MARROW CAKES WITH
- LIGHT-SALTED SALMON

150/60/30g

YUSUPOV'S TOMAT'

+,. 240 - % "~_': o ]
Uzbek tomatoes W|th bas:l geLand Ptauan ;
Stracchino cheese. -

490 P

ST W T

SALAD WITH SMOKED SIDE PORK T

190g¢g
Avokado, ripened tomatoes and side pork
slabs baked with honey and pepper.

.CHILI CON CARNE

Meiq:can meat stew with beans,
Chili pepper and tomatoes.




) i, __,.,.:‘.___‘1 2

CHOCOLATE CAKE WITH NUTS
200¢g




Y oo g

MEAT By &

- W L A\Y
JIM e T

HOMEMADE COLD CUTS ' ¥ of

HhEE

200/40/40/20 g

Meat gastronomy of roast

pork, roast beef, beef tongue
and chicken roll, served with
horseradish, mustard and crispy
ciabatta.

KEREA -~ FIFES 51
BASHZRFHA - EHRIR\TT
ARAIEFEHEE

. 570 P

DELI MEATS
AEA
90/90/30/30 g . 4

Basturma, sujuk, Parma ham, chorizo sausage,

chicken basturma, sun-dried tomatoes, capers,
olives. N\

h ASSORTED MOUNTAIN CHEESES _

" “thisFES L Y __ﬁ:.?,-h_ ¢ Vi £
. 240/90/504 EI 2

Appetizing 4 types of cheese, decorated withérunes, pears,
persimmons and bread chip. =

4Fh B ARUIMEEEET - 2 P A
740 P

N T T




-tig: !

200110 g

Gourmet taste of cold smoked sea tuna with
lightly salted salmon, fried squid and sliced
herring, servedﬁoeﬂs fragrant bread and tartar

LY L

Sauce.

T%m*'“ﬁﬁ» A T 1
SEFHER « EDEORRET

890

ASSORTMENT FOR WINE
\ B
90/90/3 0/3 0 g

ASSORTED PICKLES
St

320¢
The perfect combination of Gurian cab
salted breasts, ollves and light- sal
greens.

HFIS *mﬁe ﬁ%%

E’me,n =y

390 P

cucumbers, radishes, cabt

FEEAR A=V AN
. MH:EML -

420 P




BEETROOT PKHALI
i

1509

240 P

CARROT PKHALI
BAZ

150 g
240 P

CABBAGE PKHALI
K SLEE

150¢g

240 P

ATLANTIC HERRING WITH
POTATOES AND PICKLED ONIONS
ITEREGNEREFNSE

100/150/40 g
300 P

CHARCOAL GRILLED

VEGETABLE SALAD

fik Y& 5 SR A

230¢

T - EAA - MBI
480 P

EGGPLANT ROLLS
WITH CHEESE AND NUTS
FNEERTE

125/40 g
380 P




FORSHMAK VINAIGRE
BHSREAR D 11 71 53¢ Rk
200/30 g
Traditional vinaigrette from bak
vegetables with forshmak made
of cold-smoked macl*l.

250 P

SA
M GREEK SALAD
200g " v \*‘_ 200 g
Fresh cucumbers, juicy tomatoes, tender Traditional Greek vegetable
boiled chicken breast, egg, cilantro. | +}.~ salad with fetaxa cheese and
olives.

WSS - SRR - o,

B - Y& - X FEIR Y B AR B S0 HU

HITLER
&1

200g /“
‘German salad wuiﬁ

champignons, bacon,
¥
alad mix. -

w;iaﬁwm%m=-

(. o



CAUCASIAN SALAD WITH HAM

= INE K BRI
200¢g

Salad with baked ham, potatoes on coals,
tomatoes and onions. Served with creamy

mayonnaise sauce.

WBLEROKRE - T ERK -

ME - BHHESEE:

+
370 P

MOTHER IN LAW VEGETABLE
SALAD

180¢

Fresh vegetables salad dressed
with olive oil or sourcream.

T8 RS DA
300 P

=0

WITH A\éO.CI}DO-

2009 R |

Iceberg lettuce, cold smok |

salmon, soft avocado, red b i

4 and ripe tomatoes. Dressed ., i3

+  with tuna _sauce'.'--ﬂi‘E ﬁ .

