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Thank you for visiting us/
While waiting for your meal, we dffer you a tour of our puroperty, where you
will discover our historical wine cellar with a special collection of natural
and rare wines.

Our staff will help you select a suitable wine for your meal,

or a unigue wine for a perfect gift.
For a wine tasting, please ask your wadter.



T Appetizers TN
‘Ilall%azo 1’?}96"{]& Jbt%QoL(ano 30,3%.%01, Okaga 'I.snr{]'l.mm 18.00

Roasted sulguni in hot pink tomato sauce

(‘Saamgokaago mkols aaago matagom _Q.s mg)olinggom 30.50
Goat cheese baked in breadcrumbs and honey

6{]339@» Okago [;QQJZoL LnraLom 25.50
Gebjalia (cheese rolled in mint) with cream sauce, served hot

ago[;azo m«%aé’agom, o'lsh‘s[;akom _Qa (3015(53‘3 do'ls Lm’alﬁom 27 .00

Pancalkes with salmon, Spinach and pistachio sauce

oliao'ls,%o&gols LT]%QJ ?ugms’(-]'ago'ls .s[; 3&1&330(}0)15 g&Q-:]HOoom 15.00

Duck liver souffle with pomegranate or balsamic reduction

4 J%ag.sl;%&o
T Soups N
JVJ.SI;J HOEJOL ‘JJ%SJSEQO 35&0 b—ago’ls mgolinggom* 13.00

Green cilantro soup with rye bread toast

émégo,ls (.1“7’ (‘]J —L’ako (15 J%m[;*aggg)* / P u/g/z/c[n cream sou/z / seasonallz// 13_00
d.}gablia 'lsm dmL Vagoa[;o* / Oqster munshroom .S‘Ott/t 13,00
2 okogoagb (Lmtago'l.s Wom) / Chikhivtma with w'llage hen 16 .00

%‘ 36‘%WHQO (,Ba &Qb o Georgian appetizers w

Omokggo g)m'l,s@[; J’HQOL (483&?.5* | Fresh herb and (fe_qez"able /zlaz‘z‘er 18.00

La%mgvago ng)(aa (akma“ago* 30.00
Seasonal plhali platter (crushed vegetables with walnut seasoning)

agc.s(aflsag@go* | Ajapsandali (stewed eggplants, tomatoes and potatoes) 11 .50
CB((JOL %mggcmo dbk“ago %Jomm ,Qb Vomago kakaom* 10.00

Fermented forest Jonjoli with Kakhetian sunflower odl and red onions

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



g.s 0 0 o'ls 33 S 30.00
R 433208 o
‘éav b, a"‘“&"’ Gabe &0 Sgbgee ggame®

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

_ga«] J&QJ&HQO mago'ls (‘Ba&an / .74_9661’ cheese /z/az‘z‘er 59.00
3.50)30'[5 g‘aga(go 35&01’ 'I.sm"a'l;:]o | Chicken roulette in bazhe (walnut sauce) Y6 .50

ma J‘ko'ls .sll.smg(.Bo Vomago ko%ggggom / Fish /zlaiter sevved with red caviar 66_()()
ébgmmbGQQo mgaémo / Cured salmon 33.00

gai’ago ’ngols _Q.s gn)kagg—ago kmt%oa’ago'ls (Ba&ga Eag—okoga bggao dom 33.00

Swmoked Rachuli ham and boiled meat platter with mild ajika seasoning

N L.;qum(]goo Salads

(8g§§°0°“39° lisensomo gagorago docBgoma _§.§ hm:]qgagom* 13.00
Traditional cucumber and tomato salad

Eoéd‘ko.sl;o L.}Qamo gagorago do@&o«m {a BmJQQJgom* 15.00
Cucumber and tomato salad with walnuts

‘JJJVJago _Qaazggka%mls ,ls.s Smo 28.00

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

15—80)]5019 15.5 SO Oodig-{l,lsols lsnralsom 37.00
Sturgeon on a bed of mixed green salad with citrus dressing

3 JJVJ.sgo mgaémols Lg@m /| Salad with hot grilled salmon 30.00
Zboboeh bacpsao wlifgé bargloo 29 4
Salad with roast beef and worcestershive dressing

whdsgo j3h3sBm bgmobbogol bargbon s 3sd J'isal;om 32.00

Double Carpraccio on a bed of mixed green salad with olive and

farmesan dressing

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



) Oy e Sl )

