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UZKODAS

Vegetaro uzkodu meze
Humuss ar trifelu ellu.
Baklazanu ikri “Chermoula”.
Muhammara (griléta paprika
ar valriekstie un garSvielam).
Oltvu un marinéto darzenu assorti.
€ 22,90

Vina plate
sieru asorti, kapinajumi,
zavetu desu asorti un olivas
€ 23,90

Humuss
ar trifelu ellu un pasmaju placeni
€ 7,90

Baba ganus
no cepta baklazana ar jogurtu,
Tahini mérci, valriekstiem
un padmaju placeni
€ 9,50

Chermoula ar humusu,
papriku, baklazaniem,
saldiem tomatiem un roztném
€ 7,90

Grilets Halloumi siers
ar avokado, saldiem tomatiem,
oltvam un medus mérci
€ 13,90

Skotijas lasa tartars
ar avokado, gurkiem, redisiem,
sarkaniem sTpoliem, Philadelphia,
sarkaniem ikriem un fokacu
€ 15,90

Kubenia
(liellopa filejas tartars)
ar marinétiem gurkiem,
sarkaniem sTpoliem,
olas dzeltenumu, Svanetijas sali
trifelu ellu un fokacu
€ 16,50

MIDDLE EASTERN CUISINE

STARTERS

Vegetarian meze plate
Hummus with truffle oil.
Eggplant caviar “Chermoula”.
Muhammara (grilled bell pepper
with walnuts and spices).
Assorted olives
and pickled vegetables.
€ 22,90

Wine plate
cheese selection, smoked meat,
cured salami and olives
€ 23,90

Hummus
with truffle oil
and homemade flatbread
€ 7,90

Baba ghanush
made off baked eggplant
with yogurt, Tahini sauce, walnuts
and homemade flatbread
€ 9,50

Chermoula with hummus,
bell peppers, eggplants,
sweet tomatoes and raisins
€ 7,90

Grilled Halloumi cheese
with avocado, sweet tomatoes,
olives and honey dressing
€ 13,90

Scottish salmon tartare
with avocado, cucumber, radish,
red onions, Philadelphia,
red caviar and focaccia
€ 15,90

Kubenia
(beef fillet tartare)
with pickled cucumbers,
red onion, egg yolk,
Svanetian salt, truffle oil
and focaccia

€ 16,50
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3AKYCKHU

BeretapuaHckoe mese
Xymyc ¢ TprodoenbHbIM MaC oM.
Vkpa n3 baknaxxaHos “Chermoula”
Myxammapa (3aneqéHbin Ha
rpune nepew, ¢ rpeuKnmm
opexamu 1 crneumamm).
AccopTu U3 OfIMBOK
N MapUHOBaHbIX OBOLLEN.
€ 22,90

BuHHana nnarta
accopTyn N3 CbIPOB, KOMYEHOCTEN,
BAMEHbIX KON6acoK 1 0NIMBOK
€ 23,90

Xymyc
¢ TptodenbHbIM MacioMm
1 JoMallHen NnenéLwKon
€ 7,90

Bba6araHyw
13 3anevyéHHoro baknaxxaHa
C OrypTOM, COYCOM TaxuHu,
rpeuKknmMmn opexamm
1 JoMallHen NnenéLwKon
€ 9,50

Chermoula ¢ xymycom,
nanpukomn, baknaxxaHamu,
cnagkMMm nommaopamm 1 U3toMoM
€ 7,90

Cobip Xanymu Ha rpune
C aBakapgo, cragkuMm noMmmaopamu,
ONnMBKaMKM 1 MeL0BOM 3anpaBKomn
€ 13,90

Taptap us lLloTnaHackoro nococA
C aBOKaao, OrypLoM, peancom,
KpacHbIM niyKom,dunanenbhuei,
KpacHO NKPOWN 1 dhoKayen
€ 15,90

Ky6eHua
(TapTtap u3 chune roBAAUHbDI)
C MapMHOBaHHbIMW OrypLamu,
KpacHbIM JTYKOM,
AWNYHbIM XXenTkom, CBaHCKOM
CONbHO, TPrOdPENIbHBIM MaCIOM
n ookayen

€ 16,50



MAJAS
PLACENIS

PaSmajas maize
ar aromatisku ellu
€ 3,50

Pide ar spinatiem,
pasmaju sieru, trifelu ellu
un “Scamorza” kupinatu Sieru
€ 9,90

Pide ar malto
jéra un liellopa galu,
smalcinatiem tomatiém
un zalumiem
€ 16,90

PAMATEDIENI

Pildits baklazans
ar tomatiem, papriku,
. _. Jogurta merci _
pasmaju sieru un valriekstiem

Juras asara fileja
ar tomatu, oltvu, kaperu,
sarkano sTpolu un zalumu salsu
€ 15,90

Apceptas juras veltes
tigergarnelés, kalmari,
midijas, Skotijas lasis,
“Bisque” merci, Cili un kiploki
€ 19,90

~ Kukuruzas calis
ar risiem, darzeniem un roziném

__ Mini kebabs
no jéra un liellopa galas,
baba ganusu un ciedru riekstiem

~Jera SaSliks _
ar salatiem no svaigiem tomatiem,
sarkaniem sipoliem un zalumiem,
pasceptu lavasu
un satsebeli mérci
€ 21,90

. Jeéra stilbs
ar risiem, darzeniem un roziném
€ 31,90

Liellopa Sasliks
Black Angus, Urugvaja,
200 dienas, graudu barosana)

ar salatiem no svaigiem tomatiem,
sarkaniem sTpoliem un zalumiem,

pasceptu lavasu

un satsebeli mérci

€ 31,90

Cepts jera plecs
_ (2-3 personam)
ar risiem, darzeniem, roziném
un “zhug® mérci
€ 65,00

LOCAL

REDSTOKAND>D

HOMEMADE
FLATBREAD

Homemade bread
with aromatic oil
€ 3,50

Pide with spinach,
homemade cheese, truffle oil
and smoked %hgz%sbe “Scamorza”

B A

Pide with minced
lamb and beef,
chopped tomatoes and greens
€ 16,9

MAIN DISHES

_ Stuffed eggplant
with tomatoes, bell pepper,
yoghurt sauce,
homemade cheese and walnuts
€ 12,50

) Sea-bass fillet
with salsa made off tomatoes,
olive, caper, red1 gné(())n and greens

Chargrilled seafood
tiger prawns, calamari,
mussels, Scottish salmon,
“Bisque” sauce, chili and garlic
€ 19,90

Corn-fed chicken
with rice, ve%etables and raisins
21,90

Mini kebab
made off lamb and beef meat,
baba ghanush arg)d pine nuts

Lamb shashlik
with salad made off fresh
tomatoes, red onion and greens,
homemade lavash
and satsebeli sauce
€ 21,90

Lamb shank
with rice, vegetables and raisins
31,90

Beef shashlik
(Black Angus, U_ru;;uay,
200 days, grain fed)
with salad made off fresh
tomatoes, red onion and greens,
homemade lavash
and satsebeli sauce
€ 31,90

Baked lamb shoulder
(for 2-3 persons)
with rice, vegetables, raisins
and “zhug’ sauce
€ 65,00

AOMALUHAA
JIENMELWIKA

JomaliHuin xne6
C apoMaTHbIM Mac/iom

Mupe co wnuHaTom,
OOMALLHMM ChIPOM,
TptohensbHbIM Macsiom m
KOMYE€HHbIM CngOM “Scamorza”
€ 9,90

Mupe ¢ dapuem
n3 6apaHUHbI U TOBAAUHDI,
pyobieHbIMM TOMaTamm
N 3eN1eHbIO
€ 16,90

]
OCHOBHBbIE BJIIOOA

dapmpoBaHHbIi 6aKnaxaH
C nomuagopamu, nanpukon,
MNOrypTOM, OOMALLHWM CbIPOM
N rpeLKnumMm ogexanvm
€12,5

dune cubaca
C canbCcow U3 TOMaTOoB, OJINBOK,
Kanepcos, KpacHOro nyka
M 3eneHn
€ 15,90

