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<& Khinkali %
Thilisi-Style Khinkali 2.90 GEL
Dough, Minced Beef And Pork, Coriander
Mountain-Style Khinkali 2.90 GEL
Dough, Minced Beef And Lamb, Seasoning
Mini Khinkali With Cheese Sauce And 26.00 GEL
Tarragon

Beef, Cheese Sauce, Tarragon

<% Grill 2
Pork Ribs With Fried Potatoes And Assorted 69.00 GEL
Pickles
Pork Ribs, Pickles Mix, Spicy Tomato Sauce, Fried Potatoes
Beef Ribs With Fried Potatoes And Assorted 75.00 GEL
Pickles
Beef Ribs, Pickles Mix, Spicy Tomato Sauce, Fried Potatoes
Lamb Ribs With Garnish (Halal) 65.00 GEL
Lamb Ribs, Rice, Bell Pepper, Tomato, Adjika
Traditional Pork Mtsvadi 27.00 GEL
Pork, Onion, Flatbread, Pickled Jonjoli, Arugula, Tkemali Sauce
Traditional Chicken Mtsvadi 25.00 GEL

Chicken Fillet, Marinade, Tomato Sauce, Flatbread, Pickled
Jonjoli, Arugula, Bell Pepper Adjika

Mixed Kebab 22.00 GEL
Pork, Chicken, Onion, Bell Pepper Adjika, Arugula, Pickled Jonjoli

Lamb Kebab 31.00 GEL
Beef, Lamb, Onion, Bell Pepper Adjika, Arugula, Pickled Jonjoli

Grilled Vegetables 24.00 GEL

Bell Pepper, Tomato, Eggplant, Onion, Balsamic Dressing
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<& Pastries s

Khachapuri "Istoria" 45.00 GEL
Flour, Yeast, Fried Sulguni, Sour Cream Souce, Imeretian
Cheese, Mozzarella

Imeretian Khachapuri 27.00 GEL
Flour, Yeast, Sulguni, Imeretian Cheese

Adjarian Khachapuri 25.00 GEL
Flour, Yeast, Imeretian Cheese, Sulguni Cheese,
Egg, Butter

Layered Khachapuri With Dambalkhacho 40.00 GEL
And Spinach

Flour, Dambalkhacho, Spinach, Cheddar, Sulguni, Imeretian
Cheese

Svanetian Meat Pie 26.00 GEL
Layered dough, Pork, Spices

Lobiani 25.00 GEL

Flour, Yeast, Filling Of Seasoned Beans

Mchadi-Traditional Cornbread 3.00 GEL
Corn Flour (1 Piece)

Mchadi With Bacon And Tarragon 8.00 GEL
Bacon, Tarragon, Corn Flour (1 Piece)

Chvishtari 10.00 GEL
Cornbread With Sulguni Cheese, Egg (1 Piece)
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&——— Hot Dishes ————%

Chicken Tabaka
Fried Chicken, Tkemali Sauce, Coriander Sauce

Shkmeruli-Style Chicken
Fried Chicken, Garlic Sauce, Coriander, Hot Pepper

Megrelian Kharcho With Crispy Chicken

and Elariji
Chicken, Corn Flour, Sulguni Cheese, Walnut, Spices

Chicken Ojakhuri With Onion And Wine

Sauce
Fried potatoes, Chicken, Onion, White Wine, Spices

Braised Veal
Veal Tenderloin, Spices, Tomato, Herbs

Royal-Style Beef With Mashed Potatoes

Potato, Beef, Cream, Wood Ear Mushroom, Field mushroom

Pork Roast With Cheese And Mushroom

Sauce
Pork, Brie Cheese, Champignon Mushrooms, Wood Ear
Mushrooms, Bacon, Pistachios, Puree

Pork Ojakhuri With Onion And Wine Sauce
Fried potatoes, Pork, Onion, White Wine, Spices

Imeretian Kupati With Tashmijabi
Mashed Potatoes, Sulguni Cheese, Pork Sausage, Red
Pepper Sauce

Braised Mushrooms With Roasted Potatoes
Potato, Champignon Mushroom, Wood Ear Mushroom,
Tomato, Spices

Baked Beans In Clay Pot With Bacon

Cornbread
Beans, Onion, Garlic, Coriander, Utskho Suneli, Pickled
Cabbage, Bacon, Corn Flour

41.00 GEL

54.00 GEL

36.00 GEL

21.00 GEL

36.00 GEL

44.00 GEL

42.00 GEL

26.00 GEL

34.00 GEL

25.00 GEL

19.00 GEL
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& Cold Dishes ——%

Assorted Meats Platter With Mustard And

Horse-Radish
Basturma, Sujukh, Prosciutto, Sala, Cured Pork,
Horse-Raddish, Arugula And Assorted Pickles

Chicken Satsivi
Chicken Meat, Walnut, Spices, Wine Vinegar

Fish Platter
Kashakhi, Farmed Salmon, Smoked Salmon, Sturgeon,
Caviar, Rye Bread

Georgian Cheese Platter
Sulguni, Guda Cheese, Smoked Sulguni, Imeretian Cheese

Assorted Pkhali
Spinach, Bell Pepper, Eggplant, Walnut, Beetroot

Eggplant Rolls With Cilantro Crackers
Eggplant, Walnut, Wine Vinegar, Spices

Gurian-Style Tomato Satsivi
Unripe tomato, Bell Pepper, Onion, Walnut, Wine
Vinegar, Red Pepper

