MEHIO / MENU

A3UA / ASIA

XeHp-ponnbi nococb / TyHey, / yropb / KpeBeTka
Hand-rolls with salmon / tuna / eel / prawn

Cawwumm TyHew / nococb
Tuna sashimi / salmon sashimi

Tataku TyHeu, / nococb / rosaguHa
Tataki with tuna / salmon / beef

Moke puc / KnHoa c nococem (Poke with rise / quinoa with salmon)
MoKe puc / KNHoOA ¢ TYHU,OM (Poke with rise / quinoa with tuna)

3AKYCKU U CANNATbI / APPETIZERS & SALADS

XnebHan KOpP3MUHa C macsiom
Bread with butter

OcTtpble orypu,bl C KOPUAHAPOM U YUK
Spicy cucumbers with coriander and chili

OBOLWHOM CaNaT c aBOKaA0 B COEBO-KYHXXYTHOM 3anpaBKe
Vegetable salad with avocado in soy-sesame dressing

TapTap n3 n0coca c raykamone u XpycTawmumm Toctamm
Salmon tartare with guacamole and crispy toasts

TapTap 13 TYHUa C aBOKaA0 U OCTPbIM COYyCOM
Tuna tartare with avocado and spicy sauce

MawTeT U3 NneyeHwu UbINJIeHKA
Chicken liver pate

Tennbiii canat c roBagUHON U baKnaXKaHamu
Warm beef salad with eggplants

AWM CAMbI / DIM SUM

Ounm Cambl € nococem u TpecKom
Salmon and cod dim sum

Anm Cambl ¢ KpeBeTKamu 1 m(poﬁ
Prawn dim sum with caviar

Anm Cambl ¢ ubinneHKom U Todpy
Chicken dim sum with tofu

Ovm Cambli € roBAAUHOMN

Beef dim sum

Ovm Cambl ¢ KpeBeTKamMmu U CBUHUHOM
Prawn and pork dim sum

Cet u3 ilum Camos
Dim sum set
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Bce LeHbl yKasaHbl B pybasax ¢ yuetom HAC. Mpocbba npeaynpekaate Bawero opuumaHTa

06 MMeI-DLLI,e%c;I Y BaC aaneprnn Ha onpeaenieHHble Npo4yKTbl nuTaHma!



rOPAYUE 3AKYCKU / HOT APPETIZERS

YapeHble bao ¢ MapMHOBaAHHbIM TYHL,OM 390
Fried bao with pickled tuna

CnpuHr-ponnbl ¢ oBOWAMU 350
Vegetable spring rolls

’apeHble BOHTOHbI CO CBUHUHOW U KpeBETKaMM 390
Fried wontons with pork and prawns

YapeHble BOHTOHbI C KpeBeTKamMmu 550
Fired wontons with prawns

KpokeTbl ¢ 10cocem 1 COycom Lupupayda 390
Croquettes with salmon and sriracha sauce

Bakna)aHbl B YCTPUHHOM coyce 320
Eggplants with oyster sauce

dune yTKkM NO-NEKMUHCKU € BANHUMKAMM U COYCOM XOICUH 650

Peking duck with pancakes and hoisin sauce

Cynbl / SOUPS 1/2
Muco cyn c Todpy u rpubamm WMUTaAKKU 250 320
Miso soup with tofu and shiitake mushroom
PameH ¢ TOMNEHHOM rpyANHKOMU 320 450
Pork ramen
Tom fim c Kypuuei n KpeBeTKamm 390 550
Tom Yum soup with chicken and prawns
®o bo c roBaguHOM 1 nanwom 350 490

Pho Bo soup with beef and noodles
NATLWA / NOODLES

Ubinnénok 390 froBagnHa 490 KpeBetkun 550

Chicken Beef Prawns
MweHnYHas C COVCOMHTe_pMFIKVI C COyCOM yA0H C COyCOM TOM AM
Wheat noodles Terijaki Udon sauce Tom Yam sauce
PucoBas NO-CUHIFaNnypCckn  C COYCOM KaudyaAH NO-CUHFANypPCKu
Funchoza noodles Singapore style Gochujang sauce Singapore style
C TOMaTHO-
C YCTPUYHbIM
FpeyHeBan C COyCOM yA0H yerp KPEBETOHHbBIM
Soba noodles Udon sauce ) coycom coycom
with oyster sauce with tomato-prawn
sauce

Bce ueHbl yKkasaHbl B pybasx ¢ yuetom HAC. Mpocbba npeaynpexaate Bawero opuumaHTta
06 MMetoLLLeICa Yy Bac afineprum Ha onpegeneHHble NpoayKTbl MUTaHMA!
All prices are indicated in rubles with VAT.
Please inform your waiter of any food allergies or dietary restrictions.



MACO U PbIBA / MEAT & FISH

Puyc no-TaiACKM C KypuLen U KpeBeTKamum
Tai rice with chicken and prawns

CBMHMHA B KUCNO-CNIaAAKOM coyce
Fried pork with sweet and sour sauce

foBAaauHaA Ha CKOBOpOAE B YCTPUYHOM coyce
Pan-fried beef with oyster sauce

MonoBuHKa ubinJieHKa B NEKUHCKOM CTUne
Half peking chicken

TomneHble TeNnAYbU LWEYKHU C Tpl-O(beanblM maciom un

KapTtodenbHbim niope

Veal cheeks with truffle oil and mashed potatoes
3aneyeHHbI yropb ¢ pUCOM U AMOHCKMM OMIETOM
Backed eel with rise and Japanese omelette

TpecKa ¢ KabauyKom rpuab U COyCOM MOH3Y

Cod with grilled zucchini with ponzu sauce

CTeMK n3 roBaauHbl

Beef steak

CrelK u3 nococs

Salmon steak

FAPHWUPbI / SIDE DISHES

Puc naposou

Steamed rice

Puc c oBowamm 06kapeHHbI Ha BOKe

Fried in wok rice with vegetables

OBowu rpuab

Grilled vegetables

XpycTawan uBeTHaa Kanycra ¢ KyHXXYTHbIM COycOM
Crispy cauliflower with sesame sauce

AECEPTbI / DESSERTS

KoKocoBoe mopoXKeHoe ¢ LWWOKoNAaAHbIM MYCCOM
Coconut ice-cream with chocolate mousse

MaHaKoTa ¢ 63iauc u namosbim napde

Panna with Baileys and lime parfait

LLoKonagHblit poHAAH C BAHU/IbHbIM MOPOXKEHbBIM
Chocolate fondant with vanilla ice-cream

JINMOH ¢ Kapamenbio U LLOKOaA0M

Lemon with caramel and chocolate

®duUcTaWwKoBbIA pyneT ¢ MaIMHOMU

Pistachio roll with raspberry

MopoxeHoe

Ice-cream

[Do6aBbTe MOpoXKeHOMY BKyC N1t06MMOro HanuTKa 13 Hawero 6apa.

Moppo6HoCTH y3HaBaTe Y opuLMaHTA.

You can add the taste of your favorite alcohol from our bar.

Please, ask the waiter.
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