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Mtskhali shot (set of 4) = 200

CorpeBaloLLWii CeT Ha MPY3NHCKOM BUHE
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'Salad with pork belly
‘and potato ple ‘

G OOPEABK)

' Warming cabbage SO
WIth trout

HXHI\VI C CEAbZIbHO
' Pkhali with herring

Khinkali chkmeruli 1pc
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- Georgian solyanka
with parsnip puree
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