GRUUSIA KOOK

HATSAPURI

XAYANYPU
KHACHAPURI

ADZAARIA HATSAPURI  (G.L.M.) 12.00 €

Paadikujuline ning munaga keskel, kaaluga ~ 400gr, koosneb suluguni juustust ~250gr, pehmest parmitaignast

ja armastusest ...murra tiikk krébedast darest ning uputa see juustu sisse!

XAYANYPU NO-AAXKAPCKHU

TpaguuMoHHan NeneLuka U3 APOXKeBOro Tecta B Gopme JI0A0UKH, B LLEeHTpe ¢ Aluom, Becom ~ 400gr, rae cbip CyayryHu
coctasnseT ~250gr. OTA0MM Kycodek xn1eba U OKYHW ero B Cbip U AL, M NOYYBCTBYM BClo Nt060Bb Halwero LLed-nosapa!
ADIJARIAN KHACHAPURI

Traditional Georgian dish, a boat-shaped bread, with cheese, butter, and an egg yolk in the middle, weight ~ 400gr,

filled by suluguni cheese ~250gr. Take a peace of bread and deep in the cheese and egg, and feel a love from our Chef de Cousine.

MEGRELI HATSAPURI (G.L.M.) 16.00 €

Suur ja immargune, juust nii tdidisena sees kui ka peal. Diameeter on ~30 cm ja sisaldab ~300gr juustu,

mis tdhendab, et see on ideaalne jagamiseks, monus k&hutais kuni 3le inimesele. Igas suutéies on tiikike Gruusiat!
XAYANYPU NO-MEIPE/IbCKH

TpaamMuMOoHHan Kpyraov Gopmbl NeneLlka ns ApoXKEeBOro TecTta, aAvameTpom ~30cm, cbip cocTasaseT ~300gr.

MaeanbHo, UTobbl pa3genvTb 3Ty CbiPHYIO PagocThb € Apy3bamu! (Max Ha 3-mx)

MEGRELIAN KHACHAPURI

Traditional Georgian dish, a oval-shaped bread, with cheese, butter, diameter ~30cm, filled by suluguni cheese ~300gr.

Perfect for shering with friends (max 3 persons).

! Hat$apuri valmib ca 20min / Xayanypu rotosutca okono 20muH / Khachapuri bakes ca 20min

EELROAD

3AKYCKU
APPETIZERS

HINKAALID (G./G.L.) 3.50 €/tk
Traditsioonilised Gruusia paraselt suured pelmeenid.

Sea-veiselihaga ja maitserohelisega

Krevettide ja suluguni juustuga ja maitserohelisega

XUHKAJIU TpapmumoHHble rpy3uHckme 6onbline nesbmeHun. C MACOM (CBUHWMHA C rOBAAMHOM) UK C KPEBETKaMM.

KHINKALI Traditional georgian style big dumplings. With meat (pork and beef) or with shrimps.

KROBE BAKLAZAANI SALAT (P.) 10.00 €
Krébe baklazaan, tomat, kulslauk, frilice salat, petersell, koriander (kinza), teriyaki, kreeka pahklid

CANNIAT C XPYCTALLUM BAKNAXKAHOM

XpycTawmii 6aknaxkaH, TOMaT, YeCHOK, canat ppuanc, NeTpyLuKa, KMH3a, COYC TEPUAKMN, TPELKUIn Opex.

CRISPY EGGPLANT SALAT

Crispy eggpalnt, tomat, garlic, parsley, coriander, teriyaki, greek walnut

VARSKE KOOGIVILIA SALAT 8.00 €

Tomat, kurk, sibul, petersell, koriander (kinza), oliivéli.
CBE}XUI OBOLLIHOW CAJIAT Tomart, orypeLi, penyaTbiii YK, NeTpyLUKa, KMH3a, OIMBKOBOE MAC/O.
FRESH GREEN SALAT Tomat, cucumber, onion, parsley, coriander, olive oil.

ALLERGEENID: L-laktoos, G-gliteen, M-munad, P-pahklid



GRUUSIA KOOK

SUPP

cyn
SOupP

HARTSOO veiselihast 10.00 €

Terav gruusia rahvuslik tummine supp hartSoo imeretini moodi.
XAPYO HaumMoHanbHbIM rpy3UHCKUI TYCTOM, OCTPbIN Cyn € roBAAUHOMN.
KHARCHO Traditional georgian spicy thick soup with beef.

