


MNCO-CYN

Muco-cyn c BogopocnsamMu Bakame,
Tody, rpMbaMu HaMEKO U 3e/IEHbIM JTYKOM

MISO SOUP
Miso soup with wakame seaweed, tofu,
nameko mushrooms and shallot

MNCO C TOCOCEM

Mwuco-cyn c nococeM, BOAOPOCSIMU BaKaMe,
TOdY 1 3e/1eHbIM STYKOM

MISO WITH SALMON
Miso soup with salmon, wakame seaweed, tofu,
nameko mushrooms and shallot

MNCO C MOPEMPOAYKTAMU

MI/ICO'CyI'I C KaJlbMapoM, MNANAaMu, IoCoceM,
BakaMe 1 3en1eHbIM TYKOM

MISO WITH SEAFOOD

Miso soup with squid, mussels, salmon, wakame and shallot

OCTPbIM CYN 390°P
KUMYHU

Muco-cyn c coycaMm KUMUM 1 YUK, KarlbMapoOM, MUAMAMU,
NEeKMHCKOM KanycTon, ANLOM W 3eIeHbIM SIyKOM

SPICY KIMCHI SOUP
Miso soup with Kimchi and Chili sauces, squid, mussels,
Chinese cabbage, egg and shallot

CANAT KAUCO

Bopopocnu karico Ha nucTe canaTa fonnio pocca
C COYCOM raMaapu v KyH>KyToM

KAISO SALAD
Kaiso seaweed on lollo rosso lettuce leaf
with Gamadari sauce and sesame seeds

ERRMG R S Y

KAMWCO C KPEBETKOW TEMIMYPA 440P

Bonopocnu kalico c kpeeeTKon B Knsipe
C coycaMu yHarv u raMagapu

KAISO WITH TEMPURA SHRIMP
Kaiso seaweed with battered shrimp with Unagi
and Gamadari sauces

SALADS
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NoCOoChb

SALMON

410 P

TYHEL,
TUNA

470 P

YTOPb

EEL

460 P

KPEBETKA

SHELRS| R

490 P

KPACHAA
MKPA

RED CAVIAR

440 P
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NOoCOCHb 99 P
SALMON
NOoCOCHb 10p
TATAKNA
SALMON TATAKI
TYHEL 110#P
TUNA
YTOPb 140 P
EE I}
KPEBETKA 180¥P
SHRIMP
KPAB 180#P
CRAB
KPACHAA 1809
MKPA
RED CAVIAR

OCTPbIE / SPICY

NTOCOCHb 130P
SALMON

TYHEL 140 P
TUNA

YIrOPb 160 P
EIEIL

KPEBETKA 170 P
SHRIMP

KPAbB 220 P
CRAB

3ANMEYEHHDbIE
BAKED

NOCOCHb 140P
SALMON

TYHEL 150 P
TUNA

YIrOoPb 170 £
EEL

KPEBETKA 180 P
SHRIMP

KPADB 230P

CRAB

OCTPblIE U BANEYEHHDbIE CYWN / SPICY AND BAKED SUSHI



POJ1/bl

<«OUNALENbOUA 590 P
POAN»

CnvBOYHbIN CbIp, OTYpLIbl, TOCOCh, TYHEL,
yropb, C/IMBOYHbIN COYC, COYC YHaru

PENEADE LPE | A ROYAL
Cream cheese, cucumber, salmon, tuna, eel,
creamy sauce, Unagi sauce

