SALMON CEVICHE | 28 $ <O

Fresh salmon cubes, creamy avocado ratatouille,
mango & cilantro in crunchy tortilla tacos on a cream
cheese base, drizzled with sweet chili dressing & a
touch of 10K gold spray.

Opéoka kuBakia colopoU, Kpepwdng patatolt aBokavto,
uavyko & KOALAvpog LEoa O Tpayavd TAKog TopTiylag Le fdon

arto TUPI KPEUQ, TTIEPIXUMEVA LUE YAUKLA ~
00ATOO TOiAL & pia TiveAld xpuooU G O L D E N

onpét 10K. L U X E

AUSTRALIAN TOMAHAWK &
14 per 100gr and 5 each side dish 2=

Flame-grilled australian tomahawk steak, never beyond
medium-well, served with chimichurri, smoked salt
flakes, lemon & traditional karveli bread. Wrapped in
10k gold foils.

Ynuévn om @Aoya auvotpaiiavn unpi{oAa tomahawk, moté népa

a6 medium-well, oepBipetal pe
chimichurri, vipadeg kamviotoU C} O L D E N
GLORY

aAatioU, Agpuovt & mapadoolako
Pwpi kapBEAL TuAtyuévn og UAAA
Xpuoou 10K.

TIRAMISU | 22

GOLDEN
DREAM
D O®

Er

PORCINI MUSHROOM ¥
RISOTTO | 33 PODY

Rich blend of porcini, portobello & champignon
mushrooms with creamy arborio rice, green asparagus
& parmesan, finished with truffle oil & a shimmering
touch of 10k gold spray.

[MAouoto peiyua and moptoivt, TopToutéAo & AEUKA pavitapla
UE KPEUWBSES pL{OTO APUITOPLO, TPACLVA OTIaPAYYLA &

tva, OAOKA 3 Add N
rwovwas st GOLDEN
ESSENCE

Xpuoou onpét 10K.

SALMON RAVIOLI | 45 09

Homemade ravioli filled with smoky salmon & ricotta,
served in a creamy rose sauce with fresh basil &
parmesan, crowned with 10k gold foils.

Xewpormointa paBLoAl YEUOTA UE KAMVIOTO GOAOUO & PIKOTA,
oepBipovtal pe KpeUWEN pol TAATOQ, PPETKO BACIAIKO &

niapueldva, oTOAOUEVA LE PUAAA
xpuoou 10K. G O L D E N
INDULGENCE

Velvety mascarpone cream layered with coffee-soaked savoiardi & dusting of cocoa, the
perfect balance of sweetness & depth. Covered in 10k gold foil for a touch of golden bliss.
AnaAn KpEua LAOoKAPTTOVE OTPWHEVN UE savoiardi Boutyuéva oe Kapé & TAOTIAAIOUEVA LUE KAKAO, N
TéAela Loopportia YAukumtag & évraong. KaAvppévo pe @UAAo xpuooU 10K yia pia xpuon andAauvon.
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