SINSER

HOBOM ANOHCKON KYXHWU




3AKYCKH

COLD STARTERS

MYLUU 3O0AMAME
MOJOOBIE COEBBIE BOBbI
MUSHI EDAMAME
YOUNG SOY BEANS

/190 B/

IOPALO C MNAMPUKON
LloPADIO, MEPELL CJIAAKMIA, MKPA TOBMKO, COYC

DORADO WITH BAKED RED PEPPER
DORADO, SWEET PEPPER, TOBIKO ROE,
TERIYAKI SAUCE, GREEN ONIONS

/590 B/

TAW Y3YO3YKYPU
HAPE3KA U3 IOPAbI C YECHOYHbIM
COYCOM MOH3Y

TAI USUDZUKURI
DORADO SLICES WITH GARLIC SAUCE PONZU

/670 B/

I'PEBELLIKU B MEONOBO-T'OPYNYHOM COYCE
TPEBELLKM, MELOBO-TFOPYU4YHBI COYC, MKPA TOBUKO, CUBYJIET

SCALLOPS IN HONEY AND MUSTARD SAUCE
SCALLOPS, HONEY AND MUSTARD SAUCE, TOBIKO ROE, CHIVES

/850 B/

YHA-KIO
PO C YTPEM U ABOKALIO B OT'YPLIE C COYCOM TOCAL3Y

UNA-KU
EEL AND AVOCADO ROLL WRAPPED IN CUCUMBER WITH TOSAZU SAUCE

/ 1090 B/

CAKE-KIO
PO C IMKWUM JIOCOCEM, ABOKALO, CbIPOM ®UIIALENb®MUA B OrYPLE
C COYCOM TOCAL3Y

SAKE-KU
WILD SALMON, AVOCADO, PHILADELPHIA CHEESE ROLL WRAPPED IN
CUCUMBER WITH TOSAZU SAUCE

/1090 B/



3AKYCKH

COLD STARTERS

XOTATE TATAKH

OBOX>EHHBI MOPCKOM TPEBELLOK C COYCOM TEPUAKHU,
3EJIEHBIM JTYKOM U UMBUPEM

HOTATE TATAKI
BAKED SCALLOP WITH TERIYAKI SAUCE, GREEN ONION AND GINGER

/990 P/

CAKE TATAKHU KAMO TATAKHU
OBOXXXEHHBIA MKW JTOCOCh C YECHOYHBEIM COYCOM, OBOXKEHHOE ®UIIE YTKW C COYCOM TEPMAKM 1 KWBH
COYCOM TEPUAKM, CENILAEPEEM W TOMATAMM YEPPU KAMO TATAKI
SYAKE TATAKI BAKED DUCK FILLET WITH TERIYAKI SAUCE AND KIWIFRUIT
BAKED WILD SALMON WITH GARLIC SAUCE, TERIYAKI SAUCE,
CELERY AND CHERRY TOMATOES /790 B/
/790 R/

TAKO TATAKH MATYPO TATAKH
OBOXXEHHbI OCbMUHOT C AMOHCKUM MAMOHE3OM, CIIMBOBOM OBOXXEHHbI/ TYHELL C YECHOYHbIM
MACTOM M YECHOYHBIM MACIOM COYCOM, COYCOM TEPUAKMU W CENIbAEPEEM
TAKO TATAKI MAGURO TATAKI
BAKED OCTOPUS WITH JAPANESE MAYONNAISE, BAKED TUNA WITH GARLIC SAUCE,
CREAM PASTE AND GARLIC OIL TERIYAKI SAUCE AND CELERY

/890 R/ /1290 P/



CAJIATHI

SALADS

COBA COPALA HACYBU TOMATO CAPALA

BAKIAXAHbBI, MOMUIOOPHI, CTEBEJIb CEJIBAEPEA,

[PEYHEBAS JIAMLLUA, OMJIET, OFYPELL, TOMAT C KYHXXYTHOW 3AMPABKON CbIP TO®Y, COYC TEPUSIKM, KYHXYT

SOBA SARADA N
ASUBI TOMATO SARADA
SOBA NOODLES, OMELETTE, CUCUMBER AND TOMATO WITH SESAME DRESSING EGGPLANTS, TOMATOES, CELERY STALK,
/450 P/ TOFU CHEESE, TERIYAKI SAUCE, SESAME
/590 R/

