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ACCOPTH
MOPENPOAYKTOB

Seafood platter

14 990 P

BJIIOOA

N3 AKBAPUYMA

Dishes from the aquarium

MJIATO )
U3 MOPCKMWX EXXEN

4690 P

LeHa 3a 6 WrT.

UKPA OCETPA
HA BbIBOP I0CTA NOJAETCA: ¢ 6aunamn /
C rpeHkamu 13 yepHoro unu benoro xneba

Sturgeon caviar

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

50r/50g 9900 P

YCTPULUbI
Ouysters price for 1 pc /12 pcs

ueHa3a 1wt /12 wT.

890/10600 £

% N

= i

CYLLW C UKPOW
MOPCHOI'O EMRA 1un.

Sushi with sea urchin
cavidrel pa

990 P
T RSN
MOPCHOM EHK 1w

Sea urchinslsec

890 P

KPAB
Crab

100r/1009 1590 P

- BECITEETa

UKPA KPACHAS

HA BbIBOP I0CTA NOJAETCA: ¢ bnuramu /

7 CrpeHkamu 13 YyepHoro unu benoro xneba

Red caviar

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

50r/50g 1390 P




Starters

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

Crab and avocado tartare Tuna and avocado tartare

KPYAoO
U3 10OPALLO

Dorado crudo

3490 P | TAPTAP U3 10COCH 1690 P TAPTAP U3 TOBAUHbI 1490 P

Salmon tartare Beef tartare




KPYA0 U3 JIOCOCH 1590 P KAPMAY40 U3 OPALO 1890 P

Salmon crudo Dorado carpaccio

F

i TYHELU NOAKOMYEHHbIN 1890 P -
TYHEL, C TOMATHbIM APECCUHIOM 1490 P C TPHO®EJIbHbIM COYCOM KAPMNAY4Y0 U3 XAMAYH 3490 P

Tuna with tomato dressing Smoked tuna with truffle sauce Hamachi carpaccio




KAPMNAY40 U3 APTULLIOKOB 3590 2 KAPMAYY0 U3 nococH

1590 P

Artichoke carpaccio Salmon carpaccio

i
T

T

KAPMAY40 U3 TOBAAUHDI

C TpfOCI)eJ'IbeIM anonun unu banb3aMmMKOM N ONTMBKOBBLIM MacsioM

1590 P

Beef carpaccio
with truffle aioli or balsamic and olive oil

AHTUNACTH

2490 P

Antipasti

ACCOPTU ME3E

1690 P

Mezze platter



ACCOPTU U3 CbiPOB

Cheese platter

ACCOPTH
N3 MACHbLIX AEJIMKATECOB

2290 P KAPMAYYO0 U3 BAKUHCKUX
TOMATOB C KPACHbIM JTYKOM

1390 P

Deli meat platter

Baku tomato carpaccio with red onion

BPYCKETTA C KPABOM (2 LUT.)

Bruschetta with crab (2 pcs)

BPYCKETTA C XAMOHOM (2 LUT.)

Bruschetta with jamon (2 pcs)

BPYCKETTA NOMUAOPUHMU (2 LLIT.)

490 P

Bruschetta Pomidorini (2 pcs)

BYPPATA CO CMNEJIbIMU 1890 P
TOMATAMU U BASUJTUKOM

Burrata with ripe tomatoes and basil

CMOPPEBPOJ, _ . 6908P
C BANTMIACKOW KMNbKOW

Smorrebrod with Baltic sprat

CMOPPEBPOA 1190 P
C BAATUNCKUM JIOCOCEM

Smorrebrod with Baltic salmon

OJIIOTOPCKAA CENbAb 790/1590 P
C KAPTO®EJIEM

Olyutor herring with potatoes

nosoBuHa / Lenas

rPy3au co CMETAHOM 1390 P

Milk mushrooms with sour cream

ACCOPTU U3 COJIEHUH 1290 P
Pickles platter

MAPUHOBAHHDIE 1390 P
BEJIbIE TPUBbI

Marinated porcini mushrooms




CANAT
C TYHLOM

Tuna salad

1990 P

CAJIATbI

Salads

CAJIAT C MOPENPOAYKTAMHU
M OBOLLAMU

Seafood salad and vegetables

3EJIEHbIN CANAT

Green salad

1490 P

FPEYECKWUN CANAT

Greek salad




CAJIAT U3 BAKUHCKUX TOMATOB 1290 P CANAT 1090/1990 P
C KPACHbIM JTYKOM C AWL,0OM NALLOT / C KPABOM CTEMK-CAJNIAT C POCTEM®OM 1990 P

Baku tomatoes and red onion salad Vegetable salad with poached egg / with crab Steak salad with roast beef

