KHACHAPUR
MENU



H
PxHALI- AuswAHL

Assorted Pkhali

26 €

AUBERGINENROLLCHEN

Eggplant Rolls

- Fned eggplant rolls with wulnut and herb filling, topped with
| - pOf‘ﬂE‘ngﬁGtE‘ seeds.

R



AJAPSANDALI MIT GEROSTETEM (SEMUSE

Ajapsandali with Roasted Vegetables
Roasted eggplant, peppers and tomatees with garlic and herbs. Served cold.

15€

r.1 rlch Georgian walnut
= & sauce. Served cold

'_BLUHENKOHL MIT BAZHET_ AU_CE”

Cauliflower with Bazhe Sauce ,
Tender cauliflower with Gegrglun walnut and garlic sauce.

=t




EINGELEGTES GE
Pickled Vegetable Ass

Sauerkraut, jonjoli, onions, @
cherry tomatoes, garlic apl

165 €

ACGO

ISCHPLATTE

Meat Platter

usage, pork
'.1::__ ly with adjika,
ic pickled onions.




G
(5EBACKENE TOMATEN MIT KASE

Baked Tomatoes with Cheese

Tomatoes baked with cheese, Svan
salt and herbs.

o€

-
MEGRELISCHES | oBIO

Megrelian Lobio

Red beans with cnion, garlic, walnuts
and herbs.



G
(SEBACKENE PILZE MIT SuLGUNI-KASE

Baked Mushrooms with Sulguni Cheese
Mushrooms baked with Georgian Sulguni cheese.

15.£

Q“H JRATENER " SULGUNI- KASE
HIT Mmz-Mmsom

-."| M

d u unl Cheese W|th Mlnt Mc:tsc:-nl _




G
SALAT MIT GEORGISCHEM K ASE
Salad with Georgian Cheese

1€

GEORGlSCHER SALAT
MIT ACHETISCHEM OL

-~ Georgian Salad
W :l’fj—-Kakhetfcm Oil

15€



Bl\l‘i‘ﬁ—tm“ 3

MIT Rir

with Beef Tongue'

C,M
SALAT MIT HAHNCHEN]
Chicken Salad

18.€



A C
CHIKHIRTHA (KATER—SUPPE)

ma (Hangover Soup)

: 'Chlcken'soup with egg, onion, herbs
e cmd a subtle tang.

TATARIAHLI

Tatariahli

Rich beef broth with tender beef, garlic
and herbs.



Cl eese-ﬁlled brecd topped
- with extra cheese

Imeretian Khachapuri

Soft dough filled
with Imeretian_ cheese,

-~ .~ -
Soft dough bout filled with cheese
10pped with egg and buttern.




Lobiani
3 Brec:d filled with red becms and spices.

16 €

BLATTRIGE _&lsuncnapunl

MIT FRISCHEN KRAUTERN /

Flaky Khachapuri with Fresh Herbs ™ ¢

Crispy layered khachapuri with cheese )‘J
filling and fresh herbs, §

KUBDARI

Kubdari




A G H
KHACHAPURI MIT 5

 KARAMELLISIERTER BIRNE

o UND (50RGONZOLA

hc:chapurl with Caramelized Pear
and Gorgonzola

Flaky dough mth caramelized pear, Gorgonzola,
fresh basil and walnuts.

ACG

K HACHAPURI MIT PILZEN
. unp TRUFFEL.
hachapuri with Mushrooms and Truffle

ot Chcmplgnons oyster mushrooms
and cheese with truffle oil.

