


SAKYCKWM

Appetizers

ApPreHTVHCKME KPEeBETKU, MyPMaHCKII NOCoCh,
AanbHEBOCTOYHbIV FpebeLlokK, TyHeL, Yropb, nkpa
KpacHasi, MOPCKOW &, yCTpuLbl, TapTap 13 TyHua
1 ceBnYe N3 nococs




YCTPUYHbIV CET C ANOHCKOWN,
BbETHAMCKOW 1 TAVNCKOW 3AMNPABKOWN

Oyster set with Japanese, Vietnamese and Thai dressing

RAW

3wt

1490.

CE3OHHDbIE YCTPK/LbI, OT 2 LuT. RAW Twr 590.
COYC MWHBOHET, JTMMOH

Seasonal oysters, mignonette sauce, lemon

YHI NKYPA [pekomeHnyem no6aBuTh Tpodens] OT 2 WT. RAW Twr 530
Uni ikura

E>X MOPCKOW oT2wWwT. RAW  1ur 420.
Sea urchin

JOBABUTb MEPEMENMHbBIV XXENTOK 1wr 40.
Add quail yolk

OOBABUTbH TPHO®ESb 240.

Add truffle



SASHIMI PLATE RAW 2800.

CALLIUMU RAW

Sashimi

JIOCOCb 690.
Salmon

YIOPb 650.
Eel

MPEBELLUOK 680.
Scallop

TYHEL 850.
Tuna

XAMAYN [pekomeHpyem go6aBnTh Tprodens] 1690.
Hamachi

APFEHTVIHCKAA KPEBETKA 650.

Argentine shrimp

& OCTpoe {l\@ BeretTapnaHckoe % rpunb Q_;;} Ha napy p TennaH &3 ApoBdAHasa neyb







W,
A

KOMYEHbBIN YXENTOK

Hamachi, red caviar, smoked yolk

1690.

NOBABUTb
TPIO®ESb

N
WS



FPEBELLOK, OTYPEL, TPO®ENbHbIA TEPUAKN RAW 790.

Scallop, cucumber, truffle teriyaki

OOBABUTb
TPIO®ESb




TATAKW KAPTTAY4YO % RAW 850.
N3 MPAMOPHOW roBAANHbI

Marbled beef tataki carpaccio



TAPTAP 113 MPAMOPHOW rOBAQNHbI,
LLNNTAKE-MAPMETAL, MAPMESAH, BAO

Marbled beef tartare, shiitake marmalade, parmesan, bao







SAKYCKM 380.

Appetizers B —
ONNBKMU 4=
Olives

EOEbl 9OAMAME HA MAPY o B
Steamed edamame beans

EOBbl 30AMAME, QB wok

CoyC 4Hnnm snH

Edamame beans, chili bean sauce

AHAHAC KMYY iz

Pineapple kimchi

BUTBIE OMYPLIbI, KELLIbIO R

Chinese smashed cucumbers, cashews

NATb 3AKYCOK 1450.

Five snacks

BYNOYKW BAO XXAPEHbBIE NN HA TTAPY ﬂ\@ 190.

Bao buns (fried or steamed)



Y
% XVI\/IV(_? N3 3SJAMAME, ZA
» JIETTELWIKA TMAPATA Q

Edamame hummus, paratha flatbread b
670. N
S

NENELLKA NAPATA

Paratha flatbread




PEKOMEHOYEM
[NOBABUTb
TPIO®ESb

O
KT

FEQ3A C MPAMOPHOW rOBAOVNHOWN, TPHO®ENbHbIA BADY

Gyoza with marbled beef, truffle wafu




Aw ANMCAM VA

* @ C KPABOM 4
\““-*.-. &




CEBVWYE N3 JTOCOCH, Q RAW 830.
BUTbLIE OrYPLbI, TOMATbI

Salmon ceviche, beaten cucumbers, tomatoes

Q OCTpoe q\ BereTapmnaHckoe % rpunb (};} Ha napy p TennaH & ApoBAHan neyb



890

RAW

TAPTAP N3 TYHLA,

TOMATHbIVI KUMYI, MAHIO

Tuna tartare, tomato kimchi, mango




1/2 YTKWN MO-NEKNHCKW C BITMHYNKAMI MOMO
I AOMALLUHNM COYCOM XONCWH

1/2 Peking duck with Momo's pancakes and homemade hoisin sauce
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N/ AL
S/ KPEBETKV B COYCE Y=ZA

