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Porri

Khachapuri ?e
(whole milk

Porrige toppings Curd fritters
with salmon

with caramel sauce

and a poached egg or water — based) Honey N Tender homemade curd e
Boat-shaped puff pastry Porridge with butter & sog | 130 v ©  fritters ‘I/Vlth d”eddaP"lCOtS,.

' with cheese filling, lightly on whole milk or water - ! caramel sauce and matsoni

Rf ) | %O salted salmon, lettuce leaves, P Walnuts -
» T and a poached egg - ) i
-r-t,l L . — ! s00g | 320 _< 509 | 130 = 160g | 520
F‘ f L
- 780
-/ -‘;f 260g |

N
Breakfast includes tea, -

coffee or berry drink e
for your choice 3

Georgian-style eggs
with tomatoes
~  Traditional Georgian-style
breakfast of eggs with
tomatoes, red onions,
herbs and Georgian spices

-1:10)

230 g

Zucchini fritters
with salmon

Continental breakfast

Rich breakfast of a poached
egg, avocado, fresh tomatoes,
cucumbers, sausages and
young baked potatoes.
Served with buttered
crispy toast.

Zucchini fritters with slightly
salted salmon, a poached egg
and hollandaise sauce.

e 3009 | 990
409 | 130




Megrelian khachapuri s520g | 180

Traditional khachapuri from the Mingrelia region,
its special feature is cheese both inside and out

Imereti khachapuri s0g | 140

Traditional Georgian Khachapuri from the Imereti region with
a juicy filling of suluguni and Imereti cheeses

g ‘la.'.Ll'_' £

Adjarian khachapuri

i

Brie cheese
khachapuri

Air dough boat-shaped khachapuri with extra
cheese filling, egg yolk and butter

Novelty of a khachapuri
with brie cheese, vibrant
mandarin confiture

Adjarian boat 3,4.'. -

£ 0Y It is believed that this boat-shaped ke _}.
. ~Kkhachapuri was served to sallorsgv e;they S M XL .
g . stepped ashore. The yolk in the ce| -y y e GO 0, | 690 wog | 790
... symbolizes the sun as well as the sailor .h 7 B .
- e D e ‘returning home to his family. .-~ &
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3009 | 890




Kubdari svaneti 4og | 690 - Khachapuri with spinach :0g | 150 |}
%

Pie with the spicy filling of pork and beef
with Georgian spices, chili and cilantro

Khachapuri with the filling i
of spinach and cheese

Khachapuri with tomatoes 409 | 140

Rachi khachapuri 209 | 120 and suluguni cheese

Georgian Racha region traditional khachapuri, filled with
marinated chicken thigh meat, champignons in cream sauce
with saffron and garlic

Boat-shaped khachapuri with juicy tomatoes and suluguni cheese,
complemented with spicy combination of pomegranate sauce
and Georgian-style pesto
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«Kartaliniya» khachapuri seog | 930 v A «Mskhali» khachapuri 5209 | 880 S, B
- with dorblu cheese .
Our chef’s signature take on the traditional Georgian dish, 3 R I . .
which blends traditional cheeses, basturma, djonjoli, tomatoes, o A Khachapuri combining sweetness of pear and spiciness 1
cilantro and nadugi cheese % : L- of suluguni and dorblu cheeses
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Gurian khachapuri 3009 | 630 Khachapuri on a skewer 20g | 640
Unique khachapuiri filled with copious

delicious cheese crust filled with boiled eggs
and a mix of fragrant herbs

Crescent-shaped khachapuri beneath the most * ndpi
I

amounts of cheese, baked on a skewer
in a wood-burning oven




Duck pate 150 g

Delicious duck pate cooked with cream

| . . ! and Georgian spices. Served with onion
* 1 : marmalade stewed in red wine
D Set »s0g9 | 120 . &
of Georgian %

== bruschettas

Set of our chef’s signature bruschettas:
« With duck pate
» Georgian pesto

« ONnion marmalade

=

g -t
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1sog | 410

Caramelised onions cooked in wine with Georgian spices -
perfect addition to meat and wine

