa/1 W, KOHEYHD e, KaBKA3CKOE
FOCTEMPUMMCTBO.

TIME OUT

AccopTvveHT bniof NperK e BCEro Bblaio-
LLIMCA W, BO-BTOPHIX, OTOOPHLIA.

ALLCAFE.RU

PecTopaHs! «<Mamal bigay — HaCToALLRA
[1OMALLHAR KABKA3CHAA KyXHA B COBPEMEH-
HOM uCronHern. CTapbie TpamLym, HoBbIe
TEXHOMOM W, I0H<HOE MOCTEMPUMAMCTBO.
Cexper yonexa pectopaHos «Mamalbiga—
BHYCHO, COBPEMEHHO 11 IEMOKDATVHHO.

W\ Boerma CBErKve MpoMyKTH, MpUNpaB-
NeHHbIE N10B0BLID NOBAPa Y KABKA3CKIM
rocTenpuvmcTBoM. Kpome Toro, B 3aBefje-
HAV NOLGIOT NaD0BLIE KOKTEAMA, YTO TOYHO
CIEMaeT BeYep He3abbiBaeMbIM

«“MAMALDbIGAP>,
rotoBuM C JIIOBOBbLIO
C 2008 roaA

orna-To, B fanexkom 2008 rofny, OTKpPbIBada

Hall NepBbIN pecTopaH Ha DHrenbca, 27,

Mbl M HEe OyMasun, YTO OH BblpacTeT B HaCcTo-
Al 6peHa! Mbl NPOCTO XoTeNnu caenaTb Tak,
UTOObI KayKablM Halll rOCTb, MOObIBAB XOTb Pa3,
BO3Bpallanca K HaM CHOBa M CHOBa — FOTOBU-
N C NOBOBbLIO N yBaykeHreM. 'y Hac, Kak MHe
Ka)keTcs, 9TO MOoy4Ymnocs.

H OTHOLLYCb K FOCTAM Kak K CBOEW CeMbe,
K POAHBIM NOAAM — FOTOBMIO ANA HMX TakK, KaK
coenana 6bl 3To AN9 CBOUX. [OCTU 3TO UyBCTBYIOT
M CO BCEro cBeTa NnpumesxatoT B «MamMalbigy»,
UTOGbI MOMPOBOBATb HACTOALLYHO KAaBKA3CKYHO

eny, — v 370 Nyduwaa noxgana! Cenyac «Ma-
Malblga» — 3TO TPW PEeCTopaHa B PasHbIX
yronkax [NeTepbypra: Ha NpocrnekTe Hrenb-
ca, Ha KasaHckow ynuue v Ha JIeHMHCKOM
MpocreKTe — Mbl caenany Bce, 4Tobbl ObiTb
Grnvke K BaM 1 BCcerga AaBaTb TO/bKO caMoe
nyduwee. M nHtepecHoe!

dOTHOWYCh K TOCTEM KAK
"BOEM

CCBOEM CEMbE, K POIHDBIM
JTIOL A M OTOBJIO OJ1H
HNX TAK, KAK CHOEJTAJTA Bb

STO ON9 CBOMX.

CKONbKO CTPaH, PErmoHoB, ay TEHTUY-
HbIX AepeBEHb, B KOTOPbIX MHE yaaeTca
6bIBaTb, CTONBKO e 1 HOBbIX peLenTyp,
CMeLUeHUM BKYCOB U OTKPbITUI, KOTOPbIE
A MPUBHOLLY B CBOU MeH!I0, HO BCeraa npu
3TOM COXPaHAa M MoYmnTaa Tpagmuumm!
Hapetoch, 1 Bbl OLLEHWTE MO AOCTOMHCTBY
BKYC HallMX 6104 M Tenno Halwwx cepaed.
MpuaTtHoro annetmTal

MP-T 3HIEJIBCA, 27
Y. KASAHCKAA, 2
JIEHWHCKWUIA NP-T, 84/1

8 (812) 640-16-16

3 11POLIECCE NPT OTOBIIEHVA B0 1 Hy
a3KTVBHbIE 063BHY 1 KOMTOHEHTS
BakHbIX ODraH/3MOB, He e
COPTHOCTY OT PA3MIM4HbIX NOCTABLLMKOB

YUEHHEIE C MPYMEHEHVEM TEHHO-VIHHEHEPHO-MOQVMLPD
1 C NOCTYTNNIEHVIEM HA MDELMDHATVE CID! J14HOM
| OTKNOHEHVA B MALLIEBOV 11 3HEPTETH A

