


ÓÂÀÆÀÅÌÛÅ ÃÎÑÒÈ!

Ðàäû ïðèâåòñòâîâàòü Âàñ â íàøåì ðåñòîðàíå!
Ìû îòêðûòû ñ 7:00 äî 23:00

Ê îïëàòå ïðèíèìàåì ñëåäóþùèå áàíêîâñêèå êàðòû: 
Visa, MasterCard, Maestro, UnionPay.

Öåíû â ìåíþ óêàçàíû - â ðóáëÿõ,
áëþäà - â ãðàììàõ,

íàïèòêè - â ìèëëèëèòðàõ.

Íàø ðåñòîðàí ìîæåò îçíàêîìèòü Âàñ ñ ïîêàçàòåëÿìè ïèùåâîé 
è ýíåðãåòè÷åñêîé öåííîñòè áëþä è íàïèòêîâ.

Àäìèíèñòðàöèÿ ðåñòîðàíà îñòàâëÿåò çà ñîáîé ïðàâî â îòêàçå 
îáñëóæèâàíèÿ ãîñòÿ áåç îáúÿñíåíèÿ ïðè÷èí.

DEAR GUESTS!

You are welcome to our restaurant!
We are open 7:00 till 23:00

We take the next bank card: Visa, MasterCard, Maestro.

Prices in the menu are in rubles, 
dishes are in grams, 

drinks are in milliliters.

Our restaurant can introduce indicators of nutritional 
and energy values of drinks and dishes.

Administration of the restaurant has the right to refuse service 
without further explanation.



ÔÈÐÌÅÍÍÛÅ ÁËÞÄÀ
SPECIALTY DISHES

ÓÒÊÀ ÏÎ-ÏÅÊÈÍÑÊÈ

PEKING DUCK 

Æàðåíàÿ óòêà, ñîóñ ÷èëè, íàðøàðàá, ñîóñ äëÿ óòêè, îãóðåö,
ëóê-ïîðåé, ïåðåö áîëãàðñêèé, ðèñîâûå ëåïåøêè

Roasted duck, chili sauce, narcharab, sauce for the duck,
cucumbers, leek, pepper, rice cakes  

2900 А
 

640/200/100/100/100/40/40/40ãð.



ÒÅÏËÛÉ ÑÀËÀÒ Ñ ÃÎÂßÆÜÅÉ ÂÛÐÅÇÊÎÉ 

WARM SALAD WITH BEEF FILLET

Ãîâÿæüÿ âûðåçêà, ñàëàò ðîìàíî, ïîìèäîðû ÷åððè, êàðòîôåëü

Âeef fillet, romano salad, cherry tomatoes, potatoes

440 А
260ãð.

750

LAMB ROLL

Ìÿêîòü áàðàíèíû, øàìïèíüîíû,
ñïàðæà, ëóê, ïþðå êàðòîôåëüíîå,
òîìàòû ÷åððè

Lamb meat, champignons, asparagus, onions, 
mashed potatoes, cherry tomatoes

200/200/50/20ãð.

ÐÓËÅÒ ÈÇ ÁÀÐÀÍÈÍÛ
650

LAMB SHANK

Áàðàíüÿ ãîëåíü, òîìàòû ÷åððè, 
ïþðå êàðòîôåëüíîå

Lamb shank, cherry tomatoes, mashed potatoes

240/200/50/40ãð.

ÁÀÐÀÍÜß ÃÎËÅÍÜ
А

А



ÕÎËÎÄÍÛÅ ÇÀÊÓÑÊÈ
 COLD APPETIZERS

.
440

ÕÓÌÓÑ Ñ ÁÀÊËÀÆÀÍÀÌÈ

AUBERGINE PASTE

Íóò, áàêëàæàíû, òîìàòû, ëóê, ïðÿíîñòè

Ñhickpeas, àubergines, tomatoes, onions, spices

400ãð.

А

 

 



ÐÓËÅÒÈÊÈ 
ÈÇ ÁÀÊËÀÆÀÍÎÂ

ÎËÈÂÊÈ,
ÌÀÑËÈÍÛ

OLIVES

AUBERGINE ROLLS

Áàêëàæàíû, îñòðàÿ 
îðåõîâàÿ ïàñòà, ãðàíàò

Aubergines, spicy 
nut paste, pomegranate

300 А

220 А

ÐÛÁÍÎÅ ÀÑÑÎÐÒÈ

ASSORTED FISH

Ëîñîñü ñëàáîé ñîëè,
ëîñîñü êîï÷åíûé, ìàñëÿíàÿ ðûáà, íåëüìà, êåòà, ëèìîí

 

 

Light-salted salmon, smoked salmon,
oily fish,nelma, keta, lemon

 

970 А235ãð.

180/20ãð.

120ãð.

 



ÀÑÑÎÐÒÈ ÏÕÀËÈ

ASSORTED PKHALI

ÏÕÀËÈ ÈÇ ÑÒÐÓ×ÊÎÂÎÉ ÔÀÑÎËÈ BEAN PKHALI

ÏÕÀËÈ ÈÇ ÑÂÅÊËÛ

ÄÎÌÀØÍÈÅ ÑÎËÅÍÜß

HOME-MADE PICKLES

BEETROOT PKHALI

ÏÕÀËÈ ÈÇ ØÏÈÍÀÒÀ

ÏÕÀËÈ ÈÇ ÊÀÏÓÑÒÛ

SPINACH PKHALI

CABBAGE PKHALI

Ïõàëè èç ñâåêëû, 
øïèíàòà, ôàñîëè,
êàïóñòû, ãðåöêîãî îðåõà

 

Beetroot, spinach, beans,
cabbage, walnut

Ôàñîëü, ïðÿíîñòè, ãðàíàò Beans, spices, pomegranate

Ñâåêëà, ïðÿíîñòè, ãðàíàò, ìàéîíåç

Ìàëîñîëüíûå îãóðöû, 

ñâåêëà ìàðèíîâàííàÿ, 

ïåðåö ìàðèíîâàííûé, 

ìàðèíîâàííûå òîìàòû, 

êàïóñòà êâàøåíàÿ, 

äæîíäæîëè

Light-salted cucumbers, 

pickled beetroot, 

pickled tomatoes, 

pickled pepper, sauerkraut, 

jonjoli 

Beetroot, spices, pomegranate, mayonnaise

Øïèíàò, ïðÿíîñòè, ãðàíàò

Êàïóñòà, ïðÿíîñòè, ãðàíàò

Spinach, spices, pomegranate

Cabbage, spices, pomegranate

300 А

220 А

250 А

220 А

220 А

320 А

240ãð.

180ãð.

180ãð.

180ãð.

180ãð.

500ãð.



