
BRUNCH

sat & sun 10:30 – 15:30



eggs

cilbiri eggs
mkhlovani pie, satsivi matsoni, adjika oil   17.5

borano style omelette
lincolnshire poacher cheese, gurian-style fennel, nadugi cream   16

cured salmon with scrambled eggs
khabizgina potato bread, short-brined cucumber   19

soil & sea

prawn kupati
parsnip purée, salmon roe whey sauce   19.5

slow-braised beef short rib
elargi, wilted kale, pomegranate narsharab   19

flatbreads

Georgian spice–cured duck breast pastrami
soft set cream cheese, fresh herbs salad   18

artichoke
stracciatella, wild garlic kindzmari   15

khinkali

wagyu
peppercorn plum sauce, svanetian salt  15

langoustines
wasabi, matsoni   14

fruits & grains

matsoni yoghurt
marinated fig, gozinaki crumble   11

baked matsoni pancake
mascarpone, tree nut syrup, raspberries   14

Please ask for allergens information.
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