TEA SOFT DRINKS WHISKY 50 ml

Black / Fruit / 12.00 Still Water 5.00 Macallan 12Y 52.00
Bergamot / Green s
Sparkling Water 6.00 Glenfiddich 12Y 28.00
Fanta, Coca-Cola, Sprite 6.00 Slenmorangie A
COFFEE Balvenie 42.00
Tonic Water 7.00 :
Ristretto 7.00 = i R Talisker 38.00
nergizer Red Bu 13.00 e — E S TA
Espresso 7.00 S
Fruit Juice 7.00 Chivas Regal 12Y 27.00 »\) &
Macchiato 7.00
Maker’s Mark 30.00 YV (y
Americano 7.00 . : ¢
Turkish Coffee 7.00 APERITIF COGNAC O \A
Cappuccino 10.00 Limoncello-House Drink 10.0 & GEORGIAN ’
e e o e BRANDY 50 ml ° °
1 38.00
Affogato 12.00 Campari 17.00 Remy Martin V.S.0.P
Remy Martin X.O 90.00
Doppio 13.00
Hennessey V.S.O.P 40.00
g 1299 Hennessey X.O 95.00
BEER .y
Sarajishvili V.S.0.P 24.00 P
22, . by
. Natakhtari 12.00 Sarajishvili X.O 45.00 |[EEEREEEEE
COFFEE FRAPPES ; Vegnser & -
Lowenbrau 13.00 £
Frappuccino 14.00
Corona 14.00 CHACHA
Mocha Frappuccino 16.00 o
Chacha “Chateau Buera” 17.00
Strawberr.y iiaan Chateau Mukhrani 18.00
Frappuccino
Charles Rull ol
CHAMPAGNE & ol s e 22
SPARKLING WINE
STIMULATING & VODKA
VITAMIN DRINKS . 115.00
Martin Brut Absolut 17.00

165.00

Freshly Squeezed Juice 17.00 Casabianca Prosecco Grey Goose 26.00
Coffee Tonic 16.00 Moet & Chandon 42800 Beluga 26.00

- 645.00 Belvedere 26.00
Mint With Honey & 16.00 Veuve Clicquot

Tonic

Ginger Lemon 16.00 GIN

Berry Shrub 16.00

19.00
19.00
25.00

Bombay Sapphire

Tanqueray London Dry Gin

Hendrick’s g/ = |
Botanist : -, : L O"PO T A

fh= LAKE-RESORT & SPA




APPETIZERS

Vegetable Antipasti
18.00

Cheese Antipasti
40.00

Meat Antipasti
44.00

Bruschetta of Tomato, Pesto and Mozzarella
18.00

SOUPS

Minestrone Di Rurales
16.00

Zuppa Di Pomodoro Calabrese
17.00

Crema di Funghi with Black Truffles
18.00

SALADS

Quinoa

Sun-Dry Tomatoes, Pomegranate, Avocado, Hazelnuts, Aged Balsamic

Arrancini di Funghi

Mushroom Croquettes, Tomato Sauce, Chives, Parmesan, Truffles Aioli

Chicken Salad

Caprese Salad

Georgian Tomatoes, Avocado, Buffalo Mozzarella, Pesto, Balsamic Reduction

Lomza di Salmone

Salmon, Capers, Orange Segments and Citrus Dressing Salad

Gamberoni al Aglio

Garlic Sautéed Shrimps, Garlic, Lemon Juice, Parsley

Romaine, Parmesan, Anchovies Dressing, Garlic Crouton

25.00

22.00

30.00

Spaghetti Bolognese
Beef, Tomatoes, Greens, Garlic, Onion

Penne a la Puttanesca
Anchovies, Olives, Capers

Tagliatelle Carbonara
Cream Sauce, Parmesan Flacks / Add Chicken

Fettucine Al Funghi
Mixed Mushrooms, Garlic, Cream Sauce

Fettucine with Salmon
Salmon, Garlic, Cream Sauce

Homemade Lasagne
Freshly Baked per Order, Bechamel, Melted Cheese Mix

Linguini
Coriander, Shrimps, Cherry Tomatoes, Chilis, Parmesan

MAIN DISHES

Chicken Milanese

Breaded Chicken, Tomato Risotto, Rocket and Parmesan

Bistecca a la Florentine

Ribeye Steak, Batati Croquette al Aglio, Salsa Verde

Sea Bass a la Provenzale

Sea Bass Fillet, Provenzale Vegetables, Capers and Lemon Sauce

Fileto di Salmone
Salmon Fillet, Zucchini Risotto, Herb Oil

Risotto di Funghi
Wild Mushroom, Parmesan

Margherita
Fresh Tomato Sauce, Oregano, Mozzarella

Pepperoni
Fresh Tomato Sauce, Oregano, Mozzarella

Vegetables
Mix of Seasonal Vegetables, Fresh Tomato Sauce,
Oregano, Mozzarella

Prosciutto
Thinly Sliced Prosciutto, Fresh Tomato Sauce,
Oregano, Mozzarella

Blue Cheese and Pear
Roquefort Cheese, Pear, Fresh Tomato Sauce,
Oregano, Mozzarella

Gamberoni
Shrimps, Garlic, Fresh Tomato Sauce, Oregano,
Mozzarella

Calzone with Spinach
Spinach and Mushroom Stuffed

33.00
24.00
24.00/ 32.00
25.00
39.00

42.00 :

Nougat Ice
22.00

Classic Cheesecake
20.00

Panna Cotta
with Berry Compote
20.00

Lava Cake
20.00

Tiramisu
20.00

Assorted Fruits
25.00

Georgian Delectables
32.00

Ice-cream



