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Mot pader npusemcmeosamo eac & pecmopare < Yrom!

Bo1, bezycnosno, oyerume pazroobpazue Haiezo meno,
6 KOmopom Kacdvii cmodkcem Hatimu 6.1100a no exycy.
i ped nazaem nonpobosamo rawu gupmerrvie 6a10dal

Mot 6ydem cuacmauevr eudemn eac
8 JHcusotl u yromHOL ammocgepe Hawezo PecmopaHa.




CAJIATHI - SALADS

HOTEL “UYUT”

Canar «Bunerper»
(Kaprodeins, cBeKI1a, MOPKOBb, KBAILICHHAsI KAITyCTa,
CONIEHBIE OTYPIIbI, 3€EHBII TOPOLIEK)
Russian salad
(Medley, potatoes, beetroot, carrots,
salted cabbage, salted cucumber and green peas)

Canar u3 TyHua
(coueranue kapTodess, HOMUI0POB CO CTPYUKOBOH (hacoibio
U HEXXHBIM (prite TyHIa)
Tuna salad
(combination of potatoes, tomatoes with a green beans and
tender fillet of tuna)

Canar «CTOIMYHBIIN»
(>xas1, orypen, IoMuzop, neper 0oJarapckuii,
npopocuie 606b1)

Salad “Capital”

(horsemeat, cucumbers, tomatoes, sweet pepper, beans)

CaJsat M3 MOPCKOH KammycThl
Sea rale salad

Canar «lIpazaununbliiy («OQJanBbeE»)
(kaprodenb, MApMHOBAHHBIH Orypel, 3eJEHbIIH ropoLIeK,
MOPKOBb, SIHI0 U KoJiOaca o] MaiOHE3HBIM COYCOM)

Salad “Celebratory” (“Olivier”)

(a potato and a marinated cucumber, a green peas, carrots,
egg and sausage under mayonnaise sauce)

Canar «®epMepckuiin»
(coueTaHHe JIETHUX OBOIICH C BETYMHOM,
SIAIIOM U KyKypy30#i)
Salad “Farmer”
(a combination of summer vegetables, a ham, boiled eggs and maize)

O6cnyxuaHne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




CAJIATDI - SALADS

HOTEL “UYUT”

Canar «JlecHast gpanrazus»
(IpHITyIeHHbIH KapToderb,00IrapeKuii epett,
MOPKOBb C I'PHOAMH 1 (DHJIC TOBSWHbI)
«Wood imagination» salad
(poached potato, the bulgarian pepper, carrots with mushrooms
and a bee éllet )

Canar «I'peueckuiin
(OBoOILM ¢ OPBIH30H M MaCIIMHAMMU,3AIPABICHHBIN
OJIMBKOBBIM MAacCJIOM U JIHNMOHHBIM COKOM)

«Greek» salad

(vegetables with a brynza and olives, refuelling
olive 0il and a lemon juice)

Canar «llekuHcKuin
(orypipl CBeXHE, repert OOIrapeKuii, Msco TEJISTUHBI,
YECHOK,MacCJ1io paCTI/ITeJ]I)HOC)

O6cnyxusaHne B PECTOPAHE 10%

Canar «/leukarecHbIiD
(oBoIM C KpaOOBBIMHU MAJIOUKAMH)

Salad «Delikatesnyi»

(vegetables with crab sticks under mayonnaise)

Canar «3nopoBbe»

(GenokayaHHas KarycTa ¢ OrypYUKaMH U KyKYpPY3KOii)

Salad «Health»

(cabbage with cucumbers and maize)

Canar m3 IIBeTHOﬁ KalyCThbl
(uBeTHAs KamycTa, reper OONrapCKuid, IIOMUIOPEI YeppH,
3€JIeHb,MACII0 PACTUTEIIEHOE)

Cauliflower Salad

(cauliflower, papric, cherry tomatoes, herbs, oil)

O6cnyxuBaHue no Homepam FOCTUHULLLI 20%
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HOTEL “UYUT”

CAJIATDI - SALADS

Canar «3ejieHbI» Canar «Jlamckuii»
(CBerkast 3e1eHb U CTeOeNb cenbaepes, (HexxHble KyCOUKH KypHLbI C aHAHACOM
CL[06peHHaﬂ JIMMOHHBIM COKOM U OJINBKOBBIM Macnom) B IIMKAHTHOM COycC¢€
Green salad Lad¥ salad
(Fresh greens and celery stalk flavored (Tender pieces of chicken with pineapple
with lemon juice and olive oil) in hot sause)

Canar «®peun»
(CBe}Kaﬂ 3CJICHb U JIMCTh cajlaTa C IBETHOU KaIlyCTou,
3arpaBJICHHBIC JINMOHHBIM COKOM U OJINBKOBBIM MaCJ]OM) " yTHHOﬁ pr)]KI/l)

Fresh salad Farm Yard

(Fresh gr egvr%tshalrgrinlg;tlthlﬁiecgvétrlllngﬁl\;eﬂ%vi&ll)er flavored (Assorted chicken rolls, larded beef, and duck breast)

