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At JUST KITCHEN, we celebrate the bold flavors of 
Georgian cuisine, blended with Mediterranean and 
Balkan influences. Every dish is crafted with the same 
love and t radi t ion as our  founder ’s  fami ly 
recipes—straight from his mother’s cookbook.

More Than a Meal, We Build a Cultural Bridge
We don't just cook and sell food; we build a cultural bridge, inviting you 
to experience the warmth and rich history of our table. Our customers 
are our most valued guests, and sharing these authentic traditions with 
you is our greatest joy.

Hygiene First, Always Fresh
Your well-being is our top priority. That’s why we are uncompromising 
on hygiene and committed to using only the freshest, natural 
ingredients. We never accept spoiled products—we always have 
premium alternatives to ensure every dish is perfect.

Fresh, Natural, Full of Flavor
Georgian cuisine is all about wholesome ingredients: ripe vegetables, 
aromatic herbs, premium meats, and vibrant spices. No chemicals, no 
shortcuts—just authentic, hearty dishes known for their rich taste and 
health benefits.

A Meat Lover’s Paradise (But Veggies Shine Too!)
Yes, Georgian feasts are famous for their succulent meat dishes, but 
don’t be fooled—vegetarian options like lobio (bean stew), pkhali 
(spinach rolls), and badrijani (eggplant rolls) are just as iconic. There’s 
something for everyone!

Centuries of Tradition, One Unforgettable Taste
Some recipes, like khachapuri (cheese-filled bread), date back to the 
Middle Ages—and they’re still as delicious today. With influences from 
Asia to the Mediterranean, Georgian cuisine is a unique fusion of bold 
spices, slow-cooked meats, and fresh, vibrant flavors.

At JUST KITCHEN, we’ve handpicked the best of Georgia and the 
Mediterranean, adding our own twist of warmth and hospitality. Ready 
to discover your new favorite dish? Let’s feast!

Let’s feast

A TASTE OF GEORGIA & BEYONDOH
MY
GEO
საქართველო
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BADRIJANI NIGZVIT  - 45• Eggplant Roll with Garlic Walnut Paste

- P�t�on : 200g - 4 pcs (Cold Served)

Tender grilled eggplant slices rolled around a rich, spiced paste of crushed 
walnuts, garlic, and fresh herbs. Elegantly crowned with vibrant pomegranate 
seeds for a perfect balance of creamy, nutty, and refreshing flavors.

BAKED MUSHROOM   - 65  • with Cheese 

GARLIC BREAD - 17 

BAKED POTATO WEDGES - 35 

POTATO CHEESE BALLS - 39

FRENCH FRIES - 29

- P�t�on :  200g / 7-8 pcs

- P�tion :  3 Sl�ces

Warm, buttery slices infused with roasted garlic, baked to perfection. Or, Crusty 
artisan bread slathered with garlic butter,  and baked until golden.

- P�tion :  250g  8-10 pcs

- P�tion :  150g  - 3 pcs

- P�tion :  150g  

Marinated with olive oil and Georgian herbs, baked to crispy perfection.  for an 
extra indulgent treat with Georgian herbs.

Crispy on the outside, melted cheese on the inside, pure comfort in every bite!

Classic straight-cut fries, crispy and golden

Georgian Soqo. Juicy mushrooms generously stuffed with a blend of melted 
cheese and herbs, then baked to golden perfection. A warm, savory delight from 
the Georgian heartland

-- Warm, Savory & Always Fresh --
Cosy Bites

• Enjoy with a Turkish Tea Pot - +39

• Best with Refreshing Ayran - +25
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-- Warm, Savory & Always Fresh --
Cosy Bites

GOZLEME   - 36 • Cheese

- P�t�on :  150g - 1 pcs

Gözleme is a savory Turkish stuffed flatbread. Filled with cottage 
cheese, sautéed onion and herbs, then grilled to buttery, golden 
perfection for a crispy, comforting treat.

