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«Cblp 1 xneb6 — na nobpoe cepa-
Lie» — MMEHHO 3Ta rPy3nHCKasi MoroBop-
Ka, MoXanyM, nepeiaeT BCe Be/IMKoAyLLIME
rocTenpuMMCTBa KaBKa3CKMx HapoaoB. Ma-
Masiblra— KpYTO 3aBapeHHast KyKypy3Hasi
Kpyna, Mo rpy3uMHCKMM 06bluasiM NoaaeTcs
C CbipoM cynyryHu. C faBHWX BpEMEH Ma-
Maribira 3aMeHsna noasam xneb, rapHupbl
K OCHOBHbIM 611t0f1aM, MSICO B TPy AHble A1
CEMbM JHU U AaXe Cyrbl— paynTesNibHble
XO39MKKW pa3baBnsinv OCTaTKU BKYCHEMLLIEW
Kallu KPenK1UM MSICHbIM 6y/TbOHOM MK
MOJIOKOM.

M3HauanbHo cTaBLLas 1tobrMbIM 61t0-
AOM PYMbIHCKMX M MOJ1IA@BCKUX KPECTbSIH,
M3roTaB/IMBAaBLLIMX €€ M3 MPOCa, a NMO3XeE U3
KYKYPY3bl, MamaJsibira CMEHMIA MHOXECTBO
HaLMOHanbHOCTeM: B UTanuu 3To «nosex-
Ta», B [larectaHe — «MaMarnau kebep», B
Abxa3nun — «abblicTax», a xutenu Kapnart-
CKMX FOp ryLysbl 3HAKOT €€ KaK «6aHOoLL».
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WHAT IS MAMALIGA?
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MAMAIJIbITA?
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“Cheese, bread and a good heart” — this
Georgian proverb, perhaps, conveys all the generous
hospitality of Caucasian people. Mamaliga is thickly
boiled corn grits, served with Suluguni cheese
according to Georgian traditions. Since ancient
times, mamaliga has replaced bread, garnishes
for main courses, meat on rough days, and even
soups—assiduous housewives diluted the rests of
delicious porridge with strong meat broth or milk.

Originally, it was a favorite dish of Romanian
and Moldovan peasants, who made it from millet
and later from corn. Mamaliga has changed
many nationalities: in Italy it is called “polenta”, in
Dagestan “mamalay ceber”, in Abkhazia “abysta”,
Hutsuls know it as “banosh”.
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B kaxaomn cTpaHe cyLlecTByeT AJisl Hee UMS
M COTHH peLenToB NPpUroToBJsIeHUS Ha 6a3e
OAHOro-eIMHCTBEHHOro, CaMoro mnpocTo-
ro: OCHOBY BCerzia CocTaBisieT KyKypy3Has
Kpyna Wiu Myka rpy6éoro nomona.

Every country has its own name for it and hundreds
of cooking recipes based on one simple ingredient —
corn grits or coarse flour.
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Mamarnblira He COAEPXMT Xupa
W XonecTepuHa.

Mamaliga contains no fats or
cholesterol.
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CornacHo TONIKOBaHWSIM COHHUKOB,
YBUAETb BO CHE MaMaJibiry — XO-
POLLMM 3HAK, CYNALLMIA NMPUSITHbIE
yBNEeYeHus], CMoCOBHbIE OTBNEYUL OT
YTOMUTENbHbIX 3aHATUN.

According to predictions of the dream
books, to see Mamaliga in a dreamis a
good sign, promising pleasant activities
that can distract you from tiresome
pursuits.
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Kak 1 Mmamanbira c ee pa3nnyHbiMK peLienTamu, duno-
codus HalLero pectopaHa noApa3yMeBaeT COBPEMEHHYHO
MHTEpNpeTaLmIo CaMOHbITHOM KaBKa3CKOM M3HW, OCHOBaH-
HYI0 Ha rny6OKOM NOHUMaHWK KyNbTypbl HapoaoB KaBkasa,
COXpaHEHWH ayTEHTUUYHOCTH, KPaCOUYHOCTU M daHTacTUYe-
CKOro pazHo06pa3us ero KysiMHapHbIX TPaAULIMM.

«Mamalbiga» — 3T0 06pas M3HWU, MECTO A8 BCEX
u kaxxgoro. [ina apysen, ceMbr U OAUMHOKUX POMaHTUKOB,
ONS Nap U LWYMHbIX KOMMaHWK; MECTO CUJIbl, B KOTOPOM
BCTpeyaroTcs NI060BHOE KaBKa3CKOE rocTeENPUUMCTBO
W LUMpOKas pycckas ayLua.

Just as mamaliga with its various recipes, the philosophy of our
restaurant implies a modern interpretation of the distinctive Caucasian
life, based on a deep understanding of the culture of Caucasian people,
preserving the authenticity, colorfulness and fantastic variety of its
culinary traditions.

MamaLbiga is a way of life and a place for everyone. For friends, family
and single romantics, for couples and noisy companies; a place of power,
where loving Caucasian hospitality meets the wide Russian soul.
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MAMALDIGA —-3TO OBPA3

XHU3HU, MECTO AJ151 BCEX
U KAXAOIO

MAMALDIGA IS A WAY OF LIFE AND A PLACE FOR EVERYONE
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OMJIET C BETYUHOM U CbIPOM
Omelette with ham and. cheese. | J s sz

AOBABKH

Tonni

Mea / Honey /W% . ... . ... 70

BapeHbe / Jan/ ZFp[]HH % . . 80
CryuieHHOe MOJIOKO

Conderwsed milk / S35 . . o o o . .. 70
KneHoBbiH cupon

Maple syrup / PEAEREI. . . o . .. 170
Siroabl / Bewties / 5. . . ... 350
BetuuHa / Ham/ K. . . . . .. 70

Kpem-umns / Cream.cheese./ W53 5% 70
CmetaHa / Sauwrcream / TR WA . . 70
Jlococb / Salmon/ = f1 ... 190

SAMYHULIA-TTTA3YHDbS 190

13 ABYX AnL

Twa fied eggs | B/t

SIULLA CKPAMBN 220

OMJIET C T1OCOCEM U KPEM-HYHU3OM 490
Omelette with aalman and cream cheese | s, = tagiEpt Scrambled eggn. | 1b7E
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OBCSIHAS KALLUA 250

