ASPARAGUS

GROUP

CANIATHI K 3AKYCKH @ SALADS AND APPETIZERS

280 MUKC-CANAT C MOPENPOAYKTAMMU
SEAFOOD SALAD

300  CTEWK M3 TENNOrO TYHUA CO CMELUAMMU,
ABOKAZIO, PYKKO/IOM ¥ ASUATCKUM MECTO
TUNA STEAK WITH RUCCOLA ASIAN PESTO

200  KAPMAY4O U3 rPEBELUKA, TYHUA U OCBMUHOTA
CARPACCIO FURIKAKE PONZU SCALLOP, TUNAOCTOPUS

300 CANAT U3 PYKKO/Ibl C YXAPEHbIMW KPEBETKAMM
ROCKET WITH BEAN SPROUT SHRIMP

170  TAPTAP U3 TYHLIA C COYCOM-BACABH
TUNA TARTAR WITH WASABI

200 MEKMHCKWM LLE3APb C YTKOM
PEKING CEASAR WITH DUCK

190 _ TAPTAP U3 /1I0COCA C ABOKAZIO, MAHTO
| TAVICKOI 3ANPABKOVA
SALMON AVOCADO AND MANGO TARTAR
WITH THAFDRESSING

280 _ TEM/IbIA CANAT C FOBAAUHON n APTULLOKAMMU
WARM SALAD WITH BEEF AND

150 __TAWCKUA MAHIO C KPABOM
j THAI MANGO WITH CRAB

280 CANAT C OCbMUHOIOM U MOZTOAbIM KAPTO®ENEM
OCTOPUS'SALAD WITH BABY POTATOES

350  TAMCKWIA CAJIAT C MOME/IO U KPEBETKAMM
POMELO PRAWN SALAD THAI'STYLE

320 __CAJIAT «TAM COM» U3 3ENIEHON NANAAU
- |\ KANLMAPAMM HA TPUNE
THAISTYLE OF GREEN PAPAYA SALAD
WITHSQUID « TAM SOM»

25QI~TAF|CI<HF| CANAT C rOBAAUHOWN U CNAPKEN
THAI ASPARAGUS BEEF SALAD

220 CEBWMYE M3 TYHLIA B TANCKOM CTWU/IE
CEVICE ON ICE THAISTYLE TUNA

180 BbBETHAMCKMUI CNPUHT-PON TPU CTUNA
C KPABOM, KPEBETKOW, YTKOM
VIETINAMESE SPRING-ROLL 3'STYLE

350 _ CAJIAT U3 MAHIO C OBOLLAMW C YTKOH
MANGO SALAD'WITH VEGETABLES AND DUEK

200 CEBWUYE NOCOCh, CUBAC, ABOKAAO, MAHIO, MOME/IO
SALMON, SEABASS SEVICHE AVOCADO, MANGO, POMELO

2000

1950

1500

1300

1250

1200

1200

1150

1100

1000

1000

1000

950

950

950

950

900



s

ASPmGUS CANATbI U 3AKYCKM Uk SALADS AND APPETIZERS

210  TAPTAP M3 roBAAMHbBI CO C/INBOMHBIM CbIPOM 890
BEEF TARTAR WITH.CHEESE

300 CAJIAT C KAZIbMAPOM U MAHIO 850
SALAD WITH CALAMARIAND MANGO

2y CAJIAT C 3E/IEHOM NANAMEN, MAHTO U KPEBETKAMM 850
GREEN PAPAYMANGO PRAWN GINGER PLUM

zﬁz’a XONOAHbIA AEFYCTALMOHHbIW C3T 800

COLD DEGUSTATION PLATTER

TAPTAP U3 JIOCOCA \ SALMON TARTAR

BBETHAMCKMIA CNIPMHIPONA \ VIETNAMESE SPRINGROLL
KAPMAYY0 U3 MPAMOPHOW MOBAAUHbBI \ BEEF CARPACCIO
KUTAMCKA OTYPEYHbIA CANAT \CHINESE CUCUMBER SALAD