O6>xapeHHble MOpenpPoAyKTbI

TUrPOBbIE KPEBETKM, KanbMapbl,

munaoun, LLloTnaHacKkuin nococs,
coyc “BucK”, 4nn 1 YeCHOK

KyKypy3HbIi1 UbINJIEHOK
C pUCOM, OBOLLAMW N N3IOMOM
€ 21,90

MuHu ke6a6
13 6apaHnHbI U rOBAAWHbI,
6abaraHyLuem 1 KegpoBbIMU Opexamm
€ 21,90

Wawnbik n3 6apaHuHbI
C caniaTtoMm M3 CBEXMX MOMULO0POB,
KpacHOro nyka n 3eneHu,
AOMaLUHUM NaBaLlom
1 coycom cauebenu
€ 21.90

BbapaHbA ronAwka
C pv1coM, OBOLLAMM U N3IOMOM
€ 31,90

Wawnbik U3 roBAAUHbLI
(Black Angus, Ypyrsaun
200 gHew, 3epHOBOV OTKOPM )

C canaTtoMm M3 CBEXMX MOMUAOPOB,
KpacHOro nyka v 3eeHu,
AOMaLLHUM NlaBaLLOM
n coycom cauebenu
€ 31,90

3aneyéHana 6apaHbA nonaTka
(Ha 2-3 nepcoHsl)
C pUCOM, OBOLLAMW, N3IOMOM

n coycom “cxyr”
é 65,00



AUKSTAS UZKODAS

Gruzijas uzkodu assorti
2-3 personam)
Ziedkaposti panéjuma ar Bazas
mérci. Salati ar kirSu tomatiem,
Brinzas sieru un DzondZzoli.
Sarkano pupinu muss.
Marinéti darzeni.
Phali assorti. Majas maizes placenisi

Phali
- Paksu pupinu € 8,90
- Biesu € 7,90
- Baklazanu rull1si €10,90
- Assorti € 15,90

Darzenu salati Gruzinu gaumeé
@ Valrieksti, gurki, tdmati,
sarkanie stpoli, Cili pipari,
zalumi un Kahetijas ella
€ 9,90

Avokado salati
ar gurkiem, zalumiem, majas Brinzu,
RomiesSu salatiem, lazdu riekstiem
un maconi
€ 13,90

Satsivi
Vistas gabalini valriekstu mércé
€ 9,90

’

Basturma
€ 9,90

Majas Sulu%uni siers
€7,90

9 Majas marinéjumi
4_2 personam)
omati, gurki,
Gurie$u kaposti, Dzondzoli
€ 14,90

KARSTAS UZKODAS

@ _ Adzapsandal .
Sautéti baklazani, saldie tomati,
paprika, stpoli, kiploki, asie pipari,
zalumi un kartupeli

Lobio no sarkanajam pupinam
ar marinétiem Dzondzoli
un paémégu maizi
€ 9,50

Vistas iekSu Kuémagi
Vistu aknas un sirsninas
ar sipoliem un 8ar§vielém
€99

Hinkali - Kalakuri
ar liellopu un ctukgalu
€14,50/5gb.

Hinkali ar Jaunzélandes jéra
un tela/ga!u
€ 16,50 /5 gb.

COLD APPETISERS

Assorted Georgian appetisers
(for 2-3 persons)
Breaded cauliflower
with Bazha sauce.
Cherry tomato salad
with Brinza cheese and Djondijoli.

Red bean mousse. Pickled vegetables.

Assorted phali. Homemade bread.

Phali
- Green beans € 8,90
- Beetroot € 7,90
- Eggplant rolls € 10,90
- Assorted € 15,90

Georgian style vegetable salad
Walnuts, cucumbers, tomatoes,
red onions, chili pepper,
greens and Kakhetian oil
€ 9,90

Avocado salad
with cucumber, greens,
homemade Brinza cheese, hazelnuts
Romaine salad Iegv;os, and matsoni

_ Satsivi
Chicken in walnut sauce

Basturma
€ 9,90

Homemade Suluguni cheese
€79

Homemade pickles
(for 2 persons
Tomatoes, cucumbers,
Gurian cabbage, Djondjoli
€ 14,90

HOT APPETISERS

Adjapsandal
Stewed eggplants, sweet tomatoes,
bell pepper, onions, chili, garlic,
greens and EE)otatoes
€ 10,90

Red bean Lobio
with pickled Djondjoli
and homemade bread

€ 9,50

Chicken giblet Kuchmachi
Chicken liver and hearts
with onions and spices
€ 9,90

Khinkhali - Kalakhuri
with beef and pork
€ 14,50/ 5 pcs.

Khinkhali with New Zealand lamb
and veal
€ 16,50/ 5 pcs.

&) AUTHENTIC HOMEMADE GEORGIAN CUISINE (&)

XONOAHbIE 3AKYCK

AccopTtu us Fpy3smMHCKUX 3aKyCOK
(Ha 2-3 nepcoHbI)
LiBeTHaA kanycTa B NaHNpOBKE
¢ coycom baxa.
CanaTt 13 nomnaopos veppu,
cblpa bpblH3a 1 [HKOHAXKOMN.
yCC N3 KpacHown haconu.
MaprHoBaHHbIe OBOLWN.
MNMxanu accopTtun. JoMmatuHme nenéLuku.

€ 25,90

Mxanwn
- N3 cTpyykoBon chaconu € 8,90
- N3 cBeknbl € 7,90
- Pynetukn ns 6aknaxaros € 10,90
- AccopTu € 15,90

OBowHOM canar No-rpy3suHCKu
C rpeuKnMmn opexamm, orypuamu,
NoMUAOPaMN, KPaCHbIM JTYKOM,
YUY NepueM, 3eNeHbio
1 KaxeTUHCKMUM Macsiom
€ 9,90

Canart c aBokapo,
OrypLOM, 3e/1eHbI0, AOMALUHUM
CblpoM BpbIH3a, yHAYKOM
nMcTbAMKM canarta PoM3H, n mauoHu
€ 13,90

K Cauunsu
ypuviLia nog COyCoM M3 FPeLiKnX OpexoB
€ 9,90

Bactypma
€ QYSO
OomawHum cbip CynyryHum
€ 7,9pO ymny

HdomaliHue coneHbA U3 604KU
(Ha 2 nepcoHsI)
[NMomunpgopsl, orypubl,
lNypuinckan K%nyCTa, >KOHOXKON

’

rOPAYUE 3AKYCKU

Ap>xancaHpan
TyweHble 6aknaxkaHbl, cnagkue
noMmaopbl, 60Nrapckuii nepet,

NyK, YeCHOK, OCTpbIn NepeL,
3eNeHb U KagTO(beJ'Ib
€ 10,90

Jlo6uo u3 kpacHoi chaconum
C MapMHOBaHHbI_I}AM ,D,).l_(OH,D,)‘I’(OJ'II/I
1 OOMallHen nenewxkoun

Kyumaum U3 KypuHbIX NMOTPOLIKOB
KypviHaa neveHb 1 cepaeykm
C penyaTbiM JIYKOM U CreumnaMm

XuHkanu - Kanakypu
C roBAOMHOWM N CBUHUHOMN
€ 14,50 /5 wr.

XuHkanu ¢ HoBosenaHackonm
6apaHVHON 1 TeNATUHON
€ 16,50 /5 wr.