ÑÅÇÎÍÍÛÅ ÎÂÎÙÈ È ÇÅËÅÍÜ

ÑÅËÜÄÜ Ñ ÊÀÐÒÎÔÅËÅÌ ÕÎÐÎÂÀÖ ÍÀ ÊÎÑÒÐÅ

GRILLED KHOROVATSHERRING WITH POTATOES

ÌßÑÍÎÅ ÀÑÑÎÐÒÈ

ASSORTED MEATSEASONAL VEGETABLES AND GREENERY

Öåëüíûå òîìàòû, îãóðöû, ñòðó÷êîâûé
ïåðåö, ðåäèñ, çåëåíûé ëóê, çåëåíü

Îáæàðåííûé êàðòîôåëü
ñ ñåëüäüþ, óêðîïîì è ëóêîì

Áàêëàæàí, ïîìèäîð, áîëãàðñêèé ïåðåö,
ëóê, ïåðåö îñòðûé, ñïåöèè, çåëåíü

 

Aubergines, tomatoes, pepper, onions,
hot pepper, spices, greenery

Seared in oil  potatoes, herring, dill, onions

Áàñòóðìà, áóæåíèíà, ÿçûê ãîâÿæèé,
ïðÿíàÿ ãîâÿäèíà

 

Basturma, cold baked pork, beef tongue,
spicy beef

Whole tomatoes, cucumbers, capsicum,
radishes, green onions, greenery

 

450 А

290 А 330 А

750 А

815ãð.

270ãð. 200ãð.

280/80ãð.

 



ÃÐÅÍÊÈ ÈÇ ×ÅÐÍÎÃÎ ÕËÅÁÀ
Ñ ÔÈËÅ ÑÅËÜÄÈ 

CROUTONS WITH HERRING FILLET

Ãðåíêè èç ÷åðíîãî õëåáà,
ôèëå ñåëüäè, ëóê ðåï÷àòûé, ïåðåö ÷åðíûé

 

Black bread croutons, 
herring fillet, onion, black pepper

 

250 А

ÕÓÌÓÑ

HUMMUS

420 А

Íóò, ìàñëî îëèâêîâîå,
ïàïðèêà, ñîê ëèìîíà, ÷åñíîê, 
÷èïñû èç òîðòèëüè

 

Nut, olive oil, paprika, lemon juice, 
garlic, tortilla chips

.

170ãð.

190ãð.

320ÆÀÐÅÍÛÉ ÑÛÐ ÑÓËÓÃÓÍÈ

FRIED SULUGUNI CHEESE

Ñûð ñóëóãóíè, îáæàðåííûé âî ôðèòþðå 

Deep-fried Suluguni cheese

190ãð.
А



ÊÀÂÊÀÇÑÊÈÉ ÑÛÐ Ñ ÇÅËÅÍÜÞ

CAUCASIAN CHEESE WITH GREENERY

450 А

320 А

ÀÑÑÎÐÒÈ ÈÇ ÅÂÐÎÏÅÉÑÊÈÕ ÑÛÐÎÂ

ASSORTED EUROPEAN CHEESE

750 А

ÀÑÑÎÐÒÈ 
ÈÇ ÊÀÂÊÀÇÑÊÈÕ ÑÛÐÎÂ

ASSORTED CAUCASIAN CHEESE

Ñûð ñóëóãóíè, ñûð àäûãåéñêèé êîï÷åíûé,
ñûð ñ òìèíîì, êîï÷åíûé ñóëóãóíè, 
ñûð ãîðñêèé, òàðõóí

 
Ãîðñêèé ñûð, ìÿãêèé ñûð, çåëåíü
(ïåòðóøêà, óêðîï, êèíçà, òàðõóí, çåëåíûé ëóê)

 

Highland cheese, soft cheese, herbs,
(parsley, dill, cilantro, tarragon, green onion)

 

Cûð Ãàóäà, ìðàìîðíûé, ïàðìåçàí, äîðáëþ, ìåä, ãðåöêèé îðåõ 

Gouda cheese, marble cheese, Parmesan, Dorblu, honey, walnuts

Suluguni cheese, smoked adyghe 
cheese, cheese with cumin. smoked
suluguni, mountain cheese, tarragon

 

200ãð.

200ãð.

240/80/40/ãð.



ÑÀËÀÒÛ
 SALADS

ÑÀËÀÒ ÑÐÅÄÈÇÅÌÍÎÌÎÐÑÊÈÉ

ORIENTAL SALAD

Êðåâåòêè, êàëüìàð, ôèëå ëîñîñÿ, ñîóñ îðåõîâûé,
òîìàòû ÷åððè, ñàëàò ðîìàíî

590 А

200ãð.



420 А 550 АÖÅÇÀÐÜ Ñ ÊÓÐÈÖÅÉ ÖÅÇÀÐÜ Ñ ÊÐÅÂÅÒÊÀÌÈ

CAESAR WITH SHRIMPCAESAR WITH CHICKEN

Êóðèíàÿ ãðóäêà, ñàëàò ðîìàíî, 
ïîìèäîð ÷åððè, ñûð ïàðìåçàí,
õðóñòÿùèå ñóõàðèêè, òðàäèöèîííûé  
ñîóñ Öåçàðü

 
 

Êðåâåòêè, ñàëàò ðîìàíî, ïîìèäîð 
÷åððè, ñûð ïàðìåçàí, õðóñòÿùèå 
ñóõàðèêè, çàïðàâêà - òðàäèöèîííûé  
ñîóñ Öåçàðü

Shrimp, romano salad, cherry tomatoes, 
Parmesan cheese, crunchy croutons,  
traditional Caesar sauce

Chicken breast, romano salad, cherry toma-
toes, Parmesan cheese, crunchy croutons,  
traditional Caesar sauce

 

255ãð. 235ãð.

590 АÖÅÇÀÐÜ Ñ ËÎÑÎÑÅÌ

CAESAR WITH SALMON

Ëîñîñü, ñàëàò ðîìàíî, ïîìèäîð
÷åððè, ñûð Ïàðìåçàí, õðóñòÿùèå  
ñóõàðèêè, òðàäèöèîííûé ñîóñ Öåçàðü 

Salmon, romano salad, cherry tomatoes,
Parmesan cheese, crunchy croutons,  
traditional Caesar sauce

245ãð.

 

 

590 АÑÀËÀÒ ÀÂÎÊÀÄÎ 
Ñ ÊÐÅÂÅÒÊÀÌÈ
Êðåâåòêè, ìèêñ ñàëàòà, àâîêàäî

230ãð.

