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1 OMNET 590P 3 AMPAHWM OT HAHMU 390°P 5 APOMATHAS AUYHULA 690P
OT WWED-NMOBAPA PECTOPAHA Nani ] C NPAHOW 3EJTEHBIO U ABOKAOO
ani's ayrani
Chef's omelette PIERR W) Fried eggs with spiced greens and avocado
BT E AR FEE WA A A R AR NMpocb6a NpeaynpeXxaaTb Ballero
4 MALLOHM C MEOOM 690 P obuuMaHTa 06 MMelowelica y Bac
2 YMPBYM 690P — 6 TBOPOXHAS 3AMEKAHKA 590 P annepruu ua onpeaenenbie
NO-rPY3UHCKM Matsoni with honey C YEPHOC/IMBOM W CMETAHOWM rater '

. Please, tell your waiter if you have
K a0 any food allergy to certain products.
Georgian chirbuli | f#4&7 VH & Cottage cheese casserole with prunes and sour cream BT R 3oB

W R AT 15 e SR A T AN W T A5 AR IR 5 5
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1 BEPYCKETTA C AMLIOM NALIOT 990P ‘

N NOCOCEM XO/1040HOIO KON4YeHMA 3 MA3YHbA C KOJIBACKAMU U BEKOHOM 790P
Bruschetta with poached egg and cold smoked salmon Sunny-side up eggs with sausage and bacon

A& B LS RO K B E AN =S MR E

2 BPYCKETTA C 9MLUOM MALLOT 750 P 4 BENKOBbLIV OMIET C ABOKAOO 790 P
N BEKOHOM N TOMATHOW CATbCOW

Bruschetta with poached egg and bacon Egg whites omelette with avocado and tomato salsa

K A ARAT & B L s FUEE 1 DHE IO A= Il RN B /K B2

‘; - ‘ \

ONALObU U3 LLYKUHW CO CMETAHOWM / C JTOCOCEM XONOOHOMO KOMYEHUA 590/1090 P

Zucchini pancakes with sour cream / with cold smoked salmon | BIVE &5 & /GEFES BE R 430 / B 76 3 2 BEHs e % 1F = S0 f

OPAHNKN C BEKOHOM

850P

Potato pancakes with bacon | ¥ 24t

1 CoHOBWMY C TIOCOCEM

910 P

2 C3HABWY C MHOEWKON

560P

Salmon sandwich
= =R

Turkey sandwich

KA =R
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1 ONAObW C YEPHUYHbBIM BAPEHBEM 590P 2 MAHKENKU C AMESIbCUHOBbBIM 590P
KOH®UTIOPOM

Russian pancakes with blueberry jam

THUVE A TiC 24 5 A o Pancakes with orange marmalade
S AT RS T R %

1 KYKYPY3HAS KALLA 590P 3 PMCOBAS KALLUA HA KOKOCOBOM 590P

CO CTPAYATEIION MOJ1OKE C MAHITOBbIM COYCOM

Cornmeal porridge with stracciatella Rice porridge with coconut milk and mango sauce

22 2 A LT B oK 3 B3R ks 15 T+ SR . ol =S RS

2 OBCSIHAS KALLA C MPELIKMM OPEXOM 510P 4 BVHbI CO CMETAHOM 350P CbIPHUKU C BULLHEW 610 P [OMALUHWI TBOPOT C BULLHEWM 490 P
Oatmeal porridge with walnuts Crepes with sour cream Syrniki (cottage cheese pancakes) with cherry Homemade cottage cheese with cherry

A3 34 YR BC R B 3 B S WA P R



XUJIOLIRbIE SAKYCKM

COLD STARTERS w5

"‘E( ...:5“ -!

*ﬁ-

1 TAPTAP U3 N1OCOCH 1450P 2 TAPTAP U3 TYHLUA 1450 P 3 TAPTAP 13 TOBAAUHDI 1090 P o6 iPOCE62 MPeRyTpeNAaTL BaWero oduunaNTS

C MYCCOM M3 ABOKAOO C MYCCOM 13 ABOKAOO C FrPEHKAMW BYPXXE NPOAYKTH MUTAHUS.
Pl tell iter if h

Salmon tartare with avocado mousse Tuna tartare with avocado mousse Beef tartare with bourget bread croutons any 1?553 atleler)g/?/utzbvgzlrttzrlr: grooudusi\:/se

= S P i SR S 0 B T T R B “F B RHARCAT /R RF IR A0SR R A L AR 2 SR 4 B



1 PbIBA LUED-MOCOMA

Chef's salted fish
= J5T £

2 CKYMBPNA N MYKCYH
C NMEYEHbIMKX OBOLWWAMMU

990 P

Mackerel and muksun with baked vegetables
fif £ RS % 19 ik 5 T B 5

®OPLLUMAK 650P nNALWUTET M3 KYPUHOWM MEYEHU 610 P
Forshmak Chicken liver pate
YN ) YRR

1 KAPIMA4Y4YO
M3 roBadanHbI

Beef carpaccio

YA R

2 KATIPE3E

3 BUTEJ1J10 TOHHATO

T90P

Caprese salad

A B

Vitello tonnato

EAEHFE N AR



i

L T
= i
=W

1 COJIEHBbS U3 BOYKU 890P

2 ACCOPTU CAJIA C TPEHKAMU N YECHOKOM 1290 P

Barrel pickles

LTS

Assorted salo (cured pork fat) with garlic and croutons | {43 IS B ez & 6 T

COJNMEHOE CAJO / KOMYEHOE CANO / TPYAMNHKA KOMYEHAS 410P
Salted salo / smoked salo / smoked bacon | Jak b it % i / 5T/ 5= AL A

