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SABTPAKY

BREAKFAST

1 OMJET C MHOENKOM 260r 590 P 3 nOMALLIHUI TBOPOT 210 490 P 5 BAPEHUKMU C BULIHEM 20040 490 P
N WMUHATOM C MAJTMHOWM

Vareniki with sour cherries

Turkey omelette with spinach Homemade cottage cheese with raspberry fpocb6a npeaynpeXnars Bauero
6 MALLUTET 100/80 r 690 P oduuMaHTa 06 UMeloLWeNncs y Bac

2 YUPBY/I MO-TPY3UHCKN 24540r 690 P 4 AMPAHU OT HAHMU 200r 390 P N3 KYPUHOWM MEYEHU D aavkyst mranme,
Py Please, tell your waiter if you have

Georgian chirbuli - Nani's ayrani Chicken liver pate any food allergy to certain products.



250/30/20 - 590 P
C BULWHEBbBIM KOHOUTIOPOM U CTPAYATETION

1 KYKYPY3HAA KALLA

3 PYCOBAS KALLA 250/30/6r 550 P
C MAHIOBbIM COYCOM U MPEMM®PYTOM

Cornmeal porridge with cherry confiture and stracciatella

2 OBCSHAS KALLA 280r 490 P
C ArogAMM 1 MELOM

Rice porridge with mango sauce and grapefruit

4 BE/IVHYMKU C TOMUHIOM HA BbIBOP  150/40 r 350 P
(cMeTaHa, BapeHbe, CryLeHHOoe MOMOKO)

Oatmeal porridge with berries and honey

Blini (Russian pancakes)
toppings of your choice: sour cream, jam, condensed milk

TBOPOXXHbIE BA®JTA
C KOKOCOBbIM MYCCOM
N ArogHblIM KOHOUNTIOPOM

no/70/60 r 550 P

Cottage cheese waffles with coconut mousse
and berry confiture

i.l e M - .
CMY3U 250+ 390/390/450/550 P
KITYBHUKA /

YEPHAA CMOPOAMHA /
AHAHAC-LUMUHAT / NEPCUK-BAHAH

Strawberry / black currant / pineapple-spinach /
peach-banana smoothie

1 WOKONAOHbIE 150/70/70/30 r 790 P
MNAHKEMKW C BAHAHOM,
KNYBHUKOW U CTYLWEHHbBIM MOSTIOKOM

Chocolate pancakes with banana, strawberry
and condensed milk

220/40/50 - 690 P

CbIPHUKM CO CMETAHOM .
" BUWWHEBbIM BAPEHBEM 2 MNAHKEWKUA

C ANMEJIbCMHOBbIM KOHOUTIOPOM

120/50/30/10 - 690 P

Syrniki (cottage cheese pancakes)

with sour cream and cherry jam Pancakes with orange confiture



C3HOBWY C UHOENKOWN 20790 P
M MOLLAPETNION

Turkey and mozzarella sandwich

1 BEHEOUKT C JJOCOCEM 20rTI90 P

Egg Benedict with salmon

2 BEHEOWKT C BEKOHOM 200r850 P

Egg Benedict with bacon

3 [MA3YHbS C KOJTBACKAMU U BEKOHOM 210/40r 990 P

Sunny-side up eggs with sausage and bacon

160/50/40r TI90O P 4 BENKOBbIM OMMIET C ABOKALOO  200/50/80 r 990 P

ONAObU N3 KABAYKOB
C JTOCOCEM M TOMATHOW CAJIbCOW

Zucchini pancakes with salmon Egg white omelette with avocado and tomato salsa

1 NEYEHOE ABOKAO 150r 790 P
C TOMATHOWM CAJTbCOM

oo

3 APOMATHAS GUYHUMLUA 235r690 P
C NPSHOW 3E/IEHBIO Y ABOKALO

Baked avocado with tomato salsa

2 [PAHUKM C BEKOHOM, 160/50/60 r < 810 P

TOMATAMU U NMPAHbIM COYCOM

Aromatic fried eggs with spiced greens and avocado

4 OMJIET C JTOCOCEM 170/50/40 r 1190 P

M COYCOM KPEM-4M3

Potato pancakes with bacon, tomatoes and spiced sauce

Omelette with salmon and cream cheese sauce



3 ACCOPTU MXANM 150110 < 650 P
. . i > ol (WnwWHaT, manpuka, cBeka)

XUHUHHHE _ ‘.. w f@mwwwmm
JAKYCKV ‘ . -

P

COLD STARTERS

CAUMBU N3 KYPUNHOI'O BEOPA

Chicken thigh satsivi

C .‘_ bl NTUTaHUSA.
ited f you have

=y

1 PYJIETbI U3 YXAPEHbIX 185 790 P 3 BAKNAXKAHHAG UKPA  150/60 r 790 P
BAKJTAXAHOB IMNMO-TPY3UHCKW .‘4 ]

Eggplant caviar
Georgian fried eggplant rolls with spiced nut filling

4 XPYCTALME BAKITAXAHbBI 190 750 P _ B
2 PYJIETbI 13 BAK/TAXAHOB 250r 790 E,)\ C KPEMOM W3 CYNYTYHM 1 CE3OHHbLIEOBOWM  430r 1190 P 2 MACHOE ACCOPTM C COYCOM W3 XPEHA 420/40r 3290 P
C 3EJIEHBbIO N WUMNHATHDBIM COYCOM Cri . . M 3EJTEHDb (poCcTBUD, KypPUHbBIN pyneT, By>KeHWHa, FOBSXMI A3blK)

rispy eggplants with sulguni cream

Georgian fried eggplant rolls with greens Seasonal vegetables and greens Cold cuts platter with horseradish sauce

and spinach sauce (roast beef, chicken roll, cold baked pork, beef tongue)



