
FOOD
Georgian salad  

tomato, cucumber, sulguni, walnut, herbs, house bread 

mint nadugi ricotta  
fresh ricotta, heirloom tomato, basil, mint oil, house bread 

AUBERGINE ROLLS 
eggplant, walnut-fenugreek sauce, pomegranate, house bread 

SPINACH and CHEESE KVERI 
sulguni & spinach dumplings, crème fraîche sauce, mint oil  

KHINKALI kalakuri 
beef & pork soup dumplings, wild caraway, Georgian spices 

ADJARULI KHACHAPURI 
open-faced cheese pie with farm egg & butter

ajika shrimp  
grilled pacific shrimp,  chili ajika oil, house bread 

chicken mtsvadi 
skewer-grilled chicken cubes, herb ajika, pomegranate, pickles

gupta meatballs 
beef & rice meatballs, tomato herb broth, cheese elarji polenta

DRINK
wines by the carafe 8 oz 
White Rkatsiteli, Orange Kisi, Rose The Beach, Red Saperavi 

whispering angel rose 375 ml demi bottle +14 
Grenache, Cinsault, Rolle, Château d'Esclans, France

beers by the bottle 
Brooklyn Lager USA, Hofbrau Germany, Shavi Lomi Georgia

pom royal 
Tsinandali Brut sparkling wine, pomegranate 

ST-GERMAIN Spritz 
gin, elderflower liqueur, Tsinandali Brut, blueberry, mint

VERMONT LEMONADE 
vodka, pink grapefruit, maple syrup, thyme 

GEORGIAN OLD FASHION 
bourbon, walnut infusion, bitters, candied walnut

ruby rose mocktail non-alcoholic 
sparkling “rose”, pink grapefruit, elderflower tonic, thyme

berry compote non-alcoholic  
house-made mixed berry compote, mint, citrus

There is a  22% service charge for parties of 8 or more
•   fifa   |   2026   •  

MATCH DAY PAIRING  $26

Please let us know of any food allergies

WINNER FLIGHTS & BITES  $26

please choose one food and one beverage pairing

There is a  22% service charge for parties of 8 or more
•   fifa   |   2026   •  Please let us know of any food allergies

SERVED WITH GEORGIAN CRUDITES, BITES & BREAD

please choose one experience

chito gvrito tsinandali by the carafe 8 oz 

Proprietary white Rkatsiteli & Goruli Mtsvane wine blend by Tsinandali Estate for Chito Gvrito, Kakheti, East Georgia

8,000 shades of orange 

Three 3 oz pours showcasing 8,000 years of wine-making tradition of Georgia 
Light Amber 30% - Rkatsiteli-Mtsvane, Dila-O  |  Light Orange - Kisi, Shumi Estate  | Orange - Rkatsiteli Bio, Shumi Estate

women of wine 
Three 3 oz pours showcasing women winemakers from Georgia 

White - Goruli Mtsvane, Kapistoni  |  Orange - Ts-Ts-K Blend, Baia's Wine  |  Red - Saperavi, AnemoWinery

taste of noble heritage 

Three 3 oz pours showcasing hystoric wineries of Georgia 
White - Goruli Mtsvane, Château Mukhrani  |  Orange - Kakhetian blend, Tsinandali Estate  |  Red - Saperavi, Château Mukhrani

chacha spirit of georgia 

Three 2 oz pours of grape spirit of Georgia 
Classic - unaged, served shaken   |  Lightly Oaked - aged for 8 months   |  Extra Oaked VSOP - aged for 5 years
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