HACAPURI

Imeretijas haCapuri
ar Suluguni un Imeretijas sieriem
€ 11,50

Megrélu ha¢apuri
ar dubulto Suluguni un Imeretijas
siera slani

Hac€apuri ar trifelu pastu un
olu dzeltenumu
15,90

Adzaru hacapuri
ar Suluguni sieru
un olas dzeltenumu
€ 13,50

Kubdari
ar tela un Jaunzélandes jera galu
ar zalumiem un garsvielam

€ 15,90

ZUPAS

Vistas zupa
ar frikadelém,
darzeniem, risiem,
kartupeliem un zalumiem
€ 8,50

Liellopa galas buljons
ar mini jéra un tela galas hinkaliem,
kinzu un matsoni
€ 9,90

Harco
Liellopa zupa ar stpoliem, risiem,
saldajiem tomatiem, zalumiem
un asajiem sarkanajiem pipariem
€ 8,90

KARSTIE EDIENI

Dolma ar liellopa
un Jaunzelandes jéra galu,
risiem, zalumiem un garSvielam
vinogu lapas, pasniegta
ar paSmajas jogurtu ar Kiplokiem
€ 12,90

Calis Tabaka
Kraukskigs calis ar tkemali mérci,
cepts uz pannas zem preses
€ 20,90

g

KHACHAPURI

Imeretian khachapuri
with Suluguni %1c1i1ln%8retian cheeses

Megrelian khachapuri
with double layer
of Suluguni and Imeretian cheeses
€ 12,90

Khachapuri with trlﬁiﬂe paste and
egg yo
€159
Adjar khachapuri
with Suluguni cheese

an% e1%g 5)60Ik

Kubdari
with New Zealand lamb and veal
with greens and spices

€ 15,90

SOUPS

Chicken soup
with meatballs,
vegetables, rice,
potatoes and greens
€ 8,50

Beef broth
with mini lamb and veal khinkali,
cilantro and matsoni
€ 9,90

Kharcho
Beef soup with onions, rice,
sweet tomatoes, greens
and spicy red pepper
€ 8,90

MAIN DISHES

Dolma with beef
and New Zealand lamb,
rice, greens and spices
wrapped in grape leaves, served
with homemade yoghurt with garlic
€ 12,90

Tobacco chicken
Crispy chick with tkemali sauce,
fried in a pan under the press
€ 20,90

XAYANYPU

NmepeTUHCKMIA xadanypwm
¢ cbipamun CynyryHu un
MepPETUHCKII
11,50

Merpenbckuit xauanypm
C ABOWHBLIM C/I0eM cbipa
Cynyrynn n VimepeTunHCKoro
€ 12,90

Xauyanypu ¢ TprodenbHOM NacTom 1
ANYHBIM XXENTKOM

Ap>KapckKuii xayanypm
¢ cbipom CynyryHu
N ANYHBIM XKENTTKOM
€ 13,50

Ky6aapwu _
¢ HoeosenaHackon 6apaHHON
1 TENATUHON, 3e/1eHbIO 1 CneLmAamm

CVYnbl

KypuHbIin cyn
¢ (hpvkapenbkamu,
OBOLLAMW, PUCOM,
KapTodenem n 3eneHbo
€ 8,50

FoBAXMi1 GYyNbOH
C MUHU-XWHKaNM n3 6apaHnHbl
W TENATWHbBI C KNH30M 1 MaLOHU
€9,90

Xapuo
Cyn 13 roBAanHbl C pUCOM,
cnagKumu noMmaopamu, 3esieHbto
N OCTPbIM KpacHbIM nepuem
€ 8,90

rOPAYUE BJIIOOA

HOonma c roBAguHoOM
u HoBosenaHackoi 6apaH1MHORN,
purcom, 3esieHbto 1 cneunAaMmm
B BUHOIrpagHbIX JINCTbAX, I'IO,D,aéTCH
C gomMmalwH1nM VIOprTOM C YeCHOKOM
€ 12,90

LbinnéHok Tabaka
XpycTAWwmin LbINIEHOK C COYCOM
TKemanu, ob>kxapeHHbIn
Ha CKOBOpPOAKeE nof NpeccomM
€ 20,90



UZ OGLEM CEPTI
EDIENI

Uz oglem cepta
Skotijas lasa fileja
ar griletiem spargeliem,
Ckmeruli mérci
un sarkaniem ikriem
€ 27,90

Ckmeruli
Cepts calis kiploku-kréjuma mércé
€ 21,90

Vistas Sasliks
ar salatiem no svaigiem tomatiem,
sarkaniem sipoliem un zalumiem,
paSceptu lavasu un tkemali mérci
€ 13,90

Cukgalas sasliks
ar salatiem no svaigiem tomatiem,
sarkaniem sipoliem un zalumiem,
pasceptu lavasu
un satsebeli mérci
€ 14,90

Jaunzelandes jéera kare
ar griletiem darzeniem
un piparu merci
€ 35,90

Odzahuri ar cukgalas fileju
(2 personam)
Crileta cukgalas fileja
ar kartupeliem,
saldajiem tomatiem, sTpoliem,
garsvielam, kinzu,
granatabola seklam
un satsebeli mérci
€ 26,90

Galas assorti
(4 personam)
Cepts calis, jera mini kebabs,
jéra un vistas Sasliki,
ar salatiem no svaigiem tomatiem,
sarkaniem sipoliem un zalumiem,
cepti kartupeli, tkemali, satsebeli
un adzikas mérces
€ 89,00

CHARGRILLED
DISHES

Chargrilled
Scottish salmon fillet
with grilled asparagus,
Chkmeruli sauce and red caviar
€ 27,90

Chkmeruli
Baked chicken with sour cream
and garlic sauce
€ 21,90

Chicken shashlik
with salad made off fresh tomatoes,
red onion and greens,
homemade lavash
and tkemali sauce
€ 13,90

Pork neck shashlik
with salad made off fresh tomatoes,
red onion and greens,
homemade lavash
and satsebeli sauce
€ 14,90

New Zeland lamb chops
with grilled vegetables
and pepper sauce
€ 35,90

Ojakhuri with pork loin
(for 2 persons)
Chargrilled pork loin with potatoes,
sweet tomatoes, onions, spices,
cilantro, pomegranate seeds
and satsebeli sauce
€ 26,90

Assorted meat plate
(for 4 persons)
Chargrilled chicken,
lamb mini kebab,
chicken and lamb shashlik,
with salad made off fresh tomatoes,

red onion and greens,
baked potatoes and sauces
tkemali, satsebeli and adjika

€ 89,00

BJIIOJA,
NMPUTOTOBJIEHHbIE
HA YT NAX

OG>xapeHHOe Ha rpune
¢hune LoTnaHackoro siococA
CO cnap>xeu Ha yrnax,
coycom Ykmepynum
N KpacHOM NKpou
€ 27,90

Ykmepynu
3ane4éHHbIN LbIMIEHOK
B CMETaHHO-YECHOYHOM coyce
€ 21,90

LWawnbik U3 Kypuupbl
C casiaToM 13 CBEXXMX MOMUO0POB,
KPacHOro fiyka v 3eeHu,
[AOMaLLHMM NlaBalLOM
1 COYyCOM TKemanu
€ 13,90

LLawnbiKk U3 CBUHOM LLUENKU
C canaToM 13 CBEXXUX MOMUAOPOB,
KpacHOro niyka u 3e/ieHun,
JOoMallHMM flaBaLloM
1 coycom cauebenu
€ 14,90

Kape HoBosenaHackou
6apaHuHbI
C OBOLLAMM FpUb
N NepeYHbIM COYCOM
€ 35,90

Opkaxypu U3 CBUHOW BbIpe3KU
(Ha 2 nepCcoHskl)
O6>xapeHHan cBMHaA Bblpe3ka
Ha yrnAax ¢ kapTodenem,
cnagKnmn nomMnaopamu, JiyKom,
cneunAamMm,KUH30M,
3épHamu rpaHaTta
n coycom cauebenu
€ 26,90

MacHoe accopTu
(Ha 4 nepcoHbl)
LibinnéHok Ha yrnax,

MUHK Kebab 13 6apaHuHbI,
WawnbIK N3 KypuLbl 1 6apaHuHbl,
C canliaToM 13 CBEXMX MOMUO0POB,