&
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bl | Bruschetta
140r'790 P

With crab

TAPTAP M3 J1OCOCH 190/60 r 1490 P
C TOCTAMU BYPYKE

Salmon tartare with bourget bread toasts

C KPEBETKAMU 115 690 P

C POCTEM®OM 120+ 790 P

C TOMATAMUA

120r 490 P

With shrimp

With roast beef

With tomatoes

BYPPATA C TOMATAMU

201590 P

Burrata with tomatoes

TAPTAP M3 rOBAOMHDI 120/60r 1190 P
C TOCTAMU BYPXKE

Beef tartare with bourget bread toasts




ACCOPTU U3 JOMALLUHUX CbIPOB
(mOMaLWHWA CbIp, ChIP CYMYTYHU, KOMYEHbIN Cbip CYNYTryHU, KOMYeHasa KoOCnUKa, Cbip Yedmnn)

360r 1390 P

Homemade cheese platter
(homemade cheese, sulguni cheese, smmoked sulguni cheese, smoked braided string cheese, chechil cheese)

1 JOMALLUHUE CONMEHBbS 360r 990 P 2 ACCOPTU CAJA 210/60r 1290 P

(MapMHOBaHHbIE YECHOK 1 YepeMLLa, KanycTa, bypble C BYPXE N HECHOKOM T PE N .

M KpacHble ToMaTbl, OrypLibl, CTRYYKOBbIN MepeLl) MEYEHDbIE MEPLIbI C HAOYTU 255r 650 P
Assorted salo (cured pork fat) CENNEOOYKA C BEBU-KAPTO®ESEM 215r690P 1 COyCcOM reEEXANMA

Homemade pickles (marinated garlic and ramsons, cabbage, with bourget bread and garlic

brown and red tomatoes, cucumbers, peppers) Herring with baby potatoes Baked peppers with nadugi and gebjalia sauce



CAJIATHI

DS

1 TEMNbIV CANAT 230 1390 P 3 TEMNbIV CANAT 250+ 1390 P 4 CAJNAT C XPYCTILMMU BAKNAXKAHAMM 280 990 P

C TOCOCEM C KPEBETKAMMU, :
BAKITAXAHAMU N MAHTO Crispy eggplants salad

Warm salad with salmon MNpocb6a npeaynpexnparb Bawero
Warm Shr]mp salad with eggp|ants 5 CAJTIAT C KAMYATCKINM 175 r 1490 P °¢"2:i2;ar:: ::2:;:171“9:“3::

2 CANAT C POCTEM®OM 200r 19O P and mangoes KPABEOM U LLYYbEN MKPOWM pOAYKTE NUTAHMS,

] ] ] Please, tell your waiter if you have
Roast beef salad Kamchatka crab salad with pike caviar any food allergy to certain products.




KBEJ/IM C TOMATAMMU 250890 P

Kveli with tomatoes

1 OBOLLHOWM CANAT 250 690 P

MNOo-reyY3anHCKM CO CreumaMm

Georgian vegetable salad with spices

2 OBOLUHOWM CANAT 270r < 790 P
MO-TPY3MHCKM C OPEXAMM

Georgian vegetable salad with nuts

_:f R S [
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1 CAJAT <BAXOP»> ] m0rS590P 3 canaT «HrMIONDbY 180 - ' 890 P
C HEXKHOW KYPUHOM MPYKOM C OTBAPHOW rOBAANHO 3 CAJIAT CALUMLENM» 250790 P

Bakhor salad with tender chicken breast Yangiyul salad with boiled beef ."‘!;:‘f ) - - . L

5 \ Acecili Georgian salad
2 CAJIAT «TUJ1» C OTBAPHbIM 190r 890 P 4 CANAT «<AYNK-YYK» 170+ < 690 P CAJNAT U3 OTBAPHOW roBAOMHbI, 225890
FOBSAXbMM A3bIKOM CBEK/JIbl 1 KOMYEHOIO CYNYTYHU 4 CAJIAT <TBUTUCU» C TOBAOMNHOMN 250r 890 P

, ) . Achichuk salad
Til salad with boiled beef tongue Salad with boiled beef, beetroot and smoked sulguni Thilisi salad with beef



