CYWw /2 WTt./
SUSHI /2 PCS/

LLoTnanackmin nococb
Scottish salmon

TyHev, Bluefin

Bluefin tuna

Hopapo
Dorado

TurpoBas KpeseTka
Tiger prawn

CaxanmHckui rpebellok
Sakhalin scallop

KamuyaTtckui kpab
Kamchatka crab

KonyeHbih yropb
Smoked eel

Mkpa mMacaro
Masago caviar

Mkpa kpacHas
Red caviar

AnoHcknm omnet
Japanese omelette

CAWWUMU NEW STYLE
SASHIMI NEW STYLE

LloTnaHockum nococb
Scottish salmon

TyHev Bluefin

Bluefin tuna

Hopapno
Dorado

TurpoBas KpeseTka
Tiger prawn

CaxanmHcku rpebellok
Sakhalin scallop

KamyaTtckui kpab
Kamchatka crab

KonueHbi1 yropb
Smoked eel

AnoHcku omner
Japanese omelette

OCTPBbIE CYILLH
NEW STYLE /2 WT./

SPICY SUSHI NEW STYLE /2

LloTnaHockum nococb
Scottish salmon

TyHev Bluefin

Bluefin tuna

Hopapno
Dorado

TurpoBas KpeseTka
Tiger prawn
CaxanmHckui rpebellok
Sakhalin scallop

KamyaTtckui kpab
Kamchatka crab

KonueHbi1 yropb
Smoked eel

90P
160 P
120P
190P
160 P
190P
160 P
90P
120P

40P

190P
390P
290#°P
190 P
390#P
450 P
390P

190P

PCS/

120 P
190P
120 P
120P
160 P
190P

160 P

JANEYEHHDIE
CyWwu /2 Wt./
BAKED SUSHI /2 PCS/

KAMC3H-[0H
KAISEN DON

LLIoTAAHACKMI NOCOCH 120 P Nocock, cnancn-mMmco coyc 290 P
Scottish salmon Salmon, spicy miso sause
Tyrew, Bluefin 190 £ Jlococs, TyHew, gopano, 390 P
Bluefin tuna aBoKafo, UKpa S10cocs
Llopaso 120P Salmon, tuna, doradq,
Dorado avocado, salmon caviar
TurpoBas KpeseTka 120P KO”EeHbMLy'—Opb 390%°
Tiger prawn Smoked ee
CaxanuHckui rpebeLuok 120 P
Sakhalin scallop Pyl-l H bl E P Uﬂ ﬂ bl
KamuyaTtckuii kpab 190 P HAND ROLLS
Kamchatka crab
KomueHblit yropb 160 £ OC.prIl/I LOTNAHACKHMIA 1OCOCh 90 P
Smoked eel Spicy Scottish salmon
OcTtpbin TyHel, Bluefin 190 P
Spicy bluefin tuna
WAPEHBIE CYWW /5 WT./ KonuyeHbilt yropb, aBokaao 1o P
FRIED SUSHI /5 PCS/ Sreredee sy
LLloTnaHackmin Nocochb 90 P
LWoTnaHacknin nococs, 290 P Scottish salmon
cnamcm-Mmnco coyc OcTpbitt rpebeLuok, 130 P
Scottish salmon, spicy miso sauce MKpa Macaro
Mycc 13 aBokaao 290 P Spicy scallop, masago caviar
C Tprodpenem OcTpbint yropb, orypet 1MoL
Avocado mousse with truffle sauce Spicy eel, cucumber
TyHeu, Bluefin, 490 P KpeseTka TeMnypa, 70 P
cnamcu-mMmco coyc yHarm-coyc
Bluefin tuna, spicy miso sauce Tempura shrimp, unagi sauce
OcCTpbI KONYEHbIN Yropb 320P ABoKafo, nanpuka, orypet, 50P
Spicy smoked eel Avocado, paprika cucumber
«KanudopHuax» / California roll:
C WOTNaHACKMM nococeM / with Scottish salmon 350 P
€ KOn4YeHbIM yrpeM / with smoked eel 390#P
€ KaMyaTckmM kpaboM / with Kamchatka crab 490 P
«Punapenbdus» c nococemM 490 P
Philadelphia roll with salmon
«Dunapenbdusa» ¢ KOMYEeHbIM yrpem 390P
Philadelphia roll with smoked eel
®pew-ponn B orypue 390/590 P
c nococeM / ¢ TyHUoM Bluefin
Cucumber fresh roll with salmon / with Bluefin tuna
TurpoBas KpeBeTKa TEMMNYpPa, TO0COCb 490 P
Tempura tiger prawn, salmon
LLloTnaHackmin Nococh, OBOLLM TeMMypa 390 P
Scottish salmon, tempura vegetables
KonueHbIn yropb TeMnypa, cnancum-mamno coyc 390 P
Smoked eel tempura, spicy-mayo sauce
CanbMOH CKWH, BOHUTO, TOBUKO, aBOKAO0 250 P
Salmon skin, bonito, tobiko, avocado
Markui kpab, Macaro, oryped, oMneT, aBOKaao 450 P
Tender crab, masago, cucumber, omelette, avocado
Nococs, TyHey, Bluefin, cnnBouHbIn cbip, TptodenbHbIM coyc 500,

