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Kopeuckasa kKyxHs

Korean cuisine

Kopelckasa KyxHs no npaBy
CYHUNTaEeTCd ,D,VIeTMLIeCKOI;I, noToMy
¥ 3aBOeBasia MonynsapHOCTb y TeX,
KTO crneauT 3a cBoel Gurypowm

1 3a60TUTCA O CBOEM 3[0POBbE.
BCe [e/10 B TOM, YTO B ee OCHOBe
NeXXWT pasaenbHoe NuTaHue, To
€CTb TPaAMLMOHHbIE KOpencKmne
Ortofa MosIHOCTbIO MCKIToYatoT
coyeTaHye HECOBMECTUMbIX
NpPOAYKTOB.

Mpw BbIGOpE 6Mtoa, ANA Hallero
MeHIO aKTMBHOEe y4acCThe
MPUNHNMaN KOHCTaHTUH L3I0, a YK
OH pa3bupaeTca B 30OPOBOM
NMUTaHWW, KaK HUKTO OPYrown.
3HAaMEHUTbIN CMOPTCMEH MoBUT
M peKoMeHOyeT KOPEeWCKyto
KyXHI0, TaK Kak oHa 6oraTa
KJ'IeTLlaTKOI;I, AHTUNOKCMOAQHTAaMM

M NPOBUOTUKAMW,— BaXxKHENLLMMU
aneMeHTaMu Ang 300POBOro
PYHKLMOHMPOBAHMA OpraHmn3Ma.

MNMEeHHO MO3TOMY KOopenLbl— ofHa
M3 HEMHOTMX HaL M, KOTOPOW
M3BECTEH CeKpeT OoNroneTms.
CTOUNT TaKXXe OTMEeTUTb, UTO B KOpee
HaVMeHblLee KOIMYeCcTBO Ntoaemn,
CTpadatolnx NM3nmHMM BeCOM.

A caMoe rMaBHOe — Kopemnckme
61t00a o4eHb BKYCHble, O4eHb
KpacuBble 1 O4eHb 1erko
yCBauBatoTCA..

MpuatHoro anneTuTa!

Korean cuisine has recently gained
popularity among people who
want to keep slim and healthy, and
there is a reason for this. korean
food is based on the principle of
food combining which stands for
mixing the ingredients in the way
that makes our digestion as quick
and efficient as possible.

Our dearest friend and high-

ly respected athlete, konstantin
tszyu, has taken an active partin
the process of choosing particular
items from a variety of delicious
korean dishes for our new menu. it
is undoubtedly that he is a real ex-
pert in a healthy diet. famous boxer
loves and recommends korean
food because it is reach in cellulose,
antioxidants and probiotics, which
are vital elements for healthy func-
tioning of the body.

This is why korean nation is one of
the few who knows the secret of
longevity. it is worth noting that
southkorea is the country with the
least number of people who are
overweight.

All these said, the most important
is that korean food is very delicious,
beautiful and easy to digest.

Bon appetit!

Koperickas kyxHs

pekoMeHayeMm
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HEXF NaHuaH

Banchan

MaH4YaH — 37O C3T U3 pa3Hoobpas-
HbIX 3aKyCOK, KOTOpble CEPBUpPY-
tOTCA Ha CTON rnepen OCHOBHbIMM
6nogaMm 1 aBAgI0TCH BaXKHOM
4aCTbO KOPENCKOro 3aCTOsbA.

MaH4YaH ONULIETBOPAET KOPEMCKYIO
TpaaMuMio AeNUTb ey C 6TM3KUMIU
MOOBbMMW 33 CTOMOM, @ TaKKe CTU-
MYNMPYeT anneTuT 1 yCunmsaeT
nuLLIeBapeHmne, bnarogaps pacTu-
TenbHbIM MHFPeAMEeHTaM 1 creLu-
aM, BXOAALIMM B COCTaB 3TUX Oerun-
KaTeCHbIX 3aKyCOK.

=78} Puc

Rice

Hu ona Koro He cekpeT, 4To A4
XUTEeNnem BOCTOYHOM a3nmn puc
MOMTHOCTbIO 3aMeHaeT xneb. B Ka-
yecTBe KOMMIMMEHTa K KaXkaoMy
cyny nogaeTca purc Ha napy.

pekoMeHayeMm

Banchan is a set of complimentary
side dishes which are served ahead
of the main course and is an impor-
tant part of korean meal.

All banchan is shared amongst
everyone at the table because
korean cuisine is true family-style.
thanks to the plant ingredients and
spices in those flavorful side dishes,
banchan stimulates appetite and
improves digestion.

It is well known that east asians
eat rice instead of bread. We serve
steamed rice with any soup as a
compliment.

Koperickas kyxHs
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FIHE OkeasnH

Yukgaejang 600 r

HacbILLEeHHbI OCTPbIN FOBAXUN BYTbOH

C KpaxmasnbHOM NanLon, NarnopoTHUKOM,
rpmbamu BelleHKaMm 1 3e1eHbIM NTyKOM.
Bnarofaps TpasaMm, BXOAALLMM B cocTaB 6nt04a,
Cyn O4YeHb MnosieseH; B HeM MHOTO KanbLma

" BUTaMUHa A. lNunTaTeNbHble BELLECTBa NMOMOTyT
MCTOLLIEHHOMY OpraHM3my abpaTbca Cun

U 3HEPTUN.

Hot Soup with Beef, Egg, Mushrooms, Noodles
and Vegetables

XM Kumumrmre

Kimchi jjigae 550 r

Cyn ¢ KanycTon Knmum, ¢ nobasneHmnemM TOHKMUX
KYCOUYKOB CBUHWHbI, TODY, KpaxmanbHOM nantim
1 3eneHun. Kumum 6oraTta npobuoTrnkamm,
HeobXxoAMMbIMK 19 300POBOro NMLLEBAPEHUS
N XOPOLLEero UMMYHWUTETa, YKPennaeT CTEHKU
COCY[OB 1 YMEHbLUAET YPOBEHb XONecTepuHa

B KpoBW. Cyrn CTaHeT HacToALWMM criaceHrem angd
ntofemn, cTpagatoLmMx ot noxmenps!

Hot Soup with Kimchi, Pork Slices, Tofu

and Green Onions

ZH|& Kanb6uran

Galbitang 600 r

Cyn Ha OCHOBE FOBSXbUX PebpbilLeK, peabKin
[aMKoH, anL, KpaxManbHOM Nanwm 1 3e1eHun.
CyMTaeTCa POCKOLLIbIO Cpeamn Kopenckux 6o,
TaK KaK roTOBUTCA M3 OPOroro BMaa Maca;
TPaAMUMOHHO NOOAEeTCa Ha CTON A9 0COBbIX
TOPMECTB, TaKUX Kak cBaabba. BynboH cyna
KanbbuTaH odeHb CbiTHbIN 1 06oralleHHbI
BUTAaMMHAMM U MUKPO3NEMEHTaMU. DTO
npeKpacHoe TOHU3UpYytoLLee CPeacTBo.