C KapaMeJZIM3npoBaHHbIMU abnokamu

Oatmeal paridge
with caramelized apples

SINLIA BEHEAWKT C JIOCOCEM JOMALUHHWE CbIPHUKU CO CMETAHOM 380

Eggn Benedict with salman Hamemade cattage cheense pancakes with souwe cream
+5 b= EAGE TR BT 2R W

PUCOBAS KALUA 250

Ha KOKOCOBOM MOJIOKE C rpenndpyTom
¥ MaHrOBbIM COYCOM

Cacaonut milk nice parutidge
with grapefruit and manga. aauce
RIS R A A A b AT 2R

NMWEHHAS KALLA 250

C TbIKBOM W FPeLIKMMU Opexamu

KUHOA C SANEYEHHOM TbIKBOU U SULIOM BEHEAUKT

BJIMHbI Millet porn
Quinaa with haked pumpkin and egg Benedict - - with pumpkin and walnuta.
2 5= i B TR B ZE AL Thin pancakes. | g BN, Rk K

N | BREAKFAST
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NOMALLUHUH 320
TBOPOT
C MAJIUHOH

Hamemade
cheene with

WA T B

MOMAJIYNCTA, COOBLUNTE O®ULIMAHTY, EC/IN Y BAC ECTb AJUIEPTA HA KAKWUE-NINBO NPOAYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

OBcsHas Kalla ¢ kapaMenn3MpoBaHHbIMU S6/10KaMK,
AriLa 6eHeguKT ¢ 6EKOHOM, MaLlOHW C FOPHbIM MELIOM
1 opexamu, Yan Unu kode

Set 1

Oatmeal paridge with caramelized apples.
eggn Benedict with hacon, fernmented milk with mauntain
F—EE

R RACEN, TRNENRG, TR TR
TSR o 2R s

CET3 520

[nasyHbsa 13 AByX AuL,
TBOPOT C MaJIMHOW,
yal unu kope

Set 3

Twa fried eggn, cattage cheene

with raspheruuy, tea ar coffee
BEER
P, BT B L. Ak,

CET 2

550

OMneT c BETUMHOM U CbIpOM, TOCTbI U3 UMabaTThbl
C MacJIOM WY BapeHbEM Ha Bbl6op, Yak nnu kode

Set 2

Omelette with ham and. cheese, taasts with butter

arjam of yowr chaice, tea ar coffee

BER
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SPECIALITIES OF THE HOUSE | L 5

ANNAPOAXHU 370 KO®E NO-BOCTOYHOMY 170
oMK, 3aBapeHHOE BMECTE C CbIpOM CynyryHH. lMoaaeTcs ¢ MaLoHu Oni i
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MAMAIJIbITA 330

KpyTo 3aBapeHHasi KyKypy3Has kpyna. [logaeTcsi ¢ CbIpoM CynyryHu

Mamaliga
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- TpaAULMOHHDbINA KaBKA3CKHUMU
KHUCNIOMOJIOYHbIW NPpOAYKT Py

w - R R | Fenmented milk s, Thicldy bailed cann panidge, served with suluguni
T -, Traditional Caucasian ferumented milk praducts o KM
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KAPTYJIU CYTNPA 680
” ACCOpTH U3 MUaZM C HAUMHKOM
- E M3 Nxasu, XxapeHbix 6aknaxaHoB
Mo-MerpenbCcKku C Opexamu
1 CbIpOM HaZyrH, ManpuKku

C rpELLKUMUN OpPEXaMHU U aLleunnu

3AKYCKW e

eggplants. in Megrelian with nuts.
walnuta and acetyla.

A === Z R0k KA T
COLD STARTERS | ¥ JF [ e
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Bt

TR FEGE, ALY

PN
ARAR R BC A AT U
Pt
RS A - 1

o | COLD STARTERS

PYJIETUKHU U3 BAKJTIAXXAHOB C OPEXAMU™ . - _ RN
PyneTbl U3 o6xapeHHbIX 6aKknaxaHOB C HAYHHKOH T \ fyﬁizzgapm ypHLLBI MO APOMATHBIM
U3 rpeuKux opexos "*"" | : MPSiHbIM COYCOM M3 FPELIKMX OPEXOB

Eaggplantwalls with niits. ‘ Sataivi
Ralls Witde of naasted eggplants with walnut stuffing r=4 - Pieces of hailed chicken with a fragrant
M S WAL R RAT apicy walnut sauce
- 470 - 0 Y A
g ®J
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MSCHOE 1750
ACCOPTH

BacTtypma, KypuHbIl pyner,
6Y)XEHWHa, OTBAapHOM A3bIK

Meat platter.
Pastrami, cold hoiled pork,
ZRIRI K

AT BAE. BN &P EL

CEJibAb C KAPTO®EJIEM

Heruing with patataes
ikt 5+

TAPTAP
M3 N1OCOCH

Salmantatare
= EERE
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CE3OHHDbIE 490
oBoOLWH
U 3EJIEHDb

Cnenble ToMaTbl, OrypLibl,
peamc, CBeXas 3e1eHb,
OCTPbIHW CTPYUKOBbIW NepeL|

HEGRNIT
AN, WK, NIE b, B
BEFTSE, PRI

et

CBEKOJIbHASI UKPA 290
MO BABYLLUKWHOMY PELIENTY
COJIEHbS U3 BOYKH 420
Beetraat spread by granny necipe
Rk = Baueel pickles / K iise YAV

MOMAJYNCTA, COOBIUNTE O®ULUMAHTY, ECJTN Y BAC ECTb AJNJIEPT NS HA KAKVE-NTMBO NMPOIYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

330

M3 CBEKJIbl U KAMYCTbI

HeXxHble GBUTOYKKU U3 CBEKIIbI C JOOABNEHMEM FPELIKOIO

opexa U KaBKa3CKKX CrieLui

Pkhali

ZgQJ

Tender heetraot patties with addition of walnuta.

and Caucasian spices
B SR 3t

ACCOPTH 590
M3 AOMALUHHUX
CblIPOB

Cblp cynyryHu,

CbIp AOMALLIHWMI, YeYumrn
C/IMBOYHbIMN, YEUNIT KOMYEHbIM
C BUHOrpaJoM W1 TapXyHOM

Annanted
hamemade cheense

WIS

NXAJIH
U3 LUMHUHATA

HexHble BUTOUKM U3 LUNWHaTa C o6aBNEHWEM
FPELIKOIro opéexa U KaBKa3CKKUX crneuumn

Spinach pkhali

ZQJ

Tender spinach patties with addition of walnuta and

Caucasian apices
Mg WA R
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Salad with cinpy eggplants.

