ARARAT CHACAPURI

ARARAT KCHACHAPURI / APAPAT XAUAITYPH

ARARAT CHACAPURT

SU SURIU IR MESA A:1,3,7 /
WITH CHEESE AND MEAT /
C CbIPOM K MACOM

SU SURIU IR ZALUMYNAIS /
WITH CHEESE AND GREENS /
C CBIPOM M 3EJIEHBIO A:1,3,7

ARARAT CHACAPURT 75
o~
A

SU SURIU / WITH CHEESE / "y
C ChIPOM A:13.7 s




W
CHARCIO SU AVIENA 65
LAMB KHARCHO / XAPUO 13 BAPAHHHBI
Adtri ietidka avienos sriuba / Spjc% casian soup -
with .b ! Kagkazckuii oc Tpelit cym w3y DapaHiHE! "~

r
CHARCIO SU JAUTIENA 5

BEEF KHARCHO / XAPUO C IOBSAJIHHOM
Altri kaukazietidka jautienos sriuba / Spicy caucasian soup
with beef / Kagkazckuii ocTpriii cyn ¢ ropsiHoil

LAMB HASHLAMA / XALUIAMA C BAPAHHHOT
Arméniska avienos sriuba, pagaminia pagal Siaurés
Arménijos tradicijas / Traditional armenian lamb soup /
ApMAHCKHIL ¢y W3 GApAHHHEL, NPHTOTORNCH COMACHO
APMAHCKHM TPAHLHAM Ha ceBepe

A . v Y 5
BORSHCH SOUP / APMAHCKHI1 BOPLL :
Turtingo skonio, arméniikomis Zolelémis praturtinti
bariciai su jautiena A:7 / Beetroot, cabagge soup Armenian
style / Apmarcknii Dopi

AKROSKA 4
AKROSHKA / AKPOLIKA ¥

Vasariska 3alta sriuba su Zalumynais, patiekiama

su keptomis bulvémis A:7 / Cold summer soup served

with fried potatoes / Xonoasstit neTHuii cyn, nonaéres c
sapeHoll kapTolkoi

-k

i
== f"'"'""'.'” Informacija apie patickalo sudétyje esancius alergenus arb i

. sukeliantias medZiagas teiraukités aptarnau) 'mm]o.
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VEGANISKI PATIEKALAI

AN COURSES / 'OPSIYHE BJIKC

| ADZIABSANDALIS s

ADZABSANDAL [ AJUKABCAHJIA

Ant Zarijy kepty baklaZany, papriky, pomidory karstos l;
salotos svieste (veganifka versija su alyvuogiy aliejumi) /
Grilled vegetable salad (ask for vegan version) /

Tennwii canar w3 ogoueil Ha orae

éINGIALDV HAC i

ZHINGIALOV KHAC / JKHHISLIOB XAl

Tradiciniai Arcacho krasto paplotéliai su Zalumynais, pamkuamn
i su macuni uZpilu (galima veganiska versija be padaiﬂ tik su
citrina) A:7 / Greens in bread / 3eneHs B nenénke

Informacija apie patickalo sudétyje esanéius alergenus arba netoleravima
sukelianc¢ias medZiagas lcirﬂ(ités aptarnaujancio personalo.




; TUMJ SALOTOS 65

#  TUNASALAD/CAJAT ? X
Konservuotas tunas, Zirneliai, pomidorai, keptos bulves, & *
kiaudinis, mar. svogiinai, majonezas arba uZpilas. A: 4,1/
Tuna, peas, fried potatoes, tomatoes, mayonnaise, lettuce, red
onions / TyHell, KapTolIKa, NOMHAOPE], CANAT, 3e¢HLIH FopoLcK
MapHHOBaHHEI NyK, MaiioHe?

VISTIENOS GRILIO SALOTOS 75

GRILLED CHICKEN SALAD / KYPHHBIIT CAJIAT
Ant ugnies kepta vistienos kritinele, saloty lapai, paprika,
kepti avinZirmai, medaus ir garstyéiy uzpilas A:10/

Grilled chicken, lettuce, red bell peper, fried chickpeas,
honey-mustard seasoning / JKapenas kypHlla Ha rpane, canar,
claAKHil Mepell, JKapeHHEIH HYT, MeIa-TOpYHYHEI coyc

BAKLAZANU SUKTINUKAT 6

EGGPLANT ROLLS / PYJIETHKH 13 BAKJIAKAHOB

majonezas, lavaias.

