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PYNETUKWN U3 BAKJIAXXAHOB MO-TPY3UHCKU _/ 690P AWPAH OT HAHU 350°P
Georgian style eggplant rolls | #s&r = li 1-%: Nani's ayran | 41jg K KBRS
L

MACHOE ACCOPTHU 2190°

ACCOPTU U3 TPY3UHCKUX CbIPOB 1390°P
Assorted of Georgian cheese | 1145 7 ik
¥ ~n

Meat platter | pyfhs

NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o
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ACCOPTU U3 NXANIU _/ 550°P
Assorted pkhali | 114k S8R

NXANU
U3 CBEeKNbI U KanycTbl ./ 450P

{

Beetroot & cabbage pkhali
FHSRAH e

c haconbio J 490P

Bean pkhali
R

U3 WNUHATA J 550P

Spinach pkhali
&2

TAPTAP U3 TOBAAWUHDI 1090°P
Beef tartare | 4f-pgiiss

TAPTAP U3 n0cocA

Salmon tartare | =z

NOXANYWACTA, COOBWMUTE OGULNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-JIMBO0 NPOAYKTDHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i 5L 45 o 55k 6 4k £ 2 ok i, 8 3 60 A5 P9 R 45
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CBEKOJIbHAA UKPA 1 W 3ENIEHb 890P
N0 BABYLWWKUHOMY PELLENTY 4509

Seasonal vegetables & fresh herbs
Grandma's recipe beetroot caviar | i & il sE % i B AN 5

CONEHbA U3 BOYKU 990°P
Barrel pickles | kit

 CENbb C KAPTOOENEM 6909 AW )

__:.ﬂ
A
/

1

BPYCKETTA C KPEBETKAMHU 650° . . b
Herring with potatoes

Bruschetta with shrimp | s&=t %40 (i it + 5

ﬂ\f

-
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salads
R 4

OBOLLHOI CANIAT NO-TPY3UHCKM
C OPEXAMW / CO CNELMAMU _/ 650/590P

Georgian style vegetable salad
with nuts / with spices
M g RV / A% E AR R S L

CAJIAT C KPEBETKON U MAHTO 890°
Salad with shrimp and mango | #FFIF= 504

TENJIbIA CANIAT
C UbINNEHKOM

M KONYEHbLIM CbIPOM 790°P
CANAT C XPYCTAWLUMHU g . )
g Warm chicken salad with smoked cheese
N R EAKTAMAHARTH 7902 § 6 A
ﬁ Salad with crispy eggplants

PR T4

-

3EJIEHbIA CANAT C 6PbIH30M 650°P CANAT CO CBEKNOWM U TOBAAUHOMN 590#
Green salad with brynza | [[2: Tl #sE b 4r Beetroot & beef salad | #=z4: A ibsr

NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o
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OBOLHON CANAT C KNHOA,
, ABOKAZIO 1 AALLOM NALLOT 650°P
Quinoa, avocado and poached egg vegetable salad
3 - ERERUKEEGSRDIL

CANIAT C KYPUHOW TPYIKOM
N 0BOLLAMU 590°P

UMEPETUHCKNIA CANAT 7509
Salad with chicken breast and vegetables
Imeretian salad | {5175 704 81 PR B S L

CANAT C YTKOM
W ANENbCUHAMU 7909

Salad with duck and oranges
WS A iDL

TENAbIA CANAT
C KYPMHOM =
5 NEYEHBI0  690P g
b

Warm salad
with chicken liver

¥
://' KGRI
| -

O0JINBbE 550°P CENbAb NOA WYBOW 550°P

Olivier Russian salad | SFI4ERE A7 Dressed herring | % {4 Ssar stk v

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o
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ro Pﬂ LI M E i <x THEE - i r ST A C GAPAHUHON 8902

MYAAN C QOMALUHUM CbIPOM

Mchadi with homemade cheese
FORGHERC R i Wl
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~ 3AMEYEHHBIE WWAMMUHbOHI
C MOLUAPENNOW, MAPME3AHOM
M COYCOM YKMEPYIM _J 790°P

