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Cet «Xagsunme» 1200 P

240rp
CalumMm 13 TYHLA, OCbMUHOTQ,

CEMIM N rpedeLLKa

Set of sashimi «<Hadzime»

Tuna, octopus, salmon and scallop



lKEbtvhk

(U—F2DFEE, T THADHFH,
YADEE, NMER
EVEYIV—X, RAER, NEE,
Y—E>O-))

Hurnpwm cet 150 £

. _ 300rp
CyLun C CEMrom, OCbMUHOIOM, rPEe6EeLLKOM

[YHKQH-MOKM C KPAGoM
[YHKQH-MQOKWM C MKPOW NeTy4Yern pbiSbl
Ponnbl caMoH xocomaku

Ponnbl Tekka Maku

Nigiri set

Salmon sushi, scallop sushi, octopus sushi
Roll with tuna

Roll with salmon

Crab and hot sauce gunkanmaki
Flying fish caviar gunkanmaki
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Cet «Kamauu» 2450 P

750 rp.
KanudopHus ¢ kpaéom

KpacHas dunapensdus c cémron
YHaru a6u cnanc ypamakm
dunapenbduns ¢ CEMron n rpebeLlkom

Set of rolls «kKamachi»

Roll with crab, cucumber and flying fish caviar
Roll with salmon, curd cheese and flying fish caviar

Roll with smoked eel, curd cheese, cucumber
with a cap of Far Eastern crab, green onion,
flying fish caviar with Spicy and Unagi sauce

Roll with Far Eastern scallop, curd cheese and chilled salmon
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Cet «<XaHamMu» 3990 P

1250 rp.
Dynanama ypamakm

Mokorama ypamakm

Ocaka ypamakm

dunagensdusa ¢ CEMrom 1 yrpem
36U dypaHLY ypaMaku

Tekka Makm

Set of rolls «Hanami»

A set of three signature rolls from the Chef plus three popular
rolls from the izakaya (with eel, shrimp and tuna)
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CyLun/Sushi

L
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380/190 P 81/48 . 300/150 £ 85/50rp. 350/175P 81/48mp.

Tako cywm UsymuTanm cyum Hu 36u cymn
Octopus sushi Sea bass sushi Ebino sushi

CyLUK C OCbMUHOTOM CyLUM C MOPCKUM OKYHEM CyLum C KpeBeTKoM
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560/280 P 100/50 rp.

XoTaTtaram cyLum

Scallop sushi

CyLumn ¢ rpebéeLLkom

500/250 £ 85/50rp.
CaMoH cyLum

Salmon sushi

CyLum c cémrom

480/240 £ 100/50 rp.
Marypo cywu

Tuna sushi

CyLun € TYHUOM




KXHYIODEH

480/240 P 85/50rp.
Aéypu marypo cyLum

Burnt sushi with tuna

CyLLM C TYHLOM, OBXAPEHHbLIE HO OrHe

500/250 P 85/50 rp.
ABypu CAMOH cyLLn

Burnt sushi with salmon

CyLum ¢ céMron, O6XAPEHHbIE HO OrHe

ERY,

Cywum/Sushi
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F EI Bapaunpacu
NJ: 1200p  300mp

CalunMm 13 TyHLA, OCbMUHOTQ,
CEMIY, rpebdeLLKd, MOPCKOrO OKYHS
M KPACHOW UKPbI HO puce

Cawwmmm/Sashimi

Barachirasi

Tuna, octopus, salmon, sea bass, scallop
and salmon caviar with rise




740 P 120 rp.
Tako cawmmm

Octopus sashimi

CalumMMmy U3 OCbMUHOIA

540 P 175 rp.
N3ymuTam cawmmm

Sea bass sashimi

CalLlMMKM U3 MOPCKOrO OKYHS

1160 P 175 rp.
XoTaTaram cammm

Scallop sashimi

Calwmmm 13 rpedeLuxa

RIS

Catummm/Sashimi
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Marypo cawwmmm

Tuna sashimi

Cawmmm 13 TyHUa

& M Y

790 £ 175 rp.

990 £ 175 p.

CaMoH cawmmm

Salmon sashimi

Calmmm 13 cémrm

¢ /11¥i
2100 P 210 rp.

YHaru kaéaskum

Grilled eel sashimi

Cawmmm s yrps
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Ponnsi/Rolls

tEERES
XoKKango ypaMaku

Hokkaido Uramaki (Crab roll with cucumber, crispy
shrimp, salmon, with Spicy and Unagi sauces)

100 £ 275p.

