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¢ ey MacHAg TAPENKA 2100 P

i ' fie s Meat platter

3AKYCKM

KYPUHbIN PYSET 500P
- "" Chicken roll (
o ! BY)XEHVHA 600 P

Cold boiled pork

roOBAXWMWM A3blK 600 P

Beef tongue

BACTYPMA 700 P

Basturma

1 TAPTAP M3 NOCOCH 950P 2 TAPTAP M3 TYHLA 890P
KJTACCUYECKUM / B COYCE TOHHATO

Salmon tartare

Classical/tonnato sauce tuna tartare

ACCOPTM 1. 790 P

OJOMALWHWMX CbIPOB

Assorted home-made cheese

¢ BUTEN1O TOHHATO C FrOBSIXXbUM S3bIKOM 690P

Vitello tonnato with beef tongue

XONOOHbBbIE BAKYCKW | COLD STARTERS




CALIMBU ACCOPTU MXAJIN

Satsivi Assorted pkhali

1 CE30OHHbIE OBOLLUM U 3ESTEHb 650P 2 OOMALUHUWE CONEHBY 650P

Seasonal vegetables and fresh herbs Homemade pickles

PYNETUKW 580P
CE/Nbdb C BEBU-KAPTO®EIEM 450P N3 YKAPEHbIX BAKJTAXXAHOB BAKJTAXKAHHASA NKPA 430P CBEKOJIbHAS UKPA 390P

Herring with baby potatoes Fried eggplants rolls Eggplant caviar Beetroot caviar

XONOOHbBbIE BAKYCKW | COLD STARTERS
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CATIATH

SALADS

- — CANAT C TOMATAMMU, 850P
. PYKOJ/TOM U CTPAYATEITON

Salad with tomatoes, arugula and Stracciatella

b
OBOLLHOW CAJIAT CO CMELMAMMU / C OPEXAMMU 480/520 P
Vegetable salad with spices/nuts
TEMNNbIA CANAT 920 P
C JIOCOCEM
Warm salmon salad
.»!-* ‘L
A
BYPPATA C TOMATAMHU
Burrata with tomatoes TEMJIbIA CANAT C XPYCTALWMNMU BAKITAXKAHAMU 650P

Warm salad with crispy eggplants

CAJTATbBI | SALADS




LLE3APb C KYPWULIEM / C KPEBETKAMYKM  590/690 P CAAT «HTUIOMNb» 510P

Caesar salad with chicken/shrimps Yangiyul salad

TEM/bIA CANAT C KYPULEN U KOMYEHbBIM CYNYTYHU 600P

Warm salad with chicken and smoked Sulguni cheese

ONMBBE MNO-O0OMALLHEMY  450/480/530 P
C KOJTIBACOW / C TENATUHOW /

FPEYECKUIN CANAT 550P C 93bIKOM CENbAb NOA LWYBOM 470P

Greek salad Home-made Russian salad with sausage/veal/tongue Dressed herring

CAJTATbBI | SALADS
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PIES AND
KHACHAPURI
fi

XAYHATTYPHU
CO WMMHATOM

Spinach khachapuri

JIEMELWKA C TAPTAPOM N3 JTOCOCH

XAYATYPU C KOIMYEHbIM

890P CbIPOM CYNYTYHU

Flatbread with salmon tartare

XAUAMYPU 680P
C FOPTOH30/10M,
FPYLUEMN

N TPELUKMM OPEXOM

Khachapuri with Gorgonzola,
pear and walnut

1 XA4YAMNYPU MNO-MEMPESTbCKU

%

570P

Khachapuri with smoked Sulguni cheese

570P 2 nABALW APMSHCKUM / U3 MEYN

Megrelian-style khachapuri

Armenian lavash/from the oven

-

MNPOTUN N XAYATIYPW | PIES AND KHACHAPURI
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[OPAYAE
3AKYCKM ™

HOT STARTERS

LONMA 530/670 P

i, CO CBUMHWHOWM
. NTroBAOWHOWN / BAPAHUHOM

Dolma with pork and beef/lamb

YAPEHbIW CbIP CYTYTYHU CO CBEXXVMW TOMATAMU

N

630 P

Fried Sulguni cheese with fresh tomatoes

YYUBAPA 480/530P
OTBAPHASA /
YAPEHAS

Boiled/fried chuchvara AIDKAMCAHOAN

530P JTIOBUMO «XAPKAJTUS»

