
gaxdi aziuri restornis nawili da Tvali adevne Sef mzareulis ostatobas. 
daagemovneT suSi an miirTviT tepaniakisa da teriakis meniuSi warmodgenili 

cxeli kerZebi. umami gTavazobT tradiciuli aziuri kerZebis farTo arCevans. 
ar gamotovoT unikaluri SesaZlebloba daagemovnoT profesionali 
mzareulis mier momzadebuli aziuri kerZebi. gaatare sasiamovno dro 

Tanamedrove interierisa da tradiciuli aziuri musikis TanxlebiT.

Be apart of  this Asian fusion restaurant that features an open kitchen, allowing 
guests to view the chef  ’s craft. Try fresh sushi or something sizzling from the menu 
showcasing anything from teppanyaki or teriyaki. Umami offers a range of  authentic 

dishes from Asia as well as some newer signature dishes created by the Radisson 
Blu Asian chefs. Enjoy a great meal in an informal, yet stylish setting with authentic 

interior and traditional Asian music.

RADISSON BLU IVERIA HOTEL
Rose Revolution Square I, 0108 Tbilisi, Georgia

T: +995 322 402 200 (3470)
radissonblu.com/hotel-tbilisi

 Radisson Blu Iveria Hotel



nigiri / Nigiri
vasabis, koWas marinadis da soios sousis damatebiT

Served with wasabi, pickled ginger and soya sauce

sake (oraguli) 19
Sake Salmon

maguro (Tinusi) 17
Maguro Tuna

tamagoiaki (iaponuri tkbili omleti) 6
Tamagoyaki (Japanese sweet omelette)

ebi (xamanwki) 15
Ebi Shrimp

Semwvari gvelTevza 18
Unagi grilled eel

yviTelkuda 25
Hamachi Yellow tail

Sereuli nigiri 40
Mixed nigiri platter

navisebri nigiri suSi gunkani TinusiT 15
Battle ship nigiri sushi Gunkan tuna

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



navisebri nigiri suSi gunkani oraguliT 16
Battle ship nigiri sushi Gunkan sake

navisebri nigiri suSi gunkani tobikoTi 17
Battle ship nigiri sushi Gunkan tobiko

saSimi / Sashimi
morTmeuli bolokTan da kitrTan erTad

Served with radish and cucumber

oraguli sake  27
Sake Salmon

maguro saSimi (Tinusi) 20
Maguro Tuna

hamaCi (yviTelkuda) 39
Hamachi yellow tail

Sereuli saSimis TefSi 42
Mix Sashimi platter

vagius xorcis saSimi 90
Wagyu sashimi

gvelTevzas saSimi 46
Unagi sashimi

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



rolebi / Rolls
vasabis, koWas marinadis da soios sousis damatebiT

Served with wasabi, pickled ginger and soya sauce

drakoni  29
xamanwkebis tempuras SigTavsiT,sezamis marcvlebiT, cxare maioneziT,zevidan moqceuli 
gvelTevzaTi da daWrili avokadoTi, xraSuna qeriT,tobikoTi da teriakis sousiT

Dragon
Filled with shrimp tempura, sesame seeds, spicy mayo, topped with unagi, sliced  
avocado, crunchy flakes, tobiko and teriyaki sauce

cisartyelas maki rolebi 30
kalifornias maki TinusiT, oraguliT, gvelTevzas xorciT da avokados fenebiT

Rainbow
California maki with tuna, salmon, Hamachi and avocado layers

kalifornia 24
tobiko, krabis Cxirebi, avokado, kitri da iaponuri maionezi

California
Tobiko, crab stick, avocado, cucumber and Japanese mayonnaise

cxare Tinusi 31
dakepili Tinusi, cxare sousi, sezamis marcvlebi, mwvane xaxvi da kitri
Spicy tuna
Chopped tuna, spicy sauce, sesame seeds, spring onions and cucumber

ebi tempura 19
xamanwkebis tempura, mdnari yveli, avokado xraSuna sakmaziT
Ebi tempura
shrimp tempura, cream cheese, avocado in crunchy toppings

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



Semwvari yveli mocarela TinusiT 26
avikado, Tinusi da Semwvari mocarela tempuras comSi

