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DOUPMEHHbBIE CTEUKWU

BRANDED STEAKS
TOMATABK 750 AEABMOHUKO (PUBAN) 850P
100rp 100rp
TOMAHAWK DELMONICO (RIBEYE)
AHTPEKOT 750 TN-BOH 850¢p
100rp 100rp
ENTRECOTE T-BONE
AYKYM 800 p HbIO-NOPK 850 P
100rp 100rp
LUKUM NEW YORK
AAAAAC 800 e DOUAE-MNHBLOH 850p
100rp 100rp
DALLAS FILET MIGNON

BLUE RARE
46-49 °C

LEHA YKA3AHA 3A 100rp
YTOUYHSINTE CTENEHb MPOXXAPKWN CTEMKOB

RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL DONE

50-55 °C 55-60 °C 60-65 °C 65-69 °C 71-100 °C

ACAAO (HA 2 MEPCOHbI) 2350p

400rp

ASADO (FOR 2 PERSONS)

ACAAO (HA 4 NEPCOHbI) 3950¢p

800rp

ASADO (FOR 4 PERSONS)
OCOBbIN CTENK 3450p
OT LIJECDA 600rp

CHEF'S SPECIAL STEAK
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HUMMUS WITH AUBERGINE
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PbIBHOE ACCOPTU 15502

ASSORTED FISH

MG e i s

KABKA3CKWW CbIP C 3EAEHbIO 550 P
200/50rp

CAUCASIAN CHEESE WITH GREENERY

OAMBKMU, 4809
MACAUHbI 120rp

OLIVES
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CE3OHHbIE OBOLLUWU N 3EAEHDb 750
815rp

SEASON VEGETABLES AND GREENERY




PYAETUKUN U3 BAKAAXKAHOB

AUBERGINE ROLLS

FPEHKU N3 YEPHOIO XAEBA
C OUAE CEAbAU

CROUTONS WITH HERRING FILLET

A13bIK TOBS)KUN OTBAPHON 590 P

100rp

BOILED BEEF TONGUE




XOPOBAL HA KOCTPE

GRILLED KHOROVATS

CEBUYE N3 AOCOCHA 800¢p TATAKU U3 TOBAAUNHDI 8002

190rp 190 rp

SALMON CEVICHE BEEF TATAKI



CAAAT CPEAVU3EMHOMOPCKUN
C OPEXOBbIM COYCOM

MEDITERRANEAN SALAD
WITH NUT SAUCE

— 920P —
200rp




OBOLLHON CAAAT CAAAT TOPCKIUH

VEGETABLE SALAD HIGHLAND SALAD

CAAAT YYKA C OPEXOBbLIM 290p
COYCOM 120/35rp

CHUKA SALAD WITH NUT SAUCE




FPEYECKUN CAAAT CAAAT U3 BAKAAXKAHOB 490 P
CO CAUBOYHbIM CbIPOM 330rp

GREEK SALAD AUBERGINE SALAD WITH CREAM CHEESE

CAAAT C TPAAKHU

GARDEN SALAD



BYPPATA C TOMATAMU 950 p KATPE3E
310rp

BURRATA WITH TOMATOES CAPRESE SALAD

CAAAT C TOBAXXbUM A3bIKOM 790 p
250rp

BEEF TONGUE SALAD

CAAAT ABOKAAO C KPEBETKAMMN 980 P
230rp

AVOCADO SALAD WITH PRAWNS




CAAAT U3 YTMHOWN TPYAKU 950 2 CAAAT C AOCOCEM 900#

260rp 280rp

DUCK BREAST SALAD SALMON SALAD

LLESAPb C KPEBETKAMMW
235rp

SHRIMP CAESAR



A3bIKKA

— DZYKKA —

460 p
300/100rp




LWAMMNNHbOHDI LWAMMUAHbOHDI
B COBCTBEHHOM COKY NOA CbIPHOW KOPOYKOW

OVEN-BAKED CHAMPIGNONS CHAMPIGNONS BAKED
WITH CHEESE CRUST

BAKAAXAHbDI 490P

B YECHOYHOM COYCE 320rp
AUBERGINES

WITH GARLIC SAUCE
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KOAbLUA KAABMAPA 620P XXYABEH C KYPULIEN 490 P
115/30/10rp N TPUBAMU 180/20rp

SQUID RINGS JULIENNE WITH CHICKEN
AND MUSHROOMS

)XAPEHbIN CbIP CYAYTYHU 490 P
C KUCAO-CAAAKM COYCOM Tty

FRIED SULUGUNI CHEESE
WITH SWEET AND SOUR SAUCE

TAK BKYCHO
BMECTE!

