


Ch«i«pun’/ Khachapuri >

ADZARULI/ADJARULI 310Ke
kynuté tésto se syrem a vejcem 500 gr
bread with cheese and egg

ADZARULI s masem 350 K
kynuté tésto se syrem,vejcem a 600 gr
masem (70% hovézi, 30% veprové)

ADJARULI with meat

bread with cheese, egg and meat

(70% beaf, 30% pork)

ADZARULI 4 SYRA 350 K
kynuté tésto pinéné syrem: mozzarella, 600 gr

balkan a modry syr, mozzarella s matou

ADJARULI 4 CHEESE
bread with four types of cheese: mozzarella,
balkan cheese, blue cheese, mozarella with mint

IMERULI / IMERULI
kynuté tésto plnéné syrem
bread with cheese and egg

310KE /470 Ke
650 gr/ 1200 gr

®
®

MEGRULI / MEGRULI 340 KE/ 490 KE
kynuté tésto plnéné dvojitym 700 gr / 1400 gr
syrem

bread with double cheese

LAZURI / LAZURI 290 ke

kynuté tésto plnéné syrem a vejcem 700 gr
bread with cheese and egg

LAZURI s bylinkami 310 Ké
kynuté tésto plnéné syrem,vejcem, 800 gr
Cervenou fepou a bylinkami

(estragon a koriandr)

LAZURI with herbs

bread with cheese, egg, beetroot

and herbs (tarragon and coriander)

KUBDARI 285 K¢
kynuté tésto plnéné masem 350gr

(hovézi 70% a veprové 30%)
round bread filled wigh meat
(beef 70% and pork 30%)



CHAEAPURI se &pendtem

kynuté tésto plnéné syrem a Spendtem
KHACHAPURI with spinach
bread with cheese and spinach
CHACGAPURI s estragonem
kynuté tésto plnéné syrem a estragonem

KHACHAPURI with tarragon

bread with cheese and tarragon

PALACINKY s kufecim masem
PANCAKES with chicken

GRUZINSKY CHLEB

domdci gruzinsky chléb

GEORGIAN BREAD

georgian homemade bread

Pecivo/ ﬁakay 8

@ MGADI / MCHADI

kukuricny chléb / corn bread

325K
650 gr

325 Ke
650 gr

135 Ké
3 ks/psc

150 Ke
250gr
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Ohacapuri je specialita gruzinske buchye.
Wy v teste G bilem
amoby chléb se pripravuje

2 éynuléﬁo testa 9)0 vyéynuli se testo
rozvali a naplii Syrem, vajicky a podle
rizijcl variant i daldimi surovinami,

apluené testo se nasledie wpece v

2akrytom rozpalenim pebacia pak se
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Hlawni JWO/ Main Courges
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S % (1) CHINKALI/KHINKALI min 5 kus/5 psc

g Lhiinkali Z,i jediim 2 tradicic polrmit g - cena za kus/price per unit

b gmzim(é c/{yné, sbutecnou vizithou této ] 70% hovézi, 30% vepiové 68 KE

s poﬁo:[iuué 2eme. Jfsou to viastne [aj{ic’éy a 70% beaf, 30% pork 3

E pliene s masem a korewim. Bez tofioto 3 JEHNECI / LAMB 80ke
o pe S . <1 :

g jidla weri wmomé §i predstavit g @ sHousaMmi 58 Ké

g gmziiméou HRostinu. g WITH MUCHROOMS s

o B8 @ SESYREM/WITH CHEESE 68 Ke

a P @ <1

[=4 Zh AR 5 o

a I\ 2 2\ <1

g P @ 8 (2) LuLakesaB 25007

o o 4

8 s 8 . g8 AIA 300 Ke

= j“"é“l’ Hiazvery P"ﬁ“[,” /“;,‘P[”‘ff g (50/50 hovezi/vepiové, 50/50 beef/pork)

S el bl of oueh, ittt et 5 KORE/CHAEKEN 290K

Q A ¥ g . =

S m”/ Spices. 7%6 I[’”’"W Y Zﬁméﬁb use g maso, lavas, Cervend cibule, grandtové jablko, rajcatova

8 ferbs like parsley and cilantro (also 2 omdcka a gruzinské koren (domci chiéb +80 k)