O6>xapeHHble 6akna)kaHbl C TOMaTaMH,
CJINBOYHbIM CbIPpOM, MSTOM U KHH30M1, COYCOM
UMUK U KYHXXYTHbBIM MacJioM

Fried eggplant with tomataes, cream cheese, mintand cilantra, chili sauce and sesame ail

HERaFID4L / JOPORIAG, i, WMAIESR, BRI AT

- 480 -

CAJIAT LEPEBEHCKWH

KBEJUJIH 480
C TOMATAMH

Canat 13 TOMaToB,
MMEPETUHCKOIO Cbipa U .D.quMCTOﬁ
3€J1EHMU, 3a|'|paBJ'IEHHbII7I CoyCcoMm
M3 TapXyHa

Kwelli with tamataes

Salad from tamataes, Imeretian
cheese and fragrant greens,
dresned with tavtagan sauce
Wi hr BN, SN
ml, BH IR S

Cauntuy style salad
RIS
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CAJIAT «<COKO» 410

Canar ¢ KypuLeH,
MapWHOBaHHbIMM
LLIAMMUHbOHAMM,

PYKKOJIOM, 3E/1EHDHO, SHLIOM,
3anpaBJieHHbIN
MarloHEe30M U CMeTaHoM

Salad Saka

Salad with chicken, marinated.
mushraams, auugula,

herhs, egg, dresnsed

with mayonnaise

and sowe oream

X A B s Y

G, WEHEL, ZRE, F
3, MEIPIICERR YR h

OBOLHOM CANAT
NO-rPY3UHCKH CO CMELUSMU

Vegetahle salad with apices

F R BRI

TEMJIbIA CAJIAT 640
C IOCOCEM

MUKC 13 NnncTbeB canara

€ 06)XapeHHbIM TOCOCEM B
LMTPYCOBOM coyce. [logaetcs
C CbIpOM CYJTyrYHHW Y TOMaTamu
yeppu

Waum salad with salman
Mix of lettuce leaven with fried sal
man in cibuuns sauce. Sewed with siL-
luguni cheese and cheuwy tomataes.
=3I

B BRI A 9 B =S
BCor/R oy Je e mlfl 2 5

TEMJIbIA CAJIAT C KYPULIEH 460
U KOMYEHbIM CbIPOM

Warm aalad with amaked
cheene and.chicken

X P I IR 1
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CANAT 450
«SAHIMMUJTUK»

Canat ¢ roBaauHOM, OrypLOM,
TOMaTaMu, MarnpuKoK, CTPy4KOBbIM
nepueM, YECHOKOM

Yangilik salad ®
Salad with heef, cucumber, tamataes,
paprika, bell pepper, garlic
250 se WAL R A NI Hr
R, IR, WA, L,

2]:%*& >
KBt = %

CAJIAT C KOMYEHbIM
JIOCOCEM U ABOKAAO

PYKKOJIA C KPEBETKAMU Salad with amaoked salmaon

. ) and avacada
Salad with arugula and shiimpa. | 2 grEEsrbHe = A b

3 d Jd
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HOT STARTERS | #JT H 3

CbIP CYJIYI'YHMU, YXAPEHHbIU
CO CBEXXUMU TOMATAMU

Fried suluguni cheese with fresh tamataen
FU/R v Je e B HT 2 il
- 450 -

KYTABbI

JleneLuku n3 NMPpEeCcHOro Tecrta c
HauyMHKOM. [MoaaroTCcs C MaLLOHHM

C KAPTO®EJIEM 310
C CbIPOM

CYNIYTYHH 320
C 3EJIEHbIO 320
C BAPAHUHOM 340
Qutaba [ *F 466

with patataens | 4G 1 3170
with suluguni cheese |

VR B 3520
with greens | 314 320
with muttan [ 4= P4 340

YEBYPEK

C CbIPOM 330
C BAPAHUHOHU 380
C MOJI0AOH
roBsaAuHOM 390
Chehurek | tmus

with suluguni cheese |

FR T SRR E 330
with mutton | 2EI1A 380
withveal |44 4 390
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JIOBHUO 420
«XAPKAJIUS »

LlenbHas kpacHas dacorb,
o6)apeHHasi C JyKowm,
apoMaTHbIMK CNeLUsIMH

W 3e/1EHBIO MO TPAAMLIMOHHOMY
rPY3MHCKOMY peLIEnTy.
Nopaetcsi ¢ BbINEYKOW U
ManocoJsibHbIM OTypLIOM

Kharkalia lobia YAV
Whale red beans, fried with

herha accanding ta the

traditional Gearngian recipe.

Sewed with pastuy, and lightly,

aalted cucumber

B H IS GRS EH LR A,
BRH KR A=

hid
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Sy

EEERE

MOMAJIYNCTA, COOBLUNTE O®ULIMAHTY, EC/IN Y BAC ECTb AJUIEPTA HA KAKWUE-NINBO NPOAYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

ALXANCAHAAN

TpagMUMOHHOE OBOLLHOE pary
Adjapsandal
Traditional vegetahle stew

CEE N Filima

AOJIMA 460
C PAPLUEM
N3 BAPAHUHDI

Dalma | #ismtmitis
with mutton | 2E 1A

g $ 2
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KHACHAPURI AND PIES
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XAYAMYPU NO-AH

Xauanypu B popme noao
‘c o / "VH AU C

.
T
Adiailan khachap

Baat of daugh with auluguni cheese and egg
B B oz A R ]

- 530 -

a ot " .