DepmepcKkuii IBOPUK
(ACCOpTI/I H3 KypUHOI'O JieTa, IIMUIroOBaHHOI'O MsACa

OBolHoOE accopTH CajiaTt u3 pyKKoOJIbI
(CBesxast 3e/IeHb, CBEKHE OTYPLbI M IOMH/I0PBI (Casat U3 KpacHO# CBEKJIBbI, C HEXKHBIM KO3bUM ChIPOM
C MapUHOBAaHHBIMHU MATHCCOHAM C JIIMOHHBIM COKOM U OJIMBKOBBIM MacjioM) Ha 3eJICHOH MO/YILKE U3 PYKKOJIbI C Oalb3aMHYECKUM COYCOM)
Vegetable platter Arugula salad
(Fresh greens, cucumbers, and tomatoes with (Salad made of beetroot, with a natural-soft goat cheese
marinated scallops flavored with lemon juice and olive oil) on green pad of arugula, with balsamic sauce)

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%
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HOTEL “UYUT”

Caanar «le3apb»
(;mcr canara B coyce Panu, ¢uite Kypuisl,
CBIp MApME3aH U KUPUELIKH)
«Caesar» salad

(lettuce in the “Ranch” sauce, chicken, “parmesan” cheese
and Kirieshki)

Canar «MopcKkoi 0XOTHHK
(carar U3 CB&KHX OBOLICH ¢ MOPETIPOIyKTaMU
T1071 KOKTEHJIbHBIM COYCOM)

«Sea hunter» salad
(fresh vegetables with seafoods under cocktail sauce)

Canar «OBo1M No-I0MAILHEMY»
(3ampaBKa Ha Balll BKYC:
pacTHTENIbHOE Maclio/cMeTaHa/MailoHe3)

Salad “Vegetables home-style”

(Refuelling on your taste:
vegetative oil/sour cream/mayonnaise)

CAJIATDI -

SALADS

Canar «Cka3ka»
(¢purie TOBSIMHBI CO CBEXKUMHU OTYPLIAMH,
TPELIKMM OPEXOM M MalOHE30M)

“Fairytale” salad
(a fillet of beef with fresh cucumbers, a walnut and mayonnaise)

Canar «OBomHas cumpoHus»
(xabauxn, OakIaXKaHsI, TIepeL] Ha IPUJIC C MSICOM)

Salad «Vegetable symphony»

(Vegetable marrows, eggplants, pepper on grill with meat)

Canar «M3bICKAHHBIID
(cBeKJIa C 3eJICHBIM SIOJIOKOM, Kyparoi
IO/ Yy/IECHBIM KHCJIO-CJIAIKUM COyCOM)

Salad “Refined”
(a beet with apple, dried apricot
under wonderful sweet-sour sauce)

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%
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HOTEL “UYUT”

CAJIATBI - SALADS

KBauennasi kamycra ¢ JIJyKoM I'py3am costeHble ¢ JIyKoM

Sauerkraut with onions Salted mushrooms with onions

3aKcha MMO-KaBKa3CKHU . Cagar «Yior» .
(orypIibl, TOMHIOPBI, OPBIH3a, MACITHHEI, 3CJICHB) (s13bIK, CB@M’IHE :;g’}}:;%; %&&y@ahgggl}‘%?fnb Tia, siro,
Snack of Caucasus ‘

. , Salad «Cosiness»
(Gt S e oSy 2 U (beef tongue, Gouda cheese, potato pie, eggs, green peas with mayonnaise)

Canar «[InkaHTHBIID Canar «Kanpus»

(CBEKHUE OTYpIIbI C KypPHHBIM (BHIIE, OpEXaMH (JMCT casata co CBEXMMH OBOLLIAMH, MACTIMHBI,
KellIbIO U aTeNTbCHHAMM) HEXHBIN ChIp (eTa, coyc OaTb3aMuK)

Salad “Spicy” Salad “Caprese”

(Fresh vegetables with chicken fillet, cashew nuts and oranges) (sheet of salad with fresh vegetables, olives,
feta cheese and mild sauce balsam)

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




HOTEL “UYUT”
3aKycKa nmo-uapcKu ACCOPTHMEHT ChIPOB €
(Pa3HOCOJIbI) dpyKTamMmm U Kpekepom

Royz.ll snack Assortment of cheeses
pickles) with fruit and crackers

MsicHoe accopTn Accoptu ”Ka3zaxcran”
(MSICO INNMMIOBAHHOE, KYPHHBIN PYJIET, cepBeJar) (xa3bl, xKasn)

Assorted meat Assorted “Kazakhstan”
(meat stuffed, chicken roll, cervelat) (kazy, zhaya)

3akycka mo-pyccku Accoptu “Jlapbl Mmops”
(xapTodenb, cesibjib, MAPHHOBAHHDIE OTYPLbI) (6aabIK, cémra, mkpa KpacHas)

Snacks in Russian Assorted Seafood
( potatoes, herring, pickled cucumbers) (sturgeon, salmon and red caviar)
— == — . T = = Vi

O6cnyxusanue B PECTOPAHE 10% O6cnyxuBaHue no Homepam FOCTUHULbI 20%
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HOTEL “UYUT”

