


- ¥ N3 AKBAPMYMA

Dlshe from ’[he oquamum

UKPA OCETPA 50r/509 5900 £ UKPA KPACHASA 50r/50g 1390 P

HA BbIBOP FOCTA NOMAETCA: ¢ bnvHamu / HA BbIBOP I0CTA NOJAETCA: ¢ baunamu /
C rpeHKaMu 13 YyepHoro unu benoro xneba C rpeHkamu 13 yepHoro unu benoro xneba

Sturgeon caviar Red caviar

Served of your choice: with pancakes / with rye or wheat toasts Served of your choice: with pancakes / with rye or wheat toasts

MOPCHOM EH 1w

Sed urchim st

890 P

CYLUM CUKPOM  CALLUMMM U3 UKPbI &L
MOPCKOrOEXKA1ur.  MOPCKOMO EXKA WY

Sushi with sea urchin Sashimi of
clvigl, s sea urchin caviar

990 P 2990 P

nNATO
N3 MOPCKMX EXXEM

Sea urchin platter, 6 pcs

LeHa 3a 6 wr. SRl - eder R [ . oy _ YCTPULLbI ugHA3A 1 WwT./12 W, 890/10600 P
- n %‘ - S .. E, N : . ik Ouysters price for 1 pc /12 pcs
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3AKYCKM

Starters

TAPTAP U3 KPABA U ABOKALO 2590 P TAPTAP U3 TYHLLA U ABOKALLO 1590 P

Crab and avocado tartare Tuna tartare with avocado

KPYAoO
U3 10OPALLO

Dorado krudo

2600 P | TAPTAP U3 N0oCOCH 1290 P TAPTAP U3 FrOBAAUHDI 1290 P

Salmon tartare Beef tartare




CEBUYE U3 J1IOCOCH 13902

Salmon ceviche

KAPMNAY40 U3 10oCOCA 1390 P

CEBUYE B ANMOHCKOM CTUJIE 1990 P
OcbMMHOr, N0COCh, Aopano, KpeBeTKU, KaibMap, rpe6eu_|0|<, orypeu v nepey, 4nnu, 3anpaBndaeTcd ANOHCKNM COYyCOM

TAPTAP U3 ABOKAL1O 890 P
Japanese style ceviche

Avocado tartare Octopus, salmon, dorado, shrimps, squid, scallop, cucumber and chili, dressed with Japanese sauce

Salmon carpaccio

KAPMNAY40 U3 roBAAUHDbI 1590 P

c TptodenbHbIM aronn nnn banb3aMmnkom

o ONBKOBLIM MaCnOM KAPMA4Y4Y0 U3 TOMATOB 1290 P
KAPMAY40 U3 AOPAAO 1390 P C ANTUHCKWUM NTYKOM

Beef carpaccio

with truffle aioli or balsamic and olive oil Dorado carpaccio Carpaccio of tomatoes with Yalta onion



BYPPATA CO CNEJIbIMU
TOMATAMU U BASUJTUKOM

Burrata with ripe tomatoes and basil

BPYCKETTA C KPABOM (2 LUT.) 1590 P
Bruschetta with crab (2 pcs)
BPYCKETTA C XAMOHOM (2 LLUT.) 1500 P
Bruschetta with jamon (2 pcs)

MOLUAPEJIUJIA CO CNEJIBIMU 9290 P

TOMATAMU U BASUJIUKOM BPYCKETTA NOMUAOOPWUHMU (2 LLT.) 490 P

Mozzarella with ripe tomatoes and basil Bruschetta Pomidorini (2 pcs)

AHTUNACTH 2490 P

Antipasti

ACCOPTHU
CbIPOB

Assorted.cheese

21909 i




NMALITET U3 KYPUHOWU NEYEHMU 690 P KAPIMAY40 U3 APTULLOKOB

Chicken liver pate Carpaccio of artichokes

- - : . - Py 5 ;
ACCOPTU MACHDbIX AEJIUKATECOB 2190 P KAPMAYY0 U3 CEJIbAEPEA C HEPHbIM TPIO®EJIEM 1190 P

Assorted meat delicacies Celery carpaccio with black truffle




CAJIATbI

Salads

CAJIAT C MOPENPOAYKTAMMU 1290 P )
M O0BOLLAMMU FPEYECKWUU CATIAT 890 P
Seafood salad and vegetables Greek salad

CAJIAT
CTYHUOM
Tuna salad
1990 P - y
CANIAT C AULLOM MALLOT / 1090/1790 P CANAT CPEOQU3EMHOMOPCKUU 2590 P
C KPABOM C KPABOM U APTULLOKAMU

Vegetable salad with poached egg / with crab Mediterranean salad with crab and artichokes




