3ABTPAKHA

-BREAKFASTS-

Typeukui aBmpak
Tpagquuuoss sudps, sl sacsumn,
kosbnca naprikn, ofeloe obouss. Mecio
g EIIi’I.IMEME-IiH’H.Id’ fHCTTE
Turkiah breakinat

Traditina)] scoasbded eoae, ShveeEs

tet ety Fmage. fresh vegrtsbdes, bibn
Hoaphiaind s, Tomet

825% ssosp

e ]

3 r%a:l;!:n.pak.n:;_r-i{#ﬁkngrl{u

iy i

' il AT, s

L T805 s =p

Pyeclkuil 3a8mpal
Kons cfdesnse. chrpunkal o FEUORGS
mlopons, Baperine MaREORE,
CLAPTTER SoARITLIER

Russian breakinst

Datmeal pormidge. spmiki weth grannlar
ek Lader £Eepeier, Tadiseiiy pars
hurinartmade g criam

580r 30sp



XONOAHBIE
SAKYCKHA

Puibroe accopmu
Dbz saroooabik, wCEeg, Wi
Epecnns wa wepereamate R,

Fateane © oo O U

Anzoried fiah

Salted welman. escalar. coviar Tid oo
b ] g, campe with coand chaess
anad berries. lemon, nl_i'rﬂ

25002 xBO2p

Ceabgb

NPpAHKSE0 NOCO AR
i« Enprnedescatan cassnm
U KPR S praiaioas
SpHiey salted her Tifig
it potubo salad

winud orispy cucumber

920 &00e2p

}\'\-.] ; . Ry L
BN TG
AN L5

Bocmounoe accopmu
Jedil, Invaiea Moaladh, podkesn] il
faperpr ol Jogeiem

Criental azsortment

ey, horie ERkhgs, bivl tofcs,

baletd damil, Jou

15508 so0 ap




OBowman napumpa

¢ g, o rmypatel, ciekaam
ootz U Egkermom npas mpal
Vegetable palette

with eheess, basmrma, lreal
vepetables and a bowgquet of herbs

1050¢r so00sp

Acco pmu CoMARHUN

u J'l.{ﬂ.i.‘-ﬂ.!.iil.-?l.t]l:lﬂ-

Bk,
ﬂnm-u#n.l.mmu
FBasenna rmugm.-l
Assorted pickles
and marinades
Choerry marinated ghericos. salbed milk
ek caomik, Equachy sicaetkriai

1050 500 2p

Kazwm

Tplqm;uawau T Baarny oy koEn
Kazyg

Tewditional horse méal sansage

6204 100 &p

' ;35 Cem k Buuy
; Tagranegicn, pwep e, 4o ;l-.-]-.- g
| gl kberh DAl SpEx. DRHGEpaY. Raogh

i Parmesan, pigtait chesse, dorbio, brie,
“macpdar, hegiey, walnot, grape, bty

¥ 22007 wom

I Set for wine
!
I

!




Mawmen kypunbii
¢ irppnedinme Baprnes o

Chicken pats
wiith Sidpwtend Jarm and foaat

580p 71200p

Lymyc Hym

£ b

Mzl

Hummus Chickpeas
with warm bomemade bread

320 270ep

: 23:"] F 100=p

e s camm

Bunneit cem Mypman

Wine set Gourmel
mrmradic peer with [drh




CAAATHI

-SALADS-

Canam c kpeBemkanmu

u yumpycobBoi 3anpaBkon

Salad with shrimp

and citrua dressing et - 4

920 300 )

K e e -

o

D
g

CBescuti no-gpeuecku ]
Fresh in Greek

6505 250 =p |

L
[ B

450¢ 300

x..% 3| ucoipom gopbalo
| Salad with spicy pear
Y and dorblu cheese

-..1_'-,_:&:! 9255 320 zp

Ty = e gy | LN T
E WLy f oy ey

- ,.F ‘3.!__:: .f’ J IIII'I f L b ...;'. " -5 1.:-_'.. - .
o . o | — e




Canam [Mpuamnozo Annemumal
ﬁgm}immm plg}.h.u.l..l B 1 1y
| coye, ¢ polabusies necmo
Salad Bon Appetit!
Cheese cheese, sus-irjed timatoes,
artagube, eream sauice, with added pesto