IF'OPAYHE 3AKYCKH - HOT SNACKS

‘ln36yprep (Oymodka ¢ KOTIETOH U CHIPOM KprJILIHIKI/I «Bacl)(l)ano»
MOaeTCsl ¢ KapToderaeM (ppH U JIETHHM CallaTOM ) (1101 OCTPBIM KHUCIIO-CIAIKIM COYCOM)

Cheeseburger (hamburger with cheese served Chiken wings «Buffalo»
with fries and summer salad) (in spicy and sweet sour sauce)

. Ke6a0 «Mope M CYLIQ) (13 roBLKbeil BRIPE3KU
Kuraiickue KYPHUHBIE PYJETUKH 1 KPEBETOK C BEHTEPCKHUM COYCOM M KapTodeneM (ppn)
Kebab «Sea and land» (made of beef and

Chinese chicken rolls shrimps with Hungarian sauce and fries)

PyJjeTHKH U3 KyPUHOTO (hUJIE C YEPHOCTHBOM .

M IPElKMMH 0PEXaMH MO ChIPHBIM COYCOM. Kuna0-cenauy:
TMogaeTes ¢ OBOLIAMHU MPHJIb TOCTBI C CHIPOM, BETUHHOM ¥ 3€JICHBIM CAJIATOM

Rolls made of chicken fillet with prunes and Club- sandwich:

walnuts in cheese sauce . .
Served with grilled vegetables toasts with cheese, ham and green salad

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




3AKYCKHU K IIUBY - SNACKS FOR BEER

HOTEL “UYUT”

AccopTH KOHCKOE

BapPeHO-KOIMYEeHOoe
Mixed hors meat boiled & smoke

bacrypma
Basturma (air-dried beef slices)

MacauHbl
Olives

IHIBadckue K0JI0ACKHU K MUBY
Swabian sausages for beer

YeuuJ1 K NUBY
Chechil cheese for beer

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




IO IIEPBBIE BAIOAA - FIRST COURSE

HOTEL “UYUT”

Bopm ¢ macom u cmeraHoit CoJISHKA MSICHAS

Beetroot soup with meat and
sour cream

Solyanka

Cyn-jamnina mo-goManiHeMy Ilenrpmenu mo-6apcku (c 6yrsoHoM
Cc Kypuien CO CMEeTaHOM, IOJAI0TCA B ropmmmax)

Home style noodle soup with Dumplings in the master’s style
the chicken (with broth, sour cream, served in a pot)

Yxa no-uapcku Copna ¢ msicoM 1 6aypcakamMu
Hot “King’s” fish soup Hot broth with and boursacks

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




JIOCT 1EPBBIE BAIOAA - FIRST COURSE

HOTEL “UYUT”

Oxkpomka MscHas Cyu rpubHOI co cMeTaHOM

VIV OBOII[HAS .
m Soup of mushrooms served with

Okroshka with meat sour cream

Cyn 13 KpacHOH YeueBHIbI Cyn-nope 13 HBEeTHOM KalycThbl
Soup of red lentils Cauliflower flower cream-soup

Cyn-mope rpu6Hoii Cyn-nope ThIKBEHHbIIi
Mushrooms cream-soup Pumren cream-soup

Cyn-nmope KypuHbIH Cyn-mope ToMaTHbIi
Chicren cream-soup Tomato cream-soup

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




' \/,
Sy I'OPAYHE BJIIOJA - HOT DISHES
HOTEL “UYUT”

Creiik aBoiinoi “YIOT”

Fre 66 _IA i ”
(pune TeIATHHBI U KyPHIIbI ¢ TPHOaMM IO Creiix “Hpl0 I/IOPKCK“H kanpus

T T 2 2
CHIPHOIi KOPOUKOii ¢ KapTodeaeM ppu) (kJ1accuyecKuii cTeiik moa coycom”rpesun” ¢ ¢gppm)

Double steak”Comfort” Steak ”the New York whim”
(fillet of veal and chicken with mushrooms under cheese

crust with fries

(a classik steak sause Grevy with fries)

JlaHTreT U3 TEeJATHHBI Bbudimrekc HATYypaJbHbI, Ppy0JeHHbIA
(c TOMaTaMu Mo/ CHIPOM, C PUCOM) (c ssiioM u kapTogesneMm Gppu)

Languette veal Natural steak chopped
(with tomatoes under the cheese, with rice) (with egg and fried potatoes)

Budcrporanos ¢ rpuéaMu nmoa deIbIM
COYCOM C pHCOM Bbpuzoas ¢ rpudéammu, ¢ prucoM

Beef Stroganoff with mushrooms in Brizol mushrooms with rise
whitesauce with rice side dish

O6cnyxuaHne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




IO

HOTEL “UYUT”
HIaro-bupbsaun

(BBIpE3Ka U3 TOBSUIMHBI (hapIIMPOBAHHAS MSICOM ITTHIIBL,
rpubamu, B CBIPHOM COyCe)

Chateau Briand
(beef tenderloin stuffed with poultry meat and

mooshrooms in cheese sause)