BUHEIPET C BATTUMCKOW KUJTbKOW 250790 P

Vinegret with Baltic sprat

1 CAJAT C TYHLIOM U KYKYPY30M 20r890 P

Tuna and corn salad

2 CAJIAT C TOCOCEM 250r 1390 P
XONOOHOrO KOMYEHWA

Salad with cold smoked salmon

=

20r 850 P

3 BEFETAPUAHCKUIN CANAT C ABOKAO

1 TENJIbIN CANAT  250r 990 P 2 LIE3APb 250210 890/1090 P 3 TEM/bIA CANAT 260r 810 P

Vegetarian salad with avocado

CROPn < S S C KYPOW M KOMYEHbIM C KYPULEWN / C KYPUHOW MNEYEHbIO
o CYNTYTYHU C KPEBETKAMM
3EJIEHbIN CAJIAT C ABOKAOO 200r890 P 4 rPEYECKUI CANAT 240r' 790 P Warm salad with chicken liver
Warm salad with chicken Chicken / shrimp

Green salad with avocado Greek salad and smoked sulguni Caesar salad



"

NMpocb6a n enynpem‘iarb Ballero
od:muuau‘%&umelomeﬁcq y Bac

annepruu Ha onpeaeneHHbie
’ 4 NPpoAYKTbl MUTaHUA.
- Pl tell your waiter if you have
. A any f allergy to certain products.
& -

HOT STARTERS

KYTAB C JTOCOCEM U MKPOW 130/40/10 ' 790 P

Salmon and red caviar qutab

MATAPA XMHKAJTIM C MOPEMPOOYKTAMU 3401290 P
B COYCE TOM 9M

Patara khinkali with seafood in tom yum sauce

¥
1 NONMA 17040 390P 2 pyniETHl 30 890P 3 BEEP 320735 r 990 P -
C BAPAHVUHOW / N3 BAKJTAXKAHOB N3 BAKJTAXKAHOB 1 KPEBETKU B KTAPE 190r 990 P 3 YXAPEHbI CblP CYNYTYHU 260790 P
CO CBUHMHOWM C CbIPOM C TOMATAMMUW i . (KIMACCUYECKUMW / KOMYEHbDbIWN)
N roeagmnHoum g It rolls with ch N CbIPOM CYNYTYHU rimptempura \ CO CBEXXMMN TOMATAMM

riead eggplant rolls with cheese 2 NIOBMO «XAPKAUS» 240/60/40 r < 890 P - - -
Dolma with lamb / Eggplant fan with tomatoes ' Fried sulguni cheese (classic / smoked)

) . with fresh tomatoes
with pork and beef and sulguni cheese Kharkalia lobio



& WY R W S i "5 MNEHOBAHW C FPYLLIEA 350990 P
: A R 4 \, " A 1 FOPrOH30J10M

NEHOBAHM 550r 990 P L
Penovani with gorgonzola and pear

Penovani

CbIPOM CYJIYTYHU

i Khachapuri with smoked
* & sulguni cheese

XAUYAMYPU 460r 890 P
MO-MEMPESIbCKM

Megrelian khachapuri
¥




CAMCA C KYPULEWN / BAPAHUHOM 18or 5390 P

Samsa with chicken /lamb

LUABEPMA C KYPUHbIM
BEOPOM IrPUJ1b

300r 790 P

Shawarma with grilled chicken thigh

AUYMA C COYCOM MALIOHU 2701140 690 P

Achma with matsoni sauce

KYTABbI / Qutabs

C KAPTO®EJIEM | With potatoes womor410P HEBYPEK / Cheburek
C CbIPOM | With cheese 14o/40r 450 P  ccbiPOM | With cheese

C 3EJIEHbIO | With fresh greens 130/40r D10 P C BAPAHUHOM | With lamb
C BAPAHVHOWM | With lamb 130140r 690 P C TENATUHOM | With veal

200r550 P
160r 690 P
170r 690 P

=

3

A
)

1 XAYAMYPU MO-TYPUNCKU 420790 P 3 XAYAMYPU MNO-UMEPETUHCKM 440790 P
C PYBJIEHBIM IMLLOM

p

Imeretian khachapuri
Gurian khachapuri with chopped egg

2 KYBOAPU CBUHUHA-TOBAOMHA 460 < 990 P 4 XAYAMYPU MO-AOXAPCKMN 420r790 P

Pork and beef kubdari Adjarian khachapuri



1 TOCKAHA

s00r 990 P

3 KAPEOHAPA s00r 390 P

Toscana pizza

2 CTYHUOM
N KPACHbIM JTYKOM

400r 1090 P

Carbonara pizza

4 C KYPULEWN, TPUBAMM 400r 990 P
M COYCOM MECTO

Pizza with tuna and red onion

Pizza with chicken, mushrooms and pesto sauce

- i
I

e

& o el e
5 «MEMEPOHMU» 430r990 P 7 «4 CbIPA» 400r 890 P
Pepperoni pizza Four cheese pizza
6 «KAMPUYO3A» 510r990 P 8 C TOMATAMU U CTPAYATEIION 450r990 P

Capricciosa pizza

Pizza with tomatoes and stracciatella



1 TbIKBEHHbIM KPEM-CYA 300550 P
Cream of pumpkin soup
2 FTOPOXOBbIN CY ss0/10 790 P

C KOMYEHOCTAMU
N TrPEHKAMMU

.9
|

I'ILOCbGa npenyn;&e)«na'rb Bawerag
o¢m.ma|-|'ra106 nMewLwencsa y Bac anneprum
Ha onpepeneHHble NPOAYKTbI NUTaHUA.

