PREDKRMY | STARTERS

Zelenina plnéna orechovou nadivkou s Mcadi a kukuricnymi plackami
paprika, mrkey, lilek, pérek 350g, (3,5,9)

Vegetables filled with walnut stuffing with mchadi and tortillas
peppers, carrot, aubergine, leek. 350g, (3,5,9)

489 Ké

Gebzalia
Syr Sulguni, smetana, mata, koriandr, chilli zelena paprika, cesnek 350g,(7)

Gebzhalia

with sulguni cheese, cream, mint, coriander, chilli, green peppers, garlic 350g,(7)

485 K¢

Nakladana zelenina
nakladana zelenina na gruzinsky zplisob - DZondZoli, okurka, rajcata, cesnek, chili, olej 250g

Pickled vegetables
Georgian pickled vegetables - jonjoli, cucumber, tomatoes, garlic,chilli, oil 2508

260 K¢

Variace Gruzinskych syru
Sulguni, uzené sulguni 350g, (7)

Variation of Georgian cheeses
sulguni, smoked sulguni 350g, (7)

359 K¢

Lilek s vlasskymi ofechy
Lilek, koriandr, cibule, vlasské orechy

Aubergine with walnuts
aubergine, coriander, onion, walnuts 300¢g,(8,5,9)

310 Ké

Pchali z dyné ,,KVACHITSELA*
Vlasské orechy, cesnek, med, gruzinské koreni, dristal 300g, (8,12)

Pumpkin pkhali “KVACHITSELA”
walnuts, garlic, honey, Georgian spices, barberry 300g, (8,12)

359 K¢



Cervena fepa s krémovym syrem a koriandrovou zalivkou
350¢g ( 7,9)
Beetroot with cream cheese and coriander dressing
350¢ ( 7,9)

370 K&

Adzapsandali
Grilovana zelenina, lilek, paprika, zelena paprika, mrkev, rajce
Lze podavat za studena, tak iza tepla 420g (9)

Ajapsandali
grilled vegetables, aubergine, peppers, green peppers, carrot,
tomato, served either cold or hot 420g (9)

249 K¢é

POLEVKY | SOUPS

Charco
Hovézi maso, ryze, cibule, rajéatova pasta, gruzinské koreni,koriandr, Petrzel 350g, (9,12)

Kharcho
beef, rice, onion, tomato paste, Georgian spices, coriander, parsley 350g, (9,12)

239 Ké

Cichirtma
Kureci polévka s vejci, citronem a bylinkami 300g (3,9)

Chikhirtma
chicken soup with eggs, lemon and herbs 300g (3,9)

209 Ké

Kureci polévka

Brambory, mrkev, paprika, ryze, rajce, gruzinské koreni, ryze, mrkev 350 g (1,7)
Chicken soup

potatoes, carrots, peppers, rice, tomatoes, Georgian spices, carrots 350 g (1,7)

229 Ké

Krémova houbova polévka
mata, cibule, paprika, Cerveny pepf, smetana 320g, (7)
Creamy mushroom soup
mint, onion, paprika, red pepper, cream) 320g, (7)

225 Ké

Dynovy krém
med, smetana, cibule, cesnek 320g (7)
Creamy pumpkin soup
honey, cream, onion, garlic) 320g (7)

235 Ké



SALATY | SALADS

Zeleninovy salat s kfupavou slaninou
Salatové listy, rukola, Spenat, okurky, rajce, paprika, vejce a slanina 430g (11,3)
Vegetable salad with crispy bacon
lettuce leaves, arugula, spinach, cucumbers, tomato, peppers, egg and bacon430g (11,3)

319 Ké

Gruzinsky zeleninovy salat
cibule, chilli, paprika, koriandr, bazalka, jarni cibulka, ocet 300g (9,12)

Georgian vegetable salad
onion, chilli, peppers, coriander, basil, spring onion, vinegar 300g (9,12)

199 Ké

Gruzinsky zeleninovy salat vlaSskymi ofechy
cibule, chilli, paprika, koriandr, Bazalka, jarni cibulka, vlasské orechy, ocet 320g, (8,9,12)
Georgian vegetable salad with walnuts
onion, chilli, peppers, coriander, basil, spring onion, vinegar 320g, (8,9,12)

