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Cmc’apun’/ Khachapuri **

ADZARULI/ADJARULI 310 K¢
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 plnéné 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 pIinéné syrem
bread with cheese and egg

310 Kc /470 K
650 gr/ 1200 gr

©

MEGRULI / MEGRULI 340 K¢/ 490 Ke
kynuté testo plnéné dvojitym 700 gr / 1400 gr
syrem

bread with double cheese

LAZURI / LAZURI 290 K¢
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 repou a bylinkami

(estragon a koriandr)

LAZURI with herbhs

bread with cheese, egg, beetroot

and herbs (tarragon and coriander)

KUBDARI 210 K¢
kynuté tésto plnéné masem 250 gr

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




CHACAPURI se $penatem

kynuté tésto plnéné syrem a Spendtem

KHACHAPURI with spinach

bread with cheese and spinach

CHACAPURI s estragonem

kynuté tésto plnéné syrem a estragonem

KHACHAPURI with tarragon

bread with cheese and tarragon

PALACINKY S HOVEZIM

hovézim 70% a s veprovym 30% masem

MEAT PANCAKES
with beaf 70% and 30% pork meat

GRUZINSKY CHLEB

domaci gruzinsky chléb

GEORGIAN BREAD

georgian homemade bread

Decivo/ Eakay b

325 K¢
650 gr

325 K¢
650 gr

135 K¢
3 ks/psc

120 K¢
250 gr

MCADI / MCHADI 75 K¢
kukuricny chléb / corn bread 1 ks/psc
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eﬁaéapuri je specialita gruzinské Luchyne.

Je to sy, 2apeceny v teste Gi bilem
chlebu. éamofny’ ci[éé Se pripravuje

2 éynu{éﬁo testa. 9)0 vyéynuﬁ se testo

rozvali a naplii Syrem, vajicky a podle
rﬁz;zy’cﬁ variand i dal$imi surovinami,
J‘(aplnéné testo se nasledne upece v
2akrytém rozpaleném pekacia pak se

potie maslem.
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Htavni ()Wﬁ/ Main Courses
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@ CHINKALI / KHINKALI S

Blhinkali é'e jedim 2 tradicnich pokrmit MIX 325 K¢

and spices. The fillings of khinkali use
herts like parsley and cilantro (also
called coriander). Mushrooms may be

used in place of meat

na objedndni / to order

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

meat, lavash, red onion, garnet, tomato sauce and
georgian spices (homemade bread +80 Kc)
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Htavni ()WO/ Main Courses

@ SASLIK / SHASHLIK @ ODZACHURI / 0JAXURI 345 K¢
VEPﬁOVY/ PORK 310 KE 350 gr brambory, 250 gr masa 600 gr
350 gr (veprové nebo kureci) nebo houby,
o _ic v cesnekova omdcka a gruzinské koreni
KRUTI /TURKEY 310 Kc
350 gr 3SQ gr potato, 250 gr meat (pork or
. . v chicken) or mushrooms, garlic sauce
KURECI / CHICKEN 290 Kc and georgian spices
350¢gr
JEHNECI / LAMB 950 Kc @ ADZABSANDALI 305 Ké
na objedndni / to order 600 gr AJAPSANDALI 500 gr

maso, lavas, Cervend cibule, grandtové jablko, rajcatova

omdcka a gruzinské koreni (domdci chléb +80 K¢) Zeleninove soté: lilek, cervend paprika,

] rajcata, cibule, Cesnek, koriandr, bazalka
meat, lavash, red onion, garnet, tomato sauce and

georgian spices (homemade bread +80 K¢) Vegetable sauté: eggplant, red pepper,

tomatoes, onion, garlic, coriander, basil
290 K¢
LOBIO
@ 500 gr

fazole s orientdlnim korenim, poddvame
s cervenym zelim

beans with oriental spices, served with red cabbage




Hlawni JWO/ Main Courses

APCHAZURA / APKHAZURA

Grilovana Gruzinska kotleta: hovézi a
veprové maso, cibule, gruzinské horské
koreni, pepr, sul, obalend ve veprovém
plstnim sadle

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

KUPATI

Gruzinskd klobdsa z mletého veprového
a hovéziho masa, pepre a cibule, dristal,
gruzinské horské koreni

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

KRUPAVE KURE TABAKA

s orechovou omackou (BaZe)

CRISPY CHICKEN TABAKA

with walnut sause (Bazhe)

380 Kc

400 gr

380 K¢
400 gr

385 K¢
500 gr

®

AIACOMBO
pro 6 osob / for 6 people

3500 K¢

2,5 kg masa: kureci, veprove a krati saslik, kureci
AIA lula kebab, zapecené brambory, marinovand
zelenina a 3 druhy omacky

+ APCHAZURA or KUPATI

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
SKMERULI / SHKMERULI 375Ke
Pecené kure s omdckou ze Smetany a 500 gr

Cesneku, poddvané v ketsi (hlinénad
zapékaci miska)

Roasted chicken with sour cream and
garlic sause, served in a “Ketsi” (clay dish)




MADAME BOVARY

Kureci maso s bramborami, houbami a
majonézou se syrem (suluguni) nahore.