&

)

lease, tell your waiter if you have
anyi food allergy to certain products.

|
|

|

3 CONSIHKA C JOMALUHUMU 350401 790 P
KOMYEHOCTAMM

Solyanka with homemade smoked meats

4 NOMALLHU 320+ 510/590 P
CYMN-NAMLWA C KYPOW /

C KYPOW N TPUBAMU

Pea soup with smoked meats
and croutons

Homemade noodle soup with chicken /
chicken and mushrooms

I {

BOPLL, C TOBAAMNHOW, 350/80/40r 7190 P
CMETAHOWM U YECHOYHbIMU MAMMYLLUKAMU

Borsch with beef, sour cream and garlic pampushki

e

JTIATMAH C HEXXHbIM ArHEHKOM

1 YYYBAPA-LLYPIMA C MACOM ArHEHKA 300/40 - 690 P

Chuchvara Shurpa with lamb

2 XAPYO C roBgaMHOMN 350 r,“‘ 790 P

Kharcho with beef

3 BAJIbIK-LUYPMA C JTOCOCEM U CYLAKOM 300890 P

Lagman with tender lamb meat

3700100 < 1190 P

TOM 9M C KPEBETKAMMU

Balyk Shurpa with salmon and pike perch

300/40/75 < 790 P

TOMATHbIV CYN
C MESIbMEHAMMU U3 ATHEHKA

Tom Yum with shrimp

Tomato soup with lamb dumplings



| OPHYNE BJIO[IA

MAIN COURSE

TENQYbU LLEYKM C MIOPE 150/150/50/20 r 1390 P

Veal cheeks with mashed potatoes

-

Y

T YTUHAR HOXKA 1wr./160 r 1390 P 2 YTUHAA TPYLKA 120/180 r 1490P 1 CJ/TOEHbIE BAKJTAXXAHbI C MACOM 3201090 P 2 MEPEL, PAMUWPO C MACHOM 200r 990 P
KOHOW C OBOUWLAMU C KAPAMEJIM3MPOBAHHbBIMU N KOMYEHbIM CbIPOM CYIYTYHM HAUMHKOW U CTPAYATESTTOM
rPUNIb ABJTIOKAMU
Layered eggplant with meat Ramiro pepper stuffed
Confit duck leg with grilled vegetables Duck breast with caramelized apples and smoked sulguni cheese with meat and stracciatella



-

1 PbIBHbIE KOT/IETbI C MIOPE 180/200/50 r 1290 P 2 CYOAK MO NOJIbCKUM 195200 1190 P 3 KOPIOLWKA C KAPTO®EJIEM Y COYCOM TKEMAM 280/40/50 r 1190 P 5 KAMBANA 1wi/120/60r 1290 P
COYCOM C MIOPE

Fried smelt with potatoes and tkemali sauce

Fish patties with mashed potatoes

Flounder
Pike perch with Polish sauce and mashed potatoes

4 YXAPEHbIE KPEBETKM C YECHOKOM U LIAGPAHOM 180/40 - g 1390 P

Fried shrimp with garlic and saffron



XUHKATIN | Khinkali

rpm6bl / Cbip U WINUHAT

20r250 P

mushrooms / cheese and spinach

APOMATHbIV CYOAK

20r 1190 P

GapaHMHa/CBMHMHa N roeaamHa /TeJ'IS'-lTVIHa 100 r250 -P

lamb / pork and beef / veal

LUMLUMNA MO-TAJTbCKU 1 wr/M0/40 - < 1490 P
C OOMALLUHWM TKEMAU

Aromatic pike perch

Galian tsitsila with homemade tkemali sauce

1 KYUYMAYY 350 890 P
N3 HEXKHbIX
TENSYbUX MOTPOLLKOB

Kuchmachi with tender veal giblets

2 TOMW C TPEMA 460 r 490 P
BUOAMU CbIPA

Three cheese gomi

3 YAXOXBUITN U3 UbIMTEHKA B COYCE U3 CIEJbIX
TOMATOB M KABKA3CKUX CMELMW

300 890 P

Chicken chakhokhbili in ripe tomato sauce and Caucasian spices

4 YALLYLWYIIU U3 HEXXHOW TENATUHDI,
TYWEHHOE C OBOWAMU N CIMNEUNAMUN

300 1290 P

Tender veal chashushuli stewed with vegetables and spices



BE®CTPOITAHOB C MIOPE 170/200/50 r 1390 P
N MAPUHOBAHHbBIMW OT'YPUYUKAMMU

Beef stroganoff with mashed potatoes
and pickled cucumbers

LA

LWHWLESTb U3 MHOEMKW C MOLLAPENNION 315-990 P

Turkey schnitzel with mozzarella

Y p——

1 JOMALLUHWE 180/200/50 r 990 P 2 KOT/ETDI n0/140/30r 990 P 3 KOTMIETA  150/200/50/15r 990 P
KOTJ1IETbI OT NMETPOBHDbI N3 MHOENKU MO-KNEBCKW C MNKOPE