KpacHOro fiyka v 3eneHu,
>XapeHbIM KapTodienem n coycamm

TKEManu, agxuka v cauebenu
€ 89,00



> > B

PIEDEVAS
UN MERCES

Kartupelu salmini

Kartupelu daivinas
ar kapinato papriku
un pikanto merci
€ 5,50

Kartupelu biezienis

Risi
€ 6,00

Risi ar dérzer;iem
€ 6,90

Satsebeli
Tkema!i
Feijoa _
Sarkana Adzika
Matsoni a;ré((i)plokiem

Baza
Valriekstu mérce
€ 2,50

DESERTI

Basku siera kuka
ar ilgi gatavotiem kirSiem
sarkanvina, garSvielam
un karamelizétam pistacijam
€ 10,50

Sokolades fondants
ar saldejumu
un ceptiem lazdu riekstiem
€ 9,50

Knafe
ar paSmaju Suluguni sieru,
vanilas saldéjumu un pistacijam
€ 9,50

Majas saldejuma
assorti
3 bumbinas uz izveéli
(jautajiet viesmilim)
€ 8,70

Caramel Affogato
vanilas saldéjums,
salas karameles meérce, espresso
€ 6,50

Cherry Affogato
vanilas saldéjums,
sarkanvina gatavoti kirsi,
mandelu cepums, espresso
€ 7,50

SIDE DISHES
AND SAUCES

Straw potatoes
€ 5,00

Potato wedges
with smoked paprika
and Sé)lcy sauce

5,50

Mashed 5potatoes
€ 5,00

Rice
€ 6,00

Rice with vegetables
€ 6,9

Satsebeli
Tkemali
Feijoa
Red Adjika
Matsoni with garlic

1,50

Bazha
Walnut sauce

€2,50
DESSERTS

Basque style cheesecake
with stewed in red wine cherries,
spices and caramelized
pistachios
€ 10,50

Chocolate fondant
with ice cream
and roasted hazelnuts
€ 9,50

Knafeh
with homemade Suluguni cheese,
vanilla ice cream and pistachios
€ 9,50

Assorted home-made
ice cream
3 scoops by choice
(ask Your waiter)
€ 8,70

Caramel Affogato
vanila ice cream,
salted caramel sauce, espresso
€ 6,50

Cherry Affogato
vanilla ice cream,
in red wine stewed cherries,
almond biscuit, espresso
€ 7,50

TAPHUPDI
N COYCA

KapTtocdenb conomkon

KapTodenbHble AonbKK
C KONYEeHOM nanpukom
N NMNKaHTHbIM COYCOM

€ 5,50

KapTtodenbHoe niope
€ 5,50

Puc
€ 6,00

Puc c oBowamu
€ 6,90

Cauebenu
Tkemanu
denxoa
KpacHaa Ap)xuka
MaLoHM ¢ YeCHOKOM
€ 1,50

c Baxxa
OYyC 13 rpeLKnX OPeEXoB
y 8 2,50

OECEPTbI

BackckKun Ynskeunk
C TOMJIEHOM B KPACHOM
BWHE BULLHEN, NPAHOCTAMM
N KapaMmenm3npoBaHHbIMA
ducTawkamm
€ 10,50

LWokonaaHbi hoHAAHT
C MOPOXXEHbIM
N >XapeHbIM PYHOYKOM
€ 9,50

KHadhe
C AOMaLHUM cbipoM CynyryHm,
BaHWJIbHbIM MOPOXXEHbIM

n conctawkamm
€ 9,50

AccopTtu
M3 AOMaLUHEro MOPOXXEeHOro
3 wapwuka Ha BbI6op
(cnpaLmBanTte y ochuymaHTa)
€ 8,70

Caramel Affogato
BaHWU/IbHOE MOPOXXEHOE,
COYC N3 CONEHON Kapamesnu,
espresso
€ 6,50

Cherry Affogato
BaHWSIbHOE MOPOXEHoe,

B KPACHOM BWHE NPUroTOB/IEHHAA
BVLLHA, MUHOANTbHOE NEYeHbeE,
espresso
€ 7,50



SANGRIA

White wine Sangria 330ml € 8,50

A ripe pear with delicate forest notes 11 € 25,00

Rose wine Sangria

Strawberry jam with notes of fresh rhubarb

Red wine Sangria

Cherry caramel with hints of blackberry

Virgin Rose wine Sangria 330ml € 7,00
HOT DRINKS 11€20,00

Coffee

Espresso Ristretto 15-20 m € 3,00

Espresso Lungo 25-30 ml € 3,00

Americano € 3,00

Cappuccino € 4,00

Latte Macchiato € 4,00

Cacao € 5,00

Teas
Tea €4,50

Black, Black Earl Grey, Green Chun Mee, Jasmine,
Milky Oolong, Fruit, Camomile, Peppermint

. Locale teas

Alaverdi tea €8,90
Tea (black/green) with thyme and peppermint,
served with homemade assorted jams
Tea with thyme € 6,00
Green or black
Locale Tea €790
Sea-Buckthorn mash, orange zest, ginger

Homemade jam (100 gr.) €450

NON ALCOHOLIC DRINKS
Water

- Borjomi 0,5l spark//\;/\v}g € 3,50
- Purezza Premium Water 0,7! still / sparkling € 5,00
- Purezza Premium Water 0,35l still / sparkling € 3,00

Lemonade

- Lemonade “Lagi” 0,5l
Ask Your waiter about choice

€ 4,00

Georgian Compotes 250ml £ 3 50
Ask Your waiter about choice 11€10,00

Homemade lemonades 330ml € 6,00

- Grapefruit & Rose 11 € 13,50
- Pear
- Strawberry & Rhubarb
- Apple & Kiwi
Juice 250ml € 2,90

- apple / tomato / orange

Freshly squeezed juices 250ml € 6,00
- apple / orange / carrot / grapefruit
Soft drinks
- Coca-Cola 0.25!/ - Zero Cola 0.25I € 3,00
- Tonic Light / Eldeflower / Indian / Medeterian 0.21 € 3,50

- Ginger Ale 0.21 / - Ginger Beer 0.2! €3,50
BEER

- “Krombacher” Pils 4,8% 300ml € 4,00

- “Krombacher” Pils 4,8% 500ml € 6,50

- “Liefmans” Fruitesse 3,9% 250mlI€ 4,40

“Krombacher” Weizen N/A 0,0%

500ml £ 4,90

MOCKTAILS

Spritz
Aperol Aperitivo 0.0% / Prosecco 0.0%
Sparkling water / Wine syrup
Limoncello Limoncelio 0.0% / Prosecco 0.0%
Sparkling water / Lemon juice / Wine syrup
Campari /talian orange 0.0% / Prosecco 0.0%
Sparkling water / Wine syrup

€ 9,00
€9,00

€ 9,00

Sour
Whiskey American malt 0.0% / Egg white
Lemon juice / Simple syrup
Gin Gin 0.0% / Egg white / Lemon juice
Cucumber & Simple syrup
Ammareto American mait 0.0% / Ammareto 0,0%€ 9,00
Egg white / Lemon juice / Simple syrup

€9,00

€ 9,00

Negroni €9,00
Italian orange 0,0% / Gin 0,0% / Aperitivo 0,0%

Gimlet €9,00
Gin 0,0% / Lemon juice / Simple syrup

Mimosa €9,00
Prosecco 0,0% / Fresh orange juice

Raspberry Rossini €9,00

Prosecco 0,0% / Raspberry puree / Simple syrup

INFUSED COCKTAILS
Cherry Whiskey Sour  berry sweet & sour € 9,00

Whiskey infused with cherry / EQg white
Lemon juice / Simple syrup

Cherry Manhattan

Whiskey infused with cherry

berry & dry € 8,00

Dry vermouth / Angostura bitter
Pomegranate Negroni
Gin infused with pomegranate

dry & buttery €9,00

Sweet vermouth / Angostura bitter
Coconut Tequila Negroni tropical dry & bitter € 9,00
Tequila infused with rostered coconut

