PRAGIDZE—

soft, fluffy dough filled
creamy custard

28 AED







e )
. BREAKFAST MErN_L_{/)

a crisp bread topped
. marinated in beetroot
; eSe,vand 'Fresh h

SHAKSHU
D ACHARULI

acharuli khachapuri filled witt
shakshuka, suluguni ch
il egg, and georgian herbs

68 AED



KHACHAPURI ON
ASIEES T \N R

dough wrapped on a skewer and grilled
with cheese, bringing smoky, cheesy

goodness J
: — = e e S _'_,_‘-. ‘. v :';.f-. S ——

PENOVANI
& KHACHAPURI

R %Qky pastry with a melted cheese
offering crispy, buttery bites

55 AED

—_  afluffy, round kha
Megrelia, filled and e
golden-baked chees

62 AED

ACHARULI
KHACHAPURI

boat-shaped bread with melted
suluguni cheese, butter, and a fresh
egg—an iconic treat from Adjara

62 AED .




~ S
. KHINKALI |

r
BEEF KHINKAm

juicy beef, white onion, and georgian
herbs, seasoned with coriander

G—EESE KHINKALI |

a blend of suluguni, cottage cheess,
georgian herbs, and tarragon

SPCS BEPCS SPCS BPCS
G AED 55 AED . L. AED 56 AEU

£ MUSHROOM s
KHINKAL LGE g

- mushrooms, white onion, georgian . - | tenderlamt _
~_herbs, ahd.co";ander s ! - _-_ 'Q@Eﬂ@ﬂ:\;ﬁbs F :_:_i v s
PCS. 3POS* = BPOS il




~ NIGVZIT
stewed beans with walnuts, red unién,
coriander, and georgian herbs

38 AED

G VAV S
TABLA Al

a selection of vegetable spread
beetroot, pumpkin, and sp
ed with walnuts, garlic, a

py, fried suluguni chee .
sream cheese and georgian herbs

"ASSORT! 57 AeD."’
an _a_ssgri:-ment-'of':'c&nne_d vegetables,

acluding cucumber, cherry tomatoes,
cabbage, and green chili
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- "‘\‘\. ¥ Wi ™ : \ ‘ -~ I

s N ‘_\ N : \;" f
TSITELI ORAGULLY
a vibrant dish featuring salmon, figs, " \ TRK
avocado, ruccola, pumking seeds _agﬂ'l: Ry
trufel oil . S/

L georgian
ed eggplant,
inions, tomat

BOSTNEULIS

TABLA 40 AED,

a fresh mix of BI.ICUI"\’\’QEI', cherry
tomatoes, radish, and coriander

 BADRIJAN
VZIT 40 AED

plant stuffed with walnut paste,
eorgian herbs, topped with
ander for a traditional flavor




SAI_AD 55 AED

melon, cream cheese, arugula, beef and
pumpkin seeds in a light, refreshing mi:

a vibrant mix of beetroot, '
cherry tomatoes, salad, t
fresh coriander

GEORGIAN SALAD Y

a simple blend of cucumber, tomato,
onion, coriander, and georgian oil'with
‘a touch of vinegar -

27 N SHEMTSVAREEE e
2% "ADRUANI SAJ_AD




MOOTHIE_‘_SJ

EFRUIT APPLE

JAED 338 AED

~ MOJITO MOJITO HOMEMADE
- STRAWBERRY 27 AED ICE TEA
: - 27 AED
FRESH ORANGE, GRAPEFRUIT,
CHOCOLATE BANANA CARROT, GINGER JUICE |
MILKSHAKE a
35 AED FRESH APPLE, CUCUMBER, _
CELERY, LIME JUICE 38 AED

STRAWBERRY BANANA

MILKSHAKE SMOOTHIE MANGO,
35 AED AVOCADO, PINEAPPLE 38 AED



r—. e~
. GET TOGETHiIRLJ

,/'

— ﬂ,chleken kebab, chuclg&n thighs,
~ \ tamb ribs, lamb kebab ’

I o ‘:{’

L -
a o A -
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( SEA BUCKTHORN TE/ XD
35 AED -? 7' \

- = ) N

/ |
( 7(PREMIUM TEA

25 AED

PREMIUM TEA j
WITH MINT 25 Aﬁ

‘ LAOK/GR’EEN
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f‘SWEETS

e with layers of flaky
eamy cus-tard

OLD TBILISA
PELAMUSHI

a traditional georgian dessert made with i
grape juice, honey, banana, and fresh
fruits and berries

a 45 AED




COURCE VEGETABLES

LOBIO KOTANSHI

_ stewed red beans with herbs
= | and spices

| | 45 AED

oven-baked mushrooms with melted
cheese and garlic

hite onion,
an herbs




“Namb cooked with tarragonjgarlic,
coriander, and green onion

65 AED
—~

X | | poLmA

grape leaves stuffed with lamb, rice,
. and coriander

.. 85 AED
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. KIDS MENU#__, S B Lo PN -

I\/IEATBAI_I_ SOUPj

ful soup with meatballs, vegetables, .
and aroma‘tlc ner

e

dumplings st
served wrt ' S0

a light broth wit
and herbs

BORSCHT SEisus

a rich beetroot soup with beef, vegetables,
and sour cream

45 AED




SALMON I:II_LET

grilled on charcoal

100 AED

SH RIMPS

s SRTIPSS

th toma'to, garlic,

DORADO

grilled on charcoal

150 AED
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"CHICKEN ¢




GEORGIAN j

SR E CATE CAKE

i a rich, layered chocolate cake with fruity filling

CHEES
' - KHINKALI

chocolate biscuits with ch
served inside chocolate mout
gcolate sauce and go

CH




I<E BAB
3 lamb kebab with ajafsandali
‘and vegetables .

350 AED

BEEE AN D
- CHICKEN CHE

beef and chicken
ajafsandali and

330 A
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~ FRENGI
ERIES

| ', AED
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_MAIN COURCE CHICKEN

QATMIS OJAKHURI
chicken with potatoes, white onion,
garlic, and georgian herbs

65 AED

pan- ;
georgian