Onion marmalade

Set ﬂw 09 | 990
of Batumi-style
bruschettas

. cherry tomatoes and stracciatella
« olive tapenade

« Parma ham with sun-dried tomatoes
« shrimp with avocado
« salmon and avocado

El.

g o e ® ®

Georgian-style 5

pesto
i g s ;
. ﬁiﬂ* with salmon with Parma ham  with olive ~ with tomatoes qai with shrim Vibrant snack made from
and avocado with sun-dried g’- tapenade and stracciatella .= and avocado basil, cilantro and spinach
tomatoes ~ [
. ':_" _ & . o | 1509 | 410
..1 = nog | 630 g1 %09 | 630 i °0s | 390 100g | 390 # mog | 520




Tbilisi set

Set of popular

Georgian snacks:

* cheeses,

* meat delicacies - sujuk,
basturma,

* bruschettas with duck pate
and onion marmalade

* with a selection of pkhali
and aubergine nadugi

Georgian-style tartar

Ideal dish to complement
your wine! Tender minced
beef with truffle oil, spicy
chili sauce, grain mustard,
capers and hollandaise
sauce

Set of pkhali

g | 630

Traditional cold appetizer - chopped vegetables
with walnuts. The set includes aubergine, beetroot,

spinach and bell pepper phalis

Gebzhalia

Suluguni rolls filled with nadugi cottage cheese

and chopped mint in matsoni sauce

o

o .

Suluguni cheese
with tomatoes

Thin suluguni pancakes
alternating with fresh juicy
tomatoes and luscious basil
topped with narsharab

and pesto sauce

20g | 190




Set of Georgian 4 s0g | 190
pickled delicacies

Set of traditional homemade Georgian pickles:
green tomatoes, chili peppers, salted garlic, Gurian-style
cauliflower, pickled patissons, bell peppers and djonjoli

Cauliflower
Gurian-style

Crispy cauliflower pickled
according to the Gurian recipe
with beetroot and chili

1 _.._::
sog | 420

Set of Georgian jerkies

Appetizer made of several
traditional Georgian dried meat
delicacies - basturma in herbs
and spices, sujuk and pork balik

Set of stuffed aubergines 60g | 130

Aubergines with two types of traditional fillings:
walnuts with garlic and Georgian spices and nadugi cheese with mint

1300

160g |

Chiken satsivi 2%0g9 | 650 T

Tender chicken meat in walnut sauce. The secret of this dish is the long
simmering time, which makes the meat literally melt in your mouth

Set of homemade-style
cheeses

Set of cheeses:

* classic smoked suluguni
and chechil,

* milk chechil,

* suluguni rolls with cottage
cheese and mint, i

* as well as brie

and dorblu cheeses.
Pomegranate grains,
churchkhela and dried fruit
sweets complement the set

- 209 | 980
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Fresh vegetables with herbs 2 x09 | 690

Selection of fresh vegetables and vibrant herbs
will be a wonderful addition to any meal
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Shrimp and avocado r
salad W

Light salad with shrimp
and avocado together
with ripe tomatoes, spicy
rucola and sweet and sour
dressing based on honey
and lime juice

990

2710g |

Duck, aubergine
- and a'vocado sala'd ﬂw

T | Tender duck breast salad
~ with warm roasted aubergine,
_'I',L... - creamy avocado, and sun-dried

tomatoes with in our signature
~  sweet chili dressing

I 990

210g

Georgian salad with herbs nog | 630

Georgian salad made of juicy tomatoes and fresh
cucumbers served with green herbs, spicy basil
and red onions. Signature nut dressing and ground
walnuts make this salad truly special

Oriental salad with bovine 250 g
tongue meat and mushrooms

Grandpa Mamuka’s recipe in action! Beef tongue
with champignons, tomatoes, pickles and herbs




