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Zolo Sangria

JleTHUN GpYKTOBO-ArOAHbIN
KOKTeWslb Ha OCHOBE KpaCHOro
BMHA 1 apOMaTHbIX creLu.

F/avourfukf ruit and berry
summer cocktail based on red

wine and vibrant spices.

|
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110 UNMLLAMM WP
Tsimtzimi Sprits alcohol-free .

Be3anKorosbHbIi 0CBEXKAOLLIMI LLTPUTC C SPKAM BKYCOM
rpaHara. ;

Refreshing alcohol-free spritz with a vibrant
pomegranate flavor.

[PUH.CRY3P]

Green Sour

ApPKUI FPY3UHCKMI Cay3p Ha OCHOBE Yauu C 3ené
TapXyHOM 1 6aHaHOBbLIM MNOpe.

Vibrant Georgian sour coctail based on chacha with
apple, tarkhun and banana puree.

3 bAMBA'MA

Tangerine Bumble

XKOAOAHBIVI TOHU3UPYIOLLIWM HaNWTOK Ha. OCHOBe Kode
N MaHgapuHa.

Cold energizing beverage based on coffee and tangerine

H MOBHUKF 490P ¥ XY A
Gooseberry panna cotta 1102 ‘ ‘ h phali-hinkaliru— s \ -

R0 et senperca et cyrreron
P R 3 33 nogpobHo nHdopMaLmen obpalliantecs K MeHemKepy

Elegant combination of creamy panna cotta with juicy sourness ‘ S Bce LieHbl YKa3aHbl B pyonax.
of gooseberries on crispy shortcrust pastry. ‘ N ,




ApXaTUCTbIM CbiPHbIM COYCOM.
Fried mini-khinkali stuffed with beef with velvety cheese

TOMATHbI/ TACTIAY0,C KPEBETKOM

Tomato gazpacho with shrimp

XonogHbIN cyn Ha OCHOBE TOMATOB 11 60ArapcKoro nepLia ¢ gobasneHnem
6a3nnuka 1 TapxyHa. Mogaetca c KpeseTkamm 1 TpodesibHbIM MacaoM.

Cold soup based on tomatoes and bell peppers with the addition

of basil and tarkhun. Served with shrimp and truffle oil.

L3 OKPOLLIKA HA'MALLOHU| 390#,

Matsoni-based okroshka 3002

OKpOLLKa NO-FPY3UHCKI C MAKOTbIO LIbINAEHKA 1 CBEXMY
0BOLLIaMK, 3aNpaBNeHHAA aBTOPCKMM MaLloHW ¢ gobaBneHnem
TapXYHa, KNH3bl U 3e1EHON afKuKN.

Georg/cm—st le.okroshka made of chicken meat and fresh
vegetables, based on rgfresh/ng matsoni with the addition
of tarkhun, cilantro and green adjika.

A OKPOLLIKA HA KBACE!

Kvass-based okroshka 2

OKpOLLIKa € MAKOTbIO LIbIMAEHKA U CBEKUMW OBOLLIaMMU,
3ampaBsieHHan NpsHbIM KBAacom, 4
A ;

Classic summer soup made of chickenmeat and fresh
vegetables, based on spicy Kvass.

3 bAPAHDY PEBPDILLIKM S

Lamb ribs

ApomaTHble 6apaHb PEBPLILLKK, MPUFOTOBMIEHHbIE HA MaHrane, nogatoTcs
Ha NaBaLLe, Co CBeXel 3eeHbHo, YU NepLieMm Vi KpacHbIM 1YKOM.

Delicious char-grilled lamb ribs served on thin pita-bread,
with fresh herbs, chili peppers and red onions.

*MNoxanyncTa, coobLLMTE ODULIMAHTY, ecan Y Bac ecTb anneprus Ha Kakme-nnbo npoayKThl.

TapXyHa, NeTpYLUKM 1 KUH3bI C FOBAAMHOWM, LUAMMANHbOHAMUY,
6enbiM BUHOM 1 apOMATHBIMU FPY3UHCKUMU Ceunsmi.
Mogaérca c nogKapeHHbIM NaBaLLoMm.

Traditional Georgian dish made of a large quantity of tarkhun,
parsley and cilantro with beef, cham#)/%non white wine and

fragrant Georgian spices. Sefved with toasted pita bread.

(CRNAT,C POCTBU(OM | 550%,
Roast beef salad 2802
OcBeKatoLLLiA NEeTHUIA canaT C poCcTOMDOM 1 MUKCOM 3eneH!

1 'oBoLLen.

Refreshing summer salad with roast beef and a mix
‘of greens and vegetables.

(OOPEAb 3AMEYEHHAS

Roasted trout

HemH%openb, 3arneY€HHas co cneumamm
1 COeBO-Mef0BbIM COYCOM.
Delicate trout roasted with spices and soy-honey sauce.

(3ANEYEHHDIE KYPHHBIE KPbIABS

Roasted chicken wings

ApomaTHble KYpUHbIE KPbILILLKA C XPYCTALLEN KOPOUKON,
3aMapUHOBAHHbIE B FPY3UHCKUX CNeLusiX.

Delicious.chicken wings with crispy crust seasoned
in Georgian spices.

o

*Please inform your waiter if you are allergic to any of the foods.



