


STARTERS

Seasonal fruits and berries™ ¥ ... 30
Check with the waiter

EGGS
Omelet withsmoked salmon............ ... .. 35
And cream cheese
Omelet Chiji-Biji V' & ... 22

Chicken egg, milk, tomatoes, sweet peppers, parsley,
cilantro and Svan salt

Fried eggs ¥ .. .o 25

Chicken egg with lamb sujuk sausage or beef bacon
and Georgian spices

KHACHAPURI MINI
Adjarian Khachapuri V... 35

Open khachapuri with Suluguni, Imeritian cheese
and a raw egg on top

Chicken kebab pie D e 25

Open khachapuri with chicken kebab,
jalapeno pepper and cilantro

Lobiani Vo .. 17
Puff pastry stuffed with boiled beans

SWEET
SYINIKE V. 32
Sour cream, strawberry sauce, whipped cream
Oatmeal V& . 22
Strawberry sauce and nuts
Yogurt with honey and nuts VA& ¥ 19
Napoleon “Shvili” V¥ ... oo 47
Festive Napoleon “Shvili” V. .. ... oo 69
With raspberries
Baklava V' . ... 29
Walnut gozinaki V' & 8 25
Jam® V¥ 17

White cherry, fig

L Vegan \/’ Vegetarian & Contains Nuts /%' Gluten Free j Hot
Please inform our staff if you have any allergies or intolerance. We cannot guarantee that
every dish is nut free. Thank you for your understanding



SMOOTHIE

Pear-Spinach with oat milk V@&, ... ..o 37
Pear puree, banana, oat milk, lime juice, spinach

Mango Coconut with Ginger V' @& ..., 37
Mango puree, banana, fresh ginger, coconut milk, lime juice

Blueberry with coconut milk V' @& .. ... 37
Blueberries, banana, oatmeal, lime juice, coconut milk

Pear-Tarragon-Spinach V' @& .. ... oo 37

Pear, tarragon puree, spinach, apple juice, banana

FRESH JUICES

Fresh JUiCes ... ... i 28
Orange / Grapefruit / Apple / Carrot / Carrot with celery / Pineapple

English Breakfast / Earl Grey / Sencha / Estate Darjeeling /
Jasmine / Chamomile / Organic Ginger Lemon & Orange

COFFEE
E S OrESS0 . .\ttt 17
LUNG O . et 17
Double @SPresso. . ... ..o 20
AMEIICANO . ..o 19
Espresso Macchiato ...t 19
CaAPPUCCINO . . ottt et 21
LAt e 21
Pistachio Latte. ... .. ..o 37
Spanish Latte ... 37
Spanish Saffron Latte ............ ... 37
Flat White .. ... 22
RAFF . 39
COCO@ - ettt e et e e 29
Hot chocolate. ... ... 33
Matcha-Latte with coconatmilk................. ..., 27
ICed Latte ...t 29
Iced Pistachio Latte ... 37
Iced Spanish Latte. ... 37
Iced Spanish SaffronLatte........... ..., 37
BUumMble .. 33
ESPresso-TONIC. ...ttt e e 33
COMPLEMENTYOUR COFFEE ... ... 7

Skimmed milk / Soya milk / Almond milk / Coconut milk / Oat milk



ABOUT US

Tigrus Restaurant Holding (2005) is a leading restaurant
operator that specializes in creating and managing
scalable restaurant brands across Eastern Europe, Central
Asia, and the Middle East. The holding continues to gain
popularity thanks to its unwavering commitment to its core
values of uncompromising quality, positive experiences,
efficiency and effectiveness, continuous development, and
environmental responsibility.

You can join Tigrus mission of saving endangered species
and protecting the environment for the sake of healthy
future of our planet.
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Find out more:
bl
EL#EE@
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FRANCHISE
To become a franchisee and open your own Tigrus
restaurant (brands Osteria Mario and Shvili)
contact franch@tigrus.com