XAYANYPH 530
C KOMNM4YEHDbIM
CbIPOM CYJIYI'YHH

XAYHATYPH 470
NO-MEIrPEJIbCKH

Mi lian khact ,
W 51 /R S RS &
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XAYHATYPH 590
OT TETYLUKH
3JIUCO

Khachapuwii from
aunt Alisa
F W22 BRI 2 e |l f

MOMAJIYNCTA, COOBLUNTE O®ULIMAHTY, EC/IN Y BAC ECTb AJUIEPTA HA KAKWUE-NINBO NPOAYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

AJOMALUHUH
nupeor

C KAPTO®ENEM
U TPUBAMU

410

Hamemade pie
with patataes.
and mushraams

K L E A IA

i
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KPEM-CYN U3 TbIKBbI

FrPUBHOU KPEM-CY

Cream of mushroom soup. | s

AOMALLHWHY CYN-NANLIA C KYPULEW U TPUBAMM

350

Hamemade naadle saup with chicken and mushioomes. | e, BT

®

g
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® 1 cynsl

KIO®TA-BO3BALWl 580

HaBapwucTbiti cyn ¢ 6apaHbew
HOXKOMW, TedpTENEN,
KapTodenem U Fopoxom HyxyT

Kyufta-Barzhansh

XAPYO 450
TpaAWLIMOHHBIM OCTPbIM FPY3UHCKWIM Cyn ¢ MONOAOM roBAANHOM
BYJIbOH NMNO-CYXYMCKH 310 KI b

Jlerkui 6ynboH 13 KypUHbIX MOTPOLUKOB

Traditional Gearngian apicy, soup with veal
Light brath fram chicken gibleta SRR

TR A . SN (AR B 2 S B AR 2R

TOM M 690

TpaAULMOHHbBIN TAUCKUM
Cyn Ha OCHOBE KOKOCOBOIO
MOJIOKa C MOPENpoAyKTaMu.
Mopaetcs c pucom

Tamyum V)
Traditional Thai soup based

an cacanut milk with seafoad.
Serwved with tice

L]

oz E X EEE 7,

BEoK IR

BOPLL 380 KPEM-CYIN
Mopaetcs co cMeTaHOM U3 BPOKKOJIU

Barach Vegetahle cream saup with braccali
sewed with sawe cream. | 413 PES B

R Ll

3 2
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IUABEPMA 490
C KYPULIEH
Shawauma with chicken
P 0

FOPAUME BAIOAAL,

% | MAIN COURSE

HeXHble KyCOYKKW 6apaHWHbI, TOMIEHHbIE
C MOPKOBbHO, JTYKOM, YECHOKOM U1 Y36EKCKUM
pUCOM anaHra

Pilaf ®
Delicate slices of muttan, atewed with carviats,
anions, gardic and Uzhek alang rice

FRR

REFEA R, A N, B, KRFR52%0)
ST AN

XUHKAJIU (1 wit)

C mMsacHbIM dapLueM Ha Bbi6op: 6apaHMHa, CBUHWHA C rOBSAMHOM
Khinkali Tpc @
Stuffing of yawe chaice: park-and-heef, mutton

R AR A A A TR A AT

o KOTNETbl U3 UHAEWNKH

— . Twikey cutlets
- e KRGt

’ v - 490 -

g : g
ﬁ BEFETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ﬂ OYEHb OCTPOE | VERY SPICY



& | TOPAYME BAIOAA

HAWYLWYJIHU

AnneTutHble KYCO4YKH MOJ'IO)J,OFI roBA4uHbI,
TyLLEHHblIE C OBOLLIAMU U OCTPbIMKU CNELMAMHU

o/ i @S BE®PCTPOIrAHOB C NMOPE 680
Appetizing pieces of veal stewed with vegetables and spices Beef Straganaff
H B A 2 1A with mashed patataes

FHSCK I B 38 7t A AT R

OAXXAXYPH 620
NO-MErPEJIbCKH

Kycouku o6xapeHHOM
CBWHUHbI UM BapaHUHbI

(Ha BbI60p) C KapTOdenem,
JIlyKOM, TOMaTaMu 1 Nanpukom

Odrzhakhuri J

Piecen of naasted park ar
mutton an yawe chaase

with patataes, anian, tamataes.

and paprika

ISR R+ (CEREEA)
FEENEE G E, ZFE:

(e W AL v R

HYAXOXBUJIN

HeXHble KyCOoUKH KypuLbl, 06XXapeHHbIe C TYKOM, CBEXWMMU
TOMaTaMu U rpy3UHCKUMHU CrieLnsmu

Chakhakhhili ®/
KOTNETbI PbIBHbIE Tender chicken pieces, taasted with aniona, fresh tomataes
- and Geargian apices.
Finh cutlets | fat AT NS AT 4 5
aA

3 d Jd
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KEPYCYC

HexHasi Bbipe3ka TeNsTHbI, 06apeHHasi ¢
kapTodenemM no-gomallHeMyY, rpubamu, cnenbiMu
TOMaTaMH, 3eJIEHbIM FOPOLLKOM U JTYKOM

COJIAHKA NO-rPY3UHCKH

CouHble KYCO4YKH CBUHUHDbI
C TOMaTaMM, JTYyKOM U cneunamu

Kerualia

Delicate veal fillet, fried with patataes, mushraoma,
Geangian style solyanka with paik W R L T,

WaH A4 RFEAN, BEMAR RN RS

FOPAYMNE BAIOAA

7
o
>
o}
(@)
=
<
=
4

LUHULUUNIA NO-TAJIbCKHU 780

MapHWHOBaHHbIM FPY3MHCKUMU CMELMSMU
W1 3areYeHHbIM MO CTapUHHOMY peLenTy

YAHAXU T ; LbIMAEHOK
BapaHWHa, TylLIEHHas! C OBOLLaMM L 2 Tnitsila Gali atyle @

B IMWHAHOM ropLUIOYKeE

Raasted chicken, pickled with Geargian spi AOPAAO
B EEEEEEREEEEE——————— " w eQgian Apices

c . 1t o ald nec C OBOWLAMH

Lamh stewed with vegetahles. in a clay pat Cicil ££ A P5 I Darada with vegetables
F BRI LRV A R# SR Pk TR A, P BT e B o LA

