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3asmpaxy / Breakfast

ExkepgHeBHO ¢ 10:00 o 17:00 |
Daily from 10:00 till 17:00

Kpok Mecbe c cémroii 4 500
(konuéHasna cémra, cblp, ToCT X1e6)

Croque Monsieur with Salmon

(Smoked Salmon Fillet, Cheese, Toast Bread)

Kpok Mapam c Kypuueii 3500
(dune Kypuupl, cbip, TOCT XN1€6, AUUHMLA-TNA3YHDBA)

Croque Madame with Chicken

(Chicken Fillet, Cheese, Toast Bread, Fried Eggs)

LakwyKa c Tomatamu U oBoLLLAMU 2200
Shakshuka with Tomato & Vegetables

LLIaKkwWwyKa ¢ Konbacoi, TomaTamu 1 OBOLLLAMU 2 200
Shakshuka with Sausage, Tomato & Vegetables

KpyaccaH ¢ Kypuueii u cbipom 2100
Croissant with Chicken & Cheese

KpyaccaH c cémroii U aBoKago 2500
(mapuHoBaHHan cémra, aBOKag0, TBOPOKHbIN Cbip)

Croissant with Salmon & Avocado

(Marinated Salmon, Avocado & Cream Cheese)

ANYHMLa-rnasyHbA c TOCTOM 1500
Fried Eggs with Toast Bread

Omnert c oBOLWAMU U TOCTOM 2200
Vegetable Omelette with Toast Bread

Omnet ¢ Konbacoii U TocTom 2200
Omelette with Sausage & Toast Bread

Kpen c BeTunHOM, rpubamm 1 cbipom 4100
Crepe with Ham, Mushroom & Cheese

Kpen ¢ mapuHoBaHHOW Cémroii u 4100
TBOPOKHbBIM CbIPOM
Crepe with Marinated Salmon & Creme Cheese

3aBTpaK [LeTCKUIA (coipHukm, 6auHbl, rpaHona 3500
(bpPYKTOBBIM iOrypTOM, BapeHbe, Mea, CMeTaHa)

Breakfast for Kids (Syrniki, Blinis, Granola with

Fruit Yoghurt, Jam, Honey, Sour Cream)

3aBTpaK TYPUCTA (6auHbi c TBOpOrom, 4 400
KNaCcCUYECKMIA KpyaccaH, KypuHas BETUMHA, Cbip, MEA,

BapeHbe, OIMBKM, MaC/IMHbI, CIMBOYHOE MAC/IO, TOCT)

Traveller's Breakfast (Blinis with Cottage Cheese,

Classic Croissant, Chicken Ham, Cheese, Honey, Jam,

Black & Green Olives, Butter, Toast Bread)

3aBTpaK JIErKMM (6aunbi, knaccuueckuii KpyaccaH, 4 400
CbIPHUKM, TOCT, BEHCKUE Badny, BapeHbe, Mea,

CMBOYHOE MAc/I0, CMeTaHa, OIMBKM, MacaUHbi)

Light Breakfast (Blinis, Classic Croissant, Syrniki,

Toast Bread, Waffles, Jam, Honey, Butter, Sour Cream,

Black & Green Olives)

3aBTpaK CbITHbIN (apeHbie cocucky, 6eKoH, 4 500
KYPUHan BETYMHA, KapTodenbHble AONbKU, CNagKuii nepew,
MOMUAOPBI, OTypLbl, ANYHULLA, CAMBOYHOE MAC/IO, TOCT)
Nourishing Breakfast (Fried Sausages, Bacon, Chicken

Ham, Potato Wedges, Fresh Bell Pepper, Tomato, Cucumber,

Fried Eggs, Butter, Toast Bread)

