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PECTOPAH MUME

O,OM BbICOKOW KUTAMCKOW FACTPOHOMUM
B UCMOJSIHEHUY MMEHUTOTO LWED-MOBAPA
N3 TOHKOHTA OXX3KW BY, KOTOPbIA MO3HAKOMUT
BAC CO CBOWM B3rN5140M HA BOCTOYHVYIO KYXHIO,
COTKAHHYIO N3 UCKITIOUYUTESTbHbIX OENTMKATECOB




SEAFOOD & RAW BAR

PblBA U MOPETIPOYKTbl
C NEASHOWM BUTPUHbI

Uk B£8R i i

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%




MUME SPECIAL CHIEF MENU

BO3POXEHUE
REVIVAL

AVVA
)

1. AMUSE-BOUCHE 9 5600

2. MUME TRIO APPETISER

Oxna>peHHbIN rpebellok ¢ KpACHOMW MKPOW B BUHHOM coyce
Chilled scallop with red caviar in Huadiao wine
AEREH F BULL T

O6>xapeHHas ycTpuLud ¢ UKpou

Deep-fried oyster with caviar

T W R E A

CBUHUHA-6ap6eKio NO-KAHTOHCKU C MEA,OM

Cantonese Honey BBQ pork

JUARE BRI b

3. DIM SUM ASSORTI

AOvmcam c kpeBeTkoM n noberamm 6ambyka
Steamed shrimp dumplings with bamboo shoots

ELENS AN

OvMcaM Ha napy co CMOpYKAMU, rPUGAMU U CBEKIOM
Steamed dumplings filled with morels, mushrooms and beetroot mix
LL3E L LA B8 A R IR

[vMcaM Ha napy ¢ HAYMHKOMN U3 KPEBETOK, CBUHUHbI, TPMBGOB 1 KOHMOS
Steamed dumplings filled with srimps, pork, mushrooms and conpoy

BEHESE A 58 52

MAIN COURSE

4., ®Pune Tpeckn HA NApPY C NYKOM-LIANOT U COEBbIM COYCOM M3 MOPENpPOAYKTOB B 6aM6yKoBOI KOp3nHe
Steamed cod fish fillet with scallion and seafood soya sause in bamboo basket
FEAT 2 205 £ )

5. XpycTawmit TpenaHr, $apwmMpoBaHHbIA KpeBEeTKAMMU,
B coyce U3 no6cTepa U YepHOM UKPbI
Crispy sea cucumber stuffed with minced prawns in lobster sauce with black caviar

e Bz 1 4E it 2 B R IR i £

é. TloBsaxbsa Bbipe3ka, o6XapeHHas HA BOke, C 3aneYeHHbIM kapTodenem n coycom Llaua
Wok fried beef tenderloin, roasted potatoes with shacha sauce

S8 U K 8 b 2F vk

7. DESSERT

OXna>kgeHHbI KOKOCOBO-MAHIOBbIN MYAUHT
Chilled coconut mango pudding

R 2R AR

8. PETITS FOURS




MUME A LA CARTE

OCHOBHOE MEHIO
FRH

3AKYCKM
STARTERS
S

Tody c KOHCEPBUPOBAHHBIMU ANLLAMU U MAPUHOBAHHBIM UMGUpeEM
Tofu with preserved eggs and pickled ginger
TR B B B L

Oxna>peHHbI rpebellok ¢ KPACHOW UKPOI B BUHHOM coyce
Chilled scallop with red caviar in Huadiao wine

A B T L 4L T

Ponnel B pucoBoi 6ymare c kpabom, aBokapo,
XpycTalen KpeBeTKON U KYHXYTHOW 3anpaBkoi
Rice paper roll with carb meat and avocado, crispy shrimp & sesame dressing

2 2ROk AR TS AR R 2R 95 A SRR

Canar ¢ TYHLOM aKAMM HA IUCTbAX WNUHATA
Salad with akami tuna on spinach leaves

S o i e f YD L

Canart c kpaboM u apbysoM B rperindpyToBon 3anpaske
Watermelon crab meat salad with grapefruit dressing

