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SHAKSHUKA TRADITIONAL MIDOLE EASTERN BREAFAST

COTTAGE PANCAKES wirs Jam axa sous cheaw

SAVORY COTTAGE CHEESE PANCAKES wirh SPrAcs AND MOZZARELLA, SERVED WITH HOLLANDAISE SAUCE
EGGS BENEDICT WITH SALMON

EGGS BENEDICT WITH ROASTBEEF

OMELET WITH SPINACH crcany TOMATOES, CREAM CHEESE AND CRISPY TOAST
POACHED EGGS ON CRISPY POTATO PANCAKE wirk SeASONAL VEGETABLE SALAD
LIGHT TTALTAN BREAKFAST sor poLenTa, POACKED £66 D SHAIWP

FRIED EGOS wih paTaToes ANg CHICKEN SAUSAGE

TURKISH BREAKFAST with SefiMp AND POACHED 66

POTATO PANCAKES DERUN wiTh Must0Ms AND RACHA HAM

FRESH JUICE (omavse. sanperaur)

VALADS

SALAD WITH RABBIT BAEAST AND ARAGULA IN MUSTARD HONEY DRESSING

DUCK SALAD WITH PARMESAN, MIXED GREENS AND CRISPY CHIPS

SALAD WITH NORWEGIAN SALMON, BABY CORN AND AVOCADO IN MUSTARD DRESSING
ROAST BEEF WITH PEPPERS, ZUCCHINI, EGGPLANTS AND SALAD MIX

CAESAR SALAD WITH CHICKEN / SALMON

SALAD MIX WITH SHRIMPS, ORANGES AND MANGO SAUCE

2l
2l
2
3l
a
2
25
25
2l
25
28
15

3
38
3
38
38/35
i



&

IDOLTILCAS

SHARING BOARD FOR TWO WITH PANCETTA, GORGONZOLA, OLIVES AND TRUFFLE CREAM CHEESE
RABBIT LIVER PATE WITH CRISPY BREAD

BRUSCHETTA WITH SALMON AND CARAMELIZED ONION

CREPE AOLLS WITH SALMON AND CREAM CHEESE

PIQUANT BEEF TENDERLION TARTAR WITH QUAIL EG6

SALMON TARTAR

OUCK TONNATO WITH CAPERS

CRISPY EGGPLANTS IN SWEET AND SOUR SAUCE

FRENCH FRIES WITH TRUFFLE AND PARMESAN

SHAIMPS IN ASIAN SAUCE

EURDPEAN CHEESE PLATE

SUNDRTED TOMATOES WITH DLIVES AND CHEESE BALLS
GEORGIAN BREAD SHOTT WITH SUNFLOWER DIL FROM KAKHETI
NUTS

OLIVES MIX

HOME STYLE BORSCH
CHICKEN BROTH WITH QUAIL EGG

48
29
2
il
3
35
46
25
21
28
15
il

13
15

24
2



CC G

MAIT COURSCS

STEAM RRBBIT CUTLETS WITH MASHED POTATOES

FETUCCINE WITH RABBIT IN CREAMY SAUCE

FILLET MIGNON WITH GRILLED VEGETABLES

DUCK BREAST WITH MASHED POTATOES AND TERTYAKT SAUCE
ROAST BEEF WITH PARMESAN-DUSTED FRIES

LAMB RACK WITH GRILLED CHERRY TOMATOES

GRILLED SALMON FILLET IN ATOLT SAUCE AND KIMCHI

FISH CUTLETS WITH PICKLES AND MASHED POTATO CRISPY
CHICKEN SCHNITZEL WITH MASHED POTATO

KYIV CUTLETS WITH MASHED POTATD

JCORDTAT COUSINS

GEORGIAN STYLE EGGPLANT RALLS WITH WALNUTS

TOMATO AND CUCUMBER SALAD WITH SUNFLOWER DIL FROM KAKHETI / WALNUTS
CHICKEN BREAST SALAD WITH GREEN AND RED PEPPERS, FRESH GREENS AND POMEGRANATE
SHKMERULI WITH RABBIT/ CHICKEN

BEEF KEBAB WITH LAVASH AND SAUCE SATCEBELT

OJAKHURT WITH RABBIT / CHICKEN

BEEF KHINKALI 3 PCS

KHINKALT WITH RABBIT 3 PCS

KHINKALT WITH MUSHROOM 3 PCS

KHACHAPURT FROM CHIEF WITH GORGONZOLA, PEAR AND PANCETTA

MINGRELIAN STYLE KHACHAPURI

SHOTI BREAD FROM TONE
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MASHED POTATO
MEXICAN POTATO
GRILLED VEGETABLES
FRENCH FRIES