1 MACHOE ACCOPTU C COYCOM XPEH

2 CE3OHHbIE OBOLWM
M 3EJTIEHb

Cold cuts platter with horseradish sauce | {147 A& # BC B %%
Seasonal vegetables and greens

KYPUHbIV PYNET / BYYXXEHUHA 590P weusEmna
chicken roll / cold baked pork | A% / BI4A
POCTBUN® / OTBAPHOWM FOBSAXXNIM 93bIK 690P

roast beef/ beef tongue | 41 / H4TH

L

CENNEQOYKA C BEBU-KAPTO®EIEM 690P yakkM 550P

Herring with baby potatoes | fif fa 4 i k4 1 & Tajik chakka | BR#bHr



1 CBEKOJIbHASA UKPA 550P 2 BAKJIAXKAHHASA NKPA
MO BABYLUKWUHOMY PELIEMTY

Eggplant caviar
i

Grandma's recipe beetroot caviar
ACCOPTU 13 OJOMALLHWX CbIPOB T90P N WiEiES

Homemade cheese platter | {455 & 5%

LY
-

CbIP CYNYTYHW / CbIP CYNYTYHU KOMYEHBIN / JOMALLHWUIN CbIP / 310P
CbIP YEYW/ / CbIP YEYMIT KOMYEHbIN
Sulguni / smoked sulguni / homemade cheese / chechil cheese / smoked chechil cheese

fREl e n] / EAERRS L e R / BRGER] / IR A/ R A A E

1 BPYCKETTA C TOMATAMMU 390P

Bruschetta with tomatoes

HE AW HLEE
2 BPYCKETTA C KPEBETKAMU U ABOKALO 490P

r
Bruschetta with shrimp and avocado

E N £ Jp
1 CALMBU U3 KYPUHOIO BEAPA 690P 2 ACCOPTU MXANN 650 P BRI AT LS
(cBekna-kanycTa / WwnuHaT / nanpuka) PYJETbI N3 XXAPEHbIX 3 BEPYCKETTA C POCTEM®OM 490P
Chicken thigh satsivi BAKJTAXXAHOB IMO-TPY3NHCKMN
SR N S by Assorted pkhali (beetroot-cabbage / spinach / bell pepper) Bruschetta with roast beef

AR BRI B —H 1/ B /B Georgian fried eggplant rolls | #44 & M XK BTl 14 K A4 A AT G LS



CAﬂATb\

SALADS

1 TENMbIA CANAT 1590 P
C TOCOCEM U CbIPOM CYAYTYHWU

o

Warm salmon salad with sulguni
S IR R IR

2 CAJIAT C POCTENDOM 1190 P

Roast beef salad | 4 W Hr

3 CAJIAT C MAHTO, 1190 P
KPEBETKAMM
N CbIPOM CTPAYATENNA

Salad with mango, shrimp and stracciatella
T R AU 22 22 77 U 3 s Y0

4 TEMNbIN CANAT
C XPYCTAWNMUN BAKNTAXKAHAMA

990%P

Crispy eggplants warm salad | Bfjifi ot b

5 CAJTIAT C KAMYATCKNM KPABEOM

Mpocb6a NnpepynpexpaTtb Bawero
oduuMaHTa 06 nMewLwenca y Bac
annepruu Ha onpepesieHHble
NPOAYKTbI NUTaHUSA.

1590 P Please, tell your waiter if you have
any food allergy to certain products.

Kamchatka crab salad | 7 £ b $r

LIS OPIE S/ G SN
R AR S A



1 CAJIAT «<BAXOP»

3 CAJIAT «dAHTUKOb»

Bakhor salad | 2% 5 5% XUk Y Hi
2 CAJAT «TUJT»

Yangiyul salad | 52%5 54 W4
4 CAJAT «AHUNK-YYK»

Til salad | B2& 5 ve 4= % P i Achichuk salad | 2% 5l va 25 Al Y hi

1 OBOLUHOWM CANAT
NO-rPY3NHCKWM CO CMNELMNAMU

Georgian vegetable salad with spices | #& &5 W HER XD H7

2 OBOLLHOW CANAT < 790P
MO-TPY3MHCKM C OPEXAMM

Georgian vegetable salad with nuts | &€ R R #2747

FPY3MHCKUIN OBOLLHOW CANAT TI90 P CANAT C NTOCOCEM 1390 P
C roBagMHoOMN XOJTOOHOIO KOMYEHWS

Georgian vegetable salad with beef | #&4 &4 A E PR Salad with cold smoked salmon | ¥ =y Hr



CAJIAT C ABOKALIO, PYKOJIOWM C KPEBETKAMU 990 P

Salad with avocado, arugula and shrimp

A R R SR SR 0

akl AT s il
Ve
¥ |':' ta -*.'l.r'h R Py
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1 BYPPATA CO CME/IbIMM TOMATAMMU 1590 P