- G '*-w g’ .y t‘i

A

CAJIAT C XPYCTALLUMHU 1190 P cPEAM3EMHOMOPCKWM CANAT 2590 P
LLE3APb C ®EPMEPCKUM LIbIMNJEHKOM / KPEBETKAMMU 1290/1490 P BAKJTAXXAHAMU U MATKUM CbIPOM C KPABOM, KPEBETKAMU U APTULLOKAMMU

Caesar salad with farm chicken / shrimp Salad with crispy eggplants and soft cheese Mediterranean salad with crab, shrimp and artichokes



PYKOJIA C KPEBETKAMHU 1190 P CAJNNAT C APEY30M U OETOMU 1190 P CAJIAT C ®ACO0J1bIO N BAJIEHBIM UH)XXUPOM 990 P

Arugula with shrimp Salad with watermelon and feta Salad with beans and dried figs

CTPAYATEJUJIA C PYKOJION 1290 P CAJIAT C TPEBELLUKOM, 1990 P
CAJIAT C OCbMMHOIOM U KAPTO®EJIEM / MUKC-CAJIATOM U OBOLLLAMU 2590 P M TOMATAMMU KPEBETKAMU U KYH)XYTHbIM COYCOM

Octopus salad with potatoes / with mix salad and vegetables Stracciatella with arugula and tomatoes Scallop and shrimp salad with sesame sauce



[ “L
BAXOP

CBexwe orypLbl, TOMUAOPLI, 0TBApHas Kypuua,
ANLLO, 3eNEHbIN NYK, MANoHe3

AHIUIUK

890 P

Cexue noMnaopsbl, orypubl, CJ'IE],ELKI/IVI Z OCprIVI nepe,

HYEeCHOK, KNH3a 1 OTBapHad roeanHa

Bakhor

Fresh cucumbers, tomatoes, boiled chicken, egg,
spring onion, mayonnaise

KWUHOA C OBOLL,AMU / JIOCOCEM

Yangilik
Fresh tomatoes, cucumbers, sweet and hot peppers, garlic,
coriander leaves and boiled beef

-

890/1990 P

Quinoa with vegetables / salmon

CAJIAT C KYKYPY30U U TPAHATOM

990 P

Salad with corn and pomegranate

®EPMEPCKWUWU CANAT

0JIUBBE C A3bIKOM / 790/1190 P
990 P KOMYEHbLIM JIOCOCEM

Farmer’s salad

Olivier salad with beef tongue / smoked salmon



ACCOPTWM AUM CAMOB 1990 P

Dim sum platter

C TPUBAMWU / wWith mushrooms 790 P

CO CBUHUHOW / with pork 890 P

C UbINAEHKOM / with chicken 990 P

C YTKOW / with duck 990 P

C MOPEMNPOOYKTAMUA 1290 P
With seafood

C KPABOM / with crab 1590 P

Panasia

®PELL POJ1J1 C OBOLLAMMU / C JIOCOCEM 690/990 P

Fresh roll with vegetables / salmon

PAMEH C KYPULLEX 990 P PAMEH C FrOBAOWHOU 1290 P
Chicken Ramen Beef ramen



XPYCTHALUUE BAKJTAXDKAHDI

Crispy eggplant

MEJOBbIE KPEBETKH

1290 P

BAKJIAXKAHDI 90 P

LUAMIMWUHBbOHDbI 690 P

KUM4YHU 290 P
Kimchi

CMAPXA 390 P
Asparagus

NMAMNOPOTHUK 390 P

Champignons

Honey shrimp

Fern

Eggplants

Oorypubl 390 P
Cucumbers

KAJIbMAP 790 P
Squid

KPEBETKWU 790 P
Shrimps
NAWUKOH 290 P

Daikon




CAJIAT C XPYCTSALLEN YTKOW 1690 P

Crispy duck salad

TAN BUD® CANAT 1290 P

Thai beef salad

AKUTOPU U3 KYPULLbI

Yakitori chicken

J
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NMAL TAU C KPEBETKAMMU

1290 2 NANWA YAHO)XXAHMEH 1190 P

Jajangmyeon noodles

Shrimp Pad Thai



-

KYPULA C AHAHACAMU 1190 P
Chicken with pineapples

roBAuUHA C OBOLLLAMU NAK YOWN 1490 P

Beef with vegetables and pak choi

PUC C OBOLLLAMMU / 790/990/1290 P
TPECKA B COYCE YHATU 1490 P C KYPULLEW / C MOPENPOAYKTAMM ®YHYO03A C KPEBETKAMMU 1290 P