3y TEN/AbIA TPUBHOM CANAT NO-CbI4YAHBCKU 800
- WARM SZECHUAN ASSORTIMENT MUSHROOIV SALAD

235  MWKC-CANAT C 3ANEYEHOW MPYLLENA U CbIPOM AIOPBAIO 800
MX-SALAD WITH PEAR AND CHEESE DORBIU

325  3ENIEHbINA CANAT C NEYEHBIMWU CIMBAMU 800
GREEN SALAD WITH BAKED PLUMS
350 KAHTPM CAJIAT U3 CBEXXUX OBOLLEA 700

C MonoAabiM KAPTO®ENEM U TPUBAMW
FRESH VEGETABLES SALAD WITH
YOUNG POTATOAND MUSHROOMS

280  BMUTHIE OrYPLbI C NbAHOW KYPULIEN 600
SMASHED CUCUMBER SALAD DRUNKEN CHICKEN

180  KUTAMUCKWUM OTYPEYHbIN CANAT 500
C KYHYTOM U APAXUCOM
CUCUMBER SALAD WITH SESAME AND PEANUT

250  A3MATCKWUIA CANAT U3 TOMATOB 450
ASIAN TOMIATO SALAD

120 CAJIAT KANCO C OPEXOBbIM COYCOM 400
SEAWEED SALAD WITH PEANUT SAUCE

100 BOBbl 34AMAMM C CONbIO 350
BEANS EDAMAME WITHSALT

1%» KOPEMCKASA KAMYCTA KUMYU 350
KOREAN CABBAGE KIMCHI

XoTuTe ycTpouThk ManeHbLKWid npasaHnk ans cebs, 6rnakmnx
v gpy3en?[ina Bac Mkl oTkpbinu 3akpbiThid VIP-3an. Mel
caenaem Bawu saHauynMble coObITUA He3abbiBaeMbLIMM.
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ASPARAGUS

GROUP

an

FOPAYMUE 3AKYCKM b HOT STARTERS

90\75 XPYCTALLMIA MATKOMAHLIbIPHbIA KPAB 1600
C YECHOKOM M YUK
CRISPY SOETSHELL CRAB WITH CHILIGARLIC 5 SPICE

250 _~KPABCEYPIEP B ASUATCKOM CTUNE 1500
CRAB-BURGER ASIAN-STYLE

350 __TPEBELLOK C BPOKKO/U B COYCE «XO» 1500

¥ 5cALLOP AND BROCOLI IN SAUCE «XO%

300 MKAPEHASA CMAPMA C OBOLLAMMW U TPUBAMU 1200
FRIED ASPARAGUS WITH VEGETABLES

180  KPEBETKW-BACABM C /INYU 1000
WASABI PRAWNS WITH LICHEE

190  TOPAYUM AETYCTALMOHHbIN C3T 900
HOT DEGUSTATION PLATTER

BEFETAPMAHCKUM CNPUHIPONN \ VEGETARIAN SPRING
KPEBETKA-BACABM \ WASAB| PRAWN
TYHELL C PYKKONOW \TUNA WITH RUCCOLA
KYPUHOE KPbIBILKO ®APLLIMPOBAHHOE CBUHMHOM U
KPEBETKOWM \ EHICKEN WING STUFFED PORK AND PRAWNS
250 XPYCTALLUE KYPUHbBIE KPbI/1bILLKW, 850
$®APLUMPOBAHHBIE KPEBETKAMMW U CBHHMHOFI
CRISPY CHICKEN WING STUFFED WITH PRAWN AND PORK

230 NANOYKU U3 XPYCTALLIErO TECTA C KPEBETKAMMU, 750
3EMIEHBIM BA3U/IMKOM U COYCOM «CNALKUIA YUNU»
CRISPY FRIED STICKS STUFFED WITH PRAWNS

Sy XPYCTALWME BAKNAKAHDBI B CNAOKOM YUKW COYCE «XO» 650
CRISPY EGGPLANT IN SWEET GHILI SAUCE

170  TENABIA UbINAEHOK C PASHOTPABLEM U ABOKAZQ 550
WARM CHICKEN WITH MIXEDSALAD.AND AVOCADO
220 NMUKAHTHBIE KANTEMAPLI BOK 500
WOK FRIED SQUID WITH CHILI GARLIC 5 SPICE
250  JKAPEHbIA BETETAPUAHCKUIA CNIPUHT-PONN 500

