YI'TAX XAMTHIH 3YYII

MOHIOA ABDKUC

MOHTOA MaAYHBI ©B COEABIT MADPXUMUACOH ADDKNUC, rap XMUIUNAH IWIMHIXDH CYYH
aapyya, Gscaar, XAAYYH IIUMHOXOH 6oopuor7 opem, 333runit. MoHroabin
63Aq33pw31H MaAaac rapral aBCaH KOAAATeHaap Gasaar maxaH aproaamar

GOAOH OATTaAUMH 39PADT SKUMCHMUMN LIVTAVYATATAN XOCAVVAAH XYDPTIHD.
p yrayy Yy YP

HHTOA

Aapxaaa

boAusapuiin YXpUilH XaBUPIBIT 300A0H T'AA ADDP YAAAH YAHAXK, AC MAXHDI
HIMMUNT 6Yp3H HIMHI3H Tapracad I'yH amMTTai meA. ['ap xuiluniln mmnHoXoH
AapIHbl 300A0H UCTOADH AMT, 39PADI COHIMHBl AHXMAYYH YHOPTO1 XOCAOH

Mouroa YAAMIKAQAAT ITOAUNT Op4YnH YCIAMH Ta”Hcar MBAPBM)KBBP VlABpXI/lI‘/’lAHS.

YHACOH XOO0A

Pe6ait Creiik - 150rp

XoHTHIIH YYAAM TAAA OCTOH 60151>1<yyAcaH FaHTUTAACAH YXPUIH xasupra. Hapniin
Kopoop 60AOBcpyyAcaH TOXKODAUNH HOAOOTOOD 6Yp3AAC3H ©OXOH CYAQA Hb MaXBIT
300AOH, WIYYCADI, 'YH aMTTal 6oarono. Ma raa ABDP TOIC LIAPIK, YTCAH YOMOTHMUN
TOCOOP OHIOAOH AMTAACAH DHOXYY XaBUPTHIT YAUPABIH LIMHIXOH HOT0O, YAAaH
AAPCHBDI Gasaar CYMCTOH XOCAYYAQH AaMAaHA XaMAAX MOT TAHCAT MIAPOIMKIDP

TOAMAYYAHAQ.

Mouroabra 63X’(leAI)II’ AHAXM%H LHleBSHA.

AMTTAH

Mursunit Cyyn Yya

[Ilap Toc, cyyraap 6arcapq 6OAOBpryAcaH ApBAliH TYPUAAH CYYPUH ADOP
WHTOHUIN XOOPMOTHBI ©TITOH MYCCBIT 300A0H AABXAPAAK, Gaiiraamitu 39pADT
AHbC OOAOH AAPIHBI COPTAT UCTOADH AMTAAP THHIBIPKYYACIH OBOPMOII

aMTTaH. [OBMMH aMTBIT TaHCAar HJMpBSHA.

[ Hor XYHMI - 180.0007 ]- 5%-MIH YHAUYMATIDIHMUI XypaamiK, 10%-uitH HOAT, 2%-uiin

XAT opooryiit 6oano
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SHARED PLATTER

Mongolian Heritage Platter

A tasting of Mongolia's pastoral heritage, hand-pressed fresh curd (aaruul),
artisan cheese, warm boortsog, clotted cream (8r6m), and ezgii. A selection
of collagen-rich meats from Mongolia's free-grazing herds, alongside wild

berries gathered from untouched landscapes.

sour
Darkhlaa - The Restorative

A long-simmered broth from grass-fed Mongolian beef ribs, enriched with
fresh hand-pressed aarts curd and finished with wild onion. A traditional

Mongolian flavour, deeply mineral, nourishing, and unmiscakably ours.

MAIN COURSE

Highland Park Ribeye

Marbled rib from Mongolia's most celebrated beef, raised on the open plains
of Khentii and grain-finished to a Canadian-formulaced programme. Scared
over open flame, finished with smoked bone marrow butter, paired with
seasonal vegetables and a red wine sauce. Mongolia's pride - served at the

table of the world.

DESSERT

Camel Milk Mousse Cake

A layered dessert beginning with a base of barley flour enriched with ghee,
crowned with a mousse of fermented camel milk (hoormog), and finished wich

lingonberry curd. A taste of the Gobi, served ac the table.

[ 180.000 MNT per person |- 5% service charge, 10% VAT, and 2% city tax not included
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SHARED PLATTER

Mongolian Heritage Platter

FRUFREHRRESAXUNBERE, FIHENRENIE. N, B
BHREEREGH. RENHASTKEERANGIR. HEXBRERAED
BREEFRNEERREBRE, UNREBEARALUTFNTFERR

sour
Darkhlaa - The Restorative
URABGHRWERBAME, TOENESANEEXIFE, ZUBX
AR, BEERSBHN K. FIGENHISREIATREINNVFREBRORK, 5
HERWBERESHEERS, BEHEAFIREZHTE N BERMR T

WA,

MAIN COURSE

Highland Park Ribeye - 150g
WMEFEELERTEAERNESRFME. £BARSIAFRTRNAR
FERALIE, MPARFEZ . RKRBENOK, UBNREZBIGT
&, HFURES P HRRIFIFRSE, BENSHESERLEELET, 2

MANOBEMELBE LK B ERE,

DESSERT
Camel Milk Mousse Cake

UBCHSFNFFMANERBER, BERBNBRERDRES, HUXAT
THRSBREANBEMBREMUTE, EPIRARTREXKNERHE .

BXRENXK, ERTHEIRESR.

[ fi48 - 180,000 KEEEER (MNT)| - MBFE%RSHE. 10w tBEH R0l HH