18 €




- _ KHINKALI
. Khinkali with Lamb /A 15 €

Khinkali with Mushrooms / A,G 13 €
Classic Khinkali (pork and beef) A 14 €

HINKALI M ILZEN
K APh\

UND TRUFFELSAUCEN

Khinkali W|th Mushrooms

AG

. KHINKALT MIT KASE UND TOMATEN,
SERVIERT MIT Koamuoensauce_

Khinkali with Cheese and Tomatoes,
served with Coriander Saue



A,BG,EFN
SCHWARZE KHINKALI

MIT (GARNELEN
Black Khinkali with Shrimp

* Filled with shrimp, zucchini, sesame oil
. and cream cheese, served with chili-
garlic curry sauce.,

7€

(SEBRATENE K HINKA
Fried Khinkal

Classic Khinkali / A,G 14€
Khinkali with Lamb / A,G 15€
Khinkali with Mushrooms / A,G 13€
Cheese & Mint Khinkali / A,G 14€
Potato & Smoked Cheese Khinkali / A,G 13€



A "
MAMA KHINKALI ¥ gl
Mama Khinkali X '

A large khinkali filled with smaller khinkalis of juicy beef, onion,
garlic, coriander and spices.

22€







G

HAHNCHEN-
Chicken Mtsvagdli

22 €

KALBS-/MzVvADI
Veal Mtsvadi

26 €



RINDERZ GEN-‘-‘sz D &
Beef Tongue MisVadia + %i% _
L L.

23 €




L AMMKARREE vOM HOLZKOHLEGRIL
Grilled Lamb Rack

2055



L

dli



LAMM-[uLA-KEBAE
Lamb Lula Kebab

53

RiNDER-[ ULA-KEB
Beef Lula Kebab

4SS

- : ‘? "
\ \ ,
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LoBIO MIT EINGELEGTEM (SEMUSE
Lobio with Pickles

Red beans with garlic, coriander and spices, served
with homemade pickles.

7€

(CHASHUSHULI
g Chashushuli

" Braised beef with tomatoes, peppers, garlic, herbs and spices.

T 20€







G ’
CHKMERULI-HAHNCHEN
Shkmeruli Chicken P

Tender chicken in a creamy garlic sauce.”

21,5

H
HAHNCHEN TABAKA™Y

MIT KNOBLAUCH
Chicken Tabaka with Garlic

Crispy pressed chicken with garlic-walnut sauce and fresh coriander.

24 €




OtWURZSALZ

ST JUNGUCIVIL
VAT oQIL

7

A

f'fl;l (2] G l
P’ SWANETISCHES
" HAHNCHEN MIT

TAsHMIVABI
Svan-Style Chicken

with Tashmijabi




DH
(5EBACKENE )ORADE
MIT \J/ILDREIS
UND \,/ALNUSSMO

Baked Sea Bream with
Wild Rice and Bazhe Saucé

D,G
LACHs MIT

GEORGISCHEN (SEWURZEN

Salmon with Georgian Spices

24 €




BEILAGEN

Side Dishes
Gegrilltes GemUse 12€
Grilled Vegetables
Kartoffelptree / G 7€
Mashed Potatoes
Pommes frites 7€
French Fries
Gedampfter Reis e
Steamed Rice
Kartoffeln mit Swanischem Salz 7€
Potatoes with Svan Salt
Tashmijabi / G 9€

Tashmijakoi
creamy mashed potatoes with Sulguni cheese
and butter, a traditional dish from Svaneti.

GAUCEN

Sauces
Rote Adjika 35€
Red Adijika
Grine Adjika 35€
Green Adjika
Bazhe / H 35€
Bazhe
Matsoni / G 35€
Matscni
Narsharab 35€
Narsharab
Satsebel 3,5€
Satsebeli
Sauerrahm / G 3,5€
Sour Cream
Cremige Knoblauchsauce / G 35€
Creamy Garlic Sauce
Griunes Tkemali 35€
Green Tkemalii
Rotes Tkemali 35€

Red Tkemali



DESSERTS

Desserts
Schokoladen-Napoleon / A,C,G 12€
Chocolate Napoleon
Karamell-Eclair / A,C,G Q€
Caramel Eclair
Schokoladenmousse / C,G Q€
Chocolate Mousse
Churchkhela / H 8 €
Churchkhela
Walnusseis / G,H 7€
Walnut lce Cream
Eiskugel 4€
lce-cream

