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Assortment of Pkhali — 300g (.9 QM

Ingredients:
eggplant with walnut,
spinach Pkhali,
beetroot Pkhali,
coriander, garlic,
walnut,
Georgian spices
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Pickled Jonjoli — 1509 () ',
2.‘
Ingredients: o =
staphylea colchica s} £
(Jonjoli), ‘g}
red onion, p<
oil '}
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Beef tongue — 2509 ()

Ingredients:
beef tongue
(boiled), garlic
sauce, garlic,
coriander
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Georgian salad — 3509 @)

Ingredients: “; )
tomato, cucumber; i
red onion, R
parsley, te
Georgian oil, ?5
walnut Pt S
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Chicken salad — 2009 (3.7.10) i'\ =
¢
Ingredients: }“
chicken filet, 53
bell pepper, RX
cucumber; dill, t.n
mayonnaise, ?{»
sour cream o
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Ingredients:
boiled potato, carrot,
garlic, pea,

dill, mayonnaise,
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chia seeds,
baguette
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Salads

Beef tongue salad — 3509 6719
Pirosmani — 3009 (1.4. 11.7.10.3)
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egg,
coriander

beef, rice,

p
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Ingredients:
tomato juice,
Georgian spices
chicken broth,
chicken meat,

7
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Chikhirtma — 3009 (1379

y

Ingredients:
chicken broth,
chicken meat,
egg;
coriander

Kharcho — 3509
G|
Borscht with sour cream — 3509 ¢79)
i




Ingredients:
button mushroom,

heavy cream,
Parmesan chees

Soups
Mushroom cream soup — 2509 ¢
".0c
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Ingredients:
red beans,
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Khinkali with

lamb (5 pes) — 5009 ¢19)
Khinkali with

mushroom (5 pcs) — 4509 (1.9

dough,
coriander; black,

pepper;

onion

£

Flour products

Khinkali (5 pcs) — 5009 (1.9

Ingredients:
gound lamb & pork,
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Main courses

King Tamari — 300g ¢

Ingredients:
beef,

button mushrooms,
potato, sour cream,
Sulguni cheese
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Chashushuli — 3009 ¢9)
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o
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Ingredients:
beef, tomato,
coriander,
potato

Shkmeruli — 6009 (7.10)

Ingredients:

fried baby chicken,

heavy cream,
garlic




Main courses

Tabaka — 4509 (6.9)

Ingredients:
flat fried baby
chicken,
geen salad,
sour plum sauce

"“W (Tkemali)

1,90 € ]
Ny -V

Kuchmachi - 3009

Ingredients:
chicken liver,
onion,
bell pepper; garlic,
coriander
Georgian spices

s

Bean in a clay pot garnished with
pickled pepper — 300g ¢

Ingredients:
beans, onion,
garlic, coriander,

parsley,
Georgian spices,
pickled pepper
/50€ |
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Main courses

Adjapsandal — 3009 ()

Ingredients:

eggplant,
bell pepper

(red, yellow,geen),
potato, onion, garlic,

coriander, tomato juice

Wl

Wy - ¥

Chanakhi in a clay pot — 4009 ()

Ingredients:
pork, potato,
bell pepper;
garlic, onion,
coriander

Ingredients:
beef, eggplant, bell
pepper
(red, yellow,geen),
potato, tomato, onion,
garlic



Main courses

Lamb ribs with

Ajika sauce - 400g ()

Ingredients:
lamb ribs,
potato,
Megrelian Ajika

Fried salmon with

rice & vegetables — 400g wsy9)

Ingredients:
salmon,
rice, carrot,

bell pepper, Nasharab
(pomegranate juice) ,
Balsamic sauce,

lemon
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Georgian grill
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Pork rib grill — 4009 s

Ingredients:
pork ribs marinated
in Georgian spices,
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SRR French fries
V*Vaxg pickled cabbage : ;"-.J
: o X 78 N\ (Chalamada), X

sour plum sauce

(Tkemali) f‘ﬁ

Pork grill — 3009 (s

|

SN SN
e
0N SN
e
N SN
(3D £

| O
'>YC) 5
/i\
'>YG)
/i\

N
&
Y/
S\
)
\/
N
£

4 BAL BN
S ATE /A

: Ingredients:
<:> <> é pork, onion,
3 V*V* pomegranate,
<> <> <6 sour plum sauce
: (Tkemali),

geen salad,
. French fries
'0' 90 € |

Veal grill — 3009 ()
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Georgian grill

Chicken grill — 300g (1369)

Ingredients:
chicken meat,
onion,
pomegranate,
sour plum sauce
(Tkemali),

- French fries,
'vﬁw geen salad

Lamb grill — 3009 )

Ingredients:
lamb, French
fries,geen salad,
sour plum sauce
(Tkemali),
onion,

pomegranate 1 g

Vegetable grill — 3009

Ingredients:
bell pepper;
button mushroom,
onion,
eggplant, tomato,
potato
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Georgian grill

Kebab — 3009 (1.9)

Ingredients:
ground
beef & pork,
French fries,
green salad,
onion,
pomegranate,
tomato sauce

Ingredients:
pork grill,
veal grill,
chicken grill,
lamb grill,
kebab,
French fries,
onion, tomato sauce,
sour plum sauce
(Tkemali),
Ajika,
pomegranate



