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3AKYCKIMN N CAAATDHI 7/ STARTERS AND SALADS
AL 5 N

rpaMM  LieHa

FEKTIT B K \Zhohen \)XKoxeH 180r 390P

XonopHas 3aKycka U3 6naHWMPOBAHHOTO LUMMHAaTAa, CBEXEro OrypLia U Mesiko U 06)kapeHHOro yKa, B MPSIHOW  Fasypu € KyHXyToM/

A cold appetizer of blanched spinach,freshly cut cucumber and shallow fried onions tossed in a spicy salad glaze with sesame seeds.

##) H 4\CeuHble ywn\Pig ears salad 180r  350P

The crunchy cartilage of tender pig ears braised in soya sauce, served cold/

XpyCTHLIJ,I/Iﬁ XPAL, HEXXHbIX CBUHbIX yLUePI,TyLLIeHbIIZ B COEBOM CcoycCe,nofaeTca Xon1o4HbIM.

¥& H /X Eggplant salad\CanaT c TennbiM xpycTawmmM 6aknaxaHoM 250r 390P
A cold entrée with fried eggplant dressed in sweet chilli sauce/

Canatus >XapeHoro 6aknaXkaHac 3a|'|paBKOVI M3 CnagKoro4nnmcoyca

RIEFE 11\Canar c kuTavickom cnapxeit\Salad with chinese asparagus 180r  490P
Marinated chinese asparagus with cucumber and bellpepper dressed in soya sauce/

CanaT u3 KMTancKom crapym ¢ orypLIoM 1 601rapckuM nepLeM 3arnpaBieHHbI COEBbIM COYCOM

= B X8\ Chicken salad with mango\Taiickuit canaT c MaHro u Kypuuei 180r 4509
A sweet and tangy chicken appetizer churned with freshly shredded mangoes with a dash of sweet chilli dressing/

KypuHbIi canaT c NTOMTUKaMM MaHro Nog, ciagakum TancKMM Ynam coycom

A4 A\Schezwan beef salad\CbiuyaHbckuin 6ud -canart 220r 550P

Shredded strips of tenderloin,carrots inan spicy tangy dressing/

MN3menbueHHble KYCOYKU Bblpe3KN,C MOPKOBbLIO B MPAHOM AipeCcCuHre

$A % \Smashed cucumber salad\CanaT u3 6utbix orypuos 150r  350P

Pieces of cucumber smashed with chillies and sesame oil with hints of soya/

KyCOHI(VI Ton4yeHoro orypua Cc Y1M/in B KYHXXYTHOM Macne
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[TOPAYME BAKYCKIN /7 HOT APPETIZE

*i

rpamMm

XEAM 5 fiE

LeHa

22 4 R % \Fresh spring roll with crab\CnpuHr ponn c kpa6om 60r
Fresh wrap of rice paper with crab,avacado and mango

CBeXXuit ponn ¢ HauMHKOM 13 Kpaba,MaHro 1 aBOKaL0 B PUCOBOM TecTe

i 3 & % \Vegetable spring rolls\CnpuHr ponn c osowamm 195r
Crispy fried vegetable spring rolls

XpycTaLmi JxapeHHbIN CIIPUHT PO C OBOLLAMU

BS A1 7 4 \Spring rolls with duck\CnpuHr ponn c yTkoi 80r
Crispy fried roll with duck a favourite of Peking

XpycTawmi >xapeHHbI crpuHr ponn ¢ ytko NMo- MekuHckn

X5 A2 4 \Chicken spring rolls\CnpuHr ponn ¢ kypuueii 60r
Crispy fried spring rolls with chicken

XpycTawwmit dkapeHHbIN CMIPUHT PO/ C KypULIEN U OBOLLAMM

#FZ 4 \ Prawn spring rolls\ CnpuHr ponn c kpeBeTkoM 110r
Crispy fried spring rolls with prawns

XpycTawmit >kapeHHbI CPUHT PO C KpeBETKaMMU

FL = tE $F\Prawn wasabi \KpeseTku Bacabu 195r

Pan fried king prawn with wasabi mayonnaise sauce

O6>kapeHHble KoponeBckue KpeBeTKu B coyce Bacabu

I TE RS \Mussels in schezwan sauce\BoHrone B pupMeHHOM cbiuyaHbckoM coyce  150r
Onshell mussels with leek and ginger, stir fried in spicy schezwan sauce