Bapaan pe6pa B CJIOCHHOM TECTE
(GapaHbu PEOPBIIIKH,3aAIICICHHBIC B CJIOCHHOM TECTE,
C YECHOYHBIM JIPECCUHIOM)

Lamb ribs in puff pastry
(lamb ribs baked in glff asgy with
garlic dressing

Cynak no-nojibCKu
(He)KHLIe KyCOYKH pLI6I)I TIO/T AMIHO-MACJ/ITHBIM COYCOM,
TOJAeTCsl C OTBAPHBIM Kaprodesem)
Polish pikeperch
(tender strips of fish in egg sause served with
boiled potafoes)

TI'OPAYUE BJIIOIA - HOT DISHES

Kypunslii ¢ppukace

(KyCOYKH KYpPUHOTO (hHJIe, TyIIIEHbIE C OBOILIAMH B CIIMBOYHOM

coyce,C OpexaMH Kellbio)

Chicken freekasse
(chicken fillet in cubes stewed with vegetables in cream
sause with cashew nuts

Kypm[aﬂ I'pyaka B po3MapuHe
(KypuHOe (ruie, TAHNPOBAHHOE B PO3MApPHHE
CO CJIMBOYHBIM MACJIOM)

Chicken breast in rosema
(chicken fillet fried in rosemary with butter

Creiix Ly3T
(¢prte KypHHOE ¥ TOBSDKBSI BEIPE3Ka
C MIAMITMHBOHAMH TIOJ{ COYCOM)

Duet Steak
(grilled double beef and chicken fillet steak
with demi-glace sause)

O6cnyxusaHne B PECTOPAHE 10%

O6cnyxuBaHue no Homepam FOCTUHULLLI 20%




YL

HOTEL “UYUT”

TI'OPAYUE BJIIOIA - HOT DISHES

MenaJibOHBLI U3 CBUHHHBI
(HexxHoe (huie CBUHUHBI B KUCJIO-CIIAJIKOM COYCe)

Pork Medallions
(Tender pork fillet in sweet and sour sause)

CTellk U3 CBUHUHBI
(CBHMHOH CTEHK Ha KOCTOUKE I'PUJIb C KaPEHBIM JIYKOM)

Pork Steak
(Grilled pork T-bone steak with fried onions)

AccopTu U3 IIBA0OCKUX KOJI0ACOK
(AccopTu U3 IATH BUJIOB KOJIOACOK HA TPUJIE C TYIICHON KallyCTOM MOAAeTCs Ha IEPEBIHHON JOCKE)

Assorted Swabian sausages
(Assorted five types of grilled sausages with stewed gabbage served on a wooden board)

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




' \/,
Sy I'OPAYUE BJIIOJA - HOT DISHES
HOTEL “UYUT”

Kypunas rpyika B kisipe BocTounble KOI0ACKH KapeHbIe
€ PHCOM paTaryi HA CKOBOpOJe

Breaded chicken breast Orient sausages fried on pan
with rice ratatouille

7KapeHoe ¢uiie yTKH ¢ anejIbCHHOBBIM COYCOM
Roast duck with orange sauce

SInyHNIA Npa3s HUYHAs OmuJier Ha Bamn Bb100p
Three fred €ggas (c BETUHMHOM MK CBIPOM, 'pubamu ¢ Kaproderem ¢pu)

SInyHuna ¢ BeTYHHOIM Omelet for your choice
Fried €ggs with sausage (with ham or cheese or mushrooms served with french fries)

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




I'OPAYUE BJIIOAA - HOT DISHES

HOTEL “UYUT”

Kypunas rpyaka noa myooii Kypuna no ¢ppanmyscku

Chicken under a furcoat Chicken in French

bapanuna ¢ oBoniamu B ropsiueii CKoBopoje
Lamb with vegetables in a hot pan

IloBsinnHa Tyménasi c aHaHacamMu U

Tt s Kypunoe ¢pom6e dapmmpoBanHoe

CJIMBOYHBIM MAacCJIOM

Stewed beef with pineapple and . .
Chicken flombe with butter

with grilled vegetables

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




TI'OPAYUE BJIIOIA - HOT DISHES

HOTEL “UYUT”
Péopa sirnénka noxg ceipom
”rOpKOH30J12a” 1 BUHHBIM COYCOM

Ribs of lamb under the gorkonzola’s
cheese and wine sauce

BapanuHa 1no-aJMaTHHCKH (mogaérest
€0 CJIOKHBIM TAPHUPOM H MAPHHOBAHHBIM JIYKOM)

Meat of lamb by Almaty style (served with a

Ke0a0 u3 KypulbI ¢ IIANLIBIYHBIM
coycoM u kaprogdesiem ppu

Chicken kebab with sauce and fried
potatoes

O6cnyxusaHue B PECTOPAHE 10%

PeGpa sirHeHKa ;kapeHHbIE B TPUJIe
M COYCOM YHJIH C PHCOM

Ribs lamb roasted on a gril
with chilli sauce and rice.