BACABW, MAHIO, ==
ABOKAMO §

Shrimps, wasabi mayo, Dq
mango, avocado

w & :




N KAJTbMAPOM BBQ

BBQ Seafood salad

BE e
% 930. QV
Do, |



CAJTAT C KOMYEHBIM YIPEM, BAKJTAXKAHbI,
CNAOKWIA YN COYC

Smokeed eel salad, eggplant, sweet chili sauce

Ecnwn y Bac ecTb anneprug Ha kakne-nnbo NpoayKTbl, MoXKanyimncTa, coobLymte 06 aToMm odulmaHTy.




CAJTIAT C KAMYATCKIVIM KPABOM,
MAHIO 1 KPACHOW NKPOW

Red king crab and mango and red caviar salad




3EMEHbIN BYAOA 2 790.

Green Buddha
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CTENK-CANAT N3 MPAMOPHOW
roBAOMHbI B TANCKOM CTUNE

Thai style marbled beef steak salad




TOM A4M C MOPETPOAOYKTAMW

Tom Yam with seafood
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PAMEH C XPYCTALWEN KYPULEN

Ramen with crispy chicken







OCHOBHOE

Main

PUBAIN PRIME
Ribeye Prime




&) AOpoBsHaga neyb

p TennaH

(\} Ha napy
W

a
=
Y
o
=

b=

q\@ BeretapnaHckoe

Q ocTpoe

NAO-TAN C APTEHTUHCKOW KPEBETKOW
N KANbMAPOM

Pad Thai with argentine red shrimp and squid




NOCOCb, MAK-YOW, TPIO®ESIbHbIV TEPUAKN p WOK 1450.

Salmon, pak choy, truffle teriyaki



SKAPEHBI
PLIC TOM SIM

Tom Yam fried rice




ACCOPTN N3 MOPEMPOOYKTOB PUIlb

Assorted grilled seafood




NATLWA C YTKOW NO-MEKNHCKU,
COYC XOWCWH

Peking duck with noodles, hoisin sauce




CBUIHbLIE PEBPA,
YANW-TNENS

Pork ribs, chili glaze



FOBAXbW LWEKW, MOPE BACABW 840.

Beef cheeks, wasabi puree

& OCTpoe ﬂ\@ BeretapnaHckoe % rpunb (2;} Ha napy p TennaH @) OpoBsaHada neyb



CTEVK N3 MPAMOPHOI TOBAONHbI,
FTOHKOHICKIW PYIC C OBOLLUAMM, COYC XO

Marbled beef steak, Hong Kong rice with vegetables, XO sauce




rAPHUPDI

Side dishes

KAPTO®EJIbHOE MKOPE
C BACABI

Wasabi mashed potatoes

FTOHKOHICKWI PNC WOK
C OBOLLAMMK, COYC XO

Hong Kong fried rice with vegetables, XO sauce

OBOLLY CTUP-®PAI, & wok
CTPY>XKA TYHLIA

Stir fry vegetables, bonito flakes

MAK-YOW, LUNNTAKE WOK

Pak choy, shiitake

PUC HA MAPY Y {3

Steamed rice

350.

590.

530.

980.

200.



KAMYATCKWW KPAB
B COYCE 4l1N,

>Q BYIOYKN BAO
é Red king crab in chili sauce,

bao buns



SPECIAL BY SUSHI CHEF

TATAKIW TOPO NOCOCb OT 3 LWT. e 290.