Baked champignons with mozzarella,
parmesan and chkmeruli sauce

R LIS C I3 /R oy JE WM AN 7 T S o L o6

JIOBUO «XAPKANNA»
Kharkalia lobio | Frifi i = 5 5%

NOMANYACTA, COOBLMTE OGULNAHTY, ECIN Y BAC ECTb ANIJIEPTUA HA KAKME-JINEO0 NPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | 1 58 45 5of 350 2 i f £ ol A0, 3 300 201 JA6 1 R 5
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PYNIETUKW U3 BAKNIAXXAHOB C CbIPOM 690#°
Eggplant rolls with cheese | i 7%

MATAPA-XUHKAJIU C UHAENKOW W COYCOM CALIMBU

Patara-khinkali with turkey and satsivi sauce | Jcu e Hr = iF s il gE v e

IWABEPMA C KYPULLEM ALXKANCAHAAN
Chicken shawarma | #3755 Ajapsandal | [ 5% 22 ik F)

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o
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) KYTABbI 450/450/490/550P
YEBYPEK C BAPAHUHOU / 550/550/490° C KAPTO®ENEM / C 3EJIEHBIO /
. C TENATUHOMN / CCbIPOM C CbIPOM CYNYTYHU / C BAPAHUHOM
e ~ 11902 Lamb / Veal / Cheese cheburek Potato / Fresh herbs / Suluguni cheese / Lamb qutabs
Shrimp with garlic and parsley | i 7E K zEfIEOT FIAEWIEGE / IR ABRETE / A TR YI T PEREAT I TG/ B3k / BoIRE e IE /B A

OJIAAbU U3 LLYKWHW CO CMETAHOW / C NOCOCEM 590/990° XAYANYPTEP 890°
Zucchini patties with sour cream / with salmon | FivG# S DHERCER WM / = SCARPSE AT Khachapurger | im0 6

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o
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XAYANYPU «MEHOBAHW» 890°
Khachapuri "Penovani" | <455 “f e

XAYANYPU NO-METPENbCKU 750P
Megrelian style khachapuri | Wik si/R 3% B

XAYANYPU C TPYLLEN U CbIPOM FOPTOH30/1A
Khachapuri with pear and gorgonzola cheese | ;x| Z=Hu 5% B4 py 1 i HE

XAYANMYPU C KONYEHBIM CbIPOM 7909 XAYANYPU NO-UMEPETUHCKHN 750P

Smoked cheese khachapuri | JH=& <4 Imeretian style khachapuri | {51227 F4 3%

NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o
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' XALWNAMA
 iﬂ~ '*“ v C BAPAHUHON 1190°P

Lamb khashlama
FERN+EHG

YUXUPTMA C KBAPU U3 UHJAENKHK 5509
Chikhirtma with turkey kvari BOR Sl
A7 IR S 1 PA TR IO P 5 B FRLA Borsch | 215

XAPYO C TENIATUHOM

Kharcho with veal
EINRE/NER

KYPWUHbIWA CYN C JOMALUHEW NANMLIOW U TPUBAMMU 4909

Chicken soup with homemade noodles and mushrooms | 4997 5 T

]

NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o



PbIBHbIA CYN C TAPXYHOM 790°P
Tarragon fish soup | &

ik
<k

TPUBEHOWU KPEM-CYN 650°P
Cream of mushroom soup | #5347

CNUBOYHbBIN PbIBHBIA CYN 7902
Creamy fish soup | Wit

KPEM-CYN U3 TbiKBbI
Cream of pumpkin soup | &9

MOXANYACTA, COOBLMTE OGULNAHTY, ECAM Y BAC ECTb ANIJIEPTNA HA KAKME-JINEO NPOAYKTbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | /1 58 4 3of 50 2 i f £ ol 490, 3% 40 01 S PO TR 5 7o
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hot meals
e i

PAR N

MAMAJBITA / 3NIAPAXWN 5909

Mamaliga / Elarji
M & T IR K / F3lg EoKos

XUHKAJIN CO CBUHNHON-TOBAANHON / C BAPAHUHOW / C TPUBAMMU / C CbIPOM _/ 220/220/190/190P
Pork & beef / Lamb / Mushroom / Cheese khinkali | 51/ 4-pa i / 2EASEINFIEE / B A / 5w ikl