3 d Jd
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>

b W WA LABIRR

S %

RILL AND SHISH KEBAB
fE I8 FIRE =F [N B

bFO-UOPK

New Yok steak "
AL R HE

- - 1950 -

-~

/£ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

LWWALLJIbIKH

U3 KYPUHOTO
®UJIE

N3 KYPUHOTO
BEAPA

N3 CBUHHUHDI

N3 MAKOTH
SATHEHKA

U3 TEJISTUHDI

Shish-kebhab 48

Chicken fillet | Xy fee 540 @
Chicken leg quanter | Xfig#E e 540 @
Park | % 1A 1 £ 620 @
Lamb fillet | 23 A 5 £ 690 ®
Veal | 3 15 /M- A 710 ®

& 1| CHARCOAL DISH

KAPE SSTHEHKA 710

Rack of lamh ®
PR

JIOCOCbHATPUINIE 920
Grilled salman ®
W =04

: g
# OYEHb OCTPOE | VERY SPICY




£ 1 TPUAB

OoBOLWINA HATPUNE

WK Ha napy

CTEUK NMUKAHDbS
Pique steak | 2544

MOMAJIYNCTA, COOBLUNTE O®ULIMAHTY, EC/IN Y BAC ECTb AJUIEPTA HA KAKWUE-NINBO NPOAYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

BbIPE3KA TEJIEHKA 'PUJ1b 980
Grilled veal tenderlain | #eke -4 pg B 5 ®

CTEUK BABET

Steak Bavet | #-#{Bavet

CTEUK MAYETE

Steak machete / JGrHE

[/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JTAKTO3bl | LACTOSE-FREE

<
j OCTPOE | SPICY

$ 2
ﬂ OUYEHb OCTPOE | VERY SPICY

& | CHARCOAL DISH



l
FAPHUPbI U XAEB
GARNISH zl EAD | Fc>k,

KYKYPY3bl

Bailed cann ear
- 210 -
Z®

YAPEHbIX
KAPTO®EJIb

270

Fried potataes
YE+E

KAPTO®E/D,
YWAPEHHbIH

C CE3OHHbIMH
rPUBAMU

U AXXOHAXOU

Z®

340

Fried patataes
with aeasanal
mushiaamas
and dzhandzhali

KF b L 2 P A T

Z®

KAPTO®EJIbHOE MOPE 190 KAPTO®EJIb ®PU 240

Mashed patatoes |+ & French fuen | fi+5# Z®

/£ BETETAPUAHCKOE | VEGETARIAN

< : g
@ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

% | GARNISH AND BREAD



& | TAPHUPbI U XAEB

BEBU- 260
KAPTO®EJIb

O6>kapeHHbIW kKapTodesb
C YECHOKOM M 3e/1EHbIO

Bahy patataen Z®
Fried potataes with

gardic and greens

Mt

RrH AR E

PUC BACMATHU

240

Basmati rice | F1E K

Z®

JIABALL U3 TAHADIPA

Lavansh cacked in tandaar
TR

150
Z®

MOMAJYNCTA, COOBIUNTE O®ULUMAHTY, ECJTN Y BAC ECTb AJNJIEPT NS HA KAKVE-NTMBO NMPOIYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

COoYCbl

CALEBENH 80
TAPTAP 80
HAPLLUAPAB 80
XPEH 80
TKEMAJIU 80
YECHOYHbIN 80
MALIOHH 80
Sauces / ¥

Satsebeli / 1 B ¥ 80
Tantare / B35 80
Nawsharab / AREHEERE 80
Hawse nadish / $iffi% 80
Tkemali / &5 WIRZEH 80
Garlic / K5 80
Feumented milk /

S e IR ¥ 80

NOMALWHUN XJIEB

YA

Z®
Z®
YA

YA

Z®
Z®
eI

Hamemade bread | 5% 2 sk (4 i 6

APMSIHCKWUHA NNIABALL

Aumenian lavash | R TS £ ®

120

[/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

3 2

g
j OCTPOE | SPICY

# OYEHb OCTPOE | VERY SPICY

% | GARNISH AND BREAD



ECEPTDbI

DESSERTS | #f £

* OUCTALUKOBBIA PYAET
Bo3aywiHbIH ¢pucTallKoBbIM pyneT

C HAYUHKOM U3 CBEXEN MaJIUHDI
A COUHOIro KpeMa Ha OCHOBeE CJIMBO

B ) —
Oven-puffed pistachia naulette with fresh rasphevuy fillng and creamy cream
TR
PSR AL TF 0 S £ S T 2 T AL
- 540 -

«HAMOJIEOH»

Napaolean | ¢k

®PYKTOBASI TAPEJIKA

1490

Fruit plate fram seasanal fuuits. [ 47k B

Z®

[/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JTAKTO3bl | LACTOSE-FREE

<
j OCTPOE | SPICY

$ 2
ﬂ OUYEHb OCTPOE | VERY SPICY

9 | DESSERTS



31 AECEPTHI

~—
«lHOKOJIAAHAS
LUKATYJIKA»

Chacalate bax
Iy i

MOPOXEHOE
B ACCOPTUMEHTE

/wfmwnmamwwmmﬂﬁﬂm%mﬁm

MOMAJIYNCTA, COOBLUNTE O®ULIMAHTY, EC/IN Y BAC ECTb AJUIEPTA HA KAKWUE-NINBO NPOAYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

«MEAOBUK»
Haney, cake | i amxe

YYPYXEJIA 270
C ®YHAYKOM

UJIU TPELKHUM

OPEXOM

TpaavumMoHHas cnagocTtb
Ha OCHOBE BUHOrpagHOro
CoOKa ¢ GpyHOYKOM

WI FPELIKUM OPEXOM

Hazelnut o walnut
g ®

Traditional aweet hased an grape
Jjuice with harzelnuta o walnuts.

