




BREAKFAST   

MILLET PORRIDGE WITH PUMKIN   360

RICE PORRIDGE WITH MANGO 440
coconut milk

OATMEAL WITH BERRIES AND NUTS  490

CHEESECAKES WITH RICOTTA 560

CREPES WITH TOPPING    330
cherry, fig, dogwood jam, walnuts, quince, 
honey, sour cream, condensed milk.

PANCAKES WITH SPINACH AND BANANA  460

SPINACH WAFFLES WITH BACON  650
with arugula, fresh cucumber and cream cheese sauce 

SPINACH WAFFLES WITH CHICKEN BREAST 840
with arugula and tomato salsa with caesar sauce

SPINACH WAFFLES WITH SALMON  990 
AND CREAM CHEESE SAUCE  
with arugula and tomato salsa

SPINACH WAFFLES WITH GUACAMOLE 810
AND VEGETABLES
with arugula and tomato salsa with caesar sauce

ZUCCHINI FRITTERS    990
with lightly salted salmon

GEORGIAN OMELETTE WITH SULUGUNI 580
egg, suluguni cheese, vegetable oil,
green adjika, salt, cilantro, olive oil,
svan salt, Georgian lavash

SCRAMBLE WITH HALLOUMI 780

CHIRBULI  630
Georgian scrambled eggs with parsley,  
cilantro,tomato sauce, pine nuts, seeds.
Served with toasted bread 

FOR A P ICN IC

LAMB KEBAB  1 kg  5100

CHICKEN THIGH SHISH KEBAB  1 kg 2200

PORK SHISH KEBAB 1 kg 3100

LAMB LOIN KEBAB 1 kg 7200

LULA VEAL KEBAB   1 kg 2900

IMERETIAN CHEESE  1 kg  3900

SULGUNI CHEESE 1 kg  3900

BASKET OF VEGETABLES FOR SALAD 1.36 kg  2100

PICKLES 450 gr  1250

SATSEBELI SAUCE  200 gr  450

ADJIKA RED 50 gr  380

GEORGIAN LAVASH    250

 

O R D E R S  A R E  A C C E P T E D  1 2  H O U R S  I N  A D V A N C E .

Y O U  C A N  P L A C E D  A N  O R D E R  B Y  P H O N E 

8  4 9 5  6 2 7  7 8  9 7  O R  C O N T A C T  T H E  M A N A G E R .



COLD STARTERS
CHICKEN PATE 590

FRIED EGGPLANT ROLLS 650
with spinach / with Nadugi 

SATZIVI 790
chicken pieces with walnut sauce

GEBZHALIA 760
Suluguni cheese rolls with mint
with Matsoni sauce

ROASTED EGGPLANTS WITH NUTS 770
according to traditional Georgian recipe 

ASSORTED PICKLES 1250

SEASONAL VEGETABLES AND HERBS 1550

PKHALI WITH SPINACH AND WALNUT 590

EGGPLANT PKHALI 630

BEETROOT PKHALI 590

ASSORTED PKHALI 690

MASHED EGGPLANT 780 

COLD CUTS 2670

ASSORTED GEORGIAN CHEESES 2100
in honey-orange dressing

MILK MUSHROOMS WITH NEW POTATOES  970

SALADS
GEORGIAN STYLE VEGETABLE SALAD WITH SPICES 820

GEORGIAN STYLE  VEGETABLE SALAD 890
WITH WALNUTS

SALAT LEAVES WITH SMOKED CHEESE 860 
AND SLICES OF ROASTED CHICKEN ON THE GRILL

SALAD WITH TOMATOES AND MATSONI 850

TOMATO SALAD WITH RED ONION 910 
WITH FRESH SORREL 

TOMATO SALAD WITH RED ONION 910
WITH TARRAGON

SALAD WITH BEETROOT AND SOFT CHEESE 650

SALAD WITH CRISPY EGGPLANTS, 940

TOMATOES AND CREAM CHEESE 

WARM SALAD WITH CHICKEN LIVER 870

TOMATO SALAD WITH IMERETI 980

CHEESE AND HERBS

GREEN SALAD WITH BROCCOLI AND AVOCADO 880 

HOT STARTERS

MEGRELL LOBIO  590
boiled red beans with spices and herbs

LOBIO HARKALIA 740

DOLMA 860

ADJAPSANDAL 850
vegetable ragout ratatouille with eggplant 
and potatoes in tomato sauce