L BLRE . RE=NE . §
WAEWR .
AR s NP IR
foeiots - | -

550 P

KED NUTS VEGETABLE
-wﬁfﬁiwm

Lo
. F.i



F~ - ‘
SAMARKAND SALAD - '
BS/REDHL - .

200¢g
Boiled beef tongue, marinated champignons, fresh
tomatoes and pickled cucumbers. Dressed with light

mayonnaise.
oA SRR I A
%ﬁmﬁﬁﬁﬂmﬁmoﬁw% B -

Fresh tomatoes and onion salad
with chﬂ.u‘,%n(; basil.

608

Wi T
.  BIERBHIH

300P

e crunch. Dressed with light mayonnaise. When serving,
prinkled with grated boiled egg and springs of greens.

?ﬂE’JﬁFI’?*"‘HEE_I:“%'E’JE% NDFRIW ERYE -

EE/X/)(E]’JEEEE\' o EIER

ﬂzﬂ*a m%z%‘aﬁ zfin

LIVIER SALAD WITH
OKED CHICKEN
| BEHREX A
f

200¢g

(o]



SEAFOOD ASIAN SALAD

200¢g

Mix of salad leaves with squid and
shrimp, fried with green beans,
seasoned with sweet chili sauce.

520 P

CEASAR SALAD WITH SHRIMPS
2 RUD AL (5F)

230¢g
570 P

CEASAR SALAD WITH CHICKEN
AL (R8A)

230¢g
490 P

SALAD WITH ALTAI MILK
MUSHROOMS
B /R 2= FLEE DA

200g.___ e
3_5_0"2-""

SALAD WITH CRISPY EGGPLANT AND CREAM CHEESE
ife 2% %*ﬂ#ﬂ,ﬁ#}mﬁ“" |

2209 TN St
Fried golden eggplaﬁ*'é vh}h ripe eggplan%rant coriander,
cream cheese andfsun{lower se ds r ; 1

..J'
yeabils %Eﬂ%ﬁ tht)}td} iqsﬂ‘
3SOP

\




BORSCHWITHPORK Il

ISR
400/30 g
3709

CHICKEN BROTH
X837

400¢

280 P

LS
KUFTA
*AER -
350/25 g

Flavored soup with lamb meatball with
spices chickpeas.

KRB AFRAL FAERABE

WALNUT RAMEN WITH MUSHROOMS
1% SRR % 11 T 57

4 \ =
4104 *.

A rich soup with a bright nutty flavor on
chicken stock with wheat noodles, fried dried
eggplant in mushroom sauce, edamame
beans.

IRRERAVR/NEE XS DRECD TH01
BEiEE ~ £ o

390 P




- Azerbaijani soup with lamb brisket,
cooked in pottery with potatoes and
cherry plum.

Pof B2 ACF AR -
AL MESFEEm =R -

~ LAGMAN WITH LAMB
ERNE

350/30¢9

National Central Asian noodle soup
with lamb and vegetables, seasoned
with a bouquet of fragrant spices.
Served with spicy adjika.

EEPTEFDEFAMGTH -
A—RERERIEK -

430 2

CORN SOUP WITH SHRIMP TOM YAM
AND COCONUT MILK i 350,70
y W g
TR A EC R A HER T L, Spicy seafood soup with coconut milk.
3209 RIVEHRE BT

Served with popcorn in teriyaki sauce.
ARG AW

P 1
440 P

490 P

11



SCANDINAVIC FISH SOUP
FENSEMM =& -
350¢

ick soup with few types of meat. | Rich aromatic soup with salmon.

HonERABZEAEANR - Served with cream.

R ' = & o BBy

450 P s 3 FENFE NI =X8 ﬁﬂﬁﬂ Eﬁ e
' — - 390 P -
_— iﬂ:‘

PUMPKIN SOUP
B I\
350/30 g

Thick cream pumpkin soup with cream is
served with nuts chips.

#B/EE@J’\?&@EE%H R

-
CHARCHO WITH BEEF BlSEET Eﬂ

350/30 g K.
Tréltlonal Geor.gmp-‘b’éef br

,,-:k'.' 3

% ﬁﬂﬁﬁ*‘F
3o

12



ADJARIAN KHACHAPURI
F3L IS

280¢g

Open pastry pie with
suluguni cheese with baked
! legg and butter.

