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T Appetizers TN

ﬂaJVJago L’HQO’I]EO Jag{o’l«a‘]go BmgdegoL Oka(l?)a ,I.snfa,l.ﬁom 16.00
Roasted sulguni in hot pink tomato sauce

,Qagaggkaim (oralg—:]gm _Q.sJ a&gaa—ago mo) 60)6&015 J-‘Tgagom 22.00
Dambalkhatcho (Tushetian aged cheese specialty) with pumplin preserve

633:1)30]5&3%0 m]SoL mago omagom _Qa mgokmgmom 29_50
Goat cheese baked in breadcrumbs and honey

madgqoa O]Sago [;2%3019 Lm’alsom 24.50
Gebjalia (cheese rolled in mint) with cream sauce, served hot

agat%gcolﬁ g’agoragago [;"‘I]lgols 3.3&-]0)0 18_()0
Elarji (millet & cheese) balls with almond Bazhe

J{](alid.s ’ngtgam Hagorago dm[;oado'ls Lnr'(r],l::lo 29_50
Tiger prawns in aged cognac sauce

’ng(ﬂam tagagé“aqo ’szom,lj éeg)[;ogom 36.00
FPrawns with French bean garnish

&Qogago mgeé’agom, olshagakom _Qe %L(.B’aqo'ls Lﬂralsom 25_00
Pancakes with salmon, shinach and pistachio sauce

okao'ls,%ot]’qo'ls Lm%ga zngmoL .sl; 3&%&30(10)1& zaﬁ-ﬂgooom 14.00

Duck liver souffle with pomegranate or balsamic reduction

3 J%.slla[;&]&o
T Soups N

JVJaCJ 305301, ”Jaieélall§o ‘:].sJo 3—:]2,01, mZ,OlstQm* 12.00
Green cilantro soup with rye bread toast

éméz,ol, d‘?’ JJ-L—U&, (L J"smCTIZ,QQ)* | Pumpkin cream soup (seasonally) 12.00
Jpdshs bojol Vaﬁml}o* | Kalmakha mushroom souf: 19.00
Bobodocrds (Lm%gol, Wm) | Chikhirtma with village hen 14.00

* _ (033060 8M0MbM3600) 333309200 8M308BOLMA) bOFIGLMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-3330d050) 3333330M0) 65bI3IMO 3MIEB0S / YOU CAN ORDER A HALF PORTION



&y 3“"%"”3@ (%.5 &Q.s o Georgian appetizers N\

0"’0“°~Q° ‘U’"’nggd’a@]’ (,ga&@* | Fresh herb and vegetables platter 16.00
L{]‘kmg'ago gmg(a.s (akggmo* 28_()()
Seasonal plhali platter (crushed vegetables with walnut seasoning)

agcaza'lsal;{&o* | Ajapsandali (stewed eggplants, tomatoes and potatoes) 16.50
(88015 3{107‘;3{’:&0 dak’ago %Jmom ,Qe Vomago kakaom* 9_00
Fermented forest Jonjoli with Kakhetian sunflower ol and red onions

oy by gamet e 28.00

baeggber Jpdememe byoggbe &0 Jgbgee gagee’

Traditional Georgian cheese platter: sulguni, smoked sulguni and Imeretian cheese

{aamaxw WOL bga&gao /| Aged cheese platter 58.00
ora‘ﬂ—ago 6’3§°L 8&3?“0 | Tushetian Guda cheese 15.00
J3980b 439° (LJ%mE—JZ,QQ)O /| Buffalo cheese (seasonally) 12.00
Ham:]ols Z"&QJI;B 3.«,&]1, Lnra‘l,‘llo | Chicken roulette in bazhe (walnut sauce) 25.50
om“sols aLm&(go Vma@ lso‘kmggm /| Fish platter served with red caviar 65.00
éagm&-jal;ggo mgaévago [ Cured salmon 32.00
ga%mo ’ng)ols s Jmkaﬁmo kmzomo‘h (,35&@ EGQ—OIS.‘)Z:J s20 j0o 31.00

Swmoked Rachuli ham and bodled meat platter with mild ajika seasoning

S O © Sy )

