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-~ Appetizers set: choose your toppings ~
sun dried tomatoes ... .. . 30g 70. Parmesan cheese .. ... .. . . .. 50g  390.
seedolives . ... ... .. .. .. 50¢g 190. Gorgonzola cheese ... ... .. ... 50g 310.
basturma ... ... ... . . 50g  410. grissini ... 40g  190.
baked pork .. ... .. .. .. .. .. 50g  340. Imeretian cheese . ... .. .. ... 50g  210.
boiled beef tongue .. ... ... 50g  390. Sulguni cheese ... ... ... . . . 50g  210.
chickenbalyk ... ... .. .. . .. 50g  310. chili peppersinoil ... ... .. .. . 50g  310.
shrimps ... .. ... ... .. .. . .. 50g  290. lightly salted salmon ... .. . = . 50g  490.

/

STARTERS

VEGETABLES/CHEESES

Grilled eggplants with tender stuffing ... ... ... ... .. .. ... ... ... ... 230g  640.
of walnuts and aromatic herbs
Vegetable mix with homemade pickles ... .. .. .. .. .. . . . . ... . . .. . .. 320g  490.
Hummus with avocado and warm mini shotispuri ... ... ... .. ... ... .. .. . .. . .. 210g  440.
FISH/SEAFOQD
California maki with Kamchatkacrab ... .. ... . . . . . . . . ... . . . . 290¢g 1290.
Nikkey maki with Kamchatkacrab .. .. .. ... .. . . ... 270g  940.
Spicy salted herring with baby potatoes,. .. ... ... ... .. .. ... .. ... ... .. 100/100/30g  440.

greens and red pickled onion

Tartar steak with beef and honey fungus .. ... ... ... .. .. . ... ... ... ... ... 155¢g  640.
Rabbit paté with apricotjam ... ... ... 145g  490.
HOT STARTERS
Roasted eggplants with Feta cheese . ... ... .. . .. .. ... ... ... ... ... 300g  590.
Dolma with pork and beef ... .. .. 180/50g  540.
Field mushrooms baked under suluguni cheese .. ... .. .. . .. .. .. .. . . . . ... 175g  490.
with fragrant herbs
Fried suluguni with sea buckthornconfit ... .. ... ... .. ... ... .. ... .. ... ... ... 180g  410.

@ warm dish @ new dish e for companies G chef recommends
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SALADS

6 0086

Green salad with dressing of kiwi and yogurt . . 220g  690.
Mareesalad ... .. 300g  890.
Salad with hummus and oyster mushrooms ... ... ... .. . .. .. .. .. ... ... ... 210g  550.
Georgian style vegetable salad ... ... ... ... 205g  540.
Atsetsili with roast beef ... . 250 g 690.
Salad with eggplants and Stracciatella cheese .. .. ... .. .. ... .. ... .. .. . ... 300g  750.
Salad with grilled beef ... ... 290g  790.
Caesar with shrimps and Parmesan cheese ... ... .. .. .. ... . .. ... ... .. . ... 260g  790.
Caesar with chicken thigh .. ... ... 255¢g  590.
Salad with Kamchatka craband orange .. ... ... . . . . . ... . ... .. .. . . .. 240g 1490.
Rucola with cherry tomatoes ... ... .. .. 95g  490.
Topping for salad: ~
lightly salted salmon ... .. . 50g  490. roast beef ... ... ... ... .. 50g  310.
shrimps .. ... ... .. ... .. .. 50g  290. eel . ... 50g  310.
J
SOUPS
Chicken broth with farm-fresh chicken and homemade pasta ... ... ... .. .. . .. . 400g  390.
Broccoli cream-soup . ... 300g  390.
Tom Yum with seafood, coconut water based ... . ... ... .. ... ... ... ... .. 475¢  790.
Beef kharcho . .. .. 390¢g 590.
Cold borsch .. . . 400g  490.
Okroshka kvas or kefirbased .. ... ... . 360g  440.
BREAD
Classic thinarmenianlavash ... . ... . . 60g  160.
Set of homemade oven bread .. . ... ... 235g  340.
Homemade oven bread shotispuri . ... ... ... ... ... ... 120g  190.
@ warmaish @ rewdish @) spicy dish () chef recommends

@ grilled dishes



KHIN KALI HANDMADE

Khinkali with cheese ... .. . 1pcs/90 g 140.
Khinkali with pork and beef = . . . . . ... . .. .. 1pcs/90g  150.
Khinkali with lamb ... .. 1pcs/90 g 170.
EASTERN PASTRIES

Ossetian pie with pork and beef = . . . . 540g  760.
Qutab with greens and cheese . ... .. .. 170g  390.
Qutab with spinach and cheese ... . . 170g  340.
Cheburek with pork and beef ... ... ... 130/40/250g  390.
Served with broth

Khachapuri adjarian style with egg and cheese ... ... ... . ... .. . ... . . .. 460g  590.
Khachapuri imeretian style with cheese .. ... ... ... .. .. . .. ... ... . 480g  640.
Khachapuri megrelian style with cheese ... ... ... ... . ... ... .. ... .. . .. 510g  690.
Achik-Chuchuk for khachapuri .. 90g  250.

