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Kubdari 155

(pot pie khachapuri
with spicy minced meat)

Ossetian khachapuri 109

(pot pie khachapuri
with Suluguni cheese
and mashed potatoes)

Adjarian 125
Khachapuri

(boat with crispy crust,

filled with hot cheese,
flooded out with raw egg
on top)

Megruli 145
Khachapuri

(pot pie khachapuri
with melted cheese
and crispy cheese crust)

Penovani 114

(khachapuri with cheese
in a puff pastry envelope)
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Khachapuri

Specialty 165
Khachapuri

(pot pie khachapuri with

chicken, mushrooms and

cheese)

Khachapuri with 120
spinach
(boat with crispy crust,

filled with hot cheese,
herbs and spinach)

With herbs 114

(pot pie khachapuri with
Imeretian cheese and
aromatic herbs: tarragon,
cilantro, parsley)

Imeretian 132
Khachapuri

(pot pie khachapuri stuffed
with Imereti cheese)

Own baking shoti 32
bread




Khinkali

TRADITIONAL"

*The price is per 1 pcs.
One portion eqval 4 pcs

With chicken 20
MiX (pork and veal meat) 20
With veal meat 20
With lamb meat 22
With cheese 20
With mushrooms 20

With spinach 20
and mushrooms

With potatoes 20

FRIED" 26

With chicken, with veal meat,
mix, with lamb meat, with cheese,
with mushrooms, with spinach
and mushrooms, with potatoes

Sauces

Adjika

Satsebeli (tomato sauce)
Narsharab (pomegranate sauce)
Bage (walnut sauce)

Tkemali (plum sauce)
Tkemali green

Matsoni

Sour cream

BPREE88888




Soup

Batumi fish catch 124

Lentil ceamsoup 78

Shourpa IV
Kharcho 96
Mushroom cream

soup /8
Chicken broth /4
Okroshka 69

Side
dishes

Boiled rice 60

Buckwheat porridge 57
with mushrooms

Couscous 57
with vegetables

Spinach stewed in 74
white wine

Mashed potatoes 59

Fried potatoes 59




Starters |,
and Salads ;

Georgian lobio 18
salad

Plateau of brines 229

Mixed pkhali with gq
walnuts

(beetroot, spinach, carrot and
beans)

Chicken satsivi 109

(tender chicken in nut sauce)

Kuchmachi 116
from chicken liver
with Naduhy cheese

Salad with turkey 157
and caramelized pear

(mix of salads, tender turkey
fillet and caramelized pear
in honey-mustard sauce)

Puff salad with 11
pepper



Starters
and Salads

Salad with salmon 209

Salad with chicken 130

in honey-mustard sauce

Delicate salad 115
of baked vegetables

Vegetable salad 110
with nuts

Roasted eggplants 134
rolls

(filled with walnuts and
georgian spices)

Cheese assortment 190

Assortment of meat 199

Salad with 109
tomatoes and
nadugi cheese

Fresh vegetables 165
and fragrant
greens




Hot
dishes

Tapaka Chicken

with a crispy crust

Chalagach

(baked veal on bone.
Served with baked
potatoes and satsebeli
sauce)

Chashushuli

(veal stew with tomatoes
and red wine)

Dolma

(traditional dish
in grape leaves)

Duck leg

with baked apple in sweet
sour sauce

Metekhi

(baked potatoes
with pork and mushroom
under the cheese)

Chakhapuli

with tarragon

Beans lobio
with potherbs

Rack of lamb

Rack of calf

172

154

196

149

253




Hot
dishes

Trout 268

with pomegranate sauce

Fishy Chkmeruli 198

(red perch fillet, potatoes
and broccoli backed in
creamy-mustard sauce)

Meat with 139
eggplant in
Georgian

(pork, eggplant, carrots, onions)

Salmon Steak 299

Odzhahuri 144

(Georgian family dish

made of pork with
fragrant potatoes)

Chkmeruli 172
(Tapaka Chicken
in sour cream sauce)

KEBAB

Chicken 155

Beef 169
Lamb 180




Desserts

Honey Cake 89

Esterhazy 89
Zgapari 19 ,‘
Chocolate and 89 e
nuts cake

Napoleon 89

Chocolate cake 89

Banana brownie 89

Churchkhela 99

Baklava (100 g 69

Cheesecakes 98

with sour cream

Ice-cream 32

(strawberry, vanilla,
chocolate)

PENOVANI 88
Raspberry

Strawberries
Berries
Cherries

Strawberries and banana
Cottage cheese,

dried apricots and raisins




Tea

HOT TEA COCKTAILS
Sea buckthorn
with figs 600
Ginger tea 600
Berry mix 600
Milk Assam 600
Pear 600
EXCLUSIVE
GEORGIAN TEA
(based on grassy collection|
Piquant 600
Pomegranate 600
Spicy 600
Barberry 600
With thyme 600
TEA