P I P ¥0-hr e Al T

TurpoBble KpEBETKU, MPUrOTOBNIEHHbIE ABYMS cnocobamu:
- KPEBETKM B YEPHUYHOM COyCe, KPEBETKMU C CONIEHbIM SSUYHBIM XENTKOM
Tiger prawns 2 ways - blueberry sauce prawns, salted egg yolk prawns

JRUF - W AR ER B R 2 I R M BR

TocTbl ¢ KpeBeTKaMu, o6xxapeHHbIMU Bo GpUTiope, ¢ YepHoi MKpoM (5 wr.)
Deep-fried shrimps toasts with black caviar, sweet and sour sauce (5 pcs)

095 55 Wi R % b RO R A

BaknaxaHbl Ben ®eHr ToHr
Deep-fried Bei Fung Tong eggplants
i X3 R

O6>xapeHHbIN Bo dpuUTIope HAO 6AMBYKOBBIX YrisX XPyCTAWmMii Todpy
Deep-fried bamboo charcoal crispy tofu

AT B

1100 P

1200 P

1500 P

2600 P

24009®

2100 P

2100 P

1300 P

1300 P




cyn

SOUP

]

TyweHble MOPeNpoRyKTbl ¢ Tody

Braised seafood and tofu soup
L7 g L 38

OCTpPO-KUCHABbINA CYN € KOAMYATCKUM Kpabom

Hot and sour Kamchatka king crab soup

Iy 7 397 g T R 5

Cyn “3 akynbux NIABHUKOB C MOPEMPOAYKTAMU U ThIKBOW
Stewed shark’s fin with seafood soup and pumpkin

52 17 i . £ 3901 5%

Cyn KYpWHbIA C BOHTOHOMM

Wonton with Chicken soup
MR = A

BAPBEKIO
BARBECUED

VN

CBUHMHA 6ap6eKio NO-KAHTOHCKU C MEAOM
Cantonese Honey BBQ pork

JUARE T RIR A SR

Crelik Pubaii Ha rpune B cuHranypckom ctuse (300 r)
Grilled Singapore style ribeye steak
M P IR P RS VD 8 T

Crelik dune MMHbOH no-roHkorcku (300 r)

Grilled Hong Kong style Filet
7 BSR4 M e PR AR

YTKA MO-NEKMNHCKU
PEKING DUCK

AL 55

CET N3 3-x MOOAM
SET OF 3 SERVING

g (—83Rm)

MOOAYA 1 TocTbl C XXAPEHOW YTUHOW KOXYPOWU U MAHTO
SERVING 1 Toasts with roast duck skin & mango
TERIENS

NMOOAYA 2 Llenas yTkad No-NeKUHCKN HA 4 NEepPCOHbI
SERVING 2 Whole Peking duck for 4 persons

e G

MOOAYA 3 YTuHbii papu, o65kapeHHbIM Ha Boke ¢ nykoM CaH-You

SERVING 3 Wok-fried minced duck with San Choy Bow
A SR AL ¥ R S

1300 P

1450 P

2700 ¥®

1100 P

2300 %P

5900 P

4400 P

9 500 P




OCHOBHDbIE BJTIOOA
MAIN COURSES

F3

XpycTawmii TpenaHr, GapmMpoBAHHbIM KpeBEeTKaMU
B coyce U3 nobcTepa U YepPHOM UKPbI
Crispy sea cucumber stuffed with minced prawns in lobster sauce and black caviar

W 5 716 5 RO IR AT -

KpacHbIi okyHb, 06>XXapeHHbIW BO ppUTIope ¢ NeHKOW U3 MM6Ups 1 3eneHoro nyka
Deep-fried red snapper with ginger & spring onions foam

LISAFAN. RiNERE 3 RIIRTS

loBsXbs Bbipeska ¢ KapTodeneM, COycoM U3 Mefd U YepHoro nepua
Stir-fried beef tenderloin with potatoes, honey black papper sauce

S S EORE AR A

Pe6pa arHeHKd, 06XXKapeHHble NO-FOHKOHIcKu (3 wT.)
Hong Kong Bei Fung Tong roasted lamb chops (3 pcs.)
8 3 XU A7 L

