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Sushi bar
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v { P '. R Nigiri from 2 pcs
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4 ol BSLA S 160. APFEHTUHCKAS 150.
LU GA A 2 ore : KPEBETKA
CYLWIWn CET ' O : Argentine shrimp
YFOPb, TOCOCH, | 74 TOCOCb 140.
TYHELL, CNBAC, ARTEHSIHCKAR. " ' Fe s o il Salmon XAMAYU 220.
KPEBETKA, XAMAYW, FPEBELLIOK 4 ; G ; Hamachi
Sushi set: Eel, salmon;, tuna, sea bass, b ¥ : 180
argentine shrimp; hamachi, scallop. Q 4 ] _-I!-yH EL, . FPEBELLOK 180
/ l: una : :
- 970. Scallop
x50 CUBAC 140.

Sea bass




Hand roll from 2 pcs

TYHEU, KUMYUN N3 KAJTIbMAPA . ol : ,

Tuna, squid kimchi

XAMAYU, KONYEHbIN XENTOK

Hamachi, smoked egg yolk

YrOPb, COYC YHATU : _ e - _ _
Eel, Unagi sauce Vi < o B .. i -. ‘ 7 ; g e "\ § ‘
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JNOCOCb, COYC HUKUNPHU

Salmon, nikiri sauce
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OUNALENDBOUNA C TIOCOCEM . . ™" Philadelphia roll with eel

Philadelphia roll with salmon

(2;} Ha napy
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KPAB,
FPEBELLOK,
J1IOCOCb

Crab, scallop, salmon
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KOMYEHbIN YTOPb, ABOKALO,
COYC TPIO®DEJIbHbIA TEPUSAKUA

Smoked eel, avocado, truffle teriyaki sauce



TYHEL, NTOCOCb, YNJTN

Tuna, salmon, chili

BeretapmnaHckoe
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. YrOPb, CUBAC,

JJOCOCb

Eel, salmon, sea bass

780.
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AMNOHCKUME CE3OHHbBIE YCTPUL,bI, oT 2 WT.

g CcCOoyC MUHbOHET, IMMOH
Japanese seasonal oysters, mignonette sauce, lemon

Appetizers

'\' EXX MOPCKOM

Sea urchin

CEBMYE U3 JOCOCH, Q RAW gor  640.
BUTHIE OTFYPLbl, TOMATbI

B F el Salmon ceviche, beaten cucumbers, tomatoes
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TAMCKUM CANAT VA

C MPAMOPHOW
roBaaonHoON,
POCTKAMWU COWN
N KELLbIO

Thai salad with marbttderd beef,
soybean sprouts and'cashews:. &
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mango-_yleu sal

CEBUYE U3 MOPENPOAOYKTOB B COYCE NOH3Y

Seafood ceviche with Ponzu sauce
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TAPTAP U3 TOBAOWHbI, KAJIbMAP KUM4YUA

Beef tartare, squid kimchi

BeretapmaHckoe
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XAMAYU,
ABOKALO,
TPIODENIbHbIN
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Q ocTpoe

{@ BereTapuaHckoe
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(/;} Ha napy

BAO C KPABOM,
MAHIO, ABJTOKO

Bao with crab, mango, apple

TAPTAP N3 XAMA4YMN,
rpeb6ewok, aBokago, MNCTbS WKMCO

Hamachi tartare with scallop, avocado, shiso leaves

MAP®E U3 KYPUHOW NEYEHU
CO C/IMBOBbLIM BUHOM, TYK KOH®U C MUCO,
XapeHble 6bynoykun bao

Chicken liver parfait with plum wine,
onion confit with miso, fried bao buns

OJINUBKWU, KPACHbIN NYK

Olives, red onion

BUTbLIE OT'YPLLbl, KYHXYT

Beaten cucumbers, sesame seeds

BYJTO4YKN BAO XAPEHbBIE WU HA TMAPY

Bao buns (fried or steamed)

MOKE-BOYN C TYHLUOM

Poke bowl with tuna

Q RAW
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B
A &

B

560.

470.

430.
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170.

690.



