
NEW YEAR'S
F L A M I N G  M E N U  2 0 2 5

EVENING STARTS AT 10:00 PM, 
FEATURING THE ENSEMBLE “ALILO” 

AND FOLLOWED BY DJ FROM 00:30 TILL 02:00



PRICE 480 PER PERSON incl. VAT

APPETIZERS

Bread
Shoti, mchadi, grissini, brioche roll, 

whole grain and walnut bread

Pkhali
Spinach, pumpkin, beet leaves, 

bell pepper and eggplant

Selection of Cheese
Sulguni, smoked sulguni chips, guda cheese, 

soft blue, nuts, dry fruits and honey

Tuna Mojama 
with green ajika and citrus segments

Smoked Duck Breast 
with rucola salad, mandarin, baked quince, 

pumpkin seeds and herbs

Tomato Salad 
with herbs, red onion and Kakhetian oil

Baked Turkey 
with walnut sauce and coriander

Roasted Piglet 
with green tkemali sauce

Dolma Salad 
with red radish, pomegranate seeds, lettuce 

and berry yogurt sauce 

WARM DISH 

Megrelian Khachapuri

MAIN DISHES

Pork Mtsvadi 
with country potatoes

Chicken Mtsvadi 
with grilled vegetables and herbs

Hot Smoked Salmon 
with red caviar and pomegranate sauce

Beef Rib Kharcho 
with walnut and fried elarji sticks

Baked Mushrooms
with clarified butter and herbs

DESSERTS

Georgian Delights 
Churchkhela, gozinaki, tklapi and nuts

Selection of Petite Sweets 
Chocolate craquelin, caramel honey cake

BEVERAGE OFFER

Dinner includes still and sparkling 
water, coffee/tea, soft drinks,

Tsinandali Estate white and red dry 
wines. 

Meet New Year’s Eve at 00:00 
o’clock – with a glass of Tsinandali 

Estate Brut.





 480 


