


[TPUBETCTBYEM BAC
B PECTOPAHE «IIPAHOCTHU N1 PAJTOCTN»!

3BOH KONOKOIOB AHOpeeBCKOro cobopa
pa3nunBaeTca MO CTapUHHbLIM 3anaM goMa
N213 Ha 6-1 TMHUKN BacnNbeBCKOIro oCTpPoO-
Ba. 910 [JoM KHA349 TpoekypoBa, MOCTPO-
€HHbI B 1723-1730 ropax. 3a TpucTa net
30aHUWe CMeHUN10 HeMalo xo3d9eB — OoT Mu-
HUctepcTtBa PMHaHcoB ao CoBeTa AETCKUX
npuioToB. A B 1968-M ero mn BoBce XOoTeNnu
cHecTu!

Ho B Hauyane XX| Beka oHO 6bl/10 MOJIHO-
CTblO BOCCTAHOBJIEHO, U CeErogHa B CTapWUH-
HoM [JoMe TpoeKypoBa Bac No-goMalHeMy
Tenno un yioTHO BCTpeYaeM Mbl — KOMaHfAa
pecTtopaHa «[MpaHOCTM U pagoCTU».

Y Hac MOXHO He TOo/IbKO nonpo6oBaTb
6noga  BOCTOYHOM, KaBKA3CKOW, eBpO-
NnemckKkon, cpeamseMHOMOPCKOM U AMNOH-
CKOM KYyXHW, HO U MPOBECTU CBOW MNpasfa-
HUK, MNOCEeTUTb KOHLEPT WU YCTPOUTb
MacTep-Kfacc. [1Ba 3TaXa ¢ yaobHbIM 30-
HUpOBaHMWEM, OeTCKaa KOMHaTa, Kpyrno-
roouM4yHas BepaHpga M NeTHAa Teppaca BO
BHYTPEHHEM OBOPUKE — Mbl BCcerga xgem
HOBbIX BCTpeu!

Mor nu npepncrtaBuTb Takoe B CBOeM
OOoMe KHA3b TpoeKypoB? Mbl He 3HaeM. Ho
MoYTU yBepeHbl: eMy 6bl y Hac NMOHpaBWU-
nocob.

YTO BAM
[TOHPABUTCH
Y HAC

BOJIbWAA MMNPATCKAA TOPKA
B LETCKOWM KOMHATE

MACTEP-KJTACCbl N OETCKUE
MPA3OHUNKN

KPYITMOrogndyHA49d BEpAHOA
C TAHOPAMHbBbIMMN OKHAMMW

NETHUWM OBOPUK,
YTOMAKLWWMUN B 3EJTEHMU

COBCTBEHHAYA MAPKOBKA

YIOTHbIE BAHKETHbIE 3AJbl

CKMOKA B AEHb POXOEHWHA 10%

COBCTBEHHAY OJOCTABKA




€ 1APTAP N3 ®OPENY

Trout tartare
fiy fr JE

© ~PTAP U3 TYHUA

Tuna tartare
S

o KAPMNAYYO N3 TOBAOMNHDI 1190 P
C TPIO®EJTbHbIM COYCOM,
PYKOJTIOWN U MAPME3AHOM
Beef carpaccio with truffle sauce,
arugula and Parmesan
WA A TEAA 5 . 22 RR S A B 4% T 1%

© ~PTAP 13 rOBAAMHDI 1190 P

Beef tartare
LB

sdadlavls d10J

2
IMIANYE FIGHVOVOX

<

Ecnun y Bac uMeeTcsH anneprus
Ha KakKue-nn6o NnpoaykKThbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

LIPS VIR S e S PO §r g AN
1 F AR R 55 A



© LOMALWHWE CONEHBA 690 P

Homemade pickles
5% Al s s
'Q/\I?IH{@%_\‘

© ~ccoptu 690 P
M3 LOMALLUHUX CblPOB

Assorted homemade cheese
565 2% W I

Jdﬂt‘L'\’ IX MCMOJTIb30OBaHbl 2/7TEMEHTbI JeKOopa

I“b.'

€) cBEKONBLHASA MKPA | Beetroot caviar | i

a BAKITAXXAHHAA MKPA MO-OOMALLUHEMY | Homemade aubergine paste | & il 7%

ACCOPTU U3 NXATA
Assorted pkhali | {4753 7E

MMeeTCd anneprnd Ha Kakue-nmob

“nYy Bac

Ec

PYNETUKW N3 BAKITAXXAHOB
MO-rPY3MHCKWU

Georgian-style eggplant rolls | &&= 5 1%
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Antipasti
ITH 3%

BAJIEHbIE TOMATbI 450P

Sun-dried tomatoes
%t

APTULLOKN 490 P

Artichokes
] 5 ]

CblP BPU 490 P

Brie cheese
A B )

FTOPTOH30OJ1A 490 P

Gorgonzola
iy X 7 s 3 g

FTPNCCUHWU 250 P
Grissini
T £

MAPME3AH 490 P

Parmesan
2% 7% F

@ ANEYEHHDBIE NEPLBLI 490 P
PAMUPO C KPEMOM
N3 OETHI

Baked Ramiro peppers with feta
W5 1L K B RS G SR 1k ) s

© roctsvo

Roast beef
S5 LR A

3 [TEHHOWM B Me

<anymncTa, coobLmTe 06 3ToM oduUuMaHTy. Ha poTtorpadpuax Mcrnonb3oBaHbl 31eMeHThI 4eKopa
,CA OT MPEeaCT:

