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CHEF DISH

(beef cutting and chicken fillet with
champignons, bulgarian pepper, spices with
raw suluguni and tomatoes)

400gr 500

CHASHUSHULI

(Slow cooked veal
in homemade stewed tomatoes
onion, fresh herbs & Georgian
spices served on simmering clay plate)
250gr 300

ODZHAHURI

(Fried until golden brown meat with
fried potatoes, garlic and fresh herbs)

With lamb 400gr 400
With veal 400gr 450
With chicken 400gr 300

(Chicken liver sauteed with onions,
garlic and spices, sprinkled with
pomegranate seeds)

250gr 220
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(Fricdlchicker) Georgian spices and herbs)

430

300gr 200

CHKMERULI

(baked chicken with hot garlic sauce)
9oogr 700




BARBECUE

d

@Khachapuri
250gr 280

@ Grilled mushrooms
100gr 80

©Lamb tongues
100gr 190

OBeef liver
wrapped in fat

100gr 130

OGrilled
potatoes

100gr 60 &

OGrilled vegetables
100gr 120

© Beef Shashlik
on skewers

100gr 180

© Lula kebab
Lamb

100gr 140

©Lula kebab
Chiken

100gr 120

@ Lamb Shashlik
on skewers
(boneless meat)

100gr 160
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@ Lamb Shashlik
on skewers
(rack)

100gr 200

@ Chicken wings
100gr 90

® Trout river
100gr 200

@ Salmon steak
100gr 300

@ beef steak
(roBAaMHa)

100gr 180
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soure sauce
HOT SAUCE
pomegranate szuce







BAR MENU

Orange
Grapefruit
Carrot

250ml
250ml
250ml

Vanilla
Strawberry
Chocolate

100ml
100ml

MILK SHAKES
® ©

110
110
110

Lemonade
Borjomi
Nabeghlavi 500ml
Non sparkling water 500mi
Fruit-drink 1L

A variaty of juices
Coca-Cola

Sprite

500ml
500ml




HOT DRINK

TEA

' Sencha Senpai 600mi/1000ml
(classic Japanese green tea made
from selected leaves)
Wild Cherry 600ml/1000ml

(pieces of cherry and honey apple

- with rose hips, rose petals and hibiscus)

Jasmine

600ml/1000ml

(chinese jasmine green
tea with floral scent)

Assam Meleng
(classic Indian black tea
with a fruity aroma)

600ml/1000ml

Milk Oolong

(chinese semi-fermented tea
with creamy aroma)

600ml/1000ml

Herbal tea

(mint, thyme, black tea) 600ml/1000ml

Sea buckthorn tea

( green tea, sea buckthorn, honey) 600ml/1000ml

150/240
190/350 "
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190/340

@ corree

Espresso
Double Espresso
Americano
Cappuccino

Raf Coffee

Latte

Oriental Coffee

ADDINGS IN COFFEE

Monin Syrup
Cream

Milk




HOOKAH

'

~ TYPES OF TOBACCO

Serbetli

Fumari
Must have

Tangiers
Dark side

Milk
Juice
Wine
Liquor
Absinthe

FRUIT BOWL 300P

Recommendations on the choice of hookah can be obtained

our hookah chef
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