«JNTIOKC» 520 P

CnvBOYHbIN Cbip, OrypLbl,
NOCOChb, Kpa KpacHas

LUX
Cream cheese, cucumber,
salmon, red caviar

FER 3
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CN1OCOCEM 490¥P

CnuBouHbIN cbip,
orypuibl, 10COCb

WITH SALMON

Cream cheese, cucumber, salmon

C YIrPEM 530P

CnuneouHbIl cbip, aBOKaAO,

yropb, COyC yHaru, KyH>xyT

WITH EEL
Cream cheese, avocado, eel,
Unagi sauce, sesame seeds

PONNbl «<dPUNAOENDbPUA» / PHILADELPHIA ROLLS



PONNbl «<dUNAOENbPUA» / PHILADELPHIA ROLLS

«KAPAME/IbHAA»  510P

CnvBOYHbIN CbIp, MKPa KpacHas,
OrypLibl, JOCOCb, TPOCTHWUKOBbIW caxap,

MKpa TO6VIKO, KYHXXYT, COyC YHarun

CARAMEL

Cream cheese, red caviar, cucumber, salmon,

cane sugar, tobiko, sesame seeds, Unagi sauce n
,0'!_ Ih -

3ATMEYEHHASA 520P
CTIOCOCEM

CnnBOYHbIN Cbip, OrypLpl,
NOCOCb, CbIPHbIV COYC,
coyc yHaru

BAKED WITH SALMON
Cream cheese, cucumber, salmon,
cream cheese, Unagi sauce

3ATNMEYEHHA4A 580P
CVYIPEM

CnnBoYHbIN Cbip, aBOKAAo,
Yropb, CbIpHbIN COYC, KYHXYT,
coyc yHaru

BAKED WITH EEL
Cream cheese, avocado, eel, cheese
sauce, sesame seeds, Unagi sauce

C/TOCOCEM 590P

MarioHes SII'IOHCKVII\/'I, orypupbl, aBokago, 10CoCb, MKpa Macaro

WITH SALMON

Japanese mayonnaise, cucumber, avocado, salmon, masago roe

C YIPEM 690 P

MarioHes anoHCcKuin, orypLbl, aBoKago, yropb,
MKpa Macaro, coyc yHaru

WITH EEL
Japanese mayonnaise, cucumber, avocado, eel,
masago roe, Unagi sauce

C KPABOM 750 P

MalioHe3s anoHcKkuMi, orypLibl, aBOKafo, Mco Kpaba, kpa Macaro

WITH CRAB

Japanese mayonnaise, cucumber, avocado, crab meat, masago roe

CINBOYHAA C YTPEM 550P

CnunBouHbIl Cbip, OTypLibl, aBBOKAA0, Yyropb, MKpa Macaro,
canaT oNNo pocca, KYHXYT, C/IMBOYHbIN COYC
(CAMBOYHBIN CbIp, COYC yHaru)

CREAMY WITH EEL
Cream cheese, cucumber, avocado, eel, masago roe, lollo rossa
lettuce, sesame seeds, creamy sauce (cream cheese, Unagi sauce)

CINBOYHAA C KPABOM 620 P
CnvBoOYHbBIN CbIp, OTypLbl, aBOKaAO, MACO Kpaba, nkpa
Macaro, KyHXyT, canaT No1/10 pocca, CIMBOYHbIN

coyc (CIMBOYHDIM CbIp, COYC YHarm)

CREAMY WITH CRAB

Cream cheese, cucumber, avocado, crab meat,
masago roe, sesame seeds, lollo rossa lettuce,
creamy sauce (cream cheese, Unagi sauce)

CAINBOYHAA C NTOCOCEM 490 P

CnvBOYHbIN Cbip, OTYpLbl, BBOKAAO, TOCOCH, MKPA Macaro,
KYHXYT, canaT 1on/10 pocca, CIMBOYHbIN COYC
(CAMBOYHBIN CbIp, COYC YHaru)

CREAMY WITH SALMON
Cream cheese, cucumber, avocado, salmon, masago roe, lollo rossa
lettuce, sesame seeds, creamy sauce (cream cheese, Unagi sauce)

PONnnNbl «<KANNDPOPHUNA» /| CALIFORNIA ROLLS



OCTPbIE POJINIbl / SPICY ROLLS

C/TIOCOCEM 580°p
WITH SALMON

C1IOCOCEM 620 P
KUMYHU

WITH KIMCHI SALMON

CYrPEM 590°
WAIRNGIRE S

C KPABOM 710P
WITH CRAB

CTYHLOM 540 P
WITH TUNA

CTYHLOM 600 P
KUMYHU

WITH KIMCHI TUNA

«®bIOXEH» 530°P

CAnBOYHbIN Cbip, OrypLpl, MKpPa Macaro, OCTpbiA 1OCOCh, OCTPbIN
yropb, OCTpasi KpeBeTKa, CbIpHbIN COYC, COYC YHaru, KyHXyT