Monada 61104 MC

Ecnm Y BaC MMeeTCd aneprna Ha Kakme nnmoéo MnPEoayKTbl, Mo

ACCOPTWN U3 BPYCKETT
Bruschetta platter | fi-#3fi & B ol

C ®OPEJIbIO 490P C POCTBUMDOOM 490P
With trout With roast beef

{6 A L HT L BE 15 24 AT S T LB

C KNNbKoW 390P C I'IEPLI,AV\MVI 390 P
With sprat N GETOWU

ZHE ST With peppers and feta
SEHUR 3E 15 3 6 A0 6 BT L3

CE3OHHbIE OBOLWW U 3ENEHDb
Seasonal vegetables & fresh herbs

4 B 3

QCEnb,ub C MEYEHbIM KAPTO®EJ/EM | Herring with baked potatoes | i i + & 590 P

@ AccorPTu U3 KONBAC | Sausage platter | {4 890 P

CAJTAMUN HATIOTN 450 P KOJIBACA HOPWN30O 450 P LWENKA 450 P

Napoli salami Chorizo BANNEHAA KOTINMA

TR A 8 1 = B oy K I RIS Coppa dry-cured pork neck
JRT 52 1 2K BB AR A




oTEI‘IJ'IbIVI CANAT C ®OPE/IbIO 890 P
N CbIPOM CYNYTYHMU

Warm salmon & suluguni cheese salad
= A FTRR e I L

CANAT MNO-TPY3UHCKM 490/590 P
. CO CMELMAMM /
Z C OPEXAMMU

Georgian style vegetable salad
with spices / with nuts
S A e R U VA & = el [ e S A

€ cAnaT c PocTEMOOM 990 P

Roast beef salad
e v k)

Ecnun y Bac uMeeTcsH anneprus
Ha Kakue-nn6o npoaykKTbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

’ A U,
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CAJTIAT «UE3APb» C KPEBETKAMU
Shrimp Caesar salad | #EaF gL hr

CAJIAT N3 BAKJTAXAHA,
KPEBETOK U ®DEPMEPCKOTIO CbIPA

Crispy eggplant salad with shrimp
and farm cheese

Tl - 55 81 o o2 3 s 0 ot

Mopgada 61104, MOXKET OT/IMYaTbCa OT ITDO,D,CTOBHOHHOM B MEHIO.

°OJ‘IVIBbE 490 P
NO-AOMALUHEMY
Homemade

Russian salad
Ko A e IR I Br

© cenoon 490 P
nopg wyesomn

Dressed herring
2 % Ge 21 Sk il 48 70 1ir
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© canar 490 P
«C TPALKMN»
Farm to table salad
B i U

°BVIHEFPET 490 P 3 SRR - S RO R °CAJ‘IAT C XPYCTALWMNMMU e TEMNNbIN CANAT C KYPULLEM 690 P
C KUTbKOWM e W R AR AR BN BAKJITAXXAHAMMU M KOMYEHbBIM CbIPOM CYNTYTYHU

Vinegret with sprat AL ATS A : ) ; : : ; A SEIAT i Crispy eggplant salad Warm chicken salad with smoked suluguni
Z filf SR Y G R e B S B0 g I A - : P9k it 7 10 i A 1R B 70 /R ol B W R




€ 10510 xaPKANUSAS
J 1Kharkalia lobio

2 £ T S S
& T S H SR

© <APEHBIN CYNYIyHY 690 P

J C TOMATAMAU N WULTTMHATOM

Fried suluguni with tomatoes and spinach
RT3 /R J& 93 1% 5 WO 2% it A 92

€ nonMA c BAPAHUHOM 690 P

Lamb dolma
BE M FERNE

@ <APEHLIE KPEBETKM C YECHOKOM 990 P
. VI TPY3WHCKMMU CMELUAMU

J Fried shrimp with garlic and Georgian spices

oddlavls 10H

W\

/INIAN e ANhBd0

T
~

Ecnun y Bac uMeeTcsH anneprus
Ha KakKue-nn6o NnpoaykKThbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

LIPS VIR S e S PO §r g AN
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€ xAuanyPu c rPYLWIEN
M TOPTOH30O/TOU
Khachapuri with gorgonzola

and pear
TR Y A R A

© <APTODENBLHBIN
NMUPOF C TPUBAMMU

Potato pie with mushrooms
e E A

© «vTaBbI 390/390/420/490 P
c kKaptodenem / c 3eneHbio /
c cblpoM / ¢ BapaHWHOM
Potato / Fresh herbs /
Cheese / Lamb qutabs
WaEETX T EIHEG / BEeETEAFFR
& H R PR IEDE / ARG S IR

O xruanypu
NO-AOXAPCKM

Adjarian-style khachapuri
BT $L /R X bk 5 3 B

© 1ABAL V3 TAHOBIPA

Tandoor lavash
YT 1t
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Ecnun y Bac uMeeTcsH anneprus
Ha Kakue-nn6o npoaykKTbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

SRR FELE & A U,




| |

I

i O
GXAL‘IAI'IVPVI MO-MEITPEJ1IbCKHA 750 P

Megrelian-style khachapuri
B A& 5] 2R KU R A

XAYATMYPU C KOMYEHbIM
CbIPOM CYNYTYHU
Khachapuri with smoked suluguni

cheese
HIRE R RAE T E

750, P

QXAqArlyPM MO-UMEPETUHCKM 690 P

Imeretian-style khachapur
i & R &L E

©Q - vABATTA
C YECHOYHbIM COYCOM

Ciabatta with garlic sauce
5 14 i S T

3 [TEHHOWM B MEHHO

Mopada 671100 MOXKET OT/IMYaTbCA OT NPEeacT:

€ LABEPMA C KYPULEN
M COYCOM CALLEBENMN

Chicken shawarma with satsebeli sauce
% ZE DL 35 X 14 70 Jal

QonAnbM M3 LYKWHU C ®OPENDBIO 790 P

Zucchini patties with trout
RV 5 O 5 i £

Ecnm Y BaC MMeeTCA anieprna Ha Kakmne-n noo MPOAOYKTbI, MOXannyncTa, coobLWwmMTe 06 3TOM O(T)M\ IMaHTY. Ha (‘D()TOF[‘)J(T)MQX MCMOJSTIb30BaHbl 3/1eMEeHTbl eEKOPa

