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Cold starfers

Phali assorted 1350 430P Georgian cheese 200/ 570D
Spinach / green beans / cabbage with Suluguni, Imereti, Cecil, smoked Suluguni ~ '0/'0
beetroot
Beef tongue 7
Adzhapsandal made from 200 530P Sewedwhhﬁmﬁ@d@h 259 130P
baked vegetables .
o Gurian style fermented 1500 280P
Satsivi 2500 515P cabbage
Traditional dish made from chicken ) .
thigh in walnut sauce Pickled Georglan Vegetables 2500 490P
Cucumbers, green tomatoes, garlic, wild
Eggplant I“OHS stuffed koo 540P garlic, chilli pepper and dzhondzholi
with nuts
e —
Kt\mkall
%J preces
LLamb oo 1OP With potatoes and soo 95P
mushrooms
Beef . 10P
Cheese 200 100P
Beef and pork - 1oP
%\1 9 preces
With shrimp, salmon and white wine 2:0/1007 700P
Cherry with sour cream 2uo/z0g’ 470P
Hot starters
Lobio 2200 450P Dolma 160/400 590P
Georgian dish made from red beans Pork and beef with garlic sauce
with fraditional spices
_ _ Corn flatbread 0/ 425P
Crispy shrimps oo 760P with satsebeli sauce 80/30g

in chili sauce

Corn flatbread served with suluguni
and herbs
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Ktmckapun

Adjarian 2200 540P [meretian w0 590P
Open khachapuri with Suluguni and Suluguni and Imeretinian cheese
Imeritian cheese and a raw egg on top

Kubdari w00 550P
Blue cheese and pear 2509 BESOP Svanetian flat bread with meat
Gorgonzola cheese, Suluguni,
Imeritinsky cheese, pear Penovani 200 490P

Puff pasfry khachapuri
Tomatoes oo 495P
With a double filling of suluguni Achma 250/200 450P
and Imeritinsky cheese with Layer cake with cheese ’
fomatoes

; Flat bread 140/30g
Megrellan 4300 630P @ 1209
Double suluguni and Imeretinian
cheese
6ala0‘b

Georgian 200 610P Salmon, avocado 5o 690P
vegetable salad and tomatoes salad
With nuts / without nuts

With crispy eggplant 2000 680P
Sweet tomatoes W]th 2050 650P Tomatoes, greens, cheese, spicy
tarragon and Kakhetian sauce
oil .

Caesar Shvili oo 670P
With beef tongue 0o 495Pp Romano leaves, chicken skewers,

Onion, pickles, chanterelles

original sauce with smoked suluguni
cheese
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Soups

Kharcho w000 540P Borsch 550P
Traditional Georgian lamb soup with Traditional borsch made on meat
spices broth. Served with Borodinsky
bread and lard
Hashlama 509 510P .
Rich veal brisket broth with herbs Red lentil veloute 000 390P
Chicken broth s00s HOP
Main dishes
All meals are served in Ketsi (Georgian clay dishes)
Chashushuli 00 690D Beef cheeks s0/s00 - 810P
Stewed veal with vegetables and Mashed potatoes with spinach
herbs 1s
) Chakhokhbili 2000 560P
Chkmeruli 3009 680P Georgian roast chicken with
Chicken fried in creamy garlic sauce cilantro, tomatoes, onions,
adzhika and Georgian spices
Kuchmachi oo 570P
Beef giblets fried with onions and Se_llmon steak 115500 990P
spices with cream sauce
Q{af‘h”” S 200 645P Pike cutlets 20/40/505 570P
ofatoes, onions, bell peppers :
and herbs. Meat of your choice: with mashed
pork neck, chicken thigh, lamb pOtatOCS
Georgian roast 200 660P
with mashed potatoes
and Gurian cabbage
Beef, onion, oriental spices
Vriuks
Airan 200m|/1000ml 210/810P

Yogurt based drink with fresh herbs and cucumbers
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Kd)“hb s

All kebalbs are served with red onions W

and a sauce of your choice

\/cj elables

Pork 120/20/250 590P Fried / mashed 160/1505 28 (QP
potatoes
Chicken 145/.0/259 B40P
Fried potatoes 2200 360P
Mutton womo/osg 595P - with mushrooms
Oysters mushrooms, onion
Lamb Tula-kebab S 00 Grilled vegetables oo 450P
Chicken kebab 155200 490P
Chicken thigh, red onion, pomegranate seeds
6auceb
Satsebeli / Tkemali / Matsoni / Sour ream w0 10P

Red Adzhika / Garlic sauce
Adjika Green

Desserls

Napoleon “Shvili” oo 510P
Cranberry cake 1o 490P
with rosemary

Honey cake 0o 480P
Baklava s 350P

Ice CYCam

Chocolate 0o 185P
Vanilla
Hazelnut

Yogurt with honey
and walnuts

[ce Cream Shvili style
Three scoops to choose from
with nuts and jam

Jam

180/15/15¢g 250 P

150/£0/100 490 P

White cherries
Rose

Quince

Figs

Walnut
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