
RESTAURANT & BAR

www.nenerestaurant.com

NENE'S

Dine In or Take Out

Georgian Eggplant-Roulett............$9
Eggplant, carrots, onion, dill, garlic, mayonnaise, 
chopped black pepper, vegetable oil.

Georgian Pkhali..........................$9
Red Beet, walnuts, garlic, cilantro, corriander, 
"ucxo suneli" "khmeli suneli" and vinegar.

Blinchiki (Eastern european pancake)....$7
(+ Beef $5/ Mushroom $4/ salmon $5/ caviar)
Wheat flour, served with smetana, tvorog, butter, 
caviar, mushroom, Salmon beef. 

Khachapuri Pie..........................$11
Eggs, wheat flour, mozzarella and feta cheese, cream.

Adjaruli Khachapuri..................$11
Eggs, flour, milk, butter, mozzarella and feta cheese, 
olive oil.

Satsivi......................................$14
Chicken, walnut, garlic, onion, coriander powder, 
Khmeli-Suneli, cayenne pepper, cinnamon, peppers, 
garlic, vinegar, olive oil.

APPETIZERS

Samsa.....................................$10
Flour, lamb , onion, butter, coriander.

Lahmacun (2pcs)...................$12.99
Ground Beef-Lamb, onions, garlic, tomatoes, red 
peppers, and parsley, chili pepper and paprika.

Sarma (6pcs)..........................$7.5
Grape leaves stuffed with ground beef with delicious 
herbs and rice.

Ukrainian Blinchiki......................$7
Eggs, buttermilk, flour.

Draniki with Salmon..................$14
Potatoes, flour, onions, vegetable oil, egg, thyme 
branch.

Sloyka with Cheese....................$8
Cheese, flour, egg white.

Khinkali Adjaruli Khachapuri Dosheme Plov

NENE'S

4328 W El Prado Blvd, Tampa FL



Main HOT Dishes

Khinkali (Georgian Dumplings)...L $15/ M $12
Ground lamb-beef, onion, herbs, flour.

Lobio........................................$9
Kidney beans, white beans, olive oil, onion, garlic, 
tomato juice, khmeli-suneli, cayenne pepper, black 
pepper, cilantro leaves, balsamic vinegar.

Chakhokhbili.............................$17
Chicken thighs, onion, red bell pepper, tomatoes, 
jalapeños, chili pepper, cilantro, garlic.

Soup Kharcho...........................$10
Beef, rice, cherry plum puree.

Uzbek Plov..............................$18
Lamb, grain rice, vegetable frying oil, carrot, onion, 
cumin, garlic, red pepper, kurkuma.

Dosheme Plov..........................$23
Basmati rice, butter,  pitted dried apricot, 
barberries, pitted dates, golden raisin, chicken 
breasts, onion.

Khan Plov...........................$29.99
Boneless skinless chicken thighs, almonds, 
shelled raw pistachios, saffron, white basmati rice, 
butter, garlic, onion, mixed dried fruit, such as 
golden raisins, apricots, pitted prunes, and sour 
cherries, lemon or orange, black caraway (nigella) 
seeds, lavash.
*Please order 1 hr in advance as it is special dish 
requiring special attention*

“Three Sisters” Dolma...........$28.99
Ground beef-lamb, rice, herbs, cilantro, parsley, 
dill, khmeli-suneli, corriander stuffed in colorful 
peppers.

Mini “Three Sisters” Dolma (kids)...$11
Ground beef-lamb, rice, herbs, cilantro, parsley, 
dill, khmeli-suneli, corriander stuffed in colorful 
peppers.

Main HOT Dishes

Chicken Kyiv.............................$22
Chicken breast, garlic, butter, herbs, eggs, bread 
crumbs, mozzarella cheese, khmeli-suneli, parsley, dill.

Mini Chicken Kyiv......................$14
Chicken breast, egg, panko bread crumbs, paprika, 
garlic, parsley.

Borscht....................................$10
Beef, onion, beets, carrots, potato, cabbage, dill, 
lemon, cream.

Vareniki.....................L $14/ M $11
Flour, potato, onion, dill.

Braised Cabbage......................$16
(+ Beef or Chicken $4)
Cabbage, carrots, mushrooms, onions, tomato 
sauce, herbs.

Uzbek Plov Satsivi Khan Plov

Ukrainian Beef Stroganoff........$21
Olive oil, onion, garlic, butter, mushrooms, fillet 
steak, crème fraîche, beef stock.

Ukrainian Golubtsi...................$18
Cabbage, ground beef, white rice, onion, garlic 
powder, dried parsley, tomato soup.
(Ukrainian golubtsi or stuffed cabbage rolls, are 
juicy and filling, with a light sauce that even kids 
love).

Flavorful



SALADS

Ukrainian Salad OlivyeUkrainian Salad Vinaigrette Nene’s Veggie Salad

Tbilisi Salad.............................$10
Beef, onion, tomato, cucumber, green/red pepper 
walnuts, herbs.

Ukrainian Salad Vinaigrette.........$8
Potatoes, carrots, salt, beets, green chip peas, 
pickled cucumber and green cucumber and
pickled cabbage.

Ukrainian Salad Olivye................$8
Potatoes, carrots, salt, egg, chicken, chip peas, 
mayonnaise, sour cream, dill.
 
Nene’s Veggie Salad....................$6
Tomatoes, cucumber, onions, red onion, colorful 
peppers, green lettuce and olive oil, cherry.

Style Grilled Salmon with Veggie...$23
Salmon grilled, yellow and green zucchini, yellow 
-green peppers, red onions and garlic, all grilled.

Skillet....................................$16
(+ Beef or Chicken $4)
Beef or Chicken, pan fried potatoes, red pepper, red 
onions, mushrooms, herbs uniquely.

Main HOT Dishes

Caucasian Lamb Racks................$29
Tender, marinated lamb rack, house-made pesto, 
hand mashed potatos, Nene’s caucasian red special 
sauce.
Caucasian Chicken Tabaka.........$27
A whole hen, halved and baked with special georgian 
spice blend and herbs, sauteed vegetables.

Delightful

Delectable
Smachnoho!



BEVERAGES

Blinchiki Banana Nutella Ukrainian Napoleon Ukrainian Blinchiki

Ukrainian Blinchiki with Farmers’ 
Cheese (Tvorog)......................$10
Pancakes, tvorog with raisins, sugar.

Blinchiki Banana Nutella.............$9
Pancakes with Banana and nutella.

Ukrainian Medovik.....................$7
Honey, butter, eggs, flour, baking soda, milk, 
sugar, and vanilla.
 
Ukrainian Napoleon...................$7
Butter, eggs, flour, baking soda, milk, sugar, and 
vanilla.

French Fries................................$6

Mashed Potato............................$6

Rice...........................................$5
 
Fried Veggies..............................$6
(Peppers, onions, yellow/green zucchini).

Grechotto (Buckwheat).................$5

Homemade Pickles Mix.................$9

Adjika Sauce...............................$2

Dill Sauce...................................$1

Kompot Homemade......................$4

Kvass Homemade........................$4

Lemonade Georgian.....................$4
 
Mountains Black Tea....................$6

Green Tea...................................$5

Mixed Herbal Tea.........................$7

Fresh Coffee Brewed....................$4

Turkish Fresh Coffee Brewed.........$3

Borjomi Sparkling Mineral Water....$4

Authentic, unique, and freshly-cooked meal to remember!

DESSERTS

SIDES

Delicious

Tasty

Gemrielad
Miirtvit!

FOLLOW US ON