Assam 400
Mountain herbs 400
Sencha 400
Jasmine 400
Earl Grey 400
Rooibos 400

Fruit )

64
64

64
64
64

56
56
56
56
56

48
48
48
48
48
48
48




COFFEE
Americano 80 35
Espresso 30 35
Decaf 80 40
Cacao 20 40
Cappuccino 20 45
Latte 20 45
Irish coffee 180 155
Chicory 30 35
Cappuccino 15 35

WATER
Bonaqua still/sparking. 330 39
Borjomi 500 /8
Nabeghlavi s0 92

San Benedetto still/sparkiing 250 82
San Benedetto still/sparkiing 750 132

JUICES AND NECTARS

Cranberry juice 200 29
Choice of juices Rich 250 27
Bottled juice Rich 200 40

(apple, orange, cherry, peach)

SOFT DRINKS

Coca-Cola 250 39
Coca-Cola Zero 250 39
Fanta Orange 250 39
Sprite 250 58
Schweppes 250 40

(Indian Tonic, Bitter Lemon,
Pink Grapefruit, Classic Mojito)

Burn Original 250 55
fuzetea Rose 500 39
fuzetea Peach 500 39

Ayran 2508 25

SUMMER GEORGIAN LEMONADE

Tarragon
Cream Soda
Saperavi
Dushess
Barberry

CHEF’S OFFER

Cucumber-mint
Strawberry-basil
Blueberry-thyme
Tarragon-raspberry
Sea buckthorn-orange
Currant

Passionfruit

Mojito NA

HOMEMADE

Fig
Red basil
Tarragon

<NATAKHTARI> IN BOTTLE

Tarragon
Pear
Cream
Feijua

FRESHLY SQUIZED JUICES

Apple
Carrot
Orange
Grapefruit
Lemon
Pineapple

500
500
500
500
500

320
320
320
320
320
320
320

320

250
250
250

500
500
500
500

250
250
250
250
250
250

54
4
54
54
54

68
68
68
68
68
68
68

68

32
32
32

/9
/9
/9
/9

68
68
/8
88
92
160



APERITIFS

Martini Bianco 50
Aperol 50
Campari 50
GEORGIAN
HOMEMADE LIQUEUR
Horseradish 50
Warming 50
Fragrant Field 50
Honey wine 50
Romantic candy 50
Cherry 50
Plum 50

ICE COLD SHOT

Jagermeister 50

VODKA
RADA Premium Classic 50

Kozatska Rada
classic )

Kozatska Rada

pepper 50
Persha Hildia
/Znatna )

48
54
58

64
64

64
64
64
64
64

98

58

39

39

42

IMPORTED VODKA

Smirnoff Red No.21 50
Finlandia Classic 50
Finlandia Cranberry 50
Finlandia Grapefruit 50
WHISKEY

The Singleton

of Dufftown 12 YO 50
Johnnie Walker

Black Label 12 YO 50
Johnnie Walker Red Label 50
Bushmills Original 50

Jack Daniel’s Old No.7 50

Jack Daniels Tennessee

Honey 50
Bulleit 50
Glenmorangie 50

The Original 10 Years
GIN

Gordon's London Dray 50

GEORGIAN BRANDY

AND CHACHA
Brandy Gurji 3 * 50
Brandy Gurji 4 * 50
Brandy Gurji 5 * 50

Chacha Badagoni Classic 50
Chacha Badagoni Original 50

/8

64
64

64

168

198
126

138
132

14

175
235

98

60
62
64
/2
T



COGNAC/ BRANDY

Remy Martin

VS Superieur 50
Remy Martin VSOP 50
St. Remy VSOP 50

RUM
Captain Morgan
Original Spiced Gold 50
Captain Morgan
Dark Rum 50
TEQUILA
Jose Cuervo
Especial Silver 50
Jose Cuervo
Especial Reposado 50
BEER
Chernihivske 330
Chernihivske 500
Stella Artois 330
Stella Artois 500
Hoegaarden 330
Hoegaarden 500

274
435
55

88

96

118

124

42
56
52
/6
/8
108

BOTTLED BEER

Stella Artois NA 500

Corona 330
LIQUEUR

Baileys The Original 50
SPARKLING COCKTAILS
Aperol Spritz 200
Martini Royal 200
Hugo 200

