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babuuKni
ANEKcen

LLled-noBap pectopaHa lerrassa

AKBapnym

Raw Bar

terrassa AKBAPMYM

terrassa

Babitskiy Alexey

Executive Chef of Terrassa Restaurant

Kpab xuBon 29990
Whole Live Crab 1pc

['paHA naato 19990

Grand Plateau

Mopckon ex Tuwr. 1090
Sea Urchin 1pc

YcTpuubl B accoptumenTe Twr. 1190
Assorted Oysters Tpc

MaraaaHckasa kpeBeTka 1390
Magadan Shrimp

[pebelok Twr. 1490
Scallop Tpc

Mkpa yepHas ocetposas 50r 7990
Black Sturgeon Caviar 50g

Ecnu y Bac vMeeTca anneprua Ha Kakme-nnbo MpomyKTbl, NoxXanyncra,
CoobLMTE 06 3TOM ObULIMaHTy. Ha doTorpadurax MCnonb30oBaHbl SNeMEHTbI

nekopa. MNoaada 61104 MOXET OTIMYATLCSA OT MPEeACTABNEHHON B MEHIO. MKpa KpaCHaﬂ 50r 2990
ol > any produc ple: inform the waite 1e phe Red CaViarSOg

> eleme of de >erving hes may f 1 pr 1tatio



AnoHus

Japanese Cuisine

CeT cawmmm
Sashimi Set

Ecnu y Bac umMeeTca anneprus Ha Kakve-nmbo NpoayKThl, MOXanyncra,
coobLumTe 06 3TOM opuLIMaHTY. Ha poTorpadmsax ncnonb3oBaHbl 3nemMeHThl
nekopa. [Nogava 61104, MOXET OT/IMYATLCSH OT NPEeACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

9900

Cawmmm

Sashimi

[pebewwok
Scallop

Kpab
Crab

KpacHas nkpa
Red Caviar

KpeseTtka
Shrimp

/Aococb
Salmon
TyHeu
Tuna
Yropb
Eel

1090

1690

1690

1090

1390

1390

1390

terrassa ArNOHMIA




KaandgopHus ¢ kpabom
Crab California Roll

KaancopHus ¢ nococem / ¢ yrpem
Salmon / Eel California Roll

2290

1990

DOuraserbdus
Philadelphia Roll

1990



PoAA ¢ yrpem 1 kpabom
Eel and Crab Roll

1990

3aneyeHHbIn POAA

C AOCOCEM N MUHAAQAEM
Baked Salmon Roll with Almonds

1890

3aneyeHHblit POAA C Kpabom 2590
Baked Crab Roll

3aneyeHHbIn POAA C yrpem 2290
Baked Eel Roll
3aneyeHHbI POAA C rpebelkom 2290

Baked Scallop Roll

PoAA Temnypa ¢ yrpem
Eel Tempura Roll

PoAA Temnypa ¢ rpebewwkom
Scallop Tempura Roll

1990

2290



Kapnauyo u3 rpebeluka c Tprodesem
Scallop Carpaccio with Truffle




ABOKAaAO C KaMYaTCKMM Kpa6OM
Avocado with King Crab

2690

terrassa XOAOAHbIE 3AKYCKUA






ChbIpbl

Cheeses
['oproH3oaa 50r
Gorgonzola 50g

Manuyero c Tprodeaem 50r
Truffle Manchego 50g

PakaeT 50r
Raclette 509

MapmeaxaHo PeaxaHo 50r
Parmigiano Reggiano 50g

ACCOPTH CbIPOB 150r
Cheese Platter 150g




MsacHoe accoptu
Cold Cuts Platter

Pycckoe mMacHoe
accopTu

Russian Cold Cuts Platter

bactypma
Basturma

byxeHunHa
Cold Baked Pork

A3bIK
Boiled Tongue

Poctound
Roast Beef




bpycketTta ¢ kpabom 2190
Crab Bruschetta

3aneyeHHbIn nepeL paMmpo C Kpemom mn3 geTbl
Roasted Ramiro Pepper with Whipped Feta

990

Tapeaka oBoulen
Vegetable Platter

3990

terrassa XOAOAHbIE 3AKYCKU



Canar ¢ yTKon no-KaHTOHCKK 1990

1 pa3HOTPaBbemM
Cantonese Duck Salad with Mixed Greens










Lle3zapb

Caesar Salad

C kypuuen
Chicken

C KpeBeTkamm
Shrimp




opsivMe 3aKyCKu

Hot Statters

terrassa TOPAYME 3AKYCKUM

Ecnun Yy Bac MMeeTca anneprua Ha Kakue-nMbo NpoAyKThI, noxaﬂyﬁlc‘ra,

coobumTe 06 3TOM 0PULMaHTY. Ha oTorpaduax Ncnonb3oBaHbl 31eMeHThI
[MAQTO MOPENPOAYKTOB Ha rpuAe 29990 Aexopa. Mogava 6110 MOKET OT/MUATECR OT NPEACTABNEHHOT B MEHIO.
Crilled Seafood Platter If you are allergic to any products, please inform the waiter. The photos

include elements of decor. Serving dishes may differ from presentation
in the menu.