Fried eggplant, chees, walnuts, garlic, mayonnaise, lavash.
Bakna:kaHEl, ChIp, He OpexH, 4eCHOK, MailoHes, aBall.
Nel 3.7 8 %

»
H

LASISOS GRILIO SALOTOS 85

GRILLED SALMON SALAD / CAJIAT C JIOCOCEM -
Ant grilio kepta la%ifa, morkos, agurkai, sezamo séklos,

citrinos ir alyvuogiy aliejaus uZpilas A: 4,11 / Grilled

salmon, carrots, cucumbers, sesame seeds, lemon and olive

oil seasoning / Jlocock Ha rpHie, MOPKOBE, OTYPULL, CEMEHA

KYHAYTA, THMOH H OJTHBKOBOE MACIIO

o

Informacija apie patiekalo sudétyje esancius alergenus arba netoleravima
sukeliancias medZiagas teiraukités aptarnaujanéio personalo.
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LIULIA

BABAI

5
’ s,
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TRADICINIS

TRADITIONAL LULA KEBAB / J110/151 KEBAB
Kepta ant ugnies malta jautiena ir kiauliena,
patickiama su garnyru, lavadiir firminiu ARARAT
padazu / Minced beef and pork grilled%on fire, serve
with side dishilavash and branded ARARAT sance /
MonoTas roBsIHHA H CBHHHHA HAa OTHE, NOJAETCH ¢
rapHHUPOM, TaBaIIOM H (pHpMeHHEIM coycoM APAPAT

AVIENOS

LAMB LULA KEBAB /[ JII0J151 KEBAE U3 BAPAHIHEL
Kepta ant ugnies malta aviena, patiekiama su garmnyru ir
firminiu ARARAT padazu / Minced lamb grilled on fire,
served with side dish and branded ARARAT sauce /
Monotas GapaHHHa Ha OrHe, NOJAETcA ¢ NAPHHPOM H
HpmeHHBEIM coycom APAPAT &

formacija apie patickalo sudetyje esanéius alergenus arba netoleravima
sukelian¢ias medZiagas teiraukités aptarnanjancio personalo.

4w




TABULEH SALAD / TABYJIE CAJL
Kuskusas, sezoniniai Zalumynai,
pomidorai, agurkai, ¢esnakai,
sviestas, raudoni svogilinai A: 1/ §
Couscous, greenery of season,
. tomatoes cucumber, garlic, ]
o butter, red onion / u

= Kyckye, ce3oHas 3encHb, o
NOMHJIOPEL, 4ECHOK,
KpacHbIH nyk

s

v
£ GRAIKISKOS SALOTOS 6
* GREEK SALAD [ TPEYMECKHI CAJIAT
Pomidorai, agurkai, feta siiris, alyvuogés, saloiy
lapai, graikiniai rieSutai, raudoni svogiinai ir
alyvuogiy aliejus A:7,8 / Tomatoes, cucumbers,
feta cheese, olives, lettuce, walnuts, red onions
and olive oil / [Tomuaopet, orypus, ceip dera,
OIIMBKH, CANAT, FPELKHil Opex, KpacHIil IyK 1
OIHBKOBOE MAC/Io

f

2 TATIKI AGHCAN 5
5 TATIKI SALAD / BABYIIKHH CAJIAT
*  Pomidorai, agurkai, ¢esnakai, Zalumynai,
itrinos ir alyvuogiy aligjaus uZpilas / Tomatoes,
4 nﬁucumber, garlic, greenery, lemon and olive
il seasoning / [TomMu0pEL, OTYPIIB], HECHOK,
‘ €HE, JIHMOH H OIHBKOBOE MAc/o

P

o sudétyje esandius alergenus arba
as teiraukités aptarnaujancio personalo.



LAVASO TRASKUCIAI 4

LAVASH CRISPS A:1 / XPYCTA NI JIABALL

SORIO RINKINYS 65
CHEESE'PLATE / HABOP ChIPOB

Brinzagpélésinis siiris, rilkytas siiris, vynuoges, lavaso
trafkudial: 1,7 / Home made brinza, blue cheese, smoked
cheese, grappes / Jlomamnas OphiH3a, CRIp ¢ MUIECEHEIO,
KOMYEHBIH ChIp, BHHOTPAJL, XPYCTALLINIT NaBai