Cod in unagi sauce Rice with vegetables / chicken / seafood Funchoza with shrimp




rOPSUNE BAKYCKN

_ mot starters

3CKAJI0MM U3 ®YA-TPAC ATroAHbIM COYCOM 4490 P

Foie gras escalope with berry sauce

JIAHTYCTUHbI
MO-KATAJIOHCKHU

Langoustines Catalana . R A b
2490 P S et PABMOJIN C KPABOM 1590 P
- ) Ty s U MOPEMPOOYKTAMMU 0JIAAbU U3 LYKUHU 1590 P
C NpAHbIM J1auMOBbIM coycoMm C J-IOCOCEM

Ravioli with crab and seafood and spicy lime sauce Zucchini pancakes with salmon




KPEBETKW C HECHOKOM 1290 P

U NETPYLLUKON YHAL3IO (yropb Ha puce) 1490 P

Shrimp with garlic and parsley Unadon (eel on rice)

2190 P KPEBETKWU TEMMYPA 1390 P

Tempura shrimp

COTE U3 MOPENPOAYKTOB

Seafood saute

OANbHEBOCTOYHbIA FPEBELWLIOK 3990 P COTE M3 BOHIOJIE 2490 P

Far Eastern scallop

Vongole saute

®AJIAHTU KPABA, 3ATTIEYEHHbBIE 4590P 3O0AMAME/ 590/690 P
C TUMbAHOM /B YCTPUYHOM COYCE 3AAMAME YAJIN TAPNTUK

Crab phalanges baked with thyme / in oyster sauce Edamame / edamame chili garlic



- MUCO-CYN /
TbIKBEHHbI CYN / C KPEBETKAMU  490/990 B C MOPENPOAYKTAMM

Pumpkin soup / with shrimp Miso soup / with seafood

\ CPEAM3EMHOMOPCKMUIA ),
CYN C MOPEMPOAYKTAMM . * —

TOMAaTHbIN / Ha ocHoBe benoro BMHa

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

2290 P

TOM M C KOKOCOBbIM MOJIOKOM 1190 P ®0BO

Tom Yum soup with coconut milk Pho Bo



KPABOBbIN CYIN C TPHO®EJIEM

1190P

Crab soup with truffle

KYPWUHbIX CYN C MOH3Y

FACMAYYO0 /
690 P TACMAY4YO C KPABOM

890/1990 P

Chicken soup with ponzu

Gazpacho / Gazpacho with crab

YYUYBAPA-LUYPNA

690 P BOPLY

790 P

Chuchvara dumpling soup

Borsch

990 P NArMAH

CYN KYPUHbBIN C JIANLLOW

Laghman

690 P LM LLABEJIEBBIE

Chicken soup with noodles

Sorrel soup



CNATETTU C BOHIOJIE

Spaghetti with vongole

CNATETTHU

C MOPENMPOAYKTAMU
Seafood spaghetti

1790 P

£l % ;
OPEKBETTE C MACHbIM PATY 1290 P NAKKEPU C KPEBETKAMMU 1490 P

Orecchiette with meat stew Paccheri with shrimps




Y b e X AR '{"

AOMALUHUE TAJIbOJIUHU 1490 P
CMATETTU KAPBOHAPA 990P CNAFETTU NOMUOOPUHU 890 P NEHHE C JIOCOCEM 1590P B NAPME3AHE
Spaghetti Carbonara Spaghetti Pomidorini Penne with salmon Homemade tagliolini cooked in Parmesan wheel

JINMHTBUHU C KPABOM 1990 P PU30TTO C MOPENMPOAYKTAMU 16902 PU3O0TTO C BEJIbIMU TPUBAMU 1590 P

Linguini with crab Seafood risotto Ceps risotto



[OPAYUE BNNIIOOA

Main course

d s

YUJIMUCKNINA CUBAC 6590 P
NANTYC C UYKUHU U LUTTUHATOM 2590 P C NIOPE U3 CEJIbAEPEHS

Halibut with zucchini and spinach Chilean sea bass with celery puree

OCbMUHOI

C OBOLLAMU

Octopus
with vegetables

3690 P

KPAB-KENKMU 2990P CUBAC C COYCOM BUCK

Crab cakes Sea bass with bisque sauce




YUJIUUCKUNA CUBAC 5990 P - ' | = - | g~
B NEPFAMEHTE KYPUHASA FPYOKA C EPOKKOJIU 1390 P YTUHAS HOXKKA 1990 P ®UNE-MUHbOH C BEJIbIMU FPUBAMMU 2990 P

Chilean sea bass in parchment paper Chicken breast with broccoli Duck leg Filet mignon with ceps