XnonbA ¢ ropaynMm UaK XoNoaHbIM moaokom 2 200
Cereals with Hot or Cold Milk

b

Kawu / Porridge

ExkegHeBHO ¢ 10:00 ao 17:00 |
Daily from 10:00 till 17:00

OBcaHaa | Oatmeal 2200
Pucosas | Rice 2200

Xoaroduvie 3axycku / Cold Appetizers

TapTap 13 n10coca ¢ aBOKaAo U AIMMOHHbIM coycom 7 800
Salmon Tartar with Avocado & Lemon Dressing

AccopTy U3 MOpPenpoAyKToB (MapuHoBaHHasA cémra, 7 900
3CKonap, KpeBeTKK)

Assorted Seafood (Marinated Salmon, Smoked

Escolar, Shrimps)

KaBka3ckas HapesKa (cBexue oBoLLu, 6pbiH3a, 4 400
MUKC 3eN1eHU)

Assorted Vegetables (Fresh Vegetables, Brynza

White Cheese, Mix Greens)

Kanpese co cnenbimn Tomatamu, 4 600
CbIpOM MoOLLapenna u Coycom necro

Caprese with Fresh Tomatoes,

Mozzarella cheese & Pesto sauce

CbipHoe accoptu | Assorted Cheese Plate 6 500
Kasaxckue genmkartecbl — Kasbl, ¥as, roBaXKuii a3bik 6 900

Assorted Kazakh Delicacies — kazy (horse meat
sausage), zhaya (horse meat), beef tongue

Topsuue 3axycku / Hot Appetizers

KypuHble KpbinbilKN B MeA0BO-COEBOM coyce 4500
Chicken Wings in Honey Soya Sauce

KapTodenbHbie gpaHUKKN CO CMETaHOM 3000
Hushbrown Potato with Sour Cream

XbIUMHbDI C 3€N1eHbIO U CbipoM 3200
Khychiny with Herbs and Cheese

XynbeH c rpubammn 2900
Julienne with Mushrooms

HynbeH c Kypuueii 2900
Julienne with Chicken

XynbeH c mopenpoayKramu 4 200
Julienne with Seafood

Obeayokueanue 10% / Service 10%
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3eneHblii casaT c aBOKa[0 U CEmroii noga,
A3MaTCKUM COyCcoM

Green Salad with Avocado & Salmon with
Asian Style Sauce

Caramvi / Salads

Canart Lle3apb ¢ Kypuueii
Caesar Salad with Chicken

Canar Lie3apb c KpeBeTKaMmu
Caesar Salad with Shrimps

Canar Lle3apb c cémroi
Caesar Salad with Salmon

Canar lpeueckui
Greek Salad

Canat OnuBbe ¢ macom
Olivier Salad with Beef

Canat Onusbe ¢ nococem
Olivier Salad with Salmon

A3MaTCKMM canar ¢ XpycTALWMMMN 6aKkNaXKaHaMK U
’KapeHoi 6pbiIH301

Asian Style Salad with Crispy Aubergines & Fried
Brynza Cheese

Canat Yonpopd c KpeBeTkamu (cTebnu cenbaepes,
A6/10K0, U3IOM, BUHOTPaA, rpeLKue opexu, Morypr)
Waldorf Salad with Shrimps Celery stalks, apple,
raisins, grapes, walnuts, yogurt

Canat CpeaM3eMHOMOPCKUI C CEMFOI U KpeBeTKamu
Mediterranean Salad with Salmon & Shrimps

Canart c aBOKaA0 M TOMaTamm ¢ MeA0BOI 3anpaBKou
Avocado & Tomato Salad with Honey Dressing

BezemapuancKoe Menio
Vegetarian Menu

Kacceponb € LLyKKUHU U CNagKUM NepLem
Zucchini Casserole with Sweet Bell Pepper

Patatyi1 ¢ coycom Appabuara
Ratatui with Arrabbiata Sauce

N

5700

4300

5100

5900

4200

4200

4900

4200

4000

5900

4000

4400

4400

BA100a HAUUOHAALHOTL KYXHU

National Dishes

Camca B dCCOpPTUMEHTEe

(c macom, ¢ Kypuueii, c oBowamm)
Assorted Samsa

(Beef, Chicken, Vegetables)

lyipy narmaH

(nanwa ¢ macom u oBoLw,amu)
Guiru Lagman

(Noodles with Meat & Vegetables)

