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CONCEPT OF OUR
RESTAURANT

RIBA PILA SPEAKS THE LANGUAGE OF SEAS AND OCEANS.
FRESH CATCHES GREET GUESTS DAILY ON THE ICE DISPLAY: SHELLFISH, RARE FISH VARIETIES,
WILD OCEAN HARVESTS,
AND LOCAL PRODUCTS — ALL BECOME THE FOUNDATION OF THE CHEF'S SIGNATURE DISHES.

BY DAY, RIBA PILA IS A SPACE FOR UNEXPECTED GASTRONOMIC JOURNEYS
AND DISCOVERIES. BY NIGHT, IT TAKES ON A DIFFERENT ENERGY: LIVE MUSIC, COZY AMBIANCE,
AND THE WARMTH OF GATHERINGS THAT KEEP GUESTS COMING BACK.

TODAY, THE RESTAURANT RANKS AMONG THE TOP 30 BEST VENUES IN KAZAKHSTAN

ACCORDING TO WHERETOEAT, HAS BEEN RECOGNIZED AS THE “BEST RESTAURANT” BY 2GIS,
AND HAS BECOME A TRUE GASTRONOMIC LANDMARK OF THE NURA DISTRICT.

NOTATION

H - hit LF - chef recommends NEW - new

SERVICE 10%
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SPECIALS
CALENDA

M “ n | SHAWARMA DAY
| 4 TYPES OF SHAWARMA — FROM 4,200 T
e :
' NOMAD DAY

T“ e | SPECIAL MENU, SPECIAL PRICE
s S

I OYSTER DAY
We ALL OYSTERS — 3,000 T ORDER SIX OYSTERS AND RECEIVE

A GLASS OF SPARKLING WINE AS A GIFT

_;_ e =
Th | FISH DAY
“ l 30% OFF ALL WILD-CAUGHT FISH
o i COCKTAIL’S DAY
l-‘n |

| 50% OFF ALL COCKTAILS

Sat/ T RPAGOBBIE BbIXO/IHBIE
Sun | KAMCHATKA KING CRAB — 8,000 T PER 100 G

LUNCH SETS
MONDAY TO FRIDAY, 12:00-16:00 - FROM 6,500 T

BIRTHDAY OFFER
20% OFF ALL MENU DISHES
FOR BIRTHDAY GUESTS
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- NEWBAKED EGGPLANT WITH TIGER PRAWNS

OYSTERS

LA BELLE #2

(1 pC)
5’200

GILLARDEAU #2

{1 PQ)
6'200 .

JOSEPHINE #2

{t PQ)
6'200

BAKED OYSTERS ~

WITH PARMESAN/TRUFFLE PONZU

{tFQ)
6'700

CRUDO BAR -
H CRUDO OF DORADO WITH TRUFFLE SAUCE

SCALLOP CEVICHE WITH BLACK CAVIAR

RE TRIO OF TARTARES

TUNA TARTARE WITH AVOCADO®

SNACKS -

BRUSCHETTA WITH CRAB AND FENNEL
BRUSCHETTA WITH SALMON

LAHMACUN WITH SALMON

MATJES HERRING WITH RUDDY POTATOES

ASSORTED PICKLES

CRISPY SHRIMP WITH AIOLI

KUTAB WITH SHRIMP AND STRACCIATELLA

NEW SEAFOOD CROQUETTES

E SMOKED SALMON PATE

H SALMON AND SHISO JTARTAR

NEW CHEBUREK WITH SALMON

NEWPANCAKES WITH THREE TYPES OF CAVIAR

3208

1308
140 g
10 g

1o g

160 g
160 g
2308
150 g
220 g
3008
3008
1208
160 g
200 g
2208

2008

. 9'800
6'8o0
7'200
6'8o0
6'400

6200

4'800

5'800
'13’200

. 6'600

4'800

6200

e ——— =
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TRY THIS SALMON SASHIMI ' 60 g 5'800



RE

OPEN ROLLS

CRAB
SALMON
TUNA
SCALLOP

SMOKED EEL

SUSHI

SALMON
TUNA
SMOKED EEL
RED CAVIAR

TIGER PRAWN-

ROLLS -

TEMPURA ROLL WITH SHRIMP

TEMPURA ROLL WITH SALMON AND AJl SAUCE

958

958

9% 8

958

958

TEMPURA ROLL WITH CRAB

RAINBOW ROLL

9'8o0

5'800 -

4'600
6’800
5'800

3'800

3’200

3’800

4'800

! I
2'400

PHILADELPHIA ROLL WITH SALMON

CALIFORNIA ROLL WITH CRAB

ROLL WITH EEL AND BONITO

HOT ROLL WITH CRAB

HOT ROLL WITH SCALLOP

CALIFORNIA ROLL WITH SALMON
£ ROLL WITH TEMPURA SHRIMP AND CRAB,

- ROLL WITH SALMON, SEA BASS AND NUT SAUCE

*

SUSHIQBAR'

SASHIMI

SALMON
TUNA
SCALLOP
TIGER PRAWN

SMOKED EEL

6o g

bog

40¢g

458

250 g
190 g
160 g

200 g

250 §

200 g

200 g
220 g
230 ¢
200 g
220 g

2208

-

5'800
4'800
6'800 °

2’600

5'600

5'800
8200
9'8o0
8'8o0
9'400
9'200
7'800
6'800
12'200
7'800
8400
7'400
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TRY THIS WARM SEAFOOD SALAD sgor 8'800



SALADS

H OLIVIER SALAD WITH CRAB, CAVIAR AND GUACAMOLE"

.

