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Mpocbba

npep,ynpe)l(p,aTb

Bawero opuumnaHTa o o

06 nmerweics 1 BAPEHWKW C BULIHEWN 200/40r 490 P 3 AMPAHM OT HAHW 200r 390P & UMPBYNM MO-TPY3UHCKN  245/40-r 690 P
y Bac annepran Vareniki with sour cherries Nani's ayrani Georgian chirbuli J
Ha onpeneneHHble

npOﬂyKTbl nMUTaHuA. o

Please, tell your waiter 2 BAPEHWKW C TBOPOIrOM 130720+ 490 P 4 NOMALUHWUI TBOPOT 210r 490P 6 BINHUMKM C MSACOM 200/a0r 190 P
if you have N CMETAHOM C MAJIMHOWM N CMETAHON

any food allergy to
certain products. Vareniki with cottage cheese and sour cream Homemade cottage cheese with raspberries Crepes with meat and sour cream



250730720 r D90 P

1 KYKYPY3HAS KALWA
C BULLHEBbIM KOHOUTIOPOM
N CTPAYATENON

Cornmeal porridge
with cherry confiture and stracciatella

2 OBCSIHAS KALLA 280r490P
C ArogAMM U MEQOM

Oatmeal porridge with berries and honey

3 PVICOBAS KALUA 250/30/8r D50 P
C MAHIOBbIM COYCOM U FPENM®PYTOM

Rice porridge with mango sauce and grapefruit

4 B/TVHYUKU C TOMUHIOM HA BbIBOP 150740 350 P
(cMeTaHa, BapeHbe, CryueHHoe MOOoKO)

Crepes
Topping of your choice: sour cream, jam, condensed milk

TBOPOXHbIE BA®/N 110/70/60r D50 P
C KOKOCOBbIM MYCCOM

nAarogHbiIM KOHOUTHOPOM

Cottage cheese waffles with coconut mousse

and berry confiture

LLOKONAOHbIE NAHKENKW 150/70/70/30r 790 P
C BAHAHOM, KNTYBHUKOW U CTYLLEHHbIM MOJTOKOM

Chocolate pancakes with banana,
strawberries and condensed milk

CbIPHUKW CO CMETAHOW U BULLHEBbLIM BAPEHBEM
Syrniki (cottage cheese pancakes) with sour cream and cherry jam

220/40/50r 690 P



ONALbMU N3 KABAYKOB 160/50/40r 1190 P

BEHEOWKT C IOCOCEM 210r1190P cnococem
Egg Benedict with salmon Zucchini pancakes with salmon

rMA3YHbS C KONTBACKAMU Y BEKOHOM 210/40r 990 P
Sunny-side up eggs with sausage and bacon

1 KYPUHAS IPYOKA C OBOLLAMU 200r 890 P
Chicken breast with vegetables

2 [PAHUKW C BEKOHOM, 160/50/60 r < S10 P
TOMATAMMU U MPSIHBIM COYCOM

Potato pancakes with bacon, tomatoes and spiced sauce

3 APOMATHAS AUHMHULIA 235r 690 P
C MPAHOM 3ENIEHBIO U ABOKAJIO

Aromatic fried eggs with spiced greens and avocado

4 OMJET C JIOCOCEM 170/50/40 r 1190 P
M COYCOM KPEM-4YuM3

Omelette with salmon and cream cheese sauce



ACCOPTU NXANU 150/10 r < 650 P
(wnuHaT, nanpuka, ceekna)
Assorted pkhali (spinach / paprika / beetroot)

COLD STARTERS

CALMBU U3 KYPUHOTO BE[IPA 230r < 690 P
Chicken thigh satsivi

'rt- eferneHHble NPOAYKTE
PLea'se, tell your waiter
any food-allergy te certain

1 PYIETbl U3 XXAPEHbIX 185r 790P 3 BAKITAXKAHHAS UKPA 15060 790 P
BAKJTAXXAHOB NMNO-rPY3MHCKHu J Eggplant caviar i __
Georgian fried eggplant rolls with spiced nut filling §5 G i
4 OOPWUMAK 200/60 1290P
2 NAWTET 100780 r 690 P N3 CKYMBPUU C _KPACHOV' NKPOU 1 CE30HHbIE OBOLUM 430r1190P 2 MSICHOE ACCOPTM C COYCOM M3 XPEHA 420/20r 3290 P
M3 KYPUHOU MNMEYEHU Mackerel forshmak with red caviar W 3EMEHDb (POCTEM®, KYPUHBIA PyNeT, 6y eHUHa, FOBSKMi A3bIK)