© qc5vPeEKM 420/490/490 P
c cblpoM / ¢ 6apaHuHom /
C roBagmMHom
Cheese / Beef / Lamb cheburek
- B s R YE /S A AR ARSE / 2 B S A A

@ KPEBETKM «3BM OYPAI»
Ebi furai shrimp

SEEWIEHY
; [




€ oM aM c KPEBETKAMMU

:

Tom Yum soup with shrimp
Ze B AR A B T

© soru

Borsch
%

© omAwHUT cyn-nanwA

C KYPULUEW U TPUBAMU

Homemade noodle soup
with chicken and mushrooms
G5 M I T s T

450 P

O xAruo c roBaguHom

J

Beef kharcho
LN

Ecnun y Bac uMeeTcsH anneprus
Ha Kakue-nn6o npoaykKTbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.




MHOMOPCKNWN 750 P

€ crenuse

TOMATHbIN CVYTI

J

Tomato soup with seafood

C MOPEMPOOYKTAMMU
i RIEY

© vxA no-ouHckM

3

CO CJINBKAMM

450 P

"OIHOW 8 MOHHBLUgeLOTadU 10 BOGLERMLLO LOXKOW TOILUQ BRETO| |

‘edoMar I9LHOWaUE I9HegoeqUOUDM XBMdedloLod eH ALHEUTIMDO WOLE QO SLMUTIQOO0D

AR 5 3 #4577

Finnish fish soup with cream

S,
Dot—
47

'

eLonAuexxou

‘

I9IMATOdU OgQUU-auMEX BH BMIdalLLe BDOLoanWm ded A nuog

Cream of tomato soup

i Y53

450 P

© o kBEHHBIN KPEM-CYT

N KPEM-CVYTI

Cream of mushroom soup

Cream of pumpkin soup

Wi K%

i @ rrvsHO
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€ nnoB 13 BAPAHUHDI 990 P :

C TYPUNCKOW KAMYCTOW i J
Beef pilaf with Georgian cabbage .|
F RHTR 15 Bl s & & M2 T R -

eCl/IBAC AKBA TTALLLA 1490 P

SGl= pazza sea’bass
ESEVE 53 )

© cvoax 1190 P
C MOAKOMYEHHBIM KMHOA

Pike perch with soft-smoked quinoa
RETE L 2L

©Q xviHkanm (1 wr) 190 P
. c ropaaunHomn / c kpeseTkom /

J c cblpoM / ¢ 6apaHuHom /
CO CBMHMHOW M TrOBAOVUHOMN
Beef /Shrimp / Cheese / Lamb /
Pork & beef khinkali (1 pc)
ERFEINFNR / ERIN AR/ W0 =E A 12
FEREMA / BRERENFR (11)

Ecnun y Bac uMeeTcsH anneprus
Ha KakKue-nn6o NnpoaykKThbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

LIPS VIR S e S PO §r g AN
1 F AR R 55 A




COJMAHKA MO-KYTANCCKMU J 850P
Kutaisi-style solyanka | i 7 XUk 243 %

pa

ibl SIEMEHTbI 4eKO

YUALWLYLLYINAU
Chashushuli | & T 50 4= Al

o

@ uvuvna 990 P
. MO-TANBbCKMU

eTCH anneprmnd Ha Kakmne

J

Galian-style tsitsila
1% B 7 I XUBR I8 4 XS

MM

V BacC

© v «MEPYIIN
j Chkmeruli

= SR L g
BT X

€ onxaxypu  690/790 P
C KYPULEWN /
CO CBUHUHOW
Chicken / Pork ojakhuri

’Z%d:]z ﬁ//ﬁr—JXr’ ANEFAR '
B4 7 0L R RS /5 A € KOTNETHI NO-AOMALLHEMY OT METPOBHbI | Petrovna’s homemade patties | {i1 % K il 14

@ ceviHbiE PEBPA 990 P ) ) ) -~
B ese @ PoiEHLIE KOTNETDI C MIOPE | Fish patties with mashed potatoes | i+ 5 ¢

Pork ribs with potatoes . . . ; o
R T o KOTJ/IETbl N3 LLbINMNMEHKA C OBOLWAMMW | Chicken patties with vegetables | &P 9f 4 i 5% 3¢




€) 5=0CTPOrAHOB C FPUBAMMU | Beef Stroganoff with mushrooms | /b - p 4 A 25

eCy,EI,AK MO-CTPOTAHOBCKUN C KAPTO®EJIbHbIMN KPOKETAMMW
Pike perch Stroganoff with potato croquettes | Hrk: B finis I KRR H5 15 Bl 8% 4 1+ 5 5k

WHWUENDb KYPUHbIN
C CAJIATOM N3 3EJIEHU

Chicken schnitzel with fresh herbs salad
XS HEFE T S Vb

CUBUNPCKUE MENBbMEHN
Siberian pelmeni | F{HF] I % T

Ecnm Y BaC MMeeTCd anneprnd Ha Kakue-nmbo npEoayKThI, H(WKHHy\//\(IIH‘ (Z()()(SHLM Te 06 3TOM ()(1)\/\\L\/\d} iTY. Ha ([)()\O[ pdd)\/\HX MCMONb30BaHbl 2/1eMeHTbl JeKOopa

Mopada 61\}())1‘ MOXET OT/TNHaTbCH OT I\F)&‘JLC\AHH&“HHOVT B MEHIO

Q«KAPBOHAPA»

