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«PKHALIKHINKALI»

is a family of Georgian cuisine restaurants.
Our team went on gastronomic tours

around Georgia in search of unique recipes

and ingredients. We visited Batumi, Thbilisi,

Kakheti, Borjomi and other regions of this

sunny country.

And they brought a piece of Georgia with
them - in the form of spicy spices and herbs
from farmers' markets. On the menu pages

you will find an icon, £
which means that we brought this dish with
special love from a gastro tour.
Georgia is closer than you think...
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A PLEDGE OF DELICIOUS
KHINKALI - RICH BROTH

@

KHINKALI IS USUALLY EATEN
WITH THE HANDS.

FOR CONVENIENCE, USE GLOVES.
CONTACT THE WAITER
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with oblique cut
WITH MUSHROOMS

In the form of a triangle light khinkali
WITH SHKMERULI
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We remind you that in accordance with the "table reservat|on rules the cost of the serwcejI {
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1. \/\Ihen booklng a table for 6 or more people, on any day of the week

2. \/\lhen booklng a table for less than 6 people on Frlday weekend hollday and / or pre-
holiday day (1 day before the hohdayéﬁ 1 w B i f ' i i

\ Detailed conditions of the table reservation rules are presented on the website phali-hinkali.ru and on the standin
the consumer's corner. | k4" i
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% GURIAN KHACHAPURI WITH HAM
WU | AT R K BRA A 1

Classic khachapuri from the.Guria region with boiled
el egg, cheese, greens and turkey ham
| eEmsE. mm. ERAKI KRR E RN ERE e

2309/ 2009 -

© OAT PORRIDGE 7%
with water / milk &K E/4 &
Oat flakes, butter, sugar, lemon balm
FEH B, AR, BT
Porridge toppings: #&Z#HEH :

- Honey %
- Cherry sauce ###& 200/
- Walnuts &k S0P -

260q/% 2209 -

SCRAMBLED EGGSyn=

Chicken egg, vegetable all,
greens BE , iy , X

\’IOOg/ﬁ 1409 - p-'!]ii

% by 1T
TR W i e iy
LY

TWO FRIED EGGS ez (7)

TR
'.." { Chicken egg, vegetable oil, greens
BE  EYH, X

\ 100g/= 140P -

Traditional Georgian bre‘Sk
tomatoes, red onion, gree

-:' 2309 /= 260P - |
. -

TWO-EGG OMELET

1-.-: RMEG ( NE ) w
i Chicken eqg, cream, vegetable }' AL VS EEE R TL |
¥ Oil E , ik , WM 5

/ BOILED EGGS 8% (%&)
! soft-boiled / hard-boiled

Toppings: Ei¥t:
- Fresh tomatoes wmetmas  50g/z 50 .

i §
!.?ﬁ: + Cheese 8
st

- Fresh greens setss 10q /= 30 - BE , B, BR
50g/3% 0P - "
+ Ham Xpe 50g/% 509 - 100g/% 140P

fj.‘j.'i 1009/x 1409 -
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¢ KHINKALI WITH CHERRY
AND APPLE ##zzszms

Sweet khinkali with cherry, apple,
spicy cinnamon and refreshing
lemon balm. Sauce: sour cream or
MatzooNn s, R, EHEAEHAROESEHE
BETRERKET, BE  BIHIRL

2009z 280P -

\.
i@ @ ZUCCHINI PANCAKES ma=sst

Tender zucchini pancakes fried in
vegetable oil until golden brown. Served
with sour cream migmmsms enFRESENE. R
LRI

2209/z 2909 -

OLYMPIC BREAKFAST siz2=#

Nutritious classic breakfast: freshly baked pita
with fried eggs, sausages, juicy bacon, fried
potatoes, fragrant salad of fresh cucumbers
and tomatoes with greens
BEABFNEEHNERERSE : HAT , MIF , SR, NET, ¥
EWFERN, BLHAEHE

3600/x  420P -
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@9 ASSORTED PKHALI s fista

* MuUsShrooms &#
- eggplant ##¥

- spinach g

- beetroot #ix

Traditional appetizer of
vegetables and walnuts with
eggplant, beetroot, spinach,
mushrooms and pomegranate
seeds

RBE. K. BT, MR ER. EHENARER
HIERHY L SRR

180g/% 430P -
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KHINKALI #m#

+ cheese

- lamb and beef pm#4e

- beef and pork 4psnse

- beef / marbled beef #m/xmERE
- mushrooms m

- gjapsandal FEZRAF

+ shkmeruli =&

100g/% 1piece /+ @ 89P - |

KHINKALI MIX #43mz

4 types of khinkali: suluguni
cheese, lamb-beef, pork-beef,
MUShrooms mssms : & &eHE. *
RARE, BRLAE, BEH

