
SALADS

156 000

98 000

89 000

129 000

83 000

89 000

108 000

79 000

87 000

138 000

89 000

98 000

104 000

When paying with Visa Premium cards,
you receive a 20% discount on the entire menu,
excluding alcohol, as well as
a complimentary treat from the restaurant.

GEORGIAN-STYLE
VEGETABLE SALAD
Cucumbers, tomatoes, red onion,
chili pepper, fresh herbs.

CURED BEETROOT SALAD
With a delicate mousse
and crunchy peanuts.

CRISPY EGGPLANT SALAD
WITH TOMATOES
AND GOAT CHEESE
Savory crispy eggplant in Sweet Chili
sauce, tomatoes, red onion, mint,
cilantro, cheese mousse.

NOT A GREEK SALAD
Spinach leaves, basil, tomatoes,
cucumbers, bell pepper, black
and green olives, red onion, oregano,
balsamic dressing, Imeretian cheese.

VEGETABLE SALAD
WITH WALNUTS
Tomatoes, cucumbers, red onion,
walnuts, basil, chili pepper.

WARM VEAL SALAD
Spinach leaves, sous-vide
beef tenderloin, tomatoes, red onion,
lettuce leaves, suluguni, stracciatella
cheese, tarragon oil.

VEGETABLE SALAD
WITH WHITE BEANS
AND OYSTER MUSHROOMS
White beans, oyster mushrooms,
aromatic herbs.

TBILISI-STYLE SALAD
Pan-seared beef tenderloin,
vegetables, fresh herbs, walnut sauce.

TOMATO AND ROASTED
PEPPER SALAD

CHICKEN CAESAR SALAD
Romaine lettuce, cherry tomatoes,
quail eggs, croutons, Parmesan cheese.

WARM SALAD WITH VEAL
AND BEEF TONGUE
Beef tongue, beef tenderloin, arugula,
cherry tomatoes, quail eggs,
ginger-soy sauce.

SHRIMP CAESAR SALAD
Romaine lettuce, cherry tomatoes,
quail eggs, croutons, Parmesan cheese.

ATSETSILI SALAD
WITH EGGPLANT, TOMATOES
AND STRACCIATELLA
Eggplant, tomatoes, stracciatella cheese,
fresh herbs, unrefined oil. NEW

INTERESTING FACT:  
WARM SALAD,  MADE WITH LOVE



COLD APPETIZERS

122 000

105 000

298 000

126 000

89 000

92 000

68 000

98 000

ASSORTED GEORGIAN CHEESES

SEASONAL VEGETABLES
AND HERBS

MEAT ASSORTMENT
Tongue, chicken roulade,
boiled kazy, smoked kazy.

HOMEMADE PICKLES
Pickled cucumbers, tomatoes,
Georgian-style cabbage,
marinated garlic,
chili peppers.

PAN-FRIED EGGPLANT
ROLLS
With walnuts,
adjika and fresh herbs.

AJAPSANDALI
With adjika and fresh herbs.

SATSIVI WITH CHICKEN
Sous-vide chicken breast
with walnuts.

ASSORTED PKHALI
5 kinds of pkhali
with homemade bread.

310 000

500 000

APPETIZER PLATTER
FOR THE TABLE

ASSORTED CHEESE PLATTER
FOR SHARING
Georgian cheeses: Imeretian,
Suluguni and smoked Suluguni, Parmesan,
Brie, Cheddar and marinated grapes,
strawberries, caramelized walnuts,
honey with pine nuts.

HUMMUS WITH MATSONI
AND RED ADJIKA

64 000



HOT
APPETIZERS

DOLMA WITH CREAM SAUCE
AND TARRAGON, MADE WITH
LAMB AND VEAL

CHKMERULI SHRIMP

SHRIMP WITH SPICES

MEAT PANCAKES

119 000

198 000

238 000

95 000

NEW

NEW

NEW

67 000

96 000

108 000

CRISPY OYSTER
MUSHROOMS

MUSHROOMS ON KETSI

LOBIO KHARKALIA
Beans stewed with onion,
fresh herbs and spices.

-  WE COOK IT LIKE WE WOULD FOR OUR OWN



TILI-TILI
DOUGH

KHACHAPURI

NEW

KUTABS
with veal
with fresh herbs
with tarragon and cheese

CHEBUREKI
with lamb
with veal

PURI / SHOTI

RUSTIC PIE

GEORGIAN PIES

52 000
46 000
58 000

52 000
52 000

19 000

290 000

MEGRELIAN-STYLE
KHACHAPURI
SMALL / LARGE
With Suluguni, Imeretian cheese,
egg and butter.

IMERETIAN-STYLE
KHACHAPURI
SMALL / LARGE

OLD-STYLE RECIPE
KHACHAPURI
SMALL / LARGE
With homemade cheese and young Suluguni.