Carbonara
R EH

ViEiope

© nAcTA c LyKUHK
N KPEBETKAMM

Pasta with zucchini and shrimp
TGl ff A T

€ crareTTv «50NOHBE3EY  750P

Spaghetti Bolognese
T A

@ "~/bATENNE C TPUBAMU 750 P
M TPIOOEJIbHbIM COYCOM
Tagliatelle with mushrooms
and truffle sauce

T 3 A 8 5 i A5 T

e«I'IOMl/I,D,OPVIHl/I»

Pomodorini




/
A -'I,r/;’r

’
[ KAPE ATHEHKA
{'. ni Rack of lamb

e 26 4

| Gyl '_, 1 "T','.
IZ/J{! / b )'.'}

© crevik BABET

Bavette steak
i 1 4 Hi

XBVJA VH VVOIVY

L0207 | SIHSIA 03TTIHD-TV00YVHO

S><

Ecnun y Bac uMeeTcsH anneprus
Ha KakKue-nn6o NnpoaykKThbl,
no)xanymcra, coo6wurte 06 aTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

LIPS VIR S e S PO §r g AN
185 18 A A IR 55
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€ cvisAC | sea bass | xwim

@ ~orAnO | Dorado | 4346

OBOLWW rPUIb NN HA MAPY
GCrilled or steamed vegetables

¥ | 75 i R

CTENK PUBAU
Rib eye steak | 44

)

| 1111 | ‘! ' ) .“".I:I'_ _',II:_._ [
|’|!.i|I i ll‘ \“\ ' :.: n‘-' !

vy

1390 P

1390 P

Ecnm Y BaC MMeeTCd anneprnd Ha Kakue-nmbo npEoayKThI, HOH(HHy\//\(IIH‘ (ZO()GUJ‘V\ Te 06 3TOM ()(1)\/\\4\/13#[ Ty. Ha ([)O\OI pd(b\/\G[X MCMONb30BaHbl 2/1eMeHTbl JeKOopa

—’:.rjl..ﬂ_".
»
a7

Mopada 61\?())_1‘ MOXXET OT/TNHaTbCH OT HpeJJ,C\dHHE‘HHOM B MEHIO.

[ APHVIPBI

MOYATOK KYKYPY3bl
Ear of corn | X%

TPEYA OTBAPHAA C TPUBAMMU 450 P

Boiled buckwheat with mushrooms | 7k 4 5% & ik

LALJIbIK
M3 MAKOTU BAPAHWHDbI
Lamb fillet shashlik
Pt =F T4 B

1290 P

LWALbIK U3 KYPUHOTO 690 P
BELOPA

Chicken thigh shashlik

§6 A B 1 HA

NKOJNA-KEBAB
N3 KYPULLbI /
M3 BAPAHWHDbI
Chicken / Lamb lula-kebab
XA/ A

690/990 P

WALWbIK U3 CBUHUHDBI 890P | i
Pork shashlik '|l
|
!

P
A l\\‘
T | |
N [ . f
&

S

I

11

L~

SIDE DISHES | Fil=2

MMNHUN-KAPTO®E/b 390 P
Baby potatoes | #ik/N L&

YXAPEHbIN KAPTO®EJ/Ib C TPUBAMMU

Fried potatoes with mushrooms
B T R

BPOKKOJ1IN C MTAPME3AHOM 490 P

Broccoli with Parmesan | o5 2 T8 74 2% 1k

KAPTO®EJIbHOE MKOPE
Mashed potatoes | -5

KAPTO®EJIb ®PU C TPIO®EJ/IbHbIM
MACJ/1IOM U TMTAPME3AHOM

French fries with truffle oil and Parmesan
2% P T A % TR 2 2R T

[T f'1.||!,

Er'i.if | l |. I:I. 'n[f!




0 TUTPOBbIE KPEBETKW 2490 P

Tiger shrimp
SO K MR

© <AbMAP HA TPUNE 790 P

GCrilled calamari
STy e

€ nococh HA rPunE 1690 P

Crilled salmon
e =




Qcyum | Sushi | %7

JTOCOCb 220 P
Salmon | =

TYHEL,
Tuna | &k

YIOPb
Eel | g

KPEBETKA
Shrimp | fifif

KPAB
Crab | R

KPACHAY MKPA 390 P
Red caviar | a a1

Q CALIMMU ACCOPTMU

Sashimi platter
147 R

C JIOCOCEM
Salmon | =3t

C TYHLOM
Tuna | gt

C YITPEM
Eel | #g4

C KPEBETKOMW
Shrimp | i

Red caviar | 447 #%

69 B
L/

2590 P

€ ocTrbiE cywn | spicy sush

JTOCOCb 220 P
Salmon | =3 fa

TYHEL,
Tuna | &iaf

YITOPb
Eel | #gm

@ 3ANEYEHHDIE CYLIN | Baked sushi | ##]

JTOCOCb

|| Bk A ]

KPEBETKA
Shrimp | ffif

KPAB
Crab | #RQ

FrPEBELUOK
Scallop | Bt

250 P

Salmon | =x#&

TYHEL|,
Tuna | it

YTOPb
Eel | fign

KPEBETKA
Shrimp | & iF

KPAB
Crab | X

FTPEBELUOK
Scallop | )t

ANIW ISINVAYI

HHAW 404JHOLY

VAN {

—

7\

Sk

Ecnun y Bac uMeeTcsH anneprus
Ha KakKue-nn6o NnpoaykKThbl,
no>xanymcra, coo6wiute 06 sTom
odunumnaHTy.

If you are allergic to any foods,
please tell the waiter.