Burrata with ripe tomatoes | fii fr 8 05 B 44 Be 205 il

2 JIEFTKWUI CANAT C CbIPOM CTPAYATESA T90P

Stracciatella salad | Z R WIHEK BRI Hr

3 ONMMBbE MO-AOMALLHEMY 550/590/690 P
C MEYEHbBIMM OBOLLAMM
C KONMBACOW / C KYPULIEM / C 93bIKOM

Olivier Russian salad with baked vegetables and sausage /
chicken / beef tongue

FE R AT W/ WG A/ Sk 2R H B A JR P

FPEYECKUM CAJAT 790P 4 ceEnbab Noa Wyson 690P
Greek salad | # B Hr Dressed herring | 41 3% k1 70 Hr

1 TEMNNbIA CANAT
C KYPULIEN
N KOMYEHDbIM CYNYTYHU

9290P

Warm salad with chicken
and smoked sulguni
X A B R R T TR W SR B

-

2 LE3APb_ 890/990 P 3 TEM/bI CANAT 810P
C KYPULIEM / C KYPMHOW MEYEHbIO
C KPEBETKAMM

Warm salad with chicken liver
Chicken / shrimp Caesar salad Py
X ]/ BRI B
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| OPHYNE SAKYCKV\

HOT STARTERS e T

PARAY

1 KPEBETKW "BOHI-B3HI™ TI90P 2 AmKAMNCAHOAN 790 P
Bang Bang shrimp | #E# IR Ajapsandal | B2 5

Mpocb6a Nnpepynpexpatb Bawero opuLMaHTa

3 30J/10TUCTbIE MYALN 650 P 06 vmeplou.;eﬁcq';( Bayc :nnepruu Ha onpezeneHHble
C CbIPOM CYNYTYHW NPOAYKTbl NUTaHUA.
Please, tell your waiter if you have

Golden fried mchadi with sulguni any food allergy to certain products.

B TORGHERCIR /R ol JE Wik IR A B R i L AR AT AR S A



pex

L s i

XAPEHbIE KPEBETKN C HECHOKOM U TPY3NHCKUMU CMELIMAMUA 1390 P

Fried shrimp with garlic and Georgian spices | #4337kl 75 & R

: 3 . v
| *..Jr" (hi

[OSIMA CO CBUHUHOM 790/990 P
N roBagMHOM / C BAPAHUHOM

KYYMAUYU U3 TENSYbUX MOTPOLLUKOB 790 P

Dolma with pork and beef / with lamb
WA R4 W/ NS Veal giblets kuchmachi | #4557 XU A A ik

LWABEPMA C LbIMN/IEHKOM 790 P

Chicken shawarma | 3R 7 E3s

BEEP U3 BAKJ/TAXXAHOB 890P
C TOMATAMM U CbIPOM CYYTYHU

Eggplant fan with tomatoes and sulguni
VU LLAT 757K o J& 93 s 6 Al

s+

1 XAPEHAS YYYBAPA 890P 3 XXAPEHbIN CbIP CYJTYTYHU
C MSICOM ArHEHKA CO CBEXXMMW TOMATAMMU

Fried chuchvara with lamb meat | RIZEFE % T Fried sulguni cheese with fresh tomatoes

FIRR iy JE 3 s 425 e 6 2 A
2 NTIOBNO «XAPKANS» < 690P e !

Kharkalia lobio | #&# =5



XAYATTYPU A TINPOT

KHACHAPURI

2 %

1 NMEHOBAHW

A 18 b

990P

& PIES

2 XAYANYPU MO-METPEJTbCKUA

890P

Penovani
5 WK B 1A

Megrelian khachapuri
W 21 7R XA R 2 3 B

Npocb6a NnpeaynpexAa
odmumaHTa 06 MMewLWEeNCa y Bac anne
Ha onpepenieHHble NPOAYKTbl MUTAHUA.
Please, tell your waiter if you have any food
allergy to certainfoducts.
R L Bt A,
IR IREP NN & Al

3 XAUYAMYPU C FPYLLEWN, 990 P

4 XAYATTYPU C KOMYEHbBIM 890P
FOPrOH30/TOM U MPELIKMM OPEXOM

CblIPOM CYJIYTYHUA

Khachapuri with pear, gorgonzola and walnuts Khachapuri with smoked sulguni cheese
o X ZE il B A AR A R A B

SETRR T JE W pa R A



CAMCA C KYPULEWN / BAPAHUHON

450/590 P

Samsa with chicken /lamb | %8P/ 26 RS RSG5t

AUYMA C COYCOM MALIOHU 690P

Achma with matsoni sauce | T2 WIE& GF 45 L BR 4 175

KYTABbI / Qutabs / KA1t

C KAPTO®EJIEM | With potatoes | 15 410 P
C CbIPOM | With cheese | &/ 510P
C 3EJIEHbIO | With fresh greens | #3214 490P
C BAPAHUHOWM | With lamb | 2 A4 690 P

i

1 XAYAMYPU C KAMYCTOM 890P

Khachapuri with cabbage | Hi#§ <& H

2 XAYAMYPU C TOMATAMU U TAPXYHOM 850P

Khachapuri with tomatoes and tarragon | i S IAFE L E

YEBYPEK / Cheburek / ¥Ei4/0t

C CbIPOM | With cheese | i i 550P
C BAPAHWMHOW | With lamb | 4 690P
C TENATUHOWM | With veal | /4Pt 690P

1 XAYAMYPU MO-TYPUNCKU 790 P
C PYBJIEHbIM A1LOM

Gurian khachapuri with chopped egg | 7 F] 7 48 & w25 3 B
2 KYBOAPM < 1090 P

Kubdari | #1414t

‘; .

