
MENU

K h a c h a p u r i    
Georg ia ’ s  l egendary  cheese  b read   

1 4

A d j a r u l i  K h a c h a p u r i    
Boat- shaped  cheese  b read  w i th  egg  yo l k

1 5

B r e a d  /  C o r n b r e a d     4

D O U G H  D I S H E S P E R F E C T  F O R  S H A R I N G

S TA R T E R S

B a d r i j a n i  N i g v z i t    
Roas ted  auberg ine  ro l l s  w i th  wa lnu t  pas te  in  a lmond  sauce  

1 8

M t s v a n e  L o b i o  I m e r u l a d    
Fresh  g reen  beans  w i th  sauce ,  smoked  o i l

1 5

C u c u m b e r  &  To m a t o  S a l a d     
Fresh  sa lad  w i th  Jon jo l i  b lossoms ,  tomato  sauce ,  and  Kakhe t i an  o i l   

1 6

Tender  s l i ces  o f  s low-cooked  bee f  tongue  
B e e f  To n g u e  w i t h  R e d  C a b b a g e  &  H o r s e r a d i s h  S a u c e      1 9

G e b z h a l i a    
So f t  cheese  made  w i th  mozza re l la  i n  a  coo l  m in t  sauce  

1 7

Tra d i t i o n a l
 

Georg ia ’ s  i con i c  hand- tw i s ted  dumpl ings  -  s teamy,  flavour fu l  &  sa t i s f y ing

- wi th  sp i ced  pork  &  bee f  

- wi th  Georg ian-s ty le  cheese

K H I N K A L I ( 5  p i e ce s )    1 3M U S T-T RY  G E O RG I A N  C L A S S I C

Ch e e s e

P k h a l e u l i  1 8- Georg ian  vege tab le  sp reads  b lended  w i th  seeds ,  nu t s ,  and  he rbs  

R e d  b e e t r o o t  w i t h  w a l n u t s
S p i n a c h  w i t h  g r o u n d  w a l n u t s ,  f r e s h  c o r i a n d e r,  a n d  d r i e d  h e r b s
N a d u g h i  -  R i c o t t a  w i t h  m i n t  a n d  p u m p k i n  s e e d s
C a r r o t s  w i t h  p u m p k i n ,  w a l n u t s  a n d  c o r i a n d e r  
C o r n  b r e a d

K h e m s i  2 0 / 8  - A selection of Georgian cold starters, served all together / by individual dish

B a j e  -  C h i c k e n  i n  w a l n u t  s a u c e
S w e e t  r e d  p e p p e r  i n  m a t s o n i  ( s t r a i n e d  s o u r  y o g h u r t )  w i t h  s m o k e d  ad j i k a
S a l m o n  i n  k i nd zma r i  ( c o r i a n d e r  &  v i n e g a r  s a u c e )



M A I N  D I S H E S

K h a r c h o    
S low-bra i sed  bee f  cheeks  in  wa lnu t  sauce  w i th  ghomi  ( co rn  po r r idge ) ,  and  d r i ed  
cheese  w i th  smoked  red  pepper   

24

L a m b  w i t h  R i c e ,  Ta r r a g o n  a n d  G o a t  C h e e s e    
I n sp i red  by  the  Georg ian  c lass i c s  Chakapu l i  and  Sh i la

30

S h q m e r u l i   
Coque le t  w i th  ga r l i c  c ream sauce  w i th  mashed  po ta toes  and  cheese    

28

Seared  duck  w i th  toas ted  whea t  and  b lueber r y  reduc t ion  
D u c k  F i l l e t  w i t h  W h e a t  a n d  B l u e b e r r y  S a u c e       3 4

Pan-sea red  cod  on  c reamy  sp i ced  wh i te  beans  
C o d  w i t h  S p i c e d  W h i t e  B e a n s      2 6

A d j a p s a n d a l i   
Roas ted  auberg ine  s tewed  in  tomato  and  smoked  papr i ka  sauce

1 8

K a b a b i    
Gr i l l ed  sausage  w i th  coffee  emuls ion ,  f re sh  he rbs ,  and  fine ly  s l i ced  p i ck led  
vege tab les

23

Q u i n c e  C a k e  w i t h  M a t s o n i   
Mois t ,  f rag ran t  cake  made  w i th  r i pe  qu ince  and  se r ved  w i th  matson i  

 8

Ta p l i s  N a m t s k h v a r i
Class i c  honey  cake  

 7

G i r c h i s  D e s e r t i   
C a n d i e d  p i n e c o n e  w i t h  p i n e  n e e d l e  o i l  a n d  mat son i

1 2

N a z u q i s  D e s e r t i   
S w e e t  b re a d  w i t h  s e a  b u c k t h o r n  c re a m  a n d  i c e  c re a m

1 0

D E S S E R T S

S E A S O N A L

T k e m a l i  -
 

 sou r  p lum sauce  w i th  sp i ces

Smoked  red  pepper  sauce  w i th  sp i ces

S A U C E S
 2A D D  S O M E  E X T R A  F L AV O U R S

A d j i k a  -



BEERS

Brewed  a t  the  Georg ian  Or thodox  Monas te r y  i n  the  Ne the r lands

L e ff e  B l o n d  /  B r u i n  -  3 3  c l  5

B o l l e k e  C o n i n c k  -  2 5  c l   6

T r i p e l  W e s t m a l l e  -  3 3  c l  7

K r i e k  B o o n  -  2 5  c l    7

H e t  K l o o s t e r b i e r  P r e m i u m  B l o n d  /  T r i p e l  -  2 5  c l       9

C h a u d f o n t a i n e  s t i l l  o r  s p a r k l i n g  w a t e r  -  2 5  c l  /  1 l  2 , 5  /  5

B o r j o m i  s p a r k l i n g  w a t e r  -  5 0  c l  

C o l a  -  2 5  c l

 5

 3

C o l a  Z e r o  -  2 5  c l    3

Fa n t a  -  2 5  c l       3

W AT E R  &  S O F T  D R I N K S

S e a  b u c k t h o r n  l e m o n a d e   8

Ta r r a g o n  &  c i t r u s  l e m o n a d e      5

H O U S E M A D E  L E M O N A D E S

E s p r e s s o  3

C o ff e e  3

D e c a ff e i n a t e d  c o ff e e  3 , 5

C a p p u c c i n o   4 , 5

L a t t e  m a c c h i a t o  4

G e o r g i a n  b l a c k  t e a  4

G e o r g i a n  g r e e n  t e a  4 , 5

Te a  w i t h  a m a r e t t o  fl a v o u r  4 , 5

H O T  D R I N K S

DRINKS