FRIED SULUGUNI CHEESE WITH FRESH TOMATOES 890

QUARI WITH CHEESE 470

MAMALYGA strongly made porridge 570
from corn groats, moves with slice of Suluguni cheese

MAMALYGA WITH THREE TYPES OF CHEESE 690
suluguni / pucholia / smoked suluguni 

ELARJI matsoni gomi corn porridge 850
with Suluguni cheese with matsoni

O N  W E E K D A Y S  F R O M  1 2 . 0 0  T O  1 6 . 0 0  T H E R E  I S  A  2 0 % 

D I S C O U N T  O N  A L L  M E N U S .  * T H E  D I S C O U N T  D O E S  N O T 

A P P L Y  T O  A L L  B A N Q U E T S  O F  1 0  P E O P L E  O R  M O R E .



 

BAKERY
PITA  250

IMERETIAN KHACHAPURI  790

ADJARIAN KHACHAPURI  790
pastry with Suluguni cheese and egg 

MEGRELI KHACHAPURI 850
thin rolled pastry  
with Suluguni cheese crust

KHACHAPURI WITH SMOKED CHEESE  930

KHACHAPURI FROM FLAKY PASTRY 750
with Suluguni square pie

MEAT PIE KUBDARI 890

LOBIANI  790

MCHADI 680
corn tortillas with Suluguni cheese

POTATOES KUTAB 390

FRESH HERBS KUTAB 390

CHEESE KUTAB 440

MEAT KUTAB 510

 

SOUP
OKROSHKA 690 
based on kvass* or matsoni* with veal tongue  

SORREL SOUP 450

KHARCHO traditional Georgian hot soup with spices 760

BORSCH 620      

HOME-MADE SOUP WITH NOODLES 510
BATUMIAN CHICKEN AND MUSHROOMS

FISH SOUP IN BATUMI 990

HASHLAMA 1200

PUMPKIN CREAM SOUP 490

*kvass — a fermented bread drink
**matsoni – traditional Georgian yogurt

MAIN D I SHES
RED MULLET WITH GOMI 1590 

KALMAKHI WITH JONJOLI SAUCE 1950

HOMEMADE FISH BALLS 960
with tar-tar sauce and mashed potatoes 

CHICKEN «TABAKA»  1550

GALSKI CHIKEN 1600
chiken marinaded and baked
to an ancient recipe 

CHKMERULI 1600 
marinated in garlic and adjika sauce chicken,  
served on hot ketsa – stone pan

CHASHUSHULI  1300
served on hot ketsa

CHAHOHBILI 770

ODZHAKHURI 1210
fried pork with potatoes,
served on hot ketsa 

CHANAHI 1250
mutton stewed with vegetables:  
potatoes, eggplant, bell pepper and herbs, 
served in a clay pot

HOME-MADE MEATBALLS A LA PETROVNA 890
with mashed potatoes

KH INKAL I 
KHINKALI WITH FORCEMEAT FROM LAMB 1 pcs. 150

KHINKALI (BEEF DUMPLINGS) 1 pcs. 140

 

