CE3OHHOE MEHIO OT WHEDA

CYWwnm n3 JTAKEAPBI / 30 r
1500

CAWNMMW N3 NAKELPBI / 50 r
2500

POJTIT OUNALENTBOUNA NOCOCHb N ABOKALO /145 r
1500

AHAHAC KNUMYN /100 r
750

TATAKW NAKEOPA N WNCO tOA3Y /140 r
5900

JTATIWWA C KPEBETKAMW / 270 r
2950

OCbMWHOTI HA TPUNE C tOO3Y /230 r
5400

YEPHAS TPECKA, TPIO®EAbL M WNUHAT /170 r
4900

KAPE ATHEHKA, TOM AM W TPUEDLI / 240 r
5500

TOMJ/EHBIE TOBAXbW PEEPA C OBOWAMM BOT / 250 r
4900

YHATU-AOH C KYHXYTOM U MEPLEM CAHWO /250 r
3900



5
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CALLNMH

Jlocochb

TyHeu Akamu

TyHeu Topo

Cwubac c 6otapromn
[pebeHuaTas KpeBeTKa
CeBepHasda KpeBeTka
KpacHas kpeBeTka
Xunown rpebeLok
OcbMuUHoOr
Mopckon ex

Yropb KonyeHbIn

KnHr Kpab

Tpy6au c NeMoHrpaccom

Tpy6au ¢ xananeHbo

YCTPULLbI

«KymamMoTo»

«Mypouy»

«AKKe»

50r

B5Or

60r

BOr

50r

50r

50r

100

50r

100r

B50r

BOr

150r

100 r

1wt

1wt

1wt

1300

4200

7500

2900

3100

1700

3500

1100

1800

900

2100

1800

1950

1600

950

950

950



cylu

pebeluok 35r 700
Topo 30r 1700
Topo ¢ Tprocenem 30r 2100
Akamu 30r 1300
Akamu ¢ Tprodenem 30r 1600
JTococeb toasy 30r 580
Cwubac c 6oTaprom 30r 1000
KpacHas kpeBeTka 30r 1600
KnHr kpab 35r 950
CeBepHas KpeBeTKa 37r 850
Yropb KOonyeHbIn 30r 900
Kanbmap 35r 900
Barto 30r 1900
OcbMUHoOr 30r 950
N'YHKAHDI
1T
C KpacHom nkpom 30r 1600
S YHaru cnaincu 35r 1600

S Cnancu nococb 30r 680



TEMAKU

1T

C nococeM U1 KpacHOWM UKpOW
C yHU 1 YépHOW UKpOM

C wunco n yrpém

POJ11bl

Knmum ponn

C orypuoM 1 KyHXYyTOM

C aBokago 1 ypurKaka
Kopewnckun kumban ¢ kpabom
C rpebellukoM n oasy

TyHey BnodunH 1 yepHas nkpa
Jlococb aBoOKago
KanndopHusa ¢ KMHr kpabom
YHaru

C yrpém mn KpeBeTKOM

Ponn cawnmm

Kapaare ¢ nococeM 1 Kpabom

Ponn c Bario u yrpem

40r

35r

40r

"5 r

100r

"5 r

1301

150 r

"6 r

170 r

1301

140 Tr

135r

80 r

M0 r

1MOr

950

1850

1600

1300

750

650

2500

1950

4200

1900

1900

3900

1850

2500

1990

3950



55

ST SYEER SURER VY

59

KPYAO, TAPTAPbDI, KAPMAYYO

Kpygo c toa3y n unnm

TapTap 13 TyHUa ¢ UMbUpem
TapTap n3 nococs ¢ 1og3y

TapTap 13 roBsanHbl MO-KOPENCKM
Kapnauuo 13 cnbaca un beHxens
Kapnauyo u3 Barto

Kapnaqqo n3 oOCbMMHOra

XOJNTOAHbIE 3AKYCKU

KanycTta kumum

KanycTa a-ns kumum

PocTkun coun no-kopenckun

Orypubl ¢ oa3y

Orypubl C KYHXYTOM

Orypubl KUMUM

Cwubac no-kopenckum

3aneyeHHble Hakna)kaHbl N MKpa MOPCKOIo exa
Tataku nococb

TaTakm TyHel,

TaTaku Barto

100 r

130 r

140

200r

105r

100r

55r

10r

100r

60r

100r

10r

120 r

1"5r

1"5r

160

16

100r

3600

4300

1950

2900

2100

4400

1990

650

650

650

950

650

950

2400

1800

2700

7100

8100



CAJIATbI

KuHr kpab B cnancu coyce
Bakna)aHbl ¢ KpeBeTKamMu
OCbMUHOT 1 a3naTCKUn YUMUYYPU
Mopckne Bogopocan ¢ KyH>XyToM

TaTakm canat, nococb 1 UMBUPb

Cvynbl

PamMeH c roagmHon u Tprodenem
Cyn ¢ MopenpoayKTamMu
B85 OkkepxaH
Mwuco ¢ kpabom
®do-60