Cyiipy narmaH

(nanwa macom u osowamu B 6ynboHe)
Suiru Lagman

(Noodles with Meat & Vegetables in Bouillon)

lyiipy raHdaH c pucom
Guiru Ganfang with Rice

¥apkoe u3 6apaHuHbI ¢ KapTodpenem u
oBOLLAMM
Lamb Stew with Potatoes & Vegetables

bewnapmak
Beshparmak Kazakh Style Meat

MaHTbI C roBAAUHOW MW C FTOBAANHON U
TbIKBOWM
Manty with Beef or with Beef & Pumpkin

Cynwt / Soups

OcTpbliii cyn ¢ mopenpoayKTamu
Spicy Seafood Soup

bopuy,
Borsch

ConfsiHKa MmAcHan
Solyanka Soup with Meat

KypuHbIi cyn ¢ naniwioi
Chicken Noodle Soup

MenbmeHu c roBaguHON

c 6ynboHom / 6e3 6ynboHa
Pelmeni with Beef

with Broth/ without Broth

YeueBUUHbIM Kpem-cyn
Red Lentil Cream Soup

Obceayiueanue 10% / Service 10%

N

2500
4500
4500
4500

7 200

8900

7 300

4800
3 500
3 500
3 500

3 800

3500
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Tpuav mento / Grill Menu

Poiba u MopenpodyKimnol
Fish T Seafood

KoponeBckue KpeBeTKu Ha rpune ¢
LMTPYCOBbIM COYCOM
Grilled King Prawns with Citrus Sauce

Cubac Ha rpune c 6pOKKOAU U pUcoMm
Grilled Sea Bass with Broccoli & Rice

dune cémru noa CIMBOYHbIM COYCOM C
*KapeHbiMU OBOLLAMU

Salmon Fillet with Fried Vegetables &
Cream Sauce

3aneyeHHas popenb B ponbre ¢ osoLLaMMU
Baked Trout with Vegetables

dune cygaka Ha rpuie nog,
OBOLLHbIM COYyCOM

Grilled Pike Perch Fillet with
Vegetable Sauce

Taprups. / Side Dishes

OBoLu rpunb
Grilled Vegetables

Kaptodenb ppu
French Fries

KapTtodenb no-gomaiuHemy c 1IyKOm
Home-Style Fried Potato with Onion

KaptodenbHoe niope
Mashed Potato

Puc oTBapHoi1
Boiled Rice

Y¥apeHblit puc c oBowamm
Fried Rice with Vegetables

TyweHan 3eneHasn ¢paconb c Tomatamu
Stew Green Beans with Tomatoes

BPOKKO/IN C YECHOKOM B C/IMBOYHOM coycCe
Broccoli with Garlic in Cream Sauce

9 000

9300

9900

8500

5900

2 800

2100

1800

1800

1800

1800

2 000

2 200

Msco / Meat

Hbto — MOpK CTeiiK U3 roBag1HbI
Beef New-York Steak

Pubaii cTeiik U3 rosaguHbl
Beef Ribeye Steak

Tu60H cTeiik u3 rosaguHbI
Beef T-Bon Steak

3aneyeHHble MO3roBble KOCTOUKMU
Baked Brain Bones

Ocnosnbie baroda / Main Course

dpuKacce c KpeBeTKaMu U CEmMroii nop,
C/IMBOYHbIM COYCOM M3 LUNMHATA
Frikasse with Shrimps & Salmon under
Spinach Cream Sauce