285 K¢é

HLAVNI JIDLA | MAIN COURSES

Veprovy saslik “MTSVADI” v hlinéné nadobé
cibule, granatové jablko 350g (10)

Pork Shashlik “MTSVADI” in a claypot
onion, pomegranate 350g (10)

385 Ké

Kureci saslik v hlinéné nadobé
zakysana smetana, rajcatova pasta, gruzinské koreni, 300g, (7)

Chicken Shashlik in a claypot
sour cream, tomato paste, Georgian spices 300g, (7)

340 Ké

Teleci Casusuli
teleci maso s rajéatovou omackou, koriandrem, cibuli, cerstvymi bylinkami, pelynkem,
estragonem a s gruzinskym korenim 360g (9)

Veal Chashushuli
veal with tomato sauce, coriander, onion, fresh herbs, mugwort,
tarragon and Georgian spices 360g (9)

489 K¢
Odzachuri
pecené maso s brambory a cibuli
s telecim masem s veprovym masem s kurecim masem s houbami

400g 400g 400g 400g

Ojakhuri

roasted meat with potatoes and onions
with veal with pork with chicken with mushrooms

400g 400g 400g 400g

375 Ké 295 K¢ 235 K¢ 255 K¢



Skmeruli
Stavnaté pecené kuratko v smetanové omacce s cesnekem 750g, (7,9)

Chkmeruli
juicy roasted poussin in a cream sauce with garlic 750g, (7,9)

489 K¢

Kuratko v omacce z lesnich plodu
ostruziny, bortvky, ¢esnek, koriandr, mata 150g, (9)

Young chicken in a wildberry sauce
blackberries, blueberries, garlic, coriander, mint 150g, (9)

530 K¢

Kureci Charco po Mengrelsku s Elardzi
s vlasskymi ofechy gruzinskym kofenim) a s kukufi¢nymi
plackami (z hrubé, kukuficné mouky a syrem Sulguni (1,3,7) 700g,

Mengrelian chicken Kharsho with Elarji
with walnuts and Georgian spices) with corn tortillas (from coarse
corn flour and sulguni cheese) (1,3,7) 700g,

599 K¢

Kupaty s TasSmidzabi
gruzinska klobasa z nadrobno krajeného veprového a hovéziho masa s koriandrem,
¢esnekem a gruzinskym korenim. Tashmidzabi - sulguni, brambory na smetané 580g, (7,12)

Kupati with Tashmijabi

Georgian sausage made of finely chopped pork and beef with coriander, garlic and
Georgian Tashmijabi spices)- sulguni, creamy potatoes 580g, (7,12)

618 K¢é

Salat Lazika v hlinéné nadobé
Kureci maso, paprika, zelena paprika, mata, cibule, smetana, syr Sulguni 600g (7,9 )

Lazika salad in a claypot
chicken breast, bell pepper, green pepper, mint, onion, cream, sulguni cheese 600g (7,9 )

520 K¢

Cizi Bizi
Kureci maso, gruzinsky syr Sulguni, rajce, vejce, cibule, éesnek, koriandr 450g, ( 3,9,9,12)
Chiji biji
chicken breast, Georgian sulguni cheese, tomato, egg, onion, garlic, coriander 450g, (3,9,9,12)

259 K¢

Kuratko v omacce Tkemali
570g (9)

Young chicken in Tkemali sauce
570g (9)

519 K¢



Kalia z veprového masa
granétov‘éjablko, cibule, gruzinské koreni 300g

Al

Kalia with pork
pomegranate, onion, Georgian spices 300g

390 K¢é

Chi

4 S "\,{Wm;\
gruzinsky knedlik plnény hovézim a veprc

sem, petrzeli a koriandrem 375g i)

K
Georgian dumplingsfilled with beef an

=

BAZHE
roasted chicken with a walnut sauce) 450g, (8)

LA 519 Ké&




Vazi _
(vepfové maso, vino, hroznové vino, rozinky, cibule, gruzinské koreni. 750g, (pro 2 osoby)

Vazi
(pork, wine, grapes, raisins, onion, Georgian spices. 750g, (for 2 people)

