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[OOM BbICOKOW KUTAMCKOW TACTPOHOMUMU
B UCMOJIHEHMWN MMEHUTOIO LUE®-MOBAPA
M3 TOHKOHIA ADK3KU BY, KOTOPbIN MO3HAKOMUT
BAC CO CBOWM B3IMSIAOM HA BOCTOYHYIO KYXHIO,
COTKAHHYIO U3 UCKITIOUYUTENbHbIX AENMKATECOB

BCA OBOLWWHAA U MACHAA NMPOOYKLU A
OOCTABNAETCA C COBCTBEHHOW 3KO®EPMbI




MUME SPECIAL CHIEF MENU

BO3POXIOEHUE

REVIVAL
e

MUME TRIO APPETISER

OxnaxpeHHbl rpebellok ¢ KPAcHOM KPOoit B BUHHOM coyce
Chilled scallop with red caviar in Huadiao wine

AERfE S P ACALSR T

O6xapeHHas ycTpULA C MKPOM
Deep-fried oyster with caviar

IRk

CBuHMHA-6ap6eKio No-KAHTOHCKU C MEIOM
Cantonese Honey BBQ pork

JRE SR g S g

DIM SUM ASSORTI

Oumcam c kpeseTkoi n noberammu 6amMbyka
Steamed shrimp dumplings with bamboo shoots

(AES 10

OumMcam Ha napy co CMOpYKaMu, rpubamMm u cBeKom
Steamed dumplings filled with morels,
mushrooms and beetroot mix

ALSRSAF IR R AR

OumMcam Ha Napy ¢ HAYMHKOW U3 KPEBETOK,
CBMHUHBI, (PU6OB U KOHMOSA

Steamed dumplings filled with srimps,
pork, mushrooms and conpoy

HEHERE AR

MAIN COURSE

®Pune Tpeckn HA NApPY € JTYKOM-LIANOT U COEeBbIM COYCOM

13 MopenpoayKTos B 6aMbykoBoi KOp3vHe

Steamed cod fish fillet with scallion and seafood soya sause
in bamboo basket

fF RS R

XpycTawmii Tpenar, GapLIMpoBAHHbIA KpeBETKAMM,

B coyce u3 nobctepa u YepHoM UKpbI

Crispy sea cucumber stuffed with minced prawns

in lobster sauce with black caviar

Wi He i AL g2 C HE MU T 8%

loBaAXbA Bbipeska, 06KapeHHas Ha BOKe,

C 3aneYeHHbIM KapTodenem u coycom LLaua

Wok-fried beef tenderloin, roasted potatoes with shacha sauce

SFUIRE4- kL

DESSERT

OxnaxneHHbI KOKOCOBO-MQHTOBbIN MyAMHT
Chilled coconut mango pudding

Bl SReA

12 000 £




LHE®-TIOBAP PEKOMEHAYET
CHEF RECOMMENDS

E AR

OBXXAPEHHbIA BO ®PUTIOPE HA BAMBYKOBbIX YTTISIX XPYCTALUUN TODY
DEEP-FRIED BAMBOO CHARCOAL CRISPY TOFU

w e T RER

3ESTEHBIA CAJIAT C ABOKA[IO M MOMKOPHOM U3 KPEBETOK
AVOCADO SPICY SHRIMP POPCORN SALAD
RIS IR D BL

OUMCAMbI HATAPY C HA‘-IMH!SOI?'I W3 MOPEMPOLYKTOB
C MOPCKWM YLUKOM U YEPHOWU MKPOMW (2 LUT)

STEAMED ABALONE DUMPLING WITH CUTTLEFISH, SHRIMPS AND BLACK CAVIAR (2 pcs.)