bk, B FE/RHEAF

A, bk, BTk
(I 2NN

ﬁ BEFETAPUAHCKOE | VEGETARIAN @ BE3 JTAKTO3bl | LACTOSE-FREE

<
_J oCTPOE | spicy

$ 2
# OUYEHb OCTPOE | VERY SPICY

9| DESSERTS



LI

BAHAHOBbIA 340
TOPT

Banana cake
FHEERE

«CMETAHHUK» 410

Bo3zayLuHble GUCKBUTHbBIE KOPXH,
MpOonUTaHHble KITyBGHUKOWM
CO CMETaHHbIM KPEMOM

Sawr geam cake

Tender hiscuit cakes with
strawheuties and saL cream

BRI A RS
FAF IR YRR E RS

BE3E 390
CAroaHbiMm
CoycoM

JlomallHee 6e3e ¢ HEXHbIM
C/IMBOYHbIM KPEMOM U ATOAHbIM
COyCOM

Meringue with beruuy aauce
Hamemade meringue with tender
butter. cream and bewwy, saavce
NS 2 S

o IR O RO AR A

NOMALLIHUHA
MOPKOBHbIW TOPT

Hamemade carvwat cake

REAE ELE

3 d Jd
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TABAULIA KAAOPUNHOCTW BAIOA

TABAVLIA KAAOPUUHOCTU BAIOA

CETbl 3ABTPAKOB Bbixoa ERLLABLP | oo NOBABKH Bbixoa ERLLALPEY | e
yrnesogabl yrnesogabl
CMmeTaHa 30 1,4/10/1,6 102
Cet 1 300/200/180 | 30,2/139,7/176,4 | 2084
KneHoBblii cupon 20 5,5/22,5/3 236
BapeHbe
Cet2 190/30/30 18/60/49,3 814 B acCOpTUMEHTe 30 0/0/20 81
SAroabl 65 0,2/0,2/8,3 36
Cet3 100/40/210 19,8/41,6/47,2 643 Men 30 0.2/0/22.4 90
CryLeHHoe MOJIOKO 30 2,1/2,5/16,4 97
3ABTPAKM Bbixoa ERULL/BCIEY |
yrneeoppbl ®UPMEHHbIE Benku/xupbl/
BJIOAA Eooa yrnesoAbl REay
SIMUHNUR-TNIa3y HbS 100/40 41/225/21,1 | 304
13 ABYX S1LL Anapoxu 300/200 42,9/49,2/74,5 912
Ckpambn 180 25,4/52,7/144,7 1155 Mamarnbira 350/80 24,5/20,6/80,1 604
(V?I\élJb'IIETO(’;BETHMHOM 190/15 14,2/58.1/3.1 506 AlipaHu oT HaHu 200 4,8/8,2/8,4 127
P Kode no-soctoyHoMy 70 0/0/5,9 23
Omner ¢ nococem 180/15 12,5/25,6/39 | 296 MaLioHH 200 4,5/9/7 127
U KPEM-UMU30M
. Benku/»upbi/
Svua GereamiT 30/30/80/60 | 14,4/102,3/40,6 | 1140 XONOAHBIE 3AKYCKM | Bbixoa yrneBoabl Kican
¢ 6eKOHOM Ha TocTe
Qiiua Genennir Kaptynu cynpa 400 26,5/97,7/78,8 | 1301
H A 30/40/80/60 | 13,7/66,2/19,3 | 728
C JIOCOCEM Ha TocTe Ce30HHbIe 0BOLLM 360/15 51/0.5/15 85
< W 3eNieHb T
KnHoa c 3anedeHHoM
TbIKBOM W AIMLIOM 250/40/60 | 11,4/47,5/43,9 649 [JlomalHKne coneHbs 300 6,1/0,4/21,1 113
GeHeaukT TapTap 13 nococs 120/30 42,5/28,1/144,7 | 1003
AomatuHue Sb'pHMKM 200/30 27.9/58,2/44.6 793 e6xanus 230/2 21,9/29/6,3 374
CO CMETaHoM
BbaknaxaHbl, apeHHble
BanHbI 150 7,1/21,6/41.8 | 390 C opexamu 180/10/2 | 93/112,7/12 | 1100
LLlokonagHble NO-rpy3nHCKH
naHKenku ¢ baHaHOM 150/70/70/20 13,7/35,8/103,5 792 CeﬂbﬂbC KapTOd)eﬂeM 100/1 50/25 27’9/13’4/ 20’5 315
W KIyGHUKOM 5
YNETUKMN U3
230/2 7,3/108,4/8,9 1041
MauoHH ¢ ropHbIM 230 6/15.1/32.8 331 6aKaxaHoB C Hadyru
MEeZOM U Opexamu
I - ConeHbsi U3 6ouKH 380 5,8/3,8/25,9 161
OMaLLHW TBOpOT
o MAMMHOM 150 15,7/191/26,1 | 339 CBeKosbHast MKpa 150 5.6/54,2/364 | 656
OBCsiHas Kalla ¢ Mxanu 13 WwnuHara 150 12/40,8/8,8 451
Kapamesin3aMpoBaHHbIMK 300 9,8/22,4/103 653 Mxanu U3 cBeKbl
a6noKaMM M KanyCTbl 150 6,5/19,6/10,8 246
PucoBag kaLua
i K OKOCOROM MONOKE AACCOPTH 13 ROMBLLIHMX 350/30 72/90/6,5 1127
¢ rpefindpyToM 300 9,3/32,6/79,1 647 colpos
P PyT BaknaxaHHas MKpa 200 7/58/41 711
M MaHrOBbIM COyCOM
n MsacHoe accopTu 430/30 83,3/ 80/ 5,1 1074
LLIEHHas KaLla
C TbIKBOM U rpeLIKUMK 300 13,1/24,2/77,7 581 Caumsu 140/60 23/50,6/6,3 573
opexamu
S ; CANATDI Bbixoa Ee";"e/a ’g::"/ Kkan
JAOBABKH Bbixon EIIKN/KNpbl Kkan y
yrnesoabl .
CanaT IepeBEeHCKUM 220 8,4/17/10,3 228
Kpem-un3 30 6/7,2/0 88
Canat c Kon4yeHbIM
Jlococb xonoaHoro 240 15,3/ 28,3/ 14,3 373
KOMUEHMWS 30 5,5/1,5/0 35 NOCOCEM M aBOKaLOo
BeTunHa 40 0.5/0,1/1,9 10 Cenbab nog wy6ok 280 10,6/ 42,4/19,4 | 503