O HAXYPH
MO-METPENbCKN _/ 1190P

Megrelian style ojakhuri
ARSI /RA R+ E 5

LULUUIA
NO-rAIbCKN _/ 13902

Galian style tsitsila
T 7 I XU S5 RS

YAWLIYIIYIHU J 990P YAHAXU J 11909P

Chashushuli | #e i w4 i Chanakhi | #% &7 gt

NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o



TOMNEHBIE TENAYDU WEYKN 1390°P
- Stewed veal cheeks | %/

IWHULENDb U3 UHAEAKN 990P
Turkey schnitzel | #& o patk

NNOB C BAPAHWHOW
Lamb pilaf | =4

KYPUHASA TPYAKA C KABAYKAMU 3 X |
N COVCOM «4 CbIPA» 8902

Chicken breast with zucchini and 4 cheese sauce
A5 ) AT B 75 T P e 7 s Chkmeruli | Z&re Georgian style liver | & T ES

YKMEPYIIU J 11909 NEYEHDb MNO-TPY3UHCKH J 7909

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o



CYAAK NO-NOJIbCKU J 1190° VTUHAA TPYAKA CO CIUBAMU 1190°P
Polish style pike perch | i %z Duck breast with plums | #8jgii 27

3ANEYEHHAA KAMBANA 1390°P KOPIOWKA C BEBU-KAPTODENEM U COYCOM TKEMAJIU 1190#°

Roasted flounder | 41t [ fa Smelt with baby potatoes and tkemali sauce | /| #4251 45— R RE

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o



KOTNETbI U3 CEBEPHbIX Pbib
Northern fish cutlets | ¢y pit

1390°

ot g e -
T U I LB

MEJANBOHBbI U3 TOBAAWUHBLI C TPUBAMU B CINBOYHOM COYCE

Beef medallions with mushrooms in cream sauce | i s i 4 25 2+

KOTNETbl U3 UHAEWKW 890°P
Turkey patties | Jgpt

KOTNETbl JOMALUHUE 7508

BE®CTPOTAHOB C NIOPE 1390°P KEPYCYC 10902

Homemade patties
Beef stroganoff with mashed potatoes Ker u Sus AR R
/NP AE A FE B - 3R B RLAE A _

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o



CEANO ATHEHKA
HA NPAHOW IENEWKE / 1690P

Lamb saddle on a spicy flatbread
EFIME R LA D

WALWNbIK U3 KYPUHOTO BE[IJPA 7909
Chicken thigh shashlik | #x py H

IWALWAbIK U3 CBUHUHDI 890°P
Pork shashlik | 5% H

KAPE ATHEHKA 15909

Rack of lamb | %4k

NOMANYACTA, COOBLMTE OGULNAHTY, ECIN Y BAC ECTb ANIJIEPTUA HA KAKME-JINEO0 NPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | 1 58 45 5of 350 2 i f £ ol A0, 3 300 201 JA6 1 R 5

JIIONA-KEBAB U3 KYPULbI

Chiken kebab | 3y
JIIONA-KEBAB U3 BAPAHUHDI

Lamb kebab | 2:py#z s

psinf



JI0COCb HATPUNIE 1690°#
Grilled salmon | ks =fa

XPYCTALLAA NOAOYKA C NHONA-KEBABOM U3 LibINJAEHKA / BAPAHUHDI J 990/1390°
Crispy boat with chicken / lamb kebab | Jifi k7 Z A / 2 1A R AR Bz 2 P 42 1A

NOPAAO HATPUJIE 16902
Grilled dorado | 4.4

BbIPE3KA TEJIATUHbI 1690°P

Veal sirloin | /MR

MOXANYACTA, COOBLMTE OGULNAHTY, ECAM Y BAC ECTb ANIJIEPTNA HA KAKME-JINEO NPOAYKTbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | /1 58 4 3of 50 2 i f £ ol 490, 3% 40 01 S PO TR 5 7o
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¥ side dishes =

MOYATOK KYKYPY3bl
OTBAPHOIA /
HA rPUNIE 450P

Boiled / Grilled corn on the cob
UNCVIL RSP S

i e

OBOLU rPUND /
HA NMAPY 590P o

Grilled / Steamed vegetables

BEBU-KAPTO®EJNb 350°P KAPTO®EJIb ®PU 4509
Baby potatoes | {5t French fries | %4

e

LITTrr

XAPEHbIA KAPTODEJb / C CE30HHBIMU TPUBAMU 350/490°

Fried potatoes / with seasonal mushrooms | #i -5 / i g5l 5

psinf
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PUC BACMATH

Basmati rice | &k

KAPTO®EJNIbHOE NIOPE

350°

Mashed potatoes | |-

FPE4YA CTPUBAMU

Buckwheat with mushrooms | jg535 50

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO NPOAYKTDI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {15 /&5 % 5t