@ warm dish @ new dish e for companies G chef recommends
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KAZAN

Maiden's pilaf with marble beef .. ... .. .. ... . 380g  690.
Choyhana pilaf with young lamb meet ... .. . . . . .. .. 380g  790.
Maiden's pilaf with marble beef ... . 1520g 2400.
Choyhana pilaf with young lamb meat . ... .. .. . ... .. ... ... . . .. 1520 2800.
Setof shashlykinsaj .. ... . 1435g  4290.
Lula kebab: lamb and chicken; shashlyk: chicken, pork neck;
rack of lamb; served with lavash, vegetables, adjica sauce, satsebeli sauce, tkemali sauce
Fishsetinsaj ... ... .. . 1730g  4690.
Atlantic salmon shashlyk, trout, sea bass, shrimps, squid.
Served with lavash, tartar sauce, soy sauce, sweet chili sauce, vegetables
Especially for you we can prepare pilaf for a certain time and taking into account your preferences.
The service is available for orders of 10 or more servings. Pilaf can be made of lamb, pork or chicken,
with oriental or European rice. Ask restaurant's chef for details.
Butcher cheburek ... 340¢g 810.
Rack of lamb, served with baby potatoes and armenian lavash .. ... ... 275g  1490.
Grilled chicken shashlyk from thigh fillet with spice and teriyaki sauce, .. ... .. .. 270g  590.
served with armenian lavash
Lula kebab with young lamb, served with armenian lavash ... ... .. . . . . 220g  840.
Grilled chicken lula kebab, served with armenian lavash .. .. ... .. .. ... .. . .. .. 235g  540.
Shawarma with shashlyk of chicken thigh .. ... ... ... ... .. ... .. .. .. 400g  690.
and fresh vegetables with speciality sauce
Shashlyk of young lamb, served with armenian lavash ... ... ... . .. . 250g  990.
Shashlyk of tender turkey thigh with corn cobs, .. .. ... ... .. ... .. ... .. 295g  690.
served on armenian lavash with greens
Shashlyk of char-grilled pork neck, ... ... ... ... .. ... ... ... .. 225g  690.
served with mini side dish and armenian lavash
Shashlyk of char-grilled salmon with fresh zucchini, ... ... ... . . 280g  1190.

pickled cabbage and fresh greens

Only here you can taste the leg of lamb roasted in a tandoor for 24 hours.
2-day pre-orderm

@ new dish e for companies @ chef recommends



MAIN DISHES

MEAT

Chicken fillet with mozarella and spinash .. ... ... ... . ... . . . .. . .. 300g  590.
Uyghur manta with potato and mushrooms .. ... ... ... .. .. . . .. . . 300g  450.
Chickentapaka .. ... .. . 370g  690.
Pork medallions with field mushrooms and orzo =~ ... . . . . 280g  690.
Turkey chops with potato gratin .~ 270g  640.
Fillet mignon .. 200g  990.
Rib eye steak (starting from300g) .. ... ... . ... 300g 3460.
Oyster mushrooms steer fry with beef ... .. . . . . . . 230g  640.

FISH

Dorada grilled with fragrant herbs ... ... . . .. .. .. . 360g  990.
Roasted Kamchatka crab with tomato and avocado . ... . ... ... . ... . .. . .. .. 220g 1990.
Salmon fillet with caponata sauce .. ... ... .. ... ... 240g  1190.
Grilled squid with tomatoes and avocado ... ... .. .. .. ... .. .. . 230 g 890.
Mussels in tomato sauce ... ... .. 260 g 650.
Seafood saute in a sauce of your choice ... .. . . 400g  1190.
Pikeperch cutlets with wasabi puree ... .. ... ... ... 250g  690.

Idaho potatoes ... . ... .. 150g  190.
Broccoli with puree and roasted peppers ... ... ... 180g  290.
Breaded cauliflour ... 190 ¢g 290.
Vegetables baked over charcoal with nut sauce: ... .. .. .. .. .. .. .. . .. . . . 270g  590.

zucchini, eggplant, bell peppers, tomatoes, field mushrooms

SAUCES

Matsoni / With oyster mushrooms / Hollandaise / Homemade adjica .. ... ... . 40g  100.
Satsebeli / Tkemali / Narsarab / Sweet chili / BBQ / Demiglace
Nutty-sesame / Teriyaki / Tartar / Honey mustard / Sour cream

@ new dish



CANDY SHOP

O AnnaPavlova 230g  590.
Pistachio baklava with ice cream ... ... ... .. .. 150g  440.
Napoleon with butter cream and homemade jam ... ... ... .. .. . .. . 210g  450.

@ SsStrawberry gazpacho .. 190g  440.
Handmade candy: dark chocolate with fig and nuts / dark chocolate .. ... ... . 45g  150.
with Gorgonzola cheese / milk chocolate with raspberry and pistachio

@ Waffletube ... 35g  150.

@ Eclairin Easternstyle 140g  490.
Eclair with fresh rasberries .. ... . . 210 g 690.

@ Georgian Cheesecake ... ... ... 150 g 490.
Chocolate truffle . ... . 180 g 390.
ICE CREAM AND SORBET OF YOUR CHOICE =~ s0g  190.

@ new dish @ chef recommends



