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Salad with quail anf avocado

Baked red beet with aloe
and stracciatella cheese

Warm salad with horse meat
and eggs

Salad with beef and crispy
eggplants

Salad with goat cheese
and red beet

Salad with trout fish
and shrimps

Romano with chiken
and Caesar Sauce

Salad with beef tongue
Green salad with avocado

Romano with tiger shrimps
and Caesar Sauce

3990
3190

4990

4190
4590
4590
4890

3690
4690
4690

Canat c nepenenkoi 1 aBokaao

3aneyeHas cBeksa C anod
N CTpayaTennon

Tennbln canaT ¢ KOHUHOM U GULLIOM
Canart ¢ TeNSTUHOM U XPYCTALLMMMU
Dakna)aHamu

CanaT € KO3bWM CbIPpOM U CBEKNOM

Canat ¢ openbto U KpeBeTKaMu

PomaHo ¢ ubinneHkomu

' COYCOM Le3apb

Canar C roBs>KbUM 93bIKOM
3efieHbln canaT C aBoOKaao

PomaHo ¢ TUTPOBbIMU KPEBETKAMMU
M COyCOM Le€3apb



Y APPETIZERS e
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Assorted fresh vegetables
Qazagstan meat delicacies
Cheese plateau

Horse meat carpaccio with truffle sauce

Fresh Norvegian salmon gravlax
Mathias herring with toasty potatoes
Delicacies meat tongue

Fish delicacies

Home made pickles with mushrooms

4690
7190
5990

3990

6590
3990
8290
11590
. 4590

OBoLLHOE aCCOpPTU U3 CBEXMX OBOLLEN
MacHble penukatecbl KazaxctaHa
CblpHOe nnaTo

Kapnayyo 13 KOHWHbI
C TprodenbHbIM COYyCOM

[paBnakc u3 Hopsexckoro nococs
Cenbab "Matumac” ¢ pymsaHbIM KapTodenem
[envkaTecbl 13 93bI4KOB

PbIBHble penvkaTtecsl

[omawHue pasHoconbl C rpubamum

5t§ HOT STARTERS ‘?E
NO T'OPSYME BAKYCKHU oy

Stewed tripe with vegetables

"Assyp” national lamb sausage
Marrow bones with flatbread

Lamb legs

"Ultabar” national dish

Lamb brains with tongues

"Ak Saule”- tripe, lung, and vegetables

3290
5190
3190
6890
7200
6000
3490

KapbiH TywweHbIM € oBowamu
"Acbin’-HauMoHanbHas konbaca 13 6apaHuHbI
Mo3roBble KOCTOYKM C NeneLKOM

bapaHbW HOXKM

Yntabap

BapaHbu MO3ru € A3bl4KamMu

"Ak-Cayne" - pybeu, nerkoe, 0BOLLM



~ ) SOUPS T
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Kurt kozhe

Soup with lamb ribs

Chicken kespe

Fish soup with trout and sturgeon
Beef dumplings

Solyanka by gazagq style

Lentil soup

Naryn with horse meat

3190
3290
3290
3990
3190
4990
3190
3390

KypT Koxe

Copna 13 6apaHbux pebpsbiluek
Kecne u3 kypuubl

PbIGHbIN cyn ¢ popenbio M 0CETPOM
Tywnapa c ropganHom

ConsiHka no-Ka3axcku
YeueBuuHbIN Cyn

HapbIH € KOHMHOM

01':’ BAKING GOODS m
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Kattama withy cheese

Kattama with salmon and avocado
Cheburek with beef meat

Samsa with horse meat

Samsa with beef meat

Samsa with beef meat and pumpkin
Baursaks

Shelpek

Kattama

Shi baursaks with honey sour cream
Baursaks with red caviar

Bread basket

2690
5390
2390
2390
2590
2490
1690
690
1690
2690
5990
1690

KatTama c cbipom

Katrama c nococem n aBokago
Yebypeku ¢ roaguHom
Camca c KoHMHOM

Camca ¢ roBsguHom

Camca ¢ roBsigMHa C TbIKBOM
baypcaku

LWenbnek

Katrama

LLIn 6aypcaku c bankanmakom
baypcaku ¢ kpacHoM MKpoW
XnebHag Kop3uHa



~ ) MAIN COURSES T
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[ Horse meat besbarmak
d}:nzh Sturgeon besbarmak
|8 Lamb besbarmak
Fried lagman

Beef manty

Beef manty with pumpkin

Horse meat manty

Sea bass fillet with chickpeas and bell pepper
Half a chicken with white mushrooms sauce
Lamb meat kuyrdak in creamy sauce
Steppe kuyrdak with tripe