5; Cenbge nog wyboii

| Cesgn, ka aaciphofie

| eBekna yanpalikn milonesy
Herring under a fur coat

Hetting. pitatoes. carrots, beets.
imasgannse dosing

580r wooep

(QupmenHbIl canam

om bpeng-weda
AnBapa BabagikanoBa

Nuicroes ClARTE, UGN, OEpEm, Ejﬁ-r_lu:ha:
TiGMiagaEe M ke, ansiki, pacins Ak U
Sapeinril Ceap dhera © munprotiod Enpefikod
Signature salad [rom brand

chef Anvara Babadzhanova

kettue, spinach, cacumibers. Uibex Iomatoes
alives, olfves, red ondop and fried Teta chesss
with cikres crensing
T80e z00ap

Apabelui canam Qamyw

Hioay-repgas. Shenent uy asflacaa, ofe

Dt © RIEPLL MMOMETREL AUCTTTN

£oMMA 3R pHA HpwHATS,
Mirmdss-misontians Janpaiis i ooge wapuaspall
M:mlhrﬂulntﬂg:nuu

I Beiknagrafarmca wa mapeplng npn pocme
Arabic salad Fattoush
Show feed. Lavaeh chips, fresh catambers,
Weel peppers. tomatons, bettuce icebeng and

| Fﬂuﬁuﬂrmﬁ.mhﬂ!.lu‘md:rnh‘qlnd
ranraharab sauce. Salad redeed with ssoce lald

out on & plate with a gues
A

_ T7805% 380 ep



Nene mMumu Hbl

(PTE UEPPAL BIAMT LN
& nualoseruand yanpalliood

Veal petals

weal, broceoll, cherry tomatoss, mushromns

with spicy dressing
6507 300

| T.Iiegapb ¢ kypuuen
Kracousedkiss peuenn ¢ coyoest -Legape.

2 Eypnicd U ewapend «[lapategsiis

Caesar with chicken

Classic recipe with Caesar sauce

with chicker breast and Parmesan cherse

7209 300ep

[lezape ¢ kpeBemkamu

¥ascouaecingl peserm o coycoat allegames
¢ kepeBembara u crapom «[lapseeyuis

Caesar with shrimps

Claasic recipe with Cassar sauce

with shrimp and Parmesan checss

850¢r 300ep

A o7
vy
tg‘

Caname pocbudrom
u mukee canamom
Salad with rosbeef
mnd mixed salad

6507 2802

LRl 1 |

Mg:kt:knu kanpuj
softagauan. gaikan, sl
Male whim

beel. datkon, maipnnalee

5855 300:p

--— | .




;! namh c um.m

OIS Yok, R ﬁl‘,?.ﬂul_-:ﬂnl# I 3
nepii, Fanns, ctrugeped. Tanpalaaemes
coebiuan mEmeAr
Tongue with vegetables
Bewd bongoe, freah curerhern, woot pepper. |8
Cilasiro, vy Soasoned with ooy et

Canpam ug @uHio m
ﬂh:r-.wal

mwm-ugm m

iun:hm nl-.d :

Panchora Kotean canoty, cllant, celery,
weil, Tirsgs red onidon, beldl pepper, costander
qeem. dressing chinese lizs e

Bocmounblil caram ¢ mﬂagunnu l.h
nog coycom Aazzam 'I (e

s MEEPERER [P AV, e i W O,
Inzpga, sl Renpaliysemes cortems cotgeos u
Inamatic ke e

Oriental salnd with beef

under sauce Lazzat
Podcry Foat veal, [riah suouimbern, cllant)a,
cesbons. Fetieling sy saucr sisd Chinesr mecos

20 wp

Canam ¢ kypusou neyenblo
ek Minu AbERETROM
Salad with chicken liver

MEed greens and carbosated orange

8209 300:p




&

%

Capam Qum-Yu CasmouBembi

Fasogrma, usrnod
Agtnmwhtwdﬂm

Salmel Chim-Chi Gems
caadifrever

Tw:tp Rl kit (el e T
£ T reamimin wogadmes ©
ML FR T T
Achiohulc
wHord Upbek 1ot sty wils coass
B Pedieest Wikl hisl peppeT