555 Kumum ture

200r

280r

220r

100

150 r

370r

420r

290r

3601

350r

370r

4300

1900

3700

2900

2900

2300

1950

2200

2600

2100

1600



s

rOPAYUE 3AKYCKH

Kanbmapbl BOK € lyKOM Y UMBUPEM
Muaum B TaMCKoM cTune

AccopTu KpeBeTOK TeMnypa
XapeHbi puc ¢ kpabom

JKapeHbI pyUc KnMun

Kypwuua B KMCno-crnagkoM coyce
BaknaxaH B Kncno-cnagkom coyce
TOKMNOKKM C NOCOCEM U criapXewn
KuHr kpab temnypa

pnbbl TEMNYpa

JTAMNWA U AMM CAMbDI

M caM ¢ KpeBeTKomn

1M cam c cnbacom

[nm caMm ¢ yTKomn

JTanwa ¢ kpom MMHTas 1 LWNCO
énse c bapaHnHOM

XapeHas nania c ropaanHom

1951
500 r
260r
240r
1751
220r
150 r
240r
200/40r

80r

100 r
140 r
1401
190r
140r

230r

3900

2300

4900

2800

1300

1200

950

2300

5500

800

1100

1500

1050

2450

1100

2450



ol

ropauME bJIIOAA U TPUJIb

YTKa ¢ ntope n Bacabu
lNepenénka Kapaare nepeL, Toropalim
YépHasa Tpecka n M1co

KuHr kpab B nepeyHOM coyce ¢ nakyomn
>KnBom oMmap B NepeyHoOM coyce
Xuneon kaMuyaTCKkum Kpab

PbIBA B SNTOHCKOM CTWJIE

Marp

Cwubac gukmmn

XOCIIEP

BATO

Prnban
CrpunnonH
dunne MUHbOH
PblBA

Mopckown A3bIK
Cwubac guknmn

Tiop6o

290r
230r
160/25 1
240r
100r

100 r

100r

100r

190 r
1951

140

100r
100 r

100

3200

3200

2500

5500

4850

1750

2300

2100

19000

19000

16000

1850

2100

1850



FAPHUPDI

JKapeHbI pyc ¢ YeCHOKOM 1251 1100
Puc 100r 950
BpoKKonn ¢ YeCHOKOM U OCTPbIM MepLeM 120 r 950
Cnapya ¢ YeCHOKOM 120r 2500
COyCbl

KpeM Bacabu 50r 850
KouygxoH 50r 550
MawnoHe3s Bacabu 50r 650
[MepeyHbIn 50r 550
TprodenbHbIN 50r 750

Kuncno-cnagkum B50r 550



AECEPTDI

AOKEHBIN YM3KEenK
JOKEHbIV YM3KeNK € MaTya
BbaHaHOBbIN MYyCC N KOKOC
MaHro anenbcuH

MenoBuk ¢ MafIMHOBLIM COP6ETOM

KOH®ETDI

Han-Oan
Martua
Mokka
MpanunHe

Upucka ¢ dyHAYKOM

MOPOXEHOE

MUMbBuMpb / MaTua

Coba

COPBET

JINMOH / MaHro / ManuHa

170 r

170 r

1051

150r

170 r

22r

22r

18r

20r

20r

50r

50r

B0r

1200

2700

1500

1950

1750

700

750

650

950

400

450

450

450



S TMukaHTHoe 6nioAao0

\Q BeretapunaHckoe 6nwopgo

Bce ueHb ykasaHbl B pyb6nax.



CHEF'S SEASONAL MENU

YELLOWTAIL SUSHI / 30 g
1500

YELLOWTAIL SASHIMI / 50 ¢
2500

PHILADELPHIA ROLL WITH SALMON AND AVOCADO / 145 ¢
1500

PINEAPPLE KIMCHI /100 ¢
750

YELLOWTAIL TATAKI AND YUZU SHISO /140 ¢
5900

NOODLES WITH PRAWNS / 270 ¢
2950

GRILLED OCTOPUS WITH YUZU / 230 g
5400

BLACK COD, TRUFFLE AND SPINACH /170 g
4900

TOM YAM, RACK OF LAMB WITH MUSHROOMS / 240 ¢
5500

STEWING BEEF RIBS WITH STIR-FRIED VEGETABLES / 2560 g
4900

UNAGI-DON WITH SESAME AND SANSHO PEPPER / 250 ¢
3900
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SASHIMI

Salmon

Tuna akami

Tuna toro

Sea bass with bottarga

Comb shrimp

Northern shrimp
Red shrimp

Live scallop
Octopus

Sea urchin
Smoked eel

King crab

Trumpet fish with lemongrass

Trumpet fish with jalapeno

OYSTERS

"Kumamoto"

"Murotsu”

"Akke"