Y

3 XAYAMYPU MNO-UMEPETUHCKM 790 P

Imeretian khachapuri | #5175 X Bk -2 3% BE
4 XAYAMYPU MO-AOXKAPCKM 790 P

Adjarian khachapuri | BifFL/R XUE 2 3%



HV\HHA

PIlZZA

I'Ipocn:6a
npeaynpexnaTh
/Baliero ' odnLUmMaHTa
‘o6 MMeloLLeCH
Lry‘Bacannepruw
‘Ha onpepeneHubie
NPOAYKTHL IUTaHNE.
Please, tellyour waiter
if you have any food
allergy toicertain:
products: ’

1 C KYPULIEM 990P 2 CBETUMHOWM U TPUBAMMU 990 P
N COYCOM MECTO

Ham & mushrooms | ki BE3E B %

Chicken & pesto sauce .
X A 3 CO CTPAYATENON 990P 4 <4 CbIPA» 990P 5 «MEMEPOHM» 990P 6 «MAPIAPUTA» 790 P

Stracciatella | 22 2 4 WV Il 9% 5% Four cheese | (Y& Pepperoni | £ iaH5E Margherita | ¥ i e 3 =



1 TATMAH
C HEXXHbIM ATHEHKOM

890°P

Lagman with tender lamb

I = P o T

2 XALUNAMA C BAPAHUHON

Lamb khashlama | ZEA + 5%k

3 KIOOTA-BO3BALU

Kufta Bozbash | i & AL

4 MALUXYPOA C BAPAHUHOM U ropoxoM Mall 690 P

Lamb mashhurda with green gram | 2245 %

5 BOPLL C TOBAQMNHOM 790 P
M YECHOYHbIMU MAMMYLWKAMM

Borscht with beef and garlic pampushky | 4 W4 L 5 /) A

Mpocb6a NnpepynpexpaTtb
Bawero opuULMaHTa

06 nMmeloLwencsa y Bac anneprum
Ha onpepaeneHHbie NPOAYKTbI
nuTaHuga.

Please, tell your waiter if you
have any food allergy to certain
products.
LU P0E R3¢ = UK
ARSI EN NS A



JOMALLHUI CYM-JTAMLUA C KYPOW / 610 P
C KYPOW U TPUBAMMU

Homemade noodle soup with chicken /
with chicken and mushrooms

S RG TR/ G A PRk T 2%

YEYEBUYHbIN KPEM-CYT

"'"""'*’--..-5.';;.;'{-" [ L | Cream of lentil soup | #i/Nm Z%

1 TOM 9IM C KPEBETKAMMU 890P 2 YXA CO C/TMUBKAMMU 990P

Tom Yum with shrimp | R4 FH 7% Salmon soup with cream | @il &%

1 BAJbIK-LUYPMA 890P 3 YYUBAPA-LLUYPMA 690P

C MACOM ArHEHKA

Balyk Shurpa | B2l 5fE4 @i
. Y Chuchvara Shurpa with lamb

2 XAPYO C FOBAANHOM / < 790/890P . ..iivvviny

C BAPAHNHOM

TbIKBEHHbIN KPEM-CYT 550P wABENEBbIVI CYN 590P

Kharcho with beef/lamb
Cream of pumpkin soup | #53li # R Sorrel soup | FR#%) IR W/ ERG



| OPHYNE Bﬂﬂ]ﬂ

#

MAIN COURSE

1 XUHKAN 230P

6apaHuHa / cBMHMHa-rosaaunHa /
TenatuHa / cbip-WwnuHaT

Khinkali

lamb / pork & beef / veal / cheese & spinach
IR

EW/EA—E R N A T

NMpocb6a npeaynpexpaTtb
Bawero opumumaHTa

06 umerowemncs

y Bac annepruu

Ha onpenesieHHble
NPoAYKTbl NMUTaHUA.

Please, tell your waiter if
you have any food

2590P

OIOXKNHA XUHKATTN

6apaHuHa / TenatnHa

Dozen khinkali lamb / veal
+ AR ER/ N

2990P

2 JIOTMATKA ArHEHKA

Lamb shoulder | ZEFEK

1 YAXOXBUIN M3 UbIMNEHKA 890P 3 MAMAJbITA 550P
Chicken chakhokhbili | &P ##} L) Mamalyga

9 6 3 XU K
2 YALUYLUYIIM U3 HEXXHOW TENATUHDbI 990P

Tender veal chashushuli | &4 2 WV JXUBE e 5N 4= 1Al

e

LUMLUWIA TO-TAJTbCKA

MATAPA XMHKAJTIM B COYCE TOM 9M 990P

Galian tsitsila | #&4& & W XU 22 4fE S

Patara khinkali in tom yum sauce | l5& 573 hiF i $4 B & B 5%



LE®-BYPrEP C rOoBAONHOW

Beef chef burger | 3= J5f 4 p i 42

..‘_‘F‘ -
|

1 APOMATHbIV 1190P 2 CYOAK MO-MOJSIbCKU 1190P
CYOAK, TOMITEHHbIM
C TPABAMM 1 TOMATAMM Polish pike perch | 2% KBk
CIIOEHbIE BAK/TAXAHbI C MACOM W KOMYEHbBIM CbIPOM CYJTYTYHM 890P Aromatic pike perch, slow cooked 3 CYAAKCTOLAKOMHEHHBIM KMHOA 1ns0opP

with herbs and tomatoes . ) . ) o s
Layered eggplant with meat and smoked sulguni | 475 /R & R U5 A 14T 270 T P A AR T AR Pike perch with light smoked quinoa | fft i Re R AL



