
MENU



SALADS AND 

APPETIZERS

600.....................................

......................................

........................

....

...............

....................................

.........................................

.............................................

Georgian salad / 200 g

Chicken Satsivi / 170 g

Pkhali spinach / beet-root / asparagus / 
green beans / red beans / 150 g

570

450

Pkhali platter spinach / beet-root / 
asparagus / green beans / red beans / 350 g 1100

Eggplant stuffed with walnuts / 150 g

Eggplant acecili / 170 g

Ajapsandal i / 170 g

Gebzhalia /170 g

Fresh vegetables and herbs salad / 400 g

Pickled vegetables platter / 400 g

Black olives, olives / 120 g

Boiled tongue with horseradish / 130 g

Fish platter / 280 g

Salad with sesame tuna au gratin / 200 g

600

580

570

550

850

660

..........

.....................

350

750

2200

890

Peking duck salad in crispy rice 
dough wit almonds and nut sause / 170 g 850

.................................

..............

.........................................

..........

..........

Warm salad with lamb tongues 
and wild mushrooms / 260 g 1250

Warm salad with chicken liver / 250 g

Chicken Caesar salad / 280 g

Shrimp Caesar salad / 270 g

Greek salad /220 g

Caprese / 275 g

Seafood salad / 250 g

Grilled seafood salad / 300 g

Tuna tartare with potato chips / 170 g

Marbled beef tartare/ 170 g

Marbled beef carpaccio/ 170 g

 

780

850

950

680

850

............................

...............

............................

.............................

..........................................

...............................................

1400

1750

......................................

............................

950

1150

1100

................

...............................

..........................

Trio tar tar / 190 g

Crispy eggplant / 200 g

.............................................

.....................................

1150

650

Meat platter / 240 g ........................................ 2200



Seafood soup / 300 g

Tom Yam / 320 g

Chicken Chikhirtma / 300 g

Tomato soup with prawns / 300 g

Mushroom soup / 300 g

Mushroom cream soup / 300 g

Pumpkin soup / 290 g

Kharcho / 350 g

Borshch / 320 g

Lentil soup with lamb brisket / 320 g

Chicken noodle soup / 270 g

........................................

...............................................

................................

.......................

.....................................

...........................

........................................

.................................................

................................................

.................

..............................

HOT 

APPETIZERS

Imeritian lobio / 250 g 470

Suluguni cheese grilled on ketsi 
with tomatoes / 200 g 500

Mushrooms with cheese 
grilled on ketsi / 250 g 550

Dolma wrapped in grape leaves / 200 g 600

Chicken «Tabaka» / 1 pcs 750

Kuchmachi / 200 g 580

Home-style potatoes with mushrooms 
and onions / 300 g 530

Fried scallops with mashed potatoes 
and truffle oil / 190 g 950

Thai Chicken / 220 g 630

Spring roll with vegetables /220 g 600

Spring roll with shrimp / 220 g 700

Grilled octopus with vegetables / 250 g 1500

......................................

......................................

.....................................

............

..................................

...........................................

...........................................

........................................

.............

........................................

.....................

..........................

SOUPS

1450

750

550

650

550

550

550

550

550

750

550



Papardelli with porcini mushrooms / 330 g

Black spaghetti with seafood 
in tomato or cream sauce / 350 g

Spaghetti bolognese / 350 g

Penne Arrabbiata / 280 g

Salmon fettuccine / 280 g

Udon noodles with shrimp / 280 g

Black risotto with calamaries 
and basil mousse / 310 g

Risotto with duck in pomegranate sauce / 300 g

Risotto with porcini mushrooms / 310 g

..........

.......................

...............................

...................................

..................................

......................

....................................

..

...............

Sea bass fillet stuffed with shrimp 
in a fennel sauce / 270 g

Corn-breaded salmon with cuttlefish 
ink sauce / 270 g

Halibut with cauliflower 
and crab sauce / 250 g

Dorado with vegetables 
and Teriyaki sauce / 230 g

....................................

...............................................

......................................

..................................

.................................................

...................................................

.....................................................

.......................................

PASTA & 

RISOTTO

HOT FISH 

DISHES

Sea bass / 1 pcs.

Dorado / 1 pcs.

Trout / 1 pcs.

FISH COOKED 

ON OUR 

WOOD-FIRED 

GRILLGrilled salmon / 170 g

800

1450

650

740

1050

840

890

890

1050

1350

1550

1450

1020

900

900

900

1400



.........................................

.........................................

.................................

.................................

...................................

............................

....................................

.................................

.....

......................

.......................

..................................

..................................

Soft rump medallion with 
pepper sauce / 300 g

Milk-fed goatling with mini potatoes 
and rosemary / 350 g

Rib eye steak with fennel, asparagus 
 sauce with blue cheese / 410 g

Filet Mignon with baked potato / 280 g

Veal medallions with 
creamy garlic sauce / 350 g

1200.........................................

