
SMALL HOT PL ATES
E L A R J I   · / eh-lar-jee /	   8
Cornmeal with Georgian cheeses with yogurt-mint 
and walnut dip

C H V I S H TA R I   · / chvi-shta-ree /	  10
Cheese f i l led and pan-fried Georgian cornbread 
served with Georgian salad

L O B I O  K I D N E Y  B E A N  S T E W 	  12
Organic kidney beans with red onion, garl ic, 
ci lantro, vinegar s low-cooked in a clay pot with 
pan-fried Georgian cornbread

C H E E S Y  G R I T S 	  10
Croquette style,  deep fr ied and served with 
walnut dip

K H I N K A L I   · / khin-ka-lee /	  1 1
Signature Georgian dumplings that are pan-fried 
with the f i l l ing of your choice:

Cheese: Finished with goat cheese, feta,  hazelnuts 
Beef & Pork Blend:  ABF beef,  pork, cumin

L A M B  S T U F F E D  G R A P E  L E AV E S 	  12
Grape leaves f i l led with a blend of lamb, garl ic & 
ci lantro dressed with matsoni (georgian yogurt)

R O A S T E D  M U S H R O O M S 	  13
A blend of cremini mushrooms, oysters,  shitake 
& white button mushrooms with roasted sweet 
red bel l  peppers

SOUPS
C H I K H I R T M A   · / chi-khir-tma /	  10 
G E O R G I A N  C H I C K E N  S O U P
Chicken, shal lots,  ci lantro, eggs & vinegar consommé style

C H E F ’ S  S O U P  O F  T H E  D AY
Ask us for our dai ly special!

SMALL COLD PL ATES
S T U F F E D  S W E E T  R E D  B E L L  P E P P E R S 	   8
Roasted miniature red peppers stuffed with 
walnuts,  blue fenugreek, garl ic & marigold leaves

S T U F F E D  E G G P L A N T 	   8
Roasted eggplant stuffed with walnuts,  coriander, 
garl ic & red wine vinegar

A D J A B S A N D A L I   · / adjah-psan-da-lee /	   8
Veggie Ragu, Georgian style

G E B J A L I A   · / geb-jah-lia /	   9
Handmade cheese rol lups with yogurt,  mint & 
savory sauce

E K A L A   · / eh-kah-la /	  10
Smilax,  wi ld Georgian greens, with walnuts served 
with Georgian corn waffles.  Chama Mama is the only 
restaurant in America to offer these special  greens!

A  TA S T E  O F  G E O R G I A 	  22
Sample al l  of our cold platter with enough to share 
with Ki ln bread, Georgian cheese & homestyle cornbread

SIDES
S I M P L E  S A L A D 	   9
Cucumber, tomato & red onion salad with basi l , 
ci lantro, ja lapeño & barberries tossed with 
pomegranate vinaigrette

A S S O R T E D  S E A S O N A L  P I C K L E S 	  10
An array of fresh garden vegetables pickled with 
Georgian spices

J O N J O L I   · / jon-jo-lee /	   8
Pickled buds, virgin sunflower seed oi l  & red onion

R O A S T E D  F I N G E R L I N G  P O TAT O E S 	   9
Simply roasted with ol ive oi l ,  sea salt  & black pepper

H O U S E  F I R E D  K I L N  B R E A D  & 	   6 
B L E N D E D  B U T T E R S
Tarragon, Aj ika,  & Plain

SHARED PL ATES
S H K M E R U L I   · / shk-meh-roo-lee /	 22
Roasted half  chicken slow-roasted in a creamy 
garl ic broth

M E G R U L I  K H A R S H O 	 22 
/ meg-roo-lee /  · / khar-sho /
A Georgian stew of braised short r ibs,  red wine, 
saffron, walnuts,  tomato, ci lantro & garl ic served 
with Georgian Hush Puppies

C H A K A P U L I   · / cha-ka-poo-lee /	  13
Shal lots,  onion, tarragon, oyster,  cremini & shitake 
mushrooms with watercress,  green plums, ci lantro, 
scal l ions & cider vinegar

C H A K A P U L I  W I T H  B R A I S E D  V E A L 	  17
Our same mushroom soup with slow braised ABF Veal

A P K H A Z U R A   · / ap-kha-zoo-rah /	  16
House blend of beef & pork with savory 
green chi les,  sweet onion & garl ic over cheesy grits

M E AT  O F  T H E  D AY
Please ask your server!

DESSERTS
C L O U D  O F  A L M O N D S 	    9
Layers of toasted almond, pear & puff pastry 
served with vani l la ice cream

D E AT H  B Y  C H O C O L AT E 	    9
The perfect blend of dark chocolate and chestnuts 
served with citrus sauce

E A S T E R  C H E E S E C A K E 	    9
Cottage & cream cheese parfait  style dessert with 
dried fruits and almonds



KHACHAPURI  ·  /  ha-cha-pur-ee /  ·  CHEESE BREADS

THE ABOVE KHACH APUR I B R EADS AR E SER VED WITH A SMALL TOMATO & C UC UMBER SAL AD

G E O R G I A N  B R E A D  I S  M A D E  B Y  S T I C K I N G  L O N G  B I T S  O F 
D O U G H  T O  T H E  S I D E  O F  A  T O N E ,  O R  L A R G E  C L AY  O V E N , 
A N  A M A Z I N G  P E R F O R M A N C E  N O T  T O  B E  M I S S E D.

G E O R G I A N S  C A L L  W I N E  A  ‘ L I V E LY  S P I R I T ’  A S  T H E 
B I G  C L AY  P O T  I T ’ S  F E R M E N T E D  I N ,  C A L L E D  A 
K V E V R I ,  A L L O W S  T H E  W I N E  T O  ‘ B R E AT H E ’ .

K H A C H A P U R I  I S  A  C O U S I N  T O  P I Z Z A  A N D  N A A N . 
P U R I  I S  T H E  W O R D  F O R  B R E A D  I N  G E O R G I A N  A N D 
A L S O  F O R  A  T Y P E  O F  B R E A D  I N  I N D I A  T O O.

A D J A R U L I 
/ ad-ja-roo-lee /

Individual: TBD

Traditional open faced Khachapuri 
with cheese and egg. Georgia’s most 

famous Khachapuri and the Instagram 
star of our menu!

PENOVANI  ·  / pen-oh-van-ee /	                      TBD
Puff  pastry f i l led with Georgian cheese blend

ACHMA  ·  / achhh-mah /	                      TBD
Homemade egg noodles layered with Georgian 
cheeses & butter

IMERULI  ·  / im-er-roo-lee /
Round Khachapur i  with cheese ins ide

LOBIANI  ·  / low-bee-ah-knee /
Khacahapur i  dough f i l led with our 
s ignature k idney beans

Individual: TBD
Family Style: TBD

Individual: TBD
Family Style: TBD