KOTNETbl U3 ®EPMEPCKOI'0 LbINJIEHKA / 990/1390/1590 P POCTBU® C NEPEYHbIM COYCOM 2590 P .
U3 ®EPMEPCKOU TENNIATUHDbI / U3 CEBEPHbIX Pblb U 3ANEYEHHBIM KAPTO®EJIEM BA®Y-CTEUK 4590 P

Cutlets from farm chicken / farm veal / northern fish Roast beef with pepper sauce and roasted potatoes Wafu steak




HE>XHbIE KYCOYKW NEYEHU 1890 P »
C BEJIbIMU TPUBAMU BUPLLUTEKC C KAPTO®EJIEM AUAAXO 1890 P

Tender liver with porcini mushrooms Beefsteak with Idaho potatoes

1190 P XMHKAJIU C BAPAHUHOM (1 wr.)

Pilaf Khinkali with lamb (1 pc)

- Fi
. A ;
L A & -
. _— - " sJ

roBaAMHA NO-CTPOFAHOBCKK 1590 P » . :
c kKapTodenbHbIM niope KAPTO®EJIb C TYLUHEHOU TOBAAUHON 1490 P NEJIbMEHU CUBUPCKUE 990 2 MAHTHI 990 P

Beef Stroganoff with mashed potatoes Potatoes with stew beef Siberian pelmeni Manty (oriental dumplings)



."
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GFilled dishes

LUOPTNOWH CYXOro

BbiISPEBAHUA
Shortloin dry aged

1990 P

* llena 3a 100 r/
price for 100 g

KAPE
ATHEHKA

Rack of lamb

2990 P

PUBAU
C )XACMUHOBbIM

YAEM

Ribeye
with jasmine tea

4590 P



/WBIMTEHOK/ HA HOKEs e s 80, ' . |
. T - PUBAW / CTPUMMOMH * Liewa 52300

ol 411 on/a/knife

Ribeye / Striploin (price for 300 g)

18908/

!
¥

KAPE ATHEHKA

B MEAOBOM
FrOBAOUHA KOBE - MAPUHALE
Kobe beef ’

11 990 P

*LleHa3a 1001/ price for 100 g




OCbMUHOr CYOPM30 | . & b = 80 TANIbSTA U3 TYHLA
HA KAPTO®EJIbHOM e ke : C PUCOM HEPO BEHEPE
MYCCE g R o - U CNAPXXEN

Octopus with chorizo i . I - Tuna tagliata with rice

on potato mousse e PR - = Nero Venere and asparagus

3990 P

KPEBETKH
KAPABUHEPA C PUCOM T

Carabinerg'shrimp with rice

AOOPALO/CUBAC HA NAPY /HATPUIE 2490 P NoCOCb FPUNb / HA NMAPY 2490 P

Steamed / grilled Dorado / Sea bass Grilled /steamed salmon




LLIALLJTBIK

Shish-kebab

N3 TPYOKN / BEAPA
OEPMEPCKOI'O UbIMJIEHKA 1490 P

Farm chickenibreast /'Ieg-quorter :

N3 ®EPMEPCKOW CBMHMHbI 1490 P

Farm pork < i

N3 OEPMEPCKON EAPAHMHI:I 179OP "-

Farm mu’[ton

J-,!

n3 (DEPMEPCHOI/I . -
KOPEMKM ArHEHKA . 1690R

Farm lamb loin

uanococA | 2490P

Salmon

u3 (DEPMEPCHOVI TEJ'IFITI/IHI:I 1990 P

Farm veol

FIONF-KEBAE U3 HYPMleI 990 P
Chicken lula kebab,

THONA-KEBAB . 11908
- U3BAPAHWHBI -~
Mutton [ula kebab %

ACCOPTU 13 LLALLJIBIKOB 9990 P
KypuHaga rpyaka, bapaHuHa,

Kopenka ArHeHka, TeNaTuHa, Nonq- Ke6a6
bapaHuHa, nona-kebab kypuua, CBUHMHA

Kebabs platter
Chicken breast, mutton, lamb loin, veal,
mutton lula kebab, chicken lula kebab, pork



BJINOA HA KOMINAHUIO _ 9 | - 3A CYKMAKMU

Dishes to share . A\ T v Sukiyaki

19990 P

MNJATO
U3 MOPEMPOAYKTOB

Seafood platter

24 990P

KPAB HA MAPY / HATPUNE / 3BANEYEHHbIAN C TUMbAHOM 100r/100g 1690 P

Steamed/grilled /baked with thyme crab




YTKA
MNOo-CbI4HYAHbCKHW

Szechuan duck

6990 P

POCTEU®

C HEPEYHbIM
COYCOM *

W 3ANEYEHHbBIM

.f,_-".BEEM-KAPTOCDEJ'IEM

,,i Roast beef with pepper
. sauce
and baked baby potatoes

1690 P o+ 406 r# from 400 g
*Llena3a 1001/ price for 100 g

BJIIOA B IPOBAHOW NEYMU / DISHES COOKED IN A WOOD FIRED OVEN

KYPULA
B TAHADBIPE
(1,5 kr)