Sweet vermuth / Magnoberta bitter

Butter Sour sweet & light €9,00
Butter whiskey / Ammareto / Lemon juice
Egg white / Simple syrup

Chocberry Gimlet

Gin infused with chocberry / Lemon juice

sour berry € 8,00

Symple & blackberry syrup

Gherkin Martini sour & pickle € 8,00
Gin infused with gherkin / Dry Vermouth

Cucumber syrup
Paprika Margarita
Tequila infused with paprika / Triple Sec

tropical sweet & spicy € 8700

Lime juice / Mango puree / Simple syrup
Tomato & Basil Martini Delicate spicy € 8,00
Vodka infused with tomato and basil / Dry Vermouth



Beverages from Georgia

Cocktails
Kakhetian Cosmo sour & bittery € 8,00
Chacha / Maraschino liqueur / Lemon juice
Simple & cranberry syrup
Chaquri sweet & sour € 8,00
Chacha / Pear cordial
Lime juice / Simple syrup
Bagrationi sweet & bitter € 8,00
Chacha / Magnoberta bitter / Sweet vermouth
Chito Grito sour & tropical € 8,00
Quince brandy / Lime juice
Passion fruit puree / Simple & raspberry syrup
Merycha spicy & smokey € 8,00
Sangrita mix / Tomato juice / Lemon juice
Saguramo Martiny  dry & sweet € 8,00
Persimmon brandy / White vermouth / Plum bitter
Whiskey liqueur / Lemon twist / Green olive
Batumi Sour sweet & sour € 9,00
Chacha / Lemon juice
Egg white / Simple & hazelnut syrup
Georgian Spritz light & sweet € 8,00
Chito’s Gvino delicate red wine
Sparkling water / Wine syrup
WINE BY GLASS 5o
Sparkling wine
Zurab Gvaladze Tsitska PetNat ‘23 € 7,40
White wine
Orkoli Tsolikouri ‘22 € 7,60
Alaverdi Rkatsiteli-Mtsvane Limited Edition € 7,60
Zangaura Khikhvi ‘24 (semi-sweet) € 7,60
o ~ Rose wine
Gianiani Vardisubani Rose ‘24 € 7,80
_ Amber wine
Okro’s Wines Mtsvane ‘18 € 7,60
Calamus Chinuri Qvevri ‘19 € 8,00
Casreli Cellar Erekle ‘20 € 8,00
Red wine
Alapiani Tavkveri Qvevri ‘19 € 8,00
Lagvinari Otshanuri Sapere Qvevri ‘19 € 8,60

Chateau Mere Kindzmarauli ‘24 (semi-sweet) € 7,60

Dessert wine 40ml
Dakishvili Chitistvala ‘20 (white) € 7,50
Dakishvili Kisi ‘20 (white) € 5,50
Orgo Saperavi Magari ‘17 (red) € 6,00

Sparkling wine - PetNat

750ml
Zurab Gvaladze Tsitska PetNat ‘23 € 37,00
Floral aroma, citrus in taste and perception
of sweetness
Gvantsa’s Wines Aladasturi Rose ‘23 € 37,00

Characterized with wild berry aromas,
pleasant acidity

Zurab Gvaladze Otshanuri Sapere Red 23 € 37,00
Long finish with aromas of sour wild berries

Georgian Wines Rare Ojaleshi € 38,00
Sparkling red wine - dark berries to taste and nose
Dakishvili Family Sparkling Kisi ‘23 € 40,00

Intense pear aromas and taste

Dakishvili Family Sparkling Mtsvane ‘23 € 40,00
Cheerful, fresh with pleasant acidity

Dakishvili Family Sparkling Saperavi 22 € 40,00
Red, sparkling and dry - full of tannins

(methode champenoise)

Dakishvili Family Sparkling

Blanc de Blancs Chardonnay Brut Zero
Well balanced with low acidity

and delicate bubbles

€ 45,00

Dakishvili Family Sparkling
Pinot Noir Rose Brut Zero

Rich berry aromas, raspberry taste,
bitter and zesty finish

€ 45,00

Rose wine

. 750ml
Kakheti

Gianiani Vardisubani Rose 24 € 38,00
Pleasently pairs with fruit or light pastries
Zangaura Saperavi Rose 24 (semi-dry) € 38,00
Delicate taste of red berries -

strawberry in long finish



Beverages from Georgia

White wine

European technologie - Dry 750m|
Kakheti
Tavankari Kisi-Mtsvane ‘23 € 30,00

Wild flowers, tropical fruits, citrus and vanilla
notes and taste

Peradze Winery Tsolikouri ‘22/23
Strong notes of ¢itrus, subtle hints
of tropical fruits

Winiveria Tsinandali ‘23
Sharply expressed scent of citrus
and meadow flowers

Tavankari Kisi ‘23
Deep straw wine colour with aroma of pear,
lingonberry and notes of walnut

Gianiani Goruli Mtsvane-Kisi ‘22
Delicate floral and tropical fruit aromas,
velvety on the palate

Gianiani Kisi-Sauvignon Blanc ‘22
Silk, youthful texture, balanced acidity

Winiveria Kisi ‘23
Accented notes of citrus and sweet fruits

Peradze Wine Kisi Oak 22 (semi-dry)
Intense touches of apricot, peach,
ripe fruits aromas

Chateau Mere Pinot Blanc-Krakhuna 24 € 38,00
Features citrus notes, particularly lime,
with a balanced and fresh acidity.

€ 34,00

€ 35,00

€ 36,00

€ 38,00

€ 38,00
€ 38,00

€ 38,00

Dakishvili Family Selection Kisi ‘24 € 39,00
A ripe style with vibrant, expressive notes

of exotic fruits

Barbale Tsinandali ‘23 € 40,00

Fresh and good balanced, green apple, pear aromas
gliniv_eria Chardonna

auvignon Blanc - Mt)gvane ‘24 € 42,00
Rich, sweet tropical notes and long aftertaste
Samegrelo
Orkoli Tsolikouri 22/23
Lively acidity, pear, citrus, wildflowers € 38,00

and mineral tones
Imereti
Winiveria Tsitska-Tsolikouri-Krakhuna ‘22 € 38,00

Characterized by tones of tropical,
citrus and green fruits

& aqvevri aged - Dry -
Imereti

Bagrati’s Wine Tsolikouri ‘21 € 39,00
Pale-golden with herbal and fruity characters
Peradze Winery Krakhuna ‘22 € 39,00

in taste with a smooth finish
Kartli

Wine People White Blend Bolnisi 21
loseb Mu?(hlgulas vili
hinuri / Rkatsiteli

Flavours of ripe white and dried fruits

Pleasant and fres

€ 44,00

& oovri aged - Dry & 750ml

Kakheti

Alaverdi Rkatsiteli-Mtsvane Limited Edition
Well-developed harmonious aroma
with peach and apple tones

Zangaura Kakhuri Mtsvivani ‘23
Refreshing, floral and fruity notes
Winiveria Kisi ‘23

Tones of dried apricots and peaches,
long aftertaste

Peradze Rkatsiteli ‘22
Pleasant acidity and soft tannins,
aroma of yellow dried fruits

Racha
@ine People Rachuli Mtsvane ‘21

€ 38,00

€ 39,00
€ 40,00

€ 39,00

€ 38,00
eorge Maaglakelidze)

utstanding with ripe fruit & herbal aromas

Amber wine
< Qvevri aged - Dry ey

Imereti
Krakhuna

Archil Guniava Krakhuna ‘21
Thin aroma of the orange peel, quince,
yogurt and honey

Wine People Krakhuna ‘21
Pleasant citrus&apple aromas, crisp&refreshing

Lagvinari Krakhuna ‘19
Tastes of hazelnuts; crisp,
dry with rich texture; long finish

€ 38,00

€ 41,00

€ 43,00

Tsolikouri

Baia’s Wine Tsolikouri full skin contact ‘21 € 37,00
Lively, fresh on palate, citrus taste,
nutty and floral aromas

La?vinari Tsolikouri ‘19 € 43,00
No

es of green apples, yellow plums,
aromas of tangerines

Other garpes

Archil Guniava Dondghlabi 21
Slighlt‘liv full-bodied with touches
of wild herbs and grapefruit

Okro’s Wines Mtsvane ‘18
Aged over 1,5 years in qvevri; high acidity

Lagvinari Tsitska ‘19
Fresh taste, very lively on the palate
with a long citrusy finish

€ 37,00

€ 38,00

€ 43,00



Beverages from Georgia

Amber wine
4p Qvevriaged-Dry 4
Imereti
Blends

750ml

Archil Ggﬁnla,va . .