BEDCTPOITAHOB C KAPTO®EJ1bHbIM TMIOPE

Beef stroganoff with mashed potatoes | |4 Al - =18

1 NMOXXAPCKA4 850P 2 KOT/NETA 950P 3 KOT/NEThbI 890P

KOTJTETA U3 Pblbbl MNO-KNEBCKWU C MNMOPE N3 MHOEMKU B CJTMBOYHOM
N rPMBHbIM COYCOM COYCE C OBOWAMMU

Pozharsky fish cutlet

LR 5 £ gt Chicken Kyiv with mashed potatoes Turkey patties with creamy sauce
and mushroom sauce and vegetables
B DD RE T - SRR A W 5 KO PR T i 5

1 MNACTA «KAPBEOHAPA» 990P
C LbINSIEHKOM U BEKOHOM

Chicken and bacon carbonara | XA ¥R - =
2 MACTA «BOJIOHbE3E» 990P

3 MNACTA "MOMUOOPUHN" 790 P

Pasta Pomodorini | FHAi &

4 MACTA C KPEBETKAMU U LLYKUHU 990P

Pasta Bolognese | WA #% &

Pasta with shrimp and zucchini | #£5R V5557 =8



1 2JIAPOXKU /
3EJIEHbIV 2JTAPOXKU

650 P

Elarji / green elarji

W LKk /S R oK

2 OOXXAXYPU N3 KYPULLbI

Chicken odjakhuri
i 5 - 24 HE

3 roBAXXbW PEBPA B AOXKUNKE

<> 1890 P

Beef ribs in adjika | fif & % 4 HE

4 4YKMEPYIN

< 1490P

Chkmeruli | 432 F& S A

5 OOXAXYPU N3 CBUHUHDI

990P

Pork odjakhuri
AR LT



1 MJ/10B Y3BEKCKUI 990P
CO CBEXXWMUW OBOLLLAMMW / COMTEHBbAMM

3 MAHTbI 890P
MO-Y3BEKCKM

Uzbek pilaf with fresh vegetables / pickles | 2% B 55 4R 2 Be fF 25 / S
2 KOBYPMA MO-®EPFAHCKM 9290P

Fergana govurma | 2% /R T4 XU R Y

Uzbek manti

B30 e KR 1

1 MNJIOB MNO-BYXAPCKM 890P 2 MOB YAMXAHCKUN 1090 P

CO CBEXXMMUW OBOLLAMMU / CONEHbAMU CO CBEXXMMU OBOLLAMMU / CONMEHbAMU
Bukhara pilaf with fresh vegetables / pickles Bukhara pilaf with fresh vegetables / pickles
AT e XU IO 4 T B 8/ G S PRI U XU AR P B i/ I S

YYYBAPA C HAYMHKOWM i
3 PYBJTEHOIO MACA ArHEHKA ) -
KOBYPMA JTATMAH 990P

Chuchvara with chopped lamb meat filling
WEF NIRRT Qovurma lagman | i1



FPV\ﬂb

GRILL 52

LUALUMBIKW / Shashlik / &5
M3 KOPEMKWU ATHEHKA

Lamb loin | 2&2E gk
N3 KYPUHOIO BEOPA

Chicken thigh | Xk py

KYPUHOE OUJE HA YTN4aX

GCrilled chicken fillet | %

N3 MAKOTU ATHEHKA

Lamb fillet | LB 26ER

7K X5 i

n3 CBNHNHDbI

Pork | #41A
N3 MHOEMKWN C EXXEBUYHBIM COYCOM

Turkey with blackberry sauce | &8 45 Fic 22 55 9%

OBOLLHOW CAJIAT HA YINax

Grilled vegetable salad | &7

Bac anjnepr

any food aI'lergy‘to certai

Rt W2 i i g M7 R
JIIONA-KEBAB / Lula kebab / fE Py
N3 ATHEHKA 1290 P
Lamb | J&FR
M3 KYPULbI 990P

Chicken | &




MSCHOE ACCOPTU U3 BAPAHWUHDI 2590P MAYETE CTEMK
HA YIax

Machete steak | [ B4
Assorted charcoal grilled lamb

T4 A R s

NONA-KEBAB U3 KYPULbl B TECTE To90P

PEBPA CBMHbIE C OBOLLAMU IPUSb 1Moo P

Chicken lula kebab in bread | HIH AR A H: Pork ribs with grilled vegetables | 5§ it 4% i 5%

JTIONA-KEBAB M3 BAPAHMHbI B TECTE 1390 P

Lamb lula kebab in bread | [ ZEm=E A #

BbIPE3KA TEJIEHKA MPU/b 2490P CTEMK 13 MPAMOPHOW rOBAOUHDI 3990P LWALLMbIK MO-Y3BEKCKWM U3 KYPULLbI / U3 ATHEHKA / U3 JTOCOCS 990/1490/1890 P

Grilled calf tenderloin | %/~ B4 A Marble beef steak | Z1E4 WHE Chicken / lamb / salmon Uzbek shashlik | 22z 35 KR E 8P / EE R / =304