Chicken liver pate Seasonal vegetables and greens Cold cuts platter with horseradish sauce
(roast beef, chicken roll, cold baked pork, beef tongue)



1 TAPTAP 190/60r 1490 P
M3 NTOCOCH C TOCTAMU BYP)KE

Salmon tartare with bourget bread toasts

2 BYPPATA
C TOMATAMHU

Burrata with tomatoes

320r1590 P

3 TAPTAP 120/60r 1190 P
n3 roeaaounHbl C TOCTAMU BYPXE

Beef tartare with bourget bread toasts

BPYCKETTbI | Bruschetta

4 C KPABOM 790P
With crab 140r

5 C KPEBETKAMU 690P
With shrimp 115r

6 C TOMATAMU
With tomatoes

490#9

120r

7 cpPocTEM®OOM 790P
With roast beef 120r
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1 [IOMALLHWE CONEHbS 360r 990 P 2 ACCOPTU CANA 210/60r1290L
(MapMHOBaHHbIe YECHOK U YepeMLua, kanycTa, bypsble C bYP)XE K HECHOKOM
M KpacHble ToMaTbl, OrypLbl, CTPYUYKOBbIM NepeL,) Assorted salo (cured pork fat)

Homemade pickles (marinated garlic and ramsons, cabbage, with bourget bread and garlic
brown and red tomatoes, cucumbers, peppers)

b M. M M dd bd

YT,

ACCOPTU U3 OOMALUHUX CbIPOB 360r1390P
(BOMAaLLHWI CbIP, CbIP CYNYTYHU, KOMYEHbIA CbiPp CYNYTryHW, KOMYEHaa KOCMYKa, Cbip Yeuunn)

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

] MEYEHBIE NEPLbI C HAQYTU 255r 650 P
CENNEOOYKA C BEBUN-KAPTOOEJIEM 215690 P M COYCOM IrEbXXANnA
Herring with baby potatoes Baked peppers with nadugi and gebjalia sauce



nos CAJIALDI

Mpocbba npepynpexnaTb Bawero
odpuumaHTa 06 nmelowencsa y sac
annepruu Ha onpepeneHHble
NPOAYKTbI MUTAHMUS.

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

1 TEMNbIA CANAT
C NIOCOCEM

Warm salad with salmon

2 CAJIAT C POCTBMOOM

Roast beef salad

230r1390 P

200r 1190 P

3 TEMNbIA CANAT
C KPEBETKAMM,
BAKITAXXAHAMU U MAHTO

Warm shrimp salad with eggplants
and mangoes

250r 1390 P

4 CANAT 280r 990 P
C XPYCTAWMNMUN BAKITAXKAHAMU
Crispy eggplants salad

5 CAJIAT C KAMYATCKUM 175+ 1290 P
KPABOM

Kamchatka crab salad



1 CAJNAT «BAXOP»
C HEXXHOW KYPUHOW rPYOKON

Bakhor salad with tender chicken breast

2 CAJAT «TWJ1» C OTBAPHbIM
roBA>XbUM A3bIKOM

Til salad with boiled beef tongue

170r 590 P

190r 890 P

3 CAJAT «SAHI U0 b»
C OTBAPHOWM roBagMHOM

Yangiyul salad with boiled beef

4 CAJTAT «cAHUK-YYK>»
Achichuk salad

180+ < 890 P

170r < 690P

250r 690 P

CENbOb Mo WwWyson
Dressed herring

I

250 @ 690P

1 OBOLLHOWN CANAT
Mo-rPy3mMHCKM CO CNELUAMU

Georgian vegetable salad with spices

2 OBOLLHOW CANAT 270r @ 790P

NMO-rryY3MHCKM C OPEXAMU
Georgian vegetable salad with nuts

3 OJ/IBbE C NEPENEJIMHbIM SALOM 240r 590 P

T, Russian Olivier salad with quail eggs

CAJAT U3 OTBAPHOW FOBSAAUHDbI, 225890 P
CBEKJ1bl M KOMYEHOIO CYJTYI'YHU

Boiled beef salad with beetroot and smoked sulguni

4 CAJIAT «TBUTUCU» C TOBAOMHOWM 250 o 890P
Thbilisi salad with beef



BUHEIPET C BATTUMNCKOW KUJTbKOW 250r 790 P
Vinegret with Baltic sprat

CAJIAT C JIOCOCEM 250r 1390 P
XONOAHOIo KOMYEHUS

Cold smoked salmon salad

p—
'q'%‘f" iﬁ?i,-” ik

3 1 FPEYECKMIA CANAT 220+ 790 P 1 TEMNbIA CANIAT  250r 990 P 2 LIE3APb 890/1090# 3 TEMNbIA CANIAT  260r 810P
i ook calnd C KYPOI U KOMYEHbIM C KYPUHbIM BEOPOM / 250|210+ C KYPUHOW NEYEHbIO
’ CYNYTYHU C KPEBETKAMU Warm chicken liver salad
o Warm chicken salad Chicken thigh /
3EJIEHbIV CANAT C ABOKAO 200r890P 2 BEFETAPMAHCKWI CANAT C ABOKAO 210r 850 P with smoked sulguni shrimp Caesar salad