1650.......................................

2850...........................

1100...............................

2500..............

.........................................

...........

...............................................

.................................................

........................................

..................................

...................................

..................................

HOT 

MEAT 

DISHES

Veal Ojakhuri / 350 g

Pork Ojakhuri / 350 g

Megrelian kharcho / 300 g

Chicken Chkmeruli / 350 g

Chanakhi in a pot / 300 g

Chicken Chakhokhbili / 300 g

Veal Chashushuli / 300 g

Veal cheeks with potatoes 
and mustard sauce / 270 g

Beef stroganoff with mashed potatoes / 320 g

Rabbit minced-meat patty with mustard 
sauce and mini vegetables / 230 g

Veal minced-meat patty with mashed 
potatoes and Porto sauce / 280 g

Marbled beef burger with 
Blue Cheese sauce / 350 g

Chicken Shawarma / 410 g

GRILLED 

MEAT

MEAT COOKED 
ON OUR 

WOOD-FIRED 
GRILL (BBQ)

BBQ lamb loin / 170 g

Lamb "seeds" - chopped lamb ribs / 170 g

BBQ lamb / 170 g

BBQ veal / 170 g

BBQ pork neck / 170 g

BBQ chicken steak / 170 g

Veal Lyulya kebab / 170 g

Lamb Lyulya kebab / 170 g

690

570

620

800

680

590

690

730

800

620

940

920

900

700

850

800

650

600

720

750

1150



Georgian flatbread / 150 g

Lobiani / 500 g

Penovani / 450 g

Imeritian khachapuri / 500 g

Megrelian khachapuri / 530 g

Adzharian khachapuri / 400 g

Cheese and spinach khachapuri / 500 g

Кubdari / 500 g

Mchadi / 100 g

Chvishtari / 120 g

.................................

................................................

..............................................

..............................

.............................

............................

..............

................................................

..................................................

...............................................

Steamed asparagus / 100 g

Home-style potatoes / 150 g

Grilled vegetables / 150 g

Boiled rice / 150 g

Mashed potatoes / 150 g

French fries / 150 g

Spinach / 100 g

.................................

...............................

....................................

...............................................

.....................................

.............................................

..................................................

.................................

.........................................

...............................

Eggplant / bell pepper 
/ tomato / zucchini / 1 pcs.

New potatoes / 160 g

Meadow mushrooms / 150 g

Chicken Lyulya kebab / 170 g

BBA quail / 2 pcs

BBQ tiger shrimp / 250 g

BBQ chicken / 1 pcs

600

720

1350

750

1450

...........................

..............................................

...................................

...........................................

Pork and beef khinkali / 3 pcs.

Lamb khinkali / 3 pcs.

Suluguni cheese khinkali / 3 pcs.

............................

........................................

.........................

MEAT COOKED 
ON OUR 
WOOD-FIRED 
GRILL (BBQ)

BAKED 

GOODS

SIDE 

DISHES

SIDE DISHES 
COOKED ON OUR 
WOOD-FIRED 
GRILL

KHINKALI

150

500

520

550

600

520

630

650

170

230

450

310

390

290

290

290

300

300

300

300

330

330

330

Rack of lamb / 170 g .........................................



Signature sauce / 50 g

Homemade Imeritian cheese / 150 g

/ 150 gSuluguni dairy cheese 

/ 150 gSuluguni smoked cheese 

/ 300 gEuropean cheese platter 

...................

.............................

.........................

........................

Adjika sauce / Grandma’s Adjika sauce / 50 g

Narsharab / Satsebeli / Tkemali / 50 g

Sour Cream / Ketchup / Mayonnaise / 50 g

Baje sauce / 200 g

Sour cream and garlic sauce 
/ Butter / 50 g

.......................................

...................................................

......

................

.........

.............................................

...........................................

.................................................

.....................................

..................

............................................

............................................

....................

............................................

................................

.......................................

................................................

........................

........................................

...........................................

.............

...........................................

............................................

......................................

CHEESE

SAUCES

DESSERTS

Matsoni (Georgian yoghurt) with honey 
and walnuts / 220 g

Matsoni / 200 g

Сheese pancake / 250 g

Crispy Napoleon with berries / 180 g

Honey cake / 180 g

Cheesecake / 150 g

Cream puffs with soft cream / 120 g

Panna cotta / 170 g

Chocolate lava cake / 170 g

Flambe pancakes with berries 
and ice cream / 280 g

Tiramisu / 160 g

Selection of fresh berries / 100 g

Fruit platter / 600 g

Fruit vase / 1000 g

Selection of ice cream and sorbets / 50 g

Pear nut pie / 240 g

Pancakes with honey / condensed milk 
/ berry jam / 3 pcs

Selection of jam / 150 g

250

170

400

450

500

1550

200

170

150

300

350

300

500

650

540

550

450

450

600

400

400

600

500

850

2000

2500

220

610



marani-rest.ru

marani_samara


