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YTO TAKOE
MAMAJIbITA?

«Cblp 1 xne6— na nobpoe cepaue» —
MMEHHO 3Ta rpy3uHCKasl MoroBopka, no-
Xanyw, nepefaeT BCe BENIMKOAYLLIWE rO-
CTENPUMMCTBA KaBKa3CKUX HapoaoB.
Mamanbira — KpyTO 3aBapeHHasi KyKy-
py3Hast Kpyna, No rpy3MHCKMM 06blyasm
nogaeTcs C CbipoMm cynyryHu. C naBHMX
BpPEMEH Mamasibira 3aMeHsna naam
xneb, rapHMpbl K OCHOBHbIM 6/1t04aM,
MSICO B TPYAHbIE ANS1 CEMbW AHW U AaXe
Cynbl— payuTesibHble X0351MKK pa3bas-
NISNN OCTaTKK BKYCHEMLLIEM KaLLIM KPEMKKUM
MSICHbIM 6YJIbOHOM MJTM MOSTOKOM.

M3HauanbHo cTaBLLas J1tob1UMbIM 61t0-
AOM PYMbIHCKMX M MOIA@BCKUX KPECTbSIH,
M3roTaB/IMBABLLIMX €€ U3 MPOCa, a MO3Xe U3
KYKYPY3bl, MamaJsibira CMEHMNIA MHOXECTBO
HaLKWOHanbHoCTeM: B UTanmum aTo «nosneH-
Ta», B [larectaHe — «MaManau kebep», B
Abxa3nmn — «abblicTax, a xutenu Kapnat-
CKWX FOp ryuy bl 3HAKOT €€ KaK «6aHOoLLI».

WHAT IS MAMALIGA?
SV i 87187 57 ) N

“Cheese, bread and a good heart” — this
Georgian proverb, perhaps, conveys all the generous
hospitality of Caucasian people. Mamaliga is thickly
boiled corn grits, served with suluguni cheese
according to Georgian traditions. Since ancient
times, mamaliga has replaced bread, garnishes
for main courses, meat on rough days, and even
soups—assiduous housewives diluted the rests of
delicious porridge with strong meat broth or milk.

Originally, it was a favorite dish of Romanian
and Moldovan peasants, who made it from millet
and later from corn. Mamaliga has changed
many nationalities: in ltaly it is called “polenta”, in
Dagestan “mamalay ceber”, in Abkhazia “abysta”,
Hutsuls know it as “banosh”.
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B kaXxaoM cTpaHe cyllecTByeT AJisl Hee UMS
M COTHH peLenToB NPpUroToBJsieHUN Ha 6ase
OAAHOr0-e/IMHCTBEHHOro, CaMoro MpocTo-
ro: OCHOBY BCerZla COCTaBJiIsieT KyKypy3Has
Kpyna unuv Myka rpyboro nomona.

Every country has its own name for it and hundreds
of cooking recipes based on one simple ingredient —
corn grits or coarse flour.
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Mamanbira He COAEPXMT X1pa
W XoJIeCTEPUHA.

Mamaliga contains no fats
or cholesterol.
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CornacHo TOJIKOBaHWSIM COHHUKOB,
YBUAETb BO CHE MaMarsbiry —
XOPOLLIWM 3HaK, CY/ISALLMM NPUATHbIE
YBIIEUYEHHS], CMOCOBHbIE OTBNEUD
OT YTOMUTEJIbHbIX 3aHATHM.

According to predictions of the dream
books, to see mamaligain a dreamiis a
good sign, promising pleasant activities
that can distract you from tiresome
pursuits.
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Kak 1 Mmamanbira ¢ ee pas3nunyHbiMK peLientamu, duso-
codpus HaLLIero pectopaHa noapa3yMeBaeT COBPEMEHHYHO
MHTEPNpEeTaLMIO CaMOBbITHOM KaBKa3CKOW XXM3HW, OCHOBaH-
HYHO Ha rnMy6OKOM MOHUMaHWK KynbTypbl HapoaoB KaBkasa,
COXpaHEHWU ayTEHTUUHOCTH, KPaCOUYHOCTHU U paHTacTUYe-
CKOro pa3HO06pa3us ero KysiMHapHbIX TPaAWLIMM.

«Mamalbiga» — 3T0 06pas M3HWU, MECTO A8 BCEX
W Kaxxgoro. ina apysen, ceMbr M O4UMHOKUX POMaHTUKOB,
ONS Nap U LWYyMHbIX KOMMaHWK; MECTO CUJIbl, B KOTOPOM
BCTpeyaroTcs NIH6OBHOE KaBKa3CKOe rocTeNpUUMCTBO
W LUMpOKas pycckas ayLua.

Just as mamaliga with its various recipes, the philosophy of our
restaurant implies a modern interpretation of the distinctive Caucasian
life, based on a deep understanding of the culture of Caucasian people,
preserving the authenticity, colorfulness and fantastic variety of its
culinary traditions.

MamalLbiga is a way of life and a place for everyone. For friends, family
and single romantics, for couples and noisy companies; a place of power,
where loving Caucasian hospitality meets the wide Russian soul.
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MAMALDIGA - 3TO OBPA3

XHU3HU, MECTO AJ151 BCEX

U KAXAOIO

MAMALbIGA IS A WAY OF LIFE AND A PLACE FOR EVERYONE /
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MSCHOE ACCOPTH sozor 1790 )
Meat platter. /{14 A

BACTYPMA 380 J Pastizma / ¥ Bz A4 A
KYPUHDbIH 260 Chickenrall / ¥ g%

PYJET Hame haked pork /
BY)XEHUHA sor 280 R e ge K% HE A

OTBAPHOM so30r 380 Bailed bheef tongue / 3 -4
S13bIK

KAPTYJIU soor 1190
CYMPA

ACCOpPTH Fpy3UHCKHH 3aKyCOK.
[MopatoTcs Ha neneLuke
13 KyKypY3HOW MyKW — UBMLLITapH

Qatuli Supra J
Ansanted Geangian appetizeins.
sewed an a cann flau flathread —
chvishtarni
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ACCOPTM 50/50/50/30 1 990 ACCOPTM 260/30/101 990
EBPOMEMWCKUX CbIPOB M3 AOMALUHUX CbIPOB

['oproH3ona, 6pu, napmMesaH. CynyryHu, KONYeHblM CynyryHW, UMEPETUHCKUM,

MNopaercs co CBEXUMM ArofaMm1 1 Opexamu KOMYEHbIW YeYMI1, MONTOYHbIW Yeunn

Eurapean cheese plate Hamemade cheese haard

Garnganzala, brie, parmenan. Suluguni, smaked suluguni, Imeritian cheese,

Sewed with fresh beuies and nuta amaked chechil, milk chechil
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| XOAOAHbBIE 3AKYCKH

BAKJIAXXAHHAS UKPA

150/50 390

Eggplant spread / #i7#%

COJIEHbSA 30 690
N3 BOYKH

MapHWHOBaHHbIM YECHOK,
kanycra, yepemLua, bypbie
W KpacHble TOMaTbl,
COJIeHble OrypLbl,
CTPY4YKOBbIM NepeL,
IXKOHIKONN

Barwrel pickles J
Pickled garlic, cabhage,

wild leek, brawn and

ned tomataes, pickled
KAgise

fws, MEHWE, MEREAL, Mets. 4%
i, BREIN, MR, MEATihiE.