Green salad with avocado Vegetarian salad with avocado




1 NPOWYTTO ®OYHIAN
Ham & mushroom pizza

2 C 4YOPU30
M 3ANMEYEHHBIM MEPLIEM

Chorizo & baked pepper pizza

440r 790 P

430r 890 P

1 L -

3 C KYPULLEN, TPUBAMU 400r990P
M COYCOM MECTO

Chicken pizza with mushrooms and pesto sauce

4 KAPBEOHAPA 400r 890 P
Carbonara pizza

Mpocb6a npeaynpexpaTb Bawero ,h"—..!vl

laHTa 06 nmelto eﬁcil"il Bac anneprun
b

e 1pOAYKTbl MATAHUSA.

r if you have

5 NAPMEO>XAHA C BETYMHON
Pizza Parmegiana with ham

6 MEMEPOHU
Pepperoni pizza

vV

480r890P

430r990P

7 4 CbIPA 200r 890 P
Four cheese pizza

8 C TOMATAMU U CTPAYATEJI/ION 450r 990 P
Tomato & stracciatella pizza



KPEBETKM B KNAPE 190r 990 P
Shrimp tempura

| OPAYNE 3ARYCKN

HOT STARTERS

|
I'I'po!bﬁa npepynpexpaart
awero opuumaHTa

MMmelowencsa

y Bac annepruu

ij_[{ Ha onpepeneHHbIe

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

MATAPA XUHKANA 340+ @ 1290 P
C MOPEMPOOYKTAMW B COYCE TOM §IM

Patara khinkali with seafood in tom yum sauce

1 0ONMA  170/20r S90P 2 PYRETHI 310r 390P 3 BEEP 320735+ 990 P AP o LERFT A8
C BAPAHWHOW / 3 BAKJIIAXAHOB 3 BAKITIAXKAHOB 1 YXAPEHbII CbIP CYNTYIYHU 260r 790 P 2 AYMA C COYCOM MALIOHMU 270/140r 690 P
CO CBUHWMHOMU C CbiPOM C TOMATAMHU y 4 . .
v (KNACCUYECKUW / KONYEHbBIN) Achma with matsoni sauce
MroBaomnHoOu Fried eggplant rolls with cheese N CbIPOM CYNNYITYHNA CO CBEXXMMU TOMATAMMU A
Lamb / pork & beef dolma Eggplant fan with tomatoes Fried sulguni cheese (classic / smoked) 3 JIOBUO «XAPKAJTUA» 240/60/40r b 890 P

and sulguni cheese with fresh tomatoes Kharkalia lobio



1 MEHOBAHM s550r990P 2 XAYAMYPU 460r 890 P 3 MEHOBAHM C IPYLLEV 350r990P 4 XAYAMYPU C KOMYEHBIM s00r 890 P
NO-METPENLCKA M TOPrOH30J10M CbIPOM CYNTYTYHU

Megrelian khachapuri Gorgonzola and pear penovani Khachapuri with smoked sulguni cheese

Penovani



KYTABbI / Qutabs

C KAPTO®ENEM | With potatoes 140/40r 410 P
C CbIPOM | With cheese 140/40 r450P
C 3EJIEHbBIO | With fresh greens 130/40r5109

C BAPAHUHOWM | With lamb 130/40r 690 P

CAMCA C KYPULIEM / BAPAHVUHOMN 180r D90 P
Chicken / lamb samsa

LWABEPMA C KYPUHbIM 300r 790 P
BEOPOM IPUMb

Grilled chicken thigh shawarma

.
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. 2 KYBIAPV CBUHUHA-TOBSAMHA 460 - 990 P 3 XAYAMYPU MO-ALKAPCKN 420r 790
YEBYPEK / Cheburek Pork & beef kubdari Adjarian khachapuri
C CBIPOM | With ch 200550 P 2 XAYAMYPU NO-T'YPUNCKM 420r 790 P ]
I l- c .eese r C PYBIEHBIM SVALIOM 4 XAYAMNYPU NO-UMEPETUHCKU 440r 790 P
C BAPAHWHOM | with lamb 160r 690 P Gurian khachapuri with chopped egg Imeretian khachapuri
C TENATUHOM | With veal 170r 690 P

b M. M M dd bd A



CYIb .....

