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Cold starfers

Phali assorted 1550 455Pp Georgian cheese 20/ 605P
Spinach / green beans / cabbage with Suluguni, Imereti, Cecil, smoked Suluguni ~ '©/19
beetroot
Beef tongue 7
Adzhapsandal made from o 560P Served with rgorseraolish 259 S10P
baked vegetables .
o Gurian style fermented =00 300P
Satsivi 200 545p cabbage
Traditional dish made from chicken ) .
thigh in walnut sauce Pickled Georglan Vegetables o500 520P
Cucumbers, green tomatoes, garlic, wild
Eggplant rolls stuffed wog  B75P garlic, chilli pepper and dzhondzholi
with nuts
e ——
Kt\mkall
/‘?;J preces
Lamb oo 1I5P With potatoes and oo 100P
mushrooms
Beef ooo  115P
Cheese 105P
Beef and pork 1000 115P
%\1 5 preces
With shrimp, salmon and white wine 20165 740P
Cherry with sour cream 240309 500P
Hot starters
LLobio 2200 480P Dolma 160/40g 625P
Georgian dish made from red beans Pork and beef with garlic sauce
with fraditional spices
. . _ - Corn flatbread w0/ 450P
Crispy shrimps in chili sauce =0, 805P with satsebeli sauce

Corn flatbread served with suluguni
and herbs
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KL\acL\apwi

Adjarian 2304 575P [meretian wog 625P
Open khachapuri with Suluguni and Suluguni and Imeretinian cheese
Imeritian cheese and a raw egg on top

KUbdari 5609 585P
Blue cheese and pear 2500 615P Svanetian flat bread with meat
Gorgonzola cheese, Suluguni,
Imeritinsky cheese, pear Penovani o0 520P

Puff pasfry khachapuri
Tomatoes ocog B25P
With a double filling of suluguni Achma 250/309 470P
and Imeritinsky cheese with Layer cake with cheese
fomatoes

) Flat bread 140/30g
Megrelian w00 670P - 130%
Double suluguni and Imeretinian
cheese
6ala0‘f>

Georgian vegetable salad 2100 645P Salmon, avocado 2o 730P
With nuts / without nuts and tomatoes salad
Sweet tomatoes with _ 250 690P With crispy eggplant o5 720P
tarragon and Kakhetian oil Tomatoes, greens, cheese, spicy

sauce
With beef tongue 1705 525P
Onion, pickles, chanterelles Caesar Shvili 5o 710P

Romano leaves, chicken skewers,
original sauce with smoked suluguni
cheese
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Kharcho 5005 E75P Borsch 585P
Traditional Georgian lamb soup with Traditional borsch made on meat
spices broth. Served with Borodinsky
bread and lard
Hashlama 509 540P .
Veal broth with Georgian spices Red lentil veloute 3009 415p
Chicken broth S0 4359
Maiw dlf)t\.ﬂb
All meals are served in Ketsi (Georgian clay dishes)

Chashushuli e0q 730P bBeef cheeks 12001500 860P
Stewed veal with vegetables and Mashed potatoes with spinach
herbs .

) Chakhokhbili 3509 §5O5p
Chkmeruli 000 720D Georgian roast chicken with
Chicken fried in creamy garlic sauce cilantro, tomatoes, onions,

adzhika and Georgian spices
Kuchmachi w00 605P
Beef giblets fried with onions and S?}]mon steak 45500 1050P
spices with cream sauce
g)JTaTkhurl _— 200 685P Pike cutlets 605P
OTa1oes, onlons, bel peppers with mashed potatoes

and herbs. Meat of your choice:
pork neck, chicken thigh, lamb

Georgian roast 200 700P
with mashed potatoes

and Gurian cabbage
Beef, onion, oriental spices

Driwkb

Airan 200ml/1000m - 225/860P

Yogurt based drink with fresh herbs and cucumbers
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chahb

All kebalbs are served with red onions
and a sauce of your choice

N \/cj elables

Pork 140/40/250 625P Fried / mashed
potatoes
Chicken 1u5/00/250  B75P
Fried potatoes
Mutton ooz 630 with mushrooms

Lamb lula-kebab

Chicken kebab

Chicken thigh, red onion, pomegranate seeds

Oysters mushrooms, onion

140/40/25 595D

Grilled vegetables

20 520P

60/150g 295P

00 3809

sog 475P

6auceb

Satsebeli / Tkemali / Matsoni / Sour ream w00 115P
Red Adzhika / Garlic sauce
Adjika Green
Vesserls
Napoleon “Shvili” oo 5409 Yogurt with honey /15 2659
and walnuts
Cranberry cake nos - 520P 13
with rosemary [ce Cream Shvili style 150/40/10g9 520 P
Three scoops to choose from
Honey cake 510P with nuts and jam
Baklava ssg o 370P
Ice CYCam ] am
Chocolate oo 195P White cherries “oo 225P
Vanilla Rose
Hazelnut Quince
Figs
Walnut
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