FUSION

Cream cheese, cucumber, masago roe, spicy salmon, spicy eel,
spicy shrimp, cheese sauce, Unagi sauce, sesame seeds

C NOCOCEM 5309
WITH SALMON

C YIPEM 580P
WITH EEL

C KPABOM 6709
WITH CRAB

«MUKC» 550°p

CAMBOYHbIN CbIp, OrypLbl, MUKC OCTPbIN 1I0COCh/OCTPbIN Yropb,
CbIPHBbI COYC, COYC YHaru, KyHXyT

MIX

Cream cheese, cucumber, spicy salmon/spicy eel mix,
cheese sauce, Unagi sauce, sesame seeds

3ANEYEHHDBIE PONNbI /f BAKED ROLLS



PO/1bl B TEMNYPE / TEMPURA ROLLS

C N1OCOCEM
WITH SALMON

CYIrPEM
WITIEHEEES

C KPABOM
WITH CRAB

C KPEBETKOM
WITH SHRIMP

«BETETAPUAHCKUN» 310P

Jlonno pocca, nanpuka, kabauku, 1yK nopen
(ob>XapeHHble B K/spe), Coyc « YHaru», KyH»xyT

VEGETARIAN
Lollo rossa, sweet pepper, courgette, leek
(fried in batter), Unagi sauce, sesame seeds

WITH AVOCADO

CN1O0COCEM  290P
WITH SALMON
CTYHUOM 290 P
WITH TUNA

CYIrPEM 310P
WITH EEL
COorypuom 190P
WITH CUCUMBER

C ABOKALO 2102

KNACCUNYECKWUE POl / CLASSIC ROLLS



KNTACCUNYECKWUE PONNbI / CLASSIC ROLLS

«lOHOCTb» 580#P

CnunBouHbIN CbIp, yropb,
MaHro, INOHCKNI ManoHe3
1 KyHXyT. [lonneaetcs
MaHroBbIM COYCOM,
COYCOM yHaru

U KNYBGHUYHBIM CUPOMOM

YOUTH

Cream cheese, eel, mango,
Japanese mayonnaise and
sesame seeds. Topped with % ! ' P - | EAL 4 - L o 3 . e ; ey, '
mango sauce, Unagi sauce and e ol : S : — : 1 -. gt «ANACKA» 490 P
strawberry syrup " i - - otk ; L ” o N %
! = " Z S L . i ABoKago, orypetd, 10cocb,

MaMoHe3 ANMOHCKUM, KYHXXYT

ALASKA

Avocado, cucumber, salmon,
Japanese mayonnaise,
sesame seeds

3ANEYEHHDbIN 680P
CNINBOYHbIN
PONMN C NOCOCEM
M KPACHOWH
MKPOWM

CnuneouHbIl cbip, yropb,
TobuKo, aBokago. Ceepxy
NIOCOCh U AMOHCKUN MalloHe3,
obxuraetcs. YkpalaeTcs
KpacHOM MKPOU 1 Kpecc-
canatoM. [Nonueaetcs

COYCOM yHaru

BAKED CREAMY ROLL
WITH SALMON
AND RED CAVIAR

«AXYCTO» 680P «KMOTO» 460 P

Cream cheese, eel, tobiko, avocado.
ABoKafo, KYHXYT, N0COCb, KPEBETKA, Kpab, Manpuka, kabaukn, nyk nope (obxxapeHHble B KNSpe), Salmon and Japanese mayonnaise
MaMoHe3 AMOHCKMI, Kpa KpacHas, TyK YNBUC nococb. O6xumraeTca 1 MONMBAETCs COYCOM yHarm are put on top and slightly burnt.
e I Decorated with red caviar and gar-
JUSTO KYOTO den cress. Topped wih Unagi sauce
Avocado, sesame seeds, salmon, shrimp, crab, Sweet pepper, courgette, leek (fried in batter), salmon.

