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Starters

Georgian Salad with Gurulee spices.......cccccecceverueenne. 184

Gurulee spices with hazelnuts, sour cream and cilantro
sauce, tomatoes and cucumbers

Gebzhalia with garden greens.....c.ccccceveeveecencneenne. 30¢

Sweet-Spicy chili-lemongrass sauce , garden greens,
Mukimame Beans(fresh soybeans)

AIPINE SAlAd .....ucvevreeecrereeeeese st aee 25¢

Goat Cheese, Caramelized Walnut, with cherries
and wine sauce

Georgian Savoury goOodS.......ueverieerernesneenseessessnenns 354

Season Pkhali with walnuts, Gebzhalia, beets in Tkemali
sauce, baked georgian cornbread

Garnished Cheese plate........cccoeeereereeereereeressessnennns 70¢

European cheese, Georgian garnishes, corn crisps,
honey-chili sauces

Korean-Georgian banchan set.......cccccevvvriineeneennene 28
Daily Garnish, Vegan and Vegetarian Options

Main Course

Eggplant puffs in Teriyaki Sauce..........co.ceoevererrennnne. 25¢

Eggplants, japanese style aioli with fresh eggs, mustard
and teriyaki sauce

Three Shades of MUShroOm ........ccccocuveureeneececeernennns 3044
Oyster mushrooms, white Caps, soy tare, sesame seeds
Korean Style Spicy Chicken Wings.......ccccceeveevieencennene 28
Chicken wings, spicy sauce with gochujang, sesame

Noka style Chicken ........cccooveeeirveennirnenseneereeeeeeenenne 33
24-Hour brined Chicken on Konro Grill with Yakitori Sauce
TOji-NO YaKitOri...cooererieeeereeieeeereeeeeeecc e 28
Chicken thigh cuts / Chicken breast cuts

Yaki Yasai (Veggie yaKitori).....ccccceveeverververnenceenneennenns 25¢
Vegetable mix

TONKALSU weouviiiiiiiiiiiiiiicrcicccc s 35

Pork in panko breading, sour cabbage, soy marinated egg
and sticky rice
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Chashu Cubes (KaKuni) c......eeeeeveveeeeiiivineeeeeieieeeeeeeennnns
Melt in your mouth soy and mirin braised Pork belly, with
daily garnishes (Banchan)

Kasato Maru ..........ciinieiniinneinicnecnneeeeeneen

Velvet Pork in Hoisin Sauce with Pineapple, with daily
garnishes (Banchan)

YONQGSAN-GU .couiiiiiiiiiiiiiiienieeeestesee st see e

Heifer Ribs in Oyster sauce and Pear Marinade, with daily
garnishes (Banchan)

Ciskari DUIger......coieecereierceereeeeeecceeseesre e
Steamed bun, beef pattie, pickled cucumbers, homemade
mayo, teriyaki, pineapples

Veggie DUIger.....ceivierieirieneenresceeseeseeseeeseneesee e

Potato and pea pattie, garden greens, pineapple-mustard
dressing, Focaccia

From The Oven

Khachapuri with Lots of Cheese .......cccccvvevvervvirennen.

Peasant Pie with Sour Cream Sauce.........ccccevevuernnne.
Potato stuffing, whey bread dough.

Hangover Hero........iviiniiinicniicnicicnecniecneens

Georgian beef soup, light cream, garlic paste, Chacha,
bread.

MiSO Green SOUP....cccerrrerrrerireenrrersressneesseeseeessseessneens

Miso and mushroom broth, green thai curry, oyster
mushroom, peas, mukimame

Sweet Ending

Smoked Apple Pie with Vanilla Ice Cream.................

Smoked Cherry Pie with Fruit Ice Cream..................

Melon Pan with Pistachio Ice Cream......ccceeuvveeevernnnns
(Only on Weekends)

Lecces Frittes with Blueberry Sauce.........cccccceueneee.
Cantonese Donuts with Pastry Creme

Chocolate Jelly ...
Pashmak and Cacao Crumble

Vat 18% not included