A= Favy, ‘
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Ponn ¢ kpa6om, orypLom,
XPYCTSLLEN KPEBETKON OGXAPEHHOM
B CyXOPSIX, Py6IeHON CEMIomn

n coycamu «Cnancm» n «YHarm»
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280 P 215 tp.
Kanna xocomaku

Roll with cucumber and sesame

OrypeL, 1 KyHXyT

Y i I

600 # 255 p. 720 P 245 tp.

KaHu capapa xocoMakm Herntopo xocomMaku
Crab salad thin roll Roll with chopped tuna and green onions
Kpa6, manoHes, orypel, Py6neHbin TyHew, 1 3enéHbi NykK

A\ ot -
S N S —
720 P 245 mp.
Tekka Maku

Roll with tuna
Ponnbl ¢ TyHUOM

A Copepxvt Bacaéu/Insludes vasabi
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780 P 245p. 650 £ 205 rp. 780 £ 185 rp. 450 P 180 rp. e
CaMoH xocoMaku dunagenbdus c cEMrom dunapenbdus ¢ yrpém KanndopHusa c asokapo %
Roll with salmon Roll with salmon, curd cheese and flying fish caviar Roll with eel, curd cheese and flying fish caviar Roll with avocado, cucumber and flying fish caviar a
Ponnbl ¢ cémrom CéMI’O, TBOPOXHbIN CbIP erpb, TBOPOXHbIN CbIP ABOKOD,O, orypeL,
M UKPQ netyyen pblébl M UKPAO NneTy4yen pbl6bl M UKPA netyyen pblébl

A CopgepxuTt Bacaéw/Insludes vasabi
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740 P 185 rp.
KanndopHusa c kpabom

Roll with crab, cucumber and flying fish caviar

Kpa6, oryped,
N UKPA NEeTyYen pbli6bl
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700 P 195 rp.

dunapenbdpus
C C&Mron un rpe6eLLKom

Roll with Far Eastern scallop,
curd cheese and chilled salmon

[pebellok, TBOPOXHbIV
CbIP U OXJIAXOEHHAS CEMIa

7_\_\

660 P 205 rp.

dunapgenbdus
C CEMroi 1 aBoKago

Roll with avocado, curd cheese and chilled salmon

ABOKOLO, TBOPOXHbIA CbID
N OXNAXOEHHAS CEMIa

780 £ 205 rp.
dunapgensdpus
C CEMIon n yrpém

Roll with eel, curd cheese and chilled salmon

Yropb, TBOPOXHbIA ChIP
N OXJNIAXOEHHAS CEMIa
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Nokorama ypamakm

Roll with salmon and cucumber, with a cap
of Far Eastern crab, green onions, mayonnaise
and flying fish caviar with Unagi sauce

850 P 250 rp.

CemMra, orypeL, C LLIAnKon

13 OONbHEBOCTOYHOrO Kpaba,
3eJ1eHOro JyKa, MOMOHe3a

W MKPBbI NIETYYEN Pbi6bl C COYCOM
«YHOrn»

FPIRAREGV—LF—X
DEES

Ocaka ypamaku

Roll with avocado, curd cheese, cucumber, with a
cap of Far Eastern crab, green onions, mayonnaise
and flying fish caviar with Unagi sauce

750 P 260 rp.

ABOKO0, TBOPOXHbIV CbIP,
oryped, C LLArnkou

13 AONbHEBOCTOYHOrO Kpaoba,
3e1eHOoro Nyka, ManoHesa

W UKPbI NIETYYEN Pbi6bI

C COYyCOM «YHarm»
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dynsmama ypamakm

Roll with smoked eel, curd cheese, cucumber
with a cap of Far Eastern crab, green onion, flying
fish caviar with Spicy and Unagi sauce

890 P 260 rp.

KonuéHbi yropb, TBOPO-
XHbIN CbIP, OrypeL, C LLIAnKomn
13 OONbHEBOCTOYHOrO KPa6a,
3e/1EHOro NyKd, UKPbI NeTy4Yen
pbI6bl C coycoMm «Crnamncu»

N «YHarm»

SRELBEOREE.E
VEIIYV—ADMF

YHaru-s6m cnamc
YPAMaKM

Roll with eel, tiger shrimp, spicy sauce
and Unagi sauce

700 P 175 rp.

Yropb, TUFPOBAS KPEBETKA,
coycbl «Cnamncu» n «YHarm»
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3aneyeHHble
C rpe6eLuxKom

Roll with baked scallop
and special cottage cheese top

600 P 200 rp.

KEvs/noO-—)L
3aneyeHHble C TYHLOM

Roll with baked tuna
and special cottage cheese top

500 P 190 rp.

BRET15TI7
«7A8-=)L

3aneyeHHas
dunagenbsdus

Roll with baked salmon, flying fish caviar
and special cottage cheese top

680 P 220 rp.

VI —E>O-I
3aneueHHble ¢ dopernbio

Roll with baked salmon
and special cottage cheese top

550 190 rp.