Beef salad 2x%0g | 810

Hearty salad of beef, bell peppers, pickled cucumbers

Warm aubergine
and Georgian spices dressed with mayonnaise

salad

¥

Baked aubergine slices
with feta cheese, tomatoes,
walnut dressing

and Georgian spices

1 609 | 180

Warm chicken salad 2709 | 840

Salad of grilled aubergines, bell peppers, zucchini and
chicken barbecue chunks served with a spicy dressing

Tomatoes and stracciatella 20q | 880

salad

Caesar salad 2609 | 160 i
with chicken Georgian-style
]

Crispy shrimp with slices of smoked suluguni cheese,
iceberg and romaine lettuce leaves, fresh tomatoes,
dressed with Georgian-style caesar sauce

Light salad of juicy tomatoes with young strachatella
cheese, red onions and a deliciously flavorful dressing

Mix of greens 2 004 | 640
with honey lemon dressing

Caesar salad s0g | 890
with shrimp Georgian-style

Mix of iceberg and romaine lettuces with spinach and rucola topped

Thinly cut chicken barbecue with slices of smoked suluguni cheese, F %
- with cucumber slices, ripe avocado and honey lemon dressing

crispy leaves of iceberg and romaine lettuces, fresh tomatoes,
dressed with Georgian-style Caesar sauce

16




Baked aubergine
with shrimp
and stracciatella

Baked eggplant with shrimp,
strachatella cheese

and tomatoes, complemented
with Georgian-style

pesto sauce
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209 | 920 @M% ' PN, Lo NENY = Lamb and beef dolma

Traditional lamb and beef
dish with Georgian spices
in grape leaves

0

830

2710g |
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Mussels in sauce

with tarkhun and cream

Mussels in a Georgian-style
sauce made of Rkatsiteli wine
and cream with tarkhun,
served with a crispy grain
baguette

Mussels in tom yum

sauce Champignons baked

with cheese

Delicious mussels in a creamy
sauce complemented with tom
yum pasta, served with a crispy
grain baguette

3009 | 990 @ Pengect

with, wine

Champignons baked under
cheese and decorated with
a mix of fragrant herbs

200g |

18



Kutab

Thin flatbread made without milk or eggs
with filling inside

with potato filling 5
standard double
10og | 380 mog | 580

\ with fresh herbs
and cheese filling

standard double

*% 10g | 430 109 | 630

with lamb
and tarkhun filling

i : standard double
M, 100g | 530 mog | 830

Ajabsandal 5

Georgian vegetable stew made
of aubergines, bell peppers,
onions and tomatoes fried

in tomato paste, with Georgian
spices and herbs

3009 | 650
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Shawarma

in thin pita bread

=1
. Lobio with Gurian
cauliflower

Tender chicken barbecue
with fresh cucumbers,
tomatoes, red onions
and a mix of fresh herbs
in crispy grilled pita bread

Beans stewed with onions,
garlic, chili peppers and spices,
garnished with jonjoli, red onion
- leaves, fresh herbs

and gurian-style cauliflower

q 3009 | 560

680

350g |




Georgian pita bread Pl

Traditional Georgian pita
bread made without
milk or eggs

Loyect

1oog | 190 ﬁﬁhém
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Khacho and Puri soup

Our chef’s signature cheese
soup served in a clay pot
with chechil cheese, smoked
suluguni and fragrant saffron

Fish soup of salmon
and pikeperch

Elegant combination of red
and white fish: salmon and
pikeperch complemented
with tomatoes and tarkhun

s00g | 860 :_{.“

Kharcho soup

Legendary beef soup
with rice, onions, tomatoes,
herbs and Georgian spices

3009 | 120 ;‘;
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Borsch soup
with sour cream