CAJIAT C OCbMUHOIOM 2590 P

5 U KAPTODEJIEM / _
TEMJbIA CANAT 2590 2 MUKC-CANATOM M OBOLLAMM CTPAYATEJIJIA C PYKOJIOM 1290 P CAJIAT C FPEBGELLIKOM, 1790 P
M3 MOPENMPOAYKTOB M TOMATAMMU KPEBETKAMU U KYH)XYTHbIM COYCOM
Octopus salad with potatoes /
Warm seafood salad mix salad and vegetables Stracciatella with arugula and tomatoes Scallop and shrimps salad with sesame sauce

3 CAJIAT C TOMATAMMU, 990 P LE3APb C LUbIMNNEHKOM / 790/990 P
PYKOJIA C KPEBETKAMMU 990 P CTEUK-CANAT C POCTBMODOM 1990 P BAKJIADKAHAMU U CINBOYHbLIM CbIPOM KPEBETKAMMU

Arugula with shrimps Steak salad with roast beef Eggplant and tomatoes salad with Feta cheese Caesar salad with chicken/shrimps




BAXOP 690 P AHIUNUK 690 P

CBexwe orypLbl, TOMUAOPLI, 0TBApHas Kypuua, Ceexwvie NoOMMUAOPbI, OrypLbl, CAaAKMIA 1 OCTPLIN Nepel,
CAJIAT U3 CMNENbIX TOMATOB 1090 P CANIAT C uyKMHM 990 p ANLLO, 3e1EHbIN NYK, MANOHEe3 4YeCHOK, KMH3a 1 oTBapHada rosaanHa
C KPACHbIM J1TYKOM U BA3UJIUKOM N KPEBETKAMWU Bakhor Yangilik

Fresh cucumbers, tomatoes, boiled chicken, egg, Fresh tomatoes, cucumbers, sweet and hot peppers, garlic,
Tomatoes and red onion salad with basil Salad with zucchini and shrimps spring onion, mayonnaise coriander leaves and boiled beef

— 4

-

KWHOA C OBOLL,AMU / NOCOCEM 890/1390 P ®OEPMEPCKWN CANIAT 790 2 ONINBBLE C A3bIKOM 690 P

Quinoa with vegetables / salmon Farmer’s salad Russian salad with beef tonque




COTE U3 BOHI'OJIE
B CJIMBOYHOM
COYCE

Vongole sauteed
in creamy sauce

2490P

FOPAYNE 3AKYCKWN®

Hot starters
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®AJNTAHIU KPABA, 3ANEYEHHBIE
C TUMbAHOM /B YCTPUYHOM COYCE

Crab phalanges baked with thyme / in oyster sauce

4590 P 0J1AQBU U3 LLYKUHU
C JIOCOCEM

Zucchini pancakes with salmon



MUIUU
B TOMATHOM
COYCE

Mussels
in tomato sauce

1550 P

MUAUU
B BEJIOM BUHE

Mussels in white wine

1550 P

*UeHa3a400r
Price for 400 g

YHAL3IO (yropb Ha puce) 1490 P

Unadzy (eel on rice)

PAT'Y U3 MOPENPOAYKTOB PUC C TOBAAWHOWU / MOPENPOAYKTAMU 890/1190 P

Seafood ragout Rice with beef/seafood




NAMNLIA YO0H C rOoBAOVHOU 1090 P KPEBETKU TEMIMYPA
Udon with beef

Tempura shrimps

KAJIbMAPbI HA TPUJIE 990 P KPEBETKWU C YECHOKOM 1190 P

C BAJIEHbIMUA TOMATAMU U NETPYLLUKOW
Grilled squids with sun-dried tomatoes Shrimps with garlic and parsley

- . | AANOHCKUE NEJIbMEHU ) 990 P :
NAL TAU C KPEBETKAMU U KYPULIEUN 990 P C KPEBETKOW /C roBaauHou 3JAMAME 490 P

Pad Thai with shrimps and chicken Japanese dumplings with shrimps / with beef Edamame




cyn c MOPENMPOAYKTAMU MUCoO-cyn/ 350/1190
B ANOHCKOM CTUINE C MOPENMPOAYKTAMU

Japanese style soup with seafood Miso soup / with seafood

-

TOM 1M C KOKOCOBbIM MOJIOKOM

Tom Yum soup with coconut milk




PAMEH C KYPULLEN 690 P TBIKBEHHbIA CYN / C KPEBETKAMU  490/990 P

Ramen with chicken Pumpkin soup / with shrimps

cynno-CPEAU3EMHOMOPCKHU 1990 P

TOMAaTHbIN / Ha ocHoBe benoro BMHa

Mediterranean style soup (based on white wine or tomato sauce)

YXA

Fish soup

iy

LA LW ABEJIEBbIE

Sorrel soup






Pasta / Risotto

| mACTA/PU30TTO

CNATETTU C MOPENPOAYKTAMHU 1990 2 NIMHIBUHU C KPABOM

Seafood spaghetti Linguini with crab

TAJIbOJIUHU

C BOHIOJIE R
Tagliolini
with vongole

1590 P . e e =—— [OMALLHWE TANIbOJIMHM 1290 P

B MAPME3AHE NMEHHE C JIOCOCEM

Homemade tagliolini cooked in parmesan wheel Penne with salmon






[OPAYUE BINIOOA

Main course

OCbMUHOI

C OBOLLAMU

Octopus
with vegetables

3500P

Beefsteak with Idaho potato

JIOBCTEP NO-KATAJIOHCKU
HA FPUJIE / HA NAPY

Catalonian style lobster grilled / steamed

| .

