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GROUP MENU

Min. 2 persons

APPETIZERS MAIN COURSES

Selection of Pkhali L,G,V,M Khinkali L,M (V)

Spinach, beetroot, bean paste Georgian dumplings filled

with walnuts and georgian herbs with minced meat or mushrooms

Badrijani Eggplant Rolls L,G,V,M Lamb skewers L,G,M

Grilled eggplant rolls filled Lamb chops garnished with onion,

with walnuts and georgian herbs pomegranate served with roasted potatoes

Pork skewers L,G,M

Pork garnished with onion and pomegranate

Georgian Cheese Selection G,K

Smoked cheese, sulguni and house cheese

served with chilli dip
House Bread “Lavash” K

Mzhaveuli L,G,V,M Available vegan / lactose-free / gluten-free options

Red sauerkraut, pickles

Selection of Sauces L,G,V,M
Salad “Guria” L,G,V,M Satsebeli, Adjika, Tkemali

Beetroot, mixed salad, tkemali sauce
and georgian herbs

DESSERT

Khachapuri Megruli K . - .
Georgian Traditional Sweet Bites

Warm bread filled and topped with cheese,
available lactose-free / gluten-free Coffee

/9C€ PER PERSON

399Mogmo dnnMngzom!

Enjoy your meal!

If you have any allergies, please ask our waiters for additional information

L-Lactose-free G-Gluten-free M-No Dairy V-Vegan K-Vegetarian