XUIXXUKU CUBU CAPAIA CAJIMOH MULO3YHA CAPAIIA
CAJAT KANCO, KPACHBIE BONOPOCIIN OBXAPEHHBbIi JIOCOCb C CAJIATOM ®PUCCE, PYKKOJIOW
1 OCOBEBIE YEPHBIE BONOPOCN 1 AMEJIbCMHOBOW 3AMPABKOW
HIDZHIKI SIVI SARADA SALMON MITZUNA SARADA
KAISO SALAD, RED SEAWEED AND SPECIAL BLACK SEAWEED BAKED SALMON WITH FRISSE SALAD, ARUGULA AND ORANGE DRESSING
/590 R/ /890 R/

U3J1 ABOKALO CAPALA TYHA TOMATO CAPALA
YrOPb TEPUAKM C T'YAKAMOJIE U3 ABOKALO OBXXAPEHHbIV TYHELL C MOMWUAOPAMM YEPPU U TPIO®EJIbHOW 3AMPABKOM
1 3ATIPABKOM U3 COEBOI0O COYCA TUNA TOMATO SARADA
EEL AVOCADO SARADA FRIED TUNA WITH CHERRY TOMATOES AND TRUFFLE DRESSING
TERIYAKI EEL WITH AVOCADO GUACAMOLE
AND SOY SAUCE DRESSING /1420 B/

/1190 P/



roPA4YUE 3AKYCKHA

HOT APPETIZERS

XKAPEHBIE ANOHCKME MNMEJIbMEHU F'EO3A KYPULIA MUCOAKHU
CO CBMHWMHON / C KPEBETKOM KYPULA IPUJIb, MAPUHOBAHHASI B BEJIOM MUCO
JIAOZI — FRIED JAPANESE DUMPLINGS MISOYAKI CHICKEN
WITH PORK / WITH SHRIMP GRILLED CHICKEN, MARINATED IN A WHITE MISO
/390 P//590 R/ /590 B/

KPEBETKU B KOP3UHE C COYCOM YUITA KPEBETlfVl TEMITYPA B KOP3UHKE
SHRIMPS IN A BASKET N3 ANYHOMU JAILLIN C COYCOM BACABU
WITH CHILI SAUCE TEMPURA SHRIMPS IN A BASKET MADE
/930 PR/ OF EGG NOODLES WITH WASABI SAUCE
/930 R/

IF’PEBELUOK «OEHTAKY » CHEXXHbIA KPAB TEMIYPA C OBOLULAMMU
TPEBELLIOK FPUSTb C COYCOM U3 KPACHOTO MUCO SNOW CRAB TEMPURA WITH VEGETABLES
SCALLOP DENGAKU
GRILLED SCALLOP WITH RED MISO SAUCE /1390 P/

/950 R/



CYTIlbl

SOUPS

CYN «BYTA TEO3A»

BYNbLOH C MENbMEHAMM l'i-'ZJJBAN (CBUHUHA), 3EJIEHBIM FOPOLLKOM,
KUTANCKOU KAMMYCTOMU U BOOOPOCJIAMU BAKAME

BUTA GYOZA SOUP

BROTH WITH GYOZA DUMPLINGS (PORK), GREEN PEAS, CHINESE CABBAGE
AND WAKAME SEAWEED

/390 R/

CYN «3BU FTEO3A»

BYNbOH C MEMBMEHAMU FEO3A (KPEBETKW), 3EJIEHBIM FOPOLLIKOM,
KUTAMCKOW KAMYCTOW M BOOOPOC/IAMU BAKAME

EBI GYOZA SOUP

BROTH WITH GYOZA DUMPLINGS (SHRIMPS), GREEN PEAS,
CHINESE CABBAGE AND WAKAME SEAWEED

/560 P/

COBA-CYI C KYPULIEM
HABAPUCTbIN BYJIbOH C KYPULIEN,
TPEYHEBOW JIATILUOW W MEPEMEJIMHHBIM ANLIOM
CHICKEN SOBA SOUP
RICH BROTH WITH CHICKEN, BUCKWHEAT NOODLES AND QUAIL EGG