LBreads and cereals

:]Jga%a ('Sagmgolsaago ”Q(R‘;L E«Ugo* / Over baked Dedas bread 3.50
3%.&0* / Mchadi (corn bread) 3.50
basbgbo sqgel dgodihsdo / Tehvishtari with svanetian millet or corn 8.00 1 T.00
,ngo'ly agaggcoa | Millet Elarji (similar to cheese Polenta) 11.50
(abgma.sg.s*o | Phhlovana (bread with red beet leaves) 14.50
,szoago*c' | Lobiani (bean-filled bread) 13.00
,Qm:]ol, ,Qmilo*o | Millet Ghomi (Polenta) 9.00
kbibhgo J Jégr—agoo | Megruli Khachapuri (cheese bread) 20.00
ka%aé-ago % Jl;maal:oc' | Khachapuri millefeuille 16.00
dva&@goo | Kubdari (spicy meat bread) 24.00
% Joaaomégo JJZ‘)JJ(ZO o Main dishes w

d.;g:]als.s b dm'L Qaﬂ—ﬂﬂ-ago (JVJbEmaaom e ng%mom)* 17.00
Oyster mushroom stew with herbs and pomegranates

mdom Hmmamo bsdgeo_comboo* 12.00

ender red beans with Rachuli ham in clay pot
o8 g5: odgbmee bl /' o39odols 39.00 / 29.00

Chicken Tabaka (han-roasted chicken) Imeretian /' Farm
VngQa :]33 J’?’“HQ% | Chicken Shkmeruli (garlic sauce)
olSJo'ls Jdag{o 6330’)30]585¢go J;:,JQ'W’ _Q.s dacdgmaa[;o Lnralsom 36_00
Duck breast baked with baked apple and berry sauce

28.00

42.00
Emga‘-]ézra‘éo mg.sé o,ls (aQQJ 633«)30]5&5%0 3333-&]01? (ammm‘go
aawa@o ob Norwegian salmon fillet baked in bamboo leaves,
with green dill and soy sauce with Basmati rice
Hbgorago mgbévago'l’ L@Jo do sz(.BEJ*HQom 47-00

Georgian salmon steak with baked vegetables

lig agma‘g“ﬂb ‘EQJ'O'L ll.soza'l.so'li tagga 8332“&]015 tamomgg‘go 3g maoxgo ”QJoGoL' 45.00
lsar'alsom | Meditervanean seabass fillet in bamboo leaves or with white

wine sauce

d.}ggbko (83‘%15“‘:][;00) ,,Qa ,ngom gagokbga da[;dgo'ls Lm’afl;go 27.00
Trout stuffed with tarvagon and Ratchuli ham, with a mildly shicy bervy sauce

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



?)a(.gdgols gagaﬁvago (L J%mgvaggg) [ Lamb “Chakafuli” (seasonally) 33.00

ksz [;Jdl;azo dbgbgago%ogaz“ago kkaOO) Lb(aagba‘go 40_00
Veal ribs with caramelized onions in Sa/zeraw' wine

kil lSmn?')()o'ls E'J‘J‘JWO / Veal stew with herbs and tomatoes 30.00
(‘80&35 J.s%o'ls (ammcmno | Dolma /mmcea’ beq"wra/z/zedmg/«;he lecwas/ 23.00
atako‘k“aga Vomago ’QJoEoL LnraLm 31.00

Abhazura (hork sausage) in red wine sauce
J Jég—ago bsobBw® / Megrelian Kharcho (walnut stew) with veal 29.00

LangQoL L_a(]OL 3 anQomGJzo VOV.S do'ls _§.§ ggQazoL 'lsm*a'lsom 38.00
Medallions of beef tenderloin with pepper and cream sauce

Hbgorago 86&&)13 [;0 dgago 30(8&;[’ _Qb nggmkb%m'lj Laralsom 49-00
Georgian lamb ribs with Dambalkhatcho and mint sauce

Spapiree Syrype phe 20
Hot boneless Muzhuzhi (hork legs prepared in a traditional style)

%&m éﬂagh gabg*z]n?)a‘ka ('S.sgmgokaago ,an%oll.s Bsko ag(.BgJ dmbg 35.00

.7-e/zder Jpork entrecote with crishy crust, slow-baked at a low temperature

T goRhgor Garmish

ébgmgokaago Zm'l}(g[;{]“ago* / Baked Uegez‘ables 12.00
mgma:g%a Jmkb@“ago Zawa(BoL 3.%0[;3@ dobs d—,,gagogo[;om* 8.00
Basmati rice, steamed with cinnamon and cloves