Japanese mayonnaise, red caviar, chives Slightly burnt and topped with Unagi sauce
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<«OUNTALENbOUA» 990 P

«®Punagenbdus» c nococeM, c yrpem,
C nococeM 3anevyeHHas,

C yrpeM 3aneyeHHas

PHILADELPHIA

Philadelphia with salmon, with eel,
baked with salmon, baked with eel

PONN CET 1100 P

«Punapenbdus» c nococem,
«DPunagenspus» c yrpem,
pon C NOCOCEM, pos

C TYHLOM, ponn TeMnypa
NOCOCb, POA/ TEeMMypa yropb

ROILIL SE:

Philadelphia with salmon,
Philadelphia with eel,

roll with salmon, roll with tuna,
roll tempura salmon,

roll tempura eel

«KATTUPOPHUNSA» 990 P
«KanndopHua» c nococem,

€ KpaboM, C/IMBOYHAs C IOCOCEM,
CNVBOYHas C yrpeMm

CALIFORNIA
California with salmon, with crab,
creamy with salmon, creamy with eel




OCTPbIA 1000 P

PONN-CET

OcTpbit posnin € NOCOCeM, C yrpem,
C JIOCOCEM KMMYM, C TYHLIOM KUMYM

SPICY ROILILL SET
Spicy roll with salmon, with eel,
with salmon kimchi, with tuna kimchi

3ANEYEHHbBIA 990P
PONN-CET

3aneueHHbIN posia C I0COCEM,

C yrpeM, 3aneyeHHbl pons
«DbloxkeH», 3aneyeHHbIN

ponn «Mukc»

BAKED ROLL SET

Baked roll with salmon, with eel,
baked Fusion roll, baked Mix roll

s 7 " ot 1'_.“.-"-,,- ;
o (5 I:"‘ t# £ 'é]l‘ﬁrﬁ

CYWUN-CET 7902 OCTPbIW CYWMN-CET 790 P

Cywmn nococb, TyHel, yropb, KpeBeTKa, CyLm ocTpbIl N1OCOCh, CYLIWN OCTPbIN TYHeL, CyLWX OCTPbIA Yropb,
Kpab, nkpa KpacHas CyLWKn oCTpas KpeBeTKa, CyLIM OCTpbI Kpab

SUSHI SET SPICY SUSHI SET

Salmon sushi, tuna, eel, shrimp, Spicy salmon sushi, spicy tuna sushi, spicy eel sushi,

crab, red caviar spicy shrimp sushi, spicy crab sushi

CALUNMU-CET 12809

Cawwnmm N1OCOCb, CalllMU Yropb,

CallnMmn KpeBeTKa

SASHIMI| SET
Salmon sashimi, eel sashimi,
shrimp sashimi
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TABNINLUA KAJIOPUAHOCTU BNIOA,

