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dmall dumplings filled with veal, served in a creamy
irgonzola sauce with saffron butter and sumac.
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. Pieces of duck in a spicy creamy garlic sauce,
L = served with mashed potatoes, pomegranate seeds,
£ | and red pepper flakes. Ly

' 570.-/360 g
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Pork in a spicy tomato-based sauce with roasted p
wedges, cherry tomatoes, a
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Nokieri Rartopili
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‘Baked potatoes topped with tender smoked
beef and chili pepper. -

' 670.-/280¢g
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Baked potatoes with garlic, herbs, melted butter, .’- ‘;"f: piin r
and traditional Georgian Svan salt. e e
270.- /150 g 94 o i






.

N,

§ﬁ§ﬁﬁpﬁ’tﬁ%
apjofelzte = uts spia)

y puff pastry filled with cheese, soft stracciatella,
tomatoes, green adjika, and cilantro.

ri with Stracciatella and Tomatoes




Uashli
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A baked apple filled with nuts and honey,
topped with muesli, powdered sugar, and mint.

430.- /230 g
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140.- / 100 g

140.- /100 g

&

Y

e J
o el
a2 = o "
=55 -
. T
7 #"
T
L]



& . oy

{ :5!1 ;I < \

R )

I #RAURAZIA
N ) ‘ y 4 o,

. 'l'l‘ ?, i > ¥y
o 4 &trimp Tom-Yum .. Crabw™” = Scallop «
i S 4R Z-BATAXA LV E‘agl ~

~ M2 Sot Amzn| T2l

- e I
310.-7100g 310.-/100g 360.-/100g 320.- /100 g

Pork-shrimp  Sauce for Rhinkali ' ““!\A . . ™
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Adjarian Rhachapurl‘ l '
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" Boat- sh dough stuffed
with Georglan cheeses.

7)650 /400 g
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The legendary cheburek”

" Such cheburechnye clouds . *?; :
only drift over our Georgia. o

amb - Ueal and cheese
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Imerehan Rhachapuri
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Homemade Georgian chee%es;
* 690.-/440g
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#  Penovani Puri
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Puff pastry khachapuri

with Georgian
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hashcllantro and dill.
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Spicy bean stew
with smoked sour cream.

% 360.- / 280 g
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Salted milk mushrooms,
red onion and smolvgd‘
sour cream. :

660.-/170r
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Vegetable stew with eggplant,
tomatoes and sweet peppers,
~ with Georgian bread Shoti.

10!_ / 210 g . Wil : '.I,’,'%"'r". cl il
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Pattypan
squash
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. Assorted pickles:
cucumbers, pepp
sauerkraut, cher

590.-/245g
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Lightly salted
cucumbers
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- Marinated cherry tomatoes
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from the garden.

560.- /230 r/4
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Crispy chicken with cucumber,
bell pepper and cilantro.

450.- /160r/45g

Tonnati
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a’t bee q tonnato sauce with jondjoli,
oy aste eppers, cilantro and onions.
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2 ©  Fried suluguni with dogwood jam, ",
 sesame and romaine in Caesar dressing.
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Chanakh, Lori, Chechil and smoked Sulugunl 1
with feijoa jam, walnuts and grape i 0

~ 790.-/230r/45g
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' -_Lettuce branded sauce
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Vegetable salad with her .
and nut dressing. . *
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ied chicken, crispy lettuce,
d suluguni, walnuts,
eesg sauce.

Narinji
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~ Duck, oranges, tomatoe
- with signature honey sauce.
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Fried eggplant, tomatoes and stracciatella
- with erunchy chicken, cilantroand almonds.

ﬁ., | 790-/310g
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cheese base with

870.- / 310 g




Georgian soups
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Creamy tomato soup with
shrimp and cheese.

710.- / 290 g
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c 5y -Creamy pumpkin soup
3 4 L8 !;th smoked cheese

nd pumpkm seeds.
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Dushbaro
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Chicken soup with veal
mini-khinkali.

960.- / 3504
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Mushroom cream soup
with truffle oil.

580.- /310 g




archo with mutton
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Lamb shank, Caucasian spices

rice, tomatoes and herbs.
690.- / 350 :\,
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Veal and Caucasian splces

'd 680.- /330
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Rharcho with lamb
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Lamb shank, Caucasian spice?, rice,
tomatoes and herbs.

990.- /470 g
-




. Mangal Veal
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650.-/170r/130r/45g  690.-/ 160%5 g
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1350.- /190 /1301 /45 g
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Veal kebab with vege\sa es and suluge

cheese wrapped in crispy'pastry,
tomato sauce and herbs. -

890.-/415r/45g

_ Neknebi
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Juicy pork ribs glazed with spices.

_ 1190.-/500g



Mutton on the bone
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Juicy meat on the bone with lavash,
vegetables and tomato sauce.

1750.- /200 /130 / 45g




Mashed potatoes
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Airy mashed potatoes.
360.- /200 g
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~ Grilled pepper, eggplant q’g&es and zucchini
W|th lavash and spicy to at sauce.

480 - / 250




Potatoes kebab
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Air puree with dill and butte
. baked on the grill.
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Potato wedges baked with Georgian
spices.

b 360.-/170g
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i -
armer's chicken fried in creamy
auce with garlic, onions and tarragon.

8 .--20 g
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%, Veal stewed in tomato sauce with bell peppers,
ionygarlic, cilantro and homemade adjika.

720.-/ 310 g
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Chicken stewed in creamy sauce with mushrooms
and onions, baked under crispy flatbread.

780.- /.260 g




Badri Ratami
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Smoked chicken, vibrant tkemali, and airy mashed potatoes % Lo
with suluguni will give you a taste of vacation. g Y
Perfect with a glass of winel g B

610.- / 325 g
- rl

»

i

'-.‘-'-.

i ey
—

— =







Ojakhuri Megrelian
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Pork with potatoes, tomatoes, adjika,
Svan salt, cilantro and herbs. E

650.- / 350 g
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Didi Adzhapsandalh
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Fragrant adjapsandali was baked
together with tender beef under cheese

until golden brown. A dish with a bright
Georgian flair!

670.- / 245 g
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Choose happin The wafer roll: crispy, filled
icate cremette and boiled condensed milk!
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A fluffy choux ring filled with boiled
condensed milk. Toppec almond
petals and light powdered sugar

420 /
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A khinkali-shaped dessert, tender like a love confession!
A classic taste of celebration: white chocolate, creamy mousse,
nuts, and coconut flakes. Vay, bring us one mo

290.- / 65 g
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with walnuts and honeycomb.

‘ - 390.- / 240'¢q —
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The same Napoleon in a new execution! -
Vertical layers and two creams made

with cottage cheese and boiled condensed
milk will give new impressions

of your favorite dessert.

690.- /170 g
.




Thilisi Gulis
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A fluffy cake made from choux pastry, gene ous
with a filling of vanilla cream, San SebaStlan che
and pears in wine. Oh, this taste W|lls y Wi h

for a long timel!

690.- /180 g
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L A delicate roll with a fi
. of pear in wine and pa
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Meringue with butte
and fresh strawberr

690.- /180 ¢
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Homemade treat with cognac
_and crushed biscuits.

230.- / 80 g-
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\ Shortcrust cookies filled
~ with caramelized condens (
. milk and walnuts.

470-/215¢g
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\ assor‘L\ nt of traditional sweets:
hurfchkhela‘ chocolate sausage with
gn%and nuts w th condensed milk.
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