AVOCADO SALAD WITH SHRIMP
Shrimp, salad mix, avocado



ÑÀËÀÒ Ñ ÃÎÂßÆÜÈÌ ßÇÛÊÎÌ

BEEF TONGUE SALAD

570 А

270  А

440 АÑÀËÀÒ ÔÈËÅ-ÑÒÐÈÏÑ

ÑÀËÀÒ ×ÀÁÀÍ

FILLE-STRIPS SALAD

CHABAN SALAD

Ôèëå ãîâÿäèíû, ïåðåö áîëãàðñêèé, 
ìèêñ ñàëàòà, ÷åððè, çåëåíü

 

Ïîìèäîð, îãóðåö, ëóê êðàñíûé, 
ïåðåö îñòðûé, çåëåíü

 

Îãóðöû, îòâàðíîé ãîâÿæèé ÿçûê,
ìàéîíåç, óêðîï, ÷åðíûé ïåðåö

 

Cucumbers, boiled beef tongue,
mayonnaise, dill, black pepper

 Beef fillet, bell pepper,
salad mix, cherry, greens

Tomato, cucumber, red onion, 
spicy pepper, greens

215ãð.

250ãð.

250ãð.

ÑÀËÀÒ ÃÐÓÇÈÍÑÊÈÉ

GEORGIAN SALAD

Áàêëàæàí, ïåðåö 
áîëãàðñêèé, ïàñòà êóíæóòíàÿ,
îðåõ ãðåöêèé, ïîìèäîð, çåëåíü 

 

Eggplant, bell pepper, sesame
paste, walnut, tomato, greens

450 А

230ãð.

250/290 АÎÂÎÙÍÎÉ ÑÀËÀÒ

VEGETABLE SALAD

Òîìàòû/òîìàòû î÷èùåííûå
îãóðöû, ëóê, çåëåíü, ðàñòèòåëüíîå ìàñëî

 

Tomatoes/tomatoes peeled, cucumbers, 
greenery, onions, spices, oil

240ãð.



ÁÓÐÐÀÒÀ Ñ ÒÎÌÀÒÀÌÈ

BURRATA WITH TOMATOES

Ñûð áóðàòòà, òîìàòû, ñîóñ ïåñòî, ðóêêîëà

 

 

Buratta cheese, tomatoes, pesto sauce, arugula

 

 

690 А

365ãð.

520 АÊÀÏÐÅÇÅ

CAPRESE

Ñûð ìîöàðåëëà, ñâåæèå òîìàòû, 
ñîóñ ïåñòî, ðóêêîëà,
ñîóñ áàëüçàìè÷åñêèé

Mozzarella cheese, 
fresh tomatoes, pesto sauce, 
arugula, balsamic sauce

300ãð.ÑÀËÀÒ ÀÂÎÊÀÄÎ ÒÀÐ ÒÀÐ
Àâîêàäî, îãóðåö, ïîìèäîð, 
ëóê êðàñíûé, çåëåíü

440 А

270ãð.

AVOCADO SALAD TAR TAR
Avocado, cucumber, tomato, red onion,
greens



290 АÑÀËÀÒ ÈÇ ÎÃÓÐÖÀ 
ÏÎ-ÊÈÒÀÉÑÊÈ

CHINESE CUCUMBER SALAD

Îãóðöû, æàðåíûé êåøüþ, 
êèíçà, ñïåöèè è îñòðîå ìàñëî

 
 

Cucumbers, fried cashew, 
coriander, spices, spicy oil

250ãð.

 
 

ÃÐÅ×ÅÑÊÈÉ ÑÀËÀÒ
Ïîìèäîðû, îãóðöû, áîëãàðñêèé ïåðåö, 
ìàñëèíû, ñûð Ôåòà, ìèêñ ñàëàòîâ, 
îëèâêîâîå ìàñëî, áàëüçàìè÷åñêèé ñîóñ

380 А

210ãð.

GREEK SALAD
Tomatoes, cucumbers, pepper, olives, 
Feta cheese, salad mix, olive oil,
balsamic sauce

320 АÑÀËÀÒ ÈÇ ÁÀÊËÀÆÀÍÎÂ
ÑÎ ÑËÈÂÎ×ÍÛÌ ÑÛÐÎÌ 
Áàêëàæàíû, òîìàòû, çåëåíûé ëóê, 
êóíæóòíûå ñåìå÷êè, êèíçà, êàðòîôåëü, 
ñëèâî÷íûé ñûð, ðàñòèòåëüíîå ìàñëî, 
áàëüçàìè÷åñêèé óêñóñ

 

330ãð.

AUBERGINE SALAD WITH CREAM CHEESE
Aubergines, tomatoes, green onions, 
sesame seeds, potatoes, cream 
cheese, coriander, oil, balsamic

ÑÀËÀÒ Ñ ÃÐßÄÊÈ

GARDEN SALAD

250 А

Îãóðöû, ðåäèñ, ÿéöî, çåëåíü.
Íà âûáîð ìàñëî èëè ñìåòàíà

Cucumbers, radishes, eggs, 
greenery, oil or sour-cream 
by choice

 

250ãð.



ÃÎÐß×ÈÅ ÇÀÊÓÑÊÈ
 HOT APPETIZERS

ÊÓ×ÌÀ×È

KUCHMACHI

Ïîòðîøêè ïî-Ãðóçèíñêè  

Georgian pluck

320 А

300ãð.



ËÎÁÈÎ 
ÏÎ-ÌÅÃÐÅËÜÑÊÈ

LOBIO IN MEGRELIAN

Öåëüíàÿ êðàñíàÿ ôàñîëü,
îáæàðåííûé ëóê, òîìàòû, 
êèíçà, êàâêàçñêèå ñïåöèè

 

 

Whole red beans, fried onions, 
tomatoes, coriander,
caucasian spices

.

ÀÄÆÀÏÑÀÍÄÀË

ADJAPSANDAL

Îâîùíîå ðàãó 
èç áàêëàæàíîâ, òîìàòîâ, 
ïàïðèêè, çåëåíè

 

 

Vegetable stew with 
aubergines, tomatoes, 
paprika, greenery 

 

 

320 А

250 А

400ãð.

300ãð.



250 А 330 А

ÊÓÐÈÖÀ ËÀÇ

LAZ CHICKEN

350 А

ØÀÌÏÈÍÜÎÍÛ 
Â ÑÎÁÑÒÂÅÍÍÎÌ ÑÎÊÓ

ØÀÌÏÈÍÜÎÍÛ 
ÏÎÄ ÑÛÐÍÎÉ ÊÎÐÎ×ÊÎÉ

CHAMPIGNONS 
UNDER CHEESE CRUST

CHAMPIGNONS

Çàïåêàþòñÿ â ïå÷è ñî ñïåöèÿìè

Baked with spices

Çàïåêàþòñÿ ïîä ñûðîì Ñóëóãóíè

Baked under Suluguni cheese

Êóðèíîå ôèëå, ñïåöèè, ìàñëà

Chicken fillet, spices, oils

200ãð.