580 00 Ep

Canam ug cﬂe#ur. nﬁam.au

mpﬂu u-luhp
Fresh vegetable aalad
Tomabors, canmre-ern et
ad b Rituciling of yosa chiice

i
e
. ] ¢

Canam ¢ anedennon
eBelinbl

Salad with baked beetroat

with arsquis apple doin cheese
and roasted pistachion

5450 2E0ep




UyuBapa

€ MAERREnMY B anns nERhMEHARDL,
Erm:l:d- pigbmesnicin nm  Aigow
Chuchvara

Sear with Litthe Asian dumplings.
mt‘rup'ptdhﬂmimm

5857 0sp

=Tl ,.-"-'-"'-"_- ¥

=4 -:'4llr

Soup of nomadic peopies. Amber rich broth
wikh tenslis mveat lamb, beef, potatoss
and carTols

6852 3uogp

| Maco no- kagaxclm

B naBapucmom Eg.a.bune
Hauomannioi kagazciouis cyr. Hacsngresngi

mncHEoi Bigneos, Ak, soliaguo i moss
packamancs TPecRDe Inevine Fadson palkarm
Kazakh ment in rich broth

Mationsl Kseakh soup Rich miat broth, enlen
el amad thindy rolied handmads fesh dongh

| ]
o, ¥xa naBapucman
L' e cTEUGRABRDER] PELETEIY

Rich soup
- :
with Elhpi: !




Cyn c pukagenhkm
U e s

c rprilagesnlianiy uy meARmIGIbL

kagrmndheneu 0 Mopiraficds

Soup with meatballs

Homembce toip with meat broth with

weal mwadballs, potatoes and carrots

585% 30

Cyn oBowuot Munecmposue
Vegetable soup Minestrone

| 560r w02

- \;—
N % g
T 'Ii Typeukun wewebuunmn cyn
) Epea-cym g o
Turkish lentil soup
Cream of lemtil s

[ Yieypckui cyn

¢ knéukanu Mammnap
¢ solgqunod ua pecaos ukmrmeos
Egncoier ¢ aglons, lousyedi u ooy

! Uighur soup with
Mampar dumplings
beath with esnilena, dlantre and dumpling
5607 520




Cyn aanuma

No-goMauIHe MYy
Homemade noadle soup

520¢ 09

it

Conanka cbopnan
Mixed solganka

6200 3202p

o D A

AV ¢ 1 otE

Bopw, ¢ kanmakom

u boopcoltasmu

Bopuw ¢ zefagaunt nogasimen ¢ Basprokasi
FehED Ao, Recuokon o coycom aluak
Borsch with kaimal

and boorsola

Borucht with beef served with hoorsoie,
gresn onlons, gatlie and kagmak saate

580¢= =m0/50/15ep



rOPSIYUE
3AKYCKMU

-HOT SNACK-

Kaab cangBuu
£l eii. leapmnodpenes dipu
] TARAITIIFE

Club sandwich

with chicken, french irhes

arad fresh salad

r Kumatickuti menabiii
canam ¢ bakaaskaramu
Cibknpeustise go yoromucrnie Kapoul
Eadonadkanne, HOMNgOPE] uepHs o omia,
|| yangmBneiEnie coyod cug el wias
| Chinese warm eggplant salnd
Fried uhiil golden brown eggplant, cherty
torntory and cilacdro, essonied
with sweet chill uce

T20p 50sp

Priba

8 kucao-cragkom coyce
Peifa @ wﬂmhiopb-«h

U It ao-chngloom tolpe

Fish in sour sweel sance

Figh in ncrispy oust

apd gwieed nnil s sace

1350 2104

P
g kucao-cnaghkom coyce .
=~ Kyypeomia 8 xpycmanien kopolee '

|| 9insesa-cangho coger !

it Chieleen in sour sweet sauce

1 Chiziben In » erispy orust '.
A Sweet and sour sance i

i! 1852 20sp




I'OPAYUE

Dopenv Janeuennan

wa obownol nogaokke
Ewborenk: Gpokioom, MiX jesens,
CanGTRaR Janpatis

Trout baked on a vegetable bed
Zucchind, broceoll, MEX greens.

