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PYKKONA C IMCHUKAMMN 31200
W TOPUMYHOI 3ARPABKO

CynyryHu KOn4éHbin, ONMBKOBOE Macso,

g ropuvua 3epHUCTas, ML HaTypanbHbIi
XURKATA C IUCHYKAMU 6207 @

KapTodenb, cneuun wepeynu, KUH3a.
Coyc rpubHo ¢ KypKymor

SANEYENHBIV KAPTOOEMD 1P ﬁ(
C KYPVIHOV KOTAETOM W AVICMYKAMM

KypriHoe 6eapo, nepeL Ynnm KpacHblii
CyXOWA, FPY3MHCKIME CrneLnn, CIMBKI

MAROr C ANCAYKAMM 100 P

CbIp CynyryHv, UMepPeTUHCKNIA,
cneumm wepeynu, CBaHcKasa conb

NONOARUTENBHO AUCHUKM 350P
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“ ARUGULA SALAD WITH CHANTERELLE 80P

MUSHROOMS AND MUSTARD DRESSING
Smoked Suluguni Cheese, Olive Oil,
g Wholegrain Mustard, Natural Honey

KHINKALL WITH CHANTERELLE MUSHRODMS b20 7 @

Potatoes, Shereuli Spice Blend, Cilantro.
Mushroom Sauce with Turmeric

BAKED POTATOES WITH CHICKEN CUTLET 1P ﬁ(
AND CHANTERELLE MUSHROOMS

Chicken Thigh, Dried Red Chili,
Georgian Spices, Cream

CHANTERELLE PTE 100 P

Suluguni Cheese, Imeretian Cheese,
Shereuli Spice Blend, Svan Salt

EXTRA CHANTERELLE MUSHRODMS 350°
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