DOCYKLIV CTIEA0B ITI0TEHOCOMEPHHALLIX 3M13HOB V1 MTaKT
3EHHGIM MyTeMm. [JaH aHie ABMAETCA PeKTaMHbIM MaTepuanoM. (o
11 6710, BBIXOQE V1 NVLLEBOIA LIEHHOCTV Bb C > HalTV B MPEIAC
{0TOPBIA HAXOOUTCA Ha 0CKE N0 11 PELjOCTEBNAETCA FOCTAM 110 M1EPBOMY TP
HA ©OTOr PAOKAX CMNO/Ib30BAHI 3NEMEHTI [IEKOPA

Available u

THEPICTU
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MPENCKYPAHT C UH®GOPMALIMEW AN MOTPEBUTE/NSA, COOTBETCTBYIOLLUA TPEEOBAHUAM
MOCTAHOB/IEHWUSA MPABUTE/IbCTBA P® OT 15.08.1997 N2 1036 (PE[. OT 04.10.2012) «Ob YTBEPXXAEHUU
MPABUJ1 OKA3BAHUA YCNYT OBLLECTBEHHOIO NMUTAHUA», HAXOOUTCS B YIOJIKE MOTPEBUTE/A.
MPEOOCTABJISETCA FOCTAM NO NEPBOMY TPEBOBAHUIO. MPOAYKLNA OBLLECTBEHHOIO MUTAHUSA
M OKA3bIBAEMAS YC/TYTA COOTBETCTBYIOT TPEBOBAHUAM FOCT 30390-2013 «MEXXAYHAPOLHbIN
CTAHOAPT. YCNNYTU OBLWECTBEHHOIO MUTAHUA. NPOAYKLUNA OBLWECTBEHHOIO NMUTAHUA,
PEAJTU3YEMAA HACENEHUIO. OBLLME TEXHUYECKUE YCNTOBUSA». BCE LLEHbI YKA3AHbI B PYB/IAX.
OMNJIATA MPOUN3BOAUTCA B PYBIAX N1 OCHOBHbIMU KPEAUTHbIMU KAPTAMU. BAHHOE
WU3OAHUE ABNIAETCA PEK/TAMHbIM MATEPUAJTOM. EC/TN Y BAC UMEETCA AITEPTUA HA KAKUE-TTUBO
MPOAYKTbI, MOXAJ/TYWUCTA, COOBLUUTE OB 3TOM ODPULIUAHTY. HA POTOTPA®UAX UCMOJIb3OBAHbI
SJ/IEMEHTbI AEKOPA. MOAAYA B/11OL, MOXXET OT/INYATbCS OT NMPEACTAB/IEHHOW B MEHIO.

B CBAA3U C MOCTYN/IEHUEM HA NMPEAMPUATUE CblPbSl PA3/IMYHOM COPTHOCTM OT PA3/INYHbIX
MOCTABLLUMKOB BO3MOXXHbl OTK/IOHEHUS B MULLEBON U SHEPTETUYECKOW LLEHHOCTU BI04,

B CBA3M C NOCTYNNEHUEM HA NPEAMNPUATUE CblPbA PA3/IMYMHOW COPTHOCTU OT PA3/IUYHbIX
NOCTABLLMNKOB BO3MOXXHO COLEP>XAHUE B MPOAYKUNU CNTEAOB INMIOTEHOCOLEPXKALLMUX
3/1AKOB, MOCTYMNMUBLUMNX B NPOAYKT NCKYCCTBEHHbIM MYTEM.

THE PRICE LIST WITH CUSTOMER INFORMATION ACCORDING TO THE REQUIREMENTS RUSSIAN GOVERN-
MENT DECREE N2 1036 ‘ON VALIDATING THE RULES OF PUBLIC CATERING SERVICES' FROM THE 15.08.1997
(04.10.2012 EDITION) IS ON THE CUSTOMER INFORMATION BOARD. YOUR WAITER WILL BRING IT ON YOUR
REQUEST. PUBLIC CATERING PRODUCTS AND SERVICES PROVIDED MEET THE REQUIREMENTS OF GOST
30390-2013 'INTERNATIONAL STANDARD. CATERING SERVICES. PUBLIC CATERING PRODUCTS SOLD TO THE
PUBLIC. GENERAL SPECIFICATION". ALL PRICES ARE IN RUBLES. CASH PAYMENTS IN RUBLES AND CARDS
ARE ACCEPTED. THIS MENU IS AN ADVERTISING MATERIAL. IF YOU ARE ALLERGIC TO ANY FOODS, PLEASE
TELL THE WAITER. THE PHOTO USED ELEMENTS OF DECOR. THE SERVING OF THE DISHES MAY DIFFER
FROM THAT PRESENTED IN THE MENU. DUE TO RAW MATERIALS OF VARIOUS GRADE DELIVERED BY DIF-
FERENT SUPPLIERS, THE PRODUCT BE MAY CONTAIN TRACES OF
GLUTEN-CONTAINING CEREALS AND LACTOSE RECEIVED INTO PRODUCTS IN ARTIFICIAL WAY.