Tataki toro salmon from 3 pcs



CYWN-BAP

Sushi bar

CYWn-CET

-“_‘"ﬁ““‘"‘:;' =1 Sushi set E@
= ,;":_,. : |72 m90. &Vﬁ
2 S\
* , S>>
L




OT 2 WT.

Nigiri from 2 pcs

JTOCOCb

Salmon

YIOPb
Eel

MPEBELLOK
Scallop

TwT.

240.

260.

250.

TYHEL

Tuna

XAMA4YN

Hamachi

APTEHTNHCKAA
KPEBETKA

Argentine shrimp

Twr.

290.

580.

240.



XEHA PO °2vem

Hand roll from 2 pcs

JTOCOCb

Salmon

YIOPb

Eel

}i- 7 ﬂ
W75
A A

c=1|

MPEBELLOK

XAMAYN




TATAKW TYHEL, KALLYOBYCW, OPEXOBbIV COYC

Tuna tataki, katsuobushi, walnut sauce
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3AMEYEHHbIA POMN C YIPEM % 840.

Baked eel roll




KOMYEHbIV YIOPb, ABOKALO,
COYC TPHO®EJbHbI/ TEPUAKN

Smoked eel, avocado, truffle teriyaki sauce

N\

Y

\
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PEKOMEHOYEM
NOBABUTb
TPIO®ESb

WS
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3SAMNEYEHbIV KPAB N TPEBELLOK,
TATAKIW JTOCOCb

Baked crab, scallop and salmon tataki




«OUNNAOENBbDUNA» C NTOCOCEM,
CIMMBOYHA4A NEHA C XPEHOM

Salmon Philadelphia,
creamy foam with horseradish

950.

KOMYEHbBI JTOCOCD,
ABOKA[O, KPACHAS NKPA

Smoked salmon, avocado, red caviar

890.




«KATNM®OPHWA» KPAB, JTOCOCDb,
KPACHAA NKPA N1 30J10TO

California with crab, salmon and red caviar




BAYHTW

Bounty




, coobLMTE 06 3TOM ODULAHTY.

, noXkanyucra

Ecnwny Bac ecTb anneprus Ha kake-nnbo npoayKThbl

AMOHCKW BUCKBWNT, MOJTOYHbIWN YITVYH,
COPBET KJTYBHUKA-BA3UNUNK

Japanese biscuit, milky oolong, strawberry-basil sorbet

690.



MAHIO-MAPAKYINSA 570.

Mango & passion fruit



LLUOKONAQHbIN KENK C 10A3Y N HUKWPK 640.

Chocolate cake with yuzu and nikiri

"‘-.

\‘“\I"//

PEKOMEHOYEM
[OBABUTb
TPIO®ENb




OT 2 LWT.

Mochi from 2 pcs

MOTWN KNYBHWKA-BAHWITb

Mochi with strawberries & vanilla

MOTW MAHIO-MAPAKYINS

Mochi with mango & passion fruit

MOTUN MAJTTNHA-TTNYIN
Mochi raspberry & lychee




BAHAH, WHWOKONALA, ®YHAOYK

Banana, chocolate, hazelnut







MOPOXEHOE

N COPBETDI

Ice cream and sorbets

BAHAH

Banana

YEPHUVKA-HOO3Y
Blueberry & Yuzu

MAHIO
Mango

HUNKWNPW
Nikiri

1 Wwapwuk 240

1scoop

KNYBHNKA-BASUITNK
Strawberry & Basil

KOKOC

Coconut

MAHIO-MAPAKY IS

Mango & Passion fruit

LLHOKOJTAOHOE C BPAYHW

Chocolate with brownie

PPYKThbI

Fruits

MAHIO @gg

Mango

AHAHAC Q‘@
Pineapple

680.

380.
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