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Cheese
Cheers &

PeMecAeHHbIe UTaAbSIHCKUE CbIPbI

OT cO6CTBEHHOM ChipoBapHH Felice

Artisan ltalian Cheese
by Formaggeria Felice
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byppata

Toukue numu mMoyapenvl, HaNUMAaHHble 2YCMbIMU CIUBKAMU U
3a6EpHYMbLE 8 MEULOYEK U3 CLIPHOU MACChL. Kajicowlil makol Meuoyuex
eJICeOHeBHO U320MOBNAEMCS 6PYUHYIO HA HAlLel CblposapHe, Ymobbl
paoosamsv Bac 6ecnodobHoll ceedxcecmbvio U He8ePOSMHBIM BKYCOM!

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.

2500 KZT / pe.

byppata c Tpioderem

He npocmo cuip, a npoussedenue uckycemea. Knaccuueckas
b6yppama npunpaeiena mprogenvrot nacmoi 0Jisk UCIUHHO20
Hacnascoenus!

Burrata Tartufo

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

3000 KZT / pe.

Mouapeana

Dmo mseKuLl MO0 Cblp NPOUCXOAHCOEHUEM U3 10AHCHOU Umanuu.
Ee3 amoeo cvipa nemvicaumvl MHozue 61100a umanbaHCKol KYXHU U

6 nepsyro ouepedb nuyya. Mmenno moyapenna obradaem uoeanbHbim
HeUmpanbHulM 6KyCoM U Cheyuhuueckol cmpykmypotl, onazooaps
KOMOPOU Culp clecKa MaHemcs.

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.

750 KZT /100 gr.

CrpayvaTeana

IIpeocmasnsem cobotl HUMOYKU CbIpA, KOMOopble 0080NAKUBAION UMb
cononosamule eycmule ciugku. Ilo paxmype coip maeKkuil u HEJICHLII.
Omo nacmoawuil colpHblll denuKamec, pOOUHOU KOMOPO20O CUUMAEMCs
UMANbAHCKUL pecuoH Anynvs.

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
Sflavour. Authentic delicacy cheese originated in the Apulia region of Italy.

900 KZT /100 gr.

XaAymu

Cononogamviii, HeHCHO-NPAHBIL, CO CB0C0OPASHBIM KUCTOMONOUHBIM
6KYCOM U 3aNnaxom KUnpcKutl cuip Xanymu modum ecemu, Kmo e2o
oonaxcovl nonpobosan. Coip Xanymu - 5mo ewje u OpueUHAIbHbLIL
6K11A0 KUNPCKO20 HapoOa 6 MUp060e KYIUHAPHOE UCKYCCHIBO.

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.

600 KZT /100 gr.

Pukorra

Hesepoammo HediCHbll CIUGOUHDILL 6KYC U NPUAMHASA MEKCmYpa - 601,

Umo conpoeodcoaem mMom mpaouyUoOHHbLI UMATLAHCKULL CbIP C CAMO20
MoMeHma e2o co30anus. Puxommy omauuaem Oenvlil yem, cpagHUmenbHo
8bICOKOE coOepoicate 8racu, Yymy CIA0KOBAMbLU 6KYC U BbIPUANCEHHAS
3epHucmocmy .B npoyecce npouzgo0cmea ucnonb3yion cbl8OpOmKY,
0CMABULYIOCS O OPY2UX PEMECTICHHbIX UMATbAHCKUX 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.



®Deta B paccoae

Tpaouyuonno ceedcuil coip hema 3a1UBaIU MOPCKOU 8000l He MONbKO
0J1 NPUOGHUS HEJICHO20 CONOHOBAMO20 BKYCA , HO U 05l ONMUMANLHOLO0
XpaneHusi. Buecmo mopckoii 600bl ceiuac ucnonb3yon o0bluHyI0, HO
nepeo 3aAUBKOU C8eNHCULL CbIP NOCLINAIOM CONBIO.

Feta in brine

Back in history cheesemakers fermented feta in seawater for it to develop
a soft salty flavour and extend its storage life. Nowadays salted curds
ferment under fresh water.

1000 KZT /100 gr.

@eta B Macae

benoe zonomo Ipeyuu! Coip 6enozo yeema, He0OOHOPOOHbI, 0OCMAMOUYHO
MsASKUL, HO npu 3mom ynpyeuil. Demy He03MON’CHO MOHKO HAPE3ambs U
HAMA3amb Ha X710, Colp 8bI2IAOUM KAK NPECCOBAHHbII MBOpOo2. 3anax
Dembi ckopee MEOPOAHCHDILIL, BKYC — NPECHO-COOHOBAMbII, €20 HU C YeM
He cnymaewts! TpaouyuonHo epexku 3a1uearom ghemy onueKo8biM MACIOM
U OOAIOM KAK CamMoCmosimensHoe 0000 ¢ 080U AMU U ONUBKAMIUL.

Feta in oil

White gold of Greece! Feta is a white curd cheese with a crumbly, soft
vet 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.

Ckamopua

Tlonymaekuti colp, mekcmypa KOmopo2o Hanomunaem moyapeiny. Bryc
cgedicetl pasHoGUOHOCIU MAKO20 CbIPA HENCHDILL, CAAOKULL, C APOMAMOM
monoka. Koncucmenyus snacmuunas, yeem Kopouku 01e0HO-Jcénmalii,
mena — oenviil. Konuénulil éapuanm omauyaemcsi ObIMHbIM ApOMATOM,
mexcmypa 0onee nIOmMHaAs, Y8en CONOMEHHO-KOPUUHEBHILL.

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.

Kauorra

"Kauomma" nepesooumcs ¢ umanvsiHcko2o kak "coipok”, umo ykasvieaem
HAaM Ha HeDONbLUe PA3MEPDLL CbIPOS IMO20 CEMEUCmEd, a MakKice Ha ux
HEJICHBIIL U MASKULL BKYC U HeNPOOONACUMENbHYII NEPUOD CO3PEBAHIUS.
Kauomma — knaccuueckuii cmonoswlii colp, KOMopblil nPeonoumumenbHo
ecmb CeecUM ¢ NOMUOOPAMU UTU ONUBKAMU, UIOObL NO OOCIOUHCIE)
OYeHUMb e20 Yymbv CLAOKOBAMbIL HENCHBLL MOLOUHbIU 8KYC. Bnpouem,

He MeHee XOpoul OH 0I5l NPUSOMOGIEHUsL 20PAYUX OYMEPOPOO0s (Cbip
XOPOWIO NNAGUMCS) U CAMBIX PATUYHBIX 01100, A MOJICHO HAPE3AMb €20
Ha MOHKUe NOIOCKU U 000ABUMNb 6 CANAMb.

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.