Benku/xupbl/
CANATbI Bbixoa yneBoab: Kkan XAYANYPUUTIUPOTH |  Boixon Be;;"e/B ’z::"/ Kkan
Kesennu
240 16,9/38,9/5,8 442
¢ ToMaTamu Xadanypu 600 78,5/138.9/1043 | 1981
OT TETYLUKM INUCO
OnvBbe C BETUMHOM 200 34/25/14 415
Xauanypu
Canart «Coko» 220 10,7/31,5/3,6 341 440 59,1/80,1/118,7 | 1432
NO-UMEPETUHCKM
Canar 13 cBexwux
TOMATOB C COYCOM 290 11.9/13/10.5 206 Xauanypw no-aixapcku 400/40 53,8/82,4/80,5 1279
MaLoHw Xayanypu ¢ KonyeHbIiM
0 o yp 475 67,1/89,7/118,7 1551
BOLLIHOW canart CbIPOM CyNyryHu
MO-rPY3UHCKH 240 2,5/0,2/8,9 48
CO CMeumsamMM JomaLuHui nupor 380 37.6/64.8/108 1166
PyKKOMa C KpEBETKaMM 230 20,8/20,9/12,9 | 323 ¢ kapTodenem
- i Ky6aapwm 450 86,7/71,8/119 1469
?BZ'-;:SK”MCS ga-(re:::mm 270 6,7/18,6/12,2 243 Benku/xupbi/
il P cynbl Bbixoa ymeBOAil Kkan
Tennbiti canat
C NOCOCEM 220 19,7/22,6/122 327 Xapuo 350 23,8/28/9,5 386
Tennbiv canat KiodTa-6036aLu 375/30 38,6/48,2/34,2 726
z K}[;[;MLI,EM M KOMYEHbIM 240 23,5/37,2/7,5 462 BynbOH No-CyXyMCkH 350 19/11/8 212
bIpOM
Canart ¢ XpyCTALUMMU KpeMm-cyn 13 6pokkosnu 300 5/66/13 415
BaKnaxaHamn 280 6,8/103,6/457 | 1141 BopLy 350/30 | 22,8/427/148 | 562
CaJ'IaT «AHMMNUK» 180 17/32,8/4,7 383 D!OMaLUHV\I’M Cyn-nartua 350 1 2,1/1 8,8/1 1’2 263
Benku/supbi/ C KypHLEN U rprbamu
FOPSHUE 3AKYCKH Boixoa yrnesozbi Kkan KpeM-cyn 13 TbiKBbl 350/10 8,6/43,4/19,2 501
KYTABbI IpUBHOM KpeM-cyn 300/30 8,5/31/2,7 324
C 3€/1EeHbI0 130/30 9,4/21,9/53,8 451 Tom am 360/80/30 18,6/66,6/84,3 1011
C KapTocbeneM 1 50/30 9,5/1 7,1/61 ,3 483 rOPSIMUE BHI‘OAA BbIXOA Ben:;"e/;z:tp’:’l/ Kkan
C CbIPOM CYNyryHH 160/30 24/28,6/50,5 555 ./
Z Ykmepynu Twr./150 79,3/116,4/7,6 1395
¢ 6apaHuHoOM 150/30 14,9/32,3/50,5 553
Kyumaum 300 34/57/14 707
YEBYPEK
YaHaxu 370/2 27,7/56,8/17,5 692
C CblpOM 160 25,7/30/37,6 524
Z Kepycyc 310 25,8/67,3/29,1 826
¢ 6apaHWHOM 180 13,5/36,9/37,7 537
. i 180 271/16,4/477 | 450 Oapwaxypy
¢ MonoAou roesiAnHoN /108747, > MO-MerpenbCcku 460 50,4/189,4/41,5 | 2072
Muaau c ceipom 180/80/30 | 253/22,8/655 | 569 ¢ bapanuHoi
Cynyryhu Opxaxypu
AmxancaHaan 250 4,8/34,1/20,8 410 Nno-Merpenibcku 460 41,3/167,4/36,7 | 1818
[lonma ¢ bapLuem CO CBUHWHOM
13 6apaHuHbI 150730 123/34,1/8,2 389 Yawywynu 300 52,4/46,8/7,3 657
Jlo6u1o no-merpenbeku 200/90/40 | 28,4/44,1/85,9 854 XuHKanm
Jlo6uo «Xapkanus» 240/50/45 7,2/9,5/31,2 240 g:;aaiu;srl u3 1WT./100 8.5/22.8/ 25.9 343
CbIp CynyryHM, apeHHbIi
185 24,9/28,9/3,2 373
CO CBEXMMA TOMaTaMM C PAPLUEM U3 CBUHMHLL | 4\ /1100 | 9,4/21,8/256 | 337
: o/ C roBsIIMHOM
eNKH -
XAHANYPU U NUPOTH Bbixoa yriesoabi Kkan LLlaBepma ¢ KypuLielt 310 28,3/42,2/40 657
Caamon Eit“gora”os 200/140/30 | 258/59,6/359 | 783
yp 500 69,6/101,8/1193 | 1672 P
MO-MEerpesbcku
Yaxoxbunu 300/2 47/39,7/11,4 591

57



TABAULA KAAOPUNHOCTU BAIOA

Bebu-kapTodenb 200/2 4,3/40,7/33
1707140 472/852/238 KapTtodesnb ¢pu 150/30 3,1/6,7/42,9

Aopano, saneqeHHas 1wr./70/30 | 19,4/71,9/18,4 | 799
C OBOLWlamMun

Caue6 30 0,6/0/2,2
Hovawitiue KTRETLIOT | 10/200/30 | 683/114/227,1 | 2208 i -

MeTpoBHbI

XpeH 0,6/7,6/3,5
ConsiHKa No-rpy3uHCKH 300/20 31/81,2/4,1 1047

KoTneTbl pbibHble 180/200/30 814 Taprap
Linumna no-ranbcku 1wT./30/30 593 Hapuwiapat
Mnos 300/80 992 HecHouHbIf
ApPMSIHCKWI naBaLw

KoTneTbl U3 MHOENKH
C 0OBOLLAMM

LHawnbik

OMaLLHWK x11e6
U3 kypuHoro 6eapa 200/100/30 | 61,4/84,8/19,4 715 ﬂeprlﬁ W BN 150/30 12/6/72