MOKE-BOYJ1 CJIOCOCEM

Poke bowl with salmon

(2;} Ha napy
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XPYCTSIWWME KPEBETKMU,
BACABUM MAMO, MAHIO, ABOKAO

Crispy shrimps, wasabi mayo, mango, avocado

UbINJTEHOK KALLY, MAK-4OMWN,
TPKODEJIbHbIN COYC

Katsu chicken, pak choi, truffle sauce

reEg3A C roBAgUHOWN,
rPUBbI LULMNTAKE, POMEWH

Gyoza with beef, shiitake mushrooms,
romaine lettuce

Q ocTpoe {[«@ BereTapuaHckoe ‘% rpuib (/;} Ha napy

Ecnu y Bac ecTb anneprus Ha kakme-nmb6o NpoayKTbl, MOXanymcra,
coobLmTe 06 3TOM ODULMAHTY.



1/2 YTKM
MO-MEKUHCKU
BJIMHYNKAMU MOMO
N LOMALUHUM
COYCOM XOUCUH

1/2 Peking duck with momo's pancakes
and homemade hoisin sauce
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ONMCAM C KPEBETKOM

Dim Sum with shrimp
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% 980. IS | | _ . HA TrPUJIE

360 r b
W 3 _ . p— e Grilled kushiyaki
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KAJIbMAP, KPEBETKWN, KAPTO®EJIb

Squids, shrimps, baby potatoes

J1TOCOCb, BPOKKOJIA

Salmon, broccoli

MPAMOPHAA TOBAAOWHA, TPUBblI LULMWTAKE

Marbled beef, shiitake mushrooms

KPbI1bILLKN KOH® W, 3EJIEHbIN NYK

Confit wings, green onions



FACIMA40
N3 KNMYMH,
KPEBETKWU

Kimchi gazpacho,
shrimps

590.

Ha napy
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" CUIO PAMEH C KYPULLEN

Shoyu ramen with chicken

OPEXOBbIN MUCO PAMEH, FPUBbI @@

Nutty miso ramen, mushrooms
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TOM AM C MOPENMPOAYKTAMU

Tom Yam with seafood




KYNAK /
KAMYATCKOMN®

B COYCE '\'s 1
BY/TOYUYKU BE

Kamchatka crab fists in ¢
baoc buns

XAPEHbI PUC TOM AM

Tom Yam fried rice
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CUBAC, :
APTO®EJNIBHOE MIOPE 74
=

KAME, KAJIbMAP

Sea bass, mashed potatoes
with wakame, squid

(2;} Ha napy
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YO,OH C MOPEMPOAYKTAMM, wok
TANCKNUN KPACHbBIN KAPPU

Udon with seafood, thai red curry
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Ecnu y Bac ecTb anneprusa Ha kakme-nmb6o NnpoayKThl, MOXanymcra, cooblmte o6 3ToM odULLMaHTY.

MPAMOPHAA TIOBAONHA, KPEM U3 BATATA,

NAK-4YOW, LULMNTAKE

Marbled beef, sweet potato cream, pak choi, shiitake




KUh3a
Sea basgwi’c!lﬁ:fermented

soybeans s'@‘_c%@guce

1900.

930 r
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yOOH C MPAMOPHOW roOBAOUHOW,
nepeYvHbln coyc

Udon with marbled beef, black pepper sauce

FTOHKOHICKUN PUC C KPEBETKAMMU,
CBUHMHA Yap cuy, coyc XO

Hong Kong fried rice with shrimps, char siu pork, XO sauce

PUC HA TTAPY

Steamed rice

NNOCOCb, MAK-40N,
coyc TprodenbHbIN TEPUAKM

Salmon, pak choi, truffle teriyaki sauce

PNCOBbIE HbOKKWM C OBOLWAMMU
B COyCe KYHI nao

Rice gnocchi, vegetables with kung pao sauce

WOK Q

WOK ¢

690.

580.

200.

890.

550.
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MAHIO, MAPAKYUEN
Pavlova with coconut sago,
mango, passion fruit

NMABJ1IOBA
C KOKOCOBbIM CATO,

LokKonaAg, MnMco, UMbUPb

Chocolate, miso, ginger

Desserts
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YN3KEUNK 74:
<] MAIMHA, N4y, PO3A (=

Cheesecake with raspberry, [ Q

lychee, rose

MOTU C KNNYBHUKOMN U BAHUJIbIO

Mochi with strawberries and vanilla

MOTU C YEPHUKOWMN N NTANMOM

Mochi with blueberries and lime




Matcha

Ice cream and sorbets Fruits

SArOAHOE MAHrO (& 500.
Berries Mango

NIMMOH AHAHAC {® 300.
Lemon Pineapple

MAHIO-MAPAKYWS

Mango-passion fruit

MNCO

Miso

LLHOKONAA

Chocolate

180.
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