AMmMcam

Dim Sum

C UbINAEHKOM
Chicken

C kpeseTKOW
Shrimp

C ytkon
Duck

C roBgAMHOM
Beef

C kpabom

Crab

ACCOpTM ANMCaMOB

Assorted Dim Sum

1690

terrassa NAHA3UMIA




LIbinAeHOK BOK C OBOLIAMM M aHAHACOM
Pineapple Chicken Stir-Fry with Vegetables




boput ¢ yecHOUHbIMKU NaMnywKamu 1 cMasbuem 990
Borscht with Garlic Pampushky and Whipped Lard




Mwco-cyn
Miso Soup

Mwuco-cyn ¢ wmnmnTake m coipom Toy
Miso Soup with Shiitake and Tofu Cheese

Mwuco-cyn ¢ Aococem 1 KpeBeTKamu
Miso Soup with Salmon and Shrimp




CnareTTn ¢ MOpenpoAyKTamm 1990
Seafood Spaghetti




CnareTTMHu C BOHIOAE
Spaghettini alle Vongole




Cnarettn KpaboHapa 2790
Crab Carbonara

Cnarettn KapboHapa
Spaghetti Carbonara




| Tnuua m xAeo

Pizza & Bread

Ecnu y Bac vMeeTcs anneprus Ha Kakve-nnbo MpomyKTbl, MOXasyncTa,
coobLmTe 06 3TOM OPULMaHTY. Ha poTorpadurax Mcnonb3oBaHb SNEMEHTbI
nekopa. Mogava 61104 MOXET OTIMHATLCA OT MPEACTABIEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

[Tnuua

Pizza

C mopTtaaeanoi, puctawkamm 1890
M CTpayaTeAAon

Mortadella, Pistachio and Stracciatella

4 cblpa 1390

Four Cheese

C MopenpoayKTamm 1990
MO-AYM3MAHCKM

Louisiana Seafood

terrassa MNMMLILIA 1 XAEB




XAeOHaa Kop3uHa

Bread Basket

[NoaaeTcs ¢ puiieTom M3 TyHUa
Served with tuna rillettes

Bockpecenckuit, nepyanckuin, 690

Oypxe, pokayva
Voskresensky, Peruvian, Bourget,
Focaccia

dDokayya

Focaccia

C napmesaHom
Parmesan

C necto
Pesto

C po3mapmHomM
Rosemary

690

590

490









CMaww-6yprep ¢ CbipoM yeaaep 1590

U KapamMeAbHbIM AYKOM /c pacTUTEAbHBIM MSICOM
Smash Burger with Cheddar and Caramelized Onions /
with Plant-Based Meat







Creiik 13 TyHua 1990

C 3eA€HbIM CaAaTOM
Tuna Steak with Green Salad

terrassa [OPAYUME BAIOAA




Aopaao
Dorado




AaBaHAOBbLIN TOPT
Lavender cake

backckuin umskenk
Basque Cheesecake




Tupamuncy
Tiramisu

KoHeTb!

Candies

C kogerHbIM raHatem
Coffee Ganache

C KAYOHUYHBIM MYCCOM
Strawberry Mousse

Tprodeab ¢ MOXKEBEAbHMKOM
M YepHOM CMOPOANHOM
Juniper and Blackcurrant Truffle

DyHAy4Has
Hazelnut




bese «[laBAroBa»
Pavlova Meringue

MeaoBuk
Medovik (Honey Cake)




i

GINZA

PROJECT

—— ginza.ru —

%

KELWB3K
HA BCE MEHIO

MIRSUPREME

m6Hee Ha/

vamprivet.ru

UMeKTCA orpaHn4yeHuns

IlpesickypaHT ¢ MHGOpManmeit a1 HoTpebUTENsA, COOTBETCTBYIOMMII TpeboBa-
HusM IlocranoBnenus IIpaBurenbcrtsa P® or 21.09.2020 N 1515 «O6 yTBepx-
meHuy ITpaBum okasaHUA yCAyr 06IIeCTBEHHOIO NMTAHUA”, HAXOZUTCA B YTOJ-
ke morpeburens. [Ipogykuus o6mecTBEeHHOrO NUTAHNA M OKasbiBaeMas ycayra
coorBeTcTBYT Tpe6oBaHusAM [OCT 30390-2013 «MeXAyHapOXHbBII CTAaHZAPT.
Ycnyru obmecTBeHHOro murTaHusA. IIpogykuusa o6IecTBEHHOrO0 HMUTAHUSA, pe-
anuayemas HacelneHuio. O6mye TeXxHMYecKye ycaoBuA». Bce IeHBl ykasaHBl B
py6nsax. Onnara Npou3BOAUTCA B Py6NAX M/IM OCHOBHBIMM KPEJMTHBIMU KapTa-
Mu. JlaHHOe M3fjaHUE ABNAETCA peKJIaMHBIM Marepuanom. Ecim y Bac mmeercsa
anaeprus Ha Kakme-nu6o0 MPOAYKTHI, MOXanyitcTa, coobmure 06 aTom oduu-
anTy. Ha doTorpadmax mcnonp3oBaHbl 97eMeHTH Aekopa. ITofava 671107 MOXeT
OTNMYAThCA OT NPeCTABIEHHOI B MEHIO.

IJOCTABKA

Tenedon: 243-44-44

e .
KNMTAMCKOE MEHIO / PEKJIAMA B PECTOPAHAX
CHINESE MENU GINZA PROJECT
I [ |
- i' 4
="
+7 (911) 910-08-88
S Y (911)

media@ginzaproject.com

The price list with information for the consumer conforming to
the requirements of the Decree of the Russian Government dated 09.21.20 N 1515 “On
approval of the Rules of public catering services” is in the consumer information corner.
Catering products and services provided comply with the requirements of GOST 30390-
2013 “International standard. Catering services. Public catering products sold to the
public. General specifications” All prices are in rubles. Cash payments in rubles and
cards are accepted. This menu is an advertising material. If you are allergic to any foods,
please tell the waiter. The photo used elements of decor. The serving of the dishes may
differ from that presented in the menu.