BEWNTU KEBAB U3 BAPAHVHbI 500rp
+AOBPbI KOAA - 250MA

LAMB BEYTI KEBAB
+DOBRY COLA

9902
790 P




KPEBETKM B CAUBOYHOM COYCE 1350 P KPEBETKW B COYCE YNAU
200rp

CREAMY PRAWNS CHILLI PRAWNS




CYN N3 MOPEMNPOAYKTOB

SEAFOOD SOUP
— 950 P —

330rp




KPEM-CYN rPUBHON 440p
300/15rp

MUSHROOM CREAM
SOUP




XALUAAMA 800 ¢
500rp

KHASHLAMA

XAPYO U3 TEAATUHbDI

VEAL KHARCHO

LWYPNA U3 BAPAHUHbBI 780P
500rp

MUTTON SHURPA
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TOM YAM

850¢p

450/150rp




MEHHE C KPEBETKAMW
C COYCOM HEOMNOAUTAHO

SHRIMP PENNE
WITH NEAPOLITANO SAUCE

— 850P —

340rp




CNATETTU C KYPULIEN CHICKEN SPAGHETTI WITH
nrembAMM B CAMBOYHOM COYCE MUSHROOMS IN CREAM SAUCE

720p

370rp




NMEHHE APABBATA 490 P
280rp

PENNE ARRABBIATA



COTE U3 TOBAAWNHDI
C OBOLLAMU

SAUTE BEEF WITH VEGETABLES




YAHAXU C BAPAHUHON

MUTTON CHANAKHI




BEEF CHASHUSHULI

CAAX U3 KYPULLbI/TOBAAWHDBI 1850/36508 XXAPKOE U3 rOBIAUHbBI 950 P
1000rp 300rp

CHICKEN SAJ/BEEF SAJ ROAST BEEF



FTOBAAVHA NOA
OCTPbIM COYCOM
SPICY BEEF
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TROUT WITH VEGETABLES




YTUHASl HOXXKA KOHOU C NIOPE N 850 P
BPYCHUYHbIM COYCOM 330rp

DUCK LEG CONFIT WITH MASHED
POTATOES AND LINGONBERRY SAUCE

- -

o e
g o
-

o
#
4
¢

LLEYKU TOBAXbU C MIOPE U3 BATATA

CTENK ®OPEAU C OBOLLAMU 850P
390rp

TROUT STEAK WITH VEGETABLES

BEEF CHEEKS WITH SWEET POTATO MASH

800¢

310rp
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_BAIOAA HA YTASX

GRILLED MEALS

CTEWK U3 CEMIU

GRILLED ATLANTIC SALMON
—750P —

100/35rp

LleHa ykasaHa 3a 100rp.
Bec rotoBoro cremka ytouHsgnTe y OonLMAHTO



KAPM 250
HA MAHTAAE LEE:

GRILLED CARP

N

OOPEAb O3EPHAS4 350p
100/35rp

RAINBOW TROUT



LWWALUABIK U3 BAPAHUHDI

GRILLED LAMB

LleHa ykasaHa 3a 100rp.
Bec rotoBoro 6A0AQ YTOUHSMTE Y OCOULIMAHTA

il

LWALWABIK U3 OUAE TOBAAUHDI 650P
100rp

o —

GRILLED BEEF

LleHa ykasaHa 3a 100rp.
Bec rotoBoro 6A0AQ YTOUHSIATE Y OCQOULIMAHTO




LWALLABIK
M3 LUbINAEHKA

GRILLED CHICKEN




OBOLLN HA MAHTAAE 450°f
330rp

GRILLED VEGETABLES

LWALLUABIK 350P
n3 WWAMMUHLOHOB 100rp

GRILLED SHAMPIGNONS

KAPTOOEAD,
3AMEYEHHbIN HA YTASX

GRILLED POTATOES



MYYHbIE USAEANS

PASTRY

YAABAX
[MMpor ¢ OCETUHCKUM ChIPOM

WZLIBAH
Ossetian cheese pie

— 550P —
900rp




KAPTOOAXbIH 450 P KbABYCKAAXbIH C OPEXOM 410 P
Mnpor ¢ KapTodoenem 1 OCETUHCKUM CbIPOM 900rp MNypor ¢ KanycTom, opexaMm 1 cneumsMm 900rp
KARTOFDZHYN KABUSHKADZHYN
Potato pie with Ossetian cheese Cabbage pie with nuts spices
HACAXXbIH 450 p
MPOr C TbIKBOM, AYKOM UV CREeLMsIMA 900rp
LAXAPAAXDbIH 550 p
NASHPZH.YN ) , . [MMpor ¢ AUCTbSIMU CBEKAbI, 900rp
Pumpkin pie with onions and spices 3GACHBIO 1 OCETUHCKIM ChIDOM
OATKbYbIAXbIH 550 P
MNupor ¢ 96A0KOM 900rp TS/EKH/ERADZHYN .
Beetroot leaves pie with greens and
FATKUIDZHYN Ossetian cheese
Apple pie
XbAAYPAXbBIH 390 P
Mnpor ¢ PACOALIO 1 crieunsaMm 900rp ObIAAXBIH 1150
KZADURDZHYN MPOr C roBJIAMHOM 1 CAELMSIMA 1100rp
Bean pie with spices FIDDZHYN
AABOHAXbIH 650 P Beef pie with spices
MNupor ¢ YepemLon 900rp
DAVONDZHYN
Ramson pie DObIAAXBIH 1590
C PYBAEHHbIM MACOM 1100rp
KbABYCKAAXbIH 390p Mpor C roBsJAMHOM 1 CReuusIMiA,
Mnpor ¢ KanycTon 1 cneumsamm 900rp BEe3APOXKEBOE TECTO
KABUSHKADZHYN FIDDZHYN WITH MINCED BEEF
Cabbage pie with spices Beef pie with spices, yeast-free dough
XAYANMYPU NO-METPEAbBCKU 590 p
MUPOr C CLIPOM, 3AMEYEHHbI HO OrHe 550rp

