—-i

Fried eggs




r i , hakshuka

oy .-.

Porrldkge with milk

oath, buckwheat, rice

Omelette with
vegetables in the salad 990 kzt

Scramble with salmon - iy
and avocado 2200 kzt

Omelette with
salmon

Service 10%

1500 kzt




Cold appetizers
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N e\
Vegetable patch Y 9gE( =
tomgtoes, cucumlzers, carrots, pepper, herbs, t chﬁ@;:e_, % 2956 Ith B
W FED AR




Assorted meat -
kazy, cold-smoked zhaya, chicken roll, tongue 6900 kZ

élrangns, coo/lzigr(r:ilolgtzls é!S‘CO/GI’, cold-smoked mackerel 6200 th H mm
Chef’s signature fish platter 8500 kzt u us

Marinated salmon, cold-smoked trout, cold-smoked escolar; with-baked bell peppers
cold-smoked mackerel

Eggplant roll
Wl%’lg c‘r)eaamnctf;rel;% aﬁd satay 2850 kzt | Tsatsyki with yogurt 1850 kzt

sauce

Service 10%



Carawa(y Pickles

with smoked mackerel home style

Homemade aspic

Service 10%
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Caucasian cold appetizers
Bays”

B
L

Assorted Phali 1900 kzt

Lobio'Kharkalia e LT

red bean appetizer with cold appetizer with boiled chicken 2300 kzt
Georgian spices and satay sauce

N —

Assorted cheese Eggplants Caucasian
Geaggldmsuie 2900 kzt || /meretistyle 2800 kzt | basturma 3900 kzt

Service 10%



Veal ton di e 3500 kzt

stewed in re

Baked champlgnons Marrow bone snack E;‘Ilggsseulugum

o ARRLLCe_2090 kzt-§ and dry ry_ 4 bread 3900 kzt Q with satay sauce 2500 kzt

Service 10%




Salads
BN

1 N

Avocado and bulgur
bowl salad




Salad with canned peach and

stracciatella

Beetroot salad
with Salakis.cheese

Beetroot salad
with garlic and walnuts

o m—

Salad with brinzen
cheese, herbs and nuts

salad with chickén

and green apples

0‘4?': P

Russian salad
with smoked salmon and fresh
cucumbers

1900 kzt Vitar;in salad

Service 10%

2900 kzt

B

9200 kzt




Caesar salad with 3300 kzt
chicken

/‘.,

Beetroot salad Salad with minimozzarella 3200 kzt
with pumpkin seeds and Pesto sauce

2300 kzt

Service 10%



Salads of Caucasian cuisine

Tomato salad with Imeretian cheese Ajapsandali
Georgian salad with brinzen cheese, green adjika, olive oil a Jragrant dish of eggplant, tomatoes, sweet pepper
1750 kzt and Georgian spices 1900 kzt
-
w
-

..
e
Tarhun salad Thilisi salad
Fried eggplant, feta cheese, mushrooms, chicken, tomatoes, Boiled beef, red beans, semi-hot pepper
0TI - 0L/ ¢ 1 900 th coriander, walnut, olive oil 2900 th

Salads of oriental cuisine

Samarkand 2990 kzt




'!ur-a,,.

g

Wafr;(}al ads

Steak Salad

with veal, mushrooms and Blue cheese

4300 kzt




Warm salad with horse
i 1 3500 kzt _

»

7 Roast Beef salad AE : Salad with potatoes
with baked vegetablesiiy = SE= Rand smoked horsf meat 4200 kzt

S

Salad with'canned
tuna and new potatoes

Service 10%




Shrimps for beer 2900 kzt




Assorted meat "seeds" 2500 kzt

T/

/é__\
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Fried suluguni cheesewith
satay sauce 2500 kzt

Service 10%



e i)

NEARENY
FABRYP”

IBRIREN
SERRARE
>

b

()
1

set

chicken nuggets, fried.capelin, 'garlics, - 6590 kzt
chechel, squid rings, onion rings, buffalo wings
-

Assorted country-style
sausages to choose from type! chicken, beef, horse meat 4500 kzt