1 JOPAOO HATPUNE

1490 P

2 CTEMK U3 TOCOCH HA TPUSE

1990 P

Grilled dorado | #%4; 3L

Grilled salmon steak | % = a4k

| APRVPDI

SIDE DISHES

MOYATOK KYKYPY3bl 490P
HA rPUJIE / HA MAPY

Grilled / steamed corn cob | /7 F ¥ #

PUC BACMATU 390P

Basmati rice | FIJE &K

FPEYKA 490P
C CE3OHHbIMU FrPUBAMMU

Buckwheat with seasonal mushrooms

S & P 1l 77 22 R :
KAPTOOE/MbHOE MOPE ~ 490P |

Mashed potatoes | 5@

BY/ITYP C OBOLLAMMU 490P

Bulgur with vegetables | BisEfmig &

peaynpexpaTb Balwero
ewenca y Bac annepruu
eHHble NPOAYKTbI NMUTaHUS.
; Please, tell your waiter if you have
an food allergy to certain products.
% T SR A L IR Rt A,
A P RS A IR 55 B

1 OBOLUM HA FTPUNE 890P 3 YXAPEHbIV KAPTO®E/b C CE30OHHbIMU FPUBAMMW 590P
W OXXOHOXKONM

GCrilled vegetables

e Fried potatoes with seasonal mushrooms and jonjoli | Bii - & 5 FE BT 4> 18 55 A48 T e
2 KABAYKU 490P 4 OBXXAPEHHbBI MUHU-KAPTO®ESb 490P
HA TPUNE

Fried baby potatoes | Ri¥/r+ 5

Grilled zucchini
BT 5 BPOKKOJ/IM C MAPME3AHOM HA TPUNE / HA MAPY 550P

Grilled / steamed broccoli with parmesan | %% /7% 75 W £ ¥4 B i 35 25 T 1%
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COYCbI / Sauces / ¥k} ! b
CMETAHA nop

=== Sour cream | BRI
TKEMAA 190 P
Tkemali | #bk2= %
CALEBENN 190P
Satsebeli | FEZEILF|¥%
HbIO-MOPK 250P

=1 New York | 41%¥%
\ MAYETE 250P
Machete | FREARHEF
YECHOYHbI 190P
Garlic | ##¥%
AOXKUKA U3 CMNENbIX
TOMATOB 250P
Ripe tomato adjika
AT A
TAPTAP 250P
Tartar | 5%
HAPLLAPAB 250P
Narsharab | A%
XPEH nop
Horseradish | #if%
MALLOHM 250P
Matsoni | BR4-15 %%
w X
1 IABALL APMAHCKUI 210 P 2 JOMALLUHWUM XNEB (MMABATTA) 490P 3 JIABALL U3 TAHObIPA 210P 4 NEMELWKA MO-Y3BEKCKM 210P

Armenian lavash | V3 J& & 5f Homemade ciabatta bread | ZFHE (MR A) Lavash from tandoor | #7083t Uzbek flatbread | 524 5155 XU f
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3 oduumnaHTa 06 MmMeoWwenca y Bac
SR annepruu Ha onpepeneHHblie
L = 78 '..IF'. 3 i MPOAYKTbl NMUTaHuUA.
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JAPANESE MENU E.;zu%?@:ﬁ?% ?;r;duc
SINE . f
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1 CYLWUWM /Sushi/ #7]
KPEBETKA 290 P

Shrimp | iR
TYHEL, 390P

Tuna | &g
JIOCOCb 390P

Salmon | =34

MOPCKOW rPEGELLIOK 490 P

Scallop | M

YIOPb 590P
Eel | #ifa
KPAB 690P

Crab | # R
KPACHAS MKPA 590P

Red caviar | £1fa 1%

CALLMMW / Sashimi / 1525 2 OCTPbIE /3 3AMEYEHHDIE CYLLM | Spicy / baked sushi | ik /1] %
KPEBETKA 790 P YIOPb 890P KPACHAS MKPA 990P KPEBETKA 390 P VFOPb 590 P FPEEELLOK 590 P
Shrimp | IR Eel | g4 Red caviar | 401 7% Shrimp | it Eel | 8 Scallop | Fill

TYHEL|, 890P NOCOCb 990 P KPAB M90P TYHELL 490 P NOCOCh 590 P KPAE 690 P

Tuna | &t Salmon | = fa Crab | 24 Tuna | &1t Salmon | =X f Crab | #2A



KAPAME/bHbIN MPEBELLOK 1290 P
C FOPIFOH30/10M1

Caramel scallop roll with gorgonzola

DX 2 i 2 s R B L

AL

POMNNbI | Rolls | a3

OrYPEL|, 390P TYHEL, 890P KPEBETKA 890P
Cucumber | # Tuna | & Shrimp | &£ 4R

ABOKALO 450P 10COCb 890P YIrOPb 990P
Avocado | 4-if 5 Salmon | =30 Eel | fiff

POJ1/1 C KPEBETKOW M KPEMOM M3 ABOKAOO 990P

Shrimp roll with avocado cream

BEER RS

o

OCTPbIE POSI/bI | Spicy rolls | ik AT]%  3AMEYEHHBIE POMSIbI | Baked rolls | #4m1%