CTy e

Jlons-ke6ad (kornerku u3 GapaHuHbI HA JenéuKe
¢ MAPHHOBAHHBIM JIyKoM. ['apHup: :kapeHHbIi KapTodeib)

Lula-kebeb (lamb cutlets on a tortilla
with pickled onions. Garnish: fried potatoes)

Kapxkoe nmo-gomamHemy
(Tyménoe KypuHoe MsICO ¢ 0BOIAMH, IOAETCS B FOPIIOYKE)

Roast (stewed chicken with vegetables,
served in a pot)

O6cnyxuBaHue no Homepam FOCTUHULLLI 20%




YL

HOTEL “UYUT”

I'OPAYUE BJIIOJA - HOT DISHES

Jlonouka u3 cudaca, papimmmpoBaHHas Jlonouka u3 nopana, papmmpoBaHHast
OBOILIAMH € KapTO(eIbHBIM MIope OBOLLIAMM € KapTodeneM ¢ppu

Boad made From See Bass stuffed with Boad made From Dorada stuffed with
vegetables with mashed potatoes vegetables with french fries

iy ™

Cubac xapeHHbII Ha TpHJIe C PUCOM Jdopana Ha rpuJjie ¢ pucoM
Grilled See Bass with rice Grilled Dorada with rice

Cubac B ¢oJibre ¢ oBoaMu Bbacrypma
See Bass with vegetables cooked in foil Dorada with vegetables cooked in foil

I'APHUPHI - SIDE

OBomu rpujib KaprogeanbHoe nmope
Grilled vegetables Mashed potatoes

Kaprodeas ¢ppu Kaprodean no-gomamuemy
Fried potatoes Potatoes at home

Kanycra nuBeTHas B CJIMBKax Puc npunyumeHHbIH
Cauliflower in cream Boiled rice

Kanycra 0estokouaHHasi TynIeHast I'peuka oTBapHas
White cabbage stew Boiled Buckwheat

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%
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HOTEL “UYUT”

MuHM - IANJIBIYKH U3 CEMI'H

Mini - barbecue of salmon

Pr10a skapeHass moaq MapuHaJ 0M
¢ KapTo(ebHbIM NIOpe

Perch, flied under the marinade

Jlococh mo-HOpBeKCKH
(o7 coycom OemamMeJib ¢ OBOIAMH TPHJIB)
Norwegian salmon
(under Bechamel sauce with grilled vegetables)

TI'OPAYUE BJIIOIA - HOT DISHES

KynbeH ¢ kypuueii
KyabeH u3 rpuoos
Joulen wicth chicren
Joulen of mushrooms

Kypouxka mo-ctoJu4noMy (puse oxopouka

¢ rpuéaMu 1 KapTodebHbIM I0pe, IIOAETCS ¢ PHCOM)

Chicken “Capital” (fillet with mushrooms
and mashed potatoes, served with rice )

Dopeds, 3anne4énnan B GoJbre
€ OBOILAMM I'PHJIb

Trout baked in foil with grilled
vegetables

O6cnyxusaHne B PECTOPAHE 10%

O6cnyxuBaHue no Homepam FOCTUHULLLI 20%




TI'OPAYUE BJIIOIA - HOT DISHES

Kypuuna “Hranus”
Kypnua Kappn (IIOIIaéTCSI c pHCOM) (coueTraHue Msica Kypuubl U ¢pujie céMru mojx

coycoM ’cajibca”, moaaéTesi ¢ pucom)

HOTEL “UYUT”

. A . Chicken Italy”
ChICken Curry (Served WIth rice ) (a combination of chicken and fillet of

salmon with sauce “salsa”, served with rice)

®uie KypUubI MOX CHIPOM TyméHnoe MsicO MOJIOIOTIO TeJIEHKA B
(nopaéresa ¢ keruynom Heinz u ¢ ¢ppn) TOMATHOM COYCE C PUCOM

Chicken fillet under a cheese Meat of veal stewef in tomato sauce
(served with ketchup Heinz and fries) with rice

“daxuTac” (Msco MOJOIOr0 TeJEHKa
¢ OBOLLIAMH U KpacHO# ¢acosibio
noxaéresi Ha ropsiueii CKOBOPOJAKe € PHCOM )

Criop-¢ppaii 3 Kypuubl
(pnire KypHuubl ¢ NIPUNYIMIEHHBIMH OBOIIIAMH U PHCOM)

Chicken Stu-Fry

. . . Fajitas (meat of calf is served on
(chicken fillet with stewed vegetables and rice )

a hot skillet with vegetables and red beans and rice)

O6cnyxusanue B PECTOPAHE 10% O6cnyxuBaHue no Homepam FOCTUHULbI 20%
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[© HAITMOHAADBHAS KYXHS - NATIONAL CUISINE

HOTEL “UYUT”

Msico mo-Ka3axcKu . JIarMaHV
Cylipy narmas, ryipy JiarMmaH
K‘f‘zakh m_eat Laghman (big spaghetti “kz”)
(a meat with the boiled dough) Suiru lagman, guiru lagman

- ."* .‘;‘;'—J A by '\

MaHTBI ¢ MACOM

Manti with meat

MaHTBI ¢ MSICOM M THIKBOIi bemdoapmak
Manti with a meat and pumpkin Beshbarmak

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%
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[© HAITMOHAADBHAS KYXHS - NATIONAL CUISINE