L fr 2 I 8, R R SS D

XJIEBHAA
KOP3UHA 4509

Bread basket

[T

o
APMAHCKUIA
JIABALI 250°

JIABALLU
U3 TAHbIPA 250°P

Tandoor lavash
HESTIEDE

Armenian lavash
RIESI AR ZA0

COYChbI | Sauces | %%
MALIOHW | Matzoon | 4% IR
XPEH | Horseradish | #fiff#

J YUABATTA
TKEMANM | Tkemali | taiimsss 2 B0
o B
J

CO CJINBOYHbIM
MACJIIOM

% o ¢ Ciabatta with butter
%, HERETT A BEE

4509

YECHOYHDIN | Garlic | k75
CALEBENWN | satsebeli | &tz k5%
TAPTAP | Tartar | 585

HAPLUAPAB | Narsharab | /#2775 kH%




®UCTALUKOBbIN PYJIET 7509

Pistachio roll | Jr.0 5%

e
o]

| {'@1“

®UPMEHHbIN JECEPT

«MAMANDBITA» 590°P
Mamaliga signature dessert BE3E CATO4HbLIM COYCOM KPEM-BPHJIE 490°P
I Ey R SR R Meringue with berry sauce | %1% Créme brulée | ik

NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o
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HANMOJIEOH 650°P
Napoleon cake | &7 ¢ &k

BAHAHOBbIW TOPT 55089

Choux buns | 5ify7 Chocolate box | 15755 /5 [F & kE 5, !

TOPT TPELLKUI OPEX 650° MEJOBUK 5909 NENAMYLIIKX 450P

Walnut cake | ks Medovik (Honey cake) | %25 ks Pelamushi | #4755

NOXANYWCTA, COOBLYNTE ODULMAHTY, EC/IN Y BAC ECTb AJIIEPTUA HA KAKME-NINBO NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | {11 5 f45 5 5k 26 £ £ ek g, 3 300 0 A5 1 IR 55 Bt o NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o



YYPYXENIA C TPELLKUM OPEXOM /
C ®YHAVKOM 490°
Churchkhela with walnut / with hazelnut HODE NO-CYXYMCKH 350¢

PG AR / A% R b Sukhumi style coffee | Jinp ki

MOPOXEHOE / COPBET B accoptumeHte 250P

ACCOPTU U3 CE3OHHbIX ®PYKTOB 1xr 2590P
Seasonal fruits platter (1 kg) | 427K 5% 1T55)

R~

Assorted ice cream / sorbet S 8 B B Tl e

Aotk / A1 =5 A Assorted jams | i i

b @ NOXANYWCTA, COOBLINTE ODUUMNAHTY, EC/IN Y BAC ECTb AJUIEPTUA HA KAKME-NINBO0 NPOAYKTDbI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY | i1 5 f45 o 5k 26 £ 2 ek d, 3 30 40 5 1 IR 55 B o