LIPS VIR S e S PO §r g AN
1 F AR R 55 A



L

€ ocTrbiE PONIIBI | Spicy rolls | k% J @ roinbl «KATMDOPHUA

California rolls | % °3AI'IEL1EHHbIE POMbI

C 1I0OCOCEM 690 P C KPABOM 890 P
Baked rolls | %5 =&

Salmon | = Crab | #®& C JIOCOCEM

Salmon | =X | C JIOCOCEM 750 P

C TYHLOM C TPEBELLKOM 750 P .
Salmon | =

Tuna | &t Scallop | Bt C KPABOM

Crab | R C YITPEM

C YITPEM C KPEBETKOW 550P
Eel | #84

Eel | g Shrimp | ff#F i C YIPEM

pa

C KPABOM
Crab | X

0eKo

C TPEBELWLKOM
Scallop | It

JTEMEHTDI

C KPEBETKOWM
Shrimp | fifif

©
©

© ronnbl TEMNYPA J
Tempura rolls | X% %4 &%

A anneprnd Ha Kakue-nmbo

C 1IOCOCEM 690 P
Salmon | =

BacC MMeeT(

nny

© ronnbl «ounagenbona» © «naccuyeckuEe ponnbi

: = iy C YIFPEM
Philadelphia rolls | ¥ Classic rolls | %A%

Eel | g

Ec

C NTOCOCEM 750 P C TJOCOCEM 450P C OrYPLLOM 190P

Salmon | =& Cucumber | #K C KPEBETKOW

Salmon | =3t Shrimp | fdf

C KPEBETKOW C TYHLOM 350 P C ABOKAOO 390P et M
. 0 PAS VAN 3

Shrimp | iR : Tuna | &6 BT Crab | #®AQ

Eel | & : Eel | i C TYHL,OM

Tuna | &M




e

bl 271EMEHTbI

burax mcnon

€) NOKE C TYHLIOM / C NOCOCEM | Tuna / Salmon poke | 4 i s i / =5 5 i 92 301 650/690 P

@ cANAT «KKAMCO» | Kaiso salad | i 390 P

o

anneprnd Ha Kakmne

eeTcq

€ serETAPMAHCKMUI PO PON C YIPEM
C F'YAKAMOJE "V KPEBETKOWM

Vegetarian guacamole roll Eel & shrimp roll
S R A5 M5 61 fif W 5

POJJT C TOCOCEM e POJI/1 C KPEBETKOWM
M KPEBETKOWM TEMMYPA M KPEMOM M3 ABOKALO

N Salmon & tempura shrimp roll Shrimp roll with avocado cream
NO =St EUR K A 5 2 ST 2l S 2

o MUCO-CYMN / C MOPEMPOOYKTAMMU | Miso soup / Miso with seafood | Bkmgiz / i ek ki i 250/450 P e POJ1JT TATAKWN JTOCOCDb

j Salmon tataki roll
o KNMMYN / C MOPEMPOOYKTAMMU | Kimchi / Seafood kimchi | #i3%% / G138 % 390/590 P — X HER 5
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"lUKATyﬂKALUOKOﬂAﬂHAQ 590 P SKJTEP 490 P
Chocolate box C 3ABAPHbIM KPEMOM /
T e o3 i o B C KO®EMHbIM KPEMOM
Custard / Coffee cream éclair
e MOPOYEHOE B accopTuMeHTe 190 P U B DR FLIE S/ Wk 0 TR Y R
Assorted ice cream 0 i N R S R A ! i S X B R Wl
45 Uk IEL I ° YN3KEMK C OOMALIHUM 590 P l:_-_ l y ! o \ o SR . R B : B Ecnu y Bac nmeetcsa anneprus
KJIYBEHUYHBIM BAPEHBEM 'E“Lt.fﬁﬁ '3_j:ﬁh"1' g L RN 3, : : -__:“'x_ . % |wK§m&mmonmmwﬁu
e COPBET B accopTUMeHTe 190 P Cheesecake with homemade By Nl SIS B B S ANEREAR S : nomanyucli::::':l:lr:w o6 srox
Assorted sorbet strawberry jam : ;
e 0 ]2 R [ ] A R If you are allergic to any foods,

please tell the waiter.
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Q CE3OHHbIE ®PYKThI

Seasonal fruits
Fif 4 7K R

1590:P

© -AnoneoH

Napoleon cake

Ecnny Bac MmeeTca annepruga Ha Kakme nméo npoayKTbl, ﬂOH(QﬂyV\CTa, coobLLMTE 06 3TOM O(bMU,MOHTy Ha CI)OTO!'DC\(bM‘TIX MCMONb30BaHbl 21EMEeHTbI JeKOopa.

Mopgada 61104, MOXKET OT/IMYaTbCa OT I‘\pOﬂ,CTOBﬂOHHOM B MEHIO.

€ MELOBUK | Medovik (honey cake) | ki &k

@ 3ranaPu | Zgapari | ks s s

MOPKOBHbIN TOPT

Carrot cake | % &k

CbIPHUKWA
Syrniki | @it




€ ook no-cyxymcku

Sukhumi-style coffee
I3 WK I

CMETAHHWK | Smetannik (sour cream cake) | B4 & ks

© VALoHM ¢ MELOM 350
N OPEXAMM

Matzoon with honey and nuts
e 22 W SR A4 15

O«OPELIJKVI» C BAPEHOW
CTYLWEHKOW 390
Walnut shaped cookies

with boiled condensed milk
I 7L B B ER R

oKPEM-BP}OﬂE

Créme brulée
A R

@ 3ABAPHLIE BYNOUKM 490 P

Choux buns
EHRNS (RS

Ecnuny Bac UMeeTcd anneprua Ha Kakne-nr6o NpoayKTbl, MoxanymcTa, cCoobuinTe 06 3ToM obuLMaHTy. Ha doTorpaduax Mcrnonb3oBaHbl 31eMeHTbl Aekopa
Mopada 61100 MOXET OTNIMYATLCA OT MPEACTaBEHHOM B MEHIO.