HOTEL “UYUT”

Camca ¢ cbIpoM, ¢ KopTO(hesaem Bbeasimm :xapeHHbIe
Samsa with cheese , with potatoes Belyashi

YelOypeknu CamMmca ¢ ThIKBOH
Chebureks Samsa with a pumpkin

Camca ¢ MsicoM XyeOHasl KOp3MHA

(xJ1e0 Genbrif, xJ1e0 prxanoi, nenémxka «YIOT»

Samsa with a meat Assorted bread
(white bread, brown bread, national Kazakh bread «UYUT»

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




*
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Guwo
0 HNTAABAHCKAS KYXHS - ITALTAN CUISINE

HOTEL “UYUT”

Coarerru “Bosoupes”

Spaghetti “Bolognese”

"" % : -}f ‘
oy

®apdaine 4e ceaona
Farfale 4 th season

Cnarertu “Kap6onapa”
Spaghetti Carbonara

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




INunma Pizza

HOTEL “UYUT”

Hnuua, IIPUIrOTOBJJIEHHAA B HAIIIEM peCTOopaHe, TOTOBHTCA HA OCHOBE
¢pupMeHHOro UTAJIBAHCKOTO TOMAaTHOT'O COyCa

Pizza, cooked in our restaurant, prepared on the basis of firm
Italian tomato sauce

Hnuua “MaprapnTa” (I'IOMI/I,HOI)LI u cmp)

Pizza Margarita (tomato and cheese)

JlobaBKU K IIUIIIIE :

Betunna
I'pu6BI MIAMIITHBOHBI
Kypumna
Ilepen Gonrapckuii
Crip

KpeseTku

O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




IO AECEPTHI -

HOTEL “UYUT”

Illokomaanblii 6payHuc ¢ TpeHKAME OpeXaMu
oA IIOKO0JIaJHbIM coyc0M (nouaéTcﬂ ¢ BAHWIBHBIM MOpO)KeHHbIM)

Chocolate Braunis with walnust under chocolate
sauce (served with vanilla ice cream)

DESERTS

Jecept “IIaHHA-KOTTO (cydae nox dppyxTosoii 3a1mBKoii)

Desert “Panna-cotto” (a fruit - filled souffle)

Hap(l)e OpeXOBbli/i (nonaérest ¢ ppykToBBIM CHpOIOM)

Parfait of walnuts (served with fruit syrup )

Kop3uHouku ppyKTOBBIE (nupokenoe)

Bastet-cake of fruits

Keke anrmiickuii (c CyXo(pyKTaMH H rPeLKHMH opexamu)

English fruitcake (with dried fruit and walnuts)

DpPYyKTOBO - BUHHBII KOKTEWIb

Cocktail with fruit and wine

A/ > <N
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O6cnyxuanne B PECTOPAHE 10% O6cnyxuBanue no Homepam FTOCTUHULbI 20%




IO AECEPTHI - DESERTS

HOTEL “UYUT”
DpyKTOBOE ACCOPTH

(¢bpyxroBast Hape3ka WM (PYKTHI B HATYPAILHOM COKe)

Assorted fruits

fruits or fruit in natural juice)

MopokeHoe B acCCOPTUMEHTE

(1oxonagHOE, BaHUIBHOE, (PYKTOBOE)

Ice cream in assortment

(of chocolate, of vanilla , of fruit )

DpyKTOBBIA MUPOT
no 0a0ymKHHOMY pelenTy

Fruit cake

on grandmother’s recipe

DPpyKTOBBIN cajiaT
Fruit salad

B.]II/IHI)I (C BETYHHOM, C CBHIPOM, CO CMETaHOM,

¢ MEJIOM, C JKEMOM, C CEMIOI)

Pancakes (with ham and cheese, with sour cream,

with honey, with jam, with salmon )

baOymkuHO BapeHbe
Grandmother’s jam

O6cnyxusaHne B PECTOPAHE 10%

O6cnyxuBaHue no Homepam FOCTUHULLLI 20%




KOKTEMNADB - COCKTAIL

) Bucku Caysp KOKTelJ1b Cocktail Whiskey Sour
Bucku 0yp0ooH 45 mui. Bourbon whiskey - 45 ml.
JIuMOHHBII coK - 30 mu1. Lemon juice - 30 ml.
Caxap - 1 4. Sugar - 1 tsp.
KyOuku abaa Ice cubes

Kocmomnonurten Cosmopolitan
Boaka aumonnas - 40 M. Vodka lemon - 40 ml.
Jlukep KyaHntpo - 15 mJr. Liqueur Cointreau -15 ml.
Cok naiima - 15 mur. Lime juice 15 ml.
Cok KJIIOKBeHHBIH - 30 muI. Cranberry juice - 30 ml.

SAmaiika [nay Jamaica Glow Cocktail
Jokun - 45 M1, Gin-tonic - 45 ml.
Buno kpacHoe cyxoe - 15 mu1. Red dry wine - 15 ml.
Pom TemuBbIii - 15 mu1. Dark rum - 15 ml.
Cox aneJibCMHOBBI - 15 MJI. Orange juice - 15 ml.