400q/%= 40P -

'\,
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& PKHALI ON LAVASH st

- mMushrooms m#

- eggplant #¥

* spinach &

- beetroot #%

All kinds of Georgian pkhali on shoti
with beetroot, mushrooms, spinach

and eggplant
BEREEEMXERGERR (S, BE, &R

40g/% 1 piece 70P'

'

AT IR )

& ASSORTED PKHALI
ON LAVASH

MGt ERAPE =

1609/% - 2809 -

MINI-KHINKALI IN BROTH &7z
== A

Mini-Kkhinkali with spicy minced beef and
pork in rich chicken broth with chopped
fragrant dill msmsmsmmxmEns , BLas 5
BRWLRSIH

3009/z 80P -
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Ale O el U w . ® PICKLES ux

Garlic, hot pepper, green tomatoes,

250q/= 9308 -

; -, 4 N ‘ Gurian cabbage, cucumbers, jonjoli,
- o . ‘ « red onion, greens
. W - i ¥ & K5, W, FELH , HFTXAKE AR, #I,
o A i g . k BiomesE , OXE X
o L I A
|

TRV,

&2 GURIAN CABBAGE zrumsmas

Traditional dish of the Guria region: fragrant
crunchy cabbage pickled with beetroot, garlic,
greens and spices HRTMSER—AME, K7 HFXNEH
FE 9 55 B Y AL B B 3K

1500/ 190P -

DOWNLOAD | I?:_E.; || @ SEASONAL FRESH

VEGETABLES w+owans

MO Bl LE APP 5 ';_'_.' .' Tomatoes, cucumbers, bell pepper, |

" . radish, scallions and greens &, ®M,
m il R, MIE N AR, BR
L |l
S ast . 2600/=  980P - | g
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¥ @ ASSORTED KUTAISI APPETIZERS -
REREHE
A set of appetizers to share: cheeses: suluguni,
chechil, assorted nadugi; meat delicacies:
pastirma, sujuk, satsivi on baguette, assorted
pkhali on lavash E&—RAEHN—ERE , SEHEX  FE&S
. B, SitEsE ; WXER  BER4GA. KR, SERIERS

B, BUERANE
500g/% 870P 7

¥ @ ASSORTED ROLLS WITH

NADUGI CHEESE st = mmasts |

Eggplant, zucchini and bell pepper rolls; |

with soft nadugi cheese and mint
SHF. BHE. XRAEHNRRALES DRSS

2509/%

4309 -

'\;_uaiter if you have any food allergi

R
A i I: “Fh

@ AJAPSANDAL mmu s

Georgian vegetable stew of
eggplant, bell pepper, onion,
tomatoes and tomato paste
with Georgian spices and
greens

BT, R, B, BLG, BHE. &
EEUHEERMNELHRNEE S LXK

3000/ 430P -

ORIENTAL CAPRESE 5 nuk £ 51z

Fragrant suluguni cheese and fresh tomatoes
with Georgian pesto sauce. This sauce is |
based on greens, walnuts and Svan salt with \
narsharab pomegranate sauce and basil

B LB S IR K E S & 155 F 758 e BB A 6% B L,
BAER. BRAFRIZTA SRR, BENHSHHRE
BRI Z $H%

2509/ 910P -

CHICKEN SATSIVI g smse

Homemade appetizer of boiled chicken with

walnut sauce, greens, garlic and spices

B LA, X, AGMERHRNERENRERL/NE

2300/=  390P -




ASSORTED MEAT pysi=

Beef pastirma, beef sujuk, beef
tongue, roast beef, pomegranate
seeds, greens

BERFH , AR, 45, N4EE , O
B8R

100g/% 6902 -

¢ ASSORTED GEORGIAN
CHEESE #e=umests

Tender Imeretian cheese, suluguni ¢
cheese, smoked suluguni and J
chechil cheese strings, dorblu .
cheese, dried apricots, prunes,

: 4 " W f uk X L. . ]
1 By, b 4 | . L1y . NoAthe, At
P : el ok A0 AT '
b 3 . [ .'.. i " 4 L i ‘I-I:' i ‘ .

churchkhela and lemon balm S L - , 1T o atha 1A
FHAEHRAME  FREE  RAFEREE K o = O T
A  EQUNE BT  RETT , LREH v 3 4 iy S et

o ; .,l ! s 1 U FZ_r'I |

1800/x 40P - ¥ : ? A e
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from the pastry chef
. restaurant «Pkhali Khinkali»
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g TONGUE SALAD WITH CROUTONS

