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NYC RESTAURANT WEEK 2025
Three-course dinner $45

Welcome to CHITO GVRITO! We are excited to share the 
spirit of Georgia with you: Sunny, generous & eclectic, 

where locals & travelers are treated as family & friends.

 Our menu features classic Georgian fl avors with a modern 
twist & we use locally-sourced ingredients whenever 

possible. Pair your meal with our natural wines or craft 
cocktails to savor a true Georgian feast.

GAUMARJOS!
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• restaurant week | dinner | summer 2025 •  • restaurant week | GAUMARJOS | summer 2025 •  

(gf) gluten-free  |  (nf) nut-free  | (p) plant-based  |  (vg) vegetarian  |  *upon request

FIRST COURSE
GeOrGian saLad 

tomato, cucumber,  Sulguni cheese, 
opal basil, walnut pesto (gf ) (p*) (vg)

auBerGine rOLLs 
garlicky fenugreek walnut sauce, 
pomegranate, walnut oil (gf ) (vg)

kHinkaLi— BeeF & pOrk 4pcs 
beef & pork soup dumplings, herbs, 
wild caraway, georgian spices (nf)

adJaruLi kHacHapuri  
open-faced mixed cheese pie,  
farm egg, local butter (vg) (nf)

LOBiani stuFFed FLatBread  
crushed beans, summer savory, 

caramelized shallot, herbs (p*) (vg) (nf)

musHrOOm kHinkaLi 3pcs 
mixed mushrooms & herbs, creamy 
mushroom sauce, Ajikaa oil (vg) (nf)

SECOND COURSE  
taBaka Brick cHicken 

 grilled deboned half spring chicken, 
Chkmeruli Rkatsiteli sauce (gf ) (nf) 

sHrimp waLnut kHarcHO  
shrimp, garlicky walnut  

fenugreek sauce, Sulguni cheese  
Elarji polenta (gf )

pOtatO musHrOOm OJakHuri 
shiitake, fingerling, Rkatsiteli wine, 
tarragon, pomegranate (gf ) (p) (nf)

mtsVadi–pOrk or BeeF**    
skewer-grilled heritage pork, 

pomegranate herb glaze (gf ) (nf) or 
**flatiron, Ajika shalots (gf ) (nf) + $4

DESSERT
GOZinaki YOGurt  

strained yogurt, preserved & candied 
honey walnuts, raw honey (gf ) (nf*)  

ideaLi cake 
traditional honey walnut dulce  

de leche layered cake

ZestY drunken aLmOnd cake 
almond citrus sponge, orange-lemon  

zest, brandy cream sauce (gf )

Specially-Priced Enhancements:

skiLLet GarLic asparaGus   
seasonal asparagus, fresh herbs, 
pomegranate (gf ) (vg) (nf). . . . .$5 

creamY suLGuni pOLenta  
cheesy polenta, Georgian spices, 

walnut Bazje sauce (gf ) (vg) (nf*). . . . .$6

THREE-COURSE DINNER FOR $45: Pair your meal with our wines or craft cocktails to savor a true Georgian feast
Specially-Priced Beverage Pairings:

HOUSE WINE 
wHite, amBer, rOse or red  
glass. . . . .$7    |  carafe. . . . .$11

wHite - kisi 
light-bodied, stone fruit & citrus 
stainless steel, Kakheti, Georgia 

red - saperaVi 
medium-bodied, cherry & blackberry 

stainless steel, Kakheti, Georgia

OranGe - rkatsiteLi BiO 
full-bodied, peach, honey & quince 

qvevri skin contact, Kakheti, Georgia 

rOse - tHe BeacH 
light-bodied, By Whispering Angel 

red fruit & citrus, Provence, France +$2 

semi-sweet wHite or red

wHite - aLaZani VaLLeY  
baked fruit, citrus zest & honey 

Rkatsiteli grape, Kakheti, Georgia 

red - kindZmarauLi  
black sweet cherry & blackberry 
Saperavi grape, Kakheti, Georgia

 HOUSE COCKTAILS
GeOrGian spirited speciaLties . . . . .$10

GeOrGian OLd-FasHiOned 
Sarajishvili brandy, walnut infusion, 

bitters, candied walnut

smOkeY LemOn drOp 
Askaneli “grappa”, tequila blanco, 
orange liqueur, Italian chili, citrus

aLaZani spritZ 
semi-sweet Rkatsiteli, Gurulian 

honey-tea, Tsinandali sparkling Brut

pOm rOYaL 
Tsinandali Estate Brut sparkling 
wine, pomegranate puree sorbet

Green BaZaar  
dry London gin, Maraschino liqueur, 

tarragon-lime infusion, lime

rOsÉ spritZ mOcktaiL 
sparkling Rose, elderflower tonic, 

pomegranate, Thyme

apÉritiFs and diGestiFs . . . . .$8

BrandY VsOp or xO + $4  
ripe apricot, spice & honey 

Sarajishvili, Georgia

sHaken cHacHa 
Georgain “grappa”, berry compote 

Askaneli, Georgia


