JAKYCHH [STARTERS) A w4

Jeneusii canar c EONOPOCAAMH BAHAHE, ABOHAAD W 3FaMaMe
{Green satad with wakame, avacade and edamame)

DcTpeiii canat ¢ KpaboM, MapHHOBAHHBIMKM TOMATaMK
W HOPHAHLPOM
(Spicy crab satad with pickled tomatoes and coriander)

Canar ¢ HPRBETHAMM, BOADPOCNAHK H AaHKOHOM
[Salad with shrimps, seaweed and daskon)

TavaKu #3 TYHUA C TPRIGEALHEIM NOHIY
(Tuna tataki with truffle ponzu)

MonKopH M3 KaNbMapa € OCTPLIM OPEXOBbIM COYCOM
{Squid popeorn with spicy walnut sauce)

InamMame ¢ KNSHOBEIM CHPOMOM W MOPCHOH CONLI
{Edamame with maple syrup and sea salt)

BpOKHONH & OPEXOBOM COYCE C MHHAANeH
(Broceoli with almond and nut sauce)

Kpyno 3 TYHUA W NOCOCA © MAPHHOBAHHBIMA OFYPLAHK
W Bacabu ]
{Tuna and salmon crudo with pickled cucumbers and wasabi)

Tpebewok ¢ ABIMERA W LHTPYCORBIM NOH3Y
(Scallop with melon and citrus ponzu)

Cegnue 13 KpeseTok 361 © UYMW OTYPUOM
[ERi shrimp ceviche with lychee and cucumber)
MHCO ¥ PAMEH (MISO & RAMEN) 2 —27 T—4 1

Muco cyn c rpuBamu 4 MApPHHOBAHHLIM TG
{Miso soup with mushrooms and pickled tofu)

OcTpeiii MHCO CYN © TAMATD K KYPHLEH TACH
{Spicy miso soup with tamago and chashu chicken)

ToHKOLY paMeH co CBMHNHOI, TPHEAMH W HOPHEM NoTOCE
{Tonkatsu ramen with park, mushroams and lotus root)

Happu paMen ¢ KaTLy M3 ULINNEHKS, KOHOCOBBIM MONOKON
W apaxMcoM
[Curry ramen with chicken katsu, coconut milk and peanuts)

KuMuy panen c roBASHHOH W MAPHHOBAHKLIM Tty
[Himehi raman with beef and pickled tofu)

ToHAaTHLIA MHED PaMEH € MONOALIM FOPOXoM W BaMByHOH
(Tormato miso ramen with peas and bamboo)

TaH Tan paHeH ¢ OCTPbIM CBMHBIN GapPWeN W WAHHATOHN
{Tan Tan ramen with spicy minced pork and spinach)

PaMen C BOMIORE, HaNbMAPAMK W HENHOR HPEBETHOR
[Ramen with vangale, squid and black shrimp)
Namua (NODDLES) 32

YaoH ¢ Tpems BHAIMK rpHBOE W MHCO HOJMH
{Udon with three kinds of mushrooms and mise koji)

Ynou co creitom Mavete, HapHHOBAHHEIM MENTHOW
W COYCOM FEMHAAE
{Udon with skirt steak, marinated egg yolk and demiglace sauce)

.'!'HHH c If.p!lﬂ'llﬁll“ W CAHBOYHBIM KMHYH I:ﬂ!tl)l(
(Udon with shrimps and creamy kimchi sauce)
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UYKEMOHO (TSUKEMOND) 21+ 4
Kanyera Kisun [ Orypuet / Tosares [ Bogopocnu [ Avanac
[Higzhi | Cucumber | Engalaes | Seaweeds | ingappie]
TEN3A 5 wr. (GYOZA 5 pes) BT

len3a co CEWHMHON, TOBARMHOR W OCTPBIM TOMATHbBIM NOH3Y
(Gyaza with pork, beef and spicy tomato panzu)

lef3a ¢ HpeBeTHAMK

{Gyaza with shrimps)

lenza © pUHOTTOA, TOdY H TpRdeneH
(Gyoza with ricotta, tofu and truffig

lef3a ¢ NOCOCEM, WHHTAKE W ANENLCHHOBEIM TRPHAKK
{Gyaza with salmaon, shiitake and srange teriyaki)
BOYNbI (RICE BOWLS &0

C yrpeM ¥ MAapHHOBAHHBIH OFYPUOH
th el and m];k{zd cucumber)

C nococeM, Yykoi M 3gamMaHe
(With salmen, chuka and edamame)

PONNbI (ROLLS) 4 % % )

3anedeHHsiR € KANBMAROM, TAKYAHOM M YHArK
(Baked with squid, takuan and unagi

C WpeBeTHoii TeMnypa, NOCOCEM H MAHTD
{'iﬁ'tﬁﬁshrirnp tempura, salman and manga)

C NOCOCEM, CRHBDYHO-0PEX0EbIM COYCOM H MHHZANEN
{Salmon, creamy-peanut sauce and almonds)

OnanexHsiil € AOCOCEM W OCTPBIM TYHUOM
(Scarched salmon and spicy tunar

C nococeM, oTypuoM M OCTPOR HPEBETKOR KAIY
(Salman, cucember and spicy yuzu shrimp)

C yrpeM, BEWEHKaHH, COYCOM YHarH W TRIodensHoR nacToi
(Eel, oyster mushrooms, unagi sauce and truffle paste)