Fried mozzarella & tuna
Avocado, tuna and mozzarella deep fried in tempura butter mix

cxare oraguli 27
cxare oraguli, sezamis marcvlebi, mwvane xaxvi da tanuki,morTmeuli vulkanis stilSi
Spicy salmon
Spicy salmon mixed with sesam seeds, spring onions, tanuki served in volcano style

futo maki 27
cxare krabi, pikuli, soko, avokado, kitri, tobiko, salaTis foTlebi da tempura

Futo maki
Spicy crab, pickles, mushrooms, avocado, cucumber, tobiko, lettuce and tepmura

sake maki (oragulis rolebi) 23
Sake maki (salmon maki roll)

kapa maki (kitris rolebi) 7
Kappa maki (cucumber maki roll)

gvelTevzas rolebi 30
gvelTevza, kitri, unagis sousi da sezamis marcvlebi

Unagi maki roll
Eel, cucumber, unagi sauce and sesame seeds

filadelfiuri maki roli (filadelfias yveli, oraguli da avokado) 23
Philadelphia maki roll (Philadelphia cheese, salmon and avocado)

teka maki roli (maki roli TinusiT) 15
Tekka maki roll (tuna maki roll)

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



civi kerZebi / Cold Appetizer
iam talai  21
zRvis nobaTis cxare tailanduri salaTi, gamWvirvale nudelsiT

Yam talay
Spicy Thai seafood salad with glass noodles

saqonlis salaTi tailandurad 26
damarinadebuli saqonlis salaTi tailanduri sousiT

Thai beef salad
Marinated beef salad in spicy Thai dressing

iasai (mwvane salaTi sezamis vinegretSi) 9
Yasai (Green salad in sesame vinaigrette)

saqonlis tataki 23
daWrili da moTuSuli saqonlis xorci xaxvis salaTiTa da nivris ponzus sousiT

Beef tataki
Slices of seared beef with onion salad in garlic ponzu sauce

hiaSis salaTi 15
Hiyashi salad

edamames salaTi 12
Edamame salad

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



cxeli kerZebi / Hot Appetizer
tai tosti 14
xamanwkebi tostis purSi da amovlebuli sezamis marcvlebSi

Thai toast
Toast with minced prawns and sesame coating

harumaki (comSi gadaxveuli kiborCxalas xorci) 18
Harumaki (Crab spring rolls)

bostneulis spring rolebi 15
Vegetable spring rolls

tais xraSuna qaTmis bolsebi 23
Thai cripsy chicken balls
Tbili tofus salaTi 18
moTuSuli ispanaxiT da soios sousiT

Warm tofu salad
With sautéed spinach and soya sauce

dim sam / Dim Sum
zRvis nobaTis dim sami / Seafood 18

qaTmis dim sami / Chicken 14

gioza 15
tradiciuli iaponuri kleckebi, kombostoTi da damarinadebuli Roris farSiT

Gyoza
Traditional Japanese dumpling, with cabbage and marinated minced pork

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



tempura / Tempura
xamanwkebi 24
Ebi (prawns)

iasai (bostneulis asorti) 12
Yasay (assorted vegetables)

xamanwkebis tempura 25
xraSuna xamanwkebis tempura, cxare naRebis sousSi

Rock shrimp
Crunchy shrimp tempura ball in creamy spicy sauce

tepaniaki / Teppanyaki
qaTami nivris CifsebiT teriakis sousSi  19
Chicken with fried garlic chips in teriyaki sauce

Semwvari saqonlis xorci nivris CifsebiT teriakis sousSi  44
Beef with fried garlic chips in teriyaki sauce

oraguli tongkacus sousSi  35
Salmon in tongkatsu sauce

Sereuli bostneuli  9
Mixed vegetables

sezonuri soko  9
Seasonal mushrooms
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saqonlis xorci “vagiu” Semwvari nivris CifsebiT  
teriakis sousSi  180
(saqonlis xorci “vagiu” cnobilia rogorc saukeTeso xorci msoflioSi)

Japanese wagyu beef with fried garlic chips in teriyaki sauce
(Wagyu beef is known as the finest beef in the world)