8  called coriander).” Mushrooms may be 8 meat, lavash, red onion, garnet, tomato sauce and

o i o georgian spices (homemade bread +80 K¢)

2 used i place of meat S
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Qonooononoonoosooooncnoaoc®




Hlawni Jia((o/ Main Courses

SASLIK / SHASHLIK

VEPROVY / PORK 355 Ké
350 gr
KRUTI /TURKEY 349 K
350gr
KURECI / CHICKEN 339 ké
350gr
JEHNEC / LAMB 550 Ké
na objednani / to order 600 gr

maso, lavas, Cervend cibule, grandtové jablko, rajcatovd
omdcka a gruzinské koreni (domdci chléb +80 K¢)

meat, lavash, red onion, garnet, tomato sauce and
georgian spices (homemade bread +80 K¢)

CASUSULI/CHASHUSHULI

Dusené hovézi maso v rajcatové omdcce
s cibuli, cesnekem, gruzinskym korenim
a Cerstvym koriandrem.

375 Keé
400 gr

Tender beef stewed in a rich tomato sauce
with onions, garlic, Georgian spices and fresh coriander.

@ ODZACHURI / 0JAXURI

©

345Ke
350 gr brambory, 250 gr masa 600 gr
(vepiové nebo kureci) nebo houby,

Cesnekovd omdcka a gruzinské koreni

350 gr potato, 250 gr meat (pork or
chicken) or mushrooms, garlic sauce
and georgian spices

AIACOMBO

pro 6 osob / for 6 people
2,5 kg masa: kureci, vepfove a krati $aslik, kureci
AIA lula kebab, zapecené brambory, marinovand
zelenina a 3 druhy omacky

+APCHAZURA or KUPATI

3500 Keé

2,5 kg of meat: chiken, pork and turkey shashlik,
chicken and AIA lula kebab, backed potatoes,
marinated vegetables and 3 kinds of sauce
+APKHAZURA or KUPATI

S

- recommended with homemade bread + 150 K¢
- doporucujeme s domdcim chlebem +150 K¢




Hlawni JWO/ Main Courges

APCHAZURA / APKHAZURA 380 Ké

Grilovand Gruzinskd kotleta: hovézi a 400 gr
veprové maso, cibule, gruzinské horské

koreni, pepr; sil, obalend ve vepfovém

plstnim sadle

Grilled Georgian chop: beef and pork,
onion, Georgian mountain spices, pepper,
salt, coated in pork felt fat.

KUPATI 380 Ké

” Gruzinskd klobdsa z mietého veprového 400 gr

a hovéziho masa, pepre a cibule, dristdl,
gruzinské horské koreni

Georgian sausage made of minced pork
and beef, pepper and onion, barberry,
Georgian mountain spices

KRUPAVE KURE TABAKA 385Ke
s ofechovou omackou (BaZe) 500 gr

CRISPY CHICKEN TABAKA

with walnut sause (Bazhe)

(4) ADZABSANDALI 305 K¢
AJAPSANDALI 500 gr
Zeleninové soté: lilek, cervend paprika,
rajcata, cibule, cesnek, koriandr, bazalka

Vegetable sauté: eggplant, red pepper,
tomatoes, onion, garlic, coriander, basil

SKMERULI/ SHKMERULI 375KE
Pecené kue s omdckou ze Smetany a 500 gr
Cesneku, poddvané v ketsi (hlinéna

zapékaci miska)

Roasted chicken with sour cream and

garlic sause, served in a “Ketsi” (clay dish)




MADAME BOVARY
ifeci maso s bramborami, houbami a
u se syrem (suluguni) nahore.
Chiken backed with potatoes, mushrooms, and

nerously covered with
cheese (suluguni)

MADAME BOVARY VEG
Zapecené brambory s houbami a
majonézou se syrem (suluguni) nahore.
Backed potatoes with mushrooms, and

mayonnaise, generously covered with
cheese (suluguni)

%

CACHOCHBILI/ CHAKHOKHBILI

Gruzinskd ndrodni specialita, pripravena
ureciho masa, ra koriandru, papriky,
cesnekem a orientdlnim korenim.