260ãð.

250ãð.



ÆÓËÜÅÍ Ñ ÊÓÐÈÖÅÉ
È ÃÐÈÁÀÌÈ

JULIENNE WITH CHICKEN
AND MUSHROOMS

 

 

 

 

290 А

180/20ãð.

ÄÇÛÊÊÀ

DZIKKA

Ñûð ñóëóãóíè, ñëèâêè

 

 

Suluguni cheese, cream .

320 А

200/100ãð.

Ãðèáû áåëûå, âåøåíêè,
øàìïèíüîíû, êóðèíîå ôèëå,
ñëèâêè, ñûð ìîöàðåëëà

White mushrooms, oyster 
mushrooms, champignons,
chicken fillet, cream,
mozzarella cheese



 SOUPS

450 А
350/60ìë.

ÑÓÏ ÒÎÌ ßÌ

TOM YAM SOUP

Êðåâåòêè, ëîñîñü, ñëèâêè, ñîóñ ÷èëè, ðèñ íèøèêè

Shrimp, salmon, cream, chili sauce, nishiki rice



ÊÐÅÌ-ÑÓÏ ÃÐÈÁÍÎÉ

CREAM-SOUP MUSHROOM

Òðþôåëüíîå ìàñëî, 
ñåëüäåðåé, áåëûå ãðèáû,
øàìïèíüîíû, ñëèâêè, êàðòîôåëü,
çåëåíü

 

 âåøåíêè,

Truffle oil, celery, porcini mushrooms,
oyster mushrooms, champignons, 
cream, potatoes

 

270 А

ÒÎÌÀÒÍÛÉ ÑÓÏ

TOMATO SOUP

ÊÓÐÈÍÛÉ ÑÓÏ

CHICKEN SOUP

Òîìàòû, ëóê ðåï÷àòûé,
ìîðêîâü, ñåëüäåðåé, ñûð 
ìîöàðåëëà, ñîóñ ïåñòî, çåëåíü

 

Tomatoes, onions,
carrots, celery, herbs,
mozzarella cheese, pesto sauce

Áóëüîí êóðèíûé, êóðèöà,
ëàïøà, ïðÿíîñòè

 

 

Chicken broth, chicken,
noodles, spices

 

270 А

250 А

400ìë.

400ãð.

300ìë./15ãð.



ÊÐÅÌ-ÑÓÏ 
×Å×ÅÂÈ×ÍÛÉ

LENTIL CREAM SOUP

×å÷åâèöà, ìîðêîâü,
ëóê ðåï÷àòûé, ñóõàðè,
ëèìîí

 

Lentils, carrots,
onion, crackers,
lemon

 

250 А

ÕÀÐ×Î ÈÇ ÒÅËßÒÈÍÛ

KHARCHO WITH VEAL

ÑÓÏ
ÈÇ ÌÎÐÅÏÐÎÄÓÊÒÎÂ

SEAFOOD SOUP

Êàâêàçñêèå ñïåöèè, 
îâîùè, ìÿñî, ñâåæàÿ çåëåíü

 

Caucasian spices, 
vegetables, meat, fresh greenery

Ìèäèè, ðûáíûé ìèêñ, 
ñóõàðè, ëèìîí, çåëåíü

 

 

Mussels, fish mix, 
crackers, lemon, greenery

 

350 А

590 А

400/20/10ìë.

400ãð.

400/20/10ìë.



ÕÀØËÀÌÀ

KHASHLAMA

Ãîâÿæèé áóëüîí ñ òåëÿòèíîé 
íà êîñòè, ñâåæèé ëóê

Beef broth with veal on a bone,
fresh onions

 

.

520 А

×ÀÊÀÏÓËÈ

CHAKAPULI

Áàðàíèíà, êèíçà, çåëåíûé ëóê,
ìÿòà, ñïåöèè, ñâåæèé òàðõóí

 

Lamb, coriander, green onion,
mint, spices, fresh tarragon

550 А

300ìë.

500ìë.

ÐÛÁÍÛÉ ÑÓÏ

FISH SOUP

Îêóíü, ëîñîñü, êðåâåòêè, 
êàëüìàðû, ðûáíûé áóëüîí,
ðèñ, ìîðêîâü, ëóê, îðåãàíî, 
áàçèëèê, ïåòðóøêà

Perch, salmon, shrimp, squid, 
fish broth, rice, carrot, onion, 
basil, oregano, parsley

380 А

400ìë.



ÏÀÑÒÛ
 PASTA

ÏÀÏÏÀÐÄÅËËÅ ÑÎ ÑÒÐÀ×ÅÒÅËËÎÉ

PAPPARDELLE WITH STRACHATELLA

Ïàïïàðäåëëå, ñûð ñòðà÷åòåëëà, 
ñëèâêè, çåëåíü

480 А

270ãð.



ÏÅÍÍÅ Ñ ÊÐÅÂÅÒÊÀÌÈ

PENNE WITH SHRIMP

550 А

380 А 490 А

ÏÀÏÏÀÐÄÅËËÅ Ñ ÌÎÖÀÐÅËËÎÉ

PAPPARDELLE WITH MOZZARELLA

ÑÏÀÃÅÒÒÈ ÁÎËÎÍÜÅÇÅ

SPAGHETTI BOLOGNESE

Ïàïïàðäåëëå, ñûð ìîöàðåëëà, òîìàòû ÷åððè, ñîóñ ïåñòî 

Ñïàãåòòè, ôàðø ãîâÿæèé, 
ñûð ïàðìåçàí, ñîóñ Íåàïîëèòàíî

 
 

Spaghetti, minced beef,
parmesan cheese, Neapolitano sauce

Ïàñòà ïåííå, êðåâåòêè òèãðîâûå,
ñûð ïàðìåçàí, ñîóñ Íåîïîëèòàíî

Penne pasta, tiger prawns,
parmesan cheese, Neapolitano sauce

 

270ãð.

350ãð. 320ãð.

Pappardelle, mozzarella cheese, cherry tomatoes, pesto sauce



ÃÎÐß×ÈÅ ÁËÞÄÀ
 MAIN COURSE

ÏËÀÌß ÄÐÀÊÎÍÀ

DRAGON FLAME

Êðåâåòêè, ëóê, ìîðêîâü, èìáèðü, ïåðåö 
áîëãàðñêèé, äðåâåñíûå ãðèáû, ñîóñ ÷èëè

shrimp, onion, carrot, ginger,
bell pepper, wood mushrooms, chili sauce

990 А

330ãð.



