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XOJTOAHI BAKYCKMU
STARTERS

ITaaro iTaaiiicbkmx Aeaikarecis
Plateau of Italian delicacies

[TAATO AOMAIIIHBOTO IEUCHOTO M'siCa
Plateau of homemade roasted meat

[TaaTo BUIIYKAHUX CHPiB
Plateau of exquisite cheeses
Bapeni paxn

Boiled crayfish

Mixkc 6pyc1<eT 3 AOCOCEM, MTPOLIYTTO, MOLAPEAA
Mix bruschetta with salmon, prosciutto, mozzarella

Tpeub}(mﬁ CaAaT B Cy4acHil iHTeprpuTarii

Grecek salad in a modern in terpretation

Bypara Monapeaa 3 pyKOAOIO T2 B'SACHUMM TOMATAMM
Brown mozzarella with arugula and sun-dried tomatoes

[kpa 1K 3 TpiHKaMm 3i 3AaKOBOTO XAi6a Ta KOMMIEHUM MacAOM
Pike caviar with cereal bread croutons and smoked butter

[kpa YepBoHa 3 TOCTamu 3 HIAOTO XAiba Ta BEPIIKOBUM MACAOM
Red caviar with white bread toast and bucter

HOpBC)KCbKVlT‘/II OCCACACIIDL 3 I‘piHKaMVI Ta KapTONACHO
N‘lﬂ‘u'cgia;? hCJ‘I’ng wifh croutons [lﬂd PO(LHOL’S

Kapmauyo 3 caaa 3 rpiHKamMm Ta JACHUKOM
Lard carpaccio with croutons and gar/ ic

FAPAYI 3AKYCKHU
HOT APPETIZERS

Yimivanra 3 cupom, ToMaTamn Ta 6a3naixom
Pita bread with cheese, tomatoes and herbs

PyAeT 3 KpOAMKaA B OCKOHI 3 TPIO(EABHOIO MACTOI,
MOPKBSHVM MYCOM Ta COTE 3 OBOUIB

Rabbi[ J‘OU”C wi[h curcuma, carrot pure LU'ld SC[ZSOHLI[ 'UCgC[[Zb]CS

Kaunna rpyaka 3 mope 3 6aTaTy Ta CAPKEI0
Duck breast with sweet potato pure, rosemary sauce,
green peppercorn and aspargus

& &

AOCOCh 0OBCMAKEHMI B TTAHKO 3 COYCOM HALMKi
Salmon ﬁ‘ica' n panko with tsacsiki sauce

HapOBm?l cibac 3 oBouammn
Steam sea bass with vcgcfablcs
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CTPABU HA KOMMAHIIO
DISHES FOR COMPANY

XAYAITYPI TIAATO: Xayamypi MO-MUIPEABCHKH,

Xavanypi 3 M'acoM, Xaganypi mo-aAKapchKH,

Xayamypi 3 OAMBKAMM, TOMATAMM Ta COYCOM TIECTO 920 ¢
KHACHAPURI PLATEAU: Megreian khachapuri,

Khachapuri with meat, Adjara Elmchapuri,

Khachapuri with olives, tomatoes and pesto sauce

[TVIBHE TTAATO: kapronasni girncen, gincu 3 6eKOHy, apaxic COAeHMM,
cyxapi, TpiciHi, aHUOyCH CylICH], CUAXKYK, 6aCTpra 500 ¢
BEER PLATEAU: potato c]lips, bacon c]lips, salted peanuts, crackers,

grissini, dried anchovies, sidzhuk, basturma

IMITEPATOPCDBHKE ITAATO: yerpni, A06CTep, MIAaHKO CAPAMHM,

Miali HoBo3eAaHACHKI, BOCMMHIT, callinMmi AOCOCH, TaTaKi 3 TYHILI 2000 g

IMPERIAL PLATEAU: oysters, lobster, punk sardines,
New Zealand mussels, octopus, salmon sashimi, tuna tataki

B B Q MiHIMaabHe 3amo6enHs |

mimimum O"JCY

Kape HoBoseAaHACHKOro ATHATH 100 g 300 g
Chops of New Zealand lamb

Ke6ab 3 1A0BUUMHOIO Ta TPaBamu 100 ¢ 300 g
Kebab with beef and herbs
CBuHHI p€6€§)]_1}1 B coyci BBQ 100 g 3008
Pork ribs in BBQ sauce
Kosbacku cpunni 100 g 200
Pork sausages

8
Kypadi KpUABIA B KMCAO-COAOAKOMY COYCi 100 g 2008
Chicken wings in sweet and sour sauce

PiukoBa hopeab Ha rpuaAi 300 g
Grilled river trout

Aococh Ha TpuAi 100 g 200g
Grilled salmon

OBoui Ha rpnai 100 g 200g
Grilled vegetables

Kapromas saredena 3 carom 100 ¢ 200g
Potatoes baked with lard

Coyc AAKMKA AOMALITHS Coyc Tap Tap Coyc BBQ
Homemade adjika sauce Sauce tar tar BBQ sauce
508 40 50¢ 40 508

CMY3I
SMOOTHIES

CMYBl Pe—eHele MOPKBa ‘Ta KYypK .Ma 250 )Tl[
RL’—L’HCTS}’ carrot L'l}ld turmeric smootnies

CMy3i TOHI3yIOuMit OTiPOK Ta IIMUHAT 250 ml
Smoothie tonic cucumber and spinach

Cwmysi 6aHaH Ta TOAYHULLS 250 ml
Banana and strawberry smoothies

900

750

17000

700
250

9325

90
630
240
150

120

160
180

290



BANIA.EDEMRESORT.COM
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