MEGRELIAN KHATCHAPURI
Cheese pie baked in an oven



XUHKAAWU/ KHINKALI

C 6apaHNHOWM

90°P

Lamb

C rossgavHOM

Twr

8op

Beef

C CblpOM 1 TBOPOrom

Twr

70P

Cheese and Curd
C rpubamu

Twr

80P

Mushrooms

C rOBSIAVIHOM 1 TAPXYHOM

Twr

90 P

Beef and tarragon

Twr

MWHW XMHKOAU C FOBSIAVHOM 50 P

Mini khinkdl with beef

Twr
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FTAPHWUPBHI

SIDE DISHES

[OUNGE AREA

L

PUC 250P KAPTO®MEAb OPU 250 P
AVKUN 150rp C KETYYNOM 180/40rp
WILD RICE FRENCH FRIES WITH KETCHUP

MIOPE 250p  KAPTOMEAb ANAAXO 250 p
KAPTO®EAbBHOE 200rp C KETYYNOM 190/40rp

MASHED POTATOES

IDAHO POTATOES WITH KETCHUP
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COYChbI

SAUCES
KETYYN 100 P HAPLLAPAB 150
50rp 50rp
KETCHUP NARCHARAB
CMETAHA 100P LAXTOH C AUCTbAMU MEPLUA 150P
50rp 100rp
SOUR-CREAM TSAKHTON WITH PEPPER LEAVES
MAWMNOHE3 100 P TKEMAAU 150 P
s0rp 50rp
MAYONNAISE TKHEMALI
roPyYMLUA 100 P CALUUBEAU 150 P
30rp 100rp
MUSTARD SATSIBELI
XPEH 100 P AAXUNKA AOMALLHAA 150 P
50rp 100rp
HORSERADISH HOME-MADE ADDZHIKA
COYC NECTO 150P
50rp
PESTO
COYC BAIO YM3  1509P

50rp

BLUE CHEESE
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POAAbI

ROLLS
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OAXMN MAKM C AOCOCEM, o POAA XAPEHbI C KPAEOM
CAVBOYHbIM CbIPOM Y ABOKAAO '

CRAB FRIED ROLL
JOJI MAKI

— 540P —

230/30rp

—540 p— ¥

210/30rp

TEMAbIA POAA C KPEBETKOW TEMAbIA POAA C YTPEM

WARM SHRIMP ROLL WARM EEL ROLL

— 430P — _ — 450 P — l
220/30rp P 4 220/30rp



KAAUDOPHUA
C AOCOCEM

620 P

235/30rp

SALMON CALIFORNIA

KAAMOOPHUA
C KPEBETKOM

550 P

240/30rp

SHRIMP CALIFORNIA

KAAUDOPHUA
C KPABOM

620 P

230/30rp

CRAB CALIFORNIA
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POAA XXAPEHbIN C KPEBETKOW N COYCOM CNANC

240/30rp

SHRIMP FRIED ROLL WITH SPICE SAUCE

POAA C AOCOCEM, YYKOW N TOBUKO 580

220/30rp

SALMON FRIED ROLL WITH CHUKA
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AECEPTDI

DESSERTS

NMPEAAATAEM O3HAKOMUTLCA
C LUIMPOKOWN AHENKOW ABTOPCKWNX AECEPTOB HA BUTPUHE B LIEHTPE 3AAA.

WE OFFER YOU A LARGE SELECTION OF OUR BRANDED DESSERTS
SHOWCASED IN THE CENTER OF THE HALL.

MOPOXEHOE

ICE-CREAM

BAHUABHOE
LUOKOAAAHOE

KAYBHUYHOE
OUCTALLKOBOE

VANILLA
CHOCOLATE
STRAWBERRY
PISTACHIO
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DESSERTS SERVED WITH TEA

BAPEHLE B ACCOPTUMEHTE 150 p
100rp

JAM IN THE ASSORTMENT

MEA, 100P
50rp

HONEY

DOPYKTOBOE ACCOPTU 1250 p
1000rp

ASSORTED FRUIT

CYXOODPYKTbl ACCOPTU

ASSORTED DRIED FRUITS