Allergeninformation geman
Codex-Empfehlung

A  Glutenhaltiges Getreide H Schalenfriichte
B Krebstiere L Sellerie

% Ei M Senf

D Fisch N Sesam

E Erdnuss O Sulfite

E Soja P Lupinen

G Milch oder Laktose R Weichtiere



BAR



TASTE OF GEORGIA

DRINKS & WINE
Rep WINE BEER
Alazani Valley 7,00 /3500 Original Georgian Beer Zedazeni 6,00
Semi Sweet @125 /0,75 L 05L
Kindzmarauli 8,00 / 40,00
Medium sweet wine / 0125/ 0,75 L
Saperavi 9,00 / 51,00
Dry /0125 /075 L
Reserve Royale Red 119,00
Chateau Mukhrani :
o751 (5EORGIAN | EMONADE
Qvevri Red Chateau Mukhrani 89,00
0751 Pear 7,00
Tarhun 7,00
WHITE \\/INE
Alazani Valley 7,00 / 35,00
Serni Sweet /0,125 /0,75 L
Tvishi 8,00 / 40,00
Medium sweet wine /0,125 / 0,75 L GEORGMN KOMPOT
Rkatsiteli 7,00 /3500 Kizil 12,00
Dry / 0125 /0,75 L
Yellow Cherry 12,00
Goruli Mtsvane Chateau Mukhrani 2,00 / 51,00 Badeh 1200
0125/0,75L ;
P 1
Qvevri White Chateau Mukhrani 82,00 2! 209
0751 Feijoa 12,00
(CHACHA
Old Kakheti (silver) 6,50 / 85,00
4cl/50cl
Old Kakheti (gold, aged in oak) 6,50 / 85,00

Ll /50l




LT P
COCKTAILS

Sours
Whiskey Sour 15,00
Bulleit Bourbon - Lime - Egg White
Tequila Sour 15,00
Cazadores Blanco - Lime + Egg White
Amaretto Sour 15,00
Amaretto Liquor < Lime « Egg White

CLAssiCs Averna Sour 15,00
Averna » Lime « Egg White

Basil Smash 15,00 -

Bombay Sapphire Gin - Lime + Basil

Whiskey Smash 15,00

Bulleit Bourbon « Lime« Mint

Negroni Sbagliato 15,00

Martini Riserva Speciale - Vermouth - Prosecco

Margarita / Spicy Margarita 16,00

Cazadores Tequila - Cointreau « Lime - Chilli Essence SPR' z z

Espresso Martini 16,00 :

Grey Goose * Coffee « Vanilla - Cinnamen - Kardamom Tropicana 12,50

] i Aperol « Pineapple « Thomas Henry Ginger Ale+ Coconut

Pink Mojito 15,00

Bacardi 4y « Raspberry « Lime » Soda Cherry Keen 13'50

Old Fashioned 15,00 Amaretto + Thomas Henry Cherry Blossom « Soda

Makers Mark = Sugar * Angostura

_ Lazy Sunday 12,50

Boulevardier -IS-D':I Martini Bianco = Thomas Henry Tonic = Rosemary

Makers Mark + Sweet Vermouth = Compari

Vienna Mule 15,00 The Ex On The Beach 12,00

Vodka » Thomas Henry Ginger Beer Cynar « Thomas Henry Cherry Blossom « Soda

Paloma . 15,00 Better Aperol 14,00

TequHCl COZOdOF@S + ThOr’T‘ICIS Henr)l' F‘mk GFGDEFFUII Apera' . Thamcs HEHW Mys'{'ic Mongo . P‘rosecco
Weisser Spritzer 2,00
Aperol Spritz 10,50
Hugo Spritz 10,50
Sarti Spritz 10,50