C MKOPE C OBOLLAMU N rPMBHbIM COYCOM

Petrovna's homemade patties Turkey patties with vegetables Chicken Kyiv with mashed potatoes
with mashed potatoes and mushroom sauce

1 MACTA «<KAPBEOHAPA» 320r 1090 P 3 MNACTA C TOMJIEHBbIMU LWEYKAMM 340r 1290 P
C UbINJIEHKOM Y BEKOHOM N TOPOLLKOM

Chicken and bacon carbonara Pasta with slow cooked cheeks and peas

2 MACTA C KOMYEHbIM JTOCOCEM 340r 1490 P 4 MNACTA «TAPTY®DO» z40r 1390 P

Smoked salmon pasta

Tartufo pasta



1 2JTAPOXN C MALUOHU

350140 r 490 P

Elarji with matsoni sauce

2 OOXXAXYPU N3 KYPULbI
C 30J1OTUCTbIM KAPTO®EJIEM

400r 890 P

Chicken odjakhuri with golden fried potatoes

3 roBAXXbW PEBPA B AOXKUNKE

s20r< 1590 P

Beef ribs in adjika
4 YKMEPYIN

1wr/200r < 1190 P

Chkmeruli

5 OOXAXYPU N3 CBUHUHDI
C 30J1OTUCTbIM KAPTO®EJIEM

400r 1190 P

Pork odjakhuri with golden fried potatoes



1 MNJIOB MNO-BYXAPCKM 350/105/20 - 790 P
C KYPWHbBIM BELPOM,
PUCOM AJTAHIA M BOCTOYHbIMW CMELMSAMU

Bukhara pilaf with chicken thigh, alanga rice
and oriental spices

350/105/20 r 1290 P

1 MJ10B Y3BEKCKUI C MACOM ArHEHKA,
LHUADDPAHOM U BAPEAPNCOM

3 MAHTbI 3wr/210r 890 P
C MACOM ATHEHKA

YYUBAPA C HAYMHKOM U3 MACA AArHEHKA 250 890 P

Chuchvara with chopped lamb meat filling

Uzbek pilaf with lamb, saffron and barberry Manti with lamb

2 KOBYPMA MO-®EPTAHCKU 13 TOBSAYXbEWM BbIPE3KMU 250r 1490 P

YWAPEHAS YYYBAPA C MACOM ArHEHKA 200-r 890 P

Beef tenderloin Fergana govurma Fried chuchvara with chopped lamb meat

rhy i)

2 MN1OB YAMXAHCKUN 350/105/20 - 1290 P
13 PUCA OEB3UPA
C MACOM ArHEHKA

N BOCTOYHbIMU MPAHOCTAMK

Chaikhana pilaf with devzira rice, lamb and oriental spices

KOBYPMA JTATMAH U3 MACA SrHEHKA
1 OBOLLEN, OBXKAPEHHbIX
CO CMELMSIMU C NAMLLON

Lamb govurma lagman with noodles and vegetables,
fried with spices



IALLTTBIK U3 TOBAXXbEN  170/40/75 r
BbIPE3KWU C KYPOOKOM

Beef tenderloin kebab
with kurdyuk fat

LUALLIBbIKW / Shashlik
N3 KOPEMKW ATHEHKA 200/40/140 r 2190 P

Lamb loin

N3 KYPUHOIO BEOPA 180/40/140 r 990 P
Chicken thigh
KYPUHOE ®UJIE HA YIN9X  200/40/140 r 990 P

Grilled chicken fillet

N3 MAKOTU ArHEHKA 200/40/140 r 1890 P
Lamb fillet
N3 CBUHWHDI 180/40/140 - 1190 P

Pork

N3 BEOPA UHOENKU 200/40/140 r T190 P
C EXXEBUYHbIM COYCOM

Turkey thigh with blackberry sauce

JIIONA-KEBAB / Lula kebab
N3 ArHEHKA 170/40/140 r 1590 P

Lamb

N3 KYPULLbI 170/40/140 r 990 P

Chicken

d\ﬁr’ :Bar.m.eur\o-o¢u du‘ra Oﬁ WM ‘
Jd,‘ﬁ,pe 'enel-Tthe npqnyﬁ'!l‘:"l"-nuTa 19
i e‘a‘,s;e. téll youn-wagtér ityou’ have
e.r:q,y Eo.dertarTn’- ,pducts