P L E A S E ,  L E T  U S  K N O W ,  I F  Y O U  A R E  A L L E R G I C  

T O  A N Y  P R O D U C T S .N E W  S U M M E R  I T E M S



СHARCOAL GR I LLED MEALS
TURKEY KEBAB  1250

SHISH KEBAB FROM CHICKEN HIP 1190

PORK KEBAB 1250

LAMB FILE KEBAB 1650

LAMB CUTLETS ON SKEWER 2510 

CHICKEN LULA-KEBAB 890

VEAL LULA-KEBAB 1580

LAMB LULA-KEBAB 1550

MINCED CRAB MEAT 1550

TROUT WITH HOMEMADE POMEGRANATE SAUCE 1350

GRILLED SEA BREAM 1850

SALMON ON A SPIT 2450

GARN ISH
ROASTED BROCCOLI 390

MASHED POTATOES 360

CORN WITH SALT 460

BUCKWHEAT WITH MUSHROOMS 370

SPINACH 410

GRILLED OF VEGETABLES WITH NARSHARAB SAUCE 810

FRIED POTATOES WITH MUSHROOMS  590 

SAUCE
SATSEBELI, TKEMALI, NARSHARAB 130

ADJIKA GREEN / RED / MINT

GARLIC SAUCE

SOUR CREAM SAUCE, HORSERADISH  300

MATSONI 200

DES SERT
MATZONI WITH MOUNTAIN HONEY  490

PELAMUSHI grape pudding  420

CHURCHHELLA IN KAKHETIAN STYLE 560
sweet on based pelamushi
with of filbert or walnuts choice

HONEY CAKE 550

NAPOLEON 560

KIDOBANI chocolate biscuit 780
with hot chocolate and vanilla ice cream

SMETANNIK (CREAM BISCUIT) 690

APPLE MILLEFEU 470

WAFFLES WITH CONDENSED MILK 420

PISTACHIO ROLL WITH FRESH RASPBERRIES 810

CREME BRULEE WITH BERRIES 550

MERENGE WITH CREAM AND FRESH BERRIES 530

ICE CREAM 1 scoop 300
vanilla / strawberry / chocolate

SORBET 1 scoop 300
lime / mango / wild berries

HOMEMADE JAM 140 gr 420
walnut / fig / quince / dogwood / white cherry



  

COFFEE   
ESPRESSO  40 ml 280

AMERICANO   200 ml 280

CAPPUCCINO 200 ml 340

LATTE 250 ml 360

DOUBLE ESPRESSO   100 ml 390 

COCOA 300 ml 360

ICED LATTE   250 ml 360

RAF COFFEE 300 ml 420

IN TBILISI 120 ml 280

A L L  C O F F E E  C A N  B E  O R D E R E D  D E C A F F E I N A T E D

BLACK TEA    30 0  ml

ASSAM     490

EARL GRAY    490

DIAN HONG    550

DA HONG PAO  590

PU-ER  790

ASSAM WITH THYME    560

GREEN TEA    30 0 ml

SENCHA  490

MATCHA  520

MILK OOLONG  690

JASMINE  490 

 

HERBAL TEA   30 0 ml

THYME  390

DOGROSE  490

CAMOMILE  490

WILLOW-HERB  490

ROOIBOS WITH LEMON AND MINT  540 

BUCKWHEAT     540

HOMEMADE TEA   30 0 ml

SEA BUCKTHORN TEA  460
sea   buckthorn, honey   

ORANGE TEA WITH THYME  420
orange, thyme, black tea, orange syrup

TEA «THE PASSION OF THE BLACKBERRY»   440
blackberry, green tea, passion fruit, plum,
blackberry syrup  

BERRY TEA  490
blackberries, raspberries, strawberries, honey

GINGER TEA WITH RASPBERRIES  490
ginger, raspberry, honey, lemon

BLACKCURRANT TEA WITH TANGERINE  460
black currant, tangerine, green tea 

PEAR WITH CINNAMON  460
pear, passion fruit, jasmine tea, cinnamon

TEA WITH TURMERIC  420
turmeric, honey, lime

ICE TEA 300 ml 1000 ml

FRUIT  540 1390
orange, apple, raspberry syrup,
lemon juice, fruit tea  

LIME AND MINT 540 1390
lime, mint, sencha tea, sugar

  

P L E A S E ,  L E T  U S  K N O W ,  I F  Y O U  A R E  A L L E R G I C  

T O  A N Y  P R O D U C T S .