Chiken backed with potatoes, mushrooms, and
mayonnaise, generously covered with
cheese (suluguni)

& MADAME BOVARY VEG 345Ke
450 gr

Zapecené brambory s houbami a
majonézou se syrem (suluguni) nahore.

Backed potatoes with mushrooms, and X ¥
mayonnaise, generously covered with CACHOCHBILI /CHAKHOKHBlLI 375Ke
cheese (suluguni) Gruzinskd ndrodni specialita, pfipravena 600 gr
Z kureciho masa, rajcat, koriandru, papriky,
Cesnekem a orientdlnim korenim.

Stewed chicken with tomato, coriander,
pepper, garlic and fresh herbs.
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Predkrmy/ Slaifer
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165 K¢
3 ks/psc

PKHALI®
LILEK, SPENAT, MRKEV
EGGPLANTS, SPINACH, CARROTS

nakrdjend zelenina, vlasské orechy, orientdlni koreni
vegetables to choose from, walnuts, oriental spices

APPETIZERS PLATE *"® 625 Kc
pkhali 5 kus, mchadi 3 kus a syr ricotta

pkhali 5 psc, mchadi 3 psc and cheese ricotta
GRUZINSKY 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
RECKY SALAT/GREEK SALAD” 290 K¢
600 gr
MIX SOLENJE /PICKLES MIX 259 Ké

400 gr

<,
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Phhali je tradicni gruzinské jidlo 2
nakrdjené a mleté 2eleniny, vyrobens
2 lilku, Spewdtu, fazoli, fepy a

kombinované § mletymi vlaiség\}mi ofechy,

octem, cibuli, éesnekbem a ylinéami.
Spolecnon sloskou viech variant phali
je pyré 2 viaiskych ofech.

khali is a traditional
eorgian dish of chopped
and winced vegetables, made
of eggplant, spinach, beans, beets and
combined with grownd walwuts, vinegar,
onions, gar/ic, and ferbs. e common
ingredient of all variations of pkAali
is purced walwd sauce.
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SALAT S KURECI MASEM’ 270 K¢

kure, kukurice, paprika, okurka, majonéza 300 gr

SALAD WITH CHICKEN’

chicken, corn, paprika, cucomber, mayonnaise

& 2 . 78 v
KURECI SALAT S ANANASEM 295 K¢

kure, ananas, paprika, vliassky orech,
majonéza 300 gr

CHICKEN SALAD WITH PINEAPPLE"®

chicken, pineapple, paprika, walnut, mayonnaise

Prifohy/ Side Dishes

AMERICKE BRAMBORY 175 Ké

zapecené brambory poddvané 400 gr
s majonézovou omackou

AMERICAN POTATOES

baked potatoes served with mayonnaise sauce

BRAMBORY s koprem 175 K¢
POTATOES with dill

400 gr - =

TKEMALI CERVENE

sladkokyseld, mirné paliva cervena gruzinska
omacka s bylinkami

sweet and sour red georgian souce with herbs

TKEMALI ZELENE

sladkokyseld, mirné paliva zelend gruzinska
omacka s bylinkami

sweet and sour green georgian souce with herbs

SATSEBELI

raj¢atova gruzinska omacka s bylinkami
tomato georgian souce with herbs

SMETANA /SOUR CREAM

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

domaci Gruzinska pikantni omacka
homemade Georgian spicy sauce



Cruzingka Vino/ Gem"giﬂm Wine

ALAZANI VALLEY 120 K¢ / 600 Kc KINDZMARAULI 139 Kc / 695 K¢
bile polosladké vino 0,151/0,751 Cervené polosladké vino 0,151/0,75 1
semi-sweet white wine semi-sweet red wine

SAPERAVI ]39KE/ 695 K¢ KHVANCHKARA 255 KE/ 1275 K¢
Cervené suché vino 0,151/0,751 premium 0,151/0,751
dry red wine cervené polosladké vino

semi-sweet red wine
TSINANDALI 129 K / 645 K¢
bile suché vino 0,151/0,751 ( i 2 . .
dry white wine T@p (@ nﬂpﬂ (Q/Hﬁrpﬂﬂkg/
RKATSITEL 129 KE / 645 K&

bile suché vino 0,151/0,751 TURECKA KAVA 85 K¢
dry white wine TURKISH COFFEE

MUKUZANI 139 Ké / 695 Ké CAJ /TEA 90 K¢ /190 K¢
Cervené suché vino 0,151/0,751 na vybér / for choose 350ml/11
dry red wine