Haikupu Daiquiri
Caetublii poMm - 45 mu1. Light rum - 45 ml.
CaxapHblii cupon - S MJL. Sugar syrup - 5 ml.
Coxk J1uMoOHAa WM Jaiiva 20 M. Lemon or lime juice - 20 ml.

O6cnyxuaHne B PECTOPAHE 10% O6cnyxuBaHue no Homepam FOCTUHULIbI 20%




KOKTEUAD - COCKTAIL

Monako Monaco
Cgetioe muBo - 120 mur. Light beer - 120 ml.
Cupaiir - 60 ma. Sprite - 60 ml.
I'panaroBbiii cupon(rpenaaun) 1/4 4.i. Grenadine 1/4 tsp
KyOukn 1paa Ice cubes

MoxuTo 0e3 aJKOroJis Mojito non-alcocolic
Jlaiim - 1/2 it Lime - 1/2 pieces
Caxap TpacHMKOBaH - 2 4.JI. Cane sugar - 2 tsp
MsiTa cBexasi 2 BeTOUKH Mint fresh - 2 sprigs
Cupaiit 150 mur. Sprite - 150 ml.
Jlen npodaenHblii 2/3 cT. Crushed ice 2/3 of cocktail glass

ITomanka 0e3 ajkoroJisi Pomadka non-alcoholic
Cupon u3 kiayoHuku - 70 mur. Strawberry syrup - 70 ml.
Yepupiii mokoaan - 20 M. Black chocolate - 20 ml.
CauBku 22% - 30 mur. Cream 22% - 30 ml.
Causku 11% - 20 M. Cream 11% - 20 ml.

O6cnyxuBanne B PECTOPAHE 10% O6cnyxuBaHue no Homepam FTOCTUHULbI 20%
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Guwo

HOTEL “UYUT”

MAPTHUHU

“Rosso”
“Bianko”

INTAMITAHCKOE

Hlamnanckoe “CoBerckoe”

Ilamnanckoe “Tpu rpy3una”
Ilamnanckoe “bpror”
Ilamnanckoe “Chavron”
Hlamnanckoe “Asti Martini”

JINKEPDI

Campani
Baileys
Chambord

BHUHA OPAHITUU

Cuvee Speciale

Chateau Barbe d’Or

Chateau Barbe d’Or AOC Bordeaux Blanc Cuvee Cythere

Barbe d’Or AOC Reserve Particuliere Bordeaux Superieur Rouge
Beaujolais Villages

Petit Chablies Denis Pommier

BHUHA NCITAHUHN

Baron de Ley
Baron de Ley Reserva

BHUHA NTAAUN

Et. Castet d’Oro
Levarie Soare Classico

O6cnyxuBanne B PECTOPAHE 10% O6cnyxuBaHue no Homepam FTOCTUHULbI 20%
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Gwo

HOTEL “UYUT”

KOHDbJIK

Ka3zaxcran
Al-Farabi
ApupyHnu 3 roga
Martell
ApupyHu S Jer
Apapar

Remi Martin
Mane 3 roga
Kenuc

Mane 8 Jer
Hennessy V.S.

Jim Beam Black
Jim Beam White

Chivas Regal 18
Black Label
Chivas Regal 12
Red Label

Xaoma

3esenas Mapka P:xkanas
AKypaBian
Nemiroff Delikat
Tpu pexn Yucras
Pycckue nmepubl
XopTuust Premium
Xopruus ICE
Xopruus [Lnatunym
XJ1eOHada ciae3a
Ka3axcran
XeJbCHHKH

Skyy

Saimaa
Pycckuii cranaapr
Pycckuii cranaapr 301010

Danzka
Nemiroff Lex

Xoptuus DE Luxe

OuHIAAHIUA
beayra

Kaypdman

O6cnyxuBaime B PECTOPAHE 10% O6cnyxuBaHue no Homepam TOCTUHULIbI 20%
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Guwo

HOTEL “UYUT” TEKHAA

Sierra Reposado S50ma

IINBO HA PA3JINB KIIUBY

A DucTalKu
| Yuncs! “Pringies”
Coip nuBHOI Yeunn

ININMBO BYTBIJIOYHOE

Hoegaarden!
Coxku-¢pemr B accopTumenTe

Cok “/la-1a” B accopTuMeHTe
Cox “Pago” B accopTuMeHTe
Mopc

KbimbI3

IIyoar

Aiipan

O6cnyxusaHne B PECTOPAHE 10% O6cnyxuBaHue no Homepam FOCTUHWULLbI 20%
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G(?’?ﬁ) IFOPAYUE HAIIUTKHU

HOTEL “UYUT”

Pepsi-

Koge “Amepuxano”

Kode “Kannyunno”

Kodge “Icnpecco”

Yaii “I'punduan” (B acCOpTUMEHTE)
Yaii (YepHbIid, 3eJIeHbIH)

YallHuK 4yasa
YallHuK yasa

Yallnuk yasa
YallHuK 4yasa

YallHuK 4yasa

Konderts “Paddparmnino”
Moxoaan “Ka3zaxcran”
ITupoxknoe

HAIIUTKH

cola

JInmonax

MuH.
MuH.
MuH.
MuH.
MuH.
MuH.
MuH.

