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Shvils

& GEORGIAN RESTAURANT §

- Welcome to Shvili!

Enjoy traditional Georgian dishes made
with love by Chef Lika Mardaleishvili.

Generous table, warm soul, happy songs.
feasts, aromas of spices, rivers of estragon
lemonades, stringy cheese, hot meat - this is
the real Georgian feast "Shvili".

Phali, adzhapsandal, khinkali, chashushuli,
khachapuri- these mysterious names in our
menu promise a diversity of taste.

Chef Lika Mardaleishvili prepares dishes
according to traditional Georgian recipes.
Her hands are capable of performing miracles.
Georgian cuisine, aromatic, juicy and simple does
not leave indifferent even advanced foodies.

With love, your "Shvili”



Join the Tigrus Forest.
Together We Grow Hope.

From Saving Tigers to Growing Forests

After the success of our tiger-saving initiative in
the Far East, we're proud to launch our new

Tigrus Objective: 1 Million Trees!

For just AED 30, you can plant your own tree with
%our partner EcoMatcher. Every dirham goes 100
to planting trees, no profit, only impact.

Why it matters: Trees clean the air, fight climate
change, restore ecosystems and protect biodiversity.
With us, your tree is truly yours: you can name it,
track it, gift it, and even visit it in person.

Here’s how it works:

- Ask your waiter to plant your tree

- Pay AED 30

- Receive a unique QR code

- Log in to name your tree, meet the farmer, and
follow its journey online, or even visit it!

Join us.
Let’s plant hope, one tree at a time.

Tigrus

RESTAURANT
HOLDING

TOGETHER FOR A
BETTER FUTURE




An introdvction o G eorgian Cuicine

Our tasting menus are a carefully crafted journey through Georgia’s rich and diverse flavours,
designed to bring people together and create lasting memories
Whether you're savouring regional delicacies or indulging in timeless classics, our menus offer an authentic taste of Georgia.
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salg padiil 393l alaks el 160AED [RSting menu for 1

Assorted Pkhali, Fggplant rolls mini, Khinkali 2 pieces, Khachapuri Adjarian mini, Chicken Lula-Kebab mini,
Lavash Flatbread, Paklava mini
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il 393l alab dail§ 250AED Jacting menu for 2

Assorted Pkhali, Eggplant rolls mini, Adzhapsandal Baked Vegetables, Lobio, Georgian vegetable salad, Khinkali 2 pieces,
Khachapuri Adjarian mini, Chicken Lula-Kebab mini, Lavash Flatbread, Shvili Napoleon
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[asting menu for 4
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520 AED
"dB" e Olylise Assorted Pkhali
S pseall OlouSWI a5l Fggplant rolls mini
Jatasl 48y )by 8)sume Olslpas  Adzhapsandal Baked Vegetables
il Satsivi
o9 Lobio
dioysz Oyl pas dal Georgian vegetable salad
JSus ghs 4 Khinkali 4 pieces
20 S)lzal Hplasls Khachapuri Adjarian
2o Yo" plos LS Chicken Lula-Kebab
Jobsalas Chashushuli
Cds Gieyie e Lavash Flatbread

Sudd 0ol ol Shvili Napoleon
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Shvili Assorted Starters v 150

This sharing platter brings together 1 portion of assorted
phali, T mini adzhapsandal, 1 mini satfsivi, 1 mini eggplant

49

45
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52

49

55

60

*»

F.ggplant Rolls e # 2 »
Eggplant rolls filled with a delightful nut paste

Hummus with eggplant e

With cilantro, basil and pomegranate seeds

Satsivi o
Tender chicken pieces in a flavorful, smooth
creamy walnut sauce

Phkali Assorted » + o
Savory vegetable patties, including farm-fresh
spinach, green beans, and beefroof-infused cabbage

Adzhapsandal @ #
A medley of delicious baked vegetables
including eggplant, fomatoes, and peppers

Mix of fresh herbs and vegetables e #
Parsley, cilantro, dill, chives, tarragon, basil,
fomatoes, cucumbers, hot green pepper, radish