• Enjoy with a Turkish Tea Pot - +39

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - +39 / Ayran - +25

• Or A Refreshing Ayran - +25
• Add a side: French Fries - +29

• Add a side: French Fries - +29

Freshly baked, savory cheese buns served warm with a side of cool, refreshing 
Tzatziki for dipping. A simple, comforting delight

A signature favorite, served open-faced. One fresh pita bread generously topped 
with our flavorful grilled chicken gyro, cool tzatziki, and a crisp garden salad. A 
wholesome and satisfying meal on its own.

CHEESE BUNS - 59• with Tzatziki 

GYRO PITA PLATE - 69

- P�t�on :  2 pcs ch�se bun

P�t�on :  400g (Average )

A crispy, gooey masterpiece straight from the Caucasus! Our homemade 
bread, baked with garlic butter and filled with melted cheese, topped with 
pomegranate seeds. The perfect savory snack any time of day!

CHEESE TOAST - 39

- P�tion :  2 sl�ces
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TZATZIKI GREEK  - 45• Refreshing Greek Yogurt Dip 

HUMMUS   - 45• Creamy Middle Eastern Classic 

The classic Mediterranean cool-down: thick yogurt with freshly grated cucumber, 
garlic, and herbs. Light, creamy, and protein-rich, perfectly paired with our 
homemade bread for a refreshing bite that balances any meal.

Blended from mashed chickpeas, tahini, fresh lemon juice, and garlic. Served with 
a drizzle of olive oil and warm bread. Creamy, smooth, and irresistibly wholesome 
– the essential Mediterranean dip that brings people together.

SPICY YOGURT DIP - 45• A Fiery Georgian Dip 

Tender eggplant, potatoes, ripe tomatoes, and bell peppers slowly simmered with 
fresh herbs and traditional spices. Each spoonful bursts with the fresh, vibrant 
flavors of the Georgian countryside. Served chilled, this refreshingly light yet 
flavorful dish is perfectly paired with homemade bread.

AJAPSANDALI  - 45 • Georgian Eggplant Stew

A Georgian twist on a classic cool companion: creamy strained yogurt , finely 
chopped chili peppers, crisp cucumber, and a generous handful of fresh herbs. 
This creates a thrilling dance of coolness and heat in every scoop. Garnished with 
vibrant pomegranate seeds for a sweet burst and served with warm homemade 
bread for the ultimate creamy, spicy, and refreshing bite that awakens your palate

This creamy red bean stew is slow-cooked with walnuts, fresh cilantro, and 
aromatic spices until deeply rich and flavorful. Warm served with homemade 
bread for the ultimate dipping experience - a taste of Georgian grandma's kitchen 
that warms both heart and soul.

- P�t�on : 250g (Average) Warm Served

- P�t�on : 250g (Average) Cold Served

- P�t�on : 150g (Average)

- P�t�on : 150g (Average)

LOBIO • Classic Georgian Spiced Bean Stew - 55

-- Straight from Grandma's Kitchen --
Homemade Classics

• Best with Buttery Rice Pilaf - +25

• Best with Buttery Rice Pilaf - +25

- P�t�on : 150g (Average)
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“Perfect for long lunches, casual meetings, or simply sharing good food with good 
company. Mix, match, and create your ideal spread."

2 pcs - Juicy, herb-marinated 
chicken meatballs, grilled to 
perfection. An easy crowd-
pleaser.

2 pcs - Savory beef meatballs 
with a kick of Georgian spices, 
grilled for a smoky finish.

1 pcs - A classic Georgian kebab 
of seasoned minced beef, grilled 
over fire for rich, smoky flavor

1 pcs - Tender marinated 
chicken pieces, grilled on a 
skewer. Simple, succulent, and 
satisfying.

100g - Thin slices of our 
signature grilled chicken gyro, 
packed with Mediterranean 
herbs.

Standard Portion - Classic 
golden fries, perfect for dipping 
and sharing.