Bowrone c NyKOM nopeem 1 VIM6VIpeM B OCTpOM Cbll-lyaHbCI(OM coyce

5209

340P

410P

380P

420P

780P

750

CVYIIbI 7 SOUPS

AL 5 N

rpaMm LLleHa
R $R37\Hot and sour soup\Kucno-ocrpsii1 cyn 250r 380P
The famous chinese soup with a choice of chicken, vegetable with day lily buds,wood ear fungus,bamboo shoots,and tofu/
3HaMEeHUTbIN KUTANCKUI Cyn C KypuLien 1 oBolamu ¢ fobaeneHnem 6ambyka v Tody
ZR7¥7\Tom yum \ToM-am 250r 450P
The renouned Thai soup with prawn, chicken, squid, lemon grass galangal and mushrooms/
Cyn ToM-sM ¢ KpeBeTKaMu,KypUHbIM $une,kanbMapom 1 rpubamm
BS A1 5% \Duck soup with noodles\Cyn c yTkoit u nanwoi 250r 450P
Noodle soup with duck and shitake mushroom/
Cyn ¢ yTKoM rpnbamMm WMMUTaKM 1 ANYHOW Nariomn
1&1%5% \ Wonton soup\BoHToH cyn 250r 440P
Clear soup with wontons/
Cyn ¢ KUTaCKMMmM nenbMeHaMm BoHToH
f% % \Cyn c kapnom\ Crab soup 250r 460P
Crab soup with rice noodles/
Cyn ¢ KapnoM v pycoBoW Nanwwow ¢ 4o6aBNeHNEM KYH)KYTHOrO Maca
758 4 A ZE\Cyn us rosaauHbl 1 ooweit no - Cuxycku/ Sikhuski beef soup with vegetable

250r 440P

Soup with beef,mushroom and vegetable in Sikhuski style/
Cyn ¢ roBsavHomn,rpnbamu wmmtaku n osowamu no Cuxycku
ANM CAMbBI / DIMSUM
K &4 72\Dimsum Prawns\ [Ium cam KpeBeTka 120r 380P
K EBEE AR \Dimsum Crab\ Aum cam Kpab 120r 610P
7K S48 & 1X\Dimsum Eel \[lum cam Yropb 120r 520P
Dimsum vegetables\[um cam osowm 20r 290P
7K &8 P9 1RX\Dimsum Chicken\dum cam Kypuua 120r 280°P
7K & =X & R\Dimsum Salmon\dum cam Jlococb 120r  440P
KSR/ Assorted dimsum \ AccopTty aum cam 200r 650P
RIYR /Ten3a co cBMHMHOI 1 kKpeBeTkamu / Dumpling with Pork and Prawns 160r 450P
RIYR /Ten3a c roeaavHoi / Dumpling with beef 160r 450P

Need to check the chinese name
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¥AER £ \Sweet and sour carp\Kapn B kucno-cnaak. coyce 450r 900P
Crispy fried whole carp topped with sweet and sour sauce/

Kapn B KNC/1IO- CNnafgkKoM coyce C KegpOBbIMU OpexaMun 1 3eneHblo.

7% ff \Steamed seabass\Cubac Ha napy 1wt\400r 900P

Whole seabass steamed with ginger, bedded with herbs served with a simmering pour of soya garlic sauce/

Cubac Ha napy ¢ UM6UpeM 1 TyKOM Mopeem.

M) = X f1\Jlococb Tepusikm\Salmon in teriyaki sauce 250r 850P

Salmon steak in teriyaki sauce/

®une nococs rnopa CoOycoM Tepuakun.

E& EH R \Sweet and sour Prawns \KpeBeTku ¢ kncno-cnaakum coycom 280r 880P
Deep fried king prawns tossed in wok with dices of pineapple and bellpepper in a sweet and sour fruity sauce/

erBeTKM B KNCNO-CnagkoMm coyce Cc aHaHacoM n 60!'IFapCKVIM nepuemM.

il K#F/ Prawns fried in chilli sauce/Koponesckue kpeseTku ¢ coycom unnm 280r 950P
King prawns stir fried with chilli sauce/

Koponesckue kpeBeTky ¢ coycom umnm.

B RBR\Crab in pepper sauce\Kpab B nepeuHom coycom 1,200P
Phalanges of king crab stir fried with vegetables in pepper sauce/

Kpab B nepeyHoM coycom.

& %2 \Sweet and sour Chicken\Kypuua B kucno-cnaakom coyce 300r 5009
Cubes of suculent chicken stir fried with pineapple and capsicum in sweet and sour sauce/

Kypmu,a B KMC/IO CflaflKkOM coyce C aHaHacoM n 60l1l'apCI(I/IM nepuemM.