TABNULA KAJJOPUAHOCTH

TABNULUA KAJIOPUAHOCTU

Bbixosl Muuesas 1 3HepreTUYecKas LEHHOCTb Ha NOPLUIO Bbixog Muwesas 1 sHepreTUyeckas LEHHOCTb Ha NOPLUIO
6niopa, r Benku, r ‘ Hupsl, ‘ Yrnesogbl, r | Kkan 6niopa, r Benku, r Hupsl, Yrnesogbl, r | Kxan
XONOOHbBIE 3AKYCKHN CAJIATHI
AitpaH oT HaHu 250 6 10 10 158 OBolHom CaJJaT C KUHOa, 250 18 31 23 41
MapuHoBsaHHsle nepub! aBOKafo 1 AlLOM nawoT
aMUPO C CbIPOM ryaa 190 6 18 29 310 Canart ¢ xpycTaweit Kypuuei
PanWPpo € Chipom TYA pycTAIEN Kypui 230 29 2% 23 447
n 1 MMGMpHO 3anpaBKoi
epeL, paM1po C 0NIMBKaMHU,
KpacHbIM IYKOM U rpeLiKumm 170/40 27 43 87 892 [peyeckuit canat 300 1 30 12 370
opexamu 3eneHblit canar ¢ 6pbIH30i 200 9 34 7 376
BaknaxaHHas ukpa 150/50 10 14 53 362 BUHerDeT ¢ GanTUiCKoil
CBekonbHas ukpa KVIanEVI 250 22 38 v 502
no 6a6; LI.IKVIHOhI: euenT 150/50 12 61 2 899
y Y peuenty WmepeTuHckuit canat 310 17 28 9 362
Banenas ceexna B Tkemasu 190 10 39 37 545 Canart ¢ KpeBeTKoMi U MaHro 230 16 42 15 510
C KpeMOM U3 cbipa ryaa
Kaptyau cynpa 850 54 140 165 2210 Osowoii canar no- 270 6 18 12 240
TPY3UHCKM C Opexamu
Mxanu ¢ paconsio 150 8 % 8 296 Cenbab nog Wwy6oit 280 10 46 19 502
lMxanu n3 cBeknbl U KanycTbl 150 8 23 1 320 C o
anar co cTpayateniou, 200 7 25 6 280
Mxanu 13 wnuHara 150 9 29 7 330 pyKOJIOM 1 TOMaTamu
AccopTu 13 nxanu 150/15 8 24 9 295 ggﬂigigszmﬂmwmm 280 6 61 a 712
MscHoe accopTu 240/50 54 51 5 699
BpyckeTTa ¢ pocT6uchom 160 19 17 43 415 Tennbiid canar ¢ upinsienkom 240 35 44 12 490
1 KONYEHbIM CbIpOM
BpyckeTTa ¢ kpeBeTkamu 135 12 19 30 350 N
OsowHoit canar 265 22 44 9 530
BpycketTa ¢ Tomatamu 120 5 18 30 316 C rOBAANHON
[yakamone c BaneHbIMU Canar co cBeknoit
200 1 41 45 597
ToMaramu 1 FOBAIMHON 170 24 44 7 530
BaknaxaHbl ¢ Hagyru Canart c yTKo#
1 COYCOM COTONNA 200 12 52 7 545 W anenbCuHaMu 320 23 1 30 319
le6xanus 270 33 43 5 542 TOPAYME 3AKYCKWN
Cauusu 240 33 50 6 620 KyTabbi ¢ 3eneHbi0 150/30 9 17 53 415
Coneba u3 604k 380 6 4 20 145 KyTabbl ¢ kapTodesnem 150/30 9 25 61 499
Ce3oHHble 0BOLIM 1 3eneHb 360 4 05 1B 80 KyTabel ¢ cbipom cynyryHu 160/30 2 34 50 556
bopumak ¢ NoAKoNYeHHbIM 150/50 21 23 2% 390 KyTabel ¢ 6apaHuHoi 160/30 14 39 50 589
nococem 0
o aTapa-XuHKanu
AccopTu 3 eBponeickux 270 a W 52 816 C MHAeiKoi 1 cauuBy 250 31 30 63 660
cblpoB
Natapa-xuHkanu
ACCOPTY 13 rPY3UHCKUX 310 45 60 38 800 C KpeBeTKaMy B coyce 180/100 29 4 59 728
cblpoB TOM-IM
PyneTuku u3 Gaknaxaxos 180 9 12 1 1097 KBapu «4 cbipa» 160 1 18 38 40 590
No-rpy3uHCKM
Yebypek ¢ cbipom 160 27 31 47 532
Cenbab c kapTodenem 100/120/20 19 9 23 255
Yebypek ¢ 6apaHuHoM 180 n 32 37 490
MNawTeT n3 KypuHo nevyeHun .
C KNIOKBEHHO-BUILIHEBLIM 130 14 15 37 340 Hebypek c TenATMHOM 180 25 2 & 480
TapTMHOM Muaau ¢ pomawHum ceipom | 180/150/30 39 39 70 752
Byppara c Tomatamu 280 24 42 8 510
yPp Onapbu u3 uyKum 3 wr./40/30 15 14 2% 280
TapTap 13 roBsguHbI 100/50 21 19 2% 362 Cnococem
TapTap 13 nococs 170/50 22 40 27 580 Onapet 13 UyKuHU 3 wr./40 6 3 22 148
CO CMeTaHoii
CANATHI KpeBeTku ¢ yecHoKoM
Canar ¢ xpycTaumumu W NeTpYLIKOIA 170/30 55 43 % 1025
6 , 210 17 90 35 695
arnaxanani Jlo610 no-merpenbeku 200/90/40 25 34 80 455
CTpayarennoi u KpeseTkamu
OnnBbe 250 34 61 14 758 Jlo6uo «Xapkanus» 240/50/45 40 47 95 660
0 o Amxancanpgan 250 5.5 35 23 415
BOUHON canar 240 2 10 8 132
No-rpy3MHCKU CO Cneumsmm [onma c 6apaHuHoii 150/30/20 14 32 16 410
i 7 0/1Ma C YTKOM 1 ABnokamu 170/30 19 24 27 411
Tennblit canar ¢ KypuHoit 250 53 98 21 390 i} y /
neyeHblo
3aneyeHHble WAMNUHbOHSI
7 7 C CyNyryHu ¢ COycom 180/120/20 21 62 13 694
Canart c KypuHoii rpynkoi 170 15 36 4 389 yayry VS /120/
¥ oBOWAMM uKmMepyu