Tsitska- Tsolikouri-Krakhuna-Dondghlabi ‘21€ 37,00
Versatile food wine -

goes equally well with chicken, beef, cheese

Mariam Guniava, )
Tsitska-Tsolikouri-Krakhuna ‘21
On the nose - pear, dried white flowers, acacia, honey

Wine People Sviri ‘22
Tsotne Nadirashvili)
ight and fruity, with a refreshing citrus touch

€ 37,00

€ 39,00

Lagvinari Tsitska-Tsolikouri ‘19
Intensive citrus with smooth development to minerals

Racha-Lechkhumi

Wine People Tetra ‘20 (Tariel Lomtadze) € 37,00
Elegant wine with rich bouquet of fruits and flowers

€ 43,00

Samegrelo

Orkoli Tsolikouri 22/23
Lively acidii;y, pear, apple,
tropical fruits and mineral tones

Orkoli Krakhuna 22/23
Lively acidity, mild tannins; dried apricot,
tropical fruits tones

€ 43,00

€ 43,00

Kakheti
Khikvi

Ibero Khikhvi ‘19
Full body, astringency and tannins

Winiveria Khikhvi ‘17
Delicate fresh blossom aromas
with juicy lemon flavours

Dakishvili Family Selection Khikhvi ‘18
Full-bodied with aromas of white ripe fruits

€ 37,00

€ 38,00

€ 43,00

Mtsvane

DoReMi Mtsvane ‘19
Light and fresh, elegant and harmonious

Tavankari Mtsvane 23
Smooth and velvety tannins
with expressed rasins notes

Vellino Mtsvane 22
3 months skin contact in Qvevri, pleasant
cedar bitterness in the flavor

Jakeli Kakhuri Mtsvane ‘19

Tight and muscular minerals, unfiltered wine

Barbale Special Reserve Kakhuri Mtsvane ‘18€ 40,00
Long maceration on the skin, soft tannins,
balanced acidity

€ 36,00

€ 37,00

€ 40,00

€ 40,00

Lagvinari Kakhuri Mtsvane ‘19

Expressive notes of tea .
with pleasant touch of dried apricot

€ 43,00

4W Qvevriaged - Dry
Kakheti
Rkatsiteli

Barbale Exceptional Harvest Rkatsiteli ‘17 € 35,00
Fresh aromas of citrus, refreshing acidity

Alapiani’s Marani Rkatsiteli ‘22
No filtration and chemical additives
were used in production

OrPo Rkatsiteli ‘17
Wild flowers, dried apple & apricots;
firm tannins in aftertaste

Chona’s Marani Rkatsiteli ‘20/23
Wonderful companion with grilled pork,
poultry and cheese

Papari Valley Rkatsiteli ‘19/23
Moderate acidity is balanced with tannins,
long aftertaste

Gurashvili’s Tibaani Rkatsiteli ‘17/23
Soft with long aftertaste,
notable rasins and peach notes

Vellino Rkatsiteli ‘22
6 months skin contact in Qvevri, yellow fruits,
vanilla and smoky notes

Chitos Gvino Rkatsiteli ‘20/23
Spices and honey, full-bodied, high tannins

Kisi

Gurashvili’s Kisi ‘18
Fruity, with a hint of dried apricots and riped peach

Chona’s Marani Kisi ‘23
Refreshingly dry, notes of dried apricot,
orange peel and quince in the aroma

Dakishvili Family Selection Kisi ‘23
Full-bodied. Dried apricots, almonds and sweet spices

Wine People Kisi 22
Davit Pitskhelauri) ]
ush bouquet of citrus, ripe yellow fruits,
honey and florals

750ml

€ 38,00
€ 38,00
€ 38,00
€ 39,00
€ 39,00
€ 40,00

€ 41,00

€ 38,00

€ 39,00

€ 41,00

€ 43,00

Other garpes

Wine People Kakhuri Mtsvivani ‘21
(Levan Pachikashvili)

Aromas of rose, ripe and tropical fruits -
pairs with poultry

Zangaura Krakhuna ‘23
Fresh, light and refreshing

Barbale Chkapa ‘20
Short aeration needed to feel
more spices&dried fruits in aroma

Calamus Wines Chinuri ‘ 19
Strong, with character, ligh tannins, tender finish

€ 36,00
€ 38,00
€ 38,00

€ 40,00

A

S




Beverages from Georgia

Amber wine

& Qvevriaged-Dry &
Kakheti
Blends

Wine People Amber Blend 22
Dachi Tavadze)
ark straw colored wine

from Kisi, Khikhvi and Rkatsiteli

Chona’s Marani Kisi-Mtsvane ‘20/23
Ripe yellow fruit notes, apricot,
quince mixed with mint tones

DoReMi Rkatsiteli-Mtsvane ‘19
Goes well with lamb, pork, beef

Pavilion Wines Kakheti ‘17
Well balanced, soft taste of quince,
roasted walnuts and pear

Chona’a Marani Mtsvane-Rkatsiteli ‘23 € 38,00
Apricot, pear and quince bouquet, joined
by tarragon and mint tones

Rustaveli 3 22
Expressive stone fruits aroma, well balanced,
pleasant acidity

Chito’s Gvino Rkatsiteli-Kisi-Khikhvi 22 € 39,00
Harmonious acidity with the body,
pleasant and long aftertaste

Chona’s Marani Chinuri-Rkatsiteli ‘23
Soft and balanced tannins, apricot and
white fruit on the nose

Gurashvili’'s AndriAna Kisi-Mtsvane 22 € 40,00
Notes of tropical fruits, green fruits dominant

Barbale Exceptional Harvest

750ml

€ 36,00

€ 37,00

€ 37,00

€ 38,00

€ 38,00

€ 39,00

Magraani Rkatsiteli-Mtsvane ‘19 € 40,00
Full-bodied, pleasant velvety tannins,

long aftertaste

Casreli Winery Chitistvala ‘21 40,00

60% Chitistvala Tetri, 20% Kisi, 20% Rkatsiteli

Casreli Winery Erekle’s Wine 20
35% Rkatsiteli, 35% Kisi,
15% Kakhuri Mtsvane, 15% Khikhvi

Dakishvili Family Selection Amber Blend 20 € 40,00
Yellow fruits, almonds, soaked apples
and biscuits with honey

Jakeli Rkatsiteli-Mtsvane ‘16
Tight and muscular minerals. They will Rock You UP!

