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CYLUK / SUSHI CALLIMMH / SASHIMI
Nocock Salmon 650 Nocock Salmon 920
Mpebewok Scallop 560 Mpebewwok Scallop 790
Kpesetka Ama 26m Ama Ebi 740 Xamaum Hamachi 1640
A6ypu nococs, 860 TyHeu, Tuna 1990
YyepHbIK Tplodenb
Aburi salmon, black truffle Topo Toro 2790
TyHeu, britoduH Tuna Bluefin 1460
Bario Wague 1920 INococb Salmon 780
Topo Toro 2550 Kpab Crab 780
Taprap 10pO, yHM 5420 TyHeu britoduH Tuna Bluefin - 1540
Tartar toro, uni
Topo Toro 2220
XEH/, POJJT / HAND ROLL POJIJIbI / ROLLS
Cwubac, yepHas 1kpa 670 MaHro, aBokaAo 680
Sea bass, black caviar Mango, avocado
Yropb Eel 780 Cawmnmmn ponn 1350

rpebeLuok, nocock, TyHew,
Sashimi roll scallop, salmon, tuna

Mpebewwok Scallop 660 Kpesetka, MaHro 1490
Shrimp roll, mango

JTococbk Salmon 720

Temaku kpab Temaki crab 790

ABypu rpebewok, dya-rpa 800 TyHew, yHM Tuna, uni caviar 2150

Aburi scallop, fuagra Ddytomakm, Mopckom BuHOrpaa, 2290
Futomaki roll, sea grape

Kpab Crab 890 Hemen grap

Kpesetka Shrimp 820 LIE® PEKOMEHYET

TyHew Tuna 970 Ceexuit kopeHb Bacabu Trp 250

Vau Uni 1390 Fresh wasabi root 1g
Coyc Tamapu 25rp 400

Barto Wague 2290 Tamari sauce 25g

Topo o 2260 Mapyxai nuwps 210
Marukai ginger




3AKYCKH U CAJIATbI / APPETIZERS & SALADS

SaAamaMme ¢ LWKHo KOM6y / conblo Ynnu Edamame with shio kombu / chili salt 450

Tomartbl, anenbCUHOBbIN NOH3Y Tomatoes, orange ponzu
BaknaxaH BBQ, 0A3y Eggplant BBQ, yuzu

LLInnRart, KyHXyTHBIM coyc Spinach, sesame sauce

Bpokkonu, opexoBbi coyc Broccoli, nut sauce

YHaru CaHa0 Unagi Sando

MuHu 6aknaxaHbl, KyHXYT KUMUM Mini eggplant, sesame kimchi
3eneHblk canar Green salad

Taptap 13 roBsAMHBI Beef fartare

Canar ponn, wuco, aBokaao Salad roll, shiso, avocado

Canar ¢ ytkoM, aHaHac Salad with duck, pineapple

Mpebelok, noHay, 3anedyeHHoe MaHro Scallop, ponzu, baked mango
Tatakm nococb, Tauckunit coyc Tataki salmon, thai sauce

Kpyao 13 cubaca, 10A3y, NOH3Yy Sea bass crudo, yuzu, ponzu
Potn yropb, ryakamone, kappw Roti eel, guacamole, curry
Canar ¢ kpabom, coyc LWKco Salad crab, shiso sause

Tatakn roBsauHa, dya-rpa, 1prodens Tataki beef, foie gras, truffle
Canar 1ocaka ¢ rpebelikom Tosaka salad with scallop

Xamaum, Bacabu, Tprodenb Hamachi, wasabi, truffle

CyIbl / SOUPS

Mwuco Miso
Cyn ¢ BoHTOHamM Soup with wonfons

Tom kxa Tom kha

450
590
650
740
750
790
850
950
950
980
1150
1190
1340
1360
1590
1490
1790
2840

400
850
1090



OCHOBHOE / MAIN

LibinneHok kywnsiku Chicken kushiaki

YetpuuHbin rpub Oyster mushrooms

Cnapxa Asparagus

[oBSIXXbM LLLEKM, COoyc Kappw, batart Beef cheeks, curry sauce, sweet potato
YepHas tpecka, 6ok-4oit Black cod, Bok choy

INocock Muco, coyc na coesbix 6060B Miso salmon, soy bean sauce
ManTyc cny KOA3M, MUCO 10A3Y Halibut siu koji, miso yuzu

Kauy ctpunnomn Katsu striploin

OcbMUMHOT, WINKHAT KMMYKM Octopus, kimchi spinach

CTpunronH KoA3M, Bok-4oi Koji Striploin, bok choi

Crewk Barto 100 rp Wagyu Steak 100 g

PUC / RICE

JKapeHbin puc ¢ oBoLamu Fried rice with vegetables
KapeHbIn puc ¢ kanbMapoM Fried rice with squid
KapeHbIn puc ¢ kpeBetkamu Fried rice with shrimps
KapeHsbli pUc ¢ roBSAUHOM Fried rice with beef

CTp1nnoiH, MapMHOBaHHbIE OBOLLM, PUC, COYC AKMHUKY
Striploin, pickled vegetables, rice, yakiniku sauce

JECEPTbI / DESSERTS

Mot mapakyis / manuHa / obnenuxa
Mochi passion fruit / raspberry / sea-buckthorn

Muco kpem, XMMOMOCTb, KOMUYEHBIN LLOKOMAA,
Miso cream, honeysuckle, smoked chocolate

BaHaH, Muco, kapamenb Banana, miso, caramel (D

KoHdetbl Candies

m BITAAENTbLIAM KAPT T-PREMIUM
KOMIITUMEHT OT PECTOPAHA - ®UPMEHHbIN AECEPT

360
790
890
950
1350
1490
1590
2200
2280
2690
8900

790
840
1050
1250
1980

480

550