Stewed chicken with tomato, coriander,
pepper, garlic and fresh herbs.

LOBIO

fazole s orientdlnim korenim, poddvdme
s Cervenym zelim

375Keé
600 gr

290 Ké
500 gr

beans with oriental spices, served with red cabbage

- recommended with homemade bread + 1
- doporucujeme s domdcim chlebem +150




Predkriny/ Slaiter

1Y PKHALI® 165 Ké
% dle denniho nabidku / by daily offer min 3 ks/psc
nakrdjend zelenina, viasské orechy, orientdlni koreni
vegetables to choose from, walnuts, oriental spices

@ APPETIZERS PLATE '*"¢ 625K
pkhali 5 kus, mchadi 3 kus a syr ricotta
pkhali 5 psc, mchadi 3 psc and cheese ricotta

(3% cruzinsky saLaT® 290 K¢
rajcata, okurky, paprika, cibule, orechy, 600 gr

koriandr

GEORGIAN SALAD?®
tomatoes, cucumbers, peppers, onions,
walnuts, coriander

@ SALAT CAESAR /CAESAR SALAD’ 310 K&

400 gr
(5) RECKYSALAT/GREEKSALAD’  290Ké
600 gr
@ MIX SOLENJE / PICKLES MIX 259 K¢
400 gr

4z~ - recommended with homemade bread + 150 K&

- doporuéujeme s domdcim chlebem +150 K&

Qfﬂuli je tradiai gmziméé /’i/lo
2 naﬁrd/‘ené a mleté zeleniny, robené

2 lillu, Spewitu, fazoli, iepy a kombinované

s mletymi V[a!:éymi oﬁecﬁy, octem, cibuli,
Cesuekema 5y[inéami. Spo(ec’uou slozbou viech
variant pkhali je pyré 2 viadsbjch ofechic

oo

Whali is a tradfional @) =

eorgian /;54 o] cﬁoppe/ ® '}4’" C/
S 34 e

minced vegetables, made o
eggplant, spinad{, beans, beets and
combined with groum/ walwts, vinegar,
onions, garlic, and 4er5.1, 4@ common

ingredient of all variations of phhali

is pureed walut sauce.
®oonoocoooocooaocacaocacaocacc’
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Predkriny/ Slarter

SALAT S KURECi MASEM’ 270 Ké

kure, kukurice, paprika, okurka, majonéza 300 gr

SALAD WITH CHICKEN’

chicken, corn, paprika, cucomber, mayonnaise

KURECI SALATS ANANASEM "
kufg, ananas, paprika, viassky ofech,
majonéza

CHICKEN SALAD WITH PINEAPPLE "®

chicken, pineapple, paprika, walnut, mayonnaise

Piilohy/ Side Dishes

AMERICKE BRAMBORY 175 Ké
zapecené brambory poddvané 400 gr
s majonézovou omdckou

AMERICAN POTATOES

baked potatoes served with mayonnaise sauce
BRAMBORY s koprem
POTATOES with dill

295 Ké
300 gr

175 Ke

400 gr =, =

Owdcky/ Sances

TKEMALI CERVENE

sladkokyseld, mirné pdliva ervend gruzinska
omacka s bylinkami

sweet and sour red georgian souce with herbs

TKEMALI ZELENE

sladkokyseld, mirné pdlivd zelend gruzinska
omacka s bylinkami

sweet and sour green georgian souce with herbs
SATSEBELI

rajéatovd gruzinska omacka s bylinkami

tomato georgian souce with herbs

SMETANA /SOUR CREAM

SMETANA s ¢esnekem a koprem
SOUR CREAM with garlic and dill
ADZIKA / ADJIKA

doméci Gruzinskd pikantni omdcka
homemade Georgian spicy sauce




Cruzingkd Vino/ Georgjian Wine

ALAZANI VALLEY 120 K& / 600 Ké KINDZMARAULI 139 KE/ 695 KE
dké vino 0,151/0,751 e /ino 0,151/0,751
white wine