LBreads and cereals

gdgaqba 633“’301533‘%0 _Q&-Rals E—JZm* / Over baked Dedas bread 3.50
Ji.&o* [ Mchadi (corn bread) 3.50
Lda[;vago ﬁ(]@%ol, %Joﬂ(gago | Techvishtari with svanetian millet or corn 7.00 / 6.00
’qm:]ols {—]Q“’Z’BC"O | Millet Elarji (similar to cheese Polenta) 10.50
caquaaga*a | Plhlovana (bread with red beet leaves) 13.50
,szoal;o*G | Lobiani (bean-filled bread) 10.00
’Qm:]o‘l’ ,Qm:]o*o [ Millet Ghomi (Polenta) 8.00
'lsaal;vago '8(](’%01’ kaiaé—az& [ Svanetian millet Khachapuri 19.00
kaia}ago J aég—agoo | Megruli Khachapuri (cheese bread) 16.00
koiaé—agm % J[;maal;oo | Khachapuri millefeuille 15.00
d'ﬂz’@g"o | Kubdari (spicy meat bread) 920.00

* _ (1093060 8M0bM3600) 33330920 30308DILM0) bOFIGLIMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-33580d050) 3333330M0) 653N 3MEHBAS / YOU CAN ORDER A HALF PORTION



| ngamagoo Salads ( M

(‘Bgaﬁoo:rago ngbmo 3”‘%""3@ dobggom.s _Qa Bm:]%gom*
Traditional cucumber and tomato salad

Eoéa%oago Lsewsoo gagoraqo do(Bme.s ,Q.s émggQJgom*
Cucumber and tomato salad with walnuts

EJng’ago l’ggamo ?]J(.Ba a[; dag Jgols 93g0e

Greek salad with Feta or buffalo cheese

‘gJJVJago _Qagagg aimlb 13.3 SO

Dambalkhatcho (aged Tushetian cheese) fried in ghee on a bed of mixed green salad

‘k‘lrlmko,ls ngamo Ootgg*a,lso]s lsnra'lsom

Slur_qeon on a bed of mixed green salad with citrus dressing

633:!)8&3[;9?0 mzeévago'lj Lmamo - éga agaalo
Salad with Graviax (cured salmon)

d JJVJaZm mgaémo'ls Liqamo / Salad with hot grilled salmon
gm]smgotaols ls.gg.smo "’1’(&]‘?’ L«ralsom

Salad with roast beef and worcestershive dressing
whdsgo j3dsBo Bamobborol barmbon g 354 qbsboo

Double Carpaccio on a bed of mixed green salad with olive and parmesan dressing

T goRhgpor Garmish N\

&ml,(,gﬁ Jaco howby® / Grilled vegetables
p)mls(ﬂ[;a’ago'ls Lm&* /| Vegetable saute
mgmk‘ka Jmlsam—ago 331,35(501, %oﬁi&o dobs d-_ga&&J«»*

Basmati vice, steamed with cinnamon and cloves

633:030]5 Jagm daglﬂmtaggo Eo&gom _Qa [;oak’:]g)om*
Baked potatoes with garlic and celery

* _ (033060 8M0MbM3600) 333309200 8M308BOLMA) bOFIGLMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-3330d050) 3333330M0) 65bI3IMO 3MIEB0S / YOU CAN ORDER A HALF PORTION