. Chicken broth
with noodles

Timeless classic! Traditional
borsch soup made with beef,
served with lard on a slice

of black bread and green
onion leaves

Chicken broth with
homemade-style noodles,
carrots, herbs and half an egg

3009 | 480 ,’,
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4s00g9 | 690

Pumpkin cream
soup with sun-dried
tomatoes

Khashlama soup
with lamb

Intensely rich soup made
; of stewed lamb, potatoes,
' sweet peppers, tomatoes,
i.-" Georgian spices and herbs

s00g | 790 "l‘ 5

Intensely rich pumpkin
cream soup with
sun-dried tomatoes




Mini-khinkali with pork ‘1’[@(1& 209 | 520 jd;

and mushroom sauce

= S d

400g |
Khinkali are the pinnacle
of Georgian cuisine - large ravioli
filled with assorted juicy minced
meats or a filling made
of suluguni cheese

Mini-khinkali with pork, paired with delicious porcini
mushroom sauce

‘
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Mini-khinkali with marble beef ‘ﬂeu.b 209 | 520
and pepper sauce

Mini-khinkali with minced marble beef, complemented by spicy pepper
sauce with a subtle hint of chili

3 N e LN Y _,Eﬁ : J.JF -:u
Mini-khinkali with pork 2»og | 520 L

and shrimp with bisque sauce 5
Mini Khinkali with pork and shrimp. Served with velvety shrimp sauce

Beef and lamb khinkali
Beef and pork khinkali

Suluguni cheese khinkali
Marble beef khinkali

g
1og | 160

i "__- 1 i b i -:-\.-*I:-: L]
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x.. Sauce 50g Matsoni 140 Pomegranate 2 190
A Adjika ﬁ 140 Garlic 140 Tkemali )g 170 Mini-Kkhinkali m 20g | 520
1 with shrimp ﬂ
“_  Satsebeli 2 140 Walnut 140 Sour cream 140 and tom yum sauce
- Mini-khinkali featuring our signature shrimp-mushroom
. filling, served with a rich tom yum sauce
:‘2‘%\. " 27
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Grilled vegetables & % 7 gl L oty ; - W " - .= Georgian-style steak

Marble beef steak seasoned

in our signature Georgian
marinade, served with sauce
based on legendary red
Kindzmarauli wine 1

520 A 4., S P o §£%M

Slices of aubergine, zucchini
and bell peppers grilled

and seasoned with vibrant
Georgian spices

150 g

Grilled champignons 2 109 | 490

Ideal side dish for barbequed meat! Juicy vibrant
seasoned mushrooms grilled to perfection

Ribeye steak
with pepper sauce

Grain-fed marble beef steak
seasoned in ajika with Svan
salt, char-grilled and served
with pepper sauce

Roast potatoes 150 g

Everyone’s favourite side dish! Potatoes roast
in butter with herbs and garlic

A Y- W
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Shrimp barbecue

Shrimp seasoned in pesto
sauce with garlic and Svan salt,
char-grilled, served with

tartar sauce

Grilled squid
with smoked tomatoes

Delicious grilled squid
with avocado
and smoked tomatoes

Salmon steak
with broccoli

Salmon steak elegantly
complemented by the
aldente broccoli and velvety
tartar sauce




Shrimp shkmeruli 209 | 1150

o
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Crispy shrimp in creamy-garlic sauce complemented
with fragrant saffron from Imeriti, Svan salt
and a mix of Georgian herbs

Megrelian
chashashuli

Tender beef stewed
in tomato paste with onions,
bell peppers, Georgian
spices and herbs

Shrimp chakhokhbili 3009 | 1150

Golden shrimp stewed in sweet and sour sauce made
of bell peppers, tomatoes, garlic, onions and a unique
mix of Georgian spices

Chicken
shkmeruli

3209 | 950 -

Juicy chicken thigh meat in

a thick spicy cream sauce
with walnuts, baked beneath
a golden pastry crust

Chicken cutlets 20g | 690

409 | 890 with mashed potatoes

Chicken cutlets fried in crispy white bread crumbs.
Served with creamy mashed potatoes

Odjakhuri
with pork

Roasted pork with baked
potatoes, onions, bell peppers,
tomatoes and garlic, Georgian
spices and herbs