789 K¢é

Salat s hovézim masem, syrem Sulguni a estragonem. ‘
houby, hovézi maso, smetana, bylinky, lesni plody. 470g, (¢

Beef salad with sulguni cheese and tarrago
mushrooms, beef, cream, herbs, forest fruits. 470g,{

489 K¢

Kufeci Salat s uzenym syrem Sulguni

~

kureci maso, uzeny syr Sulguni, okurky, smetana, byIi varen ice. 380¢g, (7,9)

Chicken salad with smokéa"lun'i cheese
chicken fillet, smoked sulguni cheese , cucumbers, cream, herbs, cooked corn. 380g, (7,9)

379 Ké

Specialni chacapuri se syrem Sulguni a medem 750G (1,3,7)
Special khachapuri with Sulguni cheese and honey 750G (1,3,7)

519 K¢




VEGETARIANSKE | VEGETARIAN

Zeleninové “Satsivi”

zelenina v ofechové omacce, gruzinské koreni, lilek,
paprika, kvétak. 470g, ( 8,9,12)

Vegetable Satsivi

vegetables in walnut sauce, Georgian spices, aubergine, peppers, ¢
auliflower. 470g, (8,9,12)

379 Ké

Brambory v cesnekové omacce a kopr
vlasské orechy, ocet. 920g, (8)

Potatoes in garlic sauce and dill
walnuts, vinegar. 920g, (8)

195 Ké

Zeleninovy horky salat s ryzi
paprika, cibule, houby, gruzinské koreni. 480g,

Warm Laziko vegetable salad with rice
peppers, onion, mushrooms, Georgian spices. 480g

459 K¢

Zeleninovy salat
Ledovy salat, rukola, okurky, rajce, cibule, paprika, bylinky. 280g

Vegetable salad

iceberg lettuce, arugula, cucumbers, tomato, onion, peppers, herbs. 280g

219 Ké

Zeleninova polévka
Brambory, mrkev, rajce, paprika, ¢esnek, cibule, ryze, bylinky. 350g

Vegetable soup
potatoes, carrots, tomatoes, peppers, garlic, onions, rice, herbs. 350¢g

209 K¢



GRUZINSKE SPECIALITY Z MOUKY
GEORGIAN FLOUR SPECIALTIES

Imeruli Chacapuri
Zapecené tésto plnéné syrem. 600g. (7)
Imeruli Khachapuri
bread filled with cheese. 600g. (7)

269 K¢

Megrelian Chacapuri
Zapecené tésto plnéné syrem uvnitf a posypané syrem. 650g, (1,3,7)
Megrelian Khachapuri
baked dough filled and sprinkled with cheese. 650g, (1,3,7)

290 K¢

Lazian Chacapuri
PInény chléb pIlnéné se syrem sulguni a vejcem. 800g, (1,3,7)
Lazian Khachapuri
Bread filled with sulguni cheese and egg. 800g, (1,3,7)

440 K¢

Adzaruli Chacapuri

Zapecena lodicka plnéné se syrem a vejcem /nebo bez. 750g (1,3,7)
Adjaruli Khachapuri

baked bread boat filled with cheese and egg /or without. 750g (1,3,7)

290 K¢
Wi




Chacapuri na Spizu
Chacapuri se syrem sulguni, vejce, smetana. 300g (1,3,7)

Khachapuri on a skewer
Khachapuri with sulguni cheese, egg, cream. 300g (1,3,7)

345 Ké

Lobiani se slaninou
Zapecené tésto s fazolemi a se slaninou. 750g (1)

Lobiani with bacon
bread filled with beans and bacon.750g (1)

285 Ké

Lobiani s dzondzoli
Zapecené tésto s fazolemi a nakladanymi vyhonky klokoce.750g (1,8,9)

Lobiani with jonjoli
(bread filled with beans and pickled bladdernut shoots. 750g (1,8,9)
319 K¢

Kubdari
Zapecené tésto plnéné hovezim masem. 600g (1)

Kubdari
bread filled with beef. 600g (1)

275 Ké

\[e7:0)%
Smazené kukuricné placky. 130g
MCHADI
fried corn patties. 130g,

129 K¢

DOMACI CHLEB
320g, (1)