'NEW BURRATA WITH TOMATOES AND ROASTED BEETS

NEW ROMANO WITH APPLE, FENNEL AND PISTACHIO,
GREEK SALAD . .
GREEN SALAD WITH SHRIMPS

| NEW SALAD WITH SQUID AND TOMATOES

NEW SALAD WITH OCTOPUS AND POTATOES
SEAWEED WITH NUT SAUCE

H HERRING UNDER A FUR COAT
TUNA SALAD
WARM SEAFOOD SALAD

CRISPY EGGPLANT WITH TOMATOES AND GUACAMOLE

’ ] . ' =
NEW SOLYANKA WITH SALMON AND MARLIN
EAR : >
TOM YAM WITH SEAFOOD

NEw PHO-BO WITH SEAFOOD

200¢g
250 g
210 g
450 8
180'g
220 ¢
260 g
220¢g

200 ¢

© 260¢g

240 g

+ 250¢8°

350 8

3008

3008

3708

8200
8200
6’400
7'600

5'800

7'200

- 10'800

4'600
3'200
-'800
8'800.
5'400

7'200
4'200

7'200

5'200




TRY THIS  STEAMED KAMCHATKA CRAB 100 T 14'900



BURGUNDY SNAILS

SEAFOOD

£ BAKED SCALLOPS IN THE SHELL

BAKED LOBSTER (WHOLE/HALF)

STEAMED KAMCHATKA CRAB {WHOLE/HALF)

RED MULLET

SHRIMPS

SQUID

TIGER PRAWNS
SCALLOPS

" DORADO

SEA BASS

SALMON

TUNA

OCTOPUS
SQUID

SCALLOP

TIGER PRAWNS

RIBA PILA SAUTE

FRYING PAN DISHES

GOLDEN CRUCIAN CARP

SEAFOOD SAUTE

6 pc
6 pc
100 g

100 g

100 g
100 g

230 g

100 g

100 g

+100 g

1 pc

1 pc

100 g

100 g

508

508

508

508

3508

'8'200
9'200
15'900
14'900

1’600 .
5'600

7'200

4'600
5'600
14'600
11'600~
11600
7'200

_6’806

7'600
3’600
8300
2’800

11'400



TRY THIS HOT DOG WITH OCTOPUS Bor
AND FRENCH FRIES



HOT DISHES

SHRIMP CURRY WITH STRACCIATELLA
OCTOPUS WITH TOMATQES AND POIATQES
SALMON STEAK IN TOMATO GLAZE
SEA BASS "ACQUA PAZZA" WITH TRUFFLE SAUCE
NEW TROUT IN CREAM SAUCE WITH VONGOLE AND MUSSELS
H KOKTAL DORADO % ‘
NEW COAL COD WITH TOMATOES .
TUNA STEAK WITH PEPPER SAUCE .
NEW CRISPY DORADO WITH MASHED POTATOES
NEw STUFFED CABBAGE ROLLS WITH SEAFOOD
PIKE CUTLET WITH .ROBUCHON—INSPIRED PUREE
MANTI WITH SHRIMP AND CRAB
] " H SHAWARMA WITH SHRIMP AN.D CRAB
e HOT DOG WITH CRAB AND FRENCH FRIES
NEW HOT DOG WITH OCTOPUS AND FRENCH FRIES

-

NEW MINI TUNA BURGERS

PASTA / RISOTTO

H SEAFOOD PASTA
CARAMELLINI WITH CRAB .
SIGNATURE PASTA WITH LOBSTER

NEW HOMEMADE PASTA WITH BLACK CAVIAR
SPAGHETTI WITH VONGOLE
_NEW GNOCCHI WITH MULLET
NEW SCALLOP PASTA

SEAFOOD PAELLA

250 8
3708
210 g
400 g
45° 8
3208
400 g
210 g
430 8
270 g
350 8
1 p.c
3508
200 g
180 g

280 g

SOV

2308

100 g

200 g

250 8

230 g

250 8

) 310 g

"6'800
18’200
15'800
14'800
12’800
11’800
18’200
11’800'
1'2’_800‘
6'8o0
5'800
1'9o0
11’200
14200
15'200

8'800

7'800
14200
15'900
18’800
6'8o0
7'800
9'8o0

11’600



TRY THIS DESSERT TOAST WITH CAVIAR 250 T -2'800



SIDE DISHES

MASHED POTATOES
BROCCOLI
NEW GREEN BEANS
FRENCH FRIES
NEW PARMESAN FRIES
H STEAMED RICE Z a ‘
. GRILLED ASPARAGUS .

GRILLED VEGETABLES WITH CHIMICHURRI SAUCE

BREAD

WHOLE GRAIN BREAD .
(SERVED WITH FLAVORED BUTTER)

DESSERTS

- -

BIRD'S MILK :
NEw CHOCOLATE FONDANT WITH PEAR AND VANILLA ICE CREAM”
NEw DESSERT TOAST WITH CAVIAR
H TIRAMISU WITH SALTED CARAMEL
"NUTS” CONDENSED MILK/COFFEE-CHOCOLATE

ICE CREAM AND SORBET IN ASSORTMENT

200 g
150 g
140 g
200 g
;oo g
200 g
508

260 g

1 pc

160 g

255 8

250 8

260g'

180 g

6og

2'200

3200
4200
2'200
3’200
1200

8'60o0

3'600

1'800

4'800
7'800
7'800
6'8v0

'4'800

2'800
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