E1#75 T \Chicken Gong bau\Kypuua loH 6ay 280r  390P

Pan fried diced chicken with capsicum and cashewnuts/

Kycouku KypuLibl 06kapeHHble ¢ 60NrapckM NepLeM 1 opexamu KeLlbto.

4 Z A@\Chicken san-sai-bau stir fried with lolla roso\CaH-caii-6ay kypuua xxapeHas c Jlonno
Pocco

300r 450P
Stir fried chicken with shitake mushrooms and pine nuts served with cruncy leaves of lolla rosso/
Kycouku kypuupl o6xapeHHbie ¢ rpubamu WwumTake 1 KeApOBbIMM OpexaMu,noaaeTcs ¢ canatom Jlonno-pocco.
Jt = T9\Peking duck\MekuHckas ytka lwr 1,600

The signatory dish of Chinese cuisine, baked duck with ceramalized crispy skin, served with pancakes, spring onion and hoisen sauce

3aneyeHas yTka C XpycTALLEeN KOPOUYKOMN NOAAETCA C PUCOBOW NENELLKON 1 OBOLWaMM

[TOPAYME BAXOAA / MAIN COURSE

=< 788

RKERF e g
rpaMm LueHa

IR % A 22\Pork in Beijing style\CBuHMHa no-nekmHcku 350r 650P

Stir fried pork with vegetables in Beijing style/

CBuHMHa ¢ oBowamu no-lekunHecku.

21 Z A 22\Pork schezwan style\CeuHuHa no-CbiuyaHbckm 300r 550

Pan fried sliced pork with Belgium pepper ,wood-ear mushrooms and bamboo shoots in spicy schezwan sauce/

CBUHMHa o6xapeHHas ¢ 6oarapcknM nepuem,YepHbIMU rprbamu 1 6aMByKOM Mog, oCTpbiM coycoM no-CbivyaHbCKMU.

FEZ & \Ma-po tofu\Ma-no Tody 300r  490P

Cubes of TO-FU(Bean curd) topped with minced pork,fried with shitake mushroom/

CeuHOM daplu 06XKapeHHbI B KUTANCKOM coyce C rprbaMm lunnTaku 1 3eneHbiM nykoM.[lopaetcs ¢ coipom Tody.

E 4 P\Beef with black pepper\lossaunHa c yepHbIM nepueM 330r 680P

Sliced tenderlion stir fried with capsicum in black pepper sauce/

loBsnmHa obkapeHHas ¢ 1yKoM 1 6oarapckiM nepLeM nofaeTcs C OCTPbIM MNePeYHbIM COYCOM.

Z 5 4 PJ\Beef in black bean sauce\loBsanHa c uepHbIMU 606aMu 300r 720P

A pan asian wok fried specality with tenderlion with vegetables in blackbean sauce/

[oBagnHa obxkapeHHas ¢ 60NrapCknMM NepueM,lyKoM 1 YepHbiMu 606amu.

7K Z& 4 A1\Beef schezwan style\lossauHa no-CbiuyaHckm 300r 750P

Beef stir fried with wood-ear mushroom and sprouted soya with spicy schezwan sauce/

[oBaavHa obkapeHHas ¢ YepHbIMU rpubamu n pocTkamum coun.lNogaeTca nog ocTpbiM coycoM no-ChiuyaHbCKM.

ZUR 4 PA\Stir fried beef with spring onion \loBsaauHa c 3eneHbIM NykoMm 330r 850P

Fried beef with spring onions and bell pepper/

loBanmHa obykapeHHas ¢ 3e1eHbIM JlyKOM 1 6OSIrapcKnM nepLeM.

E A EE\Eryngii mushroom in garlic sauce\lpn6bl DpuHru B yecHouHom coyce  120r  550P

Eryngii mushroom stir fried with chinese sausages in garlic sauce/

[pn6bl DpurHrn obskapeHHble ¢ 6oArapcKuUM NepLeM 1 KUTaNCKUMIU COCUCKaMM B YECHOYHOM COyce.

B9 % %\Cnapxa/Asparagus 180r  450P

Mini asparagus fried with leeks with hints of ginger/

MuHK cnapska o6xxapeHHasi ¢ UMBUPEM U1 NlyKOM MopeeM.