HOMEMADE BREAD
320¢g, (1)

99 K¢



OMACKY | SAUCES

Tkemali

sladkokysela, mirné paliva, vyrobena z divokych Svestek nebo mirabelek, ¢esneku, koriandru,
kopru a chilli. 200g (9)

Tkemali

sweet and sour, mildly hot, made from wild plums or mirabelles, garlic,
coriander, dill and chilli. 200g (9)

80 Ké

Baze
omacka z mletych vlasskych orfechl s cesnekem a korenim,koriandr, Safran. 200g (8)
Bazhe
sauce made from ground walnuts with garlic, coriander and saffron. 200g (8)

140 K¢E

Narsarab
Omacka z granatového jablka 100g
Narsharab
pomegranate sauce 100g

80 K¢

Omacka Vazi
syr, vlasské orechy, koriandr, Cesnek. 80g (8,9)

Vazi sauce
cheese, walnuts, coriander, garlic. 80g (8,9)

149 K¢

Omacka z lesnich plodu
100 g (9)

Wild Berry sauce
100 g (9)

119 Ké



DEZERTY | DESSERTS

Napoleon (1,3,7) 190g
199 K¢

Dort ptaci mléko (1,3,7) 200g
Bird's milk cake (1,3,7) 200g

249 K¢

Palacinky se zmrzlinou a ovocem (1,3,7) 420¢g
Crepes with ice cream and fruit (1,3,7) 420g

e A bt






NEALKOHOLICKE NAPOJE | SOFT DRINKS

Coca-Cola 0.3L Sprite 0.3L Fanta 0.3L Tonic 0.3L
75 Ké 75 Ké 75 Ké 75 Ké

Natura Voda 0,3L ( perliva , neperliva )
Natura water 0,3L ( sparkling, still)
65 K¢

Romerquelle 0,75 neperliva
Romerquelle 0,75 (stil)

129 Ké

BORJOMI ( Georgian mineral water ) 0,5L
99 Ké

PIVO | BEER

Pilsner Urquell 0,3L
70 K¢

Birell nealkoholické 0,3L
Birell Non-alcoholic 0,3L

60 K¢

DZUSY 0,2L | JUICE 0,2L
Pomeran¢ | Orange Jablko | Apple
65 K¢ 65 K¢

Gruzinské limonady (Hruska, Estragon, Saperavi)
Georgian lemonades (Pear, Tarragon, Saperavi)

109 Ké

Domaci limonada s ovocem 1L
Homemade lemonade with fruits 1L

169 K¢

KAVA | COFFEE

Espresso Café Latté
80 Ké 105 Ké

Espresso lungo Americano
80 Ké 80 Ké
Cappuccino Affogato
95 K¢ 125 Ké

GRUZINSKY CAJ | GEORGIAN TEA
Gruzinsky ¢aj ¢erny | zeleny Georgian tea black | green



ALCOHOLIC DRINKS

SIGNATURE COCKTAILS BY “ TOKO *

TOKO
hruskova limonada, pomerancovy juice, curacao, lime juice
pear lemonade, orange juice, curacao, lime juice

175 K¢é

VAZI
lime juice; red wine, curacao, sprite.. 189 K¢

APERITIVY 0,04L
Aperol 90 K¢ Martini bianco 130 K¢
VODKA 0,04L
Finlandia 105 K¢ Grey goose 170 Kc

Gruzinska hroznova palenka CHACHA 0,04L
Georgian grape spirit CHACHA 0,04L

129 Ké

Gruzinska hroznova palenka CHACHA 0,5L
Georgian grape spirit CHACHA 0,5L

189 Ké

GIN 0,04L
Bombay Sapphire Gin 130 K¢
Hendrick's Gin 155 K¢

RUM 0,04L
Bacardi 120 K¢

GEORGIAN COGNAC 0.04L

Georgia 5* 140 K¢
Georgia 7* 180 K¢
Tikhari 180 K¢
SarajishviliVs. 180 K¢
Sarajishvili X0 849K¢

COCKTAILS
Aperol Spritz 170 K¢
Mojito 170 K¢



