


gmadlob stumrobisaTvis!
sanam SekveTas elodebiT, gTavazobT eqskursias Cvens istoriul SenobaSi,  
sadac  Tqven aRmoaCenT Rvinis marans da masSi arsebul iSviaT Rvinoebs.

maranSi SemogTavazeben SekveTasTan Sesaferis Rvinos, maT Soris  
eqskluziur Rvinoebs.

degustaciisaTvis mimarTeT mimtans!

Thank you for visiting us! 
While waiting for your meal, we offer you a tour of our property, 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 unique wine for a perfect gift.
For a wine tasting, please ask your waiter. 



* - თქვენი მოთხოვნით შეგვიძლია მოგიმზადოთ სამარხვოდ / YOU CAN ORDER A FASTING VERSION OF THIS DISH
- შეგიძლიათ შეუკვეთოთ ნახევარი პორცია / YOU CAN ORDER A HALF PORTION

Semwvari sulguni vardisferi pomidvris cxare sousiT
Roasted sulguni in hot pink tomato sauce

gamomcxvari Txis yveli TafliT da orcxobiliT
Goat cheese baked in breadcrumbs and honey

gebJalia cxeli naRebis sousiT
Gebjalia (cheese rolled in mint) with cream sauce, served hot

blinebi oraguliT, ispanaxiT da fistaSkis sousiT
Pancakes with salmon, spinach and pistachio sauce

ixvis RviZlis sufle broweulis an balzamikos reduqciiT
Duck liver souffle with pomegranate or balsamic reduction

mwvane qinZis SeWamandi Savi puris orcxobiliT* 
Green cilantro soup with rye bread toast 

gogris krem-supi (sezonurad)* / Pumpkin cream soup (seasonally)

kalmaxa sokos wvniani* / Oyster mushroom soup

CixirTma (soflis dedliT) / Chikhirtma with village hen

madis aRmZvrelebi
Appetizers

SeWamandebi
Soups

13.00

13.00
13.00
16.00 

18.00

30.50

25.50

27.00

15.00

qarTuli tabla Georgian appetizers

cocxali bostneulis tabla* / Fresh herb and vegetable platter

sezonuri qorfa fxaleuli*
Seasonal pkhali platter (crushed vegetables with walnut seasoning)

ajafsandali* / Ajapsandali (stewed eggplants, tomatoes and potatoes) 

tyis jonjoli kaxuri zeTiT da wiTeli xaxviT* 
Fermented forest Jonjoli with Kakhetian sunflower oil and red onions

18.00
30.00

17.50
10.00



* - თქვენი მოთხოვნით შეგვიძლია მოგიმზადოთ სამარხვოდ / YOU CAN ORDER A FASTING VERSION OF THIS DISH
- შეგიძლიათ შეუკვეთოთ ნახევარი პორცია / YOU CAN ORDER A HALF PORTION

tradiciuli salaTi qarTuli kitriTa da pomidvriT*  
Traditional cucumber and tomato salad

nigvziani salaTi qarTuli kitriTa da pomidvriT*  
Cucumber and tomato salad with walnuts

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

zuTxis salaTi citrusis sousiT
Sturgeon on a bed of mixed green salad with citrus dressing

Semwvari oragulis salaTi / Salad with hot grilled salmon 

rosTbifis salaTi oster sousiT
Salad with roast beef and worcestershire dressing

ormagi karpaCo zeTisxilis sousiT da parmezaniT  
Double Carpaccio on a bed of mixed green salad with olive and  
parmesan dressing

salaTebi Salads

13.00

15.00

28.00

37.00

30.00

32.00

32.00

tradiciuli qarTuli yvelis tabla:      
sulguni, Sebolili sulguni da imeruli yveli  
Traditional Georgian cheese platter: sulguni, smoked sulguni  
and Imeretian cheese

daZvelebuli yvelis tabla  / Aged cheese platter

qaTmis ruleti baJes sousSi / Chicken roulette in bazhe (walnut sauce) 

Tevzis asorti wiTeli xizilaliT / Fish platter served with red caviar

gamoyvanili oraguli / Cured salmon

raWuli loris da moxarSuli xorceulis tabla nel-cxare ajikiT
Smoked Rachuli ham and boiled meat platter with mild ajika seasoning