Chicken cooked
in tandoor (1,5 kg)

2990 P

JIONATKA
C 3ANEYEHHbIMU =
OBOLLAMU

Lomb shoulder
with baked
vegetables

. 7590 P

—




FTAPHUPbI |

Garnish

KAPTO®EJIb ®PU

French fries

KAPTO®EJIb AUJLAXO

ldaho potatoes

MIOPE KAPTO®EJIbHOE

Mashed potatoes

PUC BACMATH

Basmati rice

LUYKUHU TPUJIb

Grilled zucchini

KAPTO®EJIb ®PU
C NAPME3AHOM
U YHEPHbIM TPHO®EJIEM

French fries with Parmesan
and black truffle

OBOLLUM FPUNb /
HA MAPY

Grilled / steamed vegetables

KAPTO®EJIb,
JXXAPEHHbIU C TPUBAMU

Fried potatoes with mushrooms

790 P

XAYANYPU U NUPOTU / KHACHAPURI AND PIES

KYTAbBbI
Qutabs
CKAPTOOEJIEM..890 P C CbIPOM............. 990 P
With potatoes With cheese

C 3EJIEHBIO........ 890P CBAPAHMHON. 1190 P

With greens

With mutton

XJIEBHAA KOP3VHA /
BE3ITIIOTEHOBAA

XJIEBHAA KOP3NHA
Bread basket /
gluten free bread basket

350 P
JIEMELWKA
Flatbread
390 P
YEBYPEK C CbIPOM
Cheburek with cheese
990 P
No-ALXXAPCKU YEBYPEK C BAPAHMHOMN
Adjarian style khachapuri Cheburek with mutton
1190 P
CAMCA C HyP.MLI'EM XAYAMNYPU MO-MEIPEJIBCKIA
Samsa with chicken Mingrelian style khachapuri
690 P 990 P
o LLIABEPMA C KYPULIEN
CAMCA C KOPEVIKOM N KAPTOQETEM OPY
ArHEHKA . - Shawarma with chicken
Samsa with lamb loin h = P 1 A and French fries
990 P JIENELWUKA C CbIPOM 890 P 1290 P
Flatbread with cheese




CALUNMMU

Sashimi

OMJIET / Omelette 300P KPAB / Crab 1690 P

1590 P

TOBUKO/ KANIbMAP  490/690@  TYHEL
Tobico/Squid Tuna

XOKKUIA/ 1890 P
KPEBETKA 7902 |okkigai

Shrimp

MKPA MOPCKOIO EXKA 3590P
790 P Sea urchin caviar

JIOCOCb / Salmon

690p TOPO/Toro 6900 P

OKYHb / Perch

KOBE / AKN KOBE
Kobe / Yaki kobe

5900 P

YIOPb / Eel 1090 P

OCbMWHOI / Octopus 1590 P KPACHAS MKPA 790 P

Red caviar

JIAKELPA / Yellowtail fish 1690 P

YEPHAA NKPA 3990 P
MPEBELLOK / Scallop 1590 P  Black caviar

L

-

4
¥
d 4

CALUUMUN-CET

4 2 ‘s Sashimi Set
X 1"" e E"'i'.;(L‘ ¥
% ARON Vs 3 N2 1 N2 2
. ™ By T = ‘4 L A T4 10COCH, TYHEL, 110COCh, TYHEL,
L spe eV RN S Vo) KAJTbMAP OKYHb, KPEBETKA, KPAB
)/ iy 4o -i.q L 44 Sashimi set 1 Sashimi set 2
8 L o L, . LR Salmon, tuna, Salmon, tuna, perch,
\ ', i squid shrimp, crab
: - & -
AN
, %
AMNOHCKWIA CET _ 22 , NE 3
e h- d it
YCTpuLbl, MOPCKUE eXN, - , '
ama 3g|/| (cna KF;FI kpeseTka) IR \ : Sashimi set 3
A p ' e ' -t Salmon, tuna, perch, octopus, scallop, crab,

CallMMKN XaMa4dun 1 callnMm NoCOCb ~ Creth | omelette, red caviar

Japanese delicacy set for two
Quysters, sea urchins, ama ebi (sweet shrimp), at
hamachi sashimi and salmon sashimi '