380° "

'ADJARIAN KHACHAPURI '
- WITH DOUBLE CHEESE &

Yo7 i pal $L B IS 1 '
4309 . -
550 P |

450P

(g

MINGRELIAN KHACHAPURI = i

WITH DOUBLE CHEESE ' o S B
X uAuA:ﬁz . e
NI ER IR IS . .2
4509 T

ADJARIAN KHACHAPURI WITH 560 P

%?QN AND BLACK PEPPER
WLE@@%E%&N%MW

[ 0. TR —

13



oy | . J
GURIAN KHA _Jr 5 Y
HERMEE 0 1‘- LY ¢

.
’

_

L

I|,'ASOJ? : " g W

| &FN % o -
W N\ AR “fﬂﬂ@@lﬂr

7 MUTTON HUCHVARA : N5 24 CHEBUREK WITH CHEESE "
SBBNEHIEGET - o7 mmaT

215/50/2 g p
Uzbek dumplings served with katyk 60/50 g
230 P

.o i

"N
=y

sauce. You can order boiled
or deep fried.

440 P

CHEBUREK WITH LAMB
ENEF

160/50 g

2309P

14



QUTAB WITH C

- INERtETE
- 160/50g

ERRH o
' 150/309
240 P

 KHINKALI WITH LAMB
R

Georgian dumpling& stuffed
with finest lamb meat

ERBEEURFER S
3SR NEPN

390 P

KHINKALI WITH PORK
AND BEEF

240/50 g
Georgian dumplings stuffed

‘e . = withfinest meat of beef and
; e pork.

f ) 3908

P:;.._ :{;‘L &

250/30¢g i e L

~ QUTAB WITH SALM
=X aight

d 150309 .
.-'_1 J

L%;PP', i

MANTI WITH CHICKEN

250/30¢g

Juicy chicken filling with
onions and spices. Served _
with sour cream.

350 P

MANTI WITH LAMB
FRABEFR

250/30¢

Juicy lamb meat fiiling
with onions and spices.
Served with sour cream.

FABKFR - FR
MER - YA -
420 P



IFII!IF"‘J"HF‘
GRILLED CHICKEN SHAWARMA

240/80/30 g

Chiken cooked on coals with fresh
vegetables and airan sauce. Served
in thin pita bread.

R R R T )
390 P

SHRIMP JIAOZI
FERITR

21 -g - : s

Japanese dumplings fried in soy sauce with

‘minced shrimp filling, served with-avocado and
thin.rice chips. ”

o A

- ‘,5753.*’5 HzLaR 4

. ﬁ ;ﬁ, &4

L

IRF Fo R AR

L

L

SAMSA WITH SALMON

 E=XEaTF .
75/75¢g
5,
350 P ¢
SAMSA WITH CHICKEN
EISAEF i

NES NI
250¢9

. P FE
Traditional Armenian dolma of lamb :
ﬁ in leaves of es’.ﬂ‘\ ved with katyk

and greens. \

BHEMTPRE
390 P '

DOLMA WITH BEE
AND PORK
THESE

a 14 .
2509 ESE
Traditional Armeniar

and beef in leaves
with katyk and 'gfégl\h

SEANCIIEe eI ES
% 390 P
L%

16
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'HOT DISHES

=
A X 4

PASTA CARBONARA WITH GRATED
SMOKED EGG YOLK
EIREEMMSE

250¢
Pasta in a creamy sauce with roasted bacon,
parmesan and smoked yolk.

440 P

: ﬂf‘ f""# ’
i 1 b J-" i

" FW " T _
- SPAGHET |Bq.$G SE R
AEEE

- ih RS Mo :
T > ' 3"

250
*l
480

BEEF AND VEGETABLES NOODLES

280¢
Noodles, fried with beef tenderloin and
vegetables in pepper teriyaki on wok.

INEER b
184 B RS AL B4R -

PADTAI WITH SHRIMPS

-

270/40¢

Traditional Thai dish with rice noodles,
vegetables, soy sprouts and nuts. After
trying this dish once, be sure you will

order more a'nij‘m'oré. A o1

EORERARE K
g AEHENER

| 550 P

17



=

TAGLIATELLE WITH SALMON,

SHRIMP
=XalfFEAFmE

250¢g

ina creamy sauce.

