
Inf
o-T

bil
isi

civi sauzme 

COLD DISHES 
 
mwvanilis asorti 4.00 

Greens, various 
 
kitri-pomidoris salaTi 4.00 

Potato&cucumber salad 
 
kitri-pomidoris salaTi nigvziT 5.00 

Potato&cucumber salad with nuts 
 
mJavis asorti 4.00 

Assorted salted vegetables 
 
mxalis asorti 11.00 

“Pkhali” assorted 
 
yveli imeruli 4.00 

“Imeruli” cheese 
 
sulguni 5.00 

“Sulguni” cheese 
 
sulguni Sebolili 6.00 

Boiled “Sulguni” cheese 
 
yveli Sveicaruli 8.00 

Swiss cheese 
 
cxvris guda 8.00 

Guda cheese 
 
naduRi 3.00 

“Nadughi” 
 
naduRi sulgunis firfitebSi 4.00 

“Nadughi” in Sulguni cheese leaves 
 
xbos kuWmaWi nigvziT 6.00 

Calf “Kuchmachi” with nuts 

30/05/2007 www.gorgasali.info-tbilisi.com 1



Inf
o-T

bil
isi

burvaki moxarSuli 7.00 

Boiled pork 
 
saqonlis ena moxarSuli 7.00 

Boiled tongue (veal) 
 
xbos kanWi 8.00 

Veal shin 
 
“buJenina” Roris xorciT 7.00 

“Bujenina” with pork 
 
goWi 12.00 

Piglet 
 
moxarSuli dedali civad 30.00 

Boiled chicken 
 
zuTxi moxarSuli 20.00 

Steamed sturgeon 
 
TarTi baJeSi 25.00 

Sturgeon with walnut sauce 
 
loqo qinZmarSi 8.00 

Crayfish 
 
oraguli gamoyvanili 10.00 

Salmon, smoked 
 
xizilala wiTeli 12.00 

Red caviar 
 
zuTxis marinade 15.00 

Sturgeon marinade 
 
sokos marinade 5.00 

Mushroom marinade 
 
zeTisxili 3.00 

Olives 
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baJe 4.00 

“Bajhe” 
 

cxeli sauzme 

HOT DISHES 
 
xaWapuri imeruli 6.00 

“Khachapuri Imeruli” 
 
xaWapuri megruli 7.00 

“Khachapuri Megruli” 
 
xaWapuli aWaruli 4.00 

“Khachapuri Acharuli” 
 
xaWapuri Samfurze 8.00 

“Khachapuri” on a spit 
 
blinebi xorciT 1.00 

Pancake with meat 
 
blinebi sokoTi 1.00 

Pancake with mushroom 
 
sulguni Semwvari 6.00 

Fried Sulguni cheese 
 
sulguni kecze 6.00 

Sulguni cheese on “Ketsi” 
 
mWadi 0.50 

“Mchadi” 
 
WviStari 2.00 

“Chvishtari” 
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cxeli wvniani 

SOUPS 
 
CixirTma 4.00 

“Chikhirtma” 
 
sokos sufi 4.00 

Mushroom soup 
 
uxa zuTxis 6.00 

Sturgeon “Ukha” soup 
 
TaTariaxni 5.00 

“Tatariakhni” 
 
bostneulis sufi 4.00 

Vegetable soup 
 
 

salaTebi 

SALADS 
 
qaTmis salaTi 5.00 

Chicken salad 
 
enis salaTi 6.00 

Tongue salad 
 
berZnuli salaTi 7.00 

Greek salad 
 
“staliCni” 6.00 

“Stalichni” 
 
olivie 4.00 

“Olivie” 
 
krabis salaTi 4.00 

Crab salad 
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sokos salaTi nigvziT 6.00 