10.00

12.00

16.00

25.00

30.00

28.00

28.00
29.00

29.00

11.00

9.00

7.00

7.00



%‘ JO&OU’QQO J JZM] Jgo o Main dishes /\’J\@/

dgggaka Lo dm'ls ga%ﬂ*ago (JVJaEgQJZom _Q.s Z&mv (THQM’)* 16.00
Kalmalkha mushroom stew with herbs and fromegranates
mgom Hmmamo ga%’ago ’gmgom* 11_00
ender red beans with Rachuli ham in clay pot
o8s30 odgfore bomerch / gafdeh 37.00 / 26.00
hicken Tabaka (han-roasted chicken) Jmeretian / Farm
Vovma ‘333 J&HQQQ [ Chicken Shimeruli (garlic sauce) 25.00
'I.iaOoao VngQomo | Satsivi - chicken in walnut stew 5500
o]SJoL gd(‘]@o ébgﬂgok'abgo Ja‘agom __Qb dagdgmaa[;o Lm’al’om 35'00
Duck breast baked with baked apple and berry sauce
Emgdaérago mg.sé"agols (agga 633«)30[58.31%0 3333":”0’[5 tamon&‘go 37_00
Norwegian salmon fillet baked in bamboo leaves, with green dill and soy sauce
wagmaj'ﬂa ‘EQJOL Loz.slso'lj (aggd 3333’8‘]015 tamom’)g‘ao a[; mamg)o,ancols LnfuLom 39_00
Mediterranean seabass fillet in bamboo leaves or with white wine sauce
dgggako (53&‘5—8[;00) __Qa ’ng)om Caﬁokeg){] dagdzols Lm’al’ﬂo ' 26.00
Trout stuffed with tarvagon and Ratchuli ham, with a mildly spicy berry sauce
k?)m]s kmgoo La(&-]gadgo ‘:l.sJo ggoaaom / Veal in wine Sa/zerau[ with prunes 3 4‘ 00
bdwbs g.ﬂua—HQo | Veal Chakapuli (stew with tarvagon, cilantro and tgemali plums) 99.00
&&Eo‘h Qaaamo (LJ%‘DE’U‘ZQQ) | Lamb “Chakafuli” (seasonally) 39.00
]ngll’ l;(l]d[;(-]go dagbgaqo%ogaz—ago ]S.s]S oo Lamga(j‘go 36‘00
Veal ribs writh caramelized onions in Saperavi wine
bdmls kszoL B:kds J e | Braised veal with herbs and tomatoes 29.00
'LaHmEQo'L kmg()o'lj mlscBZm | Ostri with beef 29.00
é.sgmgokaag)o lsgm,ls Eadl;o agcodom / Balked veal ribs in .:4/2%61 80_00
61&33 Ja‘kols ﬁm‘mﬂo / Dolma / minced 564' wrapped in grape /ea(fes/ 22.00
uals;k‘-ﬂgb Vm&go ,an[;ol’ LnraLm [ Abhazura (hork sausage) in red wine sauce 29.00
J Jéz,—ago bsoBa® / Megrelian Kharcho (walnat stew) with veal 27.00
ngmggo'ls L’adoL J aﬁmmgaao Jggao‘ku’ago VoVa do'l.s "Qa GQQJzoL 1501’813001 37_()()
Medallions of beef tenderloin with Malaysian pepper and cream sauce
akgg% ag,go*ago 3.3(8‘1&)15 EJ dgago 30(8[;015 _Q.s _Qaggggka%m'ls Laralsom 49.00
New gfalana’ lamb ribs with Dambalkhatcho and mint sauce
g by phe 21.0
Hot boneless Muzhuzhi (hork legs prepared in a traditional style)
_Qeggg &JBJ%&(B*J&.&%J Oagmgolsaago ’ngo'ls bsko egbgga dm(.go dga(.gvaga da[;om 34.00

Tender prork entrecote with crispy crust, slow-baked at a low temperature

* _ (1093060 8M0bM3600) 33330920 30308DILM0) bOFIGLIMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-33580d050) 3333330M0) 653N 3MEHBAS / YOU CAN ORDER A HALF PORTION



&y o) Lmva]j Jgo - Traditional sauces —N\—

zm* | Bazhe (walnut sauce)

bdsBsego / Narsharab (pomegranate reduction)
(,gmiliqo | Tgemali (sour plum sauce)

L%a NS | Satsebeli (spicy tomato sauce)

sxo P [ Ajika (spicy red sauce)

ML&QQ J"H_QQ o Dessert |
dai] Jﬂo'ls JanEo 3 onL J—agaam (La%ml;—a&zg)
Buffalo matsoni (local yogurt) with walnut muraba (sweet preserve) (seasonally)
Ja‘agoly Olsago (.83&(.80 dagu‘] ago'ls Eaﬂol;om

Hot upside down apple tart with caramel ice-cream

‘gado ‘:]m d@g&o,ls tamg_ﬁ.s[;(ﬂo J‘SZ,VMOL Eaao[;om _Qa o[;égolr:]gm dgasm

Dark chocolate Jondant with strawberry ice-cream and gn_qlzls'/z cream

gw&g o dnzg.)go o[;égolr‘v]go dg Jsom | Molten chocolate with gnglz:s‘/z cream
1 J%mg’ago kggo'li al&m«%(ﬁoo [ Fruit platter

