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italy

pizza pasta bar

S“Shi Cyuim

Jlococb 350 120
Salmon

TyHew, 350 120
Tuna

KpeBeTKa (351 120
Shrimp

Yropb (350 120
Eel

Mpoebellok 28 140
Scallop

Sharp SllShi OcTpble cyLun

KpeseTKka 381 150
Shrimp

Jlococb s n 150
Salmon

TyHel zsn 160
Tuna

Yropb s 160
Eel

MpebelloK (38 170
Scallop

CyWwmnm mn POJIJIbl

SUSHI&MAK

Maki Ponnbl

Ponn c oBowamm (195 320
Roll with vegetables

«Dunagenbdra» ¢ nococeMmezon 490
“Philadelphia” with salmon

«Dunagenbdusa» C YrpéM 24sn 530
“Philadelphia” with eel

OcCTpbI PO C rpedellkoM isH new 580
Spicy scallop roll

«KannmmpopHUA» (210 r 580
“California”

Ponn ¢ xpycTawymM kpadoMm 260 » new 650
Roll with crispy crab

Ponn kpeeeTka B TemMnype
C TOCOCEM (235 r) NeW 550
Roll shrimp in tempura with salmon

Ponn kpeeeTka B TeMmnype C YroéM (245 r) 630
Roll shrimp in tempura with eel new

Sushi al forno

3aneyéHHble cyLm

KpeBeTKa (401 150
Shrimp

Jlococb 380 150
Salmon

TyHeu, z8 160
Tuna

Yropb 3sn 160
Eel

[Mpebellok (4o n 170
Scallop

Kpab 4o n 220
Crab

Maki al forno

3aneyéHHble ponbl

3aneyéHHbIn pon

c cbipoM «Dunagenbhrs»

(c yrpém, kpabom, n1ococem

NN KPEBETKOW) (230/225/230/225 1) 560
Baked sushi roll with “Philadelphia” cream
cheese (with eel, crab, salmon or shrimp)

3aneyéHHbIn ponn
c rpebellkoM M KpaboM 250 590
Baked sushi roll with scallop and crab