C KUCNO-CNAAKUM COYCOM
VEGETARIAN SPRING-ROLE WITH'SWEET-CHILLI SAUGE

XoTute ycTpouTh ManeHbKUn NpasaHUK Ansa ceds, Gnuskux
v gpyzen?[ina Bac Mbl 0TKpbinK 3akpbiTeid VIP-3an. Mel
caoenaem Bawm 3HauuMbie cobbITUA He3abbiBaeMbIMM.
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SOUPS
410 OCTPO-KUC/IbIA CYN C MACOM KPABA 1000
HOT AND SOUR SOUP WITH CRAB MEAT
300 KPEM-CYN U3 LUMUHATA C MACOM KPABA 950
CREAM OF SPINACH. CRABMIEAT SOUP
4% TOM-iM C MOPENPOAYKTAMMU 800
Ha Bhlﬁﬂp: C KOKOCOBbIM MONOKOM
TOM-YUM WITH SEA FOQD
400 TPUBHOW CYN C KYPULIEW U TPIODENBHbLIM MACIOM 700
TRUFFLE OIL MUSHROOM SOUP CORDYGCEPS.FLOWER
400 CYN CroBAAWMHOW N CNAPKEN 700
INCE BEEE SOUP WITH ASPARAGUS, TOFU
400  CYN KYPULA-XKEHbLUEHb 700
CHICKEN GINSENG SOUP CORDYCEPS FLOWER
4OUIT0M—HM C MACOM LIbINAEHKA 600
TOM-YUMWATH CHICKEN
Ha Bmﬁop: C KOKOCOBbIM MO/IOKOM
400  CYN U3 TbIKBbI C BOAOPOCNAMMU 500
U TPELLKUM OPEXOM
PUMPKIN SOUP WITH SEAWEED AND WALNUT
400 BOHTOH Cyn 450
WONTON SOUP
280 MMco-cyn 400
PUC U NNATILLA RICE AND NOODLES
700 . «JIAKCA» CYM-AAMLLA C MOPEMPOAYKTAMM 1950
LAKSA NOODLES WITH SEA FOOD
650  MOPEMPOAYKTbI C CYMN-NAMNLIOW YAOH 1800
JAPANESE STYLE SEAFOGD,UDON SQUP
800 BbETHAMCKWIA CYN-NAMLUA ®0 EO C FOBAAUHON 1100
VIETNAMESE PHO BO BEEF NOODLES SOUP
550  PMCOBAA NANLLUA C rOBAAUHON BOK 1000
WOK-FRIED RICE NOODLES W(TH BEEF
580 MA[L TAW NAMLLA C KYPULIEW U KPEBETKOW 1000
PAD THAIINOODLECHICKEN AND PRAWN
700 «COH PAMEH» JIAMLLA CO CBUHUHOWN 900
SOYU RAMEN-PORK CHAR SIEW.
470 _~ NAMNLLA YAOH-BOK C KYPULIEH, 800
f YEPHbIM NEPLIEM U CTPY}KKOM TYHLIA
UDON NOODLES WITH CHICKEN AND BLACK PEPPER
450  JKAPEHAS PUCOBAS NATILLIA C KYPULIEW U KPEBETKAMMW 800
FRIED'RICE NOODLES WITH.CHICKEN AND SHRIMPS
700  CYM-NAMLUA C YTUHOWN rPYAKON 800
NOODLE SQUP WITH DUCK SHREDED
500 NIYHHAS NIANLLA C MOPEMPOAYKTAMM, KYPULLENA 700
M AALOM
MOON NOODLES WITH/SEAFODD, CHICKEN AND EGG
400  TPAAULMOHHbIA KUTAUCKWUIA YKAPEHbBIN PUC 650
C KYPULIEA U KPEBETKOW
AUTHENTIC CHINESE YANG-CHOW FRIED RICE
600  OCTPbIA MMUCO-PAMEH CYN-NAMLWA CO CBUHUHOM 600
SPICY MISO PORK RAMEN
360 PUCOBAS NAMLLA C KUTAMCKOW KANYCTOM 500

RICE NOODLES WITH CHINESE CABBAGE
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GROUP