550 А

340 А

ÊÎËÜÖÀ 
ÊÀËÜÌÀÐÀ

SQUID RINGS

Êîëüöà êàëüìàðà, ñîóñ òàð-òàð,
ìèêñ ñàëàòà, òîìàòû ÷åððè  

 

Squid rings, tartar sauce,
salad mix, cherry tomatoes

 

 

115/30/30/20ãð.

320ãð.

ÊÐÅÂÅÒÊÈ Â ÑËÈÂÎ×ÍÎÌ ÑÎÓÑÅ

PRAWNS IN CREAM SAUCE

790 А
Êðåâåòêè, êàáà÷êè, ïîìèäîðû ÷åððè, 
ñûð ïàðìåçàí, ëàéì, ñîåâûé ñîóñ, òèìüÿí  

Shrimp, zucchini, cherry tomatoes, 
parmesan cheese, lime, soy sauce, thyme

200ãð.

ÊÐÅÂÅÒÊÈ Â ÑÎÓÑÅ ×ÈËÈ

SHRIMP WITH CHILI SAUCE

990 А
Êðåâåòêè, ñîóñ ÷èëè

Shrimp, chili sauce

220ãð.

ÁÀÊËÀÆÀÍÛ 
Â ×ÅÑÍÎ×ÍÎÌ ÑÎÓÑÅ

AUBERGINES 
WITH GARLIC SAUCE

Áàêëàæàíû, ïåðåö 
áîëãàðñêèé, ëóê, ñïåöèè, ìàñëà

Aubergines, pepper, onions,
spices, oils 



470 АÃÎÂßÄÈÍÀ Ñ ÎÂÎÙÀÌÈ

BEEF WITH VEGETABLES

Ãîâÿäèíà, ñåëüäåðåé, ñïàðæà, ïåðåö 
áîëãàðñêèé, ñïåöèè, ìàñëà

 

Beef, celery, asparagus, pepper, spices, oils

320ãð.

ÐÅ×ÍÀß ÔÎÐÅËÜ

RIVER TROUT 
Trout, mix salat, lemon

 

Ôîðåëü, ìèêñ ñàëàòà, ëèìîí
 

ÔÈËÅ ÎÊÓÍß

PERCH FILLET

470 А
Îêóíü, òîìàòû, ëèìîí,
ìàñëèíû, ñîóñ Íàïîëè

 

Perch, tomatoes, lemon, olives, Napoli sauce

320ãð.

ÔÎÐÅËÜ Ñ ÎÂÎÙÀÌÈ

TROUT WITH VEGETABLES 

650 А
390ãð.Ôîðåëü, òîìàòû, øàìïèíüîíû, ëóê,

ïåðåö áîëãàðñêèé

Trout, tomatoes, champignons, 
onions, bell pepper

ÑÈÁÀÑ Ñ ÎÂÎÙÀÌÈ

SEA BASS WITH VEGETABLES

690 А

Ñèáàñ, ëóê ðåï÷àòûé, âåøåíêè 
áîëãàðñêèé ïåðåö, òîìàòû 

Sea bass fish, onion, oyster , 
bell pepper, tomatoes

1øò.

690 А
165/50/30ãð.



490 А

470 А

320 А

ÆÀÐÊÎÅ
ÈÇ ÃÎÂßÄÈÍÛ 

ROAST BEEF

ÆÀÐÊÎÅ 
ÈÇ ÑÂÈÍÈÍÛ

ÆÀÐÊÎÅ Ñ ÃÐÈÁÀÌÈ

ROAST MUSHROOMS

ROAST PORK 

Êàðòîôåëü, ãîâÿäèíà, ëóê,
áîëãàðñêèé ïåðåö, 
ñîóñ Íàïîëè, ïðÿíîñòè

 

Potatoes, beef, onions, bell pepper,
Napoli sauce
spices

Êàðòîôåëü, ñâèíèíà,
ëóê, áîëãàðñêèé ïåðåö, 
ñîóñ Íàïîëè, ïðÿíîñòè

Êàðòîôåëü, øàìïèíüîíû,
âåøåíêè

 

Potatoes, champignons, 
oyster mushrooms

Potatoes, pork, bell pepper. 
Napoli sauce, onions, 
spices

300ãð.

360ãð.

250ãð.

370 АÖÛÏËÅÍÎÊ 
Ñ ÎÂÎÙÀÌÈ

CHICKEN WITH VEGETABLES 

Êóðèíîå ôèëå, êåøüþ,
îãóðöû, ìîðêîâü, ÷èëè, 
ñïåöèè  

Chicken fillet, cashew, 
cucumbers, carrots, 
chili, spices

 

220ãð.

670 АÌÅÄÀËÜÎÍÛ ÈÇ ÒÅËßÒÈÍÛ

VEAL MEDALLIONS

Ìåäàëüîíû èç òåëÿòèíû, 
ñàëàò ðîìàíî, ëóê, ñëèâî÷íûé ñîóñ

Veal medallions, romano salad, 
onions, cream sauce

190/70ãð.



×ÀÍÀÕÈ

CHANAKHI

×ÀØÓØÓËÈ

CHASHUSHULI

470 А 450 А
Ãîâÿäèíà, òîìàòû, ñïåöèè, çåëåíü

Beef, tomatoes, spices, greenery

Íåæíûå êóñî÷êè ìîëîäîãî áàðàøêà,
îâîùè, ñïåöèè

 

Tender young lamb, vegetables, spices

400ãð.
300ãð.

ÑÎÒÅ ÈÇ ÃÎÂßÄÈÍÛ Ñ ÎÂÎÙÀÌÈ

SAUTE BEEF WITH VEGETABLES

×ÀÊÀÏÓËÈ ÈÇ ÃÐÈÁÎÂ

CHEROKAPULI FROM MUSHROOMS

790 А
250 А

Ãðèáû âåøåíêè, ëóê ðåï÷àòûé, 
ëóê çåëåíûé, òàðõóí, êèíçà

Oyster mushrooms, onion, green onion,
tarragon, cilantro

Ôèëå ãîâÿäèíû, øàìïèíüîíû, áîëãàðñêèé
ïåðåö, òîìàòû

 

Beef fillet, champignons, bell peppers, tomatoes

520ãð.
300ãð.



