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S o u p s
წ ვ ნ ი ა ნ ე ბ ი

KHARCHO WITH MUTTON 
Soup with mutton, rice and tarragon, 
spicy 

____

8,9

KHARCHO WITH BEEF
Traditional spicy soup with beef, rice
and coriander
____

8,5

LOBIO 
Thick red bean soup with cilantro 
served with pickled vegetables
____

6,9

CHIKHIRTMA 
Chicken soup with egg and coriander
____

7,9

REFRESHING CHILLED 
CUCUMBER SOUP  
Served with mint, tarragon and sour cream
____

6,5

COLD Appetizers and salads
ა პ ე ტ ა ი ზ ე რ ი დ ა ს ა ლ ა თ ე ბ ი

GEORGIAN SALAD   
Traditional Georgian cucumber and 
tomato salad with herbs, walnuts, oil 
and vinegar dressing
____

8,5

SET OF PKHALI
Minced and chopped spinach, eggplant, 
leek and beetroot leaves with ground 
walnut
______

13,9

CHEESE PLATE  
Assorted cheeses with pickled olives, 
chili pepper jam and Churchkhela
______

18,5

ADJABSANDAL
 Eggplant, pepper and tomato appetizer with 
cilantro, served with fried tortilla chips
______

10,5

EGGPLANT SALAD 
Fried eggplants and zucchinis with 
basil and pomegranate seeds 
____

8,9

EGGPLANT ROLLS
Traditional fried eggplants with walnut 
paste  filling
______

10,9

EGGPLANT AND ZUCCHINI 
ROLLS 
With basil, cilantro and walnut pesto 
______

10,5

CHARCUTERIE PLATTER
Served with Georgian condiments
______

19,5

GEORGIAN APPETIZER "Gobi" 
A large selection of Georgian appetizers, which 
is meant to be shared with friends (2-3 ppl.)
______

24,0

FRESH SALAD WITH 
BURRATA  
With coriander oil, Megrelian adjika 
and tortilla chips
____

9,9

RED KIDNEY BEAN 
PKHALI  
With walnuts, served with Chvishtari 
cornbread 
____

7,9

EGGPLANT ROLLS WITH 
CHICKEN MOUSSE FILLING   
____

9,5



K h a c h a p u r i
ც ო მ ე უ ლ ი

IMERULI 
Traditional yeast dough khachapuri 
of Imereti region with georgian cheese, 
smeared with a bit of butter
______

14,9

ADJARULI
Boat shaped yeast dough khachapuri 
from Adjaria region with georgian 
cheese and an egg yolk
______

15,9

MEGRULI 
Yeast dough khachapuri from Megrelian region 
with georgian cheese and cheese crust of the 
top and egg yolk. Our chef's favourite.
______

17,9

CHAKHRAKINI 
Puff pastry dough khachapuri with 
Georgian cheese, beetroot leaves and 
sautéed onions 
______

14,5

_____

This is one of those dishes, that will lighten your mood with it's genius simplicity. Home-made dough and 
georgian cheese, made by local farmers by special georgian recipe – these are the main ingredients of the 
traditional khachapuri. Khachapuri is different in each region of Georgia: in Imeretian region, they bake 
khachapuri round, In Megrelian region they put cheese not only inside, but on the top as well. In Adjarian 
region, which is by the sea, khachapuri is really special – it is boat shaped with cheese and an egg yolk, 
which symbolizes the setting sun. 

BADRIJANIT
Puff pastry dough, eggplants, 
Georgian Cheese, tarragon, thyme, 
red adjika sauce
______

14,9

K h i n k a l i 
ხ ი ნ კ ა ლ ი

KUBDARI 
Regional Svanetian dish made with
yeast dough with pork and veal 
marinated in red wine
______

15,9

SAMEPO
Boat shaped yeast dough khachapuri with 
georgian cheese, pork and veal marinated 
in red wine, egg and coriander
______

16,9

SAODJAKHO
Flaky dough khachapuri with 
georgian cheese
______

15,9

ADJARULI WITH BURRATA 
Boat shaped yeast dough khachapuri with 
Georgian cheese, burrata and egg yolk
______

17,9

MTSVANILIT
Megrelian khachapuri with Georgian 
cheese, green adjika and herbs
______