BNOAA U3 MOPEMPOAYKTOB SEAFOOD
150\210 KPAB TEPMWOOP 2950
CRAB THERMIDOR
150\300/‘ KPAB Y1J1X NEPEL, 2900
CRAB CHILI PEPPER
150\100}‘ KPAB YEPHbIM MNEPEL, 2800
CRAB BLACK PEPPER
1000 CMBAC (HA BblBOP) 3AMEYEHHbIN B COMM, 2800
HA NMAPY, ITPWUNb,BOK, CEBUME, 2 CTUNA
SEABASS (CHOICE) BAKED IN SALT, CEVIGHE;
STEAMED, GRILLED,WOK,2 STYLE WATH SOYA SAUCE
4%*¢HHE CMUBACA HA NAPY B TAUCKOM CTUNE 2500
STEAMED SEABASS THAI STYLE
350  MAPEHbIA NANTYC, KPEBETKA, IrPEGELLIOK B COYCE 2300
TAMAPUHA, BEAKNAMAH U OBOLLA
PAN-FRIED SEABASS, KING PRAWN AND VEGETABLES
300 MOPENPOAYKTbI TEMITYPA 2200
SEAFOOD TEMPURA
1000 KAPI B KNCNO-CNAOKOM COYCE (LIE/IAA PbIBA) 1950
CARP IN SWEET AND SOUR SAUCE (WHGLE'EISH)
280 _4~KPEBETKM HAPEHbBIE-BOK C OCTPbIM COYCOM 1900
EEP FRIED KING PRAWN WITH EXOTIC CHILFSAUCE
410 KOT/IETbI U3 KPABA, CYAAKA C BPOKKOMU 1700
NKOPE U KOKOCOBbBIM COYCOM
SEABASS CRAB CAKE
170 MANTYC C MUCO-COYCOM 1650
HALIBUT WITHMISO-SAUGE
350 KOPOJIEBCKUE KPEBETKM C UKPOA MUHTAMKO 1600
JAPANESE MENTAIKO KING PRAWNS GRATIN
380 NOAKONYEHBIA MANTYC HA YAE «KACMWH» 1600
CO LUINNHATOM U ANE/ILCUHOBLIM COYCOM
APPLEW@OD SMOKED HALIBUT JASMINE TEA,
SAUTE SPINACH, ORANGE MISO HOLLANDAISE
400  TATAKM TYHELI-BACABM 1500
TATAKI TUNA-WASABI
170 NEOAHAA PbIBA C OBOLLAMM 1490
ICE FiISH WITH MARINATED VEGETABLES AND MANGO
620 [AOPAAO C ®PYKTAMU B KUCNO-CNNAAKOM COYCE 1450
WOIKFRIED DORADO
WITH FRUITY-CITRUS SWEET AND SOUR SAUCE
1WT CYAAKCCOYCOM TAMAPUHA 1400
DEEP FRIED CRISPY SUDAK CHILI TAMARIND
SAUCE WHOLE FISH
400  CTEMK U3 1OCOCA B KYHXYTE 1400
C MAHOAPUHOBBIM YATHU
APPLEWOOD SALNVMION STEAK IN SESAME SEED
WITH FRUITY EHUTNEY
400 BAK/NIAXXAH C KPEBETKOW B KUCNO-CNAZIKOM COYCE 1400
EGGPLANT WITH PRAWN PASTE
SWEET SOUR SAUCE AND VEGETABLES
350 KPEBETKU TUTPOBbIE C HECHOKOM, 1300

LUNMHATOM U AUYHBIM CYDJIE
STEAM AND BAKED KING PRAWNS WITH SPINACH
AND EGG WHITE
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GROUP

B/IOOA U3 MACA @I.ID MEAT
1\2 wr YTKA NO-NMEKUHCKK 1900
C B/IMHYUKAMM, 3ENEHBIM JIYKOM U OTYPLIOM
PEKING DUCK WITH PANGAKES, SPRING ONION AND CUCUMBER
36d0"‘OJ1EHHHA HA LUWNALLEA CKOBOPOAE B COYCE 1700
OT LUE®-NOBAPA
WOK FRIED VENISON WITH SPICY BLACK VINEGAR SAUCE
320 rOBAXWUW CTEWK NO-KUTAMCKU C YEPHBLIM MNEPLIEM 1600
SMOKED GRILLED CHINESE BEEF TENDER LOIN STEAK
WITH BLAGK PEPPER CORNCHILI SAUSE
350 FOBAAWHA HA JIEMOHIPACE C COYCOM YEPHbIA NEPEL, 1500
LEMONGRASS BEEF TENDERLOIN BLACK
PEPPER BUTTER SAUCE, COGNAC FLAMBE