Add Your Personal Protein Punch

Grılled Chıcken Balls - 35

Spicy Beef Meatballs - 45

Kababi Beef - 59

Chicken Souvlaki - 35

Chicken Gyros - 35

French Fries - 29

THE SUPRA DIP FEAST - 79• A Sharing Plate 
A Sharing Plate. Embark on a culinary journey through the Caucasus and 
Mediterranean. This vibrant platter features six signature homemade dips: our 
fiery Spicy Yogurt, the walnut-filled delight of Badrijani Nigvzit, savory 
Ajapsandali, rich Lobio, creamy Hummus, and refreshing Tzatziki. Served with 
freshly sliced bread and crisp seasonal vegetables for the perfect bite every time

-- The Art of Sharing --
The Shar�ng Board

• Best With Turkish Ayran - 25
- P�t�on : 350g (Cold Served)
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Delicate, bite-sized dumplings made from thin dough, stuffed with a seasoned 
filling of minced beef and onions. Boiled to perfection, best enjoyed with a dollop 
of sour cream.

KHAKHVIS SALATI  - 65• Georgian Spring Onion Salad

- P�tion :  200 g (16-18 pcs)  

SOUVLAKI SALAD   - 69  • with Pieces of Chicken Souvlaki 

GREEK SALAD   - 79  • Horiatiki, Classic Village Salad 

KITRIS SALATI   - 59• Georgian Cucumber Salad 

VEGETABLE YOGURT SALAD - 69

SEASONAL GREEN SALAD - 49

- P�tion :  250g

- P�tion :  250g

P�tion :  250g

Refreshingly simple, bursting with herbaceous flavor. Crisp cucumbers and sharp 
red onion marinated in white wine vinegar and olive oil, then generously tossed 
with fresh dill and essential Georgian herbs

- P�tion :  250g 

- P�tion :  250g 

Refreshing creamy Anatolian-inspired salad. Cucumber and tomato combined with 
grated carrots, slices of green peppers and parsley, all folded into rich garlicky 
strained yogurt. Garnished with sumac.

A refreshing mix of the seasonal greens and vegetables, hand-tossed with a light 
house vinaigrette. Simple, and the perfect healthy start to your meal

Succulent chicken souvlaki marinated in olive oil, lemon, and herbs, served atop 
crisp fresh greens, cherry tomatoes, cucumber, and red onion. Drizzled with 
homemade tangy Greek dressing.

A vibrant blend of juicy cherry tomatoes, crisp cucumber, sharp red onion, and 
sweet bell peppers on romaine lettuce. Topped with creamy feta, Kalamata 
olives, extra virgin olive oil, lemon, and oregano.

-- A Story in Every Bowl --
The Green Chapter
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CREAMY MUSHROOM SOUP - 49
Tender chunks of beef slowly simmered with a medley of fresh 
vegetables in a deeply flavorful sauce. Perfect for sharing, served 
with fresh bread for dipping.

HOMEMADE TOMATO SOUP - 45

A Georgian twist on a classic! This hearty beef and beetroot soup is simmered to 
perfection, offering a rich, earthy flavor. Served with a dollop of cool sour cream 
and warm homemade breads for a comforting, traditional experience.

BORSCH  -59 • ბორშტის სუპი Betroot Soup

A velvety smooth and comforting classic, made with slow-cooked ripe tomatoes, a 
hint of herbs, and a touch of cream. Served with a sprinkle of grated cheese and 
homemade breads

A hearty Georgian classic! Tender beef, fresh vegetables, celery, and rice 
simmered in a rich, spiced broth bursting with flavor. Served with a zesty slice of 
lemon and warm homemade breads for the ultimate comfort experience.

- P�t�on : 350g (Average)

- P�t�on : 350g (Average)

- P�t�on : 350g (Average)

- P�t�on : 350g (Average)

LENTIL SOUP  - 45• Traditional Turkish

- P�t�on : 350g Average

A Turkish favorite! Our velvety red lentil soup (Kirmizi Mercimek Çorbasi) is a 
creamy blend of red lentils, fresh veggies, and aromatic spices. Naturally gluten-
free and vegan, it’s served with a zesty slice of lemon and warm homemade breads 
for a wholesome, comforting meal.

KHARCHO • ხარშო  Classic Georgian soup  - 65

-- Grandma's Recipe --
Warm Bowls
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Gluten sensitivity? Please inform us, gluten-free rice is available upon request

Delicate, bite-sized dumplings made from thin 
dough, stuffed with a seasoned filling of minced 
beef and onions. Boiled to perfection, best enjoyed 
with a dollop of sour cream.