ËÀÏØÀ ÂÎÊ
WOK NOODLES

ËÀÏØÀ Ñ ÃÎÂßÄÈÍÎÉ/ NOODLES WITH BEEF

ËÀÏØÀ Ñ ÌÎÐÅÏÐÎÄÓÊÒÀÌÈ/ NOODLES WITH SEAFOOD

ËÀÏØÀ Ñ ÊÓÐÈÖÅÉ/ NOODLES WITH CHICKEN

Ëàïøà, ñîåâûé ñîóñ, êóíæóòíîå ìàñëî, ìîðêîâü, áîëãàðñêèé ïåðåö, êàïóñòà, ãîâÿäèíà

Ëàïøà, ñîåâûé ñîóñ, êóíæóòíîå ìàñëî, ìîðêîâü, áîëãàðñêèé ïåðåö, êàïóñòà, ìèäèè,
êðåâåòêè, êàëüìàð

 

Ëàïøà, ñîåâûé ñîóñ, êóíæóòíîå ìàñëî, ìîðêîâü, áîëãàðñêèé ïåðåö, êàïóñòà, êóðèöà

Noodles, soy sauce, sesame oil, carrots, pepper, cabbage, beef

Noodles, soy sauce, sesame oil, carrots, pepper, cabbage, mussels, shrimp, squid

Noodles, soy sauce, sesame oil, carrots, pepper, cabbage, chicken

320 А

290 А

420 А

ÃÐÅ×ÍÅÂÀß BUCKWHEAT

ÄÎÌÀØÍßß HOME-MADE

ÏØÅÍÈ×ÍÀß WHEAT

ÕÀÐÓÑÀÌÅ
(ñòåêëÿííàÿ ëàïøà) 

HARUSAME 
(glass noodles)

ËÀÏØÀ ÍÀ ÂÛÁÎÐ ASSORTED NOODLES

300ãð.

310ãð.

300ãð.



ÁËÞÄÀ ÍÀ ÓÃËßÕ
GRILLED MEALS

ØÀØËÛÊ ÈÇ ÑÅÌÃÈ

GRILLED ATLANTIC SALMON

Ñåìãà, ëèìîí

Salmon, lemon

450 А

100/35ãð.



ÑÂÈÍÈÍÀ ÊÓÐÈÖÀ

ÃÎÂßÄÈÍÀÁÀÐÀÍÈÍÀ (ÊÎÐÅÉÊÀ/ÌßÊÎÒÜ)

PORK CHICKEN

BEEFLAMB (LOIN/PULP)

490 А 400   А

790 А690 А

ËÞËß 
ÃÎÂßÄÈÍÀ

ËÞËß 
ÊÓÐÈÖÀ

BEEF LULA

CHICKEN LULA

LAMB LULA

440 А

380 А

280 А

Øàøëûê, ëóê ñ óêñóñîì, 
àðìÿíñêèé ëàâàø

Øàøëûê, ëóê ñ óêñóñîì, 
àðìÿíñêèé ëàâàø

Øàøëûê, ëóê ñ óêñóñîì, 
àðìÿíñêèé ëàâàø

Øàøëûê, ëóê ñ óêñóñîì, 
àðìÿíñêèé ëàâàø

Grilled meat, onions with vinegar, 
armenian lavash

Grilled meat, onions with vinegar, 
armenian lavash

Grilled meat, onions with vinegar, 
armenian lavash

Grilled meat, onions with vinegar, 
armenian lavash

250/110ãð.

250/110ãð.

250/110ãð.

250/110ãð.

200/110ãð.

200/110ãð.

200/110ãð.

ËÞËß 
ÁÀÐÀÍÈÍÀ



ÊÀÐÏ 
ÍÀ ÌÀÍÃÀËÅ

GRILLED CARP

150 АÐÅ×ÍÀß ÔÎÐÅËÜ

RIVER TROUT

450 А

Ôîðåëü, ëèìîí

Trout, lemon

100/40ãð.100/40ãð.

ÄÎÐÀÄÎ ÍÀ ÃÐÈËÅ

GRILLED DORADO 

650 А
1øò.Ðûáà äîðàäî, ñîóñ íàðøàðàá, ëèìîí

Dorado fish, narsharab sauce, lemon

ÔÎÐÅËÜ ÎÇÅÐÍÀß

LAKE TROUT

250 А
100/40ãð.Ôîðåëü, ëèìîí

Trout, lemon

ÖÛÏËÅÍÎÊ

CHICKEN

490 А

Öûïëåíîê, ëàâàø 
àðìÿíñêèé, ëóê, óêñóñ

Chicken, armenian
lavash, onions with
vinegar

1øò./110ãð.



ÎÂÎÙÈ ÍÀ ÌÀÍÃÀËÅ

GRILLED VEGETABLES

320 А
Áàêëàæàíû, ïîìèäîðû,
áîëãàðñêèé ïåðåö,
øàìïèíüîíû

 

 

Aubergines, tomatoes, 
pepper, champignons

330ãð.

GRILLED POTATOES

ÊÀÐÒÎÔÅËÜ, 
ÇÀÏÅ×ÅÍÍÛÉ ÍÀ ÓÃËßÕ

180 А

ØÀØËÛÊ
ÈÇ ØÀÌÏÈÍÜÎÍÎÂ

GRILLED SHAMPIGNONS

150 А

Young grilled potatoes

Ìîëîäîé êàðòîôåëü, çàïå÷åííûé íà óãëÿõ
ÊÓÊÓÐÓÇÀ ÍÀ ÌÀÍÃÀËÅ

GRILLED CORN

220 А

100ãð.

160ãð.

1øò.



ÌÓ×ÍÛÅ ÈÇÄÅËÈß
PASTRY

ÓÀËÈÁÀÕ

UALIBACH

Ïèðîã ñ îñåòèíñêèì ñûðîì

Ossetian cheese pie

360 А

850ãð.



ADJARIAN 
KHATCHAPURI
Boat-shaped dough,
cheese, egg, butter

 

370 А

ÊÀÐÒÎÔÄÆÛÍ

ÊÀÁÓØÊÀÄÆÛÍ

KABUSKADZHIN

KARTOFDZHIN

ÔÛÄÄÆÛÍ

ÍÀÑÄÆÛÍ

ÔÛÄÄÆÛÍ  
Ñ ÐÓÁËÅÍÍÛÌ ÌßÑÎÌ 

FIDDZHIN WITH MINCED BEEF

ÕÚÀÄÓÐÄÆÛÍ

KADURDZHIN

ÖÀÕÀÐÀÄÆÛÍ

TSAKHARADZHIN

ÄÀÂÎÍÄÆÛÍ

DAVONDZHIN

NASDZHIN

FIDDZHIN

270 А

270 А

390 А

570 А

280 А

890 А

290 А

380 А

350 А

Ïèðîã ñ êàðòîôåëåì è îñåòèíñêèì ñûðîì

Ïèðîã ñ êàïóñòîé è ñïåöèÿìè  

Cabbage pie with spices

Potato pie with Ossetian cheese

Ïèðîã ñ ãîâÿäèíîé è ñïåöèÿìè

Ïèðîã ñ ãîâÿäèíîé è ñïåöèÿìè, 
áåçäðîææåâîå òåñòî

Beef pie with spices, yeast-free dough
Beef pie with spices

Ïèðîã ñ òûêâîé, ëóêîì è ñïåöèÿìè

Ïèðîã ñ ôàñîëüþ è ñïåöèÿìè  

Ïèðîã ñ ëèñòüÿìè ñâåêëû,
çåëåíüþ è îñåòèíñêèì ñûðîì

 

Beetroot leaves pie with greenery and 
Ossetian cheese

Ïèðîã ñ ÷åðåìøîé

Ramson pie

Bean pie with spices

Pumpkin pie with onions and spices

380ãð.