SEREEET DI
gh vk LR Tender beef tongue salad dressed with
r;-.\. : i mayonnaise with crunchy pickled cucumbers,
2. ad L J"é baked potatoes, juicy tomatoes, chicken egg,
. | crunchy croutons, red onion and greens

RABRMNAEE, WRERRN BEENLE. SITNELRH. BE,
MERREEBT. LFBMEXGRN, BL-EHRRNDAL

20005 3908 - Lt

%* : . RMRETIN 1 R L RS

o Ty s
.-;;H B 5 ;
AL e ¥&r GRANDMA NINO’S SALAD sizzni
: This old salad recipe is based on a combination of boiled
kL e - tongue, pickled cucumbers, fresh tomatoes, fried white button
oot mushrooms, red onion and greens with salad dressing based on
i:—ﬂ._ﬂ-i. T ' Georgian spices and sweet chili sauce
G, o TR T X-DHMERMEETRES, BEL, HRELS, BRONBERE. OERAER
; : Wﬁ?_ &, B LAREE LS RMMMRE SRN DT
e 2609/% 9309 -

¥ ORIENTAL CAESAR
AR /

Signature salad with
Georgian flavor and zest:
smoked suluguni cheese,
chicken fillet, crunchy

lettuce, juicy tomatoes, !
Caesar sauce and fragrant
croutons | u

BAERKNRESTEEBEDE , &5
BHEERNE. W, WRNEET,
STOBELA, NMENEEWREEST

2500/% 4909 -\

ik BAKED HAM AND PAI
POTATO SALAD mmxmams

Stewed pork, marinated onion, garlic
sauce, pai potato, quail egg, narsharab,
cilantro, parsley, micro greens

JBER , BEER  AFE , FEL  BBE  AHSES
KT, BR , BF , MRE

2200/%  390P -

& TOMATO AND RED ONION SALAD mususzwi

Fresh salad with juicy tomatoes, red onion and greens dressed with
fragrant oil and Georgian spices
RAZTHELN, LFBNERERG., BLEEFWIERSEROMEDH

220q/=  360P -

&

GEORGIAN SALAD WITH SPICES

KEETREDN

Fresh tomatoes, cucumbers, red onion, walnut
dressing, basil, greens
WMEFEAN , BN, ¥8 , BRRE , FY , X

3409 -

210g/%

* @2 EGGPLANT AND FETA CHEESE
SALAD sizsesmmmvi

Eggplant salad baked with spices, tomatoes,
feta cheese and greens with nut dressing
and olive all
FBRENAF. AL, FAPRBRANEXHEN, BEERE
AN S 9 7 B

2909/% 9008 -
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DOLMA WITH LAMB AND
BEEF mantxpmsms

Traditional dish, minced lamb and

beef rolls wrapped in grape leaves

with Georgian spices, greens and
pomegranate

— SR AEEHHSRNFANERLS  SREE
THEER. EXNARE

2800/  490P -

CHEESE mmznmms

fragrant greens and spices

Tender cheese encrusted white button mushrooms with

3209 -

BRENDRESINAELE  SXENEXNSEER

WHITE BUTTON MUSHROOMS BAKED WITH

2 BAKED SULUGUNI CHEESE
WITH VEGETABLES #siesne = e

Oven-baked layers of tender suluguni &
cheese and grilled vegetables ‘.‘é
BN E G RBRIEERT (9B )

2600/=  390P -

BATUMI PIZZA WITH
TOMATOES AND
SULUGUNI w55 xrmammms

Variation of a beloved classic dish: pizza with L e -
tomatoes, herbs, suluguni cheese and pomegranate: & @i
sauce T

%®
BAEENELARXBNFME . SELH. FREY., FELENRANEE

BV EEGE

s5209/=  990P -

@ LOBIO si=

Traditional Georgian dish based on stewed red
beans with rich spices. Served with crunchy
Gurian cabbage and jonjoli

DI Z SRS AN ENRESLASR. BLEFITRKE
B RAE BT

3500/% 9909 -

T Wi

SVANETI MEAT

Meat pizza with pastirma, sujuk, suluguni
cheese and tomatoes, olive oil. Pizza
inspired by the Svaneti region, where
meat in all its variations has historically
played an important role in cooking

