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ZHETYSU
«MORNING
IN THE FOOTHILLS»
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Oatmeal with dried

apricots, prunes, nuts,

and crispy breadsticks 3 000
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Omelet with arugula,

cherry tomatoes, and

smoked Komorets cheese 3 000
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Samsa with scrambled eggs
and fresh herbs,
served with sour cream 1 800
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Homemade irimshik with
dried apricots and prunes 1 600
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NORTHERN

KAZAKHSTAN
«BREAD STEPPES»
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Creamy cheese porridge
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Shakshuka with kazy
and smoked cheese
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Cottage cheese bauryks
with delicate cream
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Homemade bread
with whipped sary mai
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3 800

4200

2 800

2000



WESTERN

KAZAKHSTAN
«CASPIAN MORNING>
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Boiled egg
with black Caviar 11 000
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Warm flatbread
Wifh smoked fish 4 500
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Bauyrsak with dried camel

and saiga meat 6 000
I 6B FF R B IR = 7

(R F358E R

S5RBIEEERER)

Assortment
of fraditional sweets
to accompany fea 1 600
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CENTRAL

KAZAKHSTAN
«HEART OF THE STEPPE»
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Large steppe breakfast:

egg. suzma, kazy,

bacon, fresh vegetables,

and homemade bread 7 200
BEREREAEE

OKEE. SREBRIDTES
DA, 1R
NSEHERFLEE)

Potato pancakes
with horse meat pastrami 5 500
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Melt sandwich

with halloumi / chicken 4 500
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Croissant with kaymak

gnd kzurn’r\honey 2200
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COLD
AND HOT STARTERS
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"'TWarm horsemeat tartare 6700 11T Roasted lamb’s head 14900
on a marrow bone with herbs
with smoked kurt aioli o2 T SLC A
L PRy K EE P A R
R = 22 IR e Meat specialities 14000
BLES =
Wild saiga 4900 /ﬁmm
with beans ) Assorted cheeses 9500
AN ERL T 2R made from various
types of milk
Veal tartare 6500 2 MR B4
with biday and Parmesan
JINAE DR R ER IR 2R Beef tongue 7500
o TR ik A with chives
and miso caramel
R A e |
Roasted Dungan pepper 3800 USSR LR e

with balkaymak
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VISA A centercredit

Discover all

By paying with premium cards: Your status — your benefits with #lronCard: the privileges:
Visa Signature and Visa Infinite, you get: B2 Ry > B2 ronCard L gL ¢ A2 AL -
a 10% discount on all menus, as well
as a compliment of the restaurant. e 10% off and 10% cashback on the entire menu

o A complimentary dessert from the restaurant
f#if] Visa Signaturef1Visa Infinite 255 ¢ Exclusive booking and service privileges
RO LEL, ARG TG/ Mo o QSRHEOHTILE, FHTAR 109%I5 .

o WRATRImutiElg (RITIEE) .
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If you are allergic, please advise your waiter of this.
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The 10% service charge is included to the account.
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SOUPS
VIES

Mashkhurda
with lamb
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Goose salma soup
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Karma sorpa
local river fish soup
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Kalapacha
(lamb's head soup)
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Okroshka
with zhaya
and smoked kurt
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5300

4300

6000

5100

4700

4800

SALADS
DL

T Eresh tomato salad
with sprouted mung
beans and balkaymak
made from shubat
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Charcoal grill salad
PR

Couscous with
yoghurt sauce and
charcoal-grilled lamb
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Choban salad
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Salad with Daikon
and Veal

8 [N T

Pastrami
and tomato salad
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Green salad
with chicken liver
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Chicken salad
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Salad with Cherries
and Tomatoes

T

"EWsalad with greens
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4800

4700

5600

3900

4900

5300

4100

4700

4900

and beef heart skewers 4700
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Beef cheeks 8500
with mashed potatoes
and melted butter
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Trip in tomato sause
with paprika 4500
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MEAT DISHES Lavengi chicken 7900
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Horse meat pastrami 5500
with Kazakh style

Tsomyan noodles gngfchi
with beef 4900 M 50 MR 5 P
R L TAZ
"7 amb tongues 6300 Kazakh style
with tary, Beef Stroganoff 6000
pomegranate sauce AT o UK 4 TR 22
FETHAER
VA Festive pilaf 6000
Kazdn Opening
Syrne 8100 at 1 PM & 6 PM
BRI 7 HAMR
HIT
Kazakh style meat 7900 Lamb shank 10500
(Beshbarmak) \{VITh Chlckpfcis
WBE S R 5T PR O L
AT Dolma with camel meat 6100 Ku/yg(\:lj(:k 7500
L AN E S ﬁjdj}—ﬁ N \
G E TR
HIT Beef rib 15800

with mashed potato
and mung beans
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Kurutob 6500
with flaky kattama
flatbread-and ayran
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Spiced lamb

Beef tenderloin
shashlik
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Lamb chop
shashlik
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Lamb kebab
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Uch-panja shashlik
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Horse meat burger
with roasted potatoes
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4900

6000

6600

4100

7500

8500

FISH & SEAFOOD
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Trout koktal
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Trout with bulgur
and a root
vegetable sauce
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Clay pot salmon
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8800

8300

15000

SHARING DISHES

available by pre-order
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Half a rabbit baked
in the oven
serves 2
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Syrne
serves 5
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Khan beshmarmak
serves 10
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Festive pilaf

serves 5
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Carp koktal
i £ B} s /R

Lamb shoulder

39800

40000

153000

35000

55000

with grilled vegetables 4500

(priced per 100 g
of product prepared
for cooking)
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PASTRY DESSERTS

[EPEES BHRR

HIT

Assorted baursaki 3200 Asyk 4900
1 /R T v B2 B[S v A
HIT samsa with horsemeat/ vl\élilTIrlﬁgsuCllrleeOm 3600
camel meat/lamb 1400 SR T IR
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(LA /BB A Karlygash 5100
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HITTurkic Sweets 6800
Samsa GERFEH A
with lamb rack 3800
22 A HERE I Strudel 3800
with Ayran Cream
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with marrow bone 4000 Seasonal Fruit &
B BB 5% Berry Platter 19500
KRG IRPE:
?g;t;g% 1200 Guldenu 4700
a CHREB B S
AT Qutab with cottage NEW Brownies with
cheese, brynza ice cream and zira 6500
and wild onions 2900 TIRVTEIA 1R
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Cheburek ICE CREAM

with lamb and beef 3200
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Vegetable flatbread 3500

with herbs, honey, Kumis sorbet 1600
and khmis LL 75308 25 A
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" Sea Buckthorn sorbet 1900

P
Balkaymak ice cream 1600
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Ayran ice cream

with Strawberries 1800
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Melon sorbet 2100
A i

NEW watermelon sorbet 2100
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