Soup with Beef Ribs, Starch Noodles, Green
Onions and Fried Egg

ZXIE Kamaaran

Gamjatang 900 r

Cyn 13 CBUHbIX pebpblllek ¢ KapTodenem,
MEKMHCKOW KaryCTON, 3e/1eHbIM JTYKOM

1 cneunamu. KamaataH ctTumynupyet paboTty
rOTOBHOIMO MO3ra, U €ro, Kak npaBuo, eaar

B 06ep, ntogu, KoTopble MHoro pabotatoT. Cyn —
npocTo obbeneHme!

Hot Pork Bone Soup with Potatoes, Green
Cabbage Leaves, Scallions and Spices

0j 2% KsaHo meyHTaH

Maeuntang 650 r

OcCTpbI cyn 13 NanTyca ¢ rpubamMm BelleHkamuy,
penbkol [JarkoH, KabaukamMu 1 3eMeHblo.
dune nanTyca COAEPXKUT LLEHHbIE XMPHble
KncnoTbl OMera-3, KoTopble O4YeHb BaXKHbI A4
300p0Bbsa cepala. KBaHOMEHTaH — XopoLmni
UCTOYHMK MPOTEUHA W1 B TO XKe BPeMs He O4YeHb
KaflopUMHbIN. DTOT Ccyn corpeeT Bac B ntobyto
Hernoropay, a ero BKyC HECOMHEHHO He OCTaBUT
Bac paBHoAYLLUHbIM.

Halibut Soup with Daikon, Tofu, Bean Sprouts,
J, Green Onions, Zucchini, Oyster Mushrooms

pekoMeHayeMm

i obpaTuTe BHUMaHWe

1350

890

1300

1200

1980

/]

N 2 Kum nab

Kimpub 220 r

TpaAULMOHHbIM KOPEMCKUIA PO C TOBAOUHON,
KpaboBbIMW ManoyYKkaMu 1 OBOLLAMMU.

600

HE Xemynb yamnoH 1550

Jjamppong 750 r

OCTpbIV Cyn 13 CBEXKMX MOPENPOLYKTOB
(OCBMUHOXKIM HYyKyMU, KpEeBETKM, KaribMapbl

1 MUOUK), Cc [oHaBNEHMEM OBOLLEN U 3eMeHM.
MopenpoaykTbl 6oratbl 6€1KOM 1 MPaKTUYECKN
He copepyKaT KMpoB. bnarogapsa coueTaHumo
MOPENPOAYKTOB 1 OBOLLIEN 3TOT CyM O4EHb
rnoseseH Aaa ykKpenneHnsa MMMyHMUTETa, a TakxKe
61aroTBOPHO BANAET Ha MULLEBaPUTENbHYIO
cucTeMy M 0OBMeH BeLLIeCTB B OpraHmM3Me. XemMyrb
YaMMOH XOPOLLIO HACbILLAET OPraHU3M U Mpu 3TOM
nerko ycBavBaeTcs.

Hot Soup with Noodles, Seafood Mix, Mushrooms
and Vegetables

7L E} Toranuran

Toganitan 600 r

TPaAULMOHHbBIM KOPEMCKUI CyMN Ha FOBXXbeM
BOYyNbOHE C CyXOXUNUAMU ¢ AobaBneHmnem
XeHblUeHsa. bnooo 3apskaeT aHeprmen

1 MOBbILLAET BbIHOC/TMBOCTb, HE TOBOPSA Y>Ke

O TOM, YTO CyM OYE€Hb BKYCHbIV U MUTaTENbHbIN.
Beef Tendons Soup with Ginseng

1300

SZH| Tak kanbbu 1600
Dak galbi 500 r

KypuHoe dune, MapMHOBaHHOE B MepeyHom

rnacTe KouyasiH, o6yapeHHoe C KanycTou,

MOPKOBbIO, PEMYaTbIM NTYKOM, 3€/1EHbIO

1 PUCOBbBIMK KnelkaMun. OOHO 13 6o, KoTopble

rOTOBSAT, KOrAa XOTAT MPOom3BecTH ocoboe

BreyaTneHne Ha rocTem.

Spicy Chicken Stir-Fry

E{X|ZH| Team kanb6bm

Dwaeji galbi 400 r

CBUHblE PeBPbILKK, MAapPUHOBaHHbIE B CrlafKo-
COEBOM coyce 1 obKapeHHble Ha rpune. bnogo
MOMyNFAPHO 3a TO, YTO HEXHOE U COYHOEe MSCO
TaeT BO PTY, @ MUKaHTHbIM apoMaT MapuHaga
npoby>kaaeT anneTuT.

Grilled Pork Ribs

1850

¥ X2 K| Arvem umkmH
Yangnyeom chicken 400r

KypWHble KpbIMbILLKK, OBXapeHHble BO dpuUTIope
B OCTPO-C/TafikoM coyce.

ZH| Na kanbbu

La galbi 400 r

HexKHble roBaXbW PebpbILLKK, MapUHOBaHHbIE

B COEBOM COyCe W OOXapeHHble Ha rpune.

K 6ntoay noaatTca NUcTba canata CaHuy, YeCHOK
1 nacta TeHAaH. Bitogo o4eHb NonynsapHo

1 NobUMO KopenLiaMm 3a CBOM MUKaHTHbIN

BKyC. O4eHb apOMaTHOE, COYHOE N HEXXHOE MACO
[oCTaBUT BaM HEMOBTOPUMOE YAOBObCTBME.

1300

3200

|, Crilled Beef Ribs

Koperickas kyxHs

N4



pecropaH

ka

naHasMaTcKoOM

photo menu

KYXHH doTO MeHto

+7 (495) 152-30-88

KOPEMUMCKASA KYXHS4

& lodka2012.ru

" SHEH Xemynb Aonab 990
Dopab 300 r

MopenponyKTbl TyLleHble C OBOLLaMM 1 PUCOM.
Bnaropapsa coueTaHUo MOPEMNPOOYKTOB

1 oBoLLel 370 6711040 CMOCOBCTBYET YyKPENIeH o
MMMYHWTET], @ TakKe 61aroTBOPHO BANAET Ha
MULLIEBapPUTENbHYIO CUCTEMY U OOMEH BeLLEecTB

B OpraHuame.

Stewed Seafood and Vegetables with Rice

3| Xe aonab 1800
Hedopab 450 r

OTBapPHOM PUC, TOCOCH, CBEXKME OBOLLM, KUM.

K 6ntony nogaétca OyNbOH Ha OCHOBE POCTKOB

COW 1 OCTPbI coyc YoaaH.

Steamed Rice with Salmon and Vegetables

H& 5 Yeroknokbim 1950
Jaeyookbokkeum 500 r

HeXKHble KyCOUKM CBUHMHbI, OOXKapeHHble Ha

BOKE C OBOLLlaMun, B OCTPOM coyce. Bxogauime

B COCTaB 6/1to4a OBOLLM — MOPKOBb, KarnycTa,

penyaTbin NyK 1 3eNeHb— NpugatoT onony

HEXHbIN apoMaT. [lennKkaTHbIM BKyc 6toaa

[OCTaBWUT. BNtofo Ha 2 MepCcoHbl.