CBEKOJIbHASI UKPA
MO BABYLWWKHWUHOMY PELENTY

1so/50r 390

Beetraat spread by granny s necipe

CALUBH 20r 490

HexHble KyCOUYKW OTBapHOW KypuLbl Moz
MPSIHBIM COYCOM U3 IPELIKUX OPEXOB

NMOMANYACTA, COOBIUNTE OOULNAHTY, ECITN Y BAC ECTb AJITEPTUA HA KAKUE-NINBO NMPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | [t BE 6 45 fr £ ek, 35 il A (IR 45 e

Sataivi J
Piecen of hailed chicken with a fragrant spicy,
walnut sauce

Y&

BN

XAPEHDbIE BAKJIAXXAHDI
C OPEXAMU NO-TrPY3NUHCKH

PyneTuku c HaUMHKOW M3 OCTPOW OPEXOBOM MacCThl,

MpUNpaB/iEHHbIE MO 0COBOMY peLenTy

180/10/2r 550

Geangian-atyle fried eggplants with nuta.

Spicy nut paste talla, seasaned accornding ta a special tecipe

s R w il S
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FEBXXAJIUSA

Pynetuku n

3 Cblpa CyNyryHW ¢ MATHOM HaUMHKOM,

3eneHoM aXXMKOM U MaLL,OHU

s00r 490

Cobidl]

J

Suluguni cheene nalls with mint filling, green adjika sauce and matsoni
&AL -
TR SRS G AT SR R

PYJIETUKH

180/50/20 1 550
N3 BAKJIAXXAHOB C XYMYCOM

Geangian-style fried eggplants
with nuta
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| XOAOAHbBIE 3AKYCKH

CE3OHHbIE 360157 990
OBOLH U 3EJIEHD

Crnenble ToMaTbl, OrypLbl,
peanmc, CBexas 3ef1eHb,
OCTpbIM CTPYUKOBbIM NepeL

Seananal vegetahles J
and green

Ripe tamataes, cucumhens, nadish,
presh henhs, apicy peppers
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CE"bAb 100/120/30 1 390
C 3AMEYEHHbIM KAPTO®EJEM TAPTAP U3 JIOCOCSl 2000 990
Herwning with baked potatoes / ety oy 3 Salman tantare / =t

NXAJH 1sor 390 NXAJIHU 1sor 390
U3 CBEKJ1bl U KAMYCTbI U3 LULMHUHATA -
HeXxHble 6UTOUKM M3 CBEKJIbI C 0OOABNEHUEM HeXHble BUTOUKM M3 LLINWHATA C A0OaBNEHUEM MALIOH” 20r 250 AH PAHIZ‘ OT HAHH 5 z0r 250
FPELIKOrO Opexa U KaBKa3CKMX Cneumﬁ rPELIKOFO OPEXa U KaBKa3CKMX CI'IeLlMﬁ rpy3MHCKa$| AOMallHAA NMpOCTOKBalLLla rpy3MHCKV|I/| KHUCJTIOMOJTIOYHbIN HAalNMMTOK Ha OCHOBE
_ MaLlOHW C 3e/IEHbIO K CBEXWMMU OrypLaMu
Pkhali J Spinach pkhali J Fenmented milk y o
Tender heetroat patties with walnuts. Tender apinach patties with walnuts. Teaditional Caucasian feumented milk praduct an ant -
and Caucasian spices and Caucasian spices T2 B Fenmented milk based drink with fresh gieeens and cucumber
MeE WS 50 i R s N R R IRRR
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CAJIAT 20r 990
C XPYCTSLLHNUMHU
BAKJIAXXAHAMH

Salad with cispy,

" SALADS | ¥
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OBOLHOM CANAT 150r 490 CANAT «TUN» 100r 490
C roBSAUHOH OTBapHOI rOBSXUI S3bIK

CanaT ¢ roBSAMHOM, OrypLOM, TOMaTaMM, C Map1HOBaHHbIMU OrypLIaMK, 3arnpaBieHHbIH
NanpUKOM, CTPYUKOBbIM NEPLIEM, HECHOKOM COYCOM M3 XpeHa 1 MarioHe3a W KoJibLlaMuy nyka ¢pu

Vegetable nalad with beef Tl nalad

Salad with beef, cucumber, tamataes, Bailed beef tangue with pickled cucumbens, sewed with harse-
ika, bell penner, ganlic rnadish and mayonnaise sauce and cuspy fuied anion uings.
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I CAAATDI

TEMJIbIX 200 850

CAJIAT 210r 690
CAJIAT C BAKJIAXXAHAMMU,
CJIOCOCEM KPEBETKAMHU
¢ obwapermam nococen o
TOMaTaM1 Yeppu U CprOI:/I CbIPOM
CynyryHu. 3anpaBnsieTcst :
LIUTPYCOBO-TOPUYHUUHbIM COYCOM Eggplant, shiimp and
farnmer's cheese nalad
ngmwtad BT AR PR T
Ww salmaon
e mearn liad visth frled

salmon, cherwuy tamataes, sulii-
guni cheense. Sewed with it
and mustard

ZICAIAIDRL RE SR
RI=2f. EZR. IVRERT
Migo AHAEITAR

R

. - ~ OBOLUHOW CANAT 200 450
TEMJIbIU CANIAT 2500 590 OBOLLHOMU CANAT 200 390 TEMJ1bIK CANAT 200 590 MO-rPY3UHCKU C OPEXAMU
C KYPUHOW NEYEHbIO NO-rPY3UHCKHU CO CNELUSIMHU C KYPULEH U KOMYEHbIM CbIPOM c : .
. eangian-
Warm aalad with chicken liver. Geangian-style vegetable salad with spices. Warm aalad with amaoked cheese and chicken U A%w&hmm
AT Bbhr F&E o XU A B s 1D ot X8 A B3I s M BRI
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I CAAATDI

CANAT 200 690
CO CTPAYATEJI/IOMN,
PYKOJIOH

U TOMATAMU
Stracciatella, arugula
and tomata salad

22 AT ML Z R L

CAJIAT C TOMATAMM o 550 3EJIEHbIA CAJIAT C ABOKAZO 5. 450
U JOMALIHWUM CbIPOM B KYHXYTHO-OPEXOBOM COYCE

Salad with tamataes and hamemade cheese Avacada green salad with sesame nut sauce
G ARIR 5 R IR L SRR

NMOMANYACTA, COOBIUNTE OOULNAHTY, ECITN Y BAC ECTb AJITEPTUA HA KAKUE-NINBO NMPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | [t BE 6 45 fr £ ek, 35 il A (IR 45 e

CAJIAT C KOMYEHDbIM 200 790
JIOCOCEM U ABOKAAO

Salad with smaked. aalman and avacada
=R

OBOLWHOMU CANAT . 550
C KUHOA, ABOKAZ1IO
U SAULOM NALLOT

Quinaa, avacada and paached
egg vegetahle nalad

RE RO PR GR I

«CENbAb NOA LUYBOM»» w00 390

Dreased heing
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AAMBAJIU XAHO

Fpy3MHCKMI CbIp C NyIeCEHbIO. 3aneKaeTcs
CO C/IMBOYHbIM MacnoM U YuecHokoM. MoaaeTcs
C BapEHbEM M3 FPELIKOro opexa, U4abaTTon 1 yauen

Damhali khacha
Geangian blue cheese. Baked with butter and garlic.
Sewed with walnut jam, ciahatta and chacha
18T WIS .
I Eh AR H . LR E . JEREE EES

