
 200 HKD PER PERSON

 +50 FOR HOT TEA / COFFEE

LUNCH SET

STARTER
cherry tomatoes, quinoa and onions
ACHICHUK

fermented ayran, qurt from Kazakhstan, radish, chickpeas, dill 
CHALOP

green apple, basil, sweet cheese foam, cheesecake 
APORTDESSERT

beef, basmati rice with cumin, chickpeas, quail eggs and carrots
PILAF

baked eggplant sphere with zucchini, carrot paste, qurt foam
DOLMA

beef, ravioli with carrots, onions, potatoes in rich broth  
BESHBARMAQ

mashed potatoes with champignons, signature black pepper sauce
LAMB RACKS

MAIN COURSE
choose one

ICE CREAM LIME & LAVENDER

choose one

10% service charge applies

                                                   + 90

                                                   + 60

GREEN TEA, GINGER & MINT
choose one

+90 FOR HORSE MEAT SAUSAGE

horse meat dry-aged, served with potatoes and green onions
KUURDAK                                                   + 60



498 PER PERSON + 10% SERVICE CHARGE

PAIRING OF DRINKS 198 PER PERSON 

 tasting menu

MAIN COURSE

beef | basmati rice with cumin | raisins | quail egg   

+90 for horse meat sausage 

PILAF
homemade noodle parcels | marinated beef 

potato | carrot

+90 for horse meat sausage 

BESHBARMAK

eggplant | zucchini 

traditional cheese foam | carrot paste

DOLMA

TO START

truffle sauce | shrimp 
BAURSAK

cherry tomatoes | quinoa | red grapes | onion
ACHICHUK

SEA COURSE

DESSERT

green apple | cheesecake | caramel 

APORT

 marinated lamb | mashed potato 

champignon | black pepper sauce  

LAMB RACKS

lime | lavender

PALETTE CLEANSER: ICE CREAM

Choose one

horse meat | potatoes | green onions

KUURDAK +60

+60

barramundi | pumpkin | mung bean purée



主菜

牛⾁ | 孜然巴斯⾺蒂⾹⽶ | 葡萄乾 | 鵪鶉蛋

加90元可加馬⾁⾹腸

PILAF
自製麵⽪包 | 醃⽜⾁ | ⾺鈴薯 | 胡蘿蔔 |

馬⾁⾹腸加90元

BESHBARMAK

茄子 | 西葫蘆

傳統起司泡沫 | 胡蘿蔔醬

DOLMA

開胃菜

松露醬 | 蝦

BAURSAK

櫻桃番茄 | 藜麥 | 紅葡萄 |  红洋葱

ACHICHUK

澳洲肺鱼 | 南⽠ | 绿⾖泥

SEA COURSE

甜點

青蘋果 | 起司蛋糕 | 焦糖

APORT

醃羊⾁ | ⾺鈴薯泥

蘑菇 | 黑胡椒醬

LAMB RACKS

每人 498 元 + 10% 服務費

飲品搭配 每人 198 元

品嚐菜單

青檸 | 薰⾐草

清口菜：冰淇淋

選擇一個

马⾁ | ⼟⾖ | ⼤葱

KUURDAK +60



700 PER PERSON + 10% SERVICE CHARGE | PAIRING OF DRINKS 198 PER PERSON 

DISCOVEry menu

SALEM BERU
black caviar, brined mackerel, dehydrated fish ornament
CASPIAN PEARL

fermented ayran, qurt from Kazakhstan, radish, chickpeas, dill 
CHALOP

deep-fried turnovers with minced beef
CHEBUREK

melon, traditional sweet cheese, caramelised millets, halva ice cream 
KHOREZM

dark chocolate cake, pistachio crumble, fig sorbet
DJARKUTAN

BAL TATU
choose one

well done steak, Dungan marinated cucumbers & onions, baked potatoes
HORSE STEAK

baked eggplant sphere on a carrot paste pillow, qurt foam
DOLMA

served with roasted eggplant, beetroot and corn
PERCH 

mashed potatoes with champignons, signature black pepper sauce
LAMB RACKS

AS TARTU
choose one

SHARBAT GREEN TEA, MINT & GINGER

ASYQ HANDMADE CHOCOLATE 
served with tary tea  

                                                   + 50



MAIN COURSE

beef | basmati rice with cumin | raisins | quail egg  | 160

牛肉 | 孜然巴斯馬蒂香米 | 葡萄乾 | 鵪鶉蛋 | 

+90 for horse meat sausage | 馬⾁⾹肠

PILAF
homemade noodle parcels | marinated beef 

 potato | carrot |  160 

自製麵皮包 | 醃牛肉 | 馬鈴薯 | 胡蘿蔔 

+90 for horse meat sausage | 馬⾁⾹腸

BESHBARMAK

eggplant | traditional cheese foam | carrot paste | 135

茄子 | 櫛瓜 | 傳統起司泡沫 | 胡蘿蔔醬 

DOLMA

TO START

homemade fried dough | 60

自製炸麵團

BAURSAK
cherry tomatoes | quinoa | red grapes | onion | 98

櫻桃番茄 | 藜麥 | 紅葡萄 | 红洋葱

ACHICHUK

barramundi | pumpkin | mung bean purée | 120

澳洲肺鱼 | 南⽠ | 綠⾖泥

SEA COURSE

DESSERT

green apple | cheesecake | caramel | 120

青蘋果 | 起司蛋糕 | 焦糖 

APORT
 handmade chocolate, served with tary tea | 110

手⼯巧克⼒，配奶茶

ASYQ

a la carte

10% service charge applies

marinated lamb | mashed potato 

champignon | black pepper sauce | 220

醃羊肉 | 馬鈴薯泥 | 蘑菇 | 黑胡椒醬 

LAMB RACKS

cold ayran | chickpeas | radish | qurt | 110

冷酸奶 | 鹰嘴豆 | 萝⼘ | 酸奶酪

CHALOP



BEVERAGES

ZERO-PROOF COCKTAILS 

Saicho Sparkling Tea (Hojicha, Jasmine, Darjeeling) 88 | 398 | 氣泡茶

Noughty Dealcoholized Sparkling Chardonnay 98 | 398 | 脫醇氣泡夏多內

Noughty Dealcoholized Sparkling Rose 98 | 398 | 脫醇起泡玫瑰  

 Chavin French Non-Alcoholic Pinot Noir  98 | 398 | 無酒精黑⽪諾葡萄酒

Corona Cero Non-Alcoholic Beer 70 | 可乐娜零度

Kombucha Pomelo&Mint | 88 | 柚子薄荷康普茶

Ayran | 70 | 艾蘭

Tary Tea| 88 

Tashkent Tea | 88

Irimshik Latte | 70

Qara Coffee  |  65

Sparkling Water 750 ml | 80

HOT DRINKS

NON-ALCOHOLIC BEVERAGES 

Bukhara Spritz 

Pomegranate| Hibiscus | Red Berry | 88

石榴|芙蓉花|紅莓

 

Almaty Nights 

Apple | Pear | Peach | Apple Cider Vinegar | 88 

蘋果  | 梨  | 桃子  | 蘋果醋  
 

Tashkent Ice Tea 

Black & Green Tea| Honey | Orange | Mint | 88
 

紅茶與綠茶  | 蜂蜜  | 橘子  | 薄荷

Anor Tonic 

Cold Brew Coffee | Pomegranate | Tonic | 88

冷萃咖啡  | 石榴  | 湯力水
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