50g

50g

50g
50g

50g
50¢g
100 g
50g
100 ¢
50g
50g
150 g

100 g

1pc
1pc

1pc

1300

4200

7500

2900

3100

3100

3500

1100

1100

900

2100

1800

1950

1600

950

950

950



SUSHI

1pc
Scallop 35¢g 700
Toro 30g 1700
Toro with truffle 30g 2100
Akami 30g 1300
Akami with truffle 3049 1600
Salmon yuzu 30g 580
Sea bass with bottarga 30g 1000
Red shrimp 30g 1600
King crab 35¢g 950
Northern shrimp 374 850
Smoked eel 30g 900
Squid 35¢g 900
Wagyu 30¢g 1900
Octopus 30g 950
GUNCANES
With red caviar 30g 1600
S Spicy unagi 35¢g 1600

/S Spicy salmon 30g 680



With salmon and red caviar
With uni and black caviar

With shiso and conger eel

Kimchi roll

With cucumber and sesame
With avocado and furikake
Korean gimbap with crab
With scallop and yuzu
Bluefin tuna and black caviar
Salmon avocado

California with king crab
Unagi

With conger eel and shrimp
Sashimi roll

Karaage with salmon and crab

Wagyu and eel roll

40¢g

40¢g

154
100 g
154
130 g
150¢g
15¢g
170 g
130 g
140 g
135¢g
80g
1M10g

110g

950

1850

1600

1300

750

650

2500

1950

4200

1900

1900

3900

1850

2500

1990

3950
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CRUDO, TARTARES, CARPACCIO

Crudo with yuzu and chili
Tuna tartare with ginger
Salmon tartare with yuzu
Korean-style beef tartare

Sea bass carpaccio with fennel

Wagyu carpaccio

Octopus carpaccio

COLD APPETIZERS

Kimchi cabbage

Kimchi-style cabbage

Korean-style soybean sprouts
Cucumbers with yuzu

Cucumbers with sesame

Kimchi cucumbers

Korean-style sea bass

Baked eggplants and sea urchin roe
Salmon tataki

Tuna tataki

Wagyu tataki

100 g
130 g
140g
200g

105 g

100 g

110g

100 g

100 g
10g
120 g
1159
15¢g
160 g
15g

100 g

3600

4300

1950

2900

2100

4400

1990

650

550

650

950

650

950

2400

1800

2700

7100

8100



SALADS

King crab in spicy sauce
Eggplants with shrimps
Octopus with asian chimichurri
Seaweed with sesame

Tataki salad, salmon and ginger

SOUPS

Ramen with beef and truffle
Seafood soupa

58 Yukkejang

Miso with crab
Pho Bo

S5 Kimchi tige

200 g
280 g
220 g
100 g

150 g

370g
420 g
2904g
360g
350¢g

370g

4300

1900

3700

2900

2900

2300

1950

2200

2600

2100

1600



HOT APPETIZERS

585 Squid wok with onions and ginger 195¢g 3900
Mussels in thai style 500¢g 2300
Assorted shrimp tempura 260 g 4900
Fried rice with crab 240 g 2800
Chicken in sweet and sour sauce 220g 1200
Eggplant in sweet and sour sauce 150g 950

S Kimchi fried rice 1759 1300
Tteokbokki with salmon and asparagus 240 g 2300
King crab tempura 200/40 g 5500
Mushroom tempura 80g 800

NOODLES AND DIM SUM

Dim sum with shrimp 100g 1100
S Dim sum with sea bass 1409 1500
Dim sum with duck 140g 1050
Noodles with cod roe and shiso 190 g 2450
Gyoza with lamb 140g 1100

Fried noodles with beef 230g 2450
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HOT DISHES AND GRILL

Duck with puree and wasabi
Karaage quail with togarashi pepper

Black cod and miso

King crab in pepper sauce with bok choy

Live lobster in pepper sauce

Live kamchatka crab
FISH IN JAPANESE STYLE
Red porgy

Wild sea bass

JOSPER

WAGYU
Ribeye
Striploin

Filet mignon
FISH

Sole

Wild sea bass

Turbot

290 g

230 g
160/25 g

240 g

100 g

100 g

100g

100 g

190 g
195 g

140 g

100g
100 g

100 g

3200

3200

2500

5500

4850

1750

2300

2100

19000

19000

16000

1850

2100

1850



Garnishes

Fried rice with garlic 125 g
Rice 100 g
Broccoli with garlic and hot pepper 120 g
Asparagus with garlic 120 g
SAUCES

Wasabi cream 50¢g
Kochujon 50¢g
Wasabi mayonnaise 50¢g
Pepper 50¢g
Truffle 50g

Sweet and sour 50¢g

1100

950

950

2500

850

550

650

550

750

550



DESSERTS

Burnt cheesecake

Burnt cheesecake with matcha

Banana mousse and coconut

Mango orange

Honey cake with raspberry sorbet

SWEETS
Dai-Dai
Matcha
Mocha

Praline

Hazelnut toffee

ICE-CREAM

Ginger/matcha

Soba

SORBET

Lemon/mango/raspberry

170 g

170 g

105 g

150 g

170 g

229
18 g
2049

2049

509

50¢g

509

1200

2700

1500

1950

1750

700

750

650

950

400

450

450

450



S Spicy dish

¢ Vegetarian dish

All prices are in rubles.



