FULLMOON

FOPAYME BJIKOOA / HOT DISHES

Baro Cyknakm
/ Wagyu sukiyaki

Crenk Waasnux Hotel Imperial
/ Chaliapin beef steak

YépHaa TpecKa B SNOHCKOM CTUAE C 3eA8HON GAcoALIO
/ Black cod Japanese style, green vagetables

AeasHas puiba TeMnypa ¢ Coycom amMaasy
/ lce fish tempurag, sweet and sour sauce

MsrkonarHuepHbii kpab TeMmnypa © coycamn TapTap U aMapay
/ 5oft shell crab tempura, tartare sauce

KopoaeBckui Kpab TemMnypa ¢ COycaMu TeHAGCH U aMaA3y
/ King crab tempura

JIATLUA, PUC, FEQA3A / NOODLES, RICE, GYOZA

Aanwa yaoH kap6oHapa ¢ MapUHOBOHHBIM TYHLLOM M HOPKH
/ Udon carbonara, marinated tuna, nori

Macra c AococeM 1 KPAQCHOW MKPO B AMOHCKOM CTUAE
[ Japanese style salmon and red caviar pasta

rossAMHGO ¢ UMBUPEM, COYCOM KappH U pUCOM
/ Ginger beef with curry sauce and rice

XapeHbie réasa ¢ KpeBeTKaMu
/ Panfried gyoza with prawns

OECEPTbI / DESSERTS

Kokocoeas NOHAOKOTTA € MOHIO, MOPOKYWeW, KOKOCOBOW KOPAMEALIO U HOPH
/ Coconut pannacotta, mango, possion frult, coconut caramel, nori

MOt € MAOAMHOM U AYM
/ Raspberry anf lychee mochi

MoTK € MAHIO U Mapakye
/ Mango and passion fruit mochi

Trnpamucy marya
/ Matcha tiramisu ball

BOCKCKMIA YM3KeNK C MUCD
/ San Sebastian miso cheescake

FOOD MENU

4500
1800
1390
1400
2200

3500

670
1100
780

670



FULLMOON

3AKYCKMW / APPETIZERS

3aamame pacabu
/ Edamame, wasabl marinated

KpeseTku 103yKOCE Ha MUHU-POMOHO
/ Mini romano, shrimps, yuzukosho, avocado, tobiko

Tap-Tap “a TOMATOB HA CUCO TEMNYPA
/ Crispy shiso leaf, fomatoes tartare, wasabi

LiBETKM LYKMHUA C MYCCOM U3 KPEBETOK TEMMYPA € TRIOheALHLIM MAo
/ Zucchini flowers, shrimp mousse, truffle mayo

X3HA POAA C TOP-TAPOM M3 TYHLIO GKAMH U GBOKAAD
/ Akami tuna tartare and avocado hand nori rolls

3AKYCKMW, CAJIATbI / STARTERS, SALADS

I(p'on M3 XaMa4yu C aNOHCKWUM nepuemM CAaHCé
/ Homachi crudo, sansho

Tarakm Uz TyHLA GKaMKU © XYMYCOM U3 IACMAME U KYHXYTa
/ Akami tuna tataki, edamame and sesame hummus

CaAar ¢ AUCTbAMM MU3YHA, KpaBoM 1 KaabMapoM
/ King crab and squid mizuna salad, yuzu miso dressing

CaAdr C PYKKOAOH, AQWMKOHOM, TUIPOBLIMW KpeBeTKamMn U ymebocu
/ Daikon arugula salad, shrimps, umeboshi dressing

Kapnayyo nia ocbMUHOra ¢ BaOCAabu ryakamoae M LymMa AanKoH
/ Octopus carpaccio, wasabi guacamole, shiso ponzu

fAnoHckuii Llesape-coAar ¢ Kypuueil TePUAKA U XPYCTALLMMU PUCOBBIMU YUNCTMU
/ Teriyaky chicken Coesar salad

Canar 13 KanycTsl © KYHXYTOM W komBy
/ Sesame cabbage ond kombu salad

CACUMM / SASHIMI

Tynew, Axamu 6aloduH / Akami bluefin tuna

Tynew Topo 6atoduH / Toro bluefin tuna

Irpebewok / Scaliops

Aococs / Salmon

Kpesetka KapabuHiepoc / Red shrimps Carabineros
Xamaum / Homachi

Cwubac / Seabass

FOOD MENU

400
400
670

890

2000
1800
1670
1250

1590

400

1700
2500

1600
1600



FULLMOOMN

CYCWM HUITMPU 2 WUT/ SUSHI NIGIRI 2 PCS

FOOD MENU

Tynew, Akamu BalodmH / Akami bluefin tuna 1400
Tynew, Topo 6arodmH ( Toro bluefin funa 1800
pebewok / Scallops 870
Aococek / Salmon 550
Aococh Hukken n coyc © nepuem Axm Nanka / Nikkei salmon gji panca 600
Kpesetku KapabuHepoc / Red shrimps Carabineros 2140
Xamaum / Hamachi 1200
Cwbac / Seabass 600
Bario / Wagyu 1400
CYCH PONNbI / SUSHI ROLLS

Orypeuy ymebocum / Ume cucumber 390
Tatakm U3 AOCOCH C COYCOM M3 I0A3Y W MUco [ Salmon totaki, yuzu miso 1200
Poaa ¢ kpeseTkaMu TeMnypa u aykocé / Ternpura shrimp roll, yuzukosho 600
KanndopHuitckmin poaa c sacabn nkpon n coycom nonsy [ California roll, wasabi caviar, panzu mayo 1100
Yropb ¢ MUCO-KpEMOM U cuumnmK / Eel, miso cream, shichimmi 760
Asokaao ¢ rpubamu apuHm K Madro / Avocado, eringl, mango 670
Hukken poaa ¢ TyHuom Akamn [ Nikkel Akami tuna roll 1300
CYCU ITYHKAH / SUSHI GUNKAN

Wkpa mopckoro exa / Uni 800
KpacHas nkpa / Red caviar 780
Yropk TEpUAKK C K03YKOCE Mano KU nepuem caHcé / kel teriyaki, yuzukasho 670
CYnkl / SOUPS

CYMMOHO C BOHFOA@ U AQCK 800
/ Suimono vongole dashi soup

Muco cyn ¢ Tody 1 Bakama 650
/ Miso soup, tofu, wakome

PameH ¢ kpeBeTKkaMu U BOHroAe 800

/ Shiimps and vongole soy Ramen