HOMEMADE NAPOLEON
CREME BRULEE

TIRAMISU
APPLE STRUDEL

SEASONAL FRUITS ASSORTMENT
ICE CREAM
FRULT SORBET

JADNTSACY ATD SAUCEY

11 TKEMAL]

16 SATSEBELI
19 BB

1 SOUR CREAM

JCSSLATS
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DCOROTAT WINE

158ml

WHITE DRY WINE RED DRY WINE
TIKD ESTATE MTSVANE 13 SIMONETT SAPERAVI
DAKISHVILI KISI 14 TIKD ESTATE SAPERAVI
AGIDELA GORULT MTSVANE 13 KAVTA WINES SHAVKAPITO
TIKD ESTATE RKATSITELL 1 TIFLIS USAKHELAUR
NODOS WINE TSOLTKAURI " RED ORY QVEVL W
TIKD ESTATE KHIKHVT 18

DAKISHVILI SAPERAVI
AMBER WINE SOLOMNISHVILI #22
MISVANE ESTATE AMBER 1 NODOS WINE ALADASTURT
BAIA'S TSITSKA-TSOLIKOURT 15 BARBALE BUDESHURI / SHAVKAPITO
[BERD KHIKHV] 13 BED SEMI-SNHEET WM
LAVINA GORULT MTSVANE 13
COGUSHIKA KIS " TERRA GEORGIA KINDZMARAULI

TERRA KIST KHVANCHKARA
WHITE SEMI-SWEET WINE SEVSAMORA USAKHELAUR
VELEULA TVISHI 16
BARBALE LATE HARVEST 19 mwm
CHELTT TSITSKA-KRAKHUNA SEMI DRY 15

MTSVANE
ROSE WINE SAPERAVI ROSE
TERRA KISI ROSE SEMI DRY 13 CHINURT
LAVINA ALADASTURI DRY 1 TSOLIKAURT

UNDDCTAT WiNC

SAUVIGNON BLANC NEW ZEALAND WHITE DRY
RIESLING GERMANY WHITE DRY

PINOT GRIGIO ITALTAN DRY WHITE

CODES DU RHONE RED BLAND DRY

POGGID BADIOLA SANGIOVESE RED DRY

PORTO VALDDURD 58 ML
T1GU SHUMI 58 ML

WINE OF THE DAY 12
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U0 COTATAILS

Yuzuco

0 biood orage, Ly e cocony? sy e et

AMARESTO

UL BRATE. Chartimsse, NGO e, lemon fresh

SICILIAN PINK

0 ok (rapefraf. iychee pree. grapefat song.
o, frieshy, (rapefrait tnesh soda

MANHATTANHENGE

forfen raspherry bui. Mudouran ¥ suterty puies. iemon frésh

FIOROSA

VerTOUR. gn rasgbeny pee. sparéng wne

INFERND
I Wi, Q. Camar, PrEEG Jce eCR ke

BENNET
ik (papeut R, marte ross, pinger mix, cocon! iguer

i
i

i

i
i
i
i

LLASSIC COCATAILS

BLOODY MARY
VOt \mat Jce e, st e fsh

APEROL SPRITZ
el ko wine. soda water

CLOVER CLUB
O, raspberny pures, e fresh

MOJITO
um, e, Siple Sy mint, Sod water

NEGRONI
o, vermouth rassa, camgeri bty

WHISKEY SOUR
bowten e esh sl syp

LTI

MATCHA LATTE
ESPRESSD
AMERICANO
CAPPUCCINO

LATTE

ICED LATTE

FLAT WHITE

ALMOND CAPPUCCIND
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BLACK TEA 13
ASSAM

EARL GREY

GREEN TEA 13
SENCHA

WITH JASMINE

OOLONG 15
MILK DOLONG

OA HONG PRO

TEA-BASED DRINKS

TEA WITH FRESH FRUITS 35
HOMEMADE ICED TEA i
SUMMUG CRAFT BEER 15
SUPER BOCK 18
WATER (MINERAL/STILL) 1
ACOUA PANNA STILL/ 14
SPELLIGRIND SPRAKLING

COLA, SPRITE, FANTA 18
DOUBLE DOUTCH TONIC 13
ENERGY DRINK 13
JUICE 18
ORANGE BERGAMOT 2/48
RASPBERRY LIME 25/48
MANGO PASSION 25/48

IR

JACK DANTEL'S

JAMESON

CHIVAS REGAL 12
GLENMORANGIE ORIGINAL
POAT CHARLOTTE

MONKEY SHOULOER
MACALLAN 12

LOOML

HENNESSY VSOP
HENNESSY X8
SARAJISHVILI VS0P

10Ul

BELVEDERE
BELUGA NOBLE

LIACHA

MARANI CLASSIC

(oL

MILAGRO SILVER
OUMECA SILVER

il

THE BOTANIST
BOMBAY SAPPHIRE
HENDRICK'S
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