OSTIGAN GRILL

SALADS
OUR GEORGIAN SALAD, tomatoes, cucumber, red onion, walnut and smoked Sulguni
PRAWN SALAD, avocado, sesame
BURRATA SALAD, beetroots, green leaves, hazelnut and parsley pesto
BEEF SALAD, Georgian tenderloin, teriyaki
CAESAR SALAD, with quail, bacon, parmesan cheese

SALMON GRAVLAX, guacamole, micro greens, mango and passion fruit dressing
PEAR AND CHEESE SALAD, rocket leaves, blue cheese, parmesan, pecan nuts

APPETIZERS & SOUPS
CHEESES BOARD, Georgian and International cheeses, condiments
CAMEMBERT, grilled with rosemary and honey
TERRINE BOARD, chicken liver pate, pork terrine, chicken ballotine
ASSORTED TINY KHACHAPURI, Meskhuri, Imeretian
GEORGIAN APPETIZERS: Eggplant and zucchini walnut roll, pumpkin and red bell pepper Pkhali
KHARCHO, beef soup with herbs
PUMPKIN SOUP, whipped ricotta and sage

HOMEMADE PASTA & RICE

GNOCCHETTI, basil pesto and whipped ricotta

MINI KHINKALI, beef-pork-caraway, Matsoni-coriander condiment
FETTUCCINE, mushrooms and Grana Padano cheese cream sauce
MALTAGLIATTE, sautéed prawns, creamy crustacean sauce
RAVIOLIS, Nadughi and herbs, tomatoes and parmesan cheese sauce
RISOTTO, truffle and mushrooms

RISOTTO, black ink and sautéed calamari

MAIN COURSES
BEEF STEW IN RED WINE SAUCE, carrots and mushrooms
LAMB, slow cooked in tomato sauce, potato gnocchis
CHICKEN CHKMERULI, our way
SEABASS, stuffed with tomatoes, herbs and olives, cooked in saffron broth

BEEF BURGER, Emmental cheese-tomato-black peppercorn mayo
PRAWN BURGER, black bun-lettuce-tartare sauce
EGGPLANT PARMIGIANA, tomato, mozzarella

All the above prices are in Georgian Lari and inclusive of 18% VAT.

If you are concerned about food allergies, please alert your waiter before ordering
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ON THE GRILL

WAGYU BEEF RIBEYE (Australian-500 Gr-marbling 4/5) 570
BLACK ANGUS BEEF TENDERLOIN (Australian-200 Gr-marbling 2/3) 195
BEEF TENDERLOIN (Georgian-250 Gr) 80
BEEF STRIPLOIN (Georgian-Dry Aged-300 Gr) 110
BEEF TOMAHAWK (Georgian-Dry Aged-1 Kg) 330
LAMB SKEWER FROM ASUTRALIA (300 Gr) 120
CHICKEN LEG, Marinated in teriyaki sauce, sesame-coriander 40
TIGER PRAWN, (5 pieces) 55
SALMON STEAK (200 Gr) tartare sauce 65
SEA BREAM, whole, lemon and fennel 70
SIDE DISHES SAUCES & CONDIMENTS

CLASSIC MASHED POTATO 12 BEARNAISE 12
TRUFFLE MASHED POTATO 18 CREAMY GREEN PEPPERCORN 12
FRENCH FRIES 12
POTATOES ODJAKHURI 12 CREAMY MUSHROOMS 12
GRILLED PUMPKIN, PARSLEY CONDIMENT 16 BEEF JUS 14
GRILLED OYSTER MUSHROOMS CHIMICHURRI 10
WITH CORIANDER PESTO 16 TKEMALI AND HERBS SALSA 8
STUFFED MUSHROOMS WITH DIJON MUSTARD (60 Gr) 7
SULGUNI CHEESE AND CORIANDER 18

KETCHUP (60 Gr) 3
GRILLED ASSORTED SEASONAL VEGETABLES 22

MAYONNAISE (60 Gr) 3
STEAMED MIXED GREEN VEGETABLES 16

DESSERTS

CHEESECAKE, beetroot and red currant 25
TIRAMISU, classic 30
CHOCOLATE LAVA CAKE 30
ECLAIR XXL, caramel - hazelnut 30
CREME BRULEE, pumpkin and tangerine 25
HOMEMADE ICE CREAM, vanilla, chocolate, caramel, strawberry, pistachio per scoop 9
HOMEMADE SORBET, lemon, raspberry, pomegranate per scoop 9

All the above prices are in Georgian Lari and inclusive of 18% VAT.

If you are concerned about food allergies, please alert your waiter before ordering