salad dressing

1350 200i1202p

Cemaa na 2pune
& ofomprn paomme
Grilled salmon

with vegetable risotto

148079 160/120/20 2p




Accopmu skapennol pribm

"Ygaunwii ynob”
cemza, oggak Taneyesnl ne BEQ,
FPUAE

Assorted fried fish "Lucky cateh’®

salman, BB baked pike peach
grifled vegetables

5800r 1300 g

Aopago Ha zpune
; 0. 3 A FICITAGOTE
weppu. Tegaenncn © cosjocas REpUIApal
Grilled dorado

k¥ Darado baked with cherry tomatoes
S | Served with narcharah sauce

1350 » 380/60/852p




HMuinaenok
PR CTURAIUMAM [l
|.:.'q.¢|'|-|:1|!m|.t:'|:.!.n'5|upu
Chucken

socording fo » epecial recipe
With peach glae

13009 woowp

Al

Kypuua ua skapoline

Fupaua, Soasapokud nepen sk a
umaicise coewra, [omeBumos | rogaémen
WA pacinAfsol sympmed ckoBopoge
Chiclen on 8 roast g P
Chiciten, beil pepper. ondon &nd

Chihese spioes, Prépaied and setved

in & hil cast lron skillet

'EH]D P 300 ep

3 *

Kypuua Aajvigikoo
Aancusayas ypanae spggicn ook
A TN W D enogC o oD
Chichen Laygdehl

Haked crucken hteasi with mized salnd
and homeemade sauce

T208 300ep



I{umnemhl kypunbie
Fusnenliu 35 ypansen drane nogakancs
%k A slope

ERUB GO ERE COyTe

i Chiclten cutlets

Chicien Allet patties ate perved with mashed
L, potntoes and cream cheeie smice

'ranp Y10/150730 ep j

Eeu‘.j;n:m pozaxnoB
' cka mo enbHbIM nlope
1 Beape-gkis B sogrouinn-

m,muth:-:-ru LEARAPAHA bR AL
I'Iﬁga.im £ knprnodeaniine nlope
E COREih A
Beef stroganoff
withimashed potatoes
Pieces.of beef temderloin mustard cream anwee
with gricns and champigrane. Served with
mashid potatoss and pickle

BBOr 180/150/25 =p

pukace uz kypuyu
© ombapna puce

Chicken fricassee

whith bailed rlce

. 3 B60&s 280 zp




Tennmu.nd Aazypo

st *-I]_." TiLE Jan T SEITIEVM D
i PR e

U B 1 CRFIIERA

1|.|’+_i1.'l Lazuro

Teaamuna ¢ bpokkoau
Tensrri & ‘-r o, Aigleem uw k
Lui R, |.1h#.1]_-r:|kr|-| Hili 7 rl'Fll
Veal with broccoli

| Wi 15, cntoms aired chinrss

Tenamuna c uepubimMuw
gpeBecupvivu zpubamu

CTRATE 1 oot

Veal wuth bla Lk tre:~ ml.:thtacrms




r: Teasmuna na kapobne
v, Terarres, Eoasssing septn, APk U
o I eusmadeleny onrguy. Nossolismen u npadmes
b el vyl cenlopoge
. Weal on a roasting pan
= ‘el oefl] peyrpeer, omios aed
W< Chinese spsces. Prepaoed and served
= m ot st bron slcThet

- 1100¢c 300

lNoBaguna c kapmodrenem

l-'lﬂ-g-DHH‘I-IIHE'hlE
uiskaprng sttigiun o kepmadresea Gipu
13 APy RArurTHTey © MEOAE 1 C i
e Homemade beefl with potatoes
CRE [ried bl with hrench fries hommemaids
! recipse with ohicns arad spioes

" Bapanuna c Aykon,

| obdkapernas na Boke
Mapranstaines B Fneadciom crwaumx
1 i edispaflanmi © priviamanod
AR s STl ooie
Lamb with onions, wolk fried
Marisanid i U Fpiees T Bl
Wil exrioss oundors ips mn oy e

B65e oep

{{gypg-ak No-goMauHeMy

i3 i) o 1 k pﬁ.ﬁ'ﬁ*ﬂ'ﬁn X
smine e H e, [hognEmos

pganna cllisioem primameen syl
Huurdak ot home
Lamh meal and potalors oosied [ b cnedron
Served wil fmags of fresh onlne

9552 s0ep




MAHTDbBI
M AA'MAH

‘ Maxme: ¢ 20Baguron
Ha nNapy co cMemanoun
Menks pyfinemsns sollagun ¢ agkos
u cneysai, obEpuymas B mosko
aymoe Bpypangls mecma
Manti with beef
mired with sour cream
inced teeel with onbons and spiees.
wirapped in thin hand-rolled dough -
Getting teady for a couple

610# 180/302p

Jilaperble Marmbl

¢ zofingunon

U MOMAIMHBIM COUCOM
st o

faioni

u ofokapeintie kA '

Fried manti with beef

and tomato sauce

Finely minced bee! with onions and spices
in thinly rafled manaally tes.