DWHAIYEH € NOCOCEM, KelbIo W TR
le salt)

(Oshizushi with salmon, cashews and tr
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OTKPBITHIE PONNGI 2 wr. (OPEN ROLLS 2 pes) A —7 20— )L

C nococew cnarcw (With salmon and spicy sauce)
C rpeBewskon 1 Bacabu (With scallop and wasabi)

C wpafion u soaay (With crab and yuzu)

HUTMPY 2 wr. (MIGIRI 2 pes) 3 L
Hurspu nococs (Salmon nigiri)
Hurupu yrope (Eel nigiri)

Hurnpu kpeeera 36w (Ebi shrimp nigiri)

AECEPT (DESSERT) TH— k

THPaHKHCY C HHCO W BHONETORON MaTya
(Tiramisu with misa and purple matcha)

Moty ¢ RBnoxoM, anoe W HKEK
{Machi with apple, aloe and kiwi)

fsenavo Mat4a (Matcha getata)
CopBer nuum (Lychee sarbat)
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BE3ANKOTONBHLIE HAMWTKW (SOFTORINKS) W 7 b+ F U 2D

Davsuz raz [ weraa.
Rovawsui nukonan: Naim-Koxoe [ Tyasa-Tpeindpyr
Franklin & Sons Natural Indian Tonic Water
Fritz Cola
Wostok
BYTHINOYHOE NWBO (BOTTLED BEER) #EE —JL-
White Nights
Lockdown IPA
5-Port Pilsner
PA3NHBHOE MHBO (DRAFT BEER) 4 & —
Port Pilsner
Stackenschneider
The Local Cider
BUCKH (WHISKY) 5 + A% —
Shinobu Blended, Jagan
Suntory Toki, Japan
The Toltori Blended Malt, Japan
The Singleton 12, Scottand
Nikka Coffey Mall, Japan
Nikka Taketsuru Pure Malt, lzpan
Kamiki Blended, Japan
Akashi Single Malt, Japan
The Matsui Single Malt Sakura Cask, Japan
Togouchi Blended Sake Cask Finish, Japa

LHHH (GIN) 22
Source, France
135 Easl Hyogo, Japan
Tokyo Night, Japan
Hanami, Netherlands
Bobby's Schiedam Dry Gin, Matherlands
Ukiyo Blossom, Japan
Nikka Coffey Gin, Japan
Bulldog, Great Britain

MPOYEE(OTHER SPIRITS) ALY w b R w2
Tselovalnik, Russia
Ukiyo Rice Vodka, Japan
Amaro Nonino Quintessentia, ltaly
Espolon Reposado, Mexico
Koch El Oaxaca Artesanal Mezcal, Mexico
Menorval Tres Vieux X.0., France
Manchino Vermouth Sakura e Violeta, ltaly
Angostura Aged 5, Trinidad and Tobago
Kiyomi, Japan
Bumbu The Original, Barbados
Grappa Nonino Reserva, ltaly
Flor de Cana Extra Secce , Nicaragua
Ron Zacapa Centenario 23, Guatemala
Maracame Anejo, Mexics
Campari, Italy
Cynar, taly
Averna, ltaly
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KODE (COFFEE) 2—E— WAN (TEA) &3
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SIGNATURE COCKTAILS 5% 0771l

MUJO GIMLET
AMUH HA 3BHANHNTE, CaKe QANrWHAIE, PHCAKHE, anoe, NanM
{gin on ewcalyptus. sake daiginjo, Riesling, aloe, lime)

OHANAMI SPRITZ
KaBa, CaNe, KOKOC, BaHKNL, KnyGHKKE
{cava sake, coconut, vanilla, strawberry)

KAMI HIKOKI

L#HH, 1003y nukep, Cynar, nuMou
{gin. yuzu kiquor, Cynar, temon)

AMATERASU
Tenuna, cyxoi Xepec, Suze, aHawac, Happu NHETbA, CNELMA
{tequila, fino sherry, Suze, pineapple, curry leaves, spices)

SHINKANSEN
NPAHBIA POM, FPERNGIPYT, BHWHA
(Spiced rum, grapefruil, cherry)

NIKKEI SOUR
NWCKO, WHCo, knyBHWKE, rpeRndpyT, KapLaMoH
(pisco, shiso, strawberry, grapefruil, cardamam)

YUGEN
KOHBAK, WHMHP, TREUHMI DPEX, ANENLCHH, NONBIHE
(eognac. figs, ealnut, orange. genepy)

NARE
BHWH, CNHEOBOR CaKe, amapo, Cynar
{tin, umeshy, amara, Cynar)

YAMANBA
BOAKA, KWMYH, TOHAT, AHAHAC, MHCO
{vodka, kimchi, lomato, pineapple, misa)
SIGNATURE CLASSIC 573w o7 il

GIMURETTO 75
A H Ha KadhWp-naike, naganga, Hasa
{Kaffir lime infused gin, lavender, cava)

HAIBI ARD
BOAKA Ha wandee, nuumM, rubMckyc, anoe
{sage infused vodka, lychee, hibiscus, aloe)
BASIL HAKU
caxe, Basunuk, oy
{5ake, basil, yuzu)
CLASSIC COCKTAILS &7 2 uwitihaT b
APEROL SPRITZ - Aperol, kaga, anenscru
NEGRON! - gwsn, Campari, Martini Rubing

WHISKEY SOUR - GypBou, nHMoK, aHrocTypa
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