Piala

dmbgbgnma ~ vegetables

House-Marinated Olives 6.

Mzhave ~ House-Fermented Vegetables 12.

Nigvzit Badrijani ~ Spiced Walnut Paste Wrapped in Fried Eggplant 12.

Roasted Beet & Butter Lettuce Salad with Strained Yogurt,
Fresh Dill & Preserved Lemon-Tabini Dressing 14.

Shemtsvari Gogra ~ Winter Squash Roasted in Cumin-Coriander-Ginger
Butter with Spelt, Baby Kale, Sumac Yogurt & Pomegranate 16.

Soko ~ Black Trumpet, Hedgehog, Shiitake & Oyster Mushrooms
Sautéed with Green & Red Onions, Fresh Herbs & Chili Flake 22.

Chvistari & Lobio ~ Crispy Masa & Cheese Cakes
with Fragrant Bean Stew 16.

R3d«xdxema ~ Chashushuli (Stews)

Batumi Chashushuli ~ Whole Prawns Simmered in a Spicy
Tomato-Saffron-Wine Broth with Fresh Herbs 22.

Lamb Chashushuli ~ Slow Cooked Lamb’s Head & Neck Stew
with Potatoes & Fresh Herbs & Sarmentine Baguette 26.

3m353 (39¢3Bemam ~ “Kissed by Fire” (From the Grill)

Katmis Shashlik ~ Pomegranate Marinated Chicken Skewers
with Marigold-Yogurt 16.

Mtsvade ~ Wine & Pomegranate-Marinated Pork Belly  18.
Kebabi ~ Beef & Lamb Kebab with Sumac Yogurt 16.

Kupati ~ Beer-Poached House-Made Sausage of Pork Hearts & Livers,
Barberries, & Pomegranate with Persimmon Chutney 18.

Side of House-Made Flatbread, Baguette or Crostini 3.
Side of Chvistari ~ Crispy Masa & Cheese Cakes 9.



Khinkali - bumplings

3 Beef & Pork ~ $15
3 Kale & Ricotta ~ $15
3 Potato & Caramelized Onion -~ $15

badadmma ~ Stuffed Pies

Lobiani (Racha) ~ Filled with Fragrant Red Kidney Beans 16.
Pkbhlovani (Khevsureti) ~ Filled with Melted Cheese, Greens & Herbs 16.

qLgMGo ~ Dessert

Tsvhris Kveli ~ creamy Sheep's Cheese, Hpples,
Local Wildflower Honey, Gozinaki, Walnut Levain Toast 12.

Black Tea Cake with Walnuts, Plum Jam & Labneh Whipped Cream 12,

Gozinaki - Hazelnut-Walnut-Pistachio-Honey Brittle 8.

Labdgme ~ Beverages

Bodega Head IPA, Sonoma 6. Cuver Tripel, Abbey Hle, Sonoma 8.
Tarragon Lemonade 6. Pomegranate Soda 6. Kazbegi Chilled Tea 5.
Baebo's Black Tea (Georgia) 5. House Herbal Blend 5. Espresso 3.

Happy Hour: 3:00 p.m.-5:00 p.m., 9:00 p.m. - 10:30 p.m.
30% Off pll Wines by the Glass & Beer

Olives $4 Cheese Plate $10 Pkhlovani $12
Chvistari & Lobio 12. Grilled Shashlik or Kebabi ~ $4 / Skewer

Khinkali ~ Georgian Dumplings 3 for $10
Half-Dozen Khinkali & a Pitcher of Beer $35
Bowl of Chashushuli & a Glass of Saperavi $30

* a 20% service charge will be automatically added to all checks