Sreamied and pan fried ~




Myiipy Aasman

Tersrmuma u oo, npuscmodassmbe 1a

qlml:pmmtwhﬁﬂw

{lpu nogeve smgerkin nogaémes ylagpokas
sl pabiarmed

HRazman IW—QQHE.‘I.H.HEHIJ
m:mw

Lagman at homie

hn-ﬁhl.l'qm&:mm
noodles with veal, radish, potatoes,
- peppers, celery and Chiness tpices

650pr 0ep

Uoman Hapenvia
AOE e ;?uagpnku
pﬂjﬂmue

T&umglng thd
Tl:ELnun ¥n Ulighux

Pepper, veleny. onlon,
mm am&m-lﬁinlﬁm
To5p wooep

(Dupmennmiii
nazamam Navat _
W

2 wnmmmi

Firm Lagmnan Navat
Fried hand dewen mﬂn
wonk with veal,

and Llighur spices
7352 woozp



BEINIBAPMAK

-BESHBARMAK-

Bewbapmak ¢ zoBagunot
Mpeygnnnoe Bocrnrasne Babogs © pybsnsi

sl mmemiealh 1 e P Ercesoas pomimo
palrssl Moy ¢ golmblarmsrg aemapecan
rgamiiin o pafeoas feserad paperyle ws Bacs Beabop
Beshbarmalk with beef

Freative ortestal dish with minced bered and thinly
Pacrutiruscie Podied domgh St math aerie

Larh wirlh oRcord. Wi make cuflissy of ol (hebdy

960p so0wmp

Bewmbapmak ¢ koHuHoG

Ilyorygercramees S o o pigiomun oo,

sightaid, Tioyid U MOk paciam AdWeI THETneaE Pruusl -
pabome Togermon © golallummed grboapsioes

Bieond ¢ Aot Srases aogeyiog . Saus Bydop
Beehbarmalk with horsemoat —=o -
Festowe crental dud with chopped botwemeal, onéon t ‘ﬂ
Gl e Shisby palled diried hasateade Served il

wdilition armber Broth with onisnz. | -,
Wemaké otz of touwt chaice ,

960» sooop :
» oEE b

Bewbapmalk ¢ Bapanmioi

| Dpagperoisecs Be i © R
Eapanbinid ElEo pae Kafto s tih Baofridsd fiici
pifiemis [ogabmon o gndat s mirms paes

i g © Argdeost fessru sapegiog 1 B febop
Beshbarmalk with lamb
Frative cibentad alh with) Sincid b, ghin hakdesacdy
falbed] doaadh. Lt ved wilh dmlbed o i etk fd.
We malke cute ol yomr chaiee arm

Hapuin ¢ konurou

S kimniind Aan iz ]

LR T

Haryn with horse moa
L B




Y3eenckuu nnoll

Mand « Bypbis pocaw, colpamims Bpguyls B Yieee,
TP RATHEON, MRCUE dMiiEs b Memiaticds

Uzgen pilaf

Pitad with Brown rice, hapvesied mameallsy

in Ulsgen. weel. lamb meat and carrets

T35 3500p

CBagebrvii naol

Taof ¢ mamkearrcin PRCTLL
TEARMIADS, MacaM Aewen, Mopkoliko
Wedsding pilaf

Pilad with Tashkent rice

weal lamb meat, carmots

']"Iﬂp 350 zp
q_ﬁ

Hp A3gHUUHBIN naoB
ol ¢ mantkeamckisg prcos. mesamatani,
MERCCM BETI, Jys, NepeT AU
wiigam wopholvk. The keamelo sooms
irglos
Festive pilaf
Filad with Tushicent rice, veal lamb meat;

h.tq._ q:mﬂm.ru:m At the recuieat
of the geet, raisdns sre added

T8Oe 390 zp

o



Aloas-kebab ug kypuum

HIAIIIABIKU | ===

Lula kebab chichen
eicdred m eredoor. Seresd

B TAHADBIPE |l .