KALMARU ZTEDAT / SVOGUNU ZTEDAT 6

Kalmary arba svogiiny Ziedai, pikantitkas padaZas /
Squad or onion rings and picant sauce

v
BASTURMA / SUDZIUK 6
ARMENIAN DELICACIES / APMSIHCKHE JIEJIHKATEChI
Vytinta jautiena arba jautienos dedra armeénisky prieskoniy
misinyje, pagaminta pagal autentitky Seimos recepty /

Homemade arrminn air- dried spicy beef / Jomammaa Gactypma

LAVASAS | 15/25
LavasH /JIABAI

Tradicine, F&gal senoveés paprocius kepta armeény duona /
Tradicional armenian bread A:1 / ApMmaHckuii ToHKHI x1e6

SORIO SPURGOS 65

CHEESE BALLS A:1,3,7/ CbIPHBIE LHIAPUKH ¥

KEPTA DUONA / KEPTA DUONA SU SURIU 35 /45

BLACK GARLIC BREAD A:1,3,7/
YEPHBIH YECHOUHBII XJEB

UZKANDA PRIE DEGTINES

SNAKS TO VODKA / 3AKYCKA K BOJIKE

Karito rilkymo deSra, kiaulienos Soniné, marinuoti agurkai, alyvuoges,
fermentimis sliris, marinuoti pipirai A:7 / Sausage, pork rib, pickles, oviles,

fermented cheese, papperoni / KonGaca rapesero kon4enus, Genok,
MapHHOBAHEII OTypec, OIHBKH, NENePOHH.

- -

-y

UZIKANDA PRIE ALAUS

Kepta duona, svogiinu Ziedai, kalmary ziedi;i, rikytos kiauliu ausytés, rikyta
deéra, nefutan Jéga®™, alyvuogés, pikantiSkas padaZas / Black garlic bread,
onion rings, squad rings, smoked pork ears, smoked sausage, nuts, olives,

picant sauce.

Informacija apie patickalo sudétyje esanius alergenus arba netoleravima

sukelianCias medZiagas teiraukités aptarnaujancio personalo.

UZKANDZIAI
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KIAULIENA IR JAU

PORK AND BEEF/ CBUHUHA U TOBAJIMHA

YPATINGASIS ‘CHOROVAC" %125

STUFFED CHOROVAC / CBHHOI IIANLIBIK
Kiaulienos 8alykas, jdarytas su paprikomis, su
Fumidurais arba dziovintais pomidorais /

York stuffed with red bell peppers, tomatoes or sundried
tomatoes /
CrUHOI mannsk ¢ NanpHEoil WK NoMHI0pOM

"GURMANU KIABAB" 105 {

PORK AND BEEF KEBAB / I'OBSZKHII-CBHH O

ANLIBIK C BAKJTAMKAHAMH "
Keptas ant ieSmo kapotos jautienos ir kiaulienos kebabas su
baklaZano grieZinéliais / .

Minced beef and pork with eggplants on grill /
Topskeil cBHHON mona kebal ¢ nomTHKamy DakiakaHa Ha orue

MEGS IAS "CHOROVAC" 95

FAVORITE BARBECUE / TPAJIHITHOHHbII
Tradicinis kiaulienos sprandinés Saslykas /
Traditional pork barbeque /
Tpaﬂnuuouumtgcnuuoi{ IIALUTRIK

Masts 1 ‘ 8

Masis / Macuc

Jautienos 18pjovos kepsnys, medaus ir vyno padaZe /
Beef steak in wine and honey sauce /

Creiik H3 TOB4HHEL B MEJIOBO-BHHHOM COyCe

Informacija apie patiekalo sudétyje esancius alergenus arba netoleravima
sukeliantias medZiagas teiraukités aptarnaujantio personalo.
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PACHLAVA 45

PAKHLAVA / IIAXJIABA

Tradicinis arménikas daugiasluoksnis graikiniy riciuty

ir medaus pyragas / Tradicional armenian pie with walnuts
and honey / TpagHUHOHHEIH apMAHCKHI THPOT ¢ OpeEXaMH

H MEAOM f
2 ¥

R

LEDAT / LEDAI SU _
SOKOLADU IR RIESUTAIS 35738

ICE CREAM / MOPOKEHOE

Sokoladiniai, vaniliniai, bradkiniai, bananiniai /
Chocolate, vanilla, strawberry, bannana /
Ilokonanuoe, BaHHALHOE, KTYOHHYHOE, GaHAHOBOE

1.

o8

MEGR U MACN Y

MEGHR UMACUN/MEI'P ¥ MAILYH
ArméniSkas sveikuolitkas desertas su medumi ir
karamelizuotais riefutais / Honey and yogurt with
caramelised nuts / Apmanckuii necept ¢ MEnom u
CIAJKHMH OpEXamu

SERINE Y

SERINE / CEPHHE

Svelnus varikés desertas su vaisiais ir uogy sirupu /
Sweet curd dessert with fruits and syrup /
TrOpOKHEI JecepT ¢ (pyKTaMH B CHPOTIOM

Informacija apie patiekalo sudétyje esancius alergenus arba

netoleravima sukelian€ias medZiagas teiraukités aptarnaujanio personalo.




