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CANAT C AMCUYKAMUA U MANOCOABHbBIMU OTYPLLAMH 590 P
Salad with chanterelles and pickles

ApKuUii canart c *KapeHbiMU NCUYKamu, kaptodenem,
CONEHbIMW OrypLamu, IMCTbAMU LLMUHATA Y PYKONbI
C apoOMaTHOW CanaTHOM 3anpaBKon

Vibrant salad with roasted chanterelles, potatoes,
pickles, spinach and rucola leaves with a full-flavored 7, *

salad dressing
R

iz XMHKAAY C AMCHYKAMY 1w 130 p
Khinkali with chanterelles 1 pc. 1001

[onroxaaHHble XMHKaNM C HAYNHKON U3 KapeHblX ANCUYeK
C NYKOM, C/IVIBKAMUN 1 CBAHCKOW COMbIO

Long-awaited khinkali stuffed with fried chanterelles
with onions, cream and Svan salt

iz XUHKAAW € AUCHYKAMM 4 ur 520 p

Khinkali with chanterelles 4 pcs. 400r

XAYAMYPU C AMCUYKAMHU 490 p
Khachapuri with chanterelles 3301

ApPOMaTHbIN Xayanypu C CbIPOM CYNYTYHY,
NNCUYKAMM B CIMBKAX, NOMUAOPAMM 1 3e/1eHbIo

Full-flavored khachapuri with suluguni cheese,
chanterelles in cream, tomatoes and herbs

YAPEHAA KAPTOLLIKR C ANMCUYKAMU 570 p
Fried potatoes with chanterelles 350r

rKapeHas KapToLueyka ¢ AMCnYKamm, 4ONOHEeHHas!
3eM1eHblo N coneHbiMn orypuamu. MNogaeTtcs co cmeTaHom

Fried potatoes with chanterelles, complemented
with greens and pickles. Served with sour cream

CbIPHbIA MYCC C BAPEHBEM U3 NMCHYEK 330 P
Cream cheese mousse with chanterelle jam 10T

HeXHbIN Mycc 13 CAMBOYHOTO CbIPa, MOAAETCH C XPYCTALLUM
Kpam6ba0oM 1 MUKAHTHLIM NPAHLIM BapeHbeMm 13 ANCUYeK
Delicate cream cheese mousse served with crispy

crumble and some spicy full- flavored chanterelle jam

LaHHoe MeHIo ABSemcsa pekn1amHbiM byknemon, 3a NogpobHoU uHGopfaLiued
obpatialmecs K MeHeg:Kepy. Bce LieHbl YKa3aHb! B PYO/SIK.