SAPERAVI QVEVRI 255 K¢ /1275 Ké

premium 0,151/0,751 , o
cervené suché vino MAME TAKE DENNI NABIDKU DEZERTY

dry red wine ALSO WE HAVE DAILY DESSERTS
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georgia is gewerally considered the ‘cradle of wine', as archacologists have traced the world's
first buown wine creation back to the people of the South zaucasus in 60008,
Georgia's fascinating winemaking includes more Hhan 500 indigenous grape vavieties. Of the
more than 123,000 acres plmdea’f 75% are plmde/ to white varieties and 25% A
A impotat and wiique part of winemaking in Georgia includes the use of egg~shaped
clay vessels called qvevri. %ﬁese large, handmade vessels are buried in the ground to felp
control the temperature during fermentation %mcﬁfionally, Georgian wines carry the name of the
source region, district, ox village, much like ?renc/i regional wines such as Qorc/eaux or
Qurgumﬁ/. cAs with these ?reucﬁ wines, Seorgian wines are usually a blend of two or more
grapes. Georgian wines are classified as sweet, semi~sweet, semi~diy, dry, fortified and sparkling.
fle semi~sweet varieties are the most popular.
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Gruzie je obecne povasovina 2a “kolébbu vind' protose archeclogové vystopovali prvii amdamon
vjrabéji vina na svete 2péet € obyvatelion jizwio Ravkazu 6000 pied nll. Gruzinske
fascinujici vinaistvi 2atrnuje vice nez 500 domorodych odiid frozwir. Z vice wez 123 000
fhektaru tvoii 75% vysazeno wna Gilé odiidy a 25% cervené. QDiesiton a jedinecnou Soucésti
vinaisti v Gruzii je powsiti Alinenjch nidob ve tvaru vejce 2vamych “Qvevi”. Tyto velke,
rucne vyrabené nadoby jsou 2afirabané v 2emi, aby pomohly regulovat teplotu biliem
fermen{ace. Tradicné gruzim’éd vina nejsou mazev zcﬁ‘ojovéﬁo regionu, okresit, nebo vesnice,
podobé jako francouzski regionabi vina, jako je PBordeaux nebo Burgundsbo. Stejué jako
u_techto francouzskych vin, jsou ta gruzinska obvykle smesi diou webo vice diulin hiroznit
gruzinséd vina jsou éla-sifiéovdna jaZo sladka, polosla/éd, sucha, po(o.fucﬁd. J(ejoﬁligenéj-fi

jsou polosladké odiidy.
&
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Veatkohoficki Vapaje/ Seft Drinks

95 Ké /195 Ke NATURA VODA/WATER 55 K¢

0,331/11 neperlivd / non-carbonated 0331
jemné perlivd/ finely sparkling
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DOMACI LIMONADA
HOMEMADE LEMONADE

GRUZINSKA LIMONADA 65 K¢
na vybeér 051

GEORGIAN LEMONADE

for choose

Akoholicky Viipoje/ AYeohofio Drinks

ZEDAZENI 85 K¢
65 K& Gruzinské pivo / Gergian beer; 12° 051

STAVA /JUICE

na vybeér / for choose

COLA 60 K¢

PILSNERURQUELL 68 K¢
051

KOZEL 55 K¢

BORJOMI 75 Ké éerny / black; 10° 051

Gruzinskd minerdlIni voda
Gergian mineral water

BIRELL

na vybér / for choose

VODA /WATER

perliva; neperliva / carbonated; non-carbonated

051
48 K¢
03/

120 K¢
08/

CACA /CHACHA

KONAK / COGNAC

FINLANDIA

119 Ke /1299 Ke

0051/051

150 K¢ /1699 Ke

0,051/051

19 Ké /1299 Ke

0,051/0,751




RUSSIA LECHKHYMI

ABKHAZIA

AUt
SAMEGRELO

L2 %"

BLACKSEA

GUYRIA
e

IMERET] MUSKHET

ADJARA

TURKEY

ARMENIA

KAKHET!

KRARTLI

AZERBAIJAN
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SEZNAM ALERGENU

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

OBILOVINY OBSAHUJICI LEPEK

psenice, Zito, jeCmen, oves, Spalda, kamut nebo jejich hybridni odridy a vyrobky z nich
KORYS| B T

a vyrobky z nich

VEJCE

a vyrobky z nich
;'. :,‘»
&

RYBY

| ) G
a vyrobky z nich ?\

PODZEMNICE OLEJNA (ARASIDY)

a vyrobky z nich

SOJOVE BOBY (S0JA)

a vyrobky z nich

MLEKO

a vyrobky z néj

06000000

SKORAPKOVE PLODY

mandle, liskové orechy, vlasskeé orechy, kesu orechy, pekanové orechy, para ofechy,
pistacie, makadamie a vyrobky z nich

CELER

a vyrobky z néj

HOROCE
a vyrobky z ni

20
SEZAMOVA SEMENA (SEZAM)

a vyrobky z nich

OXID SIRICITY A SIRICITANY

v koncentracich vyssich 10 mg, ml/kb, I, vyjadreno SO2

VLCI BOB (LUPINA)

a vyrobky z néj
MEKKYSI

a vyrobky z nich
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