PAUKSTIENA

YPATHHA

HAVIK / DIIE KYPHILBI
Vistienos filé apelsiny suléiy ir graikiniy rieSuty padaze A:1,8/
Chicken fillet in orange and walnuts sauce /

MDifie KypHilbl B AIEILCHHO - OPEXOBOM coyce

PLOVAS SU VISTIENA 6

Armenian plov with chicken
Ilnos ¢ kypuuei

VISTIENOS R 88
CUKINIJOS KEBABAS
CHICKEN LULA KEBAB / KY PHHBII JIOJIS KEBAB é
Ant ugnies kepta malta vidtiena, patickiama su garnyru ir
ikantiSku padaZu /
inced chicken grilled on fire, served with side dish and
icant sauce /
AojioTas KypHila Ha orHe, NofaéTes ¢ rapHupoM 1 ¢
IMKAHTHBIM COYCOM

Informacija apie patickalo sudétyje esancius alergenus arba netoleravimg
sukeliantias medZziagas teiraukités aptarnaujanéio personalo,

VISTIENOS “CHOROVAC! . 88

CHICKEN BARBECUE / XOPOBAIL KYPHHBII
Svelnios vitienos Sadlykas, patickiamas su garmyru ir
pikantiku padaZzu A:1,3 / !
Tender chicken barbecue, served with side dish and picant sauce /
Hesupili KypHHbIil 1WALIBIK, MOAAETCA ¢ TAPHHPOM H
MHKAHTHBIM COYCOM

.

VISCIUKAS TAPAKA 14

TAPAKA/ LIBILIEHOK TABAKA

Vidéiukas ilgai kepamas po sunkiu presu, pagal autentisks
recepty, tad uzsakius, reikéty pnl:!ullui apie 40-50 min. /

Fried chicken on heavy press, please be patient and wait for
40-50 min. Believe us it worth it / Kapennsii usinénok rabaxa
o npeceos. I a nojowTe okono 40-50 MumyT




- _DESERTAI

JECEPTBI

IKEPTI VARSKEC 45
CuUrD DONUTS / ChIPHHKN H3 TBOPOTA
Varskédiai su grietine ir uogiene A: 1,3.7/

Fried sweet curd donuts with sourcream and syrup /
CEIPHHKH ¢ TROPOTOM, CMETAHOI H BAPEHEEM

GOHAR o)

GOHAR / T'OxAP
Karameliniai grybukai su persikais ir ledais. A:1,3 /
Caramel mushrooms with peaches and ice cream /
KapaselisHeie rpubEl ¢ NEPCHKAMH H MOPOKCHEIM

[ w s w
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UPETAKIO "CHOROVAC® 1
GRILLED TROUT / WOPEJIb HA TPHJIE

Ant ugnies keptas upétakis, patickiamas su bulviy

ir Spinaty kose, troikintomis darzovenys ir Svelniu
pomidoruy ir baziliko padazu A:4 .-‘Qri trout steak,
served with mash potatoes and spinach, veggies and a
mild tomato-basil sauce / Qopens iile nogacTeA

¢ MIope, TyLIeHBIMH OBOLLAMH H HE TOMATHBIM
coycoM ¢ DazHIHKOM. .

. . : -
SILKIU UZKANDIS SU BULVEMIS %

- W W ! r 6
VARSKES IR SPINATU PADAZU
HERRING WITH FRIED POTATOES AND CURD-SPINACH
SAUCE / 3AKYCKA U3 CEJEJAKH C KAPTOIIKO#H
TBOPOI IO/ INNMTHHATHBIM COYCOM
Silkiy file, keptos bulvés, raudonieji svogiinai, pomidorai, varske,
Spinatai / Herring fillet, fried potatoes, red onions, tomatoes,

curd, spinach / Qune cenenky, KapeHas KApTOIIKA, KPACHEIH YK,
MNOMHIOP, TEOPOT, IIMHHATEL A: 4, 7.