O6>xxapeHHble ce30HHble oBolwm (6ok-4yoi) co cMecbio rpubos u Tprodens
Sauteed seasonal vegetables (bok choy), mixed mushrooms and truffle

RN BRI I 3

TyweHble noMuaopsbl, GAPLIMPOBAHHbBIE CE30HHBIMU OBOLLAMMU
Braised tomatoes stuffed with seasonal vegetables in pumpkin truffle sauce
FAN--§ (67

TyweHoe MOpPCKoe YLKO C TPEMNAHIoM B YCTPUYHOM coyce
Braised Abalone with sea cucumber in supreme oyster sause
LLR G 2 A fif) £

PUC U NNATILA
RICE AND NOODLES

]

O6>XapeHHas pUcoBdAs NAnLa U BepMuULLenb ¢ Kpa60BbIM MSICOM U KOHMOM
Stir-fried rice noodles and vermicelli with crab meat and conpoy

BE AL PR 0 45 45 R

XapeHbint puc Yeung Chow
Yeung Chow Fried Rice
0 1 1

MUME >XeMuy>HbI puc
MUME Steamed Rice
HE AL 1

3800°P

1950 P

2450 P

2900 °P

1900 P

1100 P

4400 P

2 600 P

1750 P

600 P




ONMCAMBDI
DIM SUM
b

OvMcaMbl HO NAPY C HAYUHKOW U3 KPEBETOK, CBUHUHbI U Nno6eros 6amMbyka (4 wr.)

Steamed dim sums filled with shrimps, bamboo shoots (4 pcs.)
S RBEIF R

[OMMcaMbl € rOBAAWHOM, KUH30M M YepHOW UKpol (4 wrT.)
Steamed dim sums filled with beef, coriander and black caviar (4 pcs.)

8 -5 7 i 4 PR e 3

OuMcaMbl HO NAPY € HOYUHKOM U3 MOPCKOro rpebelka u KpeBeTok,
NoKpbITble TpenaHrom (4 wr.)

Steamed dim sums filled with scallop, shrimps,

topped with diced sea cucumber (4 pcs.)

BHELSW TR

OuMcaMbl HO NAPY € HAYUHKOMN U3 KPEBETOK, CBUHUHbI, rpn6oB 1 KoHnos (4 wrT.)
Steamed dim sums filled with srimps, pork, mushrooms and conpoy (4 pcs.)

R AR A8 A e 3K

OuMcaMbl co cMopukamu, rpubamm u ceeknon (4 wr.)
Steamed dim sums filled with morels, mushrooms and beetroot mix (4 pcs.)
LI5Sk LR AL B AR R

O6XapeHHble A0 30/10TUCTOro LBETA PUCOBLIE AUMCAMBI
c roBsXxbuM ¢pune n nykom-nopeem (4 wr.)
Golden-fried rice dim sums with beef fillet and leek (4 pcs.)

LR 207 K A

O6>xapeHHble 0,0 30/10TUCTOrO LIBETA CMPUHI-pOnbl, GpApPLIMPOBAHHbIE
KpeBEeTKAMMU U YEeCHOKOM (4 wrT.)

Golden-fried spring rolls stuffed with shrimps and garlic (4 pcs.)

o BEINE A

OuMcaMbl, 06XXapeHHble HO ckoBopofe ¢ 6apaHUHON M YepHbIM NnepueM (4 wr.)
Pan-fried dim sums with lamb and black pepper (4 pcs.)
SRR R T

1500 P

2100 P

1750 P

1100 P

1350 P

1600 P

1300 P

1350 P




OECEPTHI
DESSERTS

it

OxnaXpeHHbIA KOKOCOBO-MAHIOBbIN MYOUHT
Chilled coconut mango pudding

PR3 SRAT

XKeMuyxuHbl uMnepaTtpuubl Lin Cu
Empress Qi Xi pearls

Mg e BRHT

Cnenas cnuea
Ripe plum
VAR US 237 S

PucoBbii nyguHr
Rice pudding
I\ FE R R

MopoxeHoe ¢ cofleHo KapaMesbio U LWWOKOSIAAoM
Ice cream with salted caramel and chocolate

UL B UK

900

900

950 P

1100 ¢

1200 P