120/60/50 r 990

YXAPEHbDIH CbIP 155 590
CYNYIYHU

CO CBEXXUMU TOMATAMM
Fried suluguni cheese

with fresnh tomataes

RUJ/R o Je ik mI B e A i

&

| HOT STARTERS

MOPKOBHbIE 250r 590
KBAPU

C TENATUHOMH

UHALYTU

KBapy — rpy3uHCcK1e BapeHWKu
C TENATUHOM, MOJAKOTCS C YMMCaMU
13 Cblpa CysyryHW Y TBOPOra HaZyru

Canrat kvarni with veal and nadugi
Kuarni are Geangian vareniki with veal,
sewed with suluguni cheese chips

and Nadugi cattage cheese.
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| TOPAMME 3AKYCKH

HOBMO 240/50/45 550
«XAPKAJIUS »

LlenbHas kpacHas dacorb,
o6>apeHHasi C JlyKOM, apOMaTHbIMU
CNeumsiMU 1 3eNEHbIO

MO TPaAULIMOHHOMY IPY3UHCKOMY
peLenty. [logaercs ¢ naBaLLom

1 ManoCOJIbHbIM OTypLIOM

JIOBHUO 200/90/40r 450
NO-MErPEJIbCKH

[TepeTteptasa ¢acosb, TyLLEHHas
C NTYKOM, CMELMSIMU W 3€JIEHBHO.
MopaeTca ¢ Muaau, rpy3MHCKOWM
KyKYyPY3HOM JTEMELLKOM

Ml A b

; ) Manhed bheans sautéed with anians.,
Kharkalia lahia J spices and greens. Sewed with mchadi,
Whale red beans, fried with aniona, Geangian cann flathread
ta the traditional Geargian recipe. MBI RINR S L. P2 RLRTA
Serwed with pastuy and lightly, salted IRE RS SRS S L TR A
cucumher

RETIREREETLERA,
FEMIE A S

AOJIMA .
C BAPAHUHOM

PyneTuku u3 BUHOrpaaHbIX TIMCTbEB
¢ dapLiem 13 6apaHuHbI.

MqAﬂ” 18015030 - 490 1s030r 990

c AOMALUHWUM CbIPOM

Kykypy3aHble neneLuku. [Nogatorcs
C CbIpOM CYNyryHHW 1 COycOM caLiebenu

MoAakoTCst C YECHOYHBIM COYCOM ADKATNCAHOA s0r 550
Mchadi with Imeritian cheense OﬂA.ﬂbM U3 KABAL"'SOB sur/a030r 690 Dal i TpaOuLIMOHHOE OBOLLIHOE pary
Cann flathreads sewed with suluguni. cheese C JIOCOCEM CN1ABOU COJIH o .
and aatseheli sauce —— — G%%%wﬁwwmmmm, Adjapsandal
7 S R Zucchini patties (3 pea.) with light-salted. aalmon *“ww*“n i 9‘”\ M*W*u P Taditional vegetable tew
R T TR TS 2 TR TR B 3/ T G = S BEMGFERIAEETEERA, B W =L A
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| TOPAMME 3AKYCKH

LUABEPMA 310 550
C KYPULEH

XAYANYPIEP 06020 650

3aKpbITbiv 6yprep ¢ COYHOM
KOT/IETOW, CbIPOM CY/YTYHH,

MapWHOBaHHbIMU OTypUMKaMH, Shawarma with chicken
CBEXMMM TOMAaTaM1 M apOMaTHbIMK .
XA D

crneuusamu 1 3e1EHbo

UEREREES
DU SRBEE R GE TR e TR TR
N BEEEAG I507 AR IR A

KYTABDI

TOHKKWE NeneLLKM U3 MPECHOO
TECTa C HAUYMHKOW.

YEBYPEK

. \ s C CbIPOM or 390
B = O0AarTCHd C MaL,OHHU . )
. CKAPTO®EJEM  soxr 390 CBAPAHWHON = 4o 390
\g C CbIPOM CMOJIOAON /. 390
. CYNYIYHH o 390 roBSAMHON
. N\ C3ENEHbIO J0r 390 Chehurek | it
) N -
. CBAPAHMHOM o 390 with auluguni cheens | 390
-\ S/ et
N Qutabs | AmtaG: _ o
8 with patatoes. | 1 F 1 390 with mutton | A /390
S wihoulugunchoose/ FRERIG 390 withueal | 445 1% 390
D with greens | 3 4 390
o with muttan [ 4= 1A 390
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XAYANYPH asr 590

C KON4YEHbIM
CbIPOM CYJIYI'YHH

"PIES 4.;-‘;

'UR

’%%E /fE_

| KHACHAPURI AND PIES

XAYATYPH a00/20r 990
NO-AAXAPCKH

Xauanypwu B popme 10404KH
C CbIpOM CYNYTyHU U SIALLOM

Adjarian-style khachapuri
Baat of dough

with auluguni cheese and egg

By B 4y ke =

XAYAMYPH OT TETYLUKM 3/IUCO~
T

LTk R I
600 r 690

3 3 3
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I XAYAMYPU U NMUPOTH

NMPSIHAS w00r 790
JIEMELLUKA

C TOMATAMM

U BYPPATOM

Spicy flathread J
with tamataes and buwuiata
YT P B T AR 5 A B3

XAYHANYPHU CO LLUMUHATOM, ssor 590
KAPTO®EJIEM U AJOMALLHUM CbIPOM

KYBAAPU C BAPAHUHOW ssor 890

OcCTpbli CBaHCKMIM NUPOT C py6eHOM
6apaHMHOM U rPy3NUHCKUMHK CNeLUIMr

Khachapuwii with spinach, potataes.
and hamemacde cheense

R B S IR IR A

Lamb kubdari J
Spicy Svanetian pie with chapped lamb and Geargian spices.
N 5B

FAPFER I

NMOMANYACTA, COOBIUNTE OOULNAHTY, ECITN Y BAC ECTb AJITEPTUA HA KAKUE-NINBO NMPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | [t BE 6 45 fr £ ek, 35 il A (IR 45 e

XAYAMYPHU NO-UMEPETUHCKH

Imenitian-atyle khachapuwid
TG E 2= N G 4G )

A4YMA

240/200 1 490

MHOrOCNOWMHbIM FPY3UHCKUIA MUPOT
C HaYMHKOM U3 IOMALLIHETO CblIpa.
lNonaetcsa c coycom MaLoHK

Achma

Multi-layered Geangian pie with hamemade cheese
filling. Serwved with matsani sauce

TR

&G LRI Z R0 IR

XAYAMNYPH s0r 590
NMO-MErPEJIbCKHU
Mingrelian-atyle khachapuri

A B/ st IR

<
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| KHACHAPURI AND PIES



XAPYO sor 490

TpaZuLMOHHBIM OCTPbIX
rPY3UHCKKI Cymn C MOIOA0M
roBSIANMHOM, PUCOM, 3€JIEHBIO
M KaBKa3CKMMM CneLmsiMm

Kharcha
Traditional spicy Geargian soup.
with young heef, rice, greens and
Caucasian spices

BINE4 W7

WEE AR EEWAS RN, &
AXK WHRER. SMERER

M

_ XAI.I.IJ'IAMA
r! C BAPAHMHOH
-1'.‘- 4 N p A - ’ W : . .
"if;_ } Lamb/c/’zaﬁhlama 7 - | KPEM-CYI U3 TbiKBbI 300710115 390 r’PY3UHCKHUU PbIBHbIU CYT s0r 490
5& £ 4 b e . o TR ' Cream of pumpkin soup Geargian fish soup
s ss0r 590 i, g AR5 R0 T PR £, 7
L: Jﬂfh "
' F ¥
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I CYnbl

