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White mulled wine

[NMHTBEWH Ha oCHoBe
AHTAapHOro BMHA

C NPSAHOCTAMM, CUPONOM
ThIKBbI 1 MEAOoM.
Mulled amber wine
spiced with pumpkin
syrup and honevy.

[AHTBENH
AHTAPHDBIN

490

245 mn

KOKTEWAb «[PEWN CMANC»

KoKTennb Ha NpAHOM pome CO cnag-
KM BEepMYyTOM, COKOM rpenndpyTa
1 abpUKOCOBbIM NNKEPOM.

OHETUH GOURMET
KYPAIA

Onegin gourmet
tincture dried apricot

[MpsHasa HacTorKa Ha Kypare

C HoTamu obnenuxmn n dusanuca.
Spiced apricot-infused tincture
with notes of sea buckthorn
and physalis

350

50 mn

350

50 mn

BUCKH «AXUMLLIEP»
KNACCHK

«Jimsher» classic

[PY3MHCKNI KYNa*KnMpoBaHHbIA BUCKK,

BblAepKaHHbI HEe MeHee Tpéx neT

B ay60oBbIX 60uKax ns-nog 6ypboHa.
Georgian blended whiskey, aged for
at least three years in ex-bourbon
oak barrels.

MPAHAA MAHHA KOTTA
C TOMAEHbIM BAOKOM

HexHaa cnMBoYHas NaHHa KoTTa

c gob6asneHviem Kopuubl, MM6Mpsa
N rBO3AUKN B COYETaHNUN

C apOMaTHbIM TOMMEHbIM A6NOKOM.

AMREE
MEH}O

"WINTER MENU -

Grape spice coctail
Spiced rum cocktail with
sweet vermouth, grapefruit
juice and apricot liqueur.

@ OHETMH GOURMET
YEPHAS CMOPOQMHA

Onegin gourmet tincture
black currant

MnKaHTHaa HacTorka Ha oCcHoBe
YEPHOWN CMOPOAMHBI, €XXeBUKU
1 Arog acau.

Spicy black currant, blackberry,
and acai berry tincture

BUCKA IKUMLIEP> 360 gm0 < 4

LUHRHOAAN KACK & NET 50 mn -
«Jimsher» Tsinandali cask "

5 years old

IPY3MHCKNI KYyNa*knpoBaHHbIA BUCKN, & is 4
BblAEPXKaHHbIN B AYy60BbIX 60YKaX ¥ = T : 1

n3-nog BuHa LinHanganu.
Georgian blended whiskey,
aged in ex-Tsinandali wine oak
barrels.

B

phali-hinkali.ru

Spiced panna cotta

with braised apple

Delicate, creamy panna cotta
infused with cinnamon, ginger,
and cloves, paired with
fragrant braised apple

LLaHHoe MeHHo ABAAETCS PeKNamHbIM 6yKneTom,
33 NOAPOOHON MHPOPMaLIVen 0bpalLlanTech K MeHeasKepy.
Bce LieHbl YKa3aHbl B pyo6asax.



"t TOMAEHOE FOBSXbE CEPALLE
C NEYEHDIM KAPTOMEAEM

Braised beef heart with roasted potatoes

FoBsKbe cepaLie, TOMAEHOE C HACbILLLeHHbIM OBOLLIHbIM COYCOM,
noaaérca ¢ NeYeéHbIM KapTodenem, ManoconbHbIMU OrypLamu,
MapUHOBAHHbIM SIYKOM U 3€1EHLIM MAC/IOM.

Beef heart braised in a rich vegetable sauce, served with roasted
potatoes, lightly salted cucumbers, pickled onions and herb butter.

"2) TPECKA B KASPE C MOPKOBHbBIM MYCCOM 690

Cod in batter with carrot mousse

HerkHas TpecKa B XpyCTALLEen Kopoyke B codeTaHN C Heo6blYHbIM
MYCCOM 13 MOPKOBW, PYKO/ON 1 CAVBOYHBIM COYCOM U3 METPYLLKM
N YecHoKa.

Crispy cod with carrot mousse, rucola and a creamy parsley-garlic sauce.

"s) XRYANYPY NO-TYPHICKH

Gurian-style khachapuri

Kavanypu B popme nonymecsia Nog apoMaTHOWM CbIpPHOWN KOPOYKOM
C HAYMHKOW 13 OTBApHOrO ANLLA U MUKCA AYLUNCTON 3e/eHN.

Crescent-shaped khachapuri beneath the most delicious cheese crust
filled with boiled eggs and a mix of fragrant herbs

CYN HA PXAHOM COAOAE C ATHEHKOM

Rye malt soup with lamb

CorpeBaloLL il apoMaTHbIN CYMN HAa OCHOBe 3ane4éHHoln 6apaHben
NI0NAaTKM C OBOLLL@AMMW, FPY3NHCKUMWN CNeumamMmm U TEMHbIM NUBOM.

Heart-warming soup made with roasted lamb shoulder, vegetables,
Georgian spices and dark beer.

's) TEMAbIA CANAT C MHAEAKON W SLLOM NALLIOT

Warm turkey salad with a poached egg

WNaeanbHbIn canaT Ans 3vMbl: CO4Hoe dune MHANKN B coYeTaHuu
C MWUKCOM canaTa, TomaTaMu, KpacHbIM YKOM, MeYeéHbliM KapTode-
nem 1 ANLOM NaLloT.

Ideal winter salad. juicy turkey fillet combined with a mix of greens,
tomatoes, red onion slices, roasted potatoes and a poached egg.

‘e LLURBEPMA CO CBUHMHOM

Shawarma with pork

HoBbI B3rnag Ha KNaccuky: LWwasepma C NpsAHON TOMAEHOMN
CBVMHWHOW, CbIPOM, CBEXXMMW TOMaTamu, canaTom ancbepr
n coycom 6apbekto.

Novel take on a classic: shawarma with spiced braised pork, cheese,
fresh tomatoes, iceberg lettuce and barbecue sauce

MRNOCOAbHBIE OTYPLLbI C ALXUKON

Lightly salted cucumbers with adjika

MKaHTHbIe XpYCTALLME OFYPUYMKU C NEFKOW OCTPUHKOW agKuKN,
MAPWHOBAHHbLIM KPaCHbIM SIYKOM U CBEXKeW 3eMeHbHo.

Spicy crispy cucumbers with adjika, marinated red onions and fresh
herbs.

*MoxanyncTa, coobLLUTE ODULMAHTY, eCW Y BaC eCTb anneprus Ha Kakue-nnéo
npoayKTbl. *Please inform your waiter if you are allergic to any of the foods.