640 P

BLACK PEPPER MUR

WITH FRIED VEGETABLES

X8 Py R 2B B AN K R EE
200/100 g

Charcoal grilled chicken in a creamy

flat pasta with salmon and shrimps

spicy sauce with fried broccoli and

cauliflower.

) R B TS ISR B KD

(=EAE(=E
520 P

=

18

SALMON FILLET WITH
SHRIMPS AND CAULIFLOWER
IN A CREAMY SAUSE
=& mnsEiciyia

250¢

Roasted pieces of salmon with

cauliflower in cream.
e

7709

".E-




TASHKENT PILAF

”~
7

I CHICKEN BUTTER WITH FRAGRANT '

BT FEIMR INDIAN RICE
300 g YSIRECENE
180/150/60 g

490 P

Sliced chicken cooked on charcoal grill and
stewed in a spicy Indian sauce with Indian rice.

FEENE B RE RV SIS AR ECENE K
-

PILAF TOPPINGS 537z 3|55 P9 R Bl LA/
PICKLED GARLIC 38X (30 g) — 70 P
PICKLED PEPPER &%k (30 g) — 70 £
PICKLED CUCUMBERS ;82K (30 g) — 70 P

RAMSON EE% (30 g) — 70 P
BAKED GARLIC (1 piece) — 50 P

FRESH VEGETABLES AND GREENS
FEfERSE (309) — 30 P
Cucumbers E1]I\ , tomatoes PO £1 #ii |

green onions 72, red onion 1 ¥ 72 .

ACHIK CHUK SALAD
foj ST 52204 (60 g) — 100 £

19



KOREAN BULGOGI BOWL
T Py B

250¢

Korean style beef tenderloin with rice,
egg, beaten cucumbers, Korean carrots
and red cabbage.

SRR B AR © T9E -
BT - B3 AT NI ENR

480 P

CHICKEN THIGH WITH CHKMERULI
SAUCE
WA Z=BESE

170/80/60 g

Tender chicken thigh baked in the oven with
sauce of sour cream, garlic and Georgian
adjika.

TE ¥EHE 16 B BNS A i K4 9 AT &
=

BEEF STEAK IN A MALT MIX HIT
A7k Boft t8 = 5F

170/30/30 g

Juicy beef tenderloin dopped and fried in a
mixture of five

types of malt cooked till your favorite well.

R A EEFEEM MR RRENR
R E

SQUID BOWL
&1 & B

250¢
Fried tentacle squid with rice, chuka salad,
with beaten cucumbers and tomatoes.

YEELE NAC KR ~ B3 ~ HE/NNE
il
450 P




KIY ASHA%-ILIK
ENEE

150/120/30 g

CAUCASIAN STYLF b ]
LULYA-KEBAB :
HERS

RACK OF LAMB
SeEcE T 3

220/120/30 g

h 790 P

_—_u—




ARABIC STYLE COOKED LAMB

230/100/30¢ .
Spinal cuts on three ribs marinated |n '\. .
aromatic cotton oil W|th splces

BEERENENREHINSRG
j%ﬁ%\ﬁ \

PORK-NECK SHASHLIK
A

170/120/30 g
550

SAUCES # :

ABKHASIAN ADJIKA

P+ - BFRERE (30g) - 70P
RUSSIAN MUSTARD

HSEIF7TRE= (30g) —70P
KETCHUP &% (30g) — 70 P

TAR TAR WITH MUSHROOMS
EIEIEEE (30g) —70P

KATYK WITH GREENS

BREE (30g) —70P

TAR TAR SAUCE 3&18% (30q) — 70 P

LAMB SHASHLIK
EBIAYERE CREAMY HORSERADISH SAUCE

170/120/30 g FRIRE (30g) —70P
720 P SOUR CREAM E&¥3@ (30g) — 70 P

22



-

= 5

B SHASHLIK NAPOLEON - oy SULTAN SHASHLIK HIT

;‘ 160/120/30 g 170/60 g
!# Juicy kebabs made from beef Our signature kebab, made of chopped marbled