30.00

59.00
26.50
66.00
33.00
33.00



* - თქვენი მოთხოვნით შეგვიძლია მოგიმზადოთ სამარხვოდ / YOU CAN ORDER A FASTING VERSION OF THIS DISH
- შეგიძლიათ შეუკვეთოთ ნახევარი პორცია / YOU CAN ORDER A HALF PORTION

SeSaze gamomcxvari dedas puri* / Over baked Dedas bread

mWadi* / Mchadi (corn bread)

svanuri fetvis WviStari / Tchvishtari with svanetian millet or corn

Romis elarji  / Millet Elarji (similar to cheese Polenta)

fxlovana*  / Pkhlovana (bread with red beet leaves)

lobiani*  / Lobiani (bean-filled bread)

Romis Romi*  / Millet Ghomi (Polenta)

xaWapuri megruli  / Megruli Khachapuri (cheese bread)

xaWapuri fenovani  / Khachapuri millefeuille

kubdari  / Kubdari (spicy meat bread)

Breads and cereals
comeuli da burRuleuli

3.50
3.50

8.00 / 7.00 
11.50
14.50
13.00
9.00

20.00
16.00
24.00

ZiriTadi kerZebi Main dishes

kalmaxa sokos CaSuSuli (mwvanilebiT da broweuliT)*
Oyster mushroom stew with herbs and pomegranates
lobio qoTanSi raWuli loriT*
Tender red beans with Rachuli ham in clay pot
tabaka: imeruli soflis / fermis
Chicken Tabaka (pan-roasted chicken) Imeretian / Farm
wiwila Sqmerulad / Chicken Shkmeruli (garlic sauce)

ixvis mkerdi gamomcxvari vaSliT da kenkrovani sousiT  
Duck breast baked with baked apple and berry sauce 

norvegiuli oragulis file gamomcxvari bambukis foTolSi  
basmatis brinjiT / Norwegian salmon fillet baked in bamboo leaves, 
with green dill and soy sauce with Basmati rice

qarTuli oragulis steiki bostneuliT
Georgian salmon steak with baked vegetables

xmelTaSua zRvis sibasis file bambukis foTolSi an TeTri Rvinis 
sousiT /Mediterranean seabass fillet in bamboo leaves or with white 
wine sauce

kalmaxi tarxuniT da loriT nelcxare kenkris sousSi           
Trout stuffed with tarragon and Ratchuli ham, with a mildly spicy berry sauce

17.00

12.00

39.00 / 29.00

28.00

36.00

42.00

47.00

45.00

27.00



* - თქვენი მოთხოვნით შეგვიძლია მოგიმზადოთ სამარხვოდ / YOU CAN ORDER A FASTING VERSION OF THIS DISH
- შეგიძლიათ შეუკვეთოთ ნახევარი პორცია / YOU CAN ORDER A HALF PORTION

batknis Caqafuli (sezonurad) / Lamb “Chakafuli” (seasonally)

xbos neknebi karamelizirebuli xaxviT saferavSi  
Veal ribs with caramelized onions in Saperavi wine

xbos xorcis CaSuSuli / Veal stew with herbs and tomatoes

tolma vazis foTolSi / Dolma (minced beef wrapped in grape leaves)

afxazura wiTeli Rvinis sousiT /  
Abhazura (pork sausage) in red wine sauce 

megruli xarCo  / Megrelian Kharcho (walnut stew) with veal 

saqonlis sukis medalionebi wiwakis da naRebis sousiT
Medallions of beef tenderloin with pepper and cream sauce
qarTuli batknis neknebi pitnis da dambalxaWos sousiT
Georgian lamb ribs with Dambalkhatcho and mint sauce
Zvalgaclili muJuJi cxlad
Hot boneless Muzhuzhi (pork legs prepared in a traditional style)
dabal temperaturaze gamomcxvari Roris nazi antrekoti  
knatuna kaniT 
Tender pork entrecote with crispy crust, slow-baked at a low temperature

33.00
40.00

30.00
23.00
31.00

29.00
38.00

49.00

22.00

35.00

gamomcxvari bostneuli* / Baked vegetables

orTqlze moxarSuli basmatis brinji mixak-dariCiniT*   
Basmati rice, steamed with cinnamon and cloves