Alonn-kebab

no-xanckomy prusnmy
Meng-loefall 1y Mucn RestRics o mEL TS

B Gapasipe] comike oo comumE, ptisomciiae |
B mngiape. Mogakiec

Lula: kebal scctrding

to the Khe's recipe

Luls et of Lamds s weald mival in lam ret with
Fpboe coaked in tandasr. Seneed with phdkled cedons

BBS» 17020

kupunﬂ-an June
Tiphecmeinen B mangeipe

Nogadmen ¢ uwmﬂamuungkw

Shiah kebb from chicken fillet

Peepared in tandess;

Served wich pacided pedona

1302 1008

Mmuwawik ug messmuEb)
Npusomoiaem B mangupe
Mogatmes mpﬂ:;nﬂamm magleran

Venl shish kehab
Priepared in tagidaar,
Serond with pickbed ondaha

865¢ 10208

misss i el g
ﬂugﬂmc:am:.ghu

Shizsh kebab from
tach of b Prepassd in tandoos
Serrvied Wik b plckbed s

1100 1orzes




ACCOPTH
HIAIIABIKOB

Accopmu wawabsikol ¢ oBowanu apuns
Fipe mamamcien, uamunuk g kgpunies, amslaek o messrmis,
sk s sakors bapasnines. sloas kebad mo-Xuwck
Mogadmen ¢ oBoUMRML 2P0 1t SECHON MREM COUCo
Assoried kebabs with grilled vegetables
Back ol lamdy, chicken shish betab, veal shish kebab,

Eipeslt ot wbish, ek, Hanaden bbb, Served with
grilled vegetables and gartic saure

L5259  E50/650/100/80 ap




BBIIIEYKA

-BAKERY-
N Cu

Boopcoku no-kupzugcku

Boorsakl in Kuyrguz style
iraditional st pompoms
of nequadis proples

280p 200ep

[MTupoz MNow-Kuan macuou
Hapevnmil nupos uy mokko packathamses
TPECHORD NPYCTSRUERSD TRECITS © pqﬁ.uum:l
AR 1 prfraa ekl ko

File Goah-nan menlt

Fried ple made {rom thanky relled
umleavened orispy dowgh with chopped

venl and oodon

7859 wowp

Munu-uebypeku

C IMeARIMUHGN
Negrlosnen ¢ mothmimi copgoo
Mini pasties with veal
Sepved Wilh ToMmals salase

LS5O0 180/50ep

Mumu-yebypeku

¢ kypuuet u coipom
n CH C IO OOkl

1% FFal] paaties
with chocken and chesss
Sereed with tomato waisoe

4205 1BO/SOap

N



. ! k Musu camcnt

chanlbrmansg
- ‘ ﬂ.mm"mthm:. :uBngW
i Mm: :amsa

cooking, toppisg o
@ &mﬁ!:m :Elfkmhﬂ-f”w

o e

. » 1209 1um

Aenouilea
Docmeraness nosusan venEsiki

e oo uy gpokoketiar mecma
Flmt by e md
Chrieriaad pall pastay with sesame
seeds [rom yeast dough
Camca Byxapckan
e o T HierTa, T 1107 1602

Beygpock
dpaput w3 acBaguim: ¢ kgpgiolon,

WL FoMAmait

Samsea Bulchars
Youst-{ree umbeavened dough, juloy minced
meal beef with fat tadl, Usbek tomatces

280 &% 94 zp




I'APHWPBDI

O

Japenoviu Kapmodrean
Fried potatoes

220p 10/30=p

Kapmodenvrvle gonblu
Potato wedges

260p womoep

Kapmodensnoe nlope
Mashed potatoes

2200 150ap

OBowu na zpune
Mosmigoped, Boasspeiood nepe,
kabansi; Gakanmkmia, Ak peraamsG
mpaksmabaciin: ke Fpuse

Grilled veqgetables
Tomaboes. Holgarian Meped, mucchung,
f-;J-;!'_-I.m'.I_ omion grilled

320 =220 ap

Puc
Bice

2200 150 2p

Kapmodenw dpu

French fries

2859 150730 2p




PrpykmoBoe accapmu
Ao vy seEus ol

e e AECEPTbBI

Amottel peasonal fruhs
Checl with the walter

1100 ¢ ‘so0ap

SR, MANGRPUBEL M,
Fofle, speindipuen, nma s
aoavgalen, wpiosrne

Fruit vip sesartmeént

Spples, poar, angerines, pineaprde,
Yiwd. grapefruit, persimenap,
bloeberries. cazulied fnats

