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Mpocbba
R 1 OMNET 610P 3 AMPAHM OT HAHW 410P 5 APOMATHAA AMYHULA 710P
06 uMelouieiics OT LUE®-NMOBAPA PECTOPAHA Nani's ayrani C NMPAHOW 3ENEHBIO U ABOKALOO
x:zﬁ::::ﬁ;::ble Chef's omelette e R B Fried eggs with spiced greens and avocado
NPOAYKTH MUTAHUS. 72T B U B A T R A L R AR
Please, tell your waiter 4 MAL"OHM C ME‘D‘OM 690 P
it you have any food 2 YUPBYIN 710P Matsoni with honey 6 TBOPOXHAS 3AMEKAHKA 650P
;lrloedrgztio certain MNO-rPY3NHCKMU e B A C YEPHOC/TIMBOM U CMETAHOMN
A0 B s i kA Georgian chirbuli | ¥ %5 a 45 Cottage cheese casserole with prunes and sour cream

TR AT AR 5 A WA AT T PE C SR A TR W3
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1 EPYCKETTA C IILIOM MALLOT 1090#P
M NOCOCEM LLUE®D-MOCONA 3 MA3YHb4 C KOJIBACKAMU N BEKOHOM
Bruschetta with poached egg and chef-salted salmon Sunny-side up eggs with sausage and bacon
G LS B K e RS T = TR R AR
2 EPYCKETTA C SMLOM NALIOT 790P  a BENKOBbLIN OMJIET C ABOKALO 850P
U BEKOHOM U TOMATHOW CANlbCOW
Bruschetta with poached egg and bacon Egg whites omelette with avocado and tomato salsa
K AR AT B LI FUE 1V YFE B0 A Il S A0 At 55 7R

ﬁ?ﬂkﬂ‘

\7-*.

ONAIbMW U3 LLYKMHU CO CMETAHOWM / C JTOCOCEM LUE®-NOCOSA 650/1190¥P
Zucchini pancakes with sour cream / with chef-salted salmon | BIPG#5 &GS ECER Wik / BV HE A A A BE = fh

OPAHVUKN C BEKOHOM
Potato pancakes with bacon | 5822 f

1 COHABWY C JTOCOCEM LLUE®-MOCONA

Chef-salted salmon sandwich
=30 =R

990P

2 C3HOBWUY C UHOENKOW

Turkey sandwich
KA =G

690#P
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1 KYKYPY3HAS KALLA 590¥P 3 PUCOBAS KALLUA HA KOKOCOBOM 590¥P
CO CTPAYATEJIION MOJIOKE C MAHIOBbIM COYCOM

Cornmeal porridge with stracciatella Rice porridge with coconut milk and mango sauce
o2 AT G TR BB 1 e
2 OBCAHA4A KALWIA C TPELUKWUM OPEXOM 550P 4 BJ/IMHbI CO CMETAHOM 390P

Oatmeal porridge with walnuts Crepes with sour cream
Mk 2 ok e TR T I 3 i

5 %

b bl bl b

IRV YR Y

1 OJ1AObU
C YEPHU4YHbBIM BAPEHBEM

Russian pancakes with blueberry jam
THIKE 45 P 8 TR AT

CbIPHUKW C BULLUHEN
Syrniki (cottage cheese pancakes) with cherry

b 4 5

650¥P 2 MAHKEMKW C ANENbCUHOBbBIM 650¥P
KOH®UTIOPOM

Pancakes with orange marmalade
% AL PR BORE v IR

.
e ¥ '} ' - €
660P [OOMALIHWI TBOPOI C BULLHEMN 550P
Homemade cottage cheese with cherry
R S RO
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" XOJIOOHBIE 3AKYCKM

npepynpexpaTb
Bawero opuumnaHTa
06 nMewwencs

y Bac anneprum

Ha onpepeneHHble
NPOAYKTbI MUTAHUSA.

Xy
P

Please, tell your waiter

it you have 1 TAPTAP U3 N10COCH 1510P 2 TAPTAP M3 TYHLA 1510P 3 TaPTAP M3 roBaOMHbI 1190P
oo brodaces. C MYCCOM N3 ABOKAO C MYCCOM N3 ABOKAO C FPEHKAMMU BYPXE
T B X i Salmon tartare with avocado mousse Tuna tartare with avocado mousse Beef tartare with bourget bread croutons

PR AT AR SS A O IE SRS RC A R A B #01  BE  CA JH R b A B B S AT /R AR T A



1 PbIBA LUED®-MOCOJA

Chef's salted fish
5= Jof i £t

OOPLUMAK
Forshmak
FERAT Hy v

1310P

7509

2 CKYMBPUA N MYKCYH
C NEYEHbIMK OBOLLAMU

Mackerel and muksun with baked vegetables
fi £51 ATRE R 3 ik 47 PO 2 5K

MALWITET U3 KYPUHOW NMEYEHU

Chicken liver pate
AT

990#F

1 KAPMAYY0
N3 roBAaunHbI
Beef carpaccio

U4 IA R

2 KAIPE3E
Caprese salad

A P

990#,

3 BUTEJ10 TOHHATO

Vitello tonnato

B

214

P/

e

1190#
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1 COJIEHbS U3 BOYKU 910P