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Bbixofl Muwesas 1 sHepreTUyecKas LEHHOCTb Ha NOPLUIO Bbixog Muwesas 1 3HepreTMYeCKas LLEHHOCTb Ha NOPLMIO
6nioaa, r Benku, r Xupsl, r Yrnesogbl, r | Kkan 6niopa, r Benku, r ‘ Hupsl, ‘ Yrnesogasl, r ‘ Kkan
FOPAYNE 3AKYCKW FOPAYNE BNIIOJA
PyneTbl u3 6aknaxaHos 260 30 70 36 901 KypuHas rpyaka c kabaukamu 310 4 63 1 826
C CbIpOM 1 COYCOM «4 Cblpax»
Xavanyprep 340/60/30 43 80 86 1342 Ec;[())vocuc.l);a&g;gr;lxapToq)eneM 180/100/40 15 70 18 780
[asepma c kypueil 290 34 38 44 651 Y
3 . 3aneyeHHas kambana 350/180 150 60 38 1285
aneyeHHbl Cblp CynyryHu 185 34 40 4 531
C ToMatamu Cymak no-nonbcku 120/160/60 26 40 6 509
XAYANYPU N NUPOTI YTuHas rpygka co cimamu 230 45 33 46 685
Xauanypu no-merpenbcku 500 70 108 127 1672 Xapuo no-meurpenbcr(m 250/200 49 69 53 1010
Xauyanypu no cTapyHHOM ¢ Mamansiron
v pusriony 600 80 136 115 1981 140,200/
peuenty TomneHble TENAYBLY LLLEYKM 30/15 29 75 55 1015
Xauanypu no-umepeTUHCKM 440 60 95 123 1432
N Tpecka nog, opexoBbIM
Xauanypu C rpywei 300 40 76 103 1301 COYCOM C NacToll NTUTUM 350 4b 86 8 1261
1 CbIPOM rOproH3ona
YakoHapunu 300/65 85 77 28 1127
Xauyanypu no-agxapcku 400/40 53 82 80 1279
5 Luumna no-ranbcku 1wr./30/30 48 29 44 599
Xauanypu no-rypuiicku 390 45 67 90 1123
X KoTneTbl n3 ceBepHbix pbib | 160/200/30 37 60 62 890
auanypu ¢ KON4YeHbIM
475 75 106 127 1551
colpom Kotnetsl gomawhue 180/200/30 64 83 134 1544
N ot [TeTpoBHbI
Mupor c kanycroit 550 56 92 129 1568
Ykmepynu 1 wr./150 79 116 7 1395
Nazypag 500 70 97 118 1630
Kyumauu 300 34 57 14 707
Xauyanypu «lleHoBaHU» 500 68 97 118 1645
N YaHaxu 370/2 17 46 18 564
Jlenewka c Gypparoit 400 40 65 99 1185
Ky6aap¥ ¢ roBsMHO Kepycyc 310 25 31 21 465
it rosp
N CBUHUHON 450 85 69 13 144 0Aaxaxypu no-Merpenbeku 460 31 180 25 1818
CYMbI Yawywynu 300 46 38 6 557
Xapuo ¢ TensTHoI 350 37 27 10 386 XuHKanu ¢ 6apaHuHoi 1 wr.=100 8 19 31 343
Consnka 350/40 28 44 8 541 XuHKanu Co CBUHMHOI- 1 wr.=100 14 13 31 313
roBAAVHOIM
CnnBOYHBIN PHIGHBIN cyn 400 52 25 15 496
XuHkanu ¢ rpubamu 1 wr.=100 6 24 27 286
PbiGHBIN cyn € TapXyHOM 350 33 25 9 399
XvHKanu ¢ ceipom 1 wr.=100 14 16 30 330
Bopuy 300/30 22 23 15 368
" " " BedcrporaHos ¢ niope 200/200/30 27 34 41 598
WHbI CyN C JOMaLHe
nzsmoﬁ " f;maw 350 12 18 u 263 Yaxox6unm 300/2 4 45 8 591
Kpem-cyn 13 Thiksbi 300/10/15 9 37 22 430 WHKLenb U3 HAeRKK 260/40/20 54 89 29 1099
Xawnama ¢ 6apaHuHoii 350 37 40 28 601 KoTtnetbl U3 uHpeinku 170/140 48 83 92 1053
[puGHoit kpem-cyn 315 12 35 4 375 bl PO,U,A FPWJIb W WALLTBIKK
Tom fm 350/80 39 28 81 792 Creitk baBeT 220/160/40 8 16 40 339
L‘lVIXVIpTMa C KBapu Pe6pa CBUHbIE B COyCe
U3 UHAEIKN 310 16 34 28 490 Gap6ekio ¢ kaprodenem 250/160/50 49 120 48 1410
KyKypy3Hblii KpeM-cyn 310/10 12 19 37 375 Kape sirHenka 200/100/30 34 43 9 560
TOPAYNE BITHOJIA Ceano Arnenka 300 46 95 65 1298
Ha NpsHoIi nenelke
MNnos ¢ 6apaHuHoi 350/80 17 60.9 93.9 992
Nopapo Ha rpune 250/30 16 29 4 249
BudwTekc u3 ropsanHsl
c Hi)peLiHblM coycom 380/30/20 88 65 32 1070 Jlocock Ha rpune 140/100/30 33 31 14 418
CroeHblit 6aknaaH Bbipeska TensTuHbl 200/100/30 42 16 7 347
C MACOM W KOMYEHbIM 330 31 184 67 2065 Xpycrsuas nopoyka 500 80 89 98 1520
Cblpom c nons-kebabom
MenanboHbl U3 roBAANHbI Jlions-ke6ab u3 KypuLbl 150/100/30 45 26 15 478
C rpubamu B CIUBOYHOM 260 37 53 8.5 669
coyce Jions-ke6ab 13 6apaHuHbI 165/100/30 27 64 15 747
Inapmmn 300/200 52 61 74 954 Wawneik 200/100/30 59 45 16 709
13 KypuHoro 6eapa
Mamaneira 340/90/40 34 32 80 698
Py Llawnbik U3 CBUHMHBI 180/100/30 44 65 16 838
o | mo | w | v | w w |
atnbi 180/100/30 28 48 15 612
MeyeHb NO-rpy3nUHCKM 230 38 58 2 698 U3 MAKOTH ATHEHKa
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TABNULA KAJJOPUAHOCTH