filEat i e




SPIRITS

STRONG ALCOHOL
wHiskey (Y cu)
Lagavulin 16Y Islay Single Malt 21,00
Lagavulin 8Y Islay Single Mailt 16,00
Woodford Reserve Kentucky
Straight Bourbon 14,00 VODKA
Bulleit Kentucky Straight Bourbon 13,00
LR R Grey Goose Vodka 10,00
Chivas Regal 12Y 13,00 e
Chivas Royal Salute 21Y 38,00 OGJ‘E‘V Goose Vodka 170,00
Nikka From The Barrel (Japan) 14,00 Ketel One Vodka 13.50
Johnnie Walker 12Y Black Label 13,00 e
Johnnie Walker Blue Label Blended 3800  Svedere Vodka 1,09
Monkey Shoulder Blended Malt Scotch 13,00 Belvedere Vodka 180,00
0.7
Redbreast 12Y Irish Single Pot Stil 13,00 :
Beluga Export Noble Vodka 14,00
The Macallan 12Y Sherry Oak 18,00 nal
The Macallan 18Y Sherry Oak 45,00 Frozen Baby Vodka 80,00
Belvedere Vodka 20 cl / Gurkchen / Silber Zwiebeln
Grey Goose Vodka 80,00

20.cl / Belvedere Vodka / Gurkchen / Silber Zwiebeln

GIN

Bombay Sapphire London Dry 12,50

Tangueray London Dry 13,50 RUM (q CL)

Hendrick's 12,00 Bacardi Afejo Cuatro 11,50

Monkey 47 Schwarzwald Dry 13,50 Bacardi Reserva 8 Afios 12,50

Monkey 47 Sloe 12,00 Zacapa Sistema Solera 23 15,00

Gin Mare 13,50 Diplomdtico 12 Reserva Exclusiva 14,50
Sl




CoGNAC / (SRAPPA

Frapin Fontpinot XO
Gel

Martell XO
4l

Poli Po di Poli Pinot Elé
2cl

NosLe Branp (2 cL)

Golles Alte Zwetschke
2cl

Golles Marille
2¢cl

Golles Williamsbrand
2cl

23,00

26,00

10,50

9,00

9,00

9,00

SPIRITS LIQUOR

SHots (2 cL)

Baileys Irish Cream 7,00
Jagermeister Krauterlikor 7,00
TeaquiLa (2 cL)

Patrén Silver Tequila 7,00
Patrén Afiejo Tequila 7,00
Don Julio Blanco Tequila 7,00
Don Julio Reposado Tequila 7,00
Don Julio 1942 Afejo Tequila 15,00
Clase Azul Tequila Plata 15,00
Clase Azul Tequila Reposado 17,00

R S




WINES & BUBBLES

WINE / BEER

Prosecco Casa Gheller Brut / Rosé 8,00
oL

Stella 5,00 /7,00
03/05L

Corona 5,00 /7,00
03/05L

Guinness Extra Stout 200
0,33 bottle

Corona 7,00
0,33 bottle

Corona Cero 7,00

Q.33 bottle

WINE BY THE GLASS - \W/HITE
Gelber Muskateller - Sabathi 9,00

0125 L

Gruner Veltliner » Hirsch Kamptal DAC 2,00
01251

Riesling * Domé&ne Wachau @00
0125 L
Sauvignon Blanc * Sabathi @00

0125 L

WINE By THE GLAss - Red

WINE By THE GLAsSs - RosE

Chéteau d'Esclans Whispering Angel 14,00

0125 L

CHAMPAGNER

Ruinart Brut .
0751

150,00

Ruinart Rosé 160,00

Q75L

LAURENT PERRIER La Cuvee
075 L

LAURENT PERRIER La Cuveée Rose
0,75L

ROEDERER Cristal Brut
075L

130,00
149,00

390,00

Dom Perignon Vintage Brut 410,00

0.75L
Dom Pérignon Vintage Rose 620,00
0751

Prosecco

Casa Gheller Prosecco
DOC Treviso Brut
0751

Casa Gheller Valdobbiadene Prosecco 55,00
Superiore DOC Extra Dry

45,00

075L
Blaufréinkisch 7301 + Kirnbauer 8,00 Casa Gheller Prosecco 45,00 -
0125 L DOC Roseé Millesimato
: 075L
Shiraz * Christ 10,50
0125 L '
Aol by