Barrel pickles
EIE

VIR YE

i

2 ACCOPTM CAJNIA C TPEHKAMU U YECHOKOM 1290¥P
Assorted salo (cured pork fat) with garlic and croutons | {145 & & el Ve s & | e+

COJ1IEHOE CAJ10 / KONM4YEHOE CAJ10 / TPYOUHKA KOM4YEHAA 4109
Salted salo / smoked salo / smoked bacon | i 5% Il / 2 5% i/ 22 H AV A
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1 MSICHOE ACCOPTM C COYCOM XPEH 2450P 2 CE30HHbIE OBOLWM 1090P
Cold cuts platter with horseradish sauce | {147 [A & 5 il #iAR % M 3ENEHDb

Seasonal vegetables and greens
610P E 7

Fief 4 i SR A 75 3%

KYPUHbIN PYNET / BY>)KXEHUHA
chicken roll / cold baked pork | R %: / 304 A

POCTBEN® / OTBAPHOW MOBSIYKUM A3bIK 650P
roast beef / beef tongue | #%&4F1 / FH 4

- 5
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CENEOOYKA C BEBU-KAPTO®EJIEM 710P  yakku 570P
Herring with baby potatoes | fif i #4 Bl ok /R 1 Tajik chakka | FR i Vb 477
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1 CBEKOJIbHAA MKPA 2 BAKJIAXKAHHAA UKPA

Grandma's recipe beetroot caviar T

ShRE Iy A ¥

ACCOPTU U3 OOMALLHWNX CbIPOB
Homemade cheese platter | {452 W%
CbIP CYJTYI'YHW / CbIP CYNTYTYHU KOMYEHbIA / AOMALLHWUIA CbIP / 350P

CbIP YEYMN / CbIP YEYUN KOMYEHbIN

Sulguni / smoked sulguni / homemade cheese / chechil cheese / smoked chechil cheese
RE R ]/ MR R Rl E] / B E] / S E R A /O A A

Wy
F..\_

1 EPYCKETTA C TOMATAMU 490P

Bruschetta with tomatoes
T it A L
2 BPYCKETTA C KPEBETKAMU N ABOKALLO 590 P

Bruschetta with shrimp and avocado
o 0 A SR AT S T LS

1 CALMBU U3 KYPUHOIO BEOPA 750P 2 ACCOPTU MXANU 690P
Chicken thigh satsivi (cBekna-kanycTa / wWnuHaT / nanpuka) PYNETbI U3 XXAPEHDbIX 3 BEPYCKETTA C POCTBEM®OOM 590¥P
75 I JRUBR S0 09 fiR Assorted pkhali (beetroot-cabbage / spinach / bell pepper) BAKJTAXXAHOB MO-rPY3NHCKN Bruschetta with roast beef

FHER B SER H3E—H W /2 / HUL Georgian fried eggplant rolls | #4357 KU RI A 7% P A DA A e ] B



Cannoe CAJIATD

A

Mpocbba npepynpexpaTb Bawero
odpuumnaHTa 06 nmelowencsa y sac
annepruu Ha onpepeneHHble
NPOAYKTbl MUTAHMUS.

Please, tell your waiter if you have
any food allergy to certain products.
T SR K] M i

TR AT AR 5 A

4 TEM/bIA CANAT 1590¥P
C JTOCOCEM U CbIPOM CYNYTYHU

Warm salmon salad with sulguni
R & NG N S E i

2 CANAT c pocTEM®OOM  1250P

Roast beef salad | &4 @y

3 CAJIAT C MAHTO,

KPEBETKAMMU

N CbIPOM CTPAYATEIJINA

Salad with mango,

shrimp and stracciatella

P AR 22

Sl
2 T )

[V 45 fige 0z

4 TEN/bI CANAT 1050P
C XPYCTSLWMNMUN BAKITAXKAHAMM

Crispy eggplants warm salad | Ef)i G+ $abfr

5 CAJIAT 1590P
C KAMYATCKUM KPAEOM

Kamchatka crab salad | # F# i



OBOLLHOW CAMNAT C IALIOM MNALLOT 810P
Vegetable salad with poached egg | 7K & i %

AT

i |
1 OBOLLHOW CAJIAT < 750P
NMo-rPY3mMHCKU CO CNELMNAMN

Georgian vegetable salad with spices | #&4 & W &R R

2 OBOLLHOW CANAT J‘ 810¥P

NMo-rry3aMHCKuM C OPEXAMU

Georgian vegetable salad with nuts | k& 27 W7 IR B 5558 v hr

1 CANAT «BAXOP» 8 CAJAT «AHTUIOb»

Bakhor salad | 2% 1] v KBk Vb 57 Yangiyul salad | 225558 F R 704z 5, : : i, * IR
2 CANAT «TUN» 4 CAJIAT «/AYUK-HYK>» rPY3UHCKWU OBOLLLHOM CAJNAT J 1190P CANAT C IOCOCEM 1490P
Til salad | 132% M55 4= & Vb4 Achichuk salad | 1224 3| % 7% A vb hr C roBAAVHON XONOOHOro KONYEHUSA

Georgian vegetable salad with beef | #& & V4 NG SE VD7 Salad with cold smoked salmon | ¥ = i yhfr