pieces with fat and spices. beef, wrapped in thin pita bread. -

ZtEFEASH(EFAR FAIRFEREIEN S - -

FOPE RO E R EWW%K@E¢W%%v

7209 REBTHRE - RO

' Pﬂa#ﬁg%ﬂénﬂﬁi%’fﬂg 2

750 P
SULTAN LAMB BARBECUE -
170/60 g

b L WV e i O

CHICKEN LYULYAWITH ¢ 5 . A TASHKENT KEBAB
CHEESE AND CORIANDER o~ '- $4772 Bt TFRS

NI E XSS 150/120/30 g

160/120/30 g = AT .. A Rl
T SN, o A PN

CHICKEN THIGH
SHASHLIK
pLey:ig==
150/120/30¢

440 P

CHICKEN BREAST

SHASHLIK
X5 B 5

150/120/30g
440 P |

23



. s . 4
TURKEY BREAST SHASHLIK RILLED. CHICKEN BI(EAST

MQLTES

150/120/30 g

520 P

T T
180/5h N
.{'-:

/ 5209

CORNISH HEN QﬂTHE GRILL
ik Je& S XS ;*

B b E I

230/60/20g 5 ,
Young chicken marinated in yogurt with R
spices and grilled over cparﬁ ey

FEE AN ) Bl Y PG
S0P UL

KOBE BEEF BURGER

tmw

CHICKEN BURGER
WHANE
1280/70/60 g

440 P Z

24



DISHES FOR

THE COMPANY

KHAN SHATYR HIT

1420/300/200/100/20 g

A dish for a company of eight types of kebabs (pork neck, turkey
breast, kiyma, lula kebab, chicken thigh, lamb loin, lamb pulp,

M vegetable shashlik). Served with three sauces: red tkemali, adjika,
) satsebeli.

INREENE (EREL - KIBMEA - FR)ES
FHIERNEE - IBHER - SENEFH - FAK - BRNE)

AT -

=& deldiss  &HE - Enatls o “

=,

3200 P ’

N
DERAIRNY < - ¢t e

25

OJAHURI ON SAJ WITH A PORK
BET IR RIRETEEA

1300/170 g
1900 P




:' Lo
STRIPLOIN STEAK
[lipg==tz]:

220/60/20 g
Classic male steak from the back cut of
Uruguayan beef with a layer of noble fat.

ZE SN SNEF SRS —EE

15909 ;

s

L]
r

’ BEEF TENDERLOIN MEDALLIONS oy
= TENEBTRAFHE 3!‘ L f"

180/60/20 N
Farm beef medallions. ?;L '
4 Thebestroast ~‘medium.”

BN - EREED
O L

o J 1Y = ¥
BUTCHERSTEAK [TH
EREvER

160/60/20g ‘

A famous cereal-fed beef steak
with a rich taste.

AT S AR - HRESS
1490 2




GRILLED SEA BASS
ERIF &R
180/60/20 g

790 P




SHRIMP BARBECUE
CINES

160/60/20 g
Charcoal grilled shrimp
barbecue and vegetables.

i ¥ % 2 P 25
890 P

F il

i e e
B e
| bl -
I
q:‘

GRILLED HALIBUT STEAK -
BALEB&H :

160/60/20 g
890 P

SALMON STEAK
=&

180/60/20 g
890 P




| SIDEDISHES, ("™
/J\ ST

CHARCOAL GRILLED MARROW
WITH MINT SAUCE
fix P E S TN =

130/30 g
250P

oy

CHARCOAL GRILLED POTAT
WITH GARLIC SAUCE
fixiE T EMATE

150/50 g
180 P

RN T o

CHARCOAL GRILLED EGGPLANT
WITH PEANUT SAUCE FRENCH FRIES

fix 18 IR R = A F 2% (120/30g) — 190 £
110/30 g

340 P - MASHED POTATOES
TS (180g) — 180 P

POTATO WEDGES
D% H (120/30 g) — 200 P

FRIED BUCKWHEAT
WITH MUSHROOMS (150 g) — 220 P

BOILED RICE WITH
ALMOND BUTTER (150 g) — 180 P

29



COUSCOUS WITH FRIED
VEGETABLES
=} i N g

AND TOFU SAUCE

1504
2209

120/30 g

BREAD BASKET
| 815

290/30¢g

A bread basket consisting of
rye flour flatbread, flatbread
with sesame seeds, Italian flour
flatbread, bread crisps with herbs
and seeds served with adjika sauce
with tarragon.

