
STARTERS
Borscht  .............................................................................................................. 18
Sour cream

Chikhirtma .......................................................................................................... 20
Chicken, egg, vinegar

Seasonal Phkhali Board ........................................................................... 32
Spinach, beetroot, eggplant, chvishtari, mixed pickles

Kidney Bean Dip ............................................................................................. 25
Jonjoli salsa, bacon, mchadi

Tomato & Chechili Cheese .................................................................... 32
Pesto

Falafel Salad .................................................................................................. 30
Cucumber, tomatoes, green beans, vegan mayo,  
tahini sauce

Strawberry Salad ......................................................................................... 30
Cheese, caramelized walnuts, spinach, mustard dressing

Caesar Salad ...................................................................................................... 32
Grilled chicken, parmesan, anchovy dressing

MAINS
Aglio e Olio  ............................................................................................... 30
Cherry tomatoes, garlic, chili, parmesan, parsley

Rigatoni ............................................................................................................. 34
Stracciatella, basil, vodka sauce

Cold Adjapsandali ...................................................................................... 30
Cheese, mchadi

Chicken Bazhe .................................................................................................. 39
Roasted ghomi, adjika

Grilled Chicken ................................................................................................ 46
Asparagus, chicken jus, aligot

Apokhti Khinkali ............................................................................................. 34
Smoked duck, tarragon, matsoni sauce

Roast Beef ........................................................................................................... 53
Tarragon purée, white wine sauce

Kebab .................................................................................................................... 39
Beef, pork & lamb, naan

Grilled Salmon ................................................................................................. 55
Seasonal vegetables, citrus sauce

FROM THE OVEN
Lobiani .............................................................................................................. 20

Pan Fried Khachapuri ............................................................................... 22

Mkhlovani ........................................................................................................ 22

BURGER & SANDWICH
Burger .................................................................................................................... 41
Beef & pork patty, cocktail sauce, french fries

Chicken Sandwich .......................................................................................... 32
Chicken, coleslaw, bacon, egg, black ciabatta, cocktail sauce, french fries

Falafel Burger ............................................................................................... 30
Chickpeas, coleslaw, vegan mayo, french fries

SIDE DISH
Green Beans .................................................................................................. 18
Garlic, herbs

Pan Fried Potatoes ..................................................................................... 15
Herbs

Oyster Mushroom ...................................................................................... 20
Garlic, tarragon

Sweet Potatoes ............................................................................................ 20
Black pepper

Grilled Vegetables ..................................................................................... 18
Garlic, herbs

DESSERTS
Honey Cake ........................................................................................................ 22
Honey, caramelized cream

Chocolate Cake ............................................................................................... 20
Raspberry sorbet

Cheesecake ........................................................................................................ 20
Berry confit

Blueberry & Cream ........................................................................................ 22
Almond crisps

Lime Tart ............................................................................................................... 20
Whipped cream

Please ask a team member for more information on menu item ingredients or any food allergies you might have. 
Our prices are in local currency and include 18% VAT.

 - vegetarian    - vegan  �- spicy
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