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Lhobbhgho

Johmngmo bomoma - 30bHM0, 3M30EMMO, Jobymo Bama, agMymo Logdodo, vMozb0L beybo 19
Hm3O 30B0L MOMEMT0 - 3M303MOL O 6033dAL LML, FoBMITGVMO 3MTnEMMO, bHmohohgmo 31
33908040 03gmhmo - bLogdmbmob ggm-ma0dmo, bogmdo, dGMmBYYMOL bogbo 34

BbomabL sLMGHO - 3MHOLO, JoMbomo, FMBEMMN, Bogmd, Bdoal BFoMEahgdo 29
b&Hodzbo bmam - bab bmgm, dmBatmgdgma 339MEba, Hombybalb bmybo, bogmdo 28
Jomodo 007930 - 3homdg Fg0B30M0 Jomodo, boazdob bmyLbo 45
39070M00 - Y39gmab bggynmo, HomMbydob boyLo 22
BoBomo doygzomdo - ahomdg 398630M0 dgomasdmEmoma BoBomo, dogzmab bmygbo 45
JOODOIMO QORBO - bod(30LO @O Y39emnb bonMbobgmdo 65

3m3gpmo

bogodgma 0dghgmo 20
mmonobo 18
ddoon 8
396Mob gomomo 9

domogodmo 39ddgdo

LOZML Hogdo@Imo - bob bmgm, HoMbydo, Hhygdoma, Mg FFMHOMO M300m 21
bomL hogdoxmagmo - bdomb bmm o, Hotbybo, hygdoemoa, mgm®mo ddGmoemo m30bm 31
bo®hm - Lodmbmab bm®mEo, gmoMEab dM ML, Jgommama Lymanbol bModybo 33
9909mhgmo - 3hamdg J9ab30M0 Jomodn, ddgcmanmoabl bmybo 45
bdmL 6936930 130300 - bOML VOHMIZMHO, Jemoog0L bmZL, boemab Fo®maboo, vgonso 44
bdmL HOTPTPo - ML bmd 30, 3MT0EMMO, dgMaOM MO, BobBogso 29

3a9Mdgdo ghombg

Jomoda 330Bomobal bmgboo - athamdg 39863000 JomBab g3nmy, oBab mbomao, 39636Mm0L gdymboo 33
3om3obo 3G mBggmol bmgbom - aMombdy Fgd630M0 Joz0 BM30L JomBobo, bodomomo, ygogzommagobo
3MBdMbHML 3oyhg 55
@m®0oL 3B30©0 - Hygdommo, KmEbmBmML bmyLbo, bobgo 31
bdmL 363000 - (HYygdomo, MMMBMIML LmyLbo, bobgo 34
Jomdab 9630@0 - bomTomoda, OMbHBIYm Momdg 18

LemLgoo

Hhyglomo 4
hygdomo hohbyboom 4

OO®bm3m 4
OF030 5

(ehiolole

0oEmOL 6odEbgo®mo 19
Bodmmamba 13
9913

RoLO 06 JgoEo3L 18% ®A-L

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
Imeretian Kuchmachi - Beef Heart and Liver, Walnuts, Pomegranate Sauce 34
Assorted Pkhali - Leek, Beetroot, Staphylea, Walnut, Mchadi 29
Crispy Mushrooms - Oyster Mushroom, Poached Egg, Tarragon Sauce, Walnuts 28
Chicken in Bazhe - Grilled Chicken, Walnut Sauce 45

Gebzhalia - Cheese Roll, Tarragon Sauce 22
Chicken in Blackberry Sauce - Fried Chicken, Blackberry 45
Georgian Platter - Assorted Meat and Cheese 65

Pastry

Imeretian Khatchapuri 20
Lobiani 18
Mchadi 8

Bread Basket 9

Main Dishes

Mushroom Chakapuli - Oyster Mushroom, Tarragon, Plum, Dry White Wine 21
Veal Chakapuli - Veal, Tarragon, Plum, Dry White Wine 31
Kharcho - Beef, Elarji Balls, Smoked Sulguni Crackers 33
Shkmeruli - Marinated Chicken, Shkmeruli Sauce 45
Veal Ribs with Adjika - Veal Entrecote, Plum Sauce, Fruit Marinade, Adjika 44
Veal Stew - Veal, Tomato, Bell pepper, Pepper 29

Grilled Dishes

Chicken with Kvatsarakhi Sauce - Grilled Chicken Gillet, Peanuts, Berry Emulsion 33
Trout with Pomegranate Sauce - Grilled Black Sea Salmon, Caviar, Cauliflower Puree 55
Pork Barbecue - Plum Sauce, Damson Sauce, Onions 31
Veal Barbecue - Plum Sauce, Damson Sauce, Onions 34
Chicken Barbecue - Narsharab, Grilled Veggie 18

Souce

Plum Sauce 4
Plum Sauce with Tarragon 4
Damson Sauce 4
Adjika 5

Dessert
Honey Cake 19

Napoleon 13
Choux 13

18% VAT Not Included