/390 R/

COBA-CYIN C KPEBETKAMU
HABAPUCTBIV KYPUHbBIN BYNTIbOH C KPEBETKAMM,
FPEYHEBOW JIAMLIOW U MEPEMEJIMHHBIM ANLIOM
SHRIMP SOBA SOUP
RICH CHICKEN BROTH WITH SHRIMPS, BUCKWHEAT NOODLES AND QUAIL EGG

/490 P/

MUCO-CYIT «CUPO» CYI «SICAN» CYIN C KPEBETKAMMU U AALIOM
KIACCUYECKMI MUCO-CYN JIEFKMI OBOLUHOWM CYM HA PIEHOM KPEBETOYHbIN CYM C BOLOPOC/AMM BAKAME
C BOLOPOCNIAAMW BAKAME M HAMEKO EYNIbOHE SOUP WITH SHRIMPS AND EGG
SIRO MISO SOUP YASAI SOUP SHRIMP SOUP WITH WAKAME SEAWEED
CLASSIC MISO-SOUP WITH WAKAME LIGHT VEGETABLE FISH BROTH SOUP
AND NAMEKO SEAWEED /430 B/

/390 R/

/290 B/



FOPAYEE

MAIN COURSE

CAJIIMOH AKA-MUCO
OTBAPHOM LIUKWI J1OCOCh
B COYCE M3 LUMUHATA
1 KPACHOTO MUCO
SALMON AKA MIsO

BOILED WILD SALMON IN SPINACH
SAUCE AND RED MISO

/1790 R/

TAA MYLUU3AKAHA
LIOPALIO HA MAPY B COYCE
HA CAKE
TAl MUSCHISAKANA
STEAMED DORADO IN SAKE SAUCE

/1090 p/

BACABU-CTENK

FOBAOWHA TEHAEP/IOMH
CO CIMAPXEW I'PUJTb, TYKOM
TEMITYPA B COYCE BACABHU

WASABI STEAK

TENDERLOIN BEEF WITH GRILLED
ASPARAGUS, ONION TEMPURA
IN WASABI SAUCE

/ 4090 p/



ANMOHCKUN I'PUITb POBATA

GRILL

MOPCKOWM
BOJIK

WOLFFISH
/790 P/

NOPALO
DORADO

/1090 P/

JTIOCOCbH
SALMON

/1190 P/




CYLUU B HOBOM CTHUIJIE

NEW STYLE SUSHI

KAMO
OBXAPEHHASl YTKA C COYCOM M3 FOPYULLbI
1 TEPUAKN

KAMO
FRIED DUCK WITH MUSTARD AND TERIYAKI
SAUCE

/160 R/

CAKE

OBOXXEHHbIM TOCOCb C COYCOM
N3 TOMATOB YEPPU U BA3SUJTMKOM

SYAKE
BAKED SALMON WITH CHERRY
TOMATO SAUCE AND BASIL

/180 R/

YHATU
YFOPb C F'YAKAMOJIE U3 ABOKAILO,
YEPPU M COYCOM YHATU

UNAGI
EEL WITH AVOCADO GUACAMOLE,
CHERRY AND UNAGI SAUCE

/190 P/

MAI'YPO

OBOX>XEHHbIA TYHELL C COYCOM U3 TODY
U CbIPA ®UJIALENb®UA C TOEUKO

MAGURO
BAKED TUNA WITH TOFU SAUCE
AND PHILADELPHIA CHEESE WITH TOBIKO

/220 R/

CYLUM M3 BPIOLUKA TYHLA C UBMEJIBMEHHBIM IAMKOHOM U COYCOM MOH3Y

TOPO

TORO

TUNA BELLY SUSHI WITH MINCED DAIKON AND PONZU SAUCE

AKU-CYLLHA

YAKI SUSHI

/790 B/

KU 36U

OBXXAPEHHASA HA I'PUJIE KPEBETKA
C IMMOHHBLIM MANOHE30M

YAKI EBI
GRILLED SHRIMP
WITH LEMON MAYONNAISE

/160 B/

KU MOHI'O