Jakeli Rkatsiteli-Kisi ‘20
Wonderfully flavorful dry unfiltered amber wine

Dakishvili Farr‘nlg Selection
Amber Blend 1

Yellow fruits, almonds, soaked apples
and biscuits with honey

€ 40,00

€ 41,00

€ 41,00

€ 46,00

Barbale Exceptional Harvest
Rkatsiteli-Khikhvi ‘22
Rich apricot, smooth tannins, crisp acidity

Chitos Gvino Rkatsiteli-Kisi ‘21
Touch of orange blossom, unfiltered wine

Disveli Estate Rkatsiteli-Khikhvi 22
Balanced citrus, zest, apricot, peach,
honey aromasé&tastes

€ 46,00
€ 50,00

€ 56,00

40 Qvevriaged-Dry 4
Kartli
Chinuri / Chinebuli

Barbale ExcePtionaI Harvest Chinuri 20 € 37,00
Bn;ght and perfumed aroma,
delicate peach and dried quince

Peradze Wine Chinuri 21/22
Touches of dry fruits
aroma are balanced by acidity and tannins

DoReMi Chinebuli ‘19
Soft and juicy taste, long-lasting flavor

Barbale Exceptional Harvest
Chinebuli Qvgvrl& ak 22
Structured taste and aromas

of dried white fruits and spices

Rkatsiteli

ine People Muscatic Rkatsiteli ‘21
SV uga Akifi)a?adze)

otes of rose and nutmeg;
pairs well with pastas and chicken

Alapiani’s Marani Rkatsiteli Bolnuri 22 € 38,00
No filtration or chemical additives used in production

750ml

€ 38,00
€ 40,00

€ 42,00

€ 35,00

Mtsvane

Tevza Wine Goruli Mtsvane ‘19
Marmelade and yellow fruits on palate, light body

Alapiani’s Marani Goruli Mtsvane ‘21
Expressive wine with notes of eucalyptus,
orange bitters, hay

Barbale Exceptignal Harvest
Goruli Mtsvanpe vevri&Oak ‘20
Expressive aromas of grass,

dried white fruits and spices

€ 36,00

€ 36,00

€ 40,00

Other grapes

\%lne Pegple Chkapa ‘21
eorge Cherkezishvili

ull-bodied with aromas of dried white fruits
and honey

€ 36,00

Blends

Barbale Rkatsiteli-Chinuri ‘17
Full-bodied wine with aromas of white fruits,
apricots, spices

Barbale Exceptional Harvest

Gorull Mtsvane-Chinuri Qvevri&0Oak'18 € 37,00
First aroma sharply expressed the tones

of peach and fig

Wlnc? People, Chardonnay-Sauvignon 21 € 39,00
Lado Naveriani)

lend of Chardonn%V 40%), Sauvignon (40%),
Muscat, Ottonel and Aromatico grapes

ggrashvili’s Deduleti

€ 37,00

ruli Mtsvane-Chinuri ‘20/22 € 40,00
Notes of pear, ripen quince, fresh honey,
citrus, dried herbs
Gurashvili’s Kisi-Mtsvane ‘16 € 40,00

Notes of dried apricot, quince, orange zest,
nuts, dried herbs



Beverages from Georgia

Red wine
European technologie - Dry
750ml
Kakheti m
Zangaura Red ‘23 € 35,00

Blend of more than 30 Georgian red grape varieties

Zangaura Saperavi ‘21 (semi dry) € 38,00

Soft and velvety tannins, red berry notes on the nose

Chateau Mere Mukuzani ‘24
Red fruits, cranberries and blueberries
with balanced and velvety tannins.

€ 38,00

Gianiani Tempranillo-Saperavi ‘24
The aroma and flavor feature notes
of cherries and strawberries with a long finish.

€ 38,00

Gianiani Pinot Noir-Saperavi ‘24 € 38,00
A medium-bodied blend with bold dark fruit

and smooth velvet tannins.

Chateau Mere Pinot Noir-
Otshanuri Sapere ‘24

Ripe berry notes, silky texture
and a prolonged finish.

€ 38,00

Chateau Mere Malbec-Saperavi ‘24
Deep dark red, notes of cherry, plum, blackberry
and spices, balanced tannins, long finish.

€ 38,00

Chateau Mere Sangiovese-Saperavi 24 € 38,00
Balanced dark berries and soft tannins
with a long finish.

Zangaura Saperavi Premium ‘21 € 41,00
Full-bodied, black cherry and dark fruit aromas
< j -Dry 4@
Qvevri aged - Dry 750ml
Kartli
Wine People Bolnisi Red Blend 22 € 37,00
(Giorgi Chkonia)
Made from Aladasturi, Asuretuli Shala and Saperavi
Alapiani’s Marani Tavkveri ‘19 € 40,00
Cherry and raspberry with crushed pine nuts
notes aromas
Alapiani’s Marani Shavkapito ‘19 € 41,00

A perfectly balanced red wine close to a powerful rosé

Barbale Exceptional Harvest Shavkapito 20 € 42,00
Mineral, balanced tannins, aromas of blackcurrant

Barbale Exceptional Harvest Danakharuli 22 € 46,00
Medium-bodied red wine with soft
and long berry finish

Disveli Estate Budeshuri 22
Aromas of jam, smoke & plums -
balanced with high tannins

Disveli Estate Danakharuli Reserve 22 € 56,00
Pronounced minerality, licorice,
black currant in aroma

€ 56,00

Red wine
& Qvevriaged - Dry 4@
Kakheti

Dakishvili Family Selection Saperavi ‘23 € 37,00
Pomegranate colour, ripe fruit and coffee aromas

750ml

Tavankari Mukuzani ‘24 € 37,00
Aroma of dark cherries and blackberries,
long berry aftertaste

Winiveria Saperavi ‘22 € 37,00
Ripe cherry&currant shades, noted with deep ruby tints
Rustaveli Saperavi ‘22 € 37,00
Taste is soft, moderately tart, pleasant, harmonious
Tavankari Saperavi Budeshuri ‘21 € 37,50
Intense mouthfeel of red berries and sweet plums
Chona’s Marani Saperavi ‘23 € 39,00
Rich tannins, balanced acidity
Gurashvili’'s Saperavi ‘18 € 40,00
Corpulent and full of fruit tones,
strong tannins and aftertaste
Wine People Simonaseuli ‘23 € 40,00
(Giorgi Kakhoidze)

Light-bodied with a rich bouquet of dark

berries

Chitos Gvino Delicate Red ‘22
Light-bodied with a fresh bouquet of red
berries and subtle floral notes

€ 40,00

Barbale Alaverdi Saperavi ‘19 € 40,00

Smooth and light - our all time bestseller!
Wine People Kvareli 20 € 42,00
(Data Bezarashvili)

Soft tannins, with a nose of ripe plums
and dark berries

Papari Valley Saperavi ‘20/22 € 43,00
Domination of plum and cherry, dry fruit aromas
Lagvinari Saperavi ‘18 € 43,00
Tannic with chocolate bitterness,

long fruity aftertaste

Chitos Gvino Saperavi ‘23
Medium acidity, black berries on taste, long aftertaste

€ 44,00

Solomonishvili Ne22 Saperavi ‘18 € 50,00

Cherry, blackberry, tobbaco notes in velvet texture

Solomonishvili “WE" Saperavi ‘18 € 53,00

Velvety tannins, forest berries on the palate

Solomonishvili Revolution Saperavi ‘17 € 66,00
Blackberry, tobacco, vanilla and cinnamon tones

“1984” Solomnishvili Saperavi ‘18 € 66,00
Dark plumé&blackberries, tobacco leaves in full body
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Red wine
4W CQvevriaged-Dry & 750ml
Imereti
Lagvinari Otshanuri Sapere ‘19 € 43,00

Long finish with cherry chocolate aftertaste

Bagrati’s Wine Ojaleshi Orbeluri 21(semi-ar
Ge%tle bouquet ojf red fruits fuIIfiIIed( V)€ 44,00
by hints of pepper and spice

Racha-Lechumi

Zangaura Rachian Bouquet ‘24
Velvety tannins with bursts of ripe berries
and plums

Naberauli Saperavi-Dzelshavi 22
Blend of earthinessé&ripe forest berries,
chocolate final touch