47y’TOBHﬂVI HA-BOK CO CMAPEM B COYCE U3 YEPHbIX OG0B 1300
WOK FRIED SLICE BEEF WITH BLACK BEAN, ASPARAGUS
3SDl.-anIPE3RA ArHEHKA-BOK, OBHAPEHHAA C YEPHbBIM 1200

MEPLEEM U MATOWN
STIR FRIED LAMB WITH BLACK PEPRER AND MINT
500\250 3AMEYEHAA YTUHASA MPYKA C 3E/IEHbIM TANCKUM 1200
KAPPU B KOKOCOBOM MOJ/IOKE C AHAHACOM
W BUHOTPAZLOM
THAI STYLE GREEN CURRY DUCK WATH FRUITS AND RICE

450  YTKA-BOK C MAHIO N 14K B COYCE U3 CNIUBbI 1100
WOK FRIED DUCK WITH MANGO LYCHEE AND PLUM SAUCE
430 TE/AYBU LLEEYKKU C COYCOM KAPPU, 1000

KAPTO®E/IbHOM KOTNIETKOM U MHAUACKMMU OBOLLAMM
RENDANG-STEWED BEEF.CHEEKS, POTATO PATTIE
AND VEGETABLES SALAD

300 CBUHAA FPYAUHKA MO-TOHKOHICKU 950
PORK BELLYHONG-KONG BBQ.CHAR SIEW
500\250 KYPULIA-KAPPU B CUHTANYPCKOM CTUJE 950

C KAPTO®ENEM, NEPCUKOBBIM YATHU, PUCOM «IKACMMUH»
CHICKENCURRY-SINGAPORE-STYLE WITH POTATQES,
PEACHCHUTNEYAND RIGE"JASMINE"

300  XPYCTALLWIA XAPEHBIW LibINEHOK 900
B KUTAMCKMX CNELUAX
SMOKED CRISPY YOUNG CHICKEN HONG KONG STYLE

380  @®WJE UbINJEHKA B KUCNO-CNAAKOM COYCE C OBOLWWAMW 700
CHICKEN FILLET WITH SWEET AND SOUR SAUCE
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ASPARAGUS anti-ASIA@ PASTA

HA BbIBEOP: TANBATENNE NUBEO0 CNATETTHU

400 MACTA C KPABOM U MKPOI MUHTANKO 1900
B C/IMBOYHOM COYCE
PASTA CREAM MENTA|

370 PU30TTO C MOPENPOAYKTAMMU U LUAGPPAHOM 1200
SEAFOOD RISQTTO WITH SAFFRON
320 MACTA C TOCOCEM B CTMBOYHOM COYCE 950

PASTA WITH SALMON AND CREAM SAUCE
300 MNACTA C KPEBETKAMMW, NECTO U KEAPOBbLIM OPEXOM 900
PASTA WITH SHRIMPS, PESTO AND PINE-NUTS

370  PU3OTTO C BE/IbIMW TPUBAMMU, CbIPOM AOP-B/1IO 900
N KPACHbIM BUHOM
VIUSHROOMS RISOTTO WITH DORBLU AND RED'WINE

360  ACTA CBOHIONE 800

PASTA VONGOLE, CHILI GARLIC, THAI BASIL

320 MACTA C BEZ1IbIMWU TPUBAMW U TPIOPE/IbHbIM MAC/IOM 700
PASTA WITH MUSHROOMS AND TRUEELE OIL

280 MACTA NOMOAOPO 500
PASTA POMODORO

ASIA@ P1ZZA

4509 MMLILA YUU-KPAB 1600
PIZZA CRAB "CHILIPEPPER"

600  MWLULA C MOPEMPOAYKTAMMU 1600
SEAFOOD PiZZA

470  MWLLA C YTPEM U CbIPOM 1400
PIZZA WITH EELAND CHEESE

500  MULILIA C YTKO NO-NEKUMHCKU 850

PIZZA WITH PEKIN DUCK

430  MWLLIA C LIbINIEHKOM TEPUAKMN U CTPY)KKOM TYHLIA 850
PIZZA WITH CHICKEN TERIYAK!

400  MWLILIA C IPYLLEW U TPHO®E/ILHOW MACTON 800
PIZZA WITHPEAR AND)TRUFFLE PASTE

460  MULLA «®0 YU3» 800
PIZZA «FOUR CHEESES»

390  MWULLIA «CAIb CUYA» 700
PIZZA WITH SALAME

360 MULLA «<MAPTAPUTA» 600

PIZZA « MARGARITA»