BOTTLE SELECTION WHITE WINE

AUSTRIA = CHARDONNAY

Christ Chardonnay Bio
0.75L

Velich » Darscho
075L

58,00

99,00

AUSTRIA - (QELBER MUSKATELLER

Sabathi » Krepskogel
0,75L

Tement * Sand & Schiefer
0,751

54,00

55,00

AUSTRIA = (GRUNER \/ELTLINER

Brindlmayer * Kamptal Terrassen Bio

075L

Knoll « Loibenberg Smaragd
075L

49,00

89,00

AUSTRIA - RIESLING

Knoll Ried Loibenberg

Federspiel Wachau DAC
0,75L

Gritsch + 1000 Eimerberg
075L

72,00

99,00

AUSTRIA = SAUVIGNON BLANC

Tement * Ried Zieregg 95,00
075L
Sabathi * Leutschach 55,00
075L
FRANCE
Domaine du Colombier « Chablis 75,00
0,75L
Domaine Vincent Girardin * 295,00
Chassagne-Montrachet "Morgeot”
0,75L
|TALY
Livio Felluga * Sharis 58,00
0.75L
Jermann * Pinot Grigio IGT 68,00
0.75L
Planeta « Cometa Sicilia Menfi DOC 62,00
075L
NeEw ZEALAND
Cloudy Bay * Sauvignon Blanc 89,00
0,751

ek < 1




BOTTLE SELECTION RED WINE

AVSTRIA = BLAUFRANKISCH

Kirnbauer 7301 » Deutschkreutz 39,00
0751
Kracher * Reunion Vision 73,00
075L
AUSTRIA - Cuvee
Kollwentz - Steinzeiler 160,00
0,75 L
P&ckl « Admiral 120,00
0,75L
AUSTRIA = /WEIGELT
Kerschbaum Maria « Alte Reben 35,00
0,75L
Umathum * Ried Hallebhl 112,00
0,75 L

FRANCE
Chateau Lynch Bages « Pauillac 295,00
0751
Chéateau Phelan Segur + 145,00
Saint-Estephe
0,751
|TALY
Amarone Torre D'Orti 125,00
0,75 L
Luce * Della Vite IGT 215,00
0,75 L

Eeb oy



Al =y TR
REFRESHMENTS SoFT DRINKS
San Pellegrino Prickelnd 4,50 Coca Cola / Light / Zero 5,00
033L 0,33L
Acqua Pana Still 4,50
033L
San Pellegrino Prickelnd 8,00
075L
A P Still 8,00 LEMONADE
cqua Pana Sti ;
iRk Mango-Passionfruit 9,00
Borjomi 6,00 Os5L
O,E‘:L‘-JL Elgerﬂcwer—Mint 2,00
5L
Raspberry—Mint 2,00
B5L
THomASs HENRY
Grapefruit 6,00
02L oD TEA Ronnefeldt
Slim Tonic 6,
02L English Breakfast 6,50
Ginger Ale 6,00
02L Earl Grey 6,50
Ginger Beer 6,00
02L Sencha 6,50
Cherry Blossom 6,00
02L Herbal Tea 6,50
Mystic Mango 6,00
02L Peppermint 6,50
Fruit Tea 6,50
Masala Chai 6,50
REFRESHMENTS R RN A%
Red Bull 4,50
0,
< CoFFee
Espresso 3,50
Double Espresso 6,00
ICED TEA Cappuccino 6,00
Richard Sun Icéd Tea - Lemon / Peach 5,50 Cafe Latte 6,50
033L
g =, = cax 3y



“KHACHAPURI

Geor gian Cuisine