OECEPT «[MABJTOBA» | Pavliova dessert | {5y b FH




TABJIMLA KAJTIOPUAHOCTH

‘ BblXon, r ‘ BENMKN, T ‘ KUPBI, T ‘ YIMEBOADLI, I

BENKN, I ‘ KUPBI, T ‘ Yrnesodbl,

TABJIMLA KAJIOPUAHOCTH

BblIXon, I

BEJTKW, T ‘ KUPBI, T ‘ YIMEBOODLI, ' | KKA

‘ BblXon, r ‘ BENKWN, T ‘ KUPBI, T ‘ YIMEBOADLI, I ‘ KKAN

rOPAYUNE 3AKYCKHU

rOPAYUE BJTIOOA

KKAT BbIXo[, I KKAN
XOJTOAHbIE 3AKYCKHA CAJNATDI
TapTap 170 55 16 55 244 Tennbln canaTt
n3 dopenn c popenbto 520 22 24 22 292
T 170 28 20 21 375 V1 CBIpOM
apTap M3 TyHUa CyAYrYHU
ii?_gszzaHbl OBoulHoOM canat
MO-rPY3NHCKM 230 3 1 12 62
Cc TptodenbHbIM ) 130 5 9 6 208 o CneLusMu
COyCOM, pyKoson
M NapMe3aHoMm OBollHoM canaT
TaoTa No-TrPY3MHCKM 255 7 20 12 255
pTap 170 21 23 22 376 c opexamu
M3 rOBAAMHbI
Canat
CBeKofibHaga 500 9 59 59 531 ¢ POCTEUGOM 240 19 43 18 533
MKpa
BaknaxaHHas gggbjb@m 250 10 38 18 453
MKpa 210 6 18 39 337 Y
no-goMallHemy BuHerpert
C KUNBKOT 220 12 22 29 364
Pynetmkm
13 Gakna)xaHoB 187 9 104 15 1032 Canat 500 7 18 6 15
NO-rPY3MHCKM «C rpankm»
Accoptu 155 9 30 16 369 Onusbe 221 15 42 25 541
M3 Nxanm no-AoMallHeEMY
CaumBu 230 34 53 6 641 Canat
13 Bakna)kaHa,
fomatiHne 490 14 5 40 265 KpeBeToK 210 15 28 26 415
conenns 1 bepmMepcKoro
AccopTu Ccbipa
M3 AOMalHMX 280 53 62 11 816
CbIpOB Canar «Llesapb» 220 22 49 3 545
C KpeBeTKamMm
AHTMMNACTU 350 45 69 19 878
Canat
BaneHble ToMaTbl 100 7 22 4 244 C XPYCTALLMMU 262 7 85 45 974
GaknaxkaHamm
APTULLOKM 100 3 8 10 130
C 6 100 21 23 0 291 Tennein canar
bip 6pu o
¢ Kyputen 240 26 35 10 455
foproHsona 100 19 26 0 310 M KOMYEHbIM
CYNYTYHMU
NapMesaH 100 35 30 0 413
rOPAYUNE 3AKYCKU
fpuccumHm 100 19 6 61 374 s
JTobno
PocT6UD 145 25 36 3 435 || «xapkanus» 267 16 25 >3 474
3aneyeHHble YKapeHbili
nepubl paMnUpo c
140 7 35 21 429 YAYTYHN
C KPEMOM CToMATAMU 220 29 33 9 449
n3 deTbl M WAKMHATOM
Ce30HHbIe 330 5 ] 17 92 YKapeHble
OBOLUIM 1 3eNeHb KpeBeTKM
AccopTn C YECHOKOM 200 36 39 19 576
cneunamm
BpyckeTTa
90 10 7 24 203
c popenbto Aonma . 234 23 65 19 754
c 6apaHuHOM
bpyckeTTa
C FOProH30/10M 350 39 64 100 132
bpyckerTa 90 1 23 21 337 | | M Pywen
C pocTbundom B
KapTtodenbHbim
BpyckeTTa nupor 450 20 38 129 943
c nepuamm 90 6 12 27 242 c rpubamu
n peTom
KyTabbl C CblpoM 160 24 34 65 665
Cenbob
C neyeHbIM 220 20 56 42 758 KyTabol 150 9 26 64 554
KapTodenem C KapTodenem
KyTabbl
. 152 19 35 58 624
Accoptu 350 41 71 2 808 c 6apaHunHON
n3 konbac
gfeafe‘i"m 190 10 26 62 525
CanamMum Hanonw 100 22 54 1 574
Xaqanypu 445 62 71 125 1386
no-agykapcKm
Kon6aca 4yopuso 100 22 26 0 322
LlaBep™Ma
C Kypuuew
Y 336 27 57 35 759
LLlerka BaneHaq 100 24 28 > 449 M COoycoMm
Korra caue6enn