PEAROAD

OCHOBHbIE B/TIOAA
MAIN DISHES

SKMERULI (L) 16.00 €

Gruusia moodi praetud tibu kiilslaugu-kooremakastmes. Valmimisaeg ~30-40 min
LUKMEPY/IN HapeHblii UpbINaeHOK B CIMBOYHO-4eCHOYHOM coyce. Bpems npurotosneruns ~30-40 muH
SHKMERULI Fried chiken in garlic butter-cream souce. Cooking time ca 30-40min

TSASUSULI 14.00 €

Hautatud veiseliha tomatite, sibula, kiiislaugu ja maitserohelisega.
YALLUYLLIYNIN ToBaaMHa TyleHas B COBCTBEHHOM COKY C TOMATaMu, IYKOM U 3e/1eHbIO.
CHASHUSHULI Stewed beef in souce with tomate, onion and parsley, coriander.

ODZAHHURI 13.00 €
Praetud sealiha kartulite, juurviljade ja maitserohelisega. Traditsioonilise pereroog. Valmimisaeg ~20 min
OOXKAXYPU

TylweHan CBMHWHA ¢ KapTodenem, oBowamu u 3eneHbto. TpaamumMoHHoe cemeliHoe 6t040. Bpems npurotosneHuns ~20 MuH
ODZAKHURI

Stewed pork with potato, vegetables and herbs. Traditional family dish. Cooking time ca 20min

HATSA-BURGER (L.G.M.) 14.00 €
Kahe hatsapuri vahel on hea 100% veiselihapihv 180g., tomat, punane sibul, marineeritud kurk, frilice salat,
tar-tar kaste. Peakokka meistrit6o!

XAYA-BYPTEP

Otnmynan 100% KoTneTa ns roeagmHbl 180gr, mexay BAYMA COUHBIMM CbIPHBIMM Xadanypu, TOMAT, KPacHbIN NyK,
MAapMHOBAHHbIN oryped, Gpuanc canat, Tap-Tap coyc. CaenaHo LLledp-nosapom cneumanbHo 415 Hawero pectopaHal
KHACHA-BURGER

100% beef 180gr., between thoughtfully juicy cheese khachapuri, tomat, red onion, fermented cucumber,

frilice salad, tar-tar sauce. Made by the Chef especially for our restaurant!

ALLERGEENID: L-laktoos, G-gliteen, M-munad, P-pahklid



GRUUSIA KOOK

LIHA

MACHbIE B/1IOJA
MEAT DISHES

LJULJA-KEBAB (Sea- ja veiselihast) 12.00 €
Valmistatud soegrillis, serveeritakse adzika kastmega, varske koogiviljade ja maitserohelisega.

Valmimisaeg ~30 min

NIONA-KEBAB (cBUHMHA U roBAAMHA)

anFOTOBHEHO Ha MaHrane, nogaeTca Co CBEXMU OBOLLaMU, 3e1eHblo U a,a,mm(oﬁ. BPEMFI npuUroToBaeHUA ~30 mUH
LJULJA-KEBAB (pork and beef meat) Grilled in open fair, served with vegetables. Cooking time ca 30min

SASLOKK SEALIHAST / KANALIHAST UHELE 10.00 €
Valmistatud soegrillis, serveeritakse adzZika kastmega, varske koogiviljade ja maitserohelisega ~300gr.
Valmimisaeg ~30 min

LWALUNDbIK U3 CBUHUHDI / KYPULLbI

MpuroToBNeHO Ha MaHrane, NOAAETCA CO CBEXMMM OBOLLAM, 3e/1eHbto U agyKmKol. 300rp. Bpema npurotosneHmsa ~30 MuH
SHASHLIK PORK / CHICKEN

Grilled in barbeque, served with vegetables. 300gr. Cooking time ca 30min

GRILL LIHAVALIK KAHELE 24.00 €
Grillitud avatud ahjus, serveeritakse grillitud kartuliga, varske kéogiviljadega, maitserohelisega ja adzika kastmega.
Sealiha, kanaliha, ljulja-kebab ~650gr. Valmimisaeg ~30 min

LIALLJIbIK-ACCOPTU HA ABOUX

MpuroToBneHo Ha MaHrane, NOAAETCA ¢ KapTodenem rpub, CBEXKMMU OBOLLLAMMU, 3€/1EHBIO U AZKUKOMN.

CBMHMHa, Kypu1La, Ntona-kebab 650rp. Bpema npurotosneHmsa ~30 MuH

GRILLED MEAT for 2 person

Grilled in open fair, served with grill potato, vegetables and sauce. Pork, chicken, kebab 650gr. Cooking time ca 30min

GARNIIRID KASTMED lisa 1.50€

Grillitud kartul 3.50€ AdZika

Grillitud koogiviljad 5.00 € Koore-kuiislaugu kaste (L.)

Kartuliptree (L.) 4.50 € Punase veinikaste
Virtsi-kirsi kaste
Tar-tar kaste (M.)