15,9

MTIULURI
Beef and pork, 
5 pcs.
______

12,5

KALAKURI
Beef and pork with coriander, 
5 pcs. 
______

12,9

SOKOTI 
Button mushrooms, boletus 
mushrooms, tarragon, 5 pcs.
______

10,9

TSXVRIT
Mutton and beef, 
5 pcs.
______

13,5

KVELIT
With Georgian cheese
5 pcs.
______

11,5

Our khinkali are prepared entirely in-house, using traditional Georgian methods. 
Each khinkali is hand-shaped and filled with a seasoned, juicy mixture - rich in flavor 
and history. To enjoy them properly, hold by the top knot, take a small bite, sip the 
broth inside, then finish the rest. The vegetarian and vegan options will have 
less broth, but by no means less flavour. 



Gr i l led d i shes
მ ა ყ ა ლ ზ ე მ ო მ ზ ა დ ე ბ უ ლ ი კ ე რ ძ ე ბ ი

GARNISH
Fried potato wedges  
Oven baked vegetables

SAUCES
Guria region adjika   
Red adjika 

_____

All grilled dishes are served with a side dish and a sauce of choice

LAMB SHASHLIK

CHICKEN FILLET SHASHLIK  
Perfectly pairs with sweet pomegranate sauce 

PORK NECK SHASHLIK

PORK BELLY SHASHLIK

SALMON SHASHLIK
Perfectly pairs with sweet pomegranate sauce

PORK AND BEEF LULA KEBAB
Best enjoyed with Sacebeli sauce

MUTTON AND VEAL LULA KEBAB
With a little bit of pork

19,9

15,9

17,9

17,9

19,5

15,9

16,9

Georgian style –little bit fatty

MAIN COURSES
მ თ ა ვ ა რ ი კ ე რ ძ ე ბ ი

MEGRELIAN LAMB KHARCHO 
Lamb in savory walnut tomato sauce 
with cilantro
______

16,9

SHKMERULI 
Stewed corn chicken tabaka (500 gr) 
in garlic creamy sauce 
______

17,9

BEEF AND PORK TOLMA 
IN VINE LEAVES  

GRILLED LAMB CHOPS   
Served with pan fried spring onions 
______

29,0

KHBOS CHASHUSHULI  
Veal stew in tomato sauce, 
contains cilantro   
______

15,9

PORK BACON WITH 
CHILLI JAM   
Served with oyster and button 
mushrooms 
______

14,9

Served with tarragon cream sauce 
and suluguni cheese crisps   
______

16,9

ASSORTED GRILLED MEAT PLATTER  (3-4 ppl.) 
Chicken fillet, pork neck, mutton and veal lula kabob and beef liver 
wrapped in bacon, served with fried potatoes, fermented vegetables 
and Georgian sauces

89,0

 Sweet pomegranate 
      Tomato Satsebeli 

BEEF LIVER WRAPPED IN BACON 14,5

PREMIUM ASSORTED GRILLED PLATTER  (4-5 ppl.) 
Lamb chops, lamb, pork bacon, beef and pork lula kabobs, salmon. 
Served with baked vegetables, potato wedges and Georgian sauces. 
A real supra!

159,0

LAMB ABKHAZURA WITH BLUE 
CHEESE AND BLACKBERRY SAUCE 
Served on Tashmijabi – traditional potato and 
Georgian cheese puree 
______

17,5

HOME-STYLE POTATOES OJAKHURI 
With bell peppers, onions, spring onions and 
pomegranates seeds 
______