BEEO—)U

3aneyeHHble ponnbl/baked rolls
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D61 PypaHLYy ypaMakm

Roll with shrimp, mayonnaise,
cucumber and melted cheese on top

500 # 210 rp.

Ponnbl ¢ kpeseTkon,
OrypLOM 1 MAMOHE3HbBIM
COYCOM C LUAMKOn

13 OMIIABIEHHOrO CbipA
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FyHkaHbl/ Gunkans

B NepBoit NosoB1He NPOLLINIOrO BEKA 60MbLIMHCTBO
rOCYAQPCTB Y4ACTBOBASM B FOHKE BOOPYXEHMIA.
BEHLIOM BOEHHO-MOPCKOrO $10TA Y COMbIX PA3BU-
ThIX 13 HAX CTQNM IMHEMHBIE KOPAG/N — IMHKOPSI.

SINOHMS He CTANA UCKTIOYEHEM: BMECTe

C MOSIBNEHNEM TAKMX KOPAG/EN CTPAHY 3aXBATMAM
NATPMOTMYECKME HOCTPOEHMS. B CBSian C 3TM
NOACYETUAMCL 1 MPEANPUAMUMBLIE ITIOHCKUE
TOPrOBLIbI: OHM HAYQW FTOTOBUTE OCOGHI BUL
CyLLM, KOTOPBI HA3BANM FYHKAH — B 6YKBOSEHOM
NepeBofie «BOEHHbI KOPA6STbY.

WY T EE.
EYEVIV—R

560 P 81rp.
XoTaTa cnaic
FYHKOH — MOKMU

Scallops and hot sauce gunkanmaki

['YHKQHbI C rpe6eLLKOoM
B COyCe Crnamcu

EVEYIY—R

500 P 105 rp.
CaMoH cnawc
F'YHKOH — MOKU

Salmon and hot sauce gunkanmaki

['YHKQHbI C CEMromn
B COyCe crnamcu

HCERE.
EVUEYIV—R

490 P 105 rp.

Kanu cnanc
F'YHKOH — MOKM

Crab and hot sauce gunkanmaki

['YHKQHBI C KPAGOM
B COyCe Cramncu



REAER 177EM#)

380 P 85 rp. 490 P 85rp.
TO6MKO FYHKOH-MOKM NKypa ryHKOH-MOKM
Flying fish caviar gunkanmaki Salmon caviar gunkanmaki

[YHKQH-MOKU C MKPOW NeTy4ern pbibbl ['YHKOH-MOKWM C NOCOCEBOW UKPOW
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3akycku/Snacks

610 P 80 rp. 750 P 140 rp. 750 P 150 rp.

Tako knmum XoTaTaram CyHOMOHO Marypo Tataku

Octopus kimchi Scallop vinegared Tuna beating

OcTpas 30KyCKa M3 OCbMUHOTA 3aKyCKa 13 ChIPOro rpedeLLxa OB60XXEeHbIN HO CUIILHOM OTrHe

C YKCYCOM TyHeLl, B coyce
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dpait/ropsauee
Fry/hotter dishes
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AnoHcKkMe nenbMeHn

Japanese dumplings with your choice of filling
(pork, trour or shrimp, served with Gyoza sauce)

CauHuHa/pork/ B
570 P 150/30 rp.

dopenb/trout/~N A
570 P 150/30 rp.

KpeseTka/shrimp/Z "
620 P 150/30 rp.



570 P

130/30 rp.
Ciomait (c cémrom)

Salmon shumai

TpaANUMOHHbBIE OTKPbITbIE
nenbMeHu Ha napy

570 £
SAkn Topun

Yakitori
LLawinbiykm 13 KypuHOro 6egpa
1 ceppgell

200 rp.

750 £
26m dpan

Fried shrimp

KpeBeTka B cyxapsix, XapeHHas
BO dpuTIOpE

250/50 rp.

