TRADI|TIONAL

KHABAZGINI WITH SPINACH
ADJARIAN

KUBDARI

MEGRULI

KHACHAPURI WITH LAMB
SPECIALTY KHACHAPURI
IMERULI

OWN BAKING SHOTI BREAD

SAUCES

ADIJIKA
MATSONI
NARSHARAB
SATSEBELI
SOUR CREAM
BAJE
TKEMALI
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KHINKAL|
TRADITIONAL

(per portion eqval 4 pcs)

ASSORTED
(pork, veal)

WITH LAMB
WITH CHICKEN
WITH CHEESE

WITH VEAL

SPINACH
AND MUSHROOMS

FRIED

(per 1pcs)
ASSORTED
WITH LAMB
WITH CHICKEN
WITH CHEESE

WITH VEAL

KHURMAC)

FIRST CQOURSES

LENTIL CREAM SOUP

OKROSHKA
SHURPA

KHARCHO

MUSHROOM
CREAM SOUP

CHICKEN
BROTH

SIDE DISHES
HOME

STYLE POTATO
MASHED POTATOES

COuS-Cous
WITH VEGETABLES

BOILED RICE

SPINACH STEWED
IN WHITE WINE

Bag

BB 8

STARTERS AND
SALADS

ASSORTED

GEORGAIN CHEESES

ASSORTED PHALI
WITH WALNUTS

PICKLES PLATE

RAW VEGETABLES AND
AROMATIC HERBS

FRIED EGGPLANT
ROLLS

SALAD WITH CHICKEN LIVER
AND RASPBERRY SAUCE

SALAD WITH CHICKEN AND KIWI
BRAND SALAD

WITH TURKEY
AND CARAMELIZED PEAR

SALAD WITH SALMON

TOMATO AND NADUGI CHEESE
SALAD

HOD SALAD WITH BAKED
VEGETABLES

GEORGIAN SALAD
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165
134
122
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15
107

georgian
cafe

HOT DISHES
LAMB WITH PRUNAS
AND PERSIMMON
DOLMA

DUCK LEG WITH
BAKED APPLE
IN BERRY SAUCE

CHICKEN
TAPAKA

MEAT WITH EGGPLANT IN
GEORGIAN

ODZHAHURI
VEALWITH CHEESE
CHICKEN IN PERSIMMON

PERCH WITH SAUCE
NARSHARAB

CHKMERULI FROM FISH
SALMON STEAK
CHALAGACH
CHASHUSHULI
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154
196

139

154
183
155
157
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DESSERTS

HONEY CAKE

VANILLA ICE-CREAM
STRAWBERRY ICE-CREAM
CHOCOLATE ICE-CREAM
NAPOLEON CAKE

CHEESES WITH PERSIMMON
AND MINT MATSONI

PENOVANI WITH DRIED APRICOTS
AND RAISINS

8 & Y 8RRRKE

BAKLAVA (1000)

PLATE OF SEASONALFRUITS 1244

CHEESECAKE WITH SALTED 108
CARAMEL
CHOCOLATE CAKE 88

@ khurmacafe khurma_rest

Kyiv, 42 lolodymyrska str.
+38 (050) 400 39 95