ERERFAN. HAR. AELGECHE. ALHAMBBIE P
FWFEG. X WIS ER B T UL N ENEHR
EETMELERR

5700/  890P -

¥ SHKMERIAN RACHA
PlZZA “RIta" 4t 2 A B XUR 3= 5t

Pizza created based on shkmeruli, one of the
most beloved Georgian dishes. Shkmeruli is a
tender chicken thigh in creamy sauce with garlic,
saffron, pomegranate seeds and walnuts

ETRRAEENRES IHER—MRBEFCIENREG. 45
BARERIBE, A5, BLTE. ARSI 5T 08 5 Py

5409/ 690P -




| BERKELER A)

@ SAUSAGE
E;ljl\l EHEI

Sausage bun with Georgian
cheeses

ARES ISR HREN TR

1909 -

150g/%

RERMHBER , BLE
", M EFXNENE

330q/%

| | # KHACHABURGER ...

Signature combination of the world’s two dishes: khachapuri /
and burger prepared by our chefs. Dish with a golden cheese  /
crust on top and a spicy fragrant lamb and beef steak inside ~ /
with rich spices and tender garlic sauce f

REENRAEENREN RN, TEESENREN. EEAMFANTREN. &

CHEBUREK ..znmss

OB EE LR EHHARBA RO e i,.r:; |
ki : * pork-beef spssp ;
340g9/% 4909 W L] ,l" f"%} - cheese and greens mmn&Ex | 4
MG - lamb-beef #pzse i

100g/% 1piece/+ 180P -

ASSORTED ... ..
CHEBUREKS 05RO A1

¥ ]
Juicy spicy chebureks fried R e
until golden brown "

FE R & e 57 69 25 T ER BB Y 5 h0 R KUK

® BATUMI ] =
» SHAWARMA BARK SRS 1 30005 450D - 1

i

o
Batumi shawarma recipe is a tender Y {
chicken thigh wrapped in Armenian LI e
lavash, marinated in Georgian spices with i 5 i
cucumber, tomato, chili pepper, onion and Sl b -
garlic sauce dg 73 | : i
ESRKPRDR AR ETANSRD RS ISR (FRESTE s o
SENRHN, RN BOH. R TEMARE ) e S = | i {

5005 ATOP - 1\ B




ADJARIK mxzz

Small Adjarian pie with
suluguni cheese and raw egg
L 2 UK 5 8 B B A A B/

2100/ 2609 -

IMERETIAN KHACHAPURI #asiz=rmmnase

Imereti region pie with suluguni cheese inside
FHEFIE M S8 & R IA

4600/ 480P -

b 1
T
Ll i : B ¥r ADJARIAN KHACHAPURI
14 3 R L RN gL S R LATR { , : RT3 BRI 1 218
AR IARALAE P E L B T A R TR ik | afhDe i ; Famous boat-shaped pie from the Adjara
s L AL e R " region stuffed with suluguni cheese with
butter and chicken eqqg /@ MeaEH 2 Xk

¥¢ MINGRELIAN KHACHAPURI i T 8 SNy R e e
A4 51 RUTER k 1A 14 25 18 } s iR : 350g/% 4409‘

Traditional Mingrelia region pie with baked

suluguni cheese inside and on top
BGRB8 HRIAG (B LETE S EBIR )

s00g/z 2809 -




- TR A E R

3909 -

300g,/%

7 @ KHARCHO SOUP #e=ustws

Thick broth with beef, ripe tomatoes, rice,
onion, rich Georgian spices and fresh greens
FHRBNERG  BRAELM, KK, ¥R, EPNEESIRE

i@ @ MUSHROOM CREAM SOUP WITH
BASIL AND CROUTONS
BHMIEES T BEDAED

Soup with white button and porcini mushrooms,
cream, onion, basil and spices
ANBERE, ERFFE. 9. F8, ZHMNERSRNGHTES

3000/x  990P -
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Vi } CHICKEN BROTH WITH WHEAT
o M1 | !"-'i"l:" | NOODLES =185
i s I‘,}“ 14 {15 - (0] Homemade chicken broth with meat, homemade
- a1 TR ! dl d
koW {EIL noodles, greens and egg
kb g E.r 'I l‘ '1. i RS, REIEH, EXACBHROREGH
pora s DR 3009/z  290P -
L I-' .“ It LT
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KHASHLAMA SOUP WITH LAMB
AND VEGETABLES xpm#smtinos

Rich soup with stewed lamb, potatoes,
garlic, tomatoes and greens
FHBMMFRG , ELE. KF. ALM, EX

