


dear guests,
our restaurants offer 
table reservation 
services

Please note that, in accordance 
with our Table Reservation Policy, 
the service fee is 10% of the total 
bill in the following cases:

1. When reserving a table for 6 or 
more guests, on any day of the week.

2. When reserving a table for fewer 
than 6 guests on Fridays, weekends, 
public holidays, or the day before a 
public holiday.

Detailed terms of the 
Table Reservation Policy 
can be found on our 
website phali-hinkali.ru 
and on the notice board 
in the Guest Information 
Corner.

Phali Guide

with beetroot with mushrooms

with eggplantwith bell pepper

khinkali Guide

diagonal cut – 
with mushrooms

teardrop cut – 
with potato

figure-eight cut – 
with adjapsandali

no cut – 
pork & beef

single cut – 
lamb & beef

cross cut –
 beef

pale khinkali 
without cut –
 with cheese

square cut – 
with shkmeruli

Khinkali are traditionally eaten by hand. Gloves are 
available for your convenience – just ask your server.

Our team regularly travels across 
Georgia in search of unique recipes 
and high-quality ingredients. 

Over the past 10 years, we have 
visited both major cities and small 
villages in various regions of this 
sunny country, renowned for its 
exceptional culinary traditions.

This menu allows you to embark 
on an unforgettable gastronomic 
journey through the flavors of 
Georgia, each time you visit our 
welcoming restaurants.

Sincerely yours, PhaliHinkali

phalihinkali – a family 
of georgian cuisine 
restaurants 

Please inform your server if you have any allergies or food 
intolerances.

– New 

– popular dish

– vegetarian dish

– spicy dish

– dish for sharing

– for little guests

– rich in protein

– rich in fiber

– light dish

– chef’s special dessert

–  participant of the
   “St. Petersburg Breakfast”   
   gastronomic festival 

–  please note: this offer does 
not apply to takeout or delivery 
orders. Redemption of loyalty 
program bonus points is not 
valid for this offer



crepes with custard 
and vanilla ice cream 	

Colorful dessert crepes with beetroot 
juice, custard and a scoop of ice cream

160 g          290

oatmeal based on water 
or milk

Classic oatmeal porridge 
with toppings to choose:

• honey                       50 g    110
• cherry sauce          50 g   110
• walnuts                       50 g    130

240 g          290

buckwheat with mushrooms 
and poached egg 	

Buckwheat with fried mushrooms, 
served with a poached egg and 
fresh veggies salad with herbs

390 g          370

chirbuli – georgian eggs baked 
in a tomato  sauce	

Traditional Georgian breakfast 
of eggs with tomatoes, red onion, 
herbs and Georgian spices

230 g          390

Breakfast
from 11:00 am to 4:00 pm

olympic breakfast	

Hearty classic breakfast on freshly baked 
pita – fried eggs, sausages, juicy bacon, 
fried potatoes, fragrant salad of fresh 
cucumbers and tomatoes with herbs

360 g          610

with any breakfast, 
you can choose one drink:
mors (berry juice) / coffee / tea



dessert deepfried 
mini-khinkali 
with apple and cherry

Fried dessert mini-khinkali 
with sweet and sour filling 
of cherry and apple served 
with a scoop of ice cream

180 g          450

deepfried mini-khinkali 
in cheese sauce	

Crispy deepfried mini-khinkali 
with juicy pork and beef filling 
served in cheese sauce

200 g          450

mini-khinkali	

• with beef  
• with cheese 
                                                

150 g          270

mini-khinkali in broth	

Mini-khinkali with spicy minced beef 
and pork in rich chicken broth with 
chopped dill

280 g          530

try khinkali 
the easy way!

•  with pork & beef  

50 g          45

assorted khinkali

• suluguni cheese 

• lamb & beef  

• pork & beef

• mushrooms

360 g       5 pieces       430 

khinkali

• potatoes

• pork & beef

• beef

• mushrooms

• ajapsandal

• suluguni cheese  

• lamb & beef  

• shkmeruli chick  

90 g      90
90 g    110
90 g    110
90 g    110
90 g   120
90 g   120

 90 g   120
90 g   140

khinkali



Georgian pastries 

penovani	

Traditional Georgian puff pastry 
khachapuri with suluguni cheese 
filling

230 g          430

imeretian khachapuri	

Imereti region khachapuri 
with suluguni cheese inside

460 g          680

adjarian khachapuri	

Famous boat-shaped khachapuri from the 
Adjara region stuffed with suluguni cheese 
with butter and egg yolk