11,5



Soft b everages 
უ ა ლ კ ო ჰ ო ლ ო ს ა ს მ ე ლ ე ბ ი

H o t b e v e r a g e s 
ც ხ ე ლ ი ს ა ს მ ე ლ ე ბ ი

BLACK COFFEE / DECAF 3,5 / 3,9

TEA
Black, green, fruit, fresh mint

3,5 / 3,9

ESPRESSO / DOUBLE 2,9 / 3,9

COFFEE WITH MILK / DECAF 3,5 / 3,9

CAPPUCCINO 3,5

0,5

COCOA

2,9

A l c o h o l b e v e r a g e s 
ა ლ კ ო ჰ ო ლ უ რ ი ს ა ს მ ე ლ ე ბ ი

ŠVYTURYS EKSTRA  

GRIMBERGEN

KRONENBOURG BLANC

GEORGIAN BEER "ARGO" 0,5l  6,5

NON-ALCOHOL BEER "CARLSBERG" 0,33l  4,7

APPLE CIDER "MAGNERS " 0,33l  4,9

T a p b e e r 
ჩ ა მ ო ს ა ს ხ მ ე ლ ი ლ უ დ ი

B o t t l e d : b e e r , c i d e r , K V A S S 
ბ ო თ ლ ი ს ლ უ დ ი , ს ი დ რ ი , ბ უ რ ა ხ ი

BROOKLYN PILSNER, Dark

0,33l  5,2 0,5l  6,2

0,5l  6,5

0,5l  6,5

0,5l  6,5 KVASS "BLINDOS" 0,33l  4,2

LATTE / DECAF

MILK

2,5

GEORGIAN BREAKFAST 
Unique hand picked Georgian black tea, BIO

5,5

D e s s e r t s
დ ე ს ე რ ტ ი

CHOCOLATE PIE WITH PLUMS AND POMEGRANATE SAUCE
Our new favorite 

6,5

GEORGIAN FLAKY PASTRY WITH WALNUTS „PAKHLAVA“ 6,9

STILL MINERAL WATER 
0,33l / 0,75l (Please inquire staff about the brand)

3,2 / 3,9

2,9 / 3,9

TABLE WATER 
1l

2,5

FRESHLY PRESSED JUICE  
Orange, grapefruit, orange and grapefruit mix - 0,2l

5,5

JUICE 
Orange, apple, tomato, multivitamin - 0,25l

3,5

GEORGIAN LEMONADE 
Tarragon, grape, pear - 0,5l

5,5

3,5SOFT DRINKS
Coca-Cola®, Schweppes®, Sprite® - 0,25l

SPARKLING MINERAL WATER  
Glass bottle - 0,33l / 0,5l (Please inquire staff about the brand)

KOMBUCHA BIO
Fermented kombucha - 0,33l

4,5



RED WINE SAPERAVI, ARTGHVINO 2019 
Dry

 0,75l  45150 ml  9,0

WHITE WINE RKATSITELI, ARTGHVINO 2018
Dry, amber

 0,75l  33

0,75l  41WHITE WINE KISI RESERVE, GIO'S MARANI
Dry, amber

150 ml  6,9

150 ml  8,2

WHITE WINE MZISTVALI VELI, ARTGHVINO 
Blend of authentic Georgian grape varieties: Khikhvi and Rkatsiteli
Dry, amber, BIO

 0,75l  39150 ml  7,8

HOUSE WINE, TSINANDALI
Dry 

150 ml  6,5 0,75л  32,5

W H I T E W I N E
თ ე თ რ ი ღ ვ ი ნ ო

0,75l  35

0,75l  34MTSVANE-KISI, KONDOLI
Dry 

150 ml  6,9

TSOLIKOURI, TELIANI VALLEY
Dry

LECHKHUMURI TSOLIKAURI, DRUNKARD
Semi-sweet  

150 ml  6,9

0,75l  39150 ml  7,9

HOUSE WINE, SAPERAVI
Dry 

150 ml  6,5 0,75л  32,5

R E D W I N E
წ ი თ ე ლ ი ღ ვ ი ნ ო

MUKUZANI, MARANI
Dry  

150 ml  7,5 0,75l  36

KINDZMARAULI, MARANI
Semi-sweet  

150 ml  7,5 0,75l  37

BARAKONI, TCHREBALO WINE CELLAR
Rare wine from 4 exclusive grape varieties: Aleksandrouli, Mujuretuli, Kabistoni and Dzelshavi
Semi-dry

OTSKHANURI SAPERE, KIKETI FARM WINE 2021
Dry 

0,75l  57

0,75l  39150 ml  7,8

150 ml  11,5

k v e v r i w i n e s
ქ ვ ე ვ რ ი ს ღ ვ ი ნ ო
_____

These wines are produced using age old Georgian winemaking technique, which in 2013 was included in the representative 
UNESCO list of the intangible cultural heritage of humanity. Kvevri wines ferment and mature naturally in clay (kvevri) pots 
under the ground. This method gives wines it's distinct taste and aroma.