BUDLUTEKC C KAPTO®OEJIEM AUJAXO0 1590 P CUBAC AKBA MAL,LA

Sea bass Acqua Pazza

14990 P YUJIUUCKUIN CUBAC
B MEPFAMEHTE

Chilean sea bass in parchment paper




o,

L o POCTBU® 1990 P KAPTO®EJIb C TYLLUEHOW 890 P
YUNUNCKMNIA CUBAC C NIOPE U3 CENIbJEPES 3990 P C NepeUHLIM COYCOM U 3ameueHHbIM KAPTODENEM roBAMHON

Chilean sea bass with celery puree Roast beef with pepper sauce and roasted potatoes Potatoes with stew beef
—

KOTNETbI U3 KPABA 29902 NANTYC C KAPTO®EJIbHbIM MNIOPE 2590 P o - , '
N KPEBETOK U WNUHATOM BA®Y CTEUK 4590 P

Crab and shrimps cutlets Halibut with mashed potatoes and spinach Wafu steak




UbIMJMIEHOK TAMAKA
Char-grilled chicken

NEJIbMEHU CUBUPCKUE

Siberian pelmeni

SRS

HOBCKU 1190 2 HEXKHbIE KYCOYKU NEYEHU
C JIECHbIMUA TPUBAMMU

Tender liver with forest mushrooms

roBAANMHA NMNO-CTPOTA

Cc KapTodenbHbIM Ntope

Beef Stroganoff with mashed potatoes

KOTNETbl KYPUHBIE / 790/890/990 P
NOMALLUHMUE / PbIBHbIE

nopatTcs Ha Bblibop rocta ¢ kapTodenem

no-AepeBeHCKN naun kapTodenbHbIM Mope XUHKAJIN . 250 P
4 | , C BAPAHUHOM (1 wr.)
Chicken/veal/fish cutlets with mashed potatoes

or roasted potato wedges (for your choice) Khinkali with lamb (1 pc)

njos 890 P MAHTDI 690 P

Pilaf Manty (oriental dumplings)



Grilled dishes
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NOPTEPXAYC
HA KOCTH

Porterhouse

KAPE

ArHEHKA on the bone
Rack of lamb
2990 P 10RE

= : . _ *Llena3a 100/
9 L price for 100 g




CTPUMJIOMH
HA KOCTH

Striploin on the bone

PMBAM *Lena 3a300r
Ribeye (price for 300 qg)

1200 P

...\"“xj"l_l,eHa 3a100r/price for 100g g

o

roBaaAnMHA KOBE
Kobe beef

5900 P

*LleHa3a 1001/ price for 100 g
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CTPM””OMH *ena3a300r
Striploin (price for 300 g)




Bnv

TANTBATA U3 TYHUA

C PUCOM HEPO BEHEPE

NCNAPXKEN .
“Tuna tagliata with rice

~Nero Venére and asparagus

? il by % {
= 2590 Par i e
* Ay o o ¥ "‘ &
2 % ',
7 I_. &

LA

LA pe

®UJNE-MUHDBOH C BEJIbIMU TPUBAMU

Fillet mignon with ceps

TANBSTA
U3 roeaauHbl
Beef tagliata

3890P | W __"‘ - - AOPALO/CUBAC HANAPY /HATPUNE 1590 P NOCOCb rPUJIb / HA MAPY 1990 P

Dorado/Sea bass steamed / grilled Grilled /steamed salmon




LLIALLJTbIK

Shish-kebab

N3 KYPUHOM TPYOKU
Chicken breast

840 P

840 P

r

13 KYPUHOIO BEPA

Chicken leg quarter _1‘“

'3 CBUHMHBI 11008,

Pork - 53
_ e

U3 BAPAHMHbBI . . . 1390P

Mutton L ag Y~

3 KOPEVKW ATHEHKA - 1590 |

Lamb loin 4 ; {

13 N10coCA 1690 P

Salmon RS

M3 TENATUHL <1990

Veal ; -

TIONA-KEBAB U3 KYPULILI 890 P

Chicken lulah kebab '