KYPUHbBIW CYN . 360
C AOMALLUHEH

JIAMLWOW

U TPUBAMM

Chicken saup with hamemade
naadles and mushiaama
RN T 5 T

g

BOPLY 3s030r 420
nOﬂaeTCﬂ (o{0) CMeTaHOFI

Barsch serwed

with Ao ceam

A2
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TOM M ssorsor 720

TpaAWLUMOHHbBIM TaNCKWI Cyn
Ha OCHOBE KOKOCOBOIO MOJIOKa
c Mopenpoayktamu. [NNogaetcs
C p1COM

Tam yum J
Traditional Thai saup hased

an caconut milk with seafoad.
Serwed with nice

&k
gz E A MU ,

rPUBHOWU KPEM-CYN nse 420 KPEM-CYN U3 KABAYKOB 30015 360
Cream of mushroam saup Cream of zucchini saup
BEEEIH VEH
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KOTJNETbl U3 UHAEUKH

Tuwrikey cutletn.
KGR B
170/140r 690

XAPEHbIE KPEBETKH
NO-rPY3UHCKH

Geangian-style fried shrimpa.
e SRR RO

170/301 990

UMUUNA im0z 990
NO-rAJibCKH

®depMepCKUr LbIMNEHOK,
MapWHOBaHHbIM B FPY3UHCKKX
CneLmsix 1 3aneyeHHbln

Nno CTapUHHOMY peLIenTy

Galian-style J
Faumer's chicken cured with
Geargian spices and roasted
accanding ta an ald recipe

AR M XU B 4fE R
o PR 6 5 I A IR A A S AR
FZ Mt e i T L i

I MAIN COURSE

YAHAXH s02r 790

bapaHuWHa, TyLLeHHasi B apoMaTHOM ByiboHe
C OBOLLIAMW, 3eJIEHBIO U FPY3UHCKUMMU CrieLnsMu

Chanakhi

Lambh stewed in fragrant brath with vegetahles.,

herhs and Geargian spices

TG LAY L

WEE NIRRT PR B E & LA R

3 3 3
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| FTOPAUYME BAIOAA

OAXXAXYPH assor 890
NO-MEIrPEJIbCKH

O6>apeHHasi CBUHUHA C KapTodenem,
JIYKOM, TOMaTaMu 1 NanpuKoH,
C MPSIHbIMU CMELUSIMU

Mingrelian-style J
it ! , Db

Piecen. of raansted park

with potatoes, anion, tamataes.

and paprika

B SR - A A

WL TN T R Tl E

MAMAIJIbITA 3409074057 390

TpaauLMOHHOE rpy3uHcKoe 6511040

W3 KpYTO 3aBapEHHOW KYKYPY3HOM Kpymbil.

MopaeTcs ¢ TpeMsi BUAAMM Cbipa: CyNyryHW, KOMYeHbIn
CyNyryHW, AOMALLHWH CbIp C 3€NEHOM apKMKOM

Mamaliga J
Traditional Gearngian thick cornmeal potidge. Senved
with three typen. of cheese: auluguni, smaked suluguni,

hamemade cheese with green adjika sauce ANAPAXH 300200 490
o S KpyTo 3aBapeHHasi KyKypy3Has Kalla

W EMH\EE*% C CbIPOM CYJIyTyHM, NOAAETCS C COYyCOM MaLOHM

& T AL G TR . FERC=FPYIEE: /R e T

W, SEHN/RTE BTG ST S R Elargi | EH4%3
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HAWYWYJH

TenatuHa, TYLLEHHada C TOMaTaMy, I'I&I'IpVIKOFI,
3€J1EHbIO U KaBKAa3CKUMU CneLnamm

300r 790

Chashushuli

Veal stewed with tamataes., paprika,

herha and Caucasian spices

e e R& oIk

Tl AL TR EER S IR BN

J

YKMEPYJIH 1ur1s0r 990

3aneyeHHbIn LbIMIEHOK
B CMETaHHO-YECHOUYHOM Coyce
C FPY3UHCKWMU CRELUSIMU

Chkmeruli J
Raansted. chicken with aawe cream,
garlic sauce and Geargian spices.
PRI Fr B A% AR XS

YAKOHAPWUJIN ss0/65r 990

TomneHas TensiTuHa ¢ apomaTHoﬁ 3€JIEHbIO
N TPYSUHCKHUMH CNELIMAMU

Chakandrili / Wil V)

< d d
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| FTOPAUYME BAIOAA

nnos 3s0/50r 690

Y36eKCKWIM pUC anaHra
C TOMNIEHOW 6apaHWHOM,
MOPKOBbIO, JIYKOM,
YECHOKOM W CreLuamu

Pilaf
Delicate alices of muttan, atewed
with carata, aniona, gardic

KY4YMA4YH 300r 690

Tenaubu MOTPOLLKMH,
06)KapeHHbIe C JTYKOM,
TOMaTaMHn U OCTpbiIMH
crieyunamu. praLLIaI'OTCFI
3€pHaMU rpaHata

Kuchmachi V)
Tarelon yaslgiolets, woaaiad)

with aniona, apices and and Uzhek alang rice
pamegranate seeds F AR

ISR REEN R, A8 b,

A5 TRRT A AL, RIS 2200 e o =Rl
P RN

XUHKAJIHU
CrPMbAMH 1wr100r 150 —
C BAPAHWHOM J vwior 170 KEPYCYC 0. 790
CO CBUHUHOM J v 170 BblYbU XBOCTbI awor 790 HexHas Bblpeska TENsTUHbI, 0OBXapeHHas HAXOXBHJIH w02 650
Urossaau HOH C |'||.|JEH|4LIE|7| U OBOLLAMU C KapTodeneMm, BeLLIeHKaMK, ToMaTaMu HexHble Kycouku KyprHoro 6eapa 06apuBatoTcs C IyKOM,
M 3€N1€HbIM FOPOLLIKOM CBEXMMM TOMaTaMM W FPY3UHCKUMM CMELIMAMM

KA | B COYCE CAINEPABHU

R SRl — Kenwuiin, Chakhokhbili J
with mushroomas | BERELG 150 VeaLtadAWLﬂmwheatWLduegetabl% Delhemioyaaliilis et T . ocen, with anians,
with mutton | 2£-BJ 46 2170 UL DIDIEOIA IOIITS TS P T 2 fresh tamataes and Geargian spices.

S WEE R RIE WAt g T,

with park and beef | J A1 / 2116 2170 PR AR NERIGER S BRI G A A R B BN PN PE 2 S o 5 T DR

< d d
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| TOPAYUE BAIOAA

®OPEJ1b 20r 1190
C IYKOM-NMOPEEM

B CJIUBOYHOM COYCE

U TOMATHOWM CAJIbCOH

Traut with leek in creamy,
aauce and tamata aalsa

fig 41 1 PO W3 5 A B A /R

PbIBHbIE KOTJIETbI

C NpUMYLLLEHHbIM KabauKkoM, CBEXUM
LUIMWMHATOM M COYCOM HBMCK

180/80/20 1 790

KOTJNETbl AOMALUHHUE 180/200730r 990

TOMJIEHAS  ss- 1190
BAPAHbSI HOXXKA
CBYJIN'YPOM

Y1 OBOLLAMH

Slaw-caaked lamb leg with
bulgur and vegetahles

A1 B P T AT A% 2 AR

b natiion with s -~
JNOPAZO C KUHOA wo0r 1290 MWW Wmdmwdg ZLICCRIL, OT NETPOBHDI
Dorada with quinaa / 4 3.8z o I P B T S T Hamemade cutlets by Petravna /' 5% w9
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BE®CTPOrAHOB 200/20030r 790
C MOPE