2200 22002

Copbem

Mesizo-sapalogzs. Sanne fasenie, Marsma-ieegfanis
M-Elpﬂjl-ii'lil;li" Sorbet
- 5
L i “I"'"“‘-""'r"km“"! S Manco pemsion fruf, Lime, Lemon. =
Grattrainbor, H.l:ﬁl‘im. "a‘-’!ﬂ‘“m'a"? Rusipberry-strawderry n 1‘
lee cream 220 i
With walnits and wedge s:zup. pistscio P Sep
Chocolate. strawberny
i .
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Cgofalna nawaabla ¢ speeakunn coermang @ wsgom
Baklava

Seveet baklova with welsols nigts mnad Bamey

380 10sp

Yak-qak J,'
Chuck-chuck i

360 150 I

Tpaguuuonrmi mypeukui
ecepm Kynadre
PRI Ly T oamiidon, Saneslmitan ¢ Cupiar
o [Teosmsrmes pufiaewen bypaumucinon
dmimnaoirans. Tlogees sa sgegiced dioiopoge
Traditional turkish
dessert Kunafe
Balorsd katnl® desset with sul Aqur e EprEehed
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Thre= milk calee 885 250 ap
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-DISHES FOR COMPANY- ¢

s i F aeacileks
gepeienckiog cuipen o kapmodesen
Wings on a brazior

writh coumtny cheese and polntoes
Dizh for 2 peaple

11[“:] P 900 zp

i 'i:r].l'_';l:lﬂ Ha dapobne
B, d

B apaHuHa MOMAEHAR
Bakogo ua I wescBeka

¢ mmikiiod Barnnrmol, kspmoche i
B sogugupse 1 ppas s mpalia
Stewed lamb

Lish for 2 péople

with pasnplkein, vaeet potaboss,
jnciced potnfoe in birbs

23009 1000
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Mapezeaanckuu nupoicok ||
Halogo ua 5 weacdek !
Bapased pefpa, olidapaotess Skajase,
s B cobormiteasne g
£ iapm]n.-.ﬂ.l. Nogalormc ¢
mnpuocdlai s KopUnDoRam U Agkom
Margelanzky pie
[Hah fer 5 peaple
Lk ribs fried in s couldron, isnaguish
in Kb oy judc with, potatoes.

Sereed with pickled gheching and Bow

6100, u00ep




l'laggnuunmu Bewbapmak IMupamuga ug Aenéwek
kg ik 5 urtoliek Flatbread pyramid
Teuke AR AT ML LTI GBI -
miecmn B cosemanuy ¢ kpygmwe pulasinon B00 - 1250 ap
o Briogs nbgadmen & kol
PERNIMBM Aykos O EpeRERmTEnE STz banicu
Festive Beshbarmak
Deeh o 5 pwophe
T'I'l'm.l.g ralled hinrreermacke P].ﬂ!l,'.: d.n:mgh i
codrhinalion with I.'I:hl.l!ﬁ:]lll c}mpprd
hores misat. The dizh i1 screed with fewciyy,
oshorm and arcmakic broth

35007 z0004p

Hpma

AR TR RO ©
sapuscfansn oflowian
Yurt

stewed ment with

pickled vegetables

55005s 25002p

Cegao bapawka
Cephs Gapaaks MoMARHNGE DogaEmER
¢ Kaprmiodpeseid U sEapnnLhgh M
Lamb saddle

stewed [amb mcdle perved

with potatces and marinades

 5000» 27002




MaoB Yauxanckuu
Bakogo ua B yenolek

Wbeckul puc, wEco snwERks

1 e AT, MopioBn, wecwol
Cigrodrpylknea va Beabop socms)|
Pilaf Chatkhanaky

Thsk fox B people :
Urbek rice. lamb amnd veal mveat
eanrols, gartic. Drled fraits’

of your chades

5200 33009

IMacB Navat

Ealogo wn B wenoliek

Wafrekokun pac, mesmmuma, secn sewixks,
wecilok. [Togaemes o sinasn v kags
Pilaf Navat

Diigh for B pecpie

Lk rice, venl. lamb meat, gastic.

Served with egge ard kery

55009 mo00ep
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“kpilaf Festive
. Do o 8 meople
%, Plow with Taghkent rice, veal,
3 pediitre barkery, carmote Al ke
,f beqresst of thio quist, wou can

1. kel radaing

| 52007 33003
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e [heabe 8 e, SOlp AR
auipiatieig 1 secHakom
iy | Filal Uzgen

Dk foe B people

' Filaf with hand-gicked brovwn rice

in URgen. veal, caarots and gaalic