Onagbu Cypoak ¢ nogkon-
N3 LLYKUHW 211 19 38 19 492 YyeHHbIM KMHOa 300 39 83 41 1061
c popenbto
Yebypek ﬁg-igg:cm =65 =9 109 68 1485
. rogg o 180 23 68 69 984
A YkMepynm 600 54 19 6 1312
j%i{a%i%om 160 18 84 64 1086 | | Omaxypu 310 34 63 50 903
Opxaxypu
jigyp%eh: 200 29 88 64 1164 | | ckypuueit 310 s 27 = 635
CBUHble pebpa
KpeBeTkn 460 47 74 80 1180
361 bypaity 200 24 32 28 495 C KapTodenem
CongaHka
Xadanypwu 332 25 56 11 652
No-Merpenbckm 00 69 78 122 1469 MO-KyTanCCkm
Yawywynm 250 37 32 12 547
Xadanypu 440 58 63 121 1277
MNO-UMEPETUHCKMN KoTneTbl
Xauanypu no-goMallHemy 416 35 117 54 1409
C KOMYEeHbBIM 510 73 77 126 1491 OT MeTpoBH®b
CHIPOM CYNYTyHM (F;)t|)—||6+oHt;e KOTNeTbl 240 20 60 53 3871
YumabaTtTa P
C YECHOYHbIM 150/50 14 15 75 488 KoTneTnbl
CcoycoMm N3 UblMIeHKa 360 38 97 36 1219
C oBOLLaMM
ﬂ;izfﬂblpa 110.3 9 4 66 331 —
SPCTPOraHoB 330 27 95 44 1128
CcYnbl c rpubamu
Cynak
IOKM o amn 463 29 29 69 631 no-cTpora-
P HOBCKMW C Kap- 280 31 88 58 152
Bopuy 392 31 46 45 717 TOodEenbHbIMM
[oMaLwHui KpoKeTaMu
cyn-nanua Cnbunpckme
C KYpUHOW 390 28 42 26 589 nenbMeHu 280 > 15 8 230
rpyakom
n rpybamm EJHE;LZF";
amuo A 280 43 40 40 689
P y 363 46 37 23 610
C roBaguVHOM 13 3eneHun
CpeamnseMHo- MACTA
Z;ECCP;MHMCTAOA,\C/)IZZf 370 25 10 38 340 «Kap6oHapa» 320 36 60 66 985
MPOAYKTaMY Di‘;TSBZ$KyaK$:“ 300 25 36 62 675
z;acgaia“;;““ 340 34 38 19 557 c
cBonoHbeaes 330 | 31 44 | el | 760
TbIKBEHHbIN 350 7 23 26 465
KpeM-cyn Tanbatenne
. c rpyubamm
Io“e”‘;fgb'nm 350 5 13 20 217 U TPIOEN bHbIM 330 29 o4 85 939
P Y COYCOM
Ef)“eg'fyﬂ 330 1 29 9 341 «MOMMAOPUHM» 280 17 32 67 619
rOPAYUNE BTIOOA BIIOAA HA YTNIAX
MnoB Kape arHeHka 355 58 54 28 826
13 GapaHUHDbI 410 26 61 95 1400 Crenk baseT 200 52 49 659
C rypuUmcKom
KamyCcTo Cwnbac 290 163 27 906
Hopano 300 164 27 934
Crbac «Axsa 400 153 55 8 1086
Mauua» OBoLWY rpUnb
XUHKanu UNu Ha napy
COyCOM
XUHKanu cyaak
c erBeTKoymﬂ 100 10 4 29 190 Crenk pubamn 232 127 90 8 1329
X Wawnbik
MHKammn 100 14 12 28 274 N3 MAKOTU 350 36 61 20 773
C CEIPOM GapaHUHbI
XUHKanu 100 8 9 o8 225 LWawnbik
6apaHuHa N3 KYPUHOIo 340 49 22 42 568
6enpa
XUHKanwm
CBUHMHaA- 100 8 9 28 225 MNona-ke6a6
FOBAAMHA 13 6apaHUHbl 347 32 94 29 1089




TABJIMLA KAJTIOPUAHOCTH

‘ BblXon, r ‘ BENMKN, T ‘ KUPBI, T ‘ YIMEBOADLI, I | KKAN BbIxon, r BENKN, I ‘ KUPBI, T ‘ YINEBOQObLI, ' | KKAN BbIxond, r BENKN, I ‘ KUPBI, T ‘ YIMEBOODLI, ' | KKA