Samegrelo

Orkoli Otshanuri Sapere 22/23
Lively acidity, black plum, blackberry

and cherry tones

€ 38,00

€ 44,00

€ 47,00

& Qvevri and Oak aged - Dry 750ml
Kakheti

Barbale Orbeluri Saperavi-Tavkveri ‘18 € 37,00
Rich aromas of dark berries, good structurated

Dakishvili Family Selection Cuvée 23
Currants, cherries, cocoa, white pepper&mint

Peradze Saperavi Tsinandali PDO ‘19
Strong notes of ripe cherry, blackcurrant
and vanilla aromas

Peradze Saperavi Khashmi PDO ‘17/18 € 49,00
Underlined by ripe cherry and blackcurrant,
vanilla finish

€ 43,00

€ 47,00

Kartli

Barbale Saints Petre & Pavle Oak ‘18
Blackberries and balsamic notes
with pleasant tannins

Barbale Exceptional Harvest Tavkveri 22 € 46,00
Shows bright cherry and herbal flavours

Barbale Sfpecial Reserve Danakharuli ‘22 € 46,00
Aromas of raspberries, cherries, strawberry,
elegant tannins

Barbale Saperavi Budeshuri

Special Reserve 19

Spicy red fruit aromas with bright cherry
and plum taste

Barbale Special Reserve Shavkapito ‘20 € 46,90
Soft tannins, vanilla, blackberry, blueberry aromas

Racha

Barbale Exeptional Harvest
Aleksandrouli-Mujuretuli ‘22

Gentle and smooth taste with well balanced tannins

€ 43,00

€ 46,00

€ 59,00

Semi-sweet wine
White wine

Racha

Naberauli Tvishi 22
Balanced texture, pleasant sweetness,
long-lasting on pallet

Kakheti

Winiveria Kisi 22/23
With tones of grapefruit&sweet tropic fruits

Zangaura Khikhvi 24
Exotic fruits aroma with balanced taste

750ml

€ 40,00

€ 37,50
€ 39,00

Barbale Late Harvest Rkatsiteli ‘20 € 40,00

We call it peach wine! Light and silky texture
Red wine
Kakheti - Kindzmarauli

Tavankari Kindzmarauli ‘24 € 37,50

Dark, ruby with plum and wild berries aroma

Chateau Mere Kindzmarauli ‘24 € 38,00

Sweet violet flavours, fragrance of red berries

Racha-Lechkhumi

Tavankari Khvanchkara ‘24
Silky and velvety, with raspberry and straw-
berry notes on the palate

€ 46,00

Naberauli Usakhelouri ‘20 € 60,00
Rose blossom, followed with a touch

of anise and eucalyptus

Dessert wine 500ml

White wine

Dakishvili Chitistvala ‘20
Made by skin contact from Sun-dried Chitistvala
grapes. Was aged in French oak barrels for two years

€ 63,00

Dakishvili Kisi ‘20 € 65,00
Made by skin contact in 1001 Qvevri, later aged
in French oak barrels; aromas and taste
of wgite dried fruits, sweet spices and honey

Red wine 500ml
Dakishvili Saperavi ‘20 € 65,00

Made by skin contact in 1001 Qvevri, later aged
in French oak barrels; aromas and taste of black
and red dried fruits, sweet spices and honey
Orgo Saperavi Magari ‘17 € 70,00
Saperavi made Ruby style fortified wine




Beverages from Georgia

Chacha 20ml

Georgian Wine Chacha 40% Saperavi € 4,00

Georgian Wine Chacha € 4,00
Aged in oak barrel 40% Saperavi

Chelti Winery Chacha 45% Saperavi € 4,00
Tresterbrand Chacha 40% € 4,00
Hills Chacha Aged in oak barrel 40% € 4,50
Chito’s Chacha 50% Saperavi / Rkatsiteli € 5,50

Misty Mountains Chacha Aged € 6,50
in French oak barre 40% Saperavi / Tavkveri

Winiveria Chacha 50% Rkatsiteli € 7,00

Winiveria Chacha Aged in oak barrel 50% € 7,00
Rkatsiteli

Chateau Mere Chacha Truffle 46% € 8,00

Fruit brandy
Riravo “Persimmon” 42%
Riravo “Sour plum” 42%
Riravo “Pumpkin” 38%
Rare “Persimmon” 40%
Rare “Cherry plum” 40%

Rare “Plum” 40%

Brandy

Sardapi No.1 VSOP 40%
Sardapi No.1 XO 40%

40ml

€ 5,00
€ 5,00
€ 5,00
€ 5,50
€ 5,50

€ 5,50
40ml

€ 5,00
€ 6,50




(*) AtSifrejums édienkarte

markétajiem édieniem, kuri var

saturét vielas vai produktus,

kas izraisa alergiju vai nepane-

N o o AwWwoN

8.4 Indijas rieksti

8.5 Pekanrieksti

8.6 Brazilijas rieksti
8.7 Pistacijas

8.8 Makadamijas rieksti
9.
10. Sinepes un to produkii.

11. Sezama séklas un to produkti.
12. Séra dioks1ds un sulftti.

13. LupTna un tas produkti.

14. Gliemiji un to produkti.

. LabTba, kas satur lipekli.

. Vézveidigie un to produkti.

. Olas un to produkti.

. Zivis un to produkti.

. Zemesrieksti un to produkii.

. Sojas pupas un to produkti.

. Piens un ta produkti (ietverot laktozi).
8.
8.1 Mandeles
8.2 Lazdu rieksti
8.3 Valrieksti

samibu.

Rieksti.

Selerijas un to produkti.

(*) PacwudopoBka nomeyveHbIx
6nt04, MEHIO, KOTOpble MOryT
coaep>kaTtb BelwecTBa U
NpoAyKThbl Bbl3blBatoLLe
annieprm4eckyto peakuuto.

1. 3naku, copep>xalume rioTeH

2. PakoobpasHble 1 npoayKTbl Ux
NPOVCXOXAEHNA

3. Anua n NPoAyKTbI NX NPOUCXOXAEHMA
4. Pbiba 1 NpodyKTbl MX MPOUCXOXOEHWNA
5. Apaxuc v nsgenuna n3 HMX

6. CoeBble 606bl (COA) N NPOAYKTbI UX
NPOVCXOXAEHNA

7. MonoyHble NpoayKThl (B TOM Yncne
NaKTo30-coaepxatiue)

8. Opexu

8.1 MuHpanb

8.2 JlecHown opex

8.3 'peukmne opexu

8.4 Kewwbto

8.5 Opex nekaH

8.6 bpasnnbckuii opex

8.7 ducTalku

8.8 Makapamwna

9. Cenboepen n cogepxxaiime npoayKTbl
10. Nopunua n copgeprkalume npoayKTbl
11. CemeHa 1 NpoayKTbl UX
NPOMCXOXAEHUA (B TOM YMCE KYHXYT)
12. lnokema cepbl U CynbUTbl

13. JTionvH 1 NpoayKTbl nX
NPOVCXOXAEHNA

14. Monntockn 1 NpoayKTbl UX
NPOMNCXOXAEHNA

(*) Deciphering the menu la-
beled dishes that may contain
substances or products causing
allergies or intolerances

1. Cereals containing gluten

2. Crustaceans and products thereof.
3. Eggs and products thereof.

4. Fish and products thereof.

5. Peanuts and products thereof.

6. Soy beans and products thereof.
7. Milk and products thereof. (including
lactose).

8. Nuts.

8.1 Aimond

8.2 Hazelnut

8.3 Walnuts

8.4 Cashew

8.5 Pecan

8.6 Brazil nut

8.7 Pistachios

8.8 Macadamia

9. Celery and products thereof.

10. Mustard and products thereof.

11. Sesame seeds and products thereof.
12. Sulphur dioxide and sulphites.

18. Lupin and products thereof.

14. Molluscs and products thereof.