CAJIAT C ABOKAJO, PYKONOW C KPEBETKAMKM 1190 P

Salad with avocado, arugula and shrimp
2R R 2SR B R YR

ol
il L]

¥ ‘.-u ! i :'I- l,al':ll‘l:

SRR L ]
] . N '|fﬁilsﬁf’&’jﬁﬁ. |
1 BYPPATA CO CMEJIbIMUA TOMATAMMU 1650P
Burrata with ripe tomatoes | 7 i ¥ Wik #4 id 435 il

2 NEFKUW CANAT C CbIPOM CTPAYATEJNA 1210P
Stracciatella salad | £33 % W WBHE &R I 7

3 OJIVBbE NO-0OMALLHEMY 610/650/710#®
C NEYEHBIMW OBOLLAMM y y
C KOMBACOW / C KYPULIE/ / C 3bIKOM 1 TEN/bIV CANAT 990#L 2 LE3APb_ 950/1050#P 3 TEN/bIA CANAT 910P
Olivior Russi L with baked ables and C KYPULEN C KYPULEM / C KYPUHOW MEYEHbIO
i /“ZZ'sf”tzisueW' aked vegetables and sausage / N KOMYEHbBIM CYNYTYHU C KPEBETKAMMU Warm salad with chicken Liver
{ : e 3537 B/ W 1 /T S 5 B B 4 R 9 Warm salad with chicken Chicken / shrimp Caesar salad Y B TP $ir
: : ' and smoked sulguni XS /MR LR br
FPEYECKWUW CANAT 890P a4 cenbabnopn Wysom 710P 16 P T3 /R i 2 3 R B

Greek salad | 7 i Dressed herring | £ 3EEfa 7bhr




/ HOT STARTERS
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[ OPAYNE SARYCKM

Mpocbba
npepynpexpaTb
Bawero opuumnaHTa
06 nMewwencs

y Bac anneprum

Ha onpepeneHHble
NPOAYKTbI MUTAHUSA.

Please, tell your waiter
if you have 1 KPEBETKW «B3HI-B3HI» 1250P 2 AIXKAMCAHOAN 790P 3 3010TUCTBIE MYAOMU 690P
oo brodaces. Bang Bang shrimp Ajapsandal C CbIPOM CYNYTYHU

2 b A T S g . .. .
A1 SRR el Ve i S P R Golden fried mchadi with sulguni
R 2 R B 55 5« e 4 FORPHE R /R 1 JE 6



LUABEPMA C LIbIMTEHKOM
Chicken shawarma | X 47> g3

h‘l
.?L- p—

C TOMATAMM U CbIPOM CYJTYTYHU
Eggplant fan with tomatoes and sulguni ]
IR TR JE W& e i1 o ¥ B
YKAPEHBIE KPEBETKW C YECHOKOM U NPY3UHCKWUMM CMELUAMU 1450P PUEL A IR/R o JE W A
Fried shrimp with garlic and Georgian spices | #&3 7kl 75 & R

e

;-..i,-‘ﬂ ‘Y '

3 XXAPEHbIW CbIP CYNYT'YHU
Fried chuchvara with lamb meat | BIZEEH 1% T CO CBEXXMMUN TOMATAMU

\\\\\\\\

OONMA CO CBUHUHOMN
U roBaanHOWM / C BAPAHUHON

Fried sulguni cheese
Dolma with pork and beef / with lamb KYYMAYU U3 TENAYBUX MOTPOLLKOB 850¥P 2 JIOBMO «XAPKANUSA» J‘ 790P With fresh tomatoes

2 I RN SR N Veal giblets kuchmachi | % % I XUBR A A i Kharkalia lobio | # & M 25 5 RUIRIR e W5 s 425 T 6 35 i

BEEP U3 BAKJIA)XAHOB 950+P T




/ KHACHAPURI & PIES

EER N

&

XAUAINYPY 1 NIMPOT M

Mpocbba
npepynpexpaTb
Bawero opuumnaHTa
06 nMewwencs

y Bac anneprum

Ha onpepeneHHble
NPOAYKTbI MUTAHUSA.

Please, tell your waiter

if you have 1 XAYAMYPU 910P 2 nEHOBAHM 990P 3 XAYANYPU C FPYLUEW, 990P 4 xXAYANYPM C KOMYEHBIM 910P
20y food stiergy o NO-MEFPE/IbCKMU Penovani FOPFOH30/10M U FPELLKUM OPEXOM CbIPOM CYNYTFYHU
mEEs ke g, Medrelian khachapuri i 45 7 IR B T Khachapuri with pear, gorgonzola and walnuts Khachapuri with smoked sulguni cheese

WARAT A MR S5 e WIS PO A o D ZE B3 B P 4 A IR R T JEWIRE iR A B



CAMCA C KYPULLEM / BAPAHUHOM 590/650P
Samsa with chicken / lamb | X A/ 2 A 5% 08 5% 16 F