RATEEARE

KAMYATCKMIA KPAB C MKPO MOPCKOIO EXXKA 1 KPACHOW MKPOW
HA BEJIKOBOM MOAYLUKE

STEAMED EGG WHITE WITH KAMCHATKA CRAB, SEE URCHIN AND RED CAVIAR (FOR PERSON)

S 380 vl SR B AR (i )

3AMNEMEHHASA KNEWHA KAMYMATCKOIO KPABA
CO CTEKJTAHHOM NAMNLWOU U NMEPEYHBIM COYCOM

WOK-FRIED KAMCHATKA CRAB CLAW WITH GLASS NOODLES IN BLACK PEPPER SAUCE

®UIE KONMYEHOW TPECKM B LUAHXAMCKOM CTUNE
SMOKED COD FISH FILLET IN SHANGHAI STYLE
RS R

®UITE CUBACA HA IMAPY C KOXXYPOWU MAHLOAPUHOB

25 N'NETHEW BbIOEPXKKM U COYCOM U3 YEPHBIX BOEOB

STEAMED SEA BASS FILLET WITH TANGERINE PEEL 25 AGED AND BLACK BEAN SAUCE
254 PR Bz L BGR A AU

TUrPOBBIE KPEBETKH, MPUITOTOBMEHHbBIE ABYMSA CNOCOBAMM:

- KpeBEeTKM B YEPHUYHOM COYCe, KPEBETKM C CONEHbIM SIMYHBIM XKENTKOM
TIGER PRAWNS 2 WAYS - blueberry sauce prawns, salted egg yolk prawns
RIE— & BRMEPROHNTE 4 R iEER

>XAPEHHbIM PUC C FOBAOUHOM, BENKOM U YEPHBIM TPIO®ENEM
GRILLED BEEF RIB AND FRIED RICE WITH EGG WHITE AND BLACK TRUFFLE
RABBFIATREBR

CBUHUHA BAPBEKIO NO-KAHTOHCKHM C MEOM
CANTONESE HONEY BBQ PORK

BORE M AL U

1550 P

1750 ¢

3900°

4 500 P

3800°P

3200°%P

2900¥P

23009

29009

2600°P




SEAFOOD & RAW BAR

PblBA U MOPETIPO1YKTbl
C NEOSAHOW BUTPUHDI

DOuknin cubac / Wild sea bass / B 4= i £4 200029

Mapokko, 100 rpaMm celporoe NpogyKTa
Marocco, per 100 g of raw material

REVSEF, 1004 SEHUR
KpacHbii niouuaH / Red snapper / 41 £4, 1850 P

Lpe-NaHka, 100 rpaMm ceiporo NpoaykTa
Sri Lanka. per 100 g of raw material

WEME, 1003 I0H
Munpxano / Pinjalo / 43 1950 P

LWpw-Naxka, 100 rpaMm ceiporo NpoayKTa

Sri Lanka, per 100 g of raw material

¥R, 1005 K

Kamuarckui kpab / Kamchatka crab/ 82758 18002
Pocena, 100 rpaMm celpore NpoayHTa

Russia, per 100 ¢ of raw material

HRET, 10050 FHH

MpuroToBneHne BO3MOXHO HECKONMbKUMMK cnocobamu:
Cooking is possible in several ways:

5 R L
CAWWNMM / SASHIMI / H:fa |
TAPTAP / TARTARE / B
OBOXEHHOE ®UIE / FRAME FILLET / ¥ & i

HA MAPY OT WWEPA NO-CUHTANMYPCKH
STEAMED CHEF’S WAY IN SINGAPOREAN STYLE

B I3 UM R A £

HATPUNE OT WWEPA MO-TOHKOHICKH
GRILLED CHEF’S WAY IN HONG KONG STYLE

it SRS £

Bcs pbifa ¢ BUTPUHbLI NOQABTCA WTYYHO, UCXOOA W3 BECA KAMIOW PbiGb.
All fish from the ice display are served by piece
based on the weight of each item.

vk R L A A8 R B i T R R SR T A

Yctpuua pososas Ooxonu 1100 ¢
Oyster pink jolie / ¥ fa 4 #4158

1wryka /1pes/ —H

Mopckoit éx / Sea urchin / i fifs 800 P
1wryka /1pes / —H

KpeseTka 6oraH / Botan prawn / 41 i 27009
200 rp. / 200 gr. / 20055

MaragaHckas kpeseTka 2800#°
Shrimp Magadan / [

350 rp. / 350 gr. / 35038




MUME A LA CARTE
OCHOBHOE MEHIO
ERE

3AKYCKHA
STARTERS
SR / Hi 3%

TocTbl ¢ KpeBeTKaMu, 06XapeHHbIMK Bo ¢puTiope, ¢ YepHoM nkpoi (5 wr.)
Deep-fried shrimps toasts with black caviar, sweet and sour sauce (5 pcs)

