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& BRUSCHETTA SPECIAL OFFER (CONCEPT) GEORGIAN & MAIN DISHES
Bruschetta “Black Sea” with Red 25¢€ “Sea Feast™ (Seafood Boil) 197£ Georgian Salad with Walnuts 18¢
Mullet (3 pes) Tuna, shrimps, octopus, black mussel Tkg, Cucumber, tomato, walnuts, greens
Croaker caviar, marinated mullet, swiss chard, sweet potato, corn, potato, Georgian sauce, Georgian Salad with Walnuts 20¢
butter, cilantro
butter, salt, pepper, creole, bread Cucumber, tomato, walnuts, greens
Small Shrimp Bruschetta 25C  “Sea Feast XL” (Seafood Boil XL)  235€ ‘:j";“:“:i i 166
bread, small shrimp, 150g, swiss chard, garlic, : -BEpant, PSP R S, ORlIOKy
bttt e e shnmpsfi?ﬂg, mussels 500g, octopus 250g, hot pepper
calamari rings 200g, potatoes 500g, corn 130g
Khashlama in Blue Cheese Sauce (3 pes) 19€
Hamsi Bruschetta 20¢
Cream cheese, marinated onion, hamsi 200g, Pan Khachapuri 18€
green oil PASTA Imeruli and sulguni cheese
Calamari Rings with “Bazhe” Aioli  22¢ . e Signature Pan Khachapuri with
Walrt bazhe, calaosari 330g Pasta with Shrimp in Cream Sauce 29¢ Truffle 27¢
Truffle, two types of cheese, dough
Marinated Hamsi with Fried Potatoes 25€ Basta-with Mosscls infTormato Sauce S27€ Chiitken Chkbmemik 29¢
Marinated in citrus 250g, potatoes 200g, ic, Fri i
cu:ian:talet. [;rne; oil, marin:loed t:i:n g Pasta with Seafood Mix 33¢€ ey iy
Mussels, shrimp, calamari, octopus Seafood Chakafuli 42¢
Mussels, shrimp, octopus, tarragon, tkemali,
SHRIMP Sl g iod
Beef Steak Kakheti Style 55€
Shrimp in Garlic and Butter Sauce 35¢ FISH (FRIED) Wine sauce, mashed potatoes, vegetables, beef
Shrimp 220g, signature sauce derloi
f::m;: _::: S\tveet and Sour Sauce 36€ Trout in Walnut Sauce 47¢C DESSERTS
Shrimp 220g, signature sauce
Trout 200g. walnut bazhe 300g
Shrimp with Adjika and Lemon 34¢ Créme Brillée 1€
Shrimp 220g, signature sauce Sea Bass Fried 46€
Sea bass 480g, garli¢, lemon, vegetables 200g Cheesecake 13¢
Dessert “Trinola with Apple” 15€
MUSSELS SIGNATURE - 330G Dorado Bried 50¢
Dorado 400g, garlic, lemon, vegetables 200g ADDITIONAL ITEMS
Mussels Thilisi Style 36€
Mussels 330g, white wine sauce Roval S n Fried 45€ Focaccia and 4 Signature Sauces 9¢
Mussels Megrelian Style 37¢€ Sturgeon 350g, garlic, lemon, vegetables 200g French Fries 10€
Mussels 330g, tomato and adjika sauce Coleslaw Salad 9¢
Mussels Racha Style 36¢C Red Mullet (Barbun'ya) Fried 36€ Fried Vegetables 8¢
Mussels 330g, lemon sauce Red mullet 450g, lemon, salt
Mussels Kakheti Style 39¢ SAUCES
Mussels 330g, tarragon sauce Garlic Sauce 5¢
Mussels in Blue Cheese Sauce 39¢ Adjika Sauce 5€
Mussels 330g, blue cheese sauce Blue Cheese Sauce 5¢
Mussels in Cream Sauce 38¢C Lemon Butter 5¢
Mussels 330g, cream sauce Ptralltnioe 2¢
Mussels in Garlic and Butter Sauce 37¢

Mussels 330g, garlic and butter sauce

Saps

THANK YOU FOR DINING WITH US