Fried Pork Slices with Vegetables and Hot Sauce

x| Yanue 1800
Japchae 500 r

KpaxmanbHaga naniwa TaHMeH, obykapeHble
KYCOYKM roBAOUHbI, Fpnbbl BelleHKU, ApeBecHble
rprbbl C OBOLLLAMM, yKPaLLAeTCa SUYHbBIM
6NMHYMKOM. Bntogo nobrmo Kopenuamm 3a
1M306mNMe NonesHbIx BellecTs. Slamnia cocTonT
13 Kpaxmana 6060BbIX Ky/bTYP W COOEPXUT

B cebe BUTaMUHbI rpynnbl B. Bitogo Ha 2-3
MepPCOoHbI.

Starch Noodles with Sliced Beef and Vegetables

RLHO0|H S OanHONOKbLIM 1950
Ojingeobokkeum 500 r

KanbMapbl, 06ykapeHHble Ha BOKe ¢ 601rapcKum
nepLeM, MOPKOBbIO, KarycTol, penyaTbim

NYKOM U 3ef1eHblo B OCTPOM coyce. ITo 6/1tof0

VAeanbHO MOAXOOUT AN TeX, KTO XaxaeT

BKYCHOW 1 OCTPOW efbl.

Fried Calamari with Vegetables and Hot Sauce

H|® 8} Tonbcor nubumnab 990
Bibimbap 450 r

OTBapPHOM pUC, OBXKapPEHHbIE KYCOUKM FOBAANHDI,
MOPKOBb, OTYpLibl, POCTKWN COU, MaNMOPOTHUK,

rpubbl, Kabayku, AUYHOIO XENTKA, KYHXXYTHOro

Macna v coyc KouyasaH.

Steamed Rice with Beef, Vegetables

J, and Hot Sauce

pekoMeHayeMm

i obpaTuTe BHUMaHWe

&/

ZE4 Yoknanb 2400
Jokbal 900 r

OTBapHas CBMHasA py/ibKa, TOM/1eHHada

B apoMaTHOM coyce. K 6ntoay nopatorca

NUCTbsa canaTta CaH4y, YeCHOK, NacTa TeHaaH

" GUPMeEHHbIN coyc.

B aTOM apoMaTHOM 61to[e COOAePyKMUTCA OUYeHb
BaXKHOE 19 OpraHM3Ma BeLLLEeCTBO — KOJ/1areH,
KOTOPbIN COXpaHAET KPacoTy U 34,0POBbEe KOXM.
Bntogo Ha 2 NepcoHbl

Braised Pig's Trotters

FEAKX| Ty6y kumun

Tubu kimchi 600 r

HexXKHble KyCOUYKM CBUHMHbI, OBXapeHHble

C TPAANLMOHHOM KOPEMCKOoWM KanycTon Kumum.
MopatoTca ¢ Kycodkamu Tody.

Brofo npeKkpacHo coueTaeTcs C KOPeMcKom
puricoBom Boakon Coayky.

Fried Pork Slices with Kimchi and Tofu

1700

=17| Nynbkorn 2150
Bulgogi 300 r

CoYHble KYCOYKM MapMHOBaHHOM roBAUHbI,
obykapeHHble Ha Boke ¢ rprbamMum BelleHkamu,

3€/1eHbIM NTYKOM U KYHXXYTHbIMU CEMEeYKaMu.

Bropo nopaetca ¢ nUcTbaAMU canata CaHuy,

YEeCHOKOM U nacTton TeHAaH.

Korean Crilled Beef

&=Ll Cynae 1400
Sundae 250 r

TpaduuMoHHas KposaHaa konbaca

c pobaBneHmeM CBUHKHbI, CTEKAHHON Nanuwu

1 puca. NogaeTcs ¢ COeBbIM COYCOM.

Korean Blood Sausage

ZE7| Kypuua «kamnyHrm» 1150
B CJ1aAKO-OCTPOM coyce

Chicken “kampungi” in sweet

and spicy sauce 450 r

JTOMTUKU HEXXHENLLEro KYPUHOro MAca,

obykapeHHble Ao XPYCTALLEeN KOPOYKM

BO3YLLUHOIO KNdpa B KNCMO-CNaaKOM Ccoyce

TaHcyrok 1700

Tangsuyuk, 400 g

Ce30HHOEe MeHI0
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Kuramnckas kyxHs

Chinese cuisine

KunTanckada KyxHa yaocTomnach iobBu rypma-
HOB MO BCEMY MUPY MO HECKOMbKUM NpPUYmM-
HaM. DTo oaHa U3 APEeBHEMNLMX KyXOHb MUpPa.
OHa O0BOMbHO CIOXHadA B MPUTOTOBNEHUH,
3K30TUYeCKasd Ha BKYC, B YEM-TO MUCTMUYeCKad
1 NopaykatoLliasa CBOMM pasHoobpasmeM. Jaxke
MOCBATUB BCIO YXM3Hb MyTellecTBUIo No KnTato,
BaM He ygacTca nonpobosaTbh abCOMOTHO BCe
cyllecTBytolme 6ntoaa.

B KUTaMCKOM KyxHe MHOIo pa3HbiX Hanpas-
NEeHUN (KaK MUHUMYM BOCEMb OCHOBHDbIX),

N KayKOoe U3 HUX OTNTIMYAETCa YHUKANbHOCTbIO
1 0COoBbIM BKycOM. O6beauHsatoLlen xapakre-
PUCTUKOM ABNSETCA TO, YTO COYCbl M CreLmnmn
MCMOMb3YOTCA B M306UIMK N9 cCo30aHM4A
MNHTEHCMBHOIO COYETaHUA BKyCa M apoMarTa.

Bnarogapsa pasHoobpasunio, KUTamckasa KyxHs
noOoonaéT ansg Bcex — U anga nobutenem mMo-
penpoayKToB, U MACOEO0B, 1 BereTapuaHLEes,
M MOKMOHHWKOB OPYTrvX AMET.

B ocHoOBe KUTamcKowm KyxHU nexxmT SHEPT A,
KOTOpas nepenaérca Yepes HasBaHWa 6o,
vepes nx LBeT 1 GopMy, a TakKe Yepes JlereH-
LY, CBA3aHHYIO C KOHKPETHbBIM 6/1104,0M.

B cBA3M C 2TWUM MHOrMe 6ofa HecyT B cebe
onpenenéHHbIM CMbICT;, HanpuMep, yaady,
e[OMHCTBO, BOCMOMKWHaHWe, obpble noykena-
HUE U T.A.

KunTaubl CYNTAIOT, YTO MEPBbIN KYCOK Cbeaa-
eTcs rnasamu, NosToMy /18 YKpalleHuna 6o
MCMOMb3YOTCA ApKUe, PUNYPHO HapesaHHble
OBOLLM U fleKopaTMBHbIE TpaBgbl, a 6toaa cep-
BUPYIOT B OCOBGEHHO KpacmMBOM nocyne.