750 P 230/50 rp.
26u TemMnypa

Shrimp tempura

KpeBeTka B KNsipe, XApeHHas
BO dpuTiopEe
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saysip jenoy/Ai{ ssnedol/moddp

500 P 250 rp.
Osko asto

Rise with chiken, egg and green onion
with special sause

Kycoukn KypuLbl B PUPMEHHOM
coyce C dMLOM U JTYKOM.
[MNopoéTtcs Ha puce

560 P 250 rp.
AKNHUKY

Rise with pork, green onion and Yakiniku sause

Kycoukun CBUHWHBI, O6XAPEHHbIE
B COyCe FAKMHUKY C JTyKOM.
MNopoétcs Ha puce

SIBREDY L EERRF
Eszhﬁhﬁwo

1800 P 330 rp.
YHa a3o

Fried eel in unagi sauce with sesame seeds.
Served on rice

O6XapEHHbIR Yyropb B COoyce
YHAMM C KyHXYTOM.
MNopoéTtcd Ha puce
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650 P 20, 650 P 300 rp.

Topu Kapa-Are Topu Temnypa

Chicken in ginger-garlic marinade. With tartar sauce. Marinated chicken in a special Japanese marinade based on sake, mirin,
kikkoman and garlic, fried in a batter. With tartar sauce.

KypIALLCI B MMGMpHO—quHOQHbIM MapuHage MOpMHOBOHHOﬂ Kypuua B cnelmanbHOM

C COyCOM TapTap. ANOHCKOM MApuMHAAOe HO Cake, MUpUHe,

KWMKKOMOHE 1 YecHoke. OBXapeHHast BO dputiope.
C coycoMm TapTap.
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500 P 240 rp.
lapwuk Axkun

Fried pork with garlic, onion, spices in batayaki sauce.
Served with Japanese white cabbage garnish dressing sauce.

O6XapeHHAs CBUHUHA B COYCe BATASKM.
MNopaétcs ¢ NoArapHUPOBKOM
13 6ENOKOHAHHOW KAMYCTbl C COYCOM APECCUHT.

500 P 240 mp.

LLéra Axkun

Fried pork and onion with ginger sauce. Served with Japanese white
cabbage garnish dressing sauce.

O6XApPEHHAS CBMHMHA C JTYKOM B UMOUPHOM COycCe.
MopaéTcs ¢ NoArapHUPOBKON 13 6ENOKOYAHHOM
KAMyCTbl C COYCOM APECCUHT.
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CanaTbl/Salad

600 P 150 rp. 300 P 150 rp.

Xusiwm Tako flcan capapa

Hiashi taco (Octopus, fresh cucumber and seaweed salad with peanut sauce) Vegetable salad with special dressing

Canat ¢ OCbMUHOIOM, CBEXMMM OrypPLIOMM, Canart uns .D.GfIKOHCl. MOPKOBMU, A6510KA 1 orypLa
BOOOPOCAMN BAOKAME, B APAXNCOBOM Coyce C CDVIpMeHHOM 3anpaBKOn

C KYHXYTHbIMKW CEeMeuYKaMn
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Cynbl/Soup

750 P 800 rp.
Mwuco PameH

Miso ramen

C KypvLen unm CBUHUHOM
Ha BLIGOP

750 P 800 rp.
LLleto PameH

Soy sause ramen

C kypuLen unm CBUHUHOM
HQ BbIGOP
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800 P 270 tp. 550 P 300 rp. 250/300 £ 150/250 rp.

KanceH cyn Apagsnpy Mwuco/Muco c kpeBeTkon

Kaisen soup Ara soup Miso soup/Shrimp miso soup

(Shrimp, scallop, halibut and seaweed soup) _ _ _ _
TPOLULMOHHBIA SMOHCKUIA CyM TPAAMLMOHHBIV SFIOHCKUA Cyn

Kipesetka, rpedeluok, nantyc C KPOCHOM PbIGOM 13 MMCO MNACTbI, BOAOPOCHE

1 Bofopocnu n Tody. C KpeBeTKom Ha BbIGOP
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500 P S00 rp.
Huky co6a

Japanese buckwheat noodles in mentsuyu sauce with pork and vegetables

ANOHCKAS rPEeYHEeBAs NAMLLC B COYCEe MEHLLYIO
CO CBUHUHOM 1 OBOLLIOMU

,
BREHE - =
DHADDS

500 P 500 rp.
Huky yooH

Japanese wheat noodles in mentsuyu sauce with pork and vegetables

ANOHCKAS NWEHNYHAS NAMNLWA B COYCEe MEHLLYIO
CO CBUHWMHOM 1 OBOLLIOMU
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Heceprtbl/Desserts
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YepHUYHBIN YM3KenK

Blueberry cheese cake

F—RT—%
Knaccunuecknin unskemnk

Classic cheese cake

EEHD2T7—+
MepoBuk
AZYH—RTr—=+
CHukepc

Snickers cake

FRLAY

HanoneoH

Napoleon

450 P
150 rp.

400 P
120 rp.

400 P
120 rp.

400 P
150 rp.

450 P
200 rp.