3009/= 390P -

| @ TIFLIS SOUP sxzsnss

Rich soup with stewed pork, chickpeas,
tomatoes, fragrant greens and spices
| RERZIMGIERS  SEEE, ELMN, FENEXNAN

g . ) SbF 1 .S |
_ ’{ \ ) 3000z  380P-

¥ GEORGIAN LAVASH
PURI &= mmmee s

Fragrant freshly baked bread
made based on a traditional recipe
BREBASHMEZHOREFNEERD i

100q/= 1009 -




TR

) BONE-IN LAMB SHOULDER x&m#&

Bone-in lamb shoulder with spicy greens, glazed with sauce. Served on - . .
sawdust covered with smoked cloche szt Emime | & LEBHEHEnNE o
o RARBEHEETARBRBEL i ' ;

ss0a/= 18909 -

FROM «<PHALIHINKALL

409-60-88

CONDITIONS FOR ORDERING BY PHONE NUMBER



¥ PORK OJAKHURI sao e

Fried pork with baked potatoes, ..
onion, bell pepper, tomatoes and%

garlic, Georgian spices and green Ay

BRMER , BLT  EE, TR, BLR, KF, T ey !
RESTHBRNNER L ¥ & f
s209/=  460P - 5 |

T

o

e |

&
1

.'::_l' ' ,.r |
{ -IIJ.'E!A. i .l.!'-ilit i i

& @ COD OJAKHURI szepms e

Cod fillet coated with Georgian
spices, potatoes, bell pepper, onion,
tomatoes and greens #aE LS EmRA
WiEaNN , £2 , XN, B, ALAMNEXR

300g/ 990P -

" SR
# 1
1

|'_.' 1 ‘,3 g
i.ﬁi-‘-lﬁiﬁl:i.u:as, iy

i LAMB OJAKHURI x5 me

Baked lamb with potatoes, spices,
marinated red onion and greens sz
FHMEE, BH, BHOFBNEX

3209/= 1909 -

Y7 BEEF CHASHUSHULI w1

Beef stewed in tomato paste with onion, bell
pepper, Georgian spices and greens

EMEMNFNEER, W BESIREERNER

3209/= 9909 -

% COD ON A VEGETABLE PILLOW s&pmmsis

Cod fillet with zucchini, tomatoes, seasoned with fragrant
black pepper and thyme &aps , BHE , B, BRI EELHEH

CHICKEN CUTLETS WITH
MASHED POTATOES swsmausim+zr

Tender chicken cutlets with onion, spices,
fluffy mashed potatoes & t¥#. @k, BHKLTR
HY R BO8 PI RN

2609/=  490P -

W

Please tell the waiter if you have any food allergi

ol | gt 8

6202 -

"
il

Ul ,-:li- Ilfﬁﬂféifl :;!L T

SHKMERULI IN SPICY
CREAM SAUCE #5185

Baked chicken in creamy garlic sauce with
walnuts and greens

RN TAATESE , BB ER

3000/ 9308 -

WAL
e 1 x|
i ‘ﬁ"
AL
ol

.FI lf-:.l [ Iiljc ; I;{. .".l_l | ?
|W-rI;$?i¥%#F b A v
E, ﬁ“ laﬂr | Jﬂflrﬁ' 'I‘l..lli

CHICKEN CHAKHOKHBILI #mszsiex

Chicken stewed in tomatoes with bell pepper,

garlic, greens and Georgian spices

ABELN. W AF. EXNRES DHEERERNG A

5200/% 4209 -
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¥r @ SAJ ASSORTED MEAT ‘wzpxsia

Three types of tender shish kebab: pork, chicken and
lamb with Georgian spices, grilled vegetables and
Armenian lavash e, B, ¥A=RRR0AS  BEEesTEe

ATE WELL, SLEPT WELL!

© 409-60-88
P
© 997-77-07

_‘1.

15000/ £ 990P -

| & A ‘-




CHICKEN THIGH SHISH** L\ o TR o R AL | LAMBLULAKEBAB
KEBAB S Rp E ' : .. . ! _..- " } i . x _ | | 1 l_.-'. ] . - z 1.:_._ AR
Tender charcoal grilled chicken | ' 2 [ e LY p . .. g Charcoal grilled minced lamb
shish kebab, served on thin . gl N i LA e ' . LR S T | and beef

Armenian lavash with juicy red AERRMFAR RO RE
onion, greens and Gurian cabbage = - uen i ] L

REBWAEBAR | B ERANTEBEMG, S : iy et . A R RS BSOP i
WA, ERASHTARBER | . : b . 2709/

2709/5  930P -

TURKEY SHISH KEBAB
PeTES

Charcoal grilled marinated turkey
fillet

Juicy charcoal grilled pork shish kebab, served on thin Armenian L L b= ! ok A el T W
- lavash with juicy red onion, greens and Gurian cabbage sty LT i L, P ik i gl BRAEREA ISP S
o BASR , BERANTRRTMAY, STHOER, ERMERITRAKEHR W Rl e : i L) N - [ i !
] H | o : ; 270g/% 510P I

2700/% 490P -

LAMB SHISH KEBA_B
eSS _.',.