NI s
5 L ASISOS "CHOROVAC" ]
GRILLED SALMON /JIOCOCH HA OFHE
Lasisos kepsny&keptas ant ugnies, patickiamas su
ryZiais, troskintomis darzovemis ir Svelniu pomidory
ir baziliko padazu / Grilled salmon steak, served with
rice, veggies and a mild tomato-basil sauce / Jlococs
Ha TPHIIE MOJAETCA ¢ PHCOM, TYIIEHEIMH OBOIIAMH H
HEKHBIM TOMATHEIM COYCOM ¢ GazinukoM A4

Informacija apie patiekalo sudétyje esandius alergenus arba
netoleravimg sukelianias medZiagas teiraukités aptarnaujancio personalo.




I\IAULIENA

KER U SUS" KETURTEMS 38

KER U SUS EOR FOUR /

UZkanda — marinuoti \.\U}__uml marinuoti agurkai, feta
siiris, alyvuogés, armé
Garnyras — adzabsandalis ir kLpIL‘I‘\ bulvés ir ryZiai.
Kiaulienos sprandinés Saslykas, kiaulienos wr.:nkuuhukq
dadlykas, avienos ir v itienos Sadlykai, firminis AR.ARAT
padazas, A:7 :

Starter — pickled onions, pickled cucumbers, feta ch
olives and hot peppers.

Side dish — adjabsandal, baked potatoes and rice.
Pork barbeque. pork ribs and original Ararat sauce

MapHHOBAT YK, MAPHHOBAHHEIE OTYPLEL, chip deTa,
QIHBKH B OCTpRI nepell.

Tapuup — agxabeannan, apeHas KapTollka H pHC.
CEHHOI WaNUILIK, CBHHEIE pefpa 1 OpHIHHANLHEIH coye
Apapata

Informacija apie patickalo sudétyje esanéius alergenus aﬁulm’avimq

« »
JEREVAN' DVIEMS 19
YEREVAN FOR TWO / EPEBAH HA JIBOHX
UZkanda — marinuoti svogiinai, marinuoti agurkai, feta
siiris, alyvuogés, arméniski astriis pipirai
Garyras — adZabsandalis ir keptos bulvés ir ryZiai
Kiaulienos sprandinés 3aslykas, Sonkauliuky Sadlykas ir
firminis ARARAT padazas A:7

Starter — pickled onions, pickled cucumbers, feta cheese,
olives and hot peppers

Side dish — adjabsandal, baked potatocs and rice

Pork barbeque, pork ribs and nggjnal Ararat sauce

MapuuoBan TyK, MaPHHOBAHHEIE OT'YPIIbI,

celp deTa, OIHBKH H OCTPRIH I

lapuup — amxabeanian, KapeHas KApTOLIKA H pHC
CBHHOH IAMNIEIK, CBHHBIE pedpa H OpHTHHANBHEI coye
Apapara

sukelianéias medziagas teiraukités aplamauji?ﬂio personalo.



KIAULIENA

PORK / CBHHUHA

ARARAT "CHOROVAC" 1l
PORK BARBECUE / IITAILIBIK #3 CBHHNHBI
Kepta ant ugnies kiaulienos sprandiné, patigki
gamyru ir firminiu ARARAT padaZu /
on fire, served with side dish and bran
Crunad meiika Ha orne, nofgadres ¢ rap
(pmennEM coycom APAPAT

IKAUKAZIETISKA KASYTE 1
CAUCASUS BRAID / KABKAIKAS KACA

Kiaulienos iSpjovos Saslykas, patickiamas su garnyru ir
firminiu ARARAT padaZu / Pork tenderloin barbeque
served with side dish and branded ARARAT sauce /
Iamnkik 13 cBHHOI BRIpe3ky, NoAadTes ¢ TApHHPOM H
(HpMenHEIM coycoM APAPAT

-l
=

f L
ARAGAC 3 1
ARAGHAC BARBECUE / APATALL JIBIK
Kiaulienos Sonkauliukai kepti ant ugnies, patiekiami su
gamyru ir firminiu ARARAT padaZu / Pork nibs grilled on
fire, served with side dish and branded Al sauce
/ CeuHble peOpLILIKH HA OrHe, NoJasTCH Eﬁ%pau H

dupMeHHEIM coycoM APAPAT

Informacija apie patiekalo sudétyje esanéius alergenus arba netoleravima
sukeliantias medZiagas teiraukités aptarnaujancio personalo.




