APPETIZER

Bean Hummus (VG)
Sunflower seeds, Kakhetian Oil

Chicken Liver Parfait
Java plum jam, grilled bread

Chvishtari (V)

Green chili, mint yogurt

Veal

Jonjoli sauce, green olives

COLD

Tomato Salad (VG)
Soft herbs, Kakhetian ol

Sulguni (V)

Skinless tomato, green gjika, mint yogurt

Seasonal Pkhali (V)
Catfish Kindzmari

MAKALI

Aubergine (VG)
Green agjika, sweet pepper pkhali

Whole Potatoes (V)

Caramelized onions, butter

Hispi Cabbage (V)
Sweet pepper pkhali, mustard yogurt

BBQ Celeriac (V)

Coriander & chili sauce, yogurt

Mtsvadi
Pork neck BBQ, burnt onion, barberry salsa

Entrecote
28 days aged grass-fed beef

CRAF

T

WINE RESTAURANT

PAN

17,50 Shkmeruli 29,50
Garlic, butter, thymes
22,50 Gori‘s Katleti 27,50
Mashed potato, tomato sauce
15,50 Mushrooms (VG) 21,50
Ouyster, champignon, Bazhe
27,50 Duck Kharcho 41,50
Tashmijabl
OVEN
21,50 .
craft Khachapuri (V) 14,50
24,50 craft Lavash (V) 5,50
Sea salt
19,50
39,50
BOARDS
23,50 Cheese (V) 45,50
Georgian seasonal aged cheeses, date,
15,50 walnuts, grape, pepper jam
Charcuterie 45,50
18,50 Georgian charcuterie, onion jam,
cucumber pickles
22,50
35,50
15:00-18:00
21,50/100¢g
Vegetarian 79,50
Meat 84,50
Craft Lavash (V), Bean Hummus (VG), Tomato
Salad (VG), Green Ajika (VG), Sweet Pepper
Sauce (VG), Mint Yogurt (V), Aubergine (VG),
Pkhali (V), Hispi Cabbage (V) and Khachapuri (V)
or

Gort’s Katleti and Mtsvadi

For allergens, please ask a member of our staff.

Prices exclude 18% VAT.







