GENATSVALE

GEORGIAN RESTAURANT

Lunch Menu - 2 Courses £15.99

Only available Tuesday-Friday 12pm-3pm

Starters

Blinis
Three thin crepes filled with seasoned beef @

Dolma

Three mini dolma stuffed with seasoned beef and rice

wrapped in grape leaves with yoghurt/garlic yoghurt

Pkhali

Four vegetable patés including steamed spinach, carrot,

beetroot, green bean with a walnut paste with shoti

(Georgian bread) @@
Aubergine

Two pan-fried aubergine rolls with a walnut paste filling

oog

Lunch Mains

Pilimeni
Mini dumplings filled with seasoned Meat served with

sour cream @

With Beef and Pork With Beef

Ajapsandali
Fried aubergine salad with bell peppers, onions, tomato’s,

gar]ic, coriander, parsley, dressed with basil

LV vc)
Borscht

Beetroot soup slow-cool(ed Wltl’] vegetab]es and herbs -

served with sour cream and shoti (Georgian Bread)@

haruli

Boat-shaped bread with cheese, an egg yolk, and butter.

Classic Cheese

Kharcho

With Beef With Chicken

Beef soup with a rich tomato base, rice, and aromatic spices

- served with shoti (Georgian Bread)

Pork Mtsvadi

Grilled marinated pork neck skewers - served with salad,

fries and choice of satsebeli or tkemali

Lamb Mtsvadi

Grilled marinated lamb skewers - served with salad, fries

and choice of satsebeli or tkemali

Chicken Mtsvadi

Grilled chicken breast - served with salad, fries and choice

of satsebeli or tkemali

Grilled Vegetables

Assorted grilled vegetables - served with fries and choice of

satsebeli or tkemali @@

Please note that all of our dishes are prepared in a kitchen where a“ergens are present. While we take every precaution to minimise the

risk, cross-contamination may still occur. If you have any allergies or dietary requirements,

lease mform a member OF our team before orclerm

. ‘ ' ‘ @ Qvegate"an @Vega“

Crustaceans Gluten Treenuts Milk
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