 MIONA-KEBAB

I/13 BAPAHWHbI o
MUanﬂwohkgbob

1190

ACCOPTU LLALLJTBIKOB

KypuHas rpyaka, bapaHuHa,

KopelKka sirHeHKa, TensaTuHa, nona-kebab
bapaHuHa, nona-kebab kypuua, CBMHMHA

Assorted kebabs

8500 P




BNOOA HA KOMNAHUIO A | S s , - . ) CYKUAKM

R ¢ . - ko ¥ 119900
. 3 ' o - P ]

ishes to share NN RPN - AN : T, ~ Sukiyaki

.5 T
- LN

d

MNJATO
U3 MOPEMPOAYKTOB

Seafood platter

19990 !
2 LI R ) <

KPAB HA MAPY / HATPUNE / 3BANEYEHHbIAN C TUMbAHOM 100r/100g 1990 P

Steamed/grilled /baked with thyme crab




. POCTEU® BJIOOA B 1POBSIHOWM NMEYMU / DISHES COOKED IN A WOOD FIRED OVEN
& CTMNEPEYHbIM COYCOM
“ U 3ANEYEHHDbIM
EEBU-KAPTO®EJIEM

Roast beef with pepper sauce

ahd baked baby potatoes
B

e 1190 P o7 400 r/from-400 g
& LL&é‘SaiE]B r/price for 100 g @

N

BAPAHbSA HOIA (1,5 kr)

Lamb leg (1,5 kg)

KYPULIA B 2990 P ®OPEJIb TOPAYEI0 KOMYEHUA

Chicken cooked in tandoori (1,5 kqg) Hot smoked trout




FTAPHUPDI

Garnish

KAPTO®EJ1b ®PU

French fries

KAPTO®EJIb AULLAXO

ldaho potatoes

MIOPE KAPTO®EJIbHOE

Mashed potatoes

PUC BACMATH / C OBOLLLIAMU

Basmati rice / with vegetables

LUYKUHU TPUJIb

Grilled zucchini

KAPTO®EJIb ®PU
C NAPME3AHOM
U YEPHbIM TPIO®EJIEM

French fries with parmesan
and black truffle

PUC HEPO BEHEPE

Nero Venere rice

OBOLLN,
JXAPEHHbBIE C KYH)KYTOM

Fried vegetables with sesame

OBOLLU FPUJIb / HA TAPY

Grilled / steamed vegetables

KAPTO®Eb,
YKAPEHHbIV C TPUBAMM

Fried potatoes with mushrooms

XAYANYPU UNNPOTU / KHACHAPURI AND PIES

KYTAbBbI
Qutabs
C KAPTOOEJIEM. 590 P C CbIPOM ........... 690 P
With potatoes With cheese

C 3EJIEHbIO........ 590P  CBAPAHVHON..790 P

With greens With mutton

;A Y
XAYANYPU 790 P
NMNo-A4>KAPCKWU

Adjarian style khachapuri

CAMCA C KYPULEW

Samsa with chicken

390P

CAMCA C KOPEMKOW
AMHEHRA

Samsa with lamb loin

690 P

NENELWKA C CbIPOM 690 P

Flatbread with cheese

XJIEBHAA KOP3NHA
Bread basket

350 P

JIEMELIKA
Flatbread

390 P
YEBYPEK C CbIPOM

Cheburek with cheese

590 P
YEBYPEK C BAPAH/HOW

Cheburek with mutton

890 P

XAYATYPU
[MO-MEIPEJIbCKU

Mingrelian style khachapuri

850 P

LLUABEPMA C KYPULIEWN
N KAPTOOEJIEM OPU

Shawarma with chicken
and French fries

990 P




MALLA

Pizza

«MAPIAPUTA» 890 P

Pizza Margherita

«4 CbIPA» 1390 P
Four cheeses pizza

C BETYMHOM 1390 P
With ham

«CANTAMU MEMNMEPOHM» 1390 P

Salame-pepperon pizza

CO CTPAYATEJJ10M 1490 P
N YEPHBIM TPIOOEJIEM

With stracciatella and truffle

KAJIbLIOHE C KYPULLEW 1190 P
N COYCOM BELLAMEJIb

Chicken calzone with bechamel sauce

C MOPEINPOOYKTAMU 1490 P
With seafood

OOKAYYA C MAPME3AHOM 3902
N TECTO

Focaccia with parmesan and pesto

OOKAYYA C PO3BMAPVHOM 390 P

Focaccia with rosemary




ANOHCKAA KYXHA

Japanese cuisine

1 crab, omelette, red caviar
&

CALLUMHU
Sashimi

OMJIET / Omelette 300P  KPAB/Crab 1690 P
TOBMKO/ KATIbMAP  490/690p  TYHELLBJIIOOUH 1590 P
Tobico/Squid Bluefin tuna

XOKKUTIAIA 1890 P
KPEBETKA 790R  |okkigai
Shiglyly Serh, . - { Pi ¢ . ‘

MKPA MOPCKOIO EXXA 3590P [ oy _ b §. s RS : . Vo
nOCOCb/SO|mOh 79OP Sea urchin caviar r. ’ J -~ 1 - I : M HHOHCKMM CET ﬂEnMKATECOB HA ABOMX