Ajapsandal

510P

Kharkalia lobio

FTOPAYUME 3AKYCKWM | HOT STARTERS




narmaH  590P

Laghman

BOPLL,

HYYBAPA-LLYPTIA

490P

Borscht

XAPYO 550P

C roBagamMHOM

Kharcho with beef

TbIKBEHHBIM 410 P
KPEM-CYM

Cream of pumpkin soup JOMALUHW CYN-NAMLIA

380P

Chuchvara chorba

rPY3UHCKUI PbIEHbIN CYT

580P

Home-made noodle soup

Georgian fish soup

MnnTH

580P

Piti

CYMbl | SOUPS




"OPAYIE
MHOIA

MAIN
COURSES

koypma 700P

JTATMAH

Kovurma laghman

YUKMEPYJIN

950P

Chkmeruli

770 P

MJIOB Y3BEKCKUN

Uzbek pilaf

LUE®D-BYPIrEP C KAPTO®EJIEM ®PU

750 P

Chef burger with French fries

LUABEPMA

570 P

Shawarma

XUHKATIAN
CBUHMHa-roBaamHa / 6apaHuHa /
TenaTtuHa / rpubsbl / Cbip CO WNMHATOM

175 P

Khinkali with pork-beef/lamb/veal/
mushrooms/cheese and spinach

FTOPAYUME BNKOOA | MAIN COURSES
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FTOPAYUME BNKOOA | MAIN COURSES




BYPMEHRRDBIE
JINLA

SPECIALTIES

NONA-KEBAB 850/960 P
N3 KYPULLbl / AFTHEHKA

C 3E/IEHBIO U CbIPOM

B XPYCTSLLEN NOOOYUKE

Chicken/lamb lula kebab
with fresh herbs and cheese in crispy boat

KAPMAYYO 990 P

N3 NrIOBAONHDI
C APOMATHbIMHA

CALXK 2500/3500P

N3 KYPULbI / BI040 HA KOMMAHMIO
ArHEHKA

| Y CMELUAMU
- -, ” Beef carpaccio with fragrant spices

Chicken/lamb sadj (A dish for a company)




pJ/INIA %
HA MARI AJI

A
GRILLED DISH E\‘S

LLUALLIBIKW / Shashlik
U3 KYPUHOro BEAPA / ounE 680/660 P

Chicken thigh/fillet

N3 MAKOTU GrHEHKA 1090 P

Lamb fillet

N3 KOPEMKWM ArHEHKA 1120 P

Lamb loin

N3 CBUHUHDI 730P

Pork

NIONA-KEBAB
Lula kebab

N3 KYPULLbI 610 P

Chicken

n3 arHeHka 820P

Lamb




1 ooPAQOA HA TPUNE

TIOOP 2 nococb HA rPUNE

1200 P

Grilled dorado

Crilled salmon

CTEVK PUBAN

2400P

Rib eye steak

BbIPE3KA TEJIEHKA HA TPUJIE

CTEMK MAYETE

1600 P

Machete steak

1400 P

GCrilled veal tenderloin

BJTIOOA HA MAHTATJIE | GRILLED DISHES
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OBOLLM HA FPUJE 550P

Grilled vegetables
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KYKYPY3bl

i Ear of corn

L=

KAPTO®ENbHOE J300P

MOPE ¥

Mashed potatoes ” : ._
FPEYA 310P W
C CEBOHHbIMU K :
rPMBAMU

Buckwheat with seasonal
mushrooms

CovChbl 100 P

- cauebenu . MayeTe
- Hapwapab - KpacHas
- TapTap af>Kuka
* YECHOYHbIN - 3e5eHad

ajXXuMKa
- XpeH A

- MATHasa

- TKemManwu

afgXkuka
+ MaLOHM

i « adXXWNKa J103U
* HbIO-NOPK

SAUCES

- satsebeli - New York

- narsharab - machete

- tartare - red adjika

- garlic - green adjika
- horseradish - mint adjika
- tkemali - lozi adjika

- matsoni

Eae

-
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KAPTO®ESb YXAPEHbI 420P
C CE3OHHbBIMU FPUBAMMU

