byppara

Tonkue Humu Moyapeiivl, HAaNUMAaHHble 2YCMbIMU CIUSKAMU U
3a6EpHymule 8 Meulouek uz colpHoll maccol. Kascowiti makou mewouex
€IHCEOHEBHO U320MOBNAEMCS 6DYUHYIO HA Haulell Cblpo8apHe, 4moouvl
paoosams Bac becno0obHoll ceedxncecnuvio U He8epOIMHbIM 8KYCOM !

Burrata Classica

Pouch made of pasta filata cheese is filled with finely sliced thin
mozzarella strings soaked in thick cream. Every day in our
formaggeria we handcraft fresh pouches of burrata to delight your
taste buds with its wonderful flavour.

1600 KZT / 140gr. // 2500 KZT / 250gr.

byppata ¢ Tprocderem

He npocmo cwvip, a npoussedenue uckycemea. Knaccuueckas
byppama npunpasiena mpio@envHol nacmotul 0Jis UCTUHHO20
Hacaascoenus!

Burrata Tartufo

Truly a masterpiece in our cheese selection. A touch of truffle paste to
classic burrata creates a pure gastronomic treat!

1800 KZT / 140gr.

CrpavaTenna

Ilpedcmasasiem coboll HUMOUKU CbIpa, KOMOopble 0080IAKUBAIOM
Yymo conoHosamoie eycmoie causku. I1o paxmype coip msaekuu u
HEMNACHBIU. Mo HACMOSWULL CoIPHBIL euKamec, POOUHOU KOMOPO20o
cyumaemcs UManbAHCKUull pecuon Anyivsl.

Stracciatella

Fresh cream is mixed with salt and mozzarella curds that have been
torn into strings. The final product is rich, creamy, slightly salty and
has mild flavour. Authentic delicacy cheese originated in the Apulia
region of Italy.

900 KZT / 100 gr.



Ckamoplia

THonymsexuil colp, mekcmypa Komopozo HanomMunaem moyapeiiy. Bkyc
ceedicell pasHoBUOHOCTNU MAKO20 CbIPA HENHCHBIL, CIAOKUL, ¢ apoMamom
monoxa. Koncucmenyus snacmuunas, yeem KopouKku 01e0Ho-o#cEnmulil,
mena — oenviil. Konuéuwiii gapuanm omauyaemcs ObIMHbIM APOMAMOM,
mexcmypa 6oiee niomHas, Yeem CONLOMEHHO-KOPUUHEBDIU.

Scamorza

Is a semi-soft white cheese with a texture comparable to that of a firm, dry
Mozzarella. Fresh variant of Scamorza has a sweet, mild flavour and milky
aroma. The texture of the cheese is elastic; colour is pale yellow on the rind
and white in the body. Smoked Scamorza has a smoky flavour, more compact
texture and brownish straw colour.

600 KZT /100 gr.

Mouapeaaa

@erta B Macae

benoe zonomo Ipeyuu! Coip 6eno2o yeema, HeoOHOpoOHblll, 00CMAMOYHO
MASKUL, HO npu smom ynpyeuti. @emy He803MOMCHO MOHKO HAPe3amb U
HAMA3ams Ha X1e0, Colp 8bl2IA0UN KAK NPecCco8antblil meopoe. 3anax
Demul cKopee MEOPOICHDBL, BKYC — NPECHO-COTOHOBAMDbLIL, €20 HU C YeM
ne cnymaewn! Tpaouyuonno epexu 3anueaiom gheny 0IUKO8bIM MACIOM
U ROOAIOM KAK CAMOCMOAMENbHOe OI000 € 080WAMU U OTUBKAMU.

Feta in oil

White gold of Greece! Feta is a white curd cheese with a crumbly, soft
yet springy texture. Due to the curds, Feta cannot be sliced into thin
pieces or spooned onto flatbreads. Its lactic aroma and subtle salty
flavour are hard to confuse with anything else. Traditionally Greeks
sprinkle feta with olive oil and serve it alongside olives and vegetables.

1200 KZT /100 gr.

Omo mseKull Moot Colp NPOUCXOXHCOeHUeM U3 10dxcHolt Umanuu.
be3 smozo cvipa Hemvicaumbl MHOZUE OIH00A UMATBAHCKOU KYXHU U
6 nepayio ouepedv nuyya. Mmenrno moyapenia oonadaem uoeaibHbim
HeUmpanbHbLM 6KYCOM U CREYUPUUECKOU CIpYKmypotl, 61a2o0aps.

KOWlOpOﬁ Cblp cecKka msiaHemcs.

Mozzarella

Mozzarella cheese is a young sliceable curd cheese originating in

south Italy. It has a mild, slightly sour yet neutral taste and therefore

is common in popular Italian dishes and especially pizza. Due to its

stringy texture, mozzarella can be stretched and formed into various shapes.