Semwvari brinji / Fried rice
Semwvari brinji nivriT 5
Garlic fried rice

Semwvari brinji Sereul bostneulTan erTad 6
Mix vegetable fried rice

Semwvari brinji qaTmis xorcTan erTad 7
Chicken fried rice

Semwvari brinji zRvis nobaTTan erTad 10
Seafood fried rice

Semwvari brinji kvercxTan erTad 6
Egg fried rice

orTqlze moxarSuli brinji 5
Steamed rice

wvniani / Soups
qaTmisa da simindis motkbo wvniani 9
naRebiani simindis wvniani qaTmis mkerdiT, kvercxiTa da sezamis zeTiT
Chicken sweet corn
Creamy corn soup with chicken breast, egg and sesame oil 
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tom iom gongi (zRvis nobaTis cxare wvniani  
tailanduri mwvanilebiT) 28
Tom yum goong (Spicy Thai seafood soup with Thai herbs)

misos wvniani 15
tradiciuli iaponuri misos bulioni tofuTi, sokoTi, zRvis wyalmcenareebiT  
da mwvane xaxviT
Miso
Traditional Japanese miso broth with tofu, mushrooms, seaweed and spring onions

qaTami & saqonlis xorci vokze
Meat wok

indoneziuri nasi gorengi 26
tkbil-cxare brinji moTuSuli qaTmis xorciT da miwisTxilis sousiT
Indonesian nasi goring
Sweet & spicy rice with chicken satay and peanut sause

qaTmis kung pau 22
Semwvari qaTmis xorci wiwakiT, keSius sousSi
Chicken kung paw
Stir fried chicken with chili and cashew nuts

tradiciuli tailanduri mwvane qari qaTmiT 26
cxare qaTmis xorci, mwvane qari, mwvanili qoqosis rZeSi, lemongrasi, limonis 
foToli, galangalis fesvi, koWa da tais rehani
Traditional green Thai curry with chicken
Chicken in spicy green curry with coconut milk, lemongrass, lemon leaves, galangal, 
ginger and Thai basil

qaTmis teriakis donburi 23
tradiciuli iaponuri brinjis fiala Sekazmuli qaTmiT, teriakiT da pikulebiT
Chicken teriyaki donburi
tradicional Japanese rice bowl topped with chicken, teriyaki and pickles
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saqonlis xorci brokoliT 44
Beef & Broccoli

saqonlis xorci Savi wiwakis sousSi 48
Beef in black pepper sauce
induri cxvris masala (qari, Txili, sanelebeli, brinji,  
raitas sousi da kvercxi) 36
Indian Mutton Masala (with curry, nuts, herb, rice, raita sauce and egg)

pekinuri ixvi (Semwvari ixvis mkerdi hoizonis da palmis sousSi) 45
Peking duck (roasted duck breast in hoisin and plum sauce)

qaTami murkoni (qaTmis ruleti SigTavsiT, moTuSuli ananasis sousSi) 24
Chicken Murkon (stuffed chicken roll simmered in pineapple sauce)

Tevzi da zRvis nobaTi vokze
Fish & seafood wok

iaponuri xamanwkebi 42
grilze Semwvari xamanwkebi cocxlad damzadebuli iaponuri maioneziT
Japanese Prawns
Prawns grilled with homemade Japanese garlic mayonnaise

tradiciuli wiTeli tailanduri qari xamanwkebiT 45
vefxvisebri xamanwkebi cxare wiTel qariSi tailanduri sakmaziT da badrijniT
Traditional red Thai curry with prawns
Tiger prawns in spicy red curry with Thai spices and eggplant

nan ban zuke 34
oragulis muclis nawili umamis gansakuTrebul sousSi da bostneuli sakeSi
Nan Ban Zuke
Salmon belly in Umami special sause and vegetable in sake
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nudelsi & rameni
Noodles & Ramen

singapuris nudelsebi bostneuliT, xamanwkebiT da qaTmiT 29
Singapore noodles with vegetables, prawns and chicken

iaki soba tepaniakis qaTmiT 21
Yaki soba with teppanyaki chicken
indoneziuri mi goringi yviTeli nudelsebiT 30
nudelsebi, bostneuli da xaxvi
Indonesian Me goring with yellow noodles
Noodles, vegetables and scallions

cxare qaTmis ramenis nudelsi 22
Chili chicken ramen noodles
cxare saqonlis ramenis nudelsi 31
Chili beef ramen noodles
cxare Roris ramenis nudelsi 23
Chili pork ramen noodles

tkbileuli / Desserts
Cisqeiqi mwvane Cais nayiniT 14
Cheesecake with green tea ice cream