Charcoal grilled marinated lamb

BRI /

2709/= 1909 =




@© SATSEBELI w#xsim%

Sauce made based on tomato
paste, with cilantro, garlic, dry
3jika and spices mE#i%. EX. £
. EROAERERMNE T

GREEN TKEMALI
BRRDAE

Green cherry plum sauc A
chili pepper and garlic  §

@ GARLIC SAUCE x##

Sauce made based on sour ¢
and mayonnaise with garlic a
dill 5

AR, BRE, AR, N2 HMRNET

BAGE ex&

Sauce based on walnuts, garlic,
spices

A%k, K75, ERBIRAET

NARSHARAB itk &

Pomegranate sauce &

@ RED AJIKA a=zsx

Spicy ajika made based
on tomato paste with bell
pepper

RAEME. INERNIERE

s 90P -

& HOMEMADE POTATOES sx+3 4

Potatoes with garlic and greens, baked untlr..t
golden brown #p&®mBRN+E , BEAFNER

4 & FRESH VEGETABLES

G

Cucumbers, tomatoes, fresh
greens &N , w4 , HatER

120g/% 1709 -

RED TKEMALI
THEDRE

Red cherry plum sauce
with chili pepper and garlic
FALAEHETHIRA. I ERRA A

% GRILLED VEGETABLES sz

Baked zucchini, bell pepper and eggplant
with spices #ErEnE R BERHE, IMAMT (10
)

1w0g/% 2308 -

MATZOON WITH
'GREENS BABRR

Sauce made based on traditional L
Georgian fermented milk product |
X

with greens and spices

RAREEM AR @, &RMEREKNER

% MASHED POTATOES +55

Fluffy mashed potatoes made of
boiled potatoes with cream A&+=
FB B BRI+ TR

1500/% 160P -




% CHURCHKHELA sx&s:

Traditional Georgian treat:
peeled walnuts in thickened
fruit juice ma= L LHR—R %
Rk

MELA KUDI CAKE ‘sriEs =1

} Honey cake with apple-fig sauce, fluffy
biscuit moss, white chocolate and walnuts
BNOERBRE LERTERE, WENERSH, A5
pakilk: e

1900/5 410P -

M0g/% 1piece/+ 280¥

S A |

' AKKHALI ASSORTED SWEET
PKHALI msm sk n s @ AKKHALI SWEET

Pkhali is a traditional Georgian appetizer. PKHALI “msses sk s 5
We've decided to turn to the Georgian
classics, but bring our own vision to it. We've
made assorted sweet pkhali: lemon-lime, - raspberry @z¥
(0 | raspberry, chocolate and salted caramel. By . chocolate szs
the way, translated from Georgian, akkhali
means new. Discover a new combination!

- lemon-lime ##m&#

- salted caramel mEksE

180a/s 4909 - 450/% 1piece/r 1409 -

== -
S

¥ KOMSHI CAKE ‘nis# @8

Tender biscuit cake with walnuts,
mascarpone cream and quince

‘ CHOUX BUN WITH VANILLA /
CHOCOLATE CREAM #'az/mzn
ThENES

puree, topped with spicy sea
buckthorn sauce & o i+ 3572 158,

Tender choux pastry dessert with cream

-—
e ey e il
E e el P
, = -

or chocolate filling mzmen = s |, &L J I|,r_ AR A5 SR 45 7k 2B A S B BB R O R R T I
BRI H ‘.
4 | 1309/5 9909 -
j 30g/= 1 piece/4 A et fi
.. ) ‘.I VT - = v : .'.II:.- ll_i-.
ploieartcs] IR F (1 A R Y s
wplet, gl } L 1 e
#E;%b?EJ Hlf ; n\‘

& RASPBERRY SORBET /
LIME-LEMON zzzismasse

Refreshing fruit and berry dessert g
KRRRHMR

|

PLOMBIERES /

| IcCECReam [
¥

. CHOCOLATE - peanuts, salted caramel and tendér 5l
Y TRARIBRD A | 500/% 1scoop/s 190D butter Cream. m—xBHu® T %2y ik, ik
EFJ ) EIEA R Jh R B2,