L8 L & . « _ Vikpa Mopckoro exa, ycTpuLbl, CalliuMm Topo-TyHell, canMm ama 36u (kpeseTka cnapkas),

OKYHb / Perch s50RENIIREE oI b, e ' ' B calnMm N10cock, camnmm nakenpa. Cepupyetcd posiioM HErM-TOPo, MUCO-CYMOM
YIOPb / Eel 1090 P HOEE/HH“ HOBE 5900P A J : .- Japanese delicacy set for two

Kobe / Yaki kobe - . | ' . Sea urchin caviar, oysters, toro tuna sashimi, ama ebi sashimi (sweet shrimp), salmon sashimi, yellow tail sashimi. Served with negi toro roll, miso soup

Red caviar

JIAKELPA / Yellowtail fish 1690 P

®UPMEHHOE
CALLM

- N340

YEPHAA UKPA 3990 P
MPEBELLOK / Scallop 1590  Black caviar

0)

' éhef’s dorado sashimij

r
CALLUMU-CET
Sashimi Set
Ne 1 Ne 2

J10COCb, TYHEL, BNMOOUH, J10COCb, TYHEL, B/TOOUH,
KAJNNbMAP OKYHb, KPEBETKA, KPAB

Sashimi set 1 Sashimi set 2
Salmon, bluefin tuna, Salmon, bluefin tuna,

squid perch, shrimp, crab

Ne 3

J10COCb, TYHEL, BJTIO®WH, OKYHb, OCbMUHOT,
"PEBELLOK, KPAB, OMJIET, KPACHAA UKPA

\ Sashimi set 3
- Salmon, bluefin tuna, perch, octopus, scallop,




BCE BJIIOAA KAUC3H-[,0H CEPBUPYIOTCA C MUCO-CYNOM

All kaisen don dishes are served with miso soup

KAWUC3H-[,0H C PbIEOM

Kaisen don with fish

KAWC3H-O0H C PbIBOM
B OCTPOM COYCE

Kaisen don with fish in spicy sauce

3500 P KAMUC3H-A,0H ACCOPTHU

Assorted kaisen don

KAWC3H-A0H C MOPENPOAYKTAMM 3500 P

Kaisen don with seafood

CYLWWN-CETbI

Sushi sets

N2 1 1890 P
Yropb, KpeBeTka, kpab,
OCbMWHOF, OMJIET, POJIJI C 1OCOCEM

Eel, shrimp, crab, octopus, omelette, roll with salmon

N2 2 3490 P

Jlococek, TyHel batoduH, yrope, omer,
KanbMap, KpeBeTka, Posifi C yrpem

Salmon, bluefin tuna, eel, omelette, squid,
shrimp, roll-with eel

Ne3 SYAIR

Jlococsk, TyHew bnoduH, Yrops,
KPEBETKA, KPAB, KPACHAS UKPA,
OMJIET, KAJIbMAP, OKYHb, POJIN
KANV®OOPHNA KNACCUYECKAA

Salmon, bluefin tuna, eel, shrimp, crab, red caviar,
omelette, squid, perch, classic California roll

PYYHbIE POJHIbI

Hand rolls

CAJIbMOH CKUH 450 P

Salmon skin

OCTPbI¥ IOCOCh 690 P

Spicy salmon

OCTPbIA TPEBELLOK 990 P
Spicy scallop,

OCTPbIN 1590 P

TYHEL BJ1IO®UH
Spicy bluefin tuna

KAJIM®GOPHUA KPAB 1290 P

California crab




CYLUN-BAP

Sushi bar

OMJIET / Omelette . : 150 P

TOBWUKO / Tobico 250 P

/

J10COCb/YIOPb 390 P

Salmon /Eel

OKYHb/KANBMAP  390/490 P
Perch/Squid

KPEBETKA / Shrimp - 490P

KPACHAA NKPA 490 P

Red caviar

CJTAORKAA KPEBETKA o290 P

Sweet shrimp

OCbMMHor/Octopus 690 P

TYHEU BJIIOOUH/ 690/790 P
KPAB '