PELMENI  - 65  • Small Caucasus Beef Dumpling

P�tion :  200 g (16-18 pcs)  

KHINKALI    • Georgian Dumpling

ADJARULI KHACHAPURI   • Iconic Georgian Cheese bread

KUBDARI  - 75• Georgian Beef Bread

• Regular - 69  | Double cheese - 99

P�tion :  4 pcs / 320g  

- P�tion :  350g / 450g 

A warm, boat-shaped bread filled with an irresistible, gooey 
blend of melted cheeses and crowned with a fresh golden 
egg yolk. Tear off a piece, dip it in, and indulge.

P�tion :  350g 

Leavened dough generously filled with juicy chunks of beef, 
onions, and authentic Georgian spices. Baked until golden, 
it's a uniquely flavorful and satisfying dish.

A signature masterpiece of Georgian Cuisine. Artfully 
pleated dumplings filled with a savory blend of minced 
lamb, fresh herbs, and aromatic spices. They steam to 
create a rich, sipping broth inside. Enjoy by hand 
with cool garlic yogurt and spicy adjika sauce.

• Lamb - 79 | Cheese - 79 |  Mix - 79

-- Our Culinary Icons --
Georg�an Her�tage

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25
• Best With Red Onion Salad - +39
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CHASHUSHULI  - 85• Georgian Casserole w/chicken
Tender chunks of chicken slowly simmered with a medley of fresh vegetables in a 
deeply flavorful sauce. Perfect for sharing, served with fresh bread for dipping.

- P�t�on :  350g w�� 150g ch�cken

ABKHAZURA - 99• Georgian Spicy Beefball  

Succulent minced beef or chicken kebabs, seasoned with Georgian spices and 
grilled on skewers. Served with pita bread, French fries or buttered rice. 

KABABI  • Georgian Lule Kebab
• Beef / Regular - 89  | Double meat - 139

• With Beef - 109 | With Chicken - 89

P�t�on : 400g w/150 - 300g raw b�f 

Juicy, marinated beef or chicken skewers grilled to perfection. Served with fresh 
greens, adjika sauce, pita bread and your choice of French fries or buttered rice.

- P�t�on : 450g - 2 skewers (200g raw ch�cken � b�f )

OJAKHURI      • Georgian Family Meal

Fiery Grandma classic...  Our family's version. Unlike the usual dry fry, we finish it 
with my grandmother's signature tomato sauce, bringing everything together in 
perfect, juicy harmony.. Served with sliced bread.

• Extra Shashlik Chicken Skewer - 45
• Extra Shashlik Beef Skewer - 69

Portion : 380g - w/12 pcs / 200g raw meatballs

SHASHLIKI • Classic Georgian Mtsvadi
• with Beef Skewer - 169 | with Chicken Skewer - 99

-- As Mom’s Cookbook --
Georg�an Her�tage

• Add Buttery Rice Pilaf - +25 / Ayran +25
- P�t�on : 400g w/150g raw b�f � ch�cken

• Best With Red Onion Salad - +39

• Best with Buttery Rice Pilaf - +25 / Ayran +25

• Best with Buttery Rice Pilaf - +25 / Ayran +25

Juicy beefballs made from a flavorful blend of ground beef and Georgian spices, 
grilled to perfection. Served with  green garnish and pita bread.
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MOUSSAKA - 79• Comforting Classic Turkish Casserole 

TURKISH MELEMEN • A Legend From The Street Corners of Turkey

TURKISH PIDE • Traditional Boat Shaped Flatbread

-- The Soul of the Hearth--
Med�terranean Cu�s�ne

A classic Mediterranean Favorite. Our Roasted Chicken Kebab, or Çoban Kavurma, 
features tender chicken sautéed with fresh onions, ripe tomatoes, peppers, and 
aromatic spices. This vibrant and wholesome dish is served with a generous side 
of buttery, fluffy rice for a truly hearty and satisfying journey to the heart of Turkey.