300r D50 P

1 TbIKBEHHbI KPEM-CYI
Cream of pumpkin soup

ss0/10r 190 P

2 TOPOXOBbIN CYN
C KOMYEHOCTAMMU
N TPEHKAMU

Pea soup with smoked meats
and croutons

Mpocbba npepaynpexpaTb Bawero opmumnaHTa
06 uMeLWeNnca y Bac anneprun Ha onpepeneHHble
NPOAYKTbl NUTaHUS.

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

3 COMNSIHKA C IOMALUHUMU 350740 790 P
KOMN4YEHOCTAMMU
Solyanka with homemade smoked meats

4 [OMALLHW 320 910/590 P
CYN-NAMLWA C KYPOW /
C KYPOW U TPUBAMMU

Homemade noodle soup with chicken /
chicken and mushrooms

|

BOPLL, C rOBAONHOW, 350/80/40r 790 P
CMETAHOWM M YECHOYHbIMU MAMMYLLKAMU

Beef borsch with sour cream and garlic pampushKki

1 YYYBAPA-LUYPIMA C MACOM ATHEHKA  300/40r 690 P
Chuchvara Shurpa with lamb

2 XAPYO C roBiAHOMN 350 r g 790P

Beef kharcho

il

370/15r < 890P 3 BAMbIK-LIYPMA C TOCOCEM U CYQAKOM 300r890P
Balyk Shurpa with salmon and pike perch

JNArMAH C HEXKHbIM ATHEHKOM
Lagman with tender lamb meat

Y
1

A TOMATHbIW cyn
370/100r @ 1190P  C NENbMEHSAMU U3 ATHEHKA

Tomato soup with lamb dumplings

300/40/75 r.) 790P

TOM M C KPEBETKAMHU
Shrimp Tom Yum



| OP AYME BJIO A ' “

MAIN COURSE

150/150/50/20 r 1390 P

TENAYbBU WLEYKW C MNMIOPE
Veal cheeks with mashed potatoes

NMpocb6a npepynpe
Bawero opuumnaHTa
06 nMelowencs

y Bac anneprum

Ha onpepeneHHblie
NPOAYKTbl MUTaHUSA.

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

. o

1 YTUHASA HOXKA 1ur/1e0r 1390 P 2 YTUHAA TPYLKA 1201140 r 1490 P 1 CMOEHbIE BAKITAXXAHbI C MSICOM 320r1090P  BE®CTPOrAHOB C MIOPE 170/200/50r 1390 P
KOH®U1 C OBOLAMMU C KAPAMEJIN3NPOBAHHbIMU W KOMYEHBIM CbIPOM CYNYTYHM M MAPVHOBAHHbIMM OFYPUMKAMM
rPUINb ABJTOKAMU Layered eggplant with meat Beef stroganoff with mashed potatoes

Confit duck leg with grilled vegetables Duck breast with caramelized apples and smoked sulguni cheese and pickled cucumbers



1 PbIBHbIE KOTJIETbI C MIOPE 180/200/50 r 1290 P 2 CYOAK Mof NoJfibCKUM 195/200r 1190 P 3 KOPIOWKA C KAPTO®ENEM M COYCOM TKEMANM 280/40/50r 1190 P 5 KAMBAJIA 1uwr./120/60r1290P
Fish patties with mashed potatoes COYCOM C NIoPE Fried smelt with potatoes and tkemali sauce

Flounder
Pike perch with Polish sauce

and mashed potatoes 4 YXAPEHBIE KPEBETKU C YECHOKOM U LUA®PAHOM 180/40r < 1390 P
Fried shrimp with garlic and saffron




LUbINJTIEHOK TABAKA
Chicken tabaka

APOMATHbI CYOAK 210r 1190 P
Aromatic pike perch

XUHKAJIN | Khinkali
rpubsbl / cbip U WNUHAT
mushrooms / cheese & spinach

6apaHuHa / CBMHUHA 1 roBsiAuHa / TensaTUHa
lamb / pork & beef / veal

0r250P

< 250P

100r
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1 roMMCTPEMA  460r490P 3 yAWYIWIYAM M3 HEXXHOM TENSTUHDI, 300r < 1290 P

