
VAT 18% is not included

Soup
Chestnut Soup with Georgian Truffles
Quince soup with Foie gras             

Dip
Strained yogurt and avocado dip          
Spinach dip with pomegranate
Roasted carrot and red pepper dip    
Chickpea dip  as on olive tapan            
Smoked eggplant dip
Assorted dips (choice of  thee)               
Assorted dips (choice of  five)                

Tomato and Cucumber salad “Tabule”                                      
Bio cherry tomato salad with Gebjalia
Warm salad with wild greens  and Artichokes 
Aged cottage cheese ravioli with lemon and walnut sauce
Dock ravioli with lemon and walnut sauce    
Caesar’s mushroom Ravioli                              
Calf  tartare with Georgian Truffle                                                              
Trout tartare with own caviar
Grape leaves dolma in yogurt foam  / Vegetarian Dock                                        
Baked mussels with walnut crust                                                 
Fried Sulguni with Nadughi and mint                                                                 

Appetizer and Salad

Main Course
Mixed forest mushrooms wild garlic  and  artichoke
Green risotto with sour plum and scallops 
Baked Sibas with wild Spinach 
Baked Salmon with cherry sauce                              
Pork belly on wild greens with Adjika sauce
Fillet Mignon with chestnut puree and Georgian Truffles
Duck breast on quince puree  with Foie grass                        

Dessert
Feijoa Millefeulle                                           
Chocolate “passion anxiety”                               
Sweet wheat risotto with walnut ice cream
Baked Peach 
Marlette Cheese plate
Gently boiled pears in red wine with mascarpone cream 
     

Today’s special wine by glass    
Manavi, Giuaani, White Dry, 2018              
Tsolikauri, Baia’s Wine, Amber Dry, 2019 (Natural)   
Saperavi, Orgo, Red Dry, Qvevri, 2018 (Natural)        

Rose Dry,  2018  (Natural)
Rkatsiteli, white, Dry.
Saperavi , Red, Dry.
    
     
Manavi, Giuaani, White Dry, 2019   
Mtsvane-Kisi, Kondoli, White Dry, 2019
Tsinandali, Tbilvino, Amber, Dry, 2019    
Rkatsiteli, Orgo, Amber Dry, 2019
Rkatsiteli, Tbilvino, Amber, Dry, 2017   
Mtsvane, Solomnishvili, White Dry, 2015  
Mtsvane, Aladashvili Wine, Amber Dry, 2018 
Khikhvi, Aladashvili, Amber Dry, 2018  
Kisi, Tchotiashvili, Amber, Dry, 2016          
Tsolikauri, Baias wine, Amber Dry, 2019
Tvishi, Marani, White Semi-Sweet, 2019
Kikhvi, Kindzmarauli Marani

White  Wine

Red  Wine
Aladasturi, Gvanca’s Wine, Rose Dry, Amber, 2018
Jgia, Blui’s wine, Rose dry, Amber 2018           
Saperavi, Lukasi, Red Dry, 2017                 
Saperavi, Orgo, Red Dry, Amber 2018            
Saperavi, Tchotiashvili, Red Dry, Amber, 2016                        
Saperavi, Papari Valley, Red Dry, Amber, 2019          
Saperavi, Aladashvili wine,Red Dry, Amber, 2018                
Mukuzani, Chelti, Red Dry, 2017             
Chkhaveri, Lukasi, Red Dry, 2018             
Shavkapito, Chateau Mukhrani, Red Dry, 2017         
Otskhanuri Sapere, Gvantsas Wine, Red Dry, 2019        
Khvanchkara, Chateau Mukhrani, Red Semi-Sweet, 2017   

Reserve
Solomnishvili, Saperavi, Red Dry,Qvevri 2008    
Shavnabada, Rkatsiteli, Amber Dry, 2007    

Champagne/Sparkling
Billecart-Salmon Rose Brut  
Billecart-Salmon Extra Brut  
Moet & Chandon Imperial Brut 
Orgo, Brut, Sparkling     
Jujuna Wine                
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House Wine 


