-
FOOD MENU X




STARTERS SANDWICHES

CAESAR SALAD (1 ¥ 18 THE CLUB [ ¥

Aged Parmesan Cheese, House-Made Caesar Dressing, Grilled Chicken Breast, Lettuce, Tomato,
Crispy Pork Bacon Mayo, French Fries

Add on: Choice of:

. . Pork or Turkey bacon
Grilled Chicken Breast — 6

Grilled Shrimps — 10 © VEGGIE CIABATTA (¥ 0

Baked Vegetables, Melted Mozzarella, Sour Cream Sauce,

CHICKEN LIVER SALAD 5 29 Ciabatta Bread, French Fries

Tender Chicken Liver, Crispy Pork Bacon, CRISPY FRIED CHICKEN BURGER [ &

SmelEe SULgunt Ehesse, HIT EPeen Leates Fried Chicken Breast, Spicy Mayo, Pickled Cucumber, French Fries

GEORGIAN SALAD D& 19 BEEF BURGER 0 ¥

Plum Tomatoes, Cucumbers, Kakhuri 0il,

Aged Cheddar Cheese, Cris Bacon, Caramelized Onions,
Crispy Shoti Bread, “Guda” Cheese Crumbles : Py

BBQ Sauce, French Fries

ELARGI BALLS [ % ® 20 GRAINS

Crispy Georgian Cheese Balls, Bazhe Sauce, Bulgaruli Adjika

SPAGHETTI CARBONARA [ ¥

ARTISAN CHEESE BOARD ([ (0 © 27 . .
A Curated Selection of Local and International Cheeses Rich Egg Yolk Sauce, Crispy Bacon, Aged Parmesan Cheese
served with Assorted Nuts, Dried Fruits and Honey Choise of:
Pork or Turkey Bacon
ASSORTED COLD CUTS SELECTION ¥ 35 HANDMADE PASTA AMATRICIANA 0 @
Handpicked Selection of Local and International Cold Cuts Spicy Tomato Sauce, Smoked Bacon, Pecorino Romano
served with Pickles and Rustic Bread Cheese, White Wine Sauce
SOUP MUSHROOM RISOTTO [ ©
Wild Mushrooms, Shiitake, Truffle 0il,
Aged Parmesan Cheese
BAKED TOMATO SOUP 1 & ® 15 :
Baked Tomato Soup with a Touch of Cream, Crispy Croutons E;E;(I
CHIKHIRTMA [ ¥ 17

CHICKEN BREAST

Traditional Creamy Georgian Chicken S . . . . .
1H10 y orgl * oup Grilled Chicken Breast served with Georgian Tkemali Sauce

BEEF DUMPLINGS IN A CLAY POT (¥ 21

Dumplings in a Flavorful Beef Broth and Sour Cream

PORK RIBS
Grilled Pork Ribs served with Georgian Tkemali Sauce

E Dairy % Gluten (O) Nuts @ Shellfish @ Vegetarian VEAL LOIN

Please notify your server for any allergies. Grilled Veal Loin served with Georgian Tkemali Sauce



MAINS

KIEV CHICKEN CUTLET [ ¢

Panko-Breaded Chicken Cutlet Stuffed
with Parsley Garlic Butter, Baked Potatoes

SLOW COOKED BEEF RIBS [ ¥

Tender Beef Ribs Braised in Red Wine Sauce,
Mashed Potatoes

GRILLED SALMON STEAK

Potato Gratin, Coriander 0il

PUMPKIN GRATIN (1@
Baked Layers of Pumpkin, Aged Parmesan Cheese, Mozzarella

SIDES

GRILLED SEASONAL VEGETABLES ©

Extra Virgin Olive 0il, Fresh Oregano

RICE WITH VEGGIES ©

Green Peas, Zucchini, Broccoli

TRUFFLE PARMESAN FRIES (0 ®

Crispy French Fries, Truffle 0il, Parmesan Cheese

GEORGIAN CLASSICS

SHKMERULI ROASTED CHICKEN ¥

Creamy Garlic Shkmeruli Sauce, Garlic Chips,
Fresh Coriander 0il

MINI KHINKALI ( ¥

Traditional Mini Dumplings filled with Minced Meat
and served in Rich Garlic Cream Sauce

TRADITIONAL OJAKHURI ¥
Slow-Cooked Potatoes with Vegetables in a Clay Pot
Add on:

Grilled Pork Ribs — 12
Grilled Veal Loin — 16
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FROM THE OVEN

MARGHERITA PIZZA 0¥ @

Fior Di Latte Mozzarella, Tomato Sauce,
Vine-Ripened Tomatoes, Fresh Basil

PIZZA CHORIZO [ ¥

Fior Di Latte Mozzarella, Chorizo, Tomato Sauce

IMERULI KHACHAPURI (¥ ©

Traditional Georgian Flatbread stuffed with Sulguni
and Imeretian Cheese

ADJARIAN KHACHAPURI (¥ ©

Georgian Bread Filled with Smoked Sulguni Cheese
topped with Egg Yolk & Butter

LOBIANI &

Bean-Filled Georgian Flatbread seasoned with Aromatic Spices

KIDS MENU

MINI BEEF BURGER [ ¥

Beef, Cheddar, Tomato, Salad Leaves,
French Fries and Ketchup

HAM AND CHEESE [ ¥

Toast bread, Turkey Ham, Edam,
Ketchup and French Fries

MINI PIZZA MARGHERITA 0 ¥

Pizza Dough, Tomato and Mozzarella

PASTA WITH CHEESE D ¥ ©

Pasta, Butter and Parmesan

CHEESE STICKS 0¥ @

Mozzarella Sticks in Bread Crumbs

5 Dairy % Gluten @ Nuts @ Shellfish @ Vegetarian

Please notify your server for any allergies.
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DESSERTS

DARK CHOCOLATE FONDANT [ ¥ 18

Vanilla Ice Cream

CLASSIC TIRAMISU [ ¥ 17

Coffee-Soaked Ladyfingers layered with Mascarpone Cream

MARILI CHEESECAKE [ % 18 /
Creamy Cheesecake with Berries, Buttery Biscuit Base

APPLE STRUDEL (%0 16

Warm Apple Strudel with Cinnamon in a Flaky Crust

PROFITEROLE ¥ () 16

Pastry Cream, Hot Chocolate Sauce, Roasted Hazelnuts

ICE CREAM SELECTION (] 8 \ ‘

Ask our service team about today’s available flavor /PER SCOOP ’

MARILL

5 Dairy & Gluten @ Nuts @ Shellfish @ Vegetarian

Please notify youn serven for any allergies. ALL PRICES ARE IN GEORGIAN LARI AND INCLUDE 18% VAT