karamelizirebuli ananasi xraSuna biskvitiT 12
Caramelized pineapple with crunchy biscuit
leCe plan 12
Leche plan
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kombinirebuli nayini 14
Combination of ice cream
nayinis tempura 15
Ice cream tempura

sezonuri xili 25
Seasonal fruit platter

Sokoladis fondante mwvane Cais nayiniT 16
Chocolate delight with green tea ice cream

bananis spring rolsi dariCiniT da karameliT 16
Banana spring roll with cinnaman caramel

koWa aziuri sabaioni 14
Ginger Asian sabayon

Sampanuri / Champagne
moet & Sandoni

Moet & Chandon
„moet & Sandoni“ aris msoflioSi 

Sampanuris erT-erTi udidesi mwarmoebeli 
da cnobili Sampanuris saxli.

Moet & Chandon is one of the world’s
largest champagne producers and  

a prominent champagne house.
750 ml - 280.00

dom perinioni
Dom Perignon

“Ddom perinioni” iwarmoeba “moet 
& Sandon”-is mier. aris prestiJuli 

Sampanuri. dom perinioni iyo 
benediqteli beri, romelmac Seqmna es 
produqti da misi pativiscemis niSnad 

Sampanurs ewoda misi saxeli.
Dom Perignon is a brand of vintage 

champagne produced by the champagne 
house Moet&Chandon and serves as that 
House’s prestige champagne. It is named 
after Dom Perignon, a Benedictine Monk 

who was an important quality pioneer for 
champagne wine.

750 ml - 695.00

fasebi mocemulia larSi  
da ar Seicavs 18% dRg-s
Prices are given in GEL 
 and exclude 18% VAT



moet & Sandoni roze
Moet & Chandon rose

“moet & Sandoni” roze Seqmnilia sami 
klasikuri jiSis yurZnisagan, Sardone, 

pinot noa da pinot munia.
Moët et Chandon rose is made from a 

blend of the three classical
grapes - chardonnay, pinot noir and 

pinot meunier with fresh red berry fruit 
flavours and light rose- petal aromas.

750 ml - 320.00

viv kliko
Veuve Clicquot

Madame Clicquot, romelic cnobilia
rogorc “Grand Dame de la Champagne”, 
Seiqmna 1772 wels, mas Semdeg warmatebiT 

agrZelebs saqmianobas.
Madame Clicquot, known as the “Grand 

Dame de la Champagne’’, took over the reins 
of business established in 1772, from that 

time on, the house never faltered.
750 ml - 355.00

Rvino / Wine
TeTri Rvino / White Wine

Teliani veli glexuri, qisi mwvane, mSrali 
Teliani Valley Glekhuri, Kisi Mtsvane, dry
150 ml - 8.00  |  750 ml - 35.00

Sato muxrani, goruli mwvane, mSrali 
Chateau Mukhrani, Goruli Mtsvane, dry
150 ml - 13.00   |  750 ml - 60.00

Sato muxrani, goruli mwvane, mSrali 
TbilRvino winandali, mSrali
Tbilvino Tsinandali, dry
150 ml - 8.00   |  750 ml - 37.00

Sato muxrani, goruli mwvane, mSrali 
meRvineoba xareba, mwvane, mSrali
Wine making Khareba, Mtsvane, dry
150 ml - 11.00  |  750 ml - 50.00

xareba, mwvane, mSrali
Khareba, Mtsvane, dry
Ria Calisferi Seferilobis 

mSrali Rvino. Rvinos axasiaTebs 
citrusisa da yviTeli xilis 
aromati da xalisiani, nazi, 

harmoniuli gemo.
White dry wine, made of Mtsvane sort  

of grapes grown in Kakheti.
It has greenish light maize yellow tint 

and vivid, soft harmonic taste.
150 ml - 11.00

Sato muxrani, rezerv du princ, mSrali
Chateau Mukhrani, Reserve du Prince, dry
750 ml - 145.00
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qliavis Rvino
Plum Wine

Coia wiTeli (Rvino unikaluri umes 
aromatiT)
Choya red (wine with unique ume flavor)
150 ml - 20.00