PLOVAS SU AVIENA

PLav/IL1oB
Armenian plov with lamb
[Inoe ¢ GapanuHOi

Informacija apie patickalo sudétyje esancius alergenus arba netoleravima
sukeliantias medZiagas teiraukités aptarnaujancio personalo.

AVIENA

LAMB / BAPAHHHA

AVIENA KITAIP 95

LaAMB LULA KEBAB / JII0J151 KEBAB H3 BAPAHHHBI
Ant ugnies kepta malta aviena, svogiinai patickiami su
garnyru ir firminiu ARARAT padaZu / Minced lamb grilled
on fire, served with side dish and branded ARARAT sauce

{ Monoraa GapannHa Ha orse, NoAadTcs ¢ rapHHPOM H
thrpmennsM coycom APAPAT

<N

ARKHAJAKAN 12

ARKHAYAKAN / APKASIKAH

Avienos nugariné su kaulu, kepta ant ugnies, patickiama
su darzovémis keptomis ant ugnies, garnyru ir firminiu
ARARAT padazu / Lamb chops grilled on fire, served
with grilled veggies, rice and branded ARARAT sauce /
bapaHnHa ¢ KOCTOMKOI HA OTHE, MOJAETCA C TapHHPOM H
(pupMeHHEM coycom APAPAT




; KARSTI PATIE Al

DURSES / T'OPAYHE BJTHOJI/

CHINKALT SU AVIENA 7

KHINKALI/ XHHKAIN with lamb / ¢ bapanuHoii
Kaukazietiski dideli koldinai A:1,3,7 ;

Caucagian dumplings

TMenbMeHu Mo KapKkaski : SU VISTIENA L 7

with chicken / ¢ kypuuoii

SU KIAULTENA 7

‘ ; with pork / ¢ cBHHHHOI

f5ey,
“a

v (!
VEGETARISKI CHINKALI 6 h |
VEGETARIAN DUMPLINGS / XHHKAJIH 110

BEI'ETAPHAHCKH

Kaukazietitki dideli koldiinai su grybais,

(galima veganiSka versija be sviesto, su alyvuogiy aliejumi) /
Caucasian dumplings with mushrooms /

IMensmMeHn No KaBKa3KKH ¢ rpHOAME

el

BULVINIAT BLYNAT SU ROKYTU
LASISU GRIEZINELIAIS 7

POTATOE PANCAKES WITH SMOCKED SALMON /
KAPTO®EJBHBIE BJIHHBLI C KOMYEHBIM JTOCOCEM
Bulvés, kiausiniai, svogiinai, varskeé, grieting, rilkyta ladia.
Potatoes, eggs, onions, curd, sour cream, smocked salmon.
Kaprodens, silua, n1yk, TRopor, cMETaHa, Kan4eHad I0COCh,

A: 1,3,4,7

L 8

§

:
ToLmA ¥

ToLma/Toama

Mésa jdaryti vynuogiy lapai A:7 /

Minced pork in grape leaves /

MapuApOBaHHEIC BHHOTPA/IHEIE THCTA
.

>

Informacija apie patickalo sudétyje esancius alergenus arba netoleravima
sukelianéias medZiagas teiraukités aptarnaujancio personalo.
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ARARAT CHACAPURI

ARARAT KCHACHAPURI / APAPAT XAYATITYPH

-
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ARARAT CHACAPURT ANT TESMO 8

Firminis Ararat cha¢apuri su fermentiniu siiriu ant ie3mo, keptas
Zarijy kaitroje / Our special khachapuri on grill /

XauanmypH Ha IamMnype.

A:1,3.7

Pagaminti su meile pagal proteviy
v iSsaugotq receptiirg. UzZsakius
CH}(CAPLRI S AVIENA G' chacapurj, ji gaminsime ¢ia ir dabar,

Chacapuris su avienos mésa / tad reikéty palaukti apie 20-25min.
Special khachapuri with lamb meat /

XauanypH € Gapanuoii
A:1,3,7 98 _’#’{ads with love according to the old

~ recipe of the ancesiors. When ordering

ADiﬂRELDS EH»&\CN:\RI 8 "'Ekachapm':', we will make it here and

Adzarijos chalapuris su kiaudiniu / pow, so please wait for it about

Special khachapuri with eggs / 20-25 minutes, believe us it worth it.
aYalypH ¢ AHLOM

A:1.3.7