1 XAYAMYPU C KANYCTOM

Khachapuri with cabbage | Hif <& E

AYMA C COYCOM MALIOHHU 7509 2 XAYAMNYPU C TOMATAMU U TAPXYHOM 910#P
Achma with matsoni sauce | )2 ¥3s G5 L “F 1) Khachapuri with tomatoes and tarragon | & /i i & 1~ A % B

nds

' e 1 XAYAMNYPU NO-I'YPUACKM 850P 3 XAYAMYPU NO-UMEPETUHCKMU
KYTABDI / Qutabs / j(LFj I i C PYBJIEHbIM SIALIOM Imeretian khachapuri
C KAPTO®ESIEM | With potatoes | -1/ 430P YEBYPEK / Cheburek / /it Gurian khachapuri with chopped egg | T4 2 fi - 1 A5 75 DALBR R 72
C 3EJIEHbIO | With fresh greens | {71207 530P CcCbIPOM | with cheese | Wit 590P 2 KYEOAPU 2 1210 P 4 XAYANYPU NMO-ALKAPCKN
) e 0 - ) 0 YBA - Adjarian khachapuri
C CbIPOM | With cheese | 41 550P  CBAPAHUMHOWM | with lamb | 141 7509P Kubdari | %15t B L 2R KU 5
C BAPAHUHOWM | With lamb | 1414 590P C TERATUHOM | with veal | /| /114 750P

M. bd. bd. dd bd dd dd b



Mpocb6a NnpepynpexpaTb Bawero opuumaHTa 06 nMmelowencs
y Bac anneprun Ha onpepeneHHble NPOAYKTbl NMUTaHUA.

P I Z Z A Please, tell your waiter if you have

any food allergy to certain products.

I
B SRR R A A R B4 R 5

1 C KYPULIEM 1090P 2 cBETUMHOM 1090P 3 coctrPauatennon 1090P
N COYCOM MNECTO N FPUBAMM Stracciatella 4 «4 CbIPA» 1090P 5 «MEMEPOHW» 1090P 6 «MAPTAPUTA»

2L 3 4 Four cheese | 1 & Pepperoni | £Ll# 5 Margherita | T4 i i

Chicken & pesto sauce Ham & mushrooms | JkHi a5 41 5%

A =2 2 b o
A A T8 5 v T




sous CYTb

7 i

7

Mpocbba npepynpexpatb Bawero
oduumnaHTa 06 Melowencsa y Bac anneprum
Ha onpepefnieHHble NPOAYKTbI MUTAHUSA.

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

U0 RO B BB AR T B, AR AT AR 5 0L

1 TATMAH 910P 2 XALIMAMA 910P

C HEXXHbIM ATHEHKOM C BAPAHUHOW
Lagman with tender lamb Lamb khashlama
Ui 555 2 A L T S SR (37

3 KlooTA-5036AL 910 P

Kufta Bozbash
Wi SN LA

4 MALLXYPOA C BAPAHVHON
N TOPOXOM MALL

Lamb mashhurda with green gram | ZE A% 5

5 BOPLL C roBagMHoOM
N YECHOYHbIMU NMAMIMNYLLKAMUA
Borscht with beef and garlic pampushky | 44132748 il s A /N S

850#P



1 TOM 9IM C KPEBETKAMU 950¥P 2 VXA CO CNIMUBKAMMU 990¥P
Tom Yum with shrimp | iR 4[] 2577 Salmon soup with cream | i1 7%

o ——

TbIKBEHHbIV KPEM-CYI 590P WABENEBbICYN 650P
Cream of pumpkin soup | #53HEF )N Sorrel soup | 1%

OOMALLHMIA CYN-NATILLA C KYPOW / 650P
C KYPOW U TPUBAMU

Homemade noodle soup with chicken /

with chicken and mushrooms

R VA / XS A 5 T 4%

YEYEBUYHbIN KPEM-CYI
Cream of lentil soup | Wi/ &%

1 BAJbIK-LWYPMA 910P 3 YYYBAPA-LUIYPIMA
Balyk Shurpa | %% e &% 1% C MACOM ArHEHKA

o Chuchvara Shurpa with lamb
2 XAPYO C FOBALMHOM / < 850/910P 00T
C BAPAHUMHO

Kharcho with beef / lamb | &inZ&Z 4 A/ FERA



[OPAMWE BJHOOA ™

MAIN COURSE P SE 2

PARAY

1 YAXOXBWUITU U3 LbINNEHKA 950P 3 MAMAJbITA 590P
Chicken chakhokhbili | A A4 El L F Mamalyga

. R 55 T XU K ik
2 YAWYLWYNU U3 HEXXHON TENATUHBI 990#P

Tender veal chashushuli | #5550 XU i &5 N2 7

1 XUHKANK 250P  [I0XKMHA XMHKANK 2850P
BAPAHUHA / CBUHNHA-TOBAOWNHA / BAPAHUHA / TENATUHA
TENATUHA / CbIP-LUMHAT Dozen khinkali lamb / veal G
Khinkali FoAEmRR SEWNEIA {, ~;_‘
lamb / pork & beef / veal / cheese & spinach ' o

S IR 58 2 JIOTNATKA ATHEHKA 32509 LLMLIUIA NO-TANIbCKU < 15102  MATAPA XVMHKAIN B COYCE TOM SIM 1190P

FREA 4N s — Lamb shoulder | ZE¥F X Galian tsitsila | #%€ & 7 XU % 46 X Patara khinkali in tom yum sauce | {3547 32 I A1) iz 5 il 4 B I %



LWE®D-BYPIEP C FOBAOMHOM 1090P
Beef chef burger | 3= 5 4= A 7 £

.