Bluefin tuna /C.rob

NAKELPA / 790/690 P

PEBELLIOK
Yellowtail fish / Scallop

XOKKUTAN / Hokkigai

OYA-TPA / Foie gras

TOPO / Toro

HYEPHAA NKPA

Black caviar

KOBE /AKN KOBE
Kobe / Yaki kobe

[OPAYUE

\Wieldan

~OKYHb / KAJTbMAP 390/490 P
Perch /Squid

YIOPb/J10COCb / Eel / Salmon 390 P

NAKEOPA/TPEBELLIOK  790/690 P
Yellowtail fish /Scallop

KPEBETKA/OCbMUHOI  490/690 P
Shrimp/Octopus

TyHELl, BJTIO®UH / Bluefin tuna 690 P

KPAB / Crab 790 P

OCTPbIE

Spicy

OKYHb / Perch 390 P
YIOPb/J10COCb / Eel / Salmon 390 P

KAJIbMAP / squid 490 P

KPEBETKA /OCbMUHOI  490/690 P
Shrimp / Octopus

NAKELPA / TPEBELLIOK 790/690 P
Yellowtail fish /Scallop

TVHELII BJIIOOWUH / Bluefin tuna 690 P

KPAB / crab 790 P




POJ1J1 C TPO®PEJIbHBIM ABOKAO U >XKAPEHBIM PUCOM ®UPMEHHbIV OBOLLHOM POJIN 1690/1490/1990/2590 P

KapeHbln puc, apokano, TptodenbHbIN Coyc
-_— - k0k}}--- c nococeM/yrpem/TyHuoM baoduH/kpabom

Roll with truffle avocado and fried rice
Fried rice, avocado, truffle sauce Chef’s vegetable roll with salmon/eel/bluefin tuna/crab

@ b ¢
CNAWUCU-POJIJ1 C TYHL,OM BJIO®UH U XKAPEHbIM PUCOM POJIJ1 HETK-TOPO

OcTpbin TyHel, 6N0QUH, XXapeHbli puc, Nnepew, Yuau Topo, 3eneHbI NyK, KYHXYT, cnacn-manoHes, Tobmko

Spicy roll with fried rice and bluefin tuna Negi-toro roll
Spicy bluefin tuna, fried rice, chili pepper Toro, green onions, sesame, spicy mayonnaise, tobiko




POJ1J1C TOBUKO U BACABU y
JXAPEHbIU POJ1J1 C KPABOM
C NOCOCEM / OKYHEM / Kpab, aBokafo, HOpu, KA9p, COYC yHaru

OCTPbIM TYHLIOM BJIO®UH NS Fried roll with crab

OCTPOﬁ nAKEp‘POﬂ Crab, avocado, nori, batter, unagi sauce
Jlocock/okyHb/ nakeapa/ - g .

0CTpbIN TyHel, 6odUH, puc, Hopu, N S e P _ 2990 P

cnavicu coyc, Tobuko, Bacabwu

Roll with tobico and wasabi with salmon /
perch / yellowtail fish / spicy bluefin tuna

Salmon /perch/yellowtail fish/spicy bluefin tuna,
rice, nori, spicy sauce, tobiko, wasabi

1090/990/1490/1590 P

POJIN1 C OCTPbIM KPABOM 1990 £ AN PR
UMYCCOM U3 ABOKALLO " _ g - TOMBO-J10COCb

Kpab, cnancun-mainoHes, Mycc 13 aBokago, Toburko , 3 ABokapo, Toburko, orypeL, 10COCb

Roll with spicy crab and avocado mousse Tombo salmon
Crab, spicy mayonnaise, avocado mousse, tobiko Avocado, tobiko, cucumber, salmon

|

CI'IAVICM TYHA YAJIUTAPJIUK.
Puc, TyHew batoduH, orypel, rnmH3a. coyc f’

KANU®OPHUA C YTPEM/ 1190/1490/1690 P 0CTPBI COYC, YEEHOK, KYHXYT, Kiik3a%"
POJIJ1 TOKUO 1390 P JIOCOCEM / KPABOM TOMBO-YIOPb %

Jlococe, cbip «®unapensdua», agokago, orypey, ABokapo, Tobuko, MaiioHes, yropb/nococs/kpab ABOKafo, KyHXYT, orypel, yropb

Spicy tuna chili garlic
Rice, bluefin tuna, cucumber, ginza sauce,

Tokyo roll California roll with eel/salmon /crab Tombo eel Rt (gailic . sesame, cilanigg

Salmon, Philadelphia cheese, avocado, cucumber Avocado, tobiko, mayonnaise, eel/salmon/crab Avocado, sesame, cucumber, eel




POJIJ1 OCYPEL / & AP KAJTMOOPHUUCKASA

ABOKAJO/nococCb / ANACKA
TYHELU EﬂlOd?MH L ' Yropb, nococh, orypet,

: cblp «Dunagenbduda», kpab
Cucumber roll/avocado roll / P R TP
salmon roll /bluefin tuna roll : California Alaska
Eel, salmon, cucumber,

-3‘5‘9'/3907{690/1190 P = e o Philadelphia cheese, crab
ol 2590 P

roPSYUIA POS 2090/2390 P . - » 4
C FPEBELLKOM/KPABOM - 4 POJIJI C YTPEM

Yropb, orypel, cnancu-rpebewok/kpab Yropb, orypeL, KyHXYT, COyC yHaru

Roll with eel

Hot roll with scallop /crab
Eel, cucumber, sesame, unagi sauce

Eel, cucumber, spicy scallop /crab

POJUJ1 PUNAQENDbDOUSA CJINBOYHbIXA PO POJ1J1 HOBY POJ1J1 C MAITKUM KPABOM

CYIPEM KpeseTka B Temnype, Markun kpab, nkpa macaro, orypedu,
3 ; aBoOKano, oryped, OMJIEeT, MalloHe3, aBokallo, COYC MOH3
Philadelphia roll Yropb, aBokapno, ceip «Punagensoua» Kpa Macaro, AaikoH A y y
Crab, shrimp, onion, cucumber, cheese Creamy roll with eel Nobu roll Roll with soft shell crab