Assorted grilled sausages 6590 kzt

Service 10%



Home:style noodles 2500 kzt | Meat solyanka 2990 kzt

from.chicken

Service 10%




Meat dumplings with
broth

Service 10%




-

Soups of Caucasian cuisine

»
_ Kharcho 3200 kzt

Georgian rice soup with beef and spices

]

Ny
Py

Hashlama 3200 kzt

Chihirtma
with beef Georgian style traditional georgian soup with chicken 2500 kzt

LG EH))
served with pickles, fresh radish and 3750 kzt
dried lavasi

B h
ik, Sl 3750 kzt

Kufta Bozbazh 3200 kzt

Service 10%



Soups of oriental cuisine

" IR
ke

Sorpa with lamb 2600 kzt | Mastava with rice 2200 kzt

v
- ’ ; s:::‘."

pEman 2500 kzt | Kazakhstylemeat™ 3500 7t

2800 kzt
2800 kzt
2800 kzt
2300 kzt

Service 10%




Cris ike perch with orange sauce
on ap\)l,e%etagle bed - 3200 kzt

Grilled Salmon Steak 6200 kzt

-

Whole sea bass 5900 kzt Whole Dorado 5900 kzt

grilled /7 steamed"/homemade, in foil grilled / steamed / homemade, in foil

Service 10%



Flaky dough salmon with creamy
spinach sauce 6390 kzt

— —
e ———

Trout
grilled / steamed / homemade, in foil

Home-style pike perch

Service 10%
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~ Poultry dishes
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Chicken nuggets
with Frenchg%ries\



oy

Chicken cutlets
with strir fried mushreems

Buffalo wings #2700 kzt | Shicken fillet in creamy sauce  yg50 kgt

Service 10%
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% Meatdish
- e EJ

F

a
B
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o
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B il Ribeye steak
: with po¥atoes and Chimichurri sauce 6500 kzt
9 9



T-bone steak 6500 kzt 2T [T 4900 kzt

stewed in cream with thyme and
vegetables

with baked-corn and sauce

Rack of Iaﬁb

B O T Veal cutlets
;’;ﬁ’i%ggg coating with tomatoes and: 4990 Kzt with home-style mashed potatoes 3300 kzt

Veal with mushrooms 3849 ;¢ | Vareniki with potatoes 1900 kzt

in a.creamy sauce with rice

Service 10%




Fettuccine with salmon
in creamy / tomato sauce

Fettuccine Alfredo
in creamy / tomato sauce

- JE N N %(

Spaghetti Carbonara with veal
in creamy,/ tomato sauce

Service 10%



Veal Burger 2890 kzt Chicken Burger 2790 kzt

with French fries with French fries

Service 10%
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-5, €aucasian hot dishes
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/8
- Achma
'a.type of flaky dough khachapuri 1200 kzt § stewed beef with vegetables
Wwith cheese and butter and spices

Chkmeruli

fried chicken in creamy garlic
sauce

Chakhokh _ 3
Wstewed chicken with tomatoes and’™ .~ 2990 kzt
| Georgian spices -

Service 10%




2200 kzt

rankhinkal with

Ay

i

-

2809 kzt

Ayran khinkal with r

ohions

.

3800 kzt

ith beef

1w

Ushkul

3990 kzt

gnature

Tarhun si
dish

3500 kzt

tyle meat

isis

Th

Service 10%




*&5 Kofte cutlets with bulgt
. tom»ato"saucejm

A TITITY

»

3200 kzt

Service 10%
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Manti with beef 2700 kzt
Manti with beef & pumpkin 2600 kzt



EONES

s

Kazn-—kebab from
lamb/beef

ﬁ;
i i &

E

Tawen o i
3 v & i
15 200 -

Kaurma-lagman

- -

Beshparmak from
horse meat

Oriental style
jar- bar

o

TRy X /
T Y-
i i“,w:l

o e

2800 kzt

Kuyrdak

3900 kzt Kazakh-style




Registan
Lamb ribs friedwith bell pepper,‘onion;.garlic
and tomatoes

it L et

._.“_..\_.(
P
; I"__

Buk If
=Y bg‘e?fa 3500 kzt | Lambca 3500 kzt

oriental style

Service 10%
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Caucasian cuisine baked goods

