Main Dishes
Chashushuli - £16.00
Tender pieces of beef cooked in spicy tomato sauce seasoned with coriander,
garlic and chilli. Served with Shotis Puri

Khinkali - 6 - £15.00
Traditional Georgian giant dumpling ﬁlled with beef and pork - ( takes 30 minutes)

Cheese Khinkali - 6 - £14.00
Traditional Georgian giant dumpling ﬁlled with cheese - ( takes 30 minutes)

Geamos Special - £18.00
Quail cooked in Georgian dry white wine with wild mushrooms and cherry tomatoes,
seasoned with coriander, chilli, garlic and bay leaves. Served with Shotis Puri - (takes 30 minutes)

Fish
Oraguli Kindzmarshi - £18.00
Grilled Salmon in Traditional Georgian Vinegar and Coriander sauce served with new potatoes

Sauces
Tkemali - £2.00
Homemade sour plum sauce, seasoned with herbs, spices, chilli and garlic

Sacebeli - £2.00
Homemade chili tomato sauce seasoned with herbs, spices, chilli and garlic

Adjika - £2.00
Homemade chili sauce, seasoned with herbs, spices, chilli and garlic

Arajani - £2.00
Sour-Cream

Dessert
Traditional honey cake with caramel cream - £6.00
Served with ice-cream

Selection of ice-cream - £6.00
Churchkhela - £ 5.00
Traditional “Walnut” cookies - £6.00
Walnut shaped cookies ﬁlled with caramel cream.
Served with vanilla ice-cream

Vegetarian
All dishes are prepared on premises handling WALNUTS.
For detailed allergy information please speak to the member of staﬀ.
Service Charge of 12.00 % will be applied to the total of the bill

Menu

From Our Bakery

Cold Starters
Assorted Pkhali platter - £10.00

Imeruli Khachapuri- £11.00

Home selection of diﬀerent Pkhali – cooked vegetables
dressed with walnuts, garlic and spices

Flatbread stuﬀed with cheese

Aubergine with walnuts - £9.00
Pan fried aubergines dressed with walnuts, garlic & spices

“Geamos” Khachapuri- £13.00
Flatbread stuﬀed with cheese and topped with Sulguni

Acharuli Khachapuri - £13.00
Boat- shaped Khachapuri with an egg in the middle

Gebjalia - £10.00
Sulguni roll ﬁlled with mint and chili in yogurt sauce

Lobiani - £11.00
Flatbread ﬁlled with seasoned red kidney beans

Sulguni rolls stuffed with minted Nadugi - £10.00
Sulguni parcels ﬁlled with minted Nadugi - soft cheese (4 pieces)

Shotis Puri - £3.00
Homemade Georgian Bread

Georgian Salad with walnuts - £6.00
Fresh tomatoes and cucumbers dressed with walnuts and spices, herbs

Main Dishes

Georgian salad with Georgian cheese - £6.00
Fresh tomatoes and cucumbers on dressed with pomegranate
molasses topped with cheese and pomegranate seeds

Mcnili - £6.00

Goris Mcvadi - £17.00

Pickled seasonal vegetables

Grilled tender pieces of pork marinated in Georgian wine.
Served with Tkemali and baby potatoes

Taste of Georgia - £28.00
Selection of Pkhali, Sulguni rolls with Nadugi ,
Georgian Salad and Imeruli Khachapuri or Lobiani (for 2-3 people)

Katmis Mcvadi - £17.00
Grilled seasoned chicken breast pieces.
Served with Tkemali and baby potatoes

Pork ribs in Adjika - £17.00

Hot Starters
Mchadi with Sulguni - £5.00
Georgian cornbread served with Sulguni cheese (2 pieces)

Chvishtari - £6.00
Georgian cornbread cooked with cheese served with tkemali (2 pieces)

Akhali Kartophili - £4.00
Pan fried baby potatoes with dill

Chebureki - £6.00
Deep fried dough parcels ﬁlled with beef and pork mix served homemade sauce (2 pieces)

Grilled pork ribs marinated in Adjika. Served with baby potatoes (4 pieces) - (takes 30 minutes)

Adjapsandali - £14.00
Ttraditional Georgian vegetable stew made of aubergines,
peppers, carrots and potatoes with fresh herbs

Lobio - £13.00
Traditional Georgian red kidney bean stew. Served with Mcnili – pickled seasonal vegetables and Mchadi

“Geamos” Soko - £14.00
Sautéed mushrooms and baby potatoes with sour cream sauce,
topped with Sulguni, grilled in Keci - clay pot

Chakapuli - £18.00

Elarji balls with Baje - £6.00

Traditional Georgian Lamb stew cooked with dry white wine,

Deep fried balls of cornmeal porridge with Sulguni
served with walnut sauce

tarragon and wild plum. Served with Shotis Puri

Dolma - £9.00

Tabaka - £17.00
Pan fried poussin. Served with selection of Georgian sauce and baby potatoes - (takes 30 minutes)

Vine leaves stuﬀed with minced seasoned beef and rice with seasoned yogurt

Shkmeruli - £18.00

Soup of the day - £7.00

Pan fried poussin cooked in traditional creamy garlic sauce. Served with Shoti Puri - (takes 30 minutes)

Please ask member of the team for availability

Chakhokhbili - £16.00
Tender pieces of chicken cooked in rich tomato sauce seasoned with basil,
coriander, garlic and chilli. Served with Shotis Puri