rp‘
£
_‘.&é"- @
ASPARAGUS OECEPThHI DESSERTS
ey 160\60 UHXUP ®APLUMPOBAHHBIA TONYEUMKOA N MUHOANEM 1000
FIG STUFFED THE BLUEBERRY AND ALMONDS

300 UHKUP 3AMEYEHBIA FIG BAKED WITH CHEESE 900
C CbIPOM, MELJOM 1 KEAPOBbIMUW OPELLIKAMM

230  AECEPT «MAB/IOBA» 850
DESSERT «PAVLOVA»

240\60 CY®JIE U3 MAHIO U MAPAKYISA 600
MANGO SOUFFLE AND PASSION FRUIT

410 B/IVIHbI NO-UMIMEPATOPCKM ***(roTtoBarca 20 MHUHYT) 600

CO CBEXXWUM ABNTOKOM, U3IOMOM
BAHU/IbHBIM MOPOXEHLIM W C/IMBOBLIM BAPEHLEM
KING PANCAKES WITH APPLE, RAISINFAND ICE CREAM

100\50 MAHAKOTTA C 3EM/IAHUKOM 600
PANAKOTTA WITH STRAWBERRY

300 ®EMXOA C AHAHACOM M COYCOM U3 AiroA 500
FE/JOA WITH BERRIES SAUCE AND ANANAS

200 KPYXXEBHbIE B/IMHYUKU C 3ABAPHBIM KPEMOM 450
M COYCOM M3 KPACHbIX Arog
RANCAKES CUSTARD WITH RED BERRIES SAUCE

80\20 KPEM-BPIO/IE C MAPAKYMA 400
CREMIE BRULEE WITH PASSION FRUIT

TOPTbI U MUPOKHDIE CAKES

290 MWIb®ENA C MANTUHOW U EXXEBUKOMN 800
MILLEFEUILLE WITH RASPBERRIES AND BLACKBERRIES

140\65 rOPAYUN LLOKOAAHbINA ®NAH 700
C LWAPMKOM BAHUIBHOTO MOPOXEHOIO
HOTCHOCOLATE CAKE

130\30 LWOKO/IAZIHbIA TOPT C XPYCTALLUMMU BAGSIAMW 700

W NPANIUHE C BAHWIBHBIM NJ1IOMBUPOM
CHOCOLATE CAKE WITH CRISPY WAEFERS.

100\65 YU3KEWK C rONYBUKON 650
CHEESECAKE WITH BLUEBERRIES

150  TOPT-MOPOMEHOE «BYAAA, AAPALLUNA YNIBIBKY» 650
BUDDA CAKE

185\60 FOPAYUMN ABIOYHbIA NMUPOT C BAHW/IBHBIM 550
MOPOMEHbBIM
HOT APPLE PIE-WITH ICE'CREAM

120\80 TOPT MOPKOBHbIX 500
CARROT CAKE

120\80 TOPT HANO/IEOH 500
NAPOLEON CAKE

100 TOPT MEAOBbIA C KAPAME/IbHbIM MOPOXEHbIM 450
HONEY CAKE WITH CARAMEL ICE CREAM

NTUDYPHI PTIFURS

1wr  KOH®ETbI PYSHOWM PABOTbI sWeers HOMEMADE 150
C U3HOMOM U KOPULLEW, OPEXOBAA C BA®E/IbHOW KPOLLIKOW,
NPARWHE

l1wr MAKAPYHbI COLOREDBISSE 70
(MANWHA, MAPAKYWA, KODE, YHEPHAA CMOPOLAUHA, ®UCTALLIKA)

MWHWU-3KNEPHI MINI-ECLAIRS

1wr MPAJIMHE, ®UCTALUKOBbIW, BAHW/IbHbLIN 100

PRALINE, PISTACHIOS,VANILLA