1 APOMATHbIN } 1290P 2 CYOAK MO-MONbCKMU 1290P
CYOAK, TOMJIEHHbIN Polish pike perch | i =% XUk #2 fi

C TPABAMU U TOMATAMU

Aromatic pike perch, slow cooked 3 CY[AK C MOAKOMYEHHbIM KUHOA 1290#P

with herbs and tomatoes Pike perch with light smoked quinoa
fw 2 R A AR By BrE R A

Y VYV

C/NOEHBIE BAKTAXKAHbI C MACOM U KOMYEHbIM CbIPOM CYNYTYHU 950#P
Layered eggplant with meat and smoked sulguni | {2 FR /R JE W A 16T )2 il 7



BE®CTPOrAHOB C KAPTO®EJ/IbHbIM MIOPE
Beef stroganoff with mashed potatoes | fi]4: Pl 1+ 576

- w

Jff\\

1 MNMACTA «<KAPBOHAPA» 990FP 3 MNACTA «[MOMUOOPUHMU»

C UbINIEHKOM N BEKOHOM Pasta Pomodorini | % i & i 1 NOXAPCKASI KOTNETA 950P 2 KOT/NIETA MO-KMEBCKKM 990P 3 KOTNETbl U3 MHOENKN 950L
Chicken and bacon carbonara | A2 L& N3 PblBbl C NOPE U TTPUBHbLIM COYCOM B ClIMBOYHOM COYCE

4 TACTA C KPEBETKAMU Pozharsky fish cutlet Chicken Kyiv C OBOLLAMMU
2 NACTA «BOJIOHbE3E» 990#, N LYKUHU P FL AR B £ R with mashed potatoes Turkey patties with creamy sauce
Pasta Bolognese | % & Pasta with shrimp and zucchini | fefiF g3 27 =i and mushroom sauce and vegetables

B A D5 T T SRR 4 3t 355 IS PR A T B 5
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1 3NAPOXMWN / 3 roBs)XbW PEBPA B AOKUKE J‘ 1990P 5 OOXXKAXYPU U3 CBUHUHDI
3ESIEHbIV 3NTAPOXKU

4 YKMEPYNU < 1590P

L DG DG
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1 NJIOB NO-BYXAPCKHU
CO CBEXMU OBOLLAMMU / COJTIEHbAMU

Bukhara pilaf with fresh vegetables / pickles
A5 i KRR WL 5 /5%

YYYBAPA C HAYMHKOW

M3 PYBJIEHOINO MACA ArHEHKA
Chuchvara with chopped lamb meat filling
W EF RIS

2 MN10B YAUXAHCKUA
CO CBEXXWMW OBOLLLAMU / CONMEHBAMMU

Bukhara pilaf with fresh vegetables / pickles
FROTE 48 XA BT 5 0 it/ i 12

KOBYPMA NNACMAH
Qovurma lagman | 7 [H

1 MNNOB Y3BEKCKWIN CO CBEXXUMW OBOLWAMW / CONIEHbSIMU
Uzbek pilaf with fresh vegetables / pickles | 224 I s R FE L e 25 / 5 S

2 KOBYPMA NO-®EPIFAHCKHU

Fergana qovurma | 2% /K 140 XU 5 A

1190,

1090#,

3 MAHTbHI
NMO-Y3BEKCKHU

Uzbek manti
5 %% ) ve KU £ 7



oo | PVJIB

Mpocbba
npepynpexpaTb
Bawero opuumnaHTa
06 nMewwencs

y Bac anneprum

Ha onpepeneHHble
NPOAYKTbI MUTAHUSA.

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

LIRS OPUE S/ G- Puli

TR AT AR 5 A

WALWNBIKW / Shashlik / /%

U3 KYPUHOIO BEQPA 950P
Chicken thigh | R A

KYPUHOE ®UIE HA YINAX 950P
Grilled chicken fillet | 7 4% x4 Jity

13 UHOEWKMU C EXXEBUYHBLIM coycoM 1250
Turkey with blackberry sauce | K &R0 B 4575

U3 CBUHUHbI 1290¥P
Pork | ¥4

N3 MAKOTU ATHEHKA
Lamb fillet | Jo& 252

N3 KOPEWMKU ArHEHKA

Lamb loin | ZEF g HE

1790#

1850#P

OBOLLHOM CANAT HA YIiax 890P
Grilled vegetable salad | fe/EiisE b

NIONA-KEBAB / Lula kebab / i

N3 KYPULbI 1090¥P
Chicken | XA
U3 ArHEHKA 1290P
Lamb | JE-F A



MACHOE ACCOPTU N3 BAPAHWUHDI MAYETE CTEMNK
HA YIIax

Assorted charcoal grilled lamb
4 P e

Machete steak | g /a2~ 4

NIONA-KEBAB 13 KYPULLbI B TECTE

PEBPA CBUHbIE C OBOLWWAMUW I'PUJTb
Chicken lula kebab in bread | [ 2 /43 A £

JTIONA-KEBAB N3 BAPAHWHBLI B TECTE
Lamb lula kebab in bread | [ 22 A 5

BbIPE3KA TENEHKA IPUJb 2690P  CTENMK N3 MPAMOPHOW roBSiAUHDI 41909 LWALLNbIK MO-Y3EEKCKM U3 KYPULLbI / U3 ATHEHKA / U3 JTOCOCS 1050/1550/1950PL
Grilled calf tenderloin | J&/NEE AR Marble beef steak | &5 4L 4 Ak

Chicken / lamb / salmon Uzbek shashlik | 2% 5 va KUK EE H AP / 256K / =0



Mpocbb6a npepynpexpaTb Bawero
odpuumaHTa 06 nMelwenca y sac
annepruun Ha onpepeneHHblie
NPOAYKTbl MNTaHUSA.