KPEBETKA 890P NIOCOCb 990P KPEBETKA 90 P YIOPb 90 P
Shrimp | i Salmon | = Shrimp | 4 Eel | 6
MOPCKOW 290P MOPCKOW 90 P KPAB 1290 P
FPEBELLOK yropb 9%0Pp FPEBELLOK S
PSR—— Eel | b PP rab | Bk CITMBOYHbIV POSI/T C TOCOCEM, 1090 P
I I POJ1J1 C JTOCOCEM U KPEBETKOW TEMIMYPA 990P TYHLIOM U KPEBETKAMMU
TYHEL, 990 P KPAB M990 P nococh 1190 P
Salmon roll with shrimp tempura Creamy roll with salmon, tuna and shrimp

Tuna | it Crab | # K Salmon | =3 ENEEl PN eV L =3 A AR R 5



1 OCTPbI/ KAPAMEJIbHbIV TOCOCb 1310 P 2 OCTPbIN POS 990P

C MAHOAPUHOBbBIM COYCOM BACABU CTYHUOM N JTOCOCEM
Spicy caramel salmon roll with tangerine wasabi sauce Spicy tuna & salmon roll
A PN = A BTG T R St =SB A E G

)

[

KAJTMDOPHUS C TOCOCEM / C KPABOM 990/1290 P

California roll with salmon / with crab | =304 /18 N %

1190 P

1 OUNALENTbOUS C KPEBETKOM 3 OUNALENb®US C TIOCOCEM / C YIPEM
Shrimp Philadelphia roll | fif iF %5 b & Salmon / eel Philadelphia roll
=/ 68 40 BRIG
2 OUNALOENb®USA SAMEYEHHAS 1290 P
C YIPEM / C JTOCOCEM
4 OUNALENbOUA TIOKC 1290 P

Eel / salmon baked Philadelphia roll
Jes i £/ = A0 BRI

Lux Philadelphia roll | Sz %



POJ1/1 TEMIMYPA C YIPEM / C KPEBETKOW / C JTIOCOCEM / C KPABOM

Eel / shrimp / salmon / crab tempura roll | figfn / iR/ = S0 /8 K iq 3 5

1 3AMEYEHHbIV POJI C TOCOCEM, 190 P
FPEBELLKOM U CbIPOM MAPME3AH

Baked roll with crab, scallop and salmon

=30 DUNG S AR IR A

2 3AMEYEHHbIV POJIST C KPABOM, 1290 P
FPEBELLKOM M MOCOCEM

PONN-CET 3990P
Roll set | BrlEELE

POJ11 BETETAPUAHCKUIA

Veggie roll | &% a6

KPAHY POJ1/1 C YIPEM U MPEBELLUKOM To90P

C TPIO®E/IbHbIM COYCOM YHATU 3 B
OCTPbIV CET 3990P

Baked roll with salmon, scallop and parmesan

B8 P4 Bt I =3 f % T E) A

Crunch eel & scallop roll with truffle unagi sauce
£y 53 DUAA % 68 £0 W5 T e 5 Spicy set | KRG R BER



JTOCOCb-CET

Salmon roll set | = faf4

1 MNOKE C TYHLIOM 1M90P

Tuna poke | & 5 B %R
2 MNOKE C JIOCOCEM 190 P

Salmon poke | = H @R

1 KMMYM / C MOPEMPOLOYKTAMMU 790/990 P 3 CAJAT KANCO 550P
£ _ Kimchi/ with seafood | 3%/ ¢ Kaiso salad
L
3AMEYEHHbIV CET 3990P 2 MUCO-CYMN /C MOPEMPOOAYKTAMMU 590/890 P g

Baked roll set | £ E B EL Miso soup / with seafood | b7 / i &¢



[IECEPTb

DESSERTS
il

490P

Choux buns | ##y2 Walnut shaped cookies with cooked condensed milk
PR FLET A

1 3ABAPHDbIE BYJTO4YKW WY 3 OPELUKWM CO CIYLLEHKON

2 KO®E MO-CYXYMCKM 390P

Sukhumi coffee | FRIEK ik

E

NMpocb6a Nnpeaynpexapatb iaa;ﬁerq Wy ® = ) |
odmumaHTa 06 MMelWwenca y Bac, 'J‘,‘ = ] ”
annepruuv Ha onpepneneHHble ‘;‘ :--_ 4 e S - ! -

NPOAYKTbI NUTaHUS. el - " ;"' T . e S 3

. . Wy, ot
Please, tell your waiter if you have * Al : ¥ ! 1
L 4 : ~ S aR, Nk E

any food allergy to certain products. -
PUE N OR RE2Y €= SUR:: SR Er A IRES I NE)E A0 - —_—

F

OUPMEHHbIN OECEPT BAKJTAXAH 990 P ®UCTALLKOBbIV PY/ET C MAJTMHOWM 990P TOPT rPELIKM OPEX 690 P

Baklazhan signature dessert | #85i FH 5 Pistachio roll with raspberry | FO SRR 255 Walnut cake | Bk L