350 g             590

migrelian khachapuri

Traditional Mingrelia region 
khachapuri with baked suluguni 
cheese inside and on top

150 g          290 

500 g          740

DISH 
FOR SHARING

adjarian mini-khachapuri	

Mini Adjarian khachapuri with suluguni 
cheese and egg yolk

210 g             

350  from opening until 5:00 pm
390  from 5:00 pm until closing

DISH 
FOR SHARING



assorted pkhali

• mushrooms                                            
• aubergine                                      
• bell pepper                             
• beetroot   

Traditional appetizer of veggies and walnuts 
with aubergine, beetroot, bell pepper, 
mushrooms and pomegranate seeds

190 g          560

assorted rolls 
with nadugi cheese	

Aubergine, zucchini and bell pepper 
rolls with soft Nadugi cheese and 
mint

250 g          590assorted pkhali on lavash	

• mushrooms                                    40 g    140        
• aubergine                                      40 g    130
• bell pepper                             40 g   130
• beetroot                                    40 g    110 
 
All kinds of Georgian pkhali on shoti 
with beetroot, mushrooms, bell peper 
and eggplant

160 g       4 pieces       510

assorted kutaisi appetizers

A set of appetizers to share. Suluguni, 
chechil and assorted nadugi cheases; 
Meat delicacies: basturma, sujuk, 
satsivi on baguette; assorted pkhali 
on Georgian lavash 

500 g          980

Cold appetizers

DISH 
FOR SHARING



350 from opening until 5:00 pm
390 from 5:00 pm until closing

chicken satsivi	

Homemade appetizer of boiled 
chicken with walnut sauce, herbs, 
garlic and spices

230 g          480

assorted meat

A plate of beef basturma 
and sujuk, garnished 
with pomegranate seeds 
and herbs

65 g          690

pickles	

Assorted fermented and 
pickled vegetables according 
to homemade recipes

220 g          540

seasonal 
fresh veggies	

Assorted fresh veggies: tomatoe, 
cucumber, bell pepper, radish, scallion 
and herbs

170 g          390assorted georgian cheese	

Tender Imeretian cheese, suluguni, 
smoked suluguni and chechil cheese 
strings, dorblu cheese paired with dried 
apricots, dried plums, churchkhela 
and herbs

180 g          680

beetroot with feta 
and dorblu cheeses	

Light appetizer of beetroot paired 
with feta and dorblu cheeses, 
complemented with caramelized 
walnuts and spinach

190 g            



Salads

georgian salad with spices	

Traditional Georgian salad of fresh 
tomatoes, cucumbers, red onion, 
walnut dressing, basil and herbs

210 g          470

chicken salad 
with mustard dressing	

A bright salad of tender chicken sous 
vide, fresh veggies and mustard 
dressing

320 g          570

grandma nino’s salad	

This old salad recipe is based on 
a combination of boiled tongue, 
pickled cucumbers, fresh tomatoes, 
fried champignons, red onion and 
herbs with salad dressing based 
on Georgian spices and sweet chili 
sauce

260 g          670

aubergine and feta cheese 
salad̆	

Aubergine salad baked with spices, 
tomatoes, feta cheese and herbs with 
nut dressing and olive oil

290 g          630



Green salad	

Light green salad with a fresh 
dressing of lemon juice, olive oil 
and honey

160 g          450

oriental caesar	

Signature salad with Georgian flavor 
and zest: smoked suluguni cheese, 
chicken fillet, crunchy lettuce, juicy 
tomatoes, Caesar sauce and fragrant 
croutons

250 g          610

tomato and red onion salad	

Fresh salad with juicy tomatoes, 
red onion and herbs dressed with 
fragrant oil and Georgian spices

220 g          450

kakheti salad	

Salad of fresh tomatoes, 
cucumbers, red onion, basil 
and herbs with fragrant oil 
and spicy Svan salt

200 g          

tongue salad with croutons	

Tender beef tongue salad dressed 
with mayonnaise with crunchy pickled 
cucumbers, baked potatoes, juicy 
tomatoes, egg, crunchy croutons, 
red onion and greens

