SEAFOOD & RAW BAR

PblBA U MOPETIPOYKTbl
C NEASHOWM BUTPUHbI
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Oukuit cubac / Wild sea bass / B Az i fifi £ 1600 P

Mapokko, 100 rpaMm Cbiporo NpoayKTa
Morocco, per 100 g of raw material

JFEiSF . AE10023 55 O

KpacHbiii noumar / Red snapper / 41l 1600 P
LWpun-JlaHka, 100 rpamMm cbiporo npoayKTa

Sri Lanka, per 100 g of raw material

Wi =, 10057 FUR
Munaxano / Pinjalo / i 1800 P

LLpn-JlaHka, 100 rpamMMm CbIporo NpoayKTa
Sri Lanka, per 100 g of raw material

Wi 2R, AE10038 5B

Mopckow nonyrai /Parrotfish/ 7 4% 1 1600 P
LLpn-JlaHka, 100 rpamMMm CbIporo NpoayKTa
Sri Lanka, per 100 g of raw material

WP, 31005 JFR}
Kamuatckuit kpab / Kamchatka crab/ & g 1500 P

Poccua, 100 rpaMm Cbiporo npoayKta
Russia, per 100 g of raw material

MBI, 410058 FFH R

MpurotoBneHne BO3IMOXHO HECKONbBKUMU criocobamu:
Cooking is possible in several ways:

F 3% 52 A XU -
KPYOO / CRUDO / a4 ¢
TAPTAP / TARTARE / it #H
OBOXEHHOE ®UJE / FRAME FILLET / # fa |

HA MAPY OT LUE®PA NMO-CUHTANYPCKU
STEAMED CHEF’S WAY IN SINGAPOREAN STYLE

TN R 32 Jo 2% i JXURg

HA TPUNE OT LWEDA NMO-FOHKOHICKM
GRILLED CHEF’S WAY IN HONG KONG STYLE
7 95 AR 5 BT A5 # XA
Bes pblﬁa C BUTPpUHbI NOJaeTcs WTYYHO, NCXOAA N3 Beca Kaxzaon pbl6bl.

All fish from the ice display are served by piece based on the weight of each item.

VKR ) BT A S AR A A i B A 3 B

YcTpuua pososas Oxonu 1000 P
Oyster pink jolie / ¥ fa & #j 4t W5

1wtyka /1pes/ —H

Mopckow éx / Sea urchin / 0 700 P
1wrtyka /1pes/ —H
KpeseTtka 6otaH / Botan prawn / $: - #f 2500 P

200 rp. /200 gr. / 2003

MarapaHckas KpeseTka 25009P
Shrimp Magadan / i J}#f
350 rp. /350 gr. / 350%