Fried potatoes with seasonal vegetables

BEBU-KAPTO®ENL 290 P

Baby potatoes




JAPAN
MENU

CYLLUWM CET/ Sushi set 1500 P

=5t

CALLUNMMU CET / Sashimi set 2800 P

KPEBETKA 550P nococb 510 P
Shrimp Salmon

YIOPb 610P «kpPAB 1400P

Eel Crab
TYHEL, 610P rpresEwlok 690P
Tuna Scallop

=

t‘
FOPAYME CYLLMN / \ _
Hot sushi :

KPEBETKA 230P
Shrimp

KPAB 430P
Crab

YIOPb 320P
Ee

TYHEL, 230P
Tuna

JTIOCOCb 210 P

Salmon

320P

FPEBELLIOK

KPEBETKA 160 P Scallop
Shrimp
KPAB 430 P
Crab OCTPbIE CYLUWN /
YIrOPb 230P Spicy sushi
= KPEBETKA 250P
TYHELL 230P Shrimp
—— KPAB 430P
nocock 170 P Crab
calmon YIrOPb 350P
FPEBELLIOK 320P Eel
Scallop TYHEL, 250P
Tuna
10COCb 250P
Salmon
FPEBELLIOK 290P

Scallop




POJ1J1bl 6 wr.

Rolls 6 pcs

OrYPEL| 270 P
Cucumber

ABOKAOO 310P
Avocado

YroPb 610 P
Eel

TYHEL, 570 P
Tuna

NOCOCb 530P
Salmon

OCTPbIE POJ1J1bl 6 wr.
Spicy rolls 6 pcs

KPAB 990P
Crab
YIOPb 690P

Eel

TYHEL, 650P

Tuna
JIOCOCb 690 P

Salmon

S5 S
ﬁﬁnﬁm&?

1 «<OUMNAOENBb®UA» C TOCOCEM

ewr. 890P 3 «ODUNAOENBDOUSA» C KPABOM ewr. 950 P

Salmon Philadelphia (6 pcs)

1 KPEBETKOWM

Crab and shrimps Philadelphia (6 pcs)

4 «ODUNAOETb®USA» C KPEBETKOM cwr. 790 P
N CNANCU-COYCOM

2 «<ODUNALENb®US» C YIPEM cwr. 850 P
PYUHbIE PO//bI 320/250/280/460 P FOPSIUME PONSbI 710/990/890 P e —
C NNOCOCEM / C YIPEM / C TYHLIOM / C KPABOM C NTOCOCEM / KPABOM / YTPEM Eel Bhiladelphiaiiepes)
Hand-made roll with salmon/with eel/with tuna/with crab Hot roll with salmon/crab/eel

Philadelphia with shrimp and spicy sauce (6 pcs)

AMOHCKOE MEHIKO | JAPANESE MENU




«KAJTTMOOPHWUA»
California

KPAB 970P
Crab

YroPb 820P
Eel

JloCoCb 820P

Salmon

1 ponn
C KPEBETKOM
TEMMYPA

Roll with tempura shrimp

2 TEMMYPHbIV PONN 710 P
C YIPEM

Tempura roll with eel

3 TEMMYPHbIV PO 820P
C JTOCOCEM,
KPEBETKOW U TYHLILOM

Tempura roll with salmon,
shrimp, tuna

oS

1 MMCco-cyn/MUCO-cyn ¢ NococeM 320/520 P

Miso soup/salmon miso soup

2 KMMYUM / KUMYM C TOCOCEM

430/690 P

Kimchee/salmon kimchee

3 MOKE C JJIOCOCEM

650 P

Salmon poke

4 MNOKE C TYHUOM

620 P

Tuna poke

AMOHCKOE MEHIKO | JAPANESE MENU




. OUCTAWKOBbLIM PYNET 630 P

Pistachio roll

| MOPOXEHOE/ 180 P
COPBETb
' B aCCOPTUMEHTE

b

Assorted sorbet/ice-cream

1 MEpOBUK 490P 2 MOPKOBHbIN 450P 3 3ranapu 490P

Medovik (honey cake) Carrot Zgapari

«[MTABJTOBA»