TURKISH CHICKEN SAUTÉ  - 69• A Turkish Shepherd's Feast

P�t�on :  350g (Average)

- P�t�on :  350g /150g Raw Ch�cken

- P�t�on :  430g (Average)

- P�t�on :  430g (Average)

Indulge in our hearty Turkish moussaka,  that feels like a warm embrace. We layer 
seasoned ground beef with tender, oven-roasted eggplants, ripe tomatoes, and 
crisp green peppers, all simmered slowly in a rich and savory red pepper and 
tomato sauce. Served with fragrant buttered rice for a complete and utterly 
satisfying meal.

A legendary Turkish comfort food. Succulent tomatoes, green peppers, and 
onions sırted with herbs and spices, all wrapped around creamy scrambled 
eggs. Rich, vibrant, and wonderfully hearty – a taste of real Turkish home 
cooking, day or night.

Savor our authentic Turkish Pide, a masterpiece of tradition 
baked fresh to order. Each boat-shaped flatbread is lovingly 
hand-stretched and crowned with a harmonious blend of 
premium ingredients, melted cheeses, and aromatic 
spices. The crust bakes to a perfect golden-brown-crisp 
and chewy at the edges, yet soft and tender within. 
Choose your favorite filling for a true taste of Turkey.

• Beef - 75 | Chicken - 75 | Cheese - 75

• Traditional - 59 | with Beef - 79

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Best With Red Onion Salad - +39
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SMYRNA MEATBALLS  - 75• Spiced Izmir Kofta  
Oblong meatballs simmered with aromatic spices and tender 
potatoes in a rich sauce. Served with your choice of fresh bread or 
buttered rice.

TURKISH MEATBALL - 89• Homemade Turkish Kofta 

Tender pieces of marinated chicken and fresh vegetables, grilled to perfection. 
Served with sliced lemon, pita bread, cool tzatziki  sauce, and your choice of 
crispy fried potatoes or pilaf.

CHICKEN SOUVLAKI  - 89• A Greek Street Food Favorite

Spicy, tender, and juicy homemade meatballs served with grilled peppers, 
tomatoes, garlic yogurt, and buttered rice. A taste of tradition.

CHICKEN SHISH KEBAB  - 99• A Mediterranean Classic

- P�t�on : 550g /2 Skewers - 200g Raw Ch�cken

- P�t�on : 550g /2 Skewers - 200g Raw Ch�cken 

- P�t�on : 400g /150g Raw B�fba�s

- P�t�on : 400g /150g Raw B�fba�s

Tender, marinated chicken grilled to perfection with vibrant vegetables. Served 
with creamy hummus, fresh greens, pita bread, garlic yogurt, and your choice of 
golden fries or buttered rice.

• Extra Chicken Shish Skewer - +39

• Extra Chicken Souvlaki Skewer - +35

• Best with Buttery Rice Pilaf - +25

• Extra Beefball / 1 pcs - 25

-- Timeless Tradition--
Med�terranean Cu�s�ne

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25
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CHICKEN MEATBALL STEW - 69• The Ultimate Comfort 

GRILLED CHICKEN MEATBALLS - 79

GYRO PLATTER - 89• A Taste of Greece of Your Plate 

Marinated chicken souvlaki, succulent meatballs, fresh salad, warm pita bread, 
bold adjika, garlic yogurt sauce, and your choice of golden fries or buttered rice.

MIX GRILL PLATTER  - 196• A Feast For The Senses

- P�t�on :  400g w�� 200g Raw Ch�cken

P�t�on :  500g / 360g Raw Meat

P�t�on :  400g /150g Ch�ckenba�s

P�t�on :  380g / 150g Raw Ch�ckenba�s

Specially seasoned chicken meatballs simmered in a rich tomato sauce. Served 
with slices of , homemade bread.

Savor the flavors of the Mediterranean. Juicy chicken meatballs grilled to 
perfection with aromatic spices. Served with creamy hummus, crispy 
fried potatoes, and fresh green garnish.

Grilled marinated chicken served with fresh salad, tzatziki sauce, and 
pita bread. Choose between French fries or buttery rice to complete 
your feast.