Bbixosl Muuesas 1 3HepreTUYecKas LEHHOCTb Ha NOPLUIO Bbixog Muwesas 1 sHepreTUyeckas LEHHOCTb Ha NOPLUIO
6niopa, r Benku, r ‘ Hupsl, ‘ Yrnesogbl, r | Kkan 6niopa, r Benku, r Hupsl, Yrnesogbl, r | Kxan PEK/TAMA
TAPHUPbI LECEPTHI B PECTOPAHAX
XapeHsbiii kapTodenb 200/3 7 91 56 1060 LWokonapHeli TOpT GINZA PROJECT AOCTABKA
180 12 44 82 781
WapeHuiit kaprodens C apax1coM U Kapamenbio
C CE30HHbIMU rpubamu 220 8 % >4 1150 Yypuxena c rpetkum
P OysxOM e tbp H” . 70 6 20 43 375
[peua c rpubamu 160 7 26 29 380 P YHRY
MpsHble oBowm ¢ rpubamm 200 7 17 13 242 ®upmentbiii gecepr 85 10 38 50 458
«Mamanebiray»
Osouwu rpunb / Ha napy 340 6 21 17 289
AccopTH U3 Ce30HHbIX 1000 6 ) 112 482
KapTodensHoe niope 200 6 13 31 288 thpykTOB
Ol'lgl;a:z;r(/y:y;pf;!e 1wr,/5 4 0 1% 7 Kode no-cyxymcku 70/15 1 1 14 84
P P MenoBuk 130 1 30 58 552
bebu-kaprodens 250 > 40 34 ol6 «3emns Mpy3um» 230/8/6/5 12 “a 54 515
Puc Gacuaru 200 6 4 o1 210 Yu3keiik 145/60 6 25 45 433
1 2
Kaprogens bpu 50/30 4 3 44 aid Kpem-6pione 100 2 2 21 317 +7 (911) 910-08-88 TENEDOH: 243-44-44
COYCbl, XNEB bese ¢ AroaHbIM coycom 170 2 23 72 368 MEDIA@GINZAPROJECT.COM
Coyc cayebenu 30 0.3 0 2 9 BaHaHoBbIii TOpT 150/40 7 26 63 530
XpeH 30 0.6 7.6 3.5 84 MNenamywn 160/10 4 3 37 290
Coyc TapTap 30 0.4 9.9 0.5 92 HanoneoH 180 5 30 46 458
Coyc Hapwapa6 30 0.2 0 27 109 CMeTaHHUK 150/65/5 6 30 69 565 W
Coye Tkemany 30 n 1 v 127 BapeHbe B accopTumeHTe 150 0 0 102 408
Coye HecHouHbli 30 0.8 5 1 59 Cop6et B accopTUMeHTe 50 0.3 0.2 13 58
Mauonu 30 1 3 2 40 YepHUYHBI nUpor 190/50 1 55 90 898
Huagarra 150/30 12 6 7 384 loKonagHan Wwkaryaka 125/30/10 6 50 80 820 ‘ I N Z A
CO C/IMBOYHBIM MACOM
XnebHas Kop3uHa 210/30 37 40 190 1280 Ouctauwkossiit pyner 1o > 26 6 >3
A
3aBapHble 6ynoyku 100 4 29 40 442 P R O] E C T
ApMAHCKWIt naBaw 80/30 6 0.8 39 193 - inza.ru
TopT rpeukuit opex 150/20 1 57 74 851 g :
Jlaauw 3 TaHAbipa 100/30 9 4 58 303 MopoxeHoe B accopTUMeHTe 50 1.6 7.5 10 116