13 KYPUHOTO punie 200/100/30 | 48,9/40,4/19,4 | 630 JlaBaLll 3 TaHabIpa 100/30 9/4/58
M3 CBUHWHDI 180/100/30 43,4/65/19,6 838

M3 MSIKOTU SIrHEHKa 180/100/30 874

Yypuxena
M3 TENSTUHDI 180/100/30 454 C FPELIKHM OpEXoM 70 6/20/43
Jona-ke6ab _ nnu GyHIyKom

U3 KypHULibl 150/100/30 | 43,9/59,3/32,3 838 ®pykToBas 1000 5.4/2.5/109.6
W3 6apaHuHbl 165/100/30 | 31/68,5/19,4 818 Tapernka
CTeliK NMKaHbS 190/30/3 | 49,13/804/693 | 297 «Menosmio> 11,3/30/58.,9
CTeiik GaBeT 190/30/3 | 49,28/8,03/6,93 | 297 EE;CEOCM"FOAH bIM 150/30 1.7/20/63,7
Creiik MayeTe 180/30 48/57,8/9,7 743

Menamyum 6,5/18,9/47,2

200/100/30 | 33,9/43,8/8,7 560
«HanoneoH» 150/10 6/28,7/45,5
66,1/153/19,7 | 1723

CBuHas Koperika
c KapTodenem 180/100/30 Mopoxeroe 1,6/7,5/10,4
B aCCOpPTUMEHTE
[Jopafo Ha rpune 250/30 16/19/4 251 Y
aLLOHW C MeOM
Jlococh Ha rpune 140/100/30 | 39,7/11,1/39,7 | 418 1 FpELIKIM OpexoM 6,4/15,7/40,8
Bbipeska TeneHka rpunb | 200/100/30 44,5/11/21,7 364
- - Baperive 150 0/0/102
Crevik Hbto-Mopk 220/30 91/32,5/24,3 761 B aCCOPTUMEHTE

Cop6eT B accopTUMEHTE 0,3/0,2/13,7
i ST
«LllokonaaHas 125/30/10 3,8/71,4/63,9

LLKaTy/IKa»

Kape arHeHka

ducTaLlLKoBbIM

YXapeHblii kapTodenb 200/3 7/91,3/56,4 1075 pynet 110/3/2/1 5,2/37,3/66,5

C MasiMHoOM

KapTodenb, apeHHblI
C CE30HHbIMM rp1Bamu 220/20 7.9/153,5/51,1 BaHaHoBbIV TOPT 150/40/5 5,4/ 44,2/ 50
M BOKOHZKONH «CMETaHHMK» 150/65/5 6,3/ 30/ 67,4

OTBapHOW Moyarok 1Wwr./5 4/0/14 72
KyKYpy3bi

Puc 6acmatu 6,3/0,4/61,2 274
KapTodenbHoe ntope 6,9/20,7/37,2 363




B MPOLIECCE MPUTOTOBJIEHWUS BJIOA U KYJIUHAPHbIX U3AESINIM MULLEBLIE JOBABKW, BUOJIOTMYECKM AKTUBHbIE
NOBABKM W KOMMOHEHTbI, MOJIYHEHHbBIE C MPUMEHEHWEM TEHHO-UHXEHEPHO-MOAN®ULIMPOBAHHbIX
OPTFAHM3MOB, HE MCIMOJIb3YHOTCA.

B CBSI3W C MOCTYMJIEHUEM HA MPEAMPUSATUE CbIPbS PA3JIMYHOM COPTHOCTM OT PA3JIMYHbIX MOCTABLLMKOB
BO3MOXHbl OTKJIOHEHUS B MULLEBOM M IHEPTETUYECKOM LLEHHOCTH BJIIOA.

B CBSI3W C MOCTYMJIEHMEM HA MPEAMPUSATUE CbIPbS PA3JIMYHOM COPTHOCTM OT PA3JIMYHbIX MOCTABLLMKOB
BO3MOXHO COAEPXAHHWE B NMPOAYKUWW CNEAOB MKOTEHOCOZAEPXALLWX 3JIAKOB U JIAKTO3bI, MOCTYMUBLUNX
B MPOAYKTbl MICKYCCTBEHHbIM MYTEM.

ANAHHOE M3OAHUE IBASETCA PEKJTAMHBIM MATEPUAJTIOM. MOJIHYO UH®OPMALIMIKO O CTOMMOCTU BJIHOA, BbIXOAE
W MULLEBOM LIEHHOCTW Bbl CMOXETE HAMTU B MPEMCKYPAHTE, KOTOPbIM HAXOAMTCS HA JOCKE NMOTPEBUTENS U
MPEAOCTABJISETCS TOCTAM MO MX NMEPBOMY TPEBOBAHUIO. HA ®OTOIPAPUAX MCMOJIb30BAHbBI 3JIEMEHTbI JEKOPA.

THE COOKING PROCESS OF DISHES AND CULINARY PRODUCTS IS ACCOMPLISHED WITHOUT ANY NUTRITIONAL SUPPLEMENTS,
DIETARY SUPPLEMENTS AND OTHER INGREDIENTS PRODUCED WITH GENE-ENGINEERED OR MODIFIED ORGANISMS.

DUE TO THE RAW MATERIALS OF VARIOUS GRADE DELIVERED TO THE COMPANY FROM DIFFERENT SUPPLIERS, THERE MAY BE
DEVIATIONS IN FOOD AND ENERGY VALUE.

DUE TO THE RAW MATERIALS OF VARIOUS GRADE DELIVERED TO THE COMPANY FROM DIFFERENT SUPPLIERS, THE PRODUCT
MAY CONTAIN TRACES OF GLUTEN-CONTAINING CEREALS AND LACTOSE RECEIVED INTO PRODUCTS IN AN ARTIFICIAL WAY.

THIS BROCHURE IS AN ADVERTISING MATERIAL. PRICE LIST WITH OUTPUT WEIGHT AND ENERGY VALUE IS ON THE CONSUMER
INFORMATION BOARD. AVAILABLE UPON THE FIRST REQUEST. THE PICTURES HAVE DECORATIVE ELEMENTS.
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