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Lhobbhgho

Johmngmo bomoma - 30bHM0, 3MI0EMMO, Jobymo Bama, 3gMymo Logdodo, vMozb0L beybo 19
H™E3o 30B0L BMOMEI0 - 3MTNE3MOL O H0a3dOL LMYLN, FEBMITGM VMO 3MmTnEMEmO, LHHmohonhamo 31
ogbodgyho gbomo - §30dhoMma, 60gzdom Jg380d7mMO doMmaiobo, dM™mBIxmMOL 9dymboo 20
3399080 099HYMOE - LogmbmAL 3um-mgodmao, bogmdo, dMmBgymMaL bmybo 34
BbOmMobL LMD - LSVBObO, JoMbomo, FMbEmMO, bogmdo, dgoo 29
03mbhHob LeOMO - LoJMBMOL v3MbHO, dOMBIYMOL LML, EVTOMOBOYOIMO 3MJ0BROYN, Hatdhbgmo 31
b®modgybo bmgm - bob bmgm, 3mBomgdyemo 339MEbo, HoMbybol bmyLbo, bogmdo 28
0830Mbyo - ImEoMgmM, 30(H00L vF030, BoB360L LmyLo, 3ohbol dgmao 25
Bobo®mdo - Jomdob gomyg, Mondo, Jodo bmsm, Jomdal dgmoaomba 20
JoOHmymo o®s - bm®mEobo o yzgmob bonhbobgmds 65

3®3gpmo

bogdodgmo 08ghgmo 20
mMmonobo 18
ddoon 8
39Mob gomomo 9

dmogodo 39cddgoo

03mbhob bob3omo - LogdmbmMOL v3MbH, MINMHO M3060L O JoModob bmybo, bogzmoobo dobmbo 37
boMhH®M - LoJMBOL bmM (30, gMOMENL OOV, FgdMENMO LYMAYDbOL bModydbo 33
994896mamo - odoM0boYdmMo Jom3ob ioemg, 39dghamol bmybo, bogtMob 987mboo 31
bdmb bg3bgd0 VF0Z0M - bOML VBHMGIMHN, Jemoog0L LmZL, bogmab FoMmnboma, vgnle 44
MMO0M MHOFYMOE - HoFYMO MMMO, EMBEMMO, §303OMOL Jomomo 25
43080emm3z0b0 3m3dmbEH™L LHgogo - 3963MH0L LML, BYTOL BOBHYMO, dMEHMZ0, HoMbmdalb boyLbo 25

3addgoo ghomdyg

Jomodo ggoBotmobal bmgbom - athombdg 398630600 Jom3ob ioeng, 306ob mboma, 3963M0b gdgmboo 33
™®oggmo dOmBagmob bogLboom - ghombdg 390B30M0 oz DM3L MGMOaIMN, badamomo, Yzo30mMMa3000 3MAdMLAHML d0gthg 55
LOJmbMOL LHgogo - Lodmbmab byzn, Bomgmao M3000L LML, NL3VBObO, METdogodn HMgBRgmom 58
mm®OHoL 3630©0 - 603MOL 3MBG0, OMOILITOL FMAIMLHM, Hotbybol hygdomo 41

©9LadOo
3Momobgl abgdnho 17
0o@mob bodEbgota 19

Johogmo gbgdho 19
3mamol o Jmzmmoob gbghho 17
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MENU

Starters

Georgian Salad - Cucumber, Tomato, Kakhetian Oil, Gurian Seasoning, Sour Cream Sauce 19
Dolma in Vine Leaf - Tomato and Walnut Sauce, Sundried Tomatoes, Stracciatella 31
Abkhazian Pkhali - Chvishtari, Eggplant Seasoned With Nuts, Pomegranate Emulsion 20
Imeretian Kuchmachi - Beef Heart and Liver, Walnuts, Pomegranate Sauce 34
Assorted Pkhali - Spinach, Beetroot, Staphylea, Walnut, Mchadi 29
Apokhti salad - Dry-Cured Beef, Pomegranate Sauce, Marinated Grapefruit, Churchkhela 31
Crispy Mushrooms - Oyster Mushroom, Poached Egg, Tarragon Sauce, Walnuts 28
Ashvirkhua - Mozzarella, Mint Adjika, Green Sauce, Mint Oil 25
Chikhirtma - Chicken Fillet, Lime, Mushrooms, Chicken Broth 20
Georgian Platter - Assorted meat and cheese 65

Pastry

Imeretian Khatchapuri 20
Lobiani 18
Mchadi 8

Bread basket 9

Main Dishes

Apokhti Khinkali - Dry-cured beef, White Wine and Butter Sauce, Matsoni with Garlic 37
Kharcho - Beef, Elarji Balls, Smoked Sulguni Crackers 33
Shkmeruli - Marinated Chicken Fillet, Shkmeruli Sauce, Garlic Emulsion 31
Veal Ribs with Adjika - Veal Entrecote, Plum Sauce, Fruit Marinade, Adjika 44
Rachan Beans - Rachan Ham, Staphylea, Chvistari Basket 25
Cauliflower Steak - Berry Sauce, Almond Flakes, Radish, Tarragon Sauce 25

Grilled Dishes

Chicken With Kvatsarakhi Sauce - Grilled Chicken Gillet, Peanuts, Berry Emulsion 33
Salmon With Pomegranate Sauce - Grilled Black Sea Salmon, Caviar, Cauliflower Puree 55
Beef Steak - Beef Sirloin, Red Wine Sauce, Spinach, Tashmijabi with Truffle 58
Pork Barbecue - Garlic Confit, Brussels Sprouts, Tarragon Tkemali 41

Dessert

Praline Dessert 17
Honey Cake 19
Georgian Dessert 19
Pumpkin and Chocolate Dessert 17

18% VAT Not Included