WHITE WINE KRAKHUNA, KIKETI FARM WINE 2021
Dry, amber

 0,75l  39

0,75l  40WHITE WINE RKATSITELI, MATROBELA
Dry, amber

150 ml  7,9

150 ml  8,5

KHVANCHKARA, TCHREBALO WINE CELLAR
Semi-sweet  

0,75l  59150 ml  12,0

SAPERAVI TELIANI VALLEY
Dry 

0,75l  39150 ml  7,9



PROSECCO CUVEE' ORO MILLESIMATO DOC 
Dry 

150 ml  6,5

150 ml  6,7

0,75l  28

S p a r k l i n g w i n e , C h a m p a g n e 
ც ქ რ ი ა ლ ა ღ ვ ი ნ ო , შ ა მ პ ა ნ უ რ ი

BADAGONI ROSE
Semi-sweet 

0,75l  33

BADAGONI BRUT
Dry 

0,75l  32150 ml  6,5

MOET CHANDON BRUT IMPERIAL
Dry

0,75l  85

CHACHA KAKHURI

40 ml  6,5 0,5l  55

C H A C H A  

For Georgians –  khinkali without chacha is like bread without salt!

       

APPLE RIRAVO

FEIJOA  RIRAVO

PEAR RIRAVO

PUMPKIN RIRARO        

C H A C H A  
ჭ ა ჭ ა 

_____

Only selected fruits are used for Chacha Riravo. For the production of one bottle of this drink it takes
up to 15 kilograms of ripe fruits. Sugar is not used in the production of chacha, and each bottle

retains the true aroma of fruit.

ქ ა რ თ უ ლ ი ხ ი ლ ი ს ჭ ა ჭ ა  

 Limited edition 
Georgian fruit chacha

__________________________________________________

40ml  6,9 €  /  0,5l  55 € 

For Georgians –  khinkali without chacha is like bread without salt!

40ml  5,9 €  /  0,5l  45 €

CHACHA KAKHURI
__________________________________________________

MZISTVALI ROSE, ARTGHVINO 
A blend of authentic Kartvelian grape varieties: Khikhvi, Rkatsiteli and Saperavi
Dry

150 ml  7,9

R O S E W I N E
რ ო ზ ე ღ ვ ი ნ ო

0,75l  39

NON-ALCOHOLIC SPARKLING WINE ARTS DE LUNA MURVIEDRO 0,75l  27150 ml  5,5



V o d k a
ა რ ა ყ ი 

B r a n d y
ბ რ ე ნ დ ი 

SARAJISHVILI VS 0,7l  5540 ml  6,0 €

SARAJISHVILI VSOP 0,7l  6940 ml  7,5 €

SARAJISHVILI XO 0,7l  9540 ml  9,0 €

W h i s k y
ვ ი ს კ ი 

JACK DANIEL'S 1l  65

JAMESON 1l  75

CHIVAS REGAL 12 YO 1l  95

GLENMORANGIE 10 YO   0,7l  95

40 ml  6,5

40 ml  6,9

40 ml  7,9

40 ml  7,9

COURVOISIER VS 

C o g n a c
კ ო ნ ი ა კ ი 

0,7l  6540 ml  6,5

O t h e r d r i n k s 
ს ხ ვ ა ს ა ს მ ე ლ ე ბ ი 

GORDONS 1l  39

JAGERMEISTER 1l  55

BACARDI GOLD 1l  39

40 ml  4,0

40 ml  4,5

40 ml  4,0

Please inquire staff about possible allergens 

in the menu items

LITHUANIAN GOLD

GREY GOOSE

FINLANDIA

1l  12040 ml  6,8

1l  6540 ml  5,9

1l  5940 ml  5,9

HENESSY VSOP 0,7l  11040 ml  8,0

C o c k t a i l s
კ ო ქ ტ ე ი ლ ე ბ ი 

APEROL SPRITZ 9,9

GIN TONIC 9,9

CUBA LIBRE

MIMOSA

9,5

9,0

HENESSY VS 0,7l  6540 ml  6,5

HENNESSY XO 0,7l  28540 ml  15,0

DIPLOMATICO 1l  8940 ml  6,5