79.00 GEL

26.00 GEL

90.00 GEL

33.00 GEL

29.00 GEL

21.00 GEL

23.00 GEL

< Soups

Mini Khinkali Soup
Mini Beef Khinkali, Beef Broth, Tarragon, Mint, Pepper, Herbs

Kharcho Soup

Tomato, Beef, Rice, Herbs

Chikhirtma
Boiled Chicken, Wine Vinegar, Egg, Coriander, Crispy Bread,
Vinegar-Marinated Herbs

Mushroom Cream Soup With Croutons
Champignon, Wood Ear Mushrooms, Shiitake, Cream,
Truffle Paste

Tomato Soup With Cheese Bruschetta
Tomato, Spices, Onion, Bell Pepper, Cheddar,
Balsamic Vinegar

c
20.00 GEL
22.00 GEL

19.00 GEL

20.00 GEL

21.00 GEL
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<& Salads 2
Georgian-Style Cucumber & Tomato Salad 16.00 GEL
Cucumber, Tomato, Onion, Radish Kakhetian Oil, Vinegar
Cucumber & Tomato Salad With Walnut 19.00 GEL
Dressing
Cucumber, Tomato, Walnut, Onion, Radish, Kakhetian Oll,

Vinegar

Beef Salad With Pickled Bladdernut 34.00 GEL
Beef fillet, Arugula, Pickled Bladdernut, Cherry Tomato,

Onion, Olive Ol

Tushetian Salad With Guda Cheese 22.00 GEL

Tomato, Crispy Bread, Guda Cheese, Herbs, Olive Oil

< Desserts 2

Georgian Sweets 35.00 GEL
Red, Green and Brown Churchkhela; Walnuts, Cranberry,

Fruit Leather, Dried Apricots, Pistachios, Dried Pineapple,

Dried mango, Dried Melon.
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Pizza Margherita
Marinara Sauce, Mozzarella, Oregano, Olive Ol

Pizza Pepperoni
Marinara Sauce, Spicy Pepperoni, Mozzarella, Oregano,
Olive oil

Spaghetti Bolognese
Beef Ragu, Tomato Sauce, Parmesan

Spaghetti Carbonara
Pork Speck, Egg Yolk, Pecorino Romano, Black Pepper

Penne Arabbiata
Spicy Tomato Sauce, Parmesan, Basil

Beef Wrap
Beef, Cheddar, Bell Pepper, Corn Kernels, Beans

Salmon Bruschetta
Puchkholia, Smoked Salmon, Arugula, Chabatta, Olive Oil

Tomato Bruschetta
Tomato, Creamcheese, Onion, Arugula, Ciabatta, Olive Oil

French Fries
Deep-Fried Potato, Ketchup

Mexican-Style Potatoes
Baked Potatoes, Spices, Garlic Sauce

Crispy Chicken Wings With Coriander Sauce
Chicken Wings, Butter,Thyme, Spicy Cilantro sauce (6 Pieces)

Crispy Shrimp With Sweet Chili Sauce
Tiger Shrimp, Sweet Chili Sauce, Butter (5 Pieces)

Crispy Fish Sticks With Coriander Sauce
Tilapia, Butter, Thyme, Spicy Coriander Sauce (6 Pieces)

Cheese Sticks With Spinach and Ham
Cheddar, Prosciutto, Jalapeno Pepper, Sweet-Sauce
(5 Pieces)

European Cheese Platter
Cheddar, Brie, Parmesan, Emmental, Gouda, Honey

Olive Platter
Red, Black And Green Olives

Caesar Salad With Chicken
Drumstick (Boneless), Dressing, Parmesan, Mixed
Salad leaves, Crispy Tortilla

Caesar Salad With Shrimp
Tiger Shrimp Dressing, Parmesan, Mixed salad
leaves, Crispy Tortilla

Smoked Salmon Salad With Citrus
Smoked Salmon, Cucumber, Iceberg, Orange, Grapefruit,
Cream Cheese, Hazelnut
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27.00 GEL

34.00 GEL

33.00 GEL
39.00 GEL
22.00 GEL
32.00 GEL
34.00 GEL
26.00 GEL
13.00 GEL
15.00 GEL
18.00 GEL
35.00 GEL
19.00 GEL

29.00 GEL

49.00 GEL
16.00 GEL

29.00 GEL
31.00 GEL

47.00 GEL
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= Desserts 2

Cheesecake 21.00 GEL

Meringue, Chocolate, Cream, Custard, Hazelnut

Raffaello Tart 21.00 GEL
Coconut Cream, Almond Brittle, Kiwi Salsa

Lava Cake 18.00 GEL

Chocolate, Vanilla Ice Cream, Crushed Peanuts

Carrot Biscuit 16.00 GEL

Carrot Biscuit, Citrus Cream, Caramel Sauce

£— Non-Alcoholic Drinks —%

Water 0.5L 5.00 GEL
Sparkling Water 0.5 L 7.00 GEL
Coca-Cola 0.33 L 5.00 GEL
Lemonade 0.5 L 7.00 GEL
Natural Fruit Juice 0.25 L 10.00 GEL
Natural Fruit Juice 1 L 30.00 GEL

$—— Seasonal Offers —%




