
E G G P L A N T  W I T H  W A L N U T S  4 9

G E O R G I A N  S A L A D  4 6

B E E F  T O N G U E  S A L A D  5 6

B E E T R O O T  W I T H  T K E M A L I  4 3

L O C A L  G E O R G I A N  T R O U T  9 0

C H I C K E N  C H I K H I R T M A  S O U P  5 5

G R I L L E D  S T U R G E O N  F I L L E T  1 2 9

T U R K E Y  R O U L A D E  1 0 8

D U C K  B R E A S T  9 8

G R I L L E D  B E E F  S K I R T  S T E A K  1 1 5

B E E F  C H E E K  K H A R C H O  9 6

C O T T A G E  C H E E S E  &  H O N E Y  D E S S E R T  —  4 8

Rol led eggplant f i l led with walnut paste,  almond and coconut
bazhe,  cor iander emuls ion,  and pomegranate je l ly .

Fresh cucumber and tomato salad dressed with green adj ika,  pick led
tomato salsa,  mint- infused matsoni ,  and an aromatic herb bouquet.

Salt-baked beetroot served with horseradish sauce,  beet marinade,
and cr ispy corn.

Sl iced beef tongue with sour cream and aromatic herb dress ing,
accompanied by marinated vegetables.

Cured and smoked trout tartare with sea-buckthorne salsa and corn
sorbet.

Mini  chichken meatbal ls  with egg yolk espuma.

Seasoned ghomi with Megrel ian adj ika and smoked red pepper
salsa.

With smoked sulguni  mousse,  sats iv i  sauce,  and caramel ized onion
glaze.

Marinated in Svanetian salt ,  served with seasoned korkot i  and
blueberry salsa.

Char-gr i l led sk i r t  steak with potato and marinated mushroom
garnish,  f in ished with cognac glaze.

Slow-braised beef cheek with kharcho-sty le salsa and cheese-
enr iched ghomi.

Engl ish cream foam, coconut f lakes,  honeycomb cr isp,  and korkot i
ice cream.

P I N E  C O N E  D E S S E R T  4 4
Baked mi lk  cream with pine cone preserve,  walnut crumble,  and

conifer  oi l .

P R E - D E S S E R T  7 6
Horseradish ice cream, l ight consommé, and black caviar .

STARTER

MAIN

DESERT

L A M B  R I B  1 2 5
Gri l led lamb r ibs ,  marinated in tarragon salsa,  with a s ide of shea

butter