4 JJVJago de‘Zlo (La%m[;-—ag)QQ) | Roasted quince (seasonally)

Omég.s (I’J‘k‘"c’ﬂgiﬁ) [ Roasted pumpkin (seasonally)

wa:-]—aﬂo (La%ml;—agnﬁ) | Pelamushi (grape pudding) (seasonally)
R-UZRk qos 4 Bodols E—I]éaagoo | Churchkhela and dried fruit platter
2-—{]&% agaa [ Churchichela (grape juice and walnut candy)
gagmo mkggoo /' Georgian nuts

gmli.}mo E’a‘goo / Roasted almonds

3—:]:?;5350 | Home made fruit preserve

o).stagoo [ Honey

gaﬂo[;oo / ]ce cream

* _ (033060 8M0MbM3600) 333309200 8M308BOLMA) bOFIGLMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-3330d050) 3333330M0) 65bI3IMO 3MIEB0S / YOU CAN ORDER A HALF PORTION

7.00
3.00
3.00
3.00

3.00

10.50

12.00

12.00

15.00
12.00
29.00
9.00
5.00
5.00
16.00
15.00
10.00
15.00
10.00
8.00
5.00



OOJO Lb'ljaag(‘]g()
L Cold Drinks ~XN—r

e gy | Tee cofee
(g0 gge begobom / Jee coffee with ice-cream
alg@w%z,—aqo lsggo'l, .az, J‘Ilo | Freshly squeezed juice
g’&]ﬁo 0,25 < / Juice 0,251

Lsbepob ,Qoélml:m 1 / Homemade berry lemonade 7L
3*§°6° 0,5 o / Badagi (condensed grape juice) 0,5L

Ols 4o lsslsd G]QJ?’O
% ot Drinks /CJ\Q/

_Qa’l.’ba(‘]cazago Hagoraqo ‘gao O,B’Q (‘3380, JVJ&EJ, mom&go, Vm&gﬂ)
Organic Georgian tea 0.5L (black, green, yellow, red)

ﬂga’lbamgagago H.sgorago gao 0,25& (abao, JVJ-SEJ, adomago, Vomago)
Organic Georgian tea 0.25L (black, green, yellow, red)

Joh Bscobyash $50 0,5 @ (e

Wild mountain herbs tea 0.5 (

Jouh Sssbracosh Bon 0,25 o (
Wild mountain herbs tea 0.251 (

eg Jgo da[;m / erz'ca/w

{]1’3‘% JLm / Espresso

daé—ukoﬁm /' Cappuccino

’Qa(.&-] / Latte

oglgag_go*ago P [ Trish coffee
oragaﬁago P [ Turkish cofjee

* _ (1093060 8M0bM3600) 33330920 30308DILM0) bOFIGLIMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-33580d050) 3333330M0) 653N 3MEHBAS / YOU CAN ORDER A HALF PORTION

10.00
13.00
13.50

5.00
14.00
10.00

15.00

10.00

22.00

14.00

6.00
6.00
6.00
8.00
10.00

7.00



%%lca/wl[c Beverages @\9
agaﬂo égao 6’8150 0,05&
Grey Goose vodka 0,05L
Jol’do goaal’ Z)Jéggo 12 V. 0,05&
Chivas Regal 72 year old whiskey 0,051
JoLdo N‘Jngo 0,0B’Q
Jameson Jrish whiskey 0,05

g’&ﬁo dmgm[;.s 0,33&
LBeer Korona 0,33L

égog(ﬂdao[;o 0.2 ’Q

Mulled wine 0.2L

- Georgian Alcoholic Beverages

* _ (033060 8M0MbM3600) 333309200 8M308BOLMA) bOFIGLMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-3330d050) 3333330M0) 65bI3IMO 3MIEB0S / YOU CAN ORDER A HALF PORTION

15.00

18.00

12.00

8.00

10.00




* _ (1093060 8M0bM3600) 33330920 30308DILM0) bOFIGLIMP / YOU CAN ORDER A FASTING VERSION OF THIS DISH
@-33580d050) 3333330M0) 653N 3MEHBAS / YOU CAN ORDER A HALF PORTION



Bodotmggamm, mdoolo, 0103
969 0bgmgE0ob0l dmBommo N4

4, Elena Akhvlediani ascent
0103, Thilisi, Georgia

T: (+995) 322 555 100
reservation@vinotel.ge

www.vinotel.ge