900ãð.

550ãð.

900ãð.

1100ãð.

1100ãð.

950ãð.

950ãð.

950ãð.

900ãð. ÕÀ×ÀÏÓÐÈ ÏÎ-ÌÅÃÐÅËÜÑÊÈ

MEGRELIAN KHATCHAPURI

Ïèðîã ñ ñûðîì, çàïå÷åííûé íà îãíå

Cheese pie baked in an oven

ÕÀ×ÀÏÓÐÈ 
ÏÎ-ÀÄÆÀÐÑÊÈ
Òåñòî â âèäå ëîäî÷êè, ñûð,
ÿéöî, ìàñëî ñëèâî÷íîå

 

ÊÀÁÓØÊÀÄÆÛÍ Ñ ÎÐÅÕÎÌ

KABUSKADZHIN

290 А

Ïèðîã ñ êàïóñòîé, îðåõàìè è ñïåöèÿìè 

Cabbage pie, nuts with spices.

950ãð.

ÔÀÒÊÓÛÄÆÛÍ

FATKUIDZHIN

270 А

Ïèðîã ñ ÿáëîêîì

Apple pie

950ãð.



ÕÈÍÊÀËÈ/ KHINKALI

50 А

55 А

50 А

45 А

45 А

30 А

Ñ áàðàíèíîé

Ñ ãîâÿäèíîé

Ñ ñûðîì è òâîðîãîì

Ñ ãðèáàìè

Ñ ãîâÿäèíîé è òàðõóíîì

Ìèíè õèíêàëè ñ ãîâÿäèíîé

Mini khinkali with beef

Beef and tarragon

Mushrooms

Cheese and Curd

Lamb

Beef

ËÀÂÀØ

×ÅÐÍÛÉ ÁÎÐÎÄÈÍÑÊÈÉ ÕËÅÁ

BLACK BORODINO BREAD

LAVASH
80 А

80 А

60 А

Ì×ÀÄÈ

MCHADI

1øò.

1øò.

1øò.

1øò.

1øò.

1øò.

1øò.

1øò.

140ãð.

Êóêóðóçíàÿ ëåïåøêà

Corn pita

ÒÓÐÅÖÊÈÉ ËÀÂÀØ

TURKISH LAVASH
80 А

1øò.



ÐÈÑ 
ÄÈÊÈÉ

ÊÀÐÒÎÔÅËÜ
ÔÐÈ 

ÊÀÐÒÎÔÅËÜ 
ÆÀÐÅÍÛÉ Ñ ËÓÊÎÌ

ÃÐÅ×ÊÀ 
Ñ ÃÐÈÁÀÌÈ

ÃÐÈÁÛ 
Ñ ËÓÊÎÌ

MUSHROOMS WITH ONIONS

IDAHO POTATOES WITH KETCHUP

FRIED POTATOES WITH ONIONS

BUCKWHEAT 
WITH MUSHROOMS

FRENCH FRIES

WILD RICE

120 А

180 А

180 А

150 А

180 А

200 А

ÃÀÐÍÈÐÛ
SIDE DISHES

150ãð.

250ãð.

180/50ãð.

190/50ãð.

180ãð.

250ãð.

ÊÀÐÒÎÔÅËÜ ÀÉÄÀÕÎ 
Ñ ÊÅÒ×ÓÏÎÌ

ÏÞÐÅ
ÊÀÐÒÎÔÅËÜÍÎÅ

MASHED POTATOES

150 А
200ãð.



ÀÄÆÈÊÀ ÄÎÌÀØÍßß ÑÀÖÈÁÅËÈ

ÍÀÐØÀÐÀÁ

ÑÎÓÑ ÏÅÑÒÎ

HOME-MADE ADDZHIKA SATSIBELI

NARCHARAB

PESTO

90 А

80 А80 А

90 А

90 А80 А

80 А80 А

80 А80 А

90 А

120 А

А

50ãð.

50ãð.

100ãð. 100ãð.Òîìàò, îñòðûé ïåðåö, ÷åñíîê Òîìàò, îñòðûé ïåðåö, ÷åñíîê

Tomatoes, hot pepper, garlicÒomatoes, hot pepper, garlic

ÑÎÓÑÛ
 SAUCES

ÊÅÒ×ÓÏ ÌÀÖÎÍÈ

ÌÀÉÎÍÅÇ ÖÀÕÒÎÍ Ñ ËÈÑÒÜßÌÈ ÏÅÐÖÀ

TSAKHTON WITH PEPPER LEAVES

ÑÌÅÒÀÍÀ ÕÐÅÍ

ÃÎÐ×ÈÖÀ ÒÊÅÌÀËÈ

TKHEMALI

SOUR-CREAM HORSERADISH

MUSTARD

KETCHUP MATSONI

MAYONNAISE

50ãð. 100ãð.

100ãð.

50ãð. 50ãð.

50ãð.

50ãð.

30ãð.

Ëèñòüÿ ïåðöà, ñìåòàíà

Àëû÷à, çåëåíü, ñïåöèè

Plums, greenery, spices

Pepper leaves, sour-cream

ÑÎÓÑ ÁËÞ ×ÈÇ

BLUE CHEESE

120 
50ãð.



ÐÎËËÛ
ROLLS

ÒÅÏËÛÉ ÐÎËË Ñ ÊÐÅÂÅÒÊÎÉ

WARM SHRIMP ROLL

Íîðè, ðèñ, êðåâåòêà

Nori, rice, shrimp

430 А

ÒÅÏËÛÉ ÐÎËË Ñ ÓÃÐÅÌ

WARM EEL ROLL

Íîðè, ðèñ, óãîðü êîï÷åíûé

Nori, rice, smoked eel

410 А

220/30ãð. 220/30ãð.

ÐÎËË ÆÀÐÅÍÛÉ Ñ ÊÐÀÁÎÌ 

FRIED ROLL WITH CRAB

Íîðè, ðèñ, àâîêàäî

Nori, rice, avocado

430 А
210/30ãð.