-- Flame-Grilled Traditions --
Gr�ll & Stew

• Enjoy with Buttery Rice Pilaf - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - 39 / Ayran - +25

• Add a Turkish Tea Pot - +39 / Ayran - +25

• Best With Red Onion Salad - +39

• Best With Red Onion Salad - +39
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CHICKEN GYRO RICE BOWL - 75• A Taste of Greese in a Bowl 

Featuring juicy, grilled chicken meatballs with a hint of spice, served over savory 
buttered rice and a crisp green salad. This wholesome bowl is unified by a cool, 
dollop of creamy tzatziki sauce, creating a deliciously satisfying contrast in every 
mouthful.

CHICKEN MEATBALL RICE BO  - 9WL • Sun Kissed Flavor 6

Loaded with expertly grilled, herb-marinated chicken gyro, savory buttered rice, 
and a fresh green salad. Finished with a cool, creamy tzatziki sauce for a perfect, 
flavor-packed Mediterranean experience.

BEEFBALL RICE BOWL  - 79• Rich & Spicy Tomato Bliss

BEEF RENDANG RICE BOWL  - 79• A Taste of Indonesia 

- P�t�on : 400g /150g Raw Ch�cken

- -P�t�on : 300g / 100g w�� Raw B�f  

- P�t�on : 300g / 150g w�� Raw B�fba�s

- P�t�on : 400g / 150g w�� Raw Ch�ckenba�s

A taste of the Mediterranean awaits in our Beefball Rice Bowl. Enjoy tender, spicy 
beef meatballs in a rich tomato sauce, served on a bed of savory buttered rice. 
Topped with a crisp, fresh green salad and finished with a cool, creamy Tzatziki 
sauce, this bowl is a masterful balance of heat and refreshment. 

A taste of Indonesia! Our Beef Rendang Plate features tender, slow-cooked beef in 
a rich and aromatic coconut curry sauce, served with buttery rice and potatoes. 
Topped with a fresh green garnish, this dish is a hearty and flavorful nod to local 
inspiration.

Savory Bowls
-- A World in Every Bowl --

• All our bowls are perfectly paired with a refreshing Ayran - +25
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FRUIT JUICES  30. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

MIX FRUIT JUICES  35. . . . . . . . . . . . . . . . . . . . . . . . . . . .  F
R
ES

H
 F

R
U

IT

Mixed 2 Fruit juices as your choice 
w/ simple syrup

Fresh Juices with ice as your Choice:

- Strawberry   - Orange    - Mango 
w/ simple syrup

IC
ED

 C
O

FF
EE

- 
TE

A ICED COFFEE LATTE  27. . . . . . . . . . . . . . . . . . . . . . . . . 

ICED LEMON TEA  25. . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

ICE LYCHEE TEA  35. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

ICED CAPPUCINO  27. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

ICED COFFEE  17. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

ICED TEA  18. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Espresso, Milk, Simple Syrup on side

Tea, Lemon, Simple Syrup on side

Tea, Lychee Mint Leaves 

Espresso, Milk, Ice, Simple Syrup on side

Espresso, Ice, Simple Syrup

Black tea, Simple Syrup on side

SO
FT

 D
RI

N
KS SOFT DRINKS  20. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

MINERAL WATER  12. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

SPARKLING WATER / 35

Coca Cola, Coca Cola Zero, Sprite,
Tonic Water, Soda Water

SQUASH ORANGE  39. . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

SQUASH LIME  44. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

SQUASH STRAWBERRY  44. . . . . . . . . . . . . . . . . . . . 

SP
AR

KL
IN

G
 JU

IC
ES

Fresh orange juice with Soda water 
Simple syrup on side

Fresh Lime  juice with Soda water, 
Simple syrup on side

Fresh Strawberry juice with Soda 
water, Simple syrup on side

LE
M

O
N

A
D

E VIRJIN MOJITO  39. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

SPARKLING LEMONADE   35. . . . . . . . . . . . . . . . . . 

STRAWBERRY LEMONADE  35. . . . . . . . . . . . .  . 