200 g          

350   from opening until 5:00 pm
390   from 5:00 pm until closing

350   from opening until 5:00 pm
390   from 5:00 pm until closing



Soups

kharcho soup	

Rich broth with beef, ripe tomatoes, 
rice, onion, Georgian spices and fresh 
herbs

280 g          490

chicken broth
with wheat noodles

Homemade chicken broth with 
meat, handmade noodles, greens 
and egg

280 g

assorted bread 
with nadugi cream cheese	

Bread plate with different types 
of Georgian lavash and Nadugi

150 g          190

khashlama soup with lamb 	

Hearty soup with stewed lamb, 
potatoes, garlic, tomatoes and 
fragrant herbs

280 g          490

350  from opening until 5:00 pm
390  from 5:00 pm until closing



chicken broth 
with chicken meatballs	

Light broth with chicken meatballs 
and veggies 

250 g          230

classic beef borscht	

Classic rich beef borscht served
with sour cream

280 g          

chicken broth 
with alphabet pasta	

Light broth with pasta, chicken 
and veggies

250 g          250

potato cream soup

Smooth potato cream 
soup with mushrooms and 
crunchy Georgian lavash 
croutons

280 g          470

350  from opening until 5:00 pm
390  from 5:00 pm until closing



assortment 
of Georgian donuts
	

240 g       3 pieces        520

cheburek	

Juicy spicy chebureks fried until 
golden brown

•  pork & beef                    100 g     270
•  cheese & herbs             100 g     280
•  lamb & beef                   100 g     290

assorted chebureks	

300 g         3 pieces        840 

batumi shawarma	

The Batumi shawarma recipe is a 
tender chicken thigh wrapped in thin 
lavash, marinated in Georgian spices, 
with cucumber, tomato, chili pepper, 
onion and garlic sauce

270 g          530

Georgian donut 	

•  with potatoes           80 g       160

•  with beef and pork   80 g        170

•  with shkmeruli           80 g        190

khachaburger	

Signature combination of the world’s two 
dishes: khachapuri and burger prepared 
by our chefs. Dish with a golden cheese 
crust on top and a spicy beef steak inside 
with spices and garlic sauce

340 g          590

Мini beef khachapurger	

A small khachapurger with juicy beef 
patty, cheese and veggies

150 g          360

svan khachapuri	

Juicy khachapuri stuffed with minced 
meat, served with pickled onions and 
herbs

300 g          

350  from opening until 5:00 pm
390  from 5:00 pm until closing

Georgian Picnic 
Grab & Go

cheburek xl	

•  pork & beef                    200 g    490
•  cheese & herbs             200 g    490
•  lamb & beef                   200 g    490

assorted chebureks xl	

600 g         3 pieces        1290



potato croquettes	

Crispy potato croquettes, fried until 
golden brown

150 g          350

chicken patty	

Homestyle chicken patty

100 g          290

mini margarita pizza	

Classic mini pizza with cheese 
and tomato sauce

180 g          250
Chicken nuggets	

Tender chicken nuggets 
with a crispy crust

120 g          290

ham and cheese 
mini pizza	

Mini pizza with cheese and ham

150 g          270

sausage bun	

Sausage bun with Georgian 
cheeses

150 g          270

“kartli” Set
•  chicken nuggets      
•  french fries
•  veggie sticks 
•  ketchup          

330 g          730

“racha” Set
•  sausage bun        
•  french fries              
•  veggie sticks
•  ketchup             

360 g          690

“Svaneti” Set
•  мini beef khachapurger          
•  french fries            
•  veggie sticks
•  ketchup          

360 g          790+ gift



hot appetizers

baked suluguni 
cheese with veggies	

Oven-baked layers of tender suluguni 
cheese and grilled veggies

240 g          470

lamb & beef dolma	

Legendary Georgian dish – minced 
lamb and beef wrapped in grape 
leaves with Georgian spices, herbs 
and pomegranate

280 g          630

lobio	

Traditional Georgian dish based on 
stewed red beans with spices. 
Served with crunchy Gurian cabbage 
and jonjoli 

350 g          

zucchini pancakes	

Tender zucchini hash-browns 
fried in vegetable oil until golden 
brown. Served with sour cream

220 g          390

ajapsandal	

Georgian vegetable stew of aubergine, 
bell pepper, onion, tomatoes and tomato 
paste with Georgian spices and herbs