BATEMAER L LR

Ponnbi B pucoBoi 6ymare ¢ kpabomM, aBokapo,
XPYCTALLE KPeBETKOM U KYHXYTHOM 3anpaBkom
Rice paper roll with carb meat and avocado,
crispy shrimp & sesame dressing

R RGBT R Z AR B B SR

O6xapeHHbIN Bo ppuUTiope Ha 6AMBYKOBBIX YINAX XPYCTAWMIA TODY
Deep-fried bamboo charcoal crispy tofu

mE TR R

OxnaxpeHHbI rpebellok ¢ KpacHoW MKPoi B BUHHOM coyce
Chilled scallop with red caviar in Huadiao wine

A B B9 1 AL £ T

BaknaxaHbl Beit ®eHr ToHr
Deep-fried Bei Fung Tong eggplants

ik EGERRAE

Tody c KOHCEpPBUPOBAHHbIMU ANLAMU
¥ MOPUHOBAHHBIM UMbMpeM

Tofu with preserved eggs and pickled ginger
FRE R R G IR

2350P

1900 ¢

1550 P

1500P

1500 P

1300P




CAAATDI
SALAD

Wi

Canar ¢ TYHLOM GKAMM HQ NIUCTbSAX LWNUHATA 2950 P
Salad with akami tuna on spinach leaves

WSRIE R SR YL

Canar c kpabom u apby3om B rpeingpyToBON 3anpaeke 29009
Watermelon crab meat salad with grapefruit dressing

#0278 W YL

Canar ¢ kon4yeHou Tpeckoin 1850 P
Smoked cod salad

TEREE R UL

3eneHbli canar ¢ ABOKAAO U MONKOPHOM U3 KPEBETOK 1750 2
Avocado spicy shrimp popcorn salad

A SR BRI UL

3eneHbIn canar ¢ roBAUHON NATL APOMATOB 1600 P
Marinated beef shank salad

WK AR Y

MapuHOBAHHbIE CBUHbBIE YLIKWU C YA COYCOM 1550 #
Marinated pork ear with black vinegar chili sauce

FHEE




cvyn
SOUP (for 1 person)
¥ (P b)

Cyn 13 aKynbux NAABHUKOB C MOPENPOQYKTAMU U THIKBOMK
Stewed shark’s fin with seafood soup and pumpkin

OcTpOo-KUCNBIA CYN C KAMYATCKUM Kpabom
Hot and sour Kamchatka king crab soup
BT

TyweHble MOpenpoayKTbl ¢ TOQy

Braised seafood and tofu soup

55 SR i 58

Cyn KypUHbIii ¢ BOHTOHAMMU (dapLu CBUHUHA U KpeBeTKa)
Wonton with Chicken soup

RELEE

BAPBEKIO
BARBECUED

B 8 I 45

Creiik Pubaii Ha rpune B cuHranypckom ctune (350 )
Grilled Singapore style ribeye steak
Hnspes R IR\

Creiik pune MMHbOH no-roHkorcku (150 r)
Grilled Hong Kong style Filet
EEUBE ARG R

CeuHMHa 6ap6ekio No-KAHTOHCKU € MeaoM
Cantonese Honey BBQ pork
JEE SR H TLAE I S5

YTKA MNMO-NMEKMNHCKHU
PEKING DUCK

AL =5 1S

CET U3 3-x MO AY
SET OF 3 SERVING

LREE (=)

NOOAYA 1 TocTbl € XXApeHON YTUHOM KOXKEN U MaHro
SERVING 1Toasts with roast duck skin & mango
RS ]

NMOOAYA 2 Lienas yTka no-neKMHCKn Ha 4 nepcoHbl
SERVING 2 Whole Peking duck for 4 persons
JeE B

MOOAYA 3 YTuHbIi papLu, o6xapeHHbIW HO Boke ¢ fiykom CaH-Yoii
SERVING 3 Wok-fried minced duck with San Choy Bow
HESEALRPHE R