3ANEYEHHbIE

cyLLM Boixoa,r | Benku | XXupbi | Yrnesoapl | Kkan
Cynbl Boixoa,r | Benku | XXupbi | Yrnesoabl | Kkan Cywm 3aneyeHHbIN 40 10 10 9 162
nococb
OcTpbliit cyn KMMUM 350 136 13 20 1644
C 3aneuve "
Muco-cyn 350 7 5 4 93 T;/':uet MeHeHHbI 40 3 7 8 108
Muco ¢ nococem 350 16 8 4 154 .
Cylum 3aneyeHHbIN 40 5 12 8 161
yropb
clz/l:cfoen ofyKTaMu 350 15 / 4 14
penpoay Cywm 3aneyeHHas 40 6 8 9 128
CANATDI Boixop,r | Benku | XXupbi | Yrnesoabl | Kkan KpeseTika
Canar Kaiico 100/5030/15 | 11 30 22 405 Eg;”()” 3aneuenivlii 40 2 7 7 105
':::? Ca"peBeT"°” 100/30/15 | 4 22 24 304 PON/bI B 5 ” v «
yp «PUNALENbOUA» bIxoa, r enku mpbl | Yrnesoppl | Kkan
CAWLIMMU Boixoa,r | Benku | XXupbi | Yrnesogpi | Kkan
C nococem 220 24 62 19 725
Cawmnmm nococb 80 17 5 1 19 Cyrpem 220 16 72 25 809
Cawnmm TyHew 80 12 ! ! 59 KapamensHas 250 27 62 33 803
Cawwmmm yropb 80 10 15 4 188 Ponn «Dunanensus,
CawunmMn kpeseTKa 80 9 1 1 54 3aneueHHan 235 30 64 25 796
¢ nococem»
Cawmnmm nkpa
KpacHas 95 9 4 4 87 Ponn «®unapensous, 235 2% 75 25 866
3aneyeHHas ¢ yrpem»
cylwum Boixop,r | Benku | XXupbi | Yrnesoabl | Kkan Ponn «Dunagensdus 230 ” 62 9 -
Cywmn nococb 33 5 8 2 105 froxe»
Cywn Tyrew 33 4 7 2 87 Ponn «®unagensdpus 250 18 63 25 735
posn»
Cywu yropb 31 3 10 3 18
PON/II Boixoa,r | Benku | XXupbi | Yrnesogbl | Kkan
Cywm kpeBeTKa 30 3 7 2 83 «KANNTMDOOPHUA»
Cywmn kpab 32 1 7 3 81
P Ponn «Kanngophnd 210 23 | 54 19 649
Cywm nkpa kpacHas 35 n 3 127
Cywm nococb TaTakm 33 5 8 2 105 Ponn «KanudopHus 210 1 50 19 571
c Kpabom»
OCTPbIE CYLWLUN Beixop,r | Benku | XXupbi | Yrnesoabl | Kkan
Ponn «KanndopHus
CyLIJVI OCprIf/'I TOCOCb 40 8 9 145 cyrpem» 210 17 59 23 687
Cywu ocTpbint TyHeL, 40 1 7 6 90 Ponn «CnvsouHas
Cywm ocTpbiit yropb 40 4 n 7 143 Kanugophms 235 13 56 20 636
c Kpabom»
Cyww ocTpas
KpeseTKa 40 4 7 7 107 Ponn «Cnueounas
Kanndoprus 235 20 60 21 701
Cywm ocTpbiii Kpab 40 1 7 6 88 c nococem»

