Salotos ~ Caramwt ~ Salads

1. Coban salotos (piemeny salotos)
Salotos i§ pomidory, SvieZiy ir marinuoty aqurRy, svoginy su rytietiskais
prieskoniais ir sultingais Kinzos Zalumynais.

1. Yoban caram — (nacmywuii caram)
Caram u3 nomMudopos, C6eKUX U MAPUHOBAHHBIX 02YPU0B, AYKA NPUNPABAEHHDLIL
BOCOUHBIMU CHEUUAMIU U COUHOTL 3eALHBIO KUH3DL.

1. Choban Salad — (shepherd salad)
Salad made of tomatoes, cucumbers, pickled cucumbers e onions.
Spiced up with eastern spices & fresh greenery — coriander.

c—‘i/_'_;b 7 [t wa

2. ,Cingischano* salotos
Tai miusy viréjy Rirybinis eRsperimentas — salotos gaminamos is Rininiy Ropiusty,
tarkuoty morky, kKvapiyjy Zalumyny ir citriny sulciy.

2. Caram “Yunzucxan”
JITopuecKuil IKCnePUMEHM HAWUX NOBAPOS — CAAAT 20MOBUMCSL U3 KUMATLCKOU KAMyCMmbl,
mepmoti MOpKoeU ¢ dobasreruem OyUUCTIOU 3eAeHU U COKQ AUMOHA.

2. “Genghis Khan” Salad
An experiment of our chefs — salad is made of Chinese cabbage fresh greenery I natural

lemon juice.
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3. Almatos“ salotos
Svelni verSiena su marinuotais agurké¢liais, paprika, pomidorais,
ispaniskom alyvuogém ir obuoliais.

3. Caram "Armamwr"”
HeKroe MACO MEAEHKA C MAPUHOBAHHBIMU 02YPUUKAMY, NANPUKOT,
NOMUOOPAMU, UCHAHCKUMU OAUBKAMU U LOAOKIMIL.

3. Salad “Almaty”
Sofft veal meat with pickled cucumbers, sweet paprika, tomatoes,
Spanish olives T apples.
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4. Salotos ,AdZapsandal™
Svelnus baklaZano mink§timas, pomidoro minkstimas, Cesnaku sultys, astrieji ¢ili pipirai,
raudonoji paprika ir SvieZi Zalumynai kepti ant griliaus.
4. Caram “AoxXancandar”
HeXnas mMaKomv bakraKaH, MaKOMb MOMAMA, HeCHOUHDLIL COK, OCMPbL Nepel, UL,
KpAcHasi nanpuxa u CeeKdst 3eAeHb, 20MOBSMCS HA ZPUAL.

4. Salad “Hot greeting”
Eggplant, tomatoes, garlic juice, hot chili pepper, paprika el fresh greenery,
are backed on a grill.
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5. Turp Gazako salotos
Sultingos salotos i§ plonai pjaustyty ridikéliy ir sidytos brinzos.

5. 9Ilypn Tasax caram
Counblil caram us monKg HaApe3aHHol pedbKu U COAEHHOT bpbi3oil.

5. Turp Gazak Salad
Juicy salad made of thin radish stripes, with “brynza” (salty cheese),

e flavored garlic sauce.
— 9k o
6. Morkovéia

AStrios salotos is Siaudeliais supjaustyty morky su ¢ili pipirais,
Cesnaku ir SvieZiais Rinzos Zalumynais.

6. MopKoevua
Ocmpblil caram u3 mowKo Hape3anHOil MOPKOSU 3ANPABALHHOU NEPUEM UUAL,
UECHOKOM U CBEKeill 3eAeHBI0 KUH3DL.

6. Morkovcha
Hot salad made of thin sliced carrots spiced up by
hot chili pepper, garlic & fresh coriander
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7. Kyzylsa salotos — Burokéliy salotos
SvieZiy buroRéliy, morky, Ropiisty salotos, pagardintos alyvuogiy aliejum ir
rytietiskais priesRoniais.

7. Kpisviawa caram - Bypaunsiii caram
Caram u3 coipbix bypaxos, MopKoeu, KAmycmbl 3anpasAeHHbLil
OAUBKOBBIM MACAOM U BOCMOUHDIMU CHEUUAMU



7. Kizilsha salad — beetroot salad
Salad made of raw beet, carrots, cabbage - stuffed with olive oil ¢ eastern spices.
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8. Zano salotos (reRomenduojame)
Traskios salotos is SvieZiy Ropisty, ridikéliy, agurky, pomidory, morky ir Svieiy
Zalumyny, pagardintos saulégrqZy aliefum ir rytietiskais Rristalais,
suteikianciais salotoms ypatingq pikantiskumg.

8. XKan caram (pexomenoyem)
Xpycmsiuguil caram us céexeil Kanycmol, peoucKy, 02ypiuos, nomuoop, MopKoeu i ceeeil
3EACHIU 3ANPABAEHHBLIL NOOCOAHEUHBIM MACAOM, U 60CTIOUHBIMUL
KpUCmarramu npudarouue ocobyo nukgnmuocme carany.

8. Zhan Salad (recommended)
Crunchy salad made of cabbage, radish, cucumbers, tomatoes, carrots &l fresh greenery —
stuffed with sunflower oil eI eastern crystals for extra flavor.
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9. Sviegiy daroviy asorti
Visa svieZiy darZoviy ir brinzos vitaminy paleté.

9. Accopmu u3 ceexXux osouseil
JIoAHAS BUMAMUHHAS NAAUMPA U3 CEEKUX 0801ell U DPbIH3bL.

9. Mix of fresh vegetables
Full vitamin pallet of fresh vegetables T soft sort of cheese.
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Saltieji patieRalai ~ Xoaroouvie 3axycku ~ Cold appetizers

10. Marinuoty darZoviy asorti
Agurkai, pomidorai, paprika, ¢ili pipirai, Ropistai, morRos.

10. Accopmu mapurosanmsix osousei
Ozypubl, nOMUIOPbL, NANPUKG, Nepel, HUAL, KAMyCcmd, MOPKO6b.

10. Mix of pickled vegetables
Cucumbers, tomatoes, paprika, chili pepper, cabbage, carrot
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11. Mésos asorti
Restorane ruostos dviejy risiy basturmos (Riaulienos ir jautienos), smaigstytos
Riaulienos iSpjovos, jautienos lieZuvio ir jautienos ispjovos,
marinuotos rytietiskuose prieskoniuose, asorti.

