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«MORNING
IN THE FOOTHILLS»
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Oatmeal with dried

apricots, prunes, nuts,

and crispy breadsticks 3 000
5 g IR SR g
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Omelet with arugula,

cherry tomatoes, and

smoked Komorets cheese 3 000
JHBHTREFTEEZ
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Samsa with scrambled eggs
and fresh herbs,
served with sour cream 1800

R ERIE B T ECER LM

Homemade irimshik with
dried apricots and prunes 1600
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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
Oy A 2 7 M 22 T B
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Cottage cheese bauryks
with delicate cream
E R
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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
BEFEELKEE

Warm flatbread
with smoked fish 4 500
BAIEEHIE HER

Bauyrsak with dried camel

and saiga meat 6 000
I 68 FF Ik B /R 7
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Assortment
of traditional 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
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Potato pancakes
with horse meat pastrami 5500

DAEAREHLEH

Melt sandwich

with halloumi / chicken 4 500
RMEBEZ ="
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Croissant with kaymak

and burnt honey 2 200
REEAIMS
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BIG ALMATY BREAKFAST
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for 4 persons / 4 A%
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COLD Assorted cheeses @500
ymm\ made from various
AND HOT STARTERS '*" typesofmik
L SR B 2
A =
'?Z?\ w1 B % ""WBaked eggplant 4200
with garlic chives,
HIT mung beans
Warm horsemeat and smoked qurt
L?’]rtc? rscwrow bone o7 A5 - ok SLAIAEARPE/R
4 )7
with smoked kurt aiol i T ARt
L PRy K EH g R NEW
ey Steppe-style
) S5 Y and, = ==y = B L
NHEEL /R e i eggplant mezze 4100
. . with horse-meat bacon
Wild saiga 4900 B RUR HT THEREE 5 AT IR
I YA ST
SEX YITAE SIWERS NEWHorse-meat paté 5100
Veal tart 6500 with sour cherry, thyme
eail rarrare and smoked qurt
with biday and Parmesan TT A 2K T A A
N P BEBRLR SRERIETE,
TR tEijjﬁ} T BRI B 2 R AT
- H
i "EWBone Marrow 6100
Roasted lamb’s head 14900 with Lazjan sauce
winnes B B4 PG
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HIT o yegs
Me}g’r js:peilallhes 14000 E SUN GROUP APP
B\j 7(4%‘@7]% = Discover more with Sun Group: events,
II.F reservations, payments and privileges — all in
- one app.
E £ Sun Group BRNE SRR SEN, MK, 3t
RNEALB, —iRE— NN RRE.
VISA A centercredit

By paying with premium cards:

Visa Signature and Visa Infinite, you get:
a 10% discount on all menus, as well

as a compliment of the restaurant.

f#i i Visa SignaturefiiVisa Infinite 2 =
RO LEL, ARG TG/ Mo

Your status — your benefits with #lronCard:
)2 B > B IronCard g 4L :

e 10% off and 10% cashback on the entire menu
o A complimentary dessert from the restaurant

o Exclusive booking and service privileges.

o SR O, IR 100618 E]

o WERITHIRGEIE N (BT

o FOT MINE =L EALIE.

Discover all
the privileges:
T AR G

If you are allergic, please advise your waiter of this.

mAEE, 1E
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The 10% service charge is included to the account.
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SOUPS
VIES

Mashkhurda 5300
with lamb

A IRIEE N )

AT Naryn 4300
AL

AT Karma sorpa 5100
local river fish soup

R/REZRIRIA

AT Kalapacha 4700
(lamb's head soup)

LAl

NEW'Smoky borscht 6200
with horse meat
and karta

WS 2 AR S A AR /R B

SALADS
DL

"' Eresh tomato salad
with sprouted mung
beans and balkaymak
made from shubat
At iy e S 2F
FHET AR /R ELE 5

Charcoal grill salad
2 SUZ

Choban salad
W= NV Fr

Salad with Daikon
and Veal

BN /IN R YR
HIT pastrami
and tomato salad

e A IR

Green salad
with chicken liver

RGHFERIT V047

NEW salad with greens

4800

4700

3900

4900

5300

4100

and beef heart skewers 4700
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MEAT DISHES
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Tsomyan noodles
with beef 4900

A TH

HIT

Lamb tongues 6300
with tary,
pomegrono’re sauce

FrE AR
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Syrne 8100
IR

Kazakh style meat 7900
(Beshbarmak)

BB A /R 5

HIT Dolma with camel meat 6100

L ANEA e

11T Beef rib 15800
with mashed potato
and mung beans
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Kurutob 6500
with flaky kattama
flatbread-and ayran

JESIEMICR
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Beef cheeks
with mashed potatoes
and melted butter

A J 38 A S 1
SJEFIEATH

Trip in tomato sause
with paprika
P ot PR A=

Lavengi chicken

P S RS X

Festive pilaf
Kazdn Opening
at 1 PM & 6 PM

T HINR

Lamb shank
with chickpeas

R OIS W

Lamb shanks
in spiced sauce

AR R

Nomad-style manty
with fomato sauce

PARRIR 2 12 BC 25 ot

Khojeyli manty

in spiced fomato sauce
“EEANA]
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8500

4500

7900

6000

10500

8100

Q100

4500
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Spiced lamb

S

Beef tenderloin
shoshlik
A ER

Lamb chop
shashlik
FIHE

Lamb kebab
“F R J% A

Uch-panja shashlik
LR F L% A HE

Horse meat burger
with roasted potatoes

Ly ROk £ EUR

NEW iver shashlik

wrapped in caul fat

oA B R

FISH &
SEAFOOD

HFEER

Trout koktal
fitg £ B} v R

Trout with bulgur
and a root
vegetable sauce
fig £ P TR/ )N
Eailirea

Clay pot salmon
g =

4900

6000

6600

4100

7500

8500

6500

8800

8300

15000

NEW

SHARING
DISHES

available by pre-order

2 N2k

Syrne 40000

serves 5

BRI (5 A7)
Khan beshmarmak 153000
serves 10

ALV E /R T
(10 \157)
35000

Festive pilaf
serves 5

T HIWR 5 A1)

Carp koktal 55000

RSV E TR TN

Lamb shoulder

with grilled vegetables 4500
(priced per 100 g

of product prepared

for cooking)

FJE W R+

Young lamb neck 28000



PASTRY
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Assorted baursaki
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HIT sSamsa with horsemeat/
camel meat/lamb
BRI
(A5 BEIAl
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Samsa
with lamb rack
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HIT
Samsa

with marrow bone
B
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Qutab with cottage
cheese, brynza
and wild onions

3 AR P B A

Cheburek
with lamb and beef

A PR B s

"EYGumma
with offal filling

S KE G BC A A

3200

1400

3800

4000

2900

3200

1500

DESSERTS
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Asyk dessert
ey 55 Sl

HIT

HIT
Karlygash Dessert
iE) it

HIT Turkic Sweets
S A

Seasonal Fruit
& Berry Platter
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Brownies
with ice cream and zira
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NEW steppe tiramisu
with talgan

in a white chocolate bowl

15 51 i H A
WREE AR A R

"V YURTA Cheesecake
YURTA Z L85 K

ICE CREAM
TR

Kumis sorbet
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Balkaymak ice cream
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Ayran ice cream
with Strawberries

RS LR ST RYIN

NEW |ce cream

with tal an
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NEWThyme sorbet
with crispy bacon

B HEES A E R

4900

5100

6800

20500

6500

7500

4800

1600

1600

1800

2500

2200