Baked Fggplant v
Melt-in-your-mouth eggplant meets sun-ripened tomatoes and
creamy stracciatella and fragrant herbs.

izl eWds Ht starters

roll, T mini jonjoli, smoked sulguni cheese, fresh lavash
bread, and a medley of mixed greens.
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®) Vegan
Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding

43

57

60

Lobio » & 2 sy

Rich red beans casserole cooked with authentic Georgian spices
ool Ly 52 ol s sedaodl (iUl £l oodl W oWl o2

Dolma # W

Spiced lamb mince and rice filling wrapped in savoury
grape leaves, with garlic sauce

o8 Laboo n ks 35 B 26 e 515 385 Jota s e ol o2
Georgian Crispy Shrimp & /&2l Gensia ooy

Coated in sweet chili sauce, finished with Georgian spices.

e 3 B 3248 ol Jalil Ll oo

sluadl Soups

52

39

54

39

\Vd Vegetarian 72, Contain Nuts

Kharcho -/ # s )
Spicy lamb soup with rice jsdls 5,V gl plall w2 sl

Lentil Cream Soup 9 &y, SIU uiad] sl

Creamy lentil soup with a garnish of croutons
|ﬂ|gﬁ@)8&uﬂpwmn

Borsch (&,

Traditional Beefroot soup made with meat broth, served with dark
bread and beef bacon

sl I oo 5 ST 5.3 g oy 0l G0 oo el (g S0l sln
Chicken broth gl Gx

¥ Gluten Free _/J Hot



9.1\5».“9 Kkivwkali

Traditional Georgian meat/mushroom pastry dumplings, filled with delicious meat and mushroom fillings
boiled in their own light soup broth within the dumpling. Minimum order of 3 pieces

Ktu'n/(a/i
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92 Lamb Lula-Kebab Yy’ - ol > ols

Ground lightly spiced lamb in sausage
shapes grilled, savory and juicy

Jins 6 3 B U8 e s ozl ol ol o)
67 Chicken Lula-Kebab ¥y - glaadl oUS

Ground chicken shaped into juicy koftas, grilled and
tfopped with red onions and pomegranate seeds
QLa)JIULJ,»‘)IIMQE&.&.&,LJJJL)MSJ&:_;;H;ACL?;

72 Grilled Chicken (Shashlik)
(all) (g gn rls

Tender chicken grilled on a skewer
fore o 3 g bl

105 Rack of Lamb glall wddl ghos

Grilled soft and juicy Iamb chops
du_)bjbyuu|pzjt3}vé|

16/pc Lamb # olaall oo

16/pc Beef i o2

15pc Cheese Vis

15pc Potatoes and Mushrooms v ki s bl

20/pe Fried Crispy Khinkali (iajdey e JSas

Golden and pan-fried for crunch: rich beef of lamb (.-c[.:JJIJ.m[.:JW,.»l

Minimum order: 3 pieces

60 Shrimps and salmon Gpes) # csdles oless

BBl on L) o Ll S 15 o Ly it 85 Yo Al 515 ol 8 IS ol

MQMQ 'Q\,Mkall serves 2-3 people 17()

Experience our ‘Mama’ Khinkali - we've loaded
10 mini-sized Khinkali inside a giant version for
you to enjoy alone if youre hungry or share
with your family

170 jolssl 3 JI ppasetd dnlis J\S\..o LALA
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Sharing Grill Platter b

459 Sharing Grill Platter & indl gslindl Gb

Flame-grilled delights, featuring 2 lami5 kebalbs, 2 chicken kebabs,
2 chicken shashlik portion, and 4 tender lamb chops, served with
roasted seasonal vegetables and herbs. Perfect for sharing.

