
                                                                          cafe “SALKHINO”  

           Cafe “SALKHINO” director 

 

Cold starters Price Weight(gr) 

 

Chicken Satsivi 
Pieces of Chicken in Delicious Walnut Sauce with Traditional Spices 

550 r 100/150 

Chicken Bazhe 
Pieces of Chicken in Rich Walnut Sauce with Traditional Spices 

500 r 100/100 

Pike-perch Bazhe 
Pieces of sautéed Pike-perch in Rich Walnut Sauce with Traditional Spices 

570 r 100/100 

Trout Bazhe 
Pieces of sautéed Trout in Rich Walnut Sauce with Traditional Spices 

580 r 100/100 

Pike-perch in Kindzmari 
Pieces of sautéed Pike-perch in Our Special Wine Vinegar, Garlic and Cilantro 
Sauce 

480 r 100/100 

Trout in Kindzmari 
Pieces of sautéed Trout in Our Special Wine Vinegar, Garlic and Cilantro 
Sauce 

490 r 100/100 

Pork Roll  
Tender Pork Roll filled with Paprika and Spices 

650 r 150/70 

Chicken Roll 
Chicken Roll filled with Mushrooms, Paprika, Onion and Spices 

590 r 150/70 

Boiled Tongue 
Slices of boiled Tongue served with Georgian Style Pickled Cabbage, Carrots, 
Green Peas and Olives 

650 r 150/70 

Roasted Pork Blade Shoulder  
Slices of Roasted Pork Shoulder Blade served with Georgian Style Pickled 
Cabbage, Carrots, Green Peas and Olives 

650 r 180/70 

Meat Platter 
Slices of boiled Tongue, Roasted Pork Shoulder Blade, Chicken Roll and Pork 
Roll with Paprika 

800 r 200/90 

 



                                                                          cafe “SALKHINO”  

           Cafe “SALKHINO” director 

 

Cold starters Price Weight(gr) 

 

“Suluguni” Cheese 
Traditional Homemade Georgian Cheese 

290 r 150 

Homemade Smoked “Suluguni” Cheese 290 r 150 

Cheese Platter 
“Suluguni”, Smoked “Suluguni” and “Suluguni” Roll filled with Cottage Cheese 
and Mint 

680 r 300 

Lightly Salted Salmon  
Lightly Salted Salmon, butter, lemon and lettuce  

480 r 200 

Lightly salted almon with “Buko» Cheese  
Lightly Salted Salmon, lettuce, “Buko” Cheese and pine nuts 

540 r 250 

Georgian Style Cabbage 
Homemade Pickled Cabbage 

200 r 150 

Platter of Pickles 
Cucumbers, Tomatoes, Marinated Pepper, Georgian Style Pickled Cabbage 
and Garlic 

280 r 150 

Olives 260 r 100 

Platter of Fresh Greens 250 r 100 

Hot Starters   

Slices of Juicy Pan fried “Suluguni” Cheese 300 r 200 

Mushroom Julienne 
Traditional Russian Gratin with Champignons, Onion and Sour Cream topped 
with our homemade “Suluguni” Cheese. Rich and delicious vegetarian 
appetizer 

260 r 100 

Shrimp Julienne 
Traditional Russian Gratin with Shrimp and Sour Cream topped with our 
homemade “Suluguni” Cheese. Delicious appetizer  

300 r 100 

 