3100

1800 P

1600 P

1300°P

6 600 P

4 900 P

2600 P

10 500 P




OCHOBHBIE BJTIOOA
MAIN COURSES

FF

BITKOA M3 Pbibbl
SEAFOOD

it

TyweHoe MopcKoe YLIKO C TPENAHroM B YCTPUYHOM coyce
Braised Abalone with sea cucumber in supreme oyster sause (for person)

KLBE M2 i (B b

KaMuarckuii kpab ¢ MKpoi MOPCKOro exXa U KPacHo UKpoi
Ha 6enkoBoi noayLlke
Steamed egg white with Kamchatka crab, see urchin and red caviar (for person)

S eb i S B A S (fr )

XpycTawmit Tpenatr, aplumMpoBaHHbIN KpeBeTKaMU

M KpaboBbIM MSICOM B coyce u3 nobcrepa M YepHON UKpPbI
Crispy sea cucumber stuffed with minced prawns

in lobster sauce and black caviar (for person)

e Bz FAE R 2 BOBEMEO fF48 (F.E)

®dune Kon4eHOM TPECKM B LUAHXANCKOM CTUNE
Smoked Cod fish fillet in Shanghai style
Maticocbis ey

®une cubaca Ha Napy ¢ KOXYpPoir MaHAAPUHOB
25 neTHel Bbif,ePXXKHU U COYCOM U3 YepHbIX 6o6oB
Steamed sea bass fillet with tangerine peel 25 aged and black bean sauce (for person)

25AFBR B E A LA (B2 B)

XpycTslee xapeHoe ¢une KpacHoOro cHanmnepa ¢ NeHou Nakcsl
Crispy fried red snapper fillet with laksa foam (for person)
BRFEALAL S RCHIP T (B 1)

TurpoBble KpeBeTKU, NPUroToBIIeHHbIe AByMs crnocobamu:
- KpeBeTKWU B YepHUUYHOM COYCe, KPEBETKM C CONEeHbIM SIMUHbIM XKENTKOM
Tiger prawns 2 ways - blueberry sauce prawns, salted egg yolk prawns

PR = RERRABRROFRCER it B Rk

4900#P

4 500 ¢

4200#P

3 200¢P

2900P

2850¢P

2300P




BNMIOOA U3 MACA
MEAT
Bk

Pe6pa srHeHKa, o6XapeHHble No-roHKOHrcku (3 wr.)
Hong Kong Bei Fung Tong roasted lamb chops (3 pes.)
A I AT

loBsXbs BbIpe3Ka ¢ kapToderneM, COycoM us Mead v YepHoro nepua
Stir-fried beef tenderloin with potatoes, honey black pepper sauce

S B AR A

loBsAMHQ co cnapxein
Stir-fried beef with asparagus and sha cha sauce

OREEA DA

TywweHble cBUHbIE pebpbILKYU ¢ MONOAbIM UMEUPEM U CIUBOBbLIM COYCOM
Braised pork spare ribs with young ginger and plum sauce

i PR AT B

XKapeHas CBMHUHA NO-XYHAHBLCKMU C NepLeM
Stir-fried Hunan pork with green chili pepper
BRI R N

Tody no-CbiuyaHCKH B FIMHAHOM ropLioyke

Sichuan Mapo tofu in claypot
DGR PR & 5%

KeHuitckas ¢acornb ¢ roBaguHon
Belachan fried green beans with minced beef

AR NEE

OBOLUHbIE BJTKOOA
VEGETABLES

KR

O6xapeHHble ce3oHHbie ool (6ok-4oM) co cmecsbio rpubos u Tprodens
Sauteed seasonal vegetables (bok choy), mixed mushrooms and truffle

BARTRET B A3

Ce30HHbIe OBOLLM B IMIUHSHOM ropLuoyke
Belachan vegetables in claypot

RS AL R I I 40 5

TYI.IJEHble noMuoop.bl, d)dpl.l.alDBG HHbl€ C€30HHbLIMKX OBOLLAMW

Braised tomatoes stuffed with seasonal vegetables in pumpkin truffle sauce (for person)