Kutamckmm wed-noap pecrtopaHa Jloaka
npurnawaeTt Bac nonpo6oBaTb YHMKabHble
6no0a KUTAaNCKOM KyXHU U MOAy4YnTb He3abbl-
BaeMble BrievaT/ieHM1s, OKYHYBLLWCb B TaWH-
CTBEHHbIN MUP KUTANCKUX TpaauLmnn.

pekoMeHayeMm

i obpaTuTe BHUMaHWe

fAnoHckas KyxHs

Japanese cuisine

ANoHCKaga KyxHSa y)ke 0aBHO 3aBoeBasia pe-
nyTaunto OHOW 13 CaMblx 300P0OBbIX B MMNpe,
6naronapq HeCpaBHMMOl;I npoaoIHKNTETbHO-
CTU XXN3HWM AMOHLEB.

B CYLLHOCTU, AMOHCKasA KyXHs — 3TO BCEro
NULWb MPOCTOe MPUroTOBEHME NPOoaYyKTOB
BblCOYaMLLEro KayecTsa. [JTaBHbIM »Ke MPUHLK-
MOM AMOHCKOW KyXHU iBMSeTCa pa3Hoobpasme
1 6anaHc. B 3TOM 1 eCTb CekpeT NtobuMOoin
MHOTUMMW KyXHW.

Pa3zHoob6pa3me 1 GanaHc gocTuratoTca Yepes
“npasuno natn”:
MCMoMb30BaHMe NATU LBETOB (YEPHbIN,
6enbli, KPacHbIN, YXENTbIN, 3eN1EéHbIN)
NaT MeToO0B MNPUroToBNeHUa (Cbipoe, Ha
rpune, Ha Napy, BapeHue, yapeHbe)
MNATW BKYCOB (CNagKuMm, OCTPbIN, CONEHbIN,
KMCIbIN, TOPbKKM)

Xopoluo cbanaHCcMpoBaHHasa ANoHCcKasa eaa
ABMAeTCa HU3KOKaTOPUMHOM, HEXUPHOMN

M B TO YK& BpeMa nuTatesbHoM, TaK Kak ArnoHLbl
YNoTPebnatoT B OCHOBHOM LieHHble 6efKn —
pblBy 1 coeBble 606bl -, TEM CaMbIM UCK/TtOYas
BpeaHble XXMPbl 1 Mofy4Yas OrpOMHYHO MoSb3y
019 cepaua U rofloBHOro Mo3ra.

VIMEeHHO exkxeflHeBHOe yroTpebreHmne pasHo-
06pasHbIX NPOOYKTOB MOMOraeT OpraHmn3My
60pPOTbCA C TOKCMHAMM, OOHOBPEMEHHO HaCbl-
Llas opraHMaM BaKHbIMU BUTaMUHAMU U MU-
KpoaneMeHTaMu, NofesHbiMMU 6akTepmuamMu,
depMeHTaMM 1 aHTUOKCUOAHTaMMU.

B coueTaHUM C M3bICKaHHOW Mpe3eHTaumnem
cBeaMLlme 1 BblcoYaMLlero KayecTea nHrpe-
OMEeHTbl NpeBpaLlatoTca B yAMBUTENbHO KpacK-
Bble 1 He3abbiBaeMO BKYCHble O/tofa, KoTopble
ABNAIOTCA HEOTbEMIEMOWM YaCTbIO FACTPOHOMM-
4eCKOro MyTeLLecTBMA Ha POCKOLLIHOW JTogke.

Ce30HHOEe MeHI0
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raw bar
AxkBapuym
T Yerpuupi
(HoBo3enaHackaq, cpeamsemMHoMopckaa) 1wt
Qysters (New Zealand, Mediterranean)

Kamuarckuit kpab 100
King Crab

Mopckue rpebeLukm 100 r
Scallop

salads

Canarbl

ABOKaAO KaHM canar 190 r
kani-avocado salad

warm seafood salad

Canar ¢ kpabom 280 r
crab salad

salmon and tuna sashimi salad

Canart 13 baknaxaHoB 260 r
eggplant salad with soy sauce

i’ Canar ua YTKM B CITIMBOBOM COycCe 135 r
duck salad with plum sauce

Kaico capaaa 100/30 r
mixed seaweed salad

Mwukc canar

C MapMHOBAHHOM TOBSAMHOM 180 r
Mixed Greens with Marinated Beef

Llesapb c kpeBeTkamm 200 r
Caesar with Shrimp

LlbinnéHok B mMukce

3€enEHbIX NIUCTbEB C anefibCUMHOM 200 r
Mixed Greens with Chicken and Oranges

BaknaxaHsbl NO-Cbl4yaHbCKH 250+
Sichuan-style eggplant

Canar ¢ KonueHbIM yrpem 190 r
1 Smoked Eel Salad

i obpaTuTe BHUMaHWe

Tennbiii canat ¢ MOpenpPoAYKTaMM 260 r

Calmnmm canart c fiococem U TYHLOM 250 r

pekoMeHayeMm

750

1350

550

1950

1900

2500

1700

890

1050

500

1900

1300

950

890

990

cold appetizers

XonoaAHble 3aKycKM

Tap-Tap M3 TYHLA C aBOKaAO 135r
Tuna Tartar with Avocado

Tap-tap 13 nococs

B COEBO-TOPYMUYHOM Ccoyce 145 r
Salmon tar-tar in soy-mustard saucel200

BbetHamckne ponnbl

c Kpabom 170/10/40 r
Vietnamese Crab Roll

BbetHamckne ponnbl

C KpEeBETKOM 180/40/10 r
Vietnamese Shrimp Roll

OrtBapHOM roBsSIXMM A3bIK

B COEBO-YECHOYHOM coyce 180 r
Boiled beef tongue in soy-garlic sauce

SAAMAMS 100/30 r

1l Edamame

hot appetizers

lopsume 3akycku

CrpuHr ponnbl ¢ kpabom 130/40 r
Crab Spring Rolls

Mpebewwku B coyce XO 175+
Soft Scallop with XO Sauce

D6u Temnypa 125/55/35 r
Ebi Tempura

CrpuWHr pornbl ¢ YTKOM 130/40 r
Duck Spring Rolls

CRpwWHr pormbl ¢ OBOLLAMM 130/40 r
Vegetable Spring Rolls

JKapeHbiit pUc ¢ SHLOM,

MUANAMU N KpeBETKaMM 280 r
Fried Rice with Egg, Mussels and Shrimp

Kutaiickui xapeHbli puc

C TOBSIAMHOM 280 r
Chinese Beef Fried Rice

Puc c oBowamu no-kMtamckm 280 r
Chinese-Style Vegetable Rice

Corte u3 6aknaxaHoB U KONMUYEHOTro

yrpsa B KMCNo-CriaAKOM coyce
Eggplant and Smoked Eel Sauté
with Sweet and Sour Sauce, 230 g

