
GEORGIAN-STYLE COLD APPETIZERS
1. Eggplants with walnuts (6 pcs)                                                                                                                8,90 €
2. Eggplants with cottage cheese, green spices and garlic (6 pcs)                                                                                            A38,90 €
3. Selection of eggplants with walnuts, cottage cheese, green spices and 11,50 €
garlic (8 pcs)       

SNACKS
1. Cheeseboard (Suluguni, Imeretian and smoked cheese) 9,90 €
2. Cheese assortment (blue, white and edam type cheese) 9,90 €
3. Salted pork fat with garlic 9,90 €
4. Garlic bread with sauce                                                                                                               4,90 €
5. Cheese balls with sauce 8,50 €
6. Grilled chicken wings with sauce 8,90 €
7. Selection of snacks with sauce (garlic bread, cheese balls, chicken wings, olives) 14,50 €

GEORGIAN-STYLE WARM APPETIZERS
1. Red lobio (Imeretian style made red beans with pickled cucumber and Georgian spices)                                          10,50 €
2. Adzhapsandali (vegetable ragout – eggplant, green bean, tomato, paprika)                                               9,50 €
3. Dolma (grape leaves rolles stuffed with rice and minced meat  - 5 pcs) 9,90 €
4. Fried champignons with Suluguni cheese                                                                                    9,50 €
5. Imeretian Khachapuri (pie with Imeretian cheese filling)                                                                9,90 €
6. Adjaruli Khachapuri (“boat” with cheese, egg and butter)                                                           11,90 €
7. Adjaruli Khachapuri with meat (minced beef and pork, tomato, cheese) 12,50 €
8. Khachapuri baked on rod (grilled)                          8,90 €
9. Georgian pancakes with meat filling and sour cream (3 pcs) 8,90 €
10. Kutabi (meat pie fried in oil - 2 pcs) 8,90 €

SALADS AND SNACKS
1. Warm chicken salad (mix of salad, cucumber, cherry tomato, paprika, 11,90 €
chicken, grated cheese, grape, orange-mayonnaise sauce*)             *can be served without mayonnaise
2. Grilled salad with chicken kebab (paprika, eggplant, zucchini, beet, garlic, 12,90 €
smoked cheese, cottage cheese)
3. Caesar salad with grilled chicken 11,90 €
(Romaine lettuce, cherry tomato, croutons, parmesan cheese, garlic)
4. Caesar salad with baked shrimps (6 pcs) 13,90 €
(Roman salad, cherry tomato, croutons, parmesan cheese, garlic)
5. Salad with baked goat cheese 13,90 €
(mix of salad, orange, pear, strawberry, grape, cape gooseberry, bread) 
6. Salad with lightly salted salmon (avocado, fresh cucumber, cherry tomato, 16,50 €
baked paprika, caviar, quail egg, cheese-mousse, sesame seeds)
7. Baked shrimps (6 pcs) - add to salad 8,50 €

SOUPS
1. Kharcho with beef (Georgian soup)                                                                               7,90 €
2. Bozbash with chicken (homemade chicken soup with meatballs) 7,50 €

Please ask the waiter about allergens in the food.



HOMEMADE DUMPLINGS AND KHINKALI (georgian-style dumplings)
1. Boiled dumplings with sour cream (10 pcs) 9,50 €
2. Fried dumplings with sour cream (10 pcs) 9,90 €
3. Boiled khinkali with meat (4 pcs) 15,50 €
4. Fried khinkali with meat (4 pcs) 16,50 €
5. Boiled khinkali with mushrooms and cheese (4 pcs) 11,90 €
6. Fried khinkali with mushrooms and cheese (4 pcs) 12,90 €
7. Boiled khinkali with lamb meat (4 pcs) 16,50 €
8. Fried khinkali with lamb meat (4 pcs) 17,50 €
9. Boiled khinkali with potato and duck (2+2 pcs) 13,90 €
(yogurt sauce with dewberry and sea buckthorn)
Khinkali waiting time is at least 30 minutes.