240 P

30

=1t - ERNMER=

BROCCOLI WITH CAULIFLOWER

SEEDS
= il 5% i

130/30 g
920 P

RYE FLOUR FLATBREAD
2= 5 I

130/30 g
1109

ARMENIAN LAVASH

T=ETXEE
100 g

e 8
» N

FLATBREAD WITH SESAME

B

}

d
. .




e

JAPAN MENU =

o & )

TUNA TARTAR WITH
AVOCADO
HmMRECAIBIES

195¢g

Pahvala's interpretation classic
Japanese snack. Tuna tartar dressed
with mango sauce and served with

fresh avocado. f .
I E SRR EE B 2K/
17 - 100 EEE |6f

]]V

EyIE ] NEEN ol g e
580 P
h - p
TUNA TATAKI CHUKA SALAD WITH SOYBEAN
WITH NIKKEY SAUCE - SPROUTS
HEEZCEIEBEE SR o “
170g | 170g . ;
Burnt tuna with soy Chuka salad with cucumbe_f aﬁ'ﬁ_’é_tif -
and citrus ?uce ﬂ and sprouted soya spro ﬁﬁ' 1

%X%/"?ﬂ@ﬂfﬁ)’\ﬁjtﬂ#ﬁn?i

g - e

s - | )

- CHUKA SALAD Q; f!t?: |

f%“)(-E*"ﬂ; \ ~—
“D-_

100/30
Classic Japaneﬁeed sata‘o%rvﬁd

with peanUtsauce" N b M

R H A EH - @affﬁ%g

250%

e - '
gl - ‘
"o e

oA E}Hifﬁé LB

¥EE10:




250/40 g 5 s
4809

SALMON POKE
250/409
5400 1 LN




INIGIRI SUSHI 125 5]

h

' CRAB YE%E , 409 — 160 P PERCH 5% , 354 — 100 P TUNA £168 ,359-1202
SALMON =X(fa 359 — 140 P TAMAGO 3%, 404 —80 P EEL 886 , 459 —160 P

=

i TR e i s

WITH SHRIMP AND MANGO WITH TUNA AND AVOCADO
B REFFIER , 50/50/10 g — 300 P feEieB S MR, 50/50/109 — 300 P

WITH SALMON AND CREAMY CHEESE WITH EEL AND BEEF
- BE=X&MYm=Zt, 5050109 — 280 £ Foi8 & MA4-A , 50/50/10 — 440 P

el T o a

33



SPICY SUSHI ﬁ?—%i

-7, ""

SPICY SQUID #RIXEf& , 459 — 100P SPICY PERCH ¥ IXfFf , 459 — 100 P
SPICY CRAB FRIKU%EEE , 459 — 170 P SPICY TUNA ¥RIKEIEE ,459 — 130 P
SPICY SALMON ¥ Ik=3{f& , 459 — 150 P SPICY EEL ¥RIKi8& , 459 — 170P

BAKED SUSHI 7255 )

‘.r_ R . T ’ .'-'. y

BAKED SHRIMP J&1F, 454 — 150 P
BAKED SQUID (&t , 454 — 100 P
BAKED CRAB )12 (459 — 170 P
BAKED SALMON JZ=3lf& , 459 — 150 P
BAKED PERCH J&ff€ , 459 — 110 P
BAKED TUNA JZ£188& , 459 — 130 P

BAKED EEL JZ88£ , 459 — 170 2




FIRM ROLLS
ERE TS

Tl =" "4 | HE

GUNKAN WITH SALMON
=X&a%5T
2009

Roll without nori. Salmon, Scallop, Masago
Caviar, Spicy and Peanut Chili Sauces.

RARXEWSSE. =& ~ B B
%@?ﬁ HrKEr EATEERM -

650 P n

R TTINE -_

#CARAMEL #SALT # SALMON
HER#AD# =&

285¢g
Incredible mix combination of
burned salmon, cream cheese,

:‘ ‘.! 1‘ - Ly masago, caramel and sea salt.
if E=sa - hEs L - O
& = 4

: g ERENEHRNTEES -
GUNKAN WITH gl .
;-.. ,@ffﬁgﬁ] :
2004 we
Roll without norl'Tuna tiger
~shrimps, masa_go cavuar spicy and

590 P

\’! 8 e soy sauces.
\ BAEEmEes et |
e

| HENZEATE. o

i, e - - -—— - |
620 P!..».._- - ___“ -4 N .