11. Msacnoe accopmu
Accopmu uz bacmypmut 08yx 6u008 (C6UHUHBL U 20850UHbL) CODCMBEHH020
NPULOMOBALHUS, WUNUZ0BAHHOT BbIPE3KU COUHUNDL,
20851Kb20 SA3bIKA U 20850KeTl 8bIPE3KU 3AMAPUHOBAHHOTL 8 B0CTOUHBIY, CHEUUSX,

11. Cold meat mix
Meat mix of two types of basturma (spiced meat), stuffed pork,, beef’s tongue
L stuffed beef, marinated in eastern spices.
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12. Aidacharas (reRomenduojame)
AStri jautienos uZRanda su astriaisiais Cili pipirais, paprikom ir rytietiskais prieskoniais.

12. Aiidaxap (pexomenoyem)
Ocmpasi 3aKycKa U3 MACA 20850UHbBI, OCTPOZO NEPUA YUY, NATPUKY U 60CTIOUHBLX, CHEUU.

12. Aidahar (recommended)
Spicy starter. Beef, red hot chili peppers, paprika eI eastern spices.
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13. Jiros fantazija
Jiiros gérybés — midijos, raudonoji Zuvis, silké, Rrevetés, Rrabai, patieRiami
su pikantisku padaZu.

13. MopcKgs gpanmaszus
Dapvl MOpst — Muoul, Kpackas pwiba, ceavov, Kpesemxu, Kpabwi nodatromcsi
¢ NUKGHMHBIM COYCOM.

13. Sea Fantasy
A plate of seafood mix — mussels, salmon, herring, mini-lobster eI shrimps
served with greensalad eI fish sauce.
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14. Ryty dZiaugsmas
Svelni uzkanda is pakepinty baklaZano Ziedy, idaryty pikantiska graikiniy rieSuty,
Cesnako ir naminio majonezo mase.



14. Bocmounwiit socmopz
MseKasi 3aKyCcKa u3 KApeHHvix KPYKouKo8 baKkAaKana HauuHeHHas. NUKAHMHOU CMeChi0
2peuKo2o opexd, uecHoKa U 00MauiHez0 MailoHe3d.
14. Eastern Delight
Soft appetisers made of fried eggplant circles, topped with flavored paste of wallnut,
garlic e home made mayonnaise.
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15. Kario balnas
Varskeés idaro, aitriyjy Cili pipiry, pomidory, Zalumyny ir rytietisky prieskoniy masé,
uZdengta plonomis mésos iSpjovélemis.

15. Cedro eoiina
CMech MBOPOXKHOIL HAUUHKY, OCTIPO20 NEPUA HUAL, MOMAMA, 3ereni ¢ 0obasrenuem
BOCTOUHBL, NPAHOCHIET], OKPbIMASL MOHKUMU 8bIPe3KAMU MACA.

15. Saddle of a warrior
A mixture of home cheese, finely chopped hot chilly pepper, fresh greenery eI eastern spices,
covered by soft meat layers.
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16. Silké¢ su bulvém
Silkés filé, virtos bulvés, marinuoti svoginai su granatais.

16. Ceavdw ¢ KapmouKoii
(Dure ceavOu, omeapHoil KAPmMogerb, MAPUHOBAHHBLIL AYHOK C ZPAHATIOM.

16. Herring with potato
Herring fillet, boiled potato, marinated onion with pomegranate.
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Karstiefi uzkandziai ~ Topsuue 3axycKu ~ Hot appetizers

17. Samsa
Karsti aromatingi sméliniai sluoksniuotos teslos pyragéliai, idaryti sultinga Rapota mésa
(aviena, versiena) su svogunais.

17. Camca
Topsuue, apomamubvle neuenHble MUPOKKYU U3 CAOEHOZ0 MeECTd, HANOAHEHHbLE COUHBIM
pybarennvim macom (bapanuna, meassmuna) u AyuKoM.

17. Samsa
Hot baked pie made of layered dough, filled with chopped veal I mutton.
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18. Kutabas su Zalumynais
Lavasas (plonas bemielés teslos paplotélis), pagamintas pagal naming receptq, su smulRiai
Rapotais Zalumynais, iki gelsvumo pakepintas istirpintame svieste.

18. Kymab c zerenvio
Jasau (MoHKasL AenewKa u3 npecozo mecma,) nPueomosAeHHbLIL 10 00MAULHEMY PEUENTy C
MEAKQ pybAEHOT 3eAeHb10, NO0KAPeHHDBLIL 00 PYMAHUA HA MONALHHOM CAUBOUHOM MACAE.

18. Kutabs with greenery
Lavash (thin home made scone), with finely chopped greenery,
fried on a hot stove served with melted butter.
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19. Kutabas su siriu
Lavasas (plonas bemielés teslos paplotélis), pagamintas pagal naming receptq, su tarkuotu
suriu, ki gelsvumo paRepintas istirpintame svieste.

19. Kymab c coipom

Aasau (MonKds AenewKa u3 npecrozo mecma) npueomoeAeHHbLIL 10 0OMAUHEMY PEUEny
MepmbIM CoLPOM, NOOKAPEHHBLE 00 PYMAHUA HA TMONAEHHOM CAUBOUHOM MACAL.

19. Kutabs with cheese
Lavash (thin home made scone), with grated cheese,
fried on a hot stove served with melted butter.
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20. Kutabas su mésa
Lavasas (plonas bemielés teslos paplotélis), pagamintas pagal naming receptq, su farsu, iki
gelsvumo paRepintas istirpintame svieste.



20. Kymab ¢ msicom
Aasaw (MoHKas Aenewxa us npecHoeo mecma) npueomosAeHHbLE 110 0OMAUHEMY PEUENTLY C
apuiem, 100KapenHvLil 00 PYMSIHUA HA MONAEHHOM CAUBOUHOM MACAE.

20. Kutabs with meat
Lavash (thin home made scone), with chopped meat,
fried on a hot stove served with melted butter.
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21. Saz usty
Plonai supjaustyta mésa, marinuota rytietiskuose priesRoniuose, pakepinta ant jRaitintos
skardos, patieRiama su salotom ir l[avasu (plonu bemielés teslos paplotéliu)

21. Ca3 ycmot
JITonKue nAacmvL MsCd, 3AMAPUHOBAHHDBLE 6 B0CTHOUHBLX, CHEULAX,
nooKapennvle Ha PacKgAeHHOT nAume,
100aMcsL ¢ Caramamy u Adgauem (MOHKAs AenewKd u3 npecrozo mecma)

21. Saz usti
Thin layers of meat, marinated in eastern spices, fried on hot stove —
served with salad & lavash (thin home made scone).
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22. ZalkabeRas
Bulviy Rosé, suvyniota | vistos odelg ir apskrudinta iki traskumo.

22. XKaakabex
Kapmogeavnoe niope 3aseprymoe 8 Kypunbvle WKypKu obxapenroe 00 Xpycma.

22.Zhalkabek,
Crisp fried mashed potatoes, rolled in chicken’s sKins.

Sriubos ~ Cynvt ~ Soups

23. Sorpa su vistiena
Lengva vistienos sriuba su bulvémis, ryZiais, pomidorais, Safranu ir SvieZiais Zalumynais.

23. 1lloppa c Kypuueit
AezKuii cyn u3 Kypuubl, Kapmoghersi, puca, nomuoop ¢ npsHbimu ommenKamu
wagpana u ceexXeil 3eAeHil.



23. Chicken Shorra
Soup made of chicken, potato, rice, tomatoes with the spice of saffron cI fresh greenery.
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24. Kurgano Sorpa
Smulkiis mésos, bulviy, morky, paprikos, astriojo ¢ili pipiro ir cesnako gabaléliai

.....

24. Kypean 1llopna
MearKue KycouKu mscd, Kgpmogers, MOPKoeu, nanpuxi,
0CIMPO20 NePpud YUALL U HeCHOKY, NPOKAPUBAIOMCS U 6APAMCS HA cobcmeenHOM COKY.
Jlodaemcs co céexXeil 3eAeHbIO.

24. Kurgan Shorpa
Chopped meat, potatoes, carrots, red paprika &l red hot chili peppers.
Ingredients are fried ¢ then boiled in their own juice. Served with fresh greenery.
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25. Avienos Sorpa (reRomenduojame)
Tradiciné Razachy Sorpa is virtos avienos gabaly, bulviy ir morky. Visi ingredientai issaugo
savo natiraly skonj.

25. 1llopna u3 bapanuns: (pexomendyem)
JIlpaduyuonnas Ka3axcKas uopna us Kyckoe omeapnoii bapanumns, Kapmogpers u
MOpKo6uU. Bce unzpeOueH bl COXPAHIOM CB0Tl HAMYPAALHBLI BKYC.

25. Mutton shorpa (recommended)
Traditional Kazakh shorpa: mutton pieces, potatoes &l carrots.
All ingredients are boiled together in muttons broth.
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26. Narynas
Naminiai makaronai su mésos gabaléliais. PatieRiama su lengvu mésos sultiniu.

26. Hapoin
DoMAWHSL AANULA C MEAKUMU KYCOUKAMU Msicd. TT00aemcst ¢ AeeKUMm MACHbIM bYAbOHOM.

26. Narin
Homemade noodles, with small pieced of meat. Served with light broth.
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27. Kok dZaisanas
Zalia sriuba i§ $vieZios Zalumos, Zoliy priedy ir rauginto pieno raugo —
suteikia Zvalumo ir energijos sunKkiq dieng.



27. KoK 0xXaiican
Berenbiil Cyn us céexeil 3eAenu, mpassiblix,000a60K U KUCAOMOAOUHOT 3aKBACKU —
npudaem 3apsod bodpocmu u IHepzuL 6 USHYPUMEALHBIE OHIL

27. Kok Dzhaisan soup
Green soup made of fresh greenery: spinach, dill, parsley eI sour cream — it gives instant
eneryy during wearisome days.
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28. Dovga
Nejprastas rauginty pieno produkty - jogurto, macinio — ir sultingy SvieZiy Zalumyny
derinys. Jums pageidaujant, patieRiamas Rarstas arba Saltas.

28. Dosza
Heobvrunoe couemanie KUCAOMOAIOUHBIX npoby&moe - 1L02ypma, MAUOHU U COUHOLL CBLXKEIL
3eaenu. J10 6amemy KeAanuto nodaemcs é 20pAMeM UAU X0A00HOM BUOe.

28. Dovga
Unusual combination of sour milk products — yogurt,
matsoni (home made sour yogurt) eI fresh greenery (parsley, dill & coriander).
By your order It could be served either cold or hot.
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Antrieji PatieRalai ~ Bmopuvie Batoda ~ Main Course

Sasbykai ~ Iawrviky ~ Kebabs
29. Uzbekiskas avienos SasbyRas (reRomenduojame)
Svelniausio skonio jauno ériuko minkStymas, marinuotas pietietisku stilium. PatieRiamas
ant Returiy maZy ieSmeliy su salotom, marinuotais svoginais ir lavasu (plonu bemielés
teslos paplotéliu).

29. V3beKcKuil wamabiK, u3 bapanunot (pexomendyem)
HexXneiuan MaKoms bapauxd, 3amMapunosanias é 10KHom cmure. J00aemcs Ha
uempLpex, MAAEHbKUX WNAKKAX, C CAAAMAMU, MAPUHOBAHHBIM AYUKOM U AABAULEM.

29. Uzbek mutton Rebab (recommended)
Soft mutton, marinated in Southern style. Served on _four little skewers with salads,
marinated onions ¢ lavash (thin scone).
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30. DZigaras (rekRomenduojame)
Isimtinis patieRalas — juvelyrinis viréjo darbas: SaslyRas i§ maZy Svelniy verselio Repenéliy
gabaliuRy, suvynioty i ploniausius ériuko taukinés stuoksnius. PatieRiamas ant Returiy
maZy teSmeliy su salotom, marinuotais svogunais ir lavasu (plonu bemielés teslos

paplotéliu).

30. Doxkuzap (pexomendyem)
IKcKA03UBHOE bA1000 — 108eAUpHAs paboma nosapa: WMAWABIK U3
MAAEHBKUX KYCOUKO8 He KHelwel nevenu meienkd,
3aeepHymble 6 MOHUATULUE TAACTbL JKUPOBOT NAEHKY bapawKa. JTo0aemcs Ha wembLpex.
MAAEHBKUX, WNAKKAX, C CAAATMAMUY, MAPUHOBAHHBIM AYUKOM U AABAULEM.

30. Dzhigar (recommended)
Exclusive dish — only at our restaurant you could try a Rebab made of small pieced of gentle
veal liver, rolled in thin lamb’s fat layer. Served on four little skewers with salads,
marinated onions ¢ lavash (this scone).
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32. Ersketo Saslykas
Karaliskas Saslykas is ersketo filé, marinuotos granaty ir pomidory marinate. PatieRiamas
su salotom ir narSarapo (granaty) padaZu.

33. MawabiK u3 Ocempunol
KoporescKuil WaMAbIK U3 QUre OCEMPUHbL, 3AMAPUHOBAHHDLIL 6 ZPAHAMNOBOM U
momammnom mapunade. JIo0aemcs ¢ CarAMamu, U COYCOM HAPULAPAN (ZPAHATMOBYLEL COYC)

34. Sturgeon Kebab
Royal kebab made of sturgeon fillet, marinated in pomegranate e tomatoes.
Served with salads eI narsharap (pomegranate sauce).

C——z/_";b 68 [t Cw



35. Karpio Saslykas
Veidrodinio Rarpio Saslykas, marinuotas su rytietiskais priesRoniais, patieRiamas su
salotom ir narsarapo (granaty) padaZu.

35. UlawrviK us Kapna
IawrbiK U3 3epKAAbHO20 KAPHd 3AMAPUHOBAHHBLI 8 B0CTOUHBIX CHEUUSX, NOOAemCsL ¢
CANAMAMU U COYCOM HAPWAPAN (ZPAHAMOBbLEL COYC)

35. Carp kebab
Mirror Carp marinated in eastern spices,
served with salads ¢ narsharap (pomegranate souce)
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36. Liulia Rebabas
Svelnus stambiai Rapotos mésos kebabas, paskanintas rytietiskais prieskoniais ,sumakch’,
paruostas ant ugnies, patieRiamas su uZReptais pomidorais, bulviy liulia (Rebabo forma ant
ugnies uZkepta bulviy kosé) ir sultingom salotom.

36. Mioas Kebab
Hexuviil Kebab npuzomoerennviii Ha OMKPbIMOM 02He U3 KPYNHO pybrenHo20 maca
NPUNPABAEHHBLIL BOCTOUHOTL NPAHOCTBIO «CYMAKXP, NOOAEMCSL € 3ANEUEHHBIM TMOMATIOM,
KapmogheAbHbim A0AsL (KapmogevHoe niope, 3aneuennoe Ha OMKPbIMoM oeHe 6 dopme
Kebaba) u counvimu caramamu.

36. Lyu Lya kebab
Soft kebab made of chopped meat on an open fire, spiced up with eastern spice of “sumakh”

(barberry plant) — served with backed tomato e potato lyu [ya (potato puree, backed on an
open fire in the form of Rebab) &I fresh salad.
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37. Gaban kebabas
Natiirali sultinga Riaulienos iSpjova, marinuota pagal specialy Ryty Rulinary receptq,
patieRiama su uZReptais pomidorais, bulviy liulia
(Rebabo forma ant ugnies uZRepta bulviy Rosé) ir sultingom salotom.

37. Taban Kebab
Hamyparvnas counas ceunds 6vipe3Kd, 3aMapuUHOBaHHAsL 1O
CHEUUANBHOMY PEUenTy 60CIMOUHBIX, KYAUHAPOS, NOOAEMCSL C 3aNeUeHHbIM MOMATOM,
KapmogervbHbim A0S (KgpmogeavHoe niope, 3aneuenHoe
Ha OMKpbiMmom 0zHe 6 hopme Kebaba) u counvimu caramamu.



37. Gaban Kebab
Juicy porR fillet, marinated with special sauce which gives the meat its softness
& flavor — served with backed tomato &I potato byu lya
(potato puree, backed on an open fire in the form of kebab) cZ fresh salad.
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38. Vistienos Saslykas
Svelni vistiena, marinuota restorane paruostose pomidory
sultyse ir granato esencijoje, Rad isSsaugoty sultingumgq, patieRiama su
Reptais ir virtais riZiais basmati ir marinuotais svogunais..

38. Kypunnviii wamavix,
HeKHoe Kypunoe MAco 3amapurosantoe 6 momMammom coyce cobcmeennozo
NPU20MOBAEHUS U ICCEHUUU ZPAHAMA OAsL COXPAHEHUS COUHOCTU KYPUHO20 MScd,
N00aéMmcst ¢ JKAPeHO-8aPeHbIM PUCOM U MAPUHOBAHHBIM AYKOM..

38. Chicken kebab
Chicken meat, marinated in wine vinegar I pomegranate essence which preserves the
softness of the meat — served with fried ¢ boiled basmati rice L marinated onions.
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39. VerSienos Saslykas
Versienos iSpjova, marinuota tradiciniu rytietisku stiliumi, patieRiama su uZReptais
pomidorais, bulviy liulia (Rebabo forma ant ugnies uzkepta bulviy Ro$é) ir sultingom
salotom.

39. 1llawaviK u3 mearsmunvl
Morodas mersiubsi 8bLpe3Ka 3AMAPUHOBAHHAS 6 MPAOULUOHHO BOCTIOUHOM CMUAE,
n00aémcsi ¢ 3aneueHHbiM MOMAMOM, KAPMOPEAbHbIM A10ASL (KagpmoghervHoe niope,
3aneuenHnoe Ha OMKPbLMOM 0zHe 6 Popme Kebaba) u counvimu caramamu.

39. Veal kebab
Veal’s undercut marinated in traditional eastern style, served with baked tomato, salads e
potato byu [ya (potato puree, baked on an open fire in the form of kebab).
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40. Avienos Saslykas
Sultingi ériuko antreRotai, marinuoti tradiciniame marinate, patieRiami su uZReptais
pomidorais, bulviy liulia (kebabo forma ant ugnies uzkepta bulviy Rosé)
ir sultingom salotom.

40. IlawaviK u3 bapanuns:
Coutvle anmpeKombL MOA00020 bapauKd, 3amMapurosantvle 6 MpaouUUOHHOM MAPUHAOE,
n00amcs, ¢ 3aneueHHbIM MOMATMOM, KAPMOPEAbHIM A0ASL (KapmogerbHoe niope,



3aneuenHoe Ha OMKPLIMOM 0zHe 6 Popme Kebaba) u cOuHbIMU CANAMAMU.

40. Lamb chops Rebab
Juice lamb chops, marinated ¢l baked on an open fire. Served with backed tomato, salads e
potato [yu lya (potato puree, baked of an open fire in the form of Rebab.
- 341 -

41. Kalakutienos Saslykas
Kalakutienos Rritinéle, marinuota SvieZiame darZoviy marinate, Ruris suteikia mésai
papildomq sultingumgq. Patiekiama su
Reptais ir virtais riZiais basmati ir marinuotais svogunais..

41, TlawrviK u3 unoeiiKu
Beroe unoULAUbE MACO, 3AMAPUHOBAHHOE 6 CELKEM OB0ULHOM
MApuHAde 4mo npuddem Mscy 00NMOAHUMEALHYIO COUHOCHID.
JI00aémcest ¢ KAPeHOo-6aperbim PUCOM U MAPUHOBAHHBIM AYKOM..
41. Turkey Kebab
White turkey fillet, marinated in a fresh vegetable marinade, which gives the meat extra
softness & juice. Served with fried e boiled basmati rice eI marinated onions..
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Kepsniai ~ Ombuenvie ~ Chops

42. Cingischanas
Avienos kepsnys: patieRiamas su darZovémis, virtom-apkeptom bulvem,
rytietiskais Zirnialiais ,nochat“.

42, Yuneucxan
Ombusnas u3 bapanunvl: n00demcs ¢ 060WAMU,
KapeHo-6apenoi KgpmowKol i 60CHOUHBIM 20POXOM ,HoXam .

42. Genghis Khan
Mutton chop: served with vegetables, boiled < fried potato eI eastern peas “nohat”.
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43. VerSienos Repsnys
patieRiamas su darZovémis, virtom-apkeptom bulvem, rytietiskais Zirnialiais ,nochat".

43. OmbusHas u3 meAsmuHbl
n00aemcs ¢ 080WaAMLU, JKAPeHO-8APeHOIl KAPMOWKOLL U B0CTOUHBIM 20P0XOM ,HOXam .

43. Veal chop
served with vegetables, boiled < fried potato eI eastern peas “nohat’.
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44. Kjaulienos kepsnys

patieRiamas su darZovémis, virtom-apkeptom bulvem, rytietiskais Zirnialiais ,nochat".

44. Ombusnas us céununw.
100demcst ¢ 080WAMY, IKAPEHO-8APEHOT KAPMOUKQIL U 60COUHBIM 20POXOM ,HoXam .
44. ®ork chop
served with vegetables, boiled < fried potato eI eastern peas “nohat’.

- 23 c ————

45. Kalakutienos Repsnys

patieRiamas su darZovémis, virtom-apReptom bulvem, rytietiskais Zirnialiais ,nochat .

45. Ombusnas u3 unoeiiKu
n00aemcs ¢ 080WAMU, KAPEHO-BAPEHOT KAPMOWKOILL U BOCTOUHBIM 20POXOM ,Hoxam .

45. Turkey chop
served with vegetables, boiled & fried potato eI eastern peas “nohat”.
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46. Mantai
Sultingas patieRalas is stambiai Rapotos versienos ir avienos, suvyniotos i plong teslg,
paruosiamas ant gary. PatieRiamas su morky salotom (,morkovcia®) ir grietinés padaZu.

46. Manmovt
Coutoe ba1000 zomossweecs Ha Napy us KPynHo pybaeHHo20 Msica meASmunbL u bapanumol
3a6epHyMo20 6 MOHKQE Mecmo.
JIo0aemcsi ¢ MOPKOBHBIM CAAAMOM (<MOPKOBLUSL» ) U CMEMAHHBIM COYCOM.

46. Manty
Hand chopped meat (veal eI mutton) covered with thin layer of dough,
steamed in a special steaming pot.
The dish is served with carrot salad (morkovcha) I sour cream souce.
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47. Chanuma
Vyniotinis i§ plonos teslos, kapotos versienos, avienos, moliiigo ir bulviy, paruosiamas ant
gary. PatieRiamas su morky salotom (,morkovcia“) ir grietinés padaZu.

47. Xanyma
Pyrem 20MoBAWUTCS HA NAPY U3 MOHKP20 Mecmd, PybALHHO20 MSCA MEASMUHDL,



bapanunwl, muiKgst 1 KagpmowKy. Jlodaemcs ¢ MOPKOBHbIM CAAAMOM (<MOPKOBbUS» ) U
CMEMAHHBIM COYCOM.

47. Hanuma
This roll is steamed in a special steamer (used for manty), made of thin layer of dough,
chopped veal T mutton, finely sliced potatoes & pumpKRin.
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48. Iskanderio Rebabas
PatieRalas gaminamas i§ smulRiai supjaustytos mésos, apRepintos istirpintame svieste.
PatieRiamas ant pomidory, agurky, SvieZiy Zalumyny ,pagalvés” adZikos (astrus pomidory
padaZas) ir naminio majonezo padaZe.

48. Hcxanoep Kebab
BA1000 NPUZOMOBAEHHOE U3 MEAKO HAPEIAHHOZ0 MSACA, NPOKAPEHHOZ0 HA MONAEHHOM
Macae. N00aemcst Ha NOOYWKe U3 NOMUOOP, 02YPUO08, CBEKEH 3eAHI 8 COYCe U3 A0KUKU
(ocmpblil MoMaAMHBLE COYC) U OOMAUHE20 MATOHESA.

48. Iskander kebab
A dish made of finely sliced meat, fried on a melted butter, served on a plate of tomatoes,
cucumbers, greenery covered with sauce of adzhika (Spicy tomato sauce)
&l homemade mayonnaise.
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49. Kabyrga KurdaRas
PatieRalas i sultingy Repty avienos Sonkauliy, avienos minkstimo, bulviy, cesnaky ir
morky. Tai labai sultingas patieRalas tikriems kazachy virtuvés mégéjams.

49. Kabvipza Kypoax,
BA1000 U3 COUHBIX JKaperbixX bapanvux pebpviuex,
MAKOMU bapauKa, KApmowKy, HecHOUKa U MOPKOBLU.
Ouenv coummnoe ba1000 0As Hacmosyux Atobumeneii 60cmouHoll KyxHu.

49. Kabirga Kurdak,
This dish is made of fried lamb ribs, lamb flesh, potato, garlic & carrot. Very delicious e
bellyful dish especially for lovers of traditional Eastern cuisine.
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Plovas ~ J[roev. ~ Pilafs
50. Tujuk pulau — plovas su vistiena

RyZiy patieRalas su vistiena, gaminamas dviem bidais (Reptas ir virtas). Vistiena
pakepinama su smulRintais rieSutais, rytietisky prieskoniy misiniu ir svogunais.



50. 9ITowK nyray — nA06 ¢ Kypuuei
BA000 U3 puca nPuzomoeAeHH020 08yMsL CHocobamu (CKapenHvLil 1 0meapHoil) u Kypurou
HauunKy. Kypunas nauunkg nodxapueaemcsi ¢ 00basreHuem MOAOMO20 0Opexd, CMecu
BOCTOUHBLX, CHeUUTl U AYKd.

50. Toyuk pilaf
Pilaf (rice dish) made of fried-boiled rice T chicken stuffing. Chicken stuffing is fried with

grounded nuts, mix of eastern spices e onions.
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51. Sirin pulau — plovas su dZiovintais vaisiais
Nejprastas mésos ir saldZiy dZiovinty vaisiy derinys: mink$ti ryZiai padengti kepintos
mésos, dziovinty abrikosy, raziny ir dZiovinto barbariso mase.

51. Ulupun nyray — naos ¢ cyxogppyKmamu
Heobvrunoe couemanue msca u cCAAOKUX, CYXOPPYKIMOS: MAZKUTL PUC NOKPbIMbLE HAMUHKOU
U3 Msca U cmecu Kypaeu (Cyuensii abpuxoc), usioma u cyuennozo bapbapuca.

51. Shirin pilaf
Unusual combination of meat & dry fruits. Soft fried-boiled rice covered with fried meat
mixture of Ruraga (dry apricot), raisins < dry barberries.
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52. Uzbekiskas plovas
Tradicinis uzbekiskas plovas is ryZiy, avienos ir morky, gaminamas tikrame Ratile.
Patiekiamas su adZika.

52. V3beKcKuil naos
JIpaduuuonnsiil y3beKcKuil nA08 U3 puca, MAca bapanunbl, MOPKOBU 20MOBAUUILCA HA
HAMYPAALHOTL 0CHOBe 6 HACTOSeM Ka3ane. TI00Aemcst ¢ MOMATIHBIM COYCOM «A0KUKAY.

52. Uzbek pilaf
Traditional Uzbek pilaf made of rice, mutton, carrot cooked on a natural base in real Razan
(special pot). Served with spicy sauce adzhika (hot tomato sauce).
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53. Dymliama
Uzbeky nacionalinis patieRalas i§ avienos gabaly, bulviy, morky, Ropisty, pomidory,
paprikos, Cesnako. Visi ingredientai ruoSiami savo sultyse, Ras suteikia patiekalui
nepakartojamg skonj.

53. Doimaama
Hauuonarvroe yzbexckoe 611000 u3 KycKoe bapanunsi, Kapmogers, MOpKosu, Kanycme,
noMudop, NaAnpuKy, uecnokgd. Bce uHzpedUeHMbL 20MOBAMCS HA CODCMBEHHOM COKY UMO U



npudaem ba100y HenosmopuMbLil 6KYc.

53. Dimlama
National Uzbek dish made of whole mutton pieces, potatoes, carrots, cabbage,
tomatoes, paprika &l garlic. All ingredients are cooked in
their own juice which gives in incredible taste.

<~ 24 [t c————

54. Kurylgano Rarpis
Keptas Rarpis su pakepintais svogunéliais. PatieRiamas su salotom, narsarapo (granaty)
padaZu ir rytietiska bandele.

54.Kypvirzan Kapn
JIpoiKapennniii 00 Kocmeil KAPn ¢ Kapenvim Ayukom. J100aemcs ¢ caramam, coycom
HAPUAPAN (2pAHATMOBBLEL COYC) U B0CTNOUHOT AeTeUKOilL.

54. Kurilgan carp
Deep fried carp fish with fried onion. Served with salads, narsharap sauce (pomegranate
sauce) &, eastern bread.
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PadaZai ~ Coycvt ~ Sauce

55. AdZikg
Naminis astrus pomidory padaZas is pomidory, juodyjy pipiry,
Cesnako, SvieZio Rinzos Zalumyno.

55. AdxXuxa
Ocmpblil MOMAMHBLIL COYC 0OMAUHE20 NPULOMOBAEHUSL: TOMAM, UePHBLE NEPel, HeCHOK,
C8eKAS 3eAeHb KUH3DL.

55. Adzhika
Spicy tomato sauce: tomatoes, black pepper, garlic & fresh coriander.
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56. GatyRas

Jogurto, Zalumyny ir Cesnako padaZas.

56. Tamvix,
Coyc u3 ilozypma, 3eAeHu U UeCHOKA.



56. GatyR,
Yogurt, garlic & fresh greenery.
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57. NarSarapas
SaldZiarigstis granaty padaZas. Granaty esencija verdama ki sutirstéjimo.

57. Hapwapan
Tpanamoswlii cOYC (CAAOKQ — KUCABLIL): ZPAHAIMO6ast ICCEHUUSL 6APUMCSL 00 3A2YCHEHU.

57. Narsharap
Pomegranate sauce (sweet & sour): pomegranate essence boiled to thickness.
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58. Naminis majonezas
Naminis majonezas — daugiau skonio, daugiau energijos.

58. Maiiones domaxuuii
Maiione3 cobcmeennozo npuzomoeaenus: boavuie 8Kyca - borviue IHepeu.

58. Homemade mayonnaise
Mayonnaise made without any preservatives: more taste — more energy.
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Duona ~ Xaeb ~ Bread

59. Lavasas
Naminis lavasas — tai mink§ti plonyciai bemielés Rietyjy gridy risiy milty paplotéliai.

59. Nasaw
Domawnuii Aasaw — MseKue, MoHuAiwUe PeCHble AeNeWKI U3 MYKY MeepobLxX. COPMos.

59. Lavash
Traditional homemade bread — thin, soft scones.
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60. Rytietiski paplotéliai

Putliis naminiai paplotéliai, iSkepti su juodojo sezamo séRlomis.

60. Bocmounvle reneuKu
JTotunble OMAUHUE ALNEUKI 6bINEHEHHbLE C HEPHBIMU CEMEHAMU KYHIKYMA.



60. Eastern bread
Homemade round breads, with special sort of sesame seeds.
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61. Batr nanas
Sluoksniuoti ant Raitintos Reptuvés pakepinti paplotéliai.

61. Bamp nan
Croentble AenewKu no0KaperHble Ha POCKIAEHHOT CKOBOPOOe.

61.Batr nan
Layered bread fried on hot saucepan.
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Desertai ~ Decepm ~ Dessert

Ledai ~ Mopoixenoe ~ Ice cream

62. Vaniliniai ~ Banuavroe ~ Vanilla
< = —— D
63. SoRoladiniai ~ 1llokoradnoe ~ Chocolate
< = —— D
64. Braskiniai ~ Kaybuuunoe ~ Strawberry
< _ —— 7 c—-"

65. Bananiniai ~ banarnosoe ~ Banana
——> ARG —————

66. ﬂpe[sininiai ~ Aneavcunosoe ~ Orange
< _ —— 7 c—-"
67. Asorti ~ Accopmu ~ Mix,
< =y e D
68. Ledai su vaisiais ~ MopooKenoe ¢ ppykmamu ~ Ice cream with fruits

- 12 c ——->

Rytietiski saldumynai ~ Bocmounwie caadocmu ~ Eastern sweets

69. Baursaky
Putlios spurgos, apibarstytos cukraus pudra.



69. baypcaxu
JTvLuutble NOHUUKY C CAXAPHOT MYOPOIl.

69. Baursaki
Sweet fried dough pieces.

C—’m/—";b 6t (fw

70. Pikantiskas persikas
Persikas, {darytas riesuty ir raziny jdaru, atsaldytas ir uZpiltas Safrano sirupu.

70. JIpsanvlii nepcux,
Jlepcux gapuuposannbiii HAMUHKOU U3 0PeX08 U UOMA OXAAKOEHHBLIL U 3AAUMbLL
WAPPAHOBHIM CUPOTLOM.

70. Flavored peach
Peach, stuffed with nuts & raisins, chilled eI covered with saffron syrup.
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71. Danilos obuolys
Obuolys, idarytas rieSuty, raziny ir dZiovinty abriRosy jdaru, uZpiltas cukraus, medaus ir
CInamono Sirupu.

71_9b20K0 Danurnt
AbA0Ko papuuposarntoe HAMUHKOI U3 0pex08, U30MA U Kypazu, 3AUMOe CUPONOM U3
caxapa, méoa u Kopuup.

71. Danila’s appel
Apple stuffed with nuts, raisins & dry apricot, covered with
sweet saffron, sugar T honey syrup.
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72. Pachlava
Sluoksniuotas smélinés teslos pyragas su rieSutais, medumi ir tirpintu sviestu.

72. Jlaxaasa

CroeHHbLil nupoz u3 necounozo mecma, opexos, Meba U MONAEHHOZ0 MACAA.

72.®Pachlava
Layered pie with walnuts, honey <l melted butter.
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73. Kazinakai

Rytietiski Razinakai, ruoSiami pagal paties restorano receptq is rieSuty ir dZiovinty vaisiy.

73. Kasunaxu
Bocmounble KA3UHAKY, 20MOBAMCSL MO CODCMBEHHOMY Peueniy pecmopana us opexos u
CYX0gppyKinos.
73. Kazinaki
Our own recipe of traditional eastern sweets, made of caramelized sugar, honey with
walnuts & dry fruits.
74. DZentas

Saldus malty Rukurizy, medaus, tirpino sviesto, cukraus, Safrano paplotéliai, pagaminti
pagal specialiq technologijg.

74. Dxenm
CAadKue nAacmvlL u3 MOAOMOU KYKYpPy3bl, MEOd, MONAEHHO20 MACAd, CAXApd, Wadpana
NPU2OmMoBAEHHbBLE NO CNEUUAALHOU MEXHOAOZUL.

74. Dzhent
Sweet grounded corn, honey, melted butter, sugar, saffron
combined together with a special technology.
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75. Cak Cakas
Trapios skrudintos teslos lazdelés, mirkytos medaus, cukraus, rytietisky Rristaly sirupe,
sudeéliotos jurtos forma ir papuostos razinomis.

75. Yax Hax,
Xpycmsiuue narouky u3 nooKapenrozo mecma, NponumanHble CUpONOM U3 mMéoa, caxapa,
80CMOUHBIX, KPUCTIAAAOB - YKPAULEHHBLE USIOMOM.

75. Chak chak,
Crisp dough sticks, with honey, eastern crystals ¢ raisins.
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76. Rytietiska chalva
Pagal tradicing receptq is dZiovinty vaisiy, medaus,
tirpinto sviesto ir milty pagaminta chalva.

76. Bocmounas Xarea
Xaaea npuzomoerennas no mpaouuoHHOMY peuenty u3 CyxoPpyKimos, mMéod, monAéHHozo
MACAA U MYKU.



76. Eastern halva
Halva made of dry fruits, honey, melted butter < flour in a traditional way,
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77. Saldumyny asorti

¢

,Pachlavos®, ,Dzento”, ,Cak Cako“ ir rytietiskos chalvos asorti.

77. Accopmu cradocmei
Accopmu us «naxaasbrs, «0Kenma», «uak uaK@» U 60CMOUHOIL XdABbL

77. Mix of sweets
Mix of “pachlava’, “dzhent”, “chak chak & eastern halva.

C——z/_";b 14 ¢ C)’w

78. Vaisiy salotos
SaldZios SvieZiy vaisiy salotos be priedy.

78. OpyKmoevLii caram
CAAOKuil caram u3 HamyparbHblX, CeeKUX PpyKmoe bes dobasox,

78. Fruit salad
Fresh fruit salad.
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78. Pieniskas Roktelis su ledais
Braskinis / Sokoladinis / Vanilinis /Bananinis

78. Morounbwlii KOKMEUAb C MOPOXKEHBIM
Krybruunviii / 1loKoradHbiil / Banurvhoiil / Bananoevli

78. Milk shake with ice cream
Strawberry / Chocolate / Vanilla / Banana

<~ Sk c————



‘UZRandZiai prie alaus ir vyno ~ 3axycKa K nusy u éuny

Beer el wine snack,

79. Zalkabekas
Bulviy Rosé, suvyniota | vistos odelg ir apskrudinta iki traskumo.

79. XKaakabex
Kapmogervroe niope 3aseprymoe 8 Kypunvle WKypKu obxxapenroe 0o Xpycma.

79. Zhalkabek,
Crisp fried mashed potatoes, rolled in chicken’s sKins.
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81. Nochatas
Sursteléje didieji rytietiski Zirniai,

81. Hoxam
CrezKa coronoeamblil, boALULOT B0CTOUHBLIE 20POX,

81. Nohat
Salty eastern peas.
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83. Granaty pabirai
Valytos raudonyjy granaty séRlos.

83. Tpanamosas poccvinb
Ouuennvie 3epHa Kpacrozo zpanama

83. Pomegranate spread
Red pomegranate seeds

<~ 3 126 —-— 2

84. Lavaso ir raudonosios Zuvies vyniotinis
Plonas lasisos filé stuoksnis suvyniotas i lavasq (plong bemielés teslos paplot). PatieRiamas
supjaustytas smulkiais gabaliukais.

84. Pyrem u3 rasauma ¢ Kpachoii poiboii
JIlonKuil nAGCm Pure A0COCS 3A6ePHYMbLIL PYALMOM 6 Ad6aul (MOHKASA AenewKd U3
npecnozo mecma). J100aemcs HAPEIAHHBIM HA MEAKUE KYCOUKL.



84.Lavash rolls with salmon
Rolls made of thin homemade lavash (eastern scone) with salted salmon fillet.
Served sliced in small peaces.
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85. Lavaso ir brinzos vyniotinis
Brinza su susmulkintais Rinzos Zalumynais ir Rrapais, suvyniota { lavasq (plong bemielés
teslos paplotj). PatieRiamas supjaustytas smulkiais gabaliukais.

85. Pyrem u3 Aasauma ¢ bpoinsoi:
BPbIH3A C USMEABUEHHOT 3EALHBI0 KUH3bL, YKPONA 3A8ePHYMAs, PYALMOM 6 Ad6awl (MOHKAS
AenewKa us npecrozo mecma). J100aemcs HAPe3AHHBIM HA MEAKUE KYCOUKU.

85. Lavash rolls with brinza
Brinza (salty cheese) with minced greenery of coriander & dill, rolled in lavash (thin scone).
Served sliced in small pieces.
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86. Brinza
Dideliais gabalais supjaustyta brinza su Zalumynais.
86. Bpvinsa
bBpoirsa HApe3aHHAs. KPYNHBIMU KYCKAMU C 3eAEHBIO
86. Brinza
Salty cheese cut in big pieces, served with greenery.
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87. Basturma
Naminé basturma: rytietiskuose prieskoniuose marinuota, jautiena ir Riauliena.

87. bacmypma
Bacmypma 0MAUHEZ0 NPUOMOBAEHUS: KONUEHHOe \8AAeHOe, MAPUHOBAHHOE 68 BOCTOUHBLX,
CHEUUAK MSCO 20850UHBL U COUHUHDL.

87. Basturma
Basturma:dry\smoked salty pork < beef meat.

s 9t c —————
88. Alyvuogés ~ Oausxu ~ Olives

C—‘?,/_’_Lb Sk M
88. Citrina ~ 1umon ~ Lemon
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88. RieSutu rinkinys prie alaus ~ Habop opewxps K nusy ~ Beer nuts mix,
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Gérimai\ Hanumxu\ Drinks

89. Mineralinis vanduo gazuota
89. Muneparvas 600a c 2a30m
89. Mineral water soda

<~ Sk c————

90. Mineralinis vanduo negazuota
90. Muneparvras 60da bes zasa
90 . Mineral water still
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91. Coca-Cola, Coca-Cola light, Sprite, Fanta, Bonaqua (gazuota/negazuota)

S )

92. Borjomi mineralinis vanduo (gazuota)
92. Borjomi muneparvras 600a (¢ 2azom)
92. Borjomi mineral water (soda)
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93. Borjomi mineralinis vanduo (negazuota)

93. Borjomi muneparvhas eoda (bes easa)
93. Borjomi mineral water (still)

< 5 —— D

Alus ~ JTueo ~ Beer

94. Kalnapilis Grand 0,5

<~ 6t c————



95. Kalnapilis Grand 0,3
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Sultys \ Coxu \ Juices

96. Natiralios aplesiny sultys
SvieZiai spausty apelsiny sultys

96. Hamyparvnwlii aneAbCUHOBbLL COK,
CeeKesbloKamolil aneAbCUHO08bLIL COK,

96. Orange Fresh
Fresh orange juice

C_‘z/_,_;b 9t Cw

97. Natiiralios greipfruty sultys
SvieZiai spausty greipfruty sultys

97. Hamyparvnwiii epeiingpymoesiii cox,
CeexXesbioKamoplil zpeiingdpymoeviii cox,

97. Grapefruit Fresh
Fresh grapefruit juice
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98. Natiralios citriny — aplesiny sultys

v e

98. Hamyparvnbiil AUMOHHDLIL - ANEALCUHOBBLIL COK,
JITOHUBUPYIOWUITL C6EKEBLIKAMBLIL MUKE ANEALCUHOB020 U AUMOHHO20 COKJ.

98. Fresh Orange — Lemon
Fresh orange and lemon juice

— 9 o
99. Sultys ~ Coxu ~ Juices
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Arbata \ Yaii \ Tea

Juoda ~ Yeépnwiii ~ Black,

— s 3k
Zalia ~ eaenviii ~ Green

> 3k
Meéty ~ Mamuwiii ~ Mint
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111. Kazachiska arbata
Tradiciné raudonoji arbata su pienu ir gvazdikéliais.

111. KasaxcKuii uai
JITpaduuuontvLii KpacHslil 4ail ¢ MOAOKOM U 26030UKQ.

111. Kazakh tea
Traditional red tea with milk and clove

—> L
Kyatliol ~ Kamauoa (uaii us zopuvix mpas) ~ Kyatliol (mountain tea)
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Vaisiné arbata
Malonaus skonio arbata su dZiovintais vaisiais.

DpyKmosviii uaii
JIpusmublil 6KyC 4dsi ¢ CYXoPpyKmamu.

Fruit tea
Pleasant flavor of tea with dry fruits

—> N
Medus ~ Méo ~ Honey

<~ 3 c————

Citrina ~ _J1umon ~ Lemon

<~ 3 c————



Kava ~ Kogpe ~ Coffee

Juoda Rgva ~ Yepnwiii Koge ~ Black coffee
11 s

Turkiska kava ~ JTypeuxuii Kogpe ~ Turkish coffee
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Balta kava ~ Beaviii Kogpe ~ White coffee
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