Please, tell your waiter if you have any

food allergy to certain products.

n SR AR BB AR AL AR AT A EB e

W% B % / SIDE DISHES

MOYATOK KYKYPY3bl
HATPUNE / HA NAPY

Grilled / steamed corn cob | ¥ /25 £ kH

PUC BACMATHU
Basmati rice | FIE A& K

rPEYKA
C CESOHHbIMUN TPUBAMU

Buckwheat with seasonal mushrooms
4 R

KAPTO®EJIbHOE MNMKOPE
Mashed potatoes | -5 ¢

BYJITYP C OBOLWWAMU
Bulgur with vegetables | i

1 OBOLWN HA TPUNE 3 XXAPEHbI/ KAPTO®ESIb C CE30HHBIMU FPUBAMW U XXOHOXKONM 590 P

;‘iﬂ Grilled vegetables Fried potatoes with seasonal mushrooms and jonjoli | R+ 5 #4 B B4 B 45 F145 T T £

. ~ 4 OB)XAPEHHbIA MUHU-KAPTO®ENb 490P
2 KABAYKU

1 [OPAMO HA FPUNE 16102 2 CTEMK M3 NI0COCS HA FPUME LA TPUNE Fried baby potatoes | A& L5
Grilled dorado | %% 3L Grilled salmon steak | & = fu 4 Grilled zucchini 5 BEPOKKOJIM C MAPME3AHOM HA I'PUJIE / HA MAPY 550P

‘ ) ) eaniThy: = Grilled / steamed broccoli with parmesan | %% /25 V4 W4 46 F5 T A 35 2% T %




vo s enene AJIED

Mpocbba
npepynpexpaTb
Bawero opuumnaHTa
06 nMewwencs

y Bac anneprum
Ha onpepeneHHble
NPOAYKTbI MUTAHUSA.

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

LIRS OPUE S/ G- Puli
TR AT AR 5 A

1 JIABALU APMSIHCKUW

Armenian lavash | 22T £ 1t

2 NOMALLUHWUIN XINEB
(MNABATTA)

Homemade ciabatta bread | ¢ mity (Hakma)

3 JIABALW N3 TAHObIPA

Lavash from tandoor
TRt

4 NENELWKA NMNO-Y3BEKCKH/
Uzbek flatbread | 22z 1) va XU %5t

230#P

230#P

COYCbl / Sauces / 55}

CMeTaHa / XpeH
Sour cream / Horseradish | i@l / #iiR %

TKeManu / cauebenmn / YeCHOYHbIN
Tkemali / Satsebeli / Garlic | ##ka= 7% / 5228 DR ¥%

120P

190P

e 3)4r

]

Hblo-Mopk / MaueTe / TapTap / mauonn / 250 P
af)kMKa U3 crnenbix ToMaToB / Haplapa6b

New York / Machete / Tartar / Matsoni /
Ripe tomato adjika / Narsharab

UL | WY / A BRI | BRI R/ TR



Mpocb6a NnpepaynpexpaTb Bawero
opuumnaHTa 06 UMeloLlWeENcs y Bac anneprum
J A P A N Ha onpepenieHHble NPOAYKTbl NMUTaHUSA.
Please, tell your waiter if you have any food
NI —Ll;‘ A} allergy to certain products.
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CAWNMWN / Sashimi / | 5=

KPEBETKA 990P YIrOPb 1090P KPACHAS UKPA 1250P
Shrimp | f¢iR Eel | figfn Red caviar | 11 7%