Beef Straganaff with mashed patataes
A WEC e

d 3 3
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/,“',_"/ ¢ 7 GRILL AND SHISH-KEBABS
\

B I 1 o

)
“~“x¥\m
=
oF
.:‘ff*‘n

VN
n g%;_m_
e

T S
CTEMK «HbHO-UOPK» +- % .* =
ol YR KATERR. e TP
et s
220/30+ 2290

LWALJIbIKH

U3 KYPUHOI'O 590
PUNIE 200/100/30 1

U3 KYPUHOI'O 590
BEAPA 200/100/30

N3 CBUHHUHDI 690

180/100/30 1

U3 MAKOTH 890
ArHEHKA 180/100/30 1

Shish-kebah
Chicken fillet | 5 B %5 £
Chicken leg quarter. | X[ %5 B
Park | 3 1A ¥ B

Lamb fillet | 236 A 5

JIIONA-KEBAB 590/690
U3 KYPULLbI / 150/100/30
BAPAHHUHDI 165/100/30r

L ulah kehah
SRR RS A | 2 A P

KAPE 200/100/30 1 1 290
SATHEHKA

Rack of lamh
PR

< d d
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| TPUAb U WWALLABIKA

BbIPE3KA 1290
TE." EH KA 200/100/30 1

AOPALO 2s030r 1190
HATPUJIE

Grilled. veal
tenderlain
Rl AL A

Grilled darada

CTEUK w0500 1290
MAYETE

JIOCOCb  140/10030r 1190
HA TPUNE

Steak machete
fi A HE

Grilled salman
s =

< d d
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YAPEHDbIHX w030 290
KAPTO®EJIb

Fried patataes
E+E

KAPTO®EJIb, 102 390
YWAPEHHbDIH

C CE3OHHbIMH
rPMbAMHU

U AXKOHAXOJU

Fried patataes

with seanaonal

mushitaamsa

and dzhondzhali

Y+ B RS AT R

a)
<
Ll
o
m
a)
=
<
I
2.
=
o
<
O]

MPSIHbIE OBOLL
\C FRUBEAMM

¥ 0 S0 TR . wl R A
SMWU P L TRE R A " BEBU-KAPTOO®EJIb 250 290
“\HW i N .': & W _ ’PEYA CTPUBAMMU s0r 350 O6xapeHHbIU KapTodesib C YHECHOKOM U 3EMIEHbBIO
Y 5&%‘ 14, ‘HZ??;';‘ , .- ' 15 4 i 3 , ._-J . | . .
A BT i | AR i & Buckuheat with, R Babhy patatoes with garlic and greens.
20r 490 : Vo CYEE R S ERE AN e HEEETR AR KA

< d d
_J OCTPOE | sPICY | #it ) OuEHL OCTPOE | VERY SPICY | #5555




KAPTO®EJIbHOE MNMIOPE 200r 190

| GARNISH AND BREAD

L0
w
<
X
s
)
o
s
I
o
<

YUABATTA 290
CO CJIMBOYHbDbIM
MACJIOM 150/30r

BYJICYP C OBOLAMMU 250 290 R 7 | / Ciohatto with
APMSIHCKUHA 190
JIABALL 80/30r

2 .
lavanh

RIS ERIRLA

JIABALL 190
U3 TAHADIPA 10030-

Lavanh caoked.
ﬂMKMﬁ PUC C MUHOAANEM 200r 250 g~ : L ' TR T
Wild rice with almaonda. | b4 Ak . :

4 d J
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LR

& o RER N )
- «MAMAJIBITA»
3 pMéHHblﬁ;ﬁecepT u3 chBouwgr‘}y raHaulia
'€ MaHro, yKpallaeTcs LIOKONaAHaMH o’
\BUCKBUTHOM KPOLLIKOM U I'IOI'I_%(@'[SHOM P

et 7

R LT

N

5

,dhamLaie spongecake cwumbn.and gEREOT N

®UCTALLKOBbBIW PYJIET

110/3/2/1 590

Pistachia nall / FF0x5%

«3FAMAPHU»

«3ranapv» — B MepeBoAe
C FPY3UHCKOrO «CKa3Ka.
LLlokonagHo-MeaoBbIW TOPT
CO CMETaHHbIM KpEMOM

130r 490

Zgaparni | 475 zrs s fide ke

NEJAMYLWH 1e0/10r 350

TpaAWUMOHHDIN IPYy3MHCKUM
BMHOMPaZHbIM AECEPT C FPELIKUMU Opexamu

Pelamushi
Traditional desnsernt based an grape juice
WA, EAMEE

«3EMJIA TPY3UU» 230/8/6/5r 490

py3vHCKasi BapMaLMs HEXXHOM MaHaKOoTbl C IOMALLHUM
BMHOIpaAHbIM BApEHbEM M KaBKa3CKUMM CMELIMAMMA

Geangian sail | "5 T4+

< d d
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| AECEPTbI

«lHOKOJIAAHAS 125130101 490
LWKATYJTIKA»

TennbliM GUCKBUT C FOPSYMM LLIOKONIaA0M
BHYTpH. [logaeTcs ¢ BaHWIbHbIM MOPOXEHbIM

Chacalate hax / 1535 414

MOPKOBHbIW TOPT

BAHAHOBbIA TOPT 1504050 390

Cawvat cake / &S &

Banana cake / &#EE ks

BE3E C irogHbiM COycom 170r 490

JlomallHee 6e3e ¢ HEXHbIM
CNMBOYHbBIM KPEMOM W ITOLHbIM COYCOM

Meringue with heruwy, aauce
Hamemade meringue with tender butter cream
and hewwy, sauce

BRI S OBC IR SR 98 5 BRI U D FE BB A SR

«HAMOJIEOH»

180r 450
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Napaoleon | & ¢ #Exe

®YHAYYHbIA TOPT

Harzelnut cake | 5k

«MEJOBUK>»

1301 450

Haney cake [ s ke

«CMETAHHUK»

150/65/5r 490

BosaylLlHble GBUCKBUTHBIE KOPXH,
NMpOnUTaHHble KIyOGHWKOM CO CMETaHHbIM KpEMOM

Sawr cream cake

Tender hiscuit cakes with sttawhberies and sawe cream

PR EE
LR IR WM Y AR R

4
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| AECEPTbI

YU3KEUK 101 390
Hazelnut cake | w5 E g

®PYKTOBASI TAPEJIKA 1000r 1590

Seasonal fuuit plate | w4k ks

£ 5

COPBET / MOPOXXEHOE B ACCOPTUMEHTE

MOMANYCTA, COOBIWNTE ODULIMAHTY, EC/IN Y BAC ECTb AJITEPTUS HA KAKWNE-NINBO MPOLOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | 154 X 26 0 fr 2 ek 5, 538 1A TR 45 7o

Sarnhet / ice-cneam in assartment / £ sk okks

BAPEHDbE

150r 350

B ACCOPTUMEHTE

Jam in assartment / £k B

4
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TABAULA KAAOPUMHOCTU BAIOA