1500

1800

1600

1200

1700

500

1400

2150

1050

790

890

950

950

750

1500

Cynbl U AWM cambl
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soups

Cynbl

i obpaTuTe BHUMaHWe

@OupmeHHbin Cyn

«®or1o Tnao QuaHr» 250 r

Shanghai Xiao Long (c TpenaHrom, akynbmmm
naaBHUKaMK, rpebellkoM 1 Gapbaprcom)
Signature Pho Tai Chang Soup

(sea cucumber, shark fin, scallop, barberries)

Cyn c MmopenpoayKtamu

«®aH YumH» 700

(c kpaboM, rpebellKoM, KPeBETKOM 1 CTEKAH-
HOM NarnLwom Ha KOKOCOBOM MOJIOKe)

Seafood Fan Chin soup

(crab, scallop, shrimp, glass noodles,

coconut milk)

Tom M Ha KOKOCOBOM MoOrOKe

C MopenpoAYyKraMmu 300 r
Seafood Tom Yum with Coconut Milk

Tom M Ha KOKOCOBOM MoOrOKe

C KpeBeTkamun 300 r
Shrimp Tom Yum with Coconut Milk

BbetHamckuit cyn ®o bo

C TOBSIAMHOM 500/60/120 r
Vietnamese Pho Bo with Beef

Cyn yAOH c KypHLLEM 400 r

Udon soup with chicken

Cyn kappu c MopenpoAyKTamu 400 r
(ama 261, KpeBeTKa, rpebellok,

KanbMapbl, MUAMUM)

Curry Seafood Soup

(amaebi, shrimp, scallop, squid, mussels)

Cyn 13 aKkynbux NnaBHUKOB
U Maca kpaba 220 r
Shark Fin and Crab Meat Soup

Cyn ¢ kynaukamu kpabos,

PUCOM U AMLLOM 350 r
Flavorful Crab Claw Soup with Rice and Egg

Kuralckmi octpo-kucnbii cyn 300 r
Chinese Hot and Sour Soup

Mwuco cyn 300 r

(TPaAMUMOHHbBIM ANOHCKUM Cyn ¢ BOOOPOCA-
MU, 3€M1EHbIM NlyKOM U Tody)

Miso Soup with Tofu and Green Onion

pekoMeHayeMm

3100

3600

1300

1150

1700

900

1800

3400

1950

Cyn ¢ nenbmeHsimm «BaH ToH»

(c kypuuen) 370 r
Chicken Wonton Soup

TpaAHUMOHHBIM cyn PamaH 350 r
Traditional Ramen Soup

dim sum

A MM cambl

AnM cambl

C kpeseTkamn 1 GamByKoM 160/60
Shrimp and Bamboo Dim Sum

Seafood Dim Sum

AWM cambl ¢ KpaBom 110/60/5 r
Crab Dim Sum

Beef Dim Sum (steamed)

Beef Dim Sum (fried)

AWM caMbl ¢ KypuLen 140/60 r
Chicken Dim Sum

AWM cambl ¢ OBOLLLAMM 120/60 r
Mixed Vegetable Dim Sum

LLlanxai “Xiao Long Bao” 200 r
Shanghai Xiao Long Bao

AMM cambl cO CBUHMHOM 280 r
Pork Dim Sum

ACCOpTM M3 AMM CaMOB 140/60 r
(Kpab, kpeBeTKa, MOPEenpPOAYKTbI, FOBAAMHA,
KypuLa, OBOLLW)

Assorted Dim Sum

(crab, shrimp, seafood, beef, chicken, vegetable)

bonbuoe acCcopTM AMM CaMoB 230 r
(kpab, kpeBeTka-6aMOyK,KpeBeTKa STI0COCh,
MOpPEenpPOaYKTbl, OBOLLM, rOBAAMHA, GapaHMHa,
KypuLa, Kypurua-wmmnTake)

Large Assorted Dim Sum

(crab, shrimp and bamboo, shrimp and salmon,
seafood, vegetable, beef, lamb, chicken, chicken

and shiitake mushroom)

Pornnbl u cawmmum

AWM caMbl ¢ MOpenpoAyKTamm 130/60/50 r

AMM cambl C TOBSAMHOM Ha mapy 120/60 r

JKapeHble AMM CcaMbl C TOBAAMHOM 120/20 r

750

1400

950

1050

1150

800

800

700

600

800

650

1100

1300
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i obpaTuTe BHUMaHWe

rolls

Ponnui

Pornn or LLeda 210+

(ponn c yrpeMm, kpaboMm 1 aBokaao)
Chef’s Special Roll

(eel, crab, avocado)

Ansicka 210
Alaska Roll

Porin ¢ O-topo (6ptoLko TyHua) 200 r
Otoro Roll (tuna belly)

Xamaun ABypun makm 225 r
Hamachi Aburi Maki

Octpbiit ponn ¢ Akammn 1 Topo 185 ¢
Akami and Toro Spicy Roll

fopsuni ponn c yrpem 145 r
Eel Hot Roll

lopsiunit ponn ¢ kpabom 155 r
Crab Hot Roll

XSHApOJ'IJ'I C NnNococeM 95r
Salmon Hand Roll

XoHAPOMN C yrpem 95
Eel Hand Roll

XaHAponn ¢ o-Topo

(6prowko TyHLa) 95
Otoro Hand Roll (tuna belly)

YHaru maku (yrops) 210
Unagi Maki (eel)

Cnamcu yHarn maku 200 r
Spicy Unagi Maki

Ponn «Jloaka»

(ponn ¢ nococem n kpabom) 200 r
Lodka Roll (salmon and crab)

Scait makm (oBOLLHOM) 150 r
Yasai Maki (vegetable)

ABOKaAO Maku 100 r
Avocado Maki

Kanna maku (orypew) 100 r
Kappa Maki (cucumber)

Cske makm (nococs) 100 r
Sake Maki (salmon)

Ponn c yrpem 100
Eel and Cucumber Roll

pekoMeHayeMm

1700 A Tekka Maku (ryHew) 100 r
Tekka Maki (tuna)
KanuoopHus 200 r
California Roll
2350
Ocrpsbliit pornn ¢ kpabom 200 r
spicy Crab Roll
2550 -
sashimi
3250 Cawmmm
| Cawwmmn Marypo Akamu
3000 (cnuHka TyHLA) 45/40
Maguro Akami (tuna back)
900 Cawmmu Yy-Topo
(Bprowko TyHLA)45/40 r
1500 Chu-Toro (medium fatty tuna)
Cawummn O-topo
700 (Bprowwko TyHLa) 45/40 r
Otoro (tuna belly)
650 Cawmmmn Xamauu
(>xenToxsocT) 45/40 r
Hamachi (yellowtail)
2100
Cawmmn Csike (nococb) 45/40 ¢
Sake (salmon)
1450 Cawmmm YHaru
(konueHbI yropb) 45/45 r
Unagi (smoked eel)
2650
Cawwmmn 36m (kpesetka) 45/40 r
Ebi (shrimp)
1550
Cawnmm Ama D6m
(cnaakas kpesetka) 45/40 r
Amaebi (sweet shrimp)
550
Cawunmn Kanu (kpab) 45740«
Kani (crab meat)
450 .
Cawmmm Huxon Tam
(Mopckas Aopaao) 45/40
450 Nihon Tai (sea dorado)
Cawnmu Yuu
700 (vkpa mopckoro exa) 30/55 r
" Uni (sea urchin roe)
800