1409/ 390P -

BAKLAVA =i-nst

Oriental puff pastry dessert W|th
walnuts soaked in sweet syrupy
with honey fsks & IRk % 75 R bkisk
R, AR ERRR

100q/% 1picce/r 240D 3

- Classic ice cream @aa@;m‘mam ; EL1® rT
*":: ‘h LA :
» 50g/3 1scoop/z 130P ™ o
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CALORIE TABLE §ie

Fat, protein, carbohydrate content, calories and yield per serving Please tell the waiter if you have any food allergies -
T T T N R e T T N T

BREAKFASTS KHINKALI
ZUCCHINI PANCAKES 220 90 6,5 35 6,5 KHINKALI MIX 400 1190 16 44 215
OAT PORRIDGE WITH WATER 240 200 9 35 29 KHINKALI WITH AJAPSANDAL 1 piece 100 280 25 8 56
OAT PORRIDGE WITH MILK 240 290 13 (0] 39 KHINKALI WITH LAMB AND BEEF 1 piece 100 290 3,5 12 54
OLYMPIC BREAKFAST 360 520 22 20 61 KHINKALI WITH BEEF AND PORK 1 piece 100 320 6 13 54
TWO-EGG OMELET 100 150 8,5 9,5 10 KHINKALI WITH MUSHROOMS 1 piece 100 290 3,5 8 56
SCRAMBLED EGGS 100 160 8,5 10 10 KHINKALI WITH MARBLED BEEF 1 piece 100 270 15 1 54
GURIAN KHACHAPURI WITH HAM 230 490 19 29 45 KHINKALI WITH CHEESE 1 piece 100 360 9 16 53
KHINKALI WITH CHERRY AND APPLE 200 480 2,5 " (oA KHINKALI WITH SHKMERULI 1 piece 100 770 42 41 58
CHIRBULI, GEORGIAN SCRAMBLED EGGS WITH TOMATOES 230 150 45 1 17
TWO FRIED EGGS 100 160 8,5 10 10 SALADS
BOILED EGGS SOFT-BOILED / HARD-BOILED 100 95 05 1 12

GRANDMA NINO'S SALAD 260 180 13 85 8
HAM TOPPING 50 40 1 8,5 0,1

GEORGIAN SALAD WITH SPICES 210 210 17 5.5 9
CHERRY SAUCE TOPPING 50 55 0,1 0,4 12

EGGPLANT AND FETA CHEESE SALAD 290 390 34 10 10
FRESH GREENS TOPPING 10 4 0 03 0,5

BAKED HAM AND PAI POTATO SALAD 220 430 30 19 17
HONEY TOPPING 50 [510] (0] 0 40

TOMATO AND RED ONION SALAD 220 120 8,5 2 8,5
WALNUT TOPPING 50 340 30 8 9

TONGUE SALAD WITH CROUTONS 200 370 27 95 22
CHEESE TOPPING 50 140 1 10 0.2

ORIENTAL CAESAR 250 770 64 36 13
FRESH TOMATOES 50 (0] 0,2 0,4 2

HOT APPETIZERS

PKHALI, COLD APPETIZERS DOLMA WITH LAMB AND BEEF 280 400 22 29 22
BAKED SULUGUNI| CHEESE WITH VEGETABLES 240 280 17 16 14
AJABSANDAL 300 210 13 4,5 19 LOBIO 350 420 95 - 63
oAl e A gl S 4 End n i} Bl WHITE BUTTON MUSHROOMS BAKED WITH CHEESE 190 250 19 {2 6,5
ASSORTED PKHALI ON LAVASH 160 280 17 6 26
ASSORTED ROLLS WITH NADUGI CHEESE 250 390 18 22 12
ASSORTED CHEESES 180 500 29 26 34 RN ARTI TEETFO08
ORIENTAL CAPRESE 250 420 33 20 12 PAMPURI WITH TOMATO SAUCE 330 800 A 30 67
GURIAN CABBAGE 150 55 03 2,5 1 BATUMI PIZZA WITH TOMATOES AND SULUGUNI 520 1010 39 42 121
ASSORTED MEAT 100 210 15 17 1 SHKMERIAN RACHA PIZZA 540 1380 71 63 123
ASSORTED PKHALI 180 300 24 7,5 13 SVANETI MEAT PIZZA 570 1520 83 70 122
PKHALI ON LAVASH with eggplant 1 piece 40 85 6 15 6,5 KHACHABURGER 340 630 33 32 51
PKHALI ON LAVASH with mushrooms 1 piece 40 85 6 15 6 CHEBUREK WITH LAMB-BEEF 1 piece 100 190 A " 29
PKHALI ON LAVASH with beetroot 1 piece A 90 6 15 7.5 CHEBUREK WITH CHEESE AND GREENS 1 piece 100 230 7 12 28
PKHALI ON LAVASH with spinach 1 piece A 90 6.5 ) 6 CHEBUREK WITH PORK-BEEF 1 piece 100 230 7 12 29
CHICKEN SATSIVI 230 490 40 23 10 ASSORTED CHEBUREKS 300 650 18 35 86
SEASONAL FRESH VEGETABLES 260 60 04 3 1 BATUMI SHAWARMA 350 930 58 43 59
PICKLES 250 110 6 3,5 12 SAUSAGE BUN 150 420 26 A 33