CBWHDbIE PEBPbILLKM HA YIEX 200/120 - 1490 P
B COYCE BAPBEKIO
C OBOLLAMMU IPUMb

Grilled pork ribs with BBQ sauce and grilled vegetables

MAYETE CTEMK 180/40r 2190 P

Machete steak

1 CTEVIK PUBAN 250/40/15 - 3990 P 3 MEOAJIbOH M3 rOBAOMHbI 150/130/40 r 2190 P
C COYCOM HblO-MOPK C FOPIOH30/10M,

BEBN-KAPTO®EJIEM U TPUBAMIA

Rib eye steak with NY sauce

Beef medallion with gorgonzola,

. . baby potatoes and mushrooms
2 CTEWK BABET U3 MPAMOPHOW 170/130/40 r 2290 P
roBsAMHbI C AMOAXO 4 BbIPE3KA TEJIEHKA MPU/b 180/40/m0 r 2490 P

MEYEHb TEJTEHKA C BEBEU-KAPTO®EEM 160/130/40 r 1090 P

Marble beef bavette steak with Idaho potatoes Grilled calf tenderloin Calf liver with baby potatoes



NOCOCbH FPUMb  1s0/60/40 r 2290 P
(coyc Ha BbIGOP:
Hapllapab nnuv TapTap)

GCrilled salmon (your choice of sauce:
narsharab or tartar)

o "
I ?24-'-"
[Ipocb6a npeaynpexpaaTh Balwero
¢ MaHTa 06 MMeloLlenca y Bac

annepruu Ha onpepenieHHble
NMPOAYKTbI NTUTaAHUA.

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

1 OBOLWM rPUSb :80r 890 P 3 KAPTO®E/Ib, YXAPEHHbIV C BELUEHKAMM 230/40r 690 P

GCrilled vegetables Fried potatoes with oyster mushrooms

2 KABAYKUTPUTD  120r 390 P 4 OBXXAPEHHbIV BEBU-KAPTO®DESb 120r 490 P

GCrilled zucchini Fried baby potatoes

5 BEPOKKOJIN C MAPME3AHOM 150r 550 P

Broccoli with Parmesan



NMpocb6a NnpeaynpexpaaTtTb ,Bawero opmumnmaHTa 06 uMeroLwencs
—— y Bac annepruu Ha onpeaeneHHbie NPoAYKTbl MUTaHUSA.

-I'ease, tell your waiter if you have
- anyfood allergy to certain products.
L4 1

: JTABALL 120/40r 230 P
=i < C CALEBENN
 2,0r390P TOHKUN 130/40r 230 P A
N TOMATAMU NABALL Lavash with satsebeli
[HOM C CALEBENN
e R 1 a . - ~ 4
‘Focaccia with sun-dried Thin lavash with satsebeli \ — =y -

= ymatoes and rosemar
== 3 LC Yy
R

Y3BEKCKAS 150210 P

" NIEMELLUKA 1,&

—— b i . o
=X _é - -
= . T .

R T
e e e

- COYCbI | Sauces

CMETAHA s»or 80P 2

1 Sour cream

A TKEMANU sr 90P °

% Tkemali
CALIEBEN sr TIOP .
" Satsebeli DOKAYYA 210r 250 P
=) . C MAPME3AHOM
\ HbIO-MOPK sor MOP L.
New York Parmesan focaccia
MAYETE sr T1TI0P
Machete
YECHOYHbIN s0r 120P
Garlic
AIXXMKA U3 CNENbIX
TOMATOB s0r 120P
Ripe tomato adjika -
TAPTAP s0r 150P
Tartar = _
o) il = — F
HAPLLAPAB sr 180P o : e
Narsharab ] .1.'_.;-_.?;5;1,*;.-}'150/30F39_Qip_~_~ ey
MPKAHAT - = - o) o
XPEH s0r 190P BOYHbIM MAC/TOM "= 2 4
Horseradish e = !
. - White or rye ciabatta with butter W

MALLOHM uwor 190P o &8 -, o \
Matsoni - e



CALLMNMMU / Sashimi

. . ! Npocb6a
- R KPEBETKA s2r'790P  nococb 82r990 P
L 06 umelowenca 1
. ".,_ y Bac annepruu Shrimp Salmon
. s Ha onpépeneHHble
A NnpoAayKThl MUTaHUSA. TYHEL], 82r 890 -P TPEBELLOK 72 r'|'|90 -P
- Please, tell your waiter
. if you have Tuna Scallop
. - any food.allergy to
” b v 3 5 e YIOPb 52r890P  KPACHAAMKPA 12:1390 P
0 "

Red caviar

JAPANESE MENU

CYLLUW / Sushi

KPEBETKA 30r290 P
Shrimp
TYHEL, 33r390 P
Tuna
NOCOCb 33r390 P
Salmon
YIrOPb 2r590 P
Eel
KPAB sn1r590 P
Crab

\ FPEBELLIOK 2r490 P

— . ' i .:E'-"::.{;.-'i Scallop

KPACHAS UKPA 34590 P

1 MOKE 250r < 990/1190P 3 kuMun 0 790 P

C TYHUOM / TOCOCEM — S Seesar
Kimchi
T / sal k . .