Coia ume originali (gamorCeuli 
tkbili da gluvi gemo, Rvino mzaddeba 
tradiciuli ia ponuri meTodiT, mwvane 
qliavisgan)
Choya ume original (produced in 
traditional Japanese method, this gives the 
wine it’s distinctive sweet & smooth taste)
150 ml - 20.00

vardisferi Rvino
Rose Wine

Sato muxrani, Tavkveri, mSrali 

Chateau Mukhrani,  
Tavkveri, dry
150 ml - 12.00  |  750 ml - 52.00

mosano, saferavi, mSrali
Mossano, Saperavi Rose,  
semi dry
150 ml - 10.00  |  750 ml - 43.00

mosano, saferavi, mSrali
Mossano, Saperavi Rose,  

semi dry
saferavi roze mzaddeba saferavis 

jiSis yurZnisgan, Tanamedrove 
franguli rozes teqnologiiT. 
axasiaTebs alublisa da kenkris 
mdidari da sasiamovno aromati.
Saperavi Rose is made of Saperavi 

grapes. It is produced by technology of 
modern French Rose. It is characterized 

by a rich flavour of cherries and  
a pleasant berry aroma.

150 ml - 10.00  |  750 ml - 43.00

wiTeli Rvino / Red Wine
Sato muxrani, saferavi, 
mSrali / Chateau Mukhrani, 
Saperavi, dry
150 ml - 19.00  |  750 ml - 85.00

Teliani veli, mukuzani, 
mSrali / Teliani Valley, 
Mukuzani, dry
150 ml - 12.00  |  750 ml - 47.00

meRvineoba xareba, qinZmarauli, 
naxevradtkbili / Khareba 
Kindzmarauli, semi-sweet
150 ml - 10.00  |  750 ml - 45.00
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Suxmani, kaberne sovinioni, 
mSrali / Schuchmann, 
Cabernet Sauvignon, dry
150 ml - 10.00  |  750 ml - 37.00

Sato muxrani, rezerv du princ, 
mSrali / Chateau Mukhrani,  
Reserve du Prince, dry
750 ml - 185.00

xareba, qinZmarauli,
 naxevradtkbili

Khareba Kindzmarauli,  
semi-sweet

Rvino mzaddeba saferavis jiSis 
yurZnisgan, gaSenebulia kaxeTSi, 

yvarlis raionSi, mas aqvs Zlieri 
buketi da aromati, harmoniuli 

da xaverdovani gemo.
Wine is made of grapes Saperavi, 

cultivated in Kakheti, in the Kvareli 
region. It has a strong sorted bouquet 
and aroma together with velvety and 

harmonious taste.
150 ml - 10.00  |  750 ml - 45.00

Sato muxrani, saferavi, 
mSrali

Chateau Mukhrani,  
Saperavi, dry

wiTeli Rvino, buketi Savi TuTis, 
mayvlisa da alublis. muxis rbili 

aromatiT.
Colour of opulent ruby. Bouquet of 

black mulberry, blackberry and cherry.
Palate echoes with soft oak.

150 ml - 19.00  |  750 ml - 85.00

Sato muxrani, 
muxranbatonis  

rezrvi saferavi”
Chateau Mukhrani,  

Reserve du Prince, dry
mdidari buketi, greifrutisa  

da msxlis aromatiT.muxis kasrSi 
daZvelebiT.

A supple, rich and exuberant bouquet 
offering grapefruit flower lavishly 
backed with pear and coupled with 

subtle oak aging.
750 ml - 185.00

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



Cais asortimenti
Selection of Fine Teas

asam bari 9.00
Assam bar

darjeling samer goldi 9.00
Darjelling Summer Gold

fensi senCa 9.00
Fancy Sencha

dragoni 9.50
Flying Dragon

Jasmin goldi 9.50
Jasmine Gold

herbsi & jinjeri  9.50
Herbs & Ginger
tkbili alubali umamiSi  9.00
Sweet Wild cherry in Umami

wveni / Juice

liCis wveni (250 ml)  10.00
Lychee juice 

mangos wveni (250 ml)  10.00
Mango juice

axlad dawuruli wveni
Fresh Juice

stafilo, vaSli, forToxali 
an greifruti (300 ml)  12.00
Carrot, apple, orange  
or grapefruit

ananasi (300 ml)  25.00
Pineapple

cxeli sasmelebi
Hot Beverages

espreso  5.50
Espresso
ormagi espreso 7.50
Double Espresso
kapuCino 7.00
Cappuccino
yava late 7.50
Cafe Latte
yava amerikano 6.00
Americano Coffee
ukofeino yava 6.00
Decaffeinated Coffee
lates frape 8.50
Latte Frappe
yava vaniliT 10.00
Vanilla Coffee
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gaziani sasmelebi
Soft Drinks