CALORIE TRBLE

Fat, protein, carbohydrate content, calories and yield per serving

BAKERY

ADJARIK 210 430 16 23 50
GEORGIAN LAVASH PURI 100 220 15 6 44
ADJARIAN KHACHAPURI 350 760 30 38 84
IMERETIAN KHACHAPURI 460 1060 39 48 128
MINGRELIAN KHACHAPURI 500 1140 45 54 131
SOUPS

MUSHROOM CREAM SOUP WITH BASIL AND CROUTONS 300 340 23 8,5 24
CHICKEN BROTH WITH WHEAT NOODLES 300 140 4 i 15
MINI-KHINKALI IN BROTH 300 210 5 10 32
TIFLIS SOUP 300 290 21 14 M
KHARCHO SOUP 300 180 8,5 14 12
KHASHLAMA SOUP WITH LAMB AND VEGETABLES 300 40) 9,5 15 17
HOT DISHES

BONE-IN LAMB SHOULDER 580 1770 121 145 27
CHICKEN CUTLETS WITH MASHED POTATOES 260 550 29 40 31
LAMB OJAKHURI 320 530 31 38 25
COD OJAKHURI 300 390 22 28 22
PORK OJAKHURI 320 610 46 26 24
COD ON A VEGETABLE PILLOW 270 190 2 37 7.3
CHICKEN CHAKHOKHBILI 320 420 30 25 14
BEEF CHASHUSHULI 320 300 22 4,5 19
SHKMERULI IN SPICY CREAM SAUCE 300 660 51 43 9
CHARCOAL

LAMB LULA KEBAB 270 380 21 30 (°)
SAJ ASSORTED MEAT 1500 2960 194 205 97
LAMB SHISH KEBAB 270 610 39 54 12
TURKEY SHISH KEBAB 270 660 46 ) 16
CHICKEN THIGH SHISH KEBAB 270 730 49 60 14
PORK SHISH KEBAB 270 840 61 60 12

Please tell the waiter if you have any food allergies

X
=

SAUCES

RED AJIKA 50 25 0,5 1 4
BAGE 50 120 10 3 35
MATZOON WITH GREENS 50 25 1 15 2,5
NARSHARAB 50 120 01 0,3 30
SATSEBELI 50 20 03 1 35
SOUR CREAM 50 100 10 1,5 15
GARLIC SAUCE 50 220 23 1 2
GREEN TKEMALI 50 210 20 2,5 5
RED TKEMALI 50 210 20 2,5 5
SIDE DISHES

HOMEMADE POTATOES 200 280 16 3 31
MASHED POTATOES 150 200 7 35 29
GRILLED VEGETABLES 150 100 8,5 15 55
FRESH VEGETABLES 120 20 0,2 1 4
DESSERTS

AKKHALI SWEET PKHALI 180 530 22 9,5 74
ICE CREAM PLOMBIERES 50 95 5 15 M
ICE CREAM CHOCOLATE 50 110 6 2 12
BAKLAVA 1 piece 100 410 19 55 53
SWEET PKHALI lemon-lime 45 120 3 3 20
SWEET PKHALI raspberry 45 45 0,5 0,2 9
SWEET PKHALI salted caramel 45 180 6,5 3 28
SWEET PKHALI chocolate 45 140 10 15 M
RASPBERRY SORBET 50 0 (0] (0] 0
LIME-LEMON SORBET 50 (0] (0] (0] 0
KOMSHI CAKE 130 380 15 6,5 53
MELA KUDI CAKE 190 610 25 8,5 74
TTSNOBILI CAKE 140 420 18 8,5 57
CHURCHKHELA 1 piece 110 200 17 55 v
CHOUX BUN WITH VANILLA 30 75 4 2 8
CHOUX BUN WITH CHOCOLATE CREAM 30 170 12 2,5 15
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