Cywmn 1 MopenpoAyKTbl

1600

1500

2200

2650

3900

3800

2400

950

800

800

2700

1650

4500

5800

o
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sushi / gunkan

Cywm/lyHkaHbI

D61 (kpesetka) 24 r
Ebi (shrimp) 240

YHaru (yrops) 24 r
Unagi (eel) 210

Csike (nococb) 24
Sake (salmon) 250

KaHu (msco kpaba) 24 r
Kani (crab meat) 360

Xamauu (xentoxsocr) 24
Hamachi (yellowtail) 370

Marypo Akamu

(HexunpHOe Msco TyHLa) 24 r
Maguro Akami (lean tuna)490

Ama D61 (cnaakas kpeseTtka) 24 r
Amaebi (sweet shrimp)490

Yy-Topo
(Msico TyHua cpeAHel XMUPHOCTH) 24
Chu-Toro (medium fatty tuna) 1100

O-Topo (6ptowko TyHua) 24
Otoro (tuna belly) 1100

Kapawwu Cske (octpbiit nococs) 30 r
Karashi Sake (spicy salmon)290

Kapawm YHaru (octpbiit yropb) 30 r
Karashi Unagi (spicy eel) 290

Tobuko 3enéHas (vkpa nertyyen

pbibbl 3enéHas) 30 r
Green Tobiko (flying fish roe, green) 270

Tobuko opaHxesas (Mkpa netyuen

pbibbl opaHXxeBas) 30 r
Orange Tobiko (flying fish roe, orange) 270

Mkypa (Mkpa nococs) 30 r
Ikura (salmon caviar) 300

Kapawu Kanu

(octpoe msco kpaba) 30 r
Karashi Kani (spicy crab meat) 400

Kapawm Marypo (octpbiit TyHew) 30 r
Karashi Maguro (spicy tuna) 490

i O6DaTl/ITe BHWMaHWe peKoMeHOyem

240

250

300

450

650

700

900

1100

1100

320

320

300

300

400

450

800

YHu (Mkpa mopckoro exa) 30 r 2500
Uni (sea urchin roe) 2500

Hero Toppo 1100

(Msico TyHLa ¢ 3enéHbIM fykoMm) 30
Negitoro (tuna and green onion) 1100

seafood
MopenpoAyKTbl

Kpab sacabu 310 r 4850

Crab with Wasabi Sauce

OcbmuHor Ha rpune 325 4300

Grilled octopus

TurpoBble KpeBeTKM Ha rpune 350 r 3900
Grilled Royal Shrimp

TpenaHr B ycTpMyHOM coyce 7800

C nak Yom 280 r
Sea Cucumber with Oyster Sauce

JTaHryct no-aHAXyckM 280 r 7500

Sea Cucumber with Oyster Sauce

Cert 13 MopenpoayKToB 1450,/180/200 r 13950
(kpabbl, KPEBETKM, KasibMapbl, MOPCKMe rpebeLukm,

MWOUU C MUHU-CMIapXKel, NUCTba canaTa,

5 dMpPMEHHbIX COyCcOB)

Seafood Plateau

(crab, shrimp, squid, scallop and black mussels,

with baby asparagus and lettuce, 5 specialty sauces)

Monntock Tpybau B coyce XO 200 r 2650
Whelk with XO Sauce

Yunu kpab no-cuHranypcku 120/80/5r 4500
Singapore-Style Chili Crab

INMaHryct Ha Boke B coyce XO 280 r 7600
Wok-Fried Spiny Lobster with XO Sauce

'j') Mopenpoayktbl B ycTpMuHOM coyce 1900
110/170 r

Seafood with Oyster Sauce

Kpesetkn B kncno-cnaakom coyce 250 1400
Sweet and Sour Shrimp 1300

Kpesetkn Bacabu 140 r 1350
WV Wasabi Prawns 1200

@ MsicHble 1 pbibHbIe Britoaa
O
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seafood

MopenpoAyKTbl

/

»  Kpabbl B nepeyHom coyce 120/80/5
Crab with Pepper Sauce

MuHHK-kanbMapbl ¢ OBOLLLAMM

B YECHOYHOM coyce 250 r
Baby Squid With Garlic Sauce And Veggies

Ponnbi
4500 Cnaiicu yHaru makm 2001 | 2650
Spicy Unagi Maki

2400

meat entrees

MsicHble 6nto0aa

Cyn ¢ MopenpoaAyKramu

«®PaH YuHy 700 r
(c kpaboMm, rpebeLlKoMm, KpeBeT-
KOW U CTEKNAHHOW NarnLiom Ha

KOKOCOBOM MOJ'IOKe)

[oBsiAMHA Ha BOke 1900

3600 B YCTPMUYHOM coyce 110/170 r

fish entrees

PbibHble 6n0Aa

‘-IepHaﬂ Tpecka C I'pl46aMM €PUHTU 260 r
Black Cod with Eringi Mushrooms

CTepJ‘IﬂAb No-NeKUHCKKU 700/400/300 r
Peking-Style Sterlet

Yunuickuim cubac

B coyce «Ca-Ca» 140 r
Chilean Sea Bass with Sa-Sa Sauce

3epkarnbHbIi kapn

B KMCIO-CraAKOM coyce 850 r
Mirror Carp with Sweet-and-Sour Sauce

Aopaao c NMak yom 400 r
Dorado with bok choy

Cwubac B coyce n3 yepHbix 60608 270 r
Seabass in black bean sauce

Aopaao c rpubamu

B COEBOM coyce 110/120/80 r
Dorado with Oyster Mushrooms and Soy Sauce

Cwubac Ha napy

C OBOLLIHOW CTPY>XKOM M NalMOM 350 r
Steamed Sea Bass
with Shaved Vegetables and Lime

®dune nantyca

Ha rpure ¢ nak YoM 290/40 r
Grilled Halibut Filet with Bok Choy

Crelik 13 nococs
C OBOLLLAMM Ha TenaHe 200/135/100 r

Salmon Steak with Vegetable Teppanyaki

i O6paTl/ITe BHWMaHWe peKoMeHOyem

Beef Tenderloin with
and Marrow Bone

Wok-Fried Beef with Oyster Sauce

[oBsXbs Bblpe3ka B coyce Tepusku 3250
C MO3rOBOM KOCTOYKOM 250/330 r

Teriyaki Sause

SIrHeHOK rpunb B Talckom coyce 270+ 4050

2300 Grilled Lamb Chops with Thai Sauce

15000 Thai-Style Chicken

Kycouku kypuLbi

LlbinfieHok B TaMCKOM CTURe 425 r 1500

1300

4950 B KMCIO-CIaAKOM rnasypu 250 r

2950 280/130/50 r

Sweet and Sour Glazed Chicken Tenders
XpycrsiLas yTka no-cbluyaHbCKM 2050
Sichuan-Style Crispy Duck