Bojaa “Taccaii”
Boaa “Perrier”
Boaa “Perrier”
Boaa “Vittel”
Boaa “Vittel”
Bojaa “Evian”
Bojaa “bop:xomu”

AucTH
JHepreruyeckunii HamuToK “Red Bull”

CUTAPETDbI

Davidoff Marlboro

Parlia
Vogue

ment Kent
Esse

Sobranie Dunhill
3axxuraiaka Opout

O6cnyxuBaHue B PECTOPAHE 10% OG6cnyxuBaHue no Homepam FOCTUHWLIbI 20%

Ha 34yen
Ha 449e
Ha Syen
Ha 64uen
Ha 8uen




HOTEL “UYUT”

JIJ1s1 TIOJTHOIEHHOTO OT/ILIXa M XOPOIIIEro HACTPOEHHSI B OTeJle HMeeTCs
eBpPOCayHa, KOTOpasi BKJIYAeT B ce0s:

YCJIYTH MacCaKNCTa FOCTHUHYIO

TenJbIi 0acCelH

HE00X0AMMYI0 TEXHHKY,
00CIyKNBaHMeEe PECTOPAHA U MAPKUHT

O6cnyxuBanvme B PECTOPAHE 10% O6cnyxuBaHue no Homepam FOCTUHULIbI 20%
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( , m' ) bou mocyambl

HOTEL “UYUT”

4.CajtaTHMLA KBaJpaTHasI
S.CanarHuua Kpyrias

6.CrakaH noa cox

7.bokaJ 1151 BUHA

8.bokaJ g nuBa

9.Cronka

10.Tapesika nopuuoOHHAas KBAJAPaTHAsA
11.Tapeaka moJiynopuuoHHasi KBaJAparHas
12.Ha0op pis cienui

13.YaiiHuk Maabii

14.Yajinuk 001611101

15.Jo3arTop ais caxapa
16.1leneabuuna

17.Yaitnas napa

18.11uana

19.bokaJj mox MapTUHU

20.Crexio Hacroabnoe 120/80
21.Crexkn0 HactoabHoe 80/80
22.bokaJ /Il KOHbSIKA

23.Tapeaka kBajgpaTHas 00Jib1IAas
24. Tapeska KBaJpaTHas MaJjie HbKasi
25.barono oBajibHOE

26.bi11010 KpyI10€ 00JIbIIIOE
27.bawono kpyriioe MajieHbKoOe
28.11oacBeYHNK KepaMUYeCKuid
29.byIbOHHMIIA

O6cnyxusaHne B PECTOPAHE 10% O6cnyxuBaHue no Homepam FTOCTUHWULLbI 20%




I'OPAYUE BJIIOJA - HOT DISHES

HOTEL “UYUT”

ITanTyc 3aneyeHHblii ¢ CHIPOM MO MA(PAHOBBIM COYCOM
(HEUITYC C CbIpOM Fay):[a C JJUMOHOM " CHCHI/IHMI/I)

Halibut baked with cheese, under saffron sauce
(Halibut with Gauda cheese, lemon and spices)

MenanboHbI U3 TOBSIAMHBI MO/ CJMBOYHO-TPHOHBIM COYCOM
(T'oBszKbSI BhIpE3Ka C IIOMUIOPAMU YEPPU CO CIEIIUASIMU)
Beef medallions under creamy mushroom sauce

(Beef with cherry tomatoes and spices)

®uiie ubivienka Kan-Kan moa cbIpHbIM COycoM Kappu ¢ 0BOLLIAMM pararyi
(tbue wpITIIEHKA C YeppH, C TIEPETIEITUHHBIM STHIIOM B COYCe)
Chiken filet Kan-Kan under karri cheese sauce with ratatouille
(Chiken filet with cherry tomatoes, quail eggs in the sauce)

O6cnyxuBaHue B PECTOPAHE 10% O6cnyxuBaHue no Homepam FTOCTUHULIbI n B CAYHE 20%




CAJIATHBI - SALADS

HOTEL “UYUT”

CaJat ¢ KOM4YeHHOM rOBSIIMHON U CHIPOM 0e0H MouapeJia
(KOH'-IeHaH TOBsSIOAMHA C OBOIIIAMHU 11O 3CJICHBIM COyCOM)
Salad with smoked beef and mozzarella
(Smoked beef with vegetables with green sauce)

Canar xpycrsaumii aiicOepr nmoja KOpuaHAPOBbIM COYCOM
(aticOepr ¢ yeppu MO/l COYCOM CaJibCa)
Crispy iceberg salad under coriander sauce
(Iceberg salad with cherry tomatoes with salsa sauce)

Canar oBOIIU MO-TPY3UHCKHU
(Crexwe OBOIIM C YECHOKOM U KyHXKYTOM B MacJie)
Salad Georgian Vegetables

(Fresh vegetables with garlic and sesame)

O6cnyxuBaHue B PECTOPAHE 10% O6cnyxuBaHue no Homepam FTOCTUHULIbI n B CAYHE 20%
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