ÎÄÆÈ ÌÀÊÈ

JOJI MAKI

Íîðè, ðèñ, ôèëå ëîñîñÿ, 
ñëèâî÷íûé ñûð, àâîêàäî, 

Salmon fillet, cream cheese,
avocado, nori, rice

370
220/20/10ãð.

А

ÑßÊÈ ÓÍÀÃÈ

JOJI MAKI

Íîðè, ðèñ, ôèëå ëîñîñÿ, 
óãîðü êîï÷åíûé,

ñûð ñëèâî÷íûé, îãóðåö, 

Salmon fillet, smoked eel,
cream cheese, cucumber, 

nori, rice

390
220/20/10ãð.

А



ÊÀËÈÔÎÐÍÈß 
Ñ ËÎÑÎÑÅÌ

CALIFORNIA 
WITH SALMON

Íîðè, ðèñ, ñëèâî÷íûé ñûð, 
îãóðåö, àâîêàäî, ëîñîñü

 

Nori, rice, cream cheese,
cucumber, avocado, salmon

440 А

ÊÀËÈÔÎÐÍÈß 
Ñ ÊÐÅÂÅÒÊÎÉ

CALIFORNIA 
WITH SHRIMP

Íîðè, ðèñ, ñëèâî÷íûé ñûð, 
îãóðåö, àâîêàäî, êðåâåòêà

 
 

Nori, rice, cream cheese, 
cucumber, avocado, shrimp

450 А

ÔÈËÀÄÅËÜÔÈß ÊËÀÑÑÈ×ÅÑÊÀß

PHILADELPHIA CLASSIC

Ëîñîñü, ñëèâî÷íûé êðåì, ðèñ, íîðè, îãóðåö

Salmon, butter cream, rice, nori, cucumber

510 А

235/30ãð.

240/30ãð.

255/30ãð.

ÊÀËÈÔÎÐÍÈß 
Ñ ÊÐÀÁÎÌ

CALIFORNIA 
WITH SHRIMP

Íîðè, ðèñ, ñëèâî÷íûé ñûð, 
îãóðåö, àâîêàäî, êðàá

 
 

Nori, rice, cream cheese, 
cucumber, avocado, crab

520 А
230/30ãð.



ÐÎËËÛ Ñ ÀÂÎÊÀÄÎ

AVOCADO ROLL

Íîðè, ðèñ, àâîêàäî

Nori, rice, avocado

150 А

ÐÎËËÛ Ñ ÓÃÐÅÌ

ÐÎËËÛ Ñ ËÎÑÎÑÅÌ

EEL ROLL

SALMON ROLL

Íîðè, ðèñ, óãîðü, îãóðåö

Íîðè, ðèñ, ëîñîñü

Nori, rice, eel, cucumber

Nori, rice, salmon

250 А

220 А

ÐÎËË ÓÍÀÃÈ ÊÐÀÍ× ÌÀÊÈ

UNAGI CRUNCH MAKI ROLL

Íîðè, ðèñ, óãîðü, ñûð ñëèâî÷íûé, àâîêàäî, êóíæóò

Nori, rice, eel, cream cheese, avocado, sesame

350 А

190/30ãð.

100/30ãð.

115/30ãð.

100/30ãð.

ÑßÊÈ ÊÐÀÍ× ÌÀÊÈ

SHAKI CRUNCH MAKI

Íîðè, ðèñ, ëîñîñü, àâîêàäî, ñûð ñëèâî÷íûé

Nori, rice, salmon, avocado, cream cheese

390 А

220/30ãð.



ÄÅÑÅÐÒÛ
DESSERTS

ÏÐÅÄËÀÃÀÅÌ ÎÇÍÀÊÎÌÈÒÜÑß 
Ñ ØÈÐÎÊÎÉ ËÈÍÅÉÊÎÉ ÀÂÒÎÐÑÊÈÕ ÄÅÑÅÐÒÎÂ ÍÀ ÂÈÒÐÈÍÅ Â ÖÅÍÒÐÅ ÇÀËÀ.

WE WOULD LIKE YOU TO TRY A WIDE RANGE OF AUTHOR’S DESSERTS 
ON THE STAND IN THE CENTER OF THE HALL.

 

ÔÎÍÄÀÍ ØÎÊÎËÀÄÍÛÉ

CHOCOLATE FONDUE

250 А
180ãð.

ÀÉÂÀ Â ÊÀÐÀÌÅËÈ
Àéâà, ÿáëîêî, êîðèöà, ôèñòàøêè, 
ñûð ìàñêàðïîíå

250 А
220ãð.

ÈÍÆÈÐ Â ÊÀÐÀÌÅËÈ
Èíæèð, îðåõ ãðåöêèé, ôèñòàøêè, 
ñûð ìàñêàðïîíå

250 А
200ãð.

QUINCE IN CARAMEL
Quince, apple, cinnamon, pistachio,
mascarpone cheese

FIGS IN CARAMEL
Figs, walnuts, pistachios,
mascarpone cheese



ÂÀÍÈËÜÍÎÅ

ØÎÊÎËÀÄÍÎÅ

ÊËÓÁÍÈ×ÍÎÅ

ÔÈÑÒÀØÊÎÂÎÅ

VANILLA

CHOCOLATE

STRAWBERRY

PISTACHIO

100 А

ÌÎÐÎÆÅÍÎÅ
ICE-CREAM

(60ãð.)

Ê ×ÀÞ
DESSERTS SERVED WITH TEA

ÌÅÄ

ÎÐÅØÊÈ ÀÑÑÎÐÒÈ

ASSORTED NUTS 

HONEY

60 А

250 А

50ãð.

140ãð.

ÑÓÕÎÔÐÓÊÒÛ ÀÑÑÎÐÒÈ

ASSORTED DRIED FRUITS

250 А
200ãð.

250 АÀÑÑÎÐÒÈ 
ÈÇ ÂÎÑÒÎ×ÍÛÕ
ÑËÀÄÎÑÒÅÉ

ASSORTED ORIENTAL SWEETS

370ãð.

150 АÂÀÐÅÍÜÅ Â ÀÑÑÎÐÒÈÌÅÍÒÅ

JAM IN THE ASSORTMENT

100ãð.

ÔÐÓÊÒÎÂÎÅ ÀÑÑÎÐÒÈ

ASSORTED FRUIT
790 А
1000ãð.



*Óïðàâëÿþùàÿ Êîìïàíèÿ îñòàâëÿåò çà ñîáîé ïðàâî âíîñèòü ïîïðàâêè 
ê îòïóñêíûì öåíàì ñîãëàñíî âíóòðåííåé öåíîâîé ïîëèòèêå.