HeXHble Kycouku roBsAMHBI 1990

1500 B MepeyHoM coyce 110/170 r

1950 loBsixbM pebpa

Tender Sliced Beef with Pepper Sauce

3800

B CIlTMUBOBOM COYyCe 435 r

Beef Ribs with Plum Sauce
2550

Kypuua «Kymbao» 380 r 1050

Chicken Cumbao

1800 Ko63 ¢ coycom Tepmskm 110/150 r 18500

Teriyaki Kobe Beef

(CTeMK U3 AMNOHCKOM MPaMOpPHOM roBAUHbI
C OBOLLAMU Ha rpune B coyce Tepursakm)

2150 Caby-caby 150/675/92 ¢ 19500

Shabu-Shabu
3650 (traditional Japanese

(TPaBAMUMOHHbBIM ANOHCKUM cyn

C roBsgMHOM 1 OBOLLLAMMU)

soup

with marbled beef and vegetables)

BereTapMaHCKoe MEHIO U Nantua

12) -
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meat entrees noodles
MscHble 6ni0Aa Nanwa

N
Hoxka Mornoaoro 6apaluka ¢ MeAOBO-

[PO3MapPUHOBOM KOPOUKOM 1600 r
(GapaHba HOXKa, TOMNEHadA B crneLuusax,

C OBOLWAMU-TPUIb)

Honey and Rosemary Crusted Leg of Lamb

(herb braised leg of lamb with grilled vegetables)

loBsxbM pebpa

B YCTPUYHO-COEBOM COycCe 450 r
Beef Ribs With Oyster-Soy Sauce 2980

'j') Y1ka no-nekmHcku
Peking Duck

1440/140/140/40 r
0,5 220/60/70/40 r

TeHaepronH Tepusku 110/120/160 r
Teriyaki Tenderloin

BapaHbu pebpa 400 r
Lamb ribs

Pe6bpa ceuHbie

B coyce «XyH LLlao» c lNak Yom 400 g
Pork Ribs with Hong Shao Sauce and Bok Choy

Xpycrsilas nepenerka co cnapxen
Crispy Quail and asparagus, 200 g

TomneHas cBmHas rPyAnNHKa
Slow Cooked Pork Belly, 400 g

11300

4100

4000
2000

3400

3200

1700

1950

1750

Canat

ABOKa,A.O KaHKU canar 1950

kani-avocado salad 190 r

vegetarian

BeretrapuaHckoe

T OBoLUM Ha BOKe 250 r
Wok-Fried Vegetables

Canar ¢ MosILLM M naK YoM 250 r
Moyashi Salad with Bok Choy

OBoLLHOM asunatckui cyn 350 r

Asian Vegetable Soup

EpOKKOJ'IM C rpl/l6aMl4 MY3pP Ha BOKe 280 r
Wok-Fried Broccoli with Black Fungus Mushroom

i O6DaTl/ITe BHWMaHWe peKoMeHOyem

1200

950

800

990

[ Nanwa Mo-CUHranypckum 300 r 990

(cTeknaHHaga nanwa c kypuuen

1N KpeBeTKaMm)
Singapore-Style Noodles

YAOH c MOpenpoAyKTamm 350 r 1500
Seafood Udon

Yao0H c roBsianHoM B coeBom coyce 270 - 1100
Beef Udon with tender sliced beef and soy sauce

YAOH C oBoLLaMM 280 r 800
(nak Yyom, Gonrapckmit nepetd,

POCTKK comn)
Vegetable Udon

YAOH C KypuLLEN M OBOLLAMM 750

B COEBOM coyce 280 r
Chicken and Vegetable Udon with Soy Sauce

Pucoeas nanwa c kpesetkamm 990

B OCTPOM coyce
Rice Noodles with Shrimp and Spicy Sauce 270 r

MpeuHesas nanwa «dku Coba» 850
C KypuLLeHn 300 r

Buckwheat noodles “Yaki Soba” with chicken

SlnuHas nanwa c Kpeeetkamu 300 r 950
Egg noodles with shrimp

®PyHyo3a c oBoLLaMM 220 r 850
Vegetable Funchoza (Korean noodle salad)

Canar ns3 <<6I4TbIX orypuos» 310 r 920
Asian Smashed Cucumber Salad 820

Tody no-CbluyaHbCKM 400 r 950

Sichuan Tofu

MNak yoM ¢ wuuTake Ha Boke 250 r 1450
Wok-Fried Bok Choy with Shiitake

Aeceprbl

\4
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deserts
Aecep'rb| M Yuskenk no-aomaiuHeMy peuenty 200r 1150
Home-Style Cheesecake
| Aecepr Masrosa 150
Aecep ' 850 Mycc «JlyHHas poca» 85 850
Pavlova Dessert Moon Dew Mousse
d-) Mmube Monoko ¢ maHro-Mapakyis 670 AHaHachl B Kapamernu 150/40 r 700
Ha TUMOHHOM BUcKBMTE 100 r Caramel Pineapples

Pigeon’s Milk Cake with Mangoand Passion Fruit
(white souffle on lemon sponge cake with mango KokocoBas naHakorta 900

and passion fruit glaze) C ceMeHaMM 4yma 150/75r
Coconut Panna Cotta with Chia Seeds

OpexoBblit UM3Kenk 120 r 750
KeLlbto, apaxmc, GyHAYK, Opex rnekaH
,(\,erd Nutpcheesfgakg P ) SiroaHOe accopTu 160 r 1600
(cashew, peanut, hazelnut, pecan) Fresh Berries
LLlokonaaHble Tptodenu 30 r 400 ®dpykroBoe accoptn 1370 r 3500
Chocolate Truffles Fruit Platter
A6noku B Kapamenu 140/40 r 620 MopoxeHoe 80 r 400
Caramel Apples BaHUMb, PUCTALLKA, LLUOKOMaA, KNybHMKa
Ice-Cream
MeAOBMK 180 r 800 (vanilla, pistachio, chocolate, strawberry)
Medovik Cake (honey cake
(honey cake) Copber 80 r 400
o MaHro, IMMOH-T1alnM,
A6rouHbIM WTPYAenb 230 1100 Ky GHKA-MANHa, CMOPOANHA
Apple Strudel Sorbet
. (mango, lemon and lime, strawberry and raspberry,
LLlokonaAHbIM ®raH 120/80/45 r 990 black currant)
Chocolate Flan Cake
BapeHbe 100 r 400
MYCC «benas OpXMAeﬂ» 160 r 1100 M3 aHaHaca, MaHIro-KMBU, AroAHOE accopTu,
White Orchid Mousse YepHKKa, cMopoaMHa
Russian-Style Jam
MMJ‘Ibd)elji C ArOAAMM 145/25 ¢ 1150 (pineapple, mango and kiwi, mixed berries,