TYHEL, 1090P Nnocochb 1090P KPAB 1250 P
Tuna | &1 Salmon | = f Crab | # R

KPEBETKA
Shrimp | iR

TYHEL
b R TTER ST

JTOCOCb
Salmon | =4

MOPCKOW INPEBELLOK
Scallop | L

A b 4

YIOPb
Eel | g h

KPACHAA UKPA
Red caviar | £[f1 ¥

KPAB
Crab | # 4

4 CYLWIW / Sushi / F5n]

310#

410#

410#

560P

610P

610#P

710P

2 OCTPbIE /3 3AMEYEHHbIE CYLWMW | Spicy / baked sushi | Bk /15 /]

KPEBETKA
Shrimp | fifliR

TYHEL,
Tuna | &

410¥P

510P

YIroPb 610P rPEBELLOK
Eel | ig Scallop | Il
nocochb 610P KPAB

Salmon | =3 Crab | #2 4

610#P

710P



KAPAME/JIbHbIN MPEBELLIOK C FTOPIFOH30J10M 1350P

Caramel scallop roll with gorgonzola
i X 75 o W T £ 8 st DL

fyhd

PONNbl / Rolls / 75l

OrYPEL, 410P TYHEL 990#P Nnocochb 1010P
Cucumber | &I Tuna | £&itfl Salmon | — A

ABOKA[LO 510P KPEBETKA 990#P YIOPb 1010P
Avocado | 43l Shrimp | iR Eel | figf

gl

POJI/1 C KPEBETKOMN U KPEMOM U3 ABOKAIO 1090P
Shrimp roll with avocado cream

A 23 TR %

e
OCTPbIE PObI / Spicy rolls / Bk /54 3AMEYEHHbIE POl / Baked rolls / #2754
nococb 990P MOPCKOWM 1190P m™morckom 1190P YIOPb 11909
Salmon | = £ rPEBELLIOK rPEBELLIOK Eel | 36
Scallop | il Scallop | Ji )1 5

KPAB 12909
yrops 9902 1vkey 11902 kpeseka 11902  cop o ‘
Eel | i Tuna | 4464 Shrimp | GEiF ' CINIMBOYHbIV PO C IOCOCEM, 1350P

1020 PO C TOCOCEM U KPEBETKOW TEMIMYPA 1090P TYHLOM 1 KPEBETKAMM

KPEBETKA KPAB 11909 nococb 1190#® Salmon roll with shrimp tempura Creamy roll with salmon, tuna and shrimp

Shrimp | &f£if) Crab | # P Salmon | =3 = AR IA P 5 — A AR A R ER T



w1

1 OCTPbI KAPAMEJ/IbHbIA TOCOCb 1450 P
C MAHOAPUHOBbBIM COYCOM BACABU

Spicy caramel salmon roll with tangerine wasabi sauce
BRI = SO PE IS I R

N

—

2 OCTPbIN PONN
C TYHLUOM U NOCOCEM

Spicy tuna & salmon roll
A AR = S PR A7 B

-

KAJTM®OPHUS C NOCOCEM / C KPABOM 1290/1390PL
California roll with salmon / with crab | =i /%8 4 M2

1 OUNALOENbOUSA C KPEBETKOMN
Shrimp Philadelphia roll | ff i 2k 4 %
2 OUNAOENbOUNA 3AMNEYEHHAA
C YIPEM / CJIOCOCEM

Eel / salmon baked Philadelphia roll
JE 88 fr ) = A R YE

3 OUNAOENbO®UA C NTOCOCEM / C YITPEM

Salmon / eel Philadelphia roll
= A/ 8 0 BRI

4 OUNAOENbOUA NTIOKC
Lux Philadelphia roll




PO/ TEMMYPA C YIPEM / C KPEBETKOW / C TOCOCEM / C KPAEOM
Eel / shrimp / salmon / crab tempura roll | fi#f /fElR/ = S0 6 /B R 1d 5 4

4 3AMEYEHHbIN POJT C NOCOCEM,
FPEBELLUKOM U CbIPOM MNMAPME3AH

Baked roll with crab, scallop and salmon
= DAt DL E 3 AR 0 I 0%
2 3AMNEYEHHbIV PO C KPABOM,

FPEBELLKOM N NOCOCEM

Baked roll with salmon, scallop and parmesan
M At DL =30 T Al 4

1290#

1290#

PONMN-CET 4450P
Roll set | FilHEs

POJI BEFETAPUAHCKMA
Veggie roll | Z &%

KPAHY POJI/1 C YIPEM U MPEBELLKOM 1290P
C TPIO®EJIbHbIM COYCOM YHATU )
Crunch eel & scallop roll with truffle unagi sauce OCTPbIN CET 4450P

fig 11 o DURA B 05 10 D5 TR e 15 Spicy set | BUKAG A& E A




NIOCOCh-CET 4550P
Salmon roll set | = B4

1 MOKE C TYHLOM 1250P
Tuna poke | #6755 1R

2 MNOKE C JTOCOCEM 1250P
Salmon poke | =1 H g E E R

1 KMMYM / C MOPEMPOOYKTAMM 850/950PL 3 CAJIAT KANCO
Kimchi / with seafood | 3%/ it Kaiso salad
SV

2 MUCO-CYN / C MOPEMPOOYKTAMM 690/990#P

Miso soup / with seafood | I 77 /i i

3AMEYEHHbIN CET
Baked roll set | £ 45| EELE




HECEPTH ¢

®UPMEHHbIW OECEPT BAK/TAXAH

Baklazhan signature dessert | #7#1+#

DESSERTS

J\\\

Mpocb6a NnpepaynpexpaTb Bawero
odunumnaHTa 06 MMelolenca y Bac annepruun
Ha onpepenieHHble NPOAYKTbl NMUTaHUSA.
Please, tell your waiter if you have any food
allergy to certain products.