CTpOraHoB 13 KypuLbl ¢ rpubamu 1 pucom
Chicken Stroganoff with Mushroom & Rice

loBaauHa ¢ ppu NO-a3naTCKu
Asian Style Beef with French Fries

lfoBaguHa ¢ pucom No-a3naTckun
Asian Style Beef with Rice

Kypuua c ¢pu no-asmarcku
Asian Style Chicken with French Fries

MapeHoe ¢une Kypuupl ¢
6onrapckum nepuem
Fried Chicken Fillet with Bell Pepper

FoBAXKMUM A3bIK ¢ rpubamu B
C/IMBOYHOM coyce

Beef Tongue with Mushrooms in
Creamy Sauce

TyweHble pebpbIlKKU Kanbbu
Braised Calbi beef ribs

BapaHuHbA KopeiiKka B C/IOEHHOM TecTe
Lamb Chops in puff pastry

Obeayikueanue 10% / Service 10%

9900

9900

9900

5800

7 200

5300

6 000

6 500

5200

5300

8 000

9 000

8 500

N
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Jlacma / Pasta

Cnarettn BonoHbese c roeaXbum ¢papiem
Spaghetti Bolognese

Tanbatenne Anbdpeno c Kypuuen u rppbamm
Tagliatelle Alfredo with Chicken & Mushroom

MeHHe Appabuara c coycom HeanonurtaHo
Penne Arrabbiata with Neapolitano Sauce

Tanbatenne c mopenpoayKramu
Tagliatelle with Seafood

Cnarettn Kap6oHapa c 6ekoHoOM
Spaghetti Carbonara with Bacon

Bypeepvi / Burgers

Kna6-caHasuu c Kypuueii
Club Sandwich with Chicken

Knab caHgBuy ¢ TyHUOM
Club Sandwich with Tuna Fish

ramb6yprep roBaxxumn
Beef Hamburger

rambéyprep KypuHbIA
Chicken Burger

Jluyua / Pizza

Maprapura
Margarita

C Kypuuei n rpubamm
Chicken & Mushroom

MennepoHu c canamu
Pepperoni with Salami

BereTapuaHckas
Vegetarian

Xayanypu no-agapcku
Adjarian Khachapuri

5900

4800

5500

6 900

5900

3500

4300

4 800

4 500

4500

4800

4 800

4600

4200

Decepmyi / Dessert

Tupamucy
Tiramisu

Hblo—Mopk Ynskeiik
New-York Cheesecake

AGNOUYHBIN WITPYAE/b C MOPOXKEHbBIM
Apple Strudel with Ice Cream

LLloKonaAHbI 6payHM C MOPOXKEHBIM
Chocolate Brownie with Ice Cream

AccopTu U3 ce30HHbIX PPYKTOB U Aroa co
B36MTbIMU CIMBKAMU U MOPOXKEHbIM
Seasonal Fruits & Berries with

Whipped Cream & Ice Cream

LLlokonaAaHbi GOHAAH C MOPOXKEHbIM
Chocolate Fondant with Ice Cream

MoOpPKOBHbIW TOPT
Carrot Cake

Decept AHHa MaBnoBa c arogamu
“Anna Pavlova” Dessert with Berries

Kpen c ppyktamu

(ce30HHbIe GPYKTbI U AroAbl,

»KapeHblii MUHAANb, B36UTbIE CIMBKU, MOPOXKEHOE)

Crepe with Fruits

(Seasonal Fruits & Berries, Roasted Almond Flakes, Whipped

Cream, Ice Cream)

MopoxxeHoe 1 wapuk
(kny6HuuHOe/ wWokonagHoe/ BaHUNbHOE)
Ice Cream 1 scoop

(Strawberry/ Chocolate/ Vanilla)

3 500

3 500

3 500

3500

5000

3500

3500

3500

3 500

1400

Xaebnas Kopsuna/ Bread BasRet

800

ObceaysKueanue 10% / Service 10%
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