Mushroom salad with nuts 
 
xinkali 0.50 

Khinkali 
 
lula qababi 4.00 

Kebab 
 
xbos CaSuSuli  8.00 

Stewed Calf 
 
xbos jigari kecze 8.00 

Veal entrails cooked on a clay pan 
 
xbos neknebi ajikiT 8.00 

Veal ribs with ajika 
 
xbos mwvadi kecze – (1 porcia)  6.00 

Calf shashlik 
 
xbos ojaxuri 8.00 

“Odjakhuri” with calf 
 
xbox Caqafuli sezonurad 7.00 

“Chakapuli” with calf 
 
Roris mwvadi 5.50 

Pork shashlik 
 
Roris ojaxuri 7.00 

“Odjakhuri” with pork 
 
Roris CalaRaji 6.00 

Pork “Chalaghaji” 
 
Roris suki 7.50 

Fork fillet 
 
mwyeri 4.00 

Quail 
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batknis mwvadi (sezonurad) 8.00 

Lamb shashlik 
 
batknis Caqafuli 10.00 

“Chakapuli” with lamb 
 
ciknis mwvadi 8.00 

Coat braised shashlik 
 
saqonlis ostri (1 keci) 7.00 

“Ostri” with veal 
 
xaSlama 10.00 

“Khashlama” 
 
tabaka 16.00 

“Tabaka” 
 
wiwila Sqmeruli 18.00 

chicken “Shkmeruli” 
 
wiwila tyemalSi 18.00 

Chicken in “Tkemali” 
 
wiwila (grilze) nakverCxalze 16.00 

Chicken grill 
 
qaTmis gulRviZli kecze (1 keci) 7.00 

Chicken haslets on a clay pen 
 
qaTmis mwvadi (nakverCxalze) 4.00 

Chicken shashlik 
 
kupati imeruli 3.00 

“Kupati Imeruli” 
 

 
 
 
 

30/05/2007 www.gorgasali.info-tbilisi.com 6



Inf
o-T

bil
isi

qarTuli cxeli kerZebi 

GEORGIAN HOT DISHES 
 
kupati megruli kecze 6.00 

“Kupati Megruli” on a Ketsi 
 
xbos jigari badeqonSi 8.00 

Veal entrails cooked in a peritoneum 
 
soko kecze 10.00 

Mushroom on a Ketsi 
 
soko kecze sulguniT 12.00 

Mushroom on a Ketsi with Sulguni 
 
sokos CaSuSuli 6.00 

Stewed mushroom 
 
kalmaxi Semwvari 5.00 

Fried trout 
 
kalmaxi tabaka 6.00 

Trout “Tabaka” 
 
kalmaxi grilze 6.00 

Trout on a spit 
 
loqos mwvadi 8.00 

Crayfish shashlik 
 
TarTis mwvadi 18.00 

Sturgeon grilled BBQ 
 
zuTxis mwvadi 20.00 

Sturgeon shashlik 
 
zuTxis ostri (kecze)  25.00 

Sturgeon “ostri” 
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evropuli cxeli kerZebi 

EVROPEAN HOT DISHES 
 
“madam bovari”  12.00 

“Madam Bovari” 
 
“Tavaduri” zuTxiT 25.00 

“Tavaduri” with sturgeon 
 
kievuri katleti 8.00 

Kievian Cutlet 
 
qaTmis file yveliT 6.00 

Chicken fillet with cheese 
 
kalmaxi sokos sateniT 7.00 

Trout stuffed with mushrooms 
 
bistroganovi 7.00 

Beefstroganoff 
 

aziuri cxeli kerZebi 

ASIAN HOT DISHES 
 
xbos jigari “samaryandulad”  20.00 

Meat rissoles “Samarkand”  
 
wiwila “arabulad”  20.00 

Chicken in Arabian style 
safirmo 

Specialties 
 
mwvadi “gorgasali” 8.00 

Shashlik “Gorgasali” 
 
kareika “gorgasali” 8.00 

“Kareika Gorgasali” 
 
katleti “gorgasali” 8.00 

“Cutlet Gorgasali” 
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