- i —
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FUSION PHILADELPHIA

ISR - B

215¢g
Salmon, cream cheese, oyster mushrooms,
teriyaki sauce. e

= - fmE 4 - i BEE
560 P

s WARM ROLL WITH SHRIMP,
EEL AND BEEF g
MG EECLF - IBEM4A )

2505 =
Tiger . ee,ee;g-cucumber,

mayo sauce with masago.

FRAF 4 B8 = BiE

FEEE - (N

- TEMPURA SHRIMP WITH AVOCADO
BRAEUF{_EC 4SS i

245

o

36



ASIAN IN THE TAIGA

RMERITMA
285¢

Baked roll with porcini mushrooms,
smoked eel and cream cheese.

EEashiEi - MEEEMNY) .
L - 2

4509

- .-_'.-* s
2609 ———
Salmon, cold smoked salmon, tuna, =~

snow crab, picletjc'ﬁ pear, peanut
chilirssalicel &

= 5 B0
B BE - RER - TEEHRM
570 P

B
e

37



BAKED PHILADELPHIA WITH SALMON

BRI A =X &

215¢
Salmon, Cream Cheese, Avocado.

W=XE  EZT  FER

480 P

BAKED PHILADELPHIA WITH EEL
EERIEIE &

203¢g
Eel, cream cheese, avocado.

g8 PUHEZ T ~ HR
580 P

BAKED PHILADELPHIA WITH EEL 1/2
EEmbcigEtE 1/2

100 g
Eel, cream cheese, avocado.

X8 - YplZs AR
320 P

FOR CLASSIC
LOVERS KBS ,ﬂi

R s W ol

BAKED PHILADELPHIA WITH SALMON 1/2
EERWEE=X& 1/2

107 g
Salmon, Cream Cheese, Avocado.

=XE -~ TS
250 P

CALIFORNIA WITH TOBIKO
InyNEC K &R

215¢g
Crab, cucumber, avocado, masago.

B8 - B AR - DFED -
480 P

CALIFORNIA WITH TOBIKO 1/2
AnyNEC KEFF1/2

94g
Crab, cucumber, avocado, masago.

B BN 4RR 3T -
270 P
TAH oy

L
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220001 S
Salmon, sﬁﬁﬁrp,

e —
cream
S rmasggany’ ,

AP
- e

1| ;J“I 1/2

110g¢
Salmon, shrimp, cream cheese, avocado,
masago.

=X fEmEt e em
% OFEg - e

‘ 290 P

PHILADELPHIA WITH SAI:M_O-ﬁ - PHILADELPHIA WITH EEL

Eic =& A BiiciEsa

Fe
230¢ 203 g -\h
Salmon, cream cheese, avocado, cucumber. Salmon, cream cheese, avocado, cucumber. M e L

—X8 Pz T iR =N =& PyHZ L - FmR - = o

5508 560 P
' PHILADELPHIA WITH SALMON 1/2 PHILADELPHIA WITH EEL 1/2
BIEE =X &1/2 T ACagE1/2

115¢g
Salmon, cream cheese, avocado, cucumber.

= ThEE 4 AR B2

100 e :
Salmon, cream cheese, avocado, cucumber.

= L - AERA B -
2909 Rt .

280 P o

iy I

x|

0 R
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ATTSTDGRGS

..l._

PAHVALA MIX <

BAKED MIX
HIEHES
215/180¢g
Baked Philadelphia W|th Salmon

Baked sushi: salmon, shrimp, tuna,
perch. A\

EEPHILADELPHIARC 856 - f 55
SltEes - OF « 2108 - 56 -

8209

.
L |'
ey
o

SPICY MIX
RIXAS

290/160 g
Fashion roll, spicy sushltﬁa_lmon eel,
perch, shrimp.