V' Millefeuille with Berries blueberry, black currant)

YEpHbIM Yan Kode
YEpHbIN Yak c LeApoi 600 Espresso Decaf 320
6epramota 500 mn 40 mn

i/eﬂeHbl l/l:;al/l 9 AronHo-GpPYKTOBbIN Yal

NTyH «S0J10TOM LU BETOK M 6 -
MOUPb-Mapakyus

C MOJTOYHbIM apPOMaToM» 600 o0 an paky 600

500 mn

YaiHas kapta
i O6paTl/|Te BHWMaHWe peKoMeHOyem O
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YepHbIK yaM sow

black tea berry and fruit tea

YepHbii uait «Accam» 600 MMBUpPHBIN Yait
Assam black tea Ginger tea
& YepHbIi yakt ¢ ueapor bepramora 600 O6nenuxoBbli yai
Black tea witch bergamot zest Sea buckthorn tea
YepHbin vait «[ysp 1997 roaa» 600 TpaHc-cnbupckuit yait
Puerh, 1997 black tea trans-siberian tea
& AroAHbIN Yam
green tea Berry tea

3 -~ -~

D€J1eHbIM HaM soom NMBupb-mapakyiis
«BecHa 4-x ce3oHoBY 550 Ginger-passion fruit tea

N7

4 seasons spring green tea .
3eMNSHMUUYHBIN C ATOAAMM
3eneHbIl Yali ¢ XXacCMUHOM 600 Strawberry tea with berries
Jasmine green tea .
‘-IepHaﬂ CMOpPOAMHA C MATOU
anH «3oroton LLBETOK 600 Blackcurrant tea with mint

C MOJIOYHbIM apomMaTtom»

Milk oolong tea Slérioko-MmMbUpb-kopuLa

Apple-ginger-cinnamon tea

YnyH «>KeHbLUeHeBbIM» 600

Ginseng oolong tea EPYCHW-IHI::IM

Cowberry tea

organic tea coffee

OpraHnuyeckmm yam soou Kode
& | Te SR 500 | Ristretto 20 m
ARbrUicKuii 400 Espresso 40 ml

YHait B reli3epHOM crdoHe
i O6paTl/|Te BHWMaHWe peKoMeHOyem o

Alpine 'if Espresso Decaf 40 ml
Americano 120 ml
Cappuccino 120 ml
Latte Macchiato 200 ml
Pad kode 200 ml

Flat White 120 ml

Double Espresso 80 ml

AroAHO-GPYKTOBbBIM 500w

600

600

600

750

600

750

650

600

650

320
320
320
320
380
400
420
500
480

OecepTt Hecept
LLlokonaaHbie Tprodenu 400 Mycc «benasi Opxnaes»

30r 160 1

1100

N
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tea syphon

Yau B ren3epHOM cUPOHE so0m

YepHbii yan «J1ao ya»

Lao cha black tea

YepHbI Yal C CUIbHbIM BblpaXkeHHbIM «ape-
BECHbIM» BKYCOM. B apomMaTte npucyTcTByeT
nerkaga npenag Hotka. O6nagaeT TOHU3UPYIO-
LM OencTBmem.

,j') YnyH «TeryaHuHb»

Tieguanyin oolong tea

CBeTNbIV Yal, UMeeT HacCbILLEeHHbIN, C OTTEHKOM
[0oporo curapsbl, apomMat. ObnagaeT TepnKknMm,
cnerka cnagkoBaTtbiM BKycoM. Oka3sblBaeT crer-
Ka 6oapsaLllee 1, OAHOBPEMEHHO, co3fatoLlee
oulylieHune kombopTa gencreme. OTIMYHO COo-
YeTaeTCaA C KOHbAKOM U YacTo OYeHb HPaBMUTCH
KyPWIbLLMKaM.

CWHMM YaK ynyH aHuyaH
Blue oolong tea
Knaccuyeckuin ynyH B codeTaHme ¢ LBeTKaMm

O6nafaeT HeOObIYHbBIM LLBETOM HACTOA, MPUAT-
HbIM apPOMaTOM W BKYCOM.
Yam koTopbI yamBnaeT!

LLly nysp CNNP

"KpacHas neuars”” 2008

2008 Shu puer CNNP red print

Knaccuyeckuin Bbioep»aHHbIM Mysp HeU3MeH-
HOrO KayecTBa C 0CO6bIMU BKYCOBbIMW CBOM-
cTBaMU. OCBEXAIOLLMIM HAMUTOK TEMHO-Kpac-
HOro, HaCbILWEHHOrO LWOKOoNaAHoro ueeTta. B
apomarte LUy Myapa NpUCyTCTBYIOT HOTbI Opexa,
Kyparu, 4epHOCNMBa 1 FOPbKOro LWoKonaaa.

KTUTOPUM TPOMYATOM (@HYaH) M TEMOHIPACCOM.
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T Len nysp CNNp 2014 r. co crapsix 1000

Aepesbes baH Yxan 1700 metpos

2014 Old banzhang ancient tree

green pu-erh tea cake

YHWKaNbHbIM Yal C MHOFOBEKOBOW UCTOPKEN,
KOTOPbIN 06NafaeT YHWKanbHbIM BKYCOM U apoMa-
TOM, HE CBOMCTBEHHbIM YasM, BblpalLeHHbIM Aaxe
Henopaneky ot noceneHma Jlao. Ocoboro BHMMa-
HUS 3aCNy)KMBaeT TOT $aKT, UTO TUCTbA cobupa-
HOTCS1 CO CTapPMHHbIX YalHbIX AepeBbeB, BO3pacT
KOTOPbIX MOXET MPEBbILIaTh HECKOSIbKO COTEH S1ET.
3TO NPWAAET Yato OPUTMHalbHble CBOWCTBA — ner-
KWW ropbKOBaTbIN MPUBKYC, KOTOPbIN MOCTENEHHO
CTaHOBUTCA Bce 6onee cnafkumMm, a TakKe Nnerko
y3HaBaeMbIl apoMaT, KOTOPbIM He crnyTaellb HU C
KaK1UM ApYTrnMm.

LLlen nyap CNNP 2007 r. 1000

co crapbix aepeebes My, peron Ny
2007 CNNP Yiwu ancient tree

green pu-erh tea cake (limited edition)

PermoH Ny - 3To camMbll M3BECTHbIN Yaenpou3Bo-
OAUWMINA permoH B YaHOM NPOMbILLNEHHOCTU KOH-
HaHW. fopbl My — 3TO caMble BonbluMe YaHble ropbl
M3 WeCTW OPYrUX M3BECTHbIX YalHbIX rop. LLeH
My3pbl ¢ ropbl Ny oTnnyatoTcs 0CoO6eHHO MArKUM

M HEXHbIM BKYCOM, KOTOPbIM CBOMCTBEHEH TOMbKO
Yyato ¢ ropbl Ny.
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