Koka-kola (250 ml) 5.50
Coca-Cola

koka-kola zero (250 ml)  5.50
Coca-Cola Zero

fanta (250 ml) 5.50
Fanta

spraiti (250 ml)  5.50
Sprite

toniki (330 ml) 7.00
Tonic Water

biTer limoni (330 ml) 7.00
Bitter Lemon

sodiani wyali (330 ml)  7.00
Soda Water

umamis limonaTi (700 ml)  10.00
Umami Homemade Lemonade

Coia civi Cai  10.00
Choya Ice-Tea

wyali / Water

„sno“ wyaros  
wyali (700 ml)  6.00
“Sno” spring water

mineraluri wyali  
„nabeRlavi“ (500 ml)  5.00
“Nabeghlavi” mineral water

mineraluri wyali  
„borjomi“ (500 ml)  5.00
“Borjomi” mineral water

wyaros wyali  
„borjomi“ (500 ml)  5.00
“Borjomi” spring water

ludi / Beer

singna (tailandi)  
100 % qeris alaos ludi, Zlieri 
aromatiT (300 ml)  15.00
Sangha (Thailand)  
Most famous beer in Thailand

kirin (iaponia) oqrosferi ludi, 
svias mdidari aromatiT (330 ml) 15.00
Kirin (Japanese)  
Number one beer in Japan
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saporo (iaponia) iaponuri brinjis 
ludi mkveTri gemoTi (330 ml)  15.00
Sapporo (Japanese)
cintao (CineTi) pikanturi, 
gamagrilebeli da tkbili  
aromatiT (330 ml)  12.00
Tsingtao (China)

aperitivi / Aperitif

martini bianko, roze,  
mSrali (100 ml)  11.00
Martini Bianco, rosso or dry

martini goldi (100 ml)  18.00
Martini Gold

kampari (50 ml)  11.00
Campari

sake / Sake

ozeki / Ozeki (50 ml)  12.00

Sirosasa, ozeki nigori, 
gaufiltravi sake (50 ml)  11.00 
Shirosasa, ozeki nigori, 
unfiltered sake

romi / Rum

bakardi  
karta blanka (50 ml)  11.00
Bacardi Carta Blanca

bakardi 8 wlis  
daZvelebiT (50 ml)  14.50
Bacardi, 8 years old

havana qlab 3 wlis  
daZvelebiT (50 ml)  13.50
Havana Club 3 years old

havana qlab aniexo (50 ml)  16.00
Havana Club Anejo reserva

kapitan morgani Savi (50 ml)  12.00
Captain Morgan black

kapitan morgani  
cxare (50 ml)  13.00
Captain Morgan spice

liqiori / Liqours

Coia daZvelebiT, wiTeli 
yvavili (50 ml)  17.00
(tradiciuli iaponuri liqiori, 
romelic damzadebulia xilisgan)
Choya Extra Years, Red Flower
(Japanese traditional umeshu which is made 
from ume fruits)

Coia originali, mwvane (50 ml)  17.00
(tkbili Coias qliavis liqiori, mzaddeba 
tradiciuli iaponuri receptiT)
Choya Original, Green
(original plum liquor is produced in tradition 
Japanese way, by steeping green plums in shochu)
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arayi / Vodka

finlandia (50 ml)  12.00
Finlandia

stoliCnaia (50 ml)  12.00
Stolichnaya

absolut blu (50 ml)  12.50
Absolute Blue

belvederi (50 ml)  18.00
Belvedere

grei gusi (50 ml)  18.00
Grey Goose

stoliCnaia elit (50 ml)  19.00
Stolichnaya Elit

energetikuli sasmeli
Energy Drink

red buli (250 ml)  11.00
Red Bull

red buli, uSaqro (250 ml)  11.00
Red Bull, sugar free

jini / Gin

bifiteri (50 ml)  11.50
Beefeater
bombei safiri (50 ml)  14.50
Bombay Sapphire
gordons jini (50 ml)  14.00
Gordon's Gin
tankuerei (50 ml)  18.00
Tanqueray