Horse meat kuyrdak

Beef meat with baked potato
and Porto sauce

"Arnau” horsemeat ribs with
corn and kurt sauce

Stewed veal ribs with mushed
potato and spinach

Sirne with lamb meat

Assik zhilik with cous cous and yogurt

7990
13590
6590
4790
3790
3690
3790
7990
5890
7990
8190
4590

5990
7690
6690
6190

7990

becbapmak 13 KOHUHbI =
TecTo
becbapmak u3 ocetpa Wi puc
Ha BblbOp
becbapmak 13 6apaHuHbI i

>KapeHbl narmMaH

MaHTbI C roBAAMHOM

MaHTbI C FOBAAMHON U TbIKBOM

MaHTbI C KOHMHOM

@une cnbaca c HYTOM U CIAOKMM MEPLEM
LibinneHok ¢ coycoM 13 6enbix rpnbos
ban kybipaak n3 6apaHuHbl

CTenHoM KyblpAaK € KapblH

KyblpOak 13 KOHUHbI

benbageme B coyce NopTo € NeYeHbIM
KapTodenem

Pebpa KoHMHbI "ApHay” C KyKypy30M K
COYCOM M3 KypTa

TomneHbie pebpa TeNITUHbI
€ KapTodenbHbIM Nope U WNUHATOM

CbipHe 13 6apaHuHbI

ACbIK XMAKK C KYyC-KYCOM W MOTypTOM



01:) BARBECUE GRILLED DISHES m
O BJIIOTA HA MAHTAJIE 5)4

Beef shashlik

Lamb Kebab

Lamb shashlik

Chicken wings shashlik
Duck shashlik

Beef Ribeye steak

Lamb ribs on coals
with baked tomatoes

Salmon steak

Almaty trout with chimichurri sauce
(for 2-3 person)

6590
4190
5590
3290
3390
8190

7690
7290
20590

LawnbiK U3 roBSAMHbI

Keb6ab 13 bapaHuHbl

LWawnbik 13 6GapaHuHbI
LLawnbik U3 KYpUHbIX KPblJbeB
Wawnbik 13 dune yTku

Crenk pubar U3 roBsamHbl

Kape arHeHka Ha yrnax
C 3aMe4yeHbIMU TOMATaMH

Ctelik n3 HopBexckoro 10cocs

AnmaTuHCKasg Gopenb C YuMmnyyppu
(Ha 2-3 nepcoHbl)

K SIDE DISHES M~
SRR

Home made potatoes
with mushrooms

French fries
Boikled rice
Broccoli

Creamy spinach
Grilled vegetables
Potato slices
Green asparagus

2290

2290
2190
2590
2490
2590
2290
2990

Kaptodenb no-gomMaliHeMy
c rpubammu

Kaptodens ¢ppu

Puc otBapHoMu

Kanycra 6pokkonu
LWnuHaTt co camBkamu
OBowwy Ha yrnsax
KaptodenbHble fonbKu
Cnapxa
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Assorted shashlyk
for 8-10 person

Lamb beef dymlyama
for 5-6 person

Horse meat tripe burme
for 4-5 person

Whokle baked sturgeon
for 10-12 person

DISHES FOR A COMPANY (ORDER BEFORE 1-2 DAYS)

BJIIOJA HA KOMITAHUWIO (BAKA3 3A 1-2 [THS)

260290

25990

45990

120990

?
G4

Tor 6ecbapmak U3 KOHUHbI
Ha 10-12 nepcoH

Oumnama c 6apaHbUMM HOXKAMM
Ha 5-6 nepcoH

KapbiH 6ypMe U3 KOHUHBI
Ha 4-5 nepcoH

OceTpuHa, 3aneyeHas LeInMKoM
Ha 10-12 nepcoH

o b DESSERT A
o8 hni Ge

National gazaq sweets

Qazaq chocolate sweets
Cheese cake with millet cereal
Brownie served with ice cream
Chak-chak with raisin and walnut
Oriental sweets

Pistachio roll with raspberries
Classical napoleon

Honey cake

Assorted fruits

Fruit bowl

Ice cream (1 scoop)

3490
5890
3590
3590
2590
5190
3390
2890
2890
7990

13990
2590

HaunoHanbHble Ka3axckue cnagocTu
Kasaxckue cnapoctv B Wwokonase
Yunskenk c Tapsl

bpayHu C MOpOXeHbIM

Yak-4yak C U3IOMOM U FPELLKUM OPEXOM
BocToyHble cnapoctu

@DUCTaLWKOBbIN pyneT C MasMHOM
HanoneoH knaccuyeckui

MenoBuk

(DpyKTOBOE ACCOPTH

@pykToBas Basa

MopoxeHoe (1 wapuk)



VIP

ROOMS
VIP1 hourfuac ......... .10 000
VIP 2  hourfyac .......... 9 000

VIP3 hourfuac........... 8 000