TABAULLA KAAOPUMHOCTU BAIOA

XOJIOAHBIE 3AKYCKH BbIXOA, I | BENKW,T | XWPbI, T | YIIIEBOABL T | KKAN rOPSIYUE 3AKYCKH BbIXOA, I | BEJKW,T | XXWPbLT | YINEBOABL T | KKAN
AMPAHM OT HAHM 250 57 9 10,1 158 KYTABbI C 3E/IEHBIO 150/30 94 219 53,8 451
MALIOHM 200 6 10,2 93 164 KYTABbI C KAPTO®EJIEM 150/30 95 171 61,3 483
BAKJIAXAHHAS UKPA 150/50 12 10 58 346 KYTABbI C CbIPOM
CYIYEYHA 160/30 24 28,6 50,5 555
b KYTABbI C MSICOM
M3 BAKJIAXKAHOB 180/50/20 15 94 57 925
V3 DA 13 EAPAHMHbI 160/30 14,9 32,3 50,5 553
CBEKOJIbHAS UKPA 150/50 11 40 62 650 AAMBATIM XA40 120/50/60 2 43 65 682
KAPTYSI CYTIPA <00 <0 94 39 o1 YEBYPEK C CbIPOM 160 25,7 30 376 524
EYPPATA C TOMATAMMA 320 % p= 5 <3 YEBYPEK C BAPAHWHOM 180 13,5 34,6 37,6 516
YEBYPEK C MOJ10/10/
MXAJIM U3 CBEKJIb > 180 30,3 18,9 47,1 502
U KANYCTbI 150 6.5 19,6 10,8 246 rOBSIAMHON
MYAZIM C CbIPOM 180/150/30 35,2 32,7 92,4 768
NXANM U3 WINUHATA 150 95 29,3 74 330
ONAABM M3 LIYKUHH
MSICHOE ACCOPTH 430/30 83,3 80 5,1 1074 C IOCOCEM 3 WT./40/30 14.8 16 24 280
BACTYPMA 50 12 15 0,08 64
! P OBHBIE KBAPH 250 60 70 77 1003
KYPWHbIM PYNET 50 26,3 21,7 0.3 300
EYKEHMHA < 102 157 p 184 JIOBMO NO-METPESIbCKM | 200/90/40 16,6 42,9 60 693
OTBAPHOM FOBSKMIA /30 os 3 e . JIOBMO «XAPKAWSI» 240/50/45 315 77 71,2 657
A3bIK - ’ AIDKATICAHZAS 250 5.2 341 24 415
TEBXAJIUS 300 21,9 29 71 374 AOJIMA C GAPLLEM
13 BAPAHMHDI 150/30 12,3 341 8 388
CAUMBH 240 25 42 5.4 510
XAYAMYPTEP 340/60/30 43 80 86 1342
COJEHbS 13 BOYKM 380 6.2 4,9 23 170 ~
LWABEPMA C KYPULIEW 310 34 45 50 657
ﬁ?&ﬁtﬂE OBOLLM 360/15 5 0,5 14,6 83 XXAPEHbIM CbIP
CY/IYTYHM CO CBEXMMM 185 24,9 28,9 3,2 373
i 50/50/50/30 | 38 44 2 660 TOMATAMM
XAYAMYPU U MUPOTU BbIXOA, I | BEJIKU,T | XWPbL,T | YINEBOABL T | KKAN
ACCOPTH
260/30/10 68,4 85,5 22 1130 XAYAMYPU
NIOMALLHWX CbIPOB 0-MELPEILCKI 500 69,6 101,8 119,3 1672
BAKJIAXAHDI, XAUATYPI
YXAPEHHDBIE C OPEXAMM 180/10/2 93 12,7 12 1100 OT TETYLIKM 37MCO 600 78,5 138,9 104,3 1981
MO-TPY3UHCKM
XAYAMYPU
CE/b/lb C KAPTO®ENEM | 100/120/30 279 25,3 20,5 315 NO-MMEPETUHCKMN 440 59,1 80,1 118,7 1432
TAPTAP M3 10COCS 120/30 37.9 25,9 116 849 AUMA 240/200 382 627 50.3 969
CAJIATbI BbIXOA, I | BENKW,T | XXWPbIL, T | YIIEBOABL T | KKAN
i 400/40 53,8 824 80,5 1279
CAJIAT C BAKJTAXKAHAMM -AL
210 14 28 27 420
W KPEBETKAMM XAYAMYPU C KOMYEHBIM
_ ChIPOM CYSTYTYHM 475 67,1 89,7 118,7 1551
OBOUHOW CANAT _
MO-TPY3UHCKM 240 2,5 0,2 8,9 48 XAYAMYPW C BYPPATOM 400 40 57 95 1021
CO CMEUMSMM XAUATYPI
, 450 20,1 82,7 108 1166
TEMJIbIA CANAT CO WMNHATOM
C KYPUHOM MEYEHbBIO 250 25 36 23 13 -
KYB/JIAPU C BAPAHUHOW 450 86,8 71,8 119 1469
CAJIAT C KWHOA cynbl BbIXOA,T | BEJIKW,T | XXWPbI, [ | YIJIEBOABL T | KKAN
W SALIOM HALLIOT 250 16 29 18 410
- XAPYHO 350 23,8 28 95 386
3EJIEHBIN CANIAT v -
130 1,8 40 2,6 380
C ABOKAZIO g’/)l:l3VIHCKMM PbIBHbIN 350 <8 0 15 628
CAJIAT C TOMATAMM
i IOMALLIFIM CHIPOM 310 17 274 9 360 BOPLY 350/30 22,8 42,7 14,8 562
OMALLHWI CYN-NAMLWA
CANAT «TUN» 190 1 47 8 485 gKyPMHE;‘ U TPUBAMM 350 12,1 18,8 11,2 263
OBOLLHOWM CAJIAT KPEM-CY M3 ThIKBbI 300/10/15 8,6 43,4 19,3 475
MO-rPY3UHCKM 270 67 18,6 12,2 243 -
C OPEXAMM XALLJIAMA C BAPAHWHOWM 350 37 40 28 601
«CEblb MO/ WYBOW» 280 10,6 424 19,4 502 TPYBHOW KPEM-CYT 315 8,5 31 27 324
CATIAT o0 . ’e . 2o TOM-M 350/80 34 33,5 84,8 792
CO CTPAYATENNOM KPEM-CYM M3 LIYKMHM 300/15 6,2 31 13 350
CAJIAT C XPYCTSILLMMM rOPSIYUE BJIOAA BbIXOA, I | BEJKWU,T | XXWPbLT | YINEBOABL T | KKAN
EAKTIAAHAMM 280 6.3 58 38 707
noB 350/80 17 60,9 93,9 992
TEMNbIA CANAT KPEBETKM
CKYPULIEN 240 235 37,2 10,3 462 NO-TPY3UHCKM 170/30 50 51 85 745
1 KOMYEHBIM CbIPOM TOMNERAS
OBOLIHOW CAJIAT EAPAHBS HOKA 315 59 29 67 760
¢ FOBSIANHORM 180 14,6 30,4 6.5 359
ANAPLXHM 300/200 42,9 49,2 74,5 912
CAJAT C KOMYEHbIM
JIOCOCEM U ABOKA/IO 240 16,4 28,3 14.3 378 MAMAJTbITA 340/90/40/5 24,5 20,6 80,1 604
TEMJIbIN CANAT ®OPEJIb C JIYKOM-
CJIOCOCEM 220 19,6 22,6 11 327 MOPEEM 320 28 18 14 325