MINT LEMONADE  35. . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

Mint, Lime Juice, soda water

Lemon,Soda water

Lemon, Strawberry, Soda water

Mint Lemon, Soda water

SM
O

O
TH

IE STRAWBERRY  45. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

BANANA  45. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 

MANGO  45. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Strawberry, fresh milk, yoghurt chia 
seed on top

Banana,  fresh milk,yoghurt chias 
seed on top

Mango, fresh milk, yoghurt, chia 
seed on top

-- Drink Cool - Stay Cool --
Refreshments



Prices NOT included +11% Tax & 5% service charge
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Black tea with Honey, Lemongrass & lemon
LEMONGRASS HONEY LEMON  29. . . .

Black tea with Honey, Lemon and mint 

Black tea with Honey, Lemon and Ginger

Black tea with Honey and Cinnamon

LEMON MINT HONEY  29. . . . . . . . . . . . .

LEMON GINGER HONEY  29. . . . . . . . . . 

CINNAMON HONEY  29. . . . . . . . . . . . . . .

H
O

T 
LE

M
O

N
 T

EA

• Green Tea,         • Earl Grey tea 
• Peper Mint tea  • Chamomile tea 
• Jasmine tea      • Tea Berry

Herbal & Green Teas – Rich in 
antioxidants that support immunity, fight 
inflammation, and promote heart health

H
ER

BA
L 

TE
A

TROPIC  65. . . . . . . . . . . . . . . . . . . . . . . . . . .

BLACK LIME  65. . . . . . . . . . . . . . . . . . . . . .

BERRIES   65. . . . . . . . . . . . . . . . . . . . . . . . .

Strawberry, Raspberry, Honey, Mint

Paassion fruit, Mango, Orange, Honey, Mint

Blackcurrant, lime, basil, Honey, 

H
O

T 
FR

U
IT

Espresso with hot filtered water
AMERICANO   15. . . . . . . . . . . . . . . . . . . . . . . . .

ESPRESSO   15. . . . . . . . . . . . . . . . . . . . . . . . . . .

Espresso, steamed milk, milk foam

Espresso, steamed milk, 

Traditional Bali Coffee
COFFEE BALI  20. . . . . . . . . . . . . . . . . . . . .

CAPPUCINO   25. . . . . . . . . . . . . . . . . . . . . .

LATTE   25. . . . . . . . . . . . . . . . . . . . . . . . . . . .

H
O

T 
C

O
FF

EE

TURKISH AYRAN 25. . . . . . . . .  . . . . 

SODA AYRAN 25. . . . . . . . . . . . .  . . . . 

HERBAL AYRAN 25. . . . . . . . . .  . . . . 

Ayran – A traditional yogurt drink, 
whipped to perfection. Refreshing and 
rich in nutrients, it supports bone health, 
digestion and blood pressure balance

Turk�sh Yoghurt Dr�nk w�th soda

Trad�t�onal Turk�sh Yoghurt Dr�nk w�th 
soda, bas�l and d�ll

Black Tea – A natural aid for 
digestion, heart health, and oral 
hygiene. Known to help reduce the 
risk of chronic diseases

TURKISH TEA POT  39 . . . . . . . . .  . .

-- Your Daily Comfort --
Tea & Coffee

• Imported, Original Blend

For Your Choice (Served with tea pot): 

HERBAL TEA POT  35.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 



Prices NOT included +11% Tax & 5% service charge
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For a pleasant time...
TI Reserve 

 P
RE

M
IU

M
 B

EE
RS

anywhere, whenever, because you like it

Glass /  Bottle

AGA WHITE 49/239. . . . . . . . . . . . . .

AGA RED 49/239. . . . . . . . . . . . . . . .. 

SWEET ALEXANDRIA  49/239. .

TI PINOT NOIR 74/369 . .  . . . . . . .

TI SPARKLING SHIRAZ 459 . .  . 

MOSCATO - 62/309Sweet . . . .. .  . . .

CABENET SHIRAZ - 65/325Sweet.

L O
C

AL
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-- Make Every Moment Better--
W�nes

CABERNET-MERLOT 64/319 . . .