FAPHUPbI: Coycbl  1.50€

Kaptodens rpunb 3.50€ ALXKMKA

MpurotoBaeHHbIE Ha MaHrane OBOLLU 5.00€ CAMBOYHO-YECHOYHBIN CoyC

KapTtodenbHoe ntope 450 € Coyc 13 KpacHOro BMHa
Coyc 13 NpAHOW BULIHMU
Tap-Tap coyc

SIDE DISH: Sauces 1.50€

Grilled patato 3.50€ Adzika spicy

Grilled vegetables 5.00 € Garlic cream sauce

Mashed potato 4.50 € Red wine sauce

KOIK TOOTED SERVITAKSE KODUSE LAVASHIGA
Ko Bcem 6at0gam nogaetca 4oMallHUIA Nasalll
All dishes are served with home made bread

ALLERGEENID: L-laktoos, G-gliteen, M-munad, P-pahklid

Spicy Cherry sauce
Tar-tar sauce



SUUPISTED / 3AKYCKU / SNACKS
7.00€

Kiipsetatud kanatiivad hapu-magusa tsillikastmega (G.)
Xpycmu.l,me KYPUHbIE KPbINbIWKKU C KUCNO-CNaAKUM YN COYyCOM
Crispy chicken wings with sweet chilli sauce

Krobedad kalmaarirongad tartar kastmega (G.M.)
XpycTawpe KoibLa Kanbmapa ¢ TapTap Coycom
Deep-fried calamari rings with tartar sauce

Klassikalised kiiiislauguleivad koore-kiilislaugukastmega (G.L.)
Knaccuyeckme 4ecHoYHble FPEHKN CO CNIMBOYHO-YECHOYHbIM COYyCOM
Classical garlic bread with garlic cream sauce

Juustupallid koore-kiilislaugukastmega (G.L.M.)
CblIpHbl€e LIaPUKKU CO CIMBOYHO-YECHOUYHbIM COYCOM
Fried cheese balls with garlic cream sauce

Cheddari juustuga jalapenod hapu-magusa tsillikastmega (G.L.)
MepeL, xananeHobo ¢ cbipom Cheddar n KMCNO-CNALKUM YUK COYCOM
Fried jalapeno stuffed with cheddar cheese with sweet chilli sauce

Kuldselt krobe bataat koore-kiiliislaugukastmega (G.L.)
Barat (cnagkuii Kaptodenb) co CIMBOYHO-YECHOUHBIM COYCOM
Fried sweet potato with garlic cream sauce

Friikartul koore-kiilislaugukastmega (G.L.) 5.00€
KapTodenb-ppu co cIMBOYHO-YECHOUYHBIM COYCOM
French fries with garlic cream sauce

“Max Crispy“ krobe suupiste valik (max 3 person) (G.L.M.) 18.00€
Kanatiivad, juustupallid, kalmaariréngad, friikartul, bataat, kiilislauguleivad, kastmed

KypurHbIe KpbINbILLKK, KO/bLLA KaAbMapa, CbipHble Wapwukn, 6ataT, Kaptodenb-ppu, YeCHOUHbIE FPEHKM, COoYC
Chicken wings, calamari rings, cheese balls, Fried sweet potato, french fries, garlic bread, sauce

Veini korvale suupiste valik (kahele) (L.G.P.) 15.00€
Piima ja koore juustud, oliivid, krobedad leivad, moosi, mesi, puuviljad, pahklid

CbIpbl MOIOYHbIN U CAMBOYHBIN, OIMBKM, XPYCTALME XNebubl, BapeHbe, Mes, GpyKTbl, opexu

Milk and cream cheese, olives, crispy bred, sauces, honey, fruits, nuts

Viina korvale suupiste valik (kahele) (G.) 15.00€
Crudo sink, viirtsikas salami, soolapekk, marineeritud kurgid ja seened, krébedad leivad, kastmed

Crudo BeTuMHa, 0CTpan canamu, cano, MapUHOBAHHbIE OrypLbl U rpubbl, X1ebLbl, coyc

Crudo ham, spicy salami, speck, marinated cucumber and mushrooms, crispy bred, sauces

ALLERGEENID: L-laktoos, G-gliteen, M-munad, P-pahklid



SALATID / SALADS / CANNATbI

Klassikaline Caesari salat kanafileega (L.G.M.) 9.00€
Knaccmyeckuit canat Caesar ¢ KypuHbiMm dpune
Salad Caesar with chicken fillet

Klassikaline Caesari salat krevettidega (L.G.M.) 10.00€
Knaccnueckuii canat Caesar ¢ TUTPOBbIMU KpeBETKaMU
Salad Caesar with tiger shrimps

