GRUUSTA KOOK

HATSAPURI ja PIRUKAD

XAYANYPU n NUPOTU
KHACHAPURI and PIES

ADZAARIA HATSAPURI 12.00 €
Paadikujuline ning munaga keskel, kaaluga ~ 400gr, koosneb suluguni juustust ~250gr, pehmest pédrmitaignast
ja armastusest ...murra tiikk krébedast ddrest ning uputa see juustu sisse!
XAYANYPU NO-AQXKAPCKU
TpaduyuoHHasA nenewka u3 OpoxHes020 mecma 8 popme 10004KU, 8 yeHmpe ¢ Aliyom, secom ~ 400gr, 20e cbip Cyny2yHu
cocmasnsem ~250gr. Omaomu Kycoyek xaeba u OKyHU e20 8 colp U Aliyo, u noyyscmayli scio n10bose Haweezo Lled-nosapa!
ADJARIAN 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 16.00 €
Suur ja immargune, juust nii téidisena sees kui ka peal. Diameeter on ~30 cm ja sisaldab ~300gr juustu, mis tdhendab,
et see on ideaalne jagamiseks, ménus kéhutdis kuni 3le inimesele. Igas suutdies on tiikike Gruusiat!

XAYANYPU NO-MEIPENIbCKU
TpaduyuoHHas Kpyanol hopmel nenewKa usz 0poxcxeso2o mecma, ouamempom ~30cm, coip cocmasnsem ~300gr. M0eanbHo, Ymobbi
pazdeaums amy cbipHyto padocms ¢ Opy3eamu! (max Ha 3-ux)

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).

! HatSapuri valmib ca 20min / Xayanypu 2omosumcs okoso 20muH / Khachapuri bakes ca 20min

KUBDARI PIRUKAS
Liha (veise- ja sealiha) ja viirtsidega tdidetud traditsiooniline Gruusia pirukas. Valmimisaeg ~30-40 min
KYBOAPU NMUPOT

TpaduyuoHHeIl nupoe ¢ pybaeHvIM MACOM (208A0UHA, CBUHUHQA) U crieyuamu. Bpems npuzomosnerus ~30-40 muH
KUBDARI PAI
Traditional pai with meat (pork and beef) and spices. Cooking time ca 30-40min

@ 15cm 15.00 €
@ 30cm 29.00 €
SUPP
cyn
SoupP
HARTSOO veiselihast 10.00 €
Terav gruusia rahvuslik tummine supp hartsoo imeretini moodi. Peakokk Omari soovitab!
XAPYO
HayuoHaneHelil epy3uHckuli 2ycmoti, ocmpelili cyn ¢ 208A0UHOL.
KHARCHO

Traditional georgian spicy thick soup with beef. Chef Omari recommends!



GRUUSTA KOOK

EELROAD

3AKYCKU
APPETIZERS

VARSKE KOOGIVILJIA SALAT “TBILISI” 8.00 €

Virske Gruusia pdrane salat: tomat, kurk, sibul, petersell, koriander (kinza), kreeka péhkel, oliivoli.
CBEXXWUI OBOLLHOW CANAT «TBUIUCU»

Ceexculi canam no-2py3uHCKU: momMmam, o2ypeu, penyameili YK, NemMpywKd, KUH3a, 2peykuli opex, 0a1usKo8oe Macso.
FRESH GREEN SALAT “TBILISI”

Traditional Georgian fresh salat: tomat, cucumber, onion, parsley, coriander, walnut, olive oil.

SULUGUNI JA BASTURMA 9.00 €
Suluguni juust 75gr. ja basturma (vinnutatud veiseliha)~75gr.

CYNYTYHU U BACTYPMA
Cbip cynyeyHu 75ep. u 6acmypma (esaneHasa 20840uHa) 752p.

SULUGUNI CHEESE and BASTURMA
Suluguni cheese 75gr. and traditional beef jerky 75gr.

ADZAPSANDALI 9.00 €
Hautatud baklaZaanid kéégiviljadega ja traditsioonilise Gruusia maitseainetega.

ALXATCAHOANN
ApomamHsie myweHsie 6aKAaHaHsl ¢ 080WAMU U MPAdUYUOHHbIMU 2PY3UHCKUMU MPUnpasamu.

ADZAPSANADALI
Stewed aubergines with vegetables and traditional georgian spices.

GRILLITUD BAKLAZAAN KODUJUUSTUGA 9.00 €
Grillitud baklaZaan kodujuustuga ja traditsioonilise Gruusia maitseainetega.

FPUNb-BAKNAXKAH C AOMALLUHUM CbIPOM
BaknaxaHsl puzomosseHHble Ha 2puse, ¢ O0OMAWHUM CbIpOM U MPAOUYUOHHBIMU 2PY3UHCKUMU NPpUnpasamu.

GRILL AUBERGINE with HOME MADE CHEESE
Grilled aubergine with home made cheese and traditional georgian spices.

PEAROAD

OCHOBHbIE BNIOAA
MAIN DISHES

HINKAALID 3.00 €/tk
Traditsioonilised Gruusia pdraselt suured pelmeenid. Sea-veiselihaga voi krevettidega

XUHKANU TpaduyuoHHele 2py3uHcKue 6oaswue neasmeHu. C MACOM (CBUHUHA C 208A0UHOL) UAU C KpegemKamu.