1\

» Khachapuri M egrelianstyle
y Georgian pie with cheese inside and golden cheese |
crust b - A :

_ Khichini of your choice -
. with cheese / pota¥oes/ cheese and herbs 1900 kzt

AL R g A
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Khachapuri Adjarian style
boat-shaped, with cheese, butter 2790 kzt

Tarhun signature khachapuri 3600 kzt
and egg

with triple cheese

-;.;:%

- o

Khachapuri Imeretian style
classic closed georgian cheese pie 2790 kzt

3200 kzt

Khachapuri with spinach

Khachapuri with turkey
and truffle oil

Penovani khachapuri 2500 kzt

from puff pastry Khachapuri Batumi style 2790 kzt

Service 10%



Bread basket 1500 kzt
Flatbread 500 kzt

Rye bread 500 kzt
Borodinsky bread

Lavash 500 kzt

AL
Sl




Qutab with meat 1900 kzt

Qutab with cheese and herbs 1900 kzt




Chebureki with meat ' 2000 kzt

Cheburek with chicken and greens (2 pcs) 2500 kzt

Cheburek with cheese and spinach (2 pcs) 2500 kzt




Shashlik

Assorted M_ n al GIftS i L N+
'Entrecote1 t-bone 1, Caucasian shashllk7 Caucasian ribs 1, lamb lula i
h@-' en Iu!a kebab 2, chleken wings, ch/cple'_eg sf__zgshl/k vegetable 19900 kzt
0'36
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. Cad’c'osmn shashlik 1,1 ﬁnbsz dZ/gar1 ‘E‘z@
e

" lula kebab 2, chicken shas k\1 chicken ngs

la kebab 1,c h/cken
lo keb - 15900 kzt

. €
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Signature char-grilled Ribeye steak

™

Lamb shashlik
Lamb fillet
Entrecote
Caucasian shashlik
Caucasian ribs
Shish kebab
Dzhigar

Poultry shashlik
Chicken fillet
Chicken shashlik
Chicken wings
Grilled chicken

Char-grilled fish
Mackerel

Lula kebab

Lamb lula kebab Caucasian style
Chicken lula kebab Caucasian style
Khan kebab from chicken (rolls)

Vegetable kebabs
Champignons
Grilled vegetables

6500 kzt

3900 kzt
3590 kzt
1990 kzt
1790 kzt
1500 kzt
1500 kzt

1790 kzt
1490 kzt
1490 kzt
2500 kzt

2500 kzt
3200 kzt
3890 kzt

1790 kzt
1690 kzt
1690 kzt

1500 kzt
1290 kzt




Sharing plates

%a;\%ﬁl;\efggsbauam . 10700 kzt
Saj Azerbaijani 19500 kzt

for 6 persons




Grilled meat mix
for 5 persons

Grilled assorted poultry meat 19900 kzt

for 5 persons

Grilled fish mix 35000 kzt

for 5 persons

Khan's Plov 19500 kzt

for 5 persons

Whole roast lamb 130000 kzt

for 10 persons

Uzbek pilaf with beef 9900 kzt
1 kg

Carp cocktal 8900 kzt
1 kg

Tarhun signature meat mix 24900 kzt
for 6 persons

Beshparmak 25900 kzt

for 6 persons

Ojakhuri sharing plate 24000 kzt

for 6 persons

Hashlama Azerbaijani style 22000 kzt
for 6 persons

Service 10%

>TAPXYH<«
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Side dishes

Rice with vegetables
Potato wedges

Sauces

Service 10%




Desserts

Snickers 2200 kzt

Honey cake 2200 kzt Milk girl 2200 kzt

Service 10%



Assorted fruits
sharing platter

Tiramisu

=2 - oS
w el

f]'\%sa"l'l'ted ice cream 800 kzt Oriental sweets 2200 kzt

Service 10%




@) +7 747 159-78-90

tarhun_almaty

@ tarhun.kz




