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BbIWN) bIALIBO | 3MI3IOIOOL HY3YMs 250
HOT APPETIZERS | Shrimp tempura with mango sauce
gmafMz0ob dyMmgdn 15¢
Elarji tempura with baje sauce
3030 bdaLbdodn bagmbmob ooﬁ)Q)oﬁm ) 25¢
COLD APPETIZERS Beef tartare with truffle cream cheese and quail egg
mmMagxmob Hombpsmo 19¢
Salmon tartare in sulguni sheet
xbmob sbmMm@o 12
Assorted pkhali - pumpkin, beetroot, eggplant with walnuts, mchadi chips
dgb3nb @oxs 35¢
Meat board - turkey ham, Finnish salami, smoked ham, Hungarian salami
y39m0b ogo 28
Cheese board - cheddar, gouda, parmesan, gorgonzola, camembert
bMyLYOOL TGS 128
Board with sauces - baJhe, georgian pesto, hummus, dzatziki, salsa
0M7Lb3gDhe dgModsmn s AgMa 3mdn3Mmom 10¢
Bruschetta with cherry tomatoes and guda cream cheese
0M3Lb3gMe dodmyzsabama bagmbanab bygznm 220
Bruschetta with roast beef, pepper sauce and caramelized onions
0MYL3ghHo 33MNBoEYdYMN MMgymMnm 220
Bruschetta with salmon marinated in pomegranate juice
ombomob dogbo 7¢
Nut mix- cashew, pistachios, peanut
3J®0 | 33M0L omsms 8o
BREAD | Bread basket with butter - rye, gray loaf, country loaf, scottish
dgo@ab Ahoggbgdn 8
Chips mchadi - georgian wheat flatbread
3Mobnbgodn 7¢
Grissini with sea salt
LYMYDIB0D | bomomo 3gdoMo Jomdom i8¢
SALADS | Caesarsalad
bomomn 39%0M0 3M939Hhgo0m 25¢
Caesar salad with shrimps
Jomogmo bomamn 15¢
Georgian salad with sulguni leaf, guda cream cheese and georgian pesto
mMogxmob bomson 240
Salmon salad with orange and mustard sauce
LamMN 0YMOHO0N 240
Burrata salad with Georgian pesto and pomegranate sauce
LoDOGbYMM bLaamn 15¢
Summer salad with watermelon and feta cheese
bhgng bagmamn 28
Steak salad with mushrooms
30LMJO0 | 3969 3mdamMo AgMoo 120
PASTAS | Pene with cherry tomatoes
2909h0b0 Jomdnms s HMmIxBgmab bmyboom 20¢
Fettuccine with chicken and truffle sauce
xR909hobo 3M339hgo0m 23
Fettuccine with shrimps
3oMOmbams 8¢

Pasta carbonara
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d0®0MOO0 3d0dId0 | 3gx80L baszhmMm ggdgsmas 22¢
MAIN DISHES | Gebzhaliya - sulguni rolls with pomegranate jelly
ommob 3339m0 3mgmab gb3ndnm s Jannsznb AnMmob bmybom 28
Pork belly tenderloin with pumpkin espuma
nb3nb ggnang boobymMob o 39d™nb 303Mgmo s FMmmmb bmyboom 53¢
Stewed duck with celery puree
Jomdob gomg dmbAHBIYWOL o Hambybab bmybom 200
Stewed chicken with puree and tarragon sauce
Lagmbmab byzn HMIBRIWOL 30yMgmo 45@
Beef tenderloin with truffle puree
mMagganb bhgoszo 49
Salmon steak with baked carrots and spinach
Aagmbomama ;sddngsdnm 26
Beef in sauce with puree and suluguni
mzobymo 25¢
Ojakhuri - pork with potatoes, tarragon and berry sauce
0y 30bombo bhaxzommb 30ygMman 55
Fillet Mignon with carrot puree, pepper sauce and caramelized plums
MMM 3MOMMomMon s 6MmBygmob bmybom 45
Dorado with Arborio and pomegranate sauce
bab bmgm hombybom 18¢
Tree mushrooms with tarragon
000M0x00L 30MTnE00 23
Eggplant Parmejana
636056J00 | 3maMab 3Mad-bydo 16¢
SOUPS | Pumpkin soup with green oil
093%00L 6360060 20¢
Fish soup with salmon
AoboMmmdo 15¢
Chikhirtma- georgian chicken broth
bmgmb 3Mgd-by3n 15¢
Mushroom soup with cream
Aodoxgmo 25¢
Chaqafuli- Georgian soup
OILIGHM®IS0 | hoddgndo gmamb bmyboo 15¢
DESSERTS | Cheesecake with raspberry sauce
000M9bo 15¢
Amarenna
39Madgmab hoMio 15¢
Caramel tart
bsdn ImzmMEOEON 15¢
Three chocolates
AymAbgmsb oxo o0
Churchkhela board
00b3yMa hodggodo 23¢
Basque cheesecake
oh3ob gmoddmaon baynbom 19¢
Peach crumble with ice cream
Boynbo 15¢
Ice cream
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