IPA TYLEHHOE C OBOLLAMU U CMELUAMU

Three cheese gomi Tender veal chashushuli stewed with vegetables and spices

A
2 KYYMAYM  ssor 890P 4 4AXOXBUMNM U3 UBINMEHKA B COYCE M3 CMIEMbIX 300 890 P

N3 HEXKHbIX TOMATOB U KABKA3CKUX CMELUN
TENAYBbUNX NOTPOLLUKOB

Kuchmachi with tender veal giblets and Caucasian spices

Chicken chakhokhbili in ripe tomato sauce

W W Y Y Y



OOMALUHUE rofyBLbl C UbINJIEHKOM 2407305 790 P
M CMETAHOM

Homemade cabbage rolls with chicken and sour cream

KYPUHbIN LUHWLLENDb
Chicken schnitzel

1 MACTA C TOMJIEHbIMU LLEYKAMU 340r 1290 P 3 MACTA «<KAPEOHAPA» 330r 1090 P

N rorpoOLIKOM C UbINMNJIEHKOM N BEKOHOM
4 JOMALUHME  180/200/50r 990 P 2 KOTNETHI 110/140/30r 990 P 3 KOTNETA  150/200/50/15r 990 P Pasta with slow cooked cheeks and peas Chicken & bacon carbonara
KOTNETDbI OT METPOBHDbI N3 UHOENKWN MNO-KNEBCKW C NMIOPE

C MKPE C OBOLLAMMU U TrPUBHbIM COYCOM 2 MACTA C KOMYEHbIM NNTOCOCEM 340r 1490 P
Petrovna's homemade patties Turkey patties with vegetables Chicken Kyiv with mashed potatoes Smoked salmon pasta

with mashed potatoes and mushroom sauce
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YKMEPYJIN

1wrt./200 rJ 1390 P

2 CKYMBPUA
C BEBU-KAPTO®EJIEM

130/100740/40 r 890 P

3 IN1APOXKU
C MALOHHA

el
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Vatig

350/140r 490 P

4 OOXXAXYPU U3 KYPULLbI /
N3 CBMHWHbBI C 30JTIOTUCTbIM KAPTO®EJIEM

400r890/1190#
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4 NMNOB Y3BEKCKWUN C MACOM AFHEHKA,
LUA®GPAHOM U BAPBAPVCOM

Uzbek lamb pilaf with saffron and barberries

2 KOBYPMA MO-®EPIAHCKW U3 TOBAXKbEW BbIPE3KU
Beef tenderloin Fergana qovurma

v O\

£

3507105720 r 1290 P

250r1490 P

3 MAHTbI 3wr/210r 390 P

C MACOM ArHEHKA
Lamb manti

v v

1 MNJ10B NO-BYXAPCKU
C KYPUHbIM BE[IPOM,
PUCOM ANNAHTA U BOCTOYHbIMU CMELMNAMU

Bukhara pilaf with chicken thigh, alanga rice

and oriental spices

YYUBAPA C HAYMHKOW N3 MSACA ATHEHKA
Chuchvara with chopped lamb

XAPEHAA YYYBAPA C MACOM AIrHEHKA
Fried chuchvara with chopped lamb

3507105720 790 P

250r 8390 P

200r 890 P

2 M0B YANXAHCKUN 350/105/20r 1290 P
N3 PUCA OEB3NPA

C MACOM Ar'HEHKA

N BOCTOYHbIMUN MPAHOCTAMU

Chaikhana pilaf with devzira rice, lamb and oriental spices

KOBYPMA NNAITMAH M3 MSAICA AFTHEHKA 340r 1190 P
M OBOLLEN, OBYXAPEHHbIX
CO CMNELMAMMU C NAMLLON

Lamb govurma lagman with fried vegetables and spices



LWALLNbIK U3 FTOBAXbEN
BbIPESKU C KYPAIOKOM

LWALUSBIKWA /
N3 KOPEMKU ArHEHKA 200/40/140r 2190 P

U3 KYPUHOIO BEQPA 180740140 990 P

KYPUHOE ®UNE HA YIAX 990P
200/40/140 1

U3 MAKOTU ATHEHKA 200/40/140r 1890 P

U3 CBUHMUHDbI 180/40/140r 1190 P

U3 BEOPA UHOENKW C EXXEBUYHbBIM COYCOM 1190P
200/40/140r

':.‘;:-j-EOCbﬁ.; . : T il e * y 2 - ; . P £ } - ;
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y-Bac anneprum : L. ¢ o . o + 3 ; el - N3 ArHEHKA 170/40/140 1590#P
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Please, tell your waiter e s N eedaw " =) - - ' % i 170/40/140r 990 P
if you have any food s ¥ i o y 2
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products.
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CBUHBbIE PEBPbILLKW HA YIIISIX 200/120r 1490 P
B COYCE BAPBEKIO
C OBOLAMM Ir'PUMb