Hne feaimen pore 1 OCTPbIE / 2 3AMEYEHHDIE CYLLMU | Spicy / baked sushi <
2 Muco-cyn/  350-590/B90/990P 4 canar «KAWCO»/ 165190 -490/990P KPEBETKA 45150r390P  yropb 45150r590 P TPEBELLOK 45150r590 P
MMNCO-CYIM C MOPEMPOOYKTAMMU / CAJTIAT «<KAUNCO :

MWNCO-CYN C TIOCOCEM CAPAA» C KPABEOM shrimp Eel Scallop

. . . . TYHEL, 45150r 490 P NOCOCb 45150r 590 P KPAB 45150690 P

Miso soup / miso soup with seafood / Kaiso salad /

miso soup with salmon Kaiso Sarada salad with crab Tuna Salmon Crab



1 OUNTAOEJIbOUNA C KPEBETKAMU
N LLUTPYCOBbBIM CMANCK COYCOM

240r 890 P

PO/NbI / Rolls
OrYPEL, 100r390P

Cucumber

ABOKALO 100r450 P

Avocado
TYHEL, 140r 890 P

Tuna

nococb 140r890P

Salmon

YIOPb 140r990 P

3 OUTAOETbOUA 240r 1390 P
3AMNEYEHHAS C TOCOCEM

Philadelphia roll with shrimp and citrus spicy sauce

2 BEFETAPUAHCKWN PO

200r 690 P

Baked Philadelphia roll with salmon

4 OUNALOENbOUS SAMNEYEHHAS CYIPEM 2401290 P

Veggie roll

Baked Philadelphia roll with eel

1 OUNALENbOUS 2201230 1190/1290 P

C YIPEM / C TOCOCEM

Philadelphia roll with eel / with salmon

2 OUNNAOENbOUNA JTIOKC

240r 1290 P

v
3 KAJIMDOPHUS CITMBOYHASA 220r990 P
C NTOCOCEM / C YTPEM

Creamy California roll with salmon / with eel

4 KATMDOPHUS 210r1190/990/1290 P
C JIOCOCEM / C YFPEM / C KPAGOM

Philadelphia Lux roll

California roll with salmon / with eel / with crab



1 POJ/1 3AMEYEHHbIV 300r 1290 P
FPEBELLOK U JTOCOCb

Baked roll with scallop and salmon

2 POJ1/1 OCTPbIV TOCOCb 200r 990 P

3 POJI/1 C KPAHYEM N YTPEM

1 TEMIMYPA KPEBETKA-OCTPbIN TYHEL, 250 1090 P

Crunch eel roll

4 POJ11 OCTPbIN TYHEL,

250r 990 P

Shrimp & spicy tuna tempura roll

2 CJ/IMBOYHbIN PO 240r 990 P
200r890 P C JTOCOCEM U TYHLIOM

Spicy salmon roll

Spicy tuna roll

3 3AMEYEHHbIN POJIJT C TOCOCEM 300r 1090 P
1 COYCOM MAHIO

Baked roll with salmon and mango sauce

4 CIIBOYHbIN PO 240r 990 P
C JTOCOCEM U YIPEM

Creamy roll with salmon and tuna

Creamy roll with salmon and eel



1 TEMMYPHbIV POJN
C TIOCOCEM / C TYHLOM

220r1290/990 P

Salmon / tuna tempura roll

2 TEMMYPHbIN POMN
C YIPEM / C KPEBETKOM

220r 1190 P

Eel / shrimp tempura roll

3 3AMEYEHHbLI PO 210r-1390/1390/1190 P
C KPABOM /
C JTOCOCEM /C YTPEM

Baked roll with crab / with salmon / with eel

1 POJ1J1 TOCOCb TEPUSIKWN / 215-890/690 P
KYPULLA TEPUAKU

Salmon / chicken teriyaki roll

2 3AMEYEHHbIA MUKC 20r T1I90 P
(C NTOCOCEM U YIPEM)

Baked roll mix with salmon and eel

3 TEMNYPHbIV POJ1/1 C TOCOCEM,
KPEBETKOW U TYHLUOM

160r 1390 P

Tempura roll with salmon, shrimp and tuna



1 CET1

+ KanndopHMa c nococem,
+ KanndopHua c yrpemm,

+ OcTpble cyLln ¢ Kpabom

210/210/135 r 4150 P 2 CET2 230/240/96 r 3950 P
+ dunagenbdua c nfococem,
+ Gunagenbdua C KpeBeTKaMM
M UMTPYCOBbIM CMancy COyCcoM,

Set ]

- California roll with salmon
- California roll with eel

- Spicy sushi crab

* Cylwm cyrpem (3 wr)

Set 2

- Philadelphia roll with salmon

- Philadelphia roll with shrimp and citrus sauce
- Eel sushi (3 pcs)

CET3

+ CnmBoYHaa KanndopHua c nococem;

* TeMMypPHbIV PO C TOCOCEM, KPEBETKOM U TYHLIOM;
+ Ponn c KpeBeTKOM TeMMypPa M OCTPbIM TYHLIOM;

* Ponn cyrpem n KpaHyewm;
+ ®unagenbdma noKc

240/250/160/220/250 r 5550 P

Set 3

- Creamy California roll with salmon

- Tempura roll with salmon, shrimp and tuna
- Shrimp tempura roll with spicy tuna

- Crunch eel roll
- Philadelphia Lux roll



ﬂECEPTb\

DESSERTS

7516 r 290 P

120/5r 490 P

3 KOODE MNO-CYXYMCKHA

1 3ABAPHDbIE BYJTO4YKW WY

Choux buns Sukhumi coffee
2 3EMNY MEFPENNM 250/12r 590 P 4 OPELLKWM C BAPEHOWM CTYLLEHKON  mo/3- 340 P
"Land of Megrelia" Walnut shaped cookies with cooked condensed milk

w
NMpocb6a npeaynpexpaaTb Bau:ero
oduuMaHTa 06 MMeloenca y Bac
anneprvuuv Ha onpepeneHHble
NPpoAYKTbl MUTAHUSA.