8 900P



®UPMEHHOE

CALUNMMU
U3 JOPALO

Chef’'s dorado sashimi

3590 P

TS o
KAWCEH-0,0H ‘f’w"
C PblEOM ».-,.ﬂ‘\. »
. BOCTPOM '
COYCE

Kaisen-don

! ¥ -

G I B
:-T ;
v

with fish in spicy
sauce -

. 3990P

o7, ¥R

PYYHbIE POJIJ1bl

Hand rolls

CAJIbMOH CKUH 450 P

Salmon skin

OCTPbIA NOCOCh 690 P

Spicy salmon

OCTPbIV IrPEBELLOK 990 P
Spicy scallop,

OCTPbIA TYHEL, 2290 P
Spicy tuna

«KANMU®OPHUA» KPAB 1290 P

California crab




CYLLUM
S.US:hi

[OPAYUE

\Wieldag

~OKYHb / KAJTbMAP 390/690 P
Perch /Squid

OMJIET / Omelette | : 150 P L A i £ J

TOBUKO / Tobico 250 P | |
390 P o - ' YIOPb/NIOCOCh / Eel/Salmon 390 P

JI0COCh/YIroPb

Salmon /Eel

_ : JTAKEQPA/TPEBELLIOK  790/690 P
OKYHb/KAJTbMAP  390/690 P . ' vellowtail fish/Scallop

o : | . KPEBETKA/OCBMUHOT  490/890 P
KPEBETKA/shrimp  490P | Shrimp /Octopus

KPACHAS UKPA 90 | | ! P TYHELL/ Tuna 990 P
Red caviar ; Y =

CNAOKAA KPEBETKA o290 P

Sweet shrimp

OCbMMHOF/Octopus 690 P

TYHEL, / 1290/7908 | Sy W P OCTPbIE
RPAB = . e = A 3 Spicy
Tuna /Crab Bl -y e

JIAKE[PA / 890/690 p _ == / o OKYHb / Perch 390 P

(AR L S X : X YIOPb/J10COCb / Eel / Salmon 390 P
Yellowtail fish / Scallop = ; ,

KAJIBMAP / squid 690 P

XOKKUTAN / Hokkigai

el . : . KPEBETKA/OCbMMHOI  490/890 P
(DyA-rPA/Fo_ie gras e ' el Shrimp:/ Octopus

TOPO / Toro L 4 NAKELPA / TPEBELLOK  790/690 P
e -7 Yellowtail fish /Scallop

YEPHAA NKPA 8 = b .
Black caviar i _ _ TYHEL, / Tuna 990 P

KOBE/AKM KOBE N N KPAB / Crab 790 P
Kobe / Yaki kobe "




CNAWUCU-POJIJ1 C TYHLLOM
N )XXAPEHbIM PUCOM

OcCTpbIN TyHEL, XapeHbl puc, nepeL, Ynnw

Spicy roll with fried rice and tuna
Spicy tuna, fried rice, chili pepper

POJ1J1 C TPO®PEJNIbHbIM ABOKALO U XXAPEHbIM PUCOM

KapeHbln puc, apokano, TptodenbHbIN Coyc

Roll with truffle avocado and fried rice
Fried rice, avocado, truffle sauce

POJ1J1 TEMITYPA
C KPEBETKAMMU
U OCTPbIM
TYHLOM

Tempura roll
with shrimp
and spicy tuna

1290 P

®UPMEHHbIY OBOLLLHOM POJN 1690/1490/2690/2590 P

c nococem/yrpem/TyHuoM/kpabom

Chef’s vegetable roll with salmon/eel/tuna/crab




POJ1J1 C TOBUKO U BACABM
C JIOCOCEM / OKYHEM /
OCTPbIM TYHL,OM /
OCTPOU NAKEOPOU

Jlococb/okyHb/nakeppa/
OCTPpbIV TyHEL, pUC, HOpWU,
cnavicu coyc, Tobuko, Bacabu

Roll with tobiko and wasabi with salmon /
perch / yellowtail fish / spicy tuna

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

1090/990/1490/1590 P

POJ11 «TOKUO» 1590 P

Jlococe, cbip «®unapensdua», agokago, orypey,

Tokyo roll

Salmon, Philadelphia cheese, avocado, cucumber

-\
I|

POJIN1 C OCTPbIM KPABOM 1990 £
UMYCCOM U3 ABOKALLO

Kpab, cnancun-mainoHes, Mycc 13 aBokago, Toburko

Roll with spicy crab and avocado mousse
Crab, spicy mayonnaise, avocado mousse, tobiko

«KAJIMO®OPHUA» C YTPEM/ 1190/1490/1690 P
NOCOCEM / KPABOM

ABokapno, Tobuko, MaioHes, yropb/nococs/kpab

California roll with eel/salmon/crab
Avocado, tobiko, mayonnaise, eel/salmon/crab