900 KZT /100 gr.



Kayorra

"Kawomma'" nepesooumcs ¢ umanvsancko2o kax "cvlpok”, umo ykazwieaem Ham
Ha HebonbuUe pazmepsl ColPO8 IMO20 CeMeliCmad, a Makice Ha UX HeNCHbIL

U MACKUL BKYC U HeNPOOOIICUMENbHBIN Nepuoo cospesanus. Kauomma —
KaaccudecKkutl Cmoiosbslil Colp, KOMOpblil NPeonoumumensHo eCmb CEEHCUM C
nomMuoOpamu Ul ONUEKAMU, YOOI NO OOCHOUHCING)Y OYEHUMb €20 YYmb
CAOKOBAMBIL HEJCHBLI MOJIOUHDLI 8Ky C. Bnpouem, ne menee xopout o 075
NpUSOMOBAEHUSL 20PAUUX OYMepOPOO08 (Cblp XOPOULO NAABUMCS) U CAMBIX
PaznuyHelX 01100, A MOJICHO HAPE3amb e20 Had MOoHKUe NONOCKU U 000a8umb 6
canamol.

Caciotta

"Caciotta" means "tiny cheese" in Italian and describes a wide range of
simple, rural cheeses with mild flavour and brief ageing period. Caciotta has
a bit sweet, milky and mild taste and goes well with fresh tomatoes and olives.
Thanks to its excellent melting qualities, Caciotta is perfect for hot sandwiches
and other cheesy dishes. It is also a good ingredient for salads when cut into
thin sticks.

800 KZT /100 gr.

Pukorra

Hegepoammo HedicHblll CIUBOUHBII 8KYC U NPUSMHASL NEKCIYPA - GO, YO
conpogocoaem 3mom mpaouyUOHHbIU UMATLAHCKUL CbIP C CAMO20 MOMEHMA
e2o0 cozdanus. Puxommy omnuuaem denviil ygem, CpasHUmMenIbHO 8blCOKOE
cooepoicanue 61acu, Yynms ciaoKo8amMull 6KYC U 8bIPAICEHHAS] 3ePHUCTOCTb.
B npoyecce npouzsodcmea ucnonv3zyrom cel80pomKy, 0Cmaguiyiocst om opyaux
PeMeCNeHHbIX UMANbAHCKUX CbIPOS.

Ricotta

This traditional Italian cheese possess incredibly mild, creamy flavour
and smooth texture from the very moment of its production. Snowy white
ricotta is mildly sweet in flavour, while grainy and moist in consistency.
Cheesemakers use milk whey left over from the production of artisan
Italian cheese to produce ricotta.

300 KZT /100 gr.

XaAymu

COJZOHOGCIWIblIZ, HeDfCHO-np}ZHbllz, co 060606pa3HblM KUCIIOMOTIOYHbIM 6KYCOM U

3anaxom KURPCKULL colp Xamnymu 1io0um 6cemu, Kmo e20 00HA#CObl NONPOOOBAL.

Couip Xanymu - 2mo ewge U OpUSUHANLHBIL BKIAO KUNPCKO2O HAPOOd 8 MUPOBOE
KYIUHAPHOE UCKYCCNBO.

Halloumi

Halloumi is a Cypriot cheese with a mild-savoury and slightly salty flavour
imbibed from the brine preserve. It is going to be among your favourites after
you try it! Halloumi is also an essential part of Cyprian culture and a major
contribution to world culinary art.

800 KZT / 100 gr.

Kauotra ¢ Tprodenem

"Kauomma" nepegooumcs ¢ umanbsanckoeo kax "colpok”, umo ykazvleaem Ham
Ha HebonbuUe pa3Mepbl ColPO8 IMO20 CeMeLiCMEd, d MAaKICe HA UX HeNCHbIL

U MSCKUL BKYC U HeNPOOOINCUMENbHBIL Nepuoo cospesanus. Kauwomma —
KAaccudeckutl Cmoioswlil Colp, KOMOPblil NPeOnoYmumensHO eCiib CEEHCUM C
NOMUOOPAMU UL ONUBKAMU, YOOI NO OOCHOUHCING) OYEHUNb €20 YYmb
CAOKOBAMbILL HEHCHBIL MOTIOUHBIL 8KYC. Bnpouem, He MeHee Xopoul o1 05
NpUSOMOGIeHUs 20pAYUX OYMepOPoO08 (Coip XOPOulo NIASUMCS) U CAMBIX
PA3IUYHBIX 01100, @ MOJICHO HAPE3amb €20 HA MOHKUe NOIOCKU U 000a8umb 6
canamul. Knaccuyeckas kawomma npunpasiena mpiogeavHol nacmotl 0Jis
ucmunHo20 Hacnaxcoenus!

Caciotta tartufo

"Caciotta" means "tiny cheese" in Italian and describes a wide range of
simple, rural cheeses with mild flavour and brief ageing period. Caciotta has a
bit sweet, milky and mild taste and goes well with fresh tomatoes and olives.
Thanks to its excellent melting qualities, Caciotta is perfect for hot sandwiches
and other cheesy dishes. It is also a good ingredient for salads when cut into
thin sticks.

900 KZT /100 gr.