Pike cutlets 2%60g | 120

209 | 820 with pumpkin puree

o .7 - { '
= "i '.Ai.--f' 1 "

Unusual combination of fish and pumpkin! Pike cutlets
glazed with oyster sauce, served with pumpkin mousse
and feta cheese «snow»

33

I



Turkey barbecue 60g | 880

: ﬁl X

Saj-set of barbecued
meats

Saj is a great choice for
a family or a group of friends.
: . . Barbec_ue of lamb, pork
Juicy barbecued meat seaso inour _ and chicken marinated

B : according to traditional recipes.
signature blend of Georgian spi ‘ Served with grilled vegetables,

individually selected for each type of meat, herbs and thin pita bread
‘grilled over charcoal — a true classic! \ ¥

1s00g | 3900

¥

Lamb barbecue

v O

1) Ih‘_'-'.'.

Chicken barbecue 260g |




Beef lula kebab 240g 980

‘ - .
. i'@"".- e

Chicken lula kebab

Lamb lula kebab
x%0g | 1090

: By =3 Saj-set
S T A of lula kebabs

Set of kebabs made of three W
—— types of minced meat: mutton,

beef and chicken. Served

with grilled vegetables, herbs
and thin pita bread

12709 | 3750

36



Churchkhela S 120g | 420

Traditional Georgian sweet - nuts in thickened fruit syrup

E .
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E_’_' Piliali dessert roll L il
ﬁ‘ Chocolate and hazelnut roll - L

with cream, plum marmalade
with tkemali and dark = e 4 Ty 2
chocolate ganache

580

140qg |

Tbilisi fried donuts 70g |

Traditional dessert from Thilisi! Sweet donuts with vanilla
and delicate custard, sprinkled with icing sugar
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Basil mousse Baklava

with raspberries

Crispy baklava with walnuts

Refreshing dessert: tender soaked in honey syrup

basil mousse complemented
with raspberry marmalade
and fresh basil leaves

10og | 480

105g | 650
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Lemon fondant Arajani honey cake

Unusual combination
of a hotcake with a liquid center !
of white chocolate and lemon,
topped with lime sorbet

Classic honey cake, in which

the spiciness of honey dough

is offset by the slight acidity

of sour cream, and the Georgian
accent is provided by

the cranberry sauce with
saperavi and spices

135 | 590

| 590

165g

Sorbet
lemon-and-lime
or raspberry

Ttsnobili cake

Timeless combination!
Chocolate sponge cake,
peanuts, salted caramel .'.J"
and delicate cream | 260

50 g

nog | 590

Chocolate or vanilla
ice cream

sog | 240
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Pizzuri with cheese and ham 1s0g | 310

~ Set1 3809 | 570 Set 3 £0g 580 Strawberry
o b or chocolate
.~ - Chicken nuggets - Kids’ khachaburger milkshake
" - French fries * French fries
- - \egetable sticks s00m | 290

: . + Vegetable sticks
4 -

,ﬁ.?'{. ~, PR
: Set 2 sog | 530

Sausage roll
French fries
VVegetable sticks

1:. ;': .. 1 Kids margarita pizza 1B0g | 340

Megrulik 1509 | 340
43



100g | 350 Chicken broth
with alphabet pasta

Chicken cutlet

Meat khinkali/
Cheese khinkali

L 3 o A g o T i e T T g o i | - L . " =
il 118 ' _ ~ : s0g | 280
Kids’ khachaburger L A
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DELICIOUS
NATURAL
FILLINGS C~

(812) 409-60-77 "~

For more details, please consult
the restaurant manager or call 409-60-99

Mashed potatoes 1sog | 290
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BANQUETS 32

i QU heStauhants @iﬂﬁi

(812) 409-60-77

BANQUET SERVICE
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KIDS' WORKSHOPS

Chlldren s workshops A
every Saturday and Sunday

at 12:00 PM

DELIVERY

Order your favorite dishes
from our menu without leaving
the comfort of your home

MOBILE APP

Download our mobile app
and get special perks
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