TOMBO-YIOPb

ABOKapo, KYHXYT, orypeL, yropb

Tombo eel
Avocado, sesame, cucumber, eel

10902 TOMBO-J10COCb

ABokapo, Toburko, orypeL, 10COCb

Tombo salmon
Avocado, tobiko, cucumber, salmon

YXAPEHbIN POJ1J1 C KPABOM

Kpab, aBokago, Hopu, KN9p, COYC yHarw

Fried roll with crab
Crab, avocado, nori, batter, unagi sauce

1890 P




roPSYUN PO 2090/2390 P
C FPEBELUKOM/KPABOM

Yrops, orypeu, cnaricu-rpebewok/kpab

Hot roll with scallop /crab
Eel, cucumber, spicy scallop /crab

POJU1 «®@UNTALENIbO®USA»

Kpab, kpeBeTka, nyK, orypetL,, cbip
Philadelphia roll

Crab, shrimp, onion, cucumber, cheese

1690 P

POJIN1 OTYPEL, /
ABOKAJ10/N0COCb /
TYHEL A

. L
Cucumber roll/avocado roll /
salmon roll /tuma roll

—350/390/690/1190 P -

CJINBOYHbIXA PO
CYIrPEM

Yropb, aBokafno, cbip «Punagensdmnsa»

Creamy roll with eel
Eel, avocado, Philadelphia cheese

«KAJIMOOPHUNCKAS
AJIACKA»

Yropb, 10COCb, OrypeL,
cblp «Punagensdus», kpab

Californian Alaska
Eel, salmon, cucumber,

Philadelphia cheese, crab

2590 P

POJ1J1 C AOPALO

POJIN1 TEMMNYPA TOBAAWHA

1590 P

Beef tempura roll

990 P

Roll with dorado



C/IMBOYHbIU POJIN
C TPO®PEJIbHbIM COYCOM

Jlococs, TyHeu,
colp «@nnagenbdusa», TprodenbHbIN Coyc
Cream roll with truffle sauce

Salmon, tuna, Philadelphia cheese,
truffle sauce

2590P _emm

«TUH3A»

[lanpuka, LyKMHK, NyK-nopew
B Kndpe, flocock, coyc Ginza

Ginza

Paprika, zucchini, battered leek, o

salmon, Ginza sauce «D‘)KYCTO»

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

Giusto
Crab, shrimp, salmon, avocado, red caviar

.

TR, o

POJ1J1 C OCTPbIM JIOCOCEM

Jlocock, NyK, KYHXYT, COyc cnancu

Spicy salmon roll
Salmon, onion, sesame, spicy sauce

1590 P

POJ1J1C OCTPbIM TYHLI,OM
M UKPOU MOPCKOT O EXKA

Roll with spicy tuna * -
and sea urchin caviar

POJIJ1 C KPEBETKOM B TEMNYPE 1590 2 PO «A)KEJIbCOMUHO»

TurpoBas KpeBeTKka B Kfisipe, 10COCb, COYC yHaru Yropb, KNap, MaroHe3 cnamncu, coyc yHaru

Shrimp tempura roll Jelsomino roll
Battered tiger shrimp, salmon, unagi sauce Eel, batter, spicy mayonnaise, unagi sauce




ACCOPTH
OECEPTOB

BDi@sscrts platter

2990 P

NECEPTbDI

Desserts

YU3KEUK 990 P

Cheesecake

OPEXOBbIA TOPT 990 P

Hazelnut cake



MAXJIABA C MOPOXXEHBIM 9902 BAU 1390 P

Baklava with ice cream Bali

———

990 P MAHIOBbIM NYAUHT C YNA 990 P

Mango pudding with chia seeds

«MABNOBA» C BULLHEN

Pavlova with cherries

CBEXXME AAroabl U ®PYKTbI

Fresh fruits and berries
(ueHa ykaszaHa 3a 100 1) / [price per 100 g)

rONYBUKA 1290 P
Blueberry

KNYBHUKA 1290 P
Strawberry

KPACHAA CMOPOOMHA 1290 P
Red currant

MAHIO (200 r) 1300 P
Mango

MAJTVHA 1490 P
Raspberry

EXXEBMKA 1490 P
Blackberry

AHAHAC (700 r) 1500 P
Pineapple

OPYKTOBAA TAPEJTKA 9900 P
Fruit platter

ArOOHAA TAPEJIKA 7900 P
Berry plate

CocTaB yToyHANUTe y opuumaHTa
Check the composition with the waiter

e
%

«F'PA®CKUE PA3BAJIUHDbI»