Soft shell crab, masago roe, cucumber,
omelette, mayonnaise, avocado, Ponzu sauce

Kpab, kpeBeTka, nyk, orypetL,, cbip

1690 P Eel, avocado, Philadelphia cheese Shrimp tempura, avocado,
cucumber, masago roe, daikon

1290 P _ 2990 P




C/IMBOYHbIU POJIN
C TPO®PEJIbHbIM COYCOM

Jlococek, TyHey bnoduH,
colp «@nnagenbdusa», TprodenbHbIN Coyc
Cream roll with truffle sauce

Salmon, bluefin tuna, Philadelphia cheese,
truffle sauce

FT’MH3A

[lanpuka, LyKMHU, NyK-nopewn
B kndpe, flocock, coyc Ginza

Ginza

Paprika, zucchini, battered leek,

salmon, ginza sauce }J,)KYCTO

1290 P Kpab, kpeBeTKka, 10COCb, aBOKaA0, KpacHas nkpa

Justo
Crab, shrimp, salmon, avocado, red caviar

POJ1J1 C OCTPbIM
JIOCOCEM

Jlocock, NyK, KYHXYT,
CoycC crnamcu

Spicy salmon roll
Salmon, onion, sesame,
spicy sauce

1090 P

POJIN
C OCTPbIM
TYHLOM BJIK®UH

TyHew bnoduH, nyk,
KYHXYT, COyC Crnancu

Roll with spicy tuna
Bluefin tuna, onion,
sesame, spicy sauce

CAJIbMOH CKUH 790 2 PoNN AXEJNIBCOMUHO R POJIJ1 C KPEBETKOM B TEMNYPE 1590 P

ABokapgo, Tobuko, Koxa nococs Yropb, KNap, MahoHe3 «Cnancu», Coyc yHarmu 1590 P P TurpoBsas KkpeBeTKa B KJiipe, J10COCb, COYC yHaru

Salmon skin Jelsomino roll Shrimp tempura roll
Avocado, tobiko, salmon skin Eel, batter, spicy mayonnaise, unagi sauce Battered tiger shrimp, salmon, unagi sauce




BANU 990 P

KokocoBoe MopoxeHoe, cdepa 13 benbruinckoro wokonana, Kokoc

Bali
Coconut ice cream, sphere of Belgian chocolate, coconut

YU3KENK
CHEESECAKE

890 P

OPEXOBbIN TOPT 890 P

Hazelnut cake




CBEXXUE Aroabl " ®PYKTbI
Fresh fruits and berries
(uena ykasana 3a 100 r) / (price per 100 g)
rOJTYBUKA 1290 P
Blueberry
KINYBHUNKA 1290 P
Strawberry
KPACHAA CMOPOOMHA 1290 P
Red currant
MAHIO (200 r] 1300 P
Mango
MAJTIMHA 1490 P
Raspberry
EXKEBUKA 1490 P
Blackberry
AHAHAC (700 r) 1500 P
Pineapple
OPYKTOBAA TAPEJIKA 7900 P
o Fruit platter

MAHIOBbI MYCC 1500 P HAMONEOH 790 P AFOIHAR TAPE/IKA 7900 P
Assorted berry

Mango mousse Napoleon cake
CocTtaB yTouHanTe y obuumnanta / Ask your waiter

JIECHbBIE ArOAbl
C BAHUJIbHbIM
COYCOM

Mixed berries
with vanilla sauce

FPA®CKUE PA3BAJIUHbI 790 P MAHIOBbIA MYAMHI C YUA 790 P CEMU®PEJO 890 P LT

Count Ruins cake Mango pudding with chia seeds Semifreddo

_'ﬂ;

3 :‘
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TENJ1IbIW YEPELUHEBbINA NMUPOTr 890 P .
C q)l/ICTaLLIKaMI/I N BNMWHEBBIM MOPOXEHbLIM ﬂBanHbIM TAPT TATEH 690 P

Warm sweet cherry pie with pistachio nuts and cherry ice cream Apple tarte Tatin

MUHOAJIbHbIA TOPT 790 P MELOBUK 790 P

Almond cake Honey cake
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MWUJIbOEN C IECHbIMU ATO4AMU

Mille-feuille with wild berries

rOPSYUU rPYLUEBbLIU NUPOT 790 P

Hot pear pie

CneuuanbHoO ANA Bac
KoMaHpaa

npodeccUuoHanbHbIX
KOHAUTEPOB pecTopaHa
Ginza roTtoBa
BbIMNOJIHUTDb
3KCKJ1IO3MBHbIN TOPT,
YYMTbIBAKOLUNA
BCe BalUu noxenaHusa!