OBXXAPEHHbIV HA TPUJTE KAJTbMAP
C UMBUPEM

YAKI MONGO
GRILLED SQUID
WITH GINGER

/180 B/

KU TAKO

OB>XAPEHHbIA HA TPUJIE OCbMWHOT CO
CJINBOBbIM COYCOM

YAKI TAKO
GRILLED OCTOPUS WITH PLUM SAUCE

/180 R/

. a P
LN
e ) Jl"'
AKU XOTATE AKN DOYA-TPA

OBXXAPEHHbIV HA TPUJIE TPEBELLIOK C TOMATHBIM COYCOM

YAKI HOTATE
GRILLED SCALLOP WITH TOMATO SAUCE

/250 R/

MYA-TPA HA TPUJIE C OCOBEbIM BEAJIbBAMUYECKMM COYCOM TEPUAKK
YAKI FOIE GRAS

GRILLED FOIE GRAS WITH SPECIAL BALSAMIC TERIYAKI SAUCE

/630 R/




CYLUU KITACCUYECKHUE

CLASSIC SUSHI

N

f.l(
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OOPALO KPEBETKA IOUKUIA NOCOCb
DORADO SHRIMP WILD SALMON
/150 R/ /150 B/ /160 R/
KAJIbMAP KPACHAA UKPA YIOPb
SQUID RED CAVIAR EEL
/170 B/ /210 R/ /220 R/
»
-
\ - .
- -~
TYHEL FPEBELLOK KPAB
TUNA SCALLOP CRAB
/220 R/ /220 P/ /320 P/
TOBUKO / TOBIKO OCbMUHOTI / OCTOPUS TOPO / TORO
/170 R/ /180 B/ /590 R/




CALLUUMU

SASHIMI

IOUKUH JTOCOChb

WILD SALMON
/390 R/

TYHEL

TUNA
/690 P/

F'PEBELLOK
SCALLOP

/690 P/

KAJIbMAP
SQUID

/390 P/

YIOPb
EEL

/590 R/

KPEBETKA
SHRIMP

/390 R/

OOPALO / DORADO
/390 B/

TOBUKO / TOBIKO
/390 P/

KPACHAfA UKPA
RED CAVIAR
/420 B/

CALUMMU OOPALO

SASHIMI DORADO
/1290 B/

CALLMUMU OCbMUHOT
SASHIMI OCTOPUS

/490 B/

KPAB / CRAB
/1090 B/

TOPO / TORO
/1870 R/




CYLIU 3AIMNEYEHHBIE

BAKED SUSHI

JIOCOChb OJOPALNO KAJIbMAP
SALMON DORADO SQUID
/180 R/ /180 R/ /220 B/
P SR KPEBETKA / SHRIMP
Eares /180 B/
OCBbMMUHOTI /7 OcToPrus
/220 B/
IPEBELLIOK / ScaLLOP
/220 P/
TYHELL / TunA
YIrOoPb TOPO /250 B/
EEL TORO
/390 B/

CYLUU OCTPBIE

SPICY SUSHI

JIOCOCb OOPALO KAJIbMAP
SALMON DORADO SQUID
/180 R/ /180 P/ /220 R/
KPEBETKA KPAB
SHRIMP CRAB
/189B7 | /390e/
FPEBELLIOK | ...
SCALLOP
/220 B/ TOPO
................ . TORO
TYHEL /790 R/
YI'OPb OCbMUHOTI TUNA
EEL OCTOPUS /250 B/
/220 R/ /220 B/




POJ1J1bl B HOBOM CTWUJIE
NEW STYLE ROLLS

OBOLLHOM
TEMITYPA POJII
VEGETABLE TEMPURA ROLL

/450 B/

3B/ TEMITYPA POJIN

KPEBETKA B TEMMYPE, OI'YPELL,
MKPA MACATO

EBI TEMPURA ROLL
SHRIMPS TEMPURA,
CUCUMBER, MASAGO ROE

/690 R/

PYNET «AMHAMUT»