:EEI{I-IVIHCDOPHVIQ» Boixoa,r | Benkn | XXupbi | Yrnesoapl | Kkan ggﬁ;irlq ECKME Bbixoa,r | Benku | XXupbi | Yrnesoab | Kkan
Ponn «Cnusounas Posn nococs 140 19 42 13 505
KannpopHusa 235 16 64 20 721
cyrpem» Ponn TyHey, 130 4 37 13 405
OCTPbIE POJ1/1bl Boixoa,r | Benku | XXupbi | Yrnesogbi | Kkan Ponn yropb 135 1 47 17 536
Ocpuiit ponn 170 20 42 27 566 Ponn oryped 130 5 37 15 415
c nococem
o . Ponn aBokago 130 5 43 16 470
cTpeln ponn 170 6 37 27 469
C TyHuom Ponn «KOHocTb» 210 31 77 41 831
Syc:;::' ponn 170 14 50 28 612 Ponn «Anscka» 190 17 50 18 590
o . Ponn «Oxycto» 200 25 43 14 546
CTPBIM PONT 170 5 41 25 492
c Kpabom Ponn
. 190 7 52 21 573
Ocrpwiii ponn «BereTtapunaHckuin
215 19 45 25 583
¢ ococem kumHn Ponn «Kuoto» 220 24 65 24 783
Octpuiit ponn 215 6 41 25 494 3aneyeHHbIN
C TYHLOM KiMHm CNNBOYHbIN ponn
¢ nococen 260 31 69 23 836
ig‘;;ifH HBIE Bbixoa,r | Benku | XKupbi | YrneBoabl | Kkan 1 KPaCHOW NKPOWA
> CETbI Boixoa,r | Benku | XXupbl | Yrnesoapl | Kkan
3aneueHHbI ponn 160 33 45 32 670
c nococem
Ponn-cet
3aneyeHHbIN ponn «®unagensdus» 455 47 136 47 1598
160 22 51 29 665
cyrpem
Ponn-cet
3aneueHHbI ponn 160 “ 4 ”7 533 «Kannbophns» 445 35 14 39 1321
c Kpabom
3 N Cawunmu-cer 240 36 21 7 362
aneyeHHbIN ponn 290 32 61 36 820
«®broxeH» Cywu-cet 193 21 50 16 601
i::::ce:HbM ponn 220 27 62 35 806 OcTpbitt cywmn-cet 200 25 45 34 644
Ponn-cet 510 49 155 52 1801
"Ia'cEjl‘l/I-] ln.lt/IpBE Boixoa,r | Benku | XXupbl | Yrnesoapl | Kkan
OcTpbitt ponn-cet 385 37 90 55 175
Ponn Temnypa nococb 150 14 48 17 556 3 .
aneyeHHbIN
Ponn temnypa yropb 150 1 50 16 557 ponn-cet 380 57 10 66 1480
Ponn Temnypa 140 12 52 20 594
KpeBeTka
Ponn remnypa kpa6 140 7 42 16 474




MPENCKYPAHT C UHOOPMALIMEW ANA MOTPEBUTENSA, COOTBETCTBYIOLLM TPEBOBAHMAM
NMOCTAHOBJIEHNA MPABUTEJTbCTBA P® OT 15.08.1997 N2 1036 (PEA. OT 04.10.2012)
«Ob YTBEPKOEHWUW MPABWNT OKA3AHUA YCYT OBLWECTBEHHOTO MNTAHNSA»,

HAXOAWNTCA B YTOJIKE NMOTPEBUTENA. MPEOOCTAB/IAETCA FOCTAM
MO NMEPBOMY TPEBOBAHMUIO.

MPOAOYKLIMA OBLLECTBEHHOIO MUTAHNA M OKA3bIBAEMASA YC/TYTA
COOTBETCTBYIOT TPEEOBAHUAM FOCT 30390-2013 «MEXKAYHAPOOHbIN
CTAHOAPT. YC/TYTW OBLWLECTBEHHOTO MUTAHNA. NPOOYKLUWA OBLWLECTBEHHOIO
MNTAHUA, PEATU3YEMAA HACENEHUIO. OBLLWE TEXHUYECKWE YCITOBNS».
BCE LIEHbl YKA3AHbI B PYB/IAX. OMJTATA NPOU3BOONTCSA B PYBJIAX
NI OCHOBHbIMW KPEOANTHbIMU KAPTAMW. JAHHOE
M3OAHUNE ABNFETCA PEKTAMHbBIM MATEPUAJIOM.

THE PRICE LIST WITH CUSTOMER INFORMATION ACCORDING TO THE REQUIREMENTS RUSSIAN GOVERNMENT DECREE

N2 1036 ON VALIDATING THE RULES OF PUBLIC CATERING SERVICES FROM THE 15.08.1997 (04.10.2012 EDITION)
IS ON THE CUSTOMER INFORMATION BOARD. YOUR WAITER WILL BRING IT ON YOUR REQUEST.
PUBLIC CATERING PRODUCTS AND SERVICES PROVIDED MEET THE REQUIREMENTS OF GOST 30390-2013
INTERNATIONAL STANDARD. CATERING SERVICES. PUBLIC CATERING PRODUCTS SOLD
TO THE PUBLIC. GENERAL SPECIFICATION. ALL PRICES ARE IN RUBLES. CASH PAYMENTS IN RUBLES
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