ADJARIAN-STYLE KHACHAPURI
Boat-shaped, with Suluguni cheese,
Imeretian cheese and egg.

KHACHAPURI WITH PEAR
AND DORBLUE CHEESE

KHACHAPURI WITH LAMB SHANK

KEBAB IN A BREAD BOAT

98 000 / 139 000

98 000 / 139 000

105 000 / 159 000

98 000

138 000

460 000

168 000

125 000

NEW

ALL KHACHAPURI ARE MADE
 WITH MOUNTAIN BRIE CHEESES.



KHINKALI

SOUPS

MINI KHINKALI
WITH MUSHROOMS AND TRUFFLE
Khinkali 5 pcs with mushroom filling,
saffron-turmeric sauce
and truffle oil.
Served sprinkled with
grated Parmesan.

BEEF / LAMB KHINKALI

KHINKALI WITH CHAMPIGNONS

FRIED KHINKALI
Beef / lamb / champignons.

89 000

16 000

16 000

18 000

CHIKHIRTMA
Classic soup with homemade
broth, chicken and cilantro.

OKROSHKA
with chicken / tongue

TOM YUM

LENTIL SOUP

KHARCHO SOUP
Traditional Georgian soup
with beef, rice and herbs.

HOMEMADE CHICKEN
NOODLE SOUP

PRESIDENTIAL BORSCHT
Classic borscht
with a veal medallion.

GAZPACHO

57 000

58 000/63 000

148 000

65 000

94 000

56 000

98 000

NEW

NEW

110 000NEW



196 000

158 000

158 000

450 000

165 000

460 000

BEEF CHEEKS
IN DEMI-GLACE SAUCE
With smoked mashed potatoes.

OJAKHURI WITH VEAL
With potatoes, vegetables,
herbs and spices.

CHASHUSHULI
Stewed veal
with vegetables and herbs.

RIB EYE STEAK

BEEF STROGANOFF

TENDER LAMB

142 000

220 000

147 000

126 000

132 000

POULTRY
DISHES

HOT MEAT
DISHES

CRISPY CHICKEN
WITH SIGNATURE SAUCE

OVEN-BAKED
CHAKHOKHBILI

CHAKHOKHBILI
INDIVIDUAL PORTION

SHKMERULI
Fried chicken
in creamy garlic sauce.

CHICKEN CUTLETS
WITH MASHED POTATOES

SOUS-VIDE CHICKEN
WITH BROCCOLI
AND HERB CREAM

NEW

NEW

NEW 97 000



 

NEW

SHASHLIK

76 000

121 000

121 000

98 000

82 000

172 000

172 000

LAMB RACK

CHICKEN SHASHLIK

VEAL SHASHLIK

BONELESS LAMB SHASHLIK

CHICKEN LULA KEBAB

LAMB LULA KEBAB

VEAL LULA KEBAB

1 200 000

420 000

1 790 000

GRILLED MEAT PLATTER
Lamb rack, boneless lamb shashlik,
veal and chicken shashlik, homemade chicken,
lamb and veal lula kebab,
country-style potatoes, salted

DISHES
FOR SHARING

ADJARIAN-STYLE KHACHAPURI
LARGE

BONE-IN LAMB SHOULDER



FISH
DISHES

SIDE DISHES

CHARCOAL-GRILLED DORADO

CHARCOAL-GRILLED SALMON

CHARCOAL-GRILLED
VEGETABLE ASSORTMENT

CHARCOAL-GRILLED
BELL PEPPER

CHARCOAL-GRILLED TOMATOES

CHARCOAL-GRILLED POTATOES

CHARCOAL-GRILLED
CHAMPIGNONS

CHARCOAL-GRILLED EGGPLANT

CHARCOAL-GRILLED ZUCCHINI

FRIED POTATOES
WITH OYSTER MUSHROOMS

FRENCH FRIES

MASHED POTATOES

STEAMED RICE

SATSEBELI

TKEMALI

RED ADJIKA

GREEN ADJIKA

NARSHARAB

MATSONI

SAUCES



ДЕСЕРТЫ

GRAND CRÈME BRÛLÉE
WITH VANILLA AND RED
CURRANT

HOMEMADE CAKE
WITH CHERRIES AND PISTACHIOS

HONEY CAKE

NAPOLEON

BURNT CHEESECAKE
WITH ISABELLA GRAPES

HOMEMADE “ORESHKI”
WITH CONDENSED MILK
With walnuts, cocoa
and buttercream.�

PROFITEROLES

CHOCOLATE FONDANT

HOMEMADE ICE CREAM

FRUIT ASSORTMENT

CHURCHKHELA

GRAND TIRAMISU

-  WILL YOU CONGRATULATE 
ME WHEN IT ’S MY BIRTHDAY?