Semwvari kartofili nivriT da niaxuriT*     
Fried potatoes with garlic and celery

Garnishgarnirebi
12.00
8.00

8.00

baJe* / Bazhe (walnut sauce)

naSarafi / Narsharab (pomegranate reduction)

tyemali /Tqemali (sour plum sauce)

sawebeli / Satsebeli (spicy tomato sauce)

ajika / Ajika (spicy red sauce) 

sousebi Traditional sauces

8.00
4.00
4.00
4.00
4.00



* - თქვენი მოთხოვნით შეგვიძლია მოგიმზადოთ სამარხვოდ / YOU CAN ORDER A FASTING VERSION OF THIS DISH
- შეგიძლიათ შეუკვეთოთ ნახევარი პორცია / YOU CAN ORDER A HALF PORTION

kameCis mawoni kaklis murabiT (sezonurad)
Buffalo matsoni (local yogurt) with walnut muraba  
(sweet preserve) (seasonally)

vaSlis cxeli tarti karamelis nayiniT       
Hot upside down apple tart with caramel ice-cream
Savi Sokoladis fondanti marwyvis nayiniT da inglisuri kremiT
Dark chocolate fondant with strawberry ice-cream and English cream 
krem-brule / Creme brulee
sezonuri xilis asorti  / Fruit platter
felamuSi (sezonurad) / Pelamushi (grape pudding) (seasonally)

CurCxela  / Churchkhela (grape juice and walnut candy)
qarTuli Txili  / Georgian nuts
moxaluli nuSi  / Roasted almonds
muraba  /  Home made fruit preserve 
Tafli  / Honey
nayini  / Ice cream                                                     

Desserttkbileuli
11.50

13.00

13.00

13.00
30.00
6.00
16.00
11.00
16.00
11.00
9.00
6.00

civi yava / Ice coffee 
civi yava nayiniT / Ice coffee with ice-cream 

axladdawuruli xilis freSi / Freshly squeezed juice

wveni 0,25 l / Juice 0,25L
saxlis limonaTi 1 l / Homemade berry lemonade 1L

wyali baxmaro SuSis boTli / “Bakhmaro” still water in glass bottles

mineraluri wyali / Mineral water 

civi sasmelebi
Cold Drinks

11.00
14.00
15.00
6.00
16.00
5.00
3.00



* - თქვენი მოთხოვნით შეგვიძლია მოგიმზადოთ სამარხვოდ / YOU CAN ORDER A FASTING VERSION OF THIS DISH
- შეგიძლიათ შეუკვეთოთ ნახევარი პორცია / YOU CAN ORDER A HALF PORTION

dasayenebeli qarTuli Cai 0,5 l (Savi, mwvane, yviTeli, wiTeli)             
Organic Georgian tea 0.5L (black, green, yellow, red)

dasayenebeli qarTuli Cai 0,25 l (Savi, mwvane, yviTeli, wiTeli)               
Organic Georgian tea 0.25L (black, green, yellow, red)

mTis balaxeulis Cai 0,5 l (................................................................................)  
Wild mountain herb tea 0.5L (...............................................................................)

mTis balaxeulis Cai 0,25 l (.............................................................................)              
Wild mountain herb tea 0.25L (............................................................................)

amerikano / Americano

espreso / Espresso

kapuCino / Cappuccino

late / Latte

irlandiuri yava / Irish coffee
Turquli yava / Turkish coffee

cxeli sasmelebi
Hot Drinks

15.00

10.00

22.00

14.00

6.00
6.00
6.00
8.00
10.00

7.00

WaWa                    
Chacha

viski Civas regali 12 w. / viski jeimsoni              
Chivas Regal 12 year old whiskey / Jameson Irish whiskey

ludi korona 0,33 l                      
Beer Korona 0,33L

alkoholuri sasmelebi
Alcoholic Beverages

8.00

18.00 / 12.00

9.00





საქართველო, თბილისი, 0103
ელენე ახვლედიანის აღმართი №4

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

4, Elena Akhvlediani ascent
0103, Tbilisi, Georgia


