
With green butter 
and Mozzarella.

Stewed in wine 
with Tkemali sauce.

239160 g / 00

200 g /22700

НАШІ ДЕЛІКАТЕСИ MAIN DISHES

CRAYFISH

GRAPE SNAILS 

SNAILS WITH 
TKEMALI  

g

Fried or freshly boiled 
in our house beer 
(of your choice).

169



Fried until they turn golden brown. 
Served with Georgian adjika.

Pair very well 
with dark beer.

Are perfect 
with wheat beer.

132

163250 g

Mouth-watering chicken wings. 
Fried until they turn golden brown, 
caramelized in Jack Daniel’s sauce.

270

Flavoured with fresh garlic.

JACK DANIEL’S WINGS

Generous portion of chicken wings, crispy croutons and homemade smoked cheese. 
Served with a piquant sauce.

3361000

53

WINGS

MAIN DISHES

LARGE BEER PLATE

 g

 g

 CROUTONS

RYE CROUTONS WHOLE WHEAT 
CROUTONS  

 g



Flavoured with garlic.

134

98

210 

Baked in a wood-fired oven with multiple kinds 
of farmer’s cheese, fresh tomatoes and greens. 

Served with Matsoni sauce.

g

SMOKED PIG EARS

150 g

Served with a creamy sauce.

114190 /30 g

CHEESE STICKS

356

Assorted craft browned
sausages and homemade cheese

in combination with croutons 
with shoti.

FARMER TROPHY 

BEER SNACKS

LAVASH-KHOROVATS

215 g /



198

Appetizing combination of roast beef, Parmesan, 
ripe tomatoes, spinach and arugula. 

Flavoured with a special sauce.

129

Mix of fresh vegetables. 
Flavoured with homemade oil. 

Sprinkled with walnuts.

Lettuce, chicken liver and walnut balls.

VITELLO TONNATO

WARM SALAD WITH 
CHICKEN LIVER FLAMBE 

230 g

167

76

230 g

310 g

Flavoured with homemade oil. 

220 g

SALADS

CABBAGE SALAD

SUNNY GEORGIA



173260 g

329230 g 

240 g 

SHRIMP CAESAR SALAD
 

269250 g 

SALMON CAESAR SALAD 

116

Sheep Bryndza, fresh and 
dried tomatoes, onion and arugula. 

Flavoured with piquant sauce Nadugi

SALADS

CHICKEN CAESAR SALAD

VAKH-VAKH SALAD 



194

Georgian cornmeal with Sulguni 
cheese. Served with slices 

of bacon and adjika.

250 g

600 g

347

From our own cheese factory. 
Served with green tomato jam.

CHACUTERIE BOARD 

163

 HERRING 
WITH CAVIAR

Served with baked potatoes 
and spread with a cream sauce.

320 g

149

PÂTÉ 
Served with freshly 

baked bread.

290 g /

COLD APPETIZERS

GENEROUS 
GLADE SALAD



209

PIDE KHACHAPURI  
With farmer’s meat, bell peppers, 
chili pepper, tomatoes and cheese 

from our own cheese factory.

530 g

KHACHAPURI

 KHACHAPURI WITH SALMON
247470 g

193

KHACHAPURI WITH 
CHICKEN AND 
MUSHROOMS

420 g

Georgian bread, freshly 
baked in a tandoor.

SHOTI 

42



9693
With pork and veal With lamb

200 g 200 g

MAIN DISHES

164 250 g

MINI KHINKALI 
WITH VEAL AND 
SMOKED MEAT

CHEBUREKI 

With cheese With lamb With pork and veal

3838 38

KHINKALI

The recommended serving size is 3 pieces and up.



ADJARI STYLE 
KHACHAPURI

PENOVANI KHACHAPURI 

296500 g

With Bryndza, Mozarella, 
homegrown eggs and butter.

248

With cheese from our own cheese factory. 
Baked in a Georgian bread oven Purne.

560 g

172
With Bryndza, Mozarella and Salami.

340 g

KHACHAPURI

MEGRELIAN CHACHAPURI



158

Shredded potato pancake, baked in 
Purne (bread oven), served with 
mushroom gravy (without meat).