Db b i, €5 Gl it i o> gl SUS Y CLSTY

@9 Vegan \/ Vegetarian <2 Contain Nuts % Gluten Free  _J Hot
Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding



(ol pail) s, 55 Khachapuri (cheese Bread)

XXXL Khachafuri

Mini Khachapuri Selection
8o 6 sl Al SLS

180 AED

A joyful sampler of Georgia’s beloved khachapuri styles:
from gooey Adjarian boat to savory classics filled with meat,
spinach, potato mushroom and cheese. 5 unique minis, each

a flavorful journey. Includes: 1 mini Adjarian, 1 mini Spinach,

T mini Kubbdari, T mini Tashmijabi, 1 mini Imeretian.
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XXXL Adjarian Khachapuri v 490 AED
Baladl 358 S o2 (5523l (55 i

A stunning centrepiece that brings the rich flavours of Georgia to your table!
This massive, boat-shaped freshly baked bread is filled with a heavenly blend
of Georgian style cheese and creamy egg yolk. Perfect for gatherings and
celebrations, serves 6 to 8 guests!
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72

59

62

58

67

13

Open Georgian oven fresh bread filled with
melted cheese and a raw egg, to be stirred
fogether

Megrelian v

Exfra cheesy bread with double layers

of authentic melted cheese

Blue Cheese and Pear v
Soft bread filled with tangy blue cheese, other
rich cheeses, and sweet slices of pear

[meretian v

Suluguni and Imeretinian cheese

Kubdari »

Oven fresh bread pie stuffed with spiced,
minced delicious meat

Tashmidjabi v
Flat bread with potatoes, mushrooms,
suluguni cheese, sesame and Svanetian salt

49 Spinach and Herbs v

Oven fresh bread filled with melted cheese,
spinach, and aromatic herbs

Lavash v

Light flat thin crispy bread served
with a fangy tomato dipping sauce

¥ Gluten Free
Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding

Uﬁ/f Hot



ol Salads

S E Vel gbuilldae 62 Crispy Eggplant Salad v #

5,dl dealall g dnadl s wasdl 5 do 5l walc,vf_ﬁ)a__u Sl el Crispy fried eggplant with fresh tomatoes,
B greens, cheese, and a spicy dressing

Vo fieblb 59 Sweet Tomatoes v e #

Fresh, sweet tomatoes seasoned

&W%}J&éﬁﬂ‘ofﬁ‘@ﬁ@%wbbéw with aromatic tarragon and special oil
5l 57 Caesar Shvili
U L) Dby Bl Ll o oyl o i s o Romaine leftuce with tender grilled chicken pieces,

smoky cheese, and a savoury cheese sauce

Vo Yolisl s dis o35l ol B gle bl 62 Sweet tomatoes v .
oSl s £l &3S (blab s g wblub with basil, tarragon and stracciatella
Sweet tomatoes, yellow cherry tomatoes, Kahetin oil
S E YV he, s olylas i 43 Georgian Vegetable Salad v #
a!,s\dwmumybw}%wwwwmw A mixed salad with juicy tomatoes and crisp

g5 ol a2l cucumbers, available with or without crunchy nuts

v v ASa el s dadw 40 Mixed green salad o #

MUM'“’:’JUM;&JUM' ﬁ‘wi Lettuce and celery leaves with sesame and honey dressing
o £ - . . . .. .
B SVl dila U e fsaodl Ll ae 57 With slow cooked duck and adjika
tb,qj‘o),’db‘uﬂ,’ Lettuce, tarragon, mint
o ol dale 47 Garden Salad w
daal>§ ol (‘|r’4>"3|JJiJuL:>W¢J’L~1’) 5-?)&0‘3,»’45@3 s gl s ol Refreshing green salad with juicy vegetables(tomaoes, cucumber and

green leaves) and sweet tangy dressing

Garv\i:;keb (§_ides)
bl GLLY

28 Fried Potato v #

Crispy fried potatoes
#V ddie bllay

A Ll by

28 Mashed Potato v =

Creamy mashed potatoes.
BV das g by
b S dus o bllay

28 Steamed rice v

VBl Je C}.&“J‘JT

29 Fried Potatoes
with mushrooms » #
#V hadl @3.:1.6,« Wil ik Lrg:
el s s Bl ‘ : il e Crispy Eggplant Salad

®9 Vegan \/ Vegetarian <2 Contain Nuts % Gluten Free  _/ Hot

Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding
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All meals are served in Ketsi (Georgian clay dishes)