Grilled pork ribs with BBQ sauce and grilled vegetables

XPYCTSILLAS TOAOYKA  450/40/40/10/3r 1290/1690 P
C NIONS-KEBABOM

(Ha BbIGOP: Kypuua / 6apaHUHa)
Chicken / lamb kebab in a crispy boat shaped bread

1 BbIPE3KA  180/40/110r 2490 P 2 MAYETE CTEMK 180/40r 2190 P 3 CTEWK PUBAM 4290P
TENEHKA FPUb Machete steak C COYCOM HbIO-MOPK  250/40/15

Grilled calf tenderloin Rib eye steak with NY sauce MEYEHb TEJIEHKA C OBOLLAMU 140/100/40r 1090 P
Calf liver with vegetables




Mpocbb6a npepynpexpatb Bawero
odpuumaHTa 06 nMewwenca y sac
anneprvu Ha onpepeneHHble
NPOAYKTbl NUTaHUA.

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

F,.r i 1 OBOLUM FPUJb 890,
rlﬂl:"|E 5 380r
f 2 KABAYKMTPUTL 390P

120r

1 [JOPAJO HA rPUNE 1wrs60r 2190 P 2 NN0COCb MPUJb 1507607401 2290 P
(coyc Ha BbI6Op: HapLwapab unu Taptap)

| APHPHI

SIDE DISHES

3 OBXXAPEHHbI BEBU-KAPTODENb 100r 490 P
4 YXAPEHbI/ KAPTO®E/b C BELUEHKAMMU 23040 r 090 P

5 GPOKKOJ/M C NMAPME3AHOM 150 D50 P



oo XJIED

Mpocbba
npepynpexpaTb
Bawero opuMumnmaHTa
06 nMewwencs

y Bac anneprumn

Ha onpepeneHHble
NPOAYKTbl NMUTAHUSA.

Please, tell your waiter
if you have

any food allergy to
certain products.

COVYCbI | Sauces

CMETAHA 40T
Sour cream

TKEMAJIA 40r
Tkemali

CALEBEJIN
Satsebeli

80P

90P

HblO-MOPK s0r 110P

NY

MAYETE s0r 110P

Machete

YECHOYHbIN s0r 120P

Garlic

AIDKUKA U3 CMENbIX

TOMATOB s0r 120P

Ripe tomato adjika

TAPTAP s0r 150P

Tartar

HAPLLAPAB s0r 180P
P Narsharab

XPEH s0r 190P

Horseradish

MALLOHM 140r 190P

Matsoni

i . - 5 N r " N -
2 4 r . z 3 B T '
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130/40r 230 P 120740+ 230 P 240r 390 P

1 TOHKWUW NABALL C CALLEBENN

Thin lavash with satsebeli

3 JIABALWI C CALUEBENN

Lavash with satsebeli

O®OKAYYA C BANEHbIMU
TOMATAMU U POSMAPVNHOM

Focaccia with sun-dried tomatoes and rosemary

1s0r 290 P

210r 250 P 150r 210 P

2 OOKAYYA C NAPME3AHOM

Parmesan focaccia

4 Y3BEKCKA4A NEMEWKA
Uzbek flatbread KAPTO®E/IbHbIN XNEB

Potato bread
5 UNABATTA BENAS UMK 150,30 390 P

P>XXAHA4 CO C/JIMBOYHbIM MACJIOM
White or rye ciabatta with butter



Mpocbba npepaynpexpaTb Bawero

odnumnaHTa 06 nMelowenNcsa y Bac anneprum

Ha onpepeneHHble NPOAYKTbl MUTaHUA.

Please, tell your waiter if you have

J A P A N any food allergy to certain products.

R

3 CYLUU / Sushi

KPEBETKA 30r290P B
Shrimp
JlocoCb 33r350P
Salmon
TYHELL 33r390P
Tuna
YIOPb 32r390P
Eel
rPEBELLOK 32r490P
Scallop
KPAB 31r590 P
Crab ‘”_"
KPACHAS UKPA 34r590 P ﬁ
Red caviar EE‘__:
R
CALLUUMMU / Sashimi 1 3ATMNEYEHHBIE CYLWUN /2 OCTPbIE < | Baked / spicy sushi
KPEBETKA g2r 790 P YIrOPb 52r890P rPEBELLOK 72r1190 P KPEBETKA 45150r 390 P YIOPb 45150r450P rPEBELLOK 45150r490P
Shrimp Eel Scallop Shrimp Eel Scallop
TYHEL, 52r890P N10COCh 52r990P KPACHAS MKPA 112r 1390 P TYHEL 45150r450P nococb 45150r450 P KPAB 45150r 690 P

Tuna Salmon Red caviar Tuna Salmon Crab
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1 KAJIM®OPHUSA CNTIUBOYHASA 220r990P
C JIOCOCEM / C YIPEM

Creamy California roll with salmon / eel

210-1190/990/1290 P

m2

2 KATIM®OPHUA
C JIOCOCEM / C YITPEM / C KPABOM

California roll with salmon / eel / crab

BEFETAPUAHCKWUM POJN 200r490P

Veggie roll

P

p

<
d

m

1 OUNAOENbOUSA 3ANEYEHHAS 240r1390/1190 P
C NTOCOCEM / C YTPEM

Baked Philadelphia roll with salmon / eel

2201230r1190/1290 P

100r390P

140r 890 P 140r 990 P

[ N

2 ONNAOENbOUA
C YIPEM / CINOCOCEM
Philadelphia roll with eel / salmon

100r450P 140r 890 P

PR

ABOKALOO

A A

3 OUNALENbOUA C KPEBETKAMMU 240r 890P
U UMTPYCOBbIM CMANCU-COYCOM

Philadelphia roll with shrimp
and citrus spicy sauce

4 OUNALENbOUA NTIOKC 240r1290P
Philadelphia Lux roll



2

1 TEMNYPHbIV PO
C NNOCOCEM / C KPEBETKOM
Salmon / shrimp tempura roll

220r1290/1190P

2 TEMMYPHbIY PONJ C JIOCOCEM, 160r 1390 P '

KPEBETKOW U TYHL,OM
Tempura roll with salmon, shrimp and tuna

3 TEMMYPA KPEBETKA-OCTPbIA TYHEL, 250r990f
. . 3
Shrimp & spicy tuna tempura roll -

D

1 POJ1/1 BAMNEYEHHbIN

F’PEBELLOK N JTOCOCbH
Baked roll with scallop and salmon

3AMEYEHHBIX PONJT C TOCOCEM
M COYCOM MAHIO

Baked roll with salmon and mango sauce

300r1290P

300r1090P

2 3AMEYEHHbIN MUKC
(C NTOCOCEM WU YIPEM)

Baked roll mix with salmon and eel

A q

3AMEYEHHBIN PONN 210r1390/1390/1190 P
C KPABOM / 2
C NNOCOCEM / C YIPEM -

Crab / salmon / eel baked roll



PO OCTPbIA TOCOCH 200r 990 P
Spicy salmon roll

POJ11 TIOCOCb TEPUAKWN /

KYPUNLUA TEPUNAKHA
Salmon / chicken teriyaki roll

1 KUMYM J ssor 790P 2 MUCO-CYI / 350r 990/890/990 P
il ! Kimchi MMCO-CYN C MOPEMPOAYKTAMMU /

MUCO-CYN C JIOCOCEM
1 C/TMBOYHbIM POJ C TOCOCEM U TYHLIOM 240 990 P 2 CNTMBOYHbIN POJI C MTOCOCEM U YITPEM 240r 990 P
Salmon & tuna creamy roll

Miso soup / seafood miso soup / salmon miso soup
Salmon & eel creamy roll




1 CET1 210/210/135r 3250 P
e KanupopHusa c nococeM

e KanupopHusa c yrpem

* OCTpble CyLM C KpeBETKON (3 WT.)

Setl

- California roll with salmon

- California roll with eel

« Spicy shrimp sushi (3 pcs)

2 CET2 230/240/96 r 3950 P
e dunapensdua c nococem
e Odunapenbdua c KpeeseTKamMun
W LUTPYCOBLIM CNancn-coycom
e Cywmn cyrpem (3 wr.)
Set 2

» Philadelphia roll with salmon
« Philadelphia roll with shrimp and citrus sauce
« Eel sushi (3 pcs)

CET3

e CnneoyHaa KanudopHus c nococeM

* TeMnypHbI PO C TOCOCEM, KPEBETKOM U TYHLLOM
Set 3

« Creamy California roll with salmon

« Tempura roll with salmon, shrimp and tuna

220/160/240/250 r 4950 P

* Ounapenbdus noKe
* PO/ C KPEBETKOWM TEMMNYpPA U OCTPbLIM TYHL,OM

» Philadelphia Lux roll
« Shrimp tempura roll with spicy tuna



HNECEPTH

1 HAMNOJIEOH

Napoleon cake

2 MEOOBUK
Medovik (honey cake)

-
180/20/1 r 790P

130/15/1/1r 690 P

Mpocbba npepaynpexpaTb Bawero
odpuumaHTa 06 nMelowenca y Bac anneprum
Ha onpepeneHHble NPOAYKThl NMUTaHUSA.

Please, tell your waiter if you have
D E S S E R T S any food allergy to certain products.