rOPSIYUE BJIIOAA BbIXOA, I | BEJIKWU,T | XXWPbLT | YINEBOABL T | KKAN LECEPTbI BbIXOA, I | BEJIKW,T | XXWPbLT | YINEBOABL T | KKAN
Bbl4YbW XBOCTbI «3rAMAPU» 130 11,3 30 58,9 552
C NWEHHLIER 400 120 90 52 1025
YYPYXEJIA C FPELIKWM . 6 20 - 375
YAKOHAPUIMN 350/65 58,7 57,3 27 899 OPEXOM WJIM ®YHIYKOM
LMLIMIIA MO-TASTbCKM 1 wT./30/30 74,7 31,1 3.6 593 JECEPT GUPMEHHbIM 85 9 28,6 39 449
PbIBHbIE KOTNETbI 180/80/20 36,8 54,8 46,7 820 OPYKTOBAS TAPEJIKA 1000 5,4 2,5 109,6 482
KOTNIETbI AOMALIHWE KO®E NM0-BOCTOHHOMY 70 0 0 59 23
OT NETPOBHLI 180/200/30 68,3 110 2216 2098
«MEZIOBUK» 130 11,3 30 58,9 552
YKMEPYJIU 1WT/150 79,3 116,4 7.6 1395
«3EMAIF TPY31M» 230/8/6/5 8,5 30,4 49,8 515
KYYMAYM 300 34 57 14 707 v
YU3KEMK 160/15 7 34 53 569
YAHAXM 370/2 277 56,8 17,5 692 _
OYHAYYHbIN TOPT 150 6.6 53,7 35,8 653
KEPYCYC 310 25,8 33 30 520
OKAXYPU Eg‘i’,igaroﬂHb'M 170 3,2 6,3 69,7 355
MO-METPEJIbCKM 460 34,4 1674 36,7 1818 _
CO CBUHUHOM BAHAHOBbIM TOPT 150/40/5 5.4 44,2 50 619
YALIYLLYAN 300 52,4 46,8 73 657 NENAMYLLK 160/10 49 13,5 37,8 290
XUHKAJIU C BAPAHUHOM | 1 wr.=100 8,5 22,8 25,9 343 «HATOJEOH» 180 55 28,5 44,9 458
XUHKAJIW C FOBSIAMHOM ~ «CMETAHHMK» 150/65/5 6.3 30 67,4 565
W CBUHUHO 1 wm=100 >4 2 e 7 MALIOHM C MEJOM
XUHKAJIU C FPUBAMM 1WT=100 6,5 8 26 201 W TPELIKUM OPEXOM 230 6.4 15,7 40,8 331
BEGCTPOrAHOB CMIOPE | 200/200/30 25,8 59,6 359 783 BAPEHBE
B ACCOPTWUMEHTE 150 0 0 102 408
AOPAZIO, SATIEHEHHAS 320/40 27 48 38 700
C KMHOA COPBET 50 03 0,2 13,7 58
YAXOXBMIN 300/2 47 39,7 8,5 591 B ACCOPTUMEHTE ' ' )
~ «LIOKONTAAHAS
g%‘l—BnOEL-ll-—lt/;\lMMlj MHAENKA 170/140 47,2 85,2 23,8 1053 LWIKATYJIKA» 125/30/10 38 7.4 63,9 914
OUCTALLKOBbIN PYNET 110/3/2/1 5.2 373 66,5 622
pIIOASIRHTIE BbIXOA,[ | BEJIKW,T | JXWPbI, [ | YIJIEBOABI, T | KKAN -
W LALLIbIKK
JOMALLHMIA
- MOPKOBHbIV TOPT 150 59 35 60.7 581
CTEMK MAYETE 180/30 48 57,8 9,7 743
KAPE ATHEHKA 200/100/30 33,9 43,8 8,7 560 MOPOXEHOE
B ACCOPTHAMEHTE 50 16 75 10,4 116
JIOPAZI0 HA TPUJIE 250/30 15,9 19 36 249
COYCbl, XJIEB BbIXOA, I | BEJIKW,T | XXWPbLT | YTNEBOABL T | KKAN
NI0COCh HA TPUJIE 140/100/30 39,7 11,1 39,7 418
COYC CALEBESIN 30 0,6 0 2,2 1
BbIPE3KA
TENEHKA FPUIb 200/100/30 42,1 16 8,6 352 XPEH 30 0,6 7,6 3,5 84
CTEMK «HbIO-MOPK» 220/30 91 32,5 24,3 761 COYCTAPTAP 30 0.4 9.9 05 92
. COYC HAPLLAPAB 30 0.2 0 27 109
a;oxp'lffsb’?s 150/100/30 | 43,9 297 175 511
u COYC TKEMAJIU 30 11,8 1,3 171 127
JIONS-KEBAB y
COYC YECHOUHbIN 30 0,8 57 1 59
U3 BAPAHMHGI 165/100/30 27,5 64,3 17,4 758
ALK MALIOHM 30 1,5 3 2.3 42
W3 KYPUHOIO BE/ZIPA 200/100/30 9 453 17 709 UMABATTA 150/30 12 6 7 384
APMSAHCKUI JIABALL 80/30 9 0,77 62,8 408
b”;&ﬂ'ﬂﬁ OF0 SUNE 200/100/30 48,9 28,9 17,4 566
JIABALL 13 TAHbIPA 100/30 9 4 58 303
LWALLJIBIK 13 CBUHUHbBI | 180/100/30 43,4 65 17,6 838
LWALLIBIK
U3 MIKOTH SIFHEHKA 180/100/30 28,1 48,8 15 612
FAPHMPbI BbIXOA, I | BEJKWU,T | XXWPbLT | YIIEBOABL T | KKAN
KAPTO®EJTb XXAPEHbI 200/3 7 91,3 56,4 1075
KAPTO®E /b, XAPEHHbI
C CE30HHbBIMU FPUBAMM 220/20 79 153,5 511 1618
W IDKOHZKOIN
FPEYA C FPUBAMM 300 121 327 50 501
MPSIHBIE OBOLLM 250 12 34 25 450
BYJINYP C OBOLLAMM 250 9 2 53 375
OBOLM FPUJIb
VT HA LLAPY 340 6.6 21 171 290
KAPTO®EJIbHOE MIOPE 200 6.9 20,7 37,2 363
OTBAPHOM MOYATOK
KYRYPY3LI 1 wr./5 4 0 14 72
BEBU-KAPTO®Eb 250 43 40,7 33 516
PUC ANKUM
€ MAHAATEM 200 6.3 0,4 61,2 274
KAPTO®E/Ib &PU 150/30 31 6.7 42,9 245
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«YCMNEXPECTOPAHA -
3TOBNEPBYIO
OYEPEADbEAA...»

N30 [13aHn3aBa,
6peHa-LIed pecTopaHoB
BOCTOYHOIO HanpaB/ieHUs!
rpynnbi komnaHui Ginza Project