J x_;ﬁyu.:
Al Yls Jeadls & ool Wblodall s glaod gl s 1l Jonall o2

EE TIPS

fordion s dgSl 28 58 doa S Al G she s bl

1 ‘:.Jt-o.-u JsS

535 el ol s il Ly Jall 2 o il

J ¥ CL’JJI & %;J}g.?bji

<l psdl s oa s J JA 5 o 520l 5 Jol S ol s &y gl el g

el s pgdl Bl o sl ol 52l s J’-.“.WUU‘ @255
S e plis

53905 ol o sall Bl 8 s 2l iy

# o sedldl o o

Ry S igtS Ll o ekl 1l gl

¥ @'Uajl ol > &

Ayl el Ul s il el el o

# Szl

JSdizs g M5 el ndl S5V o

¥ 7 gadaddl (.;.GJI (..»’J.o.S
'ww%ga_,.:"wtarﬁa«

% (121100 29155 t}l.:a‘}]l >

ool Aol ol ol A Ao s iall s ol g Yool

®9 Vegan

69

79

52

73

84

62

98

65

79

470

Chashushuli ¢

Rich and hearty tender veal stewed
with cooked tomatoes, onions, and herbs

Chkmeruli #

Savory chicken cooked in a creamy garlic sauce, tender and filling

Kuchmachi # #

Tender beef giblets fried with crisp onions and spices

Odzhahuri with chicken # 2

Roasted potatoes, caramelized onions, garlic, bellpepper and greens

Beef cheeks with mashed potato and spinach #.~

Braised beef cheeks with georgian spices and potato puree with spinach

Chakhokhbili # 2

Chicken stew with rich tomatoes, onions, and spices

Salmon Steak #

Tender grilled succulent salmon with a creamy, rich sauce

Wild Fish Cutlets #

Savory wild fish patties with soft mashed potatoes

Chicken tabaka #

Red adjika, Georgian spices, tkemali

Stewed lamb shoulder #

Served with demiglace sauce

690 Rib-eye # (aw weight 1100g)

AV Vegetarian <., Contain Nuts

Rib-eye on the bone with home made sweet chili sauce

OL::.L&J' §auc€j

12 Satsebeli: Tangy fomato-based sauce -/ V
FEPERPUEINA b WS VOO W9

S()ur Cream; Creamy and rich sauce \Ya
Ty ooy S R duianlod] doy ;S

Red Adjika: Spicy red pepper paste 2 V7
Sodl ool Jaldh s gons £ o] (S0 Yl

Green Adjika: spicy green pepper paste !\
ol Yl Jald) g gons 2] puiasdl (s Y|

Tkemali: zesty plum sauce V’
i) Gl el ST

12
12
12
12

Narsharab; Pomegranatfe sauce \/
ol ko Sy 50

12

12
PP S WO IR L W2 I

# Gluten Free  _/ Hot

Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding

Gar]ic Sauce; Creamy garlic-flavored sauce \/
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19 Chocolate v
Vanilla v
Hazelnut v -

iz L B8 2

;;’J"ﬂ Jam

19 White cherries ep
Y
19 Figs @ ¢
o o

®9 Vegan

49

72

75

35

45
37

55

30

/' Vegetarian 22, Contain Nuts

Napoleon Shvili v

Multi layered light and crispy pastry filled with luscious cream

Festive Napoleon v
A celebratory Napoleon pastry
with layers of cream and raspberries

Cherry / Pomegranate Churchkhella - v

A traditional Georgian sweet delicacy, made from natural juice thickened,
which coats a string of walnuts, offering a rich, natural and nutritious freat

Baklava v <=
Sweet flaky pastry filled with nuts and honey

Cherry khinkali with sour cream v

Cheesecake mini-khinkali v
With blackcurrant

Syrniki v
Cottage cheese pancakes, lightly sweet, soft inside and crisp on the edges.
Served with sour cream, strawberry sauce and whipped cream

Shvili Style [ce Cream Vv # -2
Three scoops of rich ice cream served
with nuts and jam

# Gluten Free  _/J Hot

Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding



