TO START WITH...

Signature Tomato Salad (V) 4400
Heirloom Tomatoes, Extra Virgin Olive Oil, Xeres Vinegar
Quinoa and Grilled Vegetable Salad (V) 2400
Lemon Vinaigrette
Warm Picodon Cheese Salad (V) 7500
Mesclun, Pear, Cherry Tomato, Balsamic Glaze
String Bean Salad (V) 2800
Grain Mustard, Sour Cream, Heirloom Tomato, Toasted Pumpkin Seed
Cacsar Salad (V) 3700
Add Grilled Chicken Breast 4100
Add Grilled Prawns 6500
Seared Tuna Nicoise 3900
Riviera Vegetables, Olive, Anchovy, Quail Egg
Duck Confit 4200
Quail Egg, Sweet Potato Puree
Marbled Beef Carpaccio 8000
Arugula, Capers, Young Leaves, Truffle Oil, Parmesan
Sea Scallop Tartar 6000
Pineapple, Green Apple, Celery, Mango Espuma
Charcuterie and Cheese Board 5500
Local and International Selection of Cold Cuts and Cheese, Fig Chutney, Wild Flower Honey
Just Cheese 6500
Local and International Selection of Cheese, Fig Chutney, Wild Flower Honey
Chef’s Soup 2500
Allow us to explain you what is coming out of Chef’s pot today...
FROM OUR WOOD BURNING OVEN
Margarita Pizza (V) 2800
Mozzarella di Buffalo, Tomato, Basil
Meridional Pizza (V) 3700
Fire Roasted Eggplant, Cherry Tomato, Red Onion, Goat Cheese, Black Olive, Parmesan, Arugula
Piedmont Pizza (P) 3100
Pancetta, Tomato, Mushrooms, Mozzarella, Arugula
Four Cheese Pizza (V) 4600
Pear, Truffle Scented Oil Frisée
PASTA
Homemade Manti 2600
Sour cream, Pickled Vegetables
Paccheri (V) 2800
Fire Roasted Eggplant, Cherry Tomato, Garlic, Parmesan
Linguini A la Mare 5000
Prawn, Shrimp, Scallop, Octopus, Bisque
Tagliatelle Puttanesca 2900
Confit Tuna, Black Olive, Caper, Petite Ratatouille
Spaghetti al Olio (V) 2500
Extra Virgin Olive Oil, Garlic, Hot Chili Flakes
Pappardelle 4200

Beef Cheek Ragout, Truffle Scented Parmesan Cream

Prices are in KZT, inclusive of 12% VAT
(V) = Vegetarian (P) - Pork
If you have any dietary requirements or are concerned about food allergies, you are kindly invited to ask one of our team members to assistance when selecting
menu items



FROM GRILL TO TABLE

Beef Tenderloin 200 gr 8000
Grain Fed Sirloin Steak 300 gr 8000
Dry Aged T-bone Steak USDA 750 gr 45000
Bone in Marbled Beef Rib Eye USDA 750 gr 45000

We highly recommend matching your steak with one of our sides or sauces of your choice
Jfor an unforgettable grilled meat experience.

Sides Sauces

French Fries 1500 Green peppercorn 1200
Sautéed Mushrooms 2500 Rich beef gravy 1100
Steamed Green Asparagus 2800 Truffle butter 1100
Vegetable Medley 2600 Maitre d’hotel 1000
Sautéed String Bean-Garlic Butter 2200

Oven Roasted Roots 1900

SHASHLIK ON FIRE...

Beef Shashlik 4500
Lamb Shashlik 3800
Chicken Shashlik 2800
Duck Shashlik 3100

Al our Shashliks are served with fresbly chopped Green Salad dressed with
Exctra Virgin Olive Oil, Lemon Juice

MAINS

Beef Short Ribs with Braising Jus and Crushed Potato 7000
Braised Local Lamb Shank 5800
Seared Salmon with Sweet Pea Puree, Cherry Tomato and Mint 3200
Grilled Octopus, Roasted Sweet Pepper Salad, Fingerling Potato 4700
Roasted Black Cod, Crushed Potato, Bell Pepper Coulis 7100

GOURMET SANDWICH
Caprese Focaccia 3300
Mokki Big-Burger 6000
300 gr Dry aged T-bone Pattie, Tomato, Sautéed Onion, Gatlic Mayo, Sweet Potato Fries
Stacked Sandwich 3800
Chicken Breast, Ege, Tomato, Mayonnaise, French Fries
Horse Burger 3000
Caramelized Onion, Egg, Emmental Cheese
Beef Burger 3500

Caramelized Onion, Tomato, Gherkin, Lettuce
Your Choice of Crispy Pork Bacon and Emmental Cheese can be added to your Burger
Al onr Sandwiches are served with a side of Green Salad or French Fries of your choice
EVERYBODY LIKES SWEET...

White Chocolate Cheesecake, Berry Heart 2900
The Ritz-Carlton Chocolate Cake 3000
Raspberry Air Martini 2800
Brown Butter Bar 2900
Chocolate Salted Caramel Tart 2900
Peanut Butter Terrine 2900
Peach Pavlova 2900
Daily Ice Cream and Sorbet (Per scoop) 1800
Homemade Chocolate Pralines and Truffles (100 gr) 4500

Please ask your waiter for the selection

Prices are in KZT, inclusive of 12% VAT
(V) = Vegetarian (P) - Pork
If you have any dietary requirements or are concerned about food allergies, you are kindly invited to ask one of our team members to assistance when selecting
menu items