  

NON-ALCOHOLIC 
BEVERAGES
BORJOMI   330 ml 390

BAKURIANI still 500 ml 520 

TASSAY   250 ml 360

   500 ml 520

   750 ml 890

SAN BENEDETTO 250 ml  520
sparkling / still 

JUICE RICH  IN ASSORTMENT 200 ml 340
orange / apple / tomato
cherry / pineapple / peach 

DOBRIY ORANGE 250 ml  320

DOBRIY LEMON-LIME 250 ml  320

RICH COLA 330 ml 390

RICH COLA WITHOUT SUGAR 330 ml 390

RICH INDIAN TONIC 330 ml 390

RICH BITTER LEMON 330 ml 390

BURN 330 ml 440

AYRAN 300 ml 350

LEMONADE 500 ml 540
tarragon / pear / cream 
saperavi / feijoa

HOMEMADE  30 0 ML 10 0 0 ML 
LEMONADES     
TARRAGON 540 1390
tarragon, sugar, lemon, soda

BERRY LEMONADE 540 1390
strawberries, raspberries,  
gummies, lime, sugar, soda 

BASIL LEMONADE 540 1390
WITH RASPBERRIES
basil, raspberry, lime, vanilla syrup,
apple juice, soda  

TANGERINE LEMONADE 540 1390
tangerine, lime, syrup
tangerine, soda water

PEAR 540 1390
pear, lime, syrup

CLASSIC LEMONADE 540 1390
lemon, lime, vanilla syrup, soda water

МОHITO  N / А 590
strawberries / raspberries 

HOMEMADE MORSE 450 1090
cranberry / raspberry / sea   buckthorn

FRESH JU ICE   250 m l     
ORANGE / GRAPEFRUIT / CARROT   590
APPLE / CELERY  

MANDARIN  740

LEMON    780

PINEAPPLE  1650

GRAPE   1850

POMEGRANATE   1850

MILKSHKE   40 0  ml

STRAWBERRY  540

CHOCOLATE  540

VANILLA  540

P L E A S E ,  L E T  U S  K N O W ,  I F  Y O U  A R E  A L L E R G I C  
T O  A N Y  P R O D U C T S .



K I D S  M E N U 

SALADS 
VEGETABLE STICKS   570 

GALIAN SALAD   490 

VEGETABLE SALAD WITH SOUR CREAM   550

SOUP 
HOMEMADE NOODLE SOUP FOR CHILDREN   350 

MEATBALL SOUP   390 

CHILDREN’S BORSCHT   450

MAIN D I SHES  
BEEF KHINKALI   80

BURGER WITH BEEF CUTLET   670
AND FRENCH FRIES

BURGER WITH CHICKEN CUTLET   590
AND FRENCH FRIES

CHICKEN CUTLETS   570
WITH MASHED POTATOES  

FISH CUTLETS WITH TARTAR SAUCE   690
AND MASHED POTATOES  

DUMPLINGS WITH MINCED MEAT IN BROTH   350

CHICKEN NUGGETS   450 

PASTA WITH SAUSAGES   630

MACARONI AND CHEDDAR CHEESE   250

KHACHAPUR I
ADJARIAN KHACHAPURI  450

KHACHAPURI WITH TOMATOES  620 

KHACHAPURI KOKORI  580

DES SERT
NUTS WITH CONDENSED MILK   330 

WAFFLES WITH CONDENSED MILK   420

SHORTBREAD COOKIES   370 
with jam of your choice

CHILDREN’S PLATE      640
vegetables, chechil milk, sausages, 
chicken cutlet, french fries, honey cake

DR INKS
MILKSHAKE STRAWBERRY   540
strawberry / vanilla chocolate / bounty

MORSE  450
raspberry / cranberry

BERRY TEA WITH FRESH BERRIES  250

BABY S IT TERS «ELARJY» 
Every Saturday and Sunday from 13:00
to 19:00, professional baby sitters work with  
children, they engage children in play 
and surround them with care while parents  
are busy with dinner or a meeting. 

You can also call our baby-sitter to look after 
children on any other day for your event.

* if you have any questions, please contact the manager 
 

 



MENU «ELARGI» WITH PHOTO



RESTAURANT «ELARGI» IN  TELEGRAM 
T.ME/ELARGI



РЕСТОРАН «ЭЛАРДЖИ»

ГАГАРИНСКИЙ ПЕР., 15 А

 8 495 627 78 97