F&E IR /N\OBowm c Talickumm cocuckamm / Vegetable with thai sausages 220r  450P

Ragout of fresh vegetables with Thai sausages/

O6>kapeHHble oBowwm € TalCKMMM COCOCKaMMU.
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PUC N AATTIHA/ RICE AND NOODLES

KELW 5 g
rpraMM  LieHa
X Ak 7+ % H\Buckwheet noodles with chicken\lpeuHeBas nanwa c kypuuen 250r 450P
38 % M\ Egg noodles with chicken\fluuHas nanwa c kypuuei 250r  480°P
i b #¥1\Singapore glass noodles with chicken or prawns\ CteknaHHas nanwa no-
CuHranypcku ¢ Kypuuen u KpeBeTkaMu 250r  550P
4 Pt AT #\Rice noodles with beef\Pucosas nanwa c rossanHoii 250r  600P
1 2 \Udon noodles with beef\YaoH c roesauHoii 250r  600P
iE 1R \Seafood fried rice\Puc c MopenpoaykTamu 250r  550P
E 1R /Puc c aiuom/Egg fried rice 250r  320°P
% M #91R /Puc no-LzaHcycku / Jiangsu fried rice 250r 390P
7% K8} /Puc Ha napy /Steamed rice 250r 190P
POAADBI / ROLLS
California Roll /KanudopHus ponn (kpab,marioHes,aBokaao,To6UKO) 205r 560P
Dragon Roll / lpakoH ponn (yropb,orypeu) 250r 620¥P
Philadelphia Roll /Ponn "®unagenbdus” ( nococo, cbip, aBokago) 251r  480P

AECEPTBI/DESERT

KERM

*i

Y

nopuum LeHa

YE&$1J />)KapeHoe monoko\Fried icecream

E&L75/9mc/ Yam

W22 FE R /96nokm B kapamene / Toffee caramelized apple

22 F % /BanaH n aHaHac B kapamene/ Banana and pineapple in caramel

R 22 453K /batat/Sweet potato

1 220P
1 300P
1 250P
1 300P
1 300P
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COK CBE>XEBBIKATBIN

XERBM 25k N8
MUNNUrpaMMm LeHa
Cok anenbcnHOBbIN 250mMn  280P
CokrpenngpyT 250mMn  280P
CoKk MOpKOBHbIM 250mn 250P
Cok 96n0uHbIN 250mn 250P
Cok aHaHacoBbIf 250mn 3209
YAN
Yau aukas BuiHs 500Mn 250P
Yan nMMOHHUK N MATa 500mMn  250P
Yait MaHOH 500mMn  250P
Yai MonouHbIN ynyH 500mMn  250P
Yai1 c)xacMMHOM 500mMn  250P
Yaii ceHua 500mn  250P
YanuepHbiinaccam 500mn  250P
Yain cuabpeuom 500mn  250P
Mysp 500mn  250P
Spnlpen 500mn  250P
Yain dpykToBbIin 500mn  350P
Yan uM6upHbI 500mn  280P
KO®E
dcnpecco 60mn  120P
AmMepukaHo 200mn  150P
KanyuuHo 200Mn 200P
Kode c Monokom 200mn  200P
Kode co cnuekamm 200mn  200P
COKM
Cok anenbcMHOBbIN 200Mn 120
Cok BULLIHEBbIN 200mn  120P
Cok 9610uHbIN 200mn  120P
Cok ToMaTHbIN 200mn  120P

MMHWMPAABHAS BOAA

RKERF 7 &
nuTpbI ueHa
dBeuaH 0.33n  200¥®
SBeuaH 0.75n 4409
Mepbe 0.33n  200P
Mepbe 0.75n 4409
HAITHUTKN
Koka kona 0.25n 150P
Koka kona 3epo 0.25n  150P
Cnpaur 0.25n  150P
Weenc 0.25n  180P
Mueo 6yTbinouHoe
KopoHa akcTpa 0.33n  270P
WnaTteH 0.5  270P
Knaycranep (6e3 ank.) 0.5n  270P
Uunaao 0.33n 350P
[TMBO PASAMBHOE
Cunbupckas kKopoHa 0.5n  250P
Cunbupckas kKopoHa 0.33n  190P
XyrapaeH (HepunbTpoBaHHOE) 0.5n  490P
XyrapaeH (HepunbTpoBaHHOE) 0.33n  320P
BbESAAKOTI'OAHBIE KOKTENAN
MoxuTto 250mn  290P
MoxuTto Kny6HuuHbii 250mn  310P
®PpykToebin MNyHw 300mn  300P
MonouHbie KokTerinu 250mn 250P
MuHokonapa 250mn 3009
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