tekila / Tequila

tekila sauza  
silveri (50 ml)  12.00
Tequila Sauza Silver

tekila sauza goldi (50 ml)  14.00
Tequila Sauza Gold

patron silvri (50 ml)  19.50
Patron Silver

patron aniexo (50 ml)  21.00
Patron Anejo

erT saxdelSi daaloebuli
Single Malt Whiskey

taliskeri 10 w. (50 ml)  26.00
Talisker 10 y.o 

glenmoranJi 12 w. (50 ml)  24.00
Glenmorangie 12 y.o 

obani 14 w. (50 ml)  37.00
Oban 14 y.o

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



Sereuli viski
Blended Whiskey 

jek denielsi (50 ml)  11.50
Jack Daniel's
nikka 15 w. (50 ml)  70.00
Nikka 15 y.o
Civas regali 12 w. (50 ml)  20.00
Chivas Regal 12 y.o
joni uolkeri Savi,  
12 w (50 ml)  25.00
Johnnie Walker  
Black Label 12 y.o
jeimsoni (50 ml)  14.00
Jameson
meikers marki (50 ml)  22.00
Maker's Mark 
lafroiagi (50 ml)  25.00
Laphroaig 
Civas regali 18 w. (50 ml)  29.00
Chivas Regal 18 y.o 
jim bimi (50 ml)  18.00
Jim Beam 
joni uolker blu (50 ml)  105.00
Johnnie walker Blue Label

koniaki & brendi
Cognac & Brandy

henesi V.S.O.P (50 ml)  24.00
Hennessy V.S.O.P
henesi X.O (50 ml)  75.00
Hennessy X.O
henesi paradaisi (50 ml)  140.00
Hennessy Paradis
remi martini V.S.O.P (50 ml) 29.00
Remy Martin V.S.O.P
remi martini X.O (50 ml)  69.00
Remy Martin X.O 
sarajiSvili X.O (50 ml)  31.00
Sarajishvili X.O
kurvuaseri X.O (50 ml)  65.00
Courvoisier X.O

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT



koqteilebi / Cocktails

iakuZa (iaponuri viski nikka, broewulis wveni, angostura biTeri  
da limnis wveni)  15.00
Yakuza (Japanese whisky Nikka, pomegranate juice, angostura bitter, fresh lemon juice) 

umami martini (arayi, mSrali martini, liCis wveni da Saqris sirofi)  14.00
Umami Martini (Vodka, dry Martini, lychee juice, sugar syrup) 

mariko (wiTeli Coia, pasoa, martini roso, axlad dawuruli 
 forToxlis wveni)  18.00
Mariko (Red choya, passoa, Martini rosso, fresh orange juice) 

miCi (arayi, martini bianko, sake ozeki, mangos wveni da muSmalas sirofi)  18.00
Michi (vodka, Martini Bianco, sake ozeki, mango juice, Loquat syrup) 

tkbili geiSa (sake, atmis absoluti, liCis wveni, Saqris sirofi, 
 msxlis sirofi da laimi)  16.00
Sweet Geisha (Sake, absolute pear vodka, lychee juice, sugar syrup, pear syrup and lime juice) 

singapur slingi (jini, alublis brendi, limonis wveni, Saqris sirofi,  
sodiani wyali da maraSinos alubali)  16.00
Singapore Sling (gin, cherry brandy, lemon juice, sugar syrup, soda water  
and maraschino cherry) 
zuma mai tai (havana 3 wlis daZvelebiT, Savi romi, sake, ananasis piure,  
wiTeli forToxlis wveni da nuSis sirofi)  18.00
Zuma Mai Tai (Havana 3 years old, dark rum, sake, pineapple pure,  
red orange juice and orgeat syrup) 
hiroSima (arayi, malibu, liCis wveni, limoni, lemongrasi da wiwaka)  16.00
Hiroshima (Vodka, Malibu, lychee juice, lime, lemongrass and chilli) 

lokuat moxito (TeTri romi, lokuati, forToxali,  
pitna da sodiani wyali)  18.00
Loquats Mojito (White rum, loquats, orange, mint, lime and soda water) 

fasebi mocemulia larSi da ar Seicavs 18% dRg-s / Prices are given in GEL and exclude 18% VAT