JlocoCb, OTYPLbI, FPUBI
LUIMUTAKE, ®ACOJb
CTPYYKOBASl, 3YBATKA, COYC
TEPUSIKWU, UKPA MACATO

DYNAMITE ROLL
SALMON, CUCUMBERS,
SHIITAKE MUSHROOMS,

RUNNER BEANS, WOLFFISH,
TERIYAKI SAUCE, MASAGO ROE

/790 B/

PYJIET «YEPHbIA
TPEYTOJIbHUK»

KPEBETKA TEMIMYPA, UKPA
TOBWKO, CAJIAT POMEWH,
OrYPLbI, TOMAT, COYC MAHIO-
AMENBCUH, UKPA KPACHAS

ROLL «BLACK TRIANGLE»
TEMPURA SHRIMP, TOBIKO ROE,
ROMAINE LETTUCE, CUCUM-
BERS, TOMATO, MANGO AND
ORANGE SAUCE, RED CAVIAR

/790 B/

LUE®-MOBAP!

TEMITYPA POJI POJJT «OTABA» POJIJ1 C OCTPbIM

C YTPEM U ABOKALIO J10COCh, ABOKALO, rPEBELLIKOM
EEL AND AVOCADO TEMPURA ROLL CMAPXA, CAJIAT POMEVH, SPICY SCALLOP ROLL
CMAWCH COYC, UKPA TOBUKO
/840 B/ /950 R/

OGAWA ROLL
SALMON, AVOCADO,
ASPARAGUS, ROMAINE LETTUCE,
SPICY SAUCE, TOBIKO ROE

/890 R/

POJ1J1bl BATTEPA (IMTPECC)
BATTERA ROLLS (PRESS)

POJIIT «APAKOH»

Yropb, ABOKALO,
UKPA TOBUKO

DRAGON ROLL
EEL, AVOCADO,
TOBIKO CAVIAR

/1290 P/

C KPEBETKAMU C OUKHUM JTOCOCEM C YTPEM
TUTPOBLIE KPEBETKMU, ; 0K J10COCb, TOMATbI YEPPU, YropPb, T'YAKAMOJE
BOLOPOCJIN XWUOXWKH, CBIPHBIN AMOHCKUM MAWMOHE3, YEPHASA 13 ABOKALO,
COYC, COYC KOKTEWIb MKPA TOBEMKO, BOOOPOCIIN BOLOPOCIIN XUIOXUKU
WITH SHRIMPS XMIKMKH WITH EEL

TIGER SHRIMPS, HIJIKI
SEAWEED, CHEESE SAUCE,
COCKTAIL SAUCE

/690 P/

WITH WILD SALMON
WILD SALMON, CHERRY TOMA-
TOES, JAPANESE MAYONNAISE,

BLACK TOBIKO ROE,

HIJIKI SEAWEED

/790 B/

EEL, AVOCADO GUACAMOLE,
HIJIKI SEAWEED

/1190 B/

C TYHLOM

TYHEL, AMOHCKUN MAMOHES,
YEPHASl MKPA TOBMKO
Y BOOOPOCIM XUIKUKKN

WITH TUNA
TUNA, JAPANESE MAYONNAISE,
BLACK TOBIKO CAVIAR
AND HIJIKI SEAWEED

/1190 P/



KITACCUYECKHUE POJIJ1bl
CLASSIC ROLLS

POJII1 POJII1 POJII1 POJIJ1 C AJUKUM
C Orypuom C ABOKALO C JIOCOCEM TYHLOM
CUCUMBER ROLL AVOCADO ROLL SALMON ROLL TUNA ROLL
/350 P/ /390 P/ /450 P/ /630 P/

OUNTALEITbDOUA DOUNALENbOUS C KPABOM KAITUDOPHUA
C JIOCOCEM Lll/[ KPEBETKOM C JIOCOCEM

PHILADELPHIA PHILADELPHIA WITH CRAB CALIFORNIA

WITH SALMON AND SHRIMP WITH SALMON
/750 B/ /790 P/ /830 R/

KATIUM®OPHUA OUNALENb®OUSA KANTUMOPHUA
C YTPEM C YTPEM C KPABOM
CALIFORNIA WITH EEL PHILADELPHIA WITH EEL CALIFORNIA WITH CRAB

/990 P/ /950 B/ / 1250 P/