BNIOOA HA YINnaX OECEPTDI ANMNOHCKOE MEHIO
NMionga-ke6ab 247 45 20 21 577 CMeTaHHUK 176 6 37 97 737 OCTPbIE POSbI
M3 KypULbl «OpeLKki»
. Jlococb 180 14 17 45 391
Lawnbik 250 4 71 28 954 C BapeHon 132 6 6 48 282
13 CBMHWHDI CryLLeHKOM TyHel, 180 15 14 45 268
JTococb HecepT
Ha rpuine 160 37 20 10 367 Haonosan 176 6 21 73 505 Kpa6 180 1 12 45 222
Moebellok 180 12 13 46 346
Ig;gzs::/]e 242 19 17 9 569 AMNOHCKOE MEHIO p
CALLNMKA KpeBeTka 185 14 14 45 364
KanbMap
Ha rpvine 130 21 “0 7 476 Cawnmy 375 61 10 1 387 Yropb 170 13 24 45 452
accopTu
FAPHWUPbI Calwmmu 3AMEYEHHbIE POSI/IbI
KapTodenbHoe C nococem 75 9 4 2 78
203 5 33 37 400 Jlococb 190 17 22 51 467
nope
oy 75 1 O ! >l y 190 16 31 50 540
[MoyaTok 200 9 58 68 562 C TYHLLOM ropb
Ky Ky pYy3bl
Cawmnmum KpeBeTka 190 15 17 50 412
75 24 3 5 145
KapTodenb dpu Cyrpem
c TptodenbHbIM Moebeluok 190 14 17 51 419
MACTTOM 130 7 37 43 532 CawmmMm } 75 9 0 ] 43
1 NapMe3aHoM C KpeBeTkow Kpa6 180 14 16 50 401
Cawmnmm
rti\l/rl):gc_benb 152 4 35 37 482 C KpacHoMm 80 8 3 2 70 POJIIBI TEMTIYPA
. ViKpou C nococem 205 20 1 86 524
POKKOAN 160 5 5 4 80 cyLwm
C MapMe3aHOoM Cyrpem 205 29 36 85 787
JTococb 32 3 1 9 60
KapTodens,
KapEHHbIl 237 10 101 56 1214 TyHeu 22 4 0 52 C kpabom 205 8 ° 85 494
¢ rpubamu Vrops 30 4 o 10 56 C KpeBeTKo 205 20 8 85 496
peya oTBapHad
¢ rpuGamMu 2N 23 31 99 764 KpegeTka 30 3 0 49 C TYHLOM 205 21 9 85 502
OECEPTbI KpaCHa‘/_—l MKpPa 33 5 2 1 77 CANATHI
Kpab 33 3 0 10 55
L kaTynka Moke
167 5 40 72 667
LokonaaHasn OCTPbIE CYLIN C TYHLOM 220 2> 25 83 | 659
MopoxeHoe JNococob 37 4 4 10 92 Moke
B aCCOPTUMEHTE 50 1 4 13 94 o cem 220 20 28 84 677
s TyHel, 37 4 3 9 83
Copbert Canart «Kaiico» 130 8 13 9 183
B aCCOPTUMEHTE =0 © © 15 63 Yropo 37 4 3 10 83
SKnep KpeBeTka 45 4 3 9 82 CyTibl
C 3aBapHbIM 110 6 25 36 392 I—pe6e|_|_|o+< 45 4 4 12 105
KpeMoM Mwuco-cyn 300 5 5 8 96
Kpab 37 3 3 9 78
SKnep
c KObEMHbIM 110 6 27 36 415 CYLWW 3AMEYEHHDIE
Mwco ¢ mope- 300 14 5 8 129
Kpemom Jlococb 38 5 6 11 17 npoaykramMmm
?”ﬂi’;eaV‘SHMM TyHeu 38 5 4 10 98
KAYGHUYHBIM 145/60 8 30 64 550 1 yrops 38 4 4 10 97 KuiMan 350 7 7 10 138
BapeHbeM KpeseTka 38 4 4 10 96
CesoHHbIe 1003 6 3 120 528 Mpe6elok 38 4 4 12 105 Kumun ¢ mope- 290 16 3 7 123
bpyKTbI npoAyKTamMu
HanoneoH 196 8 54 57 746 Kpab 58 “ & 10 92 -
DUCTalWKOBbLIN PONITB! KATTVDOPHNA oo Epmancay 185 6 1 42 289
ponn
pynet 120 6 24 49 435 C nococem 238 13 8 61 367 Cc ryakamone
MenoBuK 153 7 32 94 698 C Kpabom 228 20 9 61 406 Ponn
3ranapw 141 7 32 85 656 C yrpem 238 21 9 61 405 aizeeaeg;w 190 14 21 56 476 W
:/CI)OSKOBHI:II/I 156 6 25 61 577 POMbl « DUIAOENTBDONA» aBoOKago @
P C nococem 195 15 17 52 421 Posif ¢ yrpem
. 200 20 29 68 611
CoIpH KM 265 34 18 46 481 | oo 190 4 19 . Lel U KPEBETKO G I NZ A
Kode .
M10-CyXyMCKMU 60 2 5 21 137 C KpeBeTKoMn 260 26 23 61 555 POMA C NoCOCEM
KIACCMUYECKME POASBI 1 KpeBeTKOM 235 29 15 85 584 PROJECT
SasapHtle 130 1 2 3 31 TemMnypa — gi —
ByNOUKM Nococb 120 13 3 51 284 5 ginza.ru
onn
MaLoHM TyHeu 120 14 0 S0 260 C KpeBeTKOoM 210 13 9 73 428
C MelOM 230 7 17 41 346 Orypel, 100 5 1 57 233 TeMnypa
1 opexamu
ABOKago 100 6 8 53 307
K 6 130 4 28 29 385 g iSQQCLaTaKM 200 23 21 67 SR
pem-bptone Yropb 120 12 2 57 290




iy

GINZA

PROJECT

S 2 inZa.nu -

B MPOLLECCE NPUTOTOBJIEHUNA BI04
U KYNUHAPHbIX U3AENUN NULLEBBIE JOBABKMU,
BNOJIOTrMYECKU AKTUBHbIE OBABKU
N KOMMNMOHEHTbI, NTOJTYYEHHbIE C NTPUMEHEHUEM
FTEHHO-MH)XXEHEPHO-MOOAN®ULUPOBAHHDbIX
OPrAHU3MOB, HE UCNOJIb3YIOTCH.

B CBA3U C NOCTYNJIEHUEM HA NPEANMPUATUE
CbIPbfl PA3JINYMHOW COPTHOCTHU OT PA3J/IUYHbIX
NMNOCTABLLUNKOB BO3MOXHbl OTKJTIOHEHUA
B MUIWEBOW N SHEPTETUYECKOMN LLEHHOCTM BAIOA,.

B CBA3U C NOCTYNNEHUEM HA NPEANPUATUE
CbIPbSl PA3/IUNMHOMN COPTHOCTU OT PA3JIMYHbIX
NMOCTABLLUKOB BO3MOXHO COAEPXAHUE
B NPOAYKLUUUN CNEOOB NMIOTEHOCOAEPXALUUX
3JIAKOB U JTAKTO3bl, MOCTYNUBLIUX B NPOAYKTbI
NCKYCCTBEHHbIM NYTEM,

AAHHOE U3OAHUE ABNAETCA PEKJIAMHbBIM
MATEPUAJIOM. NOJIHYIO UHOOPMAL UIO
O CTOMMOCTM B0, BbIXOAE U NMULLEBOW
LEHHOCTU Bbl CMOXXETE HAUTU B MPENCKYPAHTE,
KOTOPbIN HAXOAUTCSH HA OOCKE NMOTPEBUTENS
U NMPEOOCTABJ/IAETCH NNOCTAM NO NEPBOMY
TPEBOBAHMUIO.

HA ®OTOrPA®UAX UCMNOJIb3OBAHDI
3NNIEMEHTbI OEKOPA.