orga-To, B Aanekom 2008 roay,
(( OTKpbIBasi HaLLl NepBbIi pecTo-

paH Ha JHrenbca, 27, Mbl U He
AyManu, 4To OH BblpacTeT B HAaCTOSLLMUM
6peHa! Mbl NnpocTo xOoTenu caenatb Tak,
yTObbl KaXAbIM HaLl rocTb, NO6bIBaB XOTb
pas, BO3BpaLLlasncs K HaM CHOBa M CHOBa —
rOTOBMWIU C NOOOBbLIO U yBaxkeHUeM. Ny
Hac, Kak MHE KaXeTcs, 3TO NOSy4YMIoCh.
$1 OTHOLLYCb K FOCTSIM KaK K CBOEM CeMbe,
K pOAHbIM NOAAM — FOTOBJIIO ANS1 HUX TaK,
Kak caenana 6bl 3To Ansa cBoux. [ocTH 3T0
YyBCTBYIOT M CO BCErO CBETA NPUE3KAIOT B
«Mamalbiga», uTo6bl NnoNpo60oBaThb HacTo-
ALY KaBKa3CKyo efy, — M 3TO Nyyluas
noxeana! Cenuac «Mamalbiga» — 31O TpH
pecTopaHa B pa3Hbix yronkax [letepbypra:
Ha npocnekTe Hrenbca, Ha KazaHCcKoM
ynuue v Ha JIEHMHCKOM NpoCneKTe — Mbl
caenanu Bce, Ytobbl 6bITb BIMXKE K BaM U
BCerga faBaTtb TOJIbKO camoe nydllee. U
nHtepecHoe! CKoNbKo CTpaH, perMoHOB,
ayTEHTUYHbIX AEPEBEHDb, B KOTOPbIX MHE
ynaetcsi 6biBaTb, CTONIbKO X€ U HOBbIX
peLenTyp, CMELLEHWI BKYCOB U OTKPbITHUH,
KOTOpble s MPUBHOLLY B CBOW MEHIO, HO
BCEeraa npu sTOM COXpaHss U NoyMTas
Tpaauumun! Hagercb, 1 Bbl OLEHUTE MO
NOCTOMHCTBY BKYC HalluWX 6/1t04 U Teno
Halwmx cepaed. MpuaTHoro anneTuTal»

Bawa Wyo Dyangyabe

«MAMALDIGA».

rotoB1M C JIOBOBbLIO C 2008 TOJA

ADHLUIA

MNonynspu3auus KaBKa3CKOM Kyx-
HW B 61aropoaHbix MHTEPbEpax U
rMraHTCKMX MacLuTabax.

ALLCAFE.RU

PectopaHbl «Mamalbiga» — HacTosI-
LLlas JOMALLIHASA KaBKa3CKasi KyxHsl B
COBpPEMEHHOM UcnonHeHuu. Cta-
pble TpaAWLIMK, HOBbIE TEXHOOMUM,
HOXKHOE roctenpummcTBo. CekpeT
ycnexa pectopaHoB «Mamalbiga» —
BKYCHO, COBPEMEHHO W IEMOKpa-
THYHO. M BCcerfia cBexue npoayKTbl,
npuvnpasneHHble N0HOBbIO NOBapa
M KaBKa3CKWM rOCTENPUUMCTBOM.

APODNIOT

«Mamalbiga» — 310 06€eabl B Kpyry
CEMbM, LLYMHbIE 3aCTOJbsl, HacTO-
ALK TUHAHDBIM TaHAbIP, B KOTO-
pOM BbiIMeKatoT AOMALLHWIA NaBall,
MaHrasn 1, KOHEUHO Xe, KaBKa3Cckoe
rocTenpUUMCTBO.

TIME OUT

ACCOpTUMEHT 611104 Npexae BCero
BbIAOLLMICS W, BO-BTOPbIX, OTOOP-
HbIMN.

MAMALYGA.

WE COOK WITH LOVE SINCE 2008

ADHUUIA

Promoting Caucasian cuisine in
noble interiors and large scale.

ALLCAFE.RU

Mamalyga restaurants feature
genuine home Caucasian cuisine in
modern implementation. Old tradi-
tions, new technologies, Southern
hospitality. The key to success of
Mamalyga restaurants is delicious
food, modern style and reasonable
prices. Always fresh products, sea-
soned with chef’s love and Cauca-
sian hospitality.

AJPODNOT

Mamalyga is family dinners, big par-
ties, a genuine clay tandoor, which
is used for baking lavash bread,
barbecue and, of course, Caucasian
hospitality.

TIME OUT

The selection of dishes is first, out-
standing and second, just perfect.

‘ASUCCESSFUL RESTAURANT
IS PRIMARILY DEFINED BY
GOOD FOOD...’

Izo Dzandzava,
brand chef of oriental cuisine restaurants
in Ginza Project
group of companies

ome day back in 2008, when we

were opening our first restaurant

on 27 Engelsa st., we had no idea
that it will develop into a real brand! We
just wanted every guest to come back
again and again, so we cooked our food
with love and respect. And we achieved
this goal, as far as | can see. | feel the same
way about our guests as | do about my
family and | cook for them in the same
way as | would cook for my own family.
The guests can feel it and they come to
Mamalyga from all around the world to
try some real Caucasian cuisine and this
is the best compliment for me! Today
there are three Mamalyga restaurants
in different parts of St. Petersburg: on
Engelsa avenue, on Kazanskaya street and
on Leninskiy avenue - we did everything
to get closer to you and always offer you
the best. And the most exciting part! There
are so many countries, regions and unique
villages that | was lucky to visit and the
same number of new recipes, flavour
blends and discoveries I've brought to
the menu, always respecting and following
the traditions! | hope you will appreciate
the taste of our dishes and the warmth of
our hearts. Enjoy your meal!
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B MPOLECCE NPUFOTOBJIEHUS BNIOA U KYJIMHAPHbIX U3AENUA NULLEBLIE AOBABKH,
BUOJIOTUYECKHU AKTUBHBIE AOBABKW U KOMMNOHEHTbI, MOJIYYEHHbBIE C MTPUMEHEHHUEM
FTEHHO-UHXEHEPHO-MOAW®ULUNUPOBAHHbIX OPFTAHU3MOB, HE UCMOJIb3YIOTCS.

B CBSI3U C MOCTYNJIEHUEM HA NPEANPUSTUE CbIPbSl PA3JINMHOW COPTHOCTH OT
PA3JIMYHbIX MOCTABLHMKOB BO3MOXHbI OTKJIOHEHWS B MULEBOW U IHEPTETUYECKOW
LEHHOCTH BAIOA. B CBSI3N C MOCTYNNEHUEM HA NPEANPUSTUE CbIPbSl PA3JIMHHOW
COPTHOCTH OT PA3JINHHbIX NOCTABLIMKOB BO3SMOXHO COZEPXAHHWE B NPOAYKL WU
CNEAOB rMIOTEHOCOAEPXALLKUX 3JTAKOB U JIAKTO3bl, MOCTYNUBLWIKWUX BIMPOAYKTbI
UCKYCCTBEHHbIM NYTEM. AAHHOE M3.€_|hHI4E SABNSAETCH PEKJIAMHbIM MATEPUAJIOM.
MOJIHYIO UHOOPMALIUIO O CTOUMOCTHU BJIIOA, BbIXOAE U MALEBOW UEHHOCTH Bbl
CMOXETE HAWTHU B MREWCKYPAHTE, Kéﬁ?PblVl HAXOAUTCS HA AOCKE NOTPEBUTENS
W NPEAOCTABJISETCS rOCTSIM MO NERBOMY TPEBOBAHMIO. HA ®OTOTPADUSX
UCNOJIb3OBAHbI 3/IEMEHTbI AEKO . ONJIATA NPOU3BOAUTCS B PYBJISAX
WJH OCHOBHbIMH I:IPEAMTHbIMM KAPTAMM

Aa?

THE COOKING PROCESS OF DISHES AND CUII'.INARY PRODUCTS IS ACCOMPLISHED WITHOUT ANY
NUTRITIONAL SUPPLEMENTS, DIETARY SUPPLEMENTS AND OTHER INGREDIENTS PRODUCED
WITH GENE-ENGINEERED OR MODIFIED O£NISMS. DUE TO THE RAW MATERIALS OF VARIOUS
GRADE DELIVERED TO THE COMPANY FRO _- IFFERENT 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 ELEMEN_TS. CASH AND MAJORICARD PAYMENTS ARE ACCEPTED.
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