Paviova HAMOJEOH 510 P CMETAHHUK 550P

Napoleon cake Smetannik (sour cream cake)

OECEPTbI | DESSERTS




LLUOKONMAOHAS LUKATYJIKA 510P BYJIOUKM WY

370P

Pate a choux

3 .‘I " 'I.‘I!“I L 1
¢

Chocolate box

DOPYKTOBAS TAPEJIKA 1400 P

Fruit platter

1 KPEM-BPIONE

430P 390P 2 KO®E MNO-CYXYMCKM C KAOA

BAHAHOBbBIN TOPT YYPYXEJIA C FTPELIKUM OPEXOM / ®YHOYKOM 320 P

310P

Banana cake Churchkhela with walnut/hazelnut Créeme brulée Sukhumi-style coffee with Gata cookies

OECEPTbI | DESSERTS
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BKYCHbIX, CBEX ECTBEHHbIX
B0 YPOBHS GINZA PROJECT

+7 (812) 640-33-73
«GINZA OOCTABKA»

CpoenawTe 3aka3 Ha HalleM canTe, no TenedoHy +7 (812) 640-33-73
MW C MOMOLLbIO MOBGUIbHOIO NpunoXxeHma ang iPhone, iPad
mnm Android (B App Store n Google Play «Ginza [docTaBKa»)
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MMEHWHHNKaM
CKUOKA

2 0 Yo
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GINZA

PROJECT

—— ginza.ru —

NMpocb6a npepynpexapaTb Bawero opuumaHTta o6 mmelo-
emca y Bac anneprum Ha onpepeneHHble NPoaAyKTbl NU-
TaHuq.

B npouecce npwurotoBneHumsa 60104 U KyJIMHAPHbIX u3ge-
NN nuwesBble 0o6aBKKU, BUONOTMYECKU aKTUBHbIE OO06aBKU
M KOMMOHEHTbI, MOyYeHHbIe C MPUMEHEHUEM FTE€HHO-UHXe-
HEPHO-MOAUPULIMPOBAHHbBIX OPFraHM3MOB, HE UCMOJb3YyloTCH.

B cBA3M c mocTynneHMeM Ha NpeanpuUaTUeE Cbipba pPas3nuy-
HOW COPTHOCTW OT Pa3/IMYHbIX MOCTAaBLMKOB BO3MOXHbl OT-
KNTOHEHUA B MULLEBOM N SHEPreTUYECKOM LLeHHOCTU 6ntof.

B cBA3M Cc MocTyn/eHneM Ha NpeanpuaTmue cblpbs pa3J'II/IL4HOl;I
COPTHOCTM OT Pa3/IMYHbIX MOCTaBUWMKOB BO3MOXHO coaep-
XaHMe B npoaoykKumMn cnenoB rOTeHocoOepXalnxX 3/71akKoB
M NMaKTO3bl, MOCTYNMMNBLWNX B NMPOAYKTbl MCKYCCTBEHHDbLIM MyTEeM.

JaHHOe n3gaHme aBngdeTcad peknaMHbIM MatepuranoM. MNon-
HYlO MHPOPMaALUNIO O CTOMMOCTW 6Nt0A, BbIXOOAE U MULLEBOW
LeHHOCTM Bbl cMoXeTe HaWTW B MpPenCKypaHTe, KOTOpPbIN
HaxooWTCa Ha AOCKe nMoTpebuTensa M NMpenocTaBnNaAeTcs ro-
CTAM NO NepBOMY TpeboBaHWUIO.

Please, tell your waiter if you have any food allergy to
certain products.

The cooking process of dishes and culinary products is
accomplished without any nutritional supplements, dietary
supplements and other ingredients produced with gene-
engineered or modified organisms.

Due to the raw materials of various grade delivered to
the company from different suppliers, there may be
deviations in food and energy value.

Due to the raw materials of various grade delivered to
the company from different suppliers, the product may
contain traces of gluten-containing cereals and lactose
received into products in an artificial way.

This brochure is an advertising material. Price list with
output weight and energy value is on the consumer
information board. Available upon the first request.



