% NOPTBEMH KPACHDIM KOKTEBEAD

Red Porto Koktebel

JInképHoe BNHO CTaHeT NpeKpacHbIM ®
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cnagknm ankectnBom o % -

Liqueur wine will be a great addition to dessert / e

or an independent sweet digestif

MYCKRT AHTRPHbIN KOKTEBEAD

Muscat amber Koktebel
HacblLLeHHbIN BKYC BUHA packpoeTcs B 6okane
TOHaMU LyKaToB, MHXKMpa N Kapamenu

The rich taste of the wine will be revealed in a glass
withtones of candied fruits, figs and caramel

,4 €3 3AMTAPH

Zamtari

MonoyHbIn KOKTeVII'Ib c gobaBneHnem manuHbl
n CNBOYHOIO nMKepa

Milkshake with raspberries and cream liqueur

(OOHAAH C COAEHOU KRPRMEABH)

Fondant with salted caramel B 12 '; Y2\ i Wall hlnRaH ru
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C KNAKON KapamMenbHON HAYNHKON U LLAPUKOM - LR ﬁ
BaHW/bHOMO MOPOYKEHOro AW i '. * . ANAHHOE MeHI0 ABARETCA peKnaM
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Rich hot chocolate fondant with liquid caramel filling © |, B | Ul n. o Vé'é%i%ﬁgiwfm;gas%g‘zé %

and a scoop of vanilla ice cream
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&% AN HA NABALLE C LIBITAEHKOM  65P ;

Appetizer made of stewed chicken meat with spicy nuts

baje sauce served on fried Georgian pita bread HexHan KypuHas rpyaKa, papLIMpOBaHHaAsA Cbipom

i n o6>+<apeHHaﬂ B MAaHVPOBKe A0 XpYCTALLe KOPOYKHY,

) NOAAETCA C KAOKBEHHbIM COycom
CHI\HT C CEI\bﬂbI-O 27OP Moy Tender chicken breast, stuffed with cheese and fried
e | in breadcrumbs until crispy, served with cranberry sauce

| Salad with herring 240 M .
: CHBIRBRP nicader > ceugtio ogoui . copgsic - 83 KYKYPY3HIA KPEM-CYN 3100
5 Hearty winter salad made of baked vegetables with lightly > Corn cream sou p 280 r

salted herring, dressed with homemade mayonnaise LLIeNKOBMCTbIN KPEMOBBIi ClIerKa ClajKoBaTbIli

KyKypyaHblm Cyn C NOMKOPHOM 1 Konquom nanpuxon

XAYANYPY C TOMAEHON CBUHUHON  290P ﬁ
Khachapuri with stewed pork 200r ¥
Al B

OpgHo 13 cambIx I'IOI'I¥)'IF|prIX 6ntog, rPY3UHCKON MMHM'XMHKHI\M C CbIPHbIM COVCOM 390P

KYXHW. Xaqanypm B popmMme mecsLla U3 MArkoro

BO3/YLLHOrO TecTa C HeXXHOW MACHOW HauMHKOW ~..{}.7-._'. ini- i 1 \nJi
13 TOM/IEHOW CBUHWHbI N TATYYero chbipa :r'\.'.".'..‘ Mlm khmka“ \/\IIT:h Chee§e sauce 230 I
One of the most popular Georgian dishes. Moon-shaped fi [y MUHI-XMHKaNN C COYHOV HAYMHKOW 113 CBUHMH®I

B | N roeaaniHbl, AONONHEHHbIe NPAHbIM CIMBOYHO-CbIPHbIM

il coycom
Mini-khinkali with juicy stuffing of pork and beef, complemented
with spicy cream-cheese sauce

khachapuri made of soft airy dough with tender meat stuffing
of stewed pork and thick cheese

€% KYPUHAS TPYAKA C CbIPOM 450
Pakhali on lavash with chicken 40r & ." U KNKOKBEHHBIM COYCOM 220 r

3aKycKa 13 TOMAEHON MAKOTY LibINAEHKa C NPAHbLIM : :
Opey(OBblM coycom baske, nogaeTca Ha o6>KapE)eHHOM 1wr. il Chicken breast with cheese and

rPY3MHCKOM flaBalue I Cranber‘ry sauce