1 HAMOJIEOH

3 JECEPT NABJIOBA

Napoleon cake | &0k &K

2 MEOOBUK

690P

Pavlova dessert | ELH ¥ i
4 CMETAHHUK C KNTYBEHUKOM 690P

Medovik (honey cake) | M2 E K

Smetannik (sour cream cake) with strawberry | FLER 5 kL

1 YYPYXEJA C FrPELLKUM OPEXOM /
C ®YHOYKOM

Walnut / hazelnut churchkhela

Fe 4 T M AZ B/ R R
2 MENAMYLLN

Pelamushi | &€ 55 Vi 25 %

FPA®CKUE PA3BAJINHDbI

690 P

‘Count’s ruins' cake | (A I E kL

KPEM-BPIOJIE

YUN3KENK

590P

Créme brilée | 0 MiE

Cheesecake | & |-z



1 MOPOYKEHOE / COPBETbI 290P
B aCCOpTMMeEHTe

Assorted ice cream / sorbet

UKL/ T HE 22 Fh R

2 JOMALLUHEE BAPEHbE 490P
B aCCOPTUMEHTE

Assorted homemade jam

R R 2 Fh R
3 CE3OHHbIE ®PYKTbI* 2190 P

* ACCOPTUMEHT QPYKTOBOMN Tapenkm
YTOUHANTE y OPULLMAHTOB pecTopaHa.
OH 6yfeT MeHATbCA B 3aBUCMMOCTUM OT CE30Ha.

Seasonal fruits
Check the assortment with the waiters,
it may differ depending on the season.

Fief 47Kk SR

1 LWOKONAOHbIN TOPT 790 P 2 BAHAHOBbBIV TOPT 690P

Chocolate cake | 1555 Jj &k Banana cake | FREE K

' 1 T — S
TENJ1bIA MAKOBbIV MUPOT C MOPOXKEHBIM 810P

Warm poppy seed pie with ice cream | 22 32 PADEE L VK

.', 'II."I'I e

4r||' m- =

LLUOKONTAOHAS LUKATYJTIKA 790 P
C BAHW/1bHbIM MOPOYXEHbIM
3rAMAPU 690P
Chocolate box with vanilla ice cream
T 3 7 i I B R HE D A B Dk Ak Zgapari | M5 Ty vy we o A _—

R
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“NOAPOBHEE HA VAMPRIVET.RU

NMpocb6a Nnpeaynpexapatb Bawero opmunaHta o6 nme-
loWwencsa y Bac aineprum Ha onpepeneHHble NpoAyKThbl
nuTaHuq.

B npolecce NpUrotToBreHna 6100 U KyTTMHaPHbIX M30enunin
nulieBble Oo6aBKW, BUOMOTUYECKM aKTUBHble [06aBKU
M KOMTMOHEHTbI, MONyYeHHble C MPUMEeHEeHNEM Te€HHO-UH-
YXEeHEePHO-MOANDULMPOBAHHBIX OPraHM3MOB, HE WMCMONb-
3ytoTcq.

B cBA3M Cc mocTynneHWeM Ha MpeanpuaTme cbipbda pas-
NMNYHOMN COPTHOCTU OT Pas3MUYHbIX MOCTAaBLIMKOB BO3-
MO Hbl OTKTOHEHWSA B MULLLEBOMN N DHEPFETUYECKOW LIeH-
HocTu 6ntona.

B cBa3M c mocTtynfieHnemM Ha npeanpmuaTme Cblpba pasiny-
HOW COPTHOCTM OT pPa3/iIM4HbIX MOCTaBUWWMKOB BO3MOXHO
cogepxXaHme B npoaoykKuunnn cinegoB rrwTeHocodep>XalnX
3/1aKOB N J1aKTO3bl, MOCTYNMMBLWNMNX B NMPOAOYKTbl MCKYCCTBEH-
HbIM NyTeM.

[JaHHOE wm3JaHWE ¢9BFEeTCA pPEK/SaMHbIM MaTepuanoMm.

MonHyto MHbOPMALLMID O CTOMMOCTU 6104, BbIXOAe U M- 4

LLeBOMN LLEHHOCTU Bbl cMOXXeTe HaWTu B MPencKypaHTe,
KOTOPbIM HaxogUTCA Ha [OCKe nQTpebuTtena v nNpeno-
CTaB/IdeTCcd rocTaAM Mo NnepBOMYy TpeboBaHMUIO.

ks

GINZA

PROJECT

tE i Zz s =

TABJIMLLA KAJIOPUAHOCTH

Please, tell your waiter if you have any food allergy to certain
products.

The cooking process of dishes and culinary products is
accomplished without any nutritional supplements, dietary
supplements and other ingredients produced with gene-
engineered or modified organisms.

Due to the raw materials of various grade delivered to
the company from different suppliers, there may be deviations
in food and energy value.

Due to the raw materials of various grade delivered to
the company from different suppliers, the product may contain
traces of gluten-containing cereals and lactose received into
products in an artificial way.

This brochure is an advertising material. Price list with output
weight and energy value is on the consumer information board.
Available upon the first request.

SRR LR L R AT R IR S5 B

e (MR R w7 N S e 5 7 i 0 i 1 N 7/ R i N~ S B e
o

M T Al R B R BE R A A SE Y JEDRE SR B I M EURT B R kRl
FFAERZE . BT Bk B R R ALY R AN A S 2R JORE . 7 il R El AT
A NHF B ZE S 20 & 2R s A SR .

KRR SR

TH B 2R R R A H 3R B A R SR AT on R Y R A AR 3R
RAEFRMERR.

O
:
[=]

AOCTABKA PEK/IAMA B PECTOPAHAX
+7 (812) 243-44-44 GINZA PROJECT

+7 (911) 910 08-88
MEDIA@GINZAPROJECT.COM