300 g          490

champignons baked 
with cheese	

Tender cheese encrusted 
champignons with fragrant herbs 
and spices

190 g          430
350  from opening until 5:00 pm
390  from 5:00 pm until closing



pork ojakhuri	

Fried pork with baked potatoes, 
onion, bell pepper, tomatoes and 
garlic, Georgian spices and herbs

320 g         

battered cod 
fillet with veggies	

Tender cod fillet in a crunchy batter 
on a pillow of steamed veggies with 
light green oil and creamy sauce

290 g          790

hot
dishes

beef chashushuli	

Beef stewed in tomato paste with 
onion, bell pepper, Georgian spices 
and herbs

320 g          690

sous vide chicken breast 
with mashed potatoes	

Juicy sous vide chicken breast 
with mashed potatoes, Georgian pesto 
and creamy sauce

290 g          490

350  from opening until 5:00 pm
390  from 5:00 pm until closing



chicken chakhokhbili	

Chicken stewed in tomatoes 
with bell pepper, garlic, herbs 
and Georgian spices

320 g          

chicken patties 
with mashed potatoes	

Tender chicken patty with 
onions and spices are served 
with mashed potatoes

260 g       490

shkmeruli 
in spicy cream sauce	

Baked chicken in creamy garlic sauce 
with walnuts and herbs

300 g          690

cod ojakhuri	

Cod fillet coated with Georgian spices, 
potatoes, bell pepper, onion, tomatoes 
and herbs

300 g          720

350  from opening until 5:00 pm
390  from 5:00 pm until closing



Barbecue

saj assorted meat 
	
Three types of tender shish 
kebab: pork, chicken and lamb 
with Georgian spices, grilled 
veggies and thin lavash

1500 g          3390

DISH 
FOR SHARING

saucesnarsharab
Pomegranate sauce

50 g          170

matzoni with herbs
Sauce based on traditional Georgian 
sour-milk product with herbs and 
spices

50 g          110

green tkemali
Green cherry plum sauce with chili 
pepper and garlic

50 g          140

garlic sauce
Sauce based on sour cream and 
mayonnaise with garlic and dill

50 g          110 

red tkemali
Red cherry plum sauce with chili 
pepper and garlic

50 g          140

red ajika
Spicy ajika based on tomato paste 
with bell pepper, Georgian spices 
and onions

50 g          110

sour cream

Simple sour cream

50 g          110

bazhe
Sauce based on walnuts, garlic and 
spices

50 g          110 

satsebeli
Sauce based on tomato paste, with 
cilantro, garlic, dry ajika and spices

50 g          110



turkey shish kebab 
	
Turkey fillet shish kebab in a 
matzoni marinade grilled over coals

270 g          680

pork shish kebab 
	
Classic pork shish kebab marinated 
in Georgian spices and grilled over 
coals

270 g          590

lamb lula kebab 
	
Traditional lula kebab made from 
minced lamb and beef, grilled over 
coals

270 g          990

chicken thigh shish kebab 
	
Tender chicken thigh shish kebab 
in a creamy marinade with adjika 
grilled over coals

270 g          620

juicy barbecued meat, marinated in our signature blend 
of georgian spices, individually selected for each type of meat.
all barbecues are served on thin armenian pita bread with pickled onions, 
herbs and gurian-style cabbage

lamb shish kebab
	
Juicy lamb shish kebab marinated 
in Georgian spices and grilled over 
coals

270 g          830

chick 
and cheese 
lula kebab
	
Fragrant chicken lula kebab with a smoky 
meat flavor enhanced by smoked cheese 
and the aroma of herbs and spices 

270 g          620

chicken mini shish kebab 

Chicken skewer with mild spiciness 
served on lavash

 100 g          350



Side
dishes mashed potatoes	

Fluffy and creamy mashed 
potatoes 

150 g          260

grilled champignons	

Juicy fragrant mushrooms 
baked on the coal

120 g          370

grilled veggies	

Baked zucchini, bell pepper 
and aubergine with spices

150 g          390

veggie sticks	

Crunchy sticks of fresh 
veggies

90 g          150

french fries	

Classic French fries

120 g          190

Pasta	

Kid's pasta with butter

150 g          180

homestyle potatoes	

Potatoes with garlic and greens, 
baked golden brown

200 g          240



desserts
komshi cake 
	
Tender biscuit cake with 
walnuts, mascarpone cream 
and quince puree, topped 
with spicy sea buckthorn 
sauce

130 g          460

mela kudi cake

Honey cake with apple-fig sauce, 
fluffy biscuit moss, white 
chocolate and walnuts

115 g          460

baklava	

Oriental puff pastry dessert 
with walnuts soaked in sweet syrup 
with honey

100 g          360

assorted phali-akkhali  

By the way, translated from Georgian, 
akkhali means new. Discover a new 
combination!