Fashion 53%. ﬁ#%ﬁz
& - 88t - G5 - U -

920 P

7

MIX FOR COMPANY _ W e
EIN: L ¥
/188/2#Q £ :

: Philadelphia with salmon, Asian i in the talgar‘Eallfornla

roll with tobiko. Sushi: spicy squid, spr%;almon nigiri salmon,
nigiri tuna, baked perc

£5%: BErA « 2B ) *IAT%%Z%T«%EE%E
% - %) ¥§ED5EJE@ HIKES  HEEET  Bi0

' ‘}

(5
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HONEY CAKE WITH COTTON HONEY
Rt IRE R

.
i’ 100/40 g
4

#\%‘%\?@“ - 47 | y//

. o
e "
._ -

Classic cake made from layers of honey
sponges with a delicate sour cream.

300 P

-~

BANANA TART WITH
CHOCOLATE
ISRNEESER

170¢g
320P

e T
COCONUT MANGO MOUSSE HIT
TR FEELL

200¢g
Coconut-based airy dacoise with mango and
passion fruit mousse.

350 P




JUNIPER MOUSSE WITH WILD
LINGONBERRIES
MRFRITSHAE

1204

Sphere of juniper mousse and wild
lingonberries, with pine nuts.

300 P

=

NAPOLEON
EHEER

180g¢g
Traditional dessert made of puff pastry

@+ Wwith custard layers.

5 3200

o

WHITE CHOCOLATE

_ CHEESECAKE WITH
. LEMONGRASS
£ AR NBFZ2TERE
80/20/30/65 g

Modern interpretation of the
classic cheesecake.

420°P

. PAHVALA CHEESECAKE
EErIER

- 150/3/30/30 g
- Classic cheesecake with fresh strawberries
and strawberry jam.

330 P
- - - e F ‘.-*r—_ F*'r_ = L3 -
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RUSSIAN SOUR CREAM CHOCOLATE MOUSSE

CAKE WITH WILD WITH BROWNIE

BERRIES B NE25%HEAE
=+ g &

200 ¢ Chocolate and nut browni

Almond sponge cake soaked with soft caramel.

with condensed milk and soft ﬁ",-, 350 P

sour cream with fruit jelly i |

from wild berries. o /

3202 -

HOT CHOCOLATE CAKE — - .
%;\'{Igﬁjjlj\ﬁ‘:,‘% i = tag * ‘l i.r s 0 » ;
120/40 g b ' .m . 4

Served with a scoop of ice cream. : . ‘ S

HAZELNUT ECLAIR
wmF/G

110g¢
Eclair with crispy o
crumble and hazelnut ~ +
cream. =i

280 P

%]

1 |
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BAKLAVA

WITH MERINGUES
ZEARRCEH
150¢9

390 P

TURKISH BAKLAVAWITH - - i oS - BAKLAVA
- PISTACHIOS gl Pl > Bl r_;_i’-.i,!:n WITH WALNUT
I tEEFORRCER 0 tare '-’f."} R
p et 25
150 g " Y = 1504

bean syrup.

44

Fragrant baklava slices
with walnuts, malayar
raisins , soaked in tonka

¥

TIRAMISU
AR &R

de -
1509 N
Delicate mascarpone cheese = . <« *3‘.:. rd
cream with savoyardi biscuits . ™. -:1'

soaked in coffee syrup.




REFRESHING SORBET

PR Ol ﬁ{

500 M e
120 P

HOMEMADE ICE CREAM
B il kGt

50¢
1209

DESSERT TOPPINGS:
WALLNUT #%#k (10 g) — 50 £

ALMOND Z{Z (15g) —50P

PISTACCHIO FF/IL\ (15g) — 80P
CHOCOLATE CHIPS 15541/ (10g) — 50 P
STRAWBERRY EZ% (30g) — 80P

HONEY &% (25g) — 50 P

STRAWBERRY TOPPING E%&#% (15g) — 50 P
HOME MADE JAM E&& (100g) — 180 P
BALSAMIC CREAM B AR &= (10g) — 30 P

CARAMEL TOPPING ££iE#% (15g) — 50 P

[———

SEASONAL FRUIT

PLATE

FTMHMKRE :

500g '

750 P & 4"" 3 9
1 I,_\__}p -i-,..._____'_..- : "Ha..‘h

- : ...'F'_ pan _,‘*h.ﬁ_’

SEASONAL FRUIT * P -~ . A\
H"j__ PLATE 1 o r*:{ﬁ ‘iﬁ,t
€ FnumkRe Y o
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