ALBESEE (I B

3 500¢F

3 000P

2950 P

2300¥F

2200¢F

2150 P

2100 ¢

2300¢

2100 #

1300 #




PUC U TNTANLWA
RICE AND NOODLES

o Hi £t

3aneYyeHHAs KNeLWHS KaMYaTcKoro Kpaba co CTEKNSAHHOM NAnLon U NepeYvHbiM COYCOM
Wok-fried Kamchatka crab claw with glass noodles in black pepper sauce

SRS AR S T i

O6xapeHHas pMcoBAs NAnwa ¢ MopenpoayKTaMu U SMLIOM
Stir-fried rice noodles with seafood and scrambled eggs

g A TRy

O6xxapeHHAs pUCOBAs NANLIA € FOBSAUHON
Stir-fried beef noodles

SRV A

Cyn-nanwa c yTkoi
Buckwheat Udon soup noodles with roast duck and mustard green

ERKEHREHE L

XapeHHblit puc ¢ roBaguHoi, 6enkom u YyepHbiM Tplodenem
Grilled beef rib and fried rice with egg white and black truffle
R AE R EA DR

XKapeHblit puc ¢ MOpenpoayKTaMu
Seafood fried rice

bR

JKapeHbii puc ¢ KpeBETKAMMU U CBUHUHOW
Yeung chow yeung chow fried rice

B AR

MUME >KeMuy>Hbi puc
MUME Steamed rice (for person)
MEEE T

3800P

2800P

2100 P

1800 P

2900¢

2300¢P

1900 P

650 P




OUMCAMBI
DIM SUM
AL

[OuvMcaMbl Ha NApy ¢ HA4YMHKOM U3 MOPENPOOYKTOB C MOPCKMM YLLKOM U YePHOW MKPOM (2 wwT.)
Steamed Abalone dumpling with cuttlefish, shrimps and black caviar (2 pcs.)

i a R Y

OuMcaMbl Ha NApY € HOYMHKOMW U3 MOPCKOro rpebeLLKa U KpeBeTokK,
NoKpbITble TpenaHrom (4 wr.)

Steamed dim sums filled with scallop, shrimps,

topped with diced sea cucumber (4 pcs.)

EHBRSTH R

[OuMcaMbl c roBIANHON, KWH30M U YepHOW UKPOW (4 wi.)
Steamed dim sums filled with beef, coriander and black caviar (4 pes.)

RFEEE TN

dKapeHHble pUcoBbie AUMCAMBI C FOBAXbUM dune u nykoM-nopeem (4 wr.)
Golden-fried rice dim sums with beef fillet and leek (4 pcs.)

A2 oK A

OuvMcaMbl Ha Napy ¢ HO4YMHKOM U3 KpeBeTok k no6eros 6ambyka (4 LwT.)
Steamed dim sums filled with shrimps, bamboo shoots (4 pcs.)

GES 500

OumMcaMbl co CMOpYKAaMu, rpubamu u ceekrnoi (4 wwr.)
Steamed dim sums filled with morels, mushrooms and beetroot mix (4 pcs.)

KLR IR AL R R AR AR

OuMcaMbl Ha NApy ¢ HOYMHKOW U3 KPEBETOK, CBUHUHBI, rPM6OB U KOHMNOS (4 LwT.)
Steamed dim sums filled with srimps, pork, mushrooms and conpoy (4 pcs.)

AR A KR Y

KapeHHble cnpuHr-ponrbl, $aplIMpOBAHHbIE KPEBETKAMU U YECHOKOM (4 wwT.)
Golden-fried spring rolls stuffed with shrimps and garlic (4 pcs.)

e AR ES

3900F

2500¢

2300¢

1850 ¢

1700 ¢

1650 ¢

1600 P

1650 ¢




OECEPTbHI
DESSERTS (FOR 1 PERSON)

it wh (FL_E)

Myma
MUME
212

dDeHunke
Phoenix

JRE Sk

OxnaxxaeHHbI KOKOCOBO-MAHTOBbIA MYAUHF
Chilled coconut mango pudding

AR R A A

MopoxeHoe ¢ coneHol KapaMenbio U LLOKONapoM
Ice cream with salted caramel and chocolate

HAERRE vk iRz

2000P

1600 P

1350 P

1450 P