225 g       5 pieces        890

phali-akkhali

Pkhali is a traditional Georgian appetizer. 
We’ve decided to turn to the Georgian 
classics, but bring our own vision to it. 
We’ve made assorted sweet pkhali: 

• feijoa

• cherry & pomegranate 

• salted caramel

• chocolate

• apricot 	

45 g         1 piece        180

SIGNATURE 
DESSERT



choux bun 

Tender choux bun dessert with cream 
or chocolate filling

30 g       1 piece        180

panna cotta 
with pear and granola 
	
Delicate creamy panna cotta 
with pear confiture and crispy 
granola

165 g         450

churchkhela 

Traditional Georgian candy: 
peeled walnuts in thickened 
grape juice

110 g          390

ttsnobili cake

Classic combination of chocolate, 
peanuts, salted caramel and tender 
butter cream

140 g          460

ice cream

• plombir

• chocolate

Classic ice cream

50 g     1 pieces     190

sorbet  

• raspberry

• lime-lemon

Refreshing fruit and berry 
dessert

50 g     1 piece     190

Smetannik

Light sponge cake layers soaked in 
berry syrup, layered with sour cream 
and whipped cream frosting. Delicate, 
balanced dessert with a gentle berry 
acidity

200 g

350  from opening until 5:00 pm
390  from 5:00 pm until closing



pro
subscription

Sign up and get more!
•	 Up to 50% off

•	 Double cashback
•	 Free delivery

nutrition
table

Check the latest calorie 
and nutrient information 

for our dishes 
on our website

kids’
workshops

Every 
Saturday and Sunday 

at 12:00

takeout &
delivery

Order your favorite dishes 
from the menu 

without leaving home

Mobile App

Download our app 
and enjoy special 

privileges!

gift
certificates

A PhaliHinkali restaurant 
gift certificate – 

the perfect present 
for your loved ones!

order the cake of your dreams 
from our restaurant’s pastry 
chef!

For more details, 
please ask our 
restaurant manager 
or call us 

     409-60-88

SIGNATURE 
DESSERT

Banquet 
Cakes



pskov

233, Zavelichenskaya St.,

Borisovichi Pskovskaya obl.,

Pskovskiy r-n

     +7 (8112) 331-431

penza

67B, Stroiteley St.

     +7 (8412) 755-255

republic of adygeya

2, Kurortnaya St., Prichtovsky khutor,

Maykop district

     +7 (928) 840-00-11

velikiy novgorod

10, Lyudogoshcha St.

     +7 (816) 290-46-46

sevastopol 

260, General Ostryakov Avenue,

Simol Shopping Center

     +7 (979) 024-04-44

This menu is an informational brochure. 
For more details, please ask our manager.
The final appearance of the dishes may 
differ from the images.
All prices are listed in rubles.

phali-hinkali.ru

st. petersburg 

•	 53/1, Prosveshcheniya Av.

•	 27, Bol'shaya Morskaya St.

•	 32-34, Nevskiy Av.

•	 160, Veteranov Av.

•	 27/1, Komendantskiy Av.

•	 6/1, Aprel'skaya St.

•	 71, Yuriya Gagarina Av.

•	 22, Kuznetsovskaya St.

•	 14, 8-aya Sovetskaya St.

•	 6B, Yaroslava Gasheka St.

•	 45/1, Zarechnaya St.

•	 34, Udarnikov Av.

•	 4, Baltic Blvd.

•	 30, Optikov St.

•	 62/2 Babushkina St., d. 62/2

•	 14A, Vosstanovleniya St., 

     Krasnoye Selo

     409-60-88

leningradskaya oblast' 

3A, Sobornaya St., Gatchina

     997-77-07

7/1, Grafskaya St., Murino

     409-60-88

2, Krasnoselskoye motorway,

Novoselie

     409-60-66

36A, Proletarskaya St.,

Kolpino

     409-60-44

46, Leningradskaya St.,

Sosnovy Bor

     904-44-90

we are waiting for you,
dear guests!

Georgia is closer 
than you think!