260 g

for 100 g

234 450 g

Served with fresh tomatoes 
and green butter.

63
Served with fresh adjika.

MAIN DISHES

SCHNITZEL

BRAMBORAK

TAPAKA CHICKEN

OJAKHURI

167 310 g

 
Pork baked with potatoes,

the taste of which is emphasized
Georgian spices and fresh chili.



19200

DOLMA 
Georgian vine leaves stuffed 

with a filling of meat and rice. 
Served with a special sauce.

 240 g

VEAL CHASHUSHULI 

22800

Piquant pieces of veal, stewed with vegetables 
in a tomato sauce. 

250 g

21900

CHICKEN CHKMERULI 
Tapaka chicken, stewed in a creamy walnut sauce.

214 390 g

CHAKONDRILI

 
Stewed liver with grilled mango. 

Served with mashed potatoes.

MAIN DISHES

390 g



MASHED POTATOES
8600280 g

138240 g

Served with a walnut sauce.

FRIED POTATOES 
With onion.

87310 g

ELARJI 

10400

Tender, baked with Mozzarella. 
Served with whole-grain 

fermented mustard.

375 g

SIDE DISHES

GRILLED VEGETABLES



152 169150/50/30 g180/60/30 g

With pork and veal stewed in Satsebeli sauce. 
Served with freshly baked bread.

172460 g

HOUSE LULA KEBAB

194
Stewed with mountain herbs and spices. 

Served with grilled vegetables.

LAMB 
OSSOBUCO

with lamb

for 100 g

LULA KEBAB

GRILLED DISHES



7800

RIBS FROM 
THE TANDOR

Spicy, marinated in honey sauce.
They are baked until a golden crust.

за 100 g

179 228

154170/30/30 g 

170/30/30 g 170/30/30 g 

 of chicken

SKEWER

14800

 TROUT FROM 
SULUGUNI
 за 100 g

GRILLED DISHES



129

136

With homemade sausages 
and chicken eggs. Served with 

Napoleon pâte. 

118

With porcini mushrooms, vegetables, 
onion and homemade sour cream. 

310 g /

280 g /

Savoury and rich soup.

340 g

97

Rich broth with homemade pasta 
and quail eggs.

290 g /

CHICKEN BROTH 

KHARCHO 
LAMB SOUP

STARTERS

ZHUREK

MUSHROOM SOUP



2000 g 786

Asserted sausages from our own 
slaughterhouse, pork steak and Tapaka chicken. 

Served with fried potatoes and house sauces.

DISHES FOR BIG COMPANY

MEAT BOARD



Made according to 
our own recipe.

97 97
beer berry

106

Freshly baked chocolate 
fondant with almond. 

Served with berry ice cream.

123
 NAPOLEON

DESSERTS
CHOCOLATE 

FONDANT

ICE CREAM

ECLAIRS

178

Chocolate, vanilla and
with hazelnuts.

We cook according to a 
French recipe.



Chocolate dessert 
with vanilla caramel. 

104

123
CHEESECAKE

148

TRUFFLE 

143
Served with crispy wafer 

rolls and Espresso. 

TIRAMISU

DESSERTS

HONEY CAKE



Medium rare is 
strongly recommended.

295

Savoury Georgian pork 
and beef sausages. 

Served with Satsebeli sauce.

Piquant, from our own slaughterhouse. 
Served with Satsebeli sauce.

LAMB SAUSAGES

76

92

87

Tender, baked with Mozzarella. 
Served with whole-grain 

fermented mustard.

for 100 g

VEAL STEAK

KUPATY

for 100 g

for 100 g

CHICKEN SAUSAGES

for 100 g

GRILLED DISHES



19800

ABKHAZURA 
Juicy pork with Eastern spices. 

Served with elarji. 

 450 g

13900

GRILLED CATFISH
Served with Shaсk sauce.

87

Stuffed with Mozzarella. 
Served with Georgian adjika.

IMPRESSIVE KOSTYTSIA

for 100 g

for 100 g

GRILLED DISHES


