Soups/Salad

Bone Broth
72-hour Halal chicken bone broth.

Abika Noodle Soup
Homemade egg noodles served with our bone broth.

Borscht
Halal beef, beet, cabbage, carrot, onion, garlic, and bone broth, topped with micro cilantro.

Pelmeni
Traditional Halal beef dumplings steamed and served with our 72-hour chicken bone broth and chive oil.

Market Salad
Green Salad with seasonal vegetables and protein with sea buckthorn vinaigrette.

Main Dishes
Halal Beef Uchpuchmak
A staple in Tatarstan. All ingredients are cooked together in the dough (Halal beef, potato, onion), served with our 72-hour bone broth.

Zang Monsieur
Zang bun, veal kalbaza, house sauces, Tatar cheese, and herbs.

Zang Madame
Zang bun, veal kalbaza, house sauce, Tatar cheese, sunny side up egg, and herbs.

Egg Sandwich
Tatar cheese, scrambled egg, arugula, and pickled onion.

Tzar Scrambled
Custardy scrambled egg finished with herbs, served with a butter Zang.

Liliya's Pancakes
Perfect combination of Tatar and Western pancakes served with honey or maple syrup.

Cutlet

Qistibi
Buttered flatbread filled with mashed potatoes, caramelized onion, and/or slow-braised Halal beef, served with cream and hert

Peremech
Halal beef patties wrapped in dough, pan-fried in tallow. Mushroom version pan-fried in avocado oil.

Breads and Sweets

Butter Zang

Crispy, savory, and buttery bread.

Sugar Zang

The perfect combination of sugar and butter with delightful textures.

Morning Zang
A mix of pine nuts, cashews, and walnuts baked inside with a caramel and nut topping.

Abli Zang

Sea buckthorn jam in our zang dough. O
Cinnamon and sugar in our zang dough. i
Very Berry Zang '
Seasonal berries in our zang dough.

Dea Zang

Our version of a buttery monkey bread.

Chak Chak

Egg noodles deep-fried in avocado oil and bathed in honey syrup.
Blinchiki

Filled with sautéed fruit in butter, fennel pollen, cinnamon, vanilla, and mixed with farmer's cheese.


https://www.google.com/search?sca_esv=362529b1f3dde5c1&hl=en&authuser=1&q=aydea+phone&ludocid=3738629436619032660&sa=X&ved=2ahUKEwiD5sKlzbaJAxVHMzQIHRM3EMwQ6BN6BAhEEAI
https://www.google.com/search?q=AyDea&stick=H4sIAAAAAAAA_-NgU1I1qLAwsEgzTzNKNTO3NDBKNjO3MqgwNk41MjFPTDRMNk8zsDA1WcTK6ljpkpoIAJswVzIxAAAA&hl=en&mat=CYY1pxgTY6BAElcBEKoLaUhhtXNq1krPQD6D8RCtzhUi0Awkj3mC0ysnwU6YmlBI5WAu_dHjPBn6MLdp-D0R1EDqgB34PGXik6vwlROLY3cq3z0hXFEMpT8MU0rE2tpJekc&authuser=1
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