2

3 NECEPT «MAB/TOBA» 140 690 P

Pavlova dessert

4 CMETAHHUK 150/20/5/5/3/2 r 990 P
C KNYBHUKON

Strawberry smetannik (sour cream cake)

1 3ABAPHbIE 120/5r490L 2 NOMALWHEE BAPEHBE 150r490£ 38 KyPAra 100/5r 690 P
BYNOYKU WY B aCCOpPTUMEHTE C MACKAPIMNOHE
Choux buns Assorted homemade jam Dried apricots with mascarpone

TOPT «PELLKU OPEX»
Walnut cake

<

®UCTALLKOBBIN PYNET C MAJTMHOM 105/1/2r990P  CE3OHHbIE ®PYKTbI 1300r 2390 P
Raspberry pistachio roll Seasonal fruits



BAHAHOBbIV TOPT
Banana cake

[

3

%

LLOKONTAOHO-MUHOANBHbIA TOPT
Chocolate & almond cake

130/5/4/1r 690 P

1 3rAnArPu
Zgapari

125/5r 790 P

2 KOOE
MO-CYXYMCKHU

Sukhumi coffee

LMUTPYCOBAA NMAHAKOTA

Citrus panna cotta

75/16r 290 P

120/10r 490 P

3 OPELUKMU 110,3r 340 P
C BAPEHOM CI'YLWEHKOM

Walnut shaped cookies
with cooked condensed milk

1 MOPO)XEHOE / COPBETbI
B aCCOpPTMMEHTE

Assorted ice cream / sorbet

2 LUOKONALOHAS WKATYNKA 125/30/10/1r 990 P

C BAHNJTbHbIM MOPO)>XEHbIM
Chocolate box with vanilla ice cream

3 TENJbI MAKOBbI/ NUPOT 250/50r 890 P

C MOPO)>XEHbIM
Warm poppy seed pie with ice cream

4 TEMNbIA ABJT0YHbIA MUPOT 110/50/10r 790 P

C MOPO)XEHbIM
Warm apple pie with ice cream

9




TABNMUA KANOPUHHOCTH

AOCTABKA
+7 (812) 243-44-44

PEKJIAMA B PECTOPAHAX
GINZA PROJECT

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

i

GINZA

PROJECT

—— ginza.ru —

KELW B 3K
HaA BCE MEHIKD

AGARGEHBSE HA

g T

MpevickypaHT ¢ nHbopMauuen ana notpeburtens,
cooTBeTCcTBYylOWNN TpeboBaHnaM [locTaHoBne-
Hua MpaBuTenbctBa P® ot 21.09.2020 Ne°1515
«06 yTBepxpaeHuu lMpasBun okasaHus ycnyr o6-
WEeCTBEHHOro MNUTaHUSA», Haxo@UTCA B Yyronke
notpe6butensa. NMNpoaoykuusa o6wecTBEeHHOro n1uTa-
HUSA U OKa3blBaeMas ycjyra cooTBeTCTBYeT Tpe-
6oBaHuaM OCT 303902013 «MexxayHapoAHbIN
cTaHpapT. Ycnyru obuwecTtBeHHOro nutaHusa. lNMpo-
AYKLUKMA o6lecTBEHHOro nuTaHusa, peanusyemas
HaceneHulo. O6wmne TexHn4yeckmne ycnoeuna». Bece
LeHbl yKasaHbl B py6nax. Onnata npon3BoOAMTCA
B py6naXx UAW OCHOBHbIMM KPeAWTHbIMW KapTa-
Mu. [laHHOe mapaHue ABNAETCHA peKNaMHbIM Ma-
TepunanoMm. Ecnu y Bac nMeertcsa annepruva Ha Ka-
Kne-nMbo NpoAyKTbl, MoXanyncrta, coobwunrte o6
3TOM oduuMnaHTy. Ha doTorpadpumax mcnonb3oBa-
Hbl 31eMeHThl aekopa. Mopaya 6niof MoOXeT OTNU-
YyaTbCH OT NPeAcCTaB/I€eHHON B MEHIo.

The price list with information for the consumer,
which complies with the requirements of
the RF Government Resolution of 21.09.2020
No. 1515 «On approval of the Rules for the
provision of public catering services», is located
in the consumer’s corner. Public catering
products and provided service comply with
the requirements of GOST (Russian National
Standard) 303902013 «International standard.
Public catering services. Public catering
products sold to the population. General
specifications.» All prices are indicated in
rubles. Payment is made in rubles or by major
credit cards. This publication is an advertising
material. If you have an allergy to any products,
please inform the waiter. The pictures contain
decorative elements. Serving of dishes may
differ from the shown in the menu.