139KE/ 695 Ké KHVANCHKARA 255 K¢ /1275 Ké
0,151/0,751 premium 0,151/0,751
dry red wine polosladké vino

t red wine
TSINANDALI 129 KE / 645 Ké

i ots1/0751 Teple n@ge/frfarprmkg
RKATSITELI 129 KE / 645 Ké ;

bile suché v 0151/0,751 TURECKA KAVA 85K
dry white wine TURKISH COFFEE

MUKUZANI 139 KE /695 K¢ ¢ 90 KE /190 Ké
Cervené suché vino 0,151/0,751 a ‘for choos: 350mi/11
dry red wine

SAPERAVIQVEVRI 255KE /1275 KE

premium 0,151/0,751 i = )
& suché vino MAME TAKE DENNI NABIDKU DEZERTY

dry red wine ALSO WE HAVE DAILY DESSERTS

©00000000000000000R_0R0A0R0A0R0D0A0NON000000000000000000000000R0R0N0N0Y,,
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Georgia is generally considered the ‘cradle of wind, as archacologists have traced the world's
first buown wine creation back to the people of the South ©aucasus in 6,000@6,
georgiu'l fascinatin winemaéing includes more than 500 imﬁgem)u! grape varicties. @f the
more than 123000 acres planted, 75% are plasted to white varicties and 25% to red.
oA important and wiique_part of winemaking in Georgia includes the use of egg~shaped
clay vessels called qvevri, %ﬁem large, fandmade vessels are buried in the grom(/ to fielp
coutrol the temperature during fermentation. Tradifionally, Georgian wines carry the name of the
Source region, district, o village, much lite French regional wines such a3 Qor/mux or
Qurgundy As with these ?rencﬁ wines, georgian wines are usually a blend of two or wmore
grapes. Georgian wines are classified as sweel, semi~sweel, semi~dy, dy, fortified and sparkling.

e semi—sweet varicties are the wmost popular,
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gmzie je obecné povaiovina 2a “bolébbu vina protole archeologové vystopovali prvii 2udmou
vjrabiji vina wa svéte 2pit & obyvatelion jisie Ravkazu 6000 pied nf). Gruzinské
fa!cinujici vinarstvi Zafimu/'e vice nez 500 d{)momd?cfi ofkid frozmi. Z vice nez 123 000
fhektaru tvori 750/0 vysazeno na bile oﬁfm@ a 25% Cervené. Qidesiton a je/t‘nec'nou Soucasti
vinaistvi v gruzii je pouziti 4linénycﬁ nadob ve tvaru vejce zvanycfi ”Qvew‘lﬂ. Tyto velbs,
une vyréé(mé ndt/oéy jsou 2afirabané v 2emi, aéy pomoﬁ[y regulovat teplotu bilem
fermen[ace‘ Tradicne gruzin.{éﬁ vina nejsou nazev zdf‘ojovélfo regionu, okresit, nebo vesmice,
podobué jako francouzski regiondli vina, jako je Pordeanx nebo Purgundsbo, Stejué jako
u techto franwuz'jéycﬁ vin, jsou ta gmziméﬁ oévyé[e smési dvou wnebo vice dudlic frozuit.
gmzimléd vina jsou élu.{ififovém /‘«40 Sladka, po[o&[a/éd, suchd, po/omclfé, d\(ejoéligznéﬂi
jsou polosladlé odisdy.
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Heatkottoficky Viipoje Akotolcky Veapeje/ Aeohofio Drinks
GRUZINSKA LIMONADA ZEDAZENI 85 Ké

na vybér ), Gruzinské pivo / Gergian beer; 12° 051

GEORGIAN LEMONADE .
e PILSNER URQUELL 780K5c/

STAVA / JUICE KOZEL 68 KE

na vybér / for choose cerny / black 051

svétlé / light
COLA L . .
CACA/CHACHA 129 K¢ /1299 Kc
BORJOMI 0051/051

Gruzinskd Ini vod . < v
Goruion oottt KOKAK / COGNAC 169 KE /1699 K&
0051/051

00Q000000000000000000000,
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BIRELL " v

e vybér / for choose FINLANDIA 19 KE /1299 Ké
’ 0,051/0,751

NATURA VODA/WATER

neperlivd / non-carbonated

jemné perlivd/ finely sparkling

VODA /WATER




SEZNAM ALERGENU

publikovany ve smérnici 2000/89 ES od 13.12.2014 smérnici 1169/2011 EU
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