MpencKypaHT c MHbOpMauUuen Anga norpebuTensa, COOTBeTCTBYOLWMNN TpeboBaHUAM
NMoctaHoBneHua NpaBuTtenbcTBa PO oT 21.09.2020 No1515 «O6 yTBepxxaeHuu NMpasun
OKa3aHuga ycnyr ob6uecTBeHHOro NUTaHMa», HAXOAUTCH B yrosnike notpe6urensa.
MpoAayKuuna o6WecTBEeHHOro NMTaHUA U OKa3biBaeMas yc/yra cooTBeTcTByeT
Tpe6oBaHMaM NOCT 303902013 «<MeXXAyHapoAHbIM cTaHAAPT. YCNyru o6ecTBeHHOro
nuTaHuda. NMpoaykuusa obecTBEHHOro NUTaAaHUA, peanusyeMas HaceneHul. O6wune
TexHU4Yeckue ycnosus». Bce LLeHbl yKka3saHbl B py6nsax. Onnata npoMsBoanTCca B pybnax
WA OCHOBHbIMU KPeAUTHbIMM KapTaMu. laHHoe usgaHue aBngdeTca peKjaMHbIM
MaTepuanoM. Ecnum y Bac nMeeTcqa anneprma Ha Kakme-nm6o NnpoaykKThbl, NoXanyunucTa,
coo6wuTe 06 3TOM oduumnaHTy. Ha poTtorpadpmax ucnonbsoBaHbl 31eMeHTbl AeKopa.
Mopayva 651104 MOXKET OT/IMYATbCA OT NPeAcTaB/IeHHOW 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.
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