SHİRAZ 64/319 . . . . . .  . . . . . .  . . . . 

ROSE 64/319 . . . . . .  . . . . . .  . . . . . . .  

GREENACHE 64/319 . . . . . .  . . . . .

Two Islands WHITE

TI Reserve WHITE

TI Reserve RED

Two Islands RED

SAUVIGNON BLANK 64/319  . . 
CHARDONNAY 64/319  . . . . . . .  
RIESLING  64/319  . . . . . .  . . . . . . . 
PINOT GRIGIO 64/319  . . . . . . . .  

Glass /  Bottle

Glass /  Bottle

Glass /  Bottle

Bottle

Bottle

CHARDONNAY 459 . .  . . . . . 

CABERNET SAVIGNON  . .459
459SHIRAZ  . . . . . . . . . . . . . .

BINTANG Small-Lager . . .459
459BINTANG Radler-Lemon . .
459SAN MIGUEL Light . . . . . .



Prices NOT included +11% Tax & 5% service charge
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  Ig   : @balitrebaci
No : +62 857 2958 8990 

Jl Merthanadi no 57 kerobokan

 Desserts are supplied by TREBACI PATISSERIE. 
   For special requests, please contact directly.   .

CHOCOLATE CAKE  59. . . . . . . . . . . . . . . . 

TIRAMISU  55. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

MAGNOLIA  69 . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHEESECAKE  69. . . . . . . . . . . . . . . . . . . . . . .  . .

-- Eat Sweet - Talk Sweet --
Desserts

A creamy, comforting classic, Turkish 
Sütlaç is a delicate blend of rice, milk, and 
sugar, slow-cooked to perfection. Topped 
with a golden-brown layer from the oven or 
a sprinkle of cinnamon, this chilled 
dessert is smooth, rich, and subtly sweet

TURKISH SUTLAC  45. . . . . . . . . . . . . . . . . . . .

A classic French dessert featuring a rich, 
vanilla custard base topped with a brittle, 
caramelized sugar crust. Elegant, rich, and 
unforgettable.

Decadent, moist chocolate cake layered 
with rich, creamy frosting. A heavenly 
treat for chocolate lovers. (Cake Only)

A classic Italian featuring layers of coffee-
soaked ladyfingers, creamy mascarpone 
cheese, and a dusting of cocoa powder. 
Light, indulgent, and irresistibly decadent.

A delicate and elegant dessert inspired by 
the beauty of magnolia blossoms. Light, 
fluffy layers of vanilla or almond cake 
paired with a silky smooth frosting, often 
adorned with edible flowers for a touch of 
natural charm.

Creamy, velvety cheesecake with a buttery 
graham cracker crust. Perfectly rich and 
smooth, topped with caramel drizzle.

CREME BRULEE  55. . . . . . . . . . . . . . . . . . . . . 
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• Please share your experience with your friends.

• If you have any feedback or a complaint, please let us know.

We are committed to finding a solution.

CHICKEN SKEWER / 49
Tender, grilled chicken souvlaki skewer served with golden crispy French fries. 
A healthy and fun option that kids love! Served with a choice of ketchup or 
garlic yogurt sauce

Buttery pan-fried rice with tender chicken pieces and mixed vegetables. Lightly 
seasoned to be kid-friendly and packed with flavor that even picky eaters will 
enjoy! 

Fluffy buttered rice topped with grilled chicken pieces and a cool, creamy Tzatziki 
sauce. The perfect balance of flavors that makes eating healthy fun! Served with 
a side of fresh cucumber and tomato slices
P�t�on : K�d s�ze

P�t�on : K�d s�ze

P�t�on : K�d s�ze

P�t�on : K�d s�ze w�� 1 skewer

Delicious boat-shaped Turkish pide topped with melted mozzarella cheese. Like 
a pizza but better! Baked to perfection with a soft, chewy crust that's easy for 
little hands to hold. 

TURKISH PIDE CHEESE / 45

CHICKEN FRIED RICE  / 35

CHICKEN RICE BOWL  / 35

Kids menu is only for children under 12 years old. 
Not available for adults

For K�ds
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