CLASSIC COCKTAILS
Mojito 350
Bloody Mary 300
Clover Club 150

HOT COCKTAILS

Mulled wine white 200
Mulled wine red 200
Hot cherry 200
Hot sand 200
Aroma 200

Hawthorn Giorgio 200

/8
/9

12

126

120
126

15
/4
105

96
96
/8
/6
/8
120
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GEORGIAN WINES
HOUSE WINE
House white
House red

GEORGIAN PUNCH

On white wine

On red wine

WHITE WINES
vishi (Badagoni) semi-sweet

Tsinandali (Badagoni) dry

Alazani Valley (GURJI) semi-sweet
Vazisubani (Badagoni)

Goruli Mtsvane (Chateau Mukhrani) dry
Badagoni Kahetian Noble White
Badagoni Alaverdi Tradition white dry
Badagoni Manavi white dry

RED WINES
Kindzmarauli (Badagoni) semi-sweet

Mukuzani (Badagoni) dry
Saperavi (Badagoni) dry

Alazani Valley (GURJI) semi-sweet
Badagoni Kahetian Noble Red
Khvanchkara (Badagoni)

Badagoni Alaverdi Tradition red dry

150

150

250

250

bottle

/50

/50

750

750

750

750

/50

/50

/50

/50

/50

750

750

750

750

92
92

/8
/8

610
425
384
468
898
828
3580
820

650
675

435

424

970
1095
3800

glass
150

150

150
150

150

122
96

142
142
98



ROZE WINES
Saperavi roze (Badagoni) dry

SPARKLING WINES

Badagoni white, semi-sweet
Badagoni white, semi-dry
Badagoni red, semi-sweet

Badagoni rose, semi-sweet

Badagoni white brut

WHITE WINES

Pinot Grigio, Valdadige (Castaitorre) 2014
Pierre Chainier Sauvignon Blanc

Cour de Poce Loire IGP
Domini Veneti Soave Classico

Maison Castel Sauvignon Blanc
Latinium Gewurztraminer

Shenk, Cantine di Ora Soave DOC
Cartaval Chardonnay

Pinot Grigio DOC Delle Venezie
white dry

Trebbiano IGP white dry

bottle

750

750

750

750

/50

/50

750

750

750

/50

/50

/50

750

750

/50

830

490
490
468

586
586

480

565
880

686
618
374
445
990

/60

glass

150 120

150 98
150 98

150 104

150 113
150 176



RED WINES

bottle

Cantina di Negrar Valpolicella 750
DaDa Art Wine No. 1 750
Sensi Chianti Dalcampo 750
Malbek Callia Alta, Salentein 750
Shiraz Reserva (Tarapaca) 750
Merlot Reserva (Montes) 750
Sangioveze IGP red dry 750
Refosco IGP red dry 750

SPARKLING WINES

Prosecco Frizzante Terra Serena 750
Marengo BRUT (Ukraine) 750
g _ - |

660
830
6/0
650
699
177
830
840

8/8
358

glass

150 132
150 166

150 166




Free shipping of Georgian food

Order and

get bonuses

10% CASH BACK FROM EACH ORDER

1002
=
=

+ 100 BIRTHDAY BONUS

+ 50 POINT FOR REGIST|
IN THE LOYALTY PR

\
0°
\J/

-15 % DISCOUNT ON THE
SELF-PICKUP ORDER

F ®

1 POINT = 1 HRYVNIA

[ )
=S
[

PAY WITH POINTS UP TO 50% OF THE CHECK l

DELIVERY: 044 230 88 88
www.tarantino-family.com




“Khachapuri and Wine

6eordidn cafe

Kyiv
2/1 Borysa Hrinchenko str 176 Antonovycha str
(Maydan Nezalezhnosti metro (Ocean Plaza Mall)
station) 050 414 55 51
050 460 44 45
13B Akademika Glushkova av.
57/3 Velyka Vasylkivska str (Magelan Mall)
(Olimpiyska metro station) 050 418 13 03
050 448 40 33
27 Petro Sagaydachniy str
29 Dragomanova str 050 324 77 17
(Pozniaky metro station)
050 403 33 18 18 Tymoshenko str
(Minska metro station)
43/2 Mayakovskogo av. 050 414 55 43
(Festivalny shopping center)
050 43 56 500 #  3A Swyatoshynska str
(Svyatoshyn metro station)
13 Gnata Yury str 050 384 38 88
095 280 84 09

8 Moskovs,ka str

(Arsenalna metro station)
095 272 33 31

DELIVERY:
044 230 88 88

[f] hachapuricafe ) hachapurikiev WEB hachapuri.kiev.ua

This book contains information about products and its fabricators, which is for sale
at food outlet <Khachapuri and Wine>. The original version of the menu
is available at the customer corner and may be shown by first demand.
Prices are indicated in national currency — hryvnya.