MAIN COURSES
1. Chicken "Tabaka" with wok-fried vegetables and sauce 14,90 €
2. Chkmeruli with herb potatoes (chicken "Tabaka" in garlic cream sauce) 16,90 €
3. Chakhokhbili (stewed chicken with tomatoes and Georgian spices)                                                     14,50 €
4. Beef stewed in a clay pot with champignons, onion, pickles and cheese 16,50 €
5. Odzhahuri (baked pork*, potatoes, tomato-onion sauce and green spices) 12,90 €
*can be served without meat

6. Peasant's Chanakhi with bean and cheese (lamb, eggplant, potato, tomato, 16,90 €
pickled cucumber, paprika, spices, garlic) 
7. Burger KAZBEK with french fries (steak of beef and pork, bacon, Cheddar cheese, 13,90 €
red onion, mix of salad, tomato, pickled cucumber, sauce) 
8. Burger with pulled pork and french fries (frillice, fresh cucumber, tomato, 15,50 €
onion jam, cheese sauce, BBQ sauce with apples)
9. Fish balls with mashed potatoes and sauce (salmon, white fish) 18,90 €
10. Pike perch fried in butter with couscous, fresh salad and avocado mousse 20,00 €
(mushrooms, beet, spinach)
11. Kiev cutlet with mashed potatoes, vegetables and sauce 17,90 €

GRILLED DISHES
1. Traditional shashlik from pork with vegetables and sauce (200 g)     15,90 €
2. Traditional shashlik from pork with vegetables and sauce (300 g)     17,90 €
3. Chicken shashlik with vegetables and sauce (170 g)                    16,90 €
4. Chicken shashlik with vegetables and sauce (250 g)                    19,50 €
5. Lamb chops with grilled vegetables and sauce (280 g) 23,50 €
6. Selection of grilled meat with vegetables and sauce for two (500 g) 39,50 €
(traditional shashlik from pork, chicken shashlik, lamb chops) 
7. Baked salmon with wok-fried vegetables and sauce (250 g)                                                                                                  20,90 €
8. Kebab with baked potatoes, fresh salad and sauce 16,90 €
(baked minced meat sausages)
9. Kebab of beef with Suluguni cheese, wok-fried vegetables and sauce 19,90 €
10. Grilled pork ribs with sweet and sour sauce and fresh salad 15,50 €
11. Rib eye steak with fresh salad, baked potato and pepper-mushroom 30,00 €
sauce (230 g)
12. Duck fillet with vegetables and red wine sauce 19,90 €
(potato, carrot, zucchini and spinach in a cheese sauce)

Please ask the waiter about allergens in the food.



SIDE DISHES
1. Baked potatoes                                                                                                                          3,50 €
2. French fries                                              3,50 €
3. Rice with vegetables                                                                                                             3,90 €
4. Wok-fried vegetables 4,90 €
5. Fresh vegetables                                                                           4,90 €

SAUCES
1. Satsebeli (spicy georgian-style red sauce) 1,00 €
2. Yogurt dip with cucumber and dill (garlic) 1,00 €
3. Garlic sauce 1,00 €
4. Sauce for snacks 1,00 €
5. Sour Cream 1,00 €
6. Ketchup 1,00 €

DESSERTS
1. Pear in red wine sauce with vanilla ice cream                                                                                                                        7,00 €
2. White chocolate Crème Brûlée with fresh berries                                                                                                              7,00 €
3. Baklava (cake with honey and nuts)          7,00 €
4. Cake of the house (cheesecake with jam and seasonal berries) 7,00 €
5. Pavlova with mini meringues (whipped cream, cream cheese, quark, berries) 7,00 €
6. Selection of ice cream with jam                                                                                                   5,50 €
7. Ice cream cocktail with multifruit nectar, plum or apple juice                                                                                                               5,50 €
8. Pancakes with jam or ice cream                                                                                                             6,00 €

READY TO COOK (limited quantities)
1. Frozen dumplings (30 pcs) 20,00 €
2. Frozen khinkali with meat (6 pcs) 20,00 €
3. Frozen Georgian pancakes with meat filling (4 pcs) 10,00 €
4. Frozen Kutabi (meat pie fried in oil - 2 pcs) 10,00 €
5. Traditional shashlik from pork (raw) - 1 kg 17,00 €
6. Chicken shashlik (raw) - 1 kg 18,00 €
7. Lamb chops (raw) - 1 kg 30,00 €

Please ask the waiter about allergens in the food.