ISR IR A L B T I IR 55 B

1090#P

3 OPELLKM CO CIYLLEHKOM 550P

Walnut shaped cookies
with cooked condensed milk

Mgl R

1 3ABAPHbLIE BYTOYKHW WY
Choux buns | 53y 35

2 KOODE NMO-CYXYMCKHN
Sukhumi coffee | JHIT A HE

T " e’ -

®UCTALLKOBBIN PYNET C MAJTMHOM 1090P TOPT rPELUKWUN OPEX 850P
Walnut cake | #Bkakg

Pistachio roll with raspberry | /0B 454



1 HANONEOH 3 OECEPT NABJ1IOBA
Napoleon cake | sl & &k Pavlova dessert | B Hj# 0 5

2 MEOOBUK 750P 4 CMETAHHWUK C KNYBHUKOM 750P

Medovik (honey cake) | H 2% kL Smetannik (sour cream cake) with strawberry | BLALR W5 FEHE

NVE

FPA®CKUE PA3BAJIUHDI 750P
‘Count’s ruins’ cake | 11 &5 )& hE 5

1 YYPYXE/A C FrPELLKUM OPEXOM / 610P
C ®YHAYKOM

Walnut / hazelnut churchkhela

45 7 A% B/ R SR

2 NENAMYLUU 610P
Pelamushi | k& & 37 1 85 2 7

KPEM-BPIONE 610P YM3KEMK 690P
Créme bralée | 3= =i Cheesecake | 2 -7k f¢



1 LWWOKONAOHBbIA TOPT 850P 2 BAHAHOBBI TOPT 750P

Chocolate cake | Iy Jj i kk Banana cake | KL

II ']
‘ ol

" . 'II.”' P
ocilly - !Jm;mﬂ" A
TEMJbI MAKOBbI NMUPOT C MOPOXXEHbBIM 850P

Warm poppy seed pie with ice cream | B2 55 S E EF4 TS vk ok

= _-"_'|| Il
.-.-'_-I' . 7 |h,f|_r..l;.:'i_‘lj'l

]
|

1 MOPO)XEHOE / COPBETbI 290P 3 CE30HHbIE ®PYKTbI* 2190P

B acCOpTUMEHTe * ACCOPTMMEHT GPYKTOBON TAapeNKM yTOUYHANTE
y odunumnmaHToB pectopaHa. OH 6yaeT MeHATbCA

Assorted ice cream / sorbet | ykiHk/ 25 i £ Fh 1R B 3aBUCUMOCTM OT CE30Ha.

: Seasonal fruits
LLIOKOMAHAS LUKATY/TKA 890P 2 AOMALUHEE BAPEHBE 510# Check the assortment with the waiters, it may differ
C BAHWUJIbHbIM MOPOXXEHbIM B accopTuMeHTe depending on the season.
Chocolate box with vanilla ice cream 3rAMAPU 750P Assorted homemade jam | {41 54 B 2 f 1k I 4 7K SR
T T, i [P R ARG F5 TE B Uk T ok Zgapari | &Y b e 2 HR R




SABTPAKW
C 08:00

OOCTABKA
C 08:00

20% HA BECDb
CHET B OEHDb
POXOEHWA

OETCKUE
KYJITMHAPHDbIE
MACTEP-KJTIACCHI

TABJIMUA KAJIOPHHHOCTH

iy

GINZA

PROJECT

—— ginza.ru —

AOCTABKA
+7 (812) 243-44-44

PEKJIAMA B PECTOPAHAX
GINZA PROJECT

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

O/ HA BCE
O MEHIO

I‘IO,A,PEEHEE HA
5

\,,/

KELWB2IK

MpenckypaHT c MHGopmMauuen ana norpebutensa, cooTrBeT-
cTByOWUN Tpe6oBaHuam NMoctaHoBneHus Npasutenbctea PO

oT 21.09.2020 N2°1515 «06 yTBepxaeHuu NMpasun okazaHua
ycnyr o6uWecTBEHHOro NMTaHUA», HAXOAUTCHA B YroJike notpe-
6utena. NMNpoaykuuna o6uwecTBeHHOro NUTaHUA U oKa3sbiBaeMas
ycnyra coorBeTtcTtByeT Tpe6oBaHuam FOCT 303902013 «Mexnay-
HapoaHbiA cTaHpapT. Ycnyru o6uecTtBeHHoro nutauua. NMpopyk-
uMA obuecTBEHHOro NUTaHUA, peanuayemasa HaceneHuvio. O6wue
TexHuuyeckue ycnoBusa». Bce LeHbl ykasaHbl B py6nax. Onnara
NPOU3BOAMUTCSH B PY6NAX AN OCHOBHbIMU KPEAUTHbLIMU KapTa-
mMu. laHHoe UspaHue ABNAETCA peKfnaMHbIM MaTtepuanom. Ecnu
Yy Bac MumeeTcs anneprusa Ha Kakme-nM60 NpoayKThbl, NoXxanyu-
cTta, coobwuTte 06 atom opuumaHty. Ha potorpadpusax ucnonb-
30BaHbl 3anleMeHThl fekopa. NMopauya 6nioa MOXeET oTnUYaTbCA

OT NpeAcTaBNIEeHHOW B MEHIO.

The price list with information for the consumer, which com-
plies with the requirements of the RF Government Resolution of
21.09.2020 No. 1515 «On approval of the Rules for the provi-
sion 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 spec-
ifications.» All prices are indicated in rubles. Payment is made
in rubles or by major credit cards. This publication is an adver-
tising 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.
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