Salmon, Bluefin tuna, cream cheese, truffle sauce

Bce LeHbl YKa3aHbl B py6ﬂﬂ><. Onnata npon3BoaAUTCA B py6ﬂﬂ>< MU OCHOBHbIMU KPEeAUTHbBIMU KapTamMu. ﬂ,aHHOe ninaHve ABNAeTCH pekKJaMHbIM MatepuanomMm.

Mpocbba npepynpexnaaTtb Bawero opuumaHTa o6 UMeLWencs y Bac anneprum Ha onpepeneHHbie NPOoAYKTb MUTAHUSA.



Bo6bl 3gamame ¢ conbto
Edamame beans with salt

TOoCaka € KyHXyToM

Grilled broccoli with nut dressing

CAJTATbI / SALADS

PoMelH, WnmMHAaT ¢ XXapeHbIM apaxmcom 190L
M OPEXOBO-KYHXYTHbIM APECCUHIOM
Romaine salad, fried spinach with nut-sesame sauce

ABokano rpusb B Bady-coyce C KyHXYTOM 230 P
Grilled avocado with wafu sauce and sesame

BaknaxaHbl, cenbaepei, ToMaTbl C Tody B COyce TepUSKU 290#
Eggplant, celery, tomatoes with tofu in teriyaki sauce

TomaTbl B COyce CBUT-UYUN C JTYKOM U KOPUAHAPOM 290 P
Tomatoes in sweet chilly sauce with onion and coriander

Yyka C AMOHCKUMU BOAOPOCASAMU XULAXKUKN, 320P

Cobb salad with Japanese seaweed, tosaka with sesame

Bpokkonu rpmnsib B OpexoBOM peccuHre 320P

1Mo P

TOPAYUE 3AKYCKHU
HOT STARTERS

[[én3a co CBUHUHOMN 320¥P
Pork Japanese dumplings

én3a c kpeBeTKon 490 P
Shrimp Japanese dumplings

OBowwm Temnypa 270 P
Tempura vegetables

TurpoBble KpeBeTKM TEMMypa 390#P
Tempura tiger prawn

CYMbl / SOUPS

Mwuco c BakaMe 1 Tody 180 P
Miso, vakame, tofu
Acan 180 L

Nerk1i oBOULHOM Cyn

Ha pPbIGHOM BynboHe
Yasay, light vegetable soup
with fish broth

byTta régsa 230 %P
AMNOHCKMM B6YNbOH

C réansa co CBUHUHOWM

Buta gyoza, Japanese broth,

pork Japanese dumplings

26u réasa 290 P
AMOHCKMM OYNbOH

C réasa mn KpeBeTkown

Ebi gyoza, Japanese broth,

shrimp Japanese dumplings

AKUTOPHK
C APEHbIM PUCOM
YAKITORI WITH FRIED RICE

Kypuua / Chicken 390 P
CBUHMHA / Pork 390P
TurpoBas KpeBeTka 450 P
Tiger prawn

Nococb / Salmon 490 P

TOPAYEE / MAIN COURSE

YAOH C Kypuuen 320 %
Chicken udon

CoTte 13 rpmboe WnmnTake, 320¥P
C BeleHKaMmu,

LwaMnMHboOHaMm

M pUcom

Mushroom sautéed from oyster
mushrooms, shiitake mushroom

and champignon with rice

BaknaxaHbl rpuib 320P
C MOrypTOBbIM MUCO U BOHUTO

Crilled eggplant with

yogurt miso and bonito

Kypuua Mucosikm 430 P
Chicken misoyaki

Kypuua ToHkaLy 430 P
Chicken tonkatsu

Makpesib MUCOHU 490 P
Mackerel misoni

Jopano wnbysku 550#
Dorado sibuyaki

YronbHas pbiba Nobu style 650 P
Nobu Style sable fish

JNocock Tepusikm 690 P
Salmon teriyaki

Bady-cTenk 750 P
Wafu steak

®anaHru kpaba 12502

B YCTPUYHOM coyce
Crab phalanges with oyster sauce

[IECEPTBl / DESSERTS

MopoxeHoe «MaTya» 90
Matcha ice-cream

XKapeHble 6aHaHbI 1502
Fried bananas

Yunskenk 190 P
Cheesecake

SNETKI

[ARAYA & BAR

All prices are in rubles. Cash payments in rubles and cards are accepted. This menu is an advertising material.

If you are allergic to any foods, please tell the waiter.