Specially for you
professional team
of Ginza bakers is ready
to make an exclusive
cake according to your

preferences!

1kr 5000P

KOH®ETA C HEPHOCJIMBOM (1 wr)
B MOJIOYHOM / B TOPHKOM LLIOKOJTALE

Prune milk / dark chocolate candy (1 pc) 3KJEPbI [2 UJT.] 690 P
Benbrunckasa sadnd, MuHLanb,
KOHOETA BEJIbI MMCKUN TPIODENb (1 wt) nekaH, puncrawka, wokonap

B MOJIOYHOM / B TOPbKOM LLIOKOJIALE

Milk / dark chocolate Belgian truffle candy (1 pc) Eclairs (2 pCS)

Belgian waffle, almond, pecan, pistachio, chocolate

TUPAMUCY 890 P roPAYUM LLOKOJIAAHLIN TOPT 790 P

Tiramisu Warm chocolate cake



OPELUKMU
C BAPEHOMW Cr'YLLLEHKON

Walnut cookies with caramel

CMETAHHUK

Sour cream

TPYB0YKU C BAPEHOMW CIYLLEHKOW

Wafer rolls with caramel

MOPO>XEHOE U COPBETbI

lce cream and sorbets

MOPOMEHOE B accopTuMeHTe: 280 P
KOKocoBoe / BULLIHeBOe / LoKonagHoe / ¢pucTalKosoe /
BaHWJIbHOe / KNybHUYHOEe / KapamesibHoe / NoMbup

Assorted ice cream:
Coconut / cherry / chocolate /
pistachio / vanilla / strawberry / caramel / creamy

COPBETbI B accopTuMeHTe: 280 P

A6510Ko / NUMOH / MaHro / ManuHa

Assorted sorbets:
Apple/lemon/mango/raspberry

BE3IM1IIOTEHOBOE
MOPOXXEHOE

Gluten free ice cream

390 P

TABJIULLA KAJTIOPUAHOCTU

Onnara npoussBoaAUTCA B pY6J1ﬂX WU OCHOBHbIMU KpeaAUTHbBIMU KapTaMu.
C nonHbIM ACCOPTUMEHTHbLIM NepevyHeM Bbl MOXKeTe
O3HaAKOMUTbCA Ha AOCKe HOTPGGMTGHH.

[JaHHoe uspaHue ABNAETCA peKSlaMHbIM MaTepUuanoM.
MpelickypaHT c BbiIxogoM 651104 U 3HepreTM4YecKoM LLEHHOCTbIO
HaxoAuTcA Ha gocKe MHpopMauuu Ana noTpebutenen.
MpepocTaBnseTca rocTAM no nepeoMy TpeboBaHuio.

Mpocbba npepynpexaatb opuuMaHTa 06 UMeloweinca anaeprum
Ha onpepfesieHHble NPOAYKTbl NMTaHUA. B npouecce npurotoBneHus
6niof U KyNMHapHBbIX U34eNnui nuweBbie A06aBKKU, 6Monoruyeckm
aKTUBHble f06aBKM U KOMMNOHEHTbI, NONlyYeHHble C NPUMEHEHUEM FreHHO-
MH}KeHepHO-MOoAN(ULMPOBAHHbIX OPraHU3MOB, He UCNOJIb3YIOTCA.
B cBA3U c nocTynneHWeM Ha NpeAnpuUATUE CbipbA Pa3/IMMHON COPTHOCTMU
OT pas/IMYHbIX NOCTABLLMKOB BO3MOXHbl OTKJIOHEHUA B NULLEBOWN
M 3HepreTU4YecKoM LLeHHOCTH 6nioa. B cBA3M ¢ nocTynneHUeM
Ha nNpeAnNpUATUE CbiPbA Pa3JIMMHOU COPTHOCTU OT Pa3/IUYHbIX
NoCTaBLWUKOB BO3MOXHO coAepKaHue B NPoAYKL MU CnefoB
rnoTeHocoAepXalyuX 3/1aKoB U 1aKTO3bl, NOCTYNUBLUUX
B NPOAYKTbI UCKYCCTBEHHBIM NyTeM.

Cash payments in rubles and main credit cards are accepted.
Full list of the dishes is available on the customer information board.
This menu is an advertising material. The price list with weight
and energy value is on the customer information board.

Your waiter will bring it on your request.

Please tell your waiter if you have food allergy to any certain ingredients.
The cooking process is accomplished without any food additives, biologically
active additives or components, obtained using genetically modified organisms.
Due to raw materials of various grade delivered by different suppliers,
the product may contain traces of gluten-containing cereals
and lactose received into products in artificial way.
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