KUUMAD ROAD / OCHOBHBbIE B/TIOAA / MAIN COURSES

Kauakiipsetatud searibid BBQ kastmega 15.00 €
3aneyéHHble CBMHble PEBPLILWKKM BBQ
Slow baked BBQ pork ribs

Sealiha kaelakarbonaat punase veini kastmega, praetud kartul rosmariiniga 13.00 €
LLlelHbI KapbOHAT C COYCOM M3 KPAaCHOro BMHA, C 3ane4éHHbIM KapTodenem ¢ po3MapMHOM U YHECHOKOM
Pork fillet in red wine souce with grille potato with rosemary and garlic

Ahjuks kiipsetatud I6hefilee kartulipiireega, koore-kappari kastmega (L.) 15.00 €
3aneyeHblii 10COChb C KAPTOPEbHLIM MOPE, CANATOM U3 CBEKMUX OBOLLEN U CIMBOYHO-KANEPCHbIM COYCOM
Grilled salmon with mashed potato and fresh vegetables, capers cream sauce

Ornalt praetud baramundi kalafilee koorekastmega ja grillitud koégiviljadega (L.) 16.00 €
3anevyeHoe d)mne 6apamyH,qM C CAIMBOYHO-KaNepPCHbIM COyCOM U TPUNb OBOLWamun
Grilled baramundi fillet with capers cream sauce and grill vegetables

Pardifilee punase veinikastmes kartulipiireega ja varske koogiviljadega (L.) 15.00 €
dune yTkM ¢ KapTodebHLIM MIOPE Y COYCOM U3 KPACHOTO BUHA M CBEXMMM OBOLLAMMU
Duck breast in red wine sauce with mashed potato and fresh vegetables

Kodused pelmeenid (sealiha) hapukoorega (L.G.M.) 300gr 9.00 €
XL 500gr 15.00€

[JomallHune nenbmeHn (CBMHUHA) CO CMeTaHoM
Home made dumplings with pork meat and cream souce

Klassika burger (G.L.M) 12.00€
100% veiselihapihv 180gr., cheddar juust, tomat, punane sibul, marineeritud kurk, frilice salat,

brioche sai, tar-tar kaste

Byprep - 100% kotneTa 13 roeaguHbl 180gr, cbip Yeaaap, TOMaT, KPacHbIM YK, MapUHOBaHHbINM oryped,

dbpunnc canat, bynoyka 6puoll, Tap-Tap coyc

Classic burger - 100% beef 180gr, cheddar cheese, tomat, red onion, fermented cucumber, frilice salad,

brioche, tar-tar sauce

ALLERGEENID: L-laktoos, G-gliteen, M-munad, P-pahklid



SUPP / CyNnbl / SOUP

Paevasupp
Cyn aHA
Soup of the day

7.00€

LASTEMENUU / AETCKOE MEHIO / KIDS MENU

Kana pasta (G.L.)
MacTa c Kypuuen
Chicken pasta

Praetud viinerid friikartuliga ja ketSupi kastmega
CocuCKM-dPU C KapTOLLKON GpU 1 C KETYYNOM
Fried sausages and french fries with tomato sauce

Jaatisekokteil (L.)
MOI04YHbIN KOKTENIb
Milk shake

MAGUSTOIT / OECEPTbI / DESSERTS

OUNAPIRUKAS ,,BARBAA'RA“ (G.L.M.)

Tehtud kuulsa Gruusia luuletaja Barbaara DZordZadze retsepti jéirgi. Gruusia peakokka meistritdé.

Soe Gunakook, kirsi kastmega ja jaatise palliga.
AABNIOYHDIN NMNPOT «BAPBA PA»

Mupoe, npuzomoeneHHbIl No peyenmy uzsecmHol epy3uHcKol noameccel KHA2UHU Bapeapei [ opoxcadse.

Tennblit A6N0OYHBINM MUPOT, C BULIHEBLIM COYCOM U LIAPUKOM MOPOMKEHHOTO.
APPLE PIE «BARBAA'RA»

Special receipt by Georgian poetess Barbaara DZordZadze. Georgian Chef's dessert.
Warm Apple pie with Cherry sauce and ice cream.

Sokolaadi fondant (G.M)
LLlokonaaHbI dpoHAQH
Chocolate foundan

Juustukook soola karamelliga ja Sokolaadiga kastmega (L.)
TBOpO)-KHbIﬁ nupor c coNieHoM Kapamenbto 1 WOKONa4HbIM COYCOM
Cheese cake with salt caramell and chocolate sauce

Jaatis puuviljadega v6i marjadega (L.)
MopoxeHoe ¢ arogammn uan Gpykramm
Ice cream with fruits or berries

ALLERGEENID: L-laktoos, G-gliteen, M-munad, P-pahklid
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