Please, tell your waiter if you have
any food allergy to certain prod_uc_.;%

10

- .‘Iln'_ '-‘-.."‘.I;-f
1 HAMONEOH 8o/20nr 190 P 3 OECEPT «MABNOBA» 140690 P
Napoleon cake Pavlova dessert
2 MEJOBUK o5 r @90 P 4 CMETAHHUK 150/20/5/5/3/2 - 990 P / )
C KITYBHUKOMWU DUCTALLKOBBIV PYMET C MAJTMHOM 105/1/2 r9901? TOPT MPELLKMIN OPEX 15020 - 790 P

Medovik (honey cake)

Smetannik (sour cream cake) with strawberry Pistachio roll with raspberry Walnut cake



TEM/1bI MAKOBbIV MUPOT 250/50 - 890 P
C MOPOYEHbIM

Warm poppy seed pie with ice cream

N 7

TEM/bIX 96104HbIN MUPOT 10/50/10 ' 790 P
C MOPOYXEHbIM

Warm apple pie with ice cream

1 BAHAHOBbIN TOPT 190/5/2/1 - 690 P 2 LWOKONAOHO-MUHOANBHbBIA TOPT 125,55+ 790 P

Banana cake Chocolate and almond cake

j-#.-'m"‘f aa
1 KYPATA C MACKAPIMOHE 100/5-r 690 P 3 [JOMALLUHEE BAPEHbE B accoptumerTe 150 r 490 P
Dried apricots with mascarpone Assorted homemade jam
LLUOKOJTAOHAS LLUKATYJTKA 125/30/10/1 - 990 P
C BAHU/IbHbIM MOPOYEHbIM 3rAnAPU 130/5/4/1 - 690 P 2 MOPOYEHOE / COPBETbI B accoptumenrte s0r 180 P 4 CE30OHHbIE ®PYKTbI 1300r 2390 P

Chocolate box with vanilla ice cream Zgapari Assorted ice cream / sorbet Seasonal fruits



MiIRSUPRKEME

_<

= UIB2 M

HA BC
M

JTOAPOBHEE HA VAMPRIVET.RU

Mpocb6a npeaynpexpnatb Bawero opuumaHtTa o6 nmMerowen-
cA y Bac anfneprum Ha onpepesieHHble NPOAYKTbl NUTAaHUA.

B npouecce npuroTtoBfeHUS 6non un KYNTMHAPHbIX n3genum nuule-
Bble 006aBKW, BUOMNOFMYECKN aKTUBHbIE OBABKM U KOMMOHEHTHI,
nonyydyeHHble C NpMMeHeHMeM FeHHO-VIH)'KeHepHO-MO,EI,IACbVILLVIpO-
BAaHHbIX OPraHM3MOB, HE NCIMOJIb3YHTCH.

B cBA3M C MOCTYMN/IeHMEM Ha NMpeanpuaTue Cbipba PasnnUYHOMN
COPTHOCTW OT PA3/IMYHbIX MOCTaBLLMKOB BO3MOXHbl OTK/IOHEH WS
B MULLEBOMN N DHEPIEeTUYECKON LLEHHOCTU 6NtoA.

B cBg3K c mocTyn/ieHneM Ha npeanpuaTue cbipbs pas3nmUyHom co-
PTHOCTM OT Pa3/IM4HbIX MOCTaBLWMKOB BO3MOXHO coLep)XXaHue B
npoaoyKUMm cnefoB rinroTeHocogep»XalnX 3/1aKOB M TaKTO3bl, MO-
CTYyNMMBLIKMX B NPOAYKTbl MCKYCCTBEHHbBIM MyTeM.

JaHHOe M3paHue aBNFeTCa pekNaMHbIM MaTepuranoMm. MNonHyto
MHbOPMaLUID O CTOMMOCTW GNIOL, BbIXOLE U MULLEBOW LLEHHO-
CTU Bbl cMOXeTe HaWTW B MpPencKypaHTe, KOTOPbLIM HaxogouTcsa
Ha OOCKe NoTpebunTensa v NMPenocTaBNAeTCs roCTAM Mo NepBOMY
TpeboBaHUIO.

iy

GINZA

PROJECT

S c 0 zZa . ru—5

TABJ/IMLA 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.

PEKJ/IAMA B PECTOPAHAX
GINZA PROJECT

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

OOCTABKA
+7 (812) 243-44-44