‘JJJVJM%O dagcgmtaggo [;oagom ,,Q.s ank‘agom* 8.00

Fried potatoes with garlic and celery

%‘ Lm":]L Jgo o Jraditional sauces fg\@

&.s&-]* / Bazhe (walnut sauce) 8.00
E;Ilazmao | Narsharab (pomegrinate reduction) 4.00
(,g&-ﬁggo | Tgemali (sour plum sauce) 4.00
LaV 33 Jeo | Satsebeli (spicy tomato sauce) 4.00

S04 | Ajika (spicy red sauce) 4.00

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



, 89&0 J“HQQ o Dessert (

d.s:] JRoL JanEo 3 onL Zl»a.%a?m (LJ%“’I;”Z]&Q)
Buffalo matsoni (local yoqurt) with walnut muraba
(sweet preserve) (seasonally)

Ja‘agolls Okago (.Bag(.go d.sn?)ag agols E.saol;om

Hot upside down apple tart with caramel ice-cream
‘g.sao 3m dn&%ols (amE{.s[;bgo gagv(t]ao'ls Ea(l.]o[;om _Q.s o[;égolﬁ':]go dgagom
Dark chocolate fondant with strawbervy ice-cream and English cream

b 2d—06 | Creme brulee
dPJ° " IR
La%mgvago lsggo'ls sbaborfo® / Fruit /zlaz‘z‘er
aga:]-a‘go (L J%mgvaggg | Pelamushi (grape pudding) (seasonally)
Ea.%ﬂls ("]an | Churchkhela (grape juice and walnut candy)
stoorneo obowe® /' Georgian nuts
IR TR

mk.}g’ago [;.:](300 / Roasted almonds
33&5350 | Home made fruit preserve
mbtagoo / ﬁ’onet/

Eaﬂogoc / ]ce cream

OOJO Lb]jaa_q(‘]go
% Cold Drinks f&@

OoJo 85&3 / ]ce co]?"ee | |

0(°3° $°3° Eaaogom / Jce coffee with ice-cream

aliga%gbv?]g—ago ISQQOL ‘{j‘% tho / ﬂes/zlq squeezed /'m'ce

VJJEO 0,25& / ]m'ce 0,25£

Lal}gols ,Qo;]ml:.smo 1 © [ Homemade bervy lemonade 7L

Vﬂ.}go anagm U—U‘go'ls 3mo’)go / ”/)’a/c/zmam ” st water tn gla&r bottles
Jogagggvago V&'BQO | Mineral water

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

11.50

13.00

13.00

13.00
30.00
6.00
16.00
11.00
16.00
11.00
9.00
6.00

11.00
14.00
15.00
6.00
16.00
D.00
3.00



Ols o0 lsslid BQJEO
% ot Drinks /(4\9

hgals.smﬁa&ago Hagorago ‘Rbo O,B,Q Gaao, JVJbEJ, momago, Vomago) 15.00
Organic Georgian tea 0.5L (black, green, yellow, red)

,Qa'lsbm[;{]z(}go 3agorago gbo 0,25}9 (‘naao, JVJagJ, mm&go, Vomago) 10.00
Organic Georgian tea 0.25L (black, green, yellow, red)

doob dsasby ol B850 0,5 @ (s ) R2.00
Wild mountain herb tea O 5L (... )

danols Za,qaka*ggols Bs0 0,25 . R — ) 14.00
Witd mountain herb tea 0.25L ... )

.33 Jgo dagm | Americano 6.00
JLBZJLm / Espresso 6.00
dah*aQon / C’a/z/mcc[no 6.00
o / Latte 8.00
m?),gaggo*ago aaab [ Trish 60]7‘88 10.00
oraggvago P [ Turtish cofjee T.00

) Alcoholic Beverages —N—+

%aia 8.00

Chacha
JOLJO goa.sls gaéggo 12 V. / JoLdo 3{{]0313:1)[;0 18.00 / 12.00
Chivas Regal 72 year old whiskey / Jameson Jrish whiskey

WO dmgm[;a 0,33}9
Beer Korona 0,33L

9.00

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






Bodotmggamm, mdoobo, 0103
969 0bgmgE00b0L dmBommo N4

4, Elena Akhvlediani ascent
0103, Thilisi, Georgia

T: (+995) 322 555 888
reservation@vinotel.ge

www.vinotel.ge