Count Ruins cake

JIECHbBIE ArOAbl
C BAHUJIbHbIM
COYCOM

Mixed berries
with vanilla sauce

1590 P



TENJ1IbIW YEPELUHEBbINA NMUPOTr 990 P .
C q)l/ICTaLLIKaMI/I N BNMWHEBBIM MOPOXEHbLIM ﬂBanHbIM TAPT TATEH 990 P

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

MUHOAJIbHbIA TOPT 990 P MELOBUK 990 P

Almond cake Honey cake



KOH®ETA C YEPHOCJINBOM 490 P

B MOJSIOYHOM / B ropbkoM wokonage (1 wT.)
Prune candy in milk / dark chocolate (1 pc)

KOH®ETA BEJIbFMUCKUN 390 P
TPIO®EJb
B MOJIOYHOM / B ropbkoM wokonage (1 wr.) HANONEOH 990 P

MMﬂbq)Eﬁ C JIECHbIMU Ar0QAMMU 1590 P Milk / dark chocolate Belgian truffle candy (1 pc) Napoleon cake

Millefeuille with wild berries

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 w o\ |
rOPSYUU rPYLUEBbLIU NUPOT 1290 P roPs4YUin LLOKONALOHLIU TOPT 1190 P TUPAMUCY 990 P

Hot pear pie Warm chocolate cake Tiramisu




«OPELWUKW»
C BAPEHOMW Cr'YLLLEHKON

Walnut shaped cookies with caramel

TPYBE0YKU C BAPEHOMW CIYLLEHKOU

Wafer rolls with condensed milk

3KJEPDbI (2 wT.)

Benbrunckaa Badnd, MuHpanb,

nexKaH, qDI/ICTaLLIKa, LoKonian

Eclairs (2 pcs)
Belgian waffle, almond, pecan, pistachio, chocolate

MOPO>XEHOE U COPBETDI

lce cream and sorbets

MOPOM{EHOE B accopTuMeHTe: 390 P

KOKocoBoe / BULLHEeBoe / LWoKonaaHoe / ductallkoBoe /
BaHWJIbHOe / KNybHUYHOE / KapamesbHoe / nioMbup

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

COPBEThI B accopTMeHTe: 390 P

A6710K0 / NUMOH / MaHro / ManuHa

Assorted sorbets:
Apple/lemon/mango/raspberry

BE3JIAKTO3HOE
MOPOXXEHOE

Lactose-free ice cream

TABJIULLA KAJTOPUAHOCTU

Onnara npouBoauTCcA B py6nﬂx WU OCHOBHbIMU KPpeaAUTHbBIMU KapTaMu.
C nonHbIM ACCOPTUMEHTHbIM NepeYyHeM Bbl MoXKeTe
O3HAaKOMUTbCA Ha OOCKe norpeﬁuTenn.

[daHHoe usfaHue ABNAETCA PeKNaMHbIM MaTepUasioM.
MpelcKypaHT c BbIXOAOM 61104 U SHEPreTUYECKON LLeHHOCTbIO
HaxoAuTCA Ha AocKe MHpopMauum ans notpeburtenen.
MpepocTaBnsaeTcA rocTAM No nepsoMy Tpeb6oBaHMIO.

Mpocbba npepynpexxaatb opuuMaHTa 06 UMeloLeinca anieprum
Ha onpepfesieHHble NPOAYKTbI NUTaHuA. B npouecce npurotosneHums
6ni0a M KyNMHapHbIX U34eNnui nuueBbie fo6aBKu, 6Uonoruyeckm
aKTUBHble A06aBKM U KOMNOHEHTbI, NONlyYeHHble C NPUMEHEHUEM FeHHO-
WH)XeHepHo-MoAUGULMPOBAHHBIX OPraHM3MOB, He UCNONb3YIOTCA.
B cBA3M Cc nocTynneHWeM Ha NpeAnpuATUE CbipbA Pa3/IMMHOU COPTHOCTU
OT pas/IMYHbIX NOCTABLLMKOB BO3MOXHbl OTKJIOHEHUA B NULLEBON
U 3HepreTU4YecKoMn LEeHHocTu 6ni0a. B cBA3M ¢ nocTynneHueM
Ha NpeAnNpUATUE CbipbA Pa3JIMMHOW COPTHOCTMU OT Pa3/IUYHbIX
NoCTaBLMKOB BO3MOXHO cofepiKaHue B NPOAYKLUU ClenoB
rNI0TEeHOCOoAePrKaLLMX 31aKOB U 1aKTOo3bl, NOCTYNUBLUUX
B NPOAYKTbl UCKYCCTBEHHBbIM 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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