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

SKMERULI 16.00 €
Gruusia moodi praetud tibu kiiiislaugu-kooremakastmes. Valmimisaeg ~30-40 min

YKMEPYJIN KapeHsili ybinaeHOK 8 CIUBOYHO-YECHOYHOM coyce. Bpemsa npuezomosneHus ~30-40 MmuH

SHKMERULI Fried chiken in garlic butter-cream souce. Cooking time ca 30-40min

TSASUSULI 12.00 €
Hautatud veiseliha tomatite, sibula, kiilislaugu ja maitserohelisega. Serveeritakse potis.

YAWYWYNU TlosaduHa myweHas 8 cO6Cm8eHHOM COKY C momMamamu, yKOM U 3eseHbto. [lodaemcs 8 2opuioyke.

CHASHUSHULI Stewed beef in souce with tomate, onion and parsley, coriander. Served in a pot.



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

OLKAXYPU TyweHasa ceUHUHA ¢ Kapmoghesnem, 080WaMu U 3eneHbro. TpaduyuoHHoe cemeliHoe 6s1+000.

Bpemsa npuzomosnerua ~20 MuH

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

HATSA-BURGER 14.00 €

Kahe hatsapuri vahel on hea veiselihatiikk ~180gr.Vérrelda saaks vaid XXL burgeriga. Peakokka meistrit66!
XAYA-BYPTEP

OmauyHelli Kycoyek 208a0uHbl ~180gr mexdy 80yMsa CO4YHbIMU CbipHbIMU Xayanypu! CdenaHo LLlegh-nosapom crneyuanbHo 015

Hawezo pecmopaHa! Mo pasmepy cpasHUMb MOXHO MOsbKO ¢ XXL 6ypeepom, no ekycy cpasHume He ¢ yem! boxecmeeHHo!
KHACHA-BURGER

A great piece of beef ~180gr between thoughtfully juicy cheese khachapuri! Made by the Chef especially for our restaurant!

The size can only be compared with an XXL burger, but there is nothing to compare with the taste! Amazing!

LJULJA-KEBAB (Sea- ja veiselihast) 12.00 €
Grillitud avatud ahjus, serveeritakse virske ké6giviljade ja maitserohelisega. Valmimisaeg ~30 min
NONA-KEBAB (cBUHMHA U roBAAUHA)
HpuzomosneHo Ha maHeaane, nodaemcs co c8excumu osowamu u 3eseHbro. BpEMﬂ npueomoessneHun ~30 MUH
KEBAB (pork and beef meat) Grilled in open fair, served with vegetables. Cooking time ca 30min

SASLOKK SEALIHAST / KANALIHAST / KALKUNILIHAST UHELE 10.00 €

Grillitud avatud ahjus, serveeritakse virske kéégiviljade ja maitserohelisega ~300gr. Valmimisaeg ~30 min
LUALLUNBIK U3 CBUHUHDI / KYPULbI / UHOKOLWKU HA OAHOIO

lpuzomosneHo Ha MaHzase, MoOaemcs Co C8eHUMU 080WaMU U 3eaeHbto. 3002p. Bpems npuzomossaeHus ~30 MUH
SHASHLIK PORK / CHICKEN / TURKEY for 1 person

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

SASLOKKi ASSORTII KAHELE 19.00 €
Grillitud avatud ahjus, serveeritakse virske ké6giviljade, maitserohelisega ja kastmega.
Sealiha, kanaliha, kalkuniliha ~650gr. Valmimisaeg ~40 min
LUIALUNBIK-ACCOPTU HA ABOUX
lMpuzomosneHo Ha MaHaase, MoAaemcs o CBEHUMU 080WAMU, 3e/1eHbI0 U COYCOM .
CeUHUHG, Kypuya, uHowWKa 6502p. Bpems npuzomosneHusa ~40 MuH
SHASHLIK-ASSORTED for 2 person
Grilled in open fair, served with vegetables and sauce. Pork, chicken, turkey 650gr. Cooking time ca 40min

GRILLITUD LAMBAKARREE 19.50 €

Grillitud avatud ahjus, serveeritakse virske ké6giviljade, maitserohelisega ja kastmega. Valmimisaeg ~40 min
KAPE BAPAHUHDbI

I'IpueomosﬂeHo Ha maHeare, nooaemcs co c8excumu osowamu, 3es1eHbO U coycom. BpeMﬂ npuezomoesneHus ~40 MUH
LAMB RACK

Grilled in open fair, served with vegetables and sauce. Cooking time ca 40min

KOIK TOOTED SERVITAKSE KODUSE LAVASHIGA
Ko ecem 6at00am nodaemcsa domawHuli nasaw
All dishes are served with home made bread

GARNIIRID FTAPHWUPbI:

Grillitud kéégiviljad 5.00 € lMpuzomoesneHHble Ha MaHaane 08ouwU 5.00 €
Kiipsetatud fooliumis suur kartul 3aneueHslii 8 honbee Kapmodgpens

kiitslaugu, véi ja maitserohelisega 7.00 € C YECHOKOM, MAC/IOM U 3€e/1eHbI0. 7.00 €
SIDE DISH:

Grilled vegetables. 5.00